Barista

Live Cookery

Live Cookery

Cookery Statics

Front of House

Front of House

AND CLEARING

3.00pm
to
3.30pm

AND CLEARING

3.00pm
to
3.30pm

Ocean Kitchen Mountain Kitchen ART Gallery Impressions Ocean ART Gallery Garage Cafe
Class 9 Class 7 STATICS Class 14 Class 13 Class 16 & 17
City & Guilds Fonterra SECONDARY/ Southern Hospitality
NZ Beef & Lamb Main Cheese Omelette TRAINING and OPEN Original Innovative La Nuova Proof & Stock
OPEN SECONDARY/ Mocktail and Cocktail Original Barista
7.45am start TRAINING Class 1 SECONDARY/TRAINING Innovative Table Setting SECONDARY/
60 mins 9.30am start WITT SECONDARY/ TRAINING/OPEN
20 mins Celebration Cake Heat 1 TRAINING and OPEN
11.45am 9.00am start First Competitor starts at
Class 6 Class 2 15 mlnzs 45 mins 9.30am
f Heat
Bidfood Fonterra 12.15
5 .15pm
Café Breakfast Cheesecake p
SECONDARY/ 15 mins
TRAINING
9.00am start Class 3
45 mins NZ Chefs Taranaki
Class 11 Creative Cupcake
Heat 1 STATIC AREA SET-UP
Class 12 NSSCC 9.00am
wITT Secondary Schools to
Chicken Challenge 9.30am
Curry Cup SECONDARY
TRAINING/OPEN 10.15am start STATIC JUDGING
10.00am start 60 mins 10.00am
60 mins to
JUDGING
12.00pm
10.00am
Class 8 Class 4 No public entry at this o
Natural Fare Vetro time 12.00am
Soup Pasta Main
SECONDARY/ TRAINING SECONDARY/ No public entry at this
11.45am start TRAINING OPEN TO PUBLIC FOR time
45 mins 11.30am start VIEWING
45 mins Approx.
12.30pm
Class 10 Class 5 to
. OPEN TO PUBLIC FOR
Nestle Professional Akaroa Salmon 3.00pm
. . VIEWING
Live Dessert Salmon Main
OPEN SECONDARY/ 230
1.30pm start TRAINING 12.30am
60 mins 12.30pm start to
45 mins 3.00pm
PICKUP PICKUP

PRIZEGIVING (IMPRESSIONS RESTAURANT)
4PM Approx




