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Ladies and Gentlemen, 
 
More than 1300 restaurants participated in the first, 2015 edition around the “French-style 
menu”. On 21 March 2016, over 1715 chefs participated in the event. The Goût de/Good 
France dinner was also served in 150 French embassies, across the seas on board Ponant 
Company cruise ships, and in the air for 24 hours, on Air France flights. 
 
Gastronomy is so deeply rooted in our culture that we suggested “The Gastronomic Meal of 
the French” should be included on UNESCO’s List of the Intangible Cultural Heritage of 
Humanity. Our proposal was accepted in 2010 because we were able to show that a 
gastronomic meal, or even a family meal, “à la française”, is about food and socializing. You 
talk and you eat; you talk about what you eat; and what you eat inspires you to interact even 
more with the other guests. 
 
If you ask foreigners about their perception of France or why they want to visit our country, 
the “art de vivre à la française” plays an important role in their choice. Each year, eighty-four 
million people come and visit France. They come because of our historical heritage, our 
landscapes, châteaux and museums; but surveys show that more than a third of the visitors 
come primarily for wine and gastronomy. 
 
Dear Friends, 
 
Let me remind you that the idea of this event can be traced back to Auguste Escoffier, the 
famous chef of the beginning of the twentieth century, who in 1912 launched what he called 
the “Dîners d’Épicure” (Epicurean Dinners): the same menu, the same day, in several cities 
across the world, catering for as many diners and guest as possible. 
 
In 2015, Alain Ducasse resurrected the idea and suggested it to the then French Foreign 
Minister, Laurent Fabius. Together they launched this challenge to mobilize as many chefs as 
possible to serve a French gastronomic menu. 
 
They hoped to enrol a thousand chefs around the world. In the end, one thousand three 
hundred joined in. A total of one thousand five hundred Goût de France meals were served 
that evening, highlighting the chefs’ creativity and the pleasure of sharing French food 
throughout the globe. Because it has been so successful, it was decided to make it an annual 
spring event. 
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In each participating restaurant, the dinner will highlight the values we think French cuisine 
embodies: sharing, pleasure and a commitment to healthy food. 
 
It’s about getting every category of restaurant, in the four corners of the world, to proudly 
pass some strong messages: 
 
- a message of modernity and openness: in the twenty-first century, French cuisine doesn’t 
impose itself in a hegemonic manner on the global culinary scene. Participating chefs don’t 
give up their own culinary traditions: on the contrary, we suggest marrying them with French 
cuisine. 
 
- a message of excellence and pleasure. As Alain Ducasse put it, it’s “a joyous celebration of 
French cuisine’s vitality”, enabling all cultures to engage in dialogue while recognizing their 
diversity. We want this Good France dinner to be “une fête”, as we say in French: a 
celebration and a sharing of what is beautiful and good. 
 
As you can see, those can be very political messages. 
 
Ladies and Gentlemen, 
 
Last year 10 Dutch restaurants participated in the event. This year they are 23 joining two 
thousands participants worldwide. They ranged from local bistros to fine-dining 
establishments. 
 
But the very originality of this this third edition is to associate a well-known French master 
Chef, Jacques Rolancy, and students from this prestigious Hotelschool to prepare and serve a 
very special Gala dinner at the French Residence in The Hague.  
 
Transmission is at the heart of this experience and I am amazed to see how involved the 
students are, and I would like to thank the School very much for that.  
 
I’m very pleased that so many restaurants all over The Netherlands are joining us on the 
twenty-first of March. Goût de France will provide an exceptional opportunity to savor dishes 
from well-loved classics to the boldest innovations and fusion cuisine, which all promote the 
best of French cuisine today. 
 
I’m convinced that, in the words of the great French chef Paul Bocuse, “There is no good 
cooking if at the beginning it is not made out of friendship for the one to whom it is destined.” 
 
Un mot en Français pour vous dire enfin combien je suis heureux de cette troisième édition 
des dîners Goût de France qui seront, cette année plus encore que les années précédentes, une 
célébration du plaisir de partager, de transmettre et d’innover. 
 
Merci à toutes et à tous./. 
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