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“Promo  -  Daunia”
International Event of Marketing of the Territory of Capitanata
Foggia 23-24-25/November/2009

Official Rules “PROMO-DAUNIA 2009”

Art.1

The dishes to be produced for the competition must enhance the qualities of  the raw materials, flavor and taste; furthermore perceiving  a feature of the territory, folk customs  and the technology used to protect  the taste and the organoleptic qualities.

Art.2

The competition is open to all cooks and confectioners across the Province of Foggia.

Art.3

The competitors may also participate on behalf of the facility at which they operate Restaurant Recipes.

The competition will follow the following phases:

PHASE  I:

Day 23/11/09

· From 09:00 to 12:30 Welcome and Registration of participants

· From 15:30 Reception of Journalists from across Europe

· From 15:30 Start training and information necessary to the Chefs in competition

· From 17:00 Cognitive route reserved to the press,  farms and fishing partners and from the territory of origin

· From 18:00 The press in the kitchen, will assist in the processing of the raw materials that will be used for the dishes in the competition

PHASE  II:

Day 24/11/09

· Presentation of the dishes to the press and to the Examining Board from 10:00 until 13:00 and from 16:00 to 19:00

· Gala at 21:00 where the dishes in competition will be served and followed by  the Awards Ceremony of the menus that will be published in “Promo-Daunia”

PHASE III:

Day 25/11/09

· At 9:30 Panel discussion with: Institutes, Press, Chefs and Food and Wine Companies

· At 10:30 Acquisition of Journalistic Reports

· At 12:30 Lunch

· At 14:30 Completion of work

Notes:

· Each Chef has the possibility to be accompanied by two assistants
· Every Chef must follow all the phases of the activities, if not  exclusion from the activities and exit from the competition is the penalty
· Every Chef may,  if he believes,  use his tools and assure personally the care and custody thereof
· Any ingredients closely linked to the territory of origin of the competitors can be supplied by the participant themselves if they feel that they are essential to the success of the menu that they will carry out
· Competitors must wear the complete kitchen uniform with Toque
· The organization accepts no liability for any damage or loss of equipment and any other thing of value used in the competition
· The organization provides: the supply of raw material, lunches and dinners at the host structure; while the overnight stay will be charged to the participant.
Detailed notes about the Gala:

· The hall will be divided into sections representing the territory of Capitanata

· Every Chef will make their own menu paired up with maximum three other Chefs in competition and these will be served at one section of the hall

· The work  group for the evening of the Gala, will be made up by  the sole judgment of the Examining Board

· The expert pastry chef in competition, has the possibility to show off only on the theme of  a typical pastry

· During the Gala, the  professional Rai journalist, Sergio Di Nicola, will present to everyone, the technical cards of every dish served.

Detailed notes about the Examining Board:

· The Examining Board shall have a minimum of three professionals of the field to a maximum of five

· The members of the Board must have obtained skills and training in various fields of food, from the technical  to the journalistic aspects.

· The chairman of the Board and the General Manager  of the culinary activities of the competition is the President for the Province of Foggia of the F.I.C(Italian Chef Federation),Primiano Parigino.

· The president will appoint a jury in support of the Examining Board

Art.4

To complete the registration, the participant must submit no later than 23/11/09:

· The technical card of the dishes (possibly with photos) which enhance the culinary traditions of their area of belonging; or proposal of an innovative dish but always with reference to local products and traditions

· A written report containing a brief mention of the tradition of the territory and the production of the ingredients used in the dishes offered;

· A detailed list of ingredients, maximum of 15 portions;

· Personal data and a photo identification wearing a chef uniform

· Curriculum vitae listing professional experience and qualifications obtained

Art.5

The judgments of the Examining Board will be final and there will be no appeal and will be motivated officially on the website:www.future-chef.com

Art.6
The competitors will be evaluated through the scores set from each member of the jury and recorded on report cards. The total derives from the sum of the scores assigned by each member of the jury according to the parameters: typicality and revaluation in a modern version, décor, taste, pleasantness to the palate, originality of the recipe and general equilibrium.

Art.7

The scores of the report cards will be distributed as:

· For taste, a score from 0 to 3, the evaluation score will essentially be subjective:

· For the revaluation in a modern way, a score from 0 to 7, the use and optimization of ingredients will be evaluated in the preparation of the dish;

· For the originality, a score from 0 to 3, the jury will evaluate the creative spur in the preparation of the recipe;

· For the presentation, a score from 0 to 5, the jury will evaluate the impact of the presentation of the dish;

· For the general equilibrium, a score from 0 to 7, the jury will finally evaluate the connection between the harmony of the dish and its taste.

The jury will be present in the preparation of the dishes and shall watch and consider on:

· Absolute respect for hygiene and cleanliness of the person, of the environment and the equipment that, in the end, must be given back in perfect use;

· Good quality of food used for the competition;

· Technique of execution and presentation

At the end of the competition the Jury will report to the Examining Board about the work done by the participants.

Art.8

The competition provides the following awards:

· All competitors will receive a plaque that certifies their participation;

· The winners (depending if individual participants or accompanied by the Restaurant Structure)will receive: business in Journalism and in Television, a personalized photographic service and the insertion in the publication Internazionale  Bilingue, of Marketing of the Territory of Capitanata : “Promo-Daunia” of the activities carried on during the competition, complete with a technical card of the dishes, the photos of the dishes and the journalistic criticism; as well as articles that the Local, National and European press present will publish.

Art.9                                                                                                                                                                                        The organizers reserve the right to publish the recipes of the participants. The text will be at the organizations complete disposition and will not be returned; accepting this term unconditionally, the participants  are aware of the copyright transfer.

Art.10
The use of the participants personal data will be in perfect agreement with the Italian law 675/96 “Protection of Personal Data”; They will only be used then for the competition and for other initiatives related to the same.

Art.11

The participation to the competition implies full acceptance of the present regulation and excludes any dispute given the promotional nature of the event.

Art.12

The organization disclaims any responsibility that can cause damage to a third person and that may occur during the whole competition.

Art.13

The address to which to send and/or require any technical information is the Organizing Secretary: Future Chef, Via Gramsci 105/A -71122 Foggia (FG) – website: www.future-chef.com 

National Association

    Future Chef                                                                                  STAMP AND SIGNATURE OF PARTICIPANT

Pursuant to and by effect of Art.1341 and 1342 of the c.c, the undersigned agrees to all conditions of participation and all the general rules first transcribed(art.1-2-3-4-5-6-7-8-9-10-11-12-13)

Foggia     Date __________________                                     STAMP AND SIGNATURE OF PARTICIPANT
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