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JUNIOR NATIONAL TEAM 

PARTICIPATION CONDITIONS 

AREZZO FIERE – WIAC Culinary Olympics 

        November 1, 2, 3, 4, 2025 

 

World Independent Association is the organizer of the event. 

 

Event Duration 

The WIAC Culinary Olympics will take place from Friday, November 1st to Tuesday, November 4th, 2025, 

during the Cittadella del Gusto event, held at the AREZZO FIERE exhibition complex. 

 

Opening Hours 

• Participants: from 08:00 to 20:00 

• Visitors: from 10:00 to 20:00 

 

Opening Ceremony 

• The national culinary teams and collective catering teams will be officially presented during the 

opening ceremony on NOVEMBER 1, 2025, at the Cittadella del Gusto. 

 

Closing Ceremony and Awards 

• The closing ceremony and award presentation for the team competition winners of the WIAC 2025 

Culinary Olympics will take place on NOVEMBER 4, 2025, around 6:00 PM. 

 

Daily Winner Announcements 

• Each day, at the end of the culinary competitions, there will be an award ceremony for the 

presentation of medals and diplomas for cold displays, scheduled for 3:30 PM. Times may be subject 

to change for organizational needs. 

 

 

 

WIAC - CULINARY OLYMPICS 

2025 
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Clothing of National Teams 

Members of the national teams must wear the full chef uniform, including the toque (chef’s hat), during all 

official ceremonies. Jackets and hats must be white. Teams may display the logos of sponsors and partners 

on their jackets. 

 

REGISTRATION 

• Registrations will be accepted exclusively online, through the website https://www.world-iac.com/. 

Pre-registration can be completed on the site. Afterwards, an email will be sent with instructions to 

complete the final registration phase. 

 

• For more information or registration assistance, you can contact the organization via email: 

segretary@world-iac.com 

 

REGISTRATION DEADLINES 

• Final registration, including the team name and the names of all members, must be completed by 

September 30, 2025. 

 

• Each team must send a color photo of the entire team via email to segretary@world-iac.com by 

September 30, 2025. This photo will be used for publication. 

 

• The menu proposal must be sent to the same email address, along with the team photo. After pre-

registration, each team will receive an email with a link to submit the recipe, participants’ names, 

and complete all necessary forms. However, the recipe and ingredients may still be changed. The 

team has until October 1, 2025 to make any changes, using the dedicated link received during 

registration. 

 

 

PARTICIPATION FEE 

• Regional Teasm must pay a participation fee of €500.00, plus a deposit of €500.00. 

 

• The deposit will be refunded at the end of the competition only if: 

o The team leader returns the kitchen in immaculate condition. 

o The team has correctly participated in the REGIONAL TEAMS competitions. 

• In case of absence or failure to meet the required competition elements, no refund will be issued. 

 

 

 

 

https://www.world-iac.com/
mailto:segretary@world-iac.com
mailto:segretary@world-iac.com
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PAYMENT METHODS 

• The participation fee is €500.00 

 

• An advance payment of €500.00 must be made by June 30, 2025. Payment can be made online via 

the website https://www.world-iac.com/ 

 

or via bank transfer to: 

Associazione Cuochi Italiani 

Bank: Banca Poste Impresa 

Branch: Filiale di Empoli 

IBAN: IT05L0760102800001061158430 

SWIFT/BIC Code: BPPIITRRXXX 

Branch Code: 25056 

Payment reference: Participation in the Olympics (junior national team *region*) 

 

• The payment (€500.00 participation fee – €250.00 advance) for a total of €700.00 must be completed 

by October 1, 2025. The remaining amount can be paid by bank transfer or online through the 

website https://www.world-iac.com/ 

 

• Upon arrival, a €500.00 deposit must be paid at the ACCREDITATION DESK. 

Important: Bank transfers are not accepted for the deposit, only cash payments on site will be 

accepted and will be refunded at the end of the competition. 

 

 

• Teams may participate only once the full amount of €500.00 has been received in the recipient’s 

account. 

 

• Transfer fees are the responsibility of the participant, and no refunds will be given for paid amounts. 

 

IMPORTANT: If the workstation is not clean and in order, or if any accessory or equipment is missing or 

damaged due to poor handling, the deposit will be withheld. If insufficient, the difference will be requested. 

Teams refusing to pay will be excluded from the competition. 

 

 

AUTHORIZED ACCESS 

• Access will be granted only to those who have completed full payment of the fees. 

 

https://www.world-iac.com/
https://www.world-iac.com/
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• Entry documents (tickets, passes, ID tags, etc.) can be collected at the ACCREDITATION DESK at the 

Cittadella del Gusto, at Arezzo Fiere, 

 

 

 

during the following hours: 

o October 31, 2025 → from 1:00 PM to 6:30 PM 

o November 1, 2025 → from 9:00 AM to 6:30 PM 

o November 2, 2025 → from 9:00 AM to 3:00 PM 

o November 3, 2025 → from 9:00 AM to 3:00 PM 

o November 4, 2025 → from 9:00 AM to 3:00 PM 

• For entry requests, please write to: segretary@world-iac.com 

 

CHANGES TO REGISTRATION 

• After pre-registration, the team will receive an email with login and password, to manage any changes 

free of charge until October 1, 2025. 

 

• After this date, any modification requests must be sent by email to segretary@world-iac.com, or made 

during the competition at the jury administration office. 

 

 

• Any changes made after October 1, 2025 will incur a fee of €70.00. Payment must be made upon arrival 

at the ACCREDITATION DESK. 

 

 

CUSTOMS AND IMPORTING PRODUCTS 

• In general, there should be no problems importing goods in limited quantities into Italy. 

 

• It is essential to comply with current regulations for foreign imports. It is recommended to inquire in 

advance about possible customs restrictions. 

 

• Upon request, the organization can provide a certificate of participation in the 2025 Culinary 

Olympics, which can be presented to customs authorities if needed. 

 

• All imported products must comply with European Union regulations regarding food safety, hygiene, 

and public health. 

 

• Goods can also be purchased from our trusted partner, to simplify the purchasing process and avoid 

customs issues. 

 

 

COSTS OF INGREDIENTS, FOOD AND BEVERAGES 

mailto:segretary@world-iac.com
mailto:segretary@world-iac.com
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• The cost of ingredients, beverages, and decorations used for exhibition preparations is the 

responsibility of the participating teams. 

 

• For more details, please refer to all forms included in your regulations and forms folder. 

TEAM COMPOSITION - REGIONAL TEAMS 

• Five (6) chefs, including one team manager (or Coach) and one pastry chef. 

 

• Three (3) assistants. 

 

 

• Assistants must wear a different uniform from the five team chefs. To make it easier, they may wear 

a differently colored apron. 

 

• Assistants are only authorized to transport ingredients and materials to the display table, but they 

may not assist in preparation, handle completed elements, or place them on the table. 

 

All team members must comply with international hygiene standards 

 

CUSTOMS AND IMPORTING PRODUCTS 

• In general, there should be no problems importing goods in limited quantities into Italy. 

 

• It is essential to comply with current regulations for foreign imports. It is recommended to inquire in 

advance about possible customs restrictions. 

 

• Upon request, the organization can provide a certificate of participation in the 2025 Culinary 

Olympics, which can be presented to customs authorities if needed. 

 

• All imported products must comply with European Union regulations regarding food safety, hygiene, 

and public health. 

 

• Goods can also be purchased from our trusted partner, to simplify the purchasing process and avoid 

customs issues. 

 

COSTS OF INGREDIENTS, FOOD AND BEVERAGES 

• The cost of ingredients, beverages, and decorations used for exhibition preparations is the 

responsibility of the participating teams. 

 

• For more details, please refer to all forms included in your regulations and forms folder. 

 

TEAM COMPOSITION – JUNIOR NATIONAL TEAM 

JUNIOR NATIONAL TEAMS – PARTICIPATION RULES 
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• Only national associations affiliated with WORLD IAC may register a junior national team. 

• Each country may be represented by only one junior national team. 

• A junior national team is composed of: 

 o 6 official members (chefs/pastry chefs) 

 o Up to 2 assistants (who will not receive prizes or medals) 

• All team members, including assistants, must be under 25 years old (born after February 2nd, 1999). 

 

Junior National Teams must participate in one competition: 

• JUNIOR NATIONAL TEAMS 

• The competition date for each team will be determined by draw in September/October 2025. 

• Teams will be informed in advance about where and when the draw will take place. 

• During registration, the full names of the 6 official members and the 2 assistants must be provided. 

• The jury will be given a sheet listing the 6 official team members. 

 

TEAM COMPOSITION FOR THE JUNIOR NATIONAL TEAM 

• 6 official members, including at least 1 pastry chef. 

• 2 assistants, for a total of 8 people. 

• A maximum of 6 chefs + 1 assistant is allowed inside the kitchen. 

• The team competing in the Restaurant of Nations must be the same team participating in the Junior 

Chef’s Table. 

• Assistants must wear a uniform different from the chefs. 

• Assistants may carry ingredients, but they are not allowed to place them in refrigerators or freezers. 

• Assistants may polish dishes outside the kitchen. 

• One of the assistants may wash dishes and clean the kitchen. 

• The dishwashing assistant may switch roles with the other assistant only if registered as a reserve. 

• The team manager must remain outside the kitchen and cannot intervene in any way. 

• The team manager is responsible for coordinating the service and announcing the dishes at the 

beginning of service. 

• The announcer is only authorized to clean the dishes, but may not add garnishes, decorations, or sauces. 

 

INTERNATIONAL JURY 

• All judges are certified by World IAC. 

• By participating in the competition, teams expressly accept all conditions. 
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• The jury will taste and evaluate the presented preparations. 

• Each team manager will have access to two judges each day to receive feedback on competition 

elements. Full details will be provided during the team managers’ briefing. 

• The decisions of the jury are final and irrevocable. 

 

JUNIOR NATIONAL TEAM COMPETITION 

Requirements 

• National teams must prepare a 4-course menu. 

• The menu must be designed for 8 people. Judges may observe the preparation and cooking process. 

 

MENU COMPOSITION 

1st Course: Entrée 

• A hot or predominantly hot dish based on fish, shellfish and/or seafood, vegetarian ingredients, poultry, 

meat, or game, with or without vegetables. 

 

• The dish must consist of at least 50% hot ingredients. 

 

2nd Course: First Course 

• A pasta or rice dish, fresh or dry, with or without eggs, served with a sauce based on meat, fish, shellfish, 

poultry, game, or vegetables, including side dishes and garnishes. 

 

• The dish must include various preparation techniques. 

 

3rd Course: Main Course 

• A dish based on meat, poultry, game, fish, or shellfish, with side dishes and garnishes in line with 

modern nutritional standards. 

 

• It must include two different cuts from the same animal and two different preparation techniques (e.g., 

one braised and one roasted or fried). 

 

4th Course: Dessert 

• A dessert with three main components, of which one must be served hot. 

 

General Rules 

• Each team has 4 hours to complete the menu. 

 

• If the team fails to complete service on time or causes delays, the head judge may apply a penalty of up 

to 10 points. 
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• Teams may choose sauces and decorations freely, but these will not be considered as part of the dish’s 

components. 

 

• Prepared elements such as marinades, jar-cooked (vasocottura), sous-vide (CBT), and other techniques 

may be used, as long as they are clearly stated in the forms duly completed and submitted before the 

competition and no later than October 1st, 2025. 

 

• You must follow the forms provided via the dedicated link received during pre-registration. 

 

WEIGHTS (PORTIONS) FOR COMPETITION DISHES 

In order to standardize each dish across all participating nations, each team must adhere to the following 

portion weights for each course presented. A tolerance of ±10% is allowed. 

• Entrée: food weight 70–90 g 

• First course: food weight 180–220 g 

• Main course: food weight 220–250 g 

• Dessert: food weight 80–140 g 

 

 

KITCHEN EQUIPMENT 

• The kitchen is fully equipped and open to public view. 

• Teams must ensure clean and professional attire (white jackets and hats). 

• The organization will provide all necessary porcelain, which will be presented during the draw in 

September/October 2025. 

• All kitchen equipment and furniture must be handled with care. 

• The team is responsible for any missing equipment. 

• The jury will evaluate hygiene, precision of work, and the condition of the kitchen at the end of service. 

 

ELECTRICAL EQUIPMENT – GENERAL RULES 

• Each team may bring a maximum of two transport boxes (wheeled or thermal allowed). 

• Boxes must not exceed the GN 2/1 dimensions and a maximum height of 185 cm. 

• A maximum of 8 additional electrical appliances is permitted, beyond those provided by the organization. 

• Each kitchen is equipped with 10 electrical sockets (220V) with a maximum load of 10 kW. 

• Adapters or power strips are not allowed! 

• If a team causes a power outage due to overload, a penalty of up to 10 points may be applied. 
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• Equipment replacement is not permitted during the competition, unless a malfunction is certified by the 

jury. 

LIST OF APPROVED ELECTRICAL EQUIPMENT 

This is the list of equipment allowed for each team wishing to bring additional supplementary tools: 

✔ Induction cooktop 

✔ Slow-cooking unit and warming cabinet 

✔ Vacuum sealing machine 

✔ Hot temperature regulator 

✔ Airbrush compressor 

✔ Ice cream maker 

✔ Blender and immersion mixer 

✔ Blast chiller 

✔ Microwave and dehydrator 

✔ Pacojet 

✔ Smoking unit 

✔ Sous-vide circulator 

✔ Pasta machine 

✔ Thermomix 

✔ Bench mixer 

✔ Deep fryer 

✔ Meat slicer 

✔ Vegetable food processor 

✔ Plate warmer 

• Any equipment not listed above may be brought only if commercially available and within the allowed 

power limits. 

 

MISE EN PLACE – ALLOWED INGREDIENTS IN THE KITCHEN 

• Base recipes may be pre-weighed in advance, but no preliminary processing is allowed. 

 

Broths and Stocks 

✔ May be brought into the kitchen but must not be reduced, seasoned, or thickened. 

✔ Tasting samples (hot and cold) must be provided to the jury. 

✔ Bones for broth (including trimmings) may be brought already cut into small pieces. 

 

Salads 

✔ Must be cleaned, washed, and cut, but not mixed. 
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Sauces, dressings, and condiments 

✔ May be brought in but must not be thickened, reduced, or seasoned. 

✔ The final sauce or coulis must be prepared on-site. 

✔ Tasting samples must be provided to the jury. 

✔     Glazes or concentrated juices are NOT allowed. 

✔ Dehydrated fruits or vegetables, fruit/vegetable powders, vegetable ash, and homemade spice blends 

are allowed. 

 

Vegetables, fruit, potatoes, and onions 

✔ Must be cleaned, may be peeled and washed, but not cut (except when needed to remove seeds, e.g., 

pumpkin – halved only). 

✔ Onions may be halved to check quality. 

✔ Vegetables such as tomatoes may be blanched and peeled. 

✔ Legumes (e.g., beans, chickpeas) may be brought already soaked. 

 

Fish 

✔ Fish must be gutted and scaled, but not filleted. 

✔ Fish heads may be removed if necessary. 

 

Shellfish and crustaceans 

✔ Must be raw and still in their shells. 

✔ Crustaceans may be raw or boiled, but not shelled. 

 

Meat, poultry, and game 

✔ May be deboned, but not portioned, minced, or ground. 

✔ Sausages must be prepared on-site. 

✔ Raw liver and sweetbreads may be soaked in milk or cream, but not seasoned or marinated. 

✔ Sliced ham, bacon, speck, and chorizo are allowed only if further processed during the competition. 

 

Pastry bases 

✔ Sponge cake, cookies, and meringues may be brought only if used as ingredients in other preparations. 

✔     Macarons are NOT allowed in the kitchen. 

✔ Decorative meringues must be dried on-site. 

 

Eggs 
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✔ May be brought separated and pasteurized, but not further processed. 

✔ Hard-boiled eggs may be brought peeled, but not cut. 

 

 

Flavored oils and butters 

✔ Allowed. 

 

Toppings and decorations 

✔ Toasted nuts and seeds 

✔ Caramelized oats or dried fruits 

✔ Puffed cereals and grains 

✔     All decorations must be 100% made in the kitchen, except for meringues. 

✔     Titanium dioxide (TiO₂), metallic powders, and artificial colorings are strictly forbidden. 

 

⚠ Any violation of the above rules will result in a penalty of up to 10 points. 

    No other pre-packaged or semi-processed products are allowed! 

⚠ Teams that fail to complete their work on time or cause delays in service will receive a penalty of up to 

10 points. 

 

 

JURY EVALUATION 

Scoring for the Proposed Menu 

Criteria Points 

Mise en place 5 

Hygiene and reduction of food waste 10 

Professional preparation and working technique 20 

Service 5 

Presentation 10 

Taste and quality 50 

Total possible points 100 
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      Final score calculation: 

• Total score for all 4 courses → 400 points 

• Overall score = (400 points / 4) = 100 total points 

 

 

HACCP – FOOD SAFETY CONTROL 

          Temperature Control Requirements 

• The team must provide complete HACCP documentation including temperature monitoring during mise 

en place and throughout the preparation process. 

• Products must be checked before being placed into refrigerated transport containers. 

• Once stored in the competition kitchen refrigerators, the team must recheck product temperatures. 

• During the competition, the team must monitor the temperature of refrigerators and freezers. 

• Hot and cold food temperatures must be checked before service. 

• HACCP protocols must be submitted to the jury during mise en place. 

• The team must provide the jury with a laser thermometer for temperature verification. 

 

HYGIENE 

⚠ Hygiene Regulations 

• The competition organization reserves the right to disqualify any team that does not comply with 

international hygiene standards, subject to the decision of the head judge. 

• All hygiene and safety rules for WORLD IAC competitions can be viewed and downloaded at: 

https://www.world-iac.com 

      The jury will check the temperature and quality of the food to ensure compliance with health 

standards. 

 

AWARDS CEREMONY 

        Medal Distribution 

Prizes will be awarded based on the total score obtained: 

Score Award 

100 points       Gold medal with diploma and jury distinction 

90.00 – 99.99         Gold medal and diploma 

https://www.world-iac.com/
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Score Award 

80.00 – 89.99         Silver medal and diploma 

70.00 – 79.99         Bronze medal and diploma 

30.00 – 69.99        Participation diploma 

 

 

      Final Ranking 

• The Junior National Team with the highest score will receive the "Junior National Team Award" in gold. 

• The second-place team will receive the "Junior National Team Award" in silver. 

• The third-place team will receive the "Junior National Team Award" in bronz 

 

 

INSURANCE 

⚠ Team Responsibility 

• The organization assumes no responsibility for the loss or damage of personal belongings or displayed 

items. 

• Each team is responsible for its own insurance coverage to protect against any risks related to 

participation in the competition. 

 

ENVIRONMENT, SUSTAINABILITY AND WASTE MANAGEMENT 

       Commitment to Sustainability 

• All participants must be aware of their environmental impact and strive to minimize food waste and 

unnecessary packaging. 

• The organization will provide separate waste bins for organic waste, plastic, and combustible materials. 

• All ingredients and mise en place items must be transported and stored in reusable containers, eco-

friendly paper, or sustainable packaging. 

• Teams are encouraged to use recycled materials and to avoid disposable containers. 

• Before, during, and after the competition, each team must properly manage leftovers and food waste. 

• Water and electricity must be used responsibly. 

• It is forbidden to bring more material than necessary into the kitchen. 

⚠ If a team produces an excessive amount of food beyond the expected portions, 5 points will be 

deducted in the category "Hygiene and Waste Management." 
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