
Consulting 
Lionel Vatinet – Artisan Baker 

Get expert advice and hands-on training, from world-renowned Artisan Baker, 

Lionel Vatinet.  Lionel has successfully acted as a coach and bakery expert 

for start-up bakeries, in-store bakeries, par baked manufacturing lines and has 

trained bakers from around the world: throughout Europe, the Middle East, 

Central and South America, Canada and the United States.  Lionel’s distinct 

background as a descendent of the prestigious Compagnons du Devoir Guild in 

France combined with his years of effectively teaching his passion of the art 

and science of bread baking will show immediate results for your bakery 

operation.  The following is a combination of what Lionel can offer you with 

consulting services.  

Product Assessment & Development: 

• Formulations and Fermentation Improvement  

• Production Organization and Efficiency  

• Employee Training  

• Problem Solution Identification  

• Product Development 

• Equipment Selections and Layout 

 

Results from these services: 

• Build sales by increasing quality and introducing creative new 

products. 

• Solve ingredient or production problems.  

• Improve and/or introduce product quality to your menu that matches 

top standards in Artisan breads.  

• Increase the skill and efficiency of your employees.  

• Insure the uniformity and consistency of your production.  

 

Schedule Availability and Rates: 

• Please contact info@lafarmbakery.com or 919-388-1920 


