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9.30 –18.15  • Non-stop screening of scientific films and documen-
taries in competition:

A day in the life of a motor protein (Josta Kevenaar & Marleen van 
Coevorden, NL, 6’, 2013) : Motor proteins convey information in our 
brain. But do you know exactly what their job is like?

A Nero’s folly (Paul Rambaud, FR, 10’, 2013) : A presentation of Nero’s 
Golden House, a palace so sumptuous it scandalized even the ancient 
Romans!

Congo business case (Hans Bouma, NL, 80’, 2013) : We follow Daniel 
Knoop and his attempt to set up a company in Congo to trade in agri-
cultural products and to help professionalize agriculture.

Deadly depths (Bob Cohen, Eric Nadler & Nicolas Koutsikas, FR, 52’, 
2014) : This documentary investigates the untold story of million tons 
of chemical weapons, still immersed in seas, oceans and lakes.

FRIDAY, APRIL 25th

> INSTITUT FRANÇAIS/MAISON DESCARTES  • FREE OF CHARGE

Insects, small scale physics (Claude-Julie Parisot, FR, 12’, 2013) : 
Did you know that insects are such tiny little creatures they can feel 
forces when many other animals cannot?

In vitro meat (Véronique Préault, FR, 52’, 2013) : Meat made in lab 
using cow stem cell… Would you give it a try?

Super fungi (Thomas Sipp & Anne Rizzo, FR, 52’, 2013) : Can mush-
rooms help save the world?  From soil detoxification and reforesta-
tion to global warming fighting, their powers seem unlimited!

Sexy money (Karin Junger, NL, 60’, 2014) : A musical documentary 
about the emancipation of Nigerian women who have been exploited 
and humiliated as prostitutes in Europe.

The egg challenge (Siesja Kamphuis, NL, 10’, 2014) : Based on a pop-
ular experiment, this short film shows us that science can be fun!

18.15 – 19.00  • Award ceremony and social hour with drinks 
reservation strongly recommended – only 50 seats

The film screenings will be organized by the French Institute in 
Amsterdam in collaboration with the Nederlandse Filmacademie, 
EYE Film Institute Netherlands, ESTEC/ESA, Groninger Forum, the 
French CNRS (French organization for scientific research), Green 
Film Making, Strawberry Earth, Ecole Estienne in Paris, Réseau 
Franco-Néerlandais and the French Lyceum Van Gogh in the Hague.

When elephants dance, the grass gets 
beaten (Jan van den Berg, NL, 25’, 
2014) : In Cambodia, we get to know 
the dramatic situation of people in 
their village that faces land grabbing 
and forced migration.

19.30 - 22.00  • Special screening in honour 
of Jean Rouch, the famous French  filmmaker 
and anthropologist who was among the first to 
make use of the docufiction method storytelling 
in film. Screening of Cocorico Monsieur Poulet, 
a franco-nigerian road movie (1974). With Iris 
Hogendijk, Jean-Louis Dodeman and film-
makers Jérôme Blumberg and Steef Meyknecht. 

TUESDAY, APRIL  22nd

> NEDERLANDSE FILMACADEMIE  • FREE ENTRANCE
Session 1: “Docufiction”

WEDNESDAY, APRIL  23rd

> NEDERLANDSE FILMACADEMIE  • ON REGISTRATION
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Session 2: “Transmedia Storytelling”

09.30 - 17.00  • Masterclass “transmedia storytelling” with Esther 
Wouda and Djamil Kemal. Using various platforms and combining 
interactivity, animation, fiction and documentary, choose your own 
perspective as the story unfolds, blending documentary footage with 
mini games and movie fragments.

Esther Wouda is an experienced script consultant, screen-
writer and producer/owner of Gloworm Film. She wrote 
stories and content for series apps such as GTST, In Ther-
apy and Bellicher. Esther teaches at the Film Academy and 
script coaches filmmakers all over the world.

Djamil Kemal is a result-driven senior manager in digital 
entertainment and transmedia. He worked as the marketing 
Director, VP marketing and business development at Lexis 
Numérique. He is CEO of Goshaba, a company dedicated to 
the creation of games for tablets and mobiles.

14.00 - 16.00  • Green filmmaking is taking over Europe
Masterclass for producers, organized by the Green Film Making 
Project in co-production with the Netherlands Filmacademy. 
Festival Film & Science proudly welcomes European experts on 
sustainable filmmaking: among others Michael Geidel (Green Film 
Initiative, Germany), Juhi Shareef (Senior Eco Consultant, Eco Age, 
UK), Mathieu Tronquit (Ecoprod, France) and a representative from 
the Flemish Audiovisual Fund, who have adopted green filmmaking 
in their funding approach. 
Participants will present the developments in their country and 
join the discussion with the audience about the chances that this 
movement brings to the film industry. Discussion moderated by 
Chai Locher – Projectleader of the Green Film Making Project.  

THURSDAY, APRIL  24th

> EYE FILM INSTITUTE NETHERLANDS  • FREE OF CHARGE
Session 3: “European Green Film Making”
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About the Green Film Making Project – The Netherlands
The Green Film Making Project, an initiative by Strawberry Earth, 
challenges filmmakers to produce their film as sustainably as possi-
ble. We organize workshops in the field of green filmmaking, compe-
titions and share tips and tricks on our blogs (www.greenfilmmaking.
com and www.greenfilmmaking.nl). The Green Film Making Project 
is an initiative by Strawberry Earth in collaboration with the Ministry 
of Economic Affairs, DOEN and the ASN Bank.The cooperation with 
KORT! is made possible by NTR and the Dutch Film Fund.

Fast reservation recommended ; please send an email to
rsvp@strawberryearth.com (subject: Film & Science Festival 2014)

Urine superpowers (Thierry Berrod & Quincy Russell, FR, 52’, 2013): 
You will never look at urine the same way : could it be the miracle 
cure to everything?

19.30 – 22.00  • Screening of the documentary Entre les Bras – La 
cuisine en héritage (Paul Lacoste, Jour2Fête, 2012), with English sub-
titles, at the Groninger Forum.

APRIL  30th

> GRONINGER FORUM  • ENTRANCE FEE 9€ / 7€

In 2009, Three-Michelin-star French chef 
Michel Bras decides to hand over his leg-
endary restaurant to his son Sébastien. 
However, it is not easy to take over the
family business when your father is a world-renowned master in his 
field. This film reveals the secrets behind their extraordinary dishes.
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ON REGISTRATION



FESTIVAL FILM&SCIENCE 2014
CORDON BLEU
APRIL  3rd - 30th

AMSTERDAM
THE HAGUE
GRONINGEN

The fourth edition of the International Festival of Film & Science, 
Amsterdam will take place from April 3rd to 30th, 2014 in Amsterdam, 
The Hague and Groningen. Over the course of one month, scientific 
films mainly from France and the Netherlands will be screened, 
with most being introduced and presented by the director. 

This year’s theme is “Cordon Bleu. Films about Food”. Nowadays, 
we are overloaded with food images. “Eating healthy” has become 
a crucial issue in our society. Engaged documentaries and fictional 
films, rarely presented to the public, will be screened during the 
festival. This year, we continue our reflections on new ways of film-
making through debates and workshops and the traditional and ex-
citing French-Dutch competition is still part of the program. More-
over, the festival has now outgrown Amsterdam with sessions being 
held in The Hague and Groningen.

www.filmscience-amsterdam.nl
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In the Netherlands, a cordon bleu is a crunchy delicacy, consisting 
of meat-wrapped cheese, breaded and pan fried. It’s delicious, defi-
nitely not light, and worldly popular. In France, to be a “cordon bleu” 
means being an excellent cook ; it is also a world famous school of 
culinary arts : Le Cordon Bleu.
A cordon bleu can make you fall from your chair with a single mouth-
ful. We hope to do the same with this selection of appetizing food 
films and documentaries!

19.30 - 21.00  • Screening of food films and documentaries
Modern Times (Charlie Chaplin, 1936, USA) : Chaplin is confronted 
by a strange “revolutionary” machine, tailored to make meals easier 
and… messier! 4mn

THURSDAY, APRIL  24th

> EYE FILM INSTITUTE NETHERLANDS  • ENTRANCE FEE 10€
Evening animated by Alain Caron (Chef cuisine / Masterchef)

Comment se fait le fromage de 
Hollande (Alfred Machin, 1909, 
NL): A documentary present-
ing the production chain behind 
Edam from milk to market. 10 mn

Les Mouches (Unknown, 1913, France): In this commercial from the 
Ministry of health, you are instructed to beware of flies who can 
spread tuberculosis derived from 
rotten food. 3mn

Un déjeuner qui ne profite guère (1911, FR): Comedy featuring the run 
away of a thief and his plunder, the lunch of an innocent walker. But 
everyone knows ill-gotten gains never prosper… 8mn

Eating (Frans Zwartjes, 1969, NL) : Three naked women wearing 
masks are eating. From this situation, Zwartjes had made a concep-
tual short-movie that questions our relation to food. 5mn
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INSTITUT FRANÇAIS
Vijzelgracht 2A
1017 HR AMSTERDAM

NEDERLANDSE FILM ACADEMIE
Markenplein 1
1011 MV AMSTERDAM

EYE FILM INSTITUTE
IJpromenade 1
1031 KT AMSTERDAM

LYCÉE FRANÇAIS VAN GOGH
Scheveningseweg 237
2584 AA DEN HAAG

E.S.T.E.C., NOORDWIJK              
Keplerlaan 1                                      
2201 AZ NOORDWIJK                          

GRONINGER FORUM
Hereplein 73
9711 GD GRONINGEN   

MORE INFORMATION

www.filmscience-amsterdam.nl
www.facebook.com/FilmScienceAmsterdam

CONTACT AND RESERVATION

Thomas BEAUFILS
thomas.beaufils@diplomatie.gouv.fr
+ 31 (0) 20 531 95 43

Joachim HUET
joachim.huet@institutfrancais.nl
+31 (0) 20 531 95 46

Charlotte GRONDIN
charlotte.grondin@institutfrancais.nl
+31 (0) 20 531 95 31
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Maïté et son anguille (INA, fragment from TV show, 80’s, France): 
Maïté is an iconic figure of the small screen in France whereby she 
taught people how to cook in a rather unorthodox manner. 3mn

Thierry Marx – Le chef et la 5ème saveur (Jean Barat, 2011, FR): 
A molecular gastronomy lesson by a scientific and Thierry Marx, culi-
nary director of the Mandarin Oriental, a Parisian palace. 5mn

Thierry Marx - Cuisson de la côte de bœuf (TéléParis, France) : Famous 
chef Thierry Marx shows us how to master the preparation of a prime 
rib of beef. 4mn

Banket (Garry Bardin, 1986, USSR) : In this film, specific items of a 
party table are shown, while invisible guests, drunk jokes, and family 
quarrels are the main characters. 7mn

Het kookboek in beeld en klank : croquetten maken (Unknown, 1934, 
NL) : No need to present the Dutch star of snacks! But we can still 
teach you how to do it and impress your friends. 6mn
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L’invention de la cuisine - Pierre Gagnaire 
(Paul Lacoste, 2003, France): Pierre Gagnaire is a 
French cook who considers cooking an art of living. 
We are privy to a very beautiful moment of creation, 
as we follow the reflexion of a chef and watch him 
turn raw ingredients into an edible masterpiece. 8mn

L’Aile ou la Cuisse (Claude Zidi, 1976, 
France): Unseen trailer of a classic 
comedy which tells the epic fight be-
tween Charles Duchemin, defender of 
traditional French quality cuisine and 
Jacques Tricatel, CEO of an industrial 
food chain. 3mn

How to Make a New York Cake (Paul de Nooijer, 1978, NL) : A couple 
is making a cake while their child is playing with a toy plane. They’re 
naked. Innocent fun or a political film? 5mn
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April, 3rd 15.30 –17.30  • Screening of 
In vitro meat (Véronique Préault, Galaxie-
presse, 2013). Meat consumption has be-
come a problem as our intake has increased 
sharply over the past few decades. A

APRIL  3rd, 7th AND 8th

> LYCÉE VINCENT VAN GOGH, THE HAGUE  • BY INVITATION ONLY

April, 7th 15.30 –17.30  • Screening of Global gâchis, le scandale du 
gaspillage alimentaire (Olivier Lemaire, CAPA TV, 2011).
An appalling international investigation into one of the most shame-
ful aberrations of  modern society : food waste. A violent wake-up 
call that also presents solutions and innovations to solve this issue. 

April, 8th 15.30 –17.30  • Screening of 
Thaïlande, des insectes contre la faim 
(ARTE, 2013). What if insects could be 
the answer to world hunger? With more 
than 10 billion people to feed by 2015, the 
highly nutritive value of grasshoppers 
and crickets are not to be overlooked.

18.00 –20.00  • Screening of the documentary The mystery of dark 
matter (Cécile Denjean, ARTE, 2012) in the premises of the European 
Space Agency in Noordwijk. Scientists are facing one of the most 
staggering puzzles in the history of science and human knowledge: 
we can’t account for 95% of the universe’s mass! They are investi-
gating the so-called “dark matter” and “dark energy’’ in an effort to 
better  explain the universe.

TUESDAY, APRIL 29th

> E.S.T.E.C., NOORDWIJK  • BY INVITATION ONLY

solution could be the production of in-vitro meat, which raises many 
ethical and health questions. 

All films are screened in French or Dutch with English subtitles


