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CLEMENT NADEAU, International Culinary Advisor

19851 Angouléme (Charente)0|
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PROFESSIONAL EXPERIENCE

2015-2016 : Pastry Trainer at Christophe Michalak Master Class In Paris
2015 - Pastry Chef at Maison Darras in Versailles

2014-2015: Sous Chef at Eric Kayser pastry shop In New York City
2013-2014: Pastry Chef at Mille Feullle bakery in New York City
2007-2013 : Pastry Chef at Malson Darras in Versallles

2005-2007: Executive Chef at Maison Darras In Versalilles
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PRETTY IN PINK
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