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GENERAL INFORMATION

*DATES and VENUE

Competition Dates August 3 — 6, 20156
Competition VenueSMX Convention Center

*OPENING HOURS
1. For visitors August 3 — 6, 2016 (10:00AM — 7:00PM)
2. For competitors August 3 — 6, 2016 (7:00AM — 7:00PM)
Registration starts at 6:30AM

«ADMISSION

3.1 For competitors

v" Admission to the competition is considered official only upon completion of all required
documents and payments as stipulated in the rules and regulations of the competition.
v' Complimentary entrance badges subject to guidelines stipulated herein.
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3.2 For visitors _\

Registered visitors of World Food Expo are allowed entry into the PCC.
ENTRANCE FEE: PHP 200.00
AGE REQUIREMENT: 16 YRS OLD AND ABOVE ONLY

Student group visitors interested in visiting WOFEX must be pre-registered to enable
proper scheduling of the visit.

4. CONTACT INFORMATION

Philippine Culinary Cup

Email : philippineculinarycup@gmail.com
Website : www.philippineculinarycup.com
Facebook : Philippine Culinary Cup

Venue

SMX Convention Center
Seashell Lane Corner Coral Way, SM Central Business Park Bay City, Pasay City
(next to SM Mall of Asia)
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AWARDS & CERTIFICATES \
e

CERTIFICATE of PARTICIPATION: A Certificate of Participation will be presented to all
competitors.

MEDALS and CERTIFICATES of AWARDS:

The respective Medals and Certificates of Awards will be presented to any competitor who attains
the following points:

SILVER ....ciiciiiiiimssmssna s s s ssassasssssssassassassasansnnsansnnnns 80 — 89 points
BRONZE ........ccoitiiiemiensmssra s ssasa s ssasanassassasnsnssnsansnnsnnss 70 — 79 points
SPECIAL AWARDS

OVER-ALL CHAMPION FOR PROFESSIONAL

Presented to an Establishment who accumulates the highest number of points in Twelve (12)
different categories (K1-K11 & P1- P8)
¢ Only the Highest Medal will credit in each Establishment per category.
¢ Gold with Distinction-10points, Gold-5points, Silver-3points, Bronze-1point



2016
Philippine
| CULINARY CU

Where The Best Meet To Compete o

vAr

—

OVER-ALL CHAMPION FOR NON-PROFESSIONAL

Presented to School who accumulates the highest number of points in Twelve (12) different
categories (K1-K11 & P1- P8)

*Only the Highest Medal will credit in each School per category.

eGold with Distinction-10points, Gold-5points, Silver-3points, Bronze-1point

BEST CHEF
Presented to the individual chef who accumulates the highest points in his/her best classes in four
(4) Savory Categories (K5-K11).

BEST PASTRY CHEF
Presented to the individual Pastry chef who accumulates the highest points in his/her best classes in
four (4) Pastry categories (P1-P7).

Proper Chef Uniform is required for all competitors during acceptance of medals and certificates.
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Competitors are requested to wear their competitor’s badges throughout the competition. Please
note that the badges are NON TRANSFERABLE. Lost IDs can only be replaced depending on
availability at P150.00 per ID.

REGISTRATION

All competitors are required to register one hour prior to their respective session. The registration
counter will be located at the Loading Dock outside Hall 1.

Individual Competitors participating in more than 1 category:

You need to register for EVERY respective category and please remember to bring your competitors
badge as it will not be re-issued.

All competitors must wear proper chef uniform at competition. No logo of establishment should be
displayed on the chef jacket.
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STANDBY

All competitors are requested to return to the registration counter 15 minutes prior to their respective
session to standby.

For Live Cooking Sessions and Live Pastry Cooking

A draw lots will be given to the competitors then to decide which cooking station they will be using.
This will take place upon registration.

ALL COMPETITIONS WILL START ON TIME!

BRING-IN COOKING ITEMS

All self-brought cooking items should be unloaded in
the loading bay of SMX Exhibition Center which is
located at Ocean Drive. This area is for loading and
strictly NOT for parking. Please refer to the map for
the location of the loading bay.
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REMOVAL OF DISPLAYS —

All displays must be removed by competitors at the suggested date & time. Please refer to display
sheet for different categories. The organizer will not be responsible for any damage or lost items
which are not collected by the competitor after the stipulated collection time.

ALL DISPLAYS MUST NOT BE REMOVED UNTIL THE SUGGESTED REMOVAL TIME.
Non-compliance may mean revoking of medals.

O Trash bins will be provided at the closing time for disposal of displays.

O Competitors are highly recommended to standby near their displays before the closing time to
avoid mishandling of display by a third party.

REMOVAL of SELF-BROUGHT PLATES

Competitors are requested to come and collect their self-brought plates at 2 intervals.
COLLECTION SCHEDULES:
14:00 15:00 — MORNING SESSION
20:00 21:00 — AFTERNOON SESSION

The organizer will not be responsible for any damage or loss of items which are not collected by the
competitor after the stipulated collection time.
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ANNOUNCEMENT of the RESULTS i

All competition results (except Team Challenge Competition and Live Pastry Competition) will be
posted on the results board at the competition area after each session.

DAILY PRIZE PRESENTATION

O Silver and Bronze medalists of hot cooking, display & live pastry categories will be awarded at
the daily prize presentation on the respective days August 3 — 6, 2016 at 5:00PM.

O Medals for competitions after 3PM will be presented on the next day.
O All GOLD with Distinction & GOLD medals of the above categories, all medals of Team
Challenge, and Live Pastry, will be presented on the last day, August 6 at 5:30PM, at the Grand

Award Presentation Ceremony.

Q All winners are respectfully requested to wear proper chef’s uniform with hats for the
presentation.
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Grand Prize Presentation will be held on August 6, 2016, 5:30PM at the Grand Award Stage. Details
will be informed later on.

GRAND PRIZE PRESENTATION

QUESTION and ANSWER SESSION

Competitors are given an opportunity to seek judges’ comments on their standard of entry at the
competition area after each run of competition. However, the judges’ decisions are final and
competitors’ appeal will not be entertained.

CHEF’S CORNER

A Chef’s Corner will be located at the competition area and all chefs are welcome.
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Competitors who have not yet remitted their registration fees are urged to send their payment(s) to
the Event Secretariat immediately to confirm their participation.

MISCELLANEOUS

Should you require any clarification, please do not hesitate to contact us. Please refer such
concerns to PEPGroup, Inc.

CHANGES TO REGISTRATION

Changes in competitors are allowed up to an hour prior to competition.

However, because competition slots are limited, it would be unfair for those we do not accept if we
allow changes in categories. If an individual or team decides to change categories, it means
forfeiture of fees for the original registered category and additional fees should be paid for the new
category.
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ADDITIONAL GUIDELINES FOR LIVE THEATRE

1. Unless otherwise stated, competitors must supply all food items and the necessary equipment to
prepare, cook and serve their entry.

2. A professionally prepared brief menu description card must be provided for all appropriate Live
Theatre Classes and placed on your workstation.

3. Competitors must show as many craft skills as possible in front of the Judges. Competitors will be
judged on working methods, professional technique, skill, hygiene, timing, balance and quality of
flavor, texture and presentation.

4. Competitors are encouraged to seek feedback only after the results are announced.




SAVORY CATEGORIES
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FILIPINO CUISINE CHALLENGE

Traditional Filipino food cooked professionally, making use of
superior ingredients, proper cooking techniques and accepted
standards of presentation and service.

Practical Category
Team Competition: Each team must consist of three (3) Chefs.
Rules and Guidelines

To prepare and present a Family Style Filipino Meal good for three
(3) persons/portions within ninety (90 minutes)

One (1) Hot or Cold Starter (i.e. salad, spring roll, soup, etc.)
One (1) Main Course (i.e. Chicken, Beef, Pork, or Seafood)
One (1) Starch (i.e. rice or noodle dish)

One (1) Vegetable dish

Two (2) sets to be prepared, one (1) set will be served to the
judges and one (1) set will be for display

All dishes should be served at the same time, but can all be served
earlier than the time allowed

R

JUDGING CRITERIA

v' Mise en Place and Hygiene 0 — 10 points
Handling and arrangement of all the materials
and tools, wastage and economical factors,
safety and hygiene, utilization of resources

v' Correct Preparation 0 — 30 points
Appropriate work, cooking methods and culinary
techniques, practicability to daily use

v' Practical, Up-to-Date Presentation 0 — 10 points
Choice of garnishes and ingredients to achieve
balance in presentation and taste. Creativity,
originality, portion size as well as practicability

v Taste 0 — 50 points

Appropriate temperature of ingredients as

defined, proper seasoning and taste, over-all

taste impression of dish, distinct and well-
defined flavors

v Total Possible Points
(no half points will be given)

100 points
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IMPORTANT REMINDERS:

v All raw food items may be brought in trimmed and peeled but un-cut or shaped;

v Usage of basic stocks is allowed. The sauces must be finished during the competition. Raw farces can be brought along
but they have to be finished during the competition;

v' Dried ingredients must be pre-soaked and brought along to the competition but they must be finished during the
competition;

v" All garnishes and carvings must be edible;

v' Every team should have two (2) plates of each dish, one (1) for tasting and one (1) for display. This means a total of
eight (8) plates for each team;

v" All competitors have to provide their own cooking utensils and ingredients for the competition;

v' Recipes should be made available for the judges (3 Copies);

v Participants will have to provide their own adaptor, AVR, or transformer if needed;

v’ Participants will bring their OWN plates for serving;

v Each team will be allowed to bring three (3) helpers to be stationed backstage during actual competition. Event IDs
will be issued to respective teams. (Helpers should be at least 17y/o and above with proper dress code)

v Organizers will provide one (1) electrical line per cooking station (220V);

v Competing teams are required to check the equipment before starting to cook. No complaints will be accepted
afterwards other than in emergency situations;

v Competitors must leave the workstation in a neat and tidy condition. This is part of the judging criteria;

v The Organizer will not be responsible for any loss or breakage of utensils;

v’ Contestants have to register with the Organizing Committee at least one (1) hour before the actual competition time.
Absolutely NO excuses will be accepted for tardiness where the penalty is disqualification.
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YOUNG CHEFS TEAM CHALLENGE

Practical Category

Team Competition: Each team must consist of two (2)
Apprentices, 25 years old or younger on the day of the competition.
Applications must include a certificate from their school or employer
verifying their ages and a photocopy of a valid Driver’s License,
Passport or Birth Certificate.

Rules and Guidelines

Two (2) Apprentice Chefs must prepare within one (1) hour the
following :

One Hot or Cold Appetizer (Seafood) served in three (3) plates
One Hot Main Course (Chicken) served in three (3) plates

v' Mise en Place and Hygiene 0 — 10 points
Handling and arrangement of all the materials
and tools, wastage and economical factors,
safety and hygiene, utilization of resources

v' Correct Preparation 0 — 30 points
Appropriate work, cooking methods and culinary
techniques, practicability to daily use

v" Practical, Up-to-Date Presentation 0 - 10 points
Choice of garnishes and ingredients to achieve
balance in presentation and taste. Creativity,
originality, portion size as well as practicability

v Taste 0 — 50 points
Appropriate temperature of ingredients as
defined, proper seasoning and taste, over-all
taste impression of dish, distinct and well-
defined flavors

v' Total Possible Points 100 points
(no half points will be given)
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IMPORTANT REMINDERS:

All raw food items may be brought in trimmed and peeled but un-cut or shaped;

All items on the plate must be edible;

Fish portions may be brought ready to cook (de-scaled, filleted, and skinned but not cut);

All garnishes and carvings must be edible;

Dried ingredients must be pre-soaked and brought along to the competition but they must be finished during the
competition;

The usage of basic stocks is allowed. The sauces must be finished during the competition;

Every team should have three (3) plates of each dish, two (2) for tasting and one (1) for display. This means a total
of six (6) plates per team;

All competitors have to provide their own cooking utensils and ingredients for the competition;

Recipes should be professionally prepared and made available for the judges (3 Copies);

Participants will provide their own adaptor, AVR or transformer, if needed;

Competitors should provide their OWN plain WHITE plates not exceeding thirty-two (32) cm in diameter;

Each team will be allowed to bring three (3) helpers to be stationed backstage during the actual competition. Event
IDs will be issued to the respective teams. (Helpers should be at least 17y/o and above with proper dress code);
Organizers will provide one (1) electrical line per cooking station (220V);

Competitors must leave the workstation in a neat and tidy condition. This is part of the judging criteria;

Competing teams are required to check the equipment before starting to cook. No complaints will be accepted
afterwards other than in emergency situations;

The Organizer will not be responsible for any loss or breakage of utensils;

Contestants have to register with the Organizing Committee at least one (1) hour before the actual competition time.
Absolutely NO excuses will be accepted for tardiness where the penalty is disqualification.
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DREAM TEAM CHALLENGE JUDGING CRITERIA

Practical Category

v M . 3 .
Open to Hotel, Restaurants, Catering, and Culinary institutions Mise en Place and Hygiene 0 = 10 points

Handling and arrangement of all the materials
and tools, wastage and economical factors,

Team Competition: Each team must consist of four (4) competitors safety and hygiene, utilization of resources

from the same hotel, school / organization. One (1) Team Captain,
two (2) Chefs and one (1) Pastry Chef. (Team captain not allowed to

% . 3 .
cook. But can coach and will serve their finish product to the judge) Correct Preparation 0 = 30 points

Appropriate work, cooking methods and culinary

Appetizer & Main Course Meat will be sponsored by HIGHTOWER techniques, practicability to daily use

during the competition proper.

v" Practical, Up-to-Date Presentation 0 - 10 points
Choice of garnishes and ingredients to achieve
balance in presentation and taste. Creativity,
originality, portion size as well as practicability

Rules and Guidelines
To prepare and present a three-course menu for three (3) persons
within 120 minutes:

v Taste 0 — 50 points
Appropriate temperature of ingredients as
defined, proper seasoning and taste, over-all
taste impression of dish, distinct and well-
defined flavors

Appetizer- Create Appetizer using Foie Gras
(should be served within 90 minutes)

Main Course-Create dish using Iberico Belly
(should be served within 110 minutes)

v' Total Possible Points 100 points

Dessert- Create any dessert using Chocolate (should be served (no half points will be given)

within 120 minutes)



Foie Gras:
Mas Pares Foie Gras

v Half a lobe per Team
v approximately 300g per contestant
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IMPORTANT REMINDERS: \

Remember that cold food should be served cold and hot food should be served hot.

All raw food items may be brought in trimmed and peeled but un-cut or shaped;

Usage of basic stocks is allowed. The sauces must be finished during the competition. Raw farces can be brought
along but they have to be finished during the competition;

Dried ingredients must be pre-soaked and brought along to the competition but they must be finished during the
competition;

All garnishes and carvings must be edible;

Every team should have three (3) plates of each dish, two (2) for tasting and one (1) for display. This means a total
of nine (9) plates for each team;

All competitors have to provide their own cooking utensils and ingredients for the competition;

Each team will provide the judges with a menu.

Recipes should be made available for the judges (3 Copies);

Participants will have to provide their own adaptor, AVR, or transformer if needed;

Participants will bring their OWN plates for serving;

Each team will be allowed to bring three (3) helpers to be stationed backstage during actual competition. Event IDs
will be issued to respective teams. (Helpers should be at least 17y/o and above with proper dress code)

Organizers will provide one (1) electrical line per cooking station (220V);

Competing teams are required to check the equipment before starting to cook. No complaints will be accepted
afterwards other than in emergency situations;

Competitors must leave the workstation in a neat and tidy condition. This is part of the judging criteria;

The Organizer will not be responsible for any loss or breakage of utensils;

Contestants have to register with the Organizing Committee at least one (1) hour before the actual competition time.
Absolutely NO excuses will be accepted for tardiness where the penalty is disqualification.
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SOUS VIDE COOKING

<Seafood and Meat>

Practical Category

Team Competition: Each team must consist of two (2) Chefs.

Rules and Guidelines

v To prepare 2 main course dishes, one (1) seafood dish and one
(1) meat dish, using water as the cooking medium and the
thermal water circulator as the cooking apparatus (at least the
main ingredient of each dish).

v' Seafood course three (3) plates each to be served to the judges
after one (1) hour.

v’ Meat course three (3) plates each to be served to the judges
after two (2) hours.

R

JUDGING CRITERIA

v' Mise en Place and Hygiene 0 — 10 points
Handling and arrangement of all the materials
and tools, wastage and economical factors,
safety and hygiene, utilization of resources

v' Correct Preparation 0 — 30 points
Appropriate work, cooking methods and culinary
techniques, practicability to daily use

v" Practical, Up-to-Date Presentation 0 - 10 points
Choice of garnishes and ingredients to achieve
balance in presentation and taste. Creativity,
originality, portion size as well as practicability

v Taste 0 — 50 points
Appropriate temperature of ingredients as
defined, proper seasoning and taste, over-all
taste impression of dish, distinct and well-
defined flavors

v' Total Possible Points 100 points
(no half points will be given)
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SOUS VIDE COOKING
<Seafood and Meat>

Specification of the facilities provided at the Modernist Kitchen:

v' Two (2) units Thermal water circulator POLYSCIENCE brand for use with only water. No oils or fats are allowed as the liquid for the
circulators.

v" Two (2) units Induction cook top COOKTEK Brand (participants must bring their own induction compatible cookware, no personal
cooking stoves or ovens will be allowed)

v For (4) burner cooktop

For sharing:

v" Two (2) units Vacuum machines (participants must bring their own vacuum bags)
v' Two (2) units Microwave oven

v' One (1) unit Salamander

v" One (1) unit Chiller & Freezer
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IMPORTANT REMINDERS:

v' All preparations must be done on site. Vegetables can be peeled but uncut or can’t be shape same as to Meat. Fish
used must be scaled offsite.

v' All items on plate must be edible;

v' Each competitor will be allowed to bring three (3) helpers to be stationed backstage during actual competition. Event
IDs will be issued to respective teams. (Helpers should be at least 17y/0 and above with proper dress code),

v" Recipes should be professionally prepared and made available for the judges (3 Copies);

v' Competitors should provide their OWN plain WHITE plates not exceeding thirty-two (32) cm in diameter;

v" Every team should have three (3) plates of each dish, two (2) for tasting and one (1) for display. This means a total
of six (6) plates per team;

v" All competitors have to provide their own cooking utensils for the competition;

v Participants to provide their own adaptor, AVR or transformer, if needed;

v Organizers will provide one (1) electrical line per cooking station (220V);

v' Competitors must leave the workstation in a neat and tidy condition. This is part of the judging criteria;

v" The Organizer will not be responsible for any loss or breakage of utensils;

v' Competing teams are required to check the equipment before starting to cook. No complaints will be accepted
afterwards other than in emergency situations;

v' Contestants have to register with the Organizing Committee at least one (1) hour before the actual competition time.

Absolutely NO excuses will be accepted for tardiness where the penalty is disqualification.
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U.S. BEEF

<U.S Beef Outside Skirt>
Practical Category
Individual Competition: Open to All

U.S Beef meat will be sponsored by U.S. Meat Export Federation
(USMEF) during the competition proper.

Rules and Guidelines

Competitors to prepare and present within one (1) hour the
following:

v One (1) Main Course Dish for three (3) persons

v Western-style with U.S. Beef Outside Skirt as the Main Ingredient
v' Dish must be presented in three (3) individual plates

v" Garnish with suitable starch, and vegetables.

v' Appropriate sauce (can be more than one) to be served

R

JUDGING CRITERIA

v' Mise en Place and Hygiene 0 — 10 points
Handling and arrangement of all the materials
and tools, wastage and economical factors,
safety and hygiene, utilization of resources

v' Correct Preparation 0 — 30 points
Appropriate work, cooking methods and culinary
techniques, practicability to daily use

v" Practical, Up-to-Date Presentation 0 - 10 points
Choice of garnishes and ingredients to achieve
balance in presentation and taste. Creativity,
originality, portion size as well as practicability

v Taste 0 — 50 points
Appropriate temperature of ingredients as
defined, proper seasoning and taste, over-all
taste impression of dish, distinct and well-
defined flavors

v' Total Possible Points 100 points
(no half points will be given)



U.S. BEEF

<Outside Skirt>
approximately 1.4-1.6 kilos each>
Cut Description
v" Choice Grade
v Already aged from July 18 ONWARDS
v USDA Reccomendation: Marination is
recommended and have to look closely when
presenting,many chefs makes the mistake by
cutting it along the grain.
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Outside Skirt

U.S. BEEF OUTSIDE SKIRT
SUPPLIER:

Ana Manama

Sales [ Marketing Prime cuts
Alternatives Food Corporation
sales@alternatives.ph

Ph: +632 6317228
Fax: +632 637 3835



IMPORTANT REMINDERS:

ANANA NN YN N U U N N N Y NN

(\

.

All raw food items may be brought in trimmed and peeled but un-cut or shaped;

All items on plate must be edible;

Meat portions may be brought ready to cook but un-cut;

The usage of basic stocks is allowed. The sauces must be finished during the competition;

All garnishes and carvings must be edible;

Dried ingredients must be pre-soaked and brought along to the competition but they must be finished during the
competition;

All competitors have to provide their own cooking utensils and ingredients for the competition;

Competitors should provide their OWN plain WHITE plates not exceeding thirty-two (32) cm in diameter;

Every team should have three (3) plates of each dish, two (2) for tasting and one (1) for display. This means a total
of three (3) plates per team;

Recipes should be professionally prepared and made available for the judges (3 Copies);

Each competitor will be allowed to bring three (3) helpers to be stationed backstage during actual competition. Event
ID’s will be issued to respective teams. (Helpers should be at least 17y/o and above with proper dress code);
Participants to provide their own adaptor, AVR or transformer, if needed;

Organizers will provide one (1) electrical line per cooking station (220V);

Competitors must leave the workstation in a neat and tidy condition. This is part of the judging criteria;

The Organizer will not be responsible for any loss or breakage of utensils;

Competing teams are required to check the equipment before starting to cook. No complaints will be accepted
afterwards other than in emergency situations;

Contestants have to register with the Organizing Committee at least one (1) hour before the actual competition time.
Absolutely NO excuses will be accepted for tardiness where the penalty is disqualification.
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U.S. POULTRY

<U.S. Chicken Leg Quarters>

Practical Category

Individual Competition: Open to All

U.S. Chicken Leg will be sponsored by U.S. Poultry and Egg Export
Council (USPEEC) during the competition proper.

Rules and Guidelines

To prepare and present within one (1) hour the following:

v One (1) Main Course Dish for three (3) persons

v' Western-style with U.S. Chicken Leg as the Main Ingredient

v Dish must be presented in three (3) individual plates

v Garnish with suitable starch, and vegetables
v’ Appropriate sauce (can be more than one) to be served

K6 T e

JUDGING CRITERIA

v' Mise en Place and Hygiene 0 — 10 points
Handling and arrangement of all the materials
and tools, wastage and economical factors,
safety and hygiene, utilization of resources

v' Correct Preparation 0 — 30 points
Appropriate work, cooking methods and culinary
techniques, practicability to daily use

v" Practical, Up-to-Date Presentation 0 - 10 points
Choice of garnishes and ingredients to achieve
balance in presentation and taste. Creativity,
originality, portion size as well as practicability

v Taste 0 — 50 points
Appropriate temperature of ingredients as
defined, proper seasoning and taste, over-all
taste impression of dish, distinct and well-
defined flavors

v' Total Possible Points 100 points
(no half points will be given)
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v All raw food items may be brought in trimmed and peeled but un-cut or shaped;

v All items on plate must be edible;

v Meat portions may be brought ready to cook but un-cut;

v The usage of basic stocks is allowed. The sauces must be finished during the competition;

v" All garnishes and carvings must be edible;

v’ Dried ingredients must be pre-soaked and brought along to the competition but they must be finished during the
competition;

v' Recipes should be professionally prepared and made available for the judges (3 Copies);

v" All competitors have to provide their own cooking utensils and ingredients for the competition.

v’ Participants to provide their own adaptor, AVR or transformer, if needed;

v Competitors should provide their OWN plain WHITE plates not exceeding thirty-two (32) cm in diameter;

v’ Every team should have three (3) plates of each dish, two (2) for tasting and one (1) for display. This means a total of
three (3) plates per team;

v Organizers will provide one (1) electrical line per cooking station (220V);

v Each competitor will be allowed to bring three (3) helpers to be stationed backstage during actual competition. Event
IDs will be issued to respective teams. (Helpers should be at least 17y/o and above with proper dress code);

v Competitors must leave the workstation in a neat and tidy condition. This is part of the judging criteria;

v The Organizer will not be responsible for any loss or breakage of utensils;

v Competing teams are required to check the equipment before starting to cook. No complaints will be accepted
afterwards other than in emergency situations;

v' Contestants have to register with the Organizing Committee at least one (1) hour before the actual competition time.
Absolutely NO excuses will be accepted for tardiness where the penalty is disqualification.

IMPORTANT REMINDERS:
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U.S. PORK

<Pork loin-Boneless>

Practical Category

Individual Competition: Open to All

U.S Pork Loin Boneless meat will be sponsored by U.S. Meat Export
Federation (USMEF) during the competition proper.

Rules and Guidelines

Competitors to prepare and present within one (1) hour the
following:

v One (1) Main Course Dish for three (3) persons

v' Western-style with the use of U.S. Pork loin-boneless as Main
Ingredient

v Dish must be presented in three (3) individual plates

v Garnish with suitable starch, and vegetables

v’ Appropriate sauce (can be more than one) to be served

K7 —~

JUDGING CRITERIA

v' Mise en Place and Hygiene 0 — 10 points
Handling and arrangement of all the materials
and tools, wastage and economical factors,
safety and hygiene, utilization of resources

v' Correct Preparation 0 — 30 points
Appropriate work, cooking methods and culinary
techniques, practicability to daily use

v" Practical, Up-to-Date Presentation 0 - 10 points
Choice of garnishes and ingredients to achieve
balance in presentation and taste. Creativity,
originality, portion size as well as practicability

v Taste 0 — 50 points
Appropriate temperature of ingredients as
defined, proper seasoning and taste, over-all
taste impression of dish, distinct and well-
defined flavors

v' Total Possible Points 100 points
(no half points will be given)



U.S. PORK

<Boneless Loin>
approximately 1.2-1.4 kilos each>

Cut Description

v Choice Grade

v'Don’t overcook.

v USDA recommendation: Whole Cuts of Pork
Should be Cooked to an Internal Temperature
of 145 degrees(62.78C), with a 3-Minute Rest
Time.

U.S. PORK BONELESS LOIN
SUPPLIER:

Ana Manama

Sales [ Marketing Prime cuts
Alternatives Food Corporation
sales@alternatives.ph

Ph: +632 6317228
Fax: +632 637 3835
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IMPORTANT REMINDERS:

All raw food items may be brought in trimmed and peeled but un-cut or shaped;

All items on plate must be edible;

The usage of basic stocks is allowed. The sauces must be finished during the competition;

All garnishes and carvings must be edible;

Dried ingredients must be pre-soaked and brought along to the competition but they must be finished during the
competition;

Recipes should be professionally prepared and made available for the judges (3 Copies);

Every team should have three (3) plates of each dish, two (2) for tasting and one (1) for display. This means a total
of three (3) plates per team;

Each competitor will be allowed to bring three (3) helpers to be stationed backstage during actual competition. Event
IDs will be issued to respective teams. (Helpers should be at least 17y/o and above with proper dress code);

All competitors have to provide their own cooking utensils and ingredients for the competition;

Participants to provide their own adaptor, AVR, or transformer, if needed;

Organizers to provide one (1) electrical line per cooking station (220V);

Competitors should provide their OWN plain WHITE plates not exceeding thirty-two (32) cm in diameter;
Competitors must leave the workstation in a neat and tidy condition. This is part of the judging criteria;

The Organizer will not be responsible for any loss or breakage of utensils;

Competing teams are required to check the equipment before starting to cook. No complaints will be accepted
afterwards other than in emergency situations;

Contestants have to register with the Organizing Committee at least one (1) hour before the actual competition time.
Absolutely NO excuses will be accepted for tardiness where the penalty is disqualification.
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LOCAL FISH or SEAFOOD
[either alone or combination]

Practical Category

Individual Competition: Open to All

Rules and Guidelines

Competitors to prepare and present within one (1) hour the
following:

v One (1) Main Course Dish for three (3) persons

v' Western-style dish must be presented in three (3) individual
plates

v Competitor must use only LOCALLY CAUGHT FRESH SEAFOOD

v Garnish with suitable starch, and vegetables

v Appropriate sauce (can be more than one) to be served

R

JUDGING CRITERIA

v' Mise en Place and Hygiene 0 — 10 points
Handling and arrangement of all the materials
and tools, wastage and economical factors,
safety and hygiene, utilization of resources

v' Correct Preparation 0 — 30 points
Appropriate work, cooking methods and culinary
techniques, practicability to daily use

v" Practical, Up-to-Date Presentation 0 - 10 points
Choice of garnishes and ingredients to achieve
balance in presentation and taste. Creativity,
originality, portion size as well as practicability

v Taste 0 — 50 points
Appropriate temperature of ingredients as
defined, proper seasoning and taste, over-all
taste impression of dish, distinct and well-
defined flavors

v' Total Possible Points 100 points
(no half points will be given)
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All raw food items may be brought in trimmed and peeled but un-cut or shaped;

All items on plate must be edible;

Fish portions may be brought ready to cook (de-scaled, filleted, and skinned but not cut);

The usage of basic stocks is allowed. The sauces must be finished during the competition;

All garnishes and carvings must be edible;

Dried ingredients must be pre-soaked and brought along to the competition but they must be finished during the
competition;

Each competitor will be allowed to bring three (3) helpers to be stationed backstage during actual competition. Event
IDs will be issued to respective teams. (Helpers should be at least 17y/o and above with proper dress code);
Recipes should be professionally prepared and made available for the judges (3 Copies);

Competitors should provide their OWN plain WHITE plates not exceeding thirty-two (32) cm in diameter;

Every team should have three (3) plates of each dish, two (2) for tasting and one (1) for display. This means a total
of three (3) plates per team;

All competitors have to provide their own cooking utensils and ingredients for the competition;

Participants to provide their own adaptor, AVR or transformer, if needed;

Organizers will provide one (1) electrical line per cooking station (220V);

Competitors must leave the workstation in a neat and tidy condition. This is part of the judging criteria;

The Organizer will not be responsible for any loss or breakage of utensils;

Competing teams are required to check the equipment before starting to cook. No complaints will be accepted
afterwards other than in emergency situations;

Contestants have to register with the Organizing Committee at least one (1) hour before the actual competition time.
Absolutely NO excuses will be accepted for tardiness where the penalty is disqualification.
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DIVELLA PASTA

Practical Category
Individual Competition: Open to All
Rules and Guidelines

Competitors to prepare and present pasta with sauce within Thirty

(30) Minutes as follows:

v One (1) Pasta dish using DIVELLA PASTA for three (3) persons
v Western-Style Dish must be presented in two (2) individual plates
v One (1) plate will be served to the judges

v One (1) plate will be for display

Contact Divella Pasta at-

ORIENTAL MERCHANTS:

T. (+632) 809-3366 - 68 F. (+632) 722-1021
cristine.orientalmerchants@gmail.com,

mktg@orientalmerchants.com

JUDGING CRITERIA

v' Mise en Place and Hygiene 0 — 10 points
Handling and arrangement of all the materials
and tools, wastage and economical factors,
safety and hygiene, utilization of resources

v' Correct Preparation 0 — 30 points
Appropriate work, cooking methods and culinary
techniques, practicability to daily use

v" Practical, Up-to-Date Presentation 0 - 10 points
Choice of garnishes and ingredients to achieve
balance in presentation and taste. Creativity,
originality, portion size as well as practicability

v Taste 0 — 50 points
Appropriate temperature of ingredients as
defined, proper seasoning and taste, over-all
taste impression of dish, distinct and well-
defined flavors

v' Total Possible Points 100 points
(no half points will be given)


mailto:charlene_mktg@orientalmerchants.com
mailto:charlene_mktg@orientalmerchants.com
mailto:charlene_mktg@orientalmerchants.com
mailto:charlene_mktg@orientalmerchants.com
mailto:charlene_mktg@orientalmerchants.com
mailto:charlene_mktg@orientalmerchants.com
mailto:charlene_mktg@orientalmerchants.com
mailto:charlene_mktg@orientalmerchants.com
mailto:charlene_mktg@orientalmerchants.com
mailto:charlene_mktg@orientalmerchants.com
mailto:charlene_mktg@orientalmerchants.com
mailto:mktg@orientalmerchants.com

DIVELLA PASTA

Product Description

Divella Spaghettini #9, 500g

Divella Capellini #11, 5008

Divella Lasagnoni 87 500¢

Divella Fettuccine #12 flat 500g

Divella Lasagne 109 Semola 500g

Divella Linguine #14, 500¢

Divella Vermicellini #10 500¢g

PASTA TRICOLORE ( TRI-COLORED PASTA )

Divella Spaghetti Tricolore 8/1, 5008

PASTA CORTA ( Short Pasta )

Divella Fusili Tricolore4o/1 (Cork Screw) 500g

Divella Penne Ziti Rigate #17 27, 5008

Divella Farfalle Tricolore 85/

Divella Tofe #54 , 500g

Divella Rigatoni 500g

PASTA INTEGRALE ( WHOLE WHEAT PASTA )

Divella Spaghetti Ristorante 8 Whole Wheat 500g

NIDI DI SEMOLA ( Bird's Nest Shape )

Divella Fusilli 40 Whole Wheat 500g

Divella Tagliatelle 91 500g

Divella Penne Ziti Rigate 27 Whole Wheat 500g

Divella Pappardelle 500g

GLUTEN-FREE PASTA

FORMATI TIPICI REGIONALI ( Typical Regional Shapes )

Divella Delifree Spaghetti 500g

Divella Caserecce 25 500g

Divella Delifree Penne 500¢g

Divella Fusili 40 (Cork Screw) 500g

Divella Delifree Fusilli 5008

Divella Farfalle 85 (Ribbon) 500g

COUSCOUS

Divella Couscous Semola 500g
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IMPORTANT REMINDERS:

v" All competitors should use DIVELLA pasta in their dish;

v' All competitors have to provide their own cooking utensils and ingredients for the competition;

v' The usage of basic stocks is allowed. The sauces must be finished during the competition. Raw farces can be
brought along but they have to be finished during the competition;

v All garnishes and carvings must be edible;

v' Dried ingredients must be pre-soaked and brought along to the competition but they must be finished during the
competition;

v" Recipes should be made available for the judges (3 Copies);

v' Competitors should provide their OWN plain WHITE plates not exceeding thirty-two (32) cm in diameter;

v" Every team should have two (2) plates of each dish, two (1) for tasting and one (1) for display. This means a total of
two (2) plates per team;

v' Each competitor will be allowed to bring three (3) helpers to be stationed backstage during actual competition. Event
IDs will be issued to respective teams. (Helpers should be at least 17y/o and above with proper dress code);

v Participants to provide their own adaptor, AVR, or transformer if needed;

v Organizers will provide one (1) electrical line per cooking station (220V);

v" Competitors must leave the workstation in a neat and tidy condition. This is part of the judging criteria;

v" The Organizer will not be responsible for any loss or breakage of utensils;

v' Competing teams are required to check the equipment before starting to cook. No complaints will be accepted
afterwards other than in emergency situations;

v' Contestants have to register with the Organizing Committee at least one (1) hour before the actual competition time.

Absolutely NO excuses will be accepted for tardiness where the penalty is disqualification.
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JUDGING CRITERIA
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QUICK FIRE SALAD

Practical Category
Market Basket Style

Individual Competition: Open to All
Rules and Guidelines
To prepare and present within thirty (30) minutes the following:

v' Salad Quick Fire Style using ingredients provided at the market
table

v" Dish must be presented on three (3) individual plates. Two (2)
plates will be served to the Judges and one (1) plate for display.

v" Appropriate Salad dressing (can be more than one) to be served

v' Secret ingredients cannot be use as is. Competitors need to

create something or combine it with something in order to use it.

v' Mise en Place and Hygiene 0 — 10 points
Handling and arrangement of all the materials
and tools, wastage and economical factors,
safety and hygiene, utilization of resources

v' Correct Preparation 0 — 30 points
Appropriate work, cooking methods and culinary
techniques, practicability to daily use

v" Practical, Up-to-Date Presentation 0 - 10 points
Choice of garnishes and ingredients to achieve
balance in presentation and taste. Creativity,
originality, portion size as well as practicability

v Taste 0 — 50 points
Appropriate temperature of ingredients as
defined, proper seasoning and taste, over-all
taste impression of dish, distinct and well-
defined flavors

v' Total Possible Points 100 points
(no half points will be given)
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UICK FIRE SALAD

Ingredients for the Quick Fire Salad:

Iceberg Lettuce Romaine Lettuce Lollo Rosso Arugula
Spinach Basil Tomato Cherry Tomatoes Jicama
Bell Peppers Onions Cucumber Garlic Olive oil
Eggs Parsley Honey Balsamic Vinegar Fish sauce
Beet Potatoes Orange Shrimps Pomelo
Sour Cream Pine nuts Walnuts Green Mango Cashew
Button Mushroom Baby Corn Salt Pepper Penne Pasta
Raisins Celery Spring Onions Chicken Breast Granny smith

***Secret Ingredients will be announced during the competition day***
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Remember that cold food should be served cold and hot food should be served hot.

All garnishes and carvings must be edible;

Every team should have three (3) plates of each dish, two (2) for tasting and one (1) for display. This
means a total of three (3) plates for each team;

All competitors have to provide their own cooking utensils and ingredients for the competition;

Recipes won't be required since it's a market basket. Participant must be ready to explain. incase judges
have any questions.

Participants will have to provide their own adaptor, AVR, or transformer if needed;

Participants will bring their OWN plates for serving;

Each team will be allowed to bring three (3) helpers to be stationed backstage during actual competition.
Event IDs will be issued to respective teams. (Helpers should be at least 17y/o and above with proper
dress code)

Organizers will provide one (1) electrical line per cooking station (220V);

Competing teams are required to check the equipment before starting to cook. No complaints will be
accepted afterwards other than in emergency situations;

Competitors must leave the workstation in a neat and tidy condition. This is part of the judging criteria;
The Organizer will not be responsible for any loss or breakage of utensils;

Contestants have to register with the Organizing Committee at least one (1) hour before the actual
competition time. Absolutely NO excuses will be accepted for tardiness where the penalty is
disqualification.
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CREATIVE BREAKFAST CHALLENGE

Practical Category (Freestyle)

Individual Competition: Open to All

Rules and Guidelines
To prepare and present within one (1) hour the following:

v Prepare 3 plates consist of Rice, Egg and Protein (Meat or
Seafood)

v' Freestyle

v Two (2) plates will be served to the judges

v One (1) plate will be for display

v' Mise en Place and Hygiene 0 — 10 points
Handling and arrangement of all the materials
and tools, wastage and economical factors,
safety and hygiene, utilization of resources

v' Correct Preparation 0 — 30 points
Appropriate work, cooking methods and culinary
techniques, practicability to daily use

v" Practical, Up-to-Date Presentation 0 - 10 points
Choice of garnishes and ingredients to achieve
balance in presentation and taste. Creativity,
originality, portion size as well as practicability

v Taste 0 — 50 points
Appropriate temperature of ingredients as
defined, proper seasoning and taste, over-all
taste impression of dish, distinct and well-
defined flavors

v' Total Possible Points 100 points
(no half points will be given)
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All raw food items may be brought in trimmed and peeled but un-cut or shaped;

All items on plate must be edible;

The usage of basic stocks is allowed. The sauces must be finished during the competition;

All garnishes and carvings must be edible;

Dried ingredients must be pre-soaked and brought along to the competition but they must be finished during the
competition;

All competitors have to provide their own cooking utensils and other ingredients for the competition;

Every team should have three (3) plates of each dish, two (2) for tasting and one (1) for display. This means a
total of three (3) plates for each team;

Participants to provide their own adaptor, AVR, or transformer, if needed;

Competitors should provide their OWN plain WHITE plates not exceeding thirty-two (32) cm in diameter;
Recipes should be professionally prepared and made available for the judges (3 Copies);

Each competitor will be allowed to bring three (3) helpers to be stationed backstage during the actual
competition. Event IDs will be issued to the respective teams. (Helpers should be at least 17y/o and above with
proper dress code)

Organizers will provide one (1) electrical line per cooking station (220V);

Competitors must leave the workstation in a neat and tidy condition. This is part of the judging criteria;

The Organizer will not be responsible for any loss or breakage of utensils;

Competing teams are required to check the equipment before starting to cook. No complaints will be accepted
afterwards other than in emergency situations;

Contestants have to register with the Organizing Committee at least one (1) hour before the actual competition
time. Absolutely NO excuses will be accepted for tardiness where the penalty is disqualification.
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PLATED DESSERTS

Display Category

Individual Display Competition
Rules and Guidelines

Competitors to prepare and display four (4) different desserts as
follows:

v One (1) Glass Dessert, one (1) Chocolate, one (1) Fruit Dessert,
and one (1) Free style

v' Each dessert prepared for one (1) portion of an A la Carte service

v" All desserts are presented cold

v' Practical and up-to-date presentation is required

v' Display Table space allotted is 90cm x 90cm

v Competition is open to professionals and students

v' Maximum of three (3) entries per establishment

R

JUDGING CRITERIA

v Presentation and General Impression 0 — 25 points
Depending on materials used, finished exhibit must
present a good impression based on aesthetic and
ethical principles

v' Composition 0 — 25 points
This is judged by the artistry, competence and
expert work involved in the execution or
preparation of the exhibit

v Correct Preparation 0 — 25 points
Appropriate work, cooking methods and culinary
techniques, practicability to daily use

v' Arrangement / Serving 0 — 25 points
Planned arrangement of materials for trouble-free
working. Work station to be kept neat and tidy

v Total Possible Points
(no half points will be given)

100 points
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IMPORTANT REMINDERS:

v" Name cards or logos of the competitor’s work place may be placed in proper manner once judging has
been completed;

v' The Organizer will not be responsible for any loss or damage to the display or any utensils;

v" Due to limited space, competitor’s pieces will be displayed until 4:00PM on the competition day.
Organizer may dispose of any uncollected exhibits after 4:30PM on that day. (Exact display & disposal
time to be notified);
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WEDDING CAKES

Display Category

Individual Display Competition

Rules and Guidelines

Competitors to prepare and display the following:

v' A 3-tier wedding cake is required

v All tiers must incorporate a wedding design with the lower tier
being edible

v' The cake must be entirely decorated by hand

v All decorations (except tier supporting pillars) must be edible

v Royal icing, pastillage and other appropriate materials may be
used.

v" A section of the cake must be cut for judges

v Notes: No wires or metal frames are permitted for the support of
the cake with the exception of pillars. Points will be deducted for

non-compliance.
v" Display table space allotted: 120cm x 90cm

R

JUDGING CRITERIA

v" Artistic Impression 0 — 10 points
Balance, scale, proportion and suitability as a
food display exhibit

v Presentation and General Impression 0 — 40 points
Depending on materials used, finished exhibit must
present a good impression based on aesthetic and
ethical principles

v" Technique and Degree of Difficulty 0 — 50 points
This is judged by the artistry, competence, and
expert work involved in the execution or
preparation of the exhibit

v Total Possible Points
(no half points will be given)

100 points
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IMPORTANT REMINDERS:

v" Name cards or logos of the competitor’s work place may be placed in proper manner once judging has
been completed.

v" The Organizer will not be responsible for any loss or damage to any utensils.

v" Recipes should be made available for the judges. (3 Copies)
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CHOCOLATE PASTRY SHOWPIECE
Display Category

Individual Display Competition

Rules and Guidelines

v" Competitors are required to display a showpiece as follows:

v Showpiece must be made with 100% Chocolate (White, Dark, or
Milk)

v" No frames, wires or molds are permitted

v" The maximum height of the showpiece shall not exceed 120cm

v' Display table space allotted: 120cm x 90cm

—

JUDGING CRITERIA

v" Technique and Degree of Difficulty 0 — 25 points
Technique, degree of difficulty and effort.

v Presentation and General Impression 0 — 25 points
Finished exhibit should provide a good impression
based on balanced proportions & aesthetically
pleasing principles

v’ Correct Professional Preparation 0 — 25 points
Correct basic culinary preparation corresponding to
today’s modern patisserie

v' Artistic Impression 0 — 25 points
Balance, scale, proportion and suitability as a
food display exhibit

v Total Possible Points 100 points
(no half points will be given)
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IMPORTANT REMINDERS:

v

v
v

Name cards or logos of the competitor’s work place may be placed in proper manner once judging has
been completed.

The Organizer will not be responsible for any loss or damage to any utensils.

The showpiece must stay on display until the last day of the Expo. The Organizers may dispose of any
uncollected showpiece after 4:30PM on the last day.

Recipes should be made available for the judges (3 Copies)
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SUGAR PASTRY SHOWPIECE

Display Category
Individual Display Competition
Rules and Guidelines

v' Competitors are required to display a showpiece as follows:

v The Sugar Showpiece should be made with approximately 20%
Pastillage, 30 % Pulled Sugar, 20% Blown, and 30% free of
Choice

v No frames, wires or molds are permitted

v The maximum height of the showpiece shall not exceed 120cm

v" Display table space allotted: 120cm x 90cm

—

JUDGING CRITERIA

v" Technique and Degree of Difficulty 0 — 25 points
Technique, degree of difficulty and effort.

v Presentation and General Impression 0 — 25 points
Finished exhibit should provide a good impression
based on balanced proportions & aesthetically
pleasing principles

v’ Correct Professional Preparation 0 — 25 points
Correct basic culinary preparation corresponding to
today’s modern patisserie

v' Artistic Impression 0 — 25 points
Balance, scale, proportion and suitability as a
food display exhibit

v Total Possible Points
(no half points will be given)

100 points
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IMPORTANT REMINDERS:

v

v
v

Name cards or logos of the competitor’s work place may be placed in proper manner once judging has
been completed.

The Organizer will not be responsible for any loss or damage to any utensils.

The showpiece must stay on display until the last day of the Expo. The Organizers may dispose of any
uncollected showpiece after 4:30PM on the last day.

Recipes should be made available for the judges (3 Copies)
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BREAD PASTRY SHOWPIECE

Display Category

Individual Display Competition

Rules and Guidelines

Competitors are required to display a showpiece as follows:

v’ Must consist of Bread

v" No frames, wires or molds are permitted

v The maximum height of the showpiece shall not exceed 120cm
v" Display table space allotted: 120cm x 90cm

—

JUDGING CRITERIA

v" Technique and Degree of Difficulty 0 — 25 points
Technique, degree of difficulty and effort.

v Presentation and General Impression 0 — 25 points
Finished exhibit should provide a good impression
based on balanced proportions & aesthetically
pleasing principles

v’ Correct Professional Preparation 0 — 25 points
Correct basic culinary preparation corresponding to
today’s modern patisserie

v' Artistic Impression 0 — 25 points
Balance, scale, proportion and suitability as a
food display exhibit

v Total Possible Points
(no half points will be given)

100 points
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IMPORTANT REMINDERS:

v

v
v

Name cards or logos of the competitor’s work place may be placed in proper manner once judging has
been completed.

The Organizer will not be responsible for any loss or damage to any utensils.

The showpiece must stay on display until the last day of the Expo. The Organizers may dispose of any
uncollected showpiece after 4:30PM on the last day.

Recipes should be made available for the judges (3 Copies)
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DRESS THE CAKE

Individual Live Category
Rules and Guidelines

Competitors are given ninety (90) minutes to complete the

following:

v' Decorate one (1) finished sponge cake (provided by the
competitors)

v" All decorating ingredients must be edible, and mixed on the spot

v' Sugar can be cooked but not modelled. Sugar syrup is allowed.

v Chocolate and Royal Icing can be prepared.

v There are no height restrictions to the finished piece.

v The cake should be either round (30cm diameter) or square
(30cm x 30cm). Only one cake is allowed. Cannot be stacked.

v All ingredients, utensils, implements etc. to be provided by
competitors

v’ Display Table space allotted: 120cm x 90cm\

v' The completed cake is to be displayed till the last day of the
show, and will be disposed by the Organizer, unless the
competitor wishes to take it back, in which case it has to be
collected at 4:00PM on the last day. (No earlier)

—

JUDGING CRITERIA

v' Mise en Place and orderly working area 0 - 10 points
Arrangement of all materials, wastage and
economical factors, safety and hygiene, utilization
of resources and degree of advance preparation
will all be considered in the judging.

v’ Practical, Up-to-Date Presentation 0 — 40 points
Correct basic culinary preparation corresponding to
today’s modern patisserie.

v" Technique and Degree of Difficulty 0 — 50 points
This is judged by the artistry, competence, and
expert work involved in the execution or
preparation of the exhibit

v Total Possible Points
(no half points will be given)

100 points
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IMPORTANT REMINDERS:

v
v
v
v

v

Name cards or logos of the competitor’s work place may be placed in proper manner once judging has been
completed.

The Organizer will not be responsible for any loss or damage to any utensils.

Recipes should be made available for the judges. (3 Copies)

The completed cake is to be displayed till the last day of the show, and will be disposed by the Organizer, unless the
competitor wishes to take it back, in which case it has to be collected at 4:00PM on the last day. (No earlier)

The organizers will provide a table, two (2) power points (230V) for each competitor (upon prior request) and a sink
to be shared.

Specification of the facilities provided:

The organizing committee will provide the following equipment for each kitchen:

AN N NN N Y NN

Gas cooking range with oven

Sink with running water
Fridge(Sharing)

Deep-fryer (sharing)

Salamander (sharing)

Working table top

Electronic mini mixer with accessories
Marble slab
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FANTASY PLATED DESSERTS
Live Category

Individual Pastry Competition

Rules and Guidelines

Surprise Dessert

v" Prepare and present in 45 mins, two (2) plated Western Dessert (of
the same kind) hot or cold — 1 for the judges and 1 for display.

v" Two (2) white plates of 30cm diameter shall be provided by the
participants.

Ingredients for the Fantasy Desserts:

All Purpose Flour Powdered Sugar Pili

Cake Flour Baking Powder Pecans
Granulated Sugar Baking Soda Glucose
Brown Sugar Unsalted Butter Isomalt
Nestle All Purpose Cream Fresh Milk Almonds
California Raisins Chocolate Walnuts
Milk Chocolate White Chocolate Fresh Eggs
Transfer Sheets Gelatin Powder Salt

Nestle Docello (Créme Brulle, Panna Cotta, Choco Mousse)

*The Secret Ingredient will be announced during the competition day*

JUDGING CRITERIA

v/ Mise en Place and orderly working area 0 — 10 points
Arrangement of all materials, wastage and
economical factors, safety and hygiene, utilization
of resources and degree of advance preparation
will all be considered in the judging.

v’ Correct Preparation 0 — 30 points
Appropriate work, cooking methods and culinary
techniques, choice of garnishes and ingredients to
achieve balance in presentation and taste will all
be considered in the judging.

v Practical, Up-to-Date Presentation 0 — 20 points
Correct basic culinary preparation corresponding to
today’s modern patisserie

v Taste 0 — 40 points
The flavor of the key ingredient must be prevalent
without hindrance of secondary tastes, proper
texture will also be judged.

v Total Possible Points 100 points
(no half points will be given)
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IMPORTANT REMINDERS: \

The competitors have Forty-five (45) minutes to prepare the 2 plated

western desserts.

Competitors must leave the workstation in a clean and tidy condition.

This will be part of 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 all the hardware mentioned below. No

Supplementary equipment will be available. All competitors shall

Provide their own utensils such as cutters, knife, palettes, piping bags with nozzles, moulds, pots and pans, as well as
mixing bowls

AN N N N N N N NN

Specification of the facilities provided:

The organizing committee will provide the following equipment for each kitchen:
Gas cooking range with oven

Sink with running water

Fridge(Sharing)

Deep-fryer (sharing)

Salamander (sharing)

Working table top

Electronic mini mixer with accessories

Marble slab

AN N NN YN VRN



deZoon B Aalst

For your Chocolate requirements please call:

Commodity Quest, Inc.

Unit 2406 Unionbank Plaza

Meralco Avenue corner Onyx Road Ortigas Center, Pasig City 1605
Look for Mr. Aldrin Aldamia

Ph: +632706-9966 loc. 115
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ALL ABOUT CHOCOLATE MASTERS

Team Live Category

v Each team must consist of two (2) Pastry Chefs
v Winner of this competition goes to HOFEX Hongkong Sponsored by : DeZaan and Aalst (Commodity Quest,Inc.)

Rules and Guidelines

Competitors are required to create a chocolate showpiece and a chocolate cake.
Competitors are given 120 minutes to complete the following:
Chocolate Showpiece
v Chocolate Showpiece must be made with 100% DeZaan / Aalst Chocolate products and other cocoa-derived products
(cocoa powder, chocolate plastic, cocoa butter, cocoa nibs, cocoa mass)
v Minimum height requirement for showpiece is 12 inches and must not exceed 24 inches.
Cake
v Competitors will create an exclusive chocolate cake of their own recipe. It should have and explicit chocolate taste. The cake
must contain a textural element.
v" A chocolate sponge can be brought but not cut or filled.
v" All decorating components must be edible and made on the spot.
v" All garnish and decoration must be in chocolate form.
v Cake should be round, 6 inches in diameter.
Display table space allotted is 120Cm x 90cm. No part of showpiece or cake can extend over the given space allotted.
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CHOCOLATE SHOWPIECE JUDGING CRITERIA

v' Technique and Degree of Difficulty 0 - 25 points
Technique, degree of difficulty and effort.

v Presentation and General Impression 0 — 25 points
Finished exhibit should provide a good impression
based on balanced proportions & aesthetically
pleasing principles

v' Correct Professional Preparation 0 — 25 points
Correct basic culinary preparation corresponding to
today’s modern patisserie

v' Artistic Impression 0 — 25 points
Balance, scale, proportion and suitability as a
food display exhibit

v Total Possible Points
(no half points will be given)

100 points

—

CHOCOLATE CAKE JUDGING CRITERIA

v' Mise en Place and orderly working area 0 — 10 points
Arrangement of all materials, wastage and
economical factors, safety and hygiene, utilization
of resources and degree of advance preparation
will all be considered in the judging.

v’ Correct Preparation 0 — 30 points
Appropriate work, cooking methods and culinary
techniques, choice of garnishes and ingredients to
achieve balance in presentation and taste will all
be considered in the judging.

v Practical, Up-to-Date Presentation 0 — 20 points
Correct basic culinary preparation corresponding to
today’s modern patisserie

v Taste 0 — 40 points

The flavor of the key ingredient must be prevalent

without hindrance of secondary tastes, proper

texture will also be judged.

v Total Possible Points
(no half points will be given)

100 points
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KITCHEN EQUIPMENTS




RESTAURANT RANGE WITH OVEN

STANDARD FEATURES:

*  Top bumer rated at 20,000 BTU per hour natural or propane gas
» Conventional type bottom oven is rated at 31,000 BTU per hour

» Safety shut-off valve for flame loss, thermaestatically-controlled oven ﬁy
hurner

*  Stainless steel front, sides and shelf and aluminized inner body m
* The range top is equipped with cast iren burners —
*  Heavy duty H/OFF gas valve —==

Removable cast iron grate w/ drip tray under bumers and 3/4" gas
connection

* Restz on 6" high adjustable legs

MODEL LENCTH WIDTH HEICHT BTU/Hr. SHIP WEIGHT (Kilos)

T324D 618 (24) 855 (34) 1502 (59) £0,000 181



STANDARD FEATURES (TGFS35/45/45-2/65/TGCF-12: MECHANICAL CO

Stainless steel tank, front door, side panels, back splash, aluminized back and bottom
Atmozspheric tube fired burner dezign haz larger heat tranzfer area

Millivolt Thermostat: 200°F-400°F (939C-204°C)

Combination zafety pilot and main gaz valve

High temperature safety limit switch

Drain extension, tube screen, removable basket hanger

Includes two (2) twin nickel-plated wire mesh baskets with plastic-coated heat-resistant
handles

LPG or natural gaz

Standard 6-inch adjustable legs, optional 4-inch casters




COUNTERTOP GAS CHARBROILER - LAVA ROCK

TMDCL - 24

MODEL

LENGTH

0 STANDARD FEATURES (LAVA ROCK):

Stainless steel front and top rail. Rear and sides are aluminized
steel.
Hi-off valve with one standing pilot for each burner
Dual branding grates
/4" gas connection
Restz on 4" adjustable steel legs
Equipped with grease pan, lava rock grid and lava rocks

WIDTH HEIGHT BTU/Hr. SHIP WEIGHT (Kilos)

TMDCL-24

609(24)

699(27.51) 400(15.7) 60,000 70




SALAMANDER GRILL

o

Stainless steel exterior and aluminized steel interior walls
Ceramic tile, infrared burner

HI-OFF heavy duty gas valve with one standing pilot
Double wall reinforced side and back

With four (3) adjustable grid positions for optimum broiler
applications

Removable broiler rack and grease drip pan

3/4" rear gas connection

Optional Mounting: Can be mounted to a flue riser, wall
mount or countertop unit

MODEL LENGTH HEIGHT BTU/Hr. SHIP WEIGHT (Kilos)

SIG-3230 814 (32) 514 (20) 480 (19) 30,000 71
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FAST ISASSEMBUNG GASMETS  TWQ SICTION INSULATION

. .
-
DROP IN MACHINE SET

Moo AHDS2 H.0%0-1 ALO3Y AS0ET
 Dimarsions jem) 120KB 12200 1200 1 X200 TAKE 1 X200 12631 X200

Cogocry (L) 1016 4871487 1016 1018

Net Waght {eg) 150 16¢ 156 171
Powar Supply 220V~ 500z | 220V . S0G0Mz | 220V . 500Nz | 220V - S0G0Mz

T ~e He2C~#H12TC | 0w jas ST~ -
amp. Range VZC ~ 9120 L 10 =98 10C ~-18¢ 18T ~ -25C
Comprespcr Outpud (w) | 954 .. - s et =-. B
Cooling Systom Type Al - eooli At - ceaiud Ar - cooed N1 - codied

A134a Radda RAa Halda

8
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) B ICE 0606 Series
ICE o-aic Cube ICE Maker

O

/ Produces up to 708 lbs. (322 Kgs.)* of ICE per day

\/ Constructed from sturdy, corrosion-
resistant stainless steel

\/ Ultra-low profile - 20 inches (508 mm) tall

/ Available with an air-, water- or
remote-cooled condenser

."—__'

ICE D606 on a B55 Bin



ICE-O-Matic is the Best ICE Making Solution for:
Hard Water, Food Safety and Tight Spaces

O

Food Safety PURE ICE™ ~ Exclusively by ICE-O-Matic
Food safety concerns about slime- Built-in antimicrobial protection for the life of the ICE Maker
and odor-causing bacteria reduces bacteria and slime fungus growth. ICE-O-Matic's®

optional water filtration system provides protection
against unpleasant tastes, odors and scale formation.

Hard Water Harvest Assist

Scaling due to hard water Consistent ICE production 24 / 7 for the life of ICE Maker,

slows Ice production while reducing operating costs

Tight-Fitting Spaces Top Air Discharge

Inadequate air flow due to tight-fitting Maximum ICE production in 2 minimum amount of space

spaces reduces Ice production with an ultra-low profile - no side clearance required
o Corrosion Sea Salt Corrosion Protection

Salt air corrosion of outdoor All remote condensers are coated with a salt air

equipment located in coastal regions corrosion protection — FREE

*Rated at 70 °F (21°C} Air / S0°F (10°C) Water



WORKBENCH

— e —

Dimensions (cm) 120XE0XA0 150XE 0280 1 20XE0XH80 150X 6080
Copachy (L) 163 260 183 260
Net Woght (kg) | 8 87 a8 56

 PowwSupply | 220V -S0060Hz | Z20V - S0BUNE | 220V - SON0He | 220V - SG60HE
_Tewp Rarge | +ZC~+12C +2C~+12C | -12C~-14C -12C ~-14C

__Compressor Qutput {nf | %6 30 350 350
Coolrg System Type | Alr- cooke AF-cooied | Ak~ cooied A - cocled |
Rafrgarant | Ri3a R13ta R&04a Rla
Shelf i 1 2 1 2
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SOUS VIDE KITCHEN



EQUIPMENT LAYOUT

30064
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SCHEDULE OF EQUIPMENT

ITEM#| QTY | DESCRIPTION | DIM: Lx\WxH+BS/OS | MAKE
KITCHEN
1 2 SALAMANDER, OS 200 600mmL x 530mmWV x 565mmH UNI-FAB
2 2 EQUIPMENT STAND 1500mmL x 700mmW x 865mmH + 150mmBS | UNI-FAB
3 2 VACUUM MACHINE 450mmL x 370mmW x 220mmH BY OWNER
4 2 PREPARATION TABLE 1500mmL x 700mmW x 865mmH + 150mmBS UNI-FAB
5 10 4-BURNER RANGE W/ OVEN 610mmL x 762mmW x 865mmH UNI-FAB
6 10 PREPARATION TABLE 1000mmL x 700mmwV x 865mmH UNI-FAB
7 20 SOUS VIDE TANK 305mmL x 457mmW x 229mmH BY OWNER
8 10 UNDER COUNTER REFRIGERATOR, RIGHT DOOR 900mmL x 700mmW x 865mmH UNI-FAB
9 10 PREPARATION SINK TABLE, 400x400x305D Z00mmL x 700mmW x 865mmH UNI-FAB
10 10 COOLING RACK, 5-LAYER 516mmL x 700mmW x 1500mmH UNI-FAB
" 2 2-DOOR FREEZER 680mmL x 760mmW x 1950mmH UNI-FAB
12 5 WORKTABLE 1500mmL x 700mmW x 865mmH UNI-FAB
1 KITCHEN LAYOUT
Bl scae 1:100M
UNI-FAB METAL INDUSTRIES |2 Do [0 [wwammese o / S\
EEERE ST | 55 S VIDE KITCHEN | D e o 1
QSEEspelaa'\gtargiiSO:rﬁ\eéimz‘Mamla - [[] section Detam E) =)
Tel-No.: 733-824110 52 Fax No.: 734-7216 WOFEX 2014 SMEX CONVENTION CENTER ‘Bosle: 1:100M 4 Dmp: @ ——————— 1908001 Cartlod

NOTE: This form and It contents are the intellactual proparty of Uni-Fab Metal Indusiries, Inc. Any

UMMS FM-MK-03
REV: 09 (10/16/12)
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10 UNITS OF INDUCTION COOKER - 2 HOBS EACH
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DUE TO CONTINUOUS PRODUCT IMPROVEMENT, SPECIFICATIONS AND FEATURES ARE CHANGED WITHOUT PRIOR NOTICE

UNI-FAB METAL INDUSTRIES

Cavite Office:

29 South Coast Industrial Estate Bancal, Carmona Cavite
Tel. No.: 584-4820to 21, 584-4884 ; (046) 413-0759
Manila Office:

950-956 Espeleta Street, Santa Cruz, Manila
Tel.No.: 733-8241t0 52 FaxMNo. 734-7216

Company:

Project Name:

SOUS-VIDE KITCHEN

ltem/Equipment Name:

WORKTABLE
ltem No./Model No.: Qty.:
12 S5 UNITS
Dimensions: (Millimeter)
Length Width Height B.S./0.S.
1500 700 865 _

Specifications:
MATERIALS:
*18ga ss#4: top plate
*18ga ss: post frame, stiffener
*38¢ ss tube: upright legs
* 320 ss. tube: horizontal bracing
* adjustable bullet type footing
* cross brace fittings
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DUE TO CONTINUOUS PRODUCT IMPROVEMENT, SPECIFICATIONS AND FEATURES ARE CHANGED WITHOUT PRIOR NOTICE:

UNI-FAB METAL INDUSTRIES

Cavite Office:

29 South Coast Industrial Estate Bancal, Carmona Cavite
Tel.No. 584-4820t0 21, 584-4884 ; (046) 413-0759

Manila Office:

950-956 Espeleta Street, Santa Cruz, Manila
Tel.No: 733-8241t052 FaxNo. 734-7216

Company:

Item/Equipment Name:

COOLING RACK, 5-LAYER

Item No./Model No.:

10 10 UNITS
Dimensions: (Millimeter)
Length Width Height B.S./0.S.
516 700 1500 _

Specifications:

MATERIALS:

*14ga ss#4: angular slide
* 20ga ss#4: bottom shelf

* 25square tube: bracing, upright

* 760 PU wheel: all swivel, 2 w/ brakes

ACCESSORIES:
* 2pcs sheet pan tray per layer
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UNI-FAB METAL INDUSTRIES

Cavite Office:

29 South Coast Industrial Estate Bancal, Carmona Cavite
Tel. No.: 584-4820to 21, 584-4884 ; (046) 413-0759
Manila Office:

950-956 Espeleta Street, Santa Cruz, Manila
Tel. No.: 733-8241to 52 Fax No.: 734-7216

Company:

Praecthame: - SOUS-VIDE KITCHEN

Item/Equipment Name:

PREPARATION SINK TABLE

Item No.Model No.: Qty.:
9 10 UNITS
Dimensions: (Millimeter)
Length Width Height B.S./0.S.
700 700 865 _

Specifications:
MATERIALS:
*16ga ss#4: top plate, sink bowl, back splash
*18ga ss: post frame
*25square tube: bracing
* 38square tube: upright
*adjustable bullet type footing

ACCESSORIES:
* deck type faucet
* basket strainer

SINK SIZE:
*400x400x305D
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DUE TO CONTINUOUS PRODUCT IMPROVEMENT, SPECIFICATIONS AND FEATURES ARE CHANGED WITHOUT PRIOR NOTICE

UNI-FAB METAL INDUSTRIES

Cavite Office:

29 South Coast Industrial Estate Bancal, Carmona Cavite
Tel. No.: 584-4820 to 21,584-4884 | (046) 413-0759
Manila Office:

950-956 Espeleta Street, Santa Cruz, Manila
Tel.No: 733-8241t0 52 FaxNo. 734-7216

Company:

Profectame:  SOUS-VIDE KITCHEN

ltem/Equipment Name:

UNDER COUNTER REFRIGERATOR

Item No./Model No.: Qty.:
8 10 UNITS
Dimensions: (Millimeter)
Length Width Height B.S./0.S.
900 700 865 _
Specifications:
MATERIALS:

*16ga ss#4: top plate, back splash, base frame
channeled upright

*20ga ss#4: outer body, motor compartment cover
louver type, control panel, door panel

*22ga ss#4: inner body

* polyurethane foam in-place insulation

*1/2 Hp sealed type condensing unit (OR EQUAL)
to fit 400mm wide left space
220V/60Hz/1Ph (Tecumseh 134a)

* evaporator - blower type cooling system

ACCESSORIES:

*1pc digital thermostat control (DEI)

*1pc magnetic door gasket

*1pc filter drier

*1pc expansion valve

*4pcs 769 PU wheel: all swivel, 2 w/ brakes
*1set edge mount hinge

*1pc wire shelf
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150 3001
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UNI-FAB METAL INDUSTRIES

Cavite Office:

29 South Coast Industrial Estate Bancal, Carmona Cavite
Tel. No.: 584-4820to 21,584-4884 ; (046) 413-0759
Manila Office:

950-956 Espeleta Street, Santa Cruz, Manila
Tel.No. 733-8241t0 52 Fax No: 734-7216

Company:

Frofetfene: - SOUS-VIDE KITCHEN

ltem/Equipment Name:

PREPARATION TABLE
ltem No./Model No.: Qty.:
6 10 UNITS
Dimensions: (Millimeter)
Length Width Height B.S./0.8.
1000 700 865 _

Specifications:
MATERIALS:
*16ga ss#4. top plate
*18ga ss: post frame, stiffener
*20ga ss#4: under shelf
* 38square tube: upright
*adjustable bullet type footing
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UNI-FAB METAL INDUSTRIES

Cavite Office:
29 South Coast Industrial Estate Bancal, Carmona Cavite
Tel.No. 584-4820to 21, 584-4884 ; (046) 413-0759
Manila Office:

610

950-956 Espeleta Street, Santa Cruz, Manila
Tel.No: 733-8241t052 FaxNo. 734-7216

Company: -
Project Name:
SOUS-VIDE KITCHEN
© Item/Equipment Name:
o 4-BURNER RANGE W/ OVEN : ROYAL MODEL RR-4
Item No./Model No.: Qty.:
5 10 UNITS
Dimensions: (Millimeter)
Length Width Height B.S./0.S.
610 815 915 515
TOP VIEW Specifications:
OVEN:
S ’ il » 20" WIDE TO FIT FULL SIZE SHEET PAN @
18" x 26"

» PORCELAIN FINISH ON CONTACT SURFACES
» STANDING PILOT W/ 100% SHUT DOWN
» U-BURNER RATED @ 27,000 BTU/Hr

490
490

OPEN BURNER:
» STAINLESS STEEL FRONT, SIDES, LANDING
LEDGE, BACKGUARD, SHELF, VALVE COVER
=5 = N & KICK PLATE
@O © ®® » HEAVY GAUGE WELDED FRONT FRAME
. x » 2-PIECE LIFT OFF CAST IRON BURNER

T RATED @ 30,000 BTU/Hr
1

» 6" LEGS W/ ADJUSTABLE FEET

» PROTECTED STANDING PILOT FOR EACH
BURNER

» 12" x 12" CAST IRON TOP GRATE W/ DOUBLE
ANGLE SLOPE FOR EFFICIENT HEATING

750

910
910

T

|

160

vy v 9

FRONT ELEVATION SIDE ELEVATION

DUE TO CONTINUOUS PRODUCT IMPROVEMENT, SPECIFICATIONS AND FEATURES CAN CHANGE WITHOUT PRIOR NOTICE:
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UNI-FAB METAL INDUSTRIES

Cavite Office:

29 South Coast Industrial Estate Bancal, Carmona Cavite
Tel.No.: 584-4820to 21, 584-4884 ; (046) 413-0759
Manila Office:

950-956 Espeleta Street, Santa Cruz, Manila
Tel.No.: 733-8241t052 FaxNo. 734-7216

Company:

Item/Equipment Name:

PREPARATION TABLE

Item No.Model No.: Qty.:
4 2 UNITS
Dimensions: (Millimeter)
Length Width Height B.S./0.8.
1500 700 865 150

Specifications:
MATERIALS:
*16ga ss#4: top plate, back splash
*18ga ss: post frame, stiffener
*20ga ss#4: under shelf
* 38square tube: upright
*adjustable bullet type footing
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UNI-FAB METAL INDUSTRIES

Cavite Office
29 South Coast Industrial Estate Bancal, Carmona Cavite
Tel. No.: 584-4820to 21, 584-4884 ; {046) 413-0759
Manila Office
950-956 Espeleta Street, Santa Cruz, Manila
Tel. No.: 733-8241t0 52 Fax No.: 734-7216

Company:

Praectiame: - SOUS-VIDE KITCHEN

ltem/Equipment Name:
EQUIPMENT STAND

Item No./Model No.: Qty.:
2 2UNITS
Dimensions: (Millimeter)
Length Width Height B.S./0.8.
1500 700 865 150
Specifications:
MATERIALS:

*16ga ss#4: top plate, back splash
*18ga ss: post frame, stiffener
*20ga ss#4: under shelf

* 38square tube: upright
*adjustable bullet type footing
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DUE TO CONTINUOUS PRODUCT IMPROVEMENT, SPECIFICATIONS AND FEATURES CAN CHANGE WITHOUT PRIOR NOTICE

UNI-FAB METAL INDUSTRIES

Cavite Office:

29 South Coast Industrial Estate Bancal, Carmona Cavite
Tel. No.: 584-4820 to 21, 584-4884 ; (046) 413-0759
Manila Office:

950-956 Espeleta Street, Santa Cruz, Manila
Tel. No.: 733-8241t0 52 FaxNo.: 734-7216

Company:

Project Name:

SOUS-VIDE KITCHEN

Item/Equipment Name:

SALAMANDER : OZT|I MODEL OS 200

Item No./Model No.: Qty.:
1 2UNITS
Dimensions: (Millimeter)
Length Width Height B.S./0.S.
600 530 565

Specifications:

» STAINLESS STEEL BODY
» ERGONOMIC DESIGN

» EASY TO CLEAN

» LONG LIFE

» 240V / 1NPE / 60Hz / 3.6kW
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