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th TAIPEI 2026 E{LEEEE N HE
INTERNATIONAL _
CULINARY BEABE - D 7T &

CHALLENGE Individual — D Carving Arts

[FZEE ] Information

HHEA:2026 & 11 A 13 H(:#)ZE 11 A 16 H(—)

s dbmEERERE 1 EEImmERAE K 1 %)

i 10:00~18:00 (RIEESHERBK AT EISE)

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 HPEMRIIEE SN/ _KRERAR  FHEBEREBLEARBEARS - HEERBOT You

will compete as an individual in either one of the following groups :

[ EZ£REFEM4E Professional Chef] : 2026 £7 B 1 H#& 26 B (82) M L7 EEh - BI85
BRZEMSM$3,000 st/A - Professional Chef Registration fee: $3,000/NTD. Must
be 26 or older to apply.

(F8EIEMZH Young Chef] : 2026 £ 7 H 1 H# 25 m(E22)RU N ZEED - 2B RAHBER
HBY - GIEBERZEMSES$2,000 t/A - Young Chef Registration fee:
$2,000/NTD. Must be 25 or under to apply.

o EMRHERIIEEHNFEEME - AFRH - Sl IHEBEREBLUEASBARS -
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(E2)ULZ2EE - BIEGEHBENSHES$3,000 T/A -
2026 £F7 A1 HE 25 m(BI2) U N 22E - BIEGERZENSH$2,000 T/A -
Participants aged 26 or above as of July 1, 2026: Registration fee is NT$3,000 per
person, per competition category.
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Participants aged 25 or below as of July 1, 2026: Registration fee is NT$2,000 per
person, per competition category.

[#§&] Registration

BABEHRZAUL registration online https://sites.google.com/view/2026-tic-tw
BIHZEZ 10 A 10 B 2359 It - TREHRSEERMERERIRFELNGE - BN
—RBERNTRAMRTFE - FHES/VAERRRMRERER TRER - KB/ ET
FHEF N BANSEALIRE 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 23:59.

3. WERBAHENRZERERAR  FEHRESH - DIRE AT BIREFETERS
1% - If the payment is made from a different account, please contact TIC to
complete the registration.

4. SEZNWARBHERIPIER - DINEBE{FSRETT - Participants must keep the
original payment record.

5. TERMBUSEZETF  FTWENUSRHIBSEESUEF —HREBEEERHR —I

EnBBEEZSEBEFRGENRD BRZEEBREFZEREERE -  HEERERA—
FEASRHECZEEBER ; @8 / REVERBENAFZIENARE - #M2 - EFEL
FHEMRARELE  LBHEDE - EEZRERZ - 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. IEZEAIR " TR BKER, KEIEFERE - BowALE - HHRBABEBE FR - B
Z%QEH—:F'EH‘E@HFFT? MBLHETERE  RRHGEARE —BAYEERE  SAE - &

% ° 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. BEFHZERERIRSE Please send the payment to:

Bf . QEBEREEEMGE
R1T ;. HK—E NEnt
PREE : 0047-21-386794-0


https://sites.google.com/view/2026-tic-tw
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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

(BEIRSEM Z R - FBIERRBEMNER  URBEEISHERFEXERZER -
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 ELEIRFEZREE FE/)\E
B—Z2F5 09:30~18:30 (M &/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

[ZEE7/14) Agenda

[A

£ & A

SR Display]

Al &#&ith75/\IZ Local Taiwanese Cuisine

A2 EEMEBIEIKRIEZ  Asian Exotic Main Course

A3 BT EMKEZ  Western-style Main Course

Ad RERERMKESE Indigenous-style Main Course

A5 BEXEMKEZ Hakka-style Main Course

A6 IRAIEARIEN MEE Modern Kaiseki Five-Course Set Menu
IRIBEE Hot Cooking)

L K IR R R SR JER JEE JICBR R R IR 2K R 2

Bl ZRIZAZEFFEHEE U.S. Chicken - Rising Star Culinary Competition
B2 AIV)BE Western-Style Seafood Cuisine

B3 Al=# &2 Creative Noodle Cuisine

B4 oM EIREIE P ER Asian-style Creative Fried Rice

B5 BIREX/)\WPF & Hakka Stir-fry Battle

B6 =EIGiIcESRMEE US.A Potatoes Taiwanese Culinary Challenge
B7 EZBPKEIRRERPKE;E U.S.A Rice Creative Cooking Challenge

B8 iR PHAEKEE LeeKumKee Chinese Meat Cuisine Challenge

[C WISEils Baking Arts]

*

Cl MBIRRBER Creative Sauce Art Display
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*

* 6

*
¢
¢

C2 FBIEFEHEZR Icing Cookie Display

C4 ErEEEN(AFRE) Static Cake Decoration

C5 3D u7BERETE 3D Jelly Art

(C5-1) #F T BHEIEA 3D Artisan free-style creation
(C5-2) &fiiRE =40 3D Artistic Jelly Painting

(C5-3) &g REICFT4H 3D Artistic Jelly Flower

C6 EIEMMEIZNIE/~ Bread Creation

C7 B2EMEHRL Plated Desserts

C8 MF&E#EEET Cupcake Decoration

[D 71T 1§ Knife Skills)

& D1 Ao/ T£1iHkEARE Atlantic Chef Knife Skills Challenge
(D1-) AL THERE Chinese Fish Knife Skills Competition
(D1-2) KIERJIIHEFRE Decorative Vegetable Cutting Skills Competition
[E #28=EHEE Hot Cooking Team]
¢ [l BIREEZEBEZFFFEE- Ultimate Culinary Team Championship
[F FReXZE{ls BEVERAGE ARTS]
& Fl BIEE#HRFE Classic Bartending
BEH, BEXARKEA XESKN I8 BmABEE -
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 BEBESAFSR Non-Alcoholic Classic Mixology

BSH  EEAE  KFHEKSTHEA -
Competition Divisions: Professional Division, College/University Division, and
Senior High/Vocational High School Division.

[2ERE] Competition Consent

KEABRREZELZSE 8 RESNERHER  SEZNBIRERARBAERR - HISEE
NAMEEEAZA 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 :
LATENNSFSSEEZEAER - BRNAPIE 2026 TIC =1LERESHKEE  HEE

MEFEZA  BEEE - EEMANAZSEZ ZEAAERRIEABERREENABRA
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RIZRE - RRFEESLEEZ ZEAERERI MR RARAFRI - *Uﬁﬁ?’j‘_ﬁ%tiﬁ/\
T BAFHREAMSERE  GElR - EE/MBEN - G - BEHI0 -
BIFmEEH)E  MHEPBAKXA - MAEtE AR - HRHHITEMUKTIC %ibﬂ
PREFEEHKELE - The personal data of the participants collected by TIC Taipei
International Culinary Challenge Organization and the event coordinators is
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.

QMATEMUFMRESEZZEAER  KEABERMREZE 3 RRESOMITENS
KEHRE HAEEEN HMANELE - FIERESE - BEAAE - HEZEIN oA KM
R - HEBAITEUMOIRTEBAINRRBERSAMESEER KR Z - ZKEAER
REEE 14 BT - FUTEMSEIBAITBIEREH - 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.

RB2EETEREESGRHENBEAER - HEEBRHERBEAER - MITEUR

BARBAGHE - MSEFEZFKFILESE - EIE - MAISRREAER - BEES
FETEE - RBWELE - 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.

AHAEANBEBTHERA  KRESRITEUASLZHREIATEUNFEENZH
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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)RASEBFRREREZERET - BRREEmANIZERKERIEFRNEEFSIRTERR
L ERAKRBEEEHEBRE - 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.

O)RASEBFRREZIFmABRE - WHEREMAZIFEIEMER - The finished
product is original and does not infringe on the copyright or other rights of
other individuals.

NRABEBEFGE - ERBNZEEABR  SRERmEN,E2FmEHE - BIFEZIR
e Btk  RIFAANRFEmAGEBR.ZHEIMENTEMER - DI—LE2HE
AANMENEAHREBEERZWES RES R & WL 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 RNABEREEMERSH K LARAGER - IBER - BRERE—UE fIS&EE - I
HUB B RRER 2 - WHIBIFrEEE - BE KR - 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.

OFANRESERREZZIEXGEARS - URAVEEFMFEANTIIEE - WIREER
EMAZHBAEEMERE  WRBAUGSFhE 2 AN REF - 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.
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D1 NiHEEM ] TEiiHkE A FE Atlantic Chef Knife Skills Challenge

--ARESH " AW B - RESRFREREEMRR
B R MEF B A—--This event is sponsored by
"Atlantic Chef ", and the products will be provided

for participants to use.

[D JJT &R EBI] Knife Skills Rules

1~

SEZFNRERBRIRG ARG BRFAERAGEER  HmEAEFTEELEER
A - E%E - BIRMIE R LIFEETTLEE - RERFRASELSEERZILIWAISHZ
z09% - BURZAIE - 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, chef’ s hat,
and work shoes. To ensure fairness, contestants’ names or any identifying marks

must not appear on their attire or work.

- mERE 30 7 - FREBEARTR_IREE/JIEFEE  RBEAXKEREHE—I=MH

ZB# - Competition time: 30 minutes. Contestants must complete two
designated knife skills tasks within the time limit. Only ingredients provided by the

organizer on-site may be used.

- EVEREREVERIEALFE  SHAREMENMBERSINT - RARRRE

AEEEER ; EEMBEREY - BEmEER @ KHFEREBRIEBER - After
selecting ingredients, contestants must bring them back to their workstations and
may begin preparation only after the Head Judge officially starts the competition.
Selected ingredients may not be changed unless they are clearly spoiled,
damaged, or defective, and replacement is approved by a judge.

- GEBREPEFEAARERSGEMRZIIE - AFETES - Only organizer-provided

knives may be used; no personal knives allowed.

© AR L SEAEREFRE - [RRIBEFBTES - Contestants should bring

their own basic tools, such as cutting boards and cleaning cloths.

s FREBESE - BE )R EREKBEIIRRBREBRSTH  AREBFELNMIHZE

M~ FRma o BEERIRIS T TIREZFAE A m - All washing, trimming, cutting,
shaping, and plating must be completed on-site during the competition. Pre-
processed ingredients, semi-finished products, or pre-made items that replace
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on-site knife work are not permitted.
7 ~ 2t M Prohibited :

o JEERFEHRESETEHMWE)] - BRJ))AFFER - Cutting molds and special
shaping tools, such as channel knives or crinkle cutters, are prohibited.

« ZRIMFERATIE®R @it AL X W -~ BYERSKENYm - Artificial
food coloring, fresh or artificial flowers, soil, sand, animal fur, and similar
decorative materials are prohibited.

o ZRIFEHAR - NETE -~ 4% - IRFZEKEITE - Stones, ribbons, beads, and
other non-food decorative elements are not permitted.

- ZEFmAEAHIESHIRMARKETH - Competition entries must not

include any advertising or promotional elements.

8 - EMFEIEMRAEERTE Food Waste Inspection & Food Conservation Rules
- EFEBR "EVEESRER ) kK "EEREYA#EZ , &1 X - Contestants
must bring one stainless-steel bowl for food waste inspection and one
stainless-steel bowl for holding ingredients.
s FREHIER - B2 TIREAERZEM ATEREREERREHRA - LS4
B EXE - BEIE—MIBRES - All trimmings, cut-offs, and unused
ingredients must be kept in the designated bowl. They must not be discarded,
hidden, or mixed with general waste.
 RERTEBNEFERBEZREGEY - IMRRER LIFEEEMNEHTEFHR -
Any unused but still usable ingredients must also be kept at the designated
area on the workstation for judges’ inspection.
o FERRBEME - TR - RRTHEM RFEEE - SFEEMARE -
Judges will assess ingredient utilization based on the original quantity
provided, the finished work, remaining usable ingredients, and the amount of
waste generated.
o BIEEZEUMBEHT) - BREISHBEAMEREE  REMABRIEER
T35 - Excessive trimming or unnecessary waste for appearance purposes
may result in point deductions under ingredient utilization.
s ESTHEERHR - ASBETERSIEIEREREM - No remaining ingredients
or waste may be removed or discarded before the judges complete the
inspection.

9 ERERIIFABRIEZNERE  AFRINETREH - After completion, staff will
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10~

11 &

deliver the work to the judging room; no cooking is required.
PR EREAEFETET ZERERE  WEERHEETD A0 THEBETH
&F - After completion, the dish must be presented on a plate brought by the
contestant and submitted to the judging room for evaluation. Judges’ comments
will be provided after scoring is completed.

FERIEARNETEHREARGIEERUFE - Offcuts must be placed in designated bins.

(D1-1)HXALEITHEEFHEE Chinese Fish Knife Skills Competition

*

HTMBMREFRERMER (E==&/5 11% - 824 600g~700g ) The
organizer provides one cleaned sea bass (~600-700 g, head, guts, and scales
removed).

JNIEBREENTI B  (FRASEIAER  FXE X8 REEK  WERR
A - Fillets must be even in thickness and length, boneless, head removed, skin
on, and in whole pieces.

R ZEEERJIBM T The following designated knives will be provided on-

site :

& 71(57])

8321705

Size: 8"[21cm
Color: E&-5&E

Eglb}:‘l 7]

8321789

SR | B -

Size: 200mm X 85 mm
Color: E&-8EE

SEZANREERBEANTAMUTMIEIILESE : Within the time limit, participants
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must complete two knife skills
1. ER&1DE Tile-cut Sea Bass

v —EBSURSER RERE

> One sea bass sliced to tile-cut specification,

with uniform, tile-like pieces.
v JR1EG-EE— 4 1~1.2cm E - Slices must be uniform in size, 1-

1.2 cm thick.

v BRRETERALRE  REEDVH

10 /UL E - Each slice must remain

structurally intact, with at least 10 slices in total.
2. MESERAE Squirrel-cut Sea Bass
v URXTBETIE T ZARAL L8 METE ] 1 REZERKBALIER - Crosshatch

cuts creating a diamond or

cutting through
v HRIEERS . RBIEE—3 (4 0.5~1 cm )- Cuts must be neat with consistent
spacing (about 0.5-1 cm).

“squirrel” pattern, depth to the skin without

[D-1 FREFS1EX] Scoring Criteria

Time Management

Pak:] (=] an AR
Category Percentage Description
UTER . EE5—X £#BES  LHaHERR
JIHI5 il FEZEK - Cuts must be neat, uniform in
Knife Skills thickness, and highly accurate, meeting the
competition and certification specifications.
FaRERBNTREEREE]L - BRE - 167]
= % ILAIERE - All required cutting tasks must be
_ 25% completed within the allotted time, with the
Completion , )
correct number of pieces and proper cutting
patterns.
LEBEBREPRARGRIFEERFERZR  TEEAE
HAFEE 4 - BRBEMARISH - Maintain a clean
Cleanliness & 15% workstation and tools throughout the
Hygiene competition, ensure personal hygiene, and
prevent contamination of ingredients.
REEE 10% SENEREE - REEBEERFBETEZIR/ LA

£R - Allocate time effectively to ensure knife
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work is fully presented by the end of the
competition.

#BETEEAI Total 100%

(D1-2) KIER J] T EFRE Decorative Vegetable Cutting Skills Competition
& RBREHZIEEERIEMT The following designated knives will be provided on-

site :
Z2I7ET] KIER 7]
I
g
5301742 4
ZI1E7]
4"/10cm
=5kR7]

i O —

Size: 200mm x 85mm
Color: R

Note: ]+ &

¢ ZSEEARMEERBEASTHRUATMIEIITIEE : Within the time limit, participants
must complete two knife skills
1. KIETIIL |1 R¥EE +1 BBl Decorative Vegetable Knife Skills | 1
Designated Shape + 1 Original Shape
v RBEEMRRAEE ABREENMBEZREEmBEMROZAES - BiE
FEITHE  BEFHSHEAZ 1 1% - Ingredient: Carrot. Contestants
may select 1 carrot from those provided by the organizer.
vV EBFETHR2EARZEKIE - H12K  -ER1IME " KESEEEE ., M
BEFRFHEEEEN - B 1B "EFBRIEE - A BEIEEMMERE -

Contestants must prepare 12 decorative slices in two different designs:
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2.

one designated by the organizer and one original design. The original
design must differ from the designated shape.

v EEMR1INRBEIR BRETHG6 kK - £ 27Mx6 R =12 k - Prepare 2
designs, 6 slices each, for a total of 12 slices.

v BSREERES 0.2~03 2% - Each slice must be 0.2-0.3 ¢m thick.

v EERFE2FAREEMEEERELE  FEHE - BEE9 - TR - B8
HEMREARF— M - The designated design will be judged on accuracy,
uniform thickness, clean cuts, and consistency.

v BEIFRFHFEERT LI SRASERANTKEINND - The original
design will be judged on basic knife skills and execution; extra
complexity does not earn additional points.

v 12 RKIERmAZEER K mE/RE - BT - =855 - All 12
slices must be neatly presented on one display plate.

v EFETETIONZLULERE 1R EBERAAH  FER@ERESE
F3 - Contestants must bring one porcelain plate, at least 10 inches in
size. Any shape is allowed.

v 5% Designated Shape

(HE¥0/2.821¥D) Bl =82 Ef Creative Plating Theme: Plant / Animal
v BNEFETETIONSDULER 1R EBERAN - FREISBENK
mi& - Each contestant must bring one porcelain plate at least 10 inches

in size. Any plate shape is acceptable.
vV RKAREREZ "TEEEME, RSREMESHHE - BiERSGH—HX
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AEFREIEFRKBITER - The organizer will announce the designated
ingredient list and maximum quantity allowed for each ingredient
before the competition. Ingredients will be provided on-site for
contestants to select as needed.

v BNEFEVRER2BAREYM ; ARESZERREE  BIREEMAS
BB NS ZESEIAE - Contestants must use at least two different
ingredients. There is no limit on the number of ingredient types, but the
maximum quantity for each ingredient must not be exceeded.

vV B—HEBRRRSARMEOEY/2.8ED 1 BEERIFEE ; [—
BRATBEFOUMHERBEETHRER - At each competition session, one
common theme — Plant or Animal — will be drawn on-site. All
contestants in the same session must create their plating based on the
same theme.

vV BEREAYY  E—mEBERRIREERTE  SHREIZFIRIASHERRESR
FRBEIRSMEZSREBILET - To ensure fairness, all contestants in the
same session will use the same theme, which will be drawn and
announced on-site by the Head Judge or organizer’ s representative.

v  (LEY28MEBEEFERBIFER  AREEEEXR SRYRITL -
BEFoREAER - DUIT - 1% - 8% B8 - BREBEEHERE -
The theme is intended only as creative inspiration. There are no
restrictions on specific patterns, shapes, or presentation styles.
Contestants may interpret the theme freely through knife skills, lines,
colors, shapes, negative space, and composition.

vV BEMESHIENINHEEEAMESNOKE | BEFRIRIFREHESIM -
The number and quantity of ingredients used will not earn additional
points. Contestants should select ingredients according to their design
needs.

v TBREZ2EZE(EHSE)

0)
¢ (1’
w'
/
;
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v  HBEERBUREFREEMU T The following competition ingredients will
be provided by the organizer

B# Ingredient BIEFESNAE
412278 Carrot 116 250 55 1 pc. (250 g)
H2& 5 Daikon Radish 1/3 B  1/3 section
AR&EIN Large Cucumber H 1% 1/2 pc.
/W& Cucumber 1 1% 1 pc.
#IEH 1 Red Bell Pepper 1/3 % 1/3 pc.
=& Yellow Bell Pepper 1/3 %8 1/3 pc.
fiiF Eggplant 15 2% 1 B 1 section (15 cm)
#RHR Chili Pepper 11%& 1 pc.
5,13 Bok Choy 2 ¥k 2 heads
EFE Parsley 2 37 2 sprigs
38R Apple 1% 1pc
&5t Orange 1% 1pc
B 22/\# i Cherry Tomatoes 5% 6 f2 Up to 6 pcs.

AR FAEMREEREE - EXmRSKEE - HEME - AR EEN TR - A1z
BRIBKICEEMK - BUESEA 11K - BMIBMEIRTEDVIBREMRIIMHE - Note:
The ingredients and quantities listed above are tentative and may be adjusted based
on seasonality, supply quality, cost, and event requirements. Carrots are separately
designated for the decorative vegetable cutting task, with a maximum of 1 carrot per

contestant. Some ingredients may be pre-cut into portions of similar size.

[D-2 #RENS1R#E] Scoring Criteria

pak 15EE an AR
Category Percentage Description
EEKIEZBERE—2 ; BRIKIEZEXRL ; &
JITHI5 459% giEMUIE ~ ZERKRJ)TER - Accuracy and
Knife Skills consistency of designated cuts; basic knife skills
and shaping.
STk E B R A% EBFEMR1I+BEIRL &F6 kK -E02~032%;
Completion & 20% MR Se B M EE E R 23R - 1 designated +
Specifications 1 original design, 6 slices each, 0.2-0.3 cm thick;
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complete presentation required.

E)IEY) L BRI =R
EASERK
FEFL 80%HERR - 55 20%EE A1 - Main
Creativity &
, 15% subject must represent 80% of the presentation;
Aesthetics of the o ) _
_ the remaining 20% is flexible.
Plant/Animal-

Themed Plating

BV AR BEINM ~ FEREM - BEEFIRBEEZ -
Ingredient 10% Proper ingredient use, waste control, and food
Utilization conservation.

BREFLHEGEER

THERZR  _eEE  RBEFZ:2  "EA307

Cleanliness, | _ _
_ , 10% #BHFEEIE - Cleanliness, hygiene, safety,
Hygiene & Time _ .
workflow, and 30-minute time management.

Management

#A=TEEBI Total 100%

[#EitE ] Agenda
1 - 2BEANERNREREERSERRFEARBBERERZAS) YRR BBEATH
BEEFEMERY - ARRBEASTHREEZLEAR - FBRERAK LTI

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~ WARGGRBMERRE - IR 11 B 10 HAEIRREEEMA S TTASE ° The details of
registration and competition will be announced by November 10" on the official

website.

[F324218 ] Award
o HBAEMKEIR 100 4 Score 100/100 - Ultimate Gold Medal and Certificate

o BEKEAR 99~90 4 Score 90 - 99/100 - Gold Medal and Certificate
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o SRR K AR 89~80 43 Score 80- 89/100 - Silver Medal and Certificate

o SRR KRETEAR 79~70 % Score 70- 79/100 - Bronze Medal and Certificate

o EfEEA 1 58 69~60 7 Score 60- 69/100 - Certificate of Diploma

*

REA®A 11 B 16 H (28— ) BEIHBEN=1 "2ERSHEE, —H -On
Nov 16 (Mon), "Best of the Best Award ., trophies will be awarded to the top

three in each competition.
BRBREZZH RSN (BHR/FRAGHEHE)  JESHABEER)ATREZEE
JIEHE—= -
RSNZIEEH B1~B2 R El 725 &HED(BHR/FEREHE) I ESHEEKERK
) AREZEHEa FE— -
TIC SONEEFEFME 1R : N2 ABRBEGFRLIE) BN B ERBIRSGHE)
“BEZBENEESNE -
TIC ENEREZRERNE 1R M3 A ERBFRLIR)—IENK B EHREGRSE
_BZBENEESNE -
REEBHEBELS K LE—2F8U (2R - BIBER ) ZEBFHEETHRET
BEMINAERS ZA 10 BEF - MABERBEFARME - WIKkEFBREDE
% - BRI 5 BRER T REEREBE, -
*rE IR ES U AR AR RRIERE

\II]I

=)

\\>¢t

TIC Taipei International Culinary Challenge Organization and the event coordinators

reserves the right of final decision



