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Enjoy the decadence of authentic French crepes and galettes at your table this fall!

Bring a slice of the world-famous Breizh Café in Paris and Tokyo to your kitchen with Bertrand Larcher, the founder of
Atelier dela Crépe, an international school specializing in teaching the craft of crepe and galette making to beginners and
professionals.

In Mastering Authentic Crepes & Galettes, you'll discover a collection of genuine recipes for crepes and galettes, many
including the traditional buckwheat flour. You’ll find exciting recipes designed for spring, summer, autumn and winter to
help you master crepes and galettes in every season. It features recipes such as Caramelized Pineapple Crepe, Galette
Compléte with Creamed Mushrooms, Tatin-Style Apple Crepe, and more.

Key Takeaways:
* Bertrand Larcher’s Breizh Café in France is considered the best créperie in the world.

* The New York Times lists buckwheat as one of 2024's top food trends.
* Buckwheatis a nutrition powerhouse and naturally gluten-free, and it’s quickly gaining in popularity according to the

New Yorker.

» Step-by-step photos and detailed instructions for batters; different modes of cooking, folding and presentation; and
French flaps and 50 recipes with photographs

« Written by Bertrand Larcher, an internationally recognized French chef and the singular authority on crepes and
galettes.

About the Author
Bertrand Larcher is a successful French chef and entrepreneur who started the Breizh Café, a restaurant devoted to crepes
and galettes. He now has more than 20 locations worldwide. He is the most famous crepe maker in the world.
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To book an interview or request a review copy, please contact:

Malawika Dwivedi, Manager, Marketing & Publicity, Robert Rose Inc.
120 Eglinton Avenue East, Suite 800, Toronto, ON M4P 1E2
416-322-6552 / mdwivedi@robertrose.ca






