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COMPETITION CLASS

* Pastry Showpiece « Cake Decoration - Practical (Felchlin

e Open Show Piece Switzerland)

o Sustainable Three-Course Vegetarian Lunch o Wedding Cake Three-Tier- (Pristine)
Menu o Bread Loaves and Showpiece (CSM

« Four Plated Chicken Dishes ingredients& Schapfen Muehle Germany)

e Individual Ice Carving o Petites Fours, Pralines Powered (Marguerite &

» Ice Carving Team Event Candia Professional France)

» Fish & Seafood - Practical Cookery » Chocolate Carving Showpiece (Veliche

« Emirati Cuisine - Practical Cookery Chocolate Belgium)

o Dressed Chicken & Dressed Fish Practical o Fruit & Vegetable Carving Showpiece
Butchery (Barakat)

¢ Plant based Practical cookery appetizer and ¢ Five-Course Gourmet Dinner Menu (USMEF)
main course « Savory tartelette Creations (HUG)

« Lamb Primal Cuts Practical Butchery + Sweet tartelette Creations (HUG)

o Sweet Creations Powered (Potatoes USA)

o Practical Fruit & Vegetable Carving (Barakat)

o Arabic Mezzeh - Practical Cookery (Rahma)

o Beef - Practical Cookery (USMEF)

e Savory Potato Creations Practical Cookery
(Potatoes USA)

o Chicken - Practical Cookery (USAPEEC)

o Burger, Loaded fries and a shake Practical
cookery (Chefs Palette)

COMPETITION TEAM

» Alen Thong Golden Coffee Cup Young Chef e Sounbula Mills Artisan Bakery Arena Practical
Challenge Cookery (Sounbula)

o The Tri Discipline Challenge for Baker, Pastry e The National Cuisine challenge (TAAZA)
Chef and Chef « Fruit juice based Mock tails (Barakat)

o Gelato Challenge Africa & Middle East e Lyres Non Alcoholic cocktails (Lyres)

» st Class Lounge Hi tea for Airlines



