2024.08.02 /M i

[2024.11.15— 18 4
D =ILEIREFEHREF

S  TAIPEI INTERNATIONAL CULINARY CHALLENGE
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Hot Cooking Competition Guide

[#%ZERAA] Information
HE8 : 2024 £11 A 15 H(H)Z 11 A 18 H(—)
i adtmmEREE 1E 1EZ KR(EIEmmEREE_Ig 1 5)
5 : 10:00~17:00 (BIEESHERB IR ASEAST)
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 AM to 5:00 P.M (Time and date are subject to change)
(#RBEE] Eligibility
EnEEEE M _AEBAER  FnBEEEUEABSBARE - HERBUH
EERENAE : 2024 F7 A 1 BHE 26 @ (B2=2) A L= 236D -
FERIEMA : 2024 F£7 A 1 HE 25 m(B12)LA N 2 - SBEHEHERZAREE -
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. OFEXFHEMABEBZGERBENSH$3,000 7T -

O FIEIMASIERERZEMER$2,0007T

OEZXNEKEEABREI AR —B&K 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
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@®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.

2. $RAMIL registration online https://sites.google.com/view/2024tic

3. BIA#EZ 10 H 13 H23:59 It - - HEEHESBER MERERIIRPEARE  FR—AAR
BARFE - S/ EERERB R ERERTRER - RFUBEEMN S VBT BEF
#& - 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. MEREAFEERBESER AL  FEHRESH - UREEATHHRFELERRZER -
If the payment is made from a different account, please contact TIC to complete the
registration. .

5. 2BEWRIREBHIERIHIER LUREEIESEETT « Contestants must keep the original
payment record.

6. HMBABERRTMBTHUETTANZIRE « Sms 1E - WMEBEEMBAZGEL LR - RLAFRRT

BIEFRSKBHEY - EMEABBLRERBAL - REBEPIERE  SHAETGBERR -

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.

358 5 4 22 25 FH B SRR 57%

P& aZ2BREREHRE =R

BR1T o BIZRtHEEER1T 013 BB 1T

&5 : 0540-3501-1083

(IR ER ZFER  FEBRBEFER  URBEEIATHHRFETEHRZER )
Please send the payment to:

Bank: CATHAY UNITED BANK,TAIPEI, TAIWAN

Bank Address: 1F.,NO.7,SONGREN ROAD,TAIPE| 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. BE#EA

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==$8/)\B Finger Food

Display A4 - BREmEH 25 (/=) Plated Desserts (Chinese/western)

11/15 . B3 - A /B8 Western Style Seafood Cuisine
&) | Hot (?_o/i\c\y\lj\ng B4 - FiTUZEP Western Style Chicken Cuisine

, BS5 - El=%E & #32 Creative Noodle Dish
S S . % . n
Baking Arts C3 - iERGEE/21 28 Pastry Showpiece & Artistic Sculpture
S i [ 2 . : :
C;,va}?ig D1 - gFREERRAEZ Fruit & Vegetable Carving
BESE | A3 - FREIZERER(P/AR)
Display 3 Course Set Menu(Chinese/Western)
11/16 Rig#E= | B7 - BX{REEE(FIE) National Team (preliminary)
) Hot Cooking | g5 - g4 & 132 Creative Noodle Dish
pey R ing N S
Sat. BakEiIng X:ts C2 - XBIERB8zE R Icing Cookie Display
E1igREZ| . . . :
C;Tf\?i; D2- B g8k SRR X Live- Fruit & Vegetable Carving
HRESR AD- £3 Enitré
Display - 3 Entrée
/A Bl - FRa PN EIEB(RB/XEED)

11/17 y L’??:k? LeeKumKee Meat/Poultry Chinese Main Cuisine Challenge
(H) Ot -O0KINg B6 - caiMl EIKEI = Y8R Asian Cuisine Challenge — Fire Rice
Sun. ] C6 - MEIEIZEME’R Bread Creation

ey RN Ing | e £ o i : :
Baking Arts Cl - M BIEREBE Creative Sauce Art Display
C5 - 3D 1732 RRAE Jelly Art

11/18 IRis s = B7 - BIXRNERZHZE(CRE) National Team (finals)

(—) | Hot Cooking 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 Z8 1 8 A
Baking Arts C4 - IRI5ENEEEEM Dress the Cake

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

S EWEBENEARE « B8 - MIRZEHEZ#E - The event coordinators have the right to
retain, change, and delete the number of each competition group.
[7EEN#RAI] Rules

1~

SEEFNRERBRIRG ARG  BRIERAGEBER mERAERTEELRHEMK -
B - BEIE R LIFEEETIEE - REABBELSEEARBRUMAIS D Z5EH - LURA
IE - 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.
mERRRERSHEERAR  FERERNGRE  mBRTREIRGIRFREE - oJ551)
ZEREH - BARUIERINER ~ AL - AN - OIIEERANKRESS - FIEEM XA
Righ» B AREPEHZNIEREE - RAZ QM 2B BEIN  BRERRERFNAEM
EHZ2EEBE® ° 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.
SEHEERREANGGERERERENm (BEXERRE2E)  WREP—OHAMR
HITFABZZIFEZETHD  5—UAmAIBETHERAZRE LRI ZHIBRA
BEH - RIRKEATHENEZZEHR - FFERHGIARA #1722 Contestants must
finish cooking within the time limit in accordance with competition regulations. Each
dish needs to have 2 servings, one of which will be tasted by the judges on site, and
the other one will be used for pictures. Contestants who fail to finish cooking on
time will lose points from their final scoreboard.

SEEHEBTIHPRNBES 2 ORHERGRHE - HAEHERSZKE  BilRE
BRASRMUZBNER -  MERUEZZSEFEFEMATHS - 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.
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5.

10 -

BEIFBIECEREAEEMEEMAER - BEAFaRERIBEREZBEEIREMN
FARE ; TASREMAZRZERUMAZBRRZSE  KEBEESE  EFIVHKRE
&1% - 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.

R ERG T WHEAIRMEMNSEEZREES 300x80cm 1 = - 220V 3.5KW EESEF
BIEZ 2 70 - 220V 5KW VB /NMWDE 1 3 - BRHKE 1 =, WK EHEM 380v
5.7KW £ F Retigo % 4 (EMEMNRB BB EAERNBREARER
1) ; IREABER - FETES - BG5ERM 110v15 LEHERE 1 3 - ARERERRX
EENRE  AREHEER NREABTRBESHIRSGENUETERE - AIHESE
E1% - 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. A total of 4 Retigo steam ovens (380v
5.7KW) will also be provided for sharing between all contestants. (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. Only a 110v15 amp socket
is provided on site. No cooking on flame and extension cords 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.
Rmi R ABER G RN ARTNE - RHEIREUR—NEEH T BHSEEBT
Bi%  EWENARREEFME - 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.
BEFMEEZREER  FEFEITITERHENR KNS IEE ZBEEREIWE - BERSMINIRES
EFETEE - BAFERRESS ZIRIEHERL < Contestants should place food waste
in the designated area. Contestants should dispose of other waste by themselves
and ensure the working station is clean.

FrEEemBERRARAUAEEN - LRKERELA/MASZE - Any changes to the
competitions will be announced by the organizer.

KEABERREZLSE 8 IREHEHBER - SEBENBRBZERARBAERE - BIAEET

FHEBEAS According to the provisions of Article 8 of the Personal Data Protection
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Act(referred to as the Personal Information Law), the contestants are informed and

agree upon the following matters during the registration :

DRAITEMEFSEZEZEAER - BWAYIE "2024 TIC 2ILEIRE2EEE , HER
BFFEZH HESE  BEERANBEZSEEZEABRREEASRHREZRBEES 2R
8 - ARPTRESEEZEZEABERBRIMHZRAXRS - MBEANA L@LS - WAS

HEAMGEREEZE  BiEdR FH/MEBEN  EFHG  BEAHT  SEFREER)

% MBI/ XA - A& AR - BHRESANTENK TIC EILEREFZHREE -

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

52
.
P
=z
[=]

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.

QAATEMNFREESEE ZEAER - KEASBREZSE 3 KRS SRR TENS
KBRS  REERAE - BANEIE  FIEESE - EBENAE - MZRINOEKMIER -
HEBANTEUMOEINTEBII VD AREETAMESEEZFT KRB/ L - SREABERRELS
14 %38 E - MITEMSEUITIIERRER - According to Article 3 of the Personal
Data.Protection Act, contestants can review, revise and edit personal information
thatis 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.

() 2EEREHREESSREANFEAETR - EE5EREREEEAER - ITEARE
REAHRE - WSEBEBEKFEILESE BB MASRBREAER  BEESEER
5 - fRANESE - 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
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the competition.

AHERABREBTHERA - ESRTEUASLZHREIANTEMMNTEERZHE

1

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 :

RANSERRHZERES - RRABRRAMIY ZERRBIFASHI{FEIRTERE
G2 FRAKRREEZEEBERTE - 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.
RANSERRHZERBIRE - LHEBEEEMAZIFESEMES - The finished
product is original and does not infringe on the copyright or other rights of
other individuals.

RAEZEFRYE BRBNEEEASE  HEAMEN S FmEHE - BIFER
Bi5®- Bt RIEASARFEmAmBR..ZF - HEMRERNITEMNER - U—%EE
AP B REBHIERZ(WES - EEE - K% AL EFRAHERES) -
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.).

G)BARSAEEFBERE R LMRANER - NBEENR - BRERE— UK - ISEE - LHUH

EEBREB I WHIEIFABRES - BERE R - 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)RARESEMRHUZBIIBEXGEAR  LUKKESRERNTIOEE - TIREERFSt

ANZHEAEEMERE -  BRERNUEShE 2 #A X&EH - 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.

11 - FREBEIER - 2EEFRMH MU T Based on the competition, the contestants
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must follow the below requirements.

nBl FREPNAERBE(FRE/RXEE D)
Lee Kum Kee Meat/Poultry Chinese Main Cuisine Challenge
--RAEEH "FiRec, BY - BERREMEBE@R
FRERMEFFA—--This event is sponsored by
"Lee Kum Kee", and the products will be provided

for contestants to use— LEE KLM KEE

o BIGE 50 7iE - FRGRF 1 BEHERPARB 1 ADEX(BEFTRIF2E) - - The
cooking time is 50 minutes. A Chinese-style main course with two different meats and
two flavors is required to be cooked on the spot (2 servings are required).main course
for one person,

oTHAGANAEEMNEERPHN BN E(B2 _B)ETSARRAK - TELIBEEST - &’
% - AR - The main course must be seasoned with at least two (including two) of
the four sauces specified below, and served with appropriate sauces and vegetables,
without carbohydrate.

+IHEER(BEA_RENU L ETRH)  EF o BTERSERARSEMRE M - Must use Lee
Kum Kee Sauces (must use two or more for seasoning). Contestants can prepare their
own sauces or use the products provided on site.

1. Exi%\ PREMIUM OYSTER SAUCE

2. XO82% SEAFOOD XO SAUCE

3. ¥R E% SICHUAN STYLE HOT & SPICY SOUP BASE
4. #HEE Plum Sauce

o NHAEMR & (GERE ) - #EF o] B BT KBRS EFIR 5 E # & m Shared Sauces
Area(no limit use). Contestants can prepare their own sauces or use the products

provided on site.

1 E TR IsH Premium Oyster Sauce

2 ARSH bR e R 05 Panda Brand Qyster Sauce

3 F1 e 852 Choy Sun Oyster Sauce

4 BiERBH Vegetarian Mushroom Oyster Sauce
5 FHRAEH Seasoned Soy Sauce For Seafood

6 IR EHE M Gold Label Dark Soy Sauce

7 BRI INE Black Bean Chili Sauce

8 BAOEEIE) Hong Kong Style Soy Bean Sauce
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9 INBRE Fine Shrimp Sauce

10 | BEHHRAKE Hoisin Sauce

11 | &858 Plum Sauce

12 | s E RAERS Abalone Sauce

13 | BAEZEt Concentrated Chicken Bouillon Sauce
14 | XO B(HEFRK) XO Sauce - Extra Hot

15 | XO E(JRrK) XO Sauce

16 |BEXOE Seafood XO Sauce

17 | XiEE Char Siu Sauce

18 | RiET Teriyaki Sauce

19 | ¥R L35 Sichuan Style Hot & Spicy Soup Base
20 |EEE Char Siu Sauce

21 | FFAREER Premium Chicken Bouillon Powder
22 | IR R iR 2 Sichuan Style Hot& Spicy Stir Fry Sauce

mB2 =B FRZELIERIIEKENE Potatoes USA Creative Culinary Masters Challenge
--AESH E=ESREHS . B

EEEEES ERBE AR A - - P[]ta’[g,es

--This event is sponsored by "Potatoes USA."

Please see the website for purchase details. — sEHERE
RESH) EnEtdE  SEEUREASREZERZSEEE

B2-1 =B REFEIFTRIEAME - RRFREEE (Frozen potatoes)
+5ERE 50 NiE  RMERERAAFTAN A - BEAAFRGRH 2B RGRERFL
BLERSESBIRERST 2 ETXR(BEFRF 2 H) - /I » FiR » B/ ARIRAFLHIRR A
b .
The cooking time'is 50 minutes. one main dish on-site using frozen USA potatoes
provided at the event. Two servings are required for each dish. Sweet potato - taro -
pumpkin and rice are not allowed.
s RERGREMZEBSESHREERUT | (BRLURSERGE)
The frozen USA Potatoes products provided at the conference site are as follows: (the
actual display at the conference site shall prevail.)
EZEHHE/ ZBR VIKRE / =BEE / =EBRUE / SBERFER
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U.S SIDEWINDERS Fries / Crinkle cut fries / Frozen half shells / Frozen Wedges /
Lattice(Basket) weave cuts

* X REREEMTERAFEERFEE 70% L - BREH_BU L 7EHSREREEMETH
YF = Must use at least 2 different types of USA frozen potato products (at least 70% ) for
the main dish.

s mARTERE O E YR m - WEH - WIE - EUHEm ,, BENER|JERER - §

X B BRE - BHE FE  RER - #HEH 49 €5 1K BBOKRE -
Some animal products can be used in the finished product, such as seafood * meat -

=St

eggs or dairy products. Other ingredients such as fruits, vegetables, grains, nuts, seeds,

herbs, root vegetables, mushrooms, milk, cheese, yogurt, and kefir are allowed as well.
*BREERE[/-ANDEA  ZHREXNAN  TELUEEET - REcH% -

Each serving is for one person. The cooking style is not constrained and can be paired

with appropriate sauce and side dish

B2-2 =BG i= RIS IR KETEF - i FREZFE (Fresh Potatoes)

+BI5E 50 niE - RIEARERH N PIAM - FRGHE 1 BUEBMERREAET 2 EX
(BEHREMF 2 88) - N - F8R ~ B/INCRERASEIRR L@ - The cooking time is 50
minutes. one main dish on-site using fresh USA potatoes. Two servings are required for
each dish. Sweet potato - taro » pumpkin and rice are not allowed.

'AmPEEE _ERIEF L HNESREEHABE2IRFEE 70%U L - WERIESE TR
fics< - More than two (including two) cooking techniques are required, must use at least
60% fresh potatoes, The dishes can be paired with appropriate side dish and sauces.

s mARTEAESME R m - M8 - WIE - EFEm ; BAPER|ERER - F
¥ B BRE -EHE.FE  RER GG FY) €5 21 BBROKRE -
Some animal products can be used in the finished product, such as seafood ~ meat - eggs

=htt

or dairy products. Other ingredients such as fruits, vegetables, grains, nuts, seeds, herbs,
root vegetables, mushrooms, milk, cheese, yogurt, and kefir are allowed as well.
*BRERELH-—ADER  FRBENAN  TRUBEBEET KX -
Each serving is for one person. The cooking style is not constrained and can be paired
with appropriate sauce and vegetables.
*ZE B EEmEEAER Information about Potatoes USA products. **
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https://www.potatoesusa-taiwan.com.tw/potato-products/

mB3 AR BE Western Style Seafood Cuisine

*FRERRE 50 niE - FIRGEF 1 B8 E(BEFRRIF 2 8) - The cooking time is 50
minutes. The dish has to be done on-site. Two servings are required for each dish.

+BEBHNIXRNVECORE—ERENR—ETREHEM : ik 8 - Bf) - Each seafood dish
must include at least one type of fish and one type of shellfish (such as: shrimp, crab,
shellfish).

+FRERER—ANDER  BUFAANZH  WRRESET - B KRS - Each serving is
for one person. The dish should be prepared in Western style, with appropriate sauce,

starch and vegetables.

mB4 FA {2 IR Western Style Chicken Cuisine

+RBI5E 50 0iE - FIRGRIF 1 BEBHR ST ZRBR(EBEFEEMF 2 %) - The cooking
time.is 50 minutes. A U.S chicken dish has to be done on-site. Two servings are
required for each dish.

+BRERES-ANER  BHZFAANRHE  UERBEST - B K3 - Each serving is
for one person. The dish should be prepared in Western style, with appropriate sauce,
starch and vegetables.

+ BIR G AEBRE & mit (iR 2 R HARNSHEMHEES£A © The products(Whole Chicken
Leg ) will be provided for contestants to use.

+IEE BN - HEAENMRESR  FEEEZXEED
U.S. chicken MUST be used.
Please see USA Poultry & Egg Export Council website

. Poullry & Egg
for details..httpsi//usapeec.org.tw/ Export Council

EEFLFRWONGE

aB5 BIE R KXFE Creative Noodle Dish

+FRERRE 30 niE - FIRGEF LEASEBE(EERRF 288) - The cooking time is 30
minutes. The dish has to be done on-site. Two servings are required for each dish.

+HFRAIT A - I ERAHERMmBTEIE - Any type of noodle including store bought or

homemade is allowed for this competition .

BERELA—ADGER - JEHESBIENHZNEIR - W EBEERRS - Serving is for

one person. The dish can be presented in any style (classic or creative) with

*

i)

appropriate side dishes if needed.


https://www.potatoesusa-taiwan.com.tw/potato-products/
https://usapeec.org.tw/
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mB6 oo J‘I'Iﬂﬂikﬁl,%'\k"‘aﬁ Asian Style creative fired rice

*FRERRE 30 NiE - FIRGEMF 1 BEioN N0 EEBE(BEFRHE 2 #8) - The cooking time is
30 minutes. The dish has to be done on-site. Two servings are required for each dish.

*CRMREROIBA - BATSEHRES - FIRBRIF - Cooked rice can be prepared in
advance, and brought in by contestants, but it cannot be mixed in advance with other

ingredients. Cooking must be made on site.

[# & ] Agenda

1 2BHENBERNRERERIRGTARREFARBBRRASEAS)  URERIRKBATAIEEF
mbRS - RIRBERNSTREFZSEAR - FEFR KA TA T - Contestants must
complete the check-inatthe 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~ WERGHRBEMEDRE - RxEHARRSEERSTTAS - The details of registration and
competition will be announced on the official website.

[FREFED1EX ] Scoring Criteria

ok f&GEL an AR
Category Percentage Description
PR MEZE Eg, ik

>H*
'134
m &

H’r

AEms 2B - BT 6 ;?
LRERMRIR - SERKE - 15 E%SE’JEH

bRk RES - OKRKERNEH - 1988

ARSH=EEBERTE -

Chinese style dishes should contain

=

appropriate amounts of sauces and
W73

60% vegetables, while Western-style dishes
Taste

must contain appropriate amounts of
starch, sauces, and vegetables. The
original flavors of the ingredients must
be preserved, with appropriate
seasonings. The dishes must meet
today's nutritional value and standards

in terms of quality, taste, and color.
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B2 PR - BRB M) - FEXRESE

e AN /Bl 10% BioO - OEIRMHN S AR
Presentation/creativity ° Presentation should be clean and meet

modern culinary experience.
IFENEAREMERREE  £HELKE
BERUBEARHEREARRBAZHEM
R MWARIEEREANTKER B
MRETAERKRIS -

IFME R EERN Proper food handling and hygiene.
RBFA 0% Food preparation should be practical
correct and professional and can be used for daily life and it
skill of Cooking should avoid excessive food

waste. Cooking must be done with
proper cooking methods and skills and
need to be completed within a specific
time.

PrEmMRIEREN LIEERZEZH - LEE
Al BRARSENLIERE - TIFRED
T IFNIZEEE R 2 B X R TR E S

10%
Preparation and Cleaning ° Pre- competition preparation and

post-competition cleaning. Time

allocation and on-time completion.

#BETLLA Total 100%

[F&R&EIR] Award

& Kk

REBERENHEE—E TRE57 2 The highest score in the competition will be awarded

a "Top Score Trophy"
« BARER KR 100 9 Score 100/100 - Ultimate Gold Medal and Certificate
o SRR EEAR 99~90 73 Score 90 - 99/100 - Gold Medal and Certificate
o $RAE K E2AR 89~80 73 Score 80- 89/100 - Silver Medal and Certificate
o SRR K 224K 79~70 73 Score 70- 79/100 - Bronze Medal and Certificate
« FEYEZEAR 1 58 69~60 73 Score 60- 69/100 - Certificate of Excellence
[ RIEEFHIELE ] Best Team Award
E&EAAM T Scoring System for Special Award
e ZEMNRHMBLSHEEN 10IEHE B EESUIMEFHS -
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e 10 IBFREMAENB RS ZAI—REN - MEFEEKBRBRER —R - (MBEZENRZE
4@ 10 1857 E - AlHAT 10 IEERE 0 E D BETET D)

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)

PHSREBRANKPERBERZREFANEE ; HEREFRNREERLARHEAEBMNEESAE

BRIRER) - IRFRE - BEAXREESE - BIRANEEEER - **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. ***

o+ I W B I B Ex A2 MARERE***TIC Taipei International Culinary Challenge Organization and

the event coordinators reserves the right of final decision***



