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’ TAIPEI INTERNATIONAL CULINARY CHALLENGE

TIC
TAIPEI INTERNATIONAL NATIONAL TEAM
CULINARY CHALLENGE
Sl SRR RGBT HRERA

2024

HOT COOKING Competition Guide
[#EE ] Information

HER: 202411 R 15 H(H)Z 11 H 18 H(—)

. SltmEBREELE 118 (StmmERAE I8 15)

5 : 10:00~18:00 (REESHERBIRASTANSE)

Date : November 15" (Friday) to November 18" (Monday), 2024.

Venue : 1F, Hall 1, Nangang Exhibition Center.

(No.1, Jingmao 2" Rd, Nangang District, Taipei City, Taiwan)
Time : 10 AM to 6:00 P.M (Time and date are subject to change)
[52&18 ] Eligibility

BRARGFEREIEE3I AH—K SBEBENF2024FE7H1HZRFmw 18 % - 2H5M)
O BRERER - HH - Bmas  BE - B - MEQTSHBEEIEA 2 EE - DUKERE
Bz 7B 4 - Each team consists of 3 chefs. Contestants must be at least 18 years old by
July 1°' 2024. Contestants must have a background including but not limited to working

for food companies, hotels, restaurants, airlines, catering organizations, and culinary

students.
[#RZ:RAA ) details

BEXRAERFEEFEEL D - SRnEREL
MAXMLSRRRE  BRETELTE = - FTE

\ EEEHRE
y JHU JIAN

" CATERING GROUP

B—R0REBRES - BE$2,000 =TT AESEHEBMBREEED
E38$1,000 =7t ~ F=E$500 =TT - Sponsor by JHU JIAN CATERING GROUP

The National Team Challenge is divided into two rounds. After the first round, four teams
will be selected to participate in the final. In the final, the top three teams will be awarded
the titles of champion, runner-up, and second runner-up, each receiving a cash prize. The

cash prizes for the top three teams are as follows:
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Champion : USD 2,000.-
1°T Runner-up : USD 1,000.-
2NP Runner-up : USD 500.-

[ 4R+ ] Registration

SRR BERMESM$5000 5t NT $5,000 / team

#2414 registration online https://sites.google.com/view/2024tic

BIH#EZ 10 A 13 H 23:59 Ik - FRAEHSEERAREMIEREANE - Fi—
BASTHMMAFE  SHES/ARRRERERERTERER - RUEREGMNA VBT
X EF4& - The online registration is required along with the last 5 digits of your

account number that you will make the payment from. The payment has to be

made within a week after online registration. You will be notified by text message

and E-mail when the registration and payment are received. The online registration

opens until October 13, 2024 at 23:59.

MERELBARZIERERAR - FEERESH - UREBEITHHRFETERZE

1% - If the payment is made from a different account, please contact TIC to

complete the registration.

SEZBVRREARERIBIEAR DIAEREESRETT - Contestants must keep the original

payment record.

HERBRRITMBTHERTAN IR - fmA 1L - WM ABEL EIR - LR

BREBEIRFAKEBHEY  EHRBABBEIATCHRAARY - HEEIERE - SHAFEW
#% » Enrollment is on a first-come-first-served basis. If the number of applicants

exceeds the upper limit, applicants who are not accepted will receive a full refund.

EF R E R ERIRR

F&  aE2BREREFMBE ZEH

iR1T : BIZRHEESRTT 013 BIMD1T

MR5% : 0540-3501-1083

(BIRER Z FHERE - FEBRRBEFER  UREITHHRFETERZER )

Please send the payment to:

Bank: CATHAY UNITED BANK, TAIPEI, TAIWAN

Bank Address: 1F.,NO.7,SONGREN ROAD, TAIPEI CITY,11073, TAIWAN

Swift code : UWCBTWTP

Account Number: 0540-3501-1083


https://sites.google.com/view/2024tic
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Account Name: Taiwan International Young Chef Association Li Siming
(Please leave the applicant's full name as a note along with the transfer or remittance
for verification. )
8. BEEA
TIC EEEREZREBE E8/)\EH
B—Z2F10 09:30~18:30 (#=/EFGE)
E-mail : 2024tic.info@gmail.com
Line@ : @816jdofv

Contact
TIC Taipei International Culinary Challenge Event Coordinators

Office Hours: Monday to Friday 09:30~18:30 (Registration/Remittance Inquiry)

[E&FRAI] Rules

1 ZEEFERRERBRIRS ARG  BREEAREER HGELEREXEEENMK - B
# - B R TIFEETIEE - REARSELSEEZEAZ K OIMAISH 25w - LURALE
Contestants must complete the check-in at the site within the specified time. Contestants
who do not completely check in on time will be disqualified. During the competition, they
must wear a chef's uniform, an apron, a chef's hat, and work shoes. The clothing must not
reveal the contestant's name and identification.

2 HEREBEREKSHEIEAR  FHFRERGR  HRERAZRERSGBRELE . o/Fkt)E
BREM - BATISENNE - FFIE - AR - oIBEEEAKESE - FIEEM RFAEKE -
GREAEPERAZEERE  RASAMZREZFEN  ERRKEBEBRRNEEVMEHSES
Bf& - The cooking time varies based on the competition. Please read the information in
detail. Cooking must be done on-site. The ingredients can be prepared in advance,
preheating ~ sous-vide - dry-aged or pre-season are not allowed. Contestants are
allowed to bring semi-finished ingredients including unseasoned clear broth, other
ingredients and seasonings. In addition to the equipment provided by the event
coordinators, contestants can bring their own flatware, utensils and other ingredients if
needed.

3 Z2EEZFBENREANKREREERERMHAR  URAARXBELFABXREIEEETID -
KRETHERKRERE ZBRISBIRBLCIRER - KREBATHEIFZSEHRR - FFERIK
AR T3 - Contestants must finish cooking within the time limit in accordance with

competition regulations. the finished dishes will be tasted by the judges on site and
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8-

pictures. Contestants who fail to finish cooking on time will lose points from their final
scoreboard.
SEZBTIPRENRRES 2 DRHRERSEHR  HANEFENSEKE  BEERIER

BRASRMZBNER -  MBRUBEZZEFE(EMATHS - Contestants shall bring 2
copies of each Chinese and English recipe and provide them to the judges. Please use the

template provided by the event coordinators. If there is no recipe provided, the
contestant's finished products will not be rated.

EIfF AR SEREAETMEEMAER  BERTSEEEINSEmEZEEEEIEAHEA
ME ; MASRBEMRZBZERMUMMMARRERZSE  KEABEESE  EFIHHREER
Contestants are allowed to use other ingredients and sauces, but all ingredients must
comply with the relevant provisions of the Food Safety and Hygiene Management Law of
the Ministry of Health and Welfare. It is also not allowed to register the finished product
under the name of others. Those who do not follow the regulations will be disqualified.

B IR G T WEAIRESMNSEZEBES 300x80cm 1 I{ - 220V 3.5KW BEESTNEYFE
tayE= 2 =0 ~ 220V 5KW 0B O/NOE 1 3 - BSEAHKE 1 = - 110v15 LiEH#HEE 1 o -
AFRBEARBXEERE - ASERIERA - KE8HK 380v 5.7KW Retigo #&¥& 78 K kFE (A EB
ZEfE 73*45*50cm) & 1 (EMEBEMRB R BEERAEANBRFTEBETE) ; UREL
HER  FETES  REAETRXFEERIRSGENKETLERE - BIEUHSEE - The
event coordinators will provide each contestant with a 300x80cm cooking table,

2 professional induction cooktop (220V 3.5KW), 1 stir induction wok cooker (220V
3.5KW), and 1 cleaning water tank, Only a 110v15 amp socket is provided on site. No
cooking on flame and extension cords are not allowed. One Retigo steam ovens (380v
5.7KW) and refrigerator(internal space 73*45*50cm) will also be provided for each team.
(If the equipment and appliances provided by the event coordinators are lost or
damaged by the contestants, contestants will be responsible for compensation). If the
equipment is not enough, you are allowed to bring your own devices. If there is a power
outage caused by the contestant’ s personal equipment, he or she will be disqualified
and shall be responsible for the damages.

Ak ABRRGHEAZKBRTAE  SHENBEUF—HNECH L BHSEEBTH
% - FWENUARREFME - The contestant's personal flatware/china will be placed on the
designated spot after the photo shoot and after the judges finish the tasting. Contestants
will be notified when flatware/china are ready for pickup. The event coordinators are not
responsible for them if they are missing or stolen.

RMEBEMELEZER  BEFETIERNERASIREZBEROIWE - FERLIIMINIREEE
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FETERE  BABERREEH ZIRIEHEL - Contestants should place food waste in the
designated area. Contestants should dispose of other waste by themselves and ensure
the working station is clean.

9 PhEEEGEHBERBUAEN  URKSERAZALMAZ - Any changes to the competitions
will be announced by the organizer.

10 ~ REABRREZESE 8 KREHEHKRER  SEENBREBRHRBAERE - BIREE NS
tHEARZA According to the provisions of Article 8 of the Personal Data Protection
Act(referred to as the Personal Information Law), the contestants are informed and agree

upon the following matters during the registration :

LBRTEMERSSEEZEAER - BNAYSEE "2024 TIC SLEREEZUEE ) HEREFSE

Zﬁﬁ - HgE - BEKAMAZSEEZEABRZAEAESRHREERBEES ZMREE - AR

E2EZHZEANERERMNHRARANAAY - FAANS ERAAS - HASEREAHEE

- BlEER  ER/MBEN  BEFEMG AL BREMFmEERS - MRBESX
7\ - MAMEAR - HRAWTEMK TIC SILEIREEPEIE - The personal data of the
contestants collected by TIC Taipei International Culinary Challenge Organization and the
event coordinators is solely for the competition operations of the "2024 TIC Taipei
International Culinary Challenge". The collection, process and use of the personal data of
the contestants comply with the Personal Data Protection Act and related laws and
regulations. The personal data of the contestants collected during the registration will be
used for online announcements, press releases, and on other media platforms. The
contestants personal data includes name, employment/school unit, email, contact
information, winning dishes and recipes, etc. The information is not subject to any time
and area restrictions.
QMATEMUFMRESEEZEAER  KEABERMREZE 3 KRRESONITENBKEN
BT BHAEGEAKN - MANEIEL - FIEEE - EEAA - WEEINOEKMIER - EEHMITE
UHCEAITHRIFPIDRARBEC/AMSBEB KA L - ZREAERHREES 14 RRE - #
TEMSRUITIIEZEER - According to Article 3 of the Personal Data Protection Act,
contestants can review, revise and edit personal information that is collected during the
registration by TIC Taipei International Culinary Challenge Organization and the event
coordinators. They can also request copies and request the TIC Taipei International
Culinary Challenge Organization and the event coordinators to stop using their
information. There will be a processing fee associated with the request.

Q2EEREHREEZGRHEREAER - HEEBRHAHEEEAER - ATEURRERE
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TRE - MEBEFKELRE - RE  MAIMBREAER @ REELEERE - BAN
EZ2E - Contestants have the right to choose whether to provide relevant personal
information to TIC Taipei International Culinary Challenge Organization and the event
coordinators. If they refuse to provide relevant personal information, TIC Taipei
International Culinary Challenge Organization and the event coordinators will not be able
to accept the application. The contestants will lose eligibility if they request to stop
collecting, processing, using, or deleting personal information from the competition.

AHRANBEETHRERE - BEWTEUABZHRESAITEUMNEENZHE : Contestants
agree to follow the rules listed below and cooperate with TIC Taipei International Culinary
Challenge Organization and the event coordinators during the entire reviewing process
and the competition :

1 RASEREHRZEREKS  REREBE@ANYZERAREFATHTSRTEREE
ZEFERAKRZEEENEEARE - The ingredients, recipes, and any related items
provided by the contestants in the competition will not violate the food hygiene and
safety regulations and the rules of this competition.

2 RAZSEFRREZIFERARE - WEERRFSEMAZSIFEIEMER - The finished
product is original and does not infringe on the copyright or other rights of other
individuals.

3 RABBERGE - ERIRVRE 1@/\%1%’2 s mEa, B ZEmEE - BFEERRST
B Bk REANRFEmAMEAR.F - BERRATEMER - DL—LEEHEARA
EAEHREBEIZRWES REE - &2 ?5 A9l ~ BFRRAERES) - Contestants
agree to unconditionally and indefinitely authorize personal portraits and
information of finished products including the name of the work, finished
product’ s description, recipe, cooking method, photos, etc. for marketing
purposes and promotions arranged by TIC Taipei International Culinary Challenge
Organization and the event coordinators (such as advertisements, exhibitions,
projects, websites, electronic photo archives, etc.).

(S)ZIK/\Ia’ézﬁﬁﬁ%ﬁﬁﬁ?ﬁﬁﬁ&tiﬁ?ﬁﬁﬂﬂéﬁ?ﬂ MAEER  BEAE—UIE - fIS&EE - WEUEEE
BREERZIN  WHRIFAERSE - BEKEAR - Contestants agree with all the regulations,
the rules and the terms described above. If there is any violation, the individual will be
responsible for all civil and criminal responsibilities and will be disqualified from the
competition. All the prizes, medals, and certificates will need to be returned.

O)AANRESEMRHZZEXAHEAR  LRAXGEERERNTYBE - TREREEMMAZ
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HEASSZMERE - HRERUGESIE 2R KET - Contestants guarantee that all the
documents and content provided during the competition as well as the content
contained in this agreement are true. Contestants agree that they will not infringe on the
relevant intellectual property rights of others, and they will strictly abide by the rights and
obligations contained in this agreement.

[#1E#RERAI] Competition Rules -first round

REREL207E  FRETHIASTNARNIBRNEHRESES - B  ERMEHMSZ—
B DAANEBELAAZR SEERERIAMNER FTRHCEEER SEEBHURERT
B RIEEEMRHARER -

A team will prepare and serve a 3-course modern free-style menu set (appetizer,
hot main course, and dessert) within 120 minutes. Each dish presented is for 1
person. A total of 6 sets is required.5 sets will be provided to the judges and 1 set
for pictures.

s FmMERFTEE[EME 2T  BEREFTeUHEMHEZEHEMARREE
FAIR) NS EEEME 1 $9,5007T (A15£$25007T ~ £3£$50007T ~ &HF4$2,0007T) -
For the presentation of the work, the feasibility of commercial sales needs to be
considered. Eachteam’ s purchase must be sufficient to supply 6 sets of meals, and
total cost of ingredients(including sauceseasoning) must cannot exceed NT$9,500.
(appetizer NT$2500 / hot main course NT$5,000 / dessert NT$2,000)-
* BIEMIRELCERR 70 DiE®R L3 - #EE 20 niE L BB -
The appetizer has to be served after 70 minutes and follow by subsequent dishes
every 20 minutes.

s RNEHESEEMNIREFEUNTASE
MODERN FREE STYLE SET MENU must include the following

F—Ex  DRE/BEgEHATRRINSHE /AN  REESHNMEBMET - (B
f£55 70-80 72 #EATEAL _E5 6 5%)

1 Course : Warm/Cold appetizer of fish/shellfish/seafood with appropriate
garnish and sauce. ( 6 dishes should be served within 70-80 minutes)

BN DFR/FR/AR/ERE )N T RFRBEEZS R - B3 - BMRNE
T o (BBTESS 90-100 DiBASER 3 6 £%)

2" Course: Hot main course of beef/lamb/chicken/duck(choose 1) with

appropriate starch, vegetable, garnish and sauce. ( 6 dishes Should be served
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within 90-100 minutes)

FoEN . —EiM(MES L E)ARIORKEmR - (FBES 110-120 2#EAN5TA 3 6 )
3" Course: A dessert (two or more products) with different textures ( 6 dishes
should be served within 110-120 minutes)

[GREMREMRAI] Competition Rules -Final

FRERE0NIE - FIRGT 7nﬁ7’i‘tKBF‘<E’JEE1JGEEE}—L’f‘ZE% AUSE ~ ERMEARS—
& - L/{ﬁ‘t}ﬁsﬁéﬁ_tfiﬁ BEZRERIANDER  FRHASEER  2EEBHUREET
BN RIEEEMAHERER -

A team will prepare and serve a 3-course modern free-style menu set (appetizer,
hot main course, and dessert) within 90 minutes. Each dish presented if for 1
person. A total of 3 sets is required.2 sets will be provided to the judges tasting and

1 set for photo.

s SEETRGHEAASREZEBEFEMETAIR N EXMEHFLRAF -
The appetizer -~ main course and dessert must be used the ingredients that
provided by organizer (black box).

+HEAREFEMAR KnE S NAAEERA - The details will be provided later.

[BRERE D 1E# ] Scoring Criteria

5 $8Category itE Percentage iRfBA Description
AR AEBEE RN - Bt By HEREBEM
R - S@ENKE - REROHREKE - REE - ORKREX
FHE - HEEERBR SN EEBEKESE - Western-style
O dishes must contain appropriate amounts of starch,
Tast 60% sauces, and vegetables. The original flavors of the
aste
ingredients must be preserved, with appropriate
seasonings. The dishes must meet today's nutritional
value and standards in terms of quality, taste, and
color.
FRRVER - BB MM BEXBEHIO  WSIR
B RN BT N AR
o 10% A= HEM. Presentation should be clean and meet
Presentation/creativity ) )
modern culinary experience .
L FENERBMEBRES  EHEILXFERLEARH
IFEREBEENZR/FA 20%
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Correct and
professional skill of

cooking.

BERERBRBZEMER - WERRTEERBATTHIE
m - EEREEAKETS » Proper food handling and
hygiene. Food preparation should be practical and
can be used for daily life and it should avoid excessive
food waste. Cooking must be done with proper
cooking methods and skills and need to be

completed within a specific time.

ERETIFNEESR

PrAEMRERNIIEERXELH  (EBRREENGE
WIEE - TIFRED B R ERTHES

Preparation and 10% . ] .
Cleani Pre- competition preparation and post-competition
eanin
J cleaning. Time allocation and on-time completion
#BETEEAI Total 100%

k3 B 11 B R A2 MR TER***TIC Taipei International Culinary Challenge Organization and the

event coordinators reserves the right of final decision**




