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2009 WACS JUDGING SHEETS

1.0

GLOBAL CHEF’S CHALLENGE
2.0

GLOBAL CHEF CHALLENGE JUNIOR 

(HANS BUESCHKENS TROPHY) 

3.0

NATIONAL TEAM (A, B, C, R)

4.0

 JUNIOR NATIONAL TEAM (A, B, C, R)

5.0

REGIONAL, CITY AND COMPANY TEAMS
6.0

ARMED FORCES TEAM

7.0

INDIVIDUAL EXHIBITOR

GLOBAL CHEFS CHALLENGE KITCHEN 
SHEET 1

	Competitor
	Professional Practices

40 Points
	Professional Preparation

80 Points
	Total Score

120 Points
	Total Score

Divide X4

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


	Professional Practices

Personal Presentation; Mis-en-place; Work station set up;

Hygiene; Wastage; Time / organisational skills 
	Professional Preparation

Acceptable Cookery methods appropriate to ingredients;

 Technical Skills; Work practices;

	
	


4 Course Meal is marked out of 120 points then divided X 4 to give a mark out of 30 points

30% of total overall Global Chef Mark

GLOBAL CHEFS CHALLENGE 
SHEET 2

	Competitor
	Presentation

 
	Taste / Flavour


	Total Score

280 Points
	Total Score

Divide X4

	
	Starter

30 pts
	Inter.

30 pts
	Main

30 pts
	Dessert

30 pts
	Starter

40 pts
	Inter.

40 pts
	Main

40 pts
	Dessert

40 pts
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	


	Presentation Visual Appeal; Fits menu description; Appropriate size dish;
Clean arrangement; practical plating; Composition; Colour; Degree of Cooking; Portion size
	Taste / Flavour Flavours compliment; Seasoning; Temperature; 

Textures Harmonise; Nutritionally Balanced. 


4 Course Meal is marked out of 280 points then divided X4 to give a mark out of 70 points

70% of total overall Global Chef Challenge Mark

GLOBAL CHEFS CHALLENGE  
SHEET 3

	Competitor
	 Kitchen Mark

30 Points
	Taste Mark

70 Points
	Total Mark

100 Points
	Award
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	



2.0

GLOBAL CHEF CHALLENGE JUNIOR (HANS BUESCHKENS TROPHY) 
GLOBAL CHEF CHALLENGE JUNIOR 
(HANS BUESCHKENS TROPHY) 
SHEET 1

	Competitor
	Professional Practices

40 Points
	Professional Preparation

80 Points
	Total Score

120 Points
	Total Score Divide

X4

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


	Professional Practices

Personal Presentation; Mis-en-place; Work station set up;

Hygiene; Wastage; Time / organisational skills 
	Professional Preparation

Acceptable Cookery methods appropriate to ingredients;

 Technical Skills; Work practices;


3 Course Meal is marked out of 120 points then divided X4 to give a mark out of 30 points30% of total overall Global Chef Challenge Junior Mark

GLOBAL CHEF CHALLENGE JUNIOR 
(HANS BUESCHKENS TROPHY) 
SHEET 2
	Competitor
	Presentation
	Taste / Flavour
	Total Score 210 Points
	Total Score Divide X3

	
	Starter

30 pts
	Main

30 pts
	Dessert

30 pts
	
	Starter

40 pts
	Main

40 pts
	Dessert

40 pts
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	


	Presentation Visual Appeal; Fits menu description; Appropriate size dish;Clean arrangement; practical plating; Composition; Colour; Degree of Cooking; Portion size
	Taste / Flavour Flavours compliment; Seasoning; Temperature; 

Textures Harmonise; Nutritionally Balanced. 


4 Course Meal is marked out of 210 points then divided X3 to give a mark out of 70 points, 70% of total overall Global Chef Challenge Junior Mark

GLOBAL CHEF CHALLENGE JUNIOR 
(HANS BUESCHKENS TROPHY) SHEET 3

	Competitor
	 Kitchen Mark

30 Points
	Taste Mark

70 Points
	Total Mark

100 Points
	Award
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


Awards 

Gold with Distinction 100 points; 

Gold 90 – 99.9 points; 

Silver 80 –89.9 points; 

Bronze 70 – 79.9 points; 

Diploma 60 – 69.9 points
GLOBAL CHEF CHALLENGE JUNIOR 
(HANS BUESCHKENS TROPHY) SHEET 3
Overall Final Score Sheet

	Competitor
	Judge 1

100 Points
	Judge 2

100 Points
	Judge 3

100 Points
	Judge 4

100 Points
	Judge 5

100 Points
	Total Mark

500 Points
	Mark Divided X No. Judges
	Award
	Placing

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	


Awards 

Gold with Distinction 100 points; 

Gold 90 – 99.9 points; 

Silver 80 –89.9 points; 

Bronze 70 – 79.9 points; 

Diploma 60 – 69.9 points
NOTE: THE WACS CULINARY COMMITTEE INSISTS, WHERE EVER POSSIBLE THAT ONE TEAM OF JUDGES BE APPOINTED TO BE KITCHEN JUDGES AND A SEPARATE TEAM BE APPOINTED TO BE THE TASTING JUDGES. ALL TASTING IS COMPLETED BLIND

3.0
NATIONAL TEAM

4.0
 JUNIOR NATIONAL TEAM

5.0
REGIONAL, CITY AND COMPANY TEAMS
6.0
ARMED FORCES TEAM
7.0
INDIVIDUAL EXHIBITOR


Maximum points for categories A, B and C


In categories A, B and C, displays are scored in specific areas.

Presentation, innovation - 25 points
Dishes should be appetizing and tastefully pleasing to the eye, should show no beads or uneven aspic, slices should be moderate, portions correctly calculated and easily accessible.

Composition  - 25 points
Display must be nutritionally well balanced and in keeping with modern tastes; taste and colours should enhance each other; should display a complement of textures, and should be practical, digestible and light.

Correct Professional Preparation - 25 points
Classical names should correspond to original recipes and preparations, preparations must be correct and display mastery of basic skills, correctly chosen jellies and application of correct cooking methods.

Arrangement for Serving - 25 points
Simple and practical, clean and careful serving with no fuss, excess or impractical garnishing. Plate and platter arrangement that makes for practical serving while maintaining a sense of the elegance

ALL TEAMS COMPETITING IN CATEGORY R

Maximum points for category R

Taste - 40 points 

Good flavour and taste, not over powering using good flavour combination.

Presentation - 30 points
Visually appealing presentation which shows originality, creativity and innovation.

Professional Preparation - 20 points 
Correct mise-en-place, cooking methods, adherence to serving schedule, organizing, interpersonal skills.

Mise-en-place and working methods - 10 points 

As per guidelines, 20% has to be produced in the kitchen.  Read carefully regarding the 80:20 rule.

MEDALS

The point scale for all categories

Gold medal

points

99 – 90 

Silver medal

points

89 - 80

Bronze medal
points

79 - 70

Diploma

points

69 - 60

Certificate of participation to all participants

IN ALL AREAS A PERFECT SCORE OF 100 WILL BE PRESENTED A GOLD MEDALWITH DISTINCTION


National Team Cold Buffet  
Section A

Date _____________                           Jury Name   ________________________     Jury Signature ____________________

TEAM NAME__________________________                                                               Six Appetizer Plates for One Person

	
	Plate 1
	Plate 2
	Plate 3
	Plate 4
	Plate 5
	Plate 6
	Total Points

	Presentation

25 Points
	
	
	
	
	
	
	

	Composition

25 Points
	
	
	
	
	
	
	

	Correct Professional

Preparation

25 Points
	
	
	
	
	
	
	

	Arrangement

Serving 

25 Points
	
	
	
	
	
	
	

	Total Points
	
	
	
	
	
	
	

	
	Score = Total Points divided X 6
	SCORE



National Team Cold Buffet  
Section A

Date _____________                           Jury Name   ________________________     Jury Signature ____________________

TEAM NAME__________________________            Selection of Finger Food 3 Hot, 3 Cold 

	
	Hot 1
	Hot 2
	Hot 3
	Cold 1
	Cold 2
	Cold 3
	Total Points

	Presentation

25 Points
	
	
	
	
	
	
	

	Composition

25 Points
	
	
	
	
	
	
	

	Correct Professional

Preparation

25 Points
	
	
	
	
	
	
	

	Arrangement

Serving 

25 Points
	
	
	
	
	
	
	

	Total Points
	
	
	
	
	
	
	

	
	Score = Total Points divided X 6
	SCORE



National Team Cold Buffet 
Section A

Date _____________                           Jury Name   ________________________     Jury Signature ____________________

TEAM NAME__________________________                        Show Platter for 8 Persons

	
	Presentation

25 Points
	Composition

25 Points
	Correct Professional

Preparation

25 Points
	Arrangement

Serving 

25 Points
	Total Points
	SCORE

=

Total Points

	Meat, Fish or Game

Show Platter


	
	
	
	
	
	

	
	
	SCORE



National Team Cold Buffet  
Section A 
Overall Score

Date _____________                           Jury Name   ________________________     Jury Signature ____________________

TEAM NAME__________________________                        

	Jury Member
	Show Platter

Score
	Finger Food

Score
	Appetizer 

Score
	Total Points


	
	SCORE

=

Total Points

Divided X 3

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	Total Score
	
	
	
	
	
	

	
	Final Score is total score divided by number of Jury Members
	FINAL SCORE



National Team Cold Buffet  
Section B

Date _____________                           Jury Name   ________________________     Jury Signature ____________________

TEAM NAME__________________________            Four Individual Main Course Plates

	
	Plate 1
	Plate 2
	Plate 3
	Plate 4
	Total Points

	Presentation

25 Points
	
	
	
	
	

	Composition

25 Points
	
	
	
	
	

	Correct Professional

Preparation

25 Points
	
	
	
	
	

	Arrangement

Serving 

25 Points
	
	
	
	
	

	Total Points


	
	
	
	
	


Score = Total points divided X 4


National Team Cold Buffet 
Section B

Date _____________                           Jury Name   ________________________     Jury Signature ____________________

TEAM NAME__________________________             Vegetarian Platter for 4 Persons / 5 course Gourmet Meal

	
	Presentation

25 Points
	Composition

25 Points
	Correct Professional

Preparation

25 Points
	Arrangement

Serving 

25 Points
	Total Points
	SCORE

=

Total Points

	5 Course

Gourmet Meal


	
	
	
	
	
	

	Vegetarian Platter


	
	
	
	
	
	

	
	
	SCORE



National Team Cold Buffet  
Section B 
Overall Score

Date _____________                           Jury Name   ________________________     Jury Signature ____________________

TEAM NAME__________________________                        

	Jury Member
	Vegetarian Platter

Score
	5 Course Menu

Score
	Main Course

Plates

Score
	Total Points


	
	SCORE

=

Total Points

Divided X 3

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	Total Score
	
	
	
	
	
	

	
	Final Score is total score divided by number of Jury Members
	FINAL SCORE



National Team Cold Buffet 
Section C

Date _____________                           Jury Name   ________________________     Jury Signature ____________________

TEAM NAME__________________________            Four Individual Desserts Plated

	
	Plate 1
	Plate 2
	Plate 3
	Plate 4
	Total Points

	Presentation

25 Points
	
	
	
	
	

	Composition

25 Points
	
	
	
	
	

	Correct Professional

Preparation

25 Points
	
	
	
	
	

	Arrangement

Serving 

25 Points
	
	
	
	
	

	Total Points


	
	
	
	
	

	Score = Total points divided X 4


	SCORE



National Team Cold Buffet 
Section C

Date _____________                           Jury Name   ________________________     Jury Signature ____________________

TEAM NAME__________________________                        Dessert Platter or Plates of 6 Portions suitable for a Banquet

	
	Presentation

25 Points
	Composition

25 Points
	Correct Professional

Preparation

25 Points
	Arrangement

Serving 

25 Points
	Total Points
	SCORE

=

Total Points

	Banquet

Dessert Platter / Plates


	
	
	
	
	
	

	
	
	SCORE



National Team Cold Buffet  
Section C

Date _____________                           Jury Name   ________________________     Jury Signature ____________________

TEAM NAME__________________________                  Petit Fours 5 Varieties, 6 pieces of each with Showpiece

	
	Presentation

25 Points
	Composition

25 Points
	Correct Professional

Preparation

25 Points
	Arrangement

Serving 

25 Points
	Total Points
	SCORE

=

Total Points

	Petit Fours

With

Showpiece


	
	
	
	
	
	

	
	
	SCORE



National Team Cold Buffet  
Section C 
Overall Score

Date _____________                           Jury Name   ________________________     Jury Signature ____________________

TEAM NAME__________________________
	Jury Member
	Dessert Platter

Score
	Petit Fours

Score
	Dessert Course

Plates

Score
	Total Points


	
	SCORE

=

Total Points

Divided X 3

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	Total Score
	
	
	
	
	
	

	
	Final Score is total score divided by number of Jury Members
	FINAL SCORE



National Team Restaurant Hot Kitchen 
Section R 
SHEET A
Date _____________                           Jury Name   ________________________     Jury Signature ____________________

	
	Practical Presentation / Innovation
	
	Taste
	
	

	 National Team
	Starter

30 points
	Main Course

30 points
	Dessert

30 points
	Total Points
	
	Starter

40 points
	Main course

40 points
	Dessert

40 points
	Total

Points
	Overall

Total Points
	Points

:3=

SCORE

	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	



National Team Restaurant Hot Kitchen 
Section R 
SHEET B
Date _____________                           Jury Name   ________________________     Jury Signature ____________________

	
	Mis en Place
	
	Correct Professional Preparation
	
	

	National Team
	Starter

10 points
	Main Course

10 points
	Dessert

10 points
	Total Points
	
	Starter

20 points
	Main course

20 points
	Dessert

20 points
	Total

Points
	Overall

Total Points
	Points

:3=

SCORE

	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	


National Team Restaurant Hot Kitchen 
Section R 
Overall Score
Date _____________                           Jury Name   ________________________     Jury Signature ____________________

TEAM NAME __________________________________________

	Jury Member
	Sheet A
Score
	Sheet B
Score
	
	
	
	SCORE

=

Total Points



	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	Total Points
	
	
	Kitchen Points
	Tasting Points
	
	

	
	Final Score is total score divided by number of Jury Members
	FINAL SCORE



