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® DIPLOMA

(2) Ecole de Patisserie de Yokohama

© Chocolatier course

[z S

This is to certify that you have successfully completed

the above course at our school

@

HHIIABIZBVWT ERI-AZ BT ENLIEZIELET
B 2033437180

BERRFER
ERE

F B M

e,

®@ Q@

— XBEH
RA-EBSED

¥ TL—LWRIEISEELPSREIRTEET



