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Culinary Competition

Being held at FHS
April 16, 2011
Recipes & Guidelines Scope Document
Purpose
PURPOSE
· Heighten awareness of opportunities for lucrative careers in the Hospitality and Tourism and Food Services industries
· Educate parents and students about possible career opportunities
· Strengthen partnerships between high schools and post-secondary educational institutions
· Share knowledge and skills with other educators
Since there will be 2 “shifts” for this competition, they will be named “early shift” and “late shift”. FOR THE EARLY shift: Students must be at Fredericton High School at 7:30am on Saturday, April 16th. FOR THE LATE shift: Students are to be at Fredericton High School for 11:30am on Saturday, the 16th. 
Signage will indicate as to which door to enter.

Students will be met at the entrance of the school and guided to the competition area.

All students and observers are expected to go to Oromocto High School for 4pm for the closing ceremonies and awards

The gold medalist will be invited to travel with Team NB to the Skills Canada National Competitions in Quebec, June 2011.
Competition Details

· Each participant will be provided with the menu and the recipes with instructions
· Participants will follow a specific schedule
· Each participant will be presented with the necessary base ingredients (salmon, vegetables, butter, etc.)

·  Please bring utensils, smallwares and equipment required for the competition 
Participants will share main ingredients from a common food preparation table 
· Recipes may be referred to during the competition
· 12’ plates will be provided 
Marking Criteria

% Title 
Proper and professional clothes 

15 % Sanitation 

Personal hygiene and cleanliness 

Safety 

Work Station, floor and fridge cleanliness 

Cutting board hygiene 

Proper food storage methods 

Food wastage 

10 % Time & 


Energy and water wastage 

Product Utilization 

Time Management 

Respected timetable in regards to serving times 

Proper planning of tasks 

Proper basic cooking techniques 

25 % Preparation 

Proper culinary methods 

Professional use of tools and equipment 

Portion size and disposition of food 

15 % Presentation 

Harmonious colours 

Clean plates 

Appetizing, modern and artistic 

Proper textures of foods 

30 % Taste 


Degree of doneness 

Balanced taste and seasonings 

Taste according to menu 

Presentation in concordance 

5% Set items 


with the demanded dishes 

Schedule

Competitors registered for the early shift are to arrive at Fredericton High School on Saturday, April 16th, 2010 by 7:30am.  Competitors registered for the late shift are to arrive by 11:30am. If you have an apron and workbook that were sent to you from NBCC, please bring them with you. (This does not apply to all participating schools). 
Attire:

All competitors should have on non-slip comfortable shoes for working in the kitchen, black pants and white t-shirt. If the competitor has long hair, please ensure hair is tied back.

Provincial Competition
(EARLY SHIFT GROUP)

7:30am-7:45am: Registration (form to be filled out at site) 

7:45am-8:00am – Introductions & Orientation of Kitchen and competition details
8:00am – Competition starts
10:00am – Present Salad

11:00am-Present Main Course
11:00pm-11:30-Early Shift students cleanup.

(LATE SHIFT GROUP)

11:30am-11:45am: Registration (form to be filled out at site)

11:45am-12:00pm- Introductions & Orientation of Kitchen and competition details

12:00pm-Competition starts

2:00pm-Present Salad

3:00pm-Present Main Course
3:00pm-3:30PM- Late Shift students cleanup
4:00pm – Awards presentation with invited guests at OHS in Oromocto.
Preparations & Supplies
Common Food Table 
Produce

Cucumber - 1
Yellow pepper - 1
Red pepper-  ½ 
Rome Tomatoes - 1
Baby spinach – 3 cup
Chives – ¼  pkg.
Basil – ¼  pkg. 
Asparagus – 5 stems
Carrots - 1
Asparagus – 2 
Squash  -  
Onions/shallots - 1
Protein and Dairy

Salmon (max 140grams)
Goats Cheese – 2oz
Butter – 
35% cream –
Dry Goods

Vegetable Oil -
Red Wine Vinegar

White Wine Vinegar

Lemon juice

Dijon Mustard
Honey

Salt & Pepper

White Sugar
White Wine  

(if participants wants to apply additional seasoning to vegetables, please bring spices, etc.)

Main Course

Pan Seared Salmon

Beurre Blanc

Braised Spinach

Steamed or simmered Asparagus

Winter Squash Puree
Preparation techniques can be found in 

"On Cooking: A Textbook of Culinary Fundamentals, First through Fourth Editions" 

Copyright: "© 2009 by Prentice-Hall, Inc."  

Reference instructions concerning technique  url -- http://www.videojug.com/
*The recipes are intended as a guide. 

*Salmon, Veggies and starch are at the discretion of the competitor and creativity is suggested.  

Although recipes are included in this “contest project” we recommend that you refer to the “On Cooking” text book. You will find procedural guidelines and in-depth supporting materials for the preparation and cooking techniques needed in the 2 course menu. 

The “On Cooking” text book also includes photographs that illustrate important aspects of the menus preparation (e.g. procedure to remove pin bones from salmon, prepare beurre blanc, braising vegetables and pan searing). 

Common and correct cooking practices will be respected and encouraged. 

Competitors must make appropriate recipe quantity conversions to complete the required amount of portions with reasonable portion sizes. 

Spinach Salad with Cucumber Crown and Goat Cheese
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· Cucumber

· Yellow peppers

· Roma tomatoes

· Baby Spinach

· Goat Cheese

· Chives

· Vinaigrette

Vinaigrette Recipe

· ½ cup vegetable oil

· 3tblsp. red wine vinegar

· 2tblsp. lemon juice

· 1tsp. Dijon mustard

· 2tblsp. honey

· Salt & pepper to taste

· Wisk together

Instructions:  (participants will not lose marks if they deviate from the picture)
· Slice cucumber along its length using the slicing side of a cheese grater.

· Center cut yellow pepper -1 slice 3mm thick.

· Form a ring with the cucumber and secure with pepper slice.

· Stuff cucumber ring with neatly arranged baby spinach, place on plate.

· Slice tomato - 3 slices

· Chop chives

· Crumble goat cheese

· Assemble salad as per photo.

· Drizzle with vinaigrette
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 SHAPE  \* MERGEFORMAT 
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* converting recipes (page 306, Culinary Essentials text book)
Instructions – refer to page 218 On Cooking, Canadian 2nd Edition
Classic Beurre Blanc Recipe 10.16 in On Cooking, Canadian Edition 
	 White wine 
	1tsp. 
	10 ml 

	White wine vinegar 
	2tsp. 
	15ml 

	Salt 
	1/2 tsp. 
	8grams 

	White pepper 
	1/8 Tbsp. 
	4grams 

	Shallots, minced 
	1 Tbsp. 
	15grams 

	Whole butter, chilled 
	4oz. 
	120grams 
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