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To Register for the competition, please fill in the details below and email to
assocpastrychefs@gmail.com
Closing Date for paper entries 22nd September 2026
Finalists Announced around 29th September 2026
Final 4th November 2026 at Leicester College
	[bookmark: _Hlk231131291]NAME (as you would want it on the competition announcements or a certificate)
	

	EMAIL ADDRESS – if preferred it can be email of mentor/college tutor/head chef as required
	

	PHONE NUMBER (state if we can use for a competition WhatsApp group too)
	Phone Number
	YES I am happy to join a WhatsApp group for competition updates and communications
NO

	DATE OF BIRTH (competitors must be age 23 or under on the 4th of November 2026)
	

	ESTABLISHMENT (if applicable)
	

	ADDRESS FOR SHIPPING OR DELIVERY OF FINALIST ITEMS (eg chocolate, moulds and dairy)
	

	MY CHOICE OF IMPLAST MOULD, IN PREPARATION FOR IF I GET TO THE FINAL 
Choose from HCF here:
https://shorturl.at/v7S0z
Choose only ones with the words ‘Praline Polycarbonate Chocolate Mould’ 
	Description:

Product Code:




In rare cases a mould may become unavailable, but you will be informed of this situation

	MY CHOICE OF CALLEBAUT CHOCOLATES TO USE IN ALL MY RECIPES IF I GET TO THE FINAL (must have at least one chocolate, maximum of 2 types of chocolate). Cocoa powder supplied if required. 
	Yes/No - Callebaut Velvet - white chocolate - silky creamy white chocolate. APPROX QUANTITY______
Yes/No - Callebaut Gold - notes of toffee, butter, and cream with a dash of salt. APPROX QUANTITY______
Yes/No - Callebaut Ecuador - 39% Velvety Caramel hazelnut and cocoa notes APPROX QUANTITY______
Yes/No - Callebaut Philippines - dark chocolate 68% bitter sweet with rich dried fruity and rummy fig notes APPROX QUANTITY______


Yes/No – Callebaut Extra Brute Cocoa Powder QUANTITY______

	MY LIST OF DAIRY AND EGGS REQUIRED for all dishes
The dairy and egg products you use for your practice & preparation if you are chosen as a finalist, and at the actual final must be supplied from Allan Reeder (clotted cream for scones will be supplied anyway)
	

	MY CHOICE OF AT LEAST ONE PONTHIER PUREE (supplied at finals only…use similar of your own for practice) – see attached document for flavours. 
	Puree flavours and codes and approx quantities (use only the given code per 1k of the chosen PUREE – don’t choose from crushed or compotes):

 



	NAME AND CONTACT INFO of mentor/college tutor/head chef (if applicable)
	


Freemen's Park Campus, Aylestone Road, Leicester, LE2 7LW




By registering for this competition, you agree to any promotional activities including photographs and video of the competition on the finals day, including any marketing material from the event for the APC, Craft Guild of Chefs and sponsors/business partners.

PLEASE NOTE – FOR THE PAPER JUDGING STAGE, WHILE WE ONLY JUDGE THE PLATED DESSERT TO DECIDE ON THE LIVE FINALISTS, WE STILL WILL REQUIRE TO KNOW IN ADVANCE (VIA THIS ENTRY FORM) REQUIREMENTS FOR THE FRUIT PUREES, DAIRY AND CHOCOLATE FOR YOUR OTHER  POTENTIAL FINAL DISHES. 
We will be double checking on requirements before the actual finals day too, in case of any adjustments).

Many thanks from 
Association of Pastry Chefs Committee
assocpastrychefs@gmail.com
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Be creative. Be personal. Be proud of your craft.
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