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Calendar of upcoming AIG Events  
. 

• Monday, September 24, 2012 in Rome, Italy: the « Grand Prix de l’Art de la Salle » 2011 will 

be remitted to Umberto Giraudo, Manager of "La Pergola" restaurant of the Hotel Cavalieri . 

• Tuesday, September 25, 2012 at Canneto sull'Oglio (near Mantova): Prof. Giovanni Ballarini 

will remit the « Prix du Chef de l’Avenir” 2011 to Giovanni  Santini, co-Chef of “Dal Pescatore”  

 

VISIT TO GREECE FROM MAY 30 TO JUNE 3, 2012 

 
51 members of the International Academy of Gastronomy (AIG) coming from 11 countries 

(including Brazil, for the first time) participated with enthusiasm in the trip which was placed 

under the sign of the digit « 3 ». 

 

This original theme is explained by the visit of three well-known archeological temples which form 

an equilateral triangle : at the top the Parthenon; on the east side, the Poseidon temple at Cape Sou-

nion; and at the westerrn end the Aphaia Temple on the Island of Aegina. Inside this triangle, the 

Athenian democracy developed its power during the 5th century B.C.  

 

This trip is also proposed to introduce AIG members to three well-known Greek products :  

 

First bottarga. It is made from grey mullet roe, mostly in the Patras Gulf. The 

fish eggs are lightly smoked, salted and pressed, and sold in the form of sticks 

or powder. It is the « Greek caviar ». Bottarga enhances the flavor of fish, fruit, 

vegetables or pasta.   

 
 
Then olive oil. Greece is the third biggest producer in the world, with 

over 400,000 metric tons a year. Olive oil is called “ extra virgin” 

when it results from the light pressing of mature olives with an acidity 

content of less than 1 % .  

 

 

Finally pistachio. It is the fruit of a small tree of the sumac family, Pista-

chios have  a low calory content and their fatty acid helps to reduce bad 

cholesterol (LDL). They are also known as an anti-stress agent because 

they are rich in magnesium. 

Pistachios are wildly used in pastry. 



AWARD OF « CHEF OF THE FUTURE » 2011 
David Toutain,  

June 5, 2012 

Restaurant « Agapé Substance » Paris 

 

 

 

 

Jacques Mallard remitted  the Diploma of “Chef de l’Avenir 2011” to this young (28 years old) Chef,  

former Deputy-Chef at  "L'Arpège" in Paris.  
 

 

During the five days of the trip, gastronomy 

was on top level.  A special emphasis was 

placed on matching dishes and wines. 

 
" Spondi",  member of Relais & Chateaux,  

is considered as the best restaurant in 

Athens. The menu featured a veal medallion 

with ham, marjoram and macaronis stuffed 

with blue cheese from Naxos. A dry white 

Sitia 2000, produced by Economou Estate, 

provided a perfect match for the dish.  

 

" Fuga", also in Athens, offered marinated 

anchovies and a excellent beet-root risotto. 

 

"Milόs" at the ground floor of Hotel Hilton, is an exceptional sea food restaurant. All AIG members 

could see that its reputation is well deserved. 

 

"Galazia Hytra" in the Astir Palace resort at Vouliagmeni on the seashore south of Athens.  

 

Ioannis Theodorou, President of the Greek Academy of Gastronomy, presented the award of "Chef de 

l’Avenir » 2011 to Nikos Karathanos, the talented young Chef of this restaurant. The menu featured  

mackerels cooked with sesame and served with a Jerusalem artichoke mash. An imaginative and tasty 

interpretation of moussaka followed. The red wine, Domaine Skourasis Grande Cuvée 2004, was re-

markable.  

 

During the entire trip, participants were offered a wide variety of Greek wines, sparkling, whites, reds,  

Samos Muscat, etc., in different years, going back to 1998. It gave them an overview of modern Greek 

wine making.  

 

Many sincere thanks to our Greek hosts, especially Ioannis and Maria Theodorou, so friendly and ge-

nerous. AIG members were happy to visit our Greek friends and demonstrate our solidarity at a time 

of severe financial strain for the country. 

 

Restaurant « Le Milos » 



 

AIG GRAND PRIX DE LA CULTURE GASTRONOMIQUE 2011 
Institut Paul Bocuse,  

June 7 2012 

Ecully (north of Lyon), France 

 

 

On behalf of President George Husni, retained abroad, Jacques Mallard, 

General Secretary, remitted the Diploma (see picture) to Hervé Fleury, 

General Manager of the Institute. 

 

It was founded in 1995 by Chef Paul Bocuse. Its Chairman today is Gé-

rard Pelisson, Honorary Chairman of the Accor Hotels Group. This Insti-

tute ²has managed  to arrange many partnerships, with Universities, inclu-

ding Lyon 3, and several major food companies. It enjoys a very high in-

ternational reputation ; it claims 1 600 alumni coming from 22 countries.   

 

  

In his speech, Jacques Mallard explained thatAIG selected Institut Paul 

Bocuse this year because the Institute teaches French culinary arts and 

hotel management with an international perspective through a pluridisci-

plinary approach focusing on Excellence. 

He recalled that in 2010 the award was given to UNESCO for the recognition of the « French 

meal » and of gastronomy as part of the immaterial cultural world heritage. 

 

Hervé Fleury, in his reply, said that he was most happy with this award :  

 “The distinction received today by the Institute Paul Bocuse with the Grand Prix de la Culture 

Gastronomique is a recognition of the outstanding achievement of two exceptional men : Paul 

Bocuse who founded the Institute, and Gérard Pélisson who chairs since 1998. Their courage 

and determination allowed us to be  what we are today. 

 

This award is an encouragement to pursue our mission by a dynamic approach anchored on 

tradition and opened to modern management techniques. Historian Pascal Ory wrote : 

“Gastronomy is not just good living or haute cuisine. It is a set of rules (nomos) for eating and 

drinking, forming a real art of the table. » 

 

 

 

 

From left to right : Jean-Michel Daclin, 

Vice-President of Grand Lyon and Deputy 

Mayor of Lyon ; Christian Bourillot , Meil-

leur Ouvrier de France (MOF), Head Chef 

of Institute Paul Bocuse ; Marie Odile 

Founder, General Manager of SIRHA ;   

Jacques Mallard, Gérald Heim de Balsac, 

Hervé Fleury, General Manager of Institute 

Paul Bocuse ; Anny Brunelle, Deputy 

Mayor of Ecully in charge of Cultural Af-

fairs and Olivier Maus. 


