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7= BRI ERAE BT Al 7R 1 S R
Format Deadline for submitting Email Notification On-site competition Ceremony
the preliminary
competition forms
HHA 30/04/2026 31/05/2026 27/06/2026 04/2027

Date
* MGHSHEBERIRHSN— - B—BREREX—ROERE -

If each participating school sends out more than one team, each team needs to submit a
preliminary competition form.

1 Preliminary Selection
BETE Items N Description

TGRSR X R B ) PR AT AR e [T
Theme
Eligibilit Secondary school students

FAEK 1. EFBRHALL 2-4 AR/ NS 2 -

Dish Requirements Each team must participate in groups of 2-4 participants.

2. HRMFRM—EERA -
Each team need to complete 1 or 2 dish.

3. ERAWVREENE " EaER, ' -
Each dish must include two types of ingredients that are both food
and medicine.

4. PEEERBXIEREETTE » HAUREE AR 2R -
Open flames cannot be used for cooking, other cooking
methods are allowed.

BRI 1. JA 30/04/2026 FiiEAC W) EERAG (Msk—)  FXREHEMH L

Submission Method SCFER -~ BBR RAER e ERE D -
Submit the Preliminary Contest Form (Appendix 1)
before30/04/2026. Each team must attach a text document,
photos, and a short video to introduce the finished product.

2. #9200 F30FME - BAnEY ~ DORGREA ~ BUETARIR E R
i o
Approximately 200-word text: ingredients, dish effects,
production method, and taste description.

3. Q2EDNER - ROEEERNEE ~ THRERY - BUETT
VAR -
Video under 2 minutes: brief team introduction, dish effects,
production method, and taste description.

4. pEmERA
Finished product photo




30/04/2026 (ZHAMU) T4 11HF 59 ¥

Application 30/04/2026 (Thu) 11:59 p.m.
A B 7+ 31/05/2026 (2HHH ) A ABRERLRE - AEERFERIEES
Finalist Notification [

The list of finalists will be announced on 31/05/2026 (Tue). The finalists
will be notified separately by email.

A% Final

ELEERF R R 3thaRs HEA = 27/06/2026 ( ZHA7S)

Ol laltilelamiyglsia Date: 27/06/2026 (Sat)

Venue HER @ N4 2052 5%

Time: 2:00-5:00 p.m.

HRE  FARRTER T BT _E AL AL EE 93 SRR L 24

(&L MTR A HCT)

Venue: Hong Kong New Oriental Culinary Art _2/F KP Tower, 93 King's

Road, North Point, Hong Kong

KAEKRK 1. EROBECHAEBERFHEH R - ARS8 A

Dish Requirements B RN ERA KA M KEckH & » DU
Jiik - SERIMRBEEREAL -
Each team should use the recipe submitted during the selection
process. However, finalists can adjust the ingredients, portions,
and cooking methods according to the dish requirements after the
preliminary selection (must notify organizer before).

2. FREREXIEREETTA » BMZEE AR 2R -
Open flames cannot be used for cooking, other cooking
methods are allowed.

EEEEHA 1. BRMABTEHFRLEERT ZA BM BT AREE AMb

Rules of Competition H=EEME (AR EHASE) -
FWEAERREASFHHESEEN - AR EARINER
W~ IR - RS DUEEART R EMN -

Each team must supply all ingredients and any special or
personalized cooking utensils required for the competition (e.g.,
specific molds).

The organizer will only supply basic equipment for competitors’
use, including but not limited to induction cookers, ovens, mixers,
and a basic set of kitchen utensils.

2. EBATNIEEIFEIA (60 5788 ) $#ZRIES =% -
Each team are required to cook dishes on-site within the
designated time (60 mins).

3. EB{ETTESEET E RN AR - FEREEREN
Each team can prepare and proceed some time-consuming
ingredients before the competition, in order to complete the
dishes within the specified time.

FEERIE 1. BRMNTRRER @ RBOSSIEF 23 -
Judging Process Each team will present in order of their team number after
completing the cooking.



2. BFXRAMEEEIFE s 3 05 o FENIFEA eI 4E -
Each team has a fixed introduction time of 3 minutes to complete
their verbal presentation.

3. ME&ERE - BULARIEE R m D RS A s — - B
=
After the introduction, the team must portion the dish into
individual servings for each judge to taste on site.

*IENEERE G
Suggested key points for the presentation

1. RABIERCRE « i - EEEAEEE -

Dish name and inspiration: Briefly describe the dish name, theme,
and creative concept.

2. BMEEERG  SRAEERM ~ DR REEREERN
Describe the main ingredients, their effects, flavors, and cooking
techniques.

3. RAMABEE : SRARGMIAEEESE - WERIHEER
TR RHE S B E TG B R (T
Dish cost and estimation: Describe the final product cost and
pricing considerations, and explain the reproducibility of the
production process and its feasibility for mass production in the
market.

2E5r #ER1 Scoring Criteria
SEIEHE ik

Evaluation Item Evaluation Criteria

FER T g EE PR B A o B AR S B R R R
W M TEER Assess whether the dish reasonably applies principles of
57 o Aweli e Traditional Chinese Medicine and food technology.
concept of Chinese

Medicine and Food
Technology

(0-543)

“wP il BT ~ SRR KBRS LR - 0-5 77

Evaluate flavor balance, seasoning, and overall mouthfeel.

=UpSy SHERLSHTRENE « B EEUENRIRTER - 0-5 77
Creativity Assess the novelty of the concept and the innovative use of
(0-543) ingredients or techniques.

VR SRS PSR TS SRR AR A T - BB AR 0-5 0
M (BAXREE NEEESE
EufTHE) Assess the feasibility of mass-producing the dish, including

cost control and the replicability of the production process.

- banil 20
Total score:

e LS FHE G ER A 0 BIRT 38908098 & R #81 tiffanytam@vic.edu.hk
BE R o
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