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Yanik Prunier, the chef cook and Gregory Doyen, the pastry chef of Hediard Catering, Russia. 

“All of the Provence dishes cooked for you are made of fresh, originally Provence products: juicy 

vegetables, herbs, meat of animals and birds grown in freedom, not in cages. That is why the food has 

such a formidable scent and saturated taste. Try yourself to use only “native” products of the highest 

quality. You won’t be able to cook macarons of stale eggs! And as to the olive oil, used in all our not 

sweet recipes – it should be real, from Provence, you can buy it in Moscow”.  

 

I, Maxim Gromov, certify that I am familiar with the Russian and English languages, and that I have 

translated this article faithfully and accurately. 
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