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For 3 hours or one full day (we recommend this amazing 

experience if you have time), you will be enrolled in the 

Chef’s team, in his laboratory.  

Making chocolate is a complex process with many factors 

influencing the quality of the final product. 

During the Class, you will learn how to bake:  

• The famous truffles 

• A fine Caramel 

• Different chocolates 

After the class, you will of course enjoy the result of your 

work, and will take some of them home! 

Chocolate Class 
1 to 2 persons, 3 hours, 180 € per person 

full day, 295 € per pers (lunch included) 

 

 

Learn all the secrets of one of the most famous Chocolate artist in 

France.  

The Chef is supplying most of the best restaurants and Palaces in Paris 

(Georges V, Alain Ducasse at the Plaza, Bristol…).  

The Chef will teach you some of his secrets and you will be able to 

impress your friends once you go back home! 

 


