Seoul Food & Hotel Culinary Challenge 2026 Timetable C{ 3| A2}

JUNE 3 Updated 68 32 H|0|E
June 9 (Tue) June 10 (Wed) June 11 (Thu) June 12 (Fri)
DISPLAY DISPLAY DISPLAY DISPLAY

Class 21 - PLATED DESSERT

Class 22 - THEMED CAKE (Under 25 Apprentice)

Class 23 - PASTRY SHOWPIECE

Table Set up 09:30~11:00
Judging start 11:00
Judge's Feedback 13:00

Class 24 - ARTISTIC SCULPTURE

Class 18 - FINGER FOOD

Class 19 - PLATED APPETIZERS

Class 21 - PLATED DESSERT

Table Set up 09:30~11:00
Judging start 11:00
Judge's Feedback 13:00

Class 22 - THEMED CAKE (Under|

25 Apprentice)

Class 23 - PASTRY SHOWPIECE

Class 24 - ARTISTIC SCULPTURE

Class 18 - FINGER FOOD

Class 19 - PLATED APPETIZERS

Class 20 - PLATED MAIN
COURSES

Table Set up 09:30~11:00
Judging start 11:00

Class 21 - PLATED DESSERT

Judge's Feedback 13:00

Class 22 - THEMED CAKE (Under|
25 Apprentice)

Class 23 - PASTRY SHOWPIECE

Class 24 - ARTISTIC SCULPTURE

Class 18 - FINGER FOOD

Class 19 - PLATED APPETIZERS

Class 20 - PLATED MAIN
COURSES

Table Set up 09:30~11:00
Judging start 11:00

Class 21 - PLATED DESSERT

Judge's Feedback 13:00

Class 22 - THEMED CAKE (Under|
25 Apprentice)

Class 23 - PASTRY SHOWPIECE

Kitchen Zone A Kitchen Zone B Annex Kitchen Stage Kitchen Zone A Kitchen Zone B Kitchen Zone A Kitchen Zone B Kitchen Zone A Kitchen Zone B
ROUND 1 ROUND 1 ROUND 3 ROUND 1 ROUND 6 ROUND 3 ROUND 8 ROUND 5
<Class 1 - Youth Culinary Team| <Class 2 - Youth Pastry Team <Class 5/6-Western Main <Class 7/8-TIANYUN Salmon <Class 5/6-Western Main | <Class 11-Nestlé Professional <Class 5/6-Western Main | <Class 11-Nestlé Professional
Competition> Competition> Course Meat or Poultry> Trout Western Main Course> Course Meat or Poultry> Chef Challenge> Course Meat or Poultry> Chef Challenge>
08:30-09:30 08:30-09:30 08:30-09:30 08:30-09:30 08:30-09:30 08:30-09:30 08:30-09:30 08:30~09:30

Cleaning & Break(20minutes)

ROUND 2
<Class 1 - Youth Culinary Team
Competition>
09:50~10:50

ROUND 2
<Class 2 - Youth Pastry Team
Competition>
09:50~10:50

Cleaning & Break(20minutes)

ROUND 3
<Class 1 - Youth Culinary Team Competition>
11:10-12:10

Cleaning & Break(20minutes)

ROUND 4
<Class 1 - Youth Culinary Team
Competition>
12:30~13:30

ROUND 3
<Class 2 - Youth Pastry Team
Competition>
12:30~13:30

Cleaning & Break(20minutes)

Cleaning & Break(40minutes)

Cleaning & Break(40minutes)

Cleaning & Break(40minutes)

Cleaning & Break(40minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

ROUND 2
<Class 10- Fresh Pasta Master

ROUND 1
<Class 16-Anchor Food

Challenge>
09:45~10:30

Cream Icing Cake
Challenge>
09:45~10:30

ROUND 3
<Class 10- Fresh Pasta Master
Challenge>
09:45~10:30

ROUND 2
<Class 16-Anchor Food
Professionals Cream Icing Cake|
Challenge>
09:45-10:30

ROUND 5
<Class 10- Fresh Pasta Master
Challenge>
09:45~10:30

ROUND 3

<Class 16-Anchor Food
Professionals Cream Icing Cake|
Challenge>
09:45~10:30

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

ROUND 2
<Class 7/8-TIANYUN Salmon
Trout Western Main Course>
10:45~11:45

ROUND 1
<Class 11-Nestlé Professional
Chef Challenge>
10:45~11:45

ROUND 4
<Class 7/8-TIANYUN Salmon
Trout Western Main Course>
10:45~11:45

ROUND 4
<Class 11-Nestlé Professional
Chef Challenge>
10:45~11:45

ROUND 2
<Class 13-Nestlé Professional
Modern Asian WOK Challenge>,
10:45-11:25

ROUND 3
<Class 14-Nestlé Professional
Asian Noodles Challenge>
10:45~11:25

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

ROUND 1
<Class 14-Nestlé Professional
Asian Noodles Challenge>
12:00~12:40

ROUND 1
<Class 15-APRO FOOD Creative
Asian Dumpling Challenge>
12:00~12:40

ROUND 2
<Class 14-Nestlé Professional
Asian Noodles Challenge>
12:00~12:40

ROUND 2
<Class 15-APRO FOOD Creative
Asian Dumpling Challenge>
12:00~12:40

ROUND 4
<Class 12-Anchor Food
Professional Perfect brunch>
11:40~12:25

ROUND 3
<Class17-Anchor Food
Professionals Creative

Macaron>

11:40~12:25

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

ROUND 1 ROUND 4 ROUND 3 ROUND 7 ROUND 5
" i H i = *FINAL AWARDS*
<Class 5/6-Western Main Course Meat or Poultry> <Class 5/6-Western Main <Class 7/8-TIANYUN Salmon <Class 5/6-Western Main <Class 7/8-TIANYUN Salmon
13:50~14:50 Course Meat or Poultry> Trout Western Main Course> Course Meat or Poultry> Trout Western Main Course> 13:30~
12:55~13:55 12:55~13:55 12:55~13:55 12:55~13:55
Cleaning & Break(20minutes) Cleaning Cleaning & Break(15minutes) Cleaning & Break(15minutes) Cleaning & Break(15minutes) Cleaning & Break(15minutes) Cleaning I Cleaning
ROUND 1 ROUND 2
ROUND 2 ROUND 1 ROUND 1 ROUND 2
<Class17-Anchor Food <Class17-Anchor Food
<Class 5/6-Western Main | <Class 10- Fresh Pasta Master <Class 12-Anchor Food N N <Class 12-Anchor Food N A
: Professionals Creative N Professionals Creative
Course Meat or Poultry> Challenge> Professional Perfect brunch> — Professional Perfect brunch> e —
15:10~16:10 15:10~15:55 14:10~14:55 14:10-14:55 14:10-14:55 14:10-14:55
Cleaning Cleaning & Break(15minutes) | Cleaning & Break(15minutes) Cleaning & Break(15minutes) | Cleaning & Break(15minutes)

ROUND 1
<Class 9-Hot & Cold Pasta Duo>
15:10~15:40

ROUND 1

<Class 13-Nestlé Professional
Modern Asian WOK Challenge>
15:10~15:50

ROUND 3

<Class 15-APRO FOOD Creative

Asian Dumpling Challenge>
15:10~15:50

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

ROUND 5 ROUND 2 ROUND 4 ROUND 3
<Class 5/6-Western Main | <Class 11-Nestlé Professional <Class 10- Fresh Pasta Master <Class 12-Anchor Food
Course Meat or Poultry> Chef Challenge> Challenge> Professional Perfect brunch>
15:55~16:55 15:55-16:55 16:05-16:50 16:05-16:50
Cleaning Cleaning Cleaning Cleaning

*Daily prize ceremony 4PM

Prizes for competitions after 3PM will be awarded the next day
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SEE YOU IN 2027

*Above timetable is

subjected to change
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9 June, 2026 - Day 1

Culinary Art & Pastry Art Cold display

Table Set up 09:30~11:00
Judging start 11:00
Judge's Feedback 13:00

Station Noj Name Organization Registrtion No Station Nof Name Organiation Registrtion No
FANGYIFAN TS Cien Usverity Dporiment of Food nd beverge Honagem] 587 XoZv Wang Sen Academy of Baking & Pasty Atz s
XU DUO jang Sen Academy of Baking & Pastry Arts En Cass 23.PASTRY SHOWPIECES 0 ELE] S {01220 OPHEDI B E) 92
<Class 21-PLATED DESSERT> MAG VAHE jang Sen Academy of Baking & Pastry Arts =3 T FRE] FE[0rReI0F = OPHHDI @ 8) Bl
Gl Xin Cheng jang Sen Academy of Baking & Pastry Arts &7 B IEECEREE] an
Tan Yi Hong ungkuo Delin Universiy of Technology 8 HUANG 80 Jinwen University of Science and Technology Department of Food| 573
VAP WEIYU ayeh University 550 ZHANG YIING Jinwen University of Science and Technology Department of Food| 575
<Closs 22-THEMED CAKE (Under 25 Apprentices TAI PING CHENG ayeh Universty =) Alan James 6. Camacho Lyceum o the Philipines University - Cavite B
ERE] e o7t Hongahi-pei Jinwen University of Scence and Technology Department of Food| 589
XU YUNHAN ng Sen Academy of Baking & Pasty Ars ) Wenyi-ching Chingwen Universiy of Science and Technology Department of Fe| 590
ZHANGYING-ZH] pei City University of Science and Technology ~ Bachelors Degre| 704 Class 24 ARTISTIC SCULPTURES. CHEN, ViU Jinwen University of Science and Technology Department of Food| so1
CHOUYU-KUAN ipei City Universiy of Science and Technology ~ Bachelors Degre| 706 HUANG, BO-SHIANG Jinwen University of Science and Technology Department of Food| sz
SHIHURE-LEN ipei City Universiy of Science and Technology ~ Bachelors Degre| 707 CHIU EVELYN Shih Chien University Department of Food and Beversge Manager| 593
Class 23.PASTRY SHOWPIECE CHEN CHIN-HONG inan University of Technology 385 MRSl E o 7
Queo ih Chien University _ Department of Food and Beverage Manager] 565 I A Vuxuan Wang Sen Academy of Baking & Pasty Arts
HO,CHIAWEN iwen University of Scence and Technology Department of Food o 566 0 Tang Hanyan Wang Sen Academy of Baking & Pasty Arts T
HUANGYI-SYUAN hih Chien University Department of Food and Beverage Managem| 568 2 VU QiAox! Wang Sen Academy of Baking & Pasty Arts 7
XU SHUYUAN Wang Sen Academy of Baking & Pasty Arts =
ot Cooling ot Cooling Tiot Cooking
Station N Name Grganization Regisration No Station N0 Name Grganization Regisration No Staton o] Name. Grganizaton Regisraion No.
PEECEED T EEECEED 180 ERE] =a I 2
, S o 129 . 2k T8t 2 En @ 3
L] 150 Moy 182 ROUND 1 3 BE = 1) 196
zeu T3 optol 83 <Class 4-Rising Chef's Cream Icing Cake 4 EE) ) 197
ZHONG ) 215 Challenge> s =d SEae G a6
N ELE] = V) 212 o 08:30-09:15 6 EEE] LEEEEREE a4
Zad 23 7 o BEecaE wE 7
BME 214 8 k] Saaelsy Uiy 618
FECEEED o1 G 572 Cieaning & Breskaommate]
S el P w2 " D [ 569 T oA EE] T T
EE as1 PET] 570 P EER] = & s
Ted ) B B ROUND 2 5 B =) 198
SRR ™ Exe0H) 19 sing Chef's Cream Icing Cake 4 e ) 199
. EE] " i e » e 193 Challenge> s B =) 27
EER) 69 =] 90 09:55-10:40 6 B B i) 5
<l 1-Youth c"f”""" Hew 170 Class 2.Youth :‘;‘”""" CEE] 195 7 158 sa@gasea 663
s Rvs HABO ) 23 o oo ECECEED 131 5 He sRegasaw e
L R < - 20 . =) . T2 Cieaning & Break@ommute)
“eof 221 [ZE] 129 T EEE] = ) 26
PR 226 B 30 B 2= EECLRGE] w40
ERECEEN 2%0 I 3 Bl A= ol aaa
6 ;‘:g = iz; % <Class 3-Rising Che’s Creative Macaron> : ;‘g : AT Y Ao = :‘:i
120-1205
= 253 © e ZRegasan et
HEREH) 52 CEEEEER) T 7 o= sREFasH o2
ewqmasan 61 oixiel 6 5 @A Ziwgasta 708
’ pHdREAEas 60 * o5l 7 Teaning & Break@Omnute)
5 B e T EE EECFEREEEEIEE) 200
ARHOIT 270 EEEEER) 301 2 487 B ) 201
. PR < 211 . opte o 299 ROUND 3 5 one =) 202
ol# 7 ozl 29 <Class 4-Rising Chef's Cream Icing Cake 4 EEE] = 1) 50
S 273 EE 300 Challenge> 5 A0y M2 so|#e| 442
Cieaning & Breskomi) Cieaning & Breskomioe] 1245-1330 A R HAZY B0 3
Station No) Name Organization Registration No Station Nl Nome Organization Regisraton No 7 Bzl euEsEER s
AR 760 OO EH 5 = SEEsEEEs 14
. EEE 61 . Foie B3 Cleaning & Breakiommate)
olcel T2 EER] 539 T EEE] = ) 351
E T3 =ex 320 2 waT PECE] 65
EECTCOR) e ERECER) s 5 e ECEEE] an
, a8 < - 164 o Zoig 34 . z::,’:‘i;m Macarons 2 EEE] EEPEREE 26
HER e X 57 10-1458 s gee HAZ B0 wr
PEC] 67 oiRe 3% s ] EECLREE] a8
PRI ER) a2 SERO ) 66 7 o saBgEsE 79
S EEE] “ 5 " oxiE [— &7 s R ZRegasa &80
B 5 Zen o5 Cleaning & Breskaommate]
OIxld 491 Aug 699
PEECER) 521
. [ZE " 517 -
e 3%
RouND 2 o e ROUND 2
<t -t Gl T EREr e z <o 2oVt Pty Team AT 188
5 =3 = 1) 216 N + 189
Zre a7 PEE] 19
EEE] 218 e 191
EECCEEN s
. HEE ageNasen u "
ERE 611
ECE] 62
M) %2 EAR ) 133
) S < %3 . ws N [
ol 264 sz [
opgel 265 EEE 135
oIZ ) 256 CRECEED 36
8 A = 267 6 wax e 137
za 28 R [
z5E 269 B 139
Cleaning & Cleaning &
Station N0 Nome Grganzaron Regisraton 1o Station 10 Nome Grganzaron Registraton 1o
FEEEEL) 21 HOE I 223
. e " i 208 . o 220
EEE 205 BT 225
e 210 Zow 227
RO 148 ERECEED 261
N Haz < o a5 o e 255
ggs a5 Fes 259
EEE a7 ELE) 260
SYEO) 51 FEECEL) a2
3 e = 8 0 n 2oE HAR Hlol7izl 32
ofsiE a1 ez I
FLE 2 EZE] 532
PR s
4 Jas A=Y Holel 430 7
zew 3
ROUND 3 T e ROUND 3
<Class 1-Youth Culinary Team <Class 1-Youth Culinary Team
o210 EFELT) an o ZEHIEL) 329
[ 367 = 520
5 R eI e 13
gy a0 EEE] 532
ZE 356 zse 5
EECCELN 531
. " e 523
oot 527
ojE 528
FEECER) i) 2AEO ) 274
) e < - i) - e o 215
oy 174 HEe 276
= 75 EEE 277
GE 0N 76 EECICER) 278
. 2% < . 77 . ore o 275
orzel 7 A%t 260
S 79 Zae 281
Tema & oo &
Saion e Nare Orgartaion regiraion e o Nare Orgartaion regiraion e
FOEO) 35 EEEREN E)
, e 330 \ ol 295
aget 322 AMT 296
BYE 324 YEM 297
FEECEED 15 BRI 120
) dez o 152 N ane 2
IR ENR 154 8 122
akds:] 155 Al 123
ZUHOILH) 157 EREICEED 27
3 olE a 156 n EHME 124
gy 158 Lk 125
EER] 159 ] 126
EEECEED 700
. g-2 wlpgasun ot 2
e 02
s -fouth Clty Teom e ™ s 2-Youth ety Teom
23001330 ASAOILH) 286 12301330 EAMOILF) 3%
. P o 287 » EOE] 3
ze 288 zwe 341
org% 289 PED 32
s N
ORI @R 2 EESICRED 87
7 HEM o 283 15 zog 184
EE2E 284 HRY 185
ESED] 285 ELE] 186
s 1
Cheaning & Breakomnos) Cheaning & Breskomie]
Sraton 1) Nome Crgnarion Regraton Mo Sraton 1o Nome Crgmarion Regration No
i F= 2 <humiors EECEEELES 0 s HHE <Jumiors TResugasnEaD B3
2 CHANYI XUAN <Junior> Tainan University of Technology 376 0 John Carlo Pamular<Jumior> Manuel 5 Enverga University Foundation 563
ROUND 1 3 HONG WA JIN<Junior> Tainan University of Technology 380 0 Y= unior> EEETEEPEEEDE) S66
<Class 5/6-Western Main Course Meat or 4 ZHANG YU-HONG <Junior> Tainan University of Technology 382 KO,UND ! 12 (CHEN,PING-HSIU <Junior> Tainan University of Technology 378
<Class 5/6-Western Main Course Meat or
Poultry> s FES unior> EECPErPIRECT 556 ¥s0-1450 ) CHIANGYI-YU <Junior> Tainan Universty of Technology 579
13:50~14:50 6 Ace Van Kyver Alegre <Junior> Manuel S. Enverga University Foundation 562 " OI# 4 <Junior> Haldal g Ay~ 637
7 TSAL CHANG CHEN <Junior> Tainan University of Technology 3 s shi le wen<Junior> Wang Sen Academy of Baking & Pasty Ats 663
3 SFE o> Gels 710l geldel 8 a5 i s sheng yun <Junior> Wang Sen Academy of Baking & Pasty Ats oo
T & Cieaning &
Station 10 Nome Grganzaron Regisraton 1o Station 10 Nome Grganzaron Registraton 1o
v FE 5t chumor> FUzaIEeT 3 g EEE ETECICE 53
2 ST <Juior> ENECFECT 05 0 ] EEE 66
ROUND 2 3 guan-jie chen <Junior> National Pingtung University of Science Technology 3n 1 ofof & fEYEHED 539
<Class 5/6-Western Main Course Meat or + Huang Yingyan<Junior> National Pingtung University of Science Technology 7 s 10 5resh e st Chatenges 2 CHUNG YU CHEN National Pingtung Universty of Scence Technology 575
Poultry> s S{AT®! <Jumior> FECECEEE 5 oromsan ) Zra FEFETVESITr) 510
15:10-16:10 3 S8 <Jumior> EECPErPIRECT) 64 14 zey SaEEtaa si5
7 wang wu you Junior> Wang Sen Academy of Baking & Pastry Ats o2 s Pattharathon Phetwichit Suan Dust Universty %
3 Zhao Yinan <Junior> Wang Sen Academy of Baking & Pasty Ars =3 i ez EEFERE 577
Ty Ceaning

Prizes for competi

Z EA oE X 4T AYS i 2F 440 TPE|D, 34| 0|F F7|E= Ok & A0 YL CH

*Daily prize ceremony 4PM
ions after 3PM will be awarded the next day




10 June, 2026 - Day 2

Culinary Art & Pastry Art Cold display
Table Set up 09:30~11:00
Judging start 11:00
Judge's Feedback 13:00
Station No| Name Organization Registration No. Station No| Name Organization Registration No.
T FES EEEEER PR 392 T SEY EEERE] 393
<Class 18-FINGER FOOD> 2 N EEEECEEEE] 467 2 CES EEEELT] 39
3 LEEHSIN-YING St. Mary's Junior College of Medicine, Nursing and Management 691 3 Temirlan Tolen eE08D 366
1 ey Folchga 510 <Class 21-PLATED DESSERT> 4 LI YUXUAN Wang Sen Academy of Baking & Pastry Arts 404
2 MEE Hizelassn 555, B WANG SEN Wang Sen Academy of Baking & Pastry Arts 408
3 asel FuzeREs 386 6 Ea EEEECEEEEN] 493
<Class 19-PLATED 4 xR Ruxelngsa 387 7 OE SIE NE 673
5 P EEECE PR 556 s iR EEEEFERE 674
6 L0, TZU-EN Xin Culinary Arts Consulting Studio 689 [ E o AE g S B
7 LIN, TE-SHENG. St Mary's Junior College of Medicine, Nursing and Management 690 2 = 2] 2 B 2| 515
B LEEHSIN-YING St. Mary's Junior College of Medicine, Nursing and Management 691 3 oIA] gulams@xwg 517
<Class 22-THEMED CAKE (Under 25 4 KH EH'EIAE’LHW‘QQ 18
. 5 o = o e 2 ) 527
6 EE] TR S%E HE 675
7 E TR S%E HE 676
0 Gl TR S%E HE 678
9 8l Individual 396
T 2 EEECE PR 52
2 LIANG BO CHENG Dayeh University a8
<Class 23-PASTRY SHOWPIECE> 3 LI YUTONG Wang Sen Academy of Baking & Pastry Arts 645,
4 GU XIAOYUE Wang Sen Academy of Baking & Pastry Arts 646
5 EE] JRE SRE HE 677
<Class 24-ARTISTIC SCULPTURE> 1 Jia Qi Prg MY BAKEBAY SHOP 596
Hot Cooking Hot Cooking
Staton No Name Organization Registration No. Staton No Name Organization Regisration No.
T 22 <Junior> EFFCECE 388 9 TU-PEI<Junior> Teinan University of Technology 381
2 2 ZH <Junior> fsY=0a 561 10
ROUND 3 3 25 <Junior> esBLHER 533 ROUND 1 11 = e Q2R (P E) 422
<Class 5/6-Western Main Course Meat or 4 HUNG WEI LAN <Junior> Tainan University of Technology 384 <Class 7/8-TIANYUN Salmon Trout Western 12 s HAFY HolH2| 427
ultry> s ZUR <Pro> T2l 0f22|0 = 0FHE ol Eh 7). 204 Main Course> 3 052l <Junior> HAZE HlolAl 37
08:30~09:30 6 2UG<Pro> sgnand 353 08:30~09:30 14 H& @l <Junior> sgnany 25N 489
7 Reinhold Cerilo<Pro> Manuel 5. Enverga University Foundation 360 T A <Junior> GEeese 288 486
s 2Rl <Pro> EEEER] 362 i 2B <Po> el 670
Cleaning & Break(15minute) Cleaning & Break(15minute)
Station No] Name Organization Registration No. Station No] Name ‘Organization Registration No.
1 zYe 22/0t2.2|0f £ 07HE|O| (&) 206 5 EZEl Sel0f = 2101 £ O HH BI(Th7) 203
2 ol gl EEEELT] 351 10 awel 2] 0f 22O £ 0K 0l 8) 512
5 ELE] EEEERE] 352 ROUND 1 n EEE e e 483
<Closs 10- Fresh Pota Master hallenge> 4 ot wanssg 353 <Class 16-Anchor Food Professionals Cream |12 R ZEmaA s 284
¥ s EEE] 210 2.2/ 0F S O H Ol (@I ) 253 Icing Cake Challenge> s 2zl EERELTEr] 716
3 EEE] EEEEEEE 397 09:45~10:30 14 e A tal AE IR St & 527
7 e =2(0fgelof£0j7Feol ) 104 s [EE] EEEEEEE] 607
s PE] Z2l0i22(0tEoHTDl eHY 105 16 LIM CHIA WEI Hungkuo Delin University of Technology 6a7
Cleaning & Break(15minute) Cleaning & Break(15minute)
Station No] Name Organization Registration No. Station No] Name Organization Registration No.
1 Chen-Kai Hsu<Junior> National Pingtung University of Science Technology Y.CCAC 374 8 e FEgHEcta 419
2 CHEN PING-HSIU<Junior> Tainan University of Technology 378] B ELE EErEEr] 352
3 2319 <Junior> A= HoPAz 428 0 CE] EEEERE] 353
<Class 7/8-TIANYUN Sapron Trout Westem ) #8/0] <Junior> HATZ HlolAzl 436 ROUND 1 T CER EEEEECCE 354
oin s % <pro> EEECEE 410 <Class 11-Nestlé Professional Chef Challenge> | 12 [ AT sz 355
10:45-11:45 6 Ol &8 <Pro> AR 421 10:45-11:45 13 FEE] EELEEE] 391
7 YRt <Pro> EECECE] 367 4 EES waRaEg 577
[ ERR] HAT HlolAl 426
16 PEC] AT HlolHzl 25
Cieaning & break(T5minate) Ciearing & Break(T5minate)
Station No Name Organization Regisiration No. Station No Name Organization Regisiration No.
T e 210 2.2 0F = O Ol 4 ) 205 9 TSAI CHANG-CHEN Tainan University of Technology 363
2 oA SR sEz AR 355 10 ERC) EEEEEEES 39
ROUND 1 3 EE A= HoPAz 429 ROUND 1 n YUCHUAN FAN Minghsin Universit of Science Technology 599
<Class 14-Nestlé Professional Asian Noodles 4 0|58 A7 HolH2l 427) <Class 15-APRO FOOD Creative Asian Dumpling | 12 HSING-CHIEHHO Minghsin University of Science Technology 600
Challenge> s CEE] HAZZ HlolAzl 437 Challenge> s UEe hel 608
12:00-12:40 6 12:00-12:40 14 szl FECEECEES 685
7 EER HATZ HlolA2l 432 s HSIEH TZU-HSING ‘GRAND HILA| SUN MOON LAKE 57
s ERE] A7 HlolAzl 433 s e NESIASUHD 653
Ciearing & Break(T5minate) Cieaning & Break(T5minate)
Station No Name Organization Regisiration No. Station No Name Organization Regisiration No.
T 2 <Junior> =2[0f 2l of E07F o] (218 252 9 A2l <Junior> EEEC L CEE] 24
2 FCtol <Junior> seasas 325 10 A <Junior> HATE HlolAl 25
ROUND 4 3 {718 <Junior> 22001220l E0pHH I (4 8) 207 ROUND 3 " R E% <Junior> Errt 51
<Class 5/6-Western Main Course Meat or 4 Z82 Junior> 2210122/0LE0HEID| (4 8) 206 <Class 7/8-TIANYUN Salmon Trout Western 2 CHIANG YI-YU <Junior> Teinan University of Technology 379
Poultry> 5 Main Course> 3 OI %I <Junior> sEaelte 45 491
12:55-13:55 6 NI®t <Junior> esYRR 370 12:55-13:55 14 FHRIF <Junior> 2201220 =017} H 8| (2H) 01
7 {2 <Junior> 2101220t E0HEIDI kY 104 s @ <Junior> T2l 0f 22| 0F £ 07HH 0l @) 102
s =8 Junior> 210122/0L=0HEIDI kY 105 16 018l <Junior> 210122/ OF 07 0l @) 103
“Cleaning & Break(15minute) Cleaning & Break(15minute)
Station No Name Organization Regisiration No. Station No Name Organization Regisiration No.
T e EPECCEEECE 05 5 e waRaEg 423
2 sy ECCEEEE 420 10 avE EEEELT] 203
ROUND 1 3 CEE] A= HolAzl 437 ROUND 1 n A == A0 Eada 8 67
<Class 12-Anchor Food Professional Perfect ) ERR] HATZ HlolAl 426 <Class 17-Anchor Food Professionals Creative | 12 ECE] T2l 0f 22O £ 0K 0l 8) 513
brunch> s B HATY Holzl 433 Macaron> s oz e AT g 485
14:10-14:55 3 EEE] EEEECEE 397 14:10~14:55 14 dzel o2l AE IR St 8 716
7 ] ECCELRE 479 s ECE] EETEECRELrE 527
5 eSS FEL 576 s CHIU EVELYN Jrin Chien University Department of Food and Beverage Manageme] 593
Cleaning & Break(15minute) Cleaning & Break(15minute)
Station No] Name Organization Registration No. Station No] Name Organization Registration No.
' HONG WALN Tainan Univerity of Technology 30 B EEE] Hggsenssa a2
CHIANG YI-YU 379 HEN 416
2 ane o=e mean 2 10 ki HARY WolsHz) il
P 55 Zed 434
B Cral NYEsEaSD 406 " = P e 476
e 405 Bee a7
ROUND 1 . L= agsaden o ROUND 1 I respaaen Pt Suan Dusit University =
<Class 9-Hot & Cold Pasta Duo> ?:‘111;1 s <Class 9-Hot & Cold Pasta Duo> 5% e
15:10-15:40 s HASZ HolHl 15:10~15:40 3 EIEOEEN |
ER 426 XY 387
6 st SRy aED 459 14 YU CHIA CHIN Minghsin University of Science Technology 5%
AEe 64 YUCHUAN FAN 599
7 ged S EULE) 468 15 LIUTSUNG CHON Minghsin University of Science Technology o1
EEE 469 LIN YOU AN 602
8 John Louise Martin lco Lyceum of the Philippines University - Cavite EL 16 HSING CHIERHO Minghsin University of Science Technology £00
King Kaiser S. Likot 604 LAIPEI-YU 603
Cieaning & break(T5minate) Cleaning & Break(Tsminate)
Station No Name Organization Regisiration No. Station No Name Organization Regisiration No.
1 F0E <Junior> = 2[0f g2l o 07 eol e ) 01 5 EEE] EECEEETES 389
2 Aol @<Junior> 220t22| O£ 0}7HE| 0] (2 102 10 TU-PEI Tainan University of Technology 381
ROUND 5 3 0158 <Junior> =2(0fgelof 07t ejol ) 103 n EEE] 20122 O S0P H I E) 253
<Class 5/6-Western Main Course Meat or 4 HEE Junior> EXSCECE) 537 <Clnss 11 Nestls rofentos Chef Chaenges |12 w0 A= a3l 36
Poultry> B M) <Junior> YLD 535 15:55-16:55. 13 28% #adal g 9ux 594
15:55~16:55 5 Xun-Han Yang<Junior>. National Pingtung University of Science Technology 373 14 B A slol 2| 433
7 282 <Junior> e CCLE 536 s EES HAZ HoPAz 432
5 012 <Junior> S CCLr 534 16 2HE #3gsgAzIsea an
Cleaning & Break(15minute) Cleaning & Break(15minute)




11 June, 2026 - Day 3

Culinary Art & Pastry Art Cold display
Table Set up 09:30~11:00
Judging start 11:00
Judge's Feedback 13:00
Station Nol Name Organization Registration No. Station Nol Name Organization Registration No.
T Hel SEI= 0] Zeldel d 504 T EEE] ] 567
<Class 18 - FINGER FOOD> 2 FER Hezalsageta 609 2 PES] EECEES 604
3 CEE] el 546 3 LINPENG VI Taipei City University of Science and Technology - Bachelor's Degr| 705
T ECR =2E[= 0| Zeldel g 487 4 FES MH company 531
2 Fe FEEEE) 621 B ECE CRE T 634
E EECEE LR e ] Ee EEREL=
<Class 19 - PLATED i s Fe e o ; = Suaranes o
<Class 21 - PLATED DESSERT>
B ue MH company 531 B JIANG JICHENG Wang Sen Academy of Baking & Pastry Arts 456
6 o2y 205 9 DAl JIA YI Wang Sen Academy of Baking & Pastry Arts 412
T o 205 0 oge cVKs 560
<Class 20 - PLATED MAIN COURSES>. 2 B = =) 654 1 LM CHIA WEI Hungkuo Delin University of Technology 687
3 agd EE 628 2 WANG YUMO Wang Sen Academy of Baking & Pastry Arts 455
4 ERE] Hezalsageta 613 B TASO FEI VEN Dayeh University 547
14 TSAI CHEN CHANG Dayeh University 553
1 WANG SHIYING Wang Sen Academy of Baking & Pastry Arts 642
<Class 22 - THEMED CAKE (Under 25 2 ] Hefzalmstaseta 686
Apprentice)> 3 EEE] el 579
4 Li mu xin Wang Sen Academy of Baking & Pastry Arts 658
<Class 23 - PASTRY SHOWPIECE. 1 YIN Xinyan Wang Sen Academy of Baking & Pastry Arts 659
2 ZHANG yibo Wang Sen Academy of Baking & Pastry Arts 660
<Class 24-ARTISTIC SCULPTURE> 1 Mindy Kah Lai Chan MY BAKEBAY SHOP 595
Hot Cooking Hot Cooking
Station Nol Nare Organization Registration No. Station Nol Name Organization Registration No.
1 2 Junior> Sejoe|o = optHDIEE) 304 9 0% 52/012.2/0L S0P HDIZ ) 309
2 2FH <Junior> Sejo2e|o =0t DIEE) 305 10 ou 2/022(0L S0Pt HDIZ ) 310
ROUND 6 3 2= & <Junior> 220j22|0 E0}7HE|0| () 306 1 HONG WAIJIN Tainan University of Technology 380,
<Class 5/6-Western Main Course Meat or 4 CHUNG-YU CHEN<Junior> National Pingtung University of Science Technology 375 <Clas 1-Nestlé Professional Chef Challenge> |12 ERC) FECEEREE 390
ultry> 5 Pattharathon Phetwichit<Junior> Suan Dusit University 498 08:30~09:30 13 ELL HARY Bloj#e 424
08:30~09:30 3 ‘GU.TING-ZHOU <Junior> Tainan University of Technology 377 14 eug '22]0122|Of £ O | () 238
7 0%t <Junior> 2120122/ 0 E OIHE I (CHE) 237 s S FECECELE 400
8 22 <Junior> 21210122/ 0FE OIHEDI CHE) 235 16 FEE FEECELE 399
Cleaning & Break(15minute) Cleaning & Break(15minute)
Station No| Nare Organization Registration No. Station Nol Narne Organization Registration No.
1 EXES Sejoe|o = optHDIEE) 314 ) CES 2201220 E0HHI &) 302
2 CRES 2/012.2/ 0L £ O HDI(ChE) 219 10 Aze 2/0122/0L S0P DI ) 303
3 Huang Yingyan National Pingtung University of Science Technology 372 ROUND 2 1 Yong Ze Ying Dayeh University 551
ROUND 3 4 Xun-Han Yang National Pingtung University of Science Technology 373 <Class 16-Anchor Food Professionals Cream 12 NIAN CHENG-JIE Dayeh University 552
<Class 10- Fresh Pasta Master Challenge> "
09:45-10:30 5 HONG WAIJIN Tainan University of Technology 380 Icing Cake Challenge> 13 CEd S h2| A ELR R St 522
6 249F =20} Q2|0}=0}7HE|D| (@I H) 255 09:45-10:30 14 CEE] el A A e e 523
7 el 2/022|o =Dl ) 256 15 ERE] ECEEECRERTEr 525
8 ERE] 22/02.2/0 SO HDI(91F) 257 16 Tan Yi Hong Hungkuo Delin University of Technology 688
Cleaning & Break(15minito) Cleaning & Break(15minite)
Station Nol Name Organization Registraion No. Station Nol Name Organization Registration No.
1 482l <Junior> EErERE] 452 5 oF EEFE LR 311
2 AEF<Junior> el 494 10 EEE] 2201220 E0pHHDIZE) 312
3 HUNG WEI LAN <Junior> Tainan University of Technology 384 ROUND 4 1 Horg F2|oja 2|0t o7 0|2 ) 313
<Class 7/8-TIANYUN Salmon Trout Western 4 24 <Junior> 220} 22|0F= 0} 76 0] () 231 " N 2 GU.TING-ZHOU Tainan University of Technology 377
. <Class 11-Nestlé Professional Chef Challenge>
Main Course> 5 012 8t<Junior> =20k 2| 0f =0} 7 B[] (h ) 232 104511245 13 HHE FEECEEE] 401
10:45-11:45 3 /0] & <Pro> =2/0ta 2|0l = 0Pt oI E) 316 14 FEE) #3 sYnUsTENR 392
7 W <pro> ] 478 s EEL] FEECELE 02
s ol El<Pro> EEEECIPEE] 487 16 TS 52/02.2| 0= 01 HHDI - 81) 206
Cleaning & break(15minito) Cleaning & Break(15minito)
Station Nol Name Organization Registration No. Station Nol Name Organization Registration No.
T CHANYI-XUAN Tainan University of Technology 376 ) ELL HAZGHOPA] 424
2 CEE FECEEREE 389 0 Pawida Sriboonkham Suan Dusit University 97
D2 3 ERE] EERECEERE a7 ROUND 2 T a8 Halel 8 A 641
<Class 14-Nestlé Professional Asian Noodles 4 oS A 490 <Class 15-APRO FOOD Creative Asian Dumpling | _12 271 CIREA SRS S e T 614
Challenge> s Nannapas Cachamart Suan Dusit University 4% Challenge> s =5d CRENEEHSTER 615
12001240 3 Woratanawat Muenjal Suan Dusit University 499 12:00-12:40 14 Andl PEEEED 628
7 EXE] EEERCFECEE] 509 s e PEEEED 629
8 EEE] EEERCEEEEE] 507 16 EEX] PEECES 626
Cleaning & Break(15minito) Cleaning & Break(15minite)
Station Nol Name Organization Registration No. Station Nol Name Organization Registration No.
1 89 <Junior> 2201220 E0HH I &) 307 9 =% Junior> EECEECEEECTCE) 254
2 SR <Junior> Sejo2e|o =0t DIEE) 308 10 A7 <Junior> 22/01 220 EOHHO|(1H) 252
ROUND 7 3 BT <Junior> 320j2.2| 0 E0f7H B O] (Ch ) 234) ROUND 5§ 1 0|0 2 <Junior> FECECEEE] 398
<Class 5/6-Western Main Course Meat or 4 274t <Junior> F2|ojg2|0tE o7 0| (Ch ) 238 <Class 7/8-TIANYUN Salmon Trout Western 12 ZES <Junior> FeEMzZazEy 400
Poultry> 5 LAt <Junior> 22|0rR.2|0tE 0} 0| (K Ay 106 Main Course> 13 T2 <Junior> sEae(gel G 8) 454
12:55~13:55 3 A& M <Junior> =20/ 22|0f =017 HE{D| (3 41) 110 12:55-13:55 14 22 <Junior> =20} Q2| 0} =0} 7HE|D|(ch H) 236
7 Zo|El <Junior> EELEE L ECIeeY) m 15 2He<pro> HIsYABUBTENL 392
8 OlEhzl<Pro> sect 665 16 Ol <pro> 2200122/0LEOIHHI (5 8) 205
Cleaning & Break(15minute) Cleaning & Break(15minute)
Station No| Narne Organization Registration No. Station No) Narne Organization Registration No.
1 e 2201220 E0HHI &) 315 5 EEE] FEoE A eI g 521
2 EEC) YRS ISR 406 0 EEE] EEEEPECRERTEr 524
ROUND 2 3 EER HYBSG ISR 407 ROUND 2 T Yong Ze Ying Dayeh University 551
<Class 12-Anchor Food Professional Perfect 4 Y8 MRS gRER 412 <Class 17-Anchor Food Professionals Creative 12 NIAN CHENG-JIE Dayeh University 552
brunch> s 25 S8 gase 78 Macaron> 3 [ET] EELEECEEErLE 543
14:10-14:55 3 ECEl 2|8 Ao Wl 487 batiales 14 ot e AR T EE e 544
7 Kornklaow Kijjanont Suan Dusit University 500 15 =0 Y2 AEHH IR S 2 520
8 ZoH Fgzanea 606 16 Q) el 579
Cleaning & Break(15minute) leaning & Break(15minute)
Station Nol Narne Organization Registration No. Station No) Narne Organization Registration No.
1 TSAI, CHANG-CHEN Tainan University of Technology 383 9 ER syt 630
2 HUNG WEI LAN Tainan University of Technology 384 10 OFEY syt 631
ROUND 1 3 CEE FECEEREE 389 ROUND 3 T FED) PEEEED 632
<Class 13-Nestlé Professional Modern Asian 4 ERC) FECEEREE 390 <Class 15-APRO FOOD Creative Asian Dumpling | 12 25% FEERE] 621
WOK Challenge> 3 asH EEERCEEEEE] 506 Challenge> 13 EeE] EECEERE 638
15:10-15:50 3 Al HAZY WOz 424 15:10-15:50 14 ERE] EECEEGEE 639
7 HSIEH TZU-HSING GRAND HILAI SUN MOON LAKE 574 15 LIN YOU AN Minghsin University of Science Technology 602
8 EEE] FECEEREES 578 16 HHE FECEEREES 15
Cleaning & Break(15minute) Cleaning & Break(15minute)
Station Nol Narne Organization Registration No. Station No| Narne Organization Registration No.
1 22 EECEECEEECTCE) 252 9
2 Chen-Kai Hsu National Pingtung University of Science Technology 374 10 O|ME MYRs g2 SR 414
3 25 L] 478 ND 3 T S NUESOE TS 415
<Class 10- Fresh Pasta Master Challenge> 4 ZHANG YU;HONG Tainan University of Technology 382 <Class 12-Anchor Food Professional Perfect 12 yss SEE Ao Haldel g 506
5 EEE] FECEEREE 389 brunch> i EE EEERCPECEE] 508
6 e 3 seaFYsVEAD 392 16:05-16:50 14 Moises miguel Malonzo One king west hotel residence 582
7 TOMMASO SCANDOLA Samsung welstory 369 15 oeR FueaEy 559
8 st 312|048 2|0 £ 0t 74| 0] (T ) 233 16 LIUTSUNG-CHUN Minghsin University of Science Technology 601
Ceaning Cleaning
*Daily prize ceremony 4PM
Prizes for competitions after 3PM will be awarded the next day
Z 22 o o 4T AY2 Y 2F 4A|0 TAED, 34| 0|F F7E ChS & AlYo| TFELCH




12 June, 2026 - Day 4

Culinary Art & Pastry Art Cold display

Table Set up 09:30~11:00
Judging start 11:00
Judge's Feedback 13:00

Station No| Name Organization Registration No. Station No| Name Organization Registration No.
<Class 18 - FINGER FOOD> 1 A2 of thojstojAtn St 621 1 Z x| F2|ota2|otE o7 | (Ch ) 246
1 0|2 of dtofstojxta St m 622 2 g Fz|ota.2|0LE b7} O| (Th ) 248
<Class 19 - PLATED APPETIZERS> 2 47t Of| Atoj|StO{ Xt D S8t m 623 3 R 2|0t 2|OtE Ot ZHH| O(CH ) 250
3 g5 MAR2 717 4 Ofxfzd Fz|ota.2|0LE b7} O] (Th ) 251
1 S El SEE Aol HajHzl g 502 5 gralE F2|ota2|otE otz 0| (ChE) 242
2 = EVEIEv"(I'JI Zaluz| %“ i 503 <Class 21 - PLATED DESSERT> 6 23 Fz|ota.2|0LE0p7 4| o| (Th ) 243
<Class 20 - PLATED MAIN COURSES> 3 LO, TZU-EN Xin Culinary Arts Consulting Studio 689 7 Z28e 2|0 2|0k E OF7+E| O] (CH ) 244
4 LIN, TE-SHENG St. Mary's Junior College of Medicine, Nursing and Management 690 8 gt of dtofstoj Rt a St m 362
5 CHEN,SSU-HSUAN St. Mary's Junior College of Medicine, Nursing and Management 692 9 Holy Off A0 3HOf Xt 1. 53t 360
6 sS4 SE|E #0| Zaldz| g 693 10 3r e of dtofstoj ka1 St m 356
1 o5 0t ofl thoj|stoj At n St 619
12 0|7l of dtofstojxta St m 620
1 o|7ted ofl thojstoj At St 357
2 o|L+3 of dtofstoj Rt a St m 361
3 0| 1A 7Hel 597
4 YE SIYI Wang Sen Academy of Baking & Pastry Arts 643
<Class 22 - THEMED CAKE (Under 25 -
Apprentice)> 5 ZHANG YUYUN Wang Sen Academy of Baking & Pastry Arts 647
6 SMT % 2 6} 2| 2 EpR| apx et 709
7 3HE % 2 HH2| A EFR| bR S 2 710
8 ojzg % 2 6} 2| 2 EpR| apx et 711
9 Aot % 2 HH2| A EFR| bR S 2 712
1 8% MIAZZ Holz| 475
<Class 23 - PASTRY SHOWPIECE> 2 =Holg 2 2 2| A EPH| A ot 527
3 423 2 2 5} 2| 2 bR abx et 716
Hot Cooking Hot Cooking
Station No| Name Organization Registration No. Station No| Name Organization Registration No.
1 21812= <Junior> 2|0t 2|OFE oF7+h| 0| (CH ) 231 9 ot & 2|0t 2|OtE OF7+H| O] (L) 230
2 Ol &3t <Junior> F2|0t2.2|OFE OF 7+ 0| (L ) 232 10 Hijs F2|opR 2|0 = oF7HE| 0| (ChT) 234
ROUND 8 3 23t <Junior> 22|ofe2|oE ot a|(ChH) 233 11 | o Aboj|3toi At S8t m 348
<Class 5/6-Western Main Course Meat or 4 OI| &l <Junior> ol oSoIx RS 8 346 _ ROUND 5 2 EEE] ol tolstol R Sotm 368
<Class 11-Nestlé Chef Cl
Poultry> s 0[8+2 <Junior> ol AtoSl AR S St 347 08:30-09:30 13 e o Atof 3t o At S 3t 350
08:30~09:30 6 2Ol X| <Junior> Ol A0 BOI At D S5t 349 14 A 2(0tR 2| 0hE O HH| Ol (2 A 107
7 20 M <Junior> Of| Atoj| 3O A D S8t 364 15 ZER3| 2|0t 2|OFE OF 7} O] (R Ak 108
8 42 <Junior> 2|0t2.2| OFE OF7HC O] (EH ) 236 16 el F2|022|0tEOF7HH| 0| (F-4h 109
Cleaning & Break(15minute) Cleaning & Break(15minute)
Station No| Name Organization Registration No. Station No| Name Organization Registration No.
1 UE 2|0t 2|0k E o7+ O] (CH ) 235 9 2% 2|0t 2|0k E o7+ 0| (CH ) 245
2 o Fa|ote 2|0 E 07| 0| (ChT) 237 10 Bkl % 2 HH2| A EFR| A S 2 480
3 guan-jie chen National Pingtung University of Science Technology 371 ROUND 3 1 Lx2 912 62| AERH| b et el 526
ROUND 5 4 oy st&Q2|ste 395 <Class 16-Anchor Food Cream 12 TASO FEI YEN Dayeh University 547
<Class 10- Fresh Pasta Master Cl N
09:45~10:30 5 2 dcHzZaelse 402 Icing Cake Challenge> 13 LIANG BO CHENG Dayeh University 548
6 ojoje EEECEET 398 09:45~10:30 14 TSAI CHEN CHANG Dayeh University 553
7 ZuF e ] 399 15 ARl & 2|0t 2|otE o7t 0j(7-£h 668
8 goE HENZR2|3HY 401 16 e 2 2 HH2| A EFR| A S 2 669
Cleaning & Break(15minute) Cleaning & Break(15minute)
Station No| Name Organization Registration No. Station No| Name Organization Registration No.
1 FX[o MIAIF Y o7z 431 9 Meg MIAIF Y slo72| 430
2 S MIAIFZ Hlo72| 433 10 X MIAIFZ Hlo72| 435
ROUND 2 3 M MATZ o7z 532 ROUND 3 " oM HAZY o7z 426
<Class 13-Nestlé Professional Modern Asian 4 d3E MIAIFZ Hlo72| 432 <Class 14-Nestlé Professional Asian Noodles 12 <23 MIAIFZ Hlo72| 428
WOK Challenge> 5 G CHEcHetm 530 Challenge> 13 [ 0p EEEER=REIEES 390
10:45~11:25 6 Li zhenyu SRTUBZYUEESstn 557 10:45~11:25 14 HSIEH TZU-HSING GRAND HILAI SUN MOON LAKE 574
7 47ty CIXI g S Eeto|aistn 614 15 258 Zaldz2 g flda 594
8 =53 CIXEME R30St n 615 16 YU CHIA CHIN Minghsin University of Science Technology 598
Cleaning & Break(15minute) Cleaning & Break(15minute)
Station No| Name Organization Registration No. Station No| Name Organization Registration No.
1 Mo F2|otR2|otEoF7HH|0f (Ch ) 223 9 ZojLt F2|otR2|otE o7 H|0f (ChH) 239
2 44 22|0jR2|0E 0t 0|2l ) 252 10 AEe 32|0t22| ot o5 0| (ChF) 240
ROUND 4 3 438 Fz|ota.2|otE o7} o] (1) 253 ROUND 3 " S F2|otR2|otEoF7HH|0f (ChTH) 241
<Class 12-Anchor Food P i Perfect 4 <Class17-Anchor Food P Creative 12 S NAFZ HlolHzal 433
brunch> 5 gtzs| Of At0j| 5t Of At 1 S3Hm 458 Macaron> 13 Al o = Hf 2| AERK Ohx| WS el 481
11:40~12:25 6 Chad Ol Aoy stoi A 1S3t 363 11:40~12:25 14 4L % 2 HH2| A EFR| bR S 2 482
7 ey cHchstm 530 15 q x| geasstn 624
8 Xie Xuankui Yangde High School 605 16 Elarisse Chang Yi Shen Dayeh University 549

Cleaning

Cleaning

*FINAL AWARDS*
13:30~
HFA Y




