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Menu and Utilization of Ingredients
Each competitor must plan a three-course menu for 8 persons including the following:

· 1 appetizer (cold or hot or combination of both) 

· 1 entrée (hot) 

· 1 dessert (cold or hot or combination of both)
The menu must be composed of the ingredients found on the registration form.

All candidates are required to include two of the mandatory Knorr products in their menus. The candidate can choose 1 Knorr Base (Beef Broth or Chicken Broth) AND 1 Knorr Sauce (Hollandaise or Demi Glace).

When composing the menu, the competitor can ONLY use ingredients that are listed on the ingredient list. The candidates do NOT have to use ALL the ingredients on the list.

Candidates must ensure that all ingredients used reflect a nutritionally, as well as gastronomically balanced meal.

Combination and/or contrast of color, texture and shapes, as well as repetition of ingredients must be taken into consideration.

Requirements
The competitors must complete and send:

1. Registration Application
2. Menu Description 

3. Work Plan 

4. Recipes

5. Food Order

6. Pictures of the 3 courses
Registration Application – Information must be completely filled out with in all requested fields.
Menu Description – must be written in proper format describing each course.
Work Plan – specifies each preparation step as well as the approximate time to perform the task.
Recipes – must be written with specified ingredient amounts and method of preparation for each aspect of the menu.
Food Order – all necessary ingredients must be requisitioned to ensure proper amounts to prepare the menu.
Pictures of the 3 courses – must be submitted to give the selection committee a visual of the menu.
Grooming/Dress Code
All competitors are required to dress professionally. Each person must wear a chef's jacket, black pants and white necktie. Hats, aprons and side towels will be provided at the competition.

The name of the competitor, employer or place of employment MUST NOT appear anywhere on the uniform.

Equipment
All candidates are to use the same utensils, pots and pans that are made available in the kitchen. However, specialty pots or pans may be supplied by the candidates if necessary for a specific food preparation. eg. Teflon pans, pressure cookers, etc.
The following is a list of equipment that should be supplied by the candidates: 

· Knives and small personal tools such as vegetable peeler, zester, skewers, cutters, pâté or specialty molds, etc. 

· Small electric tools -- mini chopper, hand held mixer, pasta maker, ice cream machine. 

· Specialty china or serving vessels may be supplied by the candidate provided there is enough for 8 portions per course.

*The judges reserve the right to confiscate any tool or piece of equipment deemed not appropriate or unsafe.
Assistants
A student will be assigned to each competitor to assist in gathering equipment or ingredients located throughout the kitchen as needed. Students will not assist with the actual cooking or mis en place. Candidates will assemble the 3 plates that are being judged and displayed. The assistant will only be allowed to help plate the 5 remaining portions that will be served in the dining room. The hosting college will provide these students.
Timing

On the day of the competition, candidates will have five hours to prepare a three-course menu for eight people. There will be thirty (30) minutes between each course.
Timing Description

Set up – Candidates will have 30 minutes to set up their stations in advance of the competition.

Gather ingredients – Candidates will be given 20 minutes before the start of the competition to gather food supplies and measure dessert ingredients before the start time of the five hours.

Start time – Candidates will be allowed to prepare and cook all ingredients from the start of the five hours.

Appetizer – Candidates will serve the first course

Main Course – Candidates will serve the second course

Dessert – Candidates will serve the third and final course


Timing Example
Set up


11:10am to 11:40am
Gather ingredients
11:40am to 12:00pm
Start time

12:00pm
Appetizer

4:00pm
Main Course

4:30pm
Dessert


5:00pm
Judging/Marking Criteria
Experienced Chefs in good standing of the CCFCC will judge the competition. The judging team will consist of 5 judges to judge cooking skills, food presentation and taste. Refer to Marking Criteria for details on marking distribution.

Results
Discussion and feedback will occur immediately after the competition. Competitors will receive feedback on their performance as part of the professional growth process. 

Judging
	2007 KNORR/CCFCC NATIONAL
JUNIOR CULINARY COMPETITION
Judging Criteria

	SECTION I: Kitchen Work
	MARKS

	Cooking Techniques and Skills: How skillful is the candidate during the competition in using the proper techniques in the preparation and execution of the menu. How many different skills are being performed?
	25

	Work Plan and Menu: Work plan should clearly lay out the different steps for the menu used. Has thought gone into planning the work sheet? How well organized is the plan? Did the candidate prepare everything on the menu and adhere to the time line on work plan?
	5

	Organizational Skills: Efficiency and mise en place should be completed by a stated time. All extra items not used should be processed so they are ready for storage or reuse. Is the work plan being followed?
	15

	Product Utilization: This area assesses the amount of waste and yield for product used. Size of servings, cooking only the amount required, and method of portioning.
	10

	Safety & Sanitation: Show the proper handling and storage of food. Show proper use of equipment during the competition, i.e. sanitizing boards used for raw meat, washing tasting spoons, proper use of refrigerators. Did the candidate work safely and used the correct tools for the task?
	5

	Total Points for this Section
	60

	SECTION II: Menu Presentation, Food Taste and Timing
	

	1st Course:
	

	Presentation
	12

	Taste
	16

	Temperature
	2

	
	

	2nd Course:
	

	Presentation
	12

	Taste
	16

	Temperature
	2

	
	

	3rd Course:
	

	Presentation
	12

	Taste
	16

	Temperature
	2

	
	

	Timing:
	

	1 point will be deducted for each minute late to a maximum of 5 points
	

	Total Points for this Section
	90

	
TOTAL POSSIBLE POINTS:
	
150


To be eligible to compete in the Junior Culinary Challenge, you must: 

· Have properly completed and submitted a Registration Package by the registration due date 

· Be no more than 25 years of age at the date of the National Competition
(June 1, 2007)
· Be a Canadian resident over the age of majority in your province of residence 

· Have not attained Trade Qualification or TQ5 for more than one year prior to the date of the National Competition 

· Have not yet received the National "Red Seal" Qualification 

Each registration package will be reviewed by the judging panel. All entrants must satisfy the Qualifying Criteria set by the Canadian Culinary Federation (CCF) and based on the World Association of Chefs Society (WACS) guidelines.
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TO REGISTER
1. Complete Registration Forms and submit by ONLY the following method:


1. MAIL: Fully complete and print your Registration Form and requirements to: 2007 Knorr/CCF Junior Culinary Challenge Registration, C/O Roy Butterworth, 30 Hamilton Court, Riverview, New Brunswick, E1B 3C3. All Registrations must be post marked no later than February 26, 2007 (23:59:59 EST).


2. Only ONE (1) submission per person will be allowed. This competition is not open to any previous named Knorr/CCF Culinary Competition Provincial Champions.


Package Review
A panel of qualified Canadian Culinary Federation judges representing all regions of Canada will review each applicant's Registration Package and judge them against a predetermined set of rating criteria including:
1. MENU: Composition, gastronomic balance, layout, writing, wording, spelling, repetitions. 

2. WORK PLAN: Planning, organization, process steps, layout of steps, etc. 

3. RECIPE: Nutritional balance - balance of protein, starch and vegetable and use of required ingredients. 

*Rating each on a scale of 0-25 points - maximum points allowed is 75.

The top ten rated applicants will then be submitted into the provincial competitive pool based on his or her province indicated on the application form (e.g. an applicant from P.E.I. will participate against the P.E.I. pool of participants). Each competitor will also be assigned a competition number, which ensures that participants remain anonymous to the judging panel.

Provincial Challenge Details

The judging panel will select 10 competitors from EACH province to compete in their respective provincial culinary challenges.

The winner from each province will then get the chance to compete at the national competition.

Provincial challenges will take place in British Columbia, Alberta, Saskatchewan, Manitoba, Ontario, Quebec, New Brunswick, Prince Edward Island, Nova Scotia and Newfoundland.

Applicants chosen to participate in the provincial challenge will be responsible for their own accommodation and transportation to the event.

PLEASE NOTE:
CCF Registration Fee:

Provincial finalists who are chosen to compete in the provincial challenges and are not active members of the Canadian Culinary Federation will be required to pay a CCF Registration Fee to their local chapter. Fees vary by region, with the maximum annual dues in any given chapter being no more than $60. For a junior membership, the fee is typically in the $20 range.

For more information visit http://www.ccfcc.ca.

Release form
The 10 provincial finalists must sign a release form before competing in the national finals. The national champion must also agree to be available and participate in a variety of media related events. The 10 provincial finalists should not plan any trips and/or vacations until after the national competition.

National Competition

The National Knorr/CCF Junior Culinary Challenge will take place in the on June 1, 2007 in Toronto, Ontario. All provincial champions will be provided with transportation and accommodation coordinated and paid for by their provincial chapters of the Canadian Culinary Federation.
	THE FOLLOWING COMPETITION IS INTENDED FOR RESIDENTS OF CANADA, WHO ARE OVER THE AGE OF MAJORITY IN THEIR PROVINCE OF RESIDENCE, 25 years of age and younger as of the date of the CCFCC National Competition (June 1, 2007), have not attained Trade Qualification or TQ5 for more than one year prior to the date of the National Competition, have not yet received the National "Red Seal" Qualification, and have not been previously crowned a Provincial Gold Medalist in any Knorr / CCF Junior Culinary Competition. VOID WHERE PROHIBITED.
1. TO ENTER: www.ccfcc.ca to download the Official Registration form and complete all required fields. The official registration form will contain the following required fields for each applicant to complete: (a) prepare a type written menu that would feed 8 people, utilizing the ingredient list and MUST include all of the following: (i) Appetizer - hot or cold or combination of both - must include at least 1 Knorr® product, (ii) Entrée - hot - must include at least 1 Knorr® product, and (iii) Dessert - hot or cold or combination of both; (b) provide a type written copy of each recipe; (c) provide a type written copy of each applicant's work plan detailing preparation of the meal; and (d) Provide photographs of EACH course of the menu and (e) provide food order list for all menu ingredients. Applicants can submit the completed Registration as follows:
g. Submit by Mail: mail the completed registration form to "2007 Knorr/CCF Junior Culinary Challenge Registration, C/O Roy Butterworth, 30 Hamilton Court, Riverview, New Brunswick, E1B 3C3. Limit one entry per person. Only eligible entries received by Sponsor no later than February 26, 2007 11:59pm, will be included in the Competition. All entries become the property of Sponsor and will not be returned. If required information is not completely filled out, the applicant's entry will be disqualified. 


2. JUDGING: Upon receipt of each registration, each applicant will go through a preliminary screening process that will ensure that they are truly qualified. Part of this selection process includes screening their registration to ensure that they meet the selection criteria, they have completed the registration requirements properly, their entries include all of the details set out by the mandatory requirements, etc. Each applicant will then be submitted into the Provincial competitive pool based on his or her province of residence on the registration form i.e. an applicant from PEI will then participate in the PEI pool of participants. Once applicants have passed the preliminary screening, they will be assigned a competition number. This assigned number is what the judges will use through the next selection process. This will ensure that participants remain anonymous to the judging panel. A panel of culinary professionals will make up the judging panel. This group will review the applicant's submissions and judge each registration against a predetermined set of criteria. The panel of judges will independently assess 3 qualifying criteria: (a) MENU: Composition, gastronomic balance, layout, writing, wording, spelling, texture; (b) RECIPE: Nutritional balance - balance of protein, starch and vegetable and use of required ingredients; and (c) WORK PLAN: Planning, organization, process steps, layout of steps, etc.; The panel of judges will rate each on a scale of 0-25 points - maximum points allowed is 75. Based on order in which Provincial competition will take place first, the 10 Provincial finalists from each province will be contacted and informed that they have now qualified to participate in their Provincial Knorr/CCF Junior Culinary Challenge. In order for them to move on to the next step in the Competition process, they must become a member of their local CCF chapter (if they are not already a member). They will be sent a package of information providing the details and mandatory requirements of that competition. Each applicant who is chosen to participate in the Competition will be responsible for his or her own transportation and accommodation in order to participate in this event. The CCF will be responsible for arranging and management of the Saskatchewan, Manitoba, New Brunswick, Prince Edward Island, Nova Scotia and Newfoundland Competitions. The following competitions in Ontario, Alberta, Quebec and British Columbia may take place at a major 'food' oriented event in each of their respective regions. The Canadian Culinary Federation (CCF) will be responsible for running the competitive portion of these events. The National Knorr/CCF Junior Culinary Challenge will take place June 1, 2007 at Humber College of Applied Arts in Toronto, Ontario. All Provincial Champions will be provided with transportation and accommodation coordinated and paid for by their Provincial chapters of the CCF. In the event of a tie, the Champion will be determined by the designated head judge on the basis of its score for the first criteria, continuing thereafter to each additional criteria in numerical order as needed to break the tie. In the event that there are not 10 applicants from any province, the CCF reserves the right to appoint the necessary number of applicants to ensure there are 10 Provincial finalists (i.e. - if there are only 7 applicants from NFLD, the CCF will appoint 3 additional competitors to ensure the competition is executed with 10 competitors).


3. PRIZE DETAILS: Provincial Champions will be invited to participate in the National Competition at Humber College of Applied Arts in Toronto, Ontario on June 1, 2007. In order to be eligible for the National Competition, each Provincial Champion must agree to appear in the filming of the Next Great Chef Season 3 ("TV Series"), if Sponsor chooses to sponsor the TV Series for the 2007 Season. If Sponsor does proceed with the TV Series, each Provincial Champion must agree to make himself or herself available for the filming of the TV Series and must agree to execute a release form ("Release") in favour of the producer of the TV Series ("Producer") which among other things grants the Producer the right to film, exploit, sell and distribute the performance of the Provincial Champions in any media in perpetuity. In the event a Provincial Champion does not wish to appear in the TV Series and/or execute the Release, then another Provincial Champion will be chosen. Each Provincial Champion will receive a travel allowance from their Provincial CCF chapter that will cover the costs to compete in this competition.  All meals will be provided by the CCF as part of this competition. The National Champion will receive $5,000 in cash PLUS the opportunity to travel with Team Canada to a major world culinary event taking place in 2008. Approximate retail value of this trip is $5,000 based on departure example from Vancouver, BC to Erfurt, Germany. The 2nd Place winner will receive $2,000 in cash. The 3rd Place winner will receive $1,000 in cash and the remaining 7 finalists will receive $300 in cash. Cash prizes will be awarded in form of a cheque. No substitutions or cash redemptions allowed by winner. Except as specifically provided herein, prize packages do not include any other items not specifically described in these Official Rules. All prizes will be delivered to confirmed winners. 
Coaches Incentive: Any coach designated on the application form of the 2007 Knorr / CCF Junior Culinary Challenge National Champion will win an all expense paid trip to accompany National Champion to the above mentioned major World culinary event taking place in 2008. Approximate retail value of this trip is $5,000. Coaches who have been designated by applicants may be on the judging panel providing that he or she is not judging an applicant who has designated them as their coach. Otherwise, the designated coach will forfeit his or her chance at winning the above prize. Maximum of one coach per applicant.


4. ENTRY DETAILS: This is a skill competition. Entries must be of the entrant's own creation, executed (including photographed) solely by the entrant, may not have been used to compete in any other competition, and must not be subject to or violate any rights of any other parties. Entries may not be offensive or defamatory, as determined by the judging panel in its sole discretion. Entries not complying with official competition requirements and/or those that are submitted by professional photographers will be subject to disqualification. Sponsor shall have the right to use, assign, or dispose of entries however it sees fit without the approval of entrants. By submitting entry, entrant warrants that recipes and photographs are original and that entrant is the sole copyright owner and that entry is not based upon or derived from a copyrighted work. By entering this competition, each entrant grants Sponsor the right to reproduce, publish or exhibit the recipes and the photographs, in whole or in part, without charge or compensation and waives all moral rights in such work and agrees to sign such assumptions of copyright as may be required by Sponsor. Sponsor reserves the right to select entries at random during the promotion period to post such entries on web site. Being selected at random does not improve entrant's chances of winning. If the photos contain likeness of any other person other than entrant, entrant must obtain permission from such person to submit his/her photo according to the Official Rules of this Competition. Entrants may also be required to obtain a signed perpetual royalty-free publicity release from any such person (and his/her parent or legal guardian if that person is under the age of majority in his/her province of residence), granting the Sponsor the right to use the recipes and photographs in accordance with the Official Rules of this Competition.
5. AWARDING OF PRIZE: Decisions of the judging panel are final on all matters relating to compliance with the competition rules, eligibility, and selection of winners, and are not subject to challenge. Potential Provincial Champions will be required to complete and return an affidavit of eligibility and liability/publicity release within fourteen (14) days of date notice sent or prize will be forfeited and may be awarded to an alternate winner. If any prize or prize notification is returned as undeliverable, prize will be forfeited and an alternate winner selected. By accepting a prize, participants consent to use of their name, recipes, photographs, likeness, biographical information and address (city & province only) and submitted photo entries in any form for advertising or publicity purposes without further compensation, payment or credit for use of recipes/photos.

6. ELIGIBILITY: Competition open to individuals, who are legal residents of Canada, who are over the age of majority in their province of residence, must be no more than 25 years of age at the date of the National Competition (June 1, 2007), have not been previously crowned a Provincial Gold Medalist in a Knorr / CCF Junior Culinary Competition in order to participate in the Provincial Competition. Applicants must not have attained Trade Qualification or TQ5 for more than one (1) year prior to the date of the National Competition and have not yet received the National "Red Seal" Qualification. Provincial Finalists will be required to be a member of the CCF. An applicant who is not already a member of the CCF will be required to join their local branch of the CCF. The local branch membership fee may vary by region but do not exceed $60. Previously named Knorr/CFCC Junior Culinary Competition Provincial Champions are not eligible to enter or win. Employees, and those living with employees, of Unilever Canada Inc. ("Sponsor"), the CCF, Producer and their affiliate companies, subsidiaries, advertising and promotion agencies (collectively, "Sponsor Affiliates") are not eligible to enter or win.


7. GENERAL CONDITIONS: It is the responsibility for each applicant to ensure that they have complied with all of the conditions contained in the Official Rules. Sponsor and Sponsor Affiliates are not responsible for late, lost, destroyed, or wrongly addressed mail in connection with this Competition. Sponsor and Sponsor Affiliates are not responsible for any lost, late, incorrect, or inaccurate information, or entries that are misdirected or misrouted. Sponsor and Sponsor Affiliates are not responsible for any injuries, damages or losses which may be sustained in connection with this Competition and/or the ownership, use or misuse of the prize. Sponsor and Sponsor Affiliates will not be liable for any incorrect or inaccurate information, whether caused by Competition Entrants or by any equipment or programming associated with or utilized in the Competition, or by any technical or human error, which may occur in the processing of entries in the Competition. Sponsor and Sponsor Affiliates will not be liable for any error, omission, interruption, deletion, defect or delay in operation or transmission in connection with the Competition, or communications line failure, theft or destruction or unauthorized access to, or alteration of, entries. Sponsor and Sponsor Affiliates will not be liable for any problems with, or technical malfunction of, any telephone network or lines, computer online systems, servers or providers, computer equipment, software, or failure of e-mail which may occur for any reason whatsoever, including technical problems or traffic congestion on the Internet or at any website or combination thereof, including injury or damage to participants' or to any other person's computer related to or resulting from participating or downloading materials in this Competition. If, for any reason, the Competition is not capable of running as planned, including unauthorized intervention, fraud, infection by computer virus, bugs, tampering, unauthorized intervention, fraud, technical failures, or any other causes beyond the control of Sponsor which corrupt or affect the administration, security, fairness, integrity or proper conduct of this Competition, Sponsor reserves the right at its sole discretion to cancel, terminate, modify or suspend the Competition, and select winners from among all eligible entries received prior to the cancellation. Persons found tampering with or abusing any aspect of this Competition, or whom Sponsor believes to be causing malfunction, error, disruption or damage will be disqualified. Sponsor reserves the right to correct any typographical, printing, computer programming or operator errors. As a condition of entering this Competition, participant agrees that: (1) under no circumstances will participant be permitted to obtain awards for, and hereby waives all rights to claim, punitive, incidental and consequential damages and any other damages, other than for actual out-of-pocket expenses, and any and all rights to have damages multiplied or otherwise increased; (2) any and all disputes, claims and causes of action arising out of or connected with this Competition, or any prizes awarded, shall be resolved individually, without resort to any form of class action, and exclusively by arbitration; (3) any and all claims, judgments and awards shall be limited to actual out-of-pocket costs incurred, including costs associated with entering this Competition but in no event attorneys' fees; and (4) participant shall be bound by these Official Rules.


