Summer School 2021 : Culinary
Sciences for Health Benefits

4 weeks of interactive workshops and lectures, followed by a one-
month optional work placement

Joinus onan intensive, interdisciplinary program that combines culinary arts, health sciences and
theirapplication for health benefits.for The culinary workshops and lectures in this program are
based on research conducted by LaSalle chefs and faculty engaged in research on nutrition and
cancer. In 2017, the team received the Grand Prix Spécial 2017 du Salon International de
I’Hétellerie et de la Restauration (SIRHA) fortheir Internetsite and mobile app Vite Fait Bienfaits!.

This culinary researchin oncology is financed by the French Department of Agriculture and the
Department of Health.


http://www.vite-fait-bienfaits.fr/
http://www.vite-fait-bienfaits.fr/

Who can apply?

Juniors, Seniors or Master degree studentsin Food Science, Life Science, Nutrition, Dietetics,
Public Health or related fields

For non-native speakers of English: 87 Ibt TOEFL or 6.5 IELTS. French is not required, but
basic French is recommended forthe work placement option



Dates, Credits, Program Cost
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WHEN:
1. On-campusprogram:May 25, 2021 - June 23, 2021
2. Optionalwork placement:June 24, 2021 - July 17, 2021
CREDITS :
1. On-campus program: 8 ECTS (4 US credits), plus
2. Optional work placement: 4ECTS (2 US credits)
FEES:
1. Studentsfrom partner universities:
a. Academic, on-campus programonly:€2,100
b. Academicprogram + internship: €2,500
2. Studentsfrom institutions other than partner universities:

a. Academicprogramonly: €4,900



1 - Cheese market




Contact us




Downloadthe 2021 Application Form, 2021 Learning Agreement, Work Placement Questionnaire,
and the 2021 Course Description . These forms are also goingto be available onthe Short Programs
page of the UnilLaSalle web site.

APPLICATION DEADLINE: February 15, 2021
Institut Polytechnique UniLaSalle - Beauvais
19, rue Pierre Waguet - BP 30313

F - 60026 Beauvais Cedex

incoming@unilasalle.com OR

martine.rey@unilasalle.fr



https://cloudlasalle-my.sharepoint.com/:b:/g/personal/martine_rey_unilasalle_fr/EQECJ1ukcoFBvoHZcrq7YD8BZQzlIlhEiYhhNi3bE3D0eQ?e=clo92Z
https://cloudlasalle-my.sharepoint.com/:b:/g/personal/martine_rey_unilasalle_fr/EbQ_BBRHVHtJh3hl86m-F_0BY4viGPkMsrMt2j2mRZC7_g?e=m8Ep6c
https://cloudlasalle-my.sharepoint.com/:w:/g/personal/martine_rey_unilasalle_fr/EbyigQ1uCilOj6s851Kmt0sBVsumU90YavTkawDUPxV2FQ?e=LN3EY0
https://cloudlasalle-my.sharepoint.com/:b:/g/personal/martine_rey_unilasalle_fr/Efw8WMEqknVDkyQ-xLoIieYBWBeGUD8c-Dtq_RA6PePllg?e=OXzQL0
https://www.unilasalle.fr/en/culinary-sciences-health-benefits-field-plate
mailto:incoming@unilasalle.com
mailto:martine.rey@unilasalle.fr

