Cookery & Cookery Questionnaire

Theme:  “Olympics”

R U L E S

1. ELIGIBILITY – Teams to consist of three members, one must be 26 years of age or under, one must be 21 years of age or under and one must be 16 years of age or under, on 1 September 2011, and full members of a Club affiliated to NFYFC.

Competitors are required in person to produce on the day of the competition their current and signed Membership Card, with suitable photo-ID, or a fine of £5 will be made.
2. PROCEDURE – 

2.1. Each team will be required to prepare and display four (4) dishes for a Dinner to the theme ‘Olympics’ - to include at least one savoury and one sweet dish.  Each dish will be required to serve two people.  A “dish” may include more than one item that forms a total and a drink does not count as a dish.

2.2. On the day, teams will be required to:

2.2.1. Prepare the dishes within one hour using one trestle table. A second trestle table will be adjacent to the work table to put your gas stove on. The display is to be complete within the one hour time limit.

2.2.2. Have recipe details available throughout the practical session for judges inspection.

2.3. Following the one hour practical and display time, complete a food hygiene questionnaire.

2.4. During the period of the competition, competitors must not communicate directly or indirectly with any person other than Judges or Stewards, under penalty of instant disqualification.  No other person, other than the competitors, judges and stewards will be allowed in the competing area
3. EQUIPMENT – Competing teams are required to provide:-

3.1. All ingredients (these may be brought to the competition already weighed out and vegetables ready washed – all other work must be executed on site in the practical session).

4. Maximum of two gas rings to be used. Members to provide their own gas rings  (which must be ‘gas safety’ tested and a certificate to be brought to show the chief steward on Field Day)
5. DISPLAYS – On the day, competitors will be allowed a maximum display space of 90cm (width) by 60cm (depth) in which to display the dishes to their best advantage.  Please note these are the EXTERNAL dimensions if teams use back and/or side boards the whole of the board must be within the dimensions given.  Displays which exceed the above dimensions will be disqualified.
5.1. Teams must:-

5.1.1. Display a menu card.

5.1.2. Display details of recipes and costing.

5.1.3. Ensure recipes are made available throughout the practical session for judges to examine.

5.1.4. Display a nutrient card.

5.2. There are no limitations on the contents of the display.  Judges will place emphasis on marking displays which complement the dishes/theme.  Menu cards, nutrient cards and recipes and display accessories (non food items) etc may be brought to the competition ready prepared.

5.3. All displays and competitor’s property will be at the risk of the competitor and RFYFC cannot accept liability for any loss or damage sustained – therefore, competitors are advised to use items of little established value.
6. SCALE OF MARKS - 

6.1. Practical cookery skills, including teamwork



50

6.2. Finished dishes, suitability, choice of menu and variety


15

6.3. Taste








50

6.4. Overall display and interpretation of theme



15
6.5. Suitable clothing (white coats, headwear, shoes etc) 


10

6.6. Questionnaire







10

150

7. TIMING – One hour to include preparation and tidying of the site.  Competitors will be penalised at the rate of one mark per minute or part thereof over allotted time.  

7.1. At the RFYFC final, teams will be allocated their work space and display space.  Display bays may be set up before the one-hour preparation and cooking time and teams may unpack their equipment and ingredients onto the work table before the one hour practical session.  At the end of the one hour preparation and cooking time, teams should have tidied the site leaving a clear (wiped) work table with only the gas stoves on it – i.e. they should have packed away their equipment and wiped down the worktable.  The gas stoves should be left on the worktable to cool before being packed away after competitors have completed the food hygiene questionnaire.

7.2. The completion of the Food Hygiene questionnaire will be outside of the one-hour preparation and cooking time.

8. NOTES:

8.1. Competitors must wear white coats and be thoroughly smart in their appearance.
8.2. Competitors will be required to wear hairnets or hats.
