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COUPE C/=#* | ESAFFRE

SELECTIONS INTERNATIONALES POUR 1A COUPE DU MONDE DE | A BOUI ANGERIE





January 26, 2004

Dear Paul Hetherington & Canadian Bakers,
As captain of Team Canada, I want to thank you very much for supporting our candidature in order to bring our country to their first participation of the Bakery World Cup in 2005. Canada has been pretty well respected and welcome.
History of our participation:
Recall that Canada has been arranged in pairs with the Western Europe Country to participate in the first ‘‘Coupe Louis Lesaffre’’. When even 14 countries have been invited, only 5 were presented; Canada, Denmark, Israel, Netherlands, & Spain. The Portugal has withdrawn few days before the competition and other countries did not get on time.
On Sunday the 18TH, they presented each team following the draw to determine the day of our performance. We finally got the last day of competition, Wednesday in the bakery # 2. The night before, we had to show all ingredients from our country to the jury members for approval. Then we had one hour to make our poolisch and levains. Only one team worked Monday and 2 teams on the others days. We had 8 hours to perform including the display of our products made.
Results of our participation:
We are proud of what we presented and the final verdict determines the Denmark as the winner of the Coupe Louis Lesaffre. Canada finished in second place and is the standby team to go at La Coupe du Monde de la Boulangerie in 2005. We lost by 80 points on 1200.

Everybody working at Lesaffre Center put Canada winner but the pointing of the jury members gave us the second place. Our missing experience in that kind of international competition made the difference and we all learned about the rules.
Denmark will be at their fourth participation to La Coupe du Monde and their experience made their success. It was a great pleasure to coast along with the cream of the world in our discipline. Personally I took the result as a fantastic experience to promote and coach the team of the future.

I thank my team mate; Patrick Le Jallé for his performance in the Baguettes & Special breads, to whom they said the best tasting baguettes, Caroline Fortin with an tremendous artistic piece & mention of the only women in the contest, following an ovation. While I leave you on the world of M. Christian Vabret, initiator of La Coupe du monde and Craft Master Baker 1986, he wrote me; ‘‘ Félicitations pour ton dynamisme et ta passion pour la Viennoiserie. BRAVO pour ta prestation très remarquée lors de cette Coupe Louis Lesaffre. La Boulangerie vivra grâce à des hommes comme toi, créateur et garant de notre belle tradition.’’ 

For our member of jury Jean Gadoua, he made a distinguished work while getting also much experience. He also has been translator for the president of the jury Christian Vabret for the country speaking only English as second language.

I am proud of my team and hope to meet you in the future in order to make a committee to prepare a national contest before the next international competition.

Thanks again to BAC

Mario Fortin, captain and proud of his team…. Go for it for 2008

Tel / fax: 450-446-7246    E-mail: mariofortin@forma-lab.com
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