
The Pastry Queen

Firstly, I think this was a great opportunity to showcase female chefs from all over the world so I applaud 
the concept and ideas that went into organizing the pastry Queen Competition.

The program was challenging and needed accurate timing in order to finish everything successfully. I  
think that the teams without access to blast freezers for practicing were at a disadvantage because of 
the thaw time needed for the entremet and this was apparent during the judging when many of them 
were served frozen.

We were sent rules ahead of time, so we could plan around the rules and follow them on the 
competition. The same package of rules was also given to us in Rimini before the competition. If I am 
given rules then my expectation is that I follow them and that the judges also have the responsibility to 
each competitor to read, understand and abide by them.  I found that particularly in the case of the 
show piece this was not done.  The rules clearly stated in both English and Italian that there had to be 
30% pastillage, 70% sugar and 30% of the artwork could be made with 3 dimensional molds. The piece 
that the winning team Italy made was maybe 5% pastillage and 70% cast into 3 dimensional molds. But 
still they placed 2nd in the showpiece category with no penalties.   

When my team manager Robert Ellinger tried to address this he was told it would be changed for the 
next time.  Each competitor worked very hard in preparing for this competition, we spent our time and 
money to be as best prepared as we could be and then when something like this happens it is very 
disappointing.

The judges spent very little, if any times in our kitchens watching us work, yet this counted for 40% of 
the score. They were handed the score sheets at the very end and told to go judge the workmanship. 
How can they do this and form an opinion when they did not watch us? The judge’s sheets were not 
broken down into specific areas to help the judges know what they were looking for. So a judge with 
little experience, also not speaking the language does not know how to score. No judges meeting were 
held to clarify this.  I teach classes, I have to give my student’s reasons for their grades and I can only be 
objective if I have details about what is right a wrong with their work.

The competition was to honor female pastry chefs, why were there no female judges? 

The beautiful female hostesses dressed in the short pink dresses were maybe “eye candy” for the men 
but what about us? How about a nice looking guy with a tight butt leading us up to the podium to 
receive our certificates?

The dance routine before the prize giving was also a little shocking. Maybe I live in a culture where 
women are more respected and the society is not dominated by testosterone driven males; but, those 
girls needed more support under their dresses – didn’t their parents watch them rehearse? Again, we 
are honoring hard working professional women and there is a dance routine where 15 year old girls have 
their breasts flying all over the place!

Maybe no thought whatsoever was given to this, which is sad because some people (men) just don’t get 
it.

Finally I was proud to place 3rd, I did my best on the day and I hope to coach and train the next US 
representative for the pastry Queen Competition. I can then judge and I will have a voice.  



  

      


