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A miniature version of the trophy the U.S. team

won for taking first place in the 2001 Club

Coupe Du Monde De La Patisserie. Provided

“You want a judge to look at your piece and say, ‘How

did they do that?,’” said Hsu, who now lives in Las

Vegas but was a pastry chef at The Ritz-Carlton

Chicago when she won.

With the whole world watching, anything and

everything can go wrong, Hsu said. The judges — all

top pastry chefs — deduct points for anything from

discolored chocolate to portions that aren’t identical in

weight and, on rare occasions, for cheating. For

example, someone might sneak in a premade cookie

they need for a garnish. With a few exceptions,

everything must be prepared on the day of the

competition.

And if you get caught?

“Huge point deduction,” Hsu said.

In 2001, the U.S. team had one hour to prepare its kitchen for the next day’s competition.

Unfortunately, they didn’t get any help from the Italian team, which had just competed. “Italy trashed

the kitchen,” Hsu recalled. “At that time, that was just a massive panic.”

Once the competition got under way, Hsu didn’t stop to eat or even pay a visit to the bathroom, she

said. Twenty-four years later, that single-minded focus hasn’t changed.

“If you have to go, you have to go, but it’s not a lolly-gagging time,” Roberts says, adding that she

doesn’t plan to break for lunch. “I’m going to probably treat it like a marathon and carb-load the night

before.”

Link to the article: https://chicago.suntimes.com/food-drink/2025/07/02/chicago-pastry-chef-toni-

roberts-coupe-du-monde-de-la-patisserie-team-usa


