SWTC SkillsUSA CULINARY ARTS – HOT/COLD

High School Competition

CONTEST SITE:

Southwest Wisconsin Technical College

1800 Bronson Blvd.

Fennimore, WI  53809

TASKS TO BE PERFORMED: The contest will be geared toward food preparation knowledge and techniques used in the food service industry.  Contestants will demonstrate their

ability to perform jobs and skills selected from the following competencies.

• Use of standard commercial equipment

• Following a standardized recipe

• Proper use of standard kitchen knives

• Knife skills: ability to chop, mince, cube, dice, julienne, and/or slice

• Preparation of accompaniment salads and proper dressings

• Preparation of entrees

• Preparation of simple sauces

• Preparation of basic appetizer, hot or cold

• Selection of proper garnishes and appealing plate presentations

• Select and clean fresh vegetables and salad greens

• Roast, broil, grill or poach a variety of meats

• Properly slice meats

• Preparation of seafood and fish products

• Preparation of quick breads/muffins/biscuits

• Bread items for sautéing or baking

• Sauté, bake or broil basic food items

• Cook with a water bath

• Marinate meats or vegetables

• Prepare vegetable and starch items

• Prepare soups

• Prepare a fruit salad

• Prepare individual desserts

• Manage time effectively to ensure the highest quality food and efficient use of equipment

• Practice principles of basic kitchen safety and food sanitation

The performance phase of this contest will be the actual preparation of food and the

arrangement of food on plates and in dishes ready for serving to the customer. (The contest

does not include the actual serving of food to the customer).

Contestants will be given a predetermined selection of all food items. Spoiled or burned

supplies will not be replaced.

SPECIAL NOTICE: CLOTHING REQUIREMENTS

Students are to wear white, black or checked work pants, chef's shirt or jacket (if possible),

white or black work shoes, white apron, and white chef's hat (paper or cloth).  Tennis shoes will not be allowed. No school logos or nametags allowed.

Equipment and Materials:

SUPPLIED BY THE TESTING SITE

• All food items necessary for production of the selected menu 

• All items necessary for basic food safety and sanitation including clean towels, sanitation

   buckets and disposable gloves
• All small equipment required for food preparation such as pots, pans, utensils etc.

• China for plate presentation 

• All information necessary for completion of tasks, including contest rules and standardized

   recipes 

• All information and furnishings for judges and other technical advisors

SUPPLIED BY THE CONTESTANT

Please note: No additional equipment will be permitted in the kitchen. (Penalties will be

assessed for each additional item)

• 1 page resume

• Pens, pencils or markers

• Masking tape

Knife Set   (Note: No other knives will be allowed)

• One chef knife

• One paring knife

• One serrated knife

• One utility knife

Kitchen Utensils

• One 18" x 24" cutting board

• Vegetable peeler

• Pocket thermometer

• Channel Zester

• Pastry bags with three (3) tips of the student’s choice

• One melon baller

Contestants will not be allowed to bring any other items into the kitchen. The judges and

technical committee will inspect the contestants’ items prior to contestants entering the

kitchen. Penalties will be assessed for any extra items.

PLEASE NOTE: Set up time is limited. Students and instructors need to organize

equipment before hand in such a way as to set up the workstation(s) in an efficient manner.
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