~a>

SFH

FOOD & HOTEL

SEOUL

CULINARY
CHALLENGE 2024

11 - 14 JUNE 2024
KINTEX, SEOUL

www.seoulfoodnhotel.com

\‘ﬂ?’ WORLD

o/ ASSOCIATION
7( OF CHEFS
SOCIETIES

The Dish of Chef Sanghoon Choi,
The Chef of the Year at Culinary Challenge 2023

Organised by Contact

Follow Us!

% Korea Trade-Investment H H
informa Sy bhis emma.im@informa.com Doentitosdnkand

markets

S 02-6715-5400
@ Ikotra S n



~

[

SFH 7

: Q AS?EIE?ATION
FOOD & HOTEL ASSOCIAT

SEOUL SOCIETIES

tH 2] At

Xlofst= MM A =29 0{2{ 2! Worldchefs ZtA Xt 0] 2 2!
AtEHE QI st xe|AtE 2| S Y 2| 2|F 4 stIL

Dear chefs around the world and Worldchefs officials!

| am Jeong-hak Kim, chairman of the Korea Chefs Association.
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The Korea Chefs Association will hold the ‘Seoul Food & Hotel Culinary Challenge 2024', 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 June 11 to

14, 2024 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

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.
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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 2024' endorsed by Worldchefs to be held on June 11,

2024. | recommend you to fully enjoy Korea’'s wonderful natural environment and numerous foods.
AL
Thank you.
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President of the Korea Chefs Association, Jeong-hak Kim

Chairman of Organizing committee SFH culinary challenge 2024

Seoul Food and Hotel Culinary Challenge 2024
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Seoul Food & Hotel Culinary Challenge 2024
Date: 11 — 14 June 2024 (4 days) HaE 20244 68 11 ~ 142 427h
Venue: Hall 4 at KINTEX 1 o 7EA I 42

Opening Hours and Admission | 2% A|ZF 9! Q% OtLY

» 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} 2tLY
= 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 SFH2024 Culinary challenge (Refer to page 5 for details). Payment should be in Korean
Won or US Dollar.
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How to apply | 217 thtH (EH1)
= Submit registration form on the official website | Otz AIO|E 23 E Edff MEAM HE

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

= Fill out and submit the application form on the last page of rulebook | #& & OFX| 2} HO|X|2] AH A Ztd

oto| =

Registration Period | 58 7|7t

Early Bird 7|24 &0l Standard ¥t A1
Form Submission By 7 April 2024 By 22 May 2024
HMEM EY 2024H 4 7L 2024H 58 22UNtHK]|
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Early Bird Z=7|21°d g0l

Standard €t A1H

Individual 721 H

US$60/Class or AT 6212

L=

US$70/Class or SefjA % 70+

Team EHH|I

US$100/Team or 'S 107t

g

US$120/Team or ElE 12012

Payment Information | &2

e

'WORLD
ASSOCIATION
OF CHEFS
SOCIETIES

International

Swift Code : KOEXKRSE

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

* All bank charge is to be borne by participant.

Payment Period | &7HH| 5 7|2t

Early Bird Z=7|A1E &¢l

Standard ¥t A1H

Payment

M7 o

By 14 April 2024
20244 48 147t K|

By 22 May 2024
20243 53 22 ALK

Refund Term | & 7

Any changes are acceptable by 15 May 2024.

SeiA HE L2 2024 58 1597HX| 7ts.

Cancellation before 1 May 2024: 100% refund
Cancellation before 15 May 2024: 50% refund
Cancellation after 29 May 2024: No refund

20243 5& 1LMX| 2 Al 100% 2=
20243 5& 15LMX| FA Al 50% &Ha

20244 58 29 O|F F & Al =2 =7t

* All bank charge is to be borne by participant.

Secretariat | 22|

» Informa Markets Korea (Q!ZO}0tZSH=)

Hayoung Choi (X|5tQ AtR) Tel: + 82 (0)2-6715-5426 Email: Hayoung.choi@informa.com

Seoul Food and Hotel Culinary Challenge 2024
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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 2024.

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 15 May 2024. Please notify the organizer in case you wish to cancel.

4. Refund term is as follows; Cancellation before 1 May 2024 100% refund. Cancellation before 15 May 2024
50% refund. Cancellation on and after 29 May 2024 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. 2 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, photographs and video taken at the event. Any
publication, reproduce or copy of the recipes, photographs and video 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 is not responsible for the loss or damage of any equipment, utensils and 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 2024
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Z2|CH AlA oLl Kitchen Equipment

ZME 331 e 3 Qutlets
2|t 27 e 2 Steel Tables (1500W x 700L x 850H)
3cH 170 e 1 Sink (750W x 700L x 850H)

or M

23|X g 2E 194 e 1 Oven Shared by 2 Kitchens
f

e 4 Refrigerators with 25 boxes

SX[AFZ | NOTICE

) EX|, U], HE|H At20| £t Ct. Torch & Gas Stove and Power Strip are prohibited.

2| =30k AL20| 7t EHLICt. Only induction cooking utensils can be used.

o) X7} QITM, 2H|E 7], IA7| S 0|2 Al M| X7t 232 I0H LT A| AHHO| AFSL20j| 2245 A0}
SHLICH 27} QIS M 173k urel JHSBHLICE

If you want to use your own induction, Sous-vide machine, mixer, or extra cooking
tool, you must inform us in advance. Please emalil us the amount of electricity of the
cooking tool to be used (the electricity used sticker on the cooking device).

Seoul Food and Hotel Culinary Challenge 2024
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HOT COOKING GUIDELINES

 Salad can be washed and cleaned, but not
mixed or cut

« Vegetable can be cleaned, peeled, washed, cut
and must be raw (tomatoes may be blanched and
peeled, and broad beans may be shelled), no
vegetable purées

« Pasta or dough can be prepared but not shaped
and cooked

« Fish can be gutted, gilled, scaled, and filleted
but not cooked

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

« Meats or Poultry can be deboned, trimmed,
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 must 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
criteria

« The organiser will not be responsible for any

loss or breakage of utensils

Seoul Food and Hotel Culinary Challenge 2024
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JUDGING CRITERIA
Practical Hot Cooking (Class 1 to 9)

Partisserie Practical Live cooking (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_Rues-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 2024
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COMPETITION CATEGORIES | ¢ ===

<The categories and sponsored ingredients are subject to change without prior notice.

3d a2t FAMRE APH DX glo] HEE + ASLICL >

Class 1 — Main Course Meat or Poultry

« To prepare and present within 45mins, 2 portions of a WESTERN Style hot main course using any Meat
or Poultry (except Pork).

« Dish must be presented on 2 individual plates, one (1) for judging and one (1) for display

« Garnish with suitable starch, and vegetables. Appropriate sauce (can be more than one) to be served.

« All ingredients, kitchen utensils and plates to be supplied by the competitor.

« 2 copies of recipe required in kitchen.

- 22| 2MgA[ZH 45 2 O|LHOf| 2 Q22| FFLE 7t R(ENX| 7] H)E AHES M4 HIRE|E FHISHC.
2t x

« 22 228 F ZAIOf 2 HOMLHOF St o A= AAHAIA), o HAls HAl & 582 {8 MESCt
. BhobE, K, 2L Ol 7hs) S8 HESH E4A0HY BOotM STt

12
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Class 1-2 — Spanish Pork Main Course

 To prepare and present within 45mins, 2 portions of a WESTERN Style hot main course using Spanish
Pork.

« Each competitor will receive <7~800g Spanish Pork Loin Ribs & 400g Spanish Pork Belly Trimming>
on the day of the competition. Competitors must incorporate both cuts in appropriate amounts.

« Dish must be presented on 2 individual plates, one (1) for judging and one (1) for display

« Garnish with suitable starch, and vegetables. Appropriate sauce (can be more than one) to be served.

« All ingredients, kitchen utensils and plates to be supplied by the competitor.

« 2 copies of recipe required in kitchen.

- 22| 2HIAIZE 45 2 O[L0f 2 Ql2 2| AWQl X 7| E Aot M4 B Q2[S F=H|SHT.

« A7HRA B Y 2 MF <2HQ X7 %?EHI 7~ 8009 ap AHQ EjX| 7| O] =2 A E

- 22 22[& F A0 Z+Z EHOtLHOF 5th, ot MA= HAKAIY), et BAl= TAl & 58

mjo
OF

f

=

| =St

7
T —

. EtSbE, K, 22 0y 7hs) S8 HESH E45tY
« BEMRe FE 227, BAS IR X[ FECL

I

< gAlTlE B7) G 2 F AT X[FHECE

SPONSOR Z &l A} PRIZE S E

. Spanish Pork AL QI EfX| 7] N E
=
==
®
-
e

Spunlsh a

Pork

SPONSORING PRODUCTS £ H| &

[Loin Rib]
Brand: FRIVALL (PATEL)
Type: Duroc

[Belly Trimming]
Brand: ALEJANDRO MIGUEL
Type: Duroc

Seoul Food and Hotel Culinary Challenge 2024 "
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Class 2 — Main Course Fish or Seafood

« To prepare and present within 45mins, 2 portions of a WESTERN Style hot main course using any Fish or

Seafood.

« Dish must be presented on 2 individual plates, one (1) for judging and one (1) for display

« Garnish with suitable starch, and vegetables. Appropriate sauce (can be more than one) to be served.
« All ingredients, kitchen utensils and plates to be supplied by the competitor.

« 2 copies of recipe required in kitchen.

. 2| QHAIAIZH 45 £ O[LHO| 2 Q122 MMO|Lt BIALS S ALRSH MUl TQIQa|S FH|shTt
. 22 Q3|2 S A0 22t SHotLoF B, 3t FAIS AIAHAIAD, B FAIS MA| £ ZHS Qs) HEHCH
« EFRBIE, M4, AAGIHLE O[4 THs) S8 EESIH RAISIO HOt H B3t

- ZE Mzt FE 22, YA HIFRZE XHBC

- YAlTl= F7] G 28 ZATO| X|ETHTt.

Class 3 — Modern Asian Main Course

« To prepare and present within 45mins, 2 portions of a Free Style hot main course using any kinds of
protein. Dish should have more than 60% Asian taste and flavour. Presentation Western style.

« Dish must be presented on 2 individual plates, one (1) for judging and one (1) for display

« Garnish with suitable starch and vegetables. Appropriate sauce (can be more than one) to be served.
« All ingredients, kitchen utensil and plates to be supplied by the competitor.

« 2 copies of recipe required in kitchen

- 22| 2HIAIZE 45 2 O[Lj0f 2 Q122 AHRER FHZEE ALEct 2T OfA[SF KB A S FH|oHH. 60%
Of-&2| OFA|QH Sttt FO|E 74XOF St A0 FOtL =22 MEY

o o
. 22 Q2|2 S HAIO| ZH2F SHopLoF B, S FAIS AAKAIAD, B HAIS MAIS EHS 98] HE3HCL
CERRSLE, A2, AABILIOIA THs) S HESA KAISI0 EOopA M BHCH

c2E Mz FE 2T, A= FIHAZE X[FetE

]

- ATl E B7] € 2 7 ZATO| X|Fetot.
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Class 4 — Asian Noodles

« To prepare and present within 30mins, 2 portions of an Asian Style hot main portion size. (Noodle with

soup, Stir-fried noodle, etc.)

« Using only Asian noodles. (Egg noodle, rice noodle, ramen, etc...)

« Dish must be presented on 2 individual plates with appropriate garnish, one (1) for judging and one (1)
for display.

« All ingredients, kitchen utensil and plates to be supplied by the competitor.

« 2 copies of recipe required in kitchen

- 22| 2HYA[ZE 30 = O|LHOf OtA[OF AEFRS| HSERE OOl 2] 2 212 S FHISHEh (32T

Of 2{Z; EFOFLHOF StHH, oF A= &AHAIA)

]

Class 5 — Hot & Cold Pasta Duo

« Two competitors from same establishment to prepare within 30minute, Western-style 1 cold pasta or
pasta salad and 1 hot pasta main course menu (for 2 dishes each - Total 4 plates).

« Using only Commercial dry pasta, fresh home-made pasta not allowed.

« Dish must be presented on 2 individual plates each menu with appropriate garnish, one (1) for judging
and one (1) for display.

« All ingredients, kitchen utensil and plates to be supplied by the competitor.

« 2 copies of recipe required in kitchen

) Fof H =7t ot EO| &0 &7t 30 = O|Liof AIAEAE
H

1352 e TIAERE 4 F A0 22 HRE HES
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o
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7
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Class 6 — Fresh Pasta Master Challenge

« To prepare and present within 30mins, 2 portions of a Western Style hot main course pasta (Long, short,
stuffed any kinds).

« Using only fresh home-made pasta, Commercial pasta not allowed.

« Dish must be presented on 2 individual plates with appropriate garnish, one (1) for judging and one (1)
for display.

« All ingredients, kitchen utensil and plates to be supplied by the competitor.

« 2 copies of recipe required in kitchen

« 30 & O|Liof AEAEHS| TAE HQRE| 2 (Z2S FHISE (&, &, 2HIZE OtAEF 25 5 §)
E O,

Class 7 — Creative Korean Japchae

 To prepare and present within 30mins, 2 portions of a Modern Korean Style hot main course japchae

noodle dish.

« Using only Korean glass noodle (Glass noodle — Thin, Flat, any kinds can be used but not allowed other

country's glass noodle)

» Noodle will be allowed soak in the water before competition.

« Any creative japchae menu can be, but should be more than 70% Korean ingredient and taste.

« Dish must be presented on 2 individual plates with appropriate garnish, one (1) for judging and one (1)
for display.

« All ingredients, kitchen utensil and plates to be supplied by the competitor.

« 2 copies of recipe required in kitchen
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16

Seoul Food and Hotel Culinary Challenge 2024



~a>

SFH N/
FOOD & HOTEL .
SEOUL SOSETIES

Class 8 — Nestlé Professional Modern Chinese WOK Challenge

« To prepare and present within 30mins a Chinese dish(stir fried, deep fried etc.), 2 dishes of a la carte
Chinese hot menu with Chinese style presentation.

« Dish must be presented on 2 individual plates, portion size is for 2~3 guest with appropriate garnish. (not
necessarily have carbohydrate)

« Competitors must incorporate <MAGGI chicken flavoured stock(powder) / MAGGI beef flavoured
stock(powder) / MAGGI mushroom bouillon / MAGGI Szechuan Sauce / MAGGI Master chicken Stock
MAGGI Liquid Seasoning, Minimum 2 products>.

« Each competitor will receive the above products on the day of the competition.
« All ingredients, kitchen utensil and plates to be supplied by the competitor.

« 2 copies of recipe required in kitchen

I

- 22| 2HYA[ZE 30 = OILHOf| RAtpE Aol St 2] 2~3 2IF (EHE) AHO|= 2 FAIE THISC
o 7 A0 22 HwE HES JtH et &1 T4 Aol E|0|E 22 HOMOF otht. (BteolE #82
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]
IH7[0tAEX|ZAE 7 0f7] N=d (O153) > 5 271 0|82 HES E+ AHESHOF otit.
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« RE THEQ} Y AT, MAl= BIAL K| &L
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17

Seoul Food and Hotel Culinary Challenge 2024



~a>

E)ED';! HOTEL ;?' Xvsgglé[l)ATION
SEOUL SSGiETES

Class 9 - Nestlé Professional Chef Challenge

« To prepare and present within 45mins, 2 portions of a hot main course using any protein (meat, poultry,
game, fish, seafood, plant based).

« Freestyle hot Main Course Dishes must be presented individually on 2 plates with appropriate starches
and garnish in Western presentation.

« Competitors must incorporate <MAGGI Demi-glace sauce Mix / BUITONI Tomato Coulis Can / MAGGI
Szechuan Sauce / MAGGI Master chicken Stock / MAGGI Jus Lié Beef Flavoured Sauce Mix, MAGGI
Shitake Mushroom Bouillon, Minimum 1 products>.

» Meat or seafood (protein item) can be marinated before competition for this class.

 Each competitor will receive the above products on the day of the competition.

« All ingredients, kitchen utensil and plates to be supplied by the competitor.

« 2 copies of recipe required in kitchen.

- 22| 2HgAIZH45 &, Hot Belee| 2 20| |§&/, 7R, E&F, 44, oiisE,
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Class 10 — Creative Macaron

Each participant is required to prepare and present 1 sweet and 1 savory macaron, total 2 kinds 10 pieces

for each menu, presentation on 2 plates (total 20 pieces) in 45 minutes. The macaron can be any shape.

AL 1 21 152 Sweet & 1 &2 Savory Ot7tE S Hlwd 10 714, 45 & S 2 BA(ZH BAG 2T
*5 &7} =10ea * 2 YAl MZE = & 20 7H)0fl FAISHOF gtLICt. OHFtE2 OfH 20| = 7HSStLt.

 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.

« Each participant is required to provide all ingredients, utensils and materials required, unless the

organiser shares information about any available sponsored products.

- ZE SR 2Ol Ot7tE0| A EEICt

- 0748 €2 02 250 2e - ALt

-t 22| = FYE MM E = UXT S UWe 2bE2 AT Bloketrt
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Class 11 — Fruits & Whipping Cream Icing Cake

Each participant is required to prepare and present 2 pieces of cake as same design within 45mins, allowed
decoration with only whipping cream (you can make your own taste and flavor to cream) and fruits.
Participant can choose cake sheet from only chiffon and genoise sponge, 2 types. Other types of sheets are
not allowed.

Sheet size before cream icing is 15cm diameter circle or 15cm*15cm square, but final shape is no limited
(circle, square, dome, any shape)

More than 2 different piping skill is mandatory for whipping cream decoration.

HIA1 21 45 2 SC St 2712 Mt 23 (A= U A4Ae] S 2 Ea AT
molge =t FAE HYS MESCL AYe MEE #/E0 MF0tx £ S22 HotE M, 15cm #Y 52
15*15cm MAH2 20 S &It (2bgE Al dEi= #d, A, & 0l 2Y0[E 7HSOtLh)

g Eag gAol= 2 7HX| o2l mto|d AZ 0| 40|t

« 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.

« Each participant is required to provide all ingredients, utensils and materials required, unless the

organiser shares information about any available sponsored products.

- Y 22| = FYE VMM S = AXT AE e 282 T H0IA sfoFstLt.

- Aot SM = 28|7|= 4F M|t
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<Culinary Art Cold Display (Class 12 to 17)>
JUDGING CRITERIA A 2|1E =
Presentation and Innovation ZEHEo] M & Y 0-30 points
Composition -4 0-30 points
Correct professional preparation, skills, techniques ZHIE &=H| 1P & 7|= 0-30 points
Serving arrangement/aesthetic plating appeal MH|A S Eo|E 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. All food items must be glazed with aspic. Display
Area 90cm x 70cm.

* Menu description (menu name) of each dish must be placed next to the display.

471%|9) 27| CH2 EfmpA, WHEE Th AYE HAL 4 SRE 6 O8N, 5 2470E 2742 HAl EE 22|
A0 HAIBHOF BLICE 2 7HAIE 742 228 XA BHS 0] HASHD, LIOIX] 2 74X %17te 22l8
XFZEA| FAISHOF BHLITH 90 x 70cm O MAIBZHS HIERE7L RO{Of BHLICE =AL Qalt KU A3l g,
A7k QElE A7He MEIZ BE OfAT RS o 3 MAIBLICH

* 2w 28 (0w OlF)S T+l 80 B =4

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.

* Menu description (menu name) of each dish must be placed next to the display.

37bXI2] 27| CHE O ELOIN TA 2215, 315, HXHZ|2H 152 1 2=2H & 3TAIE TAIBHOL
2| O] E Of Z|E}O| X HEHO{OF S5 90 x 70cm 2
HASZH2 E7EA7F RO{of gL EAH 2 Q2= XA M2l 7, A7h2 2E2|= A7h2 HE2 & OtAH
= ¢ = TAILL.
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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.

Each dish should be suitable for a la carte service. All food items must be glazed with aspic. Display Area
90cm x 70cm.

* Menu description (menu name) of each dish must be placed next to the display.
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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.

* Display Area 90cm x 70cm.

* Menu description (menu name) of each dish must be placed next to the display.
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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.

* Theme of showpiece must be placed next to the display.

(@ ==&, (b) OFX /2, () =F/8E2, (d) TAEZ & 5ILIE HH
37tX19] T E HAYHNE 28 Y')S ALEsHOF LTt Ho| 20 o

AE UL 20|20 £0[= 100cm & =1t 4 glon, =g, SEL 2400
M2X @S Al 28 E U0

24 HORE 2 UE AL/ 710 E avd & 0= T2 E AHEE AX| HE80F ot 2 HEY &
S LICE 90 x 70cm 2| HA|S 2 HIFAF FO{OF L Tt

*AEo FHE b+l €0 E= =4
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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 or fruits; (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.

* Theme of sculpture must be placed next to the display.

(@) X2 = MY, (o) 22, (o 29, (d) BEHS J otLE WESHY THE 1702 =245 TA| O] A9
#0|= 100cm & Z=1teh 4= glol, =Yt 0|0 = AHE 7HsOtLt =5 &H o E UL 82 IEX]|
Be Al dEELLh

2 HORE " AE AL/ 71T E avd & Ol MZE AFEE AAX| HE3H0F 5t, =52 HEY =+
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& Culinary & Pastry Overall Champion, Chef of the Year 2024 | dl2] M= 4

* The candidate with the highest total number of points from the best four classes will be the winner.
* The winner of ‘Chef of the Year 2024’ will receive a #1,000,000 Cash Prize.

A9l 470 2o FHa 0] 7 =2 EIKOIA =0i5t= 20y

= ‘Chef of the Year 2024’ =& X0 A &= 1002t X2

# BEST CULINARY CHEF | 22| B2 %254

= To receive this award, the competitors must enter a minimum of three classes from class 1~9 and 12~14.
» The candidate with the highest number of points from the best three classes will be the winner.

= 1~9RIE 12~14H 2L T 2|2 37 O]y Sef200 EotSteE H7HAL Y

=37 2220 FHa A0l 7HY &2 IR A 05t o

& BEST PASTRY CHEF | M|1tH|i¥ 2 & x[2+4

= To receive this award, the competitors must enter a minimum of two classes from class 10, 11 and 15~17.
* The candidate with the highest number of points from the best two classes will be the winner.

=10, 1183 15~17H S22 F &2 27 o4 Sef200 &Itst= HI7HAL iy

=2 70 220 FHa 0] IHY &2 EHIHAA 05 4

>
>
s
)
=
o
o
<
o
=
(1]
u,
Q.
(1]
=2
=3
o
*
A~
(©]
=
(1)
)
(@)
=2
(1]
*
w0
>
("]
w0
o
o,
Q
(=4
o
=
rot
H
3¢
u
>
o
ok
ol
02
ok
oz
2

& BEST CULINARY TEAM | *| 24 THa| &

= To receive this award, at least 8 participants from the same establishment / school must compete in a
minimum of 5 different classes.

* There is no limit on the number of participants.

* Points: Gold medal - 5 points, Silver medal - 3 points, Bronze medal - 1 points each. This award will be
given to the establishment / school with the highest total number of points.

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

« S R0 71 B2 dHE H=E HH 0| 0i5ts 4oz, S 7|2/ noM x4 8F 0|49
EIHREZE Z| 4 571 Ol SefA0) ST6HOF St & 7HAL =0f Mgt 8l
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» ‘Best Culinary Team’ =4t EHA|Of| 4| &= 508t X|=

& SPONSORS PRIZES | Z Al 4Z

= The 3 top winners in each class will receive special prizes from the category sponsor.
£ 2k B2 Top 3 PR AT SHA SAUN 4E 5

— T =

& MEDALS AND CERTIFICATE OF AWARDS | &7I5EA, 4% ol og

= 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.

« BE HIROA 2 Felis Haol met OIS EAM Ee 480 HE o

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 4%

= The Gold, Silver and Bronze medal winners of each class will be awarded at 4pm everyday and the top 1
winner of each class will be awarded on Friday (June 14th), the last day of the competition.
-2 220 7 2, SHE A2 0L 4 A0 TALH 2t S22 A 1S AlY2 el 0|9 (6 2

)0 TAE LT,
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RECIPE FORM
NAME OF DISH:
Class:
Registration Number:
Ingredients Quantity Preparation

Cooking Method:
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APPLICATION

Please complete the application form and submit to hayoung.choi@informa.com before 15" May 2024. Please
note that the form cannot be changed once submitted. Please read and understand the rules and regulations
before you submit this form. Each participant must submit this form individually including team challenge
participant. Your registration will be completed once the payment is made.

Participant information

Name Occupation

Date of Birth Organization

Email

Address

Telephone

Competition Categories (Please tick all applicable items.)

1. Main Course Meat or Poultry 9. Nestlé Professional Chef Challenge

1-2. Spanish Pork Main Course 10. Creative Macaron

2. Main Course Fish or Seafood

11. Fruits & Whipping Cream Icing Cake

3. Modern Asian Main Course

12. Tapas/Finger Food (Display)

4. Asian Noodles

13. Appetizer (Display)

5. Hot & Cold Pasta Duo

14. 3 Main Courses (Display)

6. Fresh Pasta Master Challenge

15. Plated Desserts (Display)

7. Creative Korean Japchae

16. Pastry Showpiece (Display)

8. Nestlé Professional Modern Chinese WOK Challenge

17. Artistic Sculpture (Display)

Rules & Regulations

The personal data you provided (name, date of birth, email address, contact number, occupation, organization,
address) will be used only for the purpose of informing this and the next Culinary Challenge.

O | agree to the collection and use of my personal data.

[ | agree to abide by the Rules & Regulations of Seoul Food & Hotel Culinary Challenge 2024.

Enquiry

Contact: Hayoung Choi / Tel: +82 2 6715 5426 / Email: hayoung.choi@informa.com
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