Training Catalog
INSTITUT MICHEL GUÉRARD®
HEALTH CUISINE AND PASTRY®

‘‘
Our human palates quite rightly demand food that will give us pleasure,
and so the cornerstone upon which our Health Cuisine® is built – and this
began 40 years ago – is the art of knowing exactly how to keep unhealthy
ingredients in check.
Orchestrating melodious culinary compositions which look appetising and
DUHIXOORIÁDYRXU\HWDUHDOVRJRRGIRURXUKHDOWK7KLVLVH[DFWO\ZKDWWKH
courses we provide at our Health Cooking School® are all about.
It is a place of inspiration where we set out to perpetuate both our thirst for
experimentation and the living heritage of our recipes, by passing them on
to people who genuinely care about the crucial need to nurture gourmet
WDOHQWVRWKDWLWFDQÁRXULVKZLWKQRLOOHIIHFWVXSRQRXUKHDOWK
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Health Cuisine®

‘‘

The Health Cookery School

It doesn’t matter whether you’re dealing with traditional cooking or nouvelle cuisine,
whether it involves local produce,
whether it’s food cooked at a bistro or a luxury hotel,
or whether it’s all about health –
the key to all cooking is taste and its immediate result,
the enjoyment of the food

‘

For Michel Guérard, one of the founding fathers of the « French Nouvelle Cuisine », it is crucial for taste
and enjoyment to remain at the heart of any attempt to persuade people to change their dietary
habits, and thus reconciling health and pleasure.
This is why Health Cuisine® ...
emphasises traditional recipes, what the Chef calls « nostalgic cuisine » which everyone loves :
bearnaise, mayonnaise, vinaigrette...
cassoulet, hachis Parmentier, risotto...
VRXIÁpFKRFRODWHFDNHOHPRQPHULQJXHSLH3DULV%UHVW
favours innovative methods and techniques, the culmination of 40 years of culinary research
and experimentation, reducing the calorie count of recipes by 5 or 6 times the usual amount,
ZLWKRXWDOWHULQJWKHÁDYRXU
constitutes a complete toolboxLQÀQLWHO\DGDSWDEOH
promotes the autonomy of the cook, leading to their technical and intellectual emancipation,
so their traditional practices may evolve into a contemporary cuisine, integrating these new
culinary and health dimensions.
The courses are taught in the culinary laboratory6SDFLRXVDQGEULJKWLWLVPDGHXSRIÀYHGRXEOHLVODQGV
organized around the teaching Chef's central island. Each student has individual space, facing the
WHDFKHUDQGRXWÀWWHGZLWKWKHODWHVWHTXLSPHQWXVHGLQFRRNLQJDQGSDVWU\PDNLQJ7KLVRUJDQL]DWLRQ
guarantees both speed and effectiveness, helping trainees learn as many techniques as possible.
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Michel Guérard
%RUQLQ0LFKHO*XpUDUGLQLWLDOO\ZDQWHGWREHDGRFWRU7KLVZDVGLIÀFXOW
in the immediate post-war period, so he became an apprentice pastry chef
alongside Kléber Alix, a caterer based in Mantes-la-Jolie.
Appointed head pastry chef at the Hôtel de Crillon in Paris in 1956, he won a
Meilleur Ouvrier de France (M.O.F. Pastry-making) award two years later, aged
25.
He began cooking at prestigious Parisian restaurants, before opening the Pot-au)HXLQ$VQLqUHVVXU6HLQHLQZKHQKHHDUQHGKLVÀUVW0LFKHOLQVWDULQ
and then a second in 1971. The restaurant soon became hugely successful and a major landmark of
the Parisian food scene, with French and foreign politicians, artists, journalists all rushing to dine there.
From 1970 to 1972, Paul Bocuse, Roger Vergé, the Troisgros brothers and Michel Guérard became the
standard bearers for French Cuisine in the United States, considered the Founding Fathers of « French
Nouvelle Cuisine ».
In 1974, he joined his wife, Christine Barthélémy, in Eugénie-les-Bains.
Together, they created Les Prés d'Eugénie, whose restaurant was awarded 3 Michelin stars in 1977.
Passionate about health, Michel Guérard launched the Great Slimming Cuisine® in 1975 : grasping the
QHHGVRIKLVQHZFOLHQWHOHWKLVOLJKWDQGWDVW\FXLVLQHHQKDQFHVWKHEHQHÀWVRIVSDWUHDWPHQWVSURYLGHG
in Eugénie-les-Bains, whose medicinal waters treat metabolic disorders, obesity and rheumatic diseases.
Eugénie-les-Bains became France’s Number One Slimming Village.
Michel Guérard's expertise in Health Cuisine® led him to collaborate with Nestlé for over 25 years : it was
WKHÀUVWWLPH²VLQFH$XJXVWH(VFRIÀHU²WKDWDPDMRU)UHQFKFKHIKDGDJUHHGWREULQJKLVNQRZKRZ
to an agro-food group, with the aim of improving the quality and diversity of mass-market products.
,Q0LFKHO*XpUDUGÀUVWEHJDQWDONLQJDERXWWKHLGHDRIDKHDOWK\FRRNLQJVFKRRO7KHMinistry
of Health immediately became interested and organized a steering committee, chaired by Michel
*XpUDUGDQGPDGHXSRIH[SHUWVIURPWKHVFLHQWLÀFFRPPXQLW\7KHLUZRUNFRPSLOHGLQD:KLWH3DSHU
entitled Cooking, Health and PleasureFROOHFWHGDOORIWKHPHGLFDODQGVFLHQWLÀFGDWDRQERWKQXWULWLRQ
and the related pathologies (obesity, diabetes, cardiovascular diseases and eating disorders linked to
cancer and aging), along with dietary recommendations.
7KLV:KLWH3DSHUFRQVWLWXWHVWKHEDVLVRIWKHVFLHQWLÀFWHDFKLQJRIWKH,QVWLWXW0LFKHO*XpUDUG®, which
opened its doors in 2013.
Provided as part of vocational training, the teaching is aimed at culinary professionals, e.g. cooks
working for hospitals, clinics, schools, government bodies and businesses; chefs and caterers, agrofood research centres, catering service providers, etc., and at health professionals such as doctors,
nutritionists, diabetologists, dieticians.
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The teaching team
Stéphane Mack - Chef de Cuisine

Between 2003 and 2011, Stéphane Mack was the Chef at Michel Guérard’s Michelin-starred
restaurant. Today, this high-level professional is in charge of various activities : top-of-the-range
catering for special events, training chefs, consulting and quality control. His multidisciplinary
experience gives him special expertise in choosing produce, cost constraints and working
methods both in traditional and mass catering.

Sébastien Perbost - Chef Pâtissier

Sébastien Perbost has been the Pastry Chef of Michel Guérard’s Michelin-starred restaurant
since 2007. An experienced teacher, he is a master in sweeteners and substitution techniques
particular to the Health Pastry® he produces every day.

Cécile Guionnet - Dietician

Cécile Guionnet is Head of Eugénie-les-Bains’ spa Nutrition & Dietetics Service, where she has
worked since 1991. Coordinator of Therapeutic Educational Programs, she has been a teacher
at the Institut Michel Guérard® since its inauguration in 2013. She teaches the components
of dietary balance, both quantitative and qualitative, as well as the basics of nutrition, the
composition of foods and dietary recommendations.

Elodie Birou - Dietician

Elodie Birou has worked at Les Prés d'Eugénie since 2009. Alongside Cécile Guionnet, she liaises
with the kitchens of the Michelin-starred restaurant and assists Eugénie-les-Bains’ spa guests,
through individual consultations or cooking workshops. Also trained in Therapeutic Patient
Education, she has been involved in the program of the Institut Michel Guérard® since its
opening.
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Professional Training
Training programs
Our programs aim at training professionals in new principles, procedures and techniques, allowing them
to produceÁDYRUVRPHDQGKHDOWK\GLVKHVfor their customers.
Each recipe taught acts as a pretext for learning the alternative methods used in Health Cuisine®, such
as trimming the fat off a piece of meat, the correct cooking method, the choice and use of particular
produce, the different ways of using the basic components of this cuisine…
Over our 40 years of experienceZHKDYHLGHQWLÀHGWKHPHVWKDWEHVWDGGUHVVWKHSURIHVVLRQDOV·DQG
their clientele’s needs :

Health Cuisine®
Health Cuisine & Pastry®
Health Pastry®
Health Cuisine®, advanced level
Health Cuisine & Pastry®, mass catering
Health Cuisine & Pastry®, for health professionals
These programs are part of the basic teaching of the Institute.
Every year, we create new themed sessions. Further information can be found on this year’s calendar, or at
www.institutmichelguerard.com.

Health Cuisine® Training Goals
The Institut Michel Guérard® offers WKHÀUVWSURIHVVLRQDOWUDLQLQJ in Health Cuisine & Pastry® for cooking
professionals (from commis to Chef de cuisine) and health professionals.
The training allows participants to :

Understand cooking's impact on health
MasterVXEVWLWXWLRQPHWKRGVWRSURGXFHDÁDYRUIXODQGKHDOWK\FXLVLQH
Use Health Pastry® basics to produce creative new desserts
Adapt cooking methods
Choose the right ingredients
Enhance attractivity by dressing up plates

The Institute is the ideal partner to train cooking and health professionals concerned by food-related
health issues.
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Health Cuisine® Training – 5 days (39 h)
3URGXFHDÁDYRUIXODQGEDODQFHGFXLVLQH
mastering the essential techniques
Public : All-level cooking professionals
In French. Available in English.

THEORETICAL TRAINING
•
•
•
•
•
•

PRACTICAL TRAINING

In season fruit and vegetables
Carbohydrates and fats (to diversify intakes)
Fish and meat, including piece choice
Quantitative and qualitative dietary balance
1XWULWLRQDODQGFDORULÀFYDOXDWLRQRIUHFLSHV
Food-related health issues

•
•
•
•
•

Health Cuisine® basics : broths, seasonings,
vinaigrettes, sauces, thickenings
Fat-trimming techniques
Healthy cooking techniques (and cooking
temperatures)
40 seasonal recipes
Plate presentation

Sample recipes
Springtime Green Asparagus Cream
Carrot Terrine with Orange and Cumin
Salmon Burger
Beef Fillet with Béarnaise Sauce
Vegetables Gratins
Braised Loin of Pork with Lemongrass and Tropical Fruit

GOALS
•
•
•
•
•

Understand food's impact on health
0DVWHUVXEVWLWXWLRQPHWKRGVWRSURGXFHDÁDYRUIXODQGKHDOWK\FXLVLQH
Adapt cooking methods
Choose the right ingredients
Enhance attractivity by dressing-up plates
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Health Cuisine & Pastry® Training – 10 days (78 h)
Produce light and delicious dishes and desserts,
IROORZLQJFRRNLQJDGYDQFHGPHWKRGV
in traditional and modern cuisine.
Public : All-level cooking professionals
In French. Available in English.

PRACTICAL TRAINING

THEORETICAL TRAINING
•
•
•
•
•
•
•

•

In season fruit and vegetables
Carbohydrates and fats (to diversify intakes)
Fish and meat, including piece choice
Sugars and sweeteners (properties and use)
Quantitative and qualitative dietary balance
1XWULWLRQDODQGFDORULÀFYDOXDWLRQRIUHFLSHV
Food-related health issues

•
•
•
•
•
•

Health Cuisine® basics : broths, seasonings,
vinaigrettes, sauces, thickenings
Fat-trimming techniques
Healthy cooking techniques (and cooking
temperatures)
Pastry substitution methods : whisked eggs,
jellies, etc.
Health Pastry® techniques : bavarois, custards,
ice creams, etc.
100 seasonal recipes
Plate presentation

Sample recipes
Tomato and Strawberry Gazpacho
Crab Cannelloni with a Passion-Fruit Sauce
Duck Burger
&DVVRXOHW©:LWKRXW6LQª
+RW$SSOHDQG/LPH6RXIÁp
Paris-Brest
Raspberry Tiramisu
GOALS
•
•
•
•
•
•

Understand food's impact on health
0DVWHUVXEVWLWXWLRQPHWKRGVWRSURGXFHDÁDYRUIXODQGKHDOWK\FXLVLQH
Adapt cooking methods
Master Health Pastry® techniques
Choose the right ingredients
Enhance attractivity by dressing-up plates
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Health Pastry® Training – 2 days (16 h)
Create light and succulent desserts,
mastering the essential techniques
Public : All-level cooking and pastry professionals
In French. Available in English.

THEORETICAL TRAINING
•
•

PRACTICAL TRAINING

Sugars and sweeteners (properties and use)
In season fruit

•
•
•
•

Pastry substitution methods : whisked eggs,
jellies, etc.
Health Pastry® techniques : bavarois, custards,
ice creams, etc.
20 seasonal recipes, modern and great classics
Plate presentation

Sample recipes
Verbena-infused Semolina Mousse
5HGFXUUDQW-HOO\ZLWK:KLSSHG&UHDP
Lemon Meringue Pie
Coffee Zephyr Creams
5DVSEHUU\3URÀWHUROH
&KRFRODWH6RXIÁp
Paris-Brest

GOALS
•
•
•
•

Choose the right ingredients
Master substitution techniques for delicious and healthy pastries
Judiciously use Health Pastry® basics to create new desserts
Enhance attractivity by dressing-up plates
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Health Cuisine® Training – Advanced level – 5 days (39 h)
3URGXFHDEDODQFHGJRXUPHWFXLVLQH
ZLWKQREOHSURGXFHIRUVRSKLVWLFDWHGWUDGLWLRQDODQGPRGHUQUHFLSHV
Public : Experienced cooking professionals
In French. Available in English.

THEORETICAL TRAINING
•
•
•
•
•
•

PRACTICAL TRAINING

In season fruit and vegetables
Carbohydrates and fats (to diversify intakes)
Fish and meat, including piece choice
Quantitative and qualitative dietary balance
1XWULWLRQDODQGFDORULÀFYDOXDWLRQRIUHFLSHV
Food-related health issues

•
•
•
•
•

Health Cuisine® basics perfectioning : broths,
seasonings, vinaigrettes, sauces, thickenings
Advanced substitution methods
Healthy cooking techniques (and cooking
temperatures)
45 seasonal intermediary and advanced level
recipes
Plate presentation

Sample recipes
6DYR\&DEEDJH6RXSZLWK:KLSSHG7UXIÁH&UHDP
Langoustines with a Grapefruit and Potato Tartare
Mushrooms Parmentier
Marinated Pigeon with a Herb Sauce
Poached Sea Bass with Garlic, Teriyaki, Vegetables and Herbs
Springtime Risotto with Shrimps and Crunchy Vegetables

GOALS
•
•
•
•
•

Understand food's impact on health
0DVWHUVXEVWLWXWLRQPHWKRGVWRSURGXFHDÁDYRUIXODQGKHDOWK\FXLVLQH
Produce sophisticated recipes from Health Cuisine® basics
Master the use of expensive produces
Enhance attractivity by dressing-up plates
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Health Cuisine & Pastry® Training, mass catering – 5 days (39 h)
3URGXFHWDVW\DQGEDODQFHGGLVKHVDQGGHVVHUWV
PDVWHULQJWKHHVVHQWLDOWHFKQLTXHVZLWKLQDPDVVFDWHULQJIUDPHZRUN
Public : All-level cooking professionals working with mass catering methods
(hospitals, companies, school, retirement homes…)
In French. Available in English.

THEORETICAL TRAINING
•
•
•
•
•
•
•

PRACTICAL TRAINING

In season fruit and vegetables
Carbohydrates and fats (to diversify intakes)
Fish and meat, including piece choice
Sugars and sweeteners (properties and use)
Quantitative and qualitative dietary balance
1XWULWLRQDODQGFDORULÀFYDOXDWLRQRIUHFLSHV
Food-related health issues

•
•
•
•
•
•

Health Cuisine® basics : broths, seasonings,
vinaigrettes, sauces, thickenings
Fat-trimming techniques
Healthy cooking techniques (and cooking
temperatures)
©0RGLÀHGWH[WXUHVªWHFKQLTXHV
Health Pastry ® techniques and substitution
methods : whisked eggs, jellies, bavarois,
custards, ice creams, etc.
40 seasonal recipes

Sample recipes
Vanilla-infused Pumpkin Soup
Beef Salad with Red Onion and Red Cabbage
Mushroom Terrine
Veal Blanquette
Raspberry Clafoutis
Verbena Panna Cotta

GOALS
•
•
•
•
•
•

Understand food's impact on health
0DVWHUVXEVWLWXWLRQPHWKRGVWRSURGXFHDÁDYRUIXODQGKHDOWK\FXLVLQH
Master Health Pastry® techniques
Choose the right ingredients
3URGXFHPRGLÀHGWH[WXUHWDVW\UHFLSHV
Enhance attractivity by dressing-up plates
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Health Cuisine & Pastry® Training, health professionals – 5 days (39 h)
/HDUQWRFRRNDQGEDNHGHOLFLRXVDQGOLJKWUHFLSHV
WRHIIHFWLYHO\DGYLVHRQH·VSDWLHQWVDQGFOLHQWV
Public : health professionals concerned by food-related health issues
(doctors, dieticians, nurses, chemists...)
In French. Available in English.

THEORETICAL TRAINING
•
•
•
•

PRACTICAL TRAINING

In season fruit and vegetables
Carbohydrates and fats (to diversify intakes)
Fish and meat, including piece choice
Sugars and sweeteners (properties and use)

•
•
•
•
•

Health Cuisine® basics : broths, seasonings,
vinaigrettes, sauces, thickenings
Fat-trimming techniques
Healthy cooking techniques (and cooking
temperatures)
Health Pastry ® techniques and substitution
methods : whisked eggs, jellies, bavarois,
custards, ice creams, etc.
40 seasonal recipes

Sample recipes
Velouté of Aubergines with a Basil Cream
Terrine of Ratatouille Vegetables
Chicken Breasts stuffed with Lemony Herbs
Italian-style Beef Burger with Basil
Verbena-infused Semolina Mousse
Vanilla Floating Island

GOALS
•
•
•
•

0DVWHUVXEVWLWXWLRQPHWKRGVWRSURGXFHDÁDYRUIXODQGKHDOWK\FXLVLQH
Master Health Pastry® techniques
Choose the right ingredients
Be able to effectively advise one’s patients suffering from food-related or aggravated
health issues
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Made-to-measure training
In order to best address our clients’ needs, training programs can be adapted to be taught in private
groups.
Made-to-measure training’s advantages
:Hassess your needs and create a program that tackles your requirements and constraints. Onsite visits are possible.
Based on this assessment, we adapt the culinary training to your organization and your marketing
positioning.
:HRUJDQL]HWKHWUDLQLQJin our laboratory, or wherever you want, at a chosen date.
Our training Chef gives you made-to-measure advice according to the produces and equipment
you use. If you wish, we can include your produces, recipes and working methods in the program.
:HFUHDWHpersonalized technique and recipe booklets for the training and afterwards.
:Hfollow your Team for a « booster shot » through assessment forms.
:HRUJDQL]Hfollow-up calls at your Chef’s request.

Our training center is UHFRJQL]HGDQGFHUWLÀHG by French Authorities.
Do you want to organize an on-site training program for your team at a particular date ?
Do you want to combine several topics into one training program ?
'R\RXZDQWWRWUDLQ\RXUWHDPRQDVSHFLÀFWRSLF"

&RQWDFWXVH[SODLQLQJ\RXUQHHGV:HZLOOIROORZXSZLWKDSHUVRQDOL]HGSURSRVDO
contact@institutmichelguerard.com – +33 (0)5 58 05 06 41
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Our References
These entities have entrusted us with their team’s training, in order to :
Improve the quality of the food offer within a group of several outlets
Be at the edge of their market trends and anticipate new outlooks
Boost SURÀWDELOLW\ZLWKEHWWHUZRUNPHWKRGV
DevelopWKHLUTXDOLÀFDWLRQVDQGLPSURYHWKHLUVNLOOV
Stimulate their Chef’s creativity
Promote their team's talent
Detect new talents

Groups

Independant
Food Service
& Hospitality

General
Hospitals
& Retirement
Homes

Public Sector
& Independant
Organizations
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Practical information
Accommodation and evening meals
7KHUHDUHHLJKWURRPVZLWKLQWKHFRRNLQJVFKRRODYDLODEOHWRWUDLQHHVRQDÀ[HGSULFHUHQWDOEDVLVIRU
the duration of the course.
Information: contact@institutmichelguerard.com - +33 (0)5 58 05 06 41
3DUWLFLSDQWVZLOODOVRÀQGDFFRPPRGDWLRQVUHVWDXUDQWVDQGFDWHULQJVHUYLFHVDYDLODEOHLQWKHYLOODJHRI
Eugénie-les-Bains: www.ville-eugenie-les-bains.fr

Rates
Current rates are indicated on this year’s calendar.
They include all the costs of the course, along with tasting lunches, but exclude accommodation and
travel expenses.
For made-to-measure programs, the rate will be the one indicated in the commercial proposal.
Training sessions are subject to VAT at the applicable rate.

Registration
The application for registration is made by completing a form which needs to be requested by e-mail
(contact@institutmichelguerard.com).
For courses funded by an OPCA, the validation of the registration is subject to the prior receipt of the
funding agreement.
)RUQRQIXQGHGFRXUVHVDSD\PHQWRQDFFRXQWRIRIWKHWRWDOZLOOEHUHTXHVWHGLQRUGHUWRFRQÀUP
the registration (the balance must be paid 15 working days before the course begins).
Participants receive their invitations 15 days before their courses begin.
$FHUWLÀFDWHZLOOEHJLYHQDWWKHHQGRIWKHWUDLQLQJ
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Getting to Eugénie-les-Bains
Distances
Paris : 750 km / 466 miles (6 hours 40 min.)
Toulouse : 170 km / 105 miles (2 hours)
Biarritz : 130 km / 80 miles (1 hour 30 min.)
Bordeaux : 150 km / 93 miles (1 hour 15 min.)
Dax : 70 km / 44 miles (1 hour)
Pau : 50 km / 31 miles (45 min.)
Mont-de-Marsan : 25 km / 16 miles (30 min.)
Aire-sur-l'Adour : 12 km / 8 miles (15 min.)

GPS coordinates
Latitude : 43.695874
Longitude : - 0.378428

Motorway A65 from Bordeaux-Pau
Exit no. 6 Aire-sur-l'Adour centre,
heading towards Eugénie-les-Bains.
Railway stations
Mont-de-Marsan (TER) : 25 km / 16 miles
Dax TGV : 70 km / 44 miles
Bordeaux TGV : 150 km / 93 miles
Airports
Pau-Pyrénées : 50 km / 31 miles
Bordeaux : 150 km / 93 miles
Toulouse : 170 km / 105 miles
Biarritz : 130 km / 80 miles
Tarbes-Lourdes : 105 km / 65 miles

A63

A65

PARIS

Aire-sur-L'Adour

BORDEAUX

A64
A65

Eugénie-les-Bains

A6

4

TOULOUSE
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Institut Michel Guérard – Ecole de Cuisine de Santé®
Les Prés d’Eugénie
Place de l’Impératrice
40 320 Eugénie-les-Bains
Tél. : + 33 (0)5 58 05 06 41
Fax : + 33 (0)5 58 05 06 36
contact@institutmichelguerard.com
www.institutmichelguerard.com

