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Green & Sustainable All-Electric Cooking Competition

Application Form

Please complete the application form and email it to : gsaecc1013@gmail.com

*Deadline: 3 September 2026 6:00 PM

WhatsApp: (852)9678 6697

Part 1 - Participant Information (Please fill in block letters)
Name: (Chinese) (English)
Address:
Email: Tel:

Part 2 - Declaration

| hereby declare that:

1. Ihave carefully read this application form, promotional leaflet, and all related documents, and agree to abide
by the competition rules. I also agree that the decisions made by the Organizers and the judging panel are final.

2. Allinformation provided in this application form and related documents is true, accurate, and complete.l agree
that the Organizing Committee shall not be held liable for any errors or omissions in the information provided.

3. Tunderstand that the information provided in this application form will be used for all purposes related to the
competition and for promotional purposes. All parties involved in the event, including the organizers, supporting
companies, and sponsors, reserve the right to use, print, publicize, and photograph participants, as well as
competition-related products, creations, and photographs, for promotional purposes, without restriction as to
media, format, region, or time.

4. Tunderstand that the competition consists of two phases: In the first phase, the three entries from each category
that receive the highest scores from the professional judges will advance to the second phase, which is the public
voting round, tentatively scheduled to start from 1 November 2026 until 21 November 2026. The recipes provided
by the participants will be handed over to the culinary team of JW Marriott Hotel Hong Kong for preparing the
dishes and serving at the hotel’s buffet restaurant. After consolidating the professional scoring and public voting
results, the organizers will calculate the final scores for the judging panel to verify and confirm the champion, first
runner-up and second runner-up winners of each category. Shortlisted participants shall not contest the final
voting results or the competition outcomes.

5. Irespect and cooperate with the Organizers, and am willing to participate in media interviews and promotional
activities related to this competition, as arranged by all parties involved in the event, including the organizers,
supporting companies, and sponsors, should I be selected as a finalist or receive an award. I also agree to have my
personal information and submitted recipe made public in related and extended post-competition promotional
materials.

6. Tacknowledge that all relevant intellectual property rights belong to the Organizers. Should I wish to use such

rights, I will seek prior consent from the Organizers.



7. Tagree that under no circumstances shall all parties involved in the event, including the organizers, supporting
companies, and sponsors, be liable to any participant for any claims arising from the competition—whether for
property damage or other losses, injury, death, or claims of any other nature—regardless of whether such claims
result from the willful misconduct or negligence of the Organizers, its employees, agents, contractors, and/or
subcontractors (whether such liability is in the form of indemnification, cost-sharing, or otherwise) .

Participant’s Signature Date

Participant’s Name

Part 3 - Competition Recipe (Serves 4) Please V in the appropriate box.

Category:
O Young Chef Group — Aged 16-22 (Main ingredient: Chilled or Frozen ,Chicken or Duck)
O Professional Chef Group — Aged 23+, with at least two years of full-time chef experience
(Main ingredient: Chilled or Frozen, Fish or Prawn)
O Amateur Cook Group - Aged 23+ Open to participants from all walks of life or hobbyist
chefs (Main ingredient: Chilled or Frozen ,Pork or Beef)

Title of Entry :

Ingredients required (serves four):

Official Sponsored Ingredients Portion

Exotica Umami EX M Sauce (must not be less than 5ml)




Other Ingredients (e.g., pork)

Portion

(eg. :

3009 )




Cooking method (specify in detail):

10.

Culinary Highlights :

Remark: The preparation method and ingredients used during the competition must match those listed

on the entry form. Any discrepancies may result in point deductions or disqualification.



Part 4 — Photos of Entries

Remark: Participants who submit their application forms via email or WhatsApp together with
their entries’ photos in color JPEG files. File names must include the participant’s name and the title
of the entry, in the format “Participant’s Name_Title of Entry.”

Photos of the entries must match the actual works presented on the day of the competition; violators

may have points deducted or be disqualified.

Part 5 - Terms and Conditions

(1) Comply with the “Competition Rules” (see the attached Entry Guide).
(2) If a participant violates any competition rules or requirements, the Organizer reserves the
right to disqualify them.
(3) The Organizers reserve the final right to determine whether participants meet the eligibility
requirements.

(Remark: Entrants must be Hong Kong residents.)
(4) The Organizers and the judging panel reserve the final right to determine the competition

results; no participant may contest these decisions.

For the Inquiries: (852) 5116 3390 Ms. Yuki Lai / (852) 9678 6697 Ms. Gobby Au



