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[ ZE&Z ] Information

HEH:2026 &£ 11 A 13 H(#)Z 11 A 16 H(—)
iEh: adtmEEBREE 1 EEtmmEe&E K 1 %)

8 10:00~18:00 (RIREBESHERBK A S B SE)

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)

[#{&EE] Eligibility
o HPEMFRIIEEEN A _KERAR  FHEBRBLEASBARS - HEEARBN T You
will compete as an individual in either one of the following groups :

[ EZ£REFEM4E Professional Chef] : 2026 F& 7 B 1 H#% 26 B(83)M L7 AN - BIEFHRE
WBEHMEMS3,000 st/A - Professional Chef Registration fee: $3,000/NTD. Must be 26
or older to apply.

[ FEREEMZ Young Chef] : 2026 7 A 1 H#E 25 m(B12)U N 2R - 2BEEBAR £
B4 - GIEHGEBRZENSE$2,000 t/A - Young Chef Registration fee: $2,000/NTD.
Must be 25 or under to apply.

o ERHERIIEEHNFEEM - 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 7 A1 HE 26 m(BIR)U LZ2EE - BIEGERZENSHE$3,000 T/A -

2026 7 A1 HE 25 m(BR2)U T 228 - 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.

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

[#§&] Registration
BABEHRZAU registration online https://sites.google.com/view/2026-tic-tw
BIHZEZ 10 A 10 H 2359 It - IREHRSEERERERIRFBANBE - FR—
BATHHARTFE  SHRS/NEER B2 RERER TRER - RABREEM/EFEHHES
IBHISTAERZ F4& - 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  FEHRESH - DIREATHBIERFEZERZ
1% - If the payment is made from a different account, please contact TIC to complete
the registration.

4. Z2EHRVAREHERPLIER - DIFIAHREIFZEETT - Participants must keep the original
payment record.

5. ERMBUSEZEF FTWREURRHIABSERBUEFMHRESEEHFR I &
REREZSEEFRGENRD  ROAZEBREFERETRE - BE2ERBAM—FE
AREREZEBER ; #E / ARERBERAFEEXNAINRE - O#H2 - BFEREER
FRBILE - SRS - S 27mENM S - 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. WMBZEER "M BKER ) SSRIEFEFE - FomA L - BRBAABEL LR - S
ERBESTENR ; IBHAERE  BRHREERE—BANIERE - EWAE - 9H
% ° 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. EFHBZZREFIRS Please send the payment to:

B : GEBERFEEMRS

1T : WK—E NBH#

MRS% : 0047-21-386794-0

Account Name : Taiwan Junior Chefs association
Bank : Tamshui First Credit Cooperative, Bali Branch


https://sites.google.com/view/2026-tic-tw
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Account Number : 0047-21-386794-0
Bank Address: No. 458, Section 2, Zhongshan Road, Bali District, New Taipei City
(IR ERZ HER - FIERRBREMNER  DUREISHERFESERBZER - 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.)
8. WA :TIC 2EILEIREZAEE EE)/AE
B—Z2RFH 09:30~18:30 (3 =&/EFE)
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 FRE/2E Display]
Al &&ith75/I\IZ Local Taiwanese Cuisine
A2 SMEBIEKRFEZ  Asian Exotic Main Course
A3 BT EMKIEZ  Western-style Main Course
Ad RERERMKESE Indigenous-style Main Course
A5 BEXEMKEZ Hakka-style Main Course
A6 IRREARIER MEZ Modern Kaiseki Five-Course Set Menu
B IR15%%# % Hot Cooking]
Bl ZEI#AEREFEHEE U.S. Chicken - Rising Star Culinary Competition
B2 M\ /8% Western-Style Seafood Cuisine
B3 BIE# & ®IE Creative Noodle Cuisine
B4 oM EIKEIE P ER Asian-style Creative Fried Rice
B5 BIRE X /)\WPF & Hakka Stir-fry Battle
B6 =EIFRELZIEE US.A Potatoes Taiwanese Culinary Challenge
B7 EEIREIERERPKELE U.S.A Rice Creative Cooking Challenge
B8 ZIRFc P XNAEKEE LeeKumKee Chinese Meat Cuisine Challenge
C MIGZils Baking Arts]
Cl aEDMEIERBER Creative Sauce Art Display
C2 FBHEFEHEZR I~ Icing Cookie Display

L JBR K R JER IR R K I ER 2R K 2R R R 2

()

* 6 00

C4 EFEEEEM(FFAE) Static Cake Decoration


mailto:2026ticinfo@gmail.com
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& C53D I7BERETE 3D Jelly Art
(C5-1) #F T BHEIEA 3D Artisan free-style creation
(C5-2) &fiiRE =4 3D Artistic Jelly Painting
(C5-3) &g REEFF4H 3D Artistic Jelly Flower
¢ (6 RSB ZEiiE/R Bread Creation
& (7 %&efEHES Plated Desserts
& C8MrEEEKEN Cupcake Decoration
[D JJI&fig Knife Skills]
¢ D1 AtmoeM ) TE1MiHkEARE Atlantic Chef Knife Skills Challenge
D1-)PRAFHEITITHERE Chinese Fish Knife Skills Competition
(D1-2) KIERJ]LEFRE Decorative Vegetable Cutting Skills Competition
[E #2i=EBEE Hot Cooking Team]
¢ [l BIREZEEFFEFEE- Ultimate Culinary Team Championship
[F :@eXEfiy BEVERAGE ARTS]
¢ Fl BRE#HFE Classic Bartending
BEH BEEARAKEA XESZKOR I8 BARBEE -
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 BABEHRFEEL Non-Alcoholic Classic Mixology
BEH  BEXEA - AEAKSPEA -
Competition Divisions: Professional Division, College/University Division, and Senior
High/Vocational High School Division.

[2ERE] Competition Consent
KEABRREZSE 8 RENEHER  SEEZNBREBARBAERR - QIAEETH
FEBEAS 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 :

DITEMNRSSEEZ ZBEAER - BRAYEE M2026 TIC SLEREEZEE , HE:
BIFEZH  HE&  BERIAZSEEZEAAERZIEABRMREZREEESZ
REl - ARATEESEZ ZEABRERIMHZRANRS - MEAAS LEHALS - W
MEEBAMSREZE  OF¢S - TH/MBEN  EFHYG  BEH  SRFRE
BiL)E  ANABERKX - FAMEAR - B2 LSRNTEMK TIC SILEREZHEE
& - The personal data of the participants collected by TIC Taipei International
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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.

QUMATEMNFIRESEEZBEAER - KEABERREZE 3 RREFOMITENS
KEHRE  HAEERN HANEL - FIERESE - BEIAAE - LZENalEEKM
Bk - BRI TEMNMOIRTEBAIVARBERSAMMSEEB KL Z - ZREAERR
A% 14 RRE - FUTENFEIUBAITEIEZEEHR - 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.

B 2EETEREEESGRHEMEBEAER  EEEBRHEHBEAEZR - SITEARE
ERIBANHE - MEBEBKEFILRE - BIE - MASRBREAER  BRESEER
B - RAMESE - 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.

AHFRANBBRETHRERA - SR ITEUABZHREIHITEMNMIEENLH
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)RANSERRTEZERERS - EREEBEANN ZERARBEFEFRESE/FERITEREE
ZEEHRBARBZEZEHBMRE - The ingredients, recipes, and any related items
provided by the participants in the competition will not violate the food hygiene
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and safety regulations and the rules of this competition.

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

(NANRBERYE - BRANZERASR  HEAREN CFREHE - BRSNS
BBk BEASAKRFERmEBAR.. S HEIWERITEMER - U—EEM AR
NWREBHEZMWES - RET & ® - @Alh - EFRHERES) - 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 AANEBEREEFAERIER LMREAER - WHEER - BEE—VURE - IIS&EHE - T
HBEBRMSEER ZI - WALIPAAEE - BBEKIEIR - 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.

OFRAREFESEMRUEZZRXEEAS - LEAXUESEMHFEATIIEE - WiIREHEREE
tMAZHBAESMEE - WIREARUGESPIE 2R XEH © 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.

[B IRZEFZFREEAI) Hot Cooking Rules
1 2EEERACKBERSEMRRE  BREEAHEER  HEAETZERREHEAMAR -

E#E - BFEIE R TIFEEEITIEE - REABBELSEZIARRNAWRIS M 25T - DURA
1E - 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.

- RBRIERERESHRETEAR  FERERNGRE  REBAZRERSREMNE - oJ5kY)
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2 B EM  BARTELME - §FE - ARRAK - JETEAKES S IREMK
AR BRBERRERERZEBERE  RAS M ZRBEEE(NHE 4 R)AZRHRER
HRSN - iEEEEEREIIREMEBRZSEEZEMHE - 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 2BEEBERRBAKGREBEEERERHAR (BEXEFRF2 B) UREP—IH@ER
HIFABZEIEZETID S—OARAFBEITHERKRERE 2RI HHBEL
BREH - ARFKEATHENFZ2EHR - FFERIGRRA T2 Contestants must
finish cooking within the time limit in accordance with competition regulations. Each
dish needs to have 2 servings, one of which will be tasted by the judges on site, and
the other one will be used for pictures. Participants who fail to finish cooking on time
will lose points from their final scoreboard.

4 - BREBRSHEIMEMERSBUGE)SEEZREUWF The event coordinators will provide
each contestant with :

KBS 300x80cm 1 I~ 220V 3.5KW BEESNEFEMIES= 2 = - 220V 5KW a8
C/byE 1 20 - B ERZKE 1 =~ 110v15 Zi8#ERAE 1 I - WREHREME 380v 5.7KW
HH Retigo &7 (TMEMNER U REREEAERNBRFARETT) ; O=E L
HEH - FETHES  RSERMHE  AHNEAXEERE ASERATEELR - WEHAE
ANEFTRBENIRSENNETZERE - AIEUEZEER - a 300x80cm cooking table, 2
professional induction cooktops (220V 3.5KW), 1 stir induction wok cooker (220V
3.5KW), 1 cleaning water tank, a 110v15 amp 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 miBRSREH " XEIE ) RESBEEREERFARETEHEER - JFeEasERm
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10 -

5 - A EFREBEER KRS - 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.

- S2BEEETIHPRNRES 2 DRGERSRENR - MANFIERSZWRE - RS

FRAEREZENER  EREBRZ ZZSEEFmATES - 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.

C BIFBREREREREEERMAER BEERTaRERIHemZ=EEEE AN

BARE ; MASHHEMBRZERMUMARERRZZSE  KGABREE  ETFHIUHHRE
E1& - 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.

C BmEREAEBRGIEI D MAETAE  REEREUR—HNEEMITRNSEEZRT

Bi% - FWEBUALARREEZE - 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.

- GBREEZEE  SEFETHEENER KNS IEE ZFEREIUES - BFERISNINIREE

BEFETEE  BARERRESE ZIRIZEERL © Participants should place food waste
in the designated area. Participants should dispose of other waste by themselves

and ensure the working station is clean.
PhBREHERBRENEEN - LAERAAMAZ - Any changes to the

competitions will be announced by the organizer.

11~

i BIEE - 2BEEFEM 2 MR Based on the competition, the
Participants must follow the below requirements.
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m Bl EHEERNERFFHE U.S. Chicken - Rising Star Culinary Competition

-AEEH "EEXBEMLEOHE . BEi
This event is sponsored by" USA Poultry &

Egg Export Council ". Poultry & Egg
Export Council
XAFEERHOBE

& HRERMB S0 HiE - FRSRF 1 EZBEXZSHMBHES/ER IR (BEFRIF2H) -
EREZEHE 160gms LL_E - The cooking time is 50 minutes. Each team must
prepare one dish with U.S. chicken as the main course on-site (two plates per dish),
with no restriction on style or format and the total protein content must exceed 160
grams.

¢ BRBBES-—ADEHR BRSHATIAAND  J[REESETREX - Bk ESR
t - WM ARIER S LEIR - Each plate should be a single-person serving. The dish
format is flexible but must include an appropriate sauce, vegetables, and starch, and
must be presented with Western-style plating.

& EFuSERBEBESABISHLUIE B - BATSHME - &AL - ZRAEEK -
RETRNEREEZBERE OB RHNVEBEESHBNRGEZHRETRNETFE
F3 - Participants are allowed to purchase, wash and cut the U.S. boneless chicken
legs in advance, but preheating, sous-vide, dry-aged or pre-seasoning is not
permitted. Additionally, the U.S. boneless chicken legs provided by the USA Poultry
& Egg Export Council will be placed on the competition tables for participants to
use if needed .

& FAEZEEEAEE#R  EFHRENERRBER  SHEZEZXBEREOHBE
BEREFIHHS : service@usapeec.org.tw - Use of U.S. chicken is mandatory for this
culinary challenge. For sourcing information, please contact the USA Poultry & Egg

Export Council at their official email: service@usapeec.org.tw.

mB2 A EEF Western-Style Seafood Cuisine

& FRERE S0 7iE  FRGHEF 1 EBEFIR(GEFTHIF 2 #) - The cooking time is 50
minutes. The dish must be done on-site. Two servings are required for each dish.

¢ BEBEIFZVRARETERER—IETBHW : ik - £ - B¥) - Each seafood
dish must include at least one type of fish and one type of shellfish (such as: shrimp,
crab, shellfish).
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¢ SRERE/-ANSEH BRBLSAARH  UHERBEET - B KX - Each
serving is for one person. The dish should be prepared in Western style, with

appropriate sauce, starch and vegetables.

mB3 BIEHRMIE Creative Noodle Cuisine

¢ HERME 3072 FRSEF 1 BASLEIE(EEFEIF 2 %) - The cooking time is 30
minutes. The dish must be done on-site. Two servings are required for each dish.

& ERREI( AN - OJfERMERmMEIBETEIE - Any type of noodle including store
bought or homemade is allowed.

¢ BESBBES-—ADEH  UKREFBAIENANER - W EEERIECK - Serving is
for one person. The dish can be presented in any style (classic or creative) with

appropriate side dishes if needed.

mB4 T EIKBISPER Asian-style Creative Fried Rice

& EERME 30 52 - FRGRF 1 8N EREBE(BEF R 2 2) - The cooking
time is 30 minutes. The dish has to be done on-site. Two servings are required for
each dish.

& CRHFERROBA - BACEEES - FBIRSHIE - Cooked rice can be prepared in
advance, but it cannot be mixed in advance with other ingredients. Cooking must
be made on site.

& BRBRERER—AMEHR - Serving is for one person. weigh approximately 200g-
250g.

mB5 BREZR/\FEEE Hakka Stir- fry Battle

& FRENRR 30 28 FIHRGEE— F/NOEBE (BB HERF 2 #5) - The cooking time
is 30 minutes. Prepare one Hakka stlr—fry on-site (two plates).

& FmEEEMY  VBEUREA ZHROIESERNATTATH  oREETEMNE
Mo RIBEMZIERE  BREBERI TH - W &, ZEKFSEEIZEREE - Dish must
feature pork, dried squid, and dried tofu, may include local ingredients, and reflect
Hakka oily, salty, and aromatic flavors.

& BEREFEER/A4ANER  BHREFLAPILRTA - Each serving is for 4 people. The dish
should be prepared in Chinese style -
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mB6 EEFREAFEEHE US.A Potatoes Taiwanese Culinary Challenge

_ABEM TEEERSHE, B P w
NHEEEREREENEREE - - 0’[8’[:588

This event is sponsored by "Potatoes USA."

ZEERE

Please see the website for purchase details.

SEEFREBRSEBRPIARERZMBER - SFEARRER - XFiHRP - fFmik A RAERER

& EREEEZBSFREHRSER - SEBREHIEXA - &5 - FEBMER - EF B 2
RN~ MR REEREMRESTE -  ARZESBRERSZER - A HEENHEFEFZEH -
SEEFAFIREAINRIM N EFEBRBEES -

& HERRE S0 7iE TR "EZEEMERLE ) RERF 1 EXZEEREASEXR IR
2 (BEFEFE2%) - Competition time, 50 minutes. Contestants mustuse " U.S.
fresh potatoes ., to prepare one Taiwanese-style main dish on-site, with two plates
required.

¢ EERITEMZERLEARLSEEZIRFEE 7T0%UE - AEBEN/N\REREBE -
BfFm 5 Ay BREEE  WHUBBFAZER - FPANAR - SEEJEHRER
B ERmBERREEETREX  DIERTRBEBERFTHERKER - US. potatoes
must make up at least 70% of the dish. Each plate should serve five people and
include suitable sauce and accompaniments. Cooking methods are unrestricted,
allowing contestants to showcase creativity, flavor, and overall dish presentation.

& I - FIE - EIAKERABERIEREmT - sweet potatoes, taro, pumpkin, and rice
are not permitted in the finished dish.

& HmABTFERESDEYER IMEE - IR S RmHNNERBERER -
B R BRE  BIE  BF - RER - @58 - 49 - #£3) K - BEDOK
& - Some animal products can be used in the finished product, such as seafood -
meat ~ eggs or dairy products. Other ingredients such as fruits, vegetables, grains,
nuts, seeds, herbs, root vegetables, mushrooms, milk, cheese, yogurt, and kefir are
allowed as well.

¢ RERSGRHZZEFREMEEERU M(BRLURSRERRSZE) The following U.S.
potato products will be provided on-site by the organizer (subject to actual on-site
availability):
> SR E EEEEERE/EEANGRE/EHEAERE/EERENGIRE/EH
WERRE /ZHEARERE / EBRIRGRE
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Fresh Potatoes: Russet Potatoes/ Red Potatoes/Yellow Potatoes/ Purple-Blue
Potatoes / Fingerling Potatoes / White Potatoes/ Petite Potatoes

m B7 =BUKBISMRERBEEE U.S.A Rice Creative Cooking Challenge

-AEEH " EEEARRE . BB,
HEAEZERRIRBENBREA - --
This event is sponsored by " USA Rice”

USA Rice
7R —

Please see the website for purchase details.

& HGEREEFETEMAEBER-EA PHOR MEKREREERARZARR, RIBRGEUE
ZLBEE - All dishes must use U.S. Southern medium-grain rice or be disqualified
on-site.

& HERME 50 78 FRGREF 1 BUEBBEARASEZREBE(BERTRF 2 B)F

I, A9 - The cooking time is 50 minutes. Each team must prepare one main course

dish featuring U.S. Rice on-site (two plates per dish), with no restriction on style or

format.

& ZERR-ERFEREREE 70%L L - BEXRBZERRAIBABACUELES FRS

STAREIRE - U.S. rice must make up at least 70% of the dish. Pre-cooked plain rice is

allowed, but all mixing and final cooking must be completed on-site.

& HmFERRYGRENAE TRERBEENERE - B - BT - Whole rice grains must
remain visible and be paired with suitable protein, vegetables, and sauce.

& N~ FIE - BN SR BERUEREBRYASLHIRRAmESP -

& STRIEE  SONBERREETER - BlS o iEBEBESERNIFm - Contestants are
encouraged to incorporate Taiwanese, Asian, or international flavors suitable for
restaurant menus.

¢ HEARREREUERRBER, FEEBE A HEERNE - Please see the website for
purchase details. https://www.usarice.com.tw/
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n B8 FHEPINAHEABE(XE/REET)
Lee Kum Kee Chinese Meat Cuisine Challenge(Meat/Poultry)

--AESH "Fi8s0 . B - RSRERERR AR
B R MHEFFA—--This event is sponsored by
"Lee Kum Kee", and the products will be provided

for participants to use. LEE KUM KEE

*

*

RERE 50 7 - FIRGRF 1 EEHERPXNAR 1 AMER(BEFTRF2%H) - -
The cooking time is 50 minutes. A Chinese-style main course with two different
meats and two flavors is required to be cooked on the spot (2 servings are
required).main course for one person.
FRAFHMNEENEESN PN —EL C(BE2—B)ETIANRRK  LAEIBEEE

T B3 - AFER - The main course must be seasoned with at least one (including
one) of the four sauces specified below, and served with appropriate sauces and

vegetables, without carbohydrates.

BEBKEEA—TEL LETRH)  EFFEARSAZIRGRMEER - Must use Lee
Kum Kee Sauces (must use 1 or more for seasoning). participants can prepare their

own sauces or use the products provided on site.

1. fi¥R % Sichuan Style Hot & Spicy Soup Base

2. B41EH Choy Sun Brand

3. B EE(EZE) Hong Kong Style Soy Bean Sauce

4. m&EGEE Garlic Grilling & Dipping Sauce

AHEFAEMBBERGERERA) - BEFBEF KA ERIRGRAE®R Shared
Sauces Area(no limit use). Participants can prepare their own sauces or use the

products provided on site.
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1 F feR 052 JEH Choy Sun Oyster Sauce

2 B Premium Oyster Sauce

3 A= 3H 1% Panda Brand Oyster Sauce

4 XO B(HFR) XO Sauce - Extra Hot

5 XO E(JRIK) XO Sauce

6 MBRE Fine Shrimp Sauce

7 BIEREH Vegetarian Mushroom Oyster Sauce
8 EhREHE Gold Label Dark Soy Sauce

9 BRI IE Black Bean Chili Sauce

10 | JEBNE R ER UM Chiu Chow Style Chili Crisp Ol

11 | &EE Plum Sauce

12 | BHHARAKE Hoisin Sauce

13 | #HEE Char Siu Sauce

14 | ¥R L35 Sichuan Style Hot & Spicy Soup Base
15 | ATEEREKE French Style Lobster Sauce

16 | BAoEEEE) Hong Kong Style Soy Bean Sauce
17 | XEE Char Siu Sauce

18 | mEalE Garlic Grilling & Dipping Sauce

19 | SinSTEMUH Tingly Green Peppercorn Qil

[B #REF S 1E#] Scoring Criteria

Category

VA
7] #8

(=¥

Percentage

At AR

IR
Taste

50%

Description
AXRZAmBIBE R - B B
BEFERERMRIK - SENKE, 1SZ/05
Rk RESE - OKKEEEHHE - 9802
RSHEEEBERZE - Western-style
dishes must contain appropriate
amounts of starch, sauces, and
vegetables. The 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
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color.

BERRANSNER /B

Presentation/creativity

10%

BRI RE - W) B E
o/ - WEIIVKHZHENM. Presentation
should be clean and meet modern

culinary experience.

IFERBENZRF X
Correct and
professional skill of

cooking.

20%

IFENERXEMEREREE  EHEIXFE
S EEFR BB RE B RIBZHEMEE
B AREERBANTHRIER - BENR
8755 K215 - 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%

FRIEMREGN TEERZESZH - tbEA
BERRGENLERE  LTFEESRK
5T ES - Pre- competition
preparation and post-competition
cleaning. Time allocation and on-time

completion

AR

Service

10%

IFENBRE ; REERBERZEZERESE
Fm ; BEXENER - TEEEESE
NWEYRE ; FESRAMBEDERY -
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.

ABETLEA Total

100%

[#EFEii#E ] Agenda
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1 2BHEIFERREFBERRGTARBRFEFARBBRAELS)  URKRIRHEATHIEE
fEmPR3 - %B@HvF‘aﬁszEﬁM’EZ%%%ﬁ%U ALER G4 T2 - 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~ WERGEMESRRE - KR 11 B 10 BRI R BB EMRSITAS » The details of
registration and competition will be announced by November 10" on the official
website.

[F#E%IE] Award

o BIREREKREAR 100 93 Score 100/100 - Ultimate Gold Medal and Certificate

o EREEIR 99~90 43 Score 90 - 99/100 - Gold Medal and Certificate

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

o 8 REEAR 79~70 2 Score 70- 79/100 - Bronze Medal and Certificate

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

¢ RFA=H 11 A 16 H (28— ) BHIREN=1 '2EESSEE, —X - On Nov
16 (Mon), "Best of the Best Award. trophies will be awarded to the top three in

each competition.
¢ IZFRBREVZEZHESDEF/FEGHIR)  JESHABEER)ATRTZEE]T]

Bf—=( -

¢ R5HTIEHB1~B2 K E1 225 &S0 (EF/FESHFR) JESRHEERERIR(K)
rERBZEAAIEE—

¢ TIC DNEEFEFEMELR : NR2 AEHREFRIR)—BEBERECRESRR)_
BZRanBRENE -

¢ TIC DNEESEFEME LR NRB AEHREFRSR) —BEABERBEREGHR)—
BZRanBRENE -

¢ SEEBKHEBREASK  DE-2E8U (2R BRIEER ) ZEFMEETRE
BUNMERSZA 10 BEF - EE0MABESEERBME - WIKEX@MREHES - B

Al 5 BRE T REEKEBE
rEMBURRKRBRER
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TIC Taipei International Culinary Challenge Organization and the event coordinators

reserves the right of final decision



