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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.
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Supporters

~ e\

REVIEW
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01. Participants

Hong Kong Tourism Board
BHEMREEERER

Foshan Tourism Board
BRIl

Macao Government Tourism Office

APV TR E ok
Korea Tourism Organization
BEER AT

Tourism Malaysia
SRR

Foshan Nanhai Tourism Board

BRIl BE il

Taiwan Tourism Bureau Hong Kong Office

BB IOER

Hong Kong Chinese Chefs Association

EEPEMHE

Hong Kong International Culinary Art Association
BEREREERHE

Chinese Culinary Institute

R

Guangdong Catering Service Association
EREABNRBITERS

Shanghai Cuisine Association

LEhRERE

Sanya Culinary Association

T REER TGS

n 15 Regions 100 Top Chef
15 @R 100 E4&BEF

n 60 Supporters n 50 Medias
60 SZH5EE{IL 500 IREEAR

.Hong Kong
.Macau

. Foshan

. Shunde

. Shanghai
.Sanya

. Taiwan Region
. Korea

. Japan

. Kuala Lumpur
. Penang

. Singapore
.Rusia

. Thailand

ACE 2022
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Macao Culinary Association

BPEEG S

Taiwan Chinese Culinary Exchange Association
BIEREREIRHE

Japan-Guangdong Chef Association

BAEREMREG

Korea Chinese Chefs Association
BETEZHHE

Foshan Shunde Chefs Association
HhLIEEREEh e

Malaysia Chinese Chef Association

ERERPERTRE

Malaysia Master Chefs Association

BRAERENE

Shenzhen Cuisine Association
MRS
Nanhai Restaurants Association

MBEENERE

GHM(Guangdong, Hong Kong, Macao)
Hotel General Managers Society

EEREERICERE

Kwan Sang Catering Professional Employees Association

BERBRIMASHE

World Federation of Chinese Catering Industry
HRPEERSGLERZEGHELDE

. 500 Food and Beverage Leader
500 EARFEHH

10 Professional Judges

10 BERETE
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ACE 2022 -
EThENZE GRS

» THEME === » CERTIFICATE & AWARDS s
Nourishing Chinese Cuisine Individual Award: Distinction Gold, Gold, Silver, Bronze
ERPEAE Team Award: [Best of the Best MasterChef Teamwork ]

I'Best of the Masterchef Best Matching ]
['Best of the Best Masterchef Creativity |

I'Best of the Best Masterchef platter Design |
» OBJECTIVES psam IDistinctive Culture Award

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

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

BANSIE: TESIT, £, BRI #5E
EBETE: [ERZEAEEBE ]

Enhance the promotion of Chinese Culinary Culture in Asia;

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

r%ﬁi%ﬁt%ﬁ%ﬁﬁj
Build a healthy networking platform for the hospitality P;g%;‘:ﬁﬁﬁg %fﬂrﬁj
industry in Asia. F%ﬁzrﬁiiﬁzﬁ@’ﬁj

B LHEBDER N M 2 M ls BRI HERE RO STR, BEBE SR ENSEETESEEE S
HEFP AR BT L TEER MR B HE NS,

FHMMEEER, RE. R A
TRAEETMHE AR BRRERNALIOR, B ERMNEZEIEENL;

W

» Registration Fee gz

HK$1,500 Included

- Venue of contest
- Main ingredients and basic seasoning
- Award medal and Certificate

» ENTRANTS sageig

Over 5 years of professional chef experience; - Transportation between Hotel and
the Venueon 30/11

Executive chef in star-rated hotels/restaurants, or related - Chinese Dimsum Lunch on 30/11
professor in institutions, or the member of Asia Art of Cunsine Society; - Gala Dinner on 30/11

- Half day Hong Kong City Tour on 29/11
All participants will be approved or invited by the organizer.

BUBEER B 1,500 7T
MEZEFERTFFUL;

- LEEIG
BEERBEMEIE ) AR E S FR R BT AR R () Mo I S 2E IR, - BT AMETE
R = EERE R E’J?ﬂzﬁﬂi FREZHEEARNRAAE, - SR pE T AR
FENEREEREER, -30/11 ZRENES £ Gi5HIEE

-30/11 BE &
REPFERNASMEBIHE, SHMBEEBERRIHEE, -30/11 {ESEEATENS
EABEEREILEE, MERUER, SEERS, S29/11 EREHEN

ACE 2022
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ACE 2022

» FORM msrest

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.

DRIUBE(CAEmR—E, ER—anBR);
ALERAPARRAECE, ASHORIREESR, 2iE:
1) BE - BEHE - TR

(2) 2% - %R - A (ATERR)

RIGREIEE SHEBERHEER BAASETHE
REHHESE IE, 2MEBNMGEZ;

B2EBMOFE LEFHA TR S R REL R,
Expateie T—8ikE) sF Mot

(R B &, FONEFLHsADENERL
Pk RIDBIEASIHIBMER MMt &, FRF
S5MIADENHT EAR RN BIEREHR)
HETEARNEE FNENRETRARDERNENRE,;

RERLHTIFAERI LR,

ACE 2022
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» INGREDIENTS a#

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;

IRMESHRE NENGR). EARENRMINEL LXAETHR
PN i

IERMUDEEEE, KETBIENMEMY
BEENOWEWEL, ERENAARRRETEBAN,
It B AR R & & A BRRERI AR E;

2EEAHOIVET TS BMNERNAERENZRER. 181,
WA EERATERMIERMFANEIFNE;

BREEGHNERM T ESBERDSINRER
FE T EREE LB ERFEL,

» DISPLAY AREA grEs

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.

BEZERMOKDE—ERTREE, BTEE
AT FERTIEEFR, HEHRERTET
RERSEER/ &M E L (ol ER/EREXIL).
REREEFFTADE, MABBIED
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GENERAL RULES

N IEI
N1

(A) Event Details

o> @M P

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

All production must be completed within the designated time.

Allingredients must be completed during the event for judges tasting and scoring.

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

No supplementary equipment will be available, all participant have to prepare their own special cooking
utensils and ingredients for the competition.

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. Judgments are primarily based on taste, but also on the degree creativity and efforts expended.

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. Participants or representatives are not allowed to canvass judges or other officials of the event.

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.

28 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

IEPSGEI!

(A) ESH4RRA :
B EREESENSEBE RS EESM -
A2 BERIEERBATRIER
BRISETREMRAN T TRARRN  BNSHTEMET AR RS
BABRHSBEMDEET -
AGRMMA BOKk ERXBR ARG RUEMMEERE HHAR R0 2BETAH

LEIR A Z 4SBT EE B A R
IRAR IR TR Bt SR BR  ARIIRIIPSIE - AR Z IR RHY
TEEBAEDSH

(B) #3281 :

1. FAMNARBTE TA—FAIE

2. IEERRBANRBAREENRRRIRE BERNRANETHE

3. SERLERERE SREAAREIBNT: —HERT —HEABREHTEER
RiTD

4. BRE-ERREV(BERE/ AE/ B8/ BRES)UTRSER ER BREIAHT VAR
FiE S

B R B E ARG R AVLEE

6. PIRGEEHESS BT Rk KRE - BUERER  RAERGE  IIRISTERRE

7. P& RIER AR (GEE AR BIS

8 A EHRA(EELAYR BY) IAEEASRR ABHFaR

9 SMELABEAMARRIERME  FFEABRRUAER

10. S2MELDRTEREE NOEHE

N FAZSNEWAFEREHREEBMLR #F BT EERER)

2. SMBERBEZZ2ERR DEEEIRETETASMESERA - WREAER %2
MEREBRHAMARC(RADEEEFE) AEARNOEHRTAMERNEEENAET

13. ZMEFRERHI—)EIELEFSHHMENEE QEEC REMANAM-

14,  SEXANENE—OHHENRREIIEMGTESE -

15, B#E: AT EREHSER SEBTFHERAEF-

16,  BMENAFEEEEAHIRLFREE

(O35

1. AEEHEEN SN RBRRENRS ZRERRAMBEEM

2. %ﬁu%iﬁﬁﬁﬁ*%ﬁ#u@Eﬁk%ﬁﬁ)\}_ﬁljﬁ;ﬁb 8

3. HEZRESBEMBEERNEEER -

4. ERABEREBHATH  RASMRSARBERL BRNFRARERAENE BHE-
RER S s MAZEARIERBEENM RIS -

5. SMEARBRAGZEREE W EREL—-

6. SIEFIRERREMAMHEE  BERHOMRBS RIS
7. ARERREETATTETRA REAGERKEF AT A LLEIRE TR HERHIN

FR2E-
ABRIROEEIUERIEBEMRR  LEFHARIRIRE - BFTHERRARB AR 2K
Be

BiE:

1. KEABRR ABEBNRABZHE BERXRYBAS  AHEIEERDE

2. EWEGIEHEER R RE SESHRSEE/ HiE/ RRZEE E ER AL F
 SUAERARR A EHRE 2 A8 ot iR RS R RER o

ACE 2022
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Chinese Culinary Institute
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* This floor plan is for reference only - Drawing not to scale
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WORKING SCHEDULE T{ERSFS %=

Team  Call/Briefing Start Hot Dish - Fish Hot Dish - Pork Belly Cleaning Section Comp Debriefing

G BR/EN S HE - HTER 0 - FEFER TER 1B RS
GROUP 1 ZE—#H (F@i15%4, 11:00 - 12:00 LLEEFRIA1/)\6F, 455885 F mI L EE—ER)

4=

T 10:45 11:00 11:45 12:001] 12:15 12:30-13:00
T2 10:45 11:00 11:45 12:0081] 12:15 12:30-13:00
T3 10:45 11:00 11:45 12:0081 12:15 12:30-13:00
T4 10:45 11:00 11:45 12:0081] 12:15 12:30-13:00
T5 10:45 11:00 11:45 12:0081] 12:15 12:30-13:00

GROUP 2 Z—#8 (FRI15%Efm, 11:15- 12:15LLFBER A 1/)\8F, 450 8 F AL EEE—{E%R)

T6 10:45 11:15 12:00 12:1581] 12:30 12:30-13:00
T7 10:45 11:15 12:00 12:158] 12:30 12:30-13:00
T8 10:45 11:15 12:00 12:1581 12:30 12:30-13:00
T9 10:45 11:15 12:00 12:1581 12:30 12:30-13:00
T10 10:45 11:15 12:00 12:1581] 12:30 12:30-13:00

GROUP 3 Z5=#8 (FR115%4#, 12:30 - 13:30 LLERFR A 14\, 450 S F ATl EEE—{ER)

T11 12:15 12:30 13:15 13:3081 13:45 14:00-14:30
T12 12:15 12:30 13:15 13:3081 13:45 14:00-14:30
T13 12:15 12:30 13:15 13:3081 13:45 14:00-14:30
T4 12:15 12:30 13:15 13:3081 13:45 14:00-14:30
T15 12:15 12:30 13:15 13:3081 13:45 14:00-14:30

GROUP 4 Z5PO#H (EERI15%E0, 12:45 - 13:45 LEERFRA 1/)\8F, 450 S F ATl EEE—(ER)

T16 12:15 12:45 13:30 13:4581 14:00 14:00-14:30
7 12:15 12:45 13:30 13:45H] 14:00 14:00-14:30
T8 12:15 12:45 13:30 13:45H] 14:00 14:00-14:30
T19 12:15 12:45 13:30 13:4587 14:00 14:00-14:30
T20 12:15 12:45 13:30 13:4581 14:00 14:00-14:30

GROUP 5 ZEHHE (FERI152E(R, 13:45 - 14:45 LLEEFRE A 1/)\BF, 4550 B AT EEE—{E3R)

T21 13:30 13:45 14:30 14:4571 15:00 15:15-15:45
T22 13:30 13:45 14:30 14:4587] 15:00 15:15-15:45
T23 13:30 13:45 14:30 14:4581 15:00 15:15-15:45
T24 13:30 13:45 14:30 14:458] 15:00 15:15-15:45
T25 13:30 13:45 14:30 14:4581 15:00 15:15-15:45

GROUP 6 257548 (FER15%E(R, 14:00 - 15:00 LLERRRE A 1/\Es, 450 Y A1l EE—(ER)

T26 13:30 14:00 14:45 15:0081 15:15 15:15-15:45
T27 13:30 14:00 14:45 15:0081] 15:15 15:15-15:45
T28 13:30 14:00 14:45 15:0081] 15:15 15:15-15:45
T29 13:30 14:00 14:45 15:0081 15:15 15:15-15:45
T30 13:30 14:00 14:45 15:0081 15:15 15:15-15:45

ACE 2022



EVENT RUNDOWN

2022.11.28-12.01

)

11.28 11.30
Arrival Hong Kong ( Own transfer to Hotel ) 09:00-10:00 Assemble at the Lobby and transfer to venue
= BINE - BT ARBEE : : REES - AEEHFIDEBHH
Check-in & Room allocation Display Zone Preparation
BIEAERHE KAET B
11.29 PR Opening Ceremony
10:30 - 11:00 REEELC
Meeting at lobby and transfer to venue -
, ACE Briefing meeting o
- KA HRER - EHRAS. 1100-1630  [omPetien
SHIE
Lunch at Chinese Restaurant Judges Debriefing
12:30 g 16:30- 17:00 ST ER A
Half day City Tour arranged by : : ACE Gala dinner at Dynasty Club
14:00 Hong Kong Tourism Board 18:00-2130 g e B REIBIER DS T 2R Y
TrREEREERRILREBN
Back to Hotel e
18:00 REEE .
09:00 Free for Leisure
: HEHEE)
Free for Leisure
HEEE 960 Check Out Hotel and Back home

Appointed Hotel by Association A &1EEEE

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

BEERBTRIERS

BIEEES HKS640 S E2E (B AEFEAERE)

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

ACE 2022

WA BITREEAEHAERE. 30/11 EXEIFAERHHEX
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SUPPLY LIST

REHm

Each Team &k

s-1) salt 488 200g s-7) oyster sauce $55H 200g
SEASONING s-2) sugar FD4E 200g s-8) sesame oil Z kil 100g
DH u**_l.lagnn s-3) chicken powder 4} 100g s-9) pepper SRR 50g

s-4) starch &7 200g s-10) white vinegar Ffig 50g

s-5) soy sauce 4l 280g s-11) shao liquor 38 150g

s-6) darksoy sauce i  150g

Each Team & e-1) ESEBER 10 NESE 6
)l?b% SRR 12 IFEE 6&

-3) RAFEHR 10x 40T 6&

SERVING CUTLERY )7‘3‘}}}5,5% 16 1Y 6
-5) JEEE TERELAFA 348

& EQUIPMENT o B e
ITRERBE & -7) ERET 18
IN-T )Tﬁ% RLE BT 448
LfFmaEER e-9) it &l
e-10) EM A&

e-11) FE® &

e-12) WA) YO8 R4 JHEL AR 148

e-13) P K§E &

e-14) BRIV 8 1@

e-15) D&% &l

e-16) HEE @&

e-17) TYEE &

e-18) REAHIMIEES @&

ACE 2022



>>>

0015

SUPPLY LIST
RMHHm

O0— FACILITIES £%1&

]~ oven peic)

=]— . s
steaming oven BHEKVER
refrigerator REIKFE

L-I|- INGREDIENT &#1

ro +
Mandarin HIEE

(2) Hot dish - Meal - Pork Belly Fish é WHITRTO—AAE, SRR, TR, SR TR SRS, ROENEN—TRANKA.
’ ; ) ALESE RGBS, BHSTRARISEIREMINN, MRS, WIRE ORA,
_— % + B TR, M iEen, W, FERI2K, MIRLEISH
(1) BE - BEE- LR ok, RER, METE0LS,

(2) BAE - N4 - HA (A1ER)

o

+ TEAE

REAN—E, EHNBIBRRMOER 2RERH.
BREHEAREN, §100% (0.22%5) HEENMBALEES20FRE.

MAIN INGREDIENT FE#1
Mandarin Fish #E& 2E#91.5)
Pork Belly 38| (A TEf)  14(#I3T)

Others: HIEE:
ginger, garlic, onion, pepper E FRER

ACE 2022
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JUDGING CRITERIA
|:|¥ _|_/\U

Total points: 100 (no half points will be given) #29 (&&0A1000,R:58¥7)

Taste FZBEIKE

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.

RBEMEK KE > BREBZHRY  EE9HERN=HE—
=RA B R B Sl HEIe & Kk B Ax B
FEA A 80 B~ BRE 453G - RV EECRILEGI SR eMTISHE
TBH#E

Skill FHIRIDR

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

REARNEIRSTREN  DEHERBERSRENO - XEAR
[P IHE?EE*EEEA’DIP-]"J IDERE KRGE - K=
BETREIERRM 2T RIKE

Appearance JMER

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.

}"E RASEERZFRE  BRIB M) B REBEBBRGBHR - (£
REBEWINE - RNERER > W5 F7RER  REEEATHITIZE B
E&&EU%&%‘J@“

Cleanliness and Preparation ;&2 K&

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

0-10.
TEREDRIGEUEERRATTMAR - KIBEENERTR
Rett EAERZFENTERE TR ERREEE BRRE
Bt

ACE 2022
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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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Participating chefs from hotels, restaurants or catering institutions or Individual entries will be accepted. Participants are required to

follow below procedures. CAFTBIEIES AT HE/AARESE - 2EERKBUTREFREZE )

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 Office.
Address: Rm 1203, 12/F, K83, 83 TAI LIN PAI ROAD, Kwai Chung, NT. Please mark “Asian Culinary Exchange 2022” on envelope.

SEIEZANNFRN, BHIEEE 20225108308, ERERTERAE EENENEERE ) REmNENEERSWERE.
it @ FEFREEAEHHES3NEKE3 12181203, S5 LA (RINAEREES2022)

Submit the Photos, logo and 4 restaurant photos and information on or before 30 Oct 2022 by email.

F51E2022F 1030 HRT A BEIRMEAE T, EEELogo, BEEFMBREGN

Submit Ingredients & Recipes Form on or before 30 Oct 2022 by email
RNEMBMEIIREGZE (F551R2022F 10330 HF1EEHE)

Please click “ v/ ” where appropriate and delete if inapplicable. FBMif5ESHEAE L v RRBIRREA -

PART | PARTICIPANT INFORMATION 2&E% TEAM LEADER K&

(1) EZECountry

(2) HEEName

(3) #EIERFEOrzanization ) MBGender ] EMr. [ #Miss

(6) EFETel (7) F1REE MOB.

(8) it Add.

(9) ST Position (10) EER e mail

PART I TEAM MEMBER e Sk

(1) #EName @) ¥ BlGender L1 BMr [ #Miss
(3) Ba&ETel (4) FIRE5E MOB.

(5) Bii7 Position (8) B|EPrEEemail

PART lll INTRODUCTION 1Ll

(1) #IERS (ENRISTIR - FEFAS0-100FANE » W ABE L # 8 Logo)

Organization: please photocopy if extra pages are required

(2) 2FEEN (ENRIBTIA - 55A80-100F AT - W INEE X (E AR 5 —3R(300dpi))

Chef. please photocopy if extra pages are required
WMEZETEER years of experience :

BEESNEERER award :
ETintro :




PART IV DISH INFORMATION XA ER

(1) Dish Name 2278 (2) Category 5l
[ Hot Dish - Mandarin Fish BE-ELA
] Hot Dish - Pork Belly 3 - B

(3) introduction EXFE (4) procedure FaEFIE

PART V INGREDIENT =0
brought-in ingredient (B %#)FHER7EH brought-in seasoning £ Bk




