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BOUCHER 31 30 26 84% 87% 30 26 87%
BOULANGER 52 49 49 94% 100% 40 40 100% 12 12 100%
CHARCUTIER 21 21 21 100% 100% 19 19 100% 2 2
CHOCOLATIER 46 46 45 98% 98% 44 43 98% 2 2 100%
C&S en HCR 40 40 38 95% 95% 40 38 95%
CUISINE 89 89 84 94% 94% 80 75 94% 9 9 100%
GLACIER 4 4 4 100% 100% 4 4 100%
FLEURISTE 20 20 19 95% 95% 19 18 95% 1 1 100%
PATISSIER 110 106 87 79% 82% 88 71 81% 18 16 89%
PRIMEUR 5 5 5 100% 100% 5 5 100%
CS CDR 6 6 6 100% 100% 6 6 100%
CS  Techniques du tour 6 5 5 83% 100% 5 5 100%
CS  Barman 4 4 4 100% 100% 4 4 100%
CS  Sommellerie 3 3 3 100% 100% 3 3 100%
Art de la cuisine 17 17 14 82% 82% 17 14 82%
Art du service 2 2 2 100% 100% 2 2 100%
Barman
Boucher 4 3 3 75% 100% 3 3 100%
Boulanger 13 13 13 100% 100% 13 13 100%
Charcutier 8 6 6 75% 100% 6 6 100%
Fleuriste 10 10 9 90% 90% 10 9 90%
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