
ACF Chefs of Milwaukee Contemporary Cooking Category Local Guidelines (KC-SK1-9) 
 

Workspace and Equipment 

 Two (2) six-foot tables set up in an “L” formation within a 10’ x 10’ space. 

 Food preparation must be done within the workspace on the tables provided. 

 Equipment and supplies must be contained within the allotted 10’ x 10’ space unless otherwise directed by 

event staff. 

 Competitors may only work on the tables from the interior of the space. 

 

We will provide: 

 Two (2) six-foot tables 

 One (1) full sized aluminum speed rack  

 Five (5) full size sheet pans 

 Two (2) Iwatani Model ZA-3 12,000 BTU burners (or equivalent) and necessary fuel 

 Sanitation bucket 

 Access to running water (available prior to and after the competition only) 

 

Competitor must provide: 

 All necessary supplies to prepare the food they have selected as directed in ACF Competition manual guidelines 

for specific category.   

 Judges packets to include menus, recipes, etc. as directed in the ACF Competition manual guidelines for specific 

category. 

 It is expected that chef competitors will dress in full professional chef’s whites, including hat and apron while in 

the competition area. 

 All presentation vessels, items or equipment necessary to present final product. 

 

Permitted Equipment  Prohibited Equipment  
 Handheld whipped cream chargers  

 Butane torch for finishing any item 

 Smoke gun or handheld food smoker 

 Metal, stone or other types of plates or apparatus to 
extend the cooking surface of the burners  

 Dry ice  

 Audio recording device to record the critique and 
feedback sessions  

 Camping oven and/or smoker attachments for 
provided burner  

 All equipment must be used in a safe manner and 
not obstruct proper butane function.  

 Fueled or mechanical heat sources other than provided 
event burners  

 MRE heater packs 

 Electric, battery-operated or compressed gas devices  

 Additional speed racks (more than 1)  

 

 


