
FRIDAY Kitchen 1 Kitchen 2 Kitchen 3 Bar Barista Café Statics Kitchen 4

Competitors 10 10 10 4 3 4 Competitors

9:30 Barista 9:30

9:45 9:45

10:00 Barista 10:00

10:15 10:15

10:30 Barista 10:30

10:45 10:45

11:00 Barista Smooties 11:00

11:15 11:15

11:30 Barista Smooties 11:30

11:45 11:45

12:00 Barista Smooties 12:00

12:15 12:15

12:30 Barista Smooties 12:30

12:45 12:45

13:00 Barista Smooties 13:00

13:15 13:15

13:30 Barista 13:30

13:45 13:45

14:00 Barista 14:00

14:15 14:15

14:30 14:30

14:45 Secondary School FRIDAY 14:45

15:00 15:00

Saturday Kitchen 1 Kitchen 2 Kitchen 3 Bar Barista Table Setting Café Statics Kitchen 4

Competitors 10 10 10 4 3 4 8 Competitors

8:30 Barista Open 8:30

8:45 8:45

9:00 Barista Open 9:00

9:15 9:15

9:30 Barista Open 9:30

9:45 9:45

10:00 Barista Open 10:00

10:15 10:15

10:30 Barista Open 10:30

10:45 10:45

11:00
Classic Cocktail 

Open
Barista Open 11:00

11:15 11:15

11:30
Innov Cocktail 

Open
Barista Open 11:30

11:45 11:45

12:00 12:00

12:15
Barista 

Training
12:15

12:30
Classic Cocktail 

TRG
12:30

12:45
Barista 

Training
12:45

13:00
Classic Cocktail 

TRG
13:00

13:15
Barista 

Training
13:15

13:30
Classic Cocktail 

TRG
13:30

13:45
Barista 

Training
13:45

14:00
Innov Cocktail 

TRG
14:00

14:15
Barista 

Training
14:15

14:30
Innov Cocktail 

TRG
14:30

14:45
Barista 

Training
14:45

15:00
Innov Cocktail 

TRG
15:00

15:15
Barista 

Training
15:15

15:30 15:30

15:45 Training and OPEN SATURDAY 15:45

16:00 16:00

16:15 16:15

16:30 16:30

Knife Skills

Classic Table 

Setting TRG 

45minsPasta and 

Mushroom   

60mins

Café Breakfast 

Training 45mins Salmon Training 

60mins

Innov Table 

Setting TRG 

45minsCafé Breakfast 

Training 45mins

Salmon Training 

60mins

Innov Table 

Setting TRG 

45mins

Open Dessert  

Fruit Flan        

(TRG)                  

Cold Dessert 

(TRG)                 

Cold Entrée 

(TRG)

Dessert Training 

60mins

Dessert Open 

60mins

Soup Training 

60mins

Classic Table 

Setting TRG 

45mins

Beef Open 60mins
Vegetable Entrée 

Open         60mins
Pork Open 60mins

Static 

Preparation 

Kitchen

Classic Table 

Setting Open 

35mins

Venison Open 

60mins

Gateau Open 

60mins

Soup Training 

60mins

NZBLCC Heat 1 

75mins

NZBLCC Heat 2 75 

mins

Omelette Heat 1           

30 mins

Savoury/Sweet 

Scones 35 mins            

(9:30 - 10:05)

Savoury/Sweet 

Scones 35 mins     

(10:20 - 10:55)

9:30 to 10:30 

Static 

Preparation
Classic Table 

Setting

Classic Table 

Setting Biscuits       

and         

Quiche        

and             

Iced Café Cake

Omelette Heat 2           

30 mins

Omelette Heat 3           

30 mins

Vegetable Soup 60 

mins

Pasta and 

Mushroom         60 

mins

Café Sandwich 

Heat 1 

Café Sandwich 

Heat 2

Whats your 

flavour

Whats your 

flavour

Whats your 

flavour


