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The "Search" 2024 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 27™ Marth to 30™ Marth, 2024. 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.

R ZFEERE DB EEHRINZITUNES EBEEERREARAR, SHRHEITKSS WACS) AE, ROREUNEBTEER
KRR, bk Fusion IREEM LSBHURARES, WHBINATHZERNS; URLAXHTILENERERSMRE, XERERTIE
FRIAR], BAIRBHERFETRESINENLETIER, FRBFETRIVBADEASUHMTIINES, ARBERTSHEEFRERPRS P
BESWEEN, #—PHHPRETISKEATIERER, AEREMRHEERE, RAKE, RTRRNTE, BihREIFNERE.
FORLEERIG T 2024 5 3 B 27-3 B 30 HEARSRFD (L) . INRMAREETA / ARBETIRNEESD. KEERKTESEES,
HZEUHSEAHRITER. BUQAT, QAE, AFMBENARN, ZEREANMAERSITXHLLZER.
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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) The judges' decision is final and the contestants must not raise objections.

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

3) 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.

4) Once registered, no refund will be given if the confestants cannot paricipate due to their own reasons.

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

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

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

8) 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.

9) 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 inferpretation 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) Each competitor or feam has to fill in the registration form and complete the online payment process.

2) Competition procedure and schedule.

3) 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.

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

5) Registration is open to individuals af the age of 18 from China or overseas country who is a chef in fraining or a culinary professional.

Organizer has the final authority for explanation.
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Registration:

All Participants must register at the 2024 HOT Chinese Cuisine Chef Competition Reporting Hall, National Exhibition and
Convention Center (Shanghai) from Marth 25-26, 2024 (9:00 am to 5:00 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, entfrants will receive the following items:

1) Parficipants' 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. Parficipants are required to confirm the content of their recipe cards on
the spot and bring the recipe card to the competition.

4) 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 fo 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 confestant.

4) Please DO NOT pour garbage or greasy dirt into the sink, once found the participant will be disqualified.
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Practical Hot Cooking (Live)
hRRE (I

1A

Chinese Fusion (Classic Chinese VS Modern Chinese Interpretation) - Cold
Dish
PImEx (PERSCHFH) —I2FM

COMPETITION RULES AND REGULATIONS
EEZEHIFD 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, SMEFRHFERRE—THENLR, —MAFRHLR, —RABIRLR (FEHMANLL) , SREFIERD,
—RRR, —Hits, Hit 4,

CATEGORIES AVAILABLE "] Fi2£51

1) Fish / Seafood / Shellfish 1) &, BE, M

2) Beef, Pork, Lamb, Veal 2) @A, ¥BA. EFA. NFAE
3) Pouliry- Chicken, Duck, Goose, Pigeon 3) RZ -G, 55, #5. #8F
4) Vegetarian / Vegetarian Lacto Ovo 4) ARB. EPER
REQUIREMENTS X #7E

1) To complete the cooking and display process within 90mins for cold dishes. Each contfestant makes tfraditional 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) 2R, S—UHEE—ERO—RERFIFKEA, £ 90 DHATHH B

2) SEEFAREECERK, BEAGMEXL, RERZHENLERR.

3) RAMEMERT AR AR EHFER, UM, RAEXREANHEFEHRE.

4) SIS TR R, BELLGINE, THRY, EFEMELLG, BREXAME,
5) B, AKREY, THRRE, EERRE.
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COMPETITION CATEGORY Lt E&EInH

JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place
Planned arrangement of materials for frouble-free working and service. Correct utilization of working fime to ensure

punctual completion. Clean, proper working methods during will also be judged as well as conditions affer leaving
the kitchen.

Correct Professional Preparation
Correct basic preparation of food, corresponding fo today’s modern culinary art. Preparation should be practical,

acceptable methods that exclude unnecessary ingredients. Appropriate cooking fechniques 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 rulebbook.

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 gamish 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

SOCIETIES
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0-20 points

0-10 points

0-5 points

0-10 points

0-50 points
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Practical Hot Cooking (Live)

PRRE (FFHHIE)

IB

Chinese Fusion (Classic Chinese VS Modern Chinese Interpretation) - Hot
Dish (Ingredients of your choice)

PRREX (PRUERSCIFH) — AR (BMBE)

COMPETITION RULES AND REGULATIONS
EEZR RN SR A5

This category of competition is an individual competition. Each contestant will make a hot dish with the same main ingredients, one for
fraditional 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.

EHREFRFEAANAZE, SUEFIDFERRE—IZHBAE, —RACHRAE, —RAUERX (FEEBXL) , SMEWERD,
—MET, —its, Hit4n,

CATEGORIES AVAILABLE T Fi351

1) Fish / Seafood / Shellfish 1) &, /38 N

2) Beef, Pork, Lamb, Veal 2) FH. BA. FA. MFAE
3) Pouliry- Chicken, Duck, Goose, Pigeon 3) R& -, 95, #E. 85F
4) Vegetarian / Vegetarian Lacto Ovo 4) AERB. BIHER
REQUIREMENTS #8%£#1E

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 o 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 & sysnmetry.

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

1) BFEAET, S5—THER—ERO—RERMEIIREIE, 7 90 DHRTMHRT.

2) EJFEFIREACER, BEAEGMEXY, RERZHIENLEERR.

3) REMEITERTARERTHFER, UL, RERREFRNHEFEHLIE,

4) SIRTMAEMSREMFIRA, BECLLHIE, R, FTEWELE, HREXREMIE,
5) EFEOH, BAREY, THRRE, EERERZ.
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JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place
Planned arrangement of materials for tfrouble-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, 0-20 points
acceptable methods that exclude unnecessary ingredients. Appropriate cooking tfechniques 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 0

the next section of this competition rulebook.

-10 points

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 recommmend 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

0-10 points

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 0-50 points

flavour, the dish should conform to today’s standard of nutritional values



COMPETITION CATEGORY Lt E&EInH

VRN

B EETIE
A UMRHEHUBR TIEARS 07, ERTIALIERE, BERENTR. TERaNEERE, EROTIES

EMRITH, SEEAEREN.

T IFRBRIHE(FRIZ
ERNEMERESETIE, SYSNARTEZAE—N, HEUZRTAN, FTUERNSE, HETEBNRS.
FEBHSRERELNTERR, SERHIRR. TIFRENEREANEN.

DERBYIRE
BEARENNFHOT—BHER (ERFEMHERRARLEH) PEXARADENARRENIES
R3S

ERENEENRZME - MIREESNMELELN, BETHARNRERTEHEEHMSENNRSKIR, Hig
WA ERBINER. MRRSIAF, REEMMEERL, WAIKSHD.

FRENZEM
FENHRE, REALEN, REMNENENR. AROER, URE—TABHINE, FRIZEEENMS, AR
BeEURTFREERAFRNZERR.

FIRK
BV ERERZRE TR, XERGAEBELNKE, k. RENNE, XEREMZTEHSNEFNEIRE

BEERT
RS RYIIRMBEIIMEXEE, FERRO—REERMEMERNER, BBk, BT “TIEE Tulo.
ABLLRERNEMFIREDL 10%, BE “RYRE TS,

20

COMPETITION CATEGORY Lt E&EInH

Practical Hot Cooking (Live)

PKE (HHHE)

1C

Chinese Fusion (Classic Chinese VS Modern Chinese Interpretation) - Hot
Dish (The staple food is large cuttlefish)
PHEER (PHERSCNH) —ARm (FRAEH)
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COMPETITION RULES AND REGULATIONS
EEERRRNIFN 5= A5

This category of competition is an individual competition. Each contfestant will make a hot dish with the same main ingredients, one for
fraditional 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.The large cuttlefish is provided by the organizer, and the contestants can receive a
large cuttlefish on the spot

IEEHENNAZE, SUEFRHEEMRE—ERNAR, —RAERRR, —RAIERR (FEHBENL) , SRESIERD,
—HET, —BiTD, Hit 4. (REBERINHRME, SEEFAINGHAMARE—FK)

CATEGORIES AVAILABLE T F331

1) Fish / Seafood / Shellfish 1) &, B8 K

2) Beef, Pork, Lamb, Veal 2) 4H. BA. FA. MR
3) Poultry- Chicken, Duck, Goose, Pigeon 3) KRB -G, 5, #5. 85F
4) Vegetarian / Vegetarian Lacto Ovo 4 @AER. BPHER

REQUIREMENTS 1HX¥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 o 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.

21
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1) SRR, S—IHIER—ERB—RESRM KR, 7 90 DHATHHER.

2) SEEFAREESEK, BEAFMENY, RERZHIENLEERR.

3) REMETERTEREREHFER, UMM, RERREANHEFEHLIE,

4) UM EIRS R EYMT I RA, BEREOINE, TERY, TEMELE, FREXAME.
5) EFE, FREY, THRE, EERRE.

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 o today’'s modern culinary art. Preparation should be practical,

acceptable methods that exclude unnecessary ingredients. Appropriate cooking tfechniques 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 rulelbook.

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 orrongement with no artificial gornish and no Time-oonsuming orrongemems. Exemplory pIoTing to ensure
an oppeﬁzing appearance, there should be no repeTiTion of ingredient, shcpes and colour as well as cooking
techniques between the different dishes.

Taste
The typical faste 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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Cl

VRN
RERHE

B EE T
it RHRMURR TIEMRS ARG ERTFIRIERE, BERENTR. TIERENESEEE, ERNTIES
EMRRITY, SEEABEREN,

T AL IFTRE RIHE(ERIZ
ERNEMEREETE, SUSNARTILAE—B. HEDZRTMAN, ALUSBNTE, HRTEENRS.
FRE MR ERE LT ERAR, SEENARR. TIERAENREARED.

DERBYIRE
BEFEEANFRNT—HHEE (ERFIRELARREEH) PEXARDENRRRRNIE.
AR S3

ERENHEENRZYES—MIRERRNMELEEN, BETHEAFTREESTEEREARSEMNIRSKIR, HiE
WS EEINER. NRRSIAF, REENMNEERE, WEIRSHD.

RENEN
FewamE, REATEN, REMENERR. KRO%E, UHER—FBNONML, FRZEESNRS, TR
e RTRRERATANETRR,

(w2
BB ERERZRF PR, XERGAFELRKE. Bk, REMNE, XEREMZMEHSNEFNERE

EERT
WERBEERMEIRMBRIIRAXER, FERAD—REERMENEENER, Bfk, BE “TUEE" 9.
ELLFEERNEMEIREBT 10%, BE “BYPRE TU0D.
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COMPETITION CATEGORY Lt E&EInH

Practical Hot Cooking (Live)

PxRE (HFHHIE)

1D

Chinese Fusion (Classic Chinese VS Modern Chinese Interpretation) - Hot
Dish (The staple food is shrimp)
PHEExR (PHERSCNFH) —Hm (E'EMI)

COMPETITION RULES AND REGULATIONS
EEZHARMIFN 5% 151

This category of competition is an individual competition. Each contfestant will make a hot dish with the same main ingredients, one for
fraditional 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. The shrimp will be provided by the organizer, and the contestants can receive 1kg
of shrimp on site

WHSEHENNAZE, SMEFRGEEMRE—THBAR, —RAEHRRER, —RAIERR (FEEBENXL) , SRESERD,
—ET, —BiTs, Hit 4. WM-EIASRME, SITWEFAIIMHAEEFZ 1kg)

CATEGORIES AVAILABLE o] 331

1) Fish / Seafood / Shellfish

=Nt NS

)
2) Beef, Pork, Lamb, Veal 2) A, BAE. FA. NMA
3) Poultry- Chicken, Duck, Goose, Pigeon 3) KRB\ -G, 85 #5. 88F
4) Vegetarian / Vegetarian Lacto Ovo 4) AER. BPHE

REQUIREMENTS 18X#1E

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

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

3) Traditional and innovative cooking fechniques 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 nuitrition, proper serving, prominent flavor, and rich sense of hierarchy.

24
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1) SFEAXT, S—IHER—ERN—RERM AR, 7 90 DHRTRHART.

2) EJWEFIREACER, BEAGMEXY, ZERZHIENLERR.

3) FEHMEEREREARERFER, SRR, KELERESNHEFERLE,

4) SRRV R MR RA, BECLLEINE, FERY, FEWELE], HREXRMIE,
5) BEFHE, BAKEY, EHRY, EERR.

JUDGING CRITERIA
PRACTICAL HOT COOKING

Mise En Place
Planned arrangement of materials for tfrouble-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 recommmend 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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—— Practical Hot Cooking (Live)

-3 32 FREE NHHIE)

HEEETIE

BT AR TR S 7, ERAATANE, BERLHER. TERENASDE, ERNTAS 0-5 %3

ST, SIEEFRE, ] E E'
EFIBNEMHRERIE

EROAMBAEE T, SUSHARETERE—N, BEUZERAN, TUSSHSE, HRTLEBNHS. 0-20

FrERMEREREHNEIIRAR, SEENINRR. TIERENEREAREN, Mcster Kong Noodle Fectured Session

DERBIRE 0-104) RiEERERIERE - 2T

BEFREANFRNT—HHIERA (tRAFTRKEERRR2EF) PAEXERBENRMRENES

IR COMPETITION RULES AND REGULATIONS
MR R R R S — MR R RSN K BN, BETERSAEESERERRSENNES KR, HiE 0-5% LbZEFRMIF0 5451

W EEINRR. NRRSIAF, REENMEREIRHL, WaREHED.
This is an individual competition. Each contestant can choose two types of food and beverage noodles provided by the "Master Kong"

ﬁ%g’gaﬂi{m brand on the spot. The optional noodles provided by Master Kong are: room temperature noodles (leek leaf type, knife cut type), frozen
THNAE, BEATEN, RENENETR. HENES, LURE— TSI, REIZEEENMRS, B 0-10 &3 noodles (Sanuki udon, rice garden udon, butterfly noodles, cold noodles, Ding Ding noodles). There are a fotal of 7 products, and the

BE U RRREERARRNEERA, contestants need to use two products of their choice to make two dishes respectively (the form of production can be fried, mixed or side
dishes, and cannot be repeated), for example: if one product is used to make side dishes, the other product needs to be selected from
Elu* fried noodles or mixed noodles; Similarly, if one product is made for fried noodles, the other product will be made with side dishes or mixed
BYRSERERNIZFRE TR, XEZANEEYNEE. @R, REMKE, XEREMNZTEYSHNERANERE 0-50 53 noodles. The contestants' productions fry to innovate and apply traditional techniques as much as possible, and each production produces

two copies, one for display and one for scoring, for a total of 4 copies.

This year's contestants are limited to Shanghai, Hangzhou, Suzhou, Nanjing, Wuhan, Changsha, Chongaing, Chengdu, Guangzhou, and
Shenzhen.

HIRBTRME AN AR, SEFWHTERRE “BINE “RERENERER. RMERHENARNERN: BRE EEMHE, TJH/E) ,
REE (BESE, FESE. WIRE. 2E. TTHE) . #5756, 2FEEERABENRITR, 23GFEREL R (MeFrNEFED.

BT MBS, THEES) , 50 BEA—RESMEET, NS—RERBAERNEDEE; FIRE—HrSHE0E, NS—R=Ri
SRRSO UTT SR . s BEZANE. BFORRRBESS R DHTORTA, SRESSHERD, —HRT, —HiTs, B4,
FEBEERMEMERIEXEE, BEERL—REENNSENER, B8R, BE TLES TN, SESEATHAMER: L. Tl SN B, BT Kb EE. B M.

EHEBERLE R BMFIRET 10%, BE “BYRE W09,
CATEGORIES AVAILABLE o FisEe &4

1) Fish / Seafood / Shellfish 1) &, EEE DIE

2) Beef, Pork, Lamb, Veal 2) A, BR. FA. MMA
3) Pouliry- Chicken, Duck, Goose, Pigeon 3) RE -3, B8, #5. A5F
4) Vegetarian / Vegetarian Lacto Ovo 4) AEREB. ENPE
REQUIREMENTS #8%#17%E

1) To complete the cooking and display process within 90mins for hot dishes. Each contestant makes fraditional 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 plafing, proportion & symmetry.

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

26 27



7
'WORLD
ASSOCIATION
OF CHEFS
SOCIETIES

COMPETITION CATEGORY Lt ZE I H COMPETITION CATEGORY Lt Z I H

SOCIETIES

Cl

° HtRAEHKE S HtREMKE S
1) BEFETEESERIEESY, 4 HELEE N0 HSHNRHART (ERESSHERR, —HETR, —HiFD) . VFEEN
2) ST/EFARIEBEK, BEAFME K, TR ZFHINEERR. HEET
3) HEZEEERENEHERE, IFNHEE. KELREESRREFEHREAE.,
4) BIFRHERRLAENETEM, BELGINE, TURE, TENELG, HRERME. FEESTE
5) B, AWES, THRE, BEERR. AR AR TERRS 0T, ERAAIENE, BRENER, TERHENEEDEE, ERNIES 0-5 53
EWEEITEL, SEEFEER,
B IFRNBMIRIERE
JUDGING CRITERIA ERNENEEEETI, SUSHARTESAE—N, REUERTAN, TLUEBNAE, HRREENRS.
PRACTICAL HOT COOKING A EHBRERELNEERR, SIETRNGER. TIERENRRAREN.
Mise En Place TERBYIRE
Planned arrangement of materials for frouble-free working and service. Correct utilization of working time to ensure ) BESSENNERNT—I9ER (tRFTRSSESRLK6) hEXERTENASESENED,
punctual completion. Clean, proper working methods during will also be judged as well as conditions after leaving 0-5 points
the kitchen. BRsS
ERRENNEER RIS — MR E2NME XV ENN,. BETHABRERT EHEHIRSEAMMIRSKIZE, HiE 0-5 %

Correct Professional Preparation
Correct basic preparation of food, corresponding to today’s modem culinary art. Preparation should be practical,

WD ERBINER. MRRSIAF, REENMEERL, WAIRKSHD.

) ) ) ) : ) 0-20 points
acceptable methods that exclude unnecessary ingredients. Appropriate cooking fechniques must be applied for all i%ﬂ"JEEE m
FENME, FBATEN, RENENERR. KRNESR, URE—NFBENIINE, FEZEEENMRS, AR 0-10 53

BeEURTFREEERBAFRROEERR,

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 0-

10 points Ok
the next section of this competition rulebook.

BB B RERZREF PR, XERUAFELRE. Bkl REME, XEREMZMEHSWEFNERE 0-50 53

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 recommmend 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

BEERT
0-10 points R EE RYIIRMBENIMEXER, FERRO—REERMEMNEROER, 55k, BT “TEE TU0o.
ABERERNEMRIRED 10%, BE “RYPRE TuU05.

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 0-50 points

flavour, the dish should conform to today’s standard of nutritional values

28 29



WORLD
ASSOCIATION
OF CHEFS
SOCIETIES

. #HREMRE S

COMPETITION CATEGORY Lt E&EInH

CULINARY ART DISPLAY

HZZAReE

2A

Elegant Creative Set — Display
BB ERIEEERT

COMPETITION RULES AND REGULATIONS
EEZRRRMFN 151

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 modem 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 allofted: 90cm X 90cm.

1) WRESREZEANPAREN, BET4FHTAENER, DA —EHELSE (BL3HHIHUL) « MEARR—EHR /MR /20,
BEEA—AGD (—ANE), B LERRFRE,;

2) BUSEEFRETENERGIERES;

3) EREBURZAMEY, EEEMMATHFE;

4) ERMBERHERLLAINETE, FEREEEATNHNELLG], STHERERE

5) BRsERTA 90cmX90cm,

Judging Criteria £S5

B Display / Innovation / Aesthetic )

B Material ingredient i

B Correct professional preparation / skills / work methods i
TAESE [ %15 | AR B E

B Sewice / height / balance point .
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JUDGING CRITERIA iF#I$7
Total possible points: 100 (no half points will be given)

Degree of difficulty
Judgment is primary based on the artistic work but also on the degree of difficulty and effort

0-20 points

expended.

Artistic achievement

Balance, scale, proportion and suitability.

0-30 points

Work involved 0-
The competence and expert work involved in the execution and/or preparation of the exhibit.

20 points

Fine detailed carving
Judgment is based on utilized and maximum of detail and the quality and skills executed.

0-20 points

Creativity and Originality

Artistic should be original and creative.

0-10 points

SR (ERR=T 1005 (K 0.5 53it53)

SRR 0-20 %
HIBRIBERMNZAE. TERKEERBHITITA,

3V ES 0-30 3
& 1N ST NECE S R

Bl ke 0-20 &
TEEREWER | BTRE S 2P0 AR % Wik,

YL REZ 0-20 %
HISIRIBERIIBEARE. B2RFE. BAERGERTITH,

BIEREEIM 0-10 %
BFREB O ERNEIER.

Reminder

B The judges will oversee matters related to food waste and plastic waste. It is important fo 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".

EERT
WSS RYIIRMBENIREXEE, FERAL—REBRMEMNERNER, 55k, BT “TEE TU0D.
ELFRERNEMEREDT 10%, BT “BYRE TuU0D.
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CULINARY ART DISPLAY

FHZZAREE

2B

Chinese Atrtistic Carving — Display
PEIZABEET

COMPETITION RULES AND REGULATIONS

LEZAMFN 5 A5

REQUIREMENTS #8X#1%E

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

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

3) Inedible material elements cannot be used.

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

5) There is no height restriction on the products, but it must be beautiful in appearance, natural in color and proper in proportion.
6) Beautfiful design, fine stitching, creative, can show innovative technology, highly ornamental.

7) Each player must o choose the competition options (a\b\c\d\e\f) in registration form and can’t be changed once submitted.
8) Table space allotted: 90cm X 90cm.

1) ARVFERAERMSRSRE, BRATRE. BRBRIND.

2) MEMLERR 2 FHARMEA /%15,

3) FRIBANMETERAEA,

4) EERY, BBHH, KSR, BRRZ.

5) WRRHMESESERSY, BRMREEN, ®F8A, RS,

6) RITME, PHEEH, EHCE, RERHAMMEAR, RANE M,

7) BSMEBBUMEREREABIHOELEE (a0 by oo d eFHf) , FAFER.

8) BRERTH 90cmx90cm
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CATEGORIES AVAILABLE FJF251
a) Chinese Dough

b) Fondant

c) Chocolate

d) Cheese

e) Cereal

f) Fruit and Vegetables Craving

a) @HE (EEA)
b) &t

c) I5%/]

d 2t

e) &)

f) BRREEZI

JUDGING CRITERIA JEHI#F
Total possible points: 100 (no half points will be given)

Degree of difficulty

Judgment is primary based on the artistic work but also on the degree of difficulty and effort

expended.

Artistic achievement
Balance, scale, proportion and suitability.

Work involved

The competence and expert work involved in the execution and/or preparation of the exhibit.

Fine detailed carving
Judgment is based on utilized and maximum of detail and the quality and skills executed.

Creativity and Originality

Artistic should be original and creative.
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SRERRE1ES 1005 (T 0.5 2it49)
BERNK 0-20 %

FHRRBEFEROERE. TRBREERBHITITH.

ZARHYR
FitE, M. LB,

0-30 &

Tl iEE
TEAERFIER | IRE T 2R AGE AR T L e,

0-20 %

YaLmRER) 0-20 4
BYSRIBIERMBAE. BARR. REMFERTTH.

BRI ST
MR RB I ENEEIER.

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.

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

EERT
WEREE YR MBENIREXEE, FERAO—REBRMEMNERNER, 55k, BT “TEE TU0D.
ELELERFEMREIREDL 10%, BE “BYWRE" TUH1D,
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Allowed preparation:
SFHALCEBFIE(EAL 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;(Vegetable can be cut)

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, pouliry can be deboned but not cut info 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;

12) Eggs can be divided into white or yolk;

13) All decorations must be made on-site;

14) Dry goods can be weighed beforehand.

1) BAREZ, ETaEAN, BRAEFRE, FaEk (EHELESRzERET)
2) BhMAIEER, BRARE—E

4) BNEYF, EE, EIEFLUKRL

5) EMAILLEER

6) BRILUSEEREREHETERIENER

7) B, REXAXBEFHALDNFD, FAHANKA, FAIEFIH
8) BF, AILUSERBEFNA, EFF] LIRS
9) BRAHN, ALUIR/INREAN

10) BRERENERAATHEN, ERATLUISER
11) RBRE R NEF AT E/1AK

12) EF LD EARESR

13) FrB S SR HIE

14) FEEAFFITTE

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

1)
2)

3)

4)

5)

6)

1)

2)

3

4

5
6

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 o bring in any equipment, please send an email fo the organizer before May 1, 2023 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!

BIEEMSRMUTIRE: DERETE. TEEHP. MEBHIP. SRKERS RS

BRIFRZERTEM, B—(IEFHONERU EAZEH BRHiiREB5ER ASEURKIEEFRN M, BIRENTHRIE—HF,
MREXMER, ASBHITE;

FrEEFERTESSEMBENEN, B, BEULSTAR, WRARM, SAKSM, NKA, #E, BEES,;
MREBEMEERLEETHEN, —EEE 2023 F5 8 1 HRILHHET NS ARESAW, HEN@E, BEE, X/, HE;
MEREFHNIRE, B[/, EMLLEDE, TEXMEMEFHOLE, BEMERLRED;

BETEN, ERRILERAA, EFERE, SAWNRERME, Bie, TAW, BRFHIEER!

COMPETITION SCHDULE
EbZ=ESiE &

All contestant must be reported to the kitchen manager af 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 ITETE LLFERNBZFIED 45 DHEITEE MRS, ENENERLEERIRAATSILE, HEREUELFEHRR,
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Prizes, Awards & Certificates 325, &k &iF$H

Criteria For Medals

Gold with Distinction 100 points

Gold 90-99 points
Silver 80-89 points
Bronze 70-79 points

RING5 7

AR 100 4
i 4 90-99 43
R 80-89 4
b4 70-79 43

E e e e e 2L ey

Many thanks for the all sponsors

RS B SIE IR

EN7 I
Organizers "’S?aZ;Ehg,E
L M
Co-organizer o 2 ﬁcﬁ
A AERE

EANEEERAEAREYE L AR

— A e s

IIAI{R()K\/()II()()
138 1

B L iEE B B E

B 5 HE R ERAR B BN S m} SEifRE

N CAN T

BB A BB ERER $a
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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

WorldChefs Food Safety Regulations

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)

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

Fruits and vegetables need fo be washed and packed in appropriate containers.

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

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

Q00 aQ

e. Floor, walls, cabinets and refrigeration in the competition arena, and the cart or fransport 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 pouliry, 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

i 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 fo 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 Correctlyl HACCP sheet should be used in all food preparations.

b. 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 (140F) 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 & la minute fo avoid this.

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.

e} 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 womn except for a wedding band, ear stud (no more than 7 mm diameter) or sleeper (small rings).
7. No watches to be wom in the competition kitchen.

PERSONAL HYGIENE

1. Male chefs should be clean shaven.

2. Chefs with beards must wear a beard net.

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

4, Hair which touch the collar, or fall below the collar, must be restrained and covered with a hair net.

5. After shave and perfumes must not be over powering

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

7. 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 areq.

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 confaminated.

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: fongs, 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 timmings should be identified and labelled.

14.  Food timmings 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

ii. If they are spoiled in any way

iii. Upon returing 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

S@ "0 a0 0o

Before service

i, After visiting the wash room

j. After handling rubbish

k. At all times upon retuming to the kitchen.
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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.

3) Sanitizing:

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 fo starting service.

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

~ 02000

4) Aprons:

a To enhance and promote our profession, and to avoid cross contamination, chefs should not be working with soiled aprons.
b. Bib aprons can be used when cleaning proteins.

c Aprons should be changed:

i At the start of the competition

ii. After working on proteins

iii. If they become heavily soiled at any stage

iv. Prior to service.

5) Gloves:

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

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

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

g 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 freatment.

h. Gloves need to be changed;

i, If you start to use other equipment after touching proteins

ii. Before starting service

. Regularly during service

iv. Before and affer cleaning of dirty, or staining vegetables or marinades.

6) Rubbish:
Small bins are permitted on the work bench.
Neither the small table bins nor the main kitchen bin may overflow.
Rubbish needs 1o be bagged, and removed each hour of the competition, upon closing of the bags.

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.

a
b
c
d. Bins should be empty at the start of service
e
f
¢}

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

Q. Conftrol - No glass items are permitted in any format into the competition kitchen. This may pertain to wine, vinegar, soy,
saucetomato paste, oils, drinking vessels, and any other products.
Items must be decentered info appropriate non-breakable packaging prior to stepping into the competition kitchen.

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

9) 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, fickets 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 tfimmings / excess of preparations, must be properly packaged and labelled with date and name of product as a

® a0 0o

minimum.
Such left over food will be reviewed by the kitchen jury before it is taken away.
a. Deduction for items thrown in the rubbish, or fried fo 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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