Category Class A

Main Course Meat (Individual)

(Beef or Pork or Lamb or Combination)

- To prepare one FREE STYLE main course dish for 1 portion within 60 minutes

- Dish must be presented on 3 individual plates with appropriate garnish, starch and sauce

%a—u’maqa NANENS U NAaaU LAMAADU annuiinaaey
ULV IYTA DUUDN wiAluladnmis 18/1.A./60 | 13.00-14.004. | 13958UN1591I5
W Tusned 13givasne 1ATUINTT 18/1.A./60 | 13.00-14.00u. | 13938UN1T91AS
wednuaingul] Jayaaa wiAluladnmis 18/1.A./60 | 13.00-14.004. | 15958UN1591MI5
UNANITAUNG Uy lnguinig 18/1.a./60 | 13.00-14.00u. | 15938UN1501M15"

Category Class B
Main Course Duck (Individual)

- To prepare one FREE STYLE main course dish for 1 portion within 60 minutes
- Dish must be presented on 3 individual plates with appropriate garnish, starch and sauce

%a-umaqa VANgn3 U NAdoU AMAdDU aouiivieaau
wanalgse sidestiyd ANNIIUANENT 18/1.A./60 | 13.00-14.004. | l5938UN150M15Y
UHFUATA! AN wialuladnms 18/1.A./60 | 13.00-14.00u. | 15958UN1991M15

Category Class C
World Ocean Seafood Culinary Challenge (Individual)
(Shellfish or Fish or Crustaceans or Combination)

- To prepare one FREE STYLE main course dish for 1 portion within 60 minutes
- Dish must be presented on 3 individual plates with appropriate garnish, starch and sauce

%a—umaqa VANgns U VAgoU LAMAdDU aouiivieaeu
WED13M VU LnyuIns 20/1.0./60 | 15.00-16.00W. | l3958UN15819113
WNANIANTNT Unngny walulage s | 20/4.A/60 | 15.00-16.00u. | 15938un1501M15°
WERLTiUsE s Yugans walulade1nis 20/1.A./60 | 15.00-16.004. | l9938UN150I9157
WNANINTNY ANY8Y ANATINANENS 20/4.A./60 | 15.00-16.00u. | 15938UN150I915




Category Class D

Main Course Chicken (Individual)

- To prepare one FREE STYLE main course dish for 1 portion within 60 minutes

- Dish must be presented on 3 individual plates with appropriate garnish, starch and sauce

Fo-umana NANgNT Tu negey PERIEGRN anuivadey
WETIATUA WNLATeY ANNTTUAIERS 18/1.a./60 | 15.00-16.004. | 15938UN150IM15"
WIENANT T893 wialulaganse 18/1.a./60 | 15.00-16.00u. | 15938UN150IM15"
uneTnavan a3say3nm walulagemis 18/1.a./60 | 15.00-16.00u. | 15938UN1501M15"
WeTUIng Tum welulaganmse 18/1.a./60 | 15.00-16.00u. | 15938UN1501M15"
WEInlgYUn AIYlYRing wealuladese 18/1.A./60 | 15.00-16.004. | l39L38UN150IM1TY
WgiUsiu gauseiias walulagemnse 18/31.A./60 | 15.00-16.00u. | 15958UN150IM15

Category Class E

Modern Presentation Thai Cuisine (Individual)

(Using Thai Ingredient Only)

- To prepare modern Thai main course (Western Presentation) for 1 portion within 60 minutes

- Dish must be presented on 3 individual plates with appropriate protein, garnish, starch and sauce

- Must be authentic in taste / No fusion allow

Fo-uwana VNGNS U nnaey LaMAFOU anuimaaey
UgNADF wandadues LAguIN1SY 19/4.A./60 | 13.00-14.004. | l5338UN150915
wwasing Useiia waluladuusgun | 19/41a/60 | 13.00-14.00u. | 15958UN1501M15
WNEINYTAN A3anaLlsau ANNTINAENS 19/4.0./60 | 13.00-14.00u. | 15938UN1501M15"
WLNTA LOUATIA ANNTUANANT 19/3.0./60 | 13.00-14.00u. | 15958UN1501M15
WU wasduns wAlulaguusgus 19/1.A./60 | 13.00-14.004. | 13958UN1591915
WNANATYN 95w LnyuIng 19/4.0./60 | 13.00-14.00u. | 15938UN150IM15"
WIEIUNUA FUaAN Tawunise 19/1.0./60 | 13.00-14.00u. | 15958UN1501M15




Category Class G

Different Individually Western Plated Desserts (Team of 3)

- Exhibit 1 different desserts 2 portion each(60 minute set up time for finishing the Exhibit on site, not

necessary to prepared all menu on site) Additional point will not be given to competitors choose to

prepared all exhibit on site

Fo-uwena VANgNs Tu negey IAVAFOU anuivadey
WEAIFNIA §a350]
WILNTY UAIHINE wealuladense 19/41.0./60 15.00-16.00u. | l3338UN1501115
WIULONTIY BRFYENA
w1y I fAuddyyd
WAV WIATNBY LAguInsY 19/4.A./60 | 15.00-16.00u. | l5958UN150IM5Y

Y1873 J9AazanTun

Category Class H

Different Classic Thai Desserts (Team of 3)

- Exhibit different dessert menus on 2 plates 60 minute set up time for finishing the Exhibit on site, not

necessary to prepared all menu on site) Additional point will not be given to competitors choose to

prepared all exhibit on site

- No fusion allow
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Category Class |
Fruits and Vegetable Live Challenge Competition (Team of 3)

- To carve at least 6 types of Fruit and Vegetable
- Fruits and Vegetable can be peeled, portion but no trimming
- Time given for the entire Fruit and Vegetable carving — 60 minutes

- Theme Free Style

Yo-unuana WANgns eRIGRN NAMAEDU #0UMAAOU

YIULAUMTIA NDILAN
UNATIUAUST TOANES AVNISUAIENS 11/4.8./60 11.00-12.004. 15958UN1591M154

Y19I1IVASYN AsUTTEIR

wgea Jwunana Tawu1nse
weussy gulve AVINTIUAENS 11/4.0/60 | 11.00-12.004. | l5958UN15819115
waslng Srana walulaganms

Category Class J

Fruits and Vegetable Live Challenge Competition

- To carve at 2 type of Fruits and Vegetables (1Fruits + 1 Vegetables)
- Fruits and Vegetable can be peel, portion but no trimming
- Time given for the entire Fruit and Vegetable carving — 60 minutes

- Theme Free Style

Fo-uruana VANgNS Tu nedey LamAgaY anuiivaaou
WSy gulvey AVINTINAENT 11/31.0./60 11.00-12.004. | 15938UN159IMN5"
WNANIAYIA LAFIAGDY AVINTTUPANENT 11/4.A./60 11.00-12.00u. | 15338UN15011115
W9EAINTA 1S0UAY ANNITUAENS 11/4../60 11.00-12.004. | 15338UN159IM15*
USRS uHve walulagemns 11/4.9./60 11.00-12.00%. | 15958UN1591M15




