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Greeting to our friends in Asia

What great news that we have competitions back on our agenda, thank you to China's due diligence, the
pandemic CIVID-19 is under control and the doors are open to chefs competing against chefs for the ultimate
reward and recognition in our profession, a WorldChefs medal.

Food and Hotel China, has been around for a number of years, this is the 24th FHC to be conducted in Shanghai
and the program is fantastic. 5 major categories to showcase the skills of many local talented chefs and be
judges by their peers.

Speaking of the jury, these are well tfrained professional chefs who have been through the WorldChefs judging
seminar to ensure a level playing field for every competitor.

FHC has moved through the ranks over many years and the competition is the premium event in China at
present, some 1000 competitors roll in to the event fo compete in Culinary Art, Western and Chinese hot cookery,
Pastry and the highly chased after fitle o be the best Young Chefs Team in their challenge.

WorldChefs are proud to be associated with this Culinary Extravaganza where the skills of not only China an on
show but also their surrounding neighbours. These talented chefs, will put everything on the line under the scrutfiny
of some finical jury.

Look forward to catching up to each and everyone of you in November, and don't be afraid to come and say
'Hello' are arms are open wide for you !

In Culinary Friendship.

B MBI AR A A IR ASEYDAIEH R :

LhESEHIE FARRERSENITFES, Bi-hENRERE
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WorldChefs IR EMIEE TS -
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FHC FEERZIZALLE+SHE, RALFELE 5K
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WorldChefs {RERFREBRGHE NP RITHE, AXEFR
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Chairman of WorldChefs Culinary Committee
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Dear contestants and jury,

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

It is literally excited to see the FHC China International Culinary Technology Competition entering its 24th birthday;
the original intention of this event was to 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 cerfified intercontinental event
of the World Chefs Association in China, aftracting many contestants worldwide. The number of participants is
increasing, and the quality and internationalism of the competition are constantly improving, which leads this
competition become the largest and most inflentail western cooking event in China.

The fast-paced world and diverse culinary industry nowadays call for enhanced exchanges between different
cultures and creative ideas. During the three-day competition, the contestants will compete in 28 classed
competitions including scene cooking and display. There is no doubt that such competitive competitions
will provide valuable opportunities for young chefs fo communicate, inspire and learn from each other. We
encourage everyone to think, learn and improve through the competition, not just focus on the medals.

Finally, I 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.

Wish all the contestants get good results!

SIS TEFHEFIENR

B, HESETHUE FHC FEEIRRITZEAREREZE
=, BOAIEREERIMIEITIRR].

A HEIREE FHC FEEFRITRAKRIERA 24
SHEH;, XIMFEFCDIDERAZIEASFEID, Mz
chEEPFH R IR RA et ERERITHA
fE. = 2015 {2 FHC FEERIEZARRZEM I FREID
EX&= (WorldChefs) frpERIME—IIDMIRIEES, I}
SITEZRBUASERNEFSIMN, STEALREIRM,
IERFEMREMERETRF, ATFESAIIE, &
BB ONRERIIRE.

LS REARIERNZ TR IE T WIFIF IR R E S
RSB Z BB . EAM=RIAEF, &
FRAFRAEEAMDTIERBIFERR 31 N EdFHET
BE. 2XHRE, XENSRAFEIFEFIMRMES

N ERERE ISR, RERBEESS., Clinfon Znu
RITMARBIATTIDE, IR, AU 5—iR L hoe

TR,

&E, RERGEME FHC REERSEEARREESY
“mENE—URR, RERNIOGE, F2ESR
pEI. EARRES5E _HNEFEERRIIZARKX

Organizing Chairman | FHC China Culinary Arts Competition
FHC FEERZEEARAKREAZRTRE
WorldChefs International Judge

ZNFFEHEY, BBARIS5[~E,
TR S TAFEUSIFRE!
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Dear Friends and Colleagues,

Greetings from Shanghai and the organizing committee of the 2022 edition of Food Hospitality China,
celebratfing 24 years of culinary competition.

It's been a dark and challenging for us all but FHC stands a beacon on light shining a bright future ahead for our
industry.

Culinary competitions of this caliber and size are rare and they present all culinary professionals and students
alike with a unique learning opportunities to network together and learn from one another by sharing ideas and
observing new cooking techniques, plating styles, flavor combinations, making new friends and contacts and so
much more the list is endless.

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

Friends, as professionals in the F&B arena we all know that across our industry today there is an ever increasing
and alarming lack of focus on fundamental & foundational cooking skills. To help fo 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
anew 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 2022 Food Hospitality Asia Culinary Challenge.

HEFRPRLURIERZ,
XE—ERE LEAREMAN 2022 4 FHC ERZITZ ALY

[RENFFIHEEL, T FHC fER—RENTES, 1afRIR=E A
T RIFERRRTR
SHNESMEISEALLEIEEE, XFAtLE
CRIEGUANRRESFE, BIHR—T T,
FEARDZRUILAVEE, WRINFIFARRIERIS. 2
BFENMBMEERL, SRR, UKESHAR
AOKER . XITIFZERF R, XPHER IS EIA
FERFERE. HREIDKSSINERIEFIINSIETE
Wi, AETBRIEFIRMEEWAENIEN.

BR&AT, ERBIITITI AL, RITEBRTIFZA
M ERARAFIEMAIZ TR ZEM . 7 BRIXAFRII
K, BERBIRORERSEMETE, MAEERR
HTEE, NEFEEIDEFALERE .

AIE FHC FEERRITZARE, SEERIIIEEEM
TEERFAECHEMTIEREE.
PrBREEHAIEXAREFMNTER. EEFERIHY

Jacqueline Qiu

AFESILERES— B AR, MeeEaE O

. FAAREESSFENZ RS !

BE, WMEER s 2022 & FHC fhEERETS Head Judge - FHC Culinary Arts Competition
REvzE. FHC BITEREE BEHHIK
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General Competition Rules and Regulations

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

General Rules and Regulations:

Please read the following information carefully. Failure to comply with these rules and regulations will result in disqualification.

D
2)
3)

)
%)

)
7)

8)
)

The referee's assessments are regarded as final judgements, and no objection can be raised by participants.

The competition is open to chefs from all over the world, regardless of their nationality.

Participants must ensure that the name or logo and pattern of the companies to which they belong are not allowed
appearing during the judging process. The above pattern and text can only be placed after the judgement is over.

Once registered, if the player is unable to participate due to his own reasons, no refund will be given.

Partficipants should immediately notify the organizer of the unforeseen circumstances leading to the absent of the
competition.

The organizer will not be responsible for any damage and loss of the participants' utensils, works and equipment.

Participants should be present at their competition site before the closing time in order to prepare for the evacuation of
exhibits and utensils.

The organizer reserves the right to cancel, change or supplement to the rules and regulations.

The organizer shall have the right to use the name, portrait, personal data, menu card content, food pictures, live photos of
the contestants generated from the competition for free to carry out relevant publicity activities, including but not limited to

pre competition warm-up, post competition review, live broadcast and special area of the competition.

10) Participants should pay compensation for the loss and damage of the items provided by the organizer.

Confirmation of the Registration:

Once the registration is confirmed, enfrant will receive the following information:

D
2
3)

)

Registration confirmation letter.

Competition procedure and schedule.

TWO Recipe Cards for each competition item. The recipe card for the competition must be completed in accordance with
the following rules: At the time of registration, the organizer will provide a printed version of the content of the recipe card
submitted by players online. After confirmation, the signature is needed to the organizer. Please note: All recipe cards must
be submitted to the organizer online in Chinese and English. It is printed clearly by the organizer. Please do not print or write
the name of the school or restaurant or company on the recipe card.

Entry fee. The registration fee for each competition is 250 yuan, and participants must complete the payment before the
registration deadline.

For the detail information of the payment, please refer to the 11th pages.

Organizer has the final authority for explanation.
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Registration:

All Participants must register at the 2022FHC Chef Competition Reporting Hall, Entrance Hall 2, Shanghai Pudong New International
Expo Centre (crossing of Luoshan Road and Huamu Road) from November 18-19, 2022 (10:00 am to 4:00 pm).

Participants who take part in more than one class only need to register once.

Participants are required fo present the completed recipe card at the time of registration. If the participant does not submit the
completed recipe card, one point will be deducted.

At the time of registration, entrants will receive the following items:
1) Participants' badges are distinguished through competition items, they must wear badges throughout the competition.
2) Participants must wear chef's uniform throughout the competition.

Competition uniform:

Participants are required to wear the standard chef uniforms provided by the organizer and wear the badges. The uniforms do
not contain any signs, patterns and texts that may indicate the units of the contestants. Only the badge numbers are displayed.
Participants are required to wear standard chef's hat and shoes (prepared by the participants themselves), and shall not contain
any logo, pattern or words that may indicate the company of the participants.

Referee:
Participants and their facilitators are not allowed to talk to the referee on the day of the competition, either before or during the
judgement.

Schedule:
All participants should participate in the competition according fo the specified time. If you fail to participate in the competition

on time, the player will be automatically disqualified.

Set Up Completion:
Before the entrant completes the work, the badge card and the recipe card without the name of the entrant's unit should be
placed correctly in front of the work.

Judging Sessions:
Participants are not allowed to enter the competition area during the referee's judgement.

Clearing:

1) After the judgement, all the competition works will display for audience to look over. However, due to the limitation of
exhibition space, preference will be given to displays which are awarded.

2) Damaged exhibits are to be cleared away by contestants af the end of the day affer 16:00.

3) The organizer reserved the right to dispose of any exhibit after the judging has been completed without prior nofice to the
confestant,

4) Please DO NOT pour garbage or greasy dirt into the sink, once found the participant will be disqualified.

2022.11.20-22 | EiBFEFRFESHL | SNIEC www.fhcechina.com 7



RULES & REGULATIONS A Z=4pm 5% 2% 45l
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WE PROVIDE HIGHER QUALITY AND VALUABLE PRODUCTS
OF SESAME OIL AND VERMICELLI TO CHINESE CATERING MARKET
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OFFICIAL SPONSOR OF THE 2022 FHC PASTRY & BAKERY COMPETITION

CONTACT: MARKETING@FOODIN.COM.CN / +86 139 0170 0420



@g@ﬁm

/ _ALL ELECTRIC
EHEE

|

|

Tl R
BREM - FETRL
LHFERE

|

ALL ELECTRIC &AEFREE EABIRNES AN
KITCHEN THERE



A good cook machine is necessary for making bread
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g RBEISH Equipment & Appliances List

( EBHEARIESR The organizer will update from time to time )

Western & Chinese Cooking: Flat induction cooker, electric stove, combi oven, refrigerator, freezer.
Pastry & Bakery: Combi oven, microwave, induction cooker, blast Freezers, freezer, horizontal Refrigerated refrigerator, crisper &

open-hearth furnace, proofer, dough batch, chef cooking machine.

ShIRE DAZE: SFEEBHE, MERHT, BE, HRERENE, REUKE, REKE
MUBEHMZE: DREIERE, BHUY, SURQIKE, RIFKE, RRIRFS, BRI, FEER—AYL, TTE, D

shIaE D AZE:
PNIRTT 18 MEIFS, BMRFEHAXK 25K, ME 3 SFEBHIFI 1 SMEBHIF, —8EX, —8hREEHE, BRERAEE—

HUEEHmEE
IURIT 10 NEIFS, BNRFETH 3K 2.5 K. SINEEKSIUZSIFINATFHE—MRFE . B NRIFEEE 2 8, 1 GBS
BURIFE, 1 D FESBMFFIEE R FEEEE .

‘Ft

IZiI 2 BPRERIEN. 5 BRERME + FPUF + B —AH. 3 =R ERHEE (BEERAR, FERESE) | 3 GRNXIFERE.

A
AN
4& /vxé?ffﬁ\ 35 36 B EMRTEERFE. 30 4007600 *m/&%m%l%mc
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Many thanks for the all sponsors! Zi§iFRE 2 a0

EHMZE2022F 108 25H

$=1ME FHC hEERZIIZAILE FEHERE

ESEEFAEEE

Official Specify Sponsor of Lamb

ESEEEEDRENER

Official Specify Sponsor of U.S. Potatoes

ENEEEERSEERE

Official Specify Sponsor of U.S. Poultry

EFEERARIERITRS A KR

Official Specify Sponsor of Western Pasta and Arborio Rice

ESEEREARRENE

Official Specify Sponsor of Truffle Condiments

ESEEEMEORNSEER

Official Specify Sponsor of Plant Based Protein

ELEEEaEE

Official Specify Sponsor of Yellow Croaker

EREEZRE, B, TIERRENE

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

ESEEKEIE R

Official Specify Sponsor for Halibut

ESEEITE 2%

Official Specify Sponsor for Barramundi

ESIEER RS EEE

Official Specify Sponsor for Oven

EAEEHSIRE S

Official Specify Sponsor of Refrigeration Equipment

B SIS R EEE

Official Specify Sponsor of Induction Cooker

LR HIEITAR 25BN S

Official Specify Sponsor of Induction Cooker
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2022 FHC HEEIFFHRAISILE ESEHF

BIEILS B

Chief Sponsor of Dairy Products

BAIEELR D

Official Specify Sponsor of Chocolate

E SRR aEERIETE e

Official Specify Sponsor for Oven

BERIEERISIRE B

Official Specify Sponsor of Refrigeration Equipment

E S S EREP R

Official Specify Sponsor of Induction Cooker

B SIS ERETH22ER

Official Specify Sponsor of Stand Mixer

1SE0KE SR EREN RS

Contributing Sponsor of Bakeware

1RO EmAR SR BN

Official Specify Sponsor of Induction Cooker

FFEOFNE SEBN S

Contributing Sponsor of Dough Mixer

EESIERE

Cooperated Media

C=l

T ik A&
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KINGD£'M

EJ I I

IQB SEHEs
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2022 FHC LiBEIrEZRinE JFSUHH

BRI SRk

Chief Strategic Partner

ESEEXESUEHERE

Official Specify Sponsor of U.S. Cranberry

ERIEEFAEEE

Official Specify Sponsor of Lamb

ESEERaREE

Official Specify Sponsor of Yellow Croaker

ESIEER RS REE

Official Specify Sponsor for Oven

BERIEERISIRS B

Official Specify Sponsor of Refrigeration Equipment

E SIS ER SRR

Official Specify Sponsor of Induction Cooker

1L ETFREREN RS

Contributing Sponsor of Kitchen Appliance

1SR EmAR SR AN

Official Specify Sponsor of Induction Cooker

108 FEE

Contributing Sponsor of Caviar

BOEE I TRR SR

Contributing Sponsor of Cooking Ware
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CUISINE CHALLENGE
A. CULINARY ART DISPLAYS

SIEPbARE

I\:\\

SHEZAK - BiEE

Class A-O1

FRUIT & VEGETABLE CARVING - DISPLAY
BFKERA - T

COMPETITION RULES AND REGULATIONS
EEZAMFN G

D
2)

3
D
)

D
2
3
D
)

To make up own banquet 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: 90cm x 90cm.

SREHEEA BRI REELEIE—E R
SHREF2IERIERNAE,
EmBETRGBE 120 X,

SEEFZTER 60 DHARIETHEE,
FEREMRT A 90 JEK x 90 K,
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JUDGING CRITERIA iFHI#RAE
Total possible points: 100 (no half points will be given)

Degree of difficulty
Judgment is primary based on the artistic work but also on the degree of difficulty

0-20 points

and 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

. N . . . ) 0-20 points
Judgment is based on utilized and maximum of detail and the quality and skills
executed.
Creativity and Originality 0-10 points

Avrtistic should be original and creative.

W

EERESES 10049 (E 0.5 9t )

HERH

0-20 %
HANSRIEERNE R, SERREEREMTEA .

ZARYR 0-30 %
P I ASRORIFREL G o

e %531 0-20 %
TEVESREIVER] / SR TR hE RIS sse .

il 0-20 %
HFGIRIBFRAEEE . BEZGRR. SASEREETITH .

BIERIEC 0-10 4
WIRNEBENECIER.
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CUISINE CHALLENGE

A. CULINARY ART DISPLAYS
RIEHbERE

RIESAK - BT

Class A-02

WESTERN THREE COURSES MENU - DISPLAY
PRSI - RiT

COMPETITION RULES AND REGULATIONS
EEZAMFN G

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

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

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

4) All food items must be glazed with aspic.

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

) Br—ERR=ER, F8%, £XMiln; 2Rt ER.
2) IR R ECA AT,

3) HEMERMAESEHEFNITASE,

4) FrEXERIAER Aspic IREFAME

5) EREAIRTY 90 EXK X 90 EXK, REXIMKkEME

3
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JUDGING CRITERIA iFHI#RAE
Total possible points: 100 (no half points will be given)

Composition 0-30 points
Aftention to details, finished appearance, proportion & symmetry.

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

Correct Professional Preparation .
0-30 points
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 0-30 points
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 0-10 points
Correct number of plates must be displayed. It should be practical, transportable
and stable.

Bases using inedible products are not allowed.

W

HEmEmE 10093 (F 0.5 2it5)

KRB A
BEE . FeREAIME. EBIRIITR.

FCRIANMINIERTES R . OORFNERER £, WARSERME—.
AR FRIASEE o

*m?ﬁﬂ':ﬁﬁ“"ﬁﬁ*i 0-30 ﬁ
BB, BRMEENFZ.

BAEERTENEMRER; (FRUPGEEIFER, $aFART;
NEERZRT, SEOSRERTRERRIFMREBLE,

Em RN B . BRME. MERTIMNEE, HESREIE.
SIERIRAARSL, BJ5IAeIFRIIS AR,

RAREWRTAIERIMNE, FERSTAN. ARSI,
FRVFHERAEE.
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CUISINE CHALLENGE
A. CULINARY ART DISPLAYS
,“\'fﬁﬁlsﬁizﬁ

Class A-03

TAPAS/ FINGER FOOD - DISPLAY
EIRER / PEEUFHER - BRI

COMPETITION RULES AND REGULATIONS
EEZAMFN G

1) To display 6 different kinds of finger foods.

2) Each kind to have 4 portions (fotal 24 pieces), 3 are to be hot finger foods displayed cold and 3 cold finger foods displayed

cold.
3) Can be on one platfter or individually plated.
4) Brief description of the displays fo be available for judges reference.
5) Allfood items must be glazed with aspic.
6) Table space allotted: 90cm X 90cm. Ornaments & wares prepared by competitors.

1 BREY 6 HAREFIEE, LX)@E’\JHZfCE%Q

2) BO@IME AR, Hit 2410, SFRAFIEBRER, 3SCTHEERET.
3) FERAILARIREE IR, TETLAEH?(%%ESZO

4) FEMERMARLEEEFNITHSE .

5) FTEXmPIER Aspic IIREEAME,

6) FEREAIRTH 90 [EX x 90 [EX, EriimilsslE™ .,
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JUDGING CRITERIA iFHI#RAE
Total possible points: 100 (no half points will be given)

Composition 0-30 points
Aftention to details, finished appearance, proportion & symmetry.

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

Correct Professional Preparation .
0-30 points
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 0-30 points
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 0-10 points
Correct number of plates must be displayed. It should be practical, transportable
and stable.

Bases using inedible products are not allowed.

W

HEmEmE 10093 (F 0.5 2it5)

B R |

WEE . RAEOTME. HAIRIR.

ERAFIINSAERE . CIWMIERRE L, RASERINE—.
CLIEDY el

0-30 %

HBHOIERRE N
BB, BRMEENFZ.

BAEERTENRMREEER, FRIPEFeR, PR
NEERBRT, SEERTUAERRRREY R,

iﬁuiiﬂ*ﬂﬁu%‘ 0-30 ﬁ
YERIAIIEELEDME . ARM . MERTIHER, FESFRECIE.
SERRAAR,; FI5IReFRIRITRAA.

RAREWRTAIERIMNE, FERSTAN. ARSI,
FRVFHERAEE.
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WESTERN CUISINE CHALLENGE
B. WESTERN HOT COOKING CATEGORIES (UNDER 25 YOUNG CHEF)

AATUE TR
FaTUIlA =T - 25 ZLAT S EENE

For individual hot cooking categories, competitors must prepare and present, within 70 minutes, 1 main course dish for two (2) persons in
western style, The dish must be presented on two (2) plates with appropriate garnish.
FARIAZIEME, EFLIE 70 HERR5ER 2 AMPIIES, FmiE 2 MRZVEFZEW.

Class B-01

YOUNG CHEF TEAM CHALLENGE
SEREINERZZT (HEHAL)

COMPETITION RULES AND REGULATIONS LtZE R MIFNZ15!

1) A team of two young chefs, two young chefs should below 25 years (Born after 1997.11.8)

2) TWO portions each of a cold or hot appetizer and a hot main course are to be prepared (total 4 plates)
3) Competitors must prepare ALL ingredients, garnishes and sauces.

4) Appetizer to be served from 50 minutes, end to 60 minutes. Main Course o be served from 60 minutes, end to 70 minutes.
5) Dishes must be presented individually, freestyle, with appropriate starches and garnish. .

6) Recipe required in the kitchen during competition.

1) —405 2 [USFEIDER, Fi 25 SLUT.

2) 2 My RN ER Qe AT BSAIESRAR, HMA 4 MEH2T.

3) Jﬁ%ﬁgg SEREar, B, WEl.

4) FrEFAELLERZ 50 /‘%EPH:W, % 60 PPPLEIRIESE . ESEAELLERROEE 60 DS, 70 DIERIESE.

5) XBELBAHEM, EEETI ~~~~~ BB SR o

6) BehsE-RHIRMHGEE

NOTES tbEFiFEEIR

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 trimmed, 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 stafion 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 - g, AaHi)

2) GRAHIZKREE - aIidve, BJER, M), Fareit, daUER, B2A3K, RERTI .

3) BAFEEME - FJHA, FRRE

4 B2 /gl | M52 - ALEk, AIES, ~aKtl, ~a=iE.

5) B/ RBX -AIEE, TR, THEE, BT EIns s, REETAHAID, SAERTLUIMRTEA.
6) FHZE - LIIUAHIE

7) &t - INRGE, ARTER

8) EfitimE - FATfEk

9) RIVEEE - RIBUHHIE

10) #REE - FEER, LIIRTEA

11) MERELEE - oA, Ao IR

AT RESIFERTBINIORE, HESEFMEEY . EFEFEREEXEN, WRREEFEERE, XRIFMTHEAD . FRETRER
IR, MEKEFELARBETEE.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utfilization of working fime
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 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 kifchen or service tfeam and recommend any point
reductions. The full points will be awarded if service flow smoothly and dishes come out on fime from the
kitchen.

Presentation

Clean arrangement, with no arfificial garnish and no fime-consuming arrangements. Exemplary plating to
ensure an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well
as cooking fechniques 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
RRRE

EIEEETIE

AR LR TAERIRS 07 . [ERRIRBIIEE, MREais. TIFBanEERE, EMNIES
HGHITH, DIEEAEER .

B FRBRMHRERTE

ERREMERNESTE, SHSIMATIEEANE—H. ESMZELAN, FTLEESHEE, HER U196
FrEEMENMERESNRIERA, BIEEHTIRS. TIFXReERAREE .

BERAVIRE
EEAEEANFRO TSR (LREIRELARLL5M)) PEXARDPANARRENES
AR5

EEENNEENZNE— MFREXSiME L 2NN . BEITHEERSRAERDEHRNRSENIRS KR, FiE
WHERIG . AIRIRSINF), ZEENEBIRL, WIRSHD

KENEM

FERIME, IREALED, REMEEK DR, MRIVER, LIBRER—FFBRINE, FEzEEEMIRD, FARF
EELRARRERBAEIRIEIR,

Ak
BEMRFERBRIZGRT Mk, KERGNBIESAINE. Bk REMIRE, REXREMZAFESSHEFRNERE.

0-5 points

0-20 points

0-10 points

0-5 points

0-10 points

0-50 points

0-5 9

0-20 %

0-10 %

0-5 9

0-10 %

0-50 %3
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RULES & REGULATIONS A ZE41M1) 5z 245l

WESTERN CUISINE CHALLENGE
B. WESTERN HOT COOKING CATEGORIES (UNDER 25 YOUNG CHEF)

AATUE TR
FaTUIlA =T - 25 ZLAT S EENE

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.
FARIWAZIEME, EFLITE 50 HERN5ER 2 AMDIIES, FmiE 2 MRZVEFZEM.

Class B-02

YOUNG CHEF KUHLBARRA BARRAMUNDI WESTERN MAIN COUSE
/x/J ) '_L'@@_t , - %Egﬁ

COMPETITION RULES AND REGULATIONS LtZE R MIFNZ15!

1) Kuhlbarra Barramundi at approximately 400g+ will be provided by the Organiser as the main ingredient.
2) Competitor's choice of accompaniments and garnishes to compliment the fish

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

4) Recipe required in the kitchen during competition.

D EZSIRM 26, 505 200 =HHFael (Hi+4005%, 886 250 ) (FAEZaM (EFVRER) .

2) EF iR E B8

3) EFEENE) ("JFH%EMT)

4) Beh s Rt

NOTES tbFiFEER

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 frimmed, 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 - A, ~AH1

2) BRSAVKRE - 0iEsE, AIER, Rep), AORE, EMUUER, BEIRK, BB,

3) EAFEEML - JHA, AT

4) @25 /gl | 528 - ALk, AIES, T, TT$ED

5) B/ RBE-TIEE, TR, TS, SREFEIRTH, REEFTTHEAIS, SRETLIIMRTA.
6 %ﬁﬁ* WIRBBHENE

7) &I - ENRGE, TEAR

8) Efitink - ek

9) RIPEEE - WIRBUHHIE

10) #REE - FEAKR, LR

11) BREEE - A, Ao

FrERFHRESIFERTRIMIFIRE, FESFMERY . BFEFEEEXKEN, YRREEFEERE, X2FATEED . BFFETRES
BHIE, MELEZSAIBEPSRE.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utfilization of working fime
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 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 kifchen or service tfeam and recommend any point
reductions. The full points will be awarded if service flow smoothly and dishes come out on fime from the
kitchen.

Presentation

Clean arrangement, with no arfificial garnish and no fime-consuming arrangements. Exemplary plating to
ensure an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well
as cooking fechniques 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
RRRE

EIEEETIE

AR LR TAERIRS 07 . [ERRIRBIIEE, MREais. TIFBanEERE, EMNIES
HGHITH, DIEEAEER .

B FRBRMHRERTE

ERREMERNESTE, SHSIMATIEEANE—H. ESMZELAN, FTLEESHEE, HER U196
FrEEMENMERESNRIERA, BIEEHTIRS. TIFXReERAREE .

BERAVIRE
EEAEEANFRO TSR (LREIRELARLL5M)) PEXARDPANARRENES
AR5

EEENNEENZNE— MFREXSiME L 2NN . BEITHEERSRAERDEHRNRSENIRS KR, FiE
WHERIG . AIRIRSINF), ZEENEBIRL, WIRSHD

KENEM

FERIME, IREALED, REMEEK DR, MRIVER, LIBRER—FFBRINE, FEzEEEMIRD, FARF
EELRARRERBAEIRIEIR,

Ak
BEMRFERBRIZGRT Mk, KERGNBIESAINE. Bk REMIRE, REXREMZAFESSHEFRNERE.

0-5 points

0-20 points

0-10 points

0-5 points

0-10 points

0-50 points

0-5 9

0-20 %

0-10 %

0-5 9

0-10 %

0-50 %3
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WESTERN CUISINE CHALLENGE
B. WESTERN HOT COOKING CATEGORIES (UNDER 25 YOUNG CHEF)

AATUE TR
FaTUIlA =T - 25 ZLAT S EENE

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.
FARIAZITME, EFLINTE 50 HRN5ERL 2 AMDIIES, FmiE 2 MRZVEFZEW.

Class B-03

LBF YOUNG CHEF AUSTRALIAN BEEF WESTERN MAIN COURSE
INAE/ Rz B! =T - BFH

COMPETITION RULES AND REGULATIONS LtZE R MIFNZ15!

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) HESIRMESE R 600 SeRIINE/RIEMNLEIHTELENTEEY (IEFLRER)

2) tEFBIEECE R E R

3) EFHIELF ( Tﬂ%yﬂl} =)

4 B FERRR RS

NOTES tbEFiFEEIR

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 trimmed, 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 statfion 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 - gk, AaH1)

2) GRAHIZKREE - aIidve, BJER, M), Faeit, daUER, B2AK, RERTIS.

3) BAFEEME - FIHAN, FRRE

4 B2 /g | M52 - ALdk, LS, ~aKtl, ~a=iE.

5) B/ RBX -AIEE, TR, THEE, BEHEInTl, REETAHAID, SAERTLUVIMRTEA.
6) BHZE - IRIUBHIE

7) &t - INRGE, ARTER

8) EfitimE - FATfEk

9) RIVEEE - RIIUHHIE

10) FREE - FaAR, LIIRTER

11) MERELEE - oA, Ao IR

A FRESIFERTBNIORE, HESEFMEEN . EFEFEREEXEN, WRREEFEERE, XRIFMTHEAD . KFRETRER
IR, MEKEZELARBETEE.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utfilization of working fime
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 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 kifchen or service tfeam and recommend any point
reductions. The full points will be awarded if service flow smoothly and dishes come out on fime from the
kitchen.

Presentation

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

Taste

The typical taste of the food should be preserved. The dish must have appropriate taste, seasoning, quality,
and flavour, the dish should conform to today’ s standard of nutritional values
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RULES & REGULATIONS A ZE41M1) 5z 245l

WESTERN CUISINE CHALLENGE
B. WESTERN HOT COOKING CATEGORIES (UNDER 25 YOUNG CHEF)

AATUE TR
FaTUIlA =T - 25 ZLAT S EENE

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.
FAXIARIENE , EFHRE 50 DEATERL 2 AMHIIES, Mt 2 MRUEHTE,

Class B-04

YOUNG CHEF WESTERN PASTA MAIN COURSE
ARENEANEEERT - SFH

COMPETITION RULES AND REGULATIONS EbZHMIFNSZ 51

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) =752 1 8 Spaghetti, 1 & Panne EAFEA FbFiEREA (EFVMER )
2) EFFHTE 50 DHAEINE 2 MpHEAFEER

3) EFFEETEEY, B, V5

N Beh RIS RRIRESEES

5) IEFHEETER, HFNTHETEEFETEK

NOTES ttEFiFEER

1) Salads-cleaned, washed, not portioned
2) Vegetables or fruits can be cleaned, peeled, washed, not cutf to portion, not cooked (fomafoes 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 trimmed, 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) efizE - ok, ~aHn]
2) REAIKREE - aIEE, AIERE, Aapt], Aa=iE, BMAARE, BEaRIE, RRAT®.
3) BAREEE - HAN, FERE
OB=ES / AH* [ MFEZE -k, AIEE, Aamtl, Fa=iE.
5) BE/RBE-TJEXE, FAHY), FolEE, SHERFEIMHTHR, REEFATHAIG, ST
6) %Hﬁ* M\;ﬁwﬁM‘E
7) &t - RYE, ARIE
8) Ehitinzk - AaJiEk
9) IRILEIE - MRIUAHIE
10) #R&EZE - FOJEKR, YIREIH5ERK
1) IBEREEE - TN, TNt
FrEGFRERIFIERATERNRE, HESIFITERY . BFEANERB XA, WRRIEEFZERSE, X2IEATFHESD . BFEET
TR, NELREZESARIBEHEET.

2022.11.20-22 | EiBFEFRFESHL | SNIEC www.fhcechina.com 42



RULES & REGULATIONS “kZ=41M1) 5z 2451

JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utfilization of working fime
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 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 kifchen or service tfeam and recommend any point
reductions. The full points will be awarded if service flow smoothly and dishes come out on fime from the
kitchen.

Presentation

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

Taste

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

EIEEETIE

AR LR TAERIRS 07 . [ERRIRBIIEE, MREais. TIFBanEERE, EMNIES
HGHITH, DIEEAEER .

B FRBRMHRERTE

ERREMERNESTE, SHSIMATIEEANE—H. ESMZELAN, FTLEESHEE, HER U196
FrEEMENMERESNRIERA, BIEEHTIRS. TIFXReERAREE .

BERAVIRE
EEAEEANFRO TSR (LREIRELARLL5M)) PEXARDPANARRENES
AR5

EEENNEENZNE— MFREXSiME L 2NN . BEITHEERSRAERDEHRNRSENIRS KR, FiE
WHERIG . AIRIRSINF), ZEENEBIRL, WIRSHD
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BEMRFERBRIZGRT Mk, KERGNBIESAINE. Bk REMIRE, REXREMZAFESSHEFRNERE.

0-5 points
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0-5 points

0-10 points

0-50 points

0-5 9

0-20 %

0-10 %

0-5 9

0-10 %

0-50 %3
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RULES & REGULATIONS A ZE41M1) 5z 245l

WESTERN CUISINE CHALLENGE
B. WESTERN HOT COOKING CATEGORIES (UNDER 25 YOUNG CHEF)

AATUE TR
FaTUIlA =T - 25 ZLAT S EENE

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.
FAXIARIENE , EFHRE 50 DEATERL 2 AMHIIES, Mt 2 MRUEHTE,

Class B-05

YOUNG CHEF WESTERN ARBORIO RICE MAIN COURSE
PITURR R AN S AR EEKTIT - SFH

COMPETITION RULES AND REGULATIONS EbZHMIFNSZ 51

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) EDTERM 500 T FEEARMIES IOREGE FiEF . (EFLRFER )

2) EFFHTE 50 DEAHIE 2 MHLABEEEAFITRS K AT B R/MAIFER.

3) EFFEFTAEEY, B, 5

N BB RIS RRRESEES

5) IEFHEETER, HFNTHETEERFETEK

NOTES ttEFiFEER

1) Salads-cleaned, washed, not portioned
2) Vegetables or fruits can be cleaned, peeled, washed, not cutf to portion, not cooked (fomafoes 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 trimmed, 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) efizE - ok, ~aHn]
2) REAIKREE - aIEE, AIERE, Aapt], Aa=iE, BMAARE, BEaRIE, RRAT®.
3) BAREEE - HAN, FERE
OB=ES / AH* [ MFEZE -k, AIEE, Aamtl, Fa=iE.
5) BE/RBE-TJEXE, FAHY), FolEE, SHERFEIMHTHR, REEFATHAIG, ST
6) %Hﬁ* M\;ﬁwﬁM‘E
7) &t - RYE, ARIE
8) Ehitinzk - AaJiEk
9) IRILEIE - MRIUAHIE
10) #R&EZE - FOJEKR, YIREIH5ERK
1) IBEREEE - TN, TNt
FrEGFRERIFIERATERNRE, HESIFITERY . BFEANERB XA, WRRIEEFZERSE, X2IEATFHESD . BFEET
TR, NELREZESARIBEHEET.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utfilization of working fime
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 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 kifchen or service tfeam and recommend any point
reductions. The full points will be awarded if service flow smoothly and dishes come out on fime from the
kitchen.

Presentation

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

Taste

The typical taste of the food should be preserved. The dish must have appropriate taste, seasoning, quality,
and flavour, the dish should conform to today’ s standard of nutritional values
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FrEEMENMERESNRIERA, BIEEHTIRS. TIFXReERAREE .
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RULES & REGULATIONS A ZE41M1) 5z 245l

WESTERN CUISINE CHALLENGE
C. WESTERN HOT COOKING CATEGORIES - PROFESSIONAL

AATUE TR
AR =T - TVE

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.
PP RIENE, EFHRE 50 DEASER 2 AMHIIES, Mt 2 MRUETE.

Class C-01

PROFESSIONAL NZ MAIMOA LAMB WESTERN MAIN COURSE
#HPFA= Maimoa =R EXZIT - TA

COMPETITION RULES AND REGULATIONS LtZE R MIFNZ15!

1) NZ Maimoa lamib rack at 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) AESIRHBE ST 500 FHIFTE= Maimoa T EATIEHHENEZ &l (EFVAER)

2) EF BIERCS AR B

3) IEFEIENE (RSP E)

4 e RRIRHARES

NOTES LbFF 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 trimmed, 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 stafion 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 - ahE%, AaH)

2) GreFIKREE - BIENE, DJER, AAIpt]), Aol=it, SEnnJAER, BErRIKE, BRI H.

3) BEAFEEH - _Jm)\ AR

4) gzk / iBEsE | WAL - aligik, BJE8, Aamtl, A RiE.

5 WL/ RBE-IJEE, TaM), FolgE, SHERFEMATN, REEIAIHALG, SLErTLUIINRTEA.

6) RHZE - /JZ\ZEW%?EM’E

7) &t - aNRYE, ARIAR

8) EfitiAk - NeJiEk

9) IRIPEE - WIHAHIE

10) #SRESE - FalEK, WRIATE

1) iBEREEE - TN, Ao tIRE

FrEIEFHESFERTRIFNRE, HESTFREEY . BFEFERBXEA, LREEFEEERE, XEIENTFEIS .. BFEETRER

BHTE, NEKEZSARIBHISET.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utfilization of working fime
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 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 kifchen or service tfeam and recommend any point
reductions. The full points will be awarded if service flow smoothly and dishes come out on fime from the
kitchen.

Presentation

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

Taste

The typical taste of the food should be preserved. The dish must have appropriate taste, seasoning, quality,
and flavour, the dish should conform to today’ s standard of nutritional values
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RULES & REGULATIONS A ZE41M1) 5z 245l

WESTERN CUISINE CHALLENGE
C. WESTERN HOT COOKING CATEGORIES - PROFESSIONAL

AATUE TR
AR =T - TVE

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.
PP RIENE, EFHRE 50 DEASER 2 AMHIIES, Mt 2 MRUETE.

Class C-02

PROFESSIONAL U.S. CHICKEN WESTERN MAIN COURSE
EERSAPERRIT - TlE

COMPETITION RULES AND REGULATIONS LtZE R MIFNZ15!

1) U.S. Whole Chicken at approximately 1200g+ will be provided by the Organiser as the main ingredient.
2) Competitor’ s choice of accompaniments and garnishes to compliment the chicken.

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

4) Recipe required in the kitchen during competition.

1) BESIRME ST 1200 5eld ENVEEESIEATERY (EFVIRER )

2) F BiERE R a

3) BFBELE) (ATRSMILE )

4 eGSR HRRHSEES

NOTES tbZFiFEEIN

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 trimmed, 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 stafion 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 - ahE%, AaH)

2) GreFIKREE - BIENE, DJER, AAIpt]), Aol=it, SEnnJAER, BErRIKE, BRI H.

3) BEAFEEH - _Jm)\ AR

4) gzk / iBEsE | WAL - aligik, BJE8, Aamtl, A RiE.

5 WL/ RBE-IJEE, TaM), FolgE, SHERFEMATN, REEIAIHALG, SLErTLUIINRTEA.

6) RHZE - /JZ\ZEW%?EM’E

7) &t - aNRYE, ARIAR

8) EfitiAk - NeJiEk

9) IRIPEE - WIHAHIE

10) #SRESE - FalEK, WRIATE

1) iBEREEE - TN, Ao tIRE

FrEIEFHESFERTRIFNRE, HESTFREEY . BFEFERBXEA, LREEFEEERE, XEIENTFEIS .. BFEETRER

BHTE, NEKEZSARIBHISET.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utfilization of working fime
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 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 kifchen or service tfeam and recommend any point
reductions. The full points will be awarded if service flow smoothly and dishes come out on fime from the
kitchen.

Presentation

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

Taste

The typical taste of the food should be preserved. The dish must have appropriate taste, seasoning, quality,
and flavour, the dish should conform to today’ s standard of nutritional values
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WESTERN CUISINE CHALLENGE
C. WESTERN HOT COOKING CATEGORIES - PROFESSIONAL

AATUE TR
AR =T - TVE

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.
ARIAZIIME, EFLIE 50 HER5ER 2 AMPIIES, SMIE 2 MRZEFZEN.

Class C-03

LBF PROFESSIONAL AUSTRALIAN BEEF WESTERN COURSE
IR/ RV AR R =T - TldE

COMPETITION RULES AND REGULATIONS LtZE R MIFNZ15!

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) BESIRME S 600 I ER/RIEINLIEIRTEENEEZ A (IEFLRER)

2) F BERE R a

3) BFEELE) (ATRSMILE )

4 GRS RRRHSEES

NOTES LbFF 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 trimmed, 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 stafion 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 - ahE%, AaH)

2) GreFIKREE - BIENE, DJER, AAIpt]), Aol=it, SEnnJAER, BErRIKE, BRI H.

3) BEANEEE - AJm A, A=t

4) gzk / iBEsE | WAL - aligik, BJE8, Aamtl, A RiE.

5 WL/ RBE-IJEE, TaM), FolgE, SHERFEMATN, REEIAIHALG, SLErTLUIINRTEA.

6) FHR - WA HIE

7) &t - aNRYE, ARIAR

8) EfitiAk - NeJiEk

9) IRILEIE - B AHINE

10) HREZL - FaliEk, WRIEE

1) iBEREEE - TN, Ao tIRE

FrEIEFHESFERTRIFNRE, HESTFREEY . BFEFERBXEA, LREEFEEERE, XEIENTFEIS .. BFEETRER

HHTE, MEREESARIBEOHEE.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utfilization of working fime
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 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 kifchen or service tfeam and recommend any point
reductions. The full points will be awarded if service flow smoothly and dishes come out on fime from the
kitchen.

Presentation

Clean arrangement, with no arfificial garnish and no fime-consuming arrangements. Exemplary plating to
ensure an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well
as cooking fechniques 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
RRRE

EIEEETIE

AR LR TAERIRS 07 . [ERRIRBIIEE, MREais. TIFBanEERE, EMNIES
HGHITH, DIEEAEER .

B FRBRMHRERTE

ERREMERNESTE, SHSIMATIEEANE—H. ESMZELAN, FTLEESHEE, HER U196
FrEEMENMERESNRIERA, BIEEHTIRS. TIFXReERAREE .

BERAVIRE
EEAEEANFRO TSR (LREIRELARLL5M)) PEXARDPANARRENES
AR5

EEENNEENZNE— MFREXSiME L 2NN . BEITHEERSRAERDEHRNRSENIRS KR, FiE
WHERIG . AIRIRSINF), ZEENEBIRL, WIRSHD

KENEM

FERIME, IREALED, REMEEK DR, MRIVER, LIBRER—FFBRINE, FEzEEEMIRD, FARF
EELRARRERBAEIRIEIR,

Ak
BEMRFERBRIZGRT Mk, KERGNBIESAINE. Bk REMIRE, REXREMZAFESSHEFRNERE.

0-5 points

0-20 points

0-10 points

0-5 points

0-10 points

0-50 points

0-5 9

0-20 %

0-10 %

0-5 9

0-10 %

0-50 %3
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WESTERN CUISINE CHALLENGE
C. WESTERN HOT COOKING CATEGORIES - PROFESSIONAL

AATUE TR
AR =T - TVE

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.
PP RIENE, EFHRE 50 DEASER 2 AMHIIES, Mt 2 MRUETE.

Class C-05

IS SEAFOOD HALIBUT WESTERN MAIN COURSE
KSELEBRERZIT - T8

COMPETITION RULES AND REGULATIONS LtZE R MIFNZ15!

1) 400g IS Seafood Halibut Fish Whole 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.

1) BEZSIRMHESN 400 LA LK BB IFATERY (EFLAER )

2) EFEEERREMTIHEN

3) BFEELE) (ATRSMILE )

4 G FEERRRHSEES

NOTES LbFF 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 trimmed, 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 stafion 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 - ahE%, AaH)

2) GreFIKREE - BIENE, DJER, AAIpt]), Aol=it, SEnnJAER, BErRIKE, BRI H.

3) BEAFEEH - _Jm)\ AR

4) gzk / iBEsE | WAL - aligik, BJE8, Aamtl, A RiE.

5 WL/ RBE-IJEE, TaM), FolgE, SHERFEMATN, REEIAIHALG, SLErTLUIINRTEA.

6) RHZE - /JZ\ZEW%?EM’E

7) &t - aNRYE, ARIAR

8) EfitiAk - NeJiEk

9) IRIPEE - WIHAHIE

10) #SRESE - FalEK, WRIATE

1) iBEREEE - TN, Ao tIRE

FrEIEFHESFERTRIFNRE, HESTFREEY . BFEFERBXEA, LREEFEEERE, XEIENTFEIS .. BFEETRER

BHTE, NEKEZSARIBHISET.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utfilization of working fime
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 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 kifchen or service tfeam and recommend any point
reductions. The full points will be awarded if service flow smoothly and dishes come out on fime from the
kitchen.

Presentation

Clean arrangement, with no arfificial garnish and no fime-consuming arrangements. Exemplary plating to
ensure an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well
as cooking fechniques 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
RRRE

EIEEETIE

AR LR TAERIRS 07 . [ERRIRBIIEE, MREais. TIFBanEERE, EMNIES
HGHITH, DIEEAEER .

B FRBRMHRERTE

ERREMERNESTE, SHSIMATIEEANE—H. ESMZELAN, FTLEESHEE, HER U196
FrEEMENMERESNRIERA, BIEEHTIRS. TIFXReERAREE .

BERAVIRE
EEAEEANFRO TSR (LREIRELARLL5M)) PEXARDPANARRENES
AR5

EEENNEENZNE— MFREXSiME L 2NN . BEITHEERSRAERDEHRNRSENIRS KR, FiE
WHERIG . AIRIRSINF), ZEENEBIRL, WIRSHD

KENEM

FERIME, IREALED, REMEEK DR, MRIVER, LIBRER—FFBRINE, FEzEEEMIRD, FARF
EELRARRERBAEIRIEIR,

Ak
BEMRFERBRIZGRT Mk, KERGNBIESAINE. Bk REMIRE, REXREMZAFESSHEFRNERE.

0-5 points

0-20 points

0-10 points

0-5 points

0-10 points

0-50 points

0-5 9

0-20 %

0-10 %

0-5 9

0-10 %

0-50 %3
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RULES & REGULATIONS A ZE41M1) 5z 245l

WESTERN CUISINE CHALLENGE
C. WESTERN HOT COOKING CATEGORIES - PROFESSIONAL

AATUE TR
AR =T - TVE

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.
PP RIENE, EFHRE 50 DEASER 2 AMHIIES, Mt 2 MRUETE.

Class C-06

PROFESSIONAL HEROTEIN PLANT BASED PROTEIN MAIN COURSE
1B8¥)2< HEROTEIN B4R £X 21T - Tl

COMPETITION RULES AND REGULATIONS LtZE R MIFNZ15!

1) Herotein Chicken lag and Beef Mince at approximately 500g+ will be provided by the Organiser as the main ingredient.
2) Competitor’ s choice of accompaniments and garnishes to compliment the pork.

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

4) Recipe required in the kitchen during competition.

1) ENTTERAMEMRFAR, BHHEAZERMETIRF, BF 2% 1. GEFLRER)

2) F BiERE R a

3) BFBELE) (ATRSMILE )

4 eGSR HRRHSEES

NOTES LbFF 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 trimmed, 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 stafion 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 - ahE%, AaH)

2) GreFIKREE - BIENE, DJER, AAIpt]), Aol=it, SEnnJAER, BErRIKE, BRI H.

3) BEAFEEH - _Jm)\ AR

4) gzk / iBEsE | WAL - aligik, BJE8, Aamtl, A RiE.

5 WL/ RBE-IJEE, TaM), FolgE, SHERFEMATN, REEIAIHALG, SLErTLUIINRTEA.

6) RHZE - /JZ\ZEW%?EM’E

7) &t - aNRYE, ARIAR

8) EfitiAk - NeJiEk

9) IRIPEE - WIHAHIE

10) #SRESE - FalEK, WRIATE

1) iBEREEE - TN, Ao tIRE

FrEIEFHESFERTRIFNRE, HESTFREEY . BFEFERBXEA, LREEFEEERE, XEIENTFEIS .. BFEETRER

BHTE, NEKEZSARIBHISET.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utfilization of working fime
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 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 kifchen or service tfeam and recommend any point
reductions. The full points will be awarded if service flow smoothly and dishes come out on fime from the
kitchen.

Presentation

Clean arrangement, with no arfificial garnish and no fime-consuming arrangements. Exemplary plating to
ensure an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well
as cooking fechniques 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
RRRE

EIEEETIE

AR LR TAERIRS 07 . [ERRIRBIIEE, MREais. TIFBanEERE, EMNIES
HGHITH, DIEEAEER .

B FRBRMHRERTE

ERREMERNESTE, SHSIMATIEEANE—H. ESMZELAN, FTLEESHEE, HER U196
FrEEMENMERESNRIERA, BIEEHTIRS. TIFXReERAREE .

BERAVIRE
EEAEEANFRO TSR (LREIRELARLL5M)) PEXARDPANARRENES
AR5

EEENNEENZNE— MFREXSiME L 2NN . BEITHEERSRAERDEHRNRSENIRS KR, FiE
WHERIG . AIRIRSINF), ZEENEBIRL, WIRSHD

KENEM

FERIME, IREALED, REMEEK DR, MRIVER, LIBRER—FFBRINE, FEzEEEMIRD, FARF
EELRARRERBAEIRIEIR,

Ak
BEMRFERBRIZGRT Mk, KERGNBIESAINE. Bk REMIRE, REXREMZAFESSHEFRNERE.

0-5 points

0-20 points

0-10 points

0-5 points

0-10 points

0-50 points

0-5 9

0-20 %

0-10 %

0-5 9

0-10 %

0-50 %3
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RULES & REGULATIONS A ZE41M1) 5z 245l

WESTERN CUISINE CHALLENGE
C. WESTERN HOT COOKING CATEGORIES - PROFESSIONAL

AATUE TR
AR =T - TVE

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.
PP RIENE, EFHRE 50 DEASER 2 AMHIIES, Mt 2 MRUETE.

Class C-07

PROFESSIONAL SUMERIANS TRUFFLE WESTERN MAIN COUSE
BIRREEFT £ 0T - LA

COMPETITION RULES AND REGULATIONS LtZE R MIFNZ15!

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

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

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

4) Recipe required in the kitchen during competition.

1) BESRMEEN 100 TBRMBEEEATENREY OEFVRER) , SREMERT . WEmREEFIER
2) EF BIEERREMFIEN

3) IEFEIELE) (TRESHPE )

4 B RRIRHAHES

NOTES tbZFiFEEIN

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 trimmed, 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 stafion 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 - ahE%, AaH)

2) GreFIKREE - BIENE, DJER, AAIpt]), Aol=it, SEnnJAER, BErRIKE, BRI H.

3) BEAFEEH - _Jm)\ AR

4) gzk / iBEsE | WAL - aligik, BJE8, Aamtl, A RiE.

5 WL/ RBE-IJEE, TaM), FolgE, SHERFEMATN, REEIAIHALG, SLErTLUIINRTEA.

6) RHZE - /JZ\ZEW%?EM’E

7) &t - aNRYE, ARIAR

8) EfitiAk - NeJiEk

9) IRIPEE - WIHAHIE

10) #SRESE - FalEK, WRIATE

1) iBEREEE - TN, Ao tIRE

FrEIEFHESFERTRIFNRE, HESTFREEY . BFEFERBXEA, LREEFEEERE, XEIENTFEIS .. BFEETRER

BHTE, NEKEZSARIBHISET.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utfilization of working fime
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 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 kifchen or service tfeam and recommend any point
reductions. The full points will be awarded if service flow smoothly and dishes come out on fime from the
kitchen.

Presentation

Clean arrangement, with no arfificial garnish and no fime-consuming arrangements. Exemplary plating to
ensure an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well
as cooking fechniques 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
RRRE

EIEEETIE

AR LR TAERIRS 07 . [ERRIRBIIEE, MREais. TIFBanEERE, EMNIES
HGHITH, DIEEAEER .

B FRBRMHRERTE

ERREMERNESTE, SHSIMATIEEANE—H. ESMZELAN, FTLEESHEE, HER U196
FrEEMENMERESNRIERA, BIEEHTIRS. TIFXReERAREE .

BERAVIRE
EEAEEANFRO TSR (LREIRELARLL5M)) PEXARDPANARRENES
AR5

EEENNEENZNE— MFREXSiME L 2NN . BEITHEERSRAERDEHRNRSENIRS KR, FiE
WHERIG . AIRIRSINF), ZEENEBIRL, WIRSHD

KENEM

FERIME, IREALED, REMEEK DR, MRIVER, LIBRER—FFBRINE, FEzEEEMIRD, FARF
EELRARRERBAEIRIEIR,

Ak
BEMRFERBRIZGRT Mk, KERGNBIESAINE. Bk REMIRE, REXREMZAFESSHEFRNERE.

0-5 points

0-20 points

0-10 points

0-5 points

0-10 points

0-50 points

0-5 9

0-20 %

0-10 %

0-5 9

0-10 %

0-50 %3
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WESTERN CUISINE CHALLENGE
C. WESTERN HOT COOKING CATEGORIES - PROFESSIONAL

AU IEbEER
A A= - TdVE

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.
ARIAZIIME, EFLIE 50 HENSER 2 AMPIIER, FMTE 2 MAZEFZEM.

Class C-08

PROFESSIONAL U.S. POTATOES INNOVATION WESTERN CUISINE
EZESRECFAEZIT - EllAH
COMPETITION RULES AND REGULATIONS ttZEHMMIFNZ151

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 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 fo be used in the dishes and contents in the dishes should be at least 50%.
1) IBFTE 50 DA EESREBQBEER . N A B B EAF-RFEESE— =R, 72 BREERNENE, 88 2H (—hiHES,
—HMEE) , —HEHE5.
AFFFRIREE—: 3/16Z%, PHZ, 24
BEFRFHE—: 3/8 FNEER, EUER, B2
(=@ )
2) SR 2 MRz EF 2, FEAESamPiEs.
3) tbZEHAE), BAFAWNESTSER.
4 THFBEEFIREIRE 350g BHMNERESFDRE M, DREBVENZRNEEEY, BFEREENMET 50%.

NOTES LbZFF S IR

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 frimmed, 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) efizE - ok, Ant]

2) BREAIKREE - AIEdE, AIERR, Rapt], A =iE, BmMAUARE, RESARIE, RRAT®.

3) BEARNEEE - JmAN, AT

4) gzk ) iBeEss | WFEEE - oligik, BJEE, A, Fa=iE.

5) R/ RBE-IJEE, Tapt, FolgE, SHRFEMHTH, RERTAIHALLG, Sk LIIINRTEA.

6) BHRZE - WA HIE

7) &t - aNRYE, ARIER

8) EfitiAzE - A rlEk

9) RIVEEE - WIRBUAHINE

10) #SR&EE - AoJfEK, WRIATE

11) BIREREE - TN, AeIoIaE

B FRESIFERTBIIPNRE, HESTFREEN . BFBEFBEXIGA, LIRIEEFEERE, XEENFFELS . BFFETRER

HIER, MESEESARIBETUSHE.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utfilization of working fime
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 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 kifchen or service tfeam and recommend any point
reductions. The full points will be awarded if service flow smoothly and dishes come out on fime from the
kitchen.

Presentation

Clean arrangement, with no arfificial garnish and no fime-consuming arrangements. Exemplary plating to
ensure an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well
as cooking fechniques 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
RRRE

EIEEETIE

AR LR TAERIRS 07 . [ERRIRBIIEE, MREais. TIFBanEERE, EMNIES
HGHITH, DIEEAEER .

B FRBRMHRERTE

ERREMERNESTE, SHSIMATIEEANE—H. ESMZELAN, FTLEESHEE, HER U196
FrEEMENMERESNRIERA, BIEEHTIRS. TIFXReERAREE .

BERAVIRE
EEAEEANFRO TSR (LREIRELARLL5M)) PEXARDPANARRENES
AR5

EEENNEENZNE— MFREXSiME L 2NN . BEITHEERSRAERDEHRNRSENIRS KR, FiE
WHERIG . AIRIRSINF), ZEENEBIRL, WIRSHD

KENEM

FERIME, IREALED, REMEEK DR, MRIVER, LIBRER—FFBRINE, FEzEEEMIRD, FARF
EELRARRERBAEIRIEIR,

Ak
BEMRFERBRIZGRT Mk, KERGNBIESAINE. Bk REMIRE, REXREMZAFESSHEFRNERE.

0-5 points

0-20 points

0-10 points

0-5 points

0-10 points

0-50 points

0-5 9

0-20 %

0-10 %

0-5 9

0-10 %

0-50 %3
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RULES & REGULATIONS FcZ=m 5z 2% 451

CHINESE CUISINE CHALLENGE
D. CHINESE HOT COOKING

P Z IR EE
PR 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.
FBAZIEING , EFURE 50 DT 2 AhIIESE, FEME 2 MRZIRFZM.

Class D-01

CHINESE CHUDAO CELLOPHANE NOODLE CUISINE
PrlylE L =IE

COMPETITION RULES AND REGULATIONS LtZE R MIFNZ15!

1) To prepared one modern Chinese style cellophane noddle main course dish for 2 portions within 50 minutes.
) Dish must be presented on 2 individual plates with appropriate garnish and starch.
3) Recipe required in the kitchen during competition.
) 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) EFFTE 50 DRSS An LA P 2352
2) PRESEWINA 2 MRZIEFEW, FEREIESNEIMIESE.
3; tLERERE), BEEMANESTFE R,
4
5)

FEDHBIEEFIRE R 22— (260 ﬁ ), MLV EARBNEERESENMETF 50%.
BEIREECFRIEK, TE% (Ni5m, RmERMAHE) -

NOTES tbZEiFEEIN

1) Salads-cleaned, washed, not portioned

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

3) Pasta/doughs - prepared, not cooked

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

5) Meats/pouliry- deboned, not portioned, not timmed, sausages has to be done in the kitchen, no grinded meat can be brought in,
bones may be cut 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 stafion 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) &hik - alEdk, Aapi)

2) BrFIKEREE - BiENE, BJEM, AAHY]), Aa=iE, SmoJAER, BESARKE, BERIAYH.

3) %ﬁ(*Urﬂ]rﬁ]l_l BIHAN, AT

4) & /B | T - Tﬁl% BIEE, Aa) \t)] TT%”&

5) WL/ RBE-JEE, TM), FolEE, EHEFEMHTH, REENTHAILT, SLErTLUIINREAN.

6) BHEE - WIRBUAHIE

7) &t - BIRGE, ANRIEIR

8) EfithiHzE - A rIEk

9) IRV EIE - B HINE

10) #SREE - AoJEK, WRIATER

11) BRI - TN, oI DIRE

FrEIsFRERFERTRIFNRE, FHESTFREEY . BFEHERBXEA, LUREEFEEERE, XRIENTFHEED . BFEETRER

HHIE, MEREZEEARIBACRE.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utfilization of working fime
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 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 kifchen or service tfeam and recommend any point
reductions. The full points will be awarded if service flow smoothly and dishes come out on fime from the
kitchen.

Presentation

Clean arrangement, with no arfificial garnish and no fime-consuming arrangements. Exemplary plating to
ensure an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well
as cooking fechniques 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
RRRE

EIEEETIE

AR LR TAERIRS 07 . [ERRIRBIIEE, MREais. TIFBanEERE, EMNIES
HGHITH, DIEEAEER .

B FRBRMHRERTE

ERREMERNESTE, SHSIMATIEEANE—H. ESMZELAN, FTLEESHEE, HER U196
FrEEMENMERESNRIERA, BIEEHTIRS. TIFXReERAREE .

BERAVIRE
EEAEEANFRO TSR (LREIRELARLL5M)) PEXARDPANARRENES
AR5

EEENNEENZNE— MFREXSiME L 2NN . BEITHEERSRAERDEHRNRSENIRS KR, FiE
WHERIG . AIRIRSINF), ZEENEBIRL, WIRSHD

KENEM

FERIME, IREALED, REMEEK DR, MRIVER, LIBRER—FFBRINE, FEzEEEMIRD, FARF
EELRARRERBAEIRIEIR,

Ak
BEMRFERBRIZGRT Mk, KERGNBIESAINE. Bk REMIRE, REXREMZAFESSHEFRNERE.

0-5 points

0-20 points

0-10 points

0-5 points

0-10 points

0-50 points

0-5 9

0-20 %

0-10 %

0-5 9

0-10 %

0-50 %3
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CHINESE CUISINE CHALLENGE
D. CHINESE HOT COOKING
P EIEHbRE

PRAIURZIE

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.
FBAZIEING , EFURE 50 DT 2 AhIIESE, FEME 2 MRZIRFZM.

Class D-02

NZ MAIMOA LAMB CHINESE MAIN COURSE
= Maimoa FEFRFPRFE=1T

COMPETITION RULES AND REGULATIONS Lt MIFNZ15!

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 garnishes 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) AESIRHESEETE 500 F#HiTa= Maimoa & FHHEANEZE 8 (IEFLIUER )

2) tLFBIkEEE R '

3) IEFEIELF ( T}%éﬂl} b5))

4 BeT5: %%JE%ELVD

5) tLFE

NOTES tbZFiFEEIN

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 trimmed, 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 statfion 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 - ahE%, AaH)

2) GreFIKREE - BIENE, DJER, AAIpt]), Aol=it, SEnnJAER, BErRIK, BRI H.

3) BEAFEEH - _Jm)\ AAIRE

4) gzk / iBtEsE | WAL - aligik, BJE8, Aamtl, A =iE.

5 WL/ RBE-IJEE, TaM, FolgE, SHERFEMHTN, REETAIHALG, SkErTLUIINREA.

6) RHfZE - /JZ\ZEW%?EM’E

7) &t - aNRYE, ARIER

8) EfitiHk - NeliEk

9) IRIPEE - WIEAHIE

10) #SRESE - AalEK, WRIATER

1) iBEREEE - TN, oA

FrEIEFHESFERTRIFNRE, HESTFEEY . BFEFERBXEA, YREEFEEERE, XEIENTFEIS .. BFEETRER

HHTE, MEXBESAMIBEOHE.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utfilization of working fime
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 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 kifchen or service tfeam and recommend any point
reductions. The full points will be awarded if service flow smoothly and dishes come out on fime from the
kitchen.

Presentation

Clean arrangement, with no arfificial garnish and no fime-consuming arrangements. Exemplary plating to
ensure an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well
as cooking fechniques 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
RRRE

EIEEETIE

AR LR TAERIRS 07 . [ERRIRBIIEE, MREais. TIFBanEERE, EMNIES
HGHITH, DIEEAEER .

B FRBRMHRERTE

ERREMERNESTE, SHSIMATIEEANE—H. ESMZELAN, FTLEESHEE, HER U196
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AR5

EEENNEENZNE— MFREXSiME L 2NN . BEITHEERSRAERDEHRNRSENIRS KR, FiE
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BEMRFERBRIZGRT Mk, KERGNBIESAINE. Bk REMIRE, REXREMZAFESSHEFRNERE.
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CHINESE CUISINE CHALLENGE
D. CHINESE HOT COOKING
P EIEHbRE

PRAIURZIE

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.
FBAZIEING , EFURE 50 DT 2 AhIIESE, FEME 2 MRZIRFZM.

Class D-03

U.S. CHICKEN CHINESE MAIN COURSE
EERSAFESRIT

COMPETITION RULES AND REGULATIONS Lt MIFNZ15!

1) U.S. Chicken leg Bone In at approximately 600g+ will be provided by the Organiser as the main ingredient.

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

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

4) Recipe required in the kitchen during competition.

5) U.S Chicken Drumsticks at approximately 600g+ will be provided by the Organizer which must be used in the course. Competitors must
bring their another own food ingredients.

1) E3FE 50 HFRASERFRD A LRI A& TS,

2) MHEZFLIMA 2 MRZMZFEW, FECHIESAVEITFIRCE .

3) LEEHAE), RIEEUIMEZMRER.

4 ERHIUHRHEEISESEIR (F8 ) 600 72, EFVAFER, ERFBREMETET.

NOTES LbFF 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 trimmed, 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 statfion 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 - ahE%, AaH)

2) GreFIKREE - BIENE, DJER, AAIpt]), Aol=it, SEnnJAER, BErRIK, BRI H.

3) BEAFEEH - _J*r‘n*)\ AAIRE

4) gzk / iBtEsE | WAL - aligik, BJE8, Aamtl, A =iE.

5 WL/ RBE-IJEE, TaM, FolgE, SHERFEMHTN, REETAIHALG, SkErTLUIINREA.

6) RHfZE - /JZ\ZEW%?EM’E

7) &t - aNRYE, ARIER

8) EfitiHk - NeliEk

9) IRIPEE - WIEAHIE

10) #SRESE - AalEK, WRIATER

1) iBEREEE - TN, oA

FrEIEFHESFERTRIFNRE, HESTFEEY . BFEFERBXEA, YREEFEEERE, XEIENTFEIS .. BFEETRER

BHTHE, NEKEZSARIBHISET.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utfilization of working fime
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 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 kifchen or service tfeam and recommend any point
reductions. The full points will be awarded if service flow smoothly and dishes come out on fime from the
kitchen.

Presentation

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

Taste

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

AR LR TAERIRS 07 . [ERRIRBIIEE, MREais. TIFBanEERE, EMNIES
HGHITH, DIEEAEER .

B FRBRMHRERTE

ERREMERNESTE, SHSIMATIEEANE—H. ESMZELAN, FTLEESHEE, HER U196
FrEEMENMERESNRIERA, BIEEHTIRS. TIFXReERAREE .

BERAVIRE
EEAEEANFRO TSR (LREIRELARLL5M)) PEXARDPANARRENES
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EEENNEENZNE— MFREXSiME L 2NN . BEITHEERSRAERDEHRNRSENIRS KR, FiE
WHERIG . AIRIRSINF), ZEENEBIRL, WIRSHD

KENEM

FERIME, IREALED, REMEEK DR, MRIVER, LIBRER—FFBRINE, FEzEEEMIRD, FARF
EELRARRERBAEIRIEIR,
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BEMRFERBRIZGRT Mk, KERGNBIESAINE. Bk REMIRE, REXREMZAFESSHEFRNERE.

2022.11.20-22 | EiBFEFRFESHL | SNIEC www.fhcchina.com 7

0-5 points

0-20 points

0-10 points

0-5 points

0-10 points

0-50 points

0-5 9

0-20 %

0-10 %

0-5 9

0-10 %

0-50 %3

w



RULES & REGULATIONS FcZ=m 5z 2% 451

CHINESE CUISINE CHALLENGE
D. CHINESE HOT COOKING

PUE TP
PR =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.
FHIHZIEME , EFVIRTE 50 DR 2 AMPRIESE, FEHE 2 MEZNEFEN.

Class D-04

U.S. POTATOES CHINESE CUISINE INNOVATION
EESREFICIFRE

COMPETITION RULES AND REGULATIONS HtZ R MIFNSZ(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 at least 50%.

1) ¥E5-7E 50 DA TAIIHEE DR EBHOIBER . N A B B B RPEESIE—1r"m, #1172 BT, SEM2H (—HHET,
—pffERsE ), —3 Eﬁlllfl{ﬁ‘
A éﬂFDu}%,ﬁ\_ 3/16 %‘/ﬁ, @@%, %ﬁ
BEFmIFH—: 3/8 RUESR, EUERE, BE
(BN )

2) N EZLIMA 2 MRIZEFEM, FROEEHRRIMIIES.

3) LLEHAE), REEUIMEZMHETR.

4 ENFREEFIRENIR M 35609 BHNEERFDRE R, SREVNMEAZRNEIEZRY, BERFEENET 50%.

NOTES LbZFF S IR

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 trimmed, 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) Iz - ok, K]

2) REMIKRE - AIEdE, AIERR, R, Aa=iE, BmMaUARE, BSARIKE, HRAT®.

3) BAFEEH - aTmAN, FaIRE

4) @%/?ﬂﬁ*/mﬁi aliEk, AEE TT{ \tﬂ TT?’EL

5) WX | R\E - 0IES, FHI, T‘Jﬂ/ﬁ, TR, REEEARRTHEANIS, BLRTLIIINREN.

6) BHZE - %\@m&%m

7) EHE - ONRYE, AaTER

8) EfitiAk - eJiELk

9) LB - B HINE

10) #SREE - AoJifEK, WRIATER

1) IBREEE - TwAN, A TIKE

FREGEFRESIFSATREEFRE, FHESHITEEY . BFEANERBXIEA, WREEFZEERE, X2IEATHRNS . EFHEETRER

BHTE, NELEZESARIBHESET.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utfilization of working fime
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 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 kifchen or service tfeam and recommend any point
reductions. The full points will be awarded if service flow smoothly and dishes come out on fime from the
kitchen.

Presentation

Clean arrangement, with no arfificial garnish and no fime-consuming arrangements. Exemplary plating to
ensure an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well
as cooking fechniques 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
RRRE

EIEEETIE

AR LR TAERIRS 07 . [ERRIRBIIEE, MREais. TIFBanEERE, EMNIES
HGHITH, DIEEAEER .

B FRBRMHRERTE

ERREMERNESTE, SHSIMATIEEANE—H. ESMZELAN, FTLEESHEE, HER U196
FrEEMENMERESNRIERA, BIEEHTIRS. TIFXReERAREE .

BERAVIRE
EEAEEANFRO TSR (LREIRELARLL5M)) PEXARDPANARRENES
AR5

EEENNEENZNE— MFREXSiME L 2NN . BEITHEERSRAERDEHRNRSENIRS KR, FiE
WHERIG . AIRIRSINF), ZEENEBIRL, WIRSHD

KENEM

FERIME, IREALED, REMEEK DR, MRIVER, LIBRER—FFBRINE, FEzEEEMIRD, FARF
EELRARRERBAEIRIEIR,

Ak
BEMRFERBRIZGRT Mk, KERGNBIESAINE. Bk REMIRE, REXREMZAFESSHEFRNERE.
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CHINESE CUISINE CHALLENGE
D. CHINESE HOT COOKING
P EIEHbRE

PRAIURZIE

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.
FBAZIEING , EFURE 50 DT 2 AhIIESE, FEME 2 MRZIRFZM.

Class D-06

I\/IINDONGYIYU YELLOW CROAKER CHINESE MAIN COURSE
et -mahFE=T

COMPETITION RULES AND REGULATIONS Lt MIFNZ15!

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

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

4) Recipe required in the kitchen during competition.

1) BESRMSE ST 600 "ALMERSEEE —KEATEEM (IEFLIER)

2) tsFBIsECE R E B

3) IEFHIELF ( T%%ﬂli b5))

4 B pFaE-RERMtAE

5 BBFEHERE

NOTES LbZFiFEEIR

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 frimmed, sausages has to be done in the kitchen, no grinded meat can be brought in,
bones may be cut info small pieces.

6) Mousses -must be made during the competition

7) Sauces-reduced, not finished or seasoned

8) Stocks - not seasoned are allowed

9) Dressings-must be made during the competition

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

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

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

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

utensils

1) efIzk - ok, AaHh]

2) MK RE - AIiEdE, AIER, Rafpt], A =iE, BaUEARE, BSARIKE, BRAT®m.

3) BEAANEEE - AN, FaRiE

D) @*/ aﬁé | WFEE -aiEk, aIExE, Aah), FaI=it.

5) WL/ RKBE-DJEE, TN, FolEE, EHEFENDTTH, REERTHAILLT, SLETLIIIMEEA.

6 %ﬁﬁi - WRBAHINE

7) &t - TNRYE, ARJER

8) EfitiAzE - ArIER

9) RIVEE - RIRBUAHINE

10) #REZE - FaNELk, L/AIHTER

1) IBEREEER - TwA, T IE

FREGEFRESIFSATHEEFIRE, FHESHITERY . BFEANERBXIEA, WRLEEFZEERE, X2AEATHRDS . EFHEETRER

BHTE, NELEZESFRIBHASEE.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utfilization of working fime
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 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 kifchen or service tfeam and recommend any point
reductions. The full points will be awarded if service flow smoothly and dishes come out on fime from the
kitchen.

Presentation

Clean arrangement, with no arfificial garnish and no fime-consuming arrangements. Exemplary plating to
ensure an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well
as cooking fechniques 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
RRRE

EIEEETIE

AR LR TAERIRS 07 . [ERRIRBIIEE, MREais. TIFBanEERE, EMNIES
HGHITH, DIEEAEER .

B FRBRMHRERTE

ERREMERNESTE, SHSIMATIEEANE—H. ESMZELAN, FTLEESHEE, HER U196
FrEEMENMERESNRIERA, BIEEHTIRS. TIFXReERAREE .

BERAVIRE
EEAEEANFRO TSR (LREIRELARLL5M)) PEXARDPANARRENES
AR5

EEENNEENZNE— MFREXSiME L 2NN . BEITHEERSRAERDEHRNRSENIRS KR, FiE
WHERIG . AIRIRSINF), ZEENEBIRL, WIRSHD

KENEM

FERIME, IREALED, REMEEK DR, MRIVER, LIBRER—FFBRINE, FEzEEEMIRD, FARF
EELRARRERBAEIRIEIR,

Ak
BEMRFERBRIZGRT Mk, KERGNBIESAINE. Bk REMIRE, REXREMZAFESSHEFRNERE.
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0-5 9
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CHINESE CUISINE CHALLENGE
D. CHINESE HOT COOKING
P EIEHbRE

PRAIURZIE

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.
FBAZIEING , EFURE 50 DT 2 AhIIESE, FEME 2 MRZIRFZM.

Class D-07

SUMERIANS TRUFFLE CHINESE MAIN COURSE
BIRIRE P ERTIT

COMPETITION RULES AND REGULATIONS Lt MIFNZ15!

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

2) Competitor's choice of accompaniments and garnishes fo 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) AZRIRMESF 100 THBHWILEEEATEXKREY (EFURER ) , BREAENF. LEHhEFIER
2) tLFBIEERREMFNER

3) EFEIELF ( Tﬂ%%ﬂl} b5))

4 BeT5: ;%JE%ELVD

5) tEFE

NOTES LbFF 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 trimmed, 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 statfion 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 - ahE%, AaH)

2) GreFIKREE - BIENE, DJER, AAIpt]), Aol=it, SEnnJAER, BErRIK, BRI H.

3) BEAFEEH - _Jm)\ AAIRE

4) gzk / iBtEsE | WAL - aligik, BJE8, Aamtl, A =iE.

5 WL/ RBE-IJEE, TaM, FolgE, SHERFEMHTN, REETAIHALG, SkErTLUIINREA.

6) RHfZE - /JZ\ZEW%?EM’E

7) &t - aNRYE, ARIER

8) EfitiHk - NeliEk

9) IRIPEE - WIEAHIE

10) #SRESE - AalEK, WRIATER

1) iBEREEE - TN, oA

FrEIEFHESFERTRIFNRE, HESTFEEY . BFEFERBXEA, YREEFEEERE, XEIENTFEIS .. BFEETRER

HHTE, MEXBESAMIBEOHE.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service. Correct utfilization of working fime
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 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 kifchen or service tfeam and recommend any point
reductions. The full points will be awarded if service flow smoothly and dishes come out on fime from the
kitchen.

Presentation

Clean arrangement, with no arfificial garnish and no fime-consuming arrangements. Exemplary plating to
ensure an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well
as cooking fechniques 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
RRRE

EIEEETIE

AR LR TAERIRS 07 . [ERRIRBIIEE, MREais. TIFBanEERE, EMNIES
HGHITH, DIEEAEER .

B FRBRMHRERTE

ERREMERNESTE, SHSIMATIEEANE—H. ESMZELAN, FTLEESHEE, HER U196
FrEEMENMERESNRIERA, BIEEHTIRS. TIFXReERAREE .

BERAVIRE
EEAEEANFRO TSR (LREIRELARLL5M)) PEXARDPANARRENES
AR5

EEENNEENZNE— MFREXSiME L 2NN . BEITHEERSRAERDEHRNRSENIRS KR, FiE
WHERIG . AIRIRSINF), ZEENEBIRL, WIRSHD

KENEM

FERIME, IREALED, REMEEK DR, MRIVER, LIBRER—FFBRINE, FEzEEEMIRD, FARF
EELRARRERBAEIRIEIR,

Ak
BEMRFERBRIZGRT Mk, KERGNBIESAINE. Bk REMIRE, REXREMZAFESSHEFRNERE.

2022.11.20-22 | EiBFEFRFESHL | SNIEC www.fhcchina.com 8

0-5 points

0-20 points

0-10 points

0-5 points

0-10 points

0-50 points

0-5 9

0-20 %

0-10 %

0-5 9

0-10 %

0-50 %3

—



<l

™

RO R |

,, s =32
- ’ ” s
Qt'_"_’!-‘-_\@

N




)| (RIE
by

(7
N Pro
TRiRB

GLOBAL SELECTION

EEY

A '_k 1 ,E
et
e

- A BTN
. s -
i Rl e
=3 ) = 1.
E . Pro = |
- % e
el T, Tl
R e ) . LTI,
Hi-qd ) '1 ¥
PR Y
0 o e frpi

A-8 RRES xR




RULES & REGULATIONS A Z=4pm 5% 2% 45l

= cuum,;%
@ 2
5 EST.1998 [
(

PASTRY CHALLENGE

F. PASTRY & BAKERY COMPETITION
FATUEHm bk

AL E

Class F-01

THEME AFTERNOON TEA - DISPLAY
TS - BT

COMPETITION RULES AND REGULATIONS
EEZAMFN G

D
2)
3)
)

D
2
3
)

Each entry should have a specific theme.

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

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

EREFETH,
ERERAFFEANTFRIER, SHAHESNMEART. SEE—HhESEAIRETS, S R 7 4.
B FMRERE.

BRI 90cm*90cm,
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JUDGING CRITERIA iR
Total possible points: 100 (no half points will be given)

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

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

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

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

W

EERESES 1004 (X 0.59it%)

SN, SMAENR
TRIBFTAIRA, SERURRY RIS PR ZRER,

(m]173
BIRNEERATH, BRASTERNKERNE—E, FRRBERRS.

HERAEME
BIEIRI, EEROIEYE, MR

SRR IR
ERMBIEL R. e( REOEZ WA LY HASTE, FHES R EMRNTT.

2022.11.20-22 | Ei8#ERRES AL | SNIEEC

www.fhcchina.com

0-15 points

0-40 points

0-30 points

0-15 points

0-15 9

0-40 %

0-30 %

0-15 %
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PASTRY CHALLENGE

F

PASTRY & BAKERY COMPETITION

FATUEHm bk
AL E

Class F-02

BUFFET SHOWPIECE - DISPLAY
EEEIEE - BT

COMPETITION RULES AND REGULATIONS
EEZAMFN G

D
2
3
M
D)

6

=

7

~

D
2
3
D

D)
o)
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, Pastillage, 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 spoft, including mold coloring, filling and filling.

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

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

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

{EfR=EZk 80cm-100cm
JEREEEAZE sk 40cm*60cm, JEREELA EEBHRILUATE, 1SR REES IS FBITES.
ERIEMRIRTISo 0. 18 (S0, B¥E, BHE) . FhEsBAhAaERNE, ReSIFa Y RIEAZEMNERNNERSISTEY .
EF O B ISR B S EME L B IIANIAERT BN THHELRSE, R T A RIER T ERDH TR (BT AL,
M ERATES 60 54 ) »
ERFAEA N ERMIVEEIL R IBERATRE, DRIERIZESHENE, BIEFEELE, EEUUNGIERER .
FrBLE EINE /T ERTBINERETSR, BEEIEEAIISR IRV A—ERERS LHITRTR.
SR~ 90cm*90cm.,
* SREGNGRIERTES 6K, 2 M, —H 125,
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JUDGING CRITERIA iR
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
Credativity, texture, harmony of ingredients used.

Correct professional preparation
Correct basic culinary preparation corresponding to foday's modern patisserie.

W

EERESES 1004 (X 0.59it%)

BRARFIMER
{ERAVZERR, HUERIDRIREE . BAMERAAE 3 Ll EROBIFROAFIER .

SRR
{ERARLLBIRIFR, FHATAENRATSR .

k&
HEAIENEN . SUBEEA. FRARRMATRSE .

IEFRRES TIE
EIOSHERIEREE TIF, FHARINKAREARHIEKS.

2022.11.20-22 | Ei8#ERRES AL | SNIEEC

www.fhcchina.com

0-30 3

0-25 9

0-30 &

0-15 %

8

~



RULES & REGULATIONS AZE4IMI K2 52151 /

PASTRY CHALLENGE

F. PASTRY & BAKERY COMPETITION
FATUEHm bk

AL E

Class F-03

FONDANT CAKE - DISPLAY
EINREERE - BT

COMPETITION RULES AND REGULATIONS
EEZAMFN G

N
%
%

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

than 30cm.

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

3) 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.

4) The base layer cake must be can eating, can’ t use foams make base layer. Judge will cut base layer cake for testing,

don’ t prepare other cake for testing.
5) The base is judged by the bottom cut when tasting. There is no need to prepare additional cake for tasting.
6) The size of exhibifion booth is 90cm X 90cm.

1) EREWERZENEER, EEERTEEBY 30cm, FRBEEEH,

2) MRIEESICE, BT, AHERTeRER,

3) VEREEFEIDYI R AT B AEL, Aa L AR B RHSETIE R 40
4) BERERERYOERES, B8, NENAERE.

5) EEEREESSHHTRENIUESTIENTH, TEEESTUMIBERIENRE.
6) EBRT 90cm X 90cm,

2022.11.20-22 | Ei8#ERRES AL | SNIEEC www.fhcchina.com
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JUDGING CRITERIA JFHItRAE
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

0-15 points

visual effects.

Skills 0-25 points
Making skills difficulty exquisite decoration.

Practicability .

0-20 points
Exhibits should combine perfectly on taste, texture, colour (os little as possible with
the pigment) and size proportion. In addition the exhibits should suitable for the

daily use of materials.

Taste and palate

0-40 points
layersare clear, blended, but not conflicting.

W

EERESES 1004 (X 0.59it%)

ERIBED 0-15 %
IRIEFTRER, SSREIERAAMAIEE. MR,

%15
BRI R EIAOE o

0-25 %

SERItE
REBEEOR. it e REDBEER AN HASSE, FHEE B BB,

0-20 %

ARFIO =

BERAE. BE. XS,

0-40 %3
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PASTRY CHALLENGE
F. PASTRY & BAKERY COMPETITION

FATUEHm bk
AL E

Class F-04

PLATE DESSERT - LIVE
20 - T HIE

COMPETITION RULES AND REGULATIONS
EEZAMFN G

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

2) One chocolate - based dessert is required. 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 to
the actual work, to promote sustainable environmental protection).The competitors may bring other the ingredients they
need.

3) One fruit - based dessert is required.

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

5) Allfillings, mousse, cream should be made on the spot.

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

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

1) EFRIE 3 /N TERL = IERTHEENE, RIBERRESM HACCP #HTIR(F.

2) —HREGERLITRANERNSD . THT5IRMAE 5 SRITFNER, S5kiRAt 200g. 55 hER G 72% 21552/, 65% 21552/,
55% 2815520, 38% HRIBI55e /1. 40% BAI55e /). IEFRIERENTT RN NENFLRIER . TUSRRERRRESERYY. (i85
IRYESEIRE R IBR B TIERREY, IRIBATRFEIAMR )

3) —HERMALUKRAEEMS

4) Fr—E2FRENRBTIEE.

5) FrERD, B, R, IO .

6) EFOIETEREAENS, BRI RA,

7) SERESTHRAES 20, SFMHR—H o (=hith=, =HHEFER) .
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JUDGING CRITERIA iR
Total possible points: 100 (no half points will be given)

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

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

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

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

proportions and aesthetically pleasing principles.

Hygiene check

SEFRERES1ES 1004 (X 0.5 2its)

BRASHE
VRO ESISAINERE .

]S
OskSke, BREE. OBENAIENA.

IEFRRES TIE
IERIEASHERE TR, FHARBUCEIHIEIIRTE.

ElRUISE e S
VERURE T, FHEEFRB ERARERR.

BPERIFEES
TIEAER N ANREDERER, RIEEIRPESE] HACCP HTR(E.
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0-25 points

0-15 points

0-25 points

0-15 points

0-20 %

0-25 53

0-15 %

0-25 %
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PASTRY CHALLENGE
F. PASTRY & BAKERY COMPETITION

FATUEHm bk
AL E

Class F-05

BREAD BAKING AND DISPLAY - LIVE AND DISPLAY
EERERER - TSI ERRT

COMPETITION RULES AND REGULATIONS
EEZAMFN G

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 fime is a total of 5 hours. It must be completed within the
specified time. Exceeding time is not counted.

4) The work must be presented on the stand before the end of the second day.

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

* All breads must be edible.

1) EEHERMESEEELRE (1), AEMES (2%7) , FAEE (2/) , AZEE (27)

2) EEIWEMERTABLTF 6 F, BMRMAELT 410, ¥/, AEEYUSFHFTFREARAEEREET 1.2 EX.
3) HIWEME 1 K7L, Hit 5/\it, MEMERTERNT; BITRERtHE.

4 ERpEEERAIEHMENERES L.

5 E&ARYH 90cm*90cm.,

* BN meL R LIER.
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JUDGING CRITERIA iR
Total possible points: 100 (no half points will be given)

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

0-40 points

Technique used and Degree of Difficulty 0-40 points
Crust thickness, crumb structure, flakiness, crust colour.

Display
Table arrangement, product size, colour combinations.

0-8 points

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

0-12 points

W

EERESES 1004 (I 0.59it9)

Ok 0-40
BT ARG AEIATE. Nk, SWHOOR.

BARSHERH

-4
AT ESRNEE. MARE. EERBNEEURESRNRE. 0-40 %

=235
BFHHEEHRE, FRIORT. BEeEik.

Danish, Croissant 8B EXEmEHNET 0-12 %
BFRHE. MEefIXKEE, IURRARINEA,
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PASTRY CHALLENGE

F. PASTRY & BAKERY COMPETITION
FATUEHm bk

AL E

Class F-06

CAKE DECORATION- LIVE
ghrlEkTC - DURHIE

COMPETITION RULES AND REGULATIONS
EEZAMFN G

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

2) Only need to make one cake within 2.5 hours.

3) Competitors need to bring their own cream, which can be pre-colored (Buttercream, bean paste).
4) The provided table space for display is 20cm*90cm.

1) EFFEETEER (RWRATTEA) , BEERI R8T,
2) REEHUE—ERE, LEERANEN 2.5 /T,

3) “FFEETPH, AITSTAR (PRE, 2720) .

4) EERT 90cm*90cm,

2022.11.20-22 | EiBFEFRFESHL | SNIEC www.fhcechina.com 95



RULES & REGULATIONS “kZ=41M1) 5z 2451

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

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

0-15 points

and 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

W

EERESES 10049 (X 0.5 9it4)

SMIRETR, SMAENR
TRIBFTARA, SERURRYFRAAILEESAIE AR,

0-15 points

HImk 0-35 points
Onkste, BEBE. ORaHAENA,

XEE R BITE 0-25 points
BIERTS, BUFFE, BUFLZHEREE.

SERME RIS e —
FEER, KNEFS, BB, BEEY, He%E.
PERTIEES

TR R N ARIRAREER, RIEERRESS) HACCP HITIR(E.

0-15 points
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PASTRY CHALLENGE
F. PASTRY & BAKERY COMPETITION

FATUEHm bk
AL E

Class F-07

SWISS ROLL & POUND CAKE - LIVE
I TEAIRSERRE - TUAHIE

COMPETITION RULES AND REGULATIONS
EEZAMFN G

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

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

3) The cake flavors can be matched arbitrarily, all sauces, fillings, cake embryos and cream must be made on the 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) EFLIRTE 60 DEATIETR, RIBERRAESP) HACCP BHITIR(E,

2) FRBEMHEI B

3) ERRARILUESIERS, P&, Bk, SRR mtI e .
4 BEMEER, BERKESE 1209-150g (8

5) it &ESE1E 400g-450g 2 [8)

ERIGTESFARERNRT, —BIFIRR,
ERBEESFORERNRT, —BIFIRR,

— I RHEH RETD .
SENGEHEHIREITD .

40 40
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JUDGING CRITERIA iFHI#R)
Total possible points: 100 (no half points will be given)

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

0-15 points

and 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

W

EERESES 10049 (X 0.5 9it4)

SMIRETR, SMAENR
TRIBFTARA, SERURRYFRAAILEESAIE AR,

0-15 points

HImk 0-35 points
Onkste, BEBE. ORaHAENA,

XEE R BITE 0-25 points
BIERTS, BUFFE, BUFLZHEREE.

SERME RIS e —
FEER, KNEFS, BB, BEEY, He%E.
PERTIEES

TR R N ARIRAREER, RIEERRESS) HACCP HITIR(E.

0-15 points
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PASTRY CHALLENGE

F. PASTRY & BAKERY COMPETITION
FATUEHm bk

AL E

Class F-08

SOUFFLE- LIVE
EYRE - WAHE

COMPETITION RULES AND REGULATIONS
EEZAMFN G

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

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

3) The flavors can be combined as you like, all sauces, fillings, English cream sauce and meringues must be made on the 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) EFHIIE 40 DA, RIBEREESA HACCP HiTIRME,

2) FrBEMHEET.

3) OkEILUMESER, Fra&ET, B8R, mRINELURERBSREHHIETR .

4) BFEHESRICKIY, SHESH 80g-120g ZIHE.

SREMIAEE 5 HHERNGFEE (DihfRE, —HHERER) .
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JUDGING CRITERIA iFHI#R)
Total possible points: 100 (no half points will be given)

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

0-15 points

and 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

W

EERESES 10049 (X 0.5 9it4)

SMIRETR, SMAENR
TRIBFTARA, SERURRYFRAAILEESAIE AR,

0-15 points

HImk 0-35 points
Onkste, BEBE. ORaHAENA,

XEE R BITE 0-25 points
BIERTS, BUFFE, BUFLZHEREE.

SERME RIS e —
FEER, KNEFS, BB, BEEY, He%E.
PERTIEES

TR R N ARIRAREER, RIEERRESS) HACCP HITIR(E.

0-15 points
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PASTRY CHALLENGE
F. PASTRY & BAKERY COMPETITION

FATUEHm bk
AL E

Class F-09

CHOCOLATE FONDANT CAKE-LIVE
IS5 DIBEERE - AHIE

COMPETITION RULES AND REGULATIONS
EEZAMFN G

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

2) The organizer provides 5 types of chocolate ingredients, each providing 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 to the actual work, to promote
sustainable environmental protection).The competitors may bring other the ingredients they need.

3) The flavors can be combined as you like, all sauces, fillings, English cream sauce and meringues must be made on the 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) EFLIRTE 40 DEAHIEER, RIEERRAESA) HACCP HITIR(E,

2) FH5RM 5 I AR, B 2009, 55 HERRMA 72% RI55e /7. 66% BI558/1. 55% LRI55e/1. 38% 4hI55e /1. 40%
AI55e . EFBRERENTSIRMUAIS DI EIER . TUSAMERRRERIEEEY. (BRESAMERERHTRME, 2
BEFEIMR ) » BEfEMRIRTES .

3) MKAJLUERIEES, PrEET, 1Bk, ERELR=THIETM.

BFEHERIEIY, SHESH 90g-120g

o
N

SRETNFHIE 5 RERNITRNREERE (—HEIRTR, SSENOHEHRETS) -
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JUDGING CRITERIA iFHI#R)
Total possible points: 100 (no half points will be given)

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

0-15 points

and 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

W

EERESES 10049 (X 0.5 9it4)

SMIRETR, SMAENR
TRIBFTARA, SERURRYFRAAILEESAIE AR,

0-15 points

HImk 0-35 points
Onkste, BEBE. ORaHAENA,

XEE R BITE 0-25 points
BIERTS, BUFFE, BUFLZHEREE.

SERME RIS e —
FEER, KNEFS, BB, BEEY, He%E.
PERTIEES

TR R N ARIRAREER, RIEERRESS) HACCP HITIR(E.

0-15 points
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Prizes, Awards & Certificates 3ga, 3ZREKIEH

***************

Criteria For Medals IS D DED

Gold with Distinction 100 points REEK 100 9
Gold 90-99 points e 90-99 73
Silver 80-89 points fRIZ 80-89
Bronze 70-79 points g 70-79 >
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Many thanks for the all sponsors! Zi§iFRE 2 a0

EHMZE2022F 108 25H

$=1ME FHC hEERZIIZAILE FEHERE

ESEEFAEEE

Official Specify Sponsor of Lamb

ESEEEEDRENER

Official Specify Sponsor of U.S. Potatoes

ENEEEERSEERE

Official Specify Sponsor of U.S. Poultry

EFEERARIERITRS A KR

Official Specify Sponsor of Western Pasta and Arborio Rice

ESEEREARRENE

Official Specify Sponsor of Truffle Condiments

ESEEEMEORNSEER

Official Specify Sponsor of Plant Based Protein

ELEEEaEE

Official Specify Sponsor of Yellow Croaker

EREEZRE, B, TIERRENE

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

ESEEKEIE R

Official Specify Sponsor for Halibut

ESEEITE 2%

Official Specify Sponsor for Barramundi

ESIEER RS EEE

Official Specify Sponsor for Oven

EAEEHSIRE S

Official Specify Sponsor of Refrigeration Equipment

B SIS R EEE

Official Specify Sponsor of Induction Cooker

LR HIEITAR 25BN S

Official Specify Sponsor of Induction Cooker

2022.11.20-22 | Ei8#ERRES AL | SNIEEC
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2022 FHC HEEIFFHRAISILE ESEHF

BIEILS B

Chief Sponsor of Dairy Products

BAIEELR D

Official Specify Sponsor of Chocolate

E SRR aEERIETE e

Official Specify Sponsor for Oven

BERIEERISIRE B

Official Specify Sponsor of Refrigeration Equipment

E S S EREP R

Official Specify Sponsor of Induction Cooker

B SIS ERETH22ER

Official Specify Sponsor of Stand Mixer

1SE0KE SR EREN RS

Contributing Sponsor of Bakeware

1RO EmAR SR BN

Official Specify Sponsor of Induction Cooker

FFEOFNE SEBN S

Contributing Sponsor of Dough Mixer

EESIERE

Cooperated Media

C=l

T ik A&

RATIONAL

KINGD£'M

EJ I I

IQB SEHEs

v DUNIFORM

yesh@lfé

2022 FHC LiBEIrEZRinE JFSUHH

BRI SRk

Chief Strategic Partner

ESEEXESUEHERE

Official Specify Sponsor of U.S. Cranberry

ERIEEFAEEE

Official Specify Sponsor of Lamb

ESEERaREE

Official Specify Sponsor of Yellow Croaker

ESIEER RS REE

Official Specify Sponsor for Oven

BERIEERISIRS B

Official Specify Sponsor of Refrigeration Equipment

E SIS ER SRR

Official Specify Sponsor of Induction Cooker

1L ETFREREN RS

Contributing Sponsor of Kitchen Appliance

1SR EmAR SR AN

Official Specify Sponsor of Induction Cooker

108 FEE

Contributing Sponsor of Caviar

BOEE I TRR SR

Contributing Sponsor of Cooking Ware
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Appendix

WorldChefs Food Safety Regulations

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

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

The Five Keys to WorldChefs Food Safety in Competitions

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

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

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

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

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

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

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

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

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

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).

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

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).

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

Cooked food can be served a la minute to avoid this.

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

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

All food 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)

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

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.
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e. Gloves can be worn if working with dirty items, or items that stain, i.e.:
beetroot.

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

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

h. Gloves need to be changed;

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

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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