Seoul Food & Hotel Culinary Challenge 2026 Timetable C{ 3| A2}

May 29 Updated 5& 29% §JG|0|E

June 9 (Tue)

June 10 (Wed)

June 11 (Thu)

June 12 (Fri)

DISPLAY

DISPLAY

DISP!

LAY

DISPLAY

Table Set up 09:30~11:00

Class 21 - PLATED DESSERT

Class 22 - THEMED CAKE (Under 25 Apprentice)

Class 23 - PASTRY SHOWPIECE

Class 18 - FINGER FOOD

Class 19 - PLATED APPETIZERS

Class 21 - PLATED DESSERT

Table Set up 09:30~11:00

Class 22 - THEMED CAKE (Under|

Judging start 11:00

Class 24 - ARTISTIC SCULPTURE

Judging start 11:00

Judge's Feedback 13:00

25 Apprentice)

Class 23 - PASTRY SHOWPIECE

Class 24 - ARTISTIC SCULPTURE

Class 18 - FINGER FOOD

Class 19 - PLATED APPETIZERS

Class 20 - PLATED MAIN
COURSES

Table Set up 09:30~11:00
Judging start 11:00
Judge's Feedback 13:00

Class 21 - PLATED DESSERT

Class 22 - THEMED CAKE (Under|
25 Apprentice)

Class 23 - PASTRY SHOWPIECE

Class 24 - ARTISTIC SCULPTURE

Class 18 - FINGER FOOD

Cl

lass 19 - PLATED APPETIZERS

Class 20 - PLATED MAIN
COURSES

Table Set up 09:30~11:00
Judging start 11:00

Class 21 - PLATED DESSERT

Judge's Feedback 13:00

Class 22 - THEMED CAKE (Under|
25 Apprentice)

Class 23 - PASTRY SHOWPIECE

08:30~09:30

08:30~09:30

Cleaning & Break(20minutes)

ROUND 2

Competition>
09:50~10:50

<Class 1 - Youth Culinary Team

ROUND 2
<Class 2 - Youth Pastry Team
Competition>
09:50~10:50

Cleaning &

Break(20minutes)

ROUND 3
<Class 1 - Youth Culinary Team Competition>
1

10~12:10

Cleaning &

Break(20minutes)

ROUND 4

Competition>
12:30~13:30

<Class 1 - Youth Culinary Team

ROUND 3
<Class 2 - Youth Pastry Team
Competition>
12:30~13:30

Cleaning & Break(20minutes)

Cleaning & Break(40minutes)

Cleaning & Break(40minutes)

Cleaning & Break(40minutes)

Cleaning & Break(40minutes)

Kitchen Zone A Kitchen Zone B Annex Kitchen Stage Kitchen Zone A Kitchen Zone B Kitchen Zone A Kitchen Zone B Kitchen Zone A Kitchen Zone B
ROUND 1 ROUND 1 ROUND 3 ROUND 1 ROUND 6 ROUND 3 ROUND 8 ROUND 5
<Class 1 - Youth Culinary Team| <Class 2 - Youth Pastry Team <Class 5/6-Western Main <Class 7/8-TIANYUN Salmon <Class 5/6-Western Main | <Class 11-Nestlé Professional <Class 5/6-Western Main | <Class 11-Nestlé Professional
Competition> Competition> Course Meat or Poultry> Trout Western Main Course> Course Meat or Poultry> Chef Challenge> Course Meat or Poultry> Chef Challenge>
08:30-09:30 08:30-09:30 08:30-09:30 08:30-09:30 08:30-09:30 08:30~09:30

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

ROUND 2
<Class 10- Fresh Pasta Master

ROUND 1
<Class 16-Anchor Food

Challenge>
09:45~10:30

Cream Icing Cake
Challenge>
09:45~10:30

ROUND 3

<Class 10- Fresh Pasta Master
Challenge>
09:45~10:30

ROUND 2
<Class 16-Anchor Food
Professionals Cream Icing Cake|
Challenge>
09:45-10:30

ROUND 5
<Class 10- Fresh Pasta Master
Challenge>
09:45~10:30

Professionals Cream Icing Cake|

ROUND 3
<Class 16-Anchor Food

Challenge>
09:45~10:30

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

ROUND 2
<Class 7/8-TIANYUN Salmon
Trout Western Main Course>

10:45~11:45

ROUND 1
<Class 11-Nestlé Professional
Chef Challenge>
10:45~11:45

ROUND 4
<Class 7/8-TIANYUN Salmon
Trout Western Main Course>

10:45~11:45

ROUND 4
<Class 11-Nestlé Professional
Chef Challenge>
10:45~11:45

ROUND 2
<Class 13-Nestlé Professional
Modern Asian WOK Challenge>,
10:45-11:25

<Class 14-Nestlé Professional

ROUND 3

Asian Noodles Challenge>
10:45~11:25

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

ROUND 1
<Class 14-Nestlé Professional
Asian Noodles Challenge>
12:00~12:40

ROUND 1

<Class 15-APRO FOOD Creative

Asian Dumpling Challenge>
12:00~12:40

ROUND 2
<Class 14-Nestlé Professional
Asian Noodles Challenge>
12:00~12:40

ROUND 2

<Class 15-APRO FOOD Creative

Asian Dumpling Challenge>
12:00~12:40

ROUND 4
<Class 12-Anchor Food
Professional Perfect brunch>
11:40~12:25

ROUND 3
<Class17-Anchor Food
Professionals Creative

Macaron>

11:40~12:25

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

ROUND 1
<Class 9-Hot & Cold Pasta Duo>
15:10~15:40

ROUND 1
<Class 13-Nestlé Professional

15:10~15:50

Modern Asian WOK Challenge>

ROUND 3

<Class 15-APRO FOOD Creative

Asian Dumpling Challenge>
15:10~15:50

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

ROUND 5 ROUND 2 ROUND 4 ROUND 3
<Class 5/6-Western Main | <Class 11-Nestlé Professional <Class 10- Fresh Pasta Master <Class 12-Anchor Food
Course Meat or Poultry> Chef Challenge> Challenge> Professional Perfect brunch>
15:55~16:55 15:55-16:55 16:05-16:50 16:05-16:50
Cleaning Cleaning Cleaning Cleaning

*Daily prize ceremony 4PM

Prizes for competitions after 3PM will be awarded the next day
2t 2l HE % A AN o 2% ol HYEIN, 34 0l % AT|E oS & Mdo| MYEYc

ROUND 1 ROUND 4 ROUND 3 ROUND 7 ROUND 5
" i H i = *FINAL AWARDS*
<Class 5/6-Western Main Course Meat or Poultry> <Class 5/6-Western Main <Class 7/8-TIANYUN Salmon <Class 5/6-Western Main <Class 7/8-TIANYUN Salmon
13:50~14:50 Course Meat or Poultry> Trout Western Main Course> Course Meat or Poultry> Trout Western Main Course> 13:30~
12:55~13:55 12:55~13:55 12:55~13:55 12:55~13:55
Cleaning & Break(20minutes) Cleaning Cleaning & Break(15minutes) Cleaning & Break(15minutes) Cleaning & Break(15minutes) Cleaning & Break(15minutes) Cleaning I Cleaning
ROUND 2 ROUND 1 ROUND 1 ROUND1 ROUND 2 ROUND 2
<Class17-Anchor Food <Class17-Anchor Food
<Class 5/6-Western Main | <Class 10- Fresh Pasta Master <Class 12-Anchor Food N N <Class 12-Anchor Food N A
: Professionals Creative N Professionals Creative
Course Meat or Poultry> Challenge> Professional Perfect brunch> — Professional Perfect brunch> e
15:10~16:10 15:10~15:55 14:10~14:55 14:10-14:55 14:10-14:55 14:10-14:55
Cleaning Cleaning & Break(15minutes) | Cleaning & Break(15minutes) Cleaning & Break(15minutes) | Cleaning & Break(15minutes)

SEE YOU

IN 2027

*Above timetable is subjected to change
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Culinary Art & Pastry Art Cold display
WD
Judging sare 110
Judge's Feedback 1300
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“Daily prize ceremony 4PM
Prizes for competitions after 3PM will be awarded the next day
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10 June, 2026 - Day 2

Culinary Art & Pastry Art Cold display
Table Set up 09:30~11:00
Judging start 11:00
Judge's Feedback 13:00
Station No| Name Organization Registration No. Station No| Name Organization Registration No.
T FEE) EEEEER PR 392 T SEY EEERE] 393
<Class 18-FINGER FOOD> 2 N EEEECEEEE] 467 2 CES EEEELT] 39
3 LEEHSIN-YING St. Mary's Junior College of Medicine, Nursing and Management 691 3 Temirlan Tolen eE08D 366
1 ey Folchga 510 <Class 21-PLATED DESSERT> 4 LI YUXUAN Wang Sen Academy of Baking & Pastry Arts 404
2 MEE Hizelassn 555, B WANG SEN Wang Sen Academy of Baking & Pastry Arts 408
3 asel FuzeREs 386 6 Ea EEEECEEEEN] 493
<Class 19-PLATED 4 xR Ruxelngsa 387 7 OE SIE NE 673
5 P EEECE PR 556 s iR EEEEFERE 674
6 L0, TZU-EN Xin Culinary Arts Consulting Studio 689 T o o AE g S B
7 LIN, TE-SHENG. St Mary's Junior College of Medicine, Nursing and Management 690 2 = 2] 2 B 2| 515
B LEEHSIN-YING St. Mary's Junior College of Medicine, Nursing and Management 691 3 oIA] gulams@xwg 517
<Class 22-THEMED CAKE (Under 25 4 KH EH'EIAE’LHW‘QQ 18
Ny 5 o ECERCRRETE 527
6 EE] TR S%E HE 675
7 E TR S%E HE 676
0 Gl TR S%E HE 678
9 8l Individual 396
T 2 EEECE PR 52
2 LIANG BO CHENG Dayeh University a8
<Class 23-PASTRY SHOWPIECE> 3 LI YUTONG Wang Sen Academy of Baking & Pastry Arts 645,
4 GU XIAOYUE Wang Sen Academy of Baking & Pastry Arts 646
5 EE] JRE SRE HE 677
<Class 24-ARTISTIC SCULPTURE> 1 Jia Qi Prg MY BAKEBAY SHOP 596
Hot Cooking Hot Cooking
Staton No Name Organization Registration No. Staton No Name Organization Regisration No.
T 22 <Junior> EFFCECE 388 9 TU-PEI<Junior> Teinan University of Technology 381
2 2 ZH <Junior> fsY=0a 561 10
ROUND 3 3 25 <Junior> esBLHER 533 ROUND 1 11 = e Q2R (P E) 422
<Class 5/6-Western Main Course Meat or 4 HUNG WEI LAN <Junior> Tainan University of Technology 384 <Class 7/8-TIANYUN Salmon Trout Western 12 s HAFY HolH2| 427
Poultry> 5 EQX| <Pro> 22|0t22| 0t 0F 3 0l (o) 204 Main Course> 13 0144¢1 <Junior> HARY slolH2| 437
08:30~09:30 6 2UG<Pro> sgnand 353 08:30~09:30 14 H& @l <Junior> sgnany 25N 489
7 Reinhold Cerilo<Pro> Manuel 5. Enverga University Foundation 360 T #18 <Junior> EEEELRET] 486
s AR <Pro> EEEER] 362 i 2PE <Pro> el 670
Cleaning & Break(15minute) Cleaning & Break(15minute)
Station No] Name Organization Registration No. Station No] Name ‘Organization Registration No.
1 zYe 22/0t2.2|0f £ 07HE|O| (&) 206 5 EZEl Sel0f = 2101 £ O HH BI(Th7) 203
2 ol gl EEEELT] 351 10 awel 2] 0f 22O £ 0K 0l 8) 512
5 ELE] EEEERE] 352 ROUND 1 n EEE] EERELEEE] 483
<Closs 10- Fresh Pota Master hallenge> 4 ot wanssg 353 <Class 16-Anchor Food Professionals Cream | 12 R ZEmaA s 284
¥ s EEE] 210 2.2/ 0F S O H Ol (@I ) 253 Icing Cake Challenge> s 2zl ECRELELE 716
3 EEE] EEEEEEE 397 09:45~10:30 14 e A tal AE IR St & 527
7 [EE =2(0fgelof£0j7Feol ) 104 s [EE] EEEEEEE] 607
s PE] Z2l0i22(0tEoHTDl eHY 105 16 LIM CHIA WEI Hungkuo Delin University of Technology 6a7
Cleaning & Break(15minute) Cleaning & Break(15minute)
Station No] Name Organization Registration No. Station No] Name Organization Registration No.
1 Chen-Kai Hsu<Junior> National Pingtung University of Science Technology Y.CCAC 374 8 e FEgHEcta 419
2 CHEN PING-HSIU<Junior> Tainan University of Technology 378] B ELE EErEEr] 352
3 2319 <Junior> HATY WOl 428 0 CE] EEEERE] 353
<Class 7/8-TIANYON Saon Trout Westem ) #8/0] <Junior> HATZ HlolAzl 436 ROUND 1 T CER EEEEECCE 354
o s % <pro> EECERL 410 <Class 11-Nestlé Professional Chef Challenge> | 12 [ AT sz 355
10:45-11:45 6 Ol &8 <Pro> AR 421 10:45-11:45 13 FEE] EELEEE] 391
7 YRt <Pro> EEEERE] 367 4 EES waRaEg 577
[ ERR] HAT HlolAl 426
16 PEC] AT HlolHzl 225
Cieaning & break(T5minate) Ciearing & Break(T5minate)
Station No Name Organization Regisiration No. Station No Name Organization Regisiration No.
T e 210 2.2 0F = O Ol 4 ) 205 9 TSAI CHANG-CHEN Tainan University of Technology 363
2 oA SR sEz AR 355 10 ERC) EEEEEEES 39
OUND 1 5 sy A= HoPAz 429 ROUND 1 n YUCHUAN FAN Minghsin Universit of Science Technology 599
<Class 14-Nestlé Professional Asian Noodles 4 0|58 A7 HolH2l 427) <Class 15-APRO FOOD Creative Asian Dumpling | 12 HSING-CHIEHHO Minghsin University of Science Technology 600
Challenge> s CEE] HAZZ HlolAzl 437 Challenge> s UEe hel 608
12:00-12:40 6 12:00-12:40 14 szl FECEECEES 685
7 EER HATZ HlolA2l 432 s HSIEH TZU-HSING ‘GRAND HILA| SUN MOON LAKE 57
s ERE] A7 HlolAzl 433 s e NESIASUHD 653
Ciearing & Break(T5minate) Cieaning & Break(T5minate)
Station No Name Organization Regisiration No. Station No Name Organization Regisiration No.
T A <Junior> =2[0f 2l of E07F o] (218 252 9 A2l <Junior> EEEC L CEE] 24
2 FCtol <Junior> seasas 325 10 A <Junior> HATE HlolAl 25
3 A8 <Junior> SejoiRzlofE e #) 207 ROUND 3 n R E% <Junior> Errt 451
<Class 5/6-Western Main Course Meat or 4 Z82 Junior> 2210122/0LE0HEID| (4 8) 206 <Class 7/8-TIANYUN Salmon Trout Western 2 CHIANG YI-YU <Junior> Teinan University of Technology 379
Poultry> 5 Main Course> 3 OI %I <Junior> sEaelte 45 491
12:55-13:55 6 NI®t <Junior> esYRR 370 12:55-13:55 14 FHRIF <Junior> 2201220 =017} H 8| (2H) 01
7 {2 <Junior> 2101220t E0HEIDI kY 104 s @ <Junior> T2l 0f 22| 0F £ 07HH 0l @) 102
s =8 Junior> 210122/0L=0HEIDI kY 105 16 018l <Junior> 210122/ OF 07 0l @) 103
“Cleaning & Break(15minute) Cleaning & Break(15minute)
Station No Name Organization Regisiration No. Station No Name Organization Regisiration No.
T e EFPEELFRECr) 05 5 e waRaEg 423
2 sy ECCEEEE 420 10 avE EEEELT] 203
ROUND 1 3 CEE] HATY HolAzl 437 ROUND 1 n - == A0 Eada 8 267
<Class 12-Anchor Food Professional Perfect ) ERR] HATZ HlolAl 426 <Class 17-Anchor Food Professionals Creative | 12 ECE] T2l 0f 22O £ 0K 0l 8) 513
brunch> s B HATY Holzl 433 Macaron> s oz e AT g 485
14:10-14:55 3 EEE] EEEECEE 397 14:10~14:55 14 dzel o2l AE IR St 8 716
7 ] ECCELRE 479 s ECE] G AEH T g 527
5 eSS FEL 576 s CHIU EVELYN Jrin Chien University Department of Food and Beverage Manageme] 593
Cleaning & Break(15minute) Cleaning & Break(15minute)
Station No] Name Organization Registration No. Station No] Name Organization Registration No.
' HONG WALN Tainan Univerity of Technology 30 B EEE] Hggsenssa a2
CHIANG YI-YU 379 HEN 416
2 ane o=e mean 2 10 ki HARY WolsHz) il
P 55 P 434
B Cral NYEsEaSD 406 " = P e 476
wrte 405 Bee a7
ROUND 1 . L= agsaden o ROUND 1 I respaaen Pt Suan Dusit University =
<Class 9-Hot & Cold Pasta Duo> ?:‘111;1 s <Class 9-Hot & Cold Pasta Duo> 5% e
15:10-15:40 s HASZ HolHl 15:10~15:40 3 EIEOEEN |
ER 426 XY 387
6 st SRy aED 459 14 YU CHIA CHIN Minghsin University of Science Technology 5%
AEe 64 YUCHUAN FAN 599
7 ged S EULE) 468 15 LIUTSUNG CHUN Minghsin University of Science Technology o1
EEE 469 LIN YOU AN 602
8 John Louise Martin lco Lyceum of the Philippines University - Cavite EL 16 HSING CHIERHO Minghsin University of Science Technology £00
King Kaiser S. Likot 604 LAIPEI-YU 603
Cieaning & break(T5minate) Cleaning & Break(Tsminate)
Station No Name Organization Regisiration No. Station No Name Organization Regisiration No.
1 F0E <Junior> = 2[0f g2l o 07 eol e ) 101 5 EED] FEEEEEREES 389
2 Aol @<Junior> 220t22| O£ 0}7HE| 0] (2 102 10 TU-PEI Tainan University of Technology 381
ROUND 5 3 0158 <Junior> =2(0fgelof 07t ejol ) 103 n EEE] 20122 O S0P H I E) 253
<Class 5/6-Western Main Course Meat or 4 HEE Junior> EXSCECE) 537 <Clnss 11 Nestls rofentos Chef Chaenges |12 w0 A= a3l 36
Poultry> B M) <Junior> YLD 535 15:55-16:55. 13 28% #adal g 9ux 594
15:55~16:55 5 Xun-Han Yang<Junior>. National Pingtung University of Science Technology 373 14 B A slol 2| 433
7 282 <Junior> e CCLE 536 s 2Bz HATY HolAzl 432
5 012 <Junior> S CCLr 534 16 2HE #3gsgAzIsea an
Cleaning & Break(15minute) Cleaning & Break(15minute)




11 June, 2026 - Day 3

Culinary Art & Pastry Art Cold display
Table Set up 09:30~11:00
Judging start 11:00
Judge's Feedback 13:00
Station Nol Name Organization Registration No. Station Nol Name Organization Registration No.
T Hel EEEECEEECT] 504 T EEE] ESIC 567
<Class 18 - FINGER FOOD> 2 FER FEEErEeroe 609 2 PES] EECEES 604
3 CEE] el 546 3 LINPENG VI Taipei City University of Science and Technology - Bachelor's Degr| 705
T ECR =2E[= 0| Zeldel g 487 4 FES MH company 531
2 Fe FEEEE) 621 B ECE CRE T 634
E EECEE LR e ] Ee EEREL=
<Class 19 - PLATED i s Fe e o ; = Suaranes o
<Class 21 - PLATED DESSERT>
B ue MH company 531 B JIANG JICHENG Wang Sen Academy of Baking & Pastry Arts 456
6 o2y 205 9 DAl JIA YI Wang Sen Academy of Baking & Pastry Arts 412
T o 205 0 oge cVKs 560
<Class 20 - PLATED MAIN COURSES>. 2 B = =) 654 11 LIM CHIA WEI Hungkuo Delin University of Technology 687
3 agd EE 28 2 WANG YUMO Wang Sen Academy of Baking & Pastry Arts 455
4 ERE] FEEErEeror 613 B TASO FEI VEN Dayeh University 547
14 TSAI CHEN CHANG Dayeh University 553
1 WANG SHIYING Wang Sen Academy of Baking & Pastry Arts 642
<Class 22 - THEMED CAKE (Under 25 2 ] He x| agsa 686
Apprentice)> 3 EEE] el 579
4 Li mu xin Wang Sen Academy of Baking & Pastry Arts 658
<Class 23 - PASTRY SHOWPIECE. 1 YIN Xinyan Wang Sen Academy of Baking & Pastry Arts 659
2 ZHANG yibo Wang Sen Academy of Baking & Pastry Arts 660
<Class 24-ARTISTIC SCULPTURE> 1 Mindy Kah Lai Chan MY BAKEBAY SHOP 595
Hot Cooking Hot Cooking
Station Nol Nare Organization Registration No. Station Nol Name Organization Registration No.
1 2 Junior> Sejoe|o = optHDIEE) 304 9 0% 2201220 E0HH I &) 309
2 2T Junior> Sejo2e|o =0t DIEE) 305 10 ou 2201220l E0HHI &) 310
ROUND 6 3 2= & <Junior> 220j22|0 E0}7HE|0| () 306 1 HONG WAIJIN Tainan University of Technology 380,
<Class 5/6-Western Main Course Meat or 4 CHUNG-YU CHEN<Junior> National Pingtung University of Science Technology 375 <Clas 1-Nestlé Professional Chef Challenge> |12 ERC) FECEEREE 390
Poultry> 5 Pattharathon Phetwichit<Junior> Suan Dusit University 498 08:30~09:30 13 ELL HARY Bloj#e 424
08:30-09:30 3 ‘GU.TING-ZHOU <Junior> Tainan University of Technology 377 14 eug '22]0122|Of £ O | () 238
7 0%t <Junior> 2120122/ 0 E OIHE I (CHE) 237 s S FECECELE 400
8 22 <Junior> 21210122/ 0FE OIHEDI CHE) 235 16 FEE FEECELE 399
Cleaning & Break(15minute) Cleaning & Break(15minute)
Station No| Nare Organization Registration No. Station Nol Narne Organization Registration No.
1 ME F2|oja 2|0t o7 0|2 ) 314 9 0] F2|oje 2|0t o7 0|2 ") 302
2 ol 2/012.2/ 0L £ O HDI(ChE) 228 10 Aze 2201220l =0 HHI &) 303
3 Huang Yingyan National Pingtung University of Science Technology 372 ROUND 2 1 Yong Ze Ying Dayeh University 551
ROUND 3 4 Xun-Han Yang National Pingtung University of Science Technology 373 <Class 16-Anchor Food Professionals Cream 12 NIAN CHENG-JIE Dayeh University 552
<Class 10- Fresh Pasta Master Challenge> _
09:45-10:30 5 HONG WAIJIN Tainan University of Technology 380 Icing Cake Challenge> 13 CEd S h2| A ELR R St 522
3 8% 2/0 2|0 =P HD|(@IH) 255 k4510 % CEE] EEEEECRERTEE 523
7 el 2/022|o =Dl ) 256 s ERE] ECEEECRERTEr 525
8 9ol 4 2.200122/0EOIHHDI (21F) 257 16 Tan Yi Hong Hungkuo Delin University of Technology 688
Cleaning & Break(15minito) Cleaning & Break(15minite)
Station Nol Name Organization Registration No. Station Nol Name Organization Registration No.
1 0] % <Junior> F2|oja 2|0t o7 0|2 ) 316 9 o1F F2|oje 2|0t o7 0|2 ") 3
2 B8+l <Junior> e 452 10 e F2|oja 2|0t o7 0|2 ) 312
3 AEF<Junior> el 494 n Horz 2201220l E0HHI &) 313
<Class 7/8-TIANYUN Salmon Trout Western 4 HUNG WEI LAN <Junior> Tainan University of Technology 384 <Class 11-Nestlé Professional Chef Challenge> 12 GUTING-ZHOU Tainan University of Technology 377
Main Course> 5 29% <Junior> 21210122/ 0F £ OIHEAI (CHE) 231 01185 3 THE FELECELE] 01
10:45-11:45 3 018t <Junior> 52/012.2/0L SOOI (ThE) 23 14 272 8% sWEIUgHEAT 392
7 2H3<Pro> ] 478 s EEL] FEECELE 02
s ol El<Pro> EEEECIPEE] 487 s TS 52/02.2| 0= 01 HHDI - 81) 206
Cleaning & break(15minito) Cleaning & Break(15minito)
Station Nol Name Organization Registration No. Station Nol Name Organization Registration No.
T CHANYI-XUAN Tainan University of Technology 376 ) ELL HAZGHOPA] 424
2 CEE FECEEREE 389 0 Pawida Sriboonkham Suan Dusit University 97
3 ED] EERECEERE a7 ROUND 2 T 248 Halel 8 A 641
<Class 14-Nestlé Professional Asian Noodles 4 oS A 490 <Class 15-APRO FOOD Creative Asian Dumpling | 12 EHE] A ENS B E L 614
Challenge> s Nannapas Cachamart Suan Dusit University 4% Challenge> s =5d O ENE B SN E SR 615
12001240 3 Woratanawat Muenjal Suan Dusit University 499 12:00-12:40 14 Andl PEEEED 628
7 EXE] EEERCFECEE] 509 s EE] PEEEE] 629
8 EEE] =ej= A0 gaba § 507 16 EEX] PEECES 626
Cleaning & Break(15minito) Cleaning & Break(15minite)
Station Nol Name Organization Registration No. Station Nol Name Organization Registration No.
1 89 <Junior> 2201220 E0HH I &) 307 9 =% Junior> EECEECEEECTCE) 254
2 T2t <Junior> Sejo2e|o =0t DIEE) 308 0 A7 <Junior> 22/01 220 EOHHO|(1H) 252
ROUND 7 3 BT <Junior> 320j2.2| 0 E0f7H B O] (Ch ) 234) ROUND 5 1 0|0 2 <Junior> FECECEEE] 398
<Class 5/6-Western Main Course Meat or 4 2% < Junior> 32|ote2|0tE ot 0| (ChH) 238 <Class 7/8-TIANYUN Salmon Trout Western 12 ZES <Junior> FeEMzZazEy 400
Poultry> 5 LAt <Junior> 220t22|0fE0f7HE 0] (A 106 Main Course> 3 T2 <Junior> sEae(gel G 8) 454
12:55~13:55 3 A& M <Junior> =20/ 22|0f =017 HE{D| (3 41) 110 12:55-13:55 14 22 <Junior> =20} Q2| 0} =0} 7HE|D|(ch H) 236
7 Zo|El <Junior> EELEE L ECIeeY) il s 2He<pro> HIsYABUBTENL 392
8 OlEhzl<Pro> sect 665 16 Ol <pro> 2200122/0LEOIHHI (5 8) 205
Cleaning & Break(15minute) Cleaning & Break(15minute)
Station No| Narne Organization Registration No. Station No) Narne Organization Registration No.
1 e 2201220 E0HHI &) 315 5 EEE] FEoE A eI g 521
2 BEY YRS ISR 406 0 EEE] EEEEPECRERTEr 524
ROUND 2 3 EER HYBSG ISR 407 ROUND 2 T Yong Ze Ying Dayeh University 551
<Class 12-Anchor Food Professional Perfect 4 EE HYBSG ISR 412 <Class 17-Anchor Food Professionals Creative | 12 NIAN CHENG-JIE Dayeh University 552
brunch> s 25 S8 gase 78 Macaron> 3 [ET] EELEECEEErLE 543
14:10-14:55 3 ECEl 2|8 Ao Wl 487 14:10~1455 14 ot el A A e e 544
7 Kornklaow Kijjanont Suan Dusit University 500 15 =0 Y2 AEHH IR S 2 520
5 Zon Fgzanea 606 16 Q) el 579
Cleaning & Break(15minute) leaning & Break(15minute)
Station Nol Narne Organization Registration No. Station No) Narne Organization Registration No.
1 TSAI, CHANG-CHEN Tainan University of Technology 383 9 ER syt 630
2 HUNG WEI LAN Tainan University of Technology 384 10 OFEY syt 631
ROUND 1 3 CEE FECEEREE 389 ROUND 3 T FED) PEEEED 632
<Class 13-Nestlé Professional Modern Asian 4 ERC) FECEEREE 390 <Class 15-APRO FOOD Creative Asian Dumpling | 12 5% PEECEY 621
3 asH EEERCEEEEE] 506 Challenge> s ERT] Zaldel | Au2 638
15:10-15:50 3 Al HAZY WOz 424 15:10-15:50 14 ERE] EECEEGEE 639
7 HSIEH TZU-HSING GRAND HILAI SUN MOON LAKE 574 15 LIN YOU AN Minghsin University of Science Technology 602
5 PEC] FECEEREES 578 16 HHE FECEEREES 15
Cleaning & Break(15minute) Cleaning & Break(15minute)
Station Nol Narne Organization Registration No. Station No| Narne Organization Registration No.
1 22 EECEECEEECTCE) 252 9
2 Chen-Kai Hsu National Pingtung University of Science Technology 374 10 O|ME MYRs g2 SR 414
3 25 L] 478 ROUND 3 T S NUESOE TS 415
<Class 10- Fresh Pasta Master Challenge> 4 ZHANG YU;HONG Tainan University of Technology 382 <Class 12-Anchor Food Professional Perfect 12 yss SEE Ao Haldel g 506
5 EEE] FECEEREE 389 brunch> i EER EEERCPECEE] 508
6 e o3 SHRIUSHEAR 392 16:05-16:50 14 Moises miguel Malonzo One king west hotel residence 582
7 TOMMASO SCANDOLA Samsung welstory 369 15 oeR FueaEy 559
8 st 312|048 2|0 £ 0t 74| 0] (T ) 233 16 LIUTSUNG-CHUN Minghsin University of Science Technology 601
Ceaning Cleaning
*Daily prize ceremony 4PM
Prizes for competitions after 3PM will be awarded the next day
Z 22 o o 4T AY2 Y 2F 4A|0 TAED, 34| 0|F F7E ChS & AlYo| TFELCH




12 June, 2026 - Day 4

Culinary Art & Pastry Art Cold display
Table Set up 09:30~11:00
Judging start 11:00
Judge's Feedback 13:00
Staton No Name Organization Regisration No. Staton No Name Organization Regisration No.
<Class 18 - FINGER FOOD> T ERE] OISO TS 6L 21 T ERG EECEERS 226
T S OO BIOIX DS 8L 22 2 ] 228
<Class 19 - PLATED APPETIZERS> 2 A7t O Atof O X} DE S D 623 3 EIS 250
3 EE SRS 717 7 o 251
[ u =El= Ao Zelbel § 502 5 ual 22
2 =+ RE|E Ho| He|de2| § 503 <Class 21 - PLATED DESSERT> 6 ks g 243
<Class 20 - PLATED MAIN COURSES> 3 LO, TZU-EN. Xin Culinary Arts Consulting Studio 689 7 RS o 244
4 LIN, TE-SHENG St Mary’s Junior College of Medicine, Nursing and Management 690 B = FELREDs 362
5 CHEN SSU-HSUAN St. Mary's Junior College of Medicine, Nursing and Management 692 9 EC] FELRED 360
6 B =E= Ao Zelbel 8§ 693 10 EX] EEEerer 356
T o5 EEREECE 619
2 o3 EEREECE 20
T ol EEREECE 357
2 oLtz EEREECE 361
3 oA i 597
4 YE SIVI Wang Sen Academy of Baking & Pastry Arts 643
<Class 22 - THEMED CAKE (Under 25
8 B ZHANG YUYUN Wang Sen Academy of Baking & Pastry Arts 647
6 Bl ECERCRRETE 709
7 ot ECERCRFETE 710
s CE bt ~E T m
9 EE] ECERCRFErE T2
T EE 72 szl 475
<Class 23 - PASTRY SHOWPIECE> 2 ] EEEEECFL T 527
3 ] g sbizl e S e e 716
Hot Cooking Hot Cooking
Station No Name Organization Regisration No. Station No Name Organization Regisration No.
T 2o+ unior> 2101221 0F = 0p5F D1 (A ) 231 9 ELES 210122101 = 05101 (A ) 230
2 018t <Junior> ‘52101220 EOIHEI CHE) 232 0 ERES ‘2101221007 T i) 234
3 2ets Junior> 22101221 0F S0 7F D) €4 233 T EET R PEErr 348
<Class 5/6-Wester Main Course Meat or 3 o1 Bl <sunior CICCCLEraE 546 <Clnss 11 Nestls rofent Chef Chaenges |12 EE] CRCCCLEraE 368
Poultry> 5 013 <Junior> oSO A S S 347 08300930 3 Mol ool Sloixt L5 2 350
08:30~09:30 5 L0IX <Junior> oAtoRtoi Rt RS M 349 4 TN 220j22|0LE0}7HE| D] (4 107
7 2014 <Junior> OjORIoR RS S 364 T PEE] 22(0122(0tE ATl 108
s 222 Junior> ‘51810122 OF SO B (CHE) 236 16 Zan Z2l0fgelof =017t elo] (#4) 109
Cleaning & Break(15minute) Cleaning & Break(15minute)
Station No Name Organization Regisiration No. Station No Name Organization Regisiration No.
T PED) "S21012.21Of E 1T (AT 235 5 EEE] 2012 2/0f E 0P HEBl ) 245
2 CEE] 2012 2|0} =0T Bl () 237 10 L] ECTEECEELrEE 480
3 guan-jie chen National Pingtung University of Science Technology 371 ROUND 3 1 EEE 05 b} 2) AR TR S 2 526
ROUND 5 3 P EEEELE] 395 <Class 16-Anchor Food Professionals Cream | 12 TASO FEI VEN Dayeh Universiy 57
<Class 10- Fresh Pasta Master Challenge> _
09:45-10:30 5 Ao [EMZ Q2|8 402 Icing Cake Challenge> 13 LIANG BO CHENG Dayeh University 548
6 ol jEqZae s 398 :30 14 TSAI CHEN CHANG Dayeh University 553
7 2eE ERERERE 399 5 HRE EEREEERE R EIeze) 668
5 AT ENECTLL 01 16 227 G e A 669
Cleaning & Break(15minute) ‘Cleaning & Break(15minute)
Staton No Name Organization Registration No. Staton No Name Organization Registration No.
T AL HAZY HOTE] 31 9 RES] EEERLCEE] 430
2 B HATY WOl 33 10 axE HAZY HopAzl 435
ROUND 2 3 AN HATY WOl 532 ROUND 3 T EER EEERLCEE] 426
<Class 13-Nestlé Professional Moder Asian ) FES HATY WOl a2 <Class 14-Nestlé Professional Asian Noodles | 12 e HAZY HopAzl 428
WOK Challenge> 5 B EEEEEY 530 Challenge> 13 EELS EEEEEEEE 390
1045-11:25 5 Li zhenyu SEASYRTHEHESD 557 1045-11:25 14 HSIEH TZU-HSING GRAND HILAI SUN MOON LAKE 574
7 EHE] CIRIE A BSOS el 614 s 8% Halel 8 A 594
5 = CIXE A E RS et 615 s VU CHIA CHIN Minghsin University of Science Technology 5%
Cleaning & Break(15minute) “Cleaning & Break(15minute)
Staton No Name Organization Registration No. Staton No Name Organization Registration No.
T e "S.21012.21Of E I HEAI (AT 223 ) Zo =2[0f 20 oF £ 070l () 239
2 22 =2(0f g2l 0f 017 D] 21 252 10 nEE =2/0f 22l 0F 20170l () 240
ROUND 4 3 Ekck:) H2|0pR2|oL= o7+ o)1 ) 253 ROUND 3 1 Fuy F2|opa2|otE o7 0| (Ch ) 241
<Class 12-Anchor Food Professional Perfect ) <Class17-Anchor Food Professionals Creative | 12 B A= HOPAz! 433
brunch> s w4zl R ECRErCE) 58 Macaron> 3 EEE] ECEEEC L ERECE] 81
n:d0~1225 6 dse Ao S0I K 2 S8 363 11:40-12:25 14 ERE] LT EEGLELCEE 482
7 EET] EEECEY 530 15 REE] EEEECT 624
8 Xie Xuankui Yangde High School 605 16 Elarisse Chang Yi Shen Dayeh University 549
Ceaning Cleaning
*FINAL AWARDS*
13:30~
HBAMEY




