WorldChefs Congress & Expo 2022
Worldchefs Congress & Expo is the global event for chefs, restaurant owners, hoteliers, sommeliers, tasters, equipment and food suppliers. The Congress is held every two years in different countries since 1930.
In 2022 Abu Dhabi, United Arab Emirates (UAE), will host it for the first time from 30th May to 2nd of July. It will be the 2nd time that the UAE has hosted this Congress, with Dubai having successfully run in 2008. At the last Congress in Kuala Lumpar in 2018 it was announced that in four years the WorldChefs Congress & Expo will take place in Abu Dhabi and unfortunately the St. Petersburg 2020 had to be cancelled. The Capital city of the UAE won over the votes of jury with its world class multi award-winning venue - Abu Dhabi National Exhibition Centre (ADNEC) supported by the Abu Dhabi Convention Bureau who highlighted the incredible array of Middle Eastern traditional and contemporary offerings across the Emirate.
HOW IT WILL BE PRESENTED:
Congress Program
The Congress will comprise of inspiring seminars, lectures, workshops, and master classes by Worldchefs, the Emirates Culinary Guild and international experts on such topics as: sustainability, education, and more!.
Global Chefs Challenge Final
The Final of the Global Chefs Challenge. National teams will compete in the Final to be the best in their categories.
Global Chefs Challenge has three categories:
· Young Chef (under 25 years old, inclusive)
· Senior Chef (from 26 years old)
· Pastry Chef
The Challenge will last 4 days, culminating with 3 winning countries will be crowned at the Gala Dinner giving them the title “best” for two years, until the next Congress in 2024 in Singapore.  
The winners will be selected by an international jury of Worldchefs accredited expert judges. The selection criteria is not only for the taste of the dishes, but also the general philosophy that the team adheres to during cooking, including maintaining the cleanliness of the workplace, serving, table setting, sustainability, etc.
Exhibition
ExpoCulinaire is an annual international trade exhibition in collaboration with the Emirates Culinary Guild. Usually running in March in Sharjah, UAE the show has moved for one year only to form part of eth Worldchefs Congress and Expo 2022.  The event showcases food, drink, ingredients, equipment, services, skills and education which brings together thousands of Chefs, Pastry Chefs, Bakers, Cooks, students and professionals of the HoReCa sector – the biggest specialized gathering in the region and runs alongside the 25th Emirates International Salon Culinaire, the largest single entry Salon Culinaire on continent. The team based African Culinary Cup will also take place this year.  In addition, Education & Training is a pillar of ExpoCulinaire with certified live sessions for both students and professionals in addition to  almost a dozen educational institutions showing ways to qualify and upskill in the culinary industry.

Social Events
The WorldChefs Congress & Expo program includes 3 evening receptions; an informal Ice Breaker, a formal Welcome evening topped off with a Gala Dinner. There will also be a spouse programme for accompanying guests who will be able to take advantage of the great tourism offers.



Mission

The mission of the World Association of Chefs Societies is the global development of gastronomic culture via unification of ideas and the constant search for the best standards. 
“In an ideal world, there are the skills that remain advanced without changing. But our world is not ideal. And we should always look for the best in novelties,” the representatives of the World Association of Chefs Societies think.

THE FORTHCOMING WORLDCHEFS CONGRESS & EXPO 2020 BY NUMBERS: 
5,000 attendees from 110 countries
450 companies and brands represented
4 exhibition halls (16,000m2)
1,000 congress delegates
70 competitors in the Global Chefs Challenge Final
1,000 participants in the Emirates International Salon Culinaire
8 national teams in the African Culinary Cup



