Q}S
00*
wo“‘

A oy alA AUSSIE T
HOTEL SZZ‘.’E%.F:S i yg- BEEFSLAMB  MEAT
Shanghal Lo 2 o WMEER"  ACADEMY

RISING STAR

2025 HOTELEX CHINA INTERNATIONAL YOUNG CHEFS COMPETITION
— 2025HOTELEXEEH Zz E R EErE EEITELE —

-2t 'V/sElﬁﬂ‘i'lir'f:lJL‘F KRS R

Supporting Organizer

RULEBOOK

EEHM0

5E3H8308-482H
March 30 - April 2, 2025
SEHO (Ei8) - #i/7.251E7.2R02-185 7]

National Exhibition and Convention Center (Shanghai) - Puxi / Hall 7.2, 7.2R02-Gate 18



&

£\

o ®» £
HOTELE A 2880
SUELEGET SO&iETiEs

HRAEBHE S

MESSAGE OF WELCOME ¥XiBig]

EENSERD. ERNEREN:
WRB P EERSFEMLLE! RREDEXASAEERNSEFINRRMNOKRZ. IBNHRE.

RIEER—IZAR, LREENKNFR, BEXXREE, RNFEXREBEIZEAE, HEEY, FHEXGERS
IR R ALHIE

FEXRBEATRMNNAOSBRN, FEMRMDEN L, RAME, EZX—BRABLKINSKIKHIIRE,
RSB ARRBNTEEZANA . RESUSEENEESR, FBERETHARE. LRN—EXRERNE!

B AR |

Dear young chefs, judges, and guests:

Welcome to the China International Young Chefs
Comepetition! It is an honor to witness such talented
young chefs showcase their skills, creativity, and
passion.

Cooking is both an art and a bridge between
cultures. Through this competition, we hope you
will share your talents, learn from each other, and
celebrate the beauty of culinary traditions from
around the world.

%k—1R Clinton Zhu
=£f& Chairman

Every dish you create reflects your dedication and
imagination. Embrace the challenges, express your w_
individuality, and enjoy this journey of discovery and

growth.

Thank you to everyone who made this event
possible. | wish all participants great success and
unforgettable experiences. Let’s celebrate the joy of
food together!

Thank you!
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General Competition Rules and Regulations

Eligibility of competition will be disqualified if there is any violation of the
following rules and regulations

Official Rules and Regulations:

Participants should carefully read the rules and regulations of this competition. Any violations will result in

disqualification from the competition.

1) The judge’s assessment is final, and participants are not allowed to raise objections.

2) The competition is open to chefs from all countries, regardless of their nationality.

3) Contestants must ensure that during the judging process, there are no names, logos, or patterns containing their
affiliated units. After the evaluation is completed, the above patterns and words can be placed.

4) Once registered, if the contestant is unable to participate due to their own reasons, no refund is allowed.

5) Participants who need to cancel the competition due to unforeseen circumstances should immediately notify the
organizer.

6) The organizer is not responsible for any damage or loss to the contestants' utensils, entries, or equipment.

7) Before the event closes, contestants should be present at the competition site throughout the entire competition
to prepare to evacuate exhibits and equipment.

8) The organizer reserves the right to cancel, modify or supplement competition rules and regulations.

9) The organizer has the right to use, for free, the names, portraits, personal information, menu card content, dish
images, onsite photos, etc. of participants arising from the competition for related events Promotion activities,
including but not limited to pre competition warm-up, post competition review, event live streaming, and event
zone.

10) Contestants are required to compensate for the loss or damage of items provided by the organizer at the same

price.

Date and Venue:
30 March to 2 April , 2025, National Exhibition and Convention Center (Shanghai) (No. 333, Songze Avenue,
Qingpu District, Shanghai)

Public Transportation:
1) Flight: It is recommended to choose Shanghai Honggiao Airport.

2) Metro: Shanghai Rail Transit Line 2, National Exhibition and Convention Center Station.
3) Railway: Shanghai Honggiao Railway Station: take Metro Line 2 to National Exhibition and Convention Center
Station.

4) Self driving: Please check the route and parking area around the exhibition hall in advance

The above route information is for reference only. Please check the map or navigation according to your own

situation and confirm the route.
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Registration and instructions:

1) Registration can be made online on official website.

2) Once the registration is confirmed, the organizer will send important information such as the entry code and QR
code of the contestant through SMS, email, or WeChat message, and notify the contestants. Please pay attention
to the relevant information.

3) Each contestant can register for a maximum of 2 competition items, and a registration fee of 200 yuan will be
charged for each item.

4) Once the registration is confirmed, if the contestant withdraws due to personal reasons, the registration fee will
not be refunded.

Registration invoice:
After the pending payment is completed, click "Issue Invoice" in the menu at the top of the page, fill in the

information, issue and download the invoice (after the invoice is issued, it cannot be modified or repeated)

Proof of participation:
Each contestant who has successfully registered and actually participated in the competition will receive a

certificate of participation from World Association of Chefs Societies (WACS)

Awarding Ceremony:
The awarding ceremony will be held at the competition site, on 2 April 2025; 9:00am-12:00pm.

Detailed schedule will be published by the organizer. The award list will be sent to Contestant Group Chat by the

organizer once available.

Assistant application:

1) Each contestant can bring at least one contestant assistant. The assistant must scan the following QR code for
online real name authentication. If the assistant is temporarily changed, scan the QR code below again for online
real name authentication.

2) Assistants only assist contestants in material transportation, sorting, and other work; Before the start of the
competition, the assistant must leave the competition site as soon as possible.

3) The assistant entry badge will be distributed along with the contestant's entry badge.

Contestant registration and material collection:
1) The host arranges to check in the contestants at the Exhibition Hall 1:00 pm - 4:00 pm on 28th March &

10:00am - 4:00pm on 29th March. (Specific Location will be posted in Contestant group chat).
2) The contestant will collect the competition materials at the registration site: the contestants’
entry pack including : 1 entry badge for the contestant, 1 entry badge for the assistant (only if you applied), blank

menu card (2 for each item), 1 chef jacket, and blank sticky notes.

Dressing requirements for competition:

Participants must wear the standard chef's uniform provided by the organizer and wear a competition badge. The

uniform does not contain any signs, patterns, or text that may indicate the affiliation of the participant, and only the
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badge number is allowed to be displayed. Participants must wear standard chef hats and chef shoes (prepared by
the participants themselves), and must not contain any signs, patterns, or words that may indicate the affiliation of

the participants.

Schedule:

The organizer will post competition schedule at least one month before the competition. Participants are requested
to check the specific competition time based on the competition code. All participants should participate in the
competition according to the specified time. If the contestant fails to participate in the competition on time, they

will be automatically disqualified from the competition.

Judges:
Participants and their assistants are not allowed to talk to the judges on the day of the competition, whether before

or during the evaluation period.

Positioning of competition works:

Before the contestants complete their work and leave the operating platform, please write the entry code on the
blank sticker provided by the organizer and paste it on the work tray. Place recipe cards without the name of the

participant's organization correctly in front of the work.

During the evaluation:

During the judging period, participants are not allowed to enter the competition area.

Post match cleaning:

1) After evaluate from judges, all participating works will continue to be displayed for the audience to visit. Due to
limited space, priority will be given to showcasing the winning works in the competition.

2) Damaged entries will be cleaned by participants after 16:00 on the day of the competition.

3) The organizer reserves the right to dispose of the entries after the evaluation is completed, without prior notice
to the participants.

4) Please do not pour garbage and oil into the sink. Once found, the eligibility for the competition will be cancelled.

Equipments of Competition:

Individual Competition:
1) Each station: 2 HOB induction cooker; 1 rack combined steamer; 1 Salamander; wash basin/sink & water usage

equipment; Tpc Home 220V Outlets for own equipment.

Team Competition:
1) Each station: 4 HOB induction cooker; 1 rack combined steamer; 1 Salamander; wash basin/sink & water usage

equipment; 1pc Home 220V Outlets for own equipment.

Oraanizer has the final authority for explanati
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CULINARY ARTS DISPLAY
COMPETITION RULES AND REGULATIONS

Class A-01

WESTERN THREE MAIN COURSES MENU

1) To display three western main course, displayed cold.

2) Each course should be individually plated an complete with garnishes.
3) Brief description of displays to be available for judges reference.

4) All food items must be glazed with aspic.

5) Table space allotted: 60cm x 60cm.

Class A-02

WESTERN FINGER FOOD

1) To display 6 different kinds of western finger foods.

2) Each kind to have 4 portions (total 24 pieces), 3 are to be hot finger foods displayed cold and 3 cold
finger foods displayed cold.

3) Can be on platter or individually plated.

4) Brief description of displays to be available for judges reference.

5) All food items must be glazed with aspic.

6) Table space allotted: 60cm x 60cm.
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JUDGING CRITERIA
Total possible points: 100 (no half points will be given)

Composition

Attention to details, finished appearance, proportion & symmetry.
Ingredients and side dishes must be in harmony with the main piece as
to quantity, taste and colour. For classical dishes, the original recipe is
applicable.

Correct Professional Preparation

Level of skill must be high; hand skills must be precise, consistent and
sophisticated. Appropriate culinary preparation free of unnecessary
ingredients.

Dishes conceived hot but exhibited cold, and all cold dishes, must be glazed
with aspic (for preservation purposes only)

Presentation / Innovation

Display must be structured, organised, elegant and not excessively colored.
It should be original, creative and appetising. Innovative techniques or tools
should be used.

Serving Arrangement

Correct number of plates must be displayed. It should be practical,
transportable and stable.

Bases using inedible products are not allowed.
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INDIVIDUAL CHALLENGE

Practical Hot Cooking

Every item presented on the plate must be edible and all preparation and cooking are to be
completed onsite during the competition.

For individual hot cooking categories, competitors must prepare and present, with 60 minutes, 1 main
course dish for two(2) persons in western style. The dish must be presented on two (2) plates with
appropriate garnish.

Each competitor is responsible for collecting all the equipment brought in after judging. The orgaiser
will not be accountable for the loss or damage of any competitors’ belongings.

COMPETITION RULES AND REGULATIONS

Class B-01

AUSSIE BEEF WESTERN MAIN COURSE %BEEF&LAMB

BNEER

1) Aussie Beef Sirloin at approximately 700g will provide by Organiser as the main ingredient.
2) Competitors choice of accompaniments and garnishes to the Aussie Beef Sirloin.

3) Appropriate sauce( can be more than one) to be served.

4) Recipe required in the kitchen during competition.

Class B-02

AUSSIE LAMB WESTERN MAIN COURSE %ﬁ&%‘é@“

1) Aussie Lamb Rack at approximately 700g will provide by Organiser as the main ingredient.
2) Competitors choice of accompaniments and garnishes to the Aussie Beef Lamb.

3) Appropriate sauce( can be more than one) to be served.

4) Recipe required in the kitchen during competition.
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Class B-03

SALMON WESTERN MAIN COURSE

1) Salmon Fillet with Skin at approximately 600g will provide by Organiser as the main ingredient.
2) Competitors choice of accompaniments and garnishes to the Salmon Fillet.

3) Appropriate sauce( can be more than one) to be served.

4) Recipe required in the kitchen during competition.

Class B-04

AUSSIE LAMB WESTERN MAIN COURSE

To prepare and present within 60 minutes, one (01) main course with chicken for two (02) persons, in
western style, individually plated with appropriate garnish.

Class B-05

PASTA WESTERN MAIN COURSE

To prepare and present within 60 minutes, one (01) Pasta main course for two (02) persons, in western
style, individually plated with appropriate garnish.
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NOTES

1) Salads-cleaned, washed, not portioned

2) Vegetables or fruits can be cleaned, peeled, washed, not cut to portion, not cooked (tomatoes may be
blanched and peeled and broad beans may be shelled), no vegetable purees

3) Pasta/doughs - prepared, not cooked

4) Fish/seafood/shellfish - cleaned, filleted, not portioned, not cooked

5) Meats/poultry - deboned, not portioned, not trimmed, sausages has to be done in the kitchen, no
grinded meat can be brought in, bones may be cut into small pieces.

6) Mousses - must be made during the competition

7) Sauces - reduced, not finished or seasoned

8) Stocks - not seasoned are allowed

9) Dressings - must be made during the competition

10) Coulis-non seasoned puree allowed, must be finished during the competition

11) Pastry sponge - can be brought in but not cut or shaped

All competitors have to prepare their own induction cooking utensils and ingredients for the competition.
Competitors must leave the work station in a neat and tidy condition; this is part of the judging criteria.
The Organiser will not be responsible for any loss or breakage of utensils



JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service.
Correct utilization of working time to ensure punctual completion. Clean,
proper working methods during will also be judged as well as conditions
after leaving the kitchen.

Correct Professional Preparation

Correct basic preparation of food, corresponding to today’s modern
culinary art. Preparation should be practical, acceptable methods that
exclude unnecessary ingredients. Appropriate cooking techniques must
be applied for all ingredients, including starches and vegetables. Working
skill and kitchen organization.

Hygiene and Food Waste

Please review the guidelines on Food Hygiene and Food Waste under
WORLDCHEFS FOOD SAFETY REGULATIONS in the next section of this
competition rulebook.

Service

The punctual delivery of each entry at the appointed time is a matter
of urgent necessity. The kitchen jury will determine if the fault of the
service if any is the kitchen or service team and recommend any point
reductions. The full points will be awarded if service flow smoothly and
dishes come out on time from the kitchen.

Presentation

Clean arrangement, with no artificial garnish and no time-consuming
arrangements. Exemplary plating to ensure an appetizing appearance,
there should be no repetition of ingredient, shapes and colour as well as
cooking techniques between the different dishes.

Taste

The typical taste of the food should be preserved. The dish must have
appropriate taste, seasoning, quality, and flavour, the dish should conform
to today’s standard of nutritional values
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Class B-03

EXaRAERRE
1) ENHBRELN 600 RHBH=XSHHENEERH. (EFHRAER)
2) BFEBERRREHATER=EH

3) EFEEREDE (TRSHDIE)
4) tEEHBEERE AU AIRHEER

Class B-04

RBBENEX
£ 60 PHAESHER —EEXHRMARANERNCHER, SEETRPRMEEHEEEINR,

Class B-05

BAVEBEER
£ 60 DN EEHEN—ERAAZANAIBANEER, SEERBHMERIEEE LK,
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INTERNAITONAL YOUNG CHEFS TEAM CHALLENGE

Practical Hot Cooking

TEAM COMPOSITION

Each participating team will comprise two(02) apprentice chefs, both 28 years old and below.

All members of each participating team must be enrolled in a course or undergoing training at same
institution or employed by the same establishment or organization.

THE PROGRAMME

Each team is required to prepare two (02) dishes consisting of one (01) cold appetizer and one (01) hot
main course in 90 minutes.

Aussie Beef Tenderloin will provided on site for the preparation of the hot main course.

Every item presented on the plate must be edible. All preparation and cooking are the be completed
onsite, during the competition. All other food ingredients, utensils, chinaware, plating equipment are to be
brought in by the participating teams.

MENU COMPOSITION
1st Dish - Cold Appetizer (Seafood)
2nd Dish - Hot Main Course (Prepared with Aussie Beef Tenderloin)

QUANTITIES
Each team is required to prepare three (03) portions for each dish, individually palted. In total six (06)
plates will prepared.

TEAM MEMBER

China, Korea, Singapore, Malaysia, Thailand, Taiwan Region.
Total 12 Teams
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NOTES

1) Salads-cleaned, washed, not portioned

2) Vegetables or fruits can be cleaned, peeled, washed, not cut to portion, not cooked (tomatoes may be
blanched and peeled and broad beans may be shelled), no vegetable purees

3) Pasta/doughs - prepared, not cooked

4) Fish/seafood/shellfish - cleaned, filleted, not portioned, not cooked

5) Meats/poultry - deboned, not portioned, not trimmed, sausages has to be done in the kitchen, no
grinded meat can be brought in, bones may be cut into small pieces.

6) Mousses - must be made during the competition

7) Sauces - reduced, not finished or seasoned

8) Stocks - not seasoned are allowed

9) Dressings - must be made during the competition

10) Coulis-non seasoned puree allowed, must be finished during the competition

11) Pastry sponge - can be brought in but not cut or shaped

All competitors have to prepare their own induction cooking utensils and ingredients for the competition.
Competitors must leave the work station in a neat and tidy condition; this is part of the judging criteria.
The Organiser will not be responsible for any loss or breakage of utensils
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place

Planned arrangement of materials for trouble-free working and service.
Correct utilization of working time to ensure punctual completion. Clean,
proper working methods during will also be judged as well as conditions after
leaving the kitchen.

Correct Professional Preparation

Correct basic preparation of food, corresponding to today’s modern culinary
art. Preparation should be practical, acceptable methods that exclude
unnecessary ingredients. Appropriate cooking techniques must be applied for
all ingredients, including starches and vegetables. Working skill and kitchen
organization.

Hygiene and Food Waste

Please review the guidelines on Food Hygiene and Food Waste under
WORLDCHEFS FOOD SAFETY REGULATIONS in the next section of this
competition rulebook.

Service

The punctual delivery of each entry at the appointed time is a matter of
urgent necessity. The kitchen jury will determine if the fault of the service if
any is the kitchen or service team and recommend any point reductions. The
full points will be awarded if service flow smoothly and dishes come out on
time from the kitchen.

Presentation

Clean arrangement, with no artificial garnish and no time-consuming
arrangements. Exemplary plating to ensure an appetizing appearance, there
should be no repetition of ingredient, shapes and colour as well as cooking
techniques between the different dishes.

Taste

The typical taste of the food should be preserved. The dish must have
appropriate taste, seasoning, quality, and flavour, the dish should conform to
today’s standard of nutritional values
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