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Cold Display

Class 1 Plated Appetizers

Class 2 Plate Dishes

Class 3 Buffet Platter

Class 4 Truly Malaysia Platter

Class 5 Selection of Tapas

Class 6 Modern Chinese 3-Course Set

Class 7 5-Course Set Menu

Class 8 Apprentice 4-Course Set Menu !

Patisserie

Class 9 Plated Dessert "# $%

Class 10 Petits Fours or Pralines &'

Class 11 Free Style Confectionery (!)*+,-

Class 12 Elegance Stylish Wedding Cake ./,-

Class 13 Pastry Bakery Showpiece - %

Class 14 Dress the Cake ,- 0 [Practical 1
Artistic

Class 15 Stylish Buffet Showpiece 1 %

Class 16 Creative Edge - Pumpkin Carving 2345 [Live Action |
Class 17 Ice Breakers 6478 [Live Action 1
Hot Cooking

Class 18 Fish/Seafood Main Course -9i<= [Practical |
Class 19 Meat/Poultry Main Course ->7@= [Practical |
Class 20 Apprentice Chicken/Salmon Main Course A: B9 [Practical ]
Class 21 Ethnic Malay Cuisine CDEF [Practical 1

Team Challenge

Class 22 Chef's Gourmet Battle GH IJ KL M [Practical 1
Class 23 The Dream Team NOPQRM [Practical |
Class 24 The Red Chamber ST UV [Practical |
Class 25 Heritage Nyonya WXYZ F [Practical 1
Class 26 Remy & Linguini *" N~ [Practical ]
Class 27 Crystal Ice Masterpiece 64 “a% [Live Action 1

Gold Opulence Service

Class 28 Table Setting bc7 [Live Action 1
Class 29 Flair Tending d ef ghHIM [Live Action 1
Class 30 Fruit Flambé jkimnM [Live Action 1
Class 31 Coffee Toffee g(]*"nM [Live Action ]

Pub Challenge
Class 32 Cocktail Aohi M [Live Action |
Class 33 Mocktail * h&pg g( M [Live Action ]
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Culinaire Malaysia 2009

The Culinaire Malaysia 2009 maintains international culinary recognition. Held together with the famed Food & Hotel Malaysia
from 11 August to 14 August 2009, this competition is set to be another benchmark in the international culinary industry.

FHM 2009 will cover virtually every aspect of Food & Hotel Management, focusing on hotel/restaurant equipment/supplies, food
and beverage, hotel furnishings and accessories, food service and catering equipment, housekeeping products, hospitality and

retail technologies.

Venue

Date

Website

Opening Hours and Admission

Kuala Lumpur Convention Centre
Kuala Lumpur City Centre
50088 Kuala Lumpur, Malaysia

11 August 2009 — 14 August 2009
2009 8 11 14

www.hotels.org.my

The Culinaire Malaysia is open to FHM's trade visitors and public

11 August - 13 August 2009 2009
14 August 2009 2009

8
8

11
14

-13
: 1000hrs - 1600

The competition hall for competitors
Individual Competitors for display classes
open only from 0300hrs and judging begins at 0700hrs

: 1000hrs - 1800hrs

hrs

3 7 #.
Practical Hot Cooking: judging at 0700hrs.
$% &' 7"
Non-transferable entry badges will send to competitors and judges before the show
begins.
I "HE % &'()*+,- .,-10123 4
Registration Fees
Individual : RM100.00
Deadline of registration 56789 : 30 June 2009 2009 6 30
Cold Display Patisserie
Class 1 Plated Appetizers Class 9 Plated Dessert
Class 2 Plate Dishes Class 10 Petits Fours or Pralines
Class 3 Buffet Platter Class 11 Free Style Confectionery
Class 4 Truly Malaysia Platter Class 12 Self Create Stylish Wedding Cake
Class 5 Selection of Tapas Class 13 Pastry Bakery Showpiece
Class 6 Modern Chinese 3-Course Set Class 14 Dress the Cake [Practical]
Class 7 5-Course Set Menu
Class 8 Apprentice 4-Course Set Menu
Individual : RM100.00
Deadline of registration 5678 9 : 30 June 2009 2009 6 30
Atrtistic
Class 15 Stylish Buffet Showpiece
Class 16 Creative Edge — Pumpkin Carving [Live Action]
Class 17 Ice Breakers Live Action]
Individual : RM150.00
Deadline of registration 5678 9 : 30 June 2009 2009 6 30
Hot Cooking
Class 18  Fish/Seafood Main Course [Practical]
Class 19  Meat/Poultry Main Course [Practical]
Class 20 Apprentice Chicken/Salmon Main Course [Practical]
Class 21 Ethnic Malay Cuisine [Practical]
Culinaire Malaysia 2009 Rule Book Page 5 of 44
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Team Challenge ! : RM250.00 "

Deadline of registration 56789 : 30 June 2009 2009 6 30
Class 22 Chef's Gourmet Battle [Practical]
Class 23 The Dream Team [Practical]
Class 24 The Red Chamber [Practical]
Class 25 Heritage Nyonya [Practical]
Class 26 Remy & Linguini [Practical]
Class 27 Crystal Ice Masterpiece [Live Action]

Gold Opulence Service — #3%&( : RM100.00

Pub Challenge )i : RM100.00

Deadline of registration 5678 9 : 30 June 2009 2009 6 30

Gold Opulence Service
Class 28 Table Setting [Live Action]
Class 29 Flair Tending [Live Action]
Class 30 Fruit Flambé [Live Action]
Class 31 Coffee Toffee [Live Action]

Pub Challenge
Class 32 Cocktail [Live Action]
Class 33 Mocktail [Live Action]

Registration Details /0

Registration Details /0

Registrations Forms are attached in the booklet and ensure the payment are
submitted together.

;<= 56>7?@A 4
G

Faxed Registration Forms must be accompanied by the copy of payment details in
order for the entry to be processed.
HIJKL56 MN56>?0P

B56 _° 4G

%BC>?D E<=56F 4G

QERSITUVWXYZ[ [~

Acceptance is on a first-come-first-served basis.
abc\d5deWfgh56 4ijkim0%5678 'no

Submission of Registration Forms indicates acceptance of the Rules and Regulations
of the Culinaire Malaysia 2009.
pC>?>qgh rstuy Culinaire Malaysia 2009 vwxyz{ Y|} 4
Payment MUST in Ringgit Malaysia. All payments are to be made payable by
cheque/money order/bank draft only to MALAYSIAN ASSOCIATION OF HOTELS.
Overseas company/personal cheques will not be accepted.
56F\ ~¢ 4G ~€0°,PVvf,..,(V T
ASSOCIATION OF HOTELS 4GPve,f/gh 4G

MALAYSIAN

Please DO NOT send cash by mail.
%o S<(Ee 4

Teams and Individual competitors can expect to receive confirmation of their
registration by 15 July 2009 .

Ze e 200911 72 15 "“e56™|" 4

Entry fees are non-refundable, unless classes are full and competitors do not wish to
register for alternative classes.
56FF/s— 4— ™$S>onN
\EaeF 4

cefs 7Y ™3 Y[i¢ m

Entries are on first-come-first served basis. Registrations will be accepted and
process with FULL PAYMENT and until classes is full.
¥ 1?2} §'d5deY©? 4
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Culinaire Malaysia 2009

Registration Forms (either typewritten or neatly handwritten) with ENTRY FEES to be
submitted to:
56>?  «=-® ° <=56FS®KL

Culinaire Malaysia 2009 Secretariat

C5-3, Wisma MAH,

Jalan Ampang Utama 1/1,

One Ampang Avenue,

68000 Ampang, Kuala Lumpur

Malaysia

Tel: +603 4251 8477 Fax: +603 4252 8477

Email: events@hotels.org.my Website: www.hotels.org.my

Organizer 3456 Malaysian Association of Hotels
C5-3, Wisma MAH
Jalan Ampang Utama 1/1
One Ampang Avenue
68000 Ampang, Kuala Lumpur

Malaysia
Tel: +603 4251 8477 Fax: +603 4252 8477
Email: events@hotels.org.my Website: www.hotels.org.my
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Cold Display Requirement

Class 1 Plated Appetizers 3 entries per establishment
Class 2 Plate Dishes 3 entries per establishment
Class 3 Buffet Platter 3 entries per establishment
Class 4 Truly Malaysia Platter 3 entries per establishment
Class 5 Selection of Tapas 3 entries per establishment
Class 6 Modern Chinese 3-Course Set 3 entries per establishment
Class 7 5-Course Set Menu 3 entries per establishment
Class 8 Apprentice 4-Course Set Menu 3 entries per establishment
Patisserie Requirement

Class 9 Plated Dessert 3 entries per establishment
Class 10 Petits Fours or Pralines 3 entries per establishment
Class 11 Free Style Confectionery 3 entries per establishment
Class 12 Elegance Stylish Wedding Cake 3 entries per establishment
Class 13 Pasty Bakery Showpiece 3 entries per establishment
Class 14 Dress the Cake [Practical] 3 entries per establishment
Atrtistic Requirement

Class 15 Stylish Buffet Showpiece 3 entries per establishment
Class 16 Creative Edge — Pumpkin Carving 3 entries per establishment
Class 17 Ice Breakers 3 entries per establishment
Hot Cooking Requirement

Class 18 Fish/Seafood Main Course [Practical] . .

Class 19 Meat/Poultry Main Course [Practical] 5 entries per establishment
Class 20 Apprentice Chicken/Salmon Main Course [Practical] 3 entries per establishment
Class 21 Ethnic Malay Cuisine [Practical] 3 entries per establishment
Team Challenge Requirement

Class 22 Chef's Gourmet Battle [Practical] 1 entry per establishment
Class 23 The Dream Team [Practical] 1 entry per establishment
Class 24 The Red Chamber [Practical] 1 entry per establishment
Class 25 Heritage Nyonya [Practical] 1 entry per establishment
Class 26 Remy Linguini [Practical] 1 entry per establishment
Class 27 Crystal Ice Masterpiece [Live Action] 1 entry per establishment
Gold Opulence Service Requirement

Class 28 Table Setting [Live Action] 2 entries per establishment
Class 29 Flair Tending [Live Action] 2 entries per establishment
Class 30 Fruit Flambé [Live Action] 2 entries per establishment
Class 31 Coffee Toffee [Live Action] 2 entries per establishment
Pub Challenge Requirement

Class 32 Cocktail [Live Action] 2 entries per establishment
Class 33 Mocktail [Live Action] 2 entries per establishment

Note: Acceptance WITH FULL PAYMENT ONLY and on a first-come-first-served basis.

Culinaire Malaysia 2009 Rule Book
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Display / Practical Hot Cooking

Open to teams from hotels, restaurants, culinary institutions, airlines or catering organisations.

General information

1. The halls for cold displays will be open only from
0300hrs and by 0700hrs all participants are required to
leave the hall. Judging begins at 0700hrs for cold
displays.

2. A theme or name must be placed beside the display
exhibits.

3. Display entries will be exhibited daily and will need to
be cleared when the exhibition daily and will need to be
cleared when the exhibition ends daily at 1800hrs and
at 1600hrs on the last day. Only Pastry Showpieces,
Dress the Cake exhibits, Self Create Wedding Cakes
and Pumpkin Carving will be exhibited for all 4 days of
the show and can be collected at 1600hrs on the last
day except deterioration beyond acceptable standards
have taken place.

4. Please note that no clearing of exhibits will be allowed
before closing time (1800hrs daily and 1600hrs on the
last day). Competitors who break this rule may have
their future participation re-considered. Removal must
be completed by 1830hrs to facilitate table dressing for
the following day. The Organizer reserves the right to
dispose of uncollected exhibits.

5. Power points (240V) must be ordered via MAH and paid
for at least two (2) months before the event. Late order
surcharge will apply. Power point requested during
Culinaire Malaysia 2009 will not be entertained.

6. Kitchens for Hot Cooking will open from 0630hrs. The
first Hot Cooking class start at 0700hrs (Judging begins
at the same time). Competitors are required to report to
the Hot Registration Counter 20 minutes before their
appointed time. If there is any cancellation or extra time
available before the appointed time, you are allowed to
begin earlier.

7. Competitors must prepare their recipe form and submit
with Registration to the Organizer before Closing Date.

8. Table space allocated: 120cm x 90cm.

9. Hygiene is paramount.

Class 1 Plated Appetizers

Class 2 Plate Dishes

Class 3 Buffet Platter

Class 4 Truly Malaysia Platter

Class 5 Selection of Tapas

Class 6 Modern Chinese 3-Course Set
Class 7 5-Course Set Menu

Class 8 Apprentice 4-Course Set Menu

To display a variety of 4 different appetizer — 2 cold and 2 hot
display cold. Each portion for 1 person, suitable for
restaurant a la carte service.

Recipe required to place beside the display exhibit.

To display 4 different hot dishes which to be prepared in
advance and display cold. Each should be a main course
appropriate starch with its own garnish.

Recipe required to place beside the display exhibit.

To prepare in advance and display cold. 2 buffet dishes - 1
meat platter and 1 seafood platter that represent today’s
services in hotels and restaurants. Each dish should be
sufficient to serve 6 persons with appropriate garnishes.

Recipe required to place beside the display exhibit.

To prepare in advance and display cold. 4 Malaysia
traditional platter “hiding style” — 1 fish platter, 1 beef
platter, 1 lamb platter and 1 chicken platter. Each dish
should be sufficient to serve 6 persons with appropriate
garnishes and condiments.

Participants are allowed to experiment with flavours and
composition that reflects to-date modern dining experience.

Recipe required to place beside the display exhibit.

! " HSH
To display the tapas consistently in 6 different type — 3 cold
and 3 hot display in cold. To prepare 6 pieces of each type.

Aspic should be glazed all items except crispy or baked
dough.

A set of edible individual pieces to be set by side from the
display table for Judges’ sampling.

Recipe required to place beside the display exhibit.

% #$ $ & #

To prepare in advance and display cold. A 3-course with
appropriate garnishes set menu for 1 person shall consist
of:

1 fish/seafood appetizer or soup

1 meat/poultry main course

1 self create dessert

Recipe required to place beside the display exhibit.

"1&# $

To prepare in advance and display cold. A 5-course with
appropriate garnishes set menu for 1 person shall consist
of:

1 seafood appetizer

1 clear consommé

1 game entrée

1 meat/poultry main course

1 self create dessert

Recipe required to place beside the display exhibit.

Culinaire Malaysia 2009 Rule Book
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( $" &# $

To prepare in advance and display cold. A 4-course with
appropriate garnishes set menu for one person shall consist
of:

1 seafood appetizer

1 clear consommé

1 fish / meat main course

1 self create dessert

Recipe required to place beside the display exhibit.

)*)
Class 9 Plated Dessert
Class 10 Petits Fours or Pralines
Class 11 Free Style Confectionery
Class 12 Elegance Stylish Wedding Cake
Class 13 Pastry Bakery Showpiece
Class 14 Dress the Cake [Practical]
+

To display a total of 4 different types of desserts — 2 cold and
2 hot display cold. Each portion for 1 person and suitable for
restaurant a la carte service. Practical and up to-date
presentation is required. Showpieces are allowed but will not
be judged.

Recipe required to place beside the display exhibit.

, # # 0%
To display 6 different types — 6 bite-sized pieces of each type
(either petit fours or pralines) where suitable for service.
These required exactly 36 pieces must be presented and
each piece to weight between 12 — 15gm per piece.

Practicality is essential for today’s modern dining experience.
No commercial moulds are allowed. Showpieces should
enhance the presentation and it will be judged.

A set of edible individual pieces to be set by side from the
display table for Judges’ sampling.

Recipe required to place beside the display exhibit.

Petit fours or pralines must stay on display until the end
of the show. The Organizer will dispose of exhibits
uncollected after 1600hrs on the last day or earlier, if
exhibits begin to deteriorate.

- #$ " #HS
To display a total of 4 different types of cakes of today’s taste.
Cakes to be free-style and display as whole.

Practical and up-to-date presentation is required. Showpieces
are allowed but will not be judge.

An extra plate of 1 portion of each type of cake should be
provided for Judges inspection.

) . $" /I $ 0
3-tier wedding design cakes to incorporate with today’s
modern or bridal classic theme. Bottom tier of the cake to
be cut and show to the Judges for tasting if required.

Cakes are to be entirely decorated by hand. All
decorations are to be edible except pillars. Royal icing,
pastillage or any other appropriate materials may be used.

Minimum cake base size: 60cm in diameter.

Recipe required to place beside the display exhibit.
Wedding cakes must stay on display until the end of
the show. The Organizer will dispose of exhibits
uncollected after 1600hrs on the last day

No metal or wires are allowed. A section of finish  ed
edible cake should be cut for the judges’ inspectio n.
Lace or its equivalent is not allowed.

0 #1 "
To display a showpiece of either:
a) Chocolate
b) Marzipan / sugar
c) Dough/ bread dough
d) Dough figurine

Pastry bakery showpieces must stay on display until
the end of the show. The Organizer will dispose of
exhibits uncollected after 1600hrs on the last day.

No frames, moulds or wires are allowed. Points wil |
be deducted for non-compliance. There are no heigh t
restrictions.

0

Competitors have 2 hours to decorate one finished cake,
which competitors have to provide. All decorating
ingredients must be edible and mixed on spot. Sugar can
be cooked but not modelled. Sugar syrup is allowed.
Chocolate and royal icing can be pre-prepared but not
shaped. There are no height restrictions to the finished
piece.

The cake (either plain or with fillings) should be either
round (30cm diameter) or square (30cm x 30cm). Only 1
cake is allowed. All ingredients, utensils, implements, etc.
are to be provided by competitors.

The completed cake is to be displayed and will be
disposed off by the Organizer, unless the competitor
wishes to collect it on the competition day at 1600hrs (no
earlier).

No chiller / freezer provided. No food or working items are
to be placed on the floor.

The Organizer will provide the following set up:
2 power point (240V) for each competitor.
Table spaced allotted: 120cm x 90cm.

Culinaire Malaysia 2009 Rule Book

Page 10 of 44




Culinaire Malaysia 2009

*
Class 15 Stylish Buffet Showpiece
Class 16 Creative Edge — Pumpkin (l;l_e}\:\éiggﬁon]
Class 17 Ice Breakers [Live Action]

! #1 "
Display a showpiece of acrylic, glass, metal or wood. All
exhibits must complement a food display. Frames are
allowed but it cannot be exposed. Showpieces will be judged
on the first day of competition and display till the last day of
competition.

Styrofoam is not permitted in the showpiece. The
maximum height limit is 150cm.

% 2). 30%
28.

Participants to perform a free style practical work in 2 hours.
No power tools are allowed. No pre-slicing, carvin g or
preparation of vegetables before the competition be gins.
Completed sculpture must be a minimum height of 50c m
height. All exhibits will have to put on display upon
completion of each practical work and they can be removed at
1600hrs on the last day of competition (no earlier). Organizer
reserves the right to dispose off any uncollected exhibits after
1630hrs.

Table spaced allotted: 120cm x 90cm.

Organizer to provide bases to all participants to display
their practical works. The base size: 60cm x 30cm x
5cm.

Participants are required to bring their own pumpkins.
Participants are required to utilize a minimum of 2
pumpkins or more, for their sculptures.

Materials that are allowed to use during the competition:
Satay sticks
Decorative items to enhance overall display of the
sculpture

Strictly no wiring or any colouring substances are allowed.

0
To execute an ice carving work within 1 hour from the start
time. Each competitor will be provided with an ice block of
approx. size 120cm x 50cm x 30cm and 1 back-up ice
block to be given incase of breakages occur.

Judges will draw one of the themes from a Ice Box on the
day of the event, among the following themes:

Fish / sea creature

Animal

Bird

Abstract

Human figure

In order to be judged, sculptures must remain standing
until the judging process is completed, in which it may take
up to approximately 30 minutes.

Competitors must provide their own working tools. No
electric tools are allowed.

Welding with dry ice is allowed, but must be provid ed
by the competitors. No colouring of ice is allowed

Safety measures:
Each participant is responsible for his or her own
safety as well as safety of other competitors and the
general public.
All participants are also responsible for the safety of
their sculptures.
The Organizer reserves the right to remove any
sculptures which his/her determines to be safety
hazard.

Culinaire Malaysia 2009 Rule Book
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4 567
Class 18  Fish/Seafood Main Course [Practical]
Class 29 Meat/Poultry Main Course [Practical]
Class 20  Apprentice Chicken/Salmon Main Course [Practical]
Class 21  Ethnic Malay Cuisine [Practical]

3# $ $#

10.

11.

12.

From Class 18 — 21, each competitor is restricted to one entry in any one class.

Please note that priority will be given to competitors taking 1 Hot Cooking, 1 Cold Display and 1 Team Challenge
classes, thereby being eligible for the Most Outstanding Chef Award . The Organizer Committee reserved the right to
determine the Most Outstanding Chef Award depend on the overall result.

Please note that these classes are usually filled up even before the closing date. Therefore, even if your Registration
Form is received before the closing date, it may happen that places have been filled. All entries subjected to the
Organizer Committee approval.

Competitors must register to the respective Counter or Organizer's Office at least 20 minutes before the scheduled time
in case a kitchen becomes available to begin earlier. Competitors not present at their scheduled time will be considered
no-shows and will be disqualified

Apprentice Classes competitors’ age should not exceed 25 years old .

The Hot Cooking Competition begin at 0700hrs and ends at 1900hrs daily, except for the last day when it will end which
ever earlier to cater for final result tally.

No company name / logo should be visible to the judges during competition time. It may be included or placed on
uniforms once judging is completed.

Competitors will be provided with facilities as nearly identical as possible. Each kitchen station will be equipped with a
stove with 4 top burners, build in oven, a sink and a fridge (to share). Please take note that you are allowed to bring your
cooking utensils and ingredients, however, the items will be on your own responsibility. More details, if any, will be
provided in due course.

Competitors must bring their own plates with length of diameter not more than 32cm. The Organizer Committee reserved
the right to disqualify the competitor if the rule is not adhere.

No supplementary equipment will be available. Competitors must bring all their required items and on own responsibility.
The Organizers will not be responsible for loss or breakage of competitors’ belongings.

Notes for pre-preparation for the Hot Cooking compe tition :
Basic sauces, stock and dough can be brought.
80% of all raw food can be trimmed, cut or marinated, while the balance 20% has to be done on the spot.
Judging will take into account the condition of the kitchen after your turn.
All items on plate must be edible.
Fish portions may be brought ready to cook.

Culinaire Malaysia 2009 Rule Book Page 12 of 44
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(-8 ## $#
9 #$ #  "#3:$ #$;

To prepare and present within 1 hour, one (1) main course
dish for 4 persons in western style. Dish must be presented
on 4 individual plates with appropriate garnish.

Recipe required in kitchen.

Competitors to bring own plates with length of diameter

not more than 32cm.

+ 8# $#
9 #$ #  "#3:$ #S$;
To prepare and present within 1 hour, one (1) main course
dish for 4 persons in western style. Dish must be presented
on 4 individual plates with appropriate garnish.
Recipe required in kitchen.

Competitors to bring own plates with length of diameter
not more than 32cm.

, $" "0%8 3H$ $
#
9 #E # "#H3 S #S,
To prepare and present within 1 hour, one (1) main course
dish for 4 persons in western style. Dish must be presented
on 4 individual plates with appropriate garnish.
Recipe required in kitchen.
Competitors to bring own plates with length of diameter
not more than 32cm.

)$” $
Traditional ethnic Malaysia meal comprise of:
1 seafood platter
1 meat platter
1 vegetable platter
1 starch (either rice or noodle)

Served in ‘hidang’ style (family service) for 6 persons with any
additional condiments to indicate authenticity.

Competitors will be permitted to prepare and blend spices
before competition time. Ethnic presentations will enhance
the dishes. Fusion food is discouraged

Recipe required in kitchen.

Competitors to bring own platter with length of diameter

not more than 32cm.

Culinaire Malaysia 2009 Rule Book
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$2 #3 #B #%
)*)
Class 1 Plated Appetizers Class 9 Plated Dessert
Class 2 Plate Dishes Class 10 Petits Fours or Pralines
Class 3 Buffet Platter Class 11 Free Style Confectionery
Class 4 Truly Malaysia Platter Class 12 Elegance Stylish Wedding Cake
Class 5 Selection of Tapas Display Class 13 Pastry Bakery Showpiece
Class 6 Modern Chinese 3-Course Set Display Class 14 Dress the Cake [Practical]
Class 7 5-Course Set Menu Display
Class 8 Apprentice 4-Course Set Menu Display Class 9 — Plated Dessert
Composition 0 - 10 points Composition 0 - 10 points

Ingredients and side dishes must be in harmony with the
main piece as to quantity, taste and colour. For classical
dishes, the original recipe is applicable (in case of doubt,
Escoffier shall prevail).

Degree of Difficulty / Creativity 0 - 10 points
Judgement is primarily based on the artistic work, but also
on the degree of difficulty and the effort expended.

Presentation and Portion Size 0 - 20 points
The size of the plate must be appropriate to the dish and
the number of persons. The main and side dishes must
be served in perfect harmony.

Correct Preparation 0 - 30 points
Appropriate culinary preparation free of unnecessary
ingredients. Dishes conceived hot but exhibited cold and
all cold dishes must be glazed with aspic (for preservation
purpose only).

Practical and Up-to-date Serving 0 - 30 points
Clean and without time consuming arrangements.
Exemplary plating to facilitate practical serving. Base
using inedible products are not allowed.

Ingredients and side dishes must be in harmony with the
main piece as to quantity, taste and colour.

Degree of Difficulty / Creativity 0 - 10 points
Judgement is primarily based on the artistic work, but also
on the degree of difficulty and the effort expended.

Presentation / Innovation 0 - 20 points
Food items utilised must be in harmony with quantity and
the number of persons indicated in the criteria.
Presentation to be appetising, tasteful, elegant and modern
style.

Correct Professional Preparation 0 - 30 points
Correct basic preparation, corresponding to today’s modern
patisserie.

Practical and Up-to-date Serving 0 - 30 points
Easy serving methods are to be incorporated in the daily
work and in accordance with up-to-date culinary standards.
Exhibits are to be arranged in a clean, correct manner and
pleasing to the eye.

Class 10 — Petits Fours or Pralines
Class 11 — Free Style Confectionery

Variety 0 - 10 points
The variety display has to be corresponded with the criteria
requested.

Presentation and Overall Impression 0 - 20 points
Food items utilized must be in harmony with quantity and
the number of persons indicated.

Correct Preparation and Naming 0 - 20 points
The names of the dishes should correspond to the recipes.
Points will be awarded for the correct basic preparation of
the food.

Practical and Up-to-date Serving 0 - 20 points
Easy serving methods are to be incorporated in the daily
work and in accordance with up-to-date culinary standards.
Exhibits are to be arranged in a clean, correct manner and
pleasing to the eye.

Taste and Texture 0 - 30 points
Well balanced from a nutritional point of view. The taste,
flavours and textures should conform with today’'s
standards.
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$2 #3

Class 12 — Elegance Stylish Wedding Cake
Class 13 — Pastry Bakery Showpiece

Suitability in Complementing
Food Display

As the exhibits are meant to be display on a buffet table, they
should be designed to complement food displays.

0 - 10 points

Presentation and General Impression 0 - 40 points
Depending on material used, the finished exhibit must
present a good impression based on aesthetic and ethical
principles.

Technique and Degree of Difficulty 0 - 50 points

This is judged by the artistry, competence and expert work
involved in the execution or preparation of the exhibit.

Class 14 — Dress the Cake

Preparation of Cake and
Cleanliness of Work Station
Planned arrangement of materials for trouble-free working.
Work station to be kept neat and tidy.

0 - 10 points

Presentation and General Impression 0 - 40 points
Depending on material used, the finished exhibit must
present a good impression based on aesthetic and ethical
principles.

Technique and Degree of Difficulty 0 - 50 points
This is judged by the artistry, competence and expert work
involved in the execution or preparation of the exhibit.

*
Class 15 Stylish Buffet Showpiece
Class 16 Creative Edge — Pumpkin Carving _
[Live Action]
Class 17 Ice Breakers [Live Action]

Class 15 — Stylish Buffet Showpiece
Class 16 — Creative Edge — Pumpkin Carving

Creativity
0  Uniqueness 0 — 10 points
0 Attention to detail 0 — 10 points
Design Composition 0 — 20 points
Artistic Impression 0 — 20 points
Technigques and Skill 0 — 40 points

Once rosette awards are placed beside the displays
Judges.

Competitors of Cold Display, Patisserie, Artistic an
comments should meet the Judging Team Leader by app
the Organizer Office.

#$

Class 17 — Ice Breaker

Technical Skill and Difficulty

0 Use ofice 0 — 10 points
0  Technical skill 0 — 10 points
0  Attention to detail 0 — 10 points
0  Finished appearance 0 — 10 points
0  Structural techniques 0 — 10 points
Design Composition
0  Proportion or symmetry 0 — 10 points
0  Design and composition 0 — 10 points
Creativity 0 — 10 points
Artistic Impression 0 — 20 points
4 567
Fish/Seafood .
Class 18 Main Course [Practical]
Meat/Poultry .
Class 19 Main Course [Practical]
Apprentice Chicken/ )
Class 20 Salmon Main Course [Practical]
Class 21 Ethnic Malay Cuisine [Practical]
Mise-en-place and Cleanliness 0 - 10 points

Planned arrangement of materials for trouble-free working
and service. Correct utilisation of working time to ensure
punctual completion.

Arrangement and
Presentation / Innovation
Clean arrangement with no artificial garnishes and no time
consuming arrangements. Exemplary plating to ensure an
appetising appearance is required. Class 20 required
ethnic/preferred style of presentation.

0 - 20 points

Correct Professional Preparation 0 - 30 points
Correct basic preparation of food, corresponding to today’s
modern culinary art. Preparation should be by 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 starch and vegetables.

Taste 0 - 40 points
The typical taste of the food should be preserved. It must
have appropriate taste and seasoning. In quality, flavour
and colour, the dish should conform with today’s standards
of nutritional values.

(approximately one (1) hour), no comments will be g iven by

d Individual Hot Cooking classes who wish to seek J udges’
ointment on the same competition day via the Secret  ariat at
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Class 22 Chef's Gourmet Battle [Practical]

Class 23 The Dream Team [Practical]

Class 24 The Red Chamber [Practical]

Class 25 Heritage Nyonya [Practical]

Class 26 Remy & Linguini [Practical]

Class 27 Crystal Ice Masterpiece [Live Action]

3# $ $#

1. From class 22 — 29, each establishment is restricted to one entry in each class.

2. Please note that priority will be given to competitors taking 1 Cold Display, 1 Hot Cooking and 1 Team Challenge
classes, thereby being eligible for the Most Outstanding Chef Award . The Organizer Committee reserved the right to
determine the Most Outstanding Chef Award depend on the overall result.

3. Please note that these classes are usually filled up even before the closing date. Therefore, even if your Registration
Form is received before the closing date, it may happen that places have been filled. All entries subjected to the
Organizer Committee approval.

4. Competitors must report to the respective Counter or Organizer's Office at least 20 minutes before their scheduled time in
case a kitchen becomes available. Competitors not present at their scheduled time will be considered no-shows and will
be disqualified.

5. Apprentice Classes competitors’ age should not exceed 25 years old .

6. The Hot Cooking Competition begin at 0700hrs and ends at 1900hrs daily, except for the last day when it will end which
ever earlier to cater for final result tally.

7. No company name / logo should be visible to the judges during competition time. It may be included or placed on
uniforms once judging is completed.

8. Competitors will be provided with facilities as nearly identical as possible. Each kitchen station will be equipped with a
stove with 4 top burners, build in oven, a sink and a fridge (to share). More details, if any, will be provided in due course.

9. Competitors must bring their own plates with length of diameter not more than 32cm. The Organizer Committee reserved
the right to disqualify the competitor if the rule is not adhere.

10. No supplementary equipment will be available. Competitors must bring all their required items.

11. The Organizers will not be responsible for loss or breakage of competitors’ belongings.

12. Notes for pre-preparation for the Hot Cooking ¢~ ompetition, except Class 23 (The Dream Team):

Basic sauces, stock and dough can be brought.

80% of all raw food can be trimmed, cut or marinated, while the balance 20% has to be done on the spot.
Judging will take into account the condition of the kitchen after your turn.

All items on plate must be edible.

Fish portions may be brought ready to cook.
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Cold edible buffet with serving of one (1) hot tapas.

Hot practical cooking with serving of (4) appetizers, (4) main course and (4) desserts.

This category aimed for today’s modern and refined cuisine in the culinary industries. It was set for a team of Professional
Chefs for their innovative and creativity by setting a new benchmark. It comprises of not only cold presentation but also the
skills, knowledge, taste of hot practical cooking and overall team efforts for this class.

Open to teams from hotels, restaurants, culinary institutions, airlines or catering organisations.

Each team must comprise of:
1 Team Leader
3 Chefs
1 Pastry Chef

A Manager may accompany to the Team. He/she can help set up the menu at the hall.

In this class, the participation team is required t o]
prepare food in 2 different dates. 1 ' day cold buffet
with one type of hot tapas and 2 ™ day hot practical
cooking or vice versa depend on the schedule.

DAY 1
Cold display with 1 type of a la minute hot tapas.

The buffet must include the following:
4 salads — modern style
2 fish or seafood platters
2 meat or poultry platters
4 difference types of cold tapas
1 type of hot tapas (a la minute) *
1 cold soup
3 cold appetizers —team'’s choice
3 freestyle desserts
2 different types of cake — freestyle
A bread display

* Note:
1 type of hot tapas to be prepared a la minute besi de
the buffet display table.

3 portions of each buffet item must be prepared separately
for Judges’ tasting. These are not to be displayed on the
table but will be chilled in a refrigerator provided on-site.
Buffet will be judged on innovative and presentation.

Menu has to include appropriate dressings, sauces and
condiments (no aspic is allowed to use)

Organizers will provide a 4m x 3m table (uncovered with a
hole in the middle for electrical wiring, if any). Expected
height 80cm. Draping/skirting must be provided by Teams.
No replacement of tables is allowed. Dressing of tables
may be done the night before the allocated competition day,
from 1900hrs — 2100hrs, except for teams competing on
day 1, when it may be done from 1400hrs — 1600hrs the
afternoon before.

The buffet set-up has to be set-up in the hall from 1045hrs
till 1145hrs sharp on the scheduled competition day. Set-
up is not allowed earlier so as to maintain the highest
standard of hygiene and food freshness for human
consumption.

Teams must make their own arrangements for the buffet
items to be transported to the Hall in refrigerated or air-
conditioned vehicles. Overseas teams can seek help from
their local hotel. Hygiene is paramount.

Teams must bring their own raisers, centrepieces and other
decorative items to enhance their display, as well as all
serving chinaware and serving utensils. Teams have
freedom of choice for serving methods — either all portions
in one large receptacle, or set out in a number of smaller
receptacles. All buffet items for the stipulated 30 persons
are to be set on the table at one time, as a complete buffet.
No replenishment is allowed.

A buffet menu with individual nhame of dishes must be
placed beside the display of food on the table (will not be
judge).

Competition s_chedule for cold display

1045 — 1145hrs

1145 — 1430hrs

Buffet set-up

Tapas cooking session

This will be sold and served by the Organizers to diners in a
café setting.

Ticket holders for lunch are allowed to consume any item
from any team competing on that day.

Note:
The cold buffet and tapas will prepare for 30 perso  ns.

DAY 2
Hot practical cooking

The buffet must include the following:
1 appetizer
1 main course
1 dessert

Competitors must bring their own plates with length of
diameter not more than 32cm.

* Note:
The appetizer, main course and dessert will prepare
from a Black Treasure Box for 4 persons.

Teams shall prepare their own ingredients and are allowed
2 hours to cook 4 set of appetizer, main course and
dessert served individually where:

1 set for display

3 set for Judges’ tasting

Pre-preparation for the Hot Cooking competition:
Only allowed to use ingredients inside the Black
Treasure Box.
Basic sauces, stock and dough can be brought.
All items on plate must be edible.
Competition schedule for hot cooking
0700 — 0715hrs
0715 — 0745hrs
0800 — 1000hrs

1000hrs

Briefing at Hospitality Lounge
Recipe and menu writing
Hot cooking session

Judges tasting

Note:
The Organizer Committee reserved the right to revise the schedule
of competition.

Competitors must report to the respective Counter or Organizer's
Office at least 20 minutes before their scheduled time in case a
kitchen becomes available. ~Competitors not present at their
scheduled time will be considered no-shows and will be
disqualified .

Culinaire Malaysia 2009 Rule Book

Page 17 of 44




Culinaire Malaysia 2009

One (1) cocktail / wine to be compliments and special Coffee to be serve in the end of meals.

This “Dream” is set continuously to up keep new generation not only on food but also the importance of professional service
render to our guests in the Food & Beverage Industries.

Open to one team per establishment — from hotels, restaurants, culinary institutions, airlines or catering companies.

Each team should comprise of:

2 non-management service personnel (1 waiter and 1 bartender — level of supervisor and below)
1 Chef de Partie or below

The team has to prepare a “today’s modern all-day dining” F&B experience within 2 hours for 3 diners (including 1 professional
F&B person) at one table in a restaurant setting. The 4 course set lunch menu will be provided by the Organizer once
application is approved. Teams must bring along their own food and drink ingredients/wines and any other tableware/serving

utensils/linen as required.

The bartender prepares a pre-lunch cocktail, Classic
Martini to be served as a pre lunch drink.

With this event highlighting emphasis on teamwork,
the bartender and waiter will work as a team
throughout the lunch period to provide service to their
guests. As such, this cocktail maybe served by either
the waiter or bartender.

The waiter must serve non carbonated and
carbonated water through out the meal

The waiter or bartender (or a combination of both) will
also recommend and serve wine (red & white) that
complements the set menu prepared by the chef that
serve through out the meal and prepare a specialty
coffee to end the meal.

The waiter sets the table, tosses salad at table in front
of the guests.

The waiter portion the chicken in front of the guests
and pre plate it before serving the guests and must be
accompanied with two (02) vegetables and a starch.

The waiter prepares a hot creation of your own crepes
and flambé in front of guests.

The chef prepares 1 main course meal each for the 3
diners, as well as the salad dressing for the salad.
Service is provided by the waiter.

One extra portion of each component is to be
prepared for the Judges to taste.

Teams will be advised of their competition schedule in due
course. This dining experience will begin at 1200hrs for all
participating teams, with a 10-minute interval between
teams. Guests will arrive at 1130hrs and will be seated at
the restaurant entrance by a service personnel. For guests,
the experience will begin at the restaurant entrance. The
waiter is to provide guests with refreshing drink while they
wait, in anticipation of the F&B experience.

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

All raw materials for food preparation, wine and other
required items must be brought in by 1000hrs.

Teams should advise the Organizer of a theme for their set-
up, and must bring decorative items, including their own
table cloth and napkins, to enhance the table. Uniforms
form part of the theme and will be judged. Teams are
advised not to over decorate.

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

The will be a general briefing for all participating teams
on August 2009 (time and venue to be advised to
teams in due course). A separate, specific briefing (30
minutes) for the day’s Teams will take place at 09.00
hrs on each competition day at the Dream Team
Restaurant.

The Organizer will provide the following:

1.  Aninduction portable stove per team

2. Working space / 2 tables per team with 2 power points

3. A dining table — 3' x 3’ uncovered and 3 chairs per
team
Teams may however bring their own chairs.

4.  Achiller to be shared

5. Asink to be shared

6. 1 coffee machine with beans supply

Competition schedule

Briefing : 0900hrs - 0930hrs
Mise en place : 1000hrs — 1130hrs
Restaurant set up : 1030hrs — 1130hrs
Competition Start : 1200hrs — 1430hrs

Note:
The Organizer Committee reserved the right to revise the schedule
of competition.

Competitors must report to the respective Counter or Organizer's
Office at least 20 minutes before their scheduled time in case a
kitchen becomes available. Competitors not present at their
scheduled time will be considered no-shows and will be
disqualified .

Competition criteria

The best 3 highest score will be announced on 14 August
2009 where the winner will be awarded with medal. The
Highest score among the three (03) will receive the
Challenge Trophy.

The competitors will be judged accordingly. Refer to
judging criteria.
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6-Course Set Menu

The significant of this class is set for the Chinese Culinary industries. Due to high expectation and continue demand for such
cuisine to retain its traditional preparation but presenting in “TODAY’S the Modern and Fine Art of Chinese Cuisine”

012 3456 78 9:;1 $

1" $9%&() T

Open to teams from hotels, restaurants, culinary institutions, airlines or catering organisations.

<=>?@ABCDE7F GH 13 I3KL

Each team must comprise of:
S TUVW X
1 Team Leader
#UY

2 Chefs
Z #]

1 Pastry / Dim Sum Chef
AP |

Contest Rules
The team leader will be responsible for preparation and
logistics, and may supervise or participate in cooking during
the contest. Teams shall prepare their own ingredients and
are allowed 3 hours to cook 4 set of 6-course menu served
individually where:
UY_"abc? de0fg hijckO,- $S
Ulm - hopq ro sl tuviw Xy

1 set for display roz{"

3 set for Judges |0}~+€

3 teams with the highest scoring point will be notified to
proceed to the final contest on 14 August 2009 and may not
necessary prepare the same dishes as in the preliminary
round. It should be no changed of members is allowed
from the original line-up who participated in the preliminary
round.

ke 2009 ,12 fo ...13"?1%0? UYObcS<

ImCEe Zde  $

© 2009 12 f, ..tiUe—uv C,-*
+Z—0 "™ $%o?8X}~>aeZW}bY j $
%7? 2009 8¢ 14£$

Details of the contest :
Recipes and name of the dishes must be made
available in the kitchens for judges viewing.
4o¥ Im8D "©3~k«

International/Western ingredients with at least one
Chinese ingredient must be wused to produce
modernized Chinese cuisine.
Im-BE-P® °+20% u °#2
1,--,4 *+ $
Example: goose liver could be mixed with
Chinese ingredients or sauces to produce a
Chinese dish.
>0 y»li V¥ °+oPAEATA:
q-* +$

Example: beancurd or bamboo shoot could be
processed in Western style to get an innovative
product.

>0 yAAPA  EWC-® ./
u-E "$

PEE ©—E

MN @O PDQR: $

For Preliminary Contests
4x appetizer: The ingredients may be cooked in
advance, but cutting, carving and garnishing have to
be done during the contest.
i*  notuvlw xyi 21 it 16N
O 0O0¥A Ow $A€°Oxe $

4x hot soup: Soup-stock can be prepared in advance.
All other ingredients must be cut and cooked on the

spot.
@U notuviw xyUOUi ?ide Ovi
° 1PNO A $A€°Oxe $

4x hot meat/poultry dishes:  Meat/poultry must be
used as main ingredient and accompany with
appropriate and proportion vegetables. All items will
be from Red Treasure Box .
PPRA  anotuviw Xy©PPRa4TaAl
°a a*aeel , $ce 418 Xé&Ce

&7 $A€°Oxe $

4x hot fish/seafood dishes:  Fish/seafood must be
used as main ingredient and accompany with
appropriate and proportion vegetables. The item will
be from Red Treasure Box.

iPlia notuvlw xy©iPii4iaal
°4 a*aeel $ce  4i5HXéC e
€17 $A€°Oxe $

4x hot rice/noodle dish:  selection of rice or noodle
dish. Set up and assemble works should be done
during the contest
6P notuviw

de $1D,-0+ $

xyxbdPh alei?l

4x dessert: Self created dessert ingredients can be
prepared in advance. Set up and assemble works
should be done during the contest.
6"PI* notuviw xyfiR
?lde $1D,-0+ $

70Pal°i

Notes for preparation of food :
Basic sauces, stock and dough can be brought.

i©866+g U° Ou fR $
All items on plate must be edible.
¢eud wiié 4ylm i©4- $

80% of all raw food can be trimmed, cut or marinated,
while the balance 20% has to be done on the spot.
80% 4yi© ?ip NOP 20%
Im 1Do+ $
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For Final Contest
4x appetizer: To prepare the appetizer from Red
Treasure Box .

*no tuviw xy 4i$XéC é

&7  $Ae°Oxe $
4x hot soup: To prepare the soup from Red Treasure
Box.
@Uno  tuviw xy 4i$XéC é

&7  $Ae°Oxe $

4x hot meat/poultry dishes:  Meat/poultry must be
used as main ingredient and accompany with
appropriate and proportion vegetables. The item will
be from Red Treasure Box .

bPPRaano tuviw Xy ©OPPRa4iaal
°4 a*aeel , $415Xé>C é
&7  $Ae°Oxe $

4x hot fish/seafood dishes:  Fish/seafood must be
used as main ingredient and accompany with
appropriate and proportion vegetables. The item will
be from Red Treasure Box.

iPfiano tuviw xy ©iPii4iaal
°4 a*aeel , $4i8>Xé>C &
€7 $Ae°Oxe $

4x hot rice/noodle dish:

from Red Treasure Box .

8Pfino tuviw Xy 4i$XéC é
81?7  $A€°Oxe $

To prepare the rice/noodle

4x dessert: To prepare the dessert from Red
Treasure Box .
o0"PI* no tuviw X 4iHXé&Cé

81?7 $A€°Oxe $

All garnishes and carvings for dishes must be edible.
CD- *+ y! ° Imid- $

Notes for preparation of food:
Basic sauces, stock and dough can be brought.
i©06+g u° Ou AR $

All dishes must be prepared under the highest hygienic
conditions.  Artificial colouring or chemical additives
(eg monosodium glutamate (MSG), de-foaming fluid,
emulsify artificial flavour) are not allowed.

CD ,-+"Im U ¥ or $
+'ImoZ 4~ aa zi Ar P6K
oy 1€ 6 ¥r ° 1 x$

Competitors must bring their own plates with length of
diameter not more than 32cm.
k? Imdowi t"% ~$ x$

The Organizing Committee will provide the following
equipment for each team é> & %ey

Equipment for eachteam S &% e ' U ( :

Quantity

Item

4-ring burner stove n ) *+ 2

Combi oven with separate upper and lower
temperature control ,-

Refrigerator with cooler ./-

=

Double sink with tap water 012  x 31
Working station (3'x6") - 4
Gas range lighter56 ] 78

Seasoning table 9 ° 4
Air-blast wok :*
Wok ladle ;<

Spatula = U

RlRr|N|N|R[R[N| PR

Soup pot U :

Tasting plate > €w

[
N

Tasting bowl > € ? 2
Chopstick @U
Large and small steel spopon AU< é B

10 pairs

5 each
Egg beater CD' 1
Skimmer EF  / GH 2
Steel bowl (dia. 30cm) Awt "#1 @2 x 5
Steel plate forrawfood J 0 41 KLM w 6
Tin bowl (mar dish) N? 12
Weighing scale (3kg) Ou t 3@P x
Wok brush A Q

Competition schedule  #$ %

1100 - 1130hrs Briefing

- R§S]

Recipe and Menu Writing
T ¥ (

Cooking Session

>?A U

Judges’ tasting

}€

1130 — 1230hrs
1230 — 1530hrs
1530hrs
At the sound of the first whistle or gong, the contests begin.
Contestant will be reminded 30 minutes before the end of

contest time. The second sound of the whistle or gong will
mark the completion of the contest.

V. WPXY G {>?A Us$ >? z[ 1 302\
&7 e $V.W PXY [>? Z[ $
Note:

The Organizer Committee reserved the right to revise the
schedule of competition.

Competitors must report to the respective Counter or
Organizer's Office at least 20 minutes before their
scheduled time in case a kitchen becomes available.
Competitors not present at their scheduled time will be
considered no-shows and will be disqualified

20
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Admission to the Arena  &'()

Domestic contestants may enter the arena with tickets to be
provided after registration.

E7bcO @ ] Chcd 5D $

International contestants may enter the arena with entrance
passes issued by Administrator.
EF bcO °~ &C bed fY5D $

Contestants who need to enter the arena before the
opening time, to produce the Contestant Check-in Form
(through MAH) before getting their tickets or passes as
mentioned above.

DA0 | 1%_ a E>?hc
Y be aE( © g?hfg $

O edf( #C b

Contest Related Matters * +,

Fees -.
Overseas competition teams are not required to pay
entries fee. The Entrance Pass will be issued through
MAH.
EFbc Zmi ' cj $4 f( # bVYcd $

Activity fee for opening ceremony, award presentation
ceremony and closing party expenses will be fully
sponsored by the Contest Administrator.
Ak ! Imno ¥ pg GXé é $

General information /0
Contest Administrator will arrange one official
coordinator at no cost, for each team to provide
assistance during the contest.
>?2 ™ &5He0# s cts SUk?U
V$

The Contest Organizer will not be held responsible for
any damage to or loss of exhibit, equipment, utensils
or personal effects of competitors.

af( #uZvw >?UVC86 l roox
v$

The Organizer reserves the right to rescind, modify or add
of the above rules and regulations and their interpretation of
these is final. They also reserve the right to cancel or
postpone the whole competition event should it be deemed
necessary.

é? &y > z D{ @ié?2W [}~-€ hDe « é?

h 8

Registration 123

Please complete Registration Form with the details of all
the team members, and fax to Contest Administrator
Office before 30 June 2009 .

Im 44566 7788 4® 1 (f, 90 .0t a
ih tia i$

Please submit the Recipe Form on the competition day.
-0 >? %S 1$

The above stages must be completed in order for
registration purpose and officially accepted teams will be
notified by the Contest Administrator.

bclmo+© <« ac EO-Aaf( #ZE-+$
Contest Administrator retains the right to reject applicants.
0 6 ~ k? e a f( #vD « ~ Uk
? € $

International contestants should apply for visas in
advance.

EF bc_ ™EN>ce $
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Family meals in 6 platters

(1) Appetizer, (1) Soup, (1) Chicken, (1) Fish or Seafood, (1) Starch — rice or noodle and (1) Dessert

Peranakan food is probably one of the world’s earliest “fusion” foods. Combining the cooking styles of Chinese
cuisine and mixing that with the spices and curries of South East Asia, it is glorious food that is not to be missed.
Rich in ingredients and “rempah” (spices) uniquely found in countries that lie along the Straits of Malacca.

Open to teams from hotels, restaurants, culinary institutions, airlines or catering organisations.

Each team must comprise of:
1 Team Leader
2 Chefs
1 Pastry Chef

Each team will prepare a complete 2 set of 6 dishes,
serving for 6 persons portion in a complete family meal.

The set must include the following:
1 appetizer
1 soup
1 chicken accompany with appropriate vegetables
1 fish/seafood accompany with appropriate vegetables
1 starch — rice/noodle
1 dessert

Menu has to include appropriate dressings, sauces and
condiments (no aspic is allowed to use)

Teams shall prepare their own ingredients and are allowed
2 hours to cook 2 set of 6-course menu served in platter:

1 set for display

1 set for Judges’ tasting

Notes for preparation of food:
Basic sauces, stock and dough can be brought.
80% of all raw food can be trimmed, cut or marinated,
while the balance 20% has to be done on the spot.
All items on plate must be edible.
Fish portions may be brought ready to cook.

Teams must make their own arrangements for the items to
be transported to the Hall in refrigerated or air-conditioned
vehicles. Overseas teams can seek help from their local
hotel. Hygiene is paramount.

The family set meal will be judged on authenticate,
innovative and presentation.

A menu must be placed on the table (will not be judged).

Table spaced allotted: 120cm x 90cm — for 1 set of 6
platters to be display.

The competitor can bring along any related props to
enhance their display (points will not be judged).

Competitors must bring their own plates with length of
diameter not more than 32cm.

Competition schedule
1200 - 1230hrs
1300 - 1500hrs

Briefing
Nyonya cooking session

1500hrs Judges’ tasting

All platters to be served at same time.

Note:
The Organizer Committee reserved the right to revise the
schedule of competition.

Competitors must report to the respective Counter or
Organizer's Office at least 20 minutes before their
scheduled time in case a kitchen becomes available.
Competitors not present at their scheduled time will be
considered no-shows and will be disqualified
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&0
2 main meal in today’s modern café cuisine
(1) sandwich and (1) pasta

Cafes have been the recent trends vast rapidly in the industries and for such, innovative and creativity café cuisine is essential.
This is to motivate young talented chefs to think “out of the box” for a Trendy Café’s set meal.

Open to teams from hotels, restaurants, culinary institutions, airlines or catering organisations.

Each team must comprise of:
2 Apprentice below 25 years old

Each team will prepare 4 set complete meal where:
1 for display
3 for Judges’ tasting

The meal must include the following:
1 sandwiches (chicken or prawn)
accompany with salad
1 pasta (any) with appropriate sauce

Menu has to include appropriate dressings, sauces and
condiments (no aspic is allowed to use)

Competitors must bring their own plates with length of
diameter not more than 32cm.

Teams must make their own arrangements for the items to
be transported to the Hall in refrigerated or air-conditioned
vehicles. Overseas teams can seek help from their local
hotel. Hygiene is paramount.

A menu must be placed on the table (will not be judged).

Competition schedule
1045 — 1145hrs
1145hrs

Cooking session
Judges’ tasting

Note:
The Organizer Committee reserved the right to revise the
schedule of competition.

Competitors must report to the respective Counter or
Organizer's Office at least 20 minutes before their
scheduled time in case a kitchen becomes available.
Competitors not present at their scheduled time will be
considered no-shows and will be disqualified
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A platform to set new benchmark for professional Artistry Chef (Ice Carver) and allowed them to excel their imaginary idea and

carve out of the box without any due preparation.

Each team comprises of:
2 Artist

To showcase the strength of each participating team of their reinforced teamwork skills as well as their carving techniques and

creativity.

The participants are required to submit their sketch to the
Judges on the competition day. The final masterpiece, at
no less than 6’ in height with reminiscent of the sketch
submitted.

Showpiece to be completed within 2%hours. Each team
will be provided with 6 pieces of ice blocks of approximately
size of 120cm x 50cm x 30cm. No back-up ice block will be
provided if breakages happen.

All team must bring their own tools.
Power tools are allowed.

Welding with dry ice is allowed, but must be provid ed
by the competitors. No colouring of ice is allowed

In order to be judged, sculptures must remain standing until
the judging process is completed, in which it may take up to
approximately 30 minutes.

Safety measures:
Each participant is responsible for his or her own
safety as well as safety of other competitors and the
general public.
All participants are also responsible for the safety of
their sculptures.
The Organizer reserves the right to remove any
sculptures which his/her determines to be safety
hazard.

Competition schedule
1300hrs

1330hrs

1400 - 1630hrs

Briefing
Submit sketch to Judges

Ice carving competition start

Note:
The Organizer Committee reserved the right to revise the
schedule of competition.

Competitors must report to the respective Counter or
Organizer's Office at least 20 minutes before their
scheduled time in case a kitchen becomes available.
Competitors not present at their scheduled time will be
considered no-shows and will be disqualified
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Class 24 — The Red Chamber

Class 22 Chef's Gourmet Battle
Class 23 The Dream Team
Class 24 The Red Chamber
Class 25 Heritage Nyonya

Class 26 Remy & Linguini

Class 27 Crystal Ice Masterpiece

Note for all Classes:

5 points will be deducted for each violation which
including revealing identification names of individ uals
or team on finished or uniforms, using forbidden
seasonings, smuggling in forbidden semi-finished or
finished products.

Incomplete dishes will not earn any points. Contes tant
must stop work at the final whistle or gong.

Class 22 — Chef's Gourmet Battle

Material Brought / Mise-en-place 0 - 10 points
Clear arrangement of materials. Clean working place,
proper working position, clean work clothes, proper
working technique. Correct utilisation of working time and
punctual completion.

Hygiene 0 - 20 points
Attention paid to hygiene during preparation of food.

Presentation / Innovation 0 - 30 points
Ingredients and side dishes must be in harmony. Points
are granted for excellent combination, simplicity and
originality in composition.

Taste and Texture 0 - 40 points
The dish must have appropriate taste and seasoning. In
quality, flavour and colour. The dish should confirm with
today's standards of nutritional values.

Class 23 — The Dream Team

Napkin Folding 0 - 5 points
Centre Piece 0 - 5 points
Personal / Grooming Standard 0 - 10 points
Changing / Laying of the Table Cloth 0 - 10 points
Hygiene / Safety Practices 0 - 10 points
Mise-en-place 0 - 15 points
Table Setting 0 - 15 points
Food Quality / Presentation / Taste 0 - 15 points
Job / Menu Knowledge 0 - 15 points

Material Brought / Mise-en-place 0 - 10 points
Clear arrangement of materials. Clean working place,
proper working position, clean work clothes, proper
working technique. Correct utilisation of working time
and punctual completion.

Hygiene 0 - 10 points
Attention paid to hygiene during preparation of food.

Presentation / Innovation 0 - 30 points
Ingredients and side dishes must be in harmony.
Points are granted for excellent combination, simplicity
and originality in composition.

Taste and Texture 0 - 50 points
The dish must have appropriate taste and seasoning.
In quality, flavour and colour. The dish should confirm
with today's standards of nutritional values.

CLASS 25 — Heritage Nyonya

Material Brought / Mise-en-place 0 - 10 points
Clear arrangement of materials. Clean working place,
proper working position, clean work clothes, proper
working technique. Correct utilisation of working time
and punctual completion.

Hygiene 0 - 10 points
Attention paid to hygiene during preparation of food.

Presentation / Innovation 0 - 30 points
Ingredients and side dishes must be in harmony.
Points are granted for excellent combination, simplicity
and originality in composition.

Taste and Texture 0 - 50 points
The dish must have appropriate taste and seasoning.
In quality, flavour and colour. The dish should confirm
with today's standards of nutritional values.
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CLASS 26 — Remy & Linguini

Material Brought / Mise-en-place 0 - 10 points
Clear arrangement of materials. Clean working place,
proper working position, clean work clothes, proper
working technique. Correct utilisation of working time
and punctual completion.

Hygiene 0 - 20 points
Attention paid to hygiene during preparation of food.

Presentation / Innovation 0 - 30 points
Ingredients and side dishes must be in harmony.
Points are granted for excellent combination, simplicity
and originality in composition.

Taste and Texture 0 - 40 points
The dish must have appropriate taste and seasoning.
In quality, flavour and colour. The dish should confirm
with today's standards of nutritional values.

Once rosette awards are placed beside the displays
Judges.

Competitors of Chef's Gourmet Battle, The Dream Tea
Chamber, Heritage Nyonya, Remy & Linguini and Cryst
should meet the Judging Team Leader by appointment
Organizer Office.

Class 27 — Crystal Ice Masterpiece

Technical Skill and Difficulty

0 Useofice 0 — 10 points
0  Technical skill 0 — 10 points
0  Attention to detail 0 — 10 points
0  Finished appearance 0 — 10 points
0  Structural techniques 0 — 10 points
Design Composition
0  Proportion or symmetry 0 — 10 points
0  Design and composition 0 — 10 points
Creativity 0 — 10 points
Artistic Impression 0 — 20 points

on the same competition day via the Secretariatatt  he

(approximately one (1) hour), no comments will be g iven by
m, Fresh from Baker's Oven, Master Art of Chocolate , The Red
al Ice Masterpiece classes who wish to seek Judges’ comments
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Class 28 Table Setting [Live Action]

Class 29 Flair Tending [Live Action]

Class 30 Fruit Flambé [Live Action]

Class 31 Coffee Toffee [Live Action]
3# $ B

1.  All competitors must bring along all equipment, crockery, cutlery, glassware, utensil for Class that you participated.

2. ltis your responsibility to make sure that you have all necessary equipment for taking part in the Class as stated.

3. Competitors who wish to use background music for their competition are requested to bring their own cassettes/CD/DVD
and cassette/CD/DVD player. Competitors are encouraged to bring additional back up copies in case their original piece
does not work due to unforeseen technical circumstances.

4. There will not be any testing of cassettes/CD at the competition venue; hence, competitors are request to test their
cassettes/CD/DVD at home as well as to ensure that the tape/CD/DVD is pre-set to start the song/music of their choice.
The competitor must have an assistant to play the song/music for him/her.

5. Song/music, dance group or other gimmicks are allowed but will not be judged.

6. The Organizer will not be providing at all any equipment for all classes under F&B Services Categories.
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The objectives of this competition are to judge and measure the standard of competitor in their techniques, skills and overall
knowledge in service and food served in setting up a table based on the set menu and theme for the day.

Open to teams from hotels, restaurants, culinary institutions, airlines, cafes, bistros or catering organisations.

Each establishment only allow for:
Two (02) service personnel (supervisor and below)

The competitor will be requested to set up a table for 4-
COURSE SET MEAL (TABLE D' HOTE) according to the
theme defined by the Organizer.

The themes as follow:

- ZEN

- PERANAKAN

- MEDITERRANEAN

- POLINESIAN

The theme and menu will be provided by the Organizer
once your application is accepted. Participants are required
to carry out their own study and research on the menu
terminology as per the menu provided as it will be judged
on the menu knowledge.

The competitor must have a centre piece that performs a
soley decorative function (not more than nine (09 in) and
not to obstruct visibility of diners’ faces and show plate.

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

The competitor must place a soil table cloth and to
demonstrate the skill of changing table cloth and will be
judged.

Napkin must not be pre fold and will be judged.

A table 6’ x 2" will be provided for as mis en place table and
it must be dressed up.

The competitor must bring the following item for
competition:

Table size: square —1m x 1m.

Dining chairs.

Service spoon and fork (service gear).

Table knife and table fork.

Steak knife.

Fish knife and fork.

Butter spreader / BB knife.

Side plate / BB plate.

Goblet, red and white wine glass.

Napkin and table cloth.

Centre piece

The above were only just a guideline of some equipment of
what to bring and you have to add-in your lists of
equipment that needs for set-up and serving.

The competitor must set a table for:
4 persons.

The competitor may enhance the table set-up using their
own creativity.

The competitor will be asked questions on their job
knowledge’s, menu terminology during the competition as
part of the competition.

Practically, organized and common sense will be taken into
consideration during preparation, set-up, final production
and answer given to Judges.

General Information

All competitors must register his/her name on the day of
competition at the registration counter and report to the
Secretariat in-charge of Table Setting ONE (1) hour before
competition commence for final briefing.

Competition s chedule

Heat 1 - 0730hrs &
Heat 2 -1330hrs

Briefing

Heat 1 - 0730hrs &
Heat 2 - 1430hrs

Pre Mise-en-place

Heat 1 - 0830hrs &
Heat 2 - 1430hrs

Competition Start

Heat 1 - 1300hrs &
Heat 2 - 1700hrs

Remove of Setting

Mise-en-place 20 minutes
Table Set-up 15 minutes
Final Check 05 minutes
Judges Q & A 20 minutes

Competition criteria

Each day 3 winners awarded for medal.

Excellence in Gold will be awarded for the best of four (04)
themes set up, staff job & menu knowledge, skills &
professional presentation

The competitors will be judged accordingly. Refer to judging
criteria.
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The objectives of this competition are to judge and measure the standard of competitor in their techniques, skills and

knowledge in preparing a concoction of drink.

The competitor is required to prepare a drink on his/her own creation. The recipe must be original and must be submitted to the

organizer with a photograph prior two (2) week to the competition.

Open to teams from hotels, restaurants, culinary institutions, airlines, cafes, bistros or catering organisations.

Each establishment only allow for:
Two (02) service personnel (supervisor and below)

There is no limit to the number of ingredients. The
alcoholic content shall not exceed seven (07) centilitres
(international standard) of alcoholic content.  Spirits /
liquors used must be easily available in Malaysia.
Ingredients used may include fruit juices, syrups, bitters,
carbonated and non-carbonated liquids, or any other
condiments. Dairy products and their substitutes with
exception of fresh milk, cream and eggs are not allowed.

The competitor must bring along the following:
Shaker
Strainer
Ice bucket, ice scoop and ice tong
Blender
Glassware for presentation
Glassware for Judges tasting

The above were only just half listed equipment of what to
bring and you have to add-in your lists of equipment that
needs for set-up, preparing drink, mis-en-place preparation
and serving. The competitor must provide all bar utensils,
glassware and beverages.

The competitor must set-up the bar with all the necessary
ingredients used for preparing both drinks.

The preparation, presentation and service of flair are
limited to 5 minutes only per drink.

For flair tending competition, the competitor will be judged
on their flair skills. Marks will be deducted accordingly for
every bottle drop or breakages occurred during the flair
presentation.

Competitors are required to prepare 2 portions
simultaneously. One (1) will serve as presentation and
second is to be divided into 3 glasses, which will be served
to Judges for tasting. Applicable for both parts.

Competitors must use standard measures to determine the
volume of the ingredients. All recipes must be expressed
in millimetres (ml).

General Information

All competitors must register his/her name on the day of
competition at the registration counter and report to the
Secretariat in-charge of Flair Tending competition ONE (1)
hour before competition commence for final briefing.

Competition schedule

Briefing 0730hrs
Mise-en-place 0800hrs
Competition Start 0830hrs

Flair & Concoction 05 minutes per participant

of Drink

Judges Q & A 05 minutes
Remove of 1145hrs
Display

Competition criteria
Each day highest score (Gold & Silver Medal) will be

announced to go for final on 14 August 2009 to prepare the
same concoction for Excellence Gold.

Excellence Gold will be awarded on the 14 August 2009 for
only one (1) winner for Best Flair.

The competitors will be judged accordingly. Refer to judging
criteria.
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The objectives of this competition are to judge and measure the standard of competitor in their techniques and skills in flambé.

The competitor is required to prepare a fruit flambé dessert on his/her own creation using only dragon fruit or rose apple or
piola papaya. The recipe must be original and must be submitted to the organizer with a photograph prior two (2) week to the

competition.

Open to teams from hotels, restaurants, culinary institutions, airlines, cafes, bistros or catering organisations.

Each establishment only allow for:
Two (02) service personnel (supervisor and below)

The fruit to be used for each day will be provided by
the Organizer once your application is accepted.

The competitor must prepare and present within 10
minutes a fruit flambé dessert for 2 persons and served
into 2 portion — one (1) for display and one (1) for Judges
tasting.

The competitor must bring the following:
Pan / skillet.
Portable gas stove / burner.
Juices.
Liquor / liqueur.
Service gear.
Service Cloth

The above were only half listed equipment of what to bring
and you have to add-in your lists of equipment that needs
for set-up, preparing for fruit flambé, mis-en-place
preparation and serving. The competitor must provide all
utensils and equipment for fruit flambé.

The competitor must set-up the table with all the necessary
ingredients used for preparing the fruit flambé.

Preparation of fruits can be done prior to the proper
competition after the briefing. All other preparation except
sauces and coulis must be executed on the spot.

General Information

All competitors must register his/her name on the day of
competition at the registration counter and report to the
Secretariat in-charge of Fruit Flambé competition ONE (1)
hour before competition commence for final briefing and
mise-en-place preparation.

Competition s_chedule

Briefing 0900hrs

Mise-en-place 0945hrs - 1015hrs

Competition Start 1030hrs

Fruit Flambé 10 minutes per participant
Judges Q & A 05 minutes

Remove of 1200hrs

Display

Competition criteria
Each day highest score (Gold & Silver Medal) will be

announced to go for final on 14 August 2009 to prepare the
same fruit flambé for Excellence Gold.

Excellence Gold will be awarded on the 14 August 2009 for
only one (1) winner or the best original fruit flambé recipe.

The competitors will be judged accordingly. Refer to judging
criteria.
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This class is aimed at evaluating that a competitor can demonstrate the mastery of the technical skills, craftsmanship and
communication skills required of a Barista according to by international standards. The Barista should also demonstrate a broad
understanding of coffee knowledge and should be able to serve as a role model and an inspiration to others.

Open to teams from hotels, restaurants, culinary institutions, airlines, cafes, bistros or catering organisations.

Each establishment only allow for:
2 service personnel (supervisor and below)

Each competitor shall prepare in less than 15 minutes to
serve the Judges with:
4 X espressos.
4 x cappuccinos.
4 x identical espresso based (alcohol free) signature
beverages of their own choice.

The order in which the beverages are served is free but the
four beverages in the same category must be served and
presented at the same time to the Judges.

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 time frame for the presentation is 15 minutes.

If the last beverage is served to the Judges before the 15
minutes are up, time will be stopped on the signal from the
Barista that his/her presentation is over. The Barista must
give the signal for ended presentation. If the competitor is
not completely finished with the presentation during the 15
minutes presentation time, they are allowed to proceed, but
marks will be deducted from the total score, according to
exceed time used.

Within the presentation time, the competitor can produce as
many beverages as they like serving the Judges only the
drinks they wish to be evaluated. Only the served and
presented beverages are judged.

Latte art expression can take any form the competitor
chooses. Latte art does not need to be identical for all four
drinks in the same category.

If each Signature beverage does not contain at one
espresso shot, the signature beverage will receive a score
of zero for taste balance on the Sensory Score Sheets in
the Signature Beverage Category.

The order in which the drinks are served is the competitors’
discretion; however each category of drinks must be served
consecutively. Each category of drinks may be served at the
competitors’ discretion (i.e. one at a time, two at a time or
four at a time) but judges will begin evaluating the drink as
soon as it is served. (Please note: if a competitor serves a
drink out of category, he/she will be disqualified.) The four
drinks of each category must be identical in content.

Points to be deducted from the total by each Judges score
when time frame is exceeded:
Overdue 1 — 30 seconds
Overdue 31 — 60 seconds
Overdue 61 — 90 seconds
Overdue 91 — 120 seconds

to deduct 3 points
to deduct 6 points
to deduct 9 points
to deduct 12 points

If a competitor exceeds 2 minutes over the allocate d
competition time, the competitor will be disqualifi ed.

The competition will have 2 espresso machines and
grinders. The machines will be station number No 1, or No
2. All competitors are assigned a competition time and
station number.

Each competitor is allocated 45 minutes, comprising of:
15 minutes preparation time.
15 minutes presentation (competition) time.
15 minutes clean up time.

The first competitor will start on the first machine and will be
given a 15 minutes preparation time. The Barista cannot
exceed the 15 minutes of preparation time.

If the Judges are not ready to begin judging the
performance period, the Barista will be asked to step back
from their machine after completion of the 15 minutes
preparation time and wait till the Judges are ready.

When both Barista and Judges are ready, Emcee will
announce to start and the designated timekeeper will begin
the stopwatch and the 15 minutes performance period
begins.

When the first Barista gives the signal that his/her
presentation is over, the clock will stop and the timekeeper
will inform the Judges if the 15 minutes performance time
has been exceeded.

The second Barista will have to be ready to start their 15
minutes performance.

When the second Barista begins their competition time, the
first Barista will start on the 15 minutes clean up time (refer
to the Competition Flow on page 32).

The Judges presentation table can be set during the
preparation time. Water glasses for judges are allowed to
be set during the preparation time. However, water should
not be pre-poured into glasses prior to competition time. If a
competitor does not wish to pre-set the presentation time,
he/she can set the table at the start of his/her competition
time.

Equipment provided by Organizer:
Machine Table
Work Table
Presentation Table ( Judges’ Table)
Small Refrigerator
Espresso Machine
Espresso Grinder
Blender
Knock Box
Mini Ice Box
Espresso Cups & Saucers
Cappuccino Cups & Saucers
Ice Scoop (small)
Timers
Trash Can
Waiter's Cart

Consumables provided by Organiser:
Coffee Beans
Whole Milk
Flavoured Syrups
Drinking Water
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Competitors must supply the following:

Roasted Coffee Beans

Whole Milk / Skim Milk

Steaming Pitcher

Shot glasses

Tamper

Steaming Spoons

Sugar — various types

Ice

Blender — if needed

Teaspoons and any other spoons

Waiter's Cloth

Napkins

Water Glasses

Bar Towels/ Clean cloths

Cleaning equipment & supplies

All items required for the Signature Beverage

Tray (For serving drinks to the judges)
All accessories (for judges presentation table)

Competition Flow
Judging will be only done during the competitor's presentation
(competition) time and not during preparation and clean up time.

Competition schedule:

Time Station 1 Station 2
1030hrs Barista 1
Prep
Barista 1 Barista 2
1045hrs Presentation Prep
1100hrs Barista 1 Barista 2 Barista 3
Clean-up Presentation Prep
1115hrs Barista 4 Barista 2 Barista 3
Prep Clean-up Presentation
1130hrs Barista 4 Barista 5 Barista 3
Presentation Prep Clean-up
1145hrs Barista 4 Barista 5 Barista 6
Clean-up Presentation Prep
1200hrs Barista 7 Barista 5 Barista 6
Prep Clean-up Presentation
Barista 7 Barista 8 Barista 6
1215hrs Presentation Prep Clean-up
Barista 7 Barista 8 Barista 9
1230hrs Clean-u Presentation Prep
Barista 8 Barista 9
1245hrs Clean-u Presentation
1300hrs Barista 9
Clean-u
1315hrs End of Competition
1400hrs Announcement of Results

The individual competitor may use any raw material or accessories
that are normally found in Espresso Bar (no alcohol is allowed)

Milk, coffee and crockery (for the espresso and cappuccino)
will be available at the stage and provided by the Organizer.

The competitor must supply all
crockery/glassware for their signature drink.

ingredients  and

The competitor must use the espresso machine supplied by the
Organizers at the scene. A grinder will also be supplied and may
be calibrated as competitor wishes however the competitor has the
option to bring their own. A part from this, the competitor must
supply all their own equipment and materials such as tray, table
cloths, cleaning cloths, milk jugs or any specific tools or equipment
for their presentation. Competitors should also make allowances
for breakages during transportation.

Competition schedule
Briefing : 0900hrs

Mise-en-place : 0945hrs — 1015hrs

Competition Start : 1030hrs

Competition criteria
Each day highest score (Gold & Silver Medal) will be

announced to go for final on 14 August 2009 to
prepare the same own creation signature coffee for
Excellence Gold.

Excellence Gold will be awarded on the 13 August
2009 for only one (1) winner for Best Signature
Coffee Concoction.

The competitors will be judged accordingly. Refer to
judging criteria.
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Sensory Score Sheet

Name of Competitor and Country Sensory Judge's Nam e

Part 1 — Barista Evaluation
Comments: Barista Appearance and Performance 0 — 6 points

Informative, presentation, dedication
Attention to details/all accessories available
Appropriate apparel

U]

=
[e¢]
=
[e¢]

Part 2 — Espresso Evaluation

Comments: Taste Evaluation of Espresso 0 — 6 points

el
=]

Colour of creme (hazelnut, dark brown, reddish reflection)
Consistency and persistence of creme

Taste balance (harmonious balance of sweet / acidic / bitter)

CILICC]

Tactile balance (full bodied, round, smooth)

~

24

Beverage Presentation 0-6 points  Yes

A
=
=
P4
5]
S
S

The 4 cappuccino served simultaneously

Served with accessories (spoons, sugar, etc)

]

Correct cups used

N
U

-~
(o2}
N

32

Part 3 — Cappuccino Evaluation
Comments: Taste Evaluation of Cappuccino 0-6

o]
=3
S
=
7]

Colour of creme (traditional or latte art)
Consistency and persistence of foam
Temperature of cappuccino (not too warm or too cold)

L]

Taste balance (harmonious balance rich sweet milk / espresso)

~

24

Beverage Presentation 0-6 points  Yes (1)

P4

S
S
S

The 4 cappuccino served simultaneously
Served with accessories (spoons, sugar, etc) I:l

Correct cups used I:l
16

S g

N
w
N

Part 4 — Signature Beverage Evaluation
Comments: Evaluation of Signature Beverage 0-6

o
=X
=
=
@

Well explained and presented

Appearance looks (elegant, clean, usage of cup / glass)

Taste balance (according to content, taste of espresso)

Correct temperature (according to the drink served warm / cold)
Creativity

General Barista skills (steaming, preparation of cold drink, etc)

NN EN

w
o]
w
[e}]

Part 5 — Judges Total Impression  (overall view of Barista skills, performance and presentation)

Scale Points x 4 Within timeframe of 15 minutes: YES or NO
1 = lowest score
6 = highest score (max. 24 points)  If NO —time overdue: NEGATIVE points:

(max. -12 points)

To be filled in by Head Judge (possible taste score 142 points)

Total Sensory Total Technical ensory + Technic  al Score
(Total this sheet) (Transferred from Technical) (Possible final score: 216 points)
(Max: 142 points) (Max: 74 points)

If YES =1 point  If NO =0 point

Evaluation scale:
0 = Unacceptable 1= Acceptable 2 =Aver age 3 = Good 4 = Very good 5=Ex cellent 6 = Extraordinary
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Technical Score Sheet

Name of Competitor and Country Technical Judge’'s N ame

Part 1 — Station Evaluation at Start-Up

Comments: Competition Area 0 - 6 points
Clean working area at start-up/Clean cloths I:l
16 16
Part 2 — Espresso Evaluation
Comments: Technical Skills 0-6points Yes(l) No(0)
Shot 1: secs Flushes the group head I:l I:l
Shot 2: secs Dry/clean filter basket before dosing I:l I:l
Acceptable spill/wastage when dosing/grinding I:l
Consistent tamping/dosing I:l
Cleans porta filters (before insert) I:l I:l
Immediate insert and brewing I:l I:l
Extraction time (22 secs +/- 4 seconds) I:l I:l
112 /5 117
Part 3 — Cappuccino Evaluation
Comments: Technical Skills 0-6points Yes(1) No (0)
Shot 1: secs Flushes the group head I:l I:l
Shot 2: secs Dry/clean filter basket before dosing I:l I:l
Acceptable spill/wastage when dosing/grinding I:l
Consistent tamping/dosing I:l
Cleans porta filter (before insert) I:l I:l
Extraction time (22 secs +/- 4 seconds) I:l I:l
Milk Yes (1)  No (0)
Empty/clean pitcher at start I:l I:l
Purges the steam wand before steaming I:l I:l
Cleans steam wand after steaming I:l I:l
Clean pitcher/Acceptable waste at end I:l I:l
112 8 /20
Part 4 — Signature Beverage Evaluation
Comments: Technical Skills 0-6points Yes(1) No (0)
Shot 1: secs Flushes the group head I:l I:l
Shot 2: secs Dry/clean filter basket before dosing I:l I:l
Acceptable spill/wastage when dosing/grinding I:l
Consistent tamping/dosing I:l
Cleans porta filter (before insert) I:l I:l
Immediate insert and brewing I:l I:l
Extraction time (22 secs +/- 4 seconds) I:l I:l
112 /5 117
Part 5 — Technical Evaluation
Comments: Technical Skills 0-6points Yes(1) No (0)
Station Management
Clean porta filter spouts I:l I:l
/6 1 17
Part 6 — Station Evaluation at End
Comments: Technical Skills 0-6points Yes(l) No(0)
Clean working area at end
General hygiene throughout presentation I:l I:l
Proper usage of cloths I:l I:l
6 1 17

Technical Score D
(Total of this Score sheet: Max: 74)

If YES =1 point  If NO =0 point

Evaluation scale:
0 = Unacceptable 1 = Acceptable 2 =Aver age 3 = Good 4 =Very good 5=Ex cellent 6 = Extraordinary
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(no flame, no burst of flame)

T# $"

Class 28 Table Setting

Class 29 Flair Tending

Class 30 Fruit Flambé

Class 31 Coffee Toffee

Class 28 — Table Setting

Personal/Grooming Standard 0 — 10 points
Napkin Folding 0 — 10 points
Centre Piece 0 — 10 points
Changing/Laying of the Table Cloth 0 — 10 points
Mise-en-place 0 — 10 points
Hygiene/Safety Practices 0 — 10 points
Theme 0 — 10 points
Table Setting 0 — 15 points
Job/Menu Knowledge 0 — 15 points
Class 29 — Flair Tending

Taste 0 — 5 points
Personal/Grooming Standard 0 — 10 points
Mise-en-place 0 — 10 points
Safety/Hygiene Practices 0 — 10 points
Speed 0 — 10 points
Organisation/Presentation 0 — 10 points
Technical Skills 0 — 10 points
Name 0 — 10 points
Colour 0 — 10 points
Flair 0 — 15 points
Class 30 — Fruit Flambé

Personal/Grooming Standard 0 — 10 points
Mise-en-place 0 — 10 points
Arrangement of Flambé Table 0 — 10 points
Correct Steps/ 0 — 10 points
Method of Preparation

Name 0 — 10 points
Consistent Taste 0 — 10 points
Creativity 0 — 10 points
Safety / Hygiene Practices 0 — 10 points
Flambé Technique 0 — 20 points

Class 31 — Coffee Toffee

The competitors will be judged by the following
criteria in all rounds. Questions regarding elements
of the competition should be made prior to the
competition. The Sensory and Technical Score
Sheets are available for competitors to check
specific mark allocation.

Taste Evaluation

Marks will be given for the taste of the 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. The individual competitors are advised
to present verbally to the judges the material use
and the philosophy behind their beverage.

Beverage Presentation

Marks will be given based on the visual presentation
of the beverages including cups, glasses,
accessories and above all the actual beverages
themselves.

Barista Technique

Marks will be given based upon the competitor's
barista technique at the machine. This implies the
used of the machine and the grinder including such
matters as neatness, cleanliness and working within
the 15 minutes time frame.

Personal Presentation

Marks will be given based upon the barista’s
personal appearance in relation to audience, emcee,
customer, judges, etc. During the 15 minutes
competition time, the competitor will be interviewed
by the judges. At the final series each finalist will be
equipped with a microphone however the competitor
will only be broadcast during his/her presentation. |If
the competitor agrees he/she will be asked
questions throughout the presentation by the
Emcee.

Teams wishing to seek Judges' comments should make an
appointment with the Judging Team Leader (via the
Secretariat) on the day of their competition.
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Class 32 Cocktail [Live Action]

Class 33 Mocktail [Live Action]

3# $ $#

1.  All competitors must bring along all equipment, crockery, cutlery, glassware, utensil for Class that you participated.

2. Itis your responsibility to make sure that you have all necessary equipment for taking part in the Class as stated.

3. Competitors who wish to use background music for their competition are requested to bring their own cassettes/CD/DVD
and cassette/CD/DVD player. Competitors are encouraged to bring additional back up copies in case their original piece
does not work due to unforeseen technical circumstances.

4. There will not be any testing of cassettes/CD at the competition venue; hence, competitors are request to test their
cassettes/CD/DVD at home as well as to ensure that the tape/CD/DVD is pre-set to start the song/music of their choice.
The competitor must have an assistant to play the song/music for him/her.

5.  Song/music, dance group or other gimmicks are allowed but will not be judged.

6. The Organizer will not be providing at all any equipment for all classes under F&B Services Categories.
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The objectives of this competition are to judge and measure the standard of competitor in their techniques, skills and

knowledge in preparing a concoction of drink.

Open to teams from hotels, restaurants, culinary institutions, airlines, cafes, bistros or catering organisations.

Each establishment only allow for:
Two (02) service personnel (supervisor and below)

This class has separate into 2 section:

Section 1

The competitor will prepare an International Cocktail
under the category of “BUILDED”, “SHAKEN" and
“STIRRED". A list of all this drinks categories will be
provided for the competitor once the application is
approved by the Organizing committee. They will
strictly follow the International Standard recipes of the
drinks.

Section 2

The competitor will also be required to prepare a drink
on his/her own creation. The recipe must be original
and must be submitted to the Organizer with
photograph 2-weeks prior to the competition.

There is no limit to the number of ingredients. The
alcoholic content shall not exceed 7centiliters (international
standard) of alcoholic content. Spirits / liquors used must
be easily available in Malaysia. Ingredients used may
include fruit juices, syrups, bitters, carbonated and non-
carbonated liquids, or any other condiments. Dairy
products and their substitutes with exception of fresh milk,
cream and eggs are not allowed.

The competitor must bring the following:
Shaker
Strainer
Ice bucket, ice scoop, ice tong, bar spoon
Blender
Straw and cocktail pick
Glassware for presentation.
Glassware for Judges tasting.

The above were only just half listed equipment of what to
bring and you have to add-in your lists of equipment that
needs for set-up, preparing drink, mise-en-place
preparation and serving. The competitor must provide all
bar utensils, glassware and beverages.

The competitor must set-up the bar with all the necessary
ingredients used for preparing both drinks.

The preparation, presentation and service of cocktail are
limited to 5 minutes only per drink.

Competitors are required to prepare 2 portions
simultaneously. One (1) will serve as presentation and the
second is to be divided into 3 glasses, which will be served
to Judges for tasting. Applicable for both parts.

Competitors must use standard measures to determine the
volume of the ingredients. All recipes must be expressed
in millimetres (ml).

General Information

All competitors must register his/her name on the day of
competition at the registration counter and report to the
Secretariat in-charged of the Cocktail competition one (1)
hour before competition commence for final briefing.

During briefing a few International Cocktails will be in a
mystery box for drawing lot. A participant will be asked by
the Secretariat to pick-up a cocktail from the mystery box for
the day competition witness by al the participants involved
during the briefing.

Competition s_chedule

Briefing 1300hrs

Mise-en-place 1345hrs - 1415hrs

Competition Start 1430hrs

Concoction of 10 minutes per participant for 2

Drink drinks
Judges Q & A 05 minutes
Remove of 1800hrs
Display

Competition criteria
Each day highest score (Gold & Silver Medal) will be

announced to go for final on 14 August 2009 to prepare the
same own creation concoction as per section 2 for
Excellence Gold.

Excellence Gold will be awarded on the 14 August 2009 for
only one (1) winner for Best Concoction.

The competitors will be judged accordingly. Refer to judging
criteria.
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The objectives of this competition are to judge and measure the standard of competitor in their techniques, skills and

knowledge in preparing a concoction of drink.

Open to teams from hotels, restaurants, culinary institutions, airlines, cafes, bistros or catering organisations.

Each establishment only allow for:
Two (02) service personnel (supervisor and below)

This class has separate into 2 section:

Section 1

The competitor will prepare an International Mocktail
under the category of “BUILDED”, “SHAKEN" and
“STIRRED". A list of all this drinks categories will be
provided for the competitor once the application is
approved by the Organizing committee. They will
strictly follow the International Standard recipes of the
drinks.

Section 2

The competitor will also be required to prepare a drink
on his/her own creation. The recipe must be original
and must be submitted to the Organizer with
photograph 2-weeks prior to the competition.

There is no limit to the number of ingredients. The
alcoholic content shall not exceed 7centiliters (international
standard) of alcoholic content. Spirits / liquors used must
be easily available in Malaysia. Ingredients used may
include fruit juices, syrups, bitters, carbonated and non-
carbonated liquids, or any other condiments. Dairy
products and their substitutes with exception of fresh milk,
cream and eggs are not allowed.

The competitor must bring the following:
Shaker
Strainer
Ice bucket, ice scoop, ice tong, bar spoon
Blender
Straw and cocktail pick
Glassware for presentation.
Glassware for Judges tasting.

The above were only just half listed equipment of what to
bring and you have to add-in your lists of equipment that
needs for set-up, preparing drink, mise-en-place
preparation and serving. The competitor must provide all
bar utensils, glassware and beverages.

The competitor must set-up the bar with all the necessary
ingredients used for preparing both drinks.

The preparation, presentation and service of mocktail are
limited to 5 minutes only per drink.

Competitors are required to prepare 2 portions
simultaneously. One (1) will serve as presentation and the
second is to be divided into 3 glasses, which will be served
to Judges for tasting. Applicable for both parts.

Competitors must use standard measures to determine the
volume of the ingredients. All recipes must be expressed
in millimetres (ml).

General Information

All competitors must register his/her name on the day of
competition at the registration counter and report to the
Secretariat in-charged of the Mocktail competition one (1)
hour before competition commence for final briefing.

During briefing a few International Mocktails will be in a
mystery box for drawing lot. A participant will be asked by
the Secretariat to pick-up a cocktail from the mystery box for
the day competition witness by al the participants involved
during the briefing.

Competition s chedule

Briefing 1030hrs

Mise-en-place 1100hrs - 1145hrs
Competition Start 1200hrs

Concoction of 10 minutes per participant for 2

Drink drinks
Judges Q & A 05 minutes
Remove of 1415hrs
Display

Competition criteria
Each day highest score (Gold & Silver Medal) will be

announced to go for final on 14 August 2009 to prepare the
same own creation concoction as per section 2 for
Excellence Gold.

Excellence Gold will be awarded on the 14 August 2009 for
only one (1) winner for the Best Concoction.

The competitors will be judged accordingly. Refer to judging
criteria.
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Class 32 Cocktail

Class 33 Mocktail

Class 32 — Cocktail

Personal/Grooming Standard
Mise-en-place

Safety/Hygiene Practices
Correct Measurement/Concoction
Technical Skills

Taste

Name

Colour

Speed
Organization/Presentation

Flair, DEDUCTION of points

0 — 10 points
0 — 10 points
0 — 10 points
0 — 10 points
0 — 10 points
0 — 10 points
0 — 10 points
0 — 10 points
0 — 5 points
0 -5 points

10 - O points

Class 33 — Mocktail

Personal/Grooming Standard
Mise-en-place

Safety/Hygiene Practices
Correct Measurement/Concoction
Technical Skills

Taste

Name

Colour

Speed
Organization/Presentation

Flair, DEDUCTION of points

0 — 10 points
0 - 10 points
0 — 10 points
0 — 10 points
0 — 10 points
0 — 10 points
0 — 10 points
0 — 10 points
0 -5 points
0 - 5 points

10 — 0 points

Teams wishing to seek Judges' comments should make an appointment with the Judging Team Leader (via the Secretariat) on

the day of their competition.
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Medals and certificates of Awards
The respective medals will be awarded when the following
points are attained. No half points will be awarded.

The Organizer reserves the right to withhold presentation of
any awards should scores deem it necessary.

Criteria for medals:

Gold with Distinction : 100points

Gold : 90 —99 points
Silver : 80 -89 points
Bronze ;70 —79 points
Diploma (certificate only) 60 — 69 points

Team Competitions

Team competitors who have completed all the team events
for which they have registered will each receive a
Certificate of Participation upon they registration.

Chef's Gourmet Battle (Class 22)

The team scoring the highest points will be awarded the
Chef's Gourmet Battle Team Challenge Trophy . The
two Runner-Up Teams will also receive an award.

The Dream Team (Class 23)

The team scoring the highest points will be awarded The
Dream Team Challenge Trophy . The two Runner-Up
Teams will also receive an award.

The Red Chamber (Class 24)

The team scoring the highest points will be awarded the
The Red Chamber Team Challenge Trophy The two
Runner-Up Teams will also receive an award.

Heritage Nyonya (Class 25)

The team scoring the highest points will be awarded the
Heritage Nyonya Team Challenge Trophy The two
Runner-Up Teams will also receive an award.

Remy & Linguini (Class 26)

The team scoring the highest points will be awarded the
Remy & Linguini Team Challenge Trophy The two
Runner-Up Teams will also receive an award.

Crystal Ice Masterpiece (Class 27)

The team scoring the highest points will be awarded the
Crystal Ice Masterpiece Team Challenge Trophy . The
two Runner-Up Teams will also receive an award.

Individual Competition

Individual competitors who have completed all the classes
which they have registered will each receive a Certificate of
Participation upon they registration.

In addition to the above, the trophies/plagues will be
presented to Malaysia Citizen on the following:

Most Outstanding Chef
Presented to the individual chef who accumulates the
highest points in his/her best three (3) classes:
one (1) must be from the Cold Display (class 1 — 8)
one (1) must be from practical Hot Cooking
(class 18 — 21)
one (1) must be from Team Challenge (class 22 — 27)

Points accumulated from any other classes will not be
included for this award.

Most Outstanding Pastry Chef

Presented to the individual chef who accumulates the
highest points in his/her best three (3) classes in the
patisserie category (class 9 — 14).

Points accumulated from any other classes will not be
included for this award.

Most Outstanding Artist

Presented to the individual artist who accumulates the
highest points in all three (3) Artistic classes
(class 15— 17).

Points accumulated from any other classes will not be
included for this award.

Most Outstanding Apprentice

Presented to the individual apprentice who accumulates the
highest points in two (2) apprentice classes (class 8 and
class 20).

Points accumulated from any other classes will not be
included for this award.

Most Outstanding F&B Personnel

Presented to the individual contestant who accumulates the
highest points in his/her best three (3) classes — Table
Setting (class 28), Fruit Flambé (class 30), Cocktail (class
31) or Mocktail (class 32).

Points accumulated from any other classes will not be
included for this award.

Most Outstanding Bartender

Presented to the individual contestant who accumulates the
highest points in his/her best three (3) classes — Flair
Tending (class 29), Cocktail (class 31), Mocktail (class 32).

Points accumulated from any other classes will not be
included for this award.

Most Outstanding Barista
Presented to the individual contestant who won the highest
points in his/her class Coffee Toffee (class 31).

Most Outstanding Team

To qualify for this award, a hotel or organization has to
send a minimum of 5 competitors from the same
organization participating in not less than 5 different
classes. The Most Outstanding Establishment is the team
who scores the highest points in their best 5 different
classes.
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These

rules must be read before submitting

competition Registration Forms.

1.

10.

11.

12.

13.

14.

Every exhibit must be the bona fide work of the individual or
team competitor and must not have been entered in other
competitions.

Submission of a completed Registration Form shall constitute
of and agreement to abide by the Rules & Regulations of the
Culinaire Malaysia 2009.

An individual competitor can participate in as many classes as
he/she wishes but is restricted to one (1) entry in any one
class. Individual Hot Cooking classes (class 18 - 21) can
accept only one (1) entry per competitor from this combined
group of classes.

No change of classes will be allowed. Please notify the
Organizer should you wish to cancel. Early notification may
allow an unsuccessful competitor to prepare for competition.
At the event, absentees without written pre-notification to the
Organizer will have their future applications re-considered.
Empty spaces at display tables are unsightly and non-
attendance at the popular Individual Hot Cooking and Ice
Carving events are frowned upon. Thank you for your
consideration.

To avoid having their applications withdrawn from the
competition without notice, it is competitors’ responsibility to
advise the Organizer should they change employers or
personal address/contact details. It is difficult to keep a
competitor on the list if we are unable to contact him/her
Company registering and paying for competitors have the right
to replace staff who leave their employ.

Competitors registering for more than one class need to
register with the Secretariat at site only once (on the day of
their last class) to collect their Certification of Participation.
Uncollected certificates will be disposed within three (3)
weeks.

The competition display areas within the Trade Halls will be
open to competitors from 0300hrs (no earlier) for judging at
0700hrs. All packing/exhibit debris must be removed from the
exhibition hall before judging begins.

Competitors and their assistants are strictly not allowed to
leave belongings on exhibition booths, or use furniture there
for lounging during the set-up and judging hours.

No removal of display exhibits is allowed before 1800hrs on
the first 3 days of the show and 1600hrs on the last day.
Competitors are to be present at their allocated display area
before closing time to prepare for removal of their exhibits.
The Organizer reserves the right to dispose of uncollected
exhibits after the stipulated times.

Entries for the Individual and Team Hot Cooking classes are
accepted on a first-come-first-served basis. Applicants for
these classes should select another class on the Registration
Form in the event they are unsuccessful for their first choice.
They can also choose to have their entry fee refunded in this
case and if they do not wish to select an alternative class.
Please note that with limited kitchen stations, these classes
are usually filled before the official closing date.

All Classes competitors must report to the respective counter
of Organizer's Office at least 20 minutes before their
appointed time. Should there be a station available, it may be
allotted to early arrivals. Competitors who are not present at
their scheduled time will be considered no-shows and will be
disqualified.

Fees will not be refunded if the competition is cancelled for
reasons beyond the Organizer's control or if entries are
withdrawn by competitors. This is cover administration costs.
Substitute competitors may be accepted up to four (4) weeks
before the events and no later.

Chef’s attire is requested for all events. For Hot Cooking, no
company name/logo should be visible to the judges during
judging. It may be included or placed on uniforms once
judging is completed.

No pork items are allowed.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24,

25.

26.

27.

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 to you in due course.

Competitors are to note that points will be deducted if the
complete display is not kept within the space limit specified for
the classes.

Official ingredients/recipe forms will be sent to individual
competitors. These must be placed by the side of
exhibits/dishes if the rules require it. The Organizer does not
require copies, but reserves the right to request them.

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

Medals will be given out daily after 1800hrs. Contestants
should be present in complete professional attire. All medal
winners must be present for the grand prize present  ation
on the last day of the competition in professional attire .
Any trophy/medal/certificate that is not accepted at the
ceremony will be forfeited three (3) weeks after the event.

Only Malaysian citizens will qualify for the Most Outstanding
Award.

The Organizer reserves the right to remove display exhibits if
deterioration beyond acceptable standards has taken place.

To avoid disqualification, entries in showcases must be
accessible to Judges.

The Organizer will not be held responsible for any damage to
or loss of, exhibits, equipment, utensils or personal effects of
competitors.

All establishments should have food shop licence with
permission to cater, issued by Malaysian’s Ministry of Health.

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

The Organizer reserves the right to rescind, modify or add on
any of the above Rules and Regulations and their
interpretation of these are final. They also reserve the right to
limit the number of entries per class or amend a competition
section, modify any rules, cancel any class or competition, or
cancel/postpone the whole competition event should it be
deemed necessary

Contestants who are in doubt of the interpretation of the
criteria are advised to contact the Organizer at:

Culinaire Malaysia 2009 Secretariat

C5-3, Wisma MAH,

Jalan Ampang Utama 1/1,

One Ampang Avenue,

68000 Ampang, Kuala Lumpur

Malaysia

Tel:+603-4251 8477

Fax:+603-4252 8477

Email: events@hotels.org.my
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Each competitor is restricted to one (1) entry per class. Registration fees should accompany applications and are not
refundable unless the class is full. Applications received without fees may not be proce ssed. Faxed entries should be
accompanied by a copy of your bank draft/cheque/pos  tal order/money order.

All entries are acceptance on first-come-first-served basis. Please refer to the rules and regulations in the Culinaire Malaysia
2009 Rule Book.

Please complete all sections in either type or write clearly in capital letters.
Name of Competitor Designation

Organisation Name

Organisation Address

Country
Organisation Tel No Fax No
Competitor's Mobile No Email
Please register me for the following classes (to tick boxes):
COLD DISPLAY — RM100.00 PER CLASS HOT COOKING — RM 150.00 PER CLASS
|:| Class 1 Plated Appetizers |:| Class 18 Fish / Seafood Main Course
|:| Class 2 Plate Dishes |:| Class 19 Meat/ Poultry Main Course
|:| Class 3  Buffet Platter |:| Class 20  Apprentice Chicken / Salmon Main Course
I:l Class 4  Truly Malaysia Platter I:l Class 21  Ethnic Malay Cuisine
|:| Class5  Selection of Tapas
|:| Class 6 Modern Chinese 3-Course Set GOLD OPULENCE SERVICE — RM100.00 PER CLASS
I:l Class 7 5-Course Set Menu I:l Class 28 Table Setting
|:| Class 8  Apprentice 4-Course Set Menu |:| Class 29  Flair Tending
Class 30  Fruit Flambé I would like to enrol the following
PATISSERIE — RM100.00 PER CLASS |:| Class 31 Coffee Toffee Most Outstanding Award category:
|:| Class 9 Plated Desserts
|:| Class 10  Petits Fours or Pralines PUB CHALLENGE — RM100.00 PER CLASS |:| Most Outstanding Pastry Chef
|:| Class 11 Free Style Confectionery |:| Class 32 Cocktall |:| Most Outstanding Artist
|:| Class 12  Self Create Stylish Wedding Cake |:| Class 33 Mocktail |:| Most Outstanding Apprentice
|:| Class 13 Pastry Showpiece |:| Most Outstanding F&B
|:| Class 14 Dress the Cake Personnel
Most Outstanding Bartender
ARTISTIC — RM100.00 PER CLASS |:| Most Outstanding Team
Class 15  Stylish Buffet Showpiece

Class 16  Creative Edge — Pumpkin Carving
Class 17 Ice Breaker

MODE OF PAYMENT

|:| | enclosed our bank draft / cheque / postal order /
money order for RM made payable to
MALAYSIAN ASSOCIATION OF HOTELS

The Organizer will not accept any cash payments. Receipt will only be issued upon clearance of payment.
Please photocopy if extra forms are needed. Submission of a complete Registration Form shall constitute of an agreement to
abide by the Rules & Regulations of the Culinaire Malaysia 2009.

Registration Forms with Entry Fee to be submittedt  o:

CULINAIRE MALAYSIA 2009

C5-3, Wisma MAH, Jalan Ampang Utama 1/1, One Ampang Avenue, 68000 Ampang, Kuala Lumpur, Malaysia

Tel: +603 4251 8477 Fax: +603 4252 8477 Emai I: events@hotels.org.my Website: www.hotels.org.my

Signature of Competitor:

For Official Use Only
Payment received on

Cheque no. & bank:
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Each establishment is restricted to one (1) entry in per class. Registration fees should accompany applications and are not
refundable unless the class is full. Applications received without fees may not be proce ssed. Faxed entries should be
accompanied by a copy of your cheque/bank order.

The Organizer reserve the right to limit the number of entries in any class and this will be done on first-come-first-served basis.
Please refer to the rules and regulations in the Culinaire Malaysia 2009 Rule Book.

Please complete all sections in either type or write clearly in capital letters.

Name of Team Team Manager

Organisation Name

Organisation Address

Country
Organisation Tel No Fax No
Group Coordinator Email
Please register me for the following classes (to tick boxes):
TEAM CHALLENGE — RM250.00 PER CLASS
|:| Class 22  Chef's Gourmet Battle
|:| Class 23 The Dream Team
|:| Class 24  The Red Chamber I would like to enrol the following
|:| Class 25  Heritage Nyonya Most Outstanding Award category:
|:| Class 26  Remy & Linguini
|:| Class 27  Crystal Ice Masterpiece |:| Most Outstanding Chef
TEAM MEMBER NAME DESIGNATION
Team Leader
Member 1
Member 2
Member 3
Member 4 (for Chef's Gourmet Battle
only)

FOR THE DREAM TEAM - THEME OF YOUR ENTRY:

MODE OF PAYMENT

|:| | enclosed our bank draft / cheque / postal order /
money order for RM made payable to
MALAYSIAN ASSOCIATION OF HOTELS

The Organizer will not accept any cash payments. Receipt will only be issued upon clearance of payment.
Please photocopy if extra forms are needed. Submission of a complete Registration Form shall constitute of an agreement to
abide by the Rules & Regulations of the Culinaire Malaysia 2009.

Registration Forms with fees to be submitted to:

CULINAIRE MALAYSIA 2009 SECRETARIAT

C5-3, Wisma MAH, Jalan Ampang Utama 1/1, One Ampang Avenue, 68000 Ampang, Kuala Lumpur, Malaysia

Tel: +603 4251 8477 Fax: +603 4252 8477 Email: events@hotels.org.my Website: www.hotels.org.my

Signature of Team Manager:

For Official Use Only
Payment received on

Cheque no. & bank:
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Contestant No. : No. of Serving

Name of Recipe

Quantity UOM Ingredients Quantity UOM Ingredients

Method:

Please photocopy if extra forms are needed.
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