1g Kong APPENDIX 1
Interngtional Culinary M & -
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Classic
AW HBERKNK

HOFEX —

Hong Kong International Culinary Classic 2025
Hong Kong Convention & Exhibition Centre
4 -16 May 2025
Entry Form 2&RH&

Submission Deadline: Friday, 7th March 2025
HILSRBHEE: — S AF=AtH(E#HR)

Please complete the Entry Form in CAPITAL LETTERS and mail together with the Ingredient / Method Card and the Entry Fee to the Event
Manager before Friday, 7th March 2025.

BARIFAF=-RCHERRDE, SRE / RENAERZSERBTIANERBLE,

FOR INDIVIDUAL COMPETITION #ERANREAZSE

Name of Competitor 2E&E{f 2 AgetFie

Organisationt§1&ay 484 2 78

PositionBai{iz MobileFE
TelE:E ( )
CountryB = Postal Code##m

Email EEFHTIE

FOR TEAM COMPETION ERRBRES

Name of Leaderfx &R Age’FES

Organisationt§1&ay 484 2 78

PositionB{iz MobileFE
TelE:E ( )
CountryBlIZ Postal CodeES 4R

Email EEFHIHE

Member's NamePx & 4 AgetFi

Organisationt¥ & A4 =18

PositionB&{iz MobileF

Email EEFHHE

Authorised Signature & Company Stamp Date
B E AEEZE Rk QG MK HEA




Name of competitor 2&E & H:

APPENDIX 1

| would like to participate in the following category(ies). [Please + appropriate boxes] M;j ;E —_

RANRSIMA T ZLEEER [BRESVEM LV SE]

Individual Competition {E ALEZEIEH
Entry fee : HK$600 per entry

2HER - §IRER600TT

A. Western Cuisine XX Z AL E

Display i&:%

1 1. Plated 3—Course Menu
—EFEEE

[J 2. Plated Main Course x 3
—EFX

O 3. Finger Food / Tapas
BRI E

Hot Cooking IRISHE =R

O 4. Professional: Seafood (Halibut)
B BB (EBR)

O 5. Professional: Meat (Flank Steak)
B A (FER)

[0 6. Professional: Vegan

HX ARR

Under 25 Apprentice 25p%A T / E7F:

[ 7. Under 25 Apprentice: Seafood (Black Cod)
25 AT / BiE: SR (REER)

O 8. Under 25 Apprentice: Poultry (Chicken)
25 AT / B4 RELE (#)

B. Chinese Cuisine PR ZiALLE
Live Cooking IRIZ&AEE = 3

0 10. Hot Vegetarian Main Course (Mushroom)
RERTHE (BEH)

| enclose herewith a crossed cheque/bankdraft* of HK$

ENM L BRI R/ R BEE

Cheque/Bankdraft* No. 33 2 /K ZE+ZEHE

Individual Competition {E ALEZEIEH
Entry fee : HK$600 per entry

28ER - 8IREH600T

C. Pastry B8
Display {®:RET
[0 1.Professional: Artistic Showpiece
HE: TEEXR
O 11A. Chocolate Showpiece 2Ry ) T E45E:%
O 11B. Sugar Showpiece FiiE T g%
[0 12.Professional: Artisan Bread Creation
BX AEmEIE
1 13. Professional: Confectionery Creation — Showpiece,
Chocolate Bonbons & Petits Fours
X AERNTIE - 4R, ROKRHNREBRERERS
0 14. Professional: Wedding Cakes B2 #1EE 1
0 15. Under 25 Apprentice: Plated Dessert 2555 T / 21F: &5
[0 15A. Working Young Pastry Chef 7EH S EEIED
[0 15B. Student 24
Live Cooking IRIZH/E
O 16. Professional: Restaurant Dessert 23: B E2i &
[J 17. Under 25 Apprentice: Chocolate Cake
25 A / BRSO W ER
[0 17A. Working Young Pastry Chef 7E88 S FETRD
[ 17B. Student 84
Team Competition BXIRLEEIEE
Entry fee : HK$1200 per entry
Z2EEH - BIRE%12007T
B. Chinese Cuisine R ZALLEF
Live Cooking IRIS&EAEE = 3
O 9. Tasting Set &%

D. Live Afternoon Tea Set Competition IRI5 FFHELLE
[0 18. Live Afternoon Tea Set Competition RIS FF I EEE

E. Meat Challenge PIEHEEE
[0 19. Meat Challenge PI3EHKELE

*(Please delete where appropriate ;52| AN EAZ)

Notesf&zt:

1. Please make a cheque payable to "MASTERMIND EVENTS LIMITED" L ZH5E"MASTERMIND EVENTS LIMITED”
2. Please mark “Confidential’on the envelope {531 E 55 FBR 145"

3. Please photocopy if extra forms are required WMAEEE, B BITEEIR

4. Competitors will be advised of application outcome in due course AEBAERH BB AT BEERZE

For Office Use Only AE%F

Please send the completed Entry Form, sufficient Ingredients/Method Card together Application Received On:

with entry fees to:

RIHER RS, ERMBE/RENERZEERFTR:

Payment Received On:

Mastermind Events Limited Cheque No:
Room 2501, 25/F., Billion Trade Centre, 31 Hung To Road, Kwun Tong, Kowloon, Hong Kong Amount:
S BRBELE S 19ER AP/ 25182601 Reg. No:

Tel&E&E: (852) 2114 2855  FaxfBH: (852) 2114 1969  E-mailE#B: hkicc@mastermindevents.com.hk



Name of competitor 2EEH2: APPENDIX 2
Pt *® =

INGREDIENTS/METHOD CARD#HIE /= 8534

Please fill in the ingredients (CAPITAL LETTERS) and method in English on the back page for each entry.
EE—EENEE, MREBERZERAEGUEMSER)FEMIENREERNRE L,

*Please submit the Ingredients/Method Card with the Entry Form to the Event Manager before Friday, 7th March 2025.
FRZE_AFE=AtR(EHR)E, SMRE/ZRAFENZSBERBTRIAGRBLIE,

Competition Category2ZE4H3

Competitor No. 2 EE fraE*
*(to be assigned by the OrganisersHHAE )

Name of Competitor2&&EitZ

Organisationt# &) 484 74

Dish Title (English)E & & TE(F#X)

(Chinese)H3xz

Please photocopy if extra forms are required.

WEFE, HJEITEHRE.



DISH TITLE X &&E:

INGREDIENTS #1%l

METHOD OF PREPARATIONZ & 574
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