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(Culinary Director, Swissotel Le Concorde Bangkok)
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(Executive Chef, Londoner Brew Pub) (Commis 1, Shangri-La Bangkok)
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(Sous Chef, Cascade Club)
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(Sous Chef, Niu’s on Silom)
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Fruit & vegetable Carving showpiece
ICE Carving (Individual)

Thai Type Cooking Contest

Asian Type Cooking Contest
Western Type Cooking Contest

US Turkey Cooking Contest

Modern Sandwich Making Contest
Breakfast Competition

Dress The Cake Competition

Free Style Showpiece Competition
Meat & Poultry Cooking Competition

Fruit & vegetable Carving On Stage

ICE Carving (Individual)

Asian Type Cooking Contest

Western Type Cooking Contest

Italian Hot Pasta Dish Competition

US Turkey Cooking Contest

Modern Sandwich Making Contest
Breakfast Competition

Petite Fours / Pralines / Tea Pastry Competition
Gourmet Team Challenge — Competition
East Meets West Type Cooking contest
Hans Bueschkens Junior Chefs Challenge

Fruit & vegetable Carving showpiece
ICE Carving (Individual)

Thai Type Cooking Contest

Asian Type Cooking Contest

Western Type Cooking Contest

Modern Sandwich Making Contest

Life Dessert Making Competition

Meat & Poultry Cooking Competition
Gourmet Team Challenge — Competition

Fruit & vegetable Carving On Stage
Thai Type Cooking Contest

ICE Carving (Team)

Life Dessert Making Competition
Gourmet Team Challenge — Competition
Bocuse D’or Thailand selection
Neptune Catch Cooking Competition

aoUnNTIwarBsaLNaaaAsdLIeTY  Organising Office ACC 09 :

Tel: +66(0)2.399.1099 Fax: +66(0)2.749.3933 Email: info@asiaculinarycup09.com

For more information please visit www.foodhotelthailand.com

Where the Chefs of the world meet

07.00 — 09.00
various

14.00 - 17.00
07.00 - 10.00
07.00 - 08.00
13.30 - 14.30
15.00 - 15.30
09.00 - 10.00
10.00 - 12.00
08.00 - 09.00
07.00 - 08.00
13.00 - 16.00
various

07.00 - 10.00
07.00 - 08.00
07.00 - 08.00
12.30 - 13.30
17.00 - 17.30
08.00 - 09.00
08.00 - 09.00
10.00 - 14.30
10.00 - 13.00
09.00 - 12.30
07.00 - 09.00
various

14.00 - 17.00
07.00 - 10.00
13.00 - 16.00
17.00 - 17.30
10.00 - 11.00
07.00 - 08.00
10.00 - 14.30
10.00 - 13.00
14.00 - 17.00
11.00 - 13.00
10.00 - 11.00
10.00 - 14.30
09.00 - 12.30
07.00 - 08.00

&

T T b

WALCS
Approved
Cantinental
Compatition

Q-

Main Foyer
Competition Arena
Competition Zone B
Competition Zone B
Competition Zone B
Competition Zone A
Competition Zone A
Competition Zone A
Competition Arena
Competition Arena
Competition Zone A

Main Foyer
Competition Arena
Competition Zone B
Competition Zone B
Competition Zone A
Competition Zone A
Competition Zone A
Competition Zone A
Competition Arena
Grand Hall
Competition Zone B
Competition Zone B

Main Foyer
Competition Arena
Competition Zone B
Competition Zone B
Competition Zone B
Competition Zone A
Competition Arena
Competition Zone A
Competition Zone B

Main Foyer
Competition Zone B
Competition Arena
Competition Arena®
Competition Arena
Competition Zone B
Competition Zone A

RES
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Thai Executive Sous Chef
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Tenderioin Steak
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Morel Baace
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Char-Grilled Australian Beef Tenderloin with Morel Red Wine Sauce
served with Stuffed Boulangere Potatoes and Rocket Balsamic Salad
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