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Estrella Galicia has announced the second Estrella Galicia Atlantic Cooking Contest, to be held at the 
34th Salon Gourmets 2020. The main goal of this competition is to highlight Galician products and their 
culinary applications. It aims to raise the profile of Galician cuisine, promoting local products and cooking 
styles while recognising their roots. In short, it aims to gain recognition for Galician cooking on both an 
individual and a global level.  

Contestants

All chefs and other individuals, either from Galicia or any other region of Spain, are eligible to participate so 
long as they work in a catering establishment at the time when their participation application is submitted. 

Participation

Contestants will present a prepared recipe with products from the region that represents both traditional 
and modern Galician cuisine. The recipe must be prepared by the individual in question and only one 
recipe per chef will be allowed.
Pre-registration and registration will be free of charge.

Pre-registration

1. If you are interested in cooking, you must fill in the registration form on the Salon Gourmets 
website: www.gourmets.net/salon-gourmets.

2. Information, location and deadline for submission.

The following information must be provided:
 » Contestant information. Name, surname, national ID no., address, city/town, phone number, 

e-mail.
 » The registration must also include:

 — A photograph of the prepared and plated dish, with good resolution and in a digital format 
(JPG). 

 — Recipe to be used by the candidate at the competition, including the name of the dish, the 
name of the establishment and the ingredients used. 

 — Document from the catering establishment at which the candidate works certifying their 
current employment. 
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 » The preparation time must be under one hour and thirty minutes. 
 » The registration period will be open until Friday 14 February 2020.

Salon Gourmets contact:
 × Mercedes Nyikos: actividades@gourmets.net 
 × Carlota Peidró: carlota@gourmets.net  

Prizes

Three prizes will be awarded: 
 - First place: 2,500 euros and certificate. 
 - Second place: 1,000 euros and certificate.
 - Third place: 500 euros and certificate.

Method and process of the prize

The recipe selection process consists of two phases. 

Phase one: During this phase, the applications will be assessed, and some will be eliminated. A jury of 
experts will take into account the following criteria for evaluation: 

1. That the recipes pair with Estrella Galicia Especial or one of the 1906 varieties (Reserva 
Especial, Red Vintage or Black Coupage). The pairing of the beer with the ingredients used 
in the recipe, as well as the chef’s explanation of this pairing, will be key to this assessment.  

2. The recipes must be doable and understandable, as judged by the members of the Jury.
3. The presentation and originality of the dish will be assessed, as well as the proper use of 

each one of the ingredients in the different steps of the dish’s preparation.
4. The dishes must have been created by the chefs participating in the competition.

This stage will select the 12 recipes that will compete in the final.

Phase two: The twelve selected chefs will participate in the final stage. The flavour, appearance, 
presentation and end taste of the prepared dish will be assessed when selecting the winner.

The final will take place in 2020 at the 34th Salon Gourmets, in the pavilion 8 auditorium at IFEMA, Feria 
de Madrid, on Tuesday 31st March 2020. The competition will be held in front of a live audience. 

The contestants in the final will have 1 hour 30 minutes to prepare their recipes. They will not have an 
assistant and will have to prepare seven servings, one serving for each of the members of the Jury and 
one more to be shown to the public and press. 

Contestants will begin cooking at 11:00 a.m. and will go to the cooking stations at 10-minute intervals. 
The order of participation will be established by drawing lots on the day of the competition and will be 
communicated to the contestants at the venue.
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Equipment at the contestants’ stations

Each of the cooking stations will be equipped with a worktop and an induction cooker with 3 hobs. At the 
back of each station, there will be a refrigerator, a sink, a conventional oven and a microwave oven shared 
by two stations. All other equipment, as well as cooking utensils and dishes, must be provided by each 
chef.

Contestants must wear appropriate professional clothing: white jacket, dark trousers and appropriate 
footwear. Contestants will be provided with an apron which must be worn. The clothing worn may not bear 
any writing, trademark, logo or advertising. If it does, the contestant will be automatically disqualified and 
expelled from the competition. 

Good presence, cleanliness while cooking and the method used for the reveal in the box will also be rated 
by the Jury.

All dishes must be prepared on site. The cooks will bring with them enough ingredients to make 7 portions, 
with the exception of the beers; these will be provided by Estrella Galicia. 

Estrella Galicia and Gourmets Group will provide each competitor from outside Madrid with a “travel 
fund” of 300 euros, as a lump sum, which will facilitate both transport and accommodation for their 
participation in this final phase. 

Jury 

The Jury of the first stage will be made up of representatives from the Technical Committee of the Salon 
Gourmets and Estrella Galicia, and their decisions will be final. 

The final jury will be made up of chefs, food journalists and members of Estrella Galicia. A chairman of 
the jury will be appointed prior to the competition, and in the event of a tie, their vote will count for double. 

With regard to the photography of the recipes, Estrella Galicia reserves the right to publish, retransmit, 
broadcast or record these images through any system, as well as the right to sell and freely grant permission 
to use the aforementioned rights exclusively and without any limitation. Submitting a request to participate 
will entail the transfer of the aforementioned rights.

The jury’s judgment will be unappealable. No videographic evidence or of any nature will be admitted for 
the purpose of appeal. Any possible complaints may be transmitted to the Championship Organization by 
means of a written communication as from the closing date of the Championship and before 10 days have 
elapsed since its end. The acceptance of the claim does not imply a revision of the Jury’s judgment.

The Organization reserves the right to modify the following rules in order to improve the development of 
the Championships.

www.gourmets.net/salon-gourmets

3

SALÓN
GOURMETS

34 
Solo profesionales / Professionals only

L 30 - M 31 Marzo
X 1 Abril
10:00 -19:00 h

J 2 Abril
10:00 - 17:00 h

March Mon 30th-Tu 31st

April Wed 1st

10 am -7 pm

April, Thu 2nd

10 am -5 pm

SALÓN
GOURMETS

34 
Solo profesionales / Professionals only

L 30 - M 31 Marzo
X 1 Abril
10:00 -19:00 h

J 2 Abril
10:00 - 17:00 h

March Mon 30th-Tu 31st

April Wed 1st

10 am -7 pm

April, Thu 2nd

10 am -5 pm

http://www.gourmets.net/salon-gourmets

