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th TAIPEI SIERHEREE
INTERNATIONAL = AR
CULINARY BAES - C HISE1

CHALLENGE  Individual - C Baking Arts

[FREE ] Information

HEA:2026 & 11 A 13 H(:#)Z 11 A 16 H(—)
s dbmEERERE 1 EEImmERAE K 1 %)

F5fE: 10:00~18:00 (RIEESHEREIRAS B AE)

Date: November 13th (Friday) to November 16th (Monday), 2026
Venue: Hall 1, Nangang Exhibition Center.

(No.1, Jingmao 2nd Rd, Nangang District, Taipei City, Taiwan)

Time: 10 AM to 6:00 P.M (Time and date are subject to change)

[ E18] Eligibility
o HPEMRIIEEENS_KRERAR - IHEBEBLEASEARS - HEARBL T You
will compete as an individual in either one of the following groups :

[ E%EikfiZH Professional Chef] : 2026 £ 7 B 1 H# 26 m(822) A L 26D - BI85
BEHRZEMSM$3,000 st/A - Professional Chef Registration fee: $3,000/NTD. Must
be 26 or older to apply.

[ F#REIRTZE Young Chef] : 2026 57 B 1 H#% 25 R(E3)U T 2B - 2 EERER
B4 - BIEBRERZENE®E$2,000 5t/A - Young Chef Registration fee:
$2,000/NTD. Must be 25 or under to apply.

o EMRAFERIEEHSIERME - ABH - 5Pl IHEBEEUEASEARS -

The Beverage Mixing Competition is divided into three divisions: Professional,

College/University, and Senior High School. All competition categories are open to
individual registration only.

2026 F7 A1 HE 26 m(BR)ULZ2EE - BIEGERZENSHES3,000 T/A -
Participants aged 26 or above as of July 1, 2026: Registration fee is NT$3,000 per
person, per competition category.

2026 £F7 A1 HE 25 m(BI2) U N 22E - BIEGERZENSH$2,000 T/A -
Participants aged 25 or below as of July 1, 2026: Registration fee is NT$2,000 per

person, per competition category.
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[#§&] Registration
. BABRBBIUL registration online https://sites.google.com/view/2026-tic-tw
2. EDH#EZ 10 H 10 H 23:59 It - tHEBHRSEBENKIEREREKRFEALGE - TR
—EATHBRFE - FHRE/NAEREZ RERE R TR - RFLEREHN/E
FHF BN ALIREZ F A& - Online registration is required along with the last 5
digits of your account number that you will make the payment from. The payment

must be made within a week after online registration. You will be notified by text
message or E-mail when the registration and payment are received. The online
registration opens until October 20", 2026, at 23:509.

3. MEREAHEKZESERNAR  FFHRESH - UEEETHHRFEFERSZ
1% - If the payment is made from a different account, please contact TIC to
complete the registration.

4. ZEBEEBWARBRUERPIER - DIAIAEREIEZEATT - Participants must keep the
original payment record.

5. THMBRWESEZETF FTWEMURREIBESRERUEBUEF—HHRESBEKR I -
BHRBHEEZSEBEFTNHENRE  BRZIBEEAECTEZEETRE - BEERERA—
FEACRHZEEER ; A8 / RIEREFENAFE EXNAINRE - MMl - BFEl
FHEEARELE - DBEEE - EE 278 ETZ - Contestants must follow the
dress code for each category. Culinary contestants must wear the official chef
uniform provided by the organizer, while bartending/beverage contestants must
wear formal attire, such as a shirt, tie or bow tie, and vest.

6. IBABEAIR " CAERBKER TEIEFERE - BowALE o FBHREBABEBE FIR - K
HMERBTENR  NBLERERER  FRGEARE—BAYIERE - SAE - &
AR aR ° Registration will be accepted on a first-come, first-served basis upon
completion of registration and payment. If the number of participants exceeds the
limit, priority will be determined by payment date. Any excess payments will be
refunded within one week after the competition.

7. EFHBZREFIRS Please send the payment to:

B#& . 2B FEREMHE

R1T : WK—E NBH#

MRSk : 0047-21-386794-0

Account Name : Taiwan Junior Chefs association

Bank : Tamshui First Credit Cooperative, Bali Branch

Account Number : 0047-21-386794-0

Bank Address: No. 458, Section 2, Zhongshan Road, Bali District, New Taipei City


https://sites.google.com/view/2026-tic-tw
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(BIRSEMR ZEEH - FIESRBEMESR - UEBEEITHEHRFETERZER
For bank transfers or remittances, please indicate the full name of the registering
entity in the payment remarks to avoid reconciliation issues that may affect your
eligibility.)
s A TIC ELEREZREE FE/)\E
B—Z2FH 09:30~18:30 (H&/EREH)

Contact : IC Taipei International Culinary Challenge Event Coordinators
Office Hours : Monday to Friday 09:30~18:30 (Registration/Remittance Inquiry)

E-mail : 2026ticinfo@gmail.com

Line@ : 816jdofv

[EE4] Agenda
[A #&E2E Display]

Al &#&1it75/\1Z Local Taiwanese Cuisine

A2 SHMEBIEIKRESE  Asian Exotic Main Course

A3 BIUEIRFES  Western-style Main Course

Ad REREKEZE Indigenous-style Main Course

A5 BXREMKEZR Hakka-style Main Course

A6 IR IEARIET MEE Modern Kaiseki Five-Course Set Menu
IRIZEZE Hot Cooking ]

L 2B R R IR R R JNICEE IR R K IR R 2

Bl =EI#AEREFEHFEE U.S. Chicken - Rising Star Culinary Competition
B2 AAI)B# Western-Style Seafood Cuisine

B3 BIE# &1 IE Creative Noodle Cuisine

B4 oM EIREIE P ER Asian-style Creative Fried Rice

B6 ERFRESIIEE US.A Potatoes Taiwanese Culinary Challenge
B7 EBIKEIERERPKELE U.S.A Rice Creative Cooking Challenge

B8 ZIRFc P XNAEEE LeeKumKee Chinese Meat Cuisine Challenge

[C MtIgEils Baking Arts]

¢

* 6 00

Cl TMBIRRBE® Creative Sauce Art Display

C2 FBIEFEHEZE~ Icing Cookie Display

C3 HERRE/EMMEZ Pastry Showpiece & Artistic Sculpture
C4 EIEFEEM(FFAE) Static Cake Decoration

C5 3D 7825 TE 3D Jelly Art


mailto:2026ticinfo@gmail.com
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(C5-1) #F T EHEIfEA 3D Artisan free-style creation
(C5-2) &ffgRE4EE4H 3D Artistic Jelly Painting
(C5-3) £1iiREEFT4H 3D Artistic Jelly Flower
¢ (6 BIZfEEIZ2iiR~ Bread Creation
& (7 %BemEH%s Plated Desserts
& (B MFERESEET Cupcake Decoration
[D 71T &ilg Knife Skills]
¢ D1 AimoeM /) TEMiHkEARE Atlantic Chef Knife Skills Challenge
(D1-1)HAFEIITHEFHEE Chinese Fish Knife Skills Competition
(D1-2) KIERJ]LXEFRE Decorative Vegetable Cutting Skills Competition
[E #2ZEf2EF Hot Cooking Team])

(F EEXZE4ls BEVERAGE ARTS]
& Fl BRE#HFE Classic Bartending
BNy  BEXAEARKEH  XESKw 18 mASSE -
Competition Divisions: Professional Division and College/University Division.

Participants must be at least 18 years of age. Individuals under the age of 18 are
not eligible to compete.

& F2 BABBEHRFEL Non-Alcoholic Classic Mixology
BEH)  BEMA KBEHAKSTEA -
Competition Divisions: Professional Division, College/University Division, and
Senior High/Vocational High School Division.

[£FREE] Competition Consent
KEABRREZELZSE 8 KRESNERHER  SEZNBIRERARBAERE - HISEE
T AMERERA According to the provisions of Article 8 of the Personal Data
Protection Act(referred to as the Personal Information Law), the participants are

informed and agree upon the following matters during the registration :

LFITEUNFSEEZZBAER - BRAHEE 2026 TIC EJLEIREZKEE | HE
REFEZH  HRE  BERMNASEEZEAESRZIEAERREEZRERE
LR - RRFREESEZ ZEAAEREAR MR BZRANAMS - FASFAS LEAR
T HASHREAMESRERE  ORUR  EE/MEBEA - SFHHE - BEh - F
Brm(RRHK)E - MABPBERXA - MAtERR - HREHHTEMK TIC EILE
PREFEHKELE - The personal data of the participants collected by TIC Taipei
International Culinary Challenge Organization and the event coordinators is
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solely for the competition operations of the "2026 TIC Taipei International
Culinary Challenge". The collection, process and use of the personal data of the
participants comply with the Personal Data Protection Act and related laws and
regulations. The personal data of the participants collected during the
registration will be used for online announcements, press releases, and on other
media platforms. The participants’ personal data includes name,
employment/school unit, email, contact information, winning dishes and recipes,
etc. The information is not subject to any time and area restrictions.
QMATEMUFMRESEEZEAER - KEABERREZE 3 RRESOMITENS
KEHRE - HAEEREN MANEL  FILEESE - BESAR - NWERINOBHK
kR - EEBWTEMTOENTEBAVRREESAMEEEB KB Z - ZIKEA
ERMREEE 14 REE - MITEMSHUITEIFREEZR - According to Article 3
of the Personal Data Protection Act, participants can review, revise and edit
personal information that is collected during the registration by TIC Taipei
International Culinary Challenge Organization and the event coordinators.
They can also request copies and request the TIC Taipei International Culinary
Challenge Organization and the event coordinators to stop using their
information. There will be a processing fee associated with the request.
B2EETEREEESGRHENEBEAER - EEEBRERBEAEZR - SITEURK
HARBARGHE - MSFEIEBKEFLESE - B - AFIRREAER  MEES
BERE - RRBWNESE - Participants have the right to choose whether to
provide relevant personal information to TIC Taipei International Culinary
Challenge Organization and the event coordinators. If they refuse to provide
relevant personal information, TIC Taipei International Culinary Challenge
Organization and the event coordinators will not be able to accept the
application. The participants will lose eligibility if they request to stop collecting,
processing, using, or deleting personal information from the competition.
AHFRANBBETHRERA - e ITEUABZHREIIITEMUMIEENLZH
Participants agree to follow the rules listed below and cooperate with TIC
Taipei International Culinary Challenge Organization and the event
coordinators during the entire reviewing process and the competition :
G)RASEBFRREZERET - RREKEmAIZERKERIEFREIIFSIRTERR
L RFRAKRRETENHBIRE - The ingredients, recipes, and any related items
provided by the participants in the competition will not violate the food hygiene
and safety regulations and the rules of this competition.
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O)RASERRHEZFmBRE - THESEMAZFENEMESR - The finished

product is original and does not infringe on the copyright or other rights of
other individuals.

(NAABEBERYE - ERENZEBASSG HEAREM S2FREHE - BIFEER

58 Btk HFANKRFmAmEBA..F HEMEAITEMER - U—E2HK
AANMENBREBELRZWES RES R & Wk EFRREEES) -
Participants agree to unconditionally and indefinitely authorize personal
portraits and information of finished products including the name of the work,
finished product’ s description, recipe, cooking method, photos, etc. for
marketing purposes and promotions arranged by TIC Taipei International
Culinary Challenge Organization and the event coordinators (such as
advertisements, exhibitions, projects, websites, electronic photo archives, etc.).

B)AARBEAEEBERE R LARAES - WEER - BFEE—URE  fISHE - I

HUBZBRSRER I - WWHIEBIFrBREE - BEKER - Participants agree with all
the regulations, the rules and the terms described above. If there is any violation,
the individual will be responsible for all civil and criminal responsibilities and will
be disqualified from the competition. All the prizes, medals, and certificates will

need to be returned.

OEANRESERRHZZBEXGEANS - URAESRERNTIBE - UREER

EMAZHEAESMERE - WRBAUGESPhE 2 RN RFEF - Participants
guarantee that all the documents and content provided during the competition
as well as the content contained in this agreement are true. Participants agree
that they will not infringe on the relevant intellectual property rights of others,
and they will strictly abide by the rights and obligations contained in this
agreement.

[C HtigsinRERAI) Baking Art Rules

1~

SEEFRNRERBZIRGTHRE  BRIERAHRESS  HEBERERETEA
B - E%E - BIRMIE R LIFEETTLEE - REABRLSEZARZ RIS H 2505k -
PIZRAIE - Participants must complete on-site check-in within the designated
time; late arrivals will forfeit eligibility to compete. During the competition,
participants must wear a clean chef' s uniform - apron - hat, and work shoes.
Clothing must not display the participant’ s name or any identifying marks to

ensure fairness.

2. SEEBRARELSRBEATHREEMRS] - KRBEATHEEZSEHAR - FEEFK
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mnE D  REBERAEPEAZMNERE RRERR  EREAMREHSEER
- SREEVMREBERERBAZEEZEYRERN  EVMABTEERER MR L -
Participants must finish booth setting up within the time limit or face possible
point deductions. All equipment, tableware, and ingredients must be self-
provided, stored in personal containers, and kept off the floor.

- SEEBTINPRYERES 2 MRRERBRH - HRIFFERSZKE 252

ERERASREZBINER  NEREHEEZSEZFm AT - Participants
must bring two copies each of the recipe in both Chinese and English to the

competition venue for judges’ reference. Recipes must follow the format

provided by the organizer. Entries without a recipe will not be evaluated.

- REBRSHENBEUKRSHBEERK  REABUSEEARRIT LFEaAfEmES -

AEBERRX - RIZHEN - RKERKNE - NREAEGRBEEAIRSENKRESR
an5E - BEUEZ2EE, - The organizer will provide worktables and display
tables according to each competition category. Open flames are prohibited, and
no power, water dispenser, or refrigerator will be provided. Any contestant whose
personal equipment causes a power outage that disrupts the competition will be

disqualified.

- 2EEFEmIKERTK - EHRFAADUIMIRENEEN - 2FRFAIFHEE - Entries

may be cut and examined by judges if necessary, and participants may not object.

+ 1Em EFrEREImE VAR IR - RIEERAIFTRARARIEZ - All decorations

must be edible; non-edible adhesives are prohibited.

- BRERASELTIER - JEX - mhd.. . FE &M - Displayed works must not

show any school, store, brand, or organization names.

- FRGERBKSESRE  FIUAMERIFREIRBRSEm - 0IRGERE

m - BRAmPHRERLUTIEE - F2RELUT 4R - Static competition time per
event rules, the work needs to be baked and prepared in advance before being
displayed on-site and can be modified on the spot. The display items must
include the following :

nCl EHEIEREBES Creative Sauce Art Display

*

FRERTRE 30 78 - oBRBEAFm - BREmESIARES  The competition is 30
minutes; The work can be modified on the spot. The display booth is part of the
evaluation.

FmEEoEH%E - HHEEIR_AREm - BFEEE—2 - There is no required
theme, but two different works are required, and they must be consistent.
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& o TEPEE (

FROLH) 5 T BEES, UEHEEIRAFTE BB

5 AL EZER) - "Center Painting” (no blank space required) or "Edge Painting"

(supporting a dish as a focal point, and more than 50% of the white space is

required) are allowed.
¢ EBEVFLUIEBERAK  BIFR/UERREME -

must be edible materials.
& EBRFFEAHIONPE  BFEGENRAN - maAc]BIRERE - Display flarware
must be over 10 inches, and the color and shape of the plates are not limited. The

Minimum 3 colors, all of which

finished product must not have a protective varnish.
¢ EMEBMRHRTREZER W60cmX60cm —3L - Adisplay table :  W60cmX60cm.
[C1#5EF21E#] C1 Scoring Criteria

Zax: (=]ow aiHA
Category Percentage Description
stsTEAREECE Design Lo, BERIGEHFEEK Composition skills and
and Compatibility ° artistic presentation.
_ e N . TEmBAAGFHER - BIREIM - WAERIR T BIFT
BIR RIREIM Creativity i\ A Nl ,
S 30% BIEz AT Original and artistic impression. Enable
and Originality , _ _
to demonstrate innovative skills.
_ _ =ERER - FRIESHERKIT Technical and
E&#715 Coloring Skills 30 % | & ,
painting skills.
% ma R an FA R B3R =
Finished Product A NEFRUMBE N KRB EMERS Finished product
Display, Description 1 description and booth presentation.
and Concept
#A5T Total 100%

nC2 EREMWFEEHHIZER Icing Cookie Display

& RERR 30 28 - IRSERAFR -
can be modified on the spot.

¢ FmFEBUBEREE  HEHEERED 4@ EREIE - Thereis no required theme.
At least 4 or more techniques need to be presented through the work.

& EmFRMHE4NEE

The competition is 30 minutes; The works

BRER 3 M —E—1&WEZE - Four different styles of

cookies are required; the diameter must have 3 sets with the same design.

& BIRZHEHEREVRTERNEREREE -

BEz ERREINERB L AR I RRIRY © The




2026.08.31 published
baked cookies must be completely covered with icing, and the decorations and
colors on the cookies must be edible.

& EBHRDVES L0 QD x40 22K/ - The display flatware must be at least 40cm x
40cm

& THMEBEMRHEERTREZERE W60cmX60cm —I - A display table : W60cmX60cm.

[C2 B2 1E%# ] C2Scoring Criteria

Pk (Ysw BTl
Category Percentage Description
BIEE N BRI -
o BABHNE-DSTEBHER - AHRBEAR
Creativity and 25 % R o ) o _
o B4 - First impression, artistic impression.
Originality
RET B E EmBE2IRMen - WEENmING - AR ETE
Design and 20 % 4 - Attention to details, finished appearance,
Composition proportion and symmetry.
SR = BrEEZEREHELREIR
Display ° Overall desktop layout and creativity.
i EEMESEE
. FOREHEEARD - BRI -
Technical Skills and 40 % _ o
o Structural techniques, utilization.
Degree of Difficulty
#A5t Total 100%

nC3 EEE/EMRMZE Pastry Showpiece & Artistic Sculpture

& HRERMB 60 HiE - MR —EMHEEMBEE(Fm - aJEENIE-REE&E
(A5 (B)BI_E/#ME - g Complete a bakery art sculpture display within
60 minutes on site. Please choose from any of the following project themes:
(A) Chocolate (B) Marzipan/fondant pulled sugar.

* EBREmSEASERE 100 22 ©  Height limitis100 cm.

€ REFFEAXRENEAXE  BAURHAZEBITREASREELEI - Stents and wire
support are allowed, but inedible structural elements must not be exposed.

¢ FREMRHERE R TEZER-E W180cmX60cm —X - A display table :
W180cmX60cm.

[C3 BN 21E%# ] C3 Scoring Criteria

ZaK: (=P an A
Category Percentage Description
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SNER / BIFR

BmBLT AREARE - BAEmK - BREAIRAE

Presentation/Innova 30 % 1% - Comprises an appetizing, tasteful, elegant,
tion and modern style presentation.
RmREa9EazaEtR - ikkiba® - &8
B IRIMBEELLAIRY) - BRefikEmF - B
—_—. EMSBRLEEERERER - Well-balanced
ey
. 30 % food-in a proper proportion of vitamins,
Composition ,
carbohydrates, proteins, fats and roughage,
harmonizing in color and flavor. Should be
practical and digestible.
" FEHBENEYERERE HFaESHRRAR
i E . "
, BtE1ifg - Proper and appropriate food
Proper Professional 30 % , o )
_ preparation procedures in line with
Preparation .
contemporary culinary arts.
ZBERENER - BAALEKE - 2ERRER
BEBERE TEEERRI#ER - Clean arrangement, no
Serving 10 % artificial decorations, no time-consuming
Arrangement arrangements, exemplary plating, in order to
make practical serving possible.
#ast Total 100%

nC4 FFAEETEEET Static Cake Decoration
FRENRE 60 28 - 2FEH BT M mLRIRSERAIEm - The competition is 60
minutes; Participants may bring finished products and adjust on-site.

*

*

oJEEFERNIE-IBEERE (A)ETH

(B)E1_E /& - fIiE Please choose from

any of the following project themes: (A) Whipped cream (B) Marzipan/fondant

pulled sugar.

FrAEMMM R MNESIEEA - All decorations must be edible and done on site,
whipped cream can be whipped or pre-dyed in advance, fondant/marzipan can

be pre-dyed but not molded in advance.
HmEBAR - EMSERG - HEREERSER (B 8 =N)EHFE(20 A01ER)
ERETERT NS - No theme and there is no height limit. The cake base

must be round (8 inches in diameter) or square (20 cm square). Those who violate

the rules will be penalized
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& EMEBEURARIFEBRREHE WI0cmX60cm — kig+—ik -

A workbench

including display (W90cmX60cm), and a chair will be provided by the event

coordinators.

[C4 mEF 1% ] C4 Scoring Criteria
ZAK: 5EE R .
atHA Description
Category Percentage
BBEMREEZR -
I1’EEZ’;:$**” s BEAEIMNERNIT - ARRELIES
_ mE 2 Planned arrangement of materials for
Preparation of cake 10 % _ _
, trouble-free working. Workstation to be kept
and cleanliness of ]
neat and tidy.
work.
RBFAERNME - AmEmRUBERIREZRIEH
SRR SR g | e -
, g - Depending on materials used, the finished
Presentation and 40 % - _ )
. _ exhibit must present a good impression based
general impression. : : .
on aesthetic and ethical principles.
RBIATERBRERAETEPHEM MY - BENM
A SR willy ‘N i
, EXT{EBE - This is judged by the artistry,
Technique and Degree 50 % _ _
o competence and expert work involved in the
of Difficulty _ . -
execution or preparation of the exhibit.
#ast Total 100%

aC5 3D IIERETE Jelly Art

& FERHERRE 30 2E - RSERAFER - RehBEASIARD -

The competition is

30 minutes, The works can be modified on the spot. The display booth is NOT a

part of the evaluation.

& HmEVELIEHES  HIFELUERUMR . RARARTHEHERED - (FeEmS
&) = Minimum 3 colors, all of which must be edible materials. Natural fruit juice

or food coloring can be used.
& THMEBMRHEETREZ[E W60cmX60cm —3( - Adisplay table :  W60cmX60cm.
¢ EFTFERFRIBEIUE  FoRkUBEASELEARZEMNEN - Contestants

must provide a title card for their work; neither the work nor the card may display

personal or organizational information.

& HBEHIB-EEE -

EFoERBHREERZER

The competition consists of three themes, and participants can freely choose.
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(C5-1) #FT EHHEIEA 3D Artisan free-style creation.

1. FREBAR - DIEREEABESER  WREFARIEREIEEZHRA - No
restrictions on theme, based on personal creativity. Please provide the theme
and explanation of the creative concept.

2. RERBHI2NERE  SEAR - oIt B2 REREZ(376 x 265*86
mm) ° 12-inch rectangular. height unlimited. Storage container is allowed.
(376 x 265*86 mm)

3. FmERFAMAF IR ( LE+EE ) & " Ao, EHEESRETKFR -
Entries must be entirely handmade, inside and out, with no mold assistance
allowed.

4. AFTIWHRMECIFEAGES - B2 - JR1E/] - ERICE T8 -FZoLL) - All
hand-crafted techniques may be used, including painting, carving, wave-
cutting, basic floral needlework, and other similar techniques.

[C5-1 #REFF1E# ] C5-1 Scoring Criteria

pak &EE = AR
Category Percentage Description
KRB EEBRE Transparency and
B Clarity 20% B o\ Aatahiad
brightness of the jelly body
, , EEME R BIIEE Layering and arrangement
1732 Dimension 20%
of petals and leaves, and overall flower shape
{E RIS Techniques and skills used in
$#FE Difficulty 20% i .
the creation
. EmE R EHAIEE = Overall completeness and
#[E Composition 20% o
originality of the work
_ = ehc 2 A FEEFIE Overall color harmony and
B¥ Color 20% _
saturation
#a&t Total 100%

(C5-2) EfifRELEZ4 3D Artistic Jelly Painting
1. HEIXERS "BXRXE,  NEEXRNHEBZITERE - B2 ¥E - BFeE
BERA  BofERfEmEIRERE - Competition Theme: “Hakka Culture.” Any
elements, imagery, stories, culinary traditions, or creative concepts related to
Hakka culture may be incorporated into the presentation of the work.
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2. REFBERTREEARIBIB A4(210x297mm) Size: Must not exceed A4 (210 x
297 mm)
3. RREESE (BE)ABERLIAD  ABERE2 L D  TREBEEAWA
REREBAZIRIEm Height (thickness): Minimum 1 cm, maximum 2 cm; must
be displayed separately, not embedded in a jelly body.
[C5-2 irEFF 1 E# ] C5-2 Scoring Criteria
ZAK: 1&EE AR
Category Percentage Description
J]T Knife Skills 15% HIEIR R R B E Smoothness of jelly cutting
#R1% Lines 15% #RI&5E Smoothness of lines
BOREE - BEEMEEEEEIFRIS Technical
2t F Difficulty 25% Difficulty, Composition Complexity, and Overall
Execution Skills
BB - BR - BME REFIZES Color
&% Color 20% Coordination, Layering, Saturation, and
Blending Control
BFRXACTTREMEE - XEEH - BIMFIER R
mEFRRST2E Recognition of Hakka
F & Theme 25% Cultural Elements, Cultural Significance,
Creative Concept, and Overall Integration into
the Work
#85T Total 100%
(C5-3) 3D iR EIEF4H 3D Artistic Jelly Flower
1. &" 1t” Theme: “Flowers”
2. REHRBENEZR - SEABR - 8-inch circular. height unlimited
3. RREIREH - REE " Ao, F£H%E No molds allowed for both the
surface and interior of the jelly.
4, MFTWMEE () BZ -~ RTET] - 18 & - EMETEET - 116, SRl DIfEA -

Hand-carving techniques such as trunk and branch carving, wave-cutting

techniques, 18-needle techniques, basic floral needlework, and decorative

flower carving may be used.
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[C5-3 BB H1E% ] C5-3 Scoring Criteria

ZAK: 15EE AR
Category Percentage Description
RRIEBEEERE Transparency and
BRRE Clarity 20 % i barency
brightness of theJeIIy body.
TEEMBRR T BIEE! Layering and arrangement
172 Dimension 20 % IR yerng J
of petals and Ieaves, and overall flower shape.
2t Z Difficulty 20 % fE@ERBRE IS HEAT Techniques and skills used.
. EmEZEEHAIEE R Completeness of the work
#&E Composition 20%
and creative concept.
. HpEhc 2 A EmAE Overall color harmony and
&% Color 20 %
saturation
#ast Total 100%

nC6 EIEEIZTER Bread Creation

*

BFRERERRE 30 288 FFEcAMERFRERGRIIFR - oIRBEFRFMm -
RTrmPEEZLUTNER - 2B LN HARE - The competition is 30 minutes;
the work needs to be baked and prepared in advance before being displayed
on-site and can be modified on the spot. The display items must include the
following :
HFUREIREE EP—RARELERAEE —RAERAHRES - BEMM
BT84 - SRFmPE 2 4 - £ 8 1 - Make 4 creative breads: 1 health-style
European bread, 1 laminated bread, and 2 of your choice; 2 pieces each, total
8.
BHFmATE 60-500 A5 - WIAFFRRFE S UER - Each piece 60-500 g,
displayed statically on a flat surface.
ShEEfion ~ ERME B EMIHREFHE  ASEHURENEREBE
& - All decorations, props, lighting, and tablecloths by contestant; no
branding or school logos.
BRIERASAFIEUEMINMAZRERANNYES - Non-edible items and
prohibited additives are strictly forbidden.
SEEZR-EBRRESBESN M - EFENLYIN=ADHFEREMRIE -
Provide one extra piece of each bread, placed separately and cut into three
portions for judges to inspect and taste.
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¢ FmFERMEE - FEEREERME Recipes are required. Menu and name of
dishes are required.
¢ THMEBEMRHEERTREZER W60cmX60cm —3( - Adisplay table : W60cmX60cm .
[C6 mET21E%# ] C6 Scoring Criteria

ZAK: 5EE an AR
Category Percentage Description

EmREREEHERIRRME - SREKREME - EE
—HMHERIMEE - BEBMEERIIEER - The

FTB/EIE 359, overall theme and creative concept of the work,
(o}
Theme/Innovation including design coherence, style consistency,

and the level of innovation, clearly conveying
the creator’ s idea.

HIERBUREABIRIET - ERIFRNEXTE
fo - BEREEBEHREM - SERSIBE B -

ailg/fce . . I :
, Overall visual impact and artistic expression,
Aesthetic/Color 25% _ )
including color harmony, depth, and balanced
Balance B .
composition that captures the viewer' s
attention.
PR T MR ARE - ABERER
R DURBRFERRBEDHEERIENETIE
1 I5/@4% Technical AORR £ - Skill proficiency in the making process and
Skills/Hygiene 1 final product, structural quality, texture, and
adherence to hygiene standards during
preparation and presentation.
#AET Total 100%

mC7 #2EMEHES Plated Desserts

& FEBRERE 60 28 - oIRSERFm - BREMEAIAFED - The competition is
60 minutes, The works can be modified on the spot. The display booth is NOT a
part of the evaluation.

& BEITBEFANAD  SEZUREAZERRERRIER - The Competition Thems
are divided into 2 categories.

FHERL - 1 XEHEIE - Three desserts with different themes are required,
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including 1 puff pastry dessert (tart/pie), 1 chocolate dessert/dessert, and one
freestyle.

& —FHHEPARRER  BENE—RIEE HIX=E SEBERTOHER —AMH-
Three desserts need to be glued. Each theme is placed on its own plate, a total of
3 plates with one person serving size for each plate.

¢ EMEBMRHRIREZER[E W60cmX60cm —3L - Adisplay table :  W60cmX60cm.

[(C7 BT 1E# ] C7 Scoring Criteria

Zax: L an AR
Category Percentage Description
SNER / BURR HmBEST ABRREAY  BEAGK - BRAIRAHE
Presentation/ 30 % 1% - Comprises an appetizing, tasteful, elegant,
Innovation and modern style presentation.

ML AEBIYBESHER  kK1EEY - &8
B BihAEEAIRY) - BReNRERR - FTa
hiZF Kk REGERBRER - Well-balanced

S0
30 % food-in a proper proportion of vitamins,

Composition _
carbohydrates, proteins, fats and roughage,

harmonizing in color and flavor. It should be

practical and digestible.

IR e FEEESNEYERRE  BFaESHRNRE
Proper Professional 30 % Z1f7 - Proper basic preparations of food,
Preparation corresponding to today’ s modern culinary art.
ZBERNER - RBEALEKE - RERBRERT
FHEBERE fEEEARIIES - Clean arrangement, no artificial
Serving 10 % decorations, no time-consuming arrangements,
Arrangement exemplary plating, in order to make practical

serving possible.

#8st Total 100%

nC8 K FEE4E8H Cupcake Decoration

& HiENE 60 78 - 0IRSERAEm - The competition is 60 minutes. The work can
be modified on the spot.

& SEIFRFFA4TARZEIMFER  SRIERER/TR3E - H5t 12 8 - K/NEE
BUABR - B34 - Create 4 designs, 3 cupcakes each (12 total), any size or
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style.
¢ Fm PhAKENMEVRSOEAEN - ZILEAIFTRANMRIESE - All decorations
must be edible; non-edible adhesives prohibited.
& AOjFEAEEEMN/FRER. Cake premixes are not allowed.
¢ THMEBEMRHEETREZER W60cmX60cm —3( - Adisplay table :  W60cmX60cm.
[C8 mERF»1E%# ] C8 Scoring Criteria

ZAK: (=P = .
atHA Description
Category Percentage
RENRITAEREEERRE - SRZFAERNTRE -
: — B - DUREZFERPEERTS - Accuracy and skill in

F i Technical 30 % o _ _
cupcake decoration, including clean execution,
consistency, and professional finishing techniques.
MFERERETRVREIMEERIF Y - RIFESERE(E

EI= Creativity 25% A& Originality and innovative design of the
cupcakes, showing unique ideas and personal style.
HERERS|D - EXNEE - tbAIFE - DIRIFmIY
S 28 - Overall visual appeal, color harmony,

=K Aesthetic 25% =% . PP . y
balance, and attractive presentation of the
cupcakes.
AETHEPTET ERHER M E - - BREETREWT
= ° Relevance and consistency of the designs with

*7# Theme 20% _ .
the chosen theme, effectively conveying the
intended concept.
#a&T Total 100%

[#E#E ] Agenda

1 2EBEIBERRERERIRSTARRGEFARBBRRAZAS) IRFIBBRNTHK
EEFMERS - KREERTREEZSEAR - FERIKARA TN -
Contestants must complete the check-in at the site within the specified time

(please refer to the official announcement for the detailed timing), and complete
the display within the specified time. If the contestants fail to complete the actions
on time, the judges will deduct points from the score cards according to the
situation.

2~ HERFHRBEMERRE - R 11 B 10 HAISREEBMAS1TAS - The details of
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registration and competition will be announced by November 10" on the official

website.

[F&%EIHE] Award

« BIAREEKRER 100 53 Score 100/100 - Ultimate Gold Medal and Certificate

o ZEKEAR 99~90 7 Score 90 - 99/100 - Gold Medal and Certificate

« IRBKEIZEAR 89~80 43 Score 80- 89/100 - Silver Medal and Certificate

o HEREEAR 79~70 7 Score 70- 79/100 - Bronze Medal and Certificate

o EfERA 1 5k 69~60 7 Score 60- 69/100 - Certificate of Diploma

¢ RE®H 11 A 16 H (28— ) BAZIHEBEN=1 "EERSHRE, —H -On
Nov 16 (Mon), "Best of the Best Award. trophies will be awarded to the top

three in each competition.
& ZIHRBHEEVZRSES)(BF/FESHE)  IESHABEZER)ATRERZEE
JIEH—T -

¢ RSHTIEHB1~B2 K E1 225 &E57(EF/FEASHFR) JESRHEEKERIX
B rEREZEHASFE— -
¢ TIC NEEFEFEME 1R NR2 AEREFRIR) R BEFRECRERR)
“BZBENERENE
¢ TIC iWNRESERFAE 1R NBE A BHREFGERLR) BN BERBEREGHAR)
BZBEaNERENE
¢ SEEBKHBREASK . NUE—2E81U (2R  BEEE ) ZEFMEETRE
BENUNMEERSZAI 10 BEF - HEOMBERBBABAE - WIREKBMEDE

2 WA S BIER T REEBRS
*xk Il BS (T A B AR PR TR R A

TIC Taipei International Culinary Challenge Organization and the event coordinators
reserves the right of final decision



