
C O O K I N G  W O R K S H O P S  F O R  C H E F S  2 0 2 4

M o n d a y ,  4 t h  M a r c h              1 7 h 0 0 - 2 0 h 0 0  

L o w - t e m p e r a t u r e  c o o k i n g :  m e a t ,
p o u l t r y ,  f i s h ,  v e g e t a b l e s

M a s t e r i n g  l o w - t e m p e r a t u r e  c o o k i n g
f o r  o p t i m a l  o r g a n i z a t i o n
t a s t i e r  o u t c o m e
r e d u c e d  m a t e r i a l  l o s s

Workshop created and led by 

Chef Gaël Brandy

GastroVaud, La Pinte Vaudoise
Av. Général Guisan 42
1009 Pully / VD

T u e s d a y ,  2 3 r d  A p r i l
T h u r s d a y , 2 5 t h  A p r i l            1 7 h 0 0 - 2 0 h 0 0  

V e g e t a r i a n  c u i s i n e  i n  c a t e r i n g

o r i g i n a l ,  a t t r a c t i v e  r e c i p e s  u s i n g  r a w
i n g r e d i e n t s
e a s i l y  a d a p t a b l e  t o  l a r g e  q u a n t i t i e s
a b i l i t y  t o  a n t i c i p a t e  p r o d u c t i o n

M o n d a y ,  2 3 r d  S e p t e m b e r     1 7 h 0 0 - 2 0 h 0 0  

A d d i n g  v a l u e  t o  m e a t  c u t s  o f  2 n d  c h o i c e

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

COME AND FIND INSPIRATION FOR YOUR MENUS, SHARE A MOMENT
OF CONVIVIALITY WHILE TASTING YOUR CREATIONS AND SWISS
WINES AMONG PROFESSIONALS.

PRICE PER WORKSHOP:  CHF 150.- /PERSON (120.-  LFM MEMBERS)
12 PARTICIPANTS MAXIMUM
THE WORKSHOP WILL BE CONFIRMED 2 WEEKS BEFORE
THE SCHEDULED DATE
REGISTRATION AT :  INFO@LABELFAITMAISON.CH

EACH WORKSHOP WILL INCLUDE :  
3 TECHNICAL SHEETS
DEMONSTRATION AND PREPARATION IN THE KITCHEN 
TASTING OF THE DISHES AND SWISS WINES

ADDITIONAL DATE

COMPLETE

Workshop created and led by 

Chef Philippe Ligron

ZUGORAMA
Chem. des Lentillières 24
1023 Crissier / VD

M o n d a y ,  4 t h  N o v e m b e r        1 7 h 0 0 - 2 0 h 0 0  

O f f a l ,  t h e  m u s i c  o f  t h e  f u t u r e

d i s c o v e r  o u r  t r a d i t i o n a l  c u l i n a r y  t e r r o i r
r e d u c e  f o o d  w a s t e
w o r k i n g  w i t h  c h e a p  a n d  t a s t y  p r o d u c t s
p r o d u c t s  l o w  i n  f a t  b u t  r i c h  i n  l o v e !



M o n d a y ,  3 0 t h  S e p t e m b e r     1 4 h 0 0 - 2 0 h 0 0  

T h e  “ p â t é  e n  c r o û t e ”

c o m e  a n d  l e a r n  t h e  s e c r e t s  o f  a  c h e f
p a s s i o n a t e  a b o u t  t h e  c u l i n a r y  a r t s
h o w  t o  s u b l i m a t e  a  “ p â t é  e n  c r o û t e ”
m a s t e r  t h e  t e c h n i q u e s

Workshop created and led by 

Chef Xavier Bats

Ma-Terre - Maison de l’Alimentation du
Territoire de Genève
Ch. Moïse-Duboule 2
1209 Genève / GE

M o n d a y ,  M a y  2 7 t h           1 7 h 0 0 - 2 1 h 0 0  

S w i s s  l e g u m e s  i n  f o c u s

F o c u s  o n  l o c a l  a n d  s e a s o n a l  p r o d u c t s
B a s i c  p r e p a r a t i o n  o f  l e g u m e s  a n d  t h e i r
v e r s a t i l e  p r o c e s s i n g  
O f f e r i n g  m e a t  l o v e r s  i n t e r e s t i n g
a l t e r n a t i v e s

Workshop created and led by 

Köchin Ursula Christen

Culinarium Alpinum
Mürgstrasse 18
6370 Stans / NW

M o n d a y ,  2 9 t h  A p r i l             1 6 h 0 0 - 2 0 h 0 0  

M a k i n g  t h e  m o s t  o f  o u r  r e g i o n ’ s
c e r e a l s ,  w i t h  t h e  p r e s e n c e  a n d
p r o d u c t s  o f  D i c i f o o d

p r o d u c t  p r e s e n t a t i o n  b y  D i c i f o o d
f i n d  o u t  m o r e  a b o u t  o u r  l o c a l  p r o d u c t s
b e  c r e a t i v e  w i t h  r e c i p e s
v e g e t a r i a n  d i s h e s  w i t h  l o c a l  p r o d u c t s

Workshop created and led by 

Cheffe Alicia Rico et 
Chef Matteo Leombruno 

Hi Café by Delizia, Hiflow
Ch. Champ-des-Filles 36A (2e étage)
1228 Plan-les-Ouates / GE

C O O K I N G  W O R K S H O P S  F O R  C H E F S  2 0 2 4

M o n d a y ,  6 t h  M a y                 1 7 h 0 0 - 2 0 h 0 0  

T h e  s e c r e t s  o f  d e s s e r t s  &  p a s t r i e s

h o w  t o  m a k e  t r a d i t i o n a l  d e s s e r t s
i f  y o u  h a v e  n o  p a s t r y  c h e f
h o w  t o  m a k e  s i m p l e  d e s s e r t s
z e r o - w a s t e

Workshop created and led by 

Chef Simon Favre

ZUGORAMA
Rte de Grône 78
3966 Réchy / VS


