




GENERAL INFORMATION 
 

•DATES and VENUE 
 
 Competition Dates August 1 – 4, 2018  

 Competition Venue SMX Convention Center 
 

•OPENING HOURS 

1. For visitors August 1 – 4, 2018 (10:00AM – 7:00PM) 

2. For competitors August 1 – 4, 2018  (7:00AM – 7:00PM) 

  Registration starts at 7:00AM 

   

•ADMISSION 
 

3.1 For competitors  
   

 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. 

 Complimentary entrance badges subject to guidelines stipulated herein. 



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) 
 
  

Organizers  
 
PEPTarsus, Corp. 
72-C E. Abada St., Loyola Heights, QC 
Tel. Nos. : +63 2 9291576  
Email :  info@peptarsus.com 
Website :  www.PEPTarsus.com 
Contact Person :  Mr. Paulo Domingo 

 



AWARDS & CERTIFICATES 
 

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: 
 GOLD with Distinction ………………….…………………………………. 100 points 

 
 SILVER …………………………………………………………………..… 80 – 89 points 

 BRONZE ……………………………………………..……...……………. 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-K10 & P1- P6)  

• Only the Highest Medal will credit in each Establishment per category. 

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



OVER-ALL CHAMPION FOR NON-PROFESSIONAL  

Presented to School who accumulates the highest number of points in Twelve (12) different 
categories (K1-K10 & P1- P6)  
•Only the Highest Medal will credit in each School per category. 

•Gold 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-K10). 
 

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-P6). 
 

Proper Chef Uniform is required for all competitors during acceptance of medals and certificates.  
 



REGISTRATION 
  
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 P200.00 per ID. 
  
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. 



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. 
  
  



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



ANNOUNCEMENT of the RESULTS 
  
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 
  
 Silver and Bronze medalists of hot cooking, display & live pastry categories will be awarded at 

the daily prize presentation on the respective days August 1 – 3, 2018 at 5:00PM and August 4 
3:30PM.   
 

 Medals for competitions after 3PM will be presented on the next day.   
 

 All GOLD medals of all the categories and all medals of Filipino Cuisine, Dream Team Challenge, 
World of Bread and French Touch Challenge will be presented on the last day, August 4 at 
5:30PM, at the Grand Award Presentation Ceremony. 

 
 All winners are respectfully requested to wear proper chef’s uniform with hats for the 

presentation. 
 



GRAND PRIZE PRESENTATION 
  
Grand Prize Presentation will be held on August 4, 2018, 5:30PM at the Grand Award Stage.   
 
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 

  

- Strictly For Event Sponsors, Foreign Participants, Judges and Organizers only 



MISCELLANEOUS 
  
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. 
  
Should you require any clarification, please do not hesitate to contact us.  Please refer such 
concerns to PEPTarsus, Corp. 
  
CHANGES TO REGISTRATION 
  
Changes in competitors are allowed up 2 weeks 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. 



  
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. 



K  

 

SAVORY CATEGORIES 
 



Philippine Culinary Cup 2018 
 

IMPORTANT REMINDERS 

 

 Serve HOT FOODS HOT and COLD FOODS COLD 

 - PCC marshals will record temperature of the plates when they pick up  

 Keep stations CLEAN AT ALL TIMES 

 - Observe proper sanitation 

 - Avoid cross contamination 

 - Wash hands before, during and after competition  

 For success, PRACTICE your dish at least 6 times 

 - Sit down and eat your dish to be able to experience what the judges are going to experience, DO NOT 
JUST TASTE IT, BUT EAT IT 

 REDUCE YOUR WASTE 

 - Just BRING WHAT YOU NEED to the competition, do not bring excess ingredients  

 - Prepare 3 SMALL PLASTIC BINS and divide your waste into the following: 

 - Line the plastic bins with BIO DEGRADABLE TRASH BAGS 



BIN 1:  
Food Waste:  

Fruit and 
Vegetable 

Peelings, Food 
Scraps, Meat and 
Fish Bones, etc. 

  
  

BIN 2:  
Plastic 

Waste: Dry 
Plastic Bags, 

Plastic 
Bottles, Cups, 

Styro, etc. 
  
  

BIN 3:  
Recyclables: 
Metal Cans, 

Glass Bottles, 
Alumimum 

Foil 
  

  



PCC FILIPINO CUISINE CHALLENGE 2018 

 

IMPORTANT REMINDERS 

1.  Do not plate “per person” – PLATING MUST BE FAMILY STYLE – sharing from one unified dish. 

 

2. AVOID UNPRACTICAL SERVING DISHES – stands, swings, heavy and large trays that are difficult to carry and 
serve from.  Keep in mind the server and the guest. 

 

3.SERVE FOOD ALL AT ONCE, do not stagger service.  Use all the time permitted and call marshall right before 
your are ready to serve. 

 

4.  CHARCOAL GRILLS ARE NOT ALLOWED, DO NOT SMOKE UP SMX.  Just grill to mark and finish in the oven.  
(POINTS DEDUCTED FOR SMOKY PREP) 



2016 PCC Highest GOLD 

2017 PCC Only GOLD 



X 
X 

X 

X 



TIPS  
 

1.  KEEP FOODS LOCAL, AVOID FUSION WITH OTHER CUISINES (Filipino-Japanese, Filipino-
American, etc.) 

 
2.  AVOID KINILAW unless your seafood is very very ultra fresh!  Do not poison the judges. 

 
3.  Make foods people like to eat in general.  Do not experiment with new flavors and 
combinations unless you are very confident.  Go for tried and tested recipes using superior 
ingredients, proper cooking techniques and accepted standards of presentation and 
service. 

 
 

 
GOOD LUCK TO ALL!!! 

 



K1  

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 

JUDGING CRITERIA 
  

  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 

 

  Correct Preparation   0 – 30 points  

  Appropriate work, cooking methods and culinary 

  techniques, practicability to daily use 

 

  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 

 

  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 

 

  Total Possible Points   100 points 

 (no half points will be given) 



IMPORTANT REMINDERS: 
  
 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 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; 
 All competitors have to provide their own cooking utensils and ingredients for the competition; 
 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 16y/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. 



K2  

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 
  
  

JUDGING CRITERIA 
  
  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 

 
  Correct Preparation   0 – 30 points  

  Appropriate work, cooking methods and culinary 
  techniques, practicability to daily use 
 

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



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 16y/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. 
  



K3  

DREAM TEAM CHALLENGE 
  
Practical Category 
Open to Hotel, Restaurants, Catering, and Culinary institutions 
  
Team Competition: Each team must consist of four (4) competitors 
from the same hotel, school / organization.  One (1) Team Captain, 
two (2) Chefs and one (1) Pastry Chef. (Team captain not allowed to 
cook.  But can coach and will serve their finish product to the judge) 
  
Appetizer,Main Course, and Dessert main ingredient will be sponsored 
by HIGHTOWER Condiments will be provided by McCormick 
  
Rules and Guidelines 
To prepare and present a three-course menu for three (3) persons 
within 120 minutes: 
  
Appetizer-  Create Appetizer using  Scallops U-10 
 (should be served within 90 minutes) 
 
Main Course-Create dish using Duck Breast 
(should be served within 110 minutes)                                                           
 
Dessert- Create any dessert using Peaches, HACO Panna Cota or 
Crème Brulee  (should be served within 120 minutes) 

JUDGING CRITERIA 
  
  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 

 
  Correct Preparation   0 – 30 points  

  Appropriate work, cooking methods and culinary 
  techniques, practicability to daily use 
 

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



 

 
 
Scallops U10 USA: 
 1 pack per team 
 5pcs per pack 
 approximately 300g-400g 

per pack 

 
Strip Peaches: 
 1 pack per team.   
 Approximately 1 kg per pack 

 
 
 
 

Scallops and Duck Breast Supplier: 
 
Hightower Inc. 
5/F Ramon Magsaysay Center Building, 
1608 Roxas Boulevard, Manila 1004 
Philipines 
T: +632 354-0984 
 
Badette- +63 9257881884 
Babydoll Miñoza:  +63 925 788 1922 
 

 
<U.S. Duck Breast> 
 Maple Leaf Brand 
 2 packs per team 
       (1pc. per pack) 
 approximately weight is 

200-250grams each 
pack 

  
 
 



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 16y/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. 



K4  

SOUS VIDE COOKING 
 
<Seafood and Meat> 
 
Practical Category 
  
Team Competition: Each team must consist of two (2) Chefs. 
  
Rules and Guidelines 
 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). 
 

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

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

JUDGING CRITERIA 
  
  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 

 
  Correct Preparation   0 – 30 points  

  Appropriate work, cooking methods and culinary 
  techniques, practicability to daily use 
 

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



K4  

SOUS VIDE COOKING 
 
<Seafood and Meat> 
 
Specification of the facilities provided at the Modernist Kitchen:                                             
 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.  
 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) 
 For (4) burner cooktop 
   
For  sharing: 
  
 Two (2) units Vacuum machines (participants must bring their own vacuum bags) 
 Two (2) units Microwave oven 
 One (1) unit Salamander 
 One (1) unit Chiller & Freezer 



IMPORTANT REMINDERS: 
  
 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. 
 All items on plate must be edible; 
 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 16y/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 six (6) plates per team; 
 All competitors have to provide their own cooking utensils 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. 
 



K5  

U.S. BEEF  
 
<U.S Rib Finger> 
  
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: 
  
 One (1) Main Course Dish for three (3) persons 
 Western-style with U.S. Beef Rib Finger as the Main Ingredient 
 Dish must be presented in three (3) individual plates 
 Garnish with suitable starch, and vegetables.   
 Appropriate sauce (can be more than one) to be served   
  

JUDGING CRITERIA 
  
  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 

 
  Correct Preparation   0 – 30 points  

  Appropriate work, cooking methods and culinary 
  techniques, practicability to daily use 
 

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



U.S. BEEF Rib Finger SUPPLIER: 
 
Ana Manama 
Sales / Marketing  Prime cuts 
Alternatives Food Corporation 
afc_sales@alternatives.ph 
Ph:                      +632 631 7228 
Fax :                   +632 637 3835 

 

U.S. BEEF  
 
<Rib Finger Boneless> 
Thin strips of beef cut from between 

individual ribs 

approximately 1-1.2 kilo each> 
  
 
 

mailto:afc_sales@alternatives.ph




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; 
 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 16y/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. 



K6  

U.S. POULTRY  
 
<U.S. Duck Leg> 
  
  
Practical Category 
  
Individual Competition: Open to All 
  
U.S. Duck 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: 
  
 One (1) Main Course Dish for three (3) persons 
 Western-style with U.S. Duck Breast as the Main Ingredient 
 Dish must be presented in three (3) individual plates 
 Garnish with suitable starch, and vegetables 
 Appropriate sauce (can be more than one) to be served 
  

JUDGING CRITERIA 
  
  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 

 
  Correct Preparation   0 – 30 points  

  Appropriate work, cooking methods and culinary 
  techniques, practicability to daily use 
 

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



 

U.S. Poultry 
 
<U.S. Duck Leg> 
 Maple Leaf Brand 
 3pcs individually packed (3pcs. per team) 
 approximately weight of 220-230grams 

each pack 
  
 
 

U.S. Duck Leg Supplier: 
 
Hightower Inc. 
5/F Ramon Magsaysay Center Building, 
1608 Roxas Boulevard, Manila 1004 
Philipines 
T: +632 354-0984 
 
Badette- +63 9257881884 
Babydoll Miñoza:  +63 925 788 1922 
 



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; 
 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; 
 Recipes should be professionally prepared and made available for the judges (3 Copies); 
 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; 
 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; 
 Organizers will provide one (1) electrical line per cooking station (220V); 
 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 16y/o and above with proper dress code); 
 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. PORK  
 
<Pork Boneless Loin> 
  
Practical Category 
  
Individual Competition: Open to All 
  
U.S Pork Boneless Loin 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: 
  
 One (1) Main Course Dish for three (3) persons 
 Western-style with the use of U.S. Pork loin-boneless as Main 

Ingredient 
 Dish must be presented in three (3) individual plates 
 Garnish with suitable starch, and vegetables 
 Appropriate sauce (can be more than one) to be served 
  

JUDGING CRITERIA 
  
  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 

 
  Correct Preparation   0 – 30 points  

  Appropriate work, cooking methods and culinary 
  techniques, practicability to daily use 
 

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



 

U.S. PORK  
 
<Boneless Loin> 
approximately 1 kilo each> 
  
 
 
Cut Description 
Don’t overcook.  

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 supplier: 
 
Ana Manama 
Sales / Marketing  Prime cuts 
Alternatives Food Corporation 
afc_sales@alternatives.ph 
Ph:                      +632 631 7228 
Fax :                   +632 637 3835 

mailto:afc_sales@alternatives.ph


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 16y/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: 
  
 One (1) Main Course Dish for three (3) persons 
 Western-style dish must be presented in three (3)individual 

plates 
 Competitor must use only LOCALLY CAUGHT FRESH SEAFOOD 
 Garnish with suitable starch, and vegetables 
 Appropriate sauce (can be more than one) to be served   
  

JUDGING CRITERIA 
  
  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 

 
  Correct Preparation   0 – 30 points  

  Appropriate work, cooking methods and culinary 
  techniques, practicability to daily use 
 

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



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; 
 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 16y/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: 
  
 One (1) Pasta dish using DIVELLA PASTA for two (2) persons 
 Western-Style Dish must be presented in two (2) individual plates 
 One (1) plate will be served to the judges 
 One (1) plate will be for display 

 
 

Contact Divella Pasta at-  
ORIENTAL MERCHANTS: 
T. (+632) 809-3366 - 68          F. (+632) 722-1021  
maloucastro@orientalmerchants.com 

JUDGING CRITERIA 
  
  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 

 
  Correct Preparation   0 – 30 points  

  Appropriate work, cooking methods and culinary 
  techniques, practicability to daily use 
 

  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 
 
  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 
 
  Total Possible Points   100 points 
 (no half points will be given) 
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DIVELLA PASTA 
Product Description 

PASTA LUNGA ( Long Pasta ) SPECIALITA FORMATI TIPICI REGIONALI 

Divella Spaghetti Ristorante #8, 500 g ( Typical Regional Specialties ) 

Divella Spaghetti Ristorante #8, 1 kg Divella Canneloni 84 250g 

 Divella Spaghettini #9, 500g Divella Orechiette Baresi 86/b, 500g 

Divella Capellini #11, 500g Divella Lasagnoni 87 500g 

Divella Fettuccine #12 flat 500g Divella Lasagne 109 Semola 500g 

Divella Linguine #14, 500g   

PASTA TRICOLORE ( TRI-COLORED PASTA ) 

Divella Spaghetti Tricolore 8/1, 500g 

PASTA CORTA ( Short Pasta ) Divella Fusili Tricolore40/1 (Cork Screw) 500g 

Divella Penne Ziti Rigate #17 27, 500g 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 250g   

  GLUTEN-FREE PASTA 

FORMATI TIPICI REGIONALI ( Typical Regional Shapes ) Divella Delifree Spaghetti 500g 

Divella Caserecce 25 500g Divella Delifree Penne 500g 

Divella Fusili 40 (Cork Screw) 500g Divella Delifree Fusilli 500g 

Divella Farfalle 85 (Ribbon) 500g COUSCOUS 

Divella Couscous Semola 500g 



IMPORTANT REMINDERS: 
 

 All competitors should use DIVELLA pasta in their dish; 
 All competitors have to provide their own cooking utensils and ingredients for the competition; 
 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; 
 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 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 two (2) plates of each dish, one (1) for tasting and one (1) for display.  This means a total of 

two (2) 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 16y/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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CREATIVE BREAKFAST CHALLENGE 
  
Practical Category (Freestyle) 
  
Individual Competition: Open to All 
  
  
Rules and Guidelines 
  
To prepare and present within one (1) hour the following: 
  
 Prepare 3 plates consist of Rice, Egg and Protein (Meat or 

Seafood) 
 Freestyle 
 Two (2) plates will be served to the judges 
 One (1) plate will be for display 

 
  

JUDGING CRITERIA 
  
  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 

 
  Correct Preparation   0 – 30 points  

  Appropriate work, cooking methods and culinary 
  techniques, practicability to daily use 
 

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



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; 
 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; 
 Recipes should be professionally prepared and made available for the judges (3 Copies); 
 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; 
 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; 
 Organizers will provide one (1) electrical line per cooking station (220V); 
 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 16y/o and above with proper dress code); 
 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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UFS GREAT BANQUET CHALLENGE 

 

THE UNILEVER FOOD SOLUTIONS’ GREAT BANQUET CHALLENGE 2018 

  

Theme:  “European Yuletide Feast 2018”   

Maximum and innovative use of Unilever Food Solutions’ products in a modern-style buffet. 

  

Practical Category 

Team Competition: Each team must consist of a maximum of seven (7) people – 3 chefs, 2 servers, and 2 

helpers/stewards 

  

The Competition 
   

 The Unilever Food Solutions’ Great Banquet Challenge 2018 is a ninety (90) minute live cooking-and-modern-style 

buffet set up category good for twenty (20) people. 

 This category is open exclusively for Hotel and Catering  

   Professionals.  

 Banquet Tickets will be allocated to the buffet diners. Like an off- 

   premise catering set up, an on-site kitchen will be provided for    

  finishing and assembly of the dishes to be served. Each team’s front  

   of the house personnel shall set the buffet up for the guests.  

 

 
  

  



  

 Unilever Food Solutions will provide its products and the main  

   proteins.  

  

 Unilever Food Solutions will award a Certificate of Participation to  

   each of the members of the teams. 

  

 PRIZES 

  

 CHAMPION-    Php 100,000 + Trophy, Gold Medals and Certificates 

 RUNNER-UP-   Php 75,000 + Trophy, Silver Medals and Certificates 

 THIRD PLACE- Php 50,000 + Trophy, Bronze Medals and Certificates 

  

All winners will also be granted PR Mileage via UFS Marketing Department, where their establishments’ Christmas Banquet offerings will 

be featured in nationwide publications.  

 

QUALIFICATION: 
  

 We shall limit the participants to ten (10) teams (first-come-first  secured)  

 Each team’s submission of entry forms merits acceptance of the competition  rules and 

regulations 

  

 All team members must be presently employed by the establishment being represented 
  

 Pre-registered and accepted teams who cancel their participation four (4) weeks prior to 

the competition day shall be fined Five Thousand Pesos (Php 5,000.00) 

 

 
  

  



K12 
Practical Category 

  
FRENCH TOUCH CHALLENGE (Savory) 
 

Individual Competition: Open only to chefs in hotels, restaurants, catering and culinary institutions from the Philippines. 

  

Rules and Guidelines 

 

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

- One (1) Main Course Dish  

 

- French-style dish must be presented in three (3) individual plates, two (2) for judging and one (1) for display. 

 

- Competitor can use ANY Seafood (Locally caught or Imported) 

 

- Garnish with suitable starch, and vegetables 

 

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

 

- Must visibly contain Elle & Vire Professionnel Excellence whipping cream or Excellence Cooking Cream and any other product of Elle 

& Vire Professionnel range (Sublime cream with mascarpone, Mascarpone, Cream cheese, Butter…) 

  

  
  



JUDGING CRITERIA 
  
  Style    0 – 20 points 
  The creation must match the competitor’s 
identity. It musts reflects his/her very own style, his/her 
personal experience and his/her mindset, in other words be 
original. The final creation should be a “signature creation”. 
 
  Boldness    0 – 20 points   
  The creations should be modern and innovative; 

Innovation can be found in technique and degree of difficulty, in 

flavors match or in the final form, structure or presentation of 

the creation. 

 
  Elegance   0 – 20 points 
  Finished creation should provide a good 

impression based on balanced proportions & aesthetically 

pleasing principles. Finished creation must be refined, delicate 

and elegant  

 
  Taste    0 – 40 points 
  The flavor of the key ingredient must be 

prevalent without hindrance of secondary tastes, proper texture 

will also be judgeds 

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

AWARDS 
 

  

Champion :  

 

A trip to France for a two-day training course with 

Sébastien Faré, Executive Chef and trainer at La 

Maison de la Crème Elle & Vire®  + a feature in 

nationwide publications through Elle & Vire Philippines 

facebook page (70k followers) 

 

Runner-up : A KitchenAid® professional appliance 

 

Third place : Elle & Vire Professionnel 

products worth USD 500 

 

 

 

Elle & Vire Professionnel will award a Certificate of 

Participation  

 
  



IMPORTANT REMINDERS: 
 A "french style" preparation refers to a preparation that combines Style, Boldness & Elegance. 

 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 16y/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. 

 Prior to the competition, competitors can visit Elle & Vire internet webpage dedicated to the French touch for inspiration 

(https://www.elle-et-vire.com/pro/en/french-touch/). 

 The winning Champion of this contest must process his own Passport and French Visa, while Elle & Vire Philippines will 

shoulder the Accommodation, Meals, Flight Ticket and cost of Training in Paris,France. 
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PASTRY CATEGORIES 
 



P1 
WEDDING CAKES 
  
Display Category 
  
Individual Display Competition 
  
  
Rules and Guidelines 
  
Competitors to prepare and display the following: 
 A 3-tier wedding cake is required 
 All tiers must incorporate a wedding design with the lower tier 

being edible   
 The cake must be entirely decorated by hand 
 All decorations (except tier supporting pillars) must be edible 
 Royal icing, pastillage and other appropriate materials may be 

used. 
 A section of the cake must be cut for judges 
 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. 

 Display table space allotted: 120cm x 90cm 
 

  

JUDGING CRITERIA 
  
 Artistic Impression      0 – 10 points 
  Balance, scale, proportion and suitability as a  
  food display exhibit 
 
 Presentation and General Impression  0 – 40 points 
  Depending on materials used, finished exhibit must 
  present a good impression based on aesthetic and 
  ethical principles 

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

 



IMPORTANT REMINDERS: 
 

 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)  



P2 
CHOCOLATE PASTRY SHOWPIECE 
  
Display Category 
  
Individual Display Competition 
  
  
Rules and Guidelines 
  
 Competitors are required to display a showpiece as follows: 
 Showpiece must be made with 100% Chocolate (White, Dark, or 

Milk) 
 No frames, wires or molds are permitted 
 The maximum height of the showpiece shall not exceed 120cm 
 Display table space allotted: 120cm x 90cm 
 
  

JUDGING CRITERIA 
  
 Technique and Degree of Difficulty     0 – 25 points 
  Technique, degree of difficulty and effort. 
 
 Presentation and General Impression 0 – 25 points 
  Finished exhibit should provide a good impression 
  based on balanced proportions & aesthetically 
  pleasing principles 

 
 Correct Professional Preparation    0 – 25 points 
  Correct basic culinary preparation corresponding to  
  today’s modern patisserie 
 
 Artistic Impression           0 – 25 points 
  Balance, scale, proportion and suitability as a  
  food display exhibit 
   
 Total Possible Points      100 points 
   (no half points will be given) 

 



IMPORTANT REMINDERS: 
 

 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) 



P3 
SUGAR PASTRY SHOWPIECE 
  
Display Category 
  
Individual Display Competition 
   
Rules and Guidelines 
  
 Competitors are required to display a showpiece as follows: 
 The Sugar Showpiece should be made with approximately 20% 

Pastillage, 30 % Pulled Sugar, 20% Blown, and 30% free of 
Choice 

 No frames, wires or molds are permitted 
 The maximum height of the showpiece shall not exceed 120cm 
 Display table space allotted: 120cm x 90cm 
 

JUDGING CRITERIA 
  
 Technique and Degree of Difficulty     0 – 25 points 
  Technique, degree of difficulty and effort. 
 
 Presentation and General Impression 0 – 25 points 
  Finished exhibit should provide a good impression 
  based on balanced proportions & aesthetically 
  pleasing principles 

 
 Correct Professional Preparation    0 – 25 points 
  Correct basic culinary preparation corresponding to  
  today’s modern patisserie 
 
 Artistic Impression           0 – 25 points 
  Balance, scale, proportion and suitability as a  
  food display exhibit 
   
 Total Possible Points      100 points 
   (no half points will be given) 

 



IMPORTANT REMINDERS: 
 

 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) 



P4 
BREAD PASTRY SHOWPIECE 
  
Display Category 
  
Individual Display Competition 
  
  
Rules and Guidelines 
  
Competitors are required to display a showpiece as follows: 
 Must consist of Bread 
 No frames, wires or molds are permitted 
 The maximum height of the showpiece shall not exceed 120cm 
 Display table space allotted: 120cm x 90cm 
  
 

JUDGING CRITERIA 
  
 Technique and Degree of Difficulty     0 – 25 points 
  Technique, degree of difficulty and effort. 
 
 Presentation and General Impression 0 – 25 points 
  Finished exhibit should provide a good impression 
  based on balanced proportions & aesthetically 
  pleasing principles 

 
 Correct Professional Preparation    0 – 25 points 
  Correct basic culinary preparation corresponding to  
  today’s modern patisserie 
 
 Artistic Impression           0 – 25 points 
  Balance, scale, proportion and suitability as a  
  food display exhibit 
   
 Total Possible Points      100 points 
   (no half points will be given) 

 



IMPORTANT REMINDERS: 
 

 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) 



P5 
DRESS THE CAKE 
  
Individual Live Category  
  
Rules and Guidelines 
  
Competitors are given ninety (90) minutes to complete the 
following: 
 Decorate one (1) finished  sponge cake (provided by the 

competitors) 
 All decorating ingredients must be edible, and mixed on the spot 
 Sugar can be cooked but not modelled.  Sugar syrup is allowed. 
 Chocolate and Royal Icing can be prepared.  
 There are no height restrictions to the finished piece. 
 The cake should be either round (30cm diameter) or square 

(30cm x 30cm).  Only one cake is allowed. Cannot be stacked. 
 All ingredients, utensils, implements etc. to be provided by 

competitors 
 Display Table space allotted: 120cm x 90cm\ 
 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 
  
 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. 

 
 Practical, Up-to-Date Presentation     0 – 40 points 
  Correct basic culinary preparation corresponding to   

  today’s modern patisserie. 

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

 



IMPORTANT REMINDERS: 
 
 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: 
 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 



P6 
FANTASY PLATED DESSERTS 
Live Category 
  
Individual Pastry Competition 
  
Rules and Guidelines 
  
Surprise Dessert 
    
 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. 
 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 Dark Chocolate Walnuts 
Milk Chocolate  White Chocolate Fresh Eggs 
Transfer Sheets Gelatin Powder Salt 
Nestle Docello (Crème Brulle, Panna Cotta, Choco Mousse) 
  
*The Secret Ingredient will be announced during the competition day* 

JUDGING CRITERIA 
  
 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. 
 
 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. 
 
 Practical, Up-to-Date Presentation     0 – 20 points 
  Correct basic culinary preparation corresponding to  
  today’s modern patisserie 
 
 Taste       0 – 40 points 
  The flavor of the key ingredient must be prevalent 
  without hindrance of secondary tastes, proper 
  texture will also be judged. 
 
 Total Possible Points      100 points 
   (no half points will be given) 



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 
  
 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 



P7 
Practical Category 

  
FRENCH TOUCH CHALLENGE (Pastry) 
 

Individual Competition: Open only to chefs in hotels, restaurants, catering and culinary institutions from the Philippines. 

  

Rules and Guidelines 

 

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

 

 French Style Plated Desserts 

 

 Must be presented in three (3) individual plates, two (2) for judging and one (1) for display. 

 

 Must visibly contain Elle & Vire Professionnel Excellence whipping cream or Excellence Cooking Cream and any other product of 

Elle & Vire Professionnel range (Sublime cream with mascarpone, Mascarpone, Cream cheese, Butter…) 

  

  
  



JUDGING CRITERIA 
  
  Style    0 – 20 points 
  The creation must match the competitor’s 
identity. It musts reflects his/her very own style, his/her 
personal experience and his/her mindset, in other words be 
original. The final creation should be a “signature creation”. 
 
  Boldness    0 – 20 points   
  The creations should be modern and innovative; 

they must bring something new to modern patisserie. 

Innovation can be found in technique and degree of difficulty, in 

flavors match or in the final form, structure or presentation of 

the creation. 
 

  Elegance   0 – 20 points 
  Finished creation should provide a good 

impression based on balanced proportions & aesthetically 

pleasing principles. Finished creation must be refined, delicate 

and elegant  

 
  Taste    0 – 40 points 
  The flavor of the key ingredient must be 

prevalent without hindrance of secondary tastes, proper texture 

will also be judges 

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

AWARDS 
 

  

Champion :  

 

A trip to France for a two-day training course with with 

Nicolas Boussin, Best French pastry craftsman 2000 

and Executive Pastry Chef  at La Maison de la Crème 

Elle & Vire®  + a feature in nationwide publications 

through Elle & Vire Philippines facebook page (70k 

followers) 

 

Runner-up : A KitchenAid® professional appliance 

 

Third place : Elle & Vire Professionnel 

products worth USD 500 

 

 

 

Elle & Vire Professionnel will award a Certificate of 

Participation  

 
  



IMPORTANT REMINDERS: 
 • A "French style" preparation refers to a preparation that combines Style, Boldness & Elegance. 

 • 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; 

 • 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 16y/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. 

 • Prior to the competition, competitors can visit Elle & Vire internet webpage dedicated to the French touch for inspiration 

(https://www.elle-et-vire.com/pro/en/french-touch/). 

 • The winning Champion of this contest must process his own Passport and French Visa, while Elle & Vire Philippines will 

shoulder the Accommodation, Meals, Flight Ticket and cost of Training in Paris,France. 

 



P8 
  

WORLD OF BREAD CONTEST 
 

Team  Competition:  

 A candidate baker older than 25 years old 

 A commis younger than 22 years old by January 1, 2019 

  

Winner of this competition goes to WORLD OF BREAD CONTEST in Nantes France on 2019. (Winner must apply for the 

visa on his own and no compensation will be given if he/she fails to obtain a French Visa) 

  

Please contact directly PASTRY ALLIANCE OF THE PHILIPPINES AT +63 917 8010038 or email at jsantolin@yahoo.com. 

  

Rules and Guidelines 
  

TIME ALLOCATION 

 Participants are only allowed 2 hour of preparation time before the day before of the contest 

 Participants are only allowed a maximum of 5 hours during the day of the competition 

 Exceeding the above stated time limits will not be allowed. 

 Cooking of neither the main components nor any other product in the oven between preparation time and the date of the 

event will be allowed. 

  
  



WORLD BREAD CATEGORIES 

 

Standard Breads:   

 Using  3kg  of  flour,  method  of work (kneading, fermentation, etc.) at participants’ discretion.  

 The order details are as follows :8 baguettes, weight after baking : 250g (+/- 10g),  length  

between  50cm  and  55cm,  non-floured and minimum 5 cuttings. 

 The remaining dough will be used to prepare bread in 3 shapes, for which weight and shape 

will be at participants’ discretion. 

 Participants will be given a maximum of 5 hours and to work on their products. 

 These products will be presented to the jury for tasting after the time limit. 

 

Health & Nutrition Breads:  

 Bread made from cereals and   (or)   seeds,   elaborated   so   as   to   provide   a supplement 

of vitamins, minerals and other.  

 One dose of salt (maximum 10g per kilo of dough) must   be observed. 

 Using 2 kg of dough, the participant will be required to prepare 3 breads of different shapes 

(weight and shapes at candidate’s discretion). 

 This   bread   will   be   judged   on   its   composition (together with a presentation text written 

in English). 

 

 

 



WORLD BREAD CATEGORIES 

 

Bread Made From Raw Materials Biological: 

 The participant should incorporate a certain amount of natural leaven in their recipe. 

 Using 2 kg of dough, the participant will be required to prepare 3 breads of different shapes 

(weight and shapes at candidate’s discretion). 

 

SANDWICH CATEGORIES 

 

 The   participants   will   be   required   to   prepare   a “balanced sandwich” (on nutritional 

level), weighing between 200g and 250g. A total of 8  identical sandwiches will be prepared. 

 These will be judged on their aspect, originality, taste and nutritional qualities. 

 Participants will be free to choose the type of bread they will use. The products used to 

prepare the sandwiches will be supplied by the candidates. 

 This sandwich will be judged on its nutritional balance (together with a presentation text written 

in  English). 

 

 

 



VIENNOISERIES CATEGORIES 

 

All pastry creations must be sweet pastry and furnished before cooking 

 

Raised Puff Dough:  

 using 1kg of flour the participants will be required to prepare : 

 10 croissants (bent shaped), finished weight 65g (+/-5g) 

 2 « Prestige » varieties, finished weight between 90g and 100g. (2 different shapes and fillings, 

10 units of each) 

 One of these 2 varieties will be elaborated with chocolate of the participants’ choice. 

 The above mentioned products will be presented 30min before the end of the event (after 5 hours and a half of work). 

 The remaining half hour will only be used put together   the   artistic   piece (all   candidates   are required to use in totali ty 

this half hour so that the jury can   appreciate   the   dexterity   of   the   team   and complexity in assembling the artistic 

piece). 

 If necessary, parts of the scene can be assembled in the bakery before the last half hour. 

 

 



ARTISTIC PIECE CATEGORY 

 

All pastry creations must be sweet pastry and furnished before cooking 

Raised Puff Dough:  

 

 The participants will choose a theme representing the national identity.  

 The artistic piece is identified in advance by the participant and the commis.  

 Brought by the participant, assembled on site by the participant. 

 Dimensions : 

 Maximum Length : 60cm. 

 Maximum Width : 60cm 

 Minimum height : 80cm 

 To support your artistic piece, a table (60cm x 60cm) covered with a fabric, will be 

supplied by the Organizers. 

 No  display  base  other  than  that  provided  by  the  Organizers, will be allowed. 

 All raw materials to be used must be edible. 

 

 



 
 

MAIN KITCHEN 
 





 
 

KITCHEN EQUIPMENTS 
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