
ICE Cuisine Course in France 

At Le Moulin Bregeon 

 

              July 10-19, 2019 

Join ICE Chef-Instructor Kathryn Gordon, author chef, and 

consultant, for a fabulous opportunity to work hands-on with a 

variety of professional chefs, artisan food producers, and 

bakers in the historic Loire Valley. 

The region is a world heritage site along France’s historic river, 

known as the “Garden of France.”  The Loire Valley, long the 

hunting ground of French nobility, is notable for its chateaux, 

architecture, diverse food production and sparkling wines. 

 

loirevalleycooking.com 

 

 

 

Intensive culinary and baking 

1-week program in the Loire 

Valley, France 

 Program Established in 2000 
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Hand-ironed 

antique French 

linens 

You will stay in a beautiful 

country lux inn,  

Le Moulin Bregeon 
      moulinbregeon.com 

Converted by fine artist Jonathan Robinson from a wheat mill 

to a hotel with five guest suites, Le Moulin Bregeon will be our 

home base for classes and culinary sightseeing.  Le Moulin 

Bregeon “the Mill” is situated in the village of Linieres-Bouton, in 

the countryside north of Saumur, in between Angers and Tours.   

 

 

Our hosts for the week will be Jonathan’s French business partners and the Mill’s resident chefs, 

Bernard Levenez and Pascal Merillou.  Chef Pascal hails from Bergerac along the Dordogne River 

(which flows into Bordeaux),  Pascal worked in various restaurants in Paris (where he met Jonathan) 

and is responsible for the organic gardens at Le Moulin 

Bregeon.  Chef Bernard grew up in coastal Brittany, 

where his mother owned a bustling crepe restaurant 

catering to locals and travelling tourists.  Bernard acts as 

the Culinary Director for Le Moulin Bregeon, and will 

accompany us on our culinary-related tours between 

the regions of Anjou and Brittany. 
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Our “lazy days of 

summer” are filled 

with cooking and 

baking classes, and 

learning about food 

at the farm.   

Cook with 

Multiple Chefs 

Chef Kathryn has led groups to stay at Le Moulin Bregeon for 

many years, and built a network of farmers and chefs 

throughout the region to share their expertise with you.  She 

will share her friends in France with you – regional country-style 

chefs, an artisan bread baker, fine dining chef, charcuterie 

chef, and others.  Our classes are a balance of introducing 

you to classic, regional and modern French cuisine.  The week 

includes some meat fabrication, ingredient identification, 

baking theory and techniques, and preparation of first 

courses, proteins and vegetable dishes. 

Enjoy delicious farm-to-table meals you help to prepare with 

organic produce, local meats and regional wines.   Each 

culinary-related sightseeing excursion has been carefully 

designed to teach you about food production at its source.  

Want to know more about traditional foods that French 

cuisine shared with the rest of the world?  In our unique 

location in the Garden of France, we are able to learn directly 

about:  chevre, nut oil, wine, honey, escargot, foie gras, 

mushrooms and fleur de sel.  
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Curabitur dictum, 

tortor sed porttitor 

vehicula, mi nibh 

adipiscing massa, at 

facilisis nisl felis 

interdum lectus. 

Meet Chef Kathryn 
kathryn-gordon.com 

Kathryn Gordon has been a Chef-Instructor in the professional 

Pastry & Baking program at the Institute of Culinary Education 

(ICE) in NYC for over 15 years.   She is a co-founder of a 

consultancy group for bakeries and other food businesses,  

(foodstartuphelp.com) and a member of Les Dames 

d’Escoffier. 

Chef Kathryn worked in management consulting after 

finishing an MBA, but turned her knowledge and interest for 

cooking into a passionate career.  In her path to pastry chef, 

Kathryn was privileged to train under renowned pastry chef 

Jacques Torres, M.O.F.  She earned honors certification from 

L'Academie de Cuisine in Maryland and trained at two 4-star 

NYC restaurants—Le Bernardin and Le Cirque. She refined her 

culinary skills while working in the kitchens of the world 

renown Rainbow Room and Windows on the World, where 

she was the Pastry Chef of Cellar in The Sky.   

Kathryn was an assistant producer for the Carymax World 

and National Pastry Championships for 13 years.   Her first 

cookbook, co-written with Anne E. McBride, was released in 

the fall of 2011, Les Petits Macarons, Colorful French 

Confections to Make at Home and has been described by 

The Wall Street Journal as the most “comprehensive and 

inspiring” book on macarons in any language.  Kathryn and 

Anne published a second book in 2016, Les Petits Sweets, Two 

Bite Desserts from the French Patisserie.  Kathryn is currently 

working on her third book, the cookbook for Le Moulin 

Bregeon. 

 

http://www.foodstartuphelp.com/


 

 

 
How to enroll 
GENERAL INSTRUCTIONS 

1. Confirm with Chef Kathryn via email that you have read this 

document and wish to participate in the course. Chef 

Kathryn will then give approval for you to pay your course 

registration deposit of $600 via credit card to the host hotel 

in France.  Total course fees of $3,650 do not include travel 

from your home location to/from Saumur in the Loire Valley 

or travel insurance. 

2. Course registration deposit and final payment should be 

made to Le Moulin Bregeon via credit card 2 months prior 

to the course but may be paid any time in full through Le 

Moulin Bregeon 

3. Course registration payment is $600 and is non-refundable 

once we have ticketed the trip.  You will be notified to 

arrange your airfare and other travel once there is the 

minimum number of participants; after this point all course 

fees paid to ICE are non refundable.  All requests for deposit 

refunds prior to the date of ticketing airfare must be made 

through Chef Kathryn. 

4. All rooms are shared accommodations of 2-3 people.  Each 

suite at Le Moulin Bregeon has a private bath. 

5. Tips for hotel staff are not included. Please plan 

accordingly. 

6. Any course, travel, logistics or other questions should be 

addressed to Chef Kathryn.  Note:  do not arrange morning 

flights back on the final day of the course. 

7. France is 6 hours ahead of NYC (EST). 

 TERMS AND CONDITIONS 

Registration and payment waive and release Kathryn Gordon, Loire Valley Cooking, the Institute of 

Culinary Education (ICE) and Le Moulin Bregeon, their affiliates, directors, officers, employees, 

including any person or entity employed or utilized by them, from all claims arising from any injury, 

loss, damage, accident, delay or expense resulting from events beyond their control, including with 

limitation:  natural disasters, war, strikes, incidents of politically-motivated violence, sickness or 

quarantine, government restrictions or regulations, and in the absence of its own gross negligence, 

arising from the use of any vehicle or from any act of omission by any bus or car rental agency, 

airline, taxi or tour service, hotel, restaurant, or other firm, agency, company or individual. Travel 

insurance is advisable but must be purchased privately. 

 

 

loirevalleycooking.com 
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 Travel and Packing 

 Instructions 

And Packing 

TICKETING  Please do not purchase tickets until notified by Chef Kathryn to do so once 

we have the minimum number of participants for the Cuisine Course.  You may fly when 

and however you like to allow you to use frequent flyer programs.  You should arrange 

late afternoon/early evening flights that will allow you to travel from Paris to the Loire 

Valley with time for our 4:30 rendezvous with Le Moulin Bregeon staff. 

PASSPORTS AND VISAS  Please check your airline for current travel restrictions.  Make sure 

your passport is current.  If you do not have a US passport, please contact your 

consulate for current travel information/visas for France.  Please let Chef Kathryn know if 

you need program documentation for a visa regarding the Cuisine Course. 

EUROS  You can obtain euros in the US from your bank.  You can also use your debit card 

at an ATM at the airport.  You should have approximately 200 euros on hand in cash 

before you begin travel; it will be several days before we are near another ATM.  Tips for 

hotel staff can be left in euros or dollars; ($100 recommended minimum tip). 

ELECTRIC CONVERTOR It is advised you get an adaptor for the US to France prior to travel 

(Amazon has several inexpensive ones; France has 2 prongs).  Small appliance adaptors 

appear to work with anything (cell phones, laptops, cameras) other than hair dryers; 

please plan to use the hair dryers provided by le Moulin Bregeon.   

WHAT TO BRING FOR CLASSES  

Professional Program Alumni from ICE – 1-2 chef jackets, 2 

aprons.  Jeans or work pants.  Closed toe suitable kitchen 

shoes.  Hair should be tied back or in a hat.  Chef knife, 

paring knife, other basic tools such as peeler, melon baller, 

bowl scraper, bench scraper.  It is ok to put in your checked 

luggage – just don’t put in your hand luggage.  Note:  we 

can do a laundry of dirty aprons/jackets about half-way 

through the program, if you help hang up the clothes on the 

laundry line.  

 

Recreational Participants – for our cooking and baking classes you will need 2 aprons, 

long pants and closed toe shoes suitable for kitchen safety with non-stick tread.   We 

can usually wash the aprons half-way thru the program. 

All Participants – No nail polish.  Hair must be tied back for classes.  Based on which chef 

we work with each day, Chef Kathryn will tell you daily when full uniform vs. just 

aprons/closed toe shoes are required.  Bring a notebook and pen; hand-outs will be 

provided in English or French and you will need to take notes during classes.  
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What to Pack for France 

In addition to items to bring for cooking classes, we recommend you bring the following.  Note: all 

meals at Le Moulin Bregeon are casual; no formal clothes required 

1-2 pairs pants/shorts 

2-3 shirts/tops 

1 light jacket (for evenings, cave tour) 

Undergarments and sleepwear (remember – rooms are 

suites with shared accommodations) 

Toiletries 

Phone with alarm or travel alarm clock 

Comfortable, flat shoes for walking (marshes, caves, farms) 

Recommended: 

US-France adaptor for charging small appliances 

Camera (or phone with camera) 

Small collapsible umbrella 

Empty “extra” bag for purchases (various shopping opportunities are noted on itinerary) 

Also recommended:  notify your bank you are travelling so your debit/credit cards work in France 

Any allergy medications, etc.  You will be in the countryside and the Mill has some animals (not in the 

bedrooms) 

Fine to Bring: 

Computer/iPad:  note that the old stone walls of Le Moulin Bregeon 

are very thick.  There is internet access, but it is fastest in certain 

locations and if everyone uses it at the same time, it slows down. 

What You Don’t Need, But People Have Asked 

Linens, Towels 

Bottled Water – the water in France is fine to drink 

We strongly recommend that you pack as lightly as possible and 

use only a medium size rolling bag and a back pack/bag with 

carrying strap.  You are responsible for portage of all your own 

bags, including shopping (and typical purchases made by 

participants are very heavy, and possibly breakable:  duck confit, 

fleur de sel, nut oils, etc.).  There are very fast transfers if you are 

travelling by train and you have to be able to lift your own 

luggage up stairs.   Note:  US residents can only bring in limited 

bottles of wines and liqueurs, and cannot bring in non-processed 

cheeses meats or produce; check the Customs website. 
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TRAVEL LOGISTICS 

When you arrive at CDG airport, there are numerous ways you can travel to the Loire Valley 

depending on your budget. 

The majority of participants take a high speed 

train.  From CDG, you can follow signs to the 

buses and pick up an Air France shuttle to 

Gare du Montparnasse in Paris for 17.50 euros.  

At Gare du Montparnasse,  you will follow 

signs to the SNCF/TGV to pick up a high 

speed train to the Loire Valley.  Depending on 

the time of day, you will be routed either 

through:  Tours, St. Pierre des Corps or Angers.  

From one of these 3 cities in the Loire Valley, 

you will transfer to a local train to Saumur for 

our 4:30 pm rendezvous time to collect you 

and your luggage by Le Moulin Bregeon staff. 

A round trip train ticket from Paris to Saumur costs approximately 130 

euros, depending on the exact time of day and your transfer city.  

You can charge the ticket (although Amex is not generally as 

accepted in Europe as in the US), and US cards are missing a chip 

that most European cards use, so SNCF customer service will use a 

different card processing machine than the ticket machine uses.   

 

What to know about travelling by SNCF train: 

• You should time stamp your ticket in the yellow machine (see right side of photo, above) as 

you enter the platform 

• There is an electronic sign board you will use to “map” your ticket with car number (VOIT) to 

where to stand on the train platform (VOIE).  Inside the train, there is a place for luggage, and 

you will have an assigned seat number (PLACE ASSISE).  The train has bathrooms, a café car 

and places to use your cell phone. 

• Transfers off the SNCF train are very quick; set your alarm to tell you to move your baggage 5-

10 minutes prior to the arrival time at your transfer 

city.  The ride is very smooth and you typically cannot 

tell it is slowing down, but there will be a brief 

announcement 1-2 minutes before arriving.  After the 

first leg, the local train to Saumur is an easy, short ride. 

 

 

Should you happen to arrive in Saumur hours ahead of our rendezvous, you can either: 

• Ask the Saumur ticket agent to hold your luggage so you can walk across the Loire River to 

pedestrian-friendly Saumur for lunch, or 

• Take a taxi from Saumur to Le Moulin Bregeon in Linieres-Bouton (about 80 euros) 
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ALTERNATIVE TRAVEL TO LINIERES-BOUTON 

Whether by train, self drive car or chauffeur 

service, travel to Saumur is not included in 

the Cuisine Course.   

By car, it is typically 3 hours coming direct 

from the CDG airport to our host hotel Le 

Moulin Bregeon.  Located in the village of Linieres-Bouton, Le Moulin is about 1 hour west of 

Tours, 1 hour east of Angers, and ½ hour north of Saumur.   

Private car service from CDG to Le Moulin Bregeon is available for about 700 euros each 

way.  If you are interested, please let Chef Kathryn know and she will give you the contact 

information for two chauffeur services (and also let you know if any other participants want 

to travel that way, so maybe you could share the cost).  

A group of up to 4 participants could rent a car from a car rental agency at the airport with 

GPS.  This has in the past cost approximately 600 euros for the week including taxes and 

insurance, but excluding refueling.   If you are interested in a self drive option, please let 

Chef Kathryn know and she will 

let you know if any other 

participants want to travel that 

way.  Please note:  the most 

economic cars for rent in Europe 

are manual drive. 

KEY PHONE NUMBERS IF DRIVING 

TO LE MOULIN BREGEON 

Bernard Cell 

011 33 6 74 22 44 52 

Number to give Friends and Family 011 33 24 18 23 054 

EXCITED TO PARTICIPATE? 


