2008 International Vegetarian Culinary Competition
Kaohsiung County in Taiwan

	AIM 

	The 2008 International Vegetarian Culinary Competition is organized by 2 of the most power religious groups in Taiwan, Fo Guang Shan Temple and Tian Tai Shan Temple. The supporting organizer is the Taiwan Kaohsiung County Government. Kaohsiung County is a place in Taiwan with substantial number of religious groups, the aim of the event is to combine religion and culinary art in joint effort to promote delicate and high standard vegetarian food and to promote tourism in the region. 

	1. Organizers:


Fo Guang Shan Temple 
Tian Tai Shan Temple
Supporting organizers:

Taiwan Kaohsiung County Government, Liouguei Township Council 
Organizers :
Global Food & Beverage Development Co. Limited
Taiwan Formosa Chefs Association 
College of Tourism Chung Hua University
Toko University
 Co-organizer:
JOBANK TW Hospitality 


	2. Participants:
 

The event is divided into 3 groups. 
(A) Professional participants- for local participants from Taiwan, the participants must have qualification (Certificate III or above) in Vegetarian cuisines, Chinese cuisines, Western style cuisines, or pastry. The minimal qualification requirement does not apply to overseas participants. 
(B) 
Non-professional participants- limited to participants/devotees from temples/monasteries/religious groups.
(C) 
Youth participants- limited to participants from hospitality colleges or culinary schools, or people with interests in culinary fields and must be under the age of 20 years old. I.E. participants born after 25 October 1988. 

	3. Applications:
Event date: 

Day One- 26 October 2008 at Tian Tai Shan Temple, Kaohsiung County 
Day Two- 27 October 2008 at Fo Guang Shan Temple, Kaohsiung County
Application closing date: 30 September 2008 
Address: 

Taiwan Formosa Chefs Association
No.152-30, Zhongqing Rd., Xitun District, Taichung City 407, Taiwan (R.O.C.)
Attention:  Secretary 
Tel: 886-4-2425-1443
Fax: 886-4-2425-4187
Email: a@formosacooking.com.tw Alt Email Alt: cho_dumpling_king@hotmail.com
 (overseas applicants only)
http://www.formosacooking.com.tw 
Successful applications will receive official confirmation of receipt of application in writing from the organizer. The participants must bring the written confirmation on the day of competition. 

	4. Competition classes and rules 
The competition will take place over 2 days and divided by 3 groups, namely Professional group, Non-professional group, and Youth group.

	Day 1- 26 October 2008 (Sunday) 
Venue: Tian Tai Shan Temple, Kaohsiung County

	Classes:
(1) Professional group: (individual)- multiple classes allowed
· WMD- Western style cuisine– Hot Main Course Cold display 
· WAD- Western style appetizer – Cold display  
· WDD- Western style Amuse Bouche platter- Cold display 
· ICE- Ice carving- practical onsite 
· VCD- Fruit and vegetable carving- display 
· VCL- Fruit and vegetable carving- practical onsite
Professional group: (team,_2 people per team)
· WSM- Western style set menu (1 appetizer, 1 main dish, and 1 dessert)- Cold display 
(2) Non-professional group: (team- 2 people per team)
· TSM- Temple style pure vegetarian cuisine- 3 dishes and 1 soup, Western or Chinese style 
(3) Youth group: (individual)- multiple classes allowed
· YWMD- Western style cuisine- Hot Main Course Cold display 
· YWAD- Western style appetizer – Cold display  
· YWDD- Western style Amuse Bouche  platter- Cold display 
Youth group: (team,_2 people per team)
· YWSM- Western style set menu (1 appetizer, 1 main dish, and 1 dessert)- Cold display 

	Day Two- 27 October 2008 (Monday)
Venue: Fo Guang Shan Temple, Kaohsiung County

	Classes:
(1) Professional group: (individual)- multiple classes allowed
· CMD- Chinese style cuisine–Hot Main Course Cold display 
· CAD- Chinese style appetizer- Cold display 
· CDD- Chinese style dessert platter- Cold display 
· FICE- Ice carving- practical onsite
· FVCD- Fruit and vegetable carving- display 
· FVCL- Fruit and vegetable carving- practical onsite
Professional group: (team,_2 people per team)
· CSM- Chinese style set menu (1 appetizer, 1 main dish, and 2 Chinese style desserts)- Cold display 
(4) Non-professional group: (team- 2 people per team)
· FTSM- Temple style pure vegetarian cuisine (3 dishes and 1 soup), Western or Chinese style. 
(5) Youth group: (individual)- multiple classes allowed
· YCMD- Chinese style cuisine- Hot Main Course Cold display 
· YCAD- Chinese style appetizer – Cold display  
· YCDD- Chinese style dessert platter- Cold display 
Youth group: (team,_2 people per team)
· YCSM- Chinese style set menu (1 appetizer, 1 main dish, and 1 Chinese style dessert)- Cold display

	5. Awards 

	All competitors will receive a Certificate of Participation and a gift.
For Professional group and Youth group, award is awarded for the first 3 places (cash price, metal, and certificate), and Merits certificates 3 places. 
Professional group: 
WMD、WAD、WDD、ICE、VCD、VCL、WSM、CMD、CAD、CDD、ICE、FVCD、FVCL、CSM
First place- Gold metal, Certificate, Cash prize of NT$30,000.00
Second place- Silver metal, Certificate, Cash prize of NT$20,000.00
Third place- Bronze metal, Certificate, Cash prize of NT$10,000.00
Merit Certificate- 3 places 
Youth group: 
YWMD、YWAD、YWDD、YWSM、YCMD、YCAD、YCDD、YCSM
First place- Gold metal, Certificate, Cash prize of NT$20,000.00
Second place- Silver metal, Certificate, Cash prize of NT$10,000.00
Third place- Bronze metal, Certificate, Cash prize of NT$5,000.00
Merit Certificate- 3 places 
Non-professional group: 
First place- certificate 
Second place- certificate
Third place- certificate 

	6. General Information 

	1. This event is aimed a providing an avenue for the competitors to enhance their skills creativity, and to share experiences in promoting fine vegetarian food and the travel industry. 
2. The Submission of a completed entry form shall constitute acceptance of and agreement to abide by the Rules and Regulations of the 2008 International Vegetarian Culinary Competition. 
3. The Organizer has the right to refuse any entry which does not comply with the Rules and Regulations or with any specific requirement/limitation stated in respective classes.
4. The canvassing of judges or other officials of the 2008 International Vegetarian Culinary Competition by competitors or their representatives is prohibited at all times.
5. No logos indicating where the competitor is working to be visible during the competition. After the announcement of the results, the competitor can then display its company or organization’s name on the display stand. 
6. When attending to the registration, all Professional group competitors must show evidence of its qualification as required by the Organizer. Failure to bring evidence of qualification will result in disqualification from the competition. 
7. The competitor may choose the number of classes to participate for this Competition. It is recommended to use local ingredients and the source of the ingredients must be specified. (This does not apply the competitors from overseas.) Application of gelatin or aspic is option for the display classes, for the tasting portion, no gelatin or aspic should be applied. 
8. All competitors need to bring proof of identification, for local competitors, the National Identification Card is required; for overseas competitors, the Passport is required. Failure to prove identification may result in disqualification. 
9. Entries should be prepared within the stipulated time. No points will be given for unfinished or incomplete entries. 
10. Competitors of Cold Display classes who wish to seek Judges’ comments on their exhibits should meet with the Judging Team Leader on the competition floor as soon as overall judging is over. Once the awards are placed by the Displays, no comments will be given by Judges.
11. While all reasonable care will be taken by the Organizers, no guarantee is given and the Organizers will not accept any responsibility for the loss or damage to any exhibit, dish, goods or personal effects, during the competitions.
12. During the award ceremony, chefs/team uniform (organization’s logo is acceptable) must be worn. 
13. The Organizer reserves the right to rescind, modify or add to any of the Rules and Regulations; or to add or to delete any classes of competition. The chief judge’s interpretation of the Rules and Regulations shall be final.
14. Competitors who contravene any of the Rules and Regulations of the 2008 International Vegetarian Culinary Competition may at the discretion of the respective chief judge be DISQUALIFIED. Negotiations will not be entertained. The decision of the respective chief judge is final
15. After completion of the judging, all entries will be open for auction. The proceeds from the auction of the entries will be kept by the Organizer. The successful bidder of the entries will be announced before the Award Ceremony. The Organizer will at 5pm on the day of the competition remove all uncollected entries. 

	7. Rules and Regulations 
Day 1- 26 October 2008 (Sunday) 
Venue: Tian Tai Shan Temple, Kaohsiung County
Professional group:
1. WMD- Western style cuisine –Hot Main Course Cold display 
· To prepare and present 1 main dish, in the form of a la carte on round 28cm - 30cm plates (no colour restriction) for 4 people (4 portion- each portion must be separately plated). 
· 1 portion (plate) for tasting by the judges and 3 portions (plates) for display. Appropriate theme or decoration of the display stand is recommended, although the theme/decoration will not be judged. 
· The organizer will supply a 90cm x 90cm display stand with golden colour table cloth with skirting. 
· Competitors to bring own plates and equipments. 
· The competitors must leave the display area 30 minutes before the commencement of the judging. 
· All ingredients must be edible. 
· Recipe must be displayed on the side of the dish including ingredients and calories details for the judges’ consideration. 
2. WAD- Western style appetizer – Cold display
· To prepare and present 1 appetizer, in the form of a la carte on round 28cm - 30cm plates (no colour restriction) for 4 people (4 portion- each portion must be separately plated).
· 1 portion (plate) for tasting by the judges and 3 portions (plates) for display. 
· Appropriate theme or decoration of the display stand is recommended, although the theme/decoration will not be judged. 
· The organizer will supply a 90cm x 90cm display stand with golden colour table cloth with skirting. 
· Competitors to bring own plates and equipments. 
· The competitors must leave the display area 30 minutes before the commencement of the judging. 
· All ingredients must be edible. 
· Recipe must be displayed on the side of the dish including ingredients and calories details for the judges’ consideration. 
3. WDD- Western style Amuse Bouche platter- Cold display 
· To prepare and present 4 different types of cocktail party food (8 pieces each). 
· 1 platter with the 4 different types of cocktail party food (2 pieces each) for tasting by the judges. The other 4 different types of cocktail party food (6 pieces each) will be by display presented in the form of Buffet Platter. 
· Appropriate theme or decoration of the display stand is recommended, although the theme/decoration will not be judged.
· The organizer will supply a 90cm x 90cm display stand with golden colour table cloth with skirting. 
· Competitors to bring own plates and equipments. 
· The competitors must leave the display area 30 minutes before the commencement of the judging. 
· All ingredients must be edible. 
· Recipe must be displayed on the side of the dish including ingredients and calories details for the judges’ consideration. 
4. WSM- Western style set menu- Cold display (team,_2 people per team)
· To prepare and present 1 appetizer, 1 hot main dish, and 1 dessert. All in the form of a la carte. 
· Each dish must prepare 3 portions (3 set menus). 1 set menu (1 portion) for tasting by the judges; other 2 set menu (1 portion each set) for display. 
· Appropriate theme or decoration of the display stand is recommended, although the theme/decoration will not be judged.
· The organizer will supply a 90cm x 90cm display stand with golden colour table cloth with skirting. 
· Competitors to bring own plates and equipments. 
· The competitors must leave the display area 30 minutes before the commencement of the judging. 
· All ingredients must be edible. 
· Recipe must be displayed on the side of the dish including ingredients and calories details for the judges’ consideration. 
Youth group: 
The rules and regulations for all the youth group classes are identical to the Professional group.
· YWMD- Western style cuisine- Hot Main Course Cold display
· YWAD- Western style appetizer – Cold display  
· YWDD- Western style Amuse Bouche platter- Cold display 
· Team event: YWSM- Western style set menu (1 appetizer, 1 main dish, and 1 dessert)- Cold display. 
NOTE1: The competitors cannot use the same dishes (in classes 1, 2 and 3) to compete in class 4. In the event that same dish is presented, it will not be judged. 
NOTE2: Egg and milk are allowed ingredients. However, the 5 spices are prohibited; these are shallot, garlic, onion, leek and chives. 
NOTE3: If displayed food needs to be appropriately, aspic glazed remembers must be used vegetarian aspic! For the judges tasting without aspic!

	Day Two- 27 October 2008 (Monday)
Venue: Fo Guang Shan Temple, Kaohsiung County
Professional group:
1. CMD- Chinese style cuisine – Hot Main Course Cold display 
· To prepare and present 1 main dish for 6 people, in the form of traditional Chinese table meal (banquet) for display. Use round plates between size of 12–15 inches, no colour restriction for the plates. 
· Also need to prepare a tasting plate for the judges (2 people portion), no restriction as to the type of plates. 
· Appropriate theme or decoration of the display stand is recommended, although the theme/decoration will not be judged. 
· The organizer will supply a 90cm x 90cm display stand with golden colour table cloth with skirting. 
· Competitors to bring own plates and equipments. 
· The competitors must leave the display area 30 minutes before the commencement of the judging. 
· All ingredients must be edible. 
· Recipe must be displayed on the side of the dish including ingredients and calories details for the judges’ consideration. 
2. CAD- Chinese style appetizer – Cold display
· To prepare and present 1 appetizer for 6 people, in the form of traditional Chinese table meal (banquet) for display. Use round plates between size of 12–15 inches, no colour restriction for the plates. 
· Also need to prepare a tasting plate for the judges (2 people portion), no restriction as to the type of plates. 
· Appropriate theme or decoration of the display stand is recommended, although the theme/decoration will not be judged. 
· The organizer will supply a 90cm x 90cm display stand with golden colour table cloth with skirting. 
· Competitors to bring own plates and equipments. 
· The competitors must leave the display area 30 minutes before the commencement of the judging. 
· All ingredients must be edible. 
· Recipe must be displayed on the side of the dish including ingredients and calories details for the judges’ consideration. 
3. CDD- Chinese style dessert platter- Cold display 
· To prepare and present 4 different types of Chinese Banquet Food (2 pieces each), total of 8 pieces presented on 12-15 inches round plate, no colour restrictions for the plate. Present it in the form of traditional Chinese table meal (banquet). 
· In addition, prepare 1 platter with the 4 different types of Chinese Banquet Food (2 pieces each) for tasting by the judges. No restriction as to type of plates. 
· Appropriate theme or decoration of the display stand is recommended, although the theme/decoration will not be judged.
· The organizer will supply a 90cm x 90cm display stand with golden colour table cloth with skirting. 
· Competitors to bring own plates and equipments. 
· The competitors must leave the display area 30 minutes before the commencement of the judging. 
· All ingredients must be edible. 
· Recipe must be displayed on the side of the dish including ingredients and calories details for the judges’ consideration. 
4. CSM- Chinese style set menu- Cold display (team,_2 people per team)
· To prepare and present 1 appetizer, 1 hot main dish, and 2 Chinese style dessert. 
· Must prepare 1 set menu (for 1 person) for tasting by the judges. 
· Must prepare 1 set menu (for 4 people) for display. Use round plates between size of 12–15 inches, no colour restriction for the plates.
· Appropriate theme or decoration of the display stand is recommended, although the theme/decoration will not be judged.
· The organizer will supply a 90cm x 90cm display stand with golden colour table cloth with skirting. 
· Competitors to bring own plates and equipments. 
· The competitors must leave the display area 30 minutes before the commencement of the judging. 
· All ingredients must be edible. 
· Recipe must be displayed on the side of the dish including ingredients and calories details for the judges’ consideration. 
Youth group: 
The rules and regulations for all the youth group classes are identical to the Professional group.
· YCMD- Chinese style cuisine- Hot Main Dish Cold display
· YCAD- Chinese style appetizer – Cold display  
· YCDD- Chinese style dessert platter- Cold display 
· Team event: YCSM- Chinese style set menu (1 appetizer, 1 main dish, and 1 dessert)- Cold display. 
NOTE: The competitors cannot use the same dishes (in classes 1, 2 and 3) to compete in class 4. In the event that same dish is presented, it will not be judged. 
NOTE2: Egg and milk are allowed ingredients. However, the 5 spices are prohibited, these are shallot, garlic, onion, leek and chives.
NOTE3: If displayed food needs to be appropriately, aspic glazed remembers must be used vegetarian aspic! For the judges tasting without aspic!


	Non-professional group: 
Day 1- 26 October 2008 (Sunday) 
Venue: Tian Tai Shan Temple, Kaohsiung County
· TSM- Temple style pure vegetarian cuisine (3 dishes and 1 soup), Western or Chinese style.
Day Two- 27 October 2008 (Monday)
Venue: Fo Guang Shan Temple, Kaohsiung County
· FTSM- Temple style pure vegetarian cuisine (3 dishes and 1 soup), Western or Chinese style. 
Temple style pure vegetarian cuisine refers to the meals that is usually prepared in temples/monastery. 
· To prepare and present 3 dishes and 1 soup, for 5 people. 
· 1 portion (set) is separately plated for tasting by the judges. 
· 1 set (for 4 people) on display. No restriction at to plates or cutleries used. 
· The organizer will supply a 90cm x 90cm display stand with golden colour table cloth with skirting. 
· Competitors to bring own plates and equipments. 
· The competitors must leave the display area 30 minutes before the commencement of the judging. 
· All ingredients must be edible. 
· Recipe must be displayed on the side of the dish including ingredients and calories details for the judges’ consideration. 

	Cold Display classes- Judging Criteria
· Taste & Texture 0-30 points
Well-balanced from a nutritional point of view. The taste, flavours and textures should conform with today’s standards.
· Variety 0-10 points
The variety displayed has to correspond with the criteria requested.
· Presentation, Overall Impression 0-20 points
Food items utilised must be in harmony with quantity and the number of persons indicated.
· Correct Preparation and Naming 0-20 points
The names of the dishes should correspond to the recipes.
Points will be awarded for the correct basic preparation of the food.
· Practical and Up-To-Date Serving 0-20 points
Easy serving methods are to be incorporated in the daily work and in accordance with up-to-date culinary standards. Exhibits are to be arranged in a clean, correct manner and pleasing to the eye.

	Fruit and vegetable carving- Display classes 
1. VCD- Fruit and vegetable carving [Day 1- 26 October 2008 (Sunday) at Tian Tai Shan Temple, Kaohsiung County]
2. FVCD- Fruit and vegetable carving [Day Two- 27 October 2008 (Monday) at Fo Guang Shan Temple, Kaohsiung County]
· Use at least 2 types of vegetable and 1 type of fruit (total of at least 3 types). 
· The organizer will supply a 90cm x 90cm display stand. No restriction as to height. 
· Alongside with the display, the competitor must supply the A4 size drawings and a description of the exhibit. 
· The competitors must leave the display area 30 minutes before the commencement of the judging. 
· Use of flowers or decorations are allowed, however, they will not be included in the judging. 
Fruit and vegetable carving- Practical onsite classes
1. VCL- Fruit and vegetable carving [Day 1- 26 October 2008 (Sunday) at Tian Tai Shan Temple, Kaohsiung County]
2. FVCL- Fruit and vegetable carving [Day Two- 27 October 2008 (Monday) at Fo Guang Shan Temple, Kaohsiung County]
· The competitor may choose fruit or vegetable to do the carving. (free style).
· Time allowed is 120 minutes. 
· Alongside with the display, the competitor must supply the A4 size drawings and a description of the exhibit.
· The organizer will supply a 90cm x 90cm display stand. The height restriction is 90cm. 

	Practical onsite class- Ice carving
1. ICE- Fruit and vegetable carving [Day 1- 26 October 2008 (Sunday) at Tian Tai Shan Temple, Kaohsiung County]
2. FICE- Fruit and vegetable carving [Day Two- 27 October 2008 (Monday) at Fo Guang Shan Temple, Kaohsiung County]
· Freestyle ice carving. 
· The organizer will supply 1 ice block of 120cm x 50cm x 25cm. 
· Time allowed is 70 minutes. (The first 10 minutes will be used for drawing/designing the exhibit, A4 size.) 

	Fruit and vegetable carving & Ice carving- Judging Criteria 
· Theme - 10%
· Technical skills – 30%
· Creativity and difficulty – 40%
· Artistic expression – 20% 

	8. Application form

	9. Venue details

	10. Marking sheets

	11. Event schedule 


[2008 International Vegetarian Culinary Competition]
Application Form
Applicant Name:


□ Professional group  □ Non-professional group □ Youth group 
Class(es): 







Organization:






Date of Birth:
Contact number:





Contact address: 
	Name of cuisine:







<Recipes>
Ingredients
	Weight (g)
	Calories 
	Preparation process

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	Note:

	Photos: 
(Photos are not required for overseas applicants)


