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Introduction
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General Rules and Guidelines

(Applies to all categories)
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Notes & Hints for Competitors
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Awards Presentation
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Ice Sculpture Salon of Excellence Rules:
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e Assembly of ice display and component creation is limited to one hour.
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e Table Set Up and Tool Preparation B8 7 58 DI
e Timed Assembly/Creation Hour B 0
e JudgingB 6 0?
e Ice Salon of Excellence Display B5 0?
e Awards at 3:30pm
e Safety guidelines: 8 (™" & > ? & 7 =
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;B ( WATER CONTAINMENT IS MANDATORY: (If your entry drips onto
the table, you risk disqualification.)
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Ice Sculpture Salon of Excellence Rules
Judging Criteria
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LIABILITY WAVER

Release and Affirmation of Condition

T N e R 8 &85 #0
8 #®,;, *$% 2*$8 7 < > ? * )
g8 * ( *$ : 8 g "3 ( . * *¢ "
8 & $ ( > 8 8 >~ 8 : 8 :
8 8 8 & 8 8 g # ?
. ? >3 ( ? $ 8 "
8 8 &% ( $ # 9 7 * >~C 5 %)
8 & (; *=>g~ 8 & & & %8 *
"8$  $; "ot 9) 8 " 8 @ "~ 8
e & ( 7 8&: ) C ; $ ) & & 8 & $

Activity/Function: Ice Carving

Name: B D,PPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPP

Signhature:
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Date: PPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPPP
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Plated Desert and Decorated Cake
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Vegetable Carving Competition
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Cold Food Platter Competition - Student Category
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2. Each competitor is required to enter the following items.
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5. All entries to remain on display until the end of show.

6. Decisions of judges are final.
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Ice Carving Judging Score Sheet
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a>Stylistic
#SIs it creative
c> Does the sculpture excite or stimulate at first sight?
d> Does each item fit together?
( ol 56
a>Properly composed and organized to convey the
sculpture
E 0
a>Does the sculpture have artistic merit?
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Plated Dessert, Decorated Cake - Judging Score Sheet
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Vegetable Carving - Judging Score Sheet
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1. 5 =" creativity 56
2. Colorful, stylistic 0
3. Does the sculpture excite or stimulate at first sight? 56
4. Does each item fit together? 0
5. bl 0
6. Properly composed and organized to convey the 0
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2. Does the sculpture have artistic merit? 56
3. Level of difficulty 56
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Student Cold Food Platter Competition - Judging Score Sheet
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a>Fresh & colorful, stylistic but practical
#Sls the cold food platter creativity?
c> Does the menu have a theme?
d> Does each item of the platter fit together?
n 0
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a>Do the recipe ingredients complement each other
b>well written and easy to understand

a>Do the specified major ingredients carry the
dominant flavors?
b>Do the components fit together?
c>Are the temperatures correct?
d>Do the textures reflect the cooking technique?
e>Does the sauce have the correct flavor and correct
consistency?
f> Are the ingredients balanced in size and amounts?
g>Proper glazing techniques utilized?
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Competitor/ Coach Critique of Judges
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7" PCA Culinary Salons of Excellence 2006

WESTEX 2006 @ Denver Merchandise Mart

TR

$ 8,000.00 in Cash Awards

Medals and Certificates for all participants
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First & Last Name:
Title:

Company:
Address:
City/State/Zip:
Telephone:

Fax:

E-Mail

Comments:

Please send completed form by January 10 with entry fee of $ 50.00 (check payable to PCA)
to:
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