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Message from Chairman of Organising committee of SFH Culinary Challenge 2026
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Seoul Food & Hotel Culinary Challenge 2026

SFH

FOOD & HOTEL

SEO U L “"\\ NATINAL /,' ‘

SRl 2026 67 9 - 12 4¥7h

0
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& Hotel' TA|2l= B2B HAIZ|Z, Y7 SAAL & HI=H A SE20] otof L&O0| 7hseLith
= AT 22 22| AUt HIEAF A AKX S 27T 7A| 30= FE JHYE LIC

= Uk 27 Y HIXI= AR AR H, S HOEAL SARE H7tE A W RS AKX =AY, YA ROA T 2

= FUH 2XN7t 22 E R0 oto] Ut SF0| gLt

= 7L MEM MEE 'SFH2026 Culinary Challenge’2| 8 X 2 X|H(Rules & Regulations)dfl S|t A= 7+

FELICE (RtMeh LHE2 6H| O X Fx)
= HItH= BEA itT= ASHKRW)Z, A EOIN| YA 2Tt 2 8H0F gL Tt

« ZAHAOIE 213 E ESf MHEM HE (https://www.seoulfoodnhotel.com/event/03.php)

= 10Q O|M9o| THY &It 7|22 ZSHO|X|0A THHEZIAMHENE Cr2EH0F &M kAl F|  Jisu.Hong@informa.com

MHE7|ZH
7| MEEl UekMH
MHMEY 2026 28 227X 20264 58 8YUNLK|
AIHH g & 2026 28 22LNtX| 2026 58 8ULK|
U AMHE Ao 2 XY OrE £ USLICH
7|
7| MEEQl kM H
0 QI SefA% 70,0008 S A g 80,0002
221 ChA| (Class 9) El% 140,000 El% 150,000
49! CH|-HAE (Class 1 & 2) El= 300,000 El2 320,0009
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Seoul Food & Hotel Culinary Challenge 2026

COMPETITION OVERVIEW
2 =522 QIS L Z7HAIRL S Q| EZHAR 2F & 7H|Off XtO|7F S 5= UASLICE.
B 4953 e
LR 7R} i 21 & 7Hx}
The Rising Chefs Challenge (22 d &7x} Hist-S/n5stm MsHd)
Class 1 Youth Culinary Team Competition B 44 320,000/ 1€ 330,000/ 1€
Class 2 Youth Pastry Team Competition B 44 320,000€/ 18 330,000€/ 18
Class 3 Rising Chef's Creative Macaron 7Hrd A | 80,000 /E7FA 121 | 90,000 /& 7FAF 12
Class 4 Rising Chef's Cream Icing Cake Challenge JHQIZS | 80,0008 /&7HAE 121 | 90,000 /&7HRE 1€l
CULINARY HOT COOKING / 22| 2to| &2 ZAHA
Class 5 Western Main Course Meat or Poultry — Professional JHelEA | 80,000/ 7ERE 191 | 90,000 /& 7HXE 19
Class 6 Western Main Course Meat or Poultry — Junior JHold A [ 80,0004 /&7HRE 121 | 90,0009/ 7LRL 191

Class 7 IrIgNYUN Salmon Trout Western Main Course — Professi | 5y o1 z4cf 80,0004/&E7FAE 191 | 90,0004 /&E7FA} 101

Class 8 TIANYUN Salmon Trout Western Main Course — Junior JHQId A | 80,000/&7FAL 121 | 90,000 A/E7FA} 10
Class 9 Hot & Cold Pasta Duo — Junior B 4 150,000/ 1€l 170,000/ 1€

Class 10 | Fresh Pasta Master Challenge Held A [ 80,000 /&7HRE 121 [ 90,000 /& 7HAL 1¢!
Class 11 | Nestlé Professional Chef Challenge HoldAH [ 80,0004 /&7HRE 121 | 90,0009/ 7LRL 191
Class 12 | Anchor Food Professional Perfect brunch JHQlZ e | 80,0008 /&7HAE 121 | 90,000 /&7HRE 1€l
Class 13 | Nestlé Professional Modern Asian WOK Challenge JHeIZ e | 80,000/&ZkRE 121 | 90,000 /& 7EXE 1€
Class 14 | Nestlé Professional Asian Noodles Challenge JHoIAHH | 80,0009 /E7kRE 191 | 90,0008 /& 7LAL 19!
Class 15 | APRO FOOD Creative Asian Dumpling Challenge HoldAH [ 80,000 /&7HRE 121 [ 90,0009/ 7LRL 191

PATISSERIE PRACTICAL COMPETITION / |1} 2fo|2 AN

Class 16 | Anchor Food Professionals Cream lcing Cake Challenge | ZH21ZS | 80,000/&7kAE 191 [ 90,000/&7HAL 191
Class 17 | Anchor Food Professionals Creative Macaron JHRAZEA | 80,000 /&7EAL 121 | 90,000 /& 7LAtE 191
CULINARY & PASTRY ART COLD DISPLAY / 22| & |3} HA| AHA

Class 18 | FINGER FOOD JHRIB e | 80,0008 /&7HAF 121 | 90,000 /& 7HX} 12l
Class 19 | PLATED APPETIZERS JHQlZ e | 80,0008 /&7HAF 121 | 90,000 /&7HRE 1€l
Class 20 | PLATED MAIN COURSES 7HrdA | 80,000 /E7FAL 121 | 90,000 /& 7FAF 1€
Class 21 | PLATED DESSERT 7HId A | 80,000 /E7FAL 121 | 90,000 /& 7FAF 1€
Class 22 | THEMED CAKE (Under 25 Apprentice only) JHoldAH [ 80,0004 /&7HRE 121 [ 90,0009 /& 7LRL 191
Class 23 | PASTRY SHOWPIECE JHe1E e | 80,0008 /&7HAF 121 | 90,000 /& 7HAL 12l
Class 24 | ARTISTIC SCULPTURE JHRIB e | 80,0008 /&7HAF 121 | 90,000 /& 7HX} 12l

SEOUL FOOD & HOTEL CULINARY CHALLENGE 2026
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PRIZES, AWARDS AND CERTIFICATES
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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 MAMRI A 2t R20| HAR RS2 E==0ll et BRdiotn TEHE Z2 oot 42| =0l ERY = U=
#ehs ZHE Lt

BEST CULINARY TEAM
- O] &5 Hoo{H S 7[2/stul o M x| & 10F 2| EHALZ & O 8l of g L Ct.

—/

« H7HAF 0= AMeHol SlE Lt

- HealE-3E, 2HE - 28, SHE -18. 0| &2 0| 7t =2 7|2/t il of 20 E LTt
X R4 ae| B A7 20AH = E2I|Qt A3 1002HA 0] =0 E L| T},

Chef of the Year 2026, Culinary & Pastry Overall Champion

o H-E L2 Ul 7 S22 SHO| 7MY 2 FEXI =R E LI
» “Chef of the Year 2026” =& Xt= EZ |9t 10070 42 S A EL|CH.
. %3H9l MNE Z2 M8 5 oo 7= TS oo S8 2 AR ez 2= &S

S LCH (Lo Hgt §l8)

BEST CULINARY CHEF

- O] &5 ®o 2| S22 5~152F 18~20 SO Z| 2 M 7§ 2| S 2§ 20 &7 of gt L Ct.
- A FHpE 2 M 2L FHO| HE =2 FEAI SR E LU
X R Q2| N 4RO A & E2I|Q &3 5020 =0 E L Ct.

- O] &5 R e 16, 1710F 2124 SO M X[ & 712 FEH A0 &S OF BfLILY.
Enk-F=

S &2 F M 222 FHO| 7MY =2 FEAZ A7 E L
s § u]
O

O =
P4 Mk M2 A A = EZ Tt &= 502 O =0 E LICE
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PRIZES, AWARDS AND CERTIFICATES
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BEST YOUTH CULINARY TEAM
» Class 10| M 7} &2 BH+E &5 Youth ElO| T RSECE M

o
» ‘Best Youth Culinary Team 2026’ =& B0 = EZ2 0|2 &t& 502t 0| =0 & L|Ct.

BEST YOUTH PASTRY TEAM

= Class 20| M 7tE &2 B=+E 2 5% Youth HO| 2T 2582z dFE L L

-

o a —
» 'Best Youth Pastry Team 2026" =& B0 A= E2I|Q} &5 50TFA0| =0 & L|C}.

AWARDS SCHEDULE
24220 5, 2, SHE T2 Y 22 440 Al S LM, 2t F2122] 15 A= Hi=| OHX| 8

2|
=22 =522 (6 122)0 Al ELIC
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100 points Gold with Distinction / 1008 - E& 20&
99 — 90 points Gold medal with certificate / 99 - 90& - 2| E 1t

89 - 80 points Silver medal with certificate / 89 — 808 - 2 Uﬂ =L f
79 - 70 points Bronze medal with certificate / 79 - 708 -
69 — 60 points Diploma with certificate / 69 — 60% - C|& Eﬂf
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SEott RISING
The Rising Chefs Challenge CHEFS

CHALLENGE
The Rising Chefs Challenge= 22|58 2 H{ 27| A|=St SHESE ¢l 2HYLICE
= Z2OW2 F- 0SS IS 0| AFe 0 ASs 2 =2 7|88 UEY = Y= FO=E FEE 0
UG LICH EI7ERs EI7HE Al BEA] PS5 S F2| 50| HIEsHoF LICt.
Class 1 — Youth Culinary Team Competition
- WX W Es AF5SHU0| AE 5O 2 3T ugT|H ALK (G, SHY B F Vts) EHE Fde =
UAS L LEX = T o7 2el2 I8 &7t A Al SHdS S T2 Z0f| HEsHof 2L Tt
- 4 E2 A= 3% & ojUX 1322 FYE0fof eLCE B UM = 8¢ & Y F0AM =T 7Hs5H,
ZEof 2 o = gEUoh 8 oL s 938 Moto] giELth (H7HA R 8 LA HHAA +=5F 3
20| =0 ELIL})
« 3560 O|LHO| =2| X E2j|0|E S tZB{OF LTt
v S EeE -MZEAZ: B7|AE £ 402 O|LY
(Ofl: Al M2 E, :LE' *”31 E, U=sot= daE, 5 H2HE J)
> HLE A HHES J[EIC 2 Sty “EIOIE' X Z2AE o] M0 RO REITHXYSHM 2 JHs Tt Tt
> CHEh ool 22X Ql St A g2 BHEA| ™S |RXISH OF LTt
> 18A 7|&E & 52 1007180 g2 2 5404, K| 20| 714 H| &2 TIH| 2| £ 50~60% O| & 0] 0fOF StL|Ct.
v S =2 = MAE (3R 2) - MEAIZH: B7|AZ 2 502 OfLY
> ZIMAE QIAE =IO = DEAE S 174X MEISHO] K| E5H0{OF gLt
> TIO| JtL {2 TtAEE &85l= A2 o{&E LT
> MEISH O we BFEA| IHESH S E 2 M| S & 0fOf LT,
> LtAERO| 42, E2t0f mpAEL Sl M THAEF R &= AL 7H5SHH O] = & 7HALS| M EHOf| S LTt
> OhAER= O QI A 7|FQ| 3 AO| =2 M S E|0{0F 510, 17 A| 7| & & T2 2007250 g2 2 2L Ot
> FZ=18Al 7|F 1507180 mIE HESHT, O|0f Hetot 7tL|+| & = etdtofof LT,
v MEA ol a2 32E)-MEAIZ: B7|AEF 602 O| LK
(S5 /Iaf® 448 E=sittE 5 dH)
> el aelo] =8 MO|=s Ef ZF2| 0Ql 22| 9 7|Eut 3 L5t HEE L.
> 2F /e dd s diitE & Tz M2 HIMA| Ah&of &4 LT
. ZHQP|le ojka =

0
NI
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The Rising Chefs Challenge CHEFS

CHALLENGE

Class 1 — Youth Culinary Team Competition

<M Z DHH| M E Ol AJAHEL>

o 2EHIPA| TpAE} MEHA|

o A7 AZ 2 402 O|LY, ME{= 3T A

o 47| A2 = 5012 O|LYj, TtAE} 3T A

o Q7| NZE =2 60& O|LY, HIQI 3HAl MZE. & 9T Al

o 2HHIMA| I MEHA|

o B7| AZHZ 402 O|Lff, MZ{ = 3T A

o 47| A Z 5082 O|Lf, == 3T A|

« Q7| ANz Z 602 O|Lf, HIQI 3T-A| HE. T 9T Al

Judging Criteria / 2 AF7| &= Score

= Mise En Place 0 — 5 points
= Hygiene and Food Waste 0 - 10 points
= Correct Professional Preparation 0 — 15 points
= Innovation 0 — 5 points
= Service 0 — 5 points
= Presentation 0 — 10 points
= Taste & Texture 0 — 50 points
Total 100
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Class 2 — Youth Pastry Team Competition
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Judging Criteria / MAL7|& Score

= Mise En Place 0 - 5 points

= Hygiene and Food Waste 0 - 10 points

= Correct Professional Preparation 0 — 15 points

= Innovation 0 — 5 points

= Service 0 — 5 points

= Presentation 0 — 10 points

= Taste & Texture 0 — 50 points
Total 100
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Class 3 — Rising Chef’s Creative Macaron (Youth / Individual)
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Judging Criteria / MAL7|& Score

= Mise En Place 0 — 5 points
= Hygiene and Food Waste 0 - 10 points
= Correct Professional Preparation 0 — 15 points
= Innovation 0 — 5 points
= Service 0 — 5 points
= Presentation 0 — 10 points
= Taste & Texture 0 — 50 points
Total 100
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Farmed in Pristine  No Antibigtics = Rich in Protein  Highin Omega-3
Glacier Water of 4 .
TianShan Mountain - 1 —

IQF Fillets Skin-on

ll;_l_”_"_;g'p..'-'-u-‘:i'iii--.- il poi s b e

Net Weight :
900-1100g/1100-1300g/1300+g

Cold Smoked Salmon
Trout Fillet

Frozen_

MNet Weight :
Tkg

Xinjiang Tianyun Organic Agriculture Co., Ltd

P4 tianyunag@shj-tianyun.com

@ www.tia nyunag.com Scan to Follow TIANYUN Scan to Watch Video
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Individual Hot Cooking — Western Cuisine
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Individual Hot Cooking — Western Cuisine
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PROFESSIONAL
MAKING MORE POSSIBLE

MAKING

MCRE
POSSIBLE.
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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.
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Individual Hot Cooking - Free Style
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Class 11 - Nestlé Professional Chef Challenge prorfessionalL
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Cultured Style
pure New Zealand

Butter
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Individual Hot Cooking - Free Style
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Individual Hot Cooking — Asian Cuisine
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Class 13 — Nestlé Professional Modern Asian WOK Challenge

Open to all (20264 6E 9¥ 7= Tt 16M| 0| %)

+ 40 O|Ljof Ct2 M E =2 X 20| E5t H=3sHof etLct.
- =3 Fld S oAt x2S 28 FE THOE 3TA| EH|ELCL

- S ael= 3749 i HALE, 18Al= TA 822 AF8E LT

Ae 22O 2 XN &ZE|00F 5tH(Family style presentation), H &St 7kL| 4| 7}

2470 OtLIH, MY ZA 719 HEHZ MY 2= S
O

Oy 7|
BAHMA 2E

H| = I}

SPECIAL PRIZE OF CLASS

TOP 1 : WORLDCHEFS =X|  2|Ci3| &7} X| 23 (1,000,000 AHE)
ToP2: 115 HAEZ AALA
ToP3: H&d ZEHME viP7|ZE N E

SEOUL FOOD & HOTEL CULINARY CHALLENGE 2026



~a>

Individual Hot Cooking — Asian Cuisine
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Individual Hot Cooking
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Class 15 — APRO FOOD Creative Asian Dumpling Challenge
OlZZAE
Open to all (2026'F 6E 9 7|E Tt 16M| 0| %) APROFOOD
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= 12704, & 24745 230k Lt
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Patisserie Practical Competition

Y
Class 16 — Anchor Food Professionals Cream Icing Cake Challenge -Anchor ' m

FOOD PROFESSIONALS
Open to all (2026 6% 9¥ 7|= Tt 16M| 0| &)

N
it

7tAtE 452 O|Lfof St CIXrRIe] A 0|3 270 & MIZtsto] XM Z8oF gLt 42 2| HAE

— [
MetELICE Anchor ERHE T ALE 7HS3t0, CHE EMES| A8 S AMEY 3% 24 X

7ts)at ot =gk
gL g2 F& oM Mg oh.
Fx| 52 #2329 A& (Anchor Food Professional Whipping Cream % Chef's Classic Whipping Cream)**& X| &S},
ItAHE 22 15 0|42 A S BFEA| AFES{0f gL Tt &A= 2|2 £ M50tz £2HX| # 0|2 § SHHE
MESIA & 2712 2d # 0|28 HM|Zfsof 5, CHE TR/ 2| 0|2 = 5{8& K| &Lt
32l oto]d Mg M A 0|39 I7|& X|E 15cm ¥H EE 15cm x 15cm HALZE 0|0 OF BhL|Cf.
o Z IRt 4|2 s MFO0tx AHX| F SHLEEE AR S OF LT
- 0|3z EQ E= H0|E o HEY 25 s o
- OiZ| AlZf ™ 0|3 E2[Y2 S{EEX| &L T
- AT dHe ¥Y, ALY, & Al B V|E AIRER "WH 25 S{&E L
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o HxE Y B XA, Ee 0t 2EE U0l 8 & LT
o WUS HZ EE= ANE HEHZ HHRO| S{&E LI
- PEIEY FAOE ME CHE A& 271X oH0|E 7| S HHEA| AR OF LTt
- Y 22| = FHAes AHEO0| 7tsStLL BIEA| T3] Tl S0 £F x2[7f 2tZ |0{0F LT},
- O|Mt3lE|EHE, HIEE DD, 215 A& MA= AFE0| FX|E LT
- AO|Z&= MARIAO] AY WS AlA HILE TS LICE
- SAE JHI7L gdY 2 4™ NMelguct
- MEEE BE A ME= A& 780 5th, AT OAM SA| MZZ 0foF gLt
- 2gE Ao|=29| =0|of= HTHo| @i& LIt
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- O3 G 2 Btk 2EM MEZS AFM X2 Ut
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- AID AR 22 E FH0| M=o gLt

MENU EXAMPLE FROM LAST YEAR

@

Chef’s Cla:
Whipping C:
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Patisserie Practical Competition
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Class 17 — Anchor Food Professionals Creative Macaron .,op proressionacs
Open to all (20261 6% 9¥ 7|= Tt 16M| 0| &)
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Culinary & Pastry Art Cold Display

JUDGING CRITERIA (Class 18~24)

* Presentation and Innovation (0 - 30 points)

L|C}.

St
=]

A EHO[OfOF

O L &
9L Hjx ol

ojn

2
=

» Composition (0 - 30 points)
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* Techniques (0 — 30 points)

» Serving Arrangement (0 - 10 points)
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* Total possible points: 100 (no half points will be given)
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Class 18 - FINGER FOOD - Open to all (2026 6¥ 9¥ 7|= 2t 16A| 0|4}
«4 3RO Z7| thE A FEE TA, 289 W=
XA S0 ofAH [EZ 310 HA[GELICL
= 25 670 HA[SHOF StLICH (45 X 671 = & 247H)
Zt A= Y 10~20g 2 Mot 2 gL Ct
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Class 19 - PLATED APPETIZER - Open to all (2026'3 6% 9% 7|& Tt 16M| 0|4
« 37bX| THE St or EE O|T|EIO|ME TAISHOF StH, 2 &= RZA 2SO OfAE ZYZ 5H0] AL
- 2219 F ME2 Vs 44 £ siitE, Ve |F £ 7R, Vs 7ML AR A= LT
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1
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« 3= ™Al HO|& &7k 7F2 90cm x M2 70cm

Class 20 - PLATED MAIN COURSES - Open to all (2026'd 6% 92 7| = Tt 164 0| &)
« 37tX| ChE St Ol 22| TAIGHOF otH, 2& XUA B0 ofAE IS 50 ™ALL

- 229 F HER 17HE dH Ee it 1 |7 = 7ta R 1hs A AR A= LT
« 37kX[Q] O Ql Q2= 242t FHA|0| FHOLOF StH(B3TYAl) , 40| &= ZtLAl, &2 5SS 48l 2-d5ioF
o|-|_||:|-_
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A2jATlst HED 2R UE 5 S Mot 2E Xﬂ%OﬂE OfAI S At23I0] REIS &fjof ShL|C},
« 2t 229 XMBH HF AY (M 015)2 MAIE 0| viX|sHoF BL|C (MA|D= 2R5HX| R&L|Ct)
« &&= ™A HO|& &7k 7k2 90cm x M2 70cm

Class 21 - PLATED DESSERT - Open to all (2026'F 6& 9 7|= ¢t 16XM| 0] 4h)
« 37tX| CtE BF2| E80|8 CIMEE XA T™AIS{OF Lt
c1MeE LS FNER, 1Me ZEEES F UEER, 170 AL AIFEA e FHEE LHTL T
« 37kX|Q| CIME& 282f2| HA[Of EHOOF StH(BZ3™Al) , 2120 = 7L A, 22 S8 T8l 2tdslof
[2=g
« 2t Q2|= tHE FE(A la carte) AH| 20 Hgtoh M AO| =X, Ol 0] R FELCH
« 2t Q2|9 XpMieh Ol A (O ol8)S HMAIZ Foil HiX|sHoF gL |ct. (AlDl= ZR3SHK| &L Ct)
« H3&l= ™A HOolZ2 37 L2 90cm x M2 70cm
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CLASS 22 - THEMED CAKE (16M|~25AM| O]2F FH| =0t M 7ts)
A=A, 7|EY, 8 s 7B RZIXZE AR & A ME Ptsoh =R S2] A0|3 o W E WAL CE
It OHE S StLtel A Y 7t 22| 2 LE—”.%* = ASL L
(a) (b) (c) (d) (e) (f)
chocolate modelling Mixed
Royal icing cake Pastillage cake Fondant cake pastes Marzipan cake
= or0f0l 47 THAE|OFA =g 7o xEang OpX| 3 7|2 e e
Bo| A A2 bl

- Alojl3 37|= 7QIE 25~35cm AtO|O|OY, =0| Miot2 GiSL L B, MUY, & &8l S O 2= HEFL T

’

- A0 M= &2= 4G oF & IEf 2t0]0l g, 20|& = Ol FALS AS2 385X HELIth
- m8S TOHA He d gEEUrt
o 2 ZHIHAE HAIEL ME/FH 280 MEE ME 555 Zedet 230w 018)S TWAIE Foil HiX|SHoF 2L

CLASS 23 - PASTRY SHOWPIECE - Open to all (20263 6% 9% 7|& Tt 16| 0|4})
otzfol 7tE| N2 & StLIE M=o Mot & T|AF HAIRLC

(a) (b) (c) (d)
Chocolate Marzipan or Sugar Dough or Bread Dough Figurine
=3 Ox | 22 4 ERZ2W T4 BE30

« 2IOA9 £0|& 100cmE =S| A = F LT,

o Z|[A M 7HX[(03) CHE 7|=2 ZE6li0F StH, O] &= M| 74X|(03) CHE FAHE 2| 28 WR S TA|sof &2 2|0fgtL|Ct.
- HO|ARACHE MLt HE = gle F2E2 3{8EX| fSLCH

- I, SE, 2400 S0| AmA0f ZEE|0f AUS 5= USL|CH

« HN3&= HA| HOlZ 37k 72 90cm x M|E 70cm

CLASS 24 — ARTISTIC SCULPTURE - Open to all (20264 62 9 7|E Tt 16M| 0|4)
otzfol 7tE|n2| & otLtE MEsto] =2 OlzsFs HAIH L

(a) (b) (c) (d)

Vegetable or fruits / . M EL Dough Figurine /
OFif =2 el Chocolate / ==&l Sugar / 2% = Al =20

e £ IOA9 £0|= 100cmE X IHSH M= O LT},
=2 1t 940|Of K| X|CHe S| 8| X| Ot L BE|O{ A= OF EIL|CH B S E4E6HK
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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.
c) 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 2026
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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
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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, 20g - 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 moulds will be penalized under professional
preparation

c) 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
totalled again with a 5% buffer permitted. Excessive preparation will cause points deduction.
c) 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) ltems 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.

SEOUL FOOD & HOTEL CULINARY CHALLENGE 2026
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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
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)

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).

c. 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 2026
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5. Selection of Safe Raw materials (Raw materials including ice may be contaminated with dangerous
microorganisms and chemicals. Toxic chemical can form in mouldy food like fruit and vegetables)
a. Temperatures of your produces should be recorded at the market, when you arrive in your preparation
facility, and also in your cooking competition kitchen — HACCP.
b. Fruits and vegetables should be checked for worms, grubs and mould.
c. Fish, seafood and meat proteins need 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 jewellery is to be worn except for a wedding band, ear stud (no more than 7 mm diameter) or
sleeper (small rings).
7. No watches to be 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.

NOoO O~ WN -

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 colour 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 colour for all tasks. Cutting boards should always be clean.

19. Use of wooden cutting boards is not authorized.

20. Cardboard or any porous containers and boxes are not allowed to enter kitchen.

21. Nothing is allowed to be stored on the floor.

1) Face Mask / Face Shield: When requested by the local health authorities or the organisers.
a. These forms of PPE must be worn during the entire competition while in the competition arena.
b. They must be changed:
i. In preparation for service
ii. If they are spoiled in any way
iii. Upon returning to the kitchen after any break

2) Hand Washing:
Itis a 30 second process which must take place;
a. Upon arrival to the kitchen
b. At the start of the actual competition
¢. 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.
c. 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.
c. 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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