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OURMISSION EEFE

The "Search" 2021 China Innovation and Tradition Culinary Challenge is jointly organized by Shanghai Sinoexpo Informa
Markets International Exhibition Co.,Ltd. and Shanghai Restaurants Cuisine Association (SRCA) , endorsed by WACS (World
Association of Chefs Societies), and is supported by Yuanchang, Fusion, ECMA, CCA Elite Culinary Council and TCA. Contestants'
skill will be recognized internationally and recognized by the WACS. The purpose of this competition is to promote traditional
and innovative culinary skills. It tests the ability of contestants to combine traditional Chinese food with innovative Chinese food,
further promotes the construction of high-skilled talents in the Chinese food and provides young chefs with showcase platform
to promote better development of Chinese food.

The competition will be held at National Exhibition and Convention Center (Shanghai) from 29th March to 1st April, 2021. The
organizer welcomes individuals / teams to display their competency skills level, creativity and master the skills criteria given as

per competition rules and regulation in an open, fair, and honest manner.

RZREEREDEMA EEHRINERETUNES LSEERFREERAR, StRFMEESS (WACS) INE, AbBEMNEBETEER
BEK. K Fusion SIZEEN LSBUEXABRS, BN TEZEINEHEEREZASRAZTHAZERDS; UTLHFX#HITHEN
EEEMKEE, XERERFIERAR, WARGHAFNKESININLEZFIL, MRXFEETAEAGEASURTERE, RittE
BT SHEFRERTESUNPREANES, #—PENPRITUSREATNERR, hEEFMRMEIERE, RAKE, BTRX
BNTE, HHPEEFNER.

FOREEEERGTF 2022 3 A 28 HE 2022 3 A 31 HEERSEHF O (L£B) #h. THRMABRETA / EAMRTIRITNEESN. KEER
KFESEEN, BELMSERAHIETER. BURTF, QAE, 2FMEENAR, ZELEAVMME RS TG EED,
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General Competition Rules and Regulations

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

General Rules and Regulations:

Participants please read the rules and regulations of this competition carefully. Any violation will result in disqualification.

1)
2)

4)
5)
6)
7)

8)

9)

The judges' decision is final and the contestants must not raise objections.

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

Competitors must ensure that no names or logos or patterns containing their affiliates appear during the judges '‘judgment
process, and the above-mentioned patterns and words may be placed after the judgement is over.

Once registered, no refund will be given if the contestants cannot participate due to their own reasons.

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

The organizer is not responsible for the damage and loss of contestants' equipment.

Before the event is Opened contestants should be at the competition site in order to prepare to evacuate exhibits and
equipment.

During the competition, the organizer has the right to use the participant's name, portrait and other personal information for
related event promotion activities, including pre-match warm-up and post-match review.

Competitors shall pay for the loss and damage to the items provided by the organizer.

10) The organizer reserves the right to cancel, change or supplement these rules and regulations. Their interpretation of these

rules and regulations is final.

11) The organizer also reserves the right to limit the number of entries in each category or modify the competition section,

modify any rules, cancel any course or competition, or cancel / delay the entire competition if deemed necessary.

Confirmation of the Registration:

Once the registration is confirmed, entrant will receive the following information:

1)
2)
3)

4)

5)

Each competitor or team has to fill in the registration form and complete the online payment process.

Competition procedure and schedule.

Two recipe cards for each competition item. The recipe card for the competition must be completed in accordance with
the following rules: At the time of registration, the organizer will provide a printed version of the content of the recipe card
submitted by players online. After confirmation, the signature is needed to the organizer. Please note: All recipe cards must
be submitted to the organizer online in Chinese and English. It is printed clearly by the organizer. Please do not print or write
the name of the school or restaurant or company on the recipe card.

Each competitor's registration fees is 200 RMB and each competitor can register up to 2 items, and once confirmed, the
registration fee will not be refunded.

Registration is open to individuals at the age of 18 from China or overseas country who is a chef in training or a culinary

professional.

Organizer has the final authority for explanation.
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RELSMNUFD B
SEREAFAARALBANASE, BAEAERTN, HRIVALERR.
BUAEH:

SREFFRDREIAFANAFS, EREEMERTH, BREBUEATEER,

1) BHIIERSRERE, EREFFRHEZL

2) tEEEEEEREM, TEEERE, HEE%E.

3) STEEFLIHREHFITHIEIFSHANSEEMBRUNBTIATSNESR, IWHLERETER ERERMXF,
4) —2RE, BEEFEIRALTESE, THEMR.

5) SEEFHTFAARLNERMBICELEE, I BE E 0B,

6) INBATEFNAE. SEFERIREHFUFFRKEF AR,

7) TEERDAIERT, SEAFNSRUTLEENRY, WMEEEHERAMAR,

8) LLFEEEENAENTEEESEENUR. HEREM N AB#THEXEREELRERD, SFEFETANERRM.
9) EFNFERMAFEDHRENATRNIER.

10) EABEMRBAAMAFGIEE. B FTHAF], IXLEAMMFEMHERENRLRE,
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11) FDBURBRFSESENENREHERLTERD, BREFTAN, BUBEFIREXILE, HEANBENECE /HERBENLLEDE

BIAF o

WAHIA

RE—EWIN, THHF/FELEE. BEHEREEFHENSHEE, RN THEMER:

1) BUSEEFBMOIUAS LLERGRHTRELTRIE.
2) AZEREFNMEER.

3) BUMSHEEFNB_MIEER. KTUREBUTAN: EEMERRIN, DS REMEFELRIFERRNENERIR. BIATIREEF
RELENT. EER: FEREFR, BIURRXBRELRRALEDT. BEDHAHR—ITNER. EABEE R LITNRT L8

HIRERZ o
4) BABUESZEEAN 200 TART, BAESREAN. —EHiA, BRRERZZA,
5 BEMESHMXFR 18 5 U LENALETRS, MITLENEMRREZ AL,

AR REBREN!
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Registration:

All Participants must register at the 2021 HOT Chinese Cuisine Chef Competition Reporting Hall, National Exhibition and
Convention Center (Shanghai) from March 29-April 1, 2021 (9:00 am to 4:00 pm).

Participants who take part in more than one class only need to register once.

Participants are required to show valid identification at the time of registration.

At the time of registration, entrants will receive the following items:

1) Participants' badges are distinguished through competition items, they must wear badges throughout the competition.

2) Participants must wear chef's uniform throughout the competition.

3) Recipe card (in duplicate) which participants submitted online. Participants are required to confirm the content of their

recipe cards on the spot and bring the recipe card to the competition.

i

) Participants are required to stick the sticker on the plates.

Competition uniform:

Participants are required to wear the standard chef uniforms provided by the organizer and wear the badges. The uniforms do

not contain any signs, patterns and texts that may indicate the units of the contestants. Only the badge numbers are displayed.

Specification of the facilities provided:

Western & Chinese Cooking: Flat induction cooker, concave induction cooker, combi oven, refrigerator, freezer.

Referee:

Participants are not allowed to talk to the referee on the day of the competition, either before or during the judgement.

Schedule:
All participants should participate in the competition according to the specified time. If you fail to participate in the competition

on time, the player will be automatically disqualified.

Set Up Completion:
Before the entrant completes the work, the badge card and the recipe card without the name of the entrant's unit should be

placed correctly in front of the work.

Judging Sessions:

Participants are not allowed to enter the competition area during the referee's judgement.

Clearing:
1) After the judgement, all the competition works will display for audience to look over. However, due to the limitation of

exhibition space, preference will be given to displays which are awarded.

2) Damaged exhibits are to be cleared away by contestants at the end of the day after 16:00.

3) The organizer reserved the right to dispose of any exhibit after the judging has been completed without prior notice to the
contestant.

4) Please DO NOT pour garbage or greasy dirt into the sink, once found the participant will be disqualified.
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EMREIT
STJRENT 2022 F3 2627 B (EF 900~ TF 400) ZEERZEFL (L) ATEFRILEIR,

—REFRFEFILE—R.

BiEH, SREFHTEZNFER. MRSHEELHEIRFHZOEFFRNE—.
BiEH, SEERKEITIMS:

1) REENEXSNSHRENF, SHREJEB M EEIERRETER,
2) LWEREIMR, SHEENERMLEIEPEFEFMR.

LEZEHIRAR :
SREFFEINHRENTEFNFIRARRGF SRR, SRFSEFNTRETSHREFMERUNGS. BRIXF, RFE
TRRS.

REEE .
FEER, MEBELR, HEERERE, REKTE, RIRKE.

2t

taH
BEEREMBEELELR, TICRTHRIHITHERRER T SEHAZ K,

FiElE :
FRESHENRENENRIESNEEE, SRERNSMLE, ZEFHWEMEUELEERRR.

SHEFRKE :
EERETHERBEAREZAE, NEHRRATESEEMRERURMRHNSOEFERDIEREFRE.

VRLLHAIE :
ERFITHIRE, SEEFGBHNLEREL,

EEEE:

1) HIGFHE, FESEESSAAMFIENAST. BTHHAER, HHERMLERENER.
2) BIFMSEERESEEELLTRERLR 1600 WUEHE,

3) IHRAETHERERENSRSNLER, ORELBNSRE,

4) ERBBERRESENKIES, —BRIBIUELLIALR.
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COMPETITION CATEGORY Lt ZEINH

Practical Hot Cooking (Live)
hIRE (WHHIE)

1A

Chinese Fusion (Classic Chinese VS Modern Chinese Interpretation) -
Cold Dish
hREER (PREFRSEH) 12 TN

COMPETITION RULES AND REGULATIONS
EEZZRRMF 5 {51

This category of competition is an individual competition. Each contestant makes two types cold dish with the same main
ingredients, one is a traditional cold dish, and the other is a creative cold dish (with an obviously comparison). Traditional and

innovative cold dishes are made 2 plates of each, one for display and one for scoring, 4 plates in all.

HISEBEANNAZE, SMEFRHFEMRE—THENLR, —MARHELR, —RABIRLR (FEHANLL) , SREFIERD,
—RRER, —3iTs, Hit 4t

CATEGORIES AVAILABLE =] 351

1) Fish /Seafood / Shellfish 1) &, BEE DI

2) Beef, Pork, Lamb, Veal 2) W, BA. FR. INFA
3) Poultry- Chicken, Duck, Goose, Pigeon 3) RE-3B, 55, #5. 85F
4) Vegetarian / Vegetarian Lacto Ovo 4) @ERB. BNHE
REQUIREMENTS #8X#17E

1) To complete the cooking and display process within 90mins for cold dishes. Each contestant makes traditional or innovation
dishes with the same main ingredients.

2) Participants can choose the dishes with regional culture and cooking skills according to their own skills.

3) Traditional and innovative cooking techniques and main ingredients need to be the same. Innovative auxiliary materials,
taste types and plated ways can be used freely by the players.

4) The decoration or embellishments of innovative items need to be edible, coordinated with proportions, prominent themes,
showcasing skill of art plating, proportion & symmetry.

5) Balanced nutrition, proper flavoring, prominent flavor, and rich sense of hierarchy.

1) BELEI, S—UHIER R —RESRF KA, £ 90 DHATHH BN,

2) SEEFAREECERK, BEAGMEXL, RERZHENLERR.

3) RAMETERER AR EHFER, UM, RANREANHEFEHRE.

4) UMRORIP S REZMFIRA, BECLEOINE, TR, TEMELLE, FRXAME.
5 EFE, AREY, THRRE, EERAE.
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Judging Criteria ¥ 5315

Mise-En-Place

EETE

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.

itk HRE, WRIBENHELES. ERFIBRENE, WERZNTH. RIERENESE. ERMIE
FiEU R B EREE R IERIT .

Hygiene and Food Waste B4 F1 & 1R 2%
Please review the document of Food Hygiene and Food Waste in the appendix

BERASMNUHRPXTRRBERBMRENX 4

Correct Professional Preparation IEHRY % W SR TE

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.

EMNEREMES, FNGESUAREIZER, BENZEEAN, TEZNGZE, HBRTUENED. ©M
XA BMRAEISNRIERA, SEEMMER. TIEREMERARE.

Service fR%S

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.

BN SHREREEENEAN ER2IFEREN. BEHFIBHE LRRSNEE NRE) REEERIRSH,
HENEBE D . RSAT, R MNERER ERNEFRRSEIHD .

Presentation fEfA 21

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.

FRNME, RENSEKH, WRBEFENNTH, MEMNZER, URERINIFAE, TREZBTREEEREREL
FARMEN G LU R IR R,

Taste Bk

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.

MREZBEYRHAKE, XELXFTEFSHENOK,. B, REMNK, RENFSIASHEFRNENE

Total points

25

EERT
WERBEERMEIRMBIIRAXER, FERAD—REEHMENEENER, Bdk, BT TlESE " THD.
ELFRERNBEMEIRET 10%, BT BYPRE " T

WORLD
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0-10 points

0-20 points

0-5 points

0-10 points

0-50 points

0-100 points
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COMPETITION CATEGORY Lt ZEINH

Practical Hot Cooking (Live)
hIRE (MFHHIE)

IB

Chinese Fusion (Classic Chinese VS Modern Chinese Interpretation) -
Hot Dish

PRREX (PRNERSCIH) — AR

COMPETITION RULES AND REGULATIONS
EEZR RN = 651

This category of competition is an individual competition. Each contestant will make a hot dish with the same main ingredients,
one for traditional hot dishes and one for creative hot dishes (with an obviously comparison). Traditional and innovative hot

dishes are made in two each, one for display and one for scoring, 4 plates in all.

EHREFRFEANAZ, SUEFIDHERRE—IZHBAE, —RACHRARE, —RAUERX (FEHBXL) , SMEHERD,
—MET, —niFa, Hit4,

CATEGORIES AVAILABLE T F 351

1) Fish/Seafood / Shellfish RN =3NS

2) Beef, Pork, Lamb, Veal 2) HH. BR. FA. MR
3) Poultry- Chicken, Duck, Goose, Pigeon 3) RE-78, 8, #8. A5F
4) Vegetarian / Vegetarian Lacto Ovo 4) @EE. BPE
REQUIREMENTS #8X#1%E

1) To complete the cooking and display process within 90mins for hot dishes. Each contestant makes traditional or innovation
dishes with the same main ingredients.

2) Participants can choose the dishes with regional culture and cooking skills according to their own skills.

3) Traditional and innovative cooking techniques and main ingredients need to be the same. Innovative auxiliary materials,
taste types and plated ways can be used freely by the players.

4) The decoration or embellishments of innovative items need to be edible, coordinated with proportions, prominent themes,
showcasing skill of art plating, proportion & symmetry.

5) Balanced nutrition, proper serving, prominent flavor, and rich sense of hierarchy.

1) BFERRD, S—IHIER—ER—RESRMEIFTREIA, £ 90 DHRNTHRHET.

2) SEEFORIERCEK, BERAEMENY, FERZHIENLEERR.

3) REMEIMEREROERERTIER, IR, KENREESREFEHRE,

4) SIRTMAEMSREYMFT R, BECLLEIE, R, FEWELEG, HREXREMIE,
5) EFEgE, BAREY, TRRE, EAERRZ.
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dging Criteria £S5 15

Mise-En-Place

HEETE

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.

Bt R RHRE, BRIREMHRERER. ERFIRIRIEIE, WBRENTMR. RERBNERS. ERNTE
FEU KRB EEERRRBERITD.

Hygiene and Food Waste B4FI &1 R 2
Please review the document of Food Hygiene and Food Waste in the appendix

BERAFAURRHPRTFRERIERBMRENXF

Correct Professional Preparation IEMRE W ER T

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.

EHNEREMES, FHRAASUAREZR, EENZEEAN, AEZNGE, HBETCENED. KA
WATERMRBAEYNRERA, SFEEHHER. TIFRENERBAEREN.

Service fR$S

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.

SN SRRERENIEN ERBIFEREN. BEHFIBHE LRSI E WRE) REEEZRSEN,
HENZERD. RSAY, FRERNMNERER ERIEFRRISZIHD .

Presentation {FS2 21

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.

FHNHE, REANSEKR, WREENNTH, MENER, LHRIMNIAS, TRREZETHEEEMEH.
FARFERE LUK R AR

Taste OBk

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.

FREEYNHERKE, XELTEFELNOK. AR, REMXNK, XENFAYSNEFNETE.

Total points

EBRT
WEREERMEIRMBRIIRAXER, FERAD—REERMENSENER, Bdk, BT TIESE " THD.
ELLELERIBMRISIEBT 10%, BT 8¥RE " T,

WORLD
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#HRAEMBE S

0-5 points

0-10 points
0-20 points

0-5 points

0-10 points

0-50 points

0-100 points
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Practical Hot Cooking (Live)
hIRE (IHHIE)

1C

Master Kong Noodle Featured Session

RMEESEIERIEERT - W =HE

COMPETITION RULES AND REGULATIONS
ELZERLNF 5% 51
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This competition is an individual competition. Each contestant can choose two types of noodle products provided by the "Master Kong" brand on site.

The optional noodle products provided by Master Kong are: frozen Lanzhou-style noodle, frozen hand-rolled noodles, frozen Sanuki-style udon,

frozen Inaniwa-style udon, and air-dried noodles (leak-leaf shaped and thin-cut noodle). There are 5 products in total, and contestants can freely

choose two of them. Contestants need to use two products of their choice to make soup noodles, fried noodles or noodles. Example: If one product is

used to make noodle soup, the other product needs to be fried noodles or noodles. Make two copies of each style, one for display and one for scoring,

for a total of 4 copies.

EHSEMEANAE, SMEFRHEERRE “BINE “RERENEES G RTERENEERESRA: SRZMXKAEE, 2k
FRE, PFRIKREE, PFEESE, FEANNTES (EMHEMATR) . HESK~M, EFEmEFERRR. EFHFEEM
BENFR G, D3GR E. LERHE. 0 EER—RTREIE, WS- a®tEEmstEm. SREHERD, —HR

™, —iTs, Hitd .

CATEGORIES AVAILABLE 7] BEEd 44
1) Fish/Seafood / Shellfish

2) Beef, Pork, Lamb, Veal

3) Poultry- Chicken, Duck, Goose, Pigeon

4) Vegetarian /Vegetarian Lacto Ovo

REQUIREMENTS HX#1E

1)
2)
3)
4)

. BE M%

FH. A, FA. A
K& X8, 18, #8. 85F
aGEB. BHE

1) To complete the cooking and display process within 90mins for hot dishes. Each contestant makes traditional or innovation

dishes with the same main ingredients.

2) Participants can choose the dishes with regional culture and cooking skills according to their own skills.

3) Traditional and innovative cooking techniques and main ingredients need to be the same. Innovative auxiliary materials,

taste types and plated ways can be used freely by the players.

4) The decoration or embellishments of innovative items need to be edible, coordinated with proportions, prominent themes,

showcasing skill of art plating, proportion & symmetry.

5) Balanced nutrition, proper flavoring, prominent flavor, and rich sense of hierarchy.

1) ZERMEERERIELY, 4 HEREE 0 IHATRHART (BREREMERR, —0HER, —MHT9) -
2) EJREFIRIEACER, BEAGMIEE, RERZHIENLETERR.

3) HREROEREHFER, eUER. REREEFNHEFEHRE.
4) SIRMBVEMEREYM R R, BECLLHINE, MR, FTEWELG, HREXEME,

5 BN, BAKEY, R, EERRE.

13
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Judging Criteria iF53 15

B Mise-En-Place
HEETE
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.
Bitkth=HIRER, BRI L RTERS. EWRFBRENE, BERRNTMR. BERENEE. ERNIE
FEU KRB ERERT BRI

B Hygiene and Food Waste BEMBMRE
Please review the document of Food Hygiene and Food Waste in the appendix

BERASMUHRPXTRERBERBMRENX A

B Correct Professional Preparation IE#RE W S TE
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.
EMNEREMES, FRSESURAREIZR, BENZEEAN, TERNGZE, HRTUENID. B0
NETEBMREBEYNRERA, SFEHMER. TIFRENERBAREN.

B Service RS
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.
BN SHRFRITIBENEEN LSRR X BN FEHAKHE LFRSHNIE WRE) REEEZRSHN,
HEBWNEE RS . RS, FomER MERER ERIEFERGZIED .

W Presentation {fEmEM
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.
FARANGE, RENSEKH, WEBEENNTH, MEMNZER, URERIMNIFAE, TRNE Z BTN EESMEREL
FARFIERG LU R IR AR,

B Taste [k
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.
FREBEYRHAKE, XEXTEBSHMNOK,. B, REMNK, RENFEIASHEFRNENE.
Total points

B9

BEERT
RS R YIIRMBEIIMEXEE, FEBRLO—REEMMENERNER, BBk, BT TEE T,
BB R BMRIREBT 10%, BE  8YRE " T,

WORLD
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#HRAEMBE S

0-5 points

0-10 points
0-20 points

0-5 points

0-10 points

0-50 points

0-100 points
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COMPETITION CATEGORY Lt ZEINH

CULINARY ART DISPLAY

HZZ2AReE

2A

Elegant Creative Set - Display
EREERIEER

COMPETITION RULES AND REGULATIONS
EEZ RN 5= A5

REQUIREMENTS #8X#1%E

1) This category of competition is an individual competition, to display a variety of four different dishes including one
combination of cold dish (at least 3 combo or more), two hot dishes and one soup/dessert/dim sum. Each set is for one
person and glue to keep fresh.

2) Menu card is needed for each player.

3) The products are modern art ornamental, full of appetite and visual impact.

4) The proportion of the main ingredients and ingredients is balanced, focusing on the composition of the dishes, and the
various colors are harmonious.

5) Table space allotted: 90cm X 90cm.

1) EMESRLXBEATAREN, FET4WHREANER, DRIA—BAGLE (B 3#3HL) | MBARR—ERR /I /20,
BEFXA—AG (—AWNE), B LERIREE;

2) BUSHEERRHTENERSIFERBS;

3) EREBMAZAUEY, EERAMATHE;

4) ERFEEHBECLLAIIATS, TEXETEETNBNELS, SHEF BECAE

5) RBRERT 90cmX90cm,



COMPETITION CATEGORY LLZEINH

Judging Criteria 915

Display / Innovation / Aesthetic

B [ e/ =0

Material ingredient

¥/ B

Correct professional preparation / skills / work methods
TS [ %15 | %A &

Service / height / balance point

BRSS / BE | =

Total points

25

Reminder

B The judges will oversee matters related to food waste and plastic waste. It is important to reduce the use of disposable

plastic materials and packaging. Violation of the rules will result in "right professional preparation” and reduced points.

If more than 10% remain at the end of the event, points will be deducted from "food waste".

BEERT
RS R YIIRMBEIIMEXEE, FERRD—REERMEMERNER, BBk, BT “TEE Tulo,.

EHEERNEMRIRET 10%, KHE “BYRE 159
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0-30 points

0-30 points

0-30 points

0-10 points

100 points
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CULINARY ART DISPLAY

FHZZAREIE

2B

Chinese Artistic Carving — Display
PEZAEERT

COMPETITION RULES AND REGULATIONS
ELZRLF 5 {51

REQUIREMENTS 1HX£#1E

The use of frames and iron supports is allowed, but not exposed. Points will be deducted for violations.

At least 2 different techniques / skills / work methods must be shown.

Inedible material elements cannot be used.

Prominent theme, novel idea, reasonable design, profound meaning.

There is no height restriction on the products, but it must be beautiful in appearance, natural in color and proper in
proportion.

Beautiful design, fine stitching, creative, can show innovative technology, highly ornamental.

Each player must to choose the competition options (a\b\c\d\e\f) in registration form and can’t be changed once
submitted.

Table space allotted: 90cm X 90cm.

FVFERERMBEETIE, BRATRE. BRRHRIND,
MELVERR 2 HAEBIRA / K15
FE]RAIMETET AR,

TR, WEBHH, RITRE, BRRZ.

IR ERESERE), BFMRTER, BFEA, KR,
RIS, PHEESE, SRR, SEERTHEIHNRA, RANHEE,

BUSMEHLNERER LEABCHOIELERE (@0 by o d. e , FAFEH.
BRERT A 90mmX90mm
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CATEGORIES AVAILABLE =] 251
a) Chinese Dough

b) Fondant

¢) Chocolate

d) Cheese

e) Cereal

f) Fruit and Vegetables Craving

a) @E (BEA)
b) &i¥E

f) EREREEZ

Judging Criteria ¥ 15 #

B Display / Innovation / Aesthetic i

B Material ingredient .
Nl

B Correct professional preparation / skills / work methods )
e /) T

B Service / height / balance point ]
s

B Total points )

Reminder

B The judges will oversee matters related to food waste and plastic waste. It is important to reduce the use of disposable
plastic materials and packaging. Violation of the rules will result in "right professional preparation" and reduced points.

B [f more than 10% remain at the end of the event, points will be deducted from "food waste".

EERT
WTEREERMEIRMBIIRAXER, FERAD—REEHMENEENER, Bdk, BT TIESE " TUHD.
ELERERNEMRIRED 10%, BT BYRE " Tl
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THE REQUIREMENTS OF WACS CULINARY COMPETITIONS

HWRABEINRKES BZREME

Allowed preparation:
SIFHEANLCEFIE(EA A

1) Basic broth, sauce can be brought in, but not concentrated in advance, not seasoned (the judges will taste the broth and
sauce before the competition);

2) Salad leaves can be washed first, but not mixed with vegetables;

3) Fruits can be washed and peeled first, but not cut and cooked;

4) Pumpkin seeds, edamame, broad beans can be removed first;

5) Tomatoes can be peeled;

6) Fish organs can be removed and scaled but can't be filleted;

7) Meat, poultry can be deboned but not cut into equal portions, ground meat cannot be brought in, and salted beforehand;

8) Liver can be soaked in milk first, but not seasoned;

9) Bone can be brought in, can be cut into small pieces;

10) Sponge cake body and dough can be brought in, but not cut or shaped;

11) Concentrated fruit puree can be brought in but not seasoned beforehand;

13

)
)

12) Eggs can be divided into white or yolk;
) All decorations must be made on-site;
)

14) Dry goods can be weighed beforehand.

1) BEE7, EAA®N, BRAEFKRE, FoAK (EHERETISRZE7RET)

2) BIMPIEER, BRRE—iE

3) B, KERILSEER, 5K, BREATRZA

4) NN, £2, 2 ETLUTEE

5) EpRI ST ER

6) BRI LUEERREREHERERIENER

7) RE, KBEAEBERILNEFD, FROIHEANRA, FrRIERIES

8) A, RILUSTIRBTESINA, BRI LUEKEES

9) BKRAIHN, BILTIRNREN

0) BIRREREEREERIHEN, BRI UTIER

1) RER BRI H NEBR A HR1EG

12) ERIMUNHFERRESE
)
)

—

13) PR IR INZ HI

14) FELAEFTE

Please pay attention: protected animals and wildlife must not appear and used!
HARR: FRUEIFEPEITE Eah!
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EQUIPMENTS FHREI8&

Each kitchen will provide the following equipment: universal steam oven, induction cooker, refrigerated refrigerator and
freezer, cutlery;

Unless notified by the organizer, each contestant must use equipment provided by the competition sponsors. Please note:
The organizer may provide different brands, but the equipment will be the same. If this is the case, the organizer will be
notified separately;

All players must prepare the materials, spices, containers and various utensils for the competition, such as cooking
equipment, utensils, such as pots, carts, finishing boxes, etc.;

If you want to bring in any equipment, please send an email to the organizer before March 1, 2022 to inquire whether it is
allowed, and inform the brand, power consumption, size, quantity;

If the equipment brought by the player causes an electric issue in the competition or seriously affects other players, the final
score will be affected;

Fire regulations, the use of naked flames is prohibited indoors, and no equipment or utensils such as Kawangas stoves, spray

guns, lighters, candles, etc. are prohibited!

BIEEMRHUTIRE: DERETE. TEEHP. MEmBHEIP. SRKERNSRKTE

RIFRZERTEM, S—(DEFBLIERU LA BiRENIRE. I8 ASEUEIREHARN E, BREAS
M, WREXMER, ASBHITE;
FrEEFERTESSEMENER, A, BEULSTAR, WRARM, SAKSN, NRA, #E, BEES,;
MREBEMEERLEETHN, —EEE 2022 F 3 81 BRIRBEEEDGEOREE R, HENRE, BRE, K, ¥E;
MEREFHNNIRE, /M, SEMLEEDE, FTEXMEMEFHOLE, BEMERLSED;

EREM, ERRIEERAA, EFERE, SEOFERNF, B, TAN, HRERIEER!

COMPETITION SCHDULE
EbZ=ASiE &

All contestant must be reported to the kitchen manager at least 45minutes before the scheduled competition time. Failure to

attend at the scheduled time will be considered a non-participation and will be disqualified.

FRE STV IETE LLFERNBZHIED 45 DHEITEEIMIRS. ENENEREERIRAAT SIS, HBEREUELFEHRR,
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ek ok ok ok ek ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ko ok ok ok ok ko ok ok ok ok ok ok ok ke k ok ek kok ek ko k ko kok ek k ke k

Prizes, Awards & Certificates 325, &k &iFH

Criteria For Medals RING5 7R

Gold with Distinction 100 points AHEER 100 43
Gold 90-99 points E 4 90-99 43
Silver 80-89 points R 80-89 4
Bronze 70-79 points SRR 70-79 93

Many thanks for the all sponsors!

AL SN U]

Tho S IRTZILI -
. H OTE LE L xlsgglé?ATION
Organizers Shanghai Endorsed By S

EtAFEMKE S

FDEB( 2 Wk
Co-organizer % mwaw MMz

B IEERP AR . 1 ®
Official Specify Sponsor of Induction Cooker e“e"ﬁ'!&
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WorldChefs Food Safety Regulations

The following information is to be read in conjunction with the WORLDCHEFS's Competition Guidelines.
NOTES: Tasting judges do not share plates, 1 x plate will be as a sample and the other meals will be portioned by a Rookie Jury

member or a dedicated wait-person

The Five Keys to WorldChefs Food Safety in Competitions

The core messages of the Five Keys to Safer Food are: (1) keep clean; (2) separate raw and cooked;

(3) cook correctly; (4) keep food at safe temperatures, and (5) selection of safe raw materials to produce the items.

1. Keep Clean (/t takes over 2.5 billion bacteria to make 250 ml of water look cloudy, but in some cases, it takes only 15-20
pathogenic bacteria to make one sick)

a. Wash and sanitize all surfaces and cooking equipment in the preparation area of the kitchen.

b. Fruits and vegetables need to be washed and packed in appropriate containers.

C The kitchen area needs to be spotless as it is a showcase of our profession.

d. All the equipment, tools, utensils, or service wear including knives and knife containers (wraps, etc...) you may be using,
must be clean.

e. Floor, walls, cabinets and refrigeration in the competition arena, and the cart or transport equipment must be kept clean.

2. Separate Raw and Cooked (Keeping raw and prepared food separate prevents the transfer of microorganisms. Cross-
contamination is a termed used to describe the transfer of microorganisms from raw to cooked food, and to the equipment used in the

vicinity of the food items)

a. All food ingredients should be packed separately and labelled clearly by; name and date of packing, and if required,
“use by” date.
b. Raw poultry, fish, seafood, and meat proteins are to be housed in their own closed containers. These items must
betransported and stored at <5°C (41°F).
c Various packed and labelled dry items can be stored on the same tray.
d. Cooked food items must be stored above raw items to avoid drips and cross contamination. There should be no contact

between the two items.

3. Cook Correctly (Correct cooking or care of food can kill almost all dangerous microorganisms, which ensure the jury, and guests
in attendance, that the food is safe for consumption)

a. A standard HACCP sheet should be used in the preparation and cooking of the proteins. Ideally this sheet should contain
the following:

i Name of item being cooked

ii. Temperature of item prior to cooking

fii. Length of timed during which the items was subjected to heat

iv. The actual temperature upon cooking

V. Time at which the cooking process was completed
Blanched Items, should be shocked immediately in clean iced water to stop the cooking process, then drained and
stored in a clearly labelled and covered container.

c If your National Cuisine needs a partially cooked item to be blanched /dried, then cooked again, please clearly
highlight this to the jury members — example Peking Duck. These items are to be held in a clean area to avoid bacteria.
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4. Keep Food at a Safe Temperature - Microorganisms multiply quickly if food is not stored correctly. Holding food at a
temperature below 5'C {40'F) or above 60'C {140'F),

slows down or stops the growth of microorganisms but some dangerous microorganisms can still grow below 5'C {40'F).

a. As mentioned under Cooking Correctly1 HACCP sheet should be used in all food preparations.
Raw proteins can only be left on work table if it is stored on ice, or ice pad, and covered with more ice pad or other cold
systems. The temperature of this protein must be kept below 10'C (50'F).

C Cooked food needs to be held above 60'C (140'F) to avoid microbial growth, and ensure the food is served hot to
members of the jury and to the guests

d. Cooked food can be served a la minute to avoid this.

e. A HACCP sheet should be posted on each refrigerator and, or, freezer door. Temperatures must be recorded every hour,
and corrective actions must be taken if doors are left open too long.

f. Hot food must be cooled to <5'C (4'F) before it can be refrigerated.

g. All food items to be refrigerated or kept in the freezer must be covered and labelled.

5.Selection of Safe Raw materials (Raw materials including ice may be contaminated with dangerous microorganisms and
chemicals. Toxic chemical can form in mouldy food like fruit and vegetables)

a. Temperatures of your produces should be recorded at the market, when you arrive in your preparation facility, and
also in your cooking competition kitchen - HACCP.

b. Fruits and vegetables should be checked for worms, grubs and mould.

C Fish, seafood and meat proteins need to be <5'C and not bruised or damaged.

d. Check that fish exhibit all signs of freshness, and verify that they do not have worms or parasites. Verify for signs of
freshness.

e. All dry ingredients, and all fresh, frozen, cured, or smoked food should have the use by or expiring dates checked.

DRESS STANDARDS
Ideally, all members of a team should be dressed near identically.

1. Chef's jacket — The chefs or team of chefs, should enter the competition arena wearing a clean white, pressed chef’s
jacket.

2. Chef’s hat - Standard chef hats, or competition sponsored hats must be worn. Individual event skull caps may be worn.

3. White apron is the standard apron for competitions. Pale coloured ones, and butcher striped aprons are accepted.

4. Safety style, non-slip, must to be worn. Sport shoes are not allowed in the kitchen.

5. Neckties — are optional.

6. No visible jewellery is to be worn except for a wedding band, ear stud (no more than 7 mm diameter) or sleeper (small
rings).

7. No watches to be worn in the competition kitchen.

PERSONAL HYGIENE

Male chefs should be clean shaven.

Chefs with beards must wear a beard net.

Chefs should be clean and showered and demonstrate good personal hygiene.

Hair which touch the collar, or fall below the collar, must be restrained and covered with a hair net.
After shave and perfumes must not be over powering

Sleeves of chef’s jackets must be a minimum of elbow length.

N o v s wN =

Correct footwear must be clean.
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FOOD & DRINK DURING COMPETITION

1. Industrially bottled and packaged beverages may be consumed in the competition kitchen.
2. Industrially produced and packaged energy bars or gels, can be consumed in the competition kitchen.
3. Prepared and cooked foods, like sandwiches or salads, can only be consumed during breaks, and outside the kitchen.

GENERAL RULES TO FOLLOW

1. Tasting of food must be carried out with disposable single use utensils, or utensils that are washed after each tasting.

2. Remove a sample of a product from the container with one spoon.

3. Transfer the product sample onto a second spoon, away from the original food container or preparation area.

4. Sample the product by tasting.

5. Never re-use used spoons. Use clean and sanitary spoons for each tasting. Always use two spoons to ensure sanitary
practices are being followed and the product is not contaminated.

6. Double dipping into sauces or food items with the same spoon is strictly prohibited.

7. Food items in transport, and stored, must be covered with clear plastic or a lid.

8. Ready To Eat food (RTE) should not be handled with bare hands.

9. Equipment acceptable for the handling of cooked food are: tongs, chop sticks, or tweezers.

10. Work areas should always be cleared of unnecessary items.

11. Basic spills should be cleaned up immediately.

12. Knives must be kept clean at all times.

13. Food trimmings should be identified and labelled.

14. Food trimmings from your mise en place, that may be used later, should be kept separately, not mixed together, labelled,
and stored at <5°C (41°F).

15. Hand paper towels to be used for work surface bench and hands wiping.

16. Cloth towels should only be used to handle hot items.

17. Cutting boards in PEHD (polyethylene high-density) material are preferred and should be color coded: green for
vegetable, red for meat, blue for fish, brown for cooked meats, and violet for vegan.

18. White is acceptable as a neutral color for all tasks. Cutting boards should always be clean.

19. Use of wooden cutting boards is not authorized.

20. Cardboard or any porous containers and boxes are not allowed to enter kitchen.

21. Nothing is allowed to be stored on the floor.

1) Face Mask / Face Shield: When requested by the local health authorities or the organisers
a. These forms of PPE must be worn during the entire competition while in the competition arena.

b. They must be changed:

i. In preparation for service

iil. If they are spoiled in any way

fii. Upon returning to the kitchen after any break

2) Hand Washing:

Itis a 30 second process which must take place;
Upon arrival to the kitchen

At the start of the actual competition

When hands become soiled

On the hour

After handling raw proteins

When each task is finished

After mise en place has been set

Te e o n T

Before service

After visiting the wash room
After handling rubbish
At all times upon returning to the kitchen.

~ =
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Sanitizing:

Recommended chemical sanitizer must be applied for a minimum of 10 seconds before it can be wiped off with a paper
towel or scrapper.

All work surface must be sanitized upon arrival into kitchen.

All benches must be sanitized at the start of the competition.

All benches must need to be sanitized as they become soiled.

All benches must be sanitized at the completion of each task.

All benches must be sanitized prior to starting service.

All benches must be sanitized at the end of the competition.

Aprons:

To enhance and promote our profession, and to avoid cross contamination, chefs should not be working with soiled
aprons.

Bib aprons can be used when cleaning proteins.

Aprons should be changed:

At the start of the competition

After working on proteins

If they become heavily soiled at any stage

Prior to service.

Gloves:

Gloves do not give an automatic exemption to proper food handling techniques.

Must be worn when handling hot or cold “Ready To Eat” food (RTE), which will be consumed by the jury/public.

Hand injuries should be protected with a band aid/plaster, and covered with a glove.

Changing the gloves is paramount to avoid cross contamination. It is not necessary to wear gloves during the mise en
place or food items, unless the food items will not receive any heat treatment.

Gloves need to be changed;

If you start to use other equipment after touching proteins

Before starting service

Regularly during service

Before and after cleaning of dirty, or staining vegetables or marinades.

Rubbish:

Small bins are permitted on the work bench.

Neither the small table bins nor the main kitchen bin may overflow.

Rubbish needs to be bagged, and removed each hour of the competition, upon closing of the bags.

Bins should be empty at the start of service

Cleaned and washed at the end of service

Sinks must be used for washing and not to hold dirty pots and rubbish.

Rubbish must be separated - i.e.: paper, plastic, organic, not reusable plastic boxes and containers, organic, and
disposed of in designated containers.

Team Spacing:

Ideally the team should utilize all work areas of the kitchen to avoid close contact, which at time, may be un-avoidable.
Gloves can be worn if working with dirty items, or items that stain, i.e.: beetroot.
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Glass policy:

Control - No glass items are permitted in any format into the competition kitchen. This may pertain to wine, vinegar, soy
sauce, tomato paste, oils, drinking vessels, and any other products.

Items must be decentered into appropriate non-breakable packaging prior to stepping into the competition kitchen.

If sponsored items are in glass, these will remain on the central ingredient table(s), away from the competition kitchen.
Competitors will retrieve products from this area in non-breakable containers. This rule will also apply to the Community

Catering where Commercial products are permitted.

Food efficiency (left overs):

In some circumstances, some food excess is unavoidable but this must be controlled. It is how you manage it that will be
noted.

If all your portions are not sold - there must be an accountability, tickets Vs Sales Vs food remaining.

5% excess is acceptable due to a number of kitchen factors, spillage, replacement, wrong table.

Be mindful when planning menus to avoid waste factor, i.e.: “Pommes Parisiennes” or smaller scooped vegetables or

fruits.

Useable trimmings / excess of preparations, must be properly packaged and labelled with date and name of product as
aminimum.

Such left over food will be reviewed by the kitchen jury before it is taken away.

Deduction for items thrown in the rubbish, or tried to be washed down a sink.

© This document has been created and designed by the Culinary and Competition Committee of WorldChefs, for the
benefit of WorldChefs and its members; it is not to be reproduced without the consent of WorldChefs.
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