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[ EE ] Information

HEH:2026 & 11 A 13 H(:)Z 11 A 16 H(—)
s edtmEEREE 1 EEImEERAE K 1 %)

5 10:00~18:00 (RIBESEHERBKASBEISE)

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)

[#=2EF18] Eligibility
o HIEMRIIEE SN/ _KREHRAR  ZIHEBEEBEAREAIRS - HEERBOT You

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

[ E%EiRfZE Professional Chef] : 2026 £ 7 B 1 Hi& 26 m(82) A L2 EfkN - BI8%%
BERBENEMS3,000 7t/A - Professional Chef Registration fee: $3,000/NTD. Must
be 26 or older to apply.

[F8EIEHZH Young Chef] : 2026 £ 7 A 1 H%& 25 m(B22)LU N Z &6 - 2EERHERAR
B4 - BIEGBEHRBENGM$2,000 75/A - Young Chef Registration fee:
$2,000/NTD. Must be 25 or under to apply.

o BGRFERIEEXNEEE - AFH 5l IHERHUBEARBEMURS
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 £7 A1 HE 26 m(BE12)U LZ2EE - BIERERZENSH$3,000 T/A -
2026 F7 A1 HE2S m(BI2)U T 22E - BIERERZENSH$2,000 JT/A -
Participants aged 26 or above as of July 1, 2026: Registration fee is NT$3,000 per
person, per competition category.

Participants aged 25 or below as of July 1, 2026: Registration fee is NT$2,000 per
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person, per competition category.

[#§%] Registration
BAZEH L4 registration online https://sites.google.com/view/2026-tic-tw
BIH#EZ 10 A 10 H 2359 It - - H@EEHRSEERMEREMIRFELNGE - B0
—RBATHERFE - FHRS/AEREERERER TR ER - KLIEREGEHN/E
A BT AR F & - 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. WERBABENRZERERAR  BEIRESH - LIBE ISR BIRFETZERS
& - If the payment is made from a different account, please contact TIC to
complete the registration.

4. SEHELDARBHEFZRIRIESR - DIFBBEIEZEETT - Participants must keep the
original payment record.

5. THABMBUESEZEF TWSEMRREIRSEHEBUEF—HHRESBREK —IU -
BHREBREEZSBEFRGENRE  BRZIEEREFEZERETCRE - HEEREAFR—
FEASRHEZEEBRER ; @8 / BERSRENAFZIEXNATRE - MM - EFEL
FERAESLEF - DUESEE - EX27mEFZ - 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 " CAIERBKER, KEIEFEHE - RS L - BHRBABEBE LR - S
HMEGBTENR  NBLRETEE  HRGEARE—BAYSERE - BAE - &
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.

7. EFHEZZREFIRS Please send the payment to:

B SEBERFEEMRS

iR1T : RK—E N\EHt

#RS% : 0047-21-386794-0

Account Name : Taiwan Junior Chefs association


https://sites.google.com/view/2026-tic-tw
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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
(BIRSEMR ZEER - FIERRBREMESR - URBEEITHHRFETERZER -
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.)
B A TIC ELEREEREE Ea/AE
B—Z2FH 09:30~18:30 (i &/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

[EE7/48] Agenda
[A #RE2R Display]

¢
*
¢
*
¢
*

Al &1t 75/\1Z Local Taiwanese Cuisine

A2 S EBEKREZE  Asian Exotic Main Course

A3 BT EMKFEZL  Western-style Main Course

Ad RERREKES Indigenous-style Main Course

A5 BEXEMKEZ Hakka-style Main Course

A6 RREARIERAMREZ Modern Kaiseki Five-Course Set Menu

[B IRIZFZ Hot Cooking)

*

*

Bl =B#RZERFFE U.S. Chicken - Rising Star Culinary Competition
B2 FHxU/8% Western-Style Seafood Cuisine

B3 BIE%EERIE Creative Noodle Cuisine

B4 oM EIKEIEPER Asian-style Creative Fried Rice

B5 BB XR/\WPFE Hakka Stir-fry Battle

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

B8 ZiRE P HAEKEE LeeKumKee Chinese Meat Cuisine Challenge
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[C (g E81ls Baking Arts]

¢ ClMBIERBER Creative Sauce Art Display

C2 BB ET Icing Cookie Display

C4 ErEEEN(AFRE) Static Cake Decoration

* 6 0o

C5 3D 17ReR &G 3D Jelly Art
(C5-1) #F T EHHEIfEA 3D Artisan free-style creation
(C5-2) &figRE4EE4H 3D Artistic Jelly Painting
(C5-3) £1iiREIEFF4H 3D Artistic Jelly Flower
¢ (6 EIEEEIZ/iE~ Bread Creation
& (7 BemiHEL Plated Desserts
& CB3MFEREEE Cupcake Decoration
[D 7JT&il5 Knife Skills]
¢ D1 A/ T2MiHkEARE Atlantic Chef Knife Skills Challenge
(D1-) AL THERRE Chinese Fish Knife Skills Competition
(D1-2) KiERJJIEFRE Decorative Vegetable Cutting Skills Competition
[E #2ZE#2&E Hot Cooking Team]

[F #HEXZfii BEVERAGE ARTS]
¢ Fl BEREHRFAE Classic Bartending
BNy  EXARKEH  XEBSKw 18 BAFSE -
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 EEBBEHAFA Non-Alcoholic Classic Mixology
BEH  EXA - AEEKSPHEA -
Competition Divisions: Professional Division, College/University Division, and
Senior High/Vocational High School Division.
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[£&ERE ] Competition Consent

KEABRREZSE 8 IREMNEHER  SEZNBREBARIBAEZNE - IBERE
NAHEEEAA 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 :
LATENRSSEEZEAER - BRNAPEE 2026 TIC =1tEIREFSHEE , HE

BREFEZH  HRE  REAABESEEZEAERZIEABRREEZKERE
R - ARFIBESEE ZEAERBRIMHBRARANFAS - ARHFASH AR
T BASHEEAMSERE  GRRUR  £B/MEBE8A - EFHHE - Bgs -
BFm(EREXK)SE - MABBAXXA - MAtEAR - H2HATEAK TIC =16
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.
QMAITEMUFIRESEEZBEAER - IKEABERHREELSE 3 RRESQNITENR

SKEHRE HAEEERN MANEL - FIEEE - BEISARE - MERINOBS
kR - EERITEMEROEZNTEBPAVRREESAMEEZEBKSZ - ZEA
ERMREERE 14 FRE - MITENUSBWITEIFZEEH © 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
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information. There will be a processing fee associated with the request.

(2EEZF/EREEZREMRBEREASR  WEBEEHEREASR - MITEUE

EARBAURE - MSBEFKEFLEE - EE - MBAZMREASR  BEES
E SRS - RBWESE - 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.
AHFRANBERETHRERA - ERITEUABZHREIINITEMNMIETENLHE

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)RANSERRHTEZERER - ERARB@EANNY ZERREFRESIFEIRITERE
G2 ERAKRBREEEHEEBEMARE - 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)RASEBFRREZFmABIRE - WEEREMAZIFESEMESR - The finished
product is original and does not infringe on the copyright or other rights of
other individuals.

(NARANBEBERGE - ERMVREBABSG  wERmENSSFREE - BIFESR
B Bk BEAARFmA@EBA.FHREWEATEMER - D—LE2H
AANMENBREBELRZWES REE R & @k BEFRRAEEES) -
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
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Culinary Challenge Organization and the event coordinators (such as

advertisements, exhibitions, projects, websites, electronic photo archives, etc.).

B)EANBEABERERE R LARAER - IAER - BEE—URE  ASHEE - I

HUBZBRSERER ZI - WWHIEIFrBESE - 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.

OFRARESERREZZEXGEARNS - LURAXEEFMFEATHEE - WIREER

EMAZHBAEEMERE  WIRBAUGESFIE 28N 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.

[33ZE#EBI] Competition Rules

1

SEEFNRERBRIRGTHREE  BRIERAFRESS  HEBEREER T
EREREETIEE - AoRE - REASELSEERZRUAMAISH 25 - YU
7~ 1E - Contestants must check in on time. Late arrivals will be disqualified.
Proper attire and footwear are required, with no names or identifying marks
displayed.

FREREF 5 DiE(ABE 1 nERRSE) B AZREIRGRFAR  SEUEER
B IRASRERBEI  HEERSEEBTERE - Competition time is 5
minutes, plus a 1-minute presentation. All preparation must be completed on-
site. Pre-cut and washed ingredients are allowed. Contestants must bring their
own tools unless provided by the organizer.
SEEFTRIREAKGZERBRER RN M 3 DM FAIR) - WiEEP_HamR
TEANEBZEZNEZETHD  5—RmAFZETHNERASRE 2RI S HBE
WikEH - ARKEATHEFZ2EHR - FFERIARREAETH2 - Contestants
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must prepare 3 servings. Two will be sent to the judging room, and one placed
on the display table for photography. Late completion may result in point
deductions.

4~  HERSGHTIPWEMRERSUGEH)SEERE IBM £ W180*D60*H75CM KEESR
ME—I - F LR 2 EHRESRKREREIOKER - HERrEREmERE ZRIEH
BT - RS AFHNERRXAER TE - The organizer will provide one table
(W180 x D60 x H75 cm), one black tablecloth, and two tabletop ice buckets.
Contestants must bring all other equipment. No electricity or open flames are
allowed.

5. ZEZEMTIIPEELS 2 ORNRBRSGREE  HSHETERSEKE 8
AERBBRAGRRZEINERS  NEEREL ZSEEFRATHD -

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.

6 EIfFERESERFERECMEEY  BEEARSAELEEINSEmE AL EIAHEA
RE ; MASREMRAZZEMUMAREREZSE  KGABRESE - ETFEUHR
BEEM - 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
allowed to register the finished product under the name of others. Those who
do not follow the regulations will be disqualified.

7 HBmEEAZRBEGHEIDKBETHKE  SHEINBEUF—HNECHTLBHSES
BiTHS - TWEBEAALEFRESE - 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.

8 WHEBEMELVEER FEFETIEENERAZEE ZEHREIE - BERLSNIL
KBEEFEITERE  BAFERREZ S 2RI - Participants should place

food waste in the designated area. Participants should dispose of other waste
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9.

by themselves and ensure the working station is clean.
FhAEEREHBEMBAKENEEN - LAKGHLK L MASE - Any changes to the

competitions will be announced by the organizer.

[ :AE/AExL ARl General Rules for Bartending / Beverage Mixing ]

1-
2~

LEETFEHEBIRERAE - Contestants must use proper measuring tools.
MEmRE BEIE AN miAa T ERPTHIRNE AR  BEAZHRSEEZHE, W LE
FEBO[#EZAFTE - Any accident during drink delivery will be resolved through
discussion between the organizer and contestant.
EREFmREER T —EE2EZTRERBERIED 3CL - EBBERFAEER T —
Z8E MONIN £5I£/> 15CL - MFEEAEZE B AR o = m B 5T E R A
an : |EK - I55E AMEES. The International Classic Bartending category must
use at least 3 cl of the designated spirit. The Non-Alcoholic Classic Beverage
category must use at least 1.5 cl of MONIN products. If additional products are
needed, contestants are encouraged to prioritize products from Creation Food,
such as sparkling water and chocolate sauce.
REEREBSEZ L AR ERRNET EE%E%%D%&)%E@%*ﬁ(ﬁ%%ﬁixﬁﬁx
HOER) - HfHBEERATLEEA - HItHWeEFEU WD - R —17
BJE - Recipe forms, preparation methods, and drink names must follow
competition rules. Inappropriate names or incorrect information may be rejected
or penalized without notice. Contestants should keep a copy of their recipe.

B tEERFRESRA[ENEEN - ERHISEZEATER -
Sponsor product bottles displayed on stage must have clean and undamaged
labels.

BREFERPEE - BHRFE/MREGERKORK  REZR N ESRKFEERER - In
the event of a tie in the Classic Bartending/Beverage Mixing category, the
contestant with the higher combined scores for taste and technical skills will rank
higher.

REHANEZE  REE  FEZETHNNE , AEEEEHZEF ZAFRSH

BHR - Judges' decisions are final. The organizer may use contestants’
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creations for educational purposes.

o nEZERIRLUMER - EETLED - ABBEH Points will be deducted for !
1)&RfEARIEZEEm Not using the designated product.

2Q)fEEEmARR EM—TEK Not specifying the designated flavor.
NB=ZHERPL 0.5 BEAI Quantities not in 0.5 cl increments.

4)FRLL cl BB EE Not using cl as the unit.

5)fic 5 ZEEEA R 3cl. Using less than 3 cl of the designated base spirit.
6)EtE2 =818 7cl. Total alcohol exceeding 7 cl.

7)ERZ 88 7 8 Using more than 7 ingredients.

Qe Em - BBERNES—M(ZE I K E L) Not placing the designated
product/base spirit first on the recipe form and competition table.

(9) HEAt R MR E Z #55R Any other rule violation.

(
(
(
(
(
(
(
(

[ Decoration and Garnish ZEgfiga{EEERAA )

1~

Decorations @FRMEMNFFE - BGHZ]IRE, ASHZEZEIKE -
Decorations may be placed beside, on the rim of, or on top of the glass and must
not affect flavor.

Garnishes ZRERIBAN, BER 7 o] UZ FEEM 1R o] LIS IR E, R ERR0E
Pk, /K RERFK ~ 8.5 - Garnishes may be placed in or on the glass to enhance
appearance and flavor, such as cherries, fruits, and olives.

REEAKNmMEAEZ U REAN - EERIERNE KR HBX EfF B#E &
B~ R - 1EF - BEFEERANTETESH—EZRUERURTEE - All fruit carvings
and garnishes must be edible. Only edible flowers, fruits, vegetables, herbs,
spices, peels, seeds, beans, and similar ingredients may be used.
FEBEITREBRIEISS MK LB RGEIEHIIZIE - All cutting must be completed
before the competition. No cutting area is provided on-site.

A RUERBAE®R - Food coloring is prohibited.

R &EENA(Garnishes) B2 Ak an (Bl: 388 &) ol fFE LB P FZR Bl E R M 3K 3E M L, (B
EATUERNNRREMRWEETm - Cocktail picks or stirrers may only be used to
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secure garnishes. Decorative non-edible items are not allowed.

7 @Y -~ KRX - FBEENIEENY), BEE AERE - Picks, stirrers, and decorative items

will not be returned after the competition.

8- (HUBEFEMAVKENMED

decoration requires approval from the Judging Committee.

0B 4
E=a

BFFEZEEREE - Any questionable garnish or

9. WHREEH 2EEFRHEZMmEANT Based on the competition, the

Participants must follow the below requirements.

m F1 BIFRE#7E Classic Bartending
1. 5% FE Designated Products

v' Agave BOOM Tequila #i1& Specifications : 750 ml / 40%

-

2+ }5XEEm Designated Products : MONIN REE#E3E 5! Fruit Dew Syrup ~ ZERRIE
%5 Fruit Puree - S#REIK#EIR %51 Flavored Syrup

SARE TR R
| — F00ml
e s KB E
A BE BRe
X y BF Bt
MONIN  MONIN Rl aRR
=5 »9 B BER
CES !:;,93 e 0
s BN AHE
L e mE Ew®
HiE IR
b1 Bt

BRENRT

-
i
L.
T
B
HET

SEREERT

-2

&=
BET
EmEE
TS

TEERFRT]

Ea
B
L
1B
HiE
&

=E S0
#aT
ERE
EEAR
R

e R

Bl REZ 5%
R EEE Wl
BE B

7 S X

i FEEE

E REHER

LT 2ve 5
nRh FFERIE
MEN S£E esme

I AR ETsmD

e
L]
B3R
&5
i
it
HImER
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3 HmZEEBEHIVAN Any cocktail style is allowed.
SEEZRETFERER  IMEUSRERBUEFY M4 XNNZERZEE - HIFm3
- ECERBEEREBEFREN ZEEmERA  BERISEASES 60 2
73 < Contestants must display their work. The organizer will provide each
contestant with an A4-sized display area for the work title, designated product
images, and other relevant information. The total display height must not exceed
60 cm.

5 BUPR/ENE-—ATR L 2ENFEEENRIFIER(AEREIGENA) Give a 1-
minute presentation in either Chinese or English to introduce the cocktail
concept. This is not included in the preparation time.

6 S&iETHBAXERM Music will be provided by the organizer.

m F2 #EEE#AFEL Non-Alcoholic Classic Mixology

1- 15EEM Designated Products : MONIN SREWEZE %51 Fruit Dew Syrup ~ EKRIE
% Fruit Puree - SR ERKHESR %251 Flavored Syrup

SiREEERY
— — 700mil 1L
r "— KR ERRT BREmRRT BREERT EEEHRRT 15a8 ALk R 5 =g
M B AR EAS 25 e % OHE Eff Exs soE R
() . BF TRt ik &= HH BEE M BEMN Wom %
er o ez EE ang FE R £8 Exe A EXE =
-3 el nH BER R ERRE B ERA 75 JU St it
B ot = WS s PRI B WAETE W FUmE b
: BN WHE W27 W S B N
o - EX o5 W Rk
1§ BTRDHE RS BERLE
iz B MEN £B zsme

EEW B EERT
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11§ o %
x 1 =z 0 ;
-’ L | IS ""‘|‘ ;“'SI',_A‘ ™ |
! | | oy i
| . MONIN |
g, |
L4 * |
L Pt VﬁVf()iVl ._gqnnl_es: 5
RS i E
M 1]
Py

2~ BmZFASREEEI A Any beverage style is allowed.

3. IRBARMEIR No electricity will be provided on-site.

4~ SEFRETERER  EMEBEURREEBMEFS M XNNZERZER - fIFRE
- lEEEmEEXERAERENZEamERH ;| BEERSEASESL 60 A
7 = Contestants must display their work. The organizer will provide each
contestant with an A4-sized display area for the work title, designated product
images, and other relevant information. The total display height must not exceed
60 cm.

5. BF&EEHABAXERM Music will be provided by the organizer.

[FREFE 2 1F% ] Scoring Criteria

P &kt il
Category Percentage Description
FTREEEEREENRYR ARG EHIEEE
N % BAlR - oM AEmPEEE - The name
EminA .
_ 5% should clearly reflect the drink concept, flavor,
Product Naming _ o
and theme, with creativity and strong
recognition.
FEEE mIERE - EXKEKBTE - 7EE
- B BEEERY  AFEEARER - Garnish
Z<B
] 10% should complement the theme, color, and
Garnish ) . _
flavor while maintaining aesthetics and
drinkability.
‘ § AEERmEERKEY 8/ B & &5
A~ K8 - &R o ‘ f s esnm o e
BRE - ORXFRIZEIERRE - FRIRTEZEEHH
Taste, Flavor & 35% e e
MmEFeE: - Evaluates overall balance,
Aroma ) . - :
including sweetness, acidity, bitterness, aroma,
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texture, complexity, and finish.

TEEFRREBRPNEEIRE - DEMNE
1B BEFS  LOAISIR | BRI  REEA -

Tech:igchIrSkills 30% MM E RIRSIZE M - Evaluates ingredient
handling, mixing techniques, proportions,
timing, tool use, workflow, and consistency.
FmEERHSEXEEBERREY 238K

Sy SEY - HmiEEM - IREC1TH K MmiE T H
Commercial Value 10% t - Evaluates market potential, cost efficiency,
consistency, sales feasibility, and branding
potential.
AL FREETREERGETIELRMER - €12
Bmils - BMER - XtFe - f82R KO8R
FEER 10% AAARSEEE - Evaluates how well the theme
Theme Presentation and concept are presented through storytelling,
ingredients, cultural elements, visuals, and oral
presentation.
#AETEEHI Total 100%

[f5EF® Agave BOOM Tequila ##E&¥E:f ] Purchase Information

HISZE[E NT$1,350/ il
EFEEREEIREERE

& o

B8 ERE © 04-2320 6683
FB % 08 EE TR SR

E&)NT$1,050 / il
HS AL B ERKMNBRAT
e Bla/\E SR tE

$R1T : ZERIIRTT 008 JFIN2 1T
EERRIRSE : 802-10-013462-1

RRIGERBER " ST AERR -

FERD R

Pz HEEXERHBIRAE

IBEEE , TAMHE - BERCRE - BIRHEFER - B

B BEHE - EARFEDN  WHEASGS - WHESE - WHEHE -
EREBHEER « taiwantcpda@gmail.com - BRUEERETHLEE
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{&ELR AR

1.

vooa W

KEREAEIR 2026 TICFL BRE#HAEHRESEEFRE -

B mRTER - RHRBELEE - FREBYREERBEERR -
REEHEREERBZERAIRERERE - SRAS M ZEMRERRHHE -
mEEHES LEMRZELRRE  HESFEXCERHBIETRHE -

23

. EHBERERRREE - M 2026 TIC ELEEFEKBBEIMEUSHASHE -

[# &= ] Agenda

1~

[S8848]18 ] Award

SEANERAERHBRRS TR RFEFASERERASAE) - WRRFTSERNTHK
EEFEERSY - RREBERNTREEZSEAR - FERIKARAE 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.

CHREAGRBAEDRE - R 11 B 10 BRI RE8BEAS1TAS © The details of

registration and competition will be announced by November 10" on the official

website.

*
*

F #@gk=21ly BEVERAGE ARTS HHBARIEEE ARG E—ALS
REA®A 11 A 16 H (28— ) BEIHBEN=1 "EBERSHEE, —R -On
Nov 16 (Mon), "Best of the Best Award. trophies will be awarded to the top

three in each competition.

BHRBREZZ2S RN EF/FREHIE) JESHEABEFZR)ATIRRZEE
JJEHE—= -

RIGHTIEH B1~B2 R E1l 725D (BHE/FRGHTE) D ESHEEKSERIK
() rEREHEZEHEFEE—I -

TIC SEMEEFEFEME 12 : MR A BREGFRLRE)—IBER B HEREBEGRZHR

“EZBEnERENE
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¢ TIC SNRESEFEIRE 1R NRE A BREFRLR) BB EBEREREGHR)

BY
“EZBENERENE
EEBEBELS K UE—288U (B - BBIEER ) ZEFHEETRE -

BUlNMERSZAI 10 BEF - HEOMBEREEBNE - WIKERXEMRET

* =
% - HUAT 5 2R T REEREBE, -

O EWMEB A RERERE
TIC Taipei International Culinary Challenge Organization and the event coordinators

reserves the right of final decision



