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The "Search" 2025 China Innovation and Tradition Culinary Challenge is jointly organized by Shanghai Sinoexpo Informa Markets Intemational
Exhibition Co.,Ltd. endorsed by WACS (World Association of Chefs Societies), and is supported by Yuanchang, Fusion, ECMA, CCA Elite
Culinary Council and TCA. Contestants' skill will be recognized internationally and recognized by the WACS. The purpose of this competition
is fo promote traditional and innovative culinary skills. It tests the ability of contestants to combine traditional Chinese food with innovative
Chinese food, further promotes the construction of high-skilled talents in the Chinese food and provides young chefs with showcase
platform to promote better development of Chinese food.

The competition will be held at National Exhibition and Convention Center (Shanghai) from 30™ Marth to 2™ April, 2025. The organizer
welcomes individuals / teams fo display their competency skills level, creativity and master the skills criteria given as per competition rules

and regulation in an open, fair, and honest manner.

bR ZIELCRED SN EBEERIRREERAR, SMHFARFTKSS (WACS) INE, RDPRMH EISTEEREES. 1K Fusion 8IEE
FHESBEERERS; NEUSNHTILERNERSHRRE, XERSEIEMIAT, taREHFETHKESIMENLLRIER. 2R
BESEAMBERSRZIINS, ARtERTSHREFRERPESUHRPEESHREND, H—SHEPETISREAAMEER,
PEREIMRMINERS, RBAHReE, RTRRES, HPEEFNER.

RRECERIET 2025 £ 3 B 30 H-4 A 2 BEEARSEHLC ( Li8) 20, EDRURERENA / EIARRRIIFEED  KEERKFESEIER,
HFEUFSERHRIFES. BUAT, RAF, AFFMIASGN, SEICEANMAER#ITXIALEE.
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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:

Parficipants please read the rules and regulations of this competition carefully. Any violation will result in disqualification.

1)
2)
3)

4)
9)
6)
7)
8)

9)

The judges' decision is final and the contestants must not raise objections.

The competition is open to chefs from all countries regardiess of their nationality.

Competitors must ensure that no names or logos or patterns containing their affiliates appear during the judges ‘judgment process, and
the above-mentioned patterns and words may be placed after the judgement is over.

Once registered, no refund will be given if the contestants cannot participate due to their own reasons.

Parficipants who need to cancel the competition due o unforeseen circumstances should immediately notify the organizer.

The organizer is not responsible for the damage and loss of contestants' equipment.

Before the event is Opened contestants should be at the competition site in order to prepare to evacuate exhibits and equipment.
During the competition, the organizer has the right to use the participant's name, portrait and other personal information for related
event promotion activities, including pre-match warm-up and post-match review.

Competitors shall pay for the loss and damage 1o the items provided by the organizer.

10) The organizer reserves the right fo cancel, change or supplement these rules and regulations. Their interpretation of these rules and

regulations is final.

11) The organizer also reserves the right to limit the numiber of entries in each category or modify the competition section, modify any rules,

cancel any course or competition, or cancel / delay the entire competition if deemed necessary.

Confirmation of the Registration:

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

2)
3)

4)

9)

Each competitor or team has to fill in the registration form and complete the online payment process.

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 o 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.

Each competitor's registration fees is 200 RMB and each competitor can register up to 2 items, and once confirmed, the registration
fee will not be refunded.

Registration is open fo individuals at the age of 18 from China or overseas couniry who is a chef in training or a culinary professional.

Organizer has the final authority for explanation.
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Registration:

All Participants must register at the 2025 HOT Chinese Cuisine Chef Competition Reporting Hall, National Exhibition and
Convention Center (Shanghai) from Marth 28-29, 2025 (10:00 am to 5:00 pm).

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

Participants are required to show valid identification atf the time of registration.

At the fime 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.

3) Recipe card (in duplicate) which participants submitted online. Participants are required to confirm the content of their recipe cards on
the spot and bring the recipe card to the competition.

4) Participants are required fo stick the sticker on the plates.
Competition uniform:
Parficipants are required to wear the standard chef uniforms provided by the organizer and wear the badges. The uniforms do not contain

any signs, pattemns and texts that may indicate the units of the contestants. Only the badge numbers are displayed.

Specification of the facilities provided:

Westemn & Chinese Cooking: Flat induction cooker, concave induction cooker, combi oven, refrigerator, freezer.

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

Schedule:
All participants should participate in the competition according o 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:
Parficipants 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 at the end of the day after 16:00.
3) The organizer reserved the right to dispose of any exhibit after the judging has been completed without prior notice to the contestant.

4) Please DO NOT pour garbage or greasy dirt into the sink, once found the participant will be disqualified.
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COMPETITION CATEGORY Lt E&EInH

Practical Hot Cooking (Live)

PRRE (FFHHIE)

1A

Chinese Fusion (Classic Chinese VS Modern Chinese Interpretation) -
Cold Appetizer/ Starter
PREER (PREFRSEIH) REI(RKE/ FHBEXR)

REQUIREMENTS #BXME

This category of competition is an individual competition. Each plate is a single serving, and each participant must prepare two types
of cold dishes (cold starters/appetizers) using the same main ingredient -one fraditional cold dish and one innovative cold dish (with an
obviously comparison. The more fradition is reflected, the higher the score.). Each type must have two plates: one set for display and one
set for judging, fotaling 4 plates.

HREFFEADTAZE (LSRR, SILEFRGFIERRE —EEBMEIBSR -(2KE / FBX), —MAFRLR, —RAEELAR (F
BERRXILL BT £4E SOMR) , SREGIERG, —HRT, —HFD, Hit4H.

COMPETITION RULES AND REGULATIONS

1) To complete the cooking and display process within 90mins for cold dishes. Each contestant makes fraditional and innovation dishes
with the same main ingredients.

2) Each style of dish must belong to the same cooking category.

3) The Innovative Chinese dish must reflect your creativity and can be prepared according to your chosen cooking method; however, it
must retain classic ingredients from fraditional Chinese Cuisine.

4) Traditional Chinese dishes: Must be traditional dishes from the various styles of Chinese Cooking.

5) Innovative dishes: Must be developed based on an existing traditional dish with creative modifications.

6) Participants can choose the dishes with regional culture and cooking skills according to their own skills.

7) Traditional and innovative cooking techniques and main ingredients need to be the same. Innovative auxiliary materials, taste types
and plated ways can be used freely by the players.

8) The decoration or embellishments of innovative items need to be edible, coordinated with proportions, prominent themes, showcasing
skill of art plafing, proportion & symmetry.

9) Balanced nutrition, proper flavoring, prominent flavor, and rich sense of hierarchy.
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SELEI (KRR /ABR), SR —ZB&ME —RER M —RNEeIFH, 90 DHRTHHER.

2) SMBERNEHREEER T Lo FHEE
3) RBER Sl B URIBEERNTEATURES; BT ROFTRERRERPRNZHREM,
4) PREFRRE . UARTRRBEESKRZERAXE

SEEFARESCER, BEEAMEXK, ZERSHENLER R,
RN ERERZRIREER, SIavsEl KRR NHEFERKRIE,
UMM R IR A, BECLLOIME, TR, TEMELLE, HRXAEME.
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)
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5) BUrm: MR —BEFRER AU TR,
)
)
)
) EFE, BEWEY, TRRE, SARRE

THE FOLLOWING INGREDIENTS ARE RECOMMENDED ZiXE B T3

Fish / Seafood / Shellfish
Beef, Pork, Lamb, Veal

N

E e bdh =

Poultry- Chicken, Duck, Goose, Pigeon

=Y

Vegetarian / Vegetarian Lacto Ovo

== NS

T A FA. MR
RE -8, 8. #8. 85F
AER. BEPHE
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COMPETITION CATEGORY Lt E&EInH

Practical Hot Cooking (Live)

PRRE (FFHHIE)

IB

Chinese Fusion (Classic Chinese VS Modern Chinese Interpretation) -
Hot Main Dish (Ingredients of your choice)

PIRER (PNERSLH ) — AR ( BMBR)

REQUIREMENTS 1HX#1E

This category of competition is an individual competition. Each plate is a single serving, and each partficipant must prepare hot main dish
using the same main ingredient -one traditional hot main dish and one innovative hot main dish (with an obviously comparison. The more
fradition is reflected, the higher the score.). Each type must have two plates: one set for display and one set for judging, totaling 4 plates.

EIEEMERTAE (L LEE— AR, SMEFNIHERRE—EBMBBRE, —RAEEAE, —RAIERE (FHEBEIL
WA ERBOEE) , SREWERG, —HRT, —HTD, #4145,

COMPETITION RULES AND REGULATIONS

1) To complete the cooking and display process within 90mins for Hot Main Dishes. Each contestant makes fraditional and innovation
dishes with the same main ingredients.

2) Each style of dish must belong to the same cooking category.

3) The Innovative Chinese dish must reflect your creativity and can be prepared according to your chosen cooking method; however, it
must retain classic ingredients from traditional Chinese Cuisine.

4) Traditional Chinese dishes: Must be traditional dishes from the various styles of Chinese Cooking.

5) Innovative dishes: Must be developed based on an existing fraditional dish with creative modifications.

6) Participants can choose the dishes with regional culture and cooking skills according to their own skills.

7) Traditional and innovative cooking tfechniques and main ingredients need to be the same. Innovative auxiliary materials, taste types
and plated ways can be used freely by the players.

8) The decoration or embellishments of innovative items need to be edible, coordinated with proportions, prominent themes, showcasing
skill of art plating, proportion & symmetry.

9) Balanced nutrition, proper flavoring, prominent flavor, and rich sense of hierarchy.
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1) 2T BMBEERAFI, S—THIER—T8&MEE —RES 1 —REUHE BIAT, £ 90 D NTERHART.
2) SMBRRNEHRBEEREE LLFHEE

3) RBER eI R B LURIBEERNTEARES; BT ROBRERRERPROZHREM,

4) PREGRE . CARTXRBEERRZERAXE

5) UM BIAER—BEFREM EMAIH TR,

6) SEEFAREECERK, BEAGMENL, RERZHENLZER R,

7) RSEMERERERERTIHEER, el RERRESNEEFBRRIE,

8) BUMIMEVRITR BT R, BELLGINE, TR, TEMELLLG, BAREXAME,

9) B, AKREY, THRRE, EERRE.

THE FOLLOWING INGREDIENTS ARE RECOMMENDED X a] £ F5I &+t

1) Fish / Seafood / Shellfish
2) Beef, Pork, Lamb, Veal
3) Poultry- Chicken, Duck, Goose, Pigeon

1) &, BE
2) FA. BA. FA. NFR
3) KB -8, 9. #B. 85F
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COMPETITION CATEGORY Lt E&EInH

Practical Hot Cooking (Live)

PRxRE (ZEIE)

I1C

Chinese Fusion (Classic Chinese VS Modern Chinese Interpretation) -
Hot Main Dish (Ingredients - Abalone
PIREX (PERS U ) — AR (&)

REQUIREMENTS 1HXE

This category of competition is an individual competition. Each plate is a single serving, and each participant must prepare hot main
dish using the same main ingredient -fraditional hot main dish and one innovative hot main dish (with an obviously comparison. The more
fradition is reflected, the higher the score.). Each type must have two plates: one set for display and one set for judging, totaling 4 plates. (The
Abalone will be provided by the organizer, and the contestants can receive  Abalone on site)

HEEMEATAZ (L ESE—AD, SMEFNDFERRE-—EBMRIAR, —RARERE, —RAERSR (FHREBIXL
B ERBNEE) , SREFERN, —HRT, —MTD, H$it40. (RERIEDGFRME, STEFAIIGHMWN)

COMPETITION RULES AND REGULATIONS

1) To complete the cooking and display process within 90mins for Hot Main Dishes. Each contestant makes traditional and innovation
dishes with the same main ingredients.

2) Each style of dish must belong to the same cooking category.

3) The Innovative Chinese dish must reflect your creativity and can be prepared according to your chosen cooking method; however, it
must retain classic ingredients from traditional Chinese Cuisine.

4) Traditional Chinese dishes: Must be traditional dishes from the various styles of Chinese Cooking.

5) Innovative dishes: Must be developed based on an existing fraditional dish with creative modifications.

6) Participants can choose the dishes with regional culture and cooking skills according to their own skills.

7) Traditional and innovative cooking techniques and main ingredients need to be the same. Innovative auxiliary materials, taste fypes
and plated ways can be used freely by the players.

8) The decoration or embellishments of innovative items need to be edible, coordinated with proportions, prominent themes, showcasing
skill of art plating, proportion & symmetry.

9) Balanced nutrition, proper flavoring, prominent flavor, and rich sense of hierarchy.
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ST BMBEERTI, S—THIFR—Z MR —RE5 f —EUE BT, £ 90 DHRTEmHET.
BSMERTNEREEERERS LUJUER

RERERY GRS ATLURIB AR RIS RAES, ERIFMREFREFEREAPRNZHAEM,
PHEARE UARTRATRERAZEARE

IR BITEE—ERSTEM LHMEIRERR,

SEEFARESCERK, BEEAMEXK, ZERZHENLER R
REMMERERENTREER, CHRavE REREES BEFBRRIF.
MBI R FE I RA, BELOIME, TARE, TEMELE, HRXAME.

EFE, AREY, THRRH, AR,

THE FOLLOWING INGREDIENTS ARE RECOMMENDED, BUT THE MAIN INGREDIENT MUST
BE ABALONE
BYAER TR EERMEHRRE

Fish / Seafood / Shellfish
Beef, Pork, Lamb, Veal
Poultry- Chicken, Duck, Goose, Pigeon

N NES
FR. R, FA. MR
K& -8, 8. #8. 88F
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COMPETITION CATEGORY Lt E&EInH

Practical Hot Cooking (Live)

PxRE (FFHHIE)

1D

Chinese Fusion (Classic Chinese VS Modern Chinese Interpretation) -
Hot Main Dish (Ingredients - Chicken)
PIRE X (PERS I ) — A (BA)

REQUIREMENTS HX#E

This category of competition is an individual competition. Each plate is a single serving, and each participant must prepare hot main dish
using the same main ingredient -one fraditional hot main dish and one innovative hot main dish (with an obviously comparison. The more
fradition is reflected, the higher the score.). Each type must have two plates: one set for display and one set for judging, totaling 4 plates. (The
Chicken will be provided by the organizer, and the contestants can receive 2 kg of Chicken on site)

LB RHMBE ANMAR (I LEE—AH, SMEFUHTERRE—EBMHNAE, —RAEART, —FNEASE (FEHAENLL
WAL £ BoEE ) , EREHERY, —BBT, —iTS, Hit4 9. (BHBEMAREME, SEEFANHTCHRE-IER
12f)

COMPETITION RULES AND REGULATIONS

1) To complete the cooking and display process within 20mins for Hot dishes. Each contestant makes fraditional and innovation dishes
with the same main ingredients.

2) Each style of dish must belong to the same cooking category.

3) The Innovative Chinese dish must reflect your creativity and can be prepared according fo your chosen cooking method; however, it
must retain classic ingredients from traditional Chinese Cuisine.

4) Traditional Chinese dishes: Must be traditional dishes from the various styles of Chinese Cooking.

5) Innovative dishes: Must be developed based on an existing fraditional dish with creative modifications.

6) Participants can choose the dishes with regional culture and cooking skills according fo their own skills.

7) Traditional and innovative cooking fechniques and main ingredients need to be the same. Innovative auxiliary materials, faste types
and plated ways can be used freely by the players.

8) The decoration or embellishments of innovative items need fo be edible, coordinated with proportions, prominent themes, showcasing
skill of art plating, proportion & symmetry.

9) Balanced nutrition, proper flavoring, prominent flavor, and rich sense of hierarchy.
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The following ingredients are recommended, But the main ingredient must be

2T BMBAREI, S—THIEFR—E 8B —REFM—REIFHF B8], £ 90 NHRTEMHRT.
BSMERTNEREEARESS LLIUERE

RERIERY SRR S ATLURIB AR RIS HRES, B RETREFEREATRNZAEM,
PHEARE CARPRARBAERAZEHRRE

UMM BATEE—ERARIEM LM TSR,

SEEFHRESCERK, BERAMEXK, ZERSHENLERR.

RN EREREZRTREER, SIasEl KEREESNBEEFBRKIF.

UM IP S R HE IR A, BELOIE, TR, TEMELLE, HRXAEME.

EF9E, BAREY, THRY, AR,

Chicken
BNTER THNRMEE’RMBREEA

Fish / Seafood / Shellfish
Beef, Pork, Lamb, Veal
Poultry-, Duck, Goose, Pigeon

=N NES
FH. R, FA. MR
K& -8, 8. 88F
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COMPETITION CATEGORY Lt E&EInH

Practical Hot Cooking (Live)

PxRE (FFHIE)

IE

Chinese Fusion (Classic Chinese VS Modern Chinese Interpretation) —
Hot Main Dish (Vegetarian / Vegetarian Lacto Ovo)

PIRE X (PIUESRSEH ) — AR (BRINR - AREIE )

REQUIREMENTS 1BX41E

This category of competition is an individual competition. Each plate is a single serving, and each participant must prepare hot main dish
using the same main ingredient -one traditional hot main dish and one innovative hot main dish (with an obviously comparison. The more
fradition is reflected, the higher the score.). Each type must have two plates: one set for display and one set for judging, fotaling 4 plates.

HIEFRMERNPAZE LLESRE—AD , SUEFAZFEMAE—EEMENERR, —RAFHRAR, —TNRIERE (FHEHBRXLL
A R SOMUE) , SREFERN, —HRT, —HFD, Hitd4H.

COMPETITION RULES AND REGULATIONS

1) To complete the cooking and display process within 90mins for Hot Main Dishes. Each contestant makes traditional and innovation
dishes with the same main ingredients.

2) Each style of dish must belong fo the same cooking category.

3) The Innovative Chinese dish must reflect your creativity and can be prepared according fo your chosen cooking method; however, it
must retain classic ingredients from traditional Chinese Cuisine.

4) Traditional Chinese dishes: Must be traditional dishes from the various styles of Chinese Cooking.

5) Innovative dishes: Must be developed based on an existing traditional dish with creative modifications.

6) Participants can choose the dishes with regional culture and cooking skills according fo their own skills.

7) Traditional and innovative cooking techniques and main ingredients need to be the same. Innovative auxiliary materials, taste types
and plated ways can be used freely by the players.

8) The decoration or embellishments of innovative items need to be edible, coordinated with proportions, prominent themes, showcasing
skill of art plating, proportion & symnmetry.

9) Balanced nutrition, proper flavoring, prominent flavor, and rich sense of hierarchy.

10) Vegetarian / Vegetarian Lacto Ovo
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place
Planned arrangement of materials for frouble-free working and service. Correct utilization of working time fo ensure

punctual completion. Clean, proper working methods during will also be judged as well as conditions after leaving
the kitchen.

Correct Professional Preparation
Correct basic preparation of food, coresponding to foday’s modern culinary art. Preparation should be practical,

acceptable methods that exclude unnecessary ingredients. Appropriate cooking fechniques must be applied for all
ingredients, including starches and vegetables. Working skill and kitchen organization.

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

the next section of this competition rulebook.

Service
The punctual delivery of each entry at the appointed time is a matter of urgent necessity. The kitchen jury will

determine if the fault of the service if any is the kitchen or service team and recommend any point reductions. The
full points will be awarded if service flow smoothly and dishes come out on fime from the kitchen. All completed
dishes must be served four plates together. Presenting dishes separately will be considered a delay, resulting in a
penalty of one point deducted for each minute of delay.

Presentation
Clean arrangement, with no artificial gamish and no time-consuming arangements. Exemplary plating to ensure an

appetizing appearance, there should be no repetition of ingredient, shapes and color as well as cooking techniques
between the different dishes.

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

Reminder
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0-20 points

0-10 points

0-10 points
0-50 points

B The judges will oversee matters related to food waste and plastic waste. It is important fo reduce the use of disposable plastic materials

and packaging. Violation of the rules will result in "right professional preparation" and reduced points.
| |f more than 10% remain at the end of the event, points will be deducted from "food waste".
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EITSIRE
RERHE

REEESTIE
B TIF At MR AR R TENRS 07T, ERFIRIENE, BRENRR. TIERnnEERE, 0-5 %}
EMI TS RTH, SIEEFHEEN.

T IFRBRIHE(ERE

ERMNEMERESTE, SUSHARTEISAE—N. ESNZSLRN, TLUESNTE, HRTURBENRS. 0-20 %
FEAMERERELNEERR, SIEENNES. TIERENFRASET.

BPENRBYIRE 0-10 43
BEAEEANFRN T—HHER (ERFMESSARRLEH) PELARTENARRENIES,

BRs3

EEENNEEN RS — MERERANTELSHN, FETEEERE T AERRSEMNRSLR, Hi2 0-5 %

WS ERBINER, WRARSITF, RKEEFMERBIRL, WaRFHED, HIGRA, HERRZRE, F48RER,
TR ER, MRPIRERAEER, 5—59i0—5

EEMEM 0-10 %
FRmmE, REATER, RENENERR. KENER, URE—FENIN, FRIZEEENMRS, TR
FEURFEESRARRANZEEAR.

(W] 0-50 &
BYMEARERIZRE TR, KEEAFEELNE, . RENKE, KEREMNZE S YSNERNER L.

EBRT
WERBEERMEIRMBRIIRAXER, FERRL—TREERMENEENER, Bfk, BT “BEEEIE TUlD. SHEELRE
BMEIRBE 10%, BT “BYWRE" TUD.
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HZZAREE

Elegant Chinese Cuisine -Creative Set — Culinary Cold Display
BERPNEERE - EEET

REQUIREMENTS HX#1E
COMPETITION RULES AND REGULATIONS

1) This category is open to individuals . Participants must present a plated single-serving set meal comprising the following components:
Hot/Cold Appetizers (two combinations),Soup, Seafood, Meat Dish, Each dish must be a single serving (portion for one person)
and must be sealed with gelatin for preservation.

2) Menu Details: Each participant must provide complete dish names and a detailed menu description for their presentation.

3) Aristic Appeal: The works must exhibit modern artistic qualities, appealing to both the appetite and the visual senses, with a strong visual
impact.

4) Ingredient Balance: The proportions of main ingredients and accompaniments should be harmoniously balanced. Emphasis is placed
on the plating composition within the dishware, as well as the harmonious coordination of colors.

5) Display Table Dimensions: The display table will be 90cm x 90cm.( Subject fo event organization’s final decision)

1) EIEHREXERATASEM, FTET AL ADEE, BEDFA B/ SKE WP | 9m, B8 AESEXN—AR (—AKE),
WL BURES

2) BUSEEFRETBNERXARRENS

3) EmEBMAZAMEY, ERERMMWEAES

4) ERMECRHERLLAIMETE, FEREERATNNELLG], SHEFERNE

5) BRSER 7 90cmX90cm, ( E/MBAIREZ=IEEAERAY )
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CULINARY ART DISPLAY
BFZZAREUE

Elegant Chinese Cuisine -Four (4) Different Main Course Dishes -
Culinary Cold Display
EHPNCIEEEE - IR X XRET

REQUIREMENTS 1HX#1E
COMPETITION RULES AND REGULATIONS

1) Competition Category: This category is open to individuals. Parficipants must present four different main courses, each portioned as a
single serving (for one person). Each main course must include an appropriate pairing of starch and vegetables and must be sealed
with gelatin for preservation.

2) Recommended Ingredients: Participants are encouraged to consider using the following ingredients:

Fish, Seafood, Shellfish / Beef, Pork, Lamib, Veal / Pouliry: Chicken, Duck, Goose, Pigeon/Plant-Based Options: Vegan or Lacto-Ovo
Vegetarian

3) Menu Details: Each participant must provide the complete names of their dishes and a detailed menu description.

4)  Artistic Appeal: The works must exhibit modern artistic qualities, appealing to both the appetite and the visual senses, with a strong visual
impact.

5) Ingredient Balance: The proportions of main ingredients and accompaniments should be harmoniously balanced. Emphasis is placed
on the plating composition within the dishware, as well as the harmonious coordination of colors.

6) Display Table Dimensions: The display table will be 90cm x 90cm.( Subject to event organization’s final decision)

1) WISEEXEADAREN, BETR L1 ADER, AEH5HR/AKE ) 2%, 688, AXSERN—AR (—ANE),
W ERARES

2) BNEHEFRERENERIBZNEERNS

3) EREBOMNZAMEN, EERMMATFE

4) ERERHERLLAINETE, FEREEEETNHNELLG, SFHERERMLE

5) BRERTH 90cmX90cm, (EMEBA{RE = EMERBEIN)
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JUDGING CRITERIA

Composition

The overall structure and balance of the dish are evaluated, including the combination of main
ingredients, accompaniments, and garnishes.

Proportions of the components should reflect culinary harmony, ensuring that flavors, textures, and
aromas complement each other seamlessly.

Correct Professional Preparation

Adherence to proper cooking techniques, showcasing professional-level skills in handling ingredients
and maintaining consistency.

Evaluation of hygiene standards, efficient workflow, and precise execution during preparation.

The proper application of seasoning and cooking methods to highlight the natural flavors of the
ingredients.

Presentation and Innovation

Visual appeal of the dish, including plating arfistry, use of color, and overall aesthetic impact.
Creativity in ingredient selection, preparation methods, and visual design, reflecting modem culinary
trends and unique artistic expression.

Originality and thoughtful infegration of contfemporary culinary ideas or cultural influences.

Serving Arrangement

Practicality and functionality of the dish in a real serving environment.

Consideration of portion sizes, temperature retention, and ease of consumption.

How well the dish aligns with the competition theme and whether it demonstrates readiness for
service in a professional setting.

WORLD
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0-30 points

0-30 points

0-30 points

0-10 points

Judges will score each criterion based on specific benchmarks, ensuring fairness and recognition of both technical

mastery and creativity.
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° HRFHRE S
SR
FmBBIREH
THRREAWENSTH, QETEH, DENBHOEE, 0-30 %

Z ORI ZITHFE, BRXK. OBMEIRETERS,

MSERHIERAE
BERERNTERAR, RAEWASINEH RN RSB, 0-30 4
N HIES RPN DA, TERR MR RO,
AR REAFENSIEIER, RHAMORARK,

FmEUMMEE
RBONHHR, DEEREAY. OUEAREFER, 0-30 43

SRR IIERMLEE. BIFAERMRIRITH, RINAZTEETIRENZARIS.
MR XA TENITURE, AN ZEER,

ot kg2 S
R RTESRR IR R SR M RITHAEE 0-10 %3
EZRRSNNE. BERERETFABEE,

RREERAHETH, HEFREESLERGEINRSESIZE,

TEFREAFIITOEENSIURAEHTITES, BRATY, HFRMIATEFHNRAZESIERIN,
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CULINARY ART DISPLAY

FZZARefE

2C

Culinary Artistic Sculpture -Display

CATEGORIES AVAILABLE

a) Chinese Dough/ Pastry Dough / Bread Dough
b) Fondant

c) Chocolate

d) Seeds, Nuts or Spices

e) Fruit and Vegetables Carving

Each Contestant must choose the competition options (a\b\c\d\e) in registration form and can’t be changed once
submitted.

CzES

o @E (EEA) /BXEH/ EBeER
b) ¥ (EMHE , HiME BT

c) 1552 /)

d) 8%, #F, FER

e) BRAEZ

BSUSMEBLFERBRLIFESHEESEE (o0 be oo do e) , FAFEH.

REQUIREMENTS HXE
COMPETITION RULES AND REGULATIONS

1) The use of frames and iron supports is allowed, but not exposed. Points will be deducted for violations.

2) Atleast 2 different techniques / skills / work methods must be shown.

3) Inedible material elements cannot be used.

4) Prominent theme, novel ideq, reasonable design, profound meaning.

5) There is no height restriction on the products, but it must be beautiful in appearance, natural in color and proper in proportion.
6) Beautfiful design, fine stitching, creative, can show innovative technology, highly ornamental.

7) Table space allotted: 90cm X 90cm. ( Subject fo event organization’s final decision)
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1) AVFERAERMBIESIE, BFRATRE. BRSNS,

2) REVERR 2 AR / £KI%
FRAIRANMETERTER.

FHARE, WEHR, KITEE, BRRZ.
NIEEMBMEREBERY, BFRTEZEN, 8FEA, S,
RIS, PHERA, SRR, RRTHOHNRA, RAME K,
BRERT 7 90cmX90cm( E /a1 R & = EfE SRR )

oW

Mo 9o s e

JUDGING CRITERIA

Degree of Difficulty
The complexity of the techniques employed in creating the sculpture.

Challenges in shaping, assembling, or manipulating materials o achieve the desired effect.

Evaluation of advanced skills required to execute the design successfully.

Artistic Achievement

The overall visual impact of the sculpture, including elegance, proportion, and balance.
The ability of the piece to evoke emotion, tell a story, or convey a theme effectively.
Harmony in the design elements, including use of space and attention to aesthetic details.

Work Involved

The effort and time invested in crafting the piece, reflecting professional dedication.
Precision and expertise in executing complex techniques and processes.
Demonstration of mastery in utilizing the chosen materials to their fullest potential.

Fine Detailed Carving/Work

Intricacy and refinement in the carving or sculptural details.

The clarity and precision of small-scale features, showcasing meticulous craftsmanship.
Attention to finishing fouches that enhance the overall quality of the piece.

Creativity and Originality
Novelty and uniqueness of the design concept, distinguishing it from conventional works.
Innovative use of materials, fechniques, or thematic elements.

0-20 points

0-30 points

0-20 points

0-20 points

0-10 points

Each sculpture will be assessed based on these criteria to ensure recognition of both technical proficiency and

artistic expression.
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BHFRIBEFRIBAE. M. RERFEHITITH.
AHNERMESHEREE, MRS INENESHEE, RILARNTZKT,
A EREFRENATOESRETFIXE,

IR REREEIE

BAAEBUBNREIER.

RIHESHMAME SIS, EERKTERR. B, RASEETR LHSIREEA.
ETRAMFANANEETRR IR, RIIMWANB K,

B ERBERIEXEIESHITITH, URERRAERNSERARATERILAFAENIAT
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o]
THE REQUIREMENTS OF WACS CULINARY COMPETITIONS
“UREMERE SR

kol

T2 REFE

Allowed preparation:
SFHEALCEBFIE(EA A

1) Basic broth, sauce can be brought in, but not concentrated in advance, not seasoned (the judges will taste the broth and sauce
before the competition);

2) Salad leaves can be washed first, but not mixed with vegetables;

3) Fruits can be washed and peeled first, but not cut and cooked;(Vegetable can be cut)

4) Pumpkin seeds, edamame, broad beans can be removed first;

5) Tomatoes can be peeled;

6) Fish organs can be removed and scaled but can't be filleted;

7) Meat, pouliry can be deboned but not cut info equal portions, ground meat cannot be brought in, and salted beforehand;

8) Liver can be soaked in milk first, but not seasoned;

9) Bone can be brought in, can be cut into small pieces;

10) Sponge cake body and dough can be brought in, but not cut or shaped;

11) Concentrated fruit puree can be brought in but not seasoned beforehand;

12) Eggs can be divided into white or yolk;

13) All decorations must be made on-site;

14) Dry goods can be weighed beforehand.

1) BF57, &aEN, BRAIERRE, FaAK EHEkEssRzszRET)
2) @wRMAIAER, BRAEE—IE

3) B, KFRALULER, £, BREMAIRZE (BT
4) BENME, £, EIEALERH

5) EMAILSEERR

6) BRAILUEERERESHEREERIENEH

7) A%, RELATEBBRALTED, FAIHARA, RAIEdFIHEH
8) R, BAILUERBEHTIA, BRA LA

9) BKEIHAN, FILUIRMREN

10) B ERERERRHEN, BRI URER

1) SREER R P H NMBAREJ F a1 A

12) ERUSHFEARES

13) R I ML HI{E

14) FLEA EFITTE

Please pay attention: protected animals and wildlife must not appear and used!
HARR: FRUEIFEPEITIE Eah!
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EQUIPMENTS FHREI8S

1)
2)

3)

4)

5)

6)

1)

2)

3)

4)

5)
6)

Each kitchen will provide the following equipment: universal steam oven, induction cooker, refrigerated refrigerator and freezer, cutlery;
Unless notified by the organizer, each contestant must use equipment provided by the competition sponsors. Please note: The organizer
may provide different brands, but the equipment will be the same. If this is the case, the organizer will be notified separately;

All players must prepare the materials, spices, containers and various utensils for the competition, such as cooking equipment, utensils,
such as pots, carts, finishing boxes, etc.;

If you want to bring in any equipment, please send an email to the organizer before May 1, 2023 to inquire whether it is allowed, and
inform the brand, power consumption, size, quantity;

If the equipment brought by the player causes an electric issue in the competition or seriously affects other players, the final score will
be affected;

Fire regulations, the use of naked flames is prohibited indoors, and no equipment or utensils such as Kawangas stoves, spray guns,
lighters, candles, efc. are prohibited!

B EEMRMUTIRE: HERERE. TEBHIP. RRKERSHRKE

RIFRZERTEM, B—(IEFHUNERU EAZEH BRHfiREBER ASEURSIEEFRN M, BIRENTHRIE—HF,
MREXMER, AEBHITE;

FrEEFERTESSEMBENEN, A, BEULSTAR, WRARM, SAKSN, NKA, #E, BEES,;
MREBEMEERLEETHEN, —EEE 2023 F5 8 1 HEILHHET NS ARESAW, HEN@E, BEE, K/, HE;
MEREFHNIRE, /M, SEMLEEDE, TEXMEMEFHOLE, FEMERLRSD;

BETEN, ERNRILERAA, EFERE, SAWNRERE, Bie, TAW, BRFHIEER!

COMPETITION SCHDULE
EbZ=ESiE &

All contestant must be reported to the kitthen manager at least 45minutes before the scheduled competition time. Failure to attend at
the scheduled fime will be considered a non-participation and will be disqualified.

FRE ST ITETE LLERNBZFIED 45 DHEITEE MRS, EENERLEERIRAATSILE, HBREUELFERR,
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Prizes, Awards & Cerfificates 35, 3 &iF$H

Criteria For Medals RING5 7

Gold with Distinction 100 points ARHEER 100 %
Gold 90-99 points it 4 90-99 53
Silver 80-89 points fict 4 80-89 4
Bronze 70-79 points AR 70-79 4

B e L e e e 2Ll
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WorldChefs Food Safety Regulations

The following information is to be read in conjunction with the WORLDCHEFS's Competition Guidelines.
NOITES: Tasting judges do not share plates, 1 x plate will be as a sample and the other meals will be porfioned 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 fo produce the items.

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

Wash and sanitize all surffaces and cooking equipment in the preparation area of the kitchen.
Fruits and vegetables need to be washed and packed in appropriate containers.
The kitchen area needs to be spotless as it is a showcase of our profession.

oo oo

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

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

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

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

between the two items.

3. Cook Correctly (Correct cooking or care of food can kill almost all dangerous microorganisms, which ensure the jury, and guests
in attendance, that the food is safe for consumption)

a. 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

i, 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.

C. If your National Cuisine needs a partially cooked item to be blanched /dried, then cooked again, please clearly
highlight this to the jury memibers — example Peking Duck. These items are to be held in a clean area to avoid bacteria.
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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 Correctlyl 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 (140F) to avoid microbial growth, and ensure the food is served hot to
members of the jury and to the guests

d. Cooked food can be served & 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.

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

[e} All food items to be refrigerated or kept in the freezer must be covered and labelled.

5. 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 o be <5'C and not bruised or damaged.

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 All dry ingredients, 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 jocket.
2. Chef's hat — Standard chef hats, or competition sponsored hats must be wom. 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 fo 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 wom 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.
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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

Tasting of food must be carried out with disposable single use utensils, or utensils that are washed after each tasting.

Remove a sample of a product from the container with one spoon.

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 fo ensure sanitary practices are
being followed and the product is not contfaminated.

Double dipping into sauces or food items with the same spoon is strictly prohibited.

Food items in fransport, and stored, must be covered with clear plastic or a lid.

Ready To Eat food (RTE) should not be handled with bare hands.

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

o~ w0y =

® 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 timmings should be identified and labelled.

14.  Food timmings 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 fowels to be used for work surface bench 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 retuming to the kitchen after any break

2) Hand Washing:

Itis a 30 second process which must take place;
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

i, After visiting the wash room

o After handling rubbish

K. At all times upon retuming to the kitchen.

T@ "0 a0 00
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Sanitizing:

Recommended chemical sanitizer must be applied for a minimum of 10 seconds before it can be wiped off with a paper towel or
scrapper.

All work surface must be sanitized upon arrival into kitchen.

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

All benches must need to be sanitized as they become soiled.

All benches must be sanitized at the completion of each task.

All benches must be sanitized prior fo starting service.

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

Aprons:

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:

At the start of the competition

After working on proteins

If they become heavily soiled at any stage

Prior to service.

Gloves:

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

Must be wom when handling hot or cold “Ready To Eat” food (RTE), which will be consumed by the jury/public.
Hand injuries should be protected with a band acid/plaster, and covered with a glove.

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.

Gloves need to be changed;

If you start to use other equipment after touching proteins

Before starting service

Regularly during service

Before and affer cleaning of dirty, or staining vegetables or marinades.

Rubbish:

Small bins are permitted on the work bench.

Neither the small fable bins nor the main kitchen bin may overflow.

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

Bins should be empty at the start of service

Cleaned and washed at the end of service

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

Rubbish must be separated - i.e.: paper, plastic, organic, not reusable plastic boxes and containers, organic, and disposed of in
designated containers.

Team Spacing:

Ideally the team should utilize all work areas of the kitchen to avoid close contact, which af time, may be un-avoidable.
Gloves can be worn if working with dirty items, or items that stain, i.e.: beetroot.
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Glass policy:

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

Items must be decentered info appropriate non-breakable packaging prior fo 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 refrieve products from this area in non-breakable contfainers. This rule will also apply to the Community Catering where
Commercial products are permitted.

Food efficiency (left overs):

In some circumstances, some food excess is unavoidable but this must be confrolled. It is how you manage it that will be noted.

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

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

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

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

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

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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