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B R

Awards
2 RA i
Award Score Note
T400 ICC p& 353 4 mEwE
T400 ICC Award Highest score in a Trophies, certificates
single game
£ 90 » ~ 100 ~ it B
Gold 90 points~ 100 points Trophies, certificates
Trophies
£ 80 » ~ 89 & gl N
Silver 80 points~ 89 points Trophies, certificates
Trophies
4 19 70 &~ ~ 79 & st A=
Brown 70 points~ 79 points Trophies, certificates
Trophies
i 60 ~ ~ 69 & #3
Excellent work 60 points~69 points certificates
certificates

B & MRS S

Please refer to the explanation at the bottom of the following page for Detailed
Competition Rules, Regulations, and Judging Criteria.
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"Tainan 400 Tourism Food Expo-2024 Tainan International Chef Challenge
[Application form ]

2024 will mark the 400th anniversary of the founding of Tainan. To celebrate this
historic moment, the Tainan City Government will host the 4-week "2024 Tainan Food City
International Culinary Challenge" from October to November. This cooking challenge aims
to vigorously promote Tainan cuisine, inviting professional chefs from all over the world
to compete in creative cooking competitions based on cooking techniques from various
countries and the concept of sustainable environmental protection, and promote Tainan
food culture. Weekly events will be held at designated venues in cooperation with the
Tainan City Government, and players can choose to participate in events of different
weeks. The competition system is divided into multiple regional competitions. The
contestants will display their works at the venue and accept the cooking evaluation by
internationally certified judges/celebrity chefs. This event provides a professional
stage for catering chefs from all over the world to showcase their top art, and at the
same time, based on Tainan ingredients, it enhances the international visibility of
Tainan, Taiwan.

Organizer : Tainan City Government Tourism Bureau

Co Organizer : Dadi Con Co Ltd > NZ TW International Culinary & Culture Exchange
Association

Objective

1. Conduct a cooking competition using local Tainan ingredients to promote food and
cultural exchanges between Tainan and other countries.

2. Enhance the international visibility of Tainan cuisine; promote the improvement of
skills of catering employees and the development of tourism-related industries.

Award

1. Award setting Awards are divided into gold, silver, bronze medals and the highest
score award in a single game, which must be set according to percentages; a trophy
will be awarded for the highest score in a single game.

v |
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2. In the cooking competition, the contestant with the highest total score in each
event will be eligible to enter the selection, and the organizer "Dadi
Reconstruction Co., Ltd." will sponsor air tickets, meals and accommodation to go to
the Sky City Group restaurant in New Zealand , serving as guest chef! (Details of

the selection mechanism will be announced separately) Participants are requested to
pay close attention.

This 1s a great opportunity to showcase your cooking skills and a valuable
experience to experience top international catering culture

Registration information, event schedule and location
- ~ Competition items:

1. Art Category (1)

"Creative jelly flowers/creative macarons/Korean table flowers/festival table
decorations/creative pastries".

Date : 2024/10/16 (Wed)
Location : Silks Place Tainan

2. Art Category (2)

FFondant cake decoration/frosted cookie decoration/creative bread/static plate

dessert/creative jam painting plate/creative Japanese confectionery/static fruit and
vegetable carving/on-site cake decoration."

Date : 2024/10/26(Sat)
Location:Crown Plaza Taiana

3.Live hot cooking category

FFreshly cooked Chinese cuisine/freshly cooked Western cuisine/freshly cooked
indigenous cuisine/freshly cooked exotic cuisine."

Date : 2024/11/3(Sun)
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Location: Kun Shan University
4.Static cold exhibition category:
FStatic cold exhibition category
Date : 2024/11/9(Sat)
Location: Tung-Tung Banqueting hall

= ~Please read the contents of this event brochure carefully. After registration, all
participants are deemed to agree to all the regulations of the conference and this
event brochure.

~ After confirming the completion of the registration procedures, the contestants will

I

be issued a pass by the conference. Both contestants and staff must enter with the
pass, and the pass is not transferable.

7 ~ All contestants must bring their own professional cooking clothes.

~ Competition registration fee: Calculated according to each contestant’ s entry items,

Iy

static competition is NT$1, 000 per person for each item; hot cooking is NT$2, 000 for
each item.

= ~Materials: Each contestant must prepare the ingredients required for the competition
by himself.

Registration method
- ~0Online registration:

1. Fill in the registration information: Please fill in the registration information
(including payment) according to the brochure, and return the required registration
review documents and remittance certificate by email before 23:59 on the same day.

2. Prepare the electronic files of registration review documents and remittance
certificate (WORD file, photographed or scanned image file, PDF file):

(DRegistration review documents: Authorization letter for participation (Attachment 1),
standard formula (Attachment 2) and registration fee return form (Attachment 3)

%a@ﬁéﬁ . €/ anams

&
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(2)Proof of remittance
3.E-mail®
Submission: Please e-mail to tainan400th@gmail.com and indicate the subject of the letter

[2024 Tainan City of Food International Culinary Challenge])] Registration Date Event
Name_Name", the organizer will reply to the email confirmation of completed
registration upon receipt, and the registration process will be completed.

= ~ After submitting the application (including payment), if you do not receive a
confirmation email from the organizer before 23:59 on the same day, your registration
will be deemed to have been unsuccessful. Please write to confirm immediately to
protect your rights.

»  Registration period: From now until September 30, 2024 (Monday), registration
deadline. Late applications will not be accepted.

I

z ~ Entry list: After completing the registration process, it will be announced on the
official website on October b, 2024 (Saturday)Entry list.

I~y

~ Refund method: After registration, no refund is allowed.
+ ~ Registration contact information:
Organizer: 2024 Tainan Food City International Chef Challenge Committee

Email: tainan400th@gmail. com

[Remittance information]

Bank account name: Dadi Con Co Ltd
Remittance bank: Taipei Fubon (Renai Branch)
Bank code: 0127048

Remittance account number: 82120000173155

Please complete the remittance first and then return the registration form
electronically to complete the registration. If you need to swipe a card, please
contact the organizer!

R 108 ia]%‘.j TR l&j;m_l,pijﬁ (;Zﬁmﬂilwﬁg
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Competition rules

1.

10.

T P WG ] KisE

Organizer

The exhibits of each competition event are only applicable to the scoring of
that event.

The competition events that have been registered cannot be changed. Those who
are absent without excuse will be deemed to have given up their qualifications
for the competition, and no refunds will be provided. If there are force majeure
factors, a written explanation can be provided to the conference.

The competition venue will be open during the specified time. After the
competition, the garbage must be disposed of in the garbage area.

Contestants and related personnel should keep their personal belongings and
exhibits on their own, and are not allowed to use the booth as a resting place
for viewing during the exhibition and review preparation period.

Participants are not allowed to move the exhibits in the exhibition area without

authorization. Removal can only begin after the conference makes an
announcement.

Participants must stay on site to assist in the removal of exhibits. The
conference reserves the right to remove the exhibits.

Please do not reveal the company logo or school name on the work when grading.

Participants can display their works within a limited time. If the display time
1s exceeded, they will be disqualified. All participants are required to follow
the competition procedures of the conference to display their works.

[f the exhibit does not comply with the rules or exceeds the space provided by
the conference, the conference may disqualify the exhibitor.

The conference personnel have the right to request to take photos of the
exhibits after the competition; without the permission of the conference, they
are not allowed to publish, modify or copy the exhibits without permission.

The winning contestants or their representatives are required to attend the
awards ceremony on November 9, 2024 (Saturday) in formal chef attire.

o
Yy

B2
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[f the exhibits are judged to damage the image of the conference, the conference
reserves the right to request correction or removal.

The conference is not responsible for the storage or damage compensation of any
exhibits, equipment or personal belongings on the day of the competition.

The organizer reserves the right to modify, add or delete rules if there are
force majeure factors or to ensure the smooth conduct of the event.

Participants must strictly abide by the scoring decisions. The organizer will
not accept any complaints about subjective differences in exhibits.

Registration will not be accepted if the registration information is not
completely filled in. Only the electronic file of this brochure will be used,
and paper copies will not be accepted.

The menu cards and menus displayed must be in both Chinese and English to
facilitate the judges’ scoring.

The winning player will receive gold, silver, bronze and T400 ICC awards
(highest score in a single game). Those who do not reach the winning score will
not be awarded.

“’l AR

. N b g i
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oW %.3\!71?.'5- *ﬁ.-f’i =4 % Competition Rules & Rugulations & Judging Criteria

2024/10/16 (=)

A-EpeEs (- ) TALAIRF AT /A2 BF4 /A355% 17 A 5B R LHEK A5 4
is*l%;lgé:'él ° LL%
f‘,%!:': ’}_éfa-ﬁbiﬁ@

2024/10/16 (Wed)
A-Art Category (1) "Al Creative jelly flowers/A2 creative macarons/A3 Korean table

flowers/A4 festival table decorations/A5 creative pastries".
Date : 2024/10/16 (Wed)
Location : Silks Place Tainan

Al 1% % i =% Creative Jelly Flower Set

-~ itj%#iEdCompetition rules

CGREER): RS T8 Rk 7 3D AN A B S RS L
(Floral Art Category): The specifications of the competition work are: round 8-
inch jelly with flower patterns in 3D form and the overall composition is mainly
based on flowers.

2y (Bl ) W FITERR 124K 24 & 28 24 ~3D \A\X%IS DA ~25 s * 3D
WG AES g~ FF W R A 2R
(Creative Group): Competition work specifications are 12 inches rectangular with a
length of 28 to 35 centimeters and a width of 18 to 25 centimeters. The 3D form
can be used to create animals, plants, paintings, sculptures, molds, and models
with unlimited creativity.

ELFE 2 LFELFE 60cmb0cm
Booth layout requires tablecloth booth layout of 60cuf0cm (4) ¥ * = R e *
i (FEBERLEHR)
Natural vegetable juices and pigments can be used (as long as the food is
qualified)

A~ELERFITE LHES > T AIIFIRLZ ¢ 2 e &

/
- . €4 e
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Contestants must prepare a menu card with the title of their work and attach the
creative concept and Chinese recipe list.
“FiEkes i Ae (AdeaH)

Need to have Tainan elements (or Tainan ingredients)
= ~#2 % Judging Criteria

1~ 22% &4 % % % %3 Conformity to Tainan Imagery Presentation 20%
2~ # P B Transparency 20%

3~ £ & W77 Creative Composition Techniques 20%
4~ pr¢ P& R Color Visibility 10%

5~ & 5% % Exhibit Booth Arrangement 30%

A2 £1% B + 47 = Creative Macaroon Set
- ~ 4R Competition rules

I~/ E3MBAIZMEE T FHET H B o
Make 3 types of creative macaroons, each displaying more than 5 pieces.
~ X 3T T orRASR o
3 different flavour fillings.
3~ g pd I BoraikEpdERE
No restrictions on shape, size, and theme selection.
A~ ELERF R LAEE
Participants must prepare a name card for their work.
5 BNt AIERES ¢ et 4 o
Attach creative concept and Chinese recipe list.
6~ B+ 3 B 60x60cm -
Display table space 60x60cm

= ~ #40#%% Judging Criteria

1~ 2 2# &4 % & % 53R Conformity to Tainan Imagery Presentation 20%
2~ 417 % #51% Creativity and Artistry 20%

3~ AL WMH7 Creative Composition Techniques 20%

4~ ¢ %21+ Color Properties 10%

5~ B 52% % Exhibit Booth Arrangement 30%

%\'ﬁ W K (Z/ AFERES
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A3 #% 7 # = ' Korean Flower Piping Cake Group

- ~ s 4AR| Competition rules

I~#étai%im
Conformity to Tainan Imagery Presentation
2~ RS MR
Cake Assembly and Overall Appearance
DO 7 446+ B > B34 TR o
Finished product: 4+6 inches double-layer cake decorated with bean paste
piping and flowers
@325 3 ] (22350 |40 3]
There is no limit on the shape of the cake (square, round, heart-shaped, etc.)
@kt (Fg > m: > T25%)
Special 3D Shapes: (e.g., basket, hat, flower pot, etc.)
@}ﬁ%%(i*ﬁ?—%%%’%miﬁﬁ¢ﬁ4ﬁ*6ﬁ”1?
)
Cake layers (at least one layer of filling, participants may choose to present
either a 4-inch or 6-inch slice)
G)F i * ERATANFD R o
Polystyrene can be used as a substitute for real cake.
O3 fE AL 15cm % ©
Cake Height: At least 15 cm high
I Fi-i-Al K ped
Flower Piping Decoration and Color Coordination
O (2230 t) >3 e FiF » TR E9EFs: -
Piping flower shapes (at least 3 types) not including flower buds, stamens, leaf
decoration techniques.
@ st e ¢
Color Coordination
4~ IRk m HI7
Cake Frosting Techniques
O34tk o & BIFTF -
Cake Frosting: Must be clean and smooth.
@z ki (378 5)
Bean Paste Consistency: Should not crack
Ol

Exhibit Booth Arrangement

R 108 im“’j TR '&j;lmpijﬁ Qgﬁﬂilwﬁg
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(@E 7 %+ % 60cm x 60cm °
Display table size is 60cm x 60cm.
©a gt fivsid ~ 6 gy

Theme descriptions, reason for production, recipes, and process instructions
= ~#40E% Judging Criteria

1~#&4%3 % % 5% Conformity to Tainan Imagery Presentation 15%

2~ e & R Cake Assembly and Overall Appearance 30%

3~ #FHi--Al K4 ped Flower Piping Decoration and Color Coordination 20%
4~ 4w $37 Cake Frosting Techniques 20%

5~ & 2% % Exhibit Booth Arrangement 15%

A & & & & 33K 2 Festive Table Setting Set

ﬁﬁﬁﬁﬁﬁ%%ﬁ’uﬁﬁ%§i~ﬁﬁ B~ 1Y - FB8 B2 75 | 44

People working in the service industry are welcome to participate, and students, hotels,
restaurants, culinary industry professionals, and catering companies are encouraged to

participate.

- ~ 4R Competition rules

I~2%8: daadp BEHX
Theme: Tainan Festival Table Settings
%/f_q AN AV
Decoration style: Western/Chinese style
DA BAHER AT B F DR LK
For 4 recipe set table setting for 4 diners.
FHRAL IV AN - BREAS P DET
There must be a display representing the festival in the center of each table.
N S R L
Contestants must bring items needed to set up the table such as tablecloths,
napkins, cutlery, crockery, and other furnishing items. Edible items are not
compul sory.
A~plizpe cnFHEF L, 37 LJFRHETA LS}
Create your own menu card holder and place i1t on the table.
S5 PR 60 A 48p =975 K
Complete all settings within 60 minutes.

" |

Py
-y 7R S0 N HB i
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3 P#H = #-3% & The organizer will provide:
1X £ £ 1X dining table
4X %+ 4X dining chairs
Wk BFEFELE LR gL E
[f a contestant soils a tablecloth, it must be replaced with a clean one.
6~ EFIRER T
Player clothing regulations:
%%ﬁ@ﬁ?¥lﬁm’§?®‘%@iﬁﬁﬁi°
Participants must wear work clothes, observe personal posture, and maintain
hygiene.
WREHRE REYZEG BAEERFR -
During the competition, personal corporate trademarks are not allowed on clothing.
P ETREFLINTER - BN APHE BRGNS R RS -
Disqualification if any of the following circumstances occurs; the organizer
reserves the right to disqualify the participating teams.
FAR R ek A R
The referee’ s decision is final.
= ~ #2#% Judging Criteria

1\ %,@‘% £ 4 3 X % %3 Conformity to Tainan Imagery Presentation 20%
A %vﬂqﬁ*‘CIear Theme 20%
ﬁ % #77 Creative Skills 20%

4 AU B/ % & Overall Composition/Neatness 10%

5~ & 2% % Exhibit Booth Arrangement 30%

A5 £ R #x 8k % Creative Pastry Group

- ~ #F 2P| Competition rules

Iy ip A 3 BN TAI R AR 3 5is 2
Make creative pastries in the static mode of individual competition with 3
styles divided into 2 plates.
2 FESFE S AREWP S QTR L
Booth layout, theme description, recipes, and production flow are required.
S R EEARCh AR S R Bk S LA ed L p Y
Pastry decorations, lighting, and tablecloths are all brought by the
contestants

%awﬁéﬁ
x § 2 AR KIBTHIE
Or’:zi[eir .A.Nr?? “ Organizers . JBk b2 5 W A )
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themselves.
CRE R AT S HRER 8 S b b R
[t is strictly prohibited for works to contain inedible ingredients or illegal
additives.
5 E R ER S LA
Contestants should prepare a menu card with the title of the work.
6~ F Mt AIIFIRA 2 v < fe ™ 4
The creative concept and Chinese recipe list must be attached.
T~ 17z B 60x60cm
The display space is 60x60cm.
8 3i4s~%iw (£448H)

Need to have Tainan elements (or Tainan ingredients).
= ~#2¥% Judging Criteria

1~ &% ﬁ-b % 2 % % 5 Conformity to Tainan Imagery Presentation 30%
2~ 2 3P rr Clear Theme 20%

3~ £1% #7577 Creative Skills 20%

4 ~ %545 % Overall Composition 20%

5~ B 2# % Exhibit Booth Arrangement 10%

-‘o/ AR K PEi
M 3—&; ‘n T K] mbama
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2024/10/26(= )

B-&ig(=): "Bl @i dR X4 /B2 B3 #ic X% /B3 AIL%Ee /B4 #RE 78
/'B5 f.;'l-*u%"‘ifz/Be RIRfr¥F /BT #HEFESW/B8 RFFHREF, -
o o8 % ﬁ L J:8: a3

2024/10/26 (Sat)

B-Art Display (2): "Bl Fondant Cake Decoration/B2 Decorated Cookies/B3 Innovative
Bread/B4 Display of PLATED DESSERTS/B5 Innovative Jam Drawing Plate/B6 Innovative
Wagashi/B7 Display of Carving fruits & Vegetables/B8 On-site cake decoration"
Location: Crowne Plaza Tainan

Bl #s#t3-4i %4 Fondant Cake Decoration
- ~ 4R Competition rules

1~ T esp @ iv58 4 FF> 60cn: # 7™ 3bem & 54 & <3
45cm °
Specifications of the creations: The height of the display should not exceed 60cm
or lower than 35cm. The entire exhibit must not exceed 45cm x 4bcm square.
2~ TE PR  Rules
a0 T | 22 &3P0 P > 2O QTR R G 6 BEEA o
"Fondant Modeling" is the main scoring item. If it is not purely handmade, the
points will be given according to the technical aspects.
@ Eirr R g Ry T7 &% Pl > NIRRT R 2L e R R L g o
"Edible materials" are required for appearance production and approval, and non-
edible materials can be used for internal structure reinforcement.

= ~ #40#% Judging Criteria
1 ~ B483k 3+ Overall Design 20%

2 ~ #FiF Technical Skills 30%
3~ £1& Innovation 20%

("‘/ ( /

\ ) 4 .
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4~ ¢ 2T = Color Balance 15%
5~ 2 15% Aesthetic 15%

B2 # % 43z X4 Decorated Cookies
- ~ s 4R Competition rules

Lo eptige e AR 2 B3 RE 443 2 RFERI Y- - BB E -
Baked biscuits must be completely covered with royal icing. 4 designs, each of
which must present 3 pieces of the same patterns.
2P Rl FREIRT S AFEN L ehE o
The theme is self-created, and at least 4 techniques need to be presented.
A ek EEd LR T o
The decorations and color on the biscuits must be edible.
4~ KB 5 40X40 T 2 s U p oo
The maximum baseboard is within 40X40 square centimeters.
bR o EE I AIREL -
Table decoration and creative ideas are required.
6~iﬁi%§miﬁuiﬁﬁ&2#1ﬁéﬁio
Matters not specified in this brochure will be handled in accordance with the
procedures announced by the organizer.

= ~ #4#% Judging Criteria

2 FP L4 3R %5 Whether it conforms to the image presentation of Tainan 20%
2~ #3744 Technical Skills 40%
3~ feé frt Color Balance 10%
4~ £]%% ¥ Innovation 20%
5~ EREHK Overall Design 10%

B3 £/ % # Innovative Bread
— ~ 3 4% Theme

A EEI ARG BRI ER  Wire KL B - KA A WA -

%\'ﬁ W K (Z/ AFERES
girﬁf}eir %Nfi?“ Organiz;rs l&ﬁﬁmﬂﬂ \_-1‘/?‘(1{3 FKE“E
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Based on the local culture of Tainan or the cultural traditions of ingredients, make
four innovative breads, one of which must be a Healthy European bread.

= ~ #&% 2 3% Competition mode

[e=

I g ;N iT5E 7 Display creations
= ~ #F P Competition Rules

1~ w4 g st “f#ﬂ T-HwmiactHEezafpd AT B L %] % 60cm x 60cm e
Display of the individual competition; except for one European style, the other
three styles are freely created, and the size of the display table is 60cm x 60cm.

2 AR R FE S ER A ELAE A EIPRFAERE BRE o
The exterior decorations, table decorations, lights and tablecloths are all
arranged by the competitors. No manufacturer or school promotional logos are
allowed.

S FEFITEAEF AT G A r F‘anwy%# a4t o
[t is strictly forbidden to have non-edible ingredients or ingredients that
violate food additives in the creation.

4w A S A2 EEER 6
Four products, 2 pieces each, a total of 6 pieces are presented.

5. & irEg A 60-150 25 e
Each piece is about 60-150 grams.

r ~ 34 % Judging Criteria
1~ 348/4]% Theme/Innovation 40%
2~ fipF/fed  Aesthetic/Color Balance 30%

3~ #33/%2 Technical Skills/Hygiene 30%

B4 # i % ;“ # 8 Display of PLATED DESSERTS
-~ ﬁ‘.}—‘%ﬂ'] Competition rules

%\'ﬁ W K (Z/ AFERES
girﬁf}eir %Nfi?“ Organiz;rs l&ﬁﬁmﬂﬂ \_-1‘/?‘(1{3 FKE“E
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~BlFS A - AR R AT RN S F NGRS

Make two desserts with one plate each, which can be Japanese, Western, or French.
2 FAEF Y MR MR

Practicality and refinement are required.
3~ B SHA 5 60cm x 60cm P > pHEEEFE AFRAZ FF o

The table specification is within 60cm x 60cm, and the table layout, creative

concept, and dish card are provided by competitors.
A~BFBTEZIEF AT SR GHA e i Farw]%t#?" a4t o

[t 1s strictly forbidden to have non-edible ingredients or ingredients that violate

food additives in the work.

= ~ #40 % Judging Criteria

~ 2 42 Theme 20%
AFET R E LY/ FHEIARER
Whether the product complies with the theme and the overall styling integrity.
2~ AR/ /e d foin e Creativity/Uniqueness/Color Matching and Co-
ordination 30%
ATEFRIRATL/AKEELT R BEE/Gpd e
Whether it has creative ingenuity, uniqueness, and color coordination.
3~ #FiF Art 30%
AL B AT & AN
Whether the visual aesthetics are artistic.
4 ~ 337 Technique 20%
ASEITGELE R 2 i
Difficulty and fineness of product skills.

B5 é‘]i%%‘ﬁ Innovative Jam Drawing Plate
- ~ AR Competition rules

1322400 &0 c AL Tt A X2 v it bR o
Tainan 400 Years of Events. The theme is Tainan Historic Site Culture, Industrial
Culture, Food Culture, Historical Culture, etc.

%\'ﬁ W K (Z/ AFERES
girﬁf}eir %Nfi?“ Organiz;rs l&ﬁﬁmﬂﬂ \_-1‘/?‘(1{3 FKE“E
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2~ Bx k- @ % 5 15-18 ¢ (38cm-46cm) v ¢ L4 (A5k 7 ) iT%- 3 o
The utensils are uniformly used as a 15-18 inch (38cm-46cm) white porcelain plate
(unlimited shape).
oI ITETHEpREAN I
Works using colors need to be matched with more than three colors.
A~ FRERT L% ?é}%«ﬂ*}} (A7 93 EHEAT &% o5 )o
The pigment of the work should be jam or pectin (not gelatinized and decorated with
inedible items).
D FZFERBET SRR (dok# ~ JEEZE)o
[t is necessary to arrange a situational display stand (such as tablecloths, small
props, etc.).
6~ ZRIT&HEBEP F (M TR EP FELFAL
Present the work description card (format below A4). Explain the creation
introduction of the work.
S EBABETZE G 60x60cm > B R Lo
The individual display space provided by The General Assembly is 60x60 cm, and the
height is not limited.

= ~ #4#% Judging Criteria

1~ &+ & pett Design and Collocation 20%
HERHEITEARE 2 R
Composition skills and visual aesthetics.
2~ 241 Thematic 50%
LadEt s RAINEERBEFR £
Thematic, original, and able to show a unique style.
3~«%§? F ¢ $#77 Jam Coloring Skills 20%
B F R h 4o
Focus on the technical level, showing the difficulty of drawing a plate with the
characteristics of jam.
4~ 2 FJE TP R AIFR A
Finished Product Display Description and Creative Concept 10%
Egegp F dcitic 4 2 B S0 B M7

P TTA N

Organizer TAINAN “ Organizers

@.I 7R S0 E ’&klﬂﬁfﬁﬁ (‘AZ/L‘H§IF’§§

XA 3T &

B2
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Narrative ability of works description card and exhibition stand arrangement and
display.

B6 £]& fv3% + Innovative Wagashi
- ~ s 4R Competition rules

1~ AFFpmr s b aHHIT-
The product must be made with local ingredients in Tainan.

23R F 24 FAAE 3B B AL 30-50g 0 A S EMGRA LB S o
2 types of shaped Wagashi, 3 of each, each weighing 30-50g, and the products must
be displayed and decorated on the table.

IrfekF g RESYET A o B g 2EgH o
All decorations on the Wagashi must be edible, and non-edible materials are
prohibited.

45 LAEAF T 5 IR -
Unlimited theme modeling, free creativity.
fodk 3ol AARER Y E s e 94 o
The skin or filling of Wagashi must be made from local ingredients in Tainan.
S bldr: T& TR BA T B AR Fios 3 16 £
Ingredients such as: mango, longan, honeydew melon, pomelo, pineapple, papaya,
cherry tomato, Tainan No. 16 rice, etc.
= ~ ¥4 4% Judging Criteria

2 FP L4 3R %5 Whether it conforms to the image presentation of Tainan 20%
2~ #ivH 74 Technical Skills 40%
3~ ¢ F#pe Color Balance 10%
4~ £1% 1 Innovation 20%
5~ EREHK Overall Design 10%

B7 # i # % 3t Display of Carving Fruits & Vegetables
-~ ﬁ‘.}—‘%ﬂ'] Competition rules

I Fg7Er 49 - gp @Wimip v s

%\'ﬁ W K (Z/ AFERES
girﬁf}eir %Nfi?“ Organiz;rs l&ﬁﬁmﬂﬂ \_-1‘/?‘(1{3 FKE“E
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Competitors can choose one of the items to make carvings
FEEN ORI 3MEF R i
Vegetables: At least 3 types of vegetable materials must be carved and made.
K& Z R SRR SAEEMEMA T ARG 2 ERITSE 5] 50% -
Fruit: At least 3 types of fruit and 3 types of vegetable materials must be used
for carving and production, and the two types of materials must each account for
50% of the overall work.
2~ IF"’"»/PK;_ SRERFEEFIMMY > EEME R I M 60 o8 0 BF R BT 120 o
» B A2 90 24 o
The work must be carved with raw fruits or vegetables. The height of the display
should not exceed 120cm or lower than 60cm, and it should not be wider than 90cm.
~K% ZAN] PR R AR ko
Competitors must complete the assembly of the decoration within 1 hour.
A~V FPERP  FFEFH RS TEORKE L Bu 22 @ a1t F R (7 R2EK
)
During the competition, the competitors need to complete the decoration and
combination of the works alone, and other assistants are not allowed to enter the
competition area (assistance with transport is allowed).
brmR*radaafs 904 (F) x 9024 (F)e
The available desktop area is 90 cm (W) x 90 cm (D).
Y TR FIEL I RS 2 Y T F - T SIS TL
The work should be original and independently creative, and the overall
combination should be aesthetically pleasing.
B AT FAETRE R~ m 7 1 33T o
Innovative carving techniques and difficulty, along with fine knife skills, should
be demonstrated.
8 e PR Meh & YL Bk RBE 5 G x5l e
The work must be three-dimensional and attractive to view from all angles.
9~ L E & ~ 2 R S v oL
Attention should be paid to detail, finished appearance, proportion, and symmetry.
10~ oo a P g fojr 2 fa9T R el JEp 5 o
The thematic content presented should be fully studied and clearly understood.
11~ TR RApfes T8> w5 - BPRDLE -

V|

- o AR Rt KIpEi (Z/ AEEREE
‘j’ET*ﬁ i-a,“\ Organizers Elﬁw}ﬁmﬂﬂ N ILETES

EE400 B0 B 5 25Dk ZIZE® | Email: tainand00th@gmail.com



HW400MUE e misEe
2024 %% JE LT Z B b B 55 2% Bk ik 1
2024 Tainan 400 International Chef Challenge

Works should be proportionate and balanced, with a clear focus.
12~ HH g > ¢ 25 AfoPre ap and etk B & i 4 —Frg{e‘:é-__g o
The choice of materials, color harmony, and ability, including peel and core, are

very important.

13~ T FiRE g B B RE o
The piece must be beautlful, delicate, assembled correctly, and seams must be
perfect.
M‘ﬁ%ﬁ%iﬁiﬁﬁﬁT’éiyﬁéﬂ%ﬁiﬁ’ééi%lmﬁ‘é%‘lﬁﬁiﬁﬁ
RE -

Competitors should strive to balance various factors under specific conditions,
including theme and content, color, and elements of artistic aesthetics.
15~ AFRFHHEF - T E T & f FFFATH o

The presentation must remain fresh throughout the event.

=~ RFF A Allows

( B
E itz }'JJM.I AR T Z/giv“g%

Organizer TAINAN “ Organizers

1~ ezF@* 78/~ AR fe=§ > 274G o
Toothpicks, skewers, and super glue are allowed, but not exposed.

2 PR RNIRT RF R L E ek YR AP E S AT A o
Brackets, such as metal, plastic, and wood, can be used inside the work, but
should not be exposed.

I T RF A ARNFIAES (R P 2RAFT INERITT N/ R IR FREENEr N A R
FAFME TS B R ESFEETL )
Natural green plants can be used (if potted plants are used, no more than 1/4 of
the entire work should be used. The soil must be contained in the container and

should not come into contact with the sculptured work to prevent contamination of
fruits or vegetables).

» # .\ ¥ 3 Prohibitions

l‘gﬁ@%ﬁﬁ‘;ﬁ-i ~ //\ﬁ—,j[wﬁp“_‘f_;ﬂ:%};#wo
[t is forbidden to use flowers, soil, sand, animal fur, and other decorative
1tems.

2° %%f%gfz );‘b" I;FIF'}%' z}»&ﬁﬁ}&'\;‘k,\‘]_c; o

preiman \

ry
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Entries must not have any advertising elements incorporated into the design.
AR LER S AT NF R IFEEE G

[t is forbidden to use decorative elements such as stones, artificial flowers,
ribbons, and beads

A FRBERAFASFREN D A EFRIGEFES wBRFR -G A EL A LERFEE
Lﬁiﬁﬁ%yJﬁWﬁﬁ
The work should be exhibited for the first time; the General Assembly will not
accept entries that have been entered before. If it is discovered that a work has
been reported or fraudulently used under another person’ s name, the participant
will be disqualified from the medal.

z ~ ;3 R ¥ 7 Precautions

1\{-1('9(%]1:' g,l:;pé‘&z}ﬁ?]}é_£4lﬁ.}é,.,;\:fj,\,g£% g;t&- P T E T e
[f the entry contains any unpleasant or insulting elements, the judge or the
General Assembly will have the right to cancel the display of the entry.

z\igﬁiﬁzﬁayggﬁﬁﬁﬁﬁg%u CH R F L oo
After the scoring is announced, participants can place name cards or company logos
on the workspace.

3o BhArG Eidl A A4 2 g o
The General Assembly shall not be responsible for any loss or damage to all
equipment.

4~ Rl TR R-E T E RS i’ﬂlw*ﬁm%ﬂfmr°
All carvings will be exhibited until the end of the exhibition, and early
demolition of the works is not allowed.

5\*:“"‘@.‘7@“%.3‘%#\%;’—*Ezji%ﬁiﬁ'#\iﬁ-lﬁ’-_ foo APEH R R FT RS (TR

OGR4y ied 0 BY T AT)

[f competitors have not cleaned up the exhibits after the end of the competition,
the organizer will have the right to clean up all the remaining exhibits. (If
there i1s any change in the display and cleaning time of the exhibits, 1t will be
notified separately).

%awﬁéﬁ
x § 2 AR KIBTHIE
Or’:zi[eir .A.Nr?? “ Organizers . JBk b2 5 W A )
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» 30 % Judging Criteria

-
u g

1 ~3%3 % 2 0~25 4 Design and Collocation 0~25 points
f%rﬁ;ﬁ—‘,‘;{é;‘adﬁgﬁﬁ? ARTEIE 5% - TR FE 2 R2 5 AR AR RCE 2k 4
KFFLBRE Mo T GHTER ~F DUnfrp 2 HERL S 2AEFYEL -
The proportion and symmetry of viewing after completion of the work must be
considered; works must be three-dimensional and multi-angle; the theme should be
moderate and non-violent; the design must be graceful, delicate, and peaceful. The

choice of ingredients, the harmony of colors and their ability to display are all

very important.
2~ RIRE RANE 0~20 &
Creativity and Originality 0~20 points
TER B AFDE g~ RAIEE 5 DA T B D LI RTOML FgiF o
Works must be impressive, original, and creatively unique, and show innovative

carving techniques.

3~ HrErr 0~45 » Technique and Difficulty 0~45 points
R E R zw‘t;%;gf BACMER P BHEPTE Y 2 S AR O > BRihie KA
wminiR b o L AT ENEY -
The work should demonstrate the competitor’ s superb carving techniques, structural
technology application, craftsmanship, difficult carving work, correct assembly,
and fine joint, which are admirable in terms of artistic aesthetics.

4~ gpEEEME T 0~10 4~ Clean Overall Display 0~10 points
TR TS ERNEFIERRA > EAGTT AHFNE G I TR NEE oo
The presentation of the work must be based on aesthetics and cleanliness
principles, leaving a good impression and being suitable for banquet use.

B8 I F4x £ 4F On—site Cake Decoration
- ~ AR Competition rules

I d BRSSP — KA UBAFFEREF > TRFd B A D260 2 48p =+ K&
: 3 % % 8t Rk o

Dynamic on-site competition - cake decoration,

competition, the work needs to be completed by the individual within 60 minutes,

in the dynamic mode of individual

" |

y
A ) 4 7RI KIS
ER iaj“\ il [y

Organizer TAINAN
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decorating an 8-inch cake with a Tainan theme.
2y REFET R R F SRR 57‘%#%{‘ sfAERTIR 4 o
Garnish with cream, whipped cream, fat spread, fondant, or chocolate.
3~ Ikt r KAHEF %??E%TE % oo
Participants are required to bring their own cake base and decoration materials.
A~BFIHREL L ARETH FRHEVIALAT 22 o
Only a table is provided on site, no power supply is provided, and the cake body
can be cut in advance.

= ~ #40 {F%# Judging Criteria

1~ 2 F# &% % & %33R Whether it conforms to the image presentation of Tainan 20%
2317 - 2, Styling, Beauty 30%

3~ ¢ #2153 1 Color Coordination 30%

4~ %% & Difficulty of Decoration 20%

R %a,"‘ R S €/ nxanes

: , = \ &7 ) xtuxnme
Organizer IAIN/\N‘ Organizers B R AW s T = oary
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2024/11/3(Cp )

REHTEY: TP NEPRY ¢3RRI/ RAPEERT /ERAER o
o 228 'SR UNIE X - -
2024/11/3(Sun)

Live hot cooking category [Freshly cooked Chinese cuisine/freshly cooked Western
cuisine/freshly cooked indigenous cuisine/freshly cooked exotic cuisine."
Location: Kun Shan University

- ~ 2P Competition rules

1~%%ﬁ%*%iﬁ@iﬂﬁiﬁﬁﬁ’@ﬁ%ﬁiﬁ%?ﬁmﬁ%ﬁﬁ%¥§@@ﬁW\@
CRETIRE 1 FEEE AV F o REFER N SFE X L2 IR DL U AT o

Contestants must complete the check-in at the site within the specified time.
Contestants who do not completely check in on time will be disqualified. During
thecompetition, they must wear a chef’s uniform, an apron, a chef’ s hat, and work
shoes. The clothing must not reveal the contestant’ s name and identification.

2~ RFHEEFELRFILAET B o iR AWM o SR 2RRSHETRE > T E A
%%H’?%%ﬁﬂﬁﬁéﬁ’%@aﬁiﬁ%+\m%£ﬁﬂ&%1%@%&’%% AT
ZREFHEN B AFREF 2 SHTS SFHFAAR -
The cook1ng timevaries based on the competition. Please read the information in
detail. Cooking mustbe done on-site. The ingredients can be prepared in advance.
Contestants areallowed to bring semi-finished ingredients including unseasoned
clear broth, otheringredients and seasonings. In addition to the equipment
provided by the eventcoordinators, contestants can bring their own flatware,
utensils and otheringredients if needed.

3‘%%ﬁ%*ﬂﬂﬁﬁﬁﬁ%ﬁﬂiﬂiﬁ%$§~Wﬁﬁ¥3%§U%2§J B ]
d 1A AEIFFFEETL V- PR ERF A FREN S gRT2Z ML fpiEe e
oo ARMPERIP R AT SR e FF R RNES fos o
Contestants mustfinish cooking within the time limit in accordance with
competition regulations. Eachdish needs to have 2 servings, one of which will be
tasted by the judges on site, andthe other one will be used for pictures.

/

¥ 1 3 e R H 5
Orﬁf}eﬁr .A.Nr?? “\ Organizers . JBk b2 5 W A )
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Contestants who fail to finish cooking ontime will lose points from their final
scoreboard.

A BFERFEATY S S E 2 PR RFRIRY, G5 AR R R SHART R
*gﬁwéﬁﬁf% %ﬁﬁ%%%L%%ﬁmrﬂﬂ?9°
Contestants shallbring 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.

5‘ﬂﬁ@ﬁﬁééﬁﬁﬁﬁ%%%ﬁﬁﬁﬁ’@?ﬁﬁ A AR S % 2 s p I AP MR
L7 ERE B g2 AR R A LRI LS, AR IRR T ﬁ’%ﬂyJ%%ﬁ%°
Contestants are allowed to use other ingredients and sauces, but allingredients
must comply with the relevant provisions of the Food Safety andHygiene Management
Law of the Ministry of Health and Welfare. It is also notallowed to register the
finished product under the name of others. Those who do not follow the
regulations will be disqualified.

6 GEFRHd L ypH R ES EEFF
The event coordinators will provide each contestant with :

¥ #8542 2 300x80cm 1 5% » 8ok 1 i+ & L*’mﬁf*K@L%Z*CL*%
R L k2N (H ) PN A e s N 1 o R Al g F e 2
(E*) o

Chinese kitchen: 1 cooking table with sink, 2 four-door refrigerators(sharing

between all contestants) @ 2 four—-door freezers(sharing between all

contestants) » 1 Chinese double burn work rang > 2 FANCY Versatility steam

oven(sharing between all contestants).
@3§%g:%%mwwwulx,¢pg.§ WOEE LN T AP LS N2

ARF ) HRAHIFES IR BRI FSTHRIN e P20 kE4s(2*) 2 P

ZRAGARELIN(EY) Tl mZER3IN(r) o

Western kitchen:

1 Four-burner gas rang with oven 1 table top electric deep—fryer > 1 Electric

salamander(sharing between 2 contestants) > 1 cooking table with sink > 1 cooking
table with cabinet » 4 four-door refrigerators(sharing between all
contestants) 1 four-door freezers(sharing between all contestants) > 3 FANCY
Versatility steam oven(sharing between all contestants).

OEF S RS EET R EEIE ST £ AN 1 5 - IRRLCE RN AME N T
(4o 3254, AL E > F )RS & 110vID ¥ 8FA 1 4 2 TR &

o

b ¢ AR Rt KIpEi (Z/ AEEREE
f,’:ﬁfff %ﬂ?“ Organit;rs E B B 5 A ) \:/fzw s
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o ATl AEF K AGSRFTAPTRERF > T LFETR
[f the equipment and appliances provided by the event coordinators are lost
or damaged by the contestants, contestants will be responsible for compensation
[f the equipment is not enough, you are allowed to bring your own
devices(EX :Homogenizer » Hand-blender > Food Processor > Sous Vide cooker) . Only
a 110vlb amp socket is provided on site. 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 damages.
T R XEY REFTF Rt pHER 080 0 Bd A ypH 20— 22} iﬂé«liff%@%‘ﬁﬁ 7 T
o AyEH 27§ »,—‘:'\—'g F~ i o
The contestant’ s personal flatware/china will beplaced on the designated spot
after the photo shoot and after the judges finish thetasting. Contestants will be
notified when flatware/china are ready for pickup. Theevent coordinators are not
responsible for them if they are missing or stolen.
8 MEFWTALZ B E L p T2 BB 30X ¢3p L2 B T8 BRI e g S
BOITRIT - i 7 (g v R BB -
Contestants should place food waste in the designated area. Contestants should
dispose of other waste by them selves and ensure the working station is clean.
9~ 7T FBEAGFAAMBER oG (oo Uk gER M NH L E
Any changes to thecompetitions will be announced by the organizer.
10~ @A FHREEZS 8 L wRIBHEP > K%i*“iﬁ EBHIBA FTHEEF TIRLT
PR
According to the provisions of Article 8 of the Personal Data
ProtectionAct(referred to as the Personal Information Law), the contestants are
informed andagree upon the following matters during the registration:
OREFECPEEFF2BAFTH iy 12024 45 2 62 FREHESRE | 49
Mg ivEr o B - mi?“*%%’®‘;+iﬂ@"+%ééiﬁ%¢?
2 g o %'wwmﬁw&% 2o A TR AR LA P 2 A I BN P d 3F
AKEPERMOFTERELE, o327 - 1133\/?/:,%‘3_%51“ SRR ER S N B REITR(S
HE AP PRFIAA O EFTAL JRIHNGFTE 2 2024 45 £ 92 MREFE
PR
The personal data of the contestants collected by 2024 Tainan Food City

&>

International Culinary Challenge Organization and the event coordinators is
solely for the competition operations of the "2024 Tainan Food City

/

—a_ 4 R KIBTHIE
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n

International Culinary Challenge ". The collection, process and use of the
personal data of the contestants comply with the Personal Data Protection Act
and related laws and regulations. The personal data of the contestants
collected during the registration will be used for online announcements, press
releases, and on other media platforms. The contestants 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.

@)T}cﬁ*{ TH T B 2};}—‘511@; AFAH . RBAFHEEESY 3 FRTTeRFE F L
ﬁ%ﬁ‘@%ﬁﬂ*‘ﬁiﬁii‘%*ﬁﬁ"@*ﬂ“’Miﬁﬂﬁ¢$N$ 156
EL T xzi/z‘*iﬁ FRET s R R K A w7k K?‘ A sz o FiRBAFTRELZES 14
I%ﬁk’ﬁﬁﬁﬁﬁmﬁﬁﬁmi??°
According to Article 3 of the Personal Data Protection Act, contestants can
review, revise and edit personal information that is collected during the
registration by TIC Taipei International Cooking Challenge Organization and the
event coordinators. They can also request copies and request the TIC Taipei
International Cooking Challenge Organization and the event coordinators to stop
using their information. There will be a processing fee associated with the

request.
@%FFEpd ERLTREMUB AT +»Hr FESREPREATHE  HEE 2Rmg2
IR AR Lo de R R R L A S A %nﬁ“‘%wi%%‘%ﬁ%?fé

PR TR SF e

Contestants have the right to choose whether to provide relevant personal
information to TIC Taipei International Cooking Challenge Organization and the
event coordinators. If they refuse to provide relevant personal information,
TIC Taipei International Cooking Challenge Organization and the event
coordinators will not be able to accept the application. The contestants will
lose eligibility if they request to stop collecting, processing, using, or
deleting personal information from the competition.

@)+ + Pﬁﬁﬁifﬁ%%#mﬂ PR ERFTE A R P BT E o B
Contestants agree to follow the rules listed below and cooperate with TIC
Taipei International Cooking Challenge Organization and the event coordinators
during the entire reviewing process and the competition :

ﬂ>‘$4%%%ﬁ%ié%ﬁ%‘@%5%éﬁﬁdﬂU%yiﬁﬁW§b%ﬁﬁ%%%‘

/
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AE2BREIMRFEFAM LT
The ingredients, recipes, and any related items provided by the
contestants in the competition will not violate the food hygiene and
safety regulations and the rules of this competition.
D>~ KA 2}%“"{';}%%}111"%% RApl, TP axdes A FirEid gL o
The finished product is original and does not infringe on the copyright
or other rights of other individuals.
<$‘*‘Ftﬂ@P‘#mﬂmkﬁ®‘ﬁ@-%%¢§?? SR RLE Y A AL

24 A BT REERSERY. L E BAMERFE R, -
J_LE@ﬁrri“#\irr%;‘ﬁﬁﬁif_@iﬂ—.%‘%&(w&r%?wﬁ?ﬁ% T
EE)

Contestants 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 Cooking Challenge Organization and the event coordinators
(such as advertisements, exhibitions, projects, websites, electronic
photo archives, etc.).
@A FRAFRAFRFPE P ERRER, o EF P - A EF I BB 2

MEET 2> T Hr Ty LR R o

Contestants 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.

@%Ab&xﬁﬁﬁ%1§ﬁ¢ﬁﬁm§,u1$h%%%§mgﬁ%§,j%ﬁg%gw

ALwﬁﬁmHéﬁ’E%ﬁih%%%fiﬁﬂliﬁo

Contestants guarantee that all the documents and content provided during the

competition as well as the content contained in this agreement are true.

Contestants 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.

I~ AP > SFFFHREL S EHP T

Based on the competition, the contestants must follow the below requirements :

v |

\ )
¥ 2 R H 5
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Cl & ;%3R3 Western hot cooking Cuisine

I~ le g - 4o
Each team is limited to one chef.

2~ wFRET 50 A4, ZRSFWUT 1 gL E(EFEFTUF 2L
The cooking time is 50 minutes. The dish has to be done on-site. 2 servings are
required for each dish.

3rFgaigitiedrdas e BAaH(bldoi® P A viE; 2§ )o
Each dish must include at least one type of Tainan local ingredients(such as:
milkfish; shrimp ; beef).

A~FERERY G- A PRY DHFFRFFFF REEEE
Each serving is for one person. with appropriate sauce, starch and vegetables.

PES TR TES R Py T ST
Contestants may bring there own culture distinctive utensils to present their
man courses

C2 ¢ *® 3 Chinese Hot Cooking Cuisine

1\_7;’«‘35'_9}%—%2)‘11@.- X o
Each team is limited to one chef.

2 FRT 50 A4, FRFWUFE 1 A F(EFFAF 2 L)
The cooking time is 50 minutes. A Chinese-style main course to be cooked on the
spot (2 servings are required).

I FEAFI N F L A PR H (b4 R P A 9, 2R )
Each dish must include at least one type of Tainan local ingredients(such as:
milkfish; shrimp; beef).

A~ EHEREL- AT o

Each serving is for one person.

NERE Y JOVEE £ FUN RS K
The main course served with appropriate sauces and vegetables, without
carbohydrate.

6‘%%ﬁ?éﬁ%%£$@“%3$m§%i¥im
Contestants may bring there own culture distinctive utensils to present their
man courses

%awﬁéﬁ
x § 2 AR KIBTHIE
Or’:zi[eir .A.Nr?? “ Organizers . JBk b2 5 W A )
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C3 R a3 Taiwanese Aboriginal Hot Cooking Cuisine
I~ gk d - 4o
Each team is limited to one chef.
2oFER 50 A4, FRHUT 1 pIFFFFUT 2 H) -
The cooking time is 50 minutes. A Aboriginal-style main course has to be

cooked on the spot (2 servings are required).

S EFAFIGT L bl B SH(bldod B A v, 2R )
Each dish must include at least one type of Tainan locoal ingredien(such as:
milkfish; shrimp ; beef).

A FEIFRIRANEHERNL CFERrf e a0
Each dish must incorporate both indigenous ingredients and the culinary culture
of Tainan.

H» K%ijl FIFEF U@ *ZA %2t TR -
Contestants’ main course creations can be presented on plates using utensils
from the corresponding ethnic culture.

6 FHEMF L - ADRRY o
Each serving is for one person.
TV RS EREARAR S SFFRRBHF R FHF T ZEEARE A
Basic seasoning will only provide at the competition site. Participants are
required to bring their own special seasoning and spices according to their
individual needs.

C4 2 AR 3 International Hot Cooking Cuisine
1~ﬁ&$%ﬁﬂi%—4o
Each team is limited to one chef.
2 FRFRET 50 A4, FREWT | FAF(EFFFTUT I H) o
The cooking time is 50 minutes. The dish has to be done on-site. three servings

are required for each dish.
S FEAFICFT A b B (D4R P A 9 HE; 2 )
Each dish must include at least one type of Tainan locoal ingredien(such as:
milkfish; shrimp; beef).
4~ vt %%ﬁ?’ﬁ‘"mﬁz? FaL1B o MNEREs e M EES LA EE
The theme of the competition is the special cuisine of the contestants’

v |

\ )
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hometown, and the main theme is to present the cultural characteristics of the
Tainan City.

5\“%%%’Wﬁbﬂiﬁﬁ’xﬁﬂ¢$@w Fep EFEFTE 2N AR s o
Basic seasoning will only provide at the competition site.Participants are
required to bring their own special seasoning and spices according to their
individual needs.

6~ K?‘Hml ZTIERT IR IR ED Len®Br HodF T IR o
Contestants’ main course creations can be presented on plates using utensils
from the corresponding ethnic culture

12 84%#p] (2AHE ®H ) Ingredient Guideline (Mise en Place)
D A+= Fo o RFADERG  RREFREHIA
Basic mother sauces - are permitted but must have further fabrication.
@ - 7 ERFk o

Salad - cleaned and washed.

@FF ek ®- 7 Ak P /BT (BRajk) > ke fLd oo
Vegetables and fruits - cleaned, can be cut/trimmed (any shape) BUT must be
raw.

@k FIrFEgEir- AR BE > L2 FALBRA L2 A5
Fruit and vegetable purees - permitted but must not be seasoned or finished
1tem.
<>~ mAH R
No glaze or concentrated juices.
2>~ RFRFTEHLEAFEER
Dried fruit / or vegetable powder permitted.
B>~ uFFiE O ORoR S B R R
Dehydrated fruit or sheets permitted.
® ryEnERgEFALE fUEH

Vegetable ash and home-made spice mixture are permitted.

© A#fF- 7oA d N 2B BES /AR RS o
Fish - gutted, scaled can be filleted / portioned if required BUT must be

@D bB#E/ 7 BE- ViFk s A T E o

W i—a,“'i WG ] K
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EE400 B0 B 5 25Dk ZIZE® | Email: tainand00th@gmail.com



HW400MUE e misEe
2024 %% JE LT Z B b B 55 2% Bk ik 1
2024 Tainan 400 International Chef Challenge

Shellfish/ crustaceans - clean, raw, can be removed from their shell.
PAE/RA/ Bk T2 AN BT BEEA G

Meat/Poultry/Game - can be deboned, portioned, trimmed but must be raw.
(9 36 A i R eRERT 2P o

Proteins - cannot be brought in minced. Mincing must be done in the kitchen.
'ﬁ‘Jﬁq,‘%: Al A RT Y B E R AMB B E—H A o

Smoked fish, prosciutto, chorizo, bacon - are allowed as long as they are

further processed in the kitchen.

) #7% %4 F wIF8 7 - DDecor elements - 100% made on site.

K>~ rEF@r - F i sk~ EppRfrri1 a8 d 3 o
No titanium dioxide - no metallic powder no artificial food colours are
permitted.

>~ I T SRR FF o VK
Eggs - can be separated, and pasteurized

> g h T g o
Dry ingredients can be pre-measured.

>~ FHEBPRpH T AR E ER o
Flavored oils and butter are allowe.

3~ 3

O% 157 SR LR AT LFE L2 08:30~09:30 % ~4pr| £ 4
Competitors of the first Chinese cooking and Aboriginal cooking contest should
complete the registration procedures between 08'30~09'3O

Q% 2%F T ER RRT SFE L 12:30~13:30 = S 4R 3£
Competitors of the second Western-style fresh cooking and exotic fresh-cooking
contest should complete the registration procedures from 12:30 to 13:30.

QFIIEFHF oo
Please bring your ID card and relevant documents when checking in

14~ 45 AF4 L Bipd Sl et
Recommended websites for sustainable and Frindle agricultural and fishery
products in tainan

(D2 #53 P £ % https://www. buydirectlyfromfarmers. tw/catalogue/Annan-giant-
grouper-fillet-qiu 6139/

@3’;}?1& <+ & ¥4 B 1% ¢ http://taiwanbeef. org. tw/

OIS -V-1 E&d % T2 @ https://www. t-apmc. com. tw/

WL ia,“'j

Organizer TAINAN “ Organizers
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» #7740 % Judging Criteria

1~ & 1 i¥fc A 5% Preparation and Cleaning 10%
TF BRI TR KL EP O F BRGRE ERna T2 2 1 TEE AR B
AAFE o
Pre- competition preparation and post-competition cleaning. Time allocation and
on-time completion.

2~ FE % & ¥ % 3 £ 2 correct and professional skill of Cooking 25%
TRETAAIHRILE FL O FFIAF RRILT P A UTRFALEI D B
iR p 2 AR i F DR AT E R HIT o
Proper food handling and hygiene. Food preparation should be 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 need to be completed within a specific
time.
T ¥ I EpERF Normal serving timeb%
B R AR DR LR g R B hF FEIL L iEiE o
Timely serving of dishes within the required time frame is a necessary standard,
and the ability to manage serving times is essential.

4~ FeE Aot B/ AIAT
Presentation/creativityl0%
FoE AR o WAE A ZREME BY U 0 LI AR AE
Presentation should be clean and meet modern culinary experience.
5~ vk Tasteb0%

PRBLARFIREF FEF TS RIARF IR ERE F ‘E“;:’_‘J T T e
Rrk pjmv%\lg"/‘gmp’% PRAL ) ST ETE s vekZE G o Ead PRS0 g‘%’}i (AR
i
Chinese style dishes should contain appropriate amounts of sauces and vegetables,
while Western-style dishes must contain appropriate amounts 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 1in terms of quality, taste, and color.

% 3L Remark
WP - AR 1A AL AT A A B ET R

%@ﬁ AR K I PEIE
3 B - 3-51“ Organizers . Bt 53 5 W 2 )
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A total of 1 point will be deducted for one minute overtime.
[f the timeout exceeds 5 minutes, no points will be scored and the competition will be

disqualified.

\-Ol"
¥ 2 AR KIBTE
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2024/11/79(=)

D-#= i /4 B # 4| Cold Display Category/ Culinary Art

"DIHFE,/ D2iIF/D34a¢ P &(AIAHE), DI 45 2R | /D545 Pk
CRURSDOFIREY 223 SRS X FF 5

2024/11/3(Sun)

FD1-Appetizer/D2-Main Courses/D3-Tainan Milkfish Creative Cuisine/D4-Tainan local snacks
and creative cuisine/ Db- Tainan special banquet dishes (for 8-10 people)
Location: Tung-Tung Banqueting hall

- ﬁtg%#iEdCompetition rules

CEFHFERIAFRIRS R A RS AT XA RF TR RFERT T EAHFIR R

Ve
@rgmrﬂga a1 fE¥EEfF % o JREZFE D ;%i A A A S RN VA, A
Contestants must complete the check-in at the site within the specified time.
Contestants who do not completely check in on time will be disqualified.
During the competition, they must wear chef’s uniforms, aprons, chef’ s hats, and
work shoes.
The clothing must not reveal the contestant’ s name and identification.

2y BFHFF A G DL UPE 60 AR ARSI ANPERR R A T2 aﬁ% wmu s R
RIS Joa o GRFEAEY RY ZAHBEL KE REFr T SFHFIR O SRF LD
| B SRR
Contestants who fail to finish cooking and the presentation within 60 minuts will
lose points.
The contestants need to bring their own flatware/china for the presentation.
The finished products need to be glued and displayed at the booth. Booth
decoration is not part of the evaluation.

BCEFMAEF ARG GG H G 2 B F et | A R EEEER R g
SHARFTREA EREZRIAER B RESFHLLFH TR AT o
Contestants need to provide 2 copies of self-printed Chinese and English recipes
and 1 copy of the dish name card at the competition site as a reference for the

p /
LT
7R 9 W {52 A ) AEER S
‘%T%ﬁ ;aj “\ Oryanizers It 53 5 W 25 ) \;/f“% 85
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review. The recipe form must be written in accordance with the format provided by
the organizer. If no recipe is provided For contestants, their works will not be

graded.

A~ plicigde @ pd @* U Org a2 0 Ly i ¢ el et “Kaé:«« it FILE MR
T, A ﬁ‘:—ﬁ“"FF’B]? gr'llb& %—{ﬁrb}\% %\T‘*a":}g’lﬁ* ﬂ ’Q‘ﬂjy’\’ﬂ%%ﬁﬁs’o
Contestants are allowed to use other ingredients and sauces, but all 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.
D~ = E #ﬁ“%ﬁlﬂﬁlﬁlﬁ%méw’%ﬂ“%ﬁ&ﬁ“ﬁﬁiﬁiﬁﬁﬁ%ﬁéﬁm

Ho AypHE 3 f Rp FE o

The finished dishes for the competition will be placed in a fixed place by the
organizer after the judges score and the filming is completed, and the contestants
will be notified to vacate the venue on their own. The organizer is not responsible

for the storage.
6~ FFTA L 2 Bk ;ﬁ‘zzi piTime @ A X2 B B Brap s hehp BHE £

Bfﬁ@m’lﬁll—t;\g ﬁgi’i—\ %?LO
Contestants should place food waste in the designated area. Contestants should
dispose of other waste by themselves and ensure the working station is clean.

T R FAAMPETAoF (o A gHS N0 LE-
[f the relevant time of all activities and competitions is changed, the final
announcement by the organizer of the conference shall prevail.

= ~ 2 &3P Description of finished product
RARFIED 0 FFF FREL A ERP AT

According to the competition items, the description of the finished product that the
contestants need to provide is as follows:

Dl % ¥ Appetizer

. 24 THREAFLESHEH,
The theme is Let the world see Tainan’ s good food ingredients”
2. BASRE-ET - A5 BIBEHE 50 TR INEF (LA AHY B FRIRG

:k,""‘/\

PREFF) o R EFAET 08 7 I HARLEZRE(S 7 2 HACPHF ] FEFESE R

" |

/
-l
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Contestants are required to present a plate of appetizers "for one person", with no
restrictions on Chinese and Western cooking techniques (but must indicate whether the
work is Chinese or Western in the recipe), prepared in advance and presented,
including 3 different themed dishes. (Including 2 types of seafood or fresh water
freshwater, 1 vegetarian type) dishes.
%%ﬁﬁé%?%iiﬁ(ﬁL@m’@ﬁﬁﬁﬁ’jgﬂﬁﬁﬁé&mﬁ’
B3PR8 ok 0 TR AR RE BH B PRGE

Contestants must bring their own porcelain plates for their dishes (no logos
allowed), which should be placed on separate plates and properly matched with their
respective side dishes.

The diameter of the plate is recommended to be 28 cm and must be suitable for a la
carte sales service in the restaurant.
FRESTRETRBDE LF S REP 2 S BTG ET -

The dish name card, brief description and recipe of the displayed meal must be
provided for review reference.

e ke 2 RF R R 90cm x JFER 45 cme

Allocated display table space: width 90cm x depth 45cm.

R b o AR R B F g

A contestant can only bring one assistant to assist.

FRAE Chs bk B AH - AFAEME Rt s SHAF R Y AR
Presentation elements: Tainan’ s local agricultural, fishery and animal husbandry
ingredients, sustainable ecological concepts, and a worldview that can bring
Tainan’ s ingredients to foreign countries

D2 i ¥ Main Courses

1.

i%érﬁﬁﬂéiiéﬁﬁﬁJ
The theme is “Let the world see Tainan’ s good food ingredients”
Tk%ﬂm—i—Av A Apv e AL (L phadH P R maY Ntasl)
#&E"Z—F%Téﬁ‘ﬁ/" 2 T
Show the entrant’” s “one-person” main dish, regardless of Chinese or Western
cooking techniques (but it must be marked as Chinese or Western in the recipe),
prepared and displayed in advance.
. o
Y 4
7R 9 ¥ o : N b g i
?f’f*m ’%'a’ ‘. Organizers . It 53 5 W 25 )
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. FFFEAPAFEALALE (RE = Logo) L ¥FREMHE » XPp L p i 31 EER
28-32 o4 ~ TR &R R H BE4 B RAE o
Contestants must bring their own porcelain plates (without unit logo). The main
dishes should be plated separately and paired with their own side dishes. The
diameter of the plate is recommended to be 28~32 cm and must be suitable for a la
carte sales service in the restaurant.

4, RFEEMAE A e hk BbtcdH o XA RRLA S wBE e 2 IR R
Must present elements: Tainan’ s local agricultural, fishery and animal husbandry
ingredients, sustainable ecological concepts, and a world view that can bring Tainan
cuisine abroad

5, FHRETETREBNEFLE SBEREPZ SE BITF ST o
The dish name card, brief description and recipe of the displayed meal must be
provided for review reference.

6. ~pamiszF 5 & 90cm x FRE 45 cm e
The display table space allocated to the contestants: width 90cm x depth 45cm.

T - EFFRFIFUA - IR

A contestant can only bring one assistant to assist.

D3 2@ P 44K Tainan Milkfish Creative Cuisine

1. TEed P AdEesR%E
The theme 1s "Bringing the delicious taste of Tainan milkfish to the world"
2./%ﬁiﬁﬁﬂﬁﬁééiEhiéiaﬁ‘%ﬁﬁﬁ%g’Eﬁbd?“—4®”%ﬁ@
Zﬁﬂﬁﬁ??%i (R AP BT TRIB LT 2R RIPAA TN T ERITE A

CF S BCz PRARR) R TAELE T o TR 6% RHE ZEA & JRFE - Show the
contestants’ selection of Tainan milkfish as the main ingredient, combined with
seafood, to create a dish that is “for one person” .There are no restrictions on
Chinese and Western cooking techniques (but the recipe must indicate whether the
cooking method is Chinese or Western, and indicate what kind of meal it is presented
as an appetizer, main course, soup, or snack). It must be prepared and displayed in
advance, and must be suitable for Restaurant a la carte sales service.

3. %%ﬁﬁé%%%i%ﬁ(ﬁﬁ&L@@o
Contestants must bring their own porcelain plates (without unit logo).

v |

\ )
¥ 2 R H 5
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FRAE RS AR R P ABEHE RAERE (Do B0 B A A ML Rt
F IR e R
Must present elements: Tainan’ s local milkfish and other fish species or seafood

s

P
A
€l

(such as Taiwanese sea bream, shrimp), sustainable ecological concepts, and a
worldview that can bring Tainan cuisine abroad
5., FHREAETEBNE LT CBRBEPZEZ SFH BFTF LT
The dish name card, brief description and recipe of the displayed meal must be
provided for review reference.
6. ~Apends 2 F: % & 90cm x F& 4bcm e
The display table space allocated to the contestants: width 90cm x depth 45cm.
T - EFFRFIFUA - IR

A contestant can only bring one assistant to assist.

D4 % a £|R#3® |+ Tainan Creative Cuisine and Snacks

. 135 TEs | plAEm
The theme is "Tainan Snacks Creative Presentation"
2. %ﬁ%%ﬁﬁ—ﬁ"—4W’ié&%%ﬂﬁﬁgé@i;ﬂo
Show the contestants’ creative combination of Tainan snack dishes for one person.
. PFEAPAFALIE (& Logo)> BHEBHE » ¥ 3PP L pihpe ¥ > £33 223k 28
S RGE AR R BB RFE o
Contestants must bring their own porcelain plates for their dishes (no logos
allowed), which should be placed individually and properly matched with their
respective side dishes. The diameter of the plate is recommended to be 28
centimeters, and it must be suitable for the restaurant’s a la carte sales service.
4, FHRETETRABNEREPZ G BFTF LT o
A brief description and recipe of the displayed meal must be provided for reference
by the judges.
5, A prd e 2% & 90cm x FE 45 cme
Allocated desktop space: width 90cm x depth 45cm.
6. - EEFEFIF A - e
A contestant can only bring one assistant to assist.
T EmAZd i ds b Bidcad A2 EME Bt s e F e RS R o

W i—af@"j WG ] K
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Presentation elements: Tainan’ s local agricultural, fishery and animal husbandry
ingredients, sustainable ecological concepts, and a world view that can bring
Tainan’ s famous street cuisine and well-known local meals to foreign countries.

D5 % a4 ¢ ##% (8-10 * #») Tainan specialty banquet table cuisine (for 8-10 persons)

1.

A4E TEe BRE 7484 2 I E A%
The theme is "Tainan’ s traditional banquet table culture presented internationally"
%ﬁ%%ﬁﬁ—ﬁ B-10 A7 AR FREEEREAOBALREEZER o
Show the contestants’ personal creative combination of Tainan banquet dishes for
“8-10 persons”
SFERD R FHLLY (& Logo) BEMHL - & ERPRLpORE > X TR LR RIS
& 8 PRFx o
Contestants must bring their own porcelain plates for their dishes (no logos
allowed), which should be plated individually and properly matched with their
respective side dishes, and must be suitable for restaurant a la carte sales service.
BRETETABDE LR 2 G k3% 5T o
A brief description and recipes of the dishes on display must be provided for
reference by the judges.
et g 2 B R & 60cm x JEAR 60 cme
Allocated desktop space: width 60cm x depth 60cm.
«&%%%??U%«&yiﬁy°
A contestant can only bring one assistant to assist.
FRAF ks P RS H - RFAEME L BRAZ gL LA R BR
Presentation elements: Tainan’ s local agricultural, fishery and animal husbandry
ingredients, sustainable ecological concepts, Tainan’ s traditional banquet table
culture brings a world view to foreign countries
#.p NOTES
1!/% 7Y ]F/E\’rr%"ff'%%gﬁfﬁ]’ b'ur»}g T E’rr'f” /\El; I-H/i
Aspic should be used to glaze all entries, except for crisps and baked dough
FEHF RN T OLE YRR FFF L TS L S S RE e MOTHK PR O g R
Lo BIFE S0 o
Name cards or logos of the working place of the competitor may be placed
4 7
il 1. Y Sttt D it
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appropriately after judging has been completed Information regarding the setup time
will be announced at a later stage.

3. Ay HEPEEOE A MEHMT §F
The Organizer will not be responsible for any loss or damage to any utensils

4, o 3HF 5T %%'ﬁﬁ?f%rﬁ@—f':ﬁikb%%‘ Pt 5:000 AysH w2t E pTE 6:00 (5EIT
ERAPwE R (EMETE 2R E X ¥ 7206 w)
Due to limited space, contestants’ works will be displayed until 5:00 pm on the day
of the competition. The organizer can dispose of any unretrieved exhibits after 6:00
pm on the same day. (The specific display and removal time will be announced
separately on the same day)

b. FFFVNMGEE S RapIily s
Competitors are invited to set up an attractive display, however, this will not be
judged.
Contestants can decorate their booths, but this will not be included in the
scoring. °

6. SFEUEINRTATHEFIRFRIKRS LRI EEMANGEOPFRGFL §22) AnE
NN SR 2}%‘,@_% Pt T O DA I (VA
Participating groups must complete the registration on-site and complete the display
of works within the specified time (for detailed time, please refer to the event
organizer’ s announcement). For participating groups that do not complete their
actions within the time, the judges will deduct points according to the situation.

s 340 % Judging Criteria

o

X A5 100 A (7 g5 2o )
X Total possible points: 100 (no half points will be given)
stz £ & (0-30 &) Appearance and Creativity(0-30points):

RS AR BRE  BERPARFS c FEARATFE FARL ER A EHEER
b F e

The work must reflect its structure, organization, grace and natural coloring. It must be
original, creative, delicious, appetizing and modern in style.

Afppe g i £ (0-30 #) Theme and dish combination (0-30 points):

o

¥ 2 - o R H 5
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PEABEM T ud e bl GHIEY AL B2 GHEY X RwE o 1 B2 A o foid ki 2
i’lfﬁrm? % o

[t is in line with the theme and uses local Tainan ingredients, sustainable and
ecological ingredients, finished product details, proportions and symmetry. Harmonious
taste and balanced nutrition.

tFE2 L E¥h3 AL 30% Correct and professional cooking techniques (0-30 points):

BRI S BT 2 Pl T AT R R T Dagat B L h- R .
Highly technical craftsmanshlp, demonstrating different correct cooking techniques, clean
and precise work, correct gluing and proper consistency.

f % #+(0-10 #) Practicality (0-10 points):

R FER TR KRR A RTEA AP T AP F R RY 2B NE .
Serving sizes required by the competition must be correctly displayed. The finished
product needs to be practical and can be cooked and served in daily restaurants.

[ RBERE-B G FSET L]
[Special Honor Award- The best Celebrity Chef of Best Display Dishes Honor Award]

1.ﬁBDk%’%—ﬁﬁﬁﬁﬁiﬁﬂj’%iﬁﬁﬁﬁg’%ﬁﬁﬁ“é&$@i$%%#ﬁ
(B FaBr o] #ASEEL B & BRe & -
For items D1~D5, if the same contestant applies for more than three competitions, the
scores of the three entries will be summed up. The contestant with the highest total
points will be awarded a special honorary trophy of [The best Celebrity Chef of Best
Display Dishes Honor Award]. 1 certificate of award.

2. P S FET SN BHD UL o PERFADZA L AR
The same contestant can compete in more than three events, and the three items with
the highest scores will be used to calculate the accumulated points.

o

¥ 2 - o R H 5
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spr et ()

Participant Consent and Authorization Form (Attachment 1)

\\Xr

%ﬁﬁ B RfEp 7 ¢ Participants agree to the authorized content:

LEFFREL T FFLA 22085  HmFr 3205 £k

Contestants should respect the judgment results of all judges and must not have

objections to the content of the judges.

Z“TFK?‘FIF“"’ 73—"%%;4’%5 'n?v}gu}ig—fHwﬁ%gi’l‘ﬁhﬂg,:bk’ﬂxlﬁcﬁwnéiwﬁ%g

The organizer agrees to grant priority ownership of all intellectual property rights,

copyrights and patent ownership of all contestants’ works.

3. AL ¥EH i+ SR 9"*\%)3:?‘_—%13— SEBFLRET S E B Z i3 er2 ] o

The organizer reserves the right to publicly publish, use, reproduce and modify all

contestants’ works.

4'“1—}; &"L%ﬂxtf’ulﬁgfﬁgva Tl ¥R oo

All contestants’ works and related documents will not be returned.

5“#;K%w¢¢ﬁ#”3‘°AWE\W”%VLmﬁ%% FRPREREAP 2 ZTAZ2 M TRRET D)
“ IR 2 F AR REL S FAEERTR A EFERK -

All entries must not be plagiarized or have been published in relevant public events. If

1t 1s later found that the author’ s related works are indeed plagiarized or multiple

submissions are submitted, the author, etc. will lose their qualifications to

participate and win the prize, no objection is allowed.

6. A=dF* g AypHE iRy My hK N EEREE FFEFFFE R

The organizer of this competition retains the final right of judgment and

interpretation, and contestants shall not object. $* & Sincerely2024 % s % & 2. #NR"% Frd

99§&$&i A € 2024 Tainan City of Food International Chef Challenge Committee

Autograph / Date :

'/

¥ 1 3 e R H 5
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g (FHFE)

Standard Recipe(AttaChmGHt 2)

bl %IE A
T & &AL (The contest item)
Title
FL1® 3 3gPEE An overview of cuisine #3232 Cooking way

M| 2| Eix | e 2| Hix | R EHFE | *E | Hix
Material | Usage | Unit| Material | Usage | Unit | Material | Usage | Unit
L
Material
B 5
Photo
R i—a,m'“"j R w4
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wrpwaz (=)

Registration Fee Return Form (Attachment 1)

Voo B 4t LR T R
Chinese & English National
name ID No.
L SN - 2
Office name Department
H x5
Office address
¥ + 8508
. o office Cell phone
W ore
Tel e '
Home E-mail

W3 empi v

» Please register V in the application

e HhE R
Silks Place

10/16(= )#E gl (1) [JAl £1R % i i=-7# % Floral Art Category
[JAL 1% % o 7“-£1R 2 Creative Group [ A2 £]& 5 + 4

Crowne Plaza
Tainan

Tainan Category (1) A3 sV 4k o[ A4 & & & & Hk[JAD £ & 45 8
CREw 10/26(+ ) E el (2)  [IBL 4ok 34 2 4r (B2 48 7 457z % 4 [1B3 A1 L% ¢
BB /f‘]}:h 2 f‘i‘frﬁ:—?

[B4ﬁﬁ£§€F{BS£a%?%¢I]%

Category (2) [ BT # f& gz % 3 [ IB8 :u-Ff X 4

CNIECE

Kun Shan 11/3CP )B4 3. 55 %) (01 ¥ fRmm (¢ B2 & A EER I (7 )
' i R 2 (¥
University Live hot cooking category[ 1C3 /m 2@t (¢ BH[IC4 & FUEERE (7 B)
3
i%i:ﬁmg% L1/9(3 )# i B 37 %] (D% [D2a% [D344# P A/pALRET
’ﬁ sl e 3 34 v
Banqueting hall Static cold exhibition category[ D4 & = £ & AL3L | v, [ DD 4 = 45 ¢ 754
ARET H R GER AR ASF LGN FFFRFF LA fHAEBPE L - P

gxé e

RS

Note: Please read the competition rules carefully before registering. After completing
the registration, all participants will be deemed to have agreed to all the

Organizer TAINAN

i gy R"

€/ nx
&

7R S0

Organizers
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2024 Tainan 400 International Chef Challenge

provisions of the conference and this event brochure. No objection or appeal. will

be made to the results after the conference.

HEPURPAFHIIFILH  RPELRIBRER
-ﬁr{'{(f‘]Lﬁ" #e 7 email #4v-

KPEA 12024 h B E S L PREHEIRELA 6
B3 ta1nan400th@gma11 com

[#ic5 ]

B AR R R A

AT L oA F AN (l:"é;/»\r‘r)

{7 R EL -0127048 e AxE 5L 2 82120000173155

FANFET @ R W
IR

298

BT LA
BRI 5

Please send the remittance proof via photo or scan to
the designated email address. The coordinator will
confirm receipt with you. If you do not receive a
notification, please contact us by email.

Organizer: 2024 Tainan Food City International Chef
Challenge Committee
Email: tainan400th@gmail. com

[Remittance information]

Bank account name: Dadi Con Co Ltd
Remittance bank: Taipei Fubon (Renai Branch)
Bank code: 0127048

Remittance account number: 82120000173155

To be used exclusively for this

competition:
e Remittance Date:
e Amount:

e Remitting Bank Name:
e Last 5 Digits of Bank Account
Number:

o

\ ) ?
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