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Team number I:l Kitchen number I:l

JURI1 JURI 2 JURI 3 JURI 4 JURI 5
Work Hygiene 10
Personal Hygiene 3 JURI PRESIDENT
Uniforms (correct and clean)
e ©-3)
Tasting with fingers JURI1
Bad habits
Work Station Hygiene 7
Benches & floor - clean and tidy JURI 2
Wastage - energy - fuel, enviro wastage, recycling (0-7)
Burnt & spoilage
Sub-total 0 0 0 0 0 JURI 3
0
JURI 1 JURI 2 JURI 3 JURI 4 JURI 5 JURI 4
Kitchen Preparation/Presentation 20
JURI'5
Culinary skills demonstrated (0-4)
Food preparations skills (0-4)
Organisational skills (0-4) JURI 6
Correct ( y ingredi (0-4)
Correct portion size (0-2)
Clean plates (no spills, fingerprints) (0-2) JURI7
Sub-total 0 0 0 0 0
0
JURI 8
q JURI 1 JURI 2 JURI 3 JURI 4 JURI 5
Interpersonal skills - Teamwork 10
@ icati partici (0-4) JURI 9
Equal distribution of tasks in the team (0-4)
|Motivation of the team (0-2)
Sub-total 0 0 0 0 0 JURI 10
0
A A JURI 1 JURI 2 JURI 3 JURI 4 JURI 5
Use of mystery ingredients 5 I 0 1 1 } } }
0
JURI1 JURI 2 JURI 3 JURI 4 JURI 5
Blind Tasting 10
1% Course - Starter 0 00
Presentation and Visual Appeal (0-3) ’
Style and Creativity (0-3)
Taste - Individual flavours and harmony (0-2)
Texture - all components (0-2)
Sub-total 0 0 0 0 0
0
JURI1 JURI 2 JURI 3 JURI 4 JURI 5
Blind Tasting 15
2nd Course - FIRST COURSE
Presentation and Visual Appeal (0-4)
Style and Creativity (0-4)
Taste - Individual flavours and harmony (0-4)
Texture - all components (0-3)
Sub-total 0 0 0 0 0
0
s q JURI 1 JURI 2 JURI 3 JURI 4 JURI 5
Blind Tasting 20
3th Course - MAIN COURSE
Presentation and Visual Appeal (0-5)
Style and Creativity (0-6)
Taste - Individual flavours and harmony (0-6)
Texture - all components (0-3)
Sub-total 0 0 0 0 0
0
ING 1 ING 2 ING 3 ING 4 ING 5 ING 6 ING 7 ING 8 ING 9 ING 10
Culinary Blind Tasting Quiz 10
0




