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For competition details and application form, please email to info@anchorfoodprofessionalshk.com or go to www.pastrychallenge.com.hk Enquiry: (852)9863 0735
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Anchor Food Professionals Pastry Challenge

&
Hong Kong and Macau 2019 Anchor'”m

FOOD PROFESSIONALS

As a valuable platform for professional pastry chefs to exchange pastry skills and ideas, Anchor Food Professionals Pastry
Challenge has been hosted for the twelve consecutive years. To foster the bakery industry in Hong Kong and Macau and commend
talented chefs with exceptional creativity and skills, Hong Kong and Macau once again join hands in hosting the competition this
year, with a view to enhancing the skills and standards of local chefs through this cradle of pastry masters.

Participants are required to prepare the entremets that match the theme of this year’s competition, Taste of Memories, by using
at least one kind of nuts, together with New Zealand’s An@c)hordairy products and other selected ingredients.

With full support from Hong Kong Bakery and Confectionery Association, The Hong Kong Chefs Association and Macau Culinary
Association, we continue to have a team of renowned pastry chefs to be our panel of judges for the well-recognised competition
this year. We sincerely invite professional pastry chefs in Hong Kong and Macau to join the competition at which your unique
techniques can be demonstrated.

Enrolment Criteria Incumbent chef in Hong Kong and Macau, no age limitation
No. of Contestants 2 contestants (1 chef and 1 assistant)
Rules and Regulations The competition lasts 3 hours. Contestants are required to design and prepare entremets with

the theme, Taste of Memories, based on the following requirements:
- 2 entremets weighing 1 to 1.2 kg each (1 for judging and 1 for display)
- The recipe must include at least one kind of nuts, together with at least 2 kinds of
Anchor dairy products, one of which must be -anchor Extra Whip Whipping Cream
- All fillings and garnishes must be made from scratch on the spot (except inedible decorations)

Submission Deadline 27 August 2019 (Tuesday)

Shortlist On or before 10 September 2019 (Tuesday)

Announcement Date

Competition Date 16 October 2019 (Wednesday)

Competition Venue Culinarium, Level B1, International Culinary Institute, 143 Pokfulam Road, Hong Kong
Awards and Prizes - Best Award - Gold (HK$ 10,000)

- Best Award - Silver (HK$7,000)

- Best Award - Bronze (HK$5,000)

- Anchor Talent Award

- Winners of Gold, Silver, Bronze and Anchor Talent Award (chefs only) can attend a complimentary
pastry training course conducted by Meilleurs Ouvriers de France

Other Information and Rules
- For judging criteria and list of Anchor products, please refer to the appendices.
- The submitted recipe must be original and must not have been adopted for any other competitions before.

- Entremets made on the spot for the final competition must be consistent with the description in the submitted recipe
in terms of ingredients, method of preparation and presentation. Otherwise marks will be deducted.

- Contestants are allowed to prepare inedible decorations in advance for presentation purposes, which will not be included
in the judging criteria.

- The organiser has the right to use recipes and photos of the entries for promotion or other purposes.

- Contestants may be requested to attend publicity events such as promotional activities and media interviews.

Enquiry

For enquiry, please contact the coordinator of the competition by email info@anchorfoodprofessionalshk.com
or phone (852)9863 0735.



M 1 Appendix |

HEFE#A] Judging Criteria for the First Round 2E Points
8lE™ Creativity
REMER SRt RARSBHTERT 0-30
The originality of concept, design and composition are distinctive
ZE# Choice of Ingredients
Z 0 FE AR B EAnchor AR MmN AZE 0-30
Optimal usage of Anchor dairy products
F/ERE Delivery of Theme
EmBERIZEL L BEERE 0-30
The creations can deliver the theme of the competition
B Mk Recipe Description
REAREWMZH ERBHBEAIR 0-10
The recipe is clear and understandable with HD photos of the creations
#5 Total 100
#RFFEER Judging Criteria for the Final Round 28 Points
BIZRIEREREZERIES % Technical Proficiency & Propriety and Professionality of Preparation
FERIUANFEN RITREREEOREREHE RS ERREENEYES L USSR SEHEIEDR 0-30
The creations is judged primarily on technical proficiency, followed by degree of skills, difficulty and effort expended
A proper and professional method of preparation that keeps up with current pastry trends is also expected
SMAE4E Exterior Presentation’
ERBEESATE=R L2RER - AHRERRBNEE 0-15
The creations is served with appetizing presentation, which demonstrates elegance, creativity and modernity
MEEH Interior Presentation
ERAEABRDPREFLA 0-5
The creatlons is properly and proportionally layered
ERENKIE Overall Taste
fERIREE R RIESMRIHIRE 2 B ES T 0-30
The creations tastes outstandingly good and is well-balanced with the taste of each ingredient
#MEBEHE Composition
MEIR B e BRERMNESR EREEMRME - RERES 0-10
The ingredients and garnishes are arranged in harmony with the main piece as to quantity, taste and colour
S Creatlwty
REIREE SRt R AR SBHIIERT 0-10
The originality of concept, design and composition are distinctive
FEREYMRE Hygiene and Food Safety 0-10
ERERIE A AT EAERANES BmE#H0-105
Attention is paid to hygiene and food safety during preparation Deduct 0-10 points
#45 Total 100
*FAMMMER MRS ARTRAMA > MERANENHLFSHATS EE
All garnishing elements of the creations must be edible. Inedible decorations will not be marked
i 1l Appendix Il
R4EE 7 H 2 (BBt REB A) List of Anchor Products (for pastry preparation)*
ZERES T 122 ZERSREXRZER 12127
Anchor Cream Cheese 12x1kg Anchor Extra Whip Whipping Cream 12x1L
RIEATIBAALAR(EE /R E) 1x25A fT/40x227 5% RIERMRAFT 121D FH
Anchor New Zealand Pure Butter(Salted/Unsalted) 1x25kg/40x227g | Anchor UHT Full Cream Milk 12x1L

*HEHTCREER  =EEME S EH Finfo@anchorfoodprofessionalshk.comZ EX
To obtain the full catalogue, please email to info@anchorfoodprofessionalshk.com

MAFTRER  FHANREFESHERAT  EiF © (852)2262 15395, F E Zfs@sims.com.hk

For product ordering, please contact our distributor, Sims Trading Limited on (852)2262 1539 or email to fs@sims.com.hk




_ #f 9 &R Application Form _
% Name: (F132Chi) (25X Eng)
Chef

4Bl Gender:

Bi487 (Fh/25) Job Title (Chi/Eng):

2% Name: (F1 3ZChi) (BE3ZEng)
Assistant
B Gender:

BT (Fp/3E) Job Title (Chi/Eng):

FRIB#EHE (Fh/2E) Institution (Chi/Eng):

FrE a3t (F/ZE) Institution Address (Chi/Eng):

Z I Email:

A RS #% & 5% Daytime Contact Phone: fEH Fax:

AA/BRMEZLEZET [BEREAnchor Food Professionalsii/E AE2019] BEERIRRE > WHBENAANBEABEREZIB/ESFRARLEEBRSETD - AA/EM
EERFEREBEEE RN/ ERMSERE ZERAE -

I/We accept and agree to abide by the rules and regulations of [Anchor Food Professionals Pastry Challenge Hong Kong and Macau 2019] and participate in any media
interview and related promotional event after being selected as the finalist(s). I/We also authorise the organiser the right to use my/our recipe for the competition.

E#& Chef BIF Assistant
% Signature: %2 Signature:
A 8 Date: H & Date:

@ik B3 (L EEE X AR S )

Submission Deadline (based on the date shown in the email)

$]E 5 RAH Application Methods & Reminders:

1. MREMEFH/AB X » I EFinfo@anchorfoodprofessionalshk.comsl A www.pastrychallenge.com.hk T & °
To obtain the e-application form, please email to info@anchorfoodprofessionalshk.com or download from www.pastrychallenge.com.hk.

2. 2BEEFEINBERRASEERLEREEEFE)  ERMERBRH(TLRASK) » Blipg ) EHE
info@anchorfoodprofessionalshk.com » = JA & 1L A #i A7 _E & Z www.pastrychallenge.com.hk °
Participants must complete this application form and an official recipe form (refer to the next page) along with a photo
of the entry (size>A5, present in jpg format), and email to info@anchorfoodprofessionalshk.com or upload to
www.pastrychallenge.com.hk before the submission deadline.

3. UBBERFME > WBEATHERARKEIENENEFREIHIFE » FEE(852)9863 0735 L BHRE N RIEH °
Please contact the coordinator of the competition on (852)9863 0735 if participants do not receive acknowledgment by phone
or email within 3 WORKING DAYS after submission.

4. BERAER — kK °
Each team should submit ONE application form ONLY.

5. WBEAFEE  BARARE BRI AVRERKRERE
The final decision rests with Fonterra Brands (Hong Kong) Limited in case of any dispute.



) '/ H Page /
2% % Contestant:
YEfn &% Name of the Creations:
( N
{EfAEE Photo of the Creations {EmFIN Description of the Creations
%} Ingredients {32 Quantity (52/g) | &4EH 7 Method of Preparation
\ J

f55F Remarks:
- FEFEINRIE  BEETRTHN  BFEEHEH -

This recipe form can be photocopied if additional pages are needed. Please ensure that the page number is written on each page.
- BRERENEES -

The recipe should be written in English.



