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THE RULES OF THE CONFECTIONER CONTEST

1. For the first stage you need to send a registration form, recipe and one photo of confectionary product ( one piece serving)-  annex no 4 , until 23rd January 2026.
The registration form must be sent until 31st January 2025. 
2. The list of participants who have qualified for the stationary contest  will be announced on 13th February 2026 on the school website www. zsg1.pl in the tab XXVII MKSG. 
3. Participant who has qualified for the stationary contest prepares two contest tasks: 
·  Obligatory task – from products provided by the organizer - an orange preserve according to contestant’s own recipe 
· 10 tartlets with the use of chocolate, honey, and orange. Contestants must prepare an appropriate amount of tartlets from their own ingredients and own recipe.     
        4 . Time for preparation of  obligatory and individual  task is 180 minutes.
        5. The contestant:
· After obligatory task the contestant reports it to technical  jury
· After completing individual task the contestant serves 10 servings  ( one serving  for degustation assessment by degustation jury served on a white plate within at least 9 servings on a dinnerware ( multi-portion servings will be presented on the banquet table)
 
Attention !! The organizer provides one   Ø32  plate  for serving confectionary products per one piece serving, whereas multi-portioned confectionary products    should be served by the contestant on his own dinnerware.

6. The organizer provides confectionery  visiting cards of the products presented on the banquet table  only for contestants who submit recipe in time.
It is disqualified to put any individual visiting cards on the banquet table.

7. Assessment and score rules (0 -100 points):
a) technical jury assessment (0 - 35 points): 
· organizing the task 0-5 points,
· hygiene of production 0-5 points,
· servicing equipment 0-5 points,
·  technique and method of work 0-5 points,
· managing the products 0-5 points,
· using products 0-5 points,
· recipe and choice of products 0-5 points, 
· using time 0-5 points
b) degustation jury assessment (0 - 65 points):
· esthetic assessment ( precision of decoration, colouring, decoration reference  to the contest title)  0-20 points
· organoleptic assessment 0-25 points,
· esthetics of finishing the obligatory task 0-10 points,
· organoleptic assessment of the obligatory  task 0-10 points. 
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8. Confectionary workshop will be available for contestants at 8:30 after drawing lots of the positions .
9. Contestants have 20 minutes to prepare their workshop positions and  then leave confectionary workshop, technical jury assess their positions and products preserving.
10. Each contestant should start with doing an obligatory task.
11. All ingredients stated in the individual  task recipe must be used for production. 
12. The organizer provides equipment for doing obligatory task and basic equipment and kitchen devices  ( workshop table, gas cooker with electric oven, sink, pastry board, bowls, pots, spoons, sieves, etc) Each participant brings his own baking trays, and other equipment needed for making confectionary products and dinnerware for multi-portion servings.
13. All products for a confectionary individual task should be brought by the contestants.
14. It is forbidden to use ready made decorative elements and  semi-finished confectionary products. All semi-finished confectionery products should be made on the stand. In the event of such a case ( using ready made products, artificial, plastic, inedible decorative  elements and semi-finished products) technical jury disqualifies the contestant. They can serve 
confectionary products but they will not be assessed by the jury.
15. The contestant should serve the confectionary product within 180 minutes. After that time he must leave the stand. In case of not completing the task on time the points will be deducted ( one minute late is minus 5 points for organization)




Additional information about the confectioner’s contest is provided by  Wanda Fundament (tel. 508 451 955)
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