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TAIPEI INTERNATIONAL IS - C XA R
CULINARY CHALLENGE  Individual — C Baking Arts

[FREE ] Information

HEA:2025 & 11 A 14 H(#@)ZE 11 A 17 BH(—)

i altmEEREE 1 EEtmmEe&E K 1 %)

F5fE: 10:00~18:00 (RIEESHEREIRAS B AE)

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)

[ E18] Eligibility
BmBHEB SN R_AERAR  [IHREBEEEHUEAREANRS - BEHRBWH
FXEERAE : 2025 F 7 H 1 HE 26 m(8=2) A £ Z &6 -
FERFENA : 2025 F 7 H 1 HE 25 m(B12) A N 26 - 2 BEARLRESL: -
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. EBEXFRABERERZENSH$3,000 7t -
Professional Chef Registration fee: $3,000/NTD
FEBEMASERERZENSH$2,000 7T -
Young Chef Registration fee: $2,000/NTD
#2414 registration online https://sites.google.com/view/2025-tic-tw
BIHZEZ 10 B 20 B 2359 It THEEHSEER ERERIRFBAGE - BN
—RBATHERFE - SRS/ EARRBZRERER CEER - RUBRGN/ET
FHFBANST AR Z F & - Online registration is required along with the last 5
digits of your account number that you will make the payment from. The payment

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


https://sites.google.com/view/2025-tic-tw
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registration opens until October 20", 2025, at 23:59.

4. MEFREABEBZIERTER AL  FEEREEH - UREEATHHIRFETE RS
1% - If the payment is made from a different account, please contact TIC to
complete the registration.

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

6. THBRAWSEZETF FITWEURREIRSZERREBUEBEFHHREIBERER—I
FREESVEFNHEIBERR —FEANZEMR - All registered participants will
receive one official competition chef uniform at check-in, and must wear it during
all contest events.

7. HWEBBEEIR " oA NIER , STRIEFERE - BmA L - EHWBABEE FIR - K
HMERELENR ; MBLERERR  FRGEARE—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. EFWMAEAEIRIE Please send the payment to:

F& . e 2BREREiHE

IR1T ¢ ZEEIRTT RKD1T

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 - URBEEATHERFEFERZER

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. HEEA :TIC ZEEIREEZAEE EE)/AE

B—Z2FH 09:30~18:30 (W &/EREH)
Contact : IC Taipei International Culinary Challenge Event Coordinators
Office Hours : Monday to Friday 09:30~18:30 (Registration/Remittance Inquiry)
E-mail : 25tic.info@gmail.com
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[EE48] Agenda
[A E¥882E Display]

® —~ ¢ ¢ ¢ 0o

L K R R R 2 2

()

L K IR IR IR JBE 2N 2N AR 2

Al F#5/M& Finger Food
A2 e EBEKESL  Asian Exotic Main Course
A3 AR EKREZ Western-style Main Course
Ad ZERREKES Indigenous-style Main Course
A5 BEXEMKEZE Hakka-style Main Course
IRIZEZ Hot Cooking]
Bl FIWLPARNEHEEXB/REET)
Lee Kum Kee Chinese Main Cuisine Challenge (Meat/Poultry)
B2 EEIZA - HREBERZEE
U.S. Chicken World Flavor Hall of Fame Culinary Challenge
B3 =EIFIEEFKIEE ABKEE U.S. Potato Banquet Cuisine Team Challenge
v B3-1 =EIFHREZRERIE — A1 U.S. Potato Banquet Cuisine — Appetizer
v B3-2 =EIFREZRRBE - F5X U.S. Potato Banquet Cuisine — Main Course
B4 =R KEIERKEERFTENEHE
U.S. Rice Creative Rice Burger Brunch Challenge
BS AAI)B% Western-Style Seafood Cuisine
B6 BIEZEERIE Creative Noodle Cuisine
B7 toMEIREIEPER Asian-style Creative Fried Rice
B8 BIEZEE4WIIE Creative Gourmet Beef Cuisine

IS ET Baking Arts]
Cl EMEIERBEM Creative Sauce Art Display
C2 FBHEFEHEZR R~ Icing Cookie Display

C4 EREZEEEm(FFRE) Static Cake Decoration
C5 3D 17BERETE 3D Jelly Art

C6 EIRMMEIZNMER Bread Creation

C7 B&amaH %L Plated Desserts

C8 M FE %S ET Cupcake Decoration

C9 MiFHF124 Baked Gift Set
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(D 7]JIZfi§ Carving Arts]
& D1 FEFHRMZ Fruit & Vegetable Carving
& D2 AtmmeM ) T£1iHkEARE Atlantic Chef Knife Skills Challenge
[E BIR{LFREZHERK National Team]
& FE1 EESIRSEE National Team — Hot Cooking
REZP  HAERENEERMN  REHSEBEREREMBSRREFEENEEE - WEBH
aik 20 Bt - XEHHEZ 2026 F:85% A RES - BIIERENEHRSEHFER
(INEE - E78 - eVF )  EREBRZAEFEaHERIFERFE - NEERSRIEUH
M ER -
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.
& B2 FFREEAERM National Team — Carving Display

[2£ERFE] Competition Consent
KEABRREZSE 8 IREMEHER  SEERNBREBAIBAERE - QIBEE
N5 ERERA 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 :

LATENNESEEZEAER - BRAYIE 2025 TIC =1LEREFESHKEE  HE
REFEZH  HRE  BRERAASEE ZEASRNZIEANERREEZKERE
LZRE c ARFRESEZ ZEAAERERWMZAFRAIAM - MAGFAS EAR
T BASHEEAMSERE  GRRlR  £B/MEBEA - SFHHE - BEh - S
BrmER®R)E  NAPBSRXKA - MEEAR - HRH/ATEMK TIC Z=ILE
PREFEKELE - 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
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,
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employment/school unit, email, contact information, winning dishes and recipes,
etc. The information is not subject to any time and area restrictions.

QMATEMUFMRESEEZEAER - KEABERREZE 3 RRESOMITENS
SKEHRE HAEREN MANEL - FILEEESE - BEISAAE - HERINOBS
kR - HEBRITEMMOCIAITEBFIVARBEESAMEBEFT KB/ Z - BREA
ERlREESE 14 REE - MITEMNSEHBITEIFREEZR - 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.

B)2EEZTEREEESARHENEBEAEZR  EEEBREMRBEAEZR - MITEUR
HARBAGHE - MSFEZFBKEFLESE - EE - AAIRREAER  BEE2
BEEEE - RA/MELE - 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.

AHRANBEETRERA - ERNITEUAEZHREIHITEMUMIEZENZH
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)RASEBFRRREZERET - RREEmANZERRRIFREFSIRTERE
FLZEERARRETENBBIRE - 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 - WHEREMAZIFEIEMER - The finished
product is original and does not infringe on the copyright or other rights of
other individuals.

(NAEANRBERYE - BRPNZERASR  HREAGREM ESF@EHE - BIFFEER
B Bidk  BEAARFmA@REBA.EFREWRATEMER - L—LE2H=
ANEABHEBERWES  RES & & #lh - EFRAERES) -
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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)FANREXREEFAERSE N LAMRAER - NBER - BEE—VE HSEE - I

HUBZ BRSERER ZI - WHIEIFrBREE - BEKER - 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.

O ERANRESEFRRRZZEXGFEAR - URA)EEMFRNTIHEE - LiRERR

EMAZHEBESEMER  WIRBAUEESFE 2R RFRH - 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.

[C MigEiRERAI) Baking Art Rules

1~

SEEFTRNRERBRIRGcHRE  BARIERKHRESS  HEBETEEEEA
B - E%E - FhIER LIFEETEE - REABBRLSEZARZ RUWRISH 2505k -
PIZRAIE - 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.

- ZEEFRARERERBATHESERS - KRBEANTHREFEZLEHRR - fFFEFK

TN  EREPEAZEBERE  BRREERN - KEMEEHSEEB
#H - RERVMREBERERBAZE ZENERN  EVMAGEERER MR L -
Participants must finish booth setting up within the time limit or face possible
point deductions. All equipment, tableware, and ingredients must be self-
provided, stored in personal containers, and kept off the floor.

- SEEFURAGETINPRGHRA 1 0 WRHERSR{HUASIETERS
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ZRE  REBRASRHEZBNAS BEVER NERKRBZEEEFRATESD -
RETEHEEZIREFRER  FoEBREFER  ABLHRSEEUR  BREENSE
HHEEE A ERH - Participants must provide one A5 (5.8 x 8.3 inches) vertical sheet in
the official format, combining Chinese and English, with contestant number, dish
theme, and concept. No personal or institutional information allowed. Entries
without this sheet will not be judged.

- REBRSHEMBUKSHBEERK  ®REABUSEZEARRI LFEAfEFmES -

AFREBERRXERERE - FNRMES L KEEKFE  WHREABETRESNIREE
NEFERE - BIEUESEER - Work and display tables will be provided per
event needs. Open flames, electricity, water coolers, and refrigerators are not
allowed. Causing a power outage with personal equipment will result in

disqualification.

- 2EEFEmIKBREX - EHRFAIDUITIREN AEE - S2ERF/AFHEE - Entries

may be cut and examined by judges if necessary, and participants may not object.

- 1Em EFrAKEImEU AR RN - RIEEHAFFTRARMRIEE - All decorations

must be edible; non-edible adhesives are prohibited.

- BRERASBELEIER - JEX - mhd. . FEAIEZH - Displayed works must not

show any school, store, brand, or organization names.

- BREGEBERBKSESRE  FELAMBERERZERSMRSEm - 0IRSERFE

m - BrAmPRE LA NEE - FE2RILU T AR - Static competition time per
event rules, the work needs to be baked and prepared in advance before being
displayed on-site and can be modified on the spot. The display items must

include the following :

nCl SEMEIERIBER Creative Sauce Art Display

*

mElSE 30 788 - tRBERIER - BamEIAFED - The competition is 30
minutes; The work can be modified on the spot. The display booth is part of the
evaluation.

FmFEoEH%E  HEEIR_FAEFm - BFEEE— - There is no required
theme, but two different works are required, and they must be consistent.

o "TEfEE, ARBERZER) 5 2885, UEWEBXAEFETER  BE

5 A LA EZER) - "Center Painting” (no blank space required) or "Edge Painting"
(supporting a dish as a focal point, and more than 50% of the white space is
required) are allowed.

ERFPOEL 3 BEEA/E - IER/IUBHMEME - Minimum 3 colors, all of which
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must be edible materials.

& ZEBEFEHI0ONDL  BFEASIENRAN - fimAIBRERE - Display flarware
must be over 10 inches, and the color and shape of the plates are not limited. The
finished product must not have a protective varnish.

¢ THMEBEMRHEETREZERE W60cmX60cm —3( - Adisplay table :  W60cmX60cm.

[Cl #mEF21E%# ] C1 Scoring Criteria

ZAK: (=P an A
Category Percentage Description
seaTEEECH Design o o BEIFIGEKFEZERRK Composition skills and
and Compatibility artistic presentation.
EmBARAGRESR - BREIM - WaERIR H B

BI= KRBl Creativity

o 30 % BT Original and artistic impression. Enable
and Originality

to demonstrate innovative skills.

EERMER - FRIBEERKIS Technical and
E&#:5 Coloring Skills 30 % i ™ echnical an

painting skills.
X e R e BR R BIVE IR =
Finished Product 10% NFREEE N KRR MmERRS Finished product
Display, Description description and booth presentation.
and Concept
Azt Total 100%

nC2 EREMWFEEHIZER Icing Cookie Display

& HERE 30 2 - RSEFAFEMR - The competition is 30 minutes; The works
can be modified on the spot.

¢ FmTBOEREE  BREERED 4B ENEIEL - Thereis no required theme.
At least 4 or more techniques need to be presented through the work.

& EmFBREM4NEE  BRERER 3 —E—1XHEZE - Four different styles of
cookies are required; the diameter must have 3 sets with the same design.

& ErRZHEHERENWRTERERES  HR CNRMKEASVAEZIREAM © The
baked cookies must be completely covered with icing, and the decorations and
colors on the cookies must be edible.

& EBHRDVES L0 QD x40 22K/ - The display flatware must be at least 40cm x
40cm

& IHBMARHEEREZERB W60cmX60cm —I{ - A display table :  W60cmX60cm.
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[C2 FRERE D 1E% ] C2Scoring Criteria

PaK: 5EE an AR
Category Percentage Description
BlEE A El 4 .
. § MANSES—HRTES2MER - BORIREAR
Creativity and 25 % R o ) o ,
L Bl - Firstimpression, artistic impression.
Originality
s at ElEE TEmBRIRAMEN - WEZEpmMIMNR - ELBI R ETE
Design and 20 % 4 - Attention to details, finished appearance,
Composition proportion and symmetry.
ISR Db, FErREHEEZREHERER
Display ° Overall desktop layout and creativity.
it BEMEEZEE
, ” , R ZEEARI - RIBEBEID -
Technical Skills and 40 % _ .
- Structural techniques, utilization.
Degree of Difficulty
485t Total 100%

nC3 IEHES/EMME Pastry Showpiece & Artistic Sculpture
& HERE 60 niE  RERR—EHRE2MMEFR - cEENIE—IREERE
(A5 (B)B{CE/EIHE - futE Complete a bakery art sculpture display within
60 minutes on site. Please choose from any of the following project themes:
(A) Chocolate (B) Marzipan/fondant pulled sugar.
BREmESEAFE®R 100 22 - Height limit is100 cm.
REFERXRANE#X1E  BAUTRRHZERBITREABTREEEI - Stents and wire
support are allowed, but inedible structural elements must not be exposed.
¢ IWEMRERHERERIIEZER-E W180cmX60cm —3t - A display table :
W180cmX60cm.
[C3 #EEFF1E#] C3 Scoring Criteria

‘
‘

iR 15EE an AR
Category Percentage Description
SNER / BIRR MmBEL ABEAE  BERK - BRKRAHE
Presentation/Innova 30 % 1& - Comprises an appetizing, tasteful, elegant,
tion and modern style presentation.
¥R 20 % MW REEIHEIHEER  KIESY - &8
Composition B IRIMBEEAIRY) - BRefikEms - T
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EMBERKLETEREEREM - Well-balanced
food-in a proper proportion of vitamins,
carbohydrates, proteins, fats and roughage,
harmonizing in color and flavor. Should be

practical and digestible.

Proper Professional 30%

IR EIE A JE—— :
BT 2:1f7 - Proper and appropriate food

, preparation procedures in line with
Preparation .
contemporary culinary arts.

HBEARRE TEEERRER - Clean arrangement, no
Serving 10% artificial decorations, no time-consuming
Arrangement arrangements, exemplary plating, in order to

make practical serving possible.

482t Total 100%

nC4 FPEETEIEILEN Static Cake Decoration

*

*

RERE 60 & - 2EZ BT AMmILRIRSBEFAER - The competition is 60
minutes; Participants may bring finished products and adjust on-site.

O EERNIET—IEEHFEE (A)EYA BB E/ENE - 1IiE  Please choose from
any of the following project themes: (A) Whipped cream (B) Marzipan/fondant
pulled sugar.

FhAFemMEMAEZa#WEA - All decorations must be edible and done on site,
whipped cream can be whipped or pre-dyed in advance, fondant/marzipan can
be pre-dyed but not molded in advance.

HmEBAR - EMEERG - HEREERSER(EX 8 RN HFE(20 A01ER) -
ERETERTLUINSD - No theme and there is no height limit. The cake base
must be round (8 inches in diameter) or square (20 cm square). Those who violate
the rules will be penalized

FmBAREETFEREH WI0cmX60cm —IU KfGF—3& - A workbench
including display (W90cmX60cm), and a chair will be provided by the event
coordinators.

[C4 75EEFF21E# ] C4 Scoring Criteria

nia (=1ow #%HA Description

IFEAEENRYERRE BEEESHEAR

EBERIOESR RBATRE  EERRNER
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Category Percentage
BBEMREEZR -
- nim HEATEIMNERNMNT - ARFRELIES
TF&RIER \ _
_ 2 & Planned arrangement of materials for
Preparation of cake 10 % _ .
, trouble-free working. Workstation to be kept
and cleanliness of _
neat and tidy.
work.
RBPAERNIME . AmEmRUBRRIREZRIEH
SNEREERS R AT MBI y _ , .
, g - Depending on materials used, the finished
Presentation and 40 % . _ )
_ , exhibit must present a good impression based
general impression. . , o
on aesthetic and ethical principles.
BT ERBRERFAEEPHEM M - BENM
KT SEE » N L _
, EXTEBEN - This is judged by the artistry,
Technique and Degree 50 % _ _
. competence and expert work involved in the
of Difficulty _ _ o
execution or preparation of the exhibit.
#Ast Total 100%

nC5 3D IIRERFETE Jelly Art
& FREHRERE 30 0iE - aIRGERER  BREMEASAFD - The competition is
30 minutes, The works can be modified on the spot. The display booth is NOT a

part of the evaluation.

¢ AmxVELIEEE  HBEARUBAMME  AARAIBRBAHBEED  (FEmS
&) = Minimum 3 colors, all of which must be edible materials. Natural fruit juice

or food coloring can be used.
¢ THMEBEMRHEERTREZER W60cmX60cm —IL - Adisplay table :  W60cmX60cm.
¢ EFFEEFRIBBEUR  FmRUBEASELEASSZEMER - Contestants

must provide a title card for their work; neither the work nor the card may display

personal or organizational information.

& BEHIB=—[EZEEH -

EFoIKEEBHEERBHER

The competition consists of three themes, and participants can freely choose.

(C5-1) #EF T EHHEIEA 3D Artisan free-style creation.
1. FmEEAR  DBEEAEAER  WERMFREBREIMEEZHRA - No
restrictions on theme, based on personal creativity. Please provide the theme

and explanation of the creative concept.
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2.

RERBEHLI2NERE  SEAR - olfEH B2 REREZ(376 x 26586

mm) ° 12-inch rectangular. height unlimited. Storage container is allowed.
(376 x 265*86 mm)

FmERFH/AF LN ( LE+ERE ) & " Ao, ERHEEHBTAIER -
Entries must be entirely handmade, inside and out, with no mold assistance
allowed.

AF TR ER o] (&= - Rl - JRTE/)---F#RaJL) - All handmade
techniques are allowed in 3D Jelly Art, including painting, carving, and wave-
knife cutting.

[C5-1 #EFFHZ %] C5-1 Scoring Criteria

PaK:] 1&EE AR
Category Percentage Description
RRIZRBIEEERE Transparency and
B Clarity 20% W G parency
brightness of the jelly body
TEEME R BI{EEY Layering and arrangement
1752 Dimension 20% "G SIS J
of petals and leaves, and overall flower shape
YEm i BRI I5 11l Techniques and skills used in
%/ Difficulty 20% " :
the creation
! TEmSeR EHEAIEIE = Overall completeness and
t#8E Composition 20% o
originality of the work
_ S B A BEFE Overall color harmony and
E%¥ Color 20% _
saturation
#ast Total 100%
(C5-2) &fiiRE =4 3D Artistic Jelly Painting
1. &" Bf" Theme: "Chinese Opera”
2. REBERTRBAEARBIB A4(210x297mm) Size: Must not exceed A4 (210 x
297 mm)
3. REEESE (BE)AB/ERLAD  ABHEA2 AN WIREBBEEAWA

RRIZAZIRIEm Height (thickness): Minimum 1 cm, maximum 2 cm; must
be displayed separately, not embedded in a jelly body.

[C5-2 BB 12% ] C5-2 Scoring Criteria

ZaK: 5L an AR
Category Percentage Description




2025.08.26 published

J] T Knife Skills 20% TIEISR R R E Smoothness of jelly cutting
#R1% Lines 20% #RIETRI5E Smoothness of lines
HES1EE K EI1FIER Overall composition and
%2 Difficulty 20% = P
creative concept
. TEE «- 268822 Color saturation and
B%¥ Color 20% _
blending control
EEAERIR "RHEHXE NEBEBHRERBER
F & Theme 20% Clear presentation of Chinese opera’ s cultural
spirit and visual features
#a%t Total 100%

(C5-3) 3D &figREICF4H 3D Artistic Jelly Flower

1 ==l 41

=

Theme:
2. REHESSNER

"Flowers”
SEABR - 8-inch circular. height unlimited

3. REREIERHE -  NEE " Ao, E£H%E No molds allowed for both the
surface and interior of the jelly.

4. AMmFIWEE (&) Bzl RS/ ~ 18 &f.. . F&ilga] UER - Handmade
techniques such as tree/branch carving, wave-knife cutting, and 18-needle

work are permitted.
[C5-3 BB 1% ] C5-3 Scoring Criteria

4R 15EE Sl
Category Percentage Description
RRIEBEEERE Transparency and
BAAE Clarity 20 % RARRRIEIREE parency
brightness of the jelly body.
TEEMBRRIEBEIEE! Layering and arrangement
1752 Dimension 20 % - yerng J
of petals and leaves, and overall flower shape.
£t E Difficulty 20% {EmE AR IS HET Techniques and skills used.
. TEm e EEAIFIE = Completeness of the work
&8 Composition 20 % ,
and creative concept.
_ HESf e B ABEME Overall color harmony and
&% Color 20 %

saturation
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4=t Total 100%

nC6 EISHBZEiTER Bread Creation

*

*

*

FRRMEBRE 30 0iE - FSATHEERIFREIRGRSFm - oIRGEREmMR -
BRTrmPEEZLUNEE - 2B LI NHARE - The competition is 30 minutes;
the work needs to be baked and prepared in advance before being displayed
on-site and can be modified on the spot. The display items must include the
following :
HENRERHEE  ERP—REARBEMIME  —ARNHRAE - HMM
BT84 - S FmFE 2 4 - £ 8 #f - Make 4 creative breads: 1 health-style
European bread, 1 laminated bread, and 2 of your choice; 2 pieces each, total
8.
BHFmAITE 60-500 A% - WLRAFFERFEZTVER - Each piece 60-500 g,
displayed statically on a flat surface.
ShEEfian ~ FERME &)Y BEMPIHREFHE  ASAHURENEREBZT
& - All decorations, props, lighting, and tablecloths by contestant; no
branding or school logos.
BEFRASAEFUEUEMANMAERERANNYIES - Non-edible items and
prohibited additives are strictly forbidden.
SEEFSEBRESEEENMm - ERERTLYIR=-ADHEIFRENMIE -
Provide one extra piece of each bread, placed separately and cut into three
portions for judges to inspect and taste.
FRBRETE - ZERBFEFEE Recipes are required. Menu and name of
dishes are required.
FMEBAIRERREZER W60cmX60cm —= - A display table : W60cmX60cm .

[C6 mENF21E%#] C6 Scoring Criteria

Zax: 5EE an AR
Category Percentage Description

FE/EIE
Theme/Innovation

35%

FmMEIETHEEAIRE - SERstl= - B
—HMEEIFEE - SEBEMEZEAIFIER - The
overall theme and creative concept of the work,
including design coherence, style consistency,
and the level of innovation, clearly conveying

the creator’ s idea.
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HERBUREBMERIRS - SR IFmWEEE
e fic - BXRREABE M - BEERSIEEE -
2ily/fc B R - :
, Overall visual impact and artistic expression,
Aesthetic/Color 25% , )
including color harmony, depth, and balanced
Balance i :
composition that captures the viewer' s
attention.
FIFBRETHMARITARE - ABEORKER
R UREFERRBETHELERBNETE
1 I5/&4% Technical ey £ - Skill proficiency in the making process and
Skills/Hygiene y final product, structural quality, texture, and
adherence to hygiene standards during
preparation and presentation.
#%t Total 100%

nC7 B2EMEHES Plated Desserts

& FREHGERE 60 NiE - aIRGERAFR - BREMEARSIAFSD - The competition is
60 minutes, The works can be modified on the spot. The display booth is NOT a
part of the evaluation.

& HEITEFAINAD  2BEEBIRBEAZERFZER/RER - The Competition Thems
are divided into 2 categories.

FHERL - 1 ;XBEHEIE - Three desserts with different themes are required,
including 1 puff pastry dessert (tart/pie), 1 chocolate dessert/dessert, and one
freestyle.

& —THEHMHRLER BENE—NETE HIN=HK BEERRNHELA—AD -
Three desserts need to be glued. Each theme is placed on its own plate, a total of
3 plates with one person serving size for each plate.

¢ THMEBEMRHEERTREZER W60cmX60cm —3L - Adisplay table :  W60cmX60cm.

[(C7 & 1E#] C7 Scoring Criteria

iR &EE an AR
Category Percentage Description
SNER / BUFR BmBIAREAY  BEAGK - BHRAIRCHE
Presentation/ 30 % 1% - Comprises an appetizing, tasteful, elegant,
Innovation and modern style presentation.
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RmWREEIHEIHEER - KIESY - &8
B B AEELLAIRY - BReMRKERR  JHS
o MiBE KRBT EREREH - Well-balanced
. 30 % food-in a proper proportion of vitamins,
Composition '
carbohydrates, proteins, fats and roughage,
harmonizing in color and flavor. It should be
practical and digestible.
I FEHESNEYERRE  BFaESHRNRE
Proper Professional 30 % Z1f7 - Proper basic preparations of food,
Preparation corresponding to today’ s modern culinary art.
73RN - RAALEKE  RERRGERL
FREERE TEEEFmER - Clean arrangement, no artificial
Serving 10 % decorations, no time-consuming arrangements,
Arrangement exemplary plating, in order to make practical
serving possible.
#ast Total 100%

nC8 M FZE#E3%8H Cupcake Decoration

& HERE 60 7 - oIRFEFAIEM - The competition is 60 minutes. The work can
be modified on the spot.

& SEIZFRARFAPRARSHIMFER  SRIERFTERR3E - He5t 12 88 - KNES
BUAPR - oJE 3418 - Create 4 designs, 3 cupcakes each (12 total), any size or
style.

¢ Fm tPiARKEMEN AR BHEN - ZILEAJFTTRANMRIEEE - All decorations
must be edible; non-edible adhesives prohibited.

& AOEAERETEH/TERR. Cake premixes are not allowed.

& THMEBMRHEETREZE[E W60cmX60cm —3( - A display table :  W60cmX60cm.

[C8 mET 2 1E%# ] C8 Scoring Criteria

k] i EE = o
atAA Description

Category Percentage
SRR TR M AR E - B FHENTRE

: — ¥ DIREZERWEERTS - Accuracy and skill in

17 Technical 30% o , .

cupcake decoration, including clean execution,
consistency, and professional finishing techniques.
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MFERRRBIMEEIR Y - RIRESEEEE
EI= Creativity 25% A&#% Originality and innovative design of the

cupcakes, showing unique ideas and personal style.

HERERS| - BXNEE - LEAIFE - DIKIEmRY
REE IR - Overall visual appeal, color harmony,

=R Aesthetic 25% _ _

balance, and attractive presentation of the
cupcakes.
AeaTEPTE T ERAHB M B -2 - BEETREAY
= ° Relevance and consistency of the designs with

78 Theme 20% , .
the chosen theme, effectively conveying the
intended concept.

#a5t Total 100%

nCO HMIE 4 F 14 Baked Gift Set

& FRERMB 307 - o3RS EHRAEm - The competition is 30 minutes. The work
can be modified on the spot.

& SEEJ|RMF2PMEFFEMEBEERP - A - BVED) - Produce 2 types of
baked gift products (Chinese, Western, or Japanese styles allowed).

& SNEEET7GRm BHESAE 20g MIE - 7 pieces of each type, each
weighing at least 20 g.

¢ FRORARURRMBIERSE  RIEEHAAURUME(NER - €8 - 58 - FFRHEe
£%) All items must be edible; non-edible materials prohibited.

& FezRamE  HHhERBSEFREERE - Booth decorations must match
product theme.

¢ SEERSEF2AMFRSI—MHRER  UBSHERBFUR - UEISHREANERLE
#BEBIAR - Provide 1 extra piece of each type, cut in half for judging.

¢ THMEBEMRHERTREZEE W120cmX60cm —3( - A display table :
W120cmX60cm.

[COmENP1EA] C9 Scoring Criteria
PAK: (=] AR
Category Percentage Description
BUERN 509% HERTDHNARE - T2REAEEFEEKE -
Technical Skill Proficiency, craftsmanship, and professionalism.
FTEKREIE 0% FTEZROEWMELERIEY  FREFFEENN
Theme & Creativity L 5E - Clarity of theme and originality; suitability
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as a gift.
A B fE R K S R N ] :
. WNEGRE R ~ OB E IR E - Layering, taste
Filling Layers & 20%
variation, and flavor balance.
Flavor
a8k 10% REENZEEREUR ZRAEHEFRIEEY - Visual
Booth Presentation ° appeal, cleanliness, and harmony with products.
A5t Total 100%

[BRERE] Agenda
SEHERNEREERERRSG R RRFEFAREBRRAEAE)  URERREANTHK
EEFmRSY - RRFBEATHREIEZE2EHRR - FFFERUKR AT -

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~ BEKHBMEDRE - 1R 11 B 10 HEIRREEEAR>S1TAE ° The details of
registration and competition will be announced by November 10" on the official
website.

(F884:1H] Award
¢ RE=HA 11 B 17 B (28— ) HRIRBEN=-1 "2EES78E, —R -0On
Nov 17 (Mon), "Best of the Best Award . trophies will be awarded to the top

three in each competition.
ARSI K EEAR 100 2 Score 100/100 - Ultimate Gold Medal and Certificate
o SEKEEIR 99~90 43 Score 90 - 99/100 - Gold Medal and Certificate
« IR KEEIR 89~80 43 Score 80- 89/100 - Silver Medal and Certificate
o B REEAR 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

- SRBHEBZESRSN (BF/FEGHE)  ESHAABEER) ASRHEZERT]
Bf—=0 -
- REATIEH B1~B4 22 H &S (BXR/FEGHHE)JESRHEEMERR(R) AT
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RHEZEBHEIFE— -

« BRARBRK-BESAZTHERCTERGENRBEESNFE - o/ESH VORWERK 2
M7 EHEZMZINEFER TM7 —=( -

B NI AR RRRERE
TIC Taipei International Culinary Challenge Organization and the event coordinators
reserves the right of final decision



