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TUCO/KNORR

CHEF OF THE YEAR 2012
TUCO have again joined forces with Unilever Foodsolutions through its KNORR brand to provide a competition* that enables individual chefs to showcase their culinary talents. Using your skills, expertise and knowledge you should design a menu that is attractive and appealing to the ever-demanding student population, whilst using the opportunity to increase the variety of dishes on your menu.

Prizes will be presented to one winner and two runners up at the awards evening on Tuesday 27th March 2012 

First Prize – £300, trophy, certificate and a set of knives.
.
Second Prize – £200, trophy, certificate and a set of knives.
Third Prize – £100, trophy, certificate and a set of knives.
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TUCO/KNORR Chef of the Year Winner 2011– Stuart Scott University York

 Competition Rules
Entrants

1. Entry to the competition is open to all TUCO member Universities and/or Colleges who download and complete the official entry form available electronically from www.tucoblackpool.co.uk only one entry per member organisation will be accepted.

Please note - you can still enter the competition even if you are participating in the TUCO Chefs Challenge on Tuesday 27th March 2012.
Entries must be made on the official entry form.  Photocopied, incomplete, illegible or corrupted entries or those not in accordance with the entry instructions will not be accepted.  Entry forms must be submitted by e-mail to Conference21@shu.ac.uk  to be received by 23.59GMT on 
January 31st 2012
2. Responsibility is not accepted for any entries lost, damaged or delayed as a result of network, computer hardware or software failures of any kind.  Proof of sending is not proof of receipt.  Entries will become the property of the Promoter.

3. The Menu:
Starter – Using pasta of your choice
Main course – Using Fresh Salmon as your main ingredient 
Dessert – A dessert of your choice.
4. Each entrant must also provide FOUR laminated A4 menu cards on University or College headed paper. These must be received on Monday March 26th at the Blackpool College and brought by your self
5. A maximum of sixteen finalists will be chosen from all eligible entries received.  The final will take place at Blackpool College on Monday March 26th 2012.  Full timings are included in the entry form. Each finalist will also attend the awards evening on Tuesday 27th March 2012 at the Blackpool Hilton Hotel
6. The Competition: Each finalist will be asked to prepare a three-course meal for four people, incorporating at least one KNORR product per dish. 
7. Ingredients: Teams will be responsible for the provision of their own ingredients except the Fresh Salmon and selected KNORR products from the list below.

8. Competitors must select a minimum of four products from the list below, with at least one being incorporated within each course.

· KNORR Bouillon 
· KNORR Pureed Herb (Garlic, Paprika, Mixed Herbs, Basil, Garlic, Mixed Peppercorns)

· KNORR Gravy
· Hellmans Vinaigrette
· KNORR Ready to use sauce
· Garde ‘d or Coulis, either Raspberry, Mango or Blackcurrant

· Garde ‘d or Meadowland DCA 

The above products will be provided by the KNORR team on the day.
9. Each finalist will be allowed Two Hours to prepare his/her menu. The competition start times are set out in the entry form.

10. Dishes are to be served in course order and may be presented from 1 hour 15 minutes into the competition.  Points will be deducted for dishes served after the finishing time of two hours.  Four covers should be presented - one will be used for photographic purposes, one for spectators and two for judging.  No other items of food may be presented.
11. Costs: Each entrant will be responsible for all food costs associated with their participation in the competition, (except the Whole Crab and Rack of Lamb all KNORR products which will be provided free of charge).  Accommodation and evening meals for March 26th and March 27th will be provided by Unilever Foodsolutions at the Blackpool College and Blackpool Hilton Hotel.
12. Kitchen apparel: Each finalist will be provided with a branded chef’s jacket.  Please complete your size on the entry form.  All other protective clothing must be provided by the individual.
13. Crockery: Dishes are to be served on Churchill China. These will be provided by Churchill in advance of the competition appropriate to each course. It will be your responsibility to ensure they are brought with you to the competition. 

Please contact Jo Derbyshire from Churchill at the following e-mail address: jo-ann.derbyshire@churchillchina.plc.uk or by phone on 01782 524358 to obtain your crockery packs.

You will have available the following plates:

Starter: 4 x Glide Bowl – WH PRL1 – 25.6cm 28floz 
Main Course: 4 x Glide Bowl – WH PRL2 – 31cm 49.5floz
Dessert: 2 x Pastel Footed Bowl – PB JD10 (Blue) 24.9cm 17.5floz

          2 x Pastel Footed Bowl – PB JD10 (Pink) 24.9cm 17.5floz

Food served on any other plates will not be judged.
14. Equipment:  Shared refrigerators, freezers and a blast chiller will be available.  Each competition kitchen will have a six burner gas or solid top stove, standard oven, double socket electrical outlet, shared grill, ample workspace, hand wash and pot wash sink. (It may be advisable to bring your own extension lead).  No loose kitchen equipment (eg pots and pans etc) will be provided and finalists must ensure they provide all their own cooking and other equipment they will be using during the competition.    A table with a white table covering will be provided for judging and photographs.  
Cleaning equipment and materials will be provided.
15. Menu costing: Costing of the menu will NOT be a judging criterion, however, excessive use of expensive ingredients may be taken into account and penalised.  All ingredients will be checked and spare or extra ingredients must not be brought to the competition kitchen.
16. Judging: There will be three independent judges.  The decision of the judges is final.  
17. A designated area, outside the competition kitchen, will be used for judging.  
18. Each judge will mark each entrant’s menu out of 100 points on each of the following criteria:
· Presentation

· Flavour/Taste/Temperature

· Culinary skills

· Portion size

· Organisation

· Overall menu balance and timings

19. The winner will be the finalist who has shown evidence that he/she has prepared a meal that can be served every day to students in their restaurant that will keep them coming back for more.
20. The winner will be notified at the awards evening on Tuesday 27th March 2012. 
21. In the event of unforeseen circumstances, the promoter reserves the right to substitute the prize for an alternative of equal or greater value. No correspondence will be entered into.
22. The winner and runners up details will be made available on request to those enclosing an SAE to Jeremy Sear between 4th- 9th April 2012.
23. Spectators: There is a limited amount of spectator space and spectators are kindly requested not to block the corridor during the presentations.  All dishes will be displayed at the end of each “cook off” session.
24. Food storage. For those arriving on the Sunday evening, there is refrigerated storage available at the Hilton hotel for the Sunday only..
25. The winner and runners up may be required to participate in publicity arising from this competition, including but not restricted to product endorsements and photo shoots.
26. By entering the competition, all entrants will be deemed to have accepted and be bound by the rules and consent to the transfer of their personal data to the promoter for the purposes of the administration of the competition and any other purposes to which the entrant has consented.  All entry instructions form part of the rules.

27. These terms and conditions shall be governed by English law and the courts of England and Wales shall have exclusive jurisdiction.

28. All electrical items brought by your selves to be used in the competition must have a valid PAT testing sticker on them otherwise they can not be used.

Promoter: TUCO www.tucoblackpool.co.uk
Entry Form
Please complete and EMAIL this form by 31st January 2012 to:

TUCO/KNORR Chef of the Year
Email: Conference21@shu.ac.uk
	Name:
	

	Jacket size:
	

	Name of University or College
	

	Address:


	

	Telephone no: Work
	

	Telephone no: Mobile
	

	Email: Work
	

	Email: Home
	


Key points to help you achieve better results

· Each dish you choose must not only stand alone in its own right, but come together and harmonise as a balanced meal in flavours, colours, textures and portion size.

· Show as many culinary skills as possible without over-complicating your food.

· Concentrate on flavours and acceptable levels of seasoning.  Do not incorporate too many flavours which, in some cases, can work against each other and overpower.  Too many flavours can distract from the natural flavour of the main ingredient.

· Food and plates need to be at the correct temperature.

· Presentation needs to be pleasing to the eye and look clean on the plate.  Does it entice the diner? Do not overcrowd.

· Taste the dishes you plan to present to the judges, individually and as a meal.

· Concentrate on ingredients that work together.

· Cook food you are comfortable with, do not overstretch yourself and risk a poorly executed meal
· Work within timings for chosen dishes, cook to sensible levels.

· Concentrate on flavour, portion size and presentation without losing sight of all aspects.  Show innovation.

· Always adhere to the competition criteria and most of all, enjoy your cooking.
Your Competition Menu
STARTER – Using pasta of your choice 
	Title of the dish:



	Brief description:




MAIN COURSE – Using Fresh Salmon as your main ingredient
	Title of the dish:



	Brief description:




DESSERT – of your choice
	Title of the dish:



	Brief description:




Starter
	Title of the dish:




Ingredients:

	Quantity 
	Item

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	


Main Course

	Title of the dish:




Ingredients:

	Quantity 
	Item

	1kg Fillet, shin on, pin boned
	Fresh Salmon

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	


Dessert

	Title of the dish:




Ingredients:

	Quantity 
	Item

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	


TUCO/KNORR

CHEF OF THE YEAR 2012
COMPETITION START TIMES

MONDAY 26th MARCH  

Session 1 Kitchen A

10.00 -11.30am
Arrival on the fourth floor for registration, equipment and food check in
11.45pm

Lunch on the 6th floor

12.15pm

Change into chef’s whites for photographs

12.30 pm

Allocation of stations and judges briefing

12.45pm to 1.15pm
Collect food and equipment from Room 409 – Kitchen Set up
1.30pm

“Cook off” commences

2.45 – 3.30pm 
Present dishes for judging and photography

Session 2 Kitchen B

10.00 -11.30am
Arrival on the fourth floor for registration and equipment and food check in
11.45pm

Lunch on the 6th floor

12.15pm

Change into chef’s whites for photographs

12.30 pm

Allocation of stations and judges briefing

1.00pm to 1.30pm 
Collect food and equipment from Room 409 - Kitchen Set up
1.45pm

“Cook off” commences

3.00– 3.45pm 
Present dishes for judging and photography

TUCO/KNORR - JUDGES MARKING SHEET

NAME______________________

UNIVERSITY OR COLLEGE_______________________________

STATION NUMBER___________
	
	MARK
	MARK
	JUDGES COMMENTS

	STARTER

	
	
	

	PRESENTATION
	5
	
	

	FLAVOURS/TASTE/

TEMPERATURE
	15
	
	

	MAIN COURSE

	
	
	

	PRESENTATION
	5
	
	

	FLAVOURS/TASTE/

TEMPERATURE 
	15
	
	

	DESSERT


	
	
	

	PRESENTATION
	5
	
	

	FLAVOUR/TASTE

TEMPERATURE
	15
	
	

	
	
	
	

	OVERALL CULINARY SKILLS/WORKING METHODS/PORTION SIZE
	15
	
	

	ORGANISATION & TIMINGS
	10
	
	

	OVERALL MENU

BALANCE & COSTINGS
	15
	
	

	TOTAL MARKS
	100


	


Additional Comments:-


