FCCLA Competition – Tips from Chef Judges

Chef Shell

1. If mushroom is used in the meat dish do a mushroom garnish.

2. Put all ingredients in one area

All equipment in one area

Keep work area clean

3. Team of 3

One the “go for”

One the prep

One the sauté/cook

4. Draw a picture of what the food will look like on the plate

5. Rough prep – one cutting board for one person

Do raw meat last

6. Wash hands with soap

Watch for cross contamination

7. Saute – hot pan and hot oil

8. Have container for garbage

9. Mise en place

Organized thoughtful production

Everything in one place – all equipment & food items

No sloppy preparation

10. Sanitation

Hat

Clean as you go

No licking with tongue

Taste for seasoning with separate spoon

11. Safety

Practice safety rules

Chef Brooks

1. Oven temp 200 degrees to keep food/plates warm

2. Have a team captain

3. Garnish – No fruit on main (entrée) plate unless also used in the dish

4. Keep fruits together for fruit salad

5. Work on entrée together

6. Heat pan with oil, then add food

7. Cutting boards – Wash after meat

8. How to Hard Cook an Egg 1-3 Eggs

Put eggs in saucepan cover with water, add ½ tsp. salt

Bring to a boil

Immediately reduce heat to summer

Simmer 10 minutes

Immediately cool in ice water

9. Use correct knife for the job

A paring knife for small work

French to slice, chop dice

10. Use small plastic containers for putting ingredients in after they are prepped – before the

 recipe is complete

Chef Dornan

1. Must be prepared for the unexpected – bad fruit, improper amounts

2. Use caution with knives, point down, set down when moving cutting board

3. Think about timing

Precook pasta/reheat

Fruits/Salads - Do First

Entrée prepare last to have fresh for serving time

4. Have a plan – each member has a specific assignment and stick to it.

5. Extremely important

Wipe table, keep everything totally clean.

Chef Scott Thompkins

1. Make sure you read over the directions – more than once.

2. Molds for rice are fast and easy but not creative

3. I like the desert with the bowl in the middle of a bigger plate and a couple of berries on the rim of the dish.

4. Learn how to cook rice

5. Do not tough yourself – hair/face and then tough the food

6. Entrée example:

On plate, the rice up

Surrounded by meat

Sauce under

Leave rim of plate clean

7. Don’t use lettuce on a Hot Plate

8. Don’t Clutter plate

9. Follow directions carefully

10. You don’t have to use everything, for example all the fruit for a salad

11. Measure correctly

12. Make sure salads are not too moist or too dry

Make the dressing ahead but add right before serving (otherwise the lettuce will become limp)

     13.  For cold dishes chill in an ice bath (Large bowl with ice added)
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