16" National Food Showdown

COLLEGE OF HOSPITALITY AND

TOURISM MANAGEMENT

18" Annual Hotel, Restaurant and Tourism Weekend

October 9-11, 2025

LIST OF WINNERS

UNIVERSITY OF NORTHERN PHILIPPINES

Heritage City of Vigan, llocos Sur

GOLD WITH DISTINCTION (100 POINTS)

COACH/ES STUDENT/S
H.5 FLORAL DESIGN CENTERPIECE e Victorino R. Bersaminall |e AshleyJade C. Flordeliza (49)
E.2 PANGHIMAGAS- PINEAPPLE FLAMBE e Dave Angelo R. Asuncion ° Abigail C. Santos (21) (Official
Entry)
GOLD (90-99 POINTS)
A.1 KLASIKA MODERNA KULINARYA e Alden A. Baldos e Paolos Clemente C. Udarbe (1)
e Jaymie Edward G. Anagaran (2)
e Jhon Paul B. Alinton (3)
H.4 EVENTS PLANNING e Jervin Dale B. Formoso e John Paul D. Mesina (44)
e Mark Anthony Rosales e Janna Louise G. Rabago (45)
e Efren A. Lucero (46)
e JessabellJoy L. Apongol (47)
e Bonifacio Jonelle D. Peruna (48)
G.1 WEDDING CAKE e Rogelio D. Quario ll e Jazreel Angelo B. Bernales (32)
e Kevin Cesar Martinez e Jushua Kurt P. Taqueban (33)
e |ya Marie V. Maranion (34)
G.2 CREATIVE CAKE DECORATION e Mitessa lnah R. Reynante |e Winzell Rose R. Ragil (35)
o Klyde B. Garcia (36)
e Mark Adrian P. Ricanor (37)
E.2 PANGHIMAGAS- PINEAPPLE FLAMBE e Dave Angelo Asuncion ® Bernard Paul A. Barre (22)
H.6 BOUQUET DESIGN COMPETITION e Queenie Rose O. Rosario | e NeilJohn R. Fernandez (50)
H.2 TRAVEL AND TOURS e Rubylene JaneT. o Michael Earl Grei B. Beronilla (39)
Bactadan ® Yhastine Janna P. Fontanilla (40)
e Blessie B. Cabanting
H.7 CENTERPIECE DESIGN - LOBBY e Alma Manalo e Nheil lvann P. Molina (51)
e AriesJayRS. Fule e John Lloyd B. Rabara (52)
(Official Entry)
B.1 BEST TRADITIONAL/ MODERN e Joan Marie S. Guzman e Darylle R. Barnachea (8)
REGIONAL RECIPE-BULANGLANG e Mark Daniel R. Pasion (9)
E.3 PLATED DESSERT-TSOKOLATEATIBA |e Dave Angelo R. Asuncion |e DanicaV. Rabara (24)
PA e Catalina G. Diones (25)
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COLLEGE OF HOSPITALITY AND
TOURISM MANAGEMENT

SILVER (80-89 POINTS)

H.3 BELLMAN’S HOUR e Elizabeth A. Bacllg ) Lelgh Jhurielle Y. Cordero (42)

e Jemson R. Barisoro (Official Entry)

e Victorino R. Bersaminalll
H.7 CENTERPIECE DESIGN - LOBBY e Alma Manalo John Lloyd I. De Peralta (53)

e AriesJayRS. Fule e Louise Gian Carlos R. Obrero (54)
C.3 REGIONAL PICA-PICA e FErikaR. Gascon e John Whinzter D. Galinato
F.1 TABLE SET-UP - KUNDIMAN e Jemson R. Barisoro e Divino Karl R. Pacada (26)

e Victorino R. Bersaminal ll e Chzarlene Kae T. Visoria (27)

e Gio Enrico A. Catindig (28)
D.3 MOCKTAIL MIXING e GlennJ. Benzon « Jahziel Thea B. Alquiza(18) (Official
Entry)

BRONZE (70-79 POINTS)

H.3 BELLMAN’S HOUR e Elizabeth A. Baclig ® Nash Angelo H. Purugganan (43)
e Jemson R. Barisoro
e Victorino R. Bersaminalll

CA1 FRUIT AND VEGETABLE CARVING -Ind. |e Mitessa-lnahR. Reynante ® Jurielle Krishey B. Baldeviso (12)

C.2 FRUIT AND VEGETABLE CARVING - e AriesJayRS. Fule e John Cedrick A. Ramos (13)
Team e Phea Ann M. Abijero (14)
A.2 BEST REGIONAL INGREDIENT - e Kevin Cesar T. Martinez e Marlouie P. De la Cruz (4)
BAGOONG e Rogelio D. Quario ll e Kurt Andrei V. Bitonio (5)
A.3 BEST REGIONAL INGREDIENT - e Rogelio D. Quario ll e Joshua B. Sagao (10)
KILAWEN e Kevin CesarT. Martinez e Jack Lord A. Azurin Jr. (11)
SA SUKANG ILOKO
A.4 BEST REGIONAL INGREDIENT - RICE e Rogelio D. Quariolll e AvivA. Almajano (6)
e Kevin CesarT. Martinez e Dominador G. Cruzlll (7)
D.3 MOCKTAIL MIXING e GlennJ. Benzon « Jahziel Thea B. Alquiza(18) (Official
Entry)

« Vashtilane M. Borje (17)
e Winie Grace Dela Cruz (19)

D.2 COCKTAIL MIXING e GlennJ. Benzon o Cee Jhay P. Tapuro (16) (Official
Entry)
D.2 COCKTAIL MIXING e Glenn ). Benzon » Jahziel Thea B. Alquiza(18)

DIPLOMA (60-69 POINTS)

H.3 BELLMAN’S HOUR e Elizabeth A. Baclig e Honeylet D. Paz (41)
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COLLEGE OF HOSPITALITY AND
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E.2

PANGHIMAGAS- PINEAPPLE FLAMBE

e Dave Angelo R. Asuncion

® Kurt Andrei A. Frando (23)
D.1 FLAIRTENDING - Individual e GlennJ. Benzon e Jhervie Jeth M. Ibe (15)
G.3 BABY CAKE e Kysse Sandra Q. Aberin e Jayson Neil C. Bravo (38)
F.2 NAPKIN FOLDING e OliverT. Deladia e Frances Ghie A. Bulan (29)
(Official Entry)
F.2 NAPKIN FOLDING e OliverT. Deladia ® JanRayT. Bolo (31)
1.1 HRT QUIZ BEE - Live e Marilen P. Pablico e Nash Angelo H. Purugganan (43)

e Marjorie R. Dafun e Yasmiene Kaye D. Salanio (55)
e Adrian B. Raagas (56)
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