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MESSAGE OF WELCOME ¥Xii5]

Dear Competitors, Judges and Organizers.

What an FHC we will have this November 2023 in Shanghai! We have the whole World Association of Chefs Culinary
Committee Coming to not only judge this event, but also fo help move our Chinese judges o the next level. Competitors
that take home a gold medal or any medal at FHC 2023 in Shanghai, can virtually win a gold medal in most countries of
the world!. Competitions are about tfraining, and this is the same for judges, learing the skills and gaining the knowledge
to be the best in your field.

This year at FHC, we will be infroducing a new up-beat event, the Shanghai International Culinary Challenge, National
team from around the world, Will be using this opportunity to practice skills and techniques that they will showcase ay the
2024 IKA Culinary Olympics. 8 very lucky dinners will have the Opportunity to dine on food from USA, Italy, Australia, China
etc it will be a culinary Mecca.

Record number of local chefs will display their talents and culinary mastery during this 4 day food extravaganza and you
better mark it in your diary to e there, or Tune into one of the live feeds to see the chefs in action.

The excitement is building, feams are preparing and the results should start fo flow soon, don’t miss your opportunity 1o be
a part of this great event.

See you on the 8th November.

Kind regards and happy cooking!

SHNEEE. WENARE:

2023 £ 11 B, HIPBELBED BRI FHC | (]
BT HAFNRKS2EFHESNRRERSEES.
I RUEERRFENINE, WEHENPETIEE
t—E#,

SRETLUE FHC LB IR mBENZEZARMMIEH R
HE LRGSR, KHFLETLUBTXORFRME L
ZEEHR FASHEFMKNESPRSEFIMS!
LEERMRINE, WFPERFLIML, FIREE. R
iR, AAPRTESUIEBIRRE,

SELFHC, RAVEHE—TUHERES — LEE
FREZHkRZE, REMHRAZIMHER, BHBAZX M
ZIMITETE 2024 F KA RERES L RRAVRAEN
5, SUFH=ZN VP ZERENcREREXEE. B
AF ERFE, FEFZUVETZEANER, XERFK

H FHC EEFHERENBE R, '
AL RHEN LU MFITISEXF AL 3 RNEEREHRE Dr. Rick Stephen CMC Hon. Mg -

A MR ARG, BINEENE AU S 5HA, Rick Stephen f§+
HEWITMEI I ERE, TRENINIZRE,

BZHBEERER, ZEENEEES, SRMZRERM Chairman of WorldChefs Culinary Committee
SFREN, FEHEIE5X—BEN=. HARETHEAREZRASERE

1IFEA—FIEL 11 B 8 -10 B L@ E R E S0z
B9 FHC s B RBRMTEZALE!
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Dear contestants and jury,

First of all, on behalf of the Organizing Committee of the 24th FHC China Intemnational Culinary Arts Competition, | sincerely
welcome chefs all over the world.

It is literally excited to see the FHC China International Culinary Technology Competition entering its 24th birthday;
the original intention of this event was to frain young chefs and strengthen the communication between Chinese
chefs and the world chef community to promote the development of Western cuisine in China. Since 2015, the FHC
China International Culinary Arts Competition has become the only certified intercontinental event of the World Chefs
Association in China, attracting many contestants worldwide. The number of participants is increasing, and the quality and
infernationalism of the competition are constantly improving, which leads this competition become the largest and most
inflentail western cooking event in China.

The fast-paced world and diverse culinary industry nowadays call for enhanced exchanges between different cultures
and creative ideas. During the three-day competition, the contestants will compete in 29 classed competitions including
scene cooking and display. There is no doubt that such competitive competitions will provide valuable opportunities for
young chefs to communicate, inspire and leamn from each other. We encourage everyone to think, learn and improve
through the competition, not just focus on the medails.

Finally, | would like to thank every friend who has been with the FHC China Intermational Culinary Arts

Competition for 24 years. Without your contribution, there won't be success today. At the same time, | would like to thank
all the referees who participated in the 24th China International Culinary Arts Competition. Thank you for your participation
as well as payments.

Wish all the contestants get good results!

SRS TREFNEFIEMS

B, BRARE-TME FHC FEEMRZIEZAARTEALE
=, ROHIRILR B BRINIE TR
HATEEHHHEE FHC REERFZERAKRFRAN 24
SWEH; XMBEFCNNVRAZEFFEDIN, M52
FEEMA TR E AN AMMEHPERERENER
. = 2015 i FHC REEFFZEZAKRFER AT E M
A% (WorldChefs) TEHRERIME—INENFTERESE, K3
TESZRAURKENEFSM, SEALCREMEM, it
AREMBEMERETEHRA, RATPERANR, &8

FIMANER T EES.

Y5 HER RV A Z TR T I IF 058 R RS
KBNS Z BB R EABR=KRHNKRESD, &
BRFREEENGRIEREITENL 29 MEDF#HIT

B, XN, XENERABRRAFEFENREER Clinton Zhu

& EREZREXKEFHTTIM. RERBMEEF S, "] W L\M—
ENEmARZBIAERRBE, ZIMH, MARIR

TR Organizing Chairnan | FHC China Culinary Arts Competition
=E, BERBHHCHERREZEEZAAREET FHC hEERE A EAARATS LE
Z+ENS—MUBAR, EEMRINGE, F2ESKHN WorldChefs Infemational Judge

M. RNBXRGES5E-_+MEFEEMRZEEARK 5 TS S ERRR A

BHFRBERA, BHARNSSMH, Founder | FAN Culinary Education

MBS ERFESIFAS! BN TR E A
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MESSAGE OF WELCOME Xidi5]

Dear Friends and Colleagues,

Greetings from Shanghai and the organizing committee of the 2023 edition of Food Hospitality China, celebrating 24
years of culinary competition.

It's been a dark and challenging for us all but FHC stands a beacon on light shining a bright future ahead for our industry.
Culinary competitions of this caliber and size are rare and they present all culinary professionals and students alike with
a unique learning opportunities 1o network together and learn from one another by sharing ideas and observing new
cooking techniques, plating styles, flavor combinations, making new friends and contacts and so much more the list is
endless.

Worldchefs accredited Judges will be on hand offering expert advice to all who compete in this annual must attend
mega culinary event.

Friends, as professionals in the F&B arena we all know that across our industry today there is an ever increasing and
alarming lack of focus on fundamental & foundational cooking skills. To help to stem the tide, once again the FHC
committee has decided to take a leading role to steer a change in our competition format by running a new and very
exciting competition program for Young Chefs.

All the information is inside this rule book. Without question the open categories for all chefs will be as compelling as
always and to add to the excitement, Don't miss the culinary event of the year!

So, we welcome you to the City of Shanghai and the 2023 Food Hospitality Asia Culinary Challenge.

BERBARURIREIZ,
XR—HRE LBAE TR 2023 & FHC EfRZEZ AL

(A2 MRAIBkAR, M FHC fEA—EELTHE, HBARRER]
1Tk ERRAT S
S5FNESFAEMSZABHLETEES, XFHNLLE
CRRETIANRRESFE, RHIB—T NS,
BARDZRILHERE, WENFIFANZERIS. 8
BFEINMEMBREAN, EXHNBAER, URESHFR
IR, WFIFZEFERER, XGLUEER—HFEHEIN
FRFERSE, tREMRKSSIMNERFEANIMS i
07, AFAEREFREERTAIRINAER.
BARAY, fERBIRITUMEIL AL, BRITERITIFZA
WERRAMEMPZERIGRZEW. 7T REXFNIR
K, BESB—RRERAMHTE, WUEMLERN
HITEE, AEEEMENRELLZETER.

/@ FHC REERRIZEAILE, SEEEFIEBEM

BT B ORNEMR EREE.
FrENERMAEXARZEFRTER, ERAERITH
AFAFILLFER B F—MEEESIAER, HRZETR
M. TATFEEISFNZERS !

&fE, YWDRRE &K 2023 £ FHC REERZIEZ
ARHEE
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Jacqueline Qiu
ERIR

Head Judge - FHC Culinary Arts Competition
FHC ZHEZALLE JEHAIK
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General Competition Rules and Regulations

Entrants will be disqualified if there is any violation of the following rules and regulations

Official Rules and Regulations:
Participants should carefully read the rules and regulations of this competition. Any violations will result in disqualification from the

competition.

1) The referee's assessment is final, and participants are not allowed to raise objections.

2) The competition is open to chefs from various countries, regardless of their nationality.

3) Contestants must ensure that during the judging process, there are no names, logos, or pattems containing their offiliated units. After
the evaluation is completed, the above patterns and words can be placed.

4) Once registered, if the contestant is unable to participate due to their own reasons, no refund is allowed.

5) Participants who need to cancel the competition due to unforeseen circumstances should immediately notify the organizer.

6) The organizer is not responsible for any damage or loss to the contestants' equipment, entries, or equipment.

7) Before the event closes, contestants should be present at the competition site throughout the entire process in order to prepare to
evacuate exhibits and equipment.

8) The organizer reserves the right fo cancel, modify or supplement these rules and regulations.

9) The organizer has the right to use, for free, the names, portraits, personal information, recipe card content, dish images, on-site photos,
etfc. of participants arising from the competition for related events
Promotion activities, including but not limited to pre competition warm-up, post competition review, event live streaming, and event
zone.

10) Confestants are required to compensate for the loss or damage of items provided by the organizer af the same price.

Date and Venue:
8-10 November, 2023

Shanghai New Intemational Expo Centre (SNIEC) (No.2345 Longyang Road, Pudong District, Shanghai)

Public Transportation:

1) Airplan: It is ecommended to choose Shanghai Pudong Airport.

2) Metro: Shanghai Rail Transit Line 7 Huamu Road station or Line 2 transfer to Line 7 at Longyang Road station to Huamu Road station.

3) Railway: Shanghai Honggiao Railway Station: take Metro Line 2 and fransfer to Line 7 af Longyang Road to Huamu Road station;
Shanghai Railway Station: Take Metro Line 4 (inner circle) to Century Avenue and transfer to Longyang Road, Metro Line 2, then transfer
to Line 7 to Huamu Road station, or Metro Line 1 to People's Square Station and transfer to Line 2 and then transfer to Line 7.

4

Self driving: Please check the route and parking area around the exhibition hall in advance

The above route information is for reference only. Please check the map or navigation according to your own situation and confirm

the route.

2023.11.8-10 | big#hERRES A | SNIEC www fhcchina.com 15
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Registration and instructions:

1) By following the official WeChat official account of "FHC Global Food Trade Show Shanghai®, reply to the keyword "Cooking Competition
Registration", and click the registration link to register online.

2) Once the registration is confirmed, the organizer will send important information such as the entry code and QR code of the contestant
through SMS, email, or WeChat message, and notify the confestants. Please pay atftention to the relevant information.

3) Each contestant can register for a maximum of 2 competition events, and a registration fee of 250 yuan will be charged for each
event.

4) Once the registration is confirmed, if the contestant withdraws due o personal reasons, the registration fee will not be refunded.

Redgistration invoice:
After the pending payment is completed, click "lssue Invoice" in the menu at the top of the page, fill in the information, issue and download

the invoice (affer the invoice is issued, it cannot be modified or repeated)

Proof of participation:
Each contestant who has successfully registered and actually participated in the competition will receive a cerfificate of participation from

World Association of Chefs Societies (WACS)

Medals and certificates:
Referring to P105.
P.S. All award-winning contestants must wear the chef's uniform and standard chef's hat provided by the organizer to participate in the

award ceremony.

Award Ceremony:

The list of winners who have achieved results in the competition on that day will be presented

The list of winners who have achieved results in the previous and current events will be presented at 13:00 pm on November 10, 2023

The specific award time shall be subject to the final nofification from the organizer. The winning list will be sent by the organizer to the

contestant community or posted on the results bulletin board af the competition site.

Assistant application:

1) Each contestant can bring at least one contestant assistant. The assistant must scan the following QR code for online real name
authentication. If the assistant is temporarily changed, scan the QR code below again for online real name authentication.

2) Assistants only assist contestants in material transportation, sorting, and other work; Before the start of the competition, the assistant must
evacuate the competition site as soon as possible.

3) The assistant entry badge will be distributed along with the contestant's entry badge.
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Contestant registration and material collection:

1) The host arranges to check in the contestants at the East Hall of Shanghai New International Expo Center from 10 a.m. fo 4 p.m. on
November 6-7, 2023.
2) When the contestant reports, they will collect the competition materials on site: one entry badge for the contestant, one assistant

badge (if applicable), blank recipe cards (2 for each competition item), one chef's uniform, and blank sticky notes.

Dressing requirements for competition:

Participants must wear the standard chef's uniform provided by the organizer and wear a competition badge. The uniform does not
contfain any signs, pattems, or text that may indicate the affiliation of the participant, and only the badge number is allowed to be
displayed. Participants must wear standard chef hats and chef shoes (prepared by the participants themselves), and must not contain any

signs, pattems, or words that may indicate the dffiliation of the parficipants.

Schedule:
The organizer will post competition schedule at least one month before the competition. Parficipants are requested to check the specific
competition time based on the competition code. All participants should participate in the competition according to the specified time. If

the contestant fails to participate in the competition on time, they will be automatically disqualified from the competition.

Judges:

Participants and their assistants are not allowed to talk to the judges on the day of the competition, whether before or during the evaluation

period.

Positioning of competition works:
Before the contestants complete their work and leave the operating platform, please write the entry code on the blank sticker provided by
the organizer and paste it on the work fray. Place recipe cards without the name of the parficipant's organization correctly in front of the

work.

During the evaluation:
During the judging period, participants are not allowed to enter the competition area.

Post matich cleaning:

1) After evaluate from judges, all participating works will continue to be displayed for the audience to visit. Due to limited space, priority
will be given to showcasing the winning works in the competition.

2) Damaged entries will be cleaned by participants after 16:00 on the day of the competition.

3) The organizer reserves the right to dispose of the entries after the evaluation is completed, without prior notice to the parficipants.

4) Please do not pour garbage and oil into the sink. Once found, the eligibility for the competition will be cancelled.
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Equipments of Competition:

Individual Chinese and Western Food Competition:

1) Each station: 4 HOB induction zone, 1pc Rational Oven, 1pc Salamander, 1pc 220V power, 1 Wash Sink/Basin.

Bakery Dessert Competition:

1) Each station: 1 chef's machine, 1 horizontal refrigerator operation console, 1 flat induction cooker

2) Shared area: 2 universal steam ovens, 4 rapid freezers, 4 three-layer six plate Wager ovens, 8 hot air stoves+brackets, 5 36 plate
independent refrigerated and awakening ovens, 1 floor standing pastry machine,3 noodle making machines and 3 ltalian handmade ice

cream machines.

Organizer has the final authority for explanation.
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RKEFHIMEE
EERAERTH , BRIVEATEZRE
SMFIEHG
SREFFAARFIAFANMFRS, EEEMERITH, BREUEATEE K.

1) HHIFEARLRE, SEEFFRUFRN

2) AEEEZERM, TEHERE, HS5HE

3) SEEFMIHREHFNITHIERFFHNESEHABRUNBRIATESHER, WHERETER EAEREMNF,
4) —H#RE, BEEEFESRATESE, THER.

5) BHEEFHTFAIFMMBERMBICEAZE, NILEEED B,

6) ENBAMNEFHAA. SEERIIENFIFFBRRHEF AT,

7) TEEDFIER, SWEFHLRBUTATENY, UWEAESHBRATAR.

8) FDBARBXNAMNMZGIEUE. BAFA FHINFo

9) ENHENEREEBAETHEEM=ENEREFRTSEENLG. B, PAEE. BEFANS. XRBER. DRASHITEXESR
EFED, SEERRTFENTA. BREM. RREBRNEFTX,

10) BEFXNFERMIRIF DS RENRFRNEE,

RS A ;.
2023 11 B 8-10 B, EiEMERERFO (LSRR 2345 5)

ZiBAR :

1) ¥ BNOEE EIERARYIT.

2) gk EBHMIBIOE 7 SKTEARRILS 2 SHEERIARILIAR 7 SEHATEARL,

3) Bk LB AGLL: A 2 SLIERMRRIRR 7 SEIRKTEARRE, DEAF: TSI 4 54 (WE) IKAHLAEHRE
Mk 2 SLRFER, Bk 7 SEHUATEARY, Stk 1 SEEART ZIGEFRE 2 SAEERE 7 54,

4) B BRAHTARTIOREIERNEEXE

L EBRAESNESE, BRIEESEIEISHEHSHEHIARL,

BB 5 HIA :
1)@EXF FHC LB KERE " BAMEARS, HEXHER " TELFERS ", Kbk EEELAHITRS.
2) |RE—ZEWIA, THHFBELREE, BHEHERHEESESN, BEHEEFD, EFAB _HESRFTERERREHBNSEE, HIFEHE
BEMEXER.
3) BIEFRZFLURSE 2 MEEME, S 1M5FME KBRS 2 250 7o
4) mE—EWIA, EEEFIARRRE, REFATTFRE,
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1)
oS

BEEE:
FRTEE, RTINS “FRAR HEEEFAHTHAR REFATREFIERFAIEERR)

SEIIA
SARBHENELGIHSERNLITIETF, BREUERFNKSESTIER—H

) iE41 %
2023 F 11 A 8-9 HEHTHF 16:00 ik Y HLLEMB EHREAMNFREFZ 8
2023 F 11 A 10 HF4F 1300 iMAmi B RS HLEEME BHMENRAREFZ 2

BRMERESE, EUEDRELBHNNE, REBBRATINHREEEFHE, KWEELLERTHSHEE

BhFHIE
1) SUSHEFIUBTEL—USENTF. BHFNREUT _HEEH#ITEARRINE BRNEESF, EFEETS TEREMETEL
PAEZRINTI

2) By F(NIHBSFREFHITYRIER, BEETE; hEEFies, BEARRBELLZENT,
3) BIFEANGR B EEFEEM T —HHITIRK,

) EDLH2023F 11 B 67 H, EFI0RETFF 4R, UFLERERESFORATHETEFIR,
2) EFIREIRY, MPAELTDE. EFAFER—K, BFEF—K EERE , TEXEF EIEETRE 29) , BRR—4, =8
B NG,

SEERER:
SRENGFEINHRHUOTEFNFIRAMBFSEZLF, fIIRTSEATEETSRETHERUNTS. BENXT, RIFETHRES,
SEREJFEERIMERETE (ASHERTES ), TRAEEAUERTSHREFMBREMNNS. BRINF.

LbER1E:
INRFUEFNED—BRHBLLERDRE, BEREFRIESHRFDEWAKILENE,. AESEENRENENIESMIEER. SRR
SILLE, ZEFRWEEUELEZFRHEE.

Eo%i H

SRERAEDBEELLFELR, TEBITHRISTHBEF TSR %K.

SEERRE :
EEEETHERBIREAZE, BETMEENTAMMEA LT ESREBHELEFRER L. BATESREMBRURFIREF
IEMHIRIATE (R aRETo
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1)
oS

JPLbERIE :
ERFITHEE, SEETSHENLFXE

EREE:

1) BHITHE, FRESHERBAEFRIIUERREN. AFHHER, BREBRBILFRRENIER.
2) AN SHERASTEETHLTRER YK 1600 UEEE,

3) ENBMUETHLEREREISHERNL BN, DFBLBNSRE.

4) BERBEIIR RS EINKIER, —BRIVGEUHLL IR A,

LbEigsE -
MAREE
1) BMEES: 4 BRLTEBEIP, | BAREERS, 1 BEAWR, JCUMAKESE, KA 220VIEE 11

RHBEH @R

1) &MEEE: 1 aFMH, 1 8EMULSEIKIEIRMES, | & FEBHP

2) HEXH: 2 BHRERIET, 4 ARELFIE, 4 SZRSERMIERE, 8 BRARXUF + 325, 5 8 36 & L MRV EESHEEERTE, 1 8F B,
3 afEil, 3 aBXFIKEM.

FIBIE REEEN!
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Many thanks for the all sponsors! Ei§iFE BB

BEHE 20235108

$=1MNE FHC REEFZEZEALE FEHEHE

EAEREFAHEEE

Official Specify Sponsor of Lamb

EAEEXED K ERHE

Official Specify Sponsor of U.S. Potatoes

EAEEXERE R

Official Specify Sponsor of U.S. Poultry

EAEEXEER R

Official Specify Sponsor of U.S. Pork

EAERERFERMES KBS

Official Specify Sponsor of Western Pasta and Arborio Rice

EAEENE AR B

Official Specify Sponsor of Truffle Condiments

ENEE R

Official Specify Sponsor of Yellow Croaker

EAEEZRE, B, TIERHRE

Official Specify Sponsor for Sesame Oil & Cellophane Noddle & Cooking Oil

ERiEEkBI B &%

Official Specify Sponsor for Halibut

BAEER R

Official Specify Sponsor for Oven

EHEERSSEHEEE

Official Specify Sponsor of Refrigeration Equipment

B E i s E

Official Specify Sponsor of Induction Cooker

B AR R ImAR BB

Official Specify Sponsor of Chef Jacket

L TIR BN E

Contributing Sponsor of Kitchen Knife

BOESHERSES

Contributing Sponsor of umeet
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RATIONAL

KINGD£'M
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2023 FHC FREEIFHMEYEILR HREHEE

BRI & E

Chief Sponsor of Dairy Products

EAERITR %N

Official Specify Sponsor of Chocolate

BEA SRR iR E

Official Specify Sponsor for Oven

EAEERSSEHEEHE

Official Specify Sponsor of Refrigeration Equipment

B 55 E miir s e

Official Specify Sponsor of Induction Cooker

B A a2

Official Specify Sponsor of Stand Mixer

B A s MRS

Official Specify Sponsor of Chef Jacket

1O BtIEER AL TR

Contributing sponsor of bakeware

1Sk M B2 RN

Official Specify Sponsor of Gelato Machine

&) (rxn
Pro Pro

Tl A&

KINGD&M
£ m & i3

o> smi=

—

' DUNIFORM

|
\

(]

AR

CARPIGIANI

2023 FHC L BEPFEZHInE JHEHEE

=g (NS

Chief Strategic Partner

EFEEXESEERHE

Official Specify Sponsor of U.S. Cranberry

EHEEFANEERE

Official Specify Sponsor of Lamb

ERIaER AR IEE T

Official Specify Sponsor for Oven

EHEERSR S

Official Specify Sponsor of Refrigeration Equipment

B 77 HaE Rl ir S1Bh

Official Specify Sponsor of Induction Cooker

B e EmAR BB

Official Specify Sponsor of Chef Jacket

B TIR BN E

Contributing Sponsor of Kitchen Knife

R R SR

Contributing Sponsor of Specialty Produce

1SRRI A BER

Contributing sponsor of bakeware

1 E R BB

Contributing Sponsor of Kitchen Appliance

BLRREENZEE

Contributing Sponsor of Thermal Circulat
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CUISINE CHALLENGE

A. CULINARY ART DISPLAYS
RITHhEREE

RIEZAR - BT

Class A-O1

FRUIT & VEGETABLE CARVING - DISPLAY
Rk RAEZ - RIT

COMPETITION RULES AND REGULATIONS
EEZEANIFD % {51

N

QO CUliigpy
> &
EST.1998 (l7
PN %

He Dﬁ(/,w///

Y
K

1) To make up own banguet compositions of own fresh fruits and/or vegetables, combining carious products with one design.

2) Participants should pursue maximum balance of combination, including balance of concept and contents, color pallet and highly

artistic performance of all elements of the composition accounting fo specific conditions.

3) Design shall be carved from raw exclusively and the height of the items should not exceed 120cm.

4) The competitors have 60 mins to assemble their displays on the exhibition table.
5) Table space allofted: 90cm x 90cm.

1) ZHREFECRTENFHIEMKRELGIE — HiFm.
2) SEEFEHRMERNEETAS,

3) fEmmERREET 120 EX.

4) BHREFET 60 DHAMETRAL.

5) BTREBIRH 90 EX x 90 EXK.
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JUDGING CRITERIA jFI45 1
Total possible points: 100 (no half points will be given)

Degree of difficulty
Judgment is primary based on the artistic work but also on the degree of difficulty and
effort expended.

Artistic achievement
Balance, scale, proportion and suitability.

Work involved
The competence and expert work involved in the execution and/or preparation of the
exhibit,

Fine detailed carving
Judgment is based on utilized and maximum of detail and the quality and skills executed.

Creativity and Originality

Artistic should be original and credtive.

b3

HiEmREFS 1009 (X 0.5 2it53)

EERH
HIGRBIERNERY, STRBREERIHTITH,

ZARHMR
TR EIME, LIRS,

Tibiese
TEERBIER | RIS PGB R BN F AL,

YEARE %
BYBIREIFRORAE. BB, RAPEEETITL,

tIERFEIE
BIN B BRI
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CUISINE CHALLENGE

A. CULINARY ART DISPLAYS
RITHhEREE

RIEZAR - BT

Class A-02

WESTERN THREE COURSES MENU - DISPLAY
BIZIER - BT

COMPETITION RULES AND REGULATIONS
EEZEANIFD % {51

1) To display three western main Course, displayed cold.

2) Each course should be individually plated and complete with gamishes.

3) Brief description of the displays to be available for judges' reference

4) Al food items must be glazed with aspic.

5) Table space allotted: 90cm X 90cm. Omaments & wares prepared by competitors.

1) Br—EARZEX, ABX, EXEMi#R, 2BLLAHTEREBT.
2) WATER IR FIERHF B .

3) HBERE XM AREBINTHESE,

4) FAEXRMER Aspic MIREFRME,

5) BRSEMRSTHR 90 EX X 90 EX, BAEMRRMEAR,
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JUDGING CRITERIA jFI45 1
Total possible points: 100 (no half points will be given)

Composition

Attention to details, finished appearance, proportion & symmetry.

Ingredients and side dishes must be in harmony with the main piece as to quantity, taste
and colour. For classical dishes, the original recipe is applicable.

Correct Professional Preparation

Level of skill must be high; hand skills must be precise, consistent and sophisticated.
Appropriate culinary preparation free of unnecessary ingredients.

Dishes conceived hot but exhibited cold, and all cold dishes, must be glazed with aspic (for
preservation purposes only)

Presentation / Innovation

Display must be sfructured, organised, elegant and not excessively colored.

It should be original, creative and appetising. Innovative techniques or tools should be
used.

Serving Arrangement

Correct number of plates must be displayed. It should be practical, transportable and
stable.

Bases using inedible products are not allowed.

b3

HIEMmREFS 1009 (X 0.5 21t53)

RmBEEN

RS, RRRHME. ORI,

RAAIIRENE. ORNEEHEL, WASIRME—H,
RLRRFRAREE.

HTERHIERIE

BROEA, BRRRENFE.

EREERTABNREMEER; (FRUAZAIENR, $RETET;
NEERRRE, LERBTUREAAFHRAIBLIE,

FREIRMYE
ERUTURIHEAINE, AAM, RERTINES, HABRAUME.
BIBRARF AR T3 AOIHERITR AR,

R LRTAM
PREBBTAEROGE, HARTAN. TTHYHRN.
AR A
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CUISINE CHALLENGE
A. CULINARY ART DISPLAYS

Rk
TEZR - RiFE

Class A-03

TAPAS/ FINGER FOOD - DISPLAY
At | BAFIER - BT

COMPETITION RULES AND REGULATIONS
EEZEANIFD % {51

1) To display 6 different kinds of finger foods.

2) Each kind to have 4 portions (total 24 pieces), 3 are to be hot finger foods displayed cold and 3 cold finger foods displayed cold.
3) Can be on one platter or individually plated.

4) Brief description of the displays to be available for judges reference.

5) All food items must be glazed with aspic.

6) Table space allotted: 90cm X 90cm. Omaments & wares prepared by competitors.

1) BTRY 6 MABNFER, WANHRET.

2) Hh@IM 45, Hit 24 3. ITAFRELET, 3 REAFHEELRT.
B eI L RIRER MIERY, el UAARIER.
FEREXEME S REHFLITHSE,

FRE R AER Aspic IREFLIE,

BRSENRT 7 90 EXK x 90 EXK, BREIMMLEMEH.
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JUDGING CRITERIA jFI45 1
Total possible points: 100 (no half points will be given)

Composition

Attention to details, finished appearance, proportion & symmetry.

Ingredients and side dishes must be in harmony with the main piece as to quantity, taste
and colour. For classical dishes, the original recipe is applicable.

Correct Professional Preparation

Level of skill must be high; hand skills must be precise, consistent and sophisticated.
Appropriate culinary preparation free of unnecessary ingredients.

Dishes conceived hot but exhibited cold, and all cold dishes, must be glazed with aspic (for
preservation purposes only)

Presentation / Innovation

Display must be sfructured, organised, elegant and not excessively colored.

It should be original, creative and appetising. Innovative techniques or tools should be
used.

Serving Arrangement

Correct number of plates must be displayed. It should be practical, transportable and
stable.

Bases using inedible products are not allowed.

N3

HERREES 1009 (X 0.5 2it5)

RamBBIaLSH

BB, SERENME. BRI,

RAAKMRIESE. ORMESHEEL, YAS5EIRNE—.
BN TR IR R

HEERRIERE

BROEA, BRRRENFE.

EAEERTAENEMEER; (FRUARZAIFNR, LREIET;
HIEERRRE, LUWLRBTUREAAFHRAIBLIE,

FmEMME
ERAAEMEELE I, AR, RERTSHES, HAGROME
BIERIRFAARY; B3I MEFRNRTTRAA.

Fm LRTAN

WHERBTPIERNNE, HERKAN. Az HhEs,
TAVFER SR,
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WESTERN CUISINE CHALLENGE

C. WESTERN HOT COOKING CATEGORIES
PV R b ARER

BT

For individual hot cooking categories, competitors must prepare and present, within 50 minutes, 1 main course dish for two (2) persons in
western style, The dish must be presented on two (2) plates with appropriate garnish.
BARMGZIEHE, EFVHE 50 DHRTER 2 AMBHER, RETE 2 MEITHEREN,

Class C-01

PROFESSIONAL NZ MAIMOA LAMB WESTERN MAIN COURSE
¥f8= Maimoa FRARERXZT

COMPETITION RULES AND REGULATIONS b Z:0 122151

1) The organizing committee provides New Zealand lamb shoulder meat weighing 500 grams as the main ingredient (must be used by contestants).
2) Competitor's choice of accompaniments and garnishes fo compliment the Lamb rack.

3) Appropriate sauce (can be more than one) to be served.

4) Recipe required in the kifchen during competition.

1) AERBERE 500 A= Maimoa EBRIERNEE M CEFHMER)

2) EF A SARELTEM

3) WFHENE (JAZMIHE)

4) BEARERFIREAAZS

NOTES Lt ZF;F EE I

1) Salads-cleaned, washed, not portioned

2) Vegetables or fruits can be cleaned, peeled, washed, not cut to porfion, not cooked (ftomatoes may be blanched and peeled and broad beans
may be shelled), no vegetable purees

3) Pasta/doughs - prepared, not cooked

4) Fish/seafood/shellfish - cleaned, filleted, not portioned, not cooked

5) Meats/poultry - deboned, not portioned, not fimmed, sausages has to be done in the kitchen, no grinded meat can be brought in, bones may be
cut info small pieces.

6) Mousses - must be made during the competition

7) Sauces-reduced, not finished or seasoned

8) Stocks - not seasoned are allowed

9) Dressings-must be made during the competition

10)Coulis-non seasoned puree allowed, must be finished during the competition

11)Pastry sponge-can be brought in but not cut or shaped

All competitors have to prepare their own induction cooking utensils and ingredients for the competition. Competitors must leave the work station in a

neat and tidy condition; this is part of the judging criteria. The Organiser will not be responsible for any loss or breakage of utensils

1) BRI - AE%, RAlEY)

2) BRAIKRE - vIEWE, BIEKR, Raft), FAIRE, BEMAUER, BEARKE, BIOETAH.

3) BAFMEER - Al AN, Rzt

4) & [ BEEE | IIRE - "IEW, BJRE, Raf), FaRik.

5) X/ RBE - AIEE, RaHt), RealgE, EHETERDTM, REERATHENING, BRERTUTNRE N

6) BHTE - MM HIE

7) &K - BIRGE, RRIAR

8) Efitii7K - RrJIEkk

9) AW EIZ - UWMELAEIE

10) FRER#EE - RelifEk, LAMG5TR

11) BBEREL - AIE N, ReIDTIRE

FIBRFRAESIFEATBREIFNRE, HESITMEEM. EFEALEFEXEN, YIRIEFEREDE, XZEATHELS. EFFETRER

HHITE, MERAZRFRIBERZFE.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utilization of working time to ensure
punctual completion. Clean, proper working methods during will also be judged as well as conditions affer leaving
the kitchen.

Correct Professional Preparation

Correct basic preparation of food, corresponding to today’s modermn culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking fechniques must be applied for all
ingredients, including starches and vegetables. Working skill and kitchen organization.

0-20 points

Hygiene and Food Waste

Please review the guidelines on Food Hygiene and Food Waste under WORLDCHEFS FOOD SAFETY REGULATIONS in
the next section of this competition rulebook.

0-10 points

Service

The punctual delivery of each entry at the appointed time is a matter of urgent necessity. The kitchen jury will
determine if the fault of the service if any is the kitchen or service team and recommmend any point reductions. The
full points will be awarded if service flow smnoothly and dishes come out on fime from the kitchen.

Presentation

Clean arangement, with no artificial gamish and no fime-consuming arrangements. Exemplary plating fo ensure 0-10 points
an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well as cooking
techniques between the different dishes.

Taste

The typical taste of the food should be preserved. The dish must have appropriate taste, seasoning, quality, and 0-50 points
flavour, the dish should conform to today’s standard of nutritional values

VEEED
ABRE

EEEEIE 0
B RN R TENRSORT. ERFUBIENE, BRENTR. TEHENEERE, ERNIES
HEERTH, SEEFEEN.

S ERI RHHBIERIE o
ERNEYERESETE, SYSHMRNTIEARE—R. ESNZELEAN, JLUESNGZE, HBRTHENRSD.
FrEEMEREREYNZEREAR, SEEMRR. TERRENEEARET.

DERAWRE 0-10%
BEAZEMNFMHNT—HIER (ERFTRE2ERLL2EM) PEXERIEEMNELRENES.
it 5
EIEEMNEENRZAE—MERERE2NMEXNEMN . BEETHEEREESETEEEHRSEMNRSKIR, HEE
W EREINER. IRMRSINF, FEENMERHE, WEIRFEHD .

FENEN 0-10 %

FHNGE, REAIEM, REMENERR. LWRHNER, URR—FBENII, FRZEEENRD, AR
e LN T ERERBTENRERAR.
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RULES & REGULATIONS A 25101 Kz 22451

WESTERN CUISINE CHALLENGE
C. WESTERN HOT COOKING CATEGORIES
X Z Pk

ARXIHZE T

For individual hot cooking categories, competitors must prepare and present, within 50 minutes, 1 main course dish for two (2) persons in
western style, The dish must be presented on two (2) plates with appropriate garnish.
BARMGZIETE, EFVHT 50 PR 2 ABHESR, RAE 2 MEIHEHPEN,

Class C-02

U.S. CHICKEN WESTERN MAIN COURSE
XEBHNERERZIT

COMPETITION RULES AND REGULATIONS b Z:0 122151

1) The organizing committee provides U.S. frozen chicken legs weighing over 600 grams as the main ingredient (must be used by contestants).
2) Competitor's choice of accompaniments and gamishes to compliment the chicken.

3) Appropriate sauce (can be more than one) to be served.

4) Recipe required in the kifchen during competition.

1) AERRMERE 600 5L EMEESRGUBENEEE’M (EFHAER)

2) EFERFERIERE AT

3) wFHFEWE (AIAZHE])

4) BEAFERRIRHAAES

NOTES Lk ZF|FEFE I

1) Salads-cleaned, washed, not portioned

2) Vegetables or fruits can be cleaned, peeled, washed, not cut to portion, not cooked (fomatoes may be blanched and peeled and broad
beans may be shelled), no vegetable purees

3) Pasta/doughs - prepared, not cooked

4) Fish/seafood/shellfish - cleaned, filleted, not portioned, not cooked

5) Meats/pouliry - deboned, not portioned, not timmed, sausages has to be done in the kifchen, no grinded meat can be brought in, bones may
be cut info small pieces.

6) Mousses - must be made during the competition

7) Sauces - reduced, not finished or seasoned

8) Stocks - not seasoned are allowed

9) Dressings - must be made during the competition

10) Coulis - non seasoned puree allowed, must be finished during the competition

11) Pastry sponge - can be brought in but not cut or shaped

All competitors have to prepare their own induction cooking utensils and ingredients for the competition. Competitors must leave the work station in a

neat and tidy condition; this is part of the judging criteria. The Organiser will not be responsible for any loss or breakage of utensils

1) BRI - A, R0

2) BRSEMIKRE - oIiEHE, T%)ﬁ, FEMAY), AAIRE, BMAINER, BEATRIK, BEBFA®.

3) BRAMEMEE - ATHN, FAIRE

4) B [ BEE | NI - _Lﬁé'ﬁ, AIEE, ARG, R

5) WX/ RBEK-AIEE, TN, FoEHE, EMERTENDTHR, REERATHENRT, BREAUTIMNREN.
6) BHE - AT

7) EtEE - AIREE, AR

8) Hhilimk - FrJiEK

9) R B - BHIAFHIE

10) HR&XE - FeEK, BAMAHTER

11) BEREREE - BJHAN, RAIDTIME

FIESEFHRAESIFEATREBIFNGRER, HESFMEEM. EFEALEFEXEN, SARIEFEREDE, XREATEESD. EFFETRES
HHTR, NERAZSTHBERNRE.
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RULES & REGULATIONS A Z4q M

JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utilization of working time to ensure
punctual completion. Clean, proper working methods during will also be judged as well as conditions affer leaving
the kitchen.

Correct Professional Preparation

Correct basic preparation of food, corresponding to today’s modermn culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking fechniques must be applied for all
ingredients, including starches and vegetables. Working skill and kitchen organization.

Hygiene and Food Waste

Please review the guidelines on Food Hygiene and Food Waste under WORLDCHEFS FOOD SAFETY REGULATIONS in
the next section of this competition rulebook.

Service

The punctual delivery of each entry at the appointed time is a matter of urgent necessity. The kitchen jury will
determine if the fault of the service if any is the kitchen or service team and recommmend any point reductions. The
full points will be awarded if service flow smnoothly and dishes come out on fime from the kitchen.

Presentation

Clean arangement, with no artificial gamish and no fime-consuming arrangements. Exemplary plating fo ensure
an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well as cooking
techniques between the different dishes.

Taste

The typical taste of the food should be preserved. The dish must have appropriate taste, seasoning, quality, and
flavour, the dish should conform to today’s standard of nutritional values

VEEED
RAEZ

EEEEIE

B RN R TENRSORT. ERFUBIENE, BRENTR. TEHENEERE, ERNIES
HEERTH, SEEFEEN.

T PR RAHE(ERZ

EMNEYERESTE, SHSNAKRRIEANE—H, AEMIZELAN, STUESNAE, HRTUENRD.
FIEBMEBRERAELNRERA, SIEEMHTRK. TIEREMEEAREN.

DERBMRE
BEAEEANFROT—BHEA (EREMBERARREE0) PEXAARENARRANIE.
B&S5

EIEENNEENRZNE—MERERSNMELEEN, BEITHABRAEEDEHEIRSEANRS KR, HiE
WA EREIER. IIRRSITF, HEENMNEERHE, WARSHD,

RENEM

TANHE, RAEATEM, REMENERD. ARORE, UHR—FBHIN, TREZEEENMRS, PR
e LN T ERERBTENRERAR.

Ak

BB RENZRE TR XERGTEBELNKE. L REMRE, XEXRENZMNEHASHNEFRNETE.
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RULES & REGULATIONS A 25101 Kz 22451

WESTERN CUISINE CHALLENGE

C. WESTERN HOT COOKING CATEGORIES
X Z Pk

ARXIHZE T

For individual hot cooking categories, competitors must prepare and present, within 50 minutes, 1 main course dish for two (2) persons in
western style, The dish must be presented on two (2) plates with appropriate garnish.
BARMGZIETE, EFVHE 50 PR 2 ABHESR, RAE 2 MEIHEHPEN,

Class C-03

LBF PROFESSIONAL AUSTRALIAN BEEF WESTERN COURSE
ARERBEVENFRNERZIT

COMPETITION RULES AND REGULATIONS b Z:0 122151

1) Australian Angus Beef Sirloin at approximately 600g+ will be provided by the Organiser as the main ingredient.
2) Competitor's choice of accompaniments and gamishes to compliment the Beef.

3) Appropriate sauce (can be more than one) to be served.

4) Recipe required in the kifchen during competition.

1) BERREERRE 600 THMEREN LRI LEATERM (EFHAER)

2) ®EFESARELTEM

3) EFHENE (JAZMIHE)

4) BBHERERRRMAEES

NOTES LbFFEE N

1) Salads-cleaned, washed, not portioned

2) Vegetables or fruits can be cleaned, peeled, washed, not cut to portion, not cooked (tomatoes may be blanched and peeled and broad beans
may be shelled), no vegetable purees

3) Pasta/doughs - prepared, not cooked

4) Fish/seafood/shellfish - cleaned, filleted, not portioned, not cooked

5) Meats/poultry - deboned, not portioned, not fimmed, sausages has to be done in the kitchen, no grinded meat can be brought in, bones may be

cuf info small pieces.

6) Mousses - must be made during the competition

7) Sauces - reduced, not finished or seasoned

8) Stocks - not seasoned are allowed

9) Dressings - must be made during the competition

10) Coulis-non seasoned puree allowed, must be finished during the competition

11) Pastry sponge - can be brought in but not cut or shaped

All competitors have to prepare their own induction cooking utensils and ingredients for the competition. Competitors must leave the work station in a

neat and tidy condition; this is part of the judging criteria. The Organiser will not be responsible for any loss or breakage of utensils

1) B - BIE%, Rahi)

2) BRFAKRE - AIERE, FIER, Fa0Y), FARE, BMTUUER, EERRK, BRETTH.

3) BAFEEE - _JT-E)\, FEIRIE

4) &3 /B | MR -AIE%, AEE, FaMt), ARk

5) A/ K@ -AIES, TG, TTb%, ERAFEINGTEN, REETAIHANIG, BRERLUIVIREN.
6) %Eﬁ* ﬂ?ﬁﬁ%%“’ﬁ

7) BT - AIRGE, FRIEL

8) gﬁm - RATA

9) RIWEK - MIMHHIE

10) %i*’* TR, BAIIHTER

11) BERERE - BJHN, FaIniIma

FREEFHRESIFERTRRIFHNRE, HESFREAN. EFBALEFEXEN, SNRIEBEREDE, XRFEATHEESD. EFFETRER
HHIR, MERAZSTHBERRE.
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RULES & REGULATIONS A Z4q M

JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utilization of working time to ensure
punctual completion. Clean, proper working methods during will also be judged as well as conditions affer leaving
the kitchen.

Correct Professional Preparation

Correct basic preparation of food, corresponding to today’s modermn culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking fechniques must be applied for all
ingredients, including starches and vegetables. Working skill and kitchen organization.

0-20 points

Hygiene and Food Waste

Please review the guidelines on Food Hygiene and Food Waste under WORLDCHEFS FOOD SAFETY REGULATIONS in
the next section of this competition rulebook.

0-10 points

Service

The punctual delivery of each entry at the appointed time is a matter of urgent necessity. The kitchen jury will
determine if the fault of the service if any is the kitchen or service team and recommmend any point reductions. The
full points will be awarded if service flow smnoothly and dishes come out on fime from the kitchen.

Presentation

Clean arangement, with no artificial gamish and no fime-consuming arrangements. Exemplary plating fo ensure
an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well as cooking
techniques between the different dishes.

0-10 points

Taste

The typical taste of the food should be preserved. The dish must have appropriate taste, seasoning, quality, and
flavour, the dish should conform to today’s standard of nutritional values

0-50 points

VEEED
REZ

EEEEIE 0
B RN R TENRSORT. ERFUBIENE, BRENTR. TEHENEERE, ERNIES
HEERTH, SEEFEEN.

B IFHRERRERIE 0-20 %3
EHRNEMEREETRE, SHSNMRTEZRE—B. EENZEEAN, FTLUEZNAE, HRTXENRS.
FIEBMEBRERAELNRERA, SIEEMHTRK. TIEREMEEAREN.

BPERBYRE 0-10 73
BEARZFAVNFMROT—HIER (HRAFMRKEZRRLEEM) PEXEBRIEMNBRRTENES
IRSS 0
EIEENNEENRZNE—MERERSNMELEEN, BEITHABRAEEDEHEIRSEANRS KR, HiE
WHEBINER. MRARSINF, KEENMEERL, WEIREHED.

REMEM 0-10 %

FHNGE, REAIEM, REMENERR. LWRHNER, URR—FBENII, FRZEEENRD, AR
e LN T ERERBTENRERAR.

(m] 73 0-50 o
EYHISERERZRE TR, XERNAEIE YHRE, 3K, RENkKE, ERENIZFEYSHEFNER &,
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3 3
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RULES & REGULATIONS A 25101 Kz 22451

WESTERN CUISINE CHALLENGE

C. WESTERN HOT COOKING CATEGORIES
X Z Pk

ARXIHZE T

For individual hot cooking categories, competitors must prepare and present, within 50 minutes, 1 main course dish for two (2) persons in
western style, The dish must be presented on two (2) plates with appropriate garnish.
BARMGZIETE, EFVHE 50 PR 2 ABHESR, RAE 2 MEIHEHPEN,

Class C-05

IS SEAFOOD HALIBUT WESTERN MAIN COURSE
KB EBRENERR

COMPETITION RULES AND REGULATIONS EbZ:RMIF0 2151

1) 4009 IS Seafood Halibut Fish Whole will be provided by the Organiser as the key ingredient.
2) Contestants' Choice of Protein Ingredients and Excipients.

3) Appropriate sauce (can be more than one) to be served.

4) Recipe required in the kitchen during competition.

1) AZSREEEN 400 U LHASEIEEREATERM (EFHAER)

2) EF BEER R

3) EFBEENE (AIAZMIVE])

4 EEHBFERRRELAZS

NOTES Ltk ZFFEFIN

1) Salads-cleaned, washed, not portioned

2) Vegetables or fruits can be cleaned, peeled, washed, not cut to portion, not cooked (tomatoes may be blanched and peeled and broad beans
may be shelled), no vegetable purees

3) Pasta/doughs - prepared, not cooked

4) Fish/seafood/shellfish - cleaned, filleted, not portioned, not cooked

5) Meats/poultry - deboned, not portioned, not tfimmed, sausages has to be done in the kitchen, no grinded meat can be brought in, bones may be

cut info small pieces.

6) Mousses - must be made during the competition

7) Sauces - reduced, not finished or seasoned

8) Stocks - not seasoned are allowed

9) Dressings - must be made during the competition

10) Coulis-non seasoned puree allowed, must be finished during the competition

11) Pastry sponge - can be brought in but not cut or shaped

All competitors have to prepare their own induction cooking utensils and ingredients for the competition. Competitors must leave the work station in a

neat and fidy condition; this is part of the judging criteria. The Organiser will not be responsible for any loss or breakage of utensils

1) B - AIEWE, RG]

2) REAKRE - 5IEM, BEK, FAMY], FARE, EMAIUER, EETRIK, RIRERAH.

3) BAFEEA - BJHAN, FEIRE

4) @2 /gt | IR - "G, AIEE, AafY], ARt

5) K/ RBE - AXE, TN, THRE, EMHAFENTTM, REEFAIHFANIG, BKRERTUTIRE N
6) %Hﬁi’é RFIGHIE

7) K - EIRGE, AEIHAK

8) Bt - T eIk

9) %IV EIE - GBI

10) #BR &K - REAK, BRIMHTEHR

11) BRERE - AN, FEDIMRE

FREEFRESFERTRIIFNGRA, HESFME RN, EFBEFLEFEEXEN, YFRIEEEEEDE, X2EATHERBD, EFH
BITREEHNIR, IEKEEZEFNEERZEE.
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RULES & REGULATIONS A Z4q M

JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utilization of working time to ensure
punctual completion. Clean, proper working methods during will also be judged as well as conditions affer leaving
the kitchen.

Correct Professional Preparation

Correct basic preparation of food, corresponding to today’s modermn culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking fechniques must be applied for all
ingredients, including starches and vegetables. Working skill and kitchen organization.

Hygiene and Food Waste

Please review the guidelines on Food Hygiene and Food Waste under WORLDCHEFS FOOD SAFETY REGULATIONS in
the next section of this competition rulebook.

Service

The punctual delivery of each entry at the appointed time is a matter of urgent necessity. The kitchen jury will
determine if the fault of the service if any is the kitchen or service team and recommmend any point reductions. The
full points will be awarded if service flow smnoothly and dishes come out on fime from the kitchen.

Presentation

Clean arangement, with no artificial gamish and no fime-consuming arrangements. Exemplary plating fo ensure
an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well as cooking
techniques between the different dishes.

Taste

The typical taste of the food should be preserved. The dish must have appropriate taste, seasoning, quality, and
flavour, the dish should conform to today’s standard of nutritional values

VEEED
RAEZ

EEEEIE

B RN R TENRSORT. ERFUBIENE, BRENTR. TEHENEERE, ERNIES
HEERTH, SEEFEEN.

T PR RAHE(ERZ

EMNEYERESTE, SHSNAKRRIEANE—H, AEMIZELAN, STUESNAE, HRTUENRD.
FIEBMEBRERAELNRERA, SIEEMHTRK. TIEREMEEAREN.

DERBMRE
BEAEEANFROT—BHEA (EREMBERARREE0) PEXAARENARRANIE.
B&S5

EIEENNEENRZNE—MERERSNMELEEN, BEITHABRAEEDEHEIRSEANRS KR, HiE
WA EREIER. IIRRSITF, HEENMNEERHE, WARSHD,

RENEM

TANHE, RAEATEM, REMENERD. ARORE, UHR—FBHIN, TREZEEENMRS, PR
e LN T ERERBTENRERAR.

Ak

BB RENZRE TR XERGTEBELNKE. L REMRE, XEXRENZMNEHASHNEFRNETE.
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RULES & REGULATIONS A 25101 Kz 22451

WESTERN CUISINE CHALLENGE
C. WESTERN HOT COOKING CATEGORIES

[ £
ARBHEE

For individual hot cooking categories, competitors must prepare and present, within 50 minutes, 1 main course dish for two (2) persons in
western style, The dish must be presented on two (2) plates with appropriate garnish.
ARG ZIETE, EFHRE 50 FHRNTHE 2 AMRHER, RRE 2 MIZHNEPEN,

Class C-06

U.S. Pork Western Cuisine Main Course
EEBERNANERE

COMPETITION RULES AND REGULATIONS Lt Z:RMIF0 £ {5

1) U.S. Pork CT Butt af approximately 1000g+ will be provided by the Organiser as the main ingredient.
2) Contestants can choose their own side dishes with main ingredients.

3) Appropriate sauce (can be more than one) to be served.

4) Recipe required in the kitchen during competition.

5) The plate repaired by self

1) AZERRHESE 1000 FNEEEESERIFATERM (EFHAER)

2) e F B EREEM

3)EFEENE (AITAZMIDE])

4) BEAFERRiRMeAEZS

5)IEFEHER

NOTES btk ZF:F B EIM

1) Salads-cleaned, washed, not portioned

2) Vegetables or fruits can be cleaned, peeled, washed, not cut to portion, not cooked (fomatoes may be blanched and peeled and broad beans
may be shelled), no vegetable purees

3) Pasta/doughs - prepared, not cooked

4) Fish/seafood/shellfish - cleaned, filleted, not portioned, not cooked

5) Meats/poultry - deboned, not portioned, not tfimmed, sausages has fo be done in the kitchen, no grinded meat can be brought in, bones may be

cut info small pieces.

6) Mousses - must be made during the competition

7) Sauces - reduced, not finished or seasoned

8) Stocks - not seasoned are allowed

9) Dressings - must be made during the competition

10) Coulis-non seasoned puree allowed, must be finished during the competition

11) Pastry sponge - can be brought in but not cut or shaped

All competitors have to prepare their own induction cooking utensils and ingredients for the competition. Competitors must leave the work station in a

neat and tidy condition; this is part of the judging criteria. The Organiser will not be responsible for any loss or breakage of utensils

1) BRI - AIAE, FRIDY)

2) IRFAIKREE - 5iEWE, AIER, RAImY), FAIRE, BMAUER, BETRIK, REBAAH.

3) BARMEEEA - AT, TR

4) @/ iBEEE [ R -AIE%, ARG, TEMY, FaRE,

5) R/ RBE -TJEB, FADY), FaE, EHEFTENDTH, REEFTHENING, BKRERLTVIRE N,
6) FH - I HIE

7) B - BIRGE, TRIAK

8) HAiliHE - T Ekk

9) 2BV - IIZHI(E

10) R EE - FEIEL, BATGHTER

11) BLREREE - BJ N, RalniImE

FrEEFHESIFERTRMNNRE, HERFMAERM, BEFEALEREXEN, SMRIEIFEEERE, XBEAWEED EFF
BITREETHNIAR, NERAZETREEFREE.
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RULES & REGULATIONS A Z4q M

JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utilization of working time fo ensure
punctual completion. Clean, proper working methods during will also be judged as well as conditions affer leaving
the kitchen.

Correct Professional Preparation

Correct basic preparation of food, corresponding to today’s modermn culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking fechniques must be applied for all
ingredients, including starches and vegetables. Working skill and kitchen organization.

0-20 points

Hygiene and Food Waste

Please review the guidelines on Food Hygiene and Food Waste under WORLDCHEFS FOOD SAFETY REGULATIONS in 0

the next section of this competition rulebook. -10 points

Service

The punctual delivery of each entry at the appointed time is a matter of urgent necessity. The kitchen jury will
determine if the fault of the service if any is the kitchen or service team and recommmend any point reductions. The
full points will be awarded if service flow smoothly and dishes come out on fime from the kitchen.

Presentation

Clean arangement, with no artificial gamish and no fime-consuming arrangements. Exemplary plating fo ensure
an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well as cooking 0-10 poin’rs
techniques between the different dishes.

Taste

The typical taste of the food should be preserved. The dish must have appropriate taste, seasoning, quality, and
flavour, the dish should conform to tfoday’s standard of nutritional values 0-50 points

VEEED
REZ

EEEETIE 0
B RN URERTENRSORT. ERFMIENE, BEENTR. TERENEERE, ERNIES
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B FRRIHRIERE 0-20 4}
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RULES & REGULATIONS A 25101 Kz 22451

WESTERN CUISINE CHALLENGE

C. WESTERN HOT COOKING CATEGORIES
X Z Pk

ARXIHZE T

For individual hot cooking categories, competitors must prepare and present, within 50 minutes, 1 main course dish for two (2) persons in
western style, The dish must be presented on two (2) plates with appropriate garnish.

BEXRGZIINE , EFBHRIE 50 SHA5ER 2 AMRES, RR1E 2 MILHBPER,

Class C-07/

Sumerians Truffle Western Main Course
DERMREANERZ

COMPETITION RULES AND REGULATIONS EbZ:RMIF0 2151

1) The organizing committee provides 100g of truffle sauce as the main flavored ingredient (players must use it), as well as 50g of truffle powder and
truffle oil.

2) Contestants' Choice of Protein Ingredients and Excipients.

3) Appropriate sauce (can be more than one) to be served.

4) Recipe required in the kitchen during competition.

1) BERBPEGHRNER 100 EATBEXKEM (EFHAER) , BIMBHBIRIREY 50 5. EHRNE R

2) ®FBEEBREMHER

3) EFEENE (TEZMIHE)

4) BB RERHRREAEES

NOTES Lt ZFF M

1) Salads-cleaned, washed, not portioned

2) Vegetables or fruits can be cleaned, peeled, washed, not cut fo portion, not cooked (fomatoes may be blanched and peeled and broad beans
may be shelled), no vegetable purees

3) Pasta/doughs - prepared, not cooked

4) Fish/seafood/shellfish - cleaned, filleted, not portioned, not cooked

5) Meats/pouliry - deboned, not portioned, not fimmed, sausages has to be done in the kifchen, no grinded meat can be brought in, bones may be
cut info small pieces.

6) Mousses - must be made during the competition

7) Sauces - reduced, noft finished or seasoned

8) Stocks - not seasoned are allowed

9) Dressings - must be made during the competition

10) Coulis-non seasoned puree allowed, must be finished during the competition

11) Pastry sponge - can be brought in but not cut or shaped

All competitors have fo prepare their own induction cooking utensils and ingredients for the competition. Competitors must leave the work stafion in a

neat and tidy condition; this is part of the judging criteria. The Organiser will not be responsible for any loss or breakage of utensils

1) &hi - "NEW, Rent]

2) BREMKRE - 5IEM, AIER, FRMY), FERE, BMAUER, BERRIK, BB

3) BAFEER - _IT-E)\, T_J_?_”i

4) &K/ BEEE | MFRXK - "E%, BJEE, Fap], AR,

5) WK/ K&E%- _Ji"r T_ﬁﬁtﬂ T_JLE%, EPAFENGTR, REEFETHENRT, BRERUIVNREN.

6) BHTE - AZ\i)ﬁiLi%%'H‘E

7) &t - BIRGE, FEIER

8) %ﬁﬂ“u%i”é EEINEIS

9) RIVEIK - I EIE

10) #HRE % - ReElEkk, HPEIHTER

1) BREEE - TN, RRIDTIRE

FIERFRESFERATERIFNRE, HESHMEEM. EFEFLEFEXEN, KIARIEIFEEERE, X2IEANTENS. XFFEEITRER

IR, NERAZEFHIBERREE.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utilization of working time to ensure
punctual completion. Clean, proper working methods during will also be judged as well as conditions affer leaving
the kitchen.

Correct Professional Preparation

Correct basic preparation of food, corresponding to today’s modermn culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking fechniques must be applied for all
ingredients, including starches and vegetables. Working skill and kitchen organization.

Hygiene and Food Waste

Please review the guidelines on Food Hygiene and Food Waste under WORLDCHEFS FOOD SAFETY REGULATIONS in
the next section of this competition rulebook.

Service

The punctual delivery of each entry at the appointed time is a matter of urgent necessity. The kitchen jury will
determine if the fault of the service if any is the kitchen or service team and recommmend any point reductions. The
full points will be awarded if service flow smnoothly and dishes come out on fime from the kitchen.

Presentation

Clean arangement, with no artificial gamish and no fime-consuming arrangements. Exemplary plating fo ensure
an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well as cooking
techniques between the different dishes.

Taste

The typical taste of the food should be preserved. The dish must have appropriate taste, seasoning, quality, and
flavour, the dish should conform to today’s standard of nutritional values

VEEED
RAEZ

EEEEIE

B RN R TENRSORT. ERFUBIENE, BRENTR. TEHENEERE, ERNIES
HEERTH, SEEFEEN.

T PR RAHE(ERZ

EMNEYERESTE, SHSNAKRRIEANE—H, AEMIZELAN, STUESNAE, HRTUENRD.
FIEBMEBRERAELNRERA, SIEEMHTRK. TIEREMEEAREN.

DERBMIRE
BEARBAUFMN T—BHER (ERFHIKALERRLEH) TEXAAPENARRANIE
B&ss

EIEENHEENRZNE—MERERSNMELEEN, BEITHABRAEEDEHREIRSEANRS KR, HiE
WA EREIER. IIRRSITF, FEEMMNEERHE, WARESHD,

RENEM

FHENAHE, REAIRR, REMNENERR. WRHNEE, URR—FBENIN, FRIZEEENRS, AR
e LR A EFRERBIENRERAR.

Ak

BRI ERERZRT TR, XERGAEELNKE, Bk, REMKE, XEREMZFEHSHNEFRNERE
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RULES & REGULATIONS A 25101 Kz 22451

WESTERN CUISINE CHALLENGE
C. WESTERN HOT COOKING CATEGORIES

[ 2 £
AR ET

For individual hot cooking categories, competitors must prepare and present, within 50 minutes, 1 main course dish for two (2) persons in
western style, The dish must be presented on two (2) plates with appropriate garnish.
BARMGZIETE, EFHHRE 50 SFATHE 2 ABHESR, RARE 2 MEIHEHPEN,

Class C-08

PROFESSIONAL U.S. POTATOES INNOVATION WESTERN CUISINE
XEDREBLIFMBERR

COMPETITION RULES AND REGULATIONS b Z:0 122151

1) To prepare two western Chinese style U.S. Potatoes main course dishes within 50 minutes. Please choose one product from each of the products in
Group A and Group B to create.

A: A: LAMB WESTON Seasoned CrissCut, LAMB WESTON Special 8-10, LAMB WESTON Rond O Browns

B: Simplot Frozen fine potatoes 3/16 French fries, crispy potatoes, sour cream flavored scallions, 10 cut potato corners

2) Dish must be presented on 2 individual plates with appropriate gamish and protein.

3) Recipe required in the kitchen during competition.

4) U.S. frozen potato skin-on chips and U.S. frozen seasoned potato waffle cut at approximately 350g for each will be provided by the Organizer as
the main ingredients to be used in the dishes and contents in the dishes should be at least 50%.

1) EFE 50 NHNFTERMNEE SR ECIEARRN. M AAN BAFRPERSE—10, #IT2BFEXROEIE, S8EH27H (—HHEHESR,
—igmE) , —HHEEA.

A miFE— BRI - RABIE. BREM. NEEH

BAFMER— FEFZMIOFRARE 316 B, RIRIIFIUE. BIVANKER 10)EH

2) PR M 2 MRIBFEN, HEHIESELBEIMHER.

3) LLZRHRIE), BRIFEUIUNE2IMFIE R,
4) ENFHHEEFIREREHE 3509 BHNEELFDNRE M, IRBONENRRNEIEEH, BEERSETET 50%.
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NOTES Lt ZF:E = H T

1) Salads-cleaned, washed, not portioned

2) Vegetables or fruits can be cleaned, peeled, washed, not cut to portion, not cooked (ftomatoes may be blanched and peeled and broad beans
may be shelled), no vegetable purees

3) Pasta/doughs - prepared, not cooked

4) Fish/seafood/shellfish - cleaned, filleted, not portioned, not cooked

5) Meats/poultry - deboned, not portioned, not fimmed, sausages has to be done in the kitchen, no grinded meat can be brought in, bones may be

cut info small pieces.

6) Mousses - must be made during the competition

7) Sauces-reduced, not finished or seasoned

8) Stocks - not seasoned are allowed

9) Dressings - must be made during the competition

10) Coulis-non seasoned puree allowed, must be finished during the competition

11) Pastry sponge - can be brought in but not cut or shaped

All competitors have to prepare their own induction cooking ufensils and ingredients for the competition. Competitors must leave the work station in a

neat and tidy condition; this is part of the judging criteria. The Organiser will not be responsible for any loss or breakage of utensils

1) BRI - BNE%, FrIR)

2) BRRAIKRE - oIEE, AIER, ReIp), AeIRE, BMAUER, ®REAFE, BIRAIH.

3) BAMEEE - AIHN, FeIRHE

4) B3 /B8 | NIRE - "IEWE, ARG, A0, FRIRE.

5) RE /RBE-FIEB, TN, FeEE, SHXBERDTR, ABEERRIHENRG, BRERIUUTVIRE N

6) BHTE - MM HIE

7) &3 - AIREE, ARIA

8) Etiz - ReIELk

9) 2V B - A HIE

10) FEREZ - FElEK, HIINHTERL

1) BRERE - THN, FADUIRERMBEFRESIFERTREIFNRE, HESIEMERM. EFBALEREXEN, SMRIEFEEESEDE,

XEERITEED. BFFETREBTNIE, NEXEZELFHBEATE.

FIBEFRASFEATREFNIRE, HESITMERM. EFEALEFREXIEN, KNRIEFEZEEDE, XZ2ENTHENS. BFFRITRER

HHIR, NERAZSFHIBERIREE.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utilization of working time to ensure
punctual completion. Clean, proper working methods during will also be judged as well as conditions affer leaving
the kitchen.

Correct Professional Preparation

Correct basic preparation of food, corresponding to today’s modermn culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking fechniques must be applied for all
ingredients, including starches and vegetables. Working skill and kitchen organization.

0-20 points

Hygiene and Food Waste

Please review the guidelines on Food Hygiene and Food Waste under WORLDCHEFS FOOD SAFETY REGULATIONS in
the next section of this competition rulebook.

0-10 points

Service

The punctual delivery of each entry at the appointed time is a matter of urgent necessity. The kitchen jury will
determine if the fault of the service if any is the kitchen or service team and recommmend any point reductions. The
full points will be awarded if service flow smnoothly and dishes come out on fime from the kitchen.

Presentation

Clean arangement, with no artificial gamish and no fime-consuming arrangements. Exemplary plating fo ensure
an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well as cooking
techniques between the different dishes.

0-10 points

Taste

The typical taste of the food should be preserved. The dish must have appropriate taste, seasoning, quality, and
flavour, the dish should conform to today’s standard of nutritional values

0-50 points

VEEED
REZ

EEEEIE 0
B RN R TENRSORT. ERFUBIENE, BRENTR. TEHENEERE, ERNIES
HEERTH, SEEFEEN.

S ERI RHHBIERIE o
ERNEYERESETE, SYSHMRNTIEARE—R. ESNZELEAN, JLUESNGZE, HBRTHENRSD.
FrEEMEREREYNZEREAR, SEEMRR. TERRENEEARET.

DERAWRE 0-10%
BEAZEMNFMHNT—HIER (ERFTRE2ERLL2EM) PEXERIEEMNELRENES.
it 5
EIEEMNEENRZAE—MERERE2NMEXNEMN . BEETHEEREESETEEEHRSEMNRSKIR, HEE
W EREINER. IRMRSINF, FEENMERHE, WEIRFEHD .

RENEN 0-10 %

FHNGE, REAIEM, REMENERR. LWRHNER, URR—FBENII, FRZEEENRD, AR
e LN T ERERBTENRERAR.

Ark
0-50 %
BV ERERIZRE TR, SOERAAEELME, . RENKE, SOEEEMZFS YSWERNETE,

& &
& &
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RULES & REGULATIONS A 25101 Kz 22451

WESTERN CUISINE CHALLENGE

C. WESTERN HOT COOKING CATEGORIES
X Z Pk

ARXIHZE T

For individual hot cooking categories, competitors must prepare and present, within 50 minutes, 1 main course dish for two (2) persons in western style,
The dish must be presented on two (2) plates with appropriate gamish.
ARG ZEIME, EFHAME 50 FHATTHE 2 AMPHESE, KMt 2 MAZHNEPEN,

Class C-09

EWEN Pasta Western Main Couse
ARXENEATEERZT

COMPETITION RULES AND REGULATIONS b Z:0 122151

1) The organizer will provide 1 pack of Penne pasta for contestants to choose from (must be used by contestants).
2) To prepared free style hand-made fresh pasta dish for 2 porfions within 50 minutes.

3) Competitors must bring their own food ingredients.

4) Recipe required in the kitchen during competition.

5) Competitors must bring their own platfes. These plates can be collected once judging is done.

1) EDFHRIRME 1 8 Penne BAFEA FRFIEREFER EFLAERA)

2) EFFHE 50 HERGIE 2 AMBBAFIEER

3) BFREBHRERM, B, Wa

4) BE75 3 -F?%di‘—‘%ﬁﬁiu

5) EFFEHERE, BYITHETEEFATEIR

NOTES LbZFF EFE N

1) Salads-cleaned, washed, not portioned
2) Vegetables or fruits can be cleaned, peeled, washed, not cut fo porfion, not cooked (fomatoes may be blanched and peeled and broad beans
may be shelled), no vegetable purees
3) Pasta/doughs - prepared, not cooked
4) Fish/seafood/shellfish - cleaned, filleted, not portioned, not cooked
5) Meats/poultry - deboned, not portioned, not immed, sausages has to be done in the kitchen, no grinded meat can be brought in, bones may be
cut info small pieces.
6) Mousses -must be made during the competition
7) Sauces-reduced, not finished or seasoned
8) Stocks - not seasoned are allowed
9) Dressings - must be made during the competition
10) Coulis-non seasoned puree allowed, must be finished during the competition
11) Pastry sponge-can be brought in but not cut or shaped
All competitors have to prepare their own induction cooking utensils and ingredients for the competition. Competitors must leave the work station in a
neat and tidy condition; this is part of the judging criteria. The Organiser will not be responsible for any loss or breakage of utensils
1) Bhid - "EW, Reat]
2) BREMKIRE - 5IEM, AIER, FRpY), FEIRE, BMAIUER, BERRIK, BB
3) BEAFEER - fT®wN, RAIRHE
4) &K/ BEEE | MR - vNER, BJEE, Fat), AR,
5) WK/ RKBE-TES, FAINH, T_ﬂ,i%, EPABENGTR, REEFETHENRT, BRERUTVNREN.
6) BHTE - uZ\imImi%'H‘E
BT - BIRGE, ATk
8) %ﬁtﬂ)ﬁ%‘é - ] Ak
9) RIVEIK - AMIIHFIE
10) #HRE ?é - RelEkk, HIEHTER
1) BLREEE - TJHN, FRIDTIRE
FIERFRESFERATERIFNRE, HESHMEEM. EFBFLEFREXEN, KARIIFEEERE, X2IENTENS. BFFEEITRESD
HONIR, NERAZEFHIBERREE.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utilization of working time to ensure
punctual completion. Clean, proper working methods during will also be judged as well as conditions affer leaving
the kitchen.

Correct Professional Preparation

Correct basic preparation of food, corresponding to today’s modermn culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking fechniques must be applied for all
ingredients, including starches and vegetables. Working skill and kitchen organization.

Hygiene and Food Waste

Please review the guidelines on Food Hygiene and Food Waste under WORLDCHEFS FOOD SAFETY REGULATIONS in
the next section of this competition rulebook.

Service

The punctual delivery of each entry at the appointed time is a matter of urgent necessity. The kitchen jury will
determine if the fault of the service if any is the kitchen or service team and recommmend any point reductions. The
full points will be awarded if service flow smnoothly and dishes come out on fime from the kitchen.

Presentation

Clean arangement, with no artificial gamish and no fime-consuming arrangements. Exemplary plating fo ensure
an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well as cooking
techniques between the different dishes.

Taste

The typical taste of the food should be preserved. The dish must have appropriate taste, seasoning, quality, and
flavour, the dish should conform to today’s standard of nutritional values

VEEED
RAEZ

EEEEIE

B RN R TENRSORT. ERFUBIENE, BRENTR. TEHENEERE, ERNIES
HEERTH, SEEFEEN.

T PR RAHE(ERZ

EMNEYERESTE, SHSNAKRRIEANE—H, AEMIZELAN, STUESNAE, HRTUENRD.
FIEBMEBRERAELNRERA, SIEEMHTRK. TIEREMEEAREN.

DERBMRE
BEAEEANFROT—BHEA (EREMBERARREE0) PEXAARENARRANIE.
B&S5

EIEENNEENRZNE—MERERSNMELEEN, BEITHABRAEEDEHEIRSEANRS KR, HiE
WA EREIER. IIRRSITF, HEENMNEERHE, WARSHD,

RENEM

TANHE, RAEATEM, REMENERD. ARORE, UHR—FBHIN, TREZEEENMRS, PR
e LN T ERERBTENRERAR.

Ak

BB RENZRE TR XERGTEBELNKE. L REMRE, XEXRENZMNEHASHNEFRNETE.

2023.11.8-10 | LE#HEPFREREAL | SNIEC www.fhcchina.com

0-20 points

0-10 points

0-10 points

0-50 points

0

0-20 &

0-10

0

0-10 &3

0-50 &

5

& &
¥ 3

o



RULES & REGULATIONS A 25101 Kz 22451

WESTERN CUISINE CHALLENGE

C. WESTERN HOT COOKING CATEGORIES
X Z Pk

ARXIHZE T

For individual hot cooking categories, competitors must prepare and present, within 50 minutes, 1 main course dish for two (2) persons in
western style, The dish must be presented on two (2) plates with appropriate garnish.
ARNMGZEIME, EFHAE 50 FHATTHE 2 AMPHESE, KMt 2 MAZHNEPEN,

Class C-10

EWEN Arborio Rice Western Main Couse
BAXKEERFIFES AORERZET

COMPETITION RULES AND REGULATIONS b Z:0 122151

1) ARBORIO RICE at approximately 500gwill be provided by the Organiser as the main ingredient.
2) To prepared free style arborio rice dish for 2 porfions within 50 minutes.

3) Competitors must bring their own food ingredients.

4) Recipe required in the kitchen during competition.

5) Competitors must bring their own platfes. These plates can be collected once judging is done.
1) EDFFRIRME 500 TRFEAFIIES KA FEF, (EFHUMER)

2) HEFHE 50 DEHRFIE 2 AMPLIBKERAFIFNRS ARKATERMIBERER,

3) BFREEHERM, B3, Wa

4) A RERERELAAER

5) EFFEHERE, BYITHETEEFATEIR

NOTES LbZFF EE N

1) Salads-cleaned, washed, not portioned
2) Vegetables or fruits can be cleaned, peeled, washed, not cut fo porfion, not cooked (fomatoes may be blanched and peeled and broad beans
may be shelled), no vegetable purees
3) Pasta/doughs - prepared, not cooked
4) Fish/seafood/shellfish - cleaned, filleted, not portioned, not cooked
5) Meats/poultry - deboned, not portioned, not immed, sausages has to be done in the kitchen, no grinded meat can be brought in, bones may be
cut info small pieces.
6) Mousses - must be made during the competition
7) Sauces-reduced, not finished or seasoned
8) Stocks - not seasoned are allowed
9) Dressings - must be made during the competition
10) Coulis - non seasoned puree allowed, must be finished during the competition
11) Pastry sponge - can be brought in but not cut or shaped
All competitors have fo prepare their own induction cooking utensils and ingredients for the competition. Competitors must leave the work statfion in a
neat and tidy condition; this is part of the judging criteria. The Organiser will not be responsible for any loss or breakage of utensils
1) Bhid - "AEW, Rent]
2) BREMKRE - 5IEM, AIER, FEBY), FEIRE, BMAUER, BERRIK, BB
3) BEAFEER - fJ®wN, RAIRHE
4) &K /BEEE | MFRK - "NER, BJEE, Fat), AR,
5) MK/ RKBE-TES, FAIBHY, T_ﬂ,i%, EPABENGTR, REEFETHENRT, BRERTUIVNREN.
6) BHTE - uZ\imImi%'H‘E
BT - EIRGE, ATk
8) %ﬁtﬂ)ﬁ%‘é - Re] Ak
9) RIVEIK - AMIIHEIE
10) #HRE ?é - ReElEvk, HIERHTER
1) BREEE - TJHN, RRIDTIRE
FIERFRESFERATERIFNRE, HESHMEEM. EFEFLEFREXEN, KARIIFEEERE, XRIENTENS. BFFEEITRER
HONIE, NERAZEFHIBERREE.
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RULES & REGULATIONS A Z4q M

JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utilization of working time to ensure
punctual completion. Clean, proper working methods during will also be judged as well as conditions affer leaving
the kitchen.

Correct Professional Preparation

Correct basic preparation of food, corresponding to today’s modermn culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking fechniques must be applied for all
ingredients, including starches and vegetables. Working skill and kitchen organization.

0-20 points

Hygiene and Food Waste

Please review the guidelines on Food Hygiene and Food Waste under WORLDCHEFS FOOD SAFETY REGULATIONS in
the next section of this competition rulebook.

0-10 points

Service

The punctual delivery of each entry at the appointed time is a matter of urgent necessity. The kitchen jury will
determine if the fault of the service if any is the kitchen or service team and recommmend any point reductions. The
full points will be awarded if service flow smnoothly and dishes come out on fime from the kitchen.

Presentation

Clean arangement, with no artificial gamish and no fime-consuming arrangements. Exemplary plating fo ensure
an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well as cooking
techniques between the different dishes.

0-10 points

Taste

The typical taste of the food should be preserved. The dish must have appropriate taste, seasoning, quality, and
flavour, the dish should conform to today’s standard of nutritional values

0-50 points
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EEEEIE 0-5 %
B RN R TENRSORT. ERFUBIENE, BRENTR. TEHENEERE, ERNIES
HEERTH, SEEFEEN.

B IFHBRMIR(ERE 0-20 &
EMNEYERESTE, SHSNARZTIZRE—H, BENZELAN, ATLUEZHNAZE, HRTUENRS.
FrEBMEREREENRIERA, SIEENEN. TIFRETFRAREE.

BPERBRYIRE 0-10 &3
BEAREMNFRNT—BLEN (ERETRKSSERLEFM) PEXeRIEEMERREMNES).
B&S5 0-5 %
EIRENNEENZNE—MIREESNMELEEN, BEITHEFERAERTEFEEIRSEANIRSKIR, HE2
W EREINER. IRMRSINF, FEENMERHE, WEIRFEHD .

FENEM 0-10 %
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CHINESE CUISINE CHALLENGE
D. CHINESE HOT COOKING
P E IR ELEE

RIS ZIT

For individual hot cooking categories, competitors must prepare and present, within 50 minutes, 1 main course dish for two (2) persons in western style,
The dish must be presented on two (2) plates with appropriate gamish.
PXIHZIEIE, EFURIE 50 DEHATER 2 AMPHER, RRE 2 MRIWRHEM.

Class D-0O1

CHINESE CHUDAO CELLOPHANE NOODLE CUISINE
RANE LT

COMPETITION RULES AND REGULATIONS Lt 250 M F1 2151

1) To prepared one modern Chinese style cellophane noddle main course dish for 2 portions within 50 minutes.

2) Dish must be presented on 2 individual plates with appropriate garnish and starch.

3) Recipe required in the kiftchen during competition.

4) CHUDAO CELLOPHANE NODDLE Cut at approximately 260g will be provided by the Organizer as the main ingredient and contain at least 50% of it.
1) EFTE 50 HERTERFN AL LRI 2 E5,

2) MIPESMAA 2 MRIINEFEN, HEHIESNERYFER.

3) tbEHAE], RIFELMREEMFIER,

4) INFRIDEFREMEHML—E (2605%) , HLUEAXENEZEMBEEFKTF 50%.

5) BRANREEMFERMNER, BT (WahH, BREFRMAE) .

NOTES Lk ZFF S FE I

1) Salads-cleaned, washed, not portioned

2) Vegetables or fruits can be cleaned, peeled, washed, not cut to portion, not cooked (fomatoes may be blanched and peeled and broad beans
may be shelled), no vegetable purees

3) Pasta/doughs — prepared, not cooked

4) Fish/seafood/shellfish — cleaned, filleted, not portioned, not cooked

5) Meats/pouliry- deboned, not porfioned, not timmed, sausages has o be done in the kitchen, no grinded meat can be brought in, bones may be
cut info small pieces.

6) Mousses -must be made during the competition

7) Sauces-reduced, not finished or seasoned

8) Stocks — not seasoned are allowed

9) Dressings-must be made during the competition

10) Coulis-non seasoned puree allowed, must be finished during the competition

11) Pastry sponge-can be brought in but not cut or shaped

All competitors have to prepare their own induction cooking utensils and ingredients for the competition. Competitors must leave the work station in a

neat and tidy condition; this is part of the judging criteria. The Organiser will not be responsible for any loss or breakage of utensils

1) BRI - AIEW, FERY)

2) BRAIKRE - AIEWE, AIERE, RafY), RalRE, BMAUER, BEARE, BRBRA®.

3) BAFEEHE - ATHAN, FelRE

4) @K/ EEEE / RK - AIENR, BES, FaM, Rz

5) X/ RBEK -AIEE, FoIp), FaJEE, EHERENTTMN, ARERTHENILG, BXETLUTVNREN.

6) BEE - BAIMHEIE

7) &K - AIRGE, ARIAN

8) Ehiti7K - ReJyEnk

9) R IHEIK - KB EIE

10) HREX - FelELk, BIMHTTH

1) BEEHEE - FHN, REDIRE

FIBEFRAESIFEATRIEIFNRE, HESIMEEM, SFEALEFEEKEN, KIRIEFEEEDE, XZEATERD. EFFETRER

HHITE, IEKREERFRIBERZEE.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utilization of working time to ensure
punctual completion. Clean, proper working methods during will also be judged as well as conditions affer leaving
the kitchen.

Correct Professional Preparation

Correct basic preparation of food, corresponding to today’s modermn culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking fechniques must be applied for all
ingredients, including starches and vegetables. Working skill and kitchen organization.

Hygiene and Food Waste

Please review the guidelines on Food Hygiene and Food Waste under WORLDCHEFS FOOD SAFETY REGULATIONS in
the next section of this competition rulebook.

Service

The punctual delivery of each entry at the appointed time is a matter of urgent necessity. The kitchen jury will
determine if the fault of the service if any is the kitchen or service team and recommmend any point reductions. The
full points will be awarded if service flow smnoothly and dishes come out on fime from the kitchen.

Presentation

Clean arangement, with no artificial gamish and no fime-consuming arrangements. Exemplary plating fo ensure
an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well as cooking
techniques between the different dishes.

Taste

The typical taste of the food should be preserved. The dish must have appropriate taste, seasoning, quality, and
flavour, the dish should conform to today’s standard of nutritional values

VEEED
RAEZ

EEEEIE

B RN R TENRSORT. ERFUBIENE, BRENTR. TEHENEERE, ERNIES
HEERTH, SEEFEEN.

T PR RAHE(ERZ

EMNEYERESTE, SHSNAKRRIEANE—H, AEMIZELAN, STUESNAE, HRTUENRD.
FIEBMEBRERAELNRERA, SIEEMHTRK. TIEREMEEAREN.
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RULES & REGULATIONS A 25101 Kz 22451

CHINESE CUISINE CHALLENGE
D. CHINESE HOT COOKING
Rl Z Pk

h{IMIH =T

For individual hot cooking categories, competitors must prepare and present, within 50 minutes, 1 main course dish for two (2) persons in western style,
The dish must be presented on two (2) plates with appropriate gamish.
PXIHZIEIE, EFURIE 50 DEHATER 2 AMPHER, RRE 2 MRIWRHEM.

Class D-02

NZ MAIMOA LAMB CHINESE MAIN COURSE
¥179= Maimoa EFRPRXEFRTZT

COMPETITION RULES AND REGULATIONS Lt 250 M F1 2151

1) The organizing committee provides New Zealand lamb shoulder meat weighing 500 grams as the main ingredient (must be used by contestants).
2) Contestants can choose their own side dishes with main ingredients.

3) Appropriate sauce (can be more than one) to be served.

4) Recipe required in the kitchen during competition.

5) The plate repared by self

1) AERREEEE 500 TAFTE= Maimoa ¥BAERNEER/M (EFHIER)

2) RFBEREREREEM

3) EFHEENE (AIAZMHDE)

4) EEH*%’—FmMﬁ HER

5)XFB®

NOTES Lt ZFF =M

1) Salads-cleaned, washed, not portioned

2) Vegetables or fruits can be cleaned, peeled, washed, not cut fo portion, not cooked (fomatoes may be blanched and peeled and broad beans
may be shelled), no vegetable purees

3) Pasta/doughs — prepared, not cooked

4) Fish/seafood/shellfish — cleaned, filleted, not portioned, not cooked

5) Meats/poultry- deboned, not portioned, not fimmed, sausages has to be done in the kitchen, no grinded meat can be brought in, bones may be
cut info small pieces.

6) Mousses -must be made during the competition

7) Sauces-reduced, not finished or seasoned

8) Stocks — not seasoned are allowed

9) Dressings-must be made during the competition

10) Coulis-non seasoned puree allowed, must be finished during the competition

11) Pastry sponge-can be brought in but not cut or shaped

All competitors have to prepare their own induction cooking utensils and ingredients for the competition. Competitors must leave the work statfion in a

neat and tidy condition; this is part of the judging criteria. The Organiser will not be responsible for any loss or breakage of utensils

1) B - AE%, FeIH)

2) BREMKRE - AIEWE, BJEKR, Raf), FelziE, BNaUER, ®2RIKR, BREFRAH,

3) BAFIEEER - AlwA, RalRE

4) B/ BEE ) NFRXK - 5ER, IES, FHY), IR

5) BE/RBE-AIER, FaINY, FaEE, EHEBENGTR, REEFETHENRT, BXRERILTVNREN.

6) %Eﬁ % - MIMIIHEIE

7) &t - IRGE, REIABK

8) %E‘Id,% - REl Ak

9) X IHEIE - MBI EHIE

10) HRE ¥ TElEkK, HAIATER

1) BLREEE - FTHAN, ReIoTIpE

FIERFREEFERATERIFNRE, HESHMEEM. EFEFLEFEEXEN, KARIIEIFEEERE, XRIEATENS. BFEEITRER

HHNIH, NERAZEFHIBERREE.
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RULES & REGULATIONS A Z4q M

JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utilization of working time to ensure
punctual completion. Clean, proper working methods during will also be judged as well as conditions affer leaving
the kitchen.

Correct Professional Preparation

Correct basic preparation of food, corresponding to today’s modermn culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking fechniques must be applied for all
ingredients, including starches and vegetables. Working skill and kitchen organization.

Hygiene and Food Waste

Please review the guidelines on Food Hygiene and Food Waste under WORLDCHEFS FOOD SAFETY REGULATIONS in
the next section of this competition rulebook.

Service

The punctual delivery of each entry at the appointed time is a matter of urgent necessity. The kitchen jury will
determine if the fault of the service if any is the kitchen or service team and recommmend any point reductions. The
full points will be awarded if service flow smnoothly and dishes come out on fime from the kitchen.

Presentation

Clean arangement, with no artificial gamish and no fime-consuming arrangements. Exemplary plating fo ensure
an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well as cooking
techniques between the different dishes.

Taste

The typical taste of the food should be preserved. The dish must have appropriate taste, seasoning, quality, and
flavour, the dish should conform to today’s standard of nutritional values
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T PR RAHE(ERZ

EMNEYERESTE, SHSNAKRRIEANE—H, AEMIZELAN, STUESNAE, HRTUENRD.
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RULES & REGULATIONS A 25101 Kz 22451

CHINESE CUISINE CHALLENGE
D. CHINESE HOT COOKING
P E IR ELEE

RIS ZIT

For individual hot cooking categories, competitors must prepare and present, within 50 minutes, 1 main course dish for two (2) persons in western style,
The dish must be presented on two (2) plates with appropriate gamish.
PXIHZIEIE, EFURIE 50 DEHATER 2 AMPHER, RRE 2 MRIWRHEM.

Class D-03

U.S. CHICKEN CHINESE MAIN COURSE
XEBAPRAERZE

COMPETITION RULES AND REGULATIONS Lt 250 M F1 2151

1) The organizing committee provides 300 grams of American heat treated chicken feet and 600 grams or more of American frozen chicken legs as
the main ingredients (contestants must use one ingredient as the main ingredient, or build two af the same time, both can be used).

2) Competitor's choice of accompaniments and garnishes.

3) Appropriate sauce (can be more than one) fo be served.

4) Recipe required in the kitchen during competition.

1) tAE21RH 300 FEEARLIB RN 600 52X EWEELFRCHBREATERM (EFHAERA—MEMERT B, NEERE 2 FRENEA, HaIL)

2) ®F AR BEEEM

3) EFEENE (JAZMIHE)

4) BARERFIREAAZS

5) EFBEHERE

NOTES Lt ZF:F SN

1) Salads-cleaned, washed, not portioned

2) Vegetables or fruits can be cleaned, peeled, washed, not cut fo portion, not cooked (fomatoes may be blanched and peeled and broad beans
may be shelled), no vegetable purees

3) Pasta/doughs — prepared, not cooked

4) Fish/seafood/shellfish — cleaned, filleted, not portioned, not cooked

5) Meats/pouliry- deboned, not portioned, not fimmed, sausages has to be done in the kitchen, no grinded meat can be brought in, bones may be
cut info small pieces.

6) Mousses -must be made during the competition

7) Sauces-reduced, not finished or seasoned

8) Stocks — not seasoned are allowed

9) Dressings-must be made during the competition

10) Coulis-non seasoned puree allowed, must be finished during the competition

11) Pastry sponge-can be brought in but not cut or shaped

All competitors have to prepare their own induction cooking utensils and ingredients for the competition. Competitors must leave the work station in a

neat and tidy condition; this is part of the judging criteria. The Organiser will not be responsible for any loss or breakage of utensils

1) B4 - AE%, ReIH)

2) BREMKRE - AIEWE, BJER, Rafp), Felzid, BMaUER, ®2aRKR, BREFAH,

3) BANEEE - AIHN, Felzi

4) @/ B R - AR, BEE, R0, ARk

5) W/ RBE-AIER, FaINY, FEE, EHEFTENTTR, REEFRETHENIRT, BRERLTVNRE N,

6) BHEE - BMIHEIE

7) &t - BIREGE, REIABK

8) Btz - FeJiEk

9) X IHEIE - MAIMBEHIE

10) HREL - FelEL, BIIFHTTH

1) BRERE - THN, FOIME

FIERFREEFEATERIFNRE, HESHMEEM. EFEFLEFEEXEN, KARIIFEEEDE, XRIEATEND. BFEEITHRER

HHNIR, NERAZEFHIBERREE.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utilization of working time to ensure
punctual completion. Clean, proper working methods during will also be judged as well as conditions affer leaving
the kitchen.

Correct Professional Preparation

Correct basic preparation of food, corresponding to today’s modermn culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking fechniques must be applied for all
ingredients, including starches and vegetables. Working skill and kitchen organization.

Hygiene and Food Waste

Please review the guidelines on Food Hygiene and Food Waste under WORLDCHEFS FOOD SAFETY REGULATIONS in
the next section of this competition rulebook.

Service

The punctual delivery of each entry at the appointed time is a matter of urgent necessity. The kitchen jury will
determine if the fault of the service if any is the kitchen or service team and recommmend any point reductions. The
full points will be awarded if service flow smnoothly and dishes come out on fime from the kitchen.

Presentation

Clean arangement, with no artificial gamish and no fime-consuming arrangements. Exemplary plating fo ensure
an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well as cooking
techniques between the different dishes.

Taste

The typical taste of the food should be preserved. The dish must have appropriate taste, seasoning, quality, and
flavour, the dish should conform to today’s standard of nutritional values
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T PR RAHE(ERZ

EMNEYERESTE, SHSNAKRRIEANE—H, AEMIZELAN, STUESNAE, HRTUENRD.
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RULES & REGULATIONS A 25101 Kz 22451

CHINESE CUISINE CHALLENGE
D. CHINESE HOT COOKING
R E IR ELEE
PREUHZT

For individual hot cooking categories, competitors must prepare and present, within 50 minutes, 1 main course dish for two (2) persons in western style,
The dish must be presented on two (2) plates with appropriate gamish.
FRIVHZETE, EFHAE 50 DERTER 2 APIIER, KME 2 MAZNEREN,

Class D-04

U.S. POTATOES CHINESE CUISINE INNOVATION
XESHREPALUHZE

COMPETITION RULES AND REGULATIONS Lt Z=#1MIF12: {51

1) To prepare two modem Chinese style U.S. Potatoes main course dishes within 50 minutes. Please choose one product from each of the products in
Group A and Group B to create.
A: LAMB WESTON Seasoned CrissCut, LAMB WESTON Special 8-10, LAMB WESTON Rond O Browns
B: Frozen fine potatoes 3/16 French fries, crispy potatoes, sour cream flavored scallions, 10 cut potato corners More details refer to product
instruction

2) Dish must be presented on 2 individual plates with appropriate gamish and protein.

3) Recipe required in the kiftchen during competition.

4) U.S. frozen potato skin-on chips and U.S. frozen seasoned potato waffle cut at approximately 350g for each will be provided by the Organizer as the
main ingredients to be used in the dishes and contents in the dishes should be at least 50%.

1) 3EFE 50 DHATRNGOEESRERR BB ER. KA LM BAFRFEEZIE—1 =R, #1T 2 EFRAZRNEE, SEMH2H (—HHER,
—OfmE) , —HEmm.
A éﬁF‘EJﬁéE—: EELETI - BRIREAR. WREA. NEEG
BAFMBEHE— ZMMOFAE 3/16 BL. RIRITIFURZE. BRIVAXKER 10 1EH

2) IR EFVAA 2 MRUETFEY, HEEESNERYNRER.

3) Lb#FEEAIE), RIEFAUINESWFIE R,

4) T FHRBEEFIREIEM 3500 BHNEELFIRESR, IRBEULITFAXBNIEEM, BEREERET 50%.

NOTES Lt ZFF S

1) Salads-cleaned, washed, not portioned

2) Vegetables or fruits can be cleaned, peeled, washed, not cut fo portion, not cooked (fomatoes may be blanched and peeled and broad beans
may be shelled), no vegetable purees

3) Pasta/doughs - prepared, not cooked

4) Fish/seafood/shellfish — cleaned, filleted, not portioned, not cooked

5) Meats/pouliry- deboned, not portioned, not timmed, sausages has to be done in the kitchen, no grinded meat can be brought in, bones may be
cut info small pieces.

6) Mousses -must be made during the competition

7) Sauces-reduced, not finished or seasoned

8) Stocks — not seasoned are allowed

9) Dressings-must be made during the competition

10) Coulis-non seasoned puree allowed, must be finished during the competition

11) Pastry sponge-can be brought in but not cut or shaped

All competitors have to prepare their own induction cooking utensils and ingredients for the competition. Competitors must leave the work station in a

neat and tidy condition; this is part of the judging criteria. The Organiser will not be responsible for any loss or breakage of utensils

1) BRI - AIEWE, Felp)

2) BRMIKRE - °IEWE, BIRR, AR, RelRE, EM0UER, BEARIKR, BREBAIH,

3) BAFEEHE - AIHAN, FelRE

4) @3k /B )"li?é IS, AIE®, FEMY, FeRE.

5) A /%% , REIAE), TTP‘/E, BEREFENTTTH, REERTHEANIT, BKRERTLUTINMREN.

6) %Eﬁ - & EI)L%%H’E

7) B - _J/Ma, NS

8) Ehi7K - RoJiEk

9) X IHEIE - MBI EIE

10) HREK - T_Jﬂﬂi, WIREIATERL

1) BLREEE - FIHAN, RIotIpE

FIERFREEFERATERIFNRE, HESHMERM, EFEFLERREXEN, KARIFEEERE, XRIENTEND. BFFEEITRESR

HHITE, IERREERFRIBERSFE.
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RULES & REGULATIONS A Z4q M

JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utilization of working time to ensure
punctual completion. Clean, proper working methods during will also be judged as well as conditions affer leaving
the kitchen.

Correct Professional Preparation

Correct basic preparation of food, corresponding to today’s modermn culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking fechniques must be applied for all
ingredients, including starches and vegetables. Working skill and kitchen organization.

0-20 points

Hygiene and Food Waste

Please review the guidelines on Food Hygiene and Food Waste under WORLDCHEFS FOOD SAFETY REGULATIONS in 0
the next section of this competition rulebook.

-10 points

Service

The punctual delivery of each entry at the appointed time is a matter of urgent necessity. The kitchen jury will
determine if the fault of the service if any is the kitchen or service team and recommmend any point reductions. The
full points will be awarded if service flow smnoothly and dishes come out on fime from the kitchen.

Presentation

Clean arangement, with no artificial gamish and no fime-consuming arrangements. Exemplary plating fo ensure
an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well as cooking 0-10 poin’rs
techniques between the different dishes.

Taste

The typical taste of the food should be preserved. The dish must have appropriate taste, seasoning, quality, and
flavour, the dish should conform to tfoday’s standard of nutritional values 0-50 points

VEEED
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FHEEETIE

Bt R A B RTERSHRG. ERFBIENE, BRENTTR. TIERENEERE, ERNIES
EWRRITH, SEBEFEEN. 0

T PR RAHE(ERZ
ERNEMEREETIE, 5USHNRTIZAE—B. EEUREPN, FTLUSSNSE, HRREENRS.

BB RENZRE TR XERGTEBELNKE. L REMRE, XEXRENZMNEHASHNEFRNETE.

FEBNSRERELNSERR, SETHNRER. TIEREHEREAREN. 0-20 %
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0-10
B
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RULES & REGULATIONS A 25101 Kz 22451

CHINESE CUISINE CHALLENGE
D. CHINESE HOT COOKING
P Z Bk

(G =

For individual hot cooking categories, competitors must prepare and present, within 50 minutes, 1 main course dish for two (2) persons in western style,
The dish must be presented on two (2) plates with appropriate garnish.
PRIVHZAEINE, EFHRE 50 DERTER 2 AMDHIER, REE 2 MRINEREY.

Class D-05

U.S. Pork Chinese Cuisine Main Course

KERPAPNERZ

COMPETITION RULES AND REGULATIONS Lt ZmmIFn2 {5

1) U.S. Pork CT Butt at approximately 1000g+ will be provided by the Organiser as the main ingredient.
2) Contestants can choose their own side dishes with main ingredients.

3) Appropriate sauce (can be more than one) to be served.

4) Recipe required in the kitchen during competition.

5) The plate repaired by self

1) AERIRHEERE 1000 HEERISTEREATERY (EFLIERA)

2) EFBRECSHER T B

3) EFEENE (AIAZ#IDE)

4) Ber 3 -Fﬁkfﬁ%ﬁﬁé“

5) IEFBH

NOTES Lt ZF;EEHF I

1) Salads-cleaned, washed, not portioned

2) Vegetables or fruits can be cleaned, peeled, washed, not cut to portion, not cooked (fomatoes may be blanched and peeled and broad beans
may be shelled), no vegetable purees

3) Pasta/doughs — prepared, not cooked

4) Fish/seafood/shellfish — cleaned, filleted, not portioned, not cooked

5) Meats/poultry- deboned, not portioned, not fimmed, sausages has to be done in the kitchen, no grinded meat can be brought in, bones may be
cut info small pieces.

6) Mousses -must be made during the competition

7) Sauces-reduced, not finished or seasoned

8) Stocks — not seasoned are allowed

9) Dressings-must be made during the competition

10) Coulis-non seasoned puree allowed, must be finished during the competition

11) Pastry sponge-can be brought in but not cut or shaped

All competitors have to prepare their own induction cooking utensils and ingredients for the competition. Competitors must leave the work station in a

neat and tidy condition; this is part of the judging criteria. The Organiser will not be responsible for any loss or breakage of utensils

1) B - AIE%, ReJpY)

2) BREMIKRE - 5IEHE, AIERE, Relpt), Rz, BMUER, BEARIE, BIEOERA®H.

3) BAFEEHA - TFH)\, T_J?”i

4) B /B8 M=K - IER, AIES, RAJHY), R

5) R/ REX - _EE T_ﬂﬁtﬂ T‘H,i%, EPEFENGTR, REEFTHEANIRG, BRERTUTVNMREN.

6) BHTE - QZ\f)ﬁi)'L'i%fE'Jf‘E

7) B - BIRGE, AEIEN

8) Ehiti7K - ReJEk

9) RIVEI - IMIMIHHIE

10) FREREE - FENEM, HAMHTER

11) BRERE - FIHN, FaDYIRE

FrIBEFRASTEATREIFNRE, HESITMEEM, EFRBALEREXEN, KWMRIEFEEERE, XRMEATHEDD. EFFETRER

WA, MEXAZEFABERRE.
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RULES & REGULATIONS A Z4q M

JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for frouble-free working and service. Correct utilization of working time fo ensure
punctual completion. Clean, proper working methods during will also be judged as well as conditions after leaving
the kitchen.

Correct Professional Preparation

Correct basic preparation of food, corresponding fo today’'s modern culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking tfechniques must be applied for all
ingredients, including starches and vegetables. Working skill and kitchen organization.

Hygiene and Food Waste

Please review the guidelines on Food Hygiene and Food Waste under WORLDCHEFS FOOD SAFETY REGULATIONS in
the next section of this competition rulebook.

Service

The punctual delivery of each entry at the appointed time is a matter of urgent necessity. The kitchen jury will
determine if the fault of the service if any is the kitchen or service team and recommend any point reductions. The
full points will be awarded if service flow ssnoothly and dishes come out on time from the kitchen.

Presentation

Clean arrangement, with no artificial garnish and no time-consuming arrangements. Exemplary plating to ensure
an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well as cooking
techniques between the different dishes.

Taste

The typical taste of the food should be preserved. The dish must have appropriate taste, seasoning, quality, and
flavour, the dish should conform to today’s standard of nutritional values
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EMRRITH, SEEFBEEN.

T PR BIHEIERIE
ERNEWEREETIE, 5USNARTIEAE—B, HEMZETMN, FILUEENE, HRTEENRS.
FABMENERE ST ERAR, SIEEHARR. TIERERRREAREEN.

DERBWIRE
BEARBANFRNT—HHEA (EREMFELARRLE0) PEXRADENARRENET.
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CHINESE CUISINE CHALLENGE
D. CHINESE HOT COOKING
Rl Z Pk

h{IMIH =T

For individual hot cooking categories, competitors must prepare and present, within 50 minutes, 1 main course dish for two (2) persons in western style,
The dish must be presented on two (2) plates with appropriate gamish.
PXIHZIEIE, EFURIE 50 DEHATER 2 AMPHER, RRE 2 MRIWRHEM.

Class D-06

MINDONGYIYU YELLOW CROAKER CHINESE MAIN COURSE
BAFEE - HEPAERZE

COMPETITION RULES AND REGULATIONS b Z:0 #1215

1) Yellow Croaker at approximately 600g+ will be provided by the Organiser as the main ingredient.
2) Competitor's choice of accompaniments and gamishes.
3) Appropriate sauce (can be more than one) to be served.
4) Recipe required in the kitchen during competition.
1) AZERREEST 600 A LNEARSEHE—FREATERN (EFHLIER)
2) F BIRECSHERL T BT
3) EFEENE (ATRZMHIDNE)
4) BEARERRRHLAZER
5) ‘EFEHER

NOTES LbZFHF EH N

1) Salads-cleaned, washed, not portioned

2) Vegetables or fruits can be cleaned, peeled, washed, not cut to portion, not cooked (fomatoes may be blanched and peeled and broad beans
may be shelled), no vegetable purees

3) Pasta/doughs — prepared, not cooked

4) Fish/seafood/shellfish — cleaned, filleted, not portioned, not cooked

5) Meats/pouliry- deboned, not portioned, not timmed, sausages has to be done in the kitchen, no grinded meat can be brought in, bones may be
cut info small pieces.

6) Mousses -must be made during the competition

7) Sauces-reduced, not finished or seasoned

8) Stocks — not seasoned are allowed

9) Dressings-must be made during the competition

10) Coulis-non seasoned puree allowed, must be finished during the competition

11) Pastry sponge-can be brought in but not cut or shaped

All competitors have to prepare their own induction cooking utensils and ingredients for the competition. Competitors must leave the work station in a

neat and tidy condition; this is part of the judging criteria. The Organiser will not be responsible for any loss or breakage of utensils

1) BRI - AIEWE, FElpY)

2) BRMIKRE - °IiEWE, AIRR, AR, FRelRE, EM0UER, BEARIKR, BREBAIH,

3) BAFEER - FIHA, RelEE

4) Bk iEHE )"'\?i?é AR, AIE®, REHY, R,

5) ME/RBE , RER), ?F_M,Ia, EHAEFEINGTR, REEFETHENIRG, BRERLUTVINRE N,

6) BHE - M\;ﬁﬁiﬁ%ﬁlﬂ’ﬁ

7) &K - BIRGE, AR

8) Ehi7K - Rk

9) RIVEIE - BIIIZHIE

10) HREK - FelAL, HAMIFHTTH

1) /BEREREE - aIHAN, RaloTIpkE

FIBEFRAESIFEATREIFNRE, HESITMEEM. EFEALEFEXEN, YIRIEFEEEDE, XZEANTHEES. EFFETRER

HHITE, IERRBERFRIBERZFE.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utilization of working time to ensure
punctual completion. Clean, proper working methods during will also be judged as well as conditions affer leaving
the kitchen.

Correct Professional Preparation

Correct basic preparation of food, corresponding to today’s modermn culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking fechniques must be applied for all
ingredients, including starches and vegetables. Working skill and kitchen organization.

0-20 points

Hygiene and Food Waste

Please review the guidelines on Food Hygiene and Food Waste under WORLDCHEFS FOOD SAFETY REGULATIONS in 0
the next section of this competition rulebook.

-10 points

Service

The punctual delivery of each entry at the appointed time is a matter of urgent necessity. The kitchen jury will
determine if the fault of the service if any is the kitchen or service team and recommmend any point reductions. The
full points will be awarded if service flow smnoothly and dishes come out on fime from the kitchen.

Presentation

Clean arangement, with no artificial gamish and no fime-consuming arrangements. Exemplary plating fo ensure
an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well as cooking 0-10 poin’rs
techniques between the different dishes.

Taste

The typical taste of the food should be preserved. The dish must have appropriate taste, seasoning, quality, and
flavour, the dish should conform to tfoday’s standard of nutritional values 0-50 points

VEEED
ARE
FHEEETIE

Bt R A B RTERSHRG. ERFBIENE, BRENTTR. TIERENEERE, ERNIES
EWRRITH, SEBEFEEN. 0

T PR RAHE(ERZ
ERNEMEREETIE, 5USHNRTIZAE—B. EEUREPN, FTLUSSNSE, HRREENRS.

BB RENZRE TR XERGTEBELNKE. L REMRE, XEXRENZMNEHASHNEFRNETE.

FEBNSRERELNSERR, SETHNRER. TIEREHEREAREN. 0-20 %
TERBYIRSE
EEASEANERN TS50 (EREPHEASERRLEM) PEXeRDENESRBNIE.

0-10
B
IR R AR S — MER R E2MTIE KNERN, FRTHEEAERERAR R RSEMNRSSE, HiE
WA B, MBRSIF, BN MEERE, NaEEHS.
REMEM
FRMAE, BEATEN, RENENEHS, RENES, WHR— FEMIN, RUEEESNMS, RN
B LR A REFE RARENZ AR R, 0-10 %
Ark

0-50 &
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CHINESE CUISINE CHALLENGE
D. CHINESE HOT COOKING
Rl Z Pk

h{IMIH =T

For individual hot cooking categories, competitors must prepare and present, within 50 minutes, 1 main course dish for two (2) persons in western style,
The dish must be presented on two (2) plates with appropriate gamish.
PXIHZIEIE, EFURIE 50 DEHATER 2 AMPHER, RRE 2 MRIWRHEM.

Class D-07/

SUMERIANS TRUFFLE CHINESE MAIN COURSE
BHRMERXERZIT

COMPETITION RULES AND REGULATIONS Lt ZE3pmFnsz {5

1) The organizing committee provides 100g of truffle sauce as the main flavored ingredient (players must use it), as well as 50g of truffle powder and
fruffle oil.

2) Contestants' Choice of Protein Ingredients and Excipients.

3) Appropriate sauce (can be more than one) to be served.

4) Recipe required in the kitchen during competition.

5) Bring own plate.

1) AERREZRINER 100 RIEATERNKEN (EFLAER) , SIMRBEBRINEY 50 5T, BIRIAEH
2) EF BiRE AR B MR

3)EFHENE (JAEZMIVE)

4 R FERRRMAEES

5) EFEHEA

NOTES Lk ZF;F EE N

1) Salads-cleaned, washed, not portioned

2) Vegetables or fruits can be cleaned, peeled, washed, not cut fo portion, not cooked (fomatoes may be blanched and peeled and broad beans
may be shelled), no vegetable purees

3) Pasta/doughs - prepared, not cooked

4) Fish/seafood/shellfish - cleaned, filleted, not portioned, not cooked

5) Meats/poultry - deboned, not portioned, not fimmed, sausages has to be done in the kifchen, no grinded meat can be brought in, bones may be
cut info small pieces.

6) Mousses - must be made during the competition

7) Sauces-reduced, not finished or seasoned

8) Stocks - not seasoned are allowed

9) Dressings-must be made during the competition

10) Coulis-non seasoned puree allowed, must be finished during the competition

11) Pastry sponge - can be brought in but not cut or shaped

All competitors have to prepare their own induction cooking utensils and ingredients for the competition. Competitors must leave the work station in a

neat and tidy condition; this is part of the judging criteria. The Organiser will not be responsible for any loss or breakage of utensils

1) B - AE%, FeIH)

2) BREMKRE - AIEWE, BJEKR, Raf), FelzE, BEMaUER, ®2RKR, BRERAH,

3) BEAFIEEE - Alw A, RalzE

4) @K/ BEE ) NFRK - 7ER, IES, FHY), FIRE.

5) BE/RBE-AIER, FaINY), FaEE, EHEBENGTR, REEFETHENRT, BXRERILUTVNRE N,

6) %Eﬁ % - MM EIE

7) &t - IRGE, REIABK

8) %E‘Id,% - REJ Ak

9) X IHEIE - AIMBEIE

10) #HRE ¥ Ak, SAIATER

1) BLREEE - FHAN, RO

FIERFREEFERATERIFNRE, HESHMEEM. EFEFLEFEEXEN, KARIEIFEEERE, XRIEATENS. BFEEITRER

HHNIH, NERAZEFHIBERREE.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utilization of working time to ensure
punctual completion. Clean, proper working methods during will also be judged as well as conditions affer leaving
the kitchen.

Correct Professional Preparation

Correct basic preparation of food, corresponding to today’s modermn culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking fechniques must be applied for all
ingredients, including starches and vegetables. Working skill and kitchen organization.

Hygiene and Food Waste

Please review the guidelines on Food Hygiene and Food Waste under WORLDCHEFS FOOD SAFETY REGULATIONS in
the next section of this competition rulebook.

Senwice

The punctual delivery of each entry at the appointed time is a matter of urgent necessity. The kitchen jury will
determine if the fault of the service if any is the kitchen or service team and recommmend any point reductions. The
full points will be awarded if service flow smnoothly and dishes come out on fime from the kitchen.

Presentation

Clean arangement, with no artificial gamish and no fime-consuming arrangements. Exemplary plating fo ensure
an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well as cooking
techniques between the different dishes.

Taste

The typical taste of the food should be preserved. The dish must have appropriate taste, seasoning, quality, and
flavour, the dish should conform to today’s standard of nutritional values

VEEED
RAEZ

EEEEIE

B RN R TENRSORT. ERFUBIENE, BRENTR. TEHENEERE, ERNIES
HEERTH, SEEFEEN.

T PR RAHE(ERZ

EMNEYERESTE, SHSNAKRRIEANE—H, AEMIZELAN, STUESNAE, HRTUENRD.
FIEBMEBRERAELNRERA, SIEEMHTRK. TIEREMEEAREN.

DERBMRE
BEAEEANFROT—BHEA (EREMBERARREE0) PEXAARENARRANIE.
B&S5

EIEENNEENRZNE—MERERSNMELEEN, BEITHABRAEEDEHEIRSEANRS KR, HiE
WA EREIER. IIRRSITF, HEENMNEERHE, WARSHD,

RENEM

TANHE, RAEATEM, REMENERD. ARORE, UHR—FBHIN, TREZEEENMRS, PR
e LN T ERERBTENRERAR.

Ak

BB RENZRE TR XERGTEBELNKE. L REMRE, XEXRENZMNEHASHNEFRNETE.
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PASTRY CHALLENGE

F. PASTRY & BAKERY COMPETITION
[ W L £

EHARRLIEEL SR

Class F-0O1

THEME AFTERNOON TEA - DISPLAY
EETFR - BT

COMPETITION RULES AND REGULATIONS
EEZEANIFD % {51

1) Each entry should have a specific theme.

2) Each competitor should prepare 6 pieces of each of the six different kinds of afternoon tea desserts for display.
3) Competitors should bring their own display stands for their works.

4) The provided table space for display is 2§0cm*90cm.

1) EREEEH,

2) ERBRAMARENTFRIES, SRHEENMEIBRT. BEE—MESFARETS, 8 SMHEIT 7 4.
3) BRETFRETI.

4) B&ARST A 90cm*90cm,

A H B EREAEEALSRS
*Dairy products must use official designated dairy products
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RULES & REGULATIONS AZEn

JUDGING CRITERIA iEHIf5$
Total possible points: 100 (no half points will be given)

Presentation and general impression
Depending on material used, the finished exhibit must present a good impression based
on ethical and aesthetic.

Taste
The flavour of the key ingredient must be prevalent without hindrance of secondary tastes,
proper texture will also be judged.

Degree of difficulty and Creativity
Technique and creativity involved in production, effort spent on decoration.

Practical, up-to-date presentation
Combination of taste, texture and colours, portion size and feasibility for daily service in a
restaurant or for banqueting.

SR (FmRaE3 100 53 (X 0.5 3it9)

SR, BIRENR
RIBFAAIRA, SERUEEIERAAI MR ERER,

Ark
FTEREBRLSTA, BEXSTRNKERRT R, RBERLRZ.

EEREE
BITERTS, EROIENY, MBS,

KRR IR
RABIEOK. Rl 5t (REDBER) AN HAATE, HESBRARNTE.
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PASTRY CHALLENGE

F

PASTRY & BAKERY COMPETITION

PETVEH Pk EE
SIS

Class F-02

BUFFET SHOWPIECE - DISPLAY
BEIRIER - BT

COMPETITION RULES AND REGULATIONS
EEZEANIFD % {51

1)
2)
3)

4

5

6

7

1)
2
3)
4)

5)
6)
7)

All entries must be 80 - 100cm in height.

The base area should be 40cm*60cm and the upper part can be expanded.

The showpiece ingredients only chocolate & sugar (Isomalt, Plain sugar, Pastilage, Gum paste). The showpiece can't use any other
chose for splice & upholder, such as bamboo stick, iron wire.

Contestants can bring all the parts of the work to assemble within the specified time on the competition site, or bring their finished works
fo display on the competition site (If the work is assembled on the site, the preparation time is 60 minutes).

The work needs to be matched with two different varieties of mold chocolate candies for tasting. Chocolate candies don't need to be
made on the spot, including mold coloring, filling and filling.

All competition items must be completed within limited time, the buffet showpieces and chocolate candy must be displayed together
on the booth.

The provided table space for display is 20cm* 90cm.

*Competitors are required to prepare 6 pieces of chocolate candy for each type, and 12 types for 2 varieties.

ESEEER 80cm-100cm,

[REEEFRZE R 40cm*60cm, [FREEL EERSD AT LRSS, SR RERSTAFEITES.

ERMIBMRBRTIZR. #H (LRWE, B, BE) . MEERRTRaERNS, R4S FRRYREANEMER ERNZEY.
EF OB FIER T S EIIHNMERN B THHZALE, AREFRARIERTHENGHITRER (BTG THHEAZ,
MEEESER 60 35)

EREREATTERMNEATR IBERATRS, TRAERFTETELTHE, BIEEA LG, BEURSIERR.

FRE b BRI B A AE M E B BN R 5ER, BEIEERMLR RN —RRERS EHTET.

BA& R 90cm*90cm,

* BEESRITRIERTHES 6K, 2R, —H 1240,

*AKIREERAESIEEAGIM
*Dairy products must use official designated dairy products
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JUDGING CRITERIA #4758
Total possible points: 100 (no half points will be given)

Technique and degree of difficulty
The artistry, competence and the expertise involved in the execution of preparation
of the exhibit.

Presentation and general impression
The finished exhibits should provide a good impression based on balanced proportions
and aesthetically pleasing principles.

Taste
Creativity, texture, harmony of ingredients used.

Correct professional preparation

Correct basic culinary preparation corresponding fo today's modern patisserie.

O

FEmmmF5 100 53 (K 0.5 73it493)

BAMME
TERIIER. BRI, BMERUTE 3 I ERSIERCARIIER .

IR BB RIN
TERAARLLBINIFR, HAMMGENEER R

kiE
QUSRS SORLEEH. FRARRMRS .

IEMBESETF
EMBHRIERRIEE T, FHATMRERRERBIERR.

2023.11.8-10 | LB EPRERAFC | SNIEC

www.fhcchina.com

0-30 points

0-30 points

0-30 &

0-25 %

0-30 &

0-15 &3
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PASTRY CHALLENGE

F

PASTRY & BAKERY COMPETITION

PETVEH Pk EE
SIS

Class F-03

FONDANT CAKE - DISPLAY

COMPETITION RULES AND REGULATIONS
EEZEANIFD % {51

1)

2)
3)

4)

5)
6

1)
2
3
4
5
6)

NN N RN

Each competitor should make a two-tier fondant cake with a specific theme. The diameter of the base should not be more than
30cm.

Competitors can choose almond paste or fondant to complete the cake, and edible pigments may also be used.

The main body and decoration of the work must be made of edible materials, and non-edible materials are not allowed to be used as
support and decoration.

The base layer cake must be can eating, can't use foams make base layer. Judge will cut base layer cake for testing, don't prepare
other cake for testing.

The base is judged by the bottom cut when tasting. There is no need to prepare additional cake for tasting.

The size of exhibition booth is 90cm X 90cm.

ERENERBENESER:, KEEFRAEBE 30cm, (EREEEM,
METIEATICE, BT, ATERTEARER.
VEREEANEIRYI L IRARI R AME, el WA | ARSI K 516,
ERNEREIMYEIFERRS, RE, MENEERZ.
[RESHREHATREN RS UIERTH, TEBESMINMIERIENRS,
B&R~ A 90cm X 90cm,

* AHlmFEEREHEEIS R

*Dairy products must use official designated dairy products
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JUDGING CRITERIA jFI45>
The highest score of entries is 100 points (no 0.5 points score)

Integral collocation
According fo the raw materials used, the finished work should reflect creativity and visual
effects.

Skills

Making skills difficulty exquisite decoration.

Practicability

Exhibits should combine perfectly on taste, fexture, colour (as little as possible with the
pigment) and size proportion. In addition the exhibits should suitable for the daily use of
materials.

Taste and palate

layersare clear, blended, but not conflicting.

O

HEmmmFs 100 53 (K 0.5 53it493)

Eifishc
RIBFRAIRAY, SERUBEOIERIATIAIRIE, MHMR

15
FIERR IS E A EBE o

SRt
RMBEOK. Fot. e (REVAER) IANLH EASTR, HESHERMNATE.

ARk O

BRBEE. BE. XFHR,

2023.11.8-10 | LB EPRERAFC | SNIEC

www.fhcchina.com

0-20 points

0-40 points

0-15 %

0-25 &

0-20 &

0-40 %
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PASTRY CHALLENGE

F

PASTRY & BAKERY COMPETITION

PETVEH Pk EE
SIS

Class F-04

PLATE DESSERT - LIVE
2IVE & - TUAFIE

COMPETITION RULES AND REGULATIONS
EEZEANIFD % {51

1)
2)

3)
4)
5
6)
7)

1)
2)

3)
4)
5)
6)
7)

Each competitor should complete three plate desserts within three hours according to the HACCP regulations.

One chocolate - based dessert is required. The organizer provides 5 types of chocolate ingredients, each providing
2009(72%,65%.55% dark chocolate, 38% milk chocolate, 40% white chocolate). And the contestants must use the chocolate
provided by the organizer to make competition work, either all or any choice.(Please pick up the ingredients according to the actual
work, to promote sustainable environmental protection).The competitors may bring other the ingredients they need.

One fruit - based dessert is required.

Competitors are free to choose the main ingredients for the remainingone dessert.

All filings, mousse, cream should be made on the spot.

Contestants can bring their own cake embryo and decorations and ice-cream(frost), all materials must be edible.

Competitors must prepare 2 copies of each dessert, 3 types of desserts with six copies (3 copies for tasting, other 3 copies for display).

WFRHIE 3/ NHNFTTR=ERNEREIE, RIBEFFDERMG HACCP #1TH# (%,

—BERUAALERAREERD. THhHRME 5 RIGRARE, SRiE# 2009, 5RANEEGMA 72% BI55RA. 65% RIF5II.
55% BI55E S\ 38% FIHI55e A, 40% BI55e ). WEFHUAMER TN RHENISR HHIELLE R, AN BEANEEREEFYT. (5
RIERFAMERIETETREAAE, RIEFHEIFR)

—REHRBTLUKRAEERD .

FR—EHRET AR BITER.

PRERD, 18R, RET, JrAsMEH5em.

WF ] BRI, PREMERIE R,

SHRESRMRIVES 217, STHR—H o SHHRE, ZHHETER)

*ARIREERAEAIEEALG®
*Dairy products must use official designated dairy products
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JUDGING CRITERIA #4758
Total possible points: 100 (no half points will be given)

Technique and degree of difficulty
Technique, degree of difficulty and effort.

Taste
Taste diversification and avoid duplication. Rationally use ingredients with textures

Correct professional preparation
Correct basic culinary preparation corresponding o today's modern patisserie.

Presentation and general impression
The finished exhibit should provide a good impression based on balanced proportions and

aesthetically pleasing principles.

Hygiene check

BEERRSES 1008 (X 0.5 2it49)
BASHE

VeIV ER IO RIS

Ok

ARZHEL, BRES. ORBMEEFNA,

IEMBESETF
EMBEREIEEETR, AT EAT,

IR RIN
ERURETLH, HELFPMEA ERARELR,

DERIEREE
THRBMRA ARG DAEER, RIBENFRERE] HACCP #THRIF

2023.11.8-10 | Eis#hEPRER AL | SNIEC
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PASTRY CHALLENGE
F. PASTRY & BAKERY COMPETITION

PETVEH Pk EE
Ao BtIELE R

Class F-05

BREAD BAKING AND DISPLAY - LIVE AND DISPLAY
EEERET - DA ERRT

COMPETITION RULES AND REGULATIONS
EEZEANIFD % {51

1) The bread making type must include baguette (1 type), brioche (2 types), croissant (2 types), and danish pastry (2 types).

2) Each Competitors should choose at least six different kinds of break as bread making type exhibits and prepare at least four for each
kind.

3) Bread making will be completed in one day. The production time is a total of 5 hours. It must be completed within the specified time.
Exceeding time is not counted.

4) The work must be presented on the stand before the competition ended.

5) The provided table space for display is 20cm*90cm.

* All breads must be edible.

1) EESEMEREEIEER O , KERNEE QM) , FAEE QM) , AZEE Q) .

2) BEAEMERTAERLTF 6 M, S @MAELTF 410, ¥/, AZETUEFHFIFHREADEEREMRT 1.2 EX,
3) BIEEE 1 R5ERL, it 5/0BY, MAEMER ERTEA,; BiSEERIT5E.

N ERNFELERASEZMERS Lo

5) BARTH 90cm*90cm,

* FRIERESXIE LR A,

* BN E SR AR A,

* AHlmFEEREHEEIS @

*Dairy products must use official designated dairy products
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RULES & REGULATIONS A1

JUDGING CRITERIA #4758
Total possible points: 100 (no half points will be given)

Taste

Crumb softness, flavour, smell, colour of crumb, eating characteristics.

Technique used and Degree of Difficulty
Crust thickness, crumb structure, flakiness, crust colour.

Display
Table arrangement, product size, colour combinations.

Presentation of Danish, Croissant and free style breads

Credativity, colour and flavour combinations, techniques used.

SR (FmReES 1005 (X 0.5 53it53)

AR
AT EEREBERERE. Kk, ERMOZ.

BASHERN
BT RECRNEE. LIEE. BERBNSHURESRNTE,

BR
BPTHKERE, (FRNRT. AENEE,

Danish, Croissant B B EXIEE SN ET
BT TR, ENEMXKEER, UREARNEA,

2023.11.8-10 | Eis#hEPRER AL | SNIEC
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0-40 points

0-40 points

0-8 points

0-40 9

0-8 53
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PASTRY CHALLENGE

F

PASTRY & BAKERY COMPETITION

PETVEH Pk EE
Ao BtIELE R

Class F-06

CAKE DECORATION- LIVE
FHIVHRTE - TUFRIME

COMPETITION RULES AND REGULATIONS
EEZEANIFD 5% {5

1)
2)
3)
4)

1)
2)
3)
4)

2023.11.8-10 | Eis#hEPRER AL | SNIEC

Competitors must bring their own cake embryos, the cake embryo size is 8 inches.

Only need to make one cake within 2.5 hours.

Competitors need to bring their own cream, which can be pre-colored (Buttercream, bean paste).
The provided table space for display is 20cm*90cm.
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*Dairy products must use official designated dairy products
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RULES & REGULATIONS A1

JUDGING CRITERIA iFHI4F &
Total possible points: 100 (no half points will be given)

Appearance display, overall impression

According to the materials used, the finished works should reflect the sense of form and
arfistic sense.

Taste
Taste diversification and avoid duplication. Rationally use ingredients with textures.

Difficulty and creativity

Making skills, methods and the complexity of making process

Practicality and Modernity
Fit the subject moderate in size unique in form exquisite dish arrangement perfect
combination

Hygiene check

SEERREEES 10049 (0.5 2it49)
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RULES & REGULATIONS A 25101 Kz 22451

PASTRY CHALLENGE
F. PASTRY & BAKERY COMPETITION
[ W L £

EHARRLIEEL SR

Class F-O7

SWISS ROLL & POUND CAKE - LIVE
In T EMERR - TUHHIE

COMPETITION RULES AND REGULATIONS
EEZEANIFD % {51

1) Competitors must make it within 60 minutes and operate according to the HACCP Regulations.

2) The competitors may bring all the ingredients they need.

3) The cake flavors can be matched arbitrarily, all sauces, fillings, cake embryos and cream must be made on the spof.

4) The pound cake mold comes with it, the weight of the pound cake is between 120g-150g.

5) Swiss rolls weigh between 400g-450g

Swiss rolls are made two identical varieties, one for display and one for judges to taste and score.

Pound cake are made five identical varieties, one for display and four for judges fo taste and score.

1) EFUIE 60 D ERNFIETERL, RIBEFR REFKM HACCP #1T#(E,

2) FRBEME R B,

3) EXROLRE LUERISES, FIAET, 1BK, EREMTHS ML ETTMR.
4) BEEREART, BEEESE 1209-150g 2

5) It B E 27 400g-450g Z 8]

—EHEEHRETI.

ERHLEHERTERNREM, —OFENERT,
BT, ZEBENOHSARZITD.

5
EREESHEELTERNRM, —DFIBR, 5

2023.11.8-10 | Eis#hEPRER AL | SNIEC

* AHlmFEEREHEEIS R

*Dairy products must use official designated dairy products
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RULES & REGULATIONS A1

JUDGING CRITERIA iF#I4F &
Total possible points: 100 (no half points will be given)

Appearance display, overall impression

According to the materials used, the finished works should reflect the sense of form and
arfistic sense.

Taste
Taste diversification and avoid duplication. Rationally use ingredients with textures.

Difficulty and creativity

Making skills, methods and the complexity of making process

Practicality and Modernity
Fit the subject moderate in size unique in form exquisite dish arrangement perfect
combination

Hygiene check

SEERREEES 1009 (5 0.5 3it9)
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LA RIAR
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DERIEES
TR ARBERERESR, RIBERFDER HACCP #ITIRLE,
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RULES & REGULATIONS A 25101 Kz 22451

PASTRY CHALLENGE

F. PASTRY & BAKERY COMPETITION
[ W L £

EHARRLIEEL SR

Class F-08

SOUFFLE- LIVE
FXE - WIFHIE

COMPETITION RULES AND REGULATIONS
EEZEANIFD % {51

1) Competitors must make it within 40 minutes and operate according to the HACCP Regulations.

2) The competitors may bring all the ingredients they need.

3) The flavors can be combined as you like, all sauces, fillings, English cream sauce and meringues must be made on the spoft.
4) Competitors bring their own containers and decorative parts, each weighing between 80g-120g.

Competitors need to make five identical varieties, one for display and four for judges to taste and score.
1) EFHIE 40 DFA5TH, RIBEFR R4S HACCP #1TIRIE,

2) FRERMEE B,

3) OWKEIUEREER, FIEET, 1Bk, ZRNEURERBRLALFEIETM.

4) EFETERKREME, SHEESN 809-120g &,

SRETIZHIE S MBRNEGXE (EMH#Hta=, —HHERER

*ARIREERAESIEEAM
*Dairy products must use official designated dairy products
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RULES & REGULATIONS A1

JUDGING CRITERIA iFHI4F &
Total possible points: 100 (no half points will be given)

Appearance display, overall impression

According to the materials used, the finished works should reflect the sense of form and
arfistic sense.

Taste
Taste diversification and avoid duplication. Rationally use ingredients with textures.

Difficulty and creativity

Making skills, methods and the complexity of making process

Practicality and Modernity
Fit the subject moderate in size unique in form exquisite dish arrangement perfect
combination

Hygiene check

SEERREEES 10049 (0.5 2it9)

IMRRT, BIREDR
RIBFTAIRRY, SERUERYER A IEREBAE R,
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OSHML, BRES, OBAHMEENE,

EER S
BIERTS, BIEF%, SIFTSMERZE.

LA RIAR
WEEH, ANET, BERE, BREN, 44%E.
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TR ANBERERESR, RIBEFDERG HACCP #ITIRLE,
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RULES & REGULATIONS A 25101 Kz 22451

PASTRY CHALLENGE

F. PASTRY & BAKERY COMPETITION
[ W L £

EHARRLIEEL SR

Class F-09

CHOCOLATE FONDANT CAKE-LIVE
ISR EE SR - A

COMPETITION RULES AND REGULATIONS
EEZEANIFD % {51

1) Competitors must make it within 40 minutes and operate according to the HACCP Regulations.

2) The organizer provides 5 types of chocolate ingredients, each providing 2009(72%,65%.55% dark chocolate, 38% milk chocolate, 40%
white chocolate). And the contestants must use the chocolate provided by the organizer to make competition work, either all or any
choice.(Please pick up the ingredients according to the actual work, to promote sustainable environmental protection).The competitors
may bring other the ingredients they need.

3) The flavors can be combined as you like, all sauces, fillings, English cream sauce and meringues must be made on the spoft.

4) Competitors bring their own containers and decorative parts, each weighing between 90g-120g.

Competitors need to make five identical varieties, one for display and four for judges to taste and score.

1) EFHAE 40 DPRHIETER, RIBERR R4 KM HACCP TR,

2) ENAHRME S RIGRAREE, STIRM 2009, HRARERMA 72% BI5FS. 65% BI55 . 55% BI55271. 38% IG5/,
40% BHI55% . EFRFUERENHIRUNLTHFELLEER. TUSBERARSEREFT, (ERBEMTIERENETREREL,
RIEAFSHR) » HtREMEEIE,

3) OKAILERREER, FIEET, 1B, ERAELALHEIETR.

EFEFTRRNEMYE, §HEEH 90g-120g

>

S

SEENMFHIE 5 EBNILERDEEER (—HEART, ZERENHEHEFIREITD) -

*AHRBEEREAEELS®
*Dairy products must use official designated dairy products
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RULES & REGULATIONS A1

JUDGING CRITERIA iF#I4F &
Total possible points: 100 (no half points will be given)

Appearance display, overall impression

According to the materials used, the finished works should reflect the sense of form and
arfistic sense.

Taste
Taste diversification and avoid duplication. Rationally use ingredients with textures.

Difficulty and creativity

Making skills, methods and the complexity of making process

Practicality and Modernity
Fit the subject moderate in size unique in form exquisite dish arrangement perfect
combination

Hygiene check

SEERREES 10049 (0.5 2it49)

IMRRT, BIREDR
RIBFTAIRRY, SERUERYER A IEREBAE R,

ARk
OSHML, BRES, OBAHMEENE,

EER S
BIERTS, BIEF%, SIFTSMERZE.

LA RIAR
WEEH, ANET, BERE, BREN, 44%E.

DERIEES
TR ANBERERESR, RIBEFDERG HACCP #ITIRLE,
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RULES & REGULATIONS A 25101 Kz 22451

PASTRY CHALLENGE
F. PASTRY & BAKERY COMPETITION

[ipa s LT E e L £
sHan kS

Class F-10

F-10 Gelato Cup Dessert and Gelato Snacks (3 types) - Live
Gelato iFF7k:HiHEH MmN Gelato snacks 7k:EiH/ sl (3 Fh ) —INIHHIE

COMPETITION RULES AND REGULATIONS
ELZEAMIFD 5% {5

1) 3 single gelato desserts served in containers,

2) 3 servings of gelato snacks (3 types), the weight of each snack is required to be 50g, the error range within 10%, each snack must have 1)
elements of gelato ice cream, and the proportion of ice cream in the total weight: 50%

3) Gelato cup and snack flavors can be repeated.

4) All decorations, sauces or inserts may be brought in by the competitor and made in advance (sauces, cereals, cookies, sponge cakes,
efc.). A separate container is required to hold a Gelato & Semifreddo (Half Freddo)

5) Cookies with crunchy base/fruit jelly/edible decorations, decorated with natural and edible ingredients

1) 3 BB M B ACHIHE SR

2) 3 B EIACER/ NS (3 T ), BERENRLER 509 1I2E: 10%, SMNROEEE gelato AGEIRINTTER, HCEKGLEEESE: 50%

3) MFACERADAGE M/ N s ORI U E S

4) MR, BRNEBEBAYAILUBSRETANFTGHELSE B 89, BT, S8ERES) . FEFRBLMBR— Gelato &
Semifreddo (F#FHEE%)

5) ERFAREAVER / KRR / AR ANEMSHT, ARAMAI SRR

The shape of the container is not limited, and the weight of the food needs to be 80-120g

Entrants must demonstrate to the jury:

* Product concept

¢ Balanced formula

 Technical Description

Game time: 2.5 hours _

*AHRBEEREAEELS®

*Dairy products must use official designated dairy products
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RULES & REGULATIONS A1

BEIRTRE, BYESEFEE 80-120g
SREVHETEERR:

o FmIER

* TEEES

* KA

LEZRATIE]: 2.5 /A

RAREAMD AN EDN T

JUDGING CRITERIA 14T

Total possible points: 100 (no half points will be given)

Appearance display, overall impression
According to the materials used, the finished works should reflect the sense of form
and artistic sense.

Taste
Taste diversification and avoid duplication. Rationally use ingredients with textures.

Difficulty and creativity
Making skills, methods and the complexity of making process

Practicality and Modernity
Fit the subject moderate in size unique in form exquisite dish arrangement perfect combination

Hygiene check
BEERRSES 1005 (£ 0.5 5it5)

SMRT, BIEEIR
RIBFRARK, STARENERIGIEE B ZNE,

aek
AN, BRES, ORBMEEFA,

ERSIEN
RIS, SIEF%E, SIFTZHNEREE.

TR RN
AT, RNER, ERRE, BEFY, Ea%%.

BERIFESE
TEFR N ARNEEDERR, RIBERFIAESE HACCP #ITHE.
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RULES & REGULATIONS A 25101 Kz 22451

Many thanks for the all sponsors! Ei§iFE BB

BEHE 20235108

$=1MNE FHC REEFZEZEALE FEHEHE

EAEREFAHEEE

Official Specify Sponsor of Lamb

EAEEXED K ERHE

Official Specify Sponsor of U.S. Potatoes

EAEEXERE R

Official Specify Sponsor of U.S. Poultry

EAEEXEER R

Official Specify Sponsor of U.S. Pork

EAERERFERMES KBS

Official Specify Sponsor of Western Pasta and Arborio Rice

EAEENE AR B

Official Specify Sponsor of Truffle Condiments

ENEE R

Official Specify Sponsor of Yellow Croaker

EAEEZRE, B, TIERHRE

Official Specify Sponsor for Sesame Oil & Cellophane Noddle & Cooking Oil

ERiEEkBI B &%

Official Specify Sponsor for Halibut

BAEER R

Official Specify Sponsor for Oven

EHEERSSEHEEE

Official Specify Sponsor of Refrigeration Equipment

B E i s E

Official Specify Sponsor of Induction Cooker

B AR R ImAR BB

Official Specify Sponsor of Chef Jacket

L TIR BN E

Contributing Sponsor of Kitchen Knife

BOESHERSES

Contributing Sponsor of umeet
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RULES & REGULATIONS A 25101 Kz 22451

2023 FHC EFEIEII‘;HHE:%%’E.‘Bﬁ e ]

BE AL R R

Chief Sponsor of Dairy Products

EAEREILRIHNE

Official Specify Sponsor of Chocolate

EHISE R AR BT

Official Specify Sponsor for Oven

EHIEERISIRE T

Official Specify Sponsor of Refrigeration Equipment

B 77 H5E lifir S1Eh

Official Specify Sponsor of Induction Cooker

B 5 2B

Official Specify Sponsor of Stand Mixer

B IEE S EImIR 2 B

Official Specify Sponsor of Chef Jacket

1L BtIE R AL TR

Contributing sponsor of bakeware

BEYACHRL BN

Official Specify Sponsor of Gelato Machine

@) (,;;;“
Pro Pro

T A&

KINGD&M
2 m & i3

N> smi=

' DUNIFORM

ey

CARPIGIANI

2023 FHC L BEIFREZWInE HEHBE

=l =g N

Chief Strategic Partner

EAEEXESUS R

Official Specify Sponsor of U.S. Cranberry

ESEEFAMEEHE

Official Specify Sponsor of Lamb

EAER GRS HEh

Official Specify Sponsor for Oven

ERIEERISIREHEE

Official Specify Sponsor of Refrigeration Equipment

B 77 HEE ip T1Bh

Official Specify Sponsor of Induction Cooker

B s EImAR S E &

Official Specify Sponsor of Chef Jacket

TR

Contributing Sponsor of Kitchen Knife

LR R R

Contributing Sponsor of Specialty Produce

1SR I A BERN

Contributing sponsor of bakeware

1SR B BB

Contributing Sponsor of Kitchen Appliance

BLYRRIS RN BB &

Contributing Sponsor of Thermal Circulat
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Appendix

WorldChefs Food Safety Regulations

The following information is to be read in conjunction with the WORLDCHEFS’s
Competition Guidelines.

NOTES: Tasting judges do not share plates, 1 x plate will be as a sample and the other meals
will be portioned by a Rookie Jury member or a dedicated wait-person

The Five Keys to WorldChefs Food Safety in Competitions

The core messages of the Five Keys to Safer Food are: (1) keep clean; (2) separate raw and cooked;
(3) cook correctly; (4) keep food at safe temperatures, and (5) selection of safe raw materials to
produce the items.

1. Keep Clean (it takes over 2.5 billion bacteria to make 250 ml of water look cloudy, but in
some cases, it takes only 15-20 pathogenic bacteria to make one sick)

a. Wash and sanitize all surfaces and cooking equipment in the preparation area of the
kitchen.

b. Fruits and vegetables need to be washed and packed in appropriate containers.

c. The kitchen area needs to be spotless as it is a showcase of our profession.
All the equipment, tools, utensils, or service wear including knives and knife
containers (wraps, etc...) you may be using, must be clean.

e. Floor, walls, cabinets and refrigeration in the competition arena, and the cart or
transport equipment must be kept clean.

2. Separate Raw and Cooked_(Keeping raw and prepared food separate prevents the
transfer of microorganisms. Cross-contamination is a termed used to describe the transfer of
microorganisms from raw to cooked food, and to the equipment used in the vicinity of the
food items)

a. Allfood ingredients should be packed separately and labelled clearly by; name and
date of packing, and if required, “use by” date.

b. Raw poultry, fish, seafood, and meat proteins are to be housed in their own closed
containers. These items must be transported and stored at <5°C (41°F).

c. Various packed and labelled dry items can be stored on the same tray.

d. Cooked food items must be stored above raw items to avoid drips and cross
contamination. There should be no contact between the two items.

3. Cook Correctly_(Correct cooking or care of food can kill almost all dangerous
microorganisms, which ensure the jury, and guests in attendance, that the food is safe for
consumption)
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a. Astandard HACCP sheet should be used in the preparation and cooking of the
proteins. Ideally this sheet should contain the following:

i. Name of item being cooked
ii. Temperature of item prior to cooking
iii. Length of timed during which the items was subjected to heat
iv. The actual temperature upon cooking
v. Time at which the cooking process was completed
b. Blanched Items, should be shocked immediately in clean iced water to stop the
cooking process, then drained and stored in a clearly labelled and covered container.
c. If your National Cuisine needs a partially cooked item to be blanched /dried, then
cooked again, please clearly highlight this to the jury members — example Peking
Duck. These items are to be held in a clean area to avoid bacteria.

4. Keep Food at a Safe Temperature - Microorganisms multiply quickly if food is not
stored correctly. Holding food at a temperature below 5°C (40°F) or above 60°C (140°F),
slows down or stops the growth of microorganisms but some dangerous microorganisms can
still grow below 5°C (40°F).

a. As mentioned under Cooking Correctly, HACCP sheet should be used in all food
preparations.

b. Raw proteins can only be left on work table if it is stored on ice, or ice pad, and
covered with more ice pad or other cold systems. The temperature of this protein
must be kept below 10°C (50°F).

c. Cooked food needs to be held above 60°C (140°F) to avoid microbial growth, and
ensure the food is served hot to members of the jury and to the guests
Cooked food can be served a la minute to avoid this.

A HACCP sheet should be posted on each refrigerator and, or, freezer door.
Temperatures must be recorded every hour, and corrective actions must be taken if
doors are left open too long.

£ Hot food must be cooled to <5°C (4°F) before it can be refrigerated.

g. Allfood items to be refrigerated or kept in the freezer must be covered and labelled.

6. Selection of Safe Raw materials (Raw materials including ice may be contaminated
with dangerous microorganisms and chemicals. Toxic chemical can form in mouldy food like
fruit and vegetables)

a. Temperatures of your produces should be recorded at the market, when you arrive
in your preparation facility, and also in your cooking competition kitchen — HACCP.

b. Fruits and vegetables should be checked for worms, grubs and mould.

c. Fish, seafood and meat proteins need to be <5°C and not bruised or damaged.
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d. Check that fish exhibit all signs of freshness, and verify that they do not have worms
or parasites. Verify for signs of freshness.

e. Alldryingredients, and all fresh, frozen, cured, or smoked food should have the use
by or expiring dates checked.

DRESS STANDARDS

Ideally, all members of a team should be dressed near identically.

1. Chef’s jacket — The chefs or team of chefs, should enter the competition arena wearing a
clean white, pressed chef’s jacket.

2. Chef’s hat — Standard chef hats, or competition sponsored hats must be worn. Individual
event skull caps may be worn.

3. White apron is the standard apron for competitions. Pale coloured ones, and butcher
striped aprons are accepted.
Safety style, non-slip, must to be worn. Sport shoes are not allowed in the kitchen.

5. Neckties — are optional.
No visible jewellery is to be worn except for a wedding band, ear stud (no more than 7
mm diameter) or sleeper (small rings).

7. No watches to be worn in the competition kitchen.

PERSONAL HYGIENE
1. Male chefs should be clean shaven.
2. Chefs with beards must wear a beard net.
3. Chefs should be clean and showered and demonstrate good personal hygiene.
4. Hair which touch the collar, or fall below the collar, must be restrained and covered
with a hair net.

o

After shave and perfumes must not be over powering
6. Sleeves of chef’s jackets must be a minimum of elbow length.
7. Correct footwear must be clean.

FOOD & DRINK DURING COMPETITION
1. Industrially bottled and packaged beverages may be consumed in the competition
kitchen.
2. Industrially produced and packaged energy bars or gels, can be consumed in the
competition kitchen.
3. Prepared and cooked foods, like sandwiches or salads, can only be consumed during
breaks, and outside the kitchen.

GENERAL RULES TO FOLLOW
1. Tasting of food must be carried out with disposable single use utensils, or utensils
that are washed after each tasting.
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Remove a sample of a product from the container with one spoon.
3. Transfer the product sample onto a second spoon, away from the original food

container or preparation area.

Sample the product by tasting.
5. Never re-use used spoons. Use clean and sanitary spoons for each tasting. Always
use two spoons to ensure sanitary practices are being followed and the product is
not contaminated.
Double dipping into sauces or food items with the same spoon is strictly prohibited.
Food items in transport, and stored, must be covered with clear plastic or a lid.
Ready To Eat food (RTE) should not be handled with bare hands.
Equipment acceptable for the handling of cooked food are: tongs, chop sticks, or
tweezers.

0 o N

10. Work areas should always be cleared of unnecessary items.

11. Basic spills should be cleaned up immediately.

12. Knives must be kept clean at all times.

13. Food trimmings should be identified and labelled.

14. Food trimmings from your mise en place, that may be used later, should be kept
separately, not mixed together, labelled, and stored at <5°C (41°F).

15. Hand paper towels to be used for work surface beneh and hands wiping.

16. Cloth towels should only be used to handle hot items.

17. Cutting boards in PEHD (polyethylene high-density) material are preferred and
should be color coded: green for vegetable, red for meat, blue for fish, brown for
cooked meats, and violet for vegan.

18. White is acceptable as a neutral color for all tasks. Cutting boards should always be
clean.

19. Use of wooden cutting boards is not authorized.

20. Cardboard or any porous containers and boxes are not allowed to enter kitchen.

21. Nothing is allowed to be stored on the floor.

1) Face Mask / Face Shield: When requested by the local health authorities or the
organisers
a. These forms of PPE must be worn during the entire competition while in the
competition arena.
b. They must be changed:
i. In preparation for service
ii. Ifthey are spoiled in any way
iii. Upon returning to the kitchen after any break
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2) Hand Washing:
It is a 30 second process which must take place;

a. Upon arrival to the kitchen

At the start of the actual competition
When hands become soiled

On the hour

After handling raw proteins

When each task is finished

After mise en place has been set

S®m 0 o0 T

Before service

i. After visiting the wash room

j.  After handling rubbish

k. At all times upon returning to the kitchen.

3) Sanitizing:
Recommended chemical sanitizer must be applied for a minimum of 10 seconds
before it can be wiped off with a paper towel or scrapper-

All work surface must be sanitized upon arrival into kitchen.
All benches must be sanitized at the start of the competition.
All benches must need to be sanitized as they become soiled.
All benches must be sanitized at the completion of each task.
All benches must be sanitized prior to starting service.

All benches must be sanitized at the end of the competition.

-~ 0o o0 oW

4) Aprons:
a. Toenhance and promote our profession, and to avoid cross contamination,
chefs should not be working with soiled aprons.
b. Bib aprons can be used when cleaning proteins.
c. Aprons should be changed:
iv. At the start of the competition
v. After working on proteins
vi. If they become heavily soiled at any stage
vii. Prior to service.

5) Gloves:
c. Gloves do not give an automatic exemption to proper food handling
techniques.
d. Must be worn when handling hot or cold “Ready To Eat” food (RTE), which
will be consumed by the jury/public.
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e. Gloves can be worn if working with dirty items, or items that stain, i.e.:
beetroot.

f. Hand injuries should be protected with a band aid/plaster, and covered with
a glove.

g. Changing the gloves is paramount to avoid cross contamination. It is not
necessary to wear gloves during the mise en place or food items, unless the
food items will not receive any heat treatment.

h. Gloves need to be changed;

i. If you start to use other equipment after touching proteins
ii. Before starting service
iii. Regularly during service
iv. Before and after cleaning of dirty, or staining vegetables or
marinades.
6) Rubbish:

a. Small bins are permitted on the work bench.

b. Neither the small table bins nor the main kitchen bin may overflow.

c. Rubbish needs to be bagged, and removed each hour of the competition,
upon closing of the bags.

d. Bins should be empty at the start of service

e. Cleaned and washed at the end of service

f.  Sinks must be used for washing and not to hold dirty pots and rubbish.

g. Rubbish must be separated —i.e.: paper, plastic, organic, not reusable plastic

boxes and containers, organic, and disposed of in designated containers.

7) Team Spacing:
Ideally the team should utilize all work areas of the kitchen to avoid close

contact, which at time, may be un-avoidable.

8) Glass policy:
a.

Control - No glass items are permitted in any format into the competition
kitchen. This may pertain to wine, vinegar, soy sauce, tomato paste, oils,
drinking vessels, and any other products.

Items must be decentered into appropriate non-breakable packaging prior
to stepping into the competition kitchen.

If sponsored items are in glass, these will remain on the central ingredient
table(s), away from the competition kitchen. Competitors will retrieve
products from this area in non-breakable containers. This rule will also apply
to the Community Catering where Commercial products are permitted.
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9) Food efficiency (left overs):
a. Insome circumstances, some food excess is unavoidable but this must be
controlled. It is how you manage it that will be noted.

b. If all your portions are not sold — there must be an accountability, tickets Vs
Sales Vs food remaining.

c. 5% excess is acceptable due to a number of kitchen factors, spillage,
replacement, wrong table.

d. Be mindful when planning menus to avoid waste factor, i.e.: “Pommes
Parisiennes” or smaller scooped vegetables or fruits.

e. Useable trimmings / excess of preparations, must be properly packaged and
labelled with date and name of product as a minimum.

f.  Such left over food will be reviewed by the kitchen jury before it is taken
away.

g. Deduction for items thrown in the rubbish, or tried to be washed down a
sink.

© This document has been created and designed by the Culinary and Competition Committee of
WorldChefs, for the benefit of WorldChefs and its members; it is not to be reproduced without the
consent of WorldChefs.
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