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Message from Chief Judge of SFH Culinary Challenge 2025
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Seoul Food & Hotel Culinary Challenge 2025
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SFH Zz2|H 2| ™2IX[7} 2025 6 102 £ H 13Y7HA| Y4k ZIEIAO|A E2|= Seoul Food & Hotel

20250) CHA| SOFSLICE B XN B3| 5YS
|3} 0] WAHS 202510] 105H2 2o
QIFehs 33 10| Re| P 32 K2ty
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O] HAt= ™ MAS| M=S0| &7t ol 7[es MELED
E

2|(Korea Chefs Association) 2} Informa MarketsO|

5ol HA

b oL 2f MIA

3SR

|50l 2 slefst Q2| 29 s 2 YA St Worldchefs7t

el S World

Association of Chefs Societies(Worldchefs)2| At A|AHIZ S5 SIHHOZ Q1Y Z Bh= FLH7t 2
gLt
COMPETITION OVERVIEW

= e 2 =5 LIS ]
CULINARY HOT COOKING / 22| 2(o|8 HA
Class 1 Main Course Meat or Poultry felrg A 70,000 /& 7K} 12
Class 2 KUKJE SUSAN Ocean Main Course 7HelE e 70,000 /& 7R} 12l
Class 3 Hot & Cold Pasta Duo EREul 120,000/ 1El
Class 4 Fresh Pasta Master Challenge perg o 70,0002 /& 7HAL 121
Class 5 Asian Noodles 7HerE e 70,000 /& 7HRE 121
Class 6 Anchor Food Professionals Perfect Omelette & Sandwich HelEdA 70,0008 /& 7R} 191
Class 7 Nestlé Professional Chef Challenge HerE e 70,0008 /& 7HRE 1€
Class 8 Plant based Vegan Main Course by SUJIS LINK HlE A 70,000 /& 7HRL 121
Class 9 Nestlé Professional Modern Chinese WOK Challenge fera o 70,000 /& 74X} 1€1

PATISSERIE PRACTICAL COMPETITION / X1} 2to|2 ZH

Class 10 Anchor Food Professionals Cream Icing Cake Challenge HelEd 70,000 /& 7R} 12
Class 11 Creative Macaron Hergddo 70,000 /&AL 101
CULINARY & PASTRY ART COLD DISPLAY / 22| & Hlat MA| AHA

Class 12 FINGER FOOD HelE A 70,000 /& 7EAL 121
Class 13 PLATED APPETIZERS HelE A 70,000 /& 7HRE 121
Class 14 PLATED MAIN COURSES g A 70,000 /& 7HRE 121
Class 15 PLATED DESSERT herg A 70,000 /& 7HRE 121
Class 16 THEMED CAKE (25A| O]2F L0 ZAHE5S) herg 70,0002 /& 7R 121
Class 17 PASTRY SHOWPIECE herg o 70,0002 /& 7HAL 121
Class 18 ARTISTIC SCULPTURE herg 70,000 /& 7R 12l

SEOUL FOOD & HOTEL CULINARY CHALLENGE 2025
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EHIHH| H& 20253 4& 13X 20253 5& 21X

SeliA HAL2 20254 48 13Y7HX] 7t

20253 38 302L7HX| FHA Al 100% &=
20253 42 139K| F A Al 50% 2=

20254 48 14Y O|=F F & Al &2 27}

Secretariat | 22|
» Informa Markets Korea (91 =00} SH=)

=S A7| 2| Tel: + 82 (0)2-6715-5420 Email: mason.hong@informa.com
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PRIZES, AWARDS AND CERTIFICATES

SEotRE ZA SYLE 2B A HIMA|A = HA &7 SEM 7L 0 gLt Lt 22 F+§ 2S¢t
HIMAE0A = sligots HE &E0| 2012 A LCE

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

CH|of AR H T 2t 22| YA RS2 H0f et 5oty HEE 32 o 4ol =0 BRY = U=
#ots 7L Lt

BEST CULINARY TEAM

$ 0| &2 o Bt ST 7| 2t/St 0| A Z[4 10H 2| AR O3 OF gL Tt

» F7HAE =0l = M 2ol Gl LIt

He 3HE -3, 20E 28, SHE -18. 0| 42 FFO| 7t &2 7|2/ 0j| =0 E LT}

25 2 E dAs EROR100T R daS BA E LI

Chef of the Year 2025, Culinary & Pastry Overall Champion

D HFE Y2 U ) 22 BHO| /MY 52 FEAZ A7 L CH

» “Chef of the Year 2025" =g At= EZ 1|9t 502t 2| 55 ©A ELIL.

2 ME S M N Ut HE= D260 " S8 = MR X0 E= FES LELITH (LIO]
Xt 9=)

BEST CULINARY CHEF
WO H HIIRE2 S 1792t 12714 SO M Z| 2 M 7H2| S 20f EH 718l of 2 L Ct.
2 M i 2220 SHO| 7t =2 SEAZ At E UL

=
2l M= +=dAt= ER TS A "LIC

0] &2 oM EANKES SelA 10, 1210 15~17 B A X[ M| 74 2| E2fA0] E7tsfof gL Ct
AN HFE 2 N VY SefA0 BFO| MY 5 S EXIIL 44X E L CH
[R5 M NI =M ERIDNE 2 U T

AWARDS SCHEDULE
- 220 7, 2, SHE TEAS2 Y 2= 4A[0 Al SEIH, 2t 22122 15 &A= Hiel OFX| 8 22l

U6 13L)0f A|AHEIL|CE
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Ze2|CH Al Ol Kitchen Equipment

ZME 331 e 3 Qutlets
Z2|CH 27§ e 2 Steel Tables (1500W x 700L x 850H)
AL 124 e 1 Sink (750W x 700L x 850H)

@ 231X ¢ 22 174 e 10ven Shared by 2 Kitchens
'E HE D 4CH e 4 Refrigerators with 25 boxes

SX|At2 | NOTICE
ol EX|, L, HE|EH2 ALRO| E718HL|CL Torch & Gas Stove and Power Strip are prohibited.

of QISM HME 22| =P AL20| IHsEHLICE Only induction cooking utensils can be used.

vl X7} QITIM, SIS IP3|, BIA2| S 0|2 Al F7| X7t B2 IoH YHS Al AFHOI AR 20l 22 A{of
BHLICE 27} QIS M 1743 ukel JpsBHLICE
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).

SEOUL FOOD & HOTEL CULINARY CHALLENGE 2025
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Culinary Hot Cooking Ingredients Preparation Guideline
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JUDGING CRITERIA / & AMZ|E

Culinary Hot Cooking (Class 1 to 9)

Patisserie Practical Competition (Class 10 and 11)

= Mise En Place (0 - 5 points) / &H| XY
o M=ol f[MA el HYX|

O =
. HE Q0| ofo|g FH
. ZHIE Y|
. el Azto HEe

>
Mutot

(X=1
=]

Correct Professional Preparation (0 - 20 points) / SHIE1 MEXQl FH|1Pd
- A0y 22|0| £85t= SHE 7|2 34 FH|
- 2EQ° = E XM HE8H0|L =& Jtsot W=
o BEMNET 20 M ZHo o HAES X2 7= HE

- 4 FH S =HE MY 7l /4o tieh 2

= Hygiene and Food Waste (0 - 10 points) / 2|4 U 24| H|
- HAst ol A
- SUE YOS E L O[A
o THRS D FEE ZAY I
- AXZEO| SHE &t
- SAOto|HO 2k |- EAR A A7 A
o ItEThSA] GH| EX|
- ECtAE I 7|E Mot

Service (0 — 5 points) / A{H|A
o ot o HA MA|
- HAE8X0|1 2EItST SA NS
I

« A0 SH HE (R AIHH)

Presentation (0 — 10 points) / Z | HIE|0] M
o XZELQFAIO|E CIA|Q =3}
o 39| Rt 2 thed, SO CHeH = 20
o QISHQI FHAIOILEAIZE AR EQIHYX| 10| 2B HE
- MEZ ER=RHEMO ZG0|E 27

» Taste & Texture (0 - 50 points) / Stu} Azt
. S nRo|gtEE
- NE oY
- 2E, 30 MY0M 2529 SEUH|E0 B

Points table for the medals in all class / ZE S22 HE H+H
« 100 points Gold with Distinction / 100& - £ Z0|&
« 99 - 90 points Gold medal with certificate / 99 - 90& - Z O Znt A%
« 89 - 80 points Silver medal with certificate / 89 — 808 — 2 &t
« 79 - 70 points Bronze medal with certificate / 79 — 708 - SHZat 4%
« 69 - 60 points Diploma with certificate / 69 - 60% - C|EZ0

—_
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Individual Hot Cooking

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

SHA 1848 o A7} H+EL [}LHI0|XS SHYE T ZLIEtH R
EEX2 Oy FAIT FIZELICH]

Class 1 — Main Course Meat or Poultry
- 22| 2HIA[ZE45 & O|Lf0 2 22l SRL e RFE AESH MY 0l 2|5 =H|gL

#2 22| 7 YA 212 FOLLHoF otH, o FAl= AAKAIA), o HAle TAl £ 82 <l MELIt
. BotE, M, AL 0l 7ts) S5 HESH A5 HOtM Mg L
« BE Mzot FE A== HIFRIE X|E SO 2L CL
<gAlmlE B7) G 2 & ZAYO Mz oiof YLICE A7 FAHOIXT FEZ2= Xgolof ofLLCt.

iy o [ o
Class 2 - KUKJE SUSAN Ocean Main Course 7@)4&" (-75):”’1-@

- 22| BHIAIZE 45 = O[LJO 2 Q1= Wo[Lt siitES AFESE MAYA O 2[5 FH|LICH
- £2 R2[E F A0 22 HOHLHOF otHH, ot "Al= AAKAIA), & HAl= HAl = 58S fIs) METLIth
BBt M, 240 01y 7ts) S8 HASH A5 FotM ME et
2= XHEQF T 2= IR X E sioF U
ATl g7 @2 2 & AT ®ME sof

r
N

Class 3 — Hot & Cold Pasta Duo

- 22 25EAEY 28, o, o 5) F o M7t ot Zol o HIteLEhEE)

+ 30 = O|L{Of YAE AEFY ThAEH 1 2 S ORAE 52 OHAE M E 1 52 S KR DAEHE
2t & Ao 22 tiwE HET 7L ek 2 BOor-LILE (£ 4 FAl)

- Y& =2t0| TAEHDE ALE 7hSOtD, MBS YatAEHE AME 0| E27HSEILIL

- 4210 Hims HESH S 2 2 4] JHE A0 MA|IZIO{0F 5tHY, SHLH(1)= A ANAIA)E 0| L
CHE Stk FAl R FSE ot

e D= XEQ

= &7HAt X1E si{oF gLt
2:

SAYO0 M= ofof SfLIC At LAO[X[2 HEZ2= Ag3l{of gLt

Class 4 - Fresh Pasta Master Challenge

« 30 & O[L{O| YAEAELUO| mAEL HQl Q2| 2 Q12E FH|YLCL (8, &, AHIZE MtAE BE )

- MY ghEot 48 DAED S{ 8RN JYUEATE) ThAEHs HEEX| EELIL

- £2 R2[E F A0 22 HOHLHOF otHH, ot "Al= AAKAIA), & HAl= HAl = 58S fIs) METLIth
« BE Mzet FE A== HIPAZE XE SioF U

<gAlmlE E7) S 2 & ZAYO ME SHoF LLCH A7 FAMOIXT EZ2= X gLfof ofLCt.

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.>

n

& SajA 1HASA 4 = S crop H= 8o
. St X} PP oA CH =3l 7o sl OF A
Butter&onlon |=|L||:|'- |:|7|'X|'7|' == 7|'x:||_ l:lAl | |:|0|' X1|§O|',_ /-\In_ O'IOE|X| Lol:ll-ll:l'.

40
5
®
G,
o
®

Hal
#
i

3
o
PP

%@Jﬁ =
Ef%% '
0
‘g

Main plate 31cm produced by BAUSCHER Pasta plate 29cm produced by BAUSCHER
o FTEHEBR2 R 2T YAIE 428N XA HS5HH, MBS 412 BE 5 UAS LI
« 3t SajAs OhAEH S 0| E 4 0 Q) 20| E 2F M-S & LIL
. ZU S PAE FHZOR 5P
- HEE fletHAIF 0= Z QrREEE 2750 2EHRI0AM F=E0]| 7Hs LTt

Class 5 — Asian Noodles

« 22| 2FIAIZH 30 2 O|L{Of OFA|OF AEFRIO| I 2
o OFA[O} ™ BFS AFEOID) (AlRt==, H= 2t 5) A|EHE S
« 22 Q2|5 F A0 22 EOLL{OF oty oF FAl= A AKAIA]), B HA
« BE Mzt T AT FHAl= BRI X[ & SiOF LT

<gAlTlE 7] G 2 & ZAYO ME sioF ZUCE AbF FAHOIXT AZ2 = Zgofof gfLCt.

o
o
=
e

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.>

At%hor" 3

Class 6 — Anchor Food Professionals Perfect Omelette & Sandwich FOOD PROFESSIONALS

302 Ljoj X|= o221 2c MegiX|z 2AE QB 20188 FH[stn HZ 8|0 SLot,
22| 50% K= @21} 50% 2= MEQIX|2 AL 0{oF BT} CH2 JHLIAlS TRSIA| Q&L

Ho| TRE AREA UHE = A2, 0|2] TS0 S2t0|A o @S M E - USLICH

o

e *H':°Ikl._ RE HE(EE MERK], & 2LEH|0|A 5)7F 7HSOHX| T BHEA| AFH YK =S ArEet
A ES BHEA] ZREHOf L T
TIHE2 Y7 FE Z2HAME 3EXI=(2009) MSEHCL
O] 2eHA0MT HERK|E A =2| &l THE Oto[|(0f: &, H7tsd, £H|0|3, 8RS 5)2 AHE0| &L/t
TEF0AM EH FE Z2HMNE =HE HE E= £ HE, S2t0|2& MO X|=(1009)S M SotH,
HIHAs HHEA| O|F X[= S 30| AE3HOF BfLICE
RSE2 20| MO| LEX| g1 2t BH|S Z¥o| X 253U S X eotH AMet @F2 of2fE FgLCh
2 K= E30 A7|= 2~3742] SZS A0 ot0H, EIHAE Atilo ALY EZE 7HMetoF YL
N= 2E80s 77 dots O MaLt {28 8 + JASLIC
CHE HIMEo| X|=ef HE ME2 SEEX| Hal, A+ Al 24 M| LTt
€2 225 & A0 2 SOtLIOF StH, of FAl= HAKAIA]), o A= Al 2 FES ?I8i MEgLICh
g2aot 39 a4, Edld E= g2 HUHAe| MEOX| T, T Ex= 2 XS3OF BTt
2 &H7MAts tiel Ee 23/ HES 2A gL
2E Nz FE 27, AlE HIHAE XL CH
eAlDlE 7] G2 2 & ZATO| NFSLICE A7 SAO[X T SEL 2 Agafor LTt

/V

ar==. e
Pu reNew e [t
Butter - B 2 =

Lactic butter Unsalted butter(5kg) Slice on slice cheddar cheese Cream cheese
SEIHEH £ HH E{(5kq) 20| A MO = SE=PNES

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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cultured Style
Pure New Zealand

Butter
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Individual Hot Cooking
<The categories and sponsored ingredients are subject to change without prior notice.>

(Nestie

, . PROFESSIONAL
Class 7 - Nestlé Professional Chef Challenge axnG more possiLE.
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« F7tAtE <Of7] XZITHH, Of7] B Z A%, 07| EOHASE, 0f7|H0|F 2t A0 A 0§ 7] HAFRE AL gA,

H

HO|EL| EOIEST & A& 17
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< BRI 3 ¥ 47 =¥ X1I%

- 0| 87| 352 82 SFU dita2

cEE MRSt FY & =

Hf
o
gAlol= Z7) @Y 2

s
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= AT MSEUCEH (BEES)
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o2 oF2|H[0l= dfE =+ UAFLICH
ZERE7E Rl EgtLlot.
ZAYO| XHLLICE A7 FAO[X T 2= 2 JSHOf SfLLt.

g

SPONSORING PRODUCTS SPECIAL PRIZE OF CLASS

TOP 1 : WORLDCHEFS 38l 2| Q2|Ci3| &7t
X €= 1,000,000

TOP2 : |15 S MAHH

BECHAMEL
Sauce Mix

TOP3 : Y& Z2H MY VIPMENE

Demi-glace Bechamel BUITONI
sauce mix sauce mix tomato sugo

-
b

MAGGI Shitake Mushroom Beef flavoured
Chicken powder Bouillon Stock

SEOUL FOOD & HOTEL CULINARY CHALLENGE 2025
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PROFESSIONAL
MAKING MORE POSSIBLE..

HS Z2HME2 e 2[&2| MZ0t Mb[A 2|10 FHOHQI HIZLA SRS NSdk=
Z| 19| AZE A THEH LT,

2H[XH SRS ?lol = SLH0| 2 FOFQI ASE £F49S S+otal MSELIC.
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.

oats ’
NESCAFE ezcaire

PROFESSIONAL

(Nestie [ e m=umae 2oes) iolEel oAl M2 ARISEA s MMl 2okt Y msa amer, © f ©

PROFESSIONAL | S8/ ZA|/ QARAERS/ 2IMHIA BIASZE/ Z2Al/ 13| / 2R / AEEIQIHE A S TZHMIE| 29| 080-730-5336 | www.nestle-professional.co.kr | ZEILE2] Z2I0KZF)
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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= THHI &S = EE ALE3H0] 452 O|Lj0f 29120 EA2 HQl IAE FH|StD KNEolof ghL|Ct.
o XS AEFUO|(QAH, OFAIQH M 5.) £ 09 A Q2= YA Ty HEo|MOZ M EtL3l2 89}
Ztu 2ot & 2712 FAlof 2tZt 1124 Eot MSgL Ch
v 50~60% CHALE-0Ql M (0] 220 MSE = +XAHI HSFES 20%0|& BFEA| ALESHOf Bt
v’ 20~25% H|EFEI (Ri 2 ZHL]s)

< HANRE ZE 24 NMES ZYotx| don, ol 17| # ot oLzt &2, RNE X B2 Zost 7|6 524
MR e ZEHE Lot

- YOI HIA MEtOl= 35, M4, DY, E2EE KA, B3R, ALE WO HtY, O|AE FEE M, £, I
& RE AMEH AE0| 2EE = s

« HIRHE2 <SUNIS LINK Al24 17| CHUNK, STRING, MINCE, STRIP & %|2 17}X| M Z>& BtEA| ZEslof $HL|Ct
- Mok H|A St 52 54 7ts)E HM3sfof guc.

=
2
AEs AT MES A Mgt

ZAYO ME ofof RLICE A7 FAOIXT EZ2= X J8fof BfLCt.

=

SPONSORING PRODUCTS

Chunk String Mince Strip

SPECIAL PRIZE OF CLASS

TOP 1: 0| =2 &A= 431t HE 20| &5 1,000,000&0| =72 x| & L Ct

SEOUL FOOD & HOTEL CULINARY CHALLENGE 2025
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We provide complete solutions from plant-based meat ingredients to finished products.
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<The categories and sponsored ingredients are subject to change without prior notice.>
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Class 9 — Nestlé Professional Modern Chinese WOK Challenge SEK% m',%?ﬂab

- 22| 2HgAIZE 30 = OILHO RAtrEA el St 2] 2~3 21& (TF) MO|= 2 ZAIE ZH|LIC

- HAO] 22 0l E HES Jse $ B4 ARYol Saolg
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HIMOIA B9 @€ &7 =8 ME0l MSEUctt

« DE NEQt T AEF HA|l= EIFXIZF XA gL

— O

35)

eAlTl= 47| @2 2 F AT MZ oF gLt Xt FAHO[X|2 SE2

SPONSORING PRODUCTS SPECIAL PRIZE OF CLASS

TOP 1 : WORLDCHEFS Q|2 2|Ci%| £t7}
X| &= 1,000,000

TOP2 : |15 ZE AAR

=

= =
L TOP3 : HEHZZHME VIPHEME
5 NV
1 B
_—
Chinses Master MAGGI Spicy BUITONI
Sauce Seasoning tomato sugo

AN

MAGGI MAGGI
Braising Sauce Stir-frying sauce

Shitake Mushroom
Bouillon
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Atg'éhor“ 3

Class 10 — Anchor Food Professionals Cream Icing Cake Challenge  Foob rroressionaLs
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Patisserie Practical Competition

Class 11 - Creative Macaron
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Culinary & Pastry Art Cold Display

JUDGING CRITERIA (Class 12~18)

* Presentation and Innovation (0 - 30 points)

L|ct.

I

o
o
=

= Composition (0 - 30 points)

)

0

* Techniques (0 — 30 points)

g 7|2 AlY,

=2
[—

of =tf

= Serving Arrangement (0 - 10 points)

L ct.

I

StH, 28X ojofof &

=
o

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

NOTES

=
[

H|SHOF St 20|
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14
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Culinary & Pastry Art Cold Display

Class 12 - FINGER FOOD

-
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Class 13 - PLATED APPETIZER
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Class 14 - PLATED MAIN COURSES
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Class 15 - PLATED DESSERT
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Culinary & Pastry Art Cold Display

CLASS 16 — THEMED CAKE (25A| 0|2t HH =2 H 71s)
A8, 719Y, 4L = 7|BHETVIAZ AR EA A E 7Hseh =M S2f AHlo[= ot W E AR LI
H7tAts ChE S otLte A Y ZHH| 22| & MElg = S LT
(a) (b) (c) (d) (e) (f)
chocolate modelling Mixed
Royal icing cake Pastillage cake Fondant cake pastes Marzipan cake
LTINS THAE|OFF A 2] =g 7o xEands OFR|T 72 e

- Aol= 37|E XI% 25~35cm AO[O|OY, =O| Mgh2 iUt dd, Ak
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CLASS 17 — PASTRY SHOWPIECE
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(a) (b) (c) (d)
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CLASS 18 — ARTISTIC SCULPTURE
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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.
c) 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.
¢) Ideally, 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.

SEOUL FOOD & HOTEL CULINARY CHALLENGE 2025



‘é SEH &

FOOD & HOTEL N
SEOUL

WORLD
ASSOCIATION
F CHEFS

Worldchefs Food Safety Regulations / Worldchefs 4 & 2t 7

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.

~NourhbhwnNn =

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
iii. 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.
¢. 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. 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.

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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