
BAKON USA presents a hands-on chocolate class 
for professionals.

Tuesday Jan. 31st and Wednesday Feb. 1st from 1PM to 5 PM at 
the Bakon USA Showroom. 

Registration fee is $150 per participant. 

Class size limited to 10 participants. Please reserve your spot today 
by calling 310-533-3939 or emailing Sharon: 

sharon@bakonusa.com

JOIN US FOR A TWO-DAY, HANDS-ON CHOCOLATE 
WORKSHOP WITH CHEF PATRICK PEETERS

BAKON USA FOOD EQUIPMENT       T: 310-533-3939              F: 310-533-3940            INFO@BAKONUSA.COM                    WWW.BAKONUSA.COM
20906 HIGGINS CT. TORRANCE, CA 90501

• Patrick Peeters is Chef Chocolatier at 
Godiva Chocolate. He was born and 
trained in Belgium and worked among 
others for the Marriott Hotel and the 
Barry Callebaut Chocolate Academy.                                  

• This practical course is designed for 
participants with chocolate making 
experience. New recipes wil l be 
d e m o n s t r a t e d a n d p r o d u c e d 
encompassing modern techniques of 
moulding, enrobing, transfer sheets and  
original decoration methods.

Chef  Patrick Peeters

Bakon USA is a founding 
member of  the FCIA. Read more 
at www.finechocolateindustry.org

NEW RECIPES

http://www.bakonusa.com
http://www.bakonusa.com

