Chef Eric Bertoïa
A native of Toulouse, in the Southwest of France, Chef Eric Bertoïa discovered his passion for pastry at an early age.

· Early Training: At 16, he began his formal journey with an apprenticeship at Robert Marty Pâtisserie while attending culinary school.
· Michelin Experience: Chef Bertoïa pursued his career in several esteemed Michelin-star establishments, including Hotel Miramar Biarritz,L'Auberge des Templiers, La Pyramide Fernand Point, and L'Oustau de Baumaniere. He further honed his skills with Chocolate Master (Meilleur Ouvrier de France) Jean Francois Castagné. In 1996, he moved to Paris to work at Le Taillevent, followed by a role as Executive Pastry Chef at the Ritz Hotel Paris. He also shared his expertise by teaching at the Escoffier Culinary School at the Ritz.
· New York City: Dreaming of working in the U.S., Chef Bertoïa moved to New York City in May 2001. He spent over 14 years with Chef Daniel Boulud's Dinex Group, starting as Executive Pastry Chef for the flagship Restaurant Daniel before becoming Corporate Pastry Chef, overseeing all worldwide pastry operations and new restaurant openings.
· Current Role: Since 2015, Chef Bertoia has served as a Corporate Pastry Chef at Paris Gourmet. In this role, he provides expertise to professionals, leads research and development.
· Coaching & Competitions: Chef Bertoïa frequently serves as a respected judge and coach at top-tier international competitions. While working in Paris, he was a jury member for the prestigious national Chocolate Show competition in 2000, and also served as a consultant teacher for the culinary school I.N.F.A Paris (a professional training center). His more recent judging and coaching roles include:
· Jury Member: US Pastry Competition (New York, 2009, 2010, 2011) and Madrid Fusion (2012).
· Team Coach: US team for the Women's Pastry Queen (Rimini, Italy, 2018) and the World Catering Cup (Lyon, France, 2019).


