
                                                     

 

FOR IMMEDIATE RELEASE 
 

PICASSO OF PASTRY CAPTIVATES CHICAGO 
French Pastry School Hosts Workshop Featuring Pierre Hermé 

 
Chicago, IL. – With a level of anticipation usually reserved for rock stars and political 
dignitaries, Chef Pierre Hermé delighted the select few who were chosen to attend his 
two day workshop at The French Pastry School in Chicago on May 18th and 19th. 

A soft spoken and charmingly accented 40 year old, Hermé is considered one of the 
most dramatic and revolutionary pastry chefs in the world. With his original approach 
to the pastry chef profession, he revolutionizes even the most firmly entrenched 
traditions. He prefers discreet pastry decors and "uses sugar like salt, in other words, 
as a seasoning to heighten other shades of flavor." Refusing to sit on his laurels, he is 
always revising his own work, exploring new taste territories and revisiting his own 
recipes. As a result, praise has often been lavished on Pierre Hermé, who has been 
called "The Picasso of Pastry " (Vogue Magazine), "pastry provocateur" (Food & 
Wine), "an avant-garde pastry chef and a magician with tastes" (Paris-Match), "The 
Kitchen Emperor" (New York Times) and "The King of Modern Pâtisserie" (The 
Guardian), along with honors and decorations, as well as – most importantly – the 
admiring gratitude of connoisseurs of gourmet sweets.  He was also awarded the 
"Chevalier de la Légion d'honneur" by former French President, Jacques Chirac in 
2007.   

His nine boutiques; two in Paris, and seven in Japan as well as an online store are 
considered a luxury destination, on par with a visit to Gucci and Louis Vuitton.  His 
creations are both a visual delight, as well as a mélange of flavors that truly captivate 
the other senses. Delicate and complicated, Chef Hermé focused, for the workshop, 
on a few of his signature items such as his “Fetish Isaphan” themed desserts which 
combine lychee, rose and raspberry flavors, as well as Tarte Vanille, which 
juxtaposed layers of vanilla upon one another, with each layer dedicated to a 
different vanilla “note” much like that of a fine perfume. 

The workshop, on May 18th and 19th, was the brainchild of the cutting edge French 
Pastry School.  The school is an exclusive and respected venue for students of the 



                                                     

 

pastry arts, and is truly unique in the world of culinary education.  Founded in 1995 
by Chef Sébastien Canonne, M.O.F. and Chef Jacquy Pfeiffer, the school quickly 
became the destination for students who want to learn the skills necessary to join the 
culinary world as a trained pastry chef.  An intensive and expansive 6-month program 
covers a range of topics that include French Pastry Classics, Baking Theory, History, 
and Science, and Wedding and Specialty Cakes.  The 70+ students in each program 
are challenged by the rigorous regime, and the high standards set by the curriculum 
are by far the best training grounds for those dedicated to a career in the pastry arts.   
The school provides Continuing Education classes for professional chefs looking to 
hone their skills, as well as workshops for those who are just serious enthusiasts 
looking to learn the basics.  Because of their academic reputation and their 
commitment to the pastry arts, The French Pastry School was able to secure the only 
U.S. visit for Chef Hermé in 2008 and by far one of the most sought after workshops 
that any culinary school could offer to a select group of working chefs.   

Hermé was impressed by the school, “I have never seen a pastry school such as 
this,” he said.  “The preparation was perfect, the facilities were amazing, and the 
workshop was a wonderful, wonderful experience.”  

Because of the exclusive nature of the workshop, The French Pastry School devised a 
lottery system for those applying for the coveted  spots.  Chefs from around the 
country vied for these seats, and those chosen were a lively and diverse bunch that 
took copious notes during the two days of demonstrations.  Hermé demonstrated with 
finesse his coveted techniques for the creation of such wonders as his signature 
macarons, as well as explanations of his inspirations and anecdotes related to his 
experience. Herme was joined by  French Pastry School’s Chef Pfeiffer, whom 
Herme deferred to when searching in French for the perfect English word to describe 
his work.  The workshop was a once-in-a-lifetime opportunity to step inside the mind 
of a genius as well as enjoy The French Pastry School and its beautiful facilities. 

Those in attendance were treated to lunch each day, courtesy of Executive chef 
Dominique Tougne of Bistro 110 and then by owner and Executive Chef Jean Joho of 
The Everest Room.   The workshop highlight was an invitation to a private dinner at 
celebrity chef Art Smith’s home.  Chef Smith is best known for his relationship with 
Oprah Winfrey, but is considered one of America’s top chefs and cookbook authors, 




