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1) SIGEP GELATO D’ORO 2015 COMPETITION TESTS
a) GELATO MAKING. The competitors are required to take four practical tests and participate in a theoretical exposition.
i) preparing a milk-based gelato (3 kg) to be presented on a cone provided by the sponsor (Ostificio Prealpino). 
The gelato must be prepared with ingredients revealed only at the time of the competition.

Scores and adopted assessment criteria are the following:

FLAVOUR: FROM 5 TO 10

STRUCTURE: FROM 5 TO 10

ii) preparing a water-based gelato (3 kg), variegated and decorated in transparent tub provided by the sponsor  (Isa).

The gelato must be prepared using ingredients revealed only at the time of the competition.

Assessment will centre on the appearance of the variegation both on the surface and inside the tub.

Scores and adopted assessment criteria are the following:

FLAVOUR: FROM 5 TO 10

STRUCTURE: FROM 5 TO 10 

APPEARANCE: FROM 5 TO 10

iii) preparing 3 different “hard pieces” (at least 6 per type) made using the moulds brought by the competitors themselves. 
For preparation, the gelato-maker can decide to use the gelato made in competitions 2ai) and 2aii).
The gelatos may be iced and feature various insertions brought directly by the competitor (sauces, grains, biscuit, sponge cake, etc.)
Scores and adopted assessment criteria are the following:

CONSTRUCTION SKILL FROM 5 TO 10

APPEARANCE FROM 5 TO 10

iv) preparing a gastronomic gelato – “savoury” gelato - (3 kg) with “Parmigiano Reggiano” flavour. For this test, the competitors must bring all the other required ingredients and present to a Commissioner, before the competition, the written list of the ingredients used for preparation, indicating any allergens. The gastronomic gelato is presented in a cup.

Scores and adopted assessment criteria are the following:

FLAVOUR: FROM 5 TO 10

STRUCTURE: FROM 5 TO 10

TOTAL TIME ASSIGNED FOR THE 4 TESTS: 3.15 HOURS  plus 15 minutes for cleaning.

RECIPES: For all the tests ai) aii) aiv), except the “hard pieces” test, each competitor must give the competition Commissioner, before the test starts, a printed copy of the recipes (indicating the ingredients and relative quantities). The organizers shall be free to use the recipes (and also communicate them to third parties cooperating with Rimini Fiera Spa for any reason) without anything at all being due to the competitor for any reason.

v) THEORETICAL EXPOSITION: the competitor shall publicly expound – to two panel members – a report describing the system used to balance the recipes and the philosophy and techniques used to prepare the gelatos for the practical tests described at points 2) ai) aii) aiii) aiv).

THE ASSESSMENT CRITERIA ADOPTED BY THE PANEL OF JUDGES SHALL BE THE FOLLOWING: clarity of exposition, completeness of information, knowledge of balancing systems.

SINGLE SCORE FROM 20 TO 40.

Ingredients: The raw materials needed to prepare the gelatos at points 2ai) and 2aii) are provided by the Organization and shall only be notified on the day of the competition in a sealed envelope. The list of raw materials includes all the ingredients that might be necessary for the production of gelato (except for the gastronomic gelato iv)), including neutrals. 

List of equipment for the gelato workshop

· 1 combined batch freezer/pasteurizing machine for each competitor
· 1 Electrolux blast chiller for each competitor
· 1 Electrolux electromagnetic cooker ring every four competitors
· 1 Electrolux positive refrigerator every two competitors
· 1 Electrolux negative refrigerator every two competitors
· 1 Vitamix micronizer every two competitors
General provisions:

· During the competition, the use is permitted of computers and software for balancing;

· All the competitors may avail themselves of an assistant (at their own expense) during the competition for production and cleaning.

Penalties and reasons for being excluded from the competition
· The following penalties shall apply in case of time limits being exceeded:

5% of the total score for the first 5 minutes
10% of the total score up to 10 minutes at most
Over 10 minutes, disqualification from test with a zero score.

· For the production of gelatos in tests 2ai) and 2aii) using ingredients other than those provided by the Organizers during the competition is not allowed under penalty of disqualification. The raw materials which according to regulations must be brought by the competitors can only be used for the preparation of the tests to which points 2aiii) and 2aiv) of the regulations refer; in the event of these being used for the other tests, the competitor will be disqualified.

· The competitors must personally bring all smaller pieces of equipment: spatulas, whips and anything else required to make gelato in a workshop.

· Any competitors who do not present the recipes of tests 2ai) 2aii) 2aiv) shall be excluded.
b. ICE SCULPTURE
i. The ice sculpture theme is “the gelato cone”. The Organization places at the disposal of each competitor a block of ice measuring 25x50x100 cm. Edible inclusions are allowed in the ice (e.g.,: flowers, fruit, vegetables, gelato, gelatines…).
Time at disposal for test: 3 hours
The scores and adopted assessment criteria are the following:
KEEPING TO THEME: from 5 to 10;

APPEARANCE: from 5 to 10;

TECHNIQUE: from 5 to 10. 

All the equipment needed to work the ice will have to be brought by the competitor and declared to the competition Commissioner before the start of the competition. 

Penalties and reasons for being excluded from the competition:

· The competitors, under penalty of exclusion/disqualification from the competition, shall be obliged to use the block of ice provided by the Organization;

· The following penalties shall apply in case of time limits being exceeded:

· 5% of the total score for the first 5 minutes

· 10% of the total score up to 10 minutes at most

In cases of over 10 minutes, the sculptor must stop work and the work will be judged in the state it is in. 

c. ARTISTIC PIECE MADE OF BRITTLE AND MIGNONS
i. Presentation of an artistic piece of 17th-18th century tradition. The artistic piece must be made of brittle with a choice of various types of dried fruit (walnuts, hazel nuts, pistachio nuts, pine seeds, pecan nuts, peanuts, etc.) as well as poppy seeds, cumin seeds, sunflower seeds, etc. in own workshop before the competition. The various pieces must be assembled at the competition site before the public and panel of judges (max dimensions: 50x50, free height). All the decorations, on the other hand, must be completely made and fitted to the artistic piece on the competition site. No ready-made decorations will be allowed on the competition site (flowers, fruit, drapery, miscellaneous applications, etc.). The decorations can also be made of pulled sugar, blown sugar, royal icing or sugar paste. No chocolate may be used. The artistic piece in brittle will act as support to:

ii. 3 types of chocolate gelato mignon (supplied by sponsor Valrhona), 10 specimens per type (for a total of 30 mignons to be made).
Each mignon must weigh 40 g with a 10% (more or less) tolerance. The gelato must account for at least 50% of the total weight.

The competitors may use all preparation techniques. Decoration is free and must make use of edible elements brought directly by the competitor.

Shape is free and can be achieved with moulds and flexipan moulds which every confectioner must bring with him/her. To make the mignons, the gelato produced by the Organization or that made directly by the confectioner must be used. In this case, for each recipe the competitor must bring the weighed ingredients or the already-pasteurized mix, which simply requires creaming. In all cases, the gelato must be made with dark, milk or white chocolate supplied by Valrhona and placed at disposal by the Organization.

The mignons can be presented with gelatines, fresh fruit, jams, liqueurs and oven bases. The oven bases, which require a lot of preparation, must be brought directly by the competitors and declared to the competition Commissioners by means of presentation of written list before the start of the competition.

The mignons can include: Bavarian creams, semifreddo, creams, mousses, parfaits.

In addition to the 30 mignons, the competitors must also prepare one for each type (therefore 3) completely fake ones, identical to the real ones (they can use gelatines, royal icing, coloured whipped butter, butter creams, etc.) for display. The 3 fake mignons must be made before the competition in the competitor’s own workshop and brought to the competition site completely finished as regards shape and measurement and with colours identical to the real ones with gelato. 

Raw materials placed at disposal by the Organization: 

· white, dark and milk chocolate supplied by Valrhona

· cocoa supplied by Valrhona

· milk
· cream
· sucrose
· dextrose
· glucose syrup
· eggs
The organization will place at disposal the following equipment
 inside the chocolate workshop
:

· 1 Electrolux oven for each competitor
· 1 Electrolux planetary mixer for each competitor
· 1 Electrolux electromagnetic cooker ring for each competitor
· 1 Electrolux blast chiller for each competitor
· 1 Selmi tempering machine for each competitor
· 1 Electrolux positive refrigerator every two competitors
· 1 Electrolux negative refrigerator every two competitors
Time at disposal for the test: 3 hours plus 15 minutes for tasting and 15 minutes for cleaning
The scores and assessment criteria adopted are the following:

FLAVOUR: FROM 5 TO 10;

APPEARANCE: FROM 5 TO 10;

PRODUCTION SKILL: FROM 5 TO 10.

Penalties and reasons for being excluded from the competition:

The following penalties shall apply in case of time limits being exceeded:

-5% of the total score for the first 5 minutes

-10% of the total score up to 10 minutes at most

-Over 10 minutes, disqualification.

· In case of the creation 2cii) not being of the required weight, a 5% penalty shall be given, calculated on the total mignon score. For this purpose, the candidate shall show the recipe. In case of the amount of the gelato of the creation 2cii) being below 50%, a 5% penalty shall be given on the total mignon score.

· Non-edible cups/glasses are forbidden under penalty of disqualification from the competition.

· Under penalty of exclusion from the competition, the following products are forbidden:

cooked ready-to-use gelato bases;

ready decorations. 
d) HAUTE CUISINE (gastronomic creation)

i) The chef must prepare 3 different hot combinations (10 per type) to be presented in a single dish aside the gastronomic gelato with “Parmigiano Reggiano” flavour placed at disposal by the Organization. 

The “Parmigiano Reggiano” flavour gastronomic gelato will be the same for all competitors and the gelato will be used made by the “gelato-maker” category competition winner – see point 2aiv) of these Regulations. 

All the raw materials needed to make the small hot samples (with exclusion only of the gelato supplied by the Organization) must be brought by the competitors (including any sauces, oven products and decorations), and these shall also present a written and detailed list of same, specifying any allergens. Cooking the preparations in front of the public is mandatory. Ready-cooked foods are forbidden. This list must be handed over in printed form to the competition Commissioners before the competition starts. 

List of kitchen workshop equipment at the Comprital stand Hall C7

· 1 Electrolux oven for each competitor
· 1 Electrolux planetary mixer for each competitor
· 1 Electrolux electromagnetic cooker ring for each competitor
· 1 Electrolux blast chiller for each competitor
· 1 Selmi tempering machine for each competitor
· 1 Electrolux positive refrigerator every two competitors

· 1 Electrolux negative refrigerator every two competitors

Time at disposal for the test: 45 minutes plus 15 minutes for cleaning.
 The scores and adopted assessment criteria are the following:
FLAVOUR: FROM 5 TO 10;

APPEARANCE: FROM 5 TO 10.

PENALITIES 

The following penalties shall apply in case of time limits being exceeded:

5% of the total score for the first 5 minutes

10% of the total score up to 10 minutes at most

Over 10 minutes, disqualification from test with a zero score.

Competitors who use ready-cooked foods will also be excluded from the test with a zero score.
� The equipment placed at disposal could undergo slight changes. 


� The equipment placed at disposal could undergo small changes. 


� The chocolate maker competition will be staged at the stand of platinum sponsor Comprital (hall C7)


� The equipment placed at disposal could undergo small changes. 
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