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th TAIPEI 2026 EIEREHEREE
INTERNATIONAL N
(ULINARY BIEREZEFXFHE

CHALLENGE uttimate Culinary Team Championship

[FREZ] Information
HER: 2026 £ 11 A 13 H(F:)Z 11 A 16 H(—)
s SdbmmERERE 1 EEEmmERAE K 1 %)
5 10:00~18:00 (FEESwERBIRK A SEISE)
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

EREHKEE 3 AR—&K . 2FELE 2026 £ 7 H 1 HZe%Fm 18 &% - 2HE540]
ARRER - W - BEmasl  BE - BE - MELSSRBEEIES 2B - DURERE
Bz 78B4 - Each team consists of 3 chefs. Participants must be at least 18 years old
by July 1st 2026. Participants must have a background including but not limited to
working for food companies, hotels, restaurants, airlines, catering organizations, and
culinary students.

[#R& ] Registration
FREBEAHMEEES6,000 7TE NT $6,000 / team
{4 registration online https://sites.google.com/view/2026-tic-tw
ENEEZE 10 B 10 H 23:59 Ik - FRAEHRSEERNERERRFEAOBE - FR
—RBATHARTFE SRS/ EERDEBRERER TBER - RLEREGEHN/EF
A BT AR EZ F4E - 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


https://sites.google.com/view/2026-tic-tw
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notified by text message or E-mail when the registration and payment are
received. The online registration opens until October 10th, 2026 at 23:59.

4. WERELABHENZESER AR  BEEKRESH - URBEATHRERFELEREZ
1% - If the payment is made from a different account, please contact TIC to
complete the registration.

5. 2BELARBHEFRFIER - DIRAEREIESRETT - Participants must keep the
original payment record.

6. THHRBUSEVZETF FTPREUSRBIARSEEASUEF—M4HREZEHR I -
BHRBREZSEEFRNHERRE  BEAKZIEBREFEREERE - HE2EREBRN—
FEAGRHZEEBER ; A8 / REERFENAFZE EXNANRE - MM« - EFE
FHERARELE - DBEEE - S 2Z8EF 2 - 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.

7. WBAREIR " TR BKRER SRIEFEFE - FmA L o HRBAABEL LR - K
HERECER ; NMBERERLE  RRGEERE —BAYIERE  SlAE - &
i 5oaR © 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.

8. EFHBEREMIRS Please send the payment to:

P& aZ2BREREBE

R1T . RXK—E N\Bowt

mR5% : 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
(IR EMR ZEER - FIERRBREMNUER  URBEEISHERFESERZER -
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.)
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9.

(

B4 A Contact
TIC EIEREZAEE EE)/\AE
TIC Taipei International Culinary Challenge Event Coordinators
B—Z2FH 09:30~18:30 (W &/ EREGH)
Office Hours: Monday to Friday 09:30~18:30 (Registration/Remittance Inquiry)
E-mail: 2026ticinfo@gmail.com
Line@:@816jdofv

EEN4) Agenda

A2 SMEZBREKFS  Asian Exotic Main Course

A3 AR EKREZ Western-style Main Course

Ad REREKEZ Indigenous-style Main Course

A5 BEXREKEZR Hakka-style Main Course

A6 IRIEARIET MEZE Modern Kaiseki Five-Course Set Menu

Bl =EI#AERFHEE U.S. Chicken - Rising Star Culinary Competition
B2 AF)E% Western-Style Seafood Cuisine

B4 oM EIREIEPER Asian-style Creative Fried Rice

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

[A #&E2E Display]

& Al 8%ih75/)\z Local Taiwanese Cuisine
L 4

*

L 4

L 4

L 4

[B 3RIZEZ Hot Cooking]

L 4

L 4

& B3 B/EZIERIE Creative Noodle Cuisine
L 4

¢ B5 BIREXR/)\FE Hakka Stir-fry Battle
*

L 4

L 4

()

B8 ZiREc P HAEKEE LeeKumKee Chinese Meat Cuisine Challenge
C MIgZils Baking Arts]

L IR R R IR 2

Cl EMEIERBEM Creative Sauce Art Display

C2 FBHEFEHEZR~ Icing Cookie Display

C3 HERE/EMMEE Pastry Showpiece & Artistic Sculpture
C4 EFEEEEM(FFAE) Static Cake Decoration

C5 3D M BERETE 3D Jelly Art

(C5-1) #F T EHEIfEA 3D Artisan free-style creation
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(C5-2) &ffgRE4E4H 3D Artistic Jelly Painting
(C5-3) &7 REIEFT4H 3D Artistic Jelly Flower
¢ C6 El=fB2gE/~ Bread Creation
& C7 B2EfEHEL Plated Desserts
& C8Mr&ErEEKEN Cupcake Decoration
[D JJI&fig Knife Skills]
¢ D1 Ao/ T£1MiHkEARE Atlantic Chef Knife Skills Challenge
(D1-)HAFET THERE Chinese Fish Knife Skills Competition
(D1-2) KIERJI I E5RE Decorative Vegetable Cutting Skills Competition
[E #2ZEf2EF Hot Cooking Team])

[F :@EXZfi; BEVERAGE ARTS]
& Fl BIRE#FE Classic Bartending
BEHD EXARAKREA  XESKn 18 AAREE -
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.

& P2 EAEBEAFASR Non-Alcoholic Classic Mixology
BEH  BEXEA - AEAKSPHEA -
Competition Divisions: Professional Division, College/University Division, and
Senior High/Vocational High School Division.

[£FREE] Competition Consent
WREABRREZSE 8 RENEHER  SEENBBERARBAERF - (IAEE
NAMEEEARZA 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 :

LRTEMNRESEEZEAER - BWAYIE 2026 TIC =ILEREEZMEE 4 1HE
REFEZH  HRE  BERNASEEZEATSRZREAERREZRERE
QIR - ARFIRESEEZEAERBRIMHRARANFAS - ARHZAS AR
& BASHEREAMEERE QRS - £B/MEBEN - BEFEHY - BEA -
Brm(RRHK)E - MABPBERXA - MAtERR - HREHHTEMK TIC EILE
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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.
QMATEMNFRESEE ZEAESR - KEABERREZE 3 RREFOMITENS
KEHRE  HAEREN  MANEL - FLEEE - BEIAE - BERINOBS
kR - BT EMBOEZNTEBAVRREESAMEEEB KB Z - ZIKEA
ERMREZESE 14 RRE - MITEUSHBITEIFREEH - 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.
(2EEZF/EREEEZRREMAHBREASR  WEBEREHMAREASR - ITEUS
BARBAGHE - MSEZFKEFILESE - EE - MASRREAER  BEES
BEERE - RABMELE - 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.
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AFRANBRETHRERL - ERITEUABLZHREIHITEMNMIEENLHE
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 - EREEmANIZERKERIEFRNEEFEIRTERR
LR FRARRBETENBEBIRE - 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)RASEBFRREEZIFRBRE - WHEREMAZIFEIEMER - The finished
product is original and does not infringe on the copyright or other rights of
other individuals.

(NARANBEBEFHE - ERBVREBABESR REBERmERNEZ1FmaE - BIfFER
Be Bk RFAARFmAmRRA.FHREPWRATEMER - DI—E2H=,
AAMEXBREBELRWES REE R & Rk EFRHEXRES) -
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 FABEREEMBERER LRGSR - IBER - BEE—UE - fIS&EE -
HUE R ERRER ZI - WHIRIFAEE - 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.

O BRANRBESERRBEZSEXHEARER - LEAKYGEEMSEATHIEE - TiREER
EMAZHBEEEMERE  WIRBAUGESFhE 2 # N K& - Participants

guarantee that all the documents and content provided during the competition
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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.

(3R EF:RAR] details

ERMBEBE T RRBRELTE - BEESHSE 50,000 T2 - Following one

round of competition in the National Team Challenge, the champion team will receive

a cash prize of NT$50,000.

1. 2EEERRERBRIRS ARG  BRARAREER  HREAEREEEDER
B - BB - BIRTIE R TIFEETTEE - REABRLESEZAZNAWARISH 25 -
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, chef’ s hat, and work shoes. Clothing
must not display the participant’ s name or any identifying marks to ensure

fairness.

2. BEMNERBNKSIHRETIBALR  BHERERGR  HEREERGEERIE - 0J5=55
tEl -~ BREM - (BATSELME - &AL - ApkEL Hﬂik oETEANSS S - FIRE
MAGEERE - FREBEPFEAZRERE  RAEAMZREBEE(TNHE 4 B)RIIE

RSN - EEREEERIKEMEBRSEEBR - The cooking time varies
based on the competition. Please read the information in detail. Cooking must be
done on-site. The ingredients can be prepared in advance, preheating - sous-
vide ~ dry-aged or pre-season are not allowed. Participants are allowed to bring
semi-finished ingredients including unseasoned clear broth, other ingredients and
seasonings. Participants must bring their own ingredients, seasonings, cooking
utensils, serving plates, and containers, except for equipment listed in the official
equipment list (Section 4) and specified in each category’ s guidelines.

3. 2EEFRRERNGGHERBEREREN M - WRKKmXBHTIFAEEZHFEZHETHY

F4H

7 RETHERARGERE ZBRIIKHRBRCHRER - KREBATHEIFZS
Al - SEERKAR A4 053 - Participants must finish cooking within the time limit in

N
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accordance with competition regulations. The finished dishes will be tasted by the
judges on site and pictures. Participants who fail to finish cooking on time will lose
points from their final scoreboard.

4. HRERSHIWENRESUGE)SEEZRBW T The event coordinators will provide
each contestant with : RII2& 300x80cm 1 I - 220V 3.5KW BESHEFEHMIES
23~ 220V 5KW &N EO/OE 1 =0 - B AKE 1 =0~ 110v15 LZiEihE 1 1 -
WREHREM 380v 5.7KW HH Retigo &% (FMEMNRHE R BREEHERN
BERFEBEST)  IREABUEH - F81THET - WSERHE  ARUEAIXEES
ME - AGEREER  NREABTRBENIRSENIELERE - BIEUESEE
1% = a 300x80cm cooking table, 2 professional induction cooktops (220V 3.5KW), 1
stir induction wok cooker (220V 3.5KW), 1 cleaning water tank, a 110v15amp
socket is provided on site. A total of 4 Retigo steam ovens (380v 5.7KW) will also
be provided for sharing between all participants. (If the equipment and appliances
provided by the event coordinators are lost or damaged by the participants,
participants will be responsible for compensation). If the equipment is not enough,
you are allowed to bring your own devices. No cooking on flame and extension
cords are not allowed. If there is a power outage caused by the contestant’ s
personal equipment, he or she will be disqualified and shall be responsible for the
damage.

5. BREBIRGRIEM " EEIE ., #HESBEZNEBEERFARETERER @ SFfeEs&HEA
mIE - AEERBEER KD - US. cheese will be available on-site for optional use
during the competition. It is not a required ingredient and will not affect eligibility
or scoring.

6. 2EEBTIHPENRZES 2 ORBEERSRHE  MAFNSBSTERSEKE  Bit%
SRMASRERHEZBIVER  NEEHEZZZEZ/EMm 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.

7. BfFARESEBREREEMEEMAER BEAFaEEEMNNEREEAEEIA
MERE ; TAGRKEMAZRZERMUMMAZRRRREE  KERIBRESE - ETEUE
FREAE - Participants are allowed to use other ingredients and sauces, but all
ingredients must comply with the relevant provisions of the Food Safety and
Hygiene Management Law of the Ministry of Health and Welfare. It is also not
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allowed to register the finished product under the name of others. Those who do
not follow the regulations will be disqualified.

8. MmEEABBRGHEINDKBRETHE SHEIMNBEUF—HNECHTLBHNSEEE
THIS - TMEBEMNABFREETE - Competition dishes will be placed at a designated
location by the organizer after judging and photography. Participants will be
notified to remove their entries, and the organizer will not be responsible for
safekeeping.

9. MEFMELE VR  FEFEITITEEMERKEIEE ZEHREIWE - BERLSNMINIR
FEFETER  BAGEMREERIS ZIRIEEEL - Participants should place food
waste in the designated area. Participants should dispose of other waste by

themselves and ensure the working station is clean.
10.FrBEEE R ERBRBNAEERNR - UKREREZLLHAHE - Any changes to the
competitions will be announced by the organizer.
11 GREIER - 2EEFRM ZmaniB N Based on the competition, the
Participants must follow the below requirements.

[FREHRAI] Competition Rules
+ FHERME 120 7 - FRSTAKB A AARVIRAEBAREBER AU - TN
—E DIARNEELSNZER - BEERES 1 ANER RRERHE6EERE 5 EEEMA
BXEIETO A 1 EEEMHIBBEA - Ateam will prepare and serve a 3-course
modern free-style menu set (appetizer, hot main course, and dessert) within 120
minutes. Each dish presented is for 1 person. A total of 6 sets is required.5 sets will be
provided to the judges and 1 set for pictures.
s FmERFTZEFEREZ01TY - BEREFELIHE 6 NEBEEMABRAEE
T AR ABBBHEEE$9,500 v (A15£$2500 Tt~ F%£$5000 7T - #HE5$2,000 JT) - For
the presentation of the work, the feasibility of commercial sales needs to be
considered. Each team’ s purchase must be sufficient to supply 6 sets of meals, and
total cost of ingredients(including sauce - seasoning) must cannot exceed
NT$9,500.(appetizer NT$2500 / hot main course NT$5,000 / dessert NT$2,000)
* BIRWATLEER 70 i8R L5 - EFEST 20 2 LBERXT - The appetizer

must be served after 70 minutes and follow by subsequent dishes every 20 minutes.
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o BRAERRARBREEMNIEERELIFAZE MODERN FREE STYLE SET MENU must include

the following

v $5—Ex  DRH/BRIBHAENRISHEB /AN BREZNMBMET - (B
£58 70-80 n#EASTA LS 6 #) 1st Course: Warm/Cold appetizer of fish /
shellfish / seafood with appropriate garnish and sauce. (6 dishes should be served
within 70-80 minutes)

v BIEXx I R/FR/AR/ERAE )N XFRRES IR - B - BRMNE
ST(E#ESS 90-100 £ 8EARSTA £33 6 #8) 2nd Course: Hot main course of beef /
lamb / chicken / duck (choose 1) with appropriate starch, vegetable, garnish and
sauce. (6 dishes Should be served within 90-100 minutes)

vV FEoEX . —EBHMMESLUL)AROKER - (BES 110-120 D#ERTA LR 6
) 3rd Course: A dessert (two or more products) with different textures (6 dishes

should be served within 110-120 minutes)

[FRE721R# ] Scoring Criteria

S {5t 305
Category Percentage Description
ERASAEESEERG B - 7%

BEFEREEMERK - SBEHKE, 15 ERVFEK
B RBEE - ORKRBESHE - 98ERR
SHEEEERELE - Western-style

e dishes must contain appropriate amounts

50% of starch, sauces, and vegetables. The
Taste

original flavors of the ingredients must be
preserved, with appropriate seasonings.
The dishes must meet today's nutritional
value and standards in terms of quality,
taste, and color.

Eza}E’HEZEﬁ I RB R - BIEEEEE
10% o0 - BHIIBRAZFAEM. Presentation
should be clean and meet modern

BERRANSNE /B

Presentation/creativity
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culinary experience.

IEEREBEENZHFE
Correct and
professional skill of

cooking.

20%

IFENERNEBMERREE  EHBLXFEE
R EERARHSRIFRBRBZHNEMEE
KB AREERBATRIFR  BE0R
8755 /%15 - Proper food handling and
hygiene. Food preparation should be
practical and can be used for daily life,
and it should avoid excessive food waste.
Cooking must be done with proper
cooking methods and skills and needs to

be completed within a specific time.

EHETIEMEE SR
Preparation and

Cleaning

10%

PREMRIEBN LIFEAZELH - tE&ER
BERKGENIERZE  LTFEEDEK
ST ES - Pre- competition
preparation and post-competition
cleaning. Time allocation and on-time

completion

RS
Service

10%

IFERNEE ; RiEERBERZEMEZSE
fFmn ; BEXENEBE - TEHEEES
NWEYRE ; FEERAMEDEZRY -
Correct number of plates; Punctual
delivery of all entries at the appointed
time; Consistent plating for all dishes with
attention to maintain the right food
temperature should be practical and
transportable.

ABETECAI Total

100%

[#RERE] Agenda

1 2FAEIFRNRERB R RS TAREREAREBEREX

1B

NE) - MWIRERE] R EARST

EEFmBRS - ARBEASTHAEFZSEARR - FERKRTETHD -
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2~

[

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.

W RERBARRE - IR 11 B 10 HAISRIES BRI S TS ° The details of
registration and competition will be announced by November 10" on the official

website.

Si34218 ] Award

o B KM 100 4 Score 100/100 - Ultimate Gold Medal and Certificate

o BREKEAK 99~90 4 Score 90 - 99/100 - Gold Medal and Certificate

o IRFEKIZAR 89~80 4 Score 80- 89/100 - Silver Medal and Certificate

o R KEERK 79~70 4 Score 70- 79/100 - Bronze Medal and Certificate

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

*

REAWAE 11 B 16 B (E£8— ) MEIHEBE =7 "EHERSHRE, —H - On
Nov 16 (Mon), "Best of the Best Award. trophies will be awarded to the top
three in each competition.

BRBREZ2B R0 EF/FEREHIE) - JESHNBEFZR)ACIRHZEE
JIBHE—= -

RERRIEE B1~B2 & El 225 e (BX/FEAHTE) U ESHERERER X
(B rIRHEZEBHEFE—R -
TIC EMEEFERFEIE 1R NRE A BREBEFRLRE)—IBEAB BRE(RSRR)
“EZBENERENE
TIC EMEEFTEFEIZE 12 : NRE A BREBEFRLRE) BB BEREB(RSGHRR)
_EZBENERENE
EEBREBEXS K LE—288U (2R - BBEE ) ZEFMEETRE

=
BEMNRGERS ZA 10 BEF - HEDNNBIERBEBKBRNE - WIkEXAERERE
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% HEy 5 BRsk T REEBEBE -
P E BN ARABRERE
TIC Taipei International Culinary Challenge Organization and the event coordinators

reserves the right of final decision



