Seoul Food & Hotel Culinary Challenge 2025 Timetable CHZ| A|ZHE

May 2 Updated 5& 22 {H[0|E

Table Set up 10:00~11:30
Judging start 11:30
Judge's Feedback 13:00

<Class 04 - Fresh Pasta
Master Challenge>
m
08:45~09:15

June 10 (Tue)

Class 14 - PLATED MAIN
COURSES

Class 15 - PLATED DESSERT

Class 17 - PASTRY
SHOWPIECE

<Class 3 - Hot & Cold Pasta
Duo>
(U]
08:45~09:15

June 11 (Wed)

Table Set up 10:00~11:30
Judging start 11:30
Judge's Feedback 13:00

<Class 2 - KUKJE SUSAN
Ocean Main Course>
@
08:45~09:30

Class 13 - PLATED
APPETIZERS

<Class 15 - PLATED DESSERT>

Class 17 - PASTRY
SHOWPIECE

Class 18 - ARTISTIC
SCULPTURE

<Class 2 - KUKJE SUSAN
Ocean Main Course>
@
08:45~09:30

June 12 (Thu)

Class 13 - PLATED
APPETIZERS

Class 14 - PLATED MAIN
COURSES

Table Set up 10:00~11:30
Judging start 11:30
Judge's Feedback 13:00

Class 15 - PLATED DESSERT

Class 16 - THEMED CAKE

<Class 2 - KUKJE SUSAN
Ocean Main Course>
5)
08:45~09:30

Class 17 - PASTRY
SHOWPIECE

<Class 3 - Hot & Cold Pasta
Duo>
)
08:45~09:15

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

<Class 1- Main Course Meat
or Poultry>
Q]
09:30~10:15

<Class 1- Main Course Meat
or Poultry>
m
09:30~10:15

<Class 1- Main Course Meat
or Poultry>
5)
09:45~10:30

<Class 11 - Creative
Macaron>
2)
09:45~10:30

<Class 9 - Nestlé Professional|
Modern Chinese WOK
Challenge>
3
09:45~10:15

<Class 2 - KUKJE SUSAN
Ocean Main Course>
(6)
09:30~10:15

| June 13 (Fri)

Class 12 - FINGER FOOD

Class 13 - PLATED

APPETIZERS
Table Set up 10:00~11:30
N i Class 14 - PLATED MAIN
Judging start 11:30
COURSES

Judge's Feedback 13:00

Class 15 - PLATED DESSERT

Class 17 - PASTRY
SHOWPIECE

<Special Class>
Global Chef Challenge

Cleaning & Break(15minutes)

National
08:30~10:00
<Class 4 -Fresh Pasta Master
Challenge>
@)
09:30~10:00

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

<Class 04 - Fresh Pasta
Master Challenge>
@
10:30~11:00

<Class 04 - Fresh Pasta
Master Challenge>
)
10:30~11:00

<Class 2 - KUKJE SUSAN
Ocean Main Course>
®3)
10:45~11:30

<Class 7 - Nestlé Professional
Chef Challenge>
)
10:45~11:30

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

<Class 2 - KUKJE SUSAN
Ocean Main Course>
(O]
11:15~12:00

<Class 2 - KUKJE SUSAN
Ocean Main Course>
(U]
11:15~12:00

<Class 4 - Fresh Pasta Master|
Challenge>
@
11:45~12:15

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes) | Cleaning & Break(15minutes)

<Class 3 - Hot & Cold Pasta
Duo>
(3)
10:30~11:00

<Class 3 - Hot & Cold Pasta
Duo>
@)
10:15~10:45

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

<Class 1- Main Course Meat
or Poultry>
6)
11:15~12:00

<Class 9 - Nestlé Professionall
Modern Chinese WOK
Challenge>
@
11:15~11:45

<Class 7 - Nestlé Professional|
Chef Challenge>
6)
11:00~11:45

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

<Class 7 - Nestlé Professional|
Chef Challenge>
m
12:15~13:00

<Class 7 - Nestlé Professional
Chef Challenge>
(U]
12:15~13:00

<Class 2 - KUKJE SUSAN
Ocean Main Course>
@
12:30~13:15

<Class 7 - Nestlé Professional
Chef Challenge>
(3)
12:30~13:15

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

<Class 1- Main Course Meat
or Poultry>
@
13:15~14:00

<Class 1- Main Course Meat
or Poultry>
@
13:15~14:00

<Class 9 - Nestlé Professional|
Modern Chinese WOK
Challenge>
(O]
13:30~14:00

<Class 9 - Nestlé Professionall
Modern Chinese WOK
Challenge>
(U]
13:30~14:00

<Class 6 - Anchor Food

<Class 3 - Hot & Cold Pasta

Professionals Perfect
q Duo>
Omelette & Sandwich> s
@
12:00~12:30
<Class 7 - Nestlé Professional AR
Chef Cl - - -
0 Cleaning & Break(15minutes) Cleaning Cleaning
12:15~13:00

<Class 4 -Fresh Pasta Master
Challenge>
(6)
12:45~13:15

*FINAL AWARDS*
13:30~

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

<Class 04 - Fresh Pasta

PASTRY MIX ROUND
<Class 10 - Anchor Food
Professionals Cream Icing

<Class 6 - Anchor Food

<Class 6 - Anchor Food

<Class 1- Main Course Meat

Professionals Perfect Professionals Perfect Professionals Perfect
Master Challenge> Cake Challenge> N 3 or Poultry> 3
® @ & & @ Omelette & Sandwich>
1e s A (&) @ - 15~14: @
14:15~14:45 <Class 11 - Creative 14:15-14:45 14:15-14:45 13:15~14:00 13:30~14:00
Macaron>
1)

<Class 6 - Anchor Food

Cleaning & Break(30minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

<Class 1- Main Course Meat
or Poultry>
3
15:15~16:00

<Class 1- Main Course Meat
or Poultry>
®
15:15~16:00

<Class 9 - Nestlé Professional|
Modern Chinese WOK
Challenge>
(&)
15:00~15:30

<Class 9 - Nestlé Professionall
Modern Chinese WOK
Challenge>
@
15:00~15:30

<Class 4 -Fresh Pasta Master

Challenge>
@

14:15~14:45

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

<Class 1- Main Course Meat

<Class 6 - Anchor Food

<Class 4 - Fresh Pasta Master|

<Class 10 - Anchor Food

or Poult Professionals Perfect Challenge> Professionals Cream Icing
t > Omelette & Sandwich> P 8 Cake Challenge>
. . 1) . @
16:45-17:00 16:15~17:00 15:45-16:15 15:45~16:30
Cleaning Cleaning Cleaning Cleaning

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

*Daily prize ceremony 4PM

Prizes for competitions after 3PM will be awarded the next day
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<Class 11 - Creative

Macaron>
(€]

15:45~16:30

Cleaning

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

<Class 7 - Nestlé Professional
Chef Challenge>
(5)
15:00~15:45

Cleaning & Break(15minutes)

Cleaning

Information Classification: General

SEE YOU IN 2026

*Above timetable is subjected to change
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10 June, 2025 - Day 1

Culinary Art & Pastry Art Cold display

Table Set up 10:00711:30
Judging start 11:30
Judge's Feedback 13:00

Statontio Nome organization egtraton o, Staton o Name Organiaton Regitratono.
1 rmwomen TRores comting A Aesdemy EEC| T e rrewer ores Coting A eadery EE
|5 ohcacejom v WAUDE CATERING SRVICES s ]| T e e Karea Cooing Art cadsmy o
3 Jumsown Korea Cooking At Academy 25210
= o so0mAm Korea Cooking At Academy 2520
5 Jwvonsor Korea Cooking At Academy s
<class 15 PLATED DESSERT> & M cHANGIUNG Korea Cooking ArtAcademy s
7 [Goyeongen hansol cuinary academy san2
& [xim hyedam hansol cuinary academy 25413
5 Jiee eunJEoNG hansol cuinary academy 254
10 iee jeong min - ET)
1 Jchowesoo Korea Global Chef igh School 2545
T [vep weiva Dayeh Universry s
2 [rsenGcuarEn Dayeh Universiy 25126
3 [eamkcrAgeon World Cuinary Art Bakery 25150
<clss 17 ASTRY SHOWRIECE> & [Xang i ee Korea Cooking At Academy 5ot
5 [Wangvatsar - 2533
& [viou el-ting TAINA UNIVERSITY OF TECHNOLOGY 35
7 park scongi Vambo Pastry Acaderny 25355
ot Cooing
Siatontie Name Organization Regitration o Saton o ame Organiaton Regisration o,
1 [amunewon Korea Cooking At Academy 25133 o [CHOLSOOKONG Korea Cooking A Acadery 138
L€ oA RAM, Korea Cooking Art Academy 139
2 [ven cuecnun Shu-Te Home-Economics & Commercal High chool 25286 1 [LECHTUNG Minghsin Universiy f Sience Technology 18
KAO YUN Wel Winghsin Unversity of Sience Technology 119
s [vemsom Tungnan niversty, Department of Hospitaliy Management 25455 1y [Wans shen chang Mingsin Universiy of Sionce Technology 127
chen, wei chieh Ghung Shing Commercial industral Vocationa igh School 128
U, SUNG-CHUR Winghsin Universty ofScence Technalogy 130
<Clas - Fresh pasta st Challnges o |caunumouns Korea Cooking At Academy 25160 553 Hot & Cod ast Dwo »
Class 4 - Fresh P: “‘ Master Challengs <Class 3 He “;‘""" sta D ‘WEI CHIH CHI Minghsin University of Science Technology 227
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5 [T nncnua Nation Kaohsiung Universityof Hosptality and Tourism 25278 16 [LEYAN Netional Keohsiung Unlversiy of Hospially and Tourism 274
N, G Shu-Te Home Economics & Commercial High School 2525
e S BT Tearing  Brea TS el
Siatone Wome rganizaton Regitraton o Ston . Nome Crganiaton Regiraton i
1 |LEE MIN-HAO Ch': Nan University of Pharmacy & Science, Department of Hotel 25232 9 |CHOO SEOYOUNG Korea Cooking Art Academy 25160
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10301140 s [iacky@en Taste Fusion Creativ Kichen 4 0301190 10 [P ZHUANG TAINAN UNIVERSITY OF TECHNOLOGY 110
7 [sHiIN DONGEUN Korea Cooking At Academy o 15 [Gouwan orea Cooking At Academy 135
5 |SUN, MING-TSUNG 0": Nan University of Pharmacy & Sclence, Department of Hotel 25230 16 |HO, HSING-CHIEH Chung Shing Commercial Industrial Vocational High School 25120
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*Daily prize ceremony 4PM
jons after 3PM will be awarded the next dar

Information Classification: General



11 June, 2025 - Day 2

Culinary Art & Pastry Art Cold display

Table Set up 10:00~11:30
Judging start 11:30
Judge's Feedback 13:00
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12 June, 2025 - Day 3

Culinary Art & Pastry Art Cold display
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[Station No| Name T Organization Regstration No Name Organization Regstration No
[wora Camary Arsakery 25405 Honam Universty 5200
i Tourism. 277 294
<Class 5 - Asian Noodles>  Culinary Team Winners 328 <Class 7 - Nestlé Professional Chef Challenge> 295
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*Daily prize ceremony 4PM
Prizes for competitions after 3PM will be awarded the next day
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13 June, 2025 - Day 4

Culinary Art & Pastry Art Cold display

Table Set up 10:00~11:30
Judging start 11:30
Judge's Feedback 13:00

13:30~
ZFALY

Station o Name Organizaton Registraton No. Station o Name Organizaton Registration No.
T [Cholvebin Wotive K = T [teE siveon Chungwoon universty 319
2 [choeun) Chungwoon university 321 2 [KimHaMin hansol culinary academy 308
3 [veaasoa Tungnan University, Department of Hospitalty Management 455 3 [Yookunseo hansol culinary academy 309
4 [Yunhae jung Digital Seoul Culture Arts University 271 4 [GukMinseo hansol culinary academy )
An dayun VESAN YEFWA GIRLS. HIGH SCHOOL ) 5 |YongZeYing Dayeh University 120
Tee hacun N YEHWA GIRLS' HIGH SCHOOL a1 6| ELARISSE CHANG VI SHEN Dayeh University 125
Tee jimin GIRLS HIGH SCHOOL 356 <Class 17 PASTRY SHOWPIECE> T [Vuriayeons Mambo Pastry Academy. =
Park Hyewon N YEHWA GIRLS' HIGH SCHOOL 457
Park se0 yoon N YEHWA GIRLS' HIGH SCHOOL 459
Kwak minj N YEHWA GIRLS' HIGH SCHOOL 160
ot Cooking ot Cooking
Station o Name Organizaton Registration No. Station o ame Organization Registration No.
N P ores Chets posoctaon tor ik b Farsal Universit Tun Hussein Onn Malaysia Gastrome Team
5| KmagHYEOK (World Culinary Art Bakery 25181
S ‘ot ores Chefs Association 02 10| CHOIHYEONSEO World Culinary At Bakery 25185
11 |OHYONG YUN Woosong University 25021
"“""‘l“"‘: 13| KHAIRUL ASHIKHIN BT ABDULLAH SUHAMI PERAK CULINARY ARTS CENTRE @KKCP 25251
Global Chef Challenge National Selection . KoNY Korea Chefs Association KeA-104 14 [Jang Suhyun Culinary Team Winners 25328
08:30-10:00 15 [Lee Dongiyu Culinary Team Winners 25436
R it orea Ches Association o105 16 [Haniuin Culinary Team Winners 25330
Ciearing & Break Tommute]
6 Choi MK Korea Chefs Association Kca106 HEiLD Lo Lidisi ol
5 [BAEIUNRYUK Hanyang Cooking Academy. 25237
B ims) orea Chs Association 107 10| JEON HUUAE Hanyang Cooking Academy. 25236
Aitchen Zone 8 11| Ye changbin Suwon High School 25389
Cleaning & Break(1Sminute] e 12__[JUNGIAEMIN World Culinary Art Bakery 2518
® 13 [Hwang YeoJin Gurong 25339
093071000 14| YOON JONGHYEOK World Culinary Art Bakery 25186
5 [UM KWBIN World Culinary Art Bakery 25188
16
Ciearing & Break Tommute]
Staton o Name Organization Regatration o Staton o Name Organization Registration o
K Tungwongthaworni Bangkok University 25416 5 [UnmmaNAN MacKay lunior College of Medicine, Nursing, and Management 25263
Aiira Avakal Bangkok University 418 10__[Kwon Dohyeong 00song University 2
L [cHen, cHenGvu National Kaohsiung University Of Hospitality And Tourism 275 11 [UN, LYING \u-Te Home-Economics & Commercial High School 285
GUO, WELRUN Shu-Te Home-Economics & Commercial High School 280 o 12 [ParkYerin 515
) AT National Kaohsiung University of Hospiality and Tourism 276 10a511:00 13 [VuTockw finary Team Winners 331
WU YUCHIER Shu-Te Home-Economics & Commercial High School 281 10 [teetunho finary Team Winners =
o [FoMeNGwer National Kaohsiung University of Hospiality and Tourism 277 15| Brandon Bantin anak Daut Universit Tun Hussein Onn Malaysla Gastrome Team 378
<Class3- CHANG, YAYON ShuTe nomics & Commercial High School 25280 16| Muhammad Zarif izham bin Zainuddin Universit Tun Hussein Onn Malaysia Gastrome Team 25382
HUNG, JULFU ShuTe Home Economics & Commercial High School 2528 Cleaning & Break(1Sminute]
® [AuANG sarwer Shu-Te Home-Economics & Commercial High School 25283
o [croisuma Culinary Team Winners 25433
Bae hyun min Cullnary Team Winners 25430
Lai Vi Syvan Minghsin University of Science Technology 25338
7 [engchienchin Dayeh University 25170
o [Psemesy Hotel Sono Calm Goyang 25363
Limsung Hun Hotel Sano Calm Goyang 25408
Ciearing & Break Tommite]
Staton o Name Organization Regatration o Staton o Name Organization Registration No
T |Choiebin Motive K 25314 5 [TzuwencHEN TAINAN UNIVERSITY OF TECHNOLOGY 25107
2 [BYUNREBAE Hanyang Cooking Academy 25235 10__[SHIH-CHIEN CHEN TAINAN UNIVERSITY OF TECHNOLOGY 25111
3 |sangsuhyun Cullnary Team Winners 25328 11 |2HONG, vAO-aING Dayeh University 25168
<clas? 4 [Awangveon Gurong. 25339 o 12| Laddawan Rattanakitt Bangrok University 25426
5 [teesiun Chungwoon universty 25320 Jnastias 13 [KIMEUNEN World Culinary Art Bakery 25406
6 [Choeuni 25321 14 [Byun Hyung sin Hotel Sono Calm Goyang 25360
7 15 [SirinThongma Suan Sunandha Rajabhat University (SSRU) 25323
5 [chol hyunsoo Chungwoon university 25318 16 [Saowaluck Wongsa Rajabhat University (SSRU) 25325
Ciearing & Break Tomimite] Cleaning & Break(1Sminite]
Staton o Name Organization Regatration o Staton o Name Organization Registration N
. [wewrone TAINAN UNIVERSITY OF TECHNOLOGY 25108 5 |iv ke World Culinary Art Bakery 25188
VNN WO [TAINAN UNIVERSITY OF TECHNOLOGY 105 10 [PARKBO AW Woosong University a19
S [PnYUCHUAY Minghsin University of Science Technology 172 11| HUANG, SHIF-WET Shu-Te Home-Economics & Commercial High School 283
YU, CHIA-CHIN Minghsin University of Science Technology 117 o 12 [seonggiyong Four seasons hotel seoul 430
S [wuorRone HongKuang University of Science and Technology 247 12001245 13 [johyungiae Digital Seoul Culture Arts Universty a6
CHEN, JAHONG HongKuang University of Science and Technology 28 14 [heeiinJoo Daclim University a4
MUHAMMAD AMIRUL RAKIN BIN RARIMUDIN | PERAK CULINARY ARTS CENTRE @KKCP. 252 15 [Maeintee - 477
<Class 3 Hot & Cold Pasta Duo> * [monD A swauKY BN AL PERAK CULINARY ARTS CENTRE @KKCP 25253 16 |Kim ga young [igital Seoul Culture Ars University 25480
12001230 P Y World Culinary Art Bakery 25178 Tearng
YUN JONGHYEON World Culinary Art Bakery 405
o [HUANG, Tzu-ASUAN HongKuang Unlversity of Science and Technology 245
HSU, CHIH-CHIER HongKuang University of Science and Technology 206
S [cHuNG, vucaun Taipei Kingston Private School 258
CHUANGYAYUN Taipei Kingston Private School 260
PR (CEIE) Maewon high school 599
Ve changbin Suwon High School 25389
Tearng
*FINAL AWARDS*

Information Classification: General




	2025 대회시간표
	10 June-Day 1
	11 June-Day 2
	12 June-Day 3
	13 June-Day 4

