
 

AIG  Calendar of events 
 
• Wednesday, November 4, 2014 in Paris : Award ceremony of the 2014  “Prix de 

la Littérature Gastronomique” (France) awarded to Régis Marcon, Chef of the res-
taurant “Le Clos des Cîmes” in Saint-Bonnet-le-Froid, for his book 
“Champignons” (mushrooms).  
 

• Monday, November 24, 2014 in Paris : AIG Bureau meeting  
 

• December 2014 : AIG Board of Directors meeting.  
 

• Sunday, February 1, 2015 : in Paris, Hôtel Le Bristol : exceptional dinner pre-
pared by Nicolas Audi (Beirut, Lebanon), winner of the AIG “Grand Prix Excep-
tionnel AIG”.  
 

• Monday, February 2, 2015 in Paris, Hôtel le Bristol :  AIG annual General As-
sembly. 
The General Assembly will be followed by a lunch prepared by Eric Fréchon. The 
« Grand Prix AIG 2014 de la Science de l’Alimentation » will be awarded to 
Michel Guérard, founder of the “Ecole de Cuisine de Santé d’Eugénie les 
Bains” (France), on this occasion.  
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A Japanese lady, first woman awarded the AIG “Grand Prix de l’Art de la Salle”  
 

The 2014 AIG “Grand Prix de l’Art de la Salle” award ceremony in honor of Mrs Toyoko Nakamura 

took place on September 18 at the United Nations University in 

Tokyo. Many members of the Japanese Academy of Gastron-

omy attended the ceremony.  

Dr Toshiaki Kato (Professor at Colombia University) explained 

the objectives and the role of the Japanese Academy. The 

Spanish Ambassador to Japan and Mr Idei (Chairman of Quan-

tum Leaps, former chairman of Sony Group), members of the 

Academy of Gastronomy of Japan, both gave a speech; and so 

did Mrs. Sakiko Yamada, President of the Japanese Academy, 

who presented the “Grand Prix de l’Art de la Salle” and ex-

plained the reason why Mrs Toyoko Nakamura was awarded 

the prize. 

Mrs. Shimomura, Minister of Education, Culture, Sports, Sci-

ence and Technology, honored the ceremony with her pres-

ence. 

On the same occasion, the “Prix au Chef de l’Avenir” was 

awarded to Chef Shinichi Ikeda from the restaurant “la Belle Epoque” in Tokyo. 

 
2014 « Grand Prix de l’Art de la Salle » award ceremony 

to Mme Toyoko Nakamura  
 

2014 « Prix au Chef de l’Avenir » award ceremony 
to Schinichi Ikeda  

 
September 18, 2014, Tokyo, Japan 

From left to right : Sakiko Yamada, Mrs Toyoko Nakamura,  
 Doctor Toshiaki Kato et Mr Idei 

From left to right : Mrs Shimomura, Sakiko Yamada, Shinichi 
Ikeda, Mrs Toyoko Nakamura et Sra Navarro Portera 



 
Trip to Northern Italy (24-28 September 2014)  

 
Over fifty participants from eleven countries (including Brazil, the US, Lebanon) met in Parma on Wednesday, 
September 24, 2014. 
 
Starting on Thursday, September 25, Prof. Giovanni Ballarini, President of the Accademia Italiana della Cucina, 
presented the upcoming tours in the beautiful auditorium of the Academia Barilla. AIG Members could then 
take a detailed visit of its Gastronomic Library, with 11,000 books cov-
ering several centuries of World Gastronomy. The Academia Barilla also 
houses the largest menu collection in the world, some of which are 
signed by eminent personalities or richly decorated. 
 
The afternoon was devoted to visiting the “Azienda Agricola Antica 
Corte Pallavicina”, a farm producing "Culatello", a black pig meat pre-
sented in the shape of a rugby ball weighing 4 to 5 kg, and aging in a 
ventilated shed for several months. 
No detail was spared, including the visit to a pig farm dedicated to this 
local pig breed with nearly 150 animals, from suckling pig to the lactat-
ing sow. Good humor helping, the smell was almost bearable thanks to 
the outside air. 
The appetizer was an occasion to taste and enjoy the full range of excel-
lent delicatessen produced on the farm. At dinner, taken there, was 
served a trickle of black pork on a bed of pearl barley, with sweetbreads 
and cockscomb and wines from the property  
 
Friday 26 was the highlight of the trip with four events:  

• visit of a cheese factory (Caseificio Traversetolose) at the foot of the 
Apennine mountains. The group followed the whole process of cheese mak-
ing for the real 'Parmigiano Reggiano', from the stainless steel tanks where 
milk from the local cows fed with clover is heated, to the 50 kg cheese wheels 
aging in stores equipped with computerized elevating forks. 
 
 
 
•  At Rosa dell'Angelo, near 
the dairy farm, an expert explained 
how the "Prosciutto di Parma" was 
refined in glass cold rooms; its 
outer skin is rubbed with borax salt 
during aging process which can last 
12 to 36 months.  
A tasting consisting of a generous 

plate of thinly sliced ham, salami and mortadella was much 
appreciated. 
 
 

• Third visit, that of a farm where they grow a variety of peppers 
introduced in Italy by Columbus. 
After seedlings from nurseries, it is planted in the field with an 
irrigation system. In the kitchen, chili prevails with garlic and 
olive oil spaghetti.  
 

 
 



 

2014 AIG « Grand Prix de l’Art de la Cuisine »   
awarded to Chef Grant Achatz, Alinea restaurant in Chicago (USA) 

 
The award ceremony for the 2014 AIG “Grand Prix de l’Art de la Cuisine” (Grand Prize of Cooking Art), was 
held on Friday, October 10 at 5:30 pm at The Aviary bar in Chicago, also owned by Chef Grant Achatz, and 
considered as one of the best bars in the USA. 
The trophy was handed out by President Jacques Mallard, in 
the presence of José Bento dos Santos, President of the Por-
tuguese Academy of Gastronomy, and of a delegation of the 
American Academy of Gastronomy (East), led by President 
Sevi Avigdor. 
In his introductory speech, Sevi Avigdor congratulated the 
place of American gastronomy among the winners of AIG 
Grand Prix. He recalled that the “Grand Prix de l’Art de la 
Cuisine” was previously awarded to Chef Thomas Keller, 
with whom Grant Achatz had worked when he started out. 
José Bento dos Santos then praised the talent and creativity 
of Grant Achatz, whose restaurant he has enjoyed for sev-
eral years before nominating him for the Grand Prix. He 
emphasized that he was a genuine artist, who gave his cli-
ents more than a great meal, an emotion, both artistic and culinary. 
President Jacques Mallard closed the ceremony by recalling what are AIG and the Grand Prix, and outlining 
the nomination and consultation process that leads to the annual selection of the winners. 
After a few words of thanks from the Chef, drinks were served and put an end to the award ceremony which 
was a great success. The dinner that followed at Alinea restaurant perfectly pictured the genius of the Chef, at 
the crossroads of cuisine and contemporary art. 

 
•  Finally, at 8 p.m., Massimo Bottura, AIG Grand 

Prize of Cooking Art, welcomed the participants 
in the old town of Modena, in his "Osteria Fran-
ciscana" restaurant. The menu will appear in the 
next issue of the "AIG Letter"; it was a memora-
ble dinner, unanimously appreciated.  
Speaking French fluently - Massimo spent three 
years at Alain Ducasse’s in Monaco - he con-
fessed in front of his team, both from the kitchen 
and the dining room, that he "cooks with his 
heart." A unique moment in the company of a 
great Chef as well as a great artist. 

 

•  Saturday 27 was devoted to the Modena area. 
First there was the visit of a wine producer "Lambrucso di Sorbara" from which is produced balsamic 
vinegar.  
Then the group visited a traditional balsamic vinegar producer, "aceito balsamico tradizionale", ob-
tained after a long process of wine aging in small barrels during 12 years at least, and often 25 years or 
more. 
The trip ended on Sunday 28 in the beautiful city of Bologna. The group took a quick guided tour of 
the historic center before a nice lunch at the "Diana" restaurant, a classic in Bolognese cuisine. 

From left to right : Sevi Avigdor, Jacques Mallard, 
José Bento dos Santos and Grant Achatz 

In the fore ground, from letf to right : Jacques Mallard, 
Massimo Bottura and Rafael Anson, AIG’s Honorary 
President  


