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Geachte Franse jury, beste heer Kellerhuis,  
Geachte chef koks,  
Geachte heer Simons, beste Jo, 
Egregio collega, Sua Eccellenza Francesco Azzarello, 
 
Ik waardeer het zeer dat ik de prijs “Het Fijnste Franse 
Restaurant van Nederland 2015” mag uitreiken. Mijn dank aan 
de jury voor al hun werk !   
France's gastronomy is a reflection of its diversity : diversity of 
its regions, diversity of its traditions, diversity of its cultural 
heritage. It contributes to France's international reputation and 
enhances its appeal to foreign visitors, and of course among 
them, the Dutch visitors. More importantly, French gastronomy 
brings people together. A typical French meal is before all a 
moment of sharing and sociability, a moment of conversation 
and transmission. 
 
Great chefs, such as those with us tonight, are contributing to 
the transmission of our culinary heritage and to the attraction of 
French gastronomy. Foreign visitors know this well, as 30% of 
them choose gastronomy as the top reason for going to France.  
Several foreign chefs, among them some Dutch nationals, came 
to France at one point or the other, and were trained by French 
chefs. Once back home, these chefs become ambassadors for 
the French gastronomy. And as the French ambassador in the 
Netherlands, I am happy to pay tribute to them tonight. 
 
The Fête de la Gastronomie, on 25-27 September is not only a 
moment of collective celebration of France's culinary heritage. It 
is also a moment of gathering.  Since 2011, the Fête de la 
Gastronomie offers encounters and learning experiences so that 

everyone can understand how to recognise, appreciate and 
transform quality ingredients. An education for everyone's taste 
buds!  Between tradition and innovation, this year the Fête de 
la Gastronomie is putting the spotlight on creativity : so 
unsurprisingly, in line with this theme, Anne-Sophie Pic, under 
whose patronage this fiest is organized,  is well known for her 
boldness and creativity, as well as for her talent and generosity. 
One of only a handful of women to have earned three Michelin 
stars, she promotes French gastronomy and its values on a 
daily basis. 
 
However, France has more than just Michelin-starred 
restaurants! France knows very well that its customers are also 
looking for unique experiences without having to break the 
bank. Hence the advantage to focus on conviviality, authenticity, 
‘terroir’ and quality. With all these assets, France can easily 
match the expectations for healthy and delicious quality 
products. Restaurants that guarantee this quality, be it simply 
with a simple seasonal menu offering local ingredients, are 
celebrated and valued for instance with the “fait maison” (home 
made) label since July 2014, or with the title “Maitre-
Restaurateur”  to which  more than 3.000 chefs now belong.  
 
The award granted each year by Leven in Frankrijk magazine 
actually bring into light great food experts, close to the 
customers, and who share a passion for gastronomy. These 
chefs are also very often part of a family story. 
 
Ik wil alle aanwezige chefs bedanken voor hun inzet. Zij zijn 
degenen die elke dag weer de Franse savoir-faire, producten en 
tradities onder de aandacht brengen van het Nederlandse 
publiek.    
Over enkele seconden zal de briljante Nederlandse chef en 
winnaar van het “Fijnste Franse Restaurant van Nederland 
2015” eindelijk bekend worden, ik laat nu het woord aan de 
President van de Franse Jury, de heer Tom Kellerhuis. 


