
Richemont Centre of Excellence

Founded in 1945 and based in Lucerne, Switzerland, Richemont acts as an international Centre of Excellence for the 

artisan bakery-confectionery industry.

The Richemont Craft School Foundation represents complex training, continuing education, restaurants, hotels, as 

well as research, quality assurance and development with their own laboratory (focus on grain and flour analyses).

The Richemont Services PLC consists of their own publishing company with books and teaching aids.

Swiss Bakery & Confectionery 
Craft and Technology 
Reference Book
This new book about the basics in bakeries and 
confectioneries represents the complete works on the 
production knowledge of our industry. It serves as teaching 
materials for the basic education of young bakers and 
confectioners, as a source for exam preparations or simply 
as a reference text for the work routine. 
All contents are either new or revised, compiled or 
completed and correspond to the current state of 
knowledge. Much emphasis was put on illustration details 
to support the different subjects.

RCM-SWISS-BCCT
English,
Hardcover – 605 pages

Must have BOOKS

Promotion
Buy one book & get 2nd book of equal

or lower price at 50% discount.
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Creative Bakery Confectionery
This book is attempting to support the technical creativity. 
The book is structured in a way to demonstrate 
practice-oriented and realistic methods and techniques.

English, Hardcover – 228 pages

Perfect Bakery & Confectionery
The question of the quality: What, How and Why will be 
answered - both at the bakery, patisserie and partly in the 
confectionery. Ideal for trainers, instructors and experts.

English, Hardcover – 329 pages

Swiss Bakery
An all-time classic: From raw materials over to work 
techniques and various bakery products. The perfect 
reference book for daily use in practice.

English, Hardcover – 202 pages

Bread
Unique setup: Besides large-sized, interesting pictures and 
detailed recipes, you will find many schematic representations 
and technical photos with precise specifications. The 
indispensable, technical basic information is kept short and 
visualized, wherever possible. The innovative structure of the 
book provides for a simple, efficient transfer from theory to 
practice.
English, Hardcover – 252 pages
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Snacks
This book with 300 pages full of 12 different themes should 
be available in every bakery or kitchen. The fantastic 
product photos, technical images showing all relevant 
process steps, as well as more than 270 proven and tested 
recipes will not fail to inspire you.
English, Hardcover – 336 pages

Swiss Confectionery
An all-time classic: Besides various recipes on cakes, 
pastries, desserts, sweets and puff pastry products, there 
is also extensive additional information from raw materials to 
different work techniques.
English, Hardcover – 271 pages

Confectionery
On more than 300 pages you will find a display of our genuine 
creative ideas: From pastry classics such as brioches, 
croissant variations or panettone with many new interpretations 
and original new products all the way to special products. 
Our 600 products and work photos help you try out the 
recipes. They are easily understandable, efficient and 
cost-effective. Success guaranteed!
English, Hardcover – 316 pages

Swiss Confiseur
The classic standard work with chocolates and chocolate 
specialities, traiteur items, ice-cream specialities and the 
systemized structure of cake decorations.

English, Hardcover – 291 pages
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Cake & Loaves Squares
This Richemont textbook provides specific, focused 
expertise for direct practical use with creativity and lasting 
success included. New, innovative and very progressive 
work techniques are combined with traditional elements.

English, Hardcover – 252 pages

Torten
Fireworks of ideas! Besides large, attractive pictures with 
detailed recipes you will find schematics and work photos 
along with handy descriptions.

English, Hardcover – 252 pages

Swiss Art in Chocolate
The focus of this book is on efficient and effective 
production methods for the purpose of selling and image 
promotion by always referring to the products. 
Clear descriptions with expert explanations, supported by 
work shots, drawings, and large pictures, make it easy for 
practical use. Creativity is of course all inclusive.

English, Hardcover – 250 pages
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