IN A VERY SPECIAL UNIVERSE, MADE OF
FLOWERS AND CANDY, THE ATELIER DE LA
CUISINE DES FLEURS HAS OPENED ITS
DOORS AT LE PONT DU LOUP MUCH TO
EVERYONE'S DELIGHT AND IN PARTICULAR

TO THOSE FINE GOURMETS AMONGST YOU!

LA CONFISERIE FLORIAN AND THE CHEF
YVES TERRILLON HAVE PARTNERED TO

CREATE A COOKERY SCHOOL.

THEIR GREEDY SECRETS WILL BE MADE
AVAILABLE TO YOU SO THAT YOU CAN
CREATE ORIGINAL FLORAL OR PROVENCAL
RECIPES: FOIE GRAS CANDY MADE WITH
VIOLETS, TOMATO CARPACCIO WITH ROSE
AND OLIVE OIL, HOT CHOCOLATE SOUP

WITH POMELOS, ROSE AND LITCHIS...
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PROGRAMME DES COURS DE CUISINE SUR SIMPLE DEMANDE
THE COOKERY LESSON PROGRAM IS AVAILABLE ON REQUEST

L’ ATELIER DE LA CUISINE DES FLEURS
16, ROUTE DE GRASSE - PONT DU Loup - 06140 TOURRETTES-SUR-LOUP
TEL: (+33) 492 11 06 94
E-MAIL : INFO@CREA-T-YVESCULINAIRE.COM
SITE INTERNET : CREA-T-YVESCULINAIRE.COM.

COURS DE CUISINE - COOKING LESSON
TRAITEUR, TABLE D'HOTES
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YVES TERRILLON

DANS SON UNIVERS DE FLEURS ET DE
DOUCEURS, L'ATELIER DE LA CUISINE
DES FLEURS OUVRE SES PORTES AU
PONT DU LOUP, POUR LE BONHEUR
DE TOUS ET SURTOUT DES FINS

GOURMETS.

LA CONFISERIE FLORIAN ET LE CHEF
YVES TERRILLON SE SONT ASSOCIES

POUR CREER UNE ECOLE DE CUISINE.

LEURS SECRETS GOURMANDS

VOUS SERONT TRANSMIS POUR
REALISER DES RECETTES ORIGINALES,
FLEURIES OU PROVENGALES :

BONBON DE FOIE GRAS A LA VIOLETTE,
CARPACCIO DE TOMATE A LA ROSE ET
HUILE D'OLIVE, SOUPE DE CHOCOLAT

CHAUD AU POMELOS, ROSE ET LITCHIS...
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THE COOKERY SCHOOL IS BOTH MODERN AND REFINED AND CAN ACCOMMODATE
25 PARTICIPANTS AT A COOKERY LESSON AND UP TO 45 PARTICIPANTS FOR COOKING
DEMONSTRATIONS (CHOCOLATE, WORKING WITH FLOWERS...).

IT CAN ALSO BE PRIVATISED FOR PROFESSIONAL EVENTS
(MEETING, COOKERY LESSONS, WORK COMMITTEES, PRODUCT PRESENTATIONS...).
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Le CHEF YVES TERRILLON VOUS PROPOSE DIFFERENTES FORMULES
ARTIR 0S LE COURS “AUTOUR D’UN PLAT”,
SQU’A ROS POUR “LES SECRETS GOURMANDS” .
POUR LES ENFANTS, A PARTIR DE HUIT ANS
“LES PETITS MARMITONS”, LES MERCREDI APRES-MIDI
‘HEUR DE COURS DE PATISSERIE ET DE CUISINE : 25 EUROS.
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EACH MONTH HAS ITS FLORAL THEME , FROM VIOLETS TO RO. INE

THE CHEF, YVES TERRILLON
PROPOSES DIFFERENT
FORMULAE:

FOR 35 EUROS THE
“HARMONISATION OF

A DISH” LESSON

For 80 EUROS THE

“(GREEDY SECRETS” IESSON

FOR KIDS FROM 8 YEARS AND UP,
“Les PETITs MARMITONS”,

S THE WEDNESDAYAFI'ERNOON

FOR 2 HOURS OF

CAKES. AND
Qi EURO
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