
AIG recent events 
 

1. Sunday February 5, 2017 in Paris : AIG Gala dinner, organized this year by the In-

donesian Academy of Gastronomy. 

 

1. Monday February 6, 2017 in Paris : AIG General Assembly at Hotel Le Bristol. 

 

• Tuesday February 7, 2017 in Brussels : Dinner in honor of Dr. Sevi Avigdor 

Information Note n° 29 

January-March 2017  

 
TRANSFER OF POWER AND CONTINUITY 

 

The AIG General Assembly held on Monday 6 February 2017 in Paris brought together 15 Na-

tional Academies. This strong participation highlights the "affectio societatis" of member Acad-

emies. 

The Assembly unanimously elected Dr. Jean Vitaux, President of the Academy of Gastronomes, 

one of the founding Academies of AIG, as President of the Academy. He succeeds Jacques Mal-

lard, who came to the end of his second term. 

Jean Vitaux's encyclopaedic knowledge in the field of gastronomy, coupled with his medical 

skills acquired as a renowned gastroenterologist, were hailed by all participants. The task is im-

mense, as gastronomy is now omnipresent in health. 

Jacques Mallard was brought to the Honorary Presidency of AIG which he will share with 

Rafael Anson and Georges Husni. 

Calendar of Events to come  

 
• Tuesday April 25, 2017 in Paris : the 2017 AIG “Prize of Gastronomic Literature”  

will be awarded to Professor Guy Jost and Dick Motte for their book « les Abats en Ma-

jesté – Promenade dans le 5e quartier », during a luncheon held at Restaurant Drouant 

 

• Thursday 11 to Sunday 14 May 2017 : trip to Burgundy organized by the « Académie 

des Gastronomes » (France). Several meals in gastronomic restaurants are planned, namely 

at « Lameloise » restaurant in Chagny, 3 Michelin stars ; the visit of several wine estates; 

the visit of the « Ducs de Bourgogne » graves in Dijon, the cathedral of Autun and the 

« Hospices de Beaune » ; a talk by Jean-François Bazin on Burgundy’s great wines, and 

finally a Gala dinner at the « Confrérie des Chevaliers du Tastevin » at Clos Vougeot. 

 

• Monday May 29, 2017 in Milano : Ceremony for the 2017 “Grand Prix de l’Art de la 

Cuisine” awarded to Enrico Crippa, 3 Michelin stars, « Piazza Duomo » restaurant in Alba 

(Piedmont) , and for the other AIG Prizes awarded to Italy, in the presence of  Paolo 

Petroni, President of the Accademia Italiana della Cucina and AIG Vice President, Jean 

Vitaux, President of AIG and Jacques Mallard, Honorary President of AIG.  



 

 

 

 

 

 

 

 

 

 

Jean Vitaux – a dual calling 
 

 He began his professional career as a doctor and 

graduated with the « Internat des Hopitaux de Paris »; 

he was then elevated to Department Head and prac-

ticed in Paris as a gastroenterologist. 

 

 At the same time he showed an early interest in the arts of the table. He did not 

content himself with indulging in hedonistic pleasure ; he has also developed theories 

about the evolution of this art in recent decades. 

 

 He is President of the French « Academie des Gastronomes », he is a member of 

the « Club des Cent » and he participates in several gastronomic circles, the 

« Académie de la Truffe et des Champignons » (Academy of Truffles and Mushrooms) 

of which he is Vice President, the « Guilde des Terroirs », “ les Amis des Bistrots” and 

“l’Académie des Abats” 

 

 In addition, he is a published author with the PUF edition house.  His works on 

gastronomy and culture include: 

La Gastronomie (Gastronomy), « Que sais-je ? collection » (2007) 

Le Dictionnaire du Gastronome (The Dictionary of the Gastronome) in collabora-

tion with Benoit France (2008) 

La Mondialisation à table (Globalization at the table) (2009) 

Les Petits Plats de l’Histoire (Little Dishes in History) (2011) 

Le Dessous des Plats ( Underneath the dishes) (2013) 

 

 The « Editions France Empire » publishing house commissioned him with the 

writing of a biography of « Grimod de la Reynière », the inventor of gastronomy, 

(2014) 

 

 

AIG took to its presidency a great gastronome, recognized by his peers. 

 

 

 

 
 



 

On Sunday, February 5, 2017, at Hotel Le Bristol in Paris, a gala dinner or-

ganized by the Indonesian Academy of Gastronomy was proposed to our mem-

bers. 

William Wongso, one of the best Indonesian 

chefs, who came especially from Jakarta for this 

event, was the composer of this meal. He put all 

his talent to let AIG members discover the rich 

gastronomy of this immense archipelago with 

fishy waters and ancient culinary traditions. 

 

 

The menu, written in three languages, Indone-

sian, French and 

English, consisted 

of five courses. 

 

 

 

 

 

 

 

 

 

 

 

A prologue with two Balinese dancers got 

the festivities off to a refined note; it was 

followed by the viewing of video clips 

showing some of the archipelago's dream 

landscapes. 

President Mallard warmly thanked Vita Datau, Presi-

dent of the Indonesian Academy, and Mrs. Nia Niscaya, representing the Indonesian Minister 

of Tourism, who had come to Paris especially for this event. 

3 Desserts 

From left to right : Gérald Heim de Balsac, William 

Wongso, Jacques Mallard, Vita Datau and Mme Nia 

Niscaya 

MISE EN BOUCHE 

Sweet Corn and Shrimp Fritter, chili sauce 
 

5 HORS D’ŒUVRE  

Flavors of Indonesia Archipelago 
Jakarta Fruit Salad with Pan Seared Monkfish 

Bangka Turnip and orange salad 
Traditional Batak Prawn ceviche   

Balinese Minced Tuna Sate 
Baby Squid Braised in it’s ink, spiced coconut cream 

Gala Dinner on 5 February 2017 
organized 

 By the Indonesian Academy of Gastronomy 

And prepared by Chef Wongso 

William Wongso and  Gérald Heim de Balsac 

3 DESSERTS 

 
Banana, Sweet Potato, Pumkin Palm Sugar coco-

nut milk, Layers Cake Avocado Kahlua sauce, 
Pandanus Coconut Cream Curd and palm sugar 

SOUP 

Light spiced clear soup with sweet corn, grated 
Coconut, chili and Langoustine, served with  

Indonesian Lemon basil and lime juice 
Torch Ginger Flower sorbet 

 
MAIN COURSE 

 

Bitter Gourd Stuffed with Roasted Spiced Grated 
Coconut and Crab 

Kaluwak Black Nut Spiced Beef Broth 
Pan Seared Veal Loin with Rendang Sauce, Fried 
Spiced Veal Sweet Bread, Forestier mushrooms, 

yellow turmeric Rice and vegetables 

5 Hors d’oeuvre 



 

 

AIG Annual General Assembly 

 

6 February 2017, Paris 

 

The Assembly was important since its Agenda in-

cluded the election of a new President of AIG, in accordance with the statutes, Jacques Mallard 

having served two consecutive terms. 

 

Another highlight was the award of the 2017 AIG Grand Prix and Prix. Four honorary Prizes were 

also granted. 

 

2017 AIG Grands Prix Awards :  

 

Grand Prix de l'Art de la Cuisine : Enrico Crippa, Restaurante Piazza Duomo, Alba, Italy  

       

Grand Prix de la Culture Gastronomique : Basque Culinary Center, Spain, and Jean Robert 

Pitte, Former President of « Paris IV La Sorbonne » University, and author of many books on 

the history of gastronomy and wine.  

 

Grand Prix de la Science de l'Alimentation : Marta Garaulet, Nutritionist, Spain  

 

Grand Prix de l'Art de la Salle : Will Guidara, Eleven Madison Park restaurant, NYC, USA  

 

Honorary Diplomas  
 

Honorary Diploma of « l’Art de la Cuisine » : Mrs Isabella Dorantes, Club de Industriales, 

Mexico 

Honorary Diploma « l’Art de la Cuisine » : Mrs Samia Massoud, Mum & I restaurant, Beirut, 

Lebanon, for traditionnel Lebanese Cuisine 

Honorary Diploma of « Culture Gastronomique » : Mrs Marlène Matar, author of  

          « The Aleppo Cookbook » , celebrating the Legendary Cuisine of Syria. 

Honorary Multimedia Diploma: VIVINO website 

 

Regarding the 36 National Prizes,12 National Academies proposed : ten « Chefs de l'Ave-

nir » (chefs of the future) Prizes, seven « Sommeliers » Prizes, six « Chefs Pâtissiers » Prizes, 

eight « Littérature Gastronomique » (gastronomic Literature) Prizes and five « Prix Mul-

timédia » (Multimedia Prizes).  The complete list is available on the AIG website. 

 

A luncheon, prepared by Chef Eric Fréchon, 3 Michelin 

stars, followed the Assembly during which was served 

a « Tête de veau fondante,sauce  ravigote aux anchois, 

câpres et piment doux » (veal head with a anchovy, ca-

pers and sweet peppers sauce) and a « Merlan de ligne 

de Saint-Gilles Croix de vie en croûte de pain mie sur 

un lit de tétragone relevée à l’huile de curry et péquil-

los » (Bread-crusted wild-caught whiting on a curry- 

and pequillos-infused spinach bed). 

Veal head with a anchovy 



 

Brussels on Tuesday 7 février 2017 :  

Dinner in the honor of Dr. Sevi Avigdor 

 
The President of the American Academy of 

Gastronomy (East Coast), who came from 

Paris after taking part in the AIG General As-

sembly, wished to return to New York via 

Brussels. At the initiative of Silvia Polidori, a 

dinner was held at the Michelin-starred restau-

rant "La Villa Lorraine". It was prepared by 

young chef Gary Kirchens, who trained under 

chef legends Christian Le Squer and Pierre 

Gagnaire, and winner of the 2016 contest 

"L'Etoile de la Cuisine belge". 

 

Four Academies participated in this meal: the American Academy of course, but also 

the Belgian Academy (le Club Royal des Gastronomes de Belgique), the Italian 

Academy (Accademia Italiana della Cucina), represented by its Benelux delegation, 

and finally the International Academy (AIG) in the person of its General Secretary, 

Gerald Heim de Balsac.  

 

 

 

 

 

 

 

 

 

 

 

 

 

Around a Belgian specialty - "the cuckoo of Mechelen", which is  a four-month-old 

rooster raised 20 km north of the capital, a local product – our American host could 

appreciate that exchanges among Academies of the European Union were not an 

empty concept. 

 

From left to right : Mariane Avigdor, Gérald Heim de 

Balsac,  Sevi Avigdor, Fabien Petitcolas and Silvia 

Polidori 



 

 
 

 SEASONALITY OF PRODUCTS AND EARLY VEGETABLES: 

Spring is coming, and with it our desire for fresh fruits and vegetables. Our ancestors 

used to live to the rhythm of seasons: spring was the season of asparagus, then strawberries, 

then came the time of peas and cherries, then with summer came apricots, peaches and toma-

toes. Autumn brought figs, pears, apples and grapes. Winter, the season for nature’s rest, 

was enlivened by the underground empress, the divine truffle. 

But human nature is such that we are always tempted by the desire to taste these mar-

velous products as soon as possible. Thus King Louis XIV wished to have on his table as-

paragus as early as December ; the first strawberries, which he loved and gorged on despite 

the advice of his doctors, and the first melons : his gardener, La Quintinie, in charge of the 

king's vegetable garden, had invented and perfected the cold frames and the "early vegeta-

bles" culture. Her mistress, then morganatic wife, Madame de Maintenon, said: "The peas' 

chapter lasts forever, the impatience to eat it, the pleasure of having eaten it, and the joy of 

eating it again are the three points our princes have been discussing for four days." 

Progress in transportation has popularized early vegetables, allowing to import prod-

ucts from regions with a milder climate: artichokes and cabbage flowers from Brittany, as-

paragus from Lauris and Pertuis, strawberries from Plougastel (Brittany) and Carpentras 

(Provence). 

But the ingenuity of agronomists has unbound our crops from the necessities of sea-

sonality with heated greenhouses, then of soil and air, allowing us to enjoy tomatoes and 

courgettes year-round. Moreover, air transport has made it possible to obtain fruits from the 

other hemisphere off-season. Finally, taken together with the advances in food preservation 

(preserves, frozen foods) mankind has entirely extricated itself from the seasonality of the 

products of the earth. 

But at what cost ? All these evolutions have often been made to the detriment of 

taste. We often have fruits and vegetables of a beautiful appearance, but with a taste closer 

to water than open-air tomatoes or fruits picked up from the tree. 

I therefore think that we must return to a fair balance between man and nature. One 

shouldn’t do anything at the expense of taste. As regards gastronomy, health  and the bal-

ance of mankind in general, the 21st century will be that of products, real ones and good 

products that nature offers to man. Like the development of reasoned agriculture, limiting 

the use of pesticides, respect for the seasonality of products is an important stake in our well-

being. 

So we can love early vegetables, but reasonably, a few weeks before full production, 

but it is imperative to respect seasonality, to eat and taste the products when they are at their  

best, to restore a balance between consuming man and providing nature. 

  

Dr Jean VITAUX, 

Président de l’A.I.G.  

OPINION COLUMN 


