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GASTRO ERASMUS COOKING COMPETITION CONTENT AND RULES

1- INTRODUCTION

1.1 The Gastro Erasmus cooking competition is a vocational skill contest organized to push the
abilities of culinary students from vocational high schools in inany European countries, all of
whom possess Accredited certifieates,to"the highest:level. (-fo%s ts qualify through success
in national or international-skill competitions. These contésts focus/on the skills and abilities of
young individual% who, have just entered or are about to enter 2" skilled profession. These
competition rules-eficompass the decisions and rules regarding the organization and execution
of the Gastro Erasmus Contest, which includes culinary skill competitions! They are updated by
the Competition 60 amittee and approved by the General Assembly. Parti_v,&.nts must comply
with the conlﬁ_e_ga _. rules. ":-T__‘.
1.2 CORE_L\ié{LUES: The core values of Gastro Erasmus International jnclude diversity,
excellence, equality, innovation, integrity, partnership, and transparency. Allaccredited schools
promote and support Gastro Erasmus| International's values and pringiples, as outlined in the
Ethics and (;onduct Codes, and demonstrate their commitments by acting with the highest level
of honesty anif‘flirness. : 1] ; .

/! .
1.3 DISCIPIE'NKRY RULES: Any accredited.individual who violates th%"'-g_gheral rules of the
competition or reftises to comply with the regulations and guidelines, oriacts in a manner that
will harm the proper ¢x§cuti0n of the competition, will be disqualified tronuhe contest.
& A" -

1.4 OFFICIAL COMPjHTIION DOCUMENTS: Competitioﬁ:_d cu”i{lents include Ethics and
Conduct Codes, Competition:ﬂules, Health, Safety Guide (documents verifying no hindrance to
participate in the competition) for each skill.

1.5 COMPETITION TIMELINE: The preparations and execution of the Gastro Erasmus
competition involve several milestones with various individuals and follow a specific timeline.
Changes made to the schedules in all stages and timelines will be communicated to the members
via official emails and announced to participating school administrators through regular
meetings at specific intervals.
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2. COMPETITION ORGANIZATION

2.1 GASTRO ERASMUS INTERNATIONAL ORGANIZATION COMMITTEE: The Gastro Erasmus
Competition Organization Committee is responsible for the overall management of the Gastro Erasmus
Competition event. Within this responsibility, they will be accountable, together with stakeholders, from the
beginning of the competition until the last day.

2.2 COMPETITION MANAGEMENT TEAM: The hosting Accredited school organizing the competition
(School Principal, Erasmus+ Project Coordinator, Culinary Field Department Head, Skill Competition
Coordinator, Municipality, Civil Society Organizations, Sponsorship and Partnership Managers) constitutes the
Competition Management Team and is responsible for all aspects of the competition's administrative
management. y

3. SELECTION OF SKILL COJPE’IIITIONS FOR GASTRO ERAéM{I MPETITION

The Gastro Erasmus Competltl spans decades in which labor, markets, ecsj) and societies have shifted
from stability to dyn?mlsm,, predlctablllty to unpredictability. New technologles’?}l f ent multifaceted challenges
for preparing both the""_gture of work and the future of working. Thus, the Gastr;:'?smus Competition now
requires a flexible,.res oqslve approach for the selection and organization of skill co e&t}ons. The foundational
principles of such an oach include: - A

* Mobility: Supf)'o jngr?:le mobility of people and skills for accessibility, sustainability, transfer, and progression
in work and life.:~Professionally, this involves “reading” professions and aiding the _Slleaiion of vocational

roadmaps; I ] =

. Connectivit;ﬁé’tively and definitively supporting the development of Members’ vocg'ﬁ_dfal education and
training systems (VET) in relation to economies, labor markets, and societies; . ®

* Optimization: Shifting from a competition portfollo based-on history, supply, and praﬁ’nT‘a_tjsm to a dynamic
relationship w1tﬁ;glnﬁcant global vocational.and social trends.

* Recycling and wa )ﬁ prevention: More extensive and active efforts to incorporate these «éractlces into the food

industry. I 1
--"""J - _.Jl

¥

3.1 ROLE AND Iflﬁl;OSE OF GASTRO ERASMUS COMPETIHION: The {}ist o Erasmus competition
will provide a great oplz:;gtl.'mity for young people across many European countri¢s to showcase their vocational
skills. Participation is baSed 9{1 success in national'orsinternational skill competiti!ongpjl" he competitions chosen for
the Gastro Erasmus competition should reflect the values of the professions thag most benefit from well-prepared
and talented young people's extr dinary performance. In this way, the Gastro Erasmus Competition can
contribute to the collective and individual welfare of communities and economies across Europe.

3.2 VOCATIONAL TRENDS: Vocational and social trends are challenging the existing assumptions and
approaches to vocational education and training. These include:

* Expansion of skill development towards higher levels of education,

* Greater diversity and richness in skill development,

* A broader sense of ownership and interest,

* A stronger appreciation and understanding of skill development. These trends are already visible in the Gastro
Erasmus competition and directly reflect in the selection and organization of skill competitions.
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3.3 SUSTAINABILITY OF VOCATIONAL SKILL COMPETITIONS: In a dynamic context, numerical data
on participant demands hold a significant place in deciding whether a skill competition will continue. There are
many areas today where innovation can occur. One of these areas is the food sector. The Gastro Erasmus skill
competition has a few additional quality control and assurance measures needed for how it will be conducted and
how it can be made continuous every year and used more actively:
* Diversity,
¢ Relevance, value, and trends in the labor market,
* Competition quality, performance indicators.
Using these criteria, excellent active participation must be provided for sustainable use by participants and broader
beneficiaries. High demand, suggesting interest, relevance, and value, may also indicate less favorable factors that
each need to be consciously addressé'd‘ such as lack of alternatives or bogtl ecks. Some skill competitions have
universal appeal and very wide vocatlgndl spread:"An overly'demanded sKi petition should not be overlooked,
as it holds a very important plas:ei for the potential development of young -pey&e who want to continue in this
sector. il

P
3.4 IMPORTANCE OF:GASTRO ERASMUS FOR PARTICIPANTS
One of the main OT)hj&T s of the Gastro Erasmus competition is to provide feedbaclyﬂ) participants on the
efficiency and effectiw’e ss of Vocational Education systems and practices. A particii)_zﬁl? recent experience
affects performance;, therefore, in principle, the suitability of contestants' age range should beidetermined within

two years aftel! leav!ng Vocational Education and Training. This will ensure that part1c1pa1ﬂs enter the sector at

the most appr time and after they have gained the necessary experience. ;:_.J
. B
4. GASTRQ*E‘;I}JxSMUS COMPETITION SCHEDULE - CATEGORIES - RULES f
rrival of all' participants in Antalya i fet _)
27.03.2026  |[JP1"High School Level Main Dish Competition y Y
JP2 f;ldwfdl}al Fish Plate Competition 41 '
28.03.2026  [JP3 Individual/Pasta Competition 4 J

JP4 High Scﬁm‘)‘r Student Chef Dessert Plate Competition f::;

29.03.2026 | SP1 Team compgtl'triinm
Medal Ceremony of All Categories
Closing Ceremony

4.1 All participating teams will be met at the airport and placed in hotels in Manavgat.

4.2 Host institution managers, managers of participating institutions, and the competition committee will meet at
The Raga Hotel, where the competition will be held, to review the decisions related to the competition one last time
to ensure no disruptions occur.

4.3 Each school will participate in 3 individual and 1 team competitions
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3.3 SUSTAINABILITY OF VOCATIONAL SKILL COMPETITIONS: In a dynamic context, numerical data
on participant demands hold a significant place in deciding whether a skill competition will continue. There are
many areas today where innovation can occur. One of these areas is the food sector. The Gastro Erasmus skill
competition has a few additional quality control and assurance measures needed for how it will be conducted and
how it can be made continuous every year and used more actively:
* Diversity,
¢ Relevance, value, and trends in the labor market,
* Competition quality, performance indicators.
Using these criteria, excellent active participation must be provided for sustainable use by participants and broader
beneficiaries. High demand, suggesting interest, relevance, and value, may also indicate less favorable factors that
each need to be consciously addressé'd‘ such as lack of alternatives or bogtl ecks. Some skill competitions have
universal appeal and very wide vocatlgndl spread:"An overly'demanded sKi petition should not be overlooked,
as it holds a very lmportant plas:si for the potential development of young -'peyée who want to continue in this
sector. il

P

- 4
3.4 IMPORTANCE OF:GASTRO ERASMUS FOR PARTICIPANTS

s of the Gastro Erasmus competition is to provide feedbaclyﬂ) participants on the

One of the main O_B_j&)dt'
efficiency and effectiw’e ss of Vocational Education systems and practices. A particii)_zﬁst recent experience
affects performance;, thbrefore, in principle, the suitability of contestants' age range should beidetermined within
two years aftel] leav ng Vocational Education and Training. This will ensure that partlclpaTﬂs enter the sector at
the most appm‘pﬂati time and after they have gained the necessary experience. :._.J
B
4. GASTRQ*E_}SMUS COMPETITION _SCHE_DU_LE - CATEGORIES - RULES f

7/

Aﬁf:z‘ll of all participants in Antalya j;.-F j { h _)
27.03.2026  JPT.High School Level Main Dish Competition y o

JP2 ﬁldlvfdl}al Fish Plate Competition 4 -
28.03.2026  JP3 Individual Pasta Compétition ; > v 1 J

JP4 High Scﬁm‘)‘r Student Chef Dessert Plate Competition ' <

29.03.2026  SP1 Team comppti;in 7
Medal Ceremony of All Categories
Closing Ceremony

4.1 All participating teams will be met at the airport and placed in hotels in Manavgat.

4.2 Host institution managers, managers of participating institutions, and the competition committee will meet at
The Raga Hotel, where the competition will be held, to review the decisions related to the competition one last time
to ensure no disruptions occur.

4.3 Each school will participate in 3 individual and 1 team competitions
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4.4 JP1 HIGH SCHOOL LEVEL MAIN DISH COMPETITION:

Time Limitation: Contestants will be given 60 minutes to present their products. They will prepare the products
in two plates each. One of the products will be given to the jury, and the other will be left at the display stand.

Recipe and Description: Contestants will prepare the recipe and description of the products they will make in
English and leave them on the table where they will present, in a way that the jury can see, before the competition
starts.

Choice of Meat: Contestants will clfb&se one from beef, and lamb in the main course competition.

o . 7Y
Submission of Recipes and _Ingr@dients List: They are required to send thequaf:(ties, detailed recipes, and photos
of the plated dishes for the products they will prepare for the competitions.to t e/LJ}il addresses below, 30 days

in advance. "::i. ' ' -
gastroerasmus@gmai X /

¢ ——.
Provision of Ingredients: Contestants must provide themselves with the products they will use for the dishes they

will make, in casethey are not found in our country. &) ,_j.

I} .
Handling of Materials: Contestants must put all the material they will compete with at gb.gsfation where they
will work at the specified time and collect them at the end, of the competition. . g JI

—

Cleaning Res@ﬁty: When the competition.time'is up,the contestant will empty the stz:fion he/she worked at
and deliver it cleanly. Counters must be wiped, sinks cleaned, and.trash taken. Dirty stations will result in the
jury deducting poi ¥y I
o ;:':;!l._f = J

Late Serving Penalg:( If the contestant serves the food late when the specified t{m'le _djs up, the jury will not
evaluate it. s 3 . y ' ’
3 _J 4 ; 4 J

! -
Jury Considerations: The yufyf will \consider the skills of the contestants :pf}aring the meals, the degree of
difficulty, and contestants who u§e)ﬁfe time at the maximum level.

Preparations Allowed: The jury and the prize committee will allow some pre-preparations. In addition to the
category criteria, the following will be allowed:

Washed and peeled vegetables
Basic broths and sauces

Uncooked ready-made dough

Dress Code: Contestants must wear chef's clothing.
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EVALUATION CRITERIA

1-WORKMANSHIP 2-COMPOSITION 3-PRESENTATION AND TASTE
Preliminary Meal Quantity Accuracy Amount of non-renewable material
Working Method and Work Flow Sequende  Nutritive value Flavor Combination
Hygiene Material Combination Visuality
Crafting Skill, Difficulty Level Originality Harmony with the menu
Waste Amount Texture of Food Practicality
Cooking Method Portion Sizes Hygiene during the presentation
Material Quality ~ practical ability the right temperature
Equipment Usage | _: 3 Amount of Garnish in the Meal J ;E ; Understandability by the jury
Timing ) - o P ,-f

JP2 - HIGH §.CHODLS STUDENT COOK FISH COMPETITIO‘KI‘ /
1. To prepare, cook and ﬁesent 2 portions of a fish dish of the contestant's choiee:”,
45 minutes will be giyen "It is recommended to bring the fish whole and proecess it ;he're. One of the products
will be given to qhe_-'lgryz!:nd the other will be left on the display stand. Fre=
2. Competitors v?ll"prepare the prescription and description of the products they vﬂL-make in English and
leave them on ghg?_jble where they will present before the competition starts, in a wayilia;‘gthe jury can see.
3. Competitors will choose one of the meats in the main dish competition.
4. They are requ1red to send the quantities, detailed recipes, and photos of the platéﬂTiisjlhes for the products

they will prepare__i:m‘I the competitions to the email addresses below, 30 days in advanc?J

gastroerasmus@gmail.com 4 > _,J'
» ',',f - 4 |r' 1
-~ C , |

5. Competitors must obig.in the products they will use for the-plates they w1ll:’111}e themselves, in case they are
not available in our country,ff - __.,I

6. During the competition, they mdét put all the materials they will compete in at the station where they will
work at the specified time and collect them at the end of the competition.

7. When the competition period ends, the contestant will vacate the station where he/she works and return it
clean. Countertops should be wiped and sinks should be cleaned. Garbage must be picked up. The jury will
deduct points for stations left dirty.

8. If the contestant serves his food late after the specified time period has expired, the jury will not take it into
consideration.

9. The jury will take into account the skills of the contestants preparing their meals, the degree of difficulty,
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10. The jury and the award committee will allow some preliminary preparations to be necessary.
Apart from the category criteria, the following will be allowed.

* Washed and peeled vegetables

*Basic bouillons and sauces

*Uncooked ready-made dough

11. Competitors must wear chef uniform.

EVALUATION CRITERIA
1-WORKMANSHIP 2-COMPOSITION 3-PRESENTATION AND TASTE
Preliminary Meal Quantity Accuracy Amount of non-renewable material
Working Method and Work Flow Sequence | Nutritive value Flavor Combination
Hygiene F_;l\j/laterial Combination J ; S Visuality
Crafting Skill, Difficulty Level ) "‘(r)riginality ol J 3 #|fHarmony with the menu
Waste Amount 25N Texture of Food - }’;}E}cahty
Cooking Method Il::, e Portion Sizes : Hfg’iene during the presentation
- g
Material Quality f"l- practical ability . the rilglﬂ temperature
Equipment Usage e [ Amount of Garnish in the Meal Understifﬁ'(—lability by the jury
4 -__‘
Timin, I
g _f‘ o g =

: “JP3- HIGH SCHOOLS STUDENT COOK PASTA COMPETITION —
___l__|r N >
45 minutes to prepare 2 portions of a pasta type preferred by the contestants. time will be given. Pre-preparation
can be made for pasta dough, but ready-made sauce is not allowed. ey j|
: 22 : : ¥q . -
1. 45 minutes to _p.pé'pare 2 portions of a pasta type preferred by the contestants. time will be given. Preliminary
preparations ca bt?’made for the pasta dough, but the use of ready-made sauce is not allowed. One of the
products will be g'i.veﬂ“t'o the jury and the other will be left on the display stand. )_.__;-" f | _)
il A<
2. Competitors will prepair.e,the preseription and description of the products they will make in English and leave
them on the table where't tj}:f will present before the competition starts, in a way th :ge jury can see.
f -
3. Competitors will choose one of rtf;"neats in the main dish competition. ":,J'

4. They are required to send the quantities, detailed recipes, and photos of the plated dishes for the products they
will prepare for the competitions to the email addresses below, 30 days in advance.

gastroerasmus@gmail.com

5. Competitors must obtain the products they will use for the plates they will make themselves, in case they are
not available in our country.

6. During the competition, they must put all the materials they will compete in at the station where they will work

at the specified time and collect them at the end of the competition.
Co-funded by the
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7. When the competition period ends, the contestant will vacate the station where he/she works and
return it clean. Countertops should be wiped and sinks should be cleaned. Garbage must be picked up.
The jury will deduct points for stations left dirty.

8. If the contestant serves his food late after the specified time period has expired, the jury will not take
it into consideration.

o
9. The jury will take into account the skills of the contestants I)) ‘faring their meals, the degree of
difficulty, and the contestants _vl]m se.their time atthe maximum 1

W /

10. The jury and th.e:ai‘wal*d committee will allow some preliminary prepara ns to be necessary. Apart

from the category Cl‘lte,l‘{ , the following will be allowed. A =T
* Washed and pef!_eId jegetables ]
*Basic bouillons-and Sauces )

*Uncooked rfli)jmade dough

11. Competitors must wear chef uniform,

— EVALUATIOI-\T CRITERIA P_:JI

l-WORKMANSHl'P'j 9 2-COM.POSI"[-‘ION 3-PRESE£I TATION AND TASTE
Preliminary r ‘{d Meal Quantity Accuracy ,Amoupt, of non-renewable material
Working Method and ‘{Vrgrk‘flow Sequence | Nutritive value 4_}.; Fla‘V(-)Ji‘ Cotbination
Hygiene ':: - Material Combination ’ e Virsulllijy
Crafting Skill, Difficulty Lev*elj s . Originality : ; 4 [-Iall‘m‘ony with the menu
Waste Amount = / o~ | Texture of Food B Pt"gcticality
Cooking Method - J * }J' Portion Sizes JJ Hygiene during the presentation
Material Quality = practical ability the right temperature
Equipment Usage Amount of Garnish in the Meal Understandability by the jury
Timing

(;ﬂﬁn sin:
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JP4 - HIGH SCHOOL STUDENT CHEF DESSERT PLATE COMPETITION

1.Contestants will have 45 minutes to prepare 2 portions of a dessert of their choice.

2.Time will be provided.

3. Preliminary preparations can be made for the dessert, but the use of ready-made sauces or ingredients is not
allowed.

4.0ne portion will be given to the jury, and the other will be left on the display stand.

5.Contestants must prepare the recipe and description of their dessert in English and leave them on the table for
the jury to see before the competition begins.

6.Contestants must source the ingredients they will use for the dessert themselves, in case those ingredients are

unavailable in the country hosting tlf(_j:qmpetition. N

7.During the competition, contestants-must place all materials they wi}{l;r{eg at, eir station at the specified time
and collect them at the end of the<Competition. : i /‘

8.Contestants must serye théif dessert within the specified time. ..--"ir (f/

9. Late submissions \aru-l'l‘ ot/be considered by the jury. The jury will evaluate con estants based on their skills in

preparing the dessert, the evel of difficulty, the quality of ingredients used, and creativ'y&.;

10. Competitors mus{ wear chef uniform.
¢

A
r _:__..r
— EVALUATION CRITERIA :L —_J‘

1-WORKMANSHIP 2-COMPOSITION 3-PRESENTATION AND TASTE
Preliminary Meal Quantity Accuracy Amount of11on-renewable material
Working Method and Work Flow Sequence | Nutritive value f Flavor Cojnb_il:uftion
Hygiene ) Material Combination ) Visuality .
Crafting Skill, Difﬁcﬁgvel Originality Harmony j(fith the menu

r Fi F

Waste Amount L Textureof Food ; -E_‘Practlgé{ltyj
Cooking Method o Portion Sizes 4 Hygiene d-n{'ing the presentation
Material Quality :-' o practical ability ; 7 the l'llgl‘lj temperature
Equipment Usage "J v J Amount of Garnish in the Meal 4 I.Jnjlerstandability by the jury

. e 'l' F’ e
Timing / ~ [ JJ

0

4.5 SP1 TEAM COMPETITION
1. Each team will consist of 3 people. The competitors will be given 90 minutes to prepare 3 types of products.

2. Starter, main course and dessert plates will be prepared. 2 plates will be made from each. The prize of this
competition will be given to the schools together with the competitor. If it is ready; The starter should be presented
to the jury in 20-30 minutes, the main course in 40-70 minutes, and the dessert in 70-90 minutes. 2. Competitors
will prepare the recipe and description of the products they will make in English and leave them on the table where
they will present before the competition starts, where the jury can see it.

3.Competitors will prefer fish, chicken, veal or lamb in the main course.

RAGA sio:
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4. They are required to send the quantities, detailed recipes, and photos of the plated dishes for the products they
will prepare for the competitions to the email addresses below, 30 days in advance.

e-mail:gastroerasmus@gmail.com

5. The competitors have to supply the products they will use for the plates they will make, in case they are not
found in our country. Other materials will be provided by the partner hotel.

6. During the competition, they must put all the materials they will compete in in the kitchens at the specified
time and collect them at the end of thc, competition.

!
7. When the competition period is ovcr) thescompetitor.will empty.the s(a% deliver it cleanly. The benches
should be wiped and the sinks Sl’lﬂlilld be cleaned. Garbage must-be removed. The ]l?y will score points from the

stations that are left (}i;ty. : y _ rd /

. vy =
8. If the competitor_has't ken his meal late after the specified time period has expireﬁfélﬁ,jury will not take it
into consideration.
{ Lo
9. The skills and’drfﬁcﬁlty level of the contestants who prepared the jury meals, "':: ]

I}
10. The jury and the award committee will allow some preliminary preparation to be req_gp;ed‘. Apart from the
category criteria, the following will be allowed.

*Washed and peeled vegetables | ' ‘ _JI
*Basic bouillons and sauces : x| - ];
*Uncooked ready-m?de dough
f 4 A
11. Competitors must wear cookclothes. : i = _AJ
vl r 4
- ™A r _.-"
‘, J r ¥ EVALUATION CRITERIA ’ 1 1)
-~
1-WORKMANSHIP -~ g 2-COMPOSITION ! .f 3-PRESENTATION AND TASTE
Preliminary a Meal Quantity Accuracy “| Amount of non-renewable material
Working Method and Work Flow Sequence | Nutritive value Flavor Combination
Hygiene Material Combination Visuality
Crafting Skill, Difficulty Level Originality Harmony with the menu
Waste Amount Texture of Food Practicality
Cooking Method Portion Sizes Hygiene during the presentation
Material Quality practical ability the right temperature
Equipment Usage Amount of Garnish in the Meal Understandability by the jury
Timing
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ATTENTION!

*At each station, there will be a two-burner stove, grill, fryer, chopping board, mixer, blender, knife,
and whisk.

*A refrigerator and a convectiof 0 f)ven will be provided for shar e between both stations.

*The contestants will bring th mgl!edlents for the products thj )leLp epare themselves.

*It is recommended that par;japants arrive 1 or 2 daysin advance }Vfld any difficulties in ﬁndmg

materials. . 4 o™ q
# ] L '.
i |

:f.
ASSESSMENTS'WILL BE OVER 100 POINTS. | C3d -~
1. GOLD MEDAL - OVER 90 POINTS .;"‘
2. SILVER MEDAL - OVER 75 POINTS | Q

3. BRONZE MEDAL - OVER 65 POINTS:.
IN EACH C{T:];GORY THE TOP 3 COMPET‘{TORS WITH THE HIGHEST SCORE WILL
BE GIVEN THE;lst 2nd, 3rd PLACE PRIZES WILL BE GIV AT THE END OF THE

DAY. ® o . )
Organizationf(fo'ﬁ;act Information: FL,J
0% i —— fb
Onur ARSLAN 7 & )

« General Coordinator of the Competition
* EFVET Turkey Representative

* nVET Expert, Turkish National Agency
* Phone: +90 505 707 55 29 - §‘ % cm o P, n Y
* Email: gastroerasmus@gmail.com \ y

7S
Ali EYILETEN % 1 \ﬁ

¢ Event Coordinator f %l { %i
* Phone: +90 505 917 54 61

* Email: gastroerasmus@gmail.com
Co-funded by the
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https://www.facebook.com/profile.php?id=100072232553231
https://www.instagram.com/onurarslan.official/
https://www.instagram.com/onurarslan.official/

