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provilgr.com

New flavour horizons.

Professional Culinary Products

With more than three decades of continuous 
evolution in gastronomy Provil knows how to 
lead flavour in new directions.

Discover Select Line, Provil's premium products, 
especially designed to offer unique culinary 
experiences.
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WELCOME MESSAGE BY THE
PRESIDENT OF WORLDCHEFS
Dear Colleagues and Friends, Chefs, Students, Culinarians and food lovers from all 
around Thessaloniki and all over Greece.

It gives me a great pleasure writing like usual some lines to you.
The past years has been very difficult due to numerous situations and activities 
around the world. COVID 19 which destabilized the entire world followed by the Rus-
sian special mission in Ukraine which made countries suffer, food supply chains 
collapsed and the dramatic loss of humans during the war.

We have to learn to live in harmony together, to tolerate other colors, razes, believes 
and genders and to believe in the "POWER OF THE WHITE JACKET" to make the 
"WORLD A BETTER PLACE."
 
Environmental consciousness and the sustainability are the only solution to go in a 
brighter and healthier future.
Coming back towards the great initiative from the global chefs’ associations and as 
well by the Culinary Professionals Greece with Christos Gkotsis, President Dimitris 
Kyriakopoulos and their leading and organizing team of the Culinary Professionals 
Greece to have this activity focused at their reoccurrence of the cooking competition 
and to unit chefs from all over Greece and other parts of the world. Special thanks to 
the entire board and the sponsors for their never ending support and hard work.

This annual event is to recognize and honor Chefs for their contribution, the cooking 
skills and preparations, the heart blood and the dedication to spend their free time to 
compete and to the
hospitality industry and society at large scale, as the cooking competition in Thessa-
loniki is and was always something unique and special.

Especially in the year 2016, I was elected as the new WORLDCHEFS President in your 
beautiful city of Thessaloniki, so lots of amazing and mind blow memories are there. 
On the occasion of this cooking competition, where all the participants are battling 
and cooking in numerous categories for awards and medals.
All the tokens are given for excellence in cooking, to promote creativity among the 
community of Chefs, to ensure that the profession is given its due importance and 
encourage more people to join this profession, especially youngsters and ladies.
As the WORLDCHEFS President, it’s a great pleasure in seeing the involvement of 
Chefs from all around the globe and the support of the activity in Thessaloniki/
Greece.
I am looking forward seeing the best culinarians getting awarded and it makes me 
proud to see this great event getting bigger and bigger 
With the best culinary regards and wishes

THOMAS A. GUGLER
PRESIDENT WORLDCHEFS TH

O
M

A
S 

A
. G

U
G

LE
R

1



www.culinaryprofessionals.grThessaloniki • Greece

WELCOME MESSAGE BY THE
PRESIDENT OF CULINARY
PROFESSIONALS GREECE

The Culinary Professionals Greece welcomes you to the 12th International Culinary 
Competition of Southern Europe 2023, an event that we are proud to note that is 
gaining great importance in the “calendar” of Southern European gastronomy.

We consider this competition a hallmark of our Association’s work, as the further 
development of our knowledge and exchange of ideas have motivated and inspired 
us from the very beginning.

The 12th International Culinary Competition of Southern Europe 2023 is a unique 
opportunity to improve competitiveness, while, at the same time, it offers an educa-
tional and creative platform to Chefs from around the World. For us it more than a 
competition... It is a meeting point for the culinary professionals and a chance for a 
special tasting experience!

Contestants will be able to showcase their passion, creativity and talent, but most 
important of all, they will have the opportunity to learn, advance their skills and 
broaden their horizons.

We would like to thank the International Exhibition & Congress Centre of TIF Helex-
po, as well as all the supporters who have contributed in the past organizations, with 
great success, and we look forward to our constant cooperation in order to boost 
this gastronomy event.

The Culinary Professionals Greece promises to all attendants an inspirational, 
constructive and memorable 12th International Culinary Competition of Southern 
Europe 2023.

I wish all contestants good luck! I hope that you will have a wonderful culinary expe-
rience and you will enjoy your stay in beautiful Thessaloniki, a crossroads of tastes 
and flavors, with a rich cultural heritage.

DIMITRIOS KYRIAKOPOULOS
PRESIDENT OF THE CULINARY PROFESSIONALS GREECE

D
IM

IT
R

IO
S 

K
YR

IA
KO

P
O

U
LO

S

2



www.culinaryprofessionals.grThessaloniki • Greece

WELCOME MESSAGE BY THE
GENERAL DIRECTOR
OF TIF-HELEXPO

The 12th International Culinary Competition of Southern Europe is an opportunity 
for gastronomy creations that will bring together chefs from different cultures and 
schools, and will highlight their talents, as well as the rich gastronomy tradition of 
the broader region. The Competition is being organised by Culinary Professionals 
Greece in partnership with TIF-Helexpo and it is supported by Worldchefs. 

We would like to welcome you to Thessaloniki — well known for the multicultural 
identity of its fishes — in the framework of the Detrop food and beverage expo, 
which is being organised from 17 to 20 February 2023, for you to participate in a 
unique competition that will provide a platform for healthy competition between 
sector professionals, where they can also come together in creative meetings.

ALEXIS TSAXIRLIS
GENERAL DIRECTOR OF TIF-HELEXPO
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WELCOME MESSAGE BY THE
CONTINENTAL DIRECTOR
OF SOUTHERN EUROPE

Dear President of the Culinary Professionals Greece, 

The South European Culinary event has finally arrived this year, and I would like to 
wish you and all participants great success on the competition! 

I hope the post Covid era will be productive and creative and fill in any gaps that has 
been left during 2020.

GEORGE DAMIANOU
CONTINENTAL DIRECTOR OF SOUTHERN EUROPE

G
EO

RG
E 

DA
M

IA
N

O
U

4



www.culinaryprofessionals.grThessaloniki • Greece

WELCOME MESSAGE BY THE
CHIEF OF JUDGES

Dear Chefs, colleagues and competitors. 

Everyday work gives us new challenges and new experiences but because of the 
hard pace sometimes we fail to achieve our goals. Competitions are opportunities 
which demand allot of sacrifices, effort and professional knowledge but neverthe-
less meeting with your colleagues and the competitive ambient is a great way to 
show of our greater knowledge than the daily based work. It is a wonderful chal-
lenge to freely create wonderful dishes for our eyes and our mouth.

The Worldchefs culinary committee has prepared international rules and regulations 
for the competitions that allow us to compete at the highest standards worldwide 
and with that gain new experiences that give us a positive boost for our work in the 
future. I wish and congratulate to all of the competitors for the achieved medals and 
wish them a successful competition.

.

ROBERTO BELTRAMINI
CHIEF OF JUDGES
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WELCOME MESSAGE BY THE 
CHAIRMAN OF THE
ORGANIZING COMMITTEE

It is a great pleasure for us to organize the 12th International Culinary Competition 
of Southern Europe, endorsed by the Worldchefs, at the International Exhibition & 
Congress Centre in Thessaloniki, Greece.

The competition includes 27 different categories that follow the global standards 
of rules, as specified by Worldchefs, the leading global culinary authority. Certified 
judges from Greece and from all over the world will evaluate the competitors and 
we are very proud to have them with us.

I believe that Culinary Competitions strongly contribute to raising the standards of 
the art of cooking, while they offer a great opportunity for creative competitivity, 
learning and sharing ideas and experiences with professionals from around the 
world.

We would like to thank all the supporters and especially the members of Culinary 
Professionals Greece for their great help and contribution to this event.

I am looking forward to this gathering of International Chefs and want to wish good 
luck to all competitors! I hope you have a memorable Culinary Competition and 
enjoy your stay in beautiful Thessaloniki.

CHRISTOS GKOTSIS
CHAIRMAN OF THE ORGANIZING COMMITTEE
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REGISTRATION & ENTRY FEES

ENTRIES

Competitors can find the registration form at culinaryprofessionals.gr/en/

The closing date for all entries is 5th of February 2023. Regarding the different cat-
egories of participation, a priority order will be considered, taking into account the 
submission date of the participation application form.

The organizer reserves the right to cancel any category, limit the number of en-
tries, extend, modify or revoke any of the rules and conditions without being held 
liable for any claims for compensation whatsoever.

ENTRY CATEGORIES

METHOD OF PAYMENT

Bank transfer

ALL PAYMENTS TO BE SUBSCRIBED TO THE FOLLOWING ACCOUNT:

Bank: National Bank of Greece

Account Number: 223/480299-39

IBAN: GR 5601102230000022348029939

SWIFT-BIC: ETHNGRAA

Beneficiary: CULINARY PROFESSIONALS GREECE

Send the confirmation of payment by e-mail at iccse@culinaryprofessionals.gr

ENTRANCE FEE: will not be refunded if the competition is cancelled for reasons 
beyond the organizer’s control, or if competitors withdraw entries. This is to cover 
administration costs. R
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CATEGORY FEES
ART CLASS €30,00

DISPLAY CLASS €30,00

PROFESSIONAL CLASS €30,00

STUDENT CLASS €30,00

TWO FOR TANGO (2 PARTICIPANTS) €60,00

STUDENT CHEF OF YEAR €70,00

CHEF OF THE YEAR €70,00

BEST SCHOOL OF THE YEAR (Different for any place) €100,00

STUDENT PASTRY CHEF OF THE YEAR €70,00

TEAM GRAND PRIX €100,00

7
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PRIZES

AWARD OF PRIZES

Top Class Trophy School Winner, according to the number of medals.

Top Class Trophy School of the Year.

Top Class Trophy Team Grand Prix.

Top Class Trophy Student Chef "Fish from Greece".

Top Class Trophy Professional Chef "Fish from Greece".

The above Trophies will be awarded to the contestants with the highest score.

Top Class Trophy Chef of the Year (participation in P3, A1 & A2).

Top Class Trophy Student Chef of the Year (participation in P1, B1 & B4).

Top Class Trophy Student Pastry Chef of the Year (participation in P4 & B8).

The above Trophies will be awarded to the contestants with the highest overall 
score in all competing categories.

P
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GOLD AWARD WITH MEDAL 90 - 100 points
SILVER AWARD WITH MEDAL 80 - 89 points

BRONZE AWARD WITH MEDAL 70 - 79 points

CERTIFICATE OR MERIT 60 - 69 points
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GENERAL RULES
FOR COMPETITORS

GENERAL RULES FOR COMPETITORS

1. This competition is OPEN to all Professional Chefs from Culinary Industries 
such as Hotels, Restaurants & Food Catering outlets, students from Culi-
nary School. Students of public and private schools should provide a school 
attendance certificate.

2. The organizer reserves the right to redefine, modify or add to any of the 
above rules and conditions and their interpretation of these is final.

3. The organizer is entitled to cancel or postpone the salon, or alter the dura-
tion, timing or schedule of the event.

4. The organizer shall not, under any circumstances, be responsible for the loss 
or damage of any exhibits, goods and dishes or personnel belongings. How-
ever, reasonable precautions will be taken to avoid loss or damage.

5. All exhibitors and competitors at the 12th International Culinary Competi-
tion of South Europe assign all rights concerning menus, recipes, videos, 
photographs, sound recording, advertisement etc. to Culinary Professionals 
Greece.

6. All competitors and assistants MUST wear a clear chef’s uniform (no jeans 
allowed) with headgear when setting up, and during the award presentation 
ceremony (it will be taken into account by the judges).

7. Registration: (1) hour prior to the competition. Identification: Hotel and 
Restaurant logos, including logos on uniforms are PERMITTED.

8. An individual competitor can participate in as many competition classes as 
he / she wishes but is restricted to one entry in any one competition class. 
Individual Hot Cooking classes can accept only ONE entry per competitor 
from this combined group of classes, except for competitors who are vying 
for the Top Class Trophies.

9. Entries for the Hot Cooking classes are accepted on a first-come, first-
served basis.

10. No classes changes will be allowed. Any contestant who wishes to cancel 
his/her participation must inform the organizer. During the competition, 
contestants who are absent without written notice to the organizer will have 
their future entries rejected. Empty spaces at display tables are unsightly 
and each non-attendance at challenges means one other chef could have 
the opportunity to participate. G
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11. In the cases of non-compliance, during the competition, with the general 
rules and regulations or of any related problems, which had not been fore-
seen by the regulations, the Organizing Committee is the only body responsi-
ble to take care of these relevant items and find the appropriate solutions.

12. The Organizer has the right to stop and disqualify any teams that are unruly 
or misbehave themselves before, during or after the competition, with con-
sent of Chief Judge.

13. Whilst all reasonable care will be taken for the security and safety of the 
dishes and equipment, the Organizer will not accept responsibility for any 
loss of or damage to the exhibits, dishes, equipment or personal effects. 
Competitors are advised to suitably insure dishes for display.

14. All exhibits must be registered before display. It is strictly forbidden to show 
any logo, denomination or advertisement which might identify the enterprise 
or the contender. The corresponding exhibit should be delivered to the coor-
dinator of the presentation.

15. All exhibits must be set up in the exhibition hall display area between 09.00 
am to 11.00 am on the day of the judging (DISPLAY DAYS are 17 - 19 FEBRU-
ARY). No exhibits or competitors, for whatever reasons, will be allowed in the 
display area once judging begins. For all display exhibits, a theme or name 
must be given to the exhibits. Everything must be edible

16. All exhibits of perishable nature must be removed as specified by the com-
mittee, failing to do so, the committee shall have the authority to disperse, 
remove or destroy any exhibit not removed by the exhibitor.
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TIME FOR CLEARING THE EXHIBITS WILL BE ON MONDAY 
THE 20TH OF FEBRUARY AT 15:00 HRS, OR AFTER THE 
AWARD CEREMONY

Competitors who wish to seek Judges’ comments on their exhibits should meet 
with the Chief Judge on the competing floor as soon as overall judging is over. Once 
the rosette awards are placed by the displays (approximately 1 hour), no more com-
ment will be given by Judges.

PENALTIES

In case of non-conformity with the general rules and regulations, the Judges are 
allowed to apply penalties varying from a minimum of minus one (-1) to a maximum 
of minus ten (-10) points.

Facts that constitute reasons for penalties:
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Absence of clean uniform, space and accessories, during the work and at the end 
of the day.

Lack of respect for time limits.

Absence of time respect concerning the time for presentation. If repeated and 
without reason.

Concerning the artistic part, different sizes from those provided by the regulation 
will be considered as a violation of the composition.

Unacceptable behavior towards Judges.

Unacceptable behavior towards other groups.

After the first two minutes, there will be a penalty of one point for
each minute, while ten minutes late will result in disqualification.

11
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JUDGING

JUDGING

• The members of the Jury are well known professionals in gastronomic arts, 
either from Greece and/or abroad. The mark score attributed by each Mem-
ber of the Jury is personal and the total score will be calculated by the Chief 
Judge. Panel of Judges Decision is final and binding.

• All perishable exhibits will be judged on the day of entry.

• Competitors must refrain from talking to the judges during and prior to the 
event.

• One of the main criteria for judging of all dishes is the ingredient and method 
card. These should be professionally presented with a brief description of the 
ingredients and cooking methods.

• All exhibits must be original first-time entries whether local or international. 
Any exhibits found to have been entered and judged elsewhere shall be dis-
qualified.

• Competitors must avoid placing food on the rims of plates or arranging food 
in an unsightly and/ or unhygienic fashion.

• Results will be displayed in the central area as soon as possible after judging 
is completed. Competitors are then encouraged to seek the advice and guid-
ance of the judges. Please advise the Office if your details are incorrect.

• Silver, Bronze Medals and Merit certificates will be given every day. Special 
Awards and Gold Medals will be presented during the Prizegiving Ceremo-
ny. Competitors receiving awards during the prize-giving ceremony must be 
dressed in full whites.
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HOT COOKING CLASSES A

HOT COOKING PRESENTATIONS BY PROFESSIONAL CHEFS

A1 SUSTAINABLE SEAFOOD - SEABASS

• To prepare and present within 40 minutes, one main course dish for 2 persons 
with seabass, in a MODERN STYLE.

• Seabass 600-800 gr (whole fish) as main ingredient, that will be provided by the 
Hellenic Aquaculture Producers Organization (HAPO). Dish must be presented on 
2 individual plates with appropriate garnishes.

• 1 (ONE) plate for display & 1 (ONE) plate for judging.

A2 POULTRY HOT DISH (Domestic & game birds meat)

• To prepare and present within 40 minutes, one main course dish for 2 persons 
with POULTRY, in a MODERN STYLE. Dish must be presented on 2 individual 
plates with appropriate garnishes.

• 1 (ONE) plate for display & 1 (ONE) plate for judging.

A3 RESTAURANT DESSERT

• To prepare and present within 40 minutes 1(one) cold or hot dessert for 2 (two 
persons). Dessert must be presented in 2 (Two) individual plates.

• 1 (One) plate for display and 1 (One) plate for judging.
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HOT COOKING CLASSES B

HOT COOKING PRESENTATIONS BY STUDENTS
OF PUBLIC & PRIVATE SCHOOLS

B1 SUSTAINABLE SEAFOOD - SEABASS

• To prepare and present within 45 minutes, one main course dish for 2 persons 
with seabass, in a MODERN STYLE.

• Seabass 600-800 gr (whole fish) as main ingredient, that will be provided by the 
Hellenic Aquaculture Producers Organization (HAPO).

• Dish must be presented on 2 individual plates with appropriate garnishes.

• 1 (ONE) plate for display & 1 (ONE) plate for judging.

B2 RISOTTO DISH

• To prepare and present within 45 minutes.

• Risotto dish must be presented in 2 (Two) Individual plates.

• 1 (One) plate for display and 1 (One) plate for judging.

B3 PASTA DISH (FRESH)

• To prepare and present within 45 minutes.

• Pasta Dish must be presented in 2 (Two) Individual plates.

• 1 (One) plate for display and 1 (One) plate for judging.

B4 VEGETERIAN

• To prepare and present within 45 minutes for 2(two persons) a Vegetarian (lac-
to–ovo) dish, it must be presented in 2 (Two) individual plates. 

• 1 (One) plate for display and 1 (One) plate for judging.

• NOTE: The menu should be balanced both, in composition and nutrition. Descrip-
tion to be supplied.

B5 PORK DISH

• To prepare and present within 45 minutes, one main course dish with Pork in a 
MODERN STYLE.

• Dish must be presented on 2 individual plates with appropriate garnishes.

• 1 (ONE) plate for display & 1 (ONE) plate for judging.
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B6 TRADITIONAL GREEK DISH (ONLY GREEK STUDENTS)

• Prepare and present within 45 minutes, one traditional dish for 2 persons follow-
ing traditional Greek recipes and using local produces.

• 1 (ONE) plate for display & 1 (ONE) plate for judging

B7 LAMB

• To prepare and present within 45 minutes, one main course dish for 2 persons 
with LAMB, in a MODERN STYLE.

• Dish must be presented on 2 individual plates with appropriate garnishes.

• 1 (ONE) plate for display & 1 (ONE) plate for judging

Β8 RESTAURANT DESSERT

• To prepare and present within 45 minutes, 1(one) cold or hot dessert for 2 (two 
persons).

• Dessert must be presented in 2 (Two) individual plates.

• 1 (One) plate for display and 1 (One) plate for judging.

B9 SALAD WITH COMBINATION

• To prepare and present within 30 minutes (1) salad for 2 persons.

• Basic fresh salad with proteins is requested. Natural products should be used. 
Lettuces can be brought in cleaned, and no pre-cooked items will be allowed.

• A minimum of 4 cooking tasks are required in this salad combination and mini-
mum of two basic cooking methods are required in this salad combination.

• Salad must be presented in 2 (Two) individual plates.

• 1 (ONE) plate for display & 1 (ONE) plate for judging.

B10 TWO TO TANGO

• Two chefs from the same establishment prepare within 50 Minutes, 1 x Cold Ap-
petizer x 2 portion, 1 x Hot Main Course x 2 portion, (Total 4 plates) dishes must 
be presented individually, freestyle, with appropriate starches and garnish.

• 1 (One) plate for display and 1 (One) plate for judging.

B11 POULTRY

• To prepare and present within 45 minutes, one main course dish for 2 persons 
with POULTRY, in a MODERN STYLE.

• Dish must be presented on 2 individual plates with appropriate garnishes.

• 1 (ONE) plate for display & 1 (ONE) plate for judging.
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HOT COOKING CLASSES A & B

HOT COOKING PRACTICAL (PROFESSIONALS AND STUDENTS)

• Please note that these classes are usually filled up even before the closing 
date. Therefore, even if your entry form is received before the closing date, it 
may happen that places have already been filled.

• Competitors are required to place their recipes by the side of the competitors’ 
dish or exhibit on the day of the competition.

• All contenders should be present one (1) hour before the contest starts and 
notify their presence to the Secretariat.

• Competitors must bring their own plates (28cm to 32cm).

• The organizers will not be responsible for loss or breakage of competitors’ 
belongings.

• Each competition kitchen would be equipped with the following items:

1. 1 electric oven

2. 4 burners

3. 1 work bench

4. 1 sink

5. 1 fridge

Any additional equipment (machinery, kitchen utensils, cooking utensils, knives, 
etc.) should be brought in by the competitor.
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HOT COOKING PRACTICAL (PROFESSIONALS AND STUDENTS)

Permitted food to be brought into the kitchen at the start of the competition

1. Basic stocks, sauces can be reduced but not finished or seasoned. Tasting 
required to be done at start of the competition

2. Salad can be washed and cleaned, but not mixed or cut

3. Vegetables, fruits can be washed, peeled, cut but not cooked

4. Pumpkin, broad beans seeds can be removed

5. Tomatoes can be peeled

6. Fish can be gutted, fileted and scaled but not cooked

7. Seafood / shellfish can be cleaned but not portioned or cooked

8. Meat, poultry can be portioned but not cooked

9. Liver can be soaked in milk, not pre-marinated

10. Bones can be cut into small pieces

11. Pastry sponge and doughs (savoury or sweet) can be brought in but cannot be 
cut in any format

12. Fruit pulps can be brought in but with no additives

13. Eggs can be separated

14. Decoration to be done onsite

15. Dry ingredients can be weighed and measured

16. Pasta dough can be brought in and can be flavored and rolled into sheets, but 
it cannot be portioned or cooked

17. Fruit pulps / coulis can be brought in but with no additives - must be raw

18. Vegetable coulis or pureed vegetables can be brought in but must be raw. Not 
preparation such as potato puree allowed

Everything on the plates must be edible.
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JUDGING CRITERIA FOR HOT COOKING CLASSES A & B

Mise En Place       0 - 5 Points

Planned arrangement of materials for trouble-free working and service. Correct utili-
zation of working time to ensure punctual completion. Clean, proper working meth-
ods during will also be judged as well as conditions after leaving the kitchen.

Correct Professional Preparation     0 - 20 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.

Hygiene and Food Waste      0 - 10 Points

Please review the guidelines on Food Hygiene and Food Waste under WORLDCHEFS 
FOOD SAFETY REGULATIONS in the next section of this competition rulebook.

Service        0 - 5 Points

The punctual delivery of each entry at the appointed time is a matter of urgent ne-
cessity. 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 award-
ed 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 differ-
ent dishes.

Taste         0 - 50 Points

The typical taste of the food should be preserved. The dish must have appropriate 
taste and seasoning. In quality, flavour and colour, the dish should conform to to-
day’s standards of nutritional values.

Total Possible Points Achieve  100 Points
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COOKING CLASSES P
BEST HOT COOKING TEAM-CHEF-STUDENT
CHEF-PASTRY OF THE YEAR

P1 STUDENT CHEF OF THE YEAR

• To prepare and present, within 60 minutes, 1 main course dish for 2 persons 
using poultry.

• It is mandatory to use a minimum of 1 or more of Provil’s (food company) vegeta-
ble broth powder, smoked paprika, smoked flavor in paste, pesto sundried toma-
toes.

• 1 (ONE) plate for display & 1 (ONE) plate for judging.

• To take part in P1 must also participate in B1 and B4.

P2 SCHOOL OF THE YEAR

• Open to teams of 3 Student Chefs Each team to provide a 3-course menu 
(STARTER – MAIN COURSE – DESSERT), for 2 persons, to be prepared, cooked 
and presented within 120 minutes.

1. Starter - A first course which may be a fish, seafood with appropriate garnishes.

2. Main Course: A main course of Lamb with appropriate starch and vegetables.

3. Dessert: The plated dessert must include 2 main elements. The 1 of them 
must be Chocolate. Chocolate Callebaut 60% will be provided by the organiz-
ers. Sauce and decoration are not considered as an element of the dessert.

• All products and equipment must be brought in by teams. The teams may en-
gage the assistance of a dishwasher during this event. Prepare two plates each 
for every course. The dishes will be presented in course sequence.

• 1 (ONE) plate each for display & 1 (ONE) plate each for judging.

• Dishes must be served as following: After 60 minutes the appetizers. After 90 
minutes the main course.

• Before 120 minutes over, serve the desserts

P3 CHEF OF THE YEAR

• To prepare and present, within 60 minutes, 1 main course dish for 2 persons 
using Lamb with appropriate garnishes.

• 1 (ONE) plate for display & 1 (ONE) plate for judging.

• To take part in P3 must also participate in A1 and A2.
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P4 STUDENT PASTRY CHEF OF THE YEAR

• In 80 minutes, it will be allowed to prepare, cook and present 1 cold dessert and 
1 hot dessert, for 2 persons. 1 of the desserts must include Chocolate. Chocolate 
Conguistador 58% will be provided by the organizers.

• All equipment and products have to be provided by the competitors. Must be 
presented in 4 (four) individual plates.

• To take part in P4 must also participate in B8.

P5 TEAM OF THE YEAR (TEAM OF TWO CHEFS)

• A FREE STYLE 3 type of Hot & cold edible Menu spreads for 3 persons within 120 
minutes.

• Competitors must use rice, honey, olive oil, olives, mussels and wine (this provide 
from the Organizers).

• 3 menus need to be individual portion and must have at least one ingredient 
(each menu) from the sponsors.

• 1 hot or cold appetizer, salad or a combination in one dish.

• 1 hot soup.

• 1 main course (Seafood, Fish, Meat, Poultry, Game or a Combination of it).

• You also provide the same dishes in 10 small portions like tapas or finger food.

Open to teams from hotels, restaurants, culinary institutions, airlines and 
catering organizations

• Team of 2 Cooks

• No age limit.

• All team must wear chef uniform to compete, Chef White Jacket, Black Pants, 
Black Shoes and Aprons.

• Team to report 30 minutes before the competition.

• Team to bring own ingredients and small kitchen equipment.

• Buffet wares and plate wares are provided by organizers.

• All ingredients (Fresh water Protein/ Fruits /Herbs / vegetables) must be pro-
duced / farmed in Greece.

• 2 set of recipes needed in the kitchen.

• Standard kitchen equipment will be provided by the organizer.
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BEST HOT COOKING TEAM-CHEF-STUDENT
CHEF-PASTRY OF THE YEAR

Permitted food to be brought into the kitchen at the start of the competition

1. Basic stocks, sauces can be reduced but not finished or seasoned. Tasting 
required to be done at start of the competition.

2. Salad can be washed and cleaned, but not mixed or cut.

3. Vegetables, fruits can be washed, peeled, cut but not cooked.

4. Pumpkin, broad beans seeds can be removed.

5. Tomatoes can be peeled.

6. Fish can be gutted, fileted and scaled but not cooked.

7. Seafood / shellfish can be cleaned but not portioned or cooked.

8. Meat, poultry can be portioned but not cooked.

9. Liver can be soaked in milk, not pre-marinated.

10.  Bones can be cut into small pieces.

11. Pastry sponge and doughs (savoury or sweet) can be brought in but cannot be 
cut in any format.

12. Fruit pulps can be brought in but with no additives.

13. Eggs can be separated.

14.  Decoration to be done onsite.

15. Dry ingredients can be weighed and measured.

16.  Pasta dough can be brought in and can be flavored and rolled into sheets, but 
it cannot be portioned or cooked.

17. Fruit pulps/coulis can be brought in but with no additives – must be raw.

18.  Vegetable coulis or pureed vegetables can be brought in but must be raw. Not 
preparation such as potato puree allowed.

Everything on the plates must be edible.

POINTS TABLE FOR THE MEDALS IN THIS CLASS
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GOLD AWARD WITH MEDAL 90 - 100 points
SILVER AWARD WITH MEDAL 80 - 89 points

BRONZE AWARD WITH MEDAL 70 - 79 points

CERTIFICATE OR MERIT 60 - 69 points
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JUDGING CRITERIA FOR HOT COOKING CLASSES P

Mise En Place       0 - 5 Points

Planned arrangement of materials for trouble-free working and service. Correct utili-
zation of working time to ensure punctual completion. Clean, proper working meth-
ods during will also be judged as well as conditions after leaving the kitchen.

Correct Professional Preparation     0 - 20 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.

Hygiene and Food Waste      0 - 10 Points

Please review the guidelines on Food Hygiene and Food Waste under WORLDCHEFS 
FOOD SAFETY REGULATIONS in the next section of this competition rulebook.

Service        0 - 5 Points

The punctual delivery of each entry at the appointed time is a matter of urgent ne-
cessity. 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 award-
ed 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 differ-
ent dishes.

Taste         0 - 50 Points

The typical taste of the food should be preserved. The dish must have appropriate 
taste and seasoning. In quality, flavour and colour, the dish should conform to to-
day’s standards of nutritional values.

Total Possible Points Achieve  100 Points
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ART CLASSES D
ARTISTIC PRESENTATIONS BY PROFESSIONALS - RESTAU-
RANTS - PATISSERIES - HOTELS - CATERING - PUBLIC & 
PRIVATE SCHOOLS

D1 VEGETABLE FRUIT CARVING/CHEESE CARVING

• To bring in already prepared one display of fruit and/or vegetables and/or cheese 
carving, no supports are permitted.

• Any type of base and support to the artwork is permitted

• Display area 80x 80cm.

• Toothpicks and wooden skewers (timbers) are permitted but should not be visi-
ble. Theme Free Style.

• Height limits are 75 cm.

D2 OPEN SHOWPIECE

• Sculpture or showpiece must be presented on max space 80 x 80cm.

• The exhibits can be made from, marzipan, sugar, chocolate, pastillage, bread 
dough or any other edible food products.

• It is not permissible to take some supporting structures, frames or glazing.

• A limited use of colorants is allowed. Height limits are not over 1 meter.

D3 WEDDING CAKE

• To exhibit a three-tier wedding cake within a maximum area of display" (80 cm) x 
(80cm).

• Cakes are to be entirely decorated by hand.

• All decorations, with the exception of pillars, must be edible.

• Royal icing, pastillage or other appropriate materials may be used.

• One layer will be tested by the judges.

• Height limits are 1 meter.
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JUDGING CRITERIA FOR HOT COOKING CLASSES D

Theme                                               0 - 30 Points

The theme chosen must be in perfect harmony with the food displayed.

Artistic Expression                                    0 - 30 Points

Novelty in expression and aesthetic, visual impact on the viewer; the perfect compo-
sition.

Creativity                                               0 - 40 Points

The originality of concept and design with creative spirit. Use of different carving 
techniques.

Total Possible Points Achieve  100 Points
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DISPLAY CLASSES C
DISPLAY COLD CLASSES

C1 SHOW PLATTER OF MEAT –POULTRY -LAMB (6 PERSONS)

• To display one platter for 6 PERSONS with the appropriate garnish.

• One separate plate of one portion with garnish must be displayed to view actual 
portion.

• Table space allocated: 80 cm x 80 cm.

C2 FINGER FOOD (4 PERSONS)

• To prepare 6 different finger food, tapas, each kind to have 4 portions (24 piec-
es). 3 are to be hot but displayed cold and 3 cold displayed Cold. Can be on one 
platter or individually plated.

• Table space allocated: 80 cm x 80 cm.

• Name of each tapas and ingredient listing.

• Finger food needs to weigh between 10g – 20g. Guests should be able to eat 
them in one bite. They cannot be served with any liquid/served in bowl.

C3 SHOW PLATTER OF FISH (6 PERSONS)

• To display one platter for SIX PERSONS with the appropriate garnish. One sepa-
rate plate of one portion with garnish must be displayed to view actual portion.

• Table space allocated: 80 cm x 80 cm.

• Ingredient list required.

C4 DESSERTS RESTAURANT

• To display a total of four different types of desserts. Two hot but displayed Cold, 
two cold displayed cold. Displayed cold, each portion for one person, suitable for 
a la carte service. Showpieces are allowed: but will not be judged.

• Table space allocated: 80cm x 80 cm.

C5 PETIT FOURS

• 5 varieties, 6 of each.

• Six pieces of each variety (30 pieces total) plus 1 extra piece of each variety on a 
separate small platter for judges tasting.

• The remaining 30 pieces should be displayed by a variety on appropriate serving 
ware: silver, mirror, crystal, china etc.

• Each petit four variety should be proportionate in size to the others. The weight 
should be between 10 and 15 grams.

• Garnishes must reflect a variety of techniques: sugar, marzipan, chocolate, tulip 
etc.

• Table space allocated: 80cm x 80 cm.
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JUDGING CRITERIA FOR DISPLAY COLD CLASSES

Composition                                                                        0 - 40 Points

Ingredients and side dishes must be in harmony with the main piece as to quantity, 
taste and colour. For classical dishes, the original recipe is applicable.

Degree of Difficulty / Creativity                                               0 - 10 Points

Judgement is primarily based on the artistic work, but also on the degree of difficul-
ty and effort expended. All components must be “hand-made” from raw ingredients. 
Deductions will result from the use of commercially made products such as: pas-
try shells, bacon bits, pre-stuffed meats, processed vegetables, chateau potatoes, 
coined carrots etc.

Working skill and kitchen organization. Service                       0 - 15 Points

Appropriate culinary preparation free of unnecessary ingredients. Dishes conceived 
hot but exhibited cold and cold dishes must be glazed with aspic (for preservation 
purpose only).

Presentation and Portion Size                                                0 - 15 Points

The mix on the plates must be appropriate to the dish and number of persons. The 
main and side dishes must be served in perfect harmony.

Practical Up-To-Date Serving                                              0 - 20 Points

Clean and without time consuming arrangements.

Total Possible Points Achieve  100 Points
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THE FIVE KEYS TO
WORLDCHEFS FOOD
SAFETY IN COMPETITIONS

The following information is to be read in conjunction with the 
WORLDCHEFS’s Competition Guidelines

NOTES: Tasting judges do not share plates, 1x plate will be as a sample and the oth-
er meals will be portioned by a Rookie Jury member or a dedicated wait-person.

The core messages of the Five Keys to Safer Food are: (1) keep clean, (2) separate 
raw and cooked, (3) cook correctly, (4) keep food at safe temperatures, and 5) selec-
tion of safe raw materials to produce the items.

1. Keep Clean (It takes over 2.5 billion bacteria to make 250 ml of water look 
cloudy, but in some cases, it takes only 15-20 pathogenic bacteria to make one 
sick)

a. Wash and sanitize all surfaces and cooking equipment in the preparation area 
of the kitchen.

b. Fruits and vegetables need to be washed and packed in appropriate contain-
ers.

c. The kitchen area needs to be spotless as it is a showcase of our profession.

d. All the equipment, tools, utensils, or service wear including knives and knife 
containers (wraps, etc…) you may be using, must be clean.

e. Floor, walls, cabinets and refrigeration in the competition arena, and the cart or 
transport equipment must be kept clean.

2. Separate Raw and Cooked (Keeping raw and prepared food separate prevents 
the transfer of microorganisms. Cross-contamination is a termed used to describe 
the transfer of microorganisms from raw to cooked food, and to the equipment 
used in the vicinity of the food items)

a. All food ingredients should be packed separately and labelled clearly by; name 
and date of packing, and if required, “use by” date.

b. Raw poultry, fish, seafood, and meat proteins are to be housed in their own 
closed containers. These items must be transported and stored at <5°C (41°F).

c. Various packed and labelled dry items can be stored on the same tray.

d. Cooked food items must be stored above raw items to avoid drips and cross 
contamination. There should be no contact between the two items.
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3. Cook Correctly (Correct cooking or care of food can kill almost all dangerous 
microorganisms, which ensure the jury, and guests in attendance, that the food is 
safe for consumption)

a. A standard HACCP sheet should be used in the preparation and cooking of the 
proteins. Ideally this sheet should contain the following:

i. Name of item being cooked

ii. Temperature of item prior to cooking

iii. Length of timed during which the items was subjected to heat

iv. The actual temperature upon cooking

v. Time at which the cooking process was completed

b. Blanched items should be shocked immediately in clean iced water to stop 
the cooking process, then drained and stored in a clearly labelled and covered 
container.

c. If your National Cuisine needs a partially cooked item to be blanched /dried, 
then cooked again, please clearly highlight this to the jury members – example 
Peking Duck. These items are to be held in a clean area to avoid bacteria.

4. Keep Food at a Safe Temperature - Microorganisms multiply quickly if food is 
not stored correctly. Holding food at a temperature below 5°C (40°F) or above 60°C 
(140°F), slows down or stops the growth of microorganisms but some dangerous 
microorganisms can still grow below 5°C (40°F).

a. As mentioned under Cooking Correctly, HACCP sheet should be used in all 
food preparations.

b. Raw proteins can only be left on work table if it is stored on ice, or ice pad, and 
covered with more ice pad or other cold systems. The temperature of this protein 
must be kept below 10°C (50°F).

c. Cooked food needs to be held above 60°C (140°F) to avoid microbial growth, 
and ensure the food is served hot to members of the jury and to the guests

d. Cooked food can be served à la minute to avoid this.

e. A HACCP sheet should be posted on each refrigerator and, or, freezer door. 
Temperatures must be recorded every hour, and corrective actions must be taken 
if doors are left open too long.

f. Hot food must be cooled to <5°C (4°F) before it can be refrigerated.

g. All food items to be refrigerated or kept in the freezer must be covered and 
labelled.
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5. Selection of Safe Raw materials (Raw materials including ice may be contami-
nated with dangerous microorganisms and chemicals. Toxic chemical can form in 
mouldy food like fruit and vegetables)

a. Temperatures of your produces should be recorded at the market, when you 
arrive in your preparation facility, and also in your cooking competition kitchen – 
HACCP.

b. Fruits and vegetables should be checked for worms, grubs and mould.

c. Fish, seafood and meat proteins need to be <5°C and not bruised or damaged.

d. Check that fish exhibit all signs of freshness, and verify that they do not have 
worms or parasites. Verify for signs of freshness.

e. All dry ingredients, and all fresh, frozen, cured, or smoked food should have the 
use by or expiring dates checked.

© The WORLDCHEFS FOOD SAFETY REGULATIONS has been created and 
designed by the Culinary and Competition Committee of WorldChefs, for the 
benefit of WorldChefs and its members; it is not to be reproduced without the 
consent of WorldChefs.
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www.scanbox.se

Our products are stylish and can be placed front of house right next to the buffet 
line or food station. This reduces redundancies in the workflow saving you time, 
staff and money. Get long-term use of your investment and reduce straining among 
employees with lightweight, easy-to-use and heavy-duty equipment. They keep even 
temperatures, has optimal air flow and moisture control which makes them perfect 
for preserving food quality for your guests. These are some of many reasons why 
ScanBox has been the first choice among hotels, restaurants and the best culinary 
teams in the world. Why settle for less? It’s a keeper!

Multifunctionality that matters! 
Elegance brings flexibility that saves time, staff and money.
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AYO Original Apparel
Διεύθυνση: Βαλαωρίτου 4, Θεσσαλονίκη 

H Ayo Original Apparel είμαστε μια εταιρεία με κατασκευαστική 

και εμπορική δραστηριότητα στο χώρο της επαγγελματικής 

ένδυσης και υπόδησης. Η εταιρεία μας μετρά 35 χρόνια ζωής. 

Από το 2008 κι έπειτα ένας από τους σημαντικούς στόχους μας 

παραμένει η δημιουργία και διάθεση ευρείας γκάμας προϊόντων 

για την κάλυψη των αναγκών σημαντικών εταρειών στο χώρο 

της Εστίασης και της Φιλοξενίας. Επικοινωνήστε μαζί μας,

να συζητήσουμε τις δικές σας μοναδικές ανάγκες και να σας 

προσφέρουμε την καλύτερη δυνατή λύση. 

,

Web: ayo.gr
Τηλέφωνο: 231 084 8445
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Watch our videos and
find out more about our products

on bestpan.com

E C O
S O L U T I O N S

Recycled materials

 Made of 100% recyclable, 
hand-cast aluminum which is 

much more durable and 
resistant to damage than 

other materials

Energy efficient

Superior thermal conductivity
and heat transmission: save up 
to 20% energy while cooking. 

Confirmed by Energy Efficiency 
Class A Certificate

Water-saving

Lesser water & detergent 
consumption thanks to 

easy-cleaning, non-stick Lotan®

coating. No more additional oil 
sprays or baking papers

* „The world’s best pan”
according to VKD, largest
German Chefs Association

Choose ecological cookware

for your kitchen and save the 

environment with us!

AMT Gastroguss
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www.boskosfood.gr boskosfood
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www.alfapastry.com

alfapastrygreece
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www.trofo94.gr

trofo94
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anthoulakisltd.gr
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Serge Hemmer • T +352 621 458 701 • shemmer@rakporcelaineurope.com 

RAK Porcelain Europe S.A. • T +352 26 360 665 • info@rakporcelaineurope.com • www.rakporcelain.com
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