TAILOR-MADE PATHWAYS

Create a diploma pathway tailored to your career goals. Whether you aspire to work in the culinary arts, or have an entrepreneurial

AS AN OPTION

COMPLEMENTARY WITH THE
CULINARY ARTS

ENTREPRENEUR

project, we're here to create a pathway to suit your needs.

BASIC PASTRY
CERTIFICATE

BASIC CUISINE
CERTIFICATE

BASIC BOULANGERIE
CERTIFICATE

INTERMEDIATE CUISINE
CERTIFICATE

INTERMEDIATE PASTRY
CERTIFICATE

ADVANCED BOULANGERIE
CERTIFICATE

SUPERIOR PASTRY
CERTIFICATE

SUPERIOR CUISINE
CERTIFICATE

DIPLOME DE PATISSERIE + DIPLOME DE BOULANGERIE

Would you like to do an internship?

INTERNSHIP PATHWAY

3 MONTHS OF PROFESSIONAL APPLICATION AT THE INSTITUTE AND 60
HOURS AT THE HOTEL DE LA MARINE + 6 MONTH INTERNSHIP

in partnership with Bquphine | PSL

UNIVERSITE PARIS

Would you like to enhance your skills?

DIPLOMA IN GASTRONOMY,
NUTRITION & FOOD TRENDS

DIPLOMAIN PLANT-BASED
CULINARY ARTS - (PATISSERIE)

DIPLOMA IN PLANT-BASED
CULINARY ARTS- (CUISINE)

MASTERING NATURAL
Would you like to become an entrepreneur?
DIPLOMA IN CULINARY MANAGEMENT

This 3-year programme is a launchpad for the solution-makers
of tomorrow. Our programme is dedicated to developing
innovative managers who can explore uncharted territories and
address challenges that have yet to be defined.

Students willlearn to blend creativity, strategy, and sustainability
to drive innovation in the gastronomy and food business
environment.

ﬁéu/wbwi/ AROUND THE WORLD

JUAN ARBELAEZ AMANDA BANKERT TOBIAS OVERGOOR AMANDA THOMSON RENATA PORTASIO
Colombian American Dutch English Brazilian
DIPLOME DE CUISINE DIPLOME DE PATISSERIE DIPLOME DE CUISINE WINE & MANAGEMENT GRAND DIPLOME®

Founder of Famous
Flavours

CEO and founder of
Thomson & Scott

Restaurant owner/chef of
several establishments
(Plantxa, Levain, Yaya,
Vida, Vigna, Streetlab,

Bazurto)

Entrepreneur - Founder
of Boneshaker Paris
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0 PIERRE HERME PLAZA ATHENEE

Maison Rostang

Private chef for the
Brazilian Ambassador

to France
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KEY INFORMATION

Conditions d’entrée: 18 years old or older, High School Diploma or
equivalent English proficiency B2 level or equivalent

Motivation and aspiration: supporting statement of 500 words in
English language, CV in English

Teaching languages: english

Intakes: September

LE CORDON BLEU PARIS

13-15 Quai André Citroén, 75015 Paris

£ +33(0)1 8565 15 00 * paris@cordonbleu.edu
. cordonbleu.edu/paris

LE CORDON BLEU PARIS - HOTEL DE LA MARINE

2 place de la Concorde, 75008 Paris

+33 (0)1 59 03 50 00 ¢ hoteldelamarine@cordonbleu.edu
cordonbleu.edu/paris-hoteldelamarine

n @lecordonbleuparis @lecordonbleuparis m Le Cordon Bleu Paris uvouTuhe Le Cordon Bleu Paris @lecordonbleuparis
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OTHER DIPLOMAS

NATURAL FERMENTS DIPLOMA IN PASTRY INNOVATION

The aim of this programme is to develop specific expertise in the use of

DIPLOME DE BOULANGERIE

T

This diploma trains future professionals

and entrepreneurs in essential natural leavens and boulangerie techniques. The Diploma in Pastry Innovation places creativity, boldness and
boulangerie techniques, as well as new It is aimed at those who have worked as a pastry-boulangerie chef and innovation at the heart of the training programme. More than just ART’ SCIENCE AND DIPLOMA IN
trends in the field. a simple refresher course, this programme opens the doors to a WINE MANAGEMENT CULINARY MANAGEMENT

who wish to master the combination of ferment types, the seeding
approach, the choice of flour and the baking approach, in order to
adjust the typical flavours and aromas of boulangerie and viennoiserie
products.

new generation of patisserie, in line with consumer expectations:

It encompasses the knowledge and 2 ) R
nutritional balance, well-being, sustainability and gourmet pleasure.

expertise of the boulangerie traditions
which contribute to the reputation

of France around the world. The
programme is based on understanding, 6

learning and mastering boulangerie WEEKS

This avant-garde programme combines culinary expertise,
technological research and design to transform your expertise into a
veritable laboratory of experimentation.

techniques. The programme consists KEY INFORMATION
mainly of practical classes Entry requirements: J
yorp + 18 years old or older, High School Diploma or English proficiency B2 level or - INFQRM'ATI(?NS PRATIQUES
3 equivalent or French proficiency at A2 CEFR level or equivalent Conditions d’entrée: ) ) )
MONTHS + Hold a CAP in Boulangerie (Certificat d’Aptitude Professionnelle) or * 18 years old or older, High School Diploma or equivalent, have Le Cordon
KEY INFORMATION « Hold a diploma in bakery and viennoiserie skills or Bleu Dipldme de Patisserie or equivalent Level 4 qualification (CEC) or
. ) . . . A minimum of 3 years’ professional experience in patisserie. English
Entry requirements: + Hold the Le Cordon Bleu Diploma in Boulangerie (Basic and Advanced - ) -
18 q I levels) or proficiency B2 level or equivalent or French proficiency at A2 CEFR level or
years old or older, equivalent,

« Provide proof of at least 2 years of professional experience as a pastry
chef-baker.

Teaching languages: French consecutively translated into English

Intakes: January and July

* High School Diploma or equivalent

+ English proficiency B2 level or equivalent or French proficiency at A2
CEFR level or equivalent,

Teaching languages: French consecutively translated into English

Intakes: January, April, July and October

Teaching languages: French consecutively translated into English
Intakes: April, October

This programme provides students with the operational training
and management skills needed to launch a food establishment of
their choice (restaurant, food shop, food truck, etc.) and teaches
then how to manage a professional kitchen.

This 10-month programme is a full-time course where students
acquirein-depth knowledge of the wine industry through both theory
classes and practical training. The programme is complemented by
4 French vineyard visits, opportunities to meet professionals and

internships (4 months).

DIPLOME DE PATISSERIE THE INTERNSHIP PATHWAY

The Diploma in Culinary Management also helps students to
personalise their concept, their objectives, their own menus and
recipes, and to manage food and operational costs.

KEY INFORMATION

Entry requirements:

» 18 years old or older

+ Applicants must possess a high school diploma (baccalaureate or

DIPLOME DE CUISINE

Lasting 16 to 18 months, this programme combines learning
culinary techniques with professional experience in prestigious

This diploma focuses on gradually learning the fundamental

This diploma introduces students to professional techniques and the
techniques of traditional French pastry. Students learn to master

study of classic dishes interpreted in an original and contemporary

KEY INFORMATION

; ; ; ; ; ; BASIC CUISINE BASIC PASTRY i
way. Students progressively and systematically learn French culinary the most complex contemporary desserts, perfecting their skills establishments in France and abroad, with the aim of developing a e e equivalent) . o Entry requirements:
techniques, discover ingredients and use increasingly complex through sugar and chocolate creations. career and building a vast professional network E h 3 h + Have a C1 level in English, and knowledge of French is highly .18 1d or old
techniques. : months months recommended, A2 level to ensure the smooth progression of the .yearso or-o er .
This programme can follow on from the Diplome de The Grand Dipléme®is the most comprehensive culinary arts training internship * High School Diploma or equivalent
» English proficiency B1 level or equivalent

Teaching language: English

Boulangerie in standard or intensive format, with or without the
Intake: September

J programme in Cuisine and Pastry at Le Cordon Bleu and is divided
Internship Pathway.

: e R . . * Hold a Le Cordon Bleu diploma or have at least two years of significant
into three Certificates: Basic, Intermediate, and Superior. udip Vv WO y! igniti

BASIC CUISINE
CERTIFICATE

BASIC PASTRY
CERTIFICATE

The Dipldme de Cuisine is a comprehensive and rigorous training
programme taught by leading Chefs from the culinary world. It
introduces students to professional techniques and to the study of
classic dishes interpreted in an original and contemporary way.

INTERMEDIATE CUISINE
CERTIFICATE
3 months

INTERMEDIATE PASTRY
CERTIFICATE
3 months

in partnership with GEoRGE: |
P P CHAPPAZ | Pt

experience, and wish to start your own business
Teaching languages: French consecutively translated into English
Intakes: January, April, July and October

The Dipléme de Patisserie is based on progressively learning the PROFESSIONAL PROFESSIONAL 5
INTERMEDIATE CUISINE INTERMEDIATE PASTRY fundamental techniques used in traditional French pastry. Students APPLICATION AT THE APPLICATION AT THE DIPLOMA IN GASTRONOMY, PLANT-BASED GASTRONOMY: CUISINE
CERTIFICATE CERTIFICATE learn and master the most complex and contemporary desserts. PARIS INSTITUTE PARIS INSTITUTE A
Sl el NUTRITION AND FOOD TRENDS OR PATISSERIE DIPLOMA

SUPERIOR CUISINE
CERTIFICATE

SUPERIOR PASTRY
CERTIFICATE
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A certificate is awarded on successful completion of each level. The diploma is awarded once all three levels have been achieved.

KEY INFORMATION

Entry requirements:

» 18 years old or older,

+ High School Diploma or equivalent, those envisaging a career change.

Teaching languages: French consecutively translated into English
Standard or intensive format intakes : January, April, July, October
Length: Choice of either 9 months standard or 6 months intensive

+ English proficiency B2 level or equivalent or French proficiency at A2 CEFR level or equivalent,

They also develop their artistic talent with sugar and chocolate
creations.

This training programme is complemented by several experiences:
3 months of professional application within the institute’s various
production centres between the intermediate and the superior
certificate, 5 hours a week at the Hbtel de la Marine* during the
superior certificate, as well as 4to 6 months of work experience in one
of the many companies with which the institute has a partnership.

After successfully completing their training programme(s),
students are respectively awarded the following:

* The Grand Diplédme® with internship pathway

* The Dipléme de Cuisine with internship pathway

* The Dipldme de Patisserie with internship pathway

KEY INFORMATION

Entry requirements:

« 18 years old or older,

« High School Diploma or equivalent, those envisaging a career change

« English proficiency B2 level or equivalent or French proficiency at A2
CEFR level or equivalent,

Teaching languages: French consecutively translated into English

Intakes: January, April, July, October

Length : 16 or 18 months depending on whether the programme
(standard or intensive) and the internship lasts (4 or 6 months)

*Le Cordon Bleu Paris - Hotel de la Marine offers cuisine and pastry
workshops to stimulate creativity and taste. Throughout the year, a
variety of themes delight gastronomy enthusiasts. Supervised by a
Chef from the institute, participants discover a professional culinary
environment.

© Thomas Mougeolle

SUPERIOR CUISINE
CERTIFICATE
3 months

v

INTERNSHIP

SUPERIOR PASTRY
CERTIFICATE
3 months

v

INTERNSHIP

GRAND DIPLOME®
WITH INTERNSHIP PATHWAY
total length: 18 months (6-month internship included)

This programme has been specially designed in response to an
increasing demand to gain insight into food-related health issues.
Over the 3-month programme, a wide range of subjects are covered,
including the science of food and certain notions of microbiology, as
well as cost control and sustainability in an entrepreneurial approach
to developing contemporary menus that meet current nutritional
recommendations.

Intakes: April, October

L

This diploma offers a creative repertoire of knowledge and recipes
based on plant-based products, focusing on making specific dishes.
During the programme, students will explore a wide range of
vegetables, fruit, nuts, seeds, grains and legumes and will gain in-
depth knowledge of varieties of ingredients and innovative culinary
uses.

Intakes: January / July (pastry) or april / october (cuisine)

KEY INFORMATION

Entry requirements:
+ 18 years old or older,
+ High School Diploma or equivalent, those envisaging a career change.

Teaching languages: French consecutively translated into English

+ English proficiency B2 level or equivalent or French proficiency at A2 CEFR level or equivalent,




