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Message from
Continental Director

ASSOCIATION Rick Stephen
OF CHEFS , , ,
SOCIETIES Continental Director - Asia

The Penang Chefs of Association situated on the small isle off the mainland, is setting the pace for the rest of
the world to keep up. This chapter is one of the most dynamic groups of chefs who work so tight together as
a unit that I have ever seen all over the world!

Now the Pearl of Asia, is turning into a war zone with the many Battle of the Chefs! At the end of this battle,
I hope we have some chefs left to cook the delicious food of Penang.

Introducing the ‘Battle of the Global Chinese Chef’ No! It is not WorldChefs Global competition, it is an
opportunity for people all over the Global to participate in one of the first truly halal Chinese cooking battle

here in Penang.

31 different categories with traditional fare including Tim Sum, Birthday bun, tong su, and the very important
hot kitchen events. You have the date, so lock it in your schedules and see who can work that Work and crack
a gold!

This is not just an invitation to our Chinese colleagues, but an invitation to all to match their skills on a level
playing battlefield in Penang. WorldChefs judging panel with WorldChefs rules as set down by the Culinary
Committee on the judgement aspects of the event.

The World Association of Chefs Societies is very proud to have the Penang Chefs Association as part of us.

The Pearl of Asia, sure lives up to her names in all walks of life and not just in the kitchen.

Been a professional chef, is not always about cooking, it is about sharing the good times and the bad times
as group and working together, Penang show all of us how to achieve this, and they open their arms for you
to join in this battlefield in the home of Street food, hype and brotherhood.

Let the Battle begin!
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Dr. Rick Stephen CMC

Continental Director - Asia
World Association of Chefs Societies

From the office of the Continental Director — Asia
Email : rick_stephen@sats.com.sg




Message from
The President
Penang Chefs Association

Chef Audee Cheah
PKT PJK

On behalf of Penang Chefs Association and Penang Koo Soo Association, it gives me great

pleasure to extend a warm Selamat Datang - welcoming you to our inaugural Battle of the
Global Chinese Chefs 2019 (BOGCC).

Schedule from 4th — 6th October 2019, M Mall in Penang Time Square will play host as the
official venue right at the heart of George Town, Penang. BOGCC is the First Non-Pork -
Halal Chinese Culinary Competition in this region and we are proud to be endorsed by
World Association of Chefs Societies (WACs) as a National Category Event. With over 30
categories ranging from traditional to modern, individual to team, display to artistic, the
battle of supremacy await you.

Apart from the Hot Kitchen Events, we also bring you an assorted of traditional fare to
include Oriental Dim Sum, Soupy Dessert and Oriental Snacks and Crisp. From the
Patisserie section, we have Traditional Chinese Birthday Bun, Assorted Wedding Biscuits
and Oriental Confectionary.

Chinese cuisine pay great attention to the color, smell, taste and shape of food whereas taste
is regarded as the soul of Chinese food. Chinese cuisine uses many seasonings to give a
richer taste experience and are traditionally categorized into five flavours - salty, spicy,
sour, sweet, and bitter.

The harmony of the five flavours can not only improve taste enjoyment, but far reaching
benefits which also have the function of achieving the balance to promote healthy eating.
Thus, in cooking traditional Chinese cuisine, the flavor has to be very pure, and you have
to be able to taste the food’s natural juices and essence.

BOGCC 2019 is open to all global chefs and not only confined to any Chinese ethnic chefs.
A culinary cooking competition to all chefs that specialize in Chinese Cuisine with your
skill that will meet the judges’ standards for authenticity, as well as the quality of the
culinary artistry.

Register online now at www.asiaculinarychallenge.com before 1st September 2019.

We look forward to seeing you in Penang, the Pearl of the Orient.

Chef Audee Cheah rkT PjK

President, Penang Chefs Association
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Message from
Organizing Chairman

Chef Peter Chan
PJK PJIM

Battle of Global
Chinese Cy

Its give me great pleasure to welcome and introduce you to this very exciting and unique culinary arts
competition. Our event name: Battle of the Global Chinese Chefs 2019 is open to all Chefs from

around the globe, may it be European Chinese, American Chinese or Oriental Chinese — All are Chefs!

As the Organizing Chairman, I would cordially invites you, World CHEFS to come and compete in the
highly professional competition which will be held from 4th - 6th October 2019 at M Mall / Penang
Time Square, Penang, Malaysia.

This inaugural event is a WorldChefs (WACS) endorsed National Category event and over 35 classes
of competition will be up for challenge. It will be judged by WorldChefs (WACS) Approved Judges.
Winners will not only received medals and awards but more than RM 10000 total cash prize money will

be given away too.

Hence it will be the best battle ground for the aspiring and professional chefs to horn and pit their
culinary skills at this arena.

I hereby call upon the Best Chinese Chefs be it from Asia, the Continental Europe or Americas that
specialize in Chinese Cuisine to come to this Beautiful Island of Penang — “The Food Heaven™ to

claims your titles.

See you 4th - 6th October 2019, Penang, Malaysia.

(e

ulinary Regards,

Pgter Chan Weng Seng PJK PIM

Battle of the Global Chinese Chefs 2019 — Organizing Chairman
Penang Chefs Association — Senior Fellow / Adviser

Mobile: +6012-4733432

Email: wschanpeter@gmail.com




BATTLE OF GLOBAL CHINESE CHEFS 2019 BBEkh&E =T XF 2019

Class Description before 15th 16th Aug -
Aug 2019 | 1st Sept 2019

DISPLAY - INDIVIDUAL

CO1 | ASSORTED GOURMET DIM SUM RM200.00 | RM300.00
BEEDR 01 RIDASEER

C02 | MODERN CHINESE PLATTED APPETIZER RM200.00 | RM300.00
EEZEITE 02 i P AT

CO03 | CHINESE BANQUET COLD CUT PLATTER RM200.00 | RM300.00
LEFETRB 03 AXERSHR

C04 | CHINESE BANQUET HOT APPETIZER PLATTED RM200.00 | RM300.00
LEEDE 04 X ERARTE

CO5 | MODERN CHINESE PLATTED MAIN COURSE RM200.00 | RM300.00
EEZRTNE 05 It ER

C06 | PLATTED CHINESE 3 COURSE MENU RM200.00 | RM300.00
HFRLE 06 X BER AR ERK5EHM)
DISPLAY - TEAM

CO07 | TEAM OF 4 CHEFS CHINESE GOURMET DISPLAY TABLE RM500.00 | RM600.00
/ LEWR 07 BEERE
PATISSERIE — DISPLAY

C08 | MODERN CHINESE PLATTED ASIAN DESSER RM200.00 | RM300.00
EZEIE 08 B i o =4 & &

C09 | MODERN STYLISH ORIENTAL WEDDING CAKE RM200.00 | RM300.00
HZEIE 09 HiER AL EEEBILER

C10 | TRADITIONAL CHINESE BIRTHDAY BUN RM200.00 | RM300.00
LEFETB 10 hEESERAER

C11 | ASSORTED WEDDING BISCUIT & BUN RM200.00 | RM300.00
HZEIE 11 ASELHTANEAR

C12 | SUGAR SHOWPIECE / LZEIN B 12 %Z RM200.00 | RM300.00

C13 | DOUGH FIGURINE/ LEZETE 13 £ RM200.00 | RM300.00

C14 | CONFECTIONARY (Oriental)/ELZEIN B 14 R AR Hl4E RM200.00 | RM300.00
ARTISTIC = DISPLAY

C15 | INDIVIDUAL FRUIT & VEGETABLE CARVING - Theme: RM200.00 | RM300.00
Mystic Orient LbZEIHE 15 BRRMZ - = : #RBHERHA

C16 | TEAM OF 3 CHEFS VEGETABLE CARVING — Theme: Fairy | RM300.00 | RM400.00

Tale / LLZRTNE 16 HIEA - BERMZ - & . EERE




c17

INDIVIDUAL WINTERMELON CARVING
LEETE 17 2 M%)

RMZ200.00

RM300.00

TEAM - EVENT

C18

TEAM DRESS A 2 TIER CAKE — Theme: Ancient China
HEIE 18 MIAFIE 2 BEE - £ . dEHR

RM400.00

RM500.00

C19

TEAM FRUIT & VEGETABLE CARVING — Theme:

Creatures in Chinese Mythology
HZEB 19 AN ERMZ] - T dEMIERHEY

RM400.00

RM500.00

C20

CHINESE BANQUET APPETIZER PLATTER — Hot & Cold
Combination - 2 CHEFS (Team Event Hot Cooking) LE 2 IR
B 20 hXELAPUIRAS (FE 2 LFIMEASHPRN)

RM400.00

RM500.00

C21

CHINESE BANQUET MAIN COURSE - 2 CHEFS (Team
Event Hot Cooking) — Fish Course ttZF I H 21 R ESL T
¥ - @3 (A 2 AFEITAHASHBN)

RM400.00

RM500.00

C22

CHINESE BANQUET MAIN COURSE - 2 CHEFS (Team
Event Hot Cooking) — Chicken Course EEZRINE 22 hRXE
SEFR - XGE A 2 EFEINAESHPR)

RM400.00

RM500.00

C23

CHINESE BANQUET MAIN COURSE - 2 CHEFS
(Team Event) — Prawns Course
HEDB 23 hXEREE - 1735 2 aRITAHEHB)

RM400.00

RM500.00

INDIVIDUAL - EVENT

C24

INDIVIDUAL FRUIT & VEGETABLE CARVING — Theme:
Chinese Garden
HFEINE 24 T AGRHEZ - T8 . FEEE

RM200.00

RM300.00

C25

CHINESE HOT APPETIZER (LIVE)
HERIE 25 X RATHR EiAH E)

RM200.00

RM300.00

C26

CHINESE MAIN COURSE — SEAFOQD (LIVE)
HZEIR 26 hXEH - B85 AAHIIE)

RM200.00

RM300.00

C27

CHINESE MAIN COURSE — POULTRY (LIVE)
LRI 27 thXE 3 -RE S ELAFIE)

RM200.00

RM300.00

C28

CHINESE MAIN COURSE — MEAT (LIVE)
R 28 XX - R&EE AAHIE)

RM200.00

RM300.00

C29

ORIENTAL DIM SUM LEZEINH 29 A Rl

RM200.00

RM300.00

C30

ORIENTAL SOUPY DESSERT HZ=15H 30 HAF A

RM200.00

RM300.00

C31

ORIENTAL SNACKS OR CRISP
HEBB 31 RmAER/NZEHEE

RMZ200.00

RM300.00




This competition is open to all, professional and amateur chefs from hotels, restaurants,
catering industry, school, colleges, university and public. All participants must be above 16
years old as of 1st October 2019. This is a Chinese Cuisines base competition with no race
or nationality limitation.

STRICTLY NO PORK, PORK INFUSE AND WILD GAMES MEAT ARE PERMITTED!
STRAIGHT DISQUALIFICATION IF FOUND INGREDIENTS CONSIST OF SUCH ITEMS!

AREFRAFFERERE BT ERW BIRPRBIXKE MARXRMAAEET WM RED. &
E200F10A818 , TASHEBLAER 16 5. X2—MLUPXIITERMLETEEN
TR B 52 R .

LEFFR AL N, ISR BN S TR | MRRIKS BAXEYMAAER , WEE

BUHLEZRETHE |

*Display Category * BR4Ef

Class 01: ASSORTED GOURMET DIM SUM
HEBE 01 RIVEEER

To display a set of 10 different varieties of Northern and or Southern
handmade gourmet Dim Sum with 3 nos of Dim Sum each variety. Portion
size in between 10g to 20g each. Must have different stuffing and method
of cooking. All ingredients must be edible and must be glazed to preserve
freshness. No food colouring is permitted. Centre piece is permitted to
enhance the display but points will not be given.

Recipe is required. Table space allotted: 90cm x 90cm

BR—E 0 MARNFIHEHNEARMLAZTEROAS  BMEHHEA 3 H R0, (10 # x
3 =30) RAEFRMIEHMRTIIAZ. BTRLVDEEE0RE20RZE. IEEMBA
SRRAMN , DA LERPRUABRHEE. TRTFERARER. RIFRREREPR LIS E
i, BFRRTS.

WEREUEHE. RTEMSECZEE : 90 EX X 90 EX

Class 02: MODERN CHINESE PLATTED APPETIZER
HEZRIE 02 B i B AT HE

To display a set of 4 individually platted varieties of either Hot
or Cold Present Cold appetizers for 1 person. Must have
different ingredients and sauces for each appetizer. All
ingredients must be edible and must be glazed to preserve
freshness. No food colouring is permitted. Centre piece is
permitted to enhance the display but points will not be given.
Recipe is required. Table space allotted: 90cm x 90cm

B4 BEFRRMASERAIRUAZEE2I M — AN BEMELIATRMNEMNEN. MA
BMLAZWERN , A ELERBARURETSE FATERER. RITERTEREHOA
o2&, BFETS. REUEE. BTREMSEIZEE @ 90 EK X 90 EX




Class 03: CHINESE BANQUET COLD CUT PLATTER

LEEBIH 03 PXERAHE

To display a banquet COLD CUT platter for 10 persons, to consist
of minimum 4 proteins (meat or poultry items) and 4 varieties of
vegetables with appropriate garnishes and sauces. All ingredients
must be edible and must be glazed to preserve freshness.

No food colouring is permitted. Centre piece is permitted to
enhance the display but points will not be given.

Recipe is required. Table space allotted: 90cm x 90cm

BR10 MYMERABE  ELU4AMEARREHAN) N4 MEX | BELLESHEE
WHET FAERMB AR AIRAN , KA LERARURERE. TRATRARR. TR
TMEREBHRLEIEN , BEFENS. BERRIE. BREMSECZEE : 90 EXK X 90 EX

JUDGING CRITERIA Class 01 — 03 tZE TN B iE 5 r 4

Presentation & innovation £I5 6l#r
Display must be structured, organised, elegant and not excessively coloured. It should be
original, creative and appetizing. Innovative techniques or tools should be used.

EREOALEHL 58 ARAFSTERE. TRZER0M , tlatwiFrgy, 030 ponts 7
ROz fE RO AR TA.

Composition A&
Attention to Details, Finished Appearance, Proportion & Symmetry 0-30 points 73
FEMAT , ERSN, BRI FRtE

Correct professional preparation, skills, techniques IEMAME W AR , Hie , FIF
Easy serving methods are to be incorporated in the daily work and in accordance with up-to-date culinary
standards. Exhibits are to be arranged in a clean, correct manner and pleasing to the eye.

Level of skill must be high; hand skills must be precise, consistent and sophisticated
BERMRSAETNABEIERE AFEEFHRTINE. BRNUTAE , EHBHNAR
B3, FEARDRE. SiEE B BEEN

0-30 points %3

Serving arrangement fRZ R
Correct number of plates must be displayed. It should be practical, transportable & stable. | 0-10 points %3
LR RERWBE. EVZISIAN  REETIETH

Class 04: CHINESE BANQUET HOT APPETIZER PLATTED

LEFEIE 04 X ERE AR

To display a banquet HOT APPETIZER PRESENT COLD platter of
10 persons, consist of minimum 4 protein (seafood, poultry and meat)
items and 4 variety of vegetables with appropriate garnishes and
sauces. All ingredients must be edible and must be glazed to preserve
freshness. No food colouring is permitted. Centre piece is permitted to
enhance the display but points will not be given.

Recipe is required. Table space allotted: 90cm x 90cm

BR10 AMAMEBERERRIREFARAE) | EQU4MESRGBE, KEMAR) 4 HEX |
RLLESMBMENNE i+ . ATAEBMLIERAN , B LERBARURRERE.
FREBARR. ATBRREREHROIBIEN , BFENS. FREURIE.
BNAEMSECZEE 0 90 EK X 90 EX




Class 05: MODERN CHINESE PLATTED MAIN COURSE

LEZFEBIE 05 B im =X 35

To display a set of 4 individually platted for 1 Person Main Course
of different protein (seafood, poultry and meat ) with appropriate
vegetables, starch and sauces. All ingredients must be edible

and must be glazed to preserve freshness. No food colouring is

permitted. Centre piece is permitted to enhance the display but

points will not be given.

Recipe is required. Table space allotted: 90cm x 90cm

B’oR 4 BUFREBREES, REMAZR) HWERME— AHD. LUEABERFEHNRER
FIAERMBAZRIBAN , M\Zﬁiﬁﬁﬂﬂﬂ*uﬁiﬁﬁﬁio TRTERAER. ATETMERSE
hIbERR &N BFRe2TS. REURIE. BTREMNSEZEE 90 EX X 90 EX

Class 06: PLATTED CHINESE 3 COURSE MENU / LEIiH 06 b= E& BT IR5FH D)

To display a 3 course set Chinese Menu for 1 person consist of, 1 appetizer, 1 main course and
1 dessert. All ingredients must be edible and must be glazed to preserve freshness. No food
colouring is permitted. Centre piece is permitted to enhance the display but points will not be given.

Recipe is required. Table space allotted: 90cm x 90cm

RE1TE®R1T AGERLAER, (U 1ERIXE 1 EXXE 1 EilH) HRHER
MEBMUIERRAN LN LERABERUGREHSE. TRATERAGER. RITERTESRS
b EN  EXRRiTs. EENEE. BREMSEZE @ 90 EX X 90 EX

JUDGING CRITERIA Class 04 — 06 thZ=I B ¥ 5 #r A

Presentation & innovation 25 0l$7

Display must be structured, organised, elegant and not excessively coloured. It should be
original, creative and appetizing. Innovative techniques or tools should be used.

BREUAGHIL , B5E  KEATSTESE. THZRRN , atniFgEn, 050 ponts A
RNzERAFRAS TR,

Composition A&

Attention to Details, Finished Appearance, Proportion & Symmetry 0-30 points %

FEMT , TSN, RIS

Correct professional preparation, skills, techniques IEEHBIZWEE , Hfe , HIA

Easy serving methods are to be incorporated in the daily work and in accordance with up-to-
date culinary standards. Exhibits are to be arranged in a clean, correct manner and pleasing
to the eye. Level of skill must be high; hand skills must be precise, consistent and 0-30 points %
sophisticated

feﬁiﬂ‘]ﬂ&’zﬁifﬁﬁr/\])\ﬁﬁlfﬁiﬁﬁ, FHERFHZIEIE. BRNUTS , EROTRE
,FEARDRE. SEeE FA—BRRA

Serving arrangement iRZ5=HE
Correct number of plates must be displayed. It should be practical, transportable and stable. | 0-10 points 43

PLAERERWEE. ENEXISAN , REETHETH




Class 07: TEAM CHINESE GOURMET DISPLAY TABLE / lkFEINH 07 BB RE

A team of 4 Chefs to display a set meal of 8 course Chinese Banquet for 10 persons. Consist
of appetizer, soup, poultry, seafood, fish, vegetables, starch, and dessert dishes including all
condiments and sauces. All ingredients must be edible and must be glazed to preserve
freshness. No food colouring is permitted. Centre piece is permitted to enhance the display
but points will not be given.

Recipe is required. Table space allotted: 5ft round table

i 4 A ETARMEN, BN 8 H# 10 ARRMGRERR. G | ENR 1 ERS,
e B ERR, R, | ERA  BUES0EMEINE HERM AR
BN PALBAPRURBHEE. TANERER. AVETEREROBHIEN
BF2T5. BENRE. BERL0HEZE 5 REL

pu]

JUDGING CRITERIA Class 07 EZEINB T 9 r 4

Presentation & innovation 25 &l
Display must be structured, organised, elegant and not excessively coloured. It should be
original, creative and appetizing. Innovative techniques or tools should be used. 0-25 points 43

BRmpAEME  BFE  MEET2ETERE. ENZEREM , SEMMAIF B,
RozERAOFERARTE.

Composition A&

Attention to Details, Finished Appearance, Proportion & Symmetry 0-25 points 4
FEEMAT , SERSM, LRBIFIX R

Correct professional preparation, skills, techniques IEEMRMIZEW#EE , Hifk , BB

Easy serving methods are to be incorporated in the daily work and in accordance with up-to-

date culinary standards. Exhibits are to be arranged in a clean, correct manner and pleasing )
to the eye. Level of skill must be high; hand skills must be precise, consistent & sophisticated | 0-25 points 7

BERMRSAERMANABRETERE FFARFNIRINE. BRNUTSE  EMAIH
5, FEARDNE. SHEEE B — B

Serving arrangement RS R HE
Correct number of plates must be displayed. It should be practical, transportable and stable. | 0-25 points %

PLAERERWEE. ENEZETAM , REETHETH

Class 08: MODERN PLATTED CHINESE DESSERT
LEZETE 08 B M =X EH &

To display a set of 4 individually platted desserts for 1 person of different
variety. Must have different ingredients and sauces for each dessert. All
ingredients must be edible and must be glazed to preserve freshness.
No food colouring is permitted. Centre piece is permitted to enhance the
display but points will not be given.

Recipe is required. Table space allotted: 90cm x 90cm

BR 4 HUFREMHEREH R 1 A0,

SWHABAETRMRANEL. FESHLAZTRAN
P ERBRLMERTSE. FTATRAEER. RTBRRERET OIS ERD
BRLTSH. BENEE. BREWAERE : 90 EX X 90 EX



JUDGING CRITERIA Class 08 Lt ZEINB ¥ 9 r A

Presentation & innovation 2315 6%
Display must be structured, organised, elegant and not excessively coloured. It should be
original, creative and appetizing. Innovative techniques or tools should be used.

PLAERERWBE. ENZIERAN , REEFHESH

BRGUAGHIL  BEE  ARATFANERE. SHUZERON , tlEteirgyy, 030 ponts 7
RzE A e AS TR,

Composition A&

Attention to Details, Finished Appearance, Proportion & Symmetry 0-30 points 4
EEMAT , SERSI, IR R

Correct professional preparation, skills, techniques IEMBE W #E , ik , KA

Easy serving methods are to be incorporated in the daily work and in accordance with up-to-

date culinary standards. Exhibits are to be arranged in a clean, correct manner and pleasing )

to the eye. Level of skill must be high; hand skills must be precise, consistent & sophisticated | 0-30 points )
BERMRSAERMNARETERE FFARINRINE. BRNUTE  ERHAR

B3, FEARDNE. SkeE B —HMEA

Serving arrangement AR5 R #k

sctgrt)rEaCt number of plates must be displayed. It should be practical, transportable and 0-10 points 4

LRI 09 i i A EEEALERE

Table space allotted: 90cm x 90cm

TR RAN RERRIE.
RREHIECZEE 90 [EK X 90 [EX

JUDGING CRITERIA Class 09 Lt Z=In B HES R4

Class 09: MODERN STYLISH ORIENTAL WEDDING CAKE

To display your choice of 2 tiers or more, Modern Style Oriental
Wedding Cake with minimum base of 60cm and maximum
height of 150cm. Cake must be edible and entirely decorated
by hand with oriental wedding motif. All decorative items must
also be edible with exception of pillars. Recipe is required.

BR—MUAAEL A EEMELER | EEFE/NF 60 E
K, BEFTET 150 EX , BTELD 2 FHUE. EE®
SARAN , ATEAFIEM. RTXEN AR

A
N

Design & Composition i&it 5#E
Attention to Details, Finished Appearance, Proportion & Symmetry
FEEMT , ERN, BRI FRE

0-30 points %

Technical Skills & Degree of difficulty $ AR REF & X E
Structural Techniques, Utilization

RS FRARAR S5

0-50 points 43

Creativity & Originality Bl &% 81
First Impression, Artistic Impression
E—HR , ZRMR

0-20 points %




Class 10: TRADITIONAL CHINESE BIRTHDAY BUN

LEEBE 10 hEESEBER

To display a platter of Chinese Birthday Bun for 10 persons. All
ingredients must be edible. No food colouring is permitted. Centre
piece is permitted to enhance the display but points will not be given.
Recipe is required. Table space allotted: 90cm x 90cm

BRT1EI0ABAYEELRS "£AA'ER. ATAEEMUIETRAN ,
FRFERER. ATFBRRMEREPLHMIENR BEFETS.
wEIURE. BTEMIECZEE : 90 EX X 90 EX

Class 11: ASSORTED WEDDING BISCUIT & BUN

LRI 11 HEE4LHTHER

To display a set of 4 varieties of Wedding Biscuit & Bun with 4
pieces each variety. All ingredients must be edible. No food
colouring is permitted. Centre piece is permitted to enhance the
display but points will not be given. Recipe is required. Table

space allotted: 90cm x 90cm

16) FARMBAZAIRAN , FRIFERER.
BHLESEN , BEFR2TS. FEREIE.

RREHIECZEE 90 [EK X 90 EX

JUDGING CRITERIA Class 10 - 11 & ZE I B ¥ n

Presentation & innovation 23315 6§
Display must be structured, organised, elegant and not excessively coloured. It should be
original, creative and appetizing. Innovative techniques or tools should be used.

Brap NGt AFE , AHEFRTEER. ENZEROM , CIESMMFE
B, NizEReIHEALTE.

BR—HAMESFNBELFTNESSETGM 4 B4 M4 =
RFRREM

0-30 points 43

Composition H&
Attention to Details, Finished Appearance, Proportion & Symmetry
EEMAT , SERSM, LRBIFIXFRE

0-30 points %

Correct professional preparation, skills, techniques IEFABIE A S |, Hifk , HI5

Easy serving methods are to be incorporated in the daily work and in accordance with
up-to-date culinary standards. Exhibits are to be arranged in a clean, correct manner and
pleasing to the eye.

Level of skill must be high; hand skills must be precise, consistent and sophisticated

BRMIRSAERMNABET/ERE FRERFNUIIE. BRRNMUTS  ERARAR
5, FEARDRE. SHEE FHH—BAEAH

0-30 points 43

Serving arrangement AR5 R #k
Correct number of plates must be displayed. It should be practical, transportable and
stable.

PLAERERWEE. ENEZESAM , REETHETH

0-10 points 4




Class 12: SUGAR SHOWPIECE / LkZEINE 12 2

To display a show-piece of pull sugar of your choice with the motif
“Pearl of the Orient” All ingredients must be edible. No mould is
allowed. Use of frame or rod will be allowed but must not be visible.
Table space allotted: 90cm x 90cm with maximum height of 150cm.

BRURARAK NEIEMEERTR  IARMEBLAER.
FRFEREER, RIFERERSN  EFNRE.
BREMSEZEE - 90 Bk X 90 EX, SEREHEE 150 EX.

Class 13: DOUGH FIGURINE/ LbZEIH 13 {2\

To display a set of minimum 10 nos of dough figuring using edible
ingredients with the theme of Mystic Orient. No mould is allowed.
Use of frame or rod will be allowed but must not be visible. Table
space allotted: 90cm x 90cm with maximum height of 150cm.

BR—HU MMAA AETEMER ZEQLUI0MEEHE. FRUF
ERAEE. RIFERERST  BFNRSE. £

EREEE 150 E

K BREWSECZEB : 90 ER X 90 EX, SERAHET 150 XK.

JUDGING CRITERIA Class 12 - 13 &k E=IN B ¥ infE

Design & Composition & it 544 E
Attention to Details, Finished Appearance, Proportion & Symmetry
EEHAT , SERSIN, LIRS R

0-30 points %3

Technical Skills & Degree of difficulty BiARHREFN = M E
Structural Techniques, Utilization

REAFIREASEN

0-50 points %

Creativity & Originality Sl 53 81
First Impression, Artistic Impression
E—HR , ZKRHER

0-20 points %

Class 14: CONFECTIONARY (Oriental) / leZEIH 14 WA EE T HI4E
To display a 25cm CAKE or BUN with the theme of Chinese Festival
plus 3 different types of Chinese Pastries (4 pieces 10g — 20g each).
All ingredients must be edible. No food colouring is permitted.
Centre piece is permitted to enhance the display but points will not
be given. Recipe is required.

Table space allotted: 90cm x 90cm

BR—1 25 EXMBEHFZARLULPETRA AT , HNE 3 HRE
REBRMEERRED , SHEE 44 GFh x4 = 12).
BHEETI0RE20RZIE. FIEEBMBIZRIRAMN
FRTBRAGE. REBRTEREHOHIENR , BRRITH.
EEURE. BREMIEIZEE @ 90 EXK X 90 EX




JUDGING CRITERIA Class 14 Lt =B ES R4

Presentation & innovation 2315 6%
Display must be structured, organised, elegant and not excessively coloured. It should be
original, creative and appetizing. Innovative techniques or tools should be used.

BEROAsHL B8 KRBT ESRE. ENZSENN , atmimgs, | 030 points
NZ{E R OE AR T A,

Composition H&
Attention to Details, Finished Appearance, Proportion & Symmetry 0-30 points %
EEMT , SERSL, LEHIFIXSFRE

Correct professional preparation, skills, techniques IEEHBIZWEE , Fie , HIA

Easy serving methods are to be incorporated in the daily work and in accordance with up-to-
date culinary standards. Exhibits are to be arranged in a clean, correct manner and pleasing ]
to the eye. Level of skill must be high; hand skills must be precise, consistent & sophisticated = 0-30 points 7

BRI AETMAABRETERE FHSRINEINE. BRNUTFS  EHRHAXH
3, FEARDNE. SHEE B —BRnEH

Serving arrangement AR =k
Correct number of plates must be displayed. It should be practical, transportable and stable. | 0-10 points %

PAERERWEE. ENEZISAM , REETHETH

ARTISTIC — DISPLAY ZA& - BR
Class 15: INDIVIDUAL FRUITS & VEGETABLES CARVING - Theme: Mystic Orient

LA 15 BRAZ - £33 BNERS

To display a set of fruit and vegetables carving with the theme of
“Mystic Orient.” Durians is not allowed. Support can be used but
should not be exposed. Minimum of 4 types of Vegetables and

4 types of fruits must be used in the carving.

Table space allotted: 90cm x 90cm

BIR—HUBHMARA NEZKE (EL 4 ) MExE (ED
AT BRI, FRTEREE. RTFERAEESNT  BFNRE.
RINAMSBECZEE 0 90 EK X 90 E XK

Class 16: TEAM VEGETABLE CARVING - Theme: Fairy Tale

LEZEINE 16 HPA - B3Rl - & . EERE

Team of 3 Chefs to display a Vegetables Carving with the theme of “Fairy Tale.”
Durians is not allowed. Support can be used but should not be exposed. Minimum of 6
types of Vegetables must be used in the carving and display. No fruits allowed.

Table space allotted: 5ft round table

3ARTHMBR—HU EEME AEANGEXML]. EVEFER 6 MARMER, FRUF
ERAKR. RTEAERSHF  BETFNRE BRAMNSEZER 5 RES



Class 17: INDIVIDUAL WINTERMELON CARVING
LeEIE 17 £ IAEZ

To display a set of Wintermelon carving of your choice.
No mould is allowed. Use of frame or rod will be allowed
but must not be visible.

Table space allotted:

90cm x 90cm with maximum height of 150cm.

RTI—EEREFMNELIMZ. TATEREE. RIFER
ERSHAT  BFNRE BREMOEZEE : 90 EX X 90
EX 6 HEHRESSE 150 EX.

JUDGING CRITERIA Class 15 - 17 &k E=In B ¥ inf

Design & Composition & it 545 &
Attention to Details, Finished Appearance, Proportion & Symmetry

SEEAT , RS AR 0-30 points 53
Technical Skills & Degree of difficulty AR REFIE Xt B
Structural Techniques, Utilization 0-50 points %3

REAFIREARSEN

Creativity & Originality Sl 53 81
First Impression, Artistic Impression 0-20 points %3
E—HR , ZKHER

*Practical / *¥3A%I{E

Class 18: TEAM DRESS A 2 TIER CAKE — Theme: Ancient China
Le=wUE 18 MinkiE 2 BEE - 3 . FEGHR

Team of 2 Chefs to decorate a two (2) tier minimum 40cm round or
square finished sponge cake (competitors to bring, own choice) with
the theme of “Ancient China” in 120 minutes (2 hours). All decorating
ingredients must be edible and must be mixed on the spot. Sugar can
be cooked but not modelled. Sugar syrup is allowed. Chocolate and
Royal Icing can be pre-prepared but not moulded. Competitors are to
bring own ingredients, tools, utensil and related items for competition.

Organizer will only provide a table 2m x 1m with a (220V) power point.
Recipe is required. Table space allotted: 1m x 1m for display and 1m x1m for working

2 ZETHEIPALE 120 24 (2 /DY) REVERPE NETEHT—AR (2 ) F&/ 40 EXE
BEARRMBRER (SREEXAT ). AEMBRABARATERAN , B AENDH
£, BALERELRRTFEAEZEE. ATER. HRANEOEFBAIUTNEES  BFEE

B, sHREFEEMH I8 FENEEXMSRHTESRE. THEBREH—T 2K X
KIS NEE (220V) . BEURIE. BREMOEZEE - 90 EX x 90 EX. FlE
B2XKx1XK



Class 19: TEAM FRUIT & VEGETABLE CARVING
Theme: Creatures in Chinese Mythology

LEZEIB 19 FIPAGRRMZ - £ . PEAIERHEY
Team of 2 Chefs to carve live and display a set of Fruits
& Vegetables Carving with the theme of “Creatures in
Chinese Mythology” in the time limit of 150 minutes
(2.5 hours). No pre-slice, peeling, carving or any pre
preparation of vegetables or fruits except for yam &
pumpkin before the start of competition. Durians is not allowed. Support can be used but
should not be exposed. Minimum of 4 types of Vegetables and 4 types of Fruits must be
used in the carving and display.

Table space allotted: 2m x 2m for display and 2m x 2m for working.

2 ZEMHIPALL150 7380 (2.5 /N ) BIRSIBI A LA Fh Bl iE sh 9 A 408 E BUS 1730 57 it % F0
BR—RIVKEMERMZ]. HELERFBZE , RTFMEALZS , BRIKEFATIAELY
B EREME. BESTHEAITH. ATUERAXERSTFERNESE. MRAMERTHS
TERRD 4 WEREM 4 MKE. BREMSEEE 2K 2 X HFE2XKx2K

JUDGING CRITERIA Class 18 - 19 ZEIN B ¥ fn At

Design & Composition i®it 548 &
Attention to Details, Finished Appearance, Proportion & Symmetry 30 points %3
EEAT , FERSN, LRFIFI PR

Technical Skills & Degree of difficulty H A+ B BE

Structural Techniques, Utilization Z#5AR , 3£ %I A 40 points 4
Creativity & Originality 8l& 5 ReltE

First Impression, Artistic Impression 88— Z K% 20 points %3
Mise en place and hygiene T{FiRBR M4 10 points %

Class 20: CHINESE BANQUET APPETIZER PLATTER - Hot & Cold Combination
2 CHEFS (Team Event Hot Cooking)

LEETIE 20 FXERSREIRAE RE 2 ARITASEPR)
To present a Chinese Banquet Appetizer Platter (2 hot dishes
and 2 cold dishes) for 10 persons and a plate of 3 portions for
judges tasting in 60 minutes. Pre-preparation of proteins, basic
stock and vegetables are allow but must not pre portion,
marinated, mould, cook or mixed ready to cook.

Recipe is required.

LL60 A HIEFIRIEM 10 MABERMFPRESR A7 ATX
(2 ERFEM 2:BAE), 3 AHITE (1042 +3 4 13 A0). RIFFEHIEEOREM &
ARERMMER BFAMY |, B AR TERESHATRE. REARE



Class 21: CHINESE BANQUET MAIN COURSE
2 CHEFS (Team Event Hot Cooking) — Fish
Course

TR 21 hABESER - &35
(#3e2 AEMASHEN )

To prepare and present within 60 minutes, a Banquet Fish main course dish for 10
persons and a plate of 3 portions for judges. Fish can be scaled but not gutted or filleted
before competition starts. All ingredients used are to be prepared on the spot.

Recipe is required.

P60 A HMEFZIEE 10 MFERMPRES "8 T3 3HHMITE (104 +34, #13
AG) BRIUFE RS, BRRBRERER TR LY. £REMBFRFLE FERARIE

Class 22: CHINESE BANQUET MAIN COURSE
2 CHEFS (Team Event Hot Cooking) — Chicken Course

LEFTBE 22 hXERER - X835 AR 2 2FEMAHASEH)

To prepare and present within 60 minutes, a Banquet Chicken
main course dish for 10 persons and a plate of 3 portions for
judges. Whole Chicken can be cleaned but must not be cut or
portion before competition starts. All ingredients used are to be
prepare on the spot. Recipe is required.

L 60 2 HMEFMZRIEM 10 MIBERMPRXESR "R T

3R (1045 +3 2,4 13 Afp) BRETLIFEF R T /2B FeILIYI s slifs.
EHEMRFINNE FEUEIE.

Class 23: CHINESE BANQUET MAIN COURSE - 2 CHEFS
(Team Event) — Prawns Course

LTI A 23 PRERER - §FL 2 BEMAHESHR)

To prepare and present within 60 minutes, a Banquet Prawn
main course dish for 10 persons and a plate of 3 portions for
judges. Prawn shall not be cleaned or trimmed before
competition starts. All ingredients used are to be prepared on
the stop. Recipe is required.

LL60 A &IEFIRIEM 10 NMYERMPHER "#38" £X. 347
HIFE (10 47 +3 2,4 13 A9) BRRAILUFEF R T 2FES. £
HEMLFRINTLE BEUWRIE,




JUDGING CRITERIA Class 20 — 23 &k E=In B i¥ 9 inf

MISE-EN-PLACE T{FiIRERHE

Clear arrangement of materials, clean working place, proper working position, clean work
clothes, proper working technique. Correct utilization of working time and punctual
completion

EWRMEAE , TAMIERR  SSNITEME  TAMIERERMITERA. E
M A TN BRI A T SE AL

0 - 10 points 43

PROFESSIONAL PREPARATION E Ml fE&
e HYGIENE D&

e WORKING SKILLS & TECHNIQUES I {EikaefI= T A

e ORGANIZATION A&

Correct basic preparation of food, corresponding to today’s modern culinary art.
Preparation should be by practical, acceptable methods that exclude unnecessary
ingredients. Punctual delivery of each entry at the appointed time is required. Appropriate

Kitchen Organization, Food Hygiene is a must.

ERMERBYAESR  YNTFSROMRRIZA. HIBNSZA , ATEZH  #FRFLE
M. TEAERENEMHEN AT,

ISR ARA RASLEHIIRA , @ifEniEx. BEALR  BEaLERLIH.

cooking techniques must be applied for all ingredients, including starches and vegetables.

0 - 25 points
vy

SERVICE ARS5
As this is a time limit competition, participants are expected to show cooking skills. Your
entry must not be completed with more than 10 minutes left on the clock.

HFZX2—TERGLLE  SHREFTERTIIRG. BHSHEERRIERE 105
i alinE S

0 -5 points &

PRESENTATION £

Ingredients and side dishes must be in harmony, Points are granted for excellent
combination, simplicity and originality in composition. Clean arrangement, with no artificial
garnishes and no time-consuming arrangements, Exemplary platting to ensure an
appetizing appearance is required.

RHMBERLIME—8 , TERENFNES  BENRENEAE. B8 REAIE
U, WERARNNHE  IEEMNIFEN

0 - 10 points 43

TASTE OBk

The typical taste of the food should be preserved. It must have appropriate taste and
seasoning. In quality, flavour and colour, the dish should conform to today’s standards of
nutritional values.

NRBRYWATKE. ELTEELAMKEMELRY. ERE  XNKMAEerE X5
NFFE&ASHEFNETRE.

0 - 50 points
7

% Class 18 & 19 Practical for Display — Team of 2 Chefs
teZRINE 18 & 19: MInFERT - 2 BEITAHEHFA

s Class 20 to 23 — Practical for Hot Cooking — Team of 2 Chefs
LEZRINE 20 & 23 IMpARSEHME - 2 BEITAE P

% Class 25 to 31 Practical for Hot Cooking - Individual Chef
LEZBINE 25 ZF 31 MIAHREFIE - I ID




Class 24: INDIVIDUAL FRUIT & VEGETABLE CARVING

Theme: Chinese Garden

LR 24 T AERRMZ - & . hEERE

To execute and present a set of fruits and vegetables carving with
the theme of “Chinese Garden” within time limit of 120 minutes.
Minimum of 4 types of Vegetables & 4 types of Fruits must be used
in the carving. No pre-slice, peeling, carving or any pre-preparation
of vegetables or fruits except for yam & pumpkin before the start of
competition. Durians is not allowed. Support can be used but should not be exposed.
Table space allotted: 90cm x 90cm

LL120 0 (2 /DB ) BORS BRI S EfEE" A EBHTINZMZIFIER EOEFER 4 FK
R AFEERMZ. ELEEFRZA, RTFMRARZS  BESIKRFAFEU R |, &
Rz, BESAFEALTN. FUMERAXEESITFEFRNRE. BREMZEE 900 EX
x 90 E XK.

JUDGING CRITERIA Class 24 Lt Z=In B IES A

Design & Composition i&it+ 548 &
Attention to Details, Finished Appearance, Proportion & Symmetry 30 points %
EEMT , SERNUL, LEHIFIXSFRE

Technical Skills & Degree of difficulty AR+ B BE

Structural Techniques, Utilization Z#33A , F£4FI A 40 points 4
Creativity & Originality 8l& SRl

First Impression, Artistic Impression 55 —ZARKEI& 20 points %3
Mise en place and hygiene T{FIRBR M4 10 points %

Class 25: CHINESE HOT APPETIZER (LIVE)

FIIE 25 chX AT (L) - P2
To prepare and present a Chinese Innovative Hot Appetizer A - G 3

platter for 10 person and 3 portion for judges within 60 minutes. ’ \@\
Minimum 2 types of proteins and appropriate accompaniment. L_‘
All ingredients must be prepared on the spot. Recipe is required
LL 60 s Ep3inflEFN Z R 10 AR B AN X AIFRAIR 3 HEHNE (104 +3A# 13 A
). ELRMEQRBMELLELMER. £MEMLFNIVE FEMFE

Class 26: CHINESE MAIN COURSE - SEAFOOQOD (LIVE)
LEEBE 26 PRERK - |eF3E AIAKIE)

To prepare and present a Chinese Innovative Seafood platter for
10 persons and 3 portions for judges within 60 minutes.
Appropriate accompaniment is required. All ingredients must be
prepared on the spot. Recipe is required.

LL 60 S il EFR ZE 4 10 AR B RN RBE T3, 33
HIFE (10 7 +3 1348 13 AD). BELUELUMEN. EHEMLE
ke RENTIE




Class 27: CHINESE MAIN COURSE - POULTRY (LIVE)
LERIE 27 X E J -KRE S EIAHE)

To prepare and present a Chinese Innovative Poultry platter for
10 persons and 3 portion for judges within 60 minutes.
Appropriate accompaniment is required.

All ingredients must be prepared on the spot. Recipe is required.

LL60 sl SMEMZ IR M 10 MY ERAMDPH"'RE X, 3 TR

(1047 +3 A4 13 A 1), EELLELHIEN. £HEMLFNHNE FEINEHE

JUDGING CRITERIA Class 25 - 27 &k E=In B ¥ inf

MISE-EN-PLACE T{FIREBERHE
Clear arrangement of materials, clean working place, proper working position, clean work
clothes, proper working technique. Correct utilization of working time and punctual

nutritional values.
NRBEYHHBERKE. TOIAEZSLUMKENEKRE. Ehs XK FE X5
NfF&LSHEFMETE.

completion 0 - 10 points 43
BRI HEAE  T2EMIERR  E5NIEME  F2EMIEREBMIERAR. E
HafE A T/ER BN A R SER
PROFESSIONAL PREPARATION &\l 4%
e HYGIENE [J&
e WORKING SKILLS & TECHNIQUES I {e#aefIZTH A
e ORGANIZATION AL
Correct basic preparation of food, corresponding to today’s modern culinary art.
Preparation should be by practical, acceptable methods that exclude unnecessary 0 - 25 points
ingredients. Punctual delivery of each entry at the appointed time is required. Appropriate 4
cooking techniques must be applied for all ingredients, including starches and vegetables.
Kitchen Organization, Food Hygiene is a must.
EHHERBYER  WNTFSXRMIIKRZIZA, HIENZA , alEZH , FRFLE
IR, TEAERENEHENRZAT,
DAMERDRAELAHZEIRA  SFEENNEX. BRER  BERIERVIR.
SERVICE AR5
As this is a time limit competition, participants are expected to show cooking skills. Your
entry must not be completed with more than 10 minutes left on the clock. 05 points 4
- i
ATFXR—INERHLE K SHEFTERTZEIRT. GHSHEERRLIEREF 105
HE B RTERL
PRESENTATION £}
Ingredients and side dishes must be in harmony, Points are granted for excellent
combination, simplicity and originality in composition. Clean arrangement, with no artificial 0—10 points 4}
garnishes and no time-consuming arrangements, Exemplary plating to ensure an ~ 10 points
appetizing appearance is required.
RHMBERLIME—8 , TERESNFNES  BENRENEAE. B8 REAIE
i, EFERENHAE ST EY
TASTE ARk
The typical taste of the food should be preserved. It must have appropriate taste and 0 — 50 points
seasoning. In quality, flavour and colour, the dish should conform to today’s standards of 4




Class 28: CHINESE MAIN COURSE — MEAT (LIVE)

HEDR 28 P XK - RE&SE ANIAHHE)

To prepare and present a Chinese Innovative Red Meat (no pork
and wild games) platter for 10 persons and 3 portion for judges
within 60 minutes. Appropriate accompaniment is required. All
ingredients must be prepared on the spot. Recipe is required.

2L 60 sl dERMZIBH 10 AP BAMD P "RE " (FAIERBERSHERK) £ 34
HIFE (1047 +3 24 13 A 7). EELUELMEN. £HBMLFNANE FEINRE

Class 29: ORIENTAL DIM SUM EEZETB 29 BA Al —_—
To prepare and present within time limit of 60 minutes, ——
2 platters (1 for display & 1 for judging) of handmade
Oriental Dim Sum consist of 8 varieties of 2 nos each
Dim Sum with different stuffing and cooking methods.
No food colouring is permitted. All ingredients must be
prepared on the spot. No food colouring is permitted.
Recipe is required.

LL60 sl HMER RIS, B 8 N amMAMRM BRA AL BT R0E 2 1. UFRERF
RETE HRG NARER TR (06 1 #H2FRTFRRAER 2HBMBFI
e, REURIE

Class 30: ORIENTAL SOUPY DESSRT tEZEINA 30 WAH#A
To prepare and present within 60 minutes, A Soupy Dessert with
appropriate accompaniment for 10 persons and 3 portion for
judges. All ingredients must be prepared on the spot. No food
colouring is permitted. Recipe is required.

LL60 s Pl HMER IR 10 AMAB A RAED 3 N E
(103 +3 3£ 13 A7) FRITFERER, £MEMLFIAHE,
RENRH

Class 31: ORIENTAL SNACKS OR CRISP

LEFEBE 31 RAF Rz

To prepare and present within 60 minutes, 2 platters (1 for
display & 1 for judging) of 6 different varieties of snacks or
crisp with 2 nos each. All ingredients must be prepare on
the spot.

No food colouring is permitted. Recipe is required.

LL60 I A SIMERIRE, B 6 T mMAERM RAZTR/IMZE R
B RADE 21, UTREMEBHRANZETAZ ®HRG. 1 HERER 1 H#TE
(13 +143 # 2 2) TR ERER £HEMLFTINAGIE RENEH




JUDGING CRITERIA Class 28 — 31 kE=InHi¥ 91

MISE-EN-PLACE TR ERHE

Clear arrangement of materials, clean working place, proper working position, clean
work clothes, proper working technique. Correct utilization of working time and
punctual completion

AR AE , TANIETRT S TAEME  TAMIERE
MBI TARRON. IEME AT ER BRI ST

0 - 10 points 4

PROFESSIONAL PREPARATION &\l A&
e HYGIENE B4

e WORKING SKILLS & TECHNIQUES T Z (T A
e ORGANIZATION AR

Correct basic preparation of food, corresponding to today’s modern culinary art.
Preparation should be by practical, acceptable methods that exclude unnecessary
ingredients. Punctual delivery of each entry at the appointed time is required.
Appropriate cooking techniques must be applied for all ingredients, including starches
and vegetables. Kitchen Organization, Food Hygiene is a must.

EMRHERABYAES  WNTSRHAKRZTIZA, HENEA , aTEZH , HRT
DENS. FEERENEAERRZM.

DARAARS RASLHRIEA , QFENNEEX. BE4EAR  BERIERDA
.

0 - 25 points 43

SERVICE ARS5

As this is a time limit competition, participants are expected to show cooking skills.
Your entry must not be completed with more than 10 minutes left on the clock.
ATFXR— 1 NERHLE K SHEEFERTIIRIG. BHSHEERLIERE 10
5 PRI Bl N SE AL

0 - 5 points %3

PRESENTATION £

Ingredients and side dishes must be in harmony, Points are granted for excellent
combination, simplicity and originality in composition. Clean arrangement, with no
artificial garnishes and no time-consuming arrangements, Exemplary plating to
ensure an appetizing appearance is required.

RHMERLIAME—% , TRRENFNES  BENREHEAS. FS &RFA
T&m , URAERNMAE  CEMMFFFER

0 - 10 points %

TASTE OBk

The typical taste of the food should be preserved. It must have appropriate taste and
seasoning. In quality, flavour and colour, the dish should conform to today’s standards

of nutritional values.

NARBEVMHIHREKE, TLOOASIMKEMEKRN. ERE , XKMEARAE ,
FEENFESLSHEFNETE.

0 - 50 points %3




Prizes, Awards & Certificates & , ZINFIIE P

Certificates of participation will be given to competitors who have completed all their classes
of which they have registered. These can be collected at the secretariat from 8.00 am
onward on the day of competition.

Daily Medals Awards Presentation will be held at 4.00 pm daily. Medal recipient MUST be in

full chef uniform including the chef's torque to receive the medal.

SRILEBFHNALELTRAEIMHSHEE. XLEAUAELFTLAXRE L 8 SFRERDL
El. BAXEMRALFTEETF 4 R3T. LEIRBLIFETEMIHMR

The respective medal will be awarded to competitor upon attaining points as follow:
RBUTRAE | BRI A LESHEE

GOLD WITH DISTINCTION %% : 100 Points %

GOLD £ - 90 - 99 Points %
SILVERER : 80 - 89 Points 4
BRONZE 4 : 70 -79 Points 4

DIPLOMA X& : 60 — 69 Points 4

For Class 01— Class 31
B 01 - 31

The participants who scored the highest points in each of these classes will get a title of Best
of the Class, Trophy & Certificate.
"REHE RFEMELEINAENEERSE. HMHERR\IRAEXRIK,

Class 01— MOST OUTSTANDING ASSORTED GOURMET DIM SUM
5B 01 - REEBRDHESEEAR

Class 02 — MOST OUTSTANDING MODERN CHINESE PLATED APPETIZER
LEFWE 02 - REBAEPRABIRAR

Class 03 - MOST OUTSTANDING CHINESE BANQUET COLD CUT PLATTER
HEIR 03 - RE#PRXERABEAK

Class 04 - MOST OUTSTANDING CHINESE BANQUET HOT APPERTIZER PLATTED
LEHE 04 - REBHPXBERRATRAR



Class 05 - MOST OUTSTANDING MODERN CHINESE PLATED MAIN COURSE
LEFRE 05 - REBREPRAERAR

Class 06 - MOST OUTSTANDING PLATED CHINESE 3 COURSE MENU
LEIA 06 - ZRE#EPX ER AR EH58Mm) KK

Class 07 - MOST OUTSTANDING TEAM OF 4 CHEFS CHINESE GOURMET DISPLAY TABLE
LHEBE 07 - REBHEFRERREXRE

Class 08 - MOST OUTSTANDING MODERN CHINESE PLATED ASIAN DESSERT
LEZRIE 08 - RE i is PRI AR

Class 09 - MOST OUTSTANDING MODERN STYLISH ORIENTAL WEDDING CAKE
LEFEBIE 09 - REBNERSEZELERAK

Class 10 - MOST OUTSTANDING TRADITIONAL CHINESE BIRTHDAY BUN
LFEWA 10 - RERPEEFERARAR

Class 11 - MOST OUTSTANDING ASSORTED WEDDING BISCUIT & BUN
LA 11 - REMASELHTMERRR

Class 12 - MOST OUTSTANDING SUGAR SHOWPIECE
LLEHE 12 - REMEZKR

Class 13 - MOST OUTSTANDING DOUGH FIGURINE
LEZRINE 13 - REBERAR

Class 14 - MOST OUTSTANDING CONFECTIONARY (Oriental)
LA 14 - REBRARHAFIERR

Class 15 - MOST OUTSTANDING INDIVIDUAL FRUITS & VEGETABLES CARVING
LA 15 - REBRRAZIKK

Class 16 - MOST OUTSTANDING TEAM OF 3 CHEFS VEGETABLE CARVING
LEZRTE 16 - REBHARA - BRRMZI KR



Class 17 - MOST OUTSTANDING INDIVIDUAL WINTERMELON CARVING
LLEIE 17 - RESE RREZIKR

Class 18 - MOST OUTSTANDING TEAM DRESS A 2 TIER CAKE
LEZEIE 18 - REBIIAHEIE 2 BERKR

Class 19 - MOST OUTSTANDING TEAM FRUIT & VEGETABLE CARVING
LEBE 19 - REBEARRBZIAR

Class 20 - MOST OUTSTANDING CHINESE BANQUET APPETIZER PLATTER - Hot & Cold
Combination - 2 CHEFS (Team Event Hot Cooking)
LEEDB 20 - RE#AXERSRIIRAES R 2 AFENAEEHEMN) XX

Class 21 - MOST OUTSTANDING CHINESE BANQUET MAIN COURSE - 2 CHEFS (Team Event
Hot Cooking) — Fish Course
LEETH 2 - REHPXESTE - &35 PR 2 AFEITHSHERN) KX

Class 22 - MOST OUTSTANDING CHINESE BANQUET MAIN COURSE - 2 CHEFS (Team Event
Hot Cooking) — Chicken Course
LEEDAE 22 - REBPKXESTE - X8I FE 2 aFITHESHPRA) K&K

Class 23 - MOST OUTSTANDING CHINESE BANQUET MAIN COURSE - 2 CHEFS (Team
Event) — Prawns Course

LLFEWE 23 - REBHPXERF R - 1735 2 FFTARHI) XK

Class 24 - MOST OUTSTANDING INDIVIDUAL FRUIT & VEGETABLE CARVING
LHEBE 24 - REBT ARREZI KK

Class 25 - MOST OUTSTANDING CHINESE HOT APPERTIZER (LIVE)
LEFRIE 25 - RE@AhXRATR ElmslE) XX

Class 26 - MOST OUTSTANDING CHINESE MAIN COURSE — SEAFOQD (LIVE)
LEZRIE 26 - REEHPRAER - BEFE (MinHEE) KR

Class 27 - MOST OUTSTANDING CHINESE MAIN COURSE — POULTRY (LIVE)
LEBE 27 - B EpXER -KE S AHHEIF) KR



Class 28 - MOST OUTSTANDING CHINESE MAIN COURSE — MEAT (LIVE)
LLFEWE 28 - REBAX TR - RFE AHHIE) XK

Class 29 - MOST OUTSTANDING ORIENTAL DIM SUM
HEBE 29 - BEBRARDAK

Class 30 - MOST OUTSTANDING ORIENTAL SOUPY DESSRT
LEFE 30 - REBRAHAKRKR

Class 31 - MOST OUTSTANDING ORIENTAL SNACKS OR CRISP
LEFTRIE 31- REEA ST R/NZEMPERR

BEST OF THE BEST CHEF AWARD
RBRPERIXEREHE

The Participant that score the most number of Most Outstanding Award (Min 3 Most
Outstanding Awards) will get a RM1500 prize money, Hampers & Trophies.
REDEZIAZEIEFINALARREEBREEL=AEER) , HEERREXR
K, XS 1500 HMEX,



Overall Rules & Regulations & & #1 N F#n& 5l

Please read these rules and regulation carefully, failure to comply with them could result in
points being deducted. IBFAFENIEXLENNFIME , MR EFXLENNFNE , ATREES

BRR

AVl

GENERAL RULES ##l

1.

These competitions are open to any professional and students from hotels,
restaurants, confectionaries, culinary institutions or catering organizations in Malaysia
and other countries.

XL BRFRNEDXBTMEMERERE |, RI1E , BRE , TIEIVERE R
TWALHEE

Each competitor must wear his or her uniform at all times when he or she is within the
competition area and in the exhibition hall

BN SHRE WL LRGN R T RIFE R 2758 M &l AR

Sticker labels will be provided for each participant. The competitor has to write his
competition numbers on these labels and affixed these on top and underside of his
dish.

FAEITSHEBREVLARE. SEELTEXLETE EE T ESHEFFEN
B R F R E AR AN E &R

Competitors are required to place their recipes by the side of the competitor's dish or
exhibition the day of the competition.
SHREVINELBARFUEFRRIEZT T EREERMAEL

Every exhibit must be a bona fide work of the competitor.
BMERUITRRENFHEEESR

Registrations and payment must be submitted via online portal before the due date.
All transactions performed via any other methods will not be accepted, nor will a
refunds be made for this reason. No changes of entries, name and details are allowed
after payment is made regardless any circumstances. Refund of registration fees will
not be performed under any condition.

SEMFSFRLINEE L A ZAIBE AL P MiGiR3E. BRI E A ERITHIRT
ARGRAEER |, LSRR, EEEI'TH/R'Fﬁ%kE , ARTFERER | £
MAFAER. EEAERTHFIRREEME.



7.

10.

1.

12.

Added as a general rule, competitors are advised to refrain from talking to any of the
judges either before or during the judging on the day of their competitions except for
Q&A session

ER—REANAM , BNSHEEELEFTLARMWLERAH L EZRETESEMTRR
5, BIOZEHRTIERS

Competitors themselves have to ensure that the minimum / maximum size limit to
each exhibit is adhered to, as points will be deducted for any exhibit exceeding the
size and height limit given in the schedule of the competition. In extreme cases,
exhibits will be removed or modified by the organizer.
SREVITHFETENRANR/N/ERRXRT R, BAEEL RN ERIER
RMSERGMAREGFORRS. ERIELT  BERBREZSBRIER

All competitors for Practical Classes must report to the kitchen secretariats at the

exhibition hall, one (1) hour before their competitions

EIDHEIENSFELNELEFBET— (1) MERERTHEERBLARE

Judges are allowed to examine, dismantle or cut any showpiece for inspection, and
noncompliance of the rules and regulation will result in disqualification. The judging is
based on originality, ingenuity, creativity, appearance, presentation, color scheme,
professional skill, ingredients used, name, speed, alertness and knowledge.
RTFNENSE , ?ﬁ[f%E!Z’GJJ?‘—IJEﬁE:%WJ%TﬁE , AESF NI E F SBEUHE R,
W ETFHOE  MmoltE , ol&EH , 4, BR  BEBeRAE , TEEE , FAMK

o R, RE , BEUMRNEIR,

Competitors should attend to, unpack and display their exhibit on the day and time
specified by the organizing committee. No responsibility will be accepted by the
committee in the case of damage or loss of exhibits and equipment in transit or
otherwise, organizing committee or its associate shall not be liable of any claims due
to direct or indirect causes or injuries to competitors of any kinds.
SHRENAEEZRIEEHEHAMNESMT , FTAEEHERERR. MRETHEHR
EEEM%‘ETUJWEQ%%E::.:%U&% EZRTKBREMTE  EZRHEBERATRX
HEFEEMSREERNERSEERESENERMRTEABIE.

All the competitors must collect their certificate of participation before 3.00pm on the
competition day. i ESHEVLNELFZATF 3 RATNERSFEILD.



13.

14.

15.

16.

17.

18.

19.

20.

21.

The judges' decisions are final. TFERHIRE BRLHRTE

All exhibits and products photograph, slides pertaining to this event shall be
automatically become the intellectual property of the organizing committee for future
advertisement and promotional purposes. 5ARIEN B XHIFTERSMTRER , 4]
ITHRFENRANEZEMENR =N, AFREMSFHERHEB M.

Cooking wine & alcohol are allowed to be use. £ IF R T RAMNEEEMNEREZS.

Strictly No Pork & Pork Items are allowed to be used for all dishes.
FMERARESAERRSHFmERAIEA.
Of& R A5t 2E 2l HR|27| E= WX 27| 7HERE A& YZeHH FRIFLI

All mise-en-place, cutting, washing etc can be done earlier with the exception of the
preparation of spices such as curry paste or "rempah" which must be done in the
spot. Blender, food choppers are allowed unless specified.

BRT A MDA TR S 2 R EFHEGIES | FRERHM , U8, RFE
EATLURREISTA. BRIEFFRA  SNAFERABEN , BaUIEN.

All food items must be edible.

FMEBM YA B A

All selected exhibits by the organizing committee will be put on display for the whole
duration of the BATTLE OF GLOBAL CHINESE CHEFS. Organizer will not be
responsible for loss of property or utensils.

BN EZSMEEMNRAFERKDEITIATNEIIERRE. THAFREM
HBFEMMK A

All display plates should not bare any company / hotel logo.
AT A B AN 25 AR AT B SBE IE B R

The organizing committee reserved the rights to rescind, modify or add on to any of
the above rules and conditions, and their interpretations of these are final. They also
reserved the right to limit the number of entries per event or cancel any event should
there be a need to do so.

HFZ2RBREEE | BRI LR EAAINFAEERINF] |, XXLERNFRIFHRERZ
x A, EESAREBERFSIEHMEERENNR , REEFTENTUHEAIES.



22.1n the event of any dispute arising out of the ‘Rules and Regulations’ or ‘Terms and
Conditions’ as in concerning any part of this competition, the English Version will be
the ultimate version as in application and implication.
INRRAARMNSIEEAIEM RN, RXRIFEREZRA.

23. Protest / Dispute Form is available at Secretariat for Fee of RM500 as Deposit for this

form. Successful appeal will be refunded.
EIRZEAN RM500 , RASAIEMBAGER. BIhEIFE , LIRERFERE.

General Information Display Events B 7R &% #i

1. All exhibits must be set up at the exhibition hall display area between 8.00 am to 10.00
am on the day of the judging. No exhibits or competitors, for whatever reasons, will
be allowed in the display area once judging begins.
FERGULIAETEFEXRELSRE 0 RZEBEERTERRIRE. —BIWWHFia
TIEHTFRAMHERE  FARAHSEZEBFTHEARTR

2. For all display exhibits, a theme or name must be given to the exhibits. No logo must be

visible on the display card before judging.
FHREBRRESR  LAANERKEHRETHEH. TS 2, SRELEFEEREMER.

3. No clearing is allowed before 8.00pm
Bt L 8 mZBIRRVFERE M

4. Selected exhibits will be required to remain in exhibition hall till the last day of the
event and must be cleared at 6.00 pm on the last day
RENRSF/EERBERCKRTEEENINRE—X , FELITERE—RXMTF
6 mUARR

5. Malaysian government has strict regulations on the import of raw food materials.
Competitors are advised to use local or/and imported products available locally.
SEATBMANERMEOR™EHONE. BNSEEFERARMSAMEO .



6. Entries MUST BE submit with fees online at www.asiaculinarychallenge.com
Click on BATTLE OF GLOBAL CHINESE CHEFS 2019 to be submitted latest by:
1t September 2019
SEREMLIENLIRE , Mik9 www.asiaculinarychallenge.com s 2019 FIREK
PEIIABFRXEHIRR 209F9A1H

7. Please DO NOT send your entry form by Registered Mail, Courier Service or FAXES as
the organizer will not entertained. Only online registration is valid. We only accept
payment by credit cards.

BREETESHYE  RERSBEEAZEHNHRER  BAXTDARFEZE. R
BREZIMI AN HEMNIABEZERFRAMAK.

Hot Cooking Practical - Important Notes ¥iA# S Fl{EEE @A

> Please note that these classes are usually filled up even before the closing date.
Therefore, even if your entry form is received before the closing date, it may happen
that places have already been filled.
FEE  XELRVBBRETEUE B ZAISER. At , BIEEES LB ZATK
HEpkek LA REEER.

» Competitors must report to the Kitchen Manager at least 60 minutes before their
scheduled time in case a kitchen becomes available. Competitors not present at their
scheduled time will be considered no-shows and will be disqualified.
SHREAVIENENERED 60 HiPAFEELERE , UMEFRERTA. RIEMNEN
BHIMSEERBEARNREIN , FREUEEE.

» The Hot Cooking Competition begins at 8.00 am and ends at 9.00 pm daily, except
for the last day when it will end at 3.00 pm to cater for final results tally.
RARZILETRLS AR SERBLEIRER , BERE—XETTF I AER
URERALER.

» Competitors will be provided with facilities as nearly identical as possible. Each kitchen
station will be equipped with 2 double burner stove and a power socket. Sink and
fridges will be provided on sharing basis. More details, if any, will be provided in due
course.

SHRERRBRAGEILFHERMIZE. S1TEERES 2 TRFEF— 1 BIRIEE.
FEXZHEM EIREKERKFE. WBERZHAT |, FESHSERE.



» Competitors must bring their own plates.
SERBVTIETECHETF.

» No supplementary equipment will be available. Competitors must bring all their
required items. The organizers will not be responsible for loss or breakage of
competitors’ belongings.

REHPRE. SRELNETHELER.  EDATIREFNFHMYIRES
BT,

» Notes for pre-preparation for the hot cooking competition:
MERRZTLEMEEEN

e Basic sauces, stock and dough’s can be brought in. AJ AT ARARME T |, 7 F1mEH

e 80% of all raw food can be trimmed, cut or marinated, while the balance 20% has to be
done on the spot. 80 % KIE B M I A LILIBISERI , T 20% MR ELNEINIDTTRL

e Judging will take into account the condition of the kitchen after your turn. & FE &
HNERERBREBERKR.

e Everything on the plate must be edible. ¥ L RIFT A R T &l FU2 0] LB /Y

e Fish must be brought ready to cook, gutted and scalded, not portion. & ZEwAZ Ak & i
ERFEME R |, MAZ5H Y

The following items are permitted to be brought in at certain stages of production:

SEERTTAUTIEMIE

e Salad I - Can be cleaned and washed but not portioned B LA 1B R 8E 4 B2

o Vegetables / Fruits &Z//K8 - Peeled but not cooked ZERBFER
e Pastas & Dough EAFIEmFEHA - Can be prepared but not cooked aJ LA & {B A EE
H2

\\\\\\\\

e Fish/Seafood/Shellfish &/i&&¥/D125- Cleaned, filleted but not portioned or cooked ;&
& VIR R AR YIS AR

e Lamb/Beef/Chicken ER/4K/S8H- Can be portioned but not cooked A LAEN R /N3
F{ETREER

e Mousses EEZ2 - Need to be made in the kitchen, (minced items allowed) EEEFHE
B, (BMRITUIE)

e Marinated Proteins f&#IZ&E B - Pre-marinating of protein is permitted &R R IFN
wii



e Sauces #&it - Can be reduced but not finished or seasoned 7~ A] IE Bk

e Stocks & - Can be brought into competition kitchen f21F#H A

o Dressings iPHI& - To be made in competition kitchen BEIIAE B

e Coulis 3 - Puree can be brought in but needs to be finished in competition & LA+
AR EBFEEININEETH

e Sponges #B%43 - Can be pre-made but not cut or shaped &I AT 5 #il 4 1B FRELN E 55
R EY

HINTS AND TIPS #RRxf115

Particular attention should be paid to the following: N4 5FEUTILA

AN U U N N NN

<

Originality — new ideas BI& - #ii8i%

Numerical harmonizing of meat and garnishes PIZSF1%E 1 & B E H 1B

Practical size of portion (cost control) SEPRRR S ( FRAIEH] )

The character of the showpiece should be respected 1% ELE B & FI4HE

Proper color presentation and flavor combination & 4 & FEMMXKAHE

Presenting a natural appetizing look 231 B A £ kA4

The use of clear jelly for seafood should be considered 7 &3 FH B BA & ARl /E 5 &
The use of tan jelly for meat should be considered F/#& & FHirtE & R RIEANRZE

Only well coated food (jelly aspic) should be on cold food REFRIFHEY ( RENE)
NiZ2AE

Food prepared hot but displayed cold should be glazed with jelly (aspic) B#¥#ERZFEE
RANMZRARA (K ) L

Sauce boats should only be filled half and the sauce light coated with aspic &+ 1Z R 18
FE—F  ETHREAR

Use only crystal clear fish jelly for fish and meat jelly for red meat, poultry and game {345
KRR EFRWEEENER AAATAA K RE

Properly cooked meat (not too rare) should be presented NiZIg#EiE L EBMA ( AKX
£)
Sliced meat to be presented properly in (arrange in order or size) YI3FHIR ( ERINFER

KNEESI )

Only precisely cut vegetables should be presented R MR it ¥ T EI R0 3

Use paper only under food that has been deep fat fried (X7E;HYERIB Y T R ALK

Food prepared hot should not be presented on buffet platters or aspic mirror ZE B

NI BB R RAARE L



Eggs should only be served on glass, porcelain or glazed dish 8% REEMRTERE , £
MmEEE

Platted portions must be in proportion to the dish itself and to the number of people
specified. HMALIN G BB KRG FIIETE ANBE LB

In general portion weight should be in keeping with the norms of accepted practice —fi%
ki, B EENFENNEHIRINE

Meat sliced should be served with the carved surface upwards and not left as when
carved. YIRE RN Z 5 VIR E —#EM £

If fruit is used to garnish meat, it should be cut into small pieces or sliced thinly Beads of
jelly on meat or trimming do not make a good impression and should be carefully
removed ANRAKREE TR , MFHYIB/MRARUIFER . E£ALDEISEEME
B, N/MDEH

Participants should not set their aim too high and abide by fundamental cleanliness and
practicality as far as possible in their work ERZ&FNIFEIFER/IE , FRATREEI/E
g sFEARRE SRS

All exhibits should be identified by their proper names, both on exhibition table and on
entry form. FTERBMBAUER LB KRB R EUETH R MARH

Finally, the punctual presentation of each exhibit at the appointed time is a matter of
urgent necessity. &fg , EIEENELEN EN BT REE— T EBUFEMNTR

To contact the Organizing Chairman at:
Contact person: Chef Peter Chan PJK PJM
BKRERESEE : BER A Chef Peter Chan PJK PJM
Mobile No FH1&55: +6012 4733432
Email 88 F#B44: wschanpeter@gmail.com
Email 88 F#B4: doc@battleofthechefs.com.my

Or at the Secretariat: B E& FEF P
Miss Khor Ying Jia
Mobile No F#H1&18: +6012 5115172
Email BB FHB44: yingjia.pjcc@gmail.com
Email 88 FHB4: secretariat@battleofthechefs.com.my



PROFESSIONAL
Y

NG/
2z g

A TMAGGI°RZ TR, EmiTe] PA= 5218
HRBEWMBHIORE, IR R L
THER, XEEm TBRNE—AX, Ak
MR, BoREMEPRERSE, AMAGGI X
BHEHE, FoACRREREK,




