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Prepare international students in French gastronomy.
You are a foreign student with a level in French DELF A2, 2 years of under gra-
duation and passionate by the French gastronomy, you can apply to this program.

Application between january and may, beginning of classes in september

The year is composed of:
• 7 months of theoretical courses, practical work, cooking and pastry workshops and culturals visits...
• 5 months paid internship from April to August.

Your future missions 
•  Become a production manager in the kitchen.
•  Become a chef de partie in a restaurant offering 

gastronomy French in France or abroad.
•  Become an ambassador of French gastronomy 

abroad.
•  Become a culinary arts instructor.

 
Diploma Degree 
Bachelor’s Degree in Culinary Arts and Service
Certified by the CFET (Conférence des Formations 
d’Excellence au Tourisme),  
www.cfet.info
Program manager: François Veltin

Training sites   
Classes and activities  
University campus of Gennevilliers
Practical workshops and our Pixel training restaurant
École Hôtelière de Paris 
Lycée Jean Drouant, Paris 17e arrondissement 
www.lyceejeandrouant.fr
Cultural visits and tastings with food producers,  
winemakers and professional partners

Companies 
More than 100 partners restaurants and hotels offer 
internship opportunities every year to our students.

Program > more details on our website 
UE 1 Food Supply Chain, Beverages and Sustainable Development
UE 2 F&B Management and Marketing & Sales
UE 3 Digital Communication and Languages
UE 4 Tutored Project
UE 5 International and Intercultural Management
UE 6 Training Period
UE 7 F&B Concept Development and Professional Techniques
UE 8 Managing a Restaurant: Sales and Production Management

30 %  
of the courses will be given  
by professionals (chefs de cuisine, 
restaurant managers, sales managers,  
oenologists...)

70 % 

by teacher-researchers and teacher  
of CY Cergy Paris Université

CONTACT US

Educational secretary: +33 (0)1 57 60 92 11
Site universitaire de Gennevilliers
Avenue Marcel-Paul - 92230 Gennevilliers
www.cygastronomie.fr 
info@cygastronomie.fr
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 @cygastronomie     @cygastronomie 


