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RULES & PROCEDURES
Dates & Location

The European Pizza Chef Competition 2026 will take place on 18 and 19 November 2026
at Excel London, as part of the European Pizza Show.

Participation & Selection

The competition is open to all professional pizza chefs aged 18+. Participants must work in the
pizza or restaurant industry. 45 finalists will be selected by the organisers’ internal jury from
all applications received across the UK and Europe. Selection will be based on professional
background, the relevance of the pizzeria or restaurant represented and the aim of ensuring a
balanced international representation of countries and styles.

Categories
Participants may enter one, two or three categories from the following:

« Traditional Neapolitan - Classic (Margherita or Marinara only)

- Traditional Neapolitan - Special (your own signature pizza, excluding Margherita and Marinara)
- Contemporary Neapolitan (any toppings allowed)

« Roman Tonda (Scrocchiarella)

- Freestyle (other round pizza styles)

Each category will have its own ranking and recognised winners. However, two or more
categories may be grouped together for judging and/or sponsorship purposes.

Please note that participants may enter only one of the two Traditional Neapolitan categories.
Therefore, they can choose either Traditional Neapolitan - Classic or Traditional Neapolitan -
Special, but they cannot compete in both.

Application & Fees

Apply via the online form by 26"-September20626 4t October 2026.

* 1 category: £100

* 2 categories: £160

« 3 categories: £200

Selected participants will be notified from September onwards and must confirm their

place by completing full payment within 7 days. Failure to pay by the deadline will result in
automatic cancellation of the application without notice. All fees are non-refundable.


https://www.google.com/maps/place/Excel+London,+London+E16+1XL,+Regno+Unito/@51.5072774,0.0267611,16.19z/data=!4m6!3m5!1s0x47d8a8716eb430e7:0x2ad01cae507616ee!8m2!3d51.5071049!4d0.0305361!16s%2Fg%2F1hhhs4y4c?entry=tts&g_ep=EgoyMDI2MDQyOS4wIPu8ASoASAFQAw%3D%3D&skid=5533413f-733c-4e8d-bfda-95a1e8b2a525

Performance Time, Uniform & branding

* 1 category: 12 minutes
* 2 categories: 15 minutes
+ 3 categories: 18 minutes

Dough may be prepared on-site or brought ready. Participants may wear their own uniforms,
including jackets and aprons. Logos of their pizzeria or restaurant are permitted, and only
official competition sponsor brands may be displayed on uniforms and on stage.

Judging

A professional jury will evaluate each performance of the 45 finalists based on technique,
taste, balance of ingredients, presentation, creativity and cleanliness. Previous editions have
featured judges such as Vincenzo Capuano, Davide Civitiello, Errico Porzio, Antonio Falco,
Peppe Cutraro, Michele Pascarella and Alberto Buonocore.

Ingredients & Equipment

Provided ingredients include flour, semolina and yeast (Caputo), water, salt, tomato for pizza
(Mutti), mozzarella fior di latte, basil and extra virgin olive oil. Additional ingredients from
sponsors and exhibitors may be available but are not guaranteed.

Fridges, dough boxes, a small mixer, bowls and utensils will be available on request. Pizza
tools, including peels, will be provided (Gi.Metal). The ovens provided for the competition are
electric, supplied by Izzo.

Awards & Prizes

Each category will have its own recognised winners. Winners will receive prizes made available
by event sponsors. Categories may be grouped for the allocation of specific sponsor prizes.

Show Access

All competitors must register for a free event pass in advance. All competitors must be
available to attend the competition on both 18 and 19 November, even if their individual
performance is scheduled on only one day. Any exception must be agreed in writing with the
organisers in advance.

Competitors may invite their staff and guests to attend the two days of competition. For
security reasons, children under 16 may only attend as a competitor’s guest if prior notice
is given to the organisers and written authorisation has been granted. Only the registered
competitor is permitted to perform.

Organiser’s Rights

The organiser reserves the right to make reasonable changes to the competition format,
schedule, categories or prize structure if required for operational or sponsorship reasons.
The organiser also reserves the right to withdraw a competitor’s participation at any time in
the event of false or misleading information, failure to comply with the rules and procedures
set out in this document, or for any safety-related reasons.

More Information
Full competition details, including the allocated time slot, will be shared approximately 3
weeks before the competition. If you have any questions or need to withdraw, please contact

the organisers in advance.

For any additional information, please contact the Competition Director, Enrico Longobucco:
elongobucco@bellavita.com



mailto:elongobucco@bellavita.com

