APPENDIX 1

ong Kong L

International Culinary

s
2009/ BB B XA AH

Hong Kong International Culinary Classic 2009
Hong Kong Convention & Exhibition Centre
6 -9 May 2009
Enfry Form &8 %1%
Submission Deadline: Friday, 20™ March, 2009
BUBRZAH: —EEAE=A"1TH(EHER)
Please complete the Entry Form in CAPITAL LETTERS and mail together with the Ingredient/Method Card and the Entry Fee
to the Event Manager before Friday, 20™ March, 2009.
FRIZBZENFZAZTR(ERR)A - BMBE/RRHT ZERNSBERRFTIASHBLE -

FOR INDIVIDUAL COMPETITION #HHARBEAES

Name of Competitor 2B EHH Age Tk
Organization & sk 48 45 4 18

PositionB¥{iz Mobile/Pager¥ & /{5

TelE 5 ( ) Faxf8& ( )

Addressibiit

CountryBZR Postal Code 47

Email E#HyHE

FOR TEAM COMPETITIONE AR KR ESE

Name of Leaderf &4 Age F iR
Organization & sk 48 4 4 1
PositionB%Az Mobile/Pager & /(£
TelE &5 ( ) FaxiE & ( )
Addressibiit
CountryBE %R Postal Code# #7
Email EEP I
Member's Namelk B #£4 Age F ik
Organization#tE sk 48 4% 4 18
Position &z
Email &Pk
Member's Namefx 8 #£% AgetF iR
Organization & sk 48 45 4 1
Position k{7

Email E#HbUE

Authorized Signature & Company Stamp Date
BEAEZERRQXADS HHA




Name of competitor 2B & £ %:

APPENDIX 1

| would like to participate in the following category(ies). [Please \ appropriate boxes]

BABRBIAT 2 th BAR [EREEMEMN LV 5]
A. Western Cuisine B Z#AtL &

[ 1. Professional - Amuse Bounche 245 - E5/ R

[J 2. Professional - Appetizers/ Main Courses/ 3 Course Lunch

BEBR - ERA - ERME - —BRTEMR

[J 3. Professional - Norwegian Herring
BEBR - PRI
Professional - 'US’ Pork Shoulder Butt
HEAT - ZEEBRER(IEA)
Professional - Vegetarian 23485l - =
U25 - Apprentists: Norwegian Salmon
255 AT - BiE: =5
U25 - Apprentists: 'US’ Beef Tri-Tip
26pR AT - B4E: EBAA(T AL EH)
U25 - Apprentists: Fusion Themed Amuse Bouches
25T - 21k gIRER/ R
Entry fee 2B EM:
Individual HK$100/US$13 per entry
A SEAE100T/Z£137T

C

0l 4.

A

0l 5. =)

6.
o7,

0l 8.

B. Chinese Cuisine X ZF L E
1 1. Modern Chinese Cuisine Challenge Hot Cooking - Chicken
RPN - #
[ 2. Modern Chinese Cuisine Challenge Hot Cooking - Beef
BRAPAXZFHERE - 4+
[J 3. Modern Chinese Cuisine Challenge Hot Cooking - Vegeterian
BRAPXZFHRE - ZR

F.

M %

. lce Carving kB s& &t
O Individual Competition {A A ZESE

Entry fee 28 EfA:
Individual HK$100/US$13 per entry

AAFEAE1007TT/ES137T

. Pastry #£24
O 1. Professional - Fantasy Table E¥487| - A @
[J 2. Professional - Showpiece B340 7| - K2 EE AR L
O 3. Professional - Wedding Cakes Z 247 - 45155
[ 4. U25 - Apprentists: Plates Desserts
25 AT - BEA: iR
[J 5. U25 - Apprentists: Young Pastry Chefs Chocolate

Fragrant Tea Cake
25 AT - BESHAENAR: KE NWBERER
O 5a. Under-employment fEB; A+ [J 5b. Student 24
Entry fee 2B & H:
Individual HK$100/US$13 per entry
A AEFEA¥100T/£137T

. Live Pastry Competition 3R 5 #£ 24 Lt

O Live Pastry Competition 8352k L B

Entry fee 28 & F:
Team HK$500/US$64 per entry
BB IE B #E5007T/5£ £ 64T

Live Bakery Competition 3R 15 %8 €1 tit 1 Lt 2]
[ Live Bakery Competition IRi550 8 (15 1L B
Entry fee 288 f:

Team HK$500/US$64 per entry
B IE B #E5007T/5£ 2 647T

. ' L G. The Gourmet Team Challenge £ & RE BBk & &
[J 4. Fruit/ Vegetable Carving £ K Ei %% O The Gourmet Team Challenge X R X EEHEHE
Entry fee 28 % f: Entry fee 2B &
Individual HK$100/US$13 per entry Team HK$500/US$64 per entry
. A por bl =l
AASESE1007T/ER 137 PRI & IR B 1500 7L/ R 2 647T
| enclose herewith a crossed cheque/bankdraft* of HK$ or US$
RNAM EBIERZ T/AREE HES

Cheque/Bankdraft* No. 7 2/ 5715 :

*(Please delete where appropriate 52| & EAE)

Notes#&t:
1. Exchange Rate HK$7.8:US$1 ZETLHE BT ERE1:7.8

2. Please make a cheque payable to “ULTRA FUTURE LIMITED”
& ZA5E“ULTRA FUTURE LIMITED”
Please mark “Confidential” on the envelope

B AR
Please photocopy if extra forms are required WMAFZE » A] BITHREIRIE

Competitors will be advised of application outcome in due course

Please send the completed Entry Form, sufficient Ingredients/Method Card together

with entry fees to:

BWEZNRE  ERMBE/ZAFERSBERTX:
Ultra Future Limited

Rm. 1204, Fortress Tower,

250 King s Road, Fortress Hill,

Hong Kong

TelE 5%: (852) 3106 8010 Fax{EH: (852) 3106 5166
E-mail & &B: hkicc2009@ultrafuture.com.hk

FBBAILHEEZE250%
b AE L 1204 =

REBRERERAH2EERE

For Office Use Only XEHH

Application Received On:
Payment Received On:
Cheque No:

Amount:

Reg. No:



Name of competitor 2EH £ APPENDIX 2
i} * -

INGREDIENTS/METHOD CARD#M #lE&/Z & 7%

Please fill in the ingredients (CAPITAL LETTERS) and method in English on the back page for each entry.
EEE-EENER  MRERIEAEFEUERER)SEHERERNREL -

*Please submit the Ingredients/Method Card with the Entry Form to the Event Manager before Friday, 20" March, 2009.
BRZEENF=ZA-THEDR)A  BMRAE/ZRHGFLERSBERETRAEHRELE -

Competition Category2 248 5l

Competitor No. 2& & fR5R*
*(to be assigned by the Organizersf A& % )

Name of Competitor@ & & ¢+

Organization### sk 48 4 % 78

Dish Title (English)3 & & 78 (% %)

(Chinese)f X

For Competitors who enter the Chocolate Fragrant Tea Cake category, please select one of the following tea for your cake:

WMBIRENBERERNSEE  BEBERERZ—HER

1. Single Origin Tea (Earl Grey Tea) in Tin [1 2. Green Tea with Jasmine Flower in Tin [ 3. Ginger Spice Tea in Tea Bag [
1 ABER (#EK) 2. FRABESR () 3B (#8)

Please photocopy if extra forms are required.

WERZE - AIBTTEHIR



DISH TITLE & & FE:

INGREDIENTS #7#4

METHOD OF PREPARATIONZ # 75i%




