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The World Food Forum (WFF)’s Young Chefs Programme (YCP) equips
young chefs (aged 18–35) with ski l ls,  knowledge and networks to   take
a leading   role in transforming   agrifood systems through cul inary
practices. From advancing bet ter nutr i t ion to promoting food securi t y
and biodiversi t y, i ts  ul t imate goal is to create leaders that can inspire
and guide  other chefs to advocate for more sustainable and healthier
consumption habits.     

The programme focuses on the next generation of chefs, providing
training, mentorship and advocacy oppor tuni t ies.  Working in annual
cohor ts, par t icipants wil l  gain both technical exper t ise and sof t  ski l ls  to
become inf luential agents of change. As par t  of the WFF Youth
Ini t iat ive's mission, the YCP activi t ies suppor t youth leadership, with an
emphasis on empowering young female chefs to ensure more equitable
and thriving agrifood systems. 

The YCP suppor ts young chefs in launching impact ful  projects in their
communit ies, encouraging them to par t icipate in meaningful dialogue
and decision-making processes. Par t icipants wil l  also develop a set of
recipes that are nutr i t ionally balanced, ref lect local food cultures and
use local ingredients when possible.  
Through these ef for ts,  par t icipants contr ibute to the Young Chefs  Call  to
Action, which aims to empower other young chefs to join the movement.
These act ions aim to shif t  mindsets and consumption pat terns over t ime to
transform our agrifood systems.

Background

https://youth.world-food-forum.org/


YCP PILLARS

1. Capacity development 
Par t icipants wil l  learn about a variety of topics, including food systems
thinking, sustainable nutr i t ion, food safety, gender responsive nutr i t ion
and more, to develop their technical knowledge and become agents of
change for agrifood systems transformation. 
Par t icipants wil l  learn about these topics through online masterclasses
delivered by technical exper ts from the Food and Agricul ture
Organization of the United Nations (FAO) and par tner organizations.
Each par t icipant wil l  be paired with a mentor from the World Associat ion
of Chefs'  Societ ies network. 

2. Advocacy  
Par t icipants wil l  be encouraged to develop public awareness campaigns
and social media content to inspire those within their communit ies and
beyond to take act ion. 
Par t icipants wil l  represent the programme at high-level events and global
fora, including the WFF f lagship event to advocate for bet ter nutr i t ion,
food securi t y and biodiversi t y.   
 
3. Local Action 
Par t icipants wil l   formulate projects in their communit ies.  
These projects wil l  be developed with the suppor t of mentors to address
local agrifood systems needs, based on par t icipants'  local insight and
experience. Addit ionally, these projects wil l  address the relevant
regional priori t ies of the WFF Youth Assembly’s Global Youth Action Plan
(GYAP). 

https://www.fao.org/home/en
https://www.fao.org/home/en
https://youth.world-food-forum.org/youth-assembly/en
https://youth.world-food-forum.org/docs/devworldfoodforumlibraries/track-youth-assembly/global-youth-action-plan.pdf?sfvrsn=9b638ce5_11


LEARNING OUTCOMES

Upon successful  complet ion of the one -year programme, par t icipants
wil l  be able to: 
Understand the impor tance of sustainable agricul tural practices,
when possible, across several of i ts  domains; 
Identi fy and address issues af fect ing the agrifood systems across
FAO's four bet ters; 
Design recipes that are nutr i t ionally balanced and diverse, ref lect
local food cultures, are gastronomically appealing, and use local
ingredients when possible; 
Collaborate with the WFF Youth Policy Board to implement community
projects that address the relevant regional priori t ies of the GYAP; and 
Advocate for bet ter cul inary practices in advancing nutr i t ion and
promoting food securi t y and biodiversi t y in professional and
community set t ings. 



PROGRAMME TIMELINE

Call for applications
October - November

Interviews
December

Onboarding
January

Capacity development
workshops
January - June

2025

Recipes + community
projects

June

Presentation at WFF
flagship event
October

Launch of new cohort
January - February

2026

2027

Publish Young Chefs
Call to Action

November - December 



Eligibility criteria
Applicants must be a cul inary professional of at least 18 years of age
and no older than 35 by 16 November 2025; 
Have rel iable internet connection; 
Have at least one active social media account that can be used for
YCP advocacy and outreach activi t ies; 
Demonstrate a commitment to sustainable gastronomy, ei ther through
culinary practice or advocacy ef for ts;  
Have suf f icient proficiency in spoken and wri t ten English. 
Be able to dedicate between 16–20 hours per month to the role; 
Not be an immediate family member (spouse, parent, chi ld, s ibl ings
or in-law) of a FAO employee; and 
Not be employed by FAO but can be par t of WFF Youth Ini t iat ive
activi t ies (E.g. YPB, YSG, YRP etc).  

Selection criteria
Culinary experience and ski l ls  – Hands on experience or training in
professional cul inary set t ings such as restaurants, catering, cul inary
education or community -based food ini t iat ives.  
Creativi t y and innovation – Demonstrated abil i t y to develop recipes
or projects that promote sustainable agrifood systems transformation. 
Advocacy and communication – Capacity and wil l ingness to use
social media and other plat forms to advocate for bet ter nutr i t ion,
food securi t y and biodiversi t y.  
Collaboration and global mindset – Interest  in contr ibut ing to the
transformation of agrifood systems at local and global levels,
including engagement with the GYAP regional priori t ies and
collaboration within the WFF Youth Ini t iat ive. 



APPLICATION PROCESS
Only completed applications wil l  be accepted, which includes the
submission of:   

A signed working protocol; 
An updated CV; 
A shor t  video (maximum two minutes) describing how the applicant
would contr ibute to the YCP and their vis ion for youth-led sustainable
gastronomy; 
A high-quali t y headshot for use in select ion announcements; and 
One to two sentences outl ining what the applicant hopes to gain from
par t icipating in the programme. 
The programme priori t izes gender and geographic diversi t y, with
focus on young women.  


