WE HOPE YOU ARE EXCl TED ABOUT OUR NEW CULI NARY COVPETI TION MANUAL. THI'S
MANUAL' S SOLE PURPCSE |'S TO REVI VE OUR COVPETI TIONS, MAKI NG THEM MORE
FEASI BLE BOTH | N REGARDS TO TI ME AND COST, AND PROVI DI NG AN OPPORTUNI TY
FOR COVPETI TOR' S TO BUI LD THEI R CULI NARY SKI LLS.

TH S cCOWM TTEE, AS WTH ALL OUR COMM TTEES, |S A FOCUSED GROUP MADE UP
OF A CHAIR AND FOUR REG ONAL MEMBERS. ALSO I NCLUDED IS A CO- CHAI R FOR
STUDENT TEAM COVPETI TI ONS. EACH MEMBER |'S TO BE COMVENDED FOR THEI R

FI NE WORK, EFFORT AND OPEN M NDEDNESS | N LOOKI NG AT THE FUTURE W TH AN
OBJECTI VE TO GET ALL CULI NARI ANS EXClI TED ABOUT PRACTI CI NG THEI R CRAFT I N
A COMPETI TI ON SETTI NG.

TH S MANUAL ALSO HAS SYNERGY W TH THE NEW DI RECTI ON OF OUR

CERTI FI CATI ON PROGRAM  AS WE NOW GO TOMRDS A PRACTI CAL TESTI NG VENUE
COVPETI TI ON EXPERI ENCE W LL BE REQUI RED TO BE CERTI FI ED AND OUR SHOW VENUES
W LL HAVE THE ABILITY TO HOST PRACTI CAL TESTI NG FOR OUR VARI OUS

LEVELS OF CERTI FI CATI ON.

SO READ AND REVI EW THI' S MANUAL AND GET EXClI TED ABOUT COVPETING. HONE
YOUR CRAFT SKILLS AND BUI LD NEW RELATI ONSHI PS BY BEI NG PART OF THE

EXCl TI NG COVPETI TI ON ARENA.

Ebwarp G Leonarp, CMC, AAC

ACF NaTI oNAL Presi DENT AND MaNAGER, ACF CuLi NarY TEaM USA 2004
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CHAPTER | : GOALS, ORGAN ZATI ON, AND OBJECTI VES

Pur pose of The Culinary Conpetition Manua

* To ensure a nationw de uniformstandard and criteria for the judging
of culinary conpetitions;

* To facilitate a consistent interpretation of style and phil osophy of
f ood;

* To guide and pronote growth in the culinary profession with special
attention to the watchwords

of nmodern culinary devel opnent: ability, practicality, nutrition,

wor kmanshi p, econony, presentation

creativity, and concept.

Goal s of ACF Approved Culinary Conpetitions
* Continually raise the standards of culinary excellence and
professionalismin the USA,



* Pronote canmaraderie and educational opportunities anong culinary
prof essionals; .

* Act as a staging area for research and devel opnent of culinary
concepts.

These goal s are acconplished by:

* Nurturing the creativity of individual chefs by encouraging their
partici pation;

* Providing an overvi ew of styles and techni ques;

* Providing an arena to denonstrate the nutual |ink between taste and
heal t h;

* Providing a showcase for individual skill, techniques, and style;

* Providing exanple and inspiration for young professionals;

* Providing rewards of recognition

* Providing a neans of earning ACF certification points;

* Allowing the public to observe the current state of the art of the
pr of essi onal chef.
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CHAPTER 2 TRADI TI ONAL COWMPETI TI ON CATEGORI ES

Category A - Cooking, Professional and Student:

Show platters need to be a m nimum of eight (8) portions on the platter
and one portion on a display plate.

The conpetitor nmust denobnstrate at |east, two protein itens, two
gar ni shes, one sal ad, and the appropriate sauce.

[Sel ect One - Al itenms nmust be properly gl azed]

A-1 Cold Platter of Meat, Beef, Veal, Lamb, or Pork

A-2 Cold Platter of Fish and, or Shellfish

A-3 Cold Platter of Poultry

A-4 Cold Platter of Gane

A-5 One cold hors d' oeuvres selection, with a mninmmof 8 varieties,
served with appropriate sauces and garni shes

Category B -- Cooking, Professional and Student:



[Sel ect one - Al itenms nmust be properly gl azed]

B-1 Six different cold appetizer plates.

B-2 Six different hot appetizer plates, presented cold.

B-3 One 5 course tasting nmenu gastronom que for one person, prepared hot
and

presented cold, conprising of two appetizers, one consonmg, one sal ad
and

one entree all within proper tasting portions and contenporary
presentations.

B-4 One restaurant platter for four persons prepared hot but displayed
cold and

one vegetarian platter for two prepared hot but displayed cold.

A gastronom que nenu inplying a special and unusual occasi on not
occurring often, or referring to a contenporary style

of fine dining tasting nmenu. The theme should be carried through al

di shes.

Category C - Patisseriel/Confectionery, Professional and Student:

To conplete this category, all requirenents nmust be displayed (al

exhi bited pieces nust be nade of edible materials).

[ Sel ect one]

C-1 Decorated Cel ebration cake - sugar paste, rolled fondant or royal

i ci ng.

Cel ebrati on cake can be any shape with a naxi mum di spl ay area of

15x15; no dunmy cakes are permitted.

C-2 One buffet platter of fancy cookies, chocol ates, or petit fours
(platter rmust

be made up of 8 varieties, 8 portions each) with one plate for tasting
C-3 Six different individual hot or cold desserts (nust be prepared as
an

i ndi vidual plated serving). Al shown cold.

C-4 Weddi ng cake - a weddi ng cake nmust be a least three tiers with a
maxi mum di splay area of 36" x 36"; no dunmy cakes are permtted.

C-5 Novelty Cake - an inmmginative creation in shape and design; cake and
decorations nust be edible.
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Category D -- Showpi eces:

The exhibits in this category should denmonstrate the difference between
cookery and culinary art. The use of commercia

mol ds is not permtted.

[ Sel ect one]

D-1 Tallow or Carving, a maxi mum di splay area of 30" x 30"; no external
supports are all owned.

D2 Saltillage - maxi mumdisplay area is 30" x 30"; no external supports
are all owed.

D-3 Pastillage - maxi mum display area is 30" x 30"; no external supports
are al |l oned.

D4 Chocolate - maxi num di splay area is 30" x 30"; no external supports
are all owned.

D-5 Marzi pan - nmaxi numdi splay area is 24" x 24"; no supports are

al | oned.

D-6 Cooked Sugar - maxi mnum di splay area of 30" x 30"; no supports are
al | oned.

Category E -- Team Buffet:

Team of four chefs. Maxi num di splay area of 12' x 10

[Buf fet must include:]

Six different appetizers, one portion each

A pl ated seven-course neal for one person

A show platter of Meat, Poultry, Gane

A show platter of Fish or Seafood

Six different plated desserts

One buffet platter of fancy cookies, chocolates, or petit fours

pl atter must be nade

*

TR I R



up of 8 varieties, 8 portions each); one plate for tasting

Category F -- Hot Food Conpetition:

Hot food conpetitions are those events in which conpetitors cook and
present food to be judged on taste as well as

execution of skills and presentation. These conpetitions are sonmewhat

I arger in scope than cold food conpetitions in that

ki tchen space is required, raw products must be provided and nonitored,
and student hel pers, proctors, and servers nust

be provi ded.

Hot food competitions that make use of the market basket are the best
kind in deternmning the skills required of chefs and

cooks. Signature dish conpetitions are often used in |arger events as a
prelimnary conpetition to narrow the field. There are

t hose conpetitions that combi ne aspects of both, requiring a signature
conpetition for the entree and a narket basket for

t he appeti zer/soup/sal ad and dessert.

Ingredients for the market basket will vary in each conpetition, but

t hey nust always be the sanme for each conpetitor in any

gi ven conpetition and nust never be reveal ed i n advance. The basket mnust
be designed by the | ead judge for the conpetition

For an individual conpetition, food will be needed for four courses and
10 portions. Each basket should include no | ess than

three and no nore than five main itens, nain itens being neat, fish,
poultry, or game. All main items nust be used in the

menu. The wei ght or count of the main itenms nust be sufficient to
prepare a four-course nmeal of 10 portions each. Having

whol e itenms with bone should be encouraged to show the fundanenta
skills of the conpetitors. Also, the weight factor

changes if one of the main itens is oysters or clans, etc. In this case,
a count shoul d be used.
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In addition to the main itens, there should be sone salad ingredients if
greens are not included in the kitchen staples. Al so,

two or three vegetables itens and one or two starch items not present in
the kitchen stapl es shoul d be included/provided as

well as itens suitable for a dessert.

Fol | owi ng t hese suggestions shoul d hel p conpetition organizers to put

t oget her a nmarket basket. The suggestions shoul d

al so help the chefs or conpetitors with their nenus. There should be no
reason to return anything.

The judge's panel nust consist of a mninumof three ACF-approved
culinary judges, including one with internationa

experience. In a "blind judging," nore may be required to ensure there
are different judges proctoring the kitchen and tasting.

In an "open" conpetition, all three will judge the work in the kitchen
and taste.

It is expected that chef conpetitors will dress in full professiona
chef's whites, including hat, apron, scarf, and kitchen towels

during the conmpetition; also there could be exposure to trade and

nati onal press during the conpetition

PROCEDURE:

Before the conpetition and during the judges' neeting, conpetitors wll
draw for starting sequence and kitchen assi gnments.

Ki t chen assignnments should follow the starting sequence, i.e., the
conpetitor who starts first should have kitchen #1, and so

forth. Wiile conpetitors are waiting to begin, they should be kept away
fromthe kitchen area so they do not gain an unfair

advant age by seeing the contents of the market basket. Conpetitors nmay

bring only their tools, i.e., knives and cutters.

Organi zers must specify the nunber and type of small appliances that
will be allowed to be brought in by conpetitors.

At 30-minute intervals, each conpetitor will receive the market basket

containing a selection of materials. Wthin 30 minutes



fromreceiving the basket, each conpetitor must submit a menu to the
conpetition proctor. No substitutions for itenms in the

basket can be nmade. After submtting his or her recipe, each conpetitor
nmust conplete the assignment within the allotted

cooking time.

Serving begins when the first conpetitor reaches the four-hour limt.
Each conpetitor is allotted a 30-m nute w ndow i n which

to serve all courses.

THE Ki TCHEN:

VWhile all conpetitors may be working in the same kitchen, each must be
provided with his or her own workstation, which

shoul d consi st of an adequate worktable with cutting board and a 4-to-6-
burner stove with oven. Refrigerator and sink with

runni ng water may be shared by two or three conpetitors. In sone

i nstances, a stove nmay be shared, but a safe and efficient

wor ki ng envi ronment nust be naintai ned.

STUDENT ASSI STANTS:

In the event students are nade avail able to conpetitors it is inportant
to keep in mind that the student is a student and is

to be of assistance to the conpetitor for basic work assignnents. To
qgqualify as an assistant, the person nmust be registered

in a bona fide culinary program Preferably, he or she should be

regi stered in an ACF apprenticeshi p program or be a student

in a culinary program accredited by the ACF Accrediting Conm ssion

An assistant to the conpetitor can gain tremendous know edge and
experience. It is therefore of extrene inportance that he

or she has a good understandi ng of the basic fundamentals in cooking,
such as bl anchi ng vegetabl es, or preparing a sachet
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d' epi ces or bouquet garni, and is able to conprehend clear instructions
regardi ng wei ghts, neasures, equiprent needs, and

t er mi nol ogy.

Finally, it is of significant inportance that these students have
nmastered the basic knife skills with regard to m ncing,

choppi ng, and dicing, as well as be able to differentiate anong
julienne, brunoise, batonnet, chiffonade, and tourne and be

able to dice small, nediumand | arge adequately. Therefore, it is
extremely inmportant that those students who apply to assi st
conpetitors be screened in these areas.

Student assistants nust always be assigned by a blind draw ng.

THe ComvuNi TY KI TCHEN:

The conmunity kitchen should include small appliances, such as neat
slicers, pasta machines, food processors, and

bl enders, that will be shared by all conpetitors. Al conpetitors mnust
receive an exact list of itens available in the conmunity

kitchen at | east two weeks before the conpetition

CowWUNI TY STOREROOM

The community storeroom fromwhich all conpetitors may draw, will

i nclude, but not be limted to, the belowitens. Al conpetitors

must receive an exact list of itens available in the community storeroom
at |least two weeks before the conpetition

In no case should itens in the market basket duplicate itens avail able
in the community storeroom M ni mum mandatory

requirenents are as follows (local additions may be nade):

CovMUNI TY STOREROOM PRODUCTS:

[ Mandat ory

M ni mum Requi r ed] :

ProbucE:

Carrots

Cel ery

Grlic

Baki ng pot at oes

Oni ons (Spani sh & Ber nuda)

Red Bliss Pot at oes



Root Veget abl e

Shal | ots

Lettuces, two varieties
Tomat oes

Fru TS:

M ni nrum Thr ee Seasonal
Lenpns

Li nes

Oranges

STAPLES:

Cor nst ar ch

Bar | ey

Bread Crunbs

Cor nneal

Br ead

MUSHROOVS:

M ni mum Two Speci es
R ce:

Ri ce (short & | ong
grain)

White

Br own

GROCER! ES:

Dijon Style Mustard
Gelatin (power and
sheet)

Three Essential Ols
Sugar

Soy Sauce

Tabasco Style Sauce
Teriyaki Sauce

Tonat o Paste or Puree'
Worcestershire

Vi negar

Wnes, red & white
Br andy

SPI CE AND SEASONI NG:
Sel ection

FLouR:

Al'l Purpose Flour/Bread
Fl our

Cor nneal Fl our
Whol e Wheat Fl our
Dal Ry:

Butter

Cream

Cr eam Cheese
M1k

Sour Cream
Yogur t

Eggs

Mar gari ne
FRESH HERBS:

M ni num Fi ve
STOCKS:

Chi cken

Fi sh

Br own veal
PAsTRY | TEME:

Br own Sugar
Powder Sugar
Vani | | a Beans
Cocoa Powder
Al nonds



Corn Syrup

H gh d uten Flour

M Ik Chocol ate

Dar k Chocol ate

Shor t eni ng
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Category F/1: Hot Food Professional:

Each conpetitor will have four hours to prepare 10 servings of a four-
course nenu. O the 10 portions to be prepared:

* three are for judge tasting;

* one is for photos/critiquel/press;

* six are for individual plated service and/or platter service.
Category F/2: Hot Food Student:

The sane rul es and procedures apply to students and apprentices and
professionals in hot food conpetition, with the

exception that each student conpetitor prepares a three-course neal of
10 portions each, including a starter, nain course

and dessert. The neal plan should denonstrate regional and national
cooki ng techni ques and, first and forenost, basic

culinary preparation skills.

PASTRY FOOD STOREROOM

Probucts: [ Mandat ory \

M ni mum Requi r ed] :

Dai RY:

M1 k

Heavy Cream

Unsal ted Butter

Sour Cream

Yogurt

Ri cotta Cheese

Cream Cheese

Tof u

Crene Fraiche
Eggs

Mar gari ne

FruU TS, ProDUCE, HeRss:
(M nimum of five seasonal fruits)

Oranges
Lerons

Li mes
Grapefruits
Vani | | a Bean
Fresh M nt

CHocoLATE ProDUCTS:

Dar k Chocol ate - Bittersweet
M | k Chocol ate

Whi t e Chocol ate

Cocoa Powder

FLours, NUTS, SUGARS:

Al | - Pur pose Fl our

Cake Fl our

Pastry Fl our

Cor nneal

Bread Fl our

H gh d uten Flour

Al nrond Fl our

Hazel nut Fl our

Whol e Wheat Fl our

Ri ce Fl our

Al monds (whol e, sliced, slivered)
Hazel nut s

Pecans

VWl nut s



Pi ne Nuts

Pi st achi os

Super Fi ne Sugar
Powder ed Sugar

Br own Sugar

Granul at ed Sugar

Honey

M sceLLANEOUS PASTRY STAPLES:
Apricot Jam

Raspberry Jam
Vegetable O |

Regul ar Short eni ng

H -Rati o Shortening
Honey

Mol asses

Corn Syrup

d ucose

Neutral Fruit d aze

I nst ant Cof f ee

Vani |l | a Extract

Lemon Extract

Al mond Extract

Know Cel atin

Sheet Celatin

Baki ng Powder

Baki ng Soda

Al mond Paste

Coconut

Long Grain Rice
Assorted Spices: (G nnanon,
Nut neg, G nger, Allspice
C oves)

Dry Yeast

Seeds

Poppy Seeds

Sal t

Qui ck Qats

M nut e Tapi oca
Culinary Competition Manual 9

Category F/ 3 - Regional Tastes/ Custom zed Conpetition

Chapters and ot her organi zati ons w shing to sponsor hot food
conpetitions that do not follow the prescribed nystery basket

format or cold food conpetitions may apply for ACF approval. The
standard application nmust be supplenented with a detail ed

description of the conpetition and nmust be submitted a full six nonths
before the conpetition. It nmust have the approval of

the Culinary Conpetition Conmittee Chair

ORGANI ZER NOTE:

Specialty conpetitions can al so be organi zed, i.e., wld nmushroons,
aspar agus, seasonal artichoke, squash, specialty

produce, provided they are organi zed to denonstrate the specific skills.
(For Skills Requirements see Category S/1)

Category F/4: Nutritional Hot Food Chall enge:

This uni que conpetition format is ideal for strengthening the
established alliance with a registered dietitian. This category

requi res the devel opnent of a four-course neal plan (i.e., appetizers,
soup or salad, entree, and dessert) for a total of 10

portions. Conpetitors have four hours cooking tine.

The following prelinmnaries are to be conpleted before the conpetition
1. Conpleted entry docunents

2. Typed recipes for the four-course neal plan, i.e., appetizer, soup or
sal ad, entree, and dessert - 10 portions each



3. A color photograph of each dish prepared in the four-course neal

4. Nutritional analysis for each course and the neal plan approved by a
regi stered dietitian

5. Nutritional analysis to be confirnmed and conpl eted by the registered
dietitian and to be presented in the form

of a "letter" stating that the neal plan was eval uated for overal
nutritional adequacy and neets the nutritiona

guidelines required for the conpetition. Also, outline which software
program was used for the anal ysis.

6. Criteria for the selection of cook-off finalists will be based on
submitted recipes. A selection committee, designated
by the show chair in charge of organizing the conpetition, will use the

foll owi ng standardi zed fornat for the

eval uation and selection of eligible competitors. In addition, the

sel ection conmittee nust be conprised of equa

nunbers of professional chefs and registered dietitians.

Each criteria will be assigned a point value of 20 points. Criteria for
the selection of finalists are:

1. Incorporation of the principles of noderation and bal ance as
identified in The 1990 D etary Cuidelines for Anmerica,

U S. Departnment of Agriculture and US. Departnment of Health and Human
Servi ces.

a) The overall neal plan should contain a "maxi munt of 1,000 cal ories
with:

50% of cal ories from carbohydrat es;

30% or less of calories fromfat;

20% of calories from protein.

b) The overall neal plan should contain no nore than

150 nmg. chol esterol;

1,500 ng. sodium

2. Evaluation of the total neal plan as a part of a healthful diet on
the basis of the nutritional adequacy performed

by a registered dietitian

3. Use of a variety of ingredients and culinary preparation techniques
to yield optimal nutrition.

4. Assessnent of culinary creativity and conposition to enhance

appear ance.
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Category F/5 - Pastry Mystery Basket:

Each conpetitor will have 3 hours to prepare 10 servings of three plated
desserts. O the 10 portions to be prepared:

* three are for judge tasting;

* one is for photos/critiquel/press;

* six are for individual plated service and/or platter service.

Category G -- Edible Cold Food:

The concept of an edible cold food di splay denands in essence the sane
criteria as the market basket concept and can only

be executed under a strictly controlled environment.

Requi renents for the single conpetitor

* CoxiING - One cold buffet or hors d' oeuvres platter for eight to 10
portions. The hors d' oeuvres nust consist of

m ni mum of six varieties. The platter must al so present the appropriate
sal ads and garnitures.

* PastRY - One buffet platter, eight to 10 portions of each variety with
confectionery or desserts with thene.

Such a show can only be approved if the issuing of quality fresh foods
is strictly controlled and proctored. The processing and

handl i ng of these foodstuffs is nonitored frombeginning to end to
effectively verify that it confornms to all sanitation and

heal th guidelines. Al finished products are to be kept at 45 degrees F
or below without interruption until tasted and eval uated.



The facility must carry the approval and neet the requirenments of the

| ocal heal th departnent.

To successfully execute this conpetition, the show organizers wll need
to allow two days, each with an eight-hour shift. The

first day schedul e woul d include: menu devel opnment; issuing of market
basket; kitchen and station assignnment; display tine

assignnent; and seven hours of proctored mse en place, preparation, and
cooking time. The following day is allocated

primarily for the conpetitor to conplete the buffet requirenents and

di splay at the appropriate tine.

Al the requirements for kitchen setup are the same as in the hot food
kitchen, and all procedures nust be strictly nonitored.

Category H -- lce Carving:

An exciting category and one where culinarians and artists mngle is
Category H. Ice Carving. There are four different

sub- cat egori es, depending on the nunber of carvers and the amount of ice
to be carved

Category H 1:
Singl e block individual freestyle: one nman, one block, three hours tine
l[imt.

Category H 2:
Two- man team three blocks, three hours.

Category H 3:
Three-man team five bl ocks, three hours.

Category H 4:

Two-or three-nman team 15 - 20 bl ocks, exhibition carving 48-hour tinme
[imt, outdoors.

GENERAL GUI DELI NES

* Exhibition carving officials place safety as the single nost inportant
rule for competitors and spectators.

A first safety violation may result in a verbal warning at the

di scretion of the judges; conpetitors who receive
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a second warning will be disqualified.

* Al conpetition ice is to be carved on the prenises, within a
specified time linmt, and only by the conpetitor who

entered the category.

* | n exhibition carving, one helper may be used by each conpetitor. The
hel per nust register with the conmpetitor and

sign all waivers. The hel per can handle the ice and tools but nmay not
alter the ice in any way. No hel pers are all owed

for team conpetitions.

* Display tables for individual freestyle carvings (if provided by the
exhi bition officials) should have a surface of 48" x 48"

and have adequate stability and braces.

* Alead judge with a proven background in ice scul pture will supervise
the jury. A mninmmof three judges with experience

in the area of carving will judge, enploying an open, or blind, judging
system The decision of the judges is final

* The |l ead judge is responsible for conducting the carvers' neeting
before the start of the conpetition. The shows

organi zing conm ttee should al so participate in this nmeeting and
introduce all officials, helpers, etc. to the conpetitors.

PLATFORME FOR CARVI NG

* The platforms shoul d be non-skid, preferably wood. Wod pallets are
readi |y available in any convention area. Exterior

grade plywod 1/2" x 4 x 8 ' will cover two pallets.

* Each carver will need a mninmmof two pallets, covered in such a
manner and spaced to avoid participants worKking



too close together. A base of six pallets covered with three sheets of
pl ywood woul d acconmodate a two-or three-man

team event and could be used also for two single carvers worKking

si mul taneously. Since nobst conpetitions have both

single and team events, this should be the standard. The surface on
which the platforns are placed should be ideally

cenent or non-skid flooring; plastic sheeting on flooring is dangerous
and thus not acceptable.

POWER SUPPLY:

The power supply must be adequately grounded. The power shoul d
acconmmodat e several 120-volt chain saws operating at

once (one per conpetitor). The connections for the power supply shoul d
be such that they are not standing in water. The

engi neering staff of the facility should be avail abl e at the beginning
of the contest to ensure a successful start.

L1 GHTI NG,

Li ghting should be bright enough to ensure a safe environnent for the
conpetitors as well as provide good visibility for spectators.

DrAI NAGE:

The area where the carvings are conposed and di spl ayed shoul d provide
drai nage so that no standing water Is evident. The

show organi zers are responsi ble for providing one assistant for every

four participants on the floor; assistants will clear the
area of any debris ice and keep the area cl ean
JUDGES PANEL:

The judges panel should have a mni num of three judges, experienced ice
scul ptors and artist(s), and at |east one ACFapproved

ice carving judge. It is always advisable to encourage the use of judges
fromout of town, particularly for the |ead

judge position. The use of nmedia or celebrity judges should be enpl oyed
for special awards but should not be part of the

of ficial score. The | ead judge should be indicated on the score sheets;
he or she should be acconplished in the field of ice

carving. If an open system of judging is enployed, the nenbers of the
jury should be available for a critique with the conpetitors

after the judging. This is an inportant step in the | earning and
advancenent of ice carving and is consistent with ACF

procedures for food conpetitions.

Di splays are judged in four areas, each worth a possible 10 points:

(a) Artistic achievenent and strength of design

12 Culinary Conpetition Manua

(b) Craftsnmanship - work involved, detail and precision, strong lines,
synmetrical, of even depth, and unifornmity.

(c) Finished appearance - the piece has a finished |ook and is free of
cracks, chips, or excess slush.

(d) Originality and degree of difficulty, unique, of a new design or
conposi tion.

SAFETY GUI DELI NES

* Protective clothing

Steel -toed boots and safety gl asses

El ectrical equi pment, grounded

A oves - cold weather protection

No | oose scarves, etc

Ear pl ugs

Proper lifting, noving of ice blocks and finished pieces wei ghing 300
- 400 | bs.

* Adequat e drai nage

AuTHORI ZED | cE CARVING ToOLS:

I ce tongs Hand saws

Chain saws * Steam wand

Table with circular saw * Drummel *

Rout er * Al cohol / propane burners

Draw kni fe Large conpass

String Wod rul er

* Ok 3k 3k X X



Extra bars Large flat chisels, |long handle

Medium fl at chisels, long handle Small flat chisels, |ong handle

Large V-chisels, long handle Small V-chisels, |ong handle

Round i nside cut Round outside cut

Level carpenters Dividers

5-prong shaver Ice pick

Spare chains - new * Power tools only.

SHOW ORGANI ZER' S RESPONSI BI LI TI ES

* |ssue a liability waiver to each conpetitor (Appendix) at the tine of
application and to issue the sanme to each hel per

apprentice, or persons who will be in the working areas. The wai ver
shoul d relieve ACF or organizers of any responsibility

if an accident should occur. This waiver could also include a clause for
rights to photograph or filmthe contest for future

adverti senent or pronotion.

* Secure necessary nmaterials for the setup and construction of the work
areas, adequate power supply, drainage, lighting

etc., specifications are outlined herein

* Arrange for personnel to enctee the event, talk to the audience;
provide an official time clock visible to all conpetitors,

proper signage for the conpetitors and their establishnent, as well as a
scoreboard to post the conpetitors final scores.

* Provide staff to assist the judges in totaling, averaging scores,
preferably with calculators or conputers to ensure accuracy.
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CHAPTER 3: CONTEMPORARY COMPETI TI ON GUI DELI NES

Category K -- Practical and Contenporary Hot-Food Cooki ng:

I ndi vi dual conpetitors fabricate and prepare a finished product based on
the followi ng main course categori es.

Conpetitors are to prepare four portions on all K categories, with 60
mnutes to fabricate and cook the nmenu and five

addi tional mnutes for plating.

K-1 Rock Corni sh Gane Hen, Chicken or Duck: Fabricate and cook a 1 to 1
pound Rock Corni sh game hen or

a 2 to 2 pound chicken or a 5 to 6 pound duck, using the whole or part
of the bird.



K-2 Bone-In Pork Loin: Fabricate and cook to specification. Qher pork
cuts may be included in the dish.

K-3 Bone-1n Veal Loin or Rack: Fabricate either choice and cook to
specification. ther veal cuts may be included

in the dish. Chine bone only may be removed fromthe rack before the
conpetition.

K-4 Bone-1n Lanb Loin or Rack: Fabricate either choice and cook to
specification. Oher lanb cuts may be

i ncluded in the dish. Chine bone only may be renpoved fromthe rack
before the conmpetition

K-5 Game Birds: Choices of game birds can be 1 to 1 pound pheasant,
quai |l (s), squab(s,) partridge(s), or

up to 2 pound guinea fow. Ganme birds nust be fabricated during the
conpetition and cooked as the

reci pe states.

K-6 Bone-In Gane: Venison and Antel ope, Racks or Loin: Fabricate either
choi ce and cook to specification. O her

gane cuts may be included in the dish. Chine bone only nmay be renobved
fromthe rack before the conpetition

K-7 Whol e Rabbit: Fabricate and cook to recipe specifications, using the
|l eg and at | east one other cut.

K-8 Live Lobster: Using 1 to 2 pound |obsters, fabricate and cook to
reci pe specifications. Qher crustaceans/

nol | usks may be incorporated with this, or other categories, also.

K-9 Fish: Fabricate a 2 to 2 pound flat or round fish. Fish can be

evi scerated and scal ed, but the head nust

remai n on when brought in. Prepare as recipe specifies.

Ceneral Rules and Guidelines (Applicable to all the above contenporary
categories.):

* Conpetitors nust provide recipes, all ingredients, and a conplete
diagramor a clear, close-up, color photograph of the

signature dish. These should be received by the show chair a m ni mum of
two weeks before the conpetition. Conpetitors

are to provide copies of their recipes and photographs for the tasting
j udges.

* No advance preparation or cooking is allowed. Vegetables can be peel ed
and sal ads may be cl eaned and washed but

not cut or shaped in any form beans may be pre-soaked. Exceptions are
chopped herbs, shallots, garlic, and mre poix.

Conpetitors nmay also bring proteins pre-marinated, but will be required
to denonstrate fabrication of protein and

maki ng of nari nade.

* Conpetitors are allowed to bring in only the whole and raw naterials
in the ampbunts stated in their recipes. However,

the judges may all ow variances in anpbunts for products that require
further preparation (whole fish, neats, etc.). No

fini shed sauces are all owed; however, basic stocks (beef, veal, chicken
vegetabl e, or fish) may be brought in as necessary

for the assignnent. No clarified consonmés are all owed.

* Conmpetitors will bring his or her own tools, including snallware and
plain white china (plates, platters, bows, etc.) to

di splay the finished dish.

* All conpetitors are required to pre-scale their recipes. The foll ow ng
ready- nade dough may be brought in; puff pastry

and filo dough.
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* Basic Nutritional Balance in recipe devel opnent in the sinplest form
neans that the conpetitor should use the foll ow ng
guidelines in fornul ating a bal anced, nutritionally sound reci pe: Based
on overall calories, no nore than 30% of the daily



calories should come fromfat, 50% 60% of the daily calories should cone
from car bohydrates, and 15% 20% of the daily
cal ori es should conme from proteins.

Category P: Practical and Contenporary Patisserie

Category P/1: Hot/Warm Dessert [Conpetitors will denpbnstrate a hot/warm
dessert preparation of their choice.]

* 60 minutes will be allotted to prepare the dessert, with five
additional nminutes allocated for dishing up and judgi ng.

* Only the raw i ngredients and materials in the amount stated in the
reci pe to execute the assignnent nay be

brought in, however; the judges will allow variances in the amunts to
al l ow for unforeseen energencies. No

fini shed sauces are all owed.

* Arecipe, all ingredients, diagramof the dessert and a clear, close-
up, col or photograph of the signature dish nust

be provided. These nust be received a mni mum of two weeks before the
conpetition.

* Four portions will be prepared, one for show critique, and three for
taste.

* I ngredients for the recipe can be pre-scal ed and neasured, however; no
pre-mixing is allowd. Exception: Cooked

i ce cream bases and/ or sorbet bases nay be brought in ready to freeze at
the conpetition site.

* Conpetitor nust bring own baking dishes, soufflé, gratin, etc.

Category P/ 2: Conposed Col d Dessert:
I ndi vi dual conpetitor will denonstrate one conposed cold dessert
preparati on of his or her choice.

* 90 minutes will be allotted to prepare the dessert, with five
additional mnutes allocated for dishing up and judgi ng
(additional tinme is allocated to conplete the proper chilling of the

dessert, baking of the dessert, and/or make up of

any decoration).

* Only the raw i ngredients and nmaterials in the anmount stated in the
reci pe to execute the assignnent are to be

brought in, however; the judges will allow variances in the anmounts to
al I ow for unforeseen energenci es.

No finished sauces are all owed.

* Arecipe, all ingredients, diagramof the dessert, and a clear, close-
up, col or photograph of the signature dish

nmust be provided. These itenms nmust be received a nmni mum of two weeks
before the conpetition

* Four portions will be prepared, one for show critique, and three for
taste.

* Conpetitors are allowed to bring in an ice cream machi ne of reasonable
size and el ectrical requirenents; however,

freezers are not provided. The careful and responsible use of dry ice in
appropriate containers is permtted.

* | ngredients for the recipe can be pre-scal ed and neasured, however, no
pre-mixing is all owed.

Exception: Cooked ice cream bases and/or sorbet bases may be brought in
ready to freeze at the conpetition site

Cat egory P/ 3: Cake Decoration

I ndi vi dual conpetitors will denonstrate cake decoration. The cake is to
be decorated for a festive occasion, randomy

drawn, with a decor of the conpetitors choice. The occasion could be
determ ned by the | ocal conmittee in advance

to coordinate with the theme of the conpetition

* Conpetitors will have 60 m nutes to prepare and decorate the cake,
with five additional minutes allocated for

di shing up and j udgi ng.



* Conpetitors will bring in a cake of approximately 10" x 3" of any
shape (round, oval, square, rectangle, etc.). The

cake should be a filled cake, without any final finish. Conpetitors wll
finish the cake with glaze, buttercream

whi pped cream chocolate, etc. and decorate it to fit the occasion

dr awn.

* Decorations can not be brought in, only the raw materials necessary to
make them i.e., marzipan, chocol ate, sugar, etc.
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* | f batters are used, such as praline, H ppen masse, or tuile, these
can be brought in batter stage.

* Cakes may be sliced for inspection to ensure that only edible cakes
are used; however, cakes will not to be tasted.

* Al decoration nust be edible.

* No tiered cakes are allowed.

* Conpetitors may bring in an air brush.

Cat egory P/ 4: Marzi pan Mdeling:

I ndi vi dual conpetitor denonstrates skill and craftsmanship in creative
mar zi pan nodel i ng.

* 60 minutes is allotted to prepare two different size figurines. Four
of each figure nust be prepared for judging,

for a total of eight pieces. The use of an air brush is pernmitted. An

additional five mnutes will be allocated for

presentation and judgi ng.

* Conpetitors will bring in all raw nmaterials necessary.

* Conpetitor will bring in decorative platters to display the

assi gnment .

Category P/5: Decorative Centerpiece:

I ndi vi dual conpetitor denonstrates skill and craftsmanship in a creative
decorative centerpiece.

* 90 minutes will be allocated to create a decorative centerpiece of any

medi um or a conposite of medi uns, such

as chocol ate, sugar, marzipan, pastillage, nodeling chocol ate, rolled
fondant, gum paste, nougat, etc. An additiona

five mnutes will be allocated for presentation and judging.

* Conpetitors will be responsible for their own sugar equipnent.

* Conpetitors can bring cooked sugar of their choice, pre-cooked sugars
and pistoles are allowed, only for

t he purpose of pulling and bl ow ng.

* A sinple generic base of poured sugar, pastillage, chocol ate, nougat,
etc., in sinmple shapes, may be brought in

* Any decorating of the base nust be done on-site.

* Chocol ate can be brought in chopped or in pistoles.

* Conpetitors will supply their own tools for finishing and may supply
their own nmarbl e slabs.

* Conpetitor may bring in decorative platters to display the assignment.
* Conpetitor may bring in a househol d-(snall) size m crowave.

* Conpetitors will bring in their own neasuring scale, warmng |anmp, and
hair dryer (for cooling). Pre-warmng the

sugar and/or chocolate tenpering in the staging area is pernitted.
ATTENTI ON ORGANI ZERS:

* Decorative centerpieces may require select roomtenperatures.

* The use of a microwave in this category is inperative, particularly to
allow full and el aborate sugar work. Fromthe spectator

standpoint, this would greatly enhance the ability to showase the

i ndi vidual pastry chef's skill and craftsmanship. Electrica

requi renents nust be eval uated before the conpetition and an adequate
power source provided to avoid any probl ens.

Categories S -- Practical -Skill Based:

This category is designed to be incorporated into the F3 conpetition
format and is not considered a stand-al one category.

It may al so be used in any of the K categories.



Category S/ 1: Veget abl es:

The individual conpetitor will exhibit knife skills, mse en place, and
basi c culinary organi zational skills.

The conpetitor will have 20 minutes to conplete the assignnent. No
advance preparation is allowed. The
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conpetitor is allowed to bring in only the whole and raw materials to
execute the assignnment. Conpetitors wll

bring their own tools, including smallware, cheesecloth and/or towels,
and plain glass bows to display the

finished products. The competitor is required to know all basic
classical cuts. He or she will need to

denonstrate three different cuts which will be drawn at random this
coul d include mandolin skills.

Sanpl e of cuts include: julienne, brunoise, batonnet, variations of

di ce, tourneed, rondelle, and paysanne.

Conpetitors will use a 1/80 count potato for each cut.
KI TCHEN STATI ON REQUI REMENTS
Organi zing commttees will be responsible for providing the follow ng

for contenporary conpetitions:

* Smal | oven, Farberware or Baker's Pride, convection or conventional
Cook top, mnimmtwo burners, induction, electric, or gas.

Wor ki ng tabl e.

Mar bl e sl ab. **

Ki t chen- Ai d-type m xer.**

Cutting boards.

Access to refrigeration, can be shared.

Power supply, four outlets per station.

Cubed ice, 1ce supply.

Ceneric white china plates, various shapes and sizes (if available).
Gar bage recept acl es.

Hot & cold water sanitation station in inmediate vicinity.

To mai ntain sanitation, broons, nops, paper towels, plastic wap,
foil, bleach, and buckets.

* Conpetitor is allowed to bring in an additional burner cooking unit.
* Judges table to include: silverware, napkins, water, glasses,

cli pboards, pads, pencils, pens, calculator, and stapler

* Measuring scale to be available to conmpetitors, neasuring in ounces
and pounds.

* Large clock in conpetition area for accurate tinmekeeping.

A conpetitor staging area for ingredient check-in by the judges.
Copi es of recipes, a full set fromeach conmpetitor, for each judge.
Conpl ete starting tine schedul es.

Al taste and skill-based score sheets and tally sheets conpleted with
all conpetitor information, prepared for the judges.

* Score keepers to assist judges.

[** This kitchen equi pnment applies to pastry kitchen only.]
ORGANI ZER NOTE:

Suggested Ti ne Schedul e: (exanple):

Start tinme Plate/Judging C ean up/out by

Comp. #1 8:00 a.m 9:00-9:05 9:25

Conp. #2 8:10 a.m 9:10-9:15 9:35

Conmp. #3 8:20 a.m 9:20-9:25 9:45

Comp. #4 8:30 a.m 9:30-9:35 9:55

Conp. #5 8:40 a.m 9:40-9:45 10:05

(and so forth, depending on nunber of conpetitors)
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CHAPTER 4: COVPETI TI ON ORGANI ZATI ON, SCORI NG, AND
CRI TI QUES

BACKGROUND:

ACF approves approximately 80 culinary conpetitions each year, ranging from
smal | contests with | ess than a dozen conpetitors to

nati onal shows with displays nunbering in the hundreds. Al of these shows
are sponsored by local ACF chapters that nay or may not

have a vast anmount of experience in organizing and conducting culinary
shows. This section of the conpetition manual is intended to

provi de | ocal chapters with basic guidance on organi zing a conpetition and
the prerequisite admnistrative requirenents

COVPETI TI ON APPLI CATI ONS

For ACF to sanction a culinary conpetition, the nature of the
conpetition nust be assessed to ensure conpliance with

organi zati onal standards. In addition, the application allows the chair
of the culinary conpetition comrittee to assess the

proper assignnent of judges to nonitor the conpetition

To have a culinary conpetition sanctioned by ACF, there are three basic
criteria that nust be net:

a) the conpetition nmust be sponsored and adm nistered by a | ocal ACF
chapter in good standing;

b) the conmpetition nust adhere to the guidelines as described in this
manual , including category requirenents,

award system and judging criteria; and

c) the judges panel nust include a m nimum of three ACF-approved
culinary judges, one of whom nust have

i nternational show experience, and one pastry chef, if necessary.

The application process for an ACF-sanctioned conpetition begins at

| east four nonths before the conpetition when an

application is filed for approval with the ACF national office. Failure
to begin the process at |east six nonths before the

conpetition date may result in a conpetition not receiving approval. The
reasons for the lead tine are basically twofold:



* To all ow adequate processing tinme of the application by the show
chair, national office, and the chair of the culinary

comittee.

* To meet advance publishing deadlines to have the show advertised in
The National Culinary Review Center of the

Plate (Conpetition information will be placed on the ACF Wb site
(ww. acfchefs.org) as soon as possi bl e.

Conpl ete application packets suitable for photocopying and an insurance
coverage request can be found in the Appendi x.

Current listings of ACF-approved culinary judges are avail able for
downl oad at the ACF Wb site or may be requested fromthe

Event s Managenent Departnent.

The Events Managenent department will work closely with the show chair
to ensure the conpetition is a success fromthe

pl anni ng stages through the awardi ng of nedals.

CuLi NarRY COVPETI TI ON APPLI CATI ON TI MELI NE:

*Five Months before Conpetition Date: Chapter show chairs shoul d prepare
a culinary conpetition application and

obtain the required chapter officer signatures.

*Four Mont hs Before: The show chair submits the following to the Event
Managenent Depart nent:

1. A conpleted application form

2. Letters of commtnent fromthree ACF-approved culinary judges
agreeing to judge the conpetition

(a sanple letter can be found in the Appendix).

3. Aletter stating the judges protocol, to include who is taking care
of themin regards to transportation,
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neal s, proper service like coffees in the norning, an agenda, where they
will stay, what the show is paying

for, any stipends, etc.

4. A $200 application fee.

*Three Months Before: Applications will be reviewed and forwarded to the
chair of the culinary conpetition

conmittee for approval and the designation of a |lead judge. Conpetition
information will be posted on the

ACF Wb site and forwarded to The National Culinary Review Center of
the Plate for publication.

*Two Mont hs Before: Approval Status forwarded from ACF National Ofice
to chapter show chair by letter.

Chapters wi shing to order nedals in advance nust subnmit a request, in
witing, stating the type and quantity of nedals

requi red. This request nust be acconpanied by a deposit of 50% of the
total cost of nedals being shipped.

THE COVPETI TI ON:

The Week After the Conpetition: The show chair subnmits to the Events
Managenent Depart nent:

1. Oiginal copies of the signed "Judges Summary" score sheets. Wen
listing teamevents, please ensure that a |ist

of all team menbers is submtted.

2. Payment for nedals (check, noney order, MsterCard, Visa, or American
Expr ess)

3. Thank-you letters to judges and vol unteers.

Best effort will be made to ship awards within three working days of
recei pt of the order.

One Month After: Show chair distributes awards to competitors, if not
presented at the time of the conpetition.

The foll owi ng awards and certificates are avail abl e:

- Professional nedals with diplomas

- lce Carving

- Juni or nedal s

Call the national office for current pricing information.



CovPETI TI ON ORGANI ZATI ON:

Every event requires an organi zational structure. Many chapters rely on
the show chair to organi ze and conduct the entire

conpetition. Wiile this may be feasible for small shows, it is not a

wi se path to follow for noderate-to | arge-scale

conpetitions. Teamwork is usually the key to success.

There is no "standard" organi zational structure for culinary
conpetitions. What works for one chapter nay not work for

ot hers, dependi ng on personalities, talent, and experience avail abl e.
The suggestions that follow are offered only to assi st

chapters in defining the structure that works best for them

* Chapter President:

* Qverall responsibility for conduct of the competition and actions of
t he chapter.

* Signs application/authorizes chapter sponsorship

* Determ nes format and extent of conpetition and chapter ability to
support.

Appoi nts/directs the show chair.

Ensures post-conpetition foll ow up

Awar d paynent/presentations.

Judges travel / per di em paynents.

Facility invoices/bills paid.
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* Show Chai r:

* Reports to chapter president.

* Main point of contact internally and externally.

* Responsi bl e for assisting the chapter president in overal

coordi nati on and nanagenent of all details of the conpetition

* Appoints/directs assistants, as necessary.

* Kitchen Manager

* Reports to show chair.

* Secures and arranges delivery of all required kitchen equi pnent and
food products to support the conpetition

* Main kitchen area safety supervisor. Arranges fire watches and ot her
facility safety requirenents.

* Monitors and refreshes judges' tasting equi pnent and refreshments.

* Protocol Mnager

* Reports to show chair.

* Ensures VIPs/judges are supported and cared for in a proper manner
* Transportation/Pick-ups.

* Adequat e | odgi ng/ neal s.

* Per di em support.

* Thank-you notes. (Conmercial sponsors of conpetition should receive
recogni tion)
*
*
*
a
*
*
*
*
*
*
*
*
*
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Mar keting/ Publicity

Reports to show chair.

Ensures details of conpetition are published/distributed to target
udi ence/ conpetitors.

Coor di nates pre/post-conpetition press rel eases.

Awar ds/ Scori ng Assi st ant

Reports to show chair.

Coordi nates applications/registration for show participation.
Supports judges during conpetition

Assi gn scorekeeping assistants, starters, tinmekeepers.

Provi de score sheets.

Tabul ate and verify scoring.

Tracks awards and ensures recipients receive themin a tinmely nanner

CovPETI TI N SCoRI NG CRI T QUES

In culinary conpetitions, there is the preparation of the display and
the scoring. But it is the assessment of the work that lies

at the heart of the purpose of conpetitions. There are two areas of
assessnment: the critique and the score.



In ACF-sanctioned culinary conpetitions, the critique is delivered by an
experi enced, trained, approved culinary judge. In the

| earning process, there is no substitute for a professional
constructive critique, delivered in a nmanner of teacher to student

and with the respect afforded a professional colleague.

Critique sessions are nornally held i mediately follow ng the judging
session and before the opening of the show for public

viewi ng. This allows privacy for the judge and the conpetitor to discuss
the display. Also, by having the critique as soon as

possi ble after the viewi ng by the judges panel, the display is stil
fresh in judges’ nmind and the critique can be nore accurate

and hel pful. The best critiques are to the point, note both the strong
and weak points, and are specific about each. In

addition, the judge should offer guidance on what skills and techni ques
could be built on or further developed. |If the

conpetitor is a student, his or her instructor should be present during
the critique.
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The second area of assessnent is the scoring. As the judges pane
reviews a display, points are awarded in several areas

and averaged to yield a single score for the display. Based on a
possi bl e 40 points, displays are awarded gold, silver, or

bronze nedal s.

The ACF scoring point scale is:

Gol d nmedal 36-40 points

Silver nedal 32-35.99 points

Bronze nedal 28-31.99 points

Unl i ke nost conpetitions that may have only one gold nmedal winner, in
ACF-sancti oned conpetitions, the competitors

conpete agai nst a standard and not each other. Since a conpetitor is
judged on how his or her display neasured up agai nst

t he standard, there may be nany conpetitors who win the sanme nedal

ACF nedal s are awarded to all conpetitors who score sufficient point

| evel s. A permanent record of every nedal awarded is

mai ntai ned in the ACF national office.

Assessnment for Categories A, B, C, E, G

Di splays in these categories are scored in specific areas:

* Presentation, CGeneral Inpression -- 5 points

Di shes shoul d be appetizing and tastefully pleasing to the eye, should
show no beads or uneven aspic, slices should be

noderate, portions correctly calcul ated and easily accessible.

* Qazing & Plate or Platter Design -- 5 points

* Conposition and Harnony of Ingredients -- 10 points

Di splay must be nutritionally well-bal anced and i n keeping with nodern
trends. Taste and col ors shoul d enhance each

ot her, display practical craftsmanship, and should be practi cal

di gestible, and light.

* Correct Preparation and Craftsnanship -- 15 points

Ol assi cal nanes should correspond to original recipes and nmethods of
preparation. Preparations nust display nastery of

basic skills, chosen jellies, and application of cooking nethods.

* Serving Methods and Portions -- 5 points

Sinpl e and practical, clean and careful serving with no fuss, no over-
el aborate or inpractical garnishing, plate and platter

arrangenent that makes for practical serving while naintaining a strong
sense of the el egant.

Assessnent for Category D

Category D entries (showpieces) are supposed to display nore creativity
than practically but nmust also conformto certain

st andards. Showpi eces nust be nade nostly of edible material, except
structure; however, other materials are allowed for

support. \Wiile a conpetitor nmust enter either category A B, or C before
he or she nay enter category D, showpi eces are



scored separately and are judged in four areas, each carrying a possible
10 points:

* Degree of difficulty

* Artistic achievenent

* Work invol ved

* Originality
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Assessnent for Category F, G

The dynami cs of judging category F, hot food conpetition, are quite
different fromthose when judging the other categories.

In a cold food conpetition, the judging takes place in an enpty hall,
except for menbers of the judging panel, a tabul ator

t he show chair and several runners. The conpetitors are absent, as are
the public and the nedia.

The assessnent for category F is divided into two areas: kitchen/fl oor
eval uation and service/tasting eval uati on. Each of

these areas are further divided into five specific areas, which are
scored individually. The total possible points (100) is

divided by 2.5 to yield a nmedal score on a 40-point scale

* Kitchen/Fl oor Evaluation - (40 possible points)

5 points -- Sanitation/Food Handl i ng

5 points -- Mse en place/ Organi zati on
20 points -- Culinary and Cooki ng Techni que and Proper Execution
5 points -- Proper Uilization of Ingredients

5 points -- Timng/Wrk Flow

* Servicel/ Tasting Evaluation - (60 possible points)
5 points -- Serving Methods and Presentation

5 points -- Portion Size and Nutritional Bal ance
10 points -- Menu and I ngredient Conpatibility

5 points -- Creativity and Practicality

35 points -- Flavor, Taste, Texture and Doneness

FLoOR JuDGES EVALUATE. . .

Organi zation. Table is kept clear of nonessentials, for exanple, a m xer
that may not be needed for the next 30 minutes. Wrking

systematically on one job at a tinme. Using correct cutting notions and
the correct knife for the job. Storing of products - an

organi zed refrigerator, rack cart, knife, and equi pnent storage. Waste
storage - is it useable or not? How the useable waste is

stored for future uses. The table is free fromdebris. Floor spills are
attended to quickly. The dish area is not being used as a

storage dunp. An organized withdrawal fromthe kitchen, leaving it as
clean as it was found.

Sanitation. Cutting boards are scrupul ously clean. Knives are sharp. The
t ool box/ knife bag is clean and sanitary inside. Sanitizing

solution is at the right strength, not over or under-powered, and

whet her it's being used as a washing solution instead of sanitizing

a pre-washed area. Are the conpetitors using towels correctly, for
exanpl e, not wiping debris off a table and then wiping a

knife or a plate with the sane towel. Whether conpetitors are using
their aprons as hand wi pes. Products are stored at the correct
tenperature. G oves are being used when the last contact with food is
occurring, for exanmple, plating up. Areas are kept

sanitized, particularly during fish to neat to vegetable or dairy
transitions. Frequent hand sanitizing.

Work flow Crossover duties show teamwrk. Smooth transitions from one
job to another. A |ogical progression of jobs, for

exanpl e, avoi di ng choppi ng herbs or mincing garlic on several occasions.
Proper timng of the menu itens.

Cooki ng techni ques and skills. Follow ng classical cooking techniques.
The conpetitor should be using the technique as stated in

the recipe, for exanple, pan frying instead of sautéing or braising with
alid on. Proper technique used to deglaze a pan rather



than sinply adding wine or a liquid. Mrepoix browned properly, not just
heat ed. Product roasted correctly and basted as needed,

not just placed in the oven. Poached itens are not being simrered.
Correct method followed in preparing a forceneat. How

many di fferent techni ques have been di spl ayed.
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But chery and Boning Skills. Efficient and profitable renmoval of nuscle
or fish froma bone. Sinew and/or fat renoval and

correct tying nethods will be eval uated.

Tim ng. Menu itens should not be held too long. Do nmeats have the tinme
to rest. Serving within the five-m nute w ndow

TASTING JUDGES EVALUATE. . .

Serving met hods and presentation. Hot food is hot and cold food is cold
(including plates). Food is fresh and colorful, visibly

seasoned, presented with sone height, easy to eat, and pleasing to the
eye. Meat/fish slices are even, straight, and evenly

shingled. Items are closely placed together to help maintain tenperature
and keep the plate fromresenbling a smling face.

Portion size and nutritional bal ance. Components of the neal are

bal anced so that the main itemis conplenented in

si ze/ anbunt by the acconpanyi ng garni sh(es) and/or sauce. The necessary
nutritional standards are being adhered to. The

protein weight is within the set limts.

I ngredi ent Conpatibility. Ingredient colors harnonize. |ngredient
amounts are correctly portioned to give a perfect harnonization

Have any of the ingredients been duplicated?

Creativity and Practicality. The dish can be produced with confort for a
party of 40. The dish shows a degree of difficulty and

creative flair, rather than sonething copied and overused. If using an
old or classical idea, new, creative ideas have been

used to transformthe dish

Fl avor, taste, texture, and doneness. The stated flavor in the nmenu and
reci pe are profound. For exanple, the duck broth

tastes |i ke duck. Doneness tenperatures are correct. Stated vegetable
cuts are correct. The stated cooking techni ques

have been applied correctly. The textures correspond to what was inplied
in the recipe. The flavor of the sauce or vinaigrette

refl ects what the recipe stated and are of the correct consistency. The
correct degrees of caranelization have been shown.

It tastes great.

Menu conposition and progression of courses. The nenu has a thread or a
t heme running throughout; for exanple, it is a

regi onal, seasonal, or celebration menu. No courses are out of sync with
t he menu, such as an Asian-type dish inserted into

an American-type nmenu. In the progression of courses, there should be no
erratic or over-dom nant flavors that disrupt the

flow of the thene. The dishes portray a high l|evel of skill and

exact ness. The nunber of different skills enployed throughout

the nmenu di stinguish the caliber of the cook(s).

Assessnent for Categories K and P/ 1, P/2:

Hot - Food Cooki ng and Pati sseri e Taste-Based Judgi ng:

The assessnent for categories Kand P/1, P/2 is divided into three
areas: Organi zation, Cooking Skills & Culinary Techni ques,

and Taste. Each of these areas is further divided into two or three
specific areas, which are scored individually. The

total possible points is 40, on a 40-point scale.

* (Organi zation - (10 possible points)

points-- Sanitation/Wrk Habits

points-- Uilization of ingredients and Use of Allotted Tine
Cooking Skills and Culinary Techniques - (10 possible points)
points-- Creativity, Skills, Craftsmanship

poi nts-- Serving, Portion Size

grol o1 ol
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* Taste - (20 possible points)

10 points-- Flavor and Texture

5 points-- Ingredient Conpatibility, Nutritional Bal ance
5 points-- Presentation

Assessnent for Category S.

Skill -Based Judging Critique and Scori ng:

The assessnment for category S is divided into three areas: O ganization,
Presentation, and Workmanshi p. Each of these

areas is further divided into two or three specific areas, which are
scored individually. The total possible points is 40, on a

40- poi nt scal e.

* Organi zation - (15 possible points)

poi nts-- Sanitation and Product Handl i ng

poi nts-- Organi zation and M se en pl ace

poi nts-- Work Flow Tim ng and Fol | ow up

Presentation - (10 possible points)

poi nts-- Exactness, Quality, Quantity

poi nts-- Consistency, Uniformty

Wor kmanshi p - (15 possi bl e points)

poi nt s--Know edge of Culinary Skills & Fundanmental s

poi nts--Proper Use of Ingredients and Knife Skills

poi nts-- Display of Various Techni ques

Assessnent for Categories P/3-P/5:

Patisserie - Skill-Based Judging Critique and Scoring

The assessnent for categories P/3-P/5 is divided into three areas:
Organi zation, Presentation, and Workmanshi p. Each of

these areas is further divided into several specific areas, which are
scored individually. The total possible points is 40, on a

40- poi nt scal e.

* (Organi zation - (10 possible points)

5 points-- Sanitation/Wrk Habits

5 points-- Uilization of Allotted Tine

* Presentation - (10 possible points)

5 points-- Overall Inpact of the Display

5 points-- Oiginality

* Wor kmanship - (20 possible points)

5 points--Use of Various Techni ques
5
5
5
2

ool *0101 *01 o1l

points--Uniformty

poi nts-- Exactness of Skills Displayed

poi nts-- Know edge of Skills Displayed
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CHAPTER 5: AWARDS:

CULI NARY AWARDS

Culinary Comnpetition Medals: These nedals are available to chapters
sponsoring culinary conpetitions. Medals at the Gold,

Silver, and Bronze |levels are avail able. These nedals are applicable
towards ACF certification. Scoring criteria are as foll ows:

* Gold 36-40 Points

* Silver 32-35.99 Points

* Bronze 28-31.99 Points

Fol | owi ng a conpetition, the sponsoring chapter forwards the judges’
summary score sheets and paynent for the nmedals to

the national office. When this order is placed, best effort is nade to
ship the awards the sane day.



Culinary Diplomas: Culinary diplomas are to be issued with each neda
and will serve as verification for certification hours.

Certificate of Participation: These certificates are presented to
conpetitors who do not qualify for a medal. For conpetitors

to receive points/hours towards certification, an official ACF
Certificate of Participation nmust be used.
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CHAPTER 6: ACF APPROVED CULI NARY JUDGE PROGRAM

BACKGROUND:

As the title inplies, appointnent as a culinary judge in ACF confirnmns
that an individual has attained the highest |level of trust,

prof essionalism respect, and ethical confidence fromhis or her peers.
Cul i nary Judges have proven thensel ves in conpetition

and denonstrated unquestioned judgment. As such, they have pl aced
thenselves in a position to fairly evaluate others in culinary
conpetitions. The screening procedure and sel ection process for culinary
judges nust, therefore, ensure that only individuals with

i npeccabl e qualifications are selected. As the culinary profession is
constantly updating its trends and standards, a system nust

al so be in place to ensure that those who judge remain current in an
evol vi ng worl d.

SELECTI ON PROCEDURE

The ACF approved culinary judge programwas established to provide a
nati onwi de pool of qualified judges for culinary

conpetitions. Definitive prerequisites for approval have been
established, along with criteria to ensure that qualifications
remain current. After establishing their initial prerequisites,

candi date judges will be required to apprentice a mninumof five



ACF- approved culinary conpetitions under the supervision of approved
judges and attend a training senminar at a regiona

conference or national convention (the candidate is solely responsible
for coordinating his or her assignment as a judge with

the senior conpetition judge and for attendance funding requirenents).
Fol | owi ng conpl etion of these training requirenents,

candidates will be reviewed by the Culinary Conpetition Committee (CCQ)
and either approved or recomended for additiona

training. Decisions of the coomittee are considered final

Admi ni stration of the judge programis perfornmed by the Events
Management Department, while the authority for approving judges is
reserved for the comittee.

PREREQUI SI TES FOR JUDGES:

* Be an ACF menber in good standing;

* Be ACF certified at the CSC/I CWPC | evel or higher

* Have won 3 CGold nmedals (one in category F, one in categories A B, or
C, and one in either category K or P). These

nmedal s nust be either ACF, WACS, or Hotel ynpia. Judges are encouraged to
conpete internationally, in order to

gai n val uabl e experience.

* Be approved for judge training by the chair of the Culinary
Conpetition Committee.

* Reaching certified master chef status will fulfill nedal requirenents.

Juba NG EXPERI ENCE CRI TERI A

* Apprentice judge for a mninumof five ACF-approved culinary
conpetitions over a period of two years. O these
conpetitions, three nust be Category F, K or P/1-2.

* Attend a judging sem nar at a regional conference or nationa
conventi on.

Mai NTENANCE oF ACF  APPROVED JUDGE QUALI FI CATI ON:

* Retain currency as an ACF nenber in good standing.

* Retain currency in the required level of ACF certification

* Judge a mininumof two conpetitions over the past two years.

An application for ACF approved judge can be found in the Appendi x.
Once candi dates have their applications approved, they nust "judge" a
m ni mum of five culinary conpetitions over the next

two years under the supervision of an approved judge. During these
conpetitions, the |l ead judge will evaluate the apprentice

judge in the areas of culinary know edge, professionalism judgment, and
conmuni cation skills. A formal critique will be

forwarded to the Event Managenent Departnent and placed in the
applicant’s file. Lead judges are expected to out-brief

apprentice judges following a conmpetition, but the contents of the
witten critique will be considered privileged infornmation

rel easable only to the CCC
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Upon conpl etion of the five apprentice periods, applicants shall notify
t he Event Managenent Departnent that they wish to

have their records reviewed by the CCC for approval. The Event
Managenment Department will coordinate this review for the

next sequential meeting (normally biannual) of the CCC. Follow ng the
CCC neeting, the chair will notify the candi dates of

the results of the reviewin witing within 30 days. If additiona
action is necessary before qualification is required, this wll

be specifically outlined. Decisions of the CCCin matters related to
j udge candi dates are consi dered final

VAl NTAI NI NG CURRENCY:

Once a judge is ACF approved, he or she is required to nmaintain
currency. Judge records will be reviewed annually by the

Events Managenent Departnent. Notification letters shall be sent to
j udges whose qualifications have | apsed, explaining the



area in question and requesting corrective action. If action is not
taken, a recomendation that they be renoved fromthe

judges’ list shall be sent to the chair of the CCC for approval.

I ndividuals will be subsequently notified in witing if they have
been renoved fromthe list. Decisions of the CCC chair are final
Acceptance by an individual as an ACF-approved judge

confirnms acceptance of these guidelines and the decisions of the CCC
chair.

Jubces' Cowm TMENTS TO COVPETI TI ONS:

Judges are required to comrit to participate in conpetitions up to six
nonths in advance. Wiile it is understood that scheduling

this far out may be difficult, these comitnents ease the burden on show
pl anners who are budgeting travel expenses,

printing prograns, and coordinating a multitude of other commitnents.
Best efforts should be nade to keep judgi ng comitnents.

If, however, a comm tnent nust be broken, the judge is responsible for
finding a suitable replacenent.
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COVPETI TI ON FORVAT
SCORE SHEETS

Co.b Foob Score SHEET
(FO? CATEGORY E TEAM BUFFET ONE SHEET USED PER REQUI REMENT THEN TOTAL SCORED
AVERAGED OQUT FOR TEAM I\/EDAL)

CateEcory A B C D E G ExH B T/ CowETI TOR #
PRESENTATI ON & GeENERAL | MPRESSI ON 0- 5
G.AZING & PLATE OR PLATTER DESIaN 0- 5
CovPosl TI ON AND HARMONY OF | NGREDI ENTS 0- 10
CORRECT PREPARATI ON AND CRAFTSMANSHI P 0- 15
SERVI NG METHODS AND PORTION 0- 5

ToraL 40

COWENTS:

JUDGES PRI NTED

NAME:

JUDGES SI GNATURE:
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Hor Foob TASTING Score SHEeT: [ CATEGORY F/ G
CovPETI TOR JUDGE
SHow DaTe



SUBTOTAL

/ NuMBER oF COURSES

=SERVI CE/ TASTI NG SCORE

COMVENTS:

CoursE 1:

CoursE 2:

CoursE 3:

CoursE 4:

JUDGES S| GNATURE:

Criteria MAX PTS. 1st 2nd 3rd 4th

Serving Methods & Presentation: (Fresh and colorful, easy to eat 5
closely placed itens for maintaining tenperature, hot/cold serving
plate, stylistic but practical)

Portion Size and Nutritional Bal ance: (35:65 bal ance of protein 5
and carbohydrate. Weight boundary within the tol erance of

total meal. Nutritional breakdown supplied)

Menu & I ngredient Conpatibility: (Do the recipe ingredients 10
conplinent each other in color, flavor, and texture? Are the

i ngredients bal anced in size and anounts?)

Creativity & Practicality: (lIs the dish creative, showi ng sonething 5
new or an ol d idea nodernized? Can the dish be prepared for

a party of 407?)

Fl avor, Taste, Texture & Doneness: (Do the specified major 35
ingredients carry the domi nant flavors? Do the conponents

fit together? Are the tenperatures correct? Do the textures reflect
t he cooking technique? Is the sauce the correct flavor for the
neat/fish and is it the correct consistency and snoot h?)

I NDI VI DUAL COURSE SCORES 60

Judge’ s Cuideline for Standards

54-60 Pts. — Gold
48-53.99 Pts. — Silver
42-47.99 Pts. — Bronze

Form Revi sed 07/02
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Ki TcHEN FLOOR Score SHEeT: [ CATEGRY F/ G
CovPETI TOR JUDGE

SHow DaTE

Ki TcHEN/ FLOOR EvALUATION ( 0- 40 Pa NTS) :
COMVENTS:

JUDGES SI GNATURE:

Form Revi sed 07/02

CRI TERI A MAX PTS. ACTUAL PTS.

SANI TATI ON/ FOOD HANDLI NG 5

M SE en PLACE/ ORGANI ZATI ON 5

CULI NARY and COOKI NG TECHNI QUE

and PROPER EXECUTI ON 20

PROPER UTI LI ZATI ON of | NGREDI ENTS 5
TI' M NG WORK FLOW 5

TOTAL Kl TCHEN FLOOR SCORES 40
Judge’ s Cuideline for Standards

36-40 Pts. — Gold
32-35.99 Pts. — Sil ver
28-31.99 Pts. — Bronze
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Hor Foob TALLY Score SHeeT: [ CaTecory F/ G
CovPETI TOR

SHow DaTE

Ki TcHEN FLOOR Scores SERvI CE/ TASTI NG SCORES



Jupce 1 0-40 Jupce 1 0-60
Jubce 2 0-40 Jupce 2 0-60
Jupce 3 0-40 Jupce 3 0-60
Jupce 4 0-40 Jupce 4 0-60
Jupce 5 0-40 Jupce 5 0-60
SUBTOTAL SUBTOTAL

/ NUMBER OF JubGEs / NUMBER OF JubGEs
FinaL K TcHEN  FiI NAL SERVI CE/
FLoor Score TASTI NG SCoRE

FinaL K TcHEN FLOOR Score
Fi NaL SErRVI CE/ TASTING SCoRE +

SUBTOTAL =

(0-100 Pa NTS)

FI NAL Score ( SUBTOTAL/ 2. 5) =
(0-40 Pa NTS)

AWARD/ IVEDAL

SIANATURES------mmmmm e e e e e e e e e m -
Scores CowvPl LED
BY:

Scores REVI EVED BY:
LEAD JUDGE:

Form Revi sed 07/02

Judge’ s Cuideline for Standards

36-40 Pts. — Gold
32-35.99 Pts. — Sil ver
28-31.99 Pts. — Bronze
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JUDGE' S SUMVARY SCORE SHEET
Host CHAPTER

SHow DaATES

CATEGORY
CowvPeTI TR Nave Jubcel Jupce2 Jupce3 Jubce 4 Jubce 5 ToraL Prs. Ave Prs. MepAL

JUDGES VERI FI CATI ON SI GNATURES:
LEAD JUuDGE

PrI NTED Nave

Form Revi sed 07/02
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| ce CARVING ( CATEGORI ES H1-4) SCORE SHEET
CovPETI TOR

TEAM

SHow

DaTE

CARVI NG

ARTI STI C ACHI EVEMENT/ STRENGTH OF DESIGN ( 0- 10 PO NTS) +
CraFTSMANSH P/ WORK | NvoLVED ( 0- 10 PO NTS) +
* DeraiL & PRECISION




- STRONG LI NES

- PROPORTI ON

- UNI FORM

FiI N sHED APPEARANCE (0- 10 PaNTS) +
* DeoES PIECE HAVE A FI NI SHED LOOK?

* FREE OF CRACKS, CHIPS, EXCESS SLUSH?

ORI G NALI TY & DEGREE OF DI FFI CULTY (0- 10 PO NTS) +

* | S CARVING UNI QUE?

e (GOOD DESI GN OR COVPOSI TI ON?
ToraL Score (0-40 pPanNTs) =
COMVENTS:

JUDGES S| GNATURE

PrI NTED Nave

Judge’ s Cuideline for Standards

36-40 Pts. — Gold
32-35.99 Pts. — Sil ver
28-31.99 Pts. — Bronze

Form Revi sed 07/02
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COVPETI TI ON SUMVARY SCORE SHEET
HosT CHAPTER

CATEGORY
TeaM CovPETI TOR FI NAL SCORE AWARD

LEAD JUDGE PrI NTED Nawne:

JUDGE

JUDGE

JUDGE

JUDGE

For m Revi sed 07/02
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Hor Foob Cooki NG AND PATI SSERIE - TASTE- BASED
[ CaTEGRIES K AND P/ 1- 2]

CovPETI TOR
TEAM
SHow
DaTE
Menu/ | TEM

OraNl ZATION (10 PO NTS)
SaN TATI o WR Hagl Ts ( 0- 5)
UTI LI zATI ON OF | NGREDI ENTS & Use oF ALLorTep Time ( 0-5)

COVMVENTS:
CookI NG SKI LLS AND CuLl NARY TECHNI QUES (10 PO NTS)
CREATIVITY, SKiLLS, CrarTsvansH P (0-5)




SERVI NG PorTI ON S ZzE (0- 5)
COMVENTS:

Taste (20 PO NTS)
FLavor, Texture (0-10)
| NGREDI ENT COVPATI BI LI TY AND NUTRI TI ONAL BALANCE ( O- 5)
PRESENTATI ON ( O0- 5)
TorAaL Score (0-40 PaNTS) =
COMVENTS:

JUDGES SI GNATURE

PrI NTED Nave Form
Revi sed 07/ 02
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PracTI cAL AND CONTEMPORARY PATI SSERIE - SkKiI LL- BASED
[ CATEGORI ES P/ 3- 5]

CovPETI TOR
TeEAM
SHow
DaTE
MeENU/ | TEM

OrGaNl ZATION (10 PO NTS)

San TATI o WRK HaBl Ts ( 0- 5)
Uri LI zaTioN oF ALLorTed Tinve (0-5)
COMVENTS:

PRESENTATION (10 PO NTS)
OVERALL | MPACT OF DI SPLAY ( 0-5)
OraNaLiTY (0-5)
COMVENTS:
WORKMANSHI P (20 PO NTS)

Use oF VAR cus TEcHNI QUES ( 0- 5)
UNForRM TY ( 0- 5)
ExacTNEss oF SkiLLS DispLAYED ( O0-5)
KNOMLEDGE OF SKiLLS DI sPLAYED ( O0- 5)
ToraL Score (0-40 PaNTS) =
COMVENTS:

JUDGES SI GNATURE

PRI NTED NavVvE For m

Revi sed 07/02
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GENERAL GUI DELI NES FOR
COVPETI TORS & JUDGES

GENERAL GUI DELI NES FOR COVPETI TORS AND JUDGES

The following |ist should provide a good begi nning checklist of what is
consi dered the npbst general guidelines for both

conpetitors who are devel opi ng di splays and for judges who will eval uate
t hem

* The criterion for judging all dishes is the recipe, with a brief
description of ingredients and net hods of preparations.



* |Ingredi ents and garni shes should harnonize with the main part of the
di sh and conformw th contenporary standards
of nutritional values.
* Unnecessary ingredients should be avoi ded and practical, acceptable
cooki ng nmet hods shoul d be appli ed.
* Dressing the rins of plates results in an unacceptabl e appearance.
* Meat should be carved properly and cleanly. Roast beef should be done
medi um (pi nk) so that no blood is drawn
during gl azing.
* Meat and vegetable juices should not make a di sh | ook unappeti zi ng.
* Veget abl es must be cut or turned uniformy
* For garnishes, trimmngs and dressings to stay fresh | onger they
shoul d not be cooked conpletely soft and be
gl azed wi th aspic.
* Binding agents nay be used for creans.
* The ampount of gelatin used in aspics may exceed nornmal quantities but
not to the extent that the style of presentation
i s dependent on the extra gelatin content.
* Plate arrangenment and decoration should be practical yet appealing and
shoul d conply with daily standards.
* Avoid all non-edible itenms, such as bases. (Croutons, however, are
permtted.)
* Food prepared hot should not be placed on buffet platters or mrrors.
Eggs shoul d be placed on glass, porcelain or on aspic glazed dishes.
Food prepared hot should not be served on dishes glazed with aspic.
Di shes prepared hot but displayed cold should be glazed with aspic.
Pl at ed portions must be proportional to the dish itself and the nunber
of persons specified.
* Sauce boats should be only half full
* Aspic used should refer to the product.
* In general, portion weight should be in keeping with the norns of
accepted practice and nutritional bal ance.
* Meat slices should be served with the carved surface upwards and not
| eft as when carved
* |f fruit is used to garnish neat it should be cut into snall pieces or
sliced thinly.
* Beads of aspic on nmeat or trinmming do not make a good inpression and
shoul d therefore be carefully renoved.
* Less experienced participants are advised not to set their ains too
hi gh and to abide by fundamental cleanliness as
much as possible in their work.
* All exhibits should be identified by their proper nanmes both on
exhi bition tables and on entry forns.
* No identification of personal or business affiliation is allowed wth
the exhibits until the judging is conpl eted.
* Finally, the punctual presentation of each exhibit at the appointed
time is a matter of urgent necessity.
COWPETI TORS SHOULD CONCENTRATE ON:
Oiginality -- new ideas
Nuneri cal harnoni zi ng of meat portions and garni shes
Practical portion size (cost and nutritional considerations)
The character of the showpi ece should be respected
Proper color, presentation and flavor conbination
Presenting a natural, appetizing |ook
Properly cooked neats
Sliced neats presented properly (arranged in order and size)
Preci sely cut vegetabl es
Wl | coated food
Nutritional quality, variety, balance, noderation
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COVPETI TORS SHOULD AVOl D:

Use of inedible materials

Excessively thick glazing
* Decorating with parsley, watercress

* %k 3k *

* % ok 3k 3k X X X X X F



* Cluttering the platters

* O oudy aspic

* Mol ded scul ptures

* Too many scul ptures

* Entering a previously judged piece

* |dentifying your display prior to judging

* Serving of food on the rimof the platter

* Repetition in preparatory methods

* Excessive use of food coloring

* Use of plastic ornaments, flowers, etc.

* Use of tarnished silver

* Unsuitabl e serving dishes

* Too heavy a superstructure for scul ptures

* Presenting hot food on mrrors

* Qver dressing or decorating the presentation table
* The use of wine glasses and/or silverware
Permtted display materials, platters and bases
[Culinary displays can be presented on various surfaces and in various
cont ai ners]:

CoLD FOOD MAY BE DI SPLAYED ON:

Silver trays and platters

St ai nl ess stee

Mrrors

Form ca

Pol i shed wood

Chi na pl ates

Any ot her approved food surface

* Ok Sk 3k X X X

Hor FOOD MAY BE DI SPLAYED ON:

Li ned copper dishes

Stainless steel platters

Eart henwar e di shes (oven proof)

Di nner plates (china, porcelain, ceranmc)

Imtation pewer

Silver platters

G ass containers

Any non- porous surface

Al t hough tabl e decorations are not a part of the actual judging, a well
presented and attractive table will add to the high

quality imge which the exhibitor attenpts to project.

Addi tional guidelines for conmpetitors entering categories

C - Patisserie/Confectionery

D - Showpi eces

40 Culinary Conpetition Mnual

COLD DESSERT PLATTER

A di splay shoul d incl ude:

* Main dessert item On a cold dessert buffet platter this can be nade
up of any nunber of dessert nediuns. The

nost conmmon are Bavarian Creamnms, nousses and fl avored creans. These
itenms are usually nolded or filled into

sone sort of "container" which is often fashi oned out of chocol ate
mar zi pan, H ppen masse, tuiles, etc.

* Acconpani nents of the main dessert: such as sauces, cookies, etc.

* Conponents of the main dessert: such as chocol ate ornanments, Hi ppen
masse garni shes, glazed fruit, etc., would

round-of f its make-up

* Centerpiece as a decorative or functional itemthat will help carry
the theme of the platter. Some possible platter

t hemes i ncl ude:

Hol i day: Easter, Christnmas, Valentine's Day

Festive: birthday, children's thenme, celebrations, countries
Seasonal : fall (harvest), spring, w nter

Fant asy: musical, nature, fruit or wine

* 0k ok 3k 3k X X X



[Note: The platter is usually designed to serve eight to ten portions,
dependi ng on the size of the serving tray it will be
di spl ayed on.]

ASSORTED CHOCOLATES/ PRALI NE PLATTER

A display should include six varieties, eight to ten portions of each
to include a nunber of basic preparations such as

ganaches, |iquor candies, gelees, marzipan centers, nougat (gianduga),
fondants, etc

Petit fours glace: A display should include six varieties, eight to ten
portions of each, covered with a coating, usually

a thin layer of fondant icing. The cake and filling can vary according
to one's taste as well as the garnish of

decoration. Developing a platter theme is reconmended.

Petit fours sec: A display should include six, eight to ten portions of
each: which include a nunmber of different types

of cookies or biscuits from nmacaroon m x, H ppen nasse, tuiles, ice box
cooki es, various cooki e doughs, etc.

| NDI Vi DUAL PLATED Desserts ( CoLD) :

A display should include four different desserts prepared so that each
one represents an individual portion of dessert.

The make-up of each plate should be sinmlar to that of the make-up of a
cold dessert platter. There should be the nain

dessert theme item its conmponents and any acconpani nents (sauces,
cookies, etc.) that round off the presentation

Note: Try to include different nethods of preparation for each plate to
avoi d having too many simlar |ooking desserts.

CENTERPI ECES FOR DESSERT PLATTERS

A centerpiece of sone type is reconmended in order to enhance the
dessert items on a cold dessert platter. The

medi uns nost commonly used to produce pastry centerpieces are chocol at e,
krokant, pastillage, royal icing, sugar

(pull ed, poured, blown, rock) and marzi pan

CONSI DERATI ONS WHEN DESI GNI NG A CENTERPI ECE:

Si ze: When a centerpiece is being used to highlight the product on any
platter, whether it is a food or dessert platter, it should

not overpower or overshadow the itens being served. Al ways design the
centerpiece according to the platter size as well. A

centerpiece too large or small on the wong size platter will either
take up too much space or lose its inpact with the itens

bei ng presented.

Time: To produce a quality product a certain amount of time is needed.
Factors that will effect the amount of tinme

needed are:

* Size of the item

* Degree of difficulty of detai

* Skill level of the person making the product.

* Material or conposition of the item being made. Can it be made weeks
ahead or does it have to be nmade the | ast

m nut e? Exanple: Pastillage itens nay need nore tinme than a pulled sugar
cent er pi ece.
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Functional vs. Decorative: Depending on a platter design, a centerpiece
is usually presented in one of two ways:

* Functional: This type of centerpiece, besides being decorative, can
serve a nunber of different functions, such as an

intricate part of the service of the platter

* Decorative: Although all centerpieces are functional, sone serve only
as a function of highlighting or enhancing the

food being presented with it. These centerpieces follow the platters

t hene, thereby nmaki ng a nore harnoni ous

presentati on. Exanpl es include:



* Chocol ate candy box on a chocol ate platter

-Decorative and functiona

- Hol ds some of the chocol ates

-At the end of the buffet the box could be used for a table centerpiece,
or put on display with

chocolates in it which in some cases could be used as a marketing tool

* Wne Bucket Made From Chocol ate on a Dessert Platter

-Can be used to hold the sauce for the platter

-Decorative and functional

* Pull ed Sugar Fl ower Basket

-Purely decorative since the basket itself will not have any ot her
function ot her

than to enhance the platter.

Practicality: To keep pace with the constant changes in our industry,
today's Pastry Chef faces the challenge of devel oping

nore efficient, sinplified ways of production with high quality products
sonetines using | ess manpower and |inited space.

For this reason, it is inportant that one also consider the practicality
of an item being produced. Even well thought out

centerpieces can be inpractical to produce, so it is inportant to have
an understandi ng of their nmake-up and assenbly.

Bef ore the actual production of a pastry centerpi ece begins, thoroughly
evaluate its practicality inrelation to the entire platter

bei ng di spl ayed.

CENTERPI ECE CHECKLI ST:

* |s the size of the centerpiece in proper proportion to the platter and
its contents?

* |s the centerpiece serving a function regarding the service of the
platter? If not, can it be nodified to do so, making it

nore practical to produce?

* |s the nost |ogical nediumbeing used to produce the centerpiece?

* WIIl it take |l onger to produce the centerpiece than it will to produce
the food itemit was meant to "enhance"?

* Can the centerpiece be sinplified or nodified to make its production
nore efficient without sacrificing the quality of its

wor krmanshi p?

* WIIl climactic conditions (humidity, heat) or working conditions
affect the practicality of the centerpiece?

STEPS TO A SUCCESSFUL PASTRY Di SPLAY:

* Develop a theme (holiday, festive, etc.).
* Deci de what nedium (bread, yeast-raised, chocol ates, etc.).

* Decide on varieties and portions (how nany varieties and for how nmany
portions).

* Decide on a centerpiece, if required: functional vs. decorative.

* Decide on what type of platter display technique will be used:
-Silver platters, mrrors, plates, etc.

- Sugar, chocol ate or other edible bases, trays or plates.

-Material covered boards or other types of display itens.

* Work out all details of display conponents:

-Size, color, texture and shape of each item

-Si ze and shape of centerpiece.

- her decorations, etc.

-Are there any custom nade itens that have to be made in advance?
-Are all the food itens (seasonal itens) you need avail able at show
time?
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* Devel op a | ayout of the display:

-Make tenpl ates of itens and centerpiece (correct size).

-Use tenplates to develop lines, flow, proportions and placenent of
centerpiece on your display (this will allow for no

surprises later when setting up).



* Organi ze your work tinme:

-Devel op a detail ed schedule (weekly or even daily as it gets close to
finish tine) and set priorities and deadli nes on what

gets done first and by when (centerpieces nmade of materials that hold
wel | may be done weeks ahead).

-Experinent well ahead of tine. Try out itens so they can be perfected
and you know how nuch time it takes to nmake them

-Col | ect needed equi prent (nmolds, cutters, dishes, etc.).

-Allow extra tine for conpletion of a project to allow for unseen
probl ens, adjustments or changes.

GENERAL GUI DELI NES FOR PASTRY COVPETI TORS AND J UDGES:

* |Ingredi ents and garni shes should harnonize with the main theme of the
di spl ay whenever possible.

* Proper techniques and accepted net hods of preparation should be
adhered to throughout the display.

CovPETI TORS SHOULD CONCENTRATE ON:

* Originality, new ideas.

* Nunerical harnonizi ng of dessert portions, garni shes and
acconpani nent s.

* Practical portion size.

Proper color, presentation and flavor comnbinations.

Cl ean crisp workmanship

Presenting a natural, appetizing |ook.

Properly baked dough or crusts.

Proper thickness for various crusts.

Cleanly applied icings and gl azes of the correct thickness and proper
hi ne.

* All chocolate work should be in the proper tenperature and thickness.
* Al piping work should be thin, delicate and show accurate

wor krmanshi p.

* Presenting snooth, properly sanded pastillage work, free of visible
cracks and seans.

* Presenting sugar work having the proper shine, thickness and

har noni ous col ori ng.

* Sugar work should be properly lacquered to preserve its appearance.
* Coloring used should be soft, pastel and not excessive.

O * * * * X X

COVPETI TORS SHOULD AVO D THE FOLLOW NG:

* Qvercrowded platters.

* Use of silverware or wine glasses (unless the glass contains a dessert
preparation).

* Serving creans, nousses or Bavarian creanms bound with an excessive
amount of gelatin. (The anpbunt of gelatin used

may slightly exceed nornal quantities but not to the extent that the
style of presentation is dependent on the extra gela

tin content.)

* Use of excessive ampunts of couverture when coating chocol ates and
pralines.

* Snudges and fingerprints on chocol ate work.
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APPLI CATI ONS, EVALUATI ONS

| NSURANCE COVERAGE

LETTER OF COWM TMENT, ETC.
APPLI CATI ON FOR ACF APPROVED

CULI NARY COWVPETI TI ONS & EXPGOSI Tl ONS
Host Chapter:

Show Dat es: to

Application Procedures

For a culinary show to receive ACF approval:

e It must be sponsored and administered by a |l ocal ACF chapter in good
st andi ng;

* It nust adhere to the latest edition of the Culinary Conpetition
Manual .

e The judge's panel nust have a mni num of three (3) ACF-approved
culinary judges, one of whom nust have

i nternational show experience, and one of which is a pastry chef.

Addi tional judges may be required for

| arger hot food conpetitions. The lead judge in ice carving conpetitions
must be an ACF- approved ice judge.

(Addi tional use of one apprentice judge is strongly recomended.)

Admi ni strative requirements (4 nmonths m ni mum before show) the chapter
show chair nust submit a conpleted

application packet, to include:

« A conpleted application form

* Copies of letters fromeach invited judge verifying his or her
commtnment to judge;

 Letter explaining judges protocol

e A $200 application fee.

Send conpl eted applications to:

Event s Managenent

American Culinary Federation

10 San Bartola Drive

St. Augustine, FL 32086

For OFFi ce Use OwWLY
DATE RECEI VED:
NoTES:
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Ceneral | nformation

The mailing address below will be used for all conpetition-
rel ated correspondence and the shipping of awards.
Only those phone nunbers indicated will be made avail able to the

public (The National Culinary Review, ACF
Web site, press releases, etc.)
Show Chai r Nane:

Mai | i ng Address:

Cty:
St at e: Zi p:

Honme Phone Busi ness:

Fax: E-mail :

I ndi cate which nunbers can be released: [ ] Home [ ] Business [ ]
Fax [ ] E-mail
Secondary Contact Nane
Phone

(Phone nunber will not be rel eased)
Show | nf ornati on

Show Si te:

Mai | i ng Address:

Cty:
State: Zi p:
Cont act Nane Busi ness
Phone:

Fax: E-mai | ;

Set Up Date Ti me Break Down Date
Ti me

Cat egori es

Col d Food:

A - Cookery

B - Cookery

C - Pastry/ Confections

D - Culinary Art (Showpi eces)
E - Team Buffet

Hot Food:
F/'1 - Mystery Basket - Professional
F/2 - Mystery Basket - Student
F/ 3 - Regional Taste/Customn zed
F/4 - Nutritional Hot Food
F/5 - Pastry Mystery Basket

Edi bl e Col d Food:

[ 1] G- Edible Cold Food

St udent Team Nati onal Chanpi onshi p:
] Local/State Conpetition

] Regi onal Conpetition

Practical & Contenporary Hot Food:
] K1 - Gane Hen, Chicken or Duck
Bone-In Pork Lion

Bone-1n Veal Lion or Rack
Bone-In Lanb Lion or Rack
Gane Birds

Y aYaya
SENAIN)



K/6 - Bone-In Gane
K/'7 - \Whol e Rabbit
K/'8 - Live Lobster
K/'9 - Fish
Practical & Contenporary - Skill Based
[ ] S/1 - Vegetables
Practical & Contenporary Patisserie
P/1 - Hot/Warm Dessert
P/ 2 - Composed Col d Dessert
P/ 3 - Cake Decoration
P/ 4 - Marzipan Mdeling
P/5 - Decorative Centerpiece
ce Carving:
[ 1] H1 - Single Block Individual
free-style, 3 hours.
[ ] H2 - Two- man team three
bl ocks, three hours.
[ ] H3 - Three-man team five
bl ocks, three hours
[ ] H4 - Two- or Three-nan team
15- 20 bl ocks, 48 hours
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In the space bel ow, describe any non- ACF categories that may be
included in the conpetition. Also use this
space for further explanation of the categories noted.

ACF Approved Judges (M ni num of Three)

Verification

To the best of ny know edge, all information in this application
is true and accurate. Qur chapter agrees to

meet all financial obligations related to this conpetition and
distribute awards in a tinely manner.

Si gnature of show chair Date

Signature of host chapter president Date
For OrFi cE Use O\LY

APPROVAL

NaTi onaL CuLl NarRY COVPETI TI ON

Cow TTEE CHAIR

DaTE

Nores/ COMVENTS

LEAD JupcE
Form Revi sed 07/02
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CowvPeTl TOR/ CoacH CRI TI QUE OF JUDGES

This critique is an option that any conpetitor or coach may undertake to
provi de constructive remarks regarding the

conpetition event. It is not a forumto dispute the scoring of an

i ndi vidual or a team as each conpetitor and coach

does not participate in the tasting of the course(s).

This critique is designed for val uable feedback on the performance of
the judging teamand will be hel pful for future

adjustments by the culinary conpetition commttee. In addition, remarks
shoul d be balanced in relation to the current

gui del i nes and, with thoughtful ness, provide a renedi al suggestion to
the issue you have in question

Your conments shoul d be addressed to the ACF Event Managemnent
Department, 10 San Bartola Drive, St, Augustine FL

32086

Your Nane

Addr ess Gty
State Zip
Nanme of Show ACF Chapter

Dat e of Event Cul i nary Show Host

Cat egory
Judgi ng Team

Lead Judge Judge
2

Judge 3 Judge 4

(Please circle the Floor Judge)

Event Facility. Were all facilities as in the conpetition manual

provi ded?

Was the facility available early enough for you to set up before
entering the conpetition area?

FLoor Jupce:

Were you checked in and your ingredients inspected? Yes / No

Did the floor judge explain to you the location of your cooking area,
the tine to nove in, and the start and finish tines

for your competition slot?

Did the floor judge fully evaluate the areas outlined in the manual ?
During the critique, did the floor judge provide, in a courteous and
i nformative manner, the points that he or she thought

were lacking in the team s performance, and did the floor judge offer
suggestions or renedies for this?
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LEAD JuDGE:

Was the | ead judge available to answer any questions you may have had
bef ore the begi nning of the conpetition?

Did the | ead judge resolve any conflicts with regard to the setup of the
conpetition and the facilities?

Did the tasting panel assist the floor judge with sone of the duties?
Was the critique attended by all the judges?

TASTING PANEL :

Were the individual critiques fromeach judge offered in a courteous and
positive manner, and did the judge acknow edge

t he conponents of the neal that were good or outstandi ng?

Did each judge explain why he or she thought that a particular error
needed adj ustnent and what benefit could be

achi eved?



Di d each or any judge of fer possible renedies or ideas on how to inprove
the dish and take it to the next |evel?

Did any or all of the judges offer encouragenent to the teans to keep
trying and inprove for future conpetitions?

Comment s.

Any other comments you may have that are critical or conplinentary are

wel coned.
Form Revi sed 07/02
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SHow CHAl R s EVALUATI ON REPORT

This report is to be filed by the chair of an ACF approved culinary
show. The report should be returned to the chair of

the national culinary conpetition conmmttee c/o the ACF national office
within two (2) weeks of the close of the show

In conpleting the report, the chair should be thorough, specific, and
hel pful with coments on the performance of the

host chapter, nmenbers of the judge's panel, and the national office as
wel | .

GeNerAL | NFORMATI ON: - Show Chai r

Host Chapter:
Show Sit e/ Nane:

Show Dat es:

JUDGE' s PANEL:

(Briefly describe the work of the nenbers of the judges panel. You may
conment on their punctuality, thoroughness

during the judging, and availability for critiques.)

Host CHAPTER:

(Briefly describe the host chapter's support in the production of the
show. You rmay nake recomendati ons/suggesti ons

for other chapters, particularly in areas where your chapter was
successful)

GeNeraL COMMENTS:

(Add any specific coments you have regarding this show not noted

el sewhere. You may al so draw on specifics about

this show to illustrate a suggestion you may have for ACF approved
culinary shows in general.)
Si gnat ure: Dat e:

Form Revi sed 07/02
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LEAD JUDGES" EVALUATI ON REPORT

This report is to be filed by the head of the judges’ panel of an ACF-
approved culinary show. The report shoul d be

returned to the chair of the national culinary conpetition commttee,
c/o the ACF national office, within two (2) weeks of

the close of the show. In completing the report, the chair should be
t hor ough, specific, and hel pful with comments on

the performance of the host chapter, the show chair, and the national
of fice.

GeENerAL | NFORVRTI ON: Lead Judge
Host Chapter:
Show Sit e/ Nane:

Show Dat es:

SHOW ADM NI STRATI ON:

Briefly describe the adm nistration of the show, i.e., how snoothly did
it run? You may conment on: the condition of the

site and its suitability; how orderly was setup; were all the proper
fornms provided to the judges' panel; and were critiques

held in an orderly fashion.

ProrocaL:

Briefly describe the host chapter's adherence to correct protocol. You
may comment on: hospitality services, including




transportati on, accomodations, and meals; attention to reinbursenent of
expenses; and assi stance provided during

t he show.

GeNeraL COMVENTS

Add any specific comrents you have regardi ng this show not noted

el sewhere. You nmay al so draw on specifics about

this show to illustrate a suggestion you may have for ACF-approved
culinary shows in general

Si gnat ure:

Dat e:

Form Revi sed 07/02
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American Culinary Federation, Inc.

10 San Bartola Drive
St. Augustine, FL 32086

REQUEST FOR PRCOPERTY & CASUALTY | NSURANCE COVERAGE

Al'l ACF sponsored events are automatically insured under our property
and casualty insurance policy. The coverage is

as foll ows:

To assure coverage under this policy, you rmust notify the national
office at | east two weeks before the event.

Mai |l or fax (904-825-4758) this formwith all conpleted information to
the attention of Events Managenent.

Chapt er Name:

Addr ess:

Nane of Event:

Date of Event: Event Ti nmes:
Descri ption of

Event :

Pl aces(s) where event is held (list all |ocations):

Locati on: Locati on
Addr ess: Addr ess:
Phone: Phone:

* |s a "Certificate of Insurance" required by the event |ocation? Yes
No

* |f there is a claimto report on any sponsored event, notify the

national office inmediately.

Nane of Requester Si gnature

Phone Nunber : Dat e:

Aggregate limt $1,000,000 Medi cal expense $5, 000
Personal injury $500,000 Urbrella limt $3, 000, 000
Fire $50,000 Urbrella retention $10, 000

Form Revi sed 07/02
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APPLI CATI ON FOR ACF- APPROVED CuULI NARY JUDGE
To: Chairman, ACF Culinary Conpetition Commttee (CCO):



| hereby apply for approval as an ACF-approved culinary judge. |
understand it is nmy responsibility to conplete all prerequisites

as outlined in the ACF Approved Culinary Conpetition Manual. | further
under stand that upon conpletion of all

prerequisites nmy qualifications for judging will be reviewed by the CCC,
and their determ nation as to ny approval or

requi renent for additional training will be final.

Dat e of Application:
Name:

Addr ess:

City/ Statel ZI P:

Phone: Work:

Hormre:

Fax:

E-mmil :

ACF Certifications/Expiration Dates:
/
/
/

ACF Menbership #
Date of Birth
Enpl oynment Est abl i shnent:

Posi tion:

Addr ess:

Cty/ Statel ZI P;
Conpetition Experience: ACF and WACS (attach continuation sheet if
required)

Medal Type Conpetition Date

Candi dat e' s Si gnat ure:
Approved for Judge in Training: (cce
Chair)

Dat e:

Form Revi sed 07/02
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APPRENTI CE JUDGE CRI TI QUE

Seni or judges are required to conplete this critique on apprentice
judges perfornming under their tenure and forward this

formto the Event Managenent (EM Departnent for filing in pernmanent
records. The form should be nmailed no | onger

than one week foll owing the conpetition. Apprentice judges are
encouraged to follow up to ensure the Events Managenent

department has received this docunentation.

Seni or Judge Nane:

Conpetition Nane:

Dat es:

Sponsoring Chapter:




Apprentice Judge Nane:

Pl ease provi de coments and your evaluation of the above judge
candidate. Al coments will be held in confidence

and rel eased only to menbers of the CCCif required in the performance
of their duties. (Attach additional sheets, if

required.)

Cat egories Judged (Circle) ABCDEFGHKPS

Cul i nary Knowl edge Level:

Pr of essi onal i sm

Judgnent :

Conmuni cation Skills:

Wbul d you recomrend this candidate for approval as an ACF culinary
j udge: Yes No

Conment s/ Recomrendat i ons:

Si gnat ure: Dat e:

For m Revi sed 07/02
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JUupGE LETTER OF CovM TMVENT
Chapt er Nane
Chapt er Address
Cty, State, Zp
Dat e

Dear Chapter President/Show Chair:

By this notice, | hereby confirmthat | will be available to judge your
culinary conpetition at
on .
Shoul d an unforeseen circunstance preclude ny participation, | will do
nmy best to notify the lead judge imediately,

and I will coordinate the assignment of a qualified replacenent.

Si ncerely,

Judges Signature Date

Name:

Addr ess:

Phone: Fax:

Emai | :

Form Revi sed 07/02

(1 ocation)
(date)
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HoL.D HARMLESS AGREEMENTS

WAI VER OF LI ABILITY/ AND AGREEMENT OF | NDEMNI TY
WAVI ER OF LI ABILITY /AND AGREEMENT OF | NDEMNI TY

-- between --

Conpetitor:

and
Chapt er/ sponsor :

The undersi gned acknow edges that he/she has requested and nmade forma
application for participation in the
sponsored by

| under st and
that participation in said conpetition will involve the use of chain
saws and other articles of equi pnent necessary to
shape and scul pt bl ocks of ice weighing in excess of 400 pounds. In
consideration for and as a condition of being




permitted to participate for any purpose in this event, each of the
undersi gned, for hinmself or herself and persona

representatives, assign, heirs, and next of kin, agrees that he or she
has or will have before his or her participation in

t he event sponsored by acknow edge
that he/she can fully participate in al

areas the conpetition will enconmpass without restriction, that he/she is
fully aware of the responsibilities his or her

participation will require and the dangers wherein thereto, and does
further warrant that his/her participation constitutes

an acknow edgnment that he or she has inspected the |ocation where the
conpetition is to be held and the equi pnment to

be used and that both are safe and reasonably suited for their intended
pur poses.

In addition, the (al

sponsor s) will not be

responsi ble for theft or damage to any personal property, tools, or

equi prent before, during, or after the event.

Therefore, the undersigned hereby voluntarily rel eases, waives,

di scharges, and covenant's not to sue the

(all
sponsor s) , its officers, directors,
enpl oyees, or agents all for purposes herein referred to as Rel eases,
fromall liability to the undersigned, his persona
representative, assigns, heirs, and next of kin for all l[oss or danmage

and any cl aimor demands therefore, on account of

injury to the person or property or resulting in death of the
under si gned, whet her caused by the negligence of the

Rel easee or otherwise, fromparticipation in the event referred to
above.

Si gnat ur es
(contestant's name)

( ACF

chapt er/ sponsor's nane)
Dat e

Form Revi sed 07/02
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