


May 6th - 9th, 2019

August 6th - 9th, 2019

NUANCES GOURMANDES (Part 1) 
By Chef Guillaume Mabilleau M.O.F

NUANCES GOURMANDES (Part 2) 
By Chef Guillaume Mabilleau M.O.F

November 18th - 20th, 2019

November 21st - 23rd, 2019

 “A pastry should be beautiful before it can taste good.” 
With this 3-day class Chef Mabilleau will create his 
specialties from Crème Brulee to wedding cakes.

Chef Mabilleau will show how he works around 
with �avors and textures e�ortlessly, with this 
3-day masterclass including Luna, Majorque and 
beautiful wedding cakes.

4-DAY HANDS-ON CLASS  
By Vincent Vallee

ELEGANT PATISSERIE 
By Gregory Doyen

Learn the best techniques in patisserie and 
chocolate with this Master Chocolatier and 
World Champion.

Join us as Chef Gregory Doyen gives us an exciting 
class of elegant patisseries. “The experiences of 
di�erent cultures and my restless interest for 
innovation make me evaluate my skills every day 
to achieve perfection."




