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A. CULINARY ART DISPLAYS
ZREZR - BTk
A-01 Fruit & Vegetable Carving — Display BEKRBEZ] - FBIF -
A-02 Westemn Three Course Menu FETV=IEHE - B coovrrrrrrmssssssmssssss st
A-03 Tapas/Finger Food -Display H21HHT / FATLTFIEE - BIF o

C. WESTERN CUISINE CHALLENGE

AR AR

C-01 NZ Maimoa Lamb Western Main Course #F5= Maimoa AT EILTZIE e
C-02 U.S. Chicken Western Main Course EEFGRAPETUESERIE oo
C-03 LBF Australian Beef Western Course TR/REGTVEINFRIERTIE e
C-05 IS Seafood Halibut Western Main Course 7K REEE B PR ESLZIE oo
C-06 U.S. Pork Western Cuisine Main Course EEIFERITEINESLRIE oo
C-07 Sumerians Truffle Western Main Course BERFABEFETUESERIE v
C-08 U.S. Potatoes Innovation Western Cuisine ZEEI DR BAIFIFEERIE -
C-09 EWEN Pasta Western Main Couse FANE X RAFIEESLRIE oo
C-10 EWEN Arborio Rice Western Main Couse FATVIRFER ARIPIE T AKFEFLZIE oo

D. CHINESE CUISINE CHALLENGE
P Db R

D-01 Chu Dao Cellophane Noodle Cuisine FRTUHIIERGZL T IE  rrrrrrrrrrrrrrrrrrrrsrs s
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D-02 NZ Maimoa Lamb Chinese Main Course #F8= Maimoa FRIFRTIESETE o
D-03 U.S. Chicken Chinese Main Course EEIRGRIFRTUESRERIE o
D-04 U.S. Potatoes Chinese Cuisine Innovation EESEEBRINGIFTZIE oo
D-05 U.S. Pork Chinese Cuisine Main Course SEEFERIFRTNESRRIE oo :
D-06 MINDONGYIYU Yellow Croaker Chinese Main Course RS & - BERINESIRIE s

D-07 Sumerians Truffle Chinese Main Course Z kAT 4T

F. PASTRY & BAKERY COMPETITION

BRI

F-01 Theme Affernoon Tea - Display @ A - RIT oo
F-02 Buffet Showpiece - Display EBIZIEEY - FBIT  -ovrorrrerrrssrsssss s
F-03 Fondant Cake - Display BIMEEREE — FBIT  ---vrorrrrrremmre e
F-04 Plate Dessert - Live FT0EH TR - TWIFEIFE - ormmemm e
F-06 Cake Decoration - Live EERARTE - BUIAFIME  -ooveeermem
F-07 SWISS ROLL & POUND Cake - Live Bi-#FIBEEHEE - BURHIME  -orooereeeeemmeoemmeem e
F-08 SOUFFLE - Live #7373 - MIAHIE
F-09 Chocolate Fondant Cake - Live IFTEJTUREREREE  rrrrrrrrrrrmrs st
F-10 Gelato Cup Dessert and Gelato SnAcks (3 Types) - LIVe e
MHFaACEMEE A Gelato Snacks ZGEM/ NS (3 )—HMIZHIME  -ooovererrmmrmm :
F-05 Bread Baking & Display - Live EISBIERETR - IIAGIER BT oo
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MESSAGE OF WELCOME ¥xidlid]

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 to help move our Chinese judges to 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 training, and this is the same for judges, leaming 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 KA 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 be 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 to be
a part of this great event.

See you on the 8th November.

Kind regards and happy cooking!

BHWERE, FENARE:
2023 % 11 B, RAVSIELIEEN—ITHERE FHC | B
WiET RIS AREASANARARALSHE,
IR UBERRRENTE, BEDRITENTIES
o

SEETUE FHC LEFRA BN EEEAMBEHS
RELHESRAE, L LB LBSOREENLM
BRIHR FASYERGENES TR BTHRA!
HESRIIS, TIPSR BEML, ¥ IkEE KR
SR, FRAFHEII R,

SEMFHC, BA TG —THT0EREE — FisE
FRZHER, REUERSHOERA, BREXMIE
B BTE 2024 £ KA HERES FRFOKENR
15, 8 IEREEN VP BENENSASRELE & ; p ‘
AR BARIL, FESEUFHTEANES, XBHH ' ‘ 7.4

7 FHC ISR a SR BRE M, .
B RYBH Y MFITISIEX T N 3 RNEBRETR Dr. Rick Stephen CMC Hon. (é?

IR A N Z TG, BN EERN S A A LB 5 H A, Rick Stephen &+

REWITMEN I ERE, TEETIINIZRE,

FHEHIBIEREE, ZEAMNETES, ERMNZBERM Chairman of WorldChefs Culinary Committee
SFREN, FERISSX—BPNR. HRETRESBEEERSTE

iIERNT—FE4EL 11 B 8 -10 HiE LS EPRE S R OEs T Honorary Chairman — FHC Culinary Arts Competition
B FHC LB REMZEZALLE! FHC REIEFFZAZ RATERE L E
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Dear contestants and jury,

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

[t is literally excited to see the FHC China International Culinary Technology Competition entering its 24th birthday;
the original intention of this event was to train 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, attfracting 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 westermn cooking event in China.

The fast-paced world and diverse culinary industry nowadays call for enhnanced 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 leam from each other. We encourage everyone to think, learn and improve
through the competition, not just focus on the medals.

Finally, | would like to thank every friend who has been with the FHC China International 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.

BHHBEEFNAHERR
B, RAREZHLE FHC FEEREESRAREAS
&, BONIDREBNINIEITERN,
BAVERRHHEE FHC PEEIFEERAKREEN 24
SMER; XAREUNONERREREEET, N%E
ch At SR R 03 M TRt e E P I %
B. E 2015 & FHC EEREEZRATA St B
Bt % (WorldChefs) £ R ERIE—INEMITLRE, B3|
TESRAUASEOETEN, SRAKFUM, ik
ABRSFMEFEFURA, ANERERANE, BA
PINNEERERE,

U5 RER RV RA S TN ETLITIFNBETREX
WA EMEZ BANTRA. ENBZROARS, &
BAFHED ST EERRITENL 20 M RERHET :
fF, BERE, BENERABEHEREPREZR  onzn

B2, ERFREUERR TN, REREMEEE, i UMT? hee
RIVBHARBIARTHEE, ¥ I, MR
HEF LI

Organizing Chairman | FHC China Culinary Arts Competition
FHC HEEFZEZAKRBLAESERE
WorldChefs Intermational Judge

&E, RERGBHHCHEERMRZTIZAKREET

“tOENES—URkR, EEMRITNMAE, FESKWN

M. EREXRGES5E-+NEPEERRZEZAK R TR A 2 E R
ROFIERF, BSARNSSHH. Founder | FAN Culinary Education
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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 leamning opportunities o network together and learn from one another by sharing ideas and observing new
cooking techniques, platfing 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 aftend
mega culinary event.

Friends, as professionals in the F&B arena we all know that across our industry foday 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.

HEFRAR USRI,

XR—RE LEAEHH 2023 £ FHC ERRIEE AL
FHEZSHE, RNRAIRNZEZARLEE 24 AF,
[r&2 MRMIBkAL, M FHC fERA—EENTEE, RARRIERN)
1T EYEERRT R
SRNBSEMENSEABNLEERTBEES, XFNLLE
CERITIANKRRESFE, RHB—E_HNS,
BARDZRUILAVIRE, MWEMZIFANRIERIG. 2
BFEZNEMBEESR, EXHNBAR, URESHFR
IR, WFIFZEFRY, XPUBRE—HFFHIN
FEEERSE, HREMEKSSINERNSAIME i
W7, APEREFIHRHET I RENANE L,
BA&A, fEREITUMEZ WAL, BITERITHZA
WERIRAMEMPYZIERITRZEN. J 7T AEXFHI
R, AESBRRERAMHUEE, WUELLFERRK
BHITIRE, AFEBFMENRHLEEDRR.

@ FHC PEERRIIZEARILE, SEGEFIIEBEM

AEEFECER R TR Jacqueline Qiu
FrENEEMAEXFAEEFMPEIR, ARMEEITR BRIz
NFARILEEM B KF—MEEFE#EIAEE, HIEETE

M. TAREESSENZTIRS ! Head Judge - FHC Culinary Arts Competition
&G, SBIREE 8K 2023 £ FHC FEEFZES FHC ZEZALETE JFEHFIK

RELER,
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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 violatfions 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 patterns containing their aoffiliated units. After
the evaluation is completed, the above pattems and words can be placed.

4) Once registered, if the contestant is unable o 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 fo prepare fo
evacuate exhibits and equipment.

8) The organizer reserves the right to 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,
efc. 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) Contestants are required to compensate for the loss or damage of items provided by the organizer at the same price.

Date and Venue:
8-10 November, 2023
Shanghai New International Expo Centre (SNIEC) (No.2345 Longyang Road, Pudong District, Shanghai)

Public Transportation:

1) Airplan: It is recommended 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 Hongagico Railway Station: take Metro Line 2 and fransfer to Line 7 at Longyang Road to Huamu Road station;
Shanghai Railway Station: Take Metro Line 4 (inner circle) to Century Avenue and transfer fo Longyang Road, Metro Line 2, then fransfer
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 | LiE#EFREL AL | SNIEC www.fhcchina.com 5
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Reqistration 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 contestants. Please pay attention 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 to personal reasons, the registration fee will not be refunded.

Reaqistration invoice:
To be supplemented......

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 parficipate 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 at 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 fransportation, 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.

2023.11.8-10 | LiE#EFREL AL | SNIEC www.fhcchina.com 6
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Contestant registration and material collection:

1) The host arranges to check in the contestants at the North Hall of Shanghai New International Expo Center from 10 a.m. to 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

contain any signs, pattems, or text that may indicate the affiliation of the participant, and only the badge number is allowed o be
displayed. Parficipants must wear standard chef hats and chef shoes (prepared by the participants themselves), and must not contain any

signs, pattemns, or words that may indicate the dffiliation of the participants.

Schedule:
The organizer will post competition schedule at least one month before the competition. Participants are requested to check the specific
competition time based on the competition code. All parficipants 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 falk 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 tray. Place recipe cards without the name of the participant'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 match 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 nofice to the participants.

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

2023.11.8-10 | LiE#EFREL AL | SNIEC www.fhcchina.com 7
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Equipments of Competition:

Individual Chinese and Westermn Food Competition:
1) Each console: 4 sets of single head plane Induction cooking, 4 sets, 1 set of electric surface furnace, 1 set of universal steam oven,
water pool and water device, and 2 sefs of household 220V sockets.

2) Shared area: 1 refrigerator, 1 freezer

Bakery Dessert Competition:

1) Each console: 1 cook machine, 1 horizontal refrigerator console, 1 flat Induction cooking

2) Shared area: 2 universal steam ovens, 5 awakening ovens, 5 hot air ovens, and an infegrated oven, 3 three-layer and 6-plate Wager
ovens (with stone slabs, steam, and smoke hoods for each layer), 3 hot air oven ovens, 4 fast freezers with 10 plate, 3 independent

drying ovens with 36 plate, and 30 standard baking frays in size 400 * 600 .

Organizer has the final authority for explanation.

2023.11.8-10 | EiE#rEPRES I | SNEC www.fhcchina.com
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AEFHIMESR
EEAMERTH, BHEUEAESR
Y B
SEREBFRDRERFANNES, EEEFERITH, HREUEAELK,

1) BHTENRLRE, SEEFFRERN
2) AZEEEEEEM, FEHEE, HIS%K.
3) BEEFHIHREEFIFHIEPTEHIR
4) —4HkE, EREFESRALESRE, TF
5) ZEEFRFTAIRRNNERMBICEAZE, MIZENERIE /R,

6) ENBAMNEFHAA. SFREMMRENBIFNREH R A3

7) TEEEAIER], SEEFNLBUTATENY, UMELEHERLTAR.

8) IMRURENAMNAMKFIECH. B FERIRF,

9) INHERLECRASTERM=ENEEEFIRTSEENMSE. HER. DPAKEL 3BEFRNE. XaBER. NPRAEHITEXES
Ef%ER, SEETRTENTR. REEH. ZFEEBMEFEX,

10) EFXFERFBUF T SR ENY R FRNIER.

BEABRMUNBMIATSMESR, WHERETER LAERENXF,

A
=
B

LbZERSiEI AN S
2023 11 A 8-10 B, LEMEMEEFRL (LERRLMAK 2345 5)

Zi@HN :

1) ¥ BIGER LIS AMT.

2) #hek: EiBMIEARE 7 SETEARIGE 2 SAERHRILIRE 7 SEIRATEAR I,

3) Btk EIBIIMT AL, TR MITK 2 SATRMARIRT 7 SLHUATEARRIL; LiBAZFIL: AT 4 S (WE) HHAELKERTE
Hhk 2 SRR, BIR 7 SEMHATEARL, Stk | SEIREARGSERER 2 SEEERR 7 544

4) BE: FRAHTEARETOREERDEES X

UEBAESRHSE, BRIESSEAEDHERSNEHINEL,

i@ XE FHC LS ERR " EAREANRS, EEXEE " RELFERE ", fuRSERTLHTIRS.

2) RE—EWIN, THHRBIEE, BERRHEESEARN, BEHED, EFHE _LNERFETEEERESENSHEE, HIFEHE
ERBEXRER.

3) BDEFRZFILURE 2 MLFEME, S12FU B UREURE 2 250 7T,

4) I/RB—EHIN, EREFPOARRESE, RIFATTRE,
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BEERE:
MG, RENAENBREN “FARXR EEEEAEHTHAR (REFATR

m
A
2
W
&
A
3|
i
)
H
3

B :
SUREANELFRGESRNTETF, BREGERF RS SSTIA—H

AR
2023 £ 11 A 8-9 BEHTH 1600 MA Y BLLENE B HBANFREFZ 8
2023 11 A 10 HF4 13:00 Mk #1 A X H HLL RN B B HMESHRRIEFZ 5

BRERATE, BUETDRELENE. REEBHHEINREEEFHE, SKWELFRIREHEE

BhFHIE:

1) BUSTAFAUBFED—USEPTF. PHFNREUT HARHITELAERINE, BRNTEF, FERETH ZHEEmHTEL
SERINIE,

2) ByF B STEFHITYIRIEH, BEETIE, thFAae1, BETRIREELFNI,

3) BIFNGERB S5 EF L EM-E—FHHTIREK.

EFIREI R AL AN -

1) EDRH2028F 11 B67H, LF 10 RETFF 4R, UFLERERERAOIEATHITEFIRE,

2) EFIREIEY, MHPELLTYE. EFANTRF—K, BFEF—K EEHH , TEFEF (BMEERE20) , BRk—4, =
ERERENLA,

SRERER:
SRENGE TN HREIVEFMHRA BT SELF, FIRFSEADERTSIEFRBIMNRS. BRIXE, RTFRTRFRES.
SREFFEMERMERBNE (REREQTES ), TRAEEANRBRTISHREFRERUNTES. BREMIXT,

LbZER1E
INRFUFMED—NALHLLERR, BEREFRIBSHFOTIIAKLLZRNE, AESHRELRIBNENNESILEER, ERERN
SR, ZEF R EEUE LI,

2% H
SHRENHDBEELTELR, TEBITHEISITHBREF I S8HHI3 %,

SEEmKE :

EEHETHERBREEZE, BEINMRENTARLA LS ESFEBHEGEFRER L. RIHESREMBRUBMIREF
IEHBHIIBIRTE (E Ao
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VEELHAIE) :
EEFIITHIERE, STEETFHENLEXE

BEEE:

1) BHFHE, FIESHEELBUERTIUERREM. BFHMER, BIREARBEEFRENER.
2) NS RERASTREELTEERERX 1600 UFEE,

3) ENBAETHERERENSHEERNVAEN, BAELBNSEE,

D) BRERBUIRSCHSEINKIES, —BERIVGEUELEZRAR,

LEEEigE .

PEEDAZE:

) EBMEEE: 48R TEBHIF 4G, 1 GREAN, 1 GHREERE, KUMAKESR, A 220V HE2 D,
2) HEXIE: 1 G9FEIKTE, 1 BRFKE

RBUBIH @

1) SMEER: 1 AW, 1 SENULEKTERIES, 1 & FEEHIP

2) HEXI: 2 AHREREME. 5 QELE + AP + BIF—E. 3 A=ZBAEBEMHES (SRRAR, ZEREE ). 3 SRNFERE.
48 10 B2RAFIE. 36 36 & ETFMIEEAM. 30 ) 400%600 tREMISEL,

EDBGEREBEN!
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Many thanks for the all sponsors! &%

BFR R SERh

$F=+ME FHC PEEFRE

EHE20235£78

AT FETEBH

EAEEFRRME

Official Specify Sponsor of Lamb

EFEEXRE DN BN

Official Specify Sponsor of U.S. Potatoes

EAEEXEREHEE

Official Specify Sponsor of U.S. Poultry

EHEEEAFE RS AR

Official Specify Sponsor of Western Pasta and Arborio Rice

EAEENE R

Official Specify Sponsor of Truffle Condiments

ESEEXEHEAEE

Official Specify Sponsor of Pork

EAEERERME

Official Specify Sponsor of Yellow Croaker

EREEZRM, ML, TEAHEmE

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

BEAEEkELLE AT

Official Specify Sponsor for Halibut

EA RN R

Official Specify Sponsor for Oven

BEAEERI$ RSN E

Official Specify Sponsor of Refrigeration Equipment

B ERE i B

Official Specify Sponsor of Induction Cooker

B A ¥ EmARSTEE

Official Specify Sponsor of Chef Jacket

WA

Contributing Sponsor of Kitchen Knife

2023.11.8-10 | EB#HERRERAC | SNIEC
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2023 FHC FEEPRImtiEIbE FETBI

BT R B RN

Chief Sponsor of Dairy Products

EAIEELR AR

Official Specify Sponsor of Chocolate

ESERER R

Official Specify Sponsor for Oven

BEAEERIS RSN E

Official Specify Sponsor of Refrigeration Equipment

B 755 rair BB

Official Specify Sponsor of Induction Cooker

B A EERm ETEE

Official Specify Sponsor of Stand Mixer

B AR

Official Specify Sponsor of Chef Jacket

LR TR

Contributing Sponsor of Bakeware

FRL9ak NN BT BY RS

Official Specify Sponsor of Gelato Machine

@F}f 0

T WA &

RATIONAL

KINGD£'M

E W & S

@glﬁmﬂa

CARPIGIANI

2023 FHC LiBEIREZHInE HHEER

BRI SIERE

Chief Strategic Partner

ESEEXRESUEEEE

Official Specify Sponsor of U.S. Cranberry

EAEEFXAREE

Official Specify Sponsor of Lamb

ESEEEAREE

Official Specify Sponsor of Yellow Croaker

EHIEE AR

Official Specify Sponsor for Oven

ES RS GEEEE

Official Specify Sponsor of Refrigeration Equipment

B 755 B BB

Official Specify Sponsor of Induction Cooker

B AR

Official Specify Sponsor of Chef Jacket

1971 A ¥R

Contributing Sponsor of Kitchen Knife

2023.11.8-10 | EB#HERRERAC | SNIEC
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CUISINE CHALLENGE

A. CULINARY ART DISPLAYS
FIEHhEEEE

RIEER - BTk

Class A-O1

FRUIT & VEGETABLE CARVING - DISPLAY
RBUKRAZ - BT

COMPETITION RULES AND REGULATIONS
EEZERLMIAN 51

1)
2)

3)
4)
5)

1)
2)
3)
4)
5)

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

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 to specific conditions.

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

The competitors have 60 mins to assemble their displays on the exhibition table.

Table space allotted: 20cm x 90cm.

SRAEFEEATRNFERAMKRHZISIE — AER.
SREFEFRMERNETNARS.
mEEREEEE 120 EX,
SEAEFTER 60 HHANIMETRAL,
BREHRTA 90 EX x 90 EX,

A

\

2023.11.8-10 | EiEFEPFREL AL | SNIEC www.fhcchina.com 14
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JUDGING CRITERIA #1478
Total possible points: 100 (no half points will be given)

Degree of difficulty

Judgment is primary based on the arfistic work but also on the degree of difficulty and

0-20 points

effort expended.

Artistic achievement
Balance, scale, proportion and suitability.

0-30 points

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

0-20 points

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

0-20 points

Creativity and Originality
Artistic should be original and creative. 0-10 points

SRIERESES 100 53 (L 0.5 3it9)

EER

BIGIRBESNE R, RERREERIGETITH, 0-20 4
EARE

T, M. 1 HEIXIFREL . 0-30 %3
k%571

FEERBIER | IR RSB A Bl B e, 0-20 &
EAREZ

BINGIRBERNBARE. BUSE. ARG, 0-20 %3
BIERFEeI

BAN B BRI 0-10 %

2023.11.8-10 | & EPRRE S A | SNIEC www.fhcchina.com 1
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CUISINE CHALLENGE

A. CULINARY ART DISPLAYS
FIEHhEEEE

RIEER - BTk

Class A-02

WESTERN THREE COURSES MENU - DISPLAY
BIZIER - BT

COMPETITION RULES AND REGULATIONS
EEZERLMIAN 51

1)
2)
3)
4)
5)

1)
2)
3)
4)
5)

To display three western main Course, displayed cold.

Each course should be individually plated and complete with garnishes.

Brief description of the displays fo be available for judges' reference

All food items must be glazed with aspic.

Table space allotted: 20cm X 90cm. Ornaments & wares prepared by competitors.

BRT—EANZEX, AR, IXMERA; 2BULHTIRT.
W PR S B F B EC A 3R o
FEREREME S RHEFNTHSE,

FRER@TER Aspic IREFAIE,

BRKRBRTA 90 EXK X 90 EX, BRaEIHNEMBER,

2023.11.8-10 | EiE#rEPRES I | SNEC

www.fhcchina.com
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JUDGING CRITERIA #1478
Total possible points: 100 (no half points will be given)

Composition

Attention to details, finished appearance, proportion & symmmetry.

Ingredients and side dishes must be in harmony with the main piece as fo quantity, faste
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 structured, 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, fransportable and
stable.

Bases using inedible products are not allowed.

O

HEERRS1E5 100 53 (% 0.5 BitH)

RN

WBUE. RRENTE. AR,

ERAIMMRIESE. ORNEFEEL, SAS5ERDE—
SRS FRARIA R,

HEERBIFRIE

BRIOEA, BRERENFE.

EREERTABNREMAEE; (FRUASZAENE, SRFXRT;
HIEERBRE, SELRBTVAERAFYRELBLIE,

RRERMAET
fERU AT E S, A, RERTIHES, HAGROE
AIERIRF AR B3I MR RAA.

Fm LR

GAIEMBTPIERNGNE, HEESAN. FJRHHEN,
FARVFHER NS

2023.11.8-10 | EiE#rEPRES I | SNEC
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CUISINE CHALLENGE

A. CULINARY ART DISPLAYS
FIEHhEEEE

RIEER - BTk

Class A-03

TAPAS/ FINGER FOOD - DISPLAY
Etalr | BAFIER - RiF

COMPETITION RULES AND REGULATIONS
EEZERLMIAN 51

1)
2)
3)
4)
5)
6)

1)
2)
3
4)
5)
6)

To display 6 different kinds of finger foods.

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

Brief description of the displays o be available for judges reference.

All food items must be glazed with aspic.

Table space allotted: 20cm X 90cm. Omaments & wares prepared by competitors.

BRTART 6 MABNFER, ANERXRET.

S @M 410, Hit 24 ). 3RAFHERERET, 3SMATFEELET.
BRI L RIRER MBS, R IAAREER.

FEREXEME S RHEFNTHESE,

FrER@TER Aspic IREFIE,

BRKRBIRTA 90 EK x 90 EXK, BARIGMERMET.

2023.11.8-10 | LiE#EFREL AL | SNIEC www.fhcchina.com 18
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JUDGING CRITERIA #1478
Total possible points: 100 (no half points will be given)

Composition

Attention to details, finished appearance, proportion & symmmetry.

Ingredients and side dishes must be in harmony with the main piece as fo quantity, faste
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 structured, 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, fransportable and
stable.

Bases using inedible products are not allowed.

o

EERRS89 100 9 (& 0.5 93it49)

RamBRsL

WBE. SERENTE. AR,

BRSNS, ORAGSERLE, AA5ERDE—H.
BB AR FRIA R,

HEERBIERTE

BENEA, BRRRENFE,

EREEATBENREMEER; (FRUARIFNE, SRTRRT;
NEERBRE, LHLERTUAERAFURANBRE

RRERMAE
fERURAIIEE . AR, RERTINES, HAEROME
AIERARF AR, F3IMRNRTR AR,

Fm LRIA%

WHERBTFAERNGE, HFEREAN. A HE,
FAVFERAEE .

2023.11.8-10 | EiE#rEPRES I | SNEC
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WESTERN CUISINE CHALLENGE
C. WESTERN HOT COOKING CATEGORIES

A E b
AR IHEE

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.

AXMGRIIHE , EFUTE 50 FHNTEM 2 ABHIER, RATE 2 MIIHEPENR,

Class C-01

PROFESSIONAL NZ MAIMOA LAMB WESTERN MAIN COURSE
A= Maimoa ¥RARTEEZ

COMPETITION RULES AND REGULATIONS LbZE:RMIFNZ151

1) NZ Maimoa lamb rack ot approximately 500g+ will be provided by the Organiser as the main ingredient.
2) Competitor's choice of accompaniments and garnishes to compliment the Lamb rack.

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

4) Recipe required in the kitchen during competition.

1) AERRMBE S 500 mHFFEZ Maimoa B EZTIERHERNEERM (EFHAER)

2) F BRI E B

3) EFEEINE (TAZHIHF)

4) BAFERBRELAEZS

NOTES LT = EIN

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 porfioned, not cooked

5) Meats/poultry - deboned, not portioned, not timmed, 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 fo 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 - "B, FEHY)

2) BRRAKRYE - AIESE, AIERE, Rap), FaERE, BMaUER, BEARE, BEOERI®.

3) BAMEEE - AIHN, FEIRE

4) B2 /B | NIRE - BB, RIEE, Reht), Fal=id.

5) BX /| RBE - AIEE, FafY), FalfgE, EMEFTENDTH, REEFTHEANING, BRETUTVNMEEN.

6) BT - MIMIAHIE

7) EITE - ARYE, ARIA

8) Ebti7K - FrIEkK

9) R IVEI - MBI EIE

10) R EE - RelAL, HAIMHTTR

11) BRERRE - AR, FaIDTIRE

FIERFRERFERATREIFNRE, HESUYREEM. BFEALEREXEN, YARIEIFEEERE, XREATHESD. EFEETRER

HHITE, MIERKEZRFNIBERIZRE.

2023.11.8-10 | LiE#EFREL AL | SNIEC www.fhcchina.com 20
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for frouble-free working and service. Correct utilization of working fime 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 modern culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking techniques 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 feam and recommend any poinf reductions. The
full points will be awarded if service flow smoothly and dishes come out on time from the kitchen.

Presentation

Clean arrangement, with no artificial gamish and no time-consuming arrangements. Exemplary plating to 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

VRN
AERIE

FHEEETIE 0-5 5}

Bitit e ISR TEMRSART. EHRFRBIERE, HBRENTH. TEREEERE, ERNIES
EWRRITY), SEEAEEN.

H U ERRTHEIERIS 0-20 4
EMNEYERESETE, SESHNANTEERE—E, EEMZEEAN, JLUERNTE, ABRTURENRS.
FIEBMERERELNRIIRA, SIEENHER. TIERENERBAEREN.

IE&Q%%&% 0-10 ﬁ
BEAREMNFMOT—HIEH (ERETRKSEERT2EM) PEXEREENEMRENES

s o
EIRENHEENZNE-—MIRERSNMELEER. BETHEERAERSEHEFIRSEANRSKIR, HE 2
WO EEINER. MRRSIMF, REENMERERL, WElRSHD .

RENEM 0-10 %

FENFHE, REALEN, RENENEHR. ASOEE, UBR—ABHNINL, FRZEEENMD, AARM
BBUKRTEREXATEIZEERR.

m] 3 0-50 4
BYEERERIZ R TR, ERNEELME. . FRRNE, SOERENZTS YSNERNERE.

2023.11.8-10 | E/B8#FHERESFC | SNIEC www.fhcchina.com
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WESTERN CUISINE CHALLENGE
C. WESTERN HOT COOKING CATEGORIES
[CE et e

AR

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.

AXNMGZIIHE , EFHAIE 50 AT 2 ABRIESR, RHTE 2 MRINEPEH,

Class C-02

U.S. CHICKEN WESTERN MAIN COURSE
XEBABENERE

COMPETITION RULES AND REGULATIONS Lt Z:RMIF0 £ {5

1) U.S. Chicken Drumsticks at approximately 600g+ will be provided by the Organiser as the main ingredient.
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 kitchen during competition.

1) AERRHESE 600 TU ENERESRIEANETERM (EFHAER)

2) EF B ER T B

3) mFEENE (FIAZMHDE)

4) BEAFERBRMAAES

NOTES Lt FF B EIN

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 porfioned, not fimmed, sausages has to be done in the kifchen, no grinded meat can be brought in, bones may
be cut into 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) BRI - AIE%, FEIAY)

2) RFAKRE - BB, AIER, FEIY), RalRE, EMRUER, BEEARIK, GEEBFAF.

3) BATEEE - FIHN, FARE

4) @/ BEE ) IRE - sIER, ARS8, TAM], TR

5) R/ RBE -FIEXE, TN, FAMEE, EHEFEINGDTM, REETTHENIG, BREAILUINMREN.
6) WHTE - MMM HIE

7) B - ARG, ARIE

8) Hhihi7E - FrliAK

9) 2B - B HIE

10) IREE - RATELR, DAIIFHTER

11) BERERR - AT, RAIDTIEE

FrERFRESFERTREIPNGRE, HESFMERM. EFEFLEFEXKEN, YAREFEEEEDE, X2FATHESD. EFFETRER
HHIR, MEXEELFHBEERNRT.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for frouble-free working and service. Correct utilization of working fime 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 modern culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking techniques 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 feam and recommend any poinf reductions. The
full points will be awarded if service flow smoothly 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

VRN
AR

FHEEETIE

Bitit e ISR TEMRSART. EHRFRBIERE, HBRENTH. TEREEERE, ERNIES
EWRRITY), SEEAEEN.

BRI BRIHEIERIE
ERMBNEREE T, SUSHARTIZAME—B. EEMZERMAN, ALUERNTE, FRTEBNMRS.
FrABMENERELNTERAR, SEPHARRE. TIFERENRREARED.

DERBRMIRE
BEAREAVFROT—BOEH (ERFMKSTERREFM) PEXRRIEENRMRENES .
ARS3

ERENHEENRZYE—MEREESNMELEEN, HEITHEIAFRAESTEHEARSENNRSKIR, HiE
W EETNER. WMRRSIAF, REENMERERL, WEJRSHD.

RENEN

FENFHE, REALEN, RENENEHR. ASOEE, UBR—ABHNINL, FRZEEENMD, AARM
BBUKRTEREXATEIZEERR.

ARk

BYRRERERZRF PR, RERUEEHNKE. Bkl REMKE, XEREMZMSHSNEFRNERE

2023.11.8-10 | E/B8#FHERESFC | SNIEC www.fhcchina.com
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WESTERN CUISINE CHALLENGE
C. WESTERN HOT COOKING CATEGORIES
[CE et e

AR

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.

AXMGRIIHE , EFUIE 50 SRR 2 AMRRIER, RRE 2 MRINEPEH,

Class C-03

LBF PROFESSIONAL AUSTRALIAN BEEF WESTERN COURSE
B RBENENFRERE

COMPETITION RULES AND REGULATIONS Lt Z:RMIF0 £ {5

1) 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 garnishes to compliment the Beef.

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

4) Recipe required in the kitchen during competition.

1) HERREERTE 600 THMERUNLBHEMERAETERM CEFHNER)

2) F BRI E B

3) EFEEINE (TAZHIHF)

4) BAFERBRELAEZS

NOTES Lt ZFFEE 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/poultry - deboned, not portioned, not timmed, 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 fidy condition; this is part of the judging criteria. The Organiser will not be responsible for any loss or breakage of utensils

1) BHEE - AR, TR

2) RFAVKRE - °IER%, AIER, FAMBY, FERE, BMANER, BEAIRKR, BREBRAH.

3) BANEEE - IR, FEIRE

4) B3 [ 7BEE [ TIRK - AIEWE, AIRS, A, AR,

5) R/ K&K -AIEE, TN, FAEHE, EMEREINITR, ABEERETHENI, BRERTUTVIMRE N,
6) FHTE - B EIE

7) EE - FIRGE, FEJENR

8) Ehtii7 - REIEkk

9) RWEK - I EI1E

10) #REREK - FaliAv, SRR

11) BRERL - AHN, FADYIRE

FIERFRAESFERTREIFNRE, HESFMERM. SFEFUEFEXEN, YARIEFFEERE, XRFATEBD. EFFETRED
BHIAR, MEXREZEFABERNRET.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for frouble-free working and service. Correct utilization of working fime 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 modern culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking techniques 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 feam and recommend any poinf reductions. The
full points will be awarded if service flow smoothly 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

VRN
AR

FHEEETIE

Bitit e ISR TEMRSART. EHRFRBIERE, HBRENTH. TEREEERE, ERNIES
EWRRITY), SEEAEEN.

BRI BRIHEIERIE
ERMBNEREE T, SUSHARTIZAME—B. EEMZERMAN, ALUERNTE, FRTEBNMRS.
FrABMENERELNTERAR, SEPHARRE. TIFERENRREARED.

DERBRMIRE
BEAREAVFROT—BOEH (ERFMKSTERREFM) PEXRRIEENRMRENES .
ARS3

ERENHEENRZYE—MEREESNMELEEN, HEITHEIAFRAESTEHEARSENNRSKIR, HiE
W EETNER. WMRRSIAF, REENMERERL, WEJRSHD.

RENEN

FENFHE, REALEN, RENENEHR. ASOEE, UBR—ABHNINL, FRZEEENMD, AARM
BBUKRTEREXATEIZEERR.

ARk

BYRRERERZRF PR, RERUEEHNKE. Bkl REMKE, XEREMZMSHSNEFRNERE
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0-20 points

0-10 points

0-10 points

0-50 points

0-5 45

0-20 43

0-10 43

0-5%

0-10 43

0-50 43
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WESTERN CUISINE CHALLENGE
C. WESTERN HOT COOKING CATEGORIES
[CE et e

AR

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.

AXMGRIIHE , EFUIE 50 SRR 2 AMRRIER, RRE 2 MRINEPEH,

Class C-05

IS SEAFOOD HALIBUT WESTERN MAIN COURSE
KB EaRENERTIT

COMPETITION RULES AND REGULATIONS Eb 250 M F1 2151

1) 4009 IS Seafood Halibut Fish Whole will be provided by the Organiser as the key ingredient.
2) Competitor's choice of accompaniments and gamishes fo compliment the beef

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

4) Recipe required in the kitchen during competition.

1) EESRMERN 400 T ERKREILBEBEAFTEEM (EFHAER)

2) EF B iEE A RE MR

3)EFHENE (RIAZMINE)

4 BHFERRRMAAEZS

NOTES tbZFFE 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 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 - AIEE, FEIRY)

2) MK - eliEHE, AJER, RAIdm), FeIRE, BMAUER, BETRIK, BR¥EBRAH.

3) BAMEEE - AT, FARE

4) &3 B8 [ IR - RAIE%, AIEE, FEMY, FaRE,

5) R/ RBE -TJEB, FABY), FaeE, SHEFTENDTH, RAEERTENIRT, BKRERLUTVNRE N,
6) BHTE - I HIE

7) #itE - BIRGE, RN

8) HAiliHE - Tl

9) 2B - IIZHIIE

10) R &EE - FEIEL, BAMGHTER

11) BB - BN, RaHTImE

FrEEFHESIFERTRENNRE, HERFMAERM, BEFEALEREXEN, SMRIEFFEERE, XBEAWEED EFF
BITRERTHNIAR, NERAZEFHEEFREE.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for frouble-free working and service. Correct utilization of working fime 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 modern culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking techniques 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 feam and recommend any poinf reductions. The
full points will be awarded if service flow smoothly 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

VRN
AR

FHEEETIE

Bitit e ISR TEMRSART. EHRFRBIERE, HBRENTH. TEREEERE, ERNIES
EWRRITY), SEEAEEN.

BRI BRIHEIERIE
ERMBNEREE T, SUSHARTIZAME—B. EEMZERMAN, ALUERNTE, FRTEBNMRS.
FrABMENERELNTERAR, SEPHARRE. TIFERENRREARED.

DERBRMIRE
BEAREAVFROT—BOEH (ERFMKSTERREFM) PEXRRIEENRMRENES .
ARS3

ERENHEENRZYE—MEREESNMELEEN, HEITHEIAFRAESTEHEARSENNRSKIR, HiE
W EETNER. WMRRSIAF, REENMERERL, WEJRSHD.

RENEN

FENFHE, REALEN, RENENEHR. ASOEE, UBR—ABHNINL, FRZEEENMD, AARM
BBUKRTEREXATEIZEERR.

[m]173
BYRRERERZRF PR, RERUEEHNKE. Bkl REMKE, XEREMZMSHSNEFRNERE
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0-5 %
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WESTERN CUISINE CHALLENGE
C. WESTERN HOT COOKING CATEGORIES

[ipaney e e £
AR EE

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.

BXIGRIINE , EFUIAIE 50 SRR 2 AMINER, RAHE 2 MRINEPEN,

Class C-06

U.S. Pork Western Cuisine Main Course
EEBERAANERZT

COMPETITION RULES AND REGULATIONS Lt Z=:mIFN£ 41

1) U.S. Pork CT Butt at approximately 1000g+ will be provided by the Organiser as the main ingredient.
2) Competitor's choice of accompaniments and gamishes fo compliment the lamb

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) AZERRMESTE 1000 RMEEEEERIEATERM (EFHAERH)

2) EF R BEEEM

3)EFEENE (RITAZMNE)

4 BEHFERRRHEAAES

5 IAFEHER

NOTES tbZFFEHIN

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

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 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) &h - AIEW, TR

2) REMKRE - 5IEM%, BJEK, FAIMY], FARE, EMAIUER, BEETRIK, RIBRAH.

3) BAFEEA - BJHAN, FEIRE

4) @/ geEt | IRE - "G, AIEE, AafY], AR,

5) WX/ RBXL -AJEB, FANY], FAMEE, ERRFENDTH, REERATHENIG, BREALUTIIREN.
6) BEE - IS HIE

7) K - EIRGE, ARIAK

8) Bt - FrIE%

9) %IV EIE - G HIE

10) HREXE - RENAK, BHAMHTER

11) BREREE - AT, FEIDIME

FREEFRESFERTRIIFNGRE, HESFMERM. EFEFLEFEEXEN, SFRIIEEEEEDE, XZ2EATHERBD EFH
BITREEHNIR, IEKEEZEFNEERZEE.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for frouble-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 after leaving
the kitchen.

Correct Professional Preparation

Correct basic preparation of food, corresponding to today’s modern 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 feam and recommend any point reductions. The
full points will be awarded if service flow smoothly 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

VRN
REZE

FE&EETIE

Bitit e ISR TEMRSART. ERFBIERE, HBRENTH. TEREEERE, ERNIES
EWRRITY), SEEAEEN.

T FHRERAHE(FRZ
ERMBNEREETE, SUSHARTIZAME—B. EEMZERAN, FALUEEN7E, FRTEBENRS.
A BMENEREL T ERAR, SEEHARR. TIFRERREAREED.

DERBRMIRE
BEAEEAVFROT—BOER (ERFMKSZERREFM) PEXRREENBRRENES.
ARS3

ERENHEENRYE—MEREESNMELEEN, BEITHEARRAEESTEHEARSENNRS KR, HiE
W EEINER. WMRRSIAF, REENMERKL, NEJRSHD.

RENEN

FENFHE, REALEM, RENENERR. ARNER, UBR—ABHNIN, FRZEEENMD, AR
BBURTERERATENZERR.

[m]i7%
BYNRBRERZREF PR, XERUEELNKE. Bkl REMKE, XEREMZMSHSNWEFRNER &
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WESTERN CUISINE CHALLENGE
C. WESTERN HOT COOKING CATEGORIES

A E b
AR IHEE

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.
BARXNMHZIIHE , EFHHE 50 SEATR 2 ABHER, RATE 2 MEIHRHPEN,

Class C-07/

Sumerians Truffle Western Main Course
DRERARNERZT

COMPETITION RULES AND REGULATIONS Eb 250 M F1 2151

1) 100g Sumerians Truffle Paste will be provided by the Organiser as the key ingredient.

2) Competitor's choice of accompaniments and garmishes fo compliment the beef

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

4) Recipe required in the kitchen during competition.

1) AERRBESEERN 100 THEHRMNBZEATEXNKEM EFHAER) , BRENENT. REHEEFER
2) EFBREHREMAHEE

3) EFEENE (TAZMHIHE)

4) BAFERBRELAES

NOTES Lt ZF;:F SN

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

1) BHIE - AIEME, ReJH)

2) FEMIKRE - 5IE%, AER, Felpt), RARE, BMAUER, BEARIK, BERREH.

3) BAFEEE - aI®wN, FAIRE

4) B/ BEEE / R - 5IE%, A58, FaMmY, FaRE.

5) W/ RBE-BIEE, R, FaEE, EHEFTENTTR, REERATHEANIG, BKRERTUTNRENo

6) BHTE - MAIIAHEIE

7) &£ - AR, FEEkk

8) Efi7K - RrliEnk

9) RIVEIK - I IFHEIE

10) #HRESL - FoJEK, HMMHTR

1) BREKE -THN, TEDTIRE

FIERFRERIFERTRHIFNRE, HESTREEM. BFEALEREXEN, YARIEFEEERE, XREATHEED. EFERITRER

HWIR, NEXAZEFHBERRT.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for frouble-free working and service. Correct utilization of working fime 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 modern culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking techniques 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 feam and recommend any poinf reductions. The
full points will be awarded if service flow smoothly 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.

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

VRN
AR

FHEEETIE 0-5 5}

Bitit e ISR TEMRSART. EHRFRBIERE, HBRENTH. TEREEERE, ERNIES
EWRRITY), SEEAEEN.

ELFBBHRERIE 0-20 4}
THNEYERESTE, SUSHMKTIERE—H. EENZENAN, TLUESNTE, HRTUENRS.

P aMENEEE YN IIRA, SIETHNFRE. TIEREREAREN.

BPERBIRE 0-10
BEASEANFROT—BHER (ERFEMHEELERRL50) PEXARDANSSRENES,

AR 0-5%
EIRENEENZ IS MRS RRNMALEEN. HETHEERRERS EHEIRSAUNNRSKIR, HiE
W EETNER. WMRRSIAF, REENMERERL, WEJRSHD.

z 21

FENFHE, REALEMS, RENENENR. AENER, UBR—ABHNIN, FRZEEENMD, AR
B LN A ERERATRIRER AR,

[Ank
0-50 43
EVINEERBRIZRE TR, SOEEAFEELMKE. IR, RENKE, JERENZTE Y SHERNERE
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WESTERN CUISINE CHALLENGE
C. WESTERN HOT COOKING CATEGORIES

A E b
AR IHEE

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.

AXMGRIIHE , EFUIIE 50 SRR 2 AMRRIESR, RMRE 2 MINEPEH,

Class C-08

PROFESSIONAL U.S. POTATOES INNOVATION WESTERN CUISINE
XESHEUMBEER

COMPETITION RULES AND REGULATIONS Lt Z:RMIF0 £ {5

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: MEGACRUNCH 3/16" FRIES; SIDEWINDERS SERIES; POTATO WEDGES B: STEALTH FRIES; SEASONED CRISSCUT; STARZ
More details refer to product instruction

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

3) Recipe required in the kifchen 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 o be used in the dishes and contents in the dishes should be at least 50%.

1) JEFTE 50 DHRTRAHEE SR EEAERN. MAAM B EFRPEFSE—ITR, #1172 BEXAXRE, SEM26H (—HHER,
— R , —HEmG.

AEFEREHE—: 316 8%, WAE, B/

BAMMZEH— 38 RNESR, BERER, BE

(D= i@ H)

2) M ESMIA 2 MR EFEN, HEEESNEMRYAER.

3) LbEHAE], IREEUIRNE2WFIER.

4) INFHRBAERFRENRM 3500 BHNEERLEIRE M, IRBLIFAXRGNEIEEM, BEAEENET 50%.
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NOTES LbZF;FEFE N

1) Salads-cleaned, washed, not portioned

2) Vegetabiles 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 immed, 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 - "AERE, REIHY)

2) BRIk RE - "B, BIER, Ra@t), FAIzE, BEMeIUER, BEAE, BSORTFAH.

3) BAMEEE - FIHAN, Felzi

4) B3 [ iBEE | IIRE - "IEM, BIES, RalK), Rz

5) X/ RBE-AIES, FB), FeBE, EHETERDTM, REERATHENING, BRERTUTINRE N

6) BHTE - MM EIE

7) E - AIRGE, FRIERR

8) Ehti7E - FrIAK

9) RIVBEX - KM HIE

10) #R#E&E - RENAK, HAMFHTER

1) BRERE - AN, FRAINUIREMBRFEASIFERTREFIRE, HFESITMERM. EFBEALEFEXEN, KARIEFEEEERE,

XZIERTEED. BFFRTREBFNIA, NEXMEEFABEFZIE.

FIERFREEFEATERIFNRE, HEBHMEEM. EFEAFLEFEEXEN, KYARIEIFEEERE, XRIEATEND. XFEEITHRER

HHITE, MERAEZRFRBERZFE.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for frouble-free working and service. Correct utilization of working fime 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 modern culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking techniques 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 feam and recommend any poinf reductions. The
full points will be awarded if service flow smoothly 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

VRN
AR

FHEEETIE

Bitit e ISR TEMRSART. EHRFRBIERE, HBRENTH. TEREEERE, ERNIES
EWRRITY), SEEAEEN.

BRI BRIHEIERIE
ERMBNEREE T, SUSHARTIZAME—B. EEMZERMAN, ALUERNTE, FRTEBNMRS.
FrABMENERELNTERAR, SEPHARRE. TIFERENRREARED.

DERBRMIRE
BEAREAVFROT—BOEH (ERFMKSTERREFM) PEXRRIEENRMRENES .
ARS3

ERENHEENRZYE—MEREESNMELEEN, HEITHEIAFRAESTEHEARSENNRSKIR, HiE
W EETNER. WMRRSIAF, REENMERERL, WEJRSHD.

RENEN

FENFHE, REALEN, RENENEHR. ASOEE, UBR—ABHNINL, FRZEEENMD, AARM
BBUKRTEREXATEIZEERR.

ARk

BYRRERERZRF PR, RERUEEHNKE. Bkl REMKE, XEREMZMSHSNEFRNERE
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WESTERN CUISINE CHALLENGE
C. WESTERN HOT COOKING CATEGORIES

A E b
AR IHEE

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.
BARMGZEIE, EFHAE 50 HFHATER 2 AMPIESRE, RRTE 2 MRINBRPEN,

Class C-09

EWEN Pasta Western Main Couse
AXENXEAFEERET

COMPETITION RULES AND REGULATIONS Lt Z:RMIF0 £ {5

1) PKT Spaghetti & Panne will be provided by the Organiser as the main ingredient.

2) To prepared free style hand-made fresh pasta dish for 2 portions 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 plates. These plates can be collected once judging is done.
1) EhAERM 1 8 Soaghett, 1 & Panne BAFIEA FiEFERER CEFHAER)

2) MEFHTE 50 DEABIE 2 AMPHBEARFIEEX

3) RFRBEFTMEEM, X, WA

4) BEARERRIRBLAEAERS

5) MFFEFER, HAITHETEEFHITREIK

NOTES Lt ZFFEF 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) BRI - 5IE%, RAR)

2) BREHIKRE - aiE%, AR, Rapt], RAIRE, BEMAIUER, BEARE, BICRRAIT,

3) BAFEEE - &JHN, FaIRE

4) @/ BEE ) IR - BIER, AIE®, FaMY), FaRE.

5) RE/RBE-IJEXE, FaRY), FelEE, EHEFTENTTH, REEFTHENIG, BRERTUTRE No

6) FBEE - AT EIE

7) & - AIRGE, AEIVELR

8) Hfiti7E - Al ik

9) R IVEK - MM HEIE

10) #RERESE - FelEK, BMIMHTTHL

1) BRERE-TTHN, FADTIRE

FIBRFRAESFERATREFINIRA, HESIFMEEM, EFEAULEREXEN, KIRIEFEZEEDRE, XZENTHESNS. BFFEITRER

HHTER, MERKAZRFHIBERIEE.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for frouble-free working and service. Correct utilization of working fime 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 modern culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking techniques 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 feam and recommend any poinf reductions. The
full points will be awarded if service flow smoothly 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

VRN
AR

FHEEETIE

Bitit e ISR TEMRSART. EHRFRBIERE, HBRENTH. TEREEERE, ERNIES
EWRRITY), SEEAEEN.

BRI BRIHEIERIE
ERMBNEREE T, SUSHARTIZAME—B. EEMZERMAN, ALUERNTE, FRTEBNMRS.
FrABMENERELNTERAR, SEPHARRE. TIFERENRREARED.

DERBRMIRE
BEAREAVFROT—BOEH (ERFMKSTERREFM) PEXRRIEENRMRENES .
ARS3

ERENHEENRZYE—MEREESNMELEEN, HEITHEIAFRAESTEHEARSENNRSKIR, HiE
W EETNER. WMRRSIAF, REENMERERL, WEJRSHD.

RENEN

FENFHE, REALEN, RENENEHR. ASOEE, UBR—ABHNINL, FRZEEENMD, AARM
BBUKRTEREXATEIZEERR.

ARk

BYRRERERZRF PR, RERUEEHNKE. Bkl REMKE, XEREMZMSHSNEFRNERE
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WESTERN CUISINE CHALLENGE
C. WESTERN HOT COOKING CATEGORIES

A E b
AR IHEE

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.
BARMGZEIE, EFHAE 50 HFHATER 2 AMPIESRE, RRTE 2 MRINBRPEN,

Class C-10

EWEN Arborio Rice Western Main Couse
ARXRFEEARFIFES KRERE

COMPETITION RULES AND REGULATIONS LtZEHRMIFNSZ451

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 portions 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 plates. These plates can be collected once judging is done.
1) EDF5ERME 500 TRRFFBAFPFE S AKAFIEF, (EFHAER)

2) SEFHTE 50 DEABIE 2 AP LURFEBEAFIFIRS AK AT EEMIAERES.

3) RFRBEFTAMEEM, BEx, WA

4) BEARERRRBLAERS

5) MFFEFER, HANTHEREEFHITRIK

NOTES Lk ZFEiF = FEIR

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) BRI - 5IE%, RAR)

2) BREHIKRE - aiE%, AR, Rapt], RAIRE, BEMAIUER, BEARE, BICRRAIT,

3) BAFEEE - &JHN, FaIRE

4) @/ BEE ) IR - BIER, AIE®, FaMY), FaRE.

5) RE/RBE-IJEXE, FaRY), FelEE, EHEFTENTTH, REEFTHENIG, BRERTUTRE No

6) FBEE - AT EIE

7) & - AIRGE, AEIVELR

8) Hfiti7E - Al ik

9) AIWEZE - RAIIHHIE

10) #RERESE - FelEK, BMIMHTTHL

1) BRERE-TTHN, FADTIRE

FIBRFRAESFERATREFINIRA, HESIFMEEM, EFEAULEREXEN, KIRIEFEZEEDRE, XZENTHESNS. BFFEITRER

HHTER, MERKAZRFHIBERIEE.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for frouble-free working and service. Correct utilization of working fime 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 modern culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking techniques 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 feam and recommend any poinf reductions. The
full points will be awarded if service flow smoothly 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

VRN
AR

FHEEETIE

Bitit e ISR TEMRSART. EHRFRBIERE, HBRENTH. TEREEERE, ERNIES
EWRRITY), SEEAEEN.

BRI BRIHEIERIE
ERMBNEREE T, SUSHARTIZAME—B. EEMZERMAN, ALUERNTE, FRTEBNMRS.
FrABMENERELNTERAR, SEPHARRE. TIFERENRREARED.

DERBRMIRE
BEAREAVFROT—BOEH (ERFMKSTERREFM) PEXRRIEENRMRENES .
ARS3

ERENHEENRZYE—MEREESNMELEEN, HEITHEIAFRAESTEHEARSENNRSKIR, HiE
W EETNER. WMRRSIAF, REENMERERL, WEJRSHD.

RENEN

FENFHE, REALEN, RENENEHR. ASOEE, UBR—ABHNINL, FRZEEENMD, AARM
BBUKRTEREXATEIZEERR.

ARk

BYRRERERZRF PR, RERUEEHNKE. Bkl REMKE, XEREMZMSHSNEFRNERE
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CHINESE CUISINE CHALLENGE
D. CHINESE HOT COOKING

PIUZIEEREE
PRITET

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.
RRIVHZEE, EFHRE 50 DFRTER 2 AMDHIER, XRE 2 MRUNEREH.

Class D-0O1

CHINESE CHUDAO CELLOPHANE NOODLE CUISINE
PRAEMLET

COMPETITION RULES AND REGULATIONS Lt ZARMIF0 £ {51

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) EFAE 50 HFHRRTEAAMH A LA AR L ESL,

2) MPEFMIA 2 MAZHNEFEM, HECHIEHOEIRYFECH,

3) LbZHRE], BIFALITNESMSIEFR,

4) ENFEEEFRENRHHL —E (260 7%) , MLXAEARGNEEEMBELERET 50%.

5) BEFREASERMNER, JBH (W7m, ZERERMAE) .

NOTES Lt ZF:F S EIm

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 into 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) BHIEK - B, REIHY)

2) RFEMIKRE - AIE%, AER, FAMY), FelRE, BMAUER, BRI, BEXBRATH,

3) BAFEEE - aIH AN, RalZE

4) B /B8 K - "ES, SRS, Fan), FRRE.

5) R/ REBE-TIEF, FAIBY), FelgE, EHEBENITR, RELERAIHFNRG, BXERIUTNRE N

6) BHTE - AILHHIE

7) &£ - BIRGE, REIAK

8) Bz - RriEmk

9) RIVE - MG HIE

10) HREK - RoAEK, HBAIIHTEHR

11) BEREKE - AT, FEDYIRE

FIERFRERFERTREIFNRE, HESTREEM. BFEALEREXEN, HARIEFEEERE, XREATHEED. BFERITRER

HHIA, MEXAZEFHBERNRE.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for frouble-free working and service. Correct utilization of working fime 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 modern culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking techniques 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 feam and recommend any poinf reductions. The
full points will be awarded if service flow smoothly 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

VRN
AR

FHEEETIE

Bitit e ISR TEMRSART. EHRFRBIERE, HBRENTH. TEREEERE, ERNIES
EWRRITY), SEEAEEN.

BRI BRIHEIERIE
ERMBNEREE T, SUSHARTIZAME—B. EEMZERMAN, ALUERNTE, FRTEBNMRS.
FrABMENERELNTERAR, SEPHARRE. TIFERENRREARED.

DERBRMIRE
BEAREAVFROT—BOEH (ERFMKSTERREFM) PEXRRIEENRMRENES .
ARS3

ERENHEENRZYE—MEREESNMELEEN, HEITHEIAFRAESTEHEARSENNRSKIR, HiE
W EETNER. WMRRSIAF, REENMERERL, WEJRSHD.

RENEN

FENFHE, REALEN, RENENEHR. ASOEE, UBR—ABHNINL, FRZEEENMD, AARM
BBUKRTEREXATEIZEERR.

ARk

BYRRERERZRF PR, RERUEEHNKE. Bkl REMKE, XEREMZMSHSNEFRNERE
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CHINESE CUISINE CHALLENGE
D. CHINESE HOT COOKING

P ZEHk L=
XA Z 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.

PR TETE, EFHHRTE 50 DEHNTER 2 APHESR, KRt 2 MTNEF2,

Class D-02

NZ MAIMOA LAMB CHINESE MAIN COURSE
P9 = Maimoa EFRPXERE

COMPETITION RULES AND REGULATIONS Lt Z=3mIF0 251

1) NZ Maimoa lamb rack at approximately 500g+ will be provided by the Organiser as the main ingredient.
2) Competitor's choice of accompaniments and gamishes to compliment the lamb

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) BERIBMESTE 500 52HFE= Maimoa HEEVIFRHHERNETERM (EFHMER)

2) EF BIRACRERERM

3)EFEENE (IHZMHIDE)

4) BEEAFIERBRMHAEES

5) EFEHERE

NOTES bt EHIM

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 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) BRI - AIER, A5

2) BiHMIKIRE - oIiEHE, AIERR, AeIM), AeI=E, BEMOUER, ®EAFKR, BIRADH.

3) BAFEEE - AIHN, FaIRE

4) B/ EEE/ J"lﬁiié RIESE, BIEE, RAMY), FelEE.

5) RE/REBE , FEBYD, T‘H,,E, EPEFEIMDTTN, REETFETHEANRG), BRERLUIVNMREN.

6) B - z\;)ﬁi)ut%ﬁ% {‘F

7) ' - BIRGE, ARIAK

8) Efli7k - ReEmk

9) RIVEI - BIMMIHHINE

10) TRREL - FelEK, BMIHTT

1) BREKEE - FIHN, FEDYIME

FIBEFRAESFEATREFNRE, HESITMERM. EFEALEREXEN, KRIEFEZEERE, XZ2ENTHENS. BFRETRER

HHTE, MERKAZRFHIBERIRT.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for frouble-free working and service. Correct utilization of working fime 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 modern culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking techniques 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 feam and recommend any poinf reductions. The
full points will be awarded if service flow smoothly 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

VRN
AR

FHEEETIE

Bitit e ISR TEMRSART. EHRFRBIERE, HBRENTH. TEREEERE, ERNIES
EWRRITY), SEEAEEN.

BRI BRIHEIERIE
ERMBNEREE T, SUSHARTIZAME—B. EEMZERMAN, ALUERNTE, FRTEBNMRS.
FrABMENERELNTERAR, SEPHARRE. TIFERENRREARED.

DERBRMIRE
BEAREAVFROT—BOEH (ERFMKSTERREFM) PEXRRIEENRMRENES .
ARS3

ERENHEENRZYE—MEREESNMELEEN, HEITHEIAFRAESTEHEARSENNRSKIR, HiE
W EETNER. WMRRSIAF, REENMERERL, WEJRSHD.

RENEN

FENFHE, REALEN, RENENEHR. ASOEE, UBR—ABHNINL, FRZEEENMD, AARM
BBUKRTEREXATEIZEERR.

ARk

BYRRERERZRF PR, RERUEEHNKE. Bkl REMKE, XEREMZMSHSNEFRNERE
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CHINESE CUISINE CHALLENGE
D. CHINESE HOT COOKING

PIUZIEEREE
PRITET

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.
RRIVHZEE, EFHRE 50 DFRTER 2 AMDHIER, XRE 2 MRUNEREH.

Class D-03

U.S. CHICKEN CHINESE MAIN COURSE
XEBRAPAERR

COMPETITION RULES AND REGULATIONS Lt Z=3mIF0 251

1) U.S. Chicken Drumstick and chicken feet each at approximately 500g+ 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) BERREEEEER, RITEATZERY (EFLAER—MEMEREEM)

2) EF BRI T BT

3) EFEEINE (FTAZHIHE)

4) BEARIERRRBLEES

5) FEHER

NOTES b =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/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 - AIER, AEH)

2) BREMIKRE - a5, AIERE, Rup), AR, BMAUER, BEARE, BEOBARA®.

3) BAFEEE - AIHN, FERE

4) @/ EEE ) NFmE - "ER, SRS, RGO, FRIRE.

5) RE/RBE-AIES, FaRY), RelEE, EHERTENDTH, REERTHENING, BRERTUTINREN.

6) BT - wIRGEIE

7) & - AIRGE, ARTARK

8) Eti7 - RelAK

9) R IVEK - MG HIE

10) #HREK - RoJEK, HBIMIH5TH

1) BREREE - FIHN, FEDYIRE

FIEEFHEESIFEATRRIFHNRE, HESEMERM. BFBEALLEREXIEEN, HWARIEFEEERE, XZEANTHEES. EFERITHRER

HHITE, MERKEZRFNIBERIRT.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for frouble-free working and service. Correct utilization of working fime 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 modern culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking techniques 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 feam and recommend any poinf reductions. The
full points will be awarded if service flow smoothly 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

VRN
AR

FHEEETIE

Bitit e ISR TEMRSART. EHRFRBIERE, HBRENTH. TEREEERE, ERNIES
EWRRITY), SEEAEEN.
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CHINESE CUISINE CHALLENGE
D. CHINESE HOT COOKING

P ZEHk =R
h{INH =

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 garmish.
RRIVHZEINE, EFHRE 50 DERTER 2 AMDHIER, RRE 2 MRIZNEREY.

Class D-04

U.S. POTATOES CHINESE CUISINE INNOVATION
XESHREPALUHZE

COMPETITION RULES AND REGULATIONS Lt 2537 mil$0 2% {51

1) To prepare two modern 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: MEGACRUNCH 3/16" FRIES; SIDEWINDERS SERIES; POTATO WEDGES
B: STEALTH FRIES; SEASONED CRISSCUT; STARZ
More details refer to product instruction
2) Dish must be presented on 2 individual plates with appropriate garnish 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 af least 50%.
1) BEFE 50 PHATREAHEESREFRREER. MNAAHM B AF-RPEFESE—N=R, #1T 2 EFRRMNEIE, SBM 265 (—HHER,
— MR , —HEmG.
Aﬁ?&&ﬁ— 316 B%, YUE, BER
BAEFMmIFH— 3/8RMEFK, BEHRER, BE
(D= EiB A1)
2) WP EFMAA 2 MR ETF 2N, HEEEANERYMER.
3) Lb#EHAlE], RIFEMINESMFIE R,
4) INFHRBERFIRENRM 3500 BHNEERLEIRE M, IRBELIFAXRGNEIEZEM, BEEAEETET 50%.

NOTES Lt ZF:F S HIN

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

1) BRI - AIE%, A

2) BREEHIKRE - AIEHE, AIERE, Rop), Rz, BMAUER, BIAHE, BEOERA®.

3) BAFEEE - AIHN, FeEIRE

4) @/ EEE ) =K - "ENR, BEE, FaR), FRIRE.

5) W/ REBE-JEF, FAIRY, FolEE, EHEBENITR, REERAIHFNRGT, BKXERUTNREN.

é]%%x R HIE

7) & - BIRGE, AEIAK

8) ELRtiHE - REIAK

9) RIVEIK - MAIMHHEIE

10) #HREK - Ro[EK, HMMIFHTTH

1) /BEREERE - BIH N, Rt A

FIBIEFRASFEATREFNRE, HESITMERM. EFBALEREXEN, KMRIEFEZEERE, XZENTHENS. BFFRTRER

HHWIR, NEXAZRFABEMRIET.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for frouble-free working and service. Correct utilization of working fime 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 modern culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking techniques 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 feam and recommend any poinf reductions. The
full points will be awarded if service flow smoothly 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

VRN
AR

FHEEETIE

Bitit e ISR TEMRSART. EHRFRBIERE, HBRENTH. TEREEERE, ERNIES
EWRRITY), SEEAEEN.
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CHINESE CUISINE CHALLENGE
D. CHINESE HOT COOKING
PR E IR AR
PRIHZIT

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.
FRIVGZETE, EFHAE 50 DERTER 2 APRIER, KamE 2 MAUNERE.

Class D-05

U.S. Pork Chinese Cuisine Main Course

EXERAPRERZE

COMPETITION RULES AND REGULATIONS Lt Z=£101F0 2% 51

1) U.S. Pork CT Butt at approximately 1000g+ will be provided by the Organiser as the main ingredient.
2) Competitor's choice of accompaniments and gamishes to compliment the lamb

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) AERRMBESE 100 RMEEBIETERIERETERM (EFHAER)

2) F EEACRERE R

3) wFEENE (AIAEZHIDE])

4) BEAFERRREAAZES

5) RFEHRE

NOTES Ltk 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 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) B - "IE, Rep])

2) BRMIKRE - AIiEWE, BIER, FrfY), ReJRE, BM0UER, BEARIKR, BREBEARDH.

3) BAFEEHE - AIHN, a7

4) @R /B =K - AIEMR, BEF, Raf), Rz

5) X/ RBE -AIEE, FeIpY), FaJEE, EHERENTTMN, ARERTHENILT, BXETUTVNREN.

6) BEE - BAIMHEIE

7) & - BIRYE, RRIABK

8) EhitizK - ReJiEk

9) X IHEIK - MBI EHIE

10) HREA - FoNAG, HRIIHTTHK

1) BHRERE - AHN, FEOUIRE

FIERFRESFEATERIFNRE, HESHMEEM. EFEFLEFEXEN, KARIIFEEERE, X2IERTENS. BFEEITRESD

HNIR, NERAZSFABERET.
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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 modern 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

VRN
RRZIT

REEEETIE

it T A AR TIERRSHRT. EWFATENE, BEENTER. TRaNEEDE, ERNTES
AT, BEEFEREN.

T PR RAHE(ERE

EHRNEMEREETE, SHYONARTEZIANE—B, EENZELRAN, FTLURRNGE, HFTOENRD.
FIERMBRERAELSNRERA, SIFEEMHTR. TIEREMEEAREN.

DERBWRE
WEASFANFROT—BHIEH (ERFIRELERRLEY) PEXRADEMNARRANES
BRS5

EIEENHEENRZIE—MEREESNMELEEN, BEITHABRRAEEDEHEIRSEANRS KR, HiE
WA ERBIER. IIRRSITF, HEENMNEERHE, WARSHD,

RENEN

THNGE, REAIEMN, REMENERR. WRHNER, URR—FBENII, FRZEEENMD, AR
LR FERERBTENRERR.

ARk

BB RERNZRE TR XERGTEBELKE. B REMRE, XEXRENZMNEHASHNERNETE.
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CHINESE CUISINE CHALLENGE
D. CHINESE HOT COOKING

PIUZIEEREE
PRITET

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.
RRIVHZEE, EFHRE 50 DFRTER 2 AMDHIER, XRE 2 MRUNEREH.

Class D-06

MINDONGYIYU YELLOW CROAKER CHINESE MAIN COURSE
AFES - REPAERZET

COMPETITION RULES AND REGULATIONS Lt Z:RMIF0 £ {5

1) Yellow Croaker at approximately 600g+ will be provided by the Organiser as the main ingredient.
2) Competitor's choice of accompaniments and garnishes.

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

4) Recipe required in the kitchen during competition.

1) HERRMEEEE 600 R LNEARSEEE—FKIEATERM (EFHAER)

2) EF BRI EE T BT

3) mFHEINE (FTAZMHIHE)

4) BEARIERRIRHLEES

5) FEHERE

NOTES Lt ZF;E EE M

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) BHK - AIE %, ReJHY)

2) BREMIKRE - 5IiESE, AIERE, Repy), FRaIEHE, BMAUER, BEAFIE, BIOBRI®H.

3) BAFEEE - sIHAN, FaI=RE

4) B/ EEE ) N - mESR, BEE, FanY), FRRE.

5) W/ REBE-IET, FAIDY), FelEE, EHEBENITR, RELERAIHFNRT, BKXERUTNRE N,

6) BETE - I EIE

7) A - BIRGE, REIAK

8) Eti7E - RalAKk

9) R IVEI - MG HIE

10) #HREL - FoJEBK, BAMIH5TH

11) BREKEE - FIHN, FEDYIRE

FIERFRERTFERTRHEIFNRE, HESYREEM. BFEALEREXEN, YARIEFEEERE, XREATHERSD. EFERITRER

HWIR, MEXAZEFAEBERRE.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for frouble-free working and service. Correct utilization of working fime 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 modern culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking techniques 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 feam and recommend any poinf reductions. The
full points will be awarded if service flow smoothly 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

VRN
AR

FHEEETIE

Bitit e ISR TEMRSART. EHRFRBIERE, HBRENTH. TEREEERE, ERNIES
EWRRITY), SEEAEEN.

BRI BRIHEIERIE
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CHINESE CUISINE CHALLENGE
D. CHINESE HOT COOKING
R ZITHRARER
PRIHZE

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.
RRIVHZEE, EFHRE 50 DFRTER 2 AMDHIER, XRE 2 MRUNEREH.

Class D-07/

SUMERIANS TRUFFLE CHINESE MAIN COURSE
SBHRMEPAERZ

COMPETITION RULES AND REGULATIONS Lt Z 01 F0 2251

1) 100g Sumerians Truffle Paste will be provided by the Organiser as the key ingredient.

2) Competitor's choice of accompaniments and garnishes to compliment the beef

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

4) Recipe required in the kitchen during competition.

5) Bring own plate.

1) HERRMEEN 100 O BHRMBEFEATENGKEN (EFLAEAH) , SEREMRBHF. wEHEEFER
2) EFHIEE AR B

3)EFEENE (AIBEZHHIDE)

4) BB SFERRIRMAEER

5)EFEHER

NOTES b EHEIN

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 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) BRI - AIER, A5

2) BiHMIKIRE - oIiEHE, AIERR, AeIM), AeI=E, BEMOUER, ®EAFKR, BIRADH.

3) BAFEEE - AIHN, FaIRE

4) B/ EEYE ) =K - BIEW, AIES, RapY), Rz

5) RE/RBE-TJEF, FABY), FelEE, EHEFENITR, REERATHFANING, BKERTUTRE N

6) FETE - IMHLIAEIE

7) ' - BIRGE, ARIAK

8) Efli7k - ReEmk

9) RIVEI - BIMMIHHINE

10) TRREL - FelEK, BMIHTT

1) /BREREE - TTwN, RaIoYIRkE

FIBEFRAESFEATREFNRE, HESITMERM. EFEALEREXEN, KRIEFEZEERE, XZ2ENTHENS. BFRETRER

HHWIA, NEXAZRFAIBEMRMIET.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for frouble-free working and service. Correct utilization of working fime 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 modern culinary art. Preparation should be practical,
acceptable methods that exclude unnecessary ingredients. Appropriate cooking techniques 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.

Serice

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 feam and recommend any poinf reductions. The
full points will be awarded if service flow smoothly 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

VRN
AR

FHEEETIE

Bitit e ISR TEMRSART. EHRFRBIERE, HBRENTH. TEREEERE, ERNIES
EWRRITY), SEEAEEN.
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BBUKRTEREXATEIZEERR.

ARk
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PASTRY CHALLENGE

F

PASTRY & BAKERY COMPETITION

Ak
EHanRtIELL R

Class F-O1

THEME AFTERNOON TEA - DISPLAY
TETFH - BT

COMPETITION RULES AND REGULATIONS
ECZERRMIFN % 51

1)
2)
3)
4)

1)
)
3)
4)

Each entry should have a specific theme.

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

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

FRER T,
BERBRARTENTFRER, SRHEREERSNMEART. ZEEBE—OHEFRZTD, ST@Mtt7
BH T FRBRTR

BARH 90cm*90cm,
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JUDGING CRITERIA iF#tTAE
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

Technigue 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.

BEERRSES 100 9 (k0.5 2it9)

ST, SIRENR
RIBFAAREL, SERENERAEAN WA ERERE,

Ak
FTEREERSTHE, BRASTRENKERKT—E, RBHBERL,

EER RN
BIERTD, HEROIRNE, BV

LA R
BRBIEO Fi. B (REVAGE) AIANLG LAETE, HiESEEBRIEIT,
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PASTRY CHALLENGE

F

PASTRY & BAKERY COMPETITION

Ak
EHanRtIELL R

Class F-02

BUFFET SHOWPIECE - DISPLAY
HEEER - RV

COMPETITION RULES AND REGULATIONS
ECZERRMIFN % 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
to 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 spof, including mold coloring, filing 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.

FRSEER 80cm-100cm,

JREEEFAZER 40cm*60cm, [EREELL EZBH AT LIRS, ERRERSTEEFEITES.

ERMBEMRRFIGR. 18 LEE, WIE, B . AMESRPRAERME, SLEETRYREANBMENEENZEY.
EF A B SR ATE ST LRI ME R B REHITHHER R, ARETHAERTENSEHTRT ETINHHTHHEASE,
MR 60 95)

EREREANTRESMHNEAIT R IRRATRS, TRIBRATELGEE, SIERA L6, EREUKLSIERR,

FrfE LE I B A TE M E BT BN AL TER, BB MITR IERNA—RRERE EHITRT.

BARTA 90cm*90cm,

*BRESNITRIBERBES 6K, 2REM, —H 121
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JUDGING CRITERIA iEHIiR A
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

Credtivity, texture, harmony of ingredients used.

Correct professional preparation
Correct basic culinary preparation coresponding to today's modern patisserie.

b3

BRERRSES 1008 (K 0.5 53it5)

BAMME
QIR FUERITHIME. BMEQUAE 3 ML LSRRI,

0-30 53

ERDBLLHISIFR, HAEMMENBET R,

kil
ORBeNEME. SOREM. FRARMRE .

0-30 53

IEHRE S TIF

0-15 points
EMNGIEREIESTRE, HAIMKNERZEARGIEKR.
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PASTRY CHALLENGE

F. PASTRY & BAKERY COMPETITION
FATUEHm bk

AL E

Class F-03

FONDANT CAKE - DISPLAY
EIREERES - RIT

COMPETITION RULES AND REGULATIONS
ECZERRMIFN % 51

1)

2)
3)

4)

9)
6

1)
2
3
4
5
6

N N N 2

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 fo 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 eatfing, 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 fo prepare additional cake for tasting.
The size of exhibition booth is 90cm X 90cm.

EREWERRENERLS, KEERTEET 30cm, FREEEH,
MREERSR(CE, BRI, ArERTEAeR.
YEREEAEMEEMUIRAT BB, Fo] AR B AR 12 R .
ERNEREMYTERRS, RE, MRNEERZ.
[REERERHAHITRENURSTIERITH, EEEASIIIMIBRIERRS.
BARTH 90cm X 90cm,
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JUDGING CRITERIA iF47 8
The highest score of entries is 100 points (no 0.5 points score)

Integral collocation
According to 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, texture, colour (as little as possible with the

0-20 points
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.

0-40 points

b3

HE@mREFS 100 5 (X 0.5 2it53)

Bk 0-15 53
RABFTAREL SEREMFRAGIAIEE, MHMR,

#13 0-25 53
RIS DR H0LE
LR 0-20 53
BFEOE. Filts, B (RELAEE) MA/NLH EAETRE, FHE4 A E AR
AKFAR

i 0-40 4
BRAE. Ba. XM,
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PASTRY CHALLENGE

F

PASTRY & BAKERY COMPETITION

Ak
EHanRtIELL R

Class F-04

PLATE DESSERT - LIVE
2V - HHIE

COMPETITION RULES AND REGULATIONS
ECZERRMIFN % 51

1)
2)

3
4
5
[¢)
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 fo 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.

Al 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).

EFBHE 3/ NRFER=ERNHDGIE, RIEEFIERS HACCP #1THIF,

—RERUGIATTRARNEERD . ENHRM 5 RIGRARE, SFURH 2009, HRADRE@HN 72% RI55/. 65% BITFR /.
55% &I55e 7]\ 38% Fi155e /1. 40% BI55e 1. EFHAMEREDHRMHIGR NFIELLFER. AINEBEANRERERIT. (5
IRIESSFAERIBTETREE, RIERIHEIFR)

—BHRBOFLUKRAETER D

Fr—R2MHBPTHAR BTTER,

FRERD, 18K, RE, JraBRE 5 mM.

EF ] BREEERRM, FIEMHGIR 'R,

SREGNMHBIES 27, IFHER—HoH EhHita=s, ZHEHETER) .
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JUDGING CRITERIA iEHIiR A
Total possible points: 100 (no half points will be given)

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

0-20 points

Taste

Taste diversification and avoid duplication. Rationally use ingredients with textures

0-25 points

Correct professional preparation 0-15 points

Correct basic culinary preparation corresponding to foday's modern patisserie.
Presentation and general impression 0-25 points
The finished exhibit should provide a good impression based on balanced proportions and

aesthetically pleasing principles.

Hygiene check 0-15 points

SRESRBES 1005 (X 0.5 HitH)
BARSHE 5205
TEGREYBIER ISR

[m 13 0-25 4
OSSN, BEESE, ORBMSENR.

EHRB RS T 0-15%)
EHRNEAFEEETX, HERZIMAEHFERIKT.

IR B HRIT
ERURE TG, HEEFMESE ERARETR.

0-25 53

PERIEES 0-15 53
TR ANEE DRSS, RIEERBAERG) HACCP #1THRIE.
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PASTRY CHALLENGE
F. PASTRY & BAKERY COMPETITION

Ak
EHanRtIELL R

Class F-05

BREAD BAKING AND DISPLAY - LIVE AND DISPLAY
EEERET - IASIERT

COMPETITION RULES AND REGULATIONS
ECZERRMIFN % 51

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

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

3) Bread making will be completed in one day. The production time is a fotal of & 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 end of the second day.

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

* All breads must be edible.

1) EEsEMEXREIEAR M) , AEREE QM) , FAEE QM) , AZEE Q) .

2) EEHIERMERRTELT oM, 8 NRMHAELTF 440, FA, AZEAUEFEFTFEREEHAEERERT 1.2 EX.
3) HIMEEE 1 R5eAk, Hit 5/, MEMEREINTER; BidEERitTo9 %%

4) ERUEBEELERMSHENERA L.

5) B&RTA 90cm*90cm,

* FiE NE B4R LR Ao
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JUDGING CRITERIA iEHIiR A
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 arangement, product size, colour combinations.

Presentation of Danish, Croissant and free style breads
Creativity, colour and flavour combinations, techniques used.

b3

HE@mREF7 1005 (X 0.5 73it45)

AR
BT FHEEREEIMNERE. Kk, BRMER.

BASHEERIK
AT HEORNEE. WIE. ARRENSNURE SRR,

Br
BFTHRERE, (FRIIRT. BeEE.

Danish, Croissant 2 B = Xt& @SB ER
AT RHeE. BeMXKER, URERIER.
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PASTRY CHALLENGE

F

PASTRY & BAKERY COMPETITION

Ak
EHanRtIELL R

Class F-06

CAKE DECORATION- LIVE
FHIVHRTE - TUTHIE

COMPETITION RULES AND REGULATIONS
ECZERRMIFN % 51

1)
2)
3)
4)

1)
)
3)
4)

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.

RFFETESRE (WAATTER) , ERHERTR 8T,
REZHIE—ERE, LLFEIEN 2.5 M,
WFEEEIM, AIEREE (JhE, 29 .
BARTH 90cm*90cm,
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JUDGING CRITERIA iF345>
Total possible points: 100 (no half points will be given)

Appearance display, overall impression

According fo the materials used, the finished works should reflect the sense of form and

0-15 points

artistic sense.

Taste

0-35 points
Taste diversification and avoid duplication. Rationally use ingredients with textures.

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

0-25 points

Practicality and Modernity

0-10 points
Fit the subject moderate in size unique in form exquisite dish arrangement perfect
combination
Hygiene check 0-15 points

BEESRSES 100 8 (k0.5 9it9)

SRR, SIRENR 0-15 53
RIBFFAREL, SERENIFRAGIELBHIE RS,

Ok 0-35 3
Ok S, BRES, OREMAEFAH,

S R O 0-25 4
BIVERRTS, ®IEF%, BIEIZHNEREE,

LR R IR 0-10 %
BATH, KNED, BRI, BAEY, AARE

PERTEEE

0-15 %
TR MANEGDESR, RIEERFDEESRH HACCP #ITRIE,
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PASTRY CHALLENGE
F. PASTRY & BAKERY COMPETITION

Ak
EHanRtIELL R

Class F-Q7/

SWISS ROLL & POUND CAKE - LIVE
In T SMEEER - TAHFHE

COMPETITION RULES AND REGULATIONS
ECZERRMIFN % 51

1) Competitors must make it within 60 minutes and operate according fo 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 spot.
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 to taste and score.

1) 3EFHTIE 60 DEANFIESTRL, RIBEPR RG] HACCP #1T121F.

2) B EME R B .

3) BREOKA LUMEREBE, FIEET, 1B, EREMNRNA S5 ETR.
4)BEREARY, BEEEST 1209-150g Z (8

5) B EE7E 4009-450g 2]

PEESFHEZITD.

BFREEPHEA MR

EXmTEFEFRRBRN ST, —BFARR,
BEREEEFEETERNRM, —HFERETR,

=]
7
=]
7
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JUDGING CRITERIA {145
Total possible points: 100 (no half points will be given)

Appearance display, overall impression

According fo the materials used, the finished works should reflect the sense of form and

0-15 points

artistic sense.

Taste

0-35 points
Taste diversification and avoid duplication. Rationally use ingredients with textures.

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

0-25 points

Practicality and Modernity

0-10 points
Fit the subject moderate in size unique in form exquisite dish arrangement perfect
combination
Hygiene check 0-15 points

BEESRSES 100 9 (X 0.5 9itH)

SRR, SIRENR 0-15 53
RIBFFARE, SERERIFRAAIERBAE R,

Ok 0-35 3
Ok S, BRES, OREMAEFAH,

S R O 0-25 4
BIVERRTS, ®IEF%, BIEIZHNEREE,

LR R IR 0-10 %
BATH, KNED, BRI, BAEY, AARE

PERTEEE

0-15 %
TEGHRMANBEGDESRR, RIBERFEESRH HACCP HITRIE.
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PASTRY CHALLENGE

F. PASTRY & BAKERY COMPETITION
i EaW3: L £

SHamRtIEEL SR

Class F-08

SOUFFLE- LIVE
TXE - TUHFIE

COMPETITION RULES AND REGULATIONS
ECZERRMIFN % 51

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

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

= Wity

& ,
5 E\?Y 1\998 %

/S

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

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) EFHHIE 40 DHATER, RIBERRZEFE) HACCP #1Ti(F,

2) FRERMEEBS.

3) OBAILMERIER, FrE®ET, Bk, RRAMEURERRS AL THIETM.

4) EFEFEDRERERG, SHESEN 80g-120g ZiE.

SRENNGHE S HERNTEE (EHftes, —HHETER) .
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JUDGING CRITERIA iF345>
Total possible points: 100 (no half points will be given)

Appearance display, overall impression

According fo the materials used, the finished works should reflect the sense of form and

0-15 points

artistic sense.

Taste

0-35 points
Taste diversification and avoid duplication. Rationally use ingredients with textures.

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

0-25 points

Practicality and Modernity

0-10 points
Fit the subject moderate in size unique in form exquisite dish arrangement perfect
combination
Hygiene check 0-15 points

BEESRSES 100 8 (k0.5 9it9)

SRR, SIRENR 0-15 53
RIBFFAREL, SERENIFRAGIELBHIE RS,

Ok 0-35 3
Ok S, BRES, OREMAEFAH,

S R O 0-25 4
BIVERRTS, ®IEF%, BIEIZHNEREE,

LR R IR 0-10 %
BATH, KNED, BRI, BAEY, AARE

PERTEEE

0-15 %
TR MANEGDESR, RIEERFDEESRH HACCP #ITRIE,
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PASTRY CHALLENGE

F. PASTRY & BAKERY COMPETITION
i EaW3: L £

SHamRtIEEL SR

Class F-09

CHOCOLATE FONDANT CAKE-LIVE
IR EER - IHHIE

COMPETITION RULES AND REGULATIONS
ECZERRMIFN % 51

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

2) The organizer provides 5 types of chocolate ingredients, each providing 200g(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 fo the actual work, to promote sustainable environmental protection).The competitors
may bring ofher 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 spot.

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) EFHHE 40 DHARBIETH, RIBERRIZESRA HACCP #ITH(F.

2) EhFHRME S HIDR AR, SRIRM 2000, HRAREGMA 72% BI5FRI. 65% BG5S 55% BIF5 . 38% FYHT55 /I,
40% BI5R . EFHAERENHFRENISROHELLTEFR. ATUESEANRERERYT, (BRIELRMERIBEETRERER,
REAREHR)  HEMEATE,

3) MRAILUERIEES, PREET, 18K, ERGEUMYHHIETEM.

4) EFETRBLEEIME, SHEEN 909-120g

SRENNGHE 5 RERNLRIBEER (—HEART, SREOMHHEFIRSTD) -
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JUDGING CRITERIA {145
Total possible points: 100 (no half points will be given)

Appearance display, overall impression

According fo the materials used, the finished works should reflect the sense of form and

0-15 points

artistic sense.

Taste

0-35 points
Taste diversification and avoid duplication. Rationally use ingredients with textures.

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

0-25 points

Practicality and Modernity

0-10 points
Fit the subject moderate in size unique in form exquisite dish arrangement perfect
combination
Hygiene check 0-15 points

BEESRSES 1008 (k0.5 9it9)

SRR, SIRENR 0-15 53
RIBFFARE, SERERIFRAAIERBAE R,

Ok 0-35 3
Ok S, BRES, OREMAEFAH,

S R O 0-25 4
BIVERRTS, ®IEF%, BIEIZHNEREE,

LR R IR 0-10 %
BATH, KNED, BRI, BAEY, AARE

PERTEEE

0-15 %
TR MANEGDESR, RIEERFDEESRH HACCP #ITRIE,
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PASTRY CHALLENGE
F. PASTRY & BAKERY COMPETITION

APk
EHanRtIELE R

Class F-10

F-10 Gelato Cup Dessert and Gelato Snacks (3 types) - Live
Gelato ¥FFikiHiHEHRFN Gelato snacks ZKHi/ il (3 Fh ) —IHHIE

COMPETITION RULES AND REGULATIONS
ECZERRMIFN % (51

1) 3 single gelato desserts served in contfainers,

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 R BOICHHREH G |

2) 3 EIUAGEI R (3 7 ), ERENALEE 509 IRE: 10%, SMROHEES geloto AGHMNTER, HHRKLLLEEE: 50%

3) FRFACEMAACE M N s ORI LB S

4) FEEINGR. BEFBEBAY AT UBASEETARGHBLHE (BEL 8. HF. BEEES) . SEFREMBAKR— Gelato &
Semifreddo (¥#EHFEZ)

5) ECMABERVER / KRRK / AT R BVENSNT, BRAT IR AR

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
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BRIRTRE], BYESHFER 80-1209
SRELUNOTEHERRR:

s ERER

* &S

* KeRWER

tbZERdiE): 2.5 /B

KABEM D EBFAITNAREDT

JUDGING CRITERIA JESIHT A

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

Appearance display, overall impression
According fo 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
SR EmREES 100 53 (X 0.5 23it453)

SRR, BIKEIR
RIEFFAER, STRENERAGILER B ZAZ,

Ak
Ok, BRES. NBEMEEFNR,

EERAEN
BfERTS, HIEFE, SIFLZHNEREE.

LA R
eI, ANEP, E8RE, BERFE, Ha%%.

BPERIFEE
TRtR N ANBEDERER, RIEERIAESS) HACCP #HITIR(F,
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Many thanks for the all sponsors! Ei5iFrE B

BHE2023E 7 8

$F=1M/E FHC REEZIIZARE EZHHH

EAEEFRRME

Official Specify Sponsor of Lamb

EFEEXRE DN BN

Official Specify Sponsor of U.S. Potatoes

EAEEXEREHEE

Official Specify Sponsor of U.S. Poultry

EHEEEAFE RS AR

Official Specify Sponsor of Western Pasta and Arborio Rice

EAEENE R

Official Specify Sponsor of Truffle Condiments

ESEEXEHEAEE

Official Specify Sponsor of Pork

EAEERERME

Official Specify Sponsor of Yellow Croaker

EREEZRM, ML, TEAHEmE

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

BEAEEkELLE AT

Official Specify Sponsor for Halibut

EA RN R

Official Specify Sponsor for Oven

BEAEERI$ RSN E

Official Specify Sponsor of Refrigeration Equipment

B ERE i B

Official Specify Sponsor of Induction Cooker

B A ¥ EmARSTEE

Official Specify Sponsor of Chef Jacket
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Contributing Sponsor of Kitchen Knife
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2023 FHC EEFREH RIS R FREBE

BT B RN

Chief Sponsor of Dairy Products

EAEELRAEME

Official Specify Sponsor of Chocolate

ESERER R

Official Specify Sponsor for Oven

EAEERISIRE N E

Official Specify Sponsor of Refrigeration Equipment

B 755 rair BB

Official Specify Sponsor of Induction Cooker

B A iEERmHETEE

Official Specify Sponsor of Stand Mixer

B SR B

Official Specify Sponsor of Chef Jacket

LR TR

Contributing Sponsor of Bakeware

L9k BB RS

Official Specify Sponsor of Gelato Machine
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2023 FHC LiBEIFEZBirE FHEEEH

BRI SIERE

Chief Strategic Partner

ESEEXEBUEEE

Official Specify Sponsor of U.S. Cranberry

ESIEEFAEEE

Official Specify Sponsor of Lamb

ESEEEAREE

Official Specify Sponsor of Yellow Croaker

EHIEE T RER IR TIA R

Official Specify Sponsor for Oven

EHEERHSGEEEE

Official Specify Sponsor of Refrigeration Equipment

E 5 EE B E R

Official Specify Sponsor of Induction Cooker

B AR

Official Specify Sponsor of Chef Jacket

1H£97) A ¥R

Contributing Sponsor of Kitchen Knife
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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)

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

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

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.

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)

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

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).

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

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

d. 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.

4. Safety style, non-slip, must to be worn. Sport shoes are not allowed in the kitchen.

5. Neckties —are optional.

6. 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.

5. 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

© o N

tweezers.

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. If they 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.

—_— -

3) Sanitizing:

4) Aprons:

5) Gloves:

Sm o a0 o

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
Before service

After visiting the wash room

After handling rubbish

At all times upon returning to the kitchen.

Recommended chemical sanitizer must be applied for a minimum of 10 seconds

before it can be wiped off with a paper towel or scrapper-

-0 o0 T W

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.

To enhance and promote our profession, and to avoid cross contamination,
chefs should not be working with soiled aprons.
Bib aprons can be used when cleaning proteins.
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.

Gloves do not give an automatic exemption to proper food handling
techniques.

Must be worn when handling hot or cold “Ready To Eat” food (RTE), which
will be consumed by the jury/public.



ASSOCIATION

COMPETITION

WORLD CULINARY

?OFCC|?-|E-|FESS COMMITTEE
Appendix

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:

Small bins are permitted on the work bench.

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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