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With over 120 years of teaching experience, Le Cordon 
Bleu is well established as the global leader in culinary 
and hospitality education. As we continuously adapt to 
meet the changing demands of  the industry,  our 
philosophy of achieving excellence remains the same.

Today, our international network is made up of more 
than 50 schools in 20 countries, with more than 20,000 
students graduating each year.

Le Cordon Bleu o�ers  a  wide range of  Diploma,  
Bachelor’s and Master’s programmes, including the 
�nest education in food, beverages, hospitality and 
tourism management. �e reputation of Le Cordon 
Bleu has endured by actively keeping our courses 
up-to-date and industry-relevant using innovative new 
technologies. Our academic programmes are constantly 
adapted to the future needs of hospitality services, 
particularly through our privileged partnerships with 
governments, universities and specialist organizations.

Le Cordon Bleu has made a worldwide contribution to 
the conservation of the art of French living and French 
culture by setting standards in both the culinary arts and 
the hospitality industry. In recent years, our activities 
have diversi�ed into culinary publications, gourmet 
p r o d u c t s  a n d  p r o f e s s i o n a l  c o o k i n g  e q u i p m e n t  
distribution, restaurants and even participating in 
television series and �lms.

We invite you to share our knowledge, vision and 
passion for these dynamic, ever-changing industries.

Amitiés Gourmandes,

André J. Cointreau

President and CEO, Le Cordon Bleu

Bienvenue!
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Tokyo Living and Working 

About Le Cordon Bleu Why Japan

Japan
Dining Out
With a blend of traditional and modern cultures, pristine landscapes 

and sky-high structures, Japan is not just a great place to live, it’s an 

ideal environment for learning. It’s also one of the gourmet capitals 

of the world: Tokyo has held its crown for most Michelin-starred 

restaurants for several consecutive years, so there is no shortage of 

delectable fare in the bustling metropolis. Kobe o�ers an array of 

internationally acclaimed dishes, including prized delicacies such as 

Kobe beef. In this foodie paradise, you can �nd delicious discoveries 

on every corner, and tucked in the narrow side streets just steps away 

from the neon lights. 

Kappa-bashi
Kappa-bashi dori, best known as Kitchen Town by the locals, is a 

neighborhood lined with shops that cater to the restaurant trade. 

�e neighborhood sells everything from pots, pans, and cooking 

utensils to tables, chairs, lanterns and even plastic food samples used 

by many restaurants in their display windows. It is the recommended 

placed for our students and any amateur of the Culinary Arts.

Washoku
Washoku, the traditional Japanese cuisine, was formally recognized 

as part of the World's Intangible Cultural Heritage by UNESCO. It 

constitutes a social practice based on a set of skills, knowledge, 

practice and traditions relating to this culinary art. Washoku is 

associated with an essential spirit of respect for nature and favors the 

consumption of locally sourced ingredients.

Shopping
Whether it’s the latest electronics, luxury name brands, traditional 

keepsakes or limited-edition goods and snacks, Japan o�ers more 

than one can imagine. With neighborhoods dubbed Kitchen Town 

and Book Town, as well as traditional districts and fashionable 

streets, you are bound to �nd treasures and discover unique �nds.

Four Seasons
Japan boasts four very distinct seasons, and each one is celebrated with 

delicate sweets, seasonal dishes and cultural events. From the 

ephemeral pink cherry blossoms of spring and �reworks of summer to 

brilliant fall foliage and a soak in a hot spring bath during winter, there 

is always something that adds a festive twist to the daily routine.

K o b e

Why Japan?

2020
Tokyo

Olympics

 Acclaimed Japanese 
gastronomy

Incredible
Seasons
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590
Over 

Michelin Star
& 

Awarded
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Globally
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Le Cordon Bleu Japan has started offering programs and activities featuring the rich culture of 
Japanese cuisine "Washoku", an Intangible Cultural Heritage listed by UNESCO. We have welcomed 
a number of Japanese Master Chefs to Le Cordon Bleu for students to discover unique Japanese 
culinary specialties including traditional pastry "Wagashi", explore traditional Japanese ingredients, 
and gain exceptional knowledge and skills. Additionally, students will be introduced to a number of 
new educational  activities  featuring Sake appreciation and production,  and provided with an 
opportunity to visit Sake breweries and participate in hands on seminars. Le Cordon Bleu Japan 
evolves and embarks in a new chapter of our history.

About Le Cordon Bleu Why Le Cordon Bleu Japan

Japanese Culinary ArtsDiscover
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Paris 1895 • French journalist Marthe Distel publishes a culinary magazine, « La Cuisinière Cordon Bleu ». Subscribers are invited to the first cooking classes in October. 

1897 • Le Cordon Bleu Paris welcomes its first Russian student.

1905 • Le Cordon Bleu Paris trains its first Japanese student.

1914 • Le Cordon Bleu operates four schools in Paris

1927 • On November 16, the London Daily Mail newspaper describes Le Cordon Bleu Paris as the Babel of nationalities: "It's not unusual for as many as eight different nationalities to be represented in the classes".

1933 • Rosemary Hume and Dione Lucas, who trained at Le Cordon Bleu Paris under the guidance of Chef Henri-Paul Pellaprat, open the school L'Ecole du Petit Cordon Bleu and the restaurant Au Petit 

Cordon Bleu in London.

1942 • Dione Lucas launches Le Cordon Bleu School and Restaurant in New York. She also authors the bestseller “The Cordon Bleu Cook Book” and becomes the first woman to have a televised cooking 

show in United States.

1948 • Le Cordon Bleu is accredited by the Pentagon for the professional training of young G.I.s after their tour of duty. As a former member of the OSS, Julia Child qualifies and enrols at Le Cordon Bleu Paris.

1953 • Le Cordon Bleu London creates the Coronation Chicken dish, served to foreign dignitaries at the coronation lunch of Her Majesty Queen Elizabeth II.

1954 • The success of the Hollywood movie Sabrina, directed by Billy Wilder and starring Audrey Hepburn, contributes to the growing fame of Le Cordon Bleu.

1984 • The Cointreau family, descendants of the founding families of Rémy Martin and Cointreau liqueur, takes over the presidency of Le Cordon Bleu Paris, following Mrs. Elisabeth Brassart, Director of 

the school since 1945.

1988 • Le Cordon Bleu Paris moves from rue des Champs de Mars by the Eiffel Tower to rue Léon Delhomme, Paris  15th • Le Cordon Bleu Ottawa welcomes its first students.

1991 • Le Cordon Bleu Japan opens in Tokyo and later in Kobe. The schools are ambassadors for the French Gastronomy in the Greater Tokyo and the Kansai Regions. 

1995 • Le Cordon Bleu Paris celebrates its 100th anniversary • For the first time ever, the Chinese authorities of the Shanghai District send chefs abroad for training at Le Cordon Bleu Paris.

1996 • Le Cordon Bleu Australia begins operations at the request of the New South Wales government, and provides training in preparation for the 2000 Olympic Games in Sydney. Management courses 

are then developed in Adelaide, drawing on Bachelor degrees, Masters, MBA and University research on Hospitality, the Restaurant Industry, Culinary Arts and Wine.  

1998 • Le Cordon Bleu signs an exclusive agreement with the Career Education Corporation (CEC) to bring teaching expertise to the United States and to offer Associate Degrees with a unique curriculum 

in Culinary Arts and Hospitality Management. 

2002 • Le Cordon Bleu Korea and Le Cordon Bleu Mexico welcome their first students.

2003 • Le Cordon Bleu Peru begins operations. The institute flourishes, becoming number one in the country. 

2006 • Le Cordon Bleu Thailand is launched in partnership with Dusit International.  

2009 • Le Cordon Bleu schools around the world participate in the release of the Hollywood movie “Julie and Julia”, starring Meryl Streep as Julia Child, alumni Le Cordon Bleu Paris.

2011 • Le Cordon Bleu Madrid opens in partnership with Francisco de Vitoria University.

2010 • Le Cordon Bleu Malaysia is launched with Sunway University College.

2012 • Le Cordon Bleu London moves to a new building in Bloomsbury square • Le Cordon Bleu New Zealand opens in Wellington.

2013 • Official inauguration of Le Cordon Bleu Istanbul • Le Cordon Bleu Thailand receives the award of Best Culinary School in Asia • An agreement to open Le Cordon Bleu in the Philippines is signed 

with Ateneo de Manila University.   

2014 • Le Cordon Bleu India opens, offering students Bachelor degrees in Hospitality and Restaurant Management • Le Cordon Bleu Lebanon and Le Cordon Bleu Hautes Etudes du Goût celebrate their 10th anniversary.

2015 • Le Cordon Bleu 120th year Anniversary is celebrated throughout the world•Le Cordon Bleu Shanghai and Melbourne welcome their first students•Le Cordon Bleu Peru is bestowed University status.

120 yearsOver 
In 1578, King Henry III of France established the Order of the 

Holy Spirit.  The knights of this order were identified by a gold 

cross hanging from a blue ribbon which they wore around their 

neck. The Order of the Holy Spirit, which existed for 250 years, 

was the most prestigious French Royal order, and its knights 

were often referred to as "Cordons Bleus". During their 

sumptuous meals, they set a high standard for fine dining. As a 

result, the expression "cordon bleu" did not take long to 

become synonymous with culinary excellence. 

�e school continues to develop internationally with new openings in Santiago de Chile and Rio de Janeiro. 
With growth rates in double �gures, Le Cordon Bleu plans a major project in France to relocate its �agship school to the banks of the Seine river, close to the Ei�el tower. 
Le Cordon Bleu continues to diversify its activities, broadening the choice of programs available and establishing private and public partnerships.

2015
Le Cordon Bleu 120th year Anniversary

is  celebrated throughout the world. 
Le Cordon Bleu Shanghai and

Melbourne  welcome their �rst students. 
Le Cordon Bleu Peru is 

bestowed University status.

1895 
French journalist

Marthe Distel publishes
a culinary magazine, 

« La Cuisinière Cordon Bleu »

1991
  Le Cordon Bleu Japan opens in

 Tokyo and later in Kobe. 
 �e schools are ambassadors for the

 French Gastronomy in 
the Greater Tokyo and

 the Kansai Regions. 

1948
Le Cordon Bleu is accredited 

by the Pentagon for the professional 
training of young G.I.s a�er their 

tour of duty. As a former member of 
the OSS, Julia Child quali�es and 

enrols at Le Cordon Bleu Paris.

1984
  �e Cointreau family, descendants of
 the founding families of Rémy Martin

 and Cointreau liqueur, takes over
 the presidency of Le Cordon Bleu Paris, 

following Mrs. Elisabeth Brassart, 
Director of the school since 1945.

The Medal and the Ribbon

About Le Cordon Bleu History About Le Cordon Bleu Why Le Cordon Bleu?

Program Structure

Highlights

Timeline

Le Cordon Bleu Programs 

Le Cordon Bleu Japan Programs 

Gastronomy Hospitality

Master Degree

English Fundamental Skills

Bachelor Degree

Diplome & Certificates of Cookery/ Cuisine/ Pâtisserie/ Boulangerie

Graduate School Diplome/ Certificates 

Wine, Cheese

Professional Development & Skill Development Programs

Hautes Etudes du Gout program

University & Researchers lectures and R&D

Hotel and Resort

Restaurant Catering

Conventions and Events

International Hotel Management BA

International Restaurant Management BA

Food Entrepreneurship BA of Business

Master Of Gastronomic tourism 

Master of International Hospitality Management

MBA International Hotel & Restaurant Management

Online Master Programs

Cheese Diploma

Skill Development Programs

Le Grand Diplôme

Cuisine Diploma 

Pastry  Diploma 

Bakery  Diploma

Management

Classic Cycle

Culinary

yearsschools around 
the world

50
over

over

graduates 

20,000 
annually

120 
of education
experience

over
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Demonstration
Our Master Chefs, all  with solid experience and background, transmit students their know-how and knowledge in 
Demonstration classes, fully equipped cooking demonstration rooms, with an AV system and mirror re�ecting the worktop. 
�e chef is illustrating the techniques taught with making recipes, while explaining also history of gastronomy, technology, 
dietetic explanations. At the end of the demonstration, students can take picture of the �nal product which will be tasted.

P r a c t i c a l
A�er the Demonstration class, students, in Practical classes, fully professional equipped kitchen with individual stations, will 
apply the techniques and fundamentals from reading the notes taken in class. �ey will cook or bake one for the recipes done 
by the Chef in Demonstration class, from start to �nish and all by themselves, under the Master Chef’s supervision. 
Ingredients and main material are provided, but students use their own Le Cordon Bleu professional tool and knife set.

A t e l i e r
Baking bread requires time: all 6 hours of classes are spent in the Bakery atelier fully equipped with large marble worktop, and 
all professional bakery material, for a hands-on class where students bake alternatively upon listening to and watching the chef 
technical and cultural explanations. At the end of the class, several breads and Danish products are baked around the session’s 
learning outcomes, and there will be a tasting with, o�en, a bread display. 

Programs Teaching Methodology

Our Facilities
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Le Grand Diplôme®
Cuisine Diploma

& 
Pastry Diploma

Programs Classic Cycle

Le Grand Diplôme®

Respected across the culinary and hospitality industry as a mark of excellence, Le Cordon Bleu Grand Diplôme® is an in�uential quali�cation 

combining classical training in both Cuisine and Pâtisserie. Students are �rst taught basic culinary skills before applying this knowledge to 

highquality produce and specialist ingredients. �is accredited diploma is awarded a�er the successful completion of both the Cuisine Diploma 

and the Pastry Diploma studied simultaneously over a period of  9 months.

Cuisine Diploma
Initiation,Basic, Intermediate & Superior

Cuisine Certificates

Superior Cuisine Certi�cate
132 hours

Prerequisite: Intermediate Cuisine

Intermediate Cuisine Certi�cate
135 hours

Prerequisite: Basic Cuisine

Pastry Diploma
Basic, Intermediate & Superior

Pastry Certificates

Superior Pastry Certi�cate
120 hours

Prerequisite: Intermediate Pastry

Intermediate Pastry Certi�cate
120 hours

Prerequisite: Basic Pastry

Basic Pastry Certi�cate
120 hours

Basic Cuisine Certi�cate
135 hours

Initiation Cuisine Certi�cate
129 hours

Bakery Diploma
Basic & Advanced
Bakery Certificates

Advanced Bakery Certi�cate
120 hours

Prerequisite: Intermediate Bakery

Basic Bakery Certi�cate
120 hours

Prerequisite: Initiation Cuisine

Program Structure

Learn with efficiency and in your preferred language - English, Japanese or Chinese.
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Le Grand Diplôme®
Programs Classic Cycle

Core content
Basic Cuisine
135 hours
Prerequisite: Initiation Cuisine Certificate 

Core Units
Students continue to develop their 
technical skills and build on their 
knowledge ga ined in  In i t ia t ion 
Cu i s ine .  S tudent s  w i l l  a l so  be  
introduced to regional French cuisine 
as they apply their skil ls to more 
complex recipes.

Core Objectives
• Demonstrate and apply all the 

initiation techniques learned to 
fundamental French regional cuisine 
and develop additional culinary 
techniques including:

 -  Developing specific knife skills
 -  Preparing live shellfish
 -  Developing butchery skills and 

fish filleting
 -  Developing vegetable cutting and 

cooking techniques
 -  Developing pastry skills
 -  Developing sauce knowledge
 -  Preparing farce
 -  Practicing cooking techniques 

including deep frying, braising, 
roasting, poaching and saute

 -  Practicing unilateral cooking, 
salamander, confit and stewing 
techniques

 -  Introduction to restaurant 
desserts

 -  Traditional plating presentation
 -  Identifying specific European 

techniques and cuisine
• Follow health, safety and hygiene 

regulations
• Extrapolate personal kitchen 

organization and management skills

Initiation Cuisine
129 hours
Prerequisite: None

Core Units
This course introduces students to 
fundamental cooking techniques in 
cuisine. With a strong emphasis 
placed on fundamentals such as 
hygiene, preparation and work flow, 
students learn to master the basics 
i nc lud ing  how to  ho ld  a  kn i fe  
properly, cutting techniques and 
elementary methods of cooking.

Core Objectives
• Demonstrate basic cuisine 

preparation and cooking techniques 
including:

 -  Knife skills
 -  Basic classical vegetable cuts
 -  Elementary butchery and fish 

filleting skills
 -  Basic stocks and derivatives
 -  Basic soups including bisque, 

consommé, clarifications
 -  Elementary sauces and emulsions
 -  Basic doughs (pasta, short crust, 

puff pastry) and techniques
 -  Elementary egg techniques 

including omelette, poached, 
scrambled and soufflé

 -  Introduction to plating 
presentation.

 -  Elementary method of cooking; 
eg. Baising, boiling, pan frying, 
poaching, sauuteeing, roasting, 
ragout, grilling

• Identify French culinary terms 

• Follow health and hygiene 
regulations

• Develop personal kitchen 
organization and management skills

Intermediate Cuisine
135 hours
Prerequisite: Basic Cuisine Certificate 

Core Units
In Intermediate Cuisine, students will 
continue to learn classic French 
regional dishes at a higher level as 
they continue to strengthen and 
apply techniques learned in Initiation 
and Basic Cuisine. With practice and 
repetition, students will gradually 
b e g i n  t o  p e r f o r m  t a s k s  m o r e  
instinctively and smoothly. Students 
are also introduced to modern and 
classic plating presentations.

Core Objectives
• Implement basic techniques learned 

and apply them to fundamental 
French regional cuisine, pâtisserie 
and develop additional culinary 
techniques including:

 -  Extending cooking techniques 
including salmis, braising, 
smoking and sautee

 -  Developing butchery skills
 -  Developing fish cooking 

techniques
 -  Preparing live shellfish
 -  Developing vegetable cutting 

techniques and cooking methods
 -  Consolidation of sauce 

techniques
 -  Pasta and brioche
 -  Developing farce techniques
 -  Sausage preparation – drying, 

smoking and confit
 -  Sausage preparation – drying, 

smoking and confit
 -  Offal
 -  Classic plating presentation
• Follow health, safety and hygiene 

regulations
• Extrapolate personal kitchen 

organization and management skills

Superior Cuisine
132 hours
Prerequisite: Intermediate Cuisine Certificate 

Core Units
In Superior Cuisine, students will be 
introduced to how French Cuisine 
has come to evolve and menu trends 
from leading restaurant kitchens. 
The ingredients are more refined and 
include items such as ris de veau, 
venision, and Guinea fowl. Students 
are encouraged to be more creative 
in their cooking and presentation as 
they strive for excellence and build 
the necessary skills for their careers.
.
Core Objectives
• Demonstrate a wide range of 

fundamental classical and 
contemporary cuisine techniques 
including:

 -  Extending cooking techniques
 -  Introductory molecular 

gastronomy
 -  Sous-vide
 -  Advanced butchery and fish 

filleting skills
 -  Specific preparation of cooking 

skills for vegetables and garnishes
 -  Extending dough techniques
 -  Compile classic and modern 

plating presentations
 -  Expressing personal plating 

presentation
 -  Elaborating world flavors and 

texture techniques
 -  Seasonal and market influences 

on cuisine
• Meet health safety and hygiene 

regulations
• Extrapolate personal kitchen 

organization and management skills

Basic Pastry
120 hours
Prerequisite: None

Core Units
This course is designed to provide 
students with a strong foundation 
on which to build their Pastry skills 
and knowledge. Students will be 
introduced to the key ingredients 
used in Pastry and progressively 
l e a r n  v a r i o u s  c o m b i n a t i o n s ,  
properties, and applications which 
are essential  for working in the 
industry. 

Core Objectives
• Demonstrate basic patisserie 

preparations and baking techniques 
including:

 -  Knife skills
 -  Piping techniques
 -  Palette knife techniques
 -  Fabricate basic ingredients (ex. 

praline, fondant, syrup)
 -  Elementary sugar cooking 

techniques
 -  Tart production techniques
 -  tart production techniques
 -  Basic pastry doughs (ex. short 

crust, shortbread, choux and puff 
pastry)

 -  Basic yeast work
 -  Basic ice-cream and sorbet
 -  Basic entremets skills
 -  Basic pastry creams
 -  Elementary chocolate techniques
 -  Marzipan shaping techniques
• Identify basic French Pastry terms
• Follow health safety and hygiene 

regulations
• Develop personal kitchen 

organization and management skills

Intermediate Pastry 
120 hours
Prerequisite: Basic Pastry Certificate

Core Units
In termediate  Past ry  int roduces  
students to more complex recipes 
including regional French pastries 
and cakes, as they build upon the 
skills and knowledge acquired in 
Basic Pastry. Students will continue 
to gain confidence and work more 
instinctively, and also learn to work 
with machines. The artistic skills of 
students are also developed as they 
prepare and decorate a variety of 
French pastries.

Core Objectives
• Implement all the basic techniques 

learned and apply them to 
fundamental advanced Pastry and 
Bakery preparation techniques 
including:

 -  Developing piping techniques
 -  Elementary entremet decoration
 -  Introduction to sugar work
 -  Viennoiserie  (ex. brioche, 

croissant)
 -  Petit fours baking skills 

developing chocolate skills
 -  Classical French entremets (ex. 

Opera, Fraisier)
 -  Regional French gâteaux
 -  Petit Gâteaux
 -  Usage of machines 
 -  Confectionary 
• Follow health, safely and hygiene 

procedures
• Extrapolate personal kitchen 

organization and management skills

Superior Pastry
120 hours
Prerequisite: Intermediate Pastry Certificate 

Core Units
The Superior Pastry combines all the 
knowledge, techniques and artistic 
skills of the basic and intermediate 
levels as students are encouraged to 
strive for excellence in their pastry 
skills. There is a strong emphasis on 
developing artistic flair as students 
l e a r n  c h o c o l a t e  a n d  s u g a r  
decorations and apply them to their 
own creations.

Core Objectives
• Advanced Pastry techniques 

including:
 -  Chocolate centerpiece skills
 -  Chocolate tempering techniques
 -  Confectionary and moulded 

chocolate
 -  Hot and cold plated desserts
 -  Artistic sugar work
 -  Decoration and presentation 

including pastillage
 -  Entremets design and 

presentation
 -  Creative petit gateau (ex. Verrine)
• Meet health, safety and hygiene 

regulations
• Establish personal kitchen 

organization and management skills

Gain industry-relevant skills in the culinary arts
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 Diploma
 Diploma

Programs Classic Cycle

Cuisine      “Le Cordon Bleu Japan has developed a way of teaching that is di�erent 
from anywhere else in the world. �e concentration, the repetition, the 
standard of excellence – all these ensure our students can start working in 
the industry right a�er graduation.
    O�en students come to Le Cordon Bleu with a certain idea of what a 
kitchen is like, but we show them what it really means to work in a 
professional kitchen environment. Our pace is just like a real kitchen and 
students will �nd themselves immersed in the cuisine world right away. And 
while working closely with peers from all around the world, it gives the 
students a unique preparedness for the real world.
    At Le Cordon Bleu Japan, students merge the intensity of working in the 
kitchen with adapting to living in a completely di�erent country, and it’s a 
valuable life experience.

Preparing Students for the Real World Programs Classic Cycle

Pastry
Self-Expression through Pastry Creations

E x e c u t i v e  C h e f  :  G u i l l a u m e  S i e g l e r

P a s t r y  T e c h n i c a l  D i r e c t o r  :  Y u j i  T o y o n a g a

Words �om 
our Ma�er �efs

Words �om 
our Ma�er �efs

     When you make a cake, you project yourself through it. In Japanese, this 
concept is described as “kashi wa hitonari”, literally meaning, “pastries become 
people”. It describes how pastries and cakes re�ect the individual who makes it. 
At Le Cordon Bleu Japan, we encourage students to express themselves through 
their creations.
     Decorating cakes is the part students always look forward to the most, but it’s 
also the most challenging. You have to enjoy and amuse yourself when making 
pastries, and you bring that happiness to people through them. It’s the same as 
playing music – if you feel that what you’ve played is beautiful and makes you 
happy, then it’s beautiful and happy to others. I always tell my students not to 
overthink and let the expression come naturally.
     Living in Japan is an advantage for students because Japan cares about the 
smallest details and strives to achieve perfection. Students at Le Cordon Bleu 
Japan can also integrate this attention to detail as well.
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    At Le Cordon Bleu, the students are able to learn exactly what we learned 
in France. We transfer a wealth of skills built from the many teachers who 
have come before us to the students. �at’s what makes it Le Cordon Bleu. 
Some people might consider something that has existed for over 100 years to 
be too old or passé, but this is tradition and basics are built from tradition.
    We will see bread recipes in our classes that have existed for generations. 
However, how each generation interprets the same bread is incredibly 
interesting. �e fun part is that students can learn the important basic skills 
from school, and then be exposed to contemporary-style pastries and bread 
from around Japan. �ere is a lot of creativity at work here and it’s exciting.
    I really think our job is to transfer what real bakery is to students, but also 
to instill in them our own passion for breads and baking. Le Cordon Bleu is 
built from tradition; a tradition of equal parts technique and passion. 

An Image of Tradition Programs Classic Cycle

Bakery Diploma
Programs Classic Cycle

Core content
Basic Bakery
120 hours
Prerequisite: None

Core Units
The Basic Bakery is designed to give 
students a strong foundation on 
which to build their bakery skills and 
knowledge.

Core Objectives
• Demonstrate basic bakery 

preparations and techniques 
including:

 -  Ingredient functionality including 
flour technology, yeasts, grains, 
sugar, salt, milk powder, malt, 
gluten powder

 -  Introduction to regional breads 
including couronne bordelaise

 -  Mixing and kneading techniques 
by hand and machine

 -  Classic façonnage techniques 
including boulage and tressage

 -  Typical/traditional French breads 
(ex. baguette tradition, bread 
shaped like an ear of wheat, 
fougasse)

 -  Special French breads including 
rye bread, wholewheat bread

 -  Different types of fermentation 
(including poolish, fermented 
dough) and baking processes

 -  Viennoiseries - including 
croissant, brioche, milk bread, 
couque, etc.

 -  Decorative bread techniques - 
pâte morte, surprise bread

• Follow health, safety and hygiene 
regulations

• Develop bake-house organization 
skills

Advanced Bakery
120 hours
Prerequisite: Basic Bakery Certificate 

Core Units
Advanced Bakery allows students to 
further their knowledge and techniques 
learned in the Basic program and study 
bakery  f rom a  more  p ro fes s iona l  
perspective, focusing on advanced 
methods of fermentation.

Core Objectives
• Demonstrate advanced bakery 

preparations and techniques including:
 -  Cultivation of leaven, liquid leaven 

and feeder schedule
 -  Autolyse technique
 -  Poolish technique for all categories of 

bakery
 -  Bassinage technique
 -  Machine techniques
 -  Improve basic techniques of 

weighing, shaping, putting in the 
oven

 -  Make different variations of 
baguettes tradition

 -  Utilization of various flours including 
buckwheat, rye, etc.

 -  Different types of tourage
 -  Regional viennoiserie (sweet and 

savory)
 -  Working a dough with French 

regional products added
 -  Make snack products
 -  Baking techniques using molds
 -  Decorative bread pieces
 -  Planning and preparation of bread 

buffets
• Meet health, safety and hygiene 

regulations
• Establish personal bake-house 

organization skills to work in a team

B a k e r y  T e c h n i c a l  D i r e c t o r  :  S t e p h a n e  R e i n a t

Words �om 
our Ma�er �efs

DiplomaBakery
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Cuis ine :  T a t e r u  Y o s h i n o ,  R e n a u d  A u g i e r ,  

G u i l l a u m e  B r a c a v a l ,  R y o t a  I i z u k a ,  K o j i  

Kamikakimoto, Naoki Kanamaru and etc...

Pastry :  F reder ic  Madela ine,  J i ro  Nakagawa,  

H i d e a k i  S a r u d a t e ,  K e n i c h i  K i k u c h i ,  K i n z o  

Nishihara, Tadashi Shiraiwa and etc... 

Bakery: Hiro Toyama, Philippe Bigot, Takahiro 

Hashimoto, Hirokazu Kurata, Yoshinori Taniguchi 

and etc...

Master Chefs

Gain the Latest
Expertise from
Japanese and 
International
Guest Specialists

Practical Classes
Taught by
Le Cordon Bleu
Chefs

From the
Ingredients
Properties to
their Proper Use

Each term, Le Cordon B leu Inv i tes  

leading Cuis ine, Pastry and Bakery 

Chefs  to share thei r  expert ise and 

techniques.  The part ic ipants  learn 

from the Master Chef during hands-on 

c lasses,  ended with a t ime seat ing 

with h im to taste h is  creat ion and 

discuss.  

Cuisine, Pastry, and Bakery workshops 

aim to enhance student’s ski l l s  and 

techniques in each discipline. Rather 

than focus ing on learn ing rec ipes ,  

students will work with raw materials 

to refine their techniques.

These courses help students acquire 

deeper knowledge of basic ingredients, 

learn about  the la test  news in  the 

industry, and understand various ways 

of handling ingredients from leading 

specialists in the industry. Students can 

use what they learn in these classes to 

enhance the i r  knowledge base for  

creating and modifying existing cuisine, 

pastry, or bakery recipes. These classes 

are taught in a lecture style and are 

o p e n  t o  a n y o n e  w h o  i s  e a g e r  t o  

deepen their culinary knowledge.

Series Professionelles o�ers a range of master classes,workshops and ingredient classes for students,
alumni and professionals seeking to gain the latest expertise from industry’s leading master chefs, 
�ne tune their culinary techniques and deepen their knowledge and use of individual ingredients.

Cheese Diploma
Le Cordon Bleu o�ers a fully comprehensive Cheese Diploma program in partnership with the 
Cheese Professional Association (CPA). �is program is designed for cheese lovers and people who 
are interested in pursuing a professional role in the food industry.  �e content of this program 
includes an introduction to the history and cultural background of cheese, cheese manufacturing 
processes ,  pr inc ip les  of  cooking  with  cheese  and the  pa ir ing  of  cheese  with  wine  and other  
beverages. �roughout the program students will attend a combination of theoretical classes taught 
by CPA instructors and demonstration and practical classes led by Le Cordon Bleu chefs featuring 
cheese and cuisine.

2 hours

This lesson is designed for cheese lovers 
and people who would like to have a 
first time cheese experience. This level 
f o cu se s  on  cu t t i ng  and  p l a t i ng  
techniques needed for prepar ing 
cheese platters.

Cheese Début -
An Introduction to Hospitality & Service

16 hours

This qualification provides students a 
systematic approach to traditional 
cheeses. Students will be participating 
var ious  cook ing c lasses ,  such as  
Mozerella class, demonstrated by Le 
Cordon Bleu chefs.

Intermediate Cheese

6 hours

Known as  “Cheese Kente i”,  th is  
q u a l i f i c a t i o n  i s  a n  e n t r y  l e v e l  
qualification providing an introduction 
to the world of cheese, its production, 
and classification methods.

Basic Cheese - CPA certified

Part I: 20 hours    Part II: 18 hours

Superior Cheese consists of two parts - 
Part I and Part II. Part I focuses on 
providing students a deeper cultural 
and historical knowledge of cheese 
from different regions. Part II focuses 
on the principles of cooking with 
cheese, and pairing cheese and wine.

Superior Cheese

Programs Skill Up Development

the latest
      expertiseGain
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Programs Gourmet & Short courses

your knowledgeAdvance

Tea & Coffee

Début
Début Lessons are 3-lesson courses designed for beginners, 

and are a great opportunity to get a taste of the Cordon 

Bleu experience. Students will receive individual attention 

from our master chefs as they carefully explain and dissect 

techniques and recipe elements. These hands-on classes 

introduce students to the world of French culinary arts, and 

are a fun and challenging chance to learn something new.

Sabrina
Sabrina classes are geared towards experienced students looking 

to apply their culinary knowledge a step further. Technique, 

flavour, seasonal ingredients, and aesthetics are all key in these 

one-day lessons centred around creations by our master chefs. 

Discover traditional and modern flavour combinations while 

exploring a more creative side of French gastronomy.

The last 30 minutes are spent with the chef, around a table with 

a drink, where participants can converse with the chef while 

tasting the chef’s product.

Culture of Gastonomie Francaise
The French Culture and Gastronomy class provides students 

with knowledge of gastronomy and culture which provides 

greater theoretical insight into the appreciation of French 

food and culture.

Course Content
• French Art de Vivre

• History of French Art de Vivre

• Terroir and Appellations – Wine & Cheese

• Regional Culinary Traditions and Customs 
in Festivals and Events

• The Convivial Spirit of the French Cuisine

• Art de la Table & Interior Design

• The Concept of Gastronomy

• Professionals in Gastronomy

• History of Restaurants and Cafés of Paris

• French Art de Vivre & Japan

Tea / Coffee
Taught by well-established professionals, the Coffee 

and Tea c lasses offer  students both academic 

knowledge of coffee and tea and the practical skills to 

expert ly  handle them. Topics  covered inc lude 

identifying coffee and tea varieties from around the 

world, how to best pair them with cakes, latte art, and 

making iced coffee and tea beverages.

Coffee

Course Content
• Espresso
• Latte Art
• Ice Coffee
• Coffee & Cake Pairing
• Coffee by Region 

Tea

Course Content
• Introduction to Tea
• Tea by Region
• Ice Tea
• Tea & Cake Pairing 
• Afternoon Tea
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s k i l l s  I  l e a r n e d  a t  L e  C o r d o n  B l e u ,  s i n c e  I  t o o k  a  

few di�erent courses already” .

Or Pinchasof: “For me, pastry is actually just a hobby. I 

don’t plan to work in that �eld, but it’s an amazing skill 

to have.”

What do you love the most about Japan?

Emira Rosyada: “It’s foreigner and visitor-friendly”

Or Pinchasof: “It’s easy to get around, even with the 

language barrier”

Yu Wen Yvonne Chiang: “All the di�erent cafes to try, 

and the trendy shops everywhere!”

new shops or cafes opening, and it’s easy to get away for 

the weekend thanks to the bullet train.”

Emira Rosyada: “I de�nitely plan to take some weekend 

trips outside of the city! And exploring Tokyo is the 

best part, there is so much to see, it never ends.”

What are your plans following  the Diplôme de Pâtisserie graduation? 

Emira Rosyada: “I plan to continue my online baked 

goods shops a�er I graduate. I opened it a little while 

ago, and the Le Cordon Bleu course helped boost my 

skills.”

Y u  W e n  Y v o n n e  C h i a n g :  “ I  w o u l d  l i k e  t o  � n d  a n  

internship  anywhere  in  the  world ,  to  apply  a l l  the  

What does your daily schedule at Le Cordon Bleu looks like?

Yu Wen Yvonne Chiang: “A typical day usually features 

a three-hour demonstration and two and a half hours of 

practical (where we repeat).”

Do you eat all the pastries you bake each day?

Emira Rosyada: “We end each day with pastries,  so I 

give them away to friends and neighbours!”

What do you like to do in your free time?

Yu Wen Yvonne Chiang: “Although the schedule at Le 

Cordon Bleu is busy and intensive, we have a lot of time 

o u t s i d e  t h e  s c h o o l  t o  e n j o y  J a p a n  a n d  s o a k  i n  t h e  

culture. �ere’s always something happening in Tokyo, 

Practical Information Student Life

Round Table

Why did you choose Le Cordon Bleu Tokyo?

Y u  W e n  Y v o n n e  C h i a n g :  “ I  c h o s e  T o k y o  b e c a u s e  

everywhere else felt familiar, but Japan is di�erent. It’s a 

fascinating place,  and honestly I just walked into Le 

Cordon Bleu when I was visiting the country on a trip, 

and decided to sign up right away!”

Why did you decide Pastry Diploma? 

Or Pinchasof:  “I  decided to take the pastry  course ,  

because I really love sweets. French pastry is unique, it 

has a particular style. �e length of the course is only 

t h r e e  m o n t h s ,  s o  i t ’ s  v e r y  i n t e n s i v e  b u t  v e r y  

comprehensive.”

Current students Emira, Or and Yu Wen shared some of their thoughts relating to 

their time at Le Cordon Bleu Tokyo, and some highlights and rewards brought by 

the course, as well as what a typical school day involves.
Student

Emira Rosyada Or Pinchasof Yu Wen 
Yvonne Chiang

Pastry & Bakery
Diploma

Pastry & Bakery
Diploma

Pastry
Diploma
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Advice to Prospective Students
“Ask as many questions as you can to the teachers. They 

have such a wealth of knowledge in their area of 

expertise, and they are more than happy to explain 

things to you. I was nervous at first to ask ,but I learned 

not to be shy. If you are passionate about cooking, Le 

Cordon Bleu can help you build a foundation that will 

benefit you in the working world.”

-Colby Davey, USA, Cuisine Diploma

CAREER PATHWAYS
• Cuisine Chef
• Pastry Chef
• Bakery Chef
• Caterer
• Private Cook
• Business Owner
• Teacher
• Food Service Manager
• Blogger
• Food Journalist
• Cookbook Author
• Food Stylist

What
Practical Information Career Paths & Alumni 

Career Paths Alumni 
With our schools located in two bustling hubs of Japan, Tokyo and Kobe, our alumni graduate at the 

center of a fascinating blend of Japanese culture with international in�uences, gaining a wealth of 

opportunit ies  as  they  enter  a  profess ional  environment .   An educat ion at  Le  Cordon Bleu 

s p e c i a l i z i n g  i n  c u l i n a r y  a r t s ,  w i n e  o r  c u l i n a r y  m a n a g e m e n t  c a n  l e a d  t o  a  l a r g e  n u m b e r  o f  

entrepreneurial career opportunities: business owner, head chef, food journalist, food stylist or 

sommelier are just a few of the possibilities.  Students will graduate from the school with many 

prospects,  and share Le Cordon Bleu’s worldwide reputation for excellence which provides an 

invaluable advantage as they work towards achieving their ambitions. �e following testimonials of 

our alumni share their  experience of  studying at  Le Cordon Bleu in Japan,  and highlight the 

diversity of roles achievable a�er graduating.

Food Journalist

Cuisine Chef

Food Service Manager

Business Owner

Highlights
“The highlight during my time at Le Cordon Bleu was 

meeting all the experienced chefs and being able to learn 

from them the very classics of French Pastry with my 

classmates from around the world.  The chefs at Le Cordon 

Bleu possess a great wealth of knowledge and being able 

to learn from them was both an honour and a privilege.”

-Venus Kwan, Hong-Kong, Pastry Diploma

Where are you now?
“My dream came true when I opened my own food 

startup ProntoChef in Brazil, a weekly dinner kit delivery 

service where clients receive recipes and all ingredients 

measured and ready for cooking at home.”

-Karina Hirai, Brazil, Le Grand Diplôme 

Alumni  Quotes

Challenges
“The speed of the general class and the tight schedule. 

Overcoming it comes to your dedication and love for 

what you are doing. When one does what he loves doing, 

I  believe one is  able to persevere and tackle any 

challenges without getting bored and giving up. Never 

get stressed, gauge the extent of your own abilities and 

focus on doing the little things correctly. Speed comes 

naturally but techniques are to be mastered.”

-Josef Witana, Indonesia, Pastry Diploma & Bakery 

Diploma

Skills for a Professional
“I applied to Le Cordon Bleu Japan to pick up the skills 

necessary to make it as a professional chef. The shared 

goal of my family and myself is to eventually inherit, 

operate, and expand the operations of our family 

restaurant business. Everything I learned at the school, I 

can apply to the business; they are skills that high level 

professionals employ.”

-Matthew Ma. Leandro Gana – Philippines, 
  Le Grand Diplôme

Why Le Cordon Bleu Japan?
“The reason why I chose Japan is because I believe the 

Japanese food industry is unique there, especially its 

culture of elaborate and attentive customer service. 

However, my Japanese wasn’t proficient enough. Le 

Cordon Bleu Japan was great because they provided 

classes in English, so I was able study at this famous 

institution in Japan without any language barriers.” 

-Jeonghyeon Clara Shim - South Korea,
  Cuisine Diploma

People from All Over the World
“Le  Cordon  B leu  Japan  at t rac t s  s tudent s  f rom 

everywhere. It allowed me to interact with people from 

different nationalities and expanded how I think about 

cuisine. I was born in the United States, but my mother is 

French–American and my father is Japanese. Having a 

tri-cultural background, I believe I really impart that into 

my cooking. After meeting so many different people at 

school, my view on cuisine is now so much broader.” 

Mari Inoue – Japan, Le Grand Diplôme & 
Bakery Diploma

Have �ey Become
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�e Le Cordon Bleu kitchen uniform is required for all Le Cordon Bleu students. Of superior quality, conceived for comfortable and safe work in a kitchen, 

it is composed of  Le Cordon Bleu cook coat, trousers, cook hat, apron and cloth. Kitchen shoes, that must be acquired separately, are also required.

Uniform

Practical Information Toolkit and Uniform

Student’s SetLife & Activities
Practical Information Students Activities 

Open to  the  publ ic  and created  by  the  Advanced 

B a k e r y  S t u d e n t s ,  t h e  P a i n  B u � e t  E v e n t  d i s p l a y s  

students’ acquired skills through the opening of an 

e v e n t  w h e r e  s t u d e n t s  a n d  g u e s t s  c a n  a d m i r e  a n d  

enjoy eating the creation while talking with students, 

chefs, interpreters and Le Cordon Bleu teams. 

Pain Bu�et  Event  

I n t e r n a t i o n a l  a n d  G o u r m e t  e v e n t s  s u c h  a s  w i n e  

events ,  Beaujola i s  Nouveau,  Galette  des  Rois  are  

r e g u l a r l y  o r g a n i z e d .  S t u d e n t s ,  a l u m n i  a n d  a l s o  

international  guests  l iving in Japan can meet for a  

great sharing and networking moment. 

La Boutique Events

I n  c o l l a b o r a t i o n  w i t h  g u i d e s  s p e c i a l i z e d  i n  

Japanese  Sake & Gastronomy culture ,  Le  Cordon 

B l e u  p r o p o s e s  1 - d a y  t o u r s  t o  s t u d e n t s  t h a t  c a n  

inc lude  d i scovery  of  a  Sake  brewery  or  d i scovery  

o f  t h e  K o b e  b e e f  a s  w e l l  a s  t h e  J a p a n e s e  

traditional gastronomy, outside the city.

Sake & Japanese Gastronomy
Discovery Tours

Students 

Any professional is equipped with his own knife and utensil set. Le Cordon Bleu students are equipped with their own professional tool kit, which 

tools have been created and customized for Le Cordon Bleu’s expectations: paring knife, bird’s peak paring knife, serrated knife, boning knife, Chef’s 

knife, �llet knife, all with their respective blade guards, �sh bone tweezers, vegetable peeler, zester, 2-sided melon baler, channeling knife, meat fork, 

tussing needle, cleavers, scissors, sharpening steel,  spatula, palette knife, small palette knife, o�set palette knife, Exoglass spatula, pipping bag 45 cm and 

35 cm, 13 di�erent pipping tips, pastry brush, pastry scraper, whisk 25cm, pastry crimper, nail brush, spoon, fork, tea spoon, magnets and 

thermometer. 

Tool  Kit
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General Requirements:

■18 years old on the course start date. No 

upper age limit 

■Possess at least a Senior High School 

certificate or equivalent 

■Resume / CV 
■Statement of Motivation (300~500 words) 
■Passport ID page (copy / Scan)
■1 passport size color ID picture (scan 

accepted). 

■Confirmed payment of the Application 

Fees in the case of bank transfer.

■Completed, dated and signed Application 

Form with all information. 

■Dated & signed agreements to the Terms 

& Conditions. 
 

Language Requirements:

■English: Native or minimum IELT 5.0pts, 

TOEFL ibt. Min 60 pts, TOEIC 580/900 pts, 

or equivalent. The Certificate is not required 

but an interview may be conducted to 

ensure the proper level of English.

■Chinese: native speaker or equivalent. 
■Japanese: minimum requirement is JLPT N3 

or equivalent. The certificate is not required 

but an interview may be conducted to 

ensure a proper level of Japanese. 

Upon reception of al l  documents and 

payment, applicants will be contacted to 

confirm el igibi l ity and proceed to the 

admission. Only complete applications will be 

examined. The Letter Of Offer (LOO) will be 

sent by email in pdf, with the dates and 

conditions of payment. The Confirmation Of 

Enrolment (COE) will be sent to enrolled 

students only. 

For any inquiry about the courses or request of 

private appointment,  please contact us at:

japanhub@cordonbleu.edu (EN/CN/JP) 
or
+81-3-5489-0141 (EN/CN/JP)

Practical Information Application & Admission Process / FAQ

How To Apply
Application & Admission Process FAQHow long does it take to graduate?

Le Cordon Bleu o�ers programs that enables you to graduate and move to your next personal or professional path, 
within 3 months to 9 months. Yet, since we understand that it is not always possible to take up to 9 months to 
study, there are options to complete Le Grand Diplome, a double diploma, a Cuisine, Pastry or Bakery diploma 
suited to your lifestyle and projects as well. 

I will travel to Japan for tourism / business and would like to try a class? 
Both Le Cordon Bleu Tokyo and Kobe campuses o�er a range of Gourmet and Short courses in Cuisine, 
Boulangerie or Patisserie. At Le Cordon Bleu Tokyo, it is also possible to experience courses about Tea and Co�ee, 
Cheese, and Japanese gastronomy.  �ese classes are o�ered in Japanese, English and Chinese and are regularly 
schedules. Information can be found on the Gourmet & Short Courses page on our website. 

Is it possible to visit the School and have a private counselling session?  
Both Le Cordon Bleu Tokyo and Kobe campuses welcome prospective students to Open Campuses days, for private 
appointments with a comprehensive explanation and visit of the campus. It is possible to enter in the 
Demonstration classes, Practical kitchens, the Bakery atelier and watch the classes as well as meet with the Chefs and 
exchange a few words. 

I know nothing about cooking and baking, won't it be too di�cult for me to attend? 
Successful graduation to a Le Cordon Bleu program is based on concentration, dedication, study, sensorial 
experience and practice. �ere is no requirement of possessing any experience before applying to a program of Le 
Cordon Bleu. We welcome students from all background, and everyone will start from the fundamental learnings 
and techniques of the culinary Arts. Some students may have some experience in Cuisine, Patisserie or Boulangerie, 
but all understand the value of starting from the bases and learning them through the rigor, precision and classical 
method of the French Culinary Arts. Professionals always revise their bases to improve. Amateur will have the best 
teaching from the beginning of their culinary journey. All will have a unique and comprehensive experience through 
lectures and hands-on practices, tasting, ingredients, nutrition and culture of gastronomy applied teaching, from the 
classic to the innovative techniques and creations. 

Where are students coming �om?
�e Tokyo Campus is completely international, with students of more than 25 di�erent nationalities, and attend 
any of the classes in English, Chinese or Japanese. From Japan, the United States of America, Canada or South 
Africa, France or the UK, Australia and New Zealand, and from all over South East and North Asia - China, 
Taiwan, Indonesia, Philippines, Vietnam, Singapore, �ailand, Malaysia, South Korea, Macao, Hong-Kong, 
students gather together at Le Cordon Bleu Japan around the common passion of the Culinary Arts and 
Gastronomy.

Do you have Japanese Cuisine / Japanese Pastry classes?
Le Cordon Bleu Japan is proud to be an ambassador for the promotion of the French and Japanese gastronomy, as 
one of the bridge of a common tradition of excellence and expertise in Culinary Arts. We o�er courses to discover 
the Japanese ingredients and techniques in Japanese traditional pastry “Wagashi” and cuisine. Le Cordon Bleu is also 
organizing study tours to discover Japanese Sake with a Japanese gastronomic menu, and Sake courses. �ese 
programs are o�ered in collaboration with the best Japanese Masters in their expertise, and o�ered in English, 
Japanese and Chinese. 

Do you have any support for accommodation?
References for housing and accommodation can be given by Le Cordon Bleu Japan campus representatives. In some 
case, there are some special o�er for Le Cordon Bleu students only.

How much is the tuition?
�e Tuition Fees are composed of the non-refundable Application Fees and Tuition Fees of the program applied to. 
�e kitchen uniform is invoiced to all �rst-time applicants to Le Cordon Bleu Classic Cycle program. Pastry and 
Cuisine students will also purchase the Le Cordon Bleu Tool Kit.

Do you have �nancing plans?
It is possible to pay either by lump sum or by installments without any interest or additional fees. Details depend on 
your speci�c course plan with us. 

Le Cordon Bleu Alliance
Practical Information Our Partners & Network

Institutions

Industries

Member of Associations

 Study Abroad 
Institutes 

& 
Agencies

Financing Agent Fair License Partners
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Practical Information Around Le Cordon Bleu

 ENJOY
Practical Information Other Products

PRODUCTS, 
LICENCING & SEVIRCES

La Boutique Online
Browse through the latest kitchen supplies and accessories at the tip of your �nger: Le Cordon Bleu presents their new online boutique, a 

showcase for the French art of �ne living. �e Chefs at Le Cordon Bleu have selected a range of gourmet foods with particular attention to 

ingredient origin and production processes. Le Cordon Bleu o�ers a wide range of culinary publications and professional equipment: 

signed knives, cuisine and pastry utensils, accessories, tableware, Chef clothing and tasteful gourmet gi�s. Join the world of Le Cordon Bleu 

and appreciate the perfect match between savoir-faire and French culinary art.

La Boutique Café (Tokyo)
Located just a few steps away from Daikanyama Station, La Boutique Cafe o�ers a delicious opportunity for locals to taste the hard work of 

Le Cordon Bleu’s chefs, pâtissiers and boulangers. �e café o�ers an assortment of cakes, deli items, arguably the best French bread in 

Tokyo, a small range of wines and beers and a charming outdoor terrace area where people can sit back and relax while sipping on espresso 

and nibbling on buttery croissants. Discover the monthly “Création du Chef” and the menus specially created for regular thematic events 

organized on evenings. 

Le Cordon Bleu Publications
Le Cordon Bleu boasts a large collection of publications covering a variety of food-related topics. �ese include world cuisine, gastronomy, 

and, of course, French cuisine, pastry, and bakery. With over 15 million books sold worldwide, some iconic collections such as the 

award-winning “Le Reve de Sabrina” have been adapted into various languages.  Le Cordon Bleu also collaborates with reputable editors 

like Larousse to produce the latest Limited Edition of Larousse du Chocolat. Publications and books can be purchased at La Boutique or 

online at Le Cordon Bleu o�cial websites.

Café

Online

Publication

Products Line

LE CORDON BLEU
EVERYDAY 

Licensing & Consulting
Le Cordon Bleu Japan works in collaboration with industry partners and our chefs to develop a wide variety of goods from ingredients to products 

including cookware, kitchen appliances, and household accessories. With our technical and commercial knowledge and skills, we provide a number 

of support services for our collaborators, including product development and promotion, event sta�ng, chef-led lecturers and demonstrations, and 

recipe development. Additionally, Le Cordon Bleu Japan o�ers consulting services for restaurants, cafés, and other food service related businesses. 

We also provide our expertise in areas such as menu creation, cuisine instruction, event planning and operations.

w w w . c o r d o n b l e u . c o . j p 3231




