
 

TIRAMISÙ WORLD CUP
TRIVIA 2021

Facts of the 2021 edition of the “most delicious challenge of the year” 

This year’s theme is “Treviso and the Cinema”, which also sees the collaboration of 
the Treviso Film Commission: the places of the "Marca gioiosa" as locations for film 
sets, birthplaces of actors and personalities linked to the world of the seventh art; 
This year's edition takes place over the weekend of 8, 9, 10 October, in the orangerie 
set up in Piazza dei Signori in Treviso; 
There are two competition categories: “original recipe” (ingredients: eggs, sugar, 
mascarpone cheese, ladyfingers, coffee, cocoa), “creative recipe” (you can add up 
to 3 ingredients and replace the biscuit); 
Due to anti-Covid restrictions, the maximum number of competitors this year is set 
at 200: many come from those who had already registered for the 2020 edition, 
which was then cancelled due to the health emergency; 
foreign countries are represented (to date, ed.) by competitors from Belgium, 
France, Spain and Switzerland; from Italy: Veneto, Lombardy, Emilia-Romagna, 
Tuscany, Liguria, Umbria, Friuli, Lazio and Piedmont; 
the competition criteria for awarding the “Best Tiramisu of the World” are as 
follows:  
technical execution: assesses the organization of the table, cleanliness, handling of 
ingredients, executive ability; 
aesthetic presentation: assesses the appearance, dish arrangement, decorations 
and final aesthetic appeal; 
flavour intensity: assesses the strength and permanence of the taste in the mouth; 
balance of the dish: assesses the balance between the ingredients used; 
sapidity and harmony: assesses the pleasantness, intensity and harmony of the 
flavours (correct dosage of ingredients); 
harmony of taste and perception of a delicate flavour: assesses the harmony of the 
Tiramisu considering the balance between the pleasantness of the taste and the 
perception of the delicate flavour. The perception of the delicate flavour in 
particular is given by the preparation technique, the structure and the consistency of 
the ingredients, the presentation and the appearance (this criterion is evaluated 
only by the Academia Barilla Judge for the “Pavesini Giveaway”); 
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in the Selections, the jury is made up of popular judges selected according to an 
online test that requires them to pass 15 questions on the competition rules, recipe 
and history of Tiramisu. In the Semi-finals and Finals, the jury is composed of 
professionals and experts in the sector; 
the “Crystal Spoon” Award is the result of TWC’s collaboration with FIPE (Italian 
Federation of Public Enterprises) and Confcommercio Treviso. Over the next few 
months, a “mistery-shopper” will select four venues (among restaurants, pastry 
shops, bars, etc.) of the city, tasting the version of Tiramisu proposed by each of 
them. During the 3-day session of the TWC, the public can buy Tiramisu in the 
“selected” places, taste and evaluate them; the “popular” score is added to that of 
a technical jury and that of the press, deciding the 2021 winner; 
the “Pavesini Giveaway” is awared in the “creative recipe” category of the 
competition: the person who prepares the best cake using Pavesini biscuits wins a 
customized pastry-making course and goes through to the final on Sunday 10th 
October; 
the “Hausbrandt Award” is awarded to the participant that, among the semi-
finalists of the “original recipe”, presents the tiramisu that best enhances the coffee 
ingredient, according to the unquestionable judgement of a Hausbrandt professional: 
the winning participant goes directly to the final in the same category; 
this year, approximately 9.000 ladyfingers by Vicenzovo di Matilde Vicenzi, 130 kg of 
mascarpone cheese by Lattebusche, 3.700 eggs by Amadori, 250 kg of cocoa, about 
220 kg of sugar by Italia Zuccheri and 10 kg of coffee by Hausbrandt; 
in the competitor’s kit, in addition to the ingredients for the original recipe, each 
participant will find a Matilde Vicenzi apron, a Hausbrandt chef’s hat and the 
official plate by Tognana, made exclusively for the TWC 2021; 
in 2020, the Tiramisù Global Marathon was held, an online event with competitors 
from all over the world, connected from England, Poland, Belgium, California, Brasil 
(to name a few). 

Treviso, 28 july 2021
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