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The Wyoming Hospitality and Tourism Coalition Education Foundation is proud to 
announce the 23rd Annual Wyoming ProStart Invitational, taking place in Cheyenne, 
Wyoming, during the 2026 Governor’s Hospitality & Tourism Convention a milestone year 
celebrating the 75th anniversary of the Wyoming Hospitality and Travel Coalition.

This year’s event promises to be our most dynamic and inspiring yet. As we continue to 
grow and adapt alongside our ever-evolving industry, the Invitational will once again be a 
two-day competition, providing students with even more opportunities to showcase their 
talent, creativity, and leadership. Please see the attached schedule for complete details.
We encourage you to carefully review all materials related to this year’s competition. 

Included, you will find six essential documents:
•	 Intent to Participate
•	 Teacher of the Year
•	 Most Wanted Employee
•	 Registration Forms
•	 Student Waivers
•	 Updated Rules

Each year, we are inspired by the incredible skill, teamwork, and professionalism our 
students bring to this event and 2026 will be no exception. We look forward to welcoming 
you and your students to Cheyenne this January as part of Wyoming’s largest hospitality 
and tourism gathering.

Thank you for your continued dedication to developing the next generation of hospitality 
leaders. Your passion, mentorship, and commitment make this program thrive year after 
year. We’re honored to work alongside you as we celebrate excellence in education and the 
bright future of Wyoming’s hospitality industry.

We can’t wait to see you in Cheyenne for this special 75th anniversary celebration of 
hospitality, education, and opportunity.

Warm Regards,

WHTCEF
Education Director

The Wyoming ProStart Invitational showcases the culinary and academic talents of high 
school ProStart Students. Winning teams receive a variety of prices and scholarships to 

pursue post-secondary education. All competitors enjoy the opportunity to meet and network 
with their peers, post-secondary representatives and industry partners. 

To be represented at the Wyoming ProStart Invitational, the sponsoring organization MUST 
complete and return a signed copy of the “Intent to Participate”.

Eligibility Summary:
This information is provided as a guide only; for specific details on eligibility and other information refer to 
the official rules. For other questions please contact the State office at tate@wyohtc.org.

•	 Competing Culinary and Management team members must be currently enrolled in a 
confirmed ProStart program as to the date of the Wyoming ProStart Invitational. 

•	 Baking Competition is open to all FACS programs, they are not eligible for Nationals. 
These events are non-sanctioned Wyoming ProStart Competitions Only. 

•	 Each team must be comprised of two (2) to four (4) student team members, one (1) 
option team manager (five total students), one to two (1-2) educators and one (1) optional 
industry mentor (total maximum of eight individuals).

•	 Competition space and hotel rooms will be available at discounted rates for competing 
teams and spectators.

•	 Schools are responsible for making their own travel arrangements and for the cost of 
travel, housing, transportations, and incidental expenses. 
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The Wyoming ProStart Invitational will be held at the Little America Hotel and Resort. 
The following information is provided for planning and budgeting purposes only; detailed 

information will be sent closer to the event. 

Schedule of Events
Please note the final schedule will be released on or before January 15, 2026. Team 
competition times will be released one week prior to event. 

Intent to Participate Forms
Due no later than November 26, 2025

Registration
Registration forms can be found below and final cost to compete. Registration will be open 
December 1, 2025 - January 15, 2025

Student Waivers
Each student will be required to have a signed waiver to compete before stepping onto the 
competition floor. 

Rules
(Note the staff and board of the WHTCEF have final say on all rulings and decisions, all decisions will be made on a 
case by case basis as they arise)
•	 Culinary Pg. 23
•	 Management Pg. 44
•	 Cake Baking Pg. 67
•	 Bread Baking Pg. 82

Intent to Participate Form
2026 Wyoming ProStart Invitational

Please Indicate how many teams you will be bringing 
1.	 Culinary Competition

		  Yes our school will participate:

		  No our school will not participate:

		  How many teams do you plan to have compete:

2.	 Management Competition

		  Yes our school will participate:

		  No our school will not participate:

		  How many teams do you plan to have compete:

3.	 Non-Sanctioned Baking Competition

		  Yes our school will participate:  Bread:                Cake:	

		  No our school will not participate:

		  How many teams do you plan to have compete:

School Name

Signature of Educator

Return this completed and signed form no later than
November 26, 2025 to Tate Bauman tate@wyohtc.org

Please note emails as follows: 2026 Intent to Participate “School Name”
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Teacher of the Year

2026 Wyoming ProStart Invitational

Nomination Form

Name of Nominee: 

Nominee School:

Please include with the nomination form a one page letter on why this person should 
win the title of Teacher of the Year. Include accomplishments, how they have helped you,  

what they are doing to make a difference, etc. This competition is open to all Teachers 
and former educators of the ProStart Program. This award will be given annually and 
finalists will be notified prior to the Annual Wyoming ProStart Competition. Finalists 

and Winners  will be selected by the WHTCEF Staff and Board of Directors. Judgments 
will be based on their involvement, achievements and dedication to the Wyoming 

ProStart Program.

Name of Nominator:

Return this completed and signed form no later than
January 15, 2026 to Tate Bauman tate@wyohtc.org

Please note emails as follows: 2026 Teacher of the Year Nomination

Most Wanted Employee

2026 Wyoming ProStart Invitational

Nomination Form

Name of Nominee: 

Nominee School:

Please include with the nomination form a one page letter on why this student should 
win the title of Most Wanted Employee. Include accomplishments, how they have helped 

you,  what they are doing to make a difference, etc. This competition is open to all 
Students of the ProStart Program. This award will be given annually and finalists will be 
notified prior to the Annual Wyoming ProStart Competition. Finalists and Winners  will 

be selected by the WHTCEF Staff and Board of Directors. Judgments will be based on 
their involvement, achievements and dedication to the Wyoming ProStart Program.

Name of Nominator:

Return this completed and signed form no later than
January 15, 2026 to Tate Bauman tate@wyohtc.org

Please note emails as follows: 2026 Most Wanted Employee Nomination
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Culinary Team

2026 Wyoming ProStart Invitational

Registration Form

Return this completed and signed form no later than
January 15, 2026 to Tate Bauman tate@wyohtc.org

Please note emails as follows: 2026 Culinary Team Registration “School Name”

$105 per student Registration Fee

High School:							       Team Name: 

Member 1:

Member 2:

Member 3:

Member 4:

Team Manager:

Mentor Names:

Teacher Signature:

Student  
Name

Enrolled in 
ProStart 1 or 2

Other Event
Participation

Number of Competitors: ___________ x $105 = __________
**Schools are only required to pay ONE registration fee per student

Management Team

2026 Wyoming ProStart Invitational

Registration Form

Return this completed and signed form no later than
January 15, 2026 to Tate Bauman tate@wyohtc.org

Please note emails as follows: 2026 Management Team Registration “School Name”

$105 per student Registration Fee

High School: 							       Team Name:

Member 1:

Member 2:

Member 3:

Member 4:

Team Manager:

Mentor Names:

Teacher Signature:

Student  
Name

Enrolled in 
ProStart 1 or 2

Other Event
Participation

Number of Competitors: ___________ x $105 = __________
**Schools are only required to pay ONE registration fee per student
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Cake Baking Team

2026 Wyoming ProStart Invitational

Registration Form

Return this completed and signed form no later than
January 15, 2026 to Tate Bauman tate@wyohtc.org

Please note emails as follows: 2026 Cake Baking Team Registration “School Name”

$105 per student Registration Fee

High School: 							       Team Name:

Member 1:

Member 2:

Member 3:

Member 4:

Team Manager:

Mentor Names:

Teacher Signature:

Student  
Name

Enrolled in 
ProStart 1 or 2

Other Event
Participation

Number of Competitors: ___________ x $105 = __________
**Schools are only required to pay ONE registration fee per student

Bread Baking Team

2026 Wyoming ProStart Invitational

Registration Form

Return this completed and signed form no later than
January 15, 2026 to Tate Bauman tate@wyohtc.org

Please note emails as follows: 2026 Bread Baking Team Registration “School Name”

$105 per student Registration Fee

High School: 							       Team Name:

Member 1:

Member 2:

Member 3:

Member 4:

Team Manager:

Mentor Names:

Teacher Signature:

Student  
Name

Enrolled in 
ProStart 1 or 2

Other Event
Participation

Number of Competitors: ___________ x $105 = __________
**Schools are only required to pay ONE registration fee per student



14 15

On behalf of my spouse, as parents, and our child, herein named below, I hereby release, indemnify and hold 
the Wyoming Hospitality and Travel Coalition Education Foundation and any WHTCEF affiliated entity, their 
officers, agents and employees harmless from any and all liability or claims which may arise out of or in con-

nection with our child’s participation in this activity.  

I fully understand that participants are to abide by all rules and regulations governing conduct during the trip. 
Any violation of these rules and regulations may result in that individual being sent home at the expense of his/

her and or parent/guardian.  

Misconduct, which includes but is not limited to poor sportsmanship, any drug or alcohol use, at the event, 
during competition or in activities or locations related to or surrounding the event, may disqualify a participant 
or the participant’s team from awards or further participation. Should any misconduct come to Whtcef’s atten-

tion, the matter will be investigated, as WHTCEF deems appropriate. 

Any decision and sanction as to appropriate action due to 
Misconduct is at the sole discretion of the WHTCEF, and is final. By entering into the contest, the student and 

the team accept this requirement as well as all other conditions of the program.  
I hereby consent that the WHTCEF, its representatives, successors or assigns, shall have the right to publish or 
use any photographs, movie films, video tapes, digital images, and/or sound recordings, submitted text or any 
part thereof, they have taken or made of our child on this date or in which our child may have been included, 

for publicity, advertising, Internet usage or any other lawful purpose in conjunction with his/her own or a ficti-
tious name or image, or in reproductions thereof in color.  

I hereby waive all claims for any compensation for use or for damages. 
I hereby waive any right that I (we) may have to inspect and/or approve the finished product or the use to 

which it may be applied.  

I hereby warrant that I have the right to release and indemnify WHTCEF as set forth above. I state further that 
I (we) have read the above authorization and release, prior to its execution, and that I am fully familiar with 

contents thereof.  

This release must be completed and signed before students are eligible to participate in the Wyoming ProStart 
Student Invitational. I have read, understand and agree to comply with the information in this document. 

Date:				    Name of School:					     City:

Student Name:

Student Signature:

Parent or Guardian Name:

Parent of Guardian Signature:

Releases must be turned in before competition and students steps foot on the competition floor. Failure to turn 
in form will result in students ineligibility to compete. 

Wyoming ProStart Invitational 
2026 Participant Waiver and Release

WYOMING
PROSTART

INVITATIONAL

Adult

2026 Wyoming ProStart Invitational

Registration For

Return this completed and signed form no later than
January 15, 2026 to Tate Bauman tate@wyohtc.org

Please note emails as follows: 2026 Adult Team Registration “School Name”

Name:

High School:

What is your role in the Wyoming ProStart Invitational?
			   _____ Teacher/Coach
			   _____ Mentor
			   _____ Chaperone
			   _____ Parent
			   _____ Driver
			   _____ Other - Please Specify ____________________

Please check the meals you will attend:
Note: Each partner school will receive meals for paid registered students who are 		
participating/observing. For each attending adult an invoice will be sent for the cost to cover 
food. 
			   _____ Lunch February 23, 2026 - $35 per individual
			   _____ Student Night Out February 23, 2026 - $25 per individual
			   _____ Lunch February 24, 2026 - $35 per individual
			   _____ Gala Dinner Febraury 24, 2026, $95 per individual

			   _____ Total Cost

I agree to follow the Wyoming ProStart Invitational Rules, to represent my school/community to 
the best of my ability and to serve as a positive role model for the students in attendance.
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RULE BOOK

2026 Wyoming ProStart Invitational 
Procedures and Rules 

For the Culinary, Management and Baking Competitions

**Note the rules follow the National Guidelines for Culinary and Management

Participating teams are responsible for understanding and following all the procedures 
and rules contained in this document; they will not be reviewed at the Wyoming ProStart 

Invitational. 

Please read this document carefully to maximize your opportunity for success and to avoid 
receiving penalties during the competition. Refer all questions to the appropriate state ProStart 

Coordinator prior to arrival at the Wyoming ProStart Invitational.
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General Culinary and Management Competition Overview

Purpose

Students participating at the Wyoming ProStart Invitational (WPSI) will demonstrate their knowledge of, 
passion for, and creativity in the restaurant industry thorugh the Culinary and Management Competitions. 
Participation reinforces the skills and knowledge learned from the ProStart program and the “Foundations of 
Restaurant Management and Culinary Arts” curriculum. 

Eligibility

Students
1.	 All high school students currently enrolled in a confirmed ProStart program.
2.	 Students may participate at WPSI/NPSI, as a competitor for only two years, which may be non-

consecutive.
3.	 Students may compete in one or any of the Culinary, Management, Cake or Bread competition. 

Competing on two or more teams at any one WPSI/NPSI counts as one year of Competition.  

Teams
1.	 Participating teams consist of two (2) to four (4) student team members and one (1) optional team 

manager, for a maximum total of five (5) students.
2.	 Teams are not permitted to bring an alternate competitor to WPSI, beyond the team members who 

register for the event. Only the team manager may be designated to replace the team member.

Team Manager
1.	 The team manager is an important asset to the team but is not required. There are no additional 

provisions for teams without a team manager. 
2.	 The team manager is considered a part of the team and may not have any verbal or non-verbal 

communication with anyone outside the competition area. 
3.	 If the team member cannot participate or continue, the team manager may replace that team member 

with Lead Judge and Event Staff’s approval. 
•	 The replaced team member, or any other competitor, may not return, step in for or replace the team 

manager. If the team manager replaces a team member, they must stay in the role for the remainder 
of the competition. 

•	 The replaced team member should leave the station/booth and, at the discretion of the team’s 
educator, may leave the event or may stay and watch as an observer. The replaced member is not 
permitted to communicate with their team from the moment they are replaced until after dismissal. 

In the Culinary competition, the one optional team manager may serve as an expediter. 

•	 The team manager may talk to the team at any time and have printed materials such as timelines, recipes 
or notes to assist in keeping the team on track. 

•	 The team manager is not permitted to handle, organize, or prepare anything during the Mise en Place or 
Production segments. 

•	 The team manager may taste food throughout the competition. To do so, the team manager must carry 
their own supply of tasting spoons. Used, disposable tasting spoons may be discarded in the trashcans 
located on the shared space of the competition floor to avoid interfering with the team station. 

Event Personnel

1.	 Event Organizers: WHTCEF staff members
2.	 Volunteers: Assiged and trained by WHTCEF to assist with the event
3.	 Team Ambassadors: Personnel designated and trained by the WHTCEF, who are charged with keeping 

the official time for assigned teams during all segments of the competition. 
4.	 Judges: Sourced from post-secondary education and the restaurant, lodging and foodservice industry. 

Lead Judges do not score teams. 
•	 All judges have been carefully selected by the Event Organizers for their related skills, experience 

and expertise. Judges have reviewed the rules in advance of the competition and participated 
in an orientation and in person training. By participating in the competitions, each team and its 
participants acknowledge that while every effort will be made to provide fair and impartial judging, 
some discretion and subjectivity is present in any judged competition. All decisions and scoring by 
judges are final. Any questions about scoring should be submitted to the WHTCEF team at tate@
wyohtc.org.

•	 All Judges will be consistent from team to team (ie. Culinary or Management check-in will be 
responsible for that category across all teams).

Scoring

Culinary
A maximum of 100 points can be earned by a team during the Culinary Competition. Product Check-In is worth 
five (5) points, Team Presentation/Knife Skills is worth ten (10) points, Work Skills/Organization is worth 
fifteen (15) points, Safety and Sanitation is worth fifteen (15) points, the Starter is worth fifteen (15) points, the 
Entree is worth twenty (20) points, the Dessert is fifteen (15) points, and the Menu and Recipe Presentation is 
worth five (5) points. 

In the event of a tie, the tying teams will each be interviewed by a panel of judges for further insights into there 
performance. Teams will be asked questions to be answered verbally with regard to the methods, preparation 
and presentation of their meal/concept. Judges will discuss and make a group determination as to the ranking of 
final winner(s).

Management
A maximum of 200 points can be earned by a team during the Management Competition. Management Check-
In is worth five (5) points, Concept worth thirty (30) points, Menu and Costing is worth thirty-five (35) points, 
Marketing is worth forty (40), Operations is worth thirty (30), Critical Thinking is worth fifty-five (55), and 
Menu and Recipe Costing is worth five (5) points. 

In the event of a tie, the tied team with the highest number of Critical Thinking Points will be awarded one 
(1) additional point to break the tie. Teams will only be evaluated on the information and materials requested 
in these rules. If the team has scores from multiple rounds of judging in a single segment, the scores will be 
averaged (e.g. two rounds of critical thinking).
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Team Proposal Submissions

To allow officials and judges adequate time to review team proposals, an electronic copy of the required 
deliverables must be submitted as one pdf document to tate@wyohtc.org no later than Monday January 20, 
2025. Changes are not allowed to submitted documents after submission. A penalty will be issued if the team 
does not submit as stated above. 

WHTCEF will review all submitted proposals to determine if they are significantly repetitive of work previously 
submitted at WPSI up to three years prior. Ignoring WHTCEF guidance and submitting for review or bringing 
work, or parts of work, previously submitted at WPSI, will result in immediate team disqualification via email 
or onsite. 

To ensure compliance, the proposal requirements and standard for change is included below:

CULINARY PROPOSAL SUBMISSION MANAGEMENT PROPOSAL SUBMISSION

Proposal Requirements Proposal Requirements

Menu’s, Recipes, Recipe Costing, and Photographs for
all courses in digital format

Digital Format

Standard for Change Proposal Requirements

1.	 Entree and Starter
•	 Protein: The protein or cooking method must 

change.
•	 Vegetable: The vegetable or cooking method 

must change.
•	 Starch: The starch or cooking method must 

change.
•	 Presentation: The presentation must be visibly 

different from the previous years. 
2.	 Dessert

•	 Base (e.g. mousse/barvarian/tart/cake, etc.): The 
base must change. 

•	 Garnish: The garnish components or processing 
must change (e.g. raspberry whole v. coulis).

•	 Presentation: The presentation must be visibly 
different from the previous years. 

Video or promotional post must also be submitted to 
WHTCEF. 

Schedules

Competition schedules will be distrubuted in advance of the event once all teams have been identified. The 
schedule will include assigned start and finish times for all competition segments. All schedules are subject to 
change and will be communicated out with as much advance notice as possible. 

General Disqualifications

1.	 Teams and all associated competitors must be eligible to compete, as defined by the eligibility terms 
above. Teams found to be ineligible will be disqualified. Additionally, any individual students found to 
be ineligible will result in complete team disqualification.

2.	 Teams must arrive at the appointed time to compete or they will be disqualified. The only exception 
made will be for travel delays beyond the control of the team with appropriate notice to Event Staff.

3.	 Teams must arrive at the appointed time to compete or they will be disqualified. The only exception 
made will be for travel delays beyond the control of the team with appropriate notice to Event Staff. 

4.	 No team member can recieve coaching or any form of communication from anyone including 
spectators, educators, mentors, or coaches during the competition from the team’s report time until 
after the competing team recieves feedback from the judges (Management) and/or completes cleanup 
(Culinary). The determination of what constitutes coaching or communication is solely at the discretion 
of the WHTCEF and the judges. No warning will be provided; violations will result in immediate team 
disqualification. 

5.	 Misconduct including, but not limited to, any nonprescription use, alcohol use, unsportsmanlike 
conduct, or any activity that is illegal under federal, state, or local laws at the end of the event, during 
competition, during unserpervised free time, during supervised competition social activities or locations 
related to the event. Should such alleged misconduct come to WHTCEF’s attention, the matterwill 
be investigated as the WHTCEF deems appropriate. Any decision as to appropriate action due to 
misconduct, up to and including team disqualification, is at the sole discretion of the WHTCEF and is 
final. 

6.	 Teams must participate in each event segment in the competition or they will be disqualified. For details 
on competition segments see Culinary and Management Rules. Failure to compete in any segment will 
result in team disqualification.

7.	 By entering into the competition, the student and the team he/she represents accepts all conditions and 
requirements of the Wyoming ProStart Invitational. 

General Provisions

Teams will be using tools that may cause cuts, burns, or injury if not used appropriately. Proper safety 
techniques must be followed by all team members. No horseplay or unruly hazardous behavior will be allowed 
or tolerated. The mentors, teachers, chaperones, and families are expected to ensure that the team members 
comply with all applicable laws, rules and regulations. Team members shall comply with all other written as 
well as verbal instructions or warnings provided by the Event Organizers. 
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What’s New for 2025

The following provides a review of information added or updated to the 2025 WPSI rules. 

General 

1.	 Formatting to the rules has been updated to be more comprehensive and address the following:
•	 Competition descriptions and rules have been seperated to better define components of the 

competition that are for informational purposes and rules where applicable throughout each 
competition.

•	 The flow of the document is provided in chronological order to better outline what can be expected 
from preparation through the end of competition. 

•	 Reduction of repetitive language within the rules to eliminate conflicting interpretations between 
different sections of the document

3.	 All Team Manager role information for each competition has been moved to the General Competition 
Overview Section of the Document

4.	 Event Personnel for each competition has been moved to General Competition.
5.	 Scoring for each competition has been moved to General Gompetition Overview section. 

Culinary Competition Description

Teams demonstrate their culinary knowledge, skills, and creative abilities during the competition through 
demonstration of skills and the preparation of a unique three-course meal consisting of (i) a starter; (ii) an 
entree; and (iii) a dessert. Performance during the Culinary event is observed and rated by judges from the 
foodservice industry and post-secondary schools. Teams demonstrate their ability to work together while 
creating and presenting their meal. 

1.	 Each team prepares two (2) identical three-course meals, garnished and served appropriately. One meal 
is evaluated by the judges for both taste and presentation, and one meal will be used for display. The 
meal consists of: 

•	 A Starter consisting of:
i.	 A first course: soup, salad, appetizer
ii.	 Size appropriate: 4-6 ounces total edible weight

•	 An Entree consisting of:
i.	 Center of the plate item: 4-6 ounces suggested
ii.	 Two accompaniments such as vegetable and/or starch: 2-3 ounces each suggested
iii.	 Sauce

•	 A dessert consisting of:
i.	 Something sweet served at the end of the meal
ii.	 Size appropriate 3 ounces total edible weight

2.	 Each meal component should be appropriate to the complete menu. Flavors across the menu should have 
harmony for the palate. The five characteristics considered for a plated meal will be:

•	 Oral: Flavor, Texture, Temperature
•	 Visual: Color, Shape

3.	 Teams must bring all ingredients necessary to prepare the menu they have developed.

Preparation for Culinary Competition

Team Proposal Submission (See Exhibit A for Deliverables Checklist)

1.	 Each team to submit the following information in one single PDF Document by January 20, 2025 to 
tate@wyohtc.org 

2.	 Each Submission should contain a copy of 
•	 Recipes: all recipes for the meal presentation, typed and submitted on the official recipe template. 

Acknowledgments and sources must be listed on each recipe in MLA formatting. Must be written in 
logical sequence. See Exhibit C for Recipe example. 

•	 Recipe Costing: all recipe costing sheets for the meal presentation. Recipe cost must be calculated for 
each individual recipe, typed and submitted on the official costing template. See Exhibit D for Recipe 
Cost Example. 
i.	 Small amounts of kosher/table salt and black pepper may be priced at 1% of the total recipe cost. 

Everything else must be costed out. 
ii.	 Oil for deep frying may be priced at 2% of the total recipe cost. Everything else must be costed 

out. 
•	 Menu Pricing: one menu price worksheet for each of the three courses, based on the recipe costs and 

calculated at a 33% food cost percentage. See Exhibit E for Menu Price example. 
i.	 Each course on the presentation menu is priced separately
ii.	 Menu price on the presentation  menu may be rounded up after applying the 33% food cost 

percentage for a more realistic menu price
iii.	 Final calculation before rounding must be indicated on costing template
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iv.	 Total menu price for the three-course meal may not exceed $125.00 after applying the 33% food 
cost percentage. 

•	 Color Plate Photographs: an 8.5” x 11” color photo of each plate. Final plates presented to the judges 
are compared to the photos provided. 

•	 Menu with prices and two selected knife cuts to be used: a simple, typed menu with menu prices 
printed on an 8.5” x 11” sheet of paper, knife cuts listed in the footer of the page. 

•	 All materials should be organized together by course. E.g. recipe, recipe costing, menu pricing, and 
color photograph of the starter would be placed together, followed by all materials for the entree, etc. 

3.	 Binders/Folders are submitted to the judges at Product Check-In. Failure to submit digital pdf will result 
in penalty. See Culinary Competition Penalties. 

4.	 Each participating team also provides one (1) copy of the presentation menu
•	 Presentation menu is kept with team equipment 
•	 Must include descriptions and final menu prices for each course
•	 Must include two selected knife cuts, listed in the footer of the page. Teams may include them within 

their menu descriptions as well, as long as they also are highlighted in the footer as required. 
•	 School name must be clearly identified on presentation menu
•	 Must be displayed on the team’s table in the sign holder provided. Menu to be printed on an 8.5” x 11” 

paper on a portrait layout. 
•	 No other additions to the display are allowed. 

Workspace and Equipment 

1.	 Competition floor outside of Culinary Station Workspace
•	 Floor Judges have access to this space. Teams may access this area to use hand washing station only. 
2.	 Culinary Station Doorway
•	 A safe space to enter and exit the station; approximately 2.5’ wide
3.	 Culinary Station Workspace
•	 10ft x 10ft - All materials must be inside the designated area. Teams may store equipment under and 

around the tables.
4.	 Two 8ft tables set up in “L” formation
5.	 Designated Team Manager Space
•	 Floor judges and the team’s Team Ambassador will have access to this space. 

Note: This is a sample layout. The locations of tables, doorways, observer spaces, etc. are subject to 
change; however, general configuration will remain consistent. Image not to scale. 
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1.	 Event Organizers provide:
•	 Two (2) eight-foot tables, at approximately 36 inches in height. 
•	 One speed rack and four (4) full size sheet pans
•	 Sanitation buckets
•	 Two (2) 1oz containers for Knife Skills selections
•	 Access to Ice
•	 Access to running water (Available prior to and after the competition only)
•	 All presentation dishes

2.	 Team must provide:
•	 Two Sterno burners and fuel. 
•	 All necessary supplies to prepare the food they have selected, such as small utensils, cutting boards, 

small hand tools, cookware, gloves, and enough cloths for competition and clean-up. 

Competition Segments and Scoring

Culinary Competition Rules

Uniform

1.	 Teams must present a uniform appearance from Product Check-In through dismissal to dishwashing.
2.	 Appropriate required apparel consists of:

•	 Long Sleeve, White Chef Coats
I.	 Logos and sponsor names are permitted on chef coats
II.	 Accent colors are permitted, provided the chef coat remains white

•	 Checkered or black pants
•	 Nonporous, closed toe, non-slip, hard sole black shoes
•	 Aprons and hats; hair must be restrained and covered with chef hat
•	 Team manager will wear a colored arm band indicating their role
•	 Facial piercing must be taped over; this is only required during the time from Report to Competition 

to dismissal from competition floor. 
•	 Jewelry and other accessories may not be work on th competition floor

3.	 Failure to be fully uniformed or in appropriate uniform components from Product Check-In through 
dismissal will result in penalty. See Culinary Competition Penalties.

Product Check-in

The team manager is allowed to fully participate in the product Check-In segment. Team’s, teacher(s), and 
mentor(s), are allowed to be present in a designated space adjacent to the check-in tables to observe only during 
the product check-in process, including feedback. 

1.	 It is the responsibility of each team to store all product prior to Product Check-In. 
2.	 Product Check-in is the first segment of the evaluation process. Team is judged according to:

•	 Proper shipping and receiving procedures
i.	 Complete printed product inventory list of every item contained in each cooler or other 

container holding food items must be attached to the inside and outside of the cooler and/or 
container. The list must be attached in a plastic sleeve. Inventory list must be submitted on the 
official inventory template. See Exhibit F for Inventory List Example.

ii.	 All ingredients must be turned in at Product Check-In
iii.	 Proper temperature of ingredients must be maintained. 
iv.	 If an item has been found to be in the temperature danger zone, the item will not be available for 

use in the competition. See #3 below. 
•	 Proper Packaging
i.	 Items should be packaged properly i.e. no liquid pooling from meats, poultry, or fish; no seeping 

liquid; vegetables and fruits in proper containers and/or bags
ii.	 Items should be in their original packaging, professionally/commercially labeled and packaged 

properly. Label should include date it was packaged, weight, item type, and where it was 
packaged i.e. butcher shop or grocery store. 

•	 For example, if you purchase a whole chicken and are only using chicken breast in your recipe, you 
may bring the whole chicken in its original, unopened package or you may purchase chicken breasts 
and enter in their original, commercial packaging. Prepping or rewrapping proteins by the team is 
prohibited. 
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3.	 Any team that has a product disallowed during product check-in has until their assigned competition 
report time to present to the judges a replacement product for approval. 
•	 Teams will lose points if their entire product list does not meet the established criteria at the original 

check-in. 
•	 Replacement product that does not meet requirements at competition report time will also be 

discarded. The team will be assessed an additional penalty for each failed submission. 
4.	 There is no refrigeration space provided prior to event start
5.	 Team should have all dry storage product collected in a single container ready to be checked in. 
6.	 Ingredients

7.	 During product check in teams will be issued the dishes they ordered for their meal presentation. Teams 
must review their dishes at that time. Event Organizers are present with the original order forms the 
team submitted to confirm the order. Substitutions may be allowed on a case-by-case basis pending 
availability of dishes and circumstances of substitution request. All requests must be made to and 
approved by Event Organizers during product check-in, not when team’s report to competition. 

8.	 Product Check-In Feedback will occur at the conclusion of the event. 

Day of Competition

Report to Competition
1.	 Team should arrive promptly to the Report to Competition area at their assigned report time with all 

equipment and product, ready to go to the competition floor. 
2.	 Team will be introduced to their WHTCEF-assigned Team Ambassador who will announce the start and end 

of each competition segment. 
3.	 Teams will be allowed to place equipment on and/or otherwise organize their speed rack during there report 

time prior to entering the competition floor. 
4.	 Team members should be prepared to carry and/or roll all their equipment and products onto the competition 

floor. 
5.	 Teams may bot move the doorway or tables in the workspace prior to or during the competition.

Team and Menu Introduction

The team has five (5) minutes to verbally present its menu to judges. During this time, students should be 
prepared to:

•	 Present their menu & describe their three-course meal. 
•	 Tell what each team member is charged with executing
•	 Explain how they designed their unique menu
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Production Mise en Place

The team has twenty (20) minutes to pre-set their station for the meal production segment. During Production 
Mise en Place:

After Mise en Place, team members may only leave the workstation to use the handwashing stations. Other 
requests to leave the workstation must be approved by a judge or Event Staff. 

Meal Production

The team has sixty (60) minutes to cook and plate all dishes. WHTCEF-assigned Team Ambassador will 
announce the time at regular intervals, becoming more frequent towards the end of meal production time. It 
is the responsibility of each team to know their start time and be ready to begin when their assigned time is 
announced. Teams may bring a manual or battery operated time, but Event Organizers will keep and display the 
official time. 

1.	 Menu Course Requirements
•	 Each team must employ a minimum of two cooking methods from the following list: Poach, Shallow 

Poach, Braise, Pan Fry, Steam and Saute, 
i.	 Additional techniques are also permitted
ii.	 Molecular gastronomy in the competition:

•	 Use of Liquid Nitrogen is NOT allowed
•	 Specification, foams, and meat glue (transglutaminase) are allowed

2.	 Knife Skills 
•	 Knife skills are demonstrated during the 60-minute meal production segment. Team Presentation/

Knife Skills judges may evaluate knife cuts anytime during Meal Production segment. 
•	 Cutting guides i.e. cutting boards/mandolins with rulers or other measurement aids for knife cuts are 

not permitted for selected knife cuts. They are permissible for ingredients not included in the knife 
cuts selected for evaluation. 

•	 The team must demonstrate a minimum of two (2) of eleven (11) specified knife cuts to incorporate in 
their meal. 
i.	 Rondelle
ii.	 Diagonal
iii.	 Batonnet
iv.	 Julienne
v.	 Large Dice
vi.	 Small Dice

vii.	Brunoise
viii.	 Paysanne
ix.	 Chiffonade
x.	 Tourne

•	 Team Must identify the selected cuts in the footer of their printed menu i.e. knife cuts used: medium 
dice and brunoise

•	 Team must set aside and fill a 1oz cup volume measurement for each knife cut for evaluation by Team 
Presentation/Knife Skills judges. Event staff will provide 1oz. Containers. This may be done at any 
time. Judges will rotate and evaluate when available. 

3.	 A team is considered done cooking when each requirement is met:
•	 The food is plated 
•	 The dishes are on the service trays
•	 All team members have stepped away from the trays and raised their hands to signal they are finished

i.	 Teams may present plates to judges up to three (3) minutes before the 60-minute cooking time has 
completed. See Culinary Competition Penalties. 

Judges Critiques

A maximum of four (4) people comprised of designated teacher(s), mentor(s) are allowed to be present to 
observe only during the Tasting & Menu critique sessions. Communication with the team is still prohibited. 

After team completes their two (2) identical meals, the team will determine which meal will be evaluated by 
tasting judges and which will be for display. 

•	 Team members transport both service trays and their presentation menu to the judges table and leave 
immediately. The team manager may accompany the team to the tasting area but may not carry plates. 
The team manager is permitted to carry the menu. 

•	 The evaluation plates receive the most critical judging
•	 There should not be a major variance in composition of the finished plates. If there is a great variance, 

then the team will be assessed a penalty. If the second meal is not presented, the team will be 
disqualified. See Culinary Competition Penalties and Disqualifications. 

1.	 Team returns to their station for the Work Skills/Organization and Team Presentation/Proper Knife 
Usage Feedback. 

2.	 Tasting Judges have ten (10) minutes to evaluate the plates. At that time, the entire team (including the 
team manager) returns to the tasting area for a ten (10) minute feedback session. Only the designated 
teacher(s), mentor, for a total of four (4) people may accompany the team and listen to feedback. 

3.	 Team then takes display plates and presentation menu to the display area. Reminder: the team is still 
competing, and students may only converse with their teammates. 

4.	 Team returns to their station to begin Station Clean Up

Station Clean-Up

1.	 Team has twenty (20) minutes to clean and vacate their station
•	 The team must return station to the condition it was in when they arrived
•	 The team manager is allowed to assist during Station Clean-Up
•	 Team or team member cannot leave the floor unless released by Sanitation judge and accompanied by 

their assigned Team Ambassador
2.	 Team receives the Sanitation feedback and is released
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Post Competition

Event organizers will dispose of unclaimed materials that are not collected at end of competition. 

Culinary Competition Penalties
The following are fixed deductions

1.	 Menu does not meet specifications, or was not submitted on time - 5pts
2.	 The team is not dressed in uniform - 5pts
3.	 Team did not submit the PDF with menu, plate photographs, recipe and recipe costing at Product Check-

in - 2pts
4.	 Team presented menu items that did not match submitted proposal or presented updated dishes that were 

not approved. - 5pts. 
5.	 Replacement product did not meet requirements and was discarded - 2pts
6.	 Team manager touches or handles any equipment or food when not allowed - 5pts
7.	 Team uses dishes/glassware other than those provided by Event Organizers - 5pts
8.	 Team begins any competition segment before their assigned start time - 1/4 pt to 10pts

•	 1/4 point is deducted per 15 seconds
•	 10 or more minutes early, team is disqualified

9.	 Team does not complete any competition segment within their allotted time - 1/4 pt to 10pts
•	 1/4 point is deducted per 15 seconds
•	 After 10 minutes, team is disqualified

10.	Use of prohibited equipment - 5pts
11.	 Use of prohibited ingredients - 5pts
12.	Team produces two meals, which are not identical - 2 pts
13.	Station left in unsanitary manner - 3pts
14.	Knife cut selections are not included on the presentation menu as required - 1pt

Culinary Specific Disqualifications

1.	 Team submitted work, or parts of work, that was previously submitted
2.	 Team started any competition segment more than 10 minutes early or finished more than 10 minutes late. 
3.	 Team used an electric/battery operated device or additional heat source. 
4.	 Team did not produce two (2) complete meals

Exhibit A - Culinary
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Exhibit B - Culinary
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Exhibit C - Culinary Exhibit D - Culinary
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Exhibit E - Culinary Exhibit F - Culinary
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Exhibit G - Culinary Exhibit H - Culinary
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Exhibit I - Culinary



44 45

Management Competition Description

Participating teams will demonstrate their knowledge of the restaurant and foodservice industry by developing 
a new restaurant concept and presenting to a panel of judges at a simulated business exposition. The teams will 
also submit a written proposal for review and will present their concepts to various groups of judges through 
verbal presentations, question and answer periods, and posters. 

The competition is designed for students to present their restaurant concept to the judges as they rotate 
throughout the competition floor. The students will set up a 10x10 foot trade show booth to demonstrate their 
restaurant concept. In the booth, students will have a copy of there written proposal and 2 (two) 24x36 inch 
posters. More information on the requirements for the written proposal, booth display, and posters are found in 
the following pages. 

1.	 Mentors and educators may assist teams in preparation for the competition; however, they may not 
prepare the written proposal or posters. Their expertise is limited to a acting as a sounding board for 
concept development. 

2.	 The team’s work must be unique and not built off of previously submitted work. Submitting work, or 
parts of work, that was previously submitted will result in immediate disqualification. See management 
specific disqualifications. 

3.	 The Management team may collaborate with their Culinary team on the menu and recipe items, 
including recipe development, costing, pricing and photography.

4.	 Requirements
•	 Restaurant Concept must be located in ProStartville. Exhibit A contains the city’s description, 

including demographics and local points of interest. 
•	 Students will select 1 of the 4 provided restaurant space scenarios provided in Exhibit C. 

Preparation for Management Competition Description

1.	 Mentors and educators may assist teams in preparation for the competition; however, they may not 
prepare the written proposals or posters. Their expertise is limited to acting as a sounding board for 
concept development. 

2.	 The team’s work must be unique and not built off of previously submitted work. Submitting work, or 
parts of work, that was previously submitted will result in immediate disqualification. See Management 
Specific Disqualifications

3.	 The management team may collaborate with their Culinary team on the menu and recipe items, 
including recipe development, costing, pricing and photography. 

4.	 Requirements
•	 Restaurant Concept must be located in ProStartville. Exhibit A contains the city’s description, 

including demographics and local points of interest. 
•	 Students will select 1 of the 4 provided restaurant space scenarios provided in Exhibit C. 

Team Proposal Submissions (See Exhibit B for Deliverables Checklist)

1.	 Teams should utilize Foundations of Restaurant Management & Culinary Arts Levels 1 and 2 when crafting 
their written proposals. Definitions, explanations, and examples of complex topics are included throughout 
the curriculum and can provide sufficient background knowledge for teams to develop unique and creative 
concepts. Additional research and use of outside resources is also encouraged. 

2.	 General Guidelines for Written Proposal
•	 Typed, 12 point, Times New Roman or Arial font, 1-inch margins
•	 Submitted in a single PDF document
•	 The front cover must include only the following information: state, names of team members, concept name, 

concept logo, and year. Style and font of the cover page should match the contents. 
3.	 In addition to the Written Proposal, teams must prepare one additional copy of the sample menu, the recipes, 

photographs, costing and menu pricing worksheets. These should be attached to the PDF file at the end of 
the written proposal. 

4.	 Requirements for the Written Proposal are detailed in the following section.

Written Proposal Contents
1.	 Restaurant Concept Description (2 Pages Maximum): The following must be included in the 

description:
•	 Type of establishment
•	 Purpose and impact
•	 Meals served (breakfast, lunch, dinner, etc.)
•	 Hours of operation
•	 Type of Cuisine served
•	 Target market within the fictional city of ProStartville (defining characteristics, demographics, 

business/leisure, etc.)
2.	 Floorplan and Selected Restaurant Space Scenario (1 Page Maximum): WHTCEF will provide four 

(4) restaurant space scenarios to choose from. Students must use one of the four scenarios provided to 
create a unique floor plan. (See exhibit C for Restaurant Space Scenario Options). A basic floor plan of 
the restaurant’s layout (front-of-the-house and back-of-the-house) must be provided. The floor plan may 
be handwritten or electronically diagrammed. Students are encouraged to make it as much to scale as 
possible; however, the floorplan will not be judged on scale and proportions, but on how well it conveys 
the restaurant’s flow and the inclusion of features necessary to run a restaurant. (See Exhibit D for 
Sample Floorplan.)

3.	 Interior and Decor (2 Page Maximum): Teams will prepare a description of interior and decor for their 
concept. This may include photos, samples of paint, etc. These should be entirely flat and included in the 
Digital PDF copy, they should not be 3D objects

4.	 SWOT Analysis (1 Page Maximum): Teams will prepare a SWOT analysis for their concept. 
5.	 Organizational Chart (1 Page Maximum): Teams must include an organizational chart that lists the 

positions that will be necessary to staff the restaurant. It is not mandatory to include how many staff will 
fill each position. Charts should not be hand-drawn; many programs and websites offer free templates. 
(See Exhibit E for Sample Organizational Chart).

6.	 Menu (1 Page Maximum): Teams must develop a menu to support the restaurant concept that includes 
exactly twelve (12) menu items. The sample menu should be representative of how this information 
would be communicated to customers including pricing and should include all necessary menu item 
descriptions. The menu may not exceed one standard 8.5” x 11” sheet of paper. See Exhibit F for 
clarification on what counts as a menu item. 

7.	 Recipes: For one (1) of the twelve (12) menu items, teams will prepare and provide recipes. Recipes 
should be typed and submitted on the official recipe and costing templates can be found in Exhibits G 
& H. Acknowledgments and sources must be listed on each recipe. Recipes must be written in a logical 
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sequence. See Exhibit G for a sample recipe.
8.	 Costing: For one (1) of the twelve (12) menu items, teams will prepare and provide costing information. 

Costing information should be typed and submitted on the official recipe and costing templates can 
be found in Exhibits G & H. Acknowledgments and sources must be listed on each recipe in MLA 
formatting. See Exhibit H for a recipe cost example.
•	 Small amounts of kosher/table salt and black pepper may be priced at 1% of the total recipe cost. 

Everything else must be costed out. 
•	 Oil for deep-frying may be priced at 2% of the total recipe cost, only if used. 

9.	 Menu Pricing: Prices must also be developed for the same one menu item costed in item 8 above– 
calculated at a 33% food cost percentage. The menu price may be rounded up after applying the 33% 
food cost percentage for a more realistic menu price. For example, if the menu price is calculated to 
be $7.67, it would be acceptable to have a price of $7.95 or $8.00. However, the final calculation before 
rounding must be indicated on the menu pricing template.

10.	Photographs (2 Pages Maximum): Teams will prepare and photograph at least one, and up to four, 
menu items to be included in the written proposal. Photographs must be of items made by the team, and 
should not be stock photo, clipart, or other published images.

11.	Marketing Tactics (2 pages maximum per tactic, including sample): Teams will develop two (2) 
marketing tactics to launch their restaurant concept. See Exhibit J for additional information on the 
different tactics. Alcohol-related activities or promotions may not be used as one of the marketing 
tactics. At least one of the two tactics must be a traditional tactic, from the list below. The other tactic 
may involve the use of social media, and teams will create a video or an image that promotes their 
unique restaurant concept.   A team may opt for two traditional marketing tactics or one traditional 
marketing tactic and one social media tactic. A team may NOT opt for two social media tactics. For each 
marketing tactic, teams must submit a description of the tactic, the goal of the tactic, a detailed budget 
that shows all associated costs, and the estimated return on investment (ROI). Students are encouraged 
to use creativity to develop their tactics. For the budget for each tactic, teams must use local rates and 
list the rate source. Teams may not enlist the services of a PR firm or a 3rd party agency as a marketing 
tactic. For the two marketing tactics, teams must submit a paper-based sample, which may not exceed 
one standard 8.5” x 11” sheet of paper of the tactics.
•	 Examples of acceptable samples of the traditional marketing tactic include:

i.	 Print or Digital as - mock up of ad
ii.	 Radio commercial - script
iii.	 TV commercial - storyboard
iv.	 Public relations campaign - sample press release
v.	 Promotional giveaway items - photo or mock up of item
vi.	 Email or mail campaign - email text and mock up of accompanying artwork
•	 Teams may utilize a social media driven marketing tactic that promotes their restaurant by 

creating one of the following:
i.	 Video (no longer than 20 seconds) - submitted via QR code with the management proposal, on 

the paper-based sample page
ii.	 Promotional post - submitted via QR code with the management proposal along with a 

screenshot, on the paper-based sample page
•	 Social media marketing tactics must be specific to a social media platform. Teams must choose 

ONLY ONE of the following platforms:
i.	 Instagram
ii.	 Facebook

•	 Teams must demonstrate the return-on-investment for their social medial marketing tactic by using 
the standard ROI formula:

i.	 ROI = (Return [profit] - investment [expenses] / investment [expense]) x 100
•	 All Content must be produced by the team by may feature an influence

Posters

Teams will prepare two posters, 24” x 36” in size. Posters must be entirely flat and may not include any 
3-dimensional objects. The poster, when fully constructed, should be able to be rolled up for storage at Check-
In. 

One poster should display the sample menu and the floorplan; the second poster should display one marketing 
tactic. If a team opts to display their social media marketing tactic on their poster, they are permitted to include 
their QR code but must include an image of the tactic itself. If the tactic is a reel/story/video post, a screenshot 
suffices. 

Please note: Judges will not view videos during a team’s time on the competition floor. Concept logos are 
permitted on the posters, but no other information should be included. See Management Competition Penalties.

Booth and Equipment

•	 Competition Booth
i.	 Teams will remain at their booths from the time they report and setup until the competition is over, 

and they are escorted to judge feedback. During competition, each judge category grouping will 
rotate between all teams. 

•	 Team table
i.	 Teams’ two (2) posters and copies of three (3) proposals will be placed here prior to report and setup

•	 Spectator Seating
i.	 Outermost front-row seats reserved for optional team manager and team ambassador

•	 Judge high-top table
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Competition Segments and Scoring

Management Competition Rules

Uniform

Each team is required to dress in uniform during all portions of the competition. This includes Team Check In, 
as well as feedback sessions. 

•	 The uniform should consist of:
i.	 Solid color, 3/4 sleeve or long sleeve, collared dress shirts. Neck wear of any sort should bot be 

worn. 
ii.	 Dress Pants or skirts
iii.	 Professional footwear suitable for business meeting, with heel height no more than 3 inches. 

•	 The ProStart logo must be displayed on the participants’ right or left chest if embroidered, or placed in 
this location if using a pin. The choice of embroidery or pin has no impact on scoring. Only ProStart 
or sponsor logos are allowed on uniform shirts. No other logos are permitted, including concept logos. 
Please see the NRAEF branding guidelines for questions on logo usage. 

•	 All team members should wear the same style of shirt, and pants should be worn appropriately and 
professionally (not sagging, etc.) Khaki pants may be worn; jeans are not permitted. The team’s uniform 
should reflect a professional event, not their concept, as concept logos are prohibited on their uniform. 

Day of Competition

Report to Competition
•	 Teams will report to the Management Competition floor and their assigned booth five (5) minutes before 

their scheduled start time. Team posters and one (1) copy of the Written Proposal will be in the assigned 
booth at this time. Teams will have an additional five (5) minutes to set up their booth.  Each student 
may bring a bottle of water and notecards into the booth. No other items will be permitted. Note: Teams 
should not enter their booth until told to do so by Event staff.

•	 At the designated time, the competition will begin and will include 7-minute presentation segments. 
During this time, students will present on the relevant section of their concept, reference their posters, 
and answer judge questions. Each set of judges will rotate to the next booth at the conclusion of this 
7-minute period. There will be a 3-minute break, and announcement of the next group of judges before 
the next judges arrive. There may be more than one round of judging per segment. Scores from multiple 
rounds will be averaged (e.g. two rounds of critical thinking).

•	 Teams may not shake hands, distribute materials to judges or use additional materials (e.g. business 
cards, promotional items, props, etc.) During the competition segments. Any relevant materials must be 
included in the written proposal.

•	 Critical Thinking Judges will question each team and evaluate their critical thinking skills and ability to 
react to management challenges. The judges will present each team mini-scenarios from four (4) of the 
following seven (7) categories: 1) safety and sanitation, 2) customer service, 3) social media, 4) human 
resources and staffing, 5) menu development and design, 6) marketing, and 7) concept knowledge. All 
teams will be evaluated on the same categories – the chosen categories will NOT be distributed at check-
in. The team will then present how they would address that scenario from the context of their unique 
restaurant concept. (For sample scenarios, see Exhibit K).

•	 Any communication with the team by outside parties, including teacher(s), mentor(s), or other observers 
is prohibited during this time.

•	 See Exhibit L for a sample Management Competition timeline

Management Competition Penalties
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Management Specific Disqualifications

•	 Team submitted work, or parts of work, that was previously submitted
•	 Team does not check in for Management or fails to successfully check-in within the allotted window on 

appropriate date. 
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2026  Cake Baking Competition
Purpose
Students participating at the Wyoming Baking Competition will demonstrate their knowledge of, 
passion for, and creativity in the restaurant industry through their demonstration of professional 
work skills and cake decorating techniques. Participation in the competition reinforces the skills 
and knowledge learned in the culinary classroom and from industry mentors and coaches. 

Eligibility

Students 
1.	 All High School Students, currently enrolled in culinary arts, FACS, baking or ProStart 

program are eligible to participate. Participating teams will consist of two (2) to four (4) 
team members plus one (1) optional team manager. 

2.	 Students may participate in the Wyoming State ProStart Invitational as a competitor for 
only two years, which may be non-consecutive. 

Teams
1.	 Participating teams consist of two (2) to four (4) student competitors and one (1) 

optional team manager, for a maximum total of five (5) students
2.	 Teams also consist of one educator and one optional restaurant/food service industry 

mentor. 
3.	 The team manager may only compete if an original team member is injured, sick 

or otherwise unable to participate. In such cases, the team manager, with a judge’s 
approval, may replace the affected student. 

4.	 Team manager may also participate in certain defined roles in the competitions. See the 
rules for details. 

5.	 Schools participating in the Professional Baking category may bring one (1) Baking 
Team. 

Attendees
Families and fans are encouraged to attend the competition, which is free to attend and open to 
the public. Awards Dinner tickets are available for purchase and if possible should be acquired in 
advance since space is limited and it has historically sold out. 
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General Provisions
Teams will be using tools that may cause cuts, burns or injury if not used appropriately. Proper 
safety techniques must be followed by all team members. No horseplay or unduly hazardous 
behavior will be allowed or tolerated. The mentors, teachers, chaperone’s, and families are 
expected to ensure that the team members comply with all applicable laws, rules and regulations. 
Team members shall comply with all other written as well as verbal instructions or warnings 
provided by the Event Organizers.

Summary of Event
1.	 Teams will demonstrate their  knowledge, skills, and creative abilities during the 
competition through the preparation of a unique show cake that fits a pre-determined theme.  
Performance during the  event is observed and rated by judges from the food service industry 
and post-secondary schools. Teams demonstrate their ability to work together while creating 
and presenting their cake.
2.	 Teams of up to four (4) with one (1) optional team manager will arrive at the 
competition with their cake, icing, fondant, gum paste, etc. Previously prepared, but not 
in finished form.  Teams will have one hour to assemble and decorate their cake. At the 
completion of the one hour, all teams will walk their finished cake to the display area for 
presentation and judging. The cake aesthetic will follow a previously determined theme, 
which will be determined by the WHTC.

Scoring 
1.	 A maximum of 100 points can be earned by a team during the competition. 
Teams will be judged on teamwork, safety and sanitation, work skills, as well as the overall 
appearance and flavor of their cake. Teams will also be judged on the accuracy of their recipe 
and costing packet. See Exhibit H for scoring specifics.
2.	 In case of a tie: the tying teams will each be interviewed by a panel of judges 
for further insights into their performance. Teams will be asked questions to be answered 
verbally with regard to the methods, preparation and presentation of their cake. Judges will 
discuss and make a group determination as to the ranking of final winner(s).

Planning and Preparation for Cake Decorating Competition
1.	 Each team will develop a unique cake that reflects the predetermined theme. 
2.	 Each team will assemble on-site a show cake in one hour that will be evaluated by 
the judges for both taste and presentation.
3.	 The cake base must not be any larger than 24 x 30 inches. There are no restrictions 
on the height of the cake, however, teams should be aware that they will be required to carry 
the cake on a foil-covered cake board across the competition floor to their assigned display 
area. 

General Disqualifications
1.	 Competing students and team manager must not receive coaching or any form of 
communication from anyone during the competition time or they will be disqualified. There 
will be no verbal or non-verbal communication allowed between any spectators, educators, 
mentors or coaches and competing students. The determination of what constitutes coaching 
or communication is solely at the discretion of the WHTCEF and the judges. No warnings 
will be provided; violations result in disqualification. 
2.	 Misconduct includes any form of poor sportsmanship, any nonprescription drug 
use, alcohol use, or any activity that is illegal Under federal, state or local laws, at the event, 
during competition, during unsupervised free time, during supervised competition social 
activities or in activities or locations related to the event. Should such alleged misconduct 
come to the WHTCEF’s attention, the matter will be investigated as the WHCTEF deems 
appropriate. Any decision as to appropriate action due to misconduct, up to and including 
disqualification, is at the sole discretion of the WHTCEF and is final. By entering into the 
contest, the student and the team he/she represents accept this requirement as well as all 
other conditions of the Wyoming State ProStart Invitational. 
3.	 Teams must participate in each event segment in the competition or they will be 
disqualified. Failure to compete in any segment will result in disqualification.
4.	 Teams will be disqualified if they continue to work on their cake beyond the sixty 
(60)minute competition window. If a team fails to complete their cake in the allocated time, 
they should plan to submit the cake as-is (incomplete), rather than risk disqualification.

Final Scoring 
All judges have been carefully selected by the event organizers for their related skills, experience, 
and expertise. Judges have reviewed the rules in advance of the competition and participated in 
an orientation. By participating in the competitions, each team and its participants acknowledge 
that while every effort will be made to provide fair and impartial judging, some discretion and 
subjectivity is present in any judged competition. All decisions and scoring by judges is final. Any 
questions about scoring should be referred to the even coordinator.

Schedules
Competition schedules will be distributed in advance of the event, once all teams have been 
identified. The schedule will include assigned start and finish times for all competition segments. 
All schedules are subject to change.
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4.	 The work station tables will be uncovered. Teams will provide cutting 
boards and/or silicone mats for food preparation surfaces, but may not cover the work 
surface with plexiglass.
5.	 Event Organizers will provide:

a.	 Two (2) eight-foot table per station
b.	Sanitation buckets with solution 

7.	 Teams will provide:
a.	 All necessary supplies to prepare the cake they have designed, such as: 
small utensils, cutting boards, small hand tools, rolling pins, pastry tips, 
gloves, bar mops for competition and clean-up
b.	One (1) butane burner with fuel if needed
c.	 Water and ice if needed for the competition.
d.	A foil covered cake board to present the cake on, no more than 2” thick.

8.	 Permitted Equipment
a.	 Handheld whipped cream chargers
b.	Butane torch for finishing any item
c.	 Metal, stone or other types of plates or apparatus to extend the cooking 
surface of the butane burner.
d.	Dry ice
e.	 Audio recording device to record the critique and feedback sessions

9.	 Prohibited Equipment
a.	 Electric, battery-operated or compressed gas devices
b.	Plastic or Plexiglass for the purpose of covering tables
c.	 Cell phones, tablets, or communication devices
d.	Airbrushing equipment

Permitted Ingredients
1.	Permitted Ingredients: 

a.	 Team-prepared icing, ganache, buttercream, cake, and fillings that have been 
prepared prior to competition.
b.	Commercially prepared gumpaste, fondant, marzipan and modeling chocolate. 
These items may be pre-portioned and pre-colored as determined by the team. It is 
not necessary to present these item in their original containers, other appropriate 
packaging is allowed. 
c.	 Commercially manufactured food coloring and luster dusts and powders are 
allowed.
d.	WHTCEF permits the use of alcohol in baking competition recipes if pre-
authorization has been given.

4.	 Teams must bring with them all ingredients necessary to assemble their cake during 
the competition. Cake, fillings, icing, fondant, gum paste, etc. can be prepared  prior to the 
competition but may not be in finished form. In this case, “previously prepared” refers to 
product that is baked, colored, flavored, whipped, etc. at the team’s school. “Not in finished 
form” means these items have not been cut, piped, molded, formed, sculpted, etc. Teams 
may prepare fillings, icings, etc. on site if needed. These items can be prepared with only the 
permitted equipment (see pg. 7 for examples)
5.	 Commercially prepared decorative items are forbidden. These items may include-- 
but are not limited to: sprinkles, dragees, sugar pearls, chocolate transfer sheets, edible wafer 
paper or edible cake jewels.  Teams may produce scratch versions of these items during their 
one hour competition time, but may not bring them in finished form to the competition.
6.	 Cakes may only be presented on foil-covered cake boards. Teams are responsible 
for providing their own cake boards for the competition. Cakes should be presented on a 
food-safe, foil covered cake board, no more than 2” thick. The boards may be of any size or 
shape that is appropriate for the cake that is prepared. The cake board may be prepared prior 
to competition. The foil should be silver or gold in color. The foil may be standard kitchen 
aluminum foil, or a product similar to “Wilton Silver Fanci Foil Wrap”.

Product Check-In and Pre-Competition Logistics
1.	 Teams will not be scored on product check-in or food handling during the product 
check-in the day before the competition, but it should be assumed that all professional 
standards for safety are adhered to. 
2.	 Teams should be in uniform.
3.	 Teams should plan to bring their product to the open product check-in station
4.	 No refrigeration will be provided by the event staff or WHTC. If teams require 
to keep product chilled, they should plan to bring their own coolers with ice. WHTC staff 
will allow access to the competition/storage space at 9:00PM to refresh ice (provided by the 
event).

Educator and Mentor Participation
1.	 May assist teams in preparing for the competition.
2.	 May not develop the cake design or flavors.
3.	 Expertise is limited to preparation suggestions and technique advice.

Workspace and Equipment 
1.	 Competition floor outside of Cake Station Workspace
•	 Floor Judges have access to this space. Teams may access this area to use handwashing 

station only. 
2.	 Cake Station Doorway
•	 A safe space to enter and exit the station; approximately 2.5’ wide
3.	 Cake Station Workspace
•	 10ft x 10ft - All materials must be inside the designated area. Teams may store 

equipment under and around the tables.
4.	 Two 8ft tables set up in “L” formation
5.	 Designated Team Manager Space
•	 Floor judges and the team’s Team Ambassador will have access to this space. 

Note: This is a sample layout. The locations of tables, doorways, observer spaces, etc. are 
subject to change; however, general configuration will remain consistent. Image not to 
scale. 
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Role of the Optional Team Member
1.	 In the Cake Decorating competition segment, the one optional team manager may 
serve as an expediter. The team manager may replace an original team member if a 
member is injured or unable to participate or continue.
2.	 If a team member cannot participate or continue, the team manager, with judge’s 
approval, may replace that team member. The replaced team member may not return/step 
in for the team manager. If the team manager replaces a team member, s/he must stay for 
the duration of the competition. The replaced member should leave the cake decorating 
station and, at the discretion of the team’s educator, may leave the event or may stay and 
watch as an observer.
3.	 The team manager may transport ingredients and equipment to the competition 
work space, but may not help unpack or set up the work space.
4.	 The team manager may use a stopwatch, talk to the team at any time, use printed 
materials such as timelines, recipes or notes to assist in keeping the team on track.
5.	 The team manager is considered a part of the team and may not have any verbal or 
nonverbal communication with anyone outside the competition area.
6.	 The team manager is an optional position; there are no additional provisions for 
teams without a team manager.

Uniform
1.	 Teams must present a uniform appearance from Product Check-in through Station 
Cleanup, packing, and judges feedback.
2.	 Appropriate professional apparel is required, which consists of:

a.	Long sleeve white chef coats
■ Logos and sponsor names are permitted on chef coats
■ Accent colors are permitted provided the chef coat remains white

b.	 Checkered or black pants
c.	Non-porous, closed toe, non-slip hard sole black shoes

d.	Apron and hat 
3.	 Please note, teams failing to follow the uniform requirements will be penalized in 
points. 
No portion of the uniform requirements will be provided by the event officials/
organizers.

Day Prior to Competition
■ Product Check-in Day of Competition: 
■	Report to competition area
■	Production Mise En Place (5 Minutes) 
■	Assemble Cake (60 Minutes – may present no more than 5 minutes early, but not 
after) 
■	Transport cake to judging area
■	Team Cake Presentation  (2 minutes)
■	Judges Questions/Clarification session (2 minutes)
■	Station Clean-Up (20 Minutes) 
■	Cleanup Check & Dismissal 
■	Judges Feedback (5 minutes)
See Exhibit G for Sample Cake Competition Timeline.

Prohibited Ingredients 
a.	 Commercially manufactured cake, ganache, icing, and fillings.
b.	Decoration or design elements in finished form, whether prepared by students or 
commercially prepared
c.	 Chocolate transfer sheets with designs, pre-printed wafer paper, commercially prepared 
sugar or royal icing decorations.
d.	 Inedible, non-food safe decoration or cake support tools: inedible flowers, wires, wooden 
dowels, etc.
e.	 “Dummy” layers, or styrofoam cake forms of any kind
f.	 Items that risk foodborne illness

Additionally, cakes should be primarily comprised of cake, icing, and fondant, etc. Crispy rice 
treats may be used for sculpting and modeling purposes, but may not be utilized for the main body 
of the cake. Crispy rice treats should comprise less than 20% of the total volume of the entire cake.  

Menu and Recipe Presentation
1.	 Each team prepares three (3) stapled packets with the team’s school name clearly shown on 
each cover. Each packet must contain a copy of: 

a.	Recipes: all recipes for the cake, fillings, icing, and decorations typed and submitted on 
the official recipe template. Acknowledgments and sources must be listed on each recipe, in 
MLA format. Instructions must be written in a logical sequence. See Exhibit C for Recipe 
example. 
b.	 Recipe Costing: all recipe costing sheets for the cake presentation. Recipe cost must 
be calculated for each individual recipe, typed and submitted on the official costing template. 
See Exhibit D for Recipe Cost example.

■ Small amounts of common dry spices and flavorings and less than ½ teaspoon of 
commercially prepared coloring or luster dust may be priced at 1% of the total recipe 
cost

c.	Menu Pricing: one menu price worksheet for the entire cake, based on the recipe costs and 
calculated at a 33% food cost percentage. See Exhibit E for Menu Price example.

■ Menu price on the presentation menu may be rounded up after applying the 33% 
food cost percentage for a more realistic menu price.
■ Final calculation before rounding must be indicated on costing template.
■ Total menu price for the finished cake may not exceed $180.00 after applying the 
33% food cost percentage. 

d.	Color Cake Photographs: a color photo of the final cake on an 8 1⁄2 x 11 sheet of paper. 
The final cake presented to the judges is compared to the photos provided. 
e.	 Cake menu with prices: a simple, typed menu with cake descriptions and the price of the 
cake printed on an 8 1⁄2 x 11 sheet of paper. 

2.	 Packets are submitted to the judges at Product Check-in. Failure to submit the packets at 
Product Check-in will result in a penalty. 
3.	 Each participating team also provides one (1) copy of a framed presentation menu:

a.	 Presentation menu is kept with team equipment and not turned in with folders.
b.	Must include descriptions and final menu prices for the cake.
c.	 School name, team member names, and year  must be clearly identified on presentation 
menu.
d.	Must be displayed on the team’s designated display area at the completion of the 60 minute 
competition. 
e.	 No other additions to the display are allowed.
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b.	Teams are not allowed to:
■ Talk to any spectators, coaches, educators, or mentors
■ Heat water or any liquid
■ Knead or otherwise prepare fondant, gumpaste or modelling chocolate
■ Perform any knife work
■ Begin cooking or melting any items
■ Mix any ingredients (including cracking of eggs), including icing ■ Load 
piping bags with icing.

4.	The judges will notify the teams when the Production Mise en Place segment time ends 
and the Cake Production segment time begins.

Cake Production 
1.	Final cake production and decorating must be completed in the sixty (60) minute time 
period provided. The floor judges will announce the time in 15-minute intervals. Teams may 
bring a manual or battery-operated timer; however, Event Organizers will keep track of the 
official time. 
2.	The team manager must stay at the end of the table and may not touch any equipment, 
products, or any other item on the table or production area.
3.	The team manager may taste food throughout the competition. To do so, the team manager 
must carry his/her own supply of tasting spoons. Used tasting spoons may be discarded in the 
trash cans located on the shared space of the competition floor to avoid interfering with team 
station. 
4.	A team is considered finished preparing their cake when each requirement is met:

a.	 The cake is assembled and decorated.
b.	All team members have stepped away from the table and raised their hands to 
signal they are finished.

5.	 Teams may present their cake no more than 5 minutes early during the sixty-minute 
competition.
6.	 Teams will not be allowed to complete any work beyond the sixty minute competition 
window. Teams who continue to work past the competition time will be disqualified. If a team 
fails to complete their cake during the sixty minutes, they should plan to turn in their cake as-
is, and not risk disqualification. 
7.	 After a team completes their cake, team members will transport the cake with their 
presentation menu to the judging area. The team will place the cake on the table next to their 
menu in their designated place. Teams may not touch the cake for any reason once they have 
left their work station.  The team manager may accompany the team to the judging area, but 
may not carry the cake or the menu. 
8.	 Once the cake has been place on the table, teams will line up behind their cake in 
preparation for the cake and menu presentation.
9.	 Teams will have up to two (2) minutes to present to their cake to the judges. Judges will 
have up to two (2) minutes to ask clarifying questions about the cake and presentation. (See 
Team & Menu Introduction)
10.	Once every team has presented their product, the teams will return to their work area for 
station cleanup.
11.	Judges will then evaluate the cakes in private after dismissing teams for station cleanup. 
12.	Once the evaluations are complete, teams will report to the judging area at their 
assigned feedback time. The entire team (including the team manager) returns for a five (5) 
minute feedback session in the judging area. Only the designated teacher, mentor, and state 
coordinator may accompany the team and listen to feedback. 

Product Check-In
1.	 Product Check-in is the first stop of the competition, however this section will not 
be evaluated, but it should be assumed that all professional standards for safety and 
sanitation are adhered to.
2.	 Teams will be required to check in the following:

a.	 All equipment
b.	Three (3) Recipe/Costing packets
c.	 Presentation Menu
d.	All ingredients and prepared cakes, frosting, fillings, etc.

■ All ingredients must be turned in at Product Check-in.  
e.	 Teams are to be in full uniform for product check-in.
f.	 The team manager is allowed to fully participate in the Product Check-In segment.
g.	Hand washing stations are available in the Product Check-in area. 

3.	 No refrigeration will be provided by the event staff or WHTC.
4.	 Neither event nor hotel personnel will be available to receive any perishable items 
shipped to the event site, and are not responsible for any lost or damaged items. 
5.	 Should travel delays arise, and as a result a team is unable to check-in their 
ingredients during the times allotted, the team will be allowed to store those items in the 
specified storage area. The team must contact the state ProStart Coordinator/the Event 
Organizers to make arrangements to access the storage area. 

Report to Competition
Team should arrive promptly to the competition area at their assigned Report time, in full uniform. 
Please note that all teams will have the same report time.

Production Mise en Place
1.	 The team has five (5) minutes to pre-set their station for the cake production segment. All 
of the team’s equipment and ingredients must be stored under or on their assigned table.
2.	 Team manager must stay on the end of the tables in the designated team manager 
work space, and may not touch any equipment, products, or any other item on the table or 
production area. 
3.	 During Production Mise en Place:

a.	 Teams are allowed to: 
■ Set their station
■ Obtain sanitizing solution from kitchen (provided by Event Organizers) 
■ Measure dry and liquid ingredients 
■ Open or up wrap foods
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Exhibit A - Baking

Competition Floor Blueprint

Team & Menu Introduction 
1.	 Each participating team has 2 minutes to verbally present its cake to judges. During this 
time, students can anticipate:

a.	 Telling what each team member was charged with executing
b.	Describing their cake design an how it applies to the theme of the event
c.	 Explaining the flavors of their cake.
d.	Explaining techniques and tools used to decorate their cake
e.	 Team manager may fully participate in this section

Station Clean-Up 
	 1.	 Team has twenty (20) minutes to clean and vacate their station.

a.	 The team must return station to the condition it was in, when they arrived. 
b.	 The team manager is allowed to assist during Station Clean-Up. 
c.	 Team or team member cannot leave the floor until released by the judges. 

Judges Feedback
1.	 Feedback occurs at the team’s assigned time in the judging area room. All team members 
and manager will participate in feedback.  
2.	 Team members are encouraged to ask questions during Feedback to learn from the 
experience. 
3.	 A designated teacher, mentor, and state coordinator are allowed to be present to observe the 
judges feedback. Teacher/mentor communication with the team is still prohibited at this time.

Event Personnel
1.	 Event Organizers (WHTCEF staff members) 
2.	 Volunteers assigned and trained by WHTCEF, to assist with the event. 
3.	 Judges from post-secondary education and the restaurant and foodservice industry.
4.	 All judges will be consistent from team to team (i.e. judges scoring team presentation/ 
work skills will be responsible for that category across all competitors) 
5.	 Judges will be consistent from team to team and cover the following categories:

a.	 Teamwork Skills and Organization
b.	 Safety and Sanitation 
c.	 Clean up
d.	 Taste and texture
e.	 Appearance 
f.	 Recipe, Pricing, and Menu 

(See Exhibit H for sample Baking Competition Rating Sheet).

Post Competition
1.	 After cakes have been judged, they will be transported by the team to a common area for 
public viewing. Cakes will remain on display until 8:00 PM. After that time, teams may pick up 
their cake to retrieve any components that they would like to save. Any cakes or cake boards not 
claimed by 8:30 will be disposed of by event staff.
2.	 The packets and framed presentation menu must be picked up by 5pm the day the team 
competes or the Event Organizers will dispose of unclaimed materials. Report to the registration 
desk with a team member’s badge to claim the team packets. WHTCEF will retain one copy of the 
folder from each team.
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Exhibit C - Baking

Recipe Template

Baking Teams must complete this form prior to the competition. Make Three (3) Copies to include 
in the packets turned in at Product Check-In. 

Exhibit B - Baking

Deliverables Checklist Present at Product Check-In

Recipe/Costing Packets should stapled in the upper left hand corner:

❏ School Name on cover

❏ Menu with Prices (simple typed menu 8 1⁄2 x 11)

❏ Cake Photograph: a color photograph of the finished cake the team intents to build

❏ Recipes; typed on official template

❏ Recipe costing sheets; typed on official template

❏ Menu Price Sheets; typed on official templates

Checklists of other items required
❏ One copy of Presentation Menu; framed
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Exhibit E - Baking

Menu Price Template
Baking Teams must complete this form prior to the competition. Make Three (3) Copies to include 

in the packets turned in at Product Check-In. 

Exhibit C - Baking

Recipe Cost Template

Baking Teams must complete this form prior to the competition. Make Three (3) Copies to include 
in the packets turned in at Product Check-In. 
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2026  Bread Baking Competition
Eligibiltiy:
All high school students currently enrolled in a program using the ProStart curriculum or 
Professional Baking curriculum who have been approved to compete in the Wyoming Hospitality 
Student Invitational by the Wyoming ProStart Coordinator. Two teams may represent an individual 
school.

Purpose:
Participating student bakers will demonstrate their skills, knowledge and creative ability by 
bringing to the competition two sets of items they have baked themselves at school. Their teachers 
must certify that the students baked the items themselves without assistance. The items will be a 
loaf of yeast bread, sourdough, leavened (no yeast), and Flat Bread. The Choice of bread will be 
left up to the baker, must present 1 loaf or a half dozen small pastries per category.

Procedure:
1.	 Bakers will check their items (one loaf of each bread (Total of 4)) to the Bakery
2.	 Check-In at the Wyoming Hospitality Student Invitational. Any team that does not report 

during the “Bakery Check-In” will be disqualified. The only exception will be late arrival 
due to unforeseen circumstances such as weather. In such case, the bakers and their 
teacher/coach should notify the Event Organizers as soon as possible to make alternate 
arrangements.

3.	 During the Bakery Check-In, WHTCEF staff will display the bread for judging and 
tasting.

4.	  During Check-In, competitors will submit (8.5x11 paper) two identical documents 
containing their school name, the name(s) of the Student Baker(s), the class in which the 
student is enrolled in (ProStart or Professional Baking), the exact recipe and food costs.

5.	 Bakers will be judged according to proper shipping and receiving procedures for their 
baked items. Food that is improperly stored or transported will disqualify a team.

6.	 The judging of the baked items will be closed. Only judges and event organizers will be 
present. Judges may ask questions of the team to determine that they baked the required 
items themselves, without assistance. Any team determined by the judges to have 
received assistance in baking from teachers, mentors, parents or other non-team members 
will be disqualified. The decision of the judges is final.

Rules:

1.	 Participating teams must bring two identical documents containing their school name, student 
baker name(s), class in which the student is enrolled (ProStart or Professional Baking), baked 
item names, recipes and food. Both copies are to be submitted to the Event Organizers at 
Bakery Check-In.

2.	 Food cost must be calculated for each item and included in the documents above. For more 
information on proper calculation of food cost see the ProStart Culinary Competition.

3.	 Participating teams will consist of one or two students. The names of the student bakers must be 
registered with the Event Organizers prior to the start of the competition.

4.	 The student bakers will present their baked items at the appropriate time during the competition. 
Specific times for presentation will be provided prior to the event. During the questioning 
period by the judges the students will be judged on professional appearance and demeanor. 
Preferred attire is white chef coats, hats, dark pants, and closed toe, hard sole shoes.

Disqualification:
Teams may be disqualified for any of the following reasons:

1.	 Failure to check-in during the specified time.
2.	 Failure to bring to the event any of the required items (Four types of bread of the bakers choice 

and two copies of recipe and food cost documentation).
3.	 Bringing to the event food that has been transported and/or stored improperly.
4.	 Determination by the judges that the student bakers received assistance in preparation, and 

baking.
5.	 Misconduct, which includes any drug, alcohol, or tobacco use or unprofessional, 

unsportsmanlike conduct at the event, during the competition or in activities or locations 
related to the event. Should any misconduct come to WHTCEF’s attention, the matter will 
be investigated, as WHTCEF deems appropriate. Any decision and sanction as to appropriate 
action due to misconduct is at the sole discretion of the WHTCEF and is final. By entering the 
competition, the student and the school they represent agree to accept this requirement as well 
as other conditions of the Invitational.

Event Personnel:
1. Event Organizers.
2. Judges from the industry and Post-Secondary institutions.
3. All judges will be consistent from team to team.
4. Judges will cover the following categories. Shipping/Receiving

Team Presentation, Demeanor and Appearance Product Appearance
Product Taste
Creativity and Design
Recipe Presentation and Food Costs

Attendees:
Mentors, teachers, chaperone’s, parents, etc are encouraged to attend the Student Invitational. A 
detailed agenda will be provided prior to the event and will specify the times that baked items will 
be on display. The judging for this event is a closed session.

In the Case of a Tie:
If teams are tied, the team with the highest Product Taste score will be chosen as
the winning team. If that is a tie then the team with the highest score in Product Appearance will be 
the chosen.
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