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WELCOME TO FERRANDI PARIS
		

CAMPUS OF DJION
Established 100 years ago by the Chamber of Commerce and Industry of Paris
Ile-de-France, the name FERRANDI Paris is linked to generations of chefs and
entrepreneurs set apart by their signature culinary style and pioneering talent.
FERRANDI Paris trains elite professionals, innovators in the gastronomy and hospitality management industries, both in France and internationally.
Renowned for constantly delivering excellence, the school’s approach to teaching focuses on mastery of fundamental skills, ability to innovate, acquisition of
managerial and entrepreneurial skills, and last but not least, hands-on practice.
FERRANDI Paris has been chosen to embody the importance and excellence of
transmission of «the French gastronomic meal», registered as a UNESCO world
heritage. A brand new campus will therefore open to international students in
the very unique landscape of the Cité Internationale de la Gastronomie et du
Vin, in the historic heart of Dijon and only one kilometer away from one of the
most renowned vineyards of the world. This place will be fully dedicated to
gastronomy and culinary arts, featuring exhibitions, restaurants, local markets,
convention centers and supported by flagship members.
FERRANDI Paris, aptly dubbed by the press “the Harvard of Gastronomy“, is
a hub of discovery, inspiration and sharing of ideas, where cuisine meets, art,
science, technology, creativity and innovation. And where the biggest names
in the industry come together and breathe new life into hospitality and culinary
creativity.

Grégoire Auzenat
Interim Executive Director

ABOUT FERRANDI PARIS

2500

2000

professionals in
continuing
education

international students
and professionals,
30 nationalities
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110

40

students

campuses : Paris,
Saint-Gratien, Bordeaux,
Rennes, Dijon

full time faculty

300

teaching labs
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FERRANDI PARIS,

SETTLES A NEW CAMPUS IN DIJON
Capital of taste and the French Art de vivre

Dijon, the capital of the great region of Bourgogne-Franche-Comté in the eastern central part
of France, is the ultimate cultural destination.
PARIS

1h40

DIJON
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This region is now on the UNESCO World Heritage
list with the Climates of Burgundy’s vineyard. As a
food and wine capital, Dijon is famous for its culinary
canvas. Located in the heart of the town, the “Cité
internationale de la gastronomie et du vin” (international food and wine center) is devoted to French
gastronomy and wines from the world over. With five
Michelin-starred restaurants, a lively indoor market in
the city center and an international food fair, Dijon
really is a gourmet city.

CONTACT US FOR MORE INFORMATION:
ferrandi-international@ferrandi-paris.fr

FERRANDI PARIS, CAMPUS OF DIJON
IN THE HEART OF THE INTERNATIONAL CITY OF GASTRONOMY
& WINE (CIGV)
CIGV, A PROJECT DEDICATED

TO GASTRONOMY :
•

70 000 sqm

THE CAMPUS, AN ICONIC BUILDING

OF THE CIGV : “CANON DE LUMIÈRE”
•

Dedicated to gastronomy featuring gastronomic restaurants, wine cellars, Gastronomic Village, cinema complex and training centers, specific exhibitions and event
spaces.

• A large-scale cultural project based on the “French
gourmet meal” that has joined the list of intangible
World Heritage of humanity.

850 sqm

Dedicated to the FERRANDI Paris Campus of Dijon, at
the entrance of the Cité and offering a deep view on
the Dijon city center.

• Two tailormade laboratories to welcome up to
110 participants on our international programs.
• Special FERRANDI Paris Pastry and Cuisine programs with in addition courses in oenology and wine
tasting.

TWO DIFFERENT PROGRAMS IN FRENCH CUISINE AND PASTRY 			

SUITED FOR BEGINNERS

• Intensive Professional Programs in English :
4 months of training, and an internship, to gain the professional skills necessary to launch a culinary career,
to become a chef, restaurant owner, entrepreneur...
• Introduction to the Fundamentals in French :
A complete discovery of the culinary sector : cooking practice, tastings, famous chef demonstrations, as well as
visits. The best way to get general knowledge of cuisine or pastry, or to confirm your passion.

PLAN
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1

Campus of FERRANDI Paris

2

Gourmet Village

3

Exhibition

4

Epicure - Wine Cave

5

Exhibition
La Chapelle des Climats

6

Cinema

7

Housing

CONTACT US FOR MORE INFORMATION:
ferrandi-international@ferrandi-paris.fr
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INTENSIVE PROFESSIONAL PROGRAMS
IN FRENCH CUISINE AND PASTRY
PROFESSIONAL IMMERSIONS IN THE CULINARY WORLD DIRECTLY INSPIRED FROM THE UNIQUE
TERROIR OF ONE OF THE MOST FAMOUS WINE CRADLES IN THE WORLD,
AND SUPPORTED BY DOMINIQUE LOISEAU

• 4 months of training, followed by 2 to 3 months of
internship.

• Small groups for personalized teaching : Classes are
delivered in English to groups of 14 students maximum.

• A reference since the past 10 years for individuals
seeking professional excellence and pedagogy in the culinary fields.

• Going further with special features included in each
program as French food culture and gastronomy through
chef demonstrations, professional excursions and meetings with artisanal and industrial food and equipment
producers.

• A strong alumni network : More than 1500 students
have enrolled in these programs to embark on their own
project with solid foundations.
• A ready-to-use skillset : Programs are designed to provide the solid skillset needed to embark on a culinary
career or an entrepreneurial venture in France or abroad.
• A hands-on teaching philosophy with the majority of
course time spent practicing skills and producing recipes.

• A unique partner for oenology and wine knowledge.
• A further step into the professional world : Programs
are followed by an internship to practice their skills and gain
a deeper understanding of the workings of a professional
kitchen within a palace, restaurant or high end boutique.

OUR SCHOOL PARTNER
DOMINIQUE LOISEAU
PRESIDENT OF THE GROUP BERNARD LOISEAU

Dominique Loiseau is the president of the Group Bernard Loiseau, and co-founded with her
renowned husband, Chef Bernard
Loiseau, of the Relais Bernard Loiseau (5* Hotel), the restaurant La
Côte d’Or**, and 5 other exquisite places in Paris, Saulieu, Dijon
and Beaune.

CONTACT US FOR MORE INFORMATION:
ferrandi-international@ferrandi-paris.fr
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INTENSIVE PROFESSIONAL PROGRAM
IN FRENCH CUISINE
(16 WEEKS, 560 HOURS)

+ optional 2 to 3 month internship

A program designed with professionals in Cuisine and Oenology, and built around a
wine and Cuisine creativity project, to understand and acquire the know-how and the
knowledge of an art tightly linked to the French terroir.

• Introduction to the Professional
Kitchen
Initiation and immersion in the work environment of a professional kitchen including hygiene and safety best practices.

• French Regional Cuisine
Spotlight on 8 French regions with wine and
food pairing, culinary culture.

• Fundamental Techniques

• Wine classes
In Partnership with the Iconic Ecole des Vins de
Bourgogne : a tailor made program for FERRANDI Paris Campus of Dijon, including field trips
to the most famous wine region of the world,
immersive sessions, wine tastings and wine pairings.

• Guest Chefs
Well-known Chefs will be invited to give demonstrations of their own recipes using advanced techniques to produce a modern and
trendy menu.

- Knife Skills
- Stocks & Soups
- Hot and Cold Appetizers
- Fish
- Poultry
- Meats
- Garnishes/ Vegetables
- Classic and contemporary techniques
and plating
- Introduction to French Pastry.
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• Special features
Art classes - French language course (beginner to pre-intermediate) - professonial excursions - Guest Chef demonstrations - conferences.

• Study Trip
At the end of the program, students will take
a three-day trip around Dijon to discover its
vineyards, history and gastronomy.

CONTACT US FOR MORE INFORMATION:
ferrandi-international@ferrandi-paris.fr

INTENSIVE PROFESSIONAL PROGRAM
IN FRENCH PASTRY
(16 WEEKS, 560 HOURS)

+ optional 2 to 3 month internship

A program designed with professionals in Pastry and Oenology, and built around a
wine and pastry creativity project, to understand and acquire the know-how and the
knowledge of an art tightly linked to the French terroir.

• Introduction to the Professional
Pastry Lab
Initiation and immersion in the work environment of a professional kitchen including
hygiene and safety best practices.

• Wine classes
In Partnership with the Iconic Ecole des Vins de
Bourgogne : a tailor-made program for FERRANDI Paris Campus of Dijon, including field trips
in the most famous wine region of the world,
immersive sessions, tasting, pairing.

• Fundamental Techniques

• Guest Chefs

- Doughs

Well-known Chefs will be invited to give demonstrations of their own recipes using advanced techniques to produce modern and
trendy pastries.

- Creams
- Puff Pastry
- Classic and Contemporary Tarts
- Classic and Contemporary Entremets
- Loaf Cakes
- Macarons Chocolate
- Ice Creams and Sorbets
- Viennoiseries
- Confectionery/ Candies
- Introduction to Sugar Work
- Classic and Contemporary recipes and
presentations
- Introduction to Bread Baking.

• Special Features
Creativity Exercise - Dessert pairing – Art
classes - Guest Chef demonstrations - Professional visits and excursions - French language
course (beginner to pre-intermediate).

• Study Trip
At the end of the program, students will take
a three-day trip around Dijon to discover its
vineyards, history and gastronomy.

CONTACT US FOR MORE INFORMATION:
ferrandi-international@ferrandi-paris.fr
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INTENSIVE PROFESSIONAL PROGRAMS
SPECIFICITY OF DIJON PROGRAMS

A PROGRAM DESIGNED WITH OUR REGIONAL PARTNER:
L’ÉCOLE DES VINS DE BOURGOGNE

Created in 1974 in Beaune, in the heart of the
vineyard, L’école des Vins de Bourgogne will
be our special partner for the Dijon Campus
Programs.

• Pedagogical and professional material, with
an immersive tasting room.

karelnoppe-AdobeStock_74040659.jpeg

• A unique offer, based on a rich experience
and knowledge : passionate and experienced
trainers and a tailor-made program specifically
adapted for FERRANDI Paris.

A PROGRAM FEATURING A FIELD TRIP WITH UNIQUE EXPERIENCES
IN THE MOST FAMOUS VINEYARDS OF THE WORLD
To anchor all the knowledge and practice acquired during the 4 months program, you will take part in a trip offering
outstanding experiences, such as:
• Discovering regional products and the chefs’ interpretations (truffle, mustard, gingerbread, cassis...).
• Experiencing wine tastings in our best places.
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CONTACT US FOR MORE INFORMATION:
ferrandi-international@ferrandi-paris.fr

INTERNSHIP

PRACTICE AFTER THE PROGRAM IN THE MOST RENOWNED
PLACES IN DIJON, PARIS OR ELSEWHERE IN FRANCE
• What ? The program will be followed by a 2 to 3 months

internship to anchor your skills in a professional environment.

• Where ? The Dijon city and surroundings will offer you
an excellent gastronomic canvas, with numerous Michelin-starred restaurants, as well as famous pastry shops, which
will enable you to practice what you have learnt.

• Where else ? Would you like to take this opportunity to

discover other parts of France, or combine your passion in

cooking with your dream of living in France? In France, you
will find high-quality places in every region, in the mountains, by the sea, in big cities or small villages. 1h30 away
from Paris, and Paris airport, 1h40 away from Lyon, 3h from
Lille and Marseille, a few hours to the mountain or the sea :
possibilities are multiple.

• Finding your internship : Our chefs and instructors
will support you and help you find the internship that will fit
your professional project.

IN DIJON AS WELL AS ALL AROUND FRANCE,

THE GASTRONOMIC CANVAS IS VERY RICH AND WILL GIVE YOU NUMEROUS OPPORTUNITIES
TO INTERN IN QUALITY AND RENOWNED PLACES.

5h00

30

1h40

2h15

Restaurants

74

Restaurants

Germany

City of
Gastronomy

532

Switzerland

Restaurants

31

Palaces

4h00

GENEVA 3h40

Michelin Star

Michelin plate

BIB Gourmand Michelin

City of Gastronomie

CONTACT US FOR MORE INFORMATION:
ferrandi-international@ferrandi-paris.fr

1h40
3h40
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INTRODUCTION

TO THE FUNDAMENTALS
FOR BEGINNERS - PROGRAM IN FRENCH
The “Introductions to the Fundamentals“ are entirely taught
in French and specifically designed for food enthusiasts, aspiring entrepreneurs or professionals seeking to discover the
fundamentals of French Gastronomy. Through these highly
immersive and practical programs, participants will acquire

the basics of professional techniques, understand the working
environment of a professional kitchen and run a work station
with respect to health and safety rules. By the end of the
program, participants will be able to prepare the most iconic
recipes of French Gastronomy.

INTRODUCTION TO THE FUNDAMENTALS

OF FRENCH CUISINE
(3 WEEKS - 105 HOURS)
• Use of professional vocabulary and technical sheets.
• Understanding of material and equipment.
• Mastery of cooking techniques.
• Understanding quality and purchase criteria: dairy and eggs,
fish, meat, fruit, vegetables spices, condiments, and different
types of products.

INTRODUCTION TO THE FUNDAMENTALS

OF FRENCH PASTRY
(2 WEEKS - 70 HOURS)
• Production of doughs, creams, biscuits.
• Construction of entremets.
• Undertanding of the products and materials used in pastry.
• Introduction to decorative skills.
• Visit of pastry shops.
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ACADEMIC SUPPORT FERRANDI PARIS
CAMPUS OF DIJON

FERRANDI Paris Campus of Dijon will do everything to ensure you experiencing a smooth settlement in
France. This is why we are devoted to helping you every step of the way, from obtaining your Visa, to
opening a bank account, finding housing and so on.

ACCOMODATION

STUDENT VISA
• Non-EU citizens are required to apply for a student
visa (VLS-TS) for the Intensive professional program.

FERRANDI Paris Campus of Dijon will offer a housing option :

•

• Private studios with small kitchens will be available

Upon admission to the program, we will provide
you with the enrollment documents that you will need
as part of your visa application.

• The Introduction to the Fundamentals program won’t
require any student visa.

for all our students, for the duration they want.

• Studios

are 5 minutes away from the Campus,
inside the CIGV and just nearby all commodities,
shops and activities.

• Room and board are not included in the program

fees, but have been negotiated for FERRANDI Paris
Students.

NEW STUDENT SERVICES
LIVINFRANCE
A free, all-in-one platform for international students at FERRANDI Paris. 					
Future international students at FERRANDI Paris Campus of Dijon will be able to get free, personalized guidance
through procedures related to their arrival in France. This brand new solution will enable students to obtain their
visa, get housing insurance, open a bank account and more. They will also be able to connect with a Livin
France agent to get support if they are lost. Studying at FERRANDI Paris Campus of Dijon becomes more simple
for international students. This partnership with LivinFrance, which has been helping thousands of international
students settle in France since 2016, will make their settlement in France safer and easier. No more administrative frustrations and unpleasant surprises upon arrival.

CONTACT US FOR MORE INFORMATION:
ferrandi-international@ferrandi-paris.fr
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O

UR ALUMNI

ARE SUCCESSFUL

BRUCE SHERMAN, Chef and Partner, North Pond, Chicago, IL,
USA – 1 Michelin star, Winner James Beard “Best Chef Great
Lakes” Award, 2012

JACEK MALARSKI, Founder, Lukullus Pastry shop, Warszawa,
Poland

CAROLINA BAZAN, Restaurant Ambrosia, Santiago, Chile,
33rd World’s Best Restaurants Latin America

1 Michelin Star

KRISTIN FREDERICK, Founder, Le Camion Qui Fume, pioneer of
the food truck movement in France
PATRICIA PETSCHENIG & REMI SOULIER, Chefs and founder,
Parémi Bakery, Vienna, Austria
SANJANA PATEL, La Folie Pâtisserie, Mumbai, India, ”Pastry
Queen of India”, 2015

MAGOMET ALBOTOV

LEONARDO PAIXAO, Glouton, Belo Horizonte, Brazil
MICHAEL ANTHONY, Executive Chef & Partner, Gramercy
Tavern, New York, USA - 1 Michelin star, James Beard ”Outstanding
Chef” Award, 2015

And many more

...

ALYSSA WILLIAMS

Pastry chef at Ladurée, 					
Russia

Private Chef for restaurants, 				
Dallas, USA

«Five years ago, I was a wrestler who didn’t know how to
make cookies! And now I’m a pastry chef at Ladurée!»

«Do it once, do it well»

Magomet joined FERRANDI Paris
Intensive Professional Program in
French Pastry in 2015 at age 21.
He really enjoyed the international
variety among his 12 classmates,
and the way of teaching of the instructors. After his training, Magomet
interned at La Grande Epicerie de
Paris/ Le Bon Marché and at Sébastien Godart. These internships
taught him how to work and practice
his passion in a professional way.
Upon graduating, Magomet joined
Ladurée at its opening in Russia. He
started as chef de partie and then
6 month later, became a sous chef.
He’s been a pastry chef at Ladurée
Russia for over a year managing
12 other sous chefs. He is the first
Russian professional pastry chef to
have been promoted to this position
at Ladurée.
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HIROYUKI HONJO, Restaurant ES, Paris, France 		

She discovered FERRANDI Paris when
reading the biography of former student Lachlan Patterson - the youngest
Chef at the time to receive the James
Beard Award.
Alyssa had an amazing experience
in the international program, making
memories and close relationships.
“FERRANDI Paris teaches you the
proper way to work in a kitchen. It
teaches you the reasons you work a
certain way and how to execute properly. I remember Sebastien de Massard teaching us about respecting our
product and our equipment. Even now
when things are difficult for me, I can
still hear his voice telling me to never
give up and to keep going.” Alyssa
interned at Septime before getting on
with her career.

SEAH YANG CHIAK
Chiak Pâtisserie,			
Singapore
“FERRANDI Paris was without a doubt my top choice because the training
program for international students are superbly well-crafted”
He has always aspired to be a chef. Shortly
after graduating and training in French cuisine
places, he developed the urge to delve deeper into the fundamentals of pastry. On top of
FERRANDI Paris programs, his attention was
caught by the school’s network of many top
names in the F&B industry that offer a myriad
of opportunities. In February 2018 he was enrolled in the Intensive Professional Program in
French Pastry at FERRANDI Paris. He was also
selected to be involved in major events such as
‘Salon de la Pâtisserie’ and ‘Taste of Paris’. After graduating from FERRANDI Paris, He came
back to Singapore and founded Chiak Pâtisserie. He has made it an absolute ambition to
bring a part of FERRANDI Paris and Paris back
to Singapore.
‘‘ I am highly appreciative of how well FERRANDI Paris has equipped me with the fundamental skills and knowledge of pastry.“ He is now
able to run his own pastry business thanks to
how FERRANDI Paris has prepared him.

ERIC NGO
Freelance Pastry Chef instructor			
Paris, France
«Thanks to my training at FERRANDI Paris, I was able to find my passion and
do what I love»
After graduating from the University of California San Diego with a Bachelor’s degree
in French Literature, Eric Ngo moved to Paris in 2011 and enrolled in FERRANDI Paris
CAP in pastry - a professional qualification
aimed at career switchers, taught in French.
Having received recommendations from French
friends and read testimonials online, he chose
FERRANDI Paris for its excellent reputation.
Following his training, Eric decided to intern in
a popular traditional French boulangerie-pâtisserie for an authentic experience of the French
pastry industry.
Under the guidance of the head pastry chef,
he had the opportunity to try out many different
tasks (as well as to perfect the techniques to
make his favourite pastry, the croissant!).
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