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OUR PHILOSOPHY
Odette's story is inspired by the French family tradition.
A childhood dream of Frederic Berthy, the founder of the
brand, who kept his promise to precisely replicate his grandmother Odette’s cream puff
recipe with whom he loved savour.
The name Odette then became an obvious way to represent this new adventure.
From the beginning, our philosophy has been to offer our customers the flavour, delicacy and
authenticity of a traditional French pastry.

AN ARTISANAL AND
TRADITIONAL FRENCH PASTRY
Coated with a tasty crakers, our light puff pastry is delicately filled with a pastry cream.
A simple recipe, full of delicacy and generosity.
It is a perfect balance of crispness and smoothness.
Our pastries are prepared on a daily-basis by our chefs in our
laboratory located in the heart of Paris.
To satisfy all taste buds, Odette Paris offers its little cream puffs in nine classics flavours:

Chocolate, Vanilla, Coffee, Salted butter caramel, Praline, Raspberry, Lemon, Pistachio and Passion.

THE SHOPS
Odette adventure started in 2012, in a 17th century building situated in the 5th arrondissement, in the heart of Notre Dame
district.
Now seen as an iconic shop, it is the subject of hundreds of photographs every day.
The choice of this first boutique was obvious: unique in its authenticity and elegance.
To make the place even more special, the decoration and atmosphere are inspired by the Roaring Twenties, the music and
retro colours take us back in time!
The great success led Odette to open a second boutique in 2015 in another historic district of Paris: Montorgueil.

BOXES
Each occasion is a moment to share.
For this purpose, we give a great importance to make elegant and luxurious monogrammed rigid cases with:

6, 9, 12 or 18 choux.

For a more sophisticated occasion, we proposed also luxury boxes containing 72 cream puffs.

THE ART OF OFFERING
As a true symbol of conviviality, we offer Towers ranging from 80 to 750 cream puffs or
custom-made buffets, keeping the special atmosphere of the shops.

It is also important for us to propose to our clients a customization service.
For this purpose, Odette offers personalized and tailor-made creations. We can add your
logo, a letter or a number on the cream puff, create a new color and even flavour.

ADDITIONAL
AND SEASONAL OFFERS
Season is just as important for Odette, who declines its flavours to the tones of each period of the year:
fall and its beautiful pastel colours, the arrival of the winter cold with its Christmas lights, the liveliness of spring colors when
nature awakens and finally the energy of summer vibes.
Odette's uniqueness is to assemble a blend of vintage aromas and flavors from everywhere.
We also give importance to the introduction of other French Choux specialities to our customers, such as the Saint Honoré
and Paris-Brest which are cream-based pastries prepared also on a daily basis by our chefs.

PRICE POSITIONING
Price at 1st January 2018
Prices may change according to markets

PRODUCT

SIZE

BOXES

PRICE (€)

of 6 choux

10,90 €

of 9 choux
of 12 choux
of 18 choux

15,90 €
19,80 €
29,70 €

TOWERS

from 80 choux
to 750 choux

135 €
1 125 €

TRAY

from 70 choux

110 €

CUSTOM BUFFETS

minimum 500 choux

1 100 €

AN INTERNATIONAL
DEVELOPMENT STRATEGY
Our franchise model was created in 2017 based upon the large number of requests from all over the world. Our franchise
model exists in two countries, Jeddah in Saudi Arabia (2017) and Doha in Qatar (2018).
Each request is reviewed carefully and we are engaged in the project’s feasibility and success.
We require a solid business plan and a strong commitment from our partners.

MAIN INVESTMENT INFORMATION
Key product of the French traditional pastry
Prestigious locations of the shops
High positioning of the brand
Recognizable graphic charter and logo
Great attractiveness thanks to our additional and seasonal products offer
Large possibility of creating new flavours and pastries
A simple recipe to reproduce requiring a few raw materials
Possibility to collaborate with delivery service application (Deliveroo, UberEats...)
Very low logistics costs
Strong social network accounts

Average overall investment: 150 K (€)
Franchise model: to be identified together
Contract term: 5 years period
Minimum shop surface area: 15m2
Minimum laboratory surface area: 25m2
Possible implementation area: City Center, Pedestrian road, Airport, Mall
Training period: 1 full week with our French chefs

MAIN INVESTMENT INFORMATION
Turnover growth (K€) of Odette from 2012 to 2018 (to come) :
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KEY PARTNERSHIPS

TOOLS AT THE DISPOSAL
OF OUR FRANCHISE
Because the success of a franchise network depends on the success of each of its members, Odette pays particular attention
to their daily support and development by providing them with development assistance tools:

A franchise agreement
An operating manual, to manage your Odette shop as efficiently as possible
A secure intranet space/ Google Drive link including a photo library and graphic charts

CONTACT

chouxodette

Frederic Berthy
franchise@odette-paris.com

Odette Paris

