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Welcome to ACE 
Asian Culinary 
Exchange 

Nourish Chinese Cuisine 

T HEME

2022. 11. 30
09：00 - 21：30

D ATE

Chinese Culinary Institute
7/F VTC Pokfulam Complex, 145 Pokfulam Road,
Hong Kong

V ENUE

中華廚藝學院
香港薄扶林道145號職業訓練局薄扶林大樓7樓

The Dynasty Club

皇朝會
灣仔港灣道1號香港會議展覽中心西南翼7樓

7/F, South West Tower, 
Hong Kong Convention and Exhibition Centre, 
1 Harbour Road, Wan Chai, Hong Kong
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亞洲名廚精英薈

Introduction

WELCOME TO ACE
Asian Culinary Exchange is a prestigious cooking competition striving 
for culinary excellence, it aims to promote the Chinese culture and the 
to the public, showcased the historical Chinese Culinary pursuits and 
demonstrated the relation of aesthetics and cooking in the era.
    
It served as an interactive yearly platform for the relevant association 
to exchange and meet with gastronomy professionals. Top chefs from 
the leading hotels & restaurants in Asia enter in  this competition while 
the judging panel comprises of the key executives of the hotel & catering 
sectors. 

ACE 2022

四

五
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Interview

Quatem iur? Velenes de plab il 
imenim fugitatent voloreh?

Quatem iur? Velenes de plab il 
omnist ommodi dolupta desciatur, 
sediorio inctia voluptat odicim 
sitionectent asincit, core escim.

Quatem iur? Velenes de plab il 
imenim fugitatent voloreh?

Quatem iur? Velenes de plab il 
imenim fugitatent voloreh enisquis 
sitionectent asincit, core esciminit 
asimolut quia quatet essimus eum 
eatempedi dus dendige niminul 
luptae vendae sandem que que 
vollesenime oditat.

Quatem iur? Velenes de plab il 
imenim fugitatent voloreh?

Quatem iur? Velenes de plab il 
imenim fugitatent voloreh enisquis 
omnist ommodi dolupta desciatur, 

sediorio inctia voluptat odicim 
sitionectent asincit, core escim 
sediorio inctia voluptat odicim 
sitionectent asincit, core esciminit.

Quatem iur? Velenes de plab il 
imenim fugitatent voloreh?

Quatem iur? Velenes de plab il 
imenim fugitatent voloreh enisquis 
omnist ommodi dolupta desciatur, 
sediorio inctia voluptat odicim 
sitionectent asincit, core esciminit 
asimolut quia quatet essimus eum.

Quatem iur? Velenes de plab il 
imenim fugitatent voloreh?

Quatem iur? Velenes de plab il 
imenim fugitatent voloreh enisquis 
sitionectent asincit, core esciminit 
asimolut quia quatet essimus eum 
eatempedi dus dendige niminul 
luptae vendae sandem que que 
vollesenime oditat.

朗庭酒店集團

亞洲餐飲廚藝協會（中國福建分會）

Organising Committees

Dato’ chev Herman Lam, KSJ Hons. FAMT

Asia Art of Cuisine Society

Chev. Michael Li, SBS, BBS, JP, KSJ

Asia Art of Cuisine Society

Mr. Johnny Lai
Asia Art of Cuisine Society

Mr. Perry Yuen
Macau Culinary Association

Mr. Wu Rong Kai
Nanhai Restaurants Association

Mr. Lin Win Yu
Chinese Culinary Exchange Association

Mr. Lu Ching Lai
Korea Chinese Culinary Association

Mr. Wang Jian Hua 
World Federation of Chinese Catering Industry

Mr. Wang Guo Hua
Sanya Culinary Association

Mr. Benny Liu
Asia Art of Cuisine Society(Malaysia)

Mr. Howard Lam
Langham Hospitality Group

Mr. Chan Shing Chuen
Asia Art of Cuisine Society (Fujian, China)

The Organising Committee consist of the Executive Chair of the related associations and one 

representative of each participating country.

Results rest on the final 

decision of the Organising 

Committee. Entrants shall 

raise no objection. The 

objective of the event is 

strengthening exchanges 

and communication. 

Participant are expected 

to enhance mutual 

understanding and improve 

during the process.

陳承傳先生

亞洲餐飲廚藝協會（日本九州分會）

Mr. Su Qing
Asia Art of Cuisine Society 
(Kyushu Japan)
蘇慶先生

Mr. Chin Chee Sing
Malaysia Modern Art Delicate Culinary Chef 
陳志新先生
雪隆姑蘇慎忠行餐飲行業公會

中華廚藝學院

Mr. Pierre Lau
Chinese Culinary Institute

Mr. Boy Alangkarn 

Mr. Tomohiro Sakata

Asia Art of Cuisine Society (Thailand)

Asia Art of Cuisine Society 
(Honshu, Japan)

劉惠平先生

群生飲食技術人員協會

Mr. Hui Mei Tak
Kwan Sang Catering Professional 
Employees Association
許美德先生

香港國際廚藝交流協會

Mr. Chan Kwok Keung
Hong Kong International Culinary Art Association 
陳國強先生

林建強先生

廖根穩先生
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. Hong Kong 

. Macau 

. Foshan

. Shunde 

. Shanghai 

. Sanya

. Taiwan Region

. Korea 

. Japan

. Kuala Lumpur 

. Penang 

. Singapore

. Rusia

. Thailand

01. Participants

R

S

C

M

L

J

15 Regions 
15 

100 Top Chef 
100 

500 Food and Beverage Leader
500 餐飲領袖 

60 Supporters 
60 

50 Medias 
500 

10 Professional Judges

REVIEW  

2006-2021

Supporters

Hong Kong Tourism Board
香港旅遊發展局

Foshan Tourism Board
佛山市旅遊局

Macao Government Tourism O�ce
澳門特別行政區旅遊局

Korea Tourism Organization
韓國觀光公社

Tourism Malaysia
馬來西亞觀光局

Foshan Nanhai Tourism Board
佛山市南海區旅遊局

Taiwan Tourism Bureau Hong Kong O�ce
台灣觀光旅遊局

Hong Kong Chinese Chefs Association
香港中廚師協會

Hong Kong International Culinary Art Association
香港國際廚藝交流協會

Chinese Culinary Institute
中華廚藝學院

Guangdong Catering Service Association
廣東省餐飲服務行業協會

Shanghai Cuisine Association
上海市烹飪協會

Sanya Culinary Association
三亞市烹飪餐飲行業協會

Macao Culinary Association
澳門廚藝協會

Taiwan Chinese Culinary Exchange Association
台灣中華廚藝交流協會 

Japan-Guangdong Chef Association 
日本廣東廚師協會

Korea Chinese Chefs Association
韓國中餐烹飪協會 

Foshan Shunde Chefs Association
佛山市順德區廚師協會 

Malaysia Chinese Chef Association
馬來西亞中餐業好友會 

Malaysia Master Chefs Association
馬來西亞名廚公會

Shenzhen Cuisine Association
深圳市烹飪協會

Nanhai Restaurants Association
南海區餐飲業協會

GHM(Guangdong, Hong Kong, Macao) 
Hotel General Managers Society
粵港澳酒店總經理協會 

Kwan Sang Catering Professional Employees Association
群生飲食技術人員協會 

World Federation of Chinese Catering Industry  
世界中餐業聯合會企業家委員會日本分會 
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Annual Report 2018

Media Partners

02. Media Partners

NIB 

ASIAN HOTEL & CATERING TIMES

FoodFousThailand

HRC CHINA

ACE 2022

大公報

文匯報亞太第一衛視傳媒亞太第一衛視傳媒

鏡報
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  THEME 

  OBJECTIVES

ACE 2022

Over 5 years of professional chef experience;

Executive chef in star-rated hotels/restaurants, or related 
professor in institutions, or the member of Asia Art of Cunsine Society;

All participants will be approved or invited by the organizer.

從事烹飪專業工作5年以上;

具有特色餐飲名店、星(鑽)級酒店中的廚師長(主廚)及以上專業職務，
或烹飪相關專業院校的教師，或從事烹飪專業研究的科研人員，
或亞洲餐飲廚藝協會會員。

提出申請表或由各地區協會、各地賽區選拔推薦，
經大賽組委會審核通過，組委會發邀請函，方有資格參加。

  ENTRANTS

Nourishing Chinese Cuisine

匯聚中華煮意

比賽目的

參賽資格

Individual Award: Distinction Gold, Gold, Silver, Bronze

Team Award: 「Best of the Best MasterChef Teamwork」 
                        「Best of the Masterchef Best Matching」
                        「Best of the Best Masterchef Creativity」 
                        「Best of the Best Masterchef platter Design」 
                        「Distinctive Culture Award」

Certificate: Each participant will be received the appeared 
certificate by organizer.

個人獎項: 至尊金獎、金獎、銀獎、銅獎

團隊獎項:「美食之最大賞團隊獎」 
                  「美食之最大賞搭配獎」 
                  「美食之最大賞創意獎」
                  「美食之最大賞擺盤造型獎」 
                  「美食之最大賞文化特色獎」

參賽證書:完成比賽的參賽者可獲參賽證書乙份

獎項

Enhance the tourisms exchange and co-operation 
between Asian areas through Culinary Exchange;

Enhance the promotion of Chinese Culinary Culture in Asia;

Inheritance, Protection, Explore, Creativity of each 
Culinary Culture;

Build a healthy networking platform for the hospitality 
industry in Asia.

餐飲文化推動亞洲各地區的旅遊資源的推廣和交流;

推動中式飲食文化和中式廚藝文化在亞洲地區的推廣和交流;

各地飲食文化的傳承、保護、發掘、創新;

促進亞洲地區內的餐飲業內人士交流，建立健康的廚藝比賽文化;

  CERTIFICATE & AWARDS

  Registration Fee 報名費
HK$1,500 Included 

- Venue of contest 
- Main ingredients and basic seasoning 
- Award medal and Certificate 
- Transportation between Hotel and 
   the Venueon 30/11 
- Chinese Dimsum Lunch on 30/11  
- Gala Dinner on 30/11  
- Half day Hong Kong City Tour on 29/11  

每位參賽費用 港幣 1,500 元 :

- 比賽埸地
- 比賽主食材及調味料
- 獎牌及獎狀
- 30/11 來回酒店主會場的接送
- 30/11 點心午餐
- 30/11 頒獎典禮晩宴
- 29/11 半天香港觀光  

 

五
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Organizer will provide the competition ingredients 
(including fish, pork belly and vegetable), seasonings and plates;
 
Organize will not provide the additional main ingredients 
which is fixed; 

Participants can bring their own special ingredients; prior approval 
from organizer is required; all bring-in ingredients should follow the 
custom requirement of Hong Kong; 

Ingredients bring in by participants cannot be any animal or vegetable 
under the protection law of Hong Kong; Artificial pigment and Non-food 
Additives is forbidden
 
Ingredients bring in by participants cannot be cutting or cooking;
 
All self-make sauce must be completed in the competition; 

主食材(包含魚類、肉類和蔬菜)、基本調味料和基本上菜用具均由 
大會統一提供; 

主食材的分量已固定，大會不再額外提供;
參賽者可自帶其他配料，但需提前向大會申報提交自帶食材，
並且 所申報的材料須符合香港海關的相關入境規定;

參賽者自帶的材料不可是香港的相關法律規定的受保護動、植物， 
也不得使用人工色素和非食品添加劑等物質;
 
參賽者自帶的食材不能經過任何分割或烹煮; 
 
所有汁醬需要在比賽中製作及調味; 

  INGREDIENTS 

Team Composition: 2 professional chefs as a team, 
one as the team leader;

Each team must prepare and present the dish to should 
be showing Chinese Culinary Culture with modern dish art; 
Each serving should include:
(1) Hot dish - Fish - Mandarin Fish
(2) Hot dish - Meal - Pork Belly

Gas stove tops by drawing lots. No objection shall be 
raised on the result of location.

Each team must finish the related courses within the 
required time;

Each course should be served in 5 individual servings
or 1 plates for 5-person for judging and 1 serving for photo
taking; (total 6 servings)

All decorations on plate should be edible and should not
 be overdone;

Organizer will arrange helper to assist teams.

參賽以隊制(二位廚師為一隊，其中一名為隊長);

須以現代中式烹調技法，並且每隊分別製作二道菜, 包括:
(1) 熱葷・海鮮類 - 桂花魚
(2) 熱葷・肉類 - 豬肉 (五花腩)

現場設有爐頭，每組將獲配1組爐頭，由大會進行抽籤
及安排爐頭 位置，參加者不得異議;

各參賽隊伍需在上菜時間內完成製作相對應的烹飪作為;

上菜形式可選擇「一整碟上」或者「位上」;
( 選用「一整碟上」者，需分別製作1份5人分量的作品供
評審試味 及1份用作大會拍照;而選用「位上」者，需製作
5份1人分量的供評 審試味及1份用作大會拍照)

供評審試食的餐盤上的裝飾品應可食用及分量不過於浪費;

大會將安排工作人員協助上菜;

  FORM比賽形式

Each team will be provided the same area for the 
dish display and decoration with the characteristic 
culture. The score of display area will be included 
in the total score of the team.

每個參賽隊伍將分配一個展示區域，展示區域
內除了 需要展示比賽作品，其裝飾品更需展示
代表參賽國家/ 地區的特色文化(旅遊資源/飲食文化)。
本展示區域 將計入分數，納入團隊總分。

  DISPLAY AREA 展示區域
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(A) Event Details

1. First round selection will be nominated by related associations of Asia.

2. All production must be completed within the designated time.

3. All ingredients must be completed during the event for judges tasting and scoring.

4. Induction stove tops will be provided by Organizer, participant will be arranged in group matches.

5. No supplementary equipment will be available,  all participant have to prepare their own special  cooking 

utensils and ingredients for the competition.

6. Main Ingredient will be provided by organizer,  Brought-in ingredients, participant’s choice of 

accompaniments , garnishes and appropriate sauce to compliment the main ingredient are allowed, it 

must be stated in Ingredients & Recipes Form and approved by organizer. No ingredients whatsoever can 

be bought along from outside w/o permission.

(B) Rules for Participant

1. 

2. Each team will be given time to prepare the full menu. 

3. Participant must prepare and present one course. The required serving size is 1set for 5-person serving 

for tasting and 1 set for Display. Each set can be on one plated or individually plated

4. Vegetables, fruits, and ingredient (including lamb/ chicken/ beef/ pork/ fish/seafood/ shellfish) can be  

cleaned, washed, portioned, pre-cut, filled, peeled, pre-marinating, but not cooked.

5. Pasta & Dough can be prepared but not cooked.

6. Brought-in marinate, coulis puree, sauces, stocks are allowed, but should be unseasoned and must be 

finished at  the competition.

7. Inedible ingredients should not be used.

8. Organizer will not be responsible for any loss or damage of any utensils, or personal belonging.

9. Participants should be careful of public properties and facilities.

10. Participants should be careful of personal hygiene & cleanliness.

11. Uniforms: All participants must wear chef’s uniforms comprising of a chef’s coat, pants, shoes and  chef/

box hat.

12. Submission of completed entry form shall constitute acceptance of and arrangement to abide by the 

Rules & Regulations. For any information changes, or in the event of withdrawn entries, any replacement 

of participants (same recipe), must be accompanied by a signed letter and no longer than two weeks 

before the competition.

13.  Participant are required to arrive at the workstation at least one hour prior to event start to check-in, 

set-up, check equipment and supplies

14. Ingredient & dish recipe should be submitted for judges reference.

15. Labelling - Each plate have to be uniformly labelled in order to designate properly(names of the dishes). 

16. Full chefs uniform, hat, shoes and apron are required for all participate chef during the award ceremony.

(D) Judging

1. Representative of associations, respected international chefs and culinary experts within Asia will judge 

the participants.

2. 

3. Judges will take into account the participant pertaining Nation’s culinary customs and practices.

4. Participants must complete within designated time and dished should have an appetizing appearance.

5. Points will be deducted for excessive wastage.

6. All participants must leave the workstation in a neat and tidy condition, this is part of the judging criteria.

7. Organizer has the right to refuse any entry for whom do not comply with Rules & Regulations, or standard 

required, or specific requirement or limitation which stated in respective categories.

8. Organizer and the judging panel reserve the right to modify any of the Rules & Regulations, Categories of 

contest. The head of the Judging Panel’s interpretation of the Rules and Regulations shall be final.

Remarks:

1. Event Logo, winning dishes, photo cannot be used for any kind of promotion without Organizer’s consent.

2. Organizer reserves the rights to reproduce, use, print, publicise or picture the name, logo, trademark, 

people, submitted entries, products, shops, building or any works of art (or related photos) of participant 

for the purpose of the promotion of event in such media, manner and time as organizer may think fit and 

appropriate

GENERAL RULES
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www.cci.edu.hk
Chinese Culinary Institute

Venue

中華廚藝學院

* This floor plan is for reference only – Drawing not to scale

CCI 7/F示範廚房
Demonstration Kitchen

AV
Room

食材配料檯
Master Food Station 

1

2

3

45

6

7

8

9

10

11

12

集合區
Theatre Seating

(Max. 60pax) 講解室
Brie�ng Rm

男更Male
Cloakroom

To 8/F

清洗區
Stewarding Room

評審室
Judge Room 

Room705

Fire Exit

入場
Entrance

Mable 
Stairs

Male
Washroom

Female
Washroom

Entrance

Corridor

接待登記
Reception

餐碟區
Dish Station

共用檯
Public Station

Public Station

貨 Loading Elevator
Corridor

食品拍攝
Dish Photo

食品展示區
Dishes Display

比賽區
Competition Area

共用檯
Public Station

制冰機
Ice-machine
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GROUP 6   第六組 (賽前15準備， 14:00 - 15:00 比賽時間為1小時，45分鐘後才可以上第一個菜)

WORKING SCHEDULE 

Team              Start Appetizer-Veg.+Shrimp | Hot Dish-Cuttlefish | Hot Dish-Beef | Dessert- Fruit Cleaning Debriefing

ROOM 1  1          (09:00 - 10:00)

T1 09:00 09:00 - 10:00 (10:00 10:30 11:00

T2 09:00 09:00 - 10:00 (10:00 10:30 11:00

T3 09:00 09:00 - 10:00 (10:00 10:30 11:00

T4 09:00 09:00 - 10:00 (10:00 10:30 11:00

ROOM 2  2         (09:30 - 10:30)

T5 09:30 09:30 - 10:30 (10:30 11:00 11:00

T6 09:30 09:30 - 10:30 (10:30 11:00 11:00

T7 09:30 09:30 - 10:30 (10:30 11:00 11:00

T8 09:30 09:30 - 10:30 (10:30 11:00 11:00

ROOM 1  1          (11:00 - 12:00)

T9 11:00 11:00 - 12:00 (12:00 12:00 13:00

T10 11:00 11:00 - 12:00 (12:00 12:00 13:00

T11 11:00 11:00 - 12:00 (12:00 12:00 13:00

T12 11:00 11:00 - 12:00 (12:00 12:00 13:00

ROOM 2  2         (09:30 - 10:30)

T5 09:30 09:30 - 10:30 (10:30 11:00 11:00

T6 09:30 09:30 - 10:30 (10:30 11:00 11:00

T7 09:30 09:30 - 10:30 (10:30 11:00 11:00

T8 09:30 09:30 - 10:30 (10:30 11:00 11:00

Call / Brie�ng

召集/簡介 進場

Start

熱葷 - 桂花魚

Hot Dish - Fish

熱葷 - 豬腩肉

Hot Dish - Pork Belly 

清潔 場地

Cleaning Section Comp Debrie�ng

評審點評

GROUP 1   第一組 (賽前15準備，11:00 - 12:00 比賽時間為1小時，45分鐘後才可以上第一個菜)

GROUP 2   第二組 (賽前15準備， 11:15 - 12:15比賽時間為1小時，45分鐘後才可以上第一個菜)

GROUP 3   第三組 (賽前15準備，12:30 - 13:30 比賽時間為1小時，45分鐘後才可以上第一個菜)

GROUP 4   第四組 (賽前15準備，12:45 - 13:45 比賽時間為1小時，45分鐘後才可以上第一個菜)

GROUP 5   第五組 (賽前15準備，13:45 - 14:45 比賽時間為1小時，45分鐘後才可以上第一個菜)

T1

T2

T3

T4

T5

T6

T7

T8

T9

T10

T11

T12

T13

T14

T15

T16

T17

T18

T19

T20

T21

T22

T23

T24

T25

T26

T27

T28

T29

T30

10:45

10:45

10:45

10:45

10:45

12:15

12:15

12:15

12:15

12:15

11:00

11:00

11:00

11:00

11:00

12:30

12:30

12:30

12:30

12:30

12:15

12:15

12:15

12:15

12:15

12:45

12:45

12:45

12:45

12:45

11:45

11:45

11:45

11:45

11:45

13:15

13:15

13:15

13:15

13:15

13:30

13:30

13:30

13:30

13:30

12:00前

12:00前

12:00前

12:00前

12:00前

13:30前

13:30前

13:30前

13:30前

13:30前

12:15

12:15

12:15

12:15

12:15

13:45

13:45

13:45

13:45

13:45

12:30-13:00

12:30-13:00

12:30-13:00

12:30-13:00

12:30-13:00

10:45

10:45

10:45

10:45

10:45

11:15

11:15

11:15

11:15

11:15

12:00

12:00

12:00

12:00

12:00

12:15前

12:15前

12:15前

12:15前

12:15前

12:30

12:30

12:30

12:30

12:30

12:30-13:00

12:30-13:00

12:30-13:00

12:30-13:00

12:30-13:00

14:00-14:30

14:00-14:30

14:00-14:30

14:00-14:30

14:00-14:30

14:00-14:30

14:00-14:30

14:00-14:30

14:00-14:30

14:00-14:30

13:45前

13:45前

13:45前

13:45前

13:45前

14:00

14:00

14:00

14:00

14:00

13:30

13:30

13:30

13:30

13:30

13:45

13:45

13:45

13:45

13:45

14:30

14:30

14:30

14:30

14:30

15:15-15:45

15:15-15:45

15:15-15:45

15:15-15:45

15:15-15:45

14:45前

14:45前

14:45前

14:45前

14:45前

15:00

15:00

15:00

15:00

15:00

13:30

13:30

13:30

13:30

13:30

14:00

14:00

14:00

14:00

14:00

14:45

14:45

14:45

14:45

14:45

15:15-15:45

15:15-15:45

15:15-15:45

15:15-15:45

15:15-15:45

15:00前

15:00前

15:00前

15:00前

15:00前

15:15

15:15

15:15

15:15

15:15
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EVENT RUNDOWN

2022.11.28-12.01

11.28

11.29

Arrival Hong Kong ( Own transfer to Hotel )
是日抵達 - 自行入住酒店

Check-in & Room allocation
酒店入住安排

09:00

Meeting at lobby and transfer to venue -
ACE Briefing meeting
大堂集合出發活動場地 - 活動說明會、
場地考察

12:30
Lunch at Chinese Restaurant
午餐

18:00
Back to Hotel
返回酒店

Free for Leisure
自由活動

14:00

11.30

09:00-10:00 Assemble at the Lobby and transfer to venue
大堂集合 - 大會專車前往活動場地

Display Zone Preparation
菜式展示區準備

10:30 - 11:00 Opening Ceremony
開幕儀式

11:00 - 16:30 Competition
比賽烹調

Judges Debriefing
評判專家食評

12.01

09:00 Free for Leisure
自由活動

11:00 Check Out Hotel and Back home
退房後自行安排去機場

Half day City Tour arranged by 
Hong Kong Tourism Board
下午由香港旅游發展局安排半天觀光

16:30 - 17:00

ACE Gala dinner at Dynasty Club
亞洲名廚精英薈頒獎晚宴在灣仔皇朝會18:00 - 21:30

Appointed Hotel by Association 大會指定酒店

Hotel accommodation HK$640 per room per night included 2 breakfast (Single and Twin room same price)

酒店房間每晚 HK$640 含雙早餐 (單人房和雙人房同價)

Hotels can arrange on your own. The transportation on 30/11 will not provided

也可自行安排入住其他酒店.  30/11 當天會埸不會安排接送
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ACE 2022

e-1) 10             6  
e-2) 12             6
e-3) 10 x 4 6
e-4) 16 6
e-5) 3
e-6)  
e-7)  
e-8) 4
e-9) 
e-10) 4
e-11) 
e-12) 
e-13) 
e-14) 
e-15) 
e-16) 
e-17) 
e-18) 

Each Team 

SEASONING

Each Team 

SERVING CUTLERY     
& EQUIPMENT

s-1) salt 200g

s-2) sugar 200g

s-3) chicken powder 100g 

s-4) starch  200g

s-5) soy sauce 280g 

s-6) darksoy sauce  150g

s-7) oyster sauce       200g

s-8) sesame oil      100g

s-9) pepper 50g

s-10) white vinegar 50g

s-11) shao liquor   150g

SUPPLY LIST  
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SUPPLY LIST  

FACILITIES 
oven    
steaming oven   
refrigerator   

INGREDIENT 
 

(2) Hot dish - Meal - Pork Belly

(1) 熱葷・海鮮類 - 桂花魚
(2) 熱葷・肉類 - 豬肉 (五花腩)

  

 

MAIN INGREDIENT   
Mandarin Fish 桂花魚 2條(約1.5斤)
Pork Belly 豬肉 (五花腩)  1件(約3斤)

Others:   
ginger, garlic, onion, pepper 

Mandarin 
Fish 
桂花魚

Pork
Belly
五花腩

桂花魚
鱖科鱖屬下的一種魚類，俗稱鱖魚、花鯽魚、桂魚、桂花魚、季花魚等，是中國特產的一種食用淡水魚。

體側上部呈青黃色或橄褐色，有許多不規則暗棕色或黑色斑點和斑塊，腹部灰白，背部隆起，口較大，

下頜突出，前鰓蓋骨後緣有鋸齒狀突出，下緣有4至5個大鋸齒，背鰭一個，硬棘12枚，軟條13至15枚
，
魚鱗細小、呈圓形。體長可達70公分。

五花腩
是豬肉的一種，在豬的部位屬於家豬的腹部，是常用食材。

由於含有大量脂肪，每100克（0.22英磅）豬腩的熱量可以高達520卡路里。
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JUDGING CRITERIA

Total points: 100 (no half points will be given)  

Taste

0-50.

Preserve the taste of food with appropriate seasoning, conform to 
standards of nutritional values such as low in fat, salt and sugar, 
high dietary fibre;  Harmonious flavors, properly seasoned, flavor,  
colour and ingredients are in complement.

Skill  

0-30.

Correct cooking and cutting skill, presentation, color and flavor 
combination; Variety of techniques and display multiple skills.

Appearance  

0-10.

Appetizing appearance and clean arrangement with appropriate 
artificial garnish. Platters must also be innovative, although table 
decorations and lighting are not part of the actual judging, a well 
presentation will add the high-quality image. 

Cleanliness  and Preparation  

0-10.

Organizing and preparation, food wastage, food safety and 
hygiene.  Participants have to complete the designated dish within 
the specified time.

 
 
 

REMARK
• Recommended that the 

nutrition be well matched 
and that no contraband 
or protected animals or 
plants are used;

• The dishes should 
focus on the edible, 
highlighting the focus 
of the tasting, and the 
decoration on all dishes 
must be edible materials;

• Each team will be 
produced on-site at the 
designated time. The jury 
will conduct a trial and 
review of the Chinese 
banquet dishes produced 
by the team.
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REGISTER

Participating chefs from hotels, restaurants or catering institutions or Individual entries will be accepted. Participants are required to 
follow below procedures. (

• 

 

 

•  

•  

Please click “ ✓ ” where appropriate and delete if inapplicable. 
       

REMARK
Organizer reserves the right and final decision to amend or deny the 

registration.  

✓

Submit the Photos, logo and 4 restaurant photos and information on or before 30 Oct 2022 by email.
請在2022年10月30日前以電郵提交個人圖片，餐廳Logo，餐廳圖片和餐廳簡介

Submit Ingredients & Recipes Form on or before 30 Oct 2022 by email
菜式須附有材料和烹製方法（祈請於2022年10月30日前電郵賜覆）

Complete the Enrolment Form on or before 15 Aug 2019. Send a crossed cheque in Hong Kong dollars made payable to
“Asia Art of Cuisine Society” together with the completed Enrolment from to the Secretarial O�ice. 
Address: Rm 1203, 12/F, K83, 83 TAI LIN PAI ROAD, Kwai Chung, NT.  Please mark “Asian Culinary Exchange 2022” on envelope.

請填妥參加表格，截止日期：2022年10月30日。連同劃線支票及枱頭「亞洲餐飲廚藝協會」交結亞洲餐飲廚藝協會秘書處。
地址：香港新界葵涌大連排道83號K83 12樓1203室，信封上請註明〈亞洲名廚精英薈2022〉
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REGISTER REMARK
Organizer reserves the right and final decision to amend or deny the 

registration.  


