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[#%ZEERAA ] Information
HES : 2024 £11 B 15 H(#)Z 11 H 18 H(—)
Eh . SlbmEEREE LE 12 KEBEIMEERKE I8 1 9)
5 : 10:00~17:00 (BIEESHERBIRKASEANST)
Date : November 15™ (Friday) to November 18t (Monday), 2024
Venue : District K, 1 F, Hall 1, Nangang Exhibition Center.
(NO.1, Jingmao 2 nd Rd, Nangang District, Taipei City, Taiwan)

Time : 10:00 A.M to 5:00 P.M (Time and date are subject to change)
(#RBEE] Eligibility
BmBHEBEN M _KRERAR  [HREBEEEHUEASEMNRE - HEHRBW
HEERIAE : 2024 £7 B 1 H#E 26 m(8=2) A - 2B -
FERIENA : 2024 F£7 A1 HE 25 m(B12)A N 2 E6 - SBEHEHER REE -
You will compete as an individual in either one of the following groups :
Professional Chef : Must be 26 or older to apply.
Young Chef : Must be 25 or under to apply.

[#R:2 ] Registration

1. OEXFRIABIRRERZENSH$3,000 7T -

O FIEIMASIERERZENSM$2,000 7T -

OEXNEKEREREEI AL —K  2EELF2024F7H1HZAFm 18 % - 285
POUBRERER - HHh - BRAS - BIE - B - ME LSS HEBE VAR 26D - LU
RERFBRZEBE - BERBENGH$5,000 7T -

@ Professional Chef Registration fee: $3,000/NTD

@®Young Chef Registration fee: $2,000/NTD

@®Nation Team for team competition. Each team consists of 3 chefs. Contestants must
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be at least 18 years old by July 15t 2024. Contestants must have a background including
but not limited to working for food companies, hotels, restaurants, airlines, catering

organizations, and culinary students.Registration fee : NTD$5,000 / team.
2. HAHUL registration online https://sites.google.com/view/2024tic
BIH#EZ2 10 H13 H 2359 Ik - tREHRSEESNMEREMIRFEAEE,  FR—BA
SEHRAMFE  SHRE/NAEREZ KERERNTEER - RRERGNS VAT A ES
F#& - 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.
4. MERELABHEBRZIBERTERAE  FEEREEH - URBEATHHIRFETERZE
1% - If the payment is made from a different account, please contact TIC to complete
the registration. .
5. Z2BELARBHERBIER - DIRHEBEIESRETT - Contestants must keep the original
payment record.
6. WMBARABRCHATAERTANZIES - BowmLE - NEMERAABE L LR - LIRS
TRIBFAKBIEY  FMAABBLIETHRAAR - FEEPHERS - W AP
a% ° 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. EFHZEHERIR
F& : a2EREREFMRBE =88
iR1T : BIZREEERTT 013 BB 1T
MR5% . 0540-3501-1083
(BIRSER Z FHREE - BEBHRBEFER  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
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.  EEEA
TIC ELERE2EE FEh/E


https://sites.google.com/view/2024tic
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A—2EH 09:30~18:30 (3R &/ERGH)
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)
[ZEE4] Agenda

548 | Al - F315/\8 Finger Food
Display A4 - BBEmEHRL (/P =0) Plated Desserts (Chinese/western)

B3 - FATU /¥ Western Style Seafood Cuisine
B4 - AN # A Western Style Chicken Cuisine
BS5 - BlE%m B 1IE Creative Noodle Dish

11/15 RIBE=
() Hot Cooking

Fri.

B ERAT 4R o,

C3 - EREA/E1Mi B 28 Pastry Showpiece & Artistic Sculpture

Baking Arts
e=ngs: 2l - : :
Carving D1 - BB RMZI Fruit & Vegetable Carving
BRERRE | A3 - FRICEEEE(P/ER)
Display 3 Course Set Menu(Chinese/Western)

11/16 RigA= | B7 - BRAKRSREHIE) National Team (preliminary)
(7X) Hot Cooking | g5 - i #ie 32 Creative Noodle Dish

yEYCE nE ] S i
Sat. Baking Arts C2 - TEEEEH#2E K Icing Cookie Display
=g I ' . :
Caing D2- 128 ERR A Zl Live- Fruit & Vegetable Carving
BRIRE AD- £ Entré
1= 50, Bl - ZREPARNBIEB(XB/KXEED)

11/17 H L??*; LeeKumKee Meat/Poultry Chinese Main Cuisine Challenge
(H) OrLOo0KING Tpg sDMEKBIR XV ER Asian Cuisine Challenge - Fire Rice
Sun. . Co6 - M BRI=Z{ii /R~ Bread Creation

PSSR | 1 zmyieim @R Creative Sauce Art Displ
Baking Arts - MBI REBE# Creative Sauce Art Display

C5 - 3D 1732 RRAE Jelly Art

B7 - IR NFEREZERE(RE) National Team (finals)
RZHME | B2- EEBRERIERIBARME

11/18 | Hot Cooking Potatoes USA Creative Culinary Master Challenge
(=) B6 - M EREIE XV ER Asian Cuisine Challenge — Fire Rice
HIE AT 45 e
Mon. Bak:i.ng ;\:ts C4 - IR EKEZEET Dress the Cake

gzl | D3 - BIRARESRHERMEZ



mailto:2024tic.info@gmail.com
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| Carving | LIVE-Fruit & Vegetable Carving-National Team

*EMEBURAIRE ZB - MRSZBEHE %R - The event coordinators have the right to
retain, change, and delete the number of each competition group.

[;EEN#REI] Rules

1~

SEEERRERBZRG MR - BAREIERAGEESR  HEAEREREHER - B
-~ BIRMIE & TIFEEETTHEE - IREABRLSEEARRRIMWRIS N ZEH - 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 chef's uniforms, aprons, chef's hats, and work shoes. The

clothing must not reveal the contestant's name and identification.

 ZBEEFENKRELERE 60 B EATHESRS - KRKEATUENEZSEAR - FER

KiKRAE T  REARPEHAZRNIERE - KR 8BR[ESHSEEEE  UmF LB
A - BREMEAETS - Contestants who fail to finish cooking and the presentation
within 60 minuts will lose points. The contestants need to bring their own
flatware/china for the presentation. The finished products need to be glued and
displayed at the booth. Booth decoration is not part of the evaluation.

SEZRTIHPENRRES 2 MRHERSRER - MRNENERSZKE  BRERES

RASEEZBINER - WEEHRSEZ 7 2EFEFm AT ° 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.

BIFBRESEHERETCMEREMAER  EERATaEERNESEmZZEEERAME

ME ; TARREMFERZEMMUMMAZRRRZSE  KENBEEE ETHUHRESR -
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.

- FREBERSGHEIPEMERBUSEEZFRES we0*D60cm 1 3 - AFIM R KER R

B ARHEEN  NREAEGREEAIRSENNELERE - AIBUHSEER - The
event coordinators will provide each contestant with a 60x60cm cooking table. No
cooking on flame. Electricity is not provided for cooking. 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.
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6 mEEABBGHEINDRBETCHE  SHEEMEUR—HNECHLBNSEEBTH
% - EMENUAEREEFT - 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.

7 BREBEPIELZEER  FEFETITEENERAZIEE ZEHREINE - BERMSNMINIRFE
FETEE  BASERNREEH ZIRIFEHEEL - Contestants should place food waste in
the designated area. Contestants should dispose of other waste by themselves and
ensure the working station is clean.

8 PhBEEREMBERBNBEEN - LASRLAMALE - Any changes to the competitions
will be announced by the organizer.

9 IEAERHREELS 8 IREHRHER - SEENBREBAREBEAER - BIGBEETA
1HEARA 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 :

LRTEMERZSEEZE ZEAER - BNAYEE 2024 TIC 2ILEIRE2EE , HER
BIFEZH  HRE&E - BERAHAZSEEZEAERZ A BASRHREERBEES ZR
g - ARPFRESEE ZEABRBRIMEHZRAXFRS - MBEARNAE L@LS - WAS
REAMSERE 8RR  EE/MBEN  SFEHE - BigHhl SRFREERL)
% ABBEB/KA - FAtEAR - HEREHANTENUK TIC ELEREFDLEE -

The personal data of the contestants collected by TIC Taipei International Culinary

-

5

2
(=]

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.

QMAITEMUFIRESEE ZBEAER - KEABRHREELS 3 KRR ERONTENF
SKEHRE  RAERAK MAaRELE - FIEESE - BESAE - LZEINolEE KM
R - EBRITEAMOIRITRIBPIVARBESAMMSEEB KA Z - SKEAER
RIEES 14 FRRE - MITENUSHWITEIFEERN -

According to Article 3 of the Personal Data Protection Act, contestants can
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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 Taipel

International Culinary Challenge Organization and the event coordinators to stop
using their information. There will be a processing fee associated with the

request.

QB 2EETEHREEEGRHAMNBEAEZER  EEEBEHRMEREAEZER - TEAREA
SRIBARGHRE - MSEBEEBKEFEILERE - B2 - MASMREAER  BEESEER
5 RANESE -

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.

AXRANBEBTRERA - BENTEUAEZHRESHNITEUMTZENZHE
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~ FASERERZERERS  RERE@ANYIZERAERRIEATOTSRTERE
G2 FRERGEREHBARE -

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 FAZEMREHRZERA/RE - LHEEEMAZ(FESEiER
The finished product is original and does not infringe on the copyright or
other rights of other individuals.

3 ANANDEERG - BERPOEEEASS  FEAmEN B2FREE - BIFER
e BiE%  BRIFARFmAmB RS HEWREATEMER - L—LEH
FARMEABHREBEFLZWES  RES R E WL BEFRRAEEES) -
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
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International Culinary Challenge Organization and the event coordinators
(such as advertisements, exhibitions, projects, websites, electronic photo
archives, etc.).
O)RAREREEBRESH K LARAER - IBEKR - BRERE—UE - fISEE - WELA
FEMSEERZIN R ERE - BERER -
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)RARBEEMRBZSEXHEARR - LRAVEEMFEATHIEE - WiREEREM
ANZHEEZHERE  HREBAXESHE 2 N RES
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.
10~ kEBIRE - 2EEFRM ZAmRAY T Based on the competition, the contestants

must follow the below requirements.

mAl F#5/\& Finger Food
* EREETANAEANER/NE B2 2528 BB 6 4 H 24 4ikm - 3/ NBWEA
HRRIR - Total 4 types of finger foods- 2 cold and 2 hot. Each finger food needs 6
servings, a total of 24 servings. Dishes should be properly glued for presentation.
s NBEN—OR/KXNEE - 8HEE% 10-20 52 - Each serving shall be bite-sized, each
weighing 10-20 grams.
« /NBOIDL 24 B BREEIIFZIER - Finger food can be presented in 24-piece platters or
individually.
o [R7HNFEMAEEIEE - FRIERREMIIEIRE LB - All display items should be
properly glued, except for fried items and baked dough.

mA2 E£3 Entrée

s ERUEBRRIFAAEBZEHZAXETR) IERAEZEHISER - Atotal of 3 entrées
are required (Western styles). Entrées have to be properly glued for presentation.

* G—RMEFEBEBF K - WHEELISEIS - Each entrée should be served on its own plate
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with side dishes if needed.
* R AEERMAEELE - FIEREREmIIEIEE LB - All display items should be
properly glued, except for fried and baked items.

mA3 FREI=EFES 3 Course Set Menu

emBAPATERANTE  SEEFIRBASREEZERZZSELTE -
The Competition Thems are divided into 2 categories.

A3-1 FE=EZX-ALEL 3Course Set Menu — Western style.

*FERUBRRIFKE B2 1 BRBEN - 1 BRERA 18 E - Atotal of 3 dishes are
required including one appetizer, one entrée, and one dessert.

B—XBER B WHALSHEFAX - Each dish should be served on its own plate with
side dishes if needed.

*[R 7 HFE@mMEEIE - PFIARTSEmIIEIEE £ - All display items should be properly
glued, except for fried and baked items.

A3-2 FE=EX-+HLEE 3Course Set Menu — Chinese style.

*FERUBRITKE B2 1 ERBX - 1 BRERM 1 B - Atotal of 3 dishes are
required including one appetizer, one entrée, and one dessert/dim sum.

*B—NXEBERE B  WHALISHEELE - Each dish should be served on its own plate with
side dishes if needed.

*[R T HNFE@ANEEIEME - PrARREmIIEIEE LB - All display items should be properly
glued, except for fried and baked items.

[A1-A3 iREFFD1E#E ] A1-A3 Scoring Criteria

ik {5 EE . s
aiBA Description
Category Percentage
o B fEmARIRLEAR - M - BEERBAREE - FEZR
o 30% |BE® - BAIE - £ 3ARKRERKES - Final
Creativity o o
product originality, creativity, modern style, etc.
soma mAnEs - Ebfl REE - MENKRE RI9ENESE - Final
e D 30% product appearance and details. Balanced taste and full
Presentation o
of nutrition
IS SRMNFE  BrARNEESAEARKI  FREKBEN LT
SHEFE 30% fF - [EMEN EBRIEEM—H M - Contestants’ s cooking
Cooking skills, gluing techniques, hygiene, and process efficiency.
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method
WRIETERRFTEKIME - imBERERY - dJEHEE
EMAM 10% BEPSssi R LS - The final product must meet the
Ease of recipe required serving size. The recipe must be easy to
replicate.
#a%t Total 100%

mA4 BEemEHE Plated Desserts
*HGEBENPANTERANTE  SEHUREASREEZERZSETE -
The Competition Thems are divided into 2 categories.

A4-1 BREMER2A-FO TUER 24 Plated Desserts- Western Style.

o BRMUER 3 AR EENEHE - €83 1 BB E/K) - 1 KI5 N - 1 XEHE
fE - Three desserts with different themes are required, including 1 puff pastry dessert
(tart/pie), 1 chocolate dessert, and one of freestyle.

o —NEHBEIRSLER  BENE—MTE  H3IM=% BEETRNES—AD - Three
desserts need be to glued. Each theme is placed on its own plate, a total of 3 plates with
one person serving size for each plate.

A4-2 BREMER2E-P U EH 24 Plated Desserts — Chinese Style.

o BRMUER 3 AR EEBERE - €2 1 BB (E/E) © 1 RiEFERHE - 1 XEHE
fE - Three desserts with different themes are required, including 1 puff pastry dessert
(crisp/ pastry), 1 pastries dessert, and one of free style.

s —NEHBHRLET BENE—MNERE  HI3IN=% BEETRNDES—AM - Three
desserts need be to glued. Each theme is placed on its own plate, a total of 3 plates with

one person serving size for each plate.

[A4 iR EEDIEXE ] A4 Scoring Criteria

pak ] f5Eb . ..
7 BA Description
Category Percentage
e HmEBELABREARY  BEEAmK BEREREAHNE
SNER / BIFR "
Presentation/ 30 % i , L
_ Comprises an appetizing, tasteful, elegant, and
Innovation :
modern style presentation.
Eifg s 20 % Rmb/AEBHEIEER KkKIEEY - &8
Composition ° B EMAMEZARY - EefkEmsE  TFa
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hisERKREGEREERER -

Well-balanced food-in a proper proportion of vitan

carbohydrates, proteins, fats and roughage, harmo
in color and flavor.

Should be practical and digestible.

FEHEENEVERLE HFSESHEARE

IR A e
_ 81y -
Proper Professional 30 % , , _
, Proper basic preparations of food, corresponding
Preparation ) :
to today’ s modern culinary art.
ZEERNER O SBEALKE  2EREENERL
BEBERE fFEE MRS -
Serving 10 % Clean arrangement, no artificial decorations, no
Arrangement time-consuming arrangements, exemplary plating,
in order to make practical serving possible.
#85T Total 100%

[#ER#E]) Agenda

1 2BHENIERNRERB RIS TR RFFEFARBEBREASZAS)  URRIRBARNTHEENE
mbRA - RSB EEZSEAR - FFFRKARN4 T2 - Contestants must
complete the check-in at the site within the specified time (please refer to the official

announcement for the detailed timing), and complete the display within the specified

time. If the contestants fail to complete the actions on time, the judges will deduct

points from the score cards according to the situation.
2 WERRBAESRRE  RGREHARREEE@ASTTAS « The details of registration and
competition will be announced on the official website.

[F&R&EIR] Award

BRBRSORRE—E "

a "Top Score Trophy"

= /N A
B = 70 52

EE 1 The highest score in the competition will be awarded

o BARE B R 100 7 Score 100/100 - Ultimate Gold Medal and Certificate
o KRR 99~90 73 Score 90 - 99/100 - Gold Medal and Certificate

o $RAE K IR 89~80 73 Score 80- 89/100 - Silver Medal and Certificate

o $ &8 K 224K 79~70 73 Score 70- 79/100 - Bronze Medal and Certificate

« E/EEEAR 1 53R 69~60 73 Score 60- 69/100 - Certificate of Excellence
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[ REEEX#EEE ] Best Team Award
BB T Scoring System for Special Award
o ZEMFHRZLEEDV 10 I85RE @ (- BESZAEFHS -
e N 10 IEmBEMAENARES ZAI—REN - MBEFEEBFHEBRER —H - (WBEZENURZIE
@10 1EmE - AIENAD 10 IBERe 0 mE 2 BETET7)
Eligibility and Scoring System for Special Award

e Each team needs to register to participate in at least 10 competitions. Multiple players
can register for the same competition.

e The top three teams with the highest total scores from the 10 competitions will be
awarded a medal for the Best Team Award. (If the group registers for more than 10
competitions, the top 10 highest scores will be counted for final scoring)

HHSREFARPERBTAREAMNE , BEREFCRETEBLAIBEAEBUESEE

BRIER) - (SRR - BEARELSE - AIRBHEEZEER - ***Winners are required to pay taxes

in accordance with the tax laws of the Republic of China (Taiwan); and winners are required

to fill in and submit relevant documents (such as the bonus claim declaration form) in
accordance with the regulations before they can receive the prize. If they do not provide
relevant documents and information, they will be disqualified and unable to receive the
prize. ***

w3 W BS 1] B Ex X BRTEHE***TIC Taipei International Culinary Challenge Organization and

the event coordinators reserves the right of final decision**



