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Sélection Amérique du Nord et Centrale


TEAM CANADA
April 19, 2007 
Re: News of Team Canada 
First of all, I would like to congratulate and thanks the team members; Tracey, Bill and Didier for their excellent work during the contest. We have been recognized as a team with the best team spirit & the most professional in their preparation. 
Sunday, April 15, we had a draw to determine the order in which teams will compete. Canada picked third & wan the first team to be on duty, Monday at 04h00. We had an hour preparation from 18h00 to 19h00 after the draw to make the preferments & scaling of ingredients for the official 8 hours work.

Team Canada performed from 4h00 to 12h00. El Salvador worked from 13h00 to 21h00 just after us; Mexico did the same time as Canada on the second day, followed by Costa Rica and the Panama were the last on duty, Thursday morning at 4h00. 
Official results on Wednesday night: presentation of all team, 110 peoples were present.

Team Canada finished second behind Mexico with a difference of only 12 points on 300. The three judges were independent to the zones of the country in competition. Judges were from Spain, Sweden & France. Official points presented by M. Christian Vabret, president of jury:
1. Mexico       = 244.22
2. Canada        = 232.20
3. Costa Rica  = 194.87
4. El Salvador = 166.43
5. Panama       = 164.23
With that second place, Team Canada is the substitute team to replace Mexico in Paris if something happens.

Our artistic bread showpiece was the most beautiful & the most detailed, respecting the theme. Bill Clay (Team Captain) has been recognised as a great professional. Canada and Costa Rica were the only countries with a female in their team and it has been appreciated by Christian Vabret because it shows that our profession has no barrier. Tracey did a great job according to her passion as a baker.
TEAM CANADA

Our weakness was our missing experience in Baking at high altitude. The Baking Center SAFMEX is at 8500 ft (2591 M) in altitude. At that point, the water is boiling at 197.2°F / 91.8°C instead 212°F / 100°C, causing a big difference in moisture lost.
Our bread & Viennese pastries were nice but the baking made our products drier when becomes the time to taste. We lost our major point on the final weight. According to the rules, if we are under the determined weights, we loose 3 points for each category. (5 breads & 5 Viennese pastries). Three different ovens were available & we used the wrong one for the Viennese pastries which causes a lost of flakiness and dried the product by a too long baked time. 

Team Mexico was home & has made their practice in the SAFMEX Baking Center. We knew Mexico was the country to beat. Our experience is now at another level.
 I think that TEAM CANADA would have won the contest with a week practice in advance before the competition in Mexico condition. Our budget was limited & causes our lost. I appreciated the effort made by all our sponsors but in some case we got the money to late. Our country is big and cost a lot to travel for having more team practice, because the team member were from East to West part of the country. I was taking care of our budget for no exceed expenses and I cut on the travelling time.
Finally, the good news is: Team Canada has been invited by M. Jean-Paul Broutin, president of Europain organization as a Team in demonstration during the first day of Europain Show in Paris 2008. M. Christian Vabret, president of ‘La Coupe du Monde de la Boulangerie’ came to see myself and told me to keep my interest to bring Team Canada to the big honour next time. I mentioned to M. Vabret that Team Canada would not be only in demonstration but will prove that we will be as good as the teams on podium in Paris.
I have a kind of disappointment for myself because I thought that my experience of the Louis Lesaffre Cup 2004 would have helped the team to win. I put over 300 hours in preparation of this team & I am proud of what the Team members did for their first experience. I believe to get better & better for the future. The next competition will be in 2 years and would be important to get prepared for.  I hope to have more bakers interested to participate in order to have a national contest for next year. 
Mario Fortin, Team Canada manager & coach.

mariofortin@forma-lab.com
Tel & Fax: 450-446-7246
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