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Dear Chefs

Welcome to the Chinggis Khaan’s Challenge Cup! An event about to celebrate it’s 3" birthday in the
heart of Mongolia’s capital — Ulaanbaatar. This now is a WorldChefs endorse event has previously
attracted more than 200 competitors coming from not only Mongolia but also 5 International
countries and 16 different regions.

There is a lot of history with Mongolian food dating back to Genghis Khan in 1206, and how to feed
his soldiers for their epic journeys. Traditional food like BUUZ, BANLAN, BERTS and the national drink
of AIRAG were still been developments by the chefs.Food items coming from the mountain ranges of
Khangai, Khentii and Altai and as far as down to the Great Lakes regions see the best of deer, Beef
and mutton, and not forgetting the goats where great cashmere products are made.

Mongolian Cuisine has been like time, slowly changing over the years and now a push with the chefs
to create true dishes with the Mongolian flavour and their heritage in mind. The chefs of Mongolia
have been going out into the Culinary World to see what new techniques and skills they can share
with the people of Mongolia and you the chefs of Mongolia.

With this event, you have the opportunity to test your culinary skills and be judged by your peers, it
is about taste and the second flavour profile (Umami) of food that is the current trend in the world.
Presentation, cooking skills and techniques are on show for all to see which WorldChefs is proud to
be a part of at this trending new event.

WorldChefs are the voice of 110 countries worldwide as any chefs knows an important cog in any
ever competition on the International and local stage, is been a leader in the industry and expert in
your own field is important; sharing the knowledge you have is about caring for our profession and
your subordinates.

Friendship and professionalism come hand in hand; we don’t have one without the other. Your own
versatile by been a part of the salon has proven with a good strong heart and leadership, and the
skills of our chefs ate your hands to develop.

We look forw

Rick Stephen

Continental Director — Asia

40 meeting and greeting you in Ulaanbaatar with Open Arms!



Dear All

Since several years ago we started working towards the
goal of hosting an international culinary competition in
our country. Our dream finally coméue when we
successfully organized the Chinggis Khan Cup in 2017, the
first of its kind international culinary competition held in
Mongolia. We now aspire to continue organizing the event
on biannual basis.

Here | would like to extend my sincere gratieu to
international judges, participants and organizations for
their support and cooperation in realizing the first
international culinary competition in Mongolia.

Preparations for the % edition of the Chinggis Khan Cup

are now underway. The organizingnamittee is confident

that the previous experience will allow them expand the
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Cup will be held under the auspices of WAX.

We believe it will become an evenihere everyone can network and exchange experiences with fellow
culinary professionals, learn about traditions and trends of the global cooking industry and also about
the history and culture of Mongolia.

We trust that our initiative will be supported byl @overnment and nofgovernmental organizations of

the culinary sector as well as vocational schools, colleagues and colleague. Unity will make us strong!

Looking forward to welcoming you at th&B RAGA 2y 2F GKS [/ KAy33aAral YKLy |/
culinary contest organized under the auspices of Wierld Associatiorof Chefs' Societies duririg9
June, 2019 in Ulaanbaatar, Mongolia.

Sincerely: D.Buyandelger

5Aa0Ay3IdzZA KSR LINRPFSaaAazylft 2F az2y3z2ft Al Qa {8
President ofederation of Mongolian Professional Assaociation for
Food Production and Services

President of MongolimAssociation of Master Chefs



Greeting for theinternational participants

We are delighted to be organizing ttd KAy 33aAa YKI |

== A Challenge Cup 2019 international culinary competition for
P the 2nd time.
e
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© ..k - magnitude in Mongolia. Judges and patrticipants from over
" 20 countries have submitted their participation requests to

date. Chefs oprofessional and junior classifications will
compete in 35 cooking categories.
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_ - — help of international chefs, encourage cultural and
\ y ‘ professional exchange and networking in the sector.

M% It will not only be a benefit to the skills of Mongolian

culinary professionals but also lead towards the increase in
tourism, investment and trade opportunities directed to Mongolia.

Welcome to the land of the Great Khan! | wish every success to participants and judges!

Sincerely: Batbaatar Ragchaabazar
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Vice President of MongolimAssociation of Master Chefs
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Greeting for the Participants of International Competition of Chefs

The important eventst / i§dis Khaan'€hallenge Cup 20£9
and second International Competition of Chefs dnFood
Festival of Mongolia 2019 are going to take place &nhJoine
2019in Ulaanbaatar for thesecond time first endorsed by
World ChefsThis is an offer of respect, checkup and mutual
understanding given by the International Chefs Association
to the Mongolian food production industry community.

: I would like to extend my heartfelt gratitude to the

/ ' LI NI A OA LN yia myFis KhdaBs ChaleBgeCip o/ K
2 ['®) 21~ 201 by R Ly SNt of Ziyefs tad Rpady LIS
- —= /:j “\ Festival of Mongolia 2016n behalf of Mongolian chefs as

well as myself.
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We expect that this compiion and festival will play a significant role in Mongolian food
industry providing the opportunity to share our traditions and learn new culture through
opening new opportunities for future collaboration and great initiatives.

Growing changes in currenvorld trend of work and lifestyle of people and their increased
quality of life leads to new demands and needs in food supply industry development. Chefs are
the people who play leading role in serving the food needs of people and creating new culture
in this field.

We would like to congratulate you who were selected to participate in this festival according to
their experience and skills to create this great culture of food supply.

Any food is a product of goodhearted work of a chef . Providing a goality food on the table

Ad  NBadzZ G 2F OKSTQa (y2¢ftSR3ISs: aiAttaz Faid;
depends on: level of accuracy and resourcefulness, timekeeping skills, the capacity of using the
equipment, personal ethics, and inserity.

Therefore | would like to encourage all the delegates and participants to ensure their
preparedness and successfully take part in the events.

Sincerely: SANCHIR.CH

Vicepresident of Federation of Mongolian Professional
Association$or Food Production and Services



“CHI NGGI' S KHAAN' S CHARUMZ ENGE CUP
Rule Book& Introduction

Competition Information

fiChinggi s Khaands Ch awil Benogeeof tBeuhestulinarg 8ompetitionin
Mongolia which will be organized inJlaanbaatar Mongolia for the Secotiche. It is first
endorsed competition by WACS.

1. Event Schedule

Conmpetition information

Competition registration date : from 1% of April 2019 to 18 of May 2019

Deadline :

/March/01/2019- May/10/2019 /
May/10/2019

Judge and Competitor briefing : in the afternoon of Jun@d2019 /

Competition date :
Competition venue :

City tour :
Gala dinne:

2. Registration

June/06/2019 and June//BF19

Misheel expo international exhibition center
June/08/2019

June/08/2019

Please send the registration form / /

Competitor Photo : /The minimal size of the photo must be 2560 x 1920, minimal
resolution 300 dpi/Your photo is printed on Rule book/

E-mail : mongolianmasterchefs@gmail.com

3. Registration Fee 200 EURO
- 2individual category
- include 4night 5 days accommodation
- Transportation from airp ort and to the airport
- City tour
- Meal/ during the event- 5 days/
- Gala Dinner /
4. [ 2 individual category include inregistration of 200euro. Chefs intend

to enter for more than 2individual category, additional category will be
charged. Not include teamand Grand Prix category./

Contacting information:

Email
Facebook
FacebookPage:
Mobile:

Bat baat ar

S

mongolianmasterchefs@agmail.com

Mongolianmasterchefs

Second of “Chinggis Khaan’

+976- 99026790, Facebook address: Batbaatar Ragchaa
$FE800021E6r vy : Facebook address: Oyunaa BM

S
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INTERNATIONAL YOUNG CHEF CATEGORY/JUNIOR// 25EURO//
/Whomwill be heldup to 25 years old
CLASS A JUNIOR CHEFS
CLASSA-1 HOT COOKINGDISH JUNIOR CHEF /25 EURQ
Category J1: Junior Main course meat (Lamb Beef Pork)
Category J2: Pasta Dish
Category J3: Mail course Fish and Seafood
Category J4:Main course poultry (Chicken, Duck)

CLASSA-2 MODERN ASIAN FOOD/JUNIOR//25 EURO/
Category AFJ1 : Asian food

CLASS 33 NOMADIC BBQ DISH /JUNIOR/ /25 EURO/
Category NBJ1 : Nomadic BBQ

CLASS A4 VEGETERIAN DISH /JUNIOR/ /25 EURO/
Category VJ1 : Vegetarian

CLASS A5 PIZZA /JUNIOR//25 EURO/
Category PZJ1: Pizza

CLASS A6 DISPLAY CHALLENGE DESSERT/JUNIOR//25 EURO/
Category DJ1: Chocolate art
CategoryDJ2: Sugar art
Category DJ3 : Festivecake
Category DJ4 : Carving
Category DJ5 : Four different desserts

CLASS A7 COLD DISPLAY CHALLENGE /JUNIOR//25 EURO/
Category CDJ1: Appetizer
Category CDJ2: Course Fine Dining
Category CDJ3: Finger Food



INTERNATIONAL PROFESSIONAL CHEF CATEGORYSENIOR/30EURO

CLASS B PROFESSIONAL CHEFS SENIORS
CLASS B1 HOT COOKINGDISH PROFESSIONALSENIOR CHEF /30 EURO/
Category P1: Main course meat (Beef, LamBorK
Category P2: Pasta Dish
Category P3: Main course poultry (Chicken, Duck)
Category P4: Sea food culinary challenge (Sea food, fish or combination)

CLASS B2 MODERN ASIAN FOOD PROFESSIONAL/30 EURO/
Category AFP1: Asian food

CLASS B3 NOMADIC BBQ DISH PROFESSIONAL/30 EURO/
Category NBP1 : Nomadic BBQ

CLASSB-4 VEGETERIAN DISH PROFESSIONAL/30 EURO/
Category VP1 :Vegetrian

CLASS B5 P1ZZA PROFESSIONAL /30 EURO/
Category PZP1: Pizza

CLASS B6 DISPLAY CHALLENGE PROFESSIONAL30 EURO/
Category DP1 : Chocolate art
Category DP2 : Sugar art
Category DP3 : Festivecake
Category DP4 : Carving
Category DP5 : Four different desserts

CLASS B7 COLD DISPLAY CHALLENGE /PROFFESSIONAL/30 EURO/
Category CDP1: Plated Western Appetizer
Category CDP2: Plated WesternCourse Fine Dining
Category CDP3: Finger Food

GLASS C GRAND PRIX
CLASS C1 HOT COOKING GRAND PRIX/JUNIOR/
Category GPJ1: Junior Individual Grand Prix /Black box/ /NO registration fee/
/ Participant who received the highest point with GOLD
Prize categoryfrom J1,J2J3,J4, AFJ1, NBJ1, P4] VJ1/

Category GPJ2: Junior TEAM GRAND PRIX /Black box/ /70 EURO/
CLASS C-2 HOT COOKING GRAND PRIX / PROFESSIONALS/
Category GPP1 : Professional Individual GRAND PRIX /Black box/ /50 EURO/

Category GPP2 : Professional Team GRAND PRIX/Black box/ / 90 EURO/



CLASS A JUNIOR CHEFS
CLASS Al HOT COOKIN®ISH JUNIOR CHEF

Category J1: Junior Main course Lamb Beef Pork Challenge
Participants will bring their own ingredients
To choose one from lamb, Beef and Porkcombinationprepared one western style imaish
for 2 portions within 45minutes Dish must be presented on 2 individual plates for Judge
one for presentation tableéth appropriate garnish and sauce.

Category J2: Pasta Dish
Participants wilbring their own ingredients
Thecompetitor has the task pfeparingone mainpasta meal within 8minutes in two identical
samples served individually. All techniques are allowed ( cogkingp a ki n g, frying,
). Pasta can be prepared from any types of pastas( preferable that competitors use a
handmade tough that can be mixed in advantbe prepared pasta dish should not exceed
300qgr.

Category J3 Main course poultrgish(Chicken, Duck
Participants will bring their own ingredients
To prepared one western style imalish for 2 portions within 45 minute®ish must be
presented on 2 individual platese for Judge one for presentation takith appropriate garnish
and sauce.

Category J4: Main course Fish and Seafodah
Participants will bring their own ingredients
To prepareda combination or one kind of fish fane western style an dish br 2 portions
within 50 minutes Fish must not bélleted, all techniquesare allowed ¢ooking, baking, frying,
b1 a n c h iFishgmugt from.ocean or pure riv&ish must be presented on 2 individual plates
one for Judge one for presentation takith appropriate garnish and sauce.

CLASS A2 MODERN ASIAN CUSIENE /JUNIOR/
Category AFJ1 :ModernAsian food
Participants will bring their own ingredients
To prepared one westemmodernstyle man dish for 2 portions within 4minutes
Dish must be presented on 2 individual plavee for Judge one for presentation tabi¢h
appropriate garnish and sauce.

CLASS A3 NOMADIC BBQ DISH /JUNIOR/

Category NBJ1 : Nomadic BBQ
Participants will bring their own ingredientategory will happened open outside for BBQ grill.
To prepared oneomadicstyle BBQ dish for 2 portions within 6tinutes
Dish must be presented on 2 individual plavee for Judge one for presentation tabi¢h
appropriate garnish and sauce.

CLASS A4 VEGETERIAN DISH /JUNIOR/

Category VJ1 : Vegeterian
Participants will bring their own ingredients
To preparenevegetarian dish for 2 portions within #finutes
Dish must be presented on 2 individual plavee for Judge one for presentation tabi¢h
appropriate garnish and saudée use of all kinds of vegetables, fruit, milk, dairy product and
egg is permitted.




Guideline

- Saladi Can be cleaned andashed but not mixed or cut.

- Vegetables/ Fruits Can be peeled only but nait andcooked must be raw

- Fish/Seafood/shellfish Can be cleanedyut not filleted not portioned or cookeanust
be raw

- Lamb/beef/chicken/porki Can be portioned but not miaated, not seasoningnd
cooked must be raw

- Sauce$ C a nréduced but not finished or seasoned

- Stoks i1 Can bring into competition, must be not seasoned any herb, garlic and wine
etc,..

- Dressing Need to be made in competition

- Décor elementsl00% has to be made dompetition

- Fruit and vegetables pureallow but need to be the finish sauce need to finish in the
competition venue

- Mousses Minced items allowed (Finish Mousses preparation need to be made in the
competition )

- Participants violating this rulevill be penalized upto 109 oi nt 6 s deducti on
final score.

- Junior chef 18-25 years old

- Competitors to report 30 minute before the competition

- Competitors bring their own ingredients , small kitcleguipment, plate wares and
center peace

- 1 portion for display and 1 portions for judge tasting

- 1 set of menu card need to be display on display table

- Center peactor display table is allowed but point will not be given

- Standard Kitchen equipment proeul by the organizer (the organizer will announce of
the Kitchen specification 1 month before the competition)

- 1 x 220 volt power point will be install in inch hot cooking station

- During the competition, participantel, NOT A
Restaurant logogountry flags, any associations logdNOT PERMITTED,
It is permitted other activity events other than the competition.

- Judges will not test, if the time limit is deadline more than 5 minuteilllbe penalized
up to2 point afer time limit deadline every 1 minute violating this rule.

- Competitors mst provide list/ menof ingredients in English.

- Plate for decoration Competitor can use ceramic plates only, shape can choose variety,
but candét use plate for metal, plastic, ir

- The highest pint / more than 90 points hold in gold medalist/of each class will be
automatically conpeteJunior Individual Grand Prix /Black box/.

Information:
- Grocery market will work outside of the competition place.
/| Meat, fish, poultry, seafood, vegetabl es,



Hot Culinary Challenge Judging Criteria

Material broughtMise-en place 0-10points
Clear arrangements of materials

Clear working place, proper working position

Clear work clothes

Proper working technique

Correct utilization of working time

Correct Professional Preparationand Hygiene 0-25 points
Correct basic preparation of food, corresp
Preparation should be by practical, acceptable methods that exclude unnecessary
ingredients

Appropriate cooking techniques must applied for all ingredientsncluding starches
and vegetables

Service 0-5 points
Correct number of plates must be displayed it should be practical, transportable

Presentation / Innovation 0-10 points

Ingredents and side dishes must be in harmony

Points are granted for excellent combination, simplicity and originality in compaosition
Clean arrangement, with no artificial garnishes and no time consuming arrangement
Exemplary plating to ensure an appetizingegrance is required

Taste & Texture 0-50 point

The typical taste of the food should be preserved

It must have appropriate taste and seasoning

In quality, flavor and colot he di sh should conform to tod
values

MEDAL AND CERTIFICATE OF AWARDS

The respective medals and Certificate of Award will be presented to any competitor who attains
the WACS Judging Standards:

Goldmedal with certificateéééééécéécéelolhdntséecécécécé.
Silver medal with certificate éeééé-8%unNtseéeééecécé
Bronze medal with certificate ¢éééZértpbigteéceéececéecéeé



CLASS A5 PIZZA /JUNIOR/
Category PZJ1: Pizza
The competitorwill provide their own ingredientdy himself/herself(The competitorcould
bring with provided dough2 pieces: one for the Jury and one for Public and media. 20 minutes
for preparation and cooking, total time 30 minute.

Guideline

- Vegetables/ Fruits Can be peeled only but naiit andcooked must be raw

- Fish/Seafood/shellfisih Can be cleanedilleted but not portioned or cookedhust be
raw

- Lamb/beef/chicken/pork Can be portioned but not marinated and copkaast be raw

- Décor elementsl00% has to be made in competition

- Pizza Sauce Prepared allowed but Finish to be made in the cotnpeti

- During the competitioncompetitor will be alone in the competition stand or with
competition casultant provided by organizers

- Competition stand will contain oven, worktable

- Preparation and testing will be done immediately after the coropetili expose pizza

on the plate
- Competitors must be dressed up uniform properly. The participants NOT ALLOWED
any |l ogobs on uniform

- Competitors bring their own ingredients , small kitchen equipmglate, utensils
- Competitors rast provide listmenuof ingredients in English.

Pizza Judging Criteria

Presentation 30 points
Taste 40 points
Technique and baking process, hygiene 30 points

MEDAL AND CERTIFICATE OF AWARDS

The respective medals and Certificate of Awanlll be presented to any competitor who attains
the WACS Judging Standards:

Gold medal with certificateééééééeéHepbidtt éceeécéeé
Silver medal with certificate €éééé8%anséeeceeéececeé
Bronze medal with certificate ¢ééécérfppigireceecececeé



CLASS A6 DISPLAY CHALLENGE /JJUNIOR/

Category DJ1: Chocolate artno tasting/
The competitor has the task of preparing the work of chocolate (Sculptwenmwnstration
wor keee) . Severladt et ycpaens boef ucslobmicep in@fmaxonanmp et it
space of 80*80 cmit is allowed to use food color&lazing, as well as the use of artificial
hardeners, brackets or frammésnot permitted

Category DJ2 : Sugar arfno tasting/
The composition should consist in a maximum space of 80*80 cm. The competitor has the task
of preparing the work fosugar.Minimum highis 60 cm. maximum 100 cm.

Category DJ3 : Festivecake/tasting/
The cake may contairdough, sugar, fruit, creme, chocolate, coawarzipan, fondanother
edible ingredientlt will be judged decorationQuantities: cake with no ornaments, max 2000gr,
ornaments: max 300 gr. 1 portion individual presented: max 100 gr

Category DJ4 : Carving /no tasting/
Participants will bring their own ingredientsOnly vegetables and fruit acceptable prepared
within 120 minute. Finished carving will set up at 80*80 cm space prepared as from organizers.
The must be presentation will need toceatedwith Gelatin with no visible bubble and burrs

Category DJ5 : Four different desserftasting/
4 dessert for 1 person cooked and presented indivatualach plate. &serts may be cooked
hot orcold but presentedold. The preparation must be mbg adollows: 1 hot or cold dessert
using Fruit, 1 dessert using Chocolate, 1 free style credtiaessert serve in glass. The
displayed cold, each portion for one person suitable for a la carte service.
Quantities for each dessertin total, all the ingredints for 1 portion do not exceed 100 gr,
sauce: max.50 gr or 50% from the dessert.

Display Challenge Judging Criteria/DJ3, DJ5 only/

Presentation innovation .
Comprise an appetizing, tasteful, elegant, presentaﬂonemmmiyle

Composition ... e 220 0 pOINE
Harmonizing in color and flavor, practlcal dlgestlble

Correct Professional Preparation............. . o oo i+ e e .20 p
Correct basic pr epar at i on ofpat|$ser|ed correspond
Arrangement/ serving [/ taste ...

Clean arrangement, exemplary plating, in order to make a practical serving possible

CLASS A7 COLD DISPLAY CHALLENGE /JUNIOR/

Category CDJ1 :Plated westernmpetizer/no tasting/
To displaya variety of 2different appetizer® cold, 2 hot, displayed cold, each portion for 1
person, suitable for a la carte servidde must be presentation will need to dmated with
Gelatin with no visible bubble and burrs

Category CDJ2: Plated Westercourse Fine Diningno tasting/
To display a 3 course menu consisting of a seafood/fish starter, beef/ lamb or chicken main
course and an appropriate dessert, to be prepared in advance and displayed cold. The main




course should have a starch, vegetables and sabeemust be presentation will need to be
coated with Gelatinwith no visible bubble and burrs

Category CDJ3: Finger Foodno tasting/

4 different kinds oentrée for 6 persons, presentation: on 1 sifegtive platter or individual on

6 separate plates/platters + individual portiath all components for the judge. The dishes will

be prepared hot and presented cold or cooked cold and presented cold. Bread and butter will be
not presented. It will bgudged decorations, Misen place, dish with wine associatioff.he

must be presentation will need todmated with Gelatinwith no visible bubble and burrs

Quantities : Between 12 and 2§r. for each piece.

Guideline

- Open to Individual, Hotel, Restaurants, Culinary Institutions, Catering organizations

- For display purposeid please bring some stand add high to your presentation

- Competitors must provide list/menu of ingredients in English.

- Competitors to bring theown ingredients, working toglplate, utensils

- Display table will be provided the organiZ$*90

- 1x220 volt power point will be installed under the display table

- The must be @sentatiorwill need to becoated with Gelatinwith no visible bubble and
burrsis no tasting category.

Cold Display Challenge Judging Criteria/CDJ1, CDJ2,CDJ3, DJ1, DJ2,DJ4/

Presentation innovation
Comprise an appetlzmg, tasteful, elegant, presentation modern style

Composition .. e 2D POINE
Harmonizing in color and fIavor practlcal dlgestlble

Correct Professional Preparation............. . . oo, e e, .25 p
Correct basic preparatlon of food, correspond
Arrangement/ s er ving .. P2

Clean arrangement, exemplary platlng, in order to make a practlcal servmg p055|ble



INTERNATIONAL PROFESSIONAL CHEF CATEGORY /SENIOR/

CLASS B PROFESSIONAL CHEFS SENIORS
CLASS B1 HOT COOKINGDISH PROFESSIONALSENIOR CHEF

Category P1: Main courseBeef, Lamb PorkChallenge
Participants will bring their own ingredients
To choose one from lamb, Beef and Pork or combingti@pared one western style imaish
for 2 portionswithin 45 minutes Dish must be presented on 2 individual plates for Judge
one for presentation tableéth appropriate garnish and sauce.

Category P2: Pasta Dish
Participants will bring their own ingredients
Thecompetitor has the task of preparing one main pasta meal within 35 minutes in two identical
samples served individually. All techniques a
). Pasta can be prepared from any types of pasta ( it is prefehableompetitors use a
handmade tough that can be mixed in advance). The prepared pasta dish should not exceed
300gr.

Category P3: Main course poultry (Chicken, Duck)
Participants will bring their own ingredients To prepared one western syjle dishfor 2
portions within 45minutesA | | techniques are allowed ( cook
).Dish must be presented on 2 individual plates with appropriate garnish and sauce

Category P4: Sea food culinary challenge (Sea food, fiskk@mbination)
Participants will bring their own ingredients
To prepareda combination or one kind of fish fane western style ain dish for 2 portions
within 50 minutes Fish must not bélleted, all techniques are allowed (cooking, baking, frying,
blanc hi ng é ) . Fi s h mu s Dishimust be presernged on 2 mdividpalpiates r i Vv ¢
one for Judge one for presentation takith appropriate garnish and sauce.

CLASS B2 MODERN ASIAN CUSIENE PROFESSIONAL
Category AFP1: Asian food
Participants will bring their own ingredients
To prepared one westemmodernstyle man dish for 2 portions within 4minutes
Dish must be presented on 2 individual plavee for Judge one for presentation tabi¢h
appropriate garnish and sauce.

CLASS B3 NOMADIC BBQ DISH PROFESSIONAL

Category NBP1 : Nomadic BBQ
Participants will bring their own ingredientSategory will happened open outside for BBQ grill.
To prepared oneomadicstyle BBQ dish for 2 portions within 6Minutes
Dish must be presented on 2 individual plavee for Judge one for presentation tabi¢h
appropriate garnish and sauce.

CLASS B4 VEGETARIAN DISH PROFESSIONAL
Category VP1 :Vegetaian

Participants will bring their own ingredients

To prepared oneegetarian dish for 2 portions within #%inutes



Dish must be presented on 2 individual plavee for Judge one for presentation tabith
appropriate garnish and sauce. The use of all kinds of vegetables, fruit, milk, dairy product and
egg is permitted.

Guideline

- Saladi Can be cleaned and washed but not mixed or cut.

- Vegetables/ Fruits Can be peeled only but naiit andcooked must be raw

- Fish/Seafood/shellfish Can be cleaned, bubt filleted not portioned or cookeanust
be raw

- Lamb/beef/chicken/pork Can be portioned but not marinated, not seasoramgl
cooked must be raw

- Sauce$ C a nréducebut not finished or seased

- Stoks 1 Can bring into competition, must be not seasoned any herb, garlic and wine
etc,..

- Dressing Need to be made in competition

- Décor elementsl00% has to be made in competition

- Fruit and vegetables pureallow but need to be the finish sauceed to finish in the
competition venue

- Mousses Minced items allowed (Finish Mousses preparation need to be made in the
competition )

- Participants violating this rule wild/l be
final score.

- Professonals 25100 years old

- Competitors to report 30 minute before the competition

- Competitors bring their own ingredients , small kitchen equipmepiate wares and
center peace

- 1 portion for display and 1 portions for judge tasting

- 1 set of menu card neéal be display on display table

- Center peactor display table is allowed but point will not be given

- Standard Kitchen equipment provided by the organizer (the organizer will announce of
the Kitchen specification 1 month before the competition)

- 1x 220 vdt power point will be install in inch hot cooking station

- During the competition, participants NOT
Restaurant logos, country flags, any associations logo is NOT PERMITTED/,
It is permitted other activity events eththan the competition.

- Judges will not test, if the time limit is deadline more than 5 minuteilllbe penalized
up to2 point after time limit deadline every 1 minute violating this rule.

- Competitors must provide list/ menu of ingredients in English.

- Plate for decoration Competitor can use ceramic plates only, shape can choose variety,
but candét use plate for metal, plastic, i



Hot Culinary Challenge Judging Criteria

Material broughtMise-en place 0-10points
Clear arrangements of materials

Clear working place, proper working position

Clear work clothes

Proper working technique

Correct utilization of working time

Correct Professional Preparationand Hygiene 0-25 points
Correct basic preparation of food, corresp
Preparation should be by practical, acceptable methods that exclude unnecessary
ingredients

Appropriate cooking techniques must applied for all ingredientsncluding starches
and vegetables

Service 0-5 points
Correct number of plates must be displayed it should be practical, transportable

Presentation / Innovation 0-10 points

Ingredents and side dishes must be in harmony

Points are granted for excellent combination, simplicity and originality in compaosition
Clean arrangement, with no artificial garnishes and no time consuming arrangement
Exemplary plating to ensure an appetizing appearance is required

Taste & Texture 0-50 point

The typical taste of the food should be preserved

It must haveappropriate taste and seasoning

In quality, flavor and colot he di sh should conform to tod
values

MEDAL AND CERTIFICATE OF AWARDS

The respective medals and Certificate of Award will be presented to any competitor who attains
the WACS Judging Standards:

Gol d medal with certificateééééédééHrepbiixeceecéecéeé
Silver medal with certificate éeééé-8%unNtseéeééecécé
Bronze medal with certificate ¢éééZértpbigteéceéececéecéeé

Diplomawithc er t i EEéaecééééecécéecéecééééeéeé. . -Bpoint



CLASS B5 PIZZA PROFESSIONAL

Category PZP1: Pizza
The competitorwill provide their own ingredientdy himself/herself. (The competitor could
bring with provided dough) 2 pieces: one for the Jury and one for Public and media. 20 minutes
for preparation and cooking, total time 30 minute.

Guideline

- Vegetables/ Fruits Can be peeled only but nawit andcooked must be raw

- Fish/Seafood/shellfisih Can be cleaned, filleted but not portioned or copkedst be
raw

- Lamb/beef/chicken/pork Can be portioned but not marinated and copkaast be raw

- Décor elementsl00% has to be made in competition

- Pizza Sauce Prepared allowed but Finish to be made in the competition

Rules
- During the competition, competitor will be alone in the competition stand or with
competition consultant provided by organizers
- Competition stand will contain oven, worktable
- Preparation and testing will be done immediately after the competitor will expose pizza
on the plate
- Competitors must be dressed up uniform properly. The participants NOT ALLOWED
any |l ogobs on uniform
- Competitors bring their own ingredients , small kitclegmipment plate, utensils
- Competitors must provide list/menu of ingredients in English.
Pizza Judging Criteria
Presentation 30 points
Taste 40 points
Technique and baking process, hygiene 30 points
CLASS B6 DISPLAY CHALLENGE DESSERT/PROFFESSIONAL/

Category DP1: Chocolate artno tasting/
The competitor has the task of preparing the work of chocolate (Sculpture or demonstration
wor kéeeeée) . Sever al types of <chocol ate can be
space of 80*80 cm. it is allowed to use food colors. Glazing, as well assthef artificial
hardeners, brackets or framésnot permitted. The must be presentation will need tcobaéed
with Gelatin with no visible bubble and burrs

Category DP2 : Sugar arfno tasting/
The composition should consist in a maximum space o8®@@m. The competitor has the task
of preparing the work for sugar. Minimum high is 60 cm. maximum 100 cm. The must be
presentation will need to lm®ated with Gelatinwith no visible bubble and burrs

Category DP3 : Festivecake/tasting/
The cake maycontain: dough, sugar, fruit, créme, chocolate, coocoarzipan, fondanbther
edible ingredient. It will bgudged decorationfuantities: cake with no ornaments, max 2000gr,
ornaments: max 300 gr. 1 portion individual presented: max 100 gr




Category DP4 : Carving /no tasting/
Participants will bring their own ingredients. Only vegetables and fruit acceptable prepared
within 120 minute. Finished carving will set up at 80*80 cm space prepared as from organizers.
The must be presentation will need doated with Gelatinwith no visible bubble and burrs

Category DPS5 : Four different dessertgasting/
4 dessert for 1 person cooked and presented individual on each masert® may be cooked
hot orcold but presentedold. The preparation must be must be as follows: 1 hot or cold dessert
using Fruit, 1 dessert using Chocolate, 1 free style creation 1 dessert serve in glass. The
displayed cold, each portion for one person suitable for a la carte service.
Quantities for each dessert:in total, all the ingredients for 1 portion do not exceed 100 gr,
sauce: max.50 gr or 50% from the dessert.

Display Challenge Judging Criteria/DP3, DP5 only/

Presentation innovation
Comprise an appetizing, tasteful, elegant, presentatlon modern style

Composition ... D24 0 J o Yo 1111 AR
Harmonizing in color and flavor, practlcal dlgestlble

Correct Professional Preparation............. P .20 p
Correctb asi c preparatlon of food, correspondlng t

Arrangement/ serving [/ taste ...
Clean arrangement, exemplary plating, in order to make a practical serving possible

CLASS B7 COLD COMPETITION /PROFESSIONAL/

Category CDP1: Plated westernppetizer/no tasting/
To display a variety of 2ifferent appetizers 2 cold, 2 hot, displayed cold, each portion for 1
person, suitable for a la carte service The must be presentation will needdatbe with
Gelatin with no visible bubble and burrs

Category CDP2: Plated Westerourse Fine Diningno tasting/
To display a 3 course menu consisting of a seafood/fish starter, beef/ lamb or chicken main
course and an appropriate dessert, to be prepared in advance and displayed cold. The main
course should have a starch, vegetabtes sauce. The must be presentation will need to be
coated with Gelatinwith no visible bubble and burrs

Category CDP3: Finger Foodno tasting/

4 different kinds of entrée for 6 persons, presentation: on 1 single festive platter or individual on
6 separate plates/platters + individual portion with all components for the judge. The dishes will
be prepared hot and presented cold or cooked cold and presented cold. Bread and butter will be
not presented. It will be judged decorations, Miseplace, dih with wine association. The

must be presentation will need todmmated with Gelatinwith no visible bubble and burrs

Quantities : Between 12 and 25 gr. for each piece.

Cold Display Challenge Judging Criteria/DP1,DP2, DP4, CDP1, CDP2, CDP3/
Presentation innovation
Comprise an appetizing, tasteful, elegant, presentation modern style
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Harmonizing in color and flavor, practical, digestible
Correct Professpbnal Preparation ............. . . oo, e 25

Correct basic preparation of food, correspond

Arrangement/ serving e b e e
Clean arrangement, exemplary plating, in order to make a presgiséhg possible

Guideline

- Open to Individual, Hotel, Restaurants, Culinary Institutions, Catering organizations

- For display purposei please bring some stand add high to your presentation

- Competitors must provide list/menu of ingredients in English.

- Competitors to bring their own ingredients, working toplate, utensils

- Display table will be provided the organiZ§*90

- 1x220 volt power point will be installed under the display table

- The must be @sentatiorwill need to becoated with Gelatinwith no visible bubble and
burrs is no tasting category.

MEDAL AND CERTIFICATE OF AWARDS

The respective medals and Certificate of Award will be presented to any competitor who attains
theWACS Judging Standards:
Gol d medal with certeéfeicdatee@&&deé e &®0points

,,,,,,,,,,,,,,,

GLASS C GRAND PRIX
CLASS C1 HOT COOKING GRAND PRIX/JUNIOR/

Category GPJ1 : Junior Individual Grand Prix /Black box/
/ Participant who received the highest point with GOLD
Prize categoryfrom J1,J2J3,J4, AFJ1, NBJ1, PA] VJ1/
Participantare obliged to prepare dish from 3 course mlene appetizer, one main diahd one
appropriate desseffidr 2 portions each within@Bminutes Each participant must to present the
name anddescription of the menu with norms and techniques in the English language at the
presentation table in front of the competitive boxifipe main course should have a starch,
vegetables and sauc&he contestant who collectively highest score wjithd meda in the
categoryfrom J1, J2 J3, J4, AFJ1, NBJ1, PZA] VJ will be directly placed for this category
/organizer provides the groceriesblack box/
Judge testing arrangement
First, appetizer @ minute after competition starting,
Second,main dish 50minuteafter competition starting,
Third, dessert 7@ninute after competition starting

Not registration fee for wear gold medal of categivom J1,J2J3,J4, AFJ1, NBJ1, PA] VJ1

P



MEDAL AND CERTIFICATE OF AWARDS GRAND PRIX /INDIVIDUAL JUNIOR/

GRAND PRIX CUP, Gold medal with certificate, prize..................... ...F competitor
Silver medal with certificat e,...peconacanmpetitar. . ............
Bronze medal with certificate, Prize ... C e e

/The highest point ofonly 3 competitorwill had medal,certificate and prize/

Category GPJ2: Junior TEAM GRAND PRIX /Black box/
Participantare obliged to prepare dish from 3 course miem6 individual platé hot and cold
appetizertwo main dish and hot and coldessert for 2 portions each within@®@minute Each
team must to present the name and description of the menu with norms and techniques in the
English language at the presentation table in front of the competitive boxing. The team may have
aassistant, he/ she doesnodt hel p any f dhed maki
assistant have certificate onfit¥e main course should have a starch, vegetables and sauce.

Judge testing arrangement

First, appetizer 30 mute after competibn starting,
Second,main dish ® minuteafter competition starting,
Third, desserB0 minute after competition starting

MEDAL AND CERTIFICATE OF AWARDS GRAND PRIX /TEAM JUNIOR/

GRAND PRIX CUP, Gold medal with certificate prize.................c.cc.con.e. .. . .tealmi r st
Silver medal with certificate....p.r.iSemndteam . ............
Bronze medalwither t i fi cat e, Prize .o..........Third team.....

/The highest point of only 3eam will had medal, certificate and prize/

CLASS C-2 HOT COOKING GRAND PRIX/ PROFESSIONALS/

Category GPP1 : Professional Individual GRAND PRIX)
Participantare obliged to prepare dish fromcéurse menu /one appetizene souppne main
dishand one appropriatdesse/ for 2 portions each within®minutes Each participant must to
present the name and description of the menu with norms and techniques in the English language
at the presentation table in front of the competitive boxing. The main course shoala hav
starch, vegetables and sauce.

Judge testing arrangement

First, appetizer 30 minute after competition starting,

Second, Soup 4Minute after competition starting,

Third, main dish 70 minute after competition starting,

Forth, dessert 80 minute afawmpetition starting
MEDAL AND CERTIFICATE OF AWARDS GRAND PRIX /INDIVIDUAL PROFESSIONAL/

GRAND PRIX CUP, Gold medal with certificate, prize..................... ...F compsetitor
Silver medal with certificate,...pacondoempetiior . ............
Bronze medal with certificate, Prize ... C e e



/The highest point of only 3 competitor will had medal, certificate and prize/

Category GPP2 : Professional Team GRAND PRIXBlack box/

Participantare obliged to prepare dish fromcburse menu dne appetizemne soup, one starch
food , one main disland one appropriate desséfor 2 portions each within 2minute Each
team must to present the name and description of the menu witts md techniques in the
English language at the presentation table in front of the competitive boxing. The team may have
a captain (mentor) during the competition bu
cooking wuniform ahbutlcarchelp ldig congetitors with bdvigei fihg main
course should have a starch, vegetables and sauce.

Judge testing arrangement

First, appetizer 30 minute after competition starting,

Second, Soup 4minute after competition starting,

Third, starch food@0 minute after competition starting,

Forth, main dish 90 minute after competition starting,

Fifth, dessert 110 minute after competition starting

MEDAL AND CERTIFICATE OF AWARDS GRAND PRIX/TEAM PROFESSIONAL/

GRAND PRIX CUP, Gold medal with certificate prize......................... .. .. ...First t e
Silver medal with certificate...pr.bBecandteam. . ............
Bronze medal with certificate,.. .Br.iThateam...... . . ......

/The highest point of only 3eam will had medal, certificate and prize/

Rules

- ProfessionalTeam of 3 Cooks or Cheft older than 25

- Team to report 30 minutes before the competition

- Team to bring their own small kitchen equipment, buffet wanlese and utensils

- Create only namwrite after receive their black box

- 1 tables will be provided by the organizer

- Standard kitchen equipment will be provided by the organizer

- During the competition, participants NOT £
Restaurant logos, country flagay associations logo is NOT PERMITTED/,

- Deduct2 point for each minute lateDeduct 4 point for 2 minute late

- Judges will not test, if the time limit is deadline more than 5 minute. It will be
penalized up to 2 point after time limit deadline every Ininute violating this rule.

Hot Culinary Challenge Judging Criteria

Material broughtMise-en place 0-10points
Clear arrangements of materials

Clear working place, proper working position

Clear work clothes

Proper working technique



Correct utilization of working time

Correct Professional Preparationand Hygiene 0-25 points
Correct basic preparattio of f ood, corresponding to today
Preparation should be by practical, acceptable methods that exclude unnecessary
ingredients

Appropriate cooking techniques must applied for all ingredientsncluding starches

and vegetables

Service 0-5 points
Correct number of plates must be displayed it should be practical, transportable

Presentation / Innovation 0-10 points

Ingredients and side dishes must be in harmony

Points are granted for excellent combination, simplicity and originality in compaosition
Clean arrangement, with no artificial geghes and no time consuming arrangement
Exemplary plating to ensure an appetizing appearance is required

Taste & Texture 0-50 point

The typical taste of the food should be preserved

It must have appropriate taste and seasoning

In quality, flavor and colot he di sh should conform to tod
values



KITCHEN FACILITIES FOR THE COMPETITION:

Kitchen worktable 180*90cm

4 burner hob

Refrigerator

Freezer

Underneath oven

Cutting board 6 different color

2cm. 48 urt 33 urgun

Consumption /Hand sanitizer, kitchen paper roll /

ousLNE

~

Important note:

Registration: Participants are advised to consider carefully the categories they intend to
participate in, before submission their entry forms. No changes of categories or refund of
registration fees for whatever reason will be allows, once they applicatiohas been
accepted.

All the entry fees stated above are inclusive of 10% VAT.
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