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�e 5-Star Chef Series is a series of educational seminars designed to create dynamic pastry experiences that know no 
bounds. �e culinary genius of our 5-Star Chefs combined with PreGel's cutting-edge facility and unparalleled 
ingredients sets the stage for a dynamic learning experience that translates to a competitive advantage for all who attend.

�e 5-Star Chef Series allows attendees to work alongside internationally acclaimed chefs to create a unique, 
one-of-a-kind hands-on experience. �is year, the 5-Star Chef Series features an all-star lineup of world-class, 
experienced, champion chefs, all of whom share exceptional skills and talents in the world of pastry.

O�ering seminars on a variety of topics, the 5-Star Chef Series is for culinary professionals interested in honing their 
pastry and dessert skills in these main areas:

• Chocolate
• Pastries & Desserts
• Frozen Desserts
• Pastry Decoration
• Dessert Showpieces (Sugar & Chocolate)

5-Star Chefs will create and o�er attendees a customized program in the areas of their expertise. 
Attendees will be treated to an exceptional program complete with award-winning recipes and techniques.

Each seminar presents the opportunity for attendees to take their businesses and careers to the next level by providing a 
renewed approach to pastry and desserts that will allow them to evolve and re�ne their skills and overall craft.

   ATTEND A SEMINAR

Our series is one that ensures a dynamic experience for all culinary professionals who attend. We look forward to hosting you 
here at our state-of-the-art facility.

Our seminars provide attendees with 3-days of lecture and hands-on instruction in an intimate environment at the 
PreGel Professional Training Center (Concord, NC). Attendees will walk away with new recipes, skills and techniques.

All tools, equipment and ingredients for the seminars are provided. Schedules are unique to each seminar, however all classes 
promptly begin at 8:00 a.m. and generally �nish around 5:00 p.m. Class size is limited to 16 attendees and advanced registration 
is required.

All program costs include:

• Your 5-Star Chef Series seminar(s) of choice
• Breakfast and coffee
• Lunch
• A free gelato seminar
• Entry to cocktail reception at the PreGel facility
• Exposure to top industry chefs, companies and peer 
  networks

Attendees will also receive a packet when they arrive containing all the information needed for the 3-day seminar including: 
schedules, recipes and formulations, and more. Ingredient and equipment sponsors’ information will also be provided so that 
attendees leave with all the information necessary to apply what they learned to their businesses.

Program Costs:

Single 5-Star Seminar Rate:  $695.00 per person

Multiple 5-Star Seminar Rates:   2nd seminar - 10% discount ($625.00) per person
     3 or more seminars - 20% discount ($555.00) per person

Group 5-Star Seminar Rate:  $525.00 per person (Minimum of 3 attendees from same company)

Full 5-Star Series Seminar Pass  $6,000.00 per person (Attending all 12 seminars)

For more information, visit us at www.5-StarChefSeries.com or call us at 866 977 3435.



Laurent Branlard
2008 World Pastry Champion

Dimitri Fayard
2008 World Pastry Champion

Stephane Treand, MOF 
2008 World Pastry Champion

Jean-Pierre Wybauw
Master Chocolatier

Olivier Bajard, MOF
World Champion in 
Dessert Making

Frederic Monti
2007 National Champion

StÉphane Glacier, MOF
Consultant for Pastry, 
Chocolate and Confections

Norman Love
Norman Love Confections

   2010 SEMINARS

The Technology and Art of Chocolates 
and Bonbons
Jean-Pierre Wybauw
Feb. 1–3, 2010

Innovative Techniques for Entremets 
and Tarts
Olivier Bajard
Feb. 15–17, 2010

The Art of Entremet, Petit Gateaux and 
Traditional French Pastry for Buffet
Dimitri Fayard
March 8–10, 2010

The Art of Sugar Showpieces Emphasizing 
Structure and Color, Airbrushing 
Techniques for Pastillage
Laurent Branlard
April 12–14, 2010

The Art of Chocolates, Bonbons and 
Pastillage Showpieces

Stephane Treand
May 10–12, 2010

The Art of Plated Desserts and 
Petit Fours

Frederic Monti
June 7–9, 2010

Authentic, Boutique-Style, French 
Classic Pastries, Entremets, Teas 

and Tarts
StÉphane Glacier

Sept. 6–8, 2010

Contemporary Chocolate Buffet
Norman Love

Oct. 4–6, 2010

Fundamentals of Competition, 
Emphasizing Entremet Glacé, Petit 

Gateaux and Plated Desserts
Frederic Monti & Laurent Branlard

Nov. 8–10, 2010
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Laurent Banlard 

Stephane Treand  

Dimitri Fayard 
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