APPENDIX 1
ong Kong Mt &x -
ational Culinary

Classie 2/
2021 B B B E R K%

Hong Kong International Culinary Classic 2021
Hong Kong Convention & Exhibition Centre
7- 9 September 2021
Enfry Form &8 %1%
Submission Deadline: Monday, 2nd August, 2021
BiIRE2A8: S /\AZH(EH)
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 Monday, 2nd August, 2021.
FRIZBZ-FN\AZHEB A BMRE /| TR LEFNSERRTIASHELE -

FOR INDIVIDUAL COMPETITION #HHARBEAES

Name of Competitor 2B EHH Age Tk

Organisation#t& sk 48 45 4 78

Positionf&fiz Mobile =%
TelE 5 ( )

Addressitiik

CountryE =R Postal CodeES 4

Email E#HyHE

FOR LIVE AFTERNOON TEA SET (TEAM COMPETITION) EHANRG TFEFILE BRESE)

Name of LeaderB & &4 Age Fik

Organisation#i# sk 48 45 4 78

Positionf§fiz Mobile =%
TelE 5 ( )

Addressitiik

Country B3 Postal CodeE3#7

Email E#HyHE

Member's Namefx 8 #£4% Age F ik

Organisationt & sk 48 4 4 1

PositionBtfiz Email | &Sk

Authorised Signature & Company Stamp Date
BFE AEZE K2 A B & =1



MMuser5
Typewritten Text


Name of competitor 2B & &:

APPENDIX 1

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

BABSMUT 2 L BEAB [FRBECEM LN )

Individual Competition 18 A tt ZIE B
Entry fee : HK$500 per entry

SEEH  §EEKS00T
A. Western Cuisine X ZFLLE
Display &%
1 1. Plated 5 Course Menu
AEREE
1 2. Plated Main Course
01 3. Finger Food / Tapas
BEVNR

Hot Cooking JRiZ# =
[1 4. Professional: Sustainable Seafood - Ocean Perch
X AIRBERE (BER)

[J 5. Professional: Beef Cheek Meat
BE AE -4 (FREA)

[J 6. Professional: Vegan
B MER

Under 25 Apprentice 2555 AT - E4E:
L1 7. Under 25 Apprentice: Sustainable Fish - Salmon
26 AT AIRHE AR (=A)

[J 8. Under 25 Apprentice: Lacto-Ovo
255 AT BiE: PEERR

B. Chinese Cuisine # X Z L E
Live Cooking BRiZE# B =

L1 9. Creative Appetiser
BIZ RIS

L1 10. Hot Main Course - Meat (Pork Belly)
BSRETH - I8 (FEIA)

| enclose herewith a crossed cheque/bankdraft* of HK$

ﬁ _—

Individual Competition & A tt ZIE H
Entry fee : HK$500 per entry

SEER  BEEMH500T

C. Pastry #£24
Display &%

[1 11. Professional: Artistic Showpiece
HE IR

[J 11a. Chocolate
P NE=w

[ 12. Professional: Wedding Cakes
X BEER

[113. Under 25 Apprentice: Plated Dessert
25p% AT AR FHa

Practical J 15 %4
L] 14. Professional: Fantasy Table
X AR

[ 15. Under 25 Apprentice: Young Pastry Chefs Chocolate Cake
25T BESRD: Kb &R
L] 15a. Working L] 15b. Student
EBAL 24

U 11b. Sugar
RIfE T

Team Competition BXFE Lt EIHE
Entry fee : HK$1200 per entry

SBRER  §EE¥1200T

D. Live Afternoon Tea Set Competition 3115 T F & L E
(Team Competition BXF& tL &)

[116. Live Afternoon Tea Set Competition
W5 NERELE

RAMY EBIAR S RIAZ B

Cheque/Bankdraft* No. 3 Z2/ARZ*5R15

*(Please delete where appropriate &5 &)= # &)

Notes#&t:
1. Please make a cheque payable to “MASTERMIND EVENTS LIMITED”
. Please mark “Confidential” on the envelope  {Z$f_Fi5rE AR "

2
3. Please photocopy if extra forms are required fEFZE - A] B TE KR
4 AREBNHREHAB2EESRSE

. 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:
RBREIZNRE  ERAMPE/EZRAFTERSBEERSTX:
Mastermind Events Limited

Room 2501, 25/F., Billion Trade Centre, 31 Hung To Road, &H&NEESE
Kwun Tong, Kowloon, Hong Kong

TelB 5 (852) 2114 2855  Fax{#H: (852) 2114 1969

ZRFE“MASTERMIND EVENTS LIMITED”

For Office Use Only X%

Application Received On:
Payment Received On:
Cheque No:

Amount:

JBEIE3 1SS E 025182501 F
E-mailZE #B: hkicc@hofex.com

Reg. No:



Name of competitor 2E & £: APPENDIX 2
Pt *® =

INGREDIENTS/METHOD CARD# #l E/Z & 7%

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

*Please submit the Ingredients/Method Card with the Entry Form to the Event Manager before Monday, 2nd August, 2021.
ERZEZ—FNAZBEE A BMRE/RRLGEERSERETRAERELE -

Competition Category2 248 7l

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

Name of Competitor@ & & ¢+

Organisationi#i# sk 48 4 % 78

Dish Title (English)3 & & 18 (% %)

(Chinese)f X

Please photocopy if extra forms are required.

WERE - AIBITEHIRE



DISH TITLE &% FE:

INGREDIENTS #7#4

METHOD OF PREPARATIONZ # 75i%
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