
Welcome to
L’École Valrhona
Dubaï 2026

Brice



Hub of Expertise and Creativity
L’Ecole Valrhona is a true incubator of creativity and inspiration.  Here, know-how
is passed on, shared, and reinvented - weaving lasting connections between
regions, people, and nature, to inspire new generations.

L’Ecole Valrhona Dubai encourage professionals to channel their creativity into new
culinary adventures, while acquiring and making use of new technical skills. ​

Main activities – Pastry and chocolate BBC stage focus



17-18th February

5-6th February

Carmen Rueda
Immersive Dessert Experience 

21-23th July

19-20th May

Jose Carlos Sierra
Sosa takes on Savory

12-13th February

Jérémie Runel
The Universe of Ice Cream

21-22nd May

François Daubinet
The Essence of Iconic Patisserie

Vincent Boué
Ice Cream Expertise

Brice Konan-Ferrand
Plant Based Confectionery



21-25th September

21-25th September

Stephane Klein

3-5th November

Garuharu

13-15th October

Gianluca Fusto

10-11th November

14-18th September

Paul Klein
Mastering Chocolate Sculpture

Exploring Ikebana through 
Sugar Art

When Pastry Travels

Korean Take on French Eclair

Italian Twist on Travel Cakes

Paul Klein
Confectionery Finest

Brice Konan-Ferrand

& Kirsty Tie 



Our Address



LET’S DEVELOP YOUR TALENTS

www.valrhona.com
ecolevalrhonadxb@valrhona.com

+971 58 527 5241


