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e The Rising Chefs Cha||enge 13. Nestlé Professional Modern Asian WOK Challenge
14. Nestlé Professional Asian Noodles Challenge

15. APRO FOOD Creative Asian Dumpling Challenge

* PATISSERIE PRACTICAL COMPETITION

1. Youth Culinary Team Competition
2. Youth Pastry Team Competition

3. Rising Chef's Creative Macaron

4. Rising Chef's Cream Icing Cake Challenge 16. Anchor Food Professionals Cream Icing Cake Challenge

e CULINARY HOT COOKING 17. Anchor Food Professionals Creative Macaron

5. USMEF Western Main Course Meat or Poultry - Professional * CULINARY & PASTRY ART COLD DISPLAY
6. USMEF Western Main Course Meat or Poultry — Junior 18. FINGER FOOD

7. TIANYUN Salmon Trout Western Main Course — Professional 19. PLATED APPETIZERS

8. TIANYUN Salmon Trout Western Main Course — Junior 20. PLATED MAIN COURSES

9. Hot & Cold Pasta Duo — Junior 21. PLATED DESSERT

10. Fresh Pasta Master Challenge 22. THEMED CAKE (Under 25 Apprentice only)

11. Nestlé Professional Chef Challenge 23. PASTRY SHOWPIECE

12. Anchor Food Professionals Perfect brunch 24. ARTISTIC SCULPTURE
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Class 5/6. USMEF Western Course Meat or Poultry

Class 7/8. TIANYUN Salmon Trout Western Main Course

Class 11. Nestlé Professional Chef Challenge
(Ne_stlé Class 13. Nestlé Professional Modern Chinese WOK Challenge
Class 14. Nestlé Professional Asian Noodles Challenge

oz Class 15. APRO FOOD Creative Asian Dumpling Challenge °

Class 12. Anchor Food Professionals Perfect brunch

A'%%mrm Elr?sﬁ 16. Anchor Food Professionals Cream icing Cake
FOOD PROFESSIONALS a enge

Class 17. Anchor Food Professionals Creative Macaron
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Seoul Food & Hetel Culinary Challenge 2026
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