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INTERNATIONAL DESSERT AWARD
i 2008






	The International Dessert Award 
Broadens its Scope
10 countries will participate in 2008

March 30th, as part of Sirest Ideas, Paris-Expo Porte de Versailles


They will come from the all over the planet, from talented countries less well known for their pastry specialties. The International Dessert Awards brings together pastry chefs from ten nations who will be competing in view of their selection for the World Pastry Cup, a competition renowned for its level of excellence. Come and discover these new talents on 30th March at Sirest Ideas. 

After 18 years of success, the World Pastry Cup continues to open up to countries less well-known on the international pastry scene. The International Dessert Award was created two years ago as part of this programme, and also to promote and highlight the savoir-faire and skill of pastry chefs, ice-cream and chocolate makers throughout the world. This is in keeping with the motivation of Gabriel Paillasson -president-founder of the two events– and of the Organising Committee. This event has the potential to welcome additional countries and to reveal new talents, in 2008, 10 nations will be represented (6 in 2006).
A selection event placed under the sign of excellence…
As for the World Pastry Cup, candidates for the International Dessert Award perform direct live, facing the public. 10 duos of pastry chefs will have less than five hours in which to prove their excellence by preparing a fruit dessert presented as part of an artistic sugar creation, and a chocolate dessert inspired by the traditions of the team's country of origin, also presented as part of an artistic chocolate creation. The gourmet sweet delicacies will be presented to the public before tasting by a jury composed of the team presidents of the participating countries. This year, attesting to the high level of the competition, it is Luigi Biasetto who has been appointed to officiate as president of the jury. Italian star of pastry, he won the World Pastry Cup in 1997 and was declared "Pastry Chef of the Year" in 2006.
… carrying high stakes
After several weeks of training, followed by five hours of competition, involving a few kilograms of sugar and plenty of adrenalin, the teams will be presented with their awards before the public. In addition to prize money, trophies and medals, the top three teams to achieve a place on the podium will also win the right to compete in the World Pastry Cup, to be held at Lyons in 2009 as part of the Sirha trade exhibition. The 3 countries to achieve a place on the podium in the first edition of the International Dessert Award that was held in 2006 were: Taiwan, Norway and Finland.
See you in Paris on March 30th 
Attesting to the increasing success of catering pastry and pastry courses, Sirest Ideas - the trade exhibition for hotel and catering professionals - will host the International Dessert Award.  Come and discover the promising talents of international gourmet pastry who will be competing on 30th March. 
Sirest Ideas, March 30th– 2nd April 2008 
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