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Entry
Submit your recipe using the online form or post the entry before the deadline.
The choice of pizza ingredients is strictly up to the discretion of the competitors.

There is no requirement that this pizza is on any existing menu but part of the judging criteria is that it
must be commercially viable. — Submit your best pizza.

There are four Categories in which to enter:

Poultry or Meat

Seafood

Vegetarian

Specialty or dessert
Pizza recipes must be original and unpublished and must be submitted prior to the deadline.

These must be submitted via the entry email address, on the recipe format sheet provided:
entry@globalpizzachallenge.com

Use your unique competitor's code when paying- you will be emailed this code when you enter.

Finalist are chosen to compete by Global Pizza Challenge accredited Judges , based on their recipe
submission and competitor will be notified by May the 8th 2010 if they have achieved the final cook off
in Melbourne 2010.

All travel, accommodation , health insurance, meals etc, for the final in Melbourne are for the
competitors account, the organisers of the Australian Global Pizza Challenge only provide the platform
on which to compete.

A detailed kitchen layout will be sent to all finalists closer to the event.
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The competition

Global Pizza Challenge wants to provide you the competitor, every chance to excel and produce the best
possible product on the day. They have no interest in trying to trick or deceive any competitor. They
want the best pizza to win.

It is our obligation to have an area ready for you to compete in; it is your responsibility to show your best
effort.

This document has been produced to give you an indication of what the judges will be looking for on the
day as well as some help full hints. You will score the maximum amount of points by showing the best
possible use of the sponsor’s products. Above all be inventive and original.

Sponsors are an integral part of the event and the products they represent need to be used where
possible.

If you use a non sponsored product, that is available from the sponsor, you stand a chance of being
disqualified.

We have listed some points below that if followed, will help you achieve your desired outcome.
Truth of product

If you name a style, technique, flavour, product or garnish, make sure that it appears on your final
product.

If you name a dish as a braised mushroom and Parmesan, they must be the dominant products on the
dish.

Correct preparation and presentation is required
Cheese

Use the right cheese and the correct amount to complement your dish, too much is not good nor is too
little.

Incorrect use of cheese will harm your final score.

As an example the incorrect use of Mozzarella can render a dish oily.
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A point of difference with effective technique is good.

As an example a four cheese pizza: cream cheese in the pastry, mozzarella on the base, cheese oil in a
dressing and a parmesan cracker as a garnish.

Dough

If you say thin and crispy make sure it is.

if you incorporate a grain or different flavour try it before hand.

Sauce base

Has the sauce been prepared classically, did you peel and seed your tomatoes?

Was it passed through a sieve to remove any impurities (skin, seeds pith etc)?

Does the sauce have a good sheen?

Does it leach water on the edges?

Have you adjusted the seasoning?

Is it to tart- do you need to remove some acid?

Garnish

Is the garnish appropriate for the dish, or is it an unnecessary after thought, and is the garnish edible?
Portioning

Has your product been portioned correctly?

Are they good clean cuts and is the product able to be picked up and eaten?

Has your topping been distributed evenly to ensure every piece has the right effect on the consumer?
Is it the correct ingredient for the dish?

Topping

Has the topping been sliced evenly and correctly, does it require marinating,

Have you used and identified sponsors product?
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Hygiene

Keep your work area clean and hygienic- if something hits the floor it then hits the bin.

If the product is to be chilled keep it under 4°C degrees, if it is hot then over 74°C

Personal hygiene is equally important: your uniform should be clean and free from stains, hair nets if
required and remove excess jewellery. Nails and hands are of the utmost importance as they constantly

in contact with food.

If you use the rest room wash your hands if you touch any part of your body wash your hands!
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Competition Day

Please note, that all our judges are all qualified WACS Judges. The Global Pizza Challenge organizers do
not select the finalist they are independently select by suitably qualified industry personal. You will
probably never produce a dish that has not been replicated somewhere in the world. Therefore secrecy,
to the point of ridiculous, is not necessary. In the spirit of good sportsman ship, if needed, assist your
fellow competitor if they are in need of help. It may be you one day!

Arrive one hour before your heat, this allows you to register and familiarise yourself with your
surroundings. We understand that a competition before the public can be daunting. This time also allows
you to attend the pre-competition briefing.

Competitor must bring own pre-made dough, sauce, and toppings for 4 X 30cm pizzas.

Transport products in plastic containers. Glass containers will not be allowed in the
competition area.

Bring all products in an insulated cooler to maintain cold chain. Products not suitable chilled
will result in disqualification. -On site refrigeration will be provided.

You must prepare and cook pizza in competition area.

All contestants will be assigned numbers and a drawing will determine order.

Contestants will remove finished pizza from oven and place either on a wooden peel with
nothing else. The pizza will then be escorted to the judging area by a runner who then will
describe their creation. The runner will then cut the pizza and allow each judge to choose a

slice (piece).

The judges will grade, score sheets picked up and table cleared, and the judge’s decision is
final.

Advice or direction (coaxing) either in the make-ready preparation area or in the immediate
vicinity of the competition stage is not allowed.

The competitor is the only one allowed in the preparation area and on the competition stage.
Judges decision is final in all matters during the competition.

In all other matters relating to Global pizza Challenge, on the day of the competition, the
Competition Coordinator’s decision is final.

All recipes and event photography of contestants, and pizzas become the property of Global
Pizza Challenge and may be used in future promotions and advertising.
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. The winner of the Global Pizza Challenge Australia will be announced on the 14" of May.

Please use the Official Recipe Card for your submission.

Specify all recipes in the metric system in other words: grams and millilitres and not cups and spoons.
This template can be downloaded from the website: www.globalpizzachallenge.com

Follow the instructions on the template and save as word document and email back to the organisers.
Do not change fonts, page size, or any font size on the document.

Please take note that what is specified in your entry recipe must be produced on the date of the
competition, including but not limited to garnishes, seasonal ingredients and flavourings such as oils.

No substitutions will be allowed on the day of the competition.

Below an example of recipe card :

)Global Pizza Challenge

Proudly brought to you by
FONTERRA FOODSERVICES




All information correct at time of publication
Australia Pizza Challenge 2010

Pork Belly, Apple, Coriander Pesto and Chilli Oil

Competitor: Somebody
Establishment: Great Pizza Company
Category: MEAT

Ingredients:
1 Pizza dough
100¢ Sponsors Mozzarella, grated
50¢ Sponsors Parmesan, grated
125ml Pizza tomato sauce

125¢ Asian braised pork belly sliced
1 Granny Smith Apple, cored and sliced thinly
20¢ Butter
20¢g Coriander Pesto
1oml Chilli oil

Springs fresh Basil

Polenta or flour for dusting
Directions:
1. Heat the butter in a sauce pan and sauté the apple slices until soft.
2. Dust the table top with polenta or flour
3. Roll out dough to fit onto pizza pan
4. Ladle pizza sauce onto base, leaving the 1.5 cm edges free of sauce
5. Layer the mozzarella cheese onto the sauce, distributing evenly.
6. Distribute the cooked sliced pork belly evenly over pizza
7. Arrange apple slices over pizza
8. Scatter with parmesan cheese
9. Bake in 220°C pizza oven till done about 5 minutes

10. Drizzle with Coriander pesto and Chilli oil
11. Top with torn basil leaves
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Conclusion

This is your opportunity to showcase your talent and originality.
Be the one to represent Australia on the international stage.

All competitors who reach the finals in Australia will receive a certificate and the winner will receive the

opportunity to represent Austrlaia at the global finals on the 15" of May 2010 in Melbourne at the
Global Final.

All finalist competing establishments will receive an official Global Pizza Challenge Australia finalist
2010- decal to use in their establishment.

Flights, accommodation and all meals for the Global Final will form part of the prize for the eventual
talented winner of the Global Pizza Challenge Australia 2010.
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