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New Facilities Raise the Bar for Culinary Education at Le Cordon Bleu London 

The construction of a world class culinary facility is well underway at 15 Bloomsbury Square 
following nearly fifty successful years for Le Cordon Bleu London at 114 Marylebone Lane.  

Founded on a rich history of tradition, Le Cordon Bleu has been dedicated to sharing its wealth of 
knowledge and passion for the culinary arts for over 100 years. Through its faculty of master chefs 
and industry professionals, students immerse themselves in foundations of French gastronomy  
developing their palates and personal style, while mastering these fundamentals of cooking.  

When Le Cordon Bleu London’s newly renovated facility opens, students will have access to the best 
equipment and the latest technology. Chef Julie Walsh states “the cutting edge technology that will 
be offered to our students will continue to make Le Cordon Bleu the market leaders in the culinary  
industry. No other school in the UK will offer this standard of equipment or education”.

State-of-the-art culinary facilities will include:

•	Self-contained work stations for each student each with their own oven and induction plates
•	Digital sous-vide water baths
•	Multi-zone convection ovens
•	Fully equipped bakery rooms with retarder proofers and stone based deck ovens
•	Temperature and humidity controlled rooms with seamless extraction
•	Multimedia support

Classroom facilities will include: 

•	Lecture theatres with demonstration areas and classroom kitchens
•	Flexible space that converts from a teaching facility to a large open plan space for events and 

•	Interactive smart classrooms (Smart Board technology)

The use of cutting edge, industry standard equipment not only provides students with the  
highest quality tools to develop their skills but also gives them an experience of life in a restaurant and  
professional environment. The refurbishment of 15 Bloomsbury Square is driven by Le Cordon Bleu’s 
commitment to delivering the highest calibre of culinary and hospitality education, building on over 
115 years of experience training students globally in the industry.
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