
 
 

AIG Calendar of Events 
 

 
 
 
• Saturday  December 7th, 2013 in Rome (Italy) : private visit of the Quirinal 

Palace lounges, residence of the President of the Italian Republic on the 
60th anniversary of the Roman section of the “Academia Italiana della Cucina”  
 

• Thursday December 12th 2013 in Brussels (Belgium) : the  Royal Club of  
Gastronoms of Belgium celebrates their 75th Anniversary at a gala dinner at the 
2 star Michelin « Sea Grill ». An occasion for the AIG Members to take part in 
this event 
 

• Tuesday December 17th 2013 in Paris : Board of Directors’ Meeting  at the 
AIG Headquarters  
 

• Sunday January 26th, 2014 in Paris : Dinner organized by the German Acad-
emy of Gastronomy at the Bristol Hotel  
 

• Monday January 27th, 2014 in Paris : AIG annual General Assembly which 
will also take place at the Bristol Hotel. 
 

• 2014 Trips :  
Madeira : Discover the wines and gastronomy of the island (from Thursday 
22nd to Sunday, May 25th, 2014) 
Parma - Modena -Bologna : study tour of the " Gastronomic Corridor" in 
Northern Italy (from Wednesday 24th to Sunday 28th, September 2014) 

. 
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Four foreign Chefs honored in Tours (France) 

 
November 7th, 2013 

 
By the François Rabelais University 

 
 
In the Grand Thelema Amphitheatre of the University, in the presence of civil authorities and a 
large audience, Professor Marc de Ferrière le Vayer, History  Professor at that University and Di-
rector of the “Institut Européen d’Histoire et des Cultures de l’Alimentation” (IEHACA) awarded 
the diploma of Doctor Honoris Causa to four Chefs who all benefited a professional training in 
France. They are Martin Berasategui (Spain), Kiyomi Mikuni (Japan), Pierre Wynants (Belgium) 
et Philippe Rochat (Switzerland). 
 
AIG was invited to this event where it was represented by its General Secretary Gérald Heim de 
Balsac. Indeed, each of the four celebrated Chefs belonged to AIG Academy Member, namely 
Belgium, Spain, Japan and Switzerland. 
 
The ceremony took place at a very formal level, with the presence of the Ambassadors in France 
of all the winners’ countries, and that of around twenty professors wearing their official gown, rep-
resenting the various Faculties of that University. 
 
All four Doctors (a first in France in the Gastronomy field) appear on the picture below; note that 
two of them, Philippe Rochat and Pierre Wynants, had already been awarded by AIG previously. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
We remind you that the IEHCA calls for the recognition of gastronomic sciences as a teaching 
subject. 



 
2013 AIG  Grand Prix de la Culture Gastronomique 

Prizegiving to Norman Van Aken 
Miami (Florida, USA) 

 
 
 
 
On November 8th, 2013 took place the Diploma remittance ceremony 
in the prestigious Miami History Museum, in the presence of a large 
audience. 
 
Opened by a welcome speech of the Museum’s President and the 
reading of  a message from the Miami Mayer,  it was followed by 
successive interventions of Rafaël Anson and Sevi Avigdor who re-
ported on the development of the Iberian-American Academy of Gas-
tronomy.  
In the name of the latter, Brad Weiser, Member of the Florida sec-
tion, traced the career of Norman van Aken presently Director of the 
Miami Culinary Institute, and he explained the reasons for his desig-

nation. 
 

 
 
 
It was for Jacques Mallard, President of the AIG, 

who came from Paris for the occasion to remind 

what the International Academy of Gastronomy is 

and the reason for the Grand Prix de la Culture 

Gastronomique. 

 
 

 

From left to right Carlos Bello, Délégué du Chapitre de Floride, le 
Président Sevi Avigdor, le lauréat Norman van Aken et le Prési-
dent Jacques Mallard. 

Dr. Sevi Avigdor, Président de l’American  
Academy of Gastronomy, Eastchapter 

 
 

REMISE DU PRIX AIG   
AU SOMMELIER  

 
à Jennifer Knowles 

 
The Inn at Little Washington 

 
De gauche à droite on reconnait sur la  

photographie ci-contre,  
le Chef Patrick O’ Connel,  
propriétaire du restaurant,  

Jennifer Knowles et Sevi Avigdor 
OCTOBER,2013-VIRGINIA, USA 



Trip to Mexico from Saturday November 9th to Sunday 17th, 2013 
 

The Mexican Academy of Gastronomy under the spirited chairmanship of Laura de 
Caraza Campos together with the contribution of her family organized a trip under the 

theme : “Discovery of the genu-
ine Mexican cuisine” 
Some forty participants from 
Europe, the Middle East and Bra-
zil were able to learn about the 
most noteworthy ingredients 
(peppers, “mole” sauces, grilled 
grasshoppers, cactus flower 
salad, pork, etc.). 
A fully detailed report will be 
published in the next “AIG Let-
ter”. 
 
 We already thank and congratu-
late our Mexican hosts for such a 
well-organized trip and a true success. 

 
 
 
 
 
 
 
 
 

The INTERNATIONAL ACADEMY of  GASTRONOMY, 
 

Jacques Mallard, the Bureau and Board of Directors’ Members,  

wish you all  

a prosperous year 2014, with numerous occasions to discover, 

 among the national and regional Academies,  

the richness of the present gastronomy. 


