
TASKS FOR GOURMET BUTCHER COMPETITION 

It is not allowed take the products with you. You must submit a product application till 

01.10.2026. If the product application is not submitted on time the contestant will not be 

allowed to participate. 

You can bring your own plates and small equipment, table clothes. We offer round, white 

plates, d=30 cm.  

You must bring your knives and butcher’s chainmail gloves and apron. 

Presentation of recipes in English is mandatory. Each contestant must present a set of 

recipes in English to the judges at the beginning of Day 1, before starting the tasks. 

After completing the tasks, it is mandatory to arrange the workplace. 

Task for day 1 is 4 hours and task for day 2 is 3 hours. 

 

Task 1 Deboning pork leg; 

Preparing meat cuts 

Day 1 

Description Deboning pork leg. 

Preparing meat cuts dividing the ham into individual 

muscles according to their membranes. 

Presentation 

 
 

Task 2 Semi-products Day 1 

Description Make at least 5 semi-finished products. 

Mystery box Mandatory use at least one product from mystery box. 

Presentation All products are presented on the table. 

Label with a name of product and description in English 

must be attached. 

 
 

Task 3 Ready dish Day 2 

Description One of semi products prepared on first day will be selected 

(by drawing a lot) and must be prepared as ready dish two 

portions. Mandatory use at least one product from mystery 

box. 



The preparation time is 3 hours. 

Presentation Ready dishes must be delivered to jury. 
 

IMPLEMENTATION PROGRESS 

The participant’s serial number is determined by lot. 

For tasting and sensory evaluation of the dish, the participant’s number is coded. 

All participants start working at the same time. 

Time Activities 

Day 1 

9:45 – 9:55 Meeting of judges and contestants: brief instructions on the 

tasks and the course of the competition. 

9:55 – 10:05 Presentation of the first and second day work tasks and working 

time. 

10:05 – 10:15 Presenting a set of recipes in English to the judges.  

10:15 – 10:45 Workplace, inventory preparation and product assembly. 

10:45 – 14:45 Completion of tasks and serving. 

14:45 – 15:45 Workplace arrangement. 

Day 2 

8:50 – 9:20  Meeting of judges and contestants. 

9:20 – 9:50 Workplace, inventory preparation and product assembly. 

9:50 – 12:50 Completion of tasks and serving. 

12:50 – 14:00 Workplace arrangement. 

 

 

EQUIPMENT 

Metal work table  

Presentation 2 tables, each 120 x 60 cm 

Rubber gloves  

Paper towels  

Various plastic and aluminium containers  

Meat boxes  

Meat grinder, shared   

Refrigerators, shared 

Electrical stove 

Scales 0,001 – 5,0 kg   

Sinks 

Various kitchen equipment for each- plastic cutting board, pots, cutting boards, knives, 

etc. 
 


