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World Trophy of Pastry, Ice Cream and Chocolate

Competition Selection (Hong Kong, Macau) 2015
REHFREMAE (FE - BFEENRE) 2015

Live Sugar Sculpture with Modern Cake Competition

IRIGIHE R BB AC IS R BTG LE B

Aims B#Y:
- To provide platform for skills exchange among world class players;
AEFRBHEERH{ERMRATFS;
- To appreciate professionalism;
HERITENE B,
- To nourish growth of bakery and pastry industry;
HEENHLE RIERTENRE,;
- To allow business opportunities.
BlEHB

Entry qualification 2B &4
- Minimum 3 years working experience in bakery/pastry field.
20 3 FL ERE/MRERTE TR

Rules #8Al:

1. Contestants must do a live sugar display and modern cake with height and theme of
their choice in 5 hrs.
SEEBWARIRS S5 /NRARFNERERK SEHRNITER  SEETEBE

2. Base maximum 30 cm x 30cm
JE BB 25 4% 30 oK x 30 EEoK -
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HONG KONG BAKERY AND
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10.

11.

Sugar display height maximum 180cm. Internal structure (frames, wires or molds) are
not permitted.

NIERE2EER S/ 180 BoK ; AEPX R - B#EEE A -

Modern cake maximum 18cm diameter, (1 cake for jury taste test, 1 cake to position
on the artistic piece).

The use of parts in simply or airbrush pastillage is allowed.

INER oy RSB B R AR M R B ST BB AR DI R A -

Pre-cooked sugar brings in for live competition is allowed.

oS RRAERBRGEE -

Pre-cooked sugar as long as the percentage doesn’ t exceed 25% of the work.
FRERIEATIEBIBEEAEH 25% -

All sugar casting, pull sugar, cooking sugar and airbrush works have needs to be on
site.

FRAEMEERE - fuE - SREMIERE LEHERIBSETR -

The Modern Cake must contain at least one cream (Mousse or Bavarian) which must
be of a dried fruit base (e.g. Hazelnut Paste, Pistachio Paste or Pine Nut Paste, etc.).

REINTES) -
All Bases of modern cake (wafer, sponge, biscuit, meringue or crispy, etc.), must be
baked and brought along by contestants.

Contestants must submit original work (i.e. which have not appeared in other
demonstrations, competitions, etc.).
SEEVWARRIREIFRENEA HIREEMRE - L(EBFES) -

Score FEEIE%:

Techniques score: max. 25 points
5 &m 257

Difficulty level: max. 25 points
BE: &52570

Cleaning: max. 25 points
BEZ&ES2570

Presentation: max. 25 points
BEIINERR E5 2570

For maximum of 100 total points #2773 & 5 100 7
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HONG KONG BAKERY AND
CONFECTIONERY ASSOCIATION LIMITED
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Awards 2I8:

Gold, Silver, Bronze for both Hong Kong and Macau.

FEMNEPIEHSRE - R 058 -

The top three from Hong Kong and Macau will become a team with a coach to
represent its region respectively to participate in the World Trophy of Pastry, Ice
Cream and Chocolate, organized by the International Federation of Pastry Ice Cream
and Chocolate (FIPIC, Italy), in conjunction with HOST - Fiera Milano 2017.
BE-ZREEFBNMEFNBLEER DR BB MG —EEE  SER—ER&ATE - ARz
& 2B AR EFR R ORI 5E NE S S (FIP) /KBS HOST(RE) 22 Ha0tt 577 24K
#2017 -

Participation Fee 2B &:

HKD600

* Participation fee has to be settled in 3 days after the organizer has confirmed the application. Such fee is not refundable.

SEERAGRRIEEN 3 XARRSEER  BIFRER CANZSEER—ELERE -

Application Method & 75 3%:

Complete the application form and return to info@HKBakeryExpo.com
BERBRE - BHFZE info@HKBakeryExpo.com

Application Deadline & & 1- H45:

20 October 2015

Enquiry &5
+852 3904 3830 / info@HKBakeryExpo.com (Ms. Ho &/)\{H)

*Competition schedule and other important notice for contestants will be announced

shortly. Please stay tuned.
tEEHEREMSEZSEZAMBRBEEA M - SHEEE -
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