Rigour, professionalism and know-how are
audaciously shaken up to release creati
and innovation.
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MASTERS

INSPIRE TODAY, CREATE TOMORROW

The candidates

Pioneers in their profession, the candidates are experts who know how to
share their creations, their innovations and to mark the baking trends of
tomorrow.

*  They will face challenges that force them to leave their
comfort zone, to free their expertise and their capacity
to explore their profession from every angle.

*+ The focusis also centred on their ability to
pass on know-how. Press contact:

Nadine Debail
nd@lesaffre.fr
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Masters de la Boulangerie 2018 Rules

DEFIS LANCES AUX CANDIDATS

LA
NUTRITIONAL ARTISTIC
BREAD MAKING BREAD MAKING
« Traditional French Baguette ¢+ Sweetviennese-laminated fermented dough
C H A |_ |_ E N G E +  Frenchstylebaguettesand rolls «  Sweet viennese-nonlarminated fermented
+  Bread from your country dough
+  Levainbread i« Typical viennese from your country
+  EstonianKringle
+  Worldbread drawn at random +  World viennese drawn at random
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center plate dessert Tasteevaluation
the artistic pleceis

A part

BAKE & DINE duplicated to be evaluated for its
taste qualities

Say goodbye to traditional single scores!

The jury must take into account not only the criteria of expertise, but also the new criteria
which enable the evaluation of ideas generated by the candidates, a source of inspiration for
the profession. Creativity and innovation are at the heart of the competition — and the jury play
a part in developing them.

The jury expectations:

* An extremely high level of expertise

* Creativity

* Innovations

* A complete product presentation booklet
* Animpeccable verbal presentation

=z

LESAFFRE




