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\;{ World assovintdon of Ohefl :
- Compatitors Information

. Eatering 2 competitiou :

1t is by far beiter to be a member of your Jocal Austraian Culiaary ‘Federation if you ate serious - about
entering compcuu:ms
Your local chpter i respousible for getling out informatinn to their membiers Frst aiid then dlistibuted
anwng nan manibeas,

Each chapter has their -safos -6t npproxinalely the sanic time of the yeor us in their previous comperition
year, Members would receive their entrics sometimes wpto 3-3 sweeks belore non members.

Maost-ACF Chapters will ron 2 woxkslu:p piior 1o a Sulon, bt again they e only responisible 1o their
‘members.

2). The lyaneﬁ(s of entering a competition.

o)  Employment oppnmnmdcs
Your employment appnrtumtlcs will be enhanced # you cnter acompetition. a5 your pm:yl:ctivz
cmployer Wil see thot you have: krpx wp with modem trends and stanidars,

by Test your sdlls ;
Cm.upe\hmus give you the open oppartunity 1o see il your skils nreup 10 a standard o lets you
fenow that they moy be wanlng *ard need. a i,

©) Keepup to modem trends ©
Tnipost pasitions within the itchion # is anportant to beup to date with, af that &5, Kappeiing w
\he Kithen, nuny, fand and presentation which constantly chunges.
While ot work, you moy have tie oppornumity tor pidk the brains of 10-40 feiow
chefs; well at'n competition you may have the opportunity to pick the baains of
IDO-'I"OOU chefs vibich niny céime be fom, all over your state - country - the world,

3) What sectioir to chéose:

Expericnce: Expedence’ will play an fmportant gindt.in what section you decide to enter, alot
of competitors: are put off competiions for the feason that they pick a section thal they wire oul of
dieir depu: ortiad ouly dond d that- fiem once o twice before. The beit example 1o seflect on
v»ou!d bc a cmlxl.-w:cc section. You may huvc done a pléce o years ago and now you have decided
r your apprentice_bas never made a tersine of galaitine before and they
Ahau.: no ndm how ta gu'abnut it

tion of Clels

e (‘mtjarwr * The cost that you ef yoir company will jncur for you 10 compete. in that sesilion is

hnpartanr, ot Galy arg you to consider the food for the actuaf competition but ko the food for
trining; plates, platters and general ple:enmuon.
bxpmsl}c food irems 'does oot mean that the eatry’ s going. to.be a good entry.

-

Transporration : Before: cn!cmg & section of A competition, you showd work. out how you me
going to-get that. entry ftom pmn( Ato point B
Wil it wavel safe 2 will 6 the transpor vehicle ?'traflic. coriditions .that tiie of the day .
Osie of thz wmast ;mpomnt ftems regm'dmg transposting  yolir catry;
You and ealy yos carry yonr actual entry if mum. - dad - bmlzlrﬂncnd =~ or your offsider
carry it, damage it of drop i, all the sorrys in the world will. nat vepair it Alow them o' carry
you supports.

Practicing : Culioary competitions are just Tke any other competitions, you only get out of them
os @nch as yor put i to.it: In spoits, you do uot i then you do st play, Jis 00 gooid minking
adish for a competiton :md then ren]ismg that you shoud mm: done othér items .after it has bml
submitted.

4 Judjes.:

Tust-to clens the aie for alittle; judges.ave just ke yoiy, they have competed in wompetiion on similar o1
bigher levels and they know: what you are going dnmugh

1f ‘you hinve the oppommﬂy to nppmach 4 judge.in 1egards Yo yoir entry ‘do 50, but treat them -with ‘the
respect that they deserve, .05 most have given up their time to help moke' the soloa & success,

2 Simplicity Vs Dw’ culty s Jidges we aften Yioking. iteais that.they see as ot too much fuxs by
shows alot of skill, items - that Lave been played with for quiet -a period’ do not. score, well with
judges 6s they séeit ‘costing too muth ‘with. Libour, or some food iteins maybe 100 expensive o seft
to the public.

Pracricalivy : Wonld be. e of the biggest ivint ygoters or poil. deductions, i the food is nat
practical and you cannot see it coming out of akitchea “whether abuffet kitchen or a restavrant
Litchen - Hv:n you will"loose points..

i Dwmml:hll: Judges look for dﬁ‘m:lt skall in a entry, it'may benbonmg skdll, different
Vegetable: instead of all blanched, sehfférent vooking techiiques especially i désserts and plated
e meafi,” You as a competitos have the opporunity to show off your skills to the judges. If
usla@ ifems that mrunusu'.\l put 2 clear descoption on'your entry cord to exactly v\bnt it is or.the
dishi.
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Reading criseria correctly : Awunber of compstitors are dissppoitted afler ey bave ptat e
entry up and have foond out later war diey did not read the afteria covedy, judges judge Fom a
criteria. I recipes oraplae pomou or a description is required Yo nmst svpply it o you have not
fulfifled. the criteria and miajor poins will be decucted. Make sure you euter you entry i tie sight
section, judges donot judge out of class as #t is not fair oo tie ones that follawed the criteia.

ki) Gelatine V's Aspic

What o use :Always axe anculsal gelatine, Bosm is the sirength of the gelitine, aspic has salt
d it and dan pull out your colows, ie; a mediom saie sack of by wiay look tare or bhue after Rt

Spelling missstakes = O ofing mistakes i 4no0-n0, S0 I it ia 4 compeiition, ook p all
Spelling pissstakes : On 3 meea speliug mistakes is 1 no-no, so n acomgp ook up 1as been coated in asple for a couple of hows.

wordsthai you are not sure of and reseavch theny.

Gelaiinerecipe : the recipe. will vary accarding to the’ conditions that you are subjected to.Asa

s) When to prepare au entry : rube of by T would xecommend” that you use :
100g to the litre

Life span : Most entries m the siatic display can be prepare near up to & week or two abead. like L o L, - .

wormal buffet food it will last a week wader the right conditions. If you wast 10 prepare items * This is going ® depend on lllxc acca'thar you are i { heat’ cold ) thie ‘distance that your. zntry roay

father in advance this can be done a8 well by when the itew R is covk and allowed to cool, you tisve to trased nad the buwidity.

can wrap in gad wiap or vi-o-vac 21 70-80%, you then place in ascludon of gelating which is

made up by $0g-of gelatine 1o one Sore of waler and Submwg&d i the sohition. Noair can

penciace and wnder reffigeration your entry way last 3- dweeks.

N Gelatine preparatian : It is recommended that you prepare your gelatine at least' the day before
You waal 10'use i,
To do this yoit svould sprinkl (173" of thic pelatine( # using powdr ) over the wates, then xepeat
this pwc:d’u:v il il the gelating i used. The cover with ‘ghad wrap nud place ona, waler bath.
Steapvcondenisation treatéd help prevent cmt.
6 Lavout of food : When gelatine is propesty dissot\:ed' and heated {appr 40min ) strain gelatine then re-cover with
" glad wrap. Do ot place in the fridge,

Cutonts: Before stating 8 onury & is Dest to draw up that eotry, coforr in the cut onls to-march Whew usiog golatine tothis yecipe & should be mround 32 - 360 C and fect ke vopetable o,

what you would liké to achieve, then find o platter/plate that will suit your food shee wise and . N . . . . e .
colour wise (1ahvays recowmend white plates, but sometime othier will fook ‘good as well. ) Glazing “":"”"‘“‘" Talways secommend the:dipping lechaique above the knapping and paint
There is nothing worse than making a beautiful dish and it is too big for your  plates, Alsa 'is boysh fechmiques.

advisable to work o oximately 243rds the size of ayonmal parlion that vou will preseat.
v on et . ¥ e Your pieses o by gazes should e at the same tempryatoe and on your' huee-Siger tips submierge

in a smaller contdnes of the gilatine and count the saue ench Ena 1o Cufwre i even doat,
‘Place’ of a glazing rack l'xecomm‘nd Fusion craling which is the small squore plastic’ cavers you
seein.elevator and.on i

Y Col binarions : Your colow i is hogortant i any enry; if nsing food cokwrs
for ay itzm, use only passile colourings.

* Klavourcombination : Flavow combinations are very important i bot kitehen and stalic kitcheu, If, Pazing letuce or Gther fingile itans, this can be done by sproying luke warm gelatine from a
T thie ot Kitshen f one flavows dontinates too much the fudges Wil niot be able. to pick up the rest spuy butlie.
of the flavours of pour s .

That 1o take to the salon : The night teforé you ke your eay you wst prepure alist of tems
that vou.are going 1o kake to the salon Inthe mommg it so easy to forget itenis.
Write' down all your fodd iterms. Gon cards, plate/pl clodlx and supp cens, small
st of geluting, disposeble gloves, small koife, spatuln,
wel ongs, smal buaer (st - stemao - BIow torch ) entry puwaber o fonn ele.

In the static competition some ‘competitors choose' their dishes by the colours and not by the
Ravours, avoid this practice.

Secking odvice : Seck as imch ifbrmation as you possible can u regards to-you entay, this can
be done through another coleagne, your chef of someone with competition experience.

Checklistto Plau for a Culinary Compelition.

Asssckatton of Cheld Suedotion Wi

Have Done Thic
Emerging Trends in Culinary Arts Exhibitions
Step 1. - Deciding 20 eoter competition Srsamaansn .
by Milos Cihelka CMC Michigan USA
Swep 2. - Selees categoties 10 enter B e .
1. The food to be displayed -must be practical and cost effective- and nwst be usesble in routine
food service operations. Therefore, over eapensive, hard 1o find ingredicnts, -and those that
seaire high labowr cost showld be avokded. Extra attesiion s paid to those dishes that have
Stepd. - Anange travel, 2ccommodation Jess expensive cuts of meat, poultry ocfish that have been prepared with maginatios,
: and kitchen space [ anrncmel, preseated with good ideas and taste. It is-obvious that more cuianry skils: are
requires to make-a good stuffed beef briske! than o roast tenderloin:

Step 3. - Submit application form with fees

StepS. - Consider budget / fisancial plan )
' . 1. Platters should be free Fom anyting that is a0t edible and does not serve as a contudner. This

Step 6. - Design sour entry 7 do cut outs e e means that, after guests are seved, the plater should be empty. Fish heads and tals: arz no

3 longer considered approprints, however apastry-item that hold a salad or gamich would be

Step 7. - Sesk advice and e revision [T R— appropriate.

Step 8. - Develop Ingredient specification eveedeenian 1. Al food presented should. not cnly be edible but also Lighly desirable. When plaming .
display, panicipant should first ask,® Would I really kke to ear tds ‘77 there is a hesitation

Step . - Practice food preparation ~ ceemmemieeeen - {0 this question then the obvious aaswer is don’r present it!

Step10.-  Analyse food and make revision 1. Arificial colouing shoud gencrally be avoided, it is only acceptable for pastry wosk.
Savoury food should huve nanaal ingredients that can be used 1o compliment  the flavours.

Step 1. - Develop detail timetable PO,
B 1. Chaud-froid sauces should only beused where necessary and appropriate.. Don't cover a

Step 12. - Organise equipment(plates) and supphias JOUE— . beauliful pink sukmon, ronst meats, maybe eshonced by brushing with place de viande. Brown

chaud froid is a poor taste on-a foast.

Step 13. - Coasider ansport details ~ csvesseeeee - ) . ‘ v

B . 1. Foodaon abuffer plaiter should be pre siced wih the comrect munber of appropriate

Step 140 Ordet required produce { product . P —— gornishes, this i theory aliminates; abufet carver, whole fish, suckling pigs, ham and mrkey
T -0 . are therefore deemed as not practical whole. Portions should ‘not be.too large,: thick -glices do

Step 15, - Hive camera sad fim on haed have aun - sppetising -appeal,

1. Al bulfess should have sufficient amount of appropriste garnishes, they shouid be smaif
R . . . enough not to aver power the main coeponznts of the platter.
Step 17.-  Muke a list of personal ftems needed [EE———

Step 16 - Coudinu tgeed - accommodativn
1. Do not use any component on a display platter that is not edible or made from cdible
Step 18. - Prepare items for display . wermmnra nemeaien substances: Do not use son edible flowers,

Step 1% - Glaze and plate gemss e L. The ease of service to the guests is most important; in restauraat platiers remember you do
not want the waifer fo refun ta the kitchen to have something cut up.

Step20. - Stizk to your program - don’t change &
. 1. Painted or sculpted religious Tmages. and death scenes do not belony -with food, The bust of
Escoifier has been done for aboilt every saloa {99% wuist badly) and is passe.
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* What do you know * Travel?
about Gecmiany? « Classes?
« Food?

* Germany is bordered
by:
- Twao bodies of water
~ Nine differént countries

Regional Cuisi
German Topography egional Luisine
+ Northern Regions + Northern speciolties
« Mountainst ~ Bordered by twa Seas — Fish
) -~ Rivers » telSoup thatsoppe}
* Rivers! - Lushvalleys %, -~ Bersies
. - é\imn Barpy Pudding {Role
* Lush Valleys! - a.xm;;‘;"
+ Northeen Climatel < v
- As farnorth as Canada

© Amond Paste used in desserts
wlbispkos

- ek
~ Potatcas
> Potatopurcabes with Bacon
259 Pest Savtel tikimmel und
Erde - Erdaphol}

* Coastline!

7,
What abou.t Gef‘many s lc?catlo.n.and Regional Cuisine
features might influence its cuisine?

+ Eastern Regions « Eastern Specialties
— Prior Soviet Block -~ Currywurst
* Bodies of water ~ Cosmopolitan Beclin ~ Kaffee und Kuchenlly
~ 5pas — Lush River Valleys * Dresdenes Stolien 3}
- Rivets . gsnun::\lllvat_lrfn ) - Pickled vlege!ablts
+ Vegerable cuitivation * Ghierking
* Neighboring countries ~ Breads
{all 9 of them!)

« Burger Knagchebrot
{Muttigrain Niathread}

-Havetberger Bierflelsch

* Stew made with fish,
potatoes, bivon, dark bees
and gingesbeead

» Topography
- Mountains vs river
valleys

10
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Regional Cuisine

Bring it on home!
. Soulhen Regions

~ Aountains

v Southern Specialties.

« Why do different foad habits develop in different parts.of
«  Noodies the same country?
« Hunting - Spaetile ~ Ability to produce centain foods in ceitain areas
- Cold Climate * Machaschen - ;?P!i:l;o;hlnyz countrles
= Pig Fanniog D:] ﬂ;:r:ﬁ; ar Kloesse * How is German cuisine similar to and different from Aslan
- Gingarhread cuisine? N
+ Lebkuchen it ~ Reglonal tties ace Impacted by hy i Lapogray
— Same lngredients may exist thraughout 3 cowntey, but are
= Pretals »(Bmelnl treated or prepared differemtly in'ditierent reglons
~ Schiczet ; — Diferent influences
~ Pok or veal cutlets + Klexica vs France
~' Ham {Blisck Forest Hom)

» immigraticn

Regional Cuisine @

+ Western Regions

+ Western Specialties

~-Shares borders - Potatoes
with « Kartoffeiknoedel .
+ France Beef stews {Sauerbraten) DAN KE SCHON !
* Belghim . — Bread
*+ Luxembourg

+ Pumpernickel
* Nethetfandis

: ~ Mustards {Senf)
~ Lush river valleys Sauces
* Grain cultivation ® .
* Gruens Sosse
* Potato
cultvation

11
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Poultry ~ Volaille

i
[0}
i}

[0}

v}
.

.

Collective term used 1o describe domestic birds reared for human consumption
Foulery. Includes

Chicken — différent vaniaties and sizes, French tem is pouler

Turkey

Duck

Geese

Guinaa Fowl

Although gutnea fowl are classified as poultry, due to:the skin color and flavor which is
simifar to phieasant it Is treated as game

“the meat.of poultry has less fat than red meats and is rich In proteln and i Vitamins

Poultry Farming

.

Most poultry Is raised under ane of the following methods
i} Hartery System - refers.to farge scale, intensive poultty raising.. Boultry are kept in
smali cages knova as cells, Common in developed nations, most of the eggs ond
meat in supermarkets are raised In this manner

i} Free Range~refars to poultry permitred to raam fraaty Instead of belng cantainad.
This enables the bird to mave around and forage for its natural diet. Resulisina
healthy bird

) Geoin Fed—
i} Organic - raised under specific standards. Poultry are fd cartified erganic sead, free

of pesticides, artificial fertillzer or animal meal. Artificial, colour, flavor or additives
da not enter their diet.

Hanglng Birds. -

It \as comman practice fohang birds (game and pouloy) un drawa {stomach intact)
Increases the Hovor and tenderness of the bird,
Carried oat in cellars with temperatures of 3-8 Celsius

Qua"fv

as e e e

Meatiost part of the bird are flight muscles en its chest, called breast meat-

Woalking muscles on the first snd second segments of its leg is called thigh and drumstick
White meat has less myoglobin than dark meats

Dark meat comus fiom musclasmore hpavily exercisnd, which has mora fat

This gives-dark meat. a reputation for being unheatthy, yet more flavorful

Birds that fly tarely have white breast meat ef domestic turkey or chicken

Birds that fly frequeritly have dark breast meat-eg. Duck, geese, squab

Quail breast meat:is normally i in color with leg tbeing dark

14




?ﬁm-ﬂﬁ-%%-ﬁ%

A ?’

£102-103 4 #

+e

Chicken . .

*  Shoufd have a plump, firm breast, un beolen skin

e £ndof breast should be flexible 1o show freshness

*  Fatinside carcass should be white

*  Otder.boller chickens may have yellow fat

»° The only exception to this rule isif the bicd is grain fed

Bollar and Breodars
®  Yheseare old birds and may have stcpped laying eggs
s Generally not a-goud quality to eat, usedin the making of casseroles and stocks®

® When looking inside the carcass from the rear end, the fat is narmally tattier. and yellovein

color showing the age.

Turkey

*  Good quulity Is determinéd by & large plump well formed breast
«  Small legs in proportion

»  'Skin should he unbiroken and blulsh In color

«  Smell must be clean-as a game smell will Increase with cooking

Duck and Goose

» - Yousg birds should have a well formed breast:
*  Unbioken skinand no signs of stickiness

*  End of breast bone should be pliable

¢ Webhed feet should be:clearin color

Culinary Terms and Bird Varieties

BIAD DECIPRON WiiD DOMESTICATION | KILLED/ USED
ANCESTOR FOR
Chicken Red tungle in, 3003 6L Mear, eather,
Fowl RS,
ornamentaticn
“F03 Fiflet of Grenst, No
Banas, kin anoraff
“Far st ihigh, no
bones, skinonor olf
Sipzam Breast fitet andwing
“Paussin Lezs than 2 days oid
1e0s50gs
“Spatcheock | As Above:
Ho Backbone
Ngrrereraved ond
fiattened |
“Capan Hamayal of testicies
31 I3 yweeks
Marketed ot 15:18
weské
Kt more lender
-Coshin 1arge fatly chitken,
1angingto Ske:
originaflyfrom China
Duck Matiord; South Americs, | Mear, frather,
Mussovy Varigus e
e [ Ristralin, 3G { Kicat, feather,
Century - s
Gaose Greyioa/swan | Sgyar AGOD BC | MeB, SealIET,
Gouse Various gz
indian Peafowd | ndian india,Vasigus | Maa, fenther,
Peafaut orpamentation
Mute Swan Mute Sean [ Various Meat, feather
Osteich ostrich Atiga, 227 s, feather
Century
Turkay Wwild Turkey | Menico Meat, feather
Bomestiated Helmeted Arica Mizat, pesc
Gulnes Fowl Suinea fawl Cunsumption
and Aiarm
Cattrg,

Poultry Size

“ e v eeaeaw

When ordering poulty the slze will be requested

Size of paulicy is hased an drawn weight {aftar stomach and content is removed)
‘The size of a bird is Indicated by a number

The number is derived from the birds weight

For example

Number 72700 gr

Number = 800 gr

Numbar10 = 3000gr

Numbar 12 = 1200 gr

Number 15 = 1500 gr

Thaseare examples, there are a numbar of welghts In between-and axcerding
Normal size A a Carve Breasts will come off birds sized Numbar 11 to Number 14
Same dishes moy user smaller breasts i{ multipfe proieins are used in the dish
Flight kitchen may use simaller breasts given weight specifications

Other Helgful Terms
.

Bard: To cover a naturally lean place of meat or poultry with astrig of fat such as.
bacon or backfat to baste during roasting. The fatis usually tied with butchers twine
Lard: Strips of fat {sometimes pre hrozen} are put through lean meat o game to add
molsture (using s lard neadle} :

Trussing: To tiz meat or poidtly with string bedara caoking to- glve lta complete shupe

for even cooking and better appearance
Tunnel Bone: To remove the bone from meat.or poultry without damaging the outer
skin
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AUBONBFAETLMEAK

P IL s INRAPIREE—BR :
FAPEIRECIERNEEZI  SEMELRTD BRI «

‘The knife is the mast important tool for a chef,

while learning knifke skills is also the first lesson when
entering the field.
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1¥R-DrRIK Stephen CME TR

Py
SRR RABIER Ps
JESC Ps
ot - [
RO 7
RS R P
LEPHE- T R, FB Py
VERIRA- FECTN (AT, U000 pio
WA (FTVT RvM, R ot
ERAE- WIRGRAS T A B ottt SO )
HOMIERI-BATVL (AR, AL 2
BUERS: pik AMIEATRH, Ry P13
AHAREN-PHIT. WATT AT, HRE: F4
FEABER DT FREOITIAWS. SR8 - DTXE P13
SEAREN - WAL LD - Abit Pi6
2003 + WRANHTTATERIER k)
AUANTIC CHEPS CUPF ASIAN YOUNG CHEF'S KNIFE SKHES COMPITITION ———————————=—— (2l
ATLANTIC CHEFS CUP ASIAN YOUNG CHEN'S KNITE SK S COMPETITION :1:

COMPETIVION RETAILED DESCRIPYIONS Chiswesc kaiths al

COMPETITION DETARED DESCRIPYIONS fapancsit

COMPETITION DETAILED DESCRIPTIONS Crrktais e
COMPETEHON DETAILLD DLSCRIPYIONS Ciaving ot b
COMPETITION DETAR ED DESCRIPTION!

TEEARYGRS:
= v27
I P2u
BT P29
PUARKEBRBE (1]
i WORLD
) vz ASEGCIATION
[ OF CHEFS
& bas o, SQCIETIES ce
5 Pz ’ www.formosacooking.cor.... '
Rians) Pib
Enzansn v37 TEL:+B86-4-24261243

FAX:+886-4-24254187
E-MAIL:a@formosacooking.com.tw
ADD:407 & ohEATR I A% 78 T 130858
No.1308, Sec. 2, Zhongging Rd., Xitun Dist., Taichung Gity 407, Taiwan
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RESWA LRI
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TEL 00 21719827 FAR: (D4 23745346 TEL 94 MAU8Z8KUNIG TAX 58188 6763636

SRS HRPLHEAS « KAN e B PR ARE - T U 200 U0 A« QNS LN RO
® Ainmm mer,ﬂ hwm}m Cobabogs, Sk, Fresr, Buinaa Tl « #4 wm.m Sox Papurbeg  w Wales & Soeen Priving, Mhendl Yanster
» Bvaren p * pes o, Cisglay shelf = b b ot Priteg B REALRWPUL LRI

FEX

Whao wants to be a Chefl it

Young Chefs of Taiwan, one of the first raquirements 1o be a gooad ¢
from all uspesis of the kitchen, Buty % thi first b
n the Westorn or the Oriengal kitchen; you ase rec o
the iessan boro for all ef you is how yois uise your knite, stere yaur knlfe and maintain your .
You ey lauith at ife nexs statament, but more gesple cut themselves with i slunt knife than they wouls
with a sharp knife

Atlastic Knivas have taken the ipnavative o heip the young cooks of Taiwan in theiy quest ' To Be A Chaf' by
introducing them to knives ina e This particudar putitiva bs unigue Hout the word as
unu'my chnee: s on one of the basic principies of tha modam Wetld of Faad, and thatiswe ali must
mething.

11 wirs to ask a ryone reading this, if lef: on an dstand wish suma feod, what is the mest important
equipment you would lke te have with yed and the answer smisst bea XRiFE

ractices makes perfect mnurl/i: arng your cockery skiids, yoi need 1o perfect your
will shawease one of the fundanten| 1 he Kizcher that yas Bave mastered, fwish you
aur endeavaurs (e taka cul the top awards in this avent, § do not say " Goad Luck’ astuck Las
sothing 1o da with your skills provided you have 1 il

Haok forvward to meating you pefsonally in faiwarn 3o fet's gettogether fora phote tf

fis 1o inderstand the basics. thi

ce of

In Culinary Friendship

7%}* &ﬁ ﬁ%%:%@nu

WACS Asian Cootinental an:wr

'TEL:{04)23362929

FAX:(04)23363693
E-mail:shinhodugims40.hinet.net
Add: il 85 FL DGR 6N 7AE168%
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COMPETITION DETAILED |
DESCRIPTIONS Carving of frads snd v tb % %Bi ﬁ"l

CARVING OF FRUITS AND VEGETABLES, TEAM BY 3

s peiple, G out §

wording to the foud providied within 126 s T rativer i

20 mnles. BRI 0 R
)

RRGE 1 USHOE - ORE- Bk
2 ERBKOLN « M - I I K

ables, wam by 3 menbers

3. Du>phy stand 1
9. Adtesives aay be used, .\ml suppiting tramgs must not e exposind,

KIREAN - He ,aﬁ&!f-k

RS

Hipoity

» £ et » i 30 pivic

i puinis

e prosusls Feat s binuvative g,

® Fnatesimm e K.
. A 2

apviay
.

COMPETITION DETAILED —
DESCR[PTIONS tee carving, individuu) i ”Z‘A;;E;Yliﬁ:&ﬂlh

LERUTSR H-®
ICE(ARVI G, INDIVIDUAL

ASE TR ERg5g
iR A SRR

4.
¢ i3 1ot resirivted. AR R EHR SO S
2 cvic teals may be used; must be eompleted within 60 minates, NLIEN 40% i e
3.1 picce of fce cube - 100em(H) x 50cm(Lyx 23emgW) is provided. BREERARY ﬂ my. BETFETER - mE&OT

VIS TE
» 40 painix
* BRgerivaand st anplialies of he vamak (Rt g w4l il pointe AR ASHR
N — MEBE | GRRFAE T
® P gt ene e - LGRS
» ek A LA ARGERRARE

SHSHRB ALRIMH 50%
ATHIG A0S el L RHME
BEHETARMA 10% 14

4B ” COMPETITION DETAILED
tt' % %m EJ D ESCR' PT'ONS Carving of fruies and vege

CARVING OF FRUITS AND VEGETABLES, INDIVIDUAL

Preliminaries for seaior bi hool (vocational school) cistegary
ing taa 4l mmi Peuvi
e type culinla 125

tables, individaal

)min:mcm
e chick,

e ki
e total pmduu ..mo.m 5725

AN 13008
WRAE SEMREIR SRR AN

Preliminaries for college category
Cut uui the siguls itan and weight acconding to the ood provided
Specified themes: 1. Pumpkin (specifies fish).

2. Mefon with green skin (specifies Ruwers).

EVALEATION DESCRIFTION POINTS

frhin 60 minutes

FIHA RBNISHTITIRIN909
HERNEFARME10% £

® Comalation of b types Based ot spacitied than

thethas i
* grtoce: seai ating sl

RN 0G| v that

HRRA 1 GHBK F10%m Kil0an BEHYES

mmn»é;ﬁ?:;gﬂgmwn : @ i o ::L’:ﬂf:l’«;ﬁm, AT, 1y
(AL Gl 3 ful !

FodLly RATUtR R UVILYE thiise. ¥ painhy

,.

ﬂnala for senior high schonl (vocauonal schaol) category
ding ta tha o
atleras;
ol

providud withis 90 minutes
catrots e provided, adh

, and suppmlmu frames mu

EYALUATION BESCUIFTION rOINTS
» ity or g

2 VBB 3 B ; -
3 RBOEEN &8 S0 1 : 3 )

® Y Binktedt prsusts Featurcinnpvative thens. Hpuinie

. i i [LINN
HERIEEZREET - AR - HP RSO - * e
Finals for college category )
Covantiruits and s sculptures for ior in latge corkiait parti ing to the fand

pruvided within I"ﬁmxnu\es
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ATLANTIC CHEF'S CUP ASIAN YOUNG CHEF'S
KNIFE SKILLS COMPETITION
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ATLANTIC CHEF'S CUP ASIAN YOUNG CHEF'S
KNIFE SKIHLLS COMPETITION

PURPOSE

“Fhe knile is the nostimportantsuol for a chef, while learning knife skills |s atsa the

Hest essnn when entering the field. Yaung chefs ate the inhuritars of culinary skifls and diging culture,
and in onderto enhance young cheds’ knife skiffs, the knife skills competition Stage featuring ioterantional
dintng standards Is established, allowing alt young chefs favoring clinary skifls to pursye their passion
towards culinary skills,

Giair dluily denanids e met anly with the hard sark amd dedication from many peogle.
Tiee same appliss far goirmet cising os well, as each dish an a dining tahle is the austit of the shared

veark and dedication fram many chefs Knife skifls including sticing and chopping are the first step is prepating
cuising, and iire also w vital part in d ining the dalit and app For this restson, the
imy aand expred owinrds kaife shills for chiefs purswing fastidi 2 foud is itnp

In arder o achleve exnuisite culinary skills, the Atlantic Chet partered with Taiwan Chefs Assocition ax weil

as Truns Warld University to jofully nrganize the “ilantic Chef's Cup Asian Young Chiels Knile Skifls Competition”,
hoping to encaurage young chefs in arlvancing towards e path of exquisitensss, (o fully utilize the koifes in

their hands and create extraordinary culinary skilts. With this year being the 27 year, the event s further

extended to include aversens contestants, allowing domestic and foreign chefs the pppontunity 1o marally
compete, earn and rake friends vie cooking, theteby enhanciog the standards and capability of the culiniry
skifls within our country.

Atlantic Chef's Cup Asian Young Chels Knife Skills Competilion

1L.COMPETITION CATEGORIES:
1.Chinese knife skills, individual
2 Weaster kaila skills, individual
3 Japanese knife skills, individual
4 Corktait U ion {8 duey knife skills, §

5 Carving of Iruits and vogetablus, individaal
6.Carving of fruits and vegetables, team by 3 prople
7.4re carving, individual

1LENTRY REQUIREMENTS (DIVIDED INTO TWO CATECORIES BY ACE):

1.Senior high school {vacational schaat) catugory: Senior high schon) stadents tvocational schoal) o
employed apprentlces beiween the age of 15 to 18 bora before(September 1%, 1986 -~ December 317, 2000).

2.College categary: College students or employed apprentices between the age of 1816 25 born before
{fanairry 1%, 1490 ~ Augast 3 1, 1496).

3. Competitinn Categories 1~-5, divied into senioc high school vorational schoal) and college categories.

4. Na ape restriction for *Carving of feults and vegetables, ream” and *ice carving, individual”,

< A L i st Withoibt attending the prelinsinaries go straight 1o the finals

{1, JUDGE PANEL

Head ]udﬁe; Rick Stephen CMC (WACS Continental Director Alsa  WACS Level A Judge)

Deputy of Head Judget Andreas Mutler(Formal Prestdent of Hong Rang Chads Assoclaton
FWACS Level AJudge)

Chinese Knife Skills judges: 3 Tatwanese Chefs and 1 International Judge.

Wastern Kaife Skills Judges: 4 Tahvanese Chels and 1 Inteenational judge.
Japanese Knife Skills judges: 4 Talwanase Chefs and 1 International Judge.

Cocktall Decaration Knife Skills & Live Carving of Fruils and Vegetables Judges:
A Taiseanese Chefs and 1 Intermational Judge.
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