
Founded in 1914, Johnson & Wales University is a private, nonprofit, accredited institution with 
approximately 13,000 graduate, undergraduate, and online students at its four campuses in  
Providence, RI; North Miami, FL; Denver, CO; and Charlotte, NC. For more information, visit 
www.jwu.edu 

Guild Members $ 375 
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Gateaux de Voyage and  
Puff Pastry Breakfast Creations 

 

Instructor:  Lauren V. Haas  
 

March 15-16, 2019 
Friday 2 pm- 7 pm, Saturday 9 am-4:30 pm  

 

Johnson & Wales University 
333 Shipyard St., Providence, RI 02905  

 

Skill Level:  Intermediate to 
Advanced/Professional 
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Explore a range of gâteaux de voyage and    
unyeasted laminated breakfast creations that 
will expand your creativity and charm your 
customers.  
 
A term popularized by Gaston Lenôtre, gâ-
teaux de voyage are elegantly decorated quick 
breads and cakes designed to travel and have a 
long shelf life.  
 
In this hands-on course, participants will pro-
duce a variety of gâteaux de voyage, including 
a moist hazelnut loaf with jewels of apricot 
and orange, and a pecan loaf accented with 
bourbon and pecan crunch. Puff pastry break-
fast creations will include contemporary      
versions of classic breakfast pastries such as 
chausson aux pommes and a range of savory 
tarts. 

Lauren V. Haas is an Associate Professor for the International Baking and Pastry Institute at   
Johnson & Wales University. Her passion is educating students and professionals in the art and      
science of pastry. Prior to joining the university faculty, she honed her pastry skills at some of the 
country’s most esteemed establishments, including the residence at the White House and the Inn at 
Little Washington. She holds a Bachelor of Science in Baking & Pastry Arts from Johnson & Wales           
University and a Master of Science in Sustainable Food Systems from Green Mountain College. Her 
work has been featured in numerous publications, and in 2016, Dessert Professional named her one 
of the Top 10 Pastry Chefs in America.  www.laurenvhaas.com  


