Battle of the Campus Chefs

_______       2013  _________
6:00 PM – 8:00 pm Date- April 22, 2013

Davis Center- Maple Grand Ballroom

This competition will demonstrate and showcase collaboration between 

Sodexo area chefs and University of Vermont 

student organizations and be a fundraiser for the student run organization, Campus Kitchens.

    The goal will be accomplished by:

     -------------------------------------

· Nurturing the creativity of individual Chefs by encouraging their   

    
participation.

· Providing an arena to demonstrate the mutual link between the University

community and Sodexo.

· To guide and promote growth in the culinary profession on campus with special emphasis on Resident dining halls.

· Allowing the UVM community to taste, observe and participate in the art of the professional Chef.

· To charge a small fee or food donation at the door to help fund Campus Kitchens.

· Team members, judges and support staff donating their time from event opening to close. (6 pm - 8 pm)
Menu Concept

The Chefs and or team of chefs will prepare ONE dish from the following categories:

No Soups please

· Appetizer ----200 hot or cold, small mini tasting portion on

    served 6 inch compostable plate

· Entree---- 200 hot or cold, small mini tasting portion on

    served on 6 inch compostable plate

· Dessert----200  hot or cold, small mini tasting portion on

    served on 6 inch compostable plate

Competition Time Line

6:00 pm       Tasting for 200 + people

7:00 pm        Judges Tasting and Critique

7:45 pm        Tallying Judges Summary

Competition Criteria

Each Team prepares 200 mini servings in one category

4 regular portions are for Judges tasting.

1 regular portion is for Presentation Table

*** Presentation and Judging portions should be three                       

          times larger then tasting portions***

Contribution sheets are necessary to enter the event

        200 mini tasting portions are for public consumption

Tasting Judges Criteria

Overall Appeal                      Difficulty Bonus (all or nothing)

Appearance and Presentation         Taste

Use of Local Foods                         Creativity

