Competition Categories — Revised 4/20/07

2007 SushiMasters Regionals

Competition Categories & Recipe Contest Descriptions
Competition Category 1D MO RIKO MI

l. Task

In honor of traditional sushi making, chefs should display the artistic skills developed by this
long-standing tradition. Chefs will be tasked to:

1. Make two identical plates of six pieces of nigiri and one maki roll (eight cuts in a roll),
one plate will be for judge tasting and one for display. Chefs must not exceed number
of pieces/ cuts of sushi indicated above.

2. Keep within food cost of $12 per plate, cannot exceed total food cost of $24 (2 plates X
$12)

3. Must prepare all food at the competition

4. Must include wasabi and ginger, use of produce or other condiments is optional

Organizer will provide white china for chefs.
1. Other Requirements

Chefs must:

* Complete all entry forms
I Food cost budget cannot exceed $12 per plate, 2 plates X $12=$24

* Submit entry forms to the SushiMasters management by designated regional deadline

® Prepare all competition categories within the competition timeframe.
Chefs will have 30 — 45 minutes to complete both competition categories 1 & 2, or an
average of 22 minutes per competition category

1. Judging Criteria
Mo rikomi — traditional style, technical skills, originality, and presentation

IV. Ingredients

Seafood/ Garnishes/ Vegetable/ Condiments:

For the regional competitions, final ingredient provisions will be determined by the regional
partners. Please be ready to bring your own ingredients for your competition category
entries. Food costs will be reimbursed and cannot exceed food cost budget allocations, for
further information please refer to your region’s entry forms.

California Rice:

For the regional competitions, prepared sushi rice provisions will be determined by the
regional partners. Please be ready to bring your own prepared sushi rice for your competition
category entries. Food costs will be reimbursed and cannot exceed food cost budget
allocations, for further information please refer to your region’s entry forms.
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Competition Categories & Recipe Contest Descriptions
Competition Category 2 b Signature Roll

Task
Chefs will be tasked to:

1. Make two identical plates of one special maki roll (eight cuts in a roll), one plate will be
for judge tasting and one for display. Chefs must not exceed number of pieces/ cuts of
sushi indicated above.

2. Keep within food cost of $12 per plate, cannot exceed total food cost of $24 (2 plates X
$12)

3. Must prepare all food at the competition, however, sauces can be pre-made and brought
to the competition

4. Must include wasabi and ginger, use of produce or other condiments is optional

Organizers with provide white china.
Other Requirements

Chefs must:

* Complete all entry forms
I Food cost budget cannot exceed $12 per plate, 2 plates X $12=$24

* Submit entry forms to the SushiMasters management by designated regional deadline

* Prepare all competition categories within the competition timeframe. Chefs will have 30 —
45 minutes to complete both competition categories 1 & 2, or an average of 22 minutes per
competition category

Judging Criteria

Signature Roll — Modern Style, Technical Skills Presentation, Originality,
and Taste

Ingredients

Seafood/ Garnishes/ Vegetable/ Condiments:

For the regional competitions, final ingredient provisions will be determined by the regional
partners. Please be ready to bring your own ingredients for your competition category entries.
Food costs will be reimbursed and cannot exceed food cost budget allocations, for further
information please refer to your region’s entry forms.

California Rice:

For the regional competitions, prepared sushi rice provisions will be determined by the
regional partners. Please be ready to bring your own prepared sushi rice for your competition
category entries. Food costs will be reimbursed and cannot exceed food cost budgets
allocations, for further information please refer to your region’s entry forms.
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2007 SushiMasters Regionals

Competition Category Descriptions

Best of Show Category B 2007 SushiMaster for the Region

The chef who receives the highest combined number of votes for his/her 1) Morikomi and 2)
Signature roll will be declared as the “Best of Show” winner for the region. Tie breaking
procedure will be in place to avoid ties.

Overall winning regional chefs will win a spot to continue to compete in the 2008
SushiMasters Finals in June of 2008.
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Competition Categories & Recipe Contest Descriptions

California Rice Recipe Contest

Contest Description

This contest will test the chef’s ability to create a unique Asian-inspired recipe using California
rice. This recipe can be a main course recipe or an essential side dish to an Asian or inspired
entrée. Flavor, simplicity, and presentation of this recipe are also essential to today’s busy
mainstream and fusion-style establishments.

Task & Requirements

Chef must submit a completed recipe to SushiMasters management your designated regional
deadline. And you will be asked to prepare the recipe for judges. Recipe should follow the
format listed below:

1) Redpe Name
2) Ingredient Listing
a. Use of at least % cup of California rice. This can include any medium or
short grain varieties grown in California. For a listing go to calrice.org
3) Cooking Instructions
4) Serving Size: 4 servings

Future arrangements will be made for judges to see, taste, and evaluate this prepared recipe.
This category will be judged prior to any of the competitions and will not be prepared or
demonstrated. Food cost budget is $7 per plate.

Judging Criteria

California Rice Redpe Contest — Best rice cooking, flavor, creativity, and presentation

Judges Tasting

SushiMasters management and event organizers will arrange for a tasting at a local restaurant
where:

1) Chef will bring two servings ($7 per plate) of his/her prepared recipe to tasting

2) Chef will have the ability to warm recipe at designated restaurant, if needed

3) Chef will present two identical plates of his/her recipe to judges on two identical
white china plates

Winning recipes, chef name, and restaurant will be featured on the calrice.org and
sushimasters.com web site.
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