[image: image1.png]CurTurAL CULINARY CHALLENGE 2005
April 17th to 19th 2005



  


Message from the Chief Judge

Dear Participants and Colleagues,

One of the highlights in the life of many chefs throughout the world is to experience and participate in an event such as ours.

The wide range of exhibits, the creativity of the exhibitors and the attractive, unique presentation of current trends and standards can fascinate lovers of good cuisine.

Like so many other things in these fast-moving times, the art of cooking is constantly changing. For a variety of reasons, it moves with changing trends and styles. Fast transport routes across whole countries and continents and the virtual independence of seasonal factors mean that practically all products are now obtainable throughout the year even here in Brisbane.

To create a harmonious balance is the challenge facing creative chefs. Chefs need more than just excellent manual skills. Great sensitivity is a must in the context of an artistic, stylish arrangement. Particular attention must be paid to the use of natural ingredients and consideration given to ethnic cuisines as well as to the practicality of execution. A growing health consciousness on the part of the guest - almost everywhere in the world, makes it imperative for Chefs and the next generation of Chefs not only to present purely artistic creations, but also to ensure that the food is as natural as possible.

The art of cuisine is basic to the art of life and deals with a material which is very much alive.

Good luck!

Chair of the Judging panel

DATE AND VENUE

 will be held at the Brisbane Exhibition & Convention Centre

OPENING HOURS

07.00 am
-
08.00 a.m.
Registration of all participants by the Secretary
08.00 a.m.
-
08.30 a.m.
Set-up for participants of display and plated items

08.30 a.m.
-
10.00 a.m.
Judging on display & plated items

10.00 a.m.
-
12.30 p.m.
Participants to complete their Live Cooking Competition  

11.00 a.m.
-
18.00 p.m.
Doors open for industry public

12.30 p.m.
-
13.00 p.m.
Judging of the Live Cooking Competition  

13.00 p.m.
-
14.00 p.m.
Luncheon for invited guests

14.00 p.m.
-
16.30 p.m.
Participants to complete their Live Cooking Competition  

16.30 p.m.
-
17.00 p.m.
Judging of the Live Cooking Competition  

17.00 p.m.
-
19.30 p.m.
Participants to complete their Live Cooking Competition  

19.30 p.m.
-
20.00 p.m.
Judging of the Live Cooking Competition  

18.30 p.m.
-
19.00 p.m.
Collection of Exhibits

PRIZES, AWARDS AND CERTIFICATES
CERTIFICATE OF PARTICIPATION
Individual Competitors who have completed all the classes for which they have been registered will each receive a certificate for participation.

MEDALS AND CERTIFICATES OF AWARDS

Respective medals will be awarded to competitors who attain points as follows.

Gold with distinction

40 points

Gold 
36 - 40 points

Silver



32-35 points

bronze 28 - 31 points

Most Outstanding Display
For the highest scoring individual on overall Showpiece & Display.

Most Outstanding Pastry Chef
For the highest scoring individual (Based on the best two scores out of categories:

Plated Desserts/Petite Fours or Wedding Cake/Artistic Showpiece.

Most Outstanding Chef  
For the highest scoring individual (Based on the best two scores out of categories:

Plated Desserts/Appetizer or Hot Main course.

Most Outstanding Performance as a Team

For the most cumulative points awarded to any one team. Based on the top three scores from three individuals.

COMPETITION CATEGORIES IN THIS YEARS SALON CULINAIRE

CLASS 1:
VEGETABLE CARVING (DISPLAY)

To display a model of the competitor’s own choice carved out of any vegetable or combination of.

· Table space allotted:  90 cm x 75 cm

CLASS 2: 
ARTISTIC SHOWPIECE

To display a showpiece of either chocolate, marzipan, bread and/or sugar of the competitors own choice. No frame, wires or commercial molds are allowed.

· Table space allotted:  90 cm x 75 cm

CLASS 3: 
PLATED APPETIZERS

To prepare in advance and display cold four (4) different appetizers, hot or cold, each for one (1) person, suitable for a la carte service. Portion size has to be in proportion to a traditional appetizer.

· Table space allotted:  90 cm x 75 cm, List of ingredients required by side of exhibits

CLASS 4: 
PLATED MAIN COURSE

To prepare in advance and display cold four (4) different hot dishes (Western or East/West) individual plated. Each should be a main course with its own garnish.

· Table space allotted:  90 cm x 75 cm, List of ingredients required by side of exhibits

CLASS 5: 
PLATED MODERN AUSTRALIAN FOOD

To prepare four (4) typical AUSTRALIAN dishes (main courses) presented cold. Each dish should be with its own garnish. Side condiments and appropriate side dish presentations are allowed.

· Table space allotted:  90 cm x 75 cm, List of ingredients required by side of exhibits

CLASS 6: 
PLATED DESSERTS

To display four (4) different types of desserts (hot or cold) presented cold for one (1) person. Practical and up-to-date presentation is required. Showpiece is allowed, but will not be judged.

· Table space allotted: 90 cm x 75 cm, List of ingredients required by side of exhibits

CLASS 7: 
PETITS FOURS OR PRALINES

To display six (6) different types, minimum six (6) pieces of each type, of either Petits Fours or Pralines, suitable for service. Showpiece is allowed but will not be judged. No commercial molds are allowed.

· Table space allotted:  90 cm x 75 cm

CLASS 8: 
WEDDING CAKE

Free style wedding cake to be entirely decorated by hand. The basic idea in this category is a new approach to preparation and presenting a wedding cake. The major part of the cake must be eatable. One section of the cake must be cut for the judges to be tested. Any type of decoration and display stand might be used. Table space allotted:  90 cm x 75 cm, List of ingredients required by tableside

CATEGORIES IN THIS YEARS HOT LIVE COOKING CHALLENGE

Ingredients list will be available in advance and all products 

will be provided on site

9A
Rising Chef of the future Challenge  

Open to Year 11 & 12 Students & Trainees of registered Tafe, Colleges and RTOs

            Les Toques Blanches
Apprentice Chef of the Year Challenge 1st + 2nd   Year

Open to 1st and 2nd Year Apprentices only

To create, cook and display a two-course menu, 

Either appetizer & main course or main course & dessert 

Prepare and present three 3 plates each, one for judging, one for display and one to eat by the public. Practical and up-to-date presentation is required. Showpiece is allowed but will not be judged. Table space allotted:  90 cm x 75 cm

9B
Les Toques Blanches


Battle of the Giants for the Jimmy Sawyer Trophy

           See guidelines        www.clickonchefs.com   

9C
Asian Culinary Association  -Magic Box –5 dishes to be required

Modern Chinese Cuisine Challenge

9D
Les Toques Blanches Queensland Bocuse D’Or Preliminary Regional Challenge

            – Bocuse D’Or Guidelines to be produce 1st of February 2005

9E
Confrerie de la Chaine des Rotisseurs, Baillage de Brisbane

Jeune Commis Rotisseur Regional Final –Magic Box –3 courses set menu

9F
Les Toques Blanches Apprentice Chef of the Year Challenge (3rd & 4th)

            -Magic Box –3 courses set menu

RULES AND REGULATIONS
1.
Every exhibit must be the bona fide work of the individual competitor.

2.
An individual competitor can participate in as many classes as he wishes but he/she is 
restricted to one entry in any one class.

3.
No change of classes will be allowed. In case of cancellation of participation due to 
unforeseen circumstances, the organizers should be notified immediately.

4.
Competitors who do not bring their exhibits on time will not be judged. Please refer 
to the final competition schedule.

5.
Competitors are to note that points will be deducted if the complete display is not 
kept 
within the space limit specified in the category of classes.

6.
Competitors must ensure that no name/logo of his/her organization is visible to the 
judges during judging. He/She may include it when judging has been completed.

7.
Ingredient lists are required for all categories and must be displayed by the side of the 
exhibit on neutral stationary.

8.        The organizer (Les Toques Blanches Queensland) reserves all rights to the use of 

 photographs taken of the exhibits for any publications, promotions or advertising which is in connection with the COQCCC 2005  
9.
All Competitors must register with the Secretary at least one hour before their scheduled time to collect their identification badges.

10.
Competitors who register for more than one display class need to register with the 
Secretary only once to collect their Certificate of Participation.

11.
The organizers will not be held responsible for any damage or loss of exhibits, equipment or utensils of the Competitors. Competitors are to be present at their allocated display before the start of removal of their exhibits and utensils, after the closing time on each day.

12
No removal of exhibits before 21.30 hours will be allowed for the sake of the visitors 

and the ongoing competition. This is also to minimize losses. The organizers reserve the 

right to dispose of uncollected exhibits.

13.
Competitors breaking any of the Rules and Regulations of the COQCCC 2005 may 

be disqualified.

14.
Competitors who are in any doubt of the interpretation of the criteria are advised to contact the COQCCC 2005 Coordinator for clarification on Tel 07-32454103 

JUDGING CRITERIA
The judging Committee is comprised of recognized authorities in the industry. Decisions made by the judging Committee are final. No changes or appeals are allowed.

The following are some guidelines to the judging criteria of the  

CHEFS OF QUEENSLAND CULTURAL CULINARY CHALLENGE 2005  
Judging will take place as per the final timetable
For all classes:
The maximum points per exhibit is 40, composed as follows:

Composition



0 - 5 
points

Degree of Difficulty/Creativity
0 - 5
points

Practical, up-to-date Serving

0 - 10
points

Correct Preparation


0 - 10
Points

Presentation and Portion Size

0 - 10
Points

Composition

Ingredients and garnishes must be in harmony with the main items as to quantity, taste and color. For classical dishes, the original recipe is applicable (in case of doubt, Escoffier shall prevail).

Practical, Up-to-date Serving
Economy and time spent have to be taken into consideration. Plate dishes should correspond to actual service. Bases using inedible products are not allowed.

Ingredients, which are not meant to be eaten, but are in line with practical up-to-date presentation may be used (lobster shells, skewers, mussel shells, edible flowers).

Correct Preparation
Appropriate culinary preparation free of unnecessary additions and ingredients. Dishes conceived hot but exhibited cold, and all cold dishes must be glazed with ASPIC (for preservation purposes only.)

Presentation and Portion Size

The size of the plate must be appropriate to the dish and the number of persons. The main and side dishes must be served in perfect harmony.

PATISSERIE: 
Plated Desserts, Pralines and Petite Fours, Wedding Cake.

The maximum points per exhibit is 40, composed as follows:

Composition



0 - 5 
points

Degree of Difficulty/Creativity
0 -5 
points

Correct Preparation


0 - 10
points

Practical, up-to-date Serving

0 - 10 
points

Presentation and Portion Size

0 - 10
points

Composition

Ingredients and side dishes must be in harmony with the main pieces as to quantity, taste and color.

Degree of Difficulty/Creativity

Judgment is primarily based on the artistic work but also on the degree of difficulty and the effort expended

Correct Preparation

Appropriate culinary preparation. The competitor must produce showpieces.

Practical and Up-to-date Serving
Easy serving methods can be incorporated in to daily work and in accordance with up-to-date culinary standards. Exhibits are to be arranged in a clean and correct manner, pleasing to the eye.

Presentation

Food items utilized must be in harmony with quantity and the number of persons indicated.

ARTISTIC CATEGORY: Artistic Showpiece, Styrofoam Carving

The maximum points per exhibit is 40, composed as follows:

Technique and Degree of Difficulty

0 - 20 points

Presentation and General Impression

0 - 15 points

Suitability in Complementing Food Display
0 - 5   points

Technique and Degree of Difficulty

This is judged by the artistry, competence and expert work involved in the execution or preparation of the exhibit.

Presentation and General Impression

Depending on material used, the finished exhibit must present a good impression based on ethical and aesthetic principles.

Suitability in Complementing Food Display

As the exhibits are meant to be displayed on a buffet table, they should be designed to complement food displays.

WEDDING CAKE

The maximum points per exhibit is 40, composed as follows:

Technique and Degree of Difficulty



0 - 20 points

Technique and Degree of Difficulty



0 - 15 points

Presentation and General Impression



0 - 5   points

COQCCC 2005 REGISTRATION
How to register:

Please complete the appropriate entry form enclosed and submits it to the organizers by the latest stipulated deadline.

Participants are requested to consider carefully the classes they intend to participate in before submitting their entry forms. No change of class, for whatever reasons, will be allowed once the application has been accepted.

Please submit all entries to:

COQCCC 2005  

The Secretary Les Toques Blanches Qld

PO Box 2055

BURLEIGH M.D.C. Qld 4220

Email: ltb@tenderplus.com.au

Entry Fee

Students, per team of two: 
      $ 75 (to be verified by the respective Administrator)

Trainee & Apprentice per person: $ 50 (to be verified by the respective Administrator)



Other Participants:

       $ 50 per chef (endorsed by the establishment) 

(To be paid at registration)

Deadline for submission of entry forms: February 15, 2005

Exhibition highlights the latest in the hospitality Exhibits of world-class standards Participating Students, Trainees, Apprentices  & Chef’s from around Brisbane & QLD With International & Interstate Judges
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COQCCC 2005 In     April 17th to 19th 2005 at Brisbane Convention & Exhibition Centre

ENTRY FORM

Please register me for the following classes (Please tick boxes):

(
Class 1: Vegetable Carving (Display)

(
Class 6: Plated Desserts

(
Class 2: Artistic Showpiece


(
Class 7: Petite Fours or Pralines

(
Class 3: Plated Appetizers



(
Class 8: Wedding Cake

(
Class 4: Plated Main Courses


(
Class 9A: Live Cooking / Student

(
Class 5: Plated Australian Food


(
Class 9A: Live Cooking / Apprentice 1st /2nd 

(
Class 9B:Jimmy Sawyer Trophy


(
Class 9C: Magic Box Modern Chinese

(
Class 9D: Bocuse D’Or P.R.Challenge

(
Class 9E: Magic Box Commis rotisseur

(
Class 9F: Magic Box 3rd/4th year appr.

Please complete all sections

Name: _______________________________________ Job Title ________________________________

Organization: __________________________________________________________________________

Organization Address: ___________________________________________________________________

Telephone: (Office) ________________________ (Home) _________________ Fax _______________

Email _______________________________

Entry Fee of $75.--/ per team of  students (2 on each team), $50.- per apprentice or trainee is due at registration  

Entry Fee of $50.--/ per chef is due at registration  

Signature: ________________________________________ Date: _____________________________

One entry form to be completed per participant.

Please photocopy or reprint if additional copies required.




For Official Use Only





Application Received on: _____________ Payment Received on: _______________________





Cheque No: _________________________ Amount: _________________________________





Receipt No: __________________________________________________________________








                                  Organised by Les Toques Blanches          In association with La Chaine des Rotisseurs

                                               Queensland chapter                             and the Chefs of the Future ass. Inc
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