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Each Category Class can compete for the highest score for the “Best of the Best Award”

Every Culinary or Patisserie Art Display exhibit must be the bona fide work of the individual or
team competitor and must not have been entered in other competitions.

Applicants should consult with school administrators or staff to apply for leave.

Culinary Categories are open to any individual aged 16 or above who is a chef in training or a
culinary professional. He/she should be either an existing student enrolled in a course at a culinary /
hospitality institution, undergoing apprenticeship or a chef under full-time employment at a food &
beverage or hospitality establishment, such as restaurants, cafes, hotels, catering businesses, airlines,
etc. All applications must be submitted together with personal identification documents and a letter
from the institution or company verifying each applicant’s identity.

All applicants must submit recipes ( 3 copys)

Photos, and on-site shooting, Taiwan Chefs Association (TCA) has all rights reserved.

The organizer reserves the right to rescind, modify or add on any of the above rules and regulations,
and their interpretation of these is final. They also reserve the right to limit the number of entries per
class or amend a competition section, modify any rules, cancel any class or competition, or cancel/
postpone the whole competition event should it be deemed necessary.

The competition is completely following the World Chefs Association specification standards and
regulations of the contest.

Acceptance of registration is on a first-come-first-secured basis. Do note that practical classes may
be fully subscribed to before the registration deadline. Confirmation of participation will be
processed upon full payment of the registration fee.

Jury members include WORLDCHEFS-approved International Judges and Taiwan Chefs
Association (TCA) approved Judges.

The registration fee is (per item) : 16-18 years old NT$800, 18-23 years old NT$1000 ,

above 23 years old NT$1600

Professional Chef (above 23years old) / Junior Chef and Colleges University (18-23 years old) /
High school (16-18 years old)

The registration formalities required to complete the registration fee remittance, are considered
successful registration

All participants will receive a certificate of participation

Registration fees will not be refunded if the competition is cancelled for reasons beyond the
Organizer’s control, or if entries are withdrawn by competitors. This is to cover administration costs.
Substitution of competitors may be accepted up to four (04) weeks before the competition.

The organizer is not responsible for the loss or damage of any equipment. Due to the limited space,
the entries of the contestants will be displayed until 4:00 pm on the day of the competition

The organizer may dispose of any unrecovered exhibits after 4:00 pm on the same day. (The specific
display and processing time will be notified separately)

TCAC Best Chef Award Entry 1 Category A1-A4 & 2 Category B1-B5 or C1-C3 who received the
highest point

TCAC Best Young Chef Award Entry 1 Category A1-A4 & 2 Category B1-B5 or C1-C3 who
received the highest point

TCAC Best Pastry Chef Award Entry 2 Category D1-D3 & 1 Category E1-E2 who received the
highest point

TCAC Best CULINARY TEAM To nominate a team of 6 competitors in advance from the same
establishment / school. Each competitor to enter at least 2 classes. The scores from each of the 2
classes will be added together and the team which accumulates the highest total from 12 scores will
be the winner.

Registration fee Account details
UNION BANK OF TAIWAN. SWIFT CODE: UBOTTWTP
Address:2F, 109, MINGSHENG E.RD., SEC3 TAIPEI TAITWAN
TEL:+886 2 27180001
A/C NAME: TAIWAN CHEFS ASSOCIATION. BANK A/C NO.:065 10 0012231
Contact Person: Taiwan Chefs Association Secretariat Office Ms I-Ching Lee
E-mail: a@formosacooking.com.tw +886 922509733 (Jia Jia)
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> There are expected weights to be observed in the hot kitchen and on the chef's table, in a practical world, we
should adhere to these weights, 20- 30g on either side is acceptable.
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	允許是任何類型的泡芙。
	成品重量每份至少 50 克。
	允許攜帶預先烘烤的泡芙。
	允許使用果醬或果泥，但需在比賽中完成加工。
	食物浪費會列入扣分。
	所使用之裝飾物必須是可食用且現場製作。
	糖可以先煮和著色，但不可延展/拉扯。
	巧克力可以先融化和加熱。彩色可可脂可以先融化。
	杏仁膏、彩色翻糖也可攜帶。
	巧克力造型膏可以攜帶，但不能事先塑形或片狀。
	每個參賽者必須提供所有的原料、用具和材料，除非主辦單位分享任何可用贊助產品資訊。

