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South Pastry Student Wins National Competition 
Pears Anjou Poire Frite wins over judges in USA Pears contest. 

 
(Seattle, WA)  Sixth-quarter South Seattle Community College Pastry student Nicole Mau was the grand 

prize winner in the national USA Pears Student Culinary Competition held recently in Portland, Oregon.  

One of three finalists selected from hundreds of entrants from around the country, Nicole’s Red Anjou 

Poire Frite, which utilized Red Anjou Pear Sorbet, Red Anjou Pear Compote, and a Red Anjou Pear 

Sauce, topped the creations of competitors from Texas Culinary Academy and Florida Culinary Institute.  

For her winning effort, Nicole earned a $2500 award for herself and $250 for the college. 

 

The judging panel was composed of well-regarded culinary industry experts Kathy Hayden, editor of 

Flavor and the Menu Magazine, Ericka Carlson of Edible Portland Magazine, and Chef DJ Wendeborn, 

chef instructor at Western Culinary Institute.  Their judging criteria included taste, texture, creativity, 

originality, appearance, and prominent use of pears.  

 

After graduating at the end of July with an associate of applied science (AAS) degree in Pastry, Nicole 

will begin her “dream job” as a pastry chef at Kaspars.  She credits her mentor, Pastry Chef Instructor 

Jean-Claude Berger, with helping her develop the competence and confidence to achieve success.  

 

“I feel so ready to be out there now, and am excited to see where I can go with pastry,” she said.   

 

                    
Nicole Mau       Red Anjou Poire Frite 
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