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LADURÉE PASTRY SHOP 
(МАГАЗИН БОРОШНЯНИХ ВИРОБІВ) 

 
Овсяннікова О.А., гр. ГРС-34 

Науковий керівник – викл. Кондратенко М.В. 
Харківський державний університет харчування та торгівлі 

 
У Парижі розташовано безліч різноманітних пекарень, кондитерських 

маленьких магазинчиків. Але найбільш відома мережа паризьких 
кондитерських – це Ladurée. 

 
Ladurée is a French luxury bakery and sweets maker house created 

in 1862. Luxury showcase, where on the shelves lie in all its glory 
marvelous pastries, cakes and… macarons! It is one of the top premier 
sellers of the double-decker macaron, fifteen thousand of which are sold 
every day. They are still one of the best known makers of macarons in the 
world. 

Louis Ernest Laduree opened his bakery in Paris, on 16, Rue Royale. 
At that time this area of the city gave great hope, and every little bit 
successful artisan hurry to open his own shop. So once it is clear that the 
shop of the Baker's nothing original is not allocated. During the Paris 
Commune uprising of 1871 the bakery was burnt down. A pastry shop was 
built at the same location and Jules Chéret was entrusted with the interior 
decoration. 

Ladurée's rise to fame came in 1930 when his grandson, Pierre 
Desfontaines, had the original idea of the double-decker, sticking two 
macaron shells together with a creamy ganache as filling. 

Every day confectioners house Ladurée dispense with severe 
accuracy almonds, egg whites, sugar and a pinch of the secret ingredient 
(the only one in the world), to get the famous Parisian delicacy. In addition, 
the House Ladurée has a fine tradition: every year confectioners invent a 
new flavor of macaron and fill color palette. 

The price on them is pretty high, but it's worth it! You just imagine 
these flavors: chocolate, spices, vanilla, coffee, rose petals, pistachio, 
raspberry, black currant, caramel salty butter, cherry, Fleur d'orange, 
liquorice, coconut, mint, grenadine, lemon, chestnut, praline, apricot, brown 
sugar, cotton candy, Havana, white amber, champagne, violet, saffron 
orange, Lily of the valley, carrot, strawberry poppy seed, avicci pepper, 
green lemon with ginger, rozanes... And this is not a complete list. 

 
 


