
	
	Product Check In
	Team Report to Station
	Team & Menu Introduction
	Production  Mise en Place
	Start Cooking
	Present Plates/Skills Critique
	Tasting Critique
	Menu Critique
	Cleanup
	Sanitation Critique/ Dismissa
	Out
	Suite Assignment

	Simsbury
	8:30
	9:05 AM
	9:10 AM
	9:15 AM
	9:35 AM
	10:35 AM
	10:45 AM
	10:55 AM
	11:00AM
	11:20 AM
	11:25 AM
	3

	Wilbur Cross
	8:40
	   9:05 AM
	9:10 AM
	9:15 AM
	9:35 AM
	10:35 AM
	10:45 AM
	10:55 AM
	11:00AM
	11:20 AM
	11:25 AM
	5

	NFA 1 
	8:50
	9:30AM
	9:35 AM
	9:40 AM
	10:00 AM
	11:00 AM
	11:10 AM
	11:20 AM
	11:25AM
	11:45 AM
	11:50 AM
	6

	Windsor
	9:00
	9:30AM
	9:35 AM
	9:40 AM
	10:00 AM
	11:00 AM
	11:10 AM
	11:20 AM
	11:25AM
	11:45 AM
	11:50 AM
	3

	Enfield
	9:10
	9:55 AM
	10:00 AM
	10:05 AM
	10:25 AM
	11:25 AM
	11:35 AM 
	11:45 AM
	11:50 AM
	12:10PM
	12:15 PM
	7

	NFA 2
	9:20
	9:55 AM
	10:00 AM
	10:05 AM
	10:25 AM
	11:25 AM
	11:35 AM 
	11:45 AM
	11:50 AM
	12:10PM
	12:15 PM
	6



*Clean up may begin as soon as the presentation of plates to judges is complete. Skills judges will come at the assigned time to give feedback. All team members should be on the floor and present for their Skills Critique. If you finish cleaning before the Skills judges get to you, please wait at your tables. Sanitation Critique may begin as soon as a team is done with their cleanup. After the skills critique, sanitation critique and cleanup is complete, teams will store their supplies in the assigned area. Alternate may help carry supplies off the floor. No one else can help with clean up. Team members should wait in the assigned area (TBD) until they are called into their feedback session. Team members, including the alternate, may not speak to teachers, mentors, friends, family, etc. until after their feedback session is complete.

