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Rules of the X World Tapas Competition
City of Valladolid

The Sociedad Mixta para la Promocién del Turismo de Valladolid, S.L.. (SMTVA),
in collaboration with the Local Hospitality Business Association of Valladolid, announces
the X World Tapas Competition, open to active professionals from hospitality establish-
ments around the world.

Each participant may submit one single original tapa. Special consideration will
be given to creations designed to be eaten in a minimum of two bites and a maximum
of three. The recommended weight of the preparation is 45 grams; however, this crite-
rion is for guidance only and shall not be exclusionary. The ingredients and preparation
method must be detailed in the official digital form, following the instructions provided
therein. The form may be completed through the link included in this call for entries.
(Application link). Only applications submitted through this channel will be accepted.

In order to compete under equal conditions, the cost of the ingredients for the
recipe must not exceed EUR 1.90 (USD 2) per unit. Since participants do not have access
to market prices in Spain, if, upon evaluating the recipe, the Selection Committee con-
siders it appropriate, it will contact the participant to warn them of any price deviation.

The call for entries opens on 6 July 2026 and closes at 24:00 on 21 September
2026. Participation in the competition does not entail any registration fee for the contes-
tant.

A jury composed of professional chefs, members of the Local Hospitality Bu-
siness Association of Valladolid, the Direction of the competition and the SMTVA will
select, from among the recipes received, up to a maximum of 15 foreign finalists and
2 reserves to take part in person in the final stage. The winner of the previous year’s
Spanish National Pinchos and Tapas Competition will be added to the total number of
selected foreign participants, making a total of 16 finalists. If the Spanish candidate is
unable to participate or withdraws, the runner-up will be invited, and so on, until Spain
has a representative.

Active chefs from Oceania, Asia, Africa, Texas, Ecuador, Switzerland or the United
Kingdom MAY NOT apply through this call for entries. Candidates from these countries
and regions will have access to the regional competitions held between June and Oc-
tober 2026 in collaboration with the SMTVA, which shall observe the general principles
of quality and professionalism of the World Tapas Competition - City of Valladolid, in
accordance with their respective rules and implementation, as verified by the Direction
of the World Tapas Competition.
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All candidates selected for the final stage will be called to Valladolid between
8 and 12 November, with accommodation assigned and covered for four nights, unless
flight logistics require additional nights. Travel expenses will be covered by the compe-
tition organisation, and their management will be coordinated by the Direction of the
Competition, including the participants’ presence in Valladolid throughout all the days
of the event.

Participants undertake to comply with the rules and to follow, at all times, the ins-
tructions and schedule of the Competition. The schedule will specify all activities and lo-
cations where participants must be present, and attendance shall be mandatory. Likewi-
se, each contestant undertakes to prepare, together with the team of the Host Restaurant
in Spain, 200 units of their tapa so that the establishment may sell them to the public. The
ingredients will be provided by the restaurant itself. If the tapa is difficult to execute, the
contestant must create a commercial adaptation that allows it to be produced for sale.

Each selected candidate will be assigned a support establishment (Host Restau-
rant) in Valladolid, with which they must make prior contact in order to provide all the
information required to prepare the recipe and where they may carry out any necessary
preliminary preparations. During all public events and the final stage of the World Tapas
Competition, candidates must wear the uniform to be specified, including during the
awards ceremony. Once the finalist selection process has been completed, the order of
participation of the contestants will be determined by draw.

Each participant will prepare their tapa within a maximum period of 25 minutes,
producing a maximum of 12 identical tapas for the jury members and for photographic
reproduction for the press, as well as for presentation on a white ceramic plate and sub-
sequent photography for the Spain is Tapas application, where information relating to its
commercialisation will be included.

The operation of the competition and equal opportunities among contestants
require a strict timetable. The timekeeping for each finalist will be carried out by a Se-
cretary appointed by the SMTVA. The Secretary will record any delay in delivering the
preparations to the jury, which will result in a penalty of 2 points for each minute of delay.
Any candidate who exceeds the allotted time by 5 minutes will be disqualified. The Se-
cretary will submit the timing results to the Director of the Competition and to the Chair
of the Jury, who will incorporate the penalties into the voting process before the final
count.

The jury for the final stage will be appointed by the Direction and will consist
of at least 7 prestigious gastronomy specialists, under the chairmanship of a renowned
national or international head chef.

A hospitality professional delegated by the Local Hospitality Business Associa-
tion of Valladolid will act as Observing Judge. At the end of the session, the Obser-
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ving Judge will inform the Secretary and the Chair of the Jury of any incident detected
during the preparation of the tapa: unjustified or fraudulent pre-preparations, external
collaboration by anyone other than the assistant or Host Restaurant, or the presence of
more than one collaborator in the workspace. In all cases, the presence of more than
one assistant in the workspace is expressly prohibited, as is any interaction between the
contestant and the jury outside the preparation area, unless expressly requested by the
Chair of the Jury.

The jury members will score on the official paper or digital forms, evaluating the
following concepts: Taste (40 points), Originality (30 points), Presentation (20 points) and
Commercial Application of the tapa (10 points).

At the end of the Competition, the Chair of the Jury will meet to carry out the
vote count in a private room, free from any external influence. The Director, the Obser-
ving Judge and the Secretary will attend the vote count; the Secretary will draw up the
minutes, which will be signed by the Chair of the Jury, the Director and the Secretary.

The Chair of the Jury will have the casting vote in the event of a tie or disagree-
ment. The result shall be final and not subject to appeal.

The total sum of the points awarded to each contestant will determine the ran-
king order. Among the highest-scoring finalists, the jury will determine the following pri-
zes:

- First Prize: Artistic Trophy and EUR 10,000.
« - Second Prize: Artistic Trophy and EUR 5,000.
- Third Prize: Artistic Trophy and EUR 2,500.

Likewise, the jury may award 3 or more additional prizes — with or without a monetary
award, unless expressly sponsored — to recognise singular concepts or characteristics of
tapas not distinguished with the first three prizes.

18. All participants undertake to attend to national and international press whe-
never requested during the Competition. They also undertake to promote the Compe-
tition in their country of origin through their social networks and specialised media. The
organisation reserves the right to establish a special award for the participant who has
achieved the greatest promotion of their participation in the Competition.

19. The 2026 World Tapas Competition winner will remain in Valladolid, at the or-
ganisation’s expense, for at least the entire day following the closing of the Competition,
both to attend press commitments and to collaborate with the Host Restaurant. Likewise,
the winner undertakes to participate in the demonstration of their tapa before the press
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and professionals on Thursday, 12 November.

The establishments of Valladolid are authorised by the authors to permanently
offer the winning tapas as part of their culinary proposal, advertising their status as win-
ning tapas of the World Tapas Competition and mentioning the author.

The organisation will make every effort to ensure that the Competition is held
normally and in accordance with these Rules and with the practices and customs acqui-
red throughout its history. However, it reserves the right to modify one or more of the
provisions if necessary in order to adapt to current health regulations or other causes of
force majeure, without such modifications giving rise to any right to claim or compensa-
tion for the participants.

Registration as a candidate in the X World Tapas Competition — City of Valladolid
implies knowledge and acceptance of these Rules.

In Valladolid, 1 July 2026.

NOTE: IF AN IN-PERSON COMPETITION CANNOT BE HELD If travel restrictions from certain countries to
Spain or mandatory quarantines upon return are imposed, the SMTVA reserves the right to modify the gene-
ral or specific conditions of the Competition and of the finalists’ participation.



