
 

 

 
 
 

Somersfield students are invited to enter our second  Budding Chef Competition to be held on 
Saturday, February 5th, 2011.    Entries from our 6 to 9, 9 to 11 and MYP levels are invited to 
enter dishes in the following categories: 
 

□ Appetizers  (If hot, they must be served on a warming tray or chaffer dish) 
□ Entrees (ie: casserole, mac & cheese, meat dish etc)   

(If item is a hot dish, please serve in warmer, crock pot, or on a chaffer) 
□ Desserts 

 
Dishes will be judged on presentation, taste and originality. 
 
Chefs from various establishments will be invited to judge the entries and prizes will be awarded to 
the 1st, 2nd and 3rd place winners from each level and category. 
  
All participants will be featured in the Somersfield Student Cook Book to be sold on a date after 
the event. 
 
The 3 to 6 students may also participate by entering the Vegetable and Fruit Critter exhibition.    
More details to follow.  
 
Guidelines: 

 Students may cook the dish with the assistance of one adult.   Dishes must be cooked and 
ready to serve. 

 All food entries should feed eight people or more. 
 Participants are asked to email a copy of the recipe to be added to the cook book to 

pta@somersfield.bm 
 All registration forms must be submitted by 3:00 pm on Monday, February 1st. 

 

BUDDING CHEF COMPETITION 



 

 

 Students may enter more than one dish, but must pay a registration fee of $15 for each 
dish entered. 

 
While the judging is taking place, guests are invited to view the Vegetable and Fruit Critter 
exhibition, a movie will be available for the kids.   After the prize giving has taken place, guests are 
invited to taste the dishes for a tasters fee of $10.00 per adult and $5.00 for children.  This 
promises to be a fantastic event, showcasing our very own budding chefs.   

EMAIL QUESTIONS TO PTA@SOMERSFIELD.BM 

Deadline for registration:  Monday, February 1st. 
 
 

 
 

Register your child for Somersfield Academy’s Budding Chef 
Competition now: 

 
Participant’s  Name:  ___________________________________ 
 

Level:  
□ 6 to 9  
□ 9 to 11 
□ MYP 
□ Vegetable or Fruit Critter  (3,4,5 yr olds) 

 
Category: 

□ Appetizers 
□ Entrees (eg:  Casserole, mac & cheese, meat dish) (please bring in warmer, 

crock pot or in a chaffer)   

 

BUDDING CHEF COMPETITION 
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□ Desserts 
 
NAME OF DISH:__________________________________ 

 
Registration Fee:  $15.00  (Cheques made payable to Somersfield PTA)  Submit 
payment with registration form. 
 

REGISTRATION STARTS TODAY 

Deadline for registration:  Monday, February 1st 
 

Time guidelines for Saturday, February 5th 
3:00 to 3:30pm – Time to submit entries 

 All entries in no later than 3:30pm for judging 
3:35pm doors close for judging -  Judges in the room only! 

3:40pm - judging starts 
4:30 to 5:30pm  - Prize Giving 
5:30 to 7:30pm – Tasters Time 

 
Other events 

3:30pm Kids Movie  
3:30 to 4:30pm – Critter viewing 

REMEMBER TO EMAIL YOUR RECIPE TO PTA@SOMERSFIELD.BM  
 
 
 
 

VOLUNTEER FOR THE BUDDING CHEF COMPETITION 
 
 

Vegetable and Fruit Critters ( 3 to 6 level) 

□  Photographer 



 

 

□  2 Registers 

□  2 runners 

 

6 - 9 LEVEL 

□  Photographer 

□  2 Registers 

 

 

9 - 11 LEVEL 

□  Photographer 

□  2 Registers  

  

 

MYP  LEVEL 

□  Photographer 

□  2 Registers 

  

  

Set Up and Breakdown 

□  10 people 

Taster Plates 

□  2/3 People 

 

Movie Minders 

□ 3/4  MYP Students 

□ 2 Adults 

 

 

 

 

 

 

Parent volunteer 

 

 

Name:   

__________________________________ 

 

Email:  ______________________________ 

 

 

 

 Photographers 

We need one person per age group to take a 

photo of the chef and their dish.  This is so 

that their pictures can be used in the cook 

book that will be sold later in the year.  

  
 Photographers 

We need one person per age group to take a 

photo of the chef and their dish.  This is so 

that their pictures can be used in the cook 

book that will be sold later in the year.  

 
 

Registers 

This will involve two people per age group and 

it will be ticking off the chef and handing the 

dish over to the runners along with the name 

tag and dish title.  Hand out chef hat and 

apron. 

 

Runners 

These two people will take the dishes into the 

room, label them and put them in place  

 

Taster Plates 

We need to have a couple of people handing 

out the taster plates to the guests who are partaking 

in the tasting.  They will need to take a ticket or check 

them off the list. 

 

 


