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WORLD BUTCHERS’ CHALLENGE 
ALL STAR TEAM 

JUDGES BRIEFING 

The World Butchers’ Challenge All Star Team is a group of six butchers who are determined to 
be the top performers across the entire competition. These six butchers will be determined by 
the panel of WBC judges, with the Head Judge overseeing the process, based on the  
following criteria. 

The 2025 World Butchers’ Challenge All Star Team members (6) will hold their title until the 2027 
competition and will represent the World Butchers’ Challenge as official ambassadors. 

SELECTION CRITERIA  

Nominated competitors: 

• Should display strong, efficient, practical skills in their area of expertise (i.e. boning,
garnishing);

• Should show strong leadership or teamwork skills;
• Should display confidence and precision in all areas;
• Should demonstrate an innovative approach to their work;
• Should demonstrate awareness around safety;
• Should show a high standard of personal hygiene and maintain a clean working space;
• May have displayed skills and knowledge that exceed anything the judges have seen

before.

JUDGING PROCESS 

While scoring the WBC, each individual judge should be on the lookout for competitors whom 
they believe should be nominated for a place in the World Butchers’ Challenge All Stars Team. 
Each judge should note down between 1 - 6 members from all competitors that they wish to 
put forward for deliberation with all judges at the conclusion of the competition. 

During the judge’s deliberation, each judge will have the opportunity to put forward their 
suggestions for discussion and as a group, the World Butchers’ Challenge All Star Team will be 
decided on. The Head Judge has final say on this group of six. 

Positions on the WBC All Star Team are as follows:
• Breaking/Boning x1
• Trimming/Slicing x2
• Added Value x2
• Displaying/Garnishing x1


