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A. General Information

Preface

On the 12th until the 16th of August 2009 Indonesian Chef Association (ICA) - Bali will hold the 7th Culinary Challenge that will be held in participation for the 4th Sanur Village Festival. This challenge will be participated by all chef’s in Bali and other provinces in Indonesia where this is an artistic competition that will show off the skill’s and ability of the chef. 

Opening Hours and Visitor’s

The 7th Culinary Challenge will open 08.00 – 18.00 for public which will have the opportunity to witness the skill’s of the chef’s in cooking and their skill’s in ice, fruits and vegetables, and butter carving, making gebogan, and cooking Balinese suckling pig in the traditional way. 

B. FOREWORD BY CHAIRMAN ICA BPD BALI
Om Swastiastu,

Salam Kuliner !!!!

           It is a great honor, on this occasion I would like to praise and thank God, because we have been given health, strength, and opportunity to carry our duties and responsibility as Culinary individuals that develops in the modern and fast growing technology era. The development of tourism in Indonesia and Bali especially is our responsilbility as Culinary indiciduals and we should also maintain the culture and promote it to the international community. With the fast growing world of Culinary as a prime factor in tourism, the Culinary individuals will show its creativity, skills in making dishes and present it nicely with high quality. In order to search and promote the potentials of these Culinary individuals, this year the INDONESIAN CHEF ASSOCIATION – BALI will hold again:

THE 7TH CULINARY CHALLENGE 2009

In this competition ICA – Bali will participate and colectively cooperated with

YAYASAN PENGEMBANGAN SANUR in SANUR VILLAGE FESTIVAL

Wednesday – Sunday ( 12 – 16 August 2009 )

The purpose of this competition besides than looking for new Culinary individuals, that is capable to promote  and introduce traditional dishes to the international community, it is also an important event in the tourism calendar, which is in line with the program of the Governments of the Republic of Indonesia VISIT INDONESIAN YEAR 2008 - 2009 which continues as an annual agenda of the government of Bali or the TOURISM CALENDAR OF BALI that can increase the domestic and international visitors to come to Bali and Sanur in particular. 


  The participants within this competition derive from hotel, restaurant and Tourism and Hotel School’s in Bali.  This competition absolutely asks for the participant’s skills and persistence. We need and expect the support and cooperation from all parties to make the SANUR VILLAGE FESTIVAL 2009 successful such as from the Regional Government through the related institutions, private sectors, sponsors and the society to encourage the pride of the culinary members in Bali especially the members of ICA-Bali as one of the important professions which is ought to be put into consideration in supporting in development of tourism through culinary field. 

Finally by praying and praising God, let us hope that this good intention and aims can be done without obstacles and obstruction, with all of our hard work will give us success in the future. Thakn you. 

Om Shanti, Shanti,Shanti Om
 


Chef Ida Bagus Made Parwata

Chairman ICA-Bali
C. FOREWORD FROM THE HEAD OF COMMITTEE SANUR VILLAGE FESTIVAL 2009

Om Swastiastu

In this time where various issues disturbs the stability and peace of Bali’s tourism, our spirit to survive and energize tourism have never faded. With the foundation of hard will and limited financial ability, various activities are done to grow the sense of togetherness and endurance.

This annual culinary competition initiated by the Indonesian Chef Association (ICA) with the theme “Professionalism of Gastronomic Art, We Search for Culinary Cultures” and is held during the Sanur Village Festival (SVF) 2009 is one of our strategies to move forward in any conditions. Entering the fifth year in organizing this event proves that the cooperation until now is harmonious and compliments each other. Other than that, this event is also a media for the younger generations to be creative in the culinary field and to develop local potentials in culinary in the area.

Of course as the head of Yayasan Pembangunan Sanur which also is the initiator of SVF, I am proud and fully support this event. I would like to say thank you for the excellent collaboration between ICA and SVF. Hopefully the existence of Balinese culinary is maintained and known through out the world as one of the top assets, and tourism in general to always grow positively. 

Om Shanti Shanti Shanti Om,

Ida Bagus Gede Sidharta Putra, MBA

Head of Committee Sanur Village Festival, 2009
D. FOREWORD BY THE HEAD OF TOURISM AUTHORITY OF BALI

Om Swastiastu,

As we all know, Bali is one of the main tourism destination points in Indonesia. Tourism developed in Bali is Culture Tourism, considering Bali do not have natural resources, but is rich in uniqueness and various kinds of culture and customs which has already been known through out the world, and also Bali have beautiful nature scenery which is the gift from God. 

The life of the Balinese people is almost always filled with art and culture activities which can be reflected from the works of dance, paintings, sculpture, the art of making offerings, cooking skills, and so on. To maintain Bali as a nature destination we are obligated to preserve and develop the Balinese culture above. One of the steps taken to preserve and develop the art of culinary is to organize a Balinese Culinary Festival. Balinese Culinary Festival has been held by the Provincial Government of Bali through the Tourism Authority of Bali in cooperation with BPD Indonesian Chef Association (ICA) Bali since 2007 that is held every month of August as one of the highlights of Sanur Village Festival. 

Besides to preserve traditional Balinese dishes, Balinese Culinary Festival is also aiming to produce professional culinary individuals that can promote and introduce traditional Balinese culinary to international society, and also as an event to promote tourism in Bali. 

Through Balinese Culinary Festival 2009 I invite all culinary individuals, restaurants, and tourism schools to participate in this festival. In the future I hope that BPD ICA Bali will always be partners with the Provincial Government to organize Balinese Culinary Festival and also advise to always be innovative and creative in organizing the Balinese Culinary Festival so it can be promoted as a main dish for tourists. 

To conclude this speech, allow me to say thank you to BPD ICA Bali that has given their free time, energy, mind, and financial support from preparations to the execution of the Balinese Culinary Festival. 

With the guidance of Ida Sang Hyang Widhi Wasa, let us hope that what we have planned can be executed well. 

Om Shanti Shanti Shanti Om

Drs. Ida Bagus Kade Subhiksu. MM

The Head of Tourism Authority of Bali

E.COMPETITION BY GROUP

GROUP 1 ARTISTIC, CLASSICAL PLATTERS, BREAD AND PASTRY DISPLAY

Class 01 Butter/Fat Sculpture – Theme: Beach Activity

Class 02 Bread Creation, display – Theme : Global Market 

Class 03 Creative Pastry Show Piece, display – Theme: Chef Activities

Class 04 Three (3) course Indonesian Set Menu, Display

Class 05 Creative Indonesian Nasi Tumpeng, Display – theme; August 17 (Independence Day)

Class 06 Creative Jajan Cacal, Display – theme ; Flower

GROUP 2 INDIVIDUAL ARTISTIC PRACTICAL

Class 07 Individual practical Fruit & Vegetables Carving – Theme: Balinese Mask / Topeng
Class 08 Individual Gebogan Janur Decoration with local fruits and flowers, and various Balinese traditional cakes

Class 09 Individual, practical Ice Carving – Theme: Balinese Culture

Class 10 Individual, practical Birthday Cake Creation

GROUP 3. INDIVIDUAL PRACTICAL HOT FOOD LIVE COOKING

Class 11  Live cooking Balinese Main Course using seafood 

Class 12  Live cooking Balinese Main course using poultry 

Class 13  Live cooking Indonesian Main course using red meat 

Class 14  Live cooking Western Main Course using Salmon fish 

Class 15  Live cooking creative finger food

Class 16  Live cooking traditional Indonesian Dessert

GROUP 4. TEAM PRACTICAL HOT FOOD LIVE COOKING

Class 17  Live cooking Three (3) course Western set menu using poultry and seafood 

Class 18  Live cooking traditional Suckling Pig – with sate, lawar and jukut ares creation

GROUP 5. JUNIOR CHEF CONTEST, LIVE COOKING PRACTICAL 

Class 19  Individual Junior Chef Contest, Indonesian Main Course using fish

Class 20  Team Junior Chef Contest, 3 courses Indonesian Set Menu using poultry

Class 21  Individual Junior Chef Contest, Fried Rice Creation

F. GUIDANCE OF COMPETITION

GROUP I 
ARTISTIC, CLASSICAL PLATTERS, BREAD AND PASTRY DISPLAY

Class 01
Butter/Fat Sculpture (display)


The display must represent the beach activity theme.
The display must match the agenda of Sanur Village Festival and suitable as a complement to the dishes on the buffet.         


Every display which has been brought into any competition before will be disqualified. 

The display may not reflect any cruelty or violence to attack certain ethnics or groups and be under courtesy and good manner.

The table provided for the display is 90 cm x 90 cm.

The height of the display may not exceed 1.5 m (one and a half meters), which includes the Butter sculpture stand (the height is 1.5 m from the surface of the table).

The display cannot be removed before the closing ceremony on the last day of the competition.

The score will be reduced if the display exceeds the prepared area and the terms which have been determined.

* TECHNIQUE & STAGE OF DIFICULTIES
0 – 40 POINTS

* FOOD PRESENTATION & TOTAL IMPRESSION
0 – 40 POINTS

* THE FOOD HARMONY ON THE BUFFET
0 – 20 POINTS


MAXIMUM 100 POINTS

Class 02
Bread Creation – Global Market ( display )

To display 6 kinds of bread from 3 different recipes with different form and type and display the showpiece that is all made out of combination of flour and traditional ingredients (corn, tubers, banana, spices & herbs). 

The display must be the complement for the food on the buffet.

The recipes must be enclosed and may not be hand written.

The judges will taste every bread made.

The table provided is 90 cm x 90 cm.

The height may not exceed 1.5 m (one and a half meters from the top of the table).

The display is supported by bread based buffet stands, and breads being competed must be more dominant than the display.

The display cannot be removed before the closing ceremony on the last day of the competition.

The score will be reduced if the display exceeds the prepared area.

* TASTE & TEXTURE
0 – 40 POINTS

* TECHNIQUE & STAGE OF DIFFICULTIES
0 – 40 POINTS

* THE FOOD HARMONY IN THE BUFFET
0 – 10 POINTS

* CREATIVITY, ORIGINALITY & INNOVATION
0 – 10 POINTS


MAXIMUM 100 POINTS

Class 03
Creative Pastry Showpiece (display)


The display must represent Chef Activities theme.

Basic ingredients are flour and sugar


The display must be the complement for the food on the buffet.

The table provided for the display is 90 cm x 90 cm.

The height of the display may not exceed 1.5 m (one and a half meters), it includes the Supporting stand (the height is 1.5 m from the surface of the table).

The display cannot be removed before the closing ceremony on the last day of the competition.

The score will be reduced if the display exceeds the prepared area and the terms which have been determined.

* TECHNIQUE & STAGE OF DIFICULTIES
0 – 40 POINTS

* FOOD PRESENTATION & TOTAL IMPRESSION
0 – 40 POINTS

* THE FOOD HARMONY ON THE BUFFET
0 – 20 POINTS


MAXIMUM 100 POINTS

Class 04
Three (3) courses Indonesian Set Menu, Display


Display three (3) course Indonesian set Menu, all displays must be coated by jelly (gelatin). Display can be of 1 starter that consist of soup or salad, 1 main course and I dessert. The table provided for the display is 90 cm x 90 cm. Recipe must be enclosed and cannot be hand written. The display cannot be removed before the closing ceremony on the last day of the competition. The score will be reduced if the display exceeds the prepared area and the terms which have been determined.

* TECHNIQUE & STAGE OF DIFICULTIES
0 – 40 POINTS

* APPEARANCE & TOTAL IMPRESSION
0 – 40 POINTS

* CREATIVITY AND INNOVATION
0 – 20 POINTS


MAXIMUM 100 POINTS

Class 05
Indonesian Creative Nasi Tumpeng display theme: August 17 (Independence Day)

Displaying 1 set of Nasi Tumpeng creation which is appropriate to be served in the occasion of the Republic of Indonesia’s Independence Day, August 17. The portion of the Nasi Tumpeng must fit to be served to 15 people. Side dishes of the Nasi Tumpeng must use local ingredients. Recipe must be enclosed and cannot be hand written. The judges will taste the Nasi Tumpeng display.  The table provided for the display is 90 cm x 90 cm. Recipe must be enclosed and cannot be hand written. The score will be reduced if the display exceeds the prepared area. The display cannot be removed before the closing ceremony on the last day of the competition

* TECHNIQUE, & STAGE OF DIFFICULTIES
0 – 40 POINTS

* APPEARANCE & OVERALL IMPRESSION
0 – 20 POINTS

* CREATIVITY AND INNOVATION
0 – 40 POINTS


MAXIMUM 100 POINTS

Class 06 
Creative Jajan Cacal, display – theme: Flower

Display the showpiece creation of  jajan cacal with the theme flower. The display must be the complement for the food on the buffet. The table provided for the display is 90 cm x 90 cm. The height of the display may not exceed 1.5 m (one and a half meters), it includes the supporting stand (the height is 1.5 m from the surface of the table). The display cannot be removed before the closing ceremony on the last day of the competition. The score will be reduced if the display exceeds the prepared area.

* TECHNIQUE & STAGE OF DIFICULTIES
0 – 40 POINTS

* APPEARANCE & TOTAL IMPRESSION
0 – 40 POINTS

* HARMONY IN THE BUFFET TABLE 
    0 – 20POINTS


      MAXIMUM 100 POINTS

GROUP II
INDIVIDUAL ARTISTIC PRACTICAL

Class 07
Individual Fruit & Vegetables Carving – theme: Balinese Mask 


Every participant must wear adat madya clothes.

Fruits & Vegetable Carving must represent Balinese mask.

The time provided is 3 hours to finish the work.

It is not allowed to peel or do any activity before the competition commenced.

The participants must bring their own carving tools such as knife, cutting board and the supporting carving stand.

The table provided for the display is 90 cm x 90 cm.

The height may not exceed 1.5 m (one and a half meters), started from the surface of the table.

The display cannot be removed before the closing ceremony on the day of the competition.

The score will be reduced if the display exceeds the prepared area and the terms which have been determined.

* TECHNIQUE & STAGE OF DIFICULTIES
0 – 40 POINTS

* PRESENTATION & TOTAL IMPRESSION
0 – 40 POINTS

* THE HARMONY ON THE BUFFET
0 – 20 POINTS


MAXIMUM 100 POINTS

       Class  08 
Individual Gebogan Janur Decoration using, local fruits and vegetables and also Traditional Jajan Bali


Every participant must wear adat madya clothes.

The time provided is 3 hours to finish the work.

It is not allowed to peel or do any activity before the competition commenced.

The participant is obliged to bring the materials and tools which are considered needed.

It is not allowed to use any supporting material such as staplers, wires, pins, needles and styrofoam.

It is obliged to use the original Balinese which means that it is a native material grown in Bali which includes flowers, fruits and traditional Jajan Bali.

The table provided for the display is 90 cm x 90 cm. 

The height of the display may not exceed 1.5 m (one and a half meters), it includes the dulang (Balinese traditional stand).

The display cannot be removed before the closing ceremony on the last day of the competition.

The score will be reduced if the display exceeds the prepared area and the terms which have been determined.

* TECHNIQUE & STAGE OF DIFICULTIES
0 – 40 POINTS

* PRESENTATION & TOTAL IMPRESSION
0 – 40 POINTS

* THE HARMONY ON THE BUFFET
0 – 20 POINTS







     MAXIMUM 100 POINTS

Class 09
Individual Practical Ice Carving – theme: Balinese Culture


The theme is about Balinese Culture.


Every participant will have 1 ice block measuring 120 cm x 53 cm x 30cm


The Participant is allowed to change the ice block within the first ten minutes.

The participant must bring their own carving tools.

The Participant is not allowed to use machine saw and any other electric tools.


The carving must be the complement for the food on the buffet.

The time given is 2 hours to finish.

The score will be reduced if the participant breaches the terms which have been determined.

* TECHNIQUE & STAGE OF DIFFICULTIES
0 – 40 POINTS

* PRESENTATION & THE FINAL RESULT
0 – 40 POINTS

* THE HARMONY ON THE BUFFET
0 – 20 POINTS


MAXIMUM 100 POINTS

Class 10 
Practical individual Birthday Cake Creation 

Every participant must wear a complete chef uniform.

Every participant is given 3 hours to prepare a birthday cake creation.

Every participant can only bring a sponge cake that has not been cut for the process 1 insert pan (2 inches) and also plain pastry cream that has not been colored process or is a chocolate bar. 

Additional decorations are allowed only to be made on the time of the competition, cannot use any support tools such as cutter, and must be hand made. 

All additional ingredients must be edible, no use of wires or such that will endanger the health.

Participants must bring all of the ingredients for the competition and cooking tools (if necessary). 

The organizer will provide a working table of 180 x 60cm.

Menu and recipe must be enclosed.

The score will be reduced if the participant breaches the terms which have been determined.

* PREPARATION AND CLEANLINESS
0 – 10 POINTS

* PRECISION OF PREPARATION
0 – 20 POINTS

* PROPORTIONS, CREATIVITY, & PRESENTATION
0 – 30 POINTS

* TASTE 
0 – 40 POINTS


MAXIMUM 100 POINTS

GROUP III
INDIVIDUAL PRACTICAL HOT FOOD LIVE COOKING

Class 11
Live cooking Balinese Main Course using seafood base

Every participant must wear a complete chef uniform.

Every participant is given 60 minutes to prepare 2 Balinese Main Course dishes using seafood.

1 portion will be tasted by the judge and 1 other portion to be displayed.

Every portion must use a display plate without logo.

The participant must bring all of the ingredients and cooking tools.

The organizer will prepare the stove, sink, and working table.

It is not allowed to bring processed, cutted, or prepared before the competition starts. 

Menu and recipe must be enclosed.

The score will be reduced if the participant breaches the terms which have been determined.

* PREPARATION AND CLEANLINESS
0 – 10 POINTS

* PRECISION OF PREPARATION
0 – 20 POINTS

* PROPORTIONS, CREATIVITY, & PRESENTATION
0 – 30 POINTS

* TASTE
0 – 40 POINTS


MAXIMUM 100 POINTS

Class 12
Live Cooking Balinese Main Course using poultry base

Every participant must wear a complete chef uniform.

Every participant is given 60 minutes to prepare 2 Balinese Main Course dishes using poultry base.

1 portion will be tasted by the judge and 1 other portion to be displayed.

Every portion must use a display plate without logo.

The participant must bring all of the ingredients and cooking tools.

The organizer will prepare the stove, sink, and working table.

It is not allowed to bring processed, cut, or prepared before the competition starts. 

Menu and recipe must be enclosed.

The score will be reduced if the participant breaches the terms which have been determined.

* PREPARATION AND CLEANLINESS
0 – 10 POINTS

* PRECISION OF PREPARATION
0 – 20 POINTS

* PROPORTIONS, CREATIVITY, & PRESENTATION
0 – 30 POINTS

* TASTE
0 – 40 POINTS


MAXIMUM 100 POINTS
Class 13
Live Cooking Indonesian Main Course using Red Meat

Every participant must wear a complete chef uniform.

Every participant is given 60 minutes to prepare 2 Indonesian Main Course dishes using red meat base (can be beef, lamb, or sheep).

1 portion will be tasted by the judge and 1 other portion to be displayed.

Every portion must use a display plate without logo.

The participant must bring all of the ingredients and cooking tools.

The organizer will prepare the stove, sink, and working table.

It is not allowed to bring processed, cut, or prepared before the competition starts. 

Menu and recipe must be enclosed.

The score will be reduced if the participant breaches the terms which have been determined.

* PREPARATION AND CLEANLINESS
0 – 10 POINTS

* PRECISION OF PREPARATION
0 – 20 POINTS

* PROPORTIONS, CREATIVITY, & PRESENTATION
0 – 30 POINTS

* TASTE
0 – 40 POINTS


MAXIMUM 100 POINTS

Class 14 
Live cooking Western Main Course using Salmon Base

Every participant must wear a complete chef uniform.

Every participant is given 60 minutes to prepare 2 Western Main Course dishes using salmon which will be prepared by the organizer.

1 portion will be tasted by the judge and 1 other portion to be displayed.

Every portion must use a display plate without logo.

The participant must bring all of the ingredients and cooking tools.

The organizer will prepare the stove, sink, and working table.

It is not allowed to bring processed, cutted, or prepared before the competition starts. 

Menu and recipe must be enclosed.

The score will be reduced if the participant breaches the terms which have been determined.

* PREPARATION AND CLEANLINESS
0 – 10 POINTS

* PRECISION OF PREPARATION
0 – 20 POINTS

* PROPORTIONS, CREATIVITY, & PRESENTATION
0 – 30 POINTS

* TASTE
0 – 40 POINTS


MAXIMUM 100 POINTS

Class 15
Live cooking creative finger food 

Every participant must wear a complete chef uniform.

Every participant is given 60 minutes to prepare 5 kinds of finger food with each contains minimum of 5 pieces and must be served hot.  From that 5 kinds, participant must make 2 portions, 1 portion will be tasted by the judge and 1 other portion to be displayed.

Every portion must use a display plate without logo.

The participant must bring all of the ingredients and cooking tools.

The organizer will prepare the stove, sink, and working table.

It is not allowed to bring processed, cut, or prepared before the competition starts. 

Menu and recipe must be enclosed.

The score will be reduced if the participant breaches the terms which have been determined.

* PREPARATION AND CLEANLINESS
0 – 10 POINTS

* PRECISION OF PREPARATION
0 – 20 POINTS

* PROPORTIONS, CREATIVITY, & PRESENTATION
0 – 30 POINTS

* TASTE
0 – 40 POINTS


MAXIMUM 100 POINTS

Class 16
Live cooking Traditional Indonesian Dessert

Every participant must wear a complete chef uniform.

Every participant is given 60 minutes to prepare 2 kinds of desserts (Indonesian traditional style). 

Participant must make 2 portions of Indonesian Dessert, 1 portion will be tasted by the judge and 1 other portion to be displayed.

Every portion must use a display plate without logo.

The participant must bring all of the ingredients and cooking tools.

The organizer will prepare the stove, sink, and working table.

It is not allowed to bring processed, cut, or prepared before the competition starts. 

Menu and recipe must be enclosed.

The score will be reduced if the participant breaches the terms which have been determined.

* PREPARATION AND CLEANLINESS
0 – 10 POINTS

* PRECISION OF PREPARATION
0 – 20 POINTS

* PROPORTIONS, CREATIVITY, & PRESENTATION
0 – 30 POINTS

* TASTE
0 – 40 POINTS


MAXIMUM 100 POINTS

GROUP IV
TEAM PRACTICAL HOT FOOD LIVE COOKING

 Class 17
Live cooking three (3) course Western Set Menu using poultry and seafood base

Every participant must wear a complete chef uniform.

Every team consists of 2 participants, and given 60 minutes to prepare 3 courses western set menu using poultry and seafood base.

The composition of the 3 (three) set menu must contain one kind of starter (salad or soup), one kind of main course and one kind of dessert.

Each team must make 2 portions from the 3 courses set menu, 1 set will be tasted by the judge and 1 other set to be displayed.

Every portion must use a display plate without logo.

The participant must bring all of the ingredients and cooking tools.

The organizer will prepare the stove, sink, and working table.

It is not allowed to bring processed, cut, or prepared before the competition starts. 

Menu and recipe must be enclosed.

The score will be reduced if the participant breaches the terms which have been determined.

* PREPARATION AND CLEANLINESS
0 – 10 POINTS

* PRECISION OF PREPARATION
0 – 20 POINTS

* PROPORTIONS, CREATIVITY, & PRESENTATION
0 – 30 POINTS

* TASTE
0 – 40 POINTS


MAXIMUM 100 POINTS

        Class 18

Live cooking traditional Suckling Pig – with sate, lawar and jukut ares creation
Every participant must wear adat madya clothes.

Every team consists of 4 participants from the same company, already including Patus (Head Chef).

Every team is given 4 hours from processing to presentation.

Traditional cooking technique is up to each team in order to make their best product.

Cooking situation and condition is in the field (around the beach) and must be planned by each team like the direction of the wind and other equipment, because team works counts and will be judged.

The suckling pig will be provided by the organizer with the weight not more than 8 kg, where the taking will be raffled. 

Additional condiments are prepared by each participant as a complement to the suckling pig dish which is done by the team.
White rice and serving plates will be provided by the organizer.

Patus (Head Chef) will lead the team to present 15 complete suckling pig portions with accompaniments which will be served to guests.

Tradition and beauty of the display is prepared by each participants like klangsah, plengkung, and also traditional supporting tools (it is allowed to be prepared before).

The organizer only provides the location which is already prepared according to the number of participants.

1 working table and 2 tables for display and presentation which is located near the location when serving to the guests.

The organizer only prepares 2 sacks of coconut skin for each team and 10 kg of charcoal per team.

3 litters of kerosene.

* PREPARATION & CLEANLINESS
0 – 10 POINTS

* PRECISION OF PREPARATION, SERVING, & TEAM WORK
0 – 10 POINTS

* CREATIVITY, TRADITION, & SKILL
0 – 40 POINTS

* TASTE, TEXTURE, & STAGE OF COOKING OF FOOD
0 – 40 POINTS


MAKSIMUM 100 POINTS

GROUP V
JUNIOR CHEF BATTLE, LIVE COOKING PRACTICAL
Class 19
Individual Junior Chef Contest, Indonesian Main Course using fish 

Every participant must wear a complete chef uniform.

Every participant is given 60 minutes to prepare 2 Indonesian Main Course dishes using fish.

1 portion will be tasted by the judge and 1 other portion to be displayed.

Every portion must use a display plate without logo.

The participant must bring all of the ingredients and cooking tools.

The organizer will prepare the stove, sink, and working table.

It is not allowed to bring processed, cut, or prepared before the competition starts. 

Menu and recipe must be enclosed.


The score will be reduced if the participant breaches the terms which have been determined.

* PREPARATION AND CLEANLINESS
0 – 10 POINTS

* PRECISION OF PREPARATION
0 – 20 POINTS

* PROPORTIONS, CREATIVITY, & PRESENTATION
0 – 30 POINTS

* TASTE
0 – 40 POINTS


MAXIMUM 100 POINTS

Class 20
Team Junior Chef Contest, 3 courses Indonesian Set Menu using poultry 

Every participant must wear a complete chef uniform.

Each team consists of 2 participants and is given 60 minutes to prepare 3 Indonesian set menu dishes using poultry.

The composition of the 3 (three) set menu must contain one kind of starter (salad or soup), one kind of main course and one kind of dessert.

Each team must make 2 portions from the 3 courses set menu, 1 set will be tasted by the judge and 1 other set to be displayed.

Every portion must use a display plate without logo.

The participant must bring all of the ingredients and cooking tools.

The organizer will prepare the stove, sink, and working table.

It is not allowed to bring processed, cut, or prepared before the competition starts. 

Menu and recipe must be enclosed.

The score will be reduced if the participant breaches the terms which have been determined.

* PREPARATION AND CLEANLINESS
0 – 10 POINTS

* PRECISION OF PREPARATION
0 – 20 POINTS

* PROPORTIONS, CREATIVITY, & PRESENTATION
0 – 30 POINTS

* TASTE
0 – 40 POINTS


MAXIMUM 100 POINTS
Class 21
Individual Junior Chef Contest, Fried Rice Creation

Every participant must wear a complete chef uniform.

Every participant is given 30 minutes to prepare 2 kinds of fried rice creation.

Every participant must make 2 portions from the 2 kinds of fried rice,1 set will be tasted by the judge and 1 other set to be displayed.

Every portion must use a display plate without logo.

The participant must bring all of the ingredients and cooking tools.

The organizer will prepare the stove, sink, and working table.

It is not allowed to bring processed, cut, or prepared before the competition starts. 

Menu and recipe must be enclosed.

The score will be reduced if the participant breaches the terms which have been determined.

* PREPARATION AND CLEANLINESS
0 – 10 POINTS

* PRECISION OF PREPARATION
0 – 20 POINTS

* PROPORTIONS, CREATIVITY, & PRESENTATION
0 – 30 POINTS

* TASTE
0 – 40 POINTS


MAXIMUM 100 POINTS
 G. Schedule

Day 1/One. Wednesday, 12 August 2009

	Time


	Class
	Competition Categories


	Remark

	07.30 – 08.00
	Class 01 & 06
	Butter / fat sculpture display & creative jajan cacal display
	Register 

	07.30 – finish 
	Class 11
	Live cooking Balinese Main Course from seafood
	Register  & starting

	08.30 - finish
	Class 01 & 06
	Clear area competition
	Judging process

	12.00 – 13.00
	Committee
	
	Lunch Break

	13.00 – finish
	Class 14
	Live cooking western Main Course from Salmon
	Register & Starting

	18.00 – finish
	
	
	Winner announcement


Day 2/Two. Thursday, 13 August 2009

	Time


	Class
	Competition Categories


	Remark

	07.30 – 08.00
	Class 02 & 03
	Bread creation display & creative pastry showpiece display
	Register 

	07.30 – finish 
	Class 12
	Live cooking Balinese Main course from poultry
	Register & starting

	08.30 - finish 
	Class 02&03
	Clear area competition
	Judging process

	12.00 – 13.00
	Committee
	
	Lunch Break

	13.00 – finish
	Class 15
	Live cooking creative finger food
	Register & starting

	15.00 – finish
	Class 19 
	Junior Chef Contest, Indonesian Main Course from Fish
	Register & starting

	18.00 – finish
	
	
	Winner announcement


17

Day 3/Three. Friday, 14 August 2009

	Time


	Class
	Competition Categories


	Remark

	07.30 – 08.00
	Class 04
	Three (3) Course Indonesian Set Menu Display
	Register 

	08.00 – finish
	Class 13
	Live cooking Indonesian course from Red Meat
	Register  & Starting

	08.30 – finish 
	Class 04
	Clear area competition
	Judging process

	10.00 - finish
	Class 08
	Gebogan Janur Decoration
	Register & starting

	12.00 - finish
	Class 16
	Live cooking traditional Balinese Dishes
	Register & Starting

	12.00 – 13.00
	Committee
	
	Lunch Break

	13.00 – finish
	Class 17
	Team cooking three (3) course western set menu
	Register & Starting

	18.00 – finish
	
	
	Winner announcement


Day 4/Four. Saturday, 15 August 2009

	Time


	Class
	Competition Categories


	Remark

	07.30 – 08.00
	Class 05
	Creative Indonesian Nasi Tumpeng Display
	Register 

	08.00 – finish
	Class 10
	Individual Practical Birthday Cake Creation
	Register & starting

	08.30 – finish


	Class 05


	Clear Area Competition


	Judging process

	09.00 - finish
	Class 20
	Team Junior Chef Contest, Three (3) course Indonesian Set Menu from Poultry
	Register & starting

	10.00 – finish
	Class 07
	Individual Practical Fruit & Vegetables Carving
	Register & starting

	12.00 – 13.00
	Committee
	
	Lunch Break 

	14.00 – 15.00
	Class 09
	Individual Practical Ice Carving
	Register & starting

	18.00 – finish
	
	
	Winner announcement


Day 5/Five. Sunday, 16 August 2009

	Time


	Class
	Competition Categories


	Remark

	07.00 – 07.30
	Class 18
	Suckling Pig Traditional Cooking
	Register 

	07.30 – 08.00
	Class 14
	Free Style Creation Cooking
	Register 

	08.00 – 11.00 
	Class 18


	Starting & judging on progress
	All committee stand by

	09.00 – finish
	Class 21
	Junior Chef Contest Individual Live Cooking Fried Rice Creation
	Register & starting

	12.00 – 13.00
	Committee
	
	Lunch Break

	13.00 – finish


	Class 15
	Platting for 15 Portions
	Glass/Cutleries/Plate/Waiter/Waitress

Will handled by competitor

	16.00 – finish
	All Committee
	Presentation
	Winner announcement


	H. Criteria of Judgment

The Judges Committee consists of resource persons who are well-known within the industry. Every decision made by the judges is a final decision, there will be no change or any approach permitted.


The following matters are some guidance concerning the criteria of the judgment from ICA – Bali Culinary Challenge. These following matters apply to all teams and or individually.

Technique and Stage of Difficulties.

The judgment is based on the artistic work, the high level of difficulty and the maximum effort from the participants.

Action, Creativity and Presentation.

The action while cooking must represent the professionalism of the participant himself. It must be appropriate to the material being used, the final result of the competition must create the beauty, well presented and in accordance with the ethnic and ethic, and therefore the display can show creativity and originality. The basic material being used must be well-balanced from and for the quantity must deal with the indicated numbers of people. 

The Harmony within the Food Display Complement

The participants must display their work on the table which has been prepared, must look good on the buffet table and must design it to complete the food for the display. 

The Accuracy of Preparation

The preparation must be practical and it can be accepted within the cooking method by not putting any unnecessary ingredients into it. The accuracy of the cooking technique must apply to all foodstuffs. 

Preparation and Cleanliness

Preparation and organizing a clean ingredient, a clean working area, clean clothes, right and proper cooking technique. A good time management by spending the time given properly and finish it on time. 

Taste and Texture. 

The food must have a good taste, texture and high quality spices. The taste and the color of the dish must be appropriate to the applicable standard and also give a consideration upon the nutrition value of the food.

Traditional

What is meant by the word “Traditional” is the good value which has a cultural viewpoint of the Balinese culinary and able to be introduced and preserved for the public especially the young generation and the Indonesian (Nusantara) culinary individuals which is going to be a unique characteristic for the appearance of the Indonesian Classic Culinary Culture. 

NEED TO BE READ CAREFULLY

I.RULES AND REGULATIONS

1. The Indonesian Chef Association (I.C.A) is fully entitled to have the patent rights for each recipe being submitted by the participant. Any form of publication or copy of the recipe can be only made by the authorization of I.C.A – BPD Bali.

2. I.C.A will not be responsible for any damage or loss of the participant’s cooking utensils. The participants must remove their cooking utensils before the day of the closing ceremony.

3. I.C.A is entitled to do any cancellation, alteration and/or put any addition in the applicable terms and conditions. And I.C.A is entitled to restrict the numbers of participant for each class or the numbers of the class which are going to be competed if it is considered necessary. All participants will be served equally; the first registrant will be firstly served and so on. 

4. Every participant who fails to follow the rules and regulation herein will be disqualified.

5. Every participant who is late for the competition or does not match the time set in the regulation or whomsoever cannot show the receipt is not allowed to follow the competition.

6. The participant who comes with his work but does not match his schedule will get no judgment.

7. The participant is obliged to ensure that the name/logotype of the institution being represented is not attached while the judgment.  It can be attached after the judgment.

8. All of the result being displayed must be the original work of the participants themselves.

9. Every display which has been brought into any competition before will be disqualified.

10. Every participant is allowed to follow more than 1 class of competition.

11. Any class alteration will not be allowed after the registration has been received by the organizer and any cancellation from the participant due to any reason must be immediately informed to the Committee. The registration fee will not be returned to cover the administration fee.

12. Should there is any unclear and uncertainty towards the rules and regulations of Bali Culinary Challenge 2009; it is expected to contact the Committee directly.

J. MEDAL, CERTIFICATE, TROPHY AND PRIZE

Certificate for Participating in the Competition.

All the participants either team or individually will be given a certificate for participating in the competition if the participant have registered previously to follow the competition.

CERTIFICATE AND MEDAL FOR THE WINNER.

Certificate and Medal will be given to the participant who obtains the point as follows:

GOLD MEDAL WITH AWARD
100 POINTS

GOLD MEDAL
90 – 99 POINTS

SILVER MEDAL
80 – 89 POINTS

BRONZE MEDAL
70 – 79 POINTS

GRANTING THE CERTIFICATE, TROPHY AND MEDAL OF THE WINNER

All the certificates, trophies and medals of the winner will be granted in the Closing Ceremony of the Bali Culinary Challenge 2009.

TROPHY AND PRIZE

BEST CHEF

Follow at least 4 classes from the individual Practical Hot Food Cooking and 1 Team Practical Hot Food Cooking for the minimum.

Win a training fund in the sum of Rp 1.500.000,- and prize from ICA-Bali.

BEST CULINARY ARTIST

Follow at least a total of 3 classes from the Artistic Display and Artistic Practical.

Win a training fund in the sum of Rp 1.500.000,-  and prize from ICA-Bali.

BEST CULINARY ORGANIZATION TEAM

The hotel or institution which wins the most gold medal after following all of the competition by group and combined with the total of medals won during the competition will be the General Winner.

Win a training fund in the sum of Rp 2.500.000,- and prize from ICA-Bali.

TROPHY

The Trophy of the 6th Bali Culinary Challenge 2008 automatically will go to the Best Culinary Organization Team of the 7th Bali Culinary Challenge 2009.

CHAMPIONSHIP FOR EACH CLASS

1st Winner 
– Gold Medal, Certificate and Prize from ICA-Bali

2nd Winner 
– Silver Medal, Certificate and Prize from ICA-Bali

3rd Winner 
– Bronze Medal, Certificate and Prize from ICA-Bali

1st Contender                 
– Certificate and Prize from ICA-Bali

2nd Contender
– Certificate and Prize from ICA-Bali

3rd Contender
– Certificate and Prize from ICA-Bali

K. HOW TO REGISTER

Complete the registration form and return it to the Committee before the closing date.

The payment must be paid in Rupiah, local check and Foreign Bank and it must be paid to I.C.A. DPD Bali. It is expected not to pay in cash.

The service for each registration received will be consecutively served from the first until the last registrant.

Every registrant is obliged to understand the rules and regulations of  Bali Culinary Challenge 2009.

REGISTRATION FEE

Junior Chef Competition                     

  Registration Fee

	Class 19, 20 & 21 
	Rp. 50.000 / person


Professional Competition
                       
   Registration Fee

	Individual  Participant

Team Participant Class 17

Team Participant Class 18 
	Rp. 150.000,-/person

Rp. 250.000,- / team

Rp. 500.000,-/ team


Bank Central Asia ( BCA )

Under the name of I WAYAN WIDASTRA

Account Number:1461518856 BCA 

KCU Kuta Bali

The registration form must be received by the closing date of:

Monday, 03 August 2009

Must be received by the organizer

It is required to fax all the requirements, form and also the copy of the receipt to:

Chef I.B. Parwata, Chairman Bali Culinary Challenge 2009

Phone: 0361 772130, fax: 0361 772131, mobile: 0818358907.Email chef@balitropic-resort.com
L. REGISTRATION FORM

This registration form must be completed and returned by 3 August 2009

To: Chairman of the 7th Bali Salon Culinary Challenge 2009

INDIVIDUAL COMPETITION

Competitors name :

Job title                    :

Mobile
 :

TEAM COMPETITION

Team Leader name :

Job title                    :

Mobile                      :

Team participant 1 : 

Job title                    :

Team participant 2 : 

Job title                    :

Team participant 3 : 

Job title                    :

PLACE OF WORK     :

Tel :                                               Fax :

I agree to abide by the rules and regulations of the competition

Signed :                                       Date :

Classes to attend : ( Please tick ( √ ) boxes )
GROUP 1. ARTISTIC, CLASSICAL PLATTERS, BREAD AND PASTRY DISPLAY

□    Class 01. Butter/Fat Sculpture, display – Theme: Sea Activities

□    Class 02. Bread Creation, display – Theme : Global Market

□     Class 03. Creative Pastry Show Piece, display – Theme: Chef Activities

· Class 04. Three (3) Course Indonesian Set Menu, display

· Class 05. Creative Indonesian Nasi Tumpeng, display – theme : 17 August (Independence Day)

· Class 06. Creative Jajan cacal, display – theme : Flower

GROUP 2. ARTISTIC PRACTICAL

· Class 07. Individual Practical Fruit & Vegetable Carving – Theme : Balinese Mask 

· Class 08. Individual gebogan Janur Decoration with local fruits and flowers, and also various traditional Balinese cakes.

· Class 09. Individual Practical Ice Carving – Theme : Balinese culture

· Class 10. Individual Practical Birthday Cake Creation

GROUP 3. INDIVIDUAL PRACTICAL HOT FOOD LIVE COOKING

· Class 11. Live Cooking Balinese main course using seafood 
· Class 12. Live cooking Balinese main course using poultry 
· Class 13. Live cooking Indonesian main course using red meat 
· Class 14. Live cooking Western main course using salmon fish 
· Class 15. Live cooking Creative Finger food
· Class 16. Live cooking traditional Indonesian dessert

GROUP 4. TEAM PRACTICAL  HOT FOOD LIVE COOKING

· Class 17. Live cooking Three (3) course western set menu using poultry and seafood 

· Class 18. Live cooking traditional Suckling Pig – with sate, lawar and jukut ares creation

GROUP 5. JUNIOR CHEF CONTEST, LIVE COOKING PRACTICAL

· Class 19. Individual Junior Chef Contest, Indonesian main course using fish
· Class 20. Team Junior Chef Contest, 3 course Indonesian set menu using poultry
· Class 21. Individual Junior Chef Contest, Fried Rice Creation
M. REGISTRATION GUIDANCE

Every participant is obliged to completely fill in the registration form. 

Competition in Details

Date 
12 - 16 August 2009

Place
Sanur Village Festival 2009


Mertasari Beach, Sanur

Competition Guidance:

Participants are expected to be present in the competition location 30 minutes before the competition commence and register based on the Book of Competition Rule

Participants are expected not to use uniform or any other accessories which can show the identity of his/her institution. The committee can give a recommendation to the participant if such identity/logo is closed (unseen) during the competition. 

Participants will make 2 portions in every live cooking competition by always using white plate and without any logo. All the materials are prepared by the participants (it is in accordance with the Book of Competition Rule). The committee will provide the working table, display table, sink unit, stove and place of the competition.

Judgment:

The judges consist of professional culinary and sponsors representative. The assessment will be based on the creativity, nutrition value, preparation and the right method, and also taste and level of difficulties. Every decision made by the Judges is a final decision, there will be no change or any approach permitted.

FOR FURTHER INFORMATION PLEASE CONTACT:

CHEF IDA BAGUS PARWATA

Chairman ICA-Bali and Head Organizer of the Bali Culinary Challenge 2009

Executive Chef Bali Tropic resort & Spa

Phone: 0361 772130, Fax : 0361 772131, Mobile : 0818358907, 

Email : chef@balitropic-resort.com
CHEF KOMANG ADI ARSANA

Vice Chairman ICA-Bali

Executive Chef Sanur Paradise Plaza Hotel & Suites

Phone: 0361 281781, Fax: 0361 281782, mobile : 08123967719. 

Email adiarsana@sanur.pphotels.com
CHEF EKA KURNIAWAN

Co – Secretary General ICA-Bali

Executive Chef Conrad Bali Resort & Spa

Phone: +62 361 778 788, Mobile: +62 813 3852 0521, Fax: +62 361 778 781

Email:ekakurniawan@conradbali.com
	Recipe Form


PARTICIPANT NAM
:

ESTABLISHMENT       
:

NAME OF DISH       
 :

	QUANTITY
	INGREDIENTS
	PREPARATION



	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


METHOD:

