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bakery and sweet sector is amongst the most benefited industry as We-
stern culture is becoming popularised and yearned for by the middle and
upper class. Bakery & Confectionery @HOFEX is a specialised sector
gathered by thousands of culinary and pastry chefs, restaurant and café
owners, retailers, distributors and more across the region, ranging from
ingredients and equipment to finished bakery and sweet products.

Hong Kong International Culinary Classics (HKICC) is a prestigious com-
petition joined by over 900 talented chefs, pastry chefs and apprentices
in the region to reflect the breadth and depth of their achievements in the
kitchens. This professionally organised event is one of a kind, in which
endorsed by a famously respected organisation — World Association of
Chefs Societies (WACs), that honors professionalism and execute high
standards in culinary, and co-organised with Hong Kong Chefs Associa-
tion and International Culinary Institutions.

This year, the competition comprises of individual challenge in Western
and Chinese cuisine, along with team challenge includes Showpiece and
Plated Desserts, Live High Tea Set Competition, Fantasy Table, Young
Pastry Chefs Chocolate Nut Cake... Participants will be judged base on
strict criteria scored by: composition; correct professional preparation,
skills, techniques; presentation and innovation; and serving arrangement.
In addition to the featured sectors, the show also provides high caliber
expertise and guidance through networking, education and seminars,
including Regional Hotel General Managers Forum, Allworld Baris-

ta Championship, Butchery Skills Challenge, Allworld Open Cup, to
encourage the exchange of information and ideas and facilitate industry
development.

www.hofex.com

The One shot depositor

The ONE SHOT DEPOSITOR TUTTUNO from Selmi Chocolate Machinery is designed to create
filled products in one single operation, including pralines on a polycarbonate mould, boules,
small eggs and products with unusual forms.

The machine is now equipped with the new Protech operating system, resulting in the automa-
tion of many functions which used to be carried out by the operator. The production process
time has been considerably cut, leading to an increased handling and pouring precision. The
jump in quality brought upon by Protech is easily seen through the operator's facilitated inter-
action with the machine and the simplicity of its use. With a few hours of training, Any novice
will be able to program, modify, invent
products with multiple, separate or
partial pouring, etc.

“With this machine we are able to face
any type of commercial competition on
a worldwide level. The performance of
Tuttuno can be tested at our Training
Centre in Santa Vittoria d'Alba, Cn,
with the support of our chefs. We
therefore invite you to spend a day
with the Selmi team!”. For more info
and bookings,
trainingcentre@selmi-group.it
www.selmi-group.it
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