Republic of the Philippines

Office of the President
COMMISSION ON HIGHER EDUCATION
@ % y REGIONAL OFFICE XI
eruaLi, Nepmpmy Loyola St., Obrero, Davao City

Tel. Nos.: +63 (82) 295-3418 * 295-7696 * 282-4448 * 321-7418 Email: chedroll@ched.gov.ph

MEMORANDUM FROM THE REGIONAL DIRECTOR
Nols. 2022 .

For : PRESIDENTS/HEADS OF PUBLIC AND PRIVATE HIGHER EDUCATION
INSTITUTIONS

DEANS AND PROGRAM HEADS OF THE BACHELOR OF SCIENCE IN
HOSPITALITY MANAGEMENT, BACHELOR OF SCIENCE |IN
CULINARY MANAGEMENT AND BACHELOR OF SCIENCE IN
TOURISM MANAGEMENT PROGRAM

Subject : PARTICIPATION TO THE 15T ASEAN CUISINE AND FLAVORS 2022

Date - AUGUST 01, 2022

Pursuant to the pertinent provisions of R.A. 7722, otherwise known as the
“Higher Education Act of 1994, this Office is highly encouraging Public and Private
Higher Education Institutions offering the Bachelor of Science in Hospitality
Management, Bachelor of Science in Culinary Management and Bachelor of Science
in Tourism Management in Region Xl to participate in the 15T ASEAN Cuisine and
Flavors 2022, to be held on August 30, 2022, 8AM to 5PM, Lyceum of the Philippines
Davao, Km. 11, C.P. Garcia Highway, Sasa, Davao City. This event is organized by
the Commission on Higher Education Regional Office XI in partnership with the
Council of Hotel and Restaurant Educators in the Philippines XI (COHREP XIl) as part
of the month-long celebration for the ASEAN Month with the theme “ACT: Addressing
Challenges Together.”

Attached is the communication from the Council of Hotel and Restaurant
Educators in the Philippines XI (COHREP XI) which contains relevant information and
guidelines for your reference.

<
MARIC . %QUEJO, Ph.D.,CESOIII

Director IV
EHID X8
RES TASED
Attachment: as stated b;;' st
cc: records/blajr. y: (RT
COHREP X Control No.: M- 'lb'll
Date: _QZ;lD’_ZQll_
Tiene: l[) ‘,M)Mﬂ i



August 30,

~ Team Composition: Eac

CH REGIONAL OFFICE XI

12 ASE_’]N C UISINE AND FLAVORS
FESTIVAL

jzed Cooking Competition
200 ar :00 pm) — Lyceum of the Philippines — Davao
111, C B Garaa Highway, Buhangin, Davao City

OMPETITION GUIDELINES

am comprises three (3) members of various Hospitality

Management/Tounsm Management/Culinary Management institutions in Region XI. The
following groupings were drawn by CHEDRO XI representatives, Dr. Randy Tudy and Mr.

~ Bernardo Luis Alg]andro, Jr.

ASEAN Country Institution 1

Institution 2

Institution 3

PHILIPPINES . Assumption College of

Brokenshire College

Mati Polytechnic

Davao College
~ f ‘ MALAYSlA , Joji llagan Career Philippine College of | University of Mindanao-
. , Center, Inc. Technology Tagum Campus
‘ LAOS Davao Central College St. John Paul I ACES Tagum
College
THAILAND , Lyceum of the Davao Merchant St. Mary’s College of
. 'i Philippines-Davao City Marine Academy Bansalan
SINGAPOR , University of Holy Cross of Sasa Davao Del Norte State
Southeastern Philippines College

Mati Doctor’s College .

BRI ,, Umver5|ty of Immaculate MATS College
. Conception
Holy Cross of Davao Philippine Women University of Mindanao-
College College Main
Cor Jesu College Gabriel Taborin University of Mindanao
. College — Digos City
MY, Polytechnic College Davao Doctor’'s Davao Oriental State
“ College University
IND St. Mary’s College of Samson Polytechnic ACES Panabo City
Tagum College

in collaboration with

BCOHREP

Coanch of Hutel and Restaurant [ducators of the Philippines
RERION X1

ns’fitutions that cannot join the competition, it is the organizers’ discretion to fill

n sﬂtutlons 1, 2, and 3 are assigned to the indicated country.
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o An Endorsement Letter w:th attac

e Kindly accompllshed the foll

School Identification Card, Vaccination Card or
~ Vaccination Certlﬁcates must be ¢ bmltted along with the accomplished registration
form.

forms before the set deadlines (templates are

attached in this guidelines):
o Ingress and Egress forms

- o Registration form (ht‘ros //bit. !v/ASEANfestnvaIReaZOZZ)

o ‘Recipe forms

observe prescribed health protocols (wearing of

re only to be used during the competition proper and may bear the
ution they belong to.
, redients can be brought already trimmed and peeled but should not be
portioned yet. '
All ingredients in the plat must be edible.
Tools and equipment used for the competition must be secured by the participants for
the whole duration of the competition.
- Recipes should be submitted a week before the competition proper.
Ingress and Egress forms shall be secured along with the recipe.
The organizers will provide the outlets for the whole duration of the competition.
_The organizers will waive its right to be responsible for any loss or breakage of utensils
due to neglect of the participants.

e Competitors are required to check their equipment prior to the competition proper.

~ Equipment encountering problems detrimental to the safety of the overall competitions
~ will not be allowed.

. Competitors may bring their own tools and equipment.
~ Proper decorum (dress code) set by the official venue of the competition should be

required to join the hybrid orientation meeting and briefing set by the
iIre to attend will result in disqualification.

mlhars" to communicate, collaborate and prepare native ASEAN Cuisine
] of an Appetizer, Main Course and Dessert.
{ may' select a team Ieader

a. In forty-five (45) minutes to one (1) hour; an appetizer must be served;

{debyales A"
in collaboration with ﬁ
BCOHREP é@)
Gonseil o Hotel and Restaurant Educators of the Phiiopines
REGION X1

TOUNTING ANNIVERSARY




i gress Forms -on or before August 26, 2022
nd Recipe forms — on or before August 22, 2022
Ingress prof:edure shall be done on August 29, 2022 from 12nn

Criyteria:ﬁ ‘,

Definition Generated
: Points
"Mlse-en-Place, Hygcene This portion of the criteria will include the handling of 15 points
| and Samtatnon . ingredients, arrangement, and proper use of tools and

equipment. This will also include the observation of zero
wastage, hygiene and sanitation practices established by
the participants.

ime and Preparation ‘”This portion of the criteria includes utilization of 10 points

o . .| appropriate work process, culinary techniques, and correct
| cooking methods. Use of authentic ingredients. The foods
are served at the given period. (Deduction of points will be
after [exceeding] the period assigned per dish)

All foods prepared must have the appropriate temperature, 45 points
| with defined authentic flavor of the assigned ASEAN
| Region. Flavors should complement the sequence of
dishes required and are balanced in terms of flavor profile.

 Authenticity and Ta

This portion of the criteria includes the observation of the 30 points
elements in garnishing which results into a balanced
presentation. Authentic use of tools and equipment to
establish the concept of the country assigned will be a part
of the judging. Participants should display creativity,
practicability, and proper portion size. The participants are
required to have a portion from the whole duration of the
program to discuss their dishes and showcase the country
where it is coming from. A dish card and description of the
dish should also be prepared by the participants.

*Congtent ibject fé%ﬁ;fé\/ision depending on the circumstance/s and shall be formally relayed
to all participa .

in collaboration with

BCOHREP

Cooncil of Hetel and ﬁlﬂzﬂml [llntls of the Philippines
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