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The Australian Culinary Challenge Victoria 2010 will be held at the
Melbourne Convention Exhibition Centre this September.

This year sees the introduction of The Aquanas Foods Australian Pastry
Cup, a competition that pits individual pastry chefs against each
other across four classes of competition:

1. Dessert Live Challenge, in the live kitchen,

2. Petit Fours/pralines, in the static division

3. Four Different Desserts, in the static division and

4. Sweet Buffet Centrepiece, in the static division

The Aquanas Foods Australian Pastry Cup gives pastry chefs an
opportunity to display a range of skills, compete against pastry chefs
from across Australia and come away with some of the sweetest
prizes on offer.

The winner of the senior division will be honoured with the trophy, a
cash prize of $2,500 and a chance to defend their honour in future
events. The winner of the junior division will be honoured with a
trophy and a cash prize of $750.

We invite you to test your skill in the heat of competition.

Regards,

Steve McFarlane
President: Australian Culinary Federation Victoria



The Competition

The Aquanas Foods
Australian Pastry Cup

Times

F7-Desserts Live
Challenge

The Aquanas Foods Australian Pastry Cup competition is open to individual competitors,
both experienced senior chefs and junior chefs, 25 and under with prizes in both divisions.
The competition will run in conjunction with the Australian Culinary Challenge Victoria at
Fine Food Australia in Melbourne during September.

The winner in the senior division will receive $2,500 first prize.

The winner in the junior division will receive $750 first prize.

All competitors, both senior and junior are required to enter the following Four (4)
categories:

F7. Dessert Live Challenge
Competitors have 90 minutes to prepare two desserts with appropriate garnishes,
individually plated and suitable for an a la carte restaurant.

Static Competition (3 Classes)

C1. Petit Fours/pralines 5 x 6 (five x six)
5 (five) varieties of 6 (six) portions with an appropriate sweet centre piece. Plus one extra
of each variety prepared for tasting. 7 (seven) portions in total.

C4. Four Different Desserts
Prepare hot or cold (displayed cold) four different individual desserts suitable for
restaurant service. One dessert is to be prepared twice for tasting purposes.

D2. Sweet Buffet Centrepiece

A showpiece made from chocolate, marzipan, pastillage, sugar cocoa painting etc,
suitable for a sweet buffet table.

Supports are acceptable but must not be visible, no toxic sprays are permitted.

The Aquanas Foods Australian Pastry Cup is open to competitors who enter all of the
required categories:

F 7 Desserts Live Challenge

C1. Petit Fours/pralines

C4. Four Different Desserts

and

D2. Sweet Buffet Centrepiece

The Aquanas Foods Australian Pastry Cup will be presented to the chef who gains at least
two gold medals in the required categories and also achieves the most points overall in
the required categories.

Interstate competitors will receive support with a host kitchen and equipment use where
possible.

D2. Sweet Buffet Centrepiece is to be submitted for judging on Monday 13t September
at 8.30AM

C4. Four Different Desserts are to be submitted for judging on Tuesday 14t September at
8.30AM.

C1. Petit Fours/pralines are to be submitted for judging on Thursday 16t September at
8.30AM.

Competitors will be allotted a competition time for F 7 Desserts Live Challenge.

Using one product nominated by ACFV prepare 2 (two) portions of 2 (two) desserts with
appropriate garnishes, individually plated and suitable for an A la Carte restaurant.

Both recipes are to be emaiiled to info@australianculinarychallenge.com.au on or before
5.00PM Wednesday 15t September 2010. Recipe documents must be in word format for
judge’s review and sponsor use.

Prize awarded to the competitor who scores the highest overall score in the Desserts Live
Challenge Category.

The winner has the opportunity to defend the title at the next Culinary Challenge with
automatic entry. This is a perpetual trophy and the winner will be asked to submit the
winning recipes for publication.



Judging and Scoring

Mise en place

Correct Professional
Preparation

Arrangement &
Presentation

Taste

Rules and Regulations

Equipment

Please note: All produce must be produced in the competition kitchen.

Competition Times — Desserts

Time limit is ninety minutes.

Competition commences at 2.45 pm for judge’s inspection of ingredients prior to entry of
the competition arena.

Access to the kitchens will be 15 minutes prior to starting for set-up (15 minutes only).

Start Time of 3.15 pm for actual cooking time of 90 minutes.

15 minutes for clean up.

Kitchen cleared by 5.00 pm

Please note:
The only products that you can pre prepare for the Live Desserts Challenge are basic
doughs.

For class F7 Desserts Live Challenge.

Planned arrangement of materials for trouble-free working and service. Correct utilisation
of working time to ensure punctual completion.
Total /10 Points

Correct basic preparation of food, corresponding to today’s modern culinary art.
Total /20 Points

Clean arrangement and exemplary plating is required to ensure an appetising
appearance and practical serving.
Total /10 Points

The typical taste of the food should be preserved. It must have appropriate combination
of flavours, textures and taste.
Total /60 Points

Grand Total /100 Points

F7 Dessert Live Challenge (Please read carefully)
To enter The Aquanas Foods Australian Pastry Cup a one off $25 entry fee applies. Paid in
advance.

Competitors will be notified of their acceptance within one week of the culinary
committee receiving the expression of interest and entrance fee.

Dessert Live Challenge, to prepare 2(two) x 2 (two) pax (covers) — one for photography,
and one for judging of each dish.

Each Kitchen

1 x 6 tray electric combi oven

1 x 6 burner gas oven range with bottom oven

1 x deep fryer

1 x 1 door upright fridge

1 x sink

1 x hand basin

2 benches prep

3 x 10 amp power point

Blast Chiller will be available to share if required
ALL OTHER EQUIPMENT TO BE BROUGHT IN BY COMPETITORS.

A RECOMMENDED LIST WILL BE PROVIDED WITH REGISTRATION.
IT IS THE RESPOSIBILITY OF THE COMPETITORS TO SUPPLY ALL UTENSILS AND
EQUIPMENT USED IN COMPETITION.

Competitors must supply all other utensils and equipment for their entry including any
crockery required for the presentation.

Competitors will be allowed to bring the following items already prepared

Basic dough and puff pastry.



C1, C4 and D2 Static
Competition Days

Class Descriptions

C1

C4

D2

Terms and Conditions

Competitors must be in position to commence 15 minutes prior their allocated time.
Points will be deducted for kitchens left in an untidy manner.

All competitors in F7will be allowed 90 minutes for dessert live challenge (plus an extra 15
minutes for clean up).

Competitors must supply menu and recipe card with their entries, the recipes will become
the property of Australian Culinary Challenge Victoria and its sponsors and may be used
at their discretion.

Each competitor will have a display table to present their entry on, which will be set for
restaurant service, measuring 750 x 750 cm.

Points will be deducted at a rate of two points per minute up to and including five minutes
for late service, over five minutes will result in disqualification.

In the case of cancellation of participation, the organisers should be notified immediately,
no refunds will be given.

All contestants must wear a chef’s uniform consisting of chef’s jacket, pants, necktie,
apron and chef hat. There should be no branding or identifying marks chef’s jacket,
pants or necktie.

Monday
Note: All Static Displays are to have table space no larger than 1 (one) square metre.
D2. Sweet Buffet Centrepiece

Tuesday
C4. 4 (four) Different Desserts. Plus one dessert prepared twice for tasting purposes.

Thursday
C1. Petit Fours/pralines (5 x 6). Plus one extra of each variety prepared for tasting.

Petit Fours/Pralines (5 x6)
5 (five) varieties of 6 (six) portions with an appropriate sweet centre-piece. Plus one extra
of each variety prepared for tasting. 7 (seven) portions in total.

Four Different Desserts
Prepare hot or cold (displayed cold) four different individual desserts suitable for
restaurant service. Plus one dessert prepared twice for tasting purposes.

Sweet Buffet Centrepiece

A showpiece made from chocolate, marzipan, pastilage, sugar, cocoa painting.

Suitable for a sweet buffet table. Supports may be used but must not be visible; no toxic sprays
are permitted.

Entrants will be notified of their acceptance within one week of the culinary committee
receiving the expression of interest and entrance fee. All competitors are advised to read
these conditions of entry very carefully, as these will be strictly enforced.

Every exhibit must be a bona fide work of the entrant and not a pre judged piece. Judges
may request clarification or information with respect to the work after judging.

Competition floor is open for delivery of static entries from 8.00Am on the day of
competition. All entries for static competitions are to be presented for judging by 8.30am
on the day of competition. Judging will commence 9.00am all entrants will be asked to
stop & leave the area at 8.30am finished or not. Any entry not on the presentation table
by 8.30am will be placed by our Scrutineer. Entries received at 9.00am or after will not be
judged.

Once accepted & registered, competitor fees are not refundable.
Competitors must ensure that no name or company logo is visible to the judges during
judging.

The Australian Culinary Federation Victoria and organising body and major sponsors
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Codes of practices

Judging and Scoring

Presentation

Composition

Correct Professional
Preparation

Arrangement and
Serving

Taste

Judging and Scoring

Presentation

reserves all rights as to the entries in “Australian Culinary Challenge Victoria 2010" for
public relations and promotional activities, at the discretion of the Chapter.

The Australian Culinary Federation Victoria reserves the right to rescind, modify or add to
any of the rules and regulations and its interpretation of these will be final. Further, the
Chapter reserves the right to limit the number of entries per class or to cancel any class
should there be a need to do so. In such circumstances all entry fees would be fully
refunded.

Competitors seeking clarification on any part of the rules of this competition are advised
to contact Dale Lyman (Chair of Judges) by email at registrar@acfv.com.au Dale wiill
respond by email with any rule clarification. No verbal contact will be considered. Please
keep a copy of all email correspondence.

Medal winning and artistic entries (centrepieces) are required to remain on display for the
duration of the competition and must be removed at 5.00pm on Thursday 16th
September 2010.

All other entries are to remain on display during the day of competition and must be
removed at the end of the day. Check on the day for clearing times. Any entry not
removed by clearing time will be removed by Scrutineer and cleared. (All care but no
responsibility will be taken).

Gold, silver and bronze awards will be presented at 4.00PM each day of the event.
Unruly or rude behaviour will not be tolerated.
Any person behaving in such a manner will be ejected & their entry will not be judged.

The Australian Culinary Challenge Victoria follows the Australian Culinary Federation Codes of
Practices.
Details of the codes can be found at http://salonculinaire.com/codes.htm

For all Desserts, Petits Fours and Pralines entered in static display (Categories C1, C4 and
C5)

Are the items presented tastefully & attractively / 2

Are the items of correct size / 2

Are the items presented with clean and clear concepts / 2
Has the correct amount been displayed / 2

Are the combination of colours sensible & pleasing / 2
Total /10 Points

Has each variety a different filling & flavour / 4
Are flavours and colours harmonising / 3

Is there a balance between sponge & filing / 3
Total /10 Points

Is the quality of the work consistent throughout / 2
Are the items of uniform size / 2

Is the correct preparation evident / 2

Does the preparation involve a variety of skills / 4
Total /10 Points

Is the arrangement clean / 3
Is the plating exemplary / 3

Is practical serving possible / 4
Total /10 Points

Is the composition of flavours textures and taste exemplary/ 60
Total / 60 Points
Grand Total /100 Points

D2 Sweet Buffet Centrepiece

Is the overall appearance pleasing to the eye / 8
Is a clear concept evident / 5
Is there a noticeable over use of supports / 5
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Composition

Correct Professional
Preparation

Finishing

Criteria for medals
awarded

Judging Definitions:
Hygiene

Mise en place

Originality

Practicality

Presentation

Product

Serving
Technique

Work Involved

Improving your chances

for an award

Is there a professional understanding of the medium / 5
Is there evidence of originality in the subject / 2
Total /25 Points

Is the centrepiece in keeping with modern trends / 6
Does it show a variety of skills / 8

Are the forms correct considering the type of work / 5
Does it have the feel of the substance matter / 6
Total /25 Points

Are there a variety of textures evident / 5

Are the colours and tones harmonising / 5

Is there any evidence of inedible materials / 5

Is the centrepiece appropriate height for its use / 6
Is there any originality in use of medium / 4

Total /25 Points

Is the centrepiece clean from dirt & smudges / 5

Can the centrepiece be used to enhance a display / 5
Is there consistent quality of work overall / 5

Has the end product been finished correctly / 5

Has the base board been finished for display / 5

Total /25 Points

Grand Total /100 Points

Gold with distinction 100 points
Gold medal 90 - 99 points
Silver medal 80 — 89 points
Bronze medal 70 - 79 points

Personal presentation, uniform, hair, shoes etc.
Cleanliness of work area and finished clean down of work area.
Correct food handling.

Timely & orderly preparation.
Clean working areas.
Punctual completion of work.

Innovative and first time presented for judging at a salon.

Current preparation techniques.
Simply or easily produced.
Cost has been considered.

Elegant, neat and pleasing to the eye.
Balanced.

Uniform & graceful.

Appropriately sized plate.

The excellence of the finished product.

Clean, careful and exact.
No fuss, simple & practical.
No over elaborate garnishes.

The method & skill employed to produce the result.
Consideration for safety.

The research, preparation, time & effort placed into the display.

Avoid talking to the judges unless you wish to make an important point.

Be original and present new ideas.

Display delicate colours, contrasting textures and acceptable flavour combinations.
Ensure practical portion sizes.

Excite the judges with the appearance of the display.

In demonstrations try to engage the audience.

Keep items simple.



Avoid the following

How to enter

Risk

Contact

Keep demonstration areas clean & tidy making sure to properly clean when finished.
Present on time as scheduled.

Present a natural & appetising look.

Spell menu items correctly.

Leave all kitchens & demonstration kitchens neat, clean & tidy.

Entering a previously judged piece.

Entering displays not prepared by you.
Excessive use of food colourings.

Identifying your display prior to judging.
Moulded sculptures.

Overcrowding the platter/plate.

Placing food on the edge of the platter/plate.
Presenting hot food on mirror.

Repetition in methods or preparation.
Superstructure for sculpture that can be seen.
Use of unsuitable serving dishes/mediums.

Use of plastic ornaments, flowers etc.

Use of any inedible materials for garnishing or enhancement of the food.

Please complete the entry form for “The Aquanas Foods Australian Pastry Cup”
contained in this booklet; it may be photocopied as many times as required. The
entry form must be fully completed with all details supplied so as to ensure points
awarded are allocated to the correct individual.

The completed registration form must be clearly legible and written (in English).

The form must be submitted with full registration costs enclosed (please do not send
cash). The completed form with registration fees must reach the ACF Victoria on or
before Wednesday 15t September (exceptions by prior arrangement & only for
extreme circumstances).

Competitors are requested to carefully consider the classes they intend to
participate in, before submitting their entries. Every effort will be made to
accommodate those competitors with multiple classes and to facilitate their
individual needs, however once entrants receive confirmation of classes &
competition dates no changes will be accepted or refunds made for whatever
reason.

Acceptance of entries will be on a “first come first served” basis for “The Aquanas
Foods Australian Pastry Cup” this is due to kitchens available & the scheduling
thereof.

Submission of a completed entry form with fees included constitutes acceptance of
the conditions and terms of “The Aquanas Foods Australian Pastry Cup”

All risk and liability will be removed from the management committee jointly or
severely and will not take responsibility for loss or damage of any nature associated
with Australian Culinary Challenge, Victoria. A waiver for photography and liability
will be distributed accordingly.

John Long
Event Manager
Australian Culinary Challenge Victoria






