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Junior Chefs’ Culinary Ideas of Salt and Sugar Reduction Competition
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Entry Categories and Format
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Entrants can design a novel recipe of snacks

or main dishes of low salt and sugar, or modify
traditional recipe with reduced salt and sugar
for the first round. Selected finalist will have to
prepare the snacks/main dishes on site in the
final round (within 30 minutes).
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Senior Primary Category (Primary 4 to 6
students) (Parent-Child Team):
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A student can enter with one of his/her
parents as a team and they have to design
and prepare two healthy snacks for three
persons.
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Junior Secondary Category
(Secondary 1 to 3 students):
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Entrants can enter as part of a team of three
students and they have to design and
prepare two healthy main dishes for three

Lt 2 B Y Objective

?’"*#EE% il B HE N EE R I R IR
mRENES  UAAERIERF
ﬁ% —:E&E IRYZZ2 /BT - 7Bl

HEEERRELNIERMZENER -

To explore practical ideas of preparing food
with reduced salt and sugar without losing
flavour and encourage the application of
food safety tips when preparing food, so as to
promote healthy eating and safe cooking habits.
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The following awards will be selected in each category.

SRS SFEEENHKS4,800

Book gift voucher worth HK$4,800

EERSEEENES2,400
Book gift voucher worth HK$2,400

SHEEFEEEES,200

Book gift voucher worth HK$1,200

(2/2016)

persons.

SERESFEEENS,200

Book gift voucher worth HK$1,200
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