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Confirmed Iasses

While the finishing touches are being placed on the Salon Schedule, please use this as
a guide to our Salon Classes for 2021:

Static: Live continued...

Celebration Cake (Static) - STO Dessert (Live) - STO

Cheese Cake (Static) - ST Curry Main (Live) - STO

Iced Cup Cakes (Static) - BS NSSCC - Broccoli (Live) - S

Artisan Bread (Static) - TO Pasta & Mushroom Main (live) - ST

Quiche (Static) - BS Risotto Entrée (Live) - ST

Glazed Fruit Flan (Static) - STO Beef & Lamb Burger (Live) - BS

Hawkes Bays Best Pie—STO Speciality Diet Challenge (Live) - ST 4 /
Live: Front of House:
Café Sandwich (Live) - BST Barista Challenge - ST

Vegetable Soup (Live) - BS Innovative Table Setting

Street Food (Live) - ST Mocktail/Cocktail of the year - STO

B = Beginner Status: Either Intermediate or Secondary School student in Year 8, 9 or 10 studying Home Economics
and or Hospitality.

S = Student Status: A Secondary School studentin Year 11, 12 or 13 studying Hospitality and /or NZQA units
standards level 1, 2 or 3.

T = Trainee Status: An entrant who is engaged in training, irrespective of their age, at an appropriate educational

institute, on an industry training programme or who is undertaking an apprenticeship or traineeship with a registered
workplace. The entrant must have under 4000 hours of work experience as at the date of competition.

O = Open Status: An entrant may enter this class regardless of age, experience or hours worked.
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