
 

Calendar of upcoming AIG Events  
 

 
• Monday, May 5, 2014 in Paris: Meeting of AIG Bureau in Paris, followed by 

the Award Ceremony in honor of Mr. Carlos Falco , Marques de Griñon , win-
ner of the 2014 AIG “Grand Prix  de la Culture Gastronomique”. The cere-
mony will be held at the Spanish Embassy in Paris, in the presence of HE Mr. 
Carlos Bastarreche , Spanish Ambassador in France.  
 

• Thursday 15 to Sunday, May 18, 2014 in Madeira : Four-day trip to dis-
cover the gastronomy and wines of the island;  the visit  is prepared by the Por-
tuguese Academy of Gastronomy with the talent they have shown in the past . 
 

• Friday, June 6, 2014 in Paris: The Paris Delegation of the Accademia Italiana 
della Cucina celebrates its 25th Anniversary . The program includes a roundta-
ble on Italian cuisine in Paris, a piano recital by François-Joël Thiollier and a 
Gala Dinner . AIG Secretary General, Gerald Heim Balsac, will represent the 
President who is unable to attend.  
 

• Saturday 21 and Sunday, June 22, 2014 : Weekend in central Netherlands 
( Utrecht , Apeldoorn ), organized by The Royal Club of Gastronoms of Bel-
gium. AIG members of other Academies are welcome. Travel by private bus 
from Brussels and back to Brussels.  

 
• Wednesday 24 to Sunday, September 28, 2014 in Italy : Visit in Northern 

Italy, under the patronage of the Accademia Italiana della Cucina. Study tour in 
the “gastronomic corridor " of Italy: Parma, cheeses and hams ; Modena, bal-
samic vinegar ; Bologna , salami and mortadella.  
Pre-registration forms must be returned by April 30, 2014.  
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Nicolas AUDI, AIG “Grand Prix Exceptionnel” 2014 

 
On February 13, 2014 in Beirut (Lebanon) at 
Hotel Al Bustan, Nicolas Audi received the 2014 
AIG “Grand Prix Exceptionnel”  from the hands 
of Georges Husni, AIG Honorary Chairman, dur-
ing a gala dinner attended by 75 guests. It was the 
first time a Lebanese Chef received this high dis-
tinction. 
Nicolas Audi has shared his life between two jobs: 
one as interior designer ( attested by a diploma 
obtained in France ) and the second as an atypical 
cook, now running one of the most famous cater-
ers in Lebanon. 
 
He discovered gastronomy by natural curiosity 
and a taste for new flavors. "Cooking is a hobby ... 
up to the point when I turned it into a trade. I like 
drawing : I draw vegetables and fruits . " AIG 
members who visited Lebanon in 2010 still re-
member the gala dinner he organized for them at Villa Yared ; it was all fireworks, literally as well as figuratively.  

Georges Husni’s speech 

Dear Mr. Audi,  
 
It is with great pleasure and pride that we are here tonight 
to honor you.  
The Board of the International Academy of Gastronomy 
voted unanimously to award you his “Grand Prix Excep-
tionnel” for 2014. President Jacques Mallard had a major 
impediment which prevented him from being here tonight. 
He asked me to chair the ceremony in his absence. This 
award demonstrates your expertise, your creativity and 
your art to apply the musical laws of harmony to gastron-
omy.  
 
I am pleased to give you this trophy. You are the first to 
receive the award in this new format.  
Congratulations and good luck.  

Georges Husni 

Award of the AIG  
2014 “Prix de la Litterature Gastronomique “ (Lebanon)  

by Sheikh Fouad El Khazen,  
President of the Lebanese Academy of Gastronomy,  

to Kamel Mouzawak for his book  
"Delights of the Thousand and One Nights" 

“Délices des Mille et une Nuits” 

From left to right : Mrs. Anbara Dabbous, Georges Husni, Cheikh Fouad 
el Khazen, Nicolas Audi and Walid Mouzannar. 

 Mr. Kamel Mouzawak and 
the President Fouad El Khazen 



  
 
 

 
 
The Polish Minister of Culture and National Heri-

tage , Bogdan Zdrojewski, took the opportunity of 

this ceremony to stress the  importance attached by his Government to the role of the Polish Academy of 

Gastronomy in promoting the art of cooking in Poland. 

Maciej Dobrzyniecki , President of the Academy, awarded 

the Prize to Chef Pawel Oszczyk on February 26, 2014 at 

the "Rotisserie", restaurant of Le Regina Hotel in Warsaw. 

In his speech, he explained the reasons for this choice to 

the audience.  

The lunch menu included : 

Trout with golden apple and Bison Grass vodka  
with porcini mushrooms 

Saddle of roe deer marinated in vodka with honey  
and morchella sauce 

 

As for wines, they were selected and served by Pawel Bialecki , sommelier of the "Atelier Amaro" restau-

rant in Warsaw. 

On this occasion, Pawel Bialecki received from the hands of Maciej Dobrzyniecki the 

2014 AIG “Prix au  Sommelier "  ( Poland) in recognition for the 

excellence of his knowledge and skills.  

Pawel Bialecki 

The Polish Minister of Culture, Mr. Bogdan Zdrojewski and Maciej 
Dobrzyniecki, President of Polish Academy , award the 2014 « Prix au 
Chef de l’Avenir » to Pawel Oszczyk. 

 2014 AIG «Prix au Chef de l’Avenir»(Poland)  

Awarded to Pawel Oszczyk 

2014 AIG «Prix au sommelier»(Poland)  

Awarded to Pawel Bielecki 



 
Giovanni Ballarini :  

 

 

 
Under this provocative title Giovanni Bal-
larini , Vice -President of the IAG, develops 
some thoughts about the future in his  March 
2014 editorial of the monthly " Civilta della 
Tavola ". 
He explains that our Old Continent is forget-
ting family meals and thereby signs its cul-
tural death. Transmission from generation to 
generation, over centuries, gives a soul, an 
emotion to what we eat. For those who have 
not received this education or who have for-
gotten it, the result is disastrous.  
 
Prof. Ballarini qualifies as " illiterates" those 
who eat without understanding or appreciat-
ing the cultural contribution of their past. 
They are followers of a "barbaric" cooking 
which opens the way to composite food by 
hybridization of various ethnic groups. Some do not hesitate to use " gastronomic 
theatricality" by unbridled decoration of plates . 
 
He urges Europeans to re-appropriate their historic gastronomic heritage. 
Otherwise they will lose it.  
 

“And if the future of our food were reduced to Chinese cuisine  
and preparations of the agro-food industry ?”  

 
The above reflections by Prof. Ballarini echo the concerns of the 

European Parliament, which voted on March 12, 2014 a resolution 
on "European gastronomic heritage".  

We will report on this in our next issue. 


