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CULTIVATING
OUR TALENTS
TOGETHER
over

25
years of
expertise

30
talented
pastry chefs

F

or more than 25 years, l’École Valrhona and its chefs
have been by your side, helping to cultivate your talent,
professional creativity, and growth. Aware of the constant
evolution of your profession, we are dedicated to your progress
with product innovations and techniques to help you perform
at the highest level and astound your customers with
extraordinary creations.
We invite you to join us at L'École Valrhona to meet our team
of chefs from around the world, and also your fellow chefs to
exchange, progress and create together in a unique location:
a School at the forefront of tomorrow’s trends in pastry.
We would like to share with you our taste for excellence, with
training courses designed to best fit the needs of today’s pastry
professionals. Every day, our passion and principles guide us.
We strive to learn from you, so that we can continue to provide
you with the essential tools for your continued success.
Welcome to l'École Valrhona.

Over

15,000

Sincerely,
the l'École Valrhona Brooklyn team

loyal clients
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WE ARE
L'ÉCOLE
VALRHONA
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Our talented team provides
support to Chefs worldwide
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AN INTERNATIONAL
PRESENCE
Four schools, a global pastry presence, inspiration from diverse backgrounds

S

ince its founding in 1989, l’École Valrhona’s mission has been to serve and support you, the
artisans and restaurateurs. Today with four locations around the world, we aspire to share
our expertise with the pastry community everywhere.

L'ÉCOLE VALRHONA
Brooklyn
Paris-Versailles
Tain l'Hermitage
Tokyo

London

PARIS - VERSAILLES
Chicago

TAIN L'HERMITAGE

BROOKLYN

TOKYO

Barcelona
Milan

Hong Kong

Phoenix

Dubai

Singapore
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A UNIQUE SCHOOL
Dispensing our expertise, sharing our passion, and inspiring creativity

CLASSES

C

lasses are open to all professionals who want
to enhance their technique and expand their
knowledge in chocolate and pastry. As part of a
small group of 8 to 12 pastry professionals, chef-students
will create recipes and finished dessert presentations.
Meals are included. This year l’École Valrhona Brooklyn will
feature a wide variety of class themes, including Bonbons,
Showpieces, Plated Desserts, Introduction to Chocolate,
Entremets and Petits Gâteaux, Viennoiserie and more.

THE KITCHEN

L

’École Valrhona Brooklyn, featuring state-of-the-art
equipment in a spacious setting, offers a personalized
learning experience with exhilarating interaction
between chefs and instructors. L’École was designed
by Award-winning architecture firm Slade Architecture;
recognized as a finalist in the 2014 James Beard Awards for
Best Restaurant Design. With its ideal location in vibrant
DUMBO, at the foot of the Brooklyn Bridge and just five
minutes from downtown Manhattan, l’École Valrhona
Brooklyn is ready to welcome you to an unforgettable
experience.
• F
 ully equipped kitchen: chocolate machine, enrobing machine,
marble countertops, ice cream machine, blast chiller/freezer,
combi oven, microwave oven, mixers and more
• 1,000 square feet

EVEN MORE WITH
L'ÉCOLE VALRHONA
ADDITIONAL SUPPORT:
• Themed recipes booklets
• Demonstrations and workshops by l’École Valrhona Pastry
Chefs in your area
• Customer service at your disposal to help with your projects
• Special events and media opportunities

CUSTOMIZED INSTRUCTION:
• Technical advice and assistance at your business on the topic
of your choice

L'École Valrhona Brooklyn Professional Class Schedule 2018 • Visit us.valrhona.com for product and class information.

7

L'ÉCOLE VALRHONA
BROOKLYN

C

reated in 1989 by Frédéric Bau, a passionate and
visionary pastry chef, l'École Valrhona has become
a showcase for Valrhona's expertise, quality and
creativity over the past 25 years.
In September 2014, 20 years after launching the brand in
North America, Valrhona celebrated this anniversary with
the opening of its world renowned School for Chefs, l’École
Valrhona in Brooklyn, NY.

MANHATTAN

BROOKLYN

This is the third continent l’École calls home. The culinary
center operates three other schools – in Tain L’Hermitage,
Paris-Versailles and Tokyo. Like its international counterparts,
l’École Valrhona Brooklyn is dedicated to serving North
American-based chefs as a vibrant and welcoming venue
to exchange ideas, share expertise, perfect techniques and
discover current and emerging trends. During each class,
our l’École Valrhona Pastry Chefs and esteemed Guest
Chefs seek to help chefs build their businesses, bring value
to their patrons and stay ahead of the culinary curve of
trends, techniques and products. In addition, these classes
are “think-tanks” for vibrant interaction among chefs who
share a commitment to excellence and passion for what
they do.

W H Y B R O O K LY N ?

L

’École Valrhona Brooklyn is located in DUMBO,
(the name for the Brooklyn neighborhood “Down
Under the Manhattan Bridge Overpass”) a 24-hour
community humming with artistic energy at the foot
of the Brooklyn Bridge and one of the most soughtafter neighborhoods in New York City. Just five minutes
from downtown Manhattan, DUMBO hosts countless
landmark buildings, a vibrant history and stunning views
of the lower Manhattan skyline, the Statue of Liberty, the
Brooklyn and Manhattan Bridges and the East River.
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MEET OUR
L'ÉCOLE VALRHONA
BROOKLYN CHEFS
NICOLAS BOTOMISY
L’ÉCOLE VALRHONA PASTRY CHEF, EAST COAST
Nicolas Botomisy started his career in the south of France at Relais de la Poste
where he developed his attention to detail and knowledge of taste, plate
presentation and texture. He then moved to the UK and Paris where he worked
for 2 and 3 Michelin starred restaurants such as Four Seasons Hotel George V,
Carré des Feuillants and the Waterside Inn. In 2012, Chef Botomisy joined the
Valrhona team as Pastry Chef at l’École Valrhona Tokyo where he deepened
his passion for fine pastries and sense of creativity.  Chef Botomisy started a
new chapter in his career in 2016 when he moved to the US as the new l'École
Valrhona Pastry Chef, East Coast.

DEREK POIRIER
L’ÉCOLE VALRHONA PASTRY CHEF, WEST COAST
Derek Poirier, named one of the 2014 Top 10 Pastry Chefs in America, brings
his experience and skills honed in US and Canada’s top hotels to his work at
Valrhona. He teaches and conducts demonstrations in restaurants, hotels and
culinary schools throughout North America. He also develops recipes and
teaches master classes attended by an international array of pastry chefs.
He has represented the US and Canada in world pastry competitions, including
in 2003 and 2005, as a member of Team USA at the Coupe du Monde de la
Pâtisserie in Lyon, France, where he later advised the 2009 and 2011 teams.
A native of Vancouver, BC, he currently lives in Arizona.

SARAH TIBBETTS
L’ÉCOLE VALRHONA PASTRY CHEF, CENTRAL
A graduate of Culinary Institute of America, Sarah Tibbetts' stellar career
includes experience at some of the most renowned restaurants and hotels in
the country. She worked at The French Laundry and other fine restaurants
before becoming the Executive Pastry Chef at four-starred Fleur de Lys and
Michael Mina’s Michelin-rated restaurant at the Bellagio. She was a 2009 James
Beard Award nominee.
Chef Tibbetts qualified for the North American semi-finals of the Valrhona C3
Culinary Competitsion in Versailles, France in April 2011. Chef Tibbets joined
Valrhona as its l’École Valrhona North American Pastry Chef, through which
she conducts classes for professionals, one-on-one culinary consultations and
media outreach, communicating the tastes and tales of Valrhona chocolate.
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MEET OUR GUEST CHEFS

ANTONIO BACHOUR

ORIOL BALAGUER

LINCOLN CARSON

PATRICE DEMERS

GINGER ELIZABETH
HAHN

GIANLUCA FUSTO

RON BEN-ISRAEL

CARLES MAMPEL

GREG MINDEL

NATHANIEL REID

STÉPHANE TRÉAND

WILLIAM WERNER

Executive Pastry Chef

Chocolatier/Owner,
Ginger Elizabeth Chocolates

Chef/Owner,
Neighbor Bakehouse

Executive Pastry Chef &
Owner

Executive Pastry Chef

Pastry Chef/Owner,
Nathaniel Reid Bakery

Chef/Owner,
Lincoln Heavy Industries

Chef/Owner,
Ron Ben-Israel Cakes

M.O.F. Pâtissier
(Meilleur Ouvrier de
France) and World
Champion

Chef/Owner,
Patrice Pâtissier

Executive Pastry Chef

Chef/Partner,
Craftsman and Wolves
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CHOCOLATE COURSES

FRAMED CHOCOLATE BONBONS
WITH THEORY

NEW

with Nicolas Botomisy, L'École Valrhona Pastry Chef, East Coast (March 19-21)
or with Derek Poirier, L'École Valrhona Pastry Chef, West Coast (September 10-12)
L’École Valrhona shares our historic expertise to help you master the art of creating framed bonbons.
Along with creating the fillings and coating various framed bonbons, also learn the technology
behind chocolate-making and processing to master production and preservation techniques.

OBJECTIVES

CONTENT

• Master the latest techniques to develop fillings
of various textures and unique flavors

•C
 reate advanced confections featuring a variety
of fillings from ganache to praliné and pâte de fruit,
using a guitar cutter

• Apply techniques of tempering and coating, and
use unconventional tools to create a custom range
finished with various decorations

•L
 earn to enrobe manually and using a machine
•E
 xplore the scientific aspects of chocolate through
a theoretical program

• Understand the foundations of chocolate, it’s
production, and it’s use as an ingredient

•U
 se traditional techniques and the latest technology
available to create your bonbon range

• Improve the quality of production and
conservation of your bonbons

D AT E S

L O C AT I O N

PRICE

DISCOUNTS

March 19-21
September 10-12

L'École Valrhona
Brooklyn

$1155*

30% discount off all
classes for
North America Members

For more information email ecolebrookyln@valrhona.com

Additional discount for
Chef Referral Program

Details on p. 39

To register visit http://bit.ly/ecolevalrhona

PANNING & CHOCOLATE TREATS

NEW

with Derek Poirier, L'École Valrhona Pastry Chef, West Coast (April 23-25)
or with Nicolas Botomisy, L'École Valrhona Pastry Chef, East Coast (September 17-19)
L'École Valrhona introduces a new confections class focused on panning and snacking.
Discover a range of new snack offerings above traditional bonbons. Apply in-depth
techniques and creativity to develop new products that appeal to a wide variety of customers.

OBJECTIVES

CONTENT

•M
 astering basic techniques of panning using a
stand mixer attachment and a panning machine

• Tempering chocolate and praliné using traditional
techniques and the latest technology

• Attracting new customers with eye-catching
desserts using creative fillings and coatings

• Use a wide range of the latest Valrhona products
to create coated treats with various textures and
finishes

• Creating medium shelf life snack bars

• Employ an array of tools and machines for
enrobing, panning, and guitar cutting

• Learn new techniques to create small bite
sized snacks such as bars, caramels, and
other confections

• Apply various finishes, glazes, and décor to
enhance your snack creations
• Utilize different fillings in snack bar preparations,
such as caramel, marshmallow, and ganache

D AT E S

L O C AT I O N

PRICE

DISCOUNTS

April 23-25
September 17-19

L'École Valrhona
Brooklyn

$1155*

30% discount off all
classes for
North America Members

For more information email ecolebrookyln@valrhona.com

Additional discount for
Chef Referral Program

Details on p. 39

To register visit http://bit.ly/ecolevalrhona

*Prices include a class recipe book, an apron, professional class photos, lunch on all class days and dinner with the student group and the instructor on the first or
second night of class. In order to enhance your learning experience, the size of the class will be kept to a maximum of 8-12 students depending on the class theme.
L'École Valrhona Brooklyn Professional Class Schedule 2018 • Visit us.valrhona.com for product and class information.
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CHOCOLATE COURSES

MOLDED CHOCOLATE BONBONS

with Nicolas Botomisy, L'École Valrhona Pastry Chef, East Coast (May 21-23)
or with Derek Poirier, L'École Valrhona Pastry Chef, West Coast (July 16-18)
L’École Valrhona shares its chocolate expertise through this course designed to help professionals
create eye-catching molded bonbons. Explore the many possibilities for decorating and molding
bonbons.

OBJECTIVES

CONTENT

• Master techniques behind creating unique and
creative molded chocolate confections

• Produce balanced ganaches and fillings using
fresh ingredients

• Discover the practicality of the molded form
and the freedom it allows

• Create various individual molded confections and
chocolate bars

• Learn proper shelling and molding methods for
molded bonbons

•U
 tilize airbrushing, hand painting, etching,
and other unique techniques for decorating
and texturizing colorful eye-catching molded
confections

• Explore tools and decorations to help create
unique and artistic bonbons that stand out

D AT E S

L O C AT I O N

PRICE

DISCOUNTS

May 21 -23
July 16-18

L'École Valrhona
Brooklyn

$1155*

30% discount off all
classes for
North America Members

For more information email ecolebrookyln@valrhona.com

Additional discount for
Chef Referral Program

Details on p. 39

To register visit http://bit.ly/ecolevalrhona

*Prices include a class recipe book, an apron, professional class photos, lunch on all class days and dinner with the student group and the instructor on the first or
second night of class. In order to enhance your learning experience, the size of the class will be kept to a maximum of 8-12 students depending on the class theme.
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ARTISTIC CHOCOLATE COURSES

GUEST CHEF COURSE

THE ART OF SUGAR FLOWERS AND CAKES
with Ron Ben-Israel, Chef/Owner of Ron Ben-Israel Cakes
Off-site course. Please visit us.valrhona.com for details.

Experience this unique collaboration with the couture cake master, Chef Ron Ben-Israel and
Valrhona Chocolate. This immersive program at Chef Ron’s studio in NYC’s Garment District
offers the opportunity to explore the art of making sugar flowers and learn about Valrhona
Chocolate. This class will be offered twice this year with two different themes.

OBJECTIVES

CONTENT

•C
 reate shape, texture, and movement in sugar
paste to resemble flowers as they appear in
nature

•L
 earn the basic techniques of making chocolate
cake and chocolate fillings

•L
 earn about the application of sugar flowers in
decorative confectionary arts
•E
 njoy a tour of Ron’s bakery and design studio
where they produce their custom, bespoke cakes
•D
 ive into learning how to create a beautiful, moist,
chocolate cake with easy but delicate chocolate
fillings to add an extra wow for your chocolateloving customers
• Gain an understanding of the different products
offered by Valrhona Chocolate and how best to
utilize them in your creations

•L
 earn to create some of the most popular sugar
flowers and arrange them on an individual
showpiece cake
•D
 iscover the origins and flavor pairings of various
Valrhona chocolates, finishing with an interactive
chocolate tasting guided by a Valrhona Chef
• In the Spring session, sugar flowers created will
include Wild Roses, Tulips, Stephanotis on the
Vine, Sweet Peas, and Foliage
• In the Fall session, sugar flowers will include
Roses in all stages of bloom, Foliage, Calla Lilies,
Cymbidium Orchid, and Snow Berries

D AT E S

L O C AT I O N

PRICE

DISCOUNTS

February 26-28
July 16-18

New York, NY

$1600*

30% discount off all
classes for
North America Members

For more information email ecolebrookyln@valrhona.com

Additional discount for
Chef Referral Program

Details on p. 39

To register visit http://bit.ly/ecolevalrhona

CHEF RON BEN-ISRAEL

A

s Chef/Owner of one of the world’s finest couture cake studios, Ron and his accomplished
team have made specialty cakes that have been hand-delivered to destinations throughout
the US and abroad. Ron started his confectionery adventures after a 15-year career as
a professional modern dancer. Upon retiring from performing with companies spanning three
continents, he incorporated his art training, military background and ballet regime into the
discipline of pastry arts.
Ron’s cakes were discovered by Martha Stewart while on display in the windows of Mikimoto on
Fifth Avenue, an encounter that propelled him to a prominent position in print media and TV.
In 1999, he established his flagship design studio and bakery in Manhattan. Along the way he
became the only guest master pastry chef-instructor at the International Culinary Center in New
York City, has been awarded prestigious gold medals for his confectionery achievements, and
influenced countless aspiring cake designers. He has been the sole host and judge of the three
seasons of the hit Food Network show “Sweet Genius”, and continued with three seasons of the
channel’s popular “Cake Wars”.
Ron is sought after as a teacher and a lecturer for cake techniques and design as well as the
wedding and special events industry.

*Prices include a class recipe book, an apron, professional class photos, lunch on all class days and dinner with the student group and the instructor on the first or
second night of class. In order to enhance your learning experience, the size of the class will be kept to a maximum 16 students depending on the class theme.
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ARTISTIC CHOCOLATE COURSES

GUEST CHEF COURSE

ARTISTIC CHOCOLATE SHOWPIECES
"From Sketch To Finished Showpiece"
with Stéphane Tréand, MOF & World Champion

Join legendary Chef Stépane Tréand, MOF as we welcome him back to l’École Valrhona
Brooklyn to share his showpiece expertise with two special classes.

OBJECTIVES

CONTENT

• Learn various techniques to create a modern
chocolate showpiece

•U
 se tempered chocolate and tools to learn various
techniques for modern professional showpieces

• Discover the tricks to smooth, texture, and
shape chocolate

•W
 ork on a chocolate showpiece bringing an artistic
chocolate flare to the knowledge you’ve gained

• Identify various ways to create fast and
unique designs including molds and free-hand
techniques

•F
 inishing Techniques such as air brush techniques,
chocolate flowers techniques, and advanced
decoration techniques

D AT E S

L O C AT I O N

PRICE

DISCOUNTS

February 26-28
June 18-20

L'École Valrhona
Brooklyn

$1255*

30% discount off all
classes for
North America Members

For more information email ecolebrookyln@valrhona.com

Additional discount for
Chef Referral Program

Details on p. 39

To register visit http://bit.ly/ecolevalrhona

CHEF STÉPHANE TRÉAND

A

veteran of the food industry, Stéphane Tréand's pastry journey began in Northern France
when his father sent him to work at the local bakery. When he discovered there were so
many ways to express himself within the world of “la pâtisserie", he realized his passion
for pastry.
Stéphane held a variety of positions at bakeries and pastry shops in the Paris area, where he
learned the fundamentals of French pastry and bakery. In 1989, Stéphane opened his own
pâtisserie tearoom “Pâtisserie Tréand,” located in Brignoles in Provence, South of France. Already
a food lover, he focused on the quality products that the South offered which gave him freedom
to express his creativity.
While running his pâtisserie, Stéphane found another way to share his passion through teaching.
In 1994, he decided to become a Pastry Teacher while still running “Pâtisserie Tréand”. In 1999,
an apprentice from his shop won the prestigious title of M.A.F., (Meilleur Apprenti de France),
“Best Apprentice in France.”
In 2001, Stéphane sold his pâtisserie in order to devote more time to teaching and to pursue his
lifetime dream of achieving the title of M.O.F., (Meilleur Ouvrier de France) “Best Craftsman in
France” which he achieved in 2004. The title of M.O.F. is the highest honor given by the President
of France to a professional in an individual trade.
In 2005, Stéphane was given an opportunity to move to the United States when he accepted the
position of Executive Pastry Chef at The Four Seasons Hotel & Resort in Newport Beach, CA and
then moved on to the St. Regis Monarch Beach Resort in Dana Point, CA.
In 2005, Chef Tréand won the Food Network's “Sugar Daredevils Challenge” in Phoenix, AZ and
in 2007 he won the gold medal at the National Pastry Team Championship (NPTC) in Nashville,
TN. In 2008, he took the title of World Pastry Champion at the WPTC in Nashville, TN. Pastry
Art and Design Magazine named Stéphane one of the Ten Best Pastry Chefs in the US in 2007
and 2008.
Currently, Stéphane is the Executive Chef Consultant for Occitanial, a pastry shop in Tokyo where
he took the challenge of creating South of France pastries with a pinch of Japanese sensitivity.
With his superior knowledge and innovative techniques, Stéphane’s dream of living in the US
and running his own school has been realized, and he dedicates his time to sharing his passion
and love for the Art of Pastry at his The Pastry School in Costa Mesa, CA.

*Prices include a class recipe book, an apron, professional class photos, lunch on all class days and dinner with the student group and the instructor on the first or
second night of class. In order to enhance your learning experience, the size of the class will be kept to a maximum of 8-10 students depending on the class theme.
L'École Valrhona Brooklyn Professional Class Schedule 2018 • Visit us.valrhona.com for product and class information.
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PASTRY
COURSES
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PASTRY COURSES

GUEST CHEF COURSE

UNVEILING MODERN PÂTISSERIE

with William Werner, Chef/Partner, Craftsman and Wolves
Chef Werner returns to take you behind the scenes of one of the country’s best pâtisseries.
Sharing his reinvention of seasonal modern pastry, Chef Werner shares his tips to bring your
creativity to the next level.

OBJECTIVES

CONTENT

• Learn a wide variety of pasty techniques suitable
for buffets, plated desserts, and bakery display
case presentations

• Produce pastry elements from Craftsman and
Wolves pâtisserie culminating in an eye catching
seasonally driven spread

•D
 iscuss the importance of branding and creativity
in business, which play a big role in the success of
Craftsman and Wolves

•H
 one your skills with focused flavors and textures
in entremets and confections
• Explore an ever-changing menu of breakfast
pastries, cakes, entremets, breads, confections,
and confitures
• Hear Chef Werner’s insights from his experience
creating and running a successful pâtisserie brand

D AT E S

L O C AT I O N

PRICE

October 23-25
Class is 2.5 days

L'École Valrhona
Brooklyn

DISCOUNTS

$1105*

30% discount off all
classes for
North America Members

For more information email ecolebrookyln@valrhona.com

Additional discount for
Chef Referral Program

Details on p. 39

To register visit http://bit.ly/ecolevalrhona

CHEF WILLIAM WERNER

W

illiam Werner is Chef/Partner of Craftsman and Wolves (CAW), an award-winning
contemporary pâtisserie and café, based in San Francisco. With a nod to classic French
technique and an emphasis on seasonal change, the menu offers pastries, cakes,
confections, breads, desserts, as well as savory fare and signature drinks.
Current locations include CAW Valencia in the vibrant Mission district; CAW Pacific in the growing
Russian Hill neighborhood; and The Den in Bayview. CAW also has a farmers’ market stand at
the venerable CUESA Ferry Plaza Farmers Market, and an online retail shop shipping nationwide.

Since opening the first location in 2012, Werner has garnered praise both locally and nationally
in publications including the New York Times, Wall Street Journal, Real Simple, Esquire, Food
& Wine and Bon Appétit. GQ named his famous “Rebel Within” as #6 on "The 50 Best Things
to Eat and Drink Right Now." Werner serves as a Valrhona Pastry Chef Consultant and leads
professional culinary demonstrations and classes around the US and Canada.

Awards and Accolades:
James Beard Foundation “Outstanding Baker” 2016 and 2015 finalist and an “Outstanding Pastry Chef” 2012,
2013, and 2014 semi-finalist

Dessert Professional’s “Top Ten Pastry Chefs of America 2015”
The Passion Company’s “2015 Most Passionate Chef/Restaurateur in San Francisco”

San Francisco Magazine’s “2014 Best Pastry Chef”
Plate Magazine’s “2014 30 Chefs to Watch”
Star Chefs’ “2013 Rising Star Artisan”

*Prices include a class recipe book, an apron, professional class photos, lunch on all class days and dinner with the student group and the instructor on the first or
second night of class. In order to enhance your learning experience, the size of the class will be kept to a maximum of 8-12 students depending on the class theme.
L'École Valrhona Brooklyn Professional Class Schedule 2018 • Visit us.valrhona.com for product and class information.
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PASTRY COURSES

GUEST CHEF COURSE

ENTREMETS AND TRAVEL CAKES

with Nathaniel Reid, Pastry Chef/Owner, Nathaniel Reid Bakery
Chef Nathaniel Reid returns to l’École Valrhona Brooklyn to help develop your techniques in
entremets and travel cakes. Join us for an intimate open conversation with Chef Nathaniel as
he shares his experience from his successful bakery.

OBJECTIVES

CONTENT

• Explore various recipes for entremets and travel
cakes which Chef Nathaniel sells at his pastry shop

• Explore various cake batters from aerated to
leavened as you create your entremets and
travel cakes

• Discover techniques for batters and finishes to
modernize and perfect your cakes

• Utilize various techniques with mousses, ganaches,
glazing and cake decorating to complete your
finished product

• Learn from Chef Nathaniel’s experience on
organizing production and hear about the
inspiration behind his pastry shop

D AT E S

L O C AT I O N

PRICE

DISCOUNTS

August 21-22

L'École Valrhona
Brooklyn

$1055*

30% discount off all
classes for
North America Members

For more information email ecolebrookyln@valrhona.com

Additional discount for
Chef Referral Program

Details on p. 39

To register visit http://bit.ly/ecolevalrhona

C H E F N AT H A N I E L R E I D

N

athaniel Reid is owner of Nathaniel Reid Bakery in St. Louis, Missouri. He has held pastry
chef positions for many luxury brands including The Ritz-Carlton Hotel and St. Regis Hotel.

Dessert Professional Magazine recognized him as one of the Top 10 Pastry Chefs in
America in June 2012. In 2010, he was selected as winner of the US Pastry Competition and
named Pastry Chef of the Year. In 2009, Nathaniel was awarded the “Golden Scoop Award” for
the best chocolate confection in America.
A graduate of the Le Cordon Bleu, Paris with a Grand Diploma in Culinary and Pastry Arts, Reid
specializes in contemporary bakery creations with a European flair.

*Prices include a class recipe book, an apron, professional class photos, lunch on all class days and dinner with the student group and the instructor on the first or
second night of class. In order to enhance your learning experience, the size of the class will be kept to a maximum of 8-12 students depending on the class theme.
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PASTRY COURSES

INTRODUCTION TO CHOCOLATE
Chef to be announced

Designed for novice professionals with the desire to dive deeper into chocolate and pastry,
this class gives you the opportunity to experience practical kitchen time hands-on with
chocolate. Don’t miss this opportunity to begin your chocolate education with the masters
at l’École Valrhona, now with two class dates.

OBJECTIVES

CONTENT

• Explore the basics and delve into more complicated

• Prepare classic dishes using chocolate such as

techniques for using chocolate in a variety of
applications

choux, chocolate tarts, chocolate mousse cake,
macarons, plated desserts, and petits gâteaux

• Prepare several chocolate confections using your

• Understand the history and origins of chocolate and

mastery of tempering including molded bonbons
and truffles

its sourcing

• Learn the basics of classic dishes and techniques,

• Create a variety of fillings, ganaches, and

including the basics of tempering, ganaches, and
mousses

marshmallows using the guitar cutter in preparations

• Discover a variety of finishing techniques such as
glazing and chocolate decorations

D AT E S

L O C AT I O N

PRICE

DISCOUNTS

April 10-11
September 25-26

L'École Valrhona
Brooklyn

$955*

30% discount off all
classes for
North America Members

For more information email ecolebrookyln@valrhona.com

Additional discount for
Chef Referral Program

Details on p. 39

To register visit http://bit.ly/ecolevalrhona

*Prices include a class recipe book, an apron, professional class photos, lunch on all class days and dinner with the student group and the instructor on the first or
second night of class. In order to enhance your learning experience, the size of the class will be kept to a maximum of 8-12 students depending on the class theme.
L'École Valrhona Brooklyn Professional Class Schedule 2018 • Visit us.valrhona.com for product and class information.
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PASTRY COURSES

GUEST CHEF COURSE

A MODERN TWIST ON TARTS
with Gianluca Fusto, Executive Pastry Chef

We are excited to welcome Chef Gianluca Fusto from Italy to share his enthusiasm and
expertise in fine chocolate and pastry. Work side by side with Chef Gianluca to deepen your
knowledge of techniques to impress your customers.

OBJECTIVES

CONTENT

•E
 xplore tarts as a unique way to express flavors,
textures, and design

•U
 se seasonal fruits, spices, and Valrhona chocolate
to produce special fillings

• Discover distinctive combinations of classic and
modern flavors

•M
 aster proper dough technique for the perfect
tart base
• Learn innovative finishing techniques and
decorations to make your tarts unforgettable
• Understanding the role a single ingredient’s
texture plays in the balance of the final dessert

D AT E S

L O C AT I O N

PRICE

DISCOUNTS

November 5-7

L'École Valrhona
Brooklyn

$1255*

30% discount off all
classes for
North America Members

For more information email ecolebrookyln@valrhona.com

Additional discount for
Chef Referral Program

Details on p. 39

To register visit http://bit.ly/ecolevalrhona

CHEF GIANLUCA FUSTO

G

ianluca Fusto, a passionate lover of the art of baking, was born in Milan in 1975. After
his culinary studies, he met Aimo Moroni, who helped him understand the best path to
direct his talent. Chef Fusto’s talent was able to develop and mature during a unique
culinary journey that led him to work alongside the best professionals in the world.

He worked at l’École Valrhona for five years, where he learned and perfected the best techniques
for working with chocolate, through the teachings of Frédéric Bau, Yann Duytsche and
Philippe Givre.
His professional life is a continuous discovery as he shares his knowledge and expertise of
pastry and baking with others.

*Prices include a class recipe book, an apron, professional class photos, lunch on all class days and dinner with the student group and the instructor on the first or
second night of class. In order to enhance your learning experience, the size of the class will be kept to a maximum of 8-12 students depending on the class theme.
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PASTRY COURSES

MODERN BUFFET

with Sarah Tibbetts, L'École Valrhona Pastry Chef, Central
Discover how to create eye-catching and memorable dessert tables and buffets for
celebrations of all sizes. This course focuses on creating individual single portion desserts to
be displayed or passed at large volume events. Now offered on two different dates to help
prepare you for the upcoming seasonal celebrations.

OBJECTIVES

CONTENT

• Explore the roles of flavor and texture in smaller bite-

• Create desserts in a small bite-sized format,

sized desserts

including verrines, composed tarts, petits gâteaux,
macarons and various candies

• Learn to create visually appealing displays with

• The first class will focus around Easter & Mother's

seasonal inspiration

Day, highlighting Spring flavors and colors

• The second class will focus around Thanksgiving
& Christmas highlighting Fall & Winter flavors
and colors

D AT E S

L O C AT I O N

PRICE

DISCOUNTS

March 6-7
August 7-8

L'École Valrhona
Brooklyn

$955*

30% discount off all
classes for
North America Members

For more information email ecolebrookyln@valrhona.com

Additional discount for
Chef Referral Program

Details on p. 39

To register visit http://bit.ly/ecolevalrhona

*Prices include a class recipe book, an apron, professional class photos, lunch on all class days and dinner with the student group and the instructor on the first or
second night of class. In order to enhance your learning experience, the size of the class will be kept to a maximum of 8-12 students depending on the class theme.
L'École Valrhona Brooklyn Professional Class Schedule 2018 • Visit us.valrhona.com for product and class information.
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PASTRY COURSES

GUEST CHEF COURSE

NEW

ALL ABOUT PRALINÉ

with Ginger Elizabeth Hahn, Owner, Ginger Elizabeth Chocolates

Discover the multitude of uses for praliné through the eyes of Ginger Elizabeth, an award
winning chocolatier, pastry chef, and owner of "Ginger Elizabeth Chocolates" in Sacramento,
California.

OBJECTIVES

CONTENT

• Learn techniques for utilizing praliné in various
unique applications

•C
 reate desserts ranging from entremets to choux
pastries, ice cream, macarons, bonbons, and more

• Explore different fillings, creams, and glazes
featuring praliné

•G
 ain technical knowledge about praliné and how
it can be used for new techniques such as spray
glazes

• Discover Valrhona’s wide range of Praliné products
offering a depth of flavors and textures

D AT E S

L O C AT I O N

PRICE

DISCOUNTS

April 3-4

L'École Valrhona
Brooklyn

$1055*

30% discount off all
classes for
North America Members

For more information email ecolebrookyln@valrhona.com

Additional discount for
Chef Referral Program

Details on p. 39

To register visit http://bit.ly/ecolevalrhona

CHEF GINGER ELIZABETH HAHN

G

inger Elizabeth Chocolates is a Northern California chocolate boutique specializing in
chocolate bonbons, macarons and ice cream.

Ginger Elizabeth Hahn has been working with chocolate and pastry professionally for
her entire adult life. Her journey started in the kitchens of her mother and grandmother and
led her to the Culinary Institute of America in Hyde Park, New York where she graduated at
the top of her class. She has studied with respected professionals from Santa Barbara to New
York and Chicago. She returned to her native Northern California having reflected on the
experience and knowledge she had gained and began to develop and distill her own distinct
style which is imbued with impeccable craftsmanship and technique, memorably pronounced
flavors and a touch of playfulness and femininity.
At 24, Ginger Elizabeth started her first company – a wholesale venture selling chocolate
bonbons – with just a credit card as financing for the operation. Her drive and determination
led her, 2 years later, to take a leap of faith and open her retail boutique on a premier
block in Sacramento’s trendy Midtown neighborhood. Today her eponymous boutique is a
neighborhood landmark and foodie destination with frequent lines down the street.
Ginger Elizabeth lives in rural Davis with her husband and business partner, Tom and their 3
children. Tom brings both business experience as a cum laude graduate from USC’s Marshall
School of Business and fine dining experience from time spent at The French Laundry and
Manresa restaurants. As a family, they enjoy cooking and baking together, entertaining and
traveling.

*Prices include a class recipe book, an apron, professional class photos, lunch on all class days and dinner with the student group and the instructor on the first or
second night of class. In order to enhance your learning experience, the size of the class will be kept to a maximum of 8-12 students depending on the class theme.
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PASTRY COURSES

GUEST CHEF COURSE

A COLLABORATION ON ENTREMETS
AND PETITS GÂTEAUX
with Antonio Bachour, Executive Pastry Chef
and Carles Mampel, Executive Pastry Chef

Be part of a unique experience where two amazing chefs combine their talents and share their
take on entremets and petits gâteaux. Learn their techniques and recipes, while immersing
yourself in their creative universe.

OBJECTIVES

CONTENT

•M
 aster the techniques behind creating innovatve
entremets and petits gâteaux

•C
 reate multi-layer entremets of various textures and
fillings

•L
 earn different styles of finishing from glazes to
handmade decorations

•S
 harpen the art of combining textures, colors and
flavors in verrines and petits gâteaux
• Explore exciting flavor combinations with
gâteau bases

D AT E S

L O C AT I O N

PRICE

July 9-11

L'École Valrhona
Brooklyn

DISCOUNTS

$1725*

30% discount off all
classes for
North America Members

For more information email ecolebrookyln@valrhona.com

Additional discount for
Chef Referral Program

Details on p. 39

To register visit http://bit.ly/ecolevalrhona

C H E F A N TO N I O B AC H O U R

F

or Antonio Bachour, whose earliest memories are kneading dough in his family’s bakery in Puerto
Rico, his professional aspirations were simple: he wanted to be a pastry chef. With three top-selling
cookbooks under his name, countless repeated guest chef positions, and several businesses in the
works, he has truly realized his dream.
A graduate of baking and pastry arts at French Culinary Institute, Bachour’s first working years were spent
honing his trade in his homeland of Puerto Rico. A move to the United States in 2000 landed him on
Miami Beach where an exploding restaurant scene presented many promising options. In 2009, Bachour
began working with KNR Food Concepts to open and run pastry at several of their concepts including the
W South Beach Hotel and Trump Hotel Soho. In 2011, Bachour took a position as Executive Pastry Chef at
the St Regis Bal Harbour Hotel.
In 2013, he released his stunning debut cookbook: Bachour, selling out the first printing in only four
months. He has since released 2 other sold out cookbooks. Bachour owned and operated Bachour Bakery
+ Bistro in Miami, and is now focusing on a new concept called Bachour which will open in Spring 2018
and releasing his new book Bachour The Baker.

CHEF CARLES MAMPEL

C

arles Mampel is a Catalan Pastry Chef who is passionate about what he does. His creations are
inspired, and he is aware of the importance of details – the visual, the flavors, textures and aromas –
every part has a purpose.

Carles Mampel was awarded the title of Best Master Pastry Chef in Spain in 1999 following a succession of
other international prizes. Carles Mampel went on to win Champion Pastry Chef of the Euro Americas in
2000. He captained the Spanish team in the World Championship in Las Vegas in 2002. In 2004, the team
finished in a meritorious second position in Rimini. In 2005, he won the Press Prize for “the World´s Best
Chocolate Cake,” his Xabina chocolate cake in Lyon.
These achievements served as a reward for the effort and dedication he puts into his work and also
helped to push the limits of what he does and how he does it. He was incorporated into Relais Dessert
in 2008, a body which recognizes the world´s best pastry shops. Carles travels the globe to share his
knowledge of pastry through consulting and teaching.

*Prices include a class recipe book, an apron, professional class photos, lunch on all class days and dinner with the student group and the instructor on the first or
second night of class. In order to enhance your learning experience, the size of the class will be kept to a maximum of 8-12 students depending on the class theme.
L'École Valrhona Brooklyn Professional Class Schedule 2018 • Visit us.valrhona.com for product and class information.
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COURSES
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PLATED DESSERT COURSES

GUEST CHEF COURSE

PLATED DESSERTS ACCORDING TO LINCOLN
with Lincoln Carson, Owner, Lincoln Heavy Industries

Valrhona welcomes back Chef Lincoln Carson to share his knowledge of plated desserts.
You will learn not only the technical aspects of the desserts but also the inspirations that lead
to their creation.

OBJECTIVES

CONTENT

• Learn the complete process of creating the many

• Practice techniques including tempering, ganache,

components behind a plated dessert

mousse formulation, ice creams, sorbets, sponges,
meringues, sauces, and choux

• Discover new approaches to achieve specific

• Prepare all components and finish plating for a

textural effects

multi-course dessert tasting experience

• Explore advanced techniques with an emphasis on

• Preparation will include plated, shared, and

balance, seasonality, and texture

verrines, as well as mignardises

D AT E S

L O C AT I O N

PRICE

DISCOUNTS

August 28-29

L'École Valrhona
Brooklyn

$1055*

30% discount off all
classes for
North America Members

For more information email ecolebrookyln@valrhona.com

Additional discount for
Chef Referral Program

Details on p. 39

To register visit http://bit.ly/ecolevalrhona

CHEF LINCOLN CARSON

W

ith over 28 years of experience, award winning Pastry Chef Lincoln Carson has been
recognized as an industry leader and innovator, most notably from his eight-year tenure
as the corporate pastry chef for The Mina Group.

Carson’s experience has included, among others, New York’s Le Bernardin, La Cote Basque and
the Waldorf Astoria’s Peacock Alley, Carmel’s Highlands Inn as well as Las Vegas’ Daniel Boulud
at Wynn Las Vegas and Bellagio’s Picasso, and Superba Food & Bread in Venice, California.
Carson is currently a guest educator and consulting pastry chef with Valrhona Chocolate,
and owner of Lincoln Heavy Industries, a pastry and hospitality consulting firm specializing in
building restaurant, hotel, bakery and patisserie programs.
He has been featured by numerous print, radio and television media outlets including New York
Magazine, The New York Times, Food & Wine, Dessert Professional, and in 2009 was named one
of Dessert Professional’s Top Ten Pastry Chefs.
Currently, Carson is working on a multi-purpose restaurant concept with a heavy emphasis on
baking and pâtisserie, opening in downtown Los Angeles in the Spring of 2018.

*Prices include a class recipe book, an apron, professional class photos, lunch on all class days and dinner with the student group and the instructor on the first or
second night of class. In order to enhance your learning experience, the size of the class will be kept to a maximum of 8-12 students depending on the class theme.
L'École Valrhona Brooklyn Professional Class Schedule 2018 • Visit us.valrhona.com for product and class information.
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PLATED DESSERT COURSES

PLATED DESSERTS

with Philippe Givre, Executive Pastry Chef and Experience Director,
L'École Valrhona
After 40 years in 3 Michelin Star restaurants, discover Philippe Givre’s plated desserts with
a unique French style and a strong expertise of gastronomic dessert. You will learn the
traditional Valrhona technique designed for gastronomic restaurant creations utilizing a wide
range of Valrhona products.

OBJECTIVES

CONTENT

• Discover and learn how to select quality ingredients

• Use varying techniques to create plated dessert

• Explore the many components of a plated dessert,
learning new techniques for texture

• Discover advanced techniques such as sous vide,
plating with an emphasis on balance, seasonality,
and texture

components including tempering, ganache,
mousse, ice cream, sponge, and meringue

• Observe and practice creating the components
and finished plating for a unique dessert-tasting
experience

• Preparation will include plated desserts which can
be served in different levels of restaurants

D AT E S

L O C AT I O N

PRICE

DISCOUNTS

October 15-16

L'École Valrhona
Brooklyn

$955*

30% discount off all
classes for
North America Members

For more information email ecolebrookyln@valrhona.com

Additional discount for
Chef Referral Program

Details on p. 39

To register visit http://bit.ly/ecolevalrhona

CHEF PHILIPPE GIVRE

W

ith more than 25 years of experience working as a Pastry Chef, Philippe Givre has
acquired an outstanding understanding of all aspects of the world of pastry. He
worked for 10 years at Restaurant La Maison Troisgros in Roanne, France, a 3-Michelin
star establishment, in luxury pastry shops and catering with his 5 years spent at Fauchon,
Paris with Sébastien Gaudard and Christophe Adam, and in chocolate making, for the last 12
years at L'École Valrhona. Philippe has traveled to more than 40 countries for pastry consulting
and other positions including his work as the Pastry Chef in charge of the desserts at Joel
Restaurant in Atlanta. Today, through his position as Executive Pastry Chef in charge of the
coordination of knowledge for Valrhona chefs at L’École Valrhona, Philippe leads the team of
Valrhona Pastry Chefs, manages classes and various projects outside of L'École, offers oneon-one technical assistance to chef customers, and ensures the sustainability of the L'École
philosophy and teaching values.

*Prices include a class recipe book, an apron, professional class photos, lunch on all class days and dinner with the student group and the instructor on the first or
second night of class. In order to enhance your learning experience, the size of the class will be kept to a maximum of 8-12 students depending on the class theme.
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PLATED DESSERT COURSES

GUEST CHEF COURSE

PETITS GÂTEAUX AND PLATED DESSERTS
with Patrice Demers, Chef/Owner, Patrice Pâtissier

Chef Patrice Demers joins l’École Valrhona for the second year to share his vibrant and unique
flavor combinations with a sleek minimalist presentation. Patrice will share his creations that he
produces at his acclaimed pastry shop in Montréal, Canada.

OBJECTIVES

CONTENT

• Explore interesting flavor combinations and

• Produce pastry creations including plated

pairings to create balanced, distinctive desserts

desserts, petits gâteaux, and small sweets

• Master techniques for using a variety of ingredients

• Sharpen your techniques preparing sponges,

and textures in your petits gâteaux and plated
desserts

creams, mousses, and decorations

• Discover pastry methods spotlighting a single
ingredient to star in a well-balanced dessert

• Discuss with Chef Patrice his philosophy behind
his modern pastry shop along with his experiences
and inspirations as one of Canada’s biggest
pastry stars

• Learn Chef Patrice’s technique for creating desserts
in which every ingredient has a purpose

D AT E S

L O C AT I O N

PRICE

DISCOUNTS

June 11-13
Class is 2.5 days

L'École Valrhona
Brooklyn

$1105*

30% discount off all
classes for
North America Members

For more information email ecolebrookyln@valrhona.com

Additional discount for
Chef Referral Program

Details on p. 39

To register visit http://bit.ly/ecolevalrhona

C H E F PAT R I C E D E M E R S

P

assionate about restaurants and pastry for many years, Patrice decided in 1999 to enroll
in cooking school. After his training in pastry and in professionnal cooking, he worked for
more than 15 years in some of Montréal's best restaurants, creating desserts where fruits
and acidity play an important part and where sugar never dominates.
In 2014, he opened his own pastry shop, Patrice Pâtissier near Atwater Market in Montréal where
he creates desserts using local and seasonal ingredients. Besides serving lunch and brunch,
Patrice also gives pastry classes in the evening.
Because he loves to share his passion for pastry, Patrice has published 3 books and hosts a TV
show "Les Desserts de Patrice" for 5 seasons on Canal Vie. Some of his recipes have also been
published in magazines like "So Good" and "Fou de Pâtisserie". He's also been invited twice to
Paris to give demonstrations at the Omnivore Food Festival.

*Prices include a class recipe book, an apron, professional class photos, lunch on all class days and dinner with the student group and the instructor on the first or
second night of class. In order to enhance your learning experience, the size of the class will be kept to a maximum of 8-12 students depending on the class theme.
L'École Valrhona Brooklyn Professional Class Schedule 2018 • Visit us.valrhona.com for product and class information.
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COURSES
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BAKERY COURSES

GUEST CHEF COURSE

TASTES & VARIATIONS OF
VIENNOISERIE

with Greg Mindel, Chef/Owner, Neighbor Bakehouse
Chef Greg Mindel once again joins l’École Valrhona to teach his popular viennoiserie course,
offering two opportunities to attend. During his hands-on class, Chef Mindel will share his
vision of modern viennoiserie and will focus on techniques and cross-utilization of a few
base doughs.

OBJECTIVES

CONTENT

•L
 earn hands on lamination and lamination with a
sheeter

• Utilize various doughs including puff pastry,
chocolate brioche, medium rich brioche, and
croissant doughs

•D
 iscover the secrets behind his successful savory
breakfast items and products with a Greg Mindel
twist sold at his bakery, “Neighbor”
•M
 aster preparing and adapting recipes to adjust
to the resources of your own kitchen
•G
 ain a better understanding of doughs and how
to efficiently use them in your kitchen

• Practice a range of shaping techniques and
production methods to create artful and delicious
breakfast pastries
• Explore techniques to ensure product consistency
and quality

DATES

LOCATION

PRICE

DISCOUNTS

June 5-6
October 2-3

L'École Valrhona
Brooklyn

$1055*

30% discount off all
classes for
North America Members

For more information email ecolebrookyln@valrhona.com

Additional discount for
Chef Referral Program

Details on p. 39

To register visit http://bit.ly/ecolevalrhona

CHEF GREG MINDEL

G

reg Mindel is a New York Native, born in Brooklyn. His culinary adventures began in South
Florida, where the diversity of people and exposure to a range of flavors and cuisines
inspired him to set forth on an exploration of the rich food traditions of different peoples
and places.
After touring the savory food scene of the East Coast, Greg made his way to California. Over the
last ten years in the San Francisco Bay Area, Greg has worked in great kitchens including the
Ritz-Carlton Half Moon Bay, Tartine Bakery and Spruce Restaurant.
Outside of traditional kitchen work, Greg has been a Chef Instructor at Tante Marie, The San
Francisco Baking Institute, and SF Cooking School and is a Chef Consultant for the Center for
Culinary Development.
His main focus over the last several years has been viennoiserie and baking. In January 2012,
Greg opened his own baking company called Neighbor Bakehouse. He provides viennoiserie and
morning pastries that harken back to the classics, yet focus on modern techniques and global
flavors.

*Prices include a class recipe book, an apron, professional class photos, lunch on all class days and dinner with the student group and the instructor on the first or
second night of class. In order to enhance your learning experience, the size of the class will be kept to a maximum of 8-12 students depending on the class theme.
L'École Valrhona Brooklyn Professional Class Schedule 2018 • Visit us.valrhona.com for product and class information.
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EXCLUSIVE COURSE

GUEST CHEF COURSE

PASTRY STYLES BY
ORIOL BALAGUER

NEW

with Oriol Balaguer, Executive Pastry Chef & Owner
In this Cercle V Exclusive class, renowned Pastry Chef Oriol Balaguer will join us from Spain
to share his creative take on the world of pastry. Discover Oriol’s award-winning techniques
and unique style with a Spanish influence.

DATES

LOCATION

PRICE

CLASS DISCOUNT

April 30 May 2

L'École Valrhona
Brooklyn

$878.50*

Class price includes 30%
discount for
North America Members

For more information email ecolebrookyln@valrhona.com

Additional discount for
Chef Referral Program

Details on p. 39

To register visit http://bit.ly/ecolevalrhona

C H E F O R I O L B A L AG U E R

O

riol Balaguer was born in Calafell (Tarragona), Spain in 1971, showing a true passion for
pastries from a very young age. With his childhood memories, he still has a clear portrait
of his father working at the confectioner’s shop while he played at his feet creating
miniature imitations of his pastries and sweets.
After attending the Confectionery Trade School of Barcelona and training at the best pâtisseries
in Spain and Belgium, he was hired to work with the team of Ferran Adrià, who defined him as
“one of the most well-rounded professionals in the world of gastronomy”. At the age of only
23, he received the distinction of the Best Spanish Artisan Confectionery Master. In 2003, he
decided to take a leap forward and demonstrate his creative talent, formidable energy, personal
attitude, and critical thinking by creating a brand that would bear his name.
With an outlook inspired by architecture and design, Oriol Balaguer creates sweets and pastries that
harmoniously blend refined artisan techniques and the perfect balance of flavors.
As an inventor of new sweet indulgences, in a few short years he has created an exceptional
culinary heritage with recipes that combine innovation and quality to meet the high standards
of his clientele.

Distinctions:
Best Artisan Panettone in Spain 2017
Best Artisan Butter Croissant in Spain 2014
Best Pastry Chef in Spain 2008
Best Gastronomy Shop in Madrid 2008
Award for Professional of the Year 2006
Best Gastronomy Website in Spain 2005
Best Pastry Chef in Catalonia 2003
Best Dessert in the World 2001
Best Book in the World 2000
Best Spanish Restaurant Pastry Chef 1997
Best Dessert in Spain 1997
M.M.A.P.E. 93 Best Spanish Handmade Pastry Master 1993

*Prices include a class recipe book, an apron, professional class photos, lunch on all class days and dinner with the student group and the instructor on the first or
second night of class. In order to enhance your learning experience, the size of the class will be kept to a maximum of 8-12 students depending on the class theme.
L'École Valrhona Brooklyn Professional Class Schedule 2018 • Visit us.valrhona.com for product and class information.
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PRACTICAL INFORMATION

TECHNICAL SUPPORT
AND CHEF SERVICES
VALRHONA
PROFESSIONALS
The Cercle V Program is based on a partnership
between Valrhona and chefs. It rewards our best
and most loyal customers by offering them exclusive
benefits: opportunities to attend and participate in
special events, technical support, previews of new
products and exclusive recipes and inspirational ideas.
For more information on how to join and whether you
qualify, please contact colleen.gibson@valrhona.com.

From information on new products for chefs and
chocolatiers to schedules of demos and classes,
us.valrhona.com informs, educates, and instructs
through regularly updated content and news.
Industry professionals are able to access
information such as how to order products, product
usage, tips, recipes, and frequently asked questions
24/7. Chefs are also able to contact Valrhona for
technical advice and support.

PARTNERSHIPS WITH CULINARY ASSOCIATIONS
VALRHONA IS A PROUD SPONSOR OF:

moving the industry forward

CONNECT WITH L'ÉCOLE VALRHONA BROOKLYN
@ValrhonaUSA		

#ValrhonaUSA #EcoleValrhonaBK

L'École Valrhona Brooklyn Professional Class Schedule 2018 • Visit us.valrhona.com for product and class information.
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PRACTICAL INFORMATION

L'ÉCOLE BROOKLYN
2018 CALENDAR
PAGE

FEB

MAR

APR

MAY

JUNE

JULY

AUG

SEPT

OCT

NOV

CHOCOLATE COURSES
Framed Chocolate Bonbons
with Theory
Panning & Chocolate Treats

NEW

15

NEW

15

19 – 21

10 –12
23 –25

16

Molded Chocolate Bonbons

17 – 19
21 –23

16 –18

ARTISTIC COURSES
The Art of Sugar Flowers
and Cakes

18

26 –28

Artistic Chocolate Showpieces

19

26 –28

16 –18
18 –20

PASTRY COURSES
Unveiling Modern Pâtisserie

21

Entremets and Travel Cakes

22

Introduction to Chocolate

23

A Modern Twist on Tarts

24

Modern Buffet

25

All About Praliné

NEW

A Collaboration on Entremets
and Petits Gâteaux

26

23 –25
21 –22
10 –11

25 –26
5 –7

6 –7

7 –8
3 –4

27

9 –11

* Please check http: //bit.ly/ecolevalrhona or us.valrhona.com for up-to-date information.
Off-site class. Please visit us.valrhona.com for class details.
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L'ÉCOLE BROOKLYN
2018 CALENDAR cont'd
PAGE

FEB

MAR

APR

MAY

JUNE

JULY

AUG

SEPT

OCT

NOV

DEC

PL ATED DESSERT COURSES
Plated Desserts According
to Lincoln

29

Plated Desserts

30

Petits Gâteaux and
Plated Desserts

31

11 –13

33

5 –6

28 –29
15 –16

BAKERY COURSES
Tastes & Variations of Viennoiserie

2 –3

cercle v exclusive COURSE
Pastry Styles By
Oriol Balaguer

NEW

35

APR 30MAY 2

* Please check http: //bit.ly/ecolevalrhona or us.valrhona.com for up-to-date information.
Exclusive Class: Open to Cercle V North America members only. Learn more about the Cercle V Program on page 37.

CLASS REFERRALS AND DISCOUNTS
CHEF REFERRAL PROGRAM
Taken a class with us before? Refer a friend. Receive a $200 credit
towards any 2018 L'École Brooklyn class when you refer a professional
chef for a 2018 class. *Offer subject to availability and qualification for the

classes. The referred customer must register for a course in order for you to
receive the credit.

30% DISCOUNT off all classes for Cercle V North America Members.

L'École Valrhona Brooklyn Professional Class Schedule 2018 • Visit us.valrhona.com for product and class information.

39
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REGISTRATION
Classes will take place from 9:00am to 5:00 or 6:00pm, for two to three
days depending on the theme of the class. Details about equipment and
attire as well as practical information and recommended places to stay
will be provided upon confirmation of your registration.

FOR MORE INFORMATION:
KIRA POSNER
Tel: 718-522-7001 (ext 110)
or by email: ecolebrooklyn@valrhona.com
TO REGISTER:
visit us.valrhona.com
or http://bit.ly/ecolevalrhona

ACCESS AND ATTRACTIONS
AIRPORTS:

LaGuardia International Airport (LGA) and John F. Kennedy International Airport (JFK)
BY TRAIN:

From the Mid-Atlantic and Northeast, AMTRAK to Pennsylvania Station (Manhattan, NY.) Transfer to the
subway: A/C train to High Street Station, 8 blocks from l’École Valrhona Brooklyn.
BY ROAD:
FROM QUEENS OR STATEN ISLAND: Highway 278 to the Cadman Plaza Exit
FROM MANHATTAN: The Brooklyn Bridge or the Manhattan Bridge into Downtown Brooklyn, an 8 minute drive

from l’École Valrhona Brooklyn.
BY SUBWAY:
OPTION 1: Take the F train to York Street Station, located 3 blocks from l’École Valrhona Brooklyn.
OPTION 2: Take the A/C train to High Street Station, (8 blocks or a 10 minute walk to l’École Valrhona Brooklyn.)

MANHATTAN BRIDGE

JOHN ST

BROOKLYN BRIDGE PARK
FT. JANE’S CAROUSEL

DUMBO

PLYMO UTH ST

WATER ST

WATER ST

GOL D ST

BROOKLYN BRIDGE

EAST RIVER

L’ÉCOLE VALRHONA
BROOKLYN
222 Water Street
Brooklyn, NY 11201

L'ÉCOLE VALRHONA
BROOKLYN

ST

QUEENS

YORK ST

M ID

DA G

LAR

ST
PROSP ECT ST

H S
T
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YORK ST
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POP

BROOKLYN

278

F TRAIN:
YORK STREET STATION

YORK ST

EVE

R IT T

278

M

GOLD ST

N

JAY ST

LT
O

ADAMS ST

FRONT ST

FU

WASHING TON ST
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ST
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BRIDGE ST
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A/C TRAIN:
HIGH STREET STATION

278

QUEENS
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THANK YOU
TO OUR SPONSORS

L'École Valrhona Brooklyn Professional Class Schedule 2018 • Visit us.valrhona.com for product and class information.

41

JOIN US
at L'ÉCOLE
VALRHONA
BROOKLYN
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F O L L OW l ' É c o l e va l r h o n a
@ValrhonaUSA #ValrhonaUSA #EcoleValrhonaBK

L ' É C O L E VA L R H O N A B R O O K LY N
222 Water Street • Brooklyn, New York 11201

information & registration

718-522-7001 (ext. 110)
us.valrhona.com • ecolebrooklyn@valrhona.com

l ' É c o l e Va l r h o n a I n t e r n at i o n a l L o c at i o n s
ÉCOLE VALRHONA
PARIS-VERSAILLES

ÉCOLE VALRHONA
TOKYO

ÉCOLE VALRHONA
TAIN L’HERMITAGE

91 rue Joseph Bertrand
78220 Viroflay

Kubodera Twin Tower
Bldg 6F
2-9-4 Kudan Minami
Chiyoda ku
Tokyo 102-0074 Japan

8 quai du Général
de Gaulle
26602 Tain l’Hermitage
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