
This test must be done by the students and the teacher/mentor. The idea is to clear up any confusion about the rules prior to the competition.  This test is required in order to compete in the Wisconsin ProStart Invitational. This test will not be used in judging the competition.
1. Please describe the size and shape of the plates to be used in the competition?

2. Who will supply the sanitation solution and test strips?
3. What is the size for the presentation menu?

4. When do teams check in their presentation plates?

5. After the knife skills presentation, can teams alter the cuts? Yes or No
6. How does the team identify itself on the menu and costing sheets?

7. Are school logo’s allowed on chef coats?
8. What is the dress code for competitors and spectators?

9. What is the minimum age to attend the event?

10. What can teams allowed to do during Mise En Place?

11. What are teams not allowed to do during Mise En Place?

12. Where does the knife skills take place? 

13. What identifying mark should be on the following:

a. Plates                                                     School Name or School Number

b. Menu                                                     School Name or School Number

c. Costing Templates                                School Name or School Number

d. Recipes                                                  School Name or School Number

14. Can students walk around the show floor without a chaperone or teacher?

15. Are students allowed to pick up materials from exhibitors (e.g. brochures, promotional items, bottles/cans of beverages)?

16. How much are the various sections worth for the management competition?

a. Written Proposal 
__________

b. Verbal Presentation 
__________

c. Visual Display

__________

d. Critical Thinking
__________

17. What is the role of mentors for both the Management and Culinary Competitions?
 ____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

18. What is the time limit for the verbal presentation in the management competition?

19. What is the dimension for the visual display?

20. How many copies of the visual display should be provided?

21. Are teams allowed to use enhancements in the slideshow?

22. How much time do teams have for the knife skills and clean-up portions of the culinary competition?

23. Where do you find the description of the city to be used in the management competition?

24.  How many years can a student compete in the Wisconsin ProStart Invitational?
25. How many marketing tactics can be used in the management competition?

26. What is the required marketing tactic?

27. How many items are allowed on the management competition menu?

28. In the management competition, are all students required to speak?

29. How long are teams supposed to be at their Visual Display to answer questions?

30. Why is there a total of 100 points for the culinary competition when the score adds up to 95 points?
