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bakery. A unique know-how. The heart of this artisan job is there. Foricher
company does every things in his power to transmit you what you need and
accompanies you thoughout the success way, step by step.
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@ Because each flour needs a specific know-how, because only excellence
makes difference, Foricher company does not conceive of the relationship without
training.

Foricher provides you with a bakery and its best carftmen, passers-by of know-how. After a day
with them, you will acquired your own skills.
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@ TEACHING OBJECTIVES AND BENEFITS : ACQUIRE YOUR
OWN SKILLS

= PREREQUISITE S PARTICIPANTS

22 TEACHING METHODS
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g TRAINING DURATION
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