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Competition Overview: 
This is a hot food competition designed to evaluate the cooking skills, creativity, and plate presentation skills of the competitors. Teams demonstrate their ability to work together while creating and presenting their meal. Students will menu-plan, design, and demonstrate an entree and either a starter or dessert. Performance during the Culinary event is observed and rated by judges from the food service industry and post-secondary schools. 

Team: 2- 5 people per team  

Equipment: 
●    Participating teams must bring ALL necessary supplies to prepare their dish. The ONLY equipment provided is the table workspace.
· All teams must supply their own butane burners and fuel.
●    Teams must supply plates; two (2) entree and two (2) starter or dessert. 
· Each set must be identical.  
●    All food preparation must be done within the workspace on the tables provided.  
●    Teams are responsible for providing their own gloves. which will be worn when handling cooked or ready to eat food. 

	Permitted Equipment 
	Prohibited Equipment

	● Handheld whipped cream chargers
· Cutting guides/cutting boards with rulers 
● Digital scales and thermometers  
● Handheld butane/propane torch  
● Metal, stone or other types of plates or apparatus to extend the cooking surface of the burners  
● Dry ice  
● Audio recording device to record critique and feedback sessions  
● Electronic devices which contain no communication abilities (timer, calculator, digital scale, digital thermometer)  
● Additional sheet pans 
● Butane burner and fuel
	● MRE heater packs  
● Electric, battery-operated or  
compressed air/gas devices  
(Exceptions: handheld whipped cream chargers, digital scales, digital  
thermometers)  
● Plastic or Plexiglass for the purpose of covering tables  
●Cell phones, tablets, smart watches, and other communication devices  
● Additional speed racks or equipment exceeding the external dimensions of 2 ft width x 4 ft length x 3 ft height  




Competition Guidelines: 
●    Each team will need to present 3 copies of both a menu and accompanying recipe for each meal component.
· Menus/etc. should be printed, typed, and placed in 3 folders with the school’s name displayed clearly. 
●     Each team prepares two (2) identical meals, garnished and served appropriately. 
· One meal is evaluated by the judges for both taste and presentation.
· One meal will be used for display.  
  The meal should consist of: 
·  A starter consisting of:  
· A first course: soup, salad, appetizer 
· Size appropriate: 4-6 ounces total edible weight  
· An entrée consisting of:  
· Center of the plate item: 4-6 ounces suggested  
· Accompaniments such as vegetables or starch: 2-3 ounces each suggested
· Side accompaniment for the main course must be prepared and presented during the competition. 
· Proper cooking procedures for the sides will be evaluated. 
· Sauce must be prepared during the competition. 
· No store-bought sauces except soy sauce will be allowed. 
· A dessert consisting of:  
· Size appropriate: 3+ ounces total edible weight  
Each meal component should be appropriate to the complete menu. Flavors across the menu should have harmony for the palate. The five characteristics considered for a plated meal will be:  
Flavor		Texture		Temperature		Color		Shape 
· Mentors/Advisors can assist teams in preparing/practicing for the competition, providing prior technical advice and answering questions from students.
· Teams may NOT receive coaching or other forms of communication during the competition.  
· Participating teams must bring all the ingredients necessary to prepare the food they have selected. 
· Teams may bring pre-measured dry goods (flour, sugar, salt, etc.) as well as butter and oil.
· Teams may add any supporting or “common kitchen” ingredients (fresh herbs, dry spices etc...) to the groceries as needed.  
· Vegetables must be washed prior to the competition. No other pre-chopped, pre-sliced, pre-prepared food will be allowed. 
· All materials and ingredients must be checked in with event personnel upon arrival. Food and packaging will be evaluated to meet food safety standards. Food that does not meet standards will be discarded. 
· The teams will also be judged on their appropriate organization, safety, and sanitation skills during the preparation of their dish.  
· The team must present a uniformed appearance and will be expected to wear appropriate apparel consisting of matching aprons/chef coats, loose-fitting pants (no leggings), caps, and closed-toe, hard-soled shoes. 
· The team MUST wear their uniforms to the judging portion, no exceptions.  
Competition Timeline:
· Each team will be given 15 minutes to set up their station and mise en place. During the competition.
· Meal preparation must be completed in a 60-minute time period. 
· At the end of the 60 minutes, each team will have 10 minutes to deliver and present their dish to the judges. 
· It is the responsibility of each team to know their start time and be ready to begin when their assigned time is announced.  
· Teams will be given their official start time from a timekeeper prior to their arrival at the event.  
· Event personnel will announce the time at 15-minute intervals. 
· Kitchen timers will be provided within the kitchens.
· NO CELLPHONES will be used to keep time.  
· Event personnel will keep official time.  
· Teams have 15 minutes to clean their work area.  
· Teams will leave the food preparation area only when their preparation and clean-up are completed. 
· After a team completes their two (2) identical meals, the team will determine which meal is brought to the judges for viewing/tasting. 
· Two team members will transport the food to the judges.
· The judges’ table will be set up in a separate but adjoining area.
· ALL teams, regardless of their standing by the end of the competition, will receive oral feedback from judges. 
· Part of the feedback will consist of a series of standard questions asked by the judges, to be answered by the team verbally about the methods, preparation, and presentation of their meal.  
Policies/Disqualifications: 
· Participating teams must not receive coaching or any form of communication from anyone while they are competing.
· Any team receiving coaching, verbal or non-verbal, from anyone (spectators, teachers, mentors or coaches, etc.) during the event will be disqualified. 
· The Judging Area will be off-limits to spectators, team members, and advisors. 
· Only judges and event staff working in that area will be allowed in the judging area where tasting and assessment of menu items take place. The area will be marked. 
· Misconduct at the event, during competition or in activities or locations related to the event, may disqualify a participant or the participant’s team from awards or further participation. 
· Any decision as to appropriate action due to misconduct is at the sole discretion of the judges and is final. 
· By entering the contest, each student and the team they represent accept this policy as well as all other rules/conditions of the program.  




In case of a tie:  
· If teams are tied, judges will re-group to discuss those teams who have tied scores and make a group determination as to the ranking of the final winner(s) based on the answers to the questions given by team members. 


  
  
Recipe Example
	State Name 
	Mankato-Minnesota

	Educator Name 
	Nicole Hed




	Menu Item 
	Crispy Orange Chicken




	Number of Portions 
	3-4 servings 
	Portion Size 
	1 c orange chicken mixture; ½ c steamed rice

	Cooking Method 
	Sauté, Pan-Fry, Steam

	Recipe Source 
	Chef Jeff Igel, Fox Valley Technical College




	Ingredients

	Item 
	Amount

	Long-grain rice, dry (white or brown) 
	1 c

	Cornstarch 
	3 T

	Garlic salt 
	½ T

	Black pepper 
	¾ t

	Chicken breasts, diced 
	¾ lb 

	Oil, canola 
	2 T

	Onions, medium shards 
	½ c

	Red bell pepper, julienned 
	½ c

	Pea pods, snow, fresh 
	4 oz

	Orange juice 
	8 fl oz

	Corn Starch 
	1 ½ T

	Brown sugar 
	1 T

	Teriyaki sauce 
	½ T

	Cayenne pepper, ground 
	¼ t

	Water chestnuts, sliced, canned, drained 
	4 oz

	Mandarin oranges, canned, drained 
	4 oz

	Chow Mein noodles 
	½ c



	Procedure



	1. Prepare rice according to package instructions.  
2. Combine the cornstarch, garlic salt and black pepper. Thoroughly dredge the chicken pieces in this coating mixture. 
3. In a large sauté pan, heat the oil over medium/medium-high heat. Add diced chicken pieces to the oil and pan-fry until brown and crispy. 
4. Remove the chicken from the pan and add the onions and red peppers. Sauté over high heat. When the onions are beginning to turn translucent, add the snow pea pods and cook until the onions are completely translucent and other vegetables are heated through. 
5. In a separate bowl, thoroughly combine the orange juice, cornstarch, brown sugar, teriyaki sauce and cayenne pepper. Pour this sauce mixture into the sautéed vegetables in the same sauté pan. Stir frequently; as the sauce simmers, the cornstarch will thicken. 
6. Fold in the previously browned crispy chicken, water chestnuts and mandarin oranges and heat thoroughly.  7. Serve 1 c prepared mixture immediately over a ½ c prepared white or brown rice. Garnish the Crispy Orange Chicken with 2 T Chow Mein noodles.
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