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Worldchefs will provide 5 nights’ accommodation for the competitor and assistant in a twin share room at: 
HOLIDAY INN EXPRESS KUALA LUMPUR CITY CENTRE
84, Jalan Raja Chulan, 50200 Kuala Lumpur T: +60 (3) 2028 8811, F: +60 (3) 2028 8800, Freecall: 1800801881

Please note:  You may be sharing a room with a competitor from another country

If you choose to book your own hotel, this will be at your expense. 

You will receive one ticket to the gala dinner presentation to be held on 14th July at the Mandarin 
Oriental Hotel (next to KLCC). It starts at 7pm and the dress code will be chefs jacket and black pants 
(no jeans please).

The competitor, at their country’s cost and planning, brings all the ingredients they require and would 
like to use on the menu Noted: No pork items. They must however, use the main sponsored ingredients 
which are supplied by Worldchefs as stipulated per course.  The ingredients brought along must be un-
processed and in the original packaging or vacuum packed.

During the Grand Final, chefs must wear the Chef  Works chef’s jacket as supplied; you have already been 
sent a request for your size and the correct spelling of your name.

All finalists will receive information updates on all questions asked to ensure all are clear, these will be 
sent out every 2nd week as an update.

Competition Pre-Briefing will take place on the 11th July in the main cooking arena at KLCC at 12 noon.

WORLD FINAL GLOBAL YOUNG CHEF STARTING 
AND FINISHING TIME 

Please Note: If you are not ready on time, you will loose points and will forfeit for the course. You will 
be able however to serve it last.

Competition de-briefing will take place that afternoon  the 12th July at 2pm  near the jury table.
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MISE EN PLACE KITCHEN
Mise en place preparation can take place from Tuesday 10th July at Taylors University 
1, Jalan SS15/8, Ss 15, 47500 Subang Jaya, Selangor, Malaysia.

Some mise en place may be stored at the college at your own risk, but all care will be sort.

Menu Requirement for 4 pax, which includes  for jury’s evaluation and 1 for photos/media.

Note: No Pork Items.

GLOBAL YOUNG CHEF CHALLENGE 
To prepare a 3 course menu for 4 pax ( 3 for jury + 1 for general photos) and the menu must be served 
in order and on you time allocation – as penalties will apply.

Worldchefs rules on mise en place will apply  as per this document.

1ST COURSE 
A warm appetizer featuring Sterling Halibut, Les vergers Boiron and Kaluga Queen Caviar with 
Koppert Cress. 

2ND COURSE 
A main course using Van Drie Veal Loin and Veal Osso-Bucco with 
appropriate starch and compliments.

3RD COURSE 
This dish must contain the flavour of Dilmah Tea and the use of Anchor Food Professionals Whipping 
Cream.

TO NOTE
Tea selection for the events are;
1. Dilmah t- Series Brilliant Breakfast tea

2. Dilmah t- Series Earl Grey

3. Dilmah t- Series Green Tea with Jasmine Flowers 

4. Dilmah t- Series Moroccan Mint Green Tea

5. Dilmah t- Series Ceylon Green Tea with Lychee and Ginger

6. Dilmah t- Series Natural Infusion of Blueberry and Clove

7. Dilmah t- Series Peppermint, Cinnamon and Clove

8. Dilmah t- Series Elderflower with Cinnamon and Apple

Tasting notes and description of each tea can be found at www.teatimerocks.com

Throughout the cooking the only butter permitted to be used will be Anchor Food Professional butter 
along with Anchor Food Professional culinary cream. 

You must use 1 Les vergers Boiron in your appetizer and 2 in your desserts. Les vergers Boiron (Blood 
Orange, Mango, Red Pepper, Ginger, Kalamansi, Strawberry 100% and Raspberry 100%).

Also for you to select from the community table are the following products:

Chef Range from Nestlé Professional range of Fumet Homard, Fond Brun Veau Lie, Fond Blanc Volvaille.

Peppadew whole mild piquante peppers and mild piquante diced peppers.

All meals should be served on Q industries tableware (refer to attachment for selection).
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Items sponsored per competitor:
40g Kaluga Queen caviar

2 filet of Sterling halibut

Dutch Veal Osso Bucco 1kg

Dutch Veal Loin 1kg

Seafennel - Koppert Cress

Zorri cress  - Koppert Cress

Zallotii - Koppert Cress

Ta hoon cress - Koppert Cress

Atisina cress - Koppert Cress

Scarlet cress - Koppert Cress

Daikon cress - Koppert Cress

BlinQ blossom - Koppert Cress

Dilmah Tea  as per list 

500g Anchor unsalted butter

200g Anchor salted butter

1 ltr Anchor cooking cream

1 ltr Anchor Whipping cream

Felchlin Grand Cru Arriba 72%, x 500g

Les vergers Boiron Products (Blood Orange, Mango, Red Pepper, Ginger, Kalamansi, Strawberry 100% 
and Raspberry 100%).

Team using similar items from their own-sponsored – will not receive any points for 
that dish.

Explanation of what foods are permitted to be brought into the kitchen:
Salads – cleaned, washed, not mixed or cut.

Vegetables – cleaned, peeled, washed, not cut, must be raw.

Filets of halibut will be supplied.

Shells should be raw in their shells, but cleaned.

Crustaceans should be raw or boiled, but not peeled.

Stocks – basic stock, not reduced, not seasoned, no additional items (garlic, wines, etc.) and hot and cold 
samples must be available for the judges.

Pastry sponge, biscuit, meringue – can be brought in, but not cut.

Basic pastry recipes can be brought in weighed out but no further processing.

Fruit pulps – fruit purees may be brought in but not as a finished sauce.

Decor elements – 100% must be made in the kitchen.

Teams violating these rules will be penalized up to 10% from the maximum potential score.
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JUDGING CRITERIA FOR ALL COURSES

Mise-En-Place (0 – 10 points)
(Planned arrangement of materials for trouble-free working and service. Correct utilization of working 
time to ensure punctual completion. Clean, proper working methods during will also be judged as well as 
conditions after leaving the kitchen.)

Correct Professional Preparation (0 – 25 points)
(Correct basic preparation of food, corresponding to today’s modern culinary art. Preparation should be 
practical, acceptable methods that exclude unnecessary ingredients. Appropriate cooking techniques must 
be applied for all ingredients, including starches and vegetables. Working skill and kitchen organization.)

Service (0 – 5 points)
(The punctual delivery of each entry at the appointed time is a matter of urgent necessity. The kitchen 
jury will determine if the fault of the service if any is the kitchen or service team and recommend any 
point reductions. The full points will be awarded if service flow smoothly and dishes come out on time 
from the kitchen.)

Presentation (0 – 10 points)
(Clean arrangement, with no artificial garnish and no time-consuming arrangements. Exemplary plating to 
ensure an appetizing appearance, there should be no repetition of ingredient, shapes and colour as well as 
cooking techniques between the different dishes

Taste (0 – 50 points)
(The typical taste of the food should be preserved. The dish must have appropriate taste, seasoning, quality, 
and flavour, the dish should conform to today’s standard of nutritional values)

*Note: Each course can attract a maximum of 100 points which is divided by the amount of courses with 
a final divided tally of 100 points for Hot Cooking. 

GLOBAL YOUNG CHEFS CHALLENGE FINALS AWARDS 
- THE HANS BUESCHKENS TROPHY 
Global Young Chefs Champion and the first and second runner-up will be announced at the President’s 
Dinner which concludes each Congress. 

The second runner-up will receive a Worldchefs Bronze medallion and trophy.

The first runner-up will receive a Worldchefs Silver medallion and trophy. 

The Grand Winner will receive the Hans Bueschkens Challenge trophy and Gold Medal.

Sponsors and Media awards and respective trophies will be based on availability of sponsorship.
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