COOKING COMPETITION
COOKING
COMPETITION

Sunday 2nd February 2014 @ 1st Hook Scout HQ
ARRIVE : 10.30am START COOKING – 11.00am FINISH - 1.45pm
Cook & prepare a 3 course meal for 4 people within 2 hours-for under £20.00.

Teams to consist of up to 4 Scouts of ANY age
Entrance £7.00 per team
Additional special award for the 'best presentation of the complete meal'

Theme:“A Meal from the Commonwealth”
In 2014 the Commonwealth Games are being held in Scotland. Here's a great
opportunity to celebrate that occasion – maybe a menu from a Commonwealth
country, perhaps something exotic or even with a Scottish flavour – lots to
choose from. Be original, go for something different!
•
Teams must prepare and cook a meal for 4 people regardless of the number in the
team.
Teams should use fresh food. NO PRE-PREPARED or PART PREPARED DISHES.
The ingredients should cost no more than £20.00 – Herbs, condiments, cooking
oil, stock and the like will not be considered as part of the cost.
The main course must be hot, the starter and dessert may be either hot or cold.
No alcohol is to be used in the preparation of any part of the meal.
•
Each team MUST supply their own:
* Double gas burner (two rings only may be used) – NO OVENS OR GRILLS
* Base (e.g. wooden or metal sheet) for gas burner to prevent damage to tables
* Gas, Cooking Equipment – including a chopping board!
* Eating Equipment, Washing up equipment
* Oven gloves or cloth for moving hot pots and pans
* NO ELECTRICAL EQUIPMENT (e.g. Mixers, Blenders etc.)
* There is NO refrigerator space
* Water carrier and waste bucket
* SMALL TABLE (card table size) approx 2ft - due to limited space

COOKING COMPETITION

Sunday 2nd February 2014 @ 1st Hook Scout HQ
ARRIVE : 10.30am START COOKING – 11.00am FINISH - 1.45pm

Team Entry Form

Closing date for entries 26th January 2012 (1 week before event).
Entries limited to 40 places – first come, first served
A booking confirmation will be e-mailed to you within 5 days of posting - if you
don’t receive it, please call as it means your booking hasn’t reached us!
Any queries, please contact Robin Burr – robin.burr@glswscouts.org.uk
Tim Kerridge – tim.kerridge@glswscouts.org.uk
-----------------------------------------------------------

COUNTY COOKING COMPETITION 2014
Team Entry Form
I would like to enter ____ teams and enclose £7.00 per team
(cheques should be made payable to GLSW County Scout Council

Troop
Name

….........................................................................................................
…..........................................................................................................

Address

…......................................................................................................

Postcode …..............................................................
Tel No ….......................................................................................................
E-mail ….......................................................................................................
Please return forms to: Robin Burr, 29 Windsor Avenue,
New Malden, Surrey, KT3 5EY

COOKING COMPETITION

Sunday 2nd February 2014 @ 1st Hook Scout HQ
ARRIVE : 10.30am START COOKING – 11.00am FINISH - 1.45pm
Teams should arrive by 1030am so that they are able to commence preparation and
cooking promptly. A two-hour preparation and cooking period will be allowed.
• THE JUDGES DECISION IS FINAL•

MENU & BUDGET INFORMATION

TEAM NUMBER :

STARTER ..............................................................
MAIN COURSE ........................................................
DESSERT ..............................................................
PLEASE WRITE CLEARLY
BUDGET
Please List Each Individual Item and Cost

(Continue over page if necessary)

1-

£

11-

£

2-

£

12-

£

3-

£

13-

£

4-

£

14-

£

5-

£

15-

£

6-

£

16-

£

7-

£

17-

£

8-

£

18-

£

9-

£

19-

£

10-

£

20-

£

Sub Total

£

Sub Total

£

Grand Total : £

Please

hand in TWO copies on arrival in the hall

COUNTY COOKING COMPETITION 2014
…criteria for scoring
The following guidelines show the way in which the judges will award the points when
scoring the Cooking Competition. During the competition judges will be wandering
amongst you observing and asking questions. Don’t let this put you off – they are all
friendly people! If you have any problems whilst preparing your meal DON’T PANIC!
Ask one of the organisers or judges and they will try to help you.
The best advice we can give to you is to take your time, read your recipes and
instructions carefully, and most importantly – ENJOY YOURSELVES!
Budget – Maximum 10 points
Teams who are on budget will automatically receive the full ten points. Teams under
budget will receive the full ten points as long as the judges are satisfied that the
ingredients brought are sufficient to prepare a full three course meal for four
people. Teams over budget will have two points deducted for every 10 pence they are
over the £20.00 limit.
.
Content and Nutrition – Maximum 10 points
Menus will be judged for a balanced meal giving good nutrition to the consumer. The
complexity of the meal being prepared, flair and imagination in the choices of foods
used, the suitability of ingredients and the cooking techniques employed will also be
taken into consideration. For example, a team who prepares their meal using a lot of
frying is unlikely to score a well as a team who uses varying methods of cooking.
Hygiene – Maximum 5 points
The judges will be looking for good personal hygiene (e.g. hand washing – in hot water
and with soap), use of clean utensils for tasting, cleanliness and tidiness during
preparation, safe handling of foods (e.g. keeping raw and cooked separate).
Cleanliness and tidiness of area and equipment during the competition will also be
noted.
Teamwork / Team Spirit – Maximum 5 points
Judges will be looking for good teamwork amongst the members. Tasks for each team
member keeping them occupied throughout the two-hour preparation period will be
judged. As a general rule – look busy even if you’re not - there’s always washing up to
be done!

COUNTY COOKING COMPETITION 2014
…criteria for scoring continued
Use of Time – Maximum 5 points
Teams will be given two hours from the start time to prepare and present the meal
for judging. If a meal is ready at a point within the last 15 minutes of the allotted
time, the judges will endeavour to assess you then, as obviously the judges cannot
deal with all the teams at the same time. (Meals presented too early may well have
marks deducted, there are no points for doing that).
Presentation and Edibility
The judges will individually examine the meal produced by each team. Points will be
awarded for the following:
• Adherence to menu – Maximum 5 points
Is the meal that you have prepared the same as is written on your menu?
• Presentation – Maximum 5 points.
Is the food displayed nicely on the plate, has thought been put into how best to
present the food to make it appetising? .
• Taste – Maximum 5 points.
Does the food taste good, is there too much or too little seasoning, are some
flavours critical to the success of the dish masked by other stronger ingredients?
• Texture – Maximum 5 points.
Does each dish have a range of textures to make it more appetising, is the dish
cooked properly (i.e. vegetables not too crisp but not too soft)?
• Edibility –Maximum 5 points.
Is the food cooked properly and, therefore, safe and good to eat, is the food hot (if
a hot course)?
Other points to note:
Final Clearing and washing-up does not need to be completed within the two-hour
preparation time. However, clearing up as you work and keeping things clean and tidy
as you go along is judged.

COUNTY COOKING COMPETITION 2014

Certificates will be awarded to all participants. The County Trophy will be awarded to
the winning team.
PRESENTATION PRIZE. This year a separate prize will be awarded to the best
presentation (table setting, overall design and decoration). If you have some artistic
skills or a brilliant idea, why not have a go.
This is an extra section (completely optional) and any points will NOT be included in
the main cooking competition scoring. You do not need to notify us if you are going to
enter, just let us know when you arrive at the HQ.

How to find 1st Hook?
Please enter via Hook road then into Verona drive - a one way system will be in
operation. There is no parking within the HQ, but there will be an area for dropping
off teams and plenty of parking in the local streets.

please do not park in front of the neighbours garages

