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International Rice Recipe Contest

Background :

RICE PLUS AWARD 2018 is a prestigious prize established by Department of Foreign Trade,
Ministry of Commerce, under Thailand's creative economy policy to promote value creation for rice
trade and export also in line with the country’s economic development policy of Thailand 4.0 model,
the project aims at propelling thailand's rice industry from a plain commodity towards becoming
the country's quality product - a creative innovation with a touch of modern technologies.

The International Rice Recipe Contest is one of the activities featured in the mentioned project
to publicise the good image of Thai rice on the aspects of quality and properties as well as to inspire
greater rice consumption among foreign consumers by raising awareness about the properties of
rice through wide-ranging recipes.

Properties of Thai Rice

Thai rice is placed on the summit of cereal grain chart by its highest level
of nutrients, which perfectly matches the modern trend of healthy diet among
the global consumers. Thai rice comes in countless varieties, including specialty
rice strains packed with different healthy nutrients such as polyphenol, anthacyanin,
vitamin E, lutein, beta-carotene, and gamma oryzanol. Regular consumption of
colouredrice, especially Thailand's antioxdant-rich local rice strains, helps fortify
the human body in fighting against various diseases.

Project Owner :
Department of Foreign Trade, Ministry of Commerce and allied agencies

Duration :
From October 2017 to June 2018

Objectives :
1. To publicise the superior quality, diversity, and special properties of Thai rice.

2. To raise awareness among the global consumers concerning the rice as staple food and
alternative diet. ‘

3. To promote rice consumption in Thailand and abroad.

4. To promote Thailand’s good image as the world's prominent source of high quality rice.
5. To encourage public participation in promoting the colourful Thai rice recipes to the world.




Contest Categories
Applicants are classified into two categories :
1. Individual
2. Institutional
Applicants may choose from the following menu categories:
1. Main Dish
2. Snack/Dessert

Judging Criteria :
+ Creativity

» Importance and distinction of Thai rice as the main ingredient
+ Appearance and presentation

» Nutrition value
+ Taste (when cooked as described)

Judging Method :

+ Submission can be made through three channels: the project’s website, e-mail, and by Post

+ The screening committee selects 40 best entries on the basis of application form, recipe,
and photo submitted for the preliminary screening.

+ The judging committee selects 20 best entries to be prepared by chefs for final round judging.
(10 main dishes and 10 snacks/desserts).

+ Announcement of the winning recipes and award ceremony in May 2018.

Submission :

Applicant/Contestant may submit their application and recipe through the following channels:
+ Project’s website: www.riceplusaward.com

« E-mail: riceplusaward@gmail.com with the subject Application: RICE PLUS AWARD 2018

+ Post: “RICE PLUS AWARD 2018" Contest 23/15 Soi Ruamrudee, Ploenchit, Lumphini,
Pathumwan, Bangkok 10330 THAILAND

Timeline :

« Today - February 28, 2018

Accepting applications and entries.
« March - April 2018

Preliminary selection of the 40 best entries.
+ May 2018

Final round and award ceremony




Prizes:
1} Main Dish

Top Winner : Trophy Award of Excellence +
20,000 baht cash prize and a certificate

Top Winner : Trophy Award of Excellence +
20,000 baht cash prize and a certificate

First Runner-Up a Plaque of Honour +
15,000 baht cash prize and a certificate

First Runner-Up a Plaque of Honour +
15,000 baht cash prize and a certificate

Second Runner-Up a Plaque of Honour +
10,000 baht cash prize and certificate

Second Runner-Up a Plaque of Honour +
10,000 baht cash prize and certificate

2) Snack & Dessert

Top Winner : Trophy Award of Excellence +
20,000 baht cash prize and a certificate

Top Winner : Trophy Award of Excellence +
20,000 baht cash prize and a certificate

First Runner-Up a Plaque of Honour +
15,000 baht cash prize and a certificate

First Runner-Up a Plaque of Honour +
15,000 baht cash prize and a certificate

Second Runner-Up a Plaque of Honour +
10,000 baht cash prize and certificate

Second Runner-Up a Plaque of Honour +
10,000 baht cash prize and certificate

Remarks :

- The judging committee reserves the rights to disqualify applicants with insufficient
requisites.

- The judging committee reserves the rights to change the prizes without prior notice.

- Violation of intellectual property rights will be subject to revocation of prize,

- Discretion of the judging committee is final.

- The Department of Foreign Trade reserves the rights to publish and use these recipes
in its activities.




For more information
please contact "RICE PLUS AWARD 2018" Secretariat

“RICE PLUS AWARD 2018"
23/15 Soi Ruamrudee, Phloenchit, Lumphini, Pathumwan, Bangkok 10330 THAILAND

& Tel: +662 254 6898 ext 56

E-mail riceplusaward@gmail.com
@ www.riceplusaward.com

www.facebook/riceplusaward
www.facebook.com/dft2go
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