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Hub of Expertise & 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.

VALUES
EXCELLENCE | KNOW-HOW | EXPERTISE | CREATIVITY | ENCOUNTERS | TRANSMISSION
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35 years ago - creation of +120 recipes gatheredin 3 chefs have obtained
I'Ecole Valrhona in Tain fhe Essentials - a reference the fitle of MOF pastry-
I'Hermitage by Frederic Bau manual for pastry chefs that confectioner - David Capy
and Paul Bernard-Bret (1989) helps you balance the recipes  (2007), Christophe Renou W

for all your sweet creations (2015), David Briand (2019) "7
5 schools worldwide - Tain +15 000 professionals 44 pastry chefs in the

I'Hermitage (1989). Tokyo (2007),  advised each year worldwide world
Paris (2009), New-York (2015),
Dubai (2024)

LEcole 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



History of 'Ecole

1989

Creation
of L'Ecole Valrhona in Tain-
I'Hermitage by Frédéric Bau

1995

Creation of Valrhona Essentials,
a reference manual for pastry
making that helps balance recipes
for all sweet creations.

and Paul Bernard-Bret

2015

2016 Opening of L'Ecole
Valrhona in Brooklyn

O Christophe Renou,
Pastry Chef at I'Ecole
Valrhona, obtains the
title of MOF Patissier-
Confiseur

Nicolas Riveau,
pastry chef at 'Ecole
Valrhona, wins the
Charles Proust
competition

2019

2018

Rémi Montagne and Christophe
Domange, Pastry Chefs at I'Ecole
Valrhona, win the title of World
| Champions of Frozen Desserts

O

David Briand,

2022

L'Ecole located in
" Viroflay

is relocating to the

heart of Paris.

2007

Opening of L'Ecole Valrhona
de Tokyo David Capy,

Pastry Chef at 'Ecole

Valrhona, awarded the title of
MOF

Patissier-Confiseur C
Release of the first trend 7%
book

2009

Opening of
L'Ecole
Valrhona de
Paris-Viroflay

L’Ecole Valrhona celebrates its 30th anniversary with a
collaboration with Claire Heitzler and publishes its Reflection
Manual for more socially responsible pastry making

O Pastry Chef at I'Ecole Valrhona, is awarded the title of
MOF Pastry Chef-Confectioner

2024

Opening of I'Ecole
Valrhona in Dubai

2023

New Edition
Les Essentiels
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lmmersive
Desse.rt
Experience

GOALS
e Discover the art of plating
 Study the techniques behind the dessert Carmen Rueda
world Executif Pastry Chef Brix Desserts

e Develop eye-catching plating technics Blace & Time :

L'Ecole Valrhona Dubai

CO NTENT Happiness st., Shop 3

e Plated desserts City Walk
e Learn how to use local ingredients

* New Technics

e Modern desserts the Middle East way

5-6 February 2026

REQUIREMENTS

e Suitable for all levels, from Beginners to Advanced
professionals in the industry

«) Follow us on Instagram
O @valrhona_imea
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The Universe
of Ice Cream

GOALS é

e Discover the world of Ice Cream and learn .
how to balance flavors while creating Jérémie Runel
delicious combinations Consultant chef and co-founder of La
Fabrique Givrée
e Learn how to produce and create a

concept around Ice cream Place & Time : |
e Learning how to sell your concept h:;:'i‘:‘;’:s":?r;g:ga'

City Walk

CONTENT

» Dairy ice creams and sorbets using
different techniques

» Toppings, frozen fillings, and inserts

e |ce cream blends

12-13 February 2026

REQUIREMENTS
e Suitable for all levels, from Beginners to Advanced
professionals in the industry

«) Follow us on Instagram
O @valrhona_imea
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lce Cream

GOALS

e Master the world of Ice Cream and learn
how to balance flavors while creating
delicious combinations

e Learn how to produce and create a
concept around Ice cream

e Learning how to advance your techinques
from ice cream to a dessert creation

CONTENT

» Dairy ice creams and sorbets using
different techniques

e Toppings, frozen fillings, and inserts

e |ce cream blends

REQUIREMENTS
e Suitable for all levels, from Beginners to Advanced
professionals in the industry

«) Follow us on Instagram

O @valrhona_imea

Expertise

Vincent Boué
MOF Glacier

Place & Time :

L'Ecole Valrhona Dubai
Happiness st., Shop 3
City Walk

17-18 February 2026
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Mastering
Chocolate
Sculpture

GOALS

 Discover the art of chocolate sculpture ]

e Share the Vision of Paul Klein on how to Paul Klein

Create a Chocolate piece MAF and Co-owner of pétisserie Kleinin
. . . Belfort
e Develop eye-catching sculpting technic
Place & Time:
CO NTE NT L'Ecole Valrhona Dubai
. Happiness st., Shop 3

. Chocola’ge modgllng City Walk

e Manequin shaping

e Chocolate sculpture 8-12 September 2026

e Chocolate technique

REQUIREMENTS

e Suitable for all levels, from Beginners to Advanced
professionals in the industry

«) Follow us on Instagram
O @valrhona_imea
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Confectionery
Finest

GOALS
 Discover the art of confectionary ]
e French Vision on confectionnary bonbon Paul Klein
technic MAF and Co-owner of patisserie Klein in

o Develop eye-catching candy for your shop Belfort

Place & Time :

CO NTENT L'Ecole Valrhona Dubai
e (Calisson Ellatg':,:,r:;s st.. Shop 3
e Bonbon with heart melting
e Candies old style 15-19 September 2026
e Bonbon Rock
e And many others

REQUIREMENTS

e Suitable for all levels, from Beginners to Advanced
professionals in the industry

«) Follow us on Instagram
O @valrhona_imea
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GOALS

e Discover the art of Travel cake and pastry

 Fusion vision of pastry

» Develop Sensibility on creation of pastry
concept

CONTENT

e Pastry entremet

e Travel cake

e Snacking

e Modern and iconic dessert inspired by
travel

REQUIREMENTS

e Suitable for all levels, from Beginners to Advanced
professionals in the industry

o

Follow us on Instagram
@valrhona_imea

When Pastry
Travels

Brice Konan-Ferrand
& Kirsty Tie

L’Ecole Valrhona Dubai

Place & Time:

L’'Ecole Valrhona Dubai
Happiness st., Shop 3
City Walk

13-15 October 2026
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GOALS

e Discover the Garuharu universe

e Recreate her famous éclairs

e Taste unique creations from one of the
best chefs in South Korea

CONTENT

e Eclairs and choux
e Travel cake
e Tarte

REQUIREMENTS
e Suitable for all levels, from Beginners to Advanced
professionals in the industry

o

Follow us on Instagram
@valrhona_imea

Korean Take on
French Eclair

Garuharu Chef

Eunyoung
Chef owner of Garuharu in South Korea

Place & Time :

L'Ecole Valrhona Dubai
Happiness st., Shop 3
City Walk

3-5 November 2026
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Exploring
lkebana through
Sugar Art

lim = »

GOALS
e Discover the art of pulling sugar )
e Learn pulling sugar technics and master Stephane Klein
them Owner of patisserie Klein in Belfort

» Developp pulling sugar technics Blace & Time :

L'Ecole Valrhona Dubai
CO NTE NT Happiness st., Shop 3
e Pulling sugar City Walk
. .
BlOWIng §ugar . 9-13 November 2026
* Assembling technic
e Final showpiece

= = |
REQUIREMENTS 8 TYRE S @ o D0 T
e Suitable for all levels, from Beginners to Advanced (!*t!‘! ; ‘i{;’t? -
professionals in the industry —‘ ! : ';\ , ‘f
| bl (T
«) Follow us on Instagram ’ 4 D = 1
O @valrhona_imea ' e o S
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GOALS

e Discover the art of plating
e lItalian Vision on your plate
e Develop eye-catching plating technics

CONTENT

e Plated desserts

e Learn how to use Italian and local
ingredients

¢ New Technics

* Modern desserts the italian way

REQUIREMENTS

e Suitable for all levels, from Beginners to Advanced
professionals in the industry

o

Follow us on Instagram
@valrhona_imea

Italian Twist
on Travel Cakes

Gianluca Fusto
Owner of Fusto Millano

Place & Time :

L'Ecole Valrhona Dubai
Happiness st., Shop 3
City Walk

10-11 November 2026




Our Address

Citywalk Dubai
Building 5 Shop 03
Happiness Street

[ L’ECOLE VALRHONA

DUBAI

CITY WALK DUBA| BUILDING 5
SHOP 03

HAPPINESS STREET EMAIL:
ecolevalrhonadxb@valrhona.com
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LET’S DEVELOP YOUR TALENTS
@ ﬁ @ecolevalrhona

@valrhona_imea

@& www.valrhona.com
P ecolevalrhonadxb@valrhona.com
\. +971 58 527 5241
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