Cuhnarg Competition Kegistration Form

Team Information
Team Name
Chef 1:
Chef 2:
Chef 3:
Team Manager:

Name of Sponsoring Hotel/Restaurant:
Address:

Contact Number:

Email Address:

Competition Rules & Terms

The competitioy’ @2 | RI Rt AACR 2RSS §dzNBE y Odztf Ayl NE
There will be 2 sessions, am session and afternoon session.

Taste of Antigua will be a Mystery Basket competition where the 3 chefs select ingredients for a 3
course meal.

Course 1: Appetizer, Salad or Soup
Course 2: Main Course
Course 3: Dessert

30 minutes to enter kitchen and setup
2 % hours to cook and present 4 portions
30 minutes to leave kitchen area spotless

Restrictions
NO pre-cut vegetables

NO pre-prepared sauces
NO pre-cut garnishes

Acceptable
Pre-made stocks



Judging of event will be as follows:

Kitchen/Floor Evaluation

5 points ¢ Sanitation/Food Handling

5 points ¢ Mise en place/Organization

20 points ¢ Cooking techniques, Proper Execution
5 points ¢ Proper Utilization of Ingredients

5 points ¢ Timing/Work Flow

40 points ¢ Total possible points

Service/Tasting Evaluation

5 points ¢ Serving Methods and Presentation

5 points ¢ Portion Size and Nutritional Balance
10 points ¢ Menu and Ingredient Compatibility
5 points ¢ Creativity and Practicality

35 points ¢ Flavor, Taste, Texture and Doneness
60 points ¢ Total possible points



