Confrérie de la Chaine des Rotisseurs
Pastry Competition Manual

Goals, Organization & Objectives

Primary
¢ Tocontinually raise the standards of culinary excellence and professionalism
¢ Murturethe creaivity of individual pastry chefs
¢ Provide ashowcase for individual skills, technigues and styles

Secondary
* Provide an arenato demonstrate the mutual link between taste and health
¢ Provide an example and inspiration for dl professionals

These goals are accomplished by:
¢ Maintaining established pastry sandar ds
*  Promoting camaraderie and educational opportunities among pastry professionas
¢ Acting as astaging areafor devdopment of pastry concepts
*  Fostering the development of cutting-edge presentations and flavor combinations
¢ Providing rewards of recognition

The Pastry category requirements are as follows:
1. An3" decoraed layered cake, free choice of theme to be outlined on the menw
Boked cake layers can be brought into the competition allowing the competitor to focus
on creative filling s and decoration.

2. Four identical portions of a plated dessert with multiple components
Focus on modern technigues and varying textures amd temperatures.

3. Fowr individual identical pastries, the type that would be offered in an upscae
patisserie
Fecus on flavor, identical execution and contemporary styles.

4. One dozen piped chocolake truffles, finished and decorated

5 One dozen molded and filled chocolate bon bons, competitors choice of filling but
should mot be the same as the piped truffles

To demonstrate, tempering skills, the creative use of color and flavor with couverture
and fillings.
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Competition Timing

Starting times will be drawn prior to the competition

Allotted Cooking/Service Time-Total time is4 hours Thistime is divided into the following

3 % hoursto prepare the reguirements of the competition and 30 minutes to present the
individual dishes to the judges Duringthe competition, the pastry chef will have a commisto
assist in gat hering equipment and ingredients, cleaning the station, and removing dirty dishes

Clean-Up- To startimmediately atthe end of your service time

Setup station - Start Window Window Cleanup
Equipment only Competition Opens Closes Ends
200 am 830 am 12:00 pm 1230 pm
215 am 245 am 12:15pm 1245 pm
230 am 900 am 12:30 pm 100 pm

The competitor can bring all ingredients into the competition in scaled, labeled containers
The ingrediemnts may not be mixed

Equipment:

All competitor s will be provided with the following equip ment:

« Comvection Owven

¢ Stove top or induction

* Freszer

* Refrigeration
* [Marble slab

* Arcessto an ice cream freezer

*  NMicrowave
* Tabletop mixer
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Pastry Competition
TASTING JUDGE SCORING FORM

Competitor Judge's Mame and Signature:
Murmber
Ma Age Limit
Menu Comments [Please write legibly)
SCORE

8inch cake Cake Calke Cake
Taste Presentation Originality and innovation | Total Score

N5 M0 10 /35
Plated Dassert Plated Dessert Plated Dessert Plated Dassert
Taste Presentation Originality and innovation | Total Score

15 /10 Mo 135
Individual Pastry Individual Pastry Individual Pastry Individual Pastry
Taste Presentation Originality and innovation | Total Score

/10 10 /35

15
Piped Truffle Piped Truffle Piped Truffle Piped Truffle
Taste Presentation Originality and innovation | Total Score

1o 5 /5 /20
Bon Bon Ban Bon Bon Bon Bon Bon
Taste Presentation Originality and innovation | Total Score

10 /5 /5 /20
Total Score:
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Pastry Application

] limit for thi Q. .. . . . -

. MUEEI"!I?":;L# é?rﬂngtg_tﬂl}rr:e des Rotissewrs o have submitted application with membership fees
to

. mmpuﬂrrﬁ and then send 19 Regional Comeille rculimie

Chaine des RdtiEseurs
225 ad B Ave niee Mad Bon, N 07820-1089
Pha i 1O T Y- 3509 m:i- Fax 3733509330

Date: v haing us.ofE Lo il ¢ haine o chaine & o
M & Mabile Pheoie !

Addelress: Wark Phane:

city: Email:

SLE i Dateof Binh:

Fip/roats | Code: rlEbe or Ferr e
Educaticn

Type of Schoal mame of Schaol Yeard Completed | Major or Degree
High Schoal:
College, Busineds o

Trade Schood !

Other!
Employment

Hame of Employes: Job Trle:

Complete Addreds:

Phone Website

Chaine Member Sponsor Information - AN competitors mus be sponsor by & Chalne member
[JET S

Position & Chapter:

Al g5

Phaone: Errsil:
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Competitor Release Form

T e

Bddress:

ity

SLE b

Zip/Postal Code:

Chaine des RdtEseurs

225 iiad Bon Ave nue, had Ban, NI 0F920-1089
Phone 973 609 00- fax 9733609310

v b ine s o Bl ¢ haine @ ¢haine s o@

Complete forms & then send to
Regional Canseiller Culinaire

* |apree to participate in photog rap hy or filming of my peson in e Btion to the Pastry competitiors inthe

United States.

* lackmowkdge and agee that my rame, photogrmphy amd filmirg of my lilke ress and comme nary made
by myself may b= sed in the prese mation amd advertising ofthe said materal of any purpose amd in the
rmedium whet ker lmown or ke eafter developed forthe Bteruse.

* |agree that the United States Cha'ine des Rotisseurs and its officers may assignor lice rse this re kase 1o

Ay personorogancationat theirso ke disc etion, as theyshallsee fit witho utany o bligation to notity

Ime.

» Chaire des RitEseurs & not resporsible foramy incidemt resulting in persomal injury of any kind.

Coampetitors S Enature:

Date !

Cormpeti tors 5 ignature:

WL e 54, Do Coumipeet ibors !'-b'll'ﬂ.l'!!

Bldress:
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