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A leading event for the

World’s Greatest Bakers

The Louis Lesaffre Cup, created in 2003, is an
unmissable event in the bakery world, as well as
enjoying worldwide renown among the general
public.

The third edition of the Louis Lesaffre Cup forms
part of a complete cycle of competitions:

(national selection rounds), held in 2009-2010,

.

(international selection rounds) in 2010-2011,
which will be held during the Europain show
in 2012.

The second edition mobilised 40 countries, with go
selection rounds and a total of 6,000 candidates.
Entries for the third edition of the Louis Lesaffre
Cup are now open.

The candidates compete in three categories: Bread,
Viennese Pastry and Artistic Piece.

Candidates compete individually in the national
selection rounds. The best candidates chosen
in each category then form a national team
composed of three bakers and this is the team that
will represent its country during the Louis Lesaffre
Cup international selection rounds.

The international selection rounds will be orga-
nised on all five continents (Western Europe,
Central and Eastern Europe, Pacific Asia, North
and South America, Africa | Middle East). They are

judged by independent juries chaired by Christian
Vabret, Meilleur Ouvrier de France and founder of
the Bakery World Cup.

Following the international selection rounds, nine
teams will have earned the right to compete
in the Bakery World Cup, alongside the three
pre-selected countries.

Organiser of the Louis Lesaffre Cup worldwide,
Lesaffre has technical support from the profes-
sional union EKIP “Les Equipementiers du Goit”
(Taste equipment manufacturers).
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An unmissable event since 2003, the Louis Lesaffre Cup once again demonstrates
Lesaffre’s long-standing commitment to the bakery profession.

Thanks to its network of subsidiaries and its
25 Baking Centers spread over all 5 continents,
Lesaffre has exceptional resources to organise
this event of international significance. As long-
time partners, the professional federations and
organisations are of course at our side and play
a full part in the success of the competition cycle.

A driving force in the dissemination of know-how,
the Baking Centers provide support in the form
of technical assistance for the teams, as well as
guaranteeing them impeccable logistical back-up.
This enables them to produce their very best
efforts.

The Louis Lesaffre Cup wants to shine the spotlight
on these men and women who, with talent, imagi-
nation and generosity, shape these unique
products, the bread, Viennese pastry and artistic
piece. In a warm, friendly atmosphere, each
person can appreciate the dynamics of the profes-
sion which is keen to innovate.

In addition to this human adventure, the Louis
Lesaffre Cup conveys an excellent image of the
profession of baker and encourages shared expe-
riences that transcend all borders.

Olivier Génie

Director of the Lesaffre Baking Center

Director of the Baking Center in Marcq-en-Barceul
since October 2008, Olivier Génie joined Lesaffre
in 1986. He has worked on the American continent,
ranging from Canada to Argentina and including
Mexico.

The 25 Baking Centers are genuine ideas laboratories,
encouraging people to share their know-how and
offering a wide range of expert training courses
specially designed for professionals in the bakery
chain. Their bakery technicians meet up with
bakery professionals every day to propose their
technical assistance. Pioneers in the development of
new bread-making technologies, the multicultural
teams provide technical advice in the field of
product development or quality optimisation, with
the backing of the sensorial analysis laboratory
situated in the very first Baking Center set up in
Marcg-en-Barceul near Lille, 35 years ago!

Over 100 Lesaffre experts from
these Baking Centers (bakers,
millers, engineers) provide
help and support for bakers
worldwide.
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A high class event
where the bakery profession surpasses
itself to achieve wide recognition
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The Louis Lesaffre Cup started life in 2003, on the
initiative of Christian Vabret, Meilleur Ouvrier de
France. The founder of the Bakery World Cup
wanted a more rigorous approach to the national
selection rounds that produced its candidates.

Only the Lesaffre Group was capable of taking
charge of this type of event which also gave it the
opportunity to build a closer relationship with
national professional bodies, to obtain the support
of the profession’s representatives and to position
itself as a worthwhile partner of the bakery
business.

Very quickly the idea of running international
selection rounds was mooted. Foreign bakers
were immediately appreciative of this approach
which has helped to reveal the diversity and quality

of bread all over the world.

b
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The Louis Lesaffre Cup is now an unmissable event
in the bakery world, as well as enjoying worldwide
renown among the general public.

Each edition of the Louis Lesaffre Cup requires an
enormous amount of preparatory work.

Lesaffre provides an international team of organi-
sers as well as making its Baking Centers available
for candidate training, also supplying the equip-
ment and products they need. Its colleagues travel
all over the world to organise the selection rounds.
The group is responsible for travel, accommoda-
tion, meals, and sometimes even for the bakers’
clothes. It also negotiates partnerships with the
shows during which the competitions are held.

40 countries took part in the second edition of
the Louis Lesaffre Cup, making a total of 6,000
candidates who competed in 9o selection rounds.

The high spot of the third edition will be the 2012
Bakery World Cup, of which Lesaffre is the exclusive
official partner.

Thanks to the Louis Lesaffre Cup pre-selections,
only the very finest examples of international
baking talent take part in this unparalleled event.




Conveying a new
image of bakers

“The Louis Lesaffre Cup gives bakers pride in their
profession, declares Jean-Jacques Semlangne, one
of its founders. With just two editions, the event
has improved the image of the profession, just
as the competitions have rejuvenated that of
the bakers”.

By helping to improve the image of bakery world-
wide, by demonstrating that bread-making can be
an art, the Louis Lesaffre Cup gives new impetus to
an often-discreet profession.

In addition to the participants achieving recogni-
tion for their profession, their passion for bread,
their desire to surpass themselves and to experience
a unique moment in their career provide an ama-
zing example that moulds the modern aspect of
today’s bakers and prepares the way for tomor-
row’s bakers.

The first professional baker to join Lesaffre, Jean-Jacques Semlangne very
quickly realised the importance of developing close relations with the
bakers, in order to understand and share their concerns, their formulas
and production processes, in France and above all abroad. This was what
led him in 1974 to set up the first Baking Center in Marcg-en-Baroeul
(Nord), a concept that is still one of Lesaffre’s strengths.

Currently director of the SIL (factory based in Marcg-en-Baroeul),
he continues to carry out missions for the group on an ad hoc basis.

Jean-Jacques Semlangne is also the man behind the Louis Lesaffre Cup.
“For Lesaffre, this competition is a chance to make the group’s name better
known. Indeed, bakers only know certain yeast brands such as I’Hirondelle,
Saf-instant, Springer Fala, etc...”
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A high-flying
competition cycle

The third edition of the Louis Lesaffre Cup, launched
in September 2009, forms part of a complete cycle
of competitions that includes national and inter-
national selection rounds and culminates in the
Bakery World Cup.

The Louis Lesaffre Cup is more than just a series of
competitions, it is more of an initiation process
that provides a path to excellence.

The national selection rounds of the third Louis
Lesaffre Cup will take place in around forty coun-
tries between 2009 and 2010. The aim of these
individual selection rounds is to form a national
team of three bakers who will go on to represent
their country in the Louis Lesaffre Cup international
selection rounds.

The international selection rounds will be organised
on all five continents, broken down as follows:

» Western Europe

« Central and Eastern Europe
« Pacific Asia

- North and South America

« Africa | Middle East

At the end of the international selection rounds,
nine teams will have earned the right to compete in
the Bakery World Cup which will be held during the
Europain show in 2012. These nine teams will come
from the following regions:

* Western Europe: two teams,

« Central and Eastern Europe: two teams,
» Pacific Asia: two teams,

 North and South America: two teams,

- Africa | Middle East: one team.

The three countries on the winners’ podium in the
previous Bakery World Cup (France, Taiwan, Italy)
have already been pre-selected to take part in the
2012 World Cup, when they will be competing for a
second title. They do however still have to choose
the candidates to form their national team.
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A packed competition timetable

The Louis Lesaffre Cup national selection rounds
will be organised in the countries concerned in 2009
and 2010.

Five international selection rounds have already
been scheduled across the world in anticipation of
the 2012 Bakery World Cup.

North and South
America

Africa / Middle East

Pacific Asia

Western Europe

Central and Eastern
Europe

* Subject to confirmation

Probable date Location
September 2010 E Show
(Las Vegas - United States)
April 2011 CREMAI Show
P (Casablanca- Morocco)
Bakery China*
May 2011 (Shanghai - China)
Féte du pain
May 2011 (Paris - France)
*
September 2011 g Show
(Croatia)

An event open to all bakers

The candidates taking part in the Louis Lesaffre
Cup are composed exclusively of professional
bakers between the ages of 18 and 55.

This regulation throws access to the competition
wide open but the rest is up to the participants’
expertise and talent.

Three separate events

In both the national selection rounds (individuals)
and the international selection rounds (teams),
each candidate specialises in one of the competi-
tion’s three categories: Bread, Viennese Pastry or
Artistic Piece.

During the international selection rounds, the can-
didates will have all the equipment and everyday
raw materials they need to prepare their recipes.
In certain cases, they can use additional products
chosen by them, subject to the prior agreement of
the Jury President. Each international selection test
will last for eight hours and will be preceded by one
hour’s preparation the day before.

* Bread category

The test includes making a variety of traditional
baguettes. In addition to this symbolic example
of French bakery, the organisers test the bakers’
abilities on different types of bread: sandwich
loaves, specialities of the country and worldwide
specialities.

« Viennese Pastry category

This category gives the teams a chance to work on
a wide variety of international products (croissants
and pains au chocolat) and specific national
products while using the techniques that highlight
their expertise. The programme includes making
five types of Viennese pastries using leavened
dough and flaky pastry dough.

- Artistic Piece category

This test gives free rein to the creative process
while, at the same time, requiring enormous tech-
nical mastery. The exercise involves producing a
composition that conveys the identity of the
country of each participating team. The piece is
produced using doughs made of edible products.
Synthetic frameworks and glues are not allowed.
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An opportunity to reveal talents,

a moment of contact,
a unique experience
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The Louis Lesaffre Cup reveals the amazing diversity
of bread that is produced all over the world using
the same four ingredients: flour, water, salt and
yeast.

For many competitors, the Louis Lesaffre Cup is
also an opportunity to reproduce long-forgotten
traditional regional bread varieties.

The third edition of the Louis Lesaffre Cup will
bring together candidates from around forty coun-
tries on all five continents.

The countries of Western Europe, where the baking
tradition is strong, the countries of the Maghreb
and Africa, where bread is still a basic necessity,
the United States, where bread is mainly produced
industrially, and Japan, where home-made bread
is considered a luxury, have traditionally taken part
in the competition.

Other countries, like China and Taiwan, just disco-
vering crusty bread and leavened bread, now take
partin the Louis Lesaffre Cup, and Taiwan demons-
trated its expertise by attaining the second step of
the podium at the last Bakery World Cup.

The Louis Lesaffre Cup gives participating bakers
the chance to get together for a few days — a rare
occurrence in the profession.

The competition also provides participants with an
opportunity to discover new bread-making techni-
ques, improve their products and try out new ones.
The candidates use this special time to share their
know-how, their dexterity and their recipes... with
the fair play that characterises these meetings.

This competitive spirit, this exchange of ideas and
this cultural mix help to make the Louis Lesaffre
Cup a unique competition, one that procures
genuine personal and professional enrichment.




A human adventure

The Louis Lesaffre Cup is more than just a technical
competition, it is a real human adventure where
creativity, team spirit and excellence are the key
words. The competitors must demonstrate their
inventiveness to give pleasure, appeal and stand
out from the crowd, using the same products.
Team spirit is also essential, insofar as each candi-
date must match up to the other two members of
the team, each one supporting the others in their
respective challenges. Finally, candidates must
surpass themselves to achieve the excellence for
which the competition is renowned.

As they get ready for the competition, candidates
follow a tough apprenticeship course that is rather
like training for a sporting event : preparing for
hours and hours every week, giving up their leisure
activities and their free time, learning to work as
part of a team, rehearsing each operation several
times, constantly improving their products so the
results will be perfect on the day of the competi-
tion. In the circumstances, their families’ support
is vital.

While the intensive training demands excellent
physical condition, it is also important for candida-
tes to be psychologically prepared. Travelling
abroad, sometimes for the first time, taking partin
a competition, flying their country’s flag, spending
eight hours in a state of tension, concentrating in
the presence of the public, photographers, the
jury... all that requires a certain self-control.

Each team is supervised by a coach. Responsible
for the training, management and organisation,
the coach is also the team’s spokesperson. Smoo-
thing out all the problems that candidates are
likely to encounter before and during the competi-
tion, the coach builds up their self-confidence and
teaches them to relax so they can give it their very
best efforts.

“I needed to ensure that my team was thoroughly prepared for the
challenges in a competition like this. This meant devising and running
training sessions to familiarise them with the conditions of the
competition”.

The type of flour used in France was an important consideration. “It
differs significantly from that used in Taiwan”, says Kuen-Ho Shih, who
sourced French flour from the only local importer. As well as using the
same ingredients and equipment as for the competition, some training
sessions were held in front of an audience to replicate the pressure that
the participants would feel in front of judges.

Training sessions were held once a month over a 6-month period

and were systematically timed and marked. “Between training sessions,

each member had individual tasks to accomplish. That way, we could
spend our time together focusing on things like teamwork and tactics.”

Two of the team members had never been to France before. With his
international experience, Kuen-Ho Shih played the roles of manager,
interpreter and sometimes big brother to his team. “This was Taiwan’s
first time in the Bakery World Cup. We were keen to share experiences
with other bakers from all over the world. What satisfaction it gave us
to come second in the competition...”.
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What goes on
in the candidates’ heads?




The Louis Lesaffre Cup is a wonderful human adventure and a personal challenge, one that

requires long, intensive preparation. Stress management, self-control and psychological preparation
are just some of the vital elements needed to cope with this high calibre competition and to excel.
Some testimonials...

“l have dreamt of it for months...”

“What unusual ingredients will | use?...”

“How can | find that balance of flavours that will astound the jury?...”

“How can | stand out from the rest with my artistic piece?...”

“Is my organisation up to scratch to cope with eight hours of competition?...
Representing one’s countries, what an honour and what a responsibility!...”

“I have hardly seen my family for months...”

“l must not disappoint my friends, my boss and my colleagues
who back me and believe in me...”

“I never imagined how much personal commitment would be involved...”

“Managing all this stress properly. Not letting yourself be bothered
by the public or the jury...”

(Comments compiled from various participants)
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Experts to judge

the world’s greatest bakers

While each country is free to choose its local jury
at national selection level —with the help of profes-
sional baking bodies — the international selection
rounds are all subject to the same regulations.

Each geographic zone is allocated a jury. Each jury
is composed of four or five members of a different
nationality to that of the zone in question. This
principle, also adopted for the Bakery World Cup,
is absolutely essential to guarantee total objectivity
and ensure that there are no professional or personal
links between jury and participants. This neutrality
is unanimously recognised by the profession.

The jury members, who come from all over the
world, are renowned experts in the field of bakery.
Christian Vabret has the privilege of chairing all
the international juries and is the guarantor of
their impartiality.

>> About C h I‘i St|a n Va b I’et




Jury members will judge the products according
to exclusively professional criteria according to a
precise evaluation table.

For the Bread and the Viennese Pastry, there are
two types of criteria. The regulatory criteria relate
to compliance with rules on the products’ weight
and volume, the number of pieces requested and
the time spent. The more subjective criteria allo-
cate marks for taste, appearance and originality
for the free choice pieces.

For the Artistic Piece, the criteria concern the illus-
tration of the chosen theme, the use of different
doughs, creativity and “risk-taking”.

>>Ajury membertestiﬁes

Mario Fortin

Maria

Taet
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Organisers
of worldwide renown

>> About Le S affre

Partner of bakers on all five continents, Lesaffre
conveys the fundamental values of baking (creativi-
ty, team spirit, excellence). The company thus
assists all those who cultivate talent, know-how and
the desire for excellence. To this end, it provides
backing and support to leading competitions all
over the world, those it has not set up itself.

The Louis Lesaffre Cup Masters is a direct descendant
of these competitions in which Lesaffre is involved.
Therefore, when it is a question of highlighting the
greatest bakers, Lesaffre takes up the challenge and
provides the resources to organise the event and
help the professionals to practise and improve
their skills.

LESAFFRE

A few figures:
+ a turnover of over
1 billion euros in 2008

o | /
il l ) - over 6,500 employees

et | \L‘ ._ I ] '_r & I e - one hundred companies spread over
|

more than 19o countries

+ thirty production sites on
all 5 continents
« 25 Baking Centers

NDE




The professional union EKIP “Les Equipementiers
du Go(t” is the founder and owner of the International
Bakery Pastry Ice-cream Chocolate and Confectio-
nery Show - EUROPAIN, so it was a logical step for
it to be associated with the Louis Lesaffre Cup by
supplying the equipment needed by the competi-
tors in a large number of regions.

The professional union thus provides each competitor
with all the required equipment to compete under
optimum conditions. This means a total of 140
appliances, tools and utensils, from spiral mixer to
teaspoon. The aim is for each competitor to have a
wide range of resources and high-level technical
equipment available, similar to what he or she
might find in a bakery.

LINIIT

les équipementiers du goat

>>AboutEK|P
“Les Equipementiers du Goit”

COUPE
777 —

LESAFFRE

0




Nadine Debail
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