


The purpose of this competition is to encourage and promote the culinary expertise of Young Chefs by exposing them to a 
competitive environment with their peers.

This competition will offer the opportunity for the Young Chefs to showcase their talent and creativity in an international arena.

With a profound respect for the values and traditions of cuisine and fine dining, we encourages and support the training of Young 
Chefs worldwide through this competition.

THE 23rd FHC CHINA INTERNATIONAL CULINARY ARTS 
YOUNG CHEF ONLINE COMPETITION



RULES & REGULATIONS 

Please read the following information carefully. Failure to comply with these rules and regulations will result in disqualification.

1)  TWO portions each of a cold or hot seafood appetizer and a hot meat or poultry main course are to be prepared (total 4 plates).

2) Competitors must prepare ALL ingredients, garnishes and sauces.

3) Serving Time: Appetizer needs to be served between 70-80 mins while Main Course needs to be served between 80-90 mins.

4) Dishes must be presented individually, freestyle, with appropriate starches and garnish.

5) The plates should be white.

6) Each course needs 4 photos and recipe sent to the organizer. 
1. - Prepare the mise en place 
2. - Cook the dish 
3. - Show the dish with the young chef
4. - Dish photo

7)  Deadline for uploading photos and
recipe will be Nov 04.

8)  Recipes must be submitted and will
be assessed.



RULES & REGULATIONS 

NOTES
1) Salads-cleaned, washed, not portioned

2) Vegetables or fruits can be cleaned, peeled, washed, not cut to portion, not cooked (tomatoes may be blanched and peeled and broad beans may be 
shelled), no vegetable purees

3) Pasta/dough – prepared, not cooked

4) Fish/seafood/shellfish – cleaned, filleted, not portioned, not cooked

5) Meats/poultry- deboned, not portioned, not trimmed, sausages has to be done in the kitchen, no ground meat can be brought in, bones may be cut into 
small pieces.

6) Mousses -must be made during the competition

7) Sauces-reduced, not finished or seasoned

8) Stocks – not seasoned are allowed

9) Dressings-must be made during the competition

10) Coulis-non seasoned puree allowed, must be finished during the competition

11) Pastry sponge-can be brought in but not cut or shaped

All competitors have to prepare their own cooking utensils and ingredients for the competition. Competitors must leave 
the work station in a neat and tidy condition; this is part of the judging criteria. 



General Competition Rules and Regulations

Entrants will be disqualified if there is any violation of the following rules and regulations

Please read the following information carefully. Failure to comply with these rules and regulations will result in disqualification.

1)   The referee's assessments are regarded as final judgments, and no objection can be raised by participants.

2) The competition is open to chefs from all over the world, limited to invitation only of YCC or selected school. 

3) The Young Chefs should below 25 years ( born after 1996.11.9 )

4) The organizer reserves the right to cancel, change or supplement to the rules and regulations.

5) During the competition, the organizer has the right to use the entrant's name, portrait and other personal data for the event promotion 
activities, including pre-match pre-heating and post-match review.

6) Entry fee. The registration fee for each competitor is EURO 20 , and participants must complete the payment before the
registration deadline. Registration deadline will be October 1.

7) Once registered, if the competitor is unable to participate due to his own reasons, no refund will be given.



RULES & REGULATIONS 

JUDGING CRITERIA 
Total possible points: 100 (no half points will be given)

In Classroom Judges Total 80 Points

Hygiene 
10 Points 

Work Preparation 20 Points 

Taste 
50 Points 

Online Judges Total 20 Points

Presentation 10 
Points

Recipe
10 Points 

Ø Final score is In Classroom Judges score plus
Online Judges score.

Ø Total is 100 Points.
Ø In Classroom Judges need to send the

competitors’ score sheet to email to organizer
robin.shao@imsinoexpo.com .

mailto:robin.shao@imsinoexpo.com


Prizes, Awards & Certificates

Criteria For Medals

Gold with Distinction 100 points

Gold 90-99 points

Silver 80-89 points

Bronze 70-79 points

Ø The organizers will announce the award information on their official website: www.fhcchina.com
Winners and participants will receive a Worldchefs digital badge. Medals and certificates will be delivered by courier 

after Nov 15, 2021. 



Hope you join the competition 
and enjoy cooking!

Ø Apply now! Download the application form.

https://wacs.egnyte.com/dl/UwVuBW50r0

