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Competition
Categories
We are celebrating the 7th edition of
the Kerala Culinary Challenge
this year. We greatly honour your
participation at this prestigious
& only culinary event. We hope
to attract a large number of
participants & last year we had
over 110 registered Competitors.
This year we have introduced some
new Classes with the current trends
in mind and look forward to seeing more
participating Hotels/Chefs from across the State.
Thanks to our Sponsors for making the event a grand success
and worthy to be called a “Competition of Culinary
Excellence”.

Class 1

Dress the Cake

The organizers will provide a working table and 1 power point. All
ingredients, utensils/implements etc, are to be provided by competitors.

Class 2

Class 3

0 - 10 points
0 - 40 points
0 - 50 points

Creative Desserts

To prepare and present on the spot in one hour two different desserts
two portions of each using Sponsor products. Competitors are required
to bring along the pre-prepared base of the dessert. Other ingredients
for the garnish and decoration to be supplied by the competitor.
Judging Criteria
- Mise-en-place and cleanliness
- Correct Preparation
- Creativity and Presentation
- Taste

Class 4

0 - 5 points
0 - 20 points
0 - 25 points
0 - 50 points

Hot Cooking - Beef

To prepare and present within 1 hour, 2 portions of a main course FREE
style. Each competitor will receive the Meat on the day of the competition.
Dish must be presented on 2 individual plates with appropriate garnish.
Plates to be supplied by the competitor. All other ingredients to be
supplied by the competitor.
* Recipe required in kitchen

Competitors have 1 hour to decorate a sponge cake which will be
provided by the organisers and the cake base will be either round (30 cm
diameter) or square (30cm x 30cm). All ingredients & decorations have
to be edible, and mixed on the spot. These can include chocolate, icing,
blown sugar, pastry condiments etc. There are no height restrictions to
the finished piece. Exhibits will be displayed until the end of the day of
the competition.

Judging Criteria
- Suitability in complementing food displays
- Presentation and General impression
- Technique and Degree of Difficulty

Judging Criteria
- Novelty in complementing food display
- Presentation and General impression
- Technique and Degree of Difficulty
Prizes will be awarded to the winners

0 - 10 points
0 - 40 points
0 - 50 points

Novelty Cake

“A unique cake for a special occasion” - (Only one Cake)
The total weight of the cake should not be more than 3kg. All the
ingredients used to produce the cake must be edible. The cake should
be decorated by hand, the use of moulds and commercially produced
decorations are prohibited including support materials. An area of 75cm
x 75 cm will be provided to display the cake. The height of the display
should not be more than 100 cm from the base of the cake. The cake will
be displayed until the end of the day of the competition.

Judging Criteria
- Mise-en-place and cleanliness
- Correct Preparation
- Creativity and Presentation
- Taste

Class 5

0 - 5 points
0 - 20 points
0 - 25 points
0 - 50 points

Hot Cooking – Fish Fillet

To prepare and present within 1 hour, 2 portions of a main course FREE
style. Each competitor will receive 500g of Fish Fillet on the day of
the competition. Dish must be presented on 2 individual plates with
appropriate garnish. Plates to be supplied by the competitor. All other
ingredients to be supplied by the competitor.
* Recipe required in kitchen
Judging Criteria
- Mise-en-place and cleanliness
- Correct Preparation
- Creativity and Presentation
- Taste

Class 6

0 - 5 points
0 - 20 points
0 - 25 points
0 - 50 points

Hot Cooking – Chicken

To prepare and present within 1 hour, 2 portions of a main course FREE
style. Each competitor will receive 2 Chicken Breasts on the day of the

competition. The dish must be presented on 2 individual plates with
appropriate garnish. Plates to be supplied by the competitor. All other
ingredients to be supplied by the competitor.
* Recipe required in kitchen
Judging Criteria
- Mise-en-place and cleanliness
- Correct Preparation
- Creativity and Presentation
- Taste

Class 7

0 - 5 points
0 - 20 points
0 - 25 points
0 - 50 points

Millet Dish

This class requires the competitor to prepare and present the Millets Dish.
Competitors must present one dish (Starter or main course or Dessert)
for two portions, one for judging and another for display. It should not
exceed 300 grams. Practical and up-to-date presentation is required and
everything on the plate should be edible. The recipes are required to be
submitted on the day of the competition for judging.
The organizers will provide only one table to display the product. The
participant should carry his/her own equipment required for presentation
and it is mandatory to use a tablecloth. Set up and presentation is to be
executed within a time limit of 30 minutes. Accompaniments, garnishes
and condiments can be of the competitors own choice. The decision of
the judges will be final.
Judging Criteria
Composition 		 0 - 10 Points
Degree of difficulty/creativity 		 0 - 10 Points
Practical Up-to-date serving 		 0 - 20 Points
Presentation and portion size 		
0 - 20 Points
Taste
0 - 40 Points
The typical taste of the food should be preserved. It must have
appropriate taste and seasoning. In quality, flavour and color, the dish
should confirm to basic standards of nutritional values.

Class 8

Creative Salads using Pasta

To prepare & present within 30 minutes two innovative tossed compound
salads. Two servings of each on two separate plates. Each competitor will
receive salads dressings and pasta on the day of the competition. Plates
to be supplied by the competitor. All other ingredients to be supplied
by the competitor. The type of dressings & pasta will be advised after
registration.
* Recipe required in kitchen
Judging Criteria
- Mise-en-place and cleanliness
- Correct Preparation
- Creativity and Presentation
- Taste

0 - 5 points
0 - 20 points
0 - 25 points
0 - 50 points

Class 9

Roti Snack Creation

To prepare and present a Snack Dish within 45 minutes using Chapatti,
with 2 portions each of the above dish suitable for a coffee shop. The
Snack Dish should comprise of only vegetable dish. It should be plated
with necessary garnishes. The organisers will provide frozen Chapatti’s
on location. All other ingredients and plates to be brought in by the
competitors.
Note: Displays should be named and recipe should be presented to the
judges.
Judging Criteria
• Mise-en-place and cleanliness
• Correct Preparation
• Service
• Creativity and Presentation
• Taste

Class10

0 - 10 points
0 - 25 points
0 - 5 points
0 - 10 points
0 - 50 points

Burger & Pizza Class

Participants to use JACK 365 Product in a minimum ratio of 30% in the
product recipe along with the regular ingredients, a printed recipe is to
be given at the time of competition. Jack 365 to be used in the Burger
and Pizza bases, while other flour also can be used in the recipe after
the minimum requirement of 30% of Jack 365 being used in the bases.
For the making of burger bun and pizza base a bakery setup will be
provided, all ingredients to be mixed at the site of the competition and
will be under the supervision of a judge.
Judging criteria
Mise-en-place and Cleanliness
Correct Professional Preparation
Arrangement and Presentation/ Innovation
Taste / creativeness

Class11

0 - 10 points
0 - 30 points
0 - 20 points
0 - 40 points

Mocktail Competition

To prepare two innovative cocktails using pre-prepared Millet base
within 10 minutes. To prepare two servings of each cocktail, one
garnished for presentation the other served in 3 small glasses for tasting.
Glasses for tasting to be provided by the participants. All ingredients,
garnishes, glassware shakers and necessary equipment to be brought by
the participant.
Judging Criteria
- Hygiene and Cleanliness
- Flair
- Method
- Name
- Presentation
- Taste
- Public relation
- Selling Skill

0 - 10 points
0 - 05 points
0 - 25 points
0 - 25 points
0 - 15 points
0 - 50 points
0 - 10 points
0 - 10 points

Class 12

Young Chef

To prepare and present within 1½ hours 1 appetizer and 1 main course
dish 2 portions of each presented on individual plates using at least
four of the sponsor products. All other ingredients and plates to be
supplied by the competitor. A list of sponsor products will be advised
after registration.
The competitor should be below 25 years of age on the day of the
competition.
* Recipe required in kitchen
Judging Criteria
- Mise-en-place and cleanliness
- Correct Preparation
- Creativity and Presentation
- Taste

Class 13

0 - 5 points
0 - 20 points
0 - 25 points
0 - 50 points

Buffet Challenge

Open to teams from hotels, restaurants, airlines or catering
organizations. Each team must comprise 2 chefs, 1 steward and 1 pastry
chef.
A manager may accompany the team. He/She can help set up the menu
at the hall. Each team will prepare a buffet for 10 persons to be served
as a buffet - in a café setting, along the line of outside catering.
The buffet must include the following:
• Two salads, modern freestyle
• F our hot and cold appetizers (out of which at least 1 Chicken
and 1 Fish dish should be present)
• Four freestyle desserts
• Two different cakes, freestyle
• A bread display (6 varieties)
Menu has to include appropriate dressings, sauces and condiments.
(No aspic must be used). 1 portions of each buffet item must be prepared
separately for judges’ tasting. These are not to be displayed on the table.
Buffet will be judged on innovation and presentation. A theme has to be
incorporated.
Teams must do all the preparations only from 10.00 am on the day
before your competition date. All food items must be prepared in the
teams’ respective establishments as close to the serving time as possible.
The buffet has to be set up on the table in the hall exactly from 11.30 am
-12.30 pm on the scheduled competition day. Set-up is not allowed earlier
so as to maintain the highest standard of hygiene and food freshness
for human consumption. Judges will make 2 unannounced visits during
the set up. Visits will be unannounced. Hygiene is paramount. Maximum
of 6 tables can be brought by the participating team. The Draping/
Skirting must be provided by the teams, no replacements of the tables
are allowed. Dressing of tables may be done from 9.00 AM onwards.
Participants can use any number with this limit. Teams must bring their
own raisers, centrepieces and other decorative items to enhance their
displays, as well all serving chinaware, serving utensils, beverages and
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water. Teams have freedom of choice for serving methods – either
all portions in one large receptacle, or set out in a number of smaller
receptacles. All buffet items for the stipulated 10 persons are to be set on
the table at one time, as a complete buffet. No replenishment is allowed.
Time Duration: 1 ½ hours. A list of products will be provided which must
be used & all other ingredients to be supplied by the competitors. Recipe
required in kitchen.
Judging Criteria
- Mise-en-place and cleanliness
- Correct Preparation
- Creativity and Presentation
- Taste

Class 14

0 - 5 points
0 - 20 points
0 - 25 points
0 - 50 points

Barbeque Dish

To prepare and present within 45 minutes Barbequed Meat for 4 persons.
Competitor will receive 500 gms of Chicken Breast Boneless and 250gms
of Beef Tenderloin 24 Hours before the competition day. Participants are
allowed to marinate the meat in advance and will prepare in front of the
judges on the day of the Competition. Meat to be presented on a Platter
(not a sizzler). Accompanying sauces to be served separately.
Judging Criteria
• Mise-en-place and cleanliness
• Correct Preparation
• Service
• Creativity and Presentation

0-10 points
0-25 points
0-5 points
0-10 points

• Taste

0-50 points

Class 15

Creative Table Set-Up

To set-up a round table for 6 people with the theme: Free Style.
The set-up must include table cloth, centrepiece, placemats, chinaware,
glassware and menus. Table setting must have a theme, maximizing the
use of local products, any number of participants may work as a team but
each team must be registered under one name.
* Table Space allowed: 3m x 3m
*Table will be round shape & will be provided by the organisers
* Creativity, Innovation and uniqueness of setting will be a major
judging point.
* Menu composition in accordance with equipment set-up
* Exhibits to be removed at 18.00 hours on the same day.
Judging Criteria
- Creativity & Presentation
- Originality & Uniqueness
- Practicality
- F&B menu harmony and in line with
theme being featured

0 – 40 points
0 - 30 points
0 - 20 points
0 - 10 points

Note: The type of Chicken/meat/fish fillet/dressings/pasta/chocolate/
Millets etc for the hot cooking, creative salad & team challenge
categories will be notified to the competitors 30 days prior to the
competition.

Competition of Culinary Excellence
AWARDS & CERTIFICATES
Certificate of Participation
Individual competitors who have completed their class for which they have registered will receive a certificate of participation.

Medals & Certificate of Award
The respective medals will be awarded to a competitor if they attain the following points.

150 points
80 - 89 points

90 - 99 points

100 points

56 - 63 points

64 - 71 points

72 - 79 points

80 points

26 - 29 points

30 - 35 points

36 - 39 points

40 points

Creative
Salads/Roti Snack/
Burger & Pizza

135 - 149 points
70 - 79 points

Dress the Cake/
Novelty Cake

Gold with distinction
120 - 134 points

Hot Cooking Chicken/Fish/
Meat/Dessert

Gold
100 - 119 points

Mocktail/
Appetizers

Silver

Medals

Bronze

Challenge Trophies

Trophies will be presented to the Chef who accumulates the highest points in the class.
Best Pastry Chef
- Dress the Cake/Novelty Cake/Dessert
Best Chef
- Creative Salads
Best Chef
- Hot Cooking – Meat
Best Chef
- Hot Cooking – Chicken
Best Chef
- Hot Cooking – Fish
Best Chef
- Millets Dish
Best Team
- Team Buffet Challenge/Table Set-up
Best Chef
- Burger & Pizzaa Dish
Best Chef
- Barbeque Dish
Best Young Chef
- Young Chef Challenge
Best Chef
- Roti Snack Dish
Best Barman
- Mocktail
Most Outstanding Chef - KCC 2018
To qualify for this award the participant must enter at least 2 classes from Classes 4, 5, 6 & 14 including the compulsory class 5 & 6.
The candidate with the highest aggregate score will be the winner.
Best Young Chef – KCC 2018
Any participant who has entered the Young Chef Class and has the highest points in this class will be given this award.
Most Outstanding Pastry Chef
To qualify for this award the participant must enter at least 2 classes (class 1, 2 & 3) including class 3 which is compulsory. The
candidate with the highest aggregate score will be the winner.
Best Culinary Establishment Award – KCC 2018
To receive this award, the Hotel must enter a minimum of 8 classes. A Challenge trophy will be presented to the team which
accumulates the highest total of points from the 8 highest scores from all the classes entered.
Trophies
Trophies will be presented to the participants who accumulate the highest points in the respective class.
Judges
- Judges will be established Culinary Professionals invited from India.
- The competition will be judged in an unbiased manner, to the best of each Judge’s knowledge and with consideration for prevailing
culinary and cultural practices.
- The Judges decision is final. No correspondence will be entertained.
Business Gathering and Awards Ceremony
Please note that all participants should be present at the specified venue on September 27th by 7pm for the business gathering
and awards ceremony.
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