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Awards:

The Royal Trophy Of
H.R.H. Princess Maha
Chakri Sirindhorn

INTERNATIONAL

CULINARY
COMPETITION

Junior Culinary
Competition

for 13-18 years old
11 February 19

| WANDEE
goung Culinagy INTERNATIONAL
ompetition
for 19-25 years old CULINARY
12 February 19 COMPETITION
February

2019

» Asian Modern Cuisine (individual)
« World Street Food and Packaging (individual)
« Fruit and Vegetable Carving (individual)
» East Meets West (Team of 3)
» Royal Thai Cuisine (individual)
 Sushi Platter (individual)

At Wandee Culinary Technological College
8 Ramkhamhang 25, Huamak, Bangkapi, Bangkok, Thailand 10240

More Information Tel. +66(0)2-718-6254, +66(0)95-963-9146, +66(0)62-651-4445
Download application form : www.wandeecollege.com
Apply on : wandeecollege@gmail.com

Closing Date 20 January 2019
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WELCOME MESSAGES

Message from the President of
Wandee Culinary Art School

JU WICC 9a3utdunsvi 3 Gogyauvkung
AvxduauutRtnIvivAuTNula: G WNald
1¥nowasniuauuINIUTAUINAAQ

Jodousunssumsgnsyifiusannniunviu
Js:nAlngia:avus:ine niudauiu WICC 9:
Ta0Tonadudniviiidugaveazevtniigui
InvRdaluTantila:auIsnavauUs:AUNISnidnU
msrihomsiiassawimunduduzovnnau
IdauSe8uddeousunny nu

Professor Wandee Na Songkhla
President of Wandee Culinary
Art school

Message from the President of
Wandee Culinary Technological
College
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Wichuda Na Songkhla Sriyaphai Ph.D
President of Wandee Culinary
Technological College
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Mr. George Hill
WICC 2019 The Chief Judge

Mr. Murray Twaits
Organising Director WICC 2019

WELCOME MESSAGES

Message from the Chief Judge

This is the third year of international
culinary competitions held at the Wandee
Technical College, and we have experienced
truly amazing talent in all prior years. In
2019, the separation of juniors and seniors
spread over two days, will definitely add
greater excitement, a more level playing
field, and will benefit to all who participate.

A highly experienced jury from leading
hotels, training institutions, overseas, and
VIPs, will provide the students an oppor-
tunity to challenge themselves and
obtain a true sense of where they are at
in the culinary scene.

Success comes to those who follow
their passion and dream of success, and
we wish all students who follow their
passion good fortune.

Thank you also to all who have
volunteered their time out of their hectic
lives to judge and mentor the students.”
George Hill - chair

Message from the Organising
Director WICC

It's a great pleasure to welcome all
culinary professionals and aspiring cooks
to the Wandee International Culinary
Competition 2019.

To be a part of this important event for
the industry and to witness the enormous
talent, energy and efforts from both
competing students, guests and judges
both national and international is a privilege.

To all who partake in the event | wish to
say a big thank you and | look forward to
meeting you all and sharing the momentum
for future leaders and innovators in our
trade that is hospitality.

www.wandeecollege.com
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Awards:

The royal trophy

of H.R.H. Princess

Maha Chakri Sirindhorn
sNIadvdQ
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1.Registration: (1) hour prior to the competition
Identification: Institute and Restaurant logos,
including logos on uniforms is NOT PERMITTED,
only when after judging has adjourned, the
competitors Establishment may display Company
Logos etc., for Public Relation purposes.

2. All participants must be brought 3 copies
(English only) and of the menu’s recipe along on
the day of the competition.

3. Deadline for submission of registration forms:
January 20th 2019

Rules

-Fully equipped kitchen

- Display table of 60 cm x 110 cm / share by 2
individual

- The exhibitors have to provide their own
ingredients, cooking utensils, cooking apparatuses
& chinaware for the cooking contest.

- The exhibitors have to stay in the cooking area
and clean their respective kitchen before they
leave.

- 2 set of recipe card had to be ready for judges.
- 1 set of recipe card had to be ready

www.wandeecollege.com
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Guidelines for Assessment (Category A, S and E)

Correct professional preparation  0-30 points
Hygiene 0-10 points
Presentation 0-10 points
Taste and Texture 0-50 points

Total Possible Points 100 points

Guidelines for Assessment (Category RT)

Taste and Texture 0-50 points
Proof of origin 0-20 points
Hygiene 0-10 points
Presentation 0-10 points
Correct professional preparation  0-10 points

Total Possible Points Achieve 100 points

Guidelines for Assessment (Category W)

Correct professional preparation  0-30 points
Hygiene 0-10 points
Presentation and Packaging 0-10 points
Taste and Texture 0-50 points

Total Possible Points 100 points

Guidelines for Assessment (Category F)
Design & Composition 0-20 points
Correct Professional preparation  0-50 points
& technical skills

Creativity & Originality 0-30 points

Total Possible Points 100 points

Competition Code

Code (A) Asian Modern cuisine (individual)
Code (W) World Street food and packaging
(individual)

Code (S) Sushi Platter (individual)

Code (F) Fruit and Vegetable Carving
(individual)

Code (RT) Royal Thai Cuisine (individual)
Code (E) East Meets West (Team of 3)

www.wandeecollege.com
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Prize and Trophies

Participant qualification: Junior is for student age
between 13-18 years old. Young is for student age
between 19-25 years old.

Size of Team'’s: Please refer to the list of competitors
Awards: The Royal Trophy from Highness Princess
Sirindhorn. Will be given for the Over-all winning
establishment. This is only issued to establishments that
are participating in at least each category A, W, S, F, RT
and E with at least one team-contestant. The calculation
will be done with the highest scores of each contestants
add together and the divided by the participating
contestants

Code (A) Asian Modern cuisine (individual)

Junior : 1 Trophy, highest scoring with cash reward
3,000.-THB

Young : 1 Trophy, highest scoring with cash reward
5,000.-THB

Code (W) World Street food and Packaging
(individual)

Junior : 1 Trophy, highest scoring with cash reward
3,000.-THB

Young : 1 Trophy, highest scoring with cash reward
5,000.-THB

Code (RT) Royal Thai Cuisine (individual)

Junior : 1 Trophy, highest scoring with cash reward
3,000.-THB

Young : 1 Trophy, highest scoring with cash reward
5,000.- THB

Code (S) Sushi Platter (individual)

JJunior : 1 Trophy, highest scoring with cash reward
3,000.-THB

Young : 1 Trophy, highest scoring with cash reward
5,000.-THB

Code (F) Fruit and Vegetable Carving (individual)
Junior : 1 Trophy, highest scoring with cash reward
3,000.-THB

Young : 1 Trophy, highest scoring with cash reward
5,000.-THB

Code (E) East Meets West (Team of 3)

Junior : 1 Trophy, highest scoring with cash reward
10,000.-THB

Young : 1 Trophy, highest scoring with cash reward
15,000.-THB

Note: Not include tax deducted 5%

f
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Registration/ Application Fees

Please complete the appropriate entry form enclosed
and submits it to the organizer within the stipulated
deadline and attach identity card or passport when
you send application form.

Participants are advised to consider carefully the
categories they intend to participate in, before
submitting their entry forms. No changes of
categories for whatever reasons will be allowed,
once the application has been accepted! Acceptance
of entries is, on a first-come first-serve basis.
Submission of a completed entry form shall
constitute acceptance of an agreement to abide to
the Rules and regulation of this Gathering.

Foreign nationals, requiring a visa to enter the
Kingdom of Thailand, are strongly advised to submit
their visa application, to the royal Thai Embassy in
their home country at least 2 months before
departure. Please send also a copy to the organizer
for a local follow up.

Payments All payments to be made to the following
account : Siam commercial bank, Saphankwai
branch

Acc No.: 033-288232-2

Acc name : Association of Thai SME and culinary
business

Please send document transfer with application
form to wiccthailand@gmail.com
wandeecollege@gmail.com

Tel. 062-651-4445

DEADLINE FOR REGISTRATION :
January 20th 2019
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GENERAL INFORMATION

Security

Wandee organizing shall maintain security for building
areas and internal patrols only, during the set-up, the
show and through to the removal of the exhibits.
The organizers shall not be held responsible for any
claims, demands and expenses resulting from damage,
loss or thefts of exhibits at the exhibition build-up,
the actual exhibition and during closing. No liabilities
will be held for any participating persons, in case
of injury or fatality.

Electrical Outlets
There are 220-230 Volt convenience outlets
throughout the whole competition area available.

Table Dimensions

All Stands and tables will be specified in the relevant
Competition rules of each category.

Neither table-cloths nor skirting will be provided.

Equipment & Utensils

All heavy equipment and fixtures to be brought in
to the competition area and contests must be properly
marked with property control numbers of the participating
establishments. Kitchen utensils and tools, including
small electrical equipment should be packed together
in properly marked toolboxes or crates.

General

Only name badge provided by organized allowed to
be used. ONLY after the judging, the establishment
is allowed to place name cards with their own logos
on the side. For safety reasons, each participant
must check the table before setting up the display.
All set-ups should be completed within the time
frame allocated by the chairman of the organizing
committee. Any displays of religious affairs and
display of royalties are not permitted in any contest.

Photographs and Pictures

The organizers of Wandee International Culinary
Competition claim the rights of all photographs and
pictures taken by the official photographer.

Recipes
The organizers of Wandee International Culinary
Competition claim all rights of all recipes and menu'’s.

www.wandeecollege.com
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General Information

Guidelines For Competitors Participants’ Badges
1. Official participants are assigned badges with the
registration numbers for each entry purpose

2. Participants will receive their badges well in
advance. A registration desk will be available.

3. Registration numbers are equal to the competition
code number

4.Badges are personal and non-transferable

5. Kindly report loss of badges at the Organizers office
6. Competition cards will be inserted into the Plastic
IDs, and must be worn at all time.
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JURY

Requirements / Qualifications

Only those persons able to proof their lengthy
professional experience in this field may be appointed
to the demanding position of jury members. It is
with in the right of the organizerto impose an age
limit on jury members.

Responsibilities / Duties

Members of the jury must always act properly and
correctly. They must comply with the directives
laid down by the official assessment commission.
When applicable, instruction meetings must be
attended. Members of the jury must carry out their
task as stipulated by the assessments commission.
They must judge in an unbiased manner, to the
best of their knowledge and with consideration of
prevailing culinary and cultural practices. They must
judge individually according to their own personal
opinion, but at the same time respecting the
opinion of the other judges.

www.wandeecollege.com
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DAY 17.00 u. Aougnauziia:rn:iuulddngazounn
Js:nn 2:Us:mAtinsutugav 17.30 u. ogwidunivnis
AasUAdINUIoNIIcA:ANUUKS oKoKUNNUIoVIIGA:RU
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IUUKBoIAMUTRIKUN:AURR:ITUADIINUZOVKLdYVIU
KSoamUudue)

Js:innaovidvau

SHA A
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iduafusUnuualuird Tuauorisdouds:noudoy
1JsQu mslulsiasa,dn 11a: god 1a5w Tuudnsu
9INISIUKAN JUNQ (28 IU. — 32 JU.)

e

RANKING

Scale of Medals for all competitions

100 points Gold Medal (with distinction) with
prize and trophies

90-99 points Gold

80-89 points Sliver

70-79 points Bronze

50-69 points Diploma

All participants will receive a certificate of
participation

Rank Announcements

The announcing of ranks and prizes will take place
within the merited professional settings, on the day
at 5:00 pm However the best winner of each category
will be announced at 5.30pm. Representatives of the
organizing associations/schools should be present
to receive their awards. Participants should be dressed
in either a smart uniform or clean attire that
represents their establishment.

Type of Competition

Code (A):

Asian Modern Cuisine: Individual

To prepare 1 Asian Modern Cuisine dish, Main
Course Menu item within 60 minutes (3 portions)
Taste must be authentic and Asian, cooking method,
cooking techniques and presentation must be
modern. The menu must include a Protein,
Carbohydrate, Vegetable and Sauce.To be served
in 3 sets using plates (28cm to 32cm)
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NSIAVIUM9IMISSUNWWSoUUSSNtun Us:innuAna
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unanRrkua 1 3Ty Tag 2 AdwmSunssums3n 1 A
AmsSudanaay saNaducisu 38nisusvania:nisin
|auoTusU||uu0nauuuuq TunuomsdouUs:noudoy
TUsGu msSiulsiasa,an 11a: ¥od 1aswiueu amsu
OIKNISMUKANIUNQ (28 FU. — 3231.),

shd F

nisin:dandnia:ealinuuusalaa Us:innuana
misiin:aandnia:waldivuwsalod didnvdudoy
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frucAo 2 3. giFnududouthdnia:waliniandy
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1JUKUQ NadlunAQ 9: ourymThTaTo||c1c10\1TuUsmgTh
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QI MINIUNYD AVKUQ 2 n/é Js:anna a: 2 Fu my
TuARMKUQ 2 FoTuv : 1 AdkSunssuns 3n 1 A
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mmsnumauo’fu||uuo\1|c1unsonuauaTo INUEIFIIU
oo\lmazicwucnsu mumlmsaubaa\muwzrzrnu 6 Us:nn
Us:nouadoy : Tdigauouaa 2Us:nn, DNAJSE 2 Us:nn
Az 1IVUSAs: 2 Usinn Taunssunisa:aaauIINgod,
InSovIRUVIA:NIWSIUNYKLQ

Code (W): World Street food and Packaging :
Individual

To prepared 1 World Street Food Menu within 60 minutes
(3 portions) Taste, cooking method, cooking techniques
and packaging according to typical street food. The
menu must Protein, Carbohydrate, Vegetable and Sauce.
All ingredients must prepare in the compete kitchen.
To be serve in any Street Food Concept Serving Ware.

Code (RT): Royal Thai Cuisine : Individual

To prepared 1 Royal Thai Cuisine Menu with in 60 minutes
(3 portions : 2 for judges, 1 for display) Taste, cooking
method, cooking techniques and presentation must
be traditional. The menu must include Protein,
Carbohydrate, Vegetable and Sauce. To be serve in 3 sets
using plate (28cm to 32cm)

Code (F): Fruit & Vegetable carving : Individual

To execute a Free Style Fruit & Vegetable carving with the
selection and theme of the contestant’s own choice, of
which work has to be completed within the given 2
hours . All participants must bring their own fruits
and vegetables and using at least 3 different fruits
or vegetables Accessories such as wires, pins and
wooden sticks are allowed, but should not be visible.
Contestants have to provide their own working tools and
stands. Pre-carved pieces are not allowed. Failure to
comply with the rules will automatically disqualify the
contestant. Maximum size of the display: 120 x 90 cm
Height limit: 120 cm

Code (S) Sushi Platter : Individual

To prepare 2 Sushi Platters within 2 Hours (2 portions of
each 6 types) 1 x for display and 1 x for judges. Neat-
ness, size, hygiene, accuracy, taste and presentation will
be judged. Presentation can be traditional or modern. To
make sushi from start to finish, no pre assembly until
the competition starts. The 6 different types of Sushi must
contain the following: 2 types using fresh salmon, 2 types
of vegetarian and 2 types up to competitor (free choice).
You will be judged on of the overall platter and sauces
to accompany the sushi.
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(UsoqQuwuavnsd)
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NSSUMSY:USIMABUIAIMSINIUIAAUAQIAIMSINEU
6. GFINIUGDVrAUA:NATURFUTRA:o QU
oonNDUA

Code E:

East meets west (Team of 3 persons)

The participants will have the challenge to cook
and serve a 3 course set menu.

1.The menu should consist of: Entrée, Main course,
and Dessert.

2. The time will be limited to 2 hours. The participants
will cook and serve entrée, main and dessert of 2
portions of each for the judges and another set will
be presented at the designated display area.

3.The participants shall prepare their own ingredients,
cooking utensils and cooking apparatuses, as there
will be a Basic kitchen provided at the competition.
4.The teams must bring 3 copies of the menu'’s
recipe along on the day of the competition.

5.The participants will meet the judges prior to the
contest and will be briefed in Thai and English on
the various points of the rules and regulations.

6. The participants have to stay in the cooking area
and clean their stations before they leave.
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Remark

Apply only for Individual and Team of 3 within 1 or
2 hours

The following items are permitted to be brought
in and in what stage of production

Rice — Can bring cooked rice on competition but
not finished or seasoned. Please be aware of
hygiene and safe temperature rules.

Sushi’s rice - Can bring rice grains. Cook during
competition. For the Japanese menu such as Sushi,
the candidates need to prepare and cook sushi rice
during the competition. The organizer (WICC)
provides 3 types of Japanese rice which are Kimono
Japanese rice, Kabuki Japanese rice and Samurai
Japanese rice.

Salad - Can be cleaned and washed but not
portioned

Vegetable / Fruits — Peeled, cut, but not cooked.
Dough - Can be prepared but not cooked

Fish / Seafood / Shellfish - Cleaned, filleted but not
portioned or cooked including sushi platters.
Lamb / Beef / Chicken / Pork — Can be portioned
but not cooked.

Mousses — Need to be made in the competition
(minced item allowed).

Marinated proteins — Pre-marinated of protein is
permitted.

Sauces - Can be reduced but not finished or seasoned
Stocks — Can bring into competition

Dressing — To be made in competition

Coulis — Puree can be brought in but needs to be
finished in competition

Sponges - Can be pre-made but not cut or shaped
Sushi - Ingredients, fillings, toppings for sushi
platter can be pre - cooked, but not sliced or
finished.

coconut milk - Any candidates who need to use
coconut milk for cooking, please use the coconut
milk which is provided by the organization(WICC).
The punctual presentation of each entry is a
matter of urgent necessity.

- Too late finishing = every 1 minute late deduction
of 1 point, maximum 10 min.

- 10 or more minutes too early, NO Skill shown,
disqualify

At

Wandee Culinary Technological College

8 Ramkhamhang 25, Huamak, Bangkapi, Bangkok, Thailand 10240
More Information Tel. +66(0)2-718-6254,

+66(0)95-963-9146, +66(0)62-651-4445

Download application form : www.wandeecollege.com
Apply on : wiccthailand@gmail.com
wandeecollege@gmail.com
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