
2023 CULINARY ARTS STAR EVENT Kansas FCCLA

Kansas FCCLA has adopted its own menu that will be used to qualify for the Culinary Arts STAR Event, at the National Leadership Conference (NLC). This menu will be used for the 2023 State Leadership Conference. The rubric found in the 2022-2023 National Competitive Events Guide for the Culinary Arts STAR Event will be used for evaluation
The Culinary Arts STAR Event is an individual event and not a team event. Chapters will be able to submit up to three (3) individuals to compete in this event during the 2023 State Leadership Conference. As a reminder, members must be Level 3 – see the National Competitive Events Guide for a full list of qualifications for this event.
NATIONAL QUALIFIERS
The top three (3) participants at the 2023 State Leadership Conference will qualify for the National Leadership Conference if they receive a score of 85 or higher.
DATES AND DEADLINES
All competitors must be registered by February 22, 2023, on the Kansas registration system.
Culinary Arts Competition will occur on April 17.
REQUIRED CULINARY ARTS FORMS
NEW -- Parental consent form due via email to plamb@ksde.org  State Adviser, by March 1.

2023 CULINARY ARTS MENU
                                               Herbed Apple Blazed Chicken 
                                                  Garlic-Parmesan Spaghetti
Caprese Salad
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PARENTAL CONSENT FORM
Kansas Family, Career and Community Leaders of America 900 SW Jackson Ste. 653
Topeka, KS 66612

All Culinary Arts STAR participants must email this completed parental consent form to the State Adviser (plamb@ksde.org) by March 1. All medical information must be complete and accurate. Failure to do so may result in disqualification.

	 has my permission to receive medical treatment by a physician should an illness or minor accident occur while participating in the Culinary Arts STAR event with Kansas FCCLA. The following information may be helpful if such a situation arises:

Family Physician:	 Phone: 	

Physician’s Address: 	 Known Allergies: 	 Special medical medications or conditions that should be noted:


Contact in case of an emergency:
Parent Name: 		Cell Phone: 	
  Adviser Name:   __________________	  Cell Phone:  ____________________________________

Comments: 		 Insurance Company: 	
ID # 	
Group #: 	 Insurance Company Phone: 	 

I have read and consent to the above.




Signature of Parent	(Date)	Signature of Participant	(Date)


2023 CULINARY ARTS EQUIPMENT LIST
Required Equipment List – Provided
· Heavy sauté’ pans
· pot for spaghetti
· colander
· spatulas
· whisk
· Sifter
· set dry measuring cups
· set liquid measuring cups
· set measuring spoons
· slotted turner 
· set metal kitchen tongs
· spaghetti spoon
· stainless steel kitchen spoon, 8-12 inches
· Grater
· Can Opener (non-electric)
· Cutting Boards

· Student brings:
· 1 Knife Set (contents should be standard based on school’s requirement, but must include at least 1 Paring Knife, 1 boning knife, 1- 8” or 10” Chef Knife, 1 serrated knife)
· Food Service gloves
· Hot pads/potholders

General Information
All ingredients provided.  No other food products, garnishes or condiments may be brought to the event.
· If breakage of any item occurs, the participant is responsible for any replacement.
· All equipment will be provided at the time of the event by the host institution, EXCEPT items listed above.  
· Participants will be using commercial kitchen equipment, please ensure that you are familiar with how to use this equipment BEFORE the competition.


Herbed Apple Glazed Chicken

	2 tsp.
	  Oil

	1
	Granny smith apple, cut into allumette

	¼ medium
	Onion, sliced thin

	½ tsp.
	Fresh thyme, no stems

	2 each
	Skinless, boneless chicken breast halves

	½ c.
	Apple juice

	½ Tbsp.
	Cider Vinegar

	½ Tbsp.
	Cornstarch

	
	Salt and Pepper, to taste


	     Yield 2 servings

1. Break down chicken into 2 boneless breasts.
2. In heavy sauté’ pan, heat 1 tsp. oil over medium high heat; cook apples, onion, and thyme until just tender but still a bit crisp. Remove and set aside.
3. Add remaining 1 tsp. of oil to sauté pan; cook chicken, turning once, until golden brown on both sides. Reduce heat to medium low.
4. Set ½ Tbsp. apple juice aside and pour remaining juice into sauté’ pan along with the cider vinegar.
5. Cover and simmer for 6-8 minutes, or until chicken is cooked through and juices run clear.
6. Remove chicken to plate; keep warm.
7. Combine cornstarch with reserved ½ Tbsp. apple juice; stir into pan juices and cook over high heat, scraping up any browned bits, for 2 minutes or until thickened.
8. Return apple mixture to pan and heat through, season with salt and pepper.
9. Spoon the apple mixture around, under or on top of cooked chicken. 


	Recipe submitted for FCCLA Culinary Arts Recipe Collection. 


Garlic-Parmesan Spaghetti

	6 oz.
	Spaghetti

	2 oz.
	Butter

	2
	Cloves garlic, minced

	
	Salt and pepper, to taste

	1 Tbsp.
	Fresh parsley, chopped

	1 Tbsp.
	Parmesan cheese, grated


    Yield: 2 Servings
1. In a large pot of boiling salted water, add spaghetti. Cook until al dente, about 4-5 minutes.
2. Once pasta is done, drain it into a colander.
3. Heat a large skillet over medium heat. Add butter and garlic.
4. Add pasta to pan. Stir to combine. Season with salt and pepper.
5. Finish with chopped parsley and parmesan cheese. 





Caprese Salad

	3 Tbsp.
	balsamic vinegar

	1 tsp.
	Dijon mustard

	1
	Clove garlic, minced

	¾ c.
	Extra virgin olive oil

	
	Salt and pepper, to taste

	1
	Large ripe tomato, sliced ¼ inch thick

	½ lb.
	Fresh mozzarella cheese, sliced ¼ inch thick

	½ c.
	Fresh basil leaves, chiffonade

	
	Salt and pepper, to taste

	
	Salt and pepper, to taste.


   Yield: 2 Servings
1. In a small bowl, add balsamic vinegar, mustard, garlic. Slowly drizzle in olive oil while whisking vigorously to create an emulsion.
2. Season with salt and pepper. Keep chilled until service.
3. Place tomato and mozzarella slices on the plate, alternating from one to another.
4. Season with salt and pepper.
5. Garnish with basil and balsamic vinaigrette driz
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