
Overview 

 

The Galley Gourmet Challenge (formally known as the Creative Cruise Cuisine Competition) highlights one 

of the essential aspects of ‘cruising’, the production of delicious meals with limited facilities.   It also gives us 

the opportunity to share ideas and recipes for future cruising. 

We have made some changes to the Galley Gourmet Challenge in line with the changed format of the 

Cruise this year.  As we are having 2 lay days, we have added an additional category of meal called Crowd 

Pleasing Canapés to be produced on the first lay day. 

We will also offer a prize to the best Junior Chef if enough entries are received (see below). 

The Galley Gourmet Challenge comprises four categories of meal: Canapé/finger food, Entrée, Main and 

Dessert.   Entrants may compete in one or several categories. 

The Challenge will be run on two separate occasions: 

1. On Monday 13th April, the first Lay Day, there will be a beach party at Refuge Bay where the judging 

for the Crowd Pleasing Canapés/finger food will take place at 4pm.   All Cruisers are invited to come 

and taste the competing finger food and may inflict their opinions on the judges. 

2. The Entrée, Main and Dessert categories will again be judged during the Pinta Bay raft up on 

Tuesday 14th April. 

Entries in each section will be allocated a ‘tasting time’, starting from 6pm, during which they will be 

required to provide a sample of their ‘creation’ to the judges for tasting.  If an entrant decides to 

change the nominated category, the Committee must be notified by 4 pm on the day of judging to 

allow for ‘tasting times’ to be adjusted. 

Once berthed, please advise Gabby Holles of your general location and the name of boats on either 

side of you.  Please ring or text Gabby on 0414 915 475 with this information and you will then be 

advised of your tasting time.   If mobile reception is an issue, call Ceilidh on VHF 72. 

It is a condition of entry that winning recipes be provided for publication in the Logbook. 

Meals must be made on board. 

Judging 

 

1. The judges have been selected by the Cruise Committee and their verdict will not be subject to appeal. 

2. The Judges will use their natural senses for judging and award scores of up to 5 points for the following 

attributes. 

• Simplicity/limited number of ingredients 

• Presentation 

• Smell 

• Taste or Y Factor … where Y = Yum 

• Degree of Difficulty or level of preparation and storage facilities 
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Judging (cont) 
 
3. At the judges’ discretion, a bonus may be given to those whose meal demonstrates simplicity in 

ingredients and preparation method. 

4. Also at the judges’ discretion, and in an attempt to even out the advantages/disadvantages of 

preparation and storage facilities, a penalty may be applied to those boats with comprehensive facilities 

used in the meal preparation, i.e. don’t bring your Thermomix. 

 

Junior Chef Competition 

 

The Committee are offering a Junior Chef prize if there are 3 or more entries. 

 

Entrants in the Junior Chef Competition must be 16 years or under.   They may enter any or several of the 4 

meal categories. 

 

Judging for the Junior Chefs will be as follows: 

 

1. Junior Chef Competition will be judged separately from the Open competition. 

2. Points will be awarded for the same attributes judged in the Open competition.  

3. If a Junior Chef enters more than one meal category, only the category with the highest score will be 

used in the competition. 

Prizes 

 

We thank the Squadron for its generosity in providing this year’s prizes again.   Winners of each category 

will receive a voucher to the value of $100 for dining in the Careening Cove Anchorage (CCA).   A $50 iTunes 

voucher will be awarded to the Junior Chef winner. 
 

The winning Main or Entrée meals will also be offered in the CCA as specials on Tuesday and Friday nights 

during November 2015. 

 

Prizes will also be awarded to the runner up in each category. 

 

These prizes will be awarded during dinner at RMYC.  


