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Criteria For Medals

Gold with Distinction
Gold
Silver

Bronze

100 points
90-99 points
80-89 points

70-79 points
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General Competition Rules and Regulations

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

Official Rules and Regulations:

Parficipants should carefully read the rules and regulations of this competition. Any violations will result in disqualification from the

competition.

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

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

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

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

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

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

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

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

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

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

Date and Venue:

24 July to 26 July, 2025

Chengdu Century City New Intemational Convention and Exhibition Center (Chengdu) No. 198 Cenfury City Road, High tech Zone,
Chengdu City, Sichuan Province)

Registration and instructions:

1) Registration can be made online on official website.

2) Once the registration is confirmed, the organizer will send important information such as the entfry code and QR code of the contestant
through SMS, email, or WeChat message, and nofify the contestants. Please pay attention to the relevant information.

3) Each contestant can register for a maximum of 2 competition items, and a registration fee of 300 yuan will be charged for each item.

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

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

the invoice (after the invoice is issued, it cannot be modified or repeated)
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Proof of participation:
Each contestant who has successfully registered and actually participated in the competition will receive a cerfificate of participation from

World Associatfion of Chefs Societies (WACS)

Award Ceremony:
Detailed schedule will be published by the organizer. The award list will be sent to Contestant Group Chat by the organizer once available.

Assistant application:

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

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

3) The assistant entry badge will be distributed along with the contestant's enfry badge.

Contestant reqistration and material collection:

1) The host arranges to check in the contestants at the Exhibition Hall 1:00 pm - 4:00 pm on 22nd July & 10:00am - 4:00pm on 23rd July.
(Specific Location will be posted in Contestant group chat.

2) The contestant will collect the competition materials at the registration site: the contestant

entfry pack including:1 entry badge for the contestant, 1 entry badge for the assistant (only if you applied), blank menu card (2 for each

item), 1 chef jacket, and blank sticky notes.

Dressing requirements for competition:

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

patterns, or words that may indicate the affiliation of the participants.

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

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

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

period.
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Positioning of competition works:

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

work.

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

Post match cleaning:

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

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

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

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

Equipments of Competition:
1) Each statfion: 2 HOB induction cooker; 1 Concave head flat induction cooker;wash basin/sink & water usage equipment; 1pc Home
220V Outlets for own equipment.

2) Common equipment: 4 universal steam ovens and 10 baking pans.

Food Safety and Conservation:

1) The use of raw materials from protected animals and plants by the state is prohibited.

2) The use of artificial synthetic pigments is prohibited.

3) Except for food carving works, other edible dishes are not allowed to use items such as toothpicks and iron wires that affect food safety.
4) Dishes must not show signs of spoilage or deterioration.

5) It is prohibited to discard edible food at will.

6) Use food materials reasonably and avoid waste.

7) After the competition, properly recycle and dispose of the exhibited dishes, and sort and discard the waste.

Food Safety and Conservation:

1) The formula, process, and design of the competition works belong to the creators.

2) The organizing commiftee has the right to use the pictures and videos of the works in promotion (with the author's name indicated).

Organizer has the final authority for explanation.
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CULINARY ARTS DISPLAY
COMPETITION RULES AND REGULATIONS

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

Class A-O1

Chinese Cuisine Set Display (Team)

1) Design and display on site one set of specialty them Chinese cuisine, including cold dishes(4), hot dishes(é, including main course),
soup(1), Chinese Dim Sum(1).

2) Each dish should be placed in individual plate with proper decoration,

3) Menu card and recipe sheet should be placed aside for judges.

4) The dishes must comply with the requirements of the daily menu.

5) The size of the display table is a round table with a diameter of 2 meters. Please bring your own booth decoration and utensils.

Class A-02

Individual Chinese Cuisine Menu Display

1) Display 3 dishes (1 cold dish, 1 hot dish and 1 Chinese Dim Sum) in a cold form. 1 or more of the themes of "Inheritance, Integration
and Innovation" should be reflected.

2) Each dish should be presented separately and decorated. Pay atftention to the artistic and cultural connotation expression of the plate
decoration.

3) Menu card and recipe sheet should be placed aside for judges.

4) SDisplay table size: 90*90. Please bring your own booth decoration and utensils. (Requirements for individual tableware specifications:

length, width and height must not exceed 60cm).

Class A-03

Chinese Dimsun Display

1) To display a variety of 4 different Chinese style dimsun, prepared in advance and 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) Suitable for a la carte service.

5) Table space allotted: 90cm x 90cm.
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Class A-04

Individual Food Art Display

1) Contestants are required to present one of the following items: (food carving, dough figurine making, cold dish platter, sugar art)
2) Contestants are required to reflect the theme and content of their works.

3) The height of the work must not exceed 120 centimeters.

4) Confestants need to complete the assembly within 60 minutes.

5) The size of the display table is 90*90. The decoratfions and ufensils need fo be prepared by the contfestants.

JUDGING CRITERIA
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 to quantity, faste

and colour. For classical dishes, the original recipe is applicable.
Correct Professional Preparation .

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

0-10 points

stable.
Bases using inedible products are not allowed.

2025.7.24-26 | B BT E PR R www.hotelex.cn




@aER
PR I AT O

SEC
HINESE CUISIR:

RULES & REGULATIONS A Z= 1M Kz 215

W f i 0

b )

3 | A
SREESREE NS AR

TIEER - BiTE

LEZ=FNIFN =65
SHER 60 P HHNEERE LARMIINER

Class A-O1

PRESKERT (FM)

1) RITHRGEN-—KENFETANTRERE, 8ELK ER) AKX (6K, &), 2E (). PhE= 0K
2) BERGIERMILEFERHEEEN

3) FHEMEXMMECHRMRFITHSE

4) RETIEAEREER

5) BRRORTAER 2 AKNESR, RERIHREMET.

Class A-02

TARBRRERT

) BR3RER (BRI BAX 1 EPRER) , WANEXER. BHIM “F& BE- e TEz—H%1
) SERBMEOZPIMERHECERM. FTERIMERIES XURERE,
3) JBRTHIZESENZOLGA,
) KROIFEEERBER
) BRERSA 90cm*90cm, Eifm&kBMFHEFEE (BIMEEMBER: KESFEET 60cm)

Class A-03

PRRORBRT

) BR 4 AR ERAPRRD, ERERTEHE, 2ELULHER#TITREN.
) EBERUAEAIRE IR A &R,

) REMERMMES REEFITHESE,
)
)

A oW N =

Kb G A EREER,

5) BREMRSTA0 EX x 90 EX, BAEMKBME,

2025.7.24-26 | B BT E PR R www.hotelex.cn




RULES & REGULATIONS A ZEH I Kz 21451

Class A-04

TARRMERET

1) SHEBERL (BRMZ, @E, S¥EHE, B2 HF 1 IEIET.
2) EREFEFNERNETENAS.

3) fEmEmETEEET 120 EX,

4) SEREFER 60 DHRNIETHAS,

5) BRERT 7 90cm*90cm, s ki MEREF EE.

FHItRE
BREMESE7 1005 (£0.591t5)

R EFLEH

EEE. SRR, HBIRI.

BRFIMMSESE. ORNERERL, SASERDE—
BESSE TR AR

HTERIRIERIE

BRIOEA, BRRBENTFL.

EAEERTAENEMEER; (FRUARAIFNR, LRERET;
HEERRRE, LULRBTUREAAFHRANBLIE,

FmEMMAE
ERATEMEELE I, AR, RERTSHES, HAGROML
BIERIRFA AR, B3I BESRNRITRAA.

R LRI

WIEMBRTAIERNNE, FEEEAN. AIRYHRN,
TRVFER A,

2025.7.24-26 | BRABHE LB IFFT E RSB A0

PR I AT O

www.hotelex.cn




RULES & REGULATIONS A Z= 1M Kz 215

INDIVIDUAL CHALLENGE
Hot Dish Cooking

All components on the plate must be edible, and all preparation/cooking must be done on-site during the
competition.

For individual hot dish oookin? category, competitor should prepare and present 1 Chinese Main Course, for
2 people. This dish must be placed In 2 separate plates, with proper decorations.

After judging, contestants must clear all equipment brought to the venue. The organizer is not responsible for
lost or damaged items.
COMPETITION RULES AND REGULATIONS

The contestants have 60 minutes to live cook their dish on site,

Class B-O1

Beef Chinese Main Course

Prepare a beef main course within 60 minutes, hot dish. (choose one of the below presenting options)
a. Use beef as main ingredient, presenting unit:per people. (for 4 people, 160-180 grams per people)
b. Use beef as main ingredient, prepare for 6 portions, (400-450 grams in total, 2 tasting plate)

Note: presenting wares should not over 40 cm.

Class B-02

Poultry Chinese Main Course

Prepare a poultry main course within 60 minutes, hot dish. (choose one of the below presenting options)
a. Use pouliry as main ingredient, presenting unit:per people. (for 4 people, 160-180 grams per people)
b. Use poultry as main ingredient, prepare for 6 portions, (400-450 grams in total, 2 tasting plate, 100 grams per tasting plate)

Note: presenting wares should not over 40 cm.

Class B-03

Pork Chinese Main Course

Prepare a pork main course within 60 minutes, hot dish. (choose one of the below presenting options)
a. Use pork as main ingredient, presenting unit:per people. (for 4 people, 160-180 grams per people)
b. Use pork as main ingredient, prepare for 6 portions, (400-450 grams in totfal, 2 tasting plate, 100 grams per fasting plate)

Note: presenting wares should not over 40 cm.
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Class B-04

Chinese Innovation Main Course

Prepare an innovation main course within 60 minutes, hot dish. (choose one of the below presenting options)
a. 1 innovation main course, presenting unit:per people. (for 4 people, 160-180 grams per people)
b. 1T innovation main course, prepare for 6 portions, (400-450 grams in total, 2 tasting plate, 100 grams per tasting plate)

Note: presenting wares should not over 40 cm.

Class B-05

Chinese Dimsun Menu

1) Participants must prepare 2 types of Chinese dim sum within 60 minutes.
2) Participants can bring their own decorations, and all ingredients must be edible.
3) Participants must prepare 2 servings of each type of Chinese dim sum, for a total of 4 servings (2 for fasting and 2 for display).
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COMPETE INGREDIENT GUIDENLINE (FOR MISE EN PLACE)

Basic mother sauces — are permitted but must have further fabrication.

Salad, cleaned and washed

Vegetables and fruits cleaned, can be cut / fimmed (any shape) BUT must be raw

Fruit purees are permitted but must not be a finished item

No glaze or concentrated juices

Dried fruit / or vegetable powder permitted

Dehydrated fruit or sheets permitted

Vegetable ash and home-made spice mixture are permitted

. The use of fransglutaminase (Meat glue) is not permitted

10 Fish - gutted, scaled can be fileted / portioned if required BUT must be raw

11.Shellfish/ crustaceans - clean raw can be removed from their shell
12.Meat/Poultry/Game, Deboned can be portioned, trimmed but must be raw.

13.Proteins cannot be brought in minced. Mincing must be done in the kitchen.

14.Liver and sweetbreads can be brought in soaked in milk, but not seasoned or flavoured.
15.Smoked fish, prosciutto, chorizo, bacon, are allowed as long as they are further processed in the kitchen.
16.Pasta and other doughs, allowed can be flavoured and rolled into sheets but not portioned and not cooked
17.Pastry Sponge, biscuits, not cut or stenciled

18.Macaroons or macarons heed 1o be baked on premise, the mixture may be brought in
19.Decor elements 100% made on site

20.No titanium dioxide - no metallic powder no artificial food colours are permitted

21.Do not use gold or silver leaf

22.Eggs - can be separated, and pasteurized

23.Dry ingredients can be pre-measured

24.Flavoured oils and butter are allowed

VONO O AN~

For competitors who violates the above rules will be penalized up to 10%- point deduction from their final score
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Material brought / Mise en place

Clear arrangement of materials. Correct amount of items brought in. Proper working technique. Correct utilization of
working time

Hygiene & Food Waste

Clean hygienic work techniques. Workflow been adhere too and followed. Clear benches not cluttered. Correct
storage of food items. Temperature control on food items - hot and cold. Control on excess and food waste.
Limitation on plastic waste

Corrects Professional Preparation

Correct basic preparation of food, corresponding to today’'s modern culinary art.

Preparation should be by practical, acceptable methods that exclude unnecessary ingredients.
Appropriate cooking techniques must be applied for all ingredients, including starches and vegetable
Proper working tfechnique and attention paid to hygiene during preparation of food

Review of all food waste including excess items.

Review of team work or the time to make items or serve them.

Innovation

The infroduction of a new technique or significantly improving and existing dish

New style of dishing presentation that enhances fo customer or judge’s expectation.

allow chefs or team to create a WOW factor.

Scoring will start for zero (0) and go up to 5 marks

Chairman of the jury will decided when dealing with ethnic or heritage food whether to allocate 5 points
automatically.

Service

Correct number of plates must be presented. The meals, should be practical, fransportable. Meals must be
presented on time OR points will be deducted

Presentation

Ingredients and side dishes must be in harmony

Points are granted for excellent combination, simplicity and originality in composition
Clean arangement, with no arfificial garnishes and no time-consuming arangements
Exemplary plating fo ensure an appetizing appearance is required

Taste & Texture

The typical taste of the food should be preserved

It must have appropriate taste and seasoning

In quality, flavour and colour, the dish should conform to today’s standards of nutritional values
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0-5 points

0-10 points

0-15 points

0-5 points

0-5 points

0-10 points

0-50 points




RULES & REGULATIONS A Z= 1M Kz 215

TAE

REZH

BEF ENS—HYRELARIER, MEAENRIIHETLFER BRI TN,

WFNMARZELR, SHRELIE 0 nHRESHEN —EPREH, HBAZH, XEXRSITRERNEF L, HELUESHER.

WHERRE, SUSHERREMETALEDHRE. TNATHEASEEYRPOERIRR AT,
Z25HEF 60 DU EIENT = EINER

Class B-O1

PRFRERTIT

60 DEFIELIFREANEIERMHNER (ERMEFET) , SHEERAR (UTRMHERF A TE-)
—AUFREAER, (FREANMUE 45, SHEE 160-180 %)

—AUFRERNER, (FRENN 6 AE (BR 400-450 32, BCZEIR—#%& 100 52)

A BAFKT 40 X

Class B-02

PHBRERZTIT

0 DEFIELIBRENEERMOER (ERMEFET) , SEERIAR (UTRMHERF A TE-)
—RUBEERNTH, (FREANME 45, BHEE 160-180 %)

—ARUBEEATH, (FRENAN 6 AE (EE 400-450 52, BLZIR—% 100 52)

E BARKT 40 BX

Class B-03

PR ERZIT

60 DEFIELIEREATERMNER (FRMEFET) , SEERAR CUTRHERFHE—)
—RLEREAER, (FREMAMULE 44, BHES 160-180%)

—RUERERER, (FRENN 6 A8 (F8 400450 5T, B 100 32)

A BARKT 40 BX

2025.7.24-26 | B BT E PR R www.hotelex.cn




RULES & REGULATIONS A Z= 1M Kz 215

AR
AR

B/ LNE—HYRELNERA, EEENZETEELERENDTTM.

WFMARZELS, SEEXTE O DHREEHEREFRNESR, HPAZH, XEXVITRERPEF L, HELUEHRIER.

WHERRE, SUSHEFREMAHALEIHNGE. INETNEASEEYRNERIRITF AT,
ZTEE 60 DHHRETEIG RIEMIIA(FR

Class B-04

FRE eI ERZIE

60 DEFIEEIER (ERMEFE®) , SEEROAR (UTRMHERT A E—)
—ROMMERMERERNMUL 414, BHEE 160180 %)

—ROMMERERERN 6 AB (FE 400-450 5T, FL=BE_% 100 32)

A BAFKTF 40 EX

Class B-05

RIUROFIE

1) EFUBIE 60 DHATERL 2 PR LOHIFo
2) EF R BHEMCE, FIBMEUARIR A,
) EJEEFMPARLLEE 214, 41 C0HHRR 2 HHERTER).

2025.7.24-26 | B BT E PR R www.hotelex.cn




RULES & REGULATIONS A Z= 1M Kz 215

b EETEm

BERB3E T —aFER, BT ZRINI,
IR AYFEEH I
BSERKRAVES, AR/ BE (EEER) , BHSRERFEERS,
KERAVFER, BREHMG.
2 HERREE AT SIRER
AYERTHIKR [ B,
AFERBRKKRERF
BT EsIERCR A YA ER,
2HERaSMERERE (ALERET) .
. BRAIERME. E8, KEROTRE /SR, BHTREEERTS.
. M | BRE A EFTHFRFEERTS,
. AL/ BE FBHER—AIES. DRIEE, BAMRSEEIRS.
. EAREFERHARURERESHEN, ZELFRETEERNTR.
FRREFRIRRAE B2 B F 4 Rw N, BRESAEKSMER,
. EB&. BATIARR. BFHER. EREATER, BEFERERH—F NI,

LN WM

el el
oA WN R O
=
>
&
it
&
=]
IH
&
*
|
5
H
i3
g
=)
@
@
A
|
A
F
3
g
g
i
&

—
~ .

. BRBRARH T AT ST M,

. BRRFRGEE, BRESYERESIETN.

. EIMTTEMSI 100% THHI1E,

. BEERS AR, EEBMARATIGRRACER,
. BIEERSEERE.

. BE-AIDBEHERRE.

. FHIRE AR E,

FUVFE R RA A AR B o

NN NN NN ==
A W N O O

ER EAMNNSREREIND, KRETMRLZXED PR 10%.

2025.7.24-26 | BRABHE LB IFFT E RSB A0

www.hotelex.cn




RULES & REGULATIONS A ZEH I Kz 21451

VEEED

RRZE

BRENR T ESTE
YRHERCEMIAR, W ERRBOME, ROFRAMEEY, Ta42mm

PESEMRRE
BREDRMSDEME, BT TERENTE, TRaEBELRE, BMEEFEAINER, RMEERFES Y/ 28)
SEERRMIESRE, ROBHERYSE

T ERE

BMERMMERFSIARIEIRE

KASEA, IERZNRIAEESE, BRERIFUENER
RERANBILE, WAEBMEBIGHNRERZE (BERM KRR
HERIEPTRIITIREDEAREDE

BMREBER, RERMREER (Bd8&K)
FRAES BRGTE (&R TFHEMZR)

elE i

BARCE - CRSMRERE, SIWRERMHITEENRR
ST - RAFABBREXE, BHmESITEH
RETER - EFFIEL NIRIEIRR

HEME

BELH - WASTNERENER

RATAM - HRE A RERIFERATEX
B - AR

EM5 LI

BB - TRV SERMENE

BIRAS - HENERAS, BEmsaReIENEN
EENE - BENHRE, BRATRIRY), HZERNZERIRT
MRS |77 - SEBRBR BRI

A5 R

RRZH - REFEMEHEKRIFE
JARKIEEE - &1 HAIRERR SRR T
MAEFIE - R/ NI / BF=H#EFAYAERPERAARIERFER

2025.7.24-26 | B BT E PR R www.hotelex.cn

055

0-10 %

0-15 4

054

0-5%

0-10 &

0-50 43




<Restricted>

&

N}
¢ ) WORLD
3/ ASSOCIATION gg::é.‘::lo"
2 SOOF(:ClE'-FlF,ESS COMMITTEE

Worldchefs Food Safety Regulations

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

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

The Five Keys to Worldchefs Food Safety in Competitions

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

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

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

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

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

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

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

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

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

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

l1|Page
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a. Astandard HACCP sheet should be used in the preparation and cooking of the
proteins. Ideally this sheet should contain the following:
i. Name of item being cooked
ii. Temperature of item prior to cooking
iii. Length of timed during which the items was subjected to heat
iv. The actual temperature upon cooking
v. Time at which the cooking process was completed
b. Blanched Items, should be shocked immediately in clean iced water to stop the
cooking process, then drained and stored in a clearly labelled and covered container.
c. If your National Cuisine needs a partially cooked item to be blanched /dried, then
cooked again, please clearly highlight this to the jury members — example Peking
Duck. These items are to be held in a clean area to avoid bacteria.

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

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

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

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

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

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

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

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

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

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

c. Fish, seafood and meat proteins need to be <5°C and not bruised or damaged.
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d. Check that fish exhibit all signs of freshness, and verify that they do not have worms
or parasites. Verify for signs of freshness.
e. Alldryingredients, and all fresh, frozen, cured, or smoked food should have the use
by or expiring dates checked.
DRESS STANDARDS

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

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

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

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

5. Neckties —are optional.

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

o

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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2. 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.

Never re-use used spoons. Use clean and sanitary spoons for each tasting. Always
use two spoons to ensure sanitary practices are being followed and the product is
not contaminated.

Double dipping into sauces or food items with the same spoon is strictly prohibited.
Food items in transport, and stored, must be covered with clear plastic or a lid.
Ready To Eat food (RTE) should not be handled with bare hands.

Equipment acceptable for the handling of cooked food are: tongs, chop sticks, or
tweezers.

L 0 N o

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

11. Basic spills should be cleaned up immediately.

12. Knives must be kept clean at all times.

13. Food trimmings should be identified and labelled.

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

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

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

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

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

19. Use of wooden cutting boards is not authorized.

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

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

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

a.

3) Sanitizing:

S®m 0 o000

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-

S o o 0 T W

4) Aprons:

5) Gloves:

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. Atthe 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:
a. 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.

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

c. 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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