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For The Love of Chocolate Annual Gala a Success
Eight Students Receive Scholarships to Attend The French Pastry School 

Chicago, Illinois (February 9, 2009) – With the support of sponsors and guests, For The Love of Chocolate Foundation cleared over $30,000 for future pastry scholarships. The French Pastry School at City Colleges of Chicago saw an attendance of over 400 people at their annual fundraiser, For The Love of Chocolate on Saturday, February 7, 2009. 
Guests, sponsors, students, alumni, and chefs gathered to partake in more than 40 chefs’ specialties from chocolate bonbons to fine cuisine. The funds raised will go toward scholarships for future students embarking on a pastry career. 

Eight current students at The French Pastry School received For the Love of Chocolate Scholarships made possible by Art Smith, Barry Callebaut, Irinox, Office Concepts / Coalesse, Plugra European Style Butter, Sara Lee, Swiss American Imports and Felchlin.
Each guest was steered through several different-themed rooms by their “Chocolate Passport” beginning with the Edible Sculpture Garden in the lobby where they witnessed Chef Alain Roby’s (of the Hyatt Regency in Chicago) “Time Machine” – a 16-foot high chocolate-churning machine. Guests tasted the products of Bleeding Heart Bakery, Lovely: A Bake Shop, and Sweet Collective, all establishments owned and operated by graduates of The French Pastry School.  All of the chocolate sculptures, candies and products were made using at least 5,000 pounds of chocolate.
“It’s wonderful to be able to help future students who otherwise would not be able to pursue their dream of attending pastry school,” said Jacquy Pfeiffer, co-owner and co-founder of The French Pastry School, “It’s also great for our current students to come together with people from the industry, to get a taste for what’s out there and what’s in store for them.”

The passport steered the guests to the second floor where they dined in Cocoa Cuisine from establishments such as Bistro 110, Calihan Catering, European Imports, The Everest Room, Great American Cheese Collection, Julius Meinl, La Sardine, Parrot Cage, Sikia, and Table 52. 
Desserts and chocolate in all forms imaginable created a unique ambiance in the Cocoa Sutra area. Body painters, masseurs, and belly dancers moved alongside more vendors including Sarah’s Pastries & Candies and Vanille Patisserie. 
For the Love of Chocolate Foundation provides scholarships for qualified students in the specialized training of the pastry arts. The foundation awards scholarships to L’Art de la Patisserie program taught by The French Pastry School for the City Colleges of Chicago. For the Love of Chocolate Foundation promotes commitment in pastry arts education for individuals looking to change careers, as well as individuals who have shown potential in the culinary field but who have no formal pastry education.  

The French Pastry School, founded by Chefs Jacquy Pfeiffer and Sebastien Canonne, M.O.F., offers the best possible pastry instruction taught by master pastry chefs who have attained the highest achievements in their craft. Our programs are ideal for anyone interested in pastry from the career changer to the professional to the novice.  
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