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Name:
Occupation:
Employer:
Work Address:

WOrk Tel. NO.: e Work Fax No.: ...
HOME AGAIESS: oottt et e e ee e et et e et e et e e e enn e
Home Tel. N0 e, Mobile No.: ...
Date of Birth: o e-mail: ...

Please send me the magazine and any other correspondences to:
0 My work address

Please send me correspondences in: 1 English

Areas of interest: [ Kitchen general 1 Pastry & Bakery [ Garde Manger

1 Management Q Other, please state: ............ccccoevvvereeeeeee.

(1 My home address

[ Arabic

(1 Butchery

Working experience (for the last 6 years if possible). Please enclose supporting documents.

Employer Position held

Duration

Category applied for:
[ Senior Chef Member (1 Chef Member (1 Junior Chef Member
Applicant’s signature:

Date: e

ECA Secretary: —.........

............................................ ECA President: — .........

[ Associated Member

Payment should be in cash to the ECA Address mentioned below, Sunday through Thursday 9:00 - 17:00 hrs
7 El Fat'h Street, Manial El Roda, Cairo Tel. & Fax: 2362 7217 /25328187 /8 /9 e-mail: egyptchefs@egyptchefs.com

www.egyptchefs.com



ECA Mission

The Egyptian Chefs Association (ECA), established as a non-profit organization in 1997, aims to improve
the quality and standards of members of the culinary profession by encouraging the exchange of culinary
knowledge on a national and international level in order to enhance the image and standards of the profession.

Membership Policy

New members of the ECA - Chefs, Pastry Chefs, Bakery Chefs, Butcher Chefs - will be classified according
to their experience into the appropriate level by the association. The membership entrée form will request full
details of the applicant’s past work experience, training and awards etc., which will help to determine his or her
membership status.

h %e“'orb ® A minimum of 5 years work experience at one of the following positions: Executive Chef,
C eGo‘mePﬂ e Executive Sous Chef, Kitchen Co-ordinator, Sous Chef, Pastry Chef In Charge, Bakery Chef In
Annual Eoes: LE130:00 Charge or Butcher Chef In Charge.
Chef
Member ® A minimum of one year work experience at the level of Demi Chef de Partie up to Junior
Silver Pin Sous Chef.

Annual Fees: LE90.00

Junior
Chgrfoﬂg'g;l?e’ ® All other positions (NO MINIMUM WORK EXPERIENCE REQUIRED).
Annual Fees: LE60.00

Associated

N,‘;ﬁﬁ",!?f’ ® |ndividuals who wish to support the association.

Annual Fees: LE150.00
(AN INITIAL MEMBERSHIP FEE OF 30 EGYPTIAN POUNDS APPLIES TO ALL CATEGORIES)

International member rates in US$: Senior Chef Member US$50, Chef Member US$30, Junior Chef Member
US$20 and Associated Member US$50. Initial membership fee US$5.

Membership Benefits

® Recognition of ECA membership in Chef’s Corner magazine, receipt of card, pin and certificate.

® Free copy of the association’s bi-monthly publication Chef’s Corner, featuring competitions, recipes, profiles,
industry related news and much more. Your contribution will always be welcomed!

® Automatic notification of ECA activities: competitions, field trips, seminars & training workshops and more.

® Lower registeration fees on all ECA activities and workshops.

5% Discount on book purchases through the ECA, and lower prices on training material and CDs.

Exclusive networking opportunity among members of the culinary profession to gain knowledge and
expertise through exchange of information and shared experience.
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