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The intention of this research is to identify (by qualitative measure) the best patisserie (pastry
shop) in Paris, France operating in May 2103. We have borrowed from the gold standard

of French cuisine judgement; the Meilleurs Ouvriers de France (MOF)[5]. The MOF uses
three criteria to judge its quadrennial three day pastry competition: Artistry - which takes in
visual quality, sculptural value, texture, and presentation; Taste - flavour, balance, sweetness
(all entries have the same ingredients and size specification); Work - including hygiene,
organisation, and planning. The purpose of the MOF is to identify a single craftsman in the
field of patisserie. We have considered patisserie products to be more than the creation of

a single person and have consequently focused on establishments rather than individuals. In
support of this assumption, in the one patisserie with an open kitchen, Colorova, we witnessed

at first hand five chefs working simultaneously.
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Wine tasting has a rich and evolving vocabulary [3][4] dating back some 600 years. This
vocabulary consists of mutually agreed terms. Patisserie products, by contrast, have no

similar tradition and our assessment criteria are necessarily subjective. Since, as real world
researchers, we did not have access to work processes, kitchen areas, ingredients, or chefs’
plans we have prioritised: Taste, including flavour, greasiness (fat to flour ratio), and texture;
Value for money, including size; Visual quality, including packaging and design since they are
well known to influence flavour [2]. We selected three so-called ‘patisserie classique’ products:
Croissant, millefeville, and éclair in order to be able to compare like with like. These three
products having the greatest probabaility of being available in every patisserie.

Time constraints prevented more than an n=5 study, further research could expand the reach
of our enquiry.
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We see the study as belonging to the field of food and wine tasting and, while more
enthusiastic amateurs than professional tasters, we drew on a wide range of experience and
skill. We have used a Likert scale to measure and display results. Likert scales are a standard
measure of qualitative impressions, offering a choice of five or seven scoring categories. Likert
scales are also well understood in the context of sensory and hedonic impressions across
categories [1]. Highest scored product and highest scored overall establishment are both
indicated below.
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