Knorr/CCF Junior Culinary Challenge

2007 Registration

STEP 1 - APPLICANT INFORMATION 

Province in which you reside

	


Your full name

	Surname
	

	First Name
	


Date of Birth
	

	YYYY              MM                     DD


Address
	

	Street No.                      Street Name                                     Apt No.


	

	City                                   Province                                 Postal Code                             


Telephone Number
	Daytime
	(   )

	Evening
	(   )

	Alternative
	(   )


Email

	


CULINARY COACH INCENTIVE

If you have a culinary coach, please include their information below:

Coach’s full name
	Surname
	

	First Name
	


Telephone No.
	Daytime
	(   )

	Evening
	(   )

	Alternative
	(   )


Email
	


Training Details
	

	

	

	



​​​​​​​​​​​​​​​​​​​​​

Applicants must complete all information requested.  For non-applicable fields, please enter N/A

QUALIFYING CRITERIA

Are you over the age of majority in your province of residence AND no more than 25 years of age at the date of the National Competition (June 1, 2007)?

[   ]  Yes

[   ]  No

Are you a member of the Canadian Culinary Federation (CCF)?

[   ]  Yes

[   ]  No

If you are not already a member of the CCF and you are selected as a Provincial Finalist, you will be required to join your local chapter of the CCF.

Are you a full-time student in a recognized Culinary Program?

[   ]  Yes

[   ]  No
	If yes, provide school name
	


OPTIONAL INFORMATION

How did you hear about the 2007 Knorr Junior Culinary Challenge?

[   ]  Posters

[   ]  CCF Website

[   ]  Email

[   ]  Word of Mouth

[   ]  Ads/Media/Publications

[   ]  Other (please specify)
	


[   ]  Check here if you would like to receive future communications about the Knorr Junior Culinary Challenge.

EDUCATIONAL BACKGROUND

Please give full details of all the university, college and apprenticeship training you have had.

	From

Month (YYYY)
	To

Month (YYYY)
	Name of Institution
	City/Country
	Type of certificate/diploma issued

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


PROFESSIONAL BACKGROUND

Please give full details of all the culinary opportunities you have had that are not school-related.

	From

Month (YYYY)
	To

Month (YYYY)
	Venue
	Culinary Details

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


STEP 2 – MENU

Please prepare a menu designed to feed 8 (eight) people.  Your menu MUST include ALL of the following:

	APPETIZER
	· Hot or Cold or Combination of Both
· Must include at least 1 (one) Knorr® product

	ENTRÉE
	· Hot

· Must include at least 1 (one) Knorr® product

	DESSERT
	· Hot or Cold or Combination of Both


MENU

	Province:
	Date:


	M E N U
***************




STEP 3 – WORK PLAN

Please prepare a typewritten copy of your work plan you will be using during the 2007 Knorr/CCF Junior Culinary Challenge, detailing preparation of the meal.  If you are selected as one of our provincial competitors, you may update your work plan.  See Rules and Regulations for complete details

WORK PLAN

2006 KNORR/CCFCC NATIONAL JUNIOR CULINARY COMPETITION

	Province:
	Date:


	TIME


	TASK TO BE DONE



	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	


 STEP 4 – RECIPE SHEET

Please prepare a typewritten copy of each recipe you will be using for the 2007 Knorr/CCF Junior Culinary Challenge.

RECIPE

KNORR/CCFCC NATIONAL JUNIOR CULINARY COMPETITION

	Province:
	Date:


	Ingredients:

	

	

	

	

	

	

	

	

	

	

	

	Method:

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	


STEP 5 – FOOD ORDER

	2007 CCFCC/KNORR NATIONAL JUNIOR COMPETITION INGREDIENT LIST



	INGREDIENT
	Max Allowable
	Unit
	Amount Needed

	
	
	
	 

	Protein:
	 
	 
	 

	Atlantic Salmon
	1000
	gram
	 

	Bison Short Ribs
	1000
	gram
	 

	Bone-In Rack of Provimi Veal – Tenderloin Attached
	1
	Rack
	 

	Double Smoked Bacon
	500
	gram
	 

	Foie Gras
	225
	gram
	

	Scallops (under 10)
	500
	gram
	

	Fruit & Vegetables:
	 
	 
	 

	Butternut Squash
	
	
	

	Button Mushrooms
	
	
	 

	Carrots
	
	
	 

	Celery
	
	
	 

	Cipollini Onions
	
	
	

	Fennel
	
	
	 

	Fingerling Potatoes
	
	
	

	French Green Beans
	
	
	 

	Garlic
	
	
	

	Granny Smith Apples
	
	
	

	Green Asparagus
	
	
	

	Kiwi
	
	
	 

	Leeks
	
	
	

	Lemon
	
	
	 

	Limes
	
	
	

	Onion
	
	
	

	Oranges
	
	
	 

	Pineapples – Gold
	
	
	

	Red Beets
	
	
	 

	Shallots
	
	
	 

	Shitake Mushrooms
	
	
	

	Strawberries
	
	
	

	Vine Ripened Red Tomatoes
	
	
	 

	Yukon Gold Potatoes
	
	
	 

	Herbs
	 
	 
	 

	Basil
	
	
	

	Bay Leaf
	
	
	

	Chives
	
	
	

	Dill
	
	
	

	Ginger Root
	
	
	

	Mint 
	
	
	

	Parsley
	
	
	

	Rosemary
	
	
	

	Tarragon
	
	
	 

	Thyme
	
	
	

	
	
	
	

	Dairy & Eggs 
	 
	 
	 

	Goat Cheese
	
	
	 

	Homo Milk
	
	
	 

	Large Eggs
	
	
	 

	Mascarpone Cheese
	
	
	

	Unsalted Butter 
	
	
	 

	Whipping Cream
	
	
	 

	
	
	
	 

	Dry goods
	 
	 
	 

	All Purpose Flour
	
	
	 

	Baking Powder
	
	
	 

	Baking Soda
	
	
	 

	Balsamic Vinegar
	
	
	 

	Basmati Rice
	
	
	 

	Brown Sugar
	
	
	 

	Cocoa Powder
	
	
	 

	Corn Starch
	
	
	 

	Dark Chocolate
	
	
	

	Dried Apricots
	
	
	

	Dried Cherries
	
	
	

	Gelatin Leaves
	
	
	 

	Hazelnuts
	
	
	

	Icing Sugar
	
	
	

	Olive Oil
	
	
	

	Pine Nuts
	
	
	

	Sea Salt
	
	
	 

	Semolina 
	
	
	 

	Soy Sauce
	
	
	 

	Tomato Paste
	
	
	 

	Vegetable Oil
	
	
	 

	White Chocolate
	
	
	

	White Sugar
	
	
	 

	White Wine Vinegar
	
	
	

	Whole Blanched Almonds
	
	
	

	Dried Spices 
	 
	 
	 

	All Spice
	
	
	

	Basil Rubbed
	
	
	

	Bay Leaves
	
	
	

	Cajun Spice
	
	
	

	Cayenne Pepper
	
	
	

	Chilies, crushed
	
	
	

	Chili Powder
	
	
	

	Cinnamon Sticks
	
	
	

	Cinnamon Ground
	
	
	

	Five Spice
	
	
	

	Fleur de Sel
	
	
	

	Mustard Powder
	
	
	

	Mustard Seed
	
	
	

	Nutmeg
	
	
	

	Oregano Rubbed
	
	
	

	Saffron
	
	
	

	Dried Spices Continued
	
	
	

	Tarragon Leaves
	
	
	

	Curry Powder
	
	
	 

	Ground Black Pepper
	
	
	 

	Ground Cayenne
	
	
	 

	Ground Cinnamon
	
	
	 

	Ground Nutmeg
	
	
	 

	Ground White Pepper
	
	
	

	Salt
	
	
	

	Spanish Paprika
	
	
	

	Star Anise
	
	
	

	Whole Black Pepper
	
	
	 

	Whole Cloves
	
	
	 

	
	
	
	

	Wine & Spirits 
	 
	 
	 

	Brandy
	
	
	 

	Grand Marnier
	
	
	

	Port
	
	
	

	Sherry
	
	
	 

	Red Wine  
	
	
	 

	White Wine 
	
	
	 

	
	
	
	 

	Mandatory Knorr Products 
	 
	 
	 

	Knorr Beef Broth or Bouillon
	Base
	
	 

	Knorr Chicken Broth or Boullion
	
	
	 

	Knorr Hollandaise Sauce
	Sauce
	
	 

	Knorr  Demi Glace
	
	
	 

	
	
	
	 

	Misc. Pantry Items 
	 
	
	 

	Basil paste
	
	
	 

	Beef ultimate
	
	
	 

	Chicken ultimate
	
	
	 

	Szechwan paste
	
	
	

	Gelatin Leaves
	
	
	

	Dijon Mustard
	
	
	

	Fish Base
	
	
	

	Rosemary paste
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