Chef v Chef

Entry Form: BATH 2008

Venue: City of Bath College 20 February 2008
Closing date for entries: 1 February 2008

PLEASE COMPLETE THIS FORM USING BLOCK CAPITALS

sponsored by:

@ catering services international

Personal details:

Category entered:

Date of Birth:

0 Under 23 yrs O Over 23 yrs

Name:

Address:

Tel: Email:

Business/College:

Tel: Email:

[T Tick if you do not wish to be contacted regarding future events. [J Tick if you do not wish Catering Services International to contact you regarding exciting job opportunities.

Description of menu:

Main Course: Dessert:




Ingredients:

Your menu Must include at least 95% OF THE INGREDIENTS LISTED BELOW:

Food item: Amount:
1. 8 bone rack of lamb (chined) 1

2. Sweet potatoes 4509

3. Purple sprouting 200g

4, Leeks 2

5. Celeriac 200g

6. Peckham pears 2

7. Champagne rhubarb 2509

8. Pommegranite 2

9. Unsalted butter 2509

10.  Castor sugar 200g

1. Double cream 400mls
12.  Puff pastry 1 sheet
13.  Onion As required
14.  Olive oil As required
15.  Eggs 6

16.  Flour 200g

17.  Garlic 2 cloves
18.  *Either Dark couverture 200g

19.  *Either white couverture 200g
20.  Dark brown sugar 125¢
21.  *Either almonds/walnuts [ hazelnuts 759

22.  Rice or pasta 759

23.  Chicory 2509

General ingredients that will be available to all entrants:

Veal stock [ Vegetable oil [ Salt [ Pepper [ Spices/ Basil | Rosemary [ Thyme [ Parsley/ Coriander [ Bay leaf [ Mace [ Vinegar /

Gelatine-leaf / Cinnamon stick / Vanilla pod

Declaration:

| hereby agree to abide by the rules and conditions governing the competition and accept the judges decision as final:

Signed:

Date:

This form must be returned no later than 1 February 2008 to:

Chef v Chef, City of Bath College, Hospitality, Avon Street, Bath BA1 1UP United Kingdom



