Chef v Chef

Entry Form: CHELTENHAM 2010 sponsored by:

Venue: Gloscol 16 February 2010 ‘m catering services international
This form must be returned no later than 29th January 2010 to:

Mandy Cotton, GLOSCOL, Gloucester Campus, Llanthony Road, Gloucester GL2 5JQ Tel 0845 155 2020

PLEASE COMPLETE THIS FORM USING BLOCK CAPITALS

Personal details:

Category entered: [ Under 23 yrs [ 23 yrs and over
Date of Birth:
Name:
Address:
Tel: Email:
Business/College:
Tel: Email:

[ 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:

Declaration:

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

Signed: Date:




Ingredients:

MAIN COURSE: DESSERT

1 John Dory 1/2 Sheet Puff Pastry
200g Mussels 3 Lemons

2 Leeks 4 Eggs

2 Fennel Bulbs 400ml Double Cream
3009 Locally grown Potatoes 4 Dessert Apples

1 Bunch Dill 2 Dessert Pears

1009 Puy Lentils 2009 Dark Chocolate
4 Cloves Garlic 200g White Chocolate
2 tsp Baby Capers 150g Unsalted Butter
8 Anchovies 100g Chopped Hazelnuts

1509 Butter
200ml White Wine

Shallots as required

2 Oranges
1 Red Chilli
200ml Double Cream

1 Lemon

General ingredients
Fish Stock, Vinegar, White Wine Vinegar, Seasoning, Olive QOil, Assortment of Fresh Herbs, Gelatine, Cinnamon Stick, Vanilla Pods, Flour
and Sugar as required



