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IFH The Holder Training Institute

The Holder Training Institute

A symbolic and vital link when it comes to passing on skills, 
the IFH (Holder Training Institute) provides an opportunity 

to gain a better understanding of the business.
All of the group's staff and its franchisees, but also external

clients regularly come along to discover or rediscover the skills,
values and know-how inherent to their activities.

The IFH is a key player when it comes to providing
training in the HOLDER group's activities. It makes it
possible to support strategic changes underway within
the group's store chains, but also those of external
clients who place great faith in its skill and expertise.

Its experience makes it a reference in its particular
fields. Thanks to its high performance and
superbly adapted training programmes, the IFH
trains staff based on their needs, their equipment
and their procedures.

Aspects such as simulated sale situations or the
service and presentation of products are directly
included, under optimal conditions.

The number of professionals receiving training
increased this year, standing at a total of 1759
trainees spread across the various training modules
(breadmaking, pastry making, Viennese pastries,
macaroons, sales, etc) proposed by the IFH.

In 2008, the IFH supported the PAUL Bread Quality
Training programme, in order to put the focus
firmly back on the store chain's core business. All

of the bakery managers for the French network and
their assistants were able to top up their skills, in
order to maintain the high quality of PAUL products.

For its customers, CHÂTEAU BLANC systematically
proposes training in the use of its products via the
IFH. This is a valuable "added extra" which has
already been used for a number of national key
accounts. More than ever before, the IFH
guarantees a thorough knowledge of the recipes
of yesterday, the requirements of the methods
used today and the expertise involved in the
technology of tomorrow. The IFH's training is also
available to external clients thanks to tailored
modules, including among others a contract with
the national education system to train
bakery/pastry making teachers from the Lille local
education authority's vocational training schools.

In 2009, the IFH's goal is to further develop its
activities with external clients while at the same
time continuing to support all of the HOLDER group's
brands throughout their product development work
or changes in working methods, and passing on that
time-honoured pride in a job well done!

A taste 
for Continuity

Plans to create an order of Talmeliers* continued in 2008,
with the aim being to welcome its first members:
Compagnons (journeymen), Chevaliers (knights) and
Maîtres (masters) during 2009.

The HOLDER group is keen to preserve the very best aspects
of the traditional values inherent to its activities, thanks to
the people who keep them alive each and every day
through their work.

The Compagnons will be living repositories of the methods
used, of the knowledge to be passed on to future
generations and of the ethics underpinning their
profession.

Rewarded each year with prizes for their work, its
members will personify professional excellence at its

best, and will take part in the various store
chains' main projects according to the activity

concerned, while constantly improving
and refining their abilities.

*In the 12th century, the first professional French
bakers were known as Talmeliers

The Order of the
"Compagnons 
du Talmelier"
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PANÉTUDE

As a conceptual creation and design office 
for the various store chains belonging to the
HOLDER group, PANÉTUDE designs interiors 
and atmospheres which are both unique yet

familiar, living symbols of the brands for which 
it carries out its work.

A taste
for Imagination

page42 page43

Partenaire du Groupe HOLDER 

From its origins back in 1979, (with the
opening of stores eventually becoming so
frequent and numerous that Francis Holder
decided to set up an integrated design office),
PANETUDE now handles the design and
conceptual work for each of these. It manages
the decor for the brands, ensures that their
unique characters are fully conveyed, and
makes a point of surprising shoppers with a
fascinating and unexpected atmosphere.

Its approach is a resolutely modern one:
creating a genuine difference to guarantee
long-term success. PANÉTUDE gets a real feel
for these locations and their history, in order to
be better able to really capture the "spirit" of
each store chain and to develop this over time.
From the attractive rustic charm of PAUL
through to the luxury showcase LADURÉE
stores, PANÉTUDE is the name behind the visual
identity of the brands which we today all know

so well. Today, PANÉTUDE operates as both a
project manager and a prime contractor. It
plans, designs, adapts, develops and manages
tailored locations in town centres, shopping
centres, railway stations, airports or motorway
service areas. From simple shop corners or
mobile trolleys to traditional shops or luxury
outlets, nothing is left to chance. PANÉTUDE
supports all new stores opened by the HOLDER
group to guarantee the company's unique
look, and ensures that the positioning of each
brand is perfectly reflected.

A recognised expert in both France and
abroad, this small company employing around
a dozen people is highly skilled in the specific
characteristics, standards and practices of each
business activity. 
PANÉTUDE displays great taste in producing
new and unique designs, each with its own
story to tell.
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The HOLDER group would like to thank its staff for taking part.

Designed and produced by: Expert-Corporate. Photos: Julien Froment, Thierry Malty, Stefan Meyer, Christian Saramon, Takaproduction.
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