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\Q: ELERHEABRE- BXAEERE
’ TAIPEI INTERNATIONAL CULINARY CHALLENGE
TAIPEI INTERNATIONAL NATIONAL TEAM

CULINARY CHALLENGE
S EIRRI B RS

2024 R A 2R E AR A

Fruit & Vegetable Carving (live) Competition Guide

[FREEZ ] Information

HER: 202411 R 15 H(H)Z 11 H 18 H(—)
s SlmmEREEL1E 1128 (8ltmmERKE K 15R)
A : 10:00~18:00 (RIEESHERBRASBEINAE)
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)

[#RE&E4&] Eligibility

BERAUEEKERERREI AR —K 2FZLF2024F7H1HZEm 18 5% - 2880
O AUERER - W - BEmAs) 8BS - B - MEASISEBEENRAES 2B - DURERE
BlR 7 E4 - 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.

[#7 % ] Registration

BFHEIEAHSM$5,000 7t NT $5,000 / team

2. #EAU registration online https://sites.google.com/view/2024tic
EIEH#EZ 10 A 13 H 2359 I - tEBEHSEENERERIRFERNE  FR—
BARTRMAFE  SHES/EERRE RERERTERER - RUAEREEMN BT
2 34 - 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



https://sites.google.com/view/2024tic

2024.08.02 publish

opens until October 13", 2024 at 23:59.

4. WMEREBABEFZIBERER AR BEERESH - UREBEIATHERFEXZERZE
1% - If the payment is made from a different account, please contact TIC to
complete the registration.

5. Z2EBEZEWARBHMEFRAER LIFHEBEIEZEETT - Contestants must keep the original
payment record.

6. WMBREARTCHRATHETTANZIER - BonBlE - MEERIABHEBE LR - /LK
BRBIRFAKEBHEZ  EHRAABBLEIAERAAR - BREIHERE - SHAREW

#% ° 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.

7. EBFHEZIHERRDR
P& aZ2BREREMBE =88
$R1T : BIZRHEESRTT 013 BIMO1T
MRS : 0540-3501-1083
(IR ER Z FHaEE - FEBRBEFER  UREEITHYHRFETERZER )
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

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. HHFAEIA
TIC EIEERFEKEE S8)/\E

BA—2FH 09:30~18:30 (¥ &/EFERT)
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)


mailto:2024tic.info@gmail.com
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[EEFRAI] Rules

1.

SEEFNRERB RIS ARG BRARAGEER  HEAETEEDEIR - B
- EEME R LIFEETIEE - REASELSEZEARZKOMWAIGH 250 - 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.
SEEFNASLERFBATHESRS - KRRBEATHBIEZSEHRR - SEFRIKIR R
AT HEBREPEAZEIERE - Kk BRRFMNEHSEEBR - Contestants are
required to complete the presentation and display it at the booth. Those who fail to
complete within the time limit will lose points. Contestants are allowed to bring
unseasoned clear broth, other ingredients, seasonings, flatware/chine, and cooking
utensils. In addition to the equipment listed by the organizations (attachments),
contestants must bring their own flatware and utensils for presentation.
SEEFBMRASETIEENGRB 1 0 TRREBRGREEMATETETSENRE X
EBMATREZEIN AS EVER NERKRBZEEEFmA T D - KIEFEES
HREFRS - FmETEREFER - ASLIRSEENUR - BERAENUSFSHBAEAZN -
Contestants shall bring a copy of the description of the finished product in English
and provide it to the judges for review. Please use the template (5.8 x 8.3 inches)
provided by the event coordinators. The form must clearly indicate the contestant
number, the theme of the work and the concept. Please do not include any personal
information such as the contestant's name, school or unit.
ERGHATFWENKRBRERIFERRS  REAREHRES A SEHESEMZ
7] MEBABEEREENIRGENRELERE - HIEUHSEER ° The event
coordinators will provide each participant with different sizes of workbenches and
display booths according to the competitions. Electricity will not be provided on
site, and electric carving knives are not allowed. If there is a power outage caused
by the contestant’ s personal equipment, he or she will be disqualified and shall be
responsible for the damages.
mEFERBERAF  WEEHA=TESMU EARREKR (BRI TABRERE | /A
IR~ RIN -~ IR ~ I~ F8)DUR B EBRS e (BB AR : tHEE - #HX
R B =W BOMBIREAR -~ /I ~ 225 - HJI - B )EITIRMZ - BRsk - KRT]
SBAISAARUE - BARBAE  TASEMR LBESMET  WERKEEZSE
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EZIE@A TS - There is no required theme. More than three kinds of raw fruits are
required.(must use three kinds (or more) of five as below : watermelon, papaya,
cantaloupe, honey dew melon, Taro ) and more then four kinds of vegetable (ex.
carrots, beet root, chili, cucumber, parsnip, pumpkin, radish, zucchini, capsicum.)
Vegetables and fruits can be peeled and cut in advance, but carving, trimming,
assembling, and marking are not allowed. If contestants violate the regulations,
finished work will not be graded.

6. 2EEFNREFAATHERAEETHFRAER)  2EEFEBRSFTHIEmRY
B R4S - The contestants need to complete the decoration and assembly
independently within a specific time limit. Contestants must finish the assembly and
presentation by team work.

7. Z2BEFROFERREILERIM  THEREMZRIGANHERFM ) TR ; (FRLEZE
8s - WREBBEEHEARST] BEEBERPERFEF@MERET - The finished
product must be original, and demonstrate their carving skills and fine knife skills. It
must be three-dimensional and will be displayed fresh during the competition.

8. FmFEAMRENER SARIMENBEEEMZIRANERAR © The finished
product needs to have a focal point and a subject.

9. FFEIE The contestants are allowed to use:

B OFATE  AEFM=FE . {BR0]4E - Toothpicks, wooden skewers, and glue
(but those items cannot be exposed)

B PRI o EASR - S - €8 - EBRAME - BACIIMEE - Glass, metal,
plastic, and wood are allowed but cannot be exposed

B OERXZANZEEY)  IBELTHNRFMEATZREZEEFRW 1/3 - BT WRRE
SRR A A2 B2 e (Ph L /KRN ERS52) Plants are allowed.
Potted plants with soil should not be shown more than 1/3 of the entire work,
The soil must not touch the finished product to prevent cross-contamination.

10. Z1E%EI8 The contestants are NOT allowed to use:

B ZIHERET - ALIE BLX - BEREEEY @M - Flowers, artificial
flowers, soil, sand, and animal fur are prohibited.

B Z2EFRAEBTUESMIRMARKETSE - No logo or trademarks allowed. No
advertising.

B ZIFFERAAE - AETE - %% - IRTFEREITE - Stones, artificial flowers,
ribbons, beads, etc. are prohibited.
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b

B FRESERSERL  ASAEIBLEFR  MHKHRR  BARBIERMAR
RSESERSHEEFIVEEEER - The finished product must be an original
work that has not been used in a competition before. The event coordinators

\

and the judges will not accept the works that have been displayed in other
competitions. Those who violate the rules or use others' names to participate in
the competition will be disqualified.

11. MEEFmBEMTIAARIRNER - FFEFXASRBEIOEEREM® © If the
finished product contains any inappropriate or violent content, the judges or the
event coordinators have the right to cancel the display.

12. BimERAERGIEN D MHETHE @ RAEREUFL—NEERLRNSEEZBET
Bi% - TMEBEMALEREET - The contestant's personal flatware/chine will be
placed on the designated spot after the photo shoot and after the judges finish the
tasting. Contestants will be notified when flatware/chine are ready for pickup. The
event coordinators are not responsible for them if they are missing or stolen.

13. MEBEMEEZER  BEFETHEBRNERASIEE ZFEREIUE: - BERDIIMINIRGE
BEFETEE  BASERRESE ZIRITEERE - Contestants should place food
waste in the designated area. Contestants should dispose of other waste by
themselves and ensure the working station is clean.

14, FAIAEHHERBRETEENR - UKERAEZLAMAZE - Any changes to the
competitions will be announced by the organizer.

15 KEAERREESE 8 RENEHER SEENBRAERARBAERE - BIAEETA
t#HEARA 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 :

LBRTEMESSEZEZEAAER - BRNAYEE "2024 TIC =LBIREEKEE , HEERR
%1?%2)% HE&  RERNASEZEZEAESRZIEASRREZRERES ZR
c ARFIBESEEZ ZBABERBRIMMEZRAPM - MEFAB LBAS - MABASE

E““E‘EF‘*“*%%- BEER - ER/MBEN - EFEHMG - BEHI SEERGERER)S -
NAERXA - MEMEAR - HRAPITEMNK TIC SILERFEZHREE - 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
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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.
QMBAITEMNFIRESEE ZBEAER - IEABRHREELS 3 RRESQNITEABXK
BHRE HAEEERN  MANEL - FILEESE - BEISAAE - HERINOIBEKMIER - B
WITEMNROEANTEBAVARREESAMEEEFT KA Z - mRKEAEBRMREES 14 1K
RE - MITEUEHWITEIEREER - 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.

RPI2EECEREEZARHAMEBAEAER - HEEBREHEHEBEAER - ITEAREAZE
AEHZ - MEBEHFBKELRE - BIE - MHIMREAER @ BREESLEERE - EAN
£2%E - 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.

AHEANRBBTHERR  BERTEUABZHRERPITEUNFEENZHE . 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 RASERRERZERKS - RERE@ANYZERAREFARSTSRTEREE
ZERFERARZEEENERERE - 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 RASEMRREZFERBIRE  WHEFSEMAZSIFEIEMER © The finished
product is original and does not infringe on the copyright or other rights of other
individuals.



2024.08.02 publish

3 RABBERGE - ERBVZEBABSG wEMRmENESFREE  BIFESRE
[ERE iE FEARARFEmAmBA..F  HERKATEMNEA - D—LEEHMEKRA
FREHEBEFZWES REZ & & #Alh EFRKHERES) - Contestants
agree to unconditionally and indefinitely authorize personal portraits and

ID]}

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.).
O)RANRBAEEMARSB R LMRAER - IAER  BEE—UIE - HS&EE - LHEZE
BRERZIN - WHEIMBERSE - BEKE - 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)RANRBSEREHRZSEXHERNS - LRAVEEMFANTHIEE - TIREERSMAZ
HEASSMER - HRERUEShE 2R K& ° 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.

[#7E#RAI] Competition Rules

B DI AR—BEBRETIREMZGE
Three people as a team.

B HRERNE 240 0E(EE 1/N\EREEMENK 3 /NFIREMZ) -
Competition time 240 minutes.( including 1 hour decoration and 3 hours live
Carving)

B FEWEMRETFS W120cmX120cm — ~ B/RaZ= [ W120cmX120cm —=
fBF =5 BRK—BRIURFE _I{ - HREEBNREHSEEFETE
A workbench (W120cmX120cm ), one display booth (W120cmX120cm), three
chair ~ one bucket with water and 2 trash can will be provided. After the

competition, the garbage must be disposed of by the contestants themselves.



2024.08.02 publish

[FE215#] Scoring Criteria

7 #fCategory | {&htb Percentage iRBA Description
TFmBEECHERE ZILAKEHE ; fFmdAE ke
ZHEEN; TRBERNKIFEESN ; IRIREEE -BHl- 8
MAVEE - BCHANERERIRENIIIFEEERE - T Z1F
mEEAAERZ B ERKRRERAAMN - The
s &t MISHD 55 finished product needs to have proper proportions and
Design symmetry. It needs to be three-dimensional. Violent
theme are not allowed. The choice of ingredients and
the color combination are also part of the criteria. The
completed work must be composed of a total of seven
or more types of fruits and vegetables.
BIEKIREIH TEmBAAGFNEZR - REIRBIFEIR - WAERIR H BT
Creativity and 20% BEZIE AT - The finished product needs to be original
Originality and demonstrate innovative engraving techniques.
FmERIRSEE BRI - SBERNEAKRFZ -
5 05 B e HEBENOM L - ERNARRBANES S AEE21
45% =8 - The finished product needs to demonstrate the
Technique contestants' carving skills, structural techniques,
craftsmanship, assembly, etc.
. , SE KGN BRI REFEZF - Must keep the working
2 ZHygiene 10% _ -
station clean and sanitized.
#AETEEBl Total 100%

xR B I A AL RRIEE**TIC Taipei International Culinary Challenge Organization and the
event coordinators reserves the right of final decision**




