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European Life and Culture: A Report on a Study of French Confectionery
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ABSTRACT

The countries we visited on our "European Life and Culture” training tour from

January 3rd to January 13th, 1997, were England, Greece and France.

There were 80 student participants. We had planned and carried out the training of French

confectionery techniques as a training program in 1996,

The training program of French confectionery techniques is as follows.

1. The training program of French confectionery was carried ovt at a cooking scheel in

Paris on January 13th, 1997,

2. The ways of French confectionery cookinng which were demonstrated by the two in-

structors are as follows;

Millefeuilles, Galette des rois .Cornets a la creme , Tarte

3. We were satisfied by the training program of French confectionery techniques in 1996,

because, the training program was very high level.

But I think that we need to work out what contents are most desirable for future

training programs.
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