Aug 6 - 9, 2019

Elegant Patisserie by Gregory Doyen

DESCRIPTION:

Chef Doyen takes his
first steps in the trade
at Lafay Cake Shop in
Lyon, the city where
he also obtained his
professional diploma.
He moved to Paris to
become part of Guy
Martin’s team at the
three Michelin star Le
Grand Vefour.

Since the summer of 2014, he has been working as a consultant for numerous brands in Russia
and abroad for his own company, GD Sweet Concept. Gregory Doyen is currently Executive
Pastry Chef the most luxurious hotel in Taipei, the Mandarin Oriental.

Join us for this exciting 4-day class organized by Pastry Arts Academy.

Program:

Coming soon

We recommend contacting PAA to confirm enrollment before booking a trip to Los Angeles.

DATE AND TIME:
Tues, Aug. 6, 2019, 9:00AM-Fri, Aug 9,2019 5:00PM PST

Location:

Bakon USA

20906 Higgins Court
Torrance, CA 90502

Register at: https://www.eventbrite.com/e/elegant-pastry-by-gregory-doyen-hands-on-
maserclass-tickets-53482705211
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