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RULES & REGULATIONS % il

Competition and Related Arrangement &% K&iBRAZHE

X

Competition Schedule thEHTZE

Competition Dates te&E
27-29 June, 2018, a 3-day Competition 2018F6H27HE29HE 1T BAHI=X

Overseas Competitor Reporting Date EFHE
26 June, 2018 (one day before the Competition) 2018%F6826H (LEFERI—XK)

Briefing Session AERGER
26 June, 2018 (one day before the Competition) 2018%F6826H (LLFERI—XK)

Final & Award Ceremony BEFEE KBRS
29 June, 2018 2018F6H29H

Competition Venue thEEihEh

AsiaWorld-Expo, Hong Kong & - TNEREEERE

Competitor Entry Requirements 2&iR%

Competitor Eligibility BEERRBFEX

* This competition welcomes overseas and local chefs to join; any  « EBIHRZMEFRE  HEZEHETR
type of cuisine is welcome . REETFIEM2018EFB1HER -+ A

+ Competitors need to be 25 years old or above on June 1, 2018, B L RETPHR=ZFEEZNEER
with no less than 3 years of professional chef experience BTASER

Application HwE2HK

« Interested applicants should send in the Entry Form on or before ~ + ﬁ%%ﬁ#%mﬁ&ﬂ 15HATIREEIHE
15 March, 2018 by email to our Competition Director RHRBREANENES
Upon confirmation of application, for any change of information or LEZMEZAER—EMEE - A0FEER
competitors, must inform The Organizer in writing with email on or BEEFMN2018F5831HAIUEH X
before 31 May, 2018 BREKENEE
Competition Director will confirm your application within two ﬁAﬂ-:ﬁ Eﬁﬂ:ﬁﬁ%fﬁﬁﬁiﬁﬁﬁq@ﬁ 318H7)
weeks (on or before 31 March, 2018) after the application BHAZ2EAEERDRBE

deadline Egg):ﬁ
Fees SEETRMER

Competitor Registration Fee SEFSEIMER | BIES 480 (Z£$60)
Registration Fee per Competitor: HK$480 (US$60) BRI

Non-Hong Kong Team Acco.mmodatlon | }Eﬁbéa%i‘f%ttﬁﬁﬂlaﬁ@ﬁ' KB B R
Non-Hong Kong Competitor Accomodation Arrangement: The %?’EEJ—MEﬁﬁ”%)k&j(?%?ﬁkﬂ’]ﬁﬁ%%ﬁ

Organizer will recommend standard room accommodation for &5 BEMEFEN @ EFFARER
competitor's  consideration, the accommodation will be at {7zpHETE

competitor’'s own expense, and competitors can choose to arrange

for their own accommodation




Competition Information BRI &S

Competition Rules
Competition Category

A) Hot & Spicy Seafood Main Course

* The Hot & Spicy Seafood Main Course can be using your own
choice of cooking technique

» Each competitor will have 60 minutes to finish the Main Course of
using Seafood as the main ingredient

B) Hot & Spicy Meat Main Course

* The Hot & Spicy Meat Main Course can be using your own choice
of cooking technique

» Each competitor will have 60 minutes to finish the Main Course of
using Meat as the main ingredient; can choose to use pork, beef,
lamb or poultry as main ingredient

C) Hot & Spicy Halal Main Course

* The Hot & Spicy Halal Main Course can be using your own choice
of cooking technique

» Each competitor will have 60 minutes to finish the Halal Main
Course using ingredient of your choice

Number of Dishes to be Prepared

Each main course should be served in 3 individual servings for

judging and photo taking

General Rules
The competitor can choose their own cooking techniques / cuisine type;
This competition will be using the ingredients of Belt & Road
countries and regions, all main ingredients will be supplied by The
Organizer
Finished dishes should be served as hot and cooked;

All decorations on plate should be edible and should not be
overdone

Competitors are allowed in the competition area 15 minutes
before the start of competition to set-up their working table and
examine their ingredients

Any advertising or religious element included in the dish is not allowed;
The Organizer will arrange working staff to assist each competitor
Competition Ingredients & Recipe

» The Organizer will provide all competition main ingredients (including
meat and seafood), competitors must use these main ingredients;
sauces and seasonings will also be available for competitors to use

Ingredient List will be provided to competitors after registration is
accepted, for competitors to select. Halal certified main
ingredients will be provided to Halal category competitors

Competitors, upon confirmation of application, will confirm their
choice of seafood and meat to The Organizer per schedule

Competitors can choose to bring other ingredients: can bring in
items include non-shaped pastry dough or softened dried
ingredients; cannot bring in fresh meat, seafood, fillings or
half-prepared or cooked food

The brought-in ingredients should follow the custom requirements
of Hong Kong Customs and Excise Department

Ingredients bring in by competitors cannot be any animal or vegetable
under the protection law of Hong Kong SAR

Competitors need to prepare 3 copies of recipes to be handed in
on the competition date
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Ingredients Permitted to be Brought into the Competition Kitchen

Salad Vegetables — can be cleaned, but not mixed or cut

Vegetables - can be cleaned, peeled, but not cut, and must be raw

Fish — can be gutted, scaled but not filleted

Shellfish can be cleaned, but should be raw in their shells (or in
the form its purchased)

Crustaceans should be raw or boiled, but not peeled

Meats/Poultry - deboned, not portioned, not timmed, bones may be cut
into small pieces

Stocks - basic stock, not reduced, not seasoned, no additional
items (garlic, wines, etc.)

Noodles — can be prepared but not cooked

Dough, pastry sponge, biscuit, meringue - can be brought in, but
not cut

Basic pastry recipes can be brought in, weighed out but with no
further processing

Fruit pulps - fruit purees may be brought in but not use as a finished
sauce

Dried ingredients may be pre-soaked and brought in, but must be
seasoned and cooked in competition

Can use chicken powder, ready-to-use sauce; cannot use artificial
coloring or chemical (such as MSG, emulsifier, artificial flavor)

Kitchen Facilities, Utensils & Serving Plates

The Organizer will provide kitchen facilities & utensils after confirmation
of registration

The Organizer will provide serving plates for competitors,
competitors can also bring in their own serving plates, no extra
score will not be awarded. List of serving plates will be provided
after confirmation of registration

Scoring
Judging Criteria
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Mise-en-place -- 0-10 points

Planned arrangement of ingredients according to competition
rules and HACCP requirement. Cooking materials, utensils
and equipment are arranged for trouble-free working & service.
Clean & proper working environment is required during and
after the competition

ZBTIERIIERER - 0-10
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Correct Professional Cooking & Processing -- 0-25 points

Food should be prepared and cooked by practical, appropriate
professional methods with attention to kitchen organization and
hygiene, reducing food waste

FrERBEZARRIETE -- 0-25
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Service -- 0-5 points

Punctual delivery of the dishes at the scheduled competition
appointed time. All dishes are served identically on the suitable
utensils in clean and tidy manner

HeEe--0-55
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Presentation -- 0-10 points

Clean arrangement with no artificial garnish and no
time-consuming arrangement. Exemplary modern plating to
ensure an appetizing appearance is required

REER R YR -- 0-10 43
FRAEERY - T o{ER A LA RZECE
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Taste & Texture -- 0-50 points

The original taste of the food ingredients should be preserved
or highlighted. The dish is required to have appropriate taste,
seasoning and rich in texture. The combination of flavor, color
and ingredients should conform to today’s standard of
nutritional values
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R RMBERMERR - RIOAYRKIE ~ 14
ENAKEEEAAOR - OK - ¥R
BMIESEES  RERAEEEEEX

Total Score: 100
* Total possible points: 100
* No half points will be given

Awards

Award will be awarded in accordance with the following score
90 — 99 point -- Gold Award / Certificate

80 — 89 point -- Silver Award / Certificate

70 — 79 point -- Bronze Award / Certificate

60 — 69 point -- Merit Award / Certificate

* For those competitors that achieved the required standard will
receive Good Award, Silver Award, or Bronze Award; all
competitors will receive a Participation Certificate

The top eight score competitors will be invited to join the Final
Battle, competing for the Champion, 15t Runner-up and 2nd
Runner-up position

Competition Regulations
All competitors must be in tidy full set of chef uniform

Competitors should not wear any jewelry, smoking, or use mobile
during the competition

Competition work station allocation will be determined by drawing
lots

All competitors need to report to the competition kitchen at least
30 minutes earlier and preparation starts 15 minutes before the
competition starts

Each competitor has 45 minutes to finish the main course (3 servings)

On completion of the competition, competitors should clean up the
station and clear out their own belongings

Competitors who failed to complete within the set time limit, points
will be deducted; after 10 minutes of time extension, the dishes
will not be judged and will be asked to cease cooking

The dishes will be displayed at the Display Area for photography.
Judges will provide feedback to all competitors after each session
for their further improvement. The judges’ decision is final, with no
dispute
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Entry Form ¥ %4 & 1

Competitor Information 2&FH &}

Name of Competitor 2 &%

Name of Units 2&E&1E

ID / Passport Number {355 / R3S

Date of Birth H4 HHA Position B {1

Contact Mobile B##&EE Contact Email B#4& S EY

Coordinator Mobile B#& A EE Coordinator Email & A EEHL

X

Competition Category 22&;£18

Theme F28: HOT & SPICY &EHEMk

Selected Competition Category 22215

(1) Seafood Main Course ;E# 52
(2) Meat / Poultry Main Course A3/ & E 52
(3) Halal Main Course /EE ¥ %

Declaration: | agree to abide by the Rules and Regulations of the Hot Chef Challenge

B REBSETLLENEMREIRETRE

Signature of Competitor 2B ERE

X

* Please note that the participation slots are limited, apply soonest to reserve your competition slot. You will be notified your registration status on
or before 30 March, 2018.

The completed Entry Form should be submitted to our Competition Director by email on or before 15 March, 2018
TREE BANSRAEER  EEERRRLUIEESTEE - HRBTWE M 201853530 B e BRI 5 H AR R REBEA -
B2EEBEN2018F3F/15HH AT EEB R BRFERISBAE FHERTAAAEME - Email BEB : hotchef@fmcexhibition.com




