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DENNIS GREEN AWARDED BC CHEFS’ FRED NASO AWARD 
 
VANCOUVER – go2, BC’s tourism human resource association congratulates Dennis Green, Program 
Manager, Industry Training for go2’s industry Training Division called PROPELTM on being awarded 
the prestigious Fred Naso award.  
 
This award is given by the BC Chefs’ Association each year to a member that demonstrates 
excellence in promoting and supporting industry training and apprenticeship. Since November 2007, 
Dennis has been working at go2 lending his years of industry experience to the development of 
PROPEL that currently manages the cook, baker and meatcutter apprenticeship programs. In addition 
to his role at go2, Dennis is a Red Seal chef with over twenty years of experience, most recently as 
Executive Chef at Bishop’s Restaurant in Vancouver. Over the years Dennis has served as mentor to 
many young apprentices who have gone on to cook in Vancouver’s top restaurants.  
 
 
About go2 & PROPEL 
Established by the BC tourism industry in 2003, go2’s mission is to assist the tourism industry 
address challenges in attracting employees and retaining its workforce in order to support industry 
growth. PROPEL, a division of go2, was sanctioned by the Industry Training Authority (ITA) to take 
on an industry-driven training mandate for British Columbia’s tourism sector. The apprenticeship 
programs for cook, baker and meatcutter currently fall under the jurisdiction of PROPEL. For more 
information, visit www.go2hr.ca and www.go2propel.ca.  
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