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Hediard 

Hediard company was founded by Ferdinand Hediard in Paris in 1854 and belongs to the French 

gourmet house. In Russia Hediard develops 2 spheres: a shop and catering facilities. Hediard shops 

are prestigious boutiques of refined and rare products of outstanding quality. Hediard Catering is 

specialized at holding corporative events. This service guarantees exclusive dishes, refined style 

and a high level of organization.  

Hediard café-boutique is in the center of Moscow. It is a perfect place for friendly and business 

meetings. Even demanding gourmets will do justice to French, Italian and Russian cuisine. 

 

“A confectioner shares his soul’s generosity” 
I have been working as a pastry chef for 9 years, in catering – 4 years, 3 of which I have been 

working in Russia.  

I became a pastry-chef as it is a challenging, enchanting profession and I highly appreciate its 

artistic possibilities. 

The hardest thing was to learn everyday stable work. In Russia I encountered with a difficulty 

in adaptation to some products and work with people.  

My most valuable experience is a trip to China for the opening ceremony of Grand Lisboa 

Hotel in Macao. 

At the pastry’s work I am still surprised by equipment which becomes more perfect. 

My culinary style is simplicity and sophistication. 

I cannot call my most outstanding desert but French almond cake – macarons are selling very 

good at our restaurant. 

I like to work with all sorts of products. 

My favorite ingredient is – with no doubt – chocolate. 

I compare chocolate with elegance, plasticity, beauty and pleasure. 

It is possible to cook everything from chocolate. 

The most unusual ingredient I have ever used is gold. 

The perfect desert is aesthetics, color, taste, emotions that a confectioner must share. 

Every day I am inspired by new acquaintances, visiting museums and other various events. 

Creating a desert I think mainly about a person who will eat it. 

At the kitchen I cannot work without my team. They are the people who follow me every day. 

When you work with passion there is nothing to be tired of. 

A pastry chef should be able to share the generosity of his soul and hos love to the product. 



The most awful pastry’s mistake is (as for me) to fail a test, an experiment. 

I do not have problems with overweight as I go in for sports. 

My recent desert is a New Year’s desert, it will tell you the exact time. 

I cook at home dishes that are not sweet.  

Gregory Doyen, Pastry chef of Hediard company 
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Gregory Doyen 

Pastry chef at Hediard 

Date of birth: 07.07.1984 

A well-known pastry chef from France, Gregory Doyen, is the author of a large amount of 

exclusive deserts of chocolate, handmade candied fruit jellies, caramel and nougat. Gregory 

mastered confectionary at a famous Ecole Nationale Supérieure de la Pétisserie (National High 

School of Pastry) in France, attended different refresher courses. 

Gregory started his pastry career in France – he worked in Paris and Lyon. In 2006 he took part 

in the opening ceremony of a French confectionary in Iowa, the USA. In 2007 Gregory Doyen 

left for China where he worked at a 5-star hotel “The Grand Lisboa”. In the same year he starts 

working for a well-known catering company Potel&Chabot (Paris). Gregory was working at the 

Russian branch of the company from 2008 to 2010. From April 1, 2010 he has been the pastry 

chef of Hediard Russia. 
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These pages describes the recipe and cooking process of a dessert “A Christmas ball”. 

 

 

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

have translated this article faithfully and accurately. 

 
24th of July 2015  

English_seasons@mail.ru 

 


