2010 NH Skills USA State Competition

1st Stage
1.5 Hours - Competitors are required to follow the order as listed. Students will be scored on organization/mise en place and sanitation in addition to each competency area.

Set Up Note: 8 students will be in each stage. This stage will be held in a Classroom with 8’ Banquet Tables. Each student will have 1 Table. Students will be supplied with a butane burner and water for the tomato concassé. 

1. Knife Cuts 

a. Prepare 8 oz Mirepoix (4 ounces onion, 2 ounces each of carrot and celery),                        Small Dice (1/4” x1/4”  x ¼” )

b. 1 ea Tomato Concassé , peeled, seeded pulp and flesh to be cut medium dice . (1/2” dice)

c. 3 Tbl Finely Minced Parsley, washed and rinsed in cheesecloth

d. 2 oz Julienne Potato (1/8” x 1/8” x 2.5”_

2. Tossed Garden Salad  

a. Present 2 Plates with 2 ounces of Dressing served on the side

b. Prepare 2 Cups Emulsified French Dressing 

i. Professional Cooking, 5th ed. Wayne Gisslen  pg  577 (1/4 Recipe- .25 CF) –Pasteurized Egg or Egg Product will be supplied

c. Students will be provided with pre-washed greens, croutons and a selection of common salad garnishes to complete their salad.

d. The greens should be tossed in a bowl with the appropriate amount of dressing and seasoned according to taste before being plated with the garnishes and croutons.

3. Chicken Fabrication to yield: (jpeg picture attached)

a. 2 ea Supreme- Skinless, 1st Joint attached

b. 2 ea Tenderloins

c. 2 ea Boneless Leg and Thigh Attached, skin on, oyster attached 

d. 2 ea Wings, 2nd joint

e. 2 ea Wing tips and Carcass

2nd Stage – Entrée – 2 Plates- 1 for Tasting, 1 for Presentation/Judging 1.5 Hours 

Note: Competitors will have 3 burners each.

1. Pan Fried Supreme of Chicken Chasseur  (students will use chicken from 1st Stage Chicken Fabrication)

a. 2 Supremes, breaded using standard breading procedure

b. Supremes to be pan fried, finished in oven and sliced (service cut) for presentation

2. Chasseur Sauce 

a. Student prepare 1 Qt Yield Espagnole Sauce, strained

b. Professional Cooking, 5th ed. Wayne Gisslen  pg 148 (1/4 Recipe- .25 CF)

i. Students will use mirepoix from 1st Stage knife cuts
c. Students prepare 1 Qt. Yield Chasseur Sauce (pg 149) prepared using strained Espagnole and a garnish of Mushrooms, Tomato, Parsley and Garlic (students will use tomato concassé and parsley from knife cuts)
3. 2 Cups Yield Rice Pilaf – (Rice Pilaf to be cooked in oven)

a. Professional Cooking, 5th ed. Wayne Gisslen  pg 509 (1/2 Recipe- .55 CF)
4. Buttered Asparagus with Hollandaise Sauce 

a. 10 spears of asparagus to be boiled in boiling salted water, strained and seasoned with salt, pepper and butter and served with appropriate amount of hollandaise sauce

b. 3 -Egg Hollandaise 
i. Professional Cooking, 5th ed. Wayne Gisslen  pg 159 (1/4 Recipe- .25 CF) Straight Method (no reduction)- Hollandaise Sauce-2  in
