On behalf of the HKICC - Hong Kong International Culinary Classic 2009 Organizing Committee, we
would like to extend an open invitation o all food and beverage associations in Hong Kong and the

Region to share your experiences through this prestigious biennial culinary event.

The objective of the competition is fo provide channels promoting culinary excellence as well as
an opportunity to gain experience and communicate within the regional culinary community. Also,
HKICC provides an excellent opportunity for industry professionals to showcase their culinary talents

and services to the public.

In order to meet the demands and expectations of today's consumers, HKICC has extended it's
categories to encourage creativity amongst our up-and-coming trend setters. A new category

entitled “Live Pastry” has been added 1o this year’s show as an additional platform.

This year promises to be an exciting competition and we hope that you and your colleagues will
support and participate in HKICC 2009. The Organizing Committee would like to thank the Hong Kong
Exhibition Services Ltd., as well as all the sponsors and supporters who have confributed o the success

of the event.

Gerard Dubois

Chairman of the Organizing Committee

Hong Kong Infernational Culinary Classic 2009




ORGANIZING COMMITTEE
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* The Club Managers’ Association of Hong Kong, Macau & China

* The Hong Kong Ice Carving Association




Date & Venue

The Hong Kong International Culinary Classic 2009 will take place from Wednesday, 6 to Saturday,
9 May 2009 at Hall 1, Hong Kong Convention & Exhibition Centre, 1 Expo Drive, Wan Chai, Hong Kong.

ENTRY REQUIREMENTS

The Hong Kong International Culinary Classic 2009 welcomes the participation of chefs from all
restaurants, clubs, hotels and catering institutions in Hong Kong and around the world.

Entfries must be in the name of a hotel, club, restaurant or catering institution. No individual entries
will be accepted. (All competitors must be full-time employees / members of the establishment /
organization except for the under 25 category.)

Competitors may choose to participate in any number of the categories. Each establishment (main
and branch outlets included)/ organization may submit more than one entry in each categories.

The organizer reserves the right and final decision to registration quota of country/establishment
when application overflowed.

The entry fees of various categories are as follows:

WESTERN CUISINE

INAIVIAUAT COMPETHON 1.viiviiii s HK$100/USS13 per entry

Professional
* Amuse Bouche
¢ Appetizers or Main Courses or 3 Course Lunch
* Norwegian Herring
* 'US' Pork Shoulder Butt
* Vegetarian

Under 25
* Apprentices: Norwegian Salmon
* Apprentices: 'US' Beef Tri-Tip
* Apprentices: Amuse Bouche

CHINESE CUISINE

Modern Chinese Cuisine Challenge Hot CookiNg .....oovvvviiiiiiiiniiiesiie HK$100/USS$13 per entry
* Chicken
* Beef
* Vegetarian

Food / Vegetable COrVING ... HK$100/USS13 per entry

ICE CARVING

INAIVIAUAT COMPETITION 11iiiiiiiiii HK$100/US$13 per entry
PASTRY
Professional
¢ FANTASY TADIE......iiiiiiiic e HKS$100/USS13 per entry
® SNOWIDIECE ittt HKS$100/US$13 per entry
¢ WeddiNg COKES......cciviiiiiiiieiie e HKS$100/USS$13 per entry
Under 25
o Apprentices: PIated DESSEIS ..o HK$100/USS13 per entry

* Apprentices: Young Pastry Chefs Chocolate Fragrance Tea Cake .. HKS100/US$13 per entry
(Under employment / Student)

LIVE PASTRY COMPETITION
Tedm COMPETHON .1 HK$500/USS64 per entry

LIVE BAKERY COMPETITION
TeamM COMPETHION .1ttt HKS$500/US$64 per entry

THE GOURMET TEAM COMPETITION

TedmM COMPETTION .ot HK$500/USS64 per entry
(Exchange rate: HK$7.8=USS$1)
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Competitors are required to follow the registration procedure below:

Q.
b.

C.

Complete the Entry Form (Appendix 1).
Submit a separate Ingredient / Method Card (Appendix 2) for each entry.

Send a crossed cheque in Hong Kong dollars (for competitors in Hong Kong ) or a bankdraft in
US dollars (for overseas competitors) made payable to “ULTRA FUTURE LIMITED” together with the
completed Entry Form and the Ingredient / Method Card(s) to the Event Manager: Ultra Future
Limited.

Rm 1204, Fortress Tower,
250 King's Road, Fortress Hill,
Hong Kong

Please mark “Confidential” on the envelope.

The deadline for registration is Friday, 20th March 2009
For enquiries, please contact :

Tel: (852) 3106 8010

Fax: (852) 3106 5166

Email at hkicc2009@ultrafuture.com.hk

CERTIFICATE OF PARTICIPATION

A Certificate of Participation will be presented to all competitors:

MEDALS AND CERTIFICATE OF AWARDS

The respective medals and Certificate of Awards will be presented to any competitor who attains
the following points (except Ice Carving) :

GOld WITh DISHNCTON ... 100 points
GONA e 91 - 99 points
STV e e 81 - 90 points
BIONZE s 71 - 80 points

Ice Carving Competition will be awarded with champion, 1st runner up, 2nd runner up and most
creative award.

Overall grand champion awards will be awarded to the highest recorded score in Live Pastry
Competition, Live Bakery Competition and Gourmet Team Challenge.

Live Pastry Competition will be also awarded with the best showpiece and the best tasting.

Proper Chefs uniform is required for all competitors during acceptance of medals and certificates.




Western Cuisine - Professional

Amuse Bouche
Display Category

INDIVIDUAL COMPETITION

To display an Amuse Bouche assortment consisting of Assortment of 6 Amuse Bouche / Cocktails /
Canapés

* Should be bite size about 1% inch by 1 %2 inch as a guideline.

e Atleast 2 pieces per amuse bouche o be displayed.

* At least 2 kinds of the amuse bouche to be vegetarian.

* Aspic should glaze all items with the exception of crisps or baked dough.
* 2 additional amuse bouche per kind for Judges testing without aspic.

* Brief description of the displays to be available for Judges reference.

¢ Table space allotted: 150 cm x 80 cm.

JUDGING CRITERIA
Composition and Correct Preparalion ... 0-25 points
Display must be nutritionally well balanced and in keeping with modern tastes.
Degree of difficulty and Creativity ... 0-25 points

Variety of techniques used in the production and its creativity.

Practical up-to-date presentation...................occcoii 0-25 points
Combination of taste, texture and colours, portion size and feasibility for daily service in a
dining establishment.

SOIVINIG ..ot 0-25 points
Entries should be practical and clean. Avoidance of elaborate garnishing is
recommended.

Total possible points: 100 (no half points will be given)

NOTES

* Competitors will use their own choice of serving ware. (without logo)
* Competitors are invited to set up an attractive display, however this will not be judged.
* Aspic should be used to glaze all entries with the exception of crisps and baked dough.

* Name cards or logos of the working place of the competitor may be placed in proper manner once
judging has been completed.

* Information regarding the setup time will be announced at a later stage, after reqistering.
* The Organizer will not be responsible for any loss or damage to any utensils.

* Due to limited space, competitors' pieces will be displayed until 4:000m on the competition day.
Organizer may dispose of any uncollected exhibits after 4:30pm on that day. (Exact display and
disposal time shall be further notified)

MEDALS AND CERTIFICATE OF AWARDS

The respective medals and Certificate of Awards will be presented to any competitor who attains the
following points:

GOl WITh DISHNCHON. ... e e e s 100 points
(o) P OSSP PSPPSR 91 - 99 points
Y SO OO PPPPRTRTPPPPIN: 81 - 90 points
2 (0] 0.2 PSPPSR 71 - 80 points
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Western Cuisine - Professional
Appetizers or Main Courses or 3 Course Lunch

Display Category
INDIVIDUAL COMPETITION
To display a set of one of the following

* Appetizers

- Avariation of four hot or cold appetizers (can also be combined).

- One appetizer to be vegetarian.

- One appetizer (preferably cold) to be produced in duplicate for judges tasting without aspic.
* Main Courses

- Avariation of four main courses of which af least one has to be vegetarian.
e 3 Course Lunch

- Hot and cold items displayed cold.

- This should consist of a cold or lukewarm appetizer, a main course and a dessert. The dessert’s
main ingredient must be fruit.

- The appetizer to be produced in duplicate for judges tasting, without aspic.

» Brief description of the displays to be available for Judges reference. Table space allotted:
100 cm x 80 cm.

JUDGING CRITERIA

Composition and correct Preparation ... 0-25 points

General appearance, clean workmanship according to the basic preparations,
nutritionally well balanced.

Degree of difficulty and Creativity ... 0-25 points
Variety of techniques used in the production and its creativity.

Practical, up-to-date presentation ... 0-25 points
Combination of taste, fexture and colours, portion size and feasibility for daily service in
a Restaurant or for Banqueting.

SOIVINIG ..ottt 0-25 points

Simple and clean serving. Display must be nutritionally well balanced and in keeping
with modern tastes.

Total possible points: 100 (no half points will be given)

NOTES

» Competitors will use their own plates, dishes efc. (without logo)
* Competitors are invited 1o set up a nice display. However this will not be judged.

* Name cards or logos of the working place of the competitor may be placed in proper manner once
the judging has been completed.

* Information regarding the setup time will be announced at a later stage, after registering.
* The Organizer will not be responsible for any loss or damage of any utensils.

* Due to limited space, competitors' pieces will be displayed until 4:00pm on the competition day.
Organizer may dispose of any uncollected exhibits after 4:30pm on that day. Exact display and
disposal time shall be further notified)

MEDALS AND CERTIFICATE OF AWARDS

The respective medals and Certificate of Awards will be presented to any competitor who attains the
following points:

GOl WITH DISHNCHON. ... e e s 100 points
(€] o PSPPSR 91 - 99 points
I T ettt 81 - 90 points
BI O ZE i 71 - 80 points
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Western Cuisine - Professional

Norwegian Herring

Practical Category
INDIVIDUAL COMPETITION

To prepare and present within 60 minutes, one main course for four persons, consisting of :
* Norwegian Herring
- Norwegian Herring at approximately 1000 gm in total (about 6-8 filets) will be provided by the
Organizer.
- Competitor’s choice of accompaniments and garnishing fo compliment the Seafood.
Appropriate sauce (can be more than one) to be served.

JUDGING CRITERIA

Mise-en-place and orderly WOrking QreQ ... 0-25 points
Handling and arrangement of all materials and tools, wastage and economical factors,
safety and hygiene, utilization of resources.

COorreCt PrEPAITHON ... ...t 0-25 points
Appropriate work and cooking methods and culinary techniques, practicability for daily
use.

Practical, up-to-date presentation...................ccoociiii 0-25 points

Choice of garnishes and ingredients fo achieve balance in presentation and faste.
Creativity, originality, portion size as well as practicability.

TOISEE e 0-25 points
Appropriate temperature of ingredients as defined, proper seasoning and taste, overall
taste impression of dish, distinct and well defined flavours.

Total possible points: 100 (no half points will be given)

NOTES

* No supplementary equipment except the following list will be available. All competitors have to
provide their own cooking utensils and ingredients for the competition. The Organizer will not be
responsible for any loss or damage of any utensils.

* Plain white plates, 30 cm diameter will be provided by the Organizer, all competitors must use these plates.

* The usage of basic stocks is allowed, the sauces must be finished during the competition. Raw farces
can be brought along but they have to be finished during the competition.

*  Competitors must leave the work station in a neat and tidy condition. This is part of the judging criteria.
* The Organizer will not be responsible for any loss or breakage of utensils.

SPECIFICATION OF THE FACTILITIES PROVIDED

* Electric cooking range, 4 heating elements
¢ Electric oven

* Deep fat fryer (sharinQ)

e Salamander (sharinQ)

*  Working table top

e Sink with running water

* Fridge

MEDALS AND CERTIFICATE OF AWARDS

The respective medals and Certificate of Awards will be presented to any competitor who attains the
following points:

GOl WITH DISTINCTION. .11ttt e e et e e e e e e e e e e s 100 points
(][ OO PO P PSP UPPPRP 91 - 99 points
]|V PSP PPR PP 81 - 90 points
Br O ZE i 71 - 80 points
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Western Cuisine - Professional

'"US' Pork Shoulder Butt

Practical Category
INDIVIDUAL COMPETITION

To prepare and present within 60 minutes, one main course for four persons, consisting of :
* Innovative Dish with Pork Shoulder Butt as its main ingredient
- One piece 'US' Pork Shoulder Butt at approximately 1000 gm will be provided by the Organizer.

- Competitor’s choice of accompaniments and garnishing to compliment the pork. Appropriate
sauce (can be more than one) to be served.

JUDGING CRITERIA

Mise-en-place and orderly WOrKing QreQ ..o 0-25 points
Handling and arrangement of all materials and tools, wastage and economical factors,
safety and hygiene, utilization of resources.

COorreCt PrePArTHON ..........iiiiii e 0-25 points
Appropriate work and cooking methods and culinary techniques, practicability for daily
use.

Practical, up-to-date presentation..................cccoo i 0-25 points

Choice of garnishes and ingredients to achieve balance in presentation and taste.
Creativity, originality, portion size as well as practicability.

Lo 3 (= PSP PPRSPPR 0-25 points
Appropriate temperature of ingredients as defined, proper seasoning and taste, overall
taste impression of dish, distinct and well defined flavours.

Total possible points: 100 (no half points will be given)

NOTES

* No supplementary equipment except the following list will be available. All competitors have to
provide their own cooking utensils and ingredients for the competition. The Organizer will not be
responsible for any loss or damage of any utensils.

* Plain white plates, 30 cm diameter will be provided by the Organizer, all competitors must use these plates.

* The usage of basic stocks is allowed, the sauces must be finished during the competition. Raw farces
can be brought along but they have to be finished during the competition.

e Competitors must leave the work station in a neat and tidy condition. This is part of the judging criteria.
* The Organizer will not be responsible for any loss or breakage of utensils.

SPECIFICATION OF THE FACTILITIES PROVIDED

* Electric cooking range, 4 heating elements
* Electric oven

* Deep fat fryer (sharing)

e Salamander (sharing)

*  Working table top

e Sink with running water

e Fridge

MEDALS AND CERTIFICATE OF AWARDS

The respective medals and Certificate of Awards will be presented to any competitor who attains the
following points:

GOl WITh DISHNCHON. ... e e e e e a e 100 points
(€] O UPPPS TP 91 - 99 points
I T sttt 81 - 90 points
Br O ZE i 71 - 80 points
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Western Cuisine - Professional
Vegetarian

Practical Category
INDIVIDUAL COMPETITION

To prepare and present within 60 minutes, one main course for four persons, consisting of:

* Vegetarian Composition

The organizer will provide the following products:

- Two root vegetables, two leaf vegetables, two fungus, two starch.

- At least 2-3 of these will have to be used as the main components.

- Competitors are permitted to use as many sauces as they would like to complement the dish.
- The competitors can bring additional vegetables, dough, etc they may need along with them.

JUDGING CRITERIA

Mise-en-place and orderly WOrKiNg QreQ ................ccooiiiiiiiiii s 0-25 points
Handling and arrangement of all materials and tools, wastage and economical factors,
safety and hygiene, ufilization of resources.

COITECT PIEPAITHON ........viiiiiiiii e e e e e s e e 0-25 points
Appropriate work and cooking methods and culinary techniques, practicability for daily use.

Practical, up-to-date presentation.................ccciii 0-25 points
Choice of garnishes and ingredients to achieve balance in presentation and taste.
Creativity, originality, portion size as well as practicability.

| (o L) (=SSO P OO SPPPRP PP 0-25 points
Appropriate temperature of ingredients as defined, proper seasoning and taste, overall
taste impression of dish, distinct and well defined flavours.

Total possible points: 100 (no half points will be given)

NOTES

* No supplementary equipment except the following list will be available. All competitors have to
provide their own cooking utensils and ingredients for the competition. The Organizer will not be
responsible for any loss or damage any utensils.

* Plain white plates, 30 cm diameter will be provided by the Organizer, all competitors must use these
plates.

* The usage of basic stocks is allowed, the sauces must be finished during the competition. Raw farces
can be brought along but they have to be finished during the competition.

» Competitors must leave the work station in a neat and tidy condition. This is part of the judging criteria.
* The Organizer will not be responsible for any loss or breakage of utensils.

SPECIFICATION OF THE FACTILITIES PROVIDED
* Electric cooking range, 4 heating elements
* Electric oven
* Deep fat fryer (sharing)
e Salamander (sharing)
*  Working table top
e Sink with running water
* Fridge

MEDALS AND CERTIFICATE OF AWARDS
The respective medals and Certificate of Awards will be presented to any competitor who attains the
following points:

GOl WITH DISTINCHION. .11ttt et a e e e e e 100 points
(o] I O S OO PP PP S PP S PPR 91 - 99 points
]|V PSP PP RSP 81 - 90 points
2 (0] 0. PSP PP R PRSP 71 - 80 points
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Western Cuisine - Under 25
Apprentices: Norwegian Salmon

Practical Category

Maximum age of the competitors cannot exceed 25 years on the day of the competition

INDIVIDUAL COMPETITION
To prepare and present within 60 minutes, one main course for four persons consisting of:
Norwegian Salmon and Fresh Fennel

e Approximately 1-1.2 kg Salmon fillets skin-on and 400 gm whole fennel will be provided by the
organizer and competitors will have to use these provided products. Other garnishes, sauces etc. to
be provided by the competitors.

* Brief ingredient list and respective preparation to be written on neutral paper and available to judges.

JUDGING CRITERIA

Mise en place and orderly WOrKiNg QreQ ................ccoooviviiiiiiiiii 0-25 points
Handling and arrangement of all materials and tools, wastage and economical factors,
safety and hygiene, utilization of resources.

COorreCt PrEPArTHON ... ..ot 0-25 points
Appropriate work and cooking methods and culinary techniques, practicability for daily
use.

Practical, up-to-date presentation..................cccoiii 0-25 points

Choice of garnishes and ingredients to achieve balance in presentation and taste.
Creativity, originality, appropriate portion size as well as practicability.
TOISEE e 0-25 points
Appropriate temperature of ingredients as defined, proper seasoning and taste, overall
taste impression of dish, distinct and well defined flavours.

Total possible points: 100 (no half points will be given)

NOTES

* No supplementary equipment except the following list will be available. All competitors have to
provide their own cooking utensils and ingredients for the competition. The Organizer will not be
responsible for any loss or damage of any utensils.

* Plain white plates, 30 cm diameter will be provided by the Organizer, all competitors must use these plates.

* The usage of basic stocks is allowed, the sauces must be finished during the competition. Raw farces
can be brought along but they have to be finished during the competition.

* Competitors must leave the work station in a neat and tidy condition. This is part of the judging criteria.
* The Organizer will not be responsible for any loss or breakage of utensils.

SPECIFICATION OF THE FACTILITIES PROVIDED
* Electric cooking range, 4 heating elements
* Electric oven
* Deep fat fryer (sharing)
e Salamander (sharing)
*  Working table top
e Sink with running water
e Fridge

MEDALS AND CERTIFICATE OF AWARDS

The respective medals and Certificate of Awards will be presented to any competitor who attains the
following points:

GOl WITh DISHNCHON. ... e 100 points
(7o) OO ST PP PSP UPPPR 91 - 99 points
Y S OO PP PPPPRTPPPPIN: 81 - 90 points
BI O ZE i 71 - 80 points

pg 10



Western Cuisine - Under 25
Apprentices: 'US' Beef Tri-Tip (part of the lower sirloin)

Practical Category

Maoximum age of the competitors cannot exceed 25 years on the day of the competition

INDIVIDUAL COMPETITION

To prepare and present within 60 minutes, one main course for four persons, consisting of either:

¢ Pan-fried, roasted or braised Beef Tri-Tip with potatoes
1000 gm untrimmed 'US' Beef Tri-Tip and raw potatoes will be provided by the organizer and
competitors will have to use these provided products. Other garnishes, sauces etfc. to be provided
by the competitors.

* Brief ingredient list and respective preparation to be written on neutral paper and available to judges.

JUDGING CRITERIA

Mise en place and orderly WOrKiNG Qred ................ocoooiiiiiiiii 0-25 points
Handling and arrangement of all materials and tools, wastage and economical factors,
safety and hygiene, utilization of resources.

COorreCt PrEPAITHON ... ..ot 0-25 points
Appropriate work and cooking methods and culinary techniques, practicability for daily use.

Practical, up-to-date presentation....................cccciiii 0-25 points
Choice of garnishes and ingredients fo achieve balance in presentation and taste.
Creativity, originality, appropriate portion size as well as practicability.

TS O e 0-25 points
Appropriate temperature of ingredients as defined, proper seasoning and taste, overall
taste impression of dish, distinct and well defined flavours.

Total possible points: 100 (no half points will be given)

NOTES

* No supplementary equipment except the following list will be available. All competitors have to
provide their own cooking utensils and ingredients for the competition. The Organizer will not be
responsible for any loss or damage of any utensils.

* White plates, 30 cm diameter will be provided by the Organizer, all competitors must use these
plates.

* The usage of basic stocks is permitted, however the sauces must be finished during the competition.
Raw farces can be brought along but they have to be finished during the competition.

* Competitors must leave the work station in a neat and tidy condition. This is part of the judging criteria.

* The Organizer will not be responsible for any loss or breakage of utensils.

SPECIFICATION OF THE FACTILITIES PROVIDED
* Electric cooking range, 4 heating elements
* Electric oven
* Deep fat fryer (sharing)
e Salamander (sharing)
*  Working table top
e Sink with running water
* Fridge

MEDALS AND CERTIFICATE OF AWARDS
The respective medals and Certificate of Awards will be presented to any competitor who attains the
following points:

GOl WITH DISTINCTION. .11ttt e et e s e e e e e e e s b s 100 points
(€] o PP PPS PP 91 - 99 points
]|V PSPPSR 81 - 90 points
2] 0.2 PP SPR PRSI PS PP 71 - 80 points
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Western Cuisine - Under 25

Apprentices: Amuse Bouche
Display Category

Maoximum age of the competitors cannot exceed 25 years on the day of the competition

INDIVIDUAL COMPETITION

To display an Amuse Bouche assortment consisting of:
Assortment of 4 Amuse Bouche / Cocktails / Canapés

e 2 pieces per kind to be displayed.
e At least 2 kinds of the Amuse Bouche to be considered warm but displayed cold.

* All displayed food needs to be appropriately aspic glazed with the exception of crisps or baked
dough.

* 2 additional pieces per kind for Judges tasting without aspic glazing.
* Brief description of the displays to be available for Judges reference.

¢ Table space allofted: 100 cm x 80 cm.

JUDGING CRITERIA
Composition and correct pPreparation ... 0-25 points
Display must be nutritionally well balanced and in keeping with modern tastes.
Degree of difficulty and creativity ................cccoiiiii 0-25 points
Variety of techniques used in the production and its creativity.
Practical, up-to-date presentation................c..oii 0-25 points

Combination of taste, texture and colours, portion size and feasibility for daily service in
a lounge or banguet setting.

SOIVING ..o 0-25 points
Simple and practical, servings recommended. Elaborate garnishing should be avoided.

Total possible points: 100 (no half points will be given)

NOTES

*  Competitors will use their own choice of serving ware (without logo).
* Competitors are invited 1o set up an attractive display. However this will not be judged.
* Aspic should be used to glaze the amuse bouche with the exception of crisps and baked dough.

* Name cards or logos of the working place of the competitor may be placed in a proper manner
once judging has completed.

* Information regarding the setup time will be announced at a later stage, after registering.
* The Organizers will not be responsible for any loss or breakage of any utensils.

* Due to limited space, competitors' pieces with be displayed until 4:00pm on the competition day.
Organizer may dispose of any uncollected exhibits after 4:30pm on that day. (Exact display and
disposal time shall be further notified)

MEDALS AND CERTIFICATE OF AWARDS

The respective medals and Certificate of Awards will be presented to any competitor who aftains the
following points:

GOl WITH DISTINCHION. .11t e e e e et e e e e e e e e e nre s 100 points
(o] IO O SO SO PSPPSR PPR 91 - 99 points
I T ittt 81 - 90 points
BIONIZE 1ttt 71 - 80 points
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Chinese Cuisine

MODERN CHINESE CUISINE CHALLENGE
PRACTICAL HOT COOKING CATEGORY

Modern Chinese cuisine reflects respect for classical cooking methods, ingredients, and culture, but allows the freedom to go
beyond borders of presentation. While still absolutely practical in preparation and service, chefs are allowed fo experiment with
flavours and compositions that reflects today’s need for light, yet dramatic dining experience.

Chicken

Practical Category
INDIVIDUAL COMPETITION

To prepare and present, within 60 minutes: one main course for 4 persons of a modern Chinese dish

where the main item consists of chicken and appropriate ingredients.

e Competitors may present the dishes in any preferred format, which can enhance dishes and reflect
the trend of modern Chinese cuisine.

* The organizer will provide approximately 1.4 kg whole chilled chicken.

* The dish must be served as four individual servings. Each serving must not exceed 350 gm in which
150 gm should be chicken.

* The competitors can bring appropriate ingredients including vegetables, and their choice of
accompaniments and garnishing that compliment their dishes.

JUDGING CRITERIA

Mise en place and orderly WOrKing QreQ ...............cccccviiiiiiiiii 0-10 points
Handling and arrangement of all materials and tools, wastage and economical factors,
safely and hygiene, utilization of resources.

COorreCt PrEPAITHON ..........iiiii e e e e 0-10 points
Appropriate work and cooking methods and culinary techniques, practicability for daily
use.

Practical, up-to-date presentation..................ccccoiiiii 0-30 points

Choice of garnishes and ingredients to achieve balance in presentation and taste.
Creativity, originality, portion size as well as practicability.

TS E e 0-50 points
Appropriate temperature of ingredients as defined, proper seasoning and taste, overall taste
impression of dish, distinct and well defined flavours.

Total possible points: 100 (no half points will be given)
NOTES

Dishes will be assessed for their flavour / tastes / creativity / innovation / presentation / appearance
as well as sanitation and hygiene.

* All garnishes and carvings must be edible.

* Sauces must be made during the competition.

* Dried ingredients may be pre-soaked and brought along to the competition but they must be
finished during the competition.

* All dishes must be prepared under the highest hygienic conditions. Artificial colouring or chemical
additives (e.g. MSG, de-foaming fluid, emulsifiers, arfificial flavours) are not allowed but chicken
powder is allowed.

* Competitors should put their recipes on the table during the competition.
* Plates will not be provided in this category, presentation reflecting individual serving as a main course
is recommended. (No logos are allowed)

SPECIFICATION OF THE FACTILITIES PROVIDED

* Induction wok * Electric oven

* Deep fat fryer (sharinQ) * Salamander (sharing)
*  Working table top * Sink with running water
e Fridge

MEDALS AND CERTIFICATE OF AWARDS
The respective medals and Certificate of Awards will be presented to any competitor who attains the
following points:

GOl WITH DISTINCHION. .11ttt e et e e e e e a e s b s 100 points
GOl ittt 91 - 99 points
Y] S OO P U PPPPTTPPPPN: 81 - 90 points
BI O ZE e 71 - 80 points
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Chinese Cuisine

Beef
Pratical Category

INDIVIDUAL COMPETITION

To prepare and present, within 60 minutes: one main course for 4 persons of a modern Chinese dish
where the main item consists of Beef and appropriate ingredients.

*  Competitors may present the dishes in any preferred format, which can enhance dishes and reflect
the trend of modern Chinese cuisine.

* The organizer will provide approximately 1 kg Beef Tri-Tip.

* The dish must be served as four individual servings. Each serving must not exceed 350 gm in which
150 gm should be beef.

* The competitors can bring appropriate ingredients including vegetables, and their choice of
accompaniments and garnishing that compliment their dishes.

JUDGING CRITERIA

Mise en place and orderly WOIrKING Qrea ................c.ooiiiiiiiii 0-10 points

Handling and arrangement of all materials and tools, wastage and economical factors,
safely and hygiene, utilization of resources.

COorreCt PrEPAITHON .. ....ciiiiiiii e 0-10 points
Appropriate work and cooking methods and culinary techniques, practicability for daily
use.

Practical, up-to-date presentation.................ccoiii 0-30 points

Choice of garnishes and ingredients to achieve balance in presentation and taste.
Creativity, originality, portion size as well as practicability.

Lo 3 (= PSPPSR PPPR 0-50 points
Appropriate temperature of ingredients as defined, proper seasoning and taste, overall
taste impression of dish, distinct and well defined flavours.

Total possible points: 100 (no half points will be given)

NOTES
» Dishes will be assessed for their flavour / tastes / creativity / innovation / presentation / appearance
as well as sanitation and hygiene.
e All garnishes and carvings must be edible.
e Sauces must be made during the competition.

* Dried ingredients may be pre-soaked and brought along to the competition but they must be
finished during the competition.

* All dishes must be prepared under the highest hygienic conditions. Arfificial colouring or chemical
additives (e.g. MSG, de-foaming fluid, emulsifiers, artificial flavours) are not allowed but chicken
powder is allowed.

* Competitors should put their recipes on the table during the competition.

* Plates will not be provided in this category, presentation reflecting individual serving as a main course
is recommended. (No logos are allowed)

SPECIFICATION OF THE FACTILITIES PROVIDED

* Induction wok * Electric oven

* Deep fat fryer (sharinQ) * Salamander (sharing)
*  Working table top e Sink with running water
* Fridge

MEDALS AND CERTIFICATE OF AWARDS

The respective medals and Certificate of Awards will be presented to any competitor who attains the
following points:

GOl WITN DISTINCHON. 11ttt 100 points
GOl ittt 91 - 99 points
IV T ittt 81 - 90 points
BIONIZE it 71 - 80 points
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Chinese Cuisine

Vegetarian
Pratical Category

INDIVIDUAL COMPETITION
To prepare and present, within 60 minutes: one main course for 4 persons of a modern Chinese dish
where the main item consists of Bean Curd and appropriate ingredients.

e Competitors may present the dishes in any preferred format, which will enhance dishes and reflect
the trend of modern Chinese cuisine.

e 2 pieces of soft bean curd and 2 pieces of firm bean curd (420 gm each) will be provided by the
organizer.

* The dish must be served as four individual servings. Each serving cannot exceed 350 gm.

* The competitors can bring appropriate ingredients including vegetables, and their choice of
accompaniments and garnishing that compliment their dishes. (Ginger, spring onion, chives, garlic,
chili and bird's nest are not allowed)

JUDGING CRITERIA

Mise en place and orderly WOrKiNG QreQ ............cccociiiiiiiiiiiiiii s 0-10 points

Handling and arrangement of all materials and tools, wastage and economical factors,
safely and hygiene, utilization of resources.

COITECT PIEPAITIHON ...t e 0-10 points
Appropriate work and cooking methods and culinary techniques, practicability for daily
use.

Practical, up-to-date presentation.................ccccociiiiii 0-30 points

Choice of garnishes and ingredients to achieve balance in presentation and taste.
Credtivity, originality, portion size as well as practicability.

OIS ittt 0-50 points
Appropriate temperature of ingredients as defined, proper seasoning and taste, overall
taste impression of dish, distinct and well defined flavours.

Total possible points: 100 (no half points will be given)

NOTES

* Dishes will be assessed for their flavour / tastes / creativity / innovation / presentation / appearance
as well as sanitation and hygiene.

* For vegetarian soup, it must be cooked during the competition.
e All garnishes and carvings must be edible.
* Sauces must be made during the competition.

* Dried ingredients may be pre-soaked and brought along to the competition but they must be
finished during the competition.

e All dishes must be prepared under the highest hygienic conditions. Artificial colouring or chemical
additives (e.g. MSG, de-foaming fluid, emulsifiers, artificial flavours) are not allowed.

* Vegetarian oyster sauce and vegetarian chicken powder are allowed but must be stored in original
packing with original labeling.

* Competitors should put their recipes on the table during the competition.

* Plates will not be provided in this class, presentation reflecting individual serving as a main course is
recommended. (No logos are allowed)

SPECIFICATION OF THE FACTILITIES PROVIDED

* Induction wok * Electric oven

* Deep fat fryer (sharing) * Salamander (sharing)
*  Working table top e Sink with running water
e Fridge

MEDALS AND CERTIFICATE OF AWARDS

The respective medals and Certificate of Awards will be presented to any competitor who attains the
following points:

GOl WITN DISTINCHION. 11ttt 100 points
(o) PSP PP PSS PPPPRPP 91 - 99 points
LY S OSSP OOUPPPPTUPPPPPN: 81 - 90 points
BI O ZE o i e 71 - 80 points



Fruit / Vegetable Carving

Display Category
INDIVIDUAL COMPETITION

* To present a free style vegetable or fruit carving.

* Due to limited space, competitors' pieces will be displayed until 4:00pm on the competition day.
Organizer may dispose of any uncollected exhibits after 4:30pm on that day. (Exact display and
disposal time shall be further notified)

* Table space allofted: 90 cm x 90 cm.

JUDGING CRITERIA

Suitability in complementing Food displays...............cccocviiiiii 0-15 points

As the exhibits are designed to be displayed and enhance a buffet, they should be
designed to complement food displays.

Presentation and General IMPreSSION.................coiiiiiiiiiiii 0-35 points

Depending on material used, the finished exhibit must represent a good impression
based on aesthetic and ethical principles.

Technique and Degree of DIffiCUlly ..............ccccooiiiiiiiii 0-50 points

This is judged on artistry, competence and expertise in work involved in the execution or
preparation of the exhibit.

Total possible points: 100 (no half points would be given)

NOTES

Name cards or logos of the working place of the competitor may be placed in proper manner once
judging has been completed.

* The Organizer will not be responsible for any loss or damage to any utensils.

MEDALS AND CERTIFICATE OF AWARDS

The respective medals and Certificate of Awards will be presented to any competitor who aftains the
following points:

Gold with Distinction

............................................................................................................................... 100 points
(o] o PSPPSR PRSP 91 - 99 points
STV PSPPSR 81 - 90 points
Bronze

.................................................................................................................................................. 71 - 80 points




Ice Carving

Display Category
INDIVIDUAL

INDIVIDUAL COMPETITION

» Competitors are required to create an ice carving from an ice block (approximate size 100 cm
height x 50 cm width x 25 cm depth) within 60 minutes.

* Competitors are required to provide their own working tools. Electric tools are allowed (One 13amp
220V power points will be provided).

*  Competiton will be in a "Sudden Death" elimination format which 2 competitors will be competing
each fime. Winner of each competition will advance to another round of competition until the
champion has been declared.

JUDGING CRITERIA

TROIME ... e e 0-10 points
The profound meaning in conception; the combination of concept and form creating
perfect harmony.

ASTIC @XPIOSSION ... ..oiiiiiiiiiii 0-10 points
Novelty in shape; expression of the sculpture; strong 3-dimensional effect and aesthetic
visual impact on the viewer; the perfect composition of figure.

COANVITY ... ..o 0-30 points
The originality of concept, design and form with creative spirits.

TECRNICAI SKIllS............oiiiiii e e e e 0-50 points
Maximum utilization of the ice block is required; the width, length and height of the
final work should be not less than half of the original volume of the block; the ice block
should be sculpted on all four sides in a satisfactory way without cracking.

Total possible points: 100 (no half points will be given)

NOTES
* Theice carving competition will be held daily. Competitors will be notified of the fime slot allocated.

* The Organizer will provide all ice blocks.

« Champion, 1 runner-up, 2" runner-up & most creative award will be presented with trophy and
certificate.




Pastry - Professional
Fantasy Table

Practical Category

INDIVIDUAL PASTRY COMPETITION
SURPRISE DESSERT
* Prepare and present in 120 mins, 2 (two) different plated Western desserts (each 2 dishes - 1 for tasting & 1 for
display, one portion each) from ingredients supplied by the Organizer at the beginning of the competition.
* 4 white plates of 30 cm diameter will be provided by the Organizer.

JUDGING CRITERIA

Mise en place and orderly WOrKiNg QreQ ...............ccoooiviiiiiii s 0-10 points
Arrangement of all materials, wastage and economical factors, safety and hygiene, utilization
of resources and degree of advance preparation will all be considered in the judging.

CorreCt PrepParTlON ... ... 0-10 points
Appropriate preparation, cooking methods, culinary techniques, choice of garnishes and
ingredients to achieve balance in presentation and taste will all be considered in the
judging.

Practical, up-to-date presentation and overall impression of the dessert......................coeeees 0-40 points
Combination of taste, texture and colours, creativity and originality, portion size,
practicability of daily usage.

| (o L) (= OO PP ST SPPPSR PP 0-40 points

The flavour of the key ingredient must be prevalent without hindrance of secondary
tastes, proper texture will also be judged.

Total possible points: 100 (no half points will be given)

NOTES

* The competitors have 15 minutes to set the table.

* The competitors have 15 minutes to view and collect the ingredients.

* The competitors have 2 hours to prepare the 2 different plated western desserts.

* Competitors must leave the workstation in a clean and tidy condition. This will be part of the judging
criteria.

* The competitors can use as much or as litfle of each ingredient as they like. However, points will be
deducted for excessive wastage.

* The ingredient table will be removed 30 minutes into the cooking time; additional ingredients will not
be permitted after that point.

* No ingredients whatsoever can be brought along from outside.

¢ The desserts can be either hot or cold or a combination of both, it must be reflective of today’s
modern cooking styles.

* The organizers will supply only the hardware mentioned below. No supplementary equipment will be
available. All competitors shall provide their own utensils such as cutters, knifes, palettes, piping bags
with nozzles, moulds, pots, and pans as well as mixing bowls.

SPECIFICATION OF THE FACTILITIES PROVIDED

* Electric cooking range with electric oven
Sink with running water

Fridge

Kitchen aids

Deep-fryer (sharing)

Salamander (sharing)

Working table top

Electric mini mixer with accessories
Marble slab

Weighing scales

MEDALS AND CERTIFICATE OF AWARDS
The respective medals and Certificate of Awards will be presented to any competitor who attains the
following points:

GOl WITh DISHNCHON. ..o e e e s a e 100 points
(7o) O OO ST PP PSP UPPPRPP 91 - 99 points
STV PSSP SP RSP 81 - 90 points
BIONIZE it 71 - 80 points



Showpiece

Display Category
INDIVIDUAL PASTRY COMPETITION

SHOWPIECE DISPLAY

* Competitors are required to display a showpiece consisting of marzipan, bread, sugar (any
style), crogant or chocolate. No frames, wires or molds are permitted. The maximum height of the
showpiece shall not exceed 120 cm.

* Table space allotted: 120 cm x 90 cm.

JUDGING CRITERIA

Technique and degree of diffiCUlly ... 0-25 points
Technique, degree of difficulty and effort.

Presentation and general impressSioN..................cocviiiiiiiiiii 0-25 points
The finished exhibit should provide a good impression based on balanced proportions
and aesthetically pleasing principles.

Correct professional Preparation.. ... 0-25 points
Correct basic culinary preparation corresponding fo today’s modern patisserie.

ASTIC IMPIESSION ...t 0-25 points
Balance, scale, proportion and suitability as a food display exhibit.

Total possible points: 100 (no half points will be given)

NOTES

* Name cards or logos of the working place of the competitor may be placed in proper manner once
judging has been completed.

* The Organizer will not be responsible for any loss or damage to any utensils.

* Due to limited space, competitors' pieces will be displayed until 4:00pm on the competition day.
Organizer may dispose of any uncollected exhibits after 4:30pm on that day. (Exact display and
disposal time shall be further notified)

MEDALS AND CERTIFICATE OF AWARDS

The respective medals and Certificate of Awards will be presented to any competitor who attains the
following points:

o]l VY11 a3 T 1] o T PSSP PPR 100 points
GO ittt 91 - 99 points
I BT ittt 81 - 90 points

BrOMZE . i 71 - 80 points




Pastry - Professional
Wedding Cakes
Display Category

INDIVIDUAL PASTRY COMPETITION
WEDDING CAKE DISPLAY
* A 3-tier wedding cake is required.
e All fiers must incorporate a wedding design with the lower fier being edible. The cake must be
entirely decorated by hand. All decorations (except fier supporting pillars) must be edible. Royal
icing, pastillage and other appropriate materials may be used.

* A section of the cake must be cut for judges’ tasting.

* Note: No wires or metal frames are permitted for the support of the cake with the exception of pillars.
Points will be deducted for non-compliance.

¢ Table space allotted: 120 cm x 90 cm.

JUDGING CRITERIA
Technique and degree of diffiCUlty ... 0-25 points
The artistry, competence and the expertise involved in the execution of preparation of
the exhibit.
Presentation and general iMPresSSiON.. ..o 0-25 points

The finished exhibit should provide a good impression based on balanced proportions
and aesthetically pleasing principles.

TOIS O e 0-25 points
The typical taste of the cake should be preserved, it must have appropriate quality,
flavours and colours.

Correct professional PreparaiioN................ccvviiiiii 0-25 points
Correct basic culinary preparation corresponding to today’s modern patisserie.

Total possible points: 100 (no half points will be given)

NOTES

* Name cards or logos of the working place of the competitor may be placed in proper manner once
judging has been completed.

* The Organizer will not be responsible for any loss or damage to any utensils.

* Due to limited space, competitors' pieces will be displayed until 4:00pm on the competition day.
Organizer may dispose of any uncollected exhibits after 4:30pm on that day. (Exact display and
disposal time shall be further notified)

MEDALS AND CERTIFICATE OF AWARDS

The respective medals and Certificate of Awards will be presented to any competitor who attains the
following points:

GOl WITH DISTINCHION. .11ttt e et e e e et e e 100 points
GOl 1ttt 91 - 99 points
Y S OO SO P U PPPPRTPPPPN: 81 - 90 points
BI O ZE e 71 - 80 points
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Pastry - Under 25

Plated Desserts

Display Category

Maximum age of the competitors cannot exceed 25 years on the day of the competition

INDIVIDUAL PASTRY COMPETITION

PLATED DESSERTS

* To prepare and display 2 different desserts, each for one portion of an A la Carte service.

* All desserts are to be presented cold.

* One of the desserts must be produced as duplicate, without aspic glazing, for judges’ tasting
¢ Table space allotted is 100 cm x 90 cm.

e Competition is open for students only.

JUDGING CRITERIA

Composition and correct Preparation ... 0-25 points

Must display correct and basic culinary presentation in accordance with today’s
culinary practices.

Degree of difficulty and creativity ... 0-25 points
Technigue and creativity involved in production, effort spent on decoration.

Practical, up-to-date presentation ... 0-25 points

Combination of tastes, textures and colours, portion size and feasibility of daily usage.
The display must be clean and pleasing to the eye.

TS O e 0-25 points

The typical flavour of the main ingredient should be prevalent without the usage of too
many additional flavours. If a mousse dessert is chosen, it is recommended to avoid
excessive use of gelatin.

Total possible points: 100 (no half points will be given)

NOTES

* Name cards or logos of the competitor's work place may be placed in proper manner once judging
has been completed.

* The Organizer will not be responsible for any loss or damage to any utensils.
* Due to limited space, competitors' pieces will be displayed until 4:000m on the competition day.

Organizer may dispose of any uncollected exhibits after 4:30pm on that day. (Exact display and
disposal time shall be further notified)

MEDALS AND CERTIFICATE OF AWARDS

The respective medals and Certificate of Awards will be presented to any competitor who attains the
following points:

GOl WITh DISHNCHON. ... e e s e e 100 points
(o] o OSSP PP PP 91 - 99 points
Y S OO SO P U PPPPRTPPPPIN: 81 - 90 points
BIONIZE it e 71 - 80 points
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Pastry - Under 25
Young Pastry Chefs Chocolate Fragrant Tea Cake

Practical Category

Competitors should choose to compete in one of the following divisions:
a. Under-employment b. Student
Maoximum age of the competitors cannot exceed 25 years on the day of the competition

INDIVIDUAL PASTRY COMPETITION
CHOCOLATE FRAGRANT TEA CAKE

- To prepare and present within 75 minutes, one chocolate fragrant tea cake using a ready made
chocolate sponge cake base disc of 18 cm diameter (baked by the competitor) and one kind of tea
(provided by the organizer). All additional ingredients are to be brought by the competitor on
competition day.

- Choice of tea : (fo be provided at the briefing to competitors for frial)

1. Single Origin Tea (Earl Grey Tea) inTin 2. Green Tea with Jasmine Flower in Tin 3. Ginger Spice Tea in Tea Bag

JUDGING CRITERIA

Composition and correct pPreparation ... 0-25 points
It should be a contemporary composition with a good balance of flavours and textures.

Degree of difficulty and creativity ................cccoiiiii 0-25 points
Technigue and credativity involved in production and effort spent on decoration.

Practical, up-to-date presentation ... 0-25 points
Combination of tastes, textures, colours and practicality of daily usage will be considered.

TS O e 0-25 points

The typical flavour of the main ingredient must be prevalent without the usage of too
many additional flavours. If a mousse cake is chosen, avoid excessive use of gelatin.

Total possible points: 100 (no half points will be given)

NOTES

* A chocolate sponge cake base disc baked by the competitor and bring along on competition day.
* The ingredients used fo finish the cake must be brought by each competitor.
* Only basic, non-processed ingredients will be permitted for decoration of the cakes. Items such as

pre-baked decorations, pre-made chocolate decor, pre-made sugar or marzipan work will not be
allowed. This rule will be strictly enforced.

* Competitors may coat the cake in any suitable coating before decorating, however this must be
done during the 75-minute period.

e Competitor for presentation of his/her cake must provide a proper display platter of the competitor’s choice.

* Organizer supply only the hardware listed below. No supplementary equipment will be available. All
competitors shall provide their own utensils such as cutters, knifes, palettes, piping bags with nozzles,
moulds, pots, and pans and mixing bowls.

¢ The Organizers will not be responsible for any loss or damage of any utensils.

* Competitors must leave the workstation in a clean and tidy condition. This is part of the judging criteria.

SPECIFICATION OF THE FACTILITIES PROVIDED

* Electric cooking range with electric oven
e Sink with running water

* Fridge

e 'Kitchen Aid' Mixer

* Deep-fryer (sharing)

e Salamander (sharing)

*  Working table top

* Marble slab

*  Weighing scales

MEDALS AND CERTIFICATE OF AWARDS

The respective medals and Cerlificate of Awards will be presented to any competitor who attains the
following points:

GOl WITH DISTINCHON. .11ttt 100 points
(][ OO P ST PP PSP UPPPR 91 - 99 points
Y2 S OSSP O PPPPRTPPPPTIN: 81 - 90 points
2T Ce] Y. PSPPSR PP R PSPPI 71 - 80 points
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NEW

Live Pastry Competition

Practical Category

TEAM COMPETITION

Each team shall consist of a Team Captain and two Team Members.
The theme will be “Beauty and The Beast” and all components must conform fo the competition theme.

The follow elements will be expected of each team:

* 1 Chocolate Showpiece

- It must be comprised of chocolate and cocoa products. All components must be made during

the competition.
* 2 identical Entfremets ( Non chocolate for 8 person each, 1 for tasting, 1 for display)

- Each Entremets must serve 8 portions. The shape will be competitor’s choice and must weigh
between 800 - 1000 gm.

* 1 Sugar Showpiece (for display petits gateau)
- It must be comprised solely of sugar products (granulated sugar, powder sugar, ismolt, and/or
glucose). It is possible to use pastillage and sugar tasse up to a maximum of 30% of gross weight.
» 3 different types of Petits Gateau, 6 of each type (2 of each type for tasting, 4 of each type for
display)
- Prepare 3 different types of the following guidelines ( 1 fruit petit gateau, 1 chocolate petit
gateau and 1 free choice petit gateau)
* ¢identical Plated Desserts

- organizer will provide the plates with approximately 30 cm diameter, (no display neccessary).
Each plated dessert shall not exceed 1 portion. There are no restrictions as o the shape of the

desserts.

* 3 different types of Chocolate Bonbons (10 pieces of each type - 5 of each type for display on

team's own plate or glass, 5 of each type for tasting)

- Prepare three different base (hand dipped, mould ganache and 1 non chocolate filling). Each

bonbon should be within 12-15 gm per piece. The shapes will be competitor’s choice.




Live Pastry Competition (cont)

JUDGING CRITERIA

Each show pieces will be judging on the following criteria:

Representation of the theme ... 0-10 points
Degree of difficulty (tfechnical AIffICUTY) ....ovoiiiiii 0-40 points
Quality of the work (execution, COMPIETENESS).......coviiiiiiiiii 0-30 points
Artistic value (Creativity, COIOUN) ... 0-10 points
OFIGINAIY ... 0-10 points

Each entremets will be judged on the following criteria

Composition, harmony of individual components.................c..cccc i 0-10 points
Balance of taste ANA teXIUIE ... 0-40 points
Presentation - artistic, exterior and interior AQpPearanCe...................cccccc i 0-20 points
Originality and iINNOVAHON ... 0-10 points
Correct preparation, cooking method, temperature control...................ccccooviiii, 0-20 points

Each petits gateau will be judged on the following criteria

Composition, harmony of individual components.................c...ccciiii 0-10 points
Balance of taste AN 1eXIUIE ... 0-40 points
Presentation - artistic, exterior and interior AppPearanCe...................cccccc i 0-20 points
Originality and iINNOVAHON ... 0-10 points
Correct preparation, cooking method, temperature control...................ccccooeviiii, 0-20 points

Each plated dessert will be judged on the following criteria:

Composition, harmony of individual COMPONENts.................cccciiiiiii 0-10 points
Balance of taste AN 1eXIUIe ... 0-40 points
Degree of difficulty / Creativity ... 0-10 points
Presentahion / iNNOVATION ... 0-20 points
Correct preparation, cooking method, temperature control...................ccccooviiiii 0-20 points

Each bonbon will be judged on the following criteria:

Presentation, exterior appearance, overall impressSioN..............cccccccccii 0-20 points
Originality Of fillING ..........ooiiiiiiii 0-10 points
Correct professional preparation and technique....................ccccoiic 0-30 points
Balance of taste ANA IeXIUre................ccco i 0-40 points

Total possible points: 100 (We will calculate all the six categories and divide by 6 to conclude a total points
percentage of 100. No half points will be given. )
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NOTES

Live Pastry Competition (cont))

Competition schedule

- The competition will begin at 8:00am and conclude at 4:00pm (8 hours).
- The tasting of desserts is at 12:30pm.

- The tasting of the entremets is at 13:30pm.

- The tasting of the chocolate bonbons is at 2:30pm.

- The fasting of the petits gateau is at 3:30pm.

- Teams are allowed 1o finish their display tables from 3:30pm to 4pm.

All material used must be edible. Non-edible products are forbidden.

Each showpiece must be displayed on a base of 60 cm x 40 cm. Total table space allotted is 170 cm
length x 80 cm width. The height must be within 120 cm (not including the showpiece base height).

The organizing committee will provide the following basic ingredients:

Milk, 36% cream, butter, eggs and chocolate (milk, dark, white).

Competitors may bring in the following basic ingredients allowed by the committee:
Sugar: sugar syrup permitted

Biscuit: meringue, dacquoise biscuit permitted. All sponge bases are not permitted.
Pastillage or gum paste: may be brought plain, dried, uncoloured and unassembled.
Ready to heat sugar pastilles or sheets.

Competitors must supply all ingredients (except the sponsors ingredients).

All presentation tables will be provided. No additional décor of any kind is permitted. The entremets
displayed on the chocolate showpiece and the petits gateaux displayed on the sugar show piece.
The chocolate bonbons displayed on the team's own plates or glass. PLEASE NOTE: There will be no
plated dessert on the display table.

All work must be done in each assigned kitchen only.
In the event of a scoring tie, the total tasting scores will take precedence.

The team captain is solely responsible for cleanness of the work areas and equipment provided (oven,
ice cream machine and so on). The workstations will be inspected before and after the contest. Any
competitor who leaves his/her workstation untidy will be penalized 50 points.

The organizing commitiee and the judges reserve the right fo inspect each team’s tools, ingredients,
workspace etc. before the competition begins.

The organizing committee reserves the right to reproduce and use the entries exhibited.

In the event of serious dispute over the items of the regulations, or a problem not mentioned in the
rules, the matter will be discussed between the jury and the Head judge and a final decision will be
made

Participating teams must submit their application to the organizer.

The organising committee will convene on 21st March 2009 to select participating teams for
the competition. The committee’s decision is final. Maximum of 8 teams will be accepted for
participation in the 2009’s competition.

All questions in regards to the competition should be sent in writing to the organising committee
likewise all answers will be given back in writing by the organising committee.

Uniforms : All competitors must wear appropriate chef uniforms and hat.
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Live Pastry Competition (cont))

SPECIFICATION OF THE EQUIPMENT PROVIDED

Equipment for each kitchen:

¢ Sink with water spply

* 2 working tables, approximately (length: 200 cm, width: 80 cm, height: 85 cm)
¢ Two 13-amp power points 220v

* 2 induction stoves

* 1 microwave

e 1 transport cart with 10 baking sheets

* 1 'Kitchen Aid' mixer

¢ 1 chocolate tempering tank

e 1 sugarlamp

Equipment shared with other kitchens:

* Freezer

* Blast freezer

* |ce cream machine
* Electric oven

e Chiller

Equipment not provided:

¢ Small kitchen utensils

e Sauce pans, moulds, ladles, scale etc

MEDALS AND CERTIFICATE OF AWARDS

The respective medals and Certlificate of Awards will be presented to any competitor who attains the
following points:

GOl WITH DISTINCHION. .11ttt e e e e et e e et e e e b e e s ae e e s nres 100 points
GO s 91 - 99 points
)11 PSPPSR 81 - 90 points
BrOMZE . i 71 - 80 points

"Best of the Best Award" will be given to the highest scoring team.

"Best Showpiece Award" & "Best Tasting Award" will also be presented.




Live Bakery Competition

Practical Category

TEAM COMPETITION
Each team shall consist of 3 bakers. The competitions will take place over 2 separate days totaling a
9-hour time period. The competition days will be broken down as follows:
1st day: 3 hours for the preparation of the Danish dough, sour dough, fillings etc.
2nd day: 6 hours to create and bake the finished products:

One bread showpiece: Theme - Dreamland

- The showpiece must be at least 35 cm in height but not exceeding 1 meter calculated by the
height from the top of the table to the top of the showpiece.

- No portion of the showpiece shall extend over the edges of the table. Table space allotted:
150 cm x 160 cm. The showpiece must be comprised solely of bread products. There can be no
artificial or inedible structural supports. All parts of the showpiece must be baked products. Points
will be deducted for non-compliance.

French Traditional Bread (Two different doughs are required)

Regular white baguettes, regular white bread rolls and regular white crown breads must be made
from the same dough.

Special baguettes, creative special rolls, special crown breads must be made from the same
dough, (can be whole wheat).

Baguettes

- 4 regular white French Baguettes, each weighing 250 gm (finished baked weight)

- 4 special Baguettes (can be whole wheat), with special cut efc., each weighing 250 gm (finished
baked weight)

Rolls

2 different shapes are required, one shape for regular white rolls, one shape for creative special rolls.

- 6 regular white bread rolls, each weighing 50 gm (finished baked weight) and

- 6 creative special rolls (can be whole wheat) with special cut etc., each weighing 50 gm (finished
baked weight)

Crown

- 2regular white crown breads, each weighing 400 gm (finished baked weight) and

- 2 special crown breads (can be whole wheat), each weighing 400 gm (finished baked weight)

Laminated pastries: (two different doughs are required, one dough for Danish Pastries, one dough for

Croissants)

- 12 pieces Danish Pastries, (2 different shapes and 2 different flavors are required), each weighing
70 gm (finished baked weight, including filling and decoration)

- 12 pieces regular Croissants, without filling, each weighing 60 gm (finished baked weight)

German Rye Bread (made from one dough)
- 6 pieces German Rye bread containing 70% rye flour and 30% wheat flour, all must be in the same
shape, each weighing 600 gm (finished baked weight)
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Live Bakery Competition (cont)

e Ciabatfta (made from one dough), using either 'Sponge Dough' method or 'Straight Dough' method.
- 6 pieces Ciabatta, each weighing between 200 gm and 300 gm (finished baked weight)

- All the ingredients will be provided by the Organizer

- The dough must be made as per recipe provided by the Organizer as follows:

Golden Status flour 2000 gm

Salt 40 gm (2%)

Improver 20gm (1%)

Instant Yeast 20gm (1%)

Olive Oil 40 gm (2%)

Water 1500 gm (75%, minimum)

- The dough must be made into a rectangular shape.

e Multigrain Bread (made from one dough)

- 6 Multigrain bread, all must be in the same shape, each weighing 400 gm (finished baked weight)

* Specialty bread (made from one dough, feams own creativity)

- 4 piecss, all must be in the same shape, each weighing 400 g (finished baked weight)

¢ Three different types of Asian bread buns

- 6 pieces for each type (free size)

JUDGING CRITERIA

Bread SNOWDIECE ........ooiiiiiiii e 15 points
Degree of Difficulty, Creativity, Artistry, Overall Impression

French Baguette, ROI ANA CIOWN ............c.coiiiiiiiiii s 10 points
Taste, Texture, Artisan Look, Creativity

Danish Pastries anNd CrOiSSANES ..............ccooiiiiiiiii 10 points
Taste, Texture, Decoration, Creativity

GEeIMOAN RYE BrOOM ... ...oiiiiiiiiiii e 10 points
Taste, Texture, Artisan Look

OB . ... 10 points
Taste, Texture, Arfisan Look

MUHGIQIN BIEAA....... ..o 10 points
Taste, Texture, Artisan Look, Creativity

SPECIAIY BIEAM. ... ....oiiiiiiiiiii i 10 points
Taste, Texture, Decoration, Creativity

ASIAN BIEAA BUNS ..o 10 points
Taste, Texture, Decoration, Creativity

Overall Impression Of the TEAM ... 15 points
Professionalism, Cleanliness, Mise en Place, Team Spirit

Total possible points: 100 (no half points will be given)




Live Bakery Competition (cont)

NOTES

e All work must be done within the hours of competition.

e Competitors” Schedule: 1st Day (mise en place) from 2:00 pm to 5:00 pm; 2nd Day from 7:00 am fo
1:00 pm.

* Each tfeam must submit their recipes and working procedures in English to the Organizer on or before
the 31st March 2009.

e Each team must bring the ingredients used along with them (except for the Ciabatta, all the
ingredients will be provided by the Organizer). Flour, Bread Improver, Yeast, Seeds, Homemade Sour
Dough of any kind is allowed, however, Pre-mix and Ready-made Mix, Commercial Sour Dough (liquid
or dry) is not permitted. Points will be deducted for non-compliance.

e Each team must bring all utensils to be used along with them.

* Competitors must leave the working station in a clean and tidy condition. This is part of the judging
criteria and points will be deducted for non-compliance.

¢ Uniforms: All competitors must wear White Chef Jackets, Black Pants, White Aprons and Hats.

* All finished products including bread showpiece will be displayed on a table at the front of the
bakery area. Table size: 150 cm x 150 cm plain tabletop with skirting.

SPECIFICATION OF THE EQUIPMENT PROVIDED (shared with other team)

¢ Electric oven (Deck and Convection)
* Electric cooking range

* 'Kitchen Aid' Mixer

* Proofing cabinet

¢ Dough sheeter

¢ Dough mixer with accessories
* Refrigerator and freezer

e Sink with water supply

* Stainless steel working table

* Baking frays

* Weighing scale

MEDALS AND CERTIFICATE OF AWARDS

The respective medals and Certificate of Awards will be presented to any competitor who attains the
following points:

GOl WITh DISHNCHON. ... e 100 points
(o) OSSP PP TPPPRRPP 91 - 99 points
Sl T ittt 81 - 90 points
BIONIZE it 71 - 80 points

"Best of the Best Award" will be given to the highest scoring team.
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The Gourmet Team Challenge

TEAM COMPETITION

Team Competition / Cold Edible Buffet for 30 Persons

Open to teams from hotels, restaurants, culinary institutions, airlines or catering organizations. Each team
must comprise 1 feam captain, 3 chefs and 1 pastry chef. A manager may accompany the team.
He / she can help set up the menu at the location. The winning team will receive the Gourmet Team
Challenge Award.

Each team will prepare a cold edible buffet for 30 persons, to be served by the organizer to diners in a
café setting, along the lines of outside catering.

Team does not need to do 30 items of each individual plated dish. The entire buffet has to be enough
for 30 persons.

The buffet must include the following

¢ 4 Salads modern freestyle

e 2 Fish or seafood platters

e 2 Meat or pouliry platters

* 6 Different types of tapas (bite size snacks or appetizers)
e 1 Cold soup

¢ 3 Cold appetizers (feam’s choice)

e 3 Free style desserts

» 2 Different cakes freestyle

e Edible bread display

Menu must include appropriate dressings, sauces and condiments. (None or little aspic to be used)

A theme has to be incorporated, and the name of the theme submitted to the organizer before
Friday, March 20, 2009 for publicity purposes.

JUDGING CRITERIA

Material brought / Mise-en-place..................coiiiiiiii 0-15 points
Clear arrangement of materials. Clean working place, proper working position, and
clean uniforms, proper working technique. Correct utilization of working time and
punctual completion.

Hygiene and FOOd SAfEY ... 0-15 points
Attention paid to hygiene and food safety during the preparation of food and work
premises and hall.

Presentation and INNOVAHON ..o 0-30 points
Ingredients and side dishes must be in harmony. Points are granted for excellent
combination, simplicity and originality in composition.

TASIE ANA TEXIUIE ........oiiiiiii e 0-40 points
The dish must have appropriate taste and seasoning. In quality, flavour and colour, the
dish should conform with foday’s standards of nutritional values.

Total possible points: 100 (no half points will be given)

NOTES

*  Competition schedule
- Buffet set up by tfeams 10:30 am to 11:30 am sharp
- Judges viewing buffet 11:30 am to 12:15 pm
- Viewing by media 12:15 pm fo 12:30 pm
- Judges food tasting 12:15 pm to 13:00 pm
- Time of food service (open to public) 12:30 pm to 14:30 pm
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The Gourmet Team Challenge (cont)

NOTES

* All food items must be prepared in the feam’s respective Hong Kong based establishment, as close
to the serving time as possible.

Teams wish to seek judges comments should make appointment with the judging tfeam leader (via the
secretariat)

* The establishments should have a food shop licence with permission to cater, issued by the Hong
Kong Hygiene and Environment Authority. All feams need to work out of a food licensed kitchen from
a hotel or restaurant.

¢ The buffet must be set up on the table in the hall from 10:30 am to 11:30 am sharp on the scheduled
competition day. Set up is not allowed earlier in order fo maintain the highest standard of hygiene
and food freshness for human consumption.

* 3 portions of each buffet item must be prepared separately, for judges’ tasting. These are not to
be displayed on the table, but will be chilled in a refrigerator provided on-site. Buffet will be judged
on innovation and presentation. Those items must be the same items as the ones on the buffet. If in
doubt, judges may sample directly from the buffet.

* Judges will visit feam’s premises at 9:00 am the day before your scheduled competition date to
check on mise-en-place and hygiene and once again before midnight unannounced to check
again on hygiene practices. Hygiene is paramount!

*  Organizer will provide a 4 m x 3 m table (with a hole in the middle for electrical wiring), covered
with plain white cloth, Expected height 80 cm. Draping / skirting must be provided by the team. No
replacement of tables is allowed.

* Dressing of tables may be done the night before on the allocated competition day, from 6:30 pm to
8:30 pm, except for teams competing on day 1. when it may be done from 2:00 pm to 4:00 pm the
affernoon before.

* Local teams must make their own arrangements for the buffet items to be fransported to the hall in
refrigerated or air-conditioned vehicles. Overseas tfeams may seek help from the organizer if their
local hotel contact is unable to assist.

* Teams must bring their own raisers, centrepieces and other decorative items to enhance their
display, as well as all serving chinaware and serving utensils. Teams have the freedom of choice
for serving methods; either all portions in one large receptacle, or set out in a number of smaller
receptacles. The Organizer will not be responsible for any loss or damage to any utenisils.

¢ All buffet items for stipulated 30 persons are to be set on the table af one time, as to complete the
buffet. No replenishment is allowed.

* A buffet menu must be placed on the table. (not judged)
* Ticket holders for the lunch are allowed to consume any items from any team competing on that day.

* There will be tables provided to touch up the items. These tables will be removed before judging
begins.

MEDALS AND CERTIFICATE OF AWARDS

The respective medals and Certificate of Awards will be presented to any competitor who attains the
following points:

GOl WITH DISTINCHON. .11ttt a e e e e e 100 points
(o] I T T OO P ST PP P PP UP R PPS PP 91 - 99 points
LY SO P PP UPPPPRPPPPRIN: 81 - 90 points
Br O ZE i 71 - 80 points

"Best of the Best Award" will be given to the highest scoring team.

pg 31



Guidelines for Competitors and The Judges

JUDGING PANEL

A panel of highly respected international chefs and culinary experts within Hong Kong and around the
world will judge the competitors.

a) One of the main criteria for judging of all dishes is the ingredient and method - these should be
professionally presented with a brief description of the ingredients and cooking methods.

b) The correct naming of the entry is obligatory. All exhibits must be clearly marked on the exhibition
table, as well as on the registration form. Please ensure personally and in loco that each exhibit
carries the correct label.

¢) Exhibits that have been judged elsewhere should not be entered in the competition.
d) Avoid the additional designation of an exhibit via advertising before adjudication.
e) All exhibits must be completed within the designated time.

f) The judges will cut intfo each exhibit for a closer examination.

Q) Inedible ingredients should not be used. (Croutons are accepted as bases)

h) Dishes should have a natural and appetizing appearance.

i) Correct basic preparation, precise and tidy plate arrangement in accordance with today’s modern
culinary art / practices suitable for practical restaurant service.

) Judges will take intfo account the culinary customs and practices pertaining to participating nations.
k) Garnishes and trimmings must harmonize with the main piece in quality and taste.

) To make practical service possible, clean and exact arrangements with exemplary plating should be
achieved.

m) Competitors should avoid placing food on the rim of plates and arranging the food unsightly and
unhygienic.

n) Although table decorations will not be judged specifically, a tastefully arranged and attractive table
will contribute to a good impression.

0) Points will be deducted for vegetables that are not cut or formed precisely.




General Rules for Competitors

a) Submission of a completed entry form shall constitute acceptance of and agreement to abide by
the Rules and Regulations of the HKICC 2009.

b) The Organizing Committee has the right to refuse any entry which does not comply with the Rules
and Regulations or with any specific requirement/limitation stated in respective categories.

c) Any enfry may be rejected on the grounds that, in the opinion of the Organizing Committee, it does
not reach the standard required.

d) The canvassing of judges or other officials of the HKICC 2009 by competitors or their representatives is
prohibited at all times.

e) A letter must accompany any information changes submitted from the participating establishment /
organization. Please also note that such requests should be made no later than two weeks before the
actual competition.

f) In the event of withdrawn entries, any replacement of finalists (using the same recipe) must be
accompanied by a letter jointly signed by an authorized person of the participating establishment /
organization and the registered competitor. Please note that such requests should be made no later
than two weeks before the final competition.

g) For entries selected to enter the final competition, no recipe changes will be accepted, unless the
Organizers permit otherwise.

h) The entry fee will not be refunded should the competitor(s) decide to withdraw from the competition
or should the competition be cancelled for reasons beyond the Organizers’ control.

i) Entries should be prepared within the stipulated fime.
j) Finalists must compete in the final competition or no award / certificate will be given.
k) No logos indicating where the competitor is working to be visible during the contest

) While all reasonable care will be taken by the Organizer, no guarantee is given and the Organizer will
not accept any responsibility for the loss or damage to any exhibit, dish, goods or personal effects,
during the competitions.

m) The Organizing Committee reserves the right fo rescind, modify or add to any of the Rules and
Regulations; or to add or to delete any categories and classes of competition. The head of the
Judging Panel’s inferpretation of the Rules and Regulations shall be final.

n) Parficipants who contravene any of the Rules and Regulations of the HKICC 2009 may at the
discretion of the respective chief judge be DISQUALIFIED. Negotiations will not be entertained. The
decision of the respective chief judge is final.

0) Without the Organizer's consent, the winning dishes cannot be displayed in any kind of event

promaotion.
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Chinese Cuisine Training Institute
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The Chinese Cuisine Training Institute (CCTT) was established in 2000 as one of

the three Millenniym Profects of the HKSAR Government. 1ts mission 15 to provide

systematic training in Chinese culsine from elementary 1o master chel levels to
beginners and professional chefs who wish to obtain or upgrade (heir
qualifications. To promate the deep-rooted heritage of the Chinese culinary
culture, the CCT! offers culinary interest courses for overseas tourists and locals

allke,

The CCTI aims at establishing Hong Kong as an internationally recognized
reglonal training and accreditation centre in Chinese cuisine by introduding a
systematic trade testing system. This not only elevates the professional standarg
and status of Chinese chefs, but also strengthens

Hong Kong's reputation as the *Food Capita

of the East” 50 as 1o promate the towrism

ndustry

Wi Pokfulam
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Address 7/F & 8/F Pokdutam Training Centre Complex

145 Pokfulam Road, Hong Kang

MiE Te (B52) 2538 2200

I Fax (852) 25500476

B3 Emai coti@vic edu.hk

4k Website :  http:/ fwww.ccthvtc.edu.hk

Members of VIC Group  VIC MM
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Hospitality Industry Training and Development Centre
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The Hospitality Industry Training and Development Centre (HITDC) was
established in 1984 with the aim of providing the best and most updated
practical training facilities in a simulated world-class hotel sefting. anc In a
real-l fex V.C’klr'-:_] S IroaTTeni T:'-:I.Ir"IK!] COUrses. are concucied h:r' :;r{_}‘::_‘h.a.{_:.".r]::lf'
qualified and highly experienced (nstructors. The courses include Western Food

Preparation; Western Bakery and Pastry. Western and Chinese Food and

Beverage Service, Wine and Bartending, Front Office, Housekeeping, Tour Guide
and Service Culture, In response to the upsurge in the demand of wine related
training programme in local market recently, HITDC collaborates with the Hong
Kong Scmmeller Association to offer several different levels of wine tasting
courses 10 school lesvers, aspiring trade personnel and people interested to

arm wWine,

The Centre also provides Supenvisory Cerfificate courses covening different areas
of the hospetality industry, which is a good cpporturéty for in-senice personnel
for further professional development, The establishment of the HITDC secures

tourism as the key local service industry and that llluminates Hong Kong's

altractiveress as a tourist and business destination.

M Kowloon Bay
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7 F Fowdoon Bay Training Centre Complex
46 Tal Yip Street, Kowloon Bay
Konedaon

(852) 2751 5808

Address

MEE Tel

M Fax: {852) 2795 1533

MEH Pokfulam
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Address 1/F Pokfutam Training Centre Complex

145 Pokfulam Road, Hong Kong
(852) 2938 £200
(852) 2550 0476

MmEE Tel
W Fax:
M= Emall:

4k Website

hitdc@ivtc.edu hk
http:/fwsww.hitde vic.edu.hk
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