General Competition Rules and Regulations

Failureto comply with these ruleswill result in disqualification of the contestant

General Rulesand Requlations:

Please read carefully. Failure to comply with these rules and regulations will result in disqualification.

1) Thejudges decisionson al matters are final.
2) Competitions are open to chefs of all nationalities.

3) Contestants must ensure that no name/logo of his or her organisation is visible to the judges during
judging. He/she may include logos or name cards when judging is completed.
4) In case of cancellation of participation due to unforeseen circumstances, the organiser should be

notified immediately.

5) The organiser will not be held responsible for any damage to or loss of exhibits, equipment or
utensils of the contestant.

6) Contestants are to be present at their competition area before closing time to prepare for removal of
their exhibits and utensils.

7) The organiser reserve the rights to rescind, modify or add on to any of the rules and regulations.

Confirmation:

Upon confirmation, the contestant will receive an envelope containing the following:

1) Confirmation letter of the accepted entry.

2) Competition programme and timetable.

3) Two Recipe Cards for each entry. The recipe for your entry must be filled in on the inside of only
ONE of the Recipe Cards and handed in when you register for the competition as detailed below.
The second card can be used in the event of errors. Note all recipes should be clearly printed (hand
written allowed) in English & Chinese. Do NOT print the name of your hotel or organisation on the
Recipe Card.

4) Invoice for entries. A charge of RMB 100 per category entered will be made to each contestant.
This must be paid one month before the competition. Payment may be made in cash or by TT to the
account of China International Exhibitions Ltd. Details can be found in page5 .

All the contents aretaken English version asfinal consideration. Organsers has thefinal the authority for explanation.
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Registration:

All contestants must be registered with the Secretariat between 14-15 November (9:00am — 4:00pm),
at the Registration Counter of FHC 2011 at SNIEC (Shanghai New I nternational Exhibition Center),
No. 2345 L ongyang Road.

Contestantswho register for morethan one class need to register with the Secretariat only once.
Upon registration, the contestant must return their completed Recipe Cards. Please note that a one point
penalty will be made if contestants fail to hand in completed Recipe cards.

At Registration contestants will receive the following:

1) Contestant badge identified by competition classes. This badge must be worn at all times during the
competition.

2) A Recipe Card with the name of the contestant’s hotel, restaurant, or company. This Recipe Card can
only be displayed alongside your entry after judging is completed.

Uniform:

Contestant should wear standard cook uniform provided by organiser with no badges or signs identifying
his hotel or organisation. Only the Official Contestant’s badges issued by the organisers with your
competitor number will be allowed.

Judges:
Contestants and hel pers should refrain from talking to the judges either before or during the judging on the

day of the competition.

TimeTable
All contestants must comply with the time indicated on the timetable. Failure to show up on time at the
beginning of their class will automatically disqualify the contestant.

Set Up Completion:
Before leaving the competition area, contestants must ensure that they have their contestant badge and the
Recipe Card (without organisation name) is properly set up.

Judging Sessions:
Contestants are not allowed to enter the competition area during the judging sessions.

Clearing:
a. As many competition exhibits as possible will be left on display after the competition is over for

viewing by visitors. As space is limited, preference will be given to displays which are awarded
medals.

b. Damaged exhibits are to be cleared away by contestants at the end of the day after 16:00 hours.

c. The organiser reserved the right to dispose of any exhibit after the judging has been completed
without prior notice to the contestant.
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PAYMENT TO BE MADE:
In Cash:

Delivery to  ChinaInternational ExhibitionsLtd
Room 2402, Singular Mansion, No. 318-322 Xian Xia Road, Shanghai 200336, China
Tel: 021-62095209 Fax: 021-62095210
E-mail: Becky@chinaallworld.com
Attention: Ms. Becky Sun (Sun Jingwen)

ToBank :
Basic Account

Bank : Bank of China, Shanghai Hong Qiao Sub-branch
Account No.:  8300-11206808091001 ( RMB Only )
Company Name : China International Exhibitions Ltd

For any payments made direct to bank, please send notification of this payment to Ms. Becky Sun,
Competition Committee Secretary, Fax : 021-62095210.
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JUDGING CRITERIA - Shanghai Pastry Cup 2011
VEHIFRHE - 2011 LW - kL S KBt RS LE 3%

Class 1 Bread Competition (Pre-made)

All breads must be edible. Total possible points: 100 (no half points will be given)
Maximum points per exhibit is 100 composed as follows:

Taste
Crumb softness, flavour, smell, colour of crumb, eating characteristics

Technique used and Degree of Difficulty
Crust thickness, crumb structure, flakiness, crust colour.

Display
Table arrangement, product size, colour combinations.

Presentation of Danish, Croissant and free style breads
Creativity, colour and flavour combinations, techniques used.
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Competition Rules and Regulations  Et #0141

Class 1 Bread Competition (Pre-made)

1) Contestants have to provide the following bread styles for judging
* 2 pc White toast bread * 2 pc French bread + 3 pc Danish pastry
* 4 pc Croissants + 2 loafs of western style bread of own choice

2) For every bread style, 1 pc will be dliced and tasted.
3) All breads have to be usable on a buffet style setup.

4) All breads have to be produced by the competitors themselves. No logos or company names are alowed to be shown
before judging has been completed.

5) Table space provided is 90cm x 90cm. Table display is part of the judging.
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JUDGING CRITERIA - Shanghai Pastry Cup 2011
PRARRAE - 2011 A - BE R R AT HLSR

Class2 Three-Tier Wedding Cake (Pre-made)

Total possible points: 100 (no half points will be given)

The 3 Tier Wedding Cake will not be tasted. But contestant must present ONE 15cm cake of same design for the judgesto taste.

The maximum points per exhibit is 100 composed as follows:

Taste: 0-40 points
Creativity, texture, harmony of ingredients used.

Technique and Degree of Difficulty: 0-40 points
Thisisjudged by the artistry, competence and expert work involved
in the execution or preparation of exhibit.

Presentation and General | mpression: 0-20 points

Depending on materia used, the finished exhibit must present a good
impression based on ethical and aesthetic.
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Competition Rules and Regulations  Et #0141

Class 2 Three Tier Wedding Cake (Pre-made)

1) Entries have to be three tiers with al tiers to incorporate a wedding design. The main 3-tier cake will not be tasted, but
a 15cm diameter cake of the same design as the main cake must be provided for tasting.

2) Thecakeisto be entirely decorated by hand. All decorations except pillars must be edible. Wires or metal frames are
not allowed for support. Points will be deducted if they are used.

3) The provided table space for display is 90cm x 90cm.
4) Judges will taste the 15cm cake only.
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JUDGING CRITERIA - Shanghai Pastry Cup 2011
PRARRAE - 2011 A - BE R R AT HLSR

Class3 Buffet Showpiece (Pre-made)

Total possible points: 100 (no haf points will be given), Breakdown of the points are as follows:

Technique and Degree of Difficulty 0-50 points
Thisisjudged by the artistry, competence and expert work involved
in the execution or preparation of exhibit.
Presentation and General | mpression 0-40 points
Depending on material used, the finished exhibit must present a good
impression based on ethical and aesthetic principles.
Suitability in Complementing Food Display 0-10 points
As the exhibits are meant to be displayed on a buffet table, they should
be designed to complement food display
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Competition Rules and Regulations E.Z&H0 N F14 451

Class3 Buffet Showpiece (Pre-made)

Ingredients out of the competitor’s own choice.

1) No frames, wires or moulds are allowed except for fat showpieces where Styrofoam supports are permitted. Points
will be deducted for non-compliance.

2) Height should not exceed 120cm.
3) Table space dlotted: 90cm x 90cm.
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JUDGING CRITERIA - Shanghai Pastry Cup 2011
PRARRAE - 2011 A - BE R R AT HLSR

Class4 Chocolate Cake Decoration (Live)

Total possible points: 100 (no half pointswill be given)

Composition 0-15 points

Creativity 0-15 points

Correct preparation 0-25 points

Service practicality 0-15 points

Taste 0-30 points
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Competition Rules and Regulations  Et #0141

Class4 Chocolate Cake Decoration (Live)

Entries to be two single layer cakes of any design or shape to asize Min. 20cm & Max. 30cm diameter.

Contestants to prepare in advance the cake base and do all decoration at the competition. The cakeisto be entirely
decorated by hand. All decorations and ingredients must be edible.

One dice of cake must be cut from the single layer cake and presented for tasting by judges.

Time allowed: 90 minutes.
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JUDGING CRITERIA - Shanghai Pastry Cup 2011
PRARRAE - 2011 A - BE R R AT HLSR

Class5 2-Plated Desserts (Live)

Total possible points: 100 (no half points will be given)

Mise en place and orderly working area
Arrangement of all materials, wastage and economical factors, safety and hygiene, utilization
of resources and degree of advance preparation will al be considered in the judging.

Correct preparation
Appropriate preparation, cooking methods, culinary techniques, choice of garnishes and
ingredients to achieve balance in presentation and taste will al be considered in the judging.

Practical, up-to-date presentation and overall impression of the dessert
Combination of taste, texture and colours, creativity and originality, portion size,
practicability of daily usage.

Taste
The flavour of the key ingredient must be prevalent without hindrance of secondary
tastes, proper texture will also be judged.
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Competition Rules and Regulations  Et #0141

Class5 2-Plated Desserts (Live)

* Prepare and present in 120 mins, 2 (two) different plated Western desserts (each 2 dishes — 1 for tasting & 1 for display,
one portion each) from ingredients supplied by the Organizer at the beginning of the competition.

* Display table space alotted is 90cm x 90cm
* The competitors have 2 hours to prepare the 2 different plated western desserts.
* Competitors must leave the workstation in a clean and tidy condition. Thiswill be part of the judging criteria.

* The competitors can use as much or as little of each ingredient as they like. However, points will be deducted for
excessive wastage.

* The desserts can be either hot or cold or a combination of both, it must be reflective of today’ s modern cooking styles.

* The organizers will supply only the hardware mentioned below. No supplementary equipment will be available. All
competitors shall provide their own utensils such as cutters, knifes, palettes, piping bags with nozzles, moulds, pots, and
pans as well as mixing bowls.

SPECIFICATION OF THE FACTILITIES PROVIDED
* Mini combi oven

* Fast freezer (Sharing)

* Working table top

* Electric mini mixer with accessories
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JUDGING CRITERIA - Shanghai Pastry Cup 2011
PRARRAE - 2011 A - BE R R AT HLSR

Class6 Afternoon Tea (Pre-made)

Total possible points: 100 (no half points will be given)

Presentation and General I mpression
Depending on material used, the finished exhibit must present a good impression
based on ethical and aesthetic.

Taste
The flavour of the key ingredient must be prevalent without hindrance of secondary tastes,
proper texture will aso be judged.

Creativity
The originality of concept, design and form with creative spirits, the works is suited to show
on the afternoon teatable.

Practical, up-to-date presentation
Combination of taste, texture and colours, portion size and feasibility for daily servicein a
restaurant or for banqueting.
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Competition Rules and Regulations  Et #0141

Class6 Afternoon Tea (Pre-made)

1) The participants need to provide 8 kinds of desserts for afternoon tea. (The participants also need to prepare 8 kinds of
desserts in the same taste to the judges for tasting and scores.)

2)  All desserts should be arranged at afternoon tea shelf.

3) All breads have to be produced by the competitors themselves. No logos or company names are allowed to be shown
before judging has been completed.

4) Table space provided is 90cm x 90cm. Table display is part of the judging.
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JUDGING CRITERIA - Artistic
PEAHIBRAE - ZARK

Class7 Vegetable-Carving (Taro) (Live)

Total possible points: 100 (no half points will be given)

Presentation and General | mpression 0-50 points
The finished exhibit must present a good impression based on aesthetic and ethical principles.

Technique and Degree of Difficulty 0-50 points
Thisisjudged by the artistry, competence and expert work involved in the execution
or preparation of the exhibit.
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Competition Rules and Regulations  E:ZEH0 14

Class7 Vegetable-Carving (Taro) (Live)

Competitors provide their oven taros.

To execute a free style, practical work within 150 minutes. No power tools are alowed. No pre-dlicing, carving or
preparation of vegetables before the competition begins. Gum is alowed. Completed carvings to be at least 20cm high.
Display table can be decorated before competition starting. Exhibits will have to be displayed upon completion of practical
work and can be removed at 4:00pm on the last day of the show no earlier.

Table space alotted: 90cm x 90cm
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JUDGING CRITERIA - Artistic
PEAHIBRAE - ZARK

Class8 Ice Carving (Live)

Total possible points: 100 (no half points will be given)

Theme
The profound meaning in conception; the combination of concept and
Form, creating prefect harmony.

Creativity
The originality of concept, design and form with creative spirits.

Technical skills

The maximum use of the ice block is required; the width, length and height of

the final work should be no less than half of the original volume of the block;

the ice block should be sculpted on al four sides in a satisfactory way without cracking.

Artistic expression
Novelty in shape; expression of the sculpture; strong 3-dimensional effect and
aesthetic visual impact on the viewer; the perfect composition of figure.
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Competition Rules and Regulations  Et #0141

Class 8 Ice Carving (Live)

Competitors are required to create an ice carving from an ice block (approximate size: 100cm(H) x 50cm(L) x 25cm(W)
Competitors are required to provide their own working tools. Electric tools will not be allowed.

Time allowed: 60 minutes.
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JUDGING CRITERIA - Artistic
PEAHIBRAE - ZARK

Class9 Western Three Course Menu (Pre-made)

Total possible points: 40 (no half points will be given)

Composition and correct preparation 0-10 paints
Genera appearance, clean workmanship according to the basic preparations,
nutritionally well balanced.

Degree of difficulty and creativity 0-10 points
Variety of techniques used in the production and its creativity.

Practical, up-to-date presentation 0-10 points
Combination of taste, texture and colours, portion size and feasibility for daily
service in arestaurant or for banqueting.

Serving 0-10 paints
Simple and clean serving. Display must be nutritionally well balanced and
in keeping with modern tastes.
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Competition Rules and Regulations bt #0141

Class9 Western Three-Course Menu (Pre-made)

To display aset of 3 Course Western menu

1. Hot and cold items displayed cold.

2. Thisshould consist of acold or hot appetizer, amain course and a dessert.

3. Brief description of the displays to be available for judges reference.
Table space alotted: 90cm x 90cm
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JUDGING CRITERIA - Individual Live Cooking Competition
AR HE - Bz R R

Class 10 Beef Cooking (Live)

Total possible points: 100 (no half points will be given)

Mise-en-place and Cleanliness 0-10 points
Planned arrangement of materials for trouble-free working and service.
Correct utilisation of working time to ensure punctua completion.

Correct Professional Preparation 0-30 points
Correct basic preparation of food, corresponding to today’ s modern culinary art.

Preparation should be by practical, acceptable methods that exclude unnecessary ingredients.

Punctual delivery of each entry at the appointed time is required. Appropriate cooking techniques

must be applied for all ingredients, including starches and vegetables.

Arrangement and Presentation/I nnovation 0-20 points
Clean arrangement, with no artificial garnishes and no time consuming arrangements.
Exemplary plating to ensure an appetising appearance is reguired.

Taste 0-40 points
The typical taste of the food should be preserved. It must have appropriate taste and seasoning.
In quality, flavour and colour, the dish should conform with today’ s standards of nutritional values.
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Competition Rules and Regulations  Et #0141

Class 10 Beef Cooking (Live)

To prepare and present, within 1 hour, one main course dish for 2 persons, western style.
Dish must be presented on 2 individua plates with appropriate garnish.

® Reciperequired in kitchen

® Competitors bring own plates

® 1 pieces Canada beef striploin provided by organiser / 400g

Specification of the facilities provided:

® FElectric Combi oven

®  Mini refrigerator with freezer compartment
® Electric cooking range, 2 heating elements
® Electric Hot pot
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JUDGING CRITERIA - Individual Live Cooking Competition
PPARRHE - Bl AR

Class 11 Lamb Cooking (Live)

Total possible points: 100 (no half pointswill be given)

Mise-en-place and Cleanliness 0-10 points
Planned arrangement of materials for trouble-free working and service.
Correct utilisation of working time to ensure punctua completion.

Correct Professional Preparation 0-30 points
Correct basic preparation of food, corresponding to today’ s modern culinary art.

Preparation should be by practical, acceptable methods that exclude unnecessary ingredients.

Punctua delivery of each entry at the appointed timeis required. Appropriate cooking techniques

must be applied for all ingredients, including starches and vegetables.

Arrangement and Presentation/I nnovation 0-20 points
Clean arrangement, with no artificial garnishes and no time consuming arrangements.
Exemplary plating to ensure an appetising appearance is reguired.

Taste 0-40 points
The typical taste of the food should be preserved. It must have appropriate taste and seasoning.
In quality, flavour and colour, the dish should conform to today’ s standards of nutritional values.
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Competition Rules and Regulations  Et #0141

Class 11 Lamb Cooking (Live)

To prepare and present, within 1 hour, one main course dish for 2 persons, western style.
Dish must be presented on 2 individual plates with appropriate garnish.

® Reciperequired in kitchen

® Competitors bring own plates

® 2 pieces Australian lamb rump, Cap On provided by organiser / each 250g

Specification of the facilities provided:

® Electric Combi oven

®  Mini refrigerator with freezer compartment
® Electric cooking range, 2 heating elements
® Electric Hot pot

P 11 FRTE (HGHIE)

WETE 60 408 N SE R b, ARESEN Al 2 A4y, PEEAERE .
BERLINF A 2 MO, 2 A

o BAEILI G WIE HEETE R

® LT [tk

® T HMIL 24 250 ve o R A

FIMRBER B AR B
® B
® LUK (n]Ve i)
® Hifiikl (UKD
® ki

SHANGHAI
£37% ) CUISINE
ASSOCITAION

% International
Exhibitions
£ INA

L3

SHANGHAI
JUMIOR CHEFS CLUB



JUDGING CRITERIA - Individual Live Cooking Competition
VPEAIFRAE - Pl K

Class 12 Pork Cooking (Live)

Total possible points: 100 (no half points will be given)

Mise-en-place and Cleanliness 0-10 points
Planned arrangement of materials for trouble-free working and service.
Correct utilisation of working time to ensure punctual completion.

Correct Professional Preparation 0-30 poaints
Correct basic preparation of food, corresponding to today’s modern culinary art.

Preparation should be by practical, acceptable methods that exclude unnecessary ingredients.

Punctual delivery of each entry at the appointed timeis required. Appropriate cooking techniques

must be applied for al ingredients, including starches and vegetabl es.

Arrangement and Presentation/I nnovation 0-20 points
Clean arrangement, with no artificial garnishes and no time consuming arrangements.
Exemplary plating to ensure an appetising appearance is required.

Taste 0-40 points
The typical taste of the food should be preserved. It must have appropriate taste and seasoning.
In quality, flavour and colour, the dish should conform to today’ s standards of nutritional values.
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Competition Rules and Regulations bt #0141

Class 12 Pork Cooking (Live)

To prepare and present, within 1 hour, one main course dish for 2 persons, western style.
Dish must be presented on 2 individua plates with appropriate garnish.

® Reciperequired in kitchen

® Competitors bring own plates

® 1 piece USpork tenderloin & pork shoulder provided by organiser / each 800g

Specification of the facilities provided:

® FElectric Combi oven

®  Mini refrigerator with freezer compartment
® Electric cooking range, 2 heating elements
® Electric Hot pot
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JUDGING CRITERIA - Individual Live Cooking Competition
VPEAIFRAE - Pl K

Class 13 Salmon Cooking (Live)

Total possible points: 100 (no half points will be given)

Mise-en-place and Cleanliness 0-10 points
Planned arrangement of materials for trouble-free working and service.
Correct utilisation of working time to ensure punctual completion.

Correct Professional Preparation 0-30 poaints
Correct basic preparation of food, corresponding to today’s modern culinary art.

Preparation should be by practical, acceptable methods that exclude unnecessary ingredients.

Punctual delivery of each entry at the appointed timeis required. Appropriate cooking techniques

must be applied for al ingredients, including starches and vegetabl es.

Arrangement and Presentation/I nnovation 0-20 points
Clean arrangement, with no artificial garnishes and no time consuming arrangements.
Exemplary plating to ensure an appetising appearance is required.

Taste 0-40 points
The typical taste of the food should be preserved. It must have appropriate taste and seasoning.
In quality, flavour and colour, the dish should conform with today’ s standards of nutritional values.
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Competition Rules and Regulations  Et #0141

Class 13 Salmon Cooking (Live)

To prepare and present, within 1 hour, one main course dish for 2 persons, western style.
Dish must be presented on 2 individua plates with appropriate garnish.

® Reciperequired in kitchen

® Competitors bring own plates

® Samon fillet/ Skin on provided by organiser / each 4009

Specification of the facilities provided:

®  FElectric Combi oven

®  Mini refrigerator with freezer compartment
® Electric cooking range, 2 heating elements
® Electric Hot pot
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JUDGING CRITERIA - Individual Live Cooking Competition
PPARRHE - Bl AR

Class 14 Vegetarian Cooking (Live)

Total possible points: 100 (no half pointswill be given)

Mise-en-place and Cleanliness 0-10 points
Planned arrangement of materials for trouble-free working and service.
Correct utilisation of working time to ensure punctual completion.

Correct Professional Preparation 0-30 points
Correct basic preparation of food, corresponding to today’ s modern culinary art.

Preparation should be by practical, acceptable methods that exclude unnecessary ingredients.

Punctua delivery of each entry at the appointed timeis required. Appropriate cooking techniques

must be applied for all ingredients, including starches and vegetables.

Arrangement and Presentation/I nnovation 0-20 points
Clean arrangement, with no artificial garnishes and no time consuming arrangements.
Exemplary plating to ensure an appetising appearance is reguired.

Taste 0-40 points
The typical taste of the food should be preserved. It must have appropriate taste and seasoning.
In quality, flavour and colour, the dish should conform with today’ s standards of nutritional values.
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Competition Rules and Regulations  Et #0141

Class 14 Vegetarian Cooking (Live)

To prepare and present, within 1 hour, one main course dish for 2 persons, western style.
Dish must be presented on 2 individua plates with appropriate garnish.

® Reciperequired in kitchen

® Competitors bring own plates

® Competitors bring own food material

Specification of the facilities provided:

® FElectric Combi oven

®  Mini refrigerator with freezer compartment
® Electric cooking range, 2 heating elements
® Electric Hot pot
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Prizes, Awards & Certificates
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Criteria For Medals

Gold with Distinction
Gold

Silver

Bronze

100 points
90-99 points
80-89 points
70-79 points
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