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THE TIMELESS ART
OF FRENCH
PATISSERIE: A
JOURNEY
THROUGH LE
CORDON BLEU'S
BAKING
FOUNDATIONS
AND CLASSIC
RECIPES

For  anyone  wi th  a
passion for pastry, the
name Le Cordon Bleu

evokes  a  sense  o f
reverence,  tradition,
a n d  u n m a t c h e d
culinary  excellence.
This  iconic  Parisian
institution  has  been
the  gold  standard  for
culinary arts education
for  over  a  century.
A m o n g  i t s  m o s t
celebrated  disciplines
is  patisserie,  a  world
where precision meets
artistry  and  where
butter, sugar, and flour
t r a n s f o r m  i n t o
masterpieces.  At  the
heart  of  its  renowned
curriculum lies  the Le
C o r d o n  B l e u
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Patisserie  Baking
Foundations  Classic
Recipes—a  collection
o f  t i m e - h o n o r e d
t e c h n i q u e s  a n d
preparations that every
serious  baker  must
master.  Whether  you
are a home enthusiast
o r  a n  a s p i r i n g
p r o f e s s i o n a l ,
understanding  these
foundations is your key
t o  u n l o c k i n g  t h e
secrets  o f  F rench
pastry.
This  article  explores
t h e  e s s e n t i a l
components  o f  Le
C o r d o n  B l e u ' s
patisserie training, the
classic  recipes  that
define  the  program,
and  why  these  skills
remain the bedrock of
modern baking. We will
journey  through  the
core  techniques,  the
iconic desserts you will
l e a r n ,  a n d  t h e
philosophy that makes
the  Le  Cordon  Bleu

approach so enduringly
successful.

The
Philosoph
y Behind
the Le
Cordon
Bleu
Patisserie
Curriculu
m
Before  div ing  into
specific  recipes,  it  is
i m p o r t a n t  t o
u n d e r s t a n d  t h e
philosophy that shapes
the  Le  Cordon  Bleu
Patisserie  Baking
Foundations  Classic
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Recipes  curriculum.
The school's  approach
i s  b u i l t  o n  a
hierarchical  structure
of  skills.  Students  do
not  simply  jump  into
making  e laborate
showpieces.  Instead,
they  begin  with  the
absolute fundamentals:
h o w  t o  p r o p e r l y
measure  ingredients,
t h e  s c i e n c e  o f
creaming  butter  and
sugar, the correct way
to  temper  eggs,  and
the art of folding. Each
technique is a building
block.  Once a student
masters a basic pastry
dough, they can move
on  to  fillings,  creams,
a n d  g l a z e s .  T h i s
methodical progression
ensures  that  every
baker  develops  an
intuitive understanding
of  how  ingredients
b e h a v e  a n d  w h y
certain  methods work.
The goal is not just to
replicate a recipe, but

to internalize the craft
so thoroughly that you
can  innovate  wi th
confidence.

The Core
Techniqu
es That
Define
the
Foundatio
ns
Every patissier trained
at  Le  Cordon  B leu
learns  a  specific  set  of
core techniques. These
are  not  optional;  they
are the grammar of the
language  of  pastry.
M a s t e r i n g  t h e s e
techn iques  i s  the
primary  focus  of  the
foundational  level  of
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the patisserie program.

Mastering
the Five
Mother
Doughs
In  savory  cooking,  we
s p e a k  o f  m o t h e r
sauces.  In  patisserie,
w e  h a v e  m o t h e r
d o u g h s .  T h e  L e
C o r d o n  B l e u
Patisserie  Baking
Foundations  Classic
Recipes  curriculum
p l a c e s  i m m e n s e
emphasis  on  these
f u n d a m e n t a l
preparations.

Pâte Brisée
(Shortcrust
Pastry): This is
the most basic
savory and sweet
tart shell. It is a
simple mixture of

flour, butter, salt,
and water. The
key is keeping
everything cold
and not
overworking the
dough. You will
learn the delicate
technique of
fraisage—smeari
ng the dough
against the
counter with the
heel of your hand
to create a
perfect, flaky
texture.
Pâte Sucrée
(Sweet
Shortcrust
Pastry): Richer
than brisée, this
dough includes
sugar and often
egg yolks. It is
the base for
delicate fruit
tarts and classic
French desserts.
The technique
involves
creaming the
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butter and sugar
before adding
the flour,
creating a
tender, cookie-
like texture that
does not shrink
during baking.
Pâte Sablée
(Shortbread
Pastry): Even
more delicate
than sucrée,
sablee is
notoriously
crumbly. The
high ratio of
butter to flour
creates a melt-
in-the-mouth
texture. It
requires a gentle
hand and careful
chilling. This
dough is the
foundation for
the famous Sablé
Breton and many
elegant petit
fours.
Pâte à Choux
(Choux Pastry):

This is the most
magical of all
doughs. A simple
mixture of water,
butter, flour, and
eggs, it puffs into
a hollow, golden
shell when
baked. Mastering
choux pastry is a
rite of passage.
You will learn the
critical step of
drying the dough
in the pan and
the correct way
to beat in the
eggs to achieve
the perfect
consistency. This
dough is the
base for éclairs,
cream puffs, and
profiteroles.
Pâte Feuilletée
(Puff Pastry):
The king of
doughs, puff
pastry is a labor
of love. It
involves
encasing a block
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of butter within a
simple dough
and then
performing a
series of turns
and folds. With
each fold,
hundreds of thin
layers of butter
and dough are
created. When
baked, the water
in the butter
turns to steam,
forcing the layers
to separate and
rise into a flaky,
golden marvel.
This technique
teaches
patience,
precision, and
the importance
of temperature
control.

The

Essential
Creams
and
Fillings
A perfect dough is only
half  the equation. The
fillings and creams that
go  inside  are  equally
important.  The  Le
C o r d o n  B l e u
Patisserie  Baking
Foundations  Classic
Recipes  p rogram
t e a c h e s  s e v e r a l
foundational  creams
t h a t  a p p e a r  i n
countless  desserts.

Crème
Pâtissière
(Pastry
Cream): This is
the workhorse of
the pastry
kitchen. Made
from milk, egg
yolks, sugar, and
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cornstarch or
flour, it is thick,
smooth, and rich.
You will learn
how to temper
the eggs
properly to avoid
scrambling them
and how to cook
the cream to the
perfect
consistency
without lumps. It
is the filling for
éclairs, fruit
tarts, and
countless other
desserts.
Crème
Mousseline:
This is pastry
cream lightened
with butter. It is
richer and more
stable, often
used in layered
cakes and
elaborate
pastries like the
Fraisier
(strawberry
cake).

Crème
Anglaise: This is
a pouring
custard, the
classic vanilla
sauce. While it
seems simple,
achieving a
smooth, velvety
texture without
curdling requires
precise
temperature
control and
constant stirring.
It is the
foundation for ice
cream base and
is used to
accompany
many desserts.
Crème
Chantilly
(Sweetened
Whipped
Cream): While
simple, properly
stabilized and
sweetened
Chantilly is a
skill. You will
learn the
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difference
between lightly
whipped and
stiffly whipped
cream and how
to flavor it subtly
with vanilla.
Crème
d'Amandes
(Almond
Cream): A rich,
nutty cream
made from
butter, sugar,
eggs, and
almond flour. It is
the classic filling
for a Bakewell
tart and is used
in many fruit-
based tarts and
cakes.

The
Classic
Recipes

You Will
Master
These  techniques
come  toge the r  i n
specific,  classic
recipes. Here are some
of  the  iconic  desserts
that  form the  core  of
the  Le  Cordon  Bleu
Patisserie  Baking
Foundations  Classic
Recipes.

The
Quintesse
ntial
Éclair
T h e  é c l a i r  i s  a
b e n c h m a r k  o f  a
patissier's skill. It starts
w i t h  a  p e r f e c t l y
e x e c u t e d  pâte  à
choux .  The  dough
must  be  piped  into
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uniform  lengths  and
baked until golden and
crisp. The shell is then
filled  with  a  silky
crème pâtissière and
topped  with  a  glossy
chocolate  fondant
icing.  The lesson here
is  about  precision:
piping  the  same  size,
filling  without  splitting
t h e  s h e l l ,  a n d
achieving a mirror-like
finish on the glaze. It is
a  simple  dessert  that
demands perfection.

The
Classic
Fruit Tart
(Tarte
aux

Fruits)
This  is  a  showcase of
technique.  A  pâte
sucrée  shell  is  blind-
baked  until  perfectly
golden and crisp.  It  is
then  filled  with  a  layer
of  crème  pâtissière
or crème d'amandes.
F r e s h
fruits—strawberries,
raspberries,  kiwi,  and
grapes—are  arranged
beautifully on top, and
a glaze of apricot jam
or  nappage  adds  a
professional shine. The
challenge  is  making
t h e  t a r t  l o o k  a s
flawless  as  it  tastes.
T h e  k n i f e  s k i l l s
required  to  cut  fruits
uniformly and the eye
for  composition  are
part  of  the  lesson.

The
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Croissant
No list  of  Le Cordon
Bleu  Pat i sser ie
Baking  Foundations
Class ic  Rec ipes
would  be  complete
without  the  croissant.
While it is technically a
viennoiserie,  it  is  a
foundational  recipe
taught  early  in  the
program.  I t  uses  a
yeasted dough that  is
laminated  with  butter
us ing  a  technique
similar  to  puff  pastry,
but  with  fewer  turns.
T h e  r e s u l t  i s  a
crescent-shaped pastry
that  is  simultaneously
flaky,  tender,  and
b u t t e r y .  T h e  k e y
lea rn ing  i s  about
fermentat ion  and
lamination.  Students
l e a r n  t o  r e a d  t h e
dough—to  know when
it  has proofed enough
and to handle it gently
to preserve the butter

layers.

The
Lemon
Tart
(Tarte au
Citron)
A pâte sablée shell is
filled  with  a  bright,
tangy lemon curd. The
curd is made with fresh
lemon  ju ice,  zest ,
s u g a r ,  e g g s ,  a n d
butter.  It  is  cooked
carefully  to  create  a
s i lky,  t rans lucent
filling.  The tart  is  often
finished with  a  torched
Italian  meringue  or  a
dusting  of  powdered
sugar.  This  recipe
teaches  precision  in
temperature control for
the curd and the art of
a clean, sharp finish.
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Baking
Your First
Cake: The
Gâteau
au Beurre
The classic butter cake
i s  a  s i m p l e  y e t
revealing  recipe.  It
t e a c h e s  t h e
importance  of  the
creaming method. You
learn  to  beat  butter
and  sugar  until  light
and  fluffy,  incorporate
eggs  one  at  a  time,
and  fold  in  flour
without  deflating  the
batter.  The result  is a
tender, moist cake with
a  fine  crumb.  This
r e c i p e  i s  t h e
f o u n d a t i o n  f o r
countless  layer  cakes
and celebration cakes.
It teaches you to read

a  b a t t e r  a n d
understand  what  a
properly  emulsified
mixture  looks  like.

The
Importan
ce of
Mise en
Place and
Organizat
ion
Beyond  the  recipes
themselves,  the  Le
C o r d o n  B l e u
Patisserie  Baking
Foundations  Classic
Recipes  p rogram
instills  a deep respect
for mise en place—the
p r e p a r a t i o n  a n d
o r g a n i z a t i o n  o f
ingredients before you
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begin. In the Le Cordon
Bleu kitchen, you learn
to  measure  all  your
ingredients,  sift  your
flour,  soften  your
butter,  and have your
tools ready before you
start mixing. This is not
j u s t  a  m a t t e r  o f
efficiency;  it  is  a
matter  of  success.
Baking  is  a  science,
and having everything
ready  allows  you  to
execute each step with
p r e c i s i o n  a n d
confidence.  The
discipline  of  mise  en
p l a c e  b e c o m e s  a
l i felong  habit  that
elevates your baking.

Why
These
Foundatio

ns Matter
Today
In an age of Instagram-
worthy drip cakes and
viral  food  trends,  the
classical  foundations
taught  by  Le  Cordon
Bleu  might  seem  old-
fashioned.  However,
the  opposite  is  true.
The  most  creat ive
modern  pastry  chefs
are those who have a
deep  mastery  of  the
classics.  A  baker  who
u n d e r s t a n d s  t h e
sc i e nce  beh ind  a
proper  ganache,  a
perfectly  tempered
chocolate,  or  a  stable
meringue can innovate
with  confidence.  The
techniques  you  learn
from  the  Le  Cordon
Bleu  Pat i sser ie
Baking  Foundations
Classic  Recipes  are
the  same  techniques
used in the kitchens of
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t h e  w o r l d ' s  b e s t
patisseries.  They  are
timeless  for  a  reason.
T h e y  p r o d u c e
consistent,  beautiful,
and  delicious  results
every  time.
Furthermore,  these
skills  are  transferable.
The  art  of  lamination
you learn while making
croissants  appl ies
directly  to  making  puff
pastry. The careful egg
tempering  you  master
for pastry cream is the
same skill  you use for
crème  brûlée.  The
p r e c i s e  f o l d i n g
technique  for  génoise
i s  u s e d  i n  e v e r y
mousseline  cake.  By
invest ing  in  these
foundations,  you  are
no t  j u s t  l ea rn i ng
isolated  recipes;  you
a r e  l e a r n i n g  a
complete  system  of
pastry making that will
s e r v e  y o u  f o r  a
l ifetime.

Final
Thoughts:
Your Own
Journey in
Patisserie
Mas te r i ng  the  Le
C o r d o n  B l e u
Patisserie  Baking
Foundations  Classic
Recipes is a journey of
patience, practice, and
passion.  It  is  about
m o r e  t h a n  j u s t
following  instructions;
it is about developing a
feeling  for  dough,  a
sensitivity to heat, and
an  eye  fo r  de ta i l .
Whether you dream of
o p e n i n g  a  s m a l l
bakery,  working  in  a
M i c h e l i n - s t a r r e d
restaurant,  or  simply
impressing your friends
and  family  at  home,



14

14 Le Cordon Bleu Patisserie Baking
Foundations Classic Recipes

2023-01-16

these  foundations  are
your  starting  point.
They  are  the  same
lessons  taught  to
thousands of chefs who
have gone on to shape
the world of pastry. So,
roll  up  your  sleeves,

weigh  your  flour  with
precision,  and  let  the
timeless art  of  French
patisserie  begin.  The
perfect  éclair ,  the
flakiest  croissant,  and
the silkiest  lemon tart
are all waiting for you.


