KUMBIRA 2010 SCHEDULE

(as of August 11,2010)
DAY ONE (AUGUST 18 - WEDNESDAY)
RIBBON CUTTING AND OPENING CEREMONIES 10:00 AM Main Stage
1 FIESTA BUFFET TABLE SETTING - Display SA-1 Student 8:30 AM 9:00 AM  Final Set-up Display Area
9:00 AM 9:30 AM  Judging
9:30 AM 10:00 AM  Debriefing
2 ARTISTIC BREAD SHOWPIECE - Display A-2 Professional 8:00 AM 9:00 AM  Final Set-up Display Area
(THEME: BOUNTIFUL HARVEST) 9:00 AM 10:00 AM  Judging
11:30 AM 12:00 PM  Debriefing
3 ARTISTIC BREAD SHOWPIECE - Display SA-2  Student 8:00 AM 9:00 AM  Final Set-up Display Area
(THEME: YAMAN NG DAGAT) 9:00 AM 10:00 AM  Judging
11:30 AM 12:00 PM  Debriefing
4 CAKE DECORATING - Theme: BAPTISMAL - Display SA-4  Student 8:00 AM 9:00 AM  Final Set-up Display Area
9:00 AM 10:00 AM  Judging
11:30 AM 12:00 PM  Debriefing
5 GOURMET COLD BUFFET CHALLENGE - Display A-1 Professional 9:00 AM 10:00 AM  Final Set-up Display Area
11:30 AM 12:00 PM  Judging
1:00 PM 1:30 PM  Debriefing
6 FRUIT AND VEGETABLE CARVING - Live B-1 Professional 11:00 AM 12:00 PM  Assembly / Final Briefing Briefing Area
7 WATERMELON AND SQUASH CARVING - Live SB-1 Student 12:00 PM 12:30 PM  Set up Mise en Place Side Stage
12:30 PM 2:30 PM  Contest Proper Side Stage
2:30 PM 3:30 PM  Judging
3:30 PM 4:00 PM  Debriefing Display Area

Note: Menu Preparation Schedule is 1:00PM, August 17, 2010, Tuesday, LKKS Atrium

8 MINDANAO CHEF WARS KULINARYA FILIPINO - Live SD-1  Student
8:30 AM 10:30 AM  Assembly/Final Briefing Briefing Area
10:30 AM 11:00 AM  Set up Mise en Place Live Cooking Area
11:00 AM 2:00 PM  Cooking / Plating Live Cooking Area
12:00 PM 3:00 PM  Judging
3:00 PM 4:00 PM  Debriefing Display Area
9 CAKE DECORATING - Theme: WEDDING - Display A-5 Professional 1:00 PM 1:30 PM  Final Set-up Display Area
1:30 PM 2:30 PM  Judging
2:30 PM 3:00 PM  Debriefing
10 BAMBOO FLORAL BUFFET CENTERPIECE - Live B-2 Professional 1:00 PM 1:30 PM  Assemby/ Final Briefing Briefing Area
1:30 PM 2:00 PM  Setup Mise en Place Side Stage
2:00 PM 3:00 PM  Contest Proper
3:00 PM 4:00 PM  Judging
4:00 PM 5:00 PM  Debriefing
8 KAGAY-AN HAM SANDWICH AND SALAD - Live SB-3  Student 3:00 PM 3:30 PM  Assemby/ Final Briefing Briefing Area
3:30 PM 4:00 PM  Set up Mise en Place Live Cooking Area
4:00 PM 5:30 PM  Cooking / Judging
5:30 PM  6:00 PM  Debriefing




DAY TWO (AUGUST 19 - THURSDAY)

1 CREATIVE DESSERT - PINA - Display A-3 Professional 8:00 AM 9:00 AM  Final Set-up Display Area
9:00 AM 10:00 AM  Judging
10:00 AM 10:15 AM  Debriefing

2 CASHEW DESSERT - Display SA-5 Student 8:30 AM 9:30 AM  Final Set-up Display Area
9:30 AM 10:30 AM  Judging
10:30 AM 11:10 AM  Debriefing

3 PLATED APPETIZER - Display A-4 Professional 9:00 AM 10:00 AM  Final Set-up Display Area
10:00 AM 11:00 AM  Judging
11:00 AM 11:30 AM  Debriefing

4 KUMBIRA TEAM CHALLENGE - Live SB-4  Student 8:00 AM 9:00 AM  Assembly / Final Briefing Briefing Area
9:00 AM 11:00 AM  Table Set-up/ Cooking Live Cooking Area
10:00 AM 12:30 PM  Guest Interaction / Judging
12:30 PM 1:00 PM_ Debriefing Display Area

Note: Menu Preparation Schedule is 8:30AM, August 18, 2010, Wednesday, LKKS Atrium

5 CHEF WARS CLASSICAL CONTINENTAL -- Live D-1 Professional
12:30 PM 1:00 PM  Assembly/Final Briefing Briefing Area
1:00 PM 1:30 PM  Set up Mise en Place Live Cooking Area
1:30 PM 3:00 PM  Cooking / Plating Live Cooking Area
2:30 PM 4:00 PM  Judging Live Cooking Area
4:00 PM 4:30 PM  Debriefing Display Area

6 BANANA FLORAL BUFFET TABLE CENTERPIECE - Live SB-2  Student 1:00 PM 1:30 PM  Assembly/ Final Briefing Briefing Area
1:30 PM 2:15PM  Contest Proper Side Stage
2:15 PM 3:30 PM  Judging

7 FLAIR BARTENDING TANDEM - Live SC-1 Student 2:30 PM 3:00 PM  Assembly Secretariat

(Classical and Signature Cocktail Mixing) 3:00 PM 3:30 PM  Final Briefing Preparation Area

3:30 PM 5:00 PM  Contest Proper / Judging Main Stage




DAY THREE (AUGUST 20 - FRIDAY)

1 On-the-Spot Bedsetting SC-2 Student 8:00 AM 8:30 AM Assembly
9:00 AM Contest proper Main Stage
2 SET MENU - Display SA -3 Student 8:30 AM 9:00 AM Final Set-up Display Area
9:00 AM 10:00 AM Judging
10:00 AM 10:30 PM Debriefing
3 KUMBIRA TEAM CHALLENGE - Live B-4 Professional 8:00 AM  9:00 AM  Assembly / Final Briefing Briefing Area
9:00 AM  10:00 AM  Table Set-up/ Cooking Live Cooking Area
10:00 AM  11:30 AM  Guest Interaction / Judging Live Cooking Area
11:30 AM  11:45 AM  Debriefing Display Area
4 FLAIR BARTENDING - Live C-1 Professional 11:00 AM  11:30 AM  Assembly Secretariat
(Classical and Signature Cocktail Mixing) 11:30 AM  12:00 PM  Final Briefing Preparation Area
12:00 PM 1:30 PM  Contest Proper / Judging Main Stage
5 KAGAY-AN HAM SANDWICH AND SALAD - Live B-3 Professional 11:00 AM  12:00 PM  Assemby/ Final Briefing Briefing Area
12:00 PM  12:30 PM  Set up Mise en Place Live Cooking Area
12:30 PM  2:30 PM  Cooking / Judging
2:30PM  3:00 PM  Debriefing
AWARDING CEREMONIES 4:00 PM Main Stage




