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ASOCIACION PERUANA INTERNACIONAL DE CULTURA - APIC 
 

V  Festival Anual de Gastronomía Peruana 
Sabor a Perú Expo 2009 

 
 

 
COMPETITION CATEGORIES 

 
There will be three (3) major food competition categories that you can choose from: 
 

a) Masterpiece Appetizer – Peruvian Entrée Category 
b) Masterpiece Platter – Main Peruvian Dish Category 
c) Masterpiece Dessert – Peruvian Dessert Category 

 
All competing Chefs and Culinary Masters must sign up only on a single category of their 
choosing, and must adhere to the following guidelines: 
 

Appetizer Platter Competition – Peruvian Entrée Category 
 
1.  Only one entry per participant.  
 
2.  All work must be done by competitor only. 
 
3.  Each competitor is required to provide the following items.  
 

a)  One Platter or Tray to serve up to 12 portions for the Chair and Judges to taste. 
b)  One portion displayed on Dinner plate. 
c)  Recipe of all ingredient items to be displayed. 
d)  Appetizer Platters may be displayed on China, Stainless Steel, Silver, polished wood, 
     or any other approved food surface. 
e)  Although table decorations are not part of the actual judging, a well presented and 
     attractive table will add to the high quality image which the exhibitor attempts to  
     project. 

 
4. Entries will be judged on following criteria: 

a) Artistic Presentation and Originality 
b) Attention to detail 
c) Quality of Food items 
d) Quality of skills executed 
e) Taste and flavor 
f)  Quality of recipe 

 
5. Set up time 
 

a) Competitors will have one (1) hour to prepare and set up prior to their time of 
demonstration and exhibition (Limited Kitchen availability). 

b)  Tables will be provided for Competitors food display. 
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c)  Competitors are responsible for all other display needs 
 
6. All entries to remain on display until the end of show. 
 
7. Decisions of judges are final. 
 

Masterpiece Platter Competition – Main Peruvian Dish Category 
 
1.  Only one entry per participant.  
 
2.  All work must be done by competitor only. 
 
3. Each competitor is required to provide the following items. 
 a) One Main Dish Platter or Tray to serve up to 12 portions for the Chair and Judges to 

    taste. 
b) One portion displayed on a Dinner plate 
c) Recipe of all ingredient items to be displayed 
e) Main Dish Platters may be displayed on China, Stainless Steel, Silver, polished wood,  
    or any other approved food surface 
f) Although table decorations are not part of the actual judging, a well presented and 
   attractive table will add to the high quality image which the exhibitor attempts to project 

 
4. Entries will be judged on following criteria: 
 

a) Artistic Presentation and Originality 
b) Attention to detail 
c)  Quality of Food items 
d)  Quality of skills executed 
e)  Taste and flavor 
f)   Quality of recipe 

 
5. Set up time 
 

a) Competitors will have two (2) hours to prepare and set up prior to the time of their 
      demonstration and exhibition (Limited Kitchen availability). 
b)  Tables will be provided for Competitors food display. 
c)  Competitors are responsible for all other display needs 

 
6. All entries to remain on display until the end of show. 
 
7. Decisions of judges are final. 
 

Masterpiece Dessert Competition – Peruvian Dessert Category 
 
1.  Only one entry per participant.  
 
2.  All work must be done by competitor only. 
 
3.  Each competitor is required to provide the following items: 

a) One portion displayed on a Dessert plate. 
b) One platter displayed up to twelve portions for the Chair and Judges to taste. 
c) Detailed recipe of Dessert with an ingredients list for judging. 
d) Dessert Platters may be displayed on China, Stainless Steel, Silver, polished wood, or 
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    any other approved food surface. 
e) Although table decorations are not part of the actual judging, a well presented and 
   attractive table will add to the high quality image which the exhibitor attempts to 
   project. 

 
4. Entries will be judged on following criteria: 
 

c) Artistic Presentation and Originality 
d) Attention to detail 
c)  Quality of Food items 
d)  Quality of skills executed 
e)  Taste, Flavor and Texture of Dessert 
f)   Quality of recipe and description 

 
5. Set up time 
 

a) Competitors will have one (1) hour to prepare and set up prior to the time of their 
demonstration and exhibition (Limited Kitchen availability). 

b)  Tables will be provided for Competitors Dessert display. 
c)  Competitors are responsible for all other display needs 

 
6. All entries to remain on display until the end of show. 
 
7. Decisions of judges are final. 

 


