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Foreword

The year 2025 marks the 25th anniversary of the Macau Food Festival. In celebration of
this milestone, our association will organizer the " Creative City of Gastronomy " series of

events.

A highlight of this series is the "International Master Chefs Competition for Chinese

Cuisine," featuring competing teams from over 40 nations and regions worldwide. This

initiative aims to promote cultural exchange and deepen understanding of global culinary
traditions. By harnessing the strengths of the "One Country, Two Systems™ principle, we

aspire to ignite creativity, enhance culinary standards within the industry, and showcase

the heritage and innovation of Cantonese cuisine. Ultimately, this event seeks to honor d
Chinese culinary culture and bolster to the nation's soft power.

Another key event is the inaugural "International Smart Catering Equipment Expo," which
will present the latest products, technologies, services, and innovations in the catering and
hospitality sectors. Esteemed domestic and international brands from the catering
equipment and supplies industry will be invited to participate. This expo aligns with the
SAR government’s ‘1+4° Moderately Diversified Development Strategy, it integrated
tourism, along with four key sectors: big health, modern finance, technological innovation,
and M.1.C.E. (Meetings, Incentives, Conventions, Exhibitions), commerce, trade, culture,
and sports, particularly within the convention and exhibition sectors. It will create a robust
networking platform for the industry, facilitate exchanges among global peers throughout
the catering and hospitality supply chain while actively fostering business collaboration
opportunities.

Both events will occur concurrently with the 25th Macau Food Festival in 2025. We
anticipate significant international interest, positioning Macao SAR as a national "dual
circulation" hub. This integrated approach will build a comprehensive catering industry
chain, promote cross-sector integration of "catering + tourism + MICE" in Macau, support
the SAR government’s ‘1+4° Moderately Diversified Development Strategy, Continue to
deepen the development of the "Creative City of Gastronomy™ initiative, and enhance
Macau’s status as a "World Centre of Tourism and Leisure."
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B[ 2025 B RHEF TR

MACAU 2025 International Master Chefs Competition for Chinese Cuisine

(—)  f/ Introduction :

PR g R R o TR R ~ IIER ~ BHITERRN ~ AR ~ 1R - B -
R ~ 5alee ~ BRI ~ EAREE ~ farfll ~ BN ~ HA - 520 - WVE ~ SR aa = ~ st
P EES - BRI AR RIS S 40 Z(E B o Bt s AR S -

The International Master Chefs competition for Chinese Cuisine will feature competing teams
from over 40 countries and regions, including: America, Canada, France, Germany, Brazil, Italy,

United Arab Emirates, Belgium, Luxembourg, Netherlands, Australia, Japan, South Korea, Peru,

Southeast Asian countries, Mainland China, Taiwan China, Hong Kong SAR, Macao SAR

(=)  4H&RZERE Organizational Structure :

FiEEEAr Organizer :
HAFTEUCE SR e
The United Association of Food and Beverage Merchants of Macao
BBEhEfr Sponsors :
CREPCE L
Galaxy Entertainment Group
T Foax i T2
TONG SON Kitchen Equipment Engineering
PHREC
LEE KUM KEE
RSB ERANAIRAE /
CHEANG CHONG KEI Frozen Food Ltd ‘
HMECIEEA IR A E]
LEI KEI Vegetable Trading Limited
7R A TR R e A IR A H]
WAN HENG HONG Equipment of Kitchen Limited
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5Bz Support Agency :
AR TEE BUF A e E (e

Commerce and Investment Promotion Institute
HAPTRF AT & BUR i 5 fe)

Macao Government Tourism Office,
HAFTRF AT & BURFEER SR g fe)
Economic and Technological Development Bureau
LSS iy
World Federation of Chinese Catering Industry
PR EE S
China Cuisine Association

BirEEfir Co-Organizers :

AP R A
Macau Cuisine Association -
B S E
The Committee for Cantonese Cuisine Industry of World Federation of Chinese Catering Industry
TR ESOR S
Hong Kong International Culinary Art Association
HFEREETE
Macau Restaurant Workers’ Union
BB R e
Macau Kitchenware Association
EILHRICERCE LS
Taipei Restaurant and Beverage Workers Union
SRS BT &
World Master Chefs Association for Cantonese Cuisine
R EERY
The Association For Hong Kong Catering Services Management LTD




B 8Eafr Co-Organizers :
R A BT

Guangdong Restaurant Association

[ R e

Guangdong Cuisine Association
N Z R e

Guangzhou Cuisine Association

BB RGa N B e
Kwan Sang Catering Professional Employees Association

FYZEE e

ShenzZhen Cuisine Association

Ll EiE B = ==y
Associacao de Empregados de Restaurantes Padarios de Macau
R TIEE S

Macau Journalists Association

"
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EL2% F HARS RS #hBE Competition Date, Time & Venue :

HHH Date : 2025 4F 11 H 26 HZE 27 H(E = K2 HAr)
November 26-27, 2025 (Wednesday & Thursday)
FF Time : BHEARAK » K B O BF 217 6 B
Two days, 9:00 AM — 6:00 PM daily
ARG Venue : RFIHROAEIR Erag R0 e
Ground Floor, Galaxy International Convention Center

SEBNH 2 Event Schedule :

758 F-37 2] Competitor Registration :

HHH Date : 2025 /£ 11 A 25 H(EH{—) November 25, 2025 (Tuesday)

HEfE Time © B4 10 5% 10 > N4 2 BF % 6 BF 10:00 AM — 1:00 PM; 2:00 PM — 6:00 PM
HEE Venue @ BAPTZAEE( ) E K& Andaz Hotel Lobby

B BE R L = Welcome & Opening Dinner :

HHH Date : 2025 /£ 11 A 25 H(EH{—) November 25, 2025 (Tuesday)

] Time @ B F 6 B2 9 B 6:30 PM — 9:00 PM

HEE Venue @ BAPTIEMSH Banyan Tree Macau

5 27 HH = Competitor Briefing Session :

HHH Date : 2025 /£ 11 A 25 H(EH{—) November 25, 2025 (Tuesday)

HERE Time @ ECIEEGHELNE = 1% After the Welcome & Opening Dinner
HrEE Venue : 557 To be determined

SF2EEAH e Judges’ Briefing Session :

HHH Date : 2025 /£ 11 A 25 H(EH{—) November 25, 2025 (Tuesday)

HEfE] Time © B 10 Bf 2 11 B 10:00 PM - 11:00 PM

HEE Venue : 557 To be determined «

NH AL BE EA SN 2 Awards Ceremony & Closing Banquet :

~ =

HHH Date : 2025 4 11 A 27 H(EHAY) November 27, 2025 (Thursday)
HER Time : B | 7 BF % 10 B 7:00 PM — 10:00 PM
HhBE Venue © BFTHRIFE & EIRGE T 4 I R
Banquet Hall, 4/F, Macau Tower Convention & Entertainment Center
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SEBRELLEL R Eligibility & Competition Categories :

H S FU R AN EHR AL DU A B B B 3 - I 5 T B -

Each participating region may organize qualifying competitions based on registration
numbers and establish their own qualifying rules.

R EEE | Competition Structure :

e (2040 - MEH 4 A Hp 1 ABRE)

Team Competition (20 teams; 4 members/team, including 1 captain)

BEOEE (604H - =4H 1 A

Dim Sum Competition (60 contestants; individual entry)

B (6040 > FH 2 A LALREET - 55 LA AET)

Hot Dishes Competition (60 teams; 2 members/ team: 1 primary chef + 1 assistant)
FT A S BB EIH T 21 5% > AJ 205 —IAEEEE -

All competing chefs must be at least 21 years of age and may enter multiple
categories.

FrA tb & HR A E R -

All competition registrations will end once they are full.
LT ORE S E RS ERE

The organizer reserves the right of final decision on all entries eligibility.

""FEERERR




) EHPIEE Event Floor Plan
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KEEHIAI Competition Rules :

A. EREE | LLERRER 3.5 /NiF (210 7ri#) - BUEREREE

A. Team Competition (3.5 hours/ 210 mins) Prepare five dishes

ELEESRER

Competition Dishes

L e e

Description

KRG HEFETRAZER 10 > BRI iR EREE 50

(—) B mm s R e R G eI BO R R B -
JF 2 The organizing committee will provide each team with 10 pieces of cooked abalone. Contestants
I. Appetizers must use the cooked abalone, paired with two types of vegetables selected from the committee's

designated list, to create one appetizer.
Ky BEEEHt The organizing committee will provide each team :

=) ® Kuf 11{% (491.25kg) 1 Large Yellow Croaker (approx. 1.25kg)

- ® ZpEi 20 X (4 1kg) 20 Tiger Prawns (approx. 1kg)
B — K . /

I1. Hot dish 1 : Seafood

® M (FERAN) 1 (£91kg) 1 Cuttlefish Fillet (approx. 1kg)

*EETAELL L Ay — TR -
Contestants must select one item from the above main ingredients to prepare.

(=)
X - A
I11. Hot dish 2 : Meat

K Byist FHE (4L The organizing committee will provide each team :

® HIEMIAEMA 14 (49 1kg ) South African Wagyu Chuck Roll 1 piece (approx. 1kg)
® R/ AAEIA L (49 1.5kg) Skin-On Pork Belly 1 piece (approx. 1.5kg)

*EETRELL_E R ) BT R

Contestants must select one item from the above main ingredients.

() RG-S TR B8 3 Al EAVER S T8ME -
BE= B The organizing committee will provide a variety of vegetables, and contestants must
IV. Vegetable select three or more types to prepare.

K B Eeft The organizing committee will provide each team :
® Z¥E (O%ZE) 1 X (49 1.2kg) Mature Hen (Dressed) 1 bird (approx. 1.2kg)

() ® MBI 1 {7y (4J1kg) Hind Leg Cut 1 portion (approx. 1kg)

Bt

V. Soup FEFELL BRI IR HAAOREE T B -

Contestants must select one item from the above main ingredients, other ingredients to
be prepared by the contestants.

10
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EEIH

Main ingredients and garnish

KRG RS BRETRE LB  Bo M ECRE B (S B M 56 —IH(8)-(10)%h) - BFRIBER > 5
FOREET SRR W IRARHES e B A IO TR - R R EE TSI T R T « BT
HAil—H A Ef E RV AL ERG R SHE B - WDB R R E - FERURTEELE -

The organizing committee will provide each team with main ingredients, garnish, and a list of supplies (refer to Appendix 1,
Section 2, Items (8)-(10)). Based on this list and in accordance with the competition requirements, contestants must design
their dishes and submit their completed recipe during registration. The organizer will procure all ingredients according to the
submitted recipe. One day prior to the competition day, contestants shall collect the ingredients from designated suppliers,
check the quality and quantities, and store them in assigned locations.

Seasonings, Special seasonings

1 REREHEREHSERF—% IR (10)E)
The organizer provides seasonings (refer to Appendix 1, Section 2, Item (10)). (
2. RPIREHVRAHE E AT I e T R — fF R R

Special seasonings should be declared along with the recipe form during registration.

FEERpmEE K

Competition Dishes Requirements

1 FrARGGBRESSEE - AEEGTIE] « R R
All dishes must be prepared on-site, including cutting, cooking, and plating.

2. SEELETER 8 A BEErH 6 A karER 2 Ay - Gz E&0F 1009 PLE) 5
Each entry must yield 8 servings: 6 for display and 2 for judges. (Tasting portions must be >100g per serving).

3. XEEHDMI EEEE 2] - 2R STy 180 x180x75¢m ;
Dishes may be presented as individual portions or plated presentations. Display table dimensions:
180x180x75 cm.

4. LEEETIEAB " —A w3 - MR © pisE-8G=E OKEE->ZE-iE) —»5m
The dishes can only be served after half of the competition time has passed.
Serving sequence: Appetizer — Three hot dishes (Seafood —Poultry — vegetable) — Soup.

5. [LEFAMATZ 105 8 —ESE » JREME 10 o atg 2B pTyIIER H5E -
The first dish must be served 105 minutes after the competition begins, with subsequent dishes served every
10 minutes in menu order.

. ERMRSLE AR E s — B EE L o Seasonings will be provided by the organizer.

7. R Bl 2 REEEiiT R - BT BT O ERGE HE
Decorative materials for aesthetic enhancement/ color enhancement must be designed and brought by
contestants as per their menu.

8. LESE BT A A i SR E
Comepetition dishes and those presented for judging must be cooked simultaneously from the same batch.

9. SEN—VIBEESBIAGHARBENHTIES - SHILUFEGRE
Tableware must not bear any company names or logos; violations will be considered disqualified.

10. EFR(EERE - SUEHEROF LA REREE - BRIRIEIY

Contestants must thoroughly clean their workstations before departure; failure may result in point deductions.

s
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B. R OFE ¢ EEERFER 1/NRp (60 70) - BUE 2 BRLO

B. Dim Sum Competition (1 hour / 60 minutes): Prepare 2 types of Dim Sum

EEREE L® 12

Competition Project Description

O FAEmAVEIERAY ~ MRS N TR |

All shaping, filling, and cooking (including steaming/frying) must be completed on-site.
@ Al 8 14 » Horr 6 fREERERE - 2 (FEteT 2 it

Quantity: 8 identical pieces total: 6 for display plating, 2 for judges' tasting

@ ZAFERJEMRHET B IES2E -

Contestants must bring their own steamer baskets with matching base plates.

LA HR
Realistic Shaped
Pastries

Optional Pastries

O MIEREARAEEBECERIE - A ~ 656
Prohibited: Replicating methods, dough types, or fillings used in Realistic Shaped Pastries.
@ ZLIEFE FELIP AR - v B - gk ASS - BRI B ~ A {
FAi 8 (4 - Forp 6 (REEIRRRRE - 2 (Vg

I Tk * Presentation: Must emulate formal banquet-style plated service.
* Allowed: Pre-prepared dough/fillings (subject to inspection)

On-site execution: All wrapping and shaping must occur in the competition area.
* Quantity: 8 identical pieces total: 6 for display plating, 2 for judges' tasting
@ AR - BEEALET (FIESSMINL) ~ BasHBETFHHEHTESSE -
Contestants must take along:
1.Raw ingredients 2.Garnish components (may be pre-made off-site*) 3.Serving vessels

FEEAHR ~ BAEE ~ ReZREAMORE

Main and garnish, Seasonings, Special seasonings

Fratr kiR EET- B - BERARE G

All ingredients must be self-supplied by contestants and submitted during registration.

LA

Competition Description

FiE BRSNS ~ B - AR 5

All finish ishes must be wr h n ked to completion within the competition venue.
MG ~ 2l - At #E SRS EeEEE - NMFERH & RN - 550 R 5 A
BHVED ~ EYIER

The use of premium ingredients (e.g., dried abalone, shark fin, fish maw, bird’s nest, or hasma) is prohibited.

Unauthorized food additives or legally banned animal/plant materials are strictly forbidden.

S REAMr A BEL ] o EEER ST 180x180x75 cm |

Dishes may be presented as individual portions or plated arrangements. Display table dimensions: 180x180x75 cm.
SEN VR BSINAGHAAREN BTSSRI |

Tableware must not display any company names or logos; violations will be disqualified.

BEFEESER R - BUEMRSF LA RERES » SRIBVEHS -

Contestants must thoroughly clean their workstations before departure; failure may result in point deductions.

1
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C. BAEEFE © LRI Ry 1.5 /NiF (90 2048 ) - BUF 2 EIEREE
C. Hot Dish Competition (1.5 hours 90 minutes): Prepare 2 dishes

EEEERER HEHRH

Competition dishes Description

K BEEet The organizing committee will provide each team

° A 1% (49 1.25kg) 1 Large Yellow Croaker (approx. 1.25kg)

(= ® EpEiE 20 (49 1kg) 20 Tiger Prawns (approx. 1kg)

MR- KE e ma (ioke) 1 (29 1kg) 1 Cuttlefish Fillet (approx. 1kg)
Hot dish 1 : Seafood

MEEHELL EER g SRR

Contestants must select one item from the above main ingredients.

K& By FHEME The organizing committee will provide each team :

® 8 (OthE) 4 > 491.3kg Squab (dressed pigeon):4 pieces (approx1.3kg)
® EiEAE (OvHE) 1 4y 1kg
Qingyuan Chicken (dressed chicken): 1 whole chicken (approx. 1kg)

(=)
RR-:%®|
Hot dish 2 :Poultry

*EEFAELL B BYERR
Contestants must select one item from the above main ingredients.

EEIFF

Main ingredients and garnish

KRG REFETREEE B ~ Bo f A EORDE BB (S EMHE—28 —IH(8)-(10)8h) » BETHRIBEE - s
FOREGETER W IRARHESSE B AR A L TR - KRR B TSI T R T ) « BT
Hei—H it e LB REHI B - AR E - FRINEEE -

The organizing committee will provide each team with main ingredients, side dishes, and a list of other supplies
(refer to Appendix 1, Section 2, Items (8)-(10)). Based on this list and in accordance with the competition
requirements, contestants must design their dishes and submit a completed recipe form during registration. The
organizer will procure all ingredients according to the submitted recipe. One day prior to the competition day,
contestants shall collect the ingredients from designated suppliers, check the quality and quantities, and store them

in assigned locations.

Seasonings, Special seasonings

L KEREEGENS B 5 —IH (10)5)
The organizer provides seasonings (refer to Appendix 1, Section 2, Item (10)).
2. FIRERUREHE S AR TR — O R

Special seasonings should be declared along with the recipe form during registration

13




EEFEBm R

Competition Dishes Requirements

FTA R RS E - BFEBUGUIE] « 8 SO

All dishes must be prepared on-site, including cutting, cooking, and plating.

SEREIER 8 Ny - HEFE T 6 Ay KErER 2 Ay - Gz E&077 1009 BLE)
Each entry must yield 8 servings: 6 for display and 2 for judges. (Tasting portions must be >100g per serving).
KE R DM F e SR A] > FEE RST Ry 180x180x75 cm ;

Dishes may be presented as individual portions or plated presentations. Display table dimensions:
180x180x75 cm.

LB THFEI RS 45 7 gE& Tl i —EESE (UKEE) - FF 10 pfEfg mfHisE —IERE (RE)
The first dish must be served 105 minutes after the competition begins, with subsequent dishes served every
10 minutes in menu order.

Ry - BoeZ BEs et - FEE T BT HCR BEaa T

Decorative materials for aesthetic enhancement/color coordination must be designed and brought by
contestants per their menu.

ok= S e A B = e e e Pt  E S (R

Comepetition dishes and those presented for judging must be cooked simultaneously from the same batch.
SEN—VEBSIASTAARENLF IS - BRI |

Tableware must not bear any company names or logos; violations will be considered cheating.
EEFERETERE - ZUEMEELF T REsE S > /ARSI Y -

Contestants must thoroughly clean their workstations before departure; failure may result in point deductions.

14




VO 2EEZEH Instructions for Judges :
(1) EREEE1E%E Team Competition Scoring Criteria :
w100 73 - WA HEAREREL - BMRE - FREIFEES - 57

1.

FRIF T -
Each dish has a maximum score of 100 points. Judges may deduct points for

unhygienic conditions, ingredient wastage, exceeding time limits, or other issues
as deemed appropriate.

SyE55HE Score Breakdown

[k Taste ST By 40 4y
Max 40 points

SN JAN

JIT. Knife Skills iy By 20 4
Max 20 points

oy By 15 43

A& Heat Control
Max 15 points

WY Ry 15 71

Max 15 points

B+ Ingredient Utilization

W73 Ry 10 73

Max 10 points

B4 Cleanliness & Hygiene

2.

FERSERT RS S R EE R E TR ATE S B (7
HE L8 ) o —SKE I E— (7 BUE R0k 0 Wiy Ry 100 o - i EIRG R
EFREET 5 (EFmAE /7 F 500 73 - SRTAEVEE DL 2 F s tHIECE
B R R ST

The Team Competition uses a points-based scoring system. Judges will record y
the scores (integers only) achieved by each contestant's dish according to the ‘
categories above. One score sheet corresponds to one dish, with a maximum
score of 100 points per dish. Therefore, the total maximum score for a team's 5
dishes is 500 points. Award selection is based on the average score calculated
from the sum of all dishes' scores.

15




(2) BLOESEHEAE Dim Sum Competition Scoring Criteria -

1.

R EaR sy Ry 100 73 A RAERREL ~ BVIRE ~ R{FREE S - 57
FRIF T -

Each dim sum item has a maximum score of 100 points. Judges may deduct
points for unhygienic conditions, ingredient wastage, exceeding time limits, or
other issues as deemed appropriate.

Sy8i4yEE Score Breakdown

1Bk Taste 7T Ty 30 73
Max 30 points

T AR 30 41
Max 30 points

&R Modeling

72 Color 35355 10 7
Max 10 points

iy R 20 57
Max 20 points

Al Innovation

WY Ry 10 73

Max 10 points

BB A Cleanliness & Hygiene

BELLERT B REH - BEE T EAEEERIEEE T FmPTE S8 (7
BIEHEE) - —SKEmEE— o BEEcEk - My 100 75 » B
F RS EE CME AR W53 Fy 200 43 o BBIEEF8E DA WA R/ E S5 43 AR ATTEY
SR Ry 84507

The Dim Sum Competition uses a points-based scoring system. Judges will
record the scores (integers only) achieved by each contestant's dim sum item
according to the categories above. One score sheet corresponds to one dim sum V‘
item, with a maximum score of 100 points per item. Therefore, the total

maximum score for each contestant's two dim sum items is 200 points. Award
selection is based on the average score calculated from the sum of both items'
scores.

16




(3) #E A ZNVEE 57 E#E Hot Dish Competition Scoring Criteria :

1.

R & 100 73 - WA HAERREL - BMIRE - IR RIS - oV
BESUE T -

Each dish has a maximum score of 100 points. Judges may deduct points for
unhygienic conditions, ingredient wastage, exceeding time limits, or other issues
as deemed appropriate.

SyE55HE Score Breakdown

[k Taste Wiy By 40 43
Max 40 points

SN JaN

JIT. Knife Skills WY By 20 43

Max 20 points

WY Ry 15 71

Max 15 points

A& Heat Control

WY Ry 15 71

Max 15 points

B #EF Ingredient Utilization

W73 Ry 10 73

Max 10 points

BORME 4 Cleanliness & Hygiene

N NBEETI RS H > S DR E TR AT E S B
(TEIEREE) » —HAFmEE— 1 o 8Ea0TR oy By 100 7 g%

BT 2 (B AndE oy oy Ry 200 77 SEIERFEE DL 2 B E b te o A IR P 70 1R

er S SN

The Hot Dish Competition uses a points-based scoring system. Judges will

record the scores (integers only) achieved by each contestant's dish according to

the categories above. One score sheet corresponds to one dish, with a maximum "

score of 100 points per dish. Therefore, the total maximum score for a team's 2
dishes is 200 points. Award selection is based on the average score calculated
from the sum of all dishes' scores.

17




ASTE [y i%4 Awards and Prizes :
FIRSEE ¢ eE 1 - oo 2 {E - FE 3 ML KR EREEEE L{E - REFE R -~ ol -
FHE  FIHERE
Team Competition: 1 Champion, 2 (1% Runner-ups), 3 (2" Runner-ups), and 1 Best Display
Award. Teams not selected for the above award will receive a Gold Award.
1% Prize Money :
7t B MOP$50,000 ~ 5155 MOP$30,000 ~ Z=H MOP$10,000 g7 {EEZ5% MOP$20,000
Champion MOP$50,000; 1** Runner-up MOP$30,000; 2" Runner-up MOP$10,000; Best
Display Award MOP$20,000.
BEOVEE e L~ oo 2 {i - ZREE 3 [ RERHERE ~ o - REE > S HEE
5%
Dim Sum Competition: 1 Champion, 2 (1% Runner-ups), 3 (2" Runner-ups) . Contestants not
selected for the above award will receive a Gold Award.
1% Prize Money : 78 MOP$10,000 ~ g5 MOP$8,000 « Z=E MOP$5,000
Champion MOP$10,000; 1% Runner-up MOP$8,000; 2" Runner-up MOP$5,000.
BueEs  efH LE ~ oo 2 { - R 3l RERPERE ol - FEE - i HEE
5% ;
Hot Dish Competition: 1 Champion, 2 (1% Runner-ups), 3 (2" Runner-ups) , Teams not
selected for the above award will receive a Gold Award.
i%4> Prize Money : 7£E MOP$15,000 ~ a8 MOP$10,000 - Z=E MOP$8,000
Champion MOP$15,000; 1% Runner-up MOP$10,000; 2" Runner-up MOP$8,000.
i~ af o~ FEREERESGRSEEIN - FHEE - 850 HERPrE 2B RN EE
QTR - D2 T -
In addition to prize money, the Champion, 1% Runner-up, and 2™ Runner-up, and Best
Display Award will receive medals and trophies. All other participating teams will receive
commemorative medals as encouragement.
HAALEE S R4 » NE HAVESHSIR A - W FERF A SRR G B4
(http://uafbmm.org.mo)

Results for all categories will be announced at the Awards Ceremony & Closing Banguet on
the same day after all competitions conclude, and simultaneously published on the official
event website (http://uafbmm.org.mo)

B PTASEBRMR 2025 4 11 5 27 H(Z2HA0M) HFEESRIe s » Wi —FE R
ik (B RETENNE R ERE (RERE) HFEinEg) -

All participating teams are invited to attend the Awards Ceremony & Closing Banquet on

Thursday, November 27, 2025. Please attend the event wearing chef uniform (self-provided),
along with the chef hat and apron (provided by the organizer).
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H A AERHEEIE R #E ] Other Relevant Matters & Rights :

LIRS LEFR AR A 2R F 5 20~ BoT7 K Ao sk R e 7 Bl G Or e
AT -

The Organizer retains all rights to the cooking methods, recipes, and any photographs or

images of the finished dishes captured during the competition.

SEHMEH 2 B eias R FE AR E LR TR I T & B an e 27k ) BB AR -
Contestants are prohibited from bringing any ingredients or utensils that violate the Food
Safety Law of the Macau SAR or other relevant legislation.

TR ORE SEBUL AT < et B AE A )i -

The Organizer shall not be liable for the safekeeping of equipment or personal belongings
brought by participating teams.

BT R B 525 B BT A PR A R ROAS AR e R

The Organizer reserves the right to modify all competition rules and holds the final
discretion.

B EAAFH SR —

Please refer to Appendix 1 for registration and competition details.
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FifE— Appendix 1 : #ZBHEEEEIEH Registration & Competition Guidelines

—_—

1.

~»

L HH Registration Information :

#4472 Registration Method :

* SIH AU TR -

Contestants must submit the following completed documents :

(1) SFEH%% Registration Form

(2) EMRIEECFE Contestant Ingredient Registration Form

() Btz H A FE Bl H R
Declaration Form for Self-Provided Kitchen Utensils and Tableware

B ) FEIEERTE AT S ELY (http://luafbmm.org.mo) Tk Wi 2025 4E 9
A 30 H (BH=) miEmsll T Ii=ess » i~ Ezi -

Aforesaid three forms can be downloaded from the official event website

(http://uafbomm.org.mo) and must be submitted by Tuesday, September 30, 2025,
using one of the methods below. Late submissions will not be accepted.

&%) Email : info@uafbmm.org.mo

{5 H FAX : +853 28511585

%27 Mailing Address : B[R T4 1 335-341 SEESLFIA 8 I RS.T =

Dr. Carlos D’ Assumpcao 335-341, 8 Andar R ED. Wal To Lei COM. CTR. Macau
HUSEERNFEAS BB BEHEICKEE M AN RSl E R 10 XA HE
R

Any requests to modify the participant list or dishes name after registration must be made

\

in writing within 10 days after submitting the registration documents.
REGRAERUE A% 20 RNFEHE A &R L B E TR BB S s E g2
FHHN 10 ([ TIEH N 2FERAAE M A EEEFEE) -

The Organizing Committee will process the registration documents and send a

confirmation email within 20 days after the registration deadline. Confirmed contestants

must pay the entry fee and any applicable accommodation fees within 10 working days.

20



http://uafbmm.org.mo/
mailto:info@uafbmm.org.mo

ME— Appendix 1 : $R4ZEIEEE/HHM Registration & Competition Guidelines

4 2

1)

(2)

3)

EHHRAE ] Related Fees For Competition

FRSEEFAGTE4E Entry Fees per Team :
EHEE 200 == 1( 2 1600 JT ¢ )Team Competition:$200 USD (or $1,600 MOP)
HEVER 50 FEJT( B 400 TP EE )Dim Sum Competition: $50 USD (or $400 MOP)

g 2 100 21 57 800 T AT #% )Hot Dish Competition: $100 USD (or $800 MOP)

(BEREE - ERE - fvEt NERFRHEWE - 16 - BoiEE N S5EE
HEFAFE - BCUBERE - DU RSS GRS - )
( Includes: Ingredients (seasonings, main components, side dishes) for Team/ Hot
Dish competitions; Contestants' lunch on event day, Welcome & Opening Banquet,
and Awards Ceremony & Closing Banquet. )

FE B A\ B 7849 & 3 Fee for Accompanying Personnel :
100 =7t A (= 800 JTEFTE: ) $100 USD/person (or $800 MOP)
(BEHEE B - DU RS HAGHRE - )
(Includes: Welcome & Opening Banquet and Awards Ceremony & Closing Banquet.)

KGR R RIS SEEIR NS FEE N B2 AR ISR S I N TR SR
AT )E B EAUH)E R 3 M (Efa i A - #E A5 250 320t N A
350 =T, A -

The organizer will arrange accommaodation for participating teams and their
accompanying personnel:

Andaz Macau (Five-star hotel under Galaxy Entertainment Group) or a hotel of the
same star level

3-night stay including breakfast: Double room ($250 USD per person)
Single room ($350 USD per person)

oRE1 S E UNE RIS INERUES IWANER--UN R VIESSIWAUN
*1f not staying for three consecutive nights, the rate will be:
Double room: $90 USD per person per night

Single room: $120 USD per person per night

(4)

)t ¢ A B REERIE D o R PR E RSO E AT

* If the hotel is fully booked, you will be accommodated at a same-grade alternative.

S MEE A BTN BT RS S -

Contestants and accompanying personnel may alternatively self-arrange
accommodations.
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MifE— Appendix 1 : #ZEHEEEEIEH Registration & Competition Guidelines

5.

6.

&gy 777 Payment Methods

PR 2 AR 2 DL R1TIESE Remit or transfer funds to the following bank account :

$R1T7247% Bank Name : SR ER$RTT 94717 Bank of China Macau Branch

SRATHLE Bank Address : JRF gk FH A B 1 EERTTRE  No. 323 Avenida

Doutor Mario Soares Macau

& F44%8 Account Name : JEPTEEEER: & 752 The United Association of Food and

Beverage Merchants of Macao

sk Address © JBEFTET TSR 42 B5355 335-341 SRIEL ARG )\ R.S.T =

Dr. Carlos D’ Assumpcao 335-341, 8 Andar R ED. Wal To Lei COM. CTR. Macau

JHEPHEE ST MOP Account : 182501101375759

BT HKD Account @ 182511100984075

Swift Code : BKCHMOMXXXX

WS E RRE S ER 2025 45 10 B 31 H (2HEH) FibIEE A
PR PR MR SE R o BB Email © info@uafbmm.org.mo

Submit proof of payment (remittance/transfer receipt) via email to the Organizing
Committee by Friday, October 31, 2025.
* FTEE FH— 88404l - — 1R EBEk All fees are non-refundable once paid.

Krfess 52 Contact Information
4% A Contact Person : [gi/[\4H Miss. Chan
g Tel - +853 28575765

BEE L Email : info@uafbmm.org.mo .
{E EL55H5 Fax : +853 28511585 {
sk - RPIREA S 335-341 SRIES AR 8 I R.S.T =

Dr. Carlos D’ Assumpcao 335-341, 8 Andar R ED. Wal To Lei COM. CTR. Macau
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FEEJAM] Competition Information :

1. FEZAHE Competition Arrangements

(1)

)

©)

(4)

EEEEH AL 2025 4 11 H 26 2 27 H (EHI= K EHIY) -

Event Dates: Wednesday & Thursday, November 26-27, 2025.
FEEDIERGE I Z T » SBR(REEES K - IR RGEERE - RERik 2025 4 11
A7 H (BHH) saiblERTEMSSE RN > LER R KE B4
(http://uafbmm.org.mo) /4

The competition will be conducted in a team format. The Organizing Committee will
notify all participating teams in writing on or before Friday, November 7, 2025,
regarding their contest schedules and detailed arrangements. This information will be
simultaneously published on the official event website (http://uafbmm.org.mo).
LEEE B R RES—%HE 2FE T HERFH R E RS FEZ B
5 F B S 8 B I i fF Y FR o

Cooking stoves are provided by the Organizer. Contestants may bring their own
kitchen utensils and tableware but must declare them by filling out the "Declaration
Form for Self-Provided Kitchen Utensils and Tableware".

stBHE H AR 2025 /£ 11 H 25 H (2R ) BOlERRIGE% - FTA2EE
IR LS -

Briefing Session: Tuesday, November 25, 2025 (following the Welcome & Opening

Banquet). All contestants must attend.

\
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2. [EEEFEZL Competition Procedures

1)

)

©)

(4)

()

(6)

SERMAAELLER L/ NS LLER G WE] - WIRTERTER e E -
Teams must check in at the competition venue 1 hour before their scheduled time for
preparation and ingredient inspection.

SEET RIS 2SR ILEES -

Contestants must display their official ID badges for access to the exhibition area.
B2 5 S PR T RS 2 3.5 /NI » B L ZELL IR 25 60 534 » HHEE A
FELLERIGIE] £y 90 o3 - JERIGEI Ry 15 70 - HE A (1) 2 FoRlLE
FAE -

The competition time for each team in the Team Competition is 3.5 hours, for the
Dim Sum Competition it is 60 minutes, and for the Hot Dish Pairs Competition it is
90 minutes, with a cleaning time of 15 minutes. The first sound of the gong (or
whistle) signifies the start of the competition.

EEERAS A 15 7rd - RERHEHEETR

A reminder will be given 15 minutes before the end of the competition.

FEER () B ORIEEEH > AT R EZ B RV RILZNE R > I
FRfE R R AE B LB R SR B T Bt 2 Fr e i -

The second sound of the gong (or whistle) signifies the end of the competition. All
ongoing cooking/preparation actions must cease immediately, and the competition
area must be cleaned within the specified time, removing all personal equipment and
supplies brought by the contestants.

SEET LB IARAGZRIHIR (HEET-E 6 ) - BTEHE R B8 (REHRE) -
CEERF A TR ERS - 2R Me T8k - afiv) s ZEERTE R -

During the competition, contestants must wear their own chef's uniform, along with a

chef's hat and apron (provided by the organizer). The use of mobile phones is

prohibited. Wearing watches, jewelry, or nail polish is also prohibited.
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3. B~ B R E

Regulations on Ingredients, Tableware, and Finished Dishes

(1)

(2)

KRG RS BETRAEE B B R A EOREE B R —28 —7H(8)-(10)%5 )
BEPRIBEE » IR TR N AR e B A Bl T3 - K
R BT HVEC T RAETT R - BETHE H A — HAE TR E A BLIERE
FHEM - AR R EE - RO EELL -

The Organizing Committee will provide each team with the list of main ingredients,
garnish, and other supplementary items (refer to Attachment 1, Section 2, Items
(8)-(10)). Based on this list and the competition requirements, contestants must
design their dishes and submit a complete recipe form during registration. The
Organizing Committee will prepare the ingredients according to the submitted recipe
forms. Contestants must collect their ingredients from the designated supplier one
day before the competition, check the types and quantities, and store them in

designated locations.

FTAERR BB (FnliE 8 Ay (6 AfrftEri ~2 A
rIEEFE ) > FH AT 23R 2 R ep R B B R E R e B ('
mnZ A ) AR Z Bt > AR AT BRSO -

All competition processes require on-site, hands-on operation. The finished dish
must yield 8 portions (6 portions for display, 2 portions for judging). All dishes,
garnishes, or carvings presented on the main platter must be made from ingredients
that meet the standards recognized by the Macau SAR Government's Food Safety

Law. The use of artificial colors or additives is prohibited.

25
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() EEEFTH Z SRR R 5 S S F BTN A ARG fE A TP T (4 )

(4)

(®)

(6)

R Eg—3F » DI R REEEA Y -

Display Cards for Competition Dishes: All contestants must submit the dish display
card text in Chinese and English (if available) to the Organizing Committee during

registration. The Organizing Committee will uniformly produce these display cards

for presentation and judging purposes.

B A4R5E & BIEEHE Teams No. & Nationality

3344 Dish Name (Chinese)

P54 Dish Name (English)

IR E =222l 180 (%) *180 (%) *75 (=) cm » EEME SEEN - i
VA A

The exhibition space for the team competition measures 180 (length) x 180 (width) x
75 (height) cm. Booth design will be evaluated separately for the Exhibition Booth
Award, with independent scoring.

TR RS SERMETEE - (LERS A RAZH T2 RE R AR
TSEEHEE PR K BEFESOE - DUERSTERESE T

All tableware must be prepared entirely by the participating teams. There are no
restrictions on presentation styles for competition serving vessels. The Organizing
Committee will provide labels for contestants to fill in their Chinese/English names
and nationality/region, to be attached to the underside of the vessels.
LLEHR BT A s B (A ER 220V)

On-site kitchen equipment and utensils ( 220V power supply available in the venue) .
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FifE— Appendix 1 : #ZBHEEEEIEH Registration & Competition Guidelines

(7) KRgfeftasHafseE

The Organizing Committee will provide each team with an equipment list.

4o | THE BE o | B BE
No Items No Items
1 JE S B BRI 1& 2 B R TR D i 2 B R A 156
Table-top Electric Single-pot Fryer 1 unit Electromagnetic Single-burner Wok | 1 unit
Range with Single Support
3 | EEEHeERE 14 4| TR 14
Table-top Electric Double-layer 1 unit Stainless Steel Double Sink 1 unit
Steamer Counterz
5 ol 55 (E2=0) 15 6 N g TIE S 156
Stainless Steel Platform Refrigerator | 1 unit Stainless Steel Single-layer Work 1 unit
(Air-cooled) Table
‘ 7 AREESMEEfE T/F= (150cm*110cm |1 & 8 A T /EZ (180cm*75cm | 1 &
*85cm) 1 unit *85cm ) 1 unit
Stainless Steel Double-layer Work Stainless Steel Double-layer Work
Table (150cm110cm85cm) Table (180cm75cm85cm)
9 o — A= U4 2= 1 {& 10 F£58 Oven 14
Stainless Steel Integrated Grease 1 unit 1 unit
Filter Hood
11 FefEzs Can Opener 1% 12 W24 Washing Basin 11
1 piece 1 piece
13 #xfE Rolling Pin 1 14 BETFE (2kg) 1 (&
1 piece Electronic Scale (2kg) 1 unit
15 HRERGR (FFE B ) 2 B 16 /K& E A#OK Sink Tap Water 2%H
Plastic Chopping Board (Meets 2 pieces 2 groups
International Standards)
17 J&#% Baking Tray 2 4H 18 E 4% Blender 14
2 groups 1 unit
19 {RAEERED Plastic Wrap 1% 20 WhSZsEASEE Wok with Lid 24H
1roll 2 groups
21 A 57 0] [~ JE 11 22 F5 1t Makou Bowl 5 {&
Stainless Steel Round Flat Bottom 1 piece 5 pieces "
Pan
23 Rtz Stainless Steel Basin 1 (& 24 JH4E Oil strainer 14
1 piece 1 group
25 ffit Fish scaler 13 26 JI\EI] Peeler 13
1 unit 1 unit
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5% | HE BE Ymor | P BE
No Items Quantity No Items Quantity
27 Bt R4k 18 28 THRIR 148
Kitchen Paper Towels 1 pack Seven-eye steamer partition 1 group
29 4% Steel Mixing Bowl 2 & 30 $H4% Spatula 1 fm
2 pieces 1 unit
31 545 Soup Pot 14H 32 /<] Strainer 1 fm
1 group 1 unit
33 ¥b<] Wok Ladle 14 34 k& Seasoning Station 14
1 unit 1 group
35 $55E4 Tin foil 1%& 36 TJ4H Knife set H
1roll Self-provided
37 REHARE R (7 ~TE#) Regrfeft | 38 A1 Cleaning Cloth 4 {5
Tableware for Judges (7-inch Round provided by 4 pieces
Plate) organizer
39 AN G55 L 3% 40 D=p SRl 144
Stainless Steel Spoon 3 pieces Cleaning Supplies 1 group
41 PRt & CRH/N) % 1@ 42 T1HE bamboo wok brush 14
Food Storage Containers (Large, 1 each 1 unit
Medium, Small)
43 hri LS Garbage Bags 15 44 7Kl Steaming tripod rack 140
1roll 1 group
45 hrifkAE Trash Can 11{& 46 FEEHEBE H#
1 unit Tableware for Competition Self-provided
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(8) FUREEAIFEALF &MU T The organizing committee will provide ingredient :

8.1 7Kz Seafood :
K (11545 1.25kg ) 1 Large Yellow Croaker (approx. 1.25kg)
HEiE (20 H3:4y 1kg) 20 Tiger Prawns (approx. 1kg)

s CRIERA) (1 44y 1kg) 1 Cuttlefish Fillet (approx. 1kg)
A (10 H4E47 1kg) Cooked abalone (10 pieces, approx. 1kg)

8.2 [A%E Meat :
® EEIEFIAERACLA4Y1kg) South African Wagyu Chuck Roll 1 piece (approx. 1kg)
® R/ AAEA (144 15kg) Skin-On Pork Belly 1 piece (approx. 1.5kg)
® IRERPY (1 (7% 1kg - EREE AR ERSEES fE R A B E)
Hind Leg Cut 1 portion (approx. 1kg) (Only for use in Team Competition Dish 5)

8.3 & Poultry :
® FAE (OEE) (4 H > 491.3kg) Squab (dressed pigeon):4 pieces (approx1.3kg)
o EEHE OLFE - 14y 1kg)
Qingyuan Chicken (dressed chicken): 1 whole chicken (approx. 1kg)
o L Otz (131&y1.2kg - EIREAFERGFES LERARE)
Mature Hen (Dressed) 1 bird (approx. 1.2kg) (Only for use in Team Competition Dish 5)
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(9) FHrENTEFRALEFSEL T Vegetables provided by the Organizing Committee :

Zm9E No. IEH Items &mae No. HE ltems
1 Eg /L pumpkin 2 BEIEZS Broccolini
3 HHZEE) Carrot 4 3z Celery
5 B Mixed of mushrooms 6 KZEHn Tomato
7 = J[. Cucumber 8 ¥ Colorful sweet pepper
9 S Spinach 10 o 4252 Romaine lettuce
11 KIAE Large ginger 12 JERE Onion
13 /[N Shallot 14 5% Coriander
15 JUEE Basil 16 Z&H Thai chili
17 HHEPFJI. Kabocha squash 18 e A4k Shiitake mushrooms
19 HZ&7&] White radish 20 + = Potato
21 A gL Pleurotus eryngii 22 VUZ=TZ Green bean
23 itkzE=E Cherry radish 24 [[[Z% Chinese Yam
25 /NJEZSZ Bok Choy 26 HEAESZ Mixed lettuce
27 Kt Garlic 28 KE Leek
29 4L BEUEA] Shallot 30 %3 Lemongrass
31 SEEEE Mint leaves 32 Z&7H Parsley

30
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(10) EHrEEAr e LR AT

Fi— Appendix 1 : $R44BEEEEIEH] Registration & Competition Guidelines

The organizer provides the following basic seasonings :

fﬁ?ﬁ IEH Items Zﬁ? HH ltems
1 SAF1H Edible blend oil 2 afi |/ Z il Sesame oil
3 {CHCH Sichuan Peppercorn Qil 4 YEFEOH Chili ol
5 HimhERAEH Lard 6 4-3H Butter
7 KB Rice wine 8 Salt
9 4bkE Castor sugar 10 #4h Dark soy sauce
1 Fyfpc - Soy sauce 12 Seasoned siﬁfiic/eﬁﬂfor seafood
13 H =ik White sesame 14 HXh Black sesame
15 Y& Wheat starch 16 415y Potato Starch
17 FEMGRE KRR Low-gluten flour 18 A0k Mustard powder
19 ey Curry powder 20 ZZT A EE Fish sauce
21 TEGEM4 Canned coconut milk 22 57, Sweetened condensed milk
23 5501 Oyster sauce 24 HEEEZEly Chicken powder
25 FhnEE Ketchup 26 = %% Soy bean sauce
27 SHEERMEE  Chili bean paste 28 TraERtpEE Chili garlic paste
29 (% Chu Hou paste 30 FHRE Thai sweet chil

sauce

31 TEA#E Peanut sauce 32 YEfESE Hoi sin sauce
33 X JEE#E Char Siu sauce 34 *%EFfjﬁje;aggsrzo:igum and
35 RREUHEE Miracle Whip 36 i Sesame sauce
37 Sk g Seasoned white vinegar 38 gﬁﬂjkﬁg\/iizz;?ned black
39 HERFE Black pepper coarse 40 HEFHEy White pepper powder
41 #eE Eggs

*HA IR E T AT B

Other special seasonings can be prepared by the contestants
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2025 BHIE R BT B R a2
MACAO 2025 International Master chefs competition for Chinese Cuisine

R

Registration form

*u] [E]HF 2 0%iA—IEEEEE Y ou can participate in more than one competition at the same time.
ES ikl y .
P B Bl
Category D Team Competition D Hot Dish Competition |:| Dim Sum Competition
S2E B
Entry Name
P BB/ &
Nationality
B EE
E-mail
BiEEEALRS A1
Address
*SEHER(ME)
Contestant Information
1 2 3 4
FETF FIER B B
Main player Deputy player Assistant Assistant
#4(F)

Name (Chinese)

()
Name (English)

2~ el BT AR S (TR
2-inch bareheaded chef
uniform ID photo
*ER R IR R R I
RERBEHET)

BUFE
Nationality

P

Gender

Ha HEA
Date of birth

frék e
Contact number

G755 FE RS
ID/ Passport number
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2025 FHfE BB 2 FHE
MACAO 2025 International Master chefs competition for Chinese Cuisine

R

Registration form

AP AIR SR B T R AR 2 (I B R R AR e e 3 (T A - A 525055 5T, A
HAFE350FETA
* AIFFEAE A L3N - RIWCEUEIREE A F590357T A » BEAF5120557C, A
Rt g g SN Andaz Macau (Five-star hotel under Galaxy Entertainment Group) or a hotel of the same star level.
= 3-night stay including breakfast: Double room(USD $250 per person) Single room(USD $350 per person)
Require organizer-arranged *If not staying for three consecutive nights, the rate will be:
accommodation? *Double room: USD $90 per person per night Single room: USD $120 per person per night
& 7 & 3 = & = 7
|:|Yes |:|No |:|Yes |:|No |:|Yes |:|No |:|Yes |:|No
AEHHH
Check-in Date
B HE
Check-out Date
] YN ] BARF ] EYNZ ] BARE
Single room Single room Single room Single room
[] ©AN= [] %A= [] &M= [] ©M\N=
R Double room Double room Double room Double room
AR
Room Type
» GEIN GEIN GEIN GEIN
Sharing Room With: Sharing Room With: Sharing Room With: Sharing Room With:

BEE ¢ IR[ER T 202520 fE h B ot B S HR R AT A R A R AR
Declaration : | agree to abide by all the Rules & Regulations of the Event

RE%E HEFRHE
Signature of the key player : Date :

B2FHAN 202559 F 30 A 8L 2 Al CIL R AV R RIS MBI % - RS EIRCEANEHETY -
FEF sl © RFIRE A BI5335-34 L5 E S AR E8MER - S~ T=

{EH : (853)28511585 ZEHE - info@uafomm.org.mo

WAL T (853)285757655 R R N B Z T FL R

Please submit the completed Entry Form to the Competition Committee by mail, email or fax on or before 30th September 2025
Mailing Address : Dr. Carlos D’ Assumpcao 335-341, 8 Andar R ED. Wal To Lei COM. CTR. Macau

Fax :(853)28511585 E-mail : info@uafbmm.org.mo

Enquiry : Miss Chan(853) 28575765, Email our Secretariat Office
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2025 EUFE BT 2 FHE

MACAU 2025 International Master chefs competition for Chinese Cuisine

SEET MRS REE

Contestant Ingredient Registration form

Participating Teams

S ] Eirss; ] BETE n BhLER
Category Team Competition Hot Dish Competition Dim Sum Competition
BRI

*LEFER R B B AL (WE)

Competition Dish Ingredient Registration

EilEe-3
Team Competition
it
Dish Name
() NP - N - ™ - - -
B RE R TR AR A 105 BT F 2AE SRR O R SR S B F TS —3K » BRSeanidizd
Inaredient The organizing committee will provide each team with 10 pieces of cooked abalone. Competitors
gredie must use the cooked abalone, paired with two types of vegetables selected from the committee's
designated list, to create one appetizer.
Kt
Dish Name
K& BEFFEAL The organizing committee will provide each team :
%%L |:| KEEFAUFE (491.25kg ) 1 Large Yellow Croaker (approx. 1.25kg)
Hot dish 1 P [] #p2ig2051 (4ylkg) 20 Tiger Prawns (approx. 1kg)
Ingredient
|:| A CFERZAN) 114 (491kg) 1 Cuttlefish Fillet (approx. 1kg)
*EEFELL L T A B —THEUE
Contestants must select one item from the above main ingredients.
Femmath
Dish Name
K& BB The organizing committee will provide each team :
(=)
BT [] FadEmZEERRALEE (491kg) South African Wagyu Chuck Roll 1 piece (approx. 1kg)
Hot dish 2 et
Ingredient [] #RzHfERLEE (491.5kg) Skin-On Pork Belly 1 piece (approx. 1.5kg)
*FEFRELL T ) B TR -
Contestants must select one item from the above main ingredients to prepare.
et
1) Dish Name
Bg= rer s i e
Hot dish 3 att KR THRE » BTSRRI -
. The organizing committee will provide a variety of vegetables, and contestants must select three or
Ingredient
more types to prepare.
Rt g
Dish Name
K& BEFEEAL The organizing committee will provide each team :
(1)
it |:| e (OtEE) 12 (491.2kg) Mature Hen (Dressed) 1 bird (approx. 1.2kg)
Soup Bt
Ingredient |:| %RRAILYT (£91kg) Hind Leg Cut 1 portion (approx. 1kg)
*EFAELL E F Ay — TR -
Contestants must select one item from the above main ingredients to prepare.
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Hot Dish Competition
Fein AT
Dish Name
K& BEFEEAE The organizing committee will provide each team :
(—) .
4 S
B K |:| K FAUFE (491.25kg ) 1 Large Yellow Croaker (approx. 1.25kg)
Hot dish 1: Seafood Bt |:| FEEI20H2 (491kg) 20 Tiger Prawns (approx. 1kg)
Ingredient
|:| AN CFERZAN) 14 (491kg) 1 Cuttlefish Fillet (approx. 1kg)
*EFAELL_E Fl oy — TR -
Contestants must select one item from the above main ingredients to prepare.
Ferh AT
Dish Name
K& B4t The organizing committee will provide each team :
;33;&(:_?%@; [] 748 (5g48) 451 > 491.3kg Squab (dressed pigeon):4 pieces (approx1.3kg)
Hot dish 2: Poultr g 3
M 0] R Otf) 1> “lkg
Ingredient Qingyuan Chicken (dressed chicken): 1 whole chicken (approx. 1kg)
HEFHELL_E o A THRUE -
Contestants must select one item from the above main ingredients to prepare.
BhEE
Team Competition
Rt
Dish Name
(—) OEETFFamAV R - NUREFIES N
S IR All shaping, filling, and cooking (including steaming/frying) must be completed on-site.
Realistic Shaped Pastries | gy @81 » H IR 21T RT ;
Ingredient Quantity: 8 identical pieces total: 6 for display plating, 2 for judges' tasting
QFEFE R i T 5 (TS 228 -
Contestants must bring their own steamer baskets with matching base plates.
Fein g
Dish Name
OASEEFEAGARBTE R TE - HEAE - gk
Prohibited: Replicating methods, dough types, or fillings used in Realistic Shaped Pastries.
B QLI EBLOVP LR - v BRI - AR A - (EXSHES N ER] - B8 st
(=) ) FCRBPHIEIREE © 2R,
2 i Rh * Presentation: Must emulate formal banquet-style plated service.
Optional pastries kit « Allowed:
Ingredient Pre-prepared dough/fillings (subject to inspection)
On-site execution: All wrapping and shaping must occur in the competition area.
* Quantity: 8 identical pieces total: 6 for display plating, 2 for judges' tasting
QM - BREHEE (RIIESSMIL) - BesthEET B EHA S 258 -
Contestants must take along:
1.Raw ingredients 2.Garnish components (may be pre-made off-site*) 3.Serving vessels

[ptkag 2Bl —1

[ Please refer to Annex 1 for the ingredients ]

L AR R 20254 F9 H30H IR S B KB EE -
HUSTRABI  FR RSB RIOR AR L HRA S 5 - R R -
Applications for original ingredients must be submitted to the Competition Organizing Committee by 30th September, 2025.
If modifications are needed after registration, a written request must be filed within 10 days of submitting the application materials. Late submissions
will not be accepted.
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B P Appendix 4 : 5 #5183 E B K& B SR M E#EEFEDeclaration Form for Self-Provided Kitchen Utensils and Tableware

2025 5 Aot 2 B TR
MACAO 2025 International Master chefs competition for Chinese Cuisine

H (151 55 P B R & B a3 I

Declaration Form for Self-Provided Kitchen Utensils and Tableware

et (No.) i1 (Name) % (Quantity) F&#%(Approved)
REREEE
Sianature approved by the competition organizing committee :
BE :
Date :
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M FL Appendix 5 : BEE A BB EC R Accompanying Personnel Registration Form

2025 BHIE R B R a2
MACAO 2025 International Master chefs competition for Chinese Cuisine

LN = o

Accompanying Personnel Registration form

B AERHE

Participating Teams Address

e N E44 4k B
Contact Name Contact number

g B
Nationality E-mail

*FEE A B E R

Accompanying Personnel Information

()

Name (Chinese)

(L)
Name (English)

xS
Nationality

PR

Gender

H 4= HHH
Date of birth

A
Rt

Contact number

By st IA5RHE
ID/ Passport number

WEE A 22 F100357T A
USD $100 per person for accompanying personnel

1] H 44

Accompanying date

B H 1
Departure date
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M FL Appendix 5 : BEE A BB EC R Accompanying Personnel Registration Form

2025 FHfE BB 2 FHE
MACAO 2025 International Master chefs competition for Chinese Cuisine
FEE A RS ECE

Accompanying Personnel Registration form

RFSROT IR SR R B AR A T I R 2 AROP S B 3 (T A R - A 5250357 A
EUNZEEESIWANE
LRIIEIS SCPNE R ENEST e INZNESTWANER- YN VIES TN

%@%‘%Eﬁ%@z}jﬁ@ Andaz Macau (Five-star hotel under Galaxy Entertainment Group)or a hotel of the same star level.
Eﬁiﬁ . 3-night stay including breakfast: Double room(USD $250 per person) Single room(USD $350 per person)
Require organizer- *If not staying for three consecutive nights, the rate will be:
arranged. *Double room: USD $90 per person per night Single room: USD $120 per person per night
accommodation?
& & P 3 & i = 7 = A3
D Yes D No D Yes No D Yes D No D Yes D No D Yes D No
AEHHH
Check-in Date
R H
Check-out Date
RN [] ¥\ RN [] ¥\ RN
Single room Single room Single room Single room Single room
mENG LIN [] &\% BENG [] &\%
Double room Double room Double room Double room Double room
ke
Room Type EEA EHEA [EHEA EHEA [E{EA
Sharing Room With: Sharing Room With: Sharing Room With: Sharing Room With: Sharing Room With:

ZHI7s 20254£9 F 30 H B2 Al B Y I aA AR B E) 2y ~ SRS HIR AR E -

BZFHAL PR A B 15335-34 15 E S F X8R ~ S~ T=
FEH : info@uafbmm.org.mo
WA (AT & ] 245 (853)28575765 5 EEHI ATR4H L G AL &
Please submit the completed Entry Form to the Competition Committee by mail, email or fax on or before 30th September 2025
Mailing Address : Dr. Carlos D’ Assumpcao 335-341, 8 Andar R ED. Wal To Lei COM. CTR. Macau

E-mail : info@uafbmm.org.mo
Enquiry : Miss Chan(853) 28575765, Email our Secretariat Office

{HE : (853)28511585

Fax : (853)28511585
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