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2011 NATIONAL SKILLS COMPETITION

COOKING
TEST PROJECT
Description of project and tasks FOR COMPETITORS

· The test project for cooking will be compete at the same time
· All Competitors run through the Modules over the three days of their competition – first and third day two modules and second day four modules to be competed simultaneously. 

· All food preparations will commence and conclude on the same day. Competitors are not permitted to do preparations in advance.

· A common ingredients list will be available for both days of competition and a specific module ingredients list will be available for each individual day of competition. 

· The Mystery ingredient  must on the platter  at module 4
MODÜL MODULE OVERVIEW

	Module 1
	% 25
	Vegetarian food platter

	Module 2
	%25
	Hot main game dish and dessert 

	Module 3
	%25
	Brunch foods

	Module 4
	%25
	Fish entree and fish soup

	Total
	%100
	


COMPETİON TİME SHEET (COMPETİTOR S AND EXPERTS)

	COMPETİON DAY 1ST AND 3RD

	Time
	Hour
	Kitchen 1- 6
	Judge

Group 1

Hygiene

Presentation
	Judge

Group 1

Preparation
	Judge

Group 1

Blind Tasting

	10:15

10:45
	15 minute
	Expert Meeting
	1
	1
	1

	
	15 minute
	Information

Exp – Comp

Speaking
	
	
	

	10:45

11:00
	15 minute
	Prepare kitchen
	
	
	

	11:00

15:00
	Planing MENÜ /İnclude 4hours
1. Serving Time 12:00

2. Serving Time 13:00
	Module 1 and 4
	Group 1

3 Jugdes

OM


	Group 2

5 Jugdes

SM


	Group 3

5 Jugdes

SM



	15:00

15:30
	30 minute
	Cleaning
	
	
	


	YARIŞMA 2. GÜN

	Time
	Hour
	Kitchen 1- 6
	Judge

Group 1

Hygiene

Presentation
	Judge

Group 1

Preparation
	Judge

Group 1

Blind Tasting

	08:15

08:45
	15 minute
	Expert Meeting
	1
	1
	1

	
	15 minute
	Information

Exp – Comp

Speaking
	
	
	

	08:45

09:00
	15 minute
	Prepare kitchen
	
	
	

	09:00

13:00
	Planing Menu /Include 4 hours

1. Serving Time 12:00

2. Serving Time 13:00
	Module 2
	Group 1

3 Jugdes

OM


	Group 2

5 Jugdes

SM


	Group 3

5 Jugdes

SM



	13:00

13:30
	30 minute
	Cleaning
	
	
	

	13:30

13:45
	15 minute
	Prepare kitchen
	
	
	

	13:45

14:00
	15 minute
	Information

Exp – Comp

Speaking
	
	
	

	14:00

18:00
	Planing MENÜ /İnclude 4 hours

1. Serving Time 17:00

2. Serving Time 18:00
	Modul 4
	Group 4

3 Jugdes

OM


	Group 5

5 Jugdes

SM


	Group 6

5 Jugdes

SM



	18:00

18:30
	30 minute
	Cleaning
	
	
	


MARKING SUMMARY modules 1-6 inclusive

	Objective Marking
	Subjective Marking



	HYGIENE – (MAX 10 POINTS)

PERSONAL – (6 points)

· Hands

· Tasting Fingers

· Bad Habbits

· Correct and clean uniform

WORK STATION - (4 points)

· Floor, Fridge, benches
	

	TOTAL 10
	

	PREPARATION – (MAX 30 POINTS)

WASTAGE – (4 points)

· Commodities

· Burnt/ spoilt

SERVICE TIME – (4 points)

USE OF COMPULSORY INGREDIENTS – (2 points)

CORRECT SERVICE TEMPERATURE – (1 points)
	KITCHEN SKILLS DEMONSTRATED  - (8 points)

QUALITY OF FOOD PRODUCED (5points)

ORGANISATION SKILLS – (6 points)

· Planning

· Efficiency

· workflow

	TOTAL 11
	TOTAL 19

	PRESENTATION – (MAX 20 POINTS)

DISH MEETS CRITERIA – (5 points)

· Correct Elements

· Correct size portion

CLEAN PLATES – (2 points)

· No Spills

· Finger Prints
	VISUAL APPEAL – (8 points)

· Colours

· Balance

STYLE & CREATIVITY – (5 points)



	TOTAL 7
	TOTAL 13

	
	TASTE – (MAX 40 POINTS)

COMBINED HARMONY – (15 points)

TEXTURE – (15 points)

INDIVIDUAL FLAVOURS – (10 points)

	
	TOTAL 40


	Module 1

VEGETARİAN MENU

	Modüle 1

Total 4 hour
	3.5 hours
	Vegetarian menu

	
	Description
	Prepare two (2) varieties vegetarian food: 

· 1 starter – Must be vegan (4 portions) 

· 1 main course – must be lacto/ovo vegetarian (4 portions) 

· Dishes can be served hot or cold 

· Minimum one sauce (1) included in each course 

· Must include an identical garnish/decoration on each plate 



	
	Service Details


	Portion size of starter course- 80g minimum 

Portion size of main course- 180g minimum 

Service temperatures for courses served hot must be 60*C minimum ,for cold max 15*c 

4 portions of each course must be served in bowls or plates provided as per the infrastructure list. 

	
	Main ingredients required
	· Tofu – firm and soft to be used 

· Lentil 

	
	Basic ingredients 
	· Use ingredients from the common table.

· Use ingredients from the module table

	
	Special 

equipment required 
	No service equipment permitted other than that provided as per the infrastructure list 



	

	Module 2

GAME MAIN COURSE MYSTERY BOX /PLATED DESSERT

	Total 4 hours
	3.5 hours
	Game main course mystery box/Plated dessrt 

	
	Description
	Part 1:Main Course ( Mystery box) 
· Prepare one (1) main course –Mystery Box format using –game meat - 4 portions 
· Each plate must include: 

· Two cooking preparations of the mystery meat ( game) 

· Two accompaniments minimum 

· One sauce minimum 

· One starch 

ALL Ingredients for mystery box will be provided by the Chief Judge competitors. Only these ingredients must be used to make this main course 

Part 2: Plated Dessert 
· Prepare four portions of the plated mystery dessert to include (one) 1 component of choice. 

· Each plate must also include one sauce minimum 

· Each dessert must also include an identical garnish/decoration Instructions for this will be given on the day by Chief Judge. 

· Recipe for the dessert will be provided by the Chief Judge, and be presented by the competitor in his/her own choice 

	
	Service Details


	· Portion size of game main course- 180g minimum total weight 

· Service temperatures for game main course- 60*C minimum 

· Portion size for dessert- 120g minimum. 

· If dessert is served warm, temperature must be 35*C minimum and if served cold max 15*c 

· 4 portions to be served in bowls or plates provided as per the infrastructure list 

	
	Main ingredients required
	· Game Meat 

· Dessert ingredients as per recipe given 

	
	Basic ingredients 
	· Use ingredients from the common table 

· Use ingredients from the module table 

	
	Special 

equipment required 
	· No service equipment permitted other than that provided as infrastructure list 



	Module 3

BRUNCH SERVİCE

	Module 3

Total 4 hours
	Brunch Service
3.5 hours
	

	
	Description
	Part 1: Prepare three types of finger food sized brunch style items (warm or cold of choice) including the following components: (30 pc total) 

· Shellfish (10 pieces) 

· Cheese (10 pieces) 

· Mystery ingredients (10 pieces) 
Each piece should be a two bite size. 

Part 2: Prepare four portions brunch plate to include the following warm components: 

1. Poached quail eggs 

2. Hollandaise based sauce – variation of choice 

3. Potato preparation 

4. Hot Smoked salmon – self smoked 

	
	Service Details


	Part 1: Served on two (2) platters (530X330mm)+-15mm temperature will not be judged if warm items selected 

Portion size for finger food items should range from 30-60g 

Part 2: Served on four separate plates 

Portion for brunch plate – 180g minimum (30g min of each main component) 

	
	Main ingredients required
	Mystery ingredients required will be provided on the day 

	
	Basic ingredients 
	· Use ingredients from the common table 

· Use ingredients from the module table 

	
	Special 

equipment required 
	· No service equipment permitted other than that provided as infrastructure list 


	Module 4

COLD FİSH ENREE AND FİSH CONSOMME

	Total 4 hours
	Fish dishes
3.5 hours
	Skill 34

	
	Description
	Part 1: Prepare cold fish starter 

· Include 2 kind ganish to your choice
·  Include 1 souce to mistery ingredients

Part 2:Prepare fish consomme 

· With 1 garnish to your choice 

	
	Service Details


	Part 1: Served on four (4) platters. Portion size of starter course- 80g minimum. 4

Part 2: Served on four (4) bowls. Serving degree minimum 65 C and 200 ml volume

	
	Main ingredients required
	Followed ingredidents must include each two platter.

· 4 whole sea bass

	
	Basic ingredients 
	· Use ingredients from the common table 

· Use ingredients from the module table 

	
	Special 

equipment required 
	· No service equipment permitted other than that provided as infrastructure list 


These Ingredients are available
	BUTCHERY 
	Unit 
	Quantity 

	Cooked ham 
	Kg 

	Pork fat 
	Kg 

	Prosciutto ham or similar ham 
	Kg 

	Bacon 
	Kg 

	DAIRY PRODUCTS
	

	Soya milk
	

	Skimmed milk 
	L 

	Whole milk 
	L 

	Fresh cream 35% 

(whipping ) 
	L 

	Ricotta cheese 
	Kg 

	Salted butter 
	Kg 

	Unsalted butter 
	Kg 

	Large eggs Size 8
	Piece

	Grated cheese 
	Kg 

	Grated Parmesan cheese 
	Kg 

	Whole Parmesan cheese 
	Kg 

	Sour cream 
	L 

	Plain yogurt 
	Kg 

	FRESH VEGETABLES & HERBS
	

	Aubergine 
	Kg 

	Avocado 
	Piece 

	Beetroot (small, raw) 
	Kg 

	Bok Choy (small) 
	Piece 

	Broccoli (average head) 
	Piece 

	Carrots 
	Kg 

	Celeriac 
	Kg 

	Celery 
	Bunch 

	Cherry tomatoes 
	Kg 

	Chillies (fresh) 
	Kg 

	Courgette (green) 
	Kg 

	Cucumber (long telegraph) 
	Piece 

	Fennell bulb 
	Kg 

	Fresh ginger 
	Kg 

	Fresh White 
	Kg 

	Mushrooms
	

	Garlic (fresh) 
	Kg 

	Green asparagus 
	Kg 

	Green asparagus (500g) 
	Bunch 

	Green cabbage (Savoy) 
	Piece 

	Large tomatoes 
	Kg 

	Leeks 
	Kg 

	Lemon grass 
	Bunch 

	Mange tout (flat snow peas) 
	Kg 

	Onions 
	Kg 

	Potatoes (two different 1 red) 
	Kg 

	Pumpkin 
	Kg 

	Red cabbage 
	Piece 

	Red onion 
	Kg 

	Red pepper (Capsicum) 
	Kg 

	Shallots 
	Kg 

	FRESH VEGETABLES & HERBS
	

	Spinach 
	Kg 

	Spring onion 
	Bunch 

	Yellow pepper (Capsicum) 
	Kg 

	Basil 
	Bunch 

	Bay leave 
	Bunch 

	Chervil 
	Bunch 

	Chives 
	Bunch 

	Coriander 
	Bunch 

	Dill 
	Bunch 

	Mint 
	Bunch 

	Oregano 
	Bunch 

	Parsley 
	Bunch 

	Rosemary 
	Bunch 

	Sage 
	Bunch 

	Tarragon 
	Bunch 

	Thyme 
	Bunch 

	FRESH FRUITS
	

	Black grapes 
	Kg 

	Fresh Strawberries 
	Kg 

	Red apples (Sweet) 
	Piece 

	Lemons 
	Piece 

	Orange 
	Piece 

	Pear 
	Piece 

	Ripe Bananas 
	Piece 

	DRY FOODS
	

	Almonds powder (meal) 
	Kg 

	apricot jam 
	Kg 

	Arborio rice 
	Kg 

	Baking powder 
	Kg 

	Balsamic vinegar 
	L 

	Black olives 
	Kg 

	Black sesame seeds 
	kg 

	Bread Crumbs 
	Kg 

	Brown sugar 
	Kg 

	cacao butter 
	kg 

	Capers 
	Kg 

	Castor sugar 
	Kg 

	Chocolate 50 % 
	Kg 

	Chocolate 75 % 
	Kg 

	Cocoa powder 
	Kg 

	Coconut grated
	

	Coffee Bean 
	Kg 

	Cooking oil 
	L 

	Cornstarch (starch) 
	Kg 

	Dark chocolate 70/75 % 
	Kg 

	Dijon mustard 
	Kg 

	Filo pastry 
	Kg 

	Fresh yeast 
	Kg 

	Gelatine leaves 
	Piece 

	Glucose 
	Kg 

	Green olives 
	Kg 

	Hazelnuts 
	Kg 

	Honey 
	Kg 

	Icing sugar 
	Kg 

	Isomalt sugar 
	Kg 

	Kidney bean 
	Kg 

	Long rice 
	Kg 

	Maple syrup 
	Kg 

	DRY FOODS
	

	Nori 
	l 

	Olive oil 
	L 

	Pastry flour 
	Kg 

	Pine Nuts 
	Kg 

	Pistachio nuts 
	Kg 

	Polenta 
	Kg 

	Red wine vinegar 
	L 

	Rice wine vinegar 
	L 

	Sesame oil 
	L 

	Sliced almonds 
	Kg 

	Smoking chips 
	Kg 

	Soya sauce 
	L 

	Spring roll skin 
	Packet 

	Strong flour 
	Kg 

	Sushi rice 
	Kg 

	Tabasco 
	L 

	Thai fish sauce 
	L 

	Tomato paste 
	Kg 

	Vanilla pod 
	Piece 

	Vegetable oil 
	L 

	Very fine semolina 
	Kg 

	Wanton skin 
	Packet 

	Wasabi paste 
	Tube 

	Wheat Flour 
	Kg 

	White slice bread 
	Kg 

	White wine vinegar 
	L 

	Whole almonds 
	Kg 

	Wild rice 
	Kg 

	Worcester sauce 
	L 

	Rice flour 
	kg 

	Durum flour 
	Kg 

	FROZEN FOODS
	

	Blueberries 
	KG 

	Purée of passion fruit 
	Kg 

	Raspberry 
	Kg 

	Strawberry 
	Kg 

	PREPARED STOCKS
	

	Brown stock 
	L 

	Fish stock 
	L 

	White chicken stock 
	L 

	WINES & ALCOHOL
	

	beer 
	L 

	Cognac 
	L 

	Grand Marnier 
	L 

	Madeira 
	L 

	Noilly Prat 
	L 

	Port 
	L 

	Red wine 
	L 

	Rum 
	L 

	Whiskey 
	L 

	White wine 
	L 


Each candidate will be provided with the following ingredients of dry spices:

	Spice
	Module

	Black pepper corns
	

	Cinnamon sticks
	

	Cloves whole
	

	Curry powder
	

	Nutmeg whole
	

	Paprika
	

	Saffron
	

	Salt
	

	Maldon Sea Salt
	

	Star anise
	

	White pepper
	


The competitor must bring the following equipment
1. Kitchen – Chef knife 

2. Filleting knife 

3. Boning knife 

4. Office – vegetable knife 

5. Saw-edged knife 

6. Palette knife 

7. Parisienne spoons 

8. Spatula 

9. Whisks 

10. Piping bag and nozzles 

11. Wooden spoons 

12. Vegetable peeler 

13. Kitchen tongs 

14. Pastry cutters 

15. Pastry brush – tasting spoons 

16. Set of weighing scales – recommended 

17. Food Processor – recommended 

18. Paper 

19. Pens 

20. Marker pen

It is recommended that you bring with you any additional small equipment that you may require i.e. moulds, tartlet cases, silicone mats, pasta machines etc. 

You may not bring any food products apart from a pepper and salt mill, wood chips or sawdust for smoking will be allowed.
Clothing to be brought by competitor 
1 chef’s jacket 

1 chef’s trousers 

1 apron 

1 tea towels 

1 chef’s hat / cap – skull caps OK 

1 neckerchief 

Approved working shoes

Books 
Competitors should bring any recipe books / personal recipes they wish to use. 

No recipes will be given.

Equipment to be supplied for each Competitor
COOKING APPLIANCES 
1 stove with 4 burners / plates – 1 oven 

1 bench

KITCHEN EQUIPMENT 
1 Kenwood or equivalent per 6 competitors 

1 Scale for every 6 competitors 

1 Food Processor for every 6 competitors 

1 Deep Fryer per 10 competitors

REFRIGERATION / DEEP FREEZER 
To be shared 

1 Ice cream machine per 6 competitors 

Note: Ice is available for all competitors

COOKING UTENSILS FOR EACH COMPETITOR
	1 
	Fish slice 

	2 
	Sauté pans – various sizes 

	1 
	3 litre saucepan 

	2 
	1 litre saucepans 

	1 
	Colander 

	1 
	Sieve 

	2 
	Ladles – various sizes 

	1 
	Slotted spoon 

	1 
	Chopping board 

	1 
	Measuring jug 

	1 
	Cooling wire 

	4 
	Dariole moulds 

	1 
	Omelette pan 

	2 
	2 litre saucepans 

	1 
	4 litre saucepan 

	1 
	Chinois 

	4 
	Butcher trays 

	1 
	Rolling pin 

	1 
	Chefs spoon 

	1 
	Grater 

	6 
	Stainless steel bowls – assorted sizes 

	1 
	Baking sheet 

	1 
	Triangle 

	4 
	Ramekins 

	
	

	
	

	
	


Plates and bowls will be provided, choose from a selection available on the day

ÖNCEKİ YARIŞMANIN YERLEŞİM PLANI
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