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1. Badge Collection Notice

L Chef uniform and shoes must be worn. Badge issuance will be denied without proper attire.

» Location : KINTEX 1, Loading dock (217-60 Kintex-ro, llsanseo-qu, Goyang-si)

Hall 3 Competition Participant Entrance (google map)
%% Collection Hours : 8 June (Mon) 14:00~18:00
9 (Tue) ~ 12 June (Fri) 7:30~14:00

@ Enter through the loading dock
entrance of KINTEX Hall 1
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https://maps.app.goo.gl/DbyzcTLfjQcPAPcs5
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2. Kitchen Equipment

Individual Kitchen

» 2 Induction cooktops with single stove
* 3 outlets
* 3 Steel Tables / 1 Sink

* 1 Oven Shared by 2 Kitchens (Fixed at 175°C)

* 4 Refrigerators

***Important***

- Only induction cooking utensils can be use.

- Additional induction cookers: Maximum 2 units (220V / 1.8kW each)

- Other electrical equipment (excluding induction cookers): 220V / Less than 2.0kW

- When using a power strip, the total power consumption of all connected equipment
must not exceed 2.5kW

(Exceeding this limit may result in an immediate power shutdown at the workstation)

% Competitors are solely responsible for any issues arising from non-compliance with the

above requirements.

3. Awards Ceremony

% Awards Ceremony : Daily at 4:00PM at the competition venue.
(For classes starting after 3:00PM, the awards ceremony will be held the following day.)

% Final Awards Ceremony : 12 June (Fri), at 1:00PM at the competition venue.

Seoul Food & Hotel Culinary Challenge Secretariat
Ms. Jisu Hong | T.02-6715-5427 | E. Jisu.Hong@informa.com
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4. Important Notice !! & A A

# Be at the Meeting Point 25 minutes before your competition with all ingredients and
equipment (Announcements will be made).

Q Hot Cooking : Submit 2 printed copies of your recipe at your kitchen station.

@ Cold Display : Prepare a dish name/menu description to place next to your display piece.
(for Cold Display, No recipe submission required)

© Dispose Food Waste Properly! Do Not Block the Sink! *Clogging may stop the competition.

© Washing utensils outside the waiting room (e.g. restrooms) will result in a score deduction.

[ Helpers and supervisors must maintain neat and professional attire at all times

[ Badges must be worn at all times before, during, and after the competition. Please take extra
care not to lose them.

L2 Review the full schedule, including competition times, briefings, and feedback sessions, in
advance and ensure punctual attendance.

[ The waiting area and kitchens are shared spaces; please use them responsibly and maintain
good order.

L4 Keep personal belongings organized at all times to avoid obstructing movement and event
operations.

£ As the competition is held alongside a B2B exhibition, all participants are expected to conduct

themselves in a professional manner throughout the event.

Seoul Food & Hotel Culinary Challenge Secretariat
Ms. Jisu Hong | T.02-6715-5427 | E. Jisu.Hong@informa.com
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