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Message from Chairman of Organizing committee of SFH Culinary Challenge 2025
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Message from Chief Judge of SFH Culinary Challenge 2025
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Seoul Food & Hotel Culinary Challenge 2025

SFH Z2[H2] BEIX|7F 2025 63 10€FEH 137X L4t ZIHA0M E2[= Seoul Food & Hotel
20250] CtA] =O0tZL|Ct. ot = 2| At 3| 5 23| (Korea Chefs Association) 2t Informa MarketsO| 322
FZ[Sh= O WAt= 20250 107 HS 0|5 G = 2feiot 22 ZH 2|2 LTSt Worldchefs7}
CI5dt= ot= 10| Q| 49 ez Aft2|ojde AL o

O] AAt= ™ MAL| M=Z0| #7510 ot 7|2 MELE T OtL{ 2} MAH 2 AR &I T R World

d
Association of Chefs Societies(Worldchefs)2| MAF A|AEIS B8 Z/WFORE QIHE Y=

Foot
gLt
COMPETITION OVERVIEW
5 s 49 35 Lt It
CULINARY HOT COOKING / 22| 2fo|2 AH
Class 1 Main Course Meat or Poultry HlEA 70,000 /& 7K} 1€l
Class 2 KUKJE SUSAN Ocean Main Course HelEd 70,0003 /& 7HAE 1€
Class 3 Hot & Cold Pasta Duo SRERu 120,000&/ 18!
Class 4 Fresh Pasta Master Challenge Jfera e 70,000 /& 7R} 121
Class 5 Asian Noodles Jfera e 70,000 /& 7R} 121
Class 6 Anchor Food Professionals Perfect Omelette & Sandwich HelEA 70,000 4/& 74X 12
Class 7 Nestlé Professional Chef Challenge 7ferE o 70,000 /& 7R} 121
Class 8 Plant based Vegan Main Course by SUJIS LINK 7 erE o 70,000 /& 7HRL 121
Class 9 Nestlé Professional Modern Chinese WOK Challenge Helad 70,000 /& 7HAL 121

PATISSERIE PRACTICAL COMPETITION / X[} 2to|E AA

Class 10 Anchor Food Professionals Cream Icing Cake Challenge HlEHA 70,0008 /2 7HRE 121
Class 11 Creative Macaron HerdA 70,000 /& 74Xt 12
CULINARY & PASTRY ART COLD DISPLAY / 22| & |1} HA| AA

Class 12 FINGER FOOD herd e 70,0004 /& 7tX} 1€l
Class 13 PLATED APPETIZERS HerE e 70,0004 /& 7HX} 121
Class 14 PLATED MAIN COURSES Jhera e 70,000 /& 7HR} 121
Class 15 PLATED DESSERT Jhera e 70,000 /& 7HR} 121
Class 16 THEMED CAKE (25M| O|ZF L0 HAHF ) Herg o 70,0002 /& 2HAL 121
Class 17 PASTRY SHOWPIECE HlgA 70,000 /& 7R} 121
Class 18 ARTISTIC SCULPTURE HlEA 70,0004 /& 7HRL 121

SEOUL FOOD & HOTEL CULINARY CHALLENGE 2025
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PRIZES, AWARDS AND CERTIFICATES

S231 0 Yol SPYAS AR L IR S MR AT S YA SO ELICE ST 22 B4 HSH
IS O & SOt BRI 430 012 HYLIC,

AWAERD MEDAL or CERTIFICATE SCORES

Gold with Distinction 100 Points

Gold 90-99 Points

Silver 80-89 Points

Bronze 70-79 Points

Diploma 60-69 Points

CHlof YAl HE a2t R22| AR RS2 E=ol et BRIty TEE Z2 o ol =0 B/ 5= U=
#oks ZHEL

BEST CULINARY TEAM
-0] ¢S EoBH ST 7| 2/St oM |2 10F Q| FIHAHIE FO{SHOF LT,

-H:2ME -3y, 2HE - 23, Eﬂﬂ':* 18. 0| &2 HO| 718 2 7|2/t nof =0 LIC}.

35, © /=

X R QE[E +HAE ERI|t 10022 g5 EA E UL

Chef of the Year 2025, Culinary & Pastry Overall Champion

- F 5 2 U N 2222 SHO| MY =2 FEAL A ELCH
» “Chef of the Year 2025" =4 7%t= EE2L|Qt 500HH2| 43S

S HNE SE M &N st == O3 oo " EE = dARR"e 2 Z0ik= dd S EELIL (Lo

X‘” HA [=] )

wA L

BEST CULINARY CHEF

(0| Y2 oM HIIAE2 AL 1792t 12714 SOIAM Z| 2 M 7H2f S2f20f E74sioF gLt
XD HE 2 M 2L FHO| VMY =2 S EAE A E L CH
A e 2 NE sHAE EROE A L

BEST PASTRY CHEF
0| 2 oM IS S A 10, 12104 15717 BOIAM Z[A M| 7H| S A0f EIHs{OF 2 L Ct.
TE U2 M S22 SHO| 7MY &2 S LA A7 E LI

IT —

4
| 2= Mt M= A= EROE A gLt
AWARDS SCHEDULE

-4 220 5, 2, SHE TEAS2 2 2= 440 A SEIH, Zt 2220 15 ¢ A= Hizl OpX|8 22

=82 (6 13Y)01| A|&E LT
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Z2|CH AlA Ol Kitchen Equipment

‘E 13 QI M 29 e 2 Induction cooktops with single stove (220V / 2kw each)
@ =ME 33 e 30utlets

@@ X2\t 294 e 2 Steel Tables (1500W x 700L x 850H)

@ A3 190 e 1 Sink (750W x 700L x 850H)

@ 23|12 ¢ 2= 19 e 10ven Shared by 2 Kitchens
‘é LA D 401 e 4 Refrigerators with 25 boxes

SX|AF | NOTICE

o EX|, HL{, HE|EH2 ALR0| E}EIL|Ct Torch & Gas Stove and Power Strip are prohibited.

Q2| =30k AF20| 2h58HLICE Only induction cooking utensils can be used.

o) 321 QYM, £H|E 2], BIXN2| S 0|2 Al T2| It 322 SIoH BEEA] A0 AL =0f| 22 FA{0F
BHLICE 27t QIS 1748 ¥l JHSBHLICE,
If you want to use your own induction, Sous-vide machine, mixer, or extra cooking

tool, you must inform us in advance. Please email us the amount of electricity of the

cooking tool to be used (the electricity used sticker on the cooking device).

&

ASSOCIATION
sssssss

WORLD
OF CHEFS
I

SEOUL FOOD & HOTEL CULINARY CHALLENGE 2025
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JUDGING CRITERIA / MAP7|&E

Culinary Hot Cooking (Class 1 to 9)

Patisserie Practical Competition (Class 10 and 11)

= Mise En Place (0 - 5 points) / &=H| %Y
o M=ol f{MA el HX|
. FE3IQFO| O}O|El Z=H

- SHE XYY 7|
. ZHOf A|Zto] M S}

ru>| rlH>
Tltot

(A=)
S

. S Q2|0 fEss 2612 7|2 g4 EH|

- =HectHEE NS H8X0|1 =& Jtsot e
« RENE(FE S A ZEhof et M =2 7|2 HE
o SA THl T 2HHE Y 7|1 /740 st =2
= Hygiene and Food Waste (0 - 10 points) / 2|4 U 24| ]|
o HZ5tn [AEQl A
. %EEE._' Aol S5 Bl o™
o RSt FE=E YO 7K
o ANz o| SHE
« SA/oto|Ho 2 2| - EAHR A K72 A
o ItESHSA GHH| HEX|
- ECt2EH7|ZE AT
= Service (0 - 5 points) / AH|A
o gt =9 FA| HA|
- HE8HO|L 2EIST A MS
o Ao A HS (KIS Al HE)
= Presentation (0 — 10 points) / Z 2| HIE|o| M
« IEQf ALO|E CIA|Q] =3}
o Yo 30 A, e, S0 S = 2T
. 23HO é“ilolLf Azt 22501 HiX| g1o] 77”1'5.‘} Hy 2
 MEZ ER= YA EY0|EH 27
= Taste & Texture (0 - 50 points) / Sta} HZt
« SADROICHEE
- XMZsH St &
- BE, 30|, MY0M 252 AL 7|E £
Points table for the medals in all class / 2 & S22 2| M & M4

+ 100 points Gold with Distinction / 100 - £ D1| f
« 99 - 90 points Gold medal with certificate / 99 - 907.‘:1 - :LEHl =pu
« 89 - 80 points Silver medal with certificate / 89 — 808 -

« 79 - 70 points Bronze medal with certificate / 79 - 708 -
« 69 - 60 points Diploma with certificate / 69 — 608 - EI%E

SEOUL FOOD & HOTEL CULINARY CHALLENGE 2025
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Individual Hot Cooking
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<The categories and sponsored ingredients are subject to change without prior notice.>
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Class 1 — Main Course Meat or Poultry
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Class 2 — KUKJE SUSAN Ocean Main Course //’))g' (5)21"4"&
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Class 3 — Hot & Cold Pasta Duo
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Class 4 — Fresh Pasta Master Challenge
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Individual Hot Cooking

<The categories and sponsored ingredients are subject to change without prior notice.>

Bb Seia 18~ Sy M B EsHe EAI0] 2412
. St Xt bPS| o Ct =35l He 3l Of A
Butter & Onion otL|CF ZH7EREZE 21 712 ™A|0f| Bot M|ESHE A2 3|25 K| FEL|Ct

I>
DR
K
lo
ikas
N
Ral
0
ot
i}
>~

P e

Main plate 31cm produced by BAUSCHER Pasta plate 29cm produced by BAUSCHER
o FEZ2 R2T2 HAIE L4 28M A0 A S5, MESte 2AS BHE & ASLICH
« 3t SefjA= OhAEH S 0| E 40 @ Z2|0|E 2 MSE LT
. ZA S PAE FHZOR S FLIC
- HSE Qe AT = 2 QrREEE A7MSH0] 2EFI0| M FE0] Zhs gLt

Class 5 — Asian Noodles

« 22| A2 30 & OfL{Of OtA|OF AEFRIO| thSESH O 2
« OtA[Ot T BHZ ALESICt (A2t A, 2t S g
« 22 22| F A0 22} EHOtLHOF StH, oF HA|= dAHAIA), oF FAl= WAl = 2H |Si M| &= gLt

=
« 2ZE Mzt FE 22, YAl HIERZE X H sioF gL Ct

’

i
rH
oo o
iy M
=N
1
>
o

<gAlmE B7] G 2 & ZAY ME ofof HLICE A FAOIXT EZ2= X gBfof efLCt.

SEOUL FOOD & HOTEL CULINARY CHALLENGE 2025
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Individual Hot Cooking

<The categories and sponsored ingredients are subject to change without prior notice.>

Ar%?hor' LI

Class 6 — Anchor Food Professionals Perfect Omelette & Sandwich FOOD PROFESSIONALS
« 302 WOl X|= 2Z31 SEE MEQXZ Y& Qe| 20128 FH|St M =sHoF L Ct.
« R2|= 50% A= 2231 50% SEE MELQX[Z2 FE[0{0F Bt CHE 7L A= ERSHA| &Lt

ot MERIXE ¥ol TRE M UHE &+ 20, 02 =0 £2t0|2 o WS 71N E = UASLIL

« ZE MERX= 2= HEj(ZE MESRK], &, RLEMHO0[A 5)7t 7hS3HX| T BHEA] W7 SYK=E AtE¢l
AT EE BEEA] Zetolof gL Ct
- FHH2 YA FE Z2IME 3-X[=(2009)E MSELIL.
« O A0 MT MEQX|E AP Z2|E T E OO|”(Of: &, EH7Isd, 28013, EX<F §)2 AHE0[ & &L Lt
« FHFOM WA FE Z2HME SHE HE = 7Y HE, S2t0[2 NCH X|=(1009)E MSdHH,
HItAt= HHEA| O K= 2301 AFE3H{0F L LY.
« REEI2 Z0f| MO| LEX| §i 1 2tHTH H| S R o ZHX| @ S SIS X|S5HH AtM|e 22 or2f & gLt
< 4 K= 2EE9 37| 2~3712] HEES ALE0HOF OtH, FI7HAHE At A8 BHS 7HA2A0f BfLILY.
« XNz 230 = VMR Jote o AL HEE S5 + ASHCL
- CHE EMEQ| X| =9t HE ME2 385X Hal, AHE Al &4 MZ|gLtt
< 22 2218 F YA 42 HOtL{OF 5t ot HAl= AAHAIY), o HAlE Al & EES ?I8i MESLHCH
- 2oot E2 &2, Ed B g2 HIMAS] WHOIX| T, T, B2 HSSHOoF gLt
- 2 F7Hs tizl 92 =2 ME S €A gudt
« BE Mzet FE 227, YA HIRZE XHEUCH
<dAlmE 7] S 2 & ZATYO XHYLICEH A7 SAOIXT 2= X gafof SfL|Ct

d style
Pure New Zealand
Butter

Lactic butter Unsalted butter(5kg) Slice on slice cheddar cheese Cream cheese
2 ElH E S A E (5kg) 20| A M|CFX|= AKX =

The French omelette is smooth omelette, unbrowned, cooked slowly over
medium-low to medium heat, stirring vigorously to prevent curds and sticking,
Good with just salt and pepper, this omelette is often flavoured with tomato

and finely chopped herbs (often fines herbs (tarragon, chervil, parsley and chives)
or chopped onions.

SEOUL FOOD & HOTEL CULINARY CHALLENGE 2025
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<The categories and sponsored ingredients are subject to change without prior notice.>

(Nestie

Class 7 - Nestlé Professional Chef Challenge piaac mome rose.s

MAKING MORE POSSIBLE.

- 22| 2bgA[ZE45 2, S 0l /e 2 Q0| |7, 7tafF, 2R, 44, djitE, M8 HUE S o /72
IZZE OfO|EE FHEZ AF8E & ASLILE

« A A (RILE, ObA[S, 222 /T S 2E B9 7te)el 2 2| U2 284S 2 74| ZAI0| ZZ BOtM
M=ot MES ErestEat M L4t 24 SOt =2 My Oo[d2 ALE AEFEE S Ch

« &7k <047| X[Z o2, 0f 7| B Z A%, 07| 2 AHARE, 0f7|H0jZ22ts AL 07 HAFRAA G4

FO|EY EOtESL O 7 Off = A|7{OF BFLLY.

« 7RO 2RANE HES Sl HES APEO| NS LC (RHEES)
« H7ROA B S &7 2 MFO| MSELIL.
- 0] 7| 559 8% |FL iit=E2 0l OR2[HI0lE 3= 4 ASHICL
« ZE NE FY 22T, A= HIAZE XFELL.
- ALl E F7] € 2 R A0 X[HELICE A7 SFHOIXT AE2 2 A Gsfof Lt

SPONSORING PRODUCTS

BUITONI
tomato sugo

Bechamel
sauce mix

Demi-glace
sauce mix

Beef flavoured
Stock

Shitake Mushroom
Bouillon

MAGGI
Chicken powder

SEOUL FOOD & HOTEL CULINARY CHALLENGE 2025

SPECIAL PRIZE OF CLASS

TOP 1 : WORLDCHEFS 38l 2|2 2|CH3| &7}
X| 2= 1,000,000

i L=y

SE AN

TOP2 : %[5

TOP3 : Y& Z2HMNY VIPAENE




(Nestis

PROFESSIONAL
MAKING MORE POSSIBLE

MAKING

MCRE
POSSIBLE..

At Nestlé Professional, we're committed to being your inspiring growth partner.
We provide creative, branded Food and Beverage Solutions,
which enable you to be highly innovative and delight your consumers.

PROFESSIONAL

NESCAFE czcare

Cesﬂé I Ui ZRHMLS g F2I0KF)0] QA HS AIRIREA CIISt AR 2kt o Mlmsnt s g, © f O

PROFESSIONAL. N Seil /Al / QABAERS / ZNHIA HIAERH/ ZEA]/ 215] / 2i|X] / AEEIQIHE A S DZHMIE| 29| 080-730-5336 | www.nestle-professional.co.kr | ROlul&2]| F2/0KZF)

MAKING MORE POSSIBLE
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<The categories and sponsored ingredients are subject to change without prior notice.>

Class 8 — Plant based Vegan Main Course by SUJIS LINK m

« SUJIS LINK A 24 CHH S = MEE ALESH0] 458 O|Ljof 2RI 22| =A L2 OQl ZAE FH|St K| EsHofF gL Ct.
o AR AEFUO|(YAE, OFAIQH BEH &) =2 00l A Q2|+ YA ZHEO|MoZ MES EtpolE R0t
Zt Rk B 2712 ™AlO 2t2F 12124 Bot MS gLt
v 50~60% CHATE-0Ql M (0] 20| HIkle F=AAYA HHI S 20%0| 4 BHEA] AFEBHOF BHCL)
v 20~25% H|EFEI (Ri2 ZHL]4)
v 20~25% Et3tE
«HANRFE ZE S2d MES ZYSHX| 22h, 0= 17| & B oLzt HZ, RME X B2 X J7[E 24

MR = ZetE L C

- LEPNOIHIA MEOlE 22, M4, Dt HEE M, IR, AaF, M A, O|AE FEF, 7Y, &5, 3
S RE M=8 HF0 22 = AgHL

« BIHRHE2 <SUJIS LINK /&4 17| CHUNK, STRING, MINCE, STRIP & Z[£ 17}X] ®E>& BHEA| Zgtsof gLCt
- §ESHHIA 24 (& BF 52 =55 7H5)E MSoHoF gLt

- FRALE VRS 0A dEE et ”%% AMEO M S gL .

- HOMAMOIA B S 7] =/ HMEO| MSELIL

« RE B FY AT, "Al= HIMAZE X L

- HAOE B7] S 2 F ZATY0 M= ofof LICh Xtr LAOIX SEL= X gsiof BLICH

SPONSORING PRODUCTS

)

o

N e
wa. ¥, 7?}1\
’Q'f ‘W&dﬁ'
x“‘ 4 = ﬂ;.;‘évf

Chunk String Mince Strip

SPECIAL PRIZE OF CLASS

TOP 1: 0| =2 R5Ats &3t HF 20| &5 1,000,000&0| F7t2 X|g & LC

SEOUL FOOD & HOTEL CULINARY CHALLENGE 2025
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<The categories and sponsored ingredients are subject to change without prior notice.>

(Nestis

Class 9 — Nestlé Professional Modern Chinese WOK Challenge m&gﬁgp%gat

- 22| 2bgAIZE 30 = OILiO RtREA el St 2] 2~3 Q& (BHF) AHO|= 2 HAIE ZHIZLIC
< 7 A0 22 HwE HES JtL e 2H A AEH2C| E0|Y 22 FHOLOF Bttt (BfztE g2 247t Otd)
« A7HAHE BEEA] <07 RFO|LIA DRAE A / Of7] ATHOIA] A|=d / Of7| A 28 /017] 22|0|F 24/

Oj7|2E4A / HO|EL| E0tE4T » 5 2 7} 0|40 HES T4 AFBsjof hLich,
- EIRROIH SYALE P SIS ME 2 ARO| N TLICH (e )
AR A Y AT S8 RE0| HEE LT

- BE Aot Fu AT HAlE &IIRII} A e

< PAITE F7] 2 2 8 ZARO| HZ S)oF SLICH XFY LA0|XT AE o2 KHAS|oF BLCt,

-1 o

SPONSORING PRODUCTS SPECIAL PRIZE OF CLASS

TOP 1 : WORLDCHEFS 82| 2 2|CHz| %7t
X| = 1,000,000

TOP2 : X|0g S H AALE

TOP3 : &M ZZ2ZHAMYE VIPMENE

=1 EY
'*]ﬁﬂ:::’h%«. #

Chinses Master MAGGI Spicy BUITONI
Sauce Seasoning tomato sugo

MAGGI MAGGI Shitake Mushroom
Braising Sauce Stir-frying sauce Bouillon

SEOUL FOOD & HOTEL CULINARY CHALLENGE 2025
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Patisserie Practical Competition

Ar%)hor' £J

Class 10 — Anchor Food Professionals Cream Icing Cake Challenge  Froob rroressionaLs

Z 7t A= 458 Lol S Yot CIXtRIel AHo|2 & 7HE FH|St HN=6HOoF LT}

HA2 -?I%EL (Rot= 2 B2 E = AS)at L2 Mot LT

W7 EHE 2T S EL|M, CHE BHME 7 ALE Al 2 Ne[gUCh (He §2 AF8E 282 M3 EUrth)
FEZOM 3TFO Y (YA FE Z2HANE T3 & QULIE| 33 & HI=A 2HIAE)S MIstH, &A=
EH21E5FE AFESHOF SLIC B AIE Ee I1li9r§ A EX| Ao T MEdY 4= don, £ 4ol = AHO|2E
HEsior gLt e B/ Aol2& S 8&X| &L T

3 ofojA S HIZ7| ™M Aol A7|= X2 15cm°| ™ E= 15cm x 15em | HARZE0|0{0fF ghL|Ct.

N
o2t
N
>

Ir
>

12
i
rr
ol
|.|-
o
|
| >
rH

X| #0|=2 F(02) 7H2F ArE3sHof gtL|Ct.

. 91IOIHE %Eﬂ?_l Ee 0s W A = AgLICH

S, 4d, 59, o 2Y0|E 7ts)
« AFEHO| Dt 2 MA, BE HY|7], MH27]= 7HSOHAITE Z2| & sfetA s FELICH (712 =25 T E 5 §l8)
o CF IOl W= AP MAY 5= ASLIC
o A= MAD M VRS VHHRE A2 HEELUCL
« T2 WHOILL A EE AEELILE
- 238 Y0l X2 & 7HA| CHE oo 7[&0| EYL(o.
- MY Z2|L Fil= HEEIXT HEA| T FO =2 2= 0F LT
- O|tto}E|EHE, 25 L0, 218 4& Mas 385X EELH

— -1 O
At RFEL

L] ?‘”

fe)
]
rir
0z
>
d0
o
o
>

Ct.

O =] .
- ATl E B7] S 2 F Y0 MZ SHor LT Ah 40| X2

0R
Ho
|0
Hu
12
0x
el
o
ot
I~
n

MEEE ZE ME M=Ee & 7Is3loF otH dIF0AM S22 BS0{0f L Tt

2gE Aolae| £0| M2 glsU Lt

ZZE2 S0[AL Y ot HEZ M E = ASLIC

24 7t FEF0| AE 7tset =3 MBO| Uit YEE SROHA = ¢ 2% RE MR, =7 MBS
TH[oHOF RLIC E7HAt= HIEO| Mz, EH|, =7 = T4 882 55 + USLIL

Ar%pgr

Infiniti-Cream
European Whipping Cream

CULINAR
CHALLENGE 2024

SEOUL FOOD & HOTEL CULINARY CHALLENGE 2025
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Patisserie Practical Competition

Class 11 - Creative Macaron
EIERE 1 QIS 1 BO| Sweet & 1 B2 Savory OS2 S 10 7H4, 45 & S¢t

2
M
*5 &Zf =10ea * 2 YAl MZE = & 20 70)0fl MAISHOF ULt O7HE2 O 20|

- 25 ZF2l Ot7tE0| A EELICH
Or7tE2l 7HE 2= 1290ilA 18g AHO[0fOF BtL|C}.
ojg| 2= otE EE 7tNE = AFLICh

- O7HE 2 2= T4 MERE A8 7100 St oA 2HS0{0F LTt

r

- MY Z2|L Fiil= EEXT S 0|2] 2bET JEIZ M2 & Gl tie] 3o @Hgsfor gLt

A 2AE 2

&

(\\:‘_’/,5 ASSOCIATION
1 7( OF CHEFS
/7% SOCIETIES

« MAtA el gHl= Y g YL

cABE BE Y M=2E A8 7HSHHOF 5t HEOA 2HS0{oF LTt

o X2, b, S S2 MAH, AE 1Y), A=Y= 7SOk =2si M= of Lt

o« XLt DHUO| M= AP0 MIAHE & AFLICH

o A= b M VR = S EE U

- 282 =20t M3 Y 5 AR sE|AL GAME e ELIL

« 2ZE2 50|10 BHP ot $HZ2 VIHE 5+ ASH L

- MS Yol A0 HEE 50 HEZ 7P E = ASLICL

- 2= HO|AE, M5 ol T2 7IHE 5 ASH L

« =23 ZE2E HO|AEE JIME o AXT MTEO| SYotAHLE AE HEZ TS0 = ¢ ELICH
- YATlE B7| G2 2 F ZAEO MZ SfoF LT At LAOIX|T SE2= Hgofjof gL

« 2t AMAE FEFO0| A8 Jtst 2R MEFO| et S2E SR B o 220 RE ME =7 A MES
A ZH[SHOF gLCY.

SAMPLE MENU FROM PREVIOUS YEAR

SEOUL FOOD & HOTEL CULINARY CHALLENGE 2025
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Culinary & Pastry Art Cold Display

JUDGING CRITERIA (Class 12~18)

* Presentation and Innovation (0 - 30 points)

L Ct.

St
=1

A EF@0|0foF

C={ ol

B

O -
£

ol

2
=

= Composition (0 - 30 points)

* Techniques (0 — 30 points)

= Serving Arrangement (0 - 10 points)

2| 2lZat ZAIZF TA|E[0foF gL Ct

e

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

NOTES

tH 20]= F20 oft el

=H[olioF 5

NPS!
-

o] HAIR=

HRE 22

PN
=

Ab CH & Of OFE LI L.

ERER =T,

fo-
Kk
4

KO

._Lo.._
N

e

=~
)

| 9% 5A| 7RI FA LT

Mo|2 2, &7}

3

.
o
—

. Z7¢0| |

Of

= SXEHCh

TIMING

ol

CH&f ol A Al <l & L Et.

SEOUL FOOD & HOTEL CULINARY CHALLENGE 2025
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Culinary & Pastry Art Cold Display

Class 12 - FINGER FOOD

<4 FF2 47| CHE A FEE A I 280 Mkt @A FE, 282 AUt 8 FE HR=E FEEIL 25

2% 40l WoA FEE 2 M FAIBIOF BT (6 X 67 = B 247

« WH ZFEO| Zt A= T 10~20g 2 M2 oLt
« 247 RE RZIZ LS| 2 HAIO| HAISHALE Ao =2 HA|O| BoF MAIZ

=
- 220t HZFD 72 2R S 2 Mottt RE B0 = okrHE ALESHY 2E S diof BfLCt.
« 2 22|19 ZtME M 2w OlF)S TAIE ROl HiXISHOF SfLIC. (RAITl= 2R5IXA| BELCh)
- HEEl= Al H Ol &2k 7t= 90cm x M Z 70cm

Class 13 - PLATED APPETIZER
« 37bX| CHE &t or ZE O|TELO|ME TA|SHOf SO, 2= XtZfA| BHE0 OfAT AES 510 AL
«R2|0 FMEE 1/Me dd £ 3ME, 1/le |F £ 7I2F 171 E7HA Ate HEE QL CE
« 37kX| Q| O| | EFO| XM= 2820 THA[Of FHOLOF SHH(BZ3FAl) , 2020 = A
ghuict.
« Zt Q2| THE TR la carte) AMH| A0 HES IMALO|=, O 7 MO
- 2203 HEN A2 UE S 2 Mt ZE ME0 = oA S AMESH0] 2 S Sfof gfL|Ct
« 2t a2lo| XtMTt Hlw AY O Ol8)S MAIE FOoi|l HiX|sHoF eFLCt (2A|Tl= ZRstA| $¥&LCt)
« &&= ®A| HOlZ 57 7F2 90cm x M2 70cm

Class 14 - PLATED MAIN COURSES
« 37kX| CHE St O €l Q-Ele HA[SHOf ST, B XtZA TS0 of2E FYZ 5t HAI LI
- 22|10 FMEZ 1= A E= SiiE, 17l §F = 7ta R 17i= E7HAF Ata QLT
« 37kX|19 H[Ql R2|= Z+Zt2| Ao FOHOF SHH(BZ3FAl) , 420 &= 7L Al 22 52 I8 g0k
gfLCY.
« 2t Q2|= tHE F=(a la carte) AH| 20 Hetoh =& AO| =, O 0] R FELCH
« A2|ALG HEL £ BHF S 2 Mst 2& Xﬂ%oﬂf OfAHZ ALESI ZE S SiOF LT},
« 2t Q2|°f XiMeh ol 2 A& FOi|l BiX|s{OF LTt (AlLZl= ERSHK| @i5LC)
« M= ®A| HOIE 52k 72 90cm x M E 70cm

0R
=2
i 4r
=)
Elﬂj
o
gl

Class 15 - PLATED DESSERT
« 37tX| CtE BR/2| E0I8 CIMEE XA ™AISHOF LTt
c1Me LS F NHER, 1Me ZE2EES F UEE, 170 &AL A& e FHEE AL T
« 37HX|Q] CINE & ZtZto| TA|Of EHOtOF SHH(Z3-Al) , Z4H2Zol| HHE THLA|, AN S8 Tl etdsiof
[2S=g
« 2} g2|= BE F2(a la carte) AMH| A0 Hgtol M ARO[ =, O Z440| R FE LT
« 2t Q2|9 XpMiTh Ol 2O+ o) HAIZ Foll HiX|sHoF gL |ct (@A|Dl= ERsHX| k&L Ch)
« MSEl= ®A| HOIE &2k 72 90cm x M|Z 70cm

SEOUL FOOD & HOTEL CULINARY CHALLENGE 2025
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Culinary & Pastry Art Cold Display

CLASS 16 - THEMED CAKE (25A| O]2F F4l=aF ™M~ 7
AL7|IEY, W EE T EREIIRZL AR EA MEY 7hseh =X S2l A o] 3 Bt HE MA|gL|CE
L

2z ot
H7HAr= Chg S otLtel A Y 7HH 22| & dEE = AS L

(a) (b) (c) (d) (e) (f)

chocolate modelling

Royal icing cake Pastillage cake Fondant cake pastes Marzipan cake piec
_ _ =3}
2ZoLo| A Y TtAE[OFFA Y Zg A4 EZERAY Obx| 3 A Y HEFBIS
Ho|AE A2 Sl

« 0|2 A7|= XI& 25~35cm ARO[O|H, =O| M|ot2 iUt A, Ay, & B S O 2Y = S E LI

. 9% A8 5 HED ABY % YBLICH
. H0|2 FAE o2 FAHOF FLICE 20|01, HO|A Ei 0|9t YA HEL S GEX| YBLICH

. TS FHOR @2 3L F™ELL

2 I TABS NL/AH GBS A2 I2E ZUY GO OIS N 201 WKl T

. Iﬂ%'—ElE M™A| HOl8 37F 72 90cm x M2 70cm

CLASS 17 - PASTRY SHOWPIECE
otzfol Zte| N2 F StLtE M=SHo] Mt & TAF HAIRLICH

(a) (b) (c) (d)
Chocolate Marzipan or Sugar Dough or Bread Dough Figurine
x=23l OpX| 3 S ME EQ g2 34 8530

¢ ATIOAQ| £0|= 100cmE XIS A= O ElL|C}
dl 7tX](03) CHE 7| &2 Z&siOF 51, O] = Al 7+X|(03) CHE FAHZ ol &-& LS MA[sHOf &2 20| gL Ct,

A
- HO|ARHEMNE MQIBD U + gl TREL B EX| Y&LICH

mi>f”

T
- I, 25, A0[0f SO| LmA0f XL O US = YSLCL
o A EIAHE 7t S5 Al AHUO| MESE FHH[ 2| S (a, b, c EEE d) FAIBHOF SHLIC
- JoSY HEE FtH 2o 2T A S EF5E A2 S EHX FSLICHL (AHHE2 FEF2= HESIMR.)
« NIE= ®AlHOlE &2k 7t2 90cm x M Z 70cm

CLASS 18 - ARTISTIC SCULPTURE
otzfel Zte|n2| F StLE MEstol =2 OlsS S HAIR L

(a) (b) (c) (d)
= Dough Figurine /
Vegetable / X2 Chocolate / =& &l Sugar / A& ZTA| HFZEZOf

« £ O|A9 £0|&= 100cmE =S| A = OF ElL|Ct.

. Eﬂﬂ%'ﬂf 2t0|of X[X|CH= B 1%Elxl'ﬂi§E|01A1EC.’_f%!'—|Ef. T8e Tokk| e 49 g8 E U

=
ool ng_l ?raﬂﬂa ol ﬁmﬁ% SESIE A SREX| YSLICH AFHHALS FAZ0=2 AN L)

SEOUL FOOD & HOTEL CULINARY CHALLENGE 2025
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Worldchefs Best Practices
March 2023
Dear Competitors,
We are often asked what is ‘Best Practices’ these are the rules that help us govern our competitions and what
members of the jury will be looking for as we move forward, these read in conjunction with the competition
rules and regulations, will ensure you are on the right track.

Competition & Culinary Committee

Team & Competitors ‘' Best Practices’

The whole idea behind this document is to ensure all teams and competitors are on a level playing field and as

to what the jury may be looking into during the competition.

Naturally this document does not cover all aspect of the jury and marking scheme, but looks into the ‘Best

Practices’ for competitors which needs to be read with the Worldchefs Health and Food Safety Regulations.

1. Plastic is something that the world and gastronomy is eliminating.
a) Plastic Bags — avoid all unless necessary and required to pack your food items into OR is there an
alternate solution.
b) Vacuum Bags — are for sous vide or for storage to enhance the shelf life, they are not for transporting
items to a competition, to hold liquid etc, and should be avoided as much as possible, think of the
waste and the cost.
¢) Plastic Containers — are permitted to transport and store items in, and must be reusable and are not

to be thrown away after one use, they need to be cleaned and packed away.

2. HACCP sheets; are required in most part of the world in a commercial or professional kitchen. This is Best
Practice for the recording of the temperature controls in place for raw, semi-raw, ready cooked and food
storage.
a) Standard HACCP sheets are available on the WORLDCHEFS web page which are acceptable in any
competition.
b) Temperature/storage sheets, should show the temperature flow chart of food items from purchase -
to prep kitchen- to competition arena.
¢) Fridge/freezer checklist, should be done at a minimum of every hour of the competition, with a
corrective action when the temperatures are too high.
d) Storage of warm food, must be done to ensure all international and local regulations are met to
avoid any public concerns on food safety.
e) Sous Vide records are imperative due to the nature and at time low cooking temperature, the
temperatures and times need to be recorded.

f) Jury members are at liberty to check and investigate these documents under any circumstance.

SEOUL FOOD & HOTEL CULINARY CHALLENGE 2025
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Worldchefs Best Practices

3. Competition Timing/ on Time — is an important part of our profession whether in a restaurant or
competition, food served at the correct temperature and on time allows a pleasant eating experience for the
guests.
a) In all competitions there are Service Points awarded on timing, however, if you far exceed this bracket,
points will be deducted from competent preparation.
b) If your food items have too many hand movements and or components, will affect the temperature
of the food for service, which will lead to points deduction.
c) At the IKA & World Cup, your timing commences once the ticket is handed in at the pass, until that
course leaves the pass.

4. Food weight and Nutrition
a) There are expected weights to be observed in the hot kitchen and on the chefs table, in a practical
world, we should adhere to these weights, 20-30g either side is acceptable.
b) It is a cooking competition, therefore skills are paramount, cooking skills, flavour profiles allowing the
food to speak for itself and hand skills are a must, repetition with molds will be penalized under
professional preparation

¢) All food need to be nutritionally balance along with the presentation on how it fits into the menu

5. Plate temperature — Good Practices is to have cold food and desserts served on room temperature plate to
avoid condensation; warm food should be served on warm plates.
a) If serving a salad with a warm appetizer, think about how to support/protect the salad from wilting
on a warm plate.

b) All salads or herb salad garnishes need some type of dressing or seasoning.

6. Food Waste - In todays modern world, food waste is a major issue around the globe, as a professional, you
must control all your food waste.
a) Excessive mise en place brought into the kitchen will be penalized, the parameters will be 5% of the
total required to allow for spoilage and items that may have been dropped etc.
b) Over preparation of the amount required will also be monitored, meals sold Vs Meal remaining will
be totaled again with a 5% buffer permitted. Excessive preparation will cause points deduction.
c) ldeally, you should have 3 bins.
i . One for food waste that may be composted, etc.
ii. One for Recyclable bin for cardboard and paper
iii. One for non-recyclable for plastic, rubber etc
d) Items are not to be removed from the main competition kitchen until checked by a member of jury,
clear bags may be provided.
e) Best Practices is the correct disposal of Organic and non-organic waste either at your mise en place

kitchen or the competition kitchen after the event.

7. Please, also read the Worldchefs Hygiene and Food Safety Regulations found on the webpage.
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The following information is to be read in conjunction with the WORLDCHEFS's Competition Guidelines.

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.
d. 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. All food 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
¢. Various packed and labelled dry items can be stored on the same tray.
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
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)

5. 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).
¢. Cooked food needs to be held above 60°C (140°F) to avoid microbial growth, and ensure the food is
served hot to members of the jury and to the guests
d. Cooked food can be served a la minute to avoid this.
e. 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 before it can be refrigerated.
g. All food items to be refrigerated or kept in the freezer must be covered and labelled.
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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.
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 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 jewelry 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

. Male chefs should be clean shaven.

. Chefs with beards must wear a beard net.

. Chefs should be clean and showered and demonstrate good personal hygiene.

. 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.

. Correct footwear must be clean.

~Noulh wnNn =

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
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.
4. 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.
6. Double dipping into sauces or food items with the same spoon is strictly prohibited.
7. Food items in transport, and stored, must be covered with clear plastic or a lid.
8. 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.
10. Work areas should always be cleared of unnecessary items.
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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

15. Hand paper towels 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 organizers.
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
i. If they are spoiled in any way
ii. Upon returning to the kitchen after any break

2) Hand Washing:

It is a 30 second process which must take place;
a. Upon arrival to the kitchen
b. At the start of the actual competition
c. When hands become soiled
d. On the hour
e. After handling raw proteins
f. When each task is finished
g. After mise en place has been set
h. Before service
i. After visiting the wash room
j. After handling rubbish
k. At all times upon returning to the kitchen.

3) 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.
a. All work surface must be sanitized upon arrival into kitchen.
b. All benches must be sanitized at the start of the competition.
c. All benches must need to be sanitized as they become soiled.
d. All benches must be sanitized at the completion of each task.
e. All benches must be sanitized prior to starting service.
f. All benches must be sanitized at the end of the competition.

4) Aprons:
a. To enhance and promote our profession, and to avoid cross contamination, chefs should not be working
with soiled aprons.
b. Bib aprons can be used when cleaning proteins.
c. 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.
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5) Gloves:
a. Gloves do not give an automatic exemption to proper food handling techniques.
b. Must be worn when handling hot or cold “Ready To Eat” food (RTE), which will be consumed by the
jury/public.
c. Gloves can be worn if working with dirty items, or items that stain, i.e.: beetroot.
d. Hand injuries should be protected with a band aid/plaster and covered with a glove.
e. 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.
f. 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.
b. Neither the small table 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.
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. ltems 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.

9) Food efficiency (left overs):
a. In some 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.
¢. 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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