| wish to attend the following congress:
25 May, Regina Palace, Stresa
For more information: tel. +39 02 81830620 - cell. +39 331 6524505

International Pastry Congress, www.worldpastrystars.com - www.italiangourmet.it

Please fill in all the parts of the form and fax it to: + 39 02-81830411
COMPANY DATA

COMPANY NAME TEL.

FAX VAT N° TAX CODE

ADDRESS POSTCODE

CITY DISTRICT
INVOICE ADDRESS IF DIFFERENT FROM ABOVE E-MAIL ADDRESS FOR SENDING THE INVOICE

NAME AND SURNAME OF THE PARTICIPANT POSITION

MOBILE PHONE OR DIRECT LANDLINE NUMBER EMAIL

AUTHORISATION GIVEN BY STAMP AND SIGNATURE

METHOD OF PAYMENT
The amount indicated will be sent to you, before the date of the event, by:
Bank draft

Bank transfer to current account n. 100000002099 (INTESA SANPAOLO S.p.A. - Milan)
CIN Z - ABI 03069 - CAB 09530 IBAN IT 41 Z 03069 09530 100000002099 account holder DBInformation S.p.A.
P.IVA e C.F. 09293820156 - Viale G. Richard 1/A - 20143 Milano, Italy

Credit card American Express Eurocard/Master Card Cartasi
P A A A A Expirydate | | [ [ | CCV2 code (last 3 digits on the back) | | |
CARD HOLDER SIGNATURE

Disclosure in accordance with art. 13, Italian legislative decree 196/2003. Personal data will be processed,

CONGRESS PARTICIPATION FEE (PER PERSON) mainly by electronic means, by DBInformation spa - the data controller - Viale G. Richard 1/a, 20143 Milan
€160.00 + VAT (MI), in order to process your application to participate i[[l the event in question and for activities lini(ed to this
. purpose. Personal and invoicing data must be provided (if your participation is subject to payment), whereas

€ 140.00 + VAT Early bird rate (pay by 01/.04/2015) failure to provide the other data will not affect your right to obtain what you have requested. Furthermore, the
The fee covers entry to the congress, business lunch, data may be processed in accordance with art. 130, paragraph 4, Italian legislative decree 196/2003, without
2 coffee breaks and welcome bag. the need for consent, for the purpose of sending e-mails offering the sale of services and products similar to
the one purchased, unless you expressly declare that you are opposed to this. For the same direct marketing

CONGRESS + GALA DINNER PARTICIPATION FEE (PER PERSON) purposes, the data may be used for the maiting of promotional material to the postal address you have indica-
€ 250.00 + VAT ted, unless you expressly oppose this. With your consent, your mobile phone number may be used for sending
+ i promotional text messages relating to the data controller's activities, initiatives and products. With your con-

_€th3?.00 VAT E?rlyt bl{: rate (pay b)t/) 01./04/2?1 S)h 2 coff sent, the data will be to transmitted to potential partners and sponsors of the event to be used independently
€ fee covers enry (0 he congress, business iunch, 2 coriee by them for ial and ional purposes. The indivi assigned to the data processing procedures
breaks, welcome bag and the evening dinner on 25/05/2015. are staff involved in the organisation of the event or in marketing, commercial service, call centre, information
— . service and data security activities. In accordance with art. 7, Italian legislative decree 196/2003, you are

The ”99'5"3“0" _fee must be paid before the date of the congress, entitled to exercise your rights relating to these data; for instance, you may consult, modify, delete data or
otherwise you will not be able to take part. oppose their processing for legitimate reasons or for promotional purposes, by writing to the postal address

given above. You may also request to see the full and updated list of data processors.
Programme, venue and date changes i i i i il
DBInformation reserves the right to postpone, modify or cancel the scheduled conference, the date i Sm W|shltu recelvhe DBIntformatmn ST
and the venue, communicating such changes by fax or e-mail to participants within 3 working days Pzl s
before the start date of the conference; in this case, our only obligation is to refund the amount I consent to being sent DBInformation spa promotional material by text message:
received without additional charges. . "

I consent to the transmission of the data to potential partners and sponsors of the event to be used by them
Cancellation procedure . ) for promotional purposes:  yes n
ﬁns;l}?ny\zﬂt?:guﬂaxﬁ ;?easﬁig?e?:simgsrz;feoi ;‘I'#;:g':;lg‘c"ey ;;Legﬁau‘lé'?rﬂzrﬁﬁg rzfnyl:gelrilhg: I hereby cansent to the publication of data on information material, an-line and off-tine, for the purposes
10 working days before the start of the event, that you are cancelling your participation. After this outlined in the disclosure
deadline, your registration fee will be charged in full.

Congress proceedings . . e
Every participant will receive the congress materials. You can also register directly on the event website: www.worldpastrystars.com



1 v
— Accademia 'ib

Maestri

@ Pasticceri ~ Relais Desserts
Italiani

italiangourmet

under the patronage and with the collaboration
of the ltalian Academy of Master Pastry Chefs
and Relais Dessert

is organising

World Pastry Stars

INTERNATIONAL PASTRY CONGRESS

4% EDITION

“The future of patisserie:
the essential is visible to the eye”

Milan, May 22" and 23", 2016
Milan Marriott Hotel

www.worldpastrystars.com

italiangourmet



Moderators:

lar
Marketing & Trade

Having already been held on three previous occasions, attracting over 1600 professional
participants and dozens of companies, World Pastry Stars confirms its status as the most important
international event dedicated to the patisserie world. The involvement of speakers from all over
the world (Japan, the United States, France and Italy), who are invited to come and illustrate their
business activities, has turned this meeting into a key moment for discussion and debate, and for
the growth of the industry.

What is more, compared with the 2016 event, World Pastry Stars is covering a broader range of
topics, which now include pastry for restaurants, a strategic and fast-growing sector and above all
a testing ground for products and format.

THE 2017 EVENT

How does patisserie need to evolve in order to cater to the tastes of today’s consumers? To what
extent should the latest dietary trends and requirements influence pastry-making and be reflected
in the choice of ingredients and the gauging of recipes? What does the consumer want from
confectionery and desserts in aesthetic terms? In what ways can technology help professionals as
they gradually address this important challenge?

To try and answer these very questions, the title and central theme of World Pastry Stars 2017 will
be: ‘The future of patisserie: the essential is visible to the eye’, and it will cover topics dealt with by
speakers (pastry, pastry chefs and chefs) in 4 sessions each covering a specific topic:

» AESTHETICS

* RECIPES AND INGREDIENTS

* FORMATS

* METHODS AND TECHNOLOGIES
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World Pastry Stars - 22t-23" May 2017 - Marriot Hotel Milan

SHEDULE

22 MAY

8:30 -9:00

Registration

9:00 - 9:15

Iginio Massari
and Carlo Meo

The challenge of the patisserie of the future

Recipes and ingredients

9:15 - 10:00

Cedric Grolet
Le Meurice Parigi

Balancing taste and form: the role of ingredients

10:00 — 10:45

Arnaud Larher Maison Arnaud
Larher

To each product its raw material: res

wch inside and outside the pastry
kitchen

10:45 - 11:15

COFFEE BREAK

11:15-12:00

David Gil
ElBarri /Adria

The ElBarri story

12:00 — 12:45

Frank Fresson Fresson Pétisserie

The new frontiers of chocolate in patisserie: new types for new products

12:45 - 13:15

Question time

13:15 - 14:30

LUNCH

Format

14:30 -15:15

Claire Damon
Des Gteaux et du pain

Breaking down boundaries in confectionery: new opportunities from the
overlapping of sectors

15:15 - 16:00

Davide Oldani
Restaurant D'0

Davide Oldani’s multifaceted pop philosophy

16:00 — 16:45

Robe

Pitis

o Rinaldini
rie Rinaldini

When fashion meets the patisserie world and gives rise to great new
formats

16.45 -17.30

Gino Fabbri, Iginio Massari, Clau-

dio Sadler, Davide Oldani

Tavola rotonda: I'incontro tra pasticceria classica e da ristorazione sotto
il segno di Ampi - un progetto per il futuro

17:30 — 19:00

COCKTAIL RECEPTION

8:30 — 9:00

Registration

9:00 - 9:15

Iginio Massari
e Carlo Meo

Chairman’s opening remarks

Technique and technology

9:15 - 10:00

Heinz Heinemann Heinemann
Konditorei. Restaurant. Café.

Heinemann handcraft since 1932 excepional marketing for high quality
standard

10:00 — 10:45

Michel Belin

Iartisan chocolatier

Producing chocolate for fine patisserie: new technologies

10:45 - 11:15

COFFEE BREAK

11:15-12:00

Massimo Giubilesi
Giubilesi & Associati

New production technologies in the patisserie kitchen

12:00 — 12:45

Enrico Cerea
Ristorante Da Vittorio

Patisserie for the shop and patisserie for the restaurant: the pros and cons

12:45 - 13:00

Question time

13:00- 14:00

LUNCH

Aesthetics

14:00 -14:45

Success based on aesthetics and format: the story of the Eclair de Genie

14:45 - 15:30

Cristophe Adam
L Eclair de Genie

Aesthetics, a key driver of purchasing decisions: the patisserie perspective

15:30 - 16:15

Fabrizio Fiorani
Bulgari Tokyo-Osaka

The aesthetics of luxury in the patisserie of the future

16:15 - 17:00

Gianluca Fusto
Fusto Consulting

Less is more: new frontiers for aesthetics in pastry making

17:00 - 17:15

Question time and final remarks

For more information: Claudia Cristallo - claudia.cristallo@dbinformation.it phone +39 02 81830620 mobile +39 331 6524505




