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Dear chefs around the world and Worldchefs officials!

| am Jeong-hak Kim, chairman of the Korea Chefs Association.
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First of all, | would like to express my deepest respect for the sacrifices and hard work of chefs
around the world who have been working onsite despite the unprecedented situation of the COVID-
19 pandemic that began at the end of 2019. | would also like to express my consolation and

encouragement to chefs around the world who have suffered from COVID-19.
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The Korea Chefs Association will hold the ‘Seoul Food & Hotel Culinary Challenge 2023', a
Worldchefs endorsed competition to promote the excellence of Korean food culture as well as to
provide a place for communication and unity among chefs from around the world from May 30 to

June 2, 2023 at Kintex.
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Now the whole world is immersed in Korea's K-Culture. It is impossible not to mention K-Food in
particular when talking about K-Culture. Korea is the birthplace of Kimchi, Bibimbap, Bulgogi,

Galbijjim, Samgyeopsal, Chicken, Tteokbokki, etc and people can cook, taste and enjoy using various

Seoul Food and Hotel Culinary Challenge 2023
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Korean ingredients.
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Dear chefs from all over the world! Korea is not a country that can be expressed with a few words.
It is such a country where the curiosity about why it is Korea can be resolved in the process of

directly seeing, listening, feeling, and experiencing it in person.

2023 5 309 7H%|&l= Worldchef 21F “Seoul Food & Hotel Culinary Challenge 2023”01 &7t}
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| hope you will show your culinary skills to the fullest and achieve the desired results by participating
in ‘Seoul Food & Hotel Culinary Challenge 2023" endorsed by Worldchefs to be held on May 30,

2023. | recommend you to fully enjoy Korea’'s wonderful natural environment and numerous foods.
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Thank you

2023 1€ 18
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Seoul Food & Hotel Culinary Challenge 2023

Date: 30 May — 2 June 2023 (4 days) Sa: 2023F 58 302 ~ 20234 68 2¢
Venue: Hall 5 at KINTEX 1 i 7IHA IH 2 58

Opening Hours and Admission | Z¢ A|ZF 9 4% QHLY
= Seoul Food & Hotel is strictly open to trade professional and business visitors only. The halls will
be open to Culinary Challenge competitors from 8:00am. Non-transferable entry badges will be

distributed to competitors and judges before the event begins.

« = CH2|7t E2|= Seoul Food & Hotel TA|2|= Al A 2HAX R SAAT 20| 7tset 79
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Registration Details | 7}y

= After the organizer has checked the entry forms, the competitor must send registration fee.

Application will not be confirmed till payment is received. Submission of entry forms indicates

acceptance of the Rules & Regulations in the SFH2023 Culinary challenge (Refer to page 5 for

details). Payment should be in Korean Won or US Dollar.
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How to apply | 278 2
= Submit registration form on the official website | OF2if &AIO|E 23 E S8l MHM M

(https://www.seoulfoodnhotel.com/event/03.php)

* Fill out and submit the application form on the last page of rulebook | T+ %! OFX[2} H[O[X| 2] 4l
HM ZHdsto ®M=

Registration Period | 55 7|7t

Early Bird 27|41 &¢l Standard &gt 417
Form Submission | By 31 March 2023 By 1 May 2023
MENM 2 2023 33 313K 2023 5E 12(&)7HK|
Payment By 14 April 2023 By 8 May 2023
oM g5 2023 4& 14Y(3)7HX| 2023 53 8 (&)X

Seoul Food and Hotel Culinary Challenge 2023
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Early Bird Z7|%d ol

-l

Standard 2t AlH

Individual 7§ 2% KRW 60,000 or USD 60 / Class KRW 70,000 or USD70 / Class

Team THA|7T KRW 100,000 or USD100 / Team | KRW 120,000 or USD 120 / Team

Payment Information | &2 H&

International

=g

Beneficiary : Informa Markets Korea Corporation
Bank Name : Hana Bank (Mangu-dong Branch)
Bank Address : 430, Mangu-ro, Jungnang-gu,

Seoul, Korea
Account No. : 320-890013-85304
Swift Code : KOEXKRSE

StLb2 320-890013-85304 Q1= OpOLZSH

&

=

* All bank charge is to be borne by participant.

Refund Term | && 74

Any changes are acceptable by 4 May 2023.

ZefA HA2 2023 58 4U7HK| Tts.

Cancellation before 24 April 2023: 100% refund
Cancellation before 7 May 2023: 50% refund
Cancellation after 8 May 2023: No refund

2023E 43 24LHX| F 2 Al 100% &=
2023 58 7YX F A Al 50% 2=

2023 58 8L O|= F A Al &= =27}

* All bank charge is to be borne by participant.

Secretariat | =2|

» Informa Markets Korea (9! Z0}0O}25H)

SHEAE QAENE CH2| Tel: + 82 (0)2-6715-5425 Email: Emma.im@informa.com

Seoul Food and Hotel Culinary Challenge 2023
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RULES & REGULATIONS

1. Submission of the application form shall mean that the competitor agrees to abide by the Rules

& Regulations of Seoul Food & Hotel Culinary Challenge 2023.

2. Entries for all classes are accepted on a first come-first served basis. Please note that with limited

Work/Kitchen stations, all Classes are usually filled before the stipulated entry deadline.
3. Any changes are acceptable by 4 May 2023. Please notify the organizer in case you wish to cancel.

4. Refund term is as follows; Cancellation before 24 April 2023 100% refund. Cancellation before 7
May 2023 50% refund. Cancellation on and after 8 May 2023 No refund.

5. Competitors must submit the contact detail and email address accurately. Otherwise, his/her
participation may be canceled. The organizer is not responsible for any disadvantages caused by
incorrect information

6. Competitors must be present at least 30 minutes before the appointed time.

7. A recipe form is attached on the last page of this rulebook. Competitors can use free-from. 3
copies of the recipe are required in the kitchen.

8. Chefs must wear appropriate uniforms.

9. The organizer reserves all rights to the recipes used, and photographs taken at the event. Any
publication, reproduce or copy of the recipes can only be made with the organizer's approval.

10. If an award is won, the competitor must ensure his/her presence (or that of a representative) to

collect it. All winners must wear chefs’ uniforms and attend the ceremony. Any trophy, medal, and

certificate which is not accepted at the ceremony will be forfeited two weeks after the event.

11. The entry fee will not be refunded should the Competition be canceled for reasons beyond the
organizer control.

12. The organizer will not be held responsible for any damage, equipment, utensils, or personal
effects of competitors.

13. Competitors who contravene any of the Rules and Regulations of the event may be disqualified.
14. The Organizer reserves the right to rescind, modify or add on any of the above rules and
regulations. They also reserve the right to limit the number of entries per class or amend a
competition section, modify any rules, cancel any class or competition, or cancel/postpone the

whole competition event should it be deemed necessary.

Seoul Food and Hotel Culinary Challenge 2023
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CULINARY CHALLENGE 2023

Xe2|CH AlA OtLl Kitchen Equipment

M 29 e 2 Induction cooktops with single stove (220V / 2kw each)

-+ ® 3 Qutlets
X2|CH 29 e 2 Steel Tables (1500W x 700L x 850H)
AIACH 12 e 1 Sink (750W x 700L x 850H)

\.

271X &2 194 e 1 Oven Shared by 2 Kitchens

a a

LHXF T 40 e 4 Refrigerators with 25 boxes

SX|AFE | NOTICE

o EX|, HL{, HE|EH2 ALR0| EI}8tL|Ct Torch & Gas Stove and Power Strip are prohibited.

2 92|10t AFR0| 75 EHLICE Only induction cooking utensils can be used.

of) Ft M, S£H|IE I[A|, YAMI| S 0|8 Al HI| £t S22 {UcH HIEA| APHO|| ALR 20| 2H2{FA0f

"l T

grLich o1 QM2 121 9F utQ s EhL|Ct.
If you want to use your own induction, Sous-vide machine, mixer, or extra cooking
tool, you must inform us in advance. Please email us the amount of electricity of the

cooking tool to be used (the electricity used sticker on the cooking device).
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HOT COOKING GUIDELINES cfo|HZE A T = FH| 710| E

» Salad can be washed and cleaned, but not

mixed or cut

« D E OX|e} 1 = E?HIIQI:Hjj[_XI-EQA
« Vegetable can be cleaned, peeled, washed, cut FRieh 483 Wu Fets
QIOL} ol QFA IL|ICt (XH2E o83t Eo|=
and must be raw (tomatoes may be blanched and ML A 2 T (5 olg e =2
AP EH| 7L S8 | K| fa Ut
peeled, and broad beans may be shelled), no
« IIAE 52 Q72 HEZS FH|| 2 £ QoL
Vegetable purées |- I- = = |-_I_ Eal |OH = T M I-
HEUHO =H[SHALE 45 otd HELICE =E[=

e Pasta or dough can be prepared but not

cooked
.AHAI_%LXI- 7t0|, Hl52 HAHstD zaleg &
« Fish can be gutted, gilled, scaled, and filleted < 1, OF7t0), BIS S HMzAstd BXE &
T A2Lt oS opd HE LILE

but not cooked

» Seafood/shellfish can be cleaned, filleted but
not portioned or cooked

» Meats or Poultry can be deboned, trimmed,

r

portioned but not cooked

 Ground/minced meat can be brought in, but
must be made finish and seasoned during the
competition

» Sauces can be reduced but not finished or
seasoned

« Stocks are permitted

« Any dressings must be made during the
competition

« Fruit Coulis or Puree are allowed and finished
during the competition

« Pastry sponges can be pre-made but not cut or
shaped

« Decoration to be done onsite

« All competitors have to prepare their own
induction cooking utensils and ingredients for the
competition

« Competitors must leave the work station in a

neat and tidy condition; this is part of the judging
- FEHE2 FIMAe ZE| BT AXF 2 |

criteria =
oh=0f CHof A UX[K| &L CE.

« The organiser will not be responsible for any

loss or breakage of utensils

Seoul Food and Hotel Culinary Challenge 2023
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JUDGING CRITERIA
Practical Hot Cooking (Class 1 to 7)

Partisserie Practical Live cooking (Class 8 to 9)
Sushi Championship (Class 10 to 11)

Mise En Place (0 — 5 points)
Planned arrangement of materials for trouble-free working and service. Correct utilization of working
time to ensure punctual completion. Clean, proper working methods during will also be judged as well as

conditions after leaving the kitchen.

Correct Professional Preparation (0 — 20 points)
Correct basic preparation of food, corresponding to today's modern culinary art. Preparation should be
practical, acceptable methods that exclude unnecessary ingredients. Appropriate cooking techniques must

be applied for all ingredients, including starches and vegetables. Working skill and kitchen organization.

Hygiene and Food Waste (0 - 10 points)

Please review the guidelines on Food Hygiene and Food Waste under WORLDCHEFS FOOD SAFETY
REGULATIONS.

https://worldchefs.org/wp-content/uploads/Hygiene_Rules-1.pdf

Service (0 — 5 points)

The punctual delivery of each entry at the appointed time is a matter of urgent necessity. The kitchen jury
will determine if the fault of the service if any is the kitchen or service team and recommend any point
reductions. The full points will be awarded if service flow smoothly and dishes come out on time from the
kitchen.

Presentation (0 — 10 points)
Clean arrangement, with no artificial garnish and no time-consuming arrangements. Exemplary plating to
ensure an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well as

cooking techniques between the different dishes.

Taste & Texture (0 — 50 points)
The typical taste of the food should be preserved. The dish must have appropriate taste, seasoning,

quality, and flavour, the dish should conform to today's standard of nutritional values

10

Seoul Food and Hotel Culinary Challenge 2023
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COMPETITION CATEGORIES | 29 =2

Class 1-1 - Main Course Meat / Poultry / Game

To prepare and present within 45mins, 2 portions
of a hot main course using any Meat (except
Pork), Poultry or Game. Dish must be presented
on 2 individual plates with appropriate garnish in
western style. All ingredients and plates to be
supplied by the competitor.

* 3 copies of recipe required in kitchen

Q8| 2HYAIZH 45 2, YAEH et

Ef AE
EHRI27] He) 52 7tEFE M

geles 2 9 & A0 22 HwE M2
ZtL#|eb eb7H BfotoF Lt F o 2Rt 2E
INPS

Class 1-P — Spanish Pork Main Course

To prepare and present within 45mins, 2 portions
of a hot main course using Spanish Pork. Each
competitor will receive and must incorporate
<300g Spanish Pork single ribbed belly & 500g
Spanish Pork jowl> on the day of the
competition. Dish must be presented on 2
individual plates with appropriate garnish in
western style. All ingredients and plates to be
supplied by the competitor.

* 3 copies of recipe required in kitchen

SPONSOR &2 A}

Spanish
Pork

PRIZE RS E

Spanish Pork Belly & Jowl

Seoul Food and Hotel Culinary Challenge 2023

ge| 2bgAIZH45 2, AT AEFRel A0l
EfX|17]E AHET Hot B 21Q 2] 2 Q1=

IR Al 2 2 <AmQl X 07| MAA

=
oA HEA & EAM 22 HwE HE
ZtL Qb e7Hl EfotoF L F 0| Eatt 2E
MMzt A 7|FE IR HE 7HM <tof
UL (Mg 72T A8 ItS

)
CYATE BT 9L 3R Be K|

PRODUCT Z#HIE
Single ribbed belly medium / Olive Duroc Pork /El Pozo

12
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Class 2 - Main Course Fish / Seafood

To prepare and present within 45 mins, 2 portions Q| 2HEAIZH45 2, YAE SB[ WM 22
of a hot main course using fish or seafood. Dish siitE S AFE T Hot T RIR 2| 2 QI&. F FA0
must be presented on 2 individual plates with 22 olwE &S 7t +|2F & SoroF gLt
appropriate garnish in western style. All o] Zaot 2E A IHEeb A 7= BIFAL
ingredients and plates to be supplied by the A Tt efof gL|Ct (AIEHME 7|2 AR 7HS)
competitor. *YAole 7 @Y 38 B XHE

* 3 copies of recipe required in kitchen

Class 3 — East & West Fusion Main Course

To prepare and present within 45mins, 2 portions 2| 2tdAIZH45 &, AtRdA o Helaeg 2 Q&
of a main course dish using Asian ingredients T A0 22 UHwE OtA2F M X EE ALESHY
with Western preparation and presentation Y2E HIAY Ze oM 28, HEt
techniques. The dish must contain a starch and Xz, Et=2l= 1) S BHOFOF gfL(CE Z Ao
vegetables to showcase a balance meal with Z2act 2= A YRt A 7|7 BRI AY
Asian flavours presented in Western style. The 7t etof grLct (AIHME 7| ST A8 7ts

dish must be presented on 2 individual plates * YAl = 47| 2 3 82 o X E

with appropriate garnish. All ingredients and
plates to be supplied by the competitor.

* 3 copies of recipe required in kitchen

Class 4 — Asian Noodles

To prepare and present within 30 mins, 2 portions fa| FYAIZH30 2, At A 2| OFA|2FAEF Q|
of a Main course of FREE style (Noodle with soup, Hez (Hel=zd) 228 F A0 22 HwE
Stir-fried noodle etc.) using Asian noodles. HMESH 7| 4| QF SHH EHOpOF ShL|Ct A= joi
(Ramen, egg noodle, rice noodle etc.) Dish must S Ol EfRQl OFA|OF HE ALE Y = U1 =E0|
be presented on 2 individual plates with UAALEL FE=4 & O{H AELYQ| Hlmk MEY
appropriate garnish. All ingredients and plates to tesgu bt 290 2ast 2= A Ifzet 4

be supplied by the competitor. 7| EIFAZE A 7 fof L Ch (QIEME
* 3 copies of recipe required in kitchen 7|28 A8 Its)

CPYATE B2 HY 38 B K

13
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Class 5 — Pasta Duo

Two competitors from same establishment to
prepare within 30minute, 1 short or stuffed pasta
and 1 long pasta menu (for 2 dishes each - Total
4 plates). Dishes must be presented individually,
Should be classic or modern pasta menu with
appropriate garnish in western style.

Dry pasta or fresh dough pasta all allowed. (Not
allow to use other type of noodle, only Pasta)

All ingredients and plates to be supplied by the
competitor.

* 3 copies of recipe required in kitchen

Seoul Food and Hotel Culinary Challenge 2023

€2 25Z@2EY, 22, o Sl 5) F F2
A=t ot ol = &7t 22| 2bgAIZ 30 &,
&Y =2 oty opAEH HQin|H 2 217 =
OtAEL 52 AHZE MAELER 5135,
SL2EH 1S + A0 22 tiwE HEd
ZtL| {2t 2H EOFOF BLICE (& 4 Al =210
OAEHE ZRs| DtAE SF= FEUSHL TEAETL

14
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Class 6 — Chinese WOK Fried

To prepare and present within 30mins a Chinese * 3 copies of recipe required in kitchen

dish(stir fried, deep fried etc.), 2 dishes of a la QE| AHAI7H30 8, AISHA| ZAl 97|

carte Chinese hot menu with Chinese style 2~3 Ol& (CHE) ALO|= 2 Al & FA0| 22

presentation. Dish must be presented on 2 H5E ™HESE 7t 3| e B A AEFL 9|

individual plates, portion size is for 2~3 guest Z70|El o2 Etotof $tL|Ct (EtgtE 1AL

with appropriate garnish.(not necessarily have L7t Ol L|CL) 7R HIEA| <Of7] XA E

carbohydrate) Competitors must incorporate o2/ 0f7| H|=AE o2 / 0§ 7| AEHy

<MAGGI chicken flavoured stock(powder) / HIX|HZ[tAE s EOHA B8 /07| =Y

MAGGI beef flavoured stock(powder) / MAGGI (0|27 > 5271 o|&e] HIE2 &4 ALl Of

shangtang / MAGGI vegetarian stock / MAGGI SHLICEH IR A 49 2 &7 2/ HEO|

mushroom bouillon / MAGGI Liquid Seasoning, HSELLCH 20 €83t 2= A 2 2F A

Minimum 2 product>. Each competitor will 7| = IR AN 7hAM tOoF BhL|CH (QIE M E

receive the above products on the day of the 7|20 AFRTHS)

competition. All ingredients and plates to be * YAl 47 &Y 3 58 E X &

supplied by the competitor.

SPONSOR Z &l At PRIZE SSHE
E TOP 1: 1o =& = & AAHA

Hotel Accommodation & Buffet Voucher

[e
TOP 2: 12 T El AMAMH
I JeSt'e Hotel Buffet Voucher
ni=ELEWS
PROFESS'ONAL TOP 3 2|2 M
MAKING MORE POSSIBLE.

Professional chef uniform set

PRODUCT RN =

15
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Class 7 - Nestlé Professional Chef Challenge
To prepare and present within 45mins, 2 portions 22| 2HIAIZE 45 2, Hot HiQleg| 2 2120|
of a hot main course using any protein (meat, SH7 7laF @25 44, sjitE, ASd T E
poultry, game, fish, seafood, plant based). Hot s O ZSRE 02 of0|HeZ ALBY =+
Main Course Dishes must be presented ASLICHL & A0 22 HlwE HE 7t 22t

individually on 2 plates in freestyle, with
appropriate starches and garnish in western
presentation. Competitors must incorporate
<MAGGI Demi-glace sauce Mix / BUITONI
Tomato Coulis Can / MAGGI Bechamel Sauce
Mix / MAGGI Vegetarian Stock / MAGGI Jus Lié
Beef Flavoured Sauce Mix, Minimum 1
products>. Meat and seafood can be marinated
before competition. Each competitor will receive
the above products on the day of the
competition. All other ingredients and plates to
be supplied by competitor.

* 3 copies of recipe required in kitchen

SPONSOR Z &l At

_Nestie

PROFESSIONAL
MAKING MORE POSSIBLE.

PRODUCT Z¥HE

+>

ol 7] anrné 2/ 0§7]
Felof HlZ 24> F

stuich &7HRtof A 2
HZELCH Q2| XtesAlo|Lt Ty HE0|ML

—

£

IX[EI2|A 25 / 047
170 HES E5 AEH0F
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Class 8 — Creative Macaron

Each participant is required to 3 kinds of sweet or
savory macaron 5 pieces for each menu,
presentation on 2 plates (total 30 pieces) in 45

minutes. The macaron can be any shape.

Any type of macaron is permitted.
Macaron shell premade and brought in is
allowed

® Fruit Coulis or Puree are allowed but
finished during the competition

® Food wastage will result in point
deduction

® All decorating ingredients used must
edible and be made on-the-spot.

® Sugar can be cooked and coloured but
not stretched / pulled.

® Chocolate may be brought in melted and
tempered. Coloured cocoa butter may be
brought in melted. Almond paste,
Coloured fondant,

® Chocolate modelling paste can be
brought in but cannot be shaped or
sheeted prior.

® Fach participant is required to provide all
ingredients, utensils and materials
required, unless the organiser shares
information about any available

sponsored products.

Seoul Food and Hotel Culinary Challenge 2023
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Class 9 — Ultimate Taste of Choux

Each participant is required to 2 kinds of choux IR 1 QY 2 B RS + HAEZE AHET
pastry dessert 6 for each menu, presentation on CIMEE FH|, MRS 6744, 45 2 St 2 HA[(L
two plates (total 12 pieces) in 45 minutes. The BANY 2T *3xZ =pea*2 YA HE =35
choux pastry can be any shape. 12 7H)0il ®MA|SHOF 2FLICt % CIME= O
20| It LI
Any type of choux is permitted = R 2O 77t S{EE LTt
The finished product must weigh at least 2EE MBS o= &4 509 0| ¢L
50g per piece S 20| Z|0fOF rLCt.
Brought in pre-baked choux is allowed e 02 79 ge = ASLH T
Fruit Coulis or Puree are allowed but e 2| e FHE HHE = AKX
finished during the competition 2 e 282 ZHEO|A sioF gL ct
® Food wastage will result in point ook A E A 7= 4 Me|E U
deduction AL ElE B= HAHE2 HE =+ UAOOf
® All decorating ingredients used must St SA40(M 2FHSO0{OF 2Lt
edible and be made on-the-spot o HE2 I Htzo= DtE7LL MZ
® Sugar can be cooked and coloured but = UX T, SEl= HY S A g
not stretched / pulled F= gL
® Chocolate may be brought in melted and o =32 S0|M BT JEIZ B
tempered. Coloured cocoa butter may be 7t LICH B TR0 HE= =501
brought in melted. Aimond paste and Hteleh = ASLICH Of2E HO|AE,
Coloured fondant is allowed. MS W SEE HEELLC
® Chocolate modelling paste can be e XI3 HEZ HOAEE HtYY
brought in but cannot be shaped or UX DAL 22 UHEHLE AEE
sheeted prior. oS &= glsLCh
® FEach participant is required to provide all o XX AE Jtset 2
ingredients, utensils and materials HNEZETALEXME:)0 O BEE
required, unless the organiser shares SKISHA| Y= B 2 ©IHR= East
information about any available ReENME =7 A H2E AE 7HHA0F

ot
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sponsored products.
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Class 10 — Korea Sushi Champion (Individual)

To prepare and present within 45mins, 8 types
(Type of sushi follows the rule below) of Sushi
and 4 pcs of each type on 2 plates. (total 32

pieces)

5 kinds of Nigiri sushi
1 kind of Gunkan sushi

1 kind of Maki sushi

1 kind of Free style sushi

All preparation can be brought but need to slice
cut sushi neta and make or roll all sushi during
the competition. Sushi rice and Tamago can be
cooked and brought.

The sushi itself contains fish or other seafood
product, vegetable, egg, etc. and dishes must be
presented in a free form manner with suitable
decoration on the plate.

All ingredients and plates to be supplied by the
competitor.

* 3 copies of recipe required in kitchen

Note: Please bring your fish or seafood in proper
manner by using ice box or other food
equipment to make sure all product is safe to be

consumed

Seoul Food and Hotel Culinary Challenge 2023
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Class 11 — Korea Best Sushi Cup (Team Challenge)

Two competitors from same establishment to
prepare and present within 45mins, 8 types (Type
of sushi follows the rule below) of Sushi and 8
pcs of each type on 2 sushi platter. (total 64
pieces)

- 5 kinds of Nigiri sushi

- 1 kind of Genkan sushi

- 1 kind of Maki sushi

- 1 kind of Free style sushi

All preparation can be brought but need to slice
cut sushi neta and make or roll all sushi during
the competition. Sushi rice and Tamago can be
cooked and brought.

The sushi itself contains fish or other seafood
product, vegetable, egg, etc. and dishes must be
presented in a free form manner with suitable
decoration on the platter.

All ingredients and plates to be supplied by the
competitor.

* 3 copies of recipe required in kitchen

Note: Please bring your fish or seafood in proper
manner by using ice box or other food
equipment to make sure all product is safe to be

consumed

Seoul Food and Hotel Culinary Challenge 2023
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<Culinary Art Cold Display (Class 12 to

JUDGING CRITERIA

Presentation and Innovation
Composition
Correct professional preparation, skills, techniques

Serving arrangement/aesthetic plating appeal

‘4)// WORLD
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17)>

AL 21E 3

ZE| e o] & H4ld 0-30 points
T8 0-30 points
SHIE &H| 1P & 7|=  0-30 points
Myl 3 Eo|’ 0-10 points

Class 12 — Tapas / Finger Food (Cold Display)

To prepare and display 4 different kinds of finger
food, tapas and/or snacks, 6 portions for each
kind, total 24 pieces. 2 items are to be hot food
items displayed cold and 2 items are cold food
displayed cold. All items can be presented on 2
platter or individually plated. Display Area 90cm x
70cm.

* Recipes of each dish must be placed next to the

display.

47R|9] 27| T2 EfIfA, AHRE EE AUE
AL 4 BRE 622N, 5 24745 2742 BA
S 2tzho| FAIO| MAISIOF SHLICE 2 74Xl E
w712 Q2|8 ALH BSO| WAST, LHOiX]

2 7tX|& A7t 228

90 x 70cm 2| FA|SZt2 £

XA HAISHOF 2L Ct.
& 7bRE7F FLO{OF BFL|CH
* 2t HAlQl AT E T4 Hof B& =H|

Class 13 - Appetizer (Cold Display)

To display 3 different appetizers. 1 cold, 1 hot, 1
vegetarian. To be prepared in advance and
displayed cold. Each dish should be suitable for a
la carte service. All food items must be glazed
with aspic. Display Area 90cm x 70cm.

* Recipes of each dish must be placed next to the

display.

3 7tX|2] Zt7| CHE O LEOIN AL 2E1F
T HIXEHZ 1 ES

%

1Q024 Z3FAME
HA[SHOF BLICE Zt2fo] A= BAEF MH|ATL
7ts% E20|E Of| L EHO| X HEHO{OF St0 90 x
70cm o T™A|SZH2 FZHRLZL FRO{OF LT},
AR Qe[E Xt 250 ofAT [EZ ot 2

HAIZ L

*ZF BAIS] AT E Tl Holl 2= =H

Class 14 - 3 Main Courses (Cold Display)

To display 3 different Hot Main Courses. 1 Meat,
1 Fish/Seafood, 1 Free style. To be prepared in

advance and displayed cold.

Seoul Food and Hotel Culinary Challenge 2023

37txI9] 27| 2 Bjelea| FMAL
WMHBIME 15, XR BA 158
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Each dish should be suitable for a la carte service.
All food items must be glazed with aspic. Display
Area 90cm x 70cm.

* Recipes of each dish must be placed next to the
display.

@
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)7( OF CHEFS
/~\_SOCIETIES

Zt2to| HAls THE el 22| HElZt £|ofof St
90 x 70cm 2| MA|ZZt2 EI4X}7F OO B L|CF
AR Q2|2 XA 2HE0 oA AES ot =
HA|gL T}

*ZF HA1Q| HAIE Cl¢f Holl E FH]|

Class 15 — Plated Desserts (Patisserie Art Display)

To prepare and display 3 different types of
desserts, 1 hot and cold composition, 1 chocolate
dessert, 1 free style creation.

All 3 desserts display cold, each portion for 1
person suitable for a la carte service in a
restaurant environment. Practical and up-to-date
presentation is required.

Each participant is required to provide display
signage indicating title / themed description of
the exhibit, including list of ingredients used.

Display Area 90cm x 70cm.

37HXK|Q] 47| CHE CIME MA|. EE&

8
5 AB3ACINE 15, X8 ¥4 158

__I.I.

1 Q2% & 3 ™AIE TAS{of LT,

22| YAz 2B ME|A7t 7hset SY0|E
CIXME HEFO{OF 5tM, 90 x 70cm 2| TA|S7HE

A7 RO L CE HEX 0|1 E| 49

Z|FMEo|M0| ZRskL|CT

*AEE ME FES ZE5IH HAIF2| H=1t

THE Mo O €Ol 2= =H|.

Class 16 — Pastry Showpiece (Patisserie Art Display)

To prepare and display 1 pastry showpiece with
the use of either: (a) Chocolate; (b) Marzipan /
Sugar; (c) Dough / Bread Dough; or (d) Dough
Figurine.

The height of the showpiece should not exceed
100cm. It should have at least 3 different
techniques, meaning a display of 3 different
methods of product utilisation. Non-edible
structure elements are not allowed over and
above the base. Frames, molds and wires are not
allowed. Points will be deducted for non-
compliance. Display Area 90cm x 70cm.

Each participant is required to indicate his / her
choice of creation (a, b, c or d) upon registration.

No changes will be allowed.

Seoul Food and Hotel Culinary Challenge 2023
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Class 17 — Artistic Sculpture (Patisserie Art Display)

To prepare and display 1 artistic sculpture with
the use of either; (a) Vegetable; (b) Chocolate; (c)
Sugar or (d) Dough Figurine.

The height of the showpiece should not exceed
100cm. Frame and wire support are allowed but
must not be exposed. Points will be deducted for
non-compliance.

Each participant is required to indicate his / her
choice of creation (a, b, c or d) upon registration.
No changes will be allowed. Display Area 90cm x
70cm.

(@ Mz, (b) =2, () 2, (d) EEt= F SILIE
MEASHO] THE 1709 RZHE TA| 4LAQ|
=05 100cm £ Z=1tet 4= glony, = Ut
0|0 = AE 7hsdtLt e E X oF EL T
TEE MEX| &S Al Z2-ELU T 2 #7 X
L AE Al 8 7| E a~d B 0= IHEE AHEY
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Main Awards A| A

& Chef of the Year 2023 | 2d2] M=%t

» The candidate with the highest total number of points from the best 3 classes will be the winner.
= To receive this award, the competitor must enter at least 3 classes from Class 1 to 7 and 10 to 14.
* Winner for ‘Chef of the Year 2023" will receive a W500,000 Cash Prize.

G930 SaAe Ha 0] IHY =2 HIUMAO A =045t 21y

1~ 7B D10 B~14 B S A F 22 374 O]t SefA0| Fotot= HI7MAF o

= 'Chef of the Year 2023' =& X0| A A& 50 Tl X| 2

& BEST PASTRY CHEF | H|ojx|i 23 Xx| 4

* To receive this award, the competitors must enter class 8, 9 and 15, 16, 17.

* The candidate with the highest number of points from the two best classes will be the winner.
= Winner for ‘Best Pastry Chef’ will receive a #500,000 Cash Prize.

» 8~9 BlI} 15~17 & ZEA T Z|4 27} O] S 20 715t E7HA Ol

=2 Y7HAHO|A =0i5t= o

a

50 PHEl X|&

= 27K 2o Ha ol 7HY

—

= o
= 'Best Pastry Chef' =& XHOj| | &

& BEST CULINARY TEAM | Z| 24 ThA| A

* To nominate a team of 6 competitors in advance from the same establishment / school.

» Each competitor to enter at least 2 classes.

* The scores from each of the 2 classes will be added together and the team which accumulates the highest

total from 12 scores will be the winner.

= Winner for ‘Best Culinary Team’ will receive a #500,000 Cash Prize.

« S Hi2lof 7|0 =7t 22 BN =05ts 422 St 7| 20AM STt H7IAt 6 BE ¢ B2 74

2t &7k 1 G E 27 O] g2l S AE FIISHOF St O] F Best Culinary Team &f0f| E =g & 74
A

o2& O|2] X[ gsof &

=.

tu

- H7tR 6 FO| Rt A 2704, & 12 70 220 = ol 7HY =2 oA =0

» ‘Best Culinary Team' =4 EHH|Of| A &= 50 B X =

& SPONSORS PRIZES | /AL #4&
* The 3 top winners in each class will receive special prizes from the category sponsor.

« 2 A Top 3 FSAOA oS BehL =M &5 T3

& MEDALS AND CERTIFICATE OF AWARDS | 715 A{, A% o oE

= A Certificate of Award or a Certificate of Participation will be presented to all competitors.
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* The respective medals will be awarded to a competitor if they attain the following points.
D= HUIKO|A 2 2L FHaof mel VS EM B dED

&
SFH ‘ ) R2BEATION
FOOD & HOTEL NS/
SEOUL PR

S0 HE =+
Medal Points Tally
Perfect Gold 100  points
Gold 90-99 points
Silver 80-89 points
Bronze 70-79 points
Diploma 60-69 points

& AWARDS SCHEDULE | A|AFAl 17

* The Gold, Silver and Bronze medal winners of each class will be awarded at 4:30pm everyday and the top

3 winners of each class will be awarded on Friday (June 2nd), the last day of the competition.
2 220 g, 2, SHE AY2 0E 4 A 30 =0 Tl 2f S22 A 15 Ald2 izl o[ E}
=26 2 )0 TYE LT
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RECIPE FORM
NAME OF DISH:
Class:
Registration Number:
Ingredients Quantity Preparation

Cooking Method:
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