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Welcome, ProChef Certification Candidate!

Congratulations on making the decision to validageskills you've gained as a professional
culinarian. You have committed to a rigorous predést offers you the opportunity to not only
earn a valuable professional certification and ptyourself with a mark of accomplishment,
but also help advance our industry.

The ProChef Certification exam, and the skills yoactice preparing for it, will challenge you

to be the very best you can be. During your timthenprogram, be sure to take note of all the
experience has to offer. You'll want to recall th@semories when sharing your knowledge with
colleagues who will follow in your footsteps to gaineir ProChef certification.

At any time in the process, please feel free toeshiaur thoughts with me, or any of the exam
evaluators and staff. We value your insight as aminually strive to offer the best, most
effective certification program.

Thank you for your pride in our profession, comnetihto lifelong learning, and spirit of giving
back to the industry we all love. We are truly hagpu have chosen to embark on this journey,
and look forward to your successfully completing grogram and representing the ProChef
ideals as you go forward in your career.

Wishing you all the best,

rad, Runes JOCM(
Director—CIA Consulting
845-451-1613| b_barnes @culinary.edu

P.S. Did you know that the CIA is an independeat;for-profit college? As such, your tuition
supports our core mission of providing the worloést professional culinary education. If you
would like to further support the future of foodtwihe gift of education, please visit
Www.ciagiving.org.
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FLOOR SCORE SHEET

Candidate: Evaluator:

Food is Servable: Y /N
Any food deemed *un-servable by the Floor Evaluator will not be evaluated by the Tasting Judges.
Candidate will receive a tasting score of zero for that menu segment.

Criteria Scores Total

Mise en Place, Organization, and Cleanliness
Timely Menu Submission (1 pt)

Timeline/Game Plan Preparation/Utilization (1 pt)
Station Organization/Cleanliness (4 pts)

Kitchen Organization/Cleanliness (1

Demeanor/Equipment Operation/Knife Usage (2 pts _

Sanitation Procedure

Proper Uniform (1 pt)

Appropriate Use of Gloves (1 pt)

Avoids Cross-Contamination (1 pt)
Maintaining Proper Food Temperatures (1 pt)
Proper Recycling (1 pt)
Cooking Techniques, Skills, and Fundamentals
Equipment Usage (2 pts)

Knife Skills (did candidate complete all knife cuts ) 8 pts
Cooking Technique (4 pts) /14
Proper Utilization of Ingredients and Leftovers

Usable Trim (1 pts)
Proper Storage (1 pts) 2
Timing of Service
All food served within 15 min. window**

Total Score

Important Notes:
*Un-Servable : Food that is unfit for human consumption due to cross-contamination, under-cooking, or
other mishandling/abuse that could cause illness.

*Once your 15 minute service time ends you will lose 5 points but you will be given an additional 10
minutes to serve your food. However, during this time, the floor evaluator will deduct 1 point per minute
up to a maximum of 10 more points for late service. Once this 10 minute grace period ends, your food
will not be tasted and you will be ineligible for certification at this time.
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TASTING SCORE SHEET

Candidate: Evaluator:

Food is Servable: Y /N

Important Notes - Any food deemed *un-servable by the Floor Evaluator will not be evaluated by the
Tasting Judges. Candidate will receive a tasting score of zero for that menu segment. Points may still be
awarded for the communication piece.

Egg Cookery and Stock Preparation

Criteria Score

Egg Competency #1: French Rolled Omelet
Seasoning (6 pts)
Presentation (1.5 pts)
Execution: Proper Procedure (5 pts)

Execution: Doneness/Color (5 pts)
Execution: Uniformity Across Portions

(5 pts)

Totals: 122.5
Seasoning (6 pts)
Presentation (1.5 pts)
Execution: Proper Procedure (5 pts)
Execution: Doneness/Color (5 pts)
Execution: Uniformity Across Portions

(5 pts)
Totals: /22.5

Clarity (5 pts)
Color (5 pts)
Aroma (5 pts)

Flavor (5 pts)

Totals: /20
Total Score: /65 /65

Culinary Fundamentals

Criteria Score
Presentation Soup Salad
Functional Garnish (1 pt)
Balance (1 pt)
Visual Appeal (1 pt)
Plate Cleanliness (1 pt)
Plate Temperature (1 pt)

Totals: /5 /5 /5 /5




Taste
Temperature (7 pts)

Soup

Salad

Entrée

Texture (6 pts)

Aroma/Flavor Development (7 pts)

Seasoning (7 pts)

Totals:
Competency Execution

Ingredient Selection (2 pts)

Soup

127

Salad

127

127
Entrée

Portion Size (2 pts)

Cooking/Prep. Techniques (14 pts)

Plate Consistency (2 pts)

127

Totals:
Knife Skills
Accuracy: Size (2 pts)

Soup

/120

Salad

/120

120
Entrée

Accuracy: Shape (2 pts)

/120

Usage: Yield (2 pt)

Usage: Usable Trim (1 pt)

Usage: Minimal Waste (1 pt)

Totals:
Communication

Menu Discussion (2.5 pts)

Soup

/18

Salad

/8

/8
Entrée

Discuss Positive /Negative of
Execution (2.5 pts)

/18

Totals:

/5

/5

/5

/5

Total Score:

/65

/65

/65

/65
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Day Two

Soup
Cream of Broccoli soup with
Garnish

Salad
Tossed Salad with
Simple Vinaigrette

Entrée
Poached Sole vin Blanc

Barley Pilaf

Tourné Root Vegetables
Batonnet Vegetables

Day Three

Soup
Purée of Lentil soup with
garnish

Salad
Tossed Salad with
Emulsified Vinaigrette

Entrée
Sautéed chicken aux
Fines Herbes

Fresh Buttered Pasta

Oblique Carrots

Assigned Egg Dishes

Day Four

Soup
Minestrone Soup with Garnish

Salad
Tossed Salad with Creamy
Dressing

Entrée
Grilled steak with Béarnaise
Sauce

French Fried Potatoes

Haricots Verts

Fish Stock

Knife cuts that must be
presented somewhere
in the menu:

- Tourné carrots- minimum 8 ea.

- 3 shallots bulbs minced
- ¥, cup onion julienne
- Brunoise 2 oz.

Knife cuts that must be
presented somewhere
in the menu:

- 1 orange supreme

- 2 shallot bulbs
minced

- Y4 cup parsley
chopped

- 3 each tomato
concasse

- Oblique carrots 1 cup

Knife cuts that must be
presented somewhere
in the menu:

- Julienne 2 oz.

- %% cup onion small dice

- Batonnet vegetables 2 oz.

- Small dice vegetables 4 oz.
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FLOOR SCORE SHEET

Candidate: Evaluator:

Food is Servable: Y /N
Any food deemed *un-servable by the Floor Evaluator will not be evaluated by the Tasting Judges.
Candidate will receive a tasting score of zero for that menu segment.

Criteria Scores Total

Mise en Place, Organization, and Cleanliness
Timely Menu Submission (1 pt)
Timeline/Game Plan Preparation/Utilization (1 pt)
Station Organization/Cleanliness (4 pts)
Kitchen Organization/Cleanliness (1 pt)

Safety

Demeanor/Equipment Operation/Knife Usage (2 pts) _

Sanitation Procedure

Proper Uniform (1 pt)

Appropriate Use of Gloves (1 pt)

Avoids Cross-Contamination (1 pt)

Maintaining Proper Food Temperatures (1 pt)

Proper Recycling (1 pt /5
Cooking Techniques, Skills, and Fundamentals

Equipment Usage (2 pts)

Knife Skills (did candidate complete all knife cuts ) 8 pts

Cooking Technique (4 pts) /14

Proper Utilization of Ingredients and Leftovers

Usable Trim (1 pts)
Proper Storage (1 pts) 2
Timing of Service
All food served within 15 min. window**

Total Score

Important Notes:
*Un-Servable : Food that is unfit for human consumption due to cross-contamination, under-cooking, or
other mishandling/abuse that could cause illness.

**Once your 15 minute service time ends you will lose 5 points but you will be given an additional 10
minutes to serve your food. However, during this time, the floor evaluator will deduct 1 point per minute
up to a maximum of 10 more points for late service. Once this 10 minute grace period ends, your food
will not be tasted and you will be ineligible for certification at this time.
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TASTING SCORE SHEET

Candidate: Evaluator:

Food is Servable: Y /N

Important Notes - Any food deemed *un-servable by the Floor Evaluator will not be evaluated by the
Tasting Judges. Candidate will receive a tasting score of zero for that menu segment. Points may still be
awarded for the communication piece.

Egg Cookery and Stock Preparation

Criteria Score

Egg Competency #1: French Rolled Omelet
Seasoning (6 pts)
Presentation (1.5 pts)
Execution: Proper Procedure (5 pts)

Execution: Doneness/Color (5 pts)
Execution: Uniformity Across Portions

(5 pts)

Totals: 122.5
Seasoning (6 pts)
Presentation (1.5 pts)
Execution: Proper Procedure (5 pts)
Execution: Doneness/Color (5 pts)
Execution: Uniformity Across Portions

(5 pts)
Totals: /22.5

Clarity (5 pts)
Color (5 pts)
Aroma (5 pts)

Flavor (5 pts)

Totals: /20
Total Score: /65 /65

Culinary Fundamentals

Criteria Score
Presentation Soup Salad
Functional Garnish (1 pt)
Balance (1 pt)
Visual Appeal (1 pt)
Plate Cleanliness (1 pt)
Plate Temperature (1 pt)

Totals: /5 /5 /5 /5




Taste
Temperature (7 pts)

Soup

Salad

Entrée

Texture (6 pts)

Aroma/Flavor Development (7 pts)

Seasoning (7 pts)

Totals:
Competency Execution

Ingredient Selection (2 pts)

Soup

127

Salad

127

127
Entrée

Portion Size (2 pts)

Cooking/Prep. Techniques (14 pts)

Plate Consistency (2 pts)

127

Totals:
Knife Skills
Accuracy: Size (2 pts)

Soup

/120

Salad

/120

120
Entrée

Accuracy: Shape (2 pts)

/120

Usage: Yield (2 pt)

Usage: Usable Trim (1 pt)

Usage: Minimal Waste (1 pt)

Totals:
Communication

Menu Discussion (2.5 pts)

Soup

/18

Salad

/8

/8
Entrée

Discuss Positive /Negative of
Execution (2.5 pts)

/18

Totals:

/5

/5

/5

/5

Total Score:

/65

/65

/65

/65
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Date:
Recipe:
Ingredient Amount Tool Amount
Date:
Recipe:
Ingredient Amount Tool Amount




&1 *

E* %

Date:

Tally Sheet

Combines ALL Items from Day

Ingredient

Amount

Tool

Amount




# L& E*,
Date: _ Timeline: S_ervice at
Step #/ Recipe Action Time Due

Start Time
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