
 

ENSP 2-Month Pastry Program 
Winter or Summer Program 

ECOLE NATIONALE SUPERIEURE DE LA 
PATISSERIE 

 
 
The Course 
 

• Exclusive 300-hour program 
• Mainly hands-on 
• English language 

• Small & international classes 
• Morning & afternoon sessions 
• Five days a week for 8 weeks 

 
The Curriculum 
 

Week 1 - Introduction & discovery of the ingredients 
 

Week 2 to 8 - Advance classes 
 

Baking 
Viennoiserie 
Chocolate 
Sugar art 

Petits fours & mignardises 
Ice cream & sorbet   

Frozen desserts 
Entremets & mousses 

Cakes & tarts 
Plated desserts 

Molecular pastry 

 
 
The Cost 
4,600 euros 
 

• Price includes tuition, recipes, lesson materials & train transfer from St. Etienne to 
Yssingeaux 

• No additional fees due upon registration 
• The price does not include traveling cost and uniforms 
• Housing & meals are optional 

 
 


