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CULINARY ARTS KNIFE SKILLS
2010 State Fair

Updated 8/27/09
DATE:
Monday, September 27, 2010
TIME: 
9:00 AM

Registration


 
10:00 AM

Contest



2:00 PM

Awards  

PLACE: 
Union First Market Hall - Front
CONTEST CHAIRMAN:
TBA
SKILLSUSA COORDINATOR:
Chad Maclin

PURPOSE:  To evaluate each contestant’s preparation for employment and to recognize outstanding students for excellence and professionalism in the basic culinary knife skills.

EACH CONTESTANT WILL:  Perform a variety of knife skills   

ELIGIBILITY:  Open to secondary students enrolled in a culinary program of a high school.  

A student may only enter one contest, either Knife Skills or Cake Decorating.

CLOTHING REQUIREMENT:

Clothing that is safe and appropriate to the culinary profession and work environment. A hat or hair net is mandatory.
EQUIPMENT AND MATERIALS:
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Supplied by the contestant:

a chefs knife

a pairing knife

a vegetable peeler

a cutting board with a towel or mat to be placed underneath
a ½ sheet tray to display the finished product

a container for waste at their station (small bucket) 
II.
Supplied by the technical committee:


prep table (shared)

vegetables
ENTRY FEE:

$15.00 per student entering the competition. The registration must be accompanied by a

check or purchase order. Please register on-line by September 11, 2009 at 

www.vaskillsusa.org    Substitutions may be made the day of the competition.

Participants must have a $5 Student Competition Ticket to enter the Fair grounds unless they are already at the Fair for another competition.  

Teachers are responsible for ordering tickets by September 18, 2009 directly from the State Fair Ticket Office using a State Fair Student Competition Ticket Order Form, which can be found on-line at www.statefairva.org, under ‘State Fair’ and ‘Competitions.’  Please note that the State Fair officials highly recommend that teachers get tickets mailed to them to avoid long lines at the “will call” window.

SCOPE OF THE CONTEST:

1.
The competition will be geared toward proper knife skills.

2.
Contestants will bring all supplies for the competition.

3. Contestants will demonstrate their ability to 1) julienne, fine julienne, brunoise, and fine brunoise of a carrot and 2) small dicing onion and proper julienne of an onion.
4. There will be two categories for awards: Knife Skills and Advanced Knife Skills.  Advanced is for the second year student and will be expected to present a higher quality product for judging.  The contestant must declare when registering for the competition.
5. Yield will be accounted for in the scoring.  Students are expected to get at least a 50% yield from their raw product and present all cut products for judging.
Each contestant will be evaluated according to the following:

Personal Hygiene and Grooming
25

Safety/Use of Equipment

25
Sanitation



25

Yield




25

Size and Consistency of Cuts

100
TOTAL POSSIBLE POINTS

200

NUMBER OF CONTESTANTS: Unlimited

SAFETY STATEMENT:

All entries must present at registration the attached Safety Statement signed by students and advisors.

AWARDS:  Awards, prizes, and scholarships will be presented at the contest area.

SkillsUSA Virginia


Safety Form For Tools and Materials


State Fair SkillsUSA Virginia Culinary Knife Skills Competition

The SkillsUSA Virginia Culinary Knife Skills Competition will involve the use of equipment and materials in completing the task within the contest.  It is absolutely necessary that complete operating instructions and safety for the use of equipment and materials have been given to the contestant in their training program in the local school division as stated in the National SkillsUSA National Standards before he competes. This includes the proper safety instruction in the use of the tools listed in the scope of the competition and the use of protective equipment while using the tools and materials

By the affixing of my signature below, I certify that my student, who is entering the Culinary Knife Skills Competition at the State Fair, has had proper operating and safety instruction in the use of the tools, equipment and materials.

_________________________________

(Signature of Instructor/Advisor)

_________________________________

(SkillsUSA Virginia Chapter)

By the affixing of my signature below, I certify that I have used the tools, equipment and materials to be used in the State Fair Culinary Knife Skills Competition and that I understand the correct operating procedures and safety precautions for the use of this power tool, equipment and materials.

_________________________________

(Signature of Student)

_________________________________

(Date)

THIS FORM MUST BE SIGNED AND TURNED IN TO THE COMPETITION CHAIRMAN ON THE DAY OF THE COMPETITION.  FAILURE TO TURN IN THIS FORM WILL RESULT IN THE STUDENT NOT BEING ALLOWED TO COMPETE.







