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Press Release  
(English translation)
SIGEP 2020: AN APPOINTMENT WITH THE PASTRY TALENT
OF ARTISAN CONFECTIONERY 

A brand-new feature - the Pastry Talks: 

Pastry and chocolate masters outline the sectors’ trends and future
International contests and new editions of the Italian Senior & Junior Championships 
#Sigep2020

Rimini expo centre, 19-22 January 2020    
 
https://en.sigep.it  
Rimini, 10th January 2020 - At the 41st SIGEP, at Italian Exhibition Group’s Rimini expo centre (18th to 22nd January 2020), an authentic reunion of master pastry chefs, with a myriad of events highlighting the excellence and magic of confectionery art.
PASTRY EVENTS
In the Pastry Arena (Hall B5), events get under way on 18th January at 9:30 am with the International Contest “The Star of Sugar” with the theme “The journey of coffee throughout history and legend”. The event, dedicated to the art of sugar, addresses all the world’s pastry chefs, offering a highly instructive opportunity for putting their artistic skills to the test: the creations, for which the awards ceremony will be held at 5:30 pm, will be made from pastilliage, cast, blown, pulled and pressed sugar. 
In the South Foyer’s CAST Alimenti area, from 18th to 22nd January from 10 am to 5:30 pm, top grade demos will be held. 

On 19th January, again in the Pastry Arena, events pass from theory to practice with the “Pastry Talks”: conversations and appointments with experts of pastry and more. 
From 10:30 to 11:30 am with Maestro Sal De Riso, from 11:30 am to 12:30 am with Maestro Santi Palazzolo,  and from 12:30 to 1:30 pm the story of future traditions with Maestros Iginio Massari and Gino Fabbri, promoted by the Academy of Italian Master Pastry. 

In the afternoon, right after lunch, proceedings continue from 2:30 to 3:30 pm with Maestro Fabrizio Galla, from 3:30 to 4:15 pm with the participation of Maestro Roberto Rinaldini, whereas from 5:30 to 6:00 pm there will  be a presentation of the Club Italia Coupe du Monde de la Pâtisserie. 
In the Vision Plaza, on the other hand, from 4:30 to 5:30 pm an unmissable appointment for the sector’s future with the conference “Global pastry trends”. 

On 20th, 21st and 22nd January young and adult professionals will compete again. On Monday 20th January, the Pastry Arena (at 9:30 am) will host the Italian Senior Pastry Championship, valid for selections for the Coupe du Monde de la Pâtisserie 2021 in Lyon, whereas on the following day, the same location will host the beginning of the Italian Junior Pastry Championship, the contest reserved for young pastry chefs that enables new Italian faces and professionals to emerge. 

In the Pastry Arena the last day will be dedicated to the Sigep Giovani Contest, the initiative that has been staged for 29 years, held in collaboration with “Pasticceria Internazionale”, intended to promote youngsters’ training: at this edition young pastry chefs of the future from 16 schools will compete. 
Lastly, at the Vision Plaza, the 41st edition of Sigep will end with an event dedicated to the future of pastry and gelato: The pastry chef and gelato maker 4.0. Identikit of modern sweet artisans: amid new technologies, contaminations, challenges and opportunities.
Pastry innovation just had to go hand in hand with that of chocolate. 

In fact, from 18th to 22nd January, in the ILA & IICCT area (Hall B3 from 9:30 am to 6:00 pm), it will be possible to taste the most varied versions of chocolate with agronomists, growers and technicians from Costa Rica, Guatemala, El Salvador, Honduras, Nicaragua and the Dominican Republic.
On 19th January there will be a changeover from practice to theory with the event “International Trends in the chocolate sector”, being  held in the Vision Plaza – South Foyer, from 11:30 am to 12:30 pm. 
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