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新加坡代表队领队 Hoi 大厨表示：“我对于获胜感到无比高兴
和骄傲。这真是一场激动人心的比拼，所有的参赛队都是最顶尖
的。我入行才三年。对许多经验丰富的西点大厨来说，我只是一
个初学者。所以，我很高兴能够赢得这样一个好机会，代表新加
坡征战 2009 年西点世界杯！”

西点亚洲杯每两年举办一次，本届比赛为第二届。2006 年举办
的首届比赛共迎来7支代表队，而本届大赛及与其同期举办的 2008
亚洲食品酒店双年展则共吸引到了来自亚洲10个国家和地区的代
表队。来自中国、印度、印度尼西亚、马来西亚、毛里求斯、菲
律宾、新加坡、斯里兰卡、台湾和越南的代表队汇聚一堂，争夺
桂冠。

Paillasson 先生说：“共有来自10个亚洲国家和地区的参赛队伍
参与第二届西点亚洲杯角逐，我们在比赛现场看到了很多技艺精
湛的西点大厨。该项赛事的地位日益上升，对此我非常高兴。我
想感谢主办方及慷慨解囊的赞助商，多亏他们的努力，西点亚洲
杯才得以成功举办。”

今年，西电亚洲杯启用了全新的视觉识别标志。鸡蛋预示着新
生，同时也代表了众多西点文化所共有的一种食材主题。金色的
漩涡是一种亚洲风格设计元素，暗含沟通、融合新创意之意。

四支亚洲获胜代表队将积极备战2009年1月25至26日于法国里
昂举办的西点世界杯盛事，与来自全球的代表队高下。届时，他
们将与来自法国、日本、韩国、西班牙、意大利及比利时的代表
队同场竞技，争夺最终大奖。往届大赛的冠军包括米其林三星西
点大厨 Christophe Michalak (2005 年)、Pascal Molines (1999年)

及广受赞誉的比利时巧克力大师 Pierre Marcolini  (1995年)。
Philippe Rigollot 现任 Anne-Sophie Pic 掌管的米其林三星餐厅

Maison Pic 的西点大厨一职，也曾是2005年西点世界杯冠军团队
成员之一。在2008世界美食峰会的盛情邀请下，他作为特邀嘉宾
出席了2008西点亚洲杯。他表示：“我非常高兴能够出席这场盛
会，这勾起了我对几年前西点世界杯的美好回忆。我祝愿入选国
家的代表队能在里昂度过一段难忘的时光。”

西点亚洲杯由 Valrhona、Ravifruit、新加坡展览服务机构及新
加坡西点联盟联合创办，旨在通过竞赛这一平台推进亚洲西点艺
术发展。作为每两年在法国里昂举办一次的西点世界杯的合作比
赛，西点亚洲杯同时也是一场官方预选赛，获胜的三支亚洲国家
代表队可晋级国际赛事。

西点亚洲杯于2006年揭开帷幕，现已举办两届。参赛团队将现
场制作西点作品作并将其展示给一支由西点世界杯主席兼创立者
Gabriel Paillasson 先生领衔的知名评审团及全体观众。

“This year at the second Asian Pastry Cup, we have the
participation of 10 Asian nations and saw so many talented
pastry chefs in action. I am heartened that the event is growing
in importance. I would like to thank the organizers and generous
sponsors who have made the APC a success,” said Mr Paillasson.

A new visual identity for the APC was launched this year.
The egg marks the birth of the new and also represents the one
ingredient that remains a common theme across many pastry
cultures. The gold swirls are an Asian design element that alludes
to the exchange and blending of new ideas.

The top four Asian teams will now prepare to compete with
teams from all over the world at the prestigious World Pastry
Cup 2009 in Lyon, France on 25 and 26 January 2009 where they
will meet and vie against teams from France, Japan, Korea, Spain,
Italy, and Belgium for the coveted award. Former Pastry World
Champions include three Michelin star pastry chef, Christophe
Michalak (2005); Pascal Molines (1999); and acclaimed Belgian
chocolatier Pierre Marcolini (1995).

Mr Philippe Rigollot, the pastry chef at Anne-Sophie Pic’s
three Michelin-starred Maison Pic and part of the Pastry World
Champion team in 2005, made a distinguished appearance as
a special guest at APC 2008 courtesy of the World Gourmet
Summit 2008. “I am delighted to be here, it reminds me of my
wonderful experience at WPC a few years back. I wish for the
selected countries an unforgettable experience in Lyon,” he said.

Founded by Valrhona and Ravifruit in collaboration with
Singapore Exhibition Services and the Singapore Pastry Alliance,
the Asian Pastry Cup was conceptualised with the aim to promote
fine pastry art in Asia through a competitive platform. An Asian
partner to the World Pastry Cup held in Lyon, France biennially,
it is the official competition at which three Asian countries are
pre-selected to compete at the international event.

The APC, first held in 2006, is now in its second year running.
The participating teams prepared and presented their best pastry
creations live in front of an audience and the esteemed judging
panel, helmed by Mr Gabriel Paillasson, President-Founder of
World Pastry Cup.

Indonesian Sugar Piece
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Team Singapore’s “Bliss Chocolate”
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Team Malaysia’s Winning Plated Dessert




