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At BC Food Service Expo
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The 1st Annual BC Chinese Chef of the Year Competition is presented by The British Columbia
Chefs’ Association, Canadian Culinary Federation and the Canadian Restaurant and
Foodservices Association, as an integral part of The BC Foodservice Expo 2012.

The Food Service Expo is opened only to those working in the food, hospitality and/or related
industries. The 2012 event will take place at the Vancouver Convention Centre on January 29 &
30.

During this two-day culinary event extravaganza, competitors representing various Chinese
Restaurants in British Columbia will be showcasing their expertise in traditional and
contemporary Chinese cooking on stage to compete for the esteemed

‘BC Chinese Chef of the year, 2012’ title.
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1°* Annual British Columbia Chinese Chef of the Year 2012
02 FEF—BRFEDEHEZTTENE

Information and Terms of Entry

EZEMRRA

EEE&H
Deadline for all entries: January 6, 2012 SPACE IS LIMITED And NO EXTENSIONS
FOR LATE ENTRIES

B BEIA 201251 A6 H AR BEAR, HMAEE

Entry Fee - $120.00 per applicant (A full refund will be returned to non-
competitors)

HEER  FA12000T CREEEZEXEGREGZE)

The official application form included in this package must be completed by each individual
applicant. All applicants are required to pay an entrance fee of $120 per applicant and to be
submitted along with the application. Applications without the entry fee will be discarded. All
applications must be received by Friday January 6th 2012. Applicants must be available on both
days of competition as scheduled. Individual request for specific schedule will NOT be
considered this year. It is up to each competitor to make him or her available at the specific
time drawn. Rescheduling of competitors will not be allowed. Mr. Lam will notify competitors of
the schedule

WAELEBH:.—AXA, RPEE 2EERWFFERERUTE—AZ+AR=1THERXK,
MAERHZERREE, BT ABHBRERMBIERE., LERBEFHFHEZER,
A William Lam #REE4E B 1TE 5,

All communications regarding the Food Services Expo and the chef’s competitions, except
competition schedules, will be conducted via email only. The email notification will be your only
receipt of payment. Please make sure to provide an email address to guarantee receipt of all
pertinent and updated information. WiIE R EIBEEZFHZEM RERAEB AR L, FHEY
IRHLEER ML,

Details of the day 2 competitions will be available to winners proceeding to the next round at
the end of day 1. Competitors or their representatives are also responsible to inquire and
obtain the details, including schedules of the Day 2 competitions.
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All awards, prizes and/or medallions must be picked up at the Hot Competition Show location
no later than Monday, January 30, 2012 by 5:00 p.m. They will not be mailed or couriered out
under any circumstances. S EIRTRFT A=+ B TFEFRIF P EZEHIE=REUER
MR, KERTERBHFIREAREEZ,

Qualification of participant 2 EEH &

“BC Chinese Chef of the Year” competition is opened to participant who has 5 years solid
cooking experience in a commercial Chinese kitchen, and is a member in good standing of
CCFCC and/or BCCA. Eligibility of any competitor should be validated, supported by sufficient
identification during the orientation meeting with William Lam. Such as: Chef Association or
CCFCC membership, Apprenticeship Number or Identity Card, Card, etc.

BEERVERAFERPEERALARMEXEMGENBCEHMBEETES.
ZERENEAESEENERIMERLRESEANER,

The orientation meeting with the 12 selected participants to go through all rules and guidelines
of the 2-day competition will be hosted by William Lam and take place two weeks prior to the
competition. Protein choice for the day 1 competition will be drawn on the same day. ¥ 5E &£ 5

ERELERERTE 2B EERTENEZUMZERNE -~ REBEMACESERM,

Procedures 3 F2 )7

12 chefs will be competing for the BC Chinese Chef of the Year title in a 2-day competition.
There will be 6 heats on day 1 and 3 rounds: Quarter final, semi-final and final on day 2. —X
BEFHH1N22B8FEAHBNMERE, AAABE RS — AOER —mE 8, 55
fc i) B AR E A TR, WA WAL ET AT & S 2 0 1 2FE B EF A
& BE 35 < K2 BT A 5 JEE !

1) Each competitor is allowed to bring one apprentice as an assistant for all competitions on

both Day 1 and Day 2. BE & A LIFH R —IBIFHE,

2) On Day 1, there will be six 30-minute heats during which each competitor will prepare 2
plates of the same entrée dish. Judging is conducted on a point system. Winners from these 6
heats will be moved onto Day 2, i — HEFILANKYIE : REFHE=+THERNZTHIL
iR - BIEE T XZRNES. HFBEREUNBARNETEE, eI L2688 H
EREAZHEE_BETZIREXIES,

3) Day 2 — Three BLACK BOX rounds
There will be 3 quarter-final heats and the top 4-scored quarter-finalists will move on to
compete in the semi-final round. The two finalists will move on to the championship round.
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Winner will be granted the esteemed title of ‘BC Chinese Chef of the Year. 2012’ | 8_H :
ZEREZEREEREE CERE 201 25FRFESEEN  FEE !

Please note: For each heat and each round of competition, competitors must prepare two
plates of the same dish(s). One plate is for judging, the other plate for visual display on site. 2
A VAR — 016 g —BRERN B R = 8 R At — AW e e s - — iR EREEH
S WRERSE TR -

Guidelines LL #2501

1) A thorough inspection of all ingredients will take place prior to competitors’ setting up of the
work counter. Items that judges see as ‘over-prepared’ will not be marked. Highest score will be
warranted to competitors who do most of the prep work at the competition on both Day 1 and

Day 2. STEENEELEFRIMEEBSEETRNEYRAR. MXEED, BISFHERM
HELE BINTISTES.

2) Each competitor must utilize the products that has been assigned and sponsored. 2 & & &

= A RE R A E BRSO E Mo

3) When a competitor’s eligibility becomes a concern, Chairman of the Hot Competition will

have the final say. TE2EHBVER HBLEEEPIE I T, KRELFEA BRI TR,

4) All competitors must leave their work counters and site area clean and free of debris upon
completion of their heat. Failure to do so may cause disqualification. T AR E B L MEALLE
HEF, NFRERBETE ATREREE.

5) All stove tops must be spotless after each heat. The work counter and all other areas,
including the sinks and fridges, will be inspected for cleanliness after each and every heat. This
will be strictly enforced! K& I 1L E I we ks PUTRI R TEHEMARFER IEEEE
WIFTERFERE S -

6) In addition to competition time, all competitors will have a 5-minute setup time and a 10-

minute clean-up time. 2& X B8 AN EMERIER, RILER 5 ENE LR,

7) Scores will be given based on creativity, presentation, composition, flavour, appropriate use
of products and seasoning, as well as timing, each minute of delay will cause the competitor 1
point. Other factors, such as kitchen skill, organization, professionalism, level of difficulty and
tidiness will be taken into consideration.

SIS LB EBWRIVERE 71, RE, Bk, MK M HIER, fAiBise 0, EXRRTIRER, R
E, el E AR, ixatis L B R e A REEERRETS.



8) Please keep in mind that the more on-site preparation in front of the judges, the higher the
score. In other words, too much food advance prep work will result in lower scores. SB[ ZE &

TXRARE, ERAHEFIHEE,

9) Competitors are allowed to use the work counter provided to you only. No carts or racks will
be allowed on stage once the clock starts to count down. 2E & R A LIfE KE 1240 T/EEE
BN LLEE, B — HOHAA, T-HE 55 ] b 75 WEDH Lo 2 R

10) All competitors must arrive at least 15-minutes before the start of their heat, sign in at the
competition table to collect the detailed information about your heat. 2 & & NI FATE LL E
RIRT15 EEEE, HREIRFRLEEZEHRIIRENAMESFTZIEEZE,

-

The judging panel’s decision is final. There will be no appeals and reviews of the scores. F1 25 &

HIREDRBRER, 7BF SRR FER L.

The grand winner of BC Chinese Chef of the Year will be announced at the end of Day 2

E—JE72012 BREFE B A S INEEFE-B(—A=ZTE)EEZERNMA

Details about cooking stage and work counter 35 5 HI]

The Hot Competition Committee will supply the following K& H{LFE

e 1 Chinese propane stove with wok and /or 1 regular burner TBC

o 1Fhz(EE, EEE R 175X YEER

e One sink with running water 18 23R/K .2 K&

e One hand washing station 18 Z/KZEF i

e One 6-foot work counter 6IRK T {F#R

e One electrical outlet 1x110v &l

¢ One refrigerator to be shared by one other competitor B2EE LAz E1E
o All cleaning supplies ;&2 &

e Common table with vegetables 2E & L2 HEEIE

e Common shelf with sauces ZEEZFHHZTEE

Day 1: Six 30-minute heats

H—H N300 HEIEIKE

12 competitors will compete in six 30-minute eliminating heats. Each competitor will prepare 2
plates of the same entrée dish. NIGIHIKHIE : BELHHE=+oEN TR MHIE—XRH
RIEE XX ZAMESE,

Day 1: Competitors must bring with them 2EEEE—HEEFHZYMm:
e All food related items for Day 1. The protein will be drawn by competitors at the
orientation meeting. Please note: protein CANNOT be marinated ahead and CANNOT be



cooked before your time of competition. FIEREERE M - AT AT LK, KRHE
ARE,
e All cooking utensils, pots, pans and hand-held tools —#FTFEHIBT E R/ Fi2FE BB

-~

e Any cutting boards, cloths, dish soap, hand towels and china. 71, 4}, ¥k F i,
HRAR HERESEF

e Proper chef coat, dark pants, apron and chef hat for yourself and your apprentice.
AR R P TR W BT A il Al

e Anything else not covered below. EthAA ¥ HHMFE 2 & EFHE &

Notes to all day 1 competitors 55 — B 22 & #7050

« Ensure that each finished plate is portioned for 5 servings. &5 — & ARl 5 A B F

e Have the two of the same name cards with Day 1 dish written in bold English and
Chinese for judging and for display. T4 E—HHLBERKX 2P R BB R A K2R

e Day 1 competitors are allowed to bring 1 secret non-protein ingredient
(e.g. seasoning, stock or sauce, etc.) and must be used in your dish. 5 — B 8] A% {5 —
BRAFRI A (B1a0 AR, iHEUTE) BRI LIRRESEE, BVFRERXREFER
FERFRI#

The 6 day 1 heat winners will move on to compete on Day 2.

i o 64 BB I E AR “RAILE.

b —

Day 2 5 — H- Quarter-final and semi-final black box rounds

During these two rounds, competitors are allowed to bring and use 1 secret non-protein
ingredient (e.g. seasoning, stock or sauce, etc.) that must be used in the appetizer and/or
entrée dish. BFEE W] LU AT —(EILEIRET hw e — &5 B4 (B30 SRR, BE0TE) ,
UL ZNEEEEE, ELEARANRBEXRSE L,
* All black box proteins and vegetables will be provided by The Hot Competition
Committee. FTE AR EGRRXIBAKRERH,

* Competitors must utilize all ingredients provided in the black box.

BRENAEAEENTEEM

* Competitors are allowed to use any of the ingredients in the common fridge and on the

shelf. 2EERLBEEERAXREHECSEILRAE LHNERIEHM

1) 30-minute Black box quarter final rounds 30-%3§& 22 & A HEL 2R
Three 30-minute quarter-final matches. Each competitor has to make 2 exact plates of 1
appetizer and 1 entrée. The 4 highest scorers will proceed to the semi-final round. =543 0%y



BRI, BEEFTEAI0NEN A SRR AR MUk, R I
(WATBGINIEVS 3

2) 40-minutes black box semi-final round 407 iE BRE X ERE
The 4 winners from the quarter-final rounds will compete in two 40-minutes black box

eliminating matches. VU7 -YERBAGS) i i A 50 WIRHEET T4 0 0 SEYEIR B 55, RO
NLIBTRAS & SRR EE, PRI HREE,

Each competitor has to make 2 exact plates of 2 appetizers and 1 entrée. 2B E EEFE405) &
PN A — S i 2 A K Uk 8,

The 2 finalists will move on to the final round to compete for the “2012 Chinese Chef of the

Year” title. T AR EH BERRB PP EE— B 20128 4 ST 4 67,

The FINAL Round
TERE

A 50-minute BLACK BOX round during which time the finalists are free to prepare and cook as
many dishes as he or she desires but must include an appetizer and an entree. Finalist must
prepare two exact plates of the finished dishes. 3B EHEEETE 50 DERNZ F— R M{THIKE,
KENE, ELEQE-—MERZR—KRERL

The two finalists are allowed to bring 2 secret non-protein ingredients (e.g. stocks, sauce
etc.)but must apply them in the dishes. BEE A LI E RN EEEE PR A MR R &(
Bilan SRRk, iHEUTE) ERRILIZRESEE, BV AXERANRBEXREYF,

***For further information, please contact Mr. William Lam 778-709-1329
FEIFEC By - MMEZEMEL
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Terms of Entry 2 & &R KB

1. Please return your completed entry form (attached) along with a cheque of $120. All entries
must be received on or before January 6, 2012. Late entries are not accepted. Space is limited,
please send in your entry and the fee. Please email William Lam at williamlam247 @yahoo.com
or call 778-709-1329 for further information or entry update. (2:5FRIEZ T H 2 L RIK,

ER]$1207T (AL B E R, BHFHER M William Lam, #IEBH: —AKXE, REAEE,

2. Competing chef and his/her assistant must be available on both competition days. Mr
William Lam will notify competitors of the finalized schedules. We will not consider and/or
comply with any individual’s special scheduling request. 2 & & R B FFEERAIE—B =+
E=+HmMX, MABRHZERREE KA AEMFEERMAIERE, L EREER
wmEEZ E%, A William Lam £ BITELD,

3. Forms without payment will be discarded immediately! #{4 Ri& 8 L EE Bk —&EBIR{E
B,

4. Persons under the age of 19 must remain within the confines of the BC Chinese Chef of the
Year area in compliance with BC Liquor Licensing Laws. [ 2 BB AR & A RS, TR
i LA N U] DAAE S Al H 288 i ] P 105 ),

5. Indication that any competitor is under the influence of drugs or alcohol at any time prior to,
during or after their participation in this event while at Vancouver Convention Centre will result

in disqualification. MR K EZ S ARARFBEERNENERS R SHIEBEER,

6. All recipes submitted will become the property of the BC Chefs’ Association and/or their
sponsors to be promoted as they see fit. FTA 228 HI A2 Al OB HE Mo i FH VR T8 FeE 42 0 S Bl
A Er A o

& ETA

7. At no time will the BC Chefs’ Association be responsible for any loss or damage to any
competitor’s products or property or for any physical harm that any competitor may incur

during the competition. 2BEHIEG N « BELZEE B (THAMRKHFE, MEEK
RIEH, KEHTFEE,

8. All competitors will act in as professional a manner as possible before, during and after their
heat. Failure to act in as professional a manner as possible may end up in disqualification. &

UBEERBEXRE B, 2& TEEEEHRIVEER

9. The BC Chef Association and CCFCC requests that all competitors to fully utilize official
sponsors’ products during while practicing and competing.



Competitor Name R2EH L4 -
3 G

Chef Title i 2 al {575A:
Hi3z e E: %

Assistant/Apprentice Name B F4, 7
R L

Assistant Title B) Ffa 5 el for8A:
R P

Restaurant Name ZAE 4 7
R P

Career summary JEFEfE /T :

l, the undersigned, have read, understand and agree to the above conditions. & A 2 ;& 2 5 &

KW FE ) BERRBIAR. BBAE MG A S A8 a1 Mo B i,

Signature%x 44 :

Date H




