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Each team will be required to design, cook and present an on-the-spot ENTREE created from a mystery box of ingredients as well as a main (their ‘signature dish’) and a dessert

LIVE KITCHEN FLOOR

Team Number

Judges Name (PRINTED). Allocated | Bench | Bench | Bench | Bench | Bench | Bench | Bench | Bench | Bench | Bench
(CELLR) Marks
PROFESSIONAL PREPARATION &
PRACTICE
Personal Presentation 3
Set up work station 4
Hygiene Practices 4
Technical skills displayed 4
Correct Mise en place level 3
Correct methods of preparation 4
Efficient utilisation of time/organisation skills 4
Wastage 4
SUBTOTAL - FLOOR 30
SUBTOTAL - FLOOR 30
SUBTOTAL - TASTE Entrée and Main 35
SUBTOTAL - TASTE Dessert 35
OVERALL TOTAL 100
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Each team will be required to design, cook and present an on-the-spot ENTREE created from a mystery box of ingredients as well as a main (their ‘signature dish’) and a dessert

Y600 - New Zealand Restaurant of the Year 2010 sponsored by Crombie Lockwood, OBE Insurance & Dish Magazine.

LIVE KITCHEN TASTE Team Number
ENTREE
Judges Name (PRINTED). Allocated Bench Bench Bench Bench Bench | Bench | Bench Bench Bench Bench
(CELLR) Marks
Suitable temperature 4
Appropriate to class/true to menu description 3
Clean arrangement & dish 4
Originality/flair 4
Balance 3
Portion size 3
Nutritional balance 4
PRESENTATION TOTAL 23
Does the food taste good 5
Does the sauce/garnish taste good 5
Does the vegetables/ salad taste good 5
Balance of textures 5
Balance of flavours 5
Seasoning 5
Harmony of flavour combinations 5
TASTE TOTAL 35
CONTROL OF COOKING PROCESSES 10
TOTAL

SUB TOTAL - TASTE 70
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LIVE KITCHEN TASTE Team Number
MAIN
Judges Name (PRINTED). Allocated Bench Bench Bench Bench Bench | Bench | Bench Bench Bench Bench
(CELLR) Marks
Suitable temperature 4
Appropriate to class/true to menu description 3
Clean arrangement & dish 4
Originality/flair 4
Balance 3
Portion size 3
Nutritional balance 4
PRESENTATION TOTAL 23
Does the main item taste good 5
Does the sauce/garnish taste good 5
Does the vegetables/ salad taste good 5
Balance of textures 5
Balance of flavours 5
Seasoning 5
Harmony of flavour combinations 5
TASTE TOTAL .
CONTROL OF COOKING PROCESSES 10
TOTAL

SUB TOTAL - TASTE 70
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LIVE KITCHEN TASTE

Team Number

Judges Name (PRINTED).

Allocated

Marks Bench | Bench | Bench | Bench | Bench | Bench | Bench | Bench | Bench | Bench

(CELL &)
Suitable temperature 4
Appropriate to class/true to menu description 4
Clean arrangement & dish 5
Originality/flair 4
Balance 4
Portion size 4
PRESENTATION of DESSERT TOTAL &
Does the main Component taste good 7
Does the sauce/garnish taste good 7
Balance of textures 7
Balance and Harmony of Flavours 7
Technical Skills 7
TASTE of DESSERT TOTAL €
CONTROL OF COOKING TOTAL 1
SUB TOTAL — TASTE 70
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Each team will be required to design, cook and present an on-the-spot ENTREE created from a mystery box of ingredients as well as a main (their ‘signature dish’) and a dessert
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RESTAURANT SERVICE

Team Number

Judges Name (PRINTED)
(CELLR)

Allocated
Marks

Table

Table

Table

Table

Table

Table

Table

Table

Table

Table

Appropriate dress; personal grooming; deportment;
deportment; style and finesse

PRESENTATION TOTAL

Work methods, habits and flow; hygienic work practices;
appropriate and clean table settings; lines; sideboard
organisation and management

MISE EN PLACE

15

Appropriate greeting and seating; menu and wine explanation;
identification of host; appropriate responses to guest queries;
rapport with guests; appropriate language

COMMUNICATION

15

Consistent service from left/right; extra touches (such as silver
service); timing; skill level (such as plate carrying, spacing on
table, clearing, crumbing down, tidiness of table, correct use
of waiter's cloth); host served last consistently

Match with genre

FOOD SERVICE

20

Water service (levels), presentation and description of wine
(reason for choice); opening, serving of wine; relationship with
host; coffee service; food and wine matching appropriate and
described

BEVERAGE SERVICE

20

Confidence; workflow, utilization of energy and movement;
consideration to competition environment

PROFESSIONALISM AND FLAIR

20

Command of the dining experience

LIAISON WITH KITCHEN

OVERALL TOTAL

100
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TEAM NUMBER

SUB TOTAL (A) - ENTREE | 70

SUB TOTAL (B) - MAIN 70

SUBTOTAL (C)- | 70
DESSERT

TOTAL | 210

TASTE TOTAL=| 70

A+B+C/3

SUB TOTAL -FLOOR | 30

OVERALL FINAL | 100

MEDAL | G/S/B

Marks Awarded are agreed, Head Judge to signon | Head Judge:
behalf of all Class Judges
Comments are agreed and comments are Head Judge:
Completed and initial by Head Judge

Overall Score and comment sheet handed in for Chief Judge

verification by Chief Judge




	LIVE KITCHEN FLOOR
	Judges Name (PRINTED).
	(CELL ( )
	PROFESSIONAL PREPARATION & PRACTICE
	OVERALL TOTAL


	LIVE KITCHEN TASTE
	ENTREE
	Judges Name (PRINTED).
	(CELL ( )
	PRESENTATION TOTAL
	TASTE TOTAL
	CONTROL OF COOKING PROCESSES TOTAL
	SUB TOTAL – TASTE
	70





	LIVE KITCHEN TASTE
	MAIN
	Judges Name (PRINTED).
	(CELL ( )
	PRESENTATION TOTAL
	TASTE TOTAL
	CONTROL OF COOKING PROCESSES TOTAL
	SUB TOTAL – TASTE
	70





	LIVE KITCHEN TASTE
	DESSERT
	Judges Name (PRINTED).
	(CELL ( )
	PRESENTATION of DESSERT TOTAL
	TASTE of DESSERT TOTAL
	CONTROL OF COOKING TOTAL
	SUB TOTAL – TASTE
	70





	RESTAURANT SERVICE
	Judges Name (PRINTED)
	(CELL()
	TEAM NUMBER
	SUB TOTAL (A) – ENTRÉE
	70
	SUB TOTAL (B) – MAIN
	70
	SUB TOTAL (C) – DESSERT
	70
	TOTAL
	210
	TASTE TOTAL =
	A + B + C / 3
	70
	SUB TOTAL – FLOOR
	30
	OVERALL FINAL
	100
	MEDAL
	G/S/B







