ASIAN PASTRY YOUNG CHEFS CHALLENGE
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ASIAN PASTRY YOUNG CHEFS CHALLENGE & /g P& F M AFE
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 vy and Kim of ICIl, coached by Chef Roger Fok, supported by the HK
Team pastry chefs, after months-long intensive training, presented their talent at the occasion.
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Our Young Pastry Chefs lvy CHIU and Kim CHAN won the Best Bonbon, the Best Showpiece ‘“:f‘w o ""FE
Award and the overall Championship, with Team Singapore and Team China as 15 and 2nd Vi*’(’ %
Runner-up. e
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