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Hot Chef Team Challenge 2008

OBJECTIVES

Hkycc's Hot Chef Team Challenge 20@S friendly culinary

competition that once again brings all HKYCC ‘s member ageddsst 18 to 25, who hunger

for the excitement and exhilaration of a competition togethea tdatle zest and creativity. The
theme of this competition will be Tabasco, and competitors arecexpéo create Amuse
Bouche with eight (08) kinds Tabasco seasonings as part of thezdiegts. This competition

will be on a team basis. Our aim of this competition is to offiere interaction between

members, as well as to provide a venue for young talents to be nurtured.
Date of Competition ; September®to 11" 2008

Venue of Competition . Restaurant & Bar 2008

Hong Kong Convention & Exhibition Centre
Chefs Corner
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Hot Chef Team Challenge 2008

COMPETITION DESCRIPTION

To display an assortment of —

Eight (08) Types of Amuse Bouche/Canapés

(Can use the same seasoning twice or more for different items)
Incorporating Tabasco products in 75% of the menu

5 Flavor (Original, Green, Garlic, Chipotle, Habanero)

For Ten (10) persons Four (04) for Judging and Six (06) for display

Plan &our (04) Cold and Four (04) HotAmuse Bouche/Canapétor 10 persons

Dsplay items must be edible

Five (05)sets of recipe and menu must be presented for judging

w0 NP

Each team must comprisearfe (01) captain and two (02) chefs:
The team captain is responsible for the table set up, recipes & menus andgtaeheam to
complete and present the menu within 2 hrs
1 & 1/2 hours to cook and present on table, ¥z hour to clean up work station.
5. Kitchen Practical:
Competitors will be given HKD ($300.00) by the organizer for theiclpase, any additional
amount will be borne by the competitors
Five (05) different Tabasco seasonings will be given during the briefing
Competitors are allowed to bring basic hot and cold sauces, stocks, dressingy-teaicy/-t
dough but not baked and bread
50% of all raw food can be trimmed, cut or marinated, while the balance 50% has to be done on
the spot
All vegetables, salad and herbs should be washed and trimmed in advance
6. Table Set-up with Tabasco Theme
Tables Allotted: 1 x Round Cocktail Table
Table wares/raisers & tablecloth for the display of Amuse Bouche will notdwéded
Competitors may present dishes in any preferred format that will enhahes dis
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Hot Chef Team Challenge 2008

RULES & REGULATIONS

Submission of a completed application form shall constitute of, and agreement tbyahiel&ules
& Regulations of the HKCYY.

Please notify the Organizer should you wish to cancel. Early notificatiomlioayan unsuccessful
competitor to prepare for competition. At the event, absentees without writteotgreation to the

organizer will have their future applications re-considered.

To avoid having applications withdrawn from the competition without eoticis competitors’
responsibility to advise the Organizer should they change employeersonal addresses/ contact

details. It is difficult to keep a competitor on the list if we are unable to ciomita/her.

Competitors must be present at least 30 minutes before tlegtatl start time. Competitors who

are not present at their scheduled time will be considered no-shows and will beiftesiqual

Competitors are to note that points will be deducted if the comgilgtéay is not kept within the
space limit specified for the competition.

The Organizer reserves all rights to the recipes used, and @pitedgaken at the competition. Any

publication, reproduction or copying of the recipes can only be made with their approval.

Only Tabasco products will be provided to the participants, other ingredients disen dishes will

be bought at their own expense.

If an award is won, the competitor has to ensure his/her preseribat(of a representative) at the
ceremony to collect it. All awards are to be accepted in #bafa uniform. Any prizes/ certificate

that are not accepted at the ceremony will be forfeited two weeks aftemtipetition.

Page 5 of 9



Hot Chef Team Challenge 2008

RULES & REGULATIONSconTo)

9. Standard kitchen equipments and utensils will be provided. Special equipments neededringuse du

preparation time can be brought into the kitchen.
10. Competitors are to keep their working station clean and proper during preparaticeacab&ing.
11. Competitors must leave the kitchen station in a neat and tidy condition. Thisakjpdging criteria.

12. The competitors will be responsible for loss or breakage of organisers’ihgkrjl candidates are

required to sign an indemnity form to this effect.

13. Competitors will be informed of their reporting timé' gession) at 12 Noon and starts at 12:30 pm,

until 2:30pm, while the reporting time"¢session) is at 3:00 pm and starts at 3:30 pm, until 5:30pm.

14. The Organizer reserves the right to rescind, modify or add onfahg above rules and regulations
and their interpretation of these final. They also reserve thetadimit the number of entries, modify

any rules, or cancel/postpone the whole competition should it be deemed necessary.
15. Competitors contravening any of the Rules and Regulations of the event may akfiedqu

16. Judges and organizer decision is final.
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Hot Chef Team Challenge 2008

JUDGING CRITERIA

Material brought / Mise-en- Place 10 points
Clear arrangement of materials. Clean working place, proper workingoposiean work
clothes, proper working technique. Correct utilisation wbrking time and punctual
completion.

Hygiene 10 points
Attention paid to hygiene during preparation of food.

Composition 10 points
Ingredients and side dishes must be in harmony with the main piece as to quatdity, tas
and colour.

Degree of difficulty and creativity 10 points
Judgement is primarily based on the artistic work, but also on the degree oftgtiiicd|
the effort expended.

Presentation and Portion size 5 points
The size of the plate must be appropriate to the dish and the number of persons. The main
and side dishes must be served in perfect harmony.

Practical up-to-date presentation 5 points
Combination of taste, texture and colours, portion size and feasibility for daiigesar a
dining establishment. Bases using inedible products are not allowed.

Correct Professional Preparation 10 points
Correct basic preparation of food, corresponding to today’s modern cularary
Preparation should be by practical, acceptable methods xblatde unnecessary ingredients.
Punctual delivery of each entry at the appointed time is nedjuiAppropriate cooking
techniques must be applied for all ingredients.

Taste 30 points
The typical taste of the food should be preserved. It must havepagpe taste and
seasoning. In quality, flavour and colour, the dish should conform to/sodtandards of
nutritional values.

Cocktail Set-up 10 points
Organizer will provide banquet table with white cloth and skirtexghected height i80cm.
Teams must bring their own decorative items and centrepiesehtance their display. Chinaware
and serving utensils for 6 invited guest & judges will be provide@tyanizer.
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Hot Chef Team Challenge 2008

REGISTRATION DETAILS

. Application form, found within, must be accompanied by application form.

. Acceptance is by the selection of committee. Do note thatcapph may be filled up well before
the closing date.

Each team must comprise one (01) team captain and two (02) dhefsiseabe members of the
HKYCC and aged between 18 to 25 as of September 11, 2008. The Award gererabb pm on
September 11 at the chefs corner.

. Application details that had submitted must be based on your identificatidicaterti

Page 8 of 9



Hot Chef Team Challenge 2008

N

PRIZES, AWARDS & CERTIFICATES

Certificate of Participation will be presented to all competitors.
Tabasco hamper will be given to all participants.
Trophy will be given to the team with "Best Table Display” and "Besteg]i

Gold, Silver, Bronze Medal and Trophy with be given to the top three (03) winning teams.

Gold Medal: HKD $9000 &
Culinary Trip to Singapore: One week exchange of experience trip to Singapore
The HK winning team will be competing with the Singapore teams in this trip
Silver Medal: HKD $6000

Bronze Medal: HKD $3000

*All prizes are kindly sponsored by Mcllhenny Compga
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Appendix

Application Form
Details of Team

(Please complete All the Sections)
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