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Seoul Food & Hotel Culinary Challenge 2020

The overall objective of the Culinary Challenge is to continue to add another
dimension to Seoul Food & Hotel 2020 (organised by Informa Markets and

KOTRA) after a successful competition launch in 2015.

The aim is to incorporate Exhibition Partners to sponsor individual cooking

competitions to promote their products in a competitive environment.

The categories will be mainly “on the spot” preparations, both hot and cold, with the focus on the
presentation and taste. The competitors will receive sponsored ingredients at the exhibition prior
to their competition time. All other ingredients to produce the dish will be supplied by the
participants. Basic equipment such as electric induction stoves, ovens, refrigeration, workspace,

sinks, etc. will be provided.

The Judging Panel will include global certified judges and some local culinary and hospitality
personalities. The judges will use international judging standards and will award gold, silver and
bronze medals. All competitors will receive a Certificate of Participation. The top 3 winners in each

category will receive special prizes.

Informa Markets is well known in Asia for organising similar events in Singapore, Hong Kong,

Shanghai, Yangon, Bangkok, Jakarta, Bali, Kuala Lumpur, Ho Chi Minh City and Hanoi.

On behalf of the team of judges and the organisers, | personally welcome you all to this

prestigious event in Korea.

Alan Palmer
Chief Judge and Chairman Organising Committee

Worldchefs Certified A Judge 2008-2024

Seoul Food and Hotel Culinary Challenge 2020
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Seoul Food & Hotel Culinary Challenge 2020

Date: 19 — 22 (4 days) May 2020 =W 2020 5 199 ~ 2020 5& 22
Venue: Hall 4 at KINTEX 1 B 7IHA I 48

Opening Hours and Admission | Z¢ A|ZH 5 1% ofL

» 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.
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Registration Details | 7}ty

» 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 SFH2020 Culinary challenge (Refer to page 5 for
details). Payment should be in Korean Won or US Dollar.
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Participation Fee | & 7HH]

*» Individual: KRW 60,000 or USD 60 per class / Team class: KRW 100,000 or USD 100 per team
= Early Bird: KRW 10,000 or USD 10 discount per each class & team until 29 of February, 2020
= QI S22 F 60,0008 / EHHIT: B 100,000

= 7|48 2l 2020'd 2F 29 HX| 418 Al 2 SaiA ® B E 10,0008 2

Secretariat | 22|

= Informa Markets = KCA (Bt RE|AE 2|52
Ms. Emma Im / & X} EfH Tel: +82 (0)2-734-1545

Tel: + 82 (0)2-6715-5425 Email: ikca2010@naver.com
Email: Emma.im@informa.com Website: www.ikca.or.kr

Website: www.seoulfoodnhotel.com

Seoul Food and Hotel Culinary Challenge 2020
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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 2020.

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 28 April 2020. Please notify the organizer in case you wish to
cancel.

4. Refund term is as follows; Cancellation before 28 April 2020 100% refund. Cancellation before

12 May 2020 50% refund. Cancellation after 13 May 2020 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 page 27 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.
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-27R1Y 22 VH AR 7ks(3 T7H)
- 38 20
-ysa 1)
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<Hot Cooking Guidelines> <2l0|2HAEH 2 =H| 10| =E>

» MBI Otfl= MO 2= QOLt X2 AL R
» Salad can be cleaned and washed, but not =2 FHE NOE 5 Mot HEAL R
o

=
sortioned HEIZ 7P QEHELICE
» D E OfXlet MAFR=E BES HY|AL HEts =

RLOLt o5 o otEL

« Vegetable can be cleaned, peeled, washed, cut
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and must be raw (tomatoes may be blanched and
A EH| 7 S8 E|X| B&LL)
peeled, and broad beans may be shelled), no

, « DJAE} 52 Q72 HIES ZFH|3| 2 4 9oL
vegetable purées tAEF 52 LR HE2 FHH = 5 t

+ Pasta or dough can be prepared but not ot Sl BT Z2l= A0 SHOF A
cooked

» Fish, Seafood or Shellfish can be cleaned,
filleted but not portioned nor cooked

» Meats or Poultry can be deboned, trimmed, but

. . AT ENX|D7|, &7, ¥n7|= 2 FHH e
not portioned, sausages to be prepared fresh in 71 SR L7), H ), Gasls 2 A e
_ , M X2MEI US AL & F0oX YE2E MO
the kitchen, ground meat can be brought in, 2 XEMB7 US89 % FOLU MRS MO
bones may be cut into small pieces gL 3 2lol Zeue doh Aad HE s
« Mousses can be minced and must be made A8 £ UG U & FHEALRIS B20l= BlE
finish during the competition 20 ZH" 5 UAT Z2|= HEOA B0}
gt
« Sauces can be reduced but not finished or
ceasoned = QIR OrO| &2 O|2| TH[E & A2Lt BE
Stocks are permitted FEE WM Sor e
Any dressings must be made during the " HIO1R 2aE Hohs SEI FAE + /S
2H0| E[O{A2 @ QFEIL|CE
competition
: : » S THSE = A2LE 20| E[0{Ue
« Fruit Coulis or Puree are allowed but must be
erEILICE
finished during the competition
Pastry sponges can be pre-made but not cut or s HES SHYS ABAA ESOlo R
shaped - Tt B2lot MY BB TS 4 Yol Gtel
, . ORE|= O A sHOF LT (OFXH Fiil=
« All competitors have to prepare their own
, , : : . , sEAre gla. HTOAM EH|)
induction cooking utensils and ingredients for the
competition » AFEX| M, AY)E BSOS + AL RS
, o S 5 YeH YA HEBHOF LTt
» Competitors must leave the work station in a
. i - o » AR A 2Ee ME 2 A 2ot 4
neat and tidy condition; this is part of the judging cHa =5 H | 2dq 2 -
criteria Mzet QAHEE A 7|78 AE 7HMLetoF gLt
 The Organizer will not be responsible for any " EVERRS Abg ZIE R FE IT S A
loss or breakage of utensils SEAMOF AL Of F22 wAZIZo ZaEUm
» TEF2 HIAS AKX F 24 W opE0f CHol
MAX| K| g5 LICH
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COMPETITION CATEGORIES | 29 =2

Some categories ingredients may be supplied by sponsor. We will inform you by April 10t 2020.
Zh Zefa AT FAAE4E 10 Y MK X E oYL

For Hot Cooking Categories (Class 1 to 9)

Nestlé Professional (LOTTE Nestlé Korea) is the Nestlé Professional (LOTTE Nestlé Korea)2 &
official partner for the Culinary Challenge. They Cizlel 34 FRAEM 1 ~ 9| S0 <0f7]
will provide <MAGGI Concentrated Chicken Ay XAE / RO|EL EOIE 22>

Stock / BUITONI Tomato Coulis Can> for Class SRATLICE #IR= FOIT 2/ HES AR
1t09. g = AsL

SPONSOR Z & At PRODUCT & HIE

_Nestie

PROFESSIONAL
MAKING MORE POSSIBLE.

Class 1 - Hot Appetizer

To prepare and present within 45mins, 2 portions 22| 2gAZH45 2, AHRE 42| Hot Of I|EfO[ K]
of a hot appetizer (2 plates) FREE style. All 2= & ZAO 22 S HEL 7t 4ot
ingredients and plates to be supplied by the ehHl E2OLOF LT d o) ERot BE A W=t
competitor. A JlFE B A 7 Ok gL
* 3 copies of recipe required in kitchen (EHA8 7= A87ts)

CYATE BT 9Y 3 B K|E
Judging Criteria HAMIIE
= Mise-en-place & Cleanliness 0 — 10 points - JE & YE 0 - 10 points
= Correct Preparation 0 - 25 points - EHE 0 - 25 points
» Creativity & Presentation 0 - 10 points - 8od & B2 0 - 10 points
= Service 0 - 05 points = AH|A 0 - 05 points
= Taste 0 - 50 points -2 0 - 50 points

9
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Class 2 - Meat

<Beef, Lamb, Pork, Chicken/Duck>

To prepare and present within 45mins, 2 portions | 2HIAIZEH45 &, AR 2R 52
of a hot main course FREE style using beef, lamb, 7taRE A8 Hot HRlae| 2 212, & HAIO
pork, chicken or duck. Dish must be presented on Z2 H7E A 7tL 4|2t &) EHotof gL Ct
2 individual plates with appropriate garnish. All o] Zast e A gLt A J|F= EIALZL
ingredients and plates to be supplied by the A JbXetof BL|Ct (QIEHME 7|20 MBS
competitor. *YAoe 7 @Y 38 B XHE
* 3 copies of recipe required in kitchen
Judging Criteria dAIE
= Mise-en-place & Cleanliness 0 — 10 points »d= &8 0 - 10 points
» Correct Preparation 0 - 25 points = ZFH| Y 0 - 25 points
= Creativity & Presentation 0 - 10 points - Aol & BH 0 - 10 points
= Service 0 — 05 points = AH[A 0 — 05 points
= Taste 0 - 50 points = Of 0 - 50 points

Class 3 - From the Sea

<Fish, Seafood>

To prepare and present within 45 mins, 2 portions 22| tdAIZH45 &, AtREA o MM 52
of a hot main course FREE style using fish or SiAES AFE S Hot TQla | 2 212, & HAIO
seafood. Dish must be presented on 2 individual 22 HlwE HEs 7t +|2F e EotoF ghLCt.
plates with appropriate garnish. All ingredients oo Eaot 2 A b A 7= FIFALL
and plates to be supplied by the competitor. A 7t efof gL|Ct (AIEHME 7|28 AL 7HS)
* 3 copies of recipe required in kitchen *AlDl=E 7 @Y 38 2B XY
Judging Criteria A7
» Mise-en-place & Cleanliness 0 — 10 points - HE g HA 0 - 10 points
= Correct Preparation 0 — 25 points . ZH| 3P 0 - 25 points
» Creativity & Presentation 0 - 10 points . KO|A & E 0 - 10 points
= Service 0 - 05 points . MH|A 0 - 05 points
» Taste 0 - 50 points . ot 0 - 50 points

Seoul Food and Hotel Culinary Challenge 2020
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Class 4 - Italian Classic Pasta

To prepare and present within 30 mins, 2 portions

of a Main course FREE style using dried pasta.

Dish must be presented on 2 individual plates. All

ingredients and plates to be supplied by the

competitor.

* 3 copies of recipe required in kitchen

Judging Criteria

» Mise-en-place & Cleanliness 0 — 10 points

g 2GAIZE 30 2, AHFP Al ThAEf

220=E. & A0 22

c2to| TIAE(ER 24

7|7

Al
Al
UL (Mg 72T A8 ItS

2E Y M=

*HAlm= g7 €3

= Correct Preparation 0 - 25 points » ZH| 2

= Creativity & Presentation 0 — 10 points - dold & #H
= Service 0 - 05 points = MH[2

= Taste 0 - 50 points - O

Class 5 — Asian Noodles

To prepare and present within 30 mins, 2 portions

of a Main course FREE style using Asian noodles.
Dish must be presented on 2 individual plates
with appropriate garnish. All ingredients and
plates to be supplied by the competitor.

* 3 copies of recipe required in kitchen

Judging Criteria

» Mise-en-place & Cleanliness 0 — 10 points

» Correct Preparation 0 - 25 points
» Creativity & Presentation 0 - 10 points
= Service 0 - 05 points
» Taste 0 - 50 points

Seoul Food and Hotel Culinary Challenge 2020

Information Classification: General
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0 - 10 points
0 - 25 points
0 - 10 points
0 - 05 points
0 - 50 points

34 oFAEHY
Hedl Mz 22E. F EAM 22 H7E
HESH 7t {2t 24 EOotof gLt Z o
2o 2= A MRt Y 7|7 B HE
7t efop gLt (AHHE 72T AHE7tS)

0 - 10 points
0 - 25 points
0 - 10 points
0 - 05 points
0 - 50 points
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Class 6 — Korean Fusion Main Course

To prepare and present within 45mins, 2 portions 22| ehgAIZE 45 2, AteEA ol FT oA

of a main course Korean style. The dish must be Mozl 2 & & Ao 22 HwrE HE
presented on 2 individual plates with appropriate 7FL|s| 2t BHH| BfOFOF LT Z o Eest 2&
garnish. All ingredients and plates to be supplied A M=ot A 7| = BT A T Ltof
by the competitor. gL ch (AHEE 7| =T AFHE7HS)

* 3 copies of recipe required in kitchen *gAlols 7 @Y 38 2B XY

Judging Criteria HAZ|E

= Mise-en-place & Cleanliness 0 — 10 points s J= & 0 - 10 points

» Correct Preparation 0 - 25 points = TH|2Y 0 - 25 points

= Creativity & Presentation 0 - 10 points = Yold & BH 0 - 10 points

= Service 0 — 05 points = MH[A 0 - 05 points

= Taste 0 - 50 points - O 0 — 50 points

Seoul Food and Hotel Culinary Challenge 2020
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Class 7 - Chinese Stir Fry

To prepare and present within 30mins a stir-fried 2| eHGAIZH30 &, XAREA L A 5388
dish, 2 portions of a main course Chinese style. 1M HQIZME AO|= 2 Al & "AlOf 22
Dish must be presented on 2 individual plates OlwE HES 7tL4{2f &H Eotok gt Ct

with appropriate garnish. Competitors must A= BEEA| <O§7] A K25 (U2 /
incorporate <MAGGI Concentrated Chicken 7] N=d (OI3F) /7] XULAE 22> T
Stock / MAGGI Liquid Seasoning / MAGGI 170 HIES E AH8sH{of grL|Ct o] Z2ast
Chicken Flavoured Stock, Minimum 1 product>. RE A Wt A 7|7 7R AE 7HM 21oF
All ingredients and plates to be supplied by the gL ch (QIENE 7|20 AHE7ts

)
competitor. * YA|DE 27| £ 32 DA x| &

* 3 copies of recipe required in kitchen

Judging Criteria MAPZ|E

= Mise-en-place & Cleanliness 0 — 10 points s J= & 0 - 10 points
= Correct Preparation 0 - 25 points » TH[IE 0 - 25 points
= Creativity & Presentation 0 - 10 points s Yold g BH 0 - 10 points
» Service 0 — 05 points = MH|A 0 - 05 points
» Taste 0 - 50 points = Of 0 - 50 points
SPONSOR Z At PRIZE SS4E

- TOP 1: = A AZHEs 4

International Food Exhibition Tour

r | r g TOP 2: I3 =2|=2/¥X0f HE
eSt'e Professional chef uniform/apron set
TOP 3: Mg Z=2|5/X(0F M E
P R O F E S S ' O N A L Professional chef uniform/apron set
MAKING MORE POSSIBLE .

PRODUCT Z¥HE

Seoul Food and Hotel Culinary Challenge 2020
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Class 8 - Creative Burger

To prepare and present within 45mins a creative 2| 2tEAIZH45 &, AR A o HAH E8|0|E
burger, 2 portions presented on individual plates. 2 012, & Ao Y EL O|F 52| 7t +(2t

OF

Taste, cooking method and presentation is free | EhOFOf LT HAHE W2 It 2 &=

LICt HE[(SF £ 7I8F oit=)=s

0 0
o>

style. The bun for the burger can be brought in

already made. The patties(meat, poultry or IO A BHSO0{0fF SHLICE ZAH0| 2Rt ZE A
seafood) to be prepared and cooked on the spot. M=zt 7|ft= EZHXZE 2 7HM efof LTt
Garnish with a small salad and pickles. *HAlole Z7 238 2 AR
* 3 copies of recipe required in kitchen
Judging Criteria dAIE
= Mise-en-place & Cleanliness 0 — 10 points »d= &8 0 - 10 points
» Correct Preparation 0 - 25 points = ZFH| Y 0 - 25 points
= Creativity & Presentation 0 - 10 points - Aol & BH 0 - 10 points
» Service 0 — 05 points = MH|A 0 - 05 points
= Taste 0 - 50 points « Ot 0 - 50 points
14
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Class 9 - The Perfect Steak & Omelette

To prepare and present within 20 minutes.

The Perfect Steak: 1 portion of a perfectly cooked

steak and served with an accompanying sauce.
You will receive one Beef Sirloin Steak of 250g on
the day of the competition and be advised the
relevant doneness - rare / medium rare / medium
on the spot.

Omelette: 1 portion of a perfectly shaped cheese
omelette. You will be provided on the day of the
competition 3 eggs and 50g of cheese.

The dish must be presented on plates supplied by
the competitor. All other ingredients including
butter, salt and pepper to be supplied by the

competitor.

Judging Criteria

» Correct Preparation 0 — 40 points
» Creativity & Presentation 0 — 10 points
» Taste 0 - 50 points

Seoul Food and Hotel Culinary Challenge 2020

Information Classification: General

22| bgA|1ZE 20 2.
The Perfect Steak: 1 2122| 2t AH 0|3 E
A9 B =H|. AH 2™ gjlof y OIC| Y 8o /
OIC|Y & SH7HX|E K| 2rof 1o et

C

S
ZeE|gLCh 4 g9 AHO0IZE 217 &4
2509 O| M|& & LTt

Omelette: 1 QI22| 2tedst &
AAQ ZtL4lE QT E|X| & LT 7.%.*7f7(f01|7'||E
4 2 Az 374t 50g o A=t MSE L Lt

00
10
ﬁ
[
PO

EI
e

a9 a4 HEY, &5, 2F 89| 72Xz &
Y7\ MR AE 7 2ok gLt

2H 0[R2t 24/ 2EES FAIO| HOF HE5HH
HMEBAE S7ERZE X E gL o,

« Z=H|DPY 0 - 40 points
- Fold & B 0 - 10 points
- O 0 - 50 points
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Class 10 - Chocolate Petit Gateaux

To prepare and present on the spot within 2hours
6 pieces of small chocolate cakes using
<SILIKOMART made in Italy - choose one from
GLOBE26 AND GEM100 / CHOCOVIC chocolate
made in Spain - choose one from dark, milk
and white>. Competitors should serve 3 pieces
on each plate (total 6 pieces on 2 plates). The
two plates(rectangular 15 x 30cm) will be
provided by organiser. Sponge can be pre-made
but not cut or shaped. Garnish and decoration
can be prepared in advance. Dry Ice is permitted.
Competitors can use quick freezer onsite
provided by organiser.

* 3 copies of recipe required in kitchen

Judging Criteria
» Mise-en-place & Cleanliness 0 — 10 points
» Preparation & General impression

0 - 30 points
» Taste & Texture 0 - 30 points
» Technique & Degree of difficulty

0 - 30 points

reod
e
G
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(GLOBE26, GEM100 & &f 1)+ AH[Ql
AU, Y3, B0|E 5 1) £BA>2 T
AHE8lOF BHLICE 15 x 30cm 37|29 ™A

2 H(MARE 170, TAIE 1717t MSEIH EAIY
3pieces X S8 MEZgLICL AZX|= A0

USOoE = UK HEY2 AT sfjof LTt

7t slet gA=2 02 302 = AL
E2}0[OFO]| A AFEO| 7t HFUM MSdt=

YSHUET ABE 4+ UBLIT 1 Q0] o
Tast BE A 2ot 7| T HIAT EE
JHXQF0F BHLICE (M S 7|28 ABIHS)

CYATE 37| Y 38 B K

HAPZ|IE
- d= & 0 - 10 points

- EH|TIVY & HHEQ BN
0

|:|

— 30 points
Ot HZL 0 - 30 points

J|E & HOlE 0 - 30 points

PRODUCT R X E

See overleaf
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Globe 26

180mm x 335mm x 20mm, @45

Vol. Total: 390ml
Cavity: 15
Vol. Cavity: 26ml

Gem100
Tmm Tmm mm
- — 6 X 6 x 30
-2 \-‘A-
@ . Vol. Total: 800ml
¢ s Cavity: 8
- - Vol. Cavity: 100ml

4

- BEY E7HE 02-2285-5900
GLOBE26 EXAMPLE GEM100 EXAMPLE

[V

o0 Rl

3 \

© Copyright Silikomart
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Class 11 - Decorated Cake

To prepare and present within 40mins two 2| bdAlZH40 &, 2FEX| X|& 15em(1 =
decorated cakes using round or square sponge AO|Z) Q| A EE= ARt AO|2 2 7H(HALE 1 7H,
cake(diameter 15cm). Two cakes should be the MAIE 170, & 747+ &2 C[Xtelo|ofof gh.

same design. Competitors must use fresh fruits. HardS EHa ALEOHOF St M =2b= AEX],
Genoise sponge, coulis, jam, compote, decoration =2, M ZZE, 1Y 23 L FAME2 0|8

can be prepared in advance. Both fresh cream THSHZ = AELCH d3E, I3 EE2Y,
and whipping cream(animal, vegetable based) are AEY) BF A8Y = ASLICE 1 2 A0
available. Cakes to be presented on two separate 2ot BE A WEet A 7T B AY
plates. All ingredients and plates to be supplied 7t 2fOF gFL| T,

by the competitor. Aol 37 §¥ 38 2 XY

* 3 copies of recipe required in kitchen

Judging Criteria HAP|E
= Mise-en-place & Cleanliness 0 — 10 points s J= & 0 - 10 points
= Preparation & General impression » THIOPE & HAHQ A
0 — 30 points 0 — 30 points
» Taste & Texture 0 - 30 points « OF & AZH 0 - 30 points
= Technique & Degree of difficulty « J|E & HO|E 0 - 30 points
0 - 30 points

Seoul Food and Hotel Culinary Challenge 2020
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Class 12 - Nestlé Professional Team Challenge

Two Chefs to prepare within one and a half hours,

1 Cold appetizer, Soup or Pasta, 1 Hot Main
Course (for 2 persons each, total 6 plates). Dishes
must be presented individually, freestyle, with
appropriate starches and garnish. Competitors
must incorporate <MAGGI Con. Chicken Stock /
BUITONI Tomato Coulis Can / MAGGI Mashed
Potato Instant Mix / MAGGI Jus Lié Beef
Flavoured Sauce Mix, Minimum 2 products>.
Competitors have to submit Appetizer after
60minutes, Soup or Pasta after 75 minutes and
Main dish after 90minutes. Meat and seafood can
be marinated before competition. All other
ingredients and plates to be supplied by
competitor.

* 3 copies of recipe required in kitchen

Judging Criteria

» Mise-en-place & Cleanliness 0 — 10 points

» Correct Preparation 0 - 25 points
» Creativity & Presentation 0 - 10 points
= Service 0 - 05 points
» Taste 0 - 50 points

SPONSOR E A}

_Nestie

PROFESSIONAL
MAKING MORE POSSIBLE.

PRIZE RS&&
Class 7 - Chinese Stir Fry 2t &
SAME AS Class 7 — Chinese Stir Fry

Seoul Food and Hotel Culinary Challenge 2020

Information Classification: General

StEIE 29 Q2 etdAIZEH 1 AIZE 30 2. A7t
Ol EFO|X (2 12 2 FAl), =& E= OtAE}

(2 212 2 ™A, HotH[la 2|2 & 2 "A),

& 6702 HAIE FH|SHOF St & I7tAHz HHEA
<Of7| B XZAEMTY) / RO|EL| EOIE 28
/07| O+ = ZHO|E / O§7| F 2|0 H=Z 22>
E 270 HEES 2 ALBolof RLICE ZAHAIE

60 = £ O|IEIO|M HE, 752 & =& E=
OtAEL HE, 90 & = 0el 22| HEsl{of 2Lt
(OOl AH8El= &7 R diitE=2 49 H
Or2|H|olE 7ts). f2ls AtadAlcz XAt

7t 2k B EoroF sk, 1

BE A MEA A T HIA

N
Bkl
A
d
N
R
o
o

dAIE

- dE &N 0 - 10 points
» ZH|2Y 0 — 25 points
- Zold & B 0 - 10 points
= MH|A 0 — 05 points
- O 0 - 50 points
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Class 13 - Original Belgian Fries Selection

To prepare and present within 45mins, 2 identical 2| 2HIAIZH45 7, XAEREA o] WX|QH Z2to|
portions freestyle. Each portion to use 4 different 2 QIE. & A0 2 7kX| Q] mpSEeh AL
types of Belgium fries from a selection of 6 O H= 22 2 74X A7tz EEHE 250
items available accompanied with 2 hot dips and MZeL|Ch &ItAts BtEA| of2 HIAIE 6 742
2 cold toppings finished on the spot. Belgium HE 47 HES = AHEdHOF &L E7HAE
fries will be provided on the day of the OAl= 8 @Y Z SFE= 3009 M MSELILCEH
competition 300gram of each product. No main E0/g X ZHHOIMHE ARFEA MEY £
ingredients besides potato can be used. All other AL B MSEl= dA 2 CHE Hel Xz
ingredients and display material to be supplied by (H227], 207 §)= €8¢ = gaHr

the competitor. Deep fat fryer will be provided by fa7 = M3 1 2 ME™EA & B0

the organiser. Zast BE A XYEet A 7|7 BRI AE

* 3 copies of recipe required in kitchen 7tMQtof gL ct (AIHME 7| Z0 AL 7tS)

*PAlmE g7 223 R Ee A

Judging Criteria HAZ|E

= Mise-en-place & Cleanliness 0 — 10 points »d= &8 0 - 10 points
= Correct Preparation 0 - 25 points = ZTH[IHY 0 - 25 points
= Creativity & Presentation 0 — 10 points - dold & #H 0 - 10 points
= Service 0 - 05 points = MH[2 0 - 05 points
= Taste 0 - 50 points - O 0 - 50 points
SPONSOR Z 3 A PRODUCT Z ¥ HIE

See overleaf

= pni

oixginf/
BELGIAN
N Fries )
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w2Ed AMO[AIRA] HA A7
Shoe String Spicy Wedges WEDGE SKIN ON

3EA EajiC|M sfal=eke HE
Crinkle Cut Tradition HASH BROWNS

SAMPLE Of|A|
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Class 14 - Fruit and Vegetable Carving (Live)
To prepare within 180mins and execute a free IE 2HEAIZE 3AIZE At A o Y 0t E=
style presentation. No power tools are allowed. OFfj& Ol2| X 2AHL 220e 4= gl ME7|+
Pre-slicing, carving or preparation of vegetables AHEO| 7tk ct A& 0| x| &0|= HiE =gt
or fruits is not permitted. Maximum height is Z[C 55cm 2 HM[otE|lH MS k= HIo|=
55cm including base. A working table 150cm x A7|= 150 x 70cm, TA| HH2 90 x 70cm & L L.

70cm and display Area 90cm x 70cm.

Judging Criteria MAPZ|E=
= Suitability in complementing food displays « MA|ZFEQO| Mot Gl XT3}
0 - 10 points 0 - 10 points
= Presentation & General impression » THEHQ B H 0 - 40 points
0 - 40 points = Jl& & HO|= 0 - 50 points

» Technique & Degree of Difficulty
0 - 50 points

Class 15 - Artistic Sculpture (Display)

To display one artistic sculpture with the use of e & 350 Ste oK e] e E el
either: (a) vegetable or fruits (b) chocolate (c) ZL4ES MEgLct

sugar (d) dough figurine. There is no height (a) OFXHQt It (b) =EE (o) ¥E d) BI=
restriction to the completed sculpture. Frame and St EO| £0| Mt Q&LCH =g, 20]|0{9|
wire support are allowed but must not be A2 S B 2KX|TH Zo2 HoAM= Q=L
exposed. Points will be deducted for non- JEHX| ¢S 42 Z™E=EIL|CH MA| HAEL 90cm x
compliance. Display Area 90cm x 70cm. 70cm YLLCt.

* Description of Theme must be placed next to * X2 ol MES [ Fo He FH|

the sculpture.

Judging Criteria AALZ|=

» Design & Composition 0 - 30 points « C|X}OI & 7 A 0 - 30 points

= Creativity & Originality 0 - 20 points » HO|M & SN 0 - 20 points

» Technical Skills & Degree of Difficulty » J|E & HO|E 0 - 50 points

0 - 50 points

Seoul Food and Hotel Culinary Challenge 2020
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Class 16 - Pastry Showpiece (Display)

To display one pastry showpiece with the use of
either: (a) chocolate (b) marzipan/sugar (c)
dough/bread dough (d) dough figurine. The
height of the showpiece should be between 60cm
to 100cm. It should have at least three different
techniques, meaning a display of three different
methods of product utilization. Non-edible
structure elements are not allowed over and
above the base. Frames, moulds and wires are not
allowed. Points will be deducted for non-
compliance. Display Area 90cm x 70cm

* Description of Theme must be placed next to

the sculpture.

Judging Criteria

» Design & Composition 0 - 30 points
» Creativity & Originality 0 - 20 points
» Technical Skills & Degree of Difficulty

0 - 50 points

S= oUHRe A2 E =S K|t

|
oA HEUCH

(@) == S0 (b) OHX|H 52 28 20
(€% 30 (d) =0
2T A0 Mot Z0|& X2 60cm Of| A [T

7|=0| | 0{OF LTt A8 Ot A2

30 MHE2 ALEY &= gl&UCh Z3Y, 25,

0|0 AHEE = IS LICH %X 2 42
dEE Lo HAHE2 90cm x 70em Y LT

*2EO| MY S Clgf Hof| Ex FH|

HA|E

= CIAtl & 74 0 - 30 points

= Yold & =EHY 0 - 20 points

= J|E & Hol= 0 - 50 points

Class 17 - 3 Appetizers (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.

Judging Criteria
= Composition 0 - 10 points
» Degree of Difficulty & Creativity

0 - 10 points

Seoul Food and Hotel Culinary Challenge 2020

Information Classification: General

37tX[e] 27| CHE O TEfO|X AL 2EE1F, &
15, HAHZIA 152 1 2=H
TAISHOF BHLICE. 2t2fo] A= M AET MH|ATE
7ts¢et E8|0|E Of| I EHO| X HE{O{OF SHH 90 x
70cm o HA|SZH2 H7FAZE FO{OF 2L Tt
EAHE 2218 MYA SO of2q AYS o =

—

OH

3PAE

HAIZ L

*ZF PAIQ] AT E Tl Holl 2= Z=H

HAPZ|1E

= A 0 - 10 points
= LHO|E & Ao 0 - 10 points
« Z=H| 1P 0 - 30 points
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— g
= Correct Professional Preparation - AE8d & Y 0 - 30 points
0 - 30 points » B & AN 0 — 20 points
» Practical & Up-To-Date Serving
0 - 30 points

» Presentation & Innovation 0 — 20 points

Class 18 - 3 Main Courses (Display)
To display 3 different Hot Main Courses. 1 Meat, 37KXK|19] 47| CHE Hle| MAL s/ 135,
1 Fish/Seafood, 1 Free style. To be prepared in MMBHME 1 E, AIrMdE 152 102X &
advance and displayed cold. Each dish should be 3 HAIE TABHOF SLICH ZH2to| HA|l= EHE
suitable for a la carte service. All food items must el 22 FEZt =|OfOF St 90 x 70cm 2
be glazed with aspic. Display Area 90cm x 70cm. HAS 2 BIER2F RO{OfF gtL|Ch EAR RE[E
* Recipes of each dish must be placed next to the XA 2S00 ot2E FYES of = FA[RLICH
display. *ZF HAIQ| HA|IE 4 Holl € FH|
Judging Criteria HAPZ|E
= Composition 0 - 10 points - 7 0 - 10 points
= Degree of Difficulty & Creativity « LHO|E & AHO|A 0 - 10 points

0 - 10 points = Z=H| Y 0 - 30 points
= Correct Professional Preparation - AE8d & WY 0 - 30 points

0 - 30 points = B & MY 0 — 20 points
» Practical & Up-To-Date Serving

0 - 30 points
» Presentation & Innovation 0 — 20 points

24
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Main Awards
& Chef of the Year 2020 | 252| M =4t

= The candidate with the highest total number of points from the best 4 classes will be the winner.

» To receive this award, the competitor must enter at least 4 classes from Class 1, 2, 3,4, 5, 6, 7, 8 and 9.
= Two or less classes from Class 4, 5, 7, 8, 9 to count.

» The Chef of the Year 2020 will be provided with an air ticket and accommodation to participate in a

Culinary Challenge organised by Informa Markets.

9470 2aiao FHa M0 7HY =2 FIAOA 05t 21

-|-

1~ 9 A T 2 470 Ol A0 Hotoks HIMA U
*4,57,8 9% 2L FOM= =L 274 S 270K IF E.

= Chef of the Year 2020 =& Xt= Informa Markets TX| |2 22| ZAMHZ &2 Al &5, =4 X2 (1 3])

& BEST PASTRY CHEF | M|u}jH|% 22 %244

» To receive this award, the competitors must enter class 10, 11 and 15.

» The candidate with the highest number of points from the two best classes will be the winner
= 10, 11, 15 ' S2H20 HIt5= HI7HAF Y

= 3712 2L T &9 270 FHL0 Ha 0| HE =2 HIMAA 05t o

® JUDGES SPECIAL AWARDS | A& S84
» The judges will make these awards for outstanding achievements or performance

« A CH2lolA =0l =e dutE 22 FIHAE ARl £ M85t 0

& BEST CULINARY TEAM | Z| 2= 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.
» Only 1 class from class 4, 5, 7, 8, 9 to count and class 10 ~ 17 are excluded.

S 2o 7|0l =7F =2 ENHOf =0i3t= 4oz St 7|20 S5t H7MAte HE o BoR 74
« Zf FIMAbE 1 UE HA 27 O]ge| 2L E EIISHOE St O] T Best Culinary Team &0f S EE & 74
ZAF 012] X|°gs}{oF 2.
« F7HRE 6 HO| XIge 22 2 744, T 1271 S22 H Aol 7Y =2 "HoA o

[ =] o
T 0 2eA XZ A1 4,578 9 S SHME 1712 S A0 AFEH 10 ~ 17 H SA= MeE.
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& SPONSORS PRIZES | F AL A4E

» The 3 top winners in each class will receive special prizes from the category sponsor.

= 2t 2L Top 3 FSAUA i ZeiL =EM &5 8

& MEDALS AND CERTIFICATE OF AWARDS | 715 HA{, A% o H|E

= A Certificate of Award or a Certificate of Participation will be presented to all competitors.
» The respective medals will be awarded to a competitor if they attain the following points.

« D= FIHAOIA 4 2L Haof el 3OS M e 4 HE 0

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|AHAl oI

» 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 (May 22nd), the last day of the competition.

2 220 7, 2, SHE AlY2 g 4 A 30 20 TAEH 2 S22 TH 15 Ald2 =l OFXE

= 1
=205 E 22 2)0f TAELIC.
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RECIPE FORM

NAME OF DISH:

Class:

Registration Number:

Ingredients Quantity Preparation

Cooking Method:
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