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Kia ora, nau mai, welcome
Congratulations, you’ve joined Battle of the Pans! 

Battle of the Pans is an exciting culinary arts competition offering you the chance to gain and showcase new 
skills whilst achieving unit standard credits. This experience will add real value to your CV. Taking part in 
the competition may mean you meet an employer and even get a job!

Read on to for tips and tricks that will help you prepare for the competition.

1. Listen to your teacher

	u Your teacher is your expert guide to the culinary arts. They will support you as you develop your 
skills, find your creativity, and showcase your talent when preparing a dish. Remember to:

	u listen

	u follow their lessons and advice

	u and ask questions. 

	u They will help you succeed!

2. Patience 
Noone expects you to match the skill of a Michelin starred chef on competition day. If you take the time 
to learn and do tasks well, you’ll set yourself up for future success. 

3. Practice
Practice makes perfect. We all know that practice is the key to success for Olympic athletes, successful 
musicians, artists, and top sportspeople. The same is true for the world’s best Chefs – they all practice: a 
lot! A strong foundation allows you to launch yourself and to be your best, you should work on mastering 
the fundamentals of technique. One way to do this it to take every opportunity you can to practice your 
skills, and you have many opportunities.

4. Read the rules
After signing-up for the competition and deciding on whether you’ll enter a live or a static competition 
(or both!). It’s essential that you understand the competition rules. Be sure to ask your teacher what the 
rules are.

Play to your strengths 
Do you know what you’re good at? Find out what you do well in the kitchen and discover what you can 
improve on. By knowing your skills, you can develop your skillset, and play to your strengths to showcase 
your talents on competition day. 

5. Keep it simple
Using a long list of ingredients can be confusing. Show the judges your skill at creating an intentional 
flavour and dish by only using the ingredients that need to be there. This goes for tools as well, 
bringing the minimum number of utensils, knives, and tools to create the dish will keep preparation and 
management easier for you.

6. Have fun
This is the most important one. After all that listening, learning, and practice you’ll be as good as you 
can be. As a junior chef you can enjoy showcasing the new skills you’ve learned and be confident as you 
create your special dish. No matter how you do on the day, you’ve entered the world of culinary arts and 
you have what it takes to get the job done.


