Seoul Food & Hotel Culinary Challenge 2025 Timetable CHZ| A|ZHE

April 28 Updated 4 282 2Gj|0|E

Table Set up 10:00~11:30
Judging start 11:30
Judge's Feedback 13:00

<Class 04 - Fresh Pasta
Master Challenge>
m
08:45~09:15

June 10 (Tue)

Class 14 - PLATED MAIN
COURSES

Class 15 - PLATED DESSERT

Class 17 - PASTRY
SHOWPIECE

<Class 3 - Hot & Cold Pasta
Duo>
(U]
08:45~09:15

June 11 (Wed)

Table Set up 10:00~11:30
Judging start 11:30
Judge's Feedback 13:00

<Class 2 - KUKJE SUSAN
Ocean Main Course>
@
08:45~09:30

Class 13 - PLATED
APPETIZERS

<Class 15 - PLATED DESSERT>

Class 17 - PASTRY
SHOWPIECE

Class 18 - ARTISTIC
SCULPTURE

<Class 2 - KUKJE SUSAN
Ocean Main Course>
@
08:45~09:30

June 12 (Thu)

Class 13 - PLATED
APPETIZERS

Class 14 - PLATED MAIN
COURSES

Table Set up 10:00~11:30
Judging start 11:30
Judge's Feedback 13:00

Class 15 - PLATED DESSERT

Class 16 - THEMED CAKE

<Class 2 - KUKJE SUSAN
Ocean Main Course>
5)
08:45~09:30

Class 17 - PASTRY
SHOWPIECE

<Class 3 - Hot & Cold Pasta
Duo>
)
08:45~09:15

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

<Class 1- Main Course Meat
or Poultry>
Q]
09:30~10:15

<Class 1- Main Course Meat
or Poultry>
m
09:30~10:15

<Class 1- Main Course Meat
or Poultry>
5)
09:45~10:30

<Class 11 - Creative
Macaron>
2)
09:45~10:30

<Class 9 - Nestlé Professional|
Modern Chinese WOK
Challenge>
3
09:45~10:15

<Class 2 - KUKJE SUSAN
Ocean Main Course>
(6)
09:30~10:15

| June 13 (Fri)

Class 12 - FINGER FOOD

Class 13 - PLATED

APPETIZERS
Table Set up 10:00~11:30
N i Class 14 - PLATED MAIN
Judging start 11:30
COURSES

Judge's Feedback 13:00

Class 15 - PLATED DESSERT

Class 17 - PASTRY
SHOWPIECE

<Special Class>
Global Chef Challenge

Cleaning & Break(15minutes)

National
08:30~10:00
<Class 4 -Fresh Pasta Master
Challenge>
@)
09:30~10:00

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

<Class 04 - Fresh Pasta
Master Challenge>
@
10:30~11:00

<Class 04 - Fresh Pasta
Master Challenge>
)
10:30~11:00

<Class 2 - KUKJE SUSAN
Ocean Main Course>
®3)
10:45~11:30

<Class 7 - Nestlé Professional
Chef Challenge>
)
10:45~11:30

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

<Class 2 - KUKJE SUSAN
Ocean Main Course>
(O]
11:15~12:00

<Class 2 - KUKJE SUSAN
Ocean Main Course>
(U]
11:15~12:00

<Class 4 - Fresh Pasta Master|
Challenge>
@
11:45~12:15

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes) | Cleaning & Break(15minutes)

<Class 3 - Hot & Cold Pasta
Duo>
(3)
10:30~11:00

<Class 3 - Hot & Cold Pasta
Duo>
@)
10:15~10:45

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

<Class 1- Main Course Meat
or Poultry>
6)
11:15~12:00

<Class 9 - Nestlé Professionall
Modern Chinese WOK
Challenge>
@
11:15~11:45

<Class 7 - Nestlé Professional|
Chef Challenge>
6)
11:00~11:45

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

<Class 7 - Nestlé Professional|
Chef Challenge>
m
12:15~13:00

<Class 7 - Nestlé Professional
Chef Challenge>
(U]
12:15~13:00

<Class 2 - KUKJE SUSAN
Ocean Main Course>
@
12:30~13:15

<Class 7 - Nestlé Professional
Chef Challenge>
(3)
12:30~13:15

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

<Class 1- Main Course Meat
or Poultry>
@
13:15~14:00

<Class 1- Main Course Meat
or Poultry>
@
13:15~14:00

<Class 9 - Nestlé Professional|
Modern Chinese WOK
Challenge>
(O]
13:30~14:00

<Class 9 - Nestlé Professionall
Modern Chinese WOK
Challenge>
(U]
13:30~14:00

<Class 6 - Anchor Food

<Class 3 - Hot & Cold Pasta

Professionals Perfect
q Duo>
Omelette & Sandwich> s
@
12:00~12:30
<Class 7 - Nestlé Professional AR
Chef Cl - - -
0 Cleaning & Break(15minutes) Cleaning Cleaning
12:15~13:00

<Class 4 -Fresh Pasta Master
Challenge>
(6)
12:45~13:15

*FINAL AWARDS*
13:30~

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

<Class 04 - Fresh Pasta

PASTRY MIX ROUND
<Class 10 - Anchor Food
Professionals Cream Icing

<Class 6 - Anchor Food

<Class 6 - Anchor Food

<Class 1- Main Course Meat

Professionals Perfect Professionals Perfect Professionals Perfect
Master Challenge> Cake Challenge> N 3 or Poultry> 3
® @ & & @ Omelette & Sandwich>
1e s A (&) @ - 15~14: @
14:15~14:45 <Class 11 - Creative 14:15-14:45 14:15-14:45 13:15~14:00 13:30~14:00
Macaron>
1)

<Class 6 - Anchor Food

Cleaning & Break(30minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

<Class 1- Main Course Meat
or Poultry>
3
15:15~16:00

<Class 1- Main Course Meat
or Poultry>
®
15:15~16:00

<Class 9 - Nestlé Professional|
Modern Chinese WOK
Challenge>
(&)
15:00~15:30

<Class 9 - Nestlé Professionall
Modern Chinese WOK
Challenge>
@
15:00~15:30

<Class 4 -Fresh Pasta Master

Challenge>
@

14:15~14:45

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

<Class 1- Main Course Meat

<Class 6 - Anchor Food

<Class 4 - Fresh Pasta Master|

<Class 10 - Anchor Food

or Poult Professionals Perfect Challenge> Professionals Cream Icing
t > Omelette & Sandwich> P 8 Cake Challenge>
. . 1) . @
16:45-17:00 16:15~17:00 15:45-16:15 15:45~16:30
Cleaning Cleaning Cleaning Cleaning

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

*Daily prize ceremony 4PM

Prizes for competitions after 3PM will be awarded the next day
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<Class 11 - Creative

Macaron>
(€]

15:45~16:30

Cleaning

Cleaning & Break(15minutes)

Cleaning & Break(15minutes)

<Class 7 - Nestlé Professional
Chef Challenge>
(5)
15:00~15:45

Cleaning & Break(15minutes)

Cleaning

Information Classification: General

SEE YOU IN 2026

*Above timetable is subjected to change
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10 June, 2025 - Day 1

Culinary Art & Pastry Art Cold display

Table Set up 10:00711:30
Judging start 11:30
Judge's Feedback 13:00
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11 June, 2025 - Day 2

Culinary Art & Pastry Art Cold display

Table Set up 10:00~11:30
Judging start 11:30
Judge's Feedback 13:00
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12 June, 2025 - Day 3

Culinary Art & Pastry Art Cold display
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+ Towneewn Wotd Colnary A tskery 10 o Jicesoee WoosoNs coukce 2535
<Class 5 Astan Noodles> PR i Universiti Team 25377 100 Change O [ WOOSONG COLLEGE 25-357
:—:ﬁ AR COUNARY TS CENTRE G1GCE =5} Tee i i
| I encr m uncmewn Wora Culnary A sokery i
P I U woo s 518
PR T Woosone Couter PR TR Wotd ol sty
+[unnoon s fm )
T TJieemnne Woosons cource e 1 [Romos g vk o Unvers Tan s O WiToy Gosvame Team 25
. 5 [sackseung woo Donggang Universty 25 15[ nee o Workd Culnary v Bakery 25180
P v P— - nasues P F— G o Unversy of parmey & aencs Deparmari i | oo
s oosone coueer =) =
e g e «
TR o Bt
ET =Ty
T [owson Wots oty sty 2T oo Hanyang CootingAcadermy =
Sandwich> Chia Nan University of Pharmacy & Science, Department of Hotel
2w uen Word Culnary A tskry 2108 - [ aseon w9
@ a |Woo Minjun Korea Cooking Art Academy 25-150 oo 14 [KUO, CHUN-YU Chia Man University of Pharmacy & Sclance, Departmant of Hotel 25230
[l i FE SR o FEETy
o =T 1o o rons 0 Toutsm 25019
:’:, o oonmEoe e cleary sy e ]
5 _[HYUN SEUNGMIN 25301 [Scation N[ Name Organization Regstration No
=
P =5
s Greongy Management g 50 5
=Ty
©[voowsonarveox Wora Caimary v Bakery =T 15 mooroon hansolclary academy 25300
+[vouxoons veo oia = ]
F [T Word Colnary At takery i £ = == =
imsar WoosoN Cottfce =T e pe
am000 s |Parkcaryeons orea Coling At Academy 25150 0 [0, G Shu-Te Home Economics & Commerdal Figh schod! 25289
T [xmseangion WoosoNs otece im0 plbi m o) =T
0 KIM JAEHYEOK |World Culinary Art Bakery 25-181 @ 13 [Parksung geun | Gyeonggi Management High School 25373
Cleaning & Break|Tominute) 13071400 14 ‘Abdul Wahid Universiti Team 25-384.
Frm T e Ton =T
FPRNS T =
© s S Te o eonomis & Commercl High vt =
<Class 4 -Fresh Pasta Master Challenge> 2 178 ulinary Team Winners 437
i : TWoosoNG CoLEGE 5 s v echolony 20
6 Tk lobal Chef High School 445 [ CHEN, HUNG-YUAN jungkuo Delin University of Technology 210
7 i 297 15 | M ! niversiti Team 381
5| MAMYEONGHOON | 333 16| Ramos Ja k Nyawai Universiti Team 386
[Station No| Name T Organization Regstration No Name Organization Regstration No
[wora Camary Arsakery 25405 Honam Universty 5200
i Tourism. 277 294
<Class 5 - Asian Noodles>  Culinary Team Winners 328 <Class 7 - Nestlé Professional Chef Challenge> 295
- PERAK CULINARY ARTS CENTRE GRKCP. 256 - Culinary Team Winners 33
s et = o ooy Team Winers £y
£ o
2 0
o w s
Name T Organization Regstration No Seation o] Name Organization Regstration No
¥ i 07
[m: 393 414
[m: 394 416
o I ) ) e
sasiaso e
[m: 397 440
[m: 398 400
Ix 465
*Daily prize ceremony 4PM
Prizes for competitions after 3PM will be awarded the next day
2 BUA UE U AT AL Y 23 aAlo] FYEID], 34 0| Z7|E= Che & Aldto] BBELCH

Information Classfication: Genes




13 June, 2025 - Day 4

Culinary Art & Pastry Art Cold display
Table Set up 10:00°11:30
Judging start 11:30
Judge's Feedback 13:00
Station o Name Organzation Registraton No. Station o Name Organization Registraton No.
T [Cholvebin Wotive K = T [teE siveon Chungwoon universty =
2 [choeun) Chungwoon university = 2 [KimHaMin hansol culinary academy 308
3 [veaasoa Tungnan University, Department of Hospitalty Management 455 3 [Yookunseo hansol culinary academy 309
4 [Yon hae jung Digital Seoul Culture Arts University 271 4 [GukMinseo hansol culinary academy )
An dayun VESAN YEFWA GIRLS. HIGH SCHOOL ) 5 [Yongzeving Dayeh University 120
Tee hacun N YEHWA GIRLS' HIGH SCHOOL a1 6| ELARISSE CHANG VI SHEN Dayeh University 125
Tecimin N YEFWA GIRLS' HIGH SCHOOL 356 <Class 17 PASTRY SHOWPIECE> T [Vuriayeons Mambo Pastry Acaderny =
Park Hyewon N YEHWA GIRLS' HIGH SCHOOL 457
Park seo yoon N YEHWA GIRLS' HIGH SCHOOL 459
Kwak minj N YEHWA GIRLS' HIGH SCHOOL 160
ot Cooking ot Cooking
Station o Name Organzation Regstration o Station o ame Organzation Regstration o
N P ores Chets posoctaon tor ik b Farsal riversi Tun Russein Onn Malaysia Gastrome Team
o [KIMIAEHYEOK (World Culinary Art Bakery 25181
S ‘ot ores Chefs Association 02 10| cHOIHYEONSED World Culinary At Bakery 25185
11 |oHYONGYUN Waosang University 25421
"“""‘l“"‘: 13| KHAIRUL ASHIKHIN BT ABDULLAH SUHAMI PERAK CULINARY ARTS CENTRE @KKCP 25251
Global Chef Challenge National Selection . KoNY Korea Chefs Association KeA-104 14 [Jang Suhyun Culinary Team Winners 25328
08:30-10:00 15[ Lee Dongiyu Cullnary Team Winners 25436
R it orea Ches Association o105 16 [Haniuin Culinary Team Winners 25330
Ciearing & Break Tommute]
6 Choi M Korea Chefs Association Kea108 SO Ao o AT RN
5 [BAEINHYUR Hanyang Cooking Academy. 25237
B P ores Crets Assoctation o 10__[JEON HUIAE Hanyang Cooking Academy. 2523
Aitchen Zone 8 11| Vechangbin Suwon High School 25389
Cleaning & Break(1Sminute] e 12__[JUNGIAEMIN World Culinary Art Bakery 25182
® 15[ Awang Yeo in Gurong 25339
093071000 14| YOON JONGHYEOK World Culinary Art Bakery 25186
PO (VRSO World Culinary Art Bakery 25188
16| Kim susanna Chungwoon university 25316
Ciearing & Break Tommute]
Staton o Name Grganization Regatration o Staton o Name Grganization Regatration o
K Tungwongthaworni Banghok Unversity 25416 PR Mackay Junior College of Medicing, Narsing, and Management 25263
Aiira Avakal Bangkok University a8 10| Kwon Dohyeons 00s0ng University 2
S [CHen, crenG v National Kaohsiung University Of Hospitality And Tourism 275 § 11 [UN, LvinG \u-Te HomeEconomics & Commerdal High Schaol 285
GUO, WELRUN Shu-Te Home-Economics & Commercial High School 280 o 1_[parkvern 515
) AT National Kaohsiung University of Hospiality and Tourism 276 10451100 1 [VaTacku finary Team Winners 331
WU YUCHIER Shu-Te Home-Economics & Commercial High School 281 11 [Leetunho finary Team Winners =
Y [ro MG wer National Kaohsiung University of Hospiality and Tourism 277 15| Brandon Bantin anak Daut Universit Tun Hussein Onn Malaysla Gastrome Team 378
<Class3- CHANG, YAYON ShuTe nomics & Commercial igh School 25280 16| Muhammad Zarif izham bin Zainuddin Universi Tun Hussein Onn Malaysia Gastrome Team 25382
HUNG, JULFU ShuTe Home Economics & Commercial High School 25282 Cleaning & Break(1Sminute]
® [AuANG sarwer Shu-Te Home-Economics & Commercial High School 25283
o [croisuma Cullnary Team Winners. 25433
Bae hyun min Collnary Team Winners 25430
¥ sywan Winghsin University of cience Technology 2533
7 [engchienchin Dayeh University 25170
o [Psemesy Hotel Sono Calm Goyang 25363
Limsung Hun Hotel Sono Calm Goyang 25408
Ciearing & Break Tommite]
Staton o Name Grganization Regatration o Staton o Name Grganization Regatration o
T [choivebin otive K 25318 o [T2u-wen chen TAINAN UNIVERSITY OF TECHNOLOGY 25107
2 [evonnEeRE Hanyang Cooking Academy 25235 10 [SHIHCAIEN CHEN TAINAN UNIVERSITY OF TECHNOLOGY 25111
3 |angsubyn Cullnary Team Winners 25328 11 |2HONG, vAO-aING Dayeh University 25168
<clas? 4 [Awangveon Gurong. 2533 s 2| Loddawan Rattanakit Bangrok University 25426
5 [teesiyn Chungwoon universty 25320 Jnastias 13 [KIMEUNEN World Culinary Art Bakery 25406
6 |choeuni 25321 14| Byun Hyung in Hotel Sono Calm Goyang 25360
7 [Kims Rang Chungwoon universty 25317 15 [SirinThongma Suan Sunandha Rajabhat Universty (SSRU] 25323
5 [chol hyunsoo Chungwoon university 25318 16| Saowaluck Wongsa Rajabhat University (SSRU) 25325
Ciearing & Break Tomimite] Cleaning & Break(1Sminite]
Staton o Name Grganization Regatration o Staton o Name Grganization Regatration o
. [wewrone TAINAN UNIVERSITY OF TECHNOLOGY 25108 5 |iv ke World Culinary Art Bakery 25188
VNN WO TAINAN UNIVERSITY OF TECHNOLOGY 105 10 [PARKBO HWE Woosong University a19
S [PnYUCUAY Winghsin University of Science Technology 172 11| AUANG, SHIHWET Shu-Te Home-Economics & Commercial High School 283
YU, CHIA-CHIN Winghsin University of Science Technology Y i 12 [seonggiyong Four seasons hotel seoul 430
S [wuorkons HongKuang Unlversity of Science and Technology 247 12001245 13_[jo hyungtae Digital Seoul Culture Arts Universty 446
CHEN, JAHONG HongKuang Unlversity of Science and Technology 208 14| heefin oo Daclim University 164
MUHAMMAD AMIRUL RAKIN BIN RARIMUDIN | PERAK CULINARY ARTS CENTRE @KKCP. 252 15 [Bentee - 477
<Class 3 Hot & Cold Pasta Duo> * [monD A swauKY BN AL PERAK CULINARY ARTS CENTRE @KKCP. 25253 16 Kim g3 young [igital Seoul Culture Ars University 25480
12001230 P (YT World Culinary Art Bakery 25179 Tearng
YUN JONGHYEON World Culinary Art Bakery 405
o [HUANG, TZu-AsUAN HongKuang Unlversity of Science and Technology 205
HSU, CHIH-CHIER HongKuang Unlversity of Science and Technology 206
S [CHuNG, vucaun Taipe Kingston Private School 258
CHUANGYAYUN Taipe Kingston Private School 260
PR (CEIE) Wacwon high school 599
Ve changbin Suwon High School 25389
Tearng
*FINAL AWARDS*
13:30~
ZFALY

Information Classification: General
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