














				
		
                        

    
            Book our Seasonal Chocolate Class For an Indulgent Easter in Paris
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                        A taste of France. A love of cooking. French Cooking School Paris
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            In honor of #womenshistorymonth, Cook’n With Cla
            	                    [image: In honor of #womenshistorymonth, Cook’n With Class', Chef Antonin Simon has shared a poetic remembrance of the woman who inspired his passion for cooking.   “𝘐𝘯 𝘍𝘳𝘢𝘯𝘤𝘦, 𝘭𝘪𝘬𝘦 𝘪𝘯 𝘮𝘢𝘯𝘺 𝘱𝘭𝘢𝘤𝘦𝘴 𝘶𝘯𝘧𝘰𝘳𝘵𝘶𝘯𝘢𝘵𝘦𝘭𝘺, 𝘸𝘩𝘦𝘯𝘦𝘷𝘦𝘳 𝘸𝘦 𝘵𝘢𝘭𝘬 𝘢𝘣𝘰𝘶𝘵 𝘦𝘹𝘤𝘦𝘭𝘭𝘦𝘯𝘤𝘦 𝘪𝘯 𝘧𝘰𝘰𝘥, 𝘸𝘰𝘮𝘦𝘯’𝘴 𝘯𝘢𝘮𝘦𝘴 𝘢𝘳𝘦 𝘰𝘧𝘵𝘦𝘯 𝘦𝘳𝘢𝘴𝘦𝘥 𝘰𝘳 𝘧𝘰𝘳𝘨𝘰𝘵𝘵𝘦𝘯 𝘧𝘳𝘰𝘮 𝘵𝘩𝘦 𝘣𝘰𝘰𝘬𝘴.  𝘏𝘰𝘸𝘦𝘷𝘦𝘳, 𝘌𝘶𝘨𝘦́𝘯𝘪𝘦 𝘉𝘳𝘢𝘻𝘪𝘦𝘳, «𝘓𝘦𝘴 𝘔𝘦̀𝘳𝘦𝘴 𝘉𝘳𝘪𝘨𝘰𝘶𝘴𝘴𝘦 », « 𝘓𝘢 𝘔𝘦̀𝘳𝘦 𝘓𝘦́𝘢 », « 𝘭𝘢 M𝘦̀𝘳𝘦 𝘔𝘢𝘶𝘳𝘺 », 𝘢𝘳𝘦 𝘴𝘰 𝘮𝘢𝘯𝘺 𝘯𝘢𝘮𝘦𝘴 𝘵𝘩𝘢𝘵 𝘮𝘢𝘳𝘬𝘦𝘥 𝘮𝘢𝘫𝘰𝘳 𝘨𝘢𝘴𝘵𝘳𝘰𝘯𝘰𝘮𝘪𝘤 𝘵𝘶𝘳𝘯𝘪𝘯𝘨 𝘱𝘰𝘪𝘯𝘵𝘴 𝘪𝘯 𝘍𝘳𝘦𝘯𝘤𝘩 𝘤𝘶𝘪𝘴𝘪𝘯𝘦. 𝘐𝘵 𝘸𝘢𝘴 𝘦𝘷𝘦𝘯 𝘌𝘶𝘨𝘦́𝘯𝘪𝘦 𝘉𝘳𝘢𝘻𝘪𝘦𝘳 𝘸𝘩𝘰 𝘵𝘳𝘢𝘪𝘯𝘦𝘥 𝘵𝘩𝘦 𝘧𝘢𝘮𝘰𝘶𝘴 𝘗𝘢𝘶𝘭 𝘉𝘰𝘤𝘶𝘴𝘦, 𝘸𝘩𝘰𝘮 𝘸𝘦 𝘢𝘭𝘭 𝘬𝘯𝘰𝘸. 𝘈𝘯𝘥 𝘊𝘩𝘦𝘧 𝘉𝘰𝘤𝘶𝘴𝘦 𝘤𝘢𝘯 𝘣𝘦 𝘵𝘩𝘢𝘯𝘬𝘧𝘶𝘭 𝘧𝘰𝘳 𝘩𝘪𝘴 𝘢𝘱𝘱𝘳𝘦𝘯𝘵𝘪𝘤𝘦𝘴𝘩𝘪𝘱 𝘸𝘪𝘵𝘩 𝘵𝘩𝘪𝘴 𝘸𝘰𝘮𝘢𝘯! 𝘌𝘶𝘨𝘦́𝘯𝘪𝘦 𝘉𝘳𝘢𝘻𝘪𝘦𝘳 𝘳𝘦𝘤𝘦𝘪𝘷𝘦𝘥 “𝘵𝘩𝘳𝘦𝘦 𝘴𝘵𝘢𝘳𝘴” 𝘪𝘯 𝘵𝘩𝘦 𝘔𝘪𝘤𝘩𝘦𝘭𝘪𝘯 𝘨𝘶𝘪𝘥𝘦 𝘪𝘯 𝟣𝟫𝟥𝟥… 𝘖𝘯𝘦 𝘩𝘢𝘭𝘧-𝘤𝘦𝘯𝘵𝘶𝘳𝘺 𝘣𝘦𝘧𝘰𝘳𝘦 𝘢 𝘸𝘰𝘮𝘢𝘯 𝘸𝘢𝘴 𝘰𝘯𝘤𝘦 𝘢𝘨𝘢𝘪𝘯 𝘥𝘦𝘤𝘰𝘳𝘢𝘵𝘦𝘥 𝘸𝘪𝘵𝘩 𝘵𝘩𝘦 𝘴𝘢𝘮𝘦 𝘵𝘪𝘵𝘭𝘦.  𝘗𝘦𝘳𝘴𝘰𝘯𝘢𝘭𝘭𝘺, 𝘐 𝘢𝘴𝘴𝘰𝘤𝘪𝘢𝘵𝘦 𝘮𝘺 𝘭𝘰𝘷𝘦 𝘰𝘧 𝘧𝘰𝘰𝘥 𝘸𝘪𝘵𝘩 𝘰𝘯𝘦 𝘸𝘰𝘮𝘢𝘯, 𝘔𝘢𝘳𝘪𝘦-𝘑𝘦𝘢𝘯𝘯𝘦 𝘮𝘺 𝘨𝘳𝘢𝘯𝘥𝘮𝘰𝘵𝘩𝘦𝘳. 𝘔𝘰𝘵𝘰𝘳𝘤𝘺𝘤𝘭𝘦 𝘳𝘪𝘥𝘦𝘳, 𝘸𝘰𝘳𝘭𝘥𝘭𝘺 𝘣𝘰𝘵𝘢𝘯𝘪𝘴𝘵, 𝘦𝘱𝘪𝘤𝘶𝘳𝘦𝘢𝘯 𝘤𝘰𝘰𝘬.”  Meet Marie-Jeanne, (pictured with a younger Antonin) you can read all about the woman behind the Chef on our blog! Find the full blog using the link in our bio.   @bistro_bonhomme  - - -  #chef #cheflife #chefsofinstagram #chefstime #chefsclub #chefslife #cheffing #chefoftheday #chefsofparis #parischefs  @amhernandez100 @gayle825 @loulou080919 @joniameyers @felicitynethercote @zoeblgn @journeyofdoing @ginnynreeves @parissecret @drmargojam @teresaalexandrou @drewski210 @christina_alexandrou @solinvictussanctodeo   𝗖𝗼𝗼𝗸'𝗻 𝗪𝗶𝘁𝗵 𝗖𝗹𝗮𝘀𝘀 - 𝗙𝗿𝗲𝗻𝗰𝗵 𝗰𝘂𝗶𝘀𝗶𝗻𝗲 𝘄𝗶𝘁𝗵 𝗮 𝗱𝗮𝘀𝗵 𝗼𝗳 𝗳𝘂𝗻 𝗮𝗻𝗱 𝗮 𝗵𝗮𝗻𝗱𝗳𝘂𝗹 𝗼𝗳 𝗳𝗹𝗮𝘃𝗼𝗿]
[image: In honor of #womenshistorymonth, Cook’n With Class', Chef Antonin Simon has shared a poetic remembrance of the woman who inspired his passion for cooking.   “𝘐𝘯 𝘍𝘳𝘢𝘯𝘤𝘦, 𝘭𝘪𝘬𝘦 𝘪𝘯 𝘮𝘢𝘯𝘺 𝘱𝘭𝘢𝘤𝘦𝘴 𝘶𝘯𝘧𝘰𝘳𝘵𝘶𝘯𝘢𝘵𝘦𝘭𝘺, 𝘸𝘩𝘦𝘯𝘦𝘷𝘦𝘳 𝘸𝘦 𝘵𝘢𝘭𝘬 𝘢𝘣𝘰𝘶𝘵 𝘦𝘹𝘤𝘦𝘭𝘭𝘦𝘯𝘤𝘦 𝘪𝘯 𝘧𝘰𝘰𝘥, 𝘸𝘰𝘮𝘦𝘯’𝘴 𝘯𝘢𝘮𝘦𝘴 𝘢𝘳𝘦 𝘰𝘧𝘵𝘦𝘯 𝘦𝘳𝘢𝘴𝘦𝘥 𝘰𝘳 𝘧𝘰𝘳𝘨𝘰𝘵𝘵𝘦𝘯 𝘧𝘳𝘰𝘮 𝘵𝘩𝘦 𝘣𝘰𝘰𝘬𝘴.  𝘏𝘰𝘸𝘦𝘷𝘦𝘳, 𝘌𝘶𝘨𝘦́𝘯𝘪𝘦 𝘉𝘳𝘢𝘻𝘪𝘦𝘳, «𝘓𝘦𝘴 𝘔𝘦̀𝘳𝘦𝘴 𝘉𝘳𝘪𝘨𝘰𝘶𝘴𝘴𝘦 », « 𝘓𝘢 𝘔𝘦̀𝘳𝘦 𝘓𝘦́𝘢 », « 𝘭𝘢 M𝘦̀𝘳𝘦 𝘔𝘢𝘶𝘳𝘺 », 𝘢𝘳𝘦 𝘴𝘰 𝘮𝘢𝘯𝘺 𝘯𝘢𝘮𝘦𝘴 𝘵𝘩𝘢𝘵 𝘮𝘢𝘳𝘬𝘦𝘥 𝘮𝘢𝘫𝘰𝘳 𝘨𝘢𝘴𝘵𝘳𝘰𝘯𝘰𝘮𝘪𝘤 𝘵𝘶𝘳𝘯𝘪𝘯𝘨 𝘱𝘰𝘪𝘯𝘵𝘴 𝘪𝘯 𝘍𝘳𝘦𝘯𝘤𝘩 𝘤𝘶𝘪𝘴𝘪𝘯𝘦. 𝘐𝘵 𝘸𝘢𝘴 𝘦𝘷𝘦𝘯 𝘌𝘶𝘨𝘦́𝘯𝘪𝘦 𝘉𝘳𝘢𝘻𝘪𝘦𝘳 𝘸𝘩𝘰 𝘵𝘳𝘢𝘪𝘯𝘦𝘥 𝘵𝘩𝘦 𝘧𝘢𝘮𝘰𝘶𝘴 𝘗𝘢𝘶𝘭 𝘉𝘰𝘤𝘶𝘴𝘦, 𝘸𝘩𝘰𝘮 𝘸𝘦 𝘢𝘭𝘭 𝘬𝘯𝘰𝘸. 𝘈𝘯𝘥 𝘊𝘩𝘦𝘧 𝘉𝘰𝘤𝘶𝘴𝘦 𝘤𝘢𝘯 𝘣𝘦 𝘵𝘩𝘢𝘯𝘬𝘧𝘶𝘭 𝘧𝘰𝘳 𝘩𝘪𝘴 𝘢𝘱𝘱𝘳𝘦𝘯𝘵𝘪𝘤𝘦𝘴𝘩𝘪𝘱 𝘸𝘪𝘵𝘩 𝘵𝘩𝘪𝘴 𝘸𝘰𝘮𝘢𝘯! 𝘌𝘶𝘨𝘦́𝘯𝘪𝘦 𝘉𝘳𝘢𝘻𝘪𝘦𝘳 𝘳𝘦𝘤𝘦𝘪𝘷𝘦𝘥 “𝘵𝘩𝘳𝘦𝘦 𝘴𝘵𝘢𝘳𝘴” 𝘪𝘯 𝘵𝘩𝘦 𝘔𝘪𝘤𝘩𝘦𝘭𝘪𝘯 𝘨𝘶𝘪𝘥𝘦 𝘪𝘯 𝟣𝟫𝟥𝟥… 𝘖𝘯𝘦 𝘩𝘢𝘭𝘧-𝘤𝘦𝘯𝘵𝘶𝘳𝘺 𝘣𝘦𝘧𝘰𝘳𝘦 𝘢 𝘸𝘰𝘮𝘢𝘯 𝘸𝘢𝘴 𝘰𝘯𝘤𝘦 𝘢𝘨𝘢𝘪𝘯 𝘥𝘦𝘤𝘰𝘳𝘢𝘵𝘦𝘥 𝘸𝘪𝘵𝘩 𝘵𝘩𝘦 𝘴𝘢𝘮𝘦 𝘵𝘪𝘵𝘭𝘦.  𝘗𝘦𝘳𝘴𝘰𝘯𝘢𝘭𝘭𝘺, 𝘐 𝘢𝘴𝘴𝘰𝘤𝘪𝘢𝘵𝘦 𝘮𝘺 𝘭𝘰𝘷𝘦 𝘰𝘧 𝘧𝘰𝘰𝘥 𝘸𝘪𝘵𝘩 𝘰𝘯𝘦 𝘸𝘰𝘮𝘢𝘯, 𝘔𝘢𝘳𝘪𝘦-𝘑𝘦𝘢𝘯𝘯𝘦 𝘮𝘺 𝘨𝘳𝘢𝘯𝘥𝘮𝘰𝘵𝘩𝘦𝘳. 𝘔𝘰𝘵𝘰𝘳𝘤𝘺𝘤𝘭𝘦 𝘳𝘪𝘥𝘦𝘳, 𝘸𝘰𝘳𝘭𝘥𝘭𝘺 𝘣𝘰𝘵𝘢𝘯𝘪𝘴𝘵, 𝘦𝘱𝘪𝘤𝘶𝘳𝘦𝘢𝘯 𝘤𝘰𝘰𝘬.”  Meet Marie-Jeanne, (pictured with a younger Antonin) you can read all about the woman behind the Chef on our blog! Find the full blog using the link in our bio.   @bistro_bonhomme  - - -  #chef #cheflife #chefsofinstagram #chefstime #chefsclub #chefslife #cheffing #chefoftheday #chefsofparis #parischefs  @amhernandez100 @gayle825 @loulou080919 @joniameyers @felicitynethercote @zoeblgn @journeyofdoing @ginnynreeves @parissecret @drmargojam @teresaalexandrou @drewski210 @christina_alexandrou @solinvictussanctodeo   𝗖𝗼𝗼𝗸'𝗻 𝗪𝗶𝘁𝗵 𝗖𝗹𝗮𝘀𝘀 - 𝗙𝗿𝗲𝗻𝗰𝗵 𝗰𝘂𝗶𝘀𝗶𝗻𝗲 𝘄𝗶𝘁𝗵 𝗮 𝗱𝗮𝘀𝗵 𝗼𝗳 𝗳𝘂𝗻 𝗮𝗻𝗱 𝗮 𝗵𝗮𝗻𝗱𝗳𝘂𝗹 𝗼𝗳 𝗳𝗹𝗮𝘃𝗼𝗿]

        
    



    
        
            As you might imagine, in a French kitchen there ar
            	                    [image: As you might imagine, in a French kitchen there are many important roles that different chefs hold to keep everything running smoothly and tasting like heaven. Today, let’s take a moment to appreciate the saucier.  The saucier, or 'chef saucier', holds a prestigious role in the culinary world. 🎩🍳 As the master of sauces, they're entrusted with the task of creating, perfecting, and executing a wide array of sauces, gravies, and dressings. 🇫🇷✨ Their domain is the saucier station, where they work tirelessly to elevate dishes with their flavorful concoctions.  In addition to their mastery of sauces, sauciers often possess an impeccable understanding of flavor profiles, seasoning, and consistency. They're the ones who can turn a simple dish into a gastronomic delight with just a drizzle of sauce! 💫🔥  In a professional kitchen, the saucier's role is not just about whisking and simmering; it's about precision, creativity, and finesse. They collaborate closely with chefs and cooks to ensure that each dish is perfectly sauced, adding depth, richness, and harmony to the overall flavor profile. 🌟  So next time you savor that velvety béarnaise or luxuriate in a rich demi-glace, remember to tip your hat to the saucier - the true magician behind the scenes!  When you’re in Paris, go beyond enjoying the saucy dishes in cosy bistros, take a step into a French kitchen to become the (student) saucier !  In our 4 hour sauce class you’ll be hands-on learning about the mother sauces that will elevate your cooking skills to bring a taste of Paris to every home-made dish. Plus you’ll enjoy your saucy creations after your hard work with a light lunch.  Join us for our next class on March 20th from 9am - 1pm!  Link in bio to book 🧑🍳👩🍳  -  -  -  #sauces #saucey #sauced #saucer #sauceboss #bonappetit #frenchcuisine #cuisinefrancaise #frenchfoodie #frenchfood #bistronomie #cuisinetraditionnelle  @redsavannahhq @ciaobellatours @jeaninetyree @foodandwine_experience @francewhereyouare @annakloots @teresaalexandrou @jorozen @carsons_travel_concierge @hotel_edgaretachille   𝗖𝗼𝗼𝗸'𝗻 𝗪𝗶𝘁𝗵 𝗖𝗹𝗮𝘀𝘀 - 𝗙𝗿𝗲𝗻𝗰𝗵 𝗰𝘂𝗶𝘀𝗶𝗻𝗲 𝘄𝗶𝘁𝗵 𝗮 𝗱𝗮𝘀𝗵 𝗼𝗳 𝗳𝘂𝗻 𝗮𝗻𝗱 𝗮 𝗵𝗮𝗻𝗱𝗳𝘂𝗹 𝗼𝗳 𝗳𝗹𝗮𝘃𝗼𝗿]
[image: As you might imagine, in a French kitchen there are many important roles that different chefs hold to keep everything running smoothly and tasting like heaven. Today, let’s take a moment to appreciate the saucier.  The saucier, or 'chef saucier', holds a prestigious role in the culinary world. 🎩🍳 As the master of sauces, they're entrusted with the task of creating, perfecting, and executing a wide array of sauces, gravies, and dressings. 🇫🇷✨ Their domain is the saucier station, where they work tirelessly to elevate dishes with their flavorful concoctions.  In addition to their mastery of sauces, sauciers often possess an impeccable understanding of flavor profiles, seasoning, and consistency. They're the ones who can turn a simple dish into a gastronomic delight with just a drizzle of sauce! 💫🔥  In a professional kitchen, the saucier's role is not just about whisking and simmering; it's about precision, creativity, and finesse. They collaborate closely with chefs and cooks to ensure that each dish is perfectly sauced, adding depth, richness, and harmony to the overall flavor profile. 🌟  So next time you savor that velvety béarnaise or luxuriate in a rich demi-glace, remember to tip your hat to the saucier - the true magician behind the scenes!  When you’re in Paris, go beyond enjoying the saucy dishes in cosy bistros, take a step into a French kitchen to become the (student) saucier !  In our 4 hour sauce class you’ll be hands-on learning about the mother sauces that will elevate your cooking skills to bring a taste of Paris to every home-made dish. Plus you’ll enjoy your saucy creations after your hard work with a light lunch.  Join us for our next class on March 20th from 9am - 1pm!  Link in bio to book 🧑🍳👩🍳  -  -  -  #sauces #saucey #sauced #saucer #sauceboss #bonappetit #frenchcuisine #cuisinefrancaise #frenchfoodie #frenchfood #bistronomie #cuisinetraditionnelle  @redsavannahhq @ciaobellatours @jeaninetyree @foodandwine_experience @francewhereyouare @annakloots @teresaalexandrou @jorozen @carsons_travel_concierge @hotel_edgaretachille   𝗖𝗼𝗼𝗸'𝗻 𝗪𝗶𝘁𝗵 𝗖𝗹𝗮𝘀𝘀 - 𝗙𝗿𝗲𝗻𝗰𝗵 𝗰𝘂𝗶𝘀𝗶𝗻𝗲 𝘄𝗶𝘁𝗵 𝗮 𝗱𝗮𝘀𝗵 𝗼𝗳 𝗳𝘂𝗻 𝗮𝗻𝗱 𝗮 𝗵𝗮𝗻𝗱𝗳𝘂𝗹 𝗼𝗳 𝗳𝗹𝗮𝘃𝗼𝗿]
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            	                    [image: Ever cracked open an Easter egg hoping for a treasure trove of sweetness, only to find... nothing but air? Let's face it, it's always a letdown, so you can imagine how happy I was when our pastry chef prepped the goodies of our Easter chocolate class for photos, the chocolate eggs were filled with the best - praline! 🇫🇷 - no hollow promises here, just a luscious, oozing praline center wrapped in perfectly tempered chocolate. 🐰💖 Join us to create and indulge in chocolate eggs worth cracking open. PS You’ll also be making velvety chocolate mousse, bars, truffles and bonbons 🤤  Spots are limited, so hop to it! 📅 🐇  Next class: March 27th 2 pm - 6 pm  -  -  -  #ChocolateClassParis #ChocoLovers #ParisChocolate #ChocolateWorkshop #SweetTreats #LearnChocolate #ChocolateSkills #ChocolateDreams #ChocolateIndulgence #ParisSweets #ChocoholicJourney #ChocolateMakers #ChocolateMasterclass #ParisFoodies #springtimeinparis  #parischocolat  #chocolate   @amy_foodie @hipparis @maviefrancaise @lindasrba @parisprettyplease @allthingsfrench  @valrhonafrance  @carsons_travel_concierge @hotel_edgaretachille  𝗖𝗼𝗼𝗸'𝗻 𝗪𝗶𝘁𝗵 𝗖𝗹𝗮𝘀𝘀 - 𝗙𝗿𝗲𝗻𝗰𝗵 𝗰𝘂𝗶𝘀𝗶𝗻𝗲 𝘄𝗶𝘁𝗵 𝗮 𝗱𝗮𝘀𝗵 𝗼𝗳 𝗳𝘂𝗻 𝗮𝗻𝗱 𝗮 𝗵𝗮𝗻𝗱𝗳𝘂𝗹 𝗼𝗳 𝗳𝗹𝗮𝘃𝗼𝗿]
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            	                    [image: Whisking up a taste of springtime in Paris! 🌷✨ Join our French desserts class as we sweeten the season with new recipes and the enchanting flavors of spring. 🍰🇫🇷  Join our upcoming class on 𝗧𝗵𝘂𝗿𝘀𝗱𝗮𝘆 𝟳𝘁𝗵 𝗠𝗮𝗿𝗰𝗵 𝗳𝗿𝗼𝗺 𝟵𝗮𝗺 - 𝟭𝟮𝗽𝗺!  Unleash your inner pastry chef, savor every moment, and let the flavors of Paris linger long after your visit.  Book your spot with the link in our bio → @cooknwithclass.paris   -  -  -  #paris_vacations #thingstodoinparis #visitparisregion #visitparislikeaparisian #parissecret #parissecrets #parissecretplaces #exploreparis #pariswithlove  @annakloots @parisjetaime @paris.insight @annejeanneinparis @explorefrance @davidscottallen @missparisadele @theparisianmole @carsons_travel_concierge @hotel_edgaretachille  𝗖𝗼𝗼𝗸'𝗻 𝗪𝗶𝘁𝗵 𝗖𝗹𝗮𝘀𝘀 - 𝗙𝗿𝗲𝗻𝗰𝗵 𝗰𝘂𝗶𝘀𝗶𝗻𝗲 𝘄𝗶𝘁𝗵 𝗮 𝗱𝗮𝘀𝗵 𝗼𝗳 𝗳𝘂𝗻 𝗮𝗻𝗱 𝗮 𝗵𝗮𝗻𝗱𝗳𝘂𝗹 𝗼𝗳 𝗳𝗹𝗮𝘃𝗼𝗿]
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            	                    [image: 🎉🛠️ The iconic Notre-Dame de Paris is getting the makeover of the millennium, and it's nothing short of a historic spectacle! After the 2019 blaze, a team of modern-day Michelangelos are on a mission, armed with medieval techniques and a whole lot of oak, to bring back the cathedral's ancient glory. 🌳🏗️ It's a race against time, with beams and trusses rising like a phoenix for the Paris 2024 Olympics. Let's toast to their craftsmanship and to Notre-Dame’s dazzling return! 🥂👏  There is so much to do and see during your trip to Paris, our express baking classes are perfectly fit in between your visit to Notre Dame and your tour of La Seine. Check out the link in our bio and choose between our express macaron, and express croissant class, to indulge in some yummy french treats!  -  -  -  #parislover #pariscity #parislife #parisgram #parislove #parisview #parisnow #notredame #notredamerebuilt #rebuildingnotredame  @the.eye.news @visitparisregion @livingfrance @france @franceculture @real_simple @myparisianlife  𝗖𝗼𝗼𝗸'𝗻 𝗪𝗶𝘁𝗵 𝗖𝗹𝗮𝘀𝘀 - 𝗙𝗿𝗲𝗻𝗰𝗵 𝗰𝘂𝗶𝘀𝗶𝗻𝗲 𝘄𝗶𝘁𝗵 𝗮 𝗱𝗮𝘀𝗵 𝗼𝗳 𝗳𝘂𝗻 𝗮𝗻𝗱 𝗮 𝗵𝗮𝗻𝗱𝗳𝘂𝗹 𝗼𝗳 𝗳𝗹𝗮𝘃𝗼𝗿]
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            	                    [image: Join us this Saturday, March 2nd from 10 am - 12pm for a day of sweet family fun!  Little ones (aged 6 - 16) can dive into the world of chocolate delights with the highest quality Valrhona chocolate, while adults master the art of crafting the perfect croissants. 🥐👨👩👧👦  Reserve your spots now with the links in our bio for a Saturday filled with laughter, learning, and delectable creations!  Psst... these classes are booked separately, so pastry lovers can also enjoy our express (2-hour) croissant class sans kiddos  Head to our bio to book your class @cooknwithclass.paris   -  -  -  #croissant #croissantlover #painauchocolat #croissant🥐 #ChocolateClassParis #ChocoLovers #ParisChocolate #ChocolateWorkshop #SweetTreats #ChocolateCrafting #kidsinthekitchen #kidsrule #cookingwithkids #kidscook #thingstodoinparis #parissecrets #pariswithkids  @thebarefoothousewife @motherofgrom @longname.family @thebucketlistfamily @mallykgoldman @thetravellingchild @parisjetaime @parissecret @valrhonafrance   𝗖𝗼𝗼𝗸’𝗻 𝗪𝗶𝘁𝗵 𝗖𝗹𝗮𝘀𝘀 - 𝗙𝗿𝗲𝗻𝗰𝗵 𝗰𝘂𝗶𝘀𝗶𝗻𝗲 𝘄𝗶𝘁𝗵 𝗮 𝗱𝗮𝘀𝗵 𝗼𝗳 𝗳𝘂𝗻 𝗮𝗻𝗱 𝗮 𝗵𝗮𝗻𝗱𝗳𝘂𝗹 𝗼𝗳 𝗳𝗹𝗮𝘃𝗼𝗿]
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                    A Taste of France. A Love of Cook’n  Chef Eric Fraudeau.
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			Visit our online shop for the perfect souvenir or gift idea from your favorite French cooking school in Paris. Cook’n With Class’s online gift shop is open. Click to visit!
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