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4th World Paté-CrolGte Championship Asia Finale 2018
Application Form
Aisa Final (Tokyo) Thursday September 6th 2018
<Venue> Lever son Verre Komaba

[How to apply]
Please verify the application guidelines and send the complete
set of application form and qualifying documents to the

Secretariat of ACFJ by postal mail.
Participation fee from outside Japan will be exempted.

[ Documents to be submitted]
(D Application form
@ Recette (recipe)
@) List of ingredients
@) Color photographs of the pie

[ Submission Deadline]

Document)=
It should arrive at the office no later than July 6

Document@~®@ =
They should arrive at the office no later than July 13

[Document to be submitted]

ACFJ :Association de la Charcuterie Francaise au Japon
3F (inside Sopexa Japon), 3-12-8 Ebisu, Shibuya-ku, Tokyo 150-0013

Tel: 03-5789-2568 Ase,
http://charcuterie.ip/ @ HAS ¥ abUike



http://charcuterie.jp/

Application form [Documentt))
ZINHAE

MEEAIINNY a2 AJTTBREVWE L £, This page should be typed out.

- NAME (%) :

- NAME (2—<5):

- MEMBER NUMBER OF ACFJ if you have (ACFI&E&ES) :
- DATEOFBIRTH (44 AH) :

- PRIVATEPHONENO. (ZHEEFES)

- MOBILE PHONE NO. (##EFE® ) Xessential :

- PRIVATE ADDRESS (Z H EfEFT) :

- E-MALL (A—/7 KL R) ¥essential HEFHODOTMTEENZETEXAT FLRAEZTHELFE:

-  CURRENTJOB (ZHg%)
- NUMBER OF YEARS CULINARY EXPERIENCE (k}HE) : years

- NAME OF ESTABLISHMENT WHERE YOU ARE CURRENTLY WORKING CGRIEDEELER TR

- PROFESSIONAL ADDRESS (#)#&4cEpT) -

PROFESSIONAL PHONE NO (#/%4cEHFERS)

2% Requested documents Mailing address << Home / Work place >  Please mark O on either,

I, the undersigned, do hereby swear that the above information is true and correct and | accept all the provisions of the
rules of the World Pie-Making Championship. By sending this file | hereby submit my application to be a contestant in
the 2018 Championship.

FREOREEFHITHERN EEZFEAWZLET, £, AT - 70— MEREFHEORTOREIIES Z &%
Wiz LET, ZOSNMBLAEDORZ S - T 2018 HF R TFHE~OSMERH - LET,
Signed at ................ (L24A) On ... (date/ H)......... (month/H).......... (year/4F)

il

Y

Signature (Z%&4)




[Document @]

Your recipe for the preselection stage <by July 13>

FiRESNLE Y B

Method for your recipe//V > & (fEV ) :

Title of your Paté-Croite

¥ Prescribed theme: Pie without truffle - Freely-chosen recipe
TREERT —~  RMBBREB (M) 2 713FR7)

<{EY 75/ Recipe >




“F List of ingredients/#1 k3K

3¢ inenglish and in French.7 7 > X3& L HEETREAT IV,
3¢ Please write separately Croite, Gelée and Farce.
WNAEM - T2l « Ty VAD I ODOBERPFMMERIRERD £, 4T 3 OOERETLAT IV,

[Document®]
<Bv Julv 13th>

</\A A Hi/Crolte>
Ingredients (in English) Ingredients (in french) 43 = /quantity
<Y = L[Gelée>
Ingredients (in English) # %} /ingredient(in french) 73 & /quantity




-1~ List of ingredients/#1 £t 3K

<77 VA (GEOY) [Farce>

[Document @]
<By July 13th>

Ingredients (in English)

# %4 /ingredient(in french)

43 £ /quantity




[Document @]
<By July 13th>

Photo(s) of your preselection recipe

TE{Ean B R AL

¥whole paté and sliced on plate. For sliced one, plate should be plain white, size must be within 24.5cm in diameter.
ERDI T —BE : £ (X7HITL) & MY (BEMI, BE& 24,5 cn LIA)
KILEV IV Yy b—HEZOEEFEATLIZ L, (BYITEHE, FENSEHN)




