
SPANISH GOURMET PIZZA CHAMPIONSHIP
 BY MAGMA CABREIROÁ 

GLUTEN-FREE PIZZA COMPETITION REGULATIONS

1. Spanish Gourmet Pizza Championship by Magma Cabreiroá, organised by Grupo Gourmets 

and AEPA (Spanish Association of Artisan Pizza Chefs), is open to all Spanish pizza chefs who 

work in Spain. All contestants must provide proof of eligibility, either individually or through 

the pizzeria at which they work, with the exception of AEPA members. Once registered, 

contestants may not work in any way with the corporate sponsors of Spanish Gourmet Pizza 

Championship for the duration of the competition or in the area of participation.

2. Registration for the competition will be open until Friday, April 8 at 20:00h. Contestants 

in the “Pizza Classica”, “Pizza al Taglio”, “Pizza alla Pala” and “Gluten-Free Pizza” divisions 

will be able to indicate their preferred competition day and if they prefer the morning or 

afternoon session. Time slots will be allocated on a first-come, first-serve basis. To register, 

follow this link to the Grupo Gourmets website: Link. The registration will only be valid once 

all personal data has been sent and payment for the relevant fees has been received. The 

registration fee should be paid through the payment web on the Grupo Gourmets website; 

a credit card must be used. If payment is not received, the registration will be cancelled. 

The flat registration fee is €120. Contestants wishing to compete in more than one division 

at the championship will be granted a registration discount; in such cases, the registration 

fee will be €90 per each category.

In case of non-participation, the registration fee will be refunded only if it is communicated 

by e-mail 30 days before the start of the Salón Gourmets.

3. In order to participate in Spanish Gourmet Pizza Championship, all participants across 

the divisions of the Championship must arrive at Salón Gourmets, Madrid, by 10:00 am 

on the day assigned to them by the Organisation. They must go to the Reception in the 

competition area to verify their registration, confirm their personal information and collect 

their competition number. All these details will be sent by the Organisation well in advance.

4. Contestants must wear the official championship T-shirt while competing and may not display 

commercial logos of any kind. They will be able to go on stage for the awards ceremony only 

in a pizza chef’s uniform and the official Championship T-shirt. The official Championship 

T-shirt will be provided together with the competition dorsal. A suitable, clean uniform 

must be worn, consisting of a hat/kerchief, kitchen trousers and footwear. Contestants may 
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not wear rings, bracelets or watches. The oven judges will be responsible for evaluating 

compliance with the regulations. If a regulation is broken, the following penalties (which are 

cumulative) will be applied to the baking score:

 – Missing hat/kerchief: - 10 points.

 – Incomplete or dirty uniform: - 10 points.

 – Contestant wearing rings, bracelets or watches: - 10 points.

5. When evaluating each participant and division, the judges will take into account:

 – Preparation

 – Bake

 – Taste

 – Cooking

6. Dessert pizzas and sandwich-style cut-and-stuffed pizzas are not permitted. Traditional 

calzones, understood to be a disc of pizza dough filled with ingredients and folded over 

itself, are permitted.

7. For the Gluten-Free Pizza competition, only the special oven in the designated area may be 

used.

8. All ingredients used in the Pizza must be gluten-free. The Organisation will ensure that all 

products to be used for the dough are acceptable by checking for a “Gluten-Free” stamp 

on the label. Contestants must also bring the labels for all pizza topping ingredients 

prepared before or during the competition in order to double-check that they are gluten-

free. We also recommend that contestants follow all pertinent health and hygiene standards 

to avoid possible contamination during the preparation and transport of the ingredients. 

The standard to be applied for evaluating the gluten content of all products is the standard 

provided by Spanish regulations. Any contestant who does not follow these standards and 

meet their stipulations will be disqualified without recourse to appeal. Each participant may 

bring all the material they need with them.

9. Contestants may bring a ball of prepared dough if they certify product compliance, which 

will be checked in any case by Organisation staff (the Oven Judge); alternatively, they 
can use the preparation area provided exclusively for Gluten-Free Pizza to make 
the dough. The organisation will provide flour, tomato and mozzarella to be used in the 

pizzas; if a recipe calls for any of these ingredients, those provided by the organisation are 

compulsory. Contestants may not use other brands. All other ingredients must be provided 

by the contestant.

www.gourmets.net/salon-gourmets
2

Mon 25, Tue 26, Wed 27
10 am - 7 pm

Thu 28  

10 am - 5 pm
April
2022

http://www.gourmets.net/salon-gourmets


10. Each contestant is responsible for watching their own dough. A member of the Championship 

Staff will ensure that each contestant, once their part in the competition is complete, quickly 

clears away all their utensils, ingredients and other belongings, and carefully cleans the 

space used. Anyone who does not follow this regulation will be penalised with a penalty of 

up to 50 points, depending on the inconvenience caused.

11. In full view of the competition judges, each pizza chef will prepare their gluten-free pizza, 

bake it and present it to the Jury on a platter or individual serving dish within the 12-minute 

time limit. During the competition, the contestant must use their allocated place in the oven 

and may not leave until their pizza is done. The pizza should be presented whole and then 

cut into pieces before being delivered to the Jury for tasting on the plate provided for this 

purpose. If the competition times for this category are exceeded, a penalty will be incurred 

in the final scoring:

 – Between 1 and 60 seconds: -15 points.

 – Between 61 and 120 seconds: -20 points.

 – Between 121 and 180 seconds: -30 points.

 – Between 181 and 240 seconds: -40 points.

 – More than 241 seconds: -50 points.

The pizza must be presented by the contestant in person. For the presentation to the Jury, 

they may have an assistant. The assistant will not be able to speak to the Jury and will also 

have to wear the official Championship T-shirt. The use of utensils, cutlery and other items 

to lay the Jury tables is strictly prohibited, as is offering small souvenirs, gifts or favours; the 

penalty for doing so is disqualification.

12. The judges will assign between 1 and 200 points for each of the required qualities; the oven 

judge will assign between 1 and 200 points for oven preparation (which will take into account 

professionalism and theoretical knowledge about preparation to ensure the integrity of the 

gluten-free product). The points awarded by each judge will be added up, and the total will 

determine the pizza’s position in the ranking.

13. The Jury’s judgement is final. No video evidence or evidence of any kind will be admitted 

for the purpose of appeal. In any case, any complaints may be sent to the Championship 

Organisation in writing for up to 10 days following the end of the competition. Acceptance of 

the complaint does not imply a review of the jury’s judgement.

14. The rankings and scores will be published immediately after the awards ceremony. Once 
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the Championship is over, all contestants will be able to request their individual evaluation 

sheet from the Organisation’s headquarters, which will then be sent to them via email.

15. The organisation reserves exclusive publicity and image rights for the participants in each 

category or division of the competition for one year, including the unlimited use of photos, 

videos and other materials, without the prior authorisation of the participants.

16. The winners of each category will be granted a place at the 2023 Parma World Pizza 

Championship with AEPA, led by Jesus Marquina Cepeda, Il Dottore Marquinetti.

17. The Organisation reserves the right to modify the following regulations in order to improve 

the operation of the Championships.

18. The Organisation reserves the right to change the date and venue in case of postponement 

and/or cancellation of the event due to ‘force majeure’.

19. In case of discrepancy, the Spanish version of the Regulations shall prevail.
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