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«Pavāru klubs» 
partnership proposal
for sponsorship of competitions Latvian Chef of the Year 2019, Latvian Journeyman Chef of the Year 2019, Bocuse d’Or Latvian national selection 2019
 and the Baltic international competition Baltic Culinary Heritage Cup 2019.
From September 4 till 6, 2019, during Riga Food 2019 exhibition, the annual culinary competition Latvian Chef of the Year 2019 (Latvijas 2019. gada pavārs), the competition for young and upcoming chefs Latvian Journeyman Chef of the Year 2019 (Latvijas 2019. gada pavārzellis), will be held, and open for applicants from all regions in Latvia.

We have been organizing competitions in Latvia for eleven years by now. We have discovered excellent chefs who are now known as our national treasures – Ina Polisčenko, Kristīne Strode, Romāns Ugļanica, Kārlis Visockis, Jānis Rozenbergs, Raimonds Zommers, Vasilijs Strelkovs, Jānis Sproģis, Terēze Kondrate, Dinārs Zvidriņš et al. They are now praised not only locally, but also in the international arena where they have earned recognition representing Latvia in competitions.
The contests will begin with a selection of participants during which a committee, consisting of culinary experts and masterchefs, working in Latvia, will judge home-tasks anonymously submitted by the applicants. Eight individual applicants or teams will be admitted to the final round.

The finalists will be gathered on September 4, during the Riga Food 2019 exhibition where they will prepare dishes from recipes they have created and submitted themselves. An International committee of qualified chefs will be judging the taste, presentation (compositional unity of colours and shapes) and complementariness of the selected products, as well as the technical mastery and task management of the contestants.
This year for the first time, we have a great honor to organise the Bocuse d’Or Latvian national selection 2019 for European semi-final.  
It will take place on September 5. There is an introduction of the competition history: http://www.bocusedor.com/history . There will 3 outstanding Latvian chefs fighting for the oportunaty to present Latvia in 2020. in Tallinn, Estonia on the European Boucuse d’Or semi finnal. The winner will come in a world culinary history as the first Latvian chef who will join a Bocuse d’Or great culinary famaly and will give 2 years from his life to gain the goal of presenting Latvian culinary woldwide. 
This year for second time we are organising the Baltic international competition Baltic Culinary Heritage Cup 2019. It will take place on September 6.  Friendly and professional relations between our countries have served as the basis for this new competition and its principle idea. Three teams will take part in this competition, representing Lithuania, Estonia and Latvia. Each team shall have four members – comis chef, chef, pastry chef and the team captain, and will be asked to prepare 30 sets of lunch each comprising of three courses – starter, main, and signature desert. The competition shall be judged by five members of the international panel. Lunch will also be served to 75 guests by round tables laid in the competition arena and waited by hospitality and catering students from professional training institutions. Each team will be expected not only to prepare lunch, but also to lay the national team table using traditional and innovative technology, crockery, natural materials and any decoration to reflect team’s table culture and philosophy.
On the same day of a Baltic culinary friendship and cooperation, we will organize a stage for the “Baltic student chef zero waste competition 2019” with a black boxes of sponsorship ingredients. There will be 2 students from 2 schools with their teachers form every Baltic country (2school*(2pax.+1teacher)*3count.= 6teams/18 competitors) take compete for sharping their skills and learning how to use maximum of ingredients to not waste any gram of the edible food for the better future of our planet and sustainable effective restaurant business.  
In order to successfully organise these competitions, we are seeking reliable partners and friends interested both in the development of food culture and modern culinary practice in Latvia and the Baltic states, and willing to provide financial support for the association «Pavāru klubs» in its activities towards the initiative of Latvian cooks to promote the art of cooking and organising the abovementioned events.
In return for the financial investment, the association «Pavāru klubs» is offering:

1. a status of supporter, provided that the support comprises 1000–1500 EUR (plus a certain amount of sponsored ingredients is very welcome); this status offers the partner: 
· an opportunity to place the partners logo in the «Pavāru klubs» website www.pavaruklubs.lv (alias: www.chef.lv) for the duration of one year;
· an opportunity to promote the partner’s products by publicly awarding them to contestants as prizes;
· an opportunity to place their promotional material in the «Pavāru klubs» display stand during the Riga Food 2019 exhibition;
· an entry discount to the Riga Food 2019 exhibition;
· an opportunity to attend a free training kitchen in the Riga Food 2019 exhibition;
· to mention the partner’s name before and after the contests in the press releases of «Pavāru klubs», mentioning the partner as a supporter in organising the competition events;
· an opportunity to place a previously prepared roll-up banner for the duration of all three days of the competition in the competition area or in the «Pavāru klubs» display stand.
2. a status of sponsor, provided that the support comprises 1500–2900 EUR(plus a certain amount of sponsored ingredients is very welcome) ; besides the benefits described in the Clause 1, this status ensures partner the following opportunities:
· to place the partner’s logo for the duration of all three days of the competition on the front walls of the work boxes of participants;
· to place the partner’s logo on aprons to be worn during the competition events by committee members and  «Pavāru klubs» board members involved in organising the competition, as well as the organisers and representatives of the Baltic team competition; 
· to advertise the partners video or photo advertisement in the competition area in the duration of all three competition days;
3. a status of sponsor of the Baltics, provided that the support comprises 3000–4900 EUR; (plus a certain amount of sponsored ingredients up to 2000 Eur is very welcome) besides the benefits described in the Clause 1, this status ensures partner the following opportunities:
· to take part in the three-course lunch served by the Baltic teams, and participate in the committee of judges; 
· to use the contestant’s recipes and photos of dishes for their business purposes, providing the source and authorship of the photo materials, mentioning not only the chef’s, but also the photographer’s name and surname, as well as the connection to «Pavāru klubs» and the competition Baltic Culinary Heritage cup 2019 organised by the association;
· to be interviewed by a journalist invited by «Pavāru klubs», in order to prepare a press release and an article about the competition lunch and share the opinions on the participation in the special committee of judges;
· to place the partner’s company logo in all chef association Baltic states web sites (www.chef.lv, www.chef.ee and www.lrvvk.lt) for the duration of three months, including September 2019.

· before and after the competition Baltic Culinary Heritage Cup 2019, «Pavāru klubs» guarantees mentioning the partner’s name in the press releases published in Latvia, Estonia and Lithuania, mentioning the partner as the sponsor of this competition;
· to place a logo and banners, as well as sponsored ingredients on the stage competition “Baltic student chef zero waste competition 2019”. To give a special price for any “Baltic heritage” and Baltic student zero waste challenge” competitions. 
· To be mentioned on the video of the Riga food 2019.   
4. a status of general sponsor, provided that the support comprises 7000 EUR (split is: 5000 Eur + ingredients up to 2000 Eur) or more; besides the benefits mentioned in the Clauses 2 and 3, this status offers the partner the following opportunities:
· to become and be called the benefactor, main sponsor or general sponsor of the competitions Latvian Chef of the Year 2019, Bocuse d’Or Latvian national selection for European semi-final 2019, and the Baltic Culinary Heritage Cup 2019;
· to place the partner’s logo for the duration of all three days of the competition on the front walls of the work boxes of participants, in which case the space reserved for the general sponsor would be 1/3 bigger than that of other sponsors;

· to promote and publicly award as the main prize the general sponsor’s products in one of the four abovementioned competitions.
Special offer concerning the competition Latvian Chef of the Year 2019:
· for additional support of 1000 EUR, it is possible to choose and deliver a product out of the partner’s product range to be placed in the «black boxes» during the final day of the competition for the contestants to use in the preparation of one of the competing dishes – the cold starter.
· To place a photo wall with marketing activities on the “Baltic Culinary Heritage competition 2019” area. 
· to place a logo and banners, as well as sponsored ingredients on the stage competition “Baltic student chef zero waste competition 2019”. To give a special price for any “Baltic heritage” and Baltic student zero waste challenge” competitions. 
· To be mentioned on the video of the Riga food 2019 as a general sponsor.   
Should you be interested in the aforementioned proposition of partnership and supporting the association «Latvijas Pavāru klubs», we are willing to discuss the possible forms of collaboration during a meeting or via electronic correspondence.

Thank you for your attention!

Sincerely, 

Svetlana Riškova 
President, “Latvian chef’s club”
mob.nr:+371 29238453

e-mail: riskova.svetlana@inbox.lv
