2025.08.26 published

NIt 2= 1 [ R T Rk ﬁ%
214 = 17

ne 5 i

TAIPEI INTERNATIONAL BAZS - BRERT

CULINARY CHALLENGE  Individual - B Hot Cooking

[#ZEZEM ] Information

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

inEh: SdthEEBREE 1 E(edtmmEe&E 1 1 %)

[5fE: 10:00~18:00 (RIRESHERBEIRASENAE)

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)

[#{=EE] Eligibility
BmBHREEEN A _AERAR  SHEREUEASREARS - BEHRBWH
FEREIANAH : 2025 F 7 H 1 HE 26 m(B2) A L 2B -
FERIEIMH : 2025 F 7 B 1 HE 25 m(B2)A N 2B - SBMHEBARRESE -
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. EBEXFRABRERERZENSE$3,000 Tt -
Professional Chef Registration fee: $3,000/NTD
FEEMASIERERZENSH$2,000 T -
Young Chef Registration fee: $2,000/NTD
#2414 registration online https://sites.google.com/view/2025-tic-tw
BIH#EZ 10 A 20 B 2359 It - IREHRSEERERERIRFEONBE - BR—
BATHREARFE  SHRS/NAEIEERERER TRER - BLUEESN/EFEHGH
HIBANSEALER 2 F4& - 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


https://sites.google.com/view/2025-tic-tw
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E-mail when the registration and payment are received. The online registration
opens until October 20™, 2025, at 23:59.

4. WERELABHENZESER AR  BEEKRESH - DUREBEATHRHERFELEREZ
1% - If the payment is made from a different account, please contact TIC to complete
the registration.

5. 2EBZEWARBHEFRALER - LIFIMHBEIEZEHTT - Participants must keep the original
payment record.

6. THBMBRAWSEZEF  FREMRREIRSEHBUEFMHHREIEEER— - B
BEESVEFRRBHABRER —FEANEEMR - All registered participants will receive
one official competition chef uniform at check-in, and must wear it during all contest
events.

7. WRAREIR " TR BKER ) SRIEFEE - SRS LE - BHRBABEL LR - S KE
BISESLEIR  IBERERE @ RRGREARE—BAIERE SHARE 5B
% ° 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. EFHBZEMAEMIRS Please send the payment to:

P& 2R ERERHE

IR1T © ZEEIRTT K217

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
(RO.C)

(BIRSER ZHE - FERBRBENEE - URBEATHERFETEHRZER - 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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Line@ : 816jdofv

[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 FBLPARNESEEXB/REE D)
Lee Kum Kee Chinese Main Cuisine Challenge (Meat/Poultry)
B2 B2 EMEIZER - ttRRIEERZHE
U.S. Chicken World Flavor Hall of Fame Culinary Challenge
B3 =EIFIEZFKEIEE ABKEE U.S. Potato Banquet Cuisine Team Challenge
v B3-1 E=BEIFHREZRERIE — A1 U.S. Potato Banquet Cuisine — Appetizer
v B3-2 =EIFREZEFRBE - F5£ U.S. Potato Banquet Cuisine — Main Course
B4 =R KEIERKEERTEUEHE
U.S. Rice Creative Rice Burger Brunch Challenge
BS AAI)B# Western-Style Seafood Cuisine
B6 BIEFERIE 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 FBHEFEBEZB 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  RHEEZEREEEMBSREZFEEINIEEE  TEEhHa
i 20 BT - XIFHEZM 2026 £:85% A RES - BHRIBREEREARSENBEER (0#
F B BVE)  ERERZAERKEHESEIEEREE  NEIELSRIEE®MEE
1%
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 REMEHER  SEENBREBARBAEZTHE - (IBEIET
FEBEAZB 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 :

LRTEMEESEZEZEAAER - BRNAYSEE "2025 TIC =LEREEDKEE , MHEERR
BIFEZH  HE&E BERAAZSEZEZEAAERZABASRREERBEESZ
MEL - ARPIRESEEZBABRBRINEZRANXRS - MEARNS LB/ AES - W
MEGRAMBERE - aENR HBE/MBEN - EFHG BEH - BEMERE
Bid)% - NARBESKA - FAMEAR - HRHHITENMK TIC EIEEEREEKE
& - The personal data of the participants collected by TIC Taipei International

W

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,



2025.08.26 published
winning dishes and recipes, etc. The information is not subject to any time and area

restrictions.

QMATEMUFMRESEEZEAER - KEABERREZE 3 RRESOMITENS
KEHRE HEERAEN - BmANELE - FIEREE - EENAA - L ZRINOIEKR
R - MBERITEANCEATHBILAREERAMRESEEB KA Z - BREAERHR
&A% 14 RRE - FUTENUFBUITEIFEEHR - 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.

B2EEZCEREEEARHEMEBEAER  EEEBRHEHBEAEZER - SITEARE
ERIBANHE c MESBEFBKFILREE - B3R - MASRBREAER  BFELER
BT - RABMESE - 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.

AHRANBEETRERE - RERITEUAEZHAEIHNITEMUMTEZENZH
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)RASEBFRREZERET - EREEmAMNII ZERRRIFRNEHEFERTER®EE
ZERFERARZREEENERERE - 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.

(NAENRBERYE - BRANRERASR  HERREN CQFREHE - ARSI RE
B Bk BEAARFEREmEBA.FHEWRATEMURA - D—LESMKRIT
NHANEBHEHFZWES - REE & & #lh - EFRAEEES) - Participants
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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)FANRBAEEMARSB R LMRAER - IEER  BEE—UIE - HIS&EE - 1
HEBMSEERZI - WALIPFAAEE - BERKIEIR - 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.

ORANRBESERRRZSEXHEARNR - LEAXYUGESMEASTHIEE - LiREERSE
tMAZHRBEESMERE  WREBAUGSE 2 AN KEF - 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.

[B IRZEZFREHAI) Hot Cooking Rules

1~

SEEFRNRERBRIRGTAREE  BRIERAFRESR  HREAETERLEAR
BB - BEIE K TIFEEEITIEE - REABBELESEZEARZKAMAIS D 255 - LURA
1E - 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, chef' s hat, and work shoes. Clothing must not
display the participant’ s name or any identifying marks to ensure fairness.

- HERIEREKSHEEIEAE - BREREERGRR  GERAEBEIRGEFEREE - o/t

2 BREM - BACISELNNE - &L - ANEEGRK - ol BEERKESE  IREREMAK
AR BRBERRERERZEBERE  RAS A M ZRBERE(NHE 4 R)AFRHRER
HRSN - EEEEREERIIEBMEBRZSEEZBE - The cooking time varies based on the
competition. Please read the information in detail. Cooking must be done on-site.
The ingredients can be prepared in advance, preheating ~ sous-vide * dry-aged or
pre-season are not allowed. Participants are allowed to bring semi-finished
ingredients including unseasoned clear broth, other ingredients and seasonings.

Participants must bring their own ingredients, seasonings, cooking utensils, serving



2025.08.26 published
plates, and containers, except for equipment listed in the official equipment list
(Section 4) and specified in each category’ s guidelines.

3 2EEFRREARGERERERENR (BEXEFRF2 B)  UREP—DHMAR
HIFABZREIEZETID  S—OAMRAFERTHERKERE ZBRIEHHBEL
BREEH - ARFKEATHENIFZ2EHR - FFER G R4AE T Contestants must
finish cooking within the time limit in accordance with competition regulations. Each
dish needs to have 2 servings, one of which will be tasted by the judges on site, and
the other one will be used for pictures. Participants who fail to finish cooking on time
will lose points from their final scoreboard.

4 - HEBERGHATMEMEHRBNUE)SEEZRELU N The event coordinators will provide
each contestant with :

KHES 300x80cm 1 I ~ 220V 3.5KW BESNEFEMIES= 2 = - 220V 5KW a8
/by 1 30~ ESmPBINAEREER TM6 1 = ~ JF5EAHKME 1 =0~ 110v15 ZIEHEEE 1
I, - WREHREME 380v5.7KW 3£H Retigo #8758 (FMEMIRB I REREEBERX
FERFEREEM) ; URBEABER  BETES  BSERH  ARNERIXEE
ME - AGEHLEER  WEEABETRESHIRSENKELERE - BIEVHSEE
1% - a 300x80cm cooking table, 2 professional induction cooktops (220V 3.5KW), 1
stir induction wok cooker (220V 3.5KW), 1 Thermomix TM6, 1 cleaning water tank,

a 110v15 amp socket is provided on site. A total of 4 Retigo steam ovens (380v
5.7KW) will also be provided for sharing between all participants. (If the equipment
and appliances provided by the event coordinators are lost or damaged by the
participants, participants will be responsible for compensation). If the equipment is
not enough, you are allowed to bring your own devices. No cooking on flame and
extension cords are not allowed. 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.

5 2BFEETIHPENBES 2 ORGERSGRHE  BAFEFHERSZ0E 88
FUARZBREZEIVES  ERESEZZ2EEFmA TN - 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.

6 BIfFEARESERERETCHERMAER  BEAFTSEEENTERZZEEEIEAMN
BERE ; NASREMARZERMUMAZRERESE  KTBREE  ETIOEHRE
E1g - Participants are allowed to use other ingredients and sauces, but all
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10 -

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.

C mEREAEBRGIEN D MAEAE  REEREUR—NEEMTRNSEEZRT

Bi% - FWMEBUARREEME - 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.

REMEEZEER  FEFETITEEHERKSIEE ZEEREIWE - BERSMINIREE
EFETEE  BASERRESS ZIRIEEHEL - Participants should place food waste
in the designated area. Participants should dispose of other waste by themselves

and ensure the working station is clean.

- FIBEEEHRERABRREAUEEN - LRERELA/MAZE - Any changes to the

competitions will be announced by the organizer.
mBIRE - 2BEFRH A mRIBUW T Based on the competition, the

Participants must follow the below requirements.

uBl FHREPHAAERBEEEE/REED)
Lee Kum Kee Chinese Main Cuisine Challenge(Meat/Poultry)

--AESH "Fi8E0 . B - RSBERERES AR

iR B RS HEFFEA—--This event is sponsored by
"Lee Kum Kee", and the products will be provided
for participants to use.

*

LEE KUM KEE

RERE 50 N - BIRGRF 1 EEHERPNAR 1 AT R(BEFRF2%H) . -
The cooking time is 50 minutes. A Chinese-style main course with two different
meats and two flavors is required to be cooked on the spot (2 servings are
required).main course for one person.

FRAFHAMNGEENEESR PN L (B _B)ETIANARK  LEEEE

T B3 A - The main course must be seasoned with at least two (including
two) of the four sauces specified below, and served with appropriate sauces and
vegetables, without carbohydrates.
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¢ ETEERFEER_BLULETRHR) EFEEARSAZIRGREMEM - Must use Lee
Kum Kee Sauces (must use two or more for seasoning). participants can prepare
their own sauces or use the products provided on site.
1. B#EZET Concentrated Chicken Bouillon Sauce
2. JNIEURi#R1E% Sichuan Style Mala Hotpot Sauce
3. EEFRERIEHA PREMIUM OYSTER SAUCE
4. #18E Plum Sauce
& AHFARMREBREEREEA) - BFoBREBKAKKERIRSRHAER Shared

Sauces Area(no limit use). Participants can prepare their own sauces or use the
products provided on site.

1 EE AR I%H Premium Oyster Sauce

2 ARSH bR i R 0 Panda Brand Oyster Sauce

3 B #e 052 JEE Choy Sun Oyster Sauce

4 BIERBH Vegetarian Mushroom Oyster Sauce

5 TIREEHE Gold Label Dark Soy Sauce

6 BEROIE Black Bean Chili Sauce

7 BALEEIE) Hong Kong Style Soy Bean Sauce

8 MBIRE Fine Shrimp Sauce

9 B & FHARE Hoisin Sauce

10 | &8 Plum Sauce

11 | BAEZEt Concentrated Chicken Bouillon Sauce

12 | XO B(HEE) XO Sauce - Extra Hot

13 | XO E(RK) XO Sauce

14 | XiEE Char Siu Sauce

15 | W 5 Sichuan Style Hot & Spicy Soup Base

16 | #HEE Char Siu Sauce
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17 5 AR HE D Premium Chicken Bouillon Powder
18 | BN E RER I Chiu Chow Style Chilli Oil
19 | =R TE % Sichuan Style Mala Hotpot Sauce

mB2 ZEIZA - HRRIEEEZHEE U.S. Chicken World Flavor Hall of Fame Culinary
Challenge

-AEZH "EEXBEMEORE . BB This eventis
sponsored by" USA Poultry & Egg Export Council ".—

Poultry & Egg | 4 ~
Export Council O

¢ BERMSONE BRSUFLERMBNRIRINE L 00

(BEFRMF2E)  EREZEFE 160gms KA L -

The cooking time is 50 minutes. Each team must prepare one dish with U.S. chicken

as the main course on-site (two plates per dish), with no restriction on style or
format and the total protein content must exceed 160 grams.

¢ BEBBEES-ADER BRHSHTIAAD JREESETREGRX @ uBZkEER
fn - LA TVIE R S TE R - Each plate should be a single-person serving. The dish

format is flexible but must include an appropriate sauce, vegetables, and starch, and

must be presented with Western-style plating.

¢ EFUSAREZEEBHELSLUIZ - B0 - BATSL0E - &L - 2GR -

RETRNEREEZBERE OB RHENEBEESHBNRGERHETRKNEFFE
F3 - Participants are allowed to purchase, wash and cut the U.S. boneless chicken
legs in advance, but preheating, sous-vide, dry-aged or pre-seasoning is not

permitted. Additionally, the U.S. boneless chicken legs provided by the USA Poultry

& Egg Export Council will be placed on the competition tables for participants to
use if needed .

¢ AESHEEEAZEZHER  EFHEARERRBER  BHEBEZERBENHOBE -
BAEBEFHHS : service@usapeec.org.tw - Use of U.S. chicken is mandatory for this

culinary challenge. For sourcing information, please contact the USA Poultry & Egg
Export Council at their official email: service@usapeec.org.tw.
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mB3 =EFREETFERNIEE AkEE U.S. Potato Banquet Cuisine Team Challenge

-AEEH "EZESEREHS . B Yy
BREESRERRENEREE - - PO’[a’[:zeS
This event is sponsored by "Potatoes USA.”

EEERE

Please see the website for purchase details.

SEEFRNBRNSEBEPHRERZMAER - BRBARREE - XFiHE - fFmB R KBEEE - ERE
REXESFREHEER - SHBEREHIF/ AR - 28  FEBMER EH - B 2HER - LRAERE
RIEERES TS - AREZBSREHRTZEE HBHBENBREIFEF ZER - SEEF ASERRIMNRIN
=FEMEERE -

B3-1 =BIFREEFMEE - AISE(10 A7)

& LEBBREHAWNAIR  PAHANZRANEC - N oliHolm - WFERLIEER -
Cold appetizers made with U.S. potatoes may be Chinese or Western, sweet or
savory.

¢ FEZSEFEEBREMEXEENER - B8 - EIRRES MY - Consider banquet
presentation aesthetics and the appetizer’ s lightness, delicacy, and distinct flavor.

B3-2 XBIFREZFEMEE - £3£(10 Af3)

& DEESRERHNTS  BAERBEDP 2205 - BEHEKZIR - Main course
with U.S. potatoes must be the banquet centerpiece and served hot.

¢ oRPAFAXZIRAI - EBRFCHEERE  HERBEETXEANWEANMEDSEH -
May be Chinese or Western style, with no limit on cuisine, but must reflect the
formality and richness of a banquet main course.

[ZEIFRERELBEE AREE HERA]
U.S. Potato Banquet Cuisine Team Challenge Rule
& LZAAFRERE SO NE  BHEASRERANPAENAN  BERAZEZBEREHESHIREN LR
SREHF-—BEFERNIE(EERTHE 2 ) - 2-person competition, The cooking time
is 50 minutes. Preparation and presentation style can be Western or Asian.
Participants must use U.S. fresh or frozen potatoes to prepare one banquet-style
dish (two portions required).
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& ZEHSREIEREFTEHIIR)EHABLHERFEE 70%U L - BEZRES 10 AFHE -
ofil FEE2AREANEIR - [AEINAN - WERLEEZEET - Ko - Each dish must
consist of at least 70% U.S. potatoes (fresh or frozen). Recipes should be prepared
for 10 servings, with any cooking method allowed. Appropriate sauces and side
ingredients are required.
& N - FEE - EARORERASLEIRRALmS - Sweet potato ~ taro ~ pumpkin and rice
are not allowed.
& HEABUEASNEYE R  WBEH NI EUHEm ,; BENEREIEAER -
B R BRE - B FF - RER - HER - 49 - #£3) K - BEDK
& » Some animal products can be used in the finished product, such as seafood -
meat » eggs or dairy products. Other ingredients such as fruits, vegetables, grains,
nuts, seeds, herbs, root vegetables, mushrooms, milk, cheese, yogurt, and kefir are
allowed as well.
& AESRSREHZ/ZEFRERFEERNA L | (BRLURSBRA%E)
> BT  FHBNRSRE/ERAKSRE/
FH=ERABRE/EEENGRE/EEIEERRE
Fresh Potatoes : Russet Potatoes/ Red Potatoes/
Yellow Potatoes/ Purple (Blue) Potatoes/ Fingerling Potatoes

> REBRE  ZEMRBE/SERVIKRE/REZER/EBEFER/SHZEEE/XEE
BER

& EESREZEMMEBE Information about Potatoes USA products. **

https://www.potatoesusa-taiwan.com.tw/potato-products/
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B4 ZERREIERKEZERTEMEE
U.S. Rice Creative Rice Burger Brunch Challenge

-—-AEEH T =EREKRBE ., BB

AR RIRBENBRER - --
This event is sponsored by " USA Rice”

USA Rice
7R —

Please see the website for purchase details.

*

srE e EFEEEEREBEREIR-BHE PHER - EKRERRERKZINR - BIIRIZECH
2£EFE1S - All dishes must use U.S. Southern medium-grain rice or be disqualified
on-site.

FRERE 50 78 - BIRBRF 1 BUERRBET OREERIE(BEZRIE2 %) - ©
I, A% - The cooking time is 50 minutes. Each team must prepare one main course
dish featuring U.S. Rice on-site (two plates per dish), with no restriction on style or
format.

EERER-ERHBHEIRNE 70%U £ - ERFZRROEA - BATSELES @ FiR5G
H/F - U.S. rice must make up over 70% of the dish. Cooked rice can be prepared in
advance, , but it cannot be mixed in advance with other ingredients. Cooking must
be made on site.

RmBLLEEREANZR - BERIROIGRERINARE  KEEFERBENEDE - K
¥ Bt »EREEMEKEGE  BMEBE - WE.F)URFEtmA 250c.c —H (S
A1) - DIER¥MEEIESHEE  2REBTHHEBEFERE - Final dish must be a
rice burger with visible grains, paired with suitable protein, vegetables, sauce, an
egg dish (e.g., sunny side up, omelet, scrambled), and a 250 ml specialty drink (hot
or cold). Semi-prepared items may be used, but assembly must be on-site,
reflecting balanced nutrition and brunch style.

Il - 558~ E/LL EREBEMABHIRR AP - Root vegetables such as sweet
potatoes, taro, pumpkin, etc., are not allowed in the final dish.
ZERRBERINEEA] 2 BEFZE kg feEARTEFEH - (FEMILARRERH

it FEETIEEN  MREFETEMNIER - BAHE) Two weeks before the event,
the "USARice” will send 1 kg of specified rice to the registered address; no

replacements for incorrect addresses.
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¢

MHEF RERFBENREBER  BEEEERKIFZERE - Please see the website for

purchase details. https://www.usarice.com.tw/

mB5 AEARBEF Western-Style Seafood Cuisine

*

*

mERE 50 niE - BIRGHRF 1 EEHFIX(BEFTRIF 2 #8) - The cooking time is 50
minutes. The dish must be done on-site. Two servings are required for each dish.
BEBHIXR/NVECOE—EREN—TETREEM : ik 8 - BH) - Each seafood
dish must include at least one type of fish and one type of shellfish (such as: shrimp,
crab, shellfish).

BRIBRED/—ADER  BMBLAOANRNA - WHREESET - Bl KRR - Each
serving is for one person. The dish should be prepared in Western style, with

appropriate sauce, starch and vegetables.

mB6 BIEHMEIIE Creative Noodle Cuisine

*

*

mERE 30 niE - BIRGHEF 1 BARIE(EBETRIF 2 £8) - The cooking time is 30
minutes. The dish must be done on-site. Two servings are required for each dish.
MEEHI( A - alfEAmH &M mE B1TRAE - Any type of noodle including store
bought or homemade is allowed.

BRIBEER-—ADER  oDIEHEYEIENANER - W EEZ/IECSE - Serving is
for one person. The dish can be presented in any style (classic or creative) with

appropriate side dishes if needed.
KHEBRENTEEAIABHEREER  WREHAAZIRGREZEZBIEMRIR - If cheese is

used, it must be from the U.S. Cheese provided on-site by the UsA
CHEESE

organizer.

THEAIR SR =B ZLEE mIE U.S. Cheese varieties provided on-site. :
1. Yancey's Fancy Chilled Smoked Gouda {EfE=iEe2 R

2. Yancey's Fancy Chilled Jalapeno Peppadew Cheddar #RIKRATH#)3E 82 ES

3. BelGioioso Chilled Parmesan Cheese Aged 24-Month 1AISFREZES 24 EIA A
4. Kirkland Signature Chilled Bellavitano Cabernet Cheese EH# it R AN A E
5. Kirkland Signature Chilled Colby and Jack Cheese fiLb R 32 B



https://www.usarice.com.tw/
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mB7 M EKBISPER Asian-style Creative Fried Rice

& HERME 30 7iE  F[IRGHRF 1 BNV EREBE(EBEFERIF 2 %) - The cooking
time is 30 minutes. The dish has to be done on-site. Two servings are required for
each dish.

& CXHRAZREROMEA - BATSEERS - BIRGHIF - Cooked rice can be prepared in
advance, but it cannot be mixed in advance with other ingredients. Cooking must
be made on site.

& SBRERER/—AMEHR - Serving is for one person. weigh approximately 200g-
250q.

mB8 BIE=E4AWIIE Creative Gourmet Beef Cuisine

& HERRE S0 7E  FTRSEF1EBFRAETXNEEEFTRF2H)  SHREAAD -
The cooking time is 50 minutes. Prepare one beef main course on-site (two plates),
in any cooking style.

¢ BRIVER/-ADEH  BRFERRBEETRES - oJRBEES BN - WA TUER
7238 - Each serving is for one person. The dish must include sauce, vegetables,
optional starch, and Western-style plating.

B9 BREZR/FEEE Hakka Stir-fry Battle

& FERE 30 DE  FRSEF-—BE/NORIE(EBEFEIF 2 #8) - The cooking time
is 30 minutes. Prepare one Hakka stir-fry on-site (two plates).

& FmEEEMY  VBEUEA ZHRROISSERAT TATH  ofEETHEMNE
Mo RIBEMZIERE  BREERSE TH W &, ZEKSERIEREE - Dish must
feature pork, dried squid, and dried tofu, may include local ingredients, and reflect
Hakka oily, salty, and aromatic flavors.

& BEREFEER/A4ANER  BEEFELATPINRTA - Each serving is for 4 people. The dish
should be prepared in Chinese style -

[B 3 E¥ 1R %] Scoring Criteria

ZaK: 5L an AR
Category Percentage Description
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ARSI mBIBE R - BT~ X
HEREEVRK - 2 BNIKE, RENHE
R - MEE - AKKBXHE - 96EES
RSHEEEBERIZE - Western-style
dishes must contain appropriate

IR 0% amounts of starch, sauces, and
Taste ° vegetables. The original flavors of the
ingredients must be preserved, with
appropriate seasonings. The dishes must
meet today's nutritional value and
standards in terms of quality, taste, and
color.
ZFNER - BRiBEh  FEREEE
R M INER/ Bl 10% o[ - AERMHZFZM. Presentation
Presentation/creativity ° should be clean and meet modern
culinary experience.
IFENERAEMERRESE  EHELXFE
S EERR AR RIERBRBIHNEMEE
B AREERBATHRIER  BE200R
. 8755 K215 - Proper food handling and
[FEARBENZHFA : b : ’
hygiene. Food preparation should be
Correct and , g
] _ 20% practical and can be used for daily life,
professional skill of _ . .
_ and it should avoid excessive food
cooking. ) ]
waste. Cooking must be done with
proper cooking methods and skills and
needs to be completed within a specific
time.
PREMRIZEEBN LIFERZESZH - tE&ER
. BERKGBENILERE  TEEESEKK
15 T AR R SR s
, ERF5EES © Pre- competition
Preparation and 10% , .
_ preparation and post-competition
Cleaning . . : :
cleaning. Time allocation and on-time
completion
AR 10% IFERNRE , REERBERZEZEMASE
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I]

Service Fm ; BBXRENERE - TEEFES
NWEYRE , FEBRMBEERY -
Correct number of plates; Punctual
delivery of all entries at the appointed
time; Consistent plating for all dishes
with attention to maintain the right food
temperature should be practical and
transportable.

#BETELAI Total 100%

[FRERE] Agenda

2~

1 2BHEIFRNREBBZRSTARZREAREBERAEAS)  WRKRFIBEATHEE

fEmfRS - RIRFEATABEZE2EHER - FFER UG RAE T2 - 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.

WA RFRBARRE - IR 11 B 10 HAISRIES B S 1T AE ° The details of
registration and competition will be announced by November 10" on the official
website.

[F334218 ] Award

¢ REVH 11 B 17 B (28— ) HEIHREN=] "SR5 78E, —X - On Nov

17 (Mon), " Best of the Best Award . trophies will be awarded to the top three in
each competition.

o BREEEE 100 2 Score 100/100 - Ultimate Gold Medal and Certificate
o BREKEEIR 99~90 43 Score 90 - 99/100 - Gold Medal and Certificate

o IRMERIRAR 89~80 7 Score 80- 89/100 - Silver Medal and Certificate

o HEREEAR 79~70 7 Score 70- 79/100 - Bronze Medal and Certificate

o EfEEA 1 58 69~60 7 Score 60- 69/100 - Certificate of Diploma

BEHBERAZEHESD(EXE/FEGHE)  JESHAANBEER)ATRTZEETIB
H—= -
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RGHTIEH B1~B4 225

R0 (BFR/FEEHHE) JESHERKER R (R) 1R

HzBEAaFE— -
BEXRAERBRZK-BERIREBACENSENREESNFE - 0JESH VORWERK ZH

\\\\\\\\

oo R A RS AR

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



