2024.08.02 /M

[2024.11.15— 18 4
D =ILEIREFEHREF
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Baking Arts Competition Guide

[#%ZEERAA] Information
HEH : 2024 F£11 A 15 H(#\)Z 11 H 18 H(—)
i edtmmEREE 1E 1B KBR(EItMmmERKEE _IE 1 5K)
5 : 10:.00~17:00 (BIEESHEBERBIKASEBHST)
Date : November 15% (Friday) to November 18" (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
BmBREHENR_AERHER  SHEBEEUEABEMNRE - HERBEWH
HEERIAH : 2024 £7 H 1 HE 26 m(B=2)A -2 EFED -
FERIENA : 2024 F£7 A1 HE 25 m(B12)UA N ZEH - SBMHEHERNREE -
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. @EXFHABERERZEMN

O FEEMABIRHRERZERM

OEZXNEKEEABREI AR SFEZELF2024F7H1HZAEm18 5% - £
BENUBRRER - fh - Emas  BiE - BE - MEQTSHEBEERHES ZF
Bl - UREBRFBR ZESE - BREHEBEHS1ESS5,000 7T -

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

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

=

0P

£$3,000 7T -
£$2,000 T -

oy op
3

i

aﬂ-



2024.08.02 Mffi

@®Nation Team for team competition. Each team consists of 3 chefs. Contestants

must 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.
A4 registration online https://sites.google.com/view/2024tic
BIH#EZ 10 H13 H23:59 It - FREHRSEERMEREMIEFELBE  FR—ABAAT
BARFE S5/ HEERRBRERERTTREER  BUERGHAATVENTHERETF
#& - 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
13th, 2024 at 23:59.

4. MERELABHEBRERER ARG  FEERESH - UREEITHHIRFETERZE
1% - If the payment is made from a different account, please contact TIC to complete
the registration.

5. Z2BEVARBEERIBIER - DIAHEREIFZEETT - Contestants must keep the original
payment record.

6. WMBRBREBRCHBATHERTANZIER - EBwmss L - MEEERAABGEL LR - LIRS
TRIBFAKBIE Y  ERIAABBLEERBAL, - HREPWERE - SHAEHGE
% ° 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. EFHBFHERIRT
P& aZ2BREREHBE =R
BR1T : BIZRtHEESRTT 013 BiH 1T
MRS : 0540-3501-1083
(IR ERZ FHiR - FEBHRBEFER  URBEITHHRFETEHZER )

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. )


https://sites.google.com/view/2024tic
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8. H#s

TIC EIEIRFE2RERE S8/ \E
A—2FEH 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)

[EEN4] Agenda

Em AE A
BRRR /TR

Al - F#&8/)\8 Finger Food

Display A4 - BEEMEH 2L (/P =) Plated Desserts (Chinese/western)

11/15 S B3 - FATU/E8 ¥ Western Style Seafood Cuisine
#) | Hot ?:glz\ng B4 - FAT{Z M Western Style Chicken Cuisine
i BS - ElE%E &8 Creative Noodle Dish

rl. Wi EZ Eh ST o
éj:ﬁrzﬂ:i C3 - xR A/ 28 Pastry Showpiece & Artistic Sculpture
e g2 . : :
C;IE[\?E\; D1 - R RMEZ Fruit & Vegetable Carving
RERR | A3 - FRIZEXER(PR/AER)
Display 3 Course Set Menu(Chinese/Western)
11/16 BB = B7 - BIR{FZERE(#E) National Team (preliminary)
(75) | Hot Cooking | B5 - gIEi& 32 Creative Noodle Dish
s g . _ N
Sat. é/e;iingT:tEs C2 - ZEMREFEEHHEZ B Icing Cookie Display
=gz - : : :
C;Tf\?i; D2- g8 R Z Live- Fruit & Vegetable Carving
BESE e '
Display A2- £ Entrée
K/ Bl - RPN BB B(RB/KEED)

11/17 y L’??:k? LeeKumKee Meat/Poultry Chinese Main Cuisine Challenge
(B) OF-00KNI | Be - T mREIEKDER Asian Cuisine Challenge - Fire Rice
Sun. . C6 - BRI Z1iTE R Bread Creation

PEEE Tk D ——— - :
Baking Arts Cl - SEMEIEREBER Creative Sauce Art Display
C5 - 3D 1732 RRAE Jelly Art

11/18 s | B7 - BIXfURESRE(RE) National Team (finals)

(—) | HotCooking B2 - ZEIF i ERIERIERENE

Potatoes USA Creative Culinary Master Challenge



mailto:2024tic.info@gmail.com
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Mon. B6 - oM EIKEIE WP ER Asian Cuisine Challenge — Fire Rice

Wt a1t 58 s
Bakcilng A:ts C4 - IRI5ENEEEEM Dress the Cake

itz | D3 - BIRNERERERMEA
Carving LIVE-Fruit & Vegetable Carving-National Team

> TWMEBENEARE - 28 - MIRZIFEHE 2% - The event coordinators have the right to
retain, change, and delete the number of each competition group.

(EEN7RHI] Rules

1 2BEERACHKEZRRSGTHRiE - BNEIRAHREER B RERZREEFEHAR - B
#E ~ BIRMIE & TIFEEETTHEE - IREABRBRLSEEARRRUMWAIS 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 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 2BEFRNASRERBEATHESRS - RRFKEATHBIEZELEHRR - FFERUGAR
MY HREAEPEAZIERE  KREABESM  RRAMBERSEEEE - =B
EMREBERERBAZE ZEMERN - EMABTEENERMR E - Contestants who fail
to finish the presentation on time will lose points. The contestants need to bring their
own tools, utensils, ingredients, and flatware/china for preparation and the
presentation. These must be properly placed in a personal storage box, and
ingredients must not be placed directly on the floor.

3 2BEERUARSETIHFENSHGRE 170 - WRHREIRSERBATEIERSZNK
B RBFARASZREZBINAS ETVES NEBEREHREZSEZFERATHD - REFE
EREFRT. FmTIBRAFER  ARLRSEZNUR  BERFEMNSZHBABAE
afl = Contestants shall bring a copy of the description of the finished product in
Chinese and 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.

4 - BfFBRESEBREREEMEEMEER - BEAFGELENIEmE AL S AHE
ME ; MASRBEMRABZERUMAREREZSE  KEABHEEE  EFIHGEER
& - 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
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regulations will be disqualified.

5 - mBRGHEMBUKSIHRERETK  REBUSLEZEARARTLIFEREFmES - AH
RUEFRIRXIBERE - AEHEN - 2K AKFE - EEABSRBENIRSENNRES
LE - BEUEZ2EE, - The event coordinators will provide each participant with
different sizes of workbenches and display booths according to the competitions. No
cooking on flame. Electricity, chillers and refrigerators are also not provided. 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.

6 mEEABBEGHEINZRBECHE  SHEEMNEUR—HNEEMLBHNSEEZBETH
5 - EMEBUAERERMT - 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 HREBEPIELZEER FEFETIEENERASIETE ZEHREIE - BERMSNMINIRAE
FETERE  BASERREEH ZIRIEHLL - 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 PhBEEEHEMBEIRENERE N - LXERLAMAZ - Any changes to the competitions
will be announced by the organizer.

9 IEAERHREELS 8 IRESHEHBER  SEENBREBAREBEAER - BIGBEETA
1HEAM A 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 :
LRTEMEFZSEEZEAER - BWAPEE 2024 TIC EILEIREF2EKEE , HER

BIFEZH  HE&E BERABAZSEE ZEAERZAEABERREERBEES ZR
& - ARPTRESEEZEZEABRBRIMBEZRAXRS - MELFRAE L@ LS - WAS

REAMERERE  ORYR  ER/MEBEA - EFEHHE - BEL - SRFREERL)

% MNABPBR/XX  AAEMEAR - HEHATEUR TIC ELERFBHREE -

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
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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.

QHATEMUFMRESEEZEAER - KEABERMREZLSE 3 REESRNTENS
SKEHRE  RAEERAKN HMANELE - FIEESE - BESAAE - LZEINolEE KM

R - EBAITEUMOIAITRIB IV ARBESAMESEE B KA Z - SREAERHR
AE L4 IRRE - MITEMSHWATEIESREHH - 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.

R 2EEZCEDREEEGRERMAMEBAEAER - EEEBRERMEEEAER - ITEALREA
RBAGRE -  MEEEFKRELESE - B2 - AEIRREAER  REESEER
- SHAANESE - 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.

ABEANRBEBITRERA @ RSN ITEUABLZH RESIITEUMTEENZHE
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. ARASERERZERES  RERE@ANYZEARREFATHFTRIRTRERE
FLZEFERAKRREZEEBRE - 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 FAZSEMEHZERARE  THEEEMAZIFESEMEL - The finished
product is original and does not infringe on the copyright or other rights of
other individuals.

3 AAEEERGE  BERANEEEASR  HEAGREN E2FmEHE - BFER
e Btk BFANRFmAmBA.. S HEMENTEMER - DI—LEHM
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FARMEABMHREBELZWES RES R T WL BFRRABEEES) -
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.).

O)RAREREEBRSH K LARARR - IBEKR - BRERE—UE - fISEE - WELA
TESRERZI - WHBIRERES - ZBE KR - 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)RAFRBEEMRBRZSEBEXHEARNE - LEAKYEEMSEATHIEE - UiREEREM
ANZHAEEMERE - BRERNIGESIE 2 A 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.

10~ kR EIRE - 2EEFRM ZMmRAU T Based on the competition, the contestants
must follow the below requirements.

nC1l MBI RIBEHE Creative Sauce Art Display

*KAIEBREESASPRMERKXERKA -

The competition is divided into 2 group : high school and University/College.

o B E 60 78 - olIRFERIEm - BEMESIAFSD ° The competition is 60 minutes,.
The works can be modified on the spot. The display booth is part of the evaluation.

+EmETRECEHEE  HREZIR_KAEER - BFEEE—2 - Thereis no required theme,
but two different works are required and they must be consistent.

o0 TEPEA, AFEEAZEME) S 285 A5 LEHEBXARIFTER FEA S ML
ZEfE) - "Center Painting" (no blank space required) or "Edge Painting" (supporting a dish
as a focal point, and more than 50% of the white space is required) are allowed.

+ERFVFLUIBECAE - HFA/UBRAMMKE - Minimum 3 colors, all of which must be
edible materials.
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*ERTBFEAHIONMULE  BFEBRIEMARAN - M ACIBRERE - Display flarware must be
over 10 inches, and the color and shape of the plates are not limited. The finished product

must not have a protective varnish.
s MBI R REZER W60cmX60cm —={ - A display table : W60cmX60cm .

[Cl #REFL1EE] C1 Scoring Criteria

ok f&5EL = o
anHH Description
Category Percentage
a2 st B EC M Design 20 9 BERISHEFE =R Composition skills and
and Compatibility ° artistic presentation

FmBHAAFNEZ - BEREIM - WEERIRLE
30 % ¥ B9 £ flf Orinigal and artistic impression.
Enable to demonstrate innovative skills.

EZERMER - FERIREETLI5 Technical and

BIE KRBl Creativity
and Originality

L &%715 Coloring Skills 30 % h _
painting skills
X me R BE R BITEIE R
Finished Product 10% NFERUMBEN REEMERS Finished product
Display, Description description and booth presentation
and Concept
#ast Total 100%

nC2 EEEFREHEZE K Icing Cookie Display
+BERE 60 £i& - olIRZEFIEm - The competition is 60 minutes,. The works can be
modified on the spot.
o EmETRECERRE  HREEZIRED 4L EMEOE © There is no required theme. At least 4
or more techniques need to be presented through the work.

EFRERH A4S EP—RNEBERTBARHFLZ—h  BERIRVER IS 20 - HBE=S
kAt BERSEF-Z2EVERE 2D BRERERN4 A —R—ENER - H5tER 13
fEmBREZ - Four different styles of cookies are required, one of which must be a large

o ¢

cookies/biscuit, with a minimum size of 15 cm on one side. The diameter of the other
three styles must be at least 8 cm and each style must have 4 pieces with the same
design. A total of 13 cookies/biscuits are required.
*ERN B REANRATERIERES - B LEMKEBEELAZIRAEM - The baked
cookies must be completely covered with icing, and the decorations and colors on the



2024.08.02 Mffi

cookies must be edible.
*ERERDER 40 A x40 23K/ - The display flatware must be at least 40cm x 40cm
o EMEBEMNRHERREZER W60cmX60cm —{ - A display table : W60cmX60cm .

[C2 #REL 2 1R# ] C2Scoring Criteria

ik 5L . I
7R Description

Category Percentage
BlEE N FIE e MATNE—HRLE2MER - BORIBEAR
Creativity and 20 % Bl -

Originality First impression, artistic impression.

- 1’;%%?&%%5% - WES A MING - EEBI R

Design and 30 %

o Attention to details, finished appearance,
Composition _
proportion and symmetry.

BRI S TR
AT = FHRBEBEALD  BRERRN -

Technical Skills and 50 % . Y
. Structural techniques, utilization.
Degree of Difficulty
#a%t Total 100%

nC3 HERE=/E1TA#ZE Pastry Showpiece & Artistic Sculpture
+BI5E 60 NiE - WSER—EMRISZEEFR - oJEZE NIE-IREEE
(A5 (B)B{-E/#HE - #utE Complete a bakery art sculpture display within 60
minutes on site. Please choose from any of the following project themes:
(A) Chocolate (B) Marzipan/fondant, pulled sugar.
*BREmEEASEE 100 27 » Height limit is100 cm.
s DEFERX M1 - BAURREZEBTRZASREESI - Stents and wire supports
are allowed, but inedible structural elements must not be exposed.
BULEBEEFTNHRBEELCHRETRA X B)  IREABRIEENXEREIER - Each contestant
needs to select the competition theme (A or B) at the time of registration, and the
theme cannot be changed afterwards.
o TMEBEMRERERE R TIEZERB W180cmX60cm —= - A display table : W180cmX60cm .
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[C3 B 1RE ] C3 Scoring Criteria

ok 5L . .
s A Description
Category Percentage
e MmELAREAE - BEAmK - BHRAIRANE
SNER / BIFR "
Presentation/Innova 30 % i _ o
i Comprises an appetizing, tasteful, elegant, and
ion
modern style presentation.
e RERTEEIZHER  KIEEY - &8
B EEhMBELEARY) - BREMKERHR - FBF
o EMERKETEREREH -
210
. 30% Well-balanced food-in a proper proportion of vit
Composition .
carbohydrates, proteins, fats and roughage,
harmonizing in color and flavor.
Should be practical and digestible.
FEEEENERYERRE  BRFaESHRNE
FrEn % . . m=
: BEERg
Proper Professional 30 % _ _
_ Proper basic  preparations of  food,
Preparation ) )
corresponding to today’ s modern culinary art.
ZEERANER  SEALEKH  L2ERENER
TIFEHEMRVER -
BB ERE . v |
_ Clean arrangement, no artificial decorations, no
Serving 10 % _ _
time-consuming arrangements, exemplary
Arrangement ) , . .
plating, in order to make practical serving
possible.
485t Total 100%

nC4 IRISE#£3EEM Dress the Cake

+HmERE 120 niE - BRGEM—EAER  EREHSEZEE - JEETNIIE-REEXE
(A)EEH (B)B1_E/#%E - fuUME A cake needs to be decorated on site within 120
minutes. Cakes and ingredients should be provided by the contestants. Please choose

from any of the following project themes: (A) Whipped cream (B) Marzipan/fondant,

pulled sugar.

*FTBLEMRNEZORER - WHEIRGIRIESH - SfAoFT 8t oSEa1Re - #R/a1C
EoFEL B AEEERIFTH#E - All decorations must be edible and done on site,
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whipped cream can be whipped or pre-dyed in advance, fondant/marzipan can be pre-
dyed but not molded in advance.

*HBmEBEAR - ESERE  HEREEFTSER(EK 8RNI HFEQR0 An1ER) ERE
A ER TIN5 - No theme and there is no height limit. The cake base must be round (8
inches in diameter) or square (20 cm square). Those who violate the rules will be
penalized

o EMEBAIRME T FERREH W180cmX60cm —I{ K&+ —5& - A workbench including
display (W180cmX60cm), and a chair will be provided by the event coordinators.

[C4 BREFFP1EXE] C4 Scoring Criteria

ok f5EE . o
s A Description
Category Percentage
HENREEZR - s BB EIMENERRIT - ARRIFLIES
TFBmER 22
Preparation of Cake and 10 % Planned arrangement of materials for trouble-
Cleanliness of Work free working. Work station to be kept neat and
Station tidy.
RBFRERNME - mEBmUBERIREZRIEH
SNEREERE 0 S FOAIE - B
: & -
Presentation and _ _ o
40 % Depending on materials used, the finished

General o . .
, exhibit must present a good impression based
Impression . ) o
on aesthetic and ethical principles.

REBRITHEFEBERABE PRI - BEIM

RS EE FETIFRE
Technique and Degree 50 % This is judged by the artistry, competence and
of Difficulty expert work involved in the execution or

preparation of the exhibit.

#4=t Total 100%

nC5 3D 1IRERIERTE Jelly Art
+FEMBRE 60 7 - tBRBEFAER  BRaWmEARIIAFD - The competition is 60
minutes, The works can be modified on the spot. The display booth is NOT a part of the

evaluation.

*HimEVHEU3ERE WFR/ITEAUMR . RAFRTHEAERED - Minimum 3
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colors, all of which must be edible materials. Natural fruit juice or food coloring can be
used.
s ETMEBEMNRHEREREZERB W60cmX60cm —={ - A display table : W60cmX60cm .
omBHAB—EEE  EFJREEBHREZHRZAR
The competition consists of three themes, and participants can freely choose.
(C5-1) #EFT B HEIfEA Artisan free-style creation.

1. EmEBEAR  DIREEAREAER  WRHIFREBEKRBIFEZHRAAE - No
restrictions on theme, based on personal creativity. Please provide the theme and
explanation of the creative concept.

2. REBRBHI2NEALE  SEAR - olftH B2 REREZ(376 x 265*86 mm) -
12-inch rectangular. height unlimited. Storage container is allowed. ( 376 x 265*86
mm)

3. FmZERFAMAFIEM(GES - BZIET) - REKAIERCERESEHTAF
mn ° The presentation must be purely handmade.(such as painting or carving
techniques.) molds are not allowed to surface and interior.

(C5-2)BEHEIfEAH Free-style creation.

1. EmEBEAR  DIREEASEAER  WRHIFEMEBREIEEZHRAE - No
restrictions on theme, based on personal creativity. Please provide the theme and
explanation of the creative concept.

RFFIES 8 WEZ - §E AR - 8-inch circular. height unlimited
fEmERZERERAI S ol EHERHE M IEMR - molds are allowed to surface
and interior.

(C5-3) EXZEEIfE4E Thematic creation.

1. fF@REEFREL "6, - URBEAREAER  TRHEFREBREIFEZRA -

The theme must be “flowers” . based on personal creativity. Please provide the
theme and explanation of the creative concept.

RFEFESH 8 WEZ - §E AR - 8-inch circular. height unlimited

fEmEIRZRE Ao/ EREREEEH KA o EAREEHETA{F® - Molds are not
allowed to surface, but interior.

[C5 BREFED1E# ] C5 Scoring Criteria

Pak | &L . .
s BA Description
Category Percentage
Bl NAEEIE 20 9% BMAFNE—HR T E2MERK - THREIREAR
Creativity and ° Bl - First impression, artistic impression.
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Originality
RIBFAERANME - fimBERAERIRESR - 613
. . TEmBBRE - BB LI KREE - Depending on
SNEREERSRY A

, 40 % materials used, the finished exhibit must
Presentation ) , _
present a good impression based on aesthetic
and ethical principles.

RIBAITECE R RERFEE PRI - BESIM

RitMEESEE
, EXTEBEN - This is judged by the artistry,
Technique and Degree 40 % , _
. competence and expert work involved in the
of Difficulty ) , o
execution or preparation of the exhibit.
#85T Total 100%

nC6 ElE % E121if R~ Bread Creation

s FERGERRBE 60 N - BRLTAMEBRIFERIRGRIIER - 0IRSERFR - BR@mP

REELUTIER - F2ELUT#MREB - The competition is 60 minutes, the works need

to be baked and prepared in advance before being displayed on-site and can be

modified on the spot. The display items must include the following :

1. BUAmBRABRRINEES S BARBEN I EHESREENFER - The
individual display must include at least FIVE (5) different types of edible breads
using different types of dough -

RrmPHEE2LLINIEE See the detailed instructions below.

i. 1 FhACBR O] F . F1EEE 60 78 (£5 52) x 5 & - One class croissant, 60g (+59)
/each x 5 pieces.

i, 1LRRPERR . BHEEIFEI - ZEES7TR 90-100 52 x 5 & - One Danish
pastries, free style creation, 90g-100g/each x 5 pieces

ii. 1 MEEHE . §EEE 250 7%(+10 =)BRENK 55-60 A7 Z[E x 6 & - One
baguettes, 250g (+10g)/each and Length within 55-60cm x 6 pieces.

iv. 1 FgiER S . 5EAIERT - BEEE 400 75(+10 58) x 3 & - One sourdough
base bread, free style creation, 400g (£10g)/each x 3 pieces.

v. 1REREE  BHEIFET - BEEE 400 52(+10 5&) x 3 @ - feEEREMNEE
RGP - BEmEEREREE - TWEUSRIFIMNINEE 2 am e/ E K
MMNEEEZEmRIEmAIS B~ - One health nutrition bread, free style creation,
4009 (£10g)/each x 3 pieces. CALIFORNIA RAISINS must be used, and the final
product must have visible raisins. The organizer will provide California Raisin
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brand identification flags and California raisin products to be displayed.
2. 1RBWMHBERETR  BrmER 100%HEERFMMZHEE - ASEREEIFERY M
HR#ERE - FRBEEEXESHMETBUER - SEATEE 150 27,
One showpiece must be made with 100% of bread dough (non-edible items found
in construction of the showpiece will be penalized). Display not exciding 150 cm
in height.

+ 2EERSERRUSEACNMm - LEFEW - FFUHHEFmIIF - BEMMAE -
Contestants have to prepare on the display table (ONE TASTING PORTION), of each
kinds of bread for the judges. Judges may slice, inspect and taste the bread.

s EMBREETE  XBERBHERIE
Recipes are required. Menu and name of dishes are required.

s ETMEBEMRHERREZER W180cmX60cm —3{ - A display table : W180cmX60cm .

[C6 MmETS1RXE] C6 Scoring Criteria

ok f5EE . .
s A Description
Category Percentage
EBREmBAEBLE ARE - BEREAEREXE
RREEIFE - BERREMKEIRE - WIIANEE -
Presentation and 20 % Display must be structured, organized , elegant
innovation and not excessively colored. It should be
original , creative and appetizing.
FmERFEREE|M ORI - BEBZ/0HEK - B
£ RERKEBEENZEIR BHERESWEEEERZT
ik # - The typical taste of the food should be
Tast 50 % preserved. It must have appropriate taste and
seasoning. In quality, flavor and color, the dish
should conform to today’ s standards of
nutritional values.
RIBIAITEFBRRRFETE PRZEMM ~ BEIMN
KT SEE FHXETFRE
Technique and Degree 20% This is judged by the artistry, competence and
of Difficulty expert work involved in the execution or
preparation of the exhibit.
. ARAE  SNERBECAI R B M - attention to
EmES 10 % . :
details, proportion and symmetry.
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#4=t Total 100%

[# & ] Agenda

1 2BHENIERRERBRRS A RFFARBEBREAZAS)  URKRIFBERNTHEENE
mbRAl - RIRESERNTHEE ZSEAR - FFFRIKATA T - 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~ WEIRFHEARRE - REREHIBREEEASTTAS - The details of registration and
competition will be announced on the official website.

(S8R IE] Award
cHBEREDBRE—E "&Re7EE , The highest score in the competition will be awarded

a "Top Score Trophy"

o BT R K EAR 100 73 Score 100/100 - Ultimate Gold Medal and Certificate
« BREREHR 99~90 4 Score 90 - 99/100 - Gold Medal and Certificate

o $RFE K 224K 89~80 73 Score 80- 89/100 - Silver Medal and Certificate

o 38 K 224K 79~70 73 Score 70- 79/100 - Bronze Medal and Certificate

« E/EERA 1 5k 69~60 7 Score 60- 69/100 - Certificate of Excellence

[HIEEKHIBEE] Best Team Award
E&ERABY N Scoring System for Special Award
o ZBNEBERZLHEEND 10 EHE - A—RESUZMEFHS -
e N 10 IBHmEBEMAENBES ZAI=—REN - MEFEBFRBRER R - (NBZEUHRZEB
# 10 I85%E - AIEAT 10 BERaNHmED EETTD)
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)

HERBRNKPERBERZREFANEE ; HEREFNREERLHARHEAEBMNEEAE

BRHER) - (RIS RE - BARELESE - AIRABNEEEER - ***Winners are required to pay taxes

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

3 W ES (I A A2 BRTERE***TIC Taipei International Culinary Challenge Organization and
the event coordinators reserves the right of final decision***



