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TUCO / CUBO Food Service Skills Challenge 2012

Excellent Food Service skills are essential for any business and University catering is no different.  Universities are unique in their services, which have to meet so many diverse group needs during our normal trading. We should never underestimate the importance of the Food Service team, not only in the preparation of the food service areas and the table settings but importantly in the level of customer care, and the knowledge and skills demonstrated in the service, in order to provide a first class meal experience for every customer. Our future lies in providing good quality catering and in supporting conference and corporate events, from fine dining to banqueting, and to undertake these to the highest level.

Do you have that something extra special that could make you the winner of the TUCO/CUBO Food Service Skills Challenge 2012?

TUCO in association with CUBO are looking for Food Service Staff who provide Front of House Services for student meals and/or hospitality in the university sector.
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Gold Award Winner of the TUCO/CUBO Food Service Challenge 2011
 Ramkumar Govindaswamy - The University of Warwick

Entry Task

To enter for the Food Service Skills Challenge please answer each of the following five questions in no more than 100 words for each question:

1. What inspired you to work in food service?

2. What do you consider to be two most important achievements of your career to date?

3. What two things do you hope to gain in the future by entering the Food Service Challenge this year? 

4. What do you consider to be the four key skills necessary for people working in food service? 

5. What are the two main ways you use to know that you have provided the perfect meal experience for customers?

The form for this part of the entry is on page 7.

Please also provide an up to date CV

The entry form is given on page 5 onwards.

Restaurant Service Live Competition

Prior to the competition Finalists will be asked to design a menu card for the luncheon.  The completed menus must be brought to the Final.  Details of the menu and the wines to be served will be sent to all Finalists in advance.

The meal will be three courses, and candidates will have to serve a plated starter, silver-serve a main course, and the potatoes and vegetables, serve a dessert, two wines, water and tea/coffee.

At the Live Competition, finalists will be asked to prepare for, serve and clear a table of four people.  The lay-up must be table d’hôte style and finalists must also include four different individual napkin folds.

Finalists will be judged on their design for the table lay-up, including the menu cards, and their overall ability to undertake table service of the meal in a live competition.  

Prizes

This competition offers you a chance to showcase your talents and to walk away with a great prize.

Gold Award - will receive a Certificate, a trophy and £300.

Silver Award – will win a Certificate, a trophy and £200.

Bronze Award – will win a Certificate, a trophy and £100

Each of the ten finalists will also receive a copy of ‘Food and Beverage Service’ eighth edition by Dennis Lillicrap and John Cousins, published by Hodder Education, 2010.
Rules of the Competition

Entrants: The competition is open to individuals working in a TUCO member University/College Restaurant providing meals for students or/and University Hospitality. 

Entry forms, together with an up to date CV and the completed Entry Task, must be EMAILED and submitted by 27th January 2012 to: Conference21@shu.ac.uk
The 10 best entries will be invited in writing by Friday 24th February 2012 to attend the live restaurant competition to be held in Blackpool at midday on Tuesday 27th March 2012.  The time set for the preparation of the table is 45 minutes, with the live skills service competition commencing from 12.00noon.

The 10 finalists will also be invited to the TUCO Awards Dinner, Tuesday 27th March 2012, where the winner and two runners up will be presented with their prizes.

Restaurant Apparel for the Restaurant Competition Live Final: As a finalist you will be required to wear a suitable front of house uniform and any other protective clothing must also be provided by you.

Equipment: Competitors will be provided with all cutlery, flatware, crockery, and glassware and a folded white 90 x 90in tablecloth.  Your table size will be 122cm x 76cm.

Please note: You will need to provide other specialised service equipment you may need for the competition, four white napkins and table design, including the menus for you table and a table centre. You will be advised of the menu and the wines to be served in advance.

Judging:

For the Restaurant Service Live Competition at the Final, the judging criteria will include:

· Preparation of the table including the menu cards, table laying and centre arrangement

· Making four different napkin folds using linen napkins (which will be provided)

· Safe and hygienic working practices including uniform and personal grooming

· Food service skills and techniques

· Preparation, presentation and service of wines and other beverages

· Customer care and social skills, including product knowledge

· Service station maintenance and clearing skills

Marking Allocation:

A total of 100 points will be allocated as follows:

· Completion of entry questions 5%
· Menu Design 5%
· Service preparation tasks 15%

· Customer care 15%

· Food service skills 40%

· Beverage service skills 20%
Key Points to Help You Achieve Better Results

For the Entry Task:

Answer all the five questions and keep to the word limits.  Don’t forget to include an up to date CV.

For the Restaurant Service Live Competition:

· Keep your menu design and table laying simple, too much going on can take away from the overall appearance and not be conducive to customer enjoyment 

· Pay attention to the briefings so that you know what you are being asked to do and what menu, wines and other beverages you are serving on the day

· Use the opportunity of the practical competition to demonstrate a good range of restaurant service skills

· Handle linen correctly and ensure the cleanliness of crockery, cutlery, flatware and glassware

· Work within the timings set

· Concentrate on demonstrating good customer care at all times

· Enjoy your Food Service Skills Competition

Costs

Cost of entry is £195.00.  This includes - Accommodation and Dinner for Monday 26th and Tuesday 27th March 2012 at the Blackpool Hilton. 

Food Service Skills Challenge 2012
ENTRY FORM

	Name and Address
	Please complete in BLOCK CAPITALS ( Must Be Typed)

	Name of University/College
	

	Contact Name
(for all communications)
	Please note the name of the applicant is 

	Contact Address
(for all communications)
	

	Email (for all communications)
	

	Contact Details
	Telephone No:                                

	Entry Fee
	£195.00
The above fee includes two nights accommodation, a place at the briefing and Gala dinners on 26th & 27th March 2012.
If you require accommodation on Sunday 25th March, a fee of £89.00 for a single room including Breakfast will be required.  

	Hotel accommodation will be provided for you in a Single Room, including Breakfast.


	Payment Details
Payment can be made by credit card, cheque or invoice.


	My cheque for £…….……….is enclosed ( payable to: Sheffield Hallam University) *
If you wish to pay by credit card, please complete credit card form attached.
Please invoice me and quote purchase order number...........................................
Invoice Address if different from above: …………………………………..
………………………………………………………………………………
………………………………………………………………………………
………………………………………………………………………………
*Sheffield Hallam University is undertaking the event management for this year's competitions

	Please complete and EMAIL by Friday 27thJanuary 2012 to:
Food Service Skills Challenge 2012
Email: Conference21@shu.ac.uk
                


Food Service Skills Challenge 2012
Guests’ Requirements

	Guest Hotel Accommodation

Competitors may book rooms for up to four guests at special rates.(Prices include bed & breakfast)  

	Name and any special dietary requirements
	Single

@ £89.00

Mon 26/3/12
	Twin

@ £135.00

Mon 26/3/12
	Single

@£89.00

Tue

27/3/12
	Twin

@ £135.00

Tue 27/3/12

	1._________________________________
2._________________________________
3._________________________________
4._________________________________

	
	
	
	

	Briefing Dinner and Awards Dinner - Places for Guests



	Name and any special dietary requirements
	Briefing Dinner

Monday 26th March 2012
Places @  £70.00
	TUCO Awards Dinner

Tuesday 27th March 2012 Places @ £70.00 

	1._________________________________
2._________________________________
3._________________________________
4._________________________________
	
	

	Name of University:
	

	Contact Name:
	

	Telephone:
	

	Invoice Address:



	Please complete and EMAIL this form by Friday 9th March 2012 to:

Food Service Skills Challenge 2012
Email: Conference21@shu.ac.uk
    


Food Service Skills Challenge 2012

Entry Task: please answer each of the following five questions, in no more than 100 words for each question.

	1. What inspired you to work in food service?

	


	2. What do you consider to be two major achievements of your career to date?

	


	3. What two things do you hope to gain in the future by entering the Food Service Challenge this year? 

	


	4. What do you consider to be the four key skills necessary for people working in food service? 

	


	5. What are the two main ways you use to know that you have provided the perfect meal experience for customers?

	


Note: Please don’t forget to send your CV with your entry.
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Credit/Debit Card Payment Form
Please print all details clearly in BLOCK CAPITALS

TUCO Conference and Competitions
CARDHOLDER DETAILS

Name and initials (as on the card) 


Card holder’s statement address 


Daytime telephone number 


CREDIT/DEBIT CARD DETAILS
	Visa
	 FORMCHECKBOX 


	Mastercard
	 FORMCHECKBOX 


	Switch
	 FORMCHECKBOX 


	Maestro
	 FORMCHECKBOX 


	Delta
	 FORMCHECKBOX 


	Solo 
	 FORMCHECKBOX 



Please debit my (please tick): 

To the sum of:  £_______  

(please note we are unable to accept American Express)
Card Number* 



Card valid from 
 Expiry date 


Issue Number (if applicable) 


 * For Switch / Maestro payments please note this is the long number across middle of card - NOT the card number

Card holder’s signature 
....................... ………..       

Date 
…………………………………..
1

