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CEBU GOES CULINARY ‘08
A Celebration of Traditional Cuisines

COMPETITION RULES & CONDITIONS

These rules must be read before submitting competition entry forms.
1. ENTRIES

Competitors must complete an official entry form and send to the HRRAC Secretariat before closing
date. Entry forms are available on request or, they may be photocopied from the enclosed original.

Submission of a completed entry form shall constitute of, and agreement to, abide by the Rules
and regulations of the CGC'08.

Once confirmed, no change of competition categories will be allowed. Please notify the Organizer
should you wish to cancel. Early notification may allow an unsuccessful establishment to prepare
for competition. At the event, absentees without written pre-notification to the Organizer will have
their future applications reconsidered. Empty spaces at display tables are unsightly and non-
attendance at the popular live on-the-spot competitions is frowned upon. Thank you for your
consideration.

Companies registering and paying for competitors have the right to replace staffs who leaves their
employ.

2. ENTRY FEE
Each completed entry form must be accompanied by the correct fee

Fees will not be refunded if entries are withdrawn by competitors. This is to cover administration
costs.

3. CLOSING DATE

The closing date for all entries is May 15, 2008. All completed entries for Display  Class
Competition on or before closing date will be automatically accepted. Some categories may have
limited registration; therefore, it is in the competitor’s best interest to apply as early as possible.

4. PROFESSIONAL INTEGRITY

It remains the responsibility of competitors to assure the judging panel that their work is unaided,
bona fide and is presented within the spirit of fair competition. Competitors are required to
declare that entries in the Display Class Competition have not been entered or displayed in any
previous competition. Maximum point deductions will result for any professional integrity issue.

For Live Competitions, competitors should have rendered at least Six (6) MONTHS OF
CONTINUOUS SERVICE in their establishments.

Competitors contravening any of the Rules and regulations of the event may be disqualified.

5. DELIVERY OF DISPLAY CLASS EXHIBITS
All competitors must report to HRRAC Secretariat in the Competition venue upon arrival. All
exhibits must be presented at the time stated and for the number of days specified. See

competition timetable. Competitors must place entries for judging in the place allocated.

Competitors who bring their exhibits on the wrong day will not have them judged. Please refer to
the final schedule for your competition date. This will be sent on due course.



6.

10.

11.

12.

ATTIRE

Chefs’ attire is required for all events, except cocktail mixing. However, no logos/company names
should be visible to the judges. HRRAC-CGC issued competition IDs must be worn properly at all
times.

SECURITY OF EXHIBITS AND DISHES

An Inventory and gate pass for all items brought into and out from the competition site should be
submitted to the designated security personnel upon entry to and exit from the venue. Please
accomplish accordingly.

All exhibits must be removed at the time stated in the competition timetable. The Organizers
reserves the right to remove and destroy any exhibit remaining after such time or to remove any
exhibit deemed unhygienic or below standard.

All reasonable care will be taken for the security of exhibits, dishes and equipment, the Organizers
will NOT be responsible for any damage to or loss of, exhibits, equipment, dishes, utensils or
personal effects of competitors.

JUDGING

The judging panel is comprised of established culinary professionals. To maintain a consistent
level of judging for every competition, judges will not be made aware of the establishment
represented by each competitor.

RESULTS

Results will be posted as soon as possible after judging is completed. Competitors are encouraged
to speak with the judging panel for a critique of their work at the appointed time. See competition
timetable.

AWARD PRESENTATION

Individual ribbon awards will be presented daily, along with the best of category awards where
applicable.

CULINARY COMMITTEE

The Cebu Goes Culinary Committee reserves the right to rescind, modify or add to any of the
rules and conditions. Their interpretation of the rules and categories is final. They also reserve the
right to limit the number of entries, or to cancel any category at their discretion. Or to
cancel/postpone the whole competition event should it be deemed necessary.

The Organizer reserves all rights to the recipes used, and photographs taken at the event. Any
publication, reproduction or copying of the recipes can only be made with their approval.

AWARD OF PRIZES

Judges will award scores on standards achieved. Where the standard in not reached, no award
will be presented.

Gold with Distinction 40 POINTS
Gold 36-39
Silver 32-35
Bronze 28-31
Diploma 24-27

BATTLE FOR THE TOQUE:
The team with the most number of Gold and Gold with Distinction medals (equivalent to two
gold) will be declared over-all winner.

Over-all winner shall win the TOQUE TROPHY.



R

cebu g‘oes
culinary08

a Celebration of traditional cuisines

HOTEL, RESORT AND RESTAURANT ASSOCIATION OF CEBU

Cebu Goes Culinary 2008: A Celebration of Traditional Cuisines * July 11-12, 2008
Atlantic Ballroom, Waterfront Cebu City Hotel & Casino

OFFICIAL ENTRY FORM

PROFESSIONAL CATEGORY
Closing date for receipt of entry forms is 5:00 p.m., May 15, 2008

Entry fees for the corresponding competition category are « P1000 (P1500 non-HRRAC) per Display Class « P1200 (P1500 non-HRRAC)
per Live Competition « P2000 for Market Basket (exclusive for HRRAC members).

Fee must accompany application, and is not refundable, unless competition category is full. The Organizer reserves the right to
limit the number of entries in any category, a first-come-first-served basis.

Please complete all sections. Please type for legibility, or write clearly

NAMEOFCOMPANY
ADDRESS
City Zip Code
F&BDIRECTOR/MANAGER E-MAIL Cell
Printed name & signature
OFFICE TEL. NOS. FAX
Team Leader (Job Title) EMAIL Cell

Printed name & signature

Please register us in the following competition categories (Please tick boxes)

A. DISPLAY CLASS

A-1 COLD BUFFET PLATTER

A-2 APPETIZER PLATED

A-3 HOT DISH

A4 SET MENU (Cold or Hot Appetizer-Soup-Main Course-Dessert)

A-5 COLD PLATTER DESSERT

A-6 PRALINES

A-7 ONE 3-TIER WEDDING CAKE FREESTYLE

A-8 CREATIVE CAKES

A-9 FRUIT & VEGETABLE CARVING Theme: WONDERS OF THE WORLD
A-10 BUTTER CARVING SHOWPIECE Theme: OLYMPICS
A-11 TABLE SETTING SHOWPIECE Theme: TRADITIONAL EUROPEAN
A-12 BREAD SHOWPIECE  FREESTYLE

A-13 CHOCOLATE SHOWPIECE FREESTYLE

B. LIVE COOKING

B-1 MARKET BASKET CLASSICAL (exclusive to HRRAC members)

B-2 THE DREAM TEAM CHALLENGE: REGIONAL FILIPINO

B-3 EGGSTRAVAGANZA: THE WONDERS OF EGG  Avew?

B-4 REDISCOVERING ANCIENT TRADITIONS: COOKING WITH TEA (Appetizer-
Main Dish-Dessert) Avew!
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C. LIVE ARTISTIC



C-1 DRESS THE CAKE Theme: ANNIVERSARY
C-2 FRUIT AND VEGETABLE CARVING LIVE ~ FREESTYLE
C-3 ICE CARVING LIVE FREESTYLE
C4 FLOWER ARRANGEMENT = FREESTYLE  avewr

D. COCKTAIL MIXING

D-l COCKTAIL MIXING
D-2 BATTLE OF THE BARISTA  Avew!

PAYMENT:
O | enclose our Cheque for Php made payable to HRRAC.

Submission of a completed Entry Form shall constitute of an agreement to abide by the Rules & Regulations of the Cebu Goes Culinary
'08 Competition.

Entry Form with fees to be submitted to:
HRRAC, Shop No. 6, 2nd Level, FOR OFFICIAL USE ONLY

Waterfront Cebu City Hotel, Lahug, Cebu City
Application/Payment Received On

For competition information, please contact: Check No.

HRRAC OFFICE at (032) 232-5101 « Bank:

E-mail: hrrac@hotmail.com Amount

Call our Executive Director Ms. Aissa A. dela Cruz

Or our Secretary Ms. Christine Iris Desales Receipt No.
Remarks:

Processed & received by:

Cebu Goes Culinary ‘08 » A Celebration of Traditional Cuisines

A-1 COLD BUFFET PLATTER (Individual)

1. Cold Buffet Platter entry is pre-prepared and brought to the site by the participating team on the
scheduled day of competition as per competition timetable. All cold platters must be set up for display at
designated area by 8:00 AM sharp.

2. Entry is a cold banquet platter, consisting of either fish or seafood or a combination of both, but cher ' s
meat, poultry or game with appropriate garnishing for eight (8) persons/servings on the platter. Platter
may include showpiece.



If sauces are used, they must be served in a sauce container beside the display platter with
approximately 20 ml per person for eight (8).

Platters must be good for eight (8) servings plus one (1) portion pre-plated on a white plate to be
presented on the side with accompanying garnish and sidings.

All entries will be provided with entry numbers. The entry must have an accompanying description,

including a list of main ingredients. The description should be written in clear concise English, as it

would appear on a menu for a guest. Description should not identify, directly or by insinuation, the

property. The description can be presented in one of two forms: Tent cards for each dish no larger than

2 X ®eememu card for entire en Partigipamsto detaup theeentry shouddn 8 . 5
not be in uniform.

3. Participants shall provide their own platters, plates, silverware, etc. which should not bear any logos or
identification marks of the establishment represented.

4. All platters for each establishment should fitona 4 0 "  xdispBaytable.

5. Five (5) typewritten copies of the recipe must be submitted to the Chairperson on or before 7:00 A.M. of
the competition day. Please follow Or g a n istareard recipe format. Refer to General Guidelines.

6. All entries will be brought out from the site as per competition timetable. The Organizer will dispose of
exhibits uncollected as per schedule.

GUIDELINES FOR ASSESSMENT

Presentation, General Impression 0 — 10 points
Visually appealing presentations that show originality, creativity and

innovation. Entry must show a proficiency of skills using contrasting or

complementary colors, shapes, flavors, sizes and with a variety of

mediums while maintaining consistent portion sizes.

Composition 0 - 10 points
Nutritionally well balanced, in keeping with modern tastes, color and
flavor. Achieves variety, moderation and balance as they relate to

healthy eating.
Correct Preparation 0 - 10 points
The entry’s name corresponding to the original recip

preparation of the food, correctly chosen jellies and correct preparation
methods will be assessed. Correct use of culinary terms.

Serving 0 — 10 points
Clean, attractive and harmonious layouts. Consistent portioning. Correct

proportion of sauce and garnishing to main piece. Careful serving with no fuss,

simple and practical. Plate or platter arrangement to allow for practical serving.

TOTAL POSSIBLE POINTS 40 POINTS

C G C 8 A Celebration of Traditional Cuisines

A-2 PLATED APPETIZERS (Individual)

1. The entry is pre-prepared and brought to the site by the participating team on the scheduled day of
competition as per competition timetable. All entries must be set up for display at designated area by
8:00 AM sharp.

2. The entry shall present a variety of eight (8) different cold appetizers, each portion for 1 person, suitable
for ala carte service. Platter may include showpiece.



All entries will be provided with entry numbers. The entry must have an accompanying description,
including a list of main ingredients. The description should be written in clear concise English, as it
would appear on a menu for a guest. Description should not identify, directly or by insinuation, the
property. The description can be presented in one of two forms: Tent cards for each dish no larger than
2 X 6" or One meenrut rcyarndo floarr geeRartidipbets o s€-up3he ¥ntryishduld
not be in uniform.

3. Participants shall provide their own platters, plates, silverware, etc. which should not bear any logos or
identification marks of the establishment represented.

4. All platters for each establishment should fitona4 0” x 3 Otdbledi spl ay

5. Five (5) typewritten copies of the recipe must be submitted to the Chairperson on or before 7:00 A.M. of
the competition day. Please follow Or g a n istareard recipe format. Refer to General Guidelines.

6. All entries will be brought out from the site as per competition timetable. The Organizer will dispose of
exhibits uncollected as per schedule.

GUIDELINES FOR ASSESSMENT

Presentation, General Impression 0 — 10 points
Visually appealing presentations that show originality, creativity and

innovation. Entry must show a proficiency of skills using contrasting or

complementary colors, shapes, flavors, sizes and with a variety of

mediums while maintaining consistent portion sizes.

Composition 0 — 10 points
Nutritionally well balanced, in keeping with modern tastes, color and

flavor. Achieves variety, moderation and balance as they relate to

healthy eating.

Correct Preparation 0 — 10 points
The entry’ spondagtetheconginal eapes, correct basic

preparation of the food, correctly chosen jellies and correct preparation

methods will be assessed. Correct use of culinary terms.

Serving 0 — 10 points
Clean, attractive and harmonious layouts. Consistent portioning. Correct

proportion of sauce and garnishing to main piece. Careful serving with no fuss,

simple and practical. Plate or platter arrangement to allow for practical serving.

TOTAL POSSIBLE POINTS 40 POINTS

CGC608 A Cel ebration of Traditional Cui sines



A-3  HOT DISH (Individual)

1. The entry is pre-prepared and brought to the site by the participating team on the scheduled day of
competition as per competition timetable. All entries must be set up for display at designated area by

8:00 AM sharp.

2. Theentryconsistsof four (4) different restaurant

e shoulde e s

comprise of 1 seafood, 1 meat, 1 poultry and 1 Lacto-Ovo (Dairy and egg allowed) vegetarian dish,

prepared hot but displayed cold. Each should be a main course with its own garnish

All entries will be provided with entry numbers. The entry must have an accompanying description,
including a list of main ingredients. The description should be written in clear concise English, as it
would appear on a menu for a guest. Description should not identify, directly or by insinuation, the
property. The description can be presented in one of two forms: Tent cards for each dish no larger than

2 X 6”7 or One menu card for entir e tesgsetupthe entyshbudr ger

not be in uniform.

3. Patrticipants shall provide their own platters, plates, silverware, etc. which should not bear
identification marks of the establishment represented.

4. All platters for each establishment should fitona4 0”7 x 3 Otdbledi spl ay

any logos or

5. Five (5) typewritten copies of the recipe must be submitted to the Chairperson on or before 7:00 A.M. of
the competition day. Please follow Or g a n istareard recipe format. Refer to General Guidelines.

6. All entries will be brought out from the site as per competition timetable. The Organizer will dispose of

exhibits uncollected as per schedule.

GUIDELINES FOR ASSESSMENT

Presentation, General Impression 0 — 10 points
Visually appealing presentations that show originality, creativity and

innovation. Entry must show a proficiency of skills using contrasting or

complementary colors, shapes, flavors, sizes and with a variety of

mediums while maintaining consistent portion sizes.

Composition 0 — 10 points
Nutritionally well balanced, in keeping with modern tastes, color and

flavor. Achieves variety, moderation and balance as they relate to

healthy eating.

Correct Preparation 0 — 10 points
The entry’s name corresponding to the original
preparation of the food, correctly chosen jellies and correct preparation

methods will be assessed. Correct use of culinary terms.

Serving 0 — 10 points
Clean, attractive and harmonious layouts. Consistent portioning. Correct

proportion of sauce and garnishing to main piece. Careful serving with no fuss,

simple and practical. Plate or platter arrangement to allow for practical serving.

TOTAL POSSIBLE POINTS 40 POINTS

recipes,
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A-4 SET MENU for a Casual Luncheon
Cold or Hot Appetizer-Main Course-Dessert
(Individual)

1. The entry is pre-prepared and brought to the site by the participating team on the scheduled day of
competition as per competition timetable. All entries must be set up for display at designated area by
8:00 AM sharp.

2. The Set menu competition consists of 3 courses for 1 person and must include 1 appetizer, 1 main
course and 1 desert, prepared hot but presented cold.

Meat, seafood, game, etc. or combination is allowed. The sauces used for the plates do not need to be
on the platter.

All entries will be provided with entry numbers. The entry must have an accompanying description,
including a list of main ingredients. The description should be written in clear concise English, as it
would appear on a menu for a guest. Description should not identify, directly or by insinuation, the
property. The description can be presented in one of two forms: Tent cards for each dish no larger than
2 X @re menu card for entire entry no larger than 8.5 X 116 Participants to set-up the entry should
not be in uniform.

3. Patrticipants shall provide their own platters, plates, silverware, etc. which should not bear any logos or
identification marks of the establishment represented.

4. All platters for each establishment should fitona4 0" x 3 Otdbledi spl ay

5. Five (5) typewritten copies of the recipe must be submitted to the Chairperson on or before 7:00 A.M. of
the competition day. Please follow Or g a n istareard recipe format. Refer to General Guidelines.

6. All entries will be brought out from the site as per competition timetable. The Organizer will dispose of
exhibits uncollected as per schedule.

GUIDELINES FOR ASSESSMENT

Presentation, General Impression 0 — 10 points
Visually appealing presentations that show originality, creativity and

innovation. Entry must show a proficiency of skills using contrasting or

complementary colors, shapes, flavors, sizes and with a variety of

mediums while maintaining consistent portion sizes.

Composition 0 — 10 points
Nutritionally well balanced, in keeping with modern tastes, color and
flavor. Achieves variety, moderation and balance as they relate to

healthy eating.
Correct Preparation 0 — 10 points
The entry’s name corresponding to the original recipe

preparation of the food, correctly chosen jellies and correct preparation
methods will be assessed. Correct use of culinary terms.

Serving 0 — 10 points
Clean, attractive and harmonious layouts. Consistent portioning. Correct

proportion of sauce and garnishing to main piece. Careful serving with no fuss,

simple and practical. Plate or platter arrangement to allow for practical serving.

TOTAL POSSIBLE POINTS 40 POINTS

CGC608 A Celebration of Traditional Cui sines



A-5 COLD PLATTER DESSERT (Individual)

1. The entry is pre-prepared and brought to the site by the participating team on the scheduled day of
competition as per competition timetable. All entries must be set up for display at designated area by
8:00 AM sharp.

2. Each participant is to submit a total of four (4) different types of desserts, each portion for one person,
plated and suitable for ala carte service.

Two sets shall be prepared, one set for display and the other for the judges for their tasting.
Practical and up-to-date presentation is required.

All entries will be provided with entry numbers. The entry must have an accompanying description,
including a list of main ingredients. The description should be written in clear concise English, as it

would appear on a menu for a guest. Description should not identify, directly or by insinuation, the
property. The description can be presented in one of two forms: Tent cards for each dish no larger than

2 X 6”7 or One menu card f or edParticipaats te set-up the emtoy showddr g e r
not be in uniform.

3. Participants shall provide their own platters, plates, silverware, etc. which should not bear any logos or
identification marks of the establishment represented.

4. All platters for each establishment should fitona4 0”7 x 3 Otdbledi spl ay

5. Five (5) typewritten copies of the recipe must be submitted to the Chairperson on or before 7:00 A.M. of
the competition day. Please follow Or g a n istareard recipe format. Refer to General Guidelines.

6. All entries will be brought out from the site as per competition timetable. The Organizer will dispose of
exhibits uncollected as per schedule.

GUIDELINES FOR ASSESSMENT

Taste 0 --10 points
Innovative flavor combinations.
In quality, flavor, texture and color it shouldconfor m wi t h t oday’'s standar ds.

Presentation 0 — 10 points
Clean arrangement, with no artificial garnishes and no time consuming arrangements.
Exemplary plating to ensure an appetizing appearance that is tasteful and modern.

Composition 0 — 10 points
Well balanced, in keeping with modern tastes, color and flavor.
Practical and in good taste.

Degree of Difficulty/Creativity 0 - 10 points

Judgment is primarily based on the artistic work but also on the degree of difficulty and the
effort expended.

TOTAL POSSIBLE POINTS 40 POINTS

CGC608 A Celebration of Traditional Cui sines
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A-6  PRALINES (Individual)

1. The praline entry is pre-prepared and brought to the site by the participating team on the scheduled day
of competition as per competition timetable. All entries must be set up for display at designated area by
8:00 AM sharp.

2. Each participant is to display eight (8) different types of pralines, eight (8) pieces of each type, suitable
for service. Each variety must have a different filling. Exactly 64 pieces must be presented for display by
variety; and on the side, a plate of 3 portions of each type should be provided for tasting by judges.
Practical and up-to-date presentation is required.

All entries will be provided with entry numbers. The entry must have an accompanying description. The

description should be written in clear concise English, as it would appear on a menu for a guest.
Description should not identify, directly or by insinuation, the property. The description can be presented

in one of two forms: Tent cards for each dish no | ar
largerthan 85X 11" . Par t i-gpithe antry skoult rot bs ie tiniform

3. Participants shall provide their own platters, plates, silverware, etc. which should not bear any logos or
identification marks of the establishment represented.
4. All platters for each establishment should fitona4 0" x 3 Otdbledi spl ay

5. Five (5) typewritten copies of the recipe must be submitted to the Chairperson on or before 7:00 A.M. of
the competition day. Please follow Or g a n istareard recipe format. Refer to General Guidelines.

6. All entries will be brought out from the site as per competition timetable. The Organizer will dispose of
exhibits uncollected as per schedule.

GUIDELINES FOR ASSESSMENT

Taste 07 15 points
Quality of ingredients, innovative taste and blend of flavors

Technique and Degree of Difficulty 07 10 points
Based on the artistry, competence and expert work involved in the
execution or preparation of the praline.

Visual 07 10 points
All pieces of each variety must look the same and uniform in size.

Must be smooth or consistent in texture, and free of cracks.

Modern and with aesthetically pleasing color.

Variety
The variety displayed has to correspond with the criteria requested 07 05 points
TOTAL POSSIBLE POINTS 40 POINTS

CGC608 A Cel ebration of Traditional Cui sines



A-7 3-TIER WEDDING CAKE FREESTYLE
(Individual)

1. All wedding cake entries is pre-prepared and brought to the site by the participating team on the

scheduled day of competition as per competition timetable. All entries must be set up for display at

designated area by 8:00 AM sharp.

2. The following are the wedding cake requirements:

a.
b.
c.

All entries will be provided with entry numbers. The entry must have an accompanying description. The

All tiers to incorporate a wedding design, in any configuration and any shape.

Only the lower tier must be edible.

The cake should be decorated entirely by hand and all decorations should be edible.
Permitted items: artificial cakes, supports such as pillars, glassware, cake stands, floral wires,

tape and stamens.

Artificial decorations not permitted: ribbon, artificial flowers, tulle, cake tops, fountains, etc.
Some suggested materials for decorating wedding cakes: rolled fondant, royal icing, chocolate,
sugar, marzipan any other appropriate materials may be used.

A section of the finished cake, equivalent to 3 portions, should be cutfortheJ udge s

tasting.

description should be written in clear concise English, as it would appear on a menu for a guest.
Description should not identify, directly or by insinuation, the property. The description can be presented in
Tent <cards
X -Up thé entPyshotld notibgimumiforsn. t o

one of t wo
| arger

3. Patrticipants shall provide their own platters, plates, silverware, etc. which should not bear any logos or

for ms:
than 8.5

identification marks of the establishment represented.

4. All cakes for each establishment should fitona 4 0 ” X

5. Five (5) typewritten copies of the recipe must be submitted to the Chairperson on or before 7:00 A.M. of

for

each

di sh no
set

3 0tdbledi spl ay

the competition day. Please follow Or g a n istareard recipe format. Refer to General Guidelines.

6. All entries will be brought out from the site as per competition timetable. The Organizer will dispose of
exhibits uncollected as per schedule.

General Impression
Well thought out presentation. Coverings must be smooth or consistent in
texture, free of cracks and air pockets. Piped decorations must be delicate
and uniform in size and spacing.
Make clean cuts to showcase individual portion and interior of whole cake

Presentation

GUIDELINES FOR ASSESSMENT

Visually appealing presentations that show originality, creativity,
innovation and good taste.

Professional Technique and Skill
Artistry, competence and expert work involved in the execution or preparation

of the exhibit. Must show proficiency in making decorations such as flowers and
ribbons. They must be delicate, natural looking with proper color combinations.

Taste & Texture

0 — 10 points
0 — 10 points
0 — 10 points
0 — 10 points

The tast e, flavors and textures should confor |
TOTAL POSSIBLE POINTS 40 POINTS
ebration of Traditional Cui sines

CGC608 A Cel

i nspecti

arger



A-8 CREATIVE CAKES (Individual)

1. All creative cake entries are pre-prepared and brought to the site by the participating team on the
scheduled day of competition as per competition timetable. All entries must be set up for display at
designated area by 8:00 AM sharp.

2. An entry consists of four (4) varieties of cake featuring creative use and/or pairing of ingredients that will
produce something unique or original. Each cake must have a diameter of 18 cm. All exhibits have to be
of edible materials

One of the four (4) cakeshastobe i N& UGA R A D DEhd tmeans white/brown sugar, corn syrup,
maple syrup, honey, sweetened chocolates (dark, milk, or white), cookies, and other ingredients
containing sugar cannot be used. Fresh or dried fruits, and sugar substitutes such as saccharine (Sweet
'n Low), aspartame (Equal, Nutra Sweet), sucralos (Splenda), etc. may be used.

All entries will be provided with entry numbers. The entry must have an accompanying description,
including list of main ingredients. The description should be written in clear concise English, as it would
appear on a menu for a guest. Description should not identify, directly or by insinuation, the property.

The description can be presented in one of two for ms
One menu card for entire entry no larger than 8.5 X 11" Participants to set-up the entry should not be in
uniform.

You must remove one slice from each cake and present plated as an individual portion, with
complementary sauce and garnish (if any), beside the corresponding cake.

3. Patrticipants shall provide their own platters, plates, silverware, etc. which should not bear any logos or
identification marks of the establishment represented.

4. All cakes for each establishment should fitona4 0” x 3 Otdbledi spl ay

5. Five (5) typewritten copies of the recipe must be submitted to the Chairperson on or before 7:00 A.M. of
the competition day. Please follow Or g a n istareard recipe format. Refer to General Guidelines.

6. All entries will be brought out from the site as per competition timetable. The Organizer will dispose of
exhibits uncollected as per schedule.

GUIDELINES FOR ASSESSMENT

Composition 0 — 10 points
All four cakes to be of different modern composition

Presentation/Innovation 0 — 10 points
Depending on material used, the finished exhibit must present

a good impression based on aesthetic principles: modern, innovative

elegant and practical to serve.

Correct Professional Preparation 0 — 10 points
Correct basic culinary preparation, corresponding to
today’'s modern standards

Taste & Texture 0 — 10 points
Thetaste,fl avor s and textures should conform with {

TOTAL POSSIBLE POINTS 40 POINTS

CGC608 A Cel ebration of Traditional Cui sines



A-9 FRUIT AND VEGETABLE CARVING (Team of 3)
THEME: WONDERS OF THE WORLD

1. All entries are pre-prepared and brought to the site by the participating team on the scheduled day of
competition as per competition timetable. All entries must be set up for display at designated area by
8:00 AM sharp.

2. The entry itself shall consist of only fruits and vegetables. Accessories like wires, pins, styrophor and
the like are not allowed. Only a maximum of four (4) standard sized toothpicks will be allowed in the
total presentation.

Entries can use props such as linens, lights, etc. to enhance the total presentation of their respective
entry; however, this will not be included in the judging.

All entries will be provided with entry numbers. The entry must have an accompanying title and
description. The description should be written in clear concise English Description should not identify,
directly or by insinuation, the property. The description can be presented in any form. Participants to set-
up the entry should not be in uniform.

3. Participants shall provide their own platters, plates, silverware, etc. which should not bear any logos or
Identification marks of the establishment represented.
4. Eachdisplay should fitona4 0” x 3 0Otdbledi spl ay

5. All entries will be brought out from the site as per competition timetable. The Organizer will dispose of
exhibits uncollected as per schedule.

GUIDELINES FOR ASSESSMENT
DEGREE OF DIFFICULTY 0 — 10 points

ARTISTIC ACHIEVEMENT 0 — 10 points
Clean and finished appearance. Shows artistic merit.

WORK INVOLVEMENT 0 — 10 points
Attention to detail. Proper and skillful use of various tools

CREATIVITY 0 — 10 points
New ideas in design and technique to advance the art

TOTAL POSSIBLE POINTS 40 POINTS

CGC608 A Celebration of Traditional Cui sines



A-10 BUTTER CARVING SHOWPIECE (Individual)
THEME: OLYMPICS

1. All entries are pre-prepared and brought to the site by the participating team on the scheduled day of
competition as per competition timetable. All entries must be set up for display at designated area by
8:00 AM sharp.

2. The entry and its title should comply with the theme. Any configuration using butter as a medium to be
displayed withinanar ea aof 340"

An exhibit in this category may include any combination of these techniques or forms: figurines, three
dimensional sculptures, relief, etc.

Entries can be lacquered.

Internal support allowed but must be covered.

Use of water is allowed but will not be judged.

All entries will be provided with entry numbers. The entry must have an accompanying title and
description. The description should be written in clear concise English Description should not identify,

directly or by insinuation, the property. The description can be presented in any form. Participants to set-
up the entry should not be in uniform.

3. Participants shall provide their own platters, plates, silverware, etc. which should not bear any logos or
Identification marks of the establishment represented.

4. All entries will be brought out from the site as per competition timetable. The Organizer will dispose of
exhibits uncollected as per schedule.

GUIDELINES FOR ASSESSMENT
DEGREE OF DIFFICULTY 0 - 10 points
ARTISTIC ACHIEVEMENT 0 — 10 points
WORK INVOLVEMENT 0 — 10 points
CREATIVITY 0 — 10 points
TOTAL POSSIBLE POINTS 40 POINTS
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A-11 TABLE SETTING SHOWPIECE (Team of 3)
THEME: TRADITIONAL EUROPEAN

1. Each team is composed of three (3) contestants. All props, table setting materials are brought to the site
by the participating team on the scheduled day of competition as per competition timetable. All entries
must be set up for display at designated area by 8:00 AM sharp

2. Each team will be provided a space of 7meters x 7 meters to set up their tables. No walls and no
ceilings allowed. Use of carpets is allowed.

Table setting should be for eight (8) persons.

3. Table settings to include any type of seats, dining chairs, stools, arm chairs, etc. provided these could
be qualified as seats, architecturally speaking.

4. Participants are required to provide their own waiters (in proper attire) throughout the whole show.
5. No logos allowed.
6. Participants to include appropriate menu on table top related to the display.

7. Table Setting Showpiece shall remain for display until the last day of the Cebu Goes Culinary.

GUIDELINES FOR ASSESSMENT
PRESENTATION 0 — 10 points
CREATIVITY & ORIGINALITY 0 — 10 points
ARTISTRY 0 - 10 points
EXECUTION OF CONCEPT/THEME 0 — 10 points
TOTAL POSSIBLE POINTS 40 POINTS
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A-12 BREAD SHOWPIECE (TEAM of 3) FREESTYLE

1. All entries are pre-prepared and brought to the site by the participating team on the scheduled day of
competition as per competition timetable. All entries must be set up for display at designated area by
8:00 AM sharp.

2. No design restrictions, but the Showpiece must be titled and with written description.

3. Theshowpiece must be a inmeight, calautatedobfy the2height from the top of the table to
the top of the piece. No maximum height restrictions.

4. Showpiece base must not go over the display area of 4 0 "  xpro@ided by the organizer.
5. The showpiece must demonstrate a visual balance between yeasted dough and dead dough,

6. There can be no artificial or inedible structural support, except use of a maximum of four bamboo
skewers for structural support. Failure to comply with this rule will result in immediate disqualification.

7. Only food-safe, edible colors may be use.

8. All baked bread pieces must be adhered to the showpiece using cocoa products or sugar products only.
No glue guns or glue products will be permitted. Failure to comply with this rule will result in immediate
disqualification.

9. The showpiece must demonstrate proficiency in the following items or techniques:
Yeasted dough: proper fermenting, shaping and baking
Un-yeasted dough: sheeting, molding and texturing

10. All entries will be provided with entry numbers. No other identification shall be allowed, except for the
name/title, and without identifying the participating establishment. Participants to set-up the entry
should not be in uniform.

11. All entries will be brought out from the site as per competition timetable. The Organizer will dispose of
exhibits uncollected as per schedule.

GUIDELINES FOR ASSESSMENT
ORIGINALITY/CREATIVITY 0 - 10 points

ATTENTION TO EXECUTION 0 — 10 points
How well the showpiece is made.

Overall look of the showpiece (clean, proportion)

Structural support and how well it is put together

Quality of the bread work

DEGREE OF DIFFICULTY 0 — 10 points
ARTISTIC VALUE 0 - 10 points

Use of color and texture. Evaluation of shape, thickness,
dimension, size, proportion and texture.

TOTAL POSSIBLE POINTS 40 POINTS
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A-13 CHOCOLATE SHOWPIECE (TEAM of 3)

FREESTYLE

1. All Chocolate Showpiece entries are pre-prepared and brought to the site by the participating team on
the scheduled day of competition as per competition timetable. All entries must be set up for display at

designated area by 8:00 AM sharp.

2. No design restrictions, but the Showpiece must be titled and with written description.

3. Theshowpiece must be a minimum of 36" 1in
the top of the piece. No maximum height restrictions.
4. Showpiece base must not go over the display area of 4 0 "  xpro@ided by the organizer.

height,

5. The showpiece must comprise solely of chocolate and cocoa products. There can be no artificial or
inedible supports or decoration. Failure to comply with this rule will result in immediate disqualification.

6. Only food-safe, edible colors may be use.

7. The showpiece must demonstrate proficiency in molding, casting, tempering and spraying.

8. All entries will be provided with entry numbers. No other identification shall be allowed, except for the
nameftitle, and without identifying the participating establishment. Participants to set-up the entry

should not be in uniform.

9. All entries will be brought out from the site as per competition timetable. The Organizer will dispose of

exhibits uncollected as per schedule.

GUIDELINES FOR ASSESSMENT
ORIGINALITY/CREATIVITY

ATTENTION TO EXECUTION

How well the showpiece is made.

Overall look of the showpiece (clean, proportion)
Structural support and how well it is put together
Quality of the chocolate work

DEGREE OF DIFFICULTY

ARTISTIC VALUE
Use of color. Evaluation of shape, thickness, dimension,
size, proportion and texture.

TOTAL POSSIBLE POINTS

0 — 10 points
0 — 10 points
0 — 10 points
0 — 10 points
40 POINTS
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10.

11.

12.

13.

14.

B-1 MARKET BASKET CLASSICAL (Team of 3)
Maximum: 10 teams (first come-first serve basis)

Each team shall consist of three (3) persons cooking. A competition number shall be assigned to each
participating team. No other identification shall be allowed.

All cutlery, kitchen equipment, tools, pots & pans, uniforms of team members, etc. shall be brought in by
the participating team but shall not bear any logo or identification marks of the establishment
represented.

The contestants will be given a working place equipped with the following: a stove with three (3) open
gas burners and oven, a working table. Two teams will share a refrigerator. Four teams will share a
freezer.

Contestants must check in one (1) hour prior to the start of the briefing in the allocated areas. The
kitchen room is off limits to all contestants or their escorts before cooking.

Absolutely no excuse will be accepted if candidates are late. They will be disqualified.

Only ingredients on display and provided by the Organizer should be used in composing and
preparation of the menu.

Contestant must be able to highlight the “secret

a. Contestants will have 10 minutes to see the market items, and at which time, the secret
ingredients will also be revealed.

b. The contestants will have 30 MINUTES to compose the menu in recipe method form.
i. Format: Menu Face — Title per dish

i. Ingredients (specify quantity)

ii. Procedure

ii. Portion Size

v. Garnishing

c. Twenty (20) minutes is allocated for contestants to collect ingredients and to get ready for actual
preparation and cooking.

All dishes including garnishes should be entirely made and crafted on-the-spot.

The competitors will meet the judge prior to the competition and will be briefed on the various points of
regulations and will be allowed to ask questions.

Each team will be required to prepare and cook a three (3) course meal for four (4) persons within two
(2) hours consisting of hot or cold appetizer — main course — and dessert, of which 3 plates will be
served to the judges and one plate for public viewing.

Appetizer is to be served after 1 hour from the start of the competition by all contestants with intervals of
ten minutes per team. Main course shall be served after 1 %2 hours from start of competition. Dessert
should be served after 2 hours of start of competition.

Start and finish will be announced by the OIC.

No coaching shall be allowed. Violation will result to disqualification from the competition.

All participants are required to clean up their working table within 20 minutes after the submission of the
dessert.



TASTE

MISE-EN-PLACE
Orderly preparation of materials, neat working area and style, clean working clothes,
accurate technigues, adherence to work schedules and punctual completion of work.

PROFESSIONAL PREPARATION
Practical and easily digestible preparation, free of unnecessary details and extras.
Any side dishes and extras should complement the main dish in quantity, flavor,
color, and should be in keeping with modern nutritional teaching. The assigned
person must strictly observe the minimum number of side dishes. The original recipe

is authoritative where classical dishes are concerned (in case of doubt refer to Escoffier).
Meat should be carved properly and cleanly. Roast beef, english style, should be just

medium (pink). Points will be deducted for vegetable, which are not cut of turned uniformly.
Portion weight should be normal portion consumed and the accepted norms.

TOTAL POSSIBLE POINTS

GUIDELINES FOR ASSESSMENT

PROFESSIONAL SERVING METHODS AND PREPARATION
Main meals and side dishes should be in proportion to one another. The dishes should
be reciprocally complimentary in both content & color. The arrangement of the plates should
be practical, neat and pleasant, conducive to everyday serving and not cluttered. Bases and
non-edible items should be avoided. A special reward will be paid to new preparations
and serving methods and outstanding combinations of simple modern ways

80 POINTS /2 =

The natural flavor of the secret ingredient should be the predominant factor in gauging palatability.
Sufficient seasoning should bring out the typical flavor of the dish.

0 — 10 points
Multiplier 1

0 — 10 points
Multiplier 2

0 — 10 points
Multiplier 2

0 — 10 points
Multiplier 3

40 POINTS
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B-2 THE DREAM TEAM CHALLENGE (Team of 3)
REGIONAL FILIPINO

1. Open to one team per establishment. Each team should comprise 2 non-management service
personnel (1 waiter and 1 bartender) and 1 chef de partie or below. The team has to prepare a
“Trendy Casual Dining Experience” highlighting the theme of Regional Filipino, within two (2) hours
for three (3) diners (including 1 professional F&B person) at one table, in a café setting. Teams
must bring along their own food and drink ingredients/wines and any other tableware/serving
utensils/linen as required.

e The bartender prepares a pre-dinner cocktail of an original creation. With this event
highlighting emphasis on teamwork, the bartender and the waiter will work as a team
throughout the dinner period to provide service to their guests. As such, this cocktail may be
served by either the waiter or the bartender.

e The bartender or the waiter (or a combination of both) will also recommend and serve wine
that complements the main course prepared by the chef, and prepare a specialty coffee to end
the meal.

e The waiter sets the table and tosses a salad at the table.

e The chef prepares one main course meal each for the three (3) diners, as well as a creative
dessert and salad dressing for the salad. Service is provided by the waiter.

One extra portion is to be prepared for the judges to share.

2. Teams are to bring their own creative dessert and should declare them to the Head Judge at the
pre-competition briefing area. One portion of the creative dessert is to be prepared for the Judges
to share. For the creative dessert, the design on plates is an essential part of the criteria.

3. The dining experience will begin at 12:00 noon for all participating teams, with a ten minute interval
between teams. Guest will arrive at 11:30 AM and will be seated at the café entrance by an
HRRAC member. For guests, the experience will begin at the café entrance.

4. A tastefully designed menu card for the cocktail, salad, main course, wine dessert and specialty
coffee must be placed on the table and will be judged.

5. All raw materials for the food preparation, wine and other required items must be brought in by
10:00 AM. There will be a briefing at 11:00 AM. The table must be dressed and set-up by 11:30
AM.

6. The Theme and Menu should be consistent to the region being represented.

7. Teams should foll ow t hRegiofat FlipimoT z € o t s “uhy &nd mestsbany
decorative items, including their own tablecloth/placemats and napkins, to enhance the table.
Uniforms form part of the theme, and will be judged. Teams are advised not to over decorate.

e Notes for preparation of food:
- Basic Sauces, stocks and doughs can be brought.
- 80% of all raw food can be trimmed, cut or marinated, while the balance of 20%
has to be done on the spot.

The Organizer will provide the following:

1. Working space/table per team, with two electrical connections
2. Arefrigerator/chiller to be shared.

All other equipment and supplies, including tables and chairs will be provided by the competing teams.



GUIDELINES FOR ASSESSMENT

Mise-En-Place 0 — 05 points
Orderly preparation of materials, neat working area and style, clean working clothes,
accurate techniques, adherence to work schedules and punctual completion of work.

Lunch Service 0 — 10 points
Greeting of Guests, Seating, Service Procedure, Cocktail, Wine
Service, Salad, Creative Dessert, Specialty Coffee

Standard and Quality of Service and Food 0 — 15 points
Preparation and Taste of Main Course, Salad, Dessert & Beverages

Theme 0 — 10 points
Table setting, ambiance, and overall presentation of waiter, bartender

and chef

TOTAL POSSIBLE POINTS 40 POINTS
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B-3 EGGSTRAVAGANZA: The Wonders of Egg (Team: 3 Persons)

To prepare and present within 90 minutes, five dishes highlighting the versatility of any type of FRESH eggs for
4 persons. Dishes should comprise of four (4) savory dishes and one (1) dessert. Competitors are not
permitted to either pre-mix or pre-cook any item before the competition time.

e Four Copies of each recipe required
¢ No plates will be provided by Organizer

Rules & Regulations:

1.

10.

11.

Each team shall consist of three (3) persons cooking. A competition number shall be assigned to each
participating team. No other identification shall be allowed

All plates, cutlery, kitchen equipment, tools, pots & pans, uniforms of team members, etc. shall be
brought in by the participating team but shall not bear any logo or identification marks of the
establishment represented

The contestants will be assigned a work area equipped with the following: a stove with three (3) open
gas burners and oven, a working table. Two teams will share a refrigerator. Four teams will share a
freezer

Contestants must check in one (1) hour prior to the start of the briefing in the allocated area. Within
which recipes of dishes MUST be handed to the Competition In-Charge. The kitchen room is off limits
to all contestants or their escorts before cooking

Absolutely no excuse will be accepted if candidates are late. They will be disqualified.

Each team is required to bring all the necessary ingredients including the main tea ingredient.

All dishes including garnishes should be entirely made and crafted on-the-spot

Each team will be required to prepare and cook four (4) savory dishes and one (1) dessert within 90
minutes of which three (3) plates will be served to the judges and one plate for public viewing.

Start and finish will be announced by the OIC
No coaching shall be allowed. Violation will result to disqualification from the competition

All participants are required to clean up their working table within 20 minutes after the submission of the
dessert

GUIDELINES FOR ASSESSMENT

Mise-En-Place and Cleanliness 0 — 05 points
Planned arrangement of materials for trouble-free working and service.
Correct utilization of working time to ensure punctual completion.

Correct Professional Preparation 0 — 10 points

Correct basic preparation of food,cor r espondi ng to today’s modern cul
art. Preparation should be practical, acceptable methods that exclude

unnecessary ingredients. Punctual delivery of each entry at the appointed time is required.

Arrangement and Presentation/Innovation 0 — 10 points
Clean presentation, with no artificial garnishes and no time-consuming

arrangements. Exemplary plating to ensure an appetizing appearance is

required.

Taste 0 — 15 points
The typical taste of the food should be preserved. It must have appropriate

taste and seasoning. In quality, flavor and color, the dish should conform

to today's standaesds of nutritional val

TOTAL POSSIBLE POINTS 40 POINTS
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B-4 REDISCOVERING ANCIENT TRADITIONS: COOKING WITH TEA COMPETITION
(Team: 3 persons)

Objective:

To prepare and present within 90 minutes, a three (3) course meal for four (4) persons. Dishes should comprise
of an Appetizer, Main Course and Dessert (hot or cold) utilizing tea (black tea, green tea, flavored teas, herbal
or fruit teas) as one of the ingredients for all courses.

Rules & Regulations:

1. Each team shall consist of three (3) persons cooking. A competition number shall be assigned to each
participating team. No other identification shall be allowed

2. All plates, cutlery, kitchen equipment, tools, pots & pans, uniforms of team members, etc. shall be
brought in by the participating team but shall not bear any logo or identification marks of the
establishment represented

3. The contestants will be assigned a work area equipped with the following: a stove with three (3) open
gas burners, an oven, and a working table. Two teams will share a refrigerator. Four teams will share a
freezer

4. Contestants must check in one (1) hour prior to the start of the briefing in the allocated area. Within
which recipes of dishes MUST be handed to the Competition In-Charge. The kitchen room is off limits
to all contestants or their escorts before cooking

5. Absolutely no excuse will be accepted if candidates are late. They will be disqualified.

6. Each team is required to bring all the necessary ingredients including the main tea ingredient.

7. All dishes including garnishes should be entirely made and crafted on-the-spot

8. Each team will be required to prepare and cook a three (3) course meal for four (4) persons within 90
minutes consisting of hot or cold appetizer — main course — and hot or cold dessert, of which 3 plates
will be served to the judges and one plate for public viewing.

9. Start and finish will be announced by the OIC

10. No coaching shall be allowed. Violation will result to disqualification from the competition

11. All participants are required to clean up their working table within 20 minutes after the submission of the
dessert

GUIDELINES FOR ASSESSMENT

Mise-En-Place and Cleanliness 07 05 points
Planned arrangement of materials for trouble-free working and service.
Correct utilization of working time to ensure punctual completion.

Correct Professional Preparation 07 10 points
Correctbasicprepar ati on of food, corresponding to today’s mo
Preparation should be practical, acceptable methods that exclude unnecessary ingredients.

Punctual delivery of each entry at the appointed time is required. Appropriate cooking

techniques must be applied for all ingredients, including starches and vegetables.

Arrangement and Presentation / Innovation 071 10 points
Clean arrangement, with no artificial garnishes and no time-consuming arrangements.
Exemplary plating to ensure an appetizing appearance is required.

Taste 01 15 points
The typical taste of the food should be preserved and must have the distinct or enhanced

flavors from cooking with tea as a component of the dish. It must have

appropriate taste and seasoning. In quality, flavor and color, the dish should conform to

today’'s standards of nutritional values.

TOTAL POSSIBLE POINTS 40 POINTS
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The

C-1 DRESS THE CAKE (Team of 2)
THEME:ANNIVERSARY

objective is to promote and develop modern and

A team is composed of two (2) members.

The contestants will bring their own undecorated, edible sponge cake (plain or with filling), either round
with a diameter of 30 cm. or a square 30 cm. X 30 cm. This will be checked and approved by the judges
upon starting. All decorating materials to be made entirely on the spot (except Marzipan / Fondant,
which may be brought in but not pre-formed). Chocolate and royal icing can be pre-prepared. Only one
cake is allowed. There are no height restrictions to the finished piece.

Judges will observe working procedures and check all incoming materials.

All materials (ingredients for icing, flowers, fruit toppings, etc.) to be used for the competition should be
edible except for ribbons, candles, toothpicks and wires. No ceramic figures are allowed.

All tools and equipment are to be brought in by the contestants. No logo or any form of institutional
identification may be worn by the contestants or appear in their tools, equipment or uniforms.

A time limit of 60 minutes for the competition will be imposed on all contestants. Competition will be
held in public.

All entries must adhere to the theme of the competition.

The Organizer shall have the sole prerogative of assigning the preparation and display area.

GUIDELINES FOR ASSESSMENT

TIME USAGE 0 — 05 points
MODERN, ELEGANT AND FINE DECORATIONS 0 — 10 points
IN AESTHITICALLY PLEASING COLORS

IN LINE WITH THEME 0 — 05 points
CLEANLINESS AT WORK 0 — 05 points
OUTSTANDING DISPLAYS OF CULINARY WORKMANSHIP 0 — 10 points
VISUAL AND APPETIZING IMPACT 0 — 05 points
TOTAL POSSIBLE POINTS 40 POINTS
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C-2 FRUIT AND VEGETABLE CARVING LIVE (Team of 3)
FREESTYLE

1. The Organizer shall have the sole prerogative of assigning the display area. All entrees should fit the
size of the display table, whichis40” x 30" .

2. Each team will consist of three (3) members.
3. Contestants are required to bring their own carving tools, fruits and vegetables to be used in the
competition. There is no limit to the number of fruits and vegetables the contestants may use. No power

tools allowed.

4. Contestants are allowed to bring props such as linens, lights, etc. to enhance the total presentation of
their respective entry; however, this will not be included in the judging.

5. The entry itself shall consist of only fruits and vegetables. Accessories like wires, pins, styrophor and
the like are not allowed. Only a maximum of four (4) standard size toothpicks will be allowed in the total
presentation.

6. Execution to be completed within one hour at the competition site.

7. All entries shall remain the property of the contestants.

8. All entries shall be identified by their entry numbers and titles.

9. Participants should not have any form of identification in their competition clothes or uniform. All
utensils and other paraphernalia should not bear any logo or identification marks of the establishment

represented.
GUIDELINES FOR ASSESSMENT
DEGREE OF DIFFICULTY 0 — 10 points
ARTISTIC ACHIEVEMENT 0 — 10 points
WORK INVOLVEMENT AND TIME USAGE 0 — 10 points
ORIGINALITY/CREATIVITY 0 — 10 points
TOTAL POSSIBLE POINTS 40 POINTS
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C-3 ICE CARVING LIVE (Team of 4)
FREESTYLE

Showpiece to be executed within two (2) hours from starting

Each team will be provided with 3 ice blocks by the organizer.

Competitors will have to provide their own working tools. No electric tools allowed.
Competitors to provide protective rubber mat in the work area.

Rules & Regulations:

1. Free style

2. Ice block dimensions: 120 cm x 53 cm x 30 cm.

3. Four artists inclusive of helpers allowed.

4. Time limit of 2 hours from starting. For carving and assembly only.

5. Upon completion, competitors to signal the judges that they are ready for judging by placing
their numbers in front of their respective ice carvings. Participants should not have in any form
of identification in their competition clothes or uniform.

Remarks
e The time limit does not include time for drawing. It is strictly for carving time.

e Fielding of extra or casual carvers/helpers is allowed (to complete team of 4 persons)
provided that one person is a bonafide employee of the establishment.

GUIDELINES FOR ASSESSMENT
DEGREE OF DIFFICULTY 0 — 10 points
ARTISTIC ACHIEVEMENT 0 — 10 points
WORK INVOLVEMENT 0 — 10 points
ORIGINALITY/CREATIVITY 0 - 10 points
TOTAL POSSIBLE POINTS 40 POINTS
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9.

10.

11.

COMPETITION: D-1 COCKTAIL MIXING (Individual)

Contestants are required to submit five (5) typewritten copies of their original cocktail recipe to the
Organizer not later than 1:00 PM of the competition date. Contestants shall use standard
measurements to determine the volume of ingredients. All recipes shall be expressed in centiliters
(1 ounce = 3 centiliters).

Contestants are required to use the following ingredients (not as a garnish) in their cocktail recipe:
a. Fruit and/or vegetable
b. Herb and/or spice

Contestants are required to wear black pants or black skirts for ladies, black sash and white long
sleeve shirt with black bow tie. Contestants will be provided with competition numbers. No other
identification will be allowed.

Contestants will provide his/her own liquor, spirits, mixer, utensils and glassware as well as blender
if necessary and extension wire. No logo or any identification marks of the establishment on
bottles, bar utensils, glasses, materials, equipment, etc., will be allowed during the competition.
Dairy products and their substitutes are not allowed, except for fresh milk, cream and eggs.

Contestants have to be on the site an hour before the competition. The sequence of contestants in
the competition shall be drawn by lots.

Each contestant will prepare his/her own entry on-the-spot, divided into two portions,
simultaneously, under a time limit of five (5) minutes. One portion with full decorations/garnishes
and presentation and the second portion to be divided into three (3) small glasses, which will be
served to the judges for blind tasting.

Contestants shall provide and use standard glassware for his/her presentation of the entry drinks.
Same for blind tasting glassware.

Preparation of all drinks may be stirred, shaken or blended (electric blender). Only one (1) blender
will be used in the preparation of the drink.

Garnishes/decorations must be of edible fruits and vegetables and will be pre-cut by the contestant
alone in the preparation room but has to be assembled on the stage only during the competition
proper. Use of flower is permitted as long as it does not touch the drink itself. No manufactured
items, edible or non-edible will be allowed.

During actual competition, no coach/assistant will be allowed to coach or assist.

Contestants shall use a serving tray to bring ingredients and or equipment to the mixing table/bar.

Music and other gimmicks are allowed but will not be judged.

GUIDELINES FOR ASSESSMENT

Showmanship:

Dexterity/Use of both hands 0-4 points Recipe 0-2 points
Technique 0-4 points Name 0-3 points
Sanitation 0-3 points Appearance 0-4 points
Speed 0-3 points Use of Specified Ingredients 0-3 points
Accuracy 0-3 points Commercial Viability/Practicality 0-3 points
Organization 0-3 points Taste 0-5 points

TOTAL POSSIBLE SCORE 40 POINTS
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COMPETITION: D-2 BATTLE OF THE BARISTA (Individual)
ELIMINATION ROUND: IF MORE THAN 5 CONTESTANTS

1. Competition is open to everyone who wants to compete, with working experience as a Barista. No more
than two (2) Barista per establishment will be allowed to compete.

2. Each contestant will do two (2) servings of espresso and two (2) servings of cappuccino within a ten
(10) minute performance period.
Note: During the elimination round, each competitor will be given a:
10 min. — practice/familiarization/preparation time
10 min. — performance time (judgement)
05 min. — clean up time

3. Each contestant shall serve the 2 judges the coffee preparations. The order in which the two beverages
are served is free.

4. Contestants must use the espresso machine provided by the organizer & sponsors, syrups & sauces
from Torani. Other than the products mentioned the contestant may use any other raw materials or
accessories of his choice in the preparation of their espresso & cappuccino. i.e. whole coffee beans,
herbs & spices, milk etc.

Note: Ceramic cups & saucers (for both beverage), teaspoons, hand tampers, knockbox will be
provided for during the elimination round only.

5. Competitors will be judged in the following 4 categories:
Taste and Flavor
Technical Skills
Visual presentation of the beverage
Personal presentation

Barista who will qualify for the championship round will be notified immediately.
CHAMPIONSHIP ROUND

1. Each contestant shall create four (4) servings each of espressos, cappuccinos and specialty coffee (Hot
or Cold) within a 20-minute period.

2. Each contestant shall serve four judges their coffee preparations. The order in which the beverages are
served is free, but the beverages in the same category must be served at the same time.

3. Contestants must use the espresso machine provided by the organizer & sponsors, syrups & sauces
from Torani. Other than the products mentioned the contestant may use any other raw materials or
accessories of his choice in the preparation of their espresso & cappuccino. i.e. whole coffee beans,
herbs & spices, milk etc.

4. Competitors will be judges in the following 4 categories:
Taste and Flavor
Technical Skills
Visual presentation of the beverage
Personal presentation

5. Recipe for the specialty coffee must be provided, including complete preparation instructions, mise-en-
place and procedures, number of servings and size of any special utensils.

THE COMPETITION

1. Each contestant shall during a period of not more than 20 minutes serve the 4 judges, 4 identical
specialty coffee of their own choice. The order in which the beverages are served is free, but the 4
beverages in the same category must be served at the same time.

Time is taken from the moment the participant gives the start signal. Time will be stopped when the
last beverage is served to the judges and the Barista gives the end signal. Maximum timeframe for
the presentation is 20 minutes.

2. If the last beverage is served the judges before the 20 minutes are up, time will be stopped on the
signal for ended presentation.

3. If the contestant is not completely finished with the presentation during the 20-minute time frame,
they are allowed to proceed, but marks will be deducted on the total score, according to prolonged
time used. Within the timeframe the competitors can produce as many beverages as they like
serving the judges only the drinks they wish to be evaluated.



Only the served beverages are judged.
Points to be deducted from the total score when the timeframe is exceeded:

Each judge will deduct points according to the following:
1-30 seconds overdue 3 points

31-60 seconds overdue 6 points

61-90 seconds overdue 9 points

91-120 seconds overdue 12 points

Over two minute time frame, the barista is disqualified

COMPETITION PROCEDURE

The competition area will have two (2) Rancilio Espresso semi automatic Machines, 2 Mazzer Grinders
and other bar accessories provided by the organizers. The machines will be given station numbers. All
participants will be randomly selected for their designated time and a station to compete.

1. The first two (2) contestants will start on each station (1&2) respectively and be given a 15 minute prep
time. Both barista cannot exceed 15 minutes prep time and will be asked to step back after the prep
time. When both barista 1 & judges acknowledge that they are ready, the emcee will announce start
while the designated timekeeper will begin timing the 20 minute performance. When finished the barista
will be given a 10 minute clean up time. This will allow the judges to finalize their judgment for this
particular contestant

2. Alternately, the second contestant may start his/her performance time as soon as the judges are once
again ready.

Note: If the judges are not ready to begin judging the performance period, the barista will be asked to
step back from their machine and wait until the judges are ready.

3. The third barista starts the prep time on Station 1 while the second barista starts his performance on
Station 2. Barista 3 then waits for his turn of performance.

4. Both stations or machines will alternately be utilized for the performance time of the barista and
preparation/clean up time

Note: Evaluation will just be given for the competition performance and not during the prep and clean up
time.

Raw materials, accessory and machinery

The contestant may use any raw material or accessories that are normally found in a coffee bar. Some
basic materials will be at the stage and provided by the organizers and their sponsors. The competitor must
use the espresso machine supplied by the manufacturer at the scene. Apart from this, the contestant may
use syrups and sauces from the Torani line of products.

Contestants will provide his/her own whole coffee beans, ingredients of their choices, cups, saucers,
glasses, sugar, spices, milk products, herbs, silverwares, garnishes, etc, as well as blender if necessary and
extension wire. No logo or any identification marks of the establishment on bottles, bar utensils, glasses,
materials, equipment, etc., will be allowed during the competition.

Contestants are required to submit five (5) typewritten copies of their original coffee recipes to the Organizer
not later than 1:00 PM of the competition date. Contestants shall use standard measurements to determine
the volume of ingredients. All recipes shall be expressed in centiliters (1 ounce = 3 centiliters).

Contestants are required to wear black pants or black skirts for ladies, black sash and white long sleeve
shirt with black bow tie. Contestants will be provided with competition numbers. No other identification will
be allowed.

During actual competition, no coaching is allowed.

Music and other gimmicks are allowed but will not be judged.



GUIDELINES FOR ASSESSMENT

Taste Evaluation 0 — 20 points

Task of individual beverage based on raw materials used and

style of beverage. Emphasis will be given on the harmony between

sweetness, bitterness, acidity and aromatic impression.

Beverage Presentation 0 — 10 points

Visual presentation of the beverages including cups, glasses, accessories

and above all the beverage as such.

Barista Technique 0 — 10 points

Use of machine, grinder, etc., neatness, control of panels and

sticking to the 20 minute time frame.

Personal Presentation 0 — 10 points

Barista's personal tatpepwemcaencae, i n rel ati on

customer, judges, etc. Interview of emcee during the 20 minutes

period.

TOTAL POSSIBLE SCORE 50 POINTS
CGCb0O8 A Celebration of Traditional Cui sines




