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Regulations of IV International Culinary Contest
REGULATION
Taste of Hospitality 2018
Malopolska School of Hospitality
in Myślenice
12 April 2018
Dates and the place of the contest :
I stage- school eliminations
II stage – confirmation of the attendance in a contest , sending the suggestions of the dishes and the crew of teams- till 9th of March 2018
III stage – the announcement of the list of qualified teams – 13th March 2018
IV stage- the final 12th April 2018 in Malopolska School of Hospitality the name of Tytus Chałubinski in Myślenice, Zdrojowa Street 18, postal code 32-400 Myślenice
General points
· the organiser of Taste of Hospitality 2018- IV International Culinary Contest is Malopolska School of Hospitality the name of Tytus Chałubinski in Myślenice
· The honorary patronage over the competition is assumed by the Marshal of the Lesser Poland Voivodeship, the Lesser Poland Curator of Education and the Rector of the Hugo Kołłątaj Agricultural University in Cracow. The substantive patronage is assumed by the Association of Lesser Poland Chefs and Confectioners.
· partner of the contest The Cooperative „Dolina Dunajca”
· commercial support: BidFood Farutex Sp. z o. o. and Unilever
· media patronage: Przegląd Gastronomiczny (Culinary Digest), The Papaja Web Portal, Dziennik Polski
· aims of the contest:
· promotion and practice  of regional and traditional products of Malopolska Province
·  protection of culinary and cultural heritage of the region
· broadening the knowledge connected with regional and traditional products
· development of professional skills and interests of students
· evaluation of professional skills
· promotion of diversity of dishes as well as culinary traditions ,
· integration of schools of the same educational profile ,
· reasserting of corporation between educational institutions
· reasserting of corporation between companies connected with food business and culinary schools  
· arousing of creativity and initiative
· developing the sense of beauty and aesthetic
· the main subject of the contest in 2018: “The Bean Beautiful John from the Valley of Dunai”
Lesser Poland is a region where still a lot of attention is paid to traditions. It is here folk customs are still alive, old varieties of plants and animal breeds have been preserved, food is made in the traditional way. The Lesser Poland Voivodeship is looking for an opportunity to increase the value of these products, which contribute to the creation of diversity and are a part of the cultural wealth of the Lesser Poland countryside. 
There are perfect natural conditions for growing the Bean Beautiful John in the Valley of Dunai: plantations are located quite low, which is the reason of the fields being sheltered from the wind, which the plant is very sensitive to. Their location by the river silts is also beneficial for these species due to the content of bioavailable nutrients (primarily magnesium), soil reaction and the amount of rainfall. It is also essential to consider the producers’ skills from the Valley of Dunai who have the knowledge and the experience of many generations. The rich and original cuisine, based on beans, is also developing. The Beans are used to make almost everything, starting from sausages to strong drinks.
It is therefore no surprise that the Bean Beautiful John from the Valley of Dunai was awarded with the designation of the Protected Name of Origin on the 25th  of October 2011. The entitlements to bean production with the designation of the Protected Name of Origin may be obtained only by farmers cultivating it in the area of 11 communes lying in the Valley of Dunajec river, Grodek on the Dunajec river, Zakliczyn, Wojnicz, Wierzchoslawice, Radlow, Wietrzychowice, Tarnow, Plesna, Zabno, Czchow and Gręboszow. 
Conditions of participation
· the contest is designed for students of vocational culinary schools specialised in :
· a Cook
· a technician of nourishment and gastronomical service
· students should apply through their teachers, each school can put up one team with 
2 participants
· the condition to take part in the contest is sending " Application form" and the document that states that the participant agrees to publish their pictures (attachment number1)
· „Culinary suggestion” (attachment number 2),
Stages of contest
A contest is held in three stages;
I stage – school eliminations - will be held in schools ( date should be set by the school itself) the organiser of the contest leaves the method and the time of eliminations to the schools)
II stage –written entry of participation in the contest till 9th March 2018(the order of application is decissive).
III stage – the announcement of 12 teams qualified to competition, the information should be send  on 13 March 2018
Each school team should send the following documents to mail address: sekretariat@zsp.edu.pl Malopolska School of Hospitality the name of Tytus Chałubinski in Myślenice, Zdrojowa Street 18, postal code 32-400 Myślenice
* " Application form" and the document that states that the participant agrees to publish their pictures (attachment number1)
* „Culinary suggestion” (attachment number 2)
Applications and culinary proposals will be accepted in an electronic version. The application form and culinary proposal should be sent in an editable version (DOC / DOCX / ODF) and a signed scan (JPG. PDF). In the topic of the message should be written – Taste of Hospitality 2018.
In addition to that each team is asked prepare a short ( approximately 5 minutes long ) oral presentation about the dish they are going to present for instance: the source of inspiration or the recipe, whether it was modified if so how was it done. The justification and motivation of the choice of the recipe. The participants shall be asked to present it in front of the jury
IV stage – the final, the preparation and presentation of the dishes - this particular stage will be held in the school's workshops of Malopolska School of Hospitality the name of Tytus Chałubinski in Myślenice, Zdrojowa Street 18, postal code 32-400 Myślenice.
4. The process of the contest
· before the start of the contest all participant will be instructed,
· the finalists should have valid sanitary documents as well as  kitchen uniforms defined by the rules of hygiene
· the school will make its workspace available during the final stage of the contest ,
· the organiser provides participants with the following equipment; : gas cookers with two gas jets - 2 pieces, a sink with the running water  hot and cold, kitchen worktop 1 meter long, as well as small kitchen equipment needed to prepare the dish: knives, cutting plates, frying pans, pans, rollers, mallets, cooking- confectionery rings, silicon mats. In addition to that all participants will have the access to : steam - convection stoves- 3 pieces, a microwave- 1 piece, meat grinders- 3 pieces, blenders- 1 piece, gas jets used to caramel - 2 pieces- eggbeater- 1 piece, manual mixers- 3 pieces, grill plate- 1 piece, fridges ans a freezer. There is also a shock freezer- 1 piece and a flambéed trolley- 1 piece, termomix – 1 piece., pressure cooker – 3pcs available.
· participants should bring plates, plateau and other dishes needed to present and serve. According to the regulations participants are also allowed to use some basic kitchen utensils like carving knives or cutters.
· the teams will start culinary struggles in 15 minutes time
· participants will be able to use workspace 5 minutes before the beginning of the contest in order to prepare the kitchen utensils and products and to get to know the place,
· finalists are expected to prepare two dishes
· hot or cold starter,
· main course ,
during each day of the contest participants are obliged to use an ingredient stated as a main subject of the contest : : The Bean Beautiful John from the Valley of Dunai
Organizers provide participants with the Bean Beautiful John in quantities specified in the recipe in the following forms: dry, soaked, and cooked.
· time for preparation of the dishes - 120 min.,
· each team makes 4 portions of a starter and 4 portions  the main course as well
(two of them is graded by the jury, one is used to presentation on the main table  and the last one is for participants),participants should buy all the products needed on their own.
· it is not allowed to use :semi- finished products, artificial and prepared in advance decorations, sauces ( fond, mayonnaise and ketchup are allowed to use only as a base ), prepared in advance dishes or some parts of them, ready stuffing, formed pieces of meat, vegetables or dough.
            5.  Grading standards of the contest's dishes
· all stages of the contest will be held under a supervision of a professional jury , convened by the organisers of the contest
· dishes will be marked by two independent juries /technical and degustative),total points given by two juries will determine the winner
· criteria of grades:
marks given by a technical jury (0 - 50 points .)includes :
- a choice of dish(5 points),
- a recipe (5 points),
- a choice of ingredients (5points)
- organisation of a workspace and stages of dish preparation (10 points.),
- EHS regulations  (5points ),
- choice of methods and ways of preparation (10points ),
- organisation of time(10points ).
marks given a degustative jury  (0 - 50 points) includes:
- dish composition  (10 points),
- the way of serving  (10 points.),
- creativity  (10 points.),
- organoleptic mark - taste, smell, look (15 points.).
- presentation of a dish 5 points).
  total number of points for two dishes - 200 points
6. Prizes
a) for taking the I, II and III places in the competition participants will get the diploma and the prize, the School of the winner will get the cup – " Taste of Hospitality 2018"
 The organizer reserves the right to give extra prizes.
7. Final resolutions
·  the organiser is responsible for the organising and the course of the contest
· the jury convened by the organiser is responsible for the supervision and the objective and fair marking of the dishes
·   results confirmed by the jury are final
· the application forms should be sent on the given address of the organiser; :Malopolska School of Hospitality the name of Tytus Chałubinski in Myślenice, Zdrojowa Street 18, postal code 32-400 MyŚlenice, the order of applications will be decisive
· the organiser will not take the responsibility for participants and their teachers' own kitchen equipment, dishes or personal belongings,
· the organiser reserves the right to publish participants' personal data , names of dished, recipes, as well as pictures taken during the contest , including the pictures of the final dishes , regardless to the place in the contest.
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