GROUP OFFER, MOTIERS

JURA
TROIS-LACS
DREI-SEEN-LAND

WORKSHOP "PETITS

CHOCOLATIERS®

Young gourmets will learn to differentiate between the types of cocoa
and get to know the ingredients added during the creation of
chocolate. The Haute Chocolaterie reveals all its secrets to them in a
way they can understand. Then it is their turn to get their hands dirty
while making a decorated chocolate bar and a cup of hot chocolate.

PRICES

Single price
2 to 10 people CHF 350.-

GOOD TO KNOW

* Workshop content: discover the world of cocoa, from its origins to Bean-
to-Bar processing, with tastings at each stage, followed by the creation of
chocolate treats

e Ages 10 to 16 and upon reservation

e Languages: French

BOVERESSE

MOTIERS
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CONTACT

Jacot chocolatier
Rue de la Gare 8A
2112 Métiers

+41 58 201 90 00
espacejacot@jacotchocolaterie.ch
jacotchocolaterie.ch
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