
Chef Jock Stewart: A Lifetime of Culinary Excellence and Mentorship

With over five decades in the hospitality industry, Chef Jock Stewart has made a

lasting impact on Australian and international gastronomy. 

A Life Member of the Australian Culinary Federation (ACF) NSW since 2006,

Jock’s career began in 1961 with the British Army, where he trained under Chef

Marchbanks. He worked across the Middle East, Germany, and Northern Ireland,

eventually moving to Australia in 1974 to further his culinary journey.

Jock has held key roles at prestigious establishments, including The Royal

Commonwealth Society, The Grand Metropolitan Hotel, and Sydney’s Summit

Restaurant. His tenure as Head Chef at Moore Technological College (1982–2001)

saw him mentor countless apprentices, fostering the next generation of culinary

talent.

Throughout his career, Jock has championed culinary education and competition.

He served as Administrator for the Australian Junior Culinary Olympic Team in

2000, assessed for Le Cordon Bleu Sydney, and judged numerous high-profile

events such as WorldSkills and the Nestlé Golden Chef’s Hat. A decorated

competitor himself, Jock earned gold and silver medals at Salon Culinaire

competitions in Germany.

Beyond his professional roles, Jock has been a passionate advocate for the industry,

organising fundraising dinners, teaching masterclasses, and mentoring young chefs in

the Navy, Army, and Air Force. His commitment to fostering talent and promoting

the ACF has left an indelible mark on the industry.

Chef Jock Stewart’s dedication to excellence, education, and mentorship has

inspired countless chefs and ensured his enduring legacy in the culinary world.


