
Skill 2 - Повар

Competitor Мария Кононова

Criterion Description Day 1

A Салат из мяса говядины
25.00

25.00

B Суп-пюре
27.00

27.00

C Куриное филе запеченное/ овощной гарнир/соус
28.00

28.00

D Желе многослойное
20.00

20.00

TOTAL
100.00

100.00

Marks

Maximum

100.00

100.00

Final Results Standardised Score
WorldSkills Scale

Placing / Medal

Result Summary

Демонстрационный экзамен

CIS software provided courtesy of WorldSkills International www.worldskills.org Copyright © WorldSkills International 2024. All rights reserved

19-06-2024 17:39:02Page 1 / 2



WorldSkills Standards Specification Performance
There is a WorldSkills Standards Specification for each skill competition. It specifies the knowledge, understanding, skills, and capabilities
that underpin international best practice in technical and vocational performance.

1    20.00 / 20.00
2    19.00 / 19.00
3  29.00 / 29.00
4   32.00 / 32.00

Result Summary

Демонстрационный экзамен

CIS software provided courtesy of WorldSkills International www.worldskills.org Copyright © WorldSkills International 2024. All rights reserved

19-06-2024 17:39:02Page 2 / 2



Skill 2 - Повар

Competitor Маргарита Шульпина

Criterion Description Day 1

A Салат из мяса говядины
25.00

25.00

B Суп-пюре
27.00

27.00

C Куриное филе запеченное/ овощной гарнир/соус
28.00

28.00

D Желе многослойное
20.00

20.00

TOTAL
100.00

100.00

Marks

Maximum

100.00

100.00

Final Results Standardised Score
WorldSkills Scale

Placing / Medal

Result Summary

Демонстрационный экзамен

CIS software provided courtesy of WorldSkills International www.worldskills.org Copyright © WorldSkills International 2024. All rights reserved

19-06-2024 17:39:02Page 1 / 2



WorldSkills Standards Specification Performance
There is a WorldSkills Standards Specification for each skill competition. It specifies the knowledge, understanding, skills, and capabilities
that underpin international best practice in technical and vocational performance.

1    20.00 / 20.00
2    19.00 / 19.00
3  29.00 / 29.00
4   32.00 / 32.00

Result Summary

Демонстрационный экзамен

CIS software provided courtesy of WorldSkills International www.worldskills.org Copyright © WorldSkills International 2024. All rights reserved

19-06-2024 17:39:02Page 2 / 2



Skill 2 - Повар

Competitor Альбина Зайниева

Criterion Description Day 1

A Салат из мяса говядины
19.50

25.00

B Суп-пюре
19.50

27.00

C Куриное филе запеченное/ овощной гарнир/соус
25.50

28.00

D Желе многослойное
19.50

20.00

TOTAL
84.00

100.00

Marks

Maximum

84.00

100.00

Final Results Standardised Score
WorldSkills Scale

Placing / Medal

Result Summary

Демонстрационный экзамен

CIS software provided courtesy of WorldSkills International www.worldskills.org Copyright © WorldSkills International 2024. All rights reserved

19-06-2024 17:39:02Page 1 / 2



WorldSkills Standards Specification Performance
There is a WorldSkills Standards Specification for each skill competition. It specifies the knowledge, understanding, skills, and capabilities
that underpin international best practice in technical and vocational performance.

1    18.00 / 20.00
2    17.00 / 19.00
3  24.00 / 29.00
4   25.00 / 32.00

Result Summary

Демонстрационный экзамен

CIS software provided courtesy of WorldSkills International www.worldskills.org Copyright © WorldSkills International 2024. All rights reserved

19-06-2024 17:39:02Page 2 / 2



Skill 2 - Повар

Competitor Валентина Моорг

Criterion Description Day 1

A Салат из мяса говядины
24.00

25.00

B Суп-пюре
23.50

27.00

C Куриное филе запеченное/ овощной гарнир/соус
22.50

28.00

D Желе многослойное
19.50

20.00

TOTAL
89.50

100.00

Marks

Maximum

89.50

100.00

Final Results Standardised Score
WorldSkills Scale

Placing / Medal

Result Summary

Демонстрационный экзамен

CIS software provided courtesy of WorldSkills International www.worldskills.org Copyright © WorldSkills International 2024. All rights reserved

19-06-2024 17:39:02Page 1 / 2



WorldSkills Standards Specification Performance
There is a WorldSkills Standards Specification for each skill competition. It specifies the knowledge, understanding, skills, and capabilities
that underpin international best practice in technical and vocational performance.

1    20.00 / 20.00
2    19.00 / 19.00
3  28.50 / 29.00
4   22.00 / 32.00

Result Summary

Демонстрационный экзамен

CIS software provided courtesy of WorldSkills International www.worldskills.org Copyright © WorldSkills International 2024. All rights reserved

19-06-2024 17:39:02Page 2 / 2



Skill 2 - Повар

Competitor Дмитрий Фелькер

Criterion Description Day 1

A Салат из мяса говядины
23.50

25.00

B Суп-пюре
26.00

27.00

C Куриное филе запеченное/ овощной гарнир/соус
25.00

28.00

D Желе многослойное
17.00

20.00

TOTAL
91.50

100.00

Marks

Maximum

91.50

100.00

Final Results Standardised Score
WorldSkills Scale

Placing / Medal

Result Summary

Демонстрационный экзамен

CIS software provided courtesy of WorldSkills International www.worldskills.org Copyright © WorldSkills International 2024. All rights reserved

19-06-2024 17:39:02Page 1 / 2



WorldSkills Standards Specification Performance
There is a WorldSkills Standards Specification for each skill competition. It specifies the knowledge, understanding, skills, and capabilities
that underpin international best practice in technical and vocational performance.

1    19.50 / 20.00
2    19.00 / 19.00
3  29.00 / 29.00
4   24.00 / 32.00

Result Summary

Демонстрационный экзамен

CIS software provided courtesy of WorldSkills International www.worldskills.org Copyright © WorldSkills International 2024. All rights reserved

19-06-2024 17:39:02Page 2 / 2



Skill 2 - Повар

Competitor Карина Чебан

Criterion Description Day 1

A Салат из мяса говядины
20.50

25.00

B Суп-пюре
25.00

27.00

C Куриное филе запеченное/ овощной гарнир/соус
25.00

28.00

D Желе многослойное
17.00

20.00

TOTAL
87.50

100.00

Marks

Maximum

87.50

100.00

Final Results Standardised Score
WorldSkills Scale

Placing / Medal

Result Summary

Демонстрационный экзамен

CIS software provided courtesy of WorldSkills International www.worldskills.org Copyright © WorldSkills International 2024. All rights reserved

19-06-2024 17:39:02Page 1 / 2



WorldSkills Standards Specification Performance
There is a WorldSkills Standards Specification for each skill competition. It specifies the knowledge, understanding, skills, and capabilities
that underpin international best practice in technical and vocational performance.

1    18.50 / 20.00
2    15.00 / 19.00
3  28.00 / 29.00
4   26.00 / 32.00

Result Summary

Демонстрационный экзамен

CIS software provided courtesy of WorldSkills International www.worldskills.org Copyright © WorldSkills International 2024. All rights reserved

19-06-2024 17:39:02Page 2 / 2



Skill 2 - Повар

Competitor Маргарита Евдокимова

Criterion Description Day 1

A Салат из мяса говядины
22.50

25.00

B Суп-пюре
26.00

27.00

C Куриное филе запеченное/ овощной гарнир/соус
27.50

28.00

D Желе многослойное
18.00

20.00

TOTAL
94.00

100.00

Marks

Maximum

94.00

100.00

Final Results Standardised Score
WorldSkills Scale

Placing / Medal

Result Summary

Демонстрационный экзамен

CIS software provided courtesy of WorldSkills International www.worldskills.org Copyright © WorldSkills International 2024. All rights reserved

19-06-2024 17:39:02Page 1 / 2



WorldSkills Standards Specification Performance
There is a WorldSkills Standards Specification for each skill competition. It specifies the knowledge, understanding, skills, and capabilities
that underpin international best practice in technical and vocational performance.

1    20.00 / 20.00
2    19.00 / 19.00
3  29.00 / 29.00
4   26.00 / 32.00

Result Summary

Демонстрационный экзамен

CIS software provided courtesy of WorldSkills International www.worldskills.org Copyright © WorldSkills International 2024. All rights reserved

19-06-2024 17:39:02Page 2 / 2



Skill 2 - Повар

Competitor Виталий Кирьяков

Criterion Description Day 1

A Салат из мяса говядины
20.50

25.00

B Суп-пюре
21.00

27.00

C Куриное филе запеченное/ овощной гарнир/соус
21.00

28.00

D Желе многослойное
18.50

20.00

TOTAL
81.00

100.00

Marks

Maximum

81.00

100.00

Final Results Standardised Score
WorldSkills Scale

Placing / Medal

Result Summary

Демонстрационный экзамен

CIS software provided courtesy of WorldSkills International www.worldskills.org Copyright © WorldSkills International 2024. All rights reserved

19-06-2024 17:39:02Page 1 / 2



WorldSkills Standards Specification Performance
There is a WorldSkills Standards Specification for each skill competition. It specifies the knowledge, understanding, skills, and capabilities
that underpin international best practice in technical and vocational performance.

1    19.00 / 20.00
2    18.00 / 19.00
3  23.00 / 29.00
4   21.00 / 32.00

Result Summary

Демонстрационный экзамен

CIS software provided courtesy of WorldSkills International www.worldskills.org Copyright © WorldSkills International 2024. All rights reserved

19-06-2024 17:39:02Page 2 / 2



Skill 2 - Повар

Competitor Мадина Дарханова

Criterion Description Day 1

A Салат из мяса говядины
21.50

25.00

B Суп-пюре
22.50

27.00

C Куриное филе запеченное/ овощной гарнир/соус
25.00

28.00

D Желе многослойное
19.00

20.00

TOTAL
88.00

100.00

Marks

Maximum

88.00

100.00

Final Results Standardised Score
WorldSkills Scale

Placing / Medal

Result Summary

Демонстрационный экзамен

CIS software provided courtesy of WorldSkills International www.worldskills.org Copyright © WorldSkills International 2024. All rights reserved

19-06-2024 17:39:02Page 1 / 2



WorldSkills Standards Specification Performance
There is a WorldSkills Standards Specification for each skill competition. It specifies the knowledge, understanding, skills, and capabilities
that underpin international best practice in technical and vocational performance.

1    19.00 / 20.00
2    17.00 / 19.00
3  23.50 / 29.00
4   28.50 / 32.00

Result Summary

Демонстрационный экзамен

CIS software provided courtesy of WorldSkills International www.worldskills.org Copyright © WorldSkills International 2024. All rights reserved

19-06-2024 17:39:02Page 2 / 2



Skill 2 - Повар

Competitor Татьяна Ларионова

Criterion Description Day 1

A Салат из мяса говядины
25.00

25.00

B Суп-пюре
27.00

27.00

C Куриное филе запеченное/ овощной гарнир/соус
28.00

28.00

D Желе многослойное
20.00

20.00

TOTAL
100.00

100.00

Marks

Maximum

100.00

100.00

Final Results Standardised Score
WorldSkills Scale

Placing / Medal

Result Summary

Демонстрационный экзамен

CIS software provided courtesy of WorldSkills International www.worldskills.org Copyright © WorldSkills International 2024. All rights reserved

19-06-2024 17:39:02Page 1 / 2



WorldSkills Standards Specification Performance
There is a WorldSkills Standards Specification for each skill competition. It specifies the knowledge, understanding, skills, and capabilities
that underpin international best practice in technical and vocational performance.

1    20.00 / 20.00
2    19.00 / 19.00
3  29.00 / 29.00
4   32.00 / 32.00

Result Summary

Демонстрационный экзамен

CIS software provided courtesy of WorldSkills International www.worldskills.org Copyright © WorldSkills International 2024. All rights reserved

19-06-2024 17:39:02Page 2 / 2



Skill 2 - Повар

Competitor Алина Штейнбрехер

Criterion Description Day 1

A Салат из мяса говядины
25.00

25.00

B Суп-пюре
27.00

27.00

C Куриное филе запеченное/ овощной гарнир/соус
28.00

28.00

D Желе многослойное
20.00

20.00

TOTAL
100.00

100.00

Marks

Maximum

100.00

100.00

Final Results Standardised Score
WorldSkills Scale

Placing / Medal

Result Summary

Демонстрационный экзамен

CIS software provided courtesy of WorldSkills International www.worldskills.org Copyright © WorldSkills International 2024. All rights reserved

19-06-2024 17:39:02Page 1 / 2



WorldSkills Standards Specification Performance
There is a WorldSkills Standards Specification for each skill competition. It specifies the knowledge, understanding, skills, and capabilities
that underpin international best practice in technical and vocational performance.

1    20.00 / 20.00
2    19.00 / 19.00
3  29.00 / 29.00
4   32.00 / 32.00

Result Summary

Демонстрационный экзамен

CIS software provided courtesy of WorldSkills International www.worldskills.org Copyright © WorldSkills International 2024. All rights reserved

19-06-2024 17:39:02Page 2 / 2



Skill 2 - Повар

Competitor Карина Вервайн

Criterion Description Day 1

A Салат из мяса говядины
21.00

25.00

B Суп-пюре
21.00

27.00

C Куриное филе запеченное/ овощной гарнир/соус
25.50

28.00

D Желе многослойное
18.50

20.00

TOTAL
86.00

100.00

Marks

Maximum

86.00

100.00

Final Results Standardised Score
WorldSkills Scale

Placing / Medal

Result Summary

Демонстрационный экзамен

CIS software provided courtesy of WorldSkills International www.worldskills.org Copyright © WorldSkills International 2024. All rights reserved

19-06-2024 17:39:02Page 1 / 2



WorldSkills Standards Specification Performance
There is a WorldSkills Standards Specification for each skill competition. It specifies the knowledge, understanding, skills, and capabilities
that underpin international best practice in technical and vocational performance.

1    19.00 / 20.00
2    17.00 / 19.00
3  24.00 / 29.00
4   26.00 / 32.00

Result Summary

Демонстрационный экзамен

CIS software provided courtesy of WorldSkills International www.worldskills.org Copyright © WorldSkills International 2024. All rights reserved

19-06-2024 17:39:02Page 2 / 2



Skill 2 - Повар

Competitor Зинаида Ошовская

Criterion Description Day 1

A Салат из мяса говядины
25.00

25.00

B Суп-пюре
26.00

27.00

C Куриное филе запеченное/ овощной гарнир/соус
28.00

28.00

D Желе многослойное
19.50

20.00

TOTAL
98.50

100.00

Marks

Maximum

98.50

100.00

Final Results Standardised Score
WorldSkills Scale

Placing / Medal

Result Summary

Демонстрационный экзамен

CIS software provided courtesy of WorldSkills International www.worldskills.org Copyright © WorldSkills International 2024. All rights reserved

19-06-2024 17:39:02Page 1 / 2



WorldSkills Standards Specification Performance
There is a WorldSkills Standards Specification for each skill competition. It specifies the knowledge, understanding, skills, and capabilities
that underpin international best practice in technical and vocational performance.

1    20.00 / 20.00
2    19.00 / 19.00
3  28.00 / 29.00
4   31.50 / 32.00

Result Summary

Демонстрационный экзамен

CIS software provided courtesy of WorldSkills International www.worldskills.org Copyright © WorldSkills International 2024. All rights reserved

19-06-2024 17:39:02Page 2 / 2


