Introduction to Georgia FCCLA Competitive Events

Georgia FCCLA State Competitive Events will showcase individual proficiency and achievement in the knowledge of the Family and Consumer Sciences, Culinary, and Education.  These events will offer individual skill development and application of learning through individualization and competition. These events are not available at the Region Level and competitors will not be advancing to National Competition.

The Georgia FCCLA Competitive Events will recognize accomplishments in individual youth. The belief that everyone can be successful is the foundation of these events. Cooperation and competition are stressed in positive, constructive ways.  

State Events

Chicken Fabrication - an individual event will showcase the best of participants’ knife skills.  Participants will safely fabricate a chicken into eight pieces, meeting industry standards. For each component of the event, the participant will demonstrate proper safety and sanitation procedures.   Participants must be currently enrolled in a Culinary Arts class, or have previously taken a Culinary Arts class.
General Requirements

All Georgia FCCLA Competitive Event participants must be State and Nationally affiliated members of an FCCLA chapter. Participants must register for and attend the entire State Leadership Conference to officially enter the competitive events. An individual member may participate in only one event in any given year.  Individual events evaluate one member’s performance. These events are not open to State STAR Events Competitors.

Registration

To register for the Chicken Fabrication Event, you must first register the student for State Leadership 

Meeting and click on “Event” next to their name once they are added. You will then click “Chicken Fabrication Event”. Event cost is $5.00.  Once registration has closed, you will receive additional information regarding the event.
State Recognition

All participants will receive a certificate of participation.  The following will be given to the top 3 individuals:

1st Place- $200

2nd Place- $100

3rd Place- $50
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Chicken Fabrication
Eligibility

1. Chapters may submit one entry into this event.

2. Participation is open to any Nationally affiliated FCCLA chapter member that has been, or is currently enrolled, in a Culinary Arts program.

3.  Participants must be registered for the State Leadership Conference and may not participate in any other State STAR Event.

Procedures and Time Requirements
The Chicken Fabrication Event will take place in the Grand Hall. Sign-in will begin at 2:00pm and competition will begin at 2:30pm. 60-minutes will be allowed for this event. The competition is open to spectators.
1. Participants will report to event site. They will be given an identifying number and a work space.
2. Participants for this event shall appear in proper attire. Participant must provide and wear a clean

chef’s jacket, chef’s pants, appropriate footwear, apron and hair restraint that keeps hair off face and shoulders. Please do not wear any jewelry (rings, watches, bracelets, dangling earrings, etc.), nail polish,


artificial nails and piercings. PLEASE COVER UP SCHOOL NAMES ON CHEF COATS WITH 
MASKING TAPE PRIOR TO COMPETITION

3. Participant must provide all tools and equipment needed for this event and only the tools below are

allowed for this event:

Knives - 8” French, paring, boning, cleaver; cutting board and mat; sanitation buckets, solution, towels; gallon water; gloves; 2 full-size hotel pans; plastic wrap; compost/waste  bucket;  parchment paper and pen. No tools or equipment will be provided. 
4. Participants will have 10-minutes to set up the work station, 20-minutes to fabricate and present the chicken, and 10-minutes to clean the work area. 

5. Participants will be provided only with ice and a table. YOU MUST BRING ONE (1) 4.5-5.0 LB. CHICKEN FOR FABRICATION (please bring in a small cooler and on ice).
6. The participant will present all food items for evaluation of appearance, temperature, and waste at the end of the competition. There will be no extra time allowed to complete preparation or presentation. All work must stop at the time limit. Evaluation will be based on industry standards. 
7. Chicken Fabrication will consist of:  Eight (8) standard pieces of two (2) each of breast, thigh, leg, and wing are cut from the chicken provided. Breasts must be deboned and skinned. All pieces must be labeled (identifying the piece) and categorized (white or dark meat), using the pen and parchment paper.  All cuts are made correctly (clean cuts are made through joints and both halves of chicken are cut uniformly). 
Chicken Fabrication

Equipment Check In Form
Name of School ________________________________________

Participant # _______

Only the following items are allowed in Chicken Fabrication. All others will be taken and returned after competition.

· Properly Stored Chicken (thermometer, storage container, 4.5-5 lb. chicken, in original, unopened package)
· 8” French Knife

· Paring Knife

· Boning Knife

· Cleaver

· Cutting Board / Mat
· Sanitizer (bucket/solution)

· Towels

· Water (ice will be provided in the competition room)

· Gloves

· 2 Full-Sized Hotel Pans

· Plastic Wrap

· Parchment Paper

· Pen

· Small Compost / Waste Bucket or Bowl 

Chicken Fabrication
JUDGES RATING SHEET

COMPETITOR NAME: __________________________________________ Participant #: ___________

JUDGE’S SIGNATURE: ________________________________________  
	Evaluation Criteria


	Needs   Improvement              Good                                    Exemplary
    0-4                                             5-7                                          8-10
	Points Awarded

	Safety & Appearance
	
	

	Clothing & Appearance

	Non-professional                     Neat appearance                         Professional

appearance, attire                    attire & grooming                       appearance,

and/or grooming                      but lacks polish                          attire & grooming                                          
	

	Safety

	Disregard of safety                  Shows minimal                          Follows all
creating unsafe                         safety concerns                         safety practices

situation during 

presentation
	

	Sanitation

	Unsanitary situation                Shows minimal                         Follows all
creates unsafe product             sanitation concerns                  sanitation practices

                                                during presentation
	

	Preparation Temperature
	Food items not                        Some food items                     All food items were
held/handled to                       not held/handled to                  held/handled at

maintain proper temps.           maintain proper temps.            proper temps.
	

	Equipment & Tools
	
	

	Equipment, Tools &
Techniques


	Selection & usage of             Selection & usage of                  Selects and uses all
tools/equipment lacks            tools/equipment                         tools/equipment

understanding and                 occasionally lacks safe               correctly & safely

demonstration of skills          understanding & appropriate

                                              industry techniques
	

	Food Production
	
	

	Mise en place, 
Time Management, 
Scraps & Waste

	
	

	Knife Skills
	
	

	Knife Cuts

	
	

	Chicken Fabrication
	

	

	Overall Product Appearance & Presentation
	
	

	TOTAL POINTS –

90 Possible
	
	      


Please include additional comments identifying strengths and areas for improvement:
________________________________________________________________________________________

Did not manage time or utilize mise en place to complete each task, excessive waste





Managed time and mise en place to complete most tasks on time, some waste





Utilized time and mise en place to complete each task on time, minimum waste





Some assigned techniques but little growth in skill/ performance (fair)





All assigned techniques, student is competent in skill/performance (excellent)





Most of assigned techniques, some growth in skill/ performance (good)





Most pieces cut uniformly, made cleanly, breasts deboned and skinned to industry standards (good)





One or two pieces cut uniformly, minimal attempt made to debone and/or skin breast (poor)





Both halves cut uniformly, clean cuts made through joints, breasts deboned and skinned to industry standards (excellent)





Lacks workmanship, little creativity shown, some of the display unacceptable proportions (poor)





Competent workmanship, creativity shown, acceptable proportions (good)





Extremely high quality workmanship, highly creative in presentation, accurate proportions (excellent)








