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B s il Organizer :

wRhEERY € World Master Chefs Association for Cantonese @aisi
EFutiEH Special Supporting Organization:

PR T AR € Chinese Cuisine Association

RPEH > Appointed Organizer:

AiERIAE R € The Association for Hong Kong Catering Serviceskigement Ltd
¥ el > Co-organizers:

BB E R Hong Kong Tourism Board

PERER R Chinese Culinary Institute

Ak FE 2 AR ke Hong Kong Vegetable & Fish Marketing Organization

A EFH > Supporting Organizations:

B AR AR € Quangdong Pengren Association

R EIE (48 ) & ¥ ¢ Association of Restaurant Managers
BERGTHEE HK Federation of Restaurants & Related Trades Ltd
fea g g Institution of Dining Art

A B R € Hong Kong Chefs Association

H2 et | ¢ Kwan Sang Catering Professional Employee Associat
v € Hong Kong Chinese Chefs Association

Tt H > Sponsoring Organizations:

g':_ BBy rIa P Lee Kum Kee Group
AiE? FRF 7 'L Towngas The Hong Kong and China Gas Company Ltd.
FE R ERAELIAE New World Group Charity Foundation
YRE Centaline Club
TEFUCE (R E) Swire Coca-Cola Beverages HK Ltd
(# 27 4 4% listed not in particular order )
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[31% Introduction )
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World Master Chefs Association for Cantonese CeigWwWMACC) is an international
association aiming at promoting Cantonese cuisiiture; as a platform facilitating
international culinary exchange and raising thaddad of Cantonese culinary skills.
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World Masters Chefs Competition for Cantonese Cuisie is destined to be a biennial
Cantonese Cuisine event taking place in mega cibyirel the world. The “2017
World Master Chefs Competition for Cantonese Cuisie” will be hosted in Hong
Kong. This event will be serving as an exchangéfgia to uplifting the standard of
Cantonese Cuisine, enhancing industry and commuinibyvledge, providing learning
experience for Cantonese chefs from the world, nregvour next World Master Chefs
of Cantonese Cuisine, and passing the torch tonewt generation chefs. Let's the
world enjoying Cantonese Cuisine better, and l€ésitonese Cuisine widely spread to
the world!

[#.P Remarks]
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The theme of this competition is Modern CantonesenMCourse. Following are the
rules and regulations for your reference. The amganreserves the right to make
changes to these rules and regulations as deenpedpajpte and reserves the right of
interpretation. Competitors signing up for this gatition must accept and agree to be
abided by these rules and regulations.
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[ 5 ¥ = 4p B £ 42 Competition and Related Arrangemen{]

- W EFPRF Competition Schedule
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Competition Dates : 67" September, 2017, a 2-day competition
Reporting & Briefing Date: 5" September 2017 (the day before competition d
Award Ceremony : 7" September 2017

RS R RN

Other programs will be announced in due course

= - v F 3 g Competition Venue

ate)
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Chinese Culinary Institute
Address: 7/F, Pokfulam Complex, 145 Pok Fu Lam Rélmhg Kong

= - %4 & Entry Requirements
3.1 %% T2 22 £ Competitor Eligibility
OB R AR FEL SR
This competition welcomes international and locahtonese chefs to join;
> FFELQP2017E QY 1pEHR ST RAUL 2GS
ELE DB AELR
Competitors need to be 25 years old or above oteSder ¥ 2017, with no
less than 3 years of professional chef experience;
A Y, ST . RN
Team Composition: 2 professional chefs as a teamas the key player;
RS FE RV R LA ATRIREER > 2 p o BEF R
Each participating countries or regions should deecin whether selection
round is needed, and should decide on their onwasrathd regulations.
3.2 #F ¢ = ;% Application

R

> SFFA2017&£ 50 31 p R B AEER TR F
¢

Interested applicants should send in completedagimn by email, fax or

mail on or before 2017 May 31
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Upon acceptance of application, for any changafofmation or competitors,
must inform the organizer in writing stating thasen for change by email on
or before July 3%, 2017.

4odf LR LAZHE 100F: > < g R AF LS P T e & fF LA
AR LR o

If more than 100 entries are received, organizéroanfirm your application
within two weeks after application deadline throwghail.

33 |%FE? (FK) 2 apap
Registration Fee (per team) and Accommodation Arragement
> ERBRELEFFT BT T80 (E £$100)
Registration Fee per Team: HK$780 (US$100)
> AL FHRFOG A ERIELITPRERRLEG > B EF
HK$900 B+ 5 > 2 5 & ) IR F p 77X A5,
Overseas Team Accommodation Arrangement: Orgapiostides standard
shared room accommodation for each competitor 99K (3 nights twin
sharing with breakfast); or competitors can chdosaake their own
arrangement.
. rg%?%i Competition Information
4.1 W F4LA) Competition Rules
4.1.1 | F%% Competition Category

1 ¥# ¥ Cantonese Main Course

>

+
>
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The Main Courses should be cooked using two or n@amtonese cooking

techniques;

BEEFELTHO0L4EN RS BT - FpE - A EELE K
FAEHEZECRL AR Y ERTE

Each team will have 60 minutes to finish 2 mainrees; one using meat a

one using seafood;

¥ gL Cantonese Dim Sum
B wiE S F T 60 A4Ep RS EITS ﬂﬂé«'»; FEFESEUE LA HE
ERIE N DR RIIENAE o N T

Each team will have 60 minutes to finish 2 typedioi sum; the 2 dim sur

4
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4.1.2

£ A 3P| General Rules

-

dishes should be using 2 or more Cantonese dimcamking techniques, fqg
example steaming, pan-frying or deep-frying...etc.

>

>

>

>

>

>

>

>
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The competition should be using Cantonese cooldadgniques;

R IR AR S 5 AR Tt e E (R B AR R #)o(F
SRR RS AR S

This is a low carbon footprint based competitiorgimingredients including
meat and seafood will be provided from Hong Kong;

EA N 2 R E AN AR LT S 1N

Finished dishes should be served hot and cooked;
AEENUGRBHEPA 2B R 1BHRE ABEFNER F R
HPpZa 1 A6 BRGRITHL 42" E NEELIEHZ
L gL

Each main course should be served in 8 individealisgs or 2 plates fg
4-person; or 1 plate for 4-person plus 4 individsaivings; for judging and

=

photo taking;

BEIHERDEEHLET 8% 2 FHFWY S

All decorations on plate should be edible and sthowok be overdone;
FRFELTRVFRISSEHFEITREIKALSH S

Teams are allowed entering the competition aremithbites before the start of
competition to set-up their working table and exaartheir ingredients;
z}%f’rgpz wF EPREEZT RS

Any advertising or religious element included ie tifish is not allowed;
AEVRFEEI R TR EAFESL o

Organizer will arrange working staff to assist esedm.

4.2

W 8412 53 Competition Ingredients & Recipe

>

WG H(F AER 8 BB FER)E ARRIEd < g MR- Rk
Organizer will provide all competition ingredieniscluding meat, seafood

and vegetables) and seasonings;

FEHER R SAR DR RESHERTE
Organizer will provide ingredient list to confirméelams to choose 3-4 months
before the competition dates;
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> ELLAFLAREFAp TN e L gRTITERBELP S £
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Competitors, upon confirmation of application, sklothen confirm with the
organizer their choice of seafood or meat befoeltilee;
> EFV R AR S F oI A ARESE FR e L g 4R
SRR E R E BB C BR T oy FRE R EE
AL ERA S
Competitors can bring their own special ingrediemaximum 5 types; prior
approval from organizer is required; all bring-ngiedients should follow the
custom requirement of Hong Kong; Other special iregqoent must inform and
have the approval of organizer in advance;
>oOELRAOHEITLAES REMZERLLOLEEE P 0 L 7
@ r L1d %ﬁrébawﬂﬁ CEF IR
Ingredients bring in by competitors cannot be anynal or vegetable under
the protection law of Hong Kong; Artificial pigmeanhd Non-food Additives is
forbidden.
4.3 Brs& & * &2 £ L Kitchen Facilities, Utensils & Serving Plates
> *gﬁ‘%—#ﬁ'ﬁ‘ W o F E2REGHE > FREL -
Organizer will provide kitchen facilities, utensasd serving plates list in dye
course.
4.4 | BEEKXE Awards
O FRT A A B AHEIRENES T SR EREE
FED
For those teams that achieved the required standidirceceive Good Award
Silver Award, or Bronze Award; all competitors wikceive a Participation
Certificate;
> RN EG A 10 FRER 2017 % e AL,
The top ten score competitors will be crowned “2@BAtonese Cuisine World
Master Chefs”.
4.5 F ¥4 2 Competition Regulations

>

>

FEELTTFEEAEBEIR

All teams must be dressed in tidy full set of cheiform;

R R Z L RE A LR R ST

Competitors should not wear any jewelry, smokirrgjge cell phone during

the competition;
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> SFELap o A B R R
Competition work station allocation will be determad by drawing lots;

>oORREL N FREERT 304 MBI BT 154 M LER 1T
All competitors need to report to the competitigtctken at least 30 minutes
before and start preparation 15 minutes beforedngpetition time;

> FRELG B0SMEPFRFEFF
Each team has 60 minutes to finish the 2 main esurs

>R FRR T RFEY B T TR o E IR R {osc )
PP S AR FARERIGTE R LD VR
When the time is up, all competitors should stopkaay; competitors should
clean up the station and clear out their own belaygy any time extension wil
need to be granted by judges;

> O FFELFANARTER PN A FAP GRS G AP
35 5088 ER 1AL UWEFEREISAEAR S NITET
A OrEA o TR 2 g iRk T
Competitors who failed to complete within the setet limit, points will be
deducted. 3 points will be deducted for the fishinutes overtime; and
subsequently 3 points will be deducted for eachuteilovertime; after 15
minutes of time extension, the dishes will notrged and competitors will b
asked to cease cooking;

> L EREBRETRIEIETLFIRE
The dishes will be displayed at the Display Areagiootography.

e



