3ehind the Scenes at Lafayette Bakery

TEXT AND PHOTOGRAPHY BY SALLY BAHO

ean-Bernard and Isabelle Vial owned a bakery in Lyon, France, and always dreamed of

apcmng-'one in the United States. They first went to Los Angeles, but someone recommend-

‘ ed Carmel to them, and they fell in love with both the area and the people. They set up

‘ shioj The Bornyard Shopping Village in Carmel in August 2014. In September 2018, jean-
Be and Isabelle went back to France, leaving daughter Marion to ge Lafay

)

Following is a glimpse into the early morning hours at the bakery.

Head baker Florent Tavardon
makes several hundred flaky,
buttery croissants a day—
not to mentlon chocolate
croissants and ralsin swirls.



ile Axel Malllet Is a
pastry chef, he is
a trained baker and

o

&

The guys are in

powdering p

, slicing p

P 3
on an egg wash, and always tidying...it's a quick and elegant dance and they make it

While Carmel sleeps, Florent "Fio”

Tavardon and Axel Maillet are in the

kitchen of Lafayette Bakery in the Barnyard
baking bread and making pastries. While it
may not appear s0

from the outside,

inside the bakery is Trom ti
bustling well before

the crack of dawn

Tavardon, the head
baker, arrives around 1:30-2am, depending

on how much bread he needs to bake.

t. the pastry chef, arrives a little after

to prepare the pastries for the day.

"The first thing | do when | amve is make

coffee." says Tavardon. Then he puts on music,

work “Music and

hard rock and beg
espressos are the pillars of my day!” he says.

Tavardon tums the ovens on and sets
them up—while they automatically come

on in the night to heat, he still needs to set

them according to : baking,

g brioche, piping custard, painting
ook seamless.

Next, he takes out and divides all of the

bread dough he prepared the prior d

ng it to rcom temperature. Then, he
takes the croissants out from the proofer
where he set them

the day before

at o oofing is the final
nse a yeast dough
tak

before being
baked

He paints them with an egg wash and

bakes them in a now hot oven, These are
not just the plain croissants, there are pan
au chocolat (chocolate croissants), pan aux
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Maillet makes every part of every pastry— from the hazeinut cream that he filis the cream puffs with—to the crunchy chocolate
of the and even the glaze for the fruit tarts,

raisins (raisin swirls), and other sweets

made with croissant dough.While those are

baking, gins to shape his bread, stop-
ping when the alarm chimes to take the
croissants out of the oven and put more in.

Tavardon moves quickly and without

pause, from the proofer to the oven to

workstation to i

kneading at g trays
and sweeping the flour and crumbs out of
the oven.

Meanwhile, Maillet is at his station, arrang
ing eclairs on fluted paper cups, baking
cakes, making and chilling custard, layering

chocolate decaden

> bars, filling and glazing
frut tartelettes, and dusting his master-
pieces with powdered sugar. He also begins
to set the display case as he goes. He won't
take his first coffee until about éam, when
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Tavardon stops to take an espresso
break while his bread bakes in the oven.

he's finished the bulk of his work,

Tavardon bakes the things that need
preofing, while Maillet bakes the things that
don’t in a convection oven, such as cookies,
apple turnovers, and blueberry squares.
The two don't really speak but are so famil
iar with the process that they sort of dance
around one another, each tending 1o his
own station, sometmes coming !Og{’.!h!‘l‘
to help the other out, but mainly focusing
on his own realm.

At 28, Tavardon has been practicing his
craft for well over a decade, He grew up in
a bakery: his parents own a boulangerie in
the town of Annonay in southwestern
France and his father is the baker. After high
school, he studied to be a baker. “You do

one week of school and three weeks of

Sandwiches (top left) and pastries (top right). In France, people eat

Bakery has

d for the A

g sweet for with their coffee, but
savory craving with open-faced ham, egg, and cheese sandwiches (bottom).
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taste

a dream

By the time the sun comes up, head baker Florent Tavardon and pastry chef : 4
Axel Maillet can take a break. Here they pose outside Lafayette Bakery. Y/ “
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rked in a few different bakeries, one of the day has passed, the display cases

nd even the music has calmed, The

in Lyon where he met Tavardon, and

BERNARDUS WINERY
1-800-223-2533

PRIN LRETTE SN |

y of 2020 as the pastry chef. n the back as cus




