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2018
Rémi Montagne and Christophe 
Dommange, pastry chefs at L’École 
Valrhona, win the title of World 
Champion in Frozen Desserts 

2019

David Briand, pastry chef at L’École 
Valrhona, is awarded the title of 
MOF («one of the best craftsmen in 
France») in pastry and confectionery 

L’École Valrhona celebrates its 
30th anniversary by collaborating 
with Claire Heitzler and publishing 
the Reflective Pastry Chefs Guide 
to Ethical Pastry Making 2022

Opening of l’école Valrhona 
in the center of Paris
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École VALRHONA  
TAIN-L’HERMITAGE 
8 quai du Général de Gaulle
26 600 Tain-l’Hermitage

TAIN-L’HERMITAGE
École VALRHONA 
PARIS 
47 Rue des Archives 
75 003 Paris

PARIS
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Christophe started his career with four years of training at Challe-Les-Eaux 
hospitality college, which he then followed up with six years abroad in the United 
States at the Union League Café. Once back in France, he went on to pursue his 
pastry education with André Rosset, a Meilleur Ouvrier de France for chocolate-
making, before a spell with Eric Westermann at Le Buerehiesel in Strasbourg.

He then worked with Patrick Chevallot – another pastry-making Meilleur Ouvrier 
de France – in Val d’Isère, which he eventually left to spend two years in Spain with 
Oriol Balaguer at the MMAPE.

Christophe joined L’École Valrhona in 2007 so that he could pass on 
and share all his chocolate-, pastry- and ice cream-making expertise. 
He became the ice cream world champion by winning the Gelato World Cup in 
2018!

Luke’s started his career as an apprentice with the Savoy Hotel Group. He has since 
gained a wealth of experience in some of the UK’s leading country hotels, including 
five years working with Raymond Blanc at his flagship Le Manoir Aux Quat’ Saisons 
and as Head Pastry Chef at Nigel Haworth’s Northcote Manor and The Chester 
Grosvenor. Most recently Luke worked with the the Dorchester Collection, leading 
the pastry team at Coworth Park, Ascot.

Whilst Luke’s career has been based entirely in the UK, his involvement in 
international food festivals, work experience stages and interest in travel and 
culture has seen him come into contact with many cuisines and work alongside 
some of the world’s leading chefs.

Today Luke is a proud member of L’Ecole Valrhona’s team of chefs, working 
throughout Northern Europe sharing l’Ecole knowledge and inspiration.

Christophe Domange

Luke Frost
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Jérémy Aspa
Pastry Chef Instructor

@Jérémy_aspa
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Christophe Domange
Executive Pastry Chef

@christophe.dommange73
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Philippe Givre
Executive Pastry Chef and Technical 
Expertise Coordinator at L’École 
Valrhona

@chefphilippegivre
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