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= EventOverview )

Competition Statistics / LS| 7|
Event Details / HAPHE

Total Classes /| &= 24
Date Venue
9 International Entries / 82| %t 7t 135
June 9-12, 2026 KINTEX 1, Goyang-si / & ZIEIA 1M A|E
Local Entries / ZLH &7} 618
Duration Participants Judges 68
do2
4 Days 753 Entries [ 27X} 753
@ Registration Information /| SEHE Closed
Early Bird Deadline Standard Deadline Registration Method

February 22,2026 May 8, 2026 Online/Email
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Seoul Food & Hotel Culinary Challenge 2026

W Entries M Countries International Jury Local Jury

I 238
13
I 275
1
20
I 071
17
I 245
I 330
15
I 370
21
I 367
16
8
27
I 650
111
27
60

o S S m N < S n ™M L
2015 2016 2017 2018 2019 2023 2024 2025
B Entries 238 275 271 245 330 370 367 650
B Countries 2 1 3 2 5 3 6 11
International Jury 9 9 7 4 5 5 8 27

Local Jury 13 20 17 9 15 21 27 60



= Event Overview

Seoul Food & Hotel Culinary Challenge 2026

53 Entries

135 International / 618 Local



Judges Information

Judges Composition & Statistics

=  Judges Statistics /| HAI2IY S|

68 27

Total Judges Worldchefs Certified

Worldchefs Officials

{

25 Judges

Special Guest Judges From School Instructors

2 @

15 Judges
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25

Rookie Judges

Rookie Judges
27 Rookie Judges

Countries Represented

11 Countries



@ Executive Judges Committee

Dr Rick Sthepen

Worldchefs Vice-President

Chairman of Jury

Jeong Hag Kim

President of Korea Chefs
Association
Organizing
Chairman

Andreas Muller

Worldchefs Education Chairman

Worldchefs
Observer

Perry Yuen

Worldchefs International Judge

Culinary Head
Judge

~
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Woo Hyun Cho

Culinary Master Hands of Korea

Honorary Jury
Chairman

RlG S/
Kenny Kong

Worldchefs International Judge

Pastry Head Judge



Competition Hall Information

SFHCC 2026
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Competition Hall Information / Movement Route
SFHCC 2026
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Competition Hall Information / Movement Route
SFHCC 2026
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Competition Regulations — Participant Guidelines

1. Badge Collection Requirement : All competitors must collect their badges at least 1 hour prior to their scheduled competition time.

Failure to do so may result in disqualification from participation.

2. Competitor Waiting Room : The waiting room is designated for rest before and after the competition, as well as temporary storage of personal belongings.
All personal items and equipment must be managed by the competitors themselves.

The organizer assumes no responsibility for any loss or theft.

3. Pre-Entry Standby & Briefing : Competitors must be present at the entry point with all equipment and ingredients 20 minutes prior to the competition start time.
A mandatory pre-competition briefing by judges will be conducted during this period.

This applies equally to the first competition of each day.

4. Entry & Exit Protocol : For safety reasons, all entry and exit must follow designated routes.

Competitors must use assigned access points only. Use of alternative or nearby entrances is strictly prohibited.

5. Post-Competition Feedback : Following the completion of judging, individual feedback sessions will be conducted.

Although announcements will be made, competitors are required to report to the designated area approximately 20 minutes after the competition ends.



Competition Hall Information / Movement Route

SFHCC 2026

Dish Collection Policy

All plates used by the judges during tasting will be returned to the designated shelf.
After receiving feedback, competitors must collect all plates, including:

* 1 plate used for feedback

* 2 tasting plates

A total of 3 plates must be retrieved.

Failure to collect the plates immediately may result in loss.
The organizer will not be responsible for any missing items.
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Kitchen Equipment

SFHCC 2026 - Standard Equipment & Shared Resources

) Standard Kitchen Station Equipment /

T TR

Induction Cooktops ,, Power Sockets .

0 2 units (220v/1.8kW each) / ¥ 3outlets per station /
W =127 It Hel £ 374
Steel Tables . Sink .

B 3tables per station / & 1sink per station /

ZredelolE 3 ME 43

«¢ Shared Equipment /| 287|8

t *

Oven (175°C) Refrigerator
(1 per 2 kitchens) (4 units)

A Important Notice

Equipment Restrictions: Torch & Gas Stove are prohibited. Only safety-certified
rechargeable small torches may be used in organizer-approved classes.
Participants may bring up to 2 additional induction cooktops. For extra equipment,
email specifications to the organizer.
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Rules & Regulations o _
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Competition Rules

Arrival Time: Competitors must be present at least 1hour before the appointed Recipe Submission: Two copies of recipe required in kitchen.

.o time. ﬁ
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'fq Uniform: Competitors must wear appropriate uniforms. o Safety: Open flame cooking equipment prohibited.
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Awards: Award recipients must attend the ceremony in uniform.

No uniform, no stage access. (Representatives must also be in uniform.) (s P b el 16 e s (st Ve esieas)
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Rules & Regulations

Competition Guidelines & MEP Standards
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Ingredient Preparation Guidelines

Basic mother sauces are permitted but must have further fabrication.

Salad can be cleaned and washed.

Vegetables and fruits can be cleaned and cut/trimmed (any shape) but must
remain raw.

Fruit purees are permitted but must not be a finished item.

No glaze or concentrated juices.

Dried fruit or vegetable powder permitted.

Dehydrated fruit or sheets permitted.

Vegetable ash and home-made spice mixtures are permitted.

The use of transglutaminase (Meat glue) is not permitted.

Fish can be gutted, scaled, and fileted/portioned if required but must be raw.
Shellfish/ crustaceans can be cleaned and removed from their shell but must be
raw.

Meat/Poultry/Game can be deboned, portioned, trimmed but must be raw.

Pre-seasoning and pre-marinating are strictly prohibited.

* Proteins cannot be brought in minced. Mincing must be done in the kitchen.

» Liver and sweetbreads can be brought in soaked in milk, but not seasoned or
flavoured.

» Smoked fish, prosciutto, chorizo, bacon, are allowed as long as they are further
processed in the kitchen.

» Pasta and other doughs are allowed, can be flavoured and rolled into sheets, but
cannot be portioned or cooked.

» Pastry Sponges and biscuits can be brought in, but not cut or stencilled.

* Decor elements must be 100% made on site.

» No titanium dioxide, no metallic powder, and no artificial food colours are permitted.

» The use of gold or silver leaf is not permitted.

+ Eggs can be separated, and pasteurised.

* Dry ingredients can be pre-measured.

« Flavoured oils and butter are allowed.

Competitors who violate the above rules will be penalized with up to a 10%-point

deduction from their final score.

In case additional rules for each category apply, they are specified on the category information page—please follow that page.
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Judging Criteria

Scoring System & Medal Thresholds

® Hot Cooking & Patisserie (Class 1-17)

Criteria

Mise en Place

Hygiene & Food Waste

Correct Professional
Preparation

Innovation

Service

Presentation

Taste & Texture

Total

Points

0-5

0-10

0-15

0-5

0-5

0-10

0-50

100

Description

Clear arrangement, correct amounts,
proper technique

Clean work techniques, temperature
control, waste management

Basic preparation, modern culinary
techniques

New techniques, improved dishes, WOW
factor

Correct plates, practical presentation, on-
time delivery

Harmony, simplicity, originality, appetizing
appearance

Typical taste preserved, appropriate
seasoning, nutritional value

Complete evaluation
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# Cold Display (Class 18-24)
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Criteria Points Description
Presentation & Innovation 0-30 Visual appeal, creativity, originality
Composition 0-30 Balance, harmony, arrangement
Professional Preparation 0-30 Skills, techniques, execution
Serving Arrangement 0-10 Aesthetic plating appeal
Total 100 Complete evaluation
Medal System Based on total score
4 ¥ ¥
Gold Silver Bronze Diploma Gold
90-99 pts 80-89 pts 70-79 pts 60-69 pts Distinction
100 pts
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Awards & Prizes

Seoul Food & Hotel Culinary Challenge 2026

Medal System
Award Score Certificate
100 Points Certificate
90-99 Points Certificate
© Silver 80-89 Points Certificate
Y Bronze 70-79 Points Certificate
# Diploma 60-69 Points  Certificate
Award Schedule
Daily June 12 June 12
Medal Awards Final Awards ng;i";lg,.y

16:00 13:00 15:00

~

CULINARY CHALLENGE

Special Awards

Chef of the Year 2026 / 2dli9] %24 4=
Highest total points from best 4 classes

Trophy + 11,000,000

Best Culinary Chef / HIAE ZHa|Lq2] 4|
Min 3 classes from Class 5-15, 18-20

Trophy +#500,000

Best Youth Culinary Team/ %24 A Qa|&l
Best scored team in Class 1

Trophy +#500,000
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Best Culinary Team [ HIAE Zz2|L42| &
Min 10 participants from same establishment

Trophy + 11,000,000

Best Pastry Chef [ H|AE IJAER| 4|
Min 2 classes from Class 16-17, 21-24

Trophy +#500,000

Best Youth Pastry Team [ %24 HA W H|3}El
Best scored team in Class 2

Trophy +#%500,000



Class 1: Youth Culinary Team Competition o -

The Rising Chefs Challenge - Team Event
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The Rising Chefs Challenge Has Officially Launched!!

The Rising Chefs Challenge is a competition for students who have just begun learning to cook. The full
programme of The Rising Chefs Challenge will serve as a stage for middle and high school level
participants to showcase the skills they have learned and practiced. Competitors must present their
student ID to the organisers at the time of registration.
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Class 1: Youth Culinary Team Competition

The Rising Chefs Challenge - Team Event

Youth Culinary Team Competition

Team Size Time Limit

3 Chefs + 1 Manager 60 Minutes

?E Competition Requirements

F Salad: 3 portions of classical salad (150-180g) -
Submit within 40 min

, Main Course: 3 portions Western-style hot main -
Submit within 60 min

!

Class 1

Total Plates
9 Plates (3+3+3)

Soup/Pasta: 3 portions hot soup or pasta - Submit
within 50 min

Presentation: 2 for judging, 1 for display per menu

o 25
ane CHEFS

CULINARY CHALLENGE CHALLENGE

202 Team Composition

Youth Chefs Team Manager
3 members (middle/high 1 (advising only)
school)

@ Additional Information

Student ID Required Winning Prize

. . Trophy +#500,000
Must submit for verification
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?E Competition Requirements ' Class1

v (3) portions of a classical salad (e.g., Caesar salad, Greek salad, Nicoise salad, Cobb salad, etc.)

- Service Time: Within 40 minutes from the start of the competition

> The dish must be based on a Western classical salad. Modern interpretations in plating and presentation are permitted.
> However, the fundamental flavor profile and identity of the original dish must be preserved.

> The total portion size per plate must be 100-180 g, and vegetables must comprise at least 50-60% of the total composition.

v (3) portions of hot soup or pasta (there are no restrictions on the type or ingredients of the soup and pasta.)
- Service Time: Within 50 minutes from the start of the competition

> Participants must select and present one: either a Western soup or pasta dish.

> The use of pasta as a garnish component in a soup is permitted.

» The selected dish must be served hot.

> For pasta dishes, both dry pasta and fresh pasta are permitted at the competitor’s discretion.

> Pasta must be presented as a main course portion, with a total weight of 200-250 g per plate.

> Soup is recommended to be served at 150-180 ml per plate, accompanied by appropriate garnish.

v (3) portions of a Western-style hot main course using any meat, poultry, fish, or seafood.

- Service Time: Within 60 minutes from the start of the competition

> The portion size of the main course must comply with the standard main course requirements applied in other competition categories.
> The selection of the main ingredient (meat, poultry, fish, or seafood) is at the discretion of the competitor.
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The Rising Chefs Challenge - Team Event

?E Competition Requirements ' Class1

v
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Class 1: Youth Culinary Team Competition

The Rising Chefs Challenge - Team Event
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?E Competition Requirements ' Class1

<Sample Images of the Required Submission Set>

In case second menu (Pasta) is selected:

«  Within 40 minutes from the start of the competition: 3 dishes of salad must be submitted

«  Within 50 minutes from the start of the competition: 3 dishes of pasta must be submitted

»  Within 60 minutes from the start of the competition: 3 dishes of main course must be
submitted

Total: 9 plates

 2PHIbA| DAEL MEHA|

« 7| AE = 402 O|LH, M2{E 3TA

« 7| NE = 502 O|LH, IAEL 3T A

« B7| ME 2 602 OILH, Hi2! 3HA| HIE. & 9TAl

In case second menu (Soup) is selected:

»  Within 40 minutes from the start of the competition: 3 dishes of salad must be submitted

»  Within 50 minutes from the start of the competition: 3 dishes of soup must be submitted

«  Within 60 minutes from the start of the competition: 3 dishes of main course must be
submitted

Total: 9 plates
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Class 2: Youth Pastry Team Competition e =S

The Rising Chefs Challenge - Pastry Team Event

Youth Pastry Team Competition Class 2
Team Size Time Limit Total Items
3 Chefs + 1 Manager 60 Minutes 3 Desserts + 1 Cake
e_0 o, 0
Y= Competition Requirements -2 Team Composition
Youth Chefs Team Manager
&  No-oven plated dessert: 3 portions, 90-120g Y Creative verrine dessert: 3 portions, 90- 3 members (middle/high 1 (advising only)
each, suitable for 3-course menu 120g each, layered presentation school)
#  Whipping cream & fruits cake: 1 cake ${ Presentation: 2 forjudging, 1 for display per
decorated with cream and fruits dessert

@©® Additional Information

Student ID Required Winning Prize

Must submit for Trophy +#500,000
verification

A Important: All decorating ingredients must be edible and made on-the-spot. Macaron shells or meringue
cookies for decoration can be prepared in advance.
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The Rising Chefs Challenge - Team Event

?E Competition Requirements ' Class2

V V V VYV V V V V V V V V VYV V V V VYV V V V VY

Fruit coulis or puree are allowed but must be finished cooking during the competition.

All decorating ingredients used must be edible and be made on-the-spot.

Macaron shells or meringue cookies used for decoration can be prepared in advance and brought in.
Fruits, vegetables, etc. can be cleaned, peeled, and cut, but not cooked.

Seeds can be removed.

Dried fruit and vegetable powder, and fruit powder are permitted.

Dehydrated fruits or sheets are permitted.

Sugar can be cooked and coloured but not stretched / pulled.

Chocolate may be brought in melted and tempered.

Coloured cocoa butter may be brought in melted.

Almond paste, and coloured fondant may be brought in.

Chocolate modelling paste can be brought in but cannot be shaped or sheeted prior.

The cake size before applying the cream icing should be a 15 cm diameter circle or a 15 cm by 15 cm square.
Only one (1) either chiffon or genoise sponge is to be used by each Team.

The cake can be plain or flavoured.

Trimming of the cake is allowed before the competition.

The final shape is not limited (circle, square, dome, or any shape).

At least two different piping techniques are mandatory for whipped cream decoration.

Titanium dioxide, metallic powders, and artificial food colours are not permitted.

The cake will be tasted and cut by the judges.

Food wastage will result in point deductions.
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Class 3: Rising Chef's Creative Macaron e ﬁg

79905 HaT1
SEOUL
CULINARY CHALLENGE CHALLENGE

The Rising Chefs Challenge - Youth Individual Competition

Rising Chef's Creative Macaron Class 3
Age Group Time Limit Total Items
Middle/High School 45 Minutes 20 Macarons

s . © Competition Details
v= Macaron Specifications

Student ID Required
Must submit for verification

o 2 Types Required

Sweet and savory macarons (10 pieces each) ‘ Weight: 18-30g per macaron

Recipe Required
2 copies in kitchen

.‘. Shape: Any shape allowed H Presentation: 2 plates (1 judging + 1 display)

© Allowed Items

A Important: Pre-made macaron shells may be brought in. Macaron fillings and all decorating ingredients must be edible
and may be brought in as prepared items. Pre-made Shells

Macaron shells allowed

Preparation

Fillings made on-site

Ingredients

Supplied by competitor

Fillings
Prepared items OK



Class 1: Youth Culinary Team Competition

The Rising Chefs Challenge - Team Event

?E Competition Requirements ' Class3

> Any type of macaron is permitted.

> Each macaron should weigh between 18g-30g.

> Pre-made macaron shells may be broughtin.

> Macaron fillings and all decorating ingredients must be edible and may be
brought in as prepared items.

> Food wastage will result in point deductions.

> Vegetables, fruits, etc. can be cleaned, peeled, cut, and cooked. Seeds can be
removed.

> Dried fruit and fruit powder are permitted.

> Sugar can be cooked and coloured but not stretched / pulled.

> Chocolate may be brought in melted and tempered.

> Coloured cocoa butter may be brought in melted.

> Almond paste and Coloured fondant may be broughtin.

- 25
S CHEFS

CULINARY CHALLENGE CHALLENGE
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Class 4: Rising Chef's Cream Icing Cake Challenge ®r. sae @

CULINARY CHALLENGE CHALLENGE

The Rising Chefs Challenge - Individual Youth Event

Participant Type

Rising Chef's Cream Icing Cake Challenge Class 4
Time Limit Age Requirement
45 Minutes Middle/High School

Individual (Youth)

Y= Competition Requirements

Whipping cream icing cake: 1 cake
decorated with whipping cream and fruits
only

E. Size:15cmdiametercircle or 15cm x 15cm
square before icing

A Important: Only chiffon or genoise sponge allowed. Trimming allowed before competition. At least two

different piping techniques required.

& Participant Information

. L Student ID Required Age Category
® Decoration: Whipping cream X .
(flavored/colored) and fruits only Submit for verification Under 25 (Youth)
P ion: 1 cake for judgi i cre :
x inrﬁztlefr:‘?rttlgsllingga eforjudging (willbe cut O Additional Information
Cake Type Piping Styles
Chiffon / Genoise only At least 2 styles



Class 1: Youth Culinary Team Competition o -

Sesue RRING

CULINARY CHALLENGE CHALLENGE

The Rising Chefs Challenge - Team Event

E’E Competition Requirements ' Class4

> Decorations are limited to whipping cream (which can be flavoured as desired)

and fruits only. > Y32 0| 8 MY B} IHSOHH, AR EH| UASLIL

_o't
2
re
18]
meot
4>

> Whipped cream can be flavoured and coloured, and can be prepared and brought > 321 0}o|Al M8 X #H0|3 2| A7|= K= 15cm Y& = 15cm X 15cm MAFZEE0]0{of

in.
. . .. . . ShL|
> The cake size before applying the cream icing should be a 15 cm diameter circle or ICk
a 15cm by 15cm square. > etdEl 70|39 =0]0f= H[eto] glELICt.
» Thereis no height restriction for the completed cake. > TH8] AR X 0|3 E2me S{QEIL|C).
» Trimming of the cake is allowed before the competition.

. . . . A|S SHEf= U3 Al £ SEl £ J|E} XIS 2L SHE| R ${REIL|C}
> The final shape is not limited (circle, square, dome, or any shape). > AT YEE A, MY, S YE EE VIR MR 22 BH 25 5 It
> Fruits may be cleaned, peeled, cut, and cooked. > M, oY S2 MA, HE HA, HE ¥ X279t FhsELIC
> Seeds can be removed. > WSt RIHE FHs STt
> Dried fruit and vegetable powder are permitted.

. . Z{x el al _JI\_EI_DI-QJ-QEEIILE
> Dehydrated fruits or sheets are permitted. > AZ A A ML 2H2 SIS
> At least two different piping techniques are mandatory for whipped cream > DjUo| AX E= A\|EHENR HIRI0| S| E!L|C},
decoration. > 3TWAY FAolls AR CH2 5|4 271X THO|T 7|4 BHEA| ASfof BiLICH
> Fruit coulis or purée may be brought in as finished items.

Y

The cake will be tasted and cut by the judges.
> Food wastage will result in point deductions. > Z0|3= HAIRIJ0| 2 HESte] A4 WIS ZIABLIC
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Individual Hot Cooking - Western Cuisine

Class 5: Western Main Course Meat or Poultry - Professional e =

Western Main Course Meat or Poultry

Age Requirement

Over 25 years old

v= Competition Requirements

’ Main Course: 3 portions of Western style
hot main course using any Meat or Poultry

$1 3 Portions:2 for judging, 1 for display

Time Limit

60 Minutes

Class 5

Total Plates
3 Plates (2+1)

2 Age Verification

Requirement Verification
Over 25 years No age verification
required
Composition: Appropriate garnish, starch,
and sauce (can be more than one)
© Additional Information
Recipe: 2 copies required in kitchen
Main Protein Cuisine Style
Western

Meat/Poultry



Class 6: Western Main Course Meat or Poultry - Junior

Individual Hot Cooking - Ages 16-25

* i
7000 & MOTEL R|SING
ane CHEFS

CULINARY CHALLENGE CHALLENGE

Western Main Course Meat or Poultry - Junior

Age Requirement

16-25 years old

v= Competition Requirements

’ Main Course: 3 portions of Western style
hot main course using any Meat or Poultry

$1 3 Portions:2 for judging, 1 for display

Class 6

Total Plates
3 Plates (2+1)

Time Limit

60 Minutes

it Age Verification

Age Range Verification

16-25 years old ID/Passport required

4. Composition: Appropriate garnish, starch,
W and sauce (can be more than one)

@ Additional Information

] Recipe: 2 copies required in kitchen
Category Competition Type

Junior Division Individual



Western Main Course Meat or Poultry - 2

= TE—
Seout™ RRING
Individual Hot Cooking B CHALLENGE

Western Main Course Meat or Poultry Class 5 Class 6
Support by the USDA

For competitors in Classes 5 and 6 who choose beef, only U.S. beef
U S DA must be used. A purchase receipt for U.S. beef must be submitted at
..,

the Information desk. Failure to provide the receipt will be reported to

—/ the judging panel and may affect the evaluation.
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Class 7: TIANYUN Salmon Trout - Professional

Individual Hot Cooking - Western Cuisine

TIANYUN Salmon Trout Western Main Course

Age Category Time Limit
Professional (25+) 60 Minutes

va Competition Requirements

Main Ingredient: Salmon or Salmon trout fish as

" Presentation: 3 individual plates (2 for judging, 1 for
main ingredient for Western-style hot main course

display)

Garnish: Appropriate garnish, starch, and sauce (can B

be more than one) Recipe: 2 copies of recipe required in kitchen

Total Plates
3 Plates

~r
e SFH
Tog0a nori
SEOUL.

CULINARY CHALLENGE

Class 7

R Sponsor Information

TIANYUN

Premium Salmon & Trout

Sponsor

TIANYUN

©® Additional Information

Age Verification

No age verification
required

Product
Salmon Trout (TBC)

Preparation

Allingredients supplied by
competitor



79005 HoTiL

SEOUL
CULINARY CHALLENGE

s ?ww
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Class 8: TIANYUN Salmon Trout - Junior - @ &

Individual Hot Cooking - Western Cuisine

TIANYUN Salmon Trout Western Main Course - Junior Class 8
Age Requirement Time Limit Total Plates
16-25 years old 60 Minutes 3 Plates (2+1)

R Sponsor Information

va Competition Requirements

TIANYUN

Premium Salmon & Trout

o MainIngredient: Salmon or Salmon trout fish as gy Presentation: 3individual plates (2 for judging, 1 for Sponsor Product
main ingredient for Western-style hot main course display) TIANYUN Salmon Trout (TBC)
©® Additional Information
= Garnish: Appropriate garnish, starch, and sauce (can B Recipe: 2 copies of recipe required in kitchen
be more than one)
Age Verification Preparation
ID/Passport required Allingredients supplied by

competitor



Class 8: TIANYUN Salmon Trout - Junior o

7080 & HoTIL
SEOUL

Individual Hot Cooking - Western Cuisine S —

TIANYUN Salmon Trout Western Main Course - Junior Class 8

Z2TIANYUN - @ ES 700g+/ piece
IG \ : ! « Skinon

+ Boneless (bone removed)

Currently under customs inspection

Sponsorship provision status will be updated later

74 (Specification)
7H'é* 700 g OI%J

Xinjiang Tianyun Organic Agriculture Co., x._l '6(:) *I'E (StatUS)

AClolE oI E
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Class 9: Hot & Cold Pasta Duo - Junior Team

Team Competition - Ages 16-25

Hot & Cold Pasta Duo - Junior Class 9
Team Size Time Limit Total Plates -
2 Competitors (224422l 1 X) 30 Minutes 6 Plates (3+3) el \

2t Team Composition

Ve g .
v= Competition Requirements
Age Requirement Team Size

16-25 years old 2 from same establishment

Hot Pasta: 1 hot pasta main course (3 portions) -

Submit within 30 min

Cold Pasta: 1 cold pasta or pasta salad (3 portions) o
SEOAEH(H QA ZME A0 =) 15

& - Submit within 30 min

£C OIAEL 22 MAEL MB{E 15
©® Additional Information

Dry Pasta Only: Commercial dry pasta required (no #n  Presentation: 2 for judging, 1 for display per menu Age Verification Pasta Type

) e ST, ®  2oj £ 3TAIZ 20AIE A4 AIAL 18 AIE ClAZE2o]
e s oeE ID/Passport required Commercialdry only



Class 10: Fresh Pasta Master Challenge - @%@

foo0s
SEOUL
CULINARY CHALLENGE CHALLENGE

Individual Hot Cooking - Western Cuisine

Fresh Pasta Master Challenge Class 10
Age Category Time Limit Portions
16+ Years (Open) 16M|0| A B EA= 45 Minutes 3 Plates
¥= Competition Requirements o Preparation Rules

Important: Only fresh home-made pasta allowed. Commercial pasta is NOT allowed.

A QHE W DRAELDE 5] 85|, A|THE DHAEH= 3] 85| X| SELICE

Pasta Dough Preparation
Can be flavoured and rolled Cannot be portioned or
. . . into sheets cooked before
a Fresh Pasta Requirement: Must prepare fresh 0° H::tl;n(azlgoc3?0u0rse.eerels;fer?—style b i e b2 g, ol M M Q) UIRS Yo F| XI27LL BYS
W pasta from scratch on-site g\r HolaA | $4|¢g55 ﬁzf%'gl oAE UM 7IH 24 ASLILCT. Lig24= giaL|ct.
Iy Pasta Types: Long, short, or stuffed - any type P Garnish: Appropriate garnish and sauce included Equipment Recipe
es  permitted A 7L 22t & HE g JASLICH

ZE ZRO| MH mAEDt 518 ELICh
Allingredients & utensils 2 copies required in kitchen

supplied by competitor

® Long Pasta @® Short Pasta @ Stuffed Pasta @ Shaped Pasta
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Class 11: Nestlé Professional Chef Challenge

Sponsored Competition - Individual Hot Cooking

Nestlé Professional Chef Challenge

Category Time Limit

Individual Hot Cooking 60 Minutes

Competition Requirements

Main Ingredient: any protein (meat, poultry, .
game, fish, seafood, or plant based) as the main o Sponsor Item. must use at least one (1)
: dient product provided by the sponsor.
e SN HIE 24 15 AR Ta

FXHR(TRE) | M gl T ALY,

(CECUTELR A 7e) 9 B el STEEIEElD, 2l B Recipe: 2 copies of recipe required in kitchen
sauce (can be more than one)

é 4
79005 HoTiL
SEOUL

CULINARY CHALLENGE CHALLENGE

Class 11

Portions

3 Plates (2+1)

Nestlé Professional

Official Sponsor - Product Requirements

MAGGI

Jus Lie Beef Mix Tomato Coulis Chicken Powder Shitake Mushroom Beef powder
Bouillon

MAGGI BUITONI

SPECIAL PRIZE OF CLASS
TOP 1 : Support for participation in WORLDCHEFS international culinary competition (worth ¥1,000,000)
TOP 2 : Fine dining meal voucher

TOP 3 : VIP gift set by Nestle Professional



79005 HoTiL
SEOUL
CULINARY CHALLENGE

Sponsored Competition - Individual Brunch Challenge e

Class 12: Perfect Brunch by Anchor Food Professional =1 2=

Perfect Brunch Challenge by Anchor Food Professional Class 12
Category Time Limit Portions
Individual Brunch 45 Minutes 3 Plates (2+1)

Y

@ Anchor Food Professional

Official Sponsor - Product Requirements

< 4

¥ Brunch Composition Requirements

<«

m = ~ -y
& — & ’1

30-40% 30-40% 20-30%

Bread/dough-based (Must

use cheese or cream Lactic butter Unsalted butter Slice on slice Chef's Classic
Egg-based required) Can be sweet or Vegetables/salad + sauce cheddar cheese Whipping Cream
(Must use butter or cream savory
required) EX: Burger, Sandwich,

French toast, pancake.. SPECIAL PRIZE OF CLASS

+ TBC



Class 12: Perfect Brunch by Anchor Food Professional =1

Sponsored Competition - Individual Brunch Challenge

=V =
. RISING

CULINARY CHALLENGE CHALLENGE

Perfect Brunch Challenge by Anchor Food Professional

+ Create a brunch menu with the following composition:

> 30-40% of the dish must be egg-based, and the butter or cream provided by
the sponsor must be used.

> Another 30-40% must be a bread- or dough-based brunch item, which may
be sweet or savoury, such as burgers, sandwiches, French toast, pancakes,
etc., and the cheese or cream provided by the sponsor must be used.

> Appropriate vegetables or salad and sauce (more than one may be used)
must be served.

> The dish may be served cold, warm, or as a combination of both.

« Competitors can choose any type of bread for menu items and may bring it pre-made
and sliced.

« Sandwiches can be any type (Sand, Roll, Open-faced, etc.).

« Pancake, waffle, or other similar batters may be prepared in advance and brought to
the competition.

« Any pre-cooked protein items for sandwiches-for example, ham, chicken breast,
steak, cold cuts, etc.-are allowed only in this class. However, these proteins may not
be served directly on the plate and must be used as ingredients in the menu.

« Using other brands of cheese, butter, or cream is not allowed, If used, you will be

disqualified.

Class 12

tE 30~40%= ¢ E£= HEE 7|82 ot BEA| O w0{0F S, ESh iE= WSk

7, HELIX], THX|EAE, WA 0|2 S AtFEA MY = AL o] £20

rir

> SES A EE M2{Sot AA1F 014 TH5)E B FBshoF BiLict,
Qalt K2, meEsh Ee EE Hel2 MEY 4+ Aot

AR ti0l ALSE WOl RS QB Mzt & o, A I 3 AetolAstof
worst 4 Qlgsict

MESIX|E ME, 8, OF Ho|A S 2E Hefst S ELICH

0|3, OB Ei O]9 QAR HIFS AR FH|sto] Heist & Agiict

= Zaj A0 sof, MESIXI0 AHBEIS APH Z2|El CHT AE (3, StaA, As0|3,
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Class 13: Nestlé Professional Modern Asian WOK Challenge

Sponsored Competition - Individual Hot Cooking

, . .
Nestle Professional Modern Asian WOK Challenge Class 13
Category Time Limit Portions -
At q i + =
Individual Hot Cooking ALl 3 Plates (2+1) = &
/T — )
, .
‘= ¢ tition Requi t Nestle Professional
-
(L] ompetition kequirements Official Sponsor - Product Requirements (Min. 2 Products)
Main Course: 3 portions of Asian T . . — 2
dish (stir fried, deep fried, etc.) , All UEEEORE Family Sl permtions % R
X . S ; for 2-3 guests per plate - i (=}
@ Asianregional cuisines are available. N Qia| A Elol = -
82| 3FA|, ZEX|0| OfAJo! Bt R e s s
3 [ = = o E LY
7ts (BtA 8l Al Al HotE mEesT e e - > ‘E'
|' ( ES % SHE ) 'M oo @ e ‘q
MAGGI MAGGI MAGGI MAGGI MAGGI
. i . . . . Concentrated Beef Powder Liquid Seasoning Szechuan Liquid Shitake Mushroom
| SlhlbeieEendyahetneiy #1  Plating: 2 forjudging, 1 for display Chicken Stock Chicken Bouillon Bouillon
SPECIAL PRIZE OF CLASS
Important: P,a rticipants must use at least 2 Pmdu?ts provided by the §p0nsor. The TOP 1 : Support for participation in WORLDCHEFS international culinary competition (worth ¥1,000,000)
sponsor provides product samples to participants in advance for practice (local
participants only). ISzl Z2EHME SAAL HE 2|4 25 AL = QL|CH US| TOP 2 : Fine dining meal voucher

TI=HMNE2 A E7IAte] HES 2ol S HMSS Ao ELEELICH (S = 8iE)

TOP 3 : VIP gift set by Nestle Professional



Class 14: Nestlé Professional Asian Noodles Challenge

RISING
CHEFS

CHALLENGE

Sponsored Competition - Individual Hot Cooking

Nestlé Professional Asian Noodles Challenge Class 14
Category Time Limit Portions
40 Minutes 3 Plates (2+1)

Individual Hot Cooking

e Nestlé Professional
Official Sponsor - Product Requirements (Min. 2 Products)

?E Competition Requirements

Main Course: 3 portions of any Noodle Types: Egg noodles, rice e =
@ Asian style noodles as hot main # noodles, ramen, guksu, etc. - .
course T}AE AL QHEl, OFA[OF T TH AL Ths reeTs
> ‘ E‘“q
- 7 \
Preparation: Hot main course MAGGI MAGGI MAGGI MAGGI MAGGI
ortion size (with soup or stir-fried s . . . Concentrated Beef Powder Liquid Seasoning Szechuan Liquid Shitake Mushroom
6 51|9_|§|_¢o|| ‘3:*(% of Eorg? sompc ) 4 Plating: 2 for judging, 1 for display Chicken Stock Chicken Bouillon Bouilon
s _
SPECIAL PRIZE OF CLASS

Important: Participants must use at least 2 products provided by the sponsor. The
sponsor provides product samples to participants in advance for practice (local
participants only). Hl&2| Z2EHME SALHE £[A 25 AL E= L|Ch HiSE|
DIEHME2 ZH &I AES 26 SRAMES AP0 ELERILICH (I M=~ 8iE)

ZEC oL o

TOP 1 : Support for participation in WORLDCHEFS international culinary competition (worth ¥1,000,000)

TOP 2 : Fine dining meal voucher

TOP 3 : VIP gift set by Nestle Professional



Class 15: APRO FOOD Creative Asian Dumpling Challenge

Sponsored Competition - Individual Hot Cooking

APRO FOOD Creative Asian Dumpling Challenge Class 15
Category Time Limit Portions
40 Minutes 24 Pieces (2 types)

Individual Hot Cooking

= Competition Requirements APRO FOOD
) . Official Sponsor - Dumpling Challenge
'} ;izilgses Required: 12 pieces each type, total 24 @  Weight: 25-35g per piece
-
®  Filling: Must be prepared on-site £ Presentation: 4 plates/steamers (2 sets) S

zZ2|ojy HY BHE HE
A@ojo| - HLEHS -8171F - AR
2 AR0{0| - B2{E H2BUR




Class 16: Anchor Food Professionals Cream Icing Cake Challenge - B

Patisserie Practical Competition

Anchor Food Professionals Cream Icing Cake Challenge Class 16

Decoration

Items Required
Whipping Cream + Fruits

2 Cakes (Same Design)

Time Limit

45 Minutes

v= Competition Requirements © Cake Specifications

- —
Decoration limited to: Whipping cream (can be Cake Base Size
Two cakes of same design: Must prepare and flavoured) and fruits only : : q
& presenttwo (2) cakes of the same design within 45 4 Chiffon or Genoise only 15cm diameter or 15x15¢cm
= minutes M3 mo|™ It 3t TAITH SR
(2 2, ofzte| 52, ZER|(D|22}), 22 XZE
458 ZH /22 CIxpelel AH|Y 27K ®ME ZHAI(HIEA| SIEEA|E) AFR 7Hs, CH A3 21 arel ZhAlo| Piping Decoration
=E| 1A40|0{0F BF (90% O] A+ . . ) .
ZEl FA0|0foF & (90% O] 4}) ) 2+ techniques required Whipped cream + fruits

Anchor brand only: Only Anchor brand cream Cream options: Anchor Food Professional Whipping
© | llowed! Other brandswilllresuléin disqualification ¥4 cream & Chef's Classic Whipping Cream (min 1 type)

T3 X AZ 32 Qlof Bt HAME I AFRS MK F

Fol 3 HS, 2L 15 M8 EHe

Whipping Cream Chef's Classic
Whipping Cream



Class 16: Anchor Food Professionals Cream Icing Cake Challenge

Patisserie Practical Competition

Anchor Food Professionals Cream Icing Cake Challenge Class 16

RISING
CHEFS

CHALLENGE

Each participant is required to prepare and present two (2) cakes of the same design within 45 minutes. Decorations are limited to whipping cream (which can be flavoured as desired) and fruits.

Only Anchor brand cream allowed. If use any other brand cream, you will be disqualified. (Cream will be provided.) The organiser will provide two (2) types of creams (Anchor Food Professional Whipping

Cream & Chef’s Classic Whipping Cream). Competitors must use minimum one (1) type. Participants may choose either chiffon or genoise sponge cakes, with two (2) whole cakes required. No other types of

cake are allowed. The cake size before applying the cream icing should be a 15cm diameter circle ora 15cm by 15¢cm square.

+ Only chiffon or genoise sponge to be used by each participant.

+ The cake can be plain or flavoured.

« Trimming of the cake is not allowed before the competition.

« Thefinal shapeis not limited (circle, square, dome, or any shape).

» Fruits can be cleaned, peeled, or cut, but not cooked. Seeds can be removed.

+ Dried fruits and vegetables or fruits powder are permitted.

 Dehydrated fruits or sheets are permitted.

At least two different piping techniques are mandatory for whipped cream decoration.
 Fruit coulis or puree are allowed but must be finished cooking during the competition.
+ Titanium dioxide, metallic powders, and artificial food colours are not permitted.

+ The cake will be tasted and cut by the judges.

+ Food wastage will result in point deductions.

« Alldecorating ingredients used must be edible and made instantly, on-the-spot.

+ Thereisno height restriction for the completed cake.

+ Chocolate may be brought in melted and tempered.

» Each competitor will receive the sponsored products on the day of the competition.

Anchor

E—

d

= Whipping Creom

Whipping Cream

Chef's Classic
Whipping Cream



Class 16: Anchor Food Professionals Cream Icing Cake Challenge

CHEFS

CHALLENGE

Patisserie Practical Competition

Anchor Food Professionals Cream Icing Cake Challenge Class 16

2t &7txHs 452 O|Li{of
HE| gLt (=2 F4| B0l MBELICH. 2| £2 **252| 3&/(Anchor Food Professional Whipping Cream % Chef’s Classic Whipping Cream)**S M| 35tH,
Aol 3 =

| AbgelioF gfL|Ct. BIHAH= #1E £ HF0t= AHX| A|0|2 F 3tLIE MBS & 2742 2+ H[0|2E MZisliof 5tH, CHE ZF 2l #0123 = 3

St CIRRRI0| A|0|2 2742 RISFoo] MBSO} BLICE A2 LA (st B0| 27} 7Hs)at Bt ABHELICE Anchor B T8t ALG JH5oln, 12 Hco| 222 A8 2 43
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X|2 15cm ¥ E= 15cm X 15cm HARZES0|0{0F BHL|Ct,

« 2 HIMRbE 41 E £= HIFO0tE AHX| F SHLEE AL Of BTt

+ Al0|3= E3|Q E= ¥0|E et YEl 25 JHsEiLICH

 Oig AE A 203 E2|Y2 S8 X| g&LICh

« AZ HElE ¥Y, MY, & " E2 VB IRER gEl RF 5 8E LT

o DU2 MHE, AR HA U HLO| THSHiLE RE|= SIREX| FELICH M HA= ThsELICH
o AZE e S, e e 2R EHI0] 518 LT

« MUS AZ EE AE QEIZ HHJ0] S BELICH

« 3 FAol= M2 CHE A2 274X THO|E J|'HE HEEA| ALS3Sl{of BTt

« oY 22| £ F2l= AFB0| bSO, BIEA| | T S0 2|F =27t 2tZ E[0{of BHL|Ct.
+  O|MSlE|Ehs, HIEE THRE, 215 A8 Has A0l SXIELIL

+ 0|2 = HARRIRO| 2T AL A4 HIHE TABLICH

« SAE U e Fe ZF Mg

« MBEEZE HA M= = A8 JHSHH ok 5tH, F0i| A FA| ®ZH=|0f0F BL|Tt.

«  HE AHo[= 2l F0lof= HMto] IELICH

- ZE32 26l 3 Y E JE2 gl 4 AFLIT

e E ' Whipping Cream Chef's Classic
. OHSl B, 7 EOIRHe AE M HES SR X S8 ELiC Whioping Cream
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Class 17: Anchor Food Professional Creative Macaron

Patisserie Practical Competition - Individual

Anchor Food Professionals Creative Macaron Challenge Class 17

Presentation

Time Limit Total Pieces
45 Minutes 20 Macarons 2 Plates
- .. . E. Macaron Specifications
v= Competition Requirements
Sweet Macaron Savory Macaron
2 Types of Macarons: 1 sweet and 1 savory 10 pieces 10 pieces
6 macaron (10 pieces each type) Weight Specification: Each macaron should weigh
WUHIAZALE ASI OFLE / B[ ZALE M[O|E2|0t7HE 18-30g per piece / O17t2 3t 74| 27|= 18~30g
Weight Range Total Pieces

2fz} 10I AN % 200 A

Shape Options: Any shape permitted (round,

o8 square, heart, etc.)
0PtE 22 HEAE 7ts, FH2IE DXl Jts et

A 'mportant: Premade macaron shells may be brought in. Macaron fillings and all decorating

ingredients must be edible and may be brought in as prepared items.
02| BLS0{T Op7+E 2 BHellts, 07HE 2Ela

= == —--d

olZ0|MS2 25 HEM ZhS0{ofet.

18-30g each

Decoration: All decorating ingredients must be

edible
Op7HE0| A8 El= HA MEEs 25 A8IHstHoF &

Whipping Cream

20 pieces

Cream cheese
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Patisserie Practical Competition - Individual

Anchor Food Professionals Creative Macaron Challenge Class 17

Each participant must prepare and present one (1) sweet and one (1) savoury macaron, total two (2) different types of macarons (10 pieces of each type, 20 pieces total) on two (2)

plates within 45 minutes. The macarons can be any shape.

« The participant must prepare one (1) sweet macaron using Anchor Whipping Cream, and one (1) savoury macaron using Anchor Cream Cheese provided by the sponsor.
« Any type of macaron is permitted.

« Each macaron weighs between 18g - 30g.

« Premade macaron shells may be brought in.

« Macaron fillings and all decorating ingredients must be edible and made on-site.
« Fruit coulis or puree are allowed but must be finished during the competition.

« Titanium dioxide, metallic powders, and artificial food colours are not permitted.
« Food wastage will result in point deduction.

« All decorating ingredients used must be edible and be made on-the-spot.

« Vegetables, fruits, onions, etc. can be cleaned, peeled, cut, but not cooked.
« Seeds can be removed.

« Dried fruits and vegetables or powders are permitted. The presentation may be freely deSigned in
accordance with the menu concept, and all
tableware and food-grade packaging materials are
permitted.

« Sugar can be cooked and coloured but not stretched / pulled.

« Chocolate may be brought in melted and tempered.

« Coloured cocoa butter may be brought in melted.

+ Almond paste, Coloured fondant, may be brought in.

« Chocolate modelling paste can be brought in but cannot be shaped or sheeted prior.

« Each competitor will receive the sponsored products on the day of the competition.
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Patisserie Practical Competition - Individual

Anchor Food Professionals Creative Macaron Challenge Class 17
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Judging Criteria < e e

e,mnm. RISING
SEOUL
Scoring System & Medal Thresholds cormany cuaLavce CHELS

#% Cold Display (Class 18-24)

= Presentation and Innovation (0 - 30 points) NOTES
- MAlz FZ2H0|1, HEE|0f Jon, R015t10 RAtAHAZ 2 AA0[0{0f ShL|Ct o A= 2210 HA|R= AT FH|50f 6t EO0|= 220 oot 20 =3k ot
ot SEMO|L, &o|XMo|H, BHRlo] 20|, A8S =& TIHQ = &L
AEFQO|OOF ZhL|C o A= Al 3240 G220l M S & 4= UL, SHX|TH O] &AL CH4Of OF L C.
o d2|2mtHEN #2 S S S Mt ZE HE0= oA S AHESI0 AE S

» Composition (0 - 30 points)

o ME AFSHO| CHSH o, A El 9|2 H|S G CHAl YUYo| FHO| B XS o MRS AL H (A Y, i, SH), 2= MALZL IR E 200t X Eo WAoo 2
A2 O SHE MEXQ FH|et 7| = K| 4= UAELICH
o SE AIZHO| 2ot HEE=E =2 SX|E o YL CH
= Techniques (0 - 30 points) o TE Z2 I M2 FH| 2t =0 4 = 0| Dol MY X X| & LT
o SPE V|20 22 $F0| AQl HAS HOjF L S F CIYs 2HIE Q2| 7|22 o SUO| MBHH 0| B2, IIALE S| A E2 2| Y 22 sA| 7HX| 2 HA|E LT
AG MRstn Heleh 2Ol SHZ OfAT 7|41} MAES =5 o FE H2 YU ALY Ol ALK U2 MAZS AHSX| SOl M2 =+
UELICHEZS MA| 3 "= A2t =5 ZX|E Lo
= Serving Arrangement (0 - 10 points)
. MBS 40| QI WA} FAIE/0f0F FLICH MBHo0|D, 2t JHsE, TIMING
OFX4 X 0| 0fOF SFL|C}, o A Z=2 MY AZ AR A Aot HI7HAb= 44 E = JAS LT
o H7ERLAE S MA|ZHO| 22 ShR| RSt =Tt 2™ ELICh 102 0|4 X[ E

* Total possible points: 100 (no half points will be given) 8%, T SZHE A oM F el gLt
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Culinary & Pastry Art Cold Display

Finger Food (Cold Display) Class 18

Display Type Total Pieces Table Space
Cold Display 24 Pieces 90cm X 70cm
eoon
V- oge . H H
v= Competition Requirements © Display Requirements
Preparation Display
Display: 4 different kinds of finger food (2 hot Foot;tll)o?(:)628§r;:|e()rn;ofrotir§r?m type (24 pieces 2 hot +2 cold prepared All displayed cold
repared + 2 cold prepared, all displayed cold g
© Zﬂgl LHESR ‘é'ﬂgF—Ep— 2% Hot Izé C)(/)ld ) R x=ci=4zs A% exzM £ 04z2g
HMA|S D xgi7| BHEE| ofA L FEl TA T AlslioFstH ot 22 10~20g O| =|0{0f B,
Glazing Label
Aspic coating required Menu name placement
Presentation: Can display on one platter or Glazing: All food items must be glazed with
individually plated aspic (except crisps or baked dough)
L4 242t ZRERZ ot 72| Z2HE{ ol ehA| ot =1, & s L, =25 P BE R4S 2o= 25
212t JHE T Alof| Hotz EICh OfAZ| AEIS s{OFStCY. H
e EAlofl Eote Elct i sfioFstCt E. Display Space
Menu Description: Menu description must be placed next to the display Width Depth

HwddE (HrUY)2 HER0 5 S2HFM L. 90 cm 70cm
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Class 19: Plated Appetizers - s @

CHALLENGE

Culinary & Pastry Art Cold Display

Plated Appetizers (Cold Display) Class 19

Display Type Total Dishes Table Space
Cold Display 3 Appetizers 90cm X 70cm
ooy
Y= Competition Requirements © Appetizer Composition
Composition: 3 different appetizers - 1
® fish/seafood, 1 meat/poultry, 1 free choice 8°  Preparation: Prepared hot or cold, e ’ *

3Z9 ME CHE O|m|EROIXN, = E = displayed cold with appropriate garnish
MMorslAtS 1Z, 2 For7I25 15, AHRAE Stor ZE Of|T|ElO|X 2 7M. Fish/Seafood Meat/Poultry Free Choice
15 1dish 1dish 1dish

Glazing: All food items must be glazed with Serving: Each dish individually plated,

s aspic (except crisps or baked dough) M suitable for a la carte service
HFAISIALE, ERE AYM BHE 24F (0= 2t 7= ol TA|o]| EZOtoF 5t
D= otAZ] RS SHOFSHC} EHE 0 A H[ 200 ZgsoFstot,

E. Display Space

Menu Description: Menu description must be placed next to the display Width Depth
HFdE (HFUY)2 ZER00 & S2HFH . 90 cm 70cm
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Class 20: Plated Main Courses o

CULINARY CHALLENGE

Culinary & Pastry Art Cold Display

= THE ==
RISING
CHEFS
CHALLENGE

Plated Main Courses (Cold Display) Class 20
Display Type Total Courses Table Space
Cold Display 3 Main Courses 90cm X 70cm
= Competition Requirements ©® Main Course Composition
Composition: 1 fish/seafood, 1 Preparation: 3 different main © ¥ o *
meat/poulltry, 1 free choice main courses, prepared hot and displayed
° ingredients 352| MZ C}Z Of|I|ELO| X, Q cold /3% gt njolRA, C|AZ#|0|= . :
FUEE MMors|ME 15, S20r7t25 X2 o=l A Hlcr=, =& = Fish/Seafood Meat/Poultry Free Choice
15, AU 15 = 1dish 1dish 1dish
Presentation: Each dish individually Glazing: All food items must be glazed
@ plated with respective garnishes o ‘é"::gi??'Er(féféﬂf”;gsaoﬁgjﬁdmE
2tzto| Qa|&= JHL|AIE EBtsto] B = (e ;
A0l Felole) Elof 8. 225 2ol= 25 okaH RS E. Display Space
s{ofstCt.
Width Depth
90cm 70cm

Menu Description: Menu description must be placed next to the display
R (HrUQ)2 2EE0 2 SHFAML.



Class 21: Plated Dessert

Culinary & Pastry Art Cold Display

~r
e
SEOUL

CULINARY CHALLENGE CHALLENGE

Plated Dessert (Cold Display)

Display Type
Cold Display

;’E Competition Requirements

. Fruit Dessert: 1 dessert with fruits as main ingredients
O 1zo/CmEL B FHRE sto 2y,

* Free Choice: 1 dessert with competitor's own choice

1Z9| CINEE M7t FHEE Mz Qlo)

Total Desserts

3 Types

Chocolate Dessert: 1 dessert with chocolate as main
& ingredients / 152| CINEE 2228 FHEZ 5t¢
Tt

s Serving: Each dish should be suitable for a la carte
service / THEAH| A0 Aot O w7 A

Menu Description: Menu description must be placed next to the display

w2 (MmUY 2520 5 SHFHR.

Class 21

Table Space
90cm X 70cm

o Dessert Types

Fruit Chocolate Free Choice

E“ Space Requirements

Width Depth

90cm 70cm



Class 22: Themed Cake

Culinary & Pastry Art Cold Display

Themed Cake (Under 25 Apprentice)

Age Requirement

Under 25 years / 254 0|2t

v= Competition Requirements

Display: One (01) cake incorporated into
wedding design, anniversary, birthday or any
theme. /A=Al 7|9, MY = J|EH AIRER
ZH| MEH0] JtsTt #|0|2 1T TAl

Theme: Wedding, anniversary, birthday or
any theme of competitor's choice

Cake Size
25-35cm diameter / 2HHE =1 A H|st

e

Size: 25-35cm diameter, no height limit.
Circle, square, dome any shape allowed
#|0|2 2| & 25~35cm A0, =O| Mol S, = A5t

He
HATT.

Decoration: Entire cake must be decorated by
hand. Wiring, lace, or equivalent not allowed
0|2 HHl= 2L = FHAGHOF LTt 240]0f,
&, 20| A = 0|9 RAISE ZEA2 S EE[X]
t&LICh

Display Signage: Title/themed description and list of ingredients required

HAIZS HS/FR A1 ASE W22 Terst M3

=5= =

O TAIE Holl BiX|=|OF L |Ct.

~r
e
SEOUL

CULINARY CHALLENGE

RISING
CHEFS

CHALLENGE

Class 22

Table Space
90cm X 70cm

©® Theme Options
(a) Royal icing cake / 20}0| A
(c) Fondant cake / ZTHEH| 2]

(e) Marzipan cake / OHX|TH |2

E. Space Requirements

Width
90cm

(b) Pastillage cake / TFAE|O}F

(d) Chocolate modelling /

=
xz2nya

(f) Mixed / =&

Depth
70cm
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Culinary & Pastry Art Cold Display

Pastry Showpiece (Cold Display) Class 23
Display Type Max Height Table Space
Cold Display 100 cm 90cm X 70cm
v= Competition Requirements & Material Options
(a) Chocolate / xZa! (b) Marzipan/Sugar / OFX[H =2
Met
Material Options: (a) Chocolate, (b) i Height Limit: Showpiece must not exceed (c) Dough/Bread / £9 &2 1 (d) Dough Ficiggrine [ET4
@ Marzipan/Sugar, (c) Dough/Bread, (d) Dough 100cm in height =230
Figurine LI AS] F|ol £0|= HHOIMFE] Im YLICt.

© Display Requirements

Restrictions: Non-edible structure elements A UGS T

not allowed (except base). Frames, molds, Max 100 cm 3+required
and wires prohibited. / Z2{|2l, 25, 2/0|0{ 52
AMAO] Ze5H0] BHE 4 GL&LICH (LHE T

AL E

Techniques: Must demonstrate at least 3
different techniques/methods of product ®
utilization. 2} FEEZ 37tX| 0|4 CHE AL

7|58 E0{of gLt

«

Table Structure

90cm X 70cm No non-edible




Class 24: Artistic Sculpture
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Culinary & Pastry Art Cold Display CULINARY CHALLENGE

CHALLENGE

Artistic Sculpture Class 24

Display Type Max Height Table Space

Cold Display 100 cm 90cm X 70cm

@ Material Options (Choose One) K. Specifications

Height Limit
Max 100cm

(a) Vegetable or (b) Chocolate SNy

& Fruits @ @ (c) Sugar - (d) Dough Figurine
. %23 et Z=3A o Zo| X2t Table Space

90cm X 70cm

Frame/Wire Support: Allowed but must not be exposed. Points will be deducted for non-compliance.
Ieflat otolo] XXt = S1 2= X2 e B[O = O ELICH 78S E40HK] %2 42 g™ ELIC

So= T TOo =2 oT ood

Structure
Frame/wire allowed
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