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[FREFE ] Information

HER: 2025 £ 11 A 14 H(I:)Z 11 A 17 H(—)

iEh adtmEEBREE 1 EEEmmERKE K 1 %)

5 10:00~18:00 (REESRERBIKASEISE)

Date: November 14th (Friday) to November 17th (Monday), 2025
Venue: Hall 1, Nangang Exhibition Center.

(No.1, Jingmao 2nd Rd, Nangang District, Taipei City, Taiwan)

Time: 10 AM to 6:00 P.M (Time and date are subject to change)

[$R&ZE1] Eligibility
SHEEREH B AERAR  SHEEEUEAARSEMRG  HSRBNT

FEREIANAH : 2025 F 7 H 1 HE 26 m(B3) A L 2B -
FEREIAH : 2025F 7 B 1 HE 25 m(B2) A N 2B - SBMRHEBARRESE -
You will compete as an individual in either one of the following groups :

Professional Chef : Must be 26 or older to apply.

Young Chef : Must be 25 or older to apply.

[#§&] Registration
1.

BERMASIERERZENSH$3,000 7T -

Professional Chef Registration fee: $3,000/NTD
FEBEMASERERZENSH$2,000 7T -

Young Chef Registration fee: $2,000/NTD

24 registration online https://sites.google.com/view/2025-tic-tw

BIH#EZ 10 A 20 H 23:59 It - FEEHSEFEERKERERIRFELONEE - &N
—RBRNTRAMRTFE - FHES/VARRERRRERER TRER - KB/ EF
FHF BN AR F & - Online registration is required along with the last 5
digits of your account number that you will make the payment from. The payment



https://sites.google.com/view/2025-tic-tw

2025.08.26 published
must be made within a week after online registration. You will be notified by text
message or E-mail when the registration and payment are received. The online
registration opens until October 20", 2025, at 23:509.

4. MEREABEBZIERTER AL  FEERESH - URBEEATHHIRFETE RS
1% - If the payment is made from a different account, please contact TIC to
complete the registration.

5. 2BEVAREHERBIER - DIFEEEEFEETT - Participants must keep the
original payment record.

6. THBRWSEZEF FTPREMRREIRSEHBUEFHHEIEFR—
FJEESVEFNHEHBERR—FEARNZREMR - All registered participants will
receive one official competition chef uniform at check-in, and must wear it during
all contest events.

7. WEBBEEIR "o BKER STRIEFRE - BmA L EWBABEEE FIR - K
HMERELENR  NBLERTERR  FIRGEARE —BAYERE - SAE - &)
i 55aR - Registration will be accepted on a first-come, first-served basis upon
completion of registration and payment. If the number of participants exceeds the
limit, priority will be determined by payment date. Any excess payments will be
refunded within one week after the competition.

8. EFWMBAEAEIRIE Please send the payment to:

P& aZBREREBE

R1T : EEEIRTT RKDIT

MR5% : 167-10-010187-2

Account Name : Taiwan Junior Chefs association

Bank : HUA NAN BANK Danshui Br.

Account Number : 167-10-010187-2

Swift code: HNBKTWTP

Bank Address: No. 28, Zhongzheng Rd., Tamsui Dist., New Taipei City 251018,
Taiwan (R.O.C)

(BIRSER ZHE - FERSRBENETE - URBEEITHERFEFERZER

For bank transfers or remittances, please indicate the full name of the registering

entity in the payment remarks to avoid reconciliation issues that may affect your

eligibility.)

9. EEA :TIC ZEEIREEZAEE EE)/AE

B—Z2FH 09:30~18:30 (W &/EREH)
Contact : IC Taipei International Culinary Challenge Event Coordinators
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Office Hours : Monday to Friday 09:30~18:30 (Registration/Remittance Inquiry)
E-mail : 25tic.info@gmail.com
Line@ : 816jdofv

[EE48] Agenda

(A

® —~ ¢ 6 6 0o

*

L IR R R R 2

AR/ Display]

Al F#5/& Finger Food

A2 e EBEEKESE  Asian Exotic Main Course
A3 AT EMKEZ  Western-style Main Course

Ad REREKEZ Indigenous-style Main Course
AS BEXEMKEZE Hakka-style Main Course

Bl FMLPARNESEE(XB/REE D)
Lee Kum Kee Chinese Main Cuisine Challenge (Meat/Poultry)
B2 EEIZR - HRKEERZHREE
U.S. Chicken World Flavor Hall of Fame Culinary Challenge
B3 =B EERLIEE AKEE U.S. Potato Banquet Cuisine Team Challenge
v B3-1 =EIFHREZRREEE — A5k U.S. Potato Banquet Cuisine — Appetizer
v B3-2 XEIFREZFRIE — £% U.S. Potato Banquet Cuisine — Main Course
B4 =B REIBREERFESEE
U.S. Rice Creative Rice Burger Brunch Challenge
BS MU /8% Western-Style Seafood Cuisine
B6 BlEEE®IE Creative Noodle Cuisine
B7 ZmMERREIEIER Asian-style Creative Fried Rice
B8 BIEZE=EA4KIE Creative Gourmet Beef Cuisine
B9 BIREZ/\KFF Hakka Stir-fry Battle

[C HISEfF Baking Arts]

LR R R R R IR 2

Cl TMBIRRBE® Creative Sauce Art Display

C2 FBHEFEHEZE~ Icing Cookie Display

C3 HERRE/EMMEZ Pastry Showpiece & Artistic Sculpture
C4 EIEFEEM(FFAE) Static Cake Decoration

C5 3D TIR2SETE 3D Jelly Art

C6 EIEMMEIZNME R Bread Creation

C7 B2EfEH®L Plated Desserts
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& C3MFEREEE Cupcake Decoration
& (9 HiEMHF1B4 Baked Gift Set

[D JJI&fi§ Carving Arts]
& D1 BEEHRMEZ Fruit & Vegetable Carving
& D2 AtmpaeM /) TEfMHkEIAE Atlantic Chef Knife Skills Challenge
[E BIXAARE%K National Team]
& E1 EfZIRISEZ= National Team — Hot Cooking
RESP  pamelaZ2EMh  fSHeZERFEFEMp S R{EFENEEE - WEBF
2t 20 Bt - XIFEHEM 2026 F8% A RES - IR RENERNRESEHEEN
(T - F78 - BevM%F ) ERERZHERRSHESEIIETEREE - NE Ak S RIBUEHE
BhE -
The highest-scoring Taiwan team will receive professional training and guidance from
the Taiwan Junior Chefs Association, along with a subsidy of NT$200,000 to participate in
a 2026 overseas A-level competition. The subsidy must be used solely for competition-
related expenses (e.g., airfare, accommodation, ingredients). All team members must
comply with the Association’ s training program and schedule; failure to do so will result

in forfeiture of the subsidy.

& (2 FREERERM National Team — Carving Display

[£ERFE] Competition Consent
KEABRREZSE 8 RESNERHBER  SEENBRERARBAERR - HISEE
A MEERA According to the provisions of Article 8 of the Personal Data
Protection Act(referred to as the Personal Information Law), the participants are

informed and agree upon the following matters during the registration :

LFITEUNFSEEZZBAER - BRSPHE 2025 TIC ELEKREZKEE | HE
REFEZH  HRE  BERMNASEEZEAESRZIEAERREEZRERE
LIZMRE - ARFRESEEZAAERBRMBRZRAXAS - MABNAS AL
T BASHEEAMSERE  GRRUR  £B/MBEA - SFHHE - BEh - 7
BFm(RRM)E - MABBESXA - MAtEARR - HREHHTEMK TIC EILE
PRETEHKELE - The personal data of the participants collected by TIC Taipei
International Culinary Challenge Organization and the event coordinators is
solely for the competition operations of the "2025 TIC Taipei International
Culinary Challenge”. The collection, process and use of the personal data of the
participants comply with the Personal Data Protection Act and related laws and
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regulations. The personal data of the participants collected during the
registration will be used for online announcements, press releases, and on other
media platforms. The participants’ personal data includes name,
employment/school unit, email, contact information, winning dishes and recipes,
etc. The information is not subject to any time and area restrictions.

QMATEMNFRESEEZEAER - KEABSRREZE 3 RRESOMITENS
SKEHRE  HAEERAE  HANELE  FIEREE - BEFIAE - VWERINOEEK
kR - EERTEMBROENTEBPANRREESAMEEEBKSZ - ZKEA
ERMREZESE 14 RRE - MITEUSEHBITEIEREEH - According to Article 3
of the Personal Data Protection Act, participants can review, revise and edit
personal information that is collected during the registration by TIC Taipei
International Culinary Challenge Organization and the event coordinators.
They can also request copies and request the TIC Taipei International Culinary
Challenge Organization and the event coordinators to stop using their
information. There will be a processing fee associated with the request.

R2EEFEREEESGRHEMEBEAER - EEEBREEBEBAEAEZR - AITEAR
HAREAGHRE - I2BEBKEFLRESE - BIE - FAHSBREAER  BEE2
BEEKE - RBMNESE - Participants have the right to choose whether to
provide relevant personal information to TIC Taipei International Culinary
Challenge Organization and the event coordinators. If they refuse to provide
relevant personal information, TIC Taipei International Culinary Challenge
Organization and the event coordinators will not be able to accept the
application. The participants will lose eligibility if they request to stop collecting,
processing, using, or deleting personal information from the competition.

AHFRANBBRETHRERA - SR ITEUABEZHREIINITEMMIETENLH
Participants agree to follow the rules listed below and cooperate with TIC
Taipei International Culinary Challenge Organization and the event
coordinators during the entire reviewing process and the competition :

G)RANSERREZERERT - ERXE@ANNI ZERAREFRSIFEIRITERE
FLERERARRETENHBIRE - The ingredients, recipes, and any related items

provided by the participants in the competition will not violate the food hygiene

and safety regulations and the rules of this competition.
O)RASEBFRREZIFRABRE - WHEREMAZSIFEIEMER - The finished

product is original and does not infringe on the copyright or other rights of
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other individuals.

(NAANRBEBERYE - BRENZEBASSG HEAMREM S2FREHE - BIFEER

e Bk RIFAARFERAGER.FHEIMENTEMER - DI—LE2HE
AAMENBREBELRZWES RES R & ®k - EFRREEES) -
Participants agree to unconditionally and indefinitely authorize personal
portraits and information of finished products including the name of the work,
finished product’ s description, recipe, cooking method, photos, etc. for
marketing purposes and promotions arranged by TIC Taipei International
Culinary Challenge Organization and the event coordinators (such as

advertisements, exhibitions, projects, websites, electronic photo archives, etc.).

B)FANRBAEEMARSE K LARAER - IAER - BERE—UIE - HISEE - I

HUBZBEERER I - WHIEIFrBRE - BE KR - Participants agree with all
the regulations, the rules and the terms described above. If there is any violation,
the individual will be responsible for all civil and criminal responsibilities and will
be disqualified from the competition. All the prizes, medals, and certificates will

need to be returned.

OEANRESERRHZZIBEXGEAR - URA)EEMEANTIOEE - TRERER

EMAZHAESMERE  WIRBAUGESPhE 2 A RFEF - Participants
guarantee that all the documents and content provided during the competition
as well as the content contained in this agreement are true. Participants agree
that they will not infringe on the relevant intellectual property rights of others,
and they will strictly abide by the rights and obligations contained in this

agreement.

[A FESEFREMAI] A Display Rules

1~

SEEFNRERB RIS TR R - BRIERGREER  mEBEREELE
A% - E%E - BFEIE R LIF$EEITEE - WEABELSEZARBRAWRIE N 750
3% - BURAIE - Participants must complete on-site check-in within the
designated time; late arrivals will forfeit eligibility to compete. During the
competition, participants must wear a clean chef’ s uniform ~ apron ~ hat, and
work shoes. Clothing must not display the participant’ s name or any
identifying marks to ensure fairness.

SEEFERAEQERE 60 EANTHREREMRS - KREBEATHENFZSEH
Al - FFERUGARA T BREBEPEAZEIERE - Kk BRRIEHEE
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10 -

ZB%E  RmFELBES - BafmEAETS - Participants must complete booth
setup within the 60-minute time limit announced by the organizer. Late
completion will result in point deductions at the judges’ discretion. All
cooking equipment, serving dishes, and utensils must be provided by the
participants. Finished dishes must be mounted with adhesive. Booth decoration
will not be scored.

BR7VEFBR@AEREIEE - iR REmIIEIRE LB - All display items should
be properly glued, except for fried and baked items.

FIBXA B EREIILER - Dishes should be properly glued for presentation.
SEEMFRKBEREK - SRFAHAD MR OIEEY - 2B/ AFAR  Entries
may be cut down and examined by the judges if necessary. Participants shall
not raise any objections.

BREmASELEEER - [EX - mhE.. 5 EU%EH - Displayed entries must
not reveal the name of any school, shop, brand, or other organization.
SEZETIHPRNBRES 2 DRNGERSGEHR  BAFETERSZNKE B
mERERASREEZBINER  EEHRBZE 7 2EHZFRATHD
Participants must bring two copies each of the recipe in both Chinese and

English to the competition venue for judges’ reference. Recipes must follow
the format provided by the organizer. Entries without a recipe will not be
evaluated.

BIfFEEGERRAECMBEMAER  BERFToREEINMERLE®EEE
EMHBARE  TASRKEMRBZERUMARRERRESE  KEAIBREE  £7F
EUBRREEM - Participants are allowed to use other ingredients and sauces,
but all ingredients must comply with the relevant provisions of the Food Safety
and Hygiene Management Law of the Ministry of Health and Welfare. It is also
not allowed to register the finished product under the name of others. Those
who do not follow the regulations will be disqualified.

mERSHTWENRKEBUSEZFRES we0*D60cm 1 (0 - ARMEERIRX
BEWRE  ARHEESN  WEEABTRESHIRSGENKELERE - VS E
E1& - The event coordinators will provide each contestant with a 60x60cm
cooking table. No cooking on flame. Electricity is not provided for cooking. If
there is a power outage caused by the contestant’ s personal equipment, he or
she will be disqualified and shall be responsible for the damage.

mEREAERGEN D MARTHE  SHEREUA—NEEHMIBHNESEE
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11~

12 -

13-

BTHS - ITWEBEMAALEFRESE - Competition dishes will be placed at a
designated location by the organizer after judging and photography.
Participants will be notified to remove their entries, and the organizer will not
be responsible for safekeeping.

SREMEE VR  FEFETITEERHNENR KNS IEE ZEEREIUWE - BERASMINL
RFEEFETER  BASERRESS ZIRITHEL - Participants should place
food waste in the designated area. Participants should dispose of other waste
by themselves and ensure the working station is clean.
FrEEEHERRBREUNAEN - LRKERZAMABZE - Any changes to the
competitions will be announced by the organizer.

mBIRE - 2BEFFRMH A mMRIBUW N Based on the competition, the
Participants must follow the below requirements.

mAl F#5/\& Finger Food

*

FRERTATABANEN/NE - 612 2 /5% 2 B 5 44,3 16 Halm - Total
4 types of finger foods- 2 cold and 2 hot. Each finger food needs 4 servings, a
total of 16servings.

NWBEN—OBKNEE - 8EE% 10-20 52 - Each serving shall be bite-sized,
each weighing 10-20 grams.

NEOILL 16 Ut 2R R - Finger food can be presented in 16 -piece
platters or individually

ARBE—BAZNGAm - BB EEKREER - A separate plate
containing four pieces of the finished product must be prepared and placed

independently for the judges’ inspection and evaluation.

mA2 THEBEEIKXESZE Asian Exotic Main Course

*

FREERTR2PARAEBZEX(EBR1E) - BRAAR - RGNS EEER &
RIFEI S ERE - Atotal of 2 main courses are required (one plate for each). Any
presentation style is allowed. but each theme must be based on the flavor
characteristics of Asian cuisines.

B—REXEE K WHEERLISEACS - Each main course should be served on
its own plate with side dishes if needed.

FmBRIRTBEE - IETHAZEENRESME - BMESNS AETH © Entries must
reflect the chosen theme and style. Booth decorations to enhance visual appeal is
allowed but will not be scored.
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mA3 AXEIKXEZRE Western-style Main Course

& FRHERTR2HARETEZEZXRER]LR)  BErRAINAR - EEUAIVEBE R KNS
ZOEE - EIREMESIMZEEEERE - A total of 2 main courses are required
(one plate for each). Any presentation style is allowed. The core theme must be
based on Western cuisine, showcasing the culinary culture and dining styles of
various European and American regions.

& B—REXEEF B WHERLSERS - Each main course should be served on
its own plate with side dishes if needed.

¢ FRABARRTBEE  IETHRAZEENESNE - BMESD A5T2 © Entries must
reflect the chosen theme and style. Booth decoration to enhance visual appeal is
allowed but will not be scored.

mAd REEREIKES Indigenous-style Main Course

& FRERHBRT2FHABEEZETRERLE)  BErRAXNAR - ERURTEERKIESE
BRIEEHE - BB F AABMEIRIZR L - Atotal of 2 main courses are required
(one plate for each). Any presentation style is allowed. The theme must be
centered on indigenous flavors, with techniques and plating used to showcase
indigenous culture.

¢ BBERAFRAZREEFERMER  BIRFREERXEEE - fll : ok - RE - &5
g, . ERFREEM - The dish must incorporate indigenous specialty ingredients
to showcase the essence of indigenous culture, such as millet, flying fish, magaw,
pigeon peas, and other representative ingredients.

¢ ZSEFREARBHREREMRR - ARSNEXEERZEMBESE - Entries must
demonstrate an understanding of and respect for the origins of indigenous
ingredients, their seasoning methods, and cultural background.

& F—RFXEEF K. WHELSERS - Each main course should be served on
its own plate with side dishes if needed.

¢ FRARRTERERL  wETHAZHNESHE - BMESD A5t - Entries must
reflect the chosen theme and style. Booth decoration to enhance visual appeal is
allowed but will not be scored.

mA5 EXEIXESE Hakka-style Main Course
& FEHETR2HARETEZEZXEBRLE) BERANAR - EEUEXEKRIESE
EXE - BBEFREABMBIRERMNENLIEM® - Atotal of 2 main courses are
required (one plate for each). Any presentation style is allowed. The theme must
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be centered on Hakka flavors, using techniques and plating to showcase the

spirit of Hakka culinary culture.

L 2 —HAEEEF B WERLISHEASE - Each main course should be served on

its own plate with side dishes if needed.

¢ ZSEFREARRBHEREMKR  ARANENEERZEBBEGE - Entries must
demonstrate an understanding of and respect for the origins of Hakka

ingredients, their seasoning methods, and cultural background.

¢ FmARRETEES o

ETTHREEBNRSHE - BHEE D A5 - Entries

must reflect the chosen theme and style. Booth decoration to enhance visual

appeal is allowed but will not be scored.
[A1-AS5 REF21R% ] A1-A5 Scoring Criteria

vk (=155 . W
aAA Description
Category Percentage
P ARSIR L EHAEE - At - BERERER - FBE
oM TR B BlfFm - BEIE ~ =0k~ SIARRKEIRER - Entries
s _ _M 30% must show structure, elegance, natural coloring, and
Creativity . . .
originality, with creativity, great taste, and a modern
style.
soma R AEN - EEAI R ETE - MEERRE KIFERIEE - Entries
e 30% must have balanced details, proportion, symmetry,
Presentation .
flavor, and nutrition.

IEME R EZER SRMNFE - RIRAENIERZHERIS - FRKIEHEN T
RAEFA £ fE - IEMER FBRIGEH—E 1 - Entries must show
Cooking ° advanced skills, proper techniques, cleanliness, and
method consistency.

= g WRIEHERRFIEKME - WmBEEEAY - oJEHEE
=5
. 10% PSR AL - Entries must show correct portions
Ease of recipe . .
and be practical for restaurant service.
#a&t Total 100%

[#E#E ] Agenda
- SEARERACHEE

E

MBFEFARBBRRAERE) - TRRFIFEATAK

EEFmRS - %E@Hv?eﬂﬁﬂfz&%bi’ﬁz/é%%ﬁ%i  RPER AR A T
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Contestants must complete the check-in at the site within the specified time
(please refer to the official announcement for the detailed timing), and complete
the display within the specified time. If the contestants fail to complete the actions
on time, the judges will deduct points from the score cards according to the
situation.

2~ BEKGHRBEMEDRE - R 11 B 10 HERREEERS1TAE ° The details of
registration and competition will be announced by November 10" on the official
website.

(F8E4E1A] Award

¢ RE®HA 11 A 17 B (28— ) HEIRBEN=-1 "25E578E, —R -0n
Nov 17 (Mon), "Best of the Best Award . trophies will be awarded to the top
three in each competition.

o BREEKREAR 100 53 Score 100/100 - Ultimate Gold Medal and Certificate
o ZEKEAR 99~90 7 Score 90 - 99/100 - Gold Medal and Certificate

« IREKEEAR 89~80 73 Score 80- 89/100 - Silver Medal and Certificate

o HEREAR 79~70 2 Score 70- 79/100 - Bronze Medal and Certificate

o EfERA 1 5k 69~60 7 Score 60- 69/100 - Certificate of Diploma

- SRBEBYZEZSRSN (BF/FEEHE)  tESHAABEER) ARHEZERT]
BfE— -

- REATIEH B1~B4 22 H &S (BHR/FEGHESE) I ESRHEEKERR(KR) AT
REZBRAaFE— -
« BRARBREK-BSAZHELACTERGENRBEESNSE - o/ESH VORWERK 2

7 B EERSINEERIE TM7 —= -

rEME B RELRERE
TIC Taipei International Culinary Challenge Organization and the event coordinators
reserves the right of final decision



