[image: image1.jpg]THE UNIVERSITY 0f 7k

The University Caterers Organisation Ltd Stuart Scott
18th Chef’s Challenge Ian Dickson
James Jeffries

2011

Canapés
Crisp mozzarella pearl with pesto
Whitby crab with pink grapefruit & pain dépices
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Fried goar’s cheese
‘with textures of beetroot & liquorice essence
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Corn-fed chicken
with confit leg & liver,
“chicken salad?, pearl barley & cep jus

E=

Passion fruit bruleé
with char-gilled mango,
cardamon jelly & coconut ice-cream
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TUCO Chefs Challenge Gold Award Winners 2011 – The University of York
Chef’s Challenge 2012
Rules of the Competition
Entry to the competition is open to 20 teams on first come basis, from TUCO member universities and/or colleges or composite teams drawn from different universities and/or colleges within the TUCO Regions. Universities/colleges may enter one team only in the first instance.

Initial registration must be done by e-mail as soon as possible to: Conference21@shu.ac.uk  

Entries must be made on the official entry form. Photocopied, incomplete, illegible or corrupted entries will not be accepted. Entry forms must be submitted by e-mail only to
Conference21@shu.ac.uk and must be received by Tuesday 31st January 2012.
Teams are to consist of three cooking members. Names of the team members are to be notified in advance on the entry form. One team member is to be clearly identified as the team leader for correspondence and communication with the organisers. The head chef must also be clearly identified on the entry form and on the day for the competition. The organisers of the competition must be notified of any change or substitution made prior to the competition.

The Menu

The team is required to prepare a four-course meal for four covers as follows:

· Amuse Bouche – Vegetarian Soup
· Fish Course – Using Fresh Salmon in any form prepared from the specification below
· Main Course – Using Rack of Lamb and Lambs Kidney (The Lamb Must Be Presented With Bone)
· Dessert – Of the teams Choice -  Excluding Ice Cream, Sorbet or Granita
Please ensure you refer to the crockery specification section 
Ingredients: Teams will be responsible for the provision of their own ingredients except the Fresh Salmon 1kg fillet, skin on, pin boned Rack of Lamb 2 x 7 bone single best ends of lamb, spine bone removed. And 3 x whole lambs kidneys in suet
Major International will provide on the day, stocks from their range which MUST be used in one of your dishes.

Menu and ingredient list for all dishes: Are to be submitted by e-mail only on the enclosed forms, these must be received no later than Friday 16th March 2012 and sent to: Conference21@shu.ac.uk
Four Laminated A4 Menu Cards on University or College headed paper. Must be posted to: - Sheffield Hallam University, Conference21, TUCO Events, Howard Street, Sheffield, S1 1WB and must be received no later than Friday 16th March 2012
Each team must submit by e-mail only a Team Profile and Jpeg version of Team Photo
To be received no later than Thursday the 1st March 2012

to: Conference21@shu.ac.uk
Menu
Costing of the menu WILL NOT be a judging criteria, judges will take into consideration the excessive use of expensive ingredients and penalised under Judging Criteria No 4.

Spare or extra ingredients must not be brought to the competition.

The Judging Criteria

The overall winners will be the team who in the judges opinion have produced and presented the ‘Best Tasting Meal’ in the most professional manner on the day.

The judging criteria will include:

Balance of taste, flavour, seasoning, colour and texture.

Originality and imagination in the menu planning.

Hygiene practices.

Value for money.

Accuracy of the ingredients list will be checked on the day to ensure that teams use only the quantity of the listed items. No late additions will be allowed and teams will be penalised for excessive wastage.

A total of 100 points will be allocated in the following categories: (See Judges Marking Sheet)

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 much going on can take away 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 clean.  Does it say "eat me"?  Do not overcrowd.

When you have chosen your competition dishes, if possible invite someone with successful past competition experience to comment on them.  Listen to constructive criticism.

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 yourselves, resulting in a poorly executed dish.

Achieve timings for chosen dishes, cook to sensible levels.
Always work with the finest produce where possible.

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

Always adhere to the competition criteria and enjoy your cooking.
Time Allowed


TWO HOURS

Dishes are to be served in course order and may be presented from 1hour 15 minutes into the competition. Points will be deducted for dishes served after the finishing time of two hours
All four covers should be presented. One will be used for photographic purposes, one for spectators and two for Judging.

A designated area, outside the competition kitchen, will be used for judging.

No other items of food may be presented.

Mise en Place

Teams are to bring their own food except the - fresh salmon, rack of lamb, offal and major stocks which will be provided on the day.

Food Storage
All food must be deposited at the college on Monday 26th March 2012 between 10.00am – 3.00pm and must be boxed and clearly labelled with the team name.

Blackpool College or the organising committee cannot be held responsible for any breakages, spoilage or loss which may occur, although every reasonable precaution will be taken in order to prevent such occurrences.

The College staff will dispose of any food or equipment not collected by noon on Wednesday 28th March 2012.

Teams will need to bring with them a trolley for transporting their food and equipment into the college.

Crockery
The crockery for this year’s competition will be from the Churchill China Range. 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 – Business Support Manager at the following e-mail address: jo-ann.derbyshire@churchillchina.plc.uk or by phone on 01782 524358 to receive your crockery packs.
Each team will be provided with the following plates:

Amuse Bouche – 4 x Espresso cup 7cl product code: WH CECL  
                              4 x Small Coupe saucer product code L WH BS4    
                              4 x Demitasse Spoon product code: 11DONA307 
Fish Course – 4 x Glide Bowl   product code: WH PRL1 25.6cm 28oz 
Main Course/Dessert – 4 x Ambience Standard Rim Plate product code: 
        APRA F125 - 31.7cm
        4 x Oblong plate product code: WH OP14 35x18.5cm  

NB - For the main course and dessert, you have the option of using the round or oblong plate as above.

 Please ensure you understand which plates are for which dish as for food served on the incorrect or any other plates will not be judged. 
Equipment

Each competition kitchen will have a six burner gas or solid top stove, standard oven, double socket electrical outlet, shared grill, ample workspace which will be a designated area for each team, handwash and potwash sink. (It may be advisable to bring your own extension lead). All electrical items brought by your selves to be used in the competition must have a valid PAT testing sticker on them otherwise they cannot be used.

Shared refrigerators, freezers and a blast chiller will be available.

Each team will be responsible for washing up (the college will provide a student for each team to help - a £20.00 tip has been included in your entry fee to cover this). Teams must vacate their competition kitchen within fifteen minutes of the end of the competition. On completion, the Hygiene Award judge will inspect each competition kitchen.

No loose kitchen equipment (eg pots and pans etc) will be provided and teams must ensure they provide all their own cooking and other equipment they will be using during the competition.  No cleaning equipment or materials will be provided.

Sponsorship

Each team will be responsible for all costs associated with their participation in the competition. However, it is anticipated that the competition will receive considerable support from national suppliers and it is intended that the organisers will meet the cost of:

Two night’s accommodation and breakfast for three team members (in shared accommodation where appropriate).

Attendance at the briefing dinner on Monday 26th March 2012 for three team members.
Attendance at the Gala Dinner on Tuesday 27th March 2012 for three team members.

Kitchen Apparel

Chef’s protective clothing should be worn at all times by team members when present in the competition kitchens.

Team member’s - hair is to be covered at all times when present in the competition kitchens.

Adequate changing facilities are available in the college catering department but no responsibility will be accepted for any losses whatsoever.

Each team member may display logos on their jackets as follows: TBC
You may if you wish, display one local supplier logo on the back yoke of your chef’s jacket or on the apron.
All Chefs Jackets and embroidery is to be purchased through Competition Sponsors Russums, (Points will be lost if any other logos or Jackets are used). 
Please contact Richard Russum on 01709 365005
No responsibility will be accepted for any loss or damage to personal belongings, equipment etc, however caused.

Dress at Other Times

Please ensure that all team members and their guests are smartly dressed at all times.

The dress for the presentation dinner should be lounge suits for men and smart dress for ladies.
Notes for Guidance

Read this information pack thoroughly to ensure that you are clear about all the details relating to the competition.

Remember – Taste, kitchen skills and presentation are of equal importance and that over - garnishing, irrelevant or inedible garnishes will cause the dish to lose points.

Hygiene and safety is of the utmost importance. Teams will lose points for bad practices. Think carefully how you demonstrate good hygiene and kitchen safety practices.

Wastage should be kept to a minimum. Teams creating unnecessary wastage will lose points.

Keep to the time allowed, otherwise you will be penalised.

Consider carefully the balance and portion size of your menu.

Think - Hot Plates - Hot Food, Cold Plates - Cold Food.

The Team Briefing and dinner will take place in the Blackpool Tower Ballroom
on the evening of Monday 28th March 2011 at 6.30pm, where a draw will take place to allocate your work stations and starting times. (Transportation will be provided from the Hilton to the Tower Ballroom at 6.00pm).
Teams should familiarise themselves with the route to the college on the Monday and be aware that traffic could make your journey time longer.

Although the approximate journey time is only 15 minutes please ensure that you have adequate time to get to the college, park your vehicles and unload.

Awards dinner will take place at the Blackpool Hilton Hotel on the evening of Tuesday 27th March 2012, with pre dinner reception and display of the competition photographs at 7.30pm. Followed by dinner at 8.00pm
Hygiene

Key points to help you achieve better results in 2012
Think about your HACCP - don’t go mad with forms and logs, but think through the critical points and how they are to be controlled.

Equipment - don’t bring along tired old equipment - old cutting boards, cracked spoons, rusting sieves, cracked blenders etc.  Watch out for dirty knives and other equipment.  Glass is also a no-no!

Dress - Crisp ironed whites, with clean shoes or clogs are essential. Hair tidy, tied back or hair net if necessary.

Plastic Gloves - I don’t like them, but they can be used if competitors have cuts or for final plate up if they wish.  In any case they should not use them for raw food - I quite like disposable plastic aprons for raw food work at the start.

Probe Thermometer, probe wipes, disposable cloths, first aid kits (blue plasters) should be carried.

Training in Food Hygiene should be to at least basic level, Intermediate for the team manager.  Knowledge of the critical steps is important for all team members.

Sanitizer must be used at appropriate times.

Care with waste is necessary.

Don’t work in a clutter - keep stations tidy, clean as you go!  Keep sinks tidy.

Use the wash-hand basins - need I say more!

Don’t excessively handle food.  It looks obvious when seen by judges.

Cloths - only for hot pans, be careful about wiping down and cloths touching the floor.  Only used disposables to wipe down.  Don’t wipe plates with oven cloths!

Watch habits - touching hair, picking and scratching, tasting food etc.

Good clean down at the end.

Do a bit of monitoring with probe but don’t go mad.  It’s a culinary skills competition!

Geoff Ward

Times for Chefs Challenge 2012
Time Allowed


TWO HOURS

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

Tuesday 27th March 2012
Morning Session Kitchen A

7.30am

Teams arrive and change into chef’s whites

7.45am

Report to 6th floor for team photographs

8.00am

Collect food from the stores and equipment from Room 409

8.30am

“Cook off” commences

9.45 - 10.30am
Present dishes for judging and photography

Morning Session Kitchen B

8.00am

Teams arrive and change into chef’s whites

8.15am

Report to 6th floor for team photographs

8.30am

Collect food from the stores and equipment from Room 409

9.00am

“Cook off” commences

10.15 - 11.00am
Present dishes for judging and photography

Afternoon Session Kitchen A

11.30noon
Teams arrive and change into chef’s whites (Please do not arrive before this time)

11.45pm

Report to 6th floor for team photographs

12.00pm

Collect food from the stores and equipment from Room 409

12.30pm

“Cook off” commences

1.45 - 2.30pm 
Present dishes for judging and photography

Afternoon Session Kitchen B

12.00noon
Teams arrive and change into chef’s whites (Please do not arrive before this time)

12.15pm

Report to 6th floor for team photographs

12.30pm

Collect food from the stores and equipment from Room 409

1.00pm

“Cook off” commences

2.15 - 3.00pm 
Present dishes for judging and photography

Spectators

There is a limited amount of spectator space and are kindly requested not to block the corridor during the presentations, all dishes will be displayed at the end of each “cook off”.
Prizes

Prizes will be given in the following categories:

	Category
	Awards



	Gold Award

Highest number of points
	The winners will receive luxury accommodation and dinner at a top class restaurant, Trophy, Gold Medal, Certificate and £900.



	Silver Award

Second highest number of points
	Trophy, Silver Medal, Certificate and £600



	Bronze Award

Third highest number of points


	Trophy, Bronze Medal, Certificate and £300



	Overall Best Hygiene and Safety Practices


	Trophy, Winner’s Certificate and Knives



	Highly Commended Menu
	Trophy, Highly Commended Certificate and knives



	Highly Commended Amuse Bouche

	Trophy, Highly Commended Certificate and knives



	Highly Commended Starter
	Trophy, Highly Commended Certificate and knives



	Highly Commended Main Course
	Trophy, Highly Commended Certificate and knives



	Highly Commended Dessert
	Trophy, Highly Commended Certificate and knives



	Best Newcomer, if applicable
	Trophy, Highly Commended Certificate and knives




NOTE: Overall winners will not be eligible for awards in the Highly Commended Category.
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Chef’s Challenge 2012
ENTRY FORM

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

	Name of University/College
	

	Contact Name

(for all communications)
	

	Contact Address

(for all communications)
	

	Contact Details
	Telephone No:                                    Email:

	Entry Fee
	£495.00
The above fee includes two nights accommodation, a place at the briefing and Gala dinners on 26th & 27th March 2012 for each team member. 
If you require accommodation on Sunday 25th March, a fee of £135.00 for Twin and £89.00 for a single room will be required.  

	Team Hotel Accommodation

Hotel accommodation will be provided for each team in a Twin and Single Room, including Breakfast.

(If a third single room is required a supplement of £89.00 per night will be charged)

	Team Details
	Please type name in FULL
	Male/Female

	Head Chef

Mobile Contact Number 

at the Event
	
	

	
	
	

	Chef 2
	
	

	Chef 3
	
	

	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 this form and e-mail by Tuesday 31st January 2012 to:

Email: Conference21@shu.ac.uk
               



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 
…………………………………..

www.tuco.org
Chef’s Challenge

Tuesday 27th March 2012
	Name of University or College:




The Menu

Amuse Bouche: Vegetarian Soup
	Title of the Dish:
 

	Brief Description:




Fish Dish: Using Fresh Salmon 
	Title of the Dish:



	Brief Description:




Main Course: Using Rack of Lamb and Kidneys 
	Title of the Dish:



	Brief Description:




Dessert: Dessert of the Teams Choice – Excluding Ice Cream, Sorbet or Granita
	Title of the Dish:



	Brief Description:




Please complete and e-mail this form by Friday 16th March 2012 to:-
Email: Conference21@shu.ac.uk
	Name of University or College:




Ingredients List
Amuse Bouche 
	Title of the Dish:




Ingredients:

	Quantity

(In kilograms pls)
	Item

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	


Please complete and e-mail this form by Friday 16th March 2012 to:-
Email: Conference21@shu.ac.uk
	Name of University or College:




Ingredients List
Fish Course
	Title of the Dish:




Ingredients:

	Quantity

(In kilograms pls)
	Item

	1kg fillet, skin on, pin boned
	Fresh Salmon

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	


Please complete and e-mail this form by Friday 16th March 2012 to:-
Email: Conference21@shu.ac.uk
	Name of University or College:




Ingredients List
Main Course:
	Title of the Dish:




Ingredients:

	Quantity

(In kilograms pls)
	Item

	2 x 7 bone single best ends of lamb, spine bone removed.
	Rack of Lamb

	3 x Whole lamb Kidneys in suet 
	Lambs Kidneys 

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	


Please complete and e-mail this form by Friday 16th March 2012 to:-
Email: Conference21@shu.ac.uk
	Name of University or College:




Ingredients List

Dessert:
	Title of the Dish:




Ingredients:

	Quantity

(In kilograms pls)
	Item

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	


Please complete and e-mail this form by Friday 16th March 2012 to:-
Email: Conference21@shu.ac.uk
Chef’s 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 this form and e-mail by Friday 16th March 2012 to:
  Email: Conference21@shu.ac.uk
     


