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INTRODUCTION

fisT

EVERYTHING STARTED BY ASIA ART OF CUISINE SOCIETY

Asia Art Of Cuisine Society (AOC) was founded in
2006. At the beginning AOC was just cooperate
with tourism board every year, our association
was responsible for coordinating the culinary
competition and F&B festival. The Committees
have discovered and accumulated many
high-quality restaurants, and these treasures
should be made public. Therefore, The best of
the best Masterchef Recommendation Restaurant
(BOBM) was born.

BOBM was first launched by AOC in 2012 and
received a good response. AOC accepts
applications for more than 200 restaurants every
year. The restaurant obtain BOBM must passed
stringent assessment. The BOBM announce
qualified participants and recognize participants
for their outstanding performance in catering
industry at the annual ceremony.

1.1 STRUCTURE
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i) Planning and Coordinating Teams
Responsible for planning, coordinating and
promoting work, and reviewing results

ii) Committees
regular meeting for project development, project
execution and management

iii) Secretariat

Drafting documents, processing telegrams, handling
meetings, collecting information, and conducting
research

iv) "The best of the best Masterchef" Steering
Committee

Review the program process, collect data,
communicate with relevant departments and make
improvements and suitable suggestions
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INTRODUCTION
s

1.2.1

MEDIA AT A GLANCE
L

TRADE MAGAZINE,
NEWSPAPER AND

ONLINE MEDIA
HONG KONG COMMERCIAL DAILY
P

HONG KONG ECONOMIC TIMES
FEVEF H

SING TAO DAILY
BB

TA KUNG PAO
RINH

WEEKEND WEEKLY
i

TENCENT NEWS
fig AT
HEADLINE DAILY
G QERe

MING PAO

A ¥
RESTAURATEUR
BEE

SINA NEWS
BRI

1QIY1

TVB

AL EREARAF]
WINE LUXE

EIR

APPLE DAILY

g JER
CHANNEL YOUNG
B

AM730

WEBSITE

ALL OF OUR EVENT CAN BE
BROWSED ON ASIA ART OF
CUISINE SOCIETY OFFICIAL
WEBSITE

HAPT I A T BT W7 ACE SR N R EEEEAT Hh
B E 7 L

DIRECT MAILING

A SERIES OF SOME EVENT
PROMOTION E.G(LECTURE
INVITATION, SHOW REMINDER
, RELATED COURSES ) SEND TO
OVER 10,000 REGIONAL OF

CATERING MARKETING .

— RIITEBHERE G40 (BHRBGS, R
HE, THEHRRAR) 3% 15470,000 2 (BB HCEH
[

SOCIAL MEDIA

VISITORS CAN GET HOLD OF
THE MARKET NEWS AND
DETAILS OF OUR SIGNIFICANT
EVENTS ON FACEBOOK AND
WECHAT
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HONG KONG TOURISM BOARD

PR IR

HONG KONG QLJALITY ASSURANCE AGENCY
e B RS

CHINESE CULINARY INSTITUTE

rh A B

ASIA WINE SERVICE & EDUCATION CENTRE
WA R A

GHM(GUANGDONG, HONG KONG, MACAO)
HOTEL GENERAL MANAGERS SOCIETY
B S E 6

HONG KONG CHINESE CHEFES ASSOCIATION
5 s R AT 7

HONG KONG INBOUND TRAVEL ASSOCIATION
BB O

LASTMINUTE SERVICE LTD
BRI A IR AR

GREEN COME TURE

FRAR AR

SMILE N GO WELFARE

ST

PRINCE FOODS GROUP

EFEmEE

[LHOTEL NINA ET CONVENTION CENTRE
A0 B 3

REGAL HOTELS INTERNATIONAL
S BB

LANGHAM HOSPITALITY GROUP

B A o .

SOUTH CHINA SEA FARM

FATEER IR A R

HONG KONG COMMERCIAL DAILY
CHANNEL YOUNG

B

RESTAURANT & BAR HONG KONG

HOFEX

JC GROUP




BOBM SCHEME
WBAE A

2.1 BENEFIT

& A B EREE

BOBM 1%

The program is a quality catering stamp
certification.

Program purposes:

i) Assist customers to identify “The best of the
best Masterchef Recommendation Restaurant
service provider;

ii) Approved merchants have met the catering
service and environmental quality standards
stipulated in The best of the best Masterchef
Recommendation Restaurant;

iii) Assist service providers to conduct
self-evaluation and let them understand the
shortcomings in order to continuously improve

iv) Enhance the capabilities of all service
providers and promote the promotion and
development of the catering industry;

v) Raising the level of Hong Kong's catering
industry has allowed the reputation of "Asian
Food Paradise” to continue.

2.2 REQUIREMENTS

ZEtEI R — AR BRM R ERERE,
FTEIBM:

i) #BIREZ 5 The best of the best
Masterchef Recommendation Restaurant AR
FEULRER ;

ii) Z2 Al FE M &L The best of the best
Masterchef Recommendation Restaurant %3

ENMRBRZFRIRZEEFRE;

iil) HBNARTS AL IERE 1T B HET L S A
TR R HIRE, UEREEITSE;

iv) IRRFAT A RFBFHEEMRES, FBHRER
XRARBR;

v) RABBRREFKE, 2 “BMNEEXR
B2 REBRFLUEME,

i) Applicants must hold a valid food business
licence issued by FEHD

ii)Operating for more than one year

If the business is less than one year, Please
provide commended dishes or restaurant
information for review

iii) No complaints or any major accidents in
last 12 months: Consumer Council /Food and
Environmental Hygiene Department /
Mainstream Media / Tourism Bureau

iv) The participating restaurants must
according all of the basic requirements. The
judge will make a review and final decision.
Successful restaurant will be notified within
two weeks of registration.

iil) B E12EBENREETE HEEE
SE/BYBREEER /RN /KRR
BERRRBEEERER

iv) RE BB EBRAFAMAERGY
REFEHTEMRRIRE ; RUBFEZ
BERBNRARMEL NEER



2.3 PROCEDURE H &
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HONG KONG QUALITY ASSURANCE AGENCY
K [} )7 =%

E A & B R EFE

NOMINATE

HERS

ENQUIRY
=i

SENT INFO
BHEBEEH

)

INFO: Scheme Booklet, Application
Form and Assessment Checklist
HEERE A EIMT . RERERTEE
Ll

DOCUMENTATION  Self-Assessment

(2e)

ASSESSMENT BEEE
Bz
N
Based on
Assessment

Checklist, obtain
— at least 30 total

Application Documents: Completed
Application Form, completed
Assessment Checklist, copies of
relevant supporting documents, e.g.
Business Registration Certificate,
Photo etc.

BREE A BRI R AR RTEE
BI5IZR, i—HHERHFEAXHEIE,

YES . MEEERE. TEREMEBREAN
points. =
RERETE RIS :
E 30 UL
o N
Corrective actions
WEHETE
N
|, Submit Application Process Application
BEXREEH ) RERE
\J
o.‘io ASSESSMENT Professional Assessment
Y weonss EERTE
b
Mystery-Shopper
AREE &
&
N &
Corrective actions Follow-up assessment p
WEHHE B E R A
SS
I N
Corrective Form Recorrective assessment
B3R RERNE
L
Complete Assessment
ERiFE
|
APPROVAL *
) =Rk it Qualified
BEEE
N

Announce list

DHERARRE

)

BOOKLET & AWARD PRESENTATION CEREMONY
T RARSE LR



BOBM SCHEME ESEX{=AR A
BOBM RFEHE —

2.4 JUDGING PROCESS FEE e

PHASE ONE I PR

Nominate:

Scheme Booklet, Application Form and Assessment Checklist can be download from the website :
www. https://www.artofcuisine.org.hk/ or Request form from the Secretariat.

FARA R AT LLZ Ahttps: //www.artofcuisine.org.hk/ T &k =% MM ERERE,

N’

PHASE TWO I B

Documentation Assessment :

The participants must completed the self-assessment , according to the assessment criteria (Appendix
5.1) the participants must to obtain a total score of 30 points or more. (The participants must take
corrective actions when less than 30 points need ). Submit application Form and Assessment
Checklist(Appendix 5.1 ), copies of relevant supporting documents sent the secretariat office or email
to sec@lastminuteglobal.com

*ﬂu%‘/ﬁﬁ‘ﬁxﬁkﬁﬁuﬂﬁ R ETAIZEE(BE 5.1 ), BMBEEOS UL, (NBEHFTE VIS0 E, HIER
ERHHIE$ETE) o T B4 5.1 ), HEAEAXHMEIAEREXEMERER A ENZEEXEFE

#Esec@lastmlnuteglobal.com .

PHASE THREE I B

Corrective advice :

The mystery-shopper to conduct a site visit to the applicants, and will draft the improvement
suggestions report to the assessment team. The assessment team will follow the report of the
mysterious shopper to reassessment the applicant.

HRETHAEFAETEGRER, hFEESCEREREHRTA/NESTA/MESRE B ENREE

17, EFETHEPER

PHASE FOUR I 55 DU PR B

Approval :
Announce qualified participants and recognize participants for their outstanding performance in
catering industry in the award presentation ceremony.

AMRERE L AMERERAERRBBMEHREXFEHMORR.


https://www.artofcuisine.org.hk/
mailto:sec@lastminuteglobal.com
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2.5 IRREGULAR REVIEW JEERI R &

The assessment team will conduct a Irregular review, to ensure
access to the qualified BOBM holder they are fulfil the related
procedures and guidelines.

HAE/NMEEEITEEHE &, HEIREH the best of the best
masterchef Recommendation restaurant FIZIN& 7 B 1THERATE R
B $E5l,

2.6 QUALIFICATION REVIEW fBFE

"
— @

The best of the best masterchef recommendation restaurant
qualification (BOBM) valid for one year and is subject to
renewal on an annual basis.

BOBM BB A—F, ABFEE.

Applications for renewal of BOBM must be made 30 days prior to
the expiry date. The bobmq holder must submit the renewal
application form and renewal fee to secretariat.

BOBM HIERE B EE WA AT B X HAAT 30K1ZH . BOBM HHE A
WARBERIRRIELRFERNELER.



ASSESSMENT CRITERIA

Rz

3.1 QUALITY OF FOOD

BEMER

Food quality are accepted as a fundamental
component to satisfy restaurant customers.
The food quality is in relation to satisfaction
and behavioral intentions in restaurants. can
to identify which attributes among
food-related qualities are critical in
improving satisfaction and heightening
revisit intention.

(ratings:Appendix 5.1)

3.2 COOKING SKILL

BREERRARMEERETNERER.B
mEERRENREENITASE AR, 7T LU
EHEEMERMGEPHREBEHENIRESRE
ENRSEHEREMEE.

APNE: (EREMH5.1)

pdiks ]

The most important hard skill chefs need is
an ability to cook, as well as knowledge of
the kitchen. This broad skill includes a
variety of smaller skills, including knife and
tasting skills. Chefs need to be able to cook
precisely and efficiently. They also need to
be skilled at recognizing flavors and judging
the balance of seasonings etc...

(ratings:Appendix 5.1)

3.3 FOOD DRESSING

B R EZENREERHERNURKEENT
f2, SEEZ RS ESRBU/NITREE, B2
ZNEMmERe. BMFEERERARMT
BT, fthff9:E T = R 34 I O R A0 H SR ER R A B
1,

ANE: (EREMH5.1)

RART

Visual appeal is just as important as the
tasting experience of the food. Before you
even take that first bite, you’ve already
judged the meal in front of you. The
presentation of the plating makes an
impression, even a promise. Diners will can
enjoy a better experience with a stunning
plate of food appealing to their visual taste
as well as their palette.

(ratings:Appendix 5.1)

RBRIHEMERN—BEE, EEEE—D
2T, 15 S B AAR AT AR SR H BBt
ERERERREE TRUNMNE,
EETLEARREOKINEHRES ANE
MER ZTEITNER.

ARNE: (ERIMHE5.1)



3.4 INTERIOR ENVIRONMENT

KRG

Restaurant interior environment impacts
customer psychology prompts them to order
more or less, and even impacts the duration
of their stay in the restaurant.

(ratings:Appendix 5.1)

3.5 HYGIENE

BENBREECERETNOE, ZEMMAESRR
ERYE EEZEMMEREEBRIRRE,

FAONE (EREMHE5.1)

4

Restaurant hygiene is not just for ensuring
health and safety of the staffs and
customers but also plays a major role in
defining the of a restaurant.

Hygiene is one of the important things that a
restaurant needs to keep in mind while
running a venture. To maintain the hygiene
at your restaurant, one needs to keep the
kitchen and the surroundings clean which
will result in a healthy environment
attracting a lot of customers.

(ratings:Appendix 5.1)

3.6 SERVICE QUALITY

BREMNBETERATHRAES TNBETHERMN
L&, MERENERTEIESHMME,
BAEREHEARELERYAFINEINRL
—. ATREFEBMELE FERSFEEMERR
BHER BRRBRVIRE MERSIEZE
o

ARNE: (EREMHE5.1)

B#HR R

Customer service is equal parts
communication and genuine attention to
your diners.When guests visit your
restaurant, you want them to feel welcome.
When you treat them with care and respect
while providing an excellent meal, they’ll
come back to your restaurant again and
again.

(ratings:Appendix 5.1)

EFRBEREAFHNER SHAEEMWEILER
T BEEANGRGHERER, SREthfZIIR
i, INREEREEREFENEFREME St
9, tfIE—RX—REZNEHERE,

FAONE (EREMHE5.1)



TERMS & CONDITIONS

ik B Rl

4.1 TERMS & CONDITIONS

R B R

i)All information and documents submitted by
the participants are kept in strict confidential
and will only be used for judging.

ii)All submissions will be assessed according to
the rules and manual.The restaurant which does
not meet the rules will be disqualified, and The
disqualification should be decided by the
assessment team as appropriate.

iii)regardless of any matter, the assessment team

will holds the final decision and binds on the
parties concerned .

4.2 PROMOTIONAL MATERIALS

HFTAZMERINEMEXGESRERERAR
REFE A&

i) T A IR XN RARER AN FETE, F
FERAMBRESEIUHER, BUHERERTE
INEEHEIRTE

iil) A EmiERIEE, FTAE/MEFRE RQRE L
REREA.

EE

BOBM certificate and sticker

The certificate and the sticker a is show that
restaurant quality has reached the BOBM level.
The restaurant must passed stringent assessment
and followed by final approval of the review
committee before the certificate and sticker are
issued.therefore the BOBM sticker is represent
the commitment to service quality of the
restaurant, enhances the brand image and
increases consumer confidence.

Restaurant have to follow by the below rules
when using the Logo and sticker:
i)The restaurant has obtained BOBM certificate

ii)The sticker to be displayed on visible point at the
shop entrance

iii)Being used the BOBM Logo in self-designed into
produced advertisement and promotional materials ,
the design must be sent to Secretariat via email for
prior approval and record purpose before.

iv)the BOBM logo and sticker is annually-renewable

“BOBM” S I FIB ES SR R RS
EREMZMERTEELE S EE BOBM' KT,

HMARESNER A, ERELARBEEIETE
 WESEEZEEHREHE, Fit® BOBW'HR

BRAREERERBEENAE B8 T RMEERIL
BmTHEEERELD,

R RRIREE, BREMNRETELUTRA,

)X EEEAEER BOBM"EESE
IRBATBREERA ORI RE,

iii) £ B 178X ET U E S AR E8 41 4 R 58 AF BOBM”

RIFR, AEGTRALBBE FEMMRXEWE
BE, LAtE St AR Bk,

iv) “BOBM " IR B E B H — R



4.3 WITHDRAW

B HEHE

The BOBM holder wishes to withdraw from
the Programme must notify Secretariat
Address:Room 221, 2/F Mirror Tower 61 Mody
Road Tsim Sha Tsui East Kowloon, Hong Kong or
email sec@lastminuteglobal.com writing at
least 7 working days in advance.

4.4 DISCLAIMER

“BOBM"#H I FA LR EIMHAZED
E7EIFEHRIEMMWER it FHEAER
7 PE SR M6 1 SR SR BE P02 221 2B S 35X

BEFEMEZE sec@lastminuteglobal.com,

RREH

All information, trademarks, logos, graphics,
videos, audio clips, links and other items
appearing on this website and facebook are
for reference only and is subject to change
at any time without prior notice , We shall
bear no responsibility for any incorrectness
or leakage.

Copyright Notice

All Information in the BOBM website is the
exclusive property of "Asia Art of Cuisine
Society"(AOC) , and it is under the
protection of intellectual property laws and
rights (including without limitation laws
protecting copyright). Unauthorized use of
any Information in the website is an
infringing act under the laws and rights. All
Information (in whole or in part) of the
website may not be used, copied, sold,
transmitted, modified, published, stored or
otherwise exploited, for any purpose
without our express consent.

Governing Law

The Disclaimer contained in the website
shall be governed by and interpreted in
accordance with the laws of Hong Kong
Special Administrative Region. You agree to
submit to the non-exclusive jurisdiction of
the Hong Kong Special Administrative Region
courts.

HIRTE“ BOBM”#8uhFIFacebook L FIFFH{E R,
B, IE, By, 1R4E, SRR, SR HMtIE
BEHSE, WnREMEREN, BARITEM, &
R CIE R B by 2 N ==

IR SR

“ BOBM”#th L BIFT H 18 514 25 SR E ER BT 2473
7 (AOC) MEHME, I =20 HE R EEF
HIEREE (BUEE R RNRERERER)  RIER

FE(E ARG L AR EIE BB RURIL IR EFIHER
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L
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