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Every year we celebrate two announcements of the 
Master of Chocolate: one in Barcelona, in the middle 
of January, and the other in Mexico, during the month 
of July, at the facilities of the Faculty of Gastronomy of 
the University of Puebla (UPAEP). 

More information: escola@pastisseria.cat

BASIC COURSES (FIRST, SECOND, THIRD 
AND HIGHER EDUCATION DIPLOMA)

Payment terms: between the 1st and 5th of each 
month; 10 monthly payments: the fi rst payment will be 
made in September and the last in June.  

A discount of 10% on the course cost will be given 
if payment for the whole course is made in advance in 
September.  

Insurance is compulsory for each year of the course.  

In cases of force majeure, following authorisation 
from the College Council, a proportional refund of the 
amount paid in advance will be given.

OTHER CONSIDERATIONS

The cost of reserving a place in any year is 
a non-returnable €400 enrollment fee.

Master’s and specialised courses must be paid for 
in advance. 

The mandatory materials (uniform and tools) must 
be paid in full. 

Students who ask for an annual certifi cate must pay 
the total cost of the course. 

Workers from guild member companies will 
demonstrate this with a copy of one of their pay slips. 
During the course, discounts will be given, after 
checking, by natural quarters in arrears.

RESERVING A PLACE 
AND ENROLMENT

To reserve a place and/or enrol on the course, please 
contact the College Secretary, Plaça Pons i Clerc, 2 (on 
the corner of Comerç), Barcelona. There you will be able 
to formalise procedures (reserve a place, requirements, 
payment methods...).

For more information, please call (+34) 93 268 78 77 
(college) or (+34) 93 317 39 98 (Gremi de Pastisseria) 
or send an email to escola@pastisseria.cat or on the 
website: www.escoladepastisseria.cat.

Applications will be dealt with strictly in order of 
enrolment and the limits on the number of places on 
each course will be taken into account. 

The Management Board of the College establishes 
three grants for the best students in each year of basic 
confectionery. This grant consists of a 50% discount on 
the cost of the following year, or 100% in the case of 
the fourth year. Once the fourth year is completed, the 
students with the highest Showcase and Scientifi c 
Research Project mark will receive a grant to attend 
The Culinary Institute of America in New York for two 
weeks. This year, we also offer the opportunity for 
a stay in Dubai, thanks to the Ricart company. 

Attendance at the college courses involves the 
absolute obligation to wear the uniform and bring 
the tools established and to accept the internal 
rules of operation and fi nancial/administrative 
conditions of the school. Students in the 2nd and 
3rd years and Higher Education Diploma are 
advised to combine studies at the college 
with work in a confectionery 
establishment. 

The Management Board of the College 
reserves the right to change, cancel or alter 
any scheduled activity of circumstances so 
require, always respecting students’ rights. 
The Management Board of the College will 
study and decide on any case for which no 
solution is established.

Important: The School can make any change 
in the school calendar because of the celebration of 
confectionery festivals and the ExpoNadal trade fair, 
adapting the schedules to the needs of the school.

COURSE PRICES

Enrollment: €400

Insurance: €75

Compulsory materials (uniform and tools): €440

COURSES CONFECTIONERY 

> First-year: price €540 x 10 monthly payments (€5,400 )

> Second-year: price €440 x 10 monthly payments (€4,400 ) *

> Third-year: price €440 x 10 monthly payments (€4,400) *

> Higher education diploma in confectionery (TGS): 

price €490 x 10 monthly payments (€4,900 ) * 

* DISCOUNT FOR GUILD MEMBERS

All these groups of courses and monographic courses have 
a 33% discount for owners or workers from companies that 
are members of the Confectioners’ Guild of Barcelona.

The Master’s Course in Chocolate, the fi rst of its 
kind in Catalonia and in Spain, is designed for all 
those who wish to study the subject of chocolate 
in more depth. The College of the Confectioners’ 
Guild of Barcelona has designed a three-week 
intensive Master’s degree course, offering the 
chance for professionals to specialise in the 
world of chocolate with the cooperation of the 
Culinary Institute of America of New York land 
the UPAEP University.

Syllabus
1. Introduction to chocolate: history, 
cultivation and transformation of cocoa

2. Professional chocolate tasting 
(physic-chemical aspects)

3. Applications of chocolate:

 • Bonbons

 • Artistic and sculptural pieces

 • Chocolate fi nishes for confectionery

 • Texturisers

 • Chocolate preserves (Grageas)

 • Savoury confectionery

MASTER’S 
COURSE IN 
CHOCOLATE

Minimum group 
of 6 people.

Barcelona Resident is a new-generation hall 
of residents very near the Confectionery College. 

It has individual rooms with a space for combining 
study and relaxation, Internet connection, TV, small 

fridge and built-in wardrobe, and a private bathroom 
in each room. The hall of residence also has other 

services, such as a study room, communal dining room, 
laundry, 24 h reception, etc. Come and fi nd out about it!

Students from the Confectionery College enjoy special 
conditions at Barcelona Resident:

• Free enrollment: when you register for our student 
hall of residence.

• April, May and June: 50% discount on the 
accommodation rate.

We offer:

• Individual room with private bathroom. 

• The best possible location.

For further information, visits or to ask for a quotation, 
contact us at info@barcelonaresident.cat or by 
telephoning +34 93 268 78 79

CONFECTIONERY: 
STUDIES WITH 
A FUTURE

CONFECTIONERY: 
STUDIES WITH 
A FUTURE



Collaborating companies of the Pastry School



Courses 2018-2019

1st YEAR

• Pastry I
• Chocolate I
• Savoury I
• Drawing and fine arts I 

• Diet and nutrition I
• Food hygiene I
• Food chemistry

2nd YEAR  

• Pastry II
• Chocolate II
• Savoury II
• Drawing and fine arts II

• Diet and nutrition II
• Food hygiene II
• Managing a confecioner’s kitchen
• Confectionery adapted to health problems

3rd YEAR

• Pastry III
• Chocolate III
• Savoury III
• Airbrushing III

• Diet and nutrition III
• Determining quality
• Ingredients and additives

4TH YEAR (TGS)

• Final window displays
• Master of ingredients
• Scientifi c research study

• Preparation of a thesis and  
presentation



1st YEAR 

Contents 

Creams and fi llings   Explanation 
of the different types of creams and 

fi llings (pastry cream, truffl e, cooked 
yolk, buttercream, etc.), ingredients 

and forms of preparation.

Sugars and meringue   Learning about the 
different points of sugar, preparation of 

glaçage, fondants and types of meringue 
(Swiss, Italian, etc.).

Crust pastry   Explanation of the different types 
of crust pastry (shortcrust, sweetcrust, etc.), 
ingredients, cooking and various preparations 
and fi nishes. 

Tea biscuits I   Learn to make a traditional 
assortment of basic tea biscuits, ingredients, 
cooking, fi nishes and decoration.

Cakes and pastries I   Explanation and 
preparation of a basic assortment of pastries, 
ingredients, preparation, cooking, assembly 
and decoration.

Cake batters I   Explanation of the main types 
of batter (Gênoise, etc.) and creation of basic 
cakes using sponge cake batter (Massini, 
Black Forest, etc.).

Cake batters with fat I   Explanation, ingredients, 
preparation (muffi ns and basic fruit cake), 
cooking and fi nishes.

Choux pastry I   Explanation, origin, ingredients, 
preparation (éclairs, profi teroles, etc.), cooking 
and fi nishes.

Introduction to brioche I   Explanation, origin, 
ingredients, creation of traditional individual 
pieces.

Introduction to puff pastry I   Explanation, origin, 
ingredients, preparation of individual and family 
pieces (tarts and galette de rois, etc.).

Marzipan and panellets   Explanation, origin, 
ingredients and preparation of a selection of 
classic Catalan panellets – almond paste sweets. 

Croissants   Explanation, origin, types, 
ingredients, preparation, fermentation and 
cooking of pieces. 

Course times

1st A - Tuesday to Friday 10 am 
to 2 pm

1st B - Tuesday and Friday from 
10 am to 2 pm and 
Wednesday and Thursday 
from 4 pm to 8 pm

Students 
Boys and girls aged 16 and over. 
The course content is adapted 
partially and accumulatively to 
the curriculum of the non-degree 
higher education course in 
confectionery (cicle formatiu de 
tècnic de grau mitjà de pastisseria) 
and to the various units of 
competence established by the 
Catalogue of Professional 
Qualifi cations of Catalonia in order 
to access a Vocational Training 
or Professional Certifi cate 
qualifi cation on passing the 
respective tests and accreditation. 
The teaching materials shown in 
this programme are references.

Starting date: 
second half of September 

End of course: 
fi rst half of June 

Teaching hours fi rst year: 512

Savoury 

• Vinaigrettes and cuts

• Savoury cakes and puff pastry 

• Fresh pasta  

• Thin and thick pizzas

• Introduction to bread and 
focaccia 

• Seasoning and spices

Complementary subjects 

• Food hygiene I

• Food chemistry

• Diet and nutrition  I

• Drawing

Ensaimadas   Explanation, origin, types, 
ingredients, preparation, fermentation and 
cooking of pieces. 

Basic mousses I   Explanation, ingredients and 
preparation process of basic mousses (chocolate, 
lemon, etc.).

Introduction to chocolate I 

• History: from cocoa to chocolate.

• Knowledge of the different types of chocolate.

• Chocolate techniques: tempering and 
temperature curves, explained and practised. 

Creation of pieces  

• Basic fl at fi gure I.

• Explanation and application of the pattern 
designing technique applied to a piece.

• Flat fi gure with basic volume I. 

• Explanation, planning and assembly of 
a fl at piece with volume.

• Basic moulded fi gure I.

• Explanation of the technique for using 
moulds and the correct assembly of a piece.

2nd YEAR 

Contents 

Tea biscuits: assortment II   Explanation, variety, 
ingredients, preparation of assortments, cooking, 
fi nish and decoration.

Traditional turrón   Explanation, origin, 
ingredients and preparation of traditional turrón 
(nougat) (egg yolk, Agramunt style (honey and 
nuts), coconut, etc.).

Basic cakes I   Explanation, origin, ingredients 
and making of traditional cakes (Opera, Sacher, 
etc.).

Dessert dishes   Explanation, ingredients, 
textures and how to present desserts.

Fried pastries   Explanation, origin, ingredients 
and elaboration of traditional products (bunyols 
de l’Empordà (choux puffs from the Empordà 
region), chuchos (custard fi lled buns), doughnuts, 
etc.), fermentation, cooking and fi nish of pieces. 

Brioche II   Explanation, origin, ingredients, 
creation of pieces, fermentation and decoration 
of Festive holiday pieces (coca de Sant Joan, 
king cake, etc.) and Danishes.

Puff pastry II   Explanation, origin, ingredients 
and preparation of pieces, cooking and fi nish 
(confectionary, coca de llardons and individual 
pieces).

Cake batters II   Differences between types of 
cake batters. Explanation, origin, ingredients and 
preparation of different types of batter, cooking 
and fi nishes (special sponge cakes: Coca Vigatà, 
fl ourless sponges, etc.).

Course times

2nd A - Monday and Thursday from 
10 am to 2 pm and Tuesday 
from 4 pm to 8 pm

2nd B - Monday from 10 am to 2 pm 
and Tuesday and Wednesday 
from 4 pm to 8 pm

Students 
Students who have successfully 
completed the fi rst year of the study 
plan or have a minimal knowledge 
of confectionery. In the latter case, 
the School will assess the person’s 
qualifi cations for the course using 
an entrance exam.

Starting date: 
second half of September

End of course: 
fi rst half of June

Teaching hours second year: 372

Savoury

• Use of eggs in cooking

• Cold appetisers

• Warm appetisers

• Salads for catering

• Savoury cakes

• Vacuum cooking

• Seasoning and spices

Complementary subjects 

• Food hygiene II

• Confectionery adapted 
to health problems

• Diet and nutrition  II

• Managing a confecioner’s 
kitchen

Cake batters with fat II   Explanation, origin, 
ingredients and preparation of different types 
of batter, cooking and assembly (brownies, 
cupcakes, German tarts, etc.).

Mousses II   Explanation, origin, ingredients 
and making of different types of mousses and 
contemporary fi nishes (various textures and 
formats).

Chocolate II   Chocolate techniques, explanation, 
preparation, uses, edible coatings, chocolate 
modelling clays, basic paints and creation of 
pieces. 

• Flat fi gure II.

• Flat fi gure with volume II.

• Moulded fi gure II. Chocolate fi nishes,  
textures and moulding of eggs.

Introduction to bonbons I   Explanation, 
ingredients and preparation of products (nuts 
and dried fruits, moulded chocolates, etc.).

Pastillage I   Explanation, ingredients, 
preparation of clays and decoration with glaçage.

Caramel I   Explanation, ingredients, elaboration 
and assembly of a piece with pulled caramel.

3rd YEAR

Contents

Tea biscuits III. Assortment of 
special tea biscuits and macaroons   

Explanation, origin, ingredients, 
preparation, cooking, fi llings and 

fi nishes.

Cakes and pastries of today  Assortment 
of contemporary small cakes and pastries. 

Turrón II. Truffl es   Elaboration of covered 
turrón with a ganache base (liqueurs, fruits, 

etc.) and new fi nishes.

Mousses II. Reinventing the Christmas log   
Updating a classic. 

Glass desserts   New formats in confectionery. 
An assortment of textures and sensations in the 
same glass.

Mousse cakes II   Preparation, interior montage, 
new fi nish and decorations.

Individual pastries   Assortment of different 
shapes and textures. 

Basic introduction to ice-creams  Explanation, 
origin, ingredients, preparation and possibilities 
of the use of ice-cream in confectionery. 

Choux pastry II   Explanation, ingredients, 
cooking and classic preparations (special 
éclairs, etc.).

Moulded chocolate fi gure III   Creation of 
designer eggs.

Artistic chocolate piece   Introduction, techniques 
and assembly of an artistic chocolate piece.

Bonbons II   Planning, preparation, dipping 
and decorating framed or moulded chocolates.

Caramel   Ingredients, explanation of pulled 
and glossy.

Savoury 

• Sushi

• Oriental cuisine

• Sandwiches and fi lled 
bread rolls 

• Canapés and cocktail pastries

• Rice dishes

• Seasoning and spices

Complementary subjects

• Decorative writing

• Airbrushing

• Diet and nutrition III

• Ingredients and additives 

• Determining quality

Course times

3rd A - Monday and Wednesday 
from 4 pm to 8 pm and 
Friday from 10 am to 2 pm

3rd B - Monday, Wednesday and 
Thursday from 4 pm to 8 pm

Students 
Students who have successfully 
completed the second year of the 
study plan or have a minimum 
of two years’ experience in a 
confectioner’s kitchen. In the latter 
case, the School will assess the 
person’s qualifi cations for the 
course using an entry exam. 
Students who successfully pass 
the third year of confectionery 
will obtain the School’s Diploma 
in Confectionery.

Starting date: 
second half of September 

End of course: 
fi rst half of June

Teaching hours third year: 380

4TH YEAR 
(TGS)

Compulsory practical work

Tea biscuits:  3 types

Bonbons:  3 types (1 dipped framed bonbon, 
1 moulded bonbon and 1 own-creation bonbon)

Cake:  1 large cake or 3 small ones

Classic cake with decorative writing:  1 false 
classic cake, decorated and with writing 

Mousse cake 

Puff pastry 

Dessert dishes 

Confecionery in a glass, free choice

Savoury appetisers: 3 types (1 warm and 2 cold) 

Artistic sugar piece:  1 artistic sugar piece 
using at least three sugar techniques (pastillage, 
pulled, glossy, blown sugar, etc.)

Artistic piece of chocolate

Savoury

• Foie

• Textures applied to 
savoury confectionery

• Preparation of savoury tasting 
pieces for the  fi nal window 
display 

Additional subjects

• Scientifi c research study

• Final window displays

Course times

Monday and Tuesday from 
4 pm to 8 pm

Students 
This year will be limited to twenty 
people. The college will select the 
students to go on to the fourth year 
based on their qualifi cations and 
attendance at classes in the 
previous years. Aimed at people 
with a confectionery diploma or 
at least three years’ experience in 
a confectioner’s kitchen. In the 
latter case, the college will assess 
their suitability for the course with 
an entrance examination. Students 
who pass the higher education 
diploma in confectionery will obtain 
the College of Confectionery’s own 
qualifi cation.

Starting date: 
second half of September 

End of course: 
fi rst half of June 

Teaching hours fourth year: 272



1st YEAR 

Contents 

Creams and fi llings   Explanation 
of the different types of creams and 

fi llings (pastry cream, truffl e, cooked 
yolk, buttercream, etc.), ingredients 

and forms of preparation.

Sugars and meringue   Learning about the 
different points of sugar, preparation of 

glaçage, fondants and types of meringue 
(Swiss, Italian, etc.).

Crust pastry   Explanation of the different types 
of crust pastry (shortcrust, sweetcrust, etc.), 
ingredients, cooking and various preparations 
and fi nishes. 

Tea biscuits I   Learn to make a traditional 
assortment of basic tea biscuits, ingredients, 
cooking, fi nishes and decoration.

Cakes and pastries I   Explanation and 
preparation of a basic assortment of pastries, 
ingredients, preparation, cooking, assembly 
and decoration.

Cake batters I   Explanation of the main types 
of batter (Gênoise, etc.) and creation of basic 
cakes using sponge cake batter (Massini, 
Black Forest, etc.).

Cake batters with fat I   Explanation, ingredients, 
preparation (muffi ns and basic fruit cake), 
cooking and fi nishes.

Choux pastry I   Explanation, origin, ingredients, 
preparation (éclairs, profi teroles, etc.), cooking 
and fi nishes.

Introduction to brioche I   Explanation, origin, 
ingredients, creation of traditional individual 
pieces.

Introduction to puff pastry I   Explanation, origin, 
ingredients, preparation of individual and family 
pieces (tarts and galette de rois, etc.).

Marzipan and panellets   Explanation, origin, 
ingredients and preparation of a selection of 
classic Catalan panellets – almond paste sweets. 

Croissants   Explanation, origin, types, 
ingredients, preparation, fermentation and 
cooking of pieces. 

Course times

1st A - Tuesday to Friday 10 am 
to 2 pm

1st B - Tuesday and Friday from 
10 am to 2 pm and 
Wednesday and Thursday 
from 4 pm to 8 pm

Students 
Boys and girls aged 16 and over. 
The course content is adapted 
partially and accumulatively to 
the curriculum of the non-degree 
higher education course in 
confectionery (cicle formatiu de 
tècnic de grau mitjà de pastisseria) 
and to the various units of 
competence established by the 
Catalogue of Professional 
Qualifi cations of Catalonia in order 
to access a Vocational Training 
or Professional Certifi cate 
qualifi cation on passing the 
respective tests and accreditation. 
The teaching materials shown in 
this programme are references.

Starting date: 
second half of September 

End of course: 
fi rst half of June 

Teaching hours fi rst year: 512

Savoury 

• Vinaigrettes and cuts

• Savoury cakes and puff pastry 

• Fresh pasta  

• Thin and thick pizzas

• Introduction to bread and 
focaccia 

• Seasoning and spices

Complementary subjects 

• Food hygiene I

• Food chemistry

• Diet and nutrition  I

• Drawing

Ensaimadas   Explanation, origin, types, 
ingredients, preparation, fermentation and 
cooking of pieces. 

Basic mousses I   Explanation, ingredients and 
preparation process of basic mousses (chocolate, 
lemon, etc.).

Introduction to chocolate I 

• History: from cocoa to chocolate.

• Knowledge of the different types of chocolate.

• Chocolate techniques: tempering and 
temperature curves, explained and practised. 

Creation of pieces  

• Basic fl at fi gure I.

• Explanation and application of the pattern 
designing technique applied to a piece.

• Flat fi gure with basic volume I. 

• Explanation, planning and assembly of 
a fl at piece with volume.

• Basic moulded fi gure I.

• Explanation of the technique for using 
moulds and the correct assembly of a piece.

2nd YEAR 

Contents 

Tea biscuits: assortment II   Explanation, variety, 
ingredients, preparation of assortments, cooking, 
fi nish and decoration.

Traditional turrón   Explanation, origin, 
ingredients and preparation of traditional turrón 
(nougat) (egg yolk, Agramunt style (honey and 
nuts), coconut, etc.).

Basic cakes I   Explanation, origin, ingredients 
and making of traditional cakes (Opera, Sacher, 
etc.).

Dessert dishes   Explanation, ingredients, 
textures and how to present desserts.

Fried pastries   Explanation, origin, ingredients 
and elaboration of traditional products (bunyols 
de l’Empordà (choux puffs from the Empordà 
region), chuchos (custard fi lled buns), doughnuts, 
etc.), fermentation, cooking and fi nish of pieces. 

Brioche II   Explanation, origin, ingredients, 
creation of pieces, fermentation and decoration 
of Festive holiday pieces (coca de Sant Joan, 
king cake, etc.) and Danishes.

Puff pastry II   Explanation, origin, ingredients 
and preparation of pieces, cooking and fi nish 
(confectionary, coca de llardons and individual 
pieces).

Cake batters II   Differences between types of 
cake batters. Explanation, origin, ingredients and 
preparation of different types of batter, cooking 
and fi nishes (special sponge cakes: Coca Vigatà, 
fl ourless sponges, etc.).

Course times

2nd A - Monday and Thursday from 
10 am to 2 pm and Tuesday 
from 4 pm to 8 pm

2nd B - Monday from 10 am to 2 pm 
and Tuesday and Wednesday 
from 4 pm to 8 pm

Students 
Students who have successfully 
completed the fi rst year of the study 
plan or have a minimal knowledge 
of confectionery. In the latter case, 
the School will assess the person’s 
qualifi cations for the course using 
an entrance exam.

Starting date: 
second half of September

End of course: 
fi rst half of June

Teaching hours second year: 372

Savoury

• Use of eggs in cooking

• Cold appetisers

• Warm appetisers

• Salads for catering

• Savoury cakes

• Vacuum cooking

• Seasoning and spices

Complementary subjects 

• Food hygiene II

• Confectionery adapted 
to health problems

• Diet and nutrition  II

• Managing a confecioner’s 
kitchen

Cake batters with fat II   Explanation, origin, 
ingredients and preparation of different types 
of batter, cooking and assembly (brownies, 
cupcakes, German tarts, etc.).

Mousses II   Explanation, origin, ingredients 
and making of different types of mousses and 
contemporary fi nishes (various textures and 
formats).

Chocolate II   Chocolate techniques, explanation, 
preparation, uses, edible coatings, chocolate 
modelling clays, basic paints and creation of 
pieces. 

• Flat fi gure II.

• Flat fi gure with volume II.

• Moulded fi gure II. Chocolate fi nishes,  
textures and moulding of eggs.

Introduction to bonbons I   Explanation, 
ingredients and preparation of products (nuts 
and dried fruits, moulded chocolates, etc.).

Pastillage I   Explanation, ingredients, 
preparation of clays and decoration with glaçage.

Caramel I   Explanation, ingredients, elaboration 
and assembly of a piece with pulled caramel.

3rd YEAR

Contents

Tea biscuits III. Assortment of 
special tea biscuits and macaroons   

Explanation, origin, ingredients, 
preparation, cooking, fi llings and 

fi nishes.

Cakes and pastries of today  Assortment 
of contemporary small cakes and pastries. 

Turrón II. Truffl es   Elaboration of covered 
turrón with a ganache base (liqueurs, fruits, 

etc.) and new fi nishes.

Mousses II. Reinventing the Christmas log   
Updating a classic. 

Glass desserts   New formats in confectionery. 
An assortment of textures and sensations in the 
same glass.

Mousse cakes II   Preparation, interior montage, 
new fi nish and decorations.

Individual pastries   Assortment of different 
shapes and textures. 

Basic introduction to ice-creams  Explanation, 
origin, ingredients, preparation and possibilities 
of the use of ice-cream in confectionery. 

Choux pastry II   Explanation, ingredients, 
cooking and classic preparations (special 
éclairs, etc.).

Moulded chocolate fi gure III   Creation of 
designer eggs.

Artistic chocolate piece   Introduction, techniques 
and assembly of an artistic chocolate piece.

Bonbons II   Planning, preparation, dipping 
and decorating framed or moulded chocolates.

Caramel   Ingredients, explanation of pulled 
and glossy.

Savoury 

• Sushi

• Oriental cuisine

• Sandwiches and fi lled 
bread rolls 

• Canapés and cocktail pastries

• Rice dishes

• Seasoning and spices

Complementary subjects

• Decorative writing

• Airbrushing

• Diet and nutrition III

• Ingredients and additives 

• Determining quality

Course times

3rd A - Monday and Wednesday 
from 4 pm to 8 pm and 
Friday from 10 am to 2 pm

3rd B - Monday, Wednesday and 
Thursday from 4 pm to 8 pm

Students 
Students who have successfully 
completed the second year of the 
study plan or have a minimum 
of two years’ experience in a 
confectioner’s kitchen. In the latter 
case, the School will assess the 
person’s qualifi cations for the 
course using an entry exam. 
Students who successfully pass 
the third year of confectionery 
will obtain the School’s Diploma 
in Confectionery.

Starting date: 
second half of September 

End of course: 
fi rst half of June

Teaching hours third year: 380

4TH YEAR 
(TGS)

Compulsory practical work

Tea biscuits:  3 types

Bonbons:  3 types (1 dipped framed bonbon, 
1 moulded bonbon and 1 own-creation bonbon)

Cake:  1 large cake or 3 small ones

Classic cake with decorative writing:  1 false 
classic cake, decorated and with writing 

Mousse cake 

Puff pastry 

Dessert dishes 

Confecionery in a glass, free choice

Savoury appetisers: 3 types (1 warm and 2 cold) 

Artistic sugar piece:  1 artistic sugar piece 
using at least three sugar techniques (pastillage, 
pulled, glossy, blown sugar, etc.)

Artistic piece of chocolate

Savoury

• Foie

• Textures applied to 
savoury confectionery

• Preparation of savoury tasting 
pieces for the  fi nal window 
display 

Additional subjects

• Scientifi c research study

• Final window displays

Course times

Monday and Tuesday from 
4 pm to 8 pm

Students 
This year will be limited to twenty 
people. The college will select the 
students to go on to the fourth year 
based on their qualifi cations and 
attendance at classes in the 
previous years. Aimed at people 
with a confectionery diploma or 
at least three years’ experience in 
a confectioner’s kitchen. In the 
latter case, the college will assess 
their suitability for the course with 
an entrance examination. Students 
who pass the higher education 
diploma in confectionery will obtain 
the College of Confectionery’s own 
qualifi cation.

Starting date: 
second half of September 

End of course: 
fi rst half of June 

Teaching hours fourth year: 272



1st YEAR 

Contents 

Creams and fi llings   Explanation 
of the different types of creams and 

fi llings (pastry cream, truffl e, cooked 
yolk, buttercream, etc.), ingredients 

and forms of preparation.

Sugars and meringue   Learning about the 
different points of sugar, preparation of 

glaçage, fondants and types of meringue 
(Swiss, Italian, etc.).

Crust pastry   Explanation of the different types 
of crust pastry (shortcrust, sweetcrust, etc.), 
ingredients, cooking and various preparations 
and fi nishes. 

Tea biscuits I   Learn to make a traditional 
assortment of basic tea biscuits, ingredients, 
cooking, fi nishes and decoration.

Cakes and pastries I   Explanation and 
preparation of a basic assortment of pastries, 
ingredients, preparation, cooking, assembly 
and decoration.

Cake batters I   Explanation of the main types 
of batter (Gênoise, etc.) and creation of basic 
cakes using sponge cake batter (Massini, 
Black Forest, etc.).

Cake batters with fat I   Explanation, ingredients, 
preparation (muffi ns and basic fruit cake), 
cooking and fi nishes.

Choux pastry I   Explanation, origin, ingredients, 
preparation (éclairs, profi teroles, etc.), cooking 
and fi nishes.

Introduction to brioche I   Explanation, origin, 
ingredients, creation of traditional individual 
pieces.

Introduction to puff pastry I   Explanation, origin, 
ingredients, preparation of individual and family 
pieces (tarts and galette de rois, etc.).

Marzipan and panellets   Explanation, origin, 
ingredients and preparation of a selection of 
classic Catalan panellets – almond paste sweets. 

Croissants   Explanation, origin, types, 
ingredients, preparation, fermentation and 
cooking of pieces. 

Course times

1st A - Tuesday to Friday 10 am 
to 2 pm

1st B - Tuesday and Friday from 
10 am to 2 pm and 
Wednesday and Thursday 
from 4 pm to 8 pm

Students 
Boys and girls aged 16 and over. 
The course content is adapted 
partially and accumulatively to 
the curriculum of the non-degree 
higher education course in 
confectionery (cicle formatiu de 
tècnic de grau mitjà de pastisseria) 
and to the various units of 
competence established by the 
Catalogue of Professional 
Qualifi cations of Catalonia in order 
to access a Vocational Training 
or Professional Certifi cate 
qualifi cation on passing the 
respective tests and accreditation. 
The teaching materials shown in 
this programme are references.

Starting date: 
second half of September 

End of course: 
fi rst half of June 

Teaching hours fi rst year: 512

Savoury 

• Vinaigrettes and cuts

• Savoury cakes and puff pastry 

• Fresh pasta  

• Thin and thick pizzas

• Introduction to bread and 
focaccia 

• Seasoning and spices

Complementary subjects 

• Food hygiene I

• Food chemistry

• Diet and nutrition  I

• Drawing

Ensaimadas   Explanation, origin, types, 
ingredients, preparation, fermentation and 
cooking of pieces. 

Basic mousses I   Explanation, ingredients and 
preparation process of basic mousses (chocolate, 
lemon, etc.).

Introduction to chocolate I 

• History: from cocoa to chocolate.

• Knowledge of the different types of chocolate.

• Chocolate techniques: tempering and 
temperature curves, explained and practised. 

Creation of pieces  

• Basic fl at fi gure I.

• Explanation and application of the pattern 
designing technique applied to a piece.

• Flat fi gure with basic volume I. 

• Explanation, planning and assembly of 
a fl at piece with volume.

• Basic moulded fi gure I.

• Explanation of the technique for using 
moulds and the correct assembly of a piece.

2nd YEAR 

Contents 

Tea biscuits: assortment II   Explanation, variety, 
ingredients, preparation of assortments, cooking, 
fi nish and decoration.

Traditional turrón   Explanation, origin, 
ingredients and preparation of traditional turrón 
(nougat) (egg yolk, Agramunt style (honey and 
nuts), coconut, etc.).

Basic cakes I   Explanation, origin, ingredients 
and making of traditional cakes (Opera, Sacher, 
etc.).

Dessert dishes   Explanation, ingredients, 
textures and how to present desserts.

Fried pastries   Explanation, origin, ingredients 
and elaboration of traditional products (bunyols 
de l’Empordà (choux puffs from the Empordà 
region), chuchos (custard fi lled buns), doughnuts, 
etc.), fermentation, cooking and fi nish of pieces. 

Brioche II   Explanation, origin, ingredients, 
creation of pieces, fermentation and decoration 
of Festive holiday pieces (coca de Sant Joan, 
king cake, etc.) and Danishes.

Puff pastry II   Explanation, origin, ingredients 
and preparation of pieces, cooking and fi nish 
(confectionary, coca de llardons and individual 
pieces).

Cake batters II   Differences between types of 
cake batters. Explanation, origin, ingredients and 
preparation of different types of batter, cooking 
and fi nishes (special sponge cakes: Coca Vigatà, 
fl ourless sponges, etc.).

Course times

2nd A - Monday and Thursday from 
10 am to 2 pm and Tuesday 
from 4 pm to 8 pm

2nd B - Monday from 10 am to 2 pm 
and Tuesday and Wednesday 
from 4 pm to 8 pm

Students 
Students who have successfully 
completed the fi rst year of the study 
plan or have a minimal knowledge 
of confectionery. In the latter case, 
the School will assess the person’s 
qualifi cations for the course using 
an entrance exam.

Starting date: 
second half of September

End of course: 
fi rst half of June

Teaching hours second year: 372

Savoury

• Use of eggs in cooking

• Cold appetisers

• Warm appetisers

• Salads for catering

• Savoury cakes

• Vacuum cooking

• Seasoning and spices

Complementary subjects 

• Food hygiene II

• Confectionery adapted 
to health problems

• Diet and nutrition  II

• Managing a confecioner’s 
kitchen

Cake batters with fat II   Explanation, origin, 
ingredients and preparation of different types 
of batter, cooking and assembly (brownies, 
cupcakes, German tarts, etc.).

Mousses II   Explanation, origin, ingredients 
and making of different types of mousses and 
contemporary fi nishes (various textures and 
formats).

Chocolate II   Chocolate techniques, explanation, 
preparation, uses, edible coatings, chocolate 
modelling clays, basic paints and creation of 
pieces. 

• Flat fi gure II.

• Flat fi gure with volume II.

• Moulded fi gure II. Chocolate fi nishes,  
textures and moulding of eggs.

Introduction to bonbons I   Explanation, 
ingredients and preparation of products (nuts 
and dried fruits, moulded chocolates, etc.).

Pastillage I   Explanation, ingredients, 
preparation of clays and decoration with glaçage.

Caramel I   Explanation, ingredients, elaboration 
and assembly of a piece with pulled caramel.

3rd YEAR

Contents

Tea biscuits III. Assortment of 
special tea biscuits and macaroons   

Explanation, origin, ingredients, 
preparation, cooking, fi llings and 

fi nishes.

Cakes and pastries of today  Assortment 
of contemporary small cakes and pastries. 

Turrón II. Truffl es   Elaboration of covered 
turrón with a ganache base (liqueurs, fruits, 

etc.) and new fi nishes.

Mousses II. Reinventing the Christmas log   
Updating a classic. 

Glass desserts   New formats in confectionery. 
An assortment of textures and sensations in the 
same glass.

Mousse cakes II   Preparation, interior montage, 
new fi nish and decorations.

Individual pastries   Assortment of different 
shapes and textures. 

Basic introduction to ice-creams  Explanation, 
origin, ingredients, preparation and possibilities 
of the use of ice-cream in confectionery. 

Choux pastry II   Explanation, ingredients, 
cooking and classic preparations (special 
éclairs, etc.).

Moulded chocolate fi gure III   Creation of 
designer eggs.

Artistic chocolate piece   Introduction, techniques 
and assembly of an artistic chocolate piece.

Bonbons II   Planning, preparation, dipping 
and decorating framed or moulded chocolates.

Caramel   Ingredients, explanation of pulled 
and glossy.

Savoury 

• Sushi

• Oriental cuisine

• Sandwiches and fi lled 
bread rolls 

• Canapés and cocktail pastries

• Rice dishes

• Seasoning and spices

Complementary subjects

• Decorative writing

• Airbrushing

• Diet and nutrition III

• Ingredients and additives 

• Determining quality

Course times

3rd A - Monday and Wednesday 
from 4 pm to 8 pm and 
Friday from 10 am to 2 pm

3rd B - Monday, Wednesday and 
Thursday from 4 pm to 8 pm

Students 
Students who have successfully 
completed the second year of the 
study plan or have a minimum 
of two years’ experience in a 
confectioner’s kitchen. In the latter 
case, the School will assess the 
person’s qualifi cations for the 
course using an entry exam. 
Students who successfully pass 
the third year of confectionery 
will obtain the School’s Diploma 
in Confectionery.

Starting date: 
second half of September 

End of course: 
fi rst half of June

Teaching hours third year: 380

4TH YEAR 
(TGS)

Compulsory practical work

Tea biscuits:  3 types

Bonbons:  3 types (1 dipped framed bonbon, 
1 moulded bonbon and 1 own-creation bonbon)

Cake:  1 large cake or 3 small ones

Classic cake with decorative writing:  1 false 
classic cake, decorated and with writing 

Mousse cake 

Puff pastry 

Dessert dishes 

Confecionery in a glass, free choice

Savoury appetisers: 3 types (1 warm and 2 cold) 

Artistic sugar piece:  1 artistic sugar piece 
using at least three sugar techniques (pastillage, 
pulled, glossy, blown sugar, etc.)

Artistic piece of chocolate

Savoury

• Foie

• Textures applied to 
savoury confectionery

• Preparation of savoury tasting 
pieces for the  fi nal window 
display 

Additional subjects

• Scientifi c research study

• Final window displays

Course times

Monday and Tuesday from 
4 pm to 8 pm

Students 
This year will be limited to twenty 
people. The college will select the 
students to go on to the fourth year 
based on their qualifi cations and 
attendance at classes in the 
previous years. Aimed at people 
with a confectionery diploma or 
at least three years’ experience in 
a confectioner’s kitchen. In the 
latter case, the college will assess 
their suitability for the course with 
an entrance examination. Students 
who pass the higher education 
diploma in confectionery will obtain 
the College of Confectionery’s own 
qualifi cation.

Starting date: 
second half of September 

End of course: 
fi rst half of June 

Teaching hours fourth year: 272



1st YEAR 

Contents 

Creams and fi llings   Explanation 
of the different types of creams and 

fi llings (pastry cream, truffl e, cooked 
yolk, buttercream, etc.), ingredients 

and forms of preparation.

Sugars and meringue   Learning about the 
different points of sugar, preparation of 

glaçage, fondants and types of meringue 
(Swiss, Italian, etc.).

Crust pastry   Explanation of the different types 
of crust pastry (shortcrust, sweetcrust, etc.), 
ingredients, cooking and various preparations 
and fi nishes. 

Tea biscuits I   Learn to make a traditional 
assortment of basic tea biscuits, ingredients, 
cooking, fi nishes and decoration.

Cakes and pastries I   Explanation and 
preparation of a basic assortment of pastries, 
ingredients, preparation, cooking, assembly 
and decoration.

Cake batters I   Explanation of the main types 
of batter (Gênoise, etc.) and creation of basic 
cakes using sponge cake batter (Massini, 
Black Forest, etc.).

Cake batters with fat I   Explanation, ingredients, 
preparation (muffi ns and basic fruit cake), 
cooking and fi nishes.

Choux pastry I   Explanation, origin, ingredients, 
preparation (éclairs, profi teroles, etc.), cooking 
and fi nishes.

Introduction to brioche I   Explanation, origin, 
ingredients, creation of traditional individual 
pieces.

Introduction to puff pastry I   Explanation, origin, 
ingredients, preparation of individual and family 
pieces (tarts and galette de rois, etc.).

Marzipan and panellets   Explanation, origin, 
ingredients and preparation of a selection of 
classic Catalan panellets – almond paste sweets. 

Croissants   Explanation, origin, types, 
ingredients, preparation, fermentation and 
cooking of pieces. 

Course times

1st A - Tuesday to Friday 10 am 
to 2 pm

1st B - Tuesday and Friday from 
10 am to 2 pm and 
Wednesday and Thursday 
from 4 pm to 8 pm

Students 
Boys and girls aged 16 and over. 
The course content is adapted 
partially and accumulatively to 
the curriculum of the non-degree 
higher education course in 
confectionery (cicle formatiu de 
tècnic de grau mitjà de pastisseria) 
and to the various units of 
competence established by the 
Catalogue of Professional 
Qualifi cations of Catalonia in order 
to access a Vocational Training 
or Professional Certifi cate 
qualifi cation on passing the 
respective tests and accreditation. 
The teaching materials shown in 
this programme are references.

Starting date: 
second half of September 

End of course: 
fi rst half of June 

Teaching hours fi rst year: 512

Savoury 

• Vinaigrettes and cuts

• Savoury cakes and puff pastry 

• Fresh pasta  

• Thin and thick pizzas

• Introduction to bread and 
focaccia 

• Seasoning and spices

Complementary subjects 

• Food hygiene I

• Food chemistry

• Diet and nutrition  I

• Drawing

Ensaimadas   Explanation, origin, types, 
ingredients, preparation, fermentation and 
cooking of pieces. 

Basic mousses I   Explanation, ingredients and 
preparation process of basic mousses (chocolate, 
lemon, etc.).

Introduction to chocolate I 

• History: from cocoa to chocolate.

• Knowledge of the different types of chocolate.

• Chocolate techniques: tempering and 
temperature curves, explained and practised. 

Creation of pieces  

• Basic fl at fi gure I.

• Explanation and application of the pattern 
designing technique applied to a piece.

• Flat fi gure with basic volume I. 

• Explanation, planning and assembly of 
a fl at piece with volume.

• Basic moulded fi gure I.

• Explanation of the technique for using 
moulds and the correct assembly of a piece.

2nd YEAR 

Contents 

Tea biscuits: assortment II   Explanation, variety, 
ingredients, preparation of assortments, cooking, 
fi nish and decoration.

Traditional turrón   Explanation, origin, 
ingredients and preparation of traditional turrón 
(nougat) (egg yolk, Agramunt style (honey and 
nuts), coconut, etc.).

Basic cakes I   Explanation, origin, ingredients 
and making of traditional cakes (Opera, Sacher, 
etc.).

Dessert dishes   Explanation, ingredients, 
textures and how to present desserts.

Fried pastries   Explanation, origin, ingredients 
and elaboration of traditional products (bunyols 
de l’Empordà (choux puffs from the Empordà 
region), chuchos (custard fi lled buns), doughnuts, 
etc.), fermentation, cooking and fi nish of pieces. 

Brioche II   Explanation, origin, ingredients, 
creation of pieces, fermentation and decoration 
of Festive holiday pieces (coca de Sant Joan, 
king cake, etc.) and Danishes.

Puff pastry II   Explanation, origin, ingredients 
and preparation of pieces, cooking and fi nish 
(confectionary, coca de llardons and individual 
pieces).

Cake batters II   Differences between types of 
cake batters. Explanation, origin, ingredients and 
preparation of different types of batter, cooking 
and fi nishes (special sponge cakes: Coca Vigatà, 
fl ourless sponges, etc.).

Course times

2nd A - Monday and Thursday from 
10 am to 2 pm and Tuesday 
from 4 pm to 8 pm

2nd B - Monday from 10 am to 2 pm 
and Tuesday and Wednesday 
from 4 pm to 8 pm

Students 
Students who have successfully 
completed the fi rst year of the study 
plan or have a minimal knowledge 
of confectionery. In the latter case, 
the School will assess the person’s 
qualifi cations for the course using 
an entrance exam.

Starting date: 
second half of September

End of course: 
fi rst half of June

Teaching hours second year: 372

Savoury

• Use of eggs in cooking

• Cold appetisers

• Warm appetisers

• Salads for catering

• Savoury cakes

• Vacuum cooking

• Seasoning and spices

Complementary subjects 

• Food hygiene II

• Confectionery adapted 
to health problems

• Diet and nutrition  II

• Managing a confecioner’s 
kitchen

Cake batters with fat II   Explanation, origin, 
ingredients and preparation of different types 
of batter, cooking and assembly (brownies, 
cupcakes, German tarts, etc.).

Mousses II   Explanation, origin, ingredients 
and making of different types of mousses and 
contemporary fi nishes (various textures and 
formats).

Chocolate II   Chocolate techniques, explanation, 
preparation, uses, edible coatings, chocolate 
modelling clays, basic paints and creation of 
pieces. 

• Flat fi gure II.

• Flat fi gure with volume II.

• Moulded fi gure II. Chocolate fi nishes,  
textures and moulding of eggs.

Introduction to bonbons I   Explanation, 
ingredients and preparation of products (nuts 
and dried fruits, moulded chocolates, etc.).

Pastillage I   Explanation, ingredients, 
preparation of clays and decoration with glaçage.

Caramel I   Explanation, ingredients, elaboration 
and assembly of a piece with pulled caramel.

3rd YEAR

Contents

Tea biscuits III. Assortment of 
special tea biscuits and macaroons   

Explanation, origin, ingredients, 
preparation, cooking, fi llings and 

fi nishes.

Cakes and pastries of today  Assortment 
of contemporary small cakes and pastries. 

Turrón II. Truffl es   Elaboration of covered 
turrón with a ganache base (liqueurs, fruits, 

etc.) and new fi nishes.

Mousses II. Reinventing the Christmas log   
Updating a classic. 

Glass desserts   New formats in confectionery. 
An assortment of textures and sensations in the 
same glass.

Mousse cakes II   Preparation, interior montage, 
new fi nish and decorations.

Individual pastries   Assortment of different 
shapes and textures. 

Basic introduction to ice-creams  Explanation, 
origin, ingredients, preparation and possibilities 
of the use of ice-cream in confectionery. 

Choux pastry II   Explanation, ingredients, 
cooking and classic preparations (special 
éclairs, etc.).

Moulded chocolate fi gure III   Creation of 
designer eggs.

Artistic chocolate piece   Introduction, techniques 
and assembly of an artistic chocolate piece.

Bonbons II   Planning, preparation, dipping 
and decorating framed or moulded chocolates.

Caramel   Ingredients, explanation of pulled 
and glossy.

Savoury 

• Sushi

• Oriental cuisine

• Sandwiches and fi lled 
bread rolls 

• Canapés and cocktail pastries

• Rice dishes

• Seasoning and spices

Complementary subjects

• Decorative writing

• Airbrushing

• Diet and nutrition III

• Ingredients and additives 

• Determining quality

Course times

3rd A - Monday and Wednesday 
from 4 pm to 8 pm and 
Friday from 10 am to 2 pm

3rd B - Monday, Wednesday and 
Thursday from 4 pm to 8 pm

Students 
Students who have successfully 
completed the second year of the 
study plan or have a minimum 
of two years’ experience in a 
confectioner’s kitchen. In the latter 
case, the School will assess the 
person’s qualifi cations for the 
course using an entry exam. 
Students who successfully pass 
the third year of confectionery 
will obtain the School’s Diploma 
in Confectionery.

Starting date: 
second half of September 

End of course: 
fi rst half of June

Teaching hours third year: 380

4TH YEAR 
(TGS)

Compulsory practical work

Tea biscuits:  3 types

Bonbons:  3 types (1 dipped framed bonbon, 
1 moulded bonbon and 1 own-creation bonbon)

Cake:  1 large cake or 3 small ones

Classic cake with decorative writing:  1 false 
classic cake, decorated and with writing 

Mousse cake 

Puff pastry 

Dessert dishes 

Confecionery in a glass, free choice

Savoury appetisers: 3 types (1 warm and 2 cold) 

Artistic sugar piece:  1 artistic sugar piece 
using at least three sugar techniques (pastillage, 
pulled, glossy, blown sugar, etc.)

Artistic piece of chocolate

Savoury

• Foie

• Textures applied to 
savoury confectionery

• Preparation of savoury tasting 
pieces for the  fi nal window 
display 

Additional subjects

• Scientifi c research study

• Final window displays

Course times

Monday and Tuesday from 
4 pm to 8 pm

Students 
This year will be limited to twenty 
people. The college will select the 
students to go on to the fourth year 
based on their qualifi cations and 
attendance at classes in the 
previous years. Aimed at people 
with a confectionery diploma or 
at least three years’ experience in 
a confectioner’s kitchen. In the 
latter case, the college will assess 
their suitability for the course with 
an entrance examination. Students 
who pass the higher education 
diploma in confectionery will obtain 
the College of Confectionery’s own 
qualifi cation.

Starting date: 
second half of September 

End of course: 
fi rst half of June 

Teaching hours fourth year: 272



1st YEAR 

Contents 

Creams and fi llings   Explanation 
of the different types of creams and 

fi llings (pastry cream, truffl e, cooked 
yolk, buttercream, etc.), ingredients 

and forms of preparation.

Sugars and meringue   Learning about the 
different points of sugar, preparation of 

glaçage, fondants and types of meringue 
(Swiss, Italian, etc.).

Crust pastry   Explanation of the different types 
of crust pastry (shortcrust, sweetcrust, etc.), 
ingredients, cooking and various preparations 
and fi nishes. 

Tea biscuits I   Learn to make a traditional 
assortment of basic tea biscuits, ingredients, 
cooking, fi nishes and decoration.

Cakes and pastries I   Explanation and 
preparation of a basic assortment of pastries, 
ingredients, preparation, cooking, assembly 
and decoration.

Cake batters I   Explanation of the main types 
of batter (Gênoise, etc.) and creation of basic 
cakes using sponge cake batter (Massini, 
Black Forest, etc.).

Cake batters with fat I   Explanation, ingredients, 
preparation (muffi ns and basic fruit cake), 
cooking and fi nishes.

Choux pastry I   Explanation, origin, ingredients, 
preparation (éclairs, profi teroles, etc.), cooking 
and fi nishes.

Introduction to brioche I   Explanation, origin, 
ingredients, creation of traditional individual 
pieces.

Introduction to puff pastry I   Explanation, origin, 
ingredients, preparation of individual and family 
pieces (tarts and galette de rois, etc.).

Marzipan and panellets   Explanation, origin, 
ingredients and preparation of a selection of 
classic Catalan panellets – almond paste sweets. 

Croissants   Explanation, origin, types, 
ingredients, preparation, fermentation and 
cooking of pieces. 

Course times

1st A - Tuesday to Friday 10 am 
to 2 pm

1st B - Tuesday and Friday from 
10 am to 2 pm and 
Wednesday and Thursday 
from 4 pm to 8 pm

Students 
Boys and girls aged 16 and over. 
The course content is adapted 
partially and accumulatively to 
the curriculum of the non-degree 
higher education course in 
confectionery (cicle formatiu de 
tècnic de grau mitjà de pastisseria) 
and to the various units of 
competence established by the 
Catalogue of Professional 
Qualifi cations of Catalonia in order 
to access a Vocational Training 
or Professional Certifi cate 
qualifi cation on passing the 
respective tests and accreditation. 
The teaching materials shown in 
this programme are references.

Starting date: 
second half of September 

End of course: 
fi rst half of June 

Teaching hours fi rst year: 512

Savoury 

• Vinaigrettes and cuts

• Savoury cakes and puff pastry 

• Fresh pasta  

• Thin and thick pizzas

• Introduction to bread and 
focaccia 

• Seasoning and spices

Complementary subjects 

• Food hygiene I

• Food chemistry

• Diet and nutrition  I

• Drawing

Ensaimadas   Explanation, origin, types, 
ingredients, preparation, fermentation and 
cooking of pieces. 

Basic mousses I   Explanation, ingredients and 
preparation process of basic mousses (chocolate, 
lemon, etc.).

Introduction to chocolate I 

• History: from cocoa to chocolate.

• Knowledge of the different types of chocolate.

• Chocolate techniques: tempering and 
temperature curves, explained and practised. 

Creation of pieces  

• Basic fl at fi gure I.

• Explanation and application of the pattern 
designing technique applied to a piece.

• Flat fi gure with basic volume I. 

• Explanation, planning and assembly of 
a fl at piece with volume.

• Basic moulded fi gure I.

• Explanation of the technique for using 
moulds and the correct assembly of a piece.

2nd YEAR 

Contents 

Tea biscuits: assortment II   Explanation, variety, 
ingredients, preparation of assortments, cooking, 
fi nish and decoration.

Traditional turrón   Explanation, origin, 
ingredients and preparation of traditional turrón 
(nougat) (egg yolk, Agramunt style (honey and 
nuts), coconut, etc.).

Basic cakes I   Explanation, origin, ingredients 
and making of traditional cakes (Opera, Sacher, 
etc.).

Dessert dishes   Explanation, ingredients, 
textures and how to present desserts.

Fried pastries   Explanation, origin, ingredients 
and elaboration of traditional products (bunyols 
de l’Empordà (choux puffs from the Empordà 
region), chuchos (custard fi lled buns), doughnuts, 
etc.), fermentation, cooking and fi nish of pieces. 

Brioche II   Explanation, origin, ingredients, 
creation of pieces, fermentation and decoration 
of Festive holiday pieces (coca de Sant Joan, 
king cake, etc.) and Danishes.

Puff pastry II   Explanation, origin, ingredients 
and preparation of pieces, cooking and fi nish 
(confectionary, coca de llardons and individual 
pieces).

Cake batters II   Differences between types of 
cake batters. Explanation, origin, ingredients and 
preparation of different types of batter, cooking 
and fi nishes (special sponge cakes: Coca Vigatà, 
fl ourless sponges, etc.).

Course times

2nd A - Monday and Thursday from 
10 am to 2 pm and Tuesday 
from 4 pm to 8 pm

2nd B - Monday from 10 am to 2 pm 
and Tuesday and Wednesday 
from 4 pm to 8 pm

Students 
Students who have successfully 
completed the fi rst year of the study 
plan or have a minimal knowledge 
of confectionery. In the latter case, 
the School will assess the person’s 
qualifi cations for the course using 
an entrance exam.

Starting date: 
second half of September

End of course: 
fi rst half of June

Teaching hours second year: 372

Savoury

• Use of eggs in cooking

• Cold appetisers

• Warm appetisers

• Salads for catering

• Savoury cakes

• Vacuum cooking

• Seasoning and spices

Complementary subjects 

• Food hygiene II

• Confectionery adapted 
to health problems

• Diet and nutrition  II

• Managing a confecioner’s 
kitchen

Cake batters with fat II   Explanation, origin, 
ingredients and preparation of different types 
of batter, cooking and assembly (brownies, 
cupcakes, German tarts, etc.).

Mousses II   Explanation, origin, ingredients 
and making of different types of mousses and 
contemporary fi nishes (various textures and 
formats).

Chocolate II   Chocolate techniques, explanation, 
preparation, uses, edible coatings, chocolate 
modelling clays, basic paints and creation of 
pieces. 

• Flat fi gure II.

• Flat fi gure with volume II.

• Moulded fi gure II. Chocolate fi nishes,  
textures and moulding of eggs.

Introduction to bonbons I   Explanation, 
ingredients and preparation of products (nuts 
and dried fruits, moulded chocolates, etc.).

Pastillage I   Explanation, ingredients, 
preparation of clays and decoration with glaçage.

Caramel I   Explanation, ingredients, elaboration 
and assembly of a piece with pulled caramel.

3rd YEAR

Contents

Tea biscuits III. Assortment of 
special tea biscuits and macaroons   

Explanation, origin, ingredients, 
preparation, cooking, fi llings and 

fi nishes.

Cakes and pastries of today  Assortment 
of contemporary small cakes and pastries. 

Turrón II. Truffl es   Elaboration of covered 
turrón with a ganache base (liqueurs, fruits, 

etc.) and new fi nishes.

Mousses II. Reinventing the Christmas log   
Updating a classic. 

Glass desserts   New formats in confectionery. 
An assortment of textures and sensations in the 
same glass.

Mousse cakes II   Preparation, interior montage, 
new fi nish and decorations.

Individual pastries   Assortment of different 
shapes and textures. 

Basic introduction to ice-creams  Explanation, 
origin, ingredients, preparation and possibilities 
of the use of ice-cream in confectionery. 

Choux pastry II   Explanation, ingredients, 
cooking and classic preparations (special 
éclairs, etc.).

Moulded chocolate fi gure III   Creation of 
designer eggs.

Artistic chocolate piece   Introduction, techniques 
and assembly of an artistic chocolate piece.

Bonbons II   Planning, preparation, dipping 
and decorating framed or moulded chocolates.

Caramel   Ingredients, explanation of pulled 
and glossy.

Savoury 

• Sushi

• Oriental cuisine

• Sandwiches and fi lled 
bread rolls 

• Canapés and cocktail pastries

• Rice dishes

• Seasoning and spices

Complementary subjects

• Decorative writing

• Airbrushing

• Diet and nutrition III

• Ingredients and additives 

• Determining quality

Course times

3rd A - Monday and Wednesday 
from 4 pm to 8 pm and 
Friday from 10 am to 2 pm

3rd B - Monday, Wednesday and 
Thursday from 4 pm to 8 pm

Students 
Students who have successfully 
completed the second year of the 
study plan or have a minimum 
of two years’ experience in a 
confectioner’s kitchen. In the latter 
case, the School will assess the 
person’s qualifi cations for the 
course using an entry exam. 
Students who successfully pass 
the third year of confectionery 
will obtain the School’s Diploma 
in Confectionery.

Starting date: 
second half of September 

End of course: 
fi rst half of June

Teaching hours third year: 380

4TH YEAR 
(TGS)

Compulsory practical work

Tea biscuits:  3 types

Bonbons:  3 types (1 dipped framed bonbon, 
1 moulded bonbon and 1 own-creation bonbon)

Cake:  1 large cake or 3 small ones

Classic cake with decorative writing:  1 false 
classic cake, decorated and with writing 

Mousse cake 

Puff pastry 

Dessert dishes 

Confecionery in a glass, free choice

Savoury appetisers: 3 types (1 warm and 2 cold) 

Artistic sugar piece:  1 artistic sugar piece 
using at least three sugar techniques (pastillage, 
pulled, glossy, blown sugar, etc.)

Artistic piece of chocolate

Savoury

• Foie

• Textures applied to 
savoury confectionery

• Preparation of savoury tasting 
pieces for the  fi nal window 
display 

Additional subjects

• Scientifi c research study

• Final window displays

Course times

Monday and Tuesday from 
4 pm to 8 pm

Students 
This year will be limited to twenty 
people. The college will select the 
students to go on to the fourth year 
based on their qualifi cations and 
attendance at classes in the 
previous years. Aimed at people 
with a confectionery diploma or 
at least three years’ experience in 
a confectioner’s kitchen. In the 
latter case, the college will assess 
their suitability for the course with 
an entrance examination. Students 
who pass the higher education 
diploma in confectionery will obtain 
the College of Confectionery’s own 
qualifi cation.

Starting date: 
second half of September 

End of course: 
fi rst half of June 

Teaching hours fourth year: 272



1st YEAR 

Contents 

Creams and fi llings   Explanation 
of the different types of creams and 

fi llings (pastry cream, truffl e, cooked 
yolk, buttercream, etc.), ingredients 

and forms of preparation.

Sugars and meringue   Learning about the 
different points of sugar, preparation of 

glaçage, fondants and types of meringue 
(Swiss, Italian, etc.).

Crust pastry   Explanation of the different types 
of crust pastry (shortcrust, sweetcrust, etc.), 
ingredients, cooking and various preparations 
and fi nishes. 

Tea biscuits I   Learn to make a traditional 
assortment of basic tea biscuits, ingredients, 
cooking, fi nishes and decoration.

Cakes and pastries I   Explanation and 
preparation of a basic assortment of pastries, 
ingredients, preparation, cooking, assembly 
and decoration.

Cake batters I   Explanation of the main types 
of batter (Gênoise, etc.) and creation of basic 
cakes using sponge cake batter (Massini, 
Black Forest, etc.).

Cake batters with fat I   Explanation, ingredients, 
preparation (muffi ns and basic fruit cake), 
cooking and fi nishes.

Choux pastry I   Explanation, origin, ingredients, 
preparation (éclairs, profi teroles, etc.), cooking 
and fi nishes.

Introduction to brioche I   Explanation, origin, 
ingredients, creation of traditional individual 
pieces.

Introduction to puff pastry I   Explanation, origin, 
ingredients, preparation of individual and family 
pieces (tarts and galette de rois, etc.).

Marzipan and panellets   Explanation, origin, 
ingredients and preparation of a selection of 
classic Catalan panellets – almond paste sweets. 

Croissants   Explanation, origin, types, 
ingredients, preparation, fermentation and 
cooking of pieces. 

Course times

1st A - Tuesday to Friday 10 am 
to 2 pm

1st B - Tuesday and Friday from 
10 am to 2 pm and 
Wednesday and Thursday 
from 4 pm to 8 pm

Students 
Boys and girls aged 16 and over. 
The course content is adapted 
partially and accumulatively to 
the curriculum of the non-degree 
higher education course in 
confectionery (cicle formatiu de 
tècnic de grau mitjà de pastisseria) 
and to the various units of 
competence established by the 
Catalogue of Professional 
Qualifi cations of Catalonia in order 
to access a Vocational Training 
or Professional Certifi cate 
qualifi cation on passing the 
respective tests and accreditation. 
The teaching materials shown in 
this programme are references.

Starting date: 
second half of September 

End of course: 
fi rst half of June 

Teaching hours fi rst year: 512

Savoury 

• Vinaigrettes and cuts

• Savoury cakes and puff pastry 

• Fresh pasta  

• Thin and thick pizzas

• Introduction to bread and 
focaccia 

• Seasoning and spices

Complementary subjects 

• Food hygiene I

• Food chemistry

• Diet and nutrition  I

• Drawing

Ensaimadas   Explanation, origin, types, 
ingredients, preparation, fermentation and 
cooking of pieces. 

Basic mousses I   Explanation, ingredients and 
preparation process of basic mousses (chocolate, 
lemon, etc.).

Introduction to chocolate I 

• History: from cocoa to chocolate.

• Knowledge of the different types of chocolate.

• Chocolate techniques: tempering and 
temperature curves, explained and practised. 

Creation of pieces  

• Basic fl at fi gure I.

• Explanation and application of the pattern 
designing technique applied to a piece.

• Flat fi gure with basic volume I. 

• Explanation, planning and assembly of 
a fl at piece with volume.

• Basic moulded fi gure I.

• Explanation of the technique for using 
moulds and the correct assembly of a piece.

2nd YEAR 

Contents 

Tea biscuits: assortment II   Explanation, variety, 
ingredients, preparation of assortments, cooking, 
fi nish and decoration.

Traditional turrón   Explanation, origin, 
ingredients and preparation of traditional turrón 
(nougat) (egg yolk, Agramunt style (honey and 
nuts), coconut, etc.).

Basic cakes I   Explanation, origin, ingredients 
and making of traditional cakes (Opera, Sacher, 
etc.).

Dessert dishes   Explanation, ingredients, 
textures and how to present desserts.

Fried pastries   Explanation, origin, ingredients 
and elaboration of traditional products (bunyols 
de l’Empordà (choux puffs from the Empordà 
region), chuchos (custard fi lled buns), doughnuts, 
etc.), fermentation, cooking and fi nish of pieces. 

Brioche II   Explanation, origin, ingredients, 
creation of pieces, fermentation and decoration 
of Festive holiday pieces (coca de Sant Joan, 
king cake, etc.) and Danishes.

Puff pastry II   Explanation, origin, ingredients 
and preparation of pieces, cooking and fi nish 
(confectionary, coca de llardons and individual 
pieces).

Cake batters II   Differences between types of 
cake batters. Explanation, origin, ingredients and 
preparation of different types of batter, cooking 
and fi nishes (special sponge cakes: Coca Vigatà, 
fl ourless sponges, etc.).

Course times

2nd A - Monday and Thursday from 
10 am to 2 pm and Tuesday 
from 4 pm to 8 pm

2nd B - Monday from 10 am to 2 pm 
and Tuesday and Wednesday 
from 4 pm to 8 pm

Students 
Students who have successfully 
completed the fi rst year of the study 
plan or have a minimal knowledge 
of confectionery. In the latter case, 
the School will assess the person’s 
qualifi cations for the course using 
an entrance exam.

Starting date: 
second half of September

End of course: 
fi rst half of June

Teaching hours second year: 372

Savoury

• Use of eggs in cooking

• Cold appetisers

• Warm appetisers

• Salads for catering

• Savoury cakes

• Vacuum cooking

• Seasoning and spices

Complementary subjects 

• Food hygiene II

• Confectionery adapted 
to health problems

• Diet and nutrition  II

• Managing a confecioner’s 
kitchen

Cake batters with fat II   Explanation, origin, 
ingredients and preparation of different types 
of batter, cooking and assembly (brownies, 
cupcakes, German tarts, etc.).

Mousses II   Explanation, origin, ingredients 
and making of different types of mousses and 
contemporary fi nishes (various textures and 
formats).

Chocolate II   Chocolate techniques, explanation, 
preparation, uses, edible coatings, chocolate 
modelling clays, basic paints and creation of 
pieces. 

• Flat fi gure II.

• Flat fi gure with volume II.

• Moulded fi gure II. Chocolate fi nishes,  
textures and moulding of eggs.

Introduction to bonbons I   Explanation, 
ingredients and preparation of products (nuts 
and dried fruits, moulded chocolates, etc.).

Pastillage I   Explanation, ingredients, 
preparation of clays and decoration with glaçage.

Caramel I   Explanation, ingredients, elaboration 
and assembly of a piece with pulled caramel.

3rd YEAR

Contents

Tea biscuits III. Assortment of 
special tea biscuits and macaroons   

Explanation, origin, ingredients, 
preparation, cooking, fi llings and 

fi nishes.

Cakes and pastries of today  Assortment 
of contemporary small cakes and pastries. 

Turrón II. Truffl es   Elaboration of covered 
turrón with a ganache base (liqueurs, fruits, 

etc.) and new fi nishes.

Mousses II. Reinventing the Christmas log   
Updating a classic. 

Glass desserts   New formats in confectionery. 
An assortment of textures and sensations in the 
same glass.

Mousse cakes II   Preparation, interior montage, 
new fi nish and decorations.

Individual pastries   Assortment of different 
shapes and textures. 

Basic introduction to ice-creams  Explanation, 
origin, ingredients, preparation and possibilities 
of the use of ice-cream in confectionery. 

Choux pastry II   Explanation, ingredients, 
cooking and classic preparations (special 
éclairs, etc.).

Moulded chocolate fi gure III   Creation of 
designer eggs.

Artistic chocolate piece   Introduction, techniques 
and assembly of an artistic chocolate piece.

Bonbons II   Planning, preparation, dipping 
and decorating framed or moulded chocolates.

Caramel   Ingredients, explanation of pulled 
and glossy.

Savoury 

• Sushi

• Oriental cuisine

• Sandwiches and fi lled 
bread rolls 

• Canapés and cocktail pastries

• Rice dishes

• Seasoning and spices

Complementary subjects

• Decorative writing

• Airbrushing

• Diet and nutrition III

• Ingredients and additives 

• Determining quality

Course times

3rd A - Monday and Wednesday 
from 4 pm to 8 pm and 
Friday from 10 am to 2 pm

3rd B - Monday, Wednesday and 
Thursday from 4 pm to 8 pm

Students 
Students who have successfully 
completed the second year of the 
study plan or have a minimum 
of two years’ experience in a 
confectioner’s kitchen. In the latter 
case, the School will assess the 
person’s qualifi cations for the 
course using an entry exam. 
Students who successfully pass 
the third year of confectionery 
will obtain the School’s Diploma 
in Confectionery.

Starting date: 
second half of September 

End of course: 
fi rst half of June

Teaching hours third year: 380

4TH YEAR 
(TGS)

Compulsory practical work

Tea biscuits:  3 types

Bonbons:  3 types (1 dipped framed bonbon, 
1 moulded bonbon and 1 own-creation bonbon)

Cake:  1 large cake or 3 small ones

Classic cake with decorative writing:  1 false 
classic cake, decorated and with writing 

Mousse cake 

Puff pastry 

Dessert dishes 

Confecionery in a glass, free choice

Savoury appetisers: 3 types (1 warm and 2 cold) 

Artistic sugar piece:  1 artistic sugar piece 
using at least three sugar techniques (pastillage, 
pulled, glossy, blown sugar, etc.)

Artistic piece of chocolate

Savoury

• Foie

• Textures applied to 
savoury confectionery

• Preparation of savoury tasting 
pieces for the  fi nal window 
display 

Additional subjects

• Scientifi c research study

• Final window displays

Course times

Monday and Tuesday from 
4 pm to 8 pm

Students 
This year will be limited to twenty 
people. The college will select the 
students to go on to the fourth year 
based on their qualifi cations and 
attendance at classes in the 
previous years. Aimed at people 
with a confectionery diploma or 
at least three years’ experience in 
a confectioner’s kitchen. In the 
latter case, the college will assess 
their suitability for the course with 
an entrance examination. Students 
who pass the higher education 
diploma in confectionery will obtain 
the College of Confectionery’s own 
qualifi cation.

Starting date: 
second half of September 

End of course: 
fi rst half of June 

Teaching hours fourth year: 272



1st YEAR 

Contents 

Creams and fi llings   Explanation 
of the different types of creams and 

fi llings (pastry cream, truffl e, cooked 
yolk, buttercream, etc.), ingredients 

and forms of preparation.

Sugars and meringue   Learning about the 
different points of sugar, preparation of 

glaçage, fondants and types of meringue 
(Swiss, Italian, etc.).

Crust pastry   Explanation of the different types 
of crust pastry (shortcrust, sweetcrust, etc.), 
ingredients, cooking and various preparations 
and fi nishes. 

Tea biscuits I   Learn to make a traditional 
assortment of basic tea biscuits, ingredients, 
cooking, fi nishes and decoration.

Cakes and pastries I   Explanation and 
preparation of a basic assortment of pastries, 
ingredients, preparation, cooking, assembly 
and decoration.

Cake batters I   Explanation of the main types 
of batter (Gênoise, etc.) and creation of basic 
cakes using sponge cake batter (Massini, 
Black Forest, etc.).

Cake batters with fat I   Explanation, ingredients, 
preparation (muffi ns and basic fruit cake), 
cooking and fi nishes.

Choux pastry I   Explanation, origin, ingredients, 
preparation (éclairs, profi teroles, etc.), cooking 
and fi nishes.

Introduction to brioche I   Explanation, origin, 
ingredients, creation of traditional individual 
pieces.

Introduction to puff pastry I   Explanation, origin, 
ingredients, preparation of individual and family 
pieces (tarts and galette de rois, etc.).

Marzipan and panellets   Explanation, origin, 
ingredients and preparation of a selection of 
classic Catalan panellets – almond paste sweets. 

Croissants   Explanation, origin, types, 
ingredients, preparation, fermentation and 
cooking of pieces. 

Course times

1st A - Tuesday to Friday 10 am 
to 2 pm

1st B - Tuesday and Friday from 
10 am to 2 pm and 
Wednesday and Thursday 
from 4 pm to 8 pm

Students 
Boys and girls aged 16 and over. 
The course content is adapted 
partially and accumulatively to 
the curriculum of the non-degree 
higher education course in 
confectionery (cicle formatiu de 
tècnic de grau mitjà de pastisseria) 
and to the various units of 
competence established by the 
Catalogue of Professional 
Qualifi cations of Catalonia in order 
to access a Vocational Training 
or Professional Certifi cate 
qualifi cation on passing the 
respective tests and accreditation. 
The teaching materials shown in 
this programme are references.

Starting date: 
second half of September 

End of course: 
fi rst half of June 

Teaching hours fi rst year: 512

Savoury 

• Vinaigrettes and cuts

• Savoury cakes and puff pastry 

• Fresh pasta  

• Thin and thick pizzas

• Introduction to bread and 
focaccia 

• Seasoning and spices

Complementary subjects 

• Food hygiene I

• Food chemistry

• Diet and nutrition  I

• Drawing

Ensaimadas   Explanation, origin, types, 
ingredients, preparation, fermentation and 
cooking of pieces. 

Basic mousses I   Explanation, ingredients and 
preparation process of basic mousses (chocolate, 
lemon, etc.).

Introduction to chocolate I 

• History: from cocoa to chocolate.

• Knowledge of the different types of chocolate.

• Chocolate techniques: tempering and 
temperature curves, explained and practised. 

Creation of pieces  

• Basic fl at fi gure I.

• Explanation and application of the pattern 
designing technique applied to a piece.

• Flat fi gure with basic volume I. 

• Explanation, planning and assembly of 
a fl at piece with volume.

• Basic moulded fi gure I.

• Explanation of the technique for using 
moulds and the correct assembly of a piece.

2nd YEAR 

Contents 

Tea biscuits: assortment II   Explanation, variety, 
ingredients, preparation of assortments, cooking, 
fi nish and decoration.

Traditional turrón   Explanation, origin, 
ingredients and preparation of traditional turrón 
(nougat) (egg yolk, Agramunt style (honey and 
nuts), coconut, etc.).

Basic cakes I   Explanation, origin, ingredients 
and making of traditional cakes (Opera, Sacher, 
etc.).

Dessert dishes   Explanation, ingredients, 
textures and how to present desserts.

Fried pastries   Explanation, origin, ingredients 
and elaboration of traditional products (bunyols 
de l’Empordà (choux puffs from the Empordà 
region), chuchos (custard fi lled buns), doughnuts, 
etc.), fermentation, cooking and fi nish of pieces. 

Brioche II   Explanation, origin, ingredients, 
creation of pieces, fermentation and decoration 
of Festive holiday pieces (coca de Sant Joan, 
king cake, etc.) and Danishes.

Puff pastry II   Explanation, origin, ingredients 
and preparation of pieces, cooking and fi nish 
(confectionary, coca de llardons and individual 
pieces).

Cake batters II   Differences between types of 
cake batters. Explanation, origin, ingredients and 
preparation of different types of batter, cooking 
and fi nishes (special sponge cakes: Coca Vigatà, 
fl ourless sponges, etc.).

Course times

2nd A - Monday and Thursday from 
10 am to 2 pm and Tuesday 
from 4 pm to 8 pm

2nd B - Monday from 10 am to 2 pm 
and Tuesday and Wednesday 
from 4 pm to 8 pm

Students 
Students who have successfully 
completed the fi rst year of the study 
plan or have a minimal knowledge 
of confectionery. In the latter case, 
the School will assess the person’s 
qualifi cations for the course using 
an entrance exam.

Starting date: 
second half of September

End of course: 
fi rst half of June

Teaching hours second year: 372

Savoury

• Use of eggs in cooking

• Cold appetisers

• Warm appetisers

• Salads for catering

• Savoury cakes

• Vacuum cooking

• Seasoning and spices

Complementary subjects 

• Food hygiene II

• Confectionery adapted 
to health problems

• Diet and nutrition  II

• Managing a confecioner’s 
kitchen

Cake batters with fat II   Explanation, origin, 
ingredients and preparation of different types 
of batter, cooking and assembly (brownies, 
cupcakes, German tarts, etc.).

Mousses II   Explanation, origin, ingredients 
and making of different types of mousses and 
contemporary fi nishes (various textures and 
formats).

Chocolate II   Chocolate techniques, explanation, 
preparation, uses, edible coatings, chocolate 
modelling clays, basic paints and creation of 
pieces. 

• Flat fi gure II.

• Flat fi gure with volume II.

• Moulded fi gure II. Chocolate fi nishes,  
textures and moulding of eggs.

Introduction to bonbons I   Explanation, 
ingredients and preparation of products (nuts 
and dried fruits, moulded chocolates, etc.).

Pastillage I   Explanation, ingredients, 
preparation of clays and decoration with glaçage.

Caramel I   Explanation, ingredients, elaboration 
and assembly of a piece with pulled caramel.

3rd YEAR

Contents

Tea biscuits III. Assortment of 
special tea biscuits and macaroons   

Explanation, origin, ingredients, 
preparation, cooking, fi llings and 

fi nishes.

Cakes and pastries of today  Assortment 
of contemporary small cakes and pastries. 

Turrón II. Truffl es   Elaboration of covered 
turrón with a ganache base (liqueurs, fruits, 

etc.) and new fi nishes.

Mousses II. Reinventing the Christmas log   
Updating a classic. 

Glass desserts   New formats in confectionery. 
An assortment of textures and sensations in the 
same glass.

Mousse cakes II   Preparation, interior montage, 
new fi nish and decorations.

Individual pastries   Assortment of different 
shapes and textures. 

Basic introduction to ice-creams  Explanation, 
origin, ingredients, preparation and possibilities 
of the use of ice-cream in confectionery. 

Choux pastry II   Explanation, ingredients, 
cooking and classic preparations (special 
éclairs, etc.).

Moulded chocolate fi gure III   Creation of 
designer eggs.

Artistic chocolate piece   Introduction, techniques 
and assembly of an artistic chocolate piece.

Bonbons II   Planning, preparation, dipping 
and decorating framed or moulded chocolates.

Caramel   Ingredients, explanation of pulled 
and glossy.

Savoury 

• Sushi

• Oriental cuisine

• Sandwiches and fi lled 
bread rolls 

• Canapés and cocktail pastries

• Rice dishes

• Seasoning and spices

Complementary subjects

• Decorative writing

• Airbrushing

• Diet and nutrition III

• Ingredients and additives 

• Determining quality

Course times

3rd A - Monday and Wednesday 
from 4 pm to 8 pm and 
Friday from 10 am to 2 pm

3rd B - Monday, Wednesday and 
Thursday from 4 pm to 8 pm

Students 
Students who have successfully 
completed the second year of the 
study plan or have a minimum 
of two years’ experience in a 
confectioner’s kitchen. In the latter 
case, the School will assess the 
person’s qualifi cations for the 
course using an entry exam. 
Students who successfully pass 
the third year of confectionery 
will obtain the School’s Diploma 
in Confectionery.

Starting date: 
second half of September 

End of course: 
fi rst half of June

Teaching hours third year: 380

4TH YEAR 
(TGS)

Compulsory practical work

Tea biscuits:  3 types

Bonbons:  3 types (1 dipped framed bonbon, 
1 moulded bonbon and 1 own-creation bonbon)

Cake:  1 large cake or 3 small ones

Classic cake with decorative writing:  1 false 
classic cake, decorated and with writing 

Mousse cake 

Puff pastry 

Dessert dishes 

Confecionery in a glass, free choice

Savoury appetisers: 3 types (1 warm and 2 cold) 

Artistic sugar piece:  1 artistic sugar piece 
using at least three sugar techniques (pastillage, 
pulled, glossy, blown sugar, etc.)

Artistic piece of chocolate

Savoury

• Foie

• Textures applied to 
savoury confectionery

• Preparation of savoury tasting 
pieces for the  fi nal window 
display 

Additional subjects

• Scientifi c research study

• Final window displays

Course times

Monday and Tuesday from 
4 pm to 8 pm

Students 
This year will be limited to twenty 
people. The college will select the 
students to go on to the fourth year 
based on their qualifi cations and 
attendance at classes in the 
previous years. Aimed at people 
with a confectionery diploma or 
at least three years’ experience in 
a confectioner’s kitchen. In the 
latter case, the college will assess 
their suitability for the course with 
an entrance examination. Students 
who pass the higher education 
diploma in confectionery will obtain 
the College of Confectionery’s own 
qualifi cation.

Starting date: 
second half of September 

End of course: 
fi rst half of June 

Teaching hours fourth year: 272



1st YEAR 

Contents 

Creams and fi llings   Explanation 
of the different types of creams and 

fi llings (pastry cream, truffl e, cooked 
yolk, buttercream, etc.), ingredients 

and forms of preparation.

Sugars and meringue   Learning about the 
different points of sugar, preparation of 

glaçage, fondants and types of meringue 
(Swiss, Italian, etc.).

Crust pastry   Explanation of the different types 
of crust pastry (shortcrust, sweetcrust, etc.), 
ingredients, cooking and various preparations 
and fi nishes. 

Tea biscuits I   Learn to make a traditional 
assortment of basic tea biscuits, ingredients, 
cooking, fi nishes and decoration.

Cakes and pastries I   Explanation and 
preparation of a basic assortment of pastries, 
ingredients, preparation, cooking, assembly 
and decoration.

Cake batters I   Explanation of the main types 
of batter (Gênoise, etc.) and creation of basic 
cakes using sponge cake batter (Massini, 
Black Forest, etc.).

Cake batters with fat I   Explanation, ingredients, 
preparation (muffi ns and basic fruit cake), 
cooking and fi nishes.

Choux pastry I   Explanation, origin, ingredients, 
preparation (éclairs, profi teroles, etc.), cooking 
and fi nishes.

Introduction to brioche I   Explanation, origin, 
ingredients, creation of traditional individual 
pieces.

Introduction to puff pastry I   Explanation, origin, 
ingredients, preparation of individual and family 
pieces (tarts and galette de rois, etc.).

Marzipan and panellets   Explanation, origin, 
ingredients and preparation of a selection of 
classic Catalan panellets – almond paste sweets. 

Croissants   Explanation, origin, types, 
ingredients, preparation, fermentation and 
cooking of pieces. 

Course times

1st A - Tuesday to Friday 10 am 
to 2 pm

1st B - Tuesday and Friday from 
10 am to 2 pm and 
Wednesday and Thursday 
from 4 pm to 8 pm

Students 
Boys and girls aged 16 and over. 
The course content is adapted 
partially and accumulatively to 
the curriculum of the non-degree 
higher education course in 
confectionery (cicle formatiu de 
tècnic de grau mitjà de pastisseria) 
and to the various units of 
competence established by the 
Catalogue of Professional 
Qualifi cations of Catalonia in order 
to access a Vocational Training 
or Professional Certifi cate 
qualifi cation on passing the 
respective tests and accreditation. 
The teaching materials shown in 
this programme are references.

Starting date: 
second half of September 

End of course: 
fi rst half of June 

Teaching hours fi rst year: 512

Savoury 

• Vinaigrettes and cuts

• Savoury cakes and puff pastry 

• Fresh pasta  

• Thin and thick pizzas

• Introduction to bread and 
focaccia 

• Seasoning and spices

Complementary subjects 

• Food hygiene I

• Food chemistry

• Diet and nutrition  I

• Drawing

Ensaimadas   Explanation, origin, types, 
ingredients, preparation, fermentation and 
cooking of pieces. 

Basic mousses I   Explanation, ingredients and 
preparation process of basic mousses (chocolate, 
lemon, etc.).

Introduction to chocolate I 

• History: from cocoa to chocolate.

• Knowledge of the different types of chocolate.

• Chocolate techniques: tempering and 
temperature curves, explained and practised. 

Creation of pieces  

• Basic fl at fi gure I.

• Explanation and application of the pattern 
designing technique applied to a piece.

• Flat fi gure with basic volume I. 

• Explanation, planning and assembly of 
a fl at piece with volume.
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2nd YEAR 

Contents 
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ingredients, preparation of assortments, cooking, 
fi nish and decoration.

Traditional turrón   Explanation, origin, 
ingredients and preparation of traditional turrón 
(nougat) (egg yolk, Agramunt style (honey and 
nuts), coconut, etc.).

Basic cakes I   Explanation, origin, ingredients 
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etc.).
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textures and how to present desserts.

Fried pastries   Explanation, origin, ingredients 
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and fi nishes (special sponge cakes: Coca Vigatà, 
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Course times

2nd A - Monday and Thursday from 
10 am to 2 pm and Tuesday 
from 4 pm to 8 pm

2nd B - Monday from 10 am to 2 pm 
and Tuesday and Wednesday 
from 4 pm to 8 pm

Students 
Students who have successfully 
completed the fi rst year of the study 
plan or have a minimal knowledge 
of confectionery. In the latter case, 
the School will assess the person’s 
qualifi cations for the course using 
an entrance exam.

Starting date: 
second half of September

End of course: 
fi rst half of June

Teaching hours second year: 372

Savoury

• Use of eggs in cooking

• Cold appetisers

• Warm appetisers

• Salads for catering

• Savoury cakes

• Vacuum cooking

• Seasoning and spices

Complementary subjects 

• Food hygiene II

• Confectionery adapted 
to health problems

• Diet and nutrition  II

• Managing a confecioner’s 
kitchen
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Pastillage I   Explanation, ingredients, 
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3rd YEAR

Contents
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Students who have successfully 
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case, the School will assess the 
person’s qualifi cations for the 
course using an entry exam. 
Students who successfully pass 
the third year of confectionery 
will obtain the School’s Diploma 
in Confectionery.

Starting date: 
second half of September 

End of course: 
fi rst half of June

Teaching hours third year: 380

4TH YEAR 
(TGS)

Compulsory practical work

Tea biscuits:  3 types
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Cake:  1 large cake or 3 small ones
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classic cake, decorated and with writing 
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Savoury

• Foie

• Textures applied to 
savoury confectionery

• Preparation of savoury tasting 
pieces for the  fi nal window 
display 

Additional subjects

• Scientifi c research study

• Final window displays

Course times

Monday and Tuesday from 
4 pm to 8 pm

Students 
This year will be limited to twenty 
people. The college will select the 
students to go on to the fourth year 
based on their qualifi cations and 
attendance at classes in the 
previous years. Aimed at people 
with a confectionery diploma or 
at least three years’ experience in 
a confectioner’s kitchen. In the 
latter case, the college will assess 
their suitability for the course with 
an entrance examination. Students 
who pass the higher education 
diploma in confectionery will obtain 
the College of Confectionery’s own 
qualifi cation.

Starting date: 
second half of September 

End of course: 
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Every year we celebrate two announcements of the 
Master of Chocolate: one in Barcelona, in the middle 
of January, and the other in Mexico, during the month 
of July, at the facilities of the Faculty of Gastronomy of 
the University of Puebla (UPAEP). 

More information: escola@pastisseria.cat

BASIC COURSES (FIRST, SECOND, THIRD 
AND HIGHER EDUCATION DIPLOMA)

Payment terms: between the 1st and 5th of each 
month; 10 monthly payments: the fi rst payment will be 
made in September and the last in June.  

A discount of 10% on the course cost will be given 
if payment for the whole course is made in advance in 
September.  

Insurance is compulsory for each year of the course.  

In cases of force majeure, following authorisation 
from the College Council, a proportional refund of the 
amount paid in advance will be given.

OTHER CONSIDERATIONS

The cost of reserving a place in any year is 
a non-returnable €400 enrollment fee.

Master’s and specialised courses must be paid for 
in advance. 

The mandatory materials (uniform and tools) must 
be paid in full. 

Students who ask for an annual certifi cate must pay 
the total cost of the course. 

Workers from guild member companies will 
demonstrate this with a copy of one of their pay slips. 
During the course, discounts will be given, after 
checking, by natural quarters in arrears.

RESERVING A PLACE 
AND ENROLMENT

To reserve a place and/or enrol on the course, please 
contact the College Secretary, Plaça Pons i Clerc, 2 (on 
the corner of Comerç), Barcelona. There you will be able 
to formalise procedures (reserve a place, requirements, 
payment methods...).

For more information, please call (+34) 93 268 78 77 
(college) or (+34) 93 317 39 98 (Gremi de Pastisseria) 
or send an email to escola@pastisseria.cat or on the 
website: www.escoladepastisseria.cat.

Applications will be dealt with strictly in order of 
enrolment and the limits on the number of places on 
each course will be taken into account. 

The Management Board of the College establishes 
three grants for the best students in each year of basic 
confectionery. This grant consists of a 50% discount on 
the cost of the following year, or 100% in the case of 
the fourth year. Once the fourth year is completed, the 
students with the highest Showcase and Scientifi c 
Research Project mark will receive a grant to attend 
The Culinary Institute of America in New York for two 
weeks. This year, we also offer the opportunity for 
a stay in Dubai, thanks to the Ricart company. 

Attendance at the college courses involves the 
absolute obligation to wear the uniform and bring 
the tools established and to accept the internal 
rules of operation and fi nancial/administrative 
conditions of the school. Students in the 2nd and 
3rd years and Higher Education Diploma are 
advised to combine studies at the college 
with work in a confectionery 
establishment. 

The Management Board of the College 
reserves the right to change, cancel or alter 
any scheduled activity of circumstances so 
require, always respecting students’ rights. 
The Management Board of the College will 
study and decide on any case for which no 
solution is established.

Important: The School can make any change 
in the school calendar because of the celebration of 
confectionery festivals and the ExpoNadal trade fair, 
adapting the schedules to the needs of the school.

COURSE PRICES

Enrollment: €400

Insurance: €75

Compulsory materials (uniform and tools): €440

COURSES CONFECTIONERY 

> First-year: price €540 x 10 monthly payments (€5,400 )

> Second-year: price €440 x 10 monthly payments (€4,400 ) *

> Third-year: price €440 x 10 monthly payments (€4,400) *

> Higher education diploma in confectionery (TGS): 

price €490 x 10 monthly payments (€4,900 ) * 

* DISCOUNT FOR GUILD MEMBERS

All these groups of courses and monographic courses have 
a 33% discount for owners or workers from companies that 
are members of the Confectioners’ Guild of Barcelona.

The Master’s Course in Chocolate, the fi rst of its 
kind in Catalonia and in Spain, is designed for all 
those who wish to study the subject of chocolate 
in more depth. The College of the Confectioners’ 
Guild of Barcelona has designed a three-week 
intensive Master’s degree course, offering the 
chance for professionals to specialise in the 
world of chocolate with the cooperation of the 
Culinary Institute of America of New York land 
the UPAEP University.

Syllabus
1. Introduction to chocolate: history, 
cultivation and transformation of cocoa

2. Professional chocolate tasting 
(physic-chemical aspects)

3. Applications of chocolate:

 • Bonbons

 • Artistic and sculptural pieces

 • Chocolate fi nishes for confectionery

 • Texturisers

 • Chocolate preserves (Grageas)

 • Savoury confectionery

MASTER’S 
COURSE IN 
CHOCOLATE

Minimum group 
of 6 people.

Barcelona Resident is a new-generation hall 
of residents very near the Confectionery College. 

It has individual rooms with a space for combining 
study and relaxation, Internet connection, TV, small 

fridge and built-in wardrobe, and a private bathroom 
in each room. The hall of residence also has other 

services, such as a study room, communal dining room, 
laundry, 24 h reception, etc. Come and fi nd out about it!

Students from the Confectionery College enjoy special 
conditions at Barcelona Resident:

• Free enrollment: when you register for our student 
hall of residence.

• April, May and June: 50% discount on the 
accommodation rate.

We offer:

• Individual room with private bathroom. 

• The best possible location.

For further information, visits or to ask for a quotation, 
contact us at info@barcelonaresident.cat or by 
telephoning +34 93 268 78 79

CONFECTIONERY: 
STUDIES WITH 
A FUTURE

CONFECTIONERY: 
STUDIES WITH 
A FUTURE
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price €490 x 10 monthly payments (€4,900 ) * 

* DISCOUNT FOR GUILD MEMBERS

All these groups of courses and monographic courses have 
a 33% discount for owners or workers from companies that 
are members of the Confectioners’ Guild of Barcelona.

The Master’s Course in Chocolate, the fi rst of its 
kind in Catalonia and in Spain, is designed for all 
those who wish to study the subject of chocolate 
in more depth. The College of the Confectioners’ 
Guild of Barcelona has designed a three-week 
intensive Master’s degree course, offering the 
chance for professionals to specialise in the 
world of chocolate with the cooperation of the 
Culinary Institute of America of New York land 
the UPAEP University.

Syllabus
1. Introduction to chocolate: history, 
cultivation and transformation of cocoa

2. Professional chocolate tasting 
(physic-chemical aspects)

3. Applications of chocolate:

 • Bonbons

 • Artistic and sculptural pieces

 • Chocolate fi nishes for confectionery

 • Texturisers

 • Chocolate preserves (Grageas)

 • Savoury confectionery

MASTER’S 
COURSE IN 
CHOCOLATE

Minimum group 
of 6 people.

Barcelona Resident is a new-generation hall 
of residents very near the Confectionery College. 

It has individual rooms with a space for combining 
study and relaxation, Internet connection, TV, small 

fridge and built-in wardrobe, and a private bathroom 
in each room. The hall of residence also has other 

services, such as a study room, communal dining room, 
laundry, 24 h reception, etc. Come and fi nd out about it!

Students from the Confectionery College enjoy special 
conditions at Barcelona Resident:

• Free enrollment: when you register for our student 
hall of residence.

• April, May and June: 50% discount on the 
accommodation rate.

We offer:

• Individual room with private bathroom. 

• The best possible location.

For further information, visits or to ask for a quotation, 
contact us at info@barcelonaresident.cat or by 
telephoning +34 93 268 78 79

CONFECTIONERY: 
STUDIES WITH 
A FUTURE

CONFECTIONERY: 
STUDIES WITH 
A FUTURE
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Every year we celebrate two announcements of the 
Master of Chocolate: one in Barcelona, in the middle 
of January, and the other in Mexico, during the month 
of July, at the facilities of the Faculty of Gastronomy of 
the University of Puebla (UPAEP). 

More information: escola@pastisseria.cat

BASIC COURSES (FIRST, SECOND, THIRD 
AND HIGHER EDUCATION DIPLOMA)

Payment terms: between the 1st and 5th of each 
month; 10 monthly payments: the fi rst payment will be 
made in September and the last in June.  

A discount of 10% on the course cost will be given 
if payment for the whole course is made in advance in 
September.  

Insurance is compulsory for each year of the course.  

In cases of force majeure, following authorisation 
from the College Council, a proportional refund of the 
amount paid in advance will be given.

OTHER CONSIDERATIONS

The cost of reserving a place in any year is 
a non-returnable €400 enrollment fee.

Master’s and specialised courses must be paid for 
in advance. 

The mandatory materials (uniform and tools) must 
be paid in full. 

Students who ask for an annual certifi cate must pay 
the total cost of the course. 

Workers from guild member companies will 
demonstrate this with a copy of one of their pay slips. 
During the course, discounts will be given, after 
checking, by natural quarters in arrears.

RESERVING A PLACE 
AND ENROLMENT

To reserve a place and/or enrol on the course, please 
contact the College Secretary, Plaça Pons i Clerc, 2 (on 
the corner of Comerç), Barcelona. There you will be able 
to formalise procedures (reserve a place, requirements, 
payment methods...).

For more information, please call (+34) 93 268 78 77 
(college) or (+34) 93 317 39 98 (Gremi de Pastisseria) 
or send an email to escola@pastisseria.cat or on the 
website: www.escoladepastisseria.cat.

Applications will be dealt with strictly in order of 
enrolment and the limits on the number of places on 
each course will be taken into account. 

The Management Board of the College establishes 
three grants for the best students in each year of basic 
confectionery. This grant consists of a 50% discount on 
the cost of the following year, or 100% in the case of 
the fourth year. Once the fourth year is completed, the 
students with the highest Showcase and Scientifi c 
Research Project mark will receive a grant to attend 
The Culinary Institute of America in New York for two 
weeks. This year, we also offer the opportunity for 
a stay in Dubai, thanks to the Ricart company. 

Attendance at the college courses involves the 
absolute obligation to wear the uniform and bring 
the tools established and to accept the internal 
rules of operation and fi nancial/administrative 
conditions of the school. Students in the 2nd and 
3rd years and Higher Education Diploma are 
advised to combine studies at the college 
with work in a confectionery 
establishment. 

The Management Board of the College 
reserves the right to change, cancel or alter 
any scheduled activity of circumstances so 
require, always respecting students’ rights. 
The Management Board of the College will 
study and decide on any case for which no 
solution is established.

Important: The School can make any change 
in the school calendar because of the celebration of 
confectionery festivals and the ExpoNadal trade fair, 
adapting the schedules to the needs of the school.
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Un compte Pensat per tal que els autònoms, els comerços,
els despatxos professionals i les petites empreses es facin
grans.

Compte Expansió
Negocis Plus PRO
Bonifiquem la teva
quota d'associat
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

Fins a

10% 0 20€ Gratis+ + +
de la teva quota comissions d’administració bonificació de l’1% fins a 20€ Servei Kelvin Retail, informació
d'associat i manteniment.1 bruts al mes en l’emissió de sobre el comportament
màxim nòmines i assegurances del teu negoci.3.
50 €/anuals.* socials, abonament efectiu a

partir del 3r mes.2

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

Truca’ns al 900 500 170, identifica't com a membre del teu col·lectiu, organitzem una reunió i comencem a
treballar.

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
* Bonificació del 10% de la quota d'associat amb un màxim de 50 euros per compte amb la quota domiciliada, per a nous clients de captació. La bonificació es realitzarà un únic any per
a les quotes domiciliades durant els 12 primers mesos, comptant com a primer mes, el de l'obertura del compte. El pagament es realitzarà en compte el mes següent dels 12 primers
mesos.

1. Rendibilitat 0% TAE.
2. Si domicilies conjuntament l’emissió de nòmines i assegurances socials i, a més a més, si fas un mínim de cinc operacions mensuals amb qualsevol de les seves targetes vinculades al
compte, et bonifiquem l’1 %, amb un màxim de 20 euros bruts/mes. La bonificació s'aplicarà a partir del tercer mes de l'obertura del compte. El primer abonament s’efectuarà durant el
quart mes a partir de l’obertura del compte i es calcularà prenent com a base els càrrecs del tercer mes realitzats en concepte nòmina i assegurances socials. Els següents processos de
revisió/bonificació es faran mensualment.
3. Comptaràs amb un servei periòdic d’informació actualitzada sobre el comportament del teu comerç, els teus clients i el teu sector, per ajudarte en la presa de decisions. També
t’oferim el TPV en condicions preferents.

Les excel·lents condicions esmentades del Compte Expansió Negocis Plus PRO es mantindran mentre es compleixi l'únic requisit d'ingressar un mínim de 3.000 euros/mensuals
(s'exclouen els ingressos procedents de comptes oberts al grup Banc Sabadell a nom del mateix titular). Si al segon mes no es compleixen aquestes condicions, automàticament el
Compte Expansió Negocis Plus PRO passarà a ser un Compte Professional.

bancsabadell.com
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Captura el codi QR i
coneix la nostra news
‘Professional Informa’

1 / 6
Aquest nombre és indicatiu del risc del

producte. Així, 1/6 és indicatiu de
menys risc i 6/6 és indicatiu de més

risc.

Banco de Sabadell, S.A. es troba adherit al Fons
Espanyol de Garantia de Dipòsits d’Entitats de

Crèdit. La quantitat màxima garantida
actualment pel fons esmentat és de 100.000

euros per dipositant.



Descubre la excelencia de nuestras 
natas Pasterizadas
Natas Pasterizadas de 35% y 38% MG
l Alto rendimiento.
l Rápido montado.
l Gran Firmeza tras refrigeración. 
l Buen bouquet y excelente textura. 

David Pallas recomienda la
gama President Profesional, 
para lograr postres a la altura
de los profesionales. 

LACTALISFOODSERVICEIBERIA: 902 30 02 09 · www.lactalisfoodservice.es

 Buen bouquet y excelente textura. 



“Cada producto está pensado y elaborado 
con la firme voluntad de ayudar a nuestros clientes 

a tener éxito en sus negocios.”

Para ���r más inf�mación 
consulta a tu Ases� �merci�
Línea Puratos: 900 878 779 
www.puratos.es puratosspain@puratosespana 



COMERCIAL MONTSEC S.A. Pol. Ind. Font del Radium c/Severo Ochoa 38, 08403 Granollers, 

Barcelona. T. 93 849 87 99 

Delegació a Madrid: BAFRA Pol. Ind. Rompecubas c/Juan de la Cierva 2, nau 16, 28340 Valdemoro, 

Madrid. T. 91 849 83 32

Visíta’ns a www.comercialmontsec.com o envia’ns un email a pedidos@comercialmontsec.com 

Des del 1947 al servei 
dels professionals del sector

Som petits fabricants 

que oferim làctics de proximitat, 
frescos i d’alta qualitat

QUALITAT 
PREMIUM

Granollers, 
       Barcelona

leche 
fresca



Gremi de Pastisseria de Barcelona 
Comtal, 32, 2n  ·  08002 Barcelona  ·  T. 93 317 39 98 
gremi@pastisseria.cat

Escola de Pastisseria del Gremi de Barcelona 
Plaça Pons i Clerc, 2  ·  08003 Barcelona  ·  T. 93 268 78 77 
www.escolapastisseria.cat  ·  escola@pastisseria.cat




