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trinidad hotels, restaurants &  tourism association 
c/o Trinidad & Tobago Hospitality & Tourism Institute, Airway Road, Chaguaramas.

P.O. Box 243, Port of Spain, Trinidad & Tobago. Tel: (868) 634-1174/5  Fax: (868) 634-1176

Email: hotelassoc@wow.net  Website: www.tnthotels.com



FOOD & BEVERAGE COMPETITION

TRINIDAD AND TOBAGO

The Trinidad Hotels, Restaurants and Tourism Association will be holding our annual food and beverage competition for chefs, waiters, pastry chefs and bartenders, at the Trinidad and Tobago Hospitality and Tourism Institute, Airway Road, Chaguaramas on the following dates:
Monday 9th January 2012 – Preliminary Briefing Session for all Entrants

Chefs, Junior Chefs, Pastry Chefs and Bartenders
Sunday 15th January 2012 - Culinary Competition (chefs, junior chefs, pastry chefs)
Wednesday 18th  January 2012 - Bartender competition
Thursday 2nd February 2012 - Awards ceremony (tentative)
Winners will form the Trinidad and Tobago National Culinary Team and compete in the regional finals at “Taste of the Caribbean” which will be held in June 2012 in Miami, Florida.  Taste of the Caribbean is produced by the Caribbean Hotel and Tourism Association.

REGISTRATION FEE
$300.00 per person
We look forward to your support in our efforts towards improving the professionalism of this very vital culinary sector of our tourism industry.

Louanna Chai-Alves
Executive Director
Goals of the Competition

To continually raise the standards of Caribbean Food and Beverage excellence and professionalism.

To promote camaraderie and educational opportunities among Food and Beverage Professionals.

To act  as  a staging area for development of Food and Beverage concepts by:

a)
Encouraging new and innovative styles of service and presentation.

b) 
Bringing the traditional styles up to date.

c)
Fostering the development of nutritionally and economically sound presentations.

d)    Nuturing the creativity of  individuals by encouraging their participation.

e)    Providing a showcase for individual skills, techniques and styles.

f)     Providing example and inspiration for young or beginning professionals.

g)    Providing recognition from fellow professionals.

Allowing the public to observe the current 'state-of-the-art'. This insight and learning experience of the public is of great importance because new trends, styles, techniques and philosophies progress with public acceptance, by promoting a greater understanding of sound Food and Beverage philosophies. Competitions provide an excellent forum for the public's education.

GENERAL COMPETITION RULES AND REGULATIONS

1. To allow for more direct participation of the junior chef in the competition without increasing the number of members in the team, the composition of a team will be (2) chefs, (1) junior chef, (1) pastry chef, (1) bartender and (1) team manager.  

2. A Chef, Pastry Chef or Bartender, is considered anyone professionally employed in food production/bartending and food service with a minimum of 3 years experience. 

3. A "Junior Chef" is defined as an individual working and/or studying in the culinary field, in the Caribbean, that is not older than 21 years of age (person must be 21 years old in 2012).  Individuals working in the culinary field must currently hold a position/classification/title that is less than "Sous Chef".  
4. Participants must be currently employed in Food & Beverage/Food Service areas such as Chef, Pastry Chef, Chef Instructor, Junior Chef and Bartender within Trinidad and Tobago.  
5. Competitors will compete on an individual basis.

6. All competitors must be in the work area thirty (30) minutes before their appointed start time.

7. All chefs/pastry chefs/junior chefs must dress in full professional Chef Uniform including hat, apron, and scarf and kitchen towel.

8. Chefs/Junior Chef/Pastry Chefs/Bartenders must leave their work areas clean after their service, in readiness for the next competitor.

9. The organizers will provide basic kitchen equipment such as, stoves, oven access and sanitation equipment.

10. THRTA reserves the right to reproduce, publish or broadcast any recipe entered in the competition. Recipes will not be returned.

Medals and Awards

Gold -   100 – 90 points
Silver   -   89.9 – 80 points

Bronze   -   79.9 – 70 points

Awards

Most Innovative Menu – Chefs
Most Innovative Menu – Junior Chefs

Most Creative Dessert

Best Rum Drink

Best Vodka Drink

Judging Guidelines

CHEF COMPETITION
Chefs will be required to prepare two main course plates using a mystery basket format.    The chef will be allowed two hours (includes prep, writing menu, and cooking) to prepare the two plates.   

All competitors will be given a mystery basket with items.   Supplies will be available from a community store-room as needed.  Most of the items in the community store-room are in bulk.  Competitors are asked to measure out their ingredients and leave the remainder for other competitors.  Please bring measuring cups, spoons etc.

Each contestant will have equal facilities. These will include stove, access to a shared oven space, a minimum 4 feet of work table, access to refrigeration, water and sanitation supplies.

Ingredients will be provided by the THRTA.   Chefs must provide all other items including equipment and items for presentation.

Any specialized equipment bought in by a competitor must be shared.

Chefs will be allocated a staggered start time. Chefs must arrive at the designated area 30 minutes prior to their scheduled start time and must sign in at the registration desk to be considered entered. 

The Chef will be briefed 15 minutes prior to the start time.
At the end of the two hours the chef must present the three main course plates.  
Menus should reflect modern techniques, cost effectiveness, nutritional balance and the influence of Caribbean Cuisine. 
Chefs should post copies of their menus, recipes and work plan in their work area during the competition.

Competitors are not allowed to talk about the contents of the mystery basket to other competitors

Chefs that fail to serve any of the courses on time will have one point deducted for each minute that they are delayed.  If the first course is delayed by more than five minutes, 

a chef may be disqualified.

Practice makes perfect!

Judging Criteria 

Floor Judge
 35 points 

Tasting Judge
 65 points
JUNIOR CHEF COMPETITION

Chefs will be required to prepare a main course for two persons using a mystery basket format.    The chef will be allowed two hours (includes prep, writing menu, and cooking) to prepare two plates.   

All competitors will be given a mystery basket with items.   Supplies will be available from a community store-room as needed.  Most of the items in the community store-room are in bulk.  Competitors are asked to measure out their ingredients and leave the remainder for other competitors.  Please bring measuring cups, spoons etc.

Each contestant will have equal facilities. These will include stove, access to a shared oven space, min 4 feet of work table, access to refrigeration, water and sanitation supplies.

Ingredients will be provided by the THRTA.   Chefs must provide all other items including equipment and items for presentation.

Any specialized equipment bought in by a competitor must be shared.

Chefs will be allocated a staggered start time. Chefs must arrive at the designated area 30 minutes prior to their scheduled start time and must sign in at the registration desk to be considered entered. 

The Chef will be briefed 15 minutes prior to the start time.

At the end of the two hours the chef must present the two main course plates.  

Menus should reflect modern techniques, cost effectiveness, nutritional balance and the influence of Caribbean Cuisine.

Chefs should post copies of their menus, recipes and work plan in their work area during the competition.

Competitors are not allowed to talk about the contents of the mystery basket to other competitors

Chefs that fail to serve any of the courses on time will have one point deducted for each minute that they are delayed.  If the first course is delayed by more than five minutes, 

a chef may be disqualified.

Practice makes perfect!

Judging Criteria 

Floor Judge
 35 points 

Tasting Judge
 65 points
Pastry Chef 

1. Each Pastry Chef entering will produce a recipe for dessert for eight persons.  Recipe format attached
2. Pastry chefs must provide all ingredients for their recipe.

3. Each contestant will have equal facilities.  These will include a four burner stove, an oven or access to a shared oven space, min 4 feet of work table, access to refrigeration, water and sanitation supplies.

4. Each Pastry Chef will be given four hours to prepare and present their dessert.  The Chef can produce more than one dessert item on the same plate to show skill and diversity.
5. Pastry Chefs will compete simultaneously in a common kitchen. 

6. If one whole dessert is produced such as a gateau, one portion must be plated.

Points distribution:

Accuracy of recipe

5 points

Presentation/balance

5 points

Taste

15 points

Technique/Skill

20 points

Creativity

20 points

Sanitation

10 points

Use of indigenous ingredients
5 points

Total

80 points

Bartender Competition
1. A recipe for drinks to be entered in rum and vodka categories must be submitted at the time of the application.  
2. Spirits and liqueurs will be provided by the THRTA’s Sponsors.  All other ingredients must be provided by the competitor.  
3. Each Bartender must produce two glasses of each drink; one for the judges and one for the public to taste.

4. All bar equipment to be provided by the competitor (glassware, blenders, tools).

5. Bartenders will operate from a banquet table.
6. Contestants will draw for start times.

7. Each bartender will be given four (4) minutes to prepare each drink.

8. Bartenders will compete three at a time in each category.

9. First category will be Rum; second will be Vodka.

10. The finals will be a MYSTERY BAR.  The participant will be allowed twenty (20) minutes to review the contents of a mystery bar, design a drink, write the recipe.  The participant will then have ten (10) minutes to produce the drink/garnish for the judges.  Two glasses must be produced.
11. Basic bar preparations such as garnishes can be done prior to the competition and brought with the contestant; except in the finals, when the garnish must be prepared within the ten (10) minutes allotted for the preparation of the drink.
FOOD and BEVERAGE COMPETITION 

TRINIDAD AND TOBAGO

COMPETITION FORMS

Please complete the attached forms and return to  
Trinidad Hotels, Restaurants and Tourism Association
 by Wednesday 4th January 2012
FOOD & BEVERAGE COMPETITION 

TRINIDAD AND TOBAGO

FORM C1

Chef  Application
Name of Chef:      ________________________________________________________

Position:                ________________________________________________________

Work Place:   
     ________________________________________________________
Address:
     ________________________________________________________

Tel:                         ______________________     Cell Number:_____________________

Email:

    _________________________________________________________

No. of years experience ______________
__________________                                           _________________________________

Signature of Applicant                                           Name & Signature of Manager/Supervisor

FOOD & BEVERAGE COMPETITION 

TRINIDAD AND TOBAGO

FORM JC1

Junior Chef  Application
Name of Jr. Chef:________________________________________________________

Position:                ________________________________________________________

Work Place:   
     ________________________________________________________
Address:
     ________________________________________________________

Tel:                         ______________________     Cell Number:_____________________

Email:

    _________________________________________________________

No. of years experience ______________
__________________                                           _________________________________

Signature of Applicant                                           Name & Signature of Manager/Supervisor


FOOD & BEVERAGE COMPETITION 

TRINIDAD AND TOBAGO

FORM PC1

Pastry Chef  Application
Name of Chef:      ________________________________________________________

Position:                ________________________________________________________

Work Place:   
     ________________________________________________________
Address:
     ________________________________________________________

Tel:                         ______________________     Cell Number:_____________________

Email:

    _________________________________________________________

No. of years experience ______________
__________________                                           _________________________________

Signature of Applicant                                           Name & Signature of Manager/Supervisor


FOOD & BEVERAGE COMPETITION 

TRINIDAD AND TOBAGO

Standard Recipe Format

	Name of Dessert


	Portions: 
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	Unit
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	Method

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


Plating instructions and Garnish

_________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

FOOD & BEVERAGE COMPETITION 

TRINIDAD AND TOBAGO

FORM B1

Bartender  Application
Name of Bartender:______________________________________________________

Position:                ________________________________________________________

Work Place:   
     ________________________________________________________
Address:
     ________________________________________________________

Tel:                         ______________________     Cell Number:_____________________

Email:

    _________________________________________________________

No. of years experience ______________
__________________                                           _________________________________

Signature of Applicant                                           Name & Signature of Manager/Supervisor


FORM B1

BARTENDER

RUM Based COCKTAIL

Name of Drink: _________________________________________________

Ingredients





______________________________________





______________________________________





______________________________________





______________________________________





______________________________________





______________________________________





______________________________________





______________________________________





______________________________________

Method:

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________

FORM B1

BARTENDER

VODKA Based COCKTAIL

Name of Drink: _________________________________________________

Ingredients





______________________________________





______________________________________





______________________________________





______________________________________





______________________________________





______________________________________





______________________________________





______________________________________





______________________________________

Method:

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________

FOR OFFICIAL USE





Position #_____________________





Payment received: _______________________________________________





FOR OFFICIAL USE





Position #_____________________





Payment received: _______________________________________________
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Position #_____________________





Payment received: _______________________________________________





FOR OFFICIAL USE





Position #_____________________





Payment received: _______________________________________________
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