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Note:
Please read the following regulations carefully.  The instructions contained herein are mandatory.  Non-compliance with any of the points mentioned could lead loss of marks or complete disqualifications.

Hygiene

Hygiene is of paramount importance throughout the whole of the salon culinaire.  Bad hygiene practice by competitors will result in their disqualification.

A professional food-safety company has been engaged to oversee all aspects of hygiene practice at the competition.  Additionally, it is quite possible that Dubai Municipality Food Control Section will conduct its own hygiene inspections as and when it sees fit.  The organisers have no control over these two entities.  Should either raise an objection to the standard of hygiene of any particular person or team, that person or team will not be allowed to compete.  Be careful with your production; storage; carriage and reconstitution hygiene practices.

The Secretariat:

1. The Emirates Culinary Guild (ECG) is the body responsible for the creation, organisation and administration of the Emirates Salon Culinaire 2009 (ESC 2009).

2. ESC2009 is governed by and construed according to the rules of the organisers.  The organisers have sole authority to adjudicate on any matters pertaining to ESC2009.

3. An entrant’s acceptance of participation in ESC2009 shall be construed as confirmation of his/her undertaking to submit unconditionally to the jurisdiction of the organisers in regard to all aspects of ESC2009.

4. The address of the ECG for all correspondence and inquiries referencing The Emirates Salon Culinaire 2009 is: The Emirates Culinary Guild, PO Box 71963 Dubai, United Arab Emirates.  Tel: + (9714) 3403128. Fax:+(9714) 3473742.  Email: theguild@emirates.net.ae
Competition Entry:

5. The Emirates Salon Culinaire will run from February 23rd  to 26th , 2009.
6. Participation in ESC2009 is open to (any one) professionally employed in the preparation of food.

7. Unless the organisers specifically mention a class as being a team event, all classes at (ESC2009) are for entry by a single competitor.

8. A competitor may enter as many classes as he/she wishes,  but is restricted to one entry per class.
9. The entrance fee is Dhs.100 (AED. One Hundred) per person per class, unless otherwise stated in the Rules and Regulations or the Class Briefs.

10. Fees must be submitted along with completed entry forms: by way of cash, cheque or banker’s draft made payable to M/s. JHF (DSC).
11. A completed entry-form should accompany the entrance fee.  Completed photocopies of the form or details on a company letterhead are acceptable as an entry.

12. Completed entry-forms or letterheads must be endorsed by the Head of Department or General Manager of the establishment concerned.

13. Due to lack of space in live cooking, entry will be restricted to 5 entries per class per hotel on a first come first paid basis. 

14. No entry will be confirmed unless the appropriate fee has been paid.  Entries will be accepted strictly on a first-paid-first-confirmed basis.

15. The Closing date for receipt of completed entry forms and fees is 25th December 2008.

Access to the Venue:

16. The venue for ESC2009 is located at Zabeel Hall (TBC).
17. The entrance to the salon is behind Zabeel Hall gate. TBC.
18. Competitors and helpers must access the salon through the goods entrance door at the back of Zabeel Hall gate.

19. Access to the preparation area begins at 0700 each day.
20. Registration of exhibits commences at 0700 each day.
21. On the first day (23rd  Feb) the morning entry might be delayed due to security checks by Dubai Police.  Allowances will be made to competitors to make up for any time delays suffered.
Salon Marshals
22. A Marshal-at-arms will be recognisable by a badge displaying the logo of the Emirates Culinary Guild and the legend ESC2009 Marshal.
23. Marshals are charge with ensuring that the rules and regulations of ESC2009 are observed by all concerned.
24. Competitors, helpers and visitors are all obliged, without question to cooperate with the marshals at all times.
Competitors and Helpers:
25. Each contestant is allowed one helper to assist him/her with carrying equipment. No other help is allowed to a competitor within the preparation area.
26. A competitor must wear full; freshly laundered chef’s uniform with appropriate headgear and footwear when attending at the exhibition.
27. A competitor’s helper must wear full; freshly laundered chef’s uniform with appropriate headgear and footwear when attending at the exhibition.
28. If a competitor is incorrectly dressed whilst at ESC2009, his/her exhibit will not be judged.
29. If a helper is incorrectly dressed he/she will not be admitted to the exhibition.
30. Competitors must not wear any logo, mark or identifying colour, except those supplied by the organisers.
31. Helpers must not wear any logo, mark or identifying colour, except those supplied by the organisers.
32. Logos, marks and identifying colours provided by the organisers must be worn by the competitor in the position indicated to him/her by the organisers at the time of registration.
33. Logos, marks and identifying colours provided by the organisers must be worn by a helper in the position indicated to him/her by the organisers at the time of registration.
34. Competitors and helpers must enter with exhibits through gate no. 8 at the rear of the exhibition halls and attend at the organisers’ registration booth to complete registration formalities.
35. A competitor entered in a practical competition must register at least 15 minutes before the commencement of the competition.
36. Any competitor not in place and ready to start at least five minutes before the time a competition commences, will be disqualified.
Exhibits:
37. Each exhibit must be the bona fide work of the entering competitor.  It must be solely the work of the competitor and must be certified as such by his Head of Department or General Manager.
38. Each exhibit must be a completely original work, it must not have been displayed previously (in whole or in part) in any competition or exhibition whether private or public.
39. All exhibits must be of edible substance except for framing, socles and stands where they are allowed.
40. It is forbidden to use any living entity whatsoever as part of an exhibit (e.g. tropical fish).
41. It is forbidden to depict religious, nude or political themes in an exhibit.
42. All exhibits must be suitable for presentation as a decorative item in a family restaurant setting.
43. An exhibit must  not carry any logo, label or mark of identification.  However, a competitor or his/her helper must be able to identify his/her exhibit if required.
44. Each competitor is responsible for his/her own exhibit and should ensure that it is available in its proper place for judging on the day and time specified.
45. Exhibits to be judged must be registered and in place by 09:00 hrs.
46. No preparation or finishing of exhibits is allowed in any area except the designated preparation area at the rear of the salon area.
47. Finished exhibits must be placed in the position indicated by the organisers.
48. No interference with an exhibit is allowed once the organisers have deemed it as submitted for judging.
49. A competitor must leave the judging area as soon as his/her exhibit is in place or when instructed by the organisers, whichever is the sooner.
50. No competitor or anyone from his/her establishment is allowed to approach or speak with or at a judge without the express permission of the organisers.
51. Unless otherwise instructed by the organisers, competitors must remove their exhibits at 19:00 hrs.
52. An exhibitor may, at the discretion of the organisers, be requested to move his/her exhibit to a separate enclosure to remain for part, or for the duration, of the exhibition.
53. Failure by a competitor to register or exhibit at the specified time could result in disqualification.
Awards:
54. Gold, silver and bronze medals and certificates and certificates of merit are awarded solely at the discretion of the judges.
55. The decision of the judges is final and each competitor is required to abide by it without comment.
56. Certificates and medals will normally be presented at 18:00 each day.  This may change according to circumstance.
57. Any medal or certificate that is not accepted by the competitor or his/her helper at the presentation ceremony for that day will be forfeit, unless prior arrangements are made with the organisers.
58. A competitor or his/her helper must be correctly dressed as stipulated in the rules when collecting medals or certificates
The Golden Coffee Pot Challenge Cold Buffet Presentation
· This class is limited to 6 international teams and by invitation only.

· Invitees are provided with a copy of the class brief.

Arabian Buffet and Gala Dinner Table Decoration and Presentation
· This class is limited to 3 teams by invitation only.
Copyright:

59. All exhibitors and competitors at ESC2008 assign all rights concerning videos, photographs, menus, recipes, exhibits, sound recordings etc. to the Emirates Culinary Guild.
Disclaimer:
60. The organisers are entitled to cancel or postpone the Salon, or to alter the duration, timing or schedule of any event.
61. The organisers reserve the right to cancel any classes or limit the number of entries or extend, modify or revoke any of the rules and conditions without being held liable for any claims for compensation whatsoever.
62. The organisers will not under any circumstances be held liable or responsible for the loss or damage of any exhibit, equipment, goods or personal effects.
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A Member of the World Association of Chef’s Societies

