
ASIAN PASTRY YOUNG CHEFS CHALLENGE首届亚洲青年烘焙大赛

2023 Aug 19, Shenzhen, China

The competition aims at the awareness of food sources, sustainability, safety, and environmental 

protection, and promotes the development of the pastry / baking industry in Asia, along 

to display their baking skills and creativity to the Asian audiences. 

Our young pastry chefs Ivy and Kim of ICI, coached by Chef Roger Fok, supported by the HK 

Team pastry chefs, after months-long intensive training, presented their talent at the occasion. 

Our Young Pastry Chefs Ivy CHIU and Kim CHAN won the Best Bonbon, the Best Showpiece 

Award and the overall Championship, with Team Singapore and Team China as 1st and 2nd

Runner-up.

此次亞洲青年烘焙大賽主題為“亞洲未來的啟示”，每組隊伍必須準備“盤式甜品、巧克力糖果、巧克力蛋
糕”3個類別，最後組合成“藝術造型”展示，並在8小時內完成。評判標準包括口味口感與味覺、造型設計
與藝術、食材搭配與創新等多個方面。中國香港隊青年糕餅廚師趙嘉雯及陳巧兒以未來的飲食文化為創
作理念，表達了對城市環境的關注。最後中國香港隊、新加坡隊、中國隊依次獲得本次比賽的冠亞季軍。
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