SKILLS
COMPETENCES
CANADA

BRITISH COLUMB)

Regional Scope Document

CULINARY ARTS (Secondary) 2010

Purpose of the Challenge:

To encourage the highest possible standards for employment and to recognize
outstanding students for excellence and professionalism in their field.

Skills & Knowledge to be Tested:

General Cooking Skills, Timing, Creativity, Work Habits, Presentation of Food,
Appropriate Tasting/Seasoning of Food, Safety, Cleanliness and Hygiene, Use of
leftovers, Ability to work under pressure, Ability to make up a menu from a modified
Black Box and write it neatly, Knowledge of current culinary trends and modern plate
presentation.

Specific Requirements:

To be able to produce a two course meal within 3 (three) hours from a Modified Black
Box Format.

Each entrant will prepare and cook 2 servings: Vegetable Ragout (your choice) and 2
servings: Stuffed Chicken Breast (using 1 double breast bone in) as a main course.
The plates will be used as follows:

- one plate for tasting by the judges
- one plate for visual display for the judges and public

Within the three hours, the competitors will follow their written menu, prepare and cook
the 4 plates, present them to the judges, and clean their area completely for the next
competitor.

All of the food items will be supplied by the hosting technical committee and given to
the competitors in the form of a black box for the required ingredients and a common
table of ingredients available to all of the competitors. Competitors may not bring any
food of any type to the site.
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