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        Texas Chefs Association

     
  Chefs on Fire Competition

        Sunday, April 29, 2012
              Park Lane & 75N
CASH PRIZES TO BE AWARDED!!!

Grand Place: $1000.00




   Individual Heat Winners: $250
Please complete this form to participate in the 2012 Chefs on FireTM Competition.  Participation is limited to the first 50 individuals to submit the completed form.  Deadline for entries is March 29, 2012
Fire Personnel Name: ______________________________________________________________________
County:  ________________________________________________________________________
Phone Number:  __________________________________________________________________
Email Address:    __________________________________________________________________
Official Rules

1. Each fire personnel will be paired with a local chef based on their county. Ex: Dallas County Chef paired to Dallas County Fire personnel. Once paired, the team will be assigned a market basket based on the choices provided the chef team member. If you have a specific protein that you would like to use, you need to work with the chef team member prior to the submission of their application. The team should work together to:

a. Develop a winning signature entrée using the basket ingredients assigned. 

b. Supply a copy of your recipe for the signature entrée dish for the Chefs on Fire 2012    

     Cookbook. Final recipes are due on 4/10/2012. 
c. Raise $200 for the team by 04/20/2012 through their FirstGiving.com website. See page 4 for  

    more details on this.

d. Come up with a fun (yet safe) stage presence for the competition.  
*Teams that worked together last year should indicate on both applications that they would like to pair up with the same person. Just write the individual's name at the top of the applications. Or, if you have a Chef that you would like to work with and it is your first year, specify on both applications the individual's name at the top of the application. 
2. On the day of the event there are five different heats for each of the protein choices with ten teams going against each other. The winner of each round will be awarded $250 and advance to the final round where they will compete against each other for the grand prize. 

3. An impartial panel of judges will evaluate the dishes. The judges will be professional chefs in the industry, retired chefs, and fire personnel. Entries will be judged for cash prizes on the following criteria:
a. Flavor (50%)

b. Texture (15%)

c. Presentation (15%) 
d. Creative use of basket ingredients (20%)
4. Each team will have 50 minutes to cook and plate -- 5 plates, 4 for judging and 1 for presentation. For every 1 minute late there will be a 10% reduction from the team's final score. The last five minutes are the only time a team can plate their food and present to judges. Once all teams are in, a precise timeline of who is competing (prep times, start/finish times) will be sent out by e-mail and also published on the website.

5. Teams can bring in any non-food items that they need to cook and present with. All items must be cooked using a charcoal fired Hasty Bake Grill. These grills will be tended to by volunteers to insure that they are hot -- you can grill and use the surface as a heat source for your pots/pans. Each team will have one six foot table to prep and plate behind their grill. 

6. Each team is provided a prep time the day prior to the event where they can marinate, brine, rub, or otherwise prepare their protein. This time can also be used to look over the basket and organize ingredients. No cooking or other preparation can occur during this prep period.

7. Winning teams from each heat will be given an identical market basket (see page 2) with two mystery ingredients that must be utilized. Rules, timeline, and judging criteria are the same as the preliminary round. Any remaining food that was unused from the prior heats will be put into the staple area.
8. The team that generates the most donation dollars to their Firstgiving.com account will gain immediate entry into the final round of the competition. They may also compete in their protein round and potentially win the $250 preliminary round prize. The cutoff for donations will be 12 midnight on 4/27/12.

Each team members MUST check-in with event staff 90 minutes before their scheduled start time. Late arrivals will be eliminated from the competition.
Common Market Basket Ingredients & Staples

	Each Basket Gets
	                                          Staple Ingredients
	

	1# Butter
	Balsamic Vinegar
	 Lemons
	Black Pepper

	2.5# Mirepoix
	Beef Base
	 Limes
	Chili Powder

	1 Qt Chicken Stock
	Box of Red Wine
	Maple Syrup
	Chipotle en Adobo

	1 Hd Garlic
	Box of White Wine
	Marmalade, Orange
	Curry Powder

	2 ea Shallot
	Chicken Base
	Salad Oil 
	Italian Seasoning

	2 Sprigs Thyme
	Coconut Milk
	Salt
	Garlic Powder

	2 Sprigs Basil
	Dijon Mustard
	Soy Sauce
	Red Curry Paste

	2 Sprigs Oregano
	Fish Sauce
	Sugar 
	Onion Powder

	1/2 Bunch Cilantro
	Flour
	Tabasco
	Sambal Olek

	1 ea Poblano Pepper
	Hickory BBQ Sauce
	Tamarind Paste
	

	4 ea Roma Tomato
	Hoisin Sauce
	Tomato Paste
	

	1 Red Bell Pepper
	Honey
	Peanut Butter
	

	1 yellow Bell Pepper
	Kosher Salt
	Jalapeno
	


Final Round Market Basket Ingredients & Staples

	Each Basket Gets
	                                          Staple Ingredients
	

	3# Rack of Lamb
	Balsamic Vinegar
	 Lemons
	Black Pepper

	1# Butter
	Beef Base
	 Limes
	Chili Powder

	8 oz Heavy Cream
	Box of Red Wine
	Maple Syrup
	Chipotle en Adobo

	2.5# Mirepoix
	Box of White Wine
	Marmalade, Orange
	Curry Powder

	1 Qt Chicken Stock
	Chicken Base
	Salad Oil 
	Italian Seasoning

	1 Hd Garlic
	Coconut Milk
	Salt
	Garlic Powder

	2 ea Shallot
	Dijon Mustard
	Soy Sauce
	Red Curry Paste

	2 Sprigs Thyme
	Fish Sauce
	Sugar 
	Onion Powder

	2 Sprigs Basil
	Flour
	Tabasco
	Sambal Olek

	2 Sprigs Oregano
	Hickory BBQ Sauce
	Tamarind Paste
	

	1/2 Bunch Cilantro
	Hoisin Sauce
	Tomato Paste
	

	1 ea Poblano Pepper
	Honey
	Peanut Butter
	

	4 ea Roma Tomato
	Kosher Salt
	Jalapeno
	

	1 Red Bell Pepper
	Arborio Rice
	Brussel Sprouts
	

	1 yellow Bell Pepper
	Israeli CousCous
	Asparagus
	

	***Mystery Item***
	Avocado
	Pineapple
	


Judging

Five, three-person teams of judges judge heats during the competition until the final round. For the final round the five lead judges from each team will judge and determine the winner. Blind judging will be accomplished by carrying plates to a nearby enclosed tent. Judges will not have access to the cookbook prior to the event. Judges will not know who has won each heat until the final round begins. Competitor feedback is encouraged and will take place at the end of the event. The winners of each heat will be announced within each group so that they can prepare for the final round. 

Firstgiving.com

Over 8000 nonprofit organizations have used FirstGiving to manage their donations. To date over 1 Billion dollars has been safely and securely raised through FirstGiving.com from over 13 million donations. Chefs on Fire has chosen this route rather than direct donations because it simplifies the process for us and insures that donations remain categorized to a particular chef-firefighter team. Each team will receive a web link that they can provide to friends, family, coworkers, etc… to access their personalized FirstGiving site. This same link can be sent in an e-mail, attached to a Facebook or Linked-In page, or by printed means such as a flyer. It makes it safe and easy for people to donate. Once your team is established, you will receive an e-mail that gives you a log-in and password for your own FirstGiving site. It's ready to go as is but you can also customize it like you would a Facebook page with pictures, team information, and anything else fun! 

Each team will need to raise $200 to compete. Last year many teams raised $500-$2000!  
Mail, fax, or e-mail this page to:





Chefs on Fire	


Attn: Chef Robert Gillentine


7777 Forest Lane		 


Dallas, Texas 75230	


972.566.7117 fax	


Robert.Gillentine@hcahealthcare.com





(Robert's Voice number 972-566-7318)	








