




CHEF IRELAND - 2009 - LIVE PRACTICAL TIMES

Day Competition Class No. Heat Time Length of Heat Finishing Time
SUNDAY Alternative Breakfast JP 1 08.00 a.m. 30 minutes 08.30 a.m
8th February Preparation and Cutting of Vegetables JP 2 09.00 a.m. 30 minutes 09.30 a.m

Open Modern Sandwich Style Snack JP 3 10.00 a.m. 30 minutes 10.30 a.m.
Irish Potato - Open Class OP 11.00 a.m. 30 minutes 11.30 a.m.
Ability Challenge OP 12.00 p.m. 90 minutes 13.30 p.m.
Ethnic Foods Competition OP 14.00 p.m. 45 minutes 15.00 p.m.
Hot Desert JP 15.30 p.m 30 minutes 14.00 p.m.

MONDAY Global Chef Challenge 6.00 a.m. 14.00 p.m.
9th February Larder Work - Junior Class JP 1 - 1 14.00 p.m. 30 minutes 14.30 p.m.

Larder Work - Junior Class JP 1 - 2 14.35 p.m. 40 minutes 15.10 p.m.
Chicken Sauté - Junior Class JP 4 15.15 p.m. 50 minutes 15.45 p.m.
Pasta - Senior Class SP 8 15.50 p.m. 25 minutes 16.20 p.m.
Seafood Cookery - Senior Class JP 5 - 2 16.25 p.m. 30 minutes 16.55 p.m.
Black Sole - Senior Class SP 2 17.00 p.m. 30 minutes 17.30 p.m.
National Apprentice - Junior Class JP 9 17.35 p.m. 1 hour 30 minutes 19.05 p.m.

TUESDAY Global Chef Challenge 6.00 a.m. 14.00 p.m.
10th February Lamb Dish with Garnish - Junior Class JP 10 14.00 p.m. 35 minutes 14.30 p.m.

Gateau - Senior Class SP 7 14.35 p.m. 40 minutes 15.15 p.m.
Vegetarian Cooking - Open Class OP 7 15.20 p.m. 30 minutes 15.50 p.m.
Irish Pork - Open Class OP 5 15.55 p.m. 40 minutes 16.35 p.m.
Duck - Senior Class SP 3 16.45 p.m. 45 minutes 17.30 p.m.
Pasta - Junior Class JP 11 17.35 p.m. 25 minutes 18.00 p.m.
Open Cook Serve OP 6 18.00 p.m. 1 hour 30 minutes 19.30 p.m.

WEDNESDAY Alternative Breakfast - Open Class OP 8 08.00 a.m. 30 minutes 08.30 a.m.
11th February Chicken - Senior Class SP 12 09.00 a.m. 30 minutes 09.30 a.m.

Bar Food - Open Class OP 8 10.00 a.m. 35 minutes 10.45 a.m.
Game Cookery - Open Class OP 9 - 1 11.00 a.m. 30 minutes 11.30 a.m.
IndustrialMeat&PoultryGameCompetition
Competition - Open Class OP 9 - 2 12.00 p.m. 30 minutes 12.30 p.m.
Hot Sweet Competition - Senior Class SP 13 13.00 p.m. 45 minutes 13.30 p.m.
Irish Lamb - Senior Class SP 14 14.00 p.m. 35 minutes 14.30 p.m.
Mystery Basket - ingredients included -
Senior Class SP 15 15.00 p.m. 90 minutes 16.30 p.m.

Global Chef Challenge GCC 1
GCC 2
GCC 3
GCC 4
GCC 5
GCC 7

SOME TIMES MAY NEED TO BE ALTERED SLIGHTLY ON THE DAY
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MARKING CRITERIA - COLD FOOD TASTED

JUDGES COMMENTS

Presentation, General
Impression
10 x 2

Composition
10

Correct
Professional Preparation
10

Arrangement &
Serving
10

Taste
10 x 3

Must comply with Schedule. - Total Possible Points = 80

PRESENTATION, GENERAL IMPRESSION
0 - 10 Points, Multiplier 2
Dishes should be attractive, eye appealing and appetising.
Tasteful elegant presentation of modern style.

COMPOSITION
0 - 10 Points, Multiplier 1
Dishes should be nutritionally well-balanced, in keeping with modern tastes, be practical, easily digestible and light.
Colour and flavour should enhance each other.

CORRECT PROFESSIONAL PRESENTATION
0 - 10 Points, Multiplier 1
Correct basis preparation of foods corresponding with today's modern culinary art.
Correct cooking principles must be adhered to.
Dishes should be well balanced, neat and clean, correctly sliced and properly glazed.

ARRANGEMENT AND SERVING
0 - 10 Points, Multiplier 1
Clean arrangement, exemplary plating making a practical service possible.

TASTE
0 - 10 Points, Multiplier 3
Seasoning, spices etc. should be used to bring out a well balanced flavour with no one overpowering the dish.
The typical taste of the food should be present.

CHEF IRELAND 2007 CULINARY
CHAMPIONSHIPS

RESERVED FOR NATIONAL
AND INTERNATIONAL TEAMS ONLY

CLASS - COLD SECTION - NOT TASTED

It is compulsory that teams compete in both sections -
Limited to 4 Teams
Teams to consist of:- 5 members Plus Team Manager
Team Captain, 3 Chefs and 1 Pastry Chef
Teams will compete for the award of

'Chef Ireland Culinary Championships 2009' .

WACS - COLD BUFFET - NOT TASTED

Buffet to be displayed within an area of 16square metres
(12ft x 12ft)=144 sq. ft and to include the following -

• 6 different Main course plates, each for 1 person.
• 6 different starter plates, each for 1 person.
• 1 cold buffet platters for 6 persons - 1 plate of each to be

presented aside.
• 1 restaurant platter for 2 persons - hot, displayed cold.
• 1 menu of the day luncheon for 1 person, consisting of 3

courses.
• 6 different dessert plates, each for 1 person.

Electric power will be supplied for buffet display tables.

HOT KITCHEN SECTION SP9B
A team of five chefs PLUS a Team Manager will be required to
cook a three (3) course plated meal for 50 covers.

SOME TIMES MAY NEED TO BE ALTERED SLIGHTLY ON THE DAY
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SHOW PIECES / CENTRE PIECES

JUDGES COMMENTS

JUDGING

GRAND PRIX

Degree of Difficulty
10 x 2

Artistic Achievement 10
Work Involved
10

Originality
10

Must comply with Schedule. Total Possible Points = 50

These competitions are of a totally artistic nature using food products and should be looked at for the amount
of time and effort involved and the artistic and craft skills of the competitor. Clean lines of piece, colour
co-ordination and size ratio are of the utmost importance.

A Grand Prix will be awarded to the senior competitor and to the junior competitor who in the opinion of the judges achieves
the Highest overall mark/s in competition.

The Senior Grand Prix Award is Presented in Memory of Dr. Noel Cullen

The Junior Grand Prix Award is Presented in Memory of Robert Maxwell.

There will be at least three official judges for each competition.The final mark allocated will be an average of
the marks awarded by these judges.

Master of Ceremonies John Carroll - Western Branch

Chairman of Judges Paul Callery - Leinster Branch

Manager of Cold Salon Ian Flanagan

Manager of Live Theatre Carl Opperman - Leinster

Manager of International Kitchen Michael Egan - Leinster Branch

Global Chef Challenge Brendan O’Neill

International Team Liaison Omar Cowan
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3 Sallybrook, Dungarvan, Co. Waterford
Telephone: 051-344060 / 01-6535149

Fax: 051-341109
E-Mail: info@hygienexcellence.com

www.hygienexcellence.com

GLOBAL CHEF CHALLENGE
The Global Chef World Semi Final for Northern Europe
will be held at CHEF IRELAND on the 8/9/10/11 of FEBRUARY 2009 in the RDS Simmonscourt
Dublin.
This will include teams from:

AZERBAIJAN
BIELARUS
DENMARK
ESTONIA
FINLAND
IRELAND
ICELAND
ENGLAND
LATVIA
LITHUANIA
NORWAY
RUSSIA
SCOTLAND
SWEDAN
UKRANIN
WALES

Each team of 2 chefs will cook a meal for 2 people by 4 courses using Irish products.

IRISH CROWN OF CHICKEN
IRISH SALMON
IRISH RACK OF PORK
CALLABU CHOCOLATE

These items are compulsary in the menu.
The Winner will go to the world final in Chili next January.

Brendan O’Neill
Executive Head Chef
WACS Continental Director Europe North
Red Cow Moran Hotel

WORLD
ASSOCIATION
OF CHEFS
SOCIETIES



A WORLD
OF INNOVATION

BROUGHT TO YOU

Refreshments provided for Chef Ireland competitors:
(Competitors Meeting Point)




