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1. Main Course Meat / Poultry / Game
2. Main Course Fish / Seafood

3. East & West Fusion Main Course

4. Asian Noodles

5. Pasta Duo (Team Challenge)

6. Chinese Wok Fried

7. Nestle Professional Chef Challenge

8. Creative Macaron

9. Ultimate Taste of Choux

10. Tapas / Finger Food (Cold Display)

11. Appetizer (Cold Display)

12. 3 Main Courses (Cold Display)

13. Plated Desserts (Patisserie Art Display)
14. Pastry Showpiece (Patisserie Art Display)

15. Artistic Sculpture (Patisserie Art Display)
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Silver Bronze
US$5,000 US$3,000 US$2,500
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350 chefs ranging from students to professionals compete
each other for the chance to become the champions. Welcome
to Korea's World Class Culinary Competition, endorsed by
Worldchefs.
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Main Course Meat / Poultry/ Game, Spanish Pork
Main Course, Main Course Fish / Seafood, East &
West Fusion Main Course, Asian Noodles, Pasta
Duo, Chinese Wok Fried, Nestlé Professional
Chef Challenge, Creative Macaron, UlimateTaste
of Choux, Korea Best Sushi Cup, Tapas / Finger
Food, Appetizer, 3 Main Courses, Plated Desserts,
Pastry Showpiece, Artistic Sculpture
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ZH AIZHE Timetable -

08:00 ~09:30 Asian Noodles
09:50 ~ 10:20 ChineseWok Fried ("\Ne_suE
10:40 ~ 11:25 Nestlé Professional Chef Challenge Lol
11:45 ~12:15 Asian Noodles

12:35 ~ 1205 ChineseWok Fried (f\ asti
13:26~1410 Nestlé Professional Chef Challenge .1y ol

14:30 ~ 15:15 Spanish Pork Main Course 9 [ T
15:36 ~ 16:20 Nestlé Professional Chef Challenge (’I\\'f
16:00 ~ 17.00 Daily prize ceremony fo3p

09:00~09:30 Pasta Duo
08:50 ~ 10:36 Main Course Meat / Poultry / Game
10:65 ~11:40 Main Course Fish / Seafood
1200~ 1246 Main Course Meat / Poultry / Game
13:05 ~ 1350 Korea Best Sushi Cup

14:10 ~ 1455 Main Course Meat / Poultry / Game
16:16 ~ 16:46 Asian Noodles

16:05 ~ 1650 Main Course Meat / Poultry / Game
1600~ 17:00 Dally prize ceremony

08:00 ~0%:45 Main Course Fish/ Seafood
10:06 ~ 10:60 UttimateTaste of Choux

11:10 ~ 11:55 Main Course Fish/ Seafood
12:16 ~ 13:00 UttimataTaste of Choux
1320 ~ 1350 Pasta Duo

14:10 ~ 14:65 East &West Fusion Main Course
16:16 ~ 15:45 Pasta Duo

16:05 ~ 16:35 Pasta Duo

16:00 ~ 17.00 Daily prize ceremony
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09:00 ~09:45 Spanish Pork Main Course 0 2 = e ic2X
10:06 ~ 10:60 Creative Macaron
11:10 ~ 11:55 Main Courss Fish / Sesfood & East &\Vest Fusion Miain Course
1216 ~ 13:00 Creative Macaron
14:00 ~15:00 FINAL AWARDS
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“® Class 1-P Spanish Pork Prize
213 A2l 2| 27| Spain Premium Pork meat
sponsored by \9 (=l TR

® Class 6 & 7 Nestlé Professional Prize
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Hotel Accommodation & Buffet Voucher
(ToP 2) 13 B A4 Hotel Buffet Voucher
((TOP 3)) 1 Z2|= HIE Professional chef uniform set
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See You Next Year!
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