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4 UNFORGETTABLE DAYS

At SIGEP, the great art

of pastry-making

takes centre stage.

The calendar of major pastry events
at SIGEP is packed with exciting
initiatives that will light up the PA-
STRY ARENA day after day.

Rimini is dedicating this single, ex-
traordinary spotlight to the world’s
finest pastry chefs: up-and-coming
talents, and great masters at the
height of their fame.

Since 1979, SIGEP has been the
world’s leading fair for the gelato,

pastry, chocolate and bakery indu-
stries, a natural showcase for ma-
Jjor confectionery events, predicting
new trends and helping companies
reach new markets.

lts top-level professional compe-
titions and shows add to the pre-
stige of the field, with outstanding
media visibility, aimed at promoting
the prestigious sector of artisan pa-
stry at the very highest levels.



Saturday & Sunday

Ladies’ World Pastry Championship IEs¥iets:
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www.pastryqueen.sigep.it Ladies’ World Pastry
Championship
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LADIES’ WORLD PASTRY
CHAMPIONSHIP

Competing in it will be 10 of the world’s greatest pastry chefs.

There will be four different trials, three of them scheduled for Saturday: cake, plated
dessert, and sugar and pastillage sculpture. The final (surprise) challenge will be
held on Sunday morning at the partner company’s stand. 21-22

The theme of this world championship: THE WORLD OF WOMEN.

The championship is conceived by maitre patissier Roberto Rinaldini and directed
by maitre patissier Iginio Massari.

The panel of judges is made up of the 10 coaches of the competing pastry chefs.

The panel's honorary chairman is maitre patissier Gino Fabbri, president of the
Accademia Maestri Pasticceri.

The award ceremony will be held on Sunday 22 January, in the Pastry Arena, from
5to 6 PM.

COUNTRIES INVOLVED
10 nations are involved in the competition including: America, Brazil, France, Japan,
ltaly, Korea, Mexico, Taiwan, Ukraine
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FOR MORE THAN 40 YEARS AGRIMONTANA

N . . has helped pastry chefs to preserve the values of

Cocoa Domori is a unique and incomparable raw a great tradition of the sweet art, to grow and in-
material. Excellent varieties, accurate checks in the novate quality and creativity by using excellent raw
supply chain together wit, innovative procedures materials, accurate testing, processes that respect
allow us to approach the chocolate world with ex- the raw materials, natural ingredients and evolved

Qraordinary and unmistakable products. p k(;raftsmenship to guarantee food safety. )
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The stars of this gala are the winners of the Ladies’ World Championship, the 2011
Junior World Cup, the 2011 Coupe du Monde, and the 2011 World Pastry Team
Championship in Phoenix.

On Sunday morning, from 9 AMto 1 PM, the winning teams from the 2011 championships
will reproduce their creations, offering the general public, journalists, opinion leaders
and sponsors an overview of the most significant steps in the process, all the way to the
finished confection. Unforgettable tasting sessions are in store.

From 3:30 PMto 4:30 PM, there will be a ceremony to present the works, with certificates
being awarded to the winners of the 2011 Junior World Pastry Championship, the 2011
Coupe du Monde de la Patisserie, and the 2011 World Pastry Team Championship in
Phoenix.

From 5 PM to 6 PM, there will be an award ceremony to crown the 2012 Pastry Queen.
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Roberto Rinaldini
Academy of Italian Master
Confectioners
CASTAlimenti

International Confectionery
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Accademia Maestri Q’f_?“‘:x Pasticeeri l1aliani

The Academy’ s aim is to nourish
the professional growth of pastry
chefs and encourage the develop-
ment of high quality confectionary
with particular emphasis on tradi-
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tional recipes.
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CASTAlimenti

La Scuola di Cucina
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The most important training cen-
tre on ltalian culinary arts: co-
oking, gelato, pastry, pizza and
bread making are the main disci-
plines that foreign professionals
coming from all over the world
prect to know and to learn. J
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Selections for the 2013
Junior World Cup

1
[talian Championship
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Anticipation is running high for this championship, a launching pad for the international
arena.

ltaly was the winner of the first Junior World Pastry Cup, so it couldn’t help but organize
an ltalian Championship in grand style, to select the top under-22 pastry chefs.

Young people from around ltaly will face off, introducing new trends and styles and inter-
preting different cultures, in the hope of - :
carrying off the trophy.

The two highest-ranking competitors will
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in Rimini in 2013.

PROTAGONISTS

10 young talents in a three days of total
immersion with the great Masters of
Confectionery
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VALRHONA

AUX SOURCES DU GRAND CHOCOLAT

Experience, passion and research at the service of the
chef and the artisan. These are the cornerstones on
which Valrhona has built its savoir faire since 1922, to
become a leading international name in the selection
and production of exquisitely fragrant chocolate.
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Selections for the 2013
Coupe du Monde de la
Patisserie
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For the first time, in Rimini, the Italian Pastry Championship will be organized in teams.
The competition will qualify its winners for the Coupe du Monde de la Pétisserie, to
be held in Lyon in 2013.

This year's challenge promises to be particularly exciting: facing off in it will be teams
composed of three pastry chefs, who will create sculptures out of chocolate, sugar and
ice, accompanied by tasting sessions.

The voting mechanism will preserve the participants’ ability to work as a team while
showcasing the professional skills of each individual. The chairperson of the Club de
la Coupe du Monde de la Patisserie-ltalian Selection and the panel of judges will also
pronounce an overall winner, the highest-scoring chef, who will be named Senior ltalian
Pastry Champion for 2012.
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[TALY NATIONAL SELECTION
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UX SOURCES DU GRAND CHOCOLAT
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m During each day of the fair, the
v PASTRY ARENA will also house the
educational activities of the SIGEP- ™

GIOVANI Luciano Pennati Memorial,
it With the active participation of pro-

A fessional training schools, through
the FUTURI TALENTI project.
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Partner Partner THE PASTRY QUEEN Partner ltalian Championship
THE PASTRY QUEEN and the ltalian Championship SENIORES JUNIORES e SENIORES
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Event Sponsor
Pastry Events S ltalian Championship
astly Fvens sponser JUNIORES e SENIORES

BESBZZI 0“0 E. l9 ey
, ‘ SERVICY
Always next to the Pastry Chef. ' When talent are combined.

ARREDAMENTI

Technical Sponsor Pastry Events

W K Electrolux

Macchine per
gelateria, pasticceria e ristorazione
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