
Contest Description

COMPETITION DATE:
Saturday, November 26

CONTEST AREA NAME:
Cooking

CONTEST AREA NUMBER:
#34

LEVEL:
Junior Intermediate Chef Challenge

DURATION OF CONTEST:
3 hrs

LOCATION:
College of the North Atlantic
Prince Philip Drive Campus

CONTEST INTRODUCTION
Purpose of the Challenge.

The Intermediate Culinary Challenge introduces students to the spirit of a professional cooking
environment, in a fun and interactive way. Grade 7, 8 & 9 students will prepare and present a
Homemade stuffed Ravioli with a tomato sauce and incorporating 1 or more ingredients. This Skills
Canada Newfoundland and Labrador competition is an opportunity for students to learn more about
careers in the trades and technologies and increase their motivation to participate in future Skills
Canada Competitions.

Tips

• Practice preparing the meal within the designated time frame.

• A time for presentation will be given to you on the day of the competition.

• Explore cooking websites for tips on presentation and garnishes.

• Remember to keep your workplace clean and safe.

• Be adventurous and have fun with your creativity but remember to make sure your flavours
complement each other

CONTEST DESCRIPTION

Each team of 2 competitors will use their own creativity in creating a cheese stuffed Ravioli and tomato
sauce. They will be given the recipe for a simple pasta dough and filling that they can enhance
however they choose using the provided ingredients.



Tasks to be performed:

▪ Preparation of a Ravioli Pasta with a cheese filling, tomato sauce and incorporate 1 or more
ingredients.

▪ Ability to follow instructions for safety, sanitization and cooking recipes
▪ Professional etiquette of working in a kitchen
▪ Preparation and presentation of food items
▪ Knife skills
▪ Being comfortable cooking in a public environment

EQUIPMENT, MATERIAL, CLOTHING

Equipment and Material supplied by SKills Canada NL and CNA host site:

▪ All required pots and pans needed for the preparation of the pasta
▪ All required plates and bowls for presentation of food
▪ All required utensils and mixing bowls
▪ All ingredients & product provided
▪ Dish detergent & dish cloths for cleaning

Required clothing (Provided by competitor)

▪ Competitors are required to wear shoes that cover the entire foot and need to be slip proof.
▪ Competitors will be required to wear long pants.
▪ Competitors should wear a bib type apron to wear along with a hat to cover their head and hair.
▪ Long hair must be tucked.

SAFETY REQUIREMENTS

The health, safety and welfare of all individuals involved with Skills Canada NL are of vital importance.
Safety is a condition of participation and shall not be sacrificed for the sake of expediency. At the
discretion of the judges and technical committees, any competitor can be denied the right to participate
should they not have the required proper safety equipment and/or act in an unsafe manner that can
cause harm to themselves or others.



EVALUATION/JUDGING CRITERIA

POINT BREAKDOWN /100
Wash hands before beginning work. 2
Secure the cutting board. 2
The use of hairnets/hat and gloves when needed 3
Show safe knife skills. 3
Correct cooking methods used 10
The correct portions presented 10
Creativity of the Ravioli and addition of other ingredients 20
Being creative with the recipes and plating. 20
Did the competitor clean as they worked? 10
Being mindful of the other people working in the kitchen,
sharing tools and ingredients as needed.

10

The use of garnishes properly used 10

● The judges will look to see if the recipe supplied has been followed
● The competitors' cooking skills of cutting, slicing, dicing, mixing, forming, seasoning, cooking and

presenting food items will be judged.
● The creativity of the garnishes and presentation
● The competitor’s safety and sanitization procedures will be judged.

ADDITIONAL INFORMATION

Ties: No Ties are allowed. The person(s) with the best overall presentation and timings will be the
ultimate decided winner.

Competition Rules: Please refer to the competition rules for all general SCPC information.

Orientation: The committee will host a live orientation for competitors on the day of the competition.

PROVINCIAL TECHNICAL COMMITTEE MEMBERS

NAME EMAIL ADDRESS
Chef Danial Flight Danial.flight@cna.nl.ca
Chef Gil Bromley Gil.Bromley@cna.nl.ca

Chef Deane Cress deanecress1@gmail.com



Fresh Egg Pasta (700g)

450g Bread Flour
5 Eggs
15ml Olive Oil
Pinch Salt

1. Mound the flour on a work surface. Make a well in the centre and add the eggs, oil, and salt.
2. Working from the centre outward, gradually mix the flour into the eggs to make a dough.
3. When it is firm enough to knead, begin kneading the dough, incorporating more flour. If the dough

is still sticky when all the flour is incorporated, add more flour a little at a time. Knead well for at
least 15 minutes.

4. Cover the dough and let it rest for at least 30 minutes.
5. Cut the dough into 3-5 pieces. Set the rollers of a pasta machine at the widest setting. Pass the

pieces of dough through the machine, folding them in thirds after each pass, dusting them with flour
to keep them from getting sticky. Continue passing each piece through the machine until it is
smooth.

6. Working with one piece of dough at a time, decrease the width between the rollers one notch and
pass the dough through them again. After each pass, turn the rollers one notch narrower, dust the
dough with flour, and pass it through again. Continue until the dough is as thin as desired.

Ravioli with Cheese Filling

560g Ricotta Cheese
100g Parmesan Cheese (grated)
2 Egg Yolks
20g Herbs and Spices of Your Choosing
1mL Nutmeg

Salt and Pepper to taste
Fresh Pasta Dough (from previous recipe)

1. Mix together the ricotta, parmesan, egg yolks, herbs, and seasonings.
2. Roll the pasta into thin sheets.
3. Over half the pasta, make small mounds of cheese filling (about 1tsp each), arranging them in a

checkerboard pattern 1 ½ - 2 inches apart.
4. Lay the remaining pasta over the top and press down between the mounds of cheese to seal well.

While doing this, try to avoid sealing large air bubbles inside the ravioli. If the pasta is too dry,
moisten the bottom layer lightly between the mounds of cheese, using a brush dipped in cheese.

5. Cut the ravioli apart with a pastry wheel or rimmed cutter, make sure each piece is completely
sealed.



Italian Tomato Sauce
240mL Olive Oil
110g Onion, finely chopped
110g Carrot, finely chopped
110g Celery, finely chopped
1360g Canned Whole Tomatoes
1 Garlic Clove, minced
15g Sugar
7mL Salt

1. Heat the olive oil in a large saucepan. Add the onions, carrots, and celery and sauté lightly for a
few minutes. Do not let the vegetables brown.

2. Add remaining ingredients. Simmer uncovered for about 45 minutes, until reduced and thickened.
3. Pass through a food mill. Taste and adjust seasonings.

Common Table Ingredients:
 Flour Chive

Eggs Coriander
Olive Oil Cumin
Salt Clove
Pepper Curry
Ricotta Fennel
Parmesan Garlic
Parsley Ginger
Oregano Mustard Seed
Sage Nutmeg
Savoury Paprika
Rosemary Star Anise
Basil Tarragon
Bay Leaf Thyme
Cardamom Chili Powder
Cayenne Chili Flakes
Onion Carrot
Celery Sugar
Spinach Broccoli
Cabbage Cauliflower
Lemon Lime
Orange Vinegars (white, red, cider)
Canola Oil Pan Spray
Butter Heavy Cream
Oregano Cherry Tomatoes


