
COOKING PROGRAMS

Michel Guérard’s  
3 cuisines

14-hour class on 4 days   
3 cooking classes - 1 pastry class

3 tasting lunches at the school

1 oenological visit 
to the Château de Bachen Winery

A unique initiation to the 3 cuisines 
Rustic, Michelin-starred, and Slimming 
 Spring, Summer or Fall... you choose !

Detox Cuisine
14-hour class on 4 days   

3 cooking classes - 1 pastry class

3 tasting lunches at the school

1 pilates and yoga session

Feather-light sauces, detox waters, 
lactose and gluten free desserts… 
A complete toolbox to transform 

your dietary habits.
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COOKERY CLASSES
AT MICHEL GUÉRARD INSTITUTE®

2021
12 themes over 4 seasons

Les Prés d’Eugénie - Maison Guérard
40320 Eugénie les Bains

Tel: +33 (0)5 58 05 06 07

Online bookings on lespresdeugenie.com
250 € per class – 880 € per program 
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COOKING PROGRAMS
APRIL From 19th to 22nd Michel Guérard’s 3 cuisines -

JUNE From 21st to 24th Michel Guérard’s 3 cuisines -

AUGUST From 2nd to 5th Detox Cuisine -

OCTOBER From 25th to 28th Michel Guérard’s 3 cuisines -

COOKING DAYS
APRIL friday 23 Dinner Party from 9 am to 3 pm

friday 30 G7 Menu from 9 am to 3 pm

MAY saturday 1 Lobster Extravaganza from 9 am to 3 pm

saturday 8 « All chocolate » Pastry from 2 pm to 6 pm

friday 14 Dinner Party from 9 am to 3 pm

saturday 22 Dinner Party from 9 am to 3 pm

JUNE friday 25 G7 Menu from 9 am to 3 pm

JULY wednesday 14 Lobster Extravaganza from 9 am to 3 pm

friday 23 Dinner Party from 9 am to 3 pm

monday 26 Summer Vibes from 9 am to 3 pm

tuesday 27 G7 Menu from 9 am to 3 pm

AUGUST friday 6 Dinner Party from 9 am to 3 pm

saturday 7 Summer Vibes from 9 am to 3 pm

OCTOBER saturday 9 Scallop and its secrets from 9 am to 3 pm

friday 29 Scallop and its secrets from 9 am to 3 pm

saturday 30 Dinner Party from 9 am to 3 pm

NOVEMBER thursday 11 Foie Gras lovers from 9 am to 3 pm

friday 12 Dinner Party from 9 am to 3 pm

WORKSHOPS
MAY thursday  13 Asparagus from 10 am to 11.30 am

thursday  13 Strawberry from 3 pm to 4.30 pm

JULY saturday 24 Mère Poule’s famous Cakes from 3 pm to 4.30 pm

AUGUST saturday 21 Tomato from 10 am to 11.30 am

saturday 21 Soufflés from 3 pm to 4.30 pm

OCTOBER friday 1 Mushroom from 10 am to 11.30 am

friday 1 Raviolis from 3 pm to 4.30 pm

NOVEMBER monday 1 Childhood bites from 3 pm to 4.30 pm

COOKING DAYS WORKSHOPS AGENDA

90 € euros per workshop 

G7 Menu
4h class - 1 tasting lunch at the school

Learn to cook what was served 
for the G7 summit dinner 

to President Macron and his peers. 
Michel Guérard’s most tasty recipes: 

truffle zéphyr, braised guinea fowl and 
Melba strawberries from Eugénie… 

A national feast! « All chocolate » Pastry
4h class

An intense afternoon on chocolate 
favourites :  
Soufflé, cakes, cream…

Foie Gras lovers
4h class - 1 tasting lunch at the school

Preserved, fresh and pan-seared, 
in a pot-au-feu...  
A unique program to indulge all year long !

Scallop and its secrets
4h class - 1 tasting lunch at the school

Cromesquis, carpaccio or meunière… 
Get the best tricks and techniques to make 
scallops sublime.

Lobster Extravaganza
4h class - 1 tasting lunch at the school

Lobster in every way : 
pincer fritter, creamy bisque  and roast tail... 

Let’s start the feast !

Dinner Party
4h class - 1 tasting lunch at the school

A seasonal festive menu 
entrée, main course, dessert 

specifically designed to be recreated at home 
and show off among family and friends !

Summer Vibes
4h class - 1 tasting lunch at the school

Fresh recipes to impress family and friends! 
Heirloom tomatoes revisited, seabass 
and a roast peach with verbena cream 
for dessert.

 250 € per day 

Pastry Workshops  
for youngs & Grown-ups*

A sweet afternoon for two:  
be ready for some gourmet recipes and laughs!

1h30 class

*one adult accompanied with one child up to 15 years old 

Mère Poule’s  
famous Cakes

Discover at last Mère Poule’s treats: 
chocolate pie, red berry clafoutis, 
and the well-known crêpe cake!

Childhood bites
The authentic canelé from Bordeaux, 

small madeleines, 
chouquettes and financiers…

Bake those iconic recipes 
with your favorite little ones.

A product, a class!
Methods and tips to understand a product 
through classic recipes. Learn by doing!

1h30 class

Asparagus
White or green...  
to be cooked in multiple ways!

Tomato
All the tricks you need to know to cook 
tomato-based dishes for your summer meals!

Mushroom
Autumnal variations of velouté, 
marinades and confits.

Strawberry
Key recipes to taste the one and only 
Eugénie’s strawberries.

Soufflés
Break all the secrets of salty and sweet 
soufflés!

Raviolis
Bake some fresh and flavored pasta 
with original garnishes.

More information on program content and dates at lespresdeugenie.com

This calendar may be modified depending on the attendance to each session.
Recipes may vary following the seasons.
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