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Please specify PRECISE ingredients needed including weights and specification, including trim, fillet, style etc.
based on serving three people.

MAIN COURSE	 QUANTITY	 INGREDIENTS	 SPECIFICATION	 COST
	 /WEIGHT	 (i.e. Lamb)	 (i.e. Fillet, Sirloin)	 (i.e.£2.50)	
	 (in ?)			 

ACCOMPANIMENTS
(i.e. Potatoes/
Vegetables/
Pasta etc.)

DESSERT COURSE         

Please return your completed entries by Friday 19th March 2010 to Roger Phillips, Catering & 
Hospitality, Thanet College, Ramsgate Road, Broadstairs, Kent CT10 1PN, 01843 605022

The final will be held at Thanet College, Broadstairs, Kent from Thursday 20th to 21st May 2010.
The finalists will be notified if successful by Friday 2nd April 2010.

I agree to my child taking part in the National Juniorchef Competition, and any photographs being used for 
publicity purposes.

Signed Parent/Guardian:

Date:

If you require any more entry forms please contact the College or photocopy/download this form.
Thanet College, Ramsgate Road, Broadstairs, Kent CT10 1PN Tel: 01843 605040 Fax: 01843 605013 
or visit our website at www.thanet.ac.uk



The competition will be held at Thanet College from Thursday 20th to Friday 21st May 2010. The 
finalists will be able to invite two guests and we will accommodate them in Thanet on Thursday 
evening. You will have three hours to produce your menu and then have lunch at the College before the 
judges announce the winners and present the prizes. The panel of judges include Gary Rhodes, Chef 
and Broadcaster, and Neil Wiggins, the Executive Chef from the Prestigious Eastwell Manor Hotel.

Prizes
Winning College/School: £250, trophy (to be returned each year)
Winning Junior Chef: £300, medal, signed Gary Rhodes cook book
Second Place: £150, medal, signed Gary Rhodes cook book
Third Place: £100, medal, signed Gary Rhodes cook book
Runners Up £50, medal, signed Gary Rhodes cook book

Competition Rules
1. All entrants must be in full-time, compulsory education from years 7 to 11 during the academic year 2009/2010
2. You are to produce a main course and dessert. Prepared, cooked and presented for  
     three people.
3. You will have three hours in total. The main course should be presented after 21/2 hours. The 
     dessert to be presented after no more than 1/2 hour after the main course.
4. No prior preparation is allowed. (Any stock, jus etc. will be prepared by Thanet College)
5. You must supply a menu with precise recipes for each dish. You are also required to submit  
     reasons for your choice.
6. Each finalist will prepare, cook and present their menu as follows:

a) 1 portion of the finished main course and dessert to the judges. A menu card is to be  
     presented at the judges table.
b) 2 portions of the finished main course and desserts are for display.

7. Emphasis will be placed on flavours, presentation and skills.
8. Total cost for food should not exceed £25.
9. All food must be in season
10. You are able to bring any specialist equipment you require

National Juniorchef 2010 Entry Form
PLEASE USE BLOCK CAPITALS

First Name:							       Surname:

Home Address:

Telephone Number:

School Name:

School Address:

NATIONALJuniorchef COMPETITION 2010

What School Year are you from?:

Age:

Sex M/F:

Menu (for three people)
Main Course (including Potatoes/Pasta/Rice etc):

Dessert Course:

The judges will be looking for creativity, colours, texture, taste, marriage of flavours etc. Please state your 
reasons for choosing this menu.

What skills will you be using? (i.e. filleting, stuffing, boning etc):

You may wish to submit pictures of your dishes (not compulsory)


