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th TAIPEI 2026 E1LEIREEHHE
INTERNATIONAL ENESE - A DS

CULINARY 7 aala
CHALLENGE Individual - A Display

[ ZEE ] Information

HEH:2026 &£ 11 A 13 H(@#)Z 11 A 16 H(—)
s adtmEEREE 1 EEEmEER&E K 1 %)

58 10:00~18:00 (RIREBESHERBK A S B SE)

Date: November 13th (Friday) to November 16th (Monday), 2026
Venue: Hall 1, Nangang Exhibition Center.

(No.1, Jingmao 2nd Rd, Nangang District, Taipei City, Taiwan)

Time: 10 AM to 6:00 P.M (Time and date are subject to change)

[#HBEE] Eligibility
o HPREMFRIIEEEN R _KERAR  FHEBRBUEASBEMARS - HEARBLT You
will compete as an individual in either one of the following groups :

[ EZ£REFEM4E Professional Chef] : 2026 F& 7 B 1 H#% 26 B(83)M L7 AN - BIEFHRE
HWEEHEMS3,000 st/A - Professional Chef Registration fee: $3,000/NTD. Must be 26
or older to apply.

[ FEREEMZ Young Chef] : 2026 7 H 1 H#E 25 m(B12) U N 2R - 2BEAEBAR £
B4 - GIEHGEBRZENSE$2,000 t/A - Young Chef Registration fee: $2,000/NTD.
Must be 25 or under to apply.

o EMRHERIIEEHNFEEME - AFRH - Sl IHEBEREBLUEASBARS

The Beverage Mixing Competition is divided into three divisions: Professional,

College/University, and Senior High School. All competition categories are open to
individual registration only.

2026 F7 H1HE 26 m(EI2)U L22EE - BIERERZENSH$3,000 T/A -

2026 F7 A1 HE 2S5 m(BI2)U N 22E - BIEGERZENSHS2,000 T/A -
Participants aged 26 or above as of July 1, 2026: Registration fee is NT$3,000 per person,
per competition category.

Participants aged 25 or below as of July 1, 2026: Registration fee is NT$2,000 per person,



2026.08.31 published

per competition category.

[#§&] Registration
BAEHRZAU registration online https://sites.google.com/view/2026-tic-tw
BIHZEZ 10 A 10 B 2359 It - IREHRSEERERERIRFBANBE - FR—
BATHRTFE - SHRS/NEER B2 RERER TRER - ’RABREEM/EFEHHES
HIBANSEALER 2 F4& - Online registration is required along with the last 5 digits of
your account number that you will make the payment from. The payment must be

made within a week after online registration. You will be notified by text message or
E-mail when the registration and payment are received. The online registration
opens until October 20™, 2026, at 23:59.

3. WERBAMENRZERERAR  FEHRESH - DIRE AT BIRFETZERS
1% - If the payment is made from a different account, please contact TIC to complete
the registration.

4. Z2BEBHRVAREHEFRPIER - DIFMHEREIFZEETT - Participants must keep the original
payment record.

5. THHBNSEZETF ITWBEMASRHIARSRESUEF—HHREEEER - &
MEBEEEZZ2EEFNHERRL  BRZEEREFERERE - B2EREAR —F=E
AREREZEBER ; #E / ARERBERAFEEXNANRE - #H2 - BFEREER
FARELFE - DIHEFEE - S5 2mEF S - Contestants must follow the dress code
for each category. Culinary contestants must wear the official chef uniform provided
by the organizer, while bartending/beverage contestants must wear formal attire,
such as a shirt, tie or bow tie, and vest.

6. IEBEAIR " TR B MER ) TEIEFIRE - Bmas Ll - HHBABEBE FIR - RS
EBERBETENR ; IBHAERE  BRHREERE—BEANIERE - EWAE - 9H
#® » Registration will be accepted on a first-come, first-served basis upon completion
of registration and payment. If the number of participants exceeds the limit, priority
will be determined by payment date. Any excess payments will be refunded within
one week after the competition.

7. EFHBZREFIRS Please send the payment to:

B : GEBERFEEMRS

1T : WK—E NBH#

MRSk : 0047-21-386794-0

Account Name : Taiwan Junior Chefs association
Bank : Tamshui First Credit Cooperative, Bali Branch


https://sites.google.com/view/2026-tic-tw
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Account Number : 0047-21-386794-0
Bank Address: No. 458, Section 2, Zhongshan Road, Bali District, New Taipei City
(BRI ERZ HER - FIERRRBREMNER  UREISHERFESERBZER - For
bank transfers or remittances, please indicate the full name of the registering entity
in the payment remarks to avoid reconciliation issues that may affect your eligibility.)
8. HE#EA TIC ZIEIREZAEE FE)/AE
B—Z2RFf 09:30~18:30 (=& /EFRE)
Contact : IC Taipei International Culinary Challenge Event Coordinators
Office Hours : Monday to Friday 09:30~18:30 (Registration/Remittance Inquiry)
E-mail : 2026ticinfo@gmail.com
Line@ : 816jdofv

[EE48] Agenda
[A FR82E Display]
Al &#&ith75/\IZ Local Taiwanese Cuisine
A2 SMEBIEKRIEZ  Asian Exotic Main Course
A3 AT EMKIEZ  Western-style Main Course
Ad RERERMKESE Indigenous-style Main Course
A5 BEXEMKEZ Hakka-style Main Course
A6 IRREARIER MER Modern Kaiseki Five-Course Set Menu
B IRi5# % Hot Cooking]
Bl ZEI#AEREFEHEE U.S. Chicken - Rising Star Culinary Competition
B2 M\ /8%& Western-Style Seafood Cuisine
B3 BIE# &= ®IE Creative Noodle Cuisine
B4 oM EIKEIEPER Asian-style Creative Fried Rice
B5 BIRE X /)\WPF & Hakka Stir-fry Battle
B6 =RIFRELZIEE US.A Potatoes Taiwanese Culinary Challenge
B7 EEIREIRRERPKELE U.S.A Rice Creative Cooking Challenge
B8 IR P XNAEEE LeeKumKee Chinese Meat Cuisine Challenge
HAEEE5 Baking Arts)
Cl aDMEIERBER Creative Sauce Art Display
C2 FBHEFEHEZE~ Icing Cookie Display

L R R IR JER N R R JNIT R R JEK ER 2R R 2

)
@]

L K IR R 2

C4 EFEEEEM(FFAE) Static Cake Decoration
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2026.08.31 published
& C53D I7BERETE 3D Jelly Art
(C5-1) #FT BHHEIEA 3D Artisan free-style creation
(C5-2) &fiiRE =4 3D Artistic Jelly Painting
(C5-3) &g REEF4H 3D Artistic Jelly Flower
¢ (6 RSB ZEiiE/R Bread Creation
& C7 %efiHE Plated Desserts
& C8MrErEEKEN Cupcake Decoration
[D JJI&fi; Knife Skills]
¢ D1 Ao/ T£1iHkEARE Atlantic Chef Knife Skills Challenge
(D1-)HHAFETTHERE Chinese Fish Knife Skills Competition
(D1-2) KIERJIIHEFRE Decorative Vegetable Cutting Skills Competition
[E #28=EBEE Hot Cooking Team]
¢ [l BIREEZEEFFFEE- Ultimate Culinary Team Championship
[F :@eXEfiy BEVERAGE ARTS]
& Fl BEREHRFE Classic Bartending
BEHS BEEARAREA XESZKN I8 AAREE -
Competition Divisions: Professional Division and College/University Division.

Participants must be at least 18 years of age. Individuals under the age of 18 are not
eligible to compete.

& P2 EBEBESAFASR Non-Alcoholic Classic Mixology
BEHD  BEEA - ASAKRSTPEA -
Competition Divisions: Professional Division, College/University Division, and Senior
High/Vocational High School Division.

[2ERE] Competition Consent
KEAEBRREZSE 8 REMNEHER  SEENBREBARBAERR - QIAEETH
FEBEAS According to the provisions of Article 8 of the Personal Data Protection

Act(referred to as the Personal Information Law), the participants are informed and

agree upon the following matters during the registration :

LRTEMNEESEEZEAER - BRAYEE 2026 TIC =LEIREEMEE 5 HEARR
BIFEZH  HREE BEERANBAZSEEZEAERZ A EASRUREENBERES ZR
8 ARPIRESEEZBEABERBRIMEZRAXRS - MBELFRNA @RS - HAS
HEAMBRERZE  ORNUE  TBE/MEBEN - EFHHE - BEH - SEFRE R
% AMAEBBR/XX  MEME AR - HRHATEUK TIC SILBRFEELEE - The
personal data of the participants collected by TIC Taipei International Culinary
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Challenge Organization and the event coordinators is solely for the competition
operations of the "2026 TIC Taipei International Culinary Challenge". The collection,
process and use of the personal data of the participants comply with the Personal
Data Protection Act and related laws and regulations. The personal data of the
participants collected during the registration will be used for online
announcements, press releases, and on other media platforms. The participants’
personal data includes name, employment/school unit, email, contact information,
winning dishes and recipes, etc. The information is not subject to any time and area
restrictions.

QUMATEMNFIRESEEZBEAER  KEABERREZE 3 RREFOMITENS
KEHRE  HAEERN HANEL - FIERSE - BEIAAE - LEZENalEEKM
Bk - BRI TEMNMOIRTRBIVARBERSAMMSEEB KL Z - ZREAERR
EAE 14 FRRE - MITEUBEWBITEIEREEH - According to Article 3 of the
Personal Data Protection Act, participants can review, revise and edit personal
information that is collected during the registration by TIC Taipei International
Culinary Challenge Organization and the event coordinators. They can also
request copies and request the TIC Taipei International Culinary Challenge
Organization and the event coordinators to stop using their information. There
will be a processing fee associated with the request.

B2 EECEREESGRHENBREAERR - EEEERHERBEAETR - ATEUREZE
REAGHS - WSEEHFKEFLRE - B2 - MASBREAER  NEESEER
- RANESE - Participants have the right to choose whether to provide
relevant personal information to TIC Taipei International Culinary Challenge
Organization and the event coordinators. If they refuse to provide relevant personal
information, TIC Taipei International Culinary Challenge Organization and the event
coordinators will not be able to accept the application. The participants will lose
eligibility if they request to stop collecting, processing, using, or deleting personal
information from the competition.

AHFRANBBRETHRERA - SR ITEUABZHREIIITEMNMIEENLHE
Participants agree to follow the rules listed below and cooperate with TIC Taipei
International Culinary Challenge Organization and the event coordinators
during the entire reviewing process and the competition :

G)RANSERRTEZERERS - ERXE@ANDZERAREFRASEIFERITEREER

EIERARFGHEEEEBHRE - The ingredients, recipes, and any related items
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provided by the participants in the competition will not violate the food hygiene
and safety regulations and the rules of this competition.

O)RASEBFRREZIFRABRE - WHEREMAZIFEIEMER - The finished
product is original and does not infringe on the copyright or other rights of other
individuals.

(NAENRBERYE - BRANZERASR  HEAREN CQFREHE - BRI RS
B Bk BEAARFRAMEBA.FHIWRATEMURA - D—LESMKRIE
NWREBHEZMWES  RET & & @Alh EFRHAERES) - Participants
agree to unconditionally and indefinitely authorize personal portraits and
information of finished products including the name of the work, finished
product’ s description, recipe, cooking method, photos, etc. for marketing
purposes and promotions arranged by TIC Taipei International Culinary Challenge
Organization and the event coordinators (such as advertisements, exhibitions,
projects, websites, electronic photo archives, etc.).

B)FABEREEMMBEREK LRGSR - UEER - RERE—UEK  fIS&EE - WEUH
TEMSRER ZI - WHEIPAARES - 2R KEER - Participants agree with all the
regulations, the rules and the terms described above. If there is any violation, the
individual will be responsible for all civil and criminal responsibilities and will be
disqualified from the competition. All the prizes, medals, and certificates will need
to be returned.

ORANRBESERMRRZSEXNGERR  LRAVESHESASTHIEE - UIREEREM
ANZHEEEMERE  WREBARUESPIE 2 #EHN KRFEH - Participants guarantee that
all the documents and content provided during the competition as well as the
content contained in this agreement are true. Participants agree that they will not
infringe on the relevant intellectual property rights of others, and they will strictly
abide by the rights and obligations contained in this agreement.

[A FRESEFREMAI] A Display Rules

1~

SEEERFRERBRIR SRR - ARAERAGREER  HEAEEERERED

A - E%E - BFRTIE R LIFEEETTIEE - WEABBLSEZIARZ NS 25K -
PIZRAIE - Participants must complete on-site check-in within the designated time;
late arrivals will forfeit eligibility to compete. During the competition, participants
must wear a clean chef’ s uniform ~ apron - hat, and work shoes. Clothing must
not display the participant’ s name or any identifying marks to ensure fairness.
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2 -~

10~

SEEBERARGLSERE 60 nERNTHRERS - AREBEANTABFZSEER -
AERUGNRE T  HEBEREHAZAERE - Kk ERRFNEHSEEZEE
o LB - EEWmEAETS - Participants must complete booth setup within
the 60-minute time limit announced by the organizer. Late completion will result
in point deductions at the judges’ discretion. All cooking equipment, serving
dishes, and utensils must be provided by the participants. Finished dishes must be
mounted with adhesive. Booth decoration will not be scored.
BR7OBRERMANEEEE - AR TEMIIEIEE LB - All display items should be
properly glued, except for fried and baked items.

FIAXA T REIILEMN - Dishes should be properly glued for presentation.
SEEZEMFRKBREKX - SHFEHA D IMRRN el - 2B/ AEBE © Entries may
be cut down and examined by the judges if necessary. Participants shall not raise
any objections.

BREmASELEEER - [EX - mhR.. . 5B %M - Displayed entries must not
reveal the name of any school, shop, brand, or other organization.
SEEZBTIHIPRNERES 2 ORHGERSEMR  MANEFIEESELE  BtE
SBMABREZEINIES  NERREEZEETEFMA TS - Participants must
bring two copies each of the recipe in both Chinese and English to the

competition venue for judges’ reference. Recipes must follow the format
provided by the organizer. Entries without a recipe will not be evaluated.
EIfFEESERERETHRTREMAER  BEERToEEENMERZzREEEA
HEARE ; TABREMRBZERMUMARRRZEE  RKEABREE - ETIUH
FREEM - Participants are allowed to use other ingredients and sauces, but all
ingredients must comply with the relevant provisions of the Food Safety and
Hygiene Management Law of the Ministry of Health and Welfare. It is also not
allowed to register the finished product under the name of others. Those who do
not follow the regulations will be disqualified.

mERZHTWENURHEBUSEZFRES we0*D60cm 1 I - AFRMNEEAXER
ME - ARHESD  MREABTRBESHIRSGENUETEGRE - BIEBSEER -
The event coordinators will provide each contestant with a 60x60cm cooking
table. No cooking on flame. Electricity is not provided for cooking. If there is a
power outage caused by the contestant’ s personal equipment, he or she will be
disqualified and shall be responsible for the damage.

PmEREAERGNEN D MARETHE  SHEMNENR - NEEHLBENSEEES
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THIS - EMEBEMNALBFREEE - Competition dishes will be placed at a designated
location by the organizer after judging and photography. Participants will be
notified to remove their entries, and the organizer will not be responsible for
safekeeping.

11 BREFIELEZEER  HEFETHEBWNERASETE ZEEREIUEL - EEREIMNYIIR
AEFETER  BASENREEIS ZIRIEEEL - Participants should place food
waste in the designated area. Participants should dispose of other waste by
themselves and ensure the working station is clean.

12~ FAEEREHEBEMHBARENEENR - LKL AMASZE - Any changes to the
competitions will be announced by the organizer.

13- WmEBIER  2BZFFRM A MERIBU N Based on the competition, the
Participants must follow the below requirements.

mAl &t 75/\IZ Local Taiwanese Cuisine

FUEBAAZRERN4 RABNSEMS/NZ 82 2 2 2 8 SR 14GH 4 &
Fa - Total 4 types of local Taiwanese foods- 2 cold and 2 hot. Each  food needs 1
servings, a total of 4 servings.

& NEZEM—OAKKNMEE  SHEE%R 10-20 = - Each serving shall be bite-sized,
each weighing 10-20 grams.

& NZFEL 4 HHBRER - foods can be presented in 4 -piece platters.
& FmEARRTIBREME  wETHRAZEHNESME - BMESSD AEtD - Entries must

reflect the chosen theme and style. Booth decorations to enhance visual appeal is
allowed but will not be scored.
mA2 TEEBEEKES Asian Exotic Main Course
¢ FRUERT2FARETBZEFZEXRLR)  BRAINAR - HEFE NS HEEE R R K
R4 ERE - Atotal of 2 main courses are required (one plate for each). Any
presentation style is allowed. but each theme must be based on the flavor
characteristics of Asian cuisines.
& S5 PEFEEB B WHEAELUSHERS - Each main course should be served on its
own plate with side dishes if needed.
¢ FRAERRTIBEE  ETHAZBENRSHME - BMESSD A5T5 - Entries must
reflect the chosen theme and style. Booth decorations to enhance visual appeal is
allowed but will not be scored.
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mA3 BAXEIKREZR Western-style Main Course

& FRERHERTR2HABEEZEZXRER]LR)  BrRANAR - EEUATVEEE R KRS SZ
HERE - BIREESMEEHEEEER - A total of 2 main courses are required (one
plate for each). Any presentation style is allowed. The core theme must be based on
Western cuisine, showcasing the culinary culture and dining styles of various
European and American regions.

& B—REXEEF B WERLSERS - Each main course should be served on its
own plate with side dishes if needed.

¢ FREARRTERE wETHAZBRNESME - BHMEED A5T7 © Entries must
reflect the chosen theme and style. Booth decoration to enhance visual appeal is
allowed but will not be scored.

nA4 REREKZES Indigenous-style Main Course

& FREHER2HAREZEZEZXETR]LR) BERANAR - #FEUREERKESETE
BIfEXEH - BB FIZHREIRIRRERSUE - Atotal of 2 main courses are required (one
plate for each). Any presentation style is allowed. The theme must be centered on
indigenous flavors, with techniques and plating used to showcase indigenous
culture.

¢ BBERAFROZREEFEEMER  BIBRREREEE - fld : Jok - RE - FE - &
2.5 EMBH - The dish must incorporate indigenous specialty ingredients to
showcase the essence of indigenous culture, such as millet, flying fish, magaw,
pigeon peas, and other representative ingredients.

¢ ZSEFREARBHREREMRIR - @ARASNEX(EERZEMEEE - Entries must
demonstrate an understanding of and respect for the origins of indigenous
ingredients, their seasoning methods, and cultural background.

& S REFEEB B WHEAELUSHERS - Each main course should be served on its
own plate with side dishes if needed.

¢ FRARRTEREL  oETHRAZHNESME - BMHESD At - Entries must
reflect the chosen theme and style. Booth decoration to enhance visual appeal is

A

allowed but will not be scored.
mAS5 EXEIKXE S Hakka-style Main Course
& FEMETR2HARDETEZEZXEBNR1LE) BERANAR - EUEXEKRIELSBIFE
i o BB FIAEABRIRIRE R EIEEM - A total of 2 main courses are required
(one plate for each). Any presentation style is allowed. The theme must be centered
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on Hakka flavors, using techniques and plating to showcase the spirit of Hakka

culinary culture.

® B—FEFEEBEEF B WERLISEB S - Each main course should be served on its
own plate with side dishes if needed.

¢ SEFREARBHEREMKR  ARANENEERZEBBEGE - Entries must
demonstrate an understanding of and respect for the origins of Hakka ingredients,
their seasoning methods, and cultural background.

¢ FRREIREBEE  ETHRAEZHNREEME - BMESD A5T7 ° Entries must
reflect the chosen theme and style. Booth decoration to enhance visual appeal is

allowed but will not be scored.

mA6 IR IEARBEAMEZ Modern Kaiseki Five-Course Set Menu

& SEEFRTUTRER—MNEANER - R5tATUE XM - BEEE S Contestants
must present a five-course set menu for one person, including:

1. AIZX (Appetizer) 2. /b4 (Salad) 3. & (Soup)

4. % (Main Course) — ERE "R\, =% " BE  E—ERHZOEM Choose either
meat or seafood as the main ingredient °

5. #HEh (Dessert)

& TREFIWARESE ZAck (Garnish ) B85+ ( Sauce ) DIRIREKRER -~ Bith¥ith
FEBEEBEZTE - LIRNRERBRAZE  REGHRUEE (IXRES ) 20806
EREE - EE TERE KR, ZREFONUARERSE  WRERE  HEEERBT
BEAEBSHAMER - 1 The main course must be paired with suitable garnishes
and sauce to achieve a balanced presentation of flavor, texture, and plating. The
five-course menu should offer a modern interpretation of Kaiseki, without relying on
staple foods such as rice or noodles, and should emphasize a light, low-
carbohydrate concept using seafood, meat, and seasonal vegetables.

& BBEEBEETR  (FmERE "IRANEROREE ) 2w G2 CEAER (Fine
Dining ) WAl T2 - RIRIKHS B 2% - Culinary Style & Concept: The dish
should embody the spirit of Modern Kaiseki, combining the refined techniques of
contemporary fine dining while highlighting the natural beauty and seasonality of
the ingredients.

& FRRRIRTERRE  ETHRAZHENRESHE - BMEDAETSD - The
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presentation should reflect the theme. Display decorations are allowed but will not

be scored.

[A1-A6 R EF 72 1E% ] AL-A6 Scoring Criteria

D4R f&EE

iRfBA Description
Category Percentage

fEmRRIRLEEAGR - A BEREXRER - FER
ElfEm - ARIE ~ =K - SIABRKRERNEE - Entries

SNER R BIE .
. 30% must show structure, elegance, natural coloring, and
Creativity L , o
originality, with creativity, great taste, and a modern
style.
soma cnAEN - EEBI R EHE - MEEHNKE KIIERIERE - Entries
>R OR A0 &
N - 30% must have balanced details, proportion, symmetry,

Presentation .
flavor, and nutrition.

IEEREZER BEMHNFE  BRAENIERZARI  BRENIEEN T
SHRFIA 20% F - EE EBKRIEE—EME - Entries must show
Cooking advanced skills, proper techniques, cleanliness, and
method consistency.

o i WRIETERRFIZEKNME - KmEEERAMY - oJEHEER
10% EEhSERk = A 32 - Entries must show correct portions

Ease of recipe | :
and be practical for restaurant service.

45t Total 100%

(5% Fi#E ] Agenda

1 2EANERRAEREERSERBRGEASERERASAS)  IRKRIIRBATRIETE
TEmBRS] - KRN TREMEZSE AR - FFERMKANRA T2 - Contestants must
complete the check-in at the site within the specified time (please refer to the official

announcement for the detailed timing), and complete the display within the
specified time. If the contestants fail to complete the actions on time, the judges will
deduct points from the score cards according to the situation.

2 REVERBMERRE - 1211 B 10 BHRREESEH ST AE - The details of
registration and competition will be announced by November 10" on the official
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[

website.

Si242I8 ] Award

o BREEEE 100 2 Score 100/100 - Ultimate Gold Medal and Certificate
o ERKEEIR 99~90 43 Score 90 - 99/100 - Gold Medal and Certificate

o IRFEREAR 89~80 73 Score 80- 89/100 - Silver Medal and Certificate

o #EKREAR 79~70 5 Score 70- 79/100 - Bronze Medal and Certificate

o EfEEA 1 58 69~60 7 Score 60- 69/100 - Certificate of Diploma

¢

MREASEH 11 A 16 H (28— ) lERZHmREBEN=1 '2ERS7EE, —X - On Nov
16 (Mon), "Best of the Best Award. trophies will be awarded to the top three in
each competition.

EHBHEEZEE RSN (BXR/FEGHIE)  ERHAANBEE(IR) S REZER])
/\IE _t

REARIEE B1~B2 & El 225 &ED (BX/FEAHIE) U ESHEEKRER R(K)
PrEREZEHAAINEE—

TIC SOMSEFERME 1R : NR2 AEREFELIR) —BEABHHRERSGHRR)
BZBEanBRENE

TIC SONSESEBME 1% : MR AEREFEELIR) —BEABHHRERGRR)
BZBEanBRENE -

EEEBEBERLS &K UE—-28EN (2R - KiIsEEE ) ZEFREETHRT -
BUNAERSZA 10 BEF - HE0NBIEAEEAME - WIREXBRER R - B
A5 #R% T REEBFEERE -

*rEPMEN AL R

TIC Taipei International Culinary Challenge Organization and the event coordinators

reserves the right of final decision



