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Session 2023 

 
Épreuve orale 

Durée de l’épreuve A et B : 20 minutes 

Préparation : 20 minutes 

 

A. Première partie : durée 10 min, préparation : 20 min 

 

SUJET N°3 
Document candidat 

 

 
FRENCH PASTRY WEEK 

 
Travail à faire 

 
Role play : 

You are the pastry chef of the restaurant “Petit Paris” in Edinburgh, Scotland. The French 

head chef decided to promote French pastries during a week. 

You’ve decided to suggest a masterclass on a great classic of French pastry : the Saint 

Honoré. To prepare for this event, a couple of regular customers are invited to make and 

taste this recipe with you as the pastry leader. 

You are with the customers in the kitchen and the masterclass begins. 

 

You are expected to : 

– Introduce yourself. 

– Present the origin of the Saint Honoré. 

– List the traditional necessary elements. 

– Explain the technical steps to prepare a chou pastry and a pastry cream. 

– Adopt a professional attitude. 

 

Enclosure : 

 

- Document 1 : picture and comments about the “ Saint Honoré”. 
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Document 1 : 

 
SAINT-HONORÉ 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

HISTORY OF THE SAINT HONORE CAKE 

The St Honore cake, was created in 1847 by Auguste Jullien, the head pastry chef in the 

confectionary shop of M. Chiboust, rue du Faubourg Saint-Honoré in Paris.  It is not that 

surprising that a cake was created in this street. After all it is named after Saint-Honoré the 

patron saint of bakers, pastry chefs, flour merchants, and confectioners. 

It is a very challenging cake to make. There are several different components and lots of 

interpretations of how it should look like. The basics though must include traditional 

elements. 

https://behind-the-french-menu.blogspot.com 

https://behind-the-french-menu.blogspot.com/

