PREMIUM GASTRONOMY 2027

ale S ie’/flil PARIS

FRANCE LANGUE

EXPERIENCE AN EXCEPTIONAL IMMERSION INTO THE HEART OF

FRENCH GASTRONOMY
MINIMUM AGE:

18 YEARS OLD This premium program offers an outstanding linguistic and

cultural immersion into the world of French cuisine. It enables
participants to refine their gastronomic vocabulary, enhance oral
expression, and gain a deeper understanding of the techniques,
expertise, and codes of French cuisine, balancing tradition and

PROGRAM START:
SPECIFIC DATE

innovation.
8 EDUCATIONAL . . . .
@ MORNINGS Designed as an exclusive experience, the program combines a
SESSIONS unique gastronomic experience, meetings with renowned artisans

and chefs, and the discovery of Paris's gastronomic heritage. More
02| 8 GOURMET AFTERNOONS | than a course, it offers a comprehensive exploration of French
on AND 2 FULL-DAY EXCURSIONS|  culinary arts in their cultural, historical, and contemporary
dimensions.

x FRENCH LEVELS ACCEPTED: | The program includes a cooking workshop, followed by a private
A2-C1 tasting, in the kitchens of the renowned Ritz-Escoffier School on
Place Vendéme.

—0 DURATION
B 2 WEEKS INCLUDED IN THE PROGRAM
> 8 mornings of educational workshops,
.;.g. 8 STUDENTS combining key themes and techniques of French
eg® PER CLASS cuisine.

> 8 gourmet afternoons featuring meetings with
"Vl ON-SITE renowned artisans and chefs, alongside the
00

e CLASS discovery of Paris’s rich gastronomic heritage.
PERSONALISED > 2 full-day excursions to emblematic sites of
SUPPORT French heritage (Versailles and Giverny).

> Lunch pack and public transport tickets
included.

PROGRAM DATE:

June 14 to June 25

CONTACT US
+33 1800521 32
info@les-ateliers.fr

For agents: sales@les-ateliers.fr
MORE INFORMATION ABOUT THIS PROGRAM ON OUR WEBSITE:

INDEPENDENT, PRIVATE INSTITUTE OF HIGHER EDUCATION - STAY.FL-FRANCE.COM


https://stay.fl-france.com/adults/premium-gastronomy/
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