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TAIPEIINTERNATIONAL g5 15 4m 542 i s
CULINARY CHALLENGE =~ = Z=R=aRERREN

E National Team

[FREZM ] Information
HHEA:2025 & 11 A 14 H(#@H)ZE 11 A 17 H(—)
i altmEEREE 1 E(etmmEe&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
BERAUEHERKEHE 3 AS—% . 2FEMFE 2025 £7 A 1 HZRHFm 18 &% -
SESMHoANRER - B - Emad  BE - BE - MZEASSHREE A 2 BT -
PIR BB, BRR 7 B34 - Each team consists of 3 chefs. Participants must be at least 18
years old by July 1st 2025. Participants must have a background including but not
limited to working for food companies, hotels, restaurants, airlines, catering
organizations, and culinary students.
[# ] Registration
SHRWZERMEEEE$5000 tE NT $5,000 / team
|2 registration online https://sites.google.com/view/2025-tic-tw
ENIE#EZR 10 A 13 H 2359 Ik tHEEHSEERKERERIRFELNEE - |
—RERNTRMARTFE - FHES/ARRRRMERERTRER - R EREGH/EF
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 13th, 2025 at 23:59.


https://sites.google.com/view/2025-tic-tw
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4.

oo

9.

MERERHERZIERSERNAR - BHEERESH - LB EATHERFETENRS
1% - If the payment is made from a different account, please contact TIC to
complete the registration.
SEZVRARBHERIPIER - DINAEBIFSEETT - Participants must keep the
original payment record.
TERBBWSEZEF  ITRERREARSEHRBUEF—HHREIBEER—I -
FREEBFZEFRGEIRBFER —FEZAZEIR - All registered participants will
receive one official competition chef uniform at check-in, and must wear it during
all contest events.
WEREIR "R RER , STRIEFERE - BmA L - FHWBABEE LR - &K
HMERETENR  MBLERERR  IRGEARE —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.
EFIR LB FEIRSE Please send the payment to:
F# Account Name: &&BIBRFEEEMHE Taiwan Junior Chefs association
#R1T Bank: ZEmIRTT %7K21T HUA NAN BANK Danshui Br.
m&5% 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)
(BIRSERM 7 HaEHE - FERRBENEE - URBEEITHERFETZEHZER - 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. )
B4 A Contact
TIC ElLEREZAEE EE)/AE
TIC Taipei International Culinary Challenge Event Coordinators
B—ZFEA 09:30~18:30 (W &/ERUG)
Office Hours: Monday to Friday 09:30~18:30 (Registration/Remittance Inquiry)
E-mail:2025tic.inffo@gmail.com
Line@:@816jdofv
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[EE48] Agenda

(A

® —~ ¢ ¢ 6 00

*

L IR R R R 2

Em A SA

RS2 RE Display]

Al F¥t5/& Finger Food

A2 SMEB KIS Asian Exotic Main Course
A3 AR EKREZR Western-style Main Course

Ad RERREKEZ Indigenous-style Main Course
A5 BEXEMKEZ Hakka-style Main Course
IRIZEZ Hot Cooking]

Bl RPN BEHRBEFRB/XEE D)

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

B2 EBIZER - HFREBEREHEE
U.S. Chicken World Flavor Hall of Fame Culinary Challenge

B3 =ESHREEFERIEE ABKEE U.S. Potato Banquet Cuisine Team Challenge
v B3-1 =EISHREZERREBE - AISE U.S. Potato Banquet Cuisine — Appetizer
v B3-2 =EIFREZREMIE — £3 U.S. Potato Banquet Cuisine — Main Course

B4 =B REIBREERFENEE
U.S. Rice Creative Rice Burger Brunch Challenge
BS FAzL/8%¥ Western-Style Seafood Cuisine
B6 BlEZmE 132 Creative Noodle Cuisine
B7 amMERBIEWER Asian-style Creative Fried Rice
B8 BIE =4 IIIE Creative Gourmet Beef Cuisine
2

B9 BMREZR/\KFE Hakka Stir-fry Battle

[C HISEfF Baking Arts]

L K IR IR R R JBE 2R R 2

Cl EMEIERBEM Creative Sauce Art Display
C2 FBHEFEHEZR I~ Icing Cookie Display

C4 EREZEEEm(FFRE) Static Cake Decoration

C5 3D ITEERETE 3D Jelly Art

C6 EIEMMEIZNME R Bread Creation
C7 B&ef&H %G Plated Desserts

C8 MF&E#ESEET Cupcake Decoration
C9 My F124H Baked Gift Set
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(D 7]JIZfi5 Carving Arts]

¢ D1 FEREmRMEZ Fruit & Vegetable Carving

& D2 AtpaeM /) TEfMHkEIARE Atlantic Chef Knife Skills Challenge
[E BEIXR{LEREFZE National Team]

REZP  pERENEERML  RHEEZBREEEMBSREZF SRS - W
aik 20 Bt - XEHHEZ 2026 F:85% A RES - BIIERENEHRSEHFER
(MEE - F78 - Bev%E ) BERERZHERRSHEEIIETEREE - NE Ak S RIBUEHE
BER -
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 SEEEREREE National Team — Carving Display

[£ERFE] Competition Consent

KEAERREZLSE 8 RENEHER  SEENHDERARBAERE - BIBER
NAMHEAARA 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 :
LRTEMNRESEEZEAER - BWAHYEE "2025 TIC =ILEREZMEE 5 1HE

REFEZH  HRE  RERMNASEE ZEAERNZREAERREEZRERE
LZRE c ARFEESEZ ZEAAERERWNMBZFRANAM - MAGFRAS LEAR
T HASERAMEERE  gRUR - £B/MB8A - EFHHE - BEa -
BrmER®R)E  MAPBRXKA - MEEAR - HRH/ATEMK TIC ZEILE
PREFEEKELE - 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
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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 - KEABERMREZE 3 RRESOMITENS
KEHRE HAEERN  MANEL - FLEEE - BEISANE - HERINOBS
kR - EERITEMBOENTEBANREREESAMESEEBKSZ - ZKEA
ERMREEE 14 REE - MITEMSEHUITEIFREZR - 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.
R2EEFEREEZGRHEEBEAER - HEEBREHEMBEREAER - AITEAR
HARBAGHE - MSFEEBKEFLESE - BE - AFIMREAER  BEES
BEEEE - RARMELE - 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.
ARANBRETHRERA - RERITEUABZH REIHITEMNMIEENLZH
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 :
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C)RASEBFRREZEMET - RRIKEmANNZERKEFREFSIRTERSE
L RFRARRBETENBBIRE - 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)RASEBFRREREZIFRABRE - WHEREMAZIFEIEMER - The finished
product is original and does not infringe on the copyright or other rights of
other individuals.

(NARANBEBEFHE - ERBIVREBABSS  wEBERmENEZ1FmaE - BIfFER
B Btk BRIUEAARFmA@EBA.FREREATEMER - DL—LEE2H=
AANMENBHREBELRZWES RES R & Wk 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 ARANBELREEFFAERER FMREAER - HER  BEE—URE - - IIS&EE - I
HUBZBEERER I - WHIEIFrBREE - 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.

OFANRESERREZZIEXGEARNS - LURAVEEFMFEANTIIEE - WIREER
EMAZHBASESMER  WREBAYGESE 2B K&EH © 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.
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[El BIXNKRBEEF RSHRZHREREAI] National Team Hot Cooking Rules
[ZRERAA] details
ERARGEREIEEET - GHRERELEE « REESHEME 50,000 v
Following one round of competition in the National Team Challenge, the champion
team will receive a cash prize of NT$50,000.
AEZEP  RExsNEERN  BHEEBRFEF B RHIFEFINIEEE - W
%ﬁ‘:ﬁﬁ'ﬂ% 20 Bt - XIFHEZM 2026 8% A RES - BIRIRAENEHRSERA
(IR - 78 - V% ) BERERZNERESHmEEIIFEREE  NEAkS
UHQ»%%%B?J 51 -
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.
1. 2EEFNRERBRIRGS ARG  BRARAGEER  HmEAREFTEEDEEAD
Ak - E#E - BFEIER LAFEEE1TLEE - REABELSEEZARB R OIMRIS 1D 7550 -
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.
2. HEMNEREBNKSHEIEAL  BHERERGHR  REREERGEREMIE - oJ5=5t
tEl ~ BSREM - (BATIHLME - &AL - RAEEEK - OIEFERKES % - FIEE
M R GRIR R ~ “‘%?@Eqﬂ@ﬁﬁz*ﬁimﬁ FRREAMZREBE(TNHS% 4 B)RSIR
nEmiAss - BERREEBRRINNEMEBRSEEZBR - 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 plates, and containers, except for equipment listed in the official
equipment list (Section 4) and specified in each category’ s guidelines.
3. 2EEFRRERNGGHERBEREREN M - WRKKmXBHTIFAEZZFEZHETHY
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7 RETHERKRERE ZBRIISERBLCHER - RRBERTREIFZSEH
Al - SEERRAR A4 05 - Participants must finish cooking within the time limit in
accordance with competition regulations. The finished dishes will be tasted by the
judges on site and pictures. Participants who fail to finish cooking on time will lose
points from their final scoreboard.

4. HRERSHIWENRESUGE)SEZRBIW T The event coordinators will provide
each contestant with :
KES 300x80cm 1 = ~ 220V 3.5KW EXESNEFEMHES= 2 = - 220V 5KW a0

BO/HE 130 B ERKE 1 =0 - 110v15 ZiEEE 1 = - WRE5REM 380v
5.7KW #H Retigo Z&EF /NI - E=mPBINEERBERE TM7 A (EMEMREZH
HREEAERNBRFERESHE)  UIRBEAEER - BETHET - BEERM . £
FREAAKIEERER - ASEAEELR  MREABTREBEERIRSENNETERR
& - BIEUE2EE - a 300x80cm cooking table, 2 professional induction
cooktops (220V 3.5KW), 1 stir induction wok cooker (220V 3.5KW), 1 cleaning
water tank, a 110v15 amp socket is provided on site. A total of 6 Retigo steam
ovens (380v 5.7KW) and 5 Thermomix TM7, 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. 2B8EBFTIHFAENRES 2 HRHGERSRE  HAIEIERSENE  BEX
BEMASREZERNER  NERUEKZ ZSEEFmA TS - Participants shall
bring 2 copies of each Chinese and English recipe and provide them to the judges.
Please use the template provided by the event coordinators. If there is no recipe
provided, the contestant's finished products will not be rated.

6. BIfFARESEREREEMBEMAER  EERATaEEEMNTEmEEBEERA
MERE ; TAGRKEMAZRZERMUMMAZRRRREE  KERIBRESE - ETEUE
FRE & - Participants are allowed to use other ingredients and sauces, but all
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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.

7. BimERAERGHEN D MABRTHE - RAERENR—NEERMLBNSEER
THIS - EMEBENABRFRESRE - 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.

8. MEFMEL VR  FEFEITITEEBMERKEIEE ZEHREIWE - BERLSNMINIR
FEFETER  BAGENREBEEIH ZIRIEEEL - Participants should place food
waste in the designated area. Participants should dispose of other waste by
themselves and ensure the working station is clean.

9. FhEREIMEMRBEARBNAREN - LAEREZA/MASZE - Any changes to the
competitions will be announced by the organizer.

[FRERBI] Competition Rules

* BRERE 120 NiE - FRGTHRALAARNIBRAERABES AU - TS

—E DIAEEALNZER - BEERER 1 ANWERH  FTREEEZ  SEEBWNA

BXEIETN L 1 EEEMHIBIBEA - Ateam will prepare and serve a 3-course

modern free-style menu set (appetizer, hot main course, and dessert) within 120

minutes. Each dish presented is for 1 person. A total of 6 sets is required.5 sets will be

provided to the judges and 1 set for pictures.

s FmERF[ZEFEREZ 01T - BERREFELIHE 6 NEBEEMBUAEE

T AR ABEBBHEEE$9,500 Jv (A15£$2500 JT ~ E£5£$5000 JT - #HE5$2,000 JT) - For

the presentation of the work, the feasibility of commercial sales needs to be

considered. Each team’ s purchase must be sufficient to supply 6 sets of meals, and
total cost of ingredients(including sauce - seasoning) must cannot exceed

NT$9,500.(appetizer NT$2500 / hot main course NT$5,000 / dessert NT$2,000)

* FRMIRELEERYE 70 NEBE 3 - #ES 20 2 LRERSEI0 - The appetizer

must be served after 70 minutes and follow by subsequent dishes every 20 minutes.

o WAEHEABREZELIEEELIFALS MODERN FREE STYLE SET MENU must include

the following

v H5—Ex  DRE/BEREBHS IR LHABN/AIN BREZSNMBMET - (B
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5 70-80 NiEATEM X 6 #) 1st Course: Warm/Cold appetizer of fish /
shellfish / seafood with appropriate garnish and sauce. (6 dishes should be served
within 70-80 minutes)

v BIEX  DFR/FR/AR/MSRE)NRERFREESVERY - R - BRNE
ST(FE#ESS 90-100 #ERSEA L3 6 #%) 2nd Course: Hot main course of beef /
lamb / chicken / duck (choose 1) with appropriate starch, vegetable, garnish and
sauce. (6 dishes Should be served within 90-100 minutes)

v EzEX . —EHMMESRL ) ARORKER - (BES 110-120 DR L3 6
) 3rd Course: A dessert (two or more products) with different textures (6 dishes
should be served within 110-120 minutes)

[FREFF 2 1F%] Scoring Criteria

Ak 5L an AR
Category Percentage Description
ARSI mBIBE R - BT - X

HEREBEMIRK - SENIKE,15E/IHREK
B REE  OKRKBEEXHH - 96E2R
SHEREBEENEE - Western-style
dishes must contain appropriate amounts

Tf:ike 50% of starch, sauces, and 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.

ORI - BB - BEEBEEE
SR AN SR/ B 10% o[ - WDERAWZFHZ. Presentation
Presentation/creativity should be clean and meet modern
culinary experience.
e S = 5 IFENEREMEEREE  EHTIKRKEFE

FWEEARHSREARB R BZNEMEE
20% kB BARIEERBERTHER - BENS
8755 K215 - Proper food handling and
hygiene. Food preparation should be

Correct and
professional skill of
cooking.
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practical and can be used for daily life,
and it should avoid excessive food waste.
Cooking must be done with proper
cooking methods and skills and needs to

be completed within a specific time.

FREMBIEGN TIEERZSZH - tbEA
BERKGENIERE  LFEEDEK
T ES - Pre- competition
preparation and post-competition

R TIFNMEEBR
Preparation and 10%

Cleaning
cleaning. Time allocation and on-time

completion

IERENRE  REERBERRAERELE
fEm , BEXRENER B TEHFES
NWEYRE ; FESHAMR0ERY -

. Correct number of plates; Punctual
RS

: 10% delivery of all entries at the appointed
Service

time; Consistent plating for all dishes with
attention to maintain the right food
temperature should be practical and
transportable.

#BETELAI Total 100%

[E2 BIXNKRBHEE FRERRMBRERA] National Team Carving Display Rules
[’EENFRRAI] Rules

1

SEEFNRERB RIS ARG BRFARAGEER  HREAREFEETDEER
B - E%E - BIRMIE R LIFEETEE - REABRLSEZARZ RIS H 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.

SEEFNAELASRERNTHRESRS - KRFBERNTHREEFZ2E AR - SEERIK
AnETHD  REABRDPEAZEERE K&k E8BRNEHSEEZEH -



2025.08.26 published

Participants are required to complete the presentation and display it at the booth.
Those who fail to complete within the time limit will lose points. Participants are
allowed to bring unseasoned clear broth, other ingredients, seasonings,
flatware/chine, and cooking utensils. In addition to the equipment listed by the
organizations (attachments), Participants must bring their own flatware and
utensils for presentation.

3. 2EEFRNRAZETINRNGGRRE 1 7 WRHEERSRERRMATETIERSZRE -
REBHRASREZEN AS BENER NEERERZSEEFRATHD - RIEHHE
BAREFHRT  FmETBEKBIFER  ABGHIRSEZUR - BRYEBUFHBEA
&3l - Participants shall bring a copy of the description of the finished product in
English and provide it to the judges for review. Please use the template (5.8 x 8.3
inches) provided by the event coordinators. The form must clearly indicate the
contestant number, the theme of the work and the concept. Please do not include
any personal information such as the contestant's name, school or unit.

4. FERSHIMBUKBRERLFSERERSG  REARETEN  ASEHEEMZ
7] REABTREERIRSENHRELTERE - AIEOHFSEE - The event
coordinators will provide each participant with different sizes of workbenches and
display booths according to the competitions. Electricity will not be provided on
site, and electric carving knives 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. Z2BEEENAERBNTHERARGETTAFEFMmAER)  S2BEFERSFRIEFm
R RS - The participants need to complete the decoration and assembly
independently within a specific time limit. Participants must finish the assembly
and presentation by teamwork.

6. ZEEZMFRLERREIERIMY  WHEIREBEZIRIGMEEBM TR ; (FRLE
e UHBAEHEARS|N  ESFARPREREEF@MERT - The finished
product must be original and demonstrate their carving skills and fine knife skills.
It must be three-dimensional and will be displayed fresh during the competition.

7. FmBAEPBENER SARIWRNBEEEREMERWEBEANS © The finished
product needs to have a focal point and a subject.

8. FmERERSERL A AEZZLEFD WWEHEER BABRBHERAMAZSE
SLELEFASHEERIVHREBER - The finished product must be original work that
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10.

11.

12.

has not been used in a competition before. The event coordinators and the judges
will not accept the works that have been displayed in other competitions. Those
who violate the rules or use others' names to participate in the competition will be
disqualified.

MEBEFERESEALAACRLFENE R FEFAKRERAEIUER~Em °If the finished
product contains any inappropriate or violent content, the judges or the event
coordinators have the right to cancel the display.

HmEkEABRGHNEID KBRTHKE  SHEINEUF—HNECHTLBHSEES
TR - TMEBEMALEREEE - 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.

FREMEEZEER  FEFETITEEHENRKSEE ZEHREIE - BeErSNMINIR
AEFETER  BASEMREEIS ZIRIFEHEL - Participants should place food
waste in the designated area. Participants should dispose of other waste by
themselves and ensure the working station is clean.
FFrAEERHGEHBRENBEN  LAERLAMSZE - Any changes to the
competitions will be announced by the organizer.

[E2 #EMAI] Competition Rules

*

*

FRERE 120 2iE - 82HERER - Competition time is 120 minutes, including
setup and final adjustments.

FmEEARSR 150 20 REBEAFAR 120 27 REAFEBE 90 A7 - The
size of the work shall not exceed 150 cm in height, 120 cm in wide, and exceed 90
cm in depth.

FMEBMARHRTTEEE W180cmX120cm —I ~ IFF=5F - iBRNIRERSEE
FHEITEIE - one display booth (W180cmX120cm), three chair will be provided.
After the competition, the garbage must be disposed of by the Participants
themselves.

mEFEREBERAF  WAFEHA=TESNMU EARBREKR (FRMTAEREZRR

JA -~ RIR -~ BRI ~ I ~ FR) UK FBRE M (BB ARR IHZES « {3
R B S BOMBTEAR - B/ - Z2E - #1 - BHE)

There is no required theme. More than three kinds of raw fruit are required. (must

use three kinds (or more) of five as below: watermelon, papaya,
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cantaloupe, honey dew melon, Taro) and more than four kinds of vegetable (ex.

carrots, beet root, chili, cucumber, parsnip, pumpkin, radish, zucchini, capsicum.)
& 7FF5I1E The Participants are allowed to use:

v

o RS & - REFM =M - BA0J4hEE - Toothpicks, wooden skewers, and glue
(but those items cannot be exposed)

EmNE O] oRT R X IR - TS - 8 - BB RAMZE - BATISME - Glass, metal,
plastic, and wood are allowed but cannot be exposed

ol HAZRNZEEY) I ELHNRFMEA TS REEIFRN 1/3 - B WA
SR AL A FE 2 58 2 B 20 1F an (B LE 7K R 8 ER 375 2 )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.

& Z =18 The Participants are NOT allowed to use:

v

ZEEREIE - ALIE B 0 B ERZRENY m - Flowers, artificial flowers,
soil, sand, and animal fur are prohibited.

LEERAEETAUESH IR ARERETSE - Nologo or trademarks allowed. No
advertising.

2L FERAE - ABIE - 45  IRFEI3LEIc X - Stones, artificial flowers, ribbons,
beads, etc. are prohibited.

(E2 3R EF D 1R% ] Scoring Criteria

Category Percentage Description

gag HEE = EA

ARET RIEHC

FREZETHEHRE LA REEE ; (FmA
EVREAZAEN, TBRERMKIIERT; oI BIRH
1B - 154 - EMVERE  BXNE KERIREE

IRBER R ZFmBERAEREZ &L L
MKRREZRPIAM - The finished product
, 25% 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 seven or more types of
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fruits and vegetables.
e R TEmBAAGHENZR « REIKBERIN - WAERIR
BIERIREIM N .
. LEIFTAIBEZI3AMT - The finished product needs
Creativity and 20% o _ ,
T to be original and demonstrate innovative
Originality . :
engraving techniques.
FmBERIFSEZSBMZRIN - EBXIERK
FE - HEBENMT  EENARKBANES
RefigEAE & 459, LAEBEEMESR - The finished product needs
Technique \ to demonstrate the Participants ' carving skills,
structural techniques, craftsmanship, assembly,
etc.
. , KE KRG MBEEIBIWIREFZF - Must keep the
22 Hygiene 10% _ _ -
working station clean and sanitized.
#RETEEBl Total 100%

[#E#E ] Agenda
1 28ANERRERBRIRS R RFEFARBEBRERAEAS)  WRERSKERNTK
BEEEMERS - ARRRBEASTHREEZSEHRR - FFERKRTE TS -

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~ WARRBMERRE - IR 11 B 10 BEIRREEERASTTAS  The details of
registration and competition will be announced by November 10" on the official

website.

[F#E%_1E] Award
¢ RE=B 11 A 17 B (28— ) HRIBRBEN=-] "2H5E578E, —R -0n
Nov 17 (Mon), "Best of the Best Award . trophies will be awarded to the top

three in each competition.
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o BREEEE 100 2 Score 100/100 - Ultimate Gold Medal and Certificate
o EREEIR 99~90 43 Score 90 - 99/100 - Gold Medal and Certificate

o IRFEREAR 89~80 73 Score 80- 89/100 - Silver Medal and Certificate

o HEREAR 79~70 5 Score 70- 79/100 - Bronze Medal and Certificate

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

- SRBEEBZESRSN(BFR/FEGHE)  tESHAABEERR) AIRHEZEFR]
BfE—= -

« REATIEH B1~B4 22 H &SN (BEXR/FEGHEE) JESHEEKERR(R) AT
REZEASIEE—
« BRARBRK-BSASTHERCTENGENRRESHSE - o/ESH VORWERK 2

M7 EMEZMBINEEFER TM7 —= -

xR ES (1] B B AR RIS AR+ *
TIC Taipei International Culinary Challenge Organization and the event coordinators

reserves the right of final decision



