
National Culinary Fare 2010 Judging Sheet.  

T 700 TRAINING TEAM of the YEAR 2010 Sponsored by HSI (HOSPITALITY STANDARDS INSTITUTE)  
 
A Training team event comprising of three members (two chefs & one restaurant service person). Each team is to cook & serve six portions of an 
entrée, featuring NZ Specialty Cheeses, a main course using New Zealand Lamb or Beef & a dessert using Barker’s products. Two portions are for 
judging, one for presentation, & the other three portions are to be served to seated guests in the dining area. A matching table wine & bottled water 
should also be presented & served. In addition to basic service skills, judges will be looking to observe: silver service to guest requirements, 
consistent beverage service, professionalism & attentiveness. Team has to complete within 3 hours 15 minutes 
 

TEAM NUMBER LIVE KITCHEN 
ENTRÉE TASTE            

Judges Name  
(PRINTED). 

(CELL  ) Al
loc

ate
d 

Ma
rks

 Bench Bench Bench Bench Bench Bench Bench Bench Bench Bench 

Suitable temperature 4           

Appropriate to class/true to 
menu description 

3 
          

Clean arrangement and 
dish 

4 
          

Originality/flair 4           

Balance 3           

Portion size 3           

Nutritional balance 4           

PRESENTATION TOTAL 25           

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 TOTAL 

10 
          

SUB TOTAL (A) – 
ENTRÉE 70           

 



National Culinary Fare 2010 Judging Sheet.  

T 700 TRAINING TEAM of the YEAR 2010 Sponsored by HSI (HOSPITALITY STANDARDS INSTITUTE)  
 
A Training team event comprising of three members (two chefs & one restaurant service person). Each team is to cook & serve six portions of an 
entrée, featuring NZ Specialty Cheeses, a main course using New Zealand Lamb or Beef & a dessert using Barker’s products. Two portions are for 
judging, one for presentation, & the other three portions are to be served to seated guests in the dining area. A matching table wine & bottled water 
should also be presented & served. In addition to basic service skills, judges will be looking to observe: silver service to guest requirements, 
consistent beverage service, professionalism & attentiveness. Team has to complete within 3 hours 15 minutes 
 

TEAM NUMBER LIVE KITCHEN  
MAIN TASTE            

Judges Name  
(PRINTED).  

(CELL  ) Al
loc

ate
d 

Ma
rks

 Bench Bench Bench Bench Bench Bench Bench Bench Bench Bench 

Suitable temperature 
4           

Appropriate to class/true to menu 
description 

3           

Clean arrangement and dish 
4           

Originality/flair 
4           

Balance 
3           

Portion size 
3           

Nutritional balance 
4           

PRESENTATION TOTAL 25           

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 35           

CONTROL OF COOKING 
PROCESSES TOTAL 

10  
         

SUB TOTAL (B) – MAIN 70           
 



National Culinary Fare 2010 Judging Sheet.  

T 700 TRAINING TEAM of the YEAR 2010 Sponsored by HSI (HOSPITALITY STANDARDS INSTITUTE)  
 
A Training team event comprising of three members (two chefs & one restaurant service person). Each team is to cook & serve six portions of an 
entrée, featuring NZ Specialty Cheeses, a main course using New Zealand Lamb or Beef & a dessert using Barker’s products. Two portions are for 
judging, one for presentation, & the other three portions are to be served to seated guests in the dining area. A matching table wine & bottled water 
should also be presented & served. In addition to basic service skills, judges will be looking to observe: silver service to guest requirements, 
consistent beverage service, professionalism & attentiveness. Team has to complete within 3 hours 15 minutes 
 

TEAM NUMBER LIVE KITCHEN  
DESSERT TASTE            

Judges Name  
(PRINTED).  

(CELL  ) Al
loc

ate
d 

Ma
rks

 Bench Bench Bench Bench Bench Bench Bench Bench Bench Bench 

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 25           

Does the main item taste 
good 6           

Does the sauce/garnish taste 
good 6           

Balance of textures 6           
Balance of flavours 6           
Seasoning / Sweet / Tart 5           
Harmony of flavour 
combinations 6           

Does the main item taste 
good 6           

TASTE TOTAL 35           

CONTROL OF COOKING 
PROCESSES TOTAL 

10 
          

SUB TOTAL(C) 
DESSERT 

70           



National Culinary Fare 2010 Judging Sheet.  

T 700 TRAINING TEAM of the YEAR 2010 Sponsored by HSI (HOSPITALITY STANDARDS INSTITUTE)  
 
A Training team event comprising of three members (two chefs & one restaurant service person). Each team is to cook & serve six portions of an 
entrée, featuring NZ Specialty Cheeses, a main course using New Zealand Lamb or Beef & a dessert using Barker’s products. Two portions are for 
judging, one for presentation, & the other three portions are to be served to seated guests in the dining area. A matching table wine & bottled water 
should also be presented & served. In addition to basic service skills, judges will be looking to observe: silver service to guest requirements, 
consistent beverage service, professionalism & attentiveness. Team has to complete within 3 hours 15 minutes 
 
 

TEAM NUMBER LIVE KITCHEN 
 FLOOR             

Judges Name  
(PRINTED).  

(CELL  ) Al
loc

ate
d 

Ma
rks

 Table  Table  Table  Table  Table  Table  Table  Table  Table  Table  

PROFESSIONAL 
PREPARATION AND 
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           

SUB TOTAL FLOOR 30           

 



National Culinary Fare 2010 Judging Sheet.  

T 700 TRAINING TEAM of the YEAR 2010 Sponsored by HSI (HOSPITALITY STANDARDS INSTITUTE)  
 

OVERALL MARK SHEET 
 
 

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 
          

 
Marks Awarded are agreed, Head Judge to sign on 
behalf of all Class Judges 

Head Judge:

Comments are agreed and comments are 
Completed  and initial by Head Judge 

Head Judge:

Overall Score and comment sheet handed in for 
verification by  Chief Judge 

Chief Judge 
 
 

 
 
 
 



National Culinary Fare 2010 Judging Sheet.  

T 700 TRAINING TEAM of the YEAR 2010 Sponsored by HSI (HOSPITALITY STANDARDS INSTITUTE)  
A Training team event comprising of three members (two chefs & one restaurant service person). Each team is to cook & serve six portions of an entrée, featuring NZ Specialty Cheeses, a main course using New 
Zealand Lamb or Beef & a dessert using Barker’s products. Two portions are for judging, one for presentation, & the other three portions are to be served to seated guests in the dining area. A matching table wine & 
bottled water should also be presented & served. In addition to basic service skills, judges will be looking to observe: silver service to guest requirements, consistent beverage service, professionalism & attentiveness. 
Team has to complete within 3 hours 15 minutes 

TEAM NUMBER RESTAURANT SERVICE            
Judges Name (PRINTED) 
(CELL  ) Marks 

Table Table Table Table Table Table Table Table Table Table 

Uniform,  Grooming and overall presentation, Deportment            
PRESENTATION 5           

Table and sideboard management ,Methodology and attention to detail, Hygiene            
MISE EN PLACE 10           

Appropriate and genuine greeting and seating, Menu and wine introduction done with 
familiarity, Appropriate response to guest enquiries using appropriate language 
Overall rapport with guests 
Restaurant language / minimal interruptions 

           

COMMUNICATION & ETIQUETTE 20           
Service protocols are observed, All guests are served at the same time 
Silver service skills, including bread, any key items and sauces 
Service consistency, Overall skill of service unobtrusive behaviour 
Clearing of items including crumbing/down 
Use of equipment during service and competency, 
Overall etiquette and table service management 

           

FOOD SERVICE & ETIQUETTE 25           
Water service management, Presentation of wine and communication about the wine 
Opening of wine – cork screw vs. screw cap / waiter’s cloths used 
Serving of wine including any decanting skills, spills or drops 
Serving host including a tasting regardless of closure, Service of coffee 

           

BEVERAGE SERVICE & ETIQUETTE 20           
Style and finesse – genuine competency, Confidence – ‘instills a sense of’ 
Overall workflow and time management, Management of accidents if any 
Liaison with kitchen, Consideration to competition environment 
Safety and hygiene 

           

PROFESSIONALISM AND FLAIR 20           
OVERALL TOTAL 100           



National Culinary Fare 2010 Judging Sheet.  
T701 NEW ZEALAND REGIONAL TEAM CHALLENGE Sponsored by BIDVest in association with BIDVest Fresh & Regal Marlborough Salmon  
A team comprising of 2 chefs are to prepare & cook a three-course meal. This will comprise of 6 plated portions for each course being Entree, Main & Dessert (plus 3 Petit Salad & 3 Bread rolls). Bread rolls along with butter & a Petit Salad will be silver-served 
to the dining guests. These may be brought in & do not have to be made during the competition.  These elements will not be judged as part of the competition.3 plates will be served to seated guests by the contestants of the Service Professional of the Year 
competition (R423).  A sauce or jus to be served separately.  2 plates are for judging & 1 plate will be used on the spectator’s viewing table.Product for the competitors to use in the BIDVest New Zealand Regional Challenge will be supplied by Regal Salmon & 
BIDVest Fresh 

Team Number 
LIVE KITCHEN FLOOR          

JUDGES NAME (PRINTED) 
(CELL  ) 

Allocated Marks Bench Bench Bench Bench Bench Bench Bench Bench 

Personal presentation  3         

Set up of work station 1         

Personal Hygiene & Safety practices 1         

Kitchen Hygiene & Safety 1         

Good communication skills  1         

Personal Practices SUB TOTAL A 7         

Organised with everything in place and ready to start 1         

Carrying out cleaning & preparation with dexterity 1         

Showing correct knife skills 1         

Mise-en-place carried out as per recipes to correct level 2         

Mise en place SUB TOTAL B 5         

Cooking techniques & methods 2         
All ingredients handled correctly 2         
All ingredients cooked correctly 2         
Appropriate & Correct use of all equipment 2         
Application of skill appropriate to the dish  3         

Ingredients in fridge covered & separated 1         

No undue waste 2         
Time management skills 2         
Meal presentation 2         

 Professional Practices SUB TOTAL  C  18         

 TOTAL MARKS A.B.C 30         



National Culinary Fare 2010 Judging Sheet.  

T701 NEW ZEALAND REGIONAL TEAM CHALLENGE Sponsored by BIDVest in association with BIDVest Fresh & Regal Marlborough Salmon  
A team comprising of 2 chefs are to prepare & cook a three-course meal. This will comprise of 6 plated portions for each course being Entree, Main & Dessert (plus 3 Petit Salad & 3 Bread rolls). Bread rolls along with butter & a Petit Salad will be silver-served 
to the dining guests. These may be brought in & do not have to be made during the competition.  These elements will not be judged as part of the competition.3 plates will be served to seated guests by the contestants of the Service Professional of the Year 
competition (R423).  A sauce or jus to be served separately.  2 plates are for judging & 1 plate will be used on the spectator’s viewing table.Product for the competitors to use in the BIDVest New Zealand Regional Challenge will be supplied by Regal Salmon & 
BIDVest Fresh 
 

Team Number LIVE KITCHEN TASTE 
JUDGES NAME (PRINTED) 
(CELL  ) 

         

FIRST DISH – ENTRÉE 
Allocated 

Marks 
Bench Bench Bench Bench Bench Bench Bench Bench 

Correct terminology/spelling 2         
Correct explanation of dish 2         
Recipe correct for dish 1         

SUB TOTAL A 5         
PORTIONING & APPEARANCE          
Clean plates and arrangement 4         
Plates at correct temperature for the dish 4         
Correct portioning 2         

SUB TOTAL B 10         
COMPOSITION & TASTE          
Are the flavours correct for the dish/ does it taste good 5         
Is the dish seasoned correctly 5         
Do the accompaniments/sauce/garnish taste good 5         
Does the vegetables/salad taste good 5         
Is there a harmony of flavour combinations 5         
Does the dish show originality/flair 5         

SUB TOTAL C 30         
BALANCE          
Is the correct between simple & complex 3         
Does the dish show a good balance of textures 5         
Does the dish show a good balance of flavours 5         
Nutritional balance 2         

SUB TOTAL D 15         
DEGREE OF COOKING          
Is the correct degree of cooking/chilling used in the dish 10         

SUB TOTAL E 10         
ENTRÉE TOTAL MARKS A,B,C,D,E 70         



National Culinary Fare 2010 Judging Sheet.  
T701 NEW ZEALAND REGIONAL TEAM CHALLENGE Sponsored by BIDVest in association with BIDVest Fresh & Regal Marlborough Salmon  
A team comprising of 2 chefs are to prepare & cook a three-course meal. This will comprise of 6 plated portions for each course being Entree, Main & Dessert (plus 3 Petit Salad & 3 Bread rolls). Bread rolls along with butter & a Petit Salad will be silver-served 
to the dining guests. These may be brought in & do not have to be made during the competition.  These elements will not be judged as part of the competition.3 plates will be served to seated guests by the contestants of the Service Professional of the Year 
competition (R423).  A sauce or jus to be served separately.  2 plates are for judging & 1 plate will be used on the spectator’s viewing table.Product for the competitors to use in the BIDVest New Zealand Regional Challenge will be supplied by Regal Salmon & 
BIDVest Fresh 
 

Team Number LIVE KITCHEN TASTE 
JUDGES NAME (PRINTED) 
(CELL  ) 

         

SECOND DISH – MAIN 
Allocated 

Marks 
Bench Bench Bench Bench Bench Bench Bench Bench 

Correct terminology/spelling 2         
Correct explanation of dish 2         
Recipe correct for dish 1         

SUB TOTAL A 5         
PORTIONING & APPEARANCE          
Clean Plates and arrangement 4         
Plates at correct temperature for the dish 4         
Correct portioning 2         

SUB TOTAL B 10         
COMPOSITION & TASTE          
Are the flavours correct for the dish/does it taste good 5         
Is the dish seasoned correctly 5         
Do the accompaniments/sauce/garnish taste good 5         
Does the vegetables/salad taste good 5         
Is there a harmony of flavour combinations 5         
Does the dish show originality/flair 5         

SUB TOTAL C 30         
BALANCE          
Is the balance correct between simple & complex 3         
Does the dish show a good balance of textures 5         
Does then dish show a good balance of flavours 5         
Nutritional balance 2         

SUB TOTAL D 15         
DEGREE OF COOKING          
Is the correct degree of cooking/Chilling used in the dish 10         

SUB TOTAL E 10         
MAIN COURSE TOTAL MARKS A,B,C,D,E 70         

   



National Culinary Fare 2010 Judging Sheet.  
T701 NEW ZEALAND REGIONAL TEAM CHALLENGE Sponsored by BIDVest in association with BIDVest Fresh & Regal Marlborough Salmon  
A team comprising of 2 chefs are to prepare & cook a three-course meal. This will comprise of 6 plated portions for each course being Entree, Main & Dessert (plus 3 Petit Salad & 3 Bread rolls). Bread rolls along with butter & a Petit Salad will be silver-served 
to the dining guests. These may be brought in & do not have to be made during the competition.  These elements will not be judged as part of the competition.3 plates will be served to seated guests by the contestants of the Service Professional of the Year 
competition (R423).  A sauce or jus to be served separately.  2 plates are for judging & 1 plate will be used on the spectator’s viewing table.Product for the competitors to use in the BIDVest New Zealand Regional Challenge will be supplied by Regal Salmon & 
BIDVest Fresh 
 

Team Number LIVE KITCHEN TASTE 
JUDGES NAME (PRINTED) 
(CELL  ) 

         

THIRD DISH – DESSERT Allocated 
Marks 

Bench        Bench Bench Bench Bench Bench Bench Bench

Correct terminology/spelling          2
Correct explanation of dish 2         
Recipe correct for dish 1         

SUB TOTAL A           5
PORTIONING & APPEARANCE          
Clean Plates and arrangement 4         
Plates at correct temperature for the dish 4         
Correct portioning 2         

SUB TOTAL B          10
COMPOSITION & TASTE          

Does the main item taste good 5         
Are the flavours correct for the dish 5         
Is the dish sweet or tart 5         
Do the accompaniments/sauce/garnish taste good  5         
Is there a harmony of flavour combinations 5         
Does the dish show originality/flair 5         

SUB TOTAL C          30
BALANCE          
Is the balance correct between simple & complex 3         
Does the dish show a good balance of texture 5         
Does the dish show a good balance of flavours 5         
Nutritional balance 2         

SUB TOTAL D 15         
DEGREE OF COOKING          
Is the correct degree of cooking/Chilling used in the dish 10         

SUB TOTAL E 10         
DESSERT COURSE TOTAL MARKS A,B,C,D,E 70         

 



National Culinary Fare 2010 Judging Sheet.  
T701 NEW ZEALAND REGIONAL TEAM CHALLENGE Sponsored by BIDVest in association with BIDVest Fresh & Regal Marlborough Salmon 

 
OVERALL MARK SHEET 

 
BENCH NUMBER 1 2 3 4 5 6 7 8 

COMPETITOR NUMBER         

SECTION ALLOCATION          Total

Hot Kitchen Taste – Entrée –Total A  70         

Hot Kitchen Taste – Main Course  Total B 70         

Hot Kitchen Taste – Dessert Course – Total C 70         

TASTE Sub - Total  210         

TASTE TOTAL Divide Sub-Total by 3 = 70         

FLOOR – Total 30         

Overall Total 100         

 Medal Awarded GOLD. SILVER.BRONZE.  
        

 
Marks awarded are agreed by all judges: 
Head Judge to sign on behalf of all judges HEAD JUDGE 

Comments are agreed by all judges: 
Head Judge to sign on behalf of all judges HEAD JUDGE 

All Judging Sheets, Comments Sheets and Overall Score 
sheets handed in for verification by Chief Judge  CHIEF JUDGE 
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