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1 | Nov. =LEREHEHE
TAIPEI INTERNATIONAL ~ TEAES -D J1 1 Zilg

CULINARY CHALLENGE

Individual — D Carving Arts

[ ZEE ] Information

HER: 2025 & 11 A 14 H(#@)Z 11 A 17 BH(—)

i altmEEREE 1 EEtmmEe&E K 1 %)

[5fE: 10:00~18:00 (RIRESHEBERBE R AT BN A L)

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
BHmBHEE SN R_ARERAR  IHEBEEEHMUEAREBEASRS - HESRBUT
FXERENAE : 2025 F 7 H 1 HE 26 m(B1=2) A EZRFED -

FERFENA : 2025 F 7 H 1 HE 25 % (E12) A N 26 - SBMEARLRESL: -
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 BXFHMABEZREHRZRENSH$3,000 Tt -
Professional Chef Registration fee: $3,000/NTD
FEBEMASIERERZENSH$2,000 7T -
Young Chef Registration fee: $2,000/NTD
2. AU registration online https://sites.google.com/view/2025-tic-tw



https://sites.google.com/view/2025-tic-tw
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3.

BIHZEZ 10 B 20 B 2359 It THEEHRSEERERERIRFEBRANGE - |

—RBRTERHRFE - S5/ ARRHRR M ERERSTRER - KU ERERGH/E

A BT AR EZ 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

registration opens until October 20™ 2025, at 23:59.

MERERHERZIERSERNAR - BHEERESH - LB EATHERFETENRS

1% - If the payment is made from a different account, please contact TIC to

complete the registration.

SEZVARREBHERIFIER - DINAEREIFSEETT - Participants must keep the

original payment record.

THHRBNESEZEF  TWEBEANREIRSGRESUEF—HHRESEBER —IU -

FEESVEFRHEIEZR —FEANZEMR - All registered participants will

receive one official competition chef uniform at check-in, and must wear it during

all contest events.

WA BEAIR T oA R M ER , SBRIEFSREL - BmALE - BHHBABEBE FIR - K

HMERELENR ; NMBLERERLRR  FRGEARE —BAYSERE S AE - &

AR aR ° 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.

EFIR L EFEIRSE Please send the payment to:

P& aEBREREMZE

R1T : EEEIRTT XKDIT

MRS% : 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)

(BERNERZERE  FEFHRBEUEZE  URFASTHUHRFEZERZEN -
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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.)
s A TIC ELEREZREE FE/)\E

B—Z2FH 09:30~18:30 (H&/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

Line@ : 816jdofv

[EE4] Agenda

(A

® —~ ¢ ¢ ¢ 00

¢

L IR R R AR 2

£ £ A

FFAE/2E Display]
Al F#E/)\8 Finger Food
A2 SMEBIEKRIEZ  Asian Exotic Main Course
A3 AT EMKEZ  Western-style Main Course
Ad REREREZ Indigenous-style Main Course
A5 BEREMKEZ Hakka-style Main Course
IRI5EZE Hot Cooking]
Bl I PAREBENEEXB/RXEED)

Lee Kum Kee Chinese Main Cuisine Challenge (Meat/Poultry)
B2 EEIZR - KRR ZEREE
U.S. Chicken World Flavor Hall of Fame Culinary Challenge
B3 =BG EEFEIEE ABKEE U.S. Potato Banquet Cuisine Team Challenge
v B3-1 =EIFHREZZEFERIE - BIZZ U.S. Potato Banquet Cuisine — Appetizer
v B3-2 =EIFIREZERRIE - F5 U.S. Potato Banquet Cuisine — Main Course
B4 EEFRBIERKZEERFEUEE

U.S. Rice Creative Rice Burger Brunch Challenge
BS AAT)B% Western-Style Seafood Cuisine
B6 El|EZm =32 Creative Noodle Cuisine
B7 soMEIKEIZER Asian-style Creative Fried Rice
B8 BIE =4 PIHKIE Creative Gourmet Beef Cuisine
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[C HtIEE1T Baking Arts]

® 6 66 O 6 0

*

Cl sDMEIERBER Creative Sauce Art Display
C2 FBHEFEHEZE 1~ Icing Cookie Display

C4 EREEEEm(FFRE) Static Cake Decoration

C5 3D T7EERETE 3D Jelly Art

C6 EIEMMEIZNME R Bread Creation
C7 B2&MEH RS Plated Desserts

C8 MF&E#EHET Cupcake Decoration
CO MFHF1E4 Baked Gift Set

[D J]JI&ii§ Carving Arts]

*
¢

D1 BEHERMZ Fruit & Vegetable Carving
D2 Nigaei ) TE2MgPkE;KE Atlantic Chef Knife Skills Challenge

[E BIXAAREZK National Team]

*

E1l Ef2IRZE= National Team — Hot Cooking

AESTP  HESESHNEERM  FHSEERFEEN RS RHESFENIARE -

48 BO R

atg 20 8t XIFHEZ 2026 £8% A RES - mRIRRENEHNSERHAEN
(MR - 78 - BMF ) ERERZREFRLaHEHlsrEREE - AR S IEUER

BEE -

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.

E2 FFREEFERAE National Team — Carving Display

[2ERE] Competition Consent

informed and agree upon the following matters during the registration :

KEABRREZSE 8 IREMNEHER  SEENHBERBAIBAERNE - IBEE
NAMEEEAZA According to the provisions of Article 8 of the Personal Data
Protection Act(referred to as the Personal Information Law), the participants are
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LRTEMESFSSEZEZEAER - BWAYEE "2025 TIC =ILEREEZMEE 4 1HE
REFEZH  HRE  BERMNASEEZEASRZZEAERREEZRERE
L2 - ARFTRESEEZEAERBRMHRARAXFAS - ABEZAHLEHER
5 WMASEREAMERERE  gR/RER - ERE/MBEN - SFHHE - Bgh -
BERERE®SE  MHEBBSXA - A& AR - HRHATENK TIC EI6E

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
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.

QMATEMUFMRESEEZEAER - KEABERREZSE 3 RRESOMITENS
SKEHRE  HAEEREN MANEL - FLEEE - BEIAE - BERBINOBS
kR - EERTEMRENTEBANEREESAMEEEFTKSZ - HKEA
ERMREEE 14 RERE - MITENUSEWITEIEZEEH - 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.

R2EEZFEREZEZEGRHEEBEAER - HEEBREHBEREAER - MITEAR
HARBAGHE - MSFEEFBKEFLESE - B - AFIRREAER  BEES
BEERE - RA/MWESE - 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
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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.

AFRANBRETHRERA - ERITEUABLZH REIHITEMNMIEENLHE
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 :

C)RASEBFRRREZEMET - RRIEEmAINZERKEIFREFSRTERE
L RFRARRBETENHEBIRE - 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)RASEBFRREREZIFRARE - WHEREMAZSIFEIEMER ° The finished
product is original and does not infringe on the copyright or other rights of
other individuals.

(NARANBERERFRGE - ERBVREBASG REBERmEGNEZ1FmaE - BIfFER
B Btk BIEAARFEmAmERA.FHREWEATEMER - DI—LE2H=
AMEXBHEBELRZWES REE R ¥ Wk BEFRRAEEES) -
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 FANBEREEMBERER LRGSR - IBEKR - BEE—UE  fIS&EHE -
BB ERRER ZI - WHRIFrAEE - BE KSR - 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.
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OFRARESERREZZEXGEARNS - URAXYEEFMHEANTIIEBE - WIREER

D1
[ %%

*

*

EMAZHBAEEMERE  WRBAUGESFhE 2N REH - 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.

AR RMAEZ Fruit & Vegetable Carving

% E#AI] Competition Rules

FRERE 60 NiE - BRMERIEH - Competition time is 60 minutes, including

setup and final adjustments.

FmEEARSR 150 20 ZE8EAFAR 120 27 REAFEBE 60 A7 - The

size of the work shall not exceed 150 cm in height, 120 cm in wide, and exceed 90

cm in depth.

FRE TR R B A, MAREH =fEs L EAREEUKR (B N ABRERZE R

IR~ RN~ BRI ~ EI ~ F8) UK EBRE M (BB ARR IHZES -~ BHX

R B =W BOMBEAR ~ /I - 22E - HN - BHE)  MERREZZ

BEEEMATEED - Thereis no required theme. More than three kinds of raw fruits

are required. (must use three kinds (or more) of five as below: watermelon, papaya,

cantaloupe, honey dew melon, Taro) and more than four kinds of vegetable (ex.

carrots, beet root, chili, cucumber, parsnip, pumpkin, radish, zucchini, capsicum.)

If contestants violate the regulations,finished work will not be graded.

/FFEIE The contestants are allowed to use:

v olfEHEFE - REM=E . [BATIEE - Toothpicks, wooden skewers, and glue
(but those items cannot be exposed)

v EmAERO T EAZR  MKE - 8 BB AAME (BTSN E - Glass, metal,
plastic, and wood are allowed but cannot be exposed

v OfEAXANGZEEY  MFETHNAFBAUZREEFRN 1/3 - BT WA
2R M A A FE 3 48 2 B 20 7F o (B LE 7K R 3R <55 22 )Plants are allowed.
Potted plants with soil should not be shown more than 1/3 of the entire work,
The soil must not touch the finished product to prevent cross-contamination.

ZX1E=18 The contestants are NOT allowed to use:
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v RBIFFRSTE ALTE L W BMEREFREY @ - Flowers, artificial flowers,
soil, sand, and animal fur are prohibited.

v ZEFRAEBEEMUESHIBARREETSE - Nologo ortrademarks allowed. No
advertising.

v EIFERATE - ASTE - %45 IR H3LEMT = - Stones, artificial flowers, ribbons,
beads, etc. are prohibited.

& THMEBEMREHRIREZEE W180cmX60cm —I  HF—ik - miBERIIRFHSEESF
B1TE®E - one display booth (W180cmX60cm), one chair will be provided. After the
competition, the garbage must be disposed of by the contestants themselves.

[FRET 2 1R%] Scoring Criteria
Ak 5EE AR
Category Percentage Description

FREZECHEHE LA REEE ; (FmA

EVREAZAEEN; TERRMKIERT] ; oI BIRE

B3 154l - EMRVERE XN KERIREE

i’z]?E%E SR ZIFmEEAARRZA ABI

MKRREZREPTAM © The finished product

2 at RIEHC N needs to have proper proportions and
Design ° symmetry. It needs to be three-dimensional.

Violent themes are not allowed. The choice of
ingredients and the color combination are also
part of the criteria. The completed work must be
composed of a total of five or more types of
fruits and vegetables.

TFmBARAGER - REIKEEEIN - WAERIR

LAY REZI3 MG - The finished product needs

BIERIREIM

Creativity and 20% | ¢ . _
T to be original and demonstrate innovative

Originality , _
engraving techniques.
FmBERIFSEZSBRMZRIN - EBXINERK
F&- %&FE%%EEE’\JHEI - IEERAER RIBANES

IR 459, LABEBIME The finished product needs

Technique ° to demonstrate the contestants' carving skills,

structural techniques, craftsmanship, assembly,
etc.
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. , SERGMBEEBIWREFZEZFE - Must keep the
#2 Hygiene 10% _ _ -
working station clean and sanitized.
#ETEEHI Total 100%

D2 NiHEEM ] T &1k A FE Atlantic Chef Knife Skills Challenge

--ARESH " AW BE - RERFREREEMRR
B S MEF B A—--This event is sponsored by
"Atlantic Chef ", and the products will be provided

for participants to use.

& HERME 30788 - Competition time is 30 minutes.

& HIPENURHEGZREEMER (S==%&58 11% - 824 600g~700g) The
organizer provides one cleaned sea bass (~600-700 g, head, guts, and scales
removed).

¢ JIEBREZHI— FmABIARRN  £BXE =8 REAK  NERA
A - Fillets must be even in thickness and length, boneless, head removed, skin
on, and in whole pieces.

¢ HGERBEDPEERASRGRERZIE(PRT - 4)))  ASET#HEF - Only
organizer-provided knives (Chinese slicing knife, chef’ s knife) may be used; no
personal knives allowed.

¢ FRTEREFBEAASRGRERRZEBREKSE  WERNEZETD  FDTHEBRETSH

#F - Finished products must be plated with organizer-provided plates and sent to

the judging room for scoring before feedback.

REREANENERNEIEERINFE - Offcuts must be placed in designated bins.

¢ ZSEEANMERBASTHIITMIE] TELF : Within the time limit, participants
must complete two knife skills
1. K R&&YE Tile-cut Sea Bass
v —RIERUIHEGE R EHEE - One sea bass sliced to tile-cut specification,
with uniform, tile-like pieces.
v I RES - BE—® 4 1~1.2cm E - Slices must be uniform in size, 1-

*
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1.2 cm thick.
v BRRESERRERE  RE&/VE 10 AL E - Each slice must remain
structurally intact, with at least 10 slices in total.

2. MEREERI)E Squirrel-cut Sea Bass
v URXTBETIE T ZARALL 3" MMETE ] 1 REZERKBALER - Crosshatch
cuts creating a diamond or “squirrel” pattern, depth to the skin without
cutting through
v UEETE - BEE—2 (4 0.5~1 cm )- Cuts must be neat with consistent
spacing (about 0.5-1 cm).
¢ THRERIFASBIEZRTEE  AHEBINETEH - After completion, staff will
deliver the work to the judging room; no cooking is required.
[FREFF 2 1F%] Scoring Criteria
PaK:] (=low anbH
Category Percentage Description
UTEN . EE—N  £#BES  LHEHERR
1 ESK - Cuts must be neat, uniform in

g a thickness, and highly accurate, meeting the
competition and certification specifications.
FERERBANTREEEE/]L - BRE - 167]
& IUELERE - All required cutting tasks must be

SERE 25% completed within the allotted time, with the

correct number of pieces and proper cutting
patterns.

tEEBREPRARERFSEREER  TEEAHE
4 - BERBMARISE - Maintain a clean

HEAEE 15% workstation and tools throughout the

competition, ensure personal hygiene, and
prevent contamination of ingredients.
SENEREE - RMEEBEERFBETEZIR/ LA
&R - Allocate time effectively to ensure knife

REEE 10%
T ° work is fully presented by the end of the

competition.

#ASTEEBI Total 100%
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[#E 2] Agenda
1 2BHRNENARETRERRSERRFEARBBERAEAS)  URER]REATH
IEEEmRY - KRBARSTEREEZSEAR - FESTARRETHD -

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~ BEKGHBEBMEDRE - R 11 B 10 HERREENEARS1TAE ° The details of
registration and competition will be announced by November 10" on the official

website.

[S&%&EIE] Award
¢ REAEHE 11 B 17 H (28— ) REZHEBI =1 ' 2H5&S7EE, —< - On
Nov 17 (Mon), " Best of the Best Award s trophies will be awarded to the top

three in each competition.
o BB KEIN 100 4 Score 100/100 - Ultimate Gold Medal and Certificate

o ThEKEEAR 99~90 73 Score 90 - 99/100 - Gold Medal and Certificate

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

o HEREEAR 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

*rF IR EE I A R AR MR
TIC Taipei International Culinary Challenge Organization and the event coordinators

reserves the right of final decision



