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A. Sanitation & Mise en Place

1. There will be four floor judges that will judge

i.  Sanitation procedures

ii.  Basic organization/cleanliness/attitude

iii.  Safety
B. Skills Components:

1.  Vegetable Cuts – Minimum of 5 cuts including but not limited to: 
i. Mince, Chop, Brunoise, Julienne, Batonnet, Dice (all sizes), or Concassee',

ii. These cuts should be used in your production
2.  Meat Fabrication  – Including but not limited to:
i. Any proteins in the market basket
3.  Emulsion Dressing  

4.  Soup– Including but not limited to:
i. Cream, Puree, Clear
5.  Main entrees - 2 different cooking techniques from the following:
i. Sauté, Roast, Braise, Stew, Poach (shallow or deep), Panfry 
7.     Sauces – 2 different types including but not limited to:



 i.  Cream, Pan Sauce, Au Jus, Gravy, Butter Sauce, 



     reduction.
8.    Vegetable Cookery – Including but not limited to:
ii. Boiling, Steaming, Glazing, Sauté, Roasting, Pan Frying
9.   Starch Cookery – Including but not limited to:
iii. Pilaf, Roasted, Pureed, Pan fried, Boiled, Steamed, legumes

10.  Creativity and Degree of difficulty 
C.  Written Test
         The test will be on the SkillsUSA information such as but not limited to: the Motto, Pledge, Colors and Emblem.
SkillsUSA National Culinary Arts Competition Scoring Breakdown
Post Secondary

Total Possible Points:  150
Category                                         Value
Written Test Skills Leadership    read below

Sanitation  
15
Mise en Place  
10
Knife Skills/ Meat Fabrication 
15
Stock   
10
Soup Taste      
10
 
          Originality
10

Salad Taste
10

          Dressing   
10

Entrée #1 Taste
10

                 Presentation
10 

                 Starch & Vegetable
10       

Entrée #2 Taste
10

                 Presentation
10

                 Starch & Vegetable                10

Total
150

Tie Breaker:  In the event of a tie, the competitor with the highest overall technical skills/tasting score will be determined to be the winner.  If there is still a tie, the competitor with the highest score on the written test will be determined to be the winner. 

Deductions:

         Poor/no clean-up and reset of station and 

                   overall contest area……………….........up to 5 points

         SkillsUSA – Uniform infraction………...……up to 5 points

         No Resumé…………………………………...up to 10 points

         No menu ……………………………………..up to 10 points
GENERAL INSTRUCTIONS/ TIPS
· During orientation for the contest, a member of the Technical Committee will review the contest packet with you and give out the market basket assignments.
· Before the Contest, carefully study the contest packet:

· Review the list of available spices, herbs and ingredients in contest packet.
· Menu – Write a menu based on the market basket   

· Write a Food List and a Preparation and Cooking Schedule designed to be ready during the specific service times identified in your packet. 
· Please use only as much of each ingredient as is necessary.  Return unused portions to the supply tables.
· Contact a judge to look at your garbage before removing anything from your station

· You may work on any component of your menu at any time (eg. You can begin working on your stock and/or soup during your knife cut time). 
· You will present one (1) tasting plate to the Tasting Judges and one (1) presentation plate for the public to see.
· Raise your hand and ask for assistance if there is anything that you do not understand. There will be a period just before the start of the first session when all questions will be answered for all contestants to hear.  Once the competition starts, any questions about technique or definitions, etc will not be answered, but  questions about where to find ingredients and the like will be answered.
· Remember two things – This is about LEARNING and it should be FUN.  If at any time you feel overwhelmed and feel that you can not continue, speak to a judge or member of the Technical Committee.  We are here for you!
One typed copy of your menu must be presented at the 8:00 a.m. along with your resume to the judges.
Competition Schedule
Wednesday night a orientation will be held at the hotel @ 6:30p.m.

THURSDAY
8:00 am
Contestants Meet in competition area in full uniform according to technical       

                        Standards 
8:10
Every contestant has from 8:10 until 8:20 to set their station.  No one will be allowed to their station after 8:20 until the scheduled start time

8:20
Open question and answer with Technical Committee Chair – ALL 


questions will be answered – everyone will be able to hear the 


questions and the answers.  If a contestant is late and misses this


session, the questions will not be repeated or re-answered.
8:30
Competition starts – Competitors will start in groups of 8, staggered in 


15 minute intervals – The chart below shows each competitors schedule

                       A mandatory 30 min. break will be taken by each competitor before any course is served. Notify a judge when to start your time. If a break is not taken one will be assigned.
Meat Fabrication and knife cuts will be judged at your station
On all other courses, the contestant will present one plate to the judges and one plate will go on the presentation table for the public.

ALL FOOD PREPARATION IN ORDER MUST BE PRESENTED BY

3:15 P.M. 
3:45pm
Judges Critique (approx. 45 minutes) Room to be announce
SKILLS COMPONENT:
PROTEIN FABRICATION
Each contestant will have 1 chicken to fabricate.  They should execute the following:

1. Two breasts – The breast should be skin off and boneless, except for the first bone of the wing which should be attached.  The tender should be intact and attached to the breast. 

2. Two leg/thigh portions – the leg and thigh should  be boneless and skinless

3. Leg meat, trim and bones are to be used for stock and soup.

4. Each contestant will have one additional protein in their market basket that need to be fabricated.  It should be done in the best possible manner appropriate for their menu.

SKILLS COMPONENT:

VEGETABLE CUTS

Prepare a minimum of 5 different cuts that will be used in your menu - they can include, but are not limited to:
Mince, Chop, Brunoise, Julienne, Batonnet, Dice (all sizes), Concassee'
                                                      SKILLS COMPONENT:
                                                                     SOUP

Prepare a soup of choice. Imagination is part of being a chef

SKILLS COMPONENT:

SALAD

Prepare a green salad and emulsified vinaigrette (semi- permanent) – the recipe will not be supplied by the committee. Competencies will include:
Selection and cleaning of greens, knife skills of garnishes and quality of emulsion style dressing.

SKILLS COMPONENT:

Entrée, Sauce, Starch, Vegetable

Prepare two entrees of choice each using a different cooking method, one will have a chicken entrée the other will be made from the mystery protein. (2 plates of each)  Vegetables and starches should also demonstrate different cooking methods.  A minimum of 4 different cooking methods must be used in the two entrees.
