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Bocuse d’Or Winners 
Writing the History of the Bocuse d’Or 

 
 

 
 
 
Since 1987, every two years, chefs from all over the world have met in a friendly culinary 
battle, which culminates in three of them climbing the podium. 
 
The Bocuse d’Or prize-winners’ association was started in 2000, backed by ROUGIE, which 
wanted to help strengthen the ties between all the winners. 
 
Concretely, the mission of Bocuse d’Or Winners: 
 

➢ Through their words and actions, they contribute to the promotion of the Bocuse d’Or as a 

prestigious competition. It now ranks first among contests of its kind, with a sphere of 

influence that has enabled it to attract the “gratin” of international gastronomy, paying a 

warm tribute to the cooking profession. Many of our chefs are getting involved in their own 

countries in very practical ways, organising selections, sitting on juries, coaching new 

candidates. 

 

➢ They created the Best Commis Chef Prize, presented during the Bocuse d’Or to a young 

cook as a reward for his professionalism during the trials, assisting candidates. 

➢ The Chefs are committed to promoting their profession among the younger generation and 

this prize is a highly coveted sign of recognition for those who play a key role in each 

candidate’s performance. 

➢ Pushing their commitment further in favour of all those who help feed the world, they 
help small entrepreneurs (farmers, restaurant owners…) by supporting, Babyloan.org, a 
solidarity-based micro-credit organisation. 
 

➢ On the occasion of each final in Lyon, held every two years, they publish a book presenting 
all the Bocuse d’Or Winners. 
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Some facts about the Bocuse d’Or Prize-winners: 
 

• Honorary President: Jérôme Bocuse 

• Founder-President: Jean Fleury 

• Current President: Philip Tessier, Bocuse d’argent 2015 

• Vice-presidents: Michel Roth, Bocuse d’Or 1991 and Jonas Lundgren, Bocuse 
d’argent 2009 

• Secretary /communications: Catherine Guérin 

 
 
PARTNERS 

 
Main Partner, Founder Member: 

 
Rougié Foie Gras/Alain Rougié 

 
Our other partners:  SEE END OF THIS DOCUMENT

To contact the Bocuse d’Or Winners:  
 
Address of head office: 
  

Bocuse d'Or Winners 
c/o Groupe Paul Bocuse 

Brasserie de l’Ouest 
1 quai du Commerce 

69009 LYON 
France 

Secretary/communications: 
 

Catherine Guérin 
catherine.guerin@bocusedor-winners.com 

Mobile + 33 (0)6 80 65 20 27 

mailto:catherine.guerin@badiane.fr
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Bocuse d’Or History 
 
 
 
1983: Lyon, the capital of gastronomy lacked an event on a par with its international 
reputation. A few professionals from the catering industry, together with several 
representatives of professional associations, decided to remedy this situation. The 
“Professional Catering trade fair” was a success. Around 500 exhibitors and 51,000 visitors 
attended the exhibition.  
Its success was confirmed with the subsequent event: 750 exhibitors and 70,000 visitors 
came together at Eurexpo, Lyon’s new Exhibition Centre. Paul Bocuse was elected 
President of Honour of the Exhibition.  
 
January 24th 1987 
Spurred by the enthusiasm displayed by professionals for this event organised in Lyon, 
Paul Bocuse explained his idea of creating an International Cuisine Competition to his 
friend Albert Romain, who was manager of the Parc des Expositions at the time. 
 
There were already many cuisine competitions in the profession, yet none of them was 
organised live in front of an audience. "We’ll build a row of kitchen cubicles, we’ll have 
young chefs from all over the world, and a jury composed of international gastronomy 
stars who will taste and score the performances. It will all happen live in front of an 
audience sitting comfortably in the gallery".  
 

Paul Bocuse then created an international network composed of his chef friends and 
colleagues from all over the world. Each country was required to select one candidate. 
The Chef in charge of the respective national teams would participate in the international 
jury during the competition in Lyon and an organisation committee was set up to 
coordinate the tasks. The committee was formed by a group of friends, all chefs who 
shared the same passion as their maestro. 
 

Finally, the audience took their seats, just like a theatre when the curtain is raised. The 
world’s press had answered the call. Over 450 international journalists, 20 radio stations 
and television channels were ready to record the event for posterity. 
 
Bocuse d’Or was born. In 2000, the Bocuse d’Or Winners’Academy was created to bring 
together all the chefs who have climbed the podium, winning bronze, silver… or the oh-
so-glamorous gold! In 2013, the chefs decided to simplify the name of the association and 
our logo, to become: the Bocuse d’Or Winners. 
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www.wck.org 
 
 

The Bocuse d'Or Winners are committed to putting their 

notoriety at the service of organizations working to change the world on their own scale, with 

actions related to food. Since 2013 the BOW have been supporting solidarity microcredit through 

the Babyloan platform, now www.lendahand.com  

Today they want to draw attention to the effective work of the NGO World Central Kitchen, 

founded in 2010 by chef José Andrès. 

Representatives of the organization will be welcomed on the stand of the Bocuse d'Or Winners in 

the Espace des Chefs during the Bocuse d'Or 2023. The opportunity for all to find out more, see 

how to get closer to the NGO. In addition, WCK will be part of the jury for the Social Commitment 

Award, co-organized by Gl-events and the Bocuse d'Or Winners; see page 7) 

  

http://www.wck.org/
http://www.lendahand.com/
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Bocuse d’Or 2023 Jury for Social Commitment Award to include World 

Central Kitchen 
 

Founded in 2010 by Chef José Andrés, World Central Kitchen (WCK) is a nonprofit organization 
that is first to the frontlines providing fresh meals in response to global crises. By leveraging local 
resources and adapting in real time, WCK has served more than 200 million nourishing meals.  
 
In 2022 alone, WCK has been able to deliver meals across the world, including in Brazil after 
floods, in Tonga after a volcanic eruption and tsunami, in Florida after Hurricane Ian, in Puerto 
Rico and other locations after Hurricane Fiona. On top of all that, the invasion of Ukraine entirely 
reshaped the world as we know it. WCK’s response included seven countries in the region in 
addition to Ukraine itself and where it continues to provide nourishing meals and meal kits to 
newly liberated cities and communities in need throughout the country.  
 
When disaster strikes, WCK mobilizes with the urgency of now to start cooking and serving meals 
to people in need. By partnering with organizations on the ground and activating a network of 
local restaurants, food trucks, and emergency kitchens, WCK serves comforting meals to 
survivors of disasters quickly, effectively, and with dignity. To support regional economies, WCK 
prioritizes purchasing local ingredients to cook with or to distribute directly to families in need. 
Good, familiar food provides not only nourishment, but also hope in times of crisis. 
 
WCK is able to respond quickly and creatively thanks in part to its global network of culinary 
leaders known as the Chef Corps. Members are culinary leaders who are well respected and 
established pillars of their local communities with the time, reach, and passion to support World 
Central Kitchen's relief efforts. They serve as local liaisons, volunteer at WCK relief kitchens, 
fundraise, and represent the organization in the community.  
 
WCK is grateful for the opportunity to attend the celebrated Bocuse d’Or world chef 
championship in 2023 to meet culinary talent from around the world with the support and 
guidance of the Bocuse d’Or Winners association. WCK hopes to share its mission and 
opportunities to get involved with attendees so that the organization may become even stronger 
and more nimble around the world.  
 
In addition to participating in events throughout the weekend, representatives from WCK will 
serve on the jury for the Social Commitment Award. The award recognizes a team for using food 
as a tool for change, which aligns closely with WCK’s mission. The organization will be 
represented by its culinary director, Elyssa Kaplan, and its Chef Corps manager, Laura Hayes.  
 
Learn more at wck.org and follow World Central Kitchen on social media @WCKitchen.  
Find the WCK Press Kit at: www.wck.org/media-kit   
For additional questions, please contact press@wck.org  
 
 
 
 

https://wck.org/resources/media-kit
http://www.wck.org/media-kit
mailto:press@wck.org
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DESTINATION Bocuse d’Or Winners 
 
You know their name, their face and sometimes their restaurant, but 
the Bocuse d'Or Winners chefs are also a tourist destination. We have 
compiled a guide in which they 
offer you their favorite addresses in all areas: restaurants, hotels, 
sports spots, nature reserves, producers, artisans, wine merchants, 
art galleries, etc. So many good reasons to eat at home while 
exploring a region they love. 
 
This book is designed as an illustrated travel diary with many visuals. 
The printed version is spiral bound. A digital version is also available 
at 
 
Français https://fr.calameo.com/bocusedor-winners/read/006753586d14ddb4703ba  
 
English https://fr.calameo.com/bocusedor-winners/read/0067535860268b2dd2f4a  
 
See also the bookstore section of our site 
 

https://www.bocusedor-winners.com/uk/livre1.html 

https://fr.calameo.com/bocusedor-winners/read/006753586d14ddb4703ba
https://fr.calameo.com/bocusedor-winners/read/0067535860268b2dd2f4a
https://www.bocusedor-winners.com/uk/livre1.html


 

8 

Gl-events and Bocuse d’Or Winners co-organize  
the Bocuse d'Or Social Commitment Award 

 
 
An award given to a Bocuse d'Or team for its societal involvement in areas related to 
food. This prize, awarded jointly by Gl-events and the Bocuse d´Or Winners association, is 
awarded by a jury made up of international personalities recognized for their 
commitment and expertise on these subjects. 
 

Criteria and regulations 
Fields of action: 

- Food aid, meal distribution 
- Education, training, 
- Sustainable development (fight against waste, responsible agriculture, protection 
of resources, etc.). 

 
The chef alone or with his team has the possibility of presenting a file for which he will 
have: 

- Assembled and carried out a project from A to Z in the aforementioned fields; 
Or 

- Provided logistical assistance to an already existing project or structure 

(organization of meals to raise funds, field involvement for training or distribution 

of meals, for example); 

Or 
- Provided its sponsorship, its notoriety to highlight an already existing action or 

structure. 

Rating criteria 
- Degree of involvement of the Chef and possibly his team 
- Assessment, measurability of the impact 
- Temporality; “one shot” action or long-term action 
- Involvement of other actors for synergy 
- Enhancement of the action and effectiveness of communication 
 

Details and specific press kit of the Social Commitment Award on request 

catherine.guerin@bocusedor-winners.com  

 
  

mailto:catherine.guerin@bocusedor-winners.com
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A club to say thank you to the  

 WINNERS’WIVES 
 

 
 
 
 

 

You all know the Bocuse d’Or Winners chefs. They took a long path 
powered by dreams, but also fraught with intense work, doubts, 
anxiety, trials, repetitions and sleepless nights.  
At their sides, women who have accepted their own challenge, with all 
the sacrifices that represents on a family and professional level. At their 
sides, women who have played a huge support role, at home and at the 
restaurant, because many of them work with their husbands. They 
have always been present, encouraging, consoling, energising, 
reassuring. They were the ones who made possible the “bubble” space 
required to be mentally prepared for the Bocuse d’Or. 
The chefs know it, they want us to know it, and that’s why they created 
the Winners’Wives Club, the circle of wives intended to pay tribute to 
the important role these women have played in their success… Life 
partners who have stayed at their sides, because life continues after 
the Bocuse d’Or podium and everyone knows it… look behind a 
successful man and you will often find a woman! 
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The Best Commis 
Chef Prize 

 
 
 
 
 
 
 

The Bocuse d'Or Winners are aware of the extreme importance of the commis to participate 
in the competition under good conditions. Serge Vieira, Bocuse d’Or 2005 said once : “the 
commis is the boy or girl who’s going to win the contest for you, and I always say: WE won!” 

This is why, with the support of our partner Rougié, they created the Best Commis Commis 
Chef Prize to reward the involvement, efficiency and talent of the young people who team 
up with the candidates. 

The winners to date are as follows: 

2003 Abigail Colleran, Ireland 

2005 Elena Sportelli Italy 

2007 Lua Chang Yung Singapore 

2009 Grace Pineda Canada 

2011 Maiko Imazawa Japan 

2013 Kristian Curtis United Kingdom 

2015 Antti Lukkari † Finland 

2017 Benjamin Vakanas France 

2019 Christian Wellendorf Denmark 

2021 Manuel Hofer Switzerland 
 

Find the presentation of these talents on our site 
https://www.bocusedor-winners.com/uk/commis.html  

https://www.bocusedor-winners.com/uk/commis.html
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The prize-winners 
In chronological order 
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Jacky FREON 
 

France 
Bocuse d'Or 1987 
February 3rd 1948 

 
 
 
 

Jacky was the candidate chosen by the profession to represent France for the very first 
Bocuse d’Or in 1987, and he proved to be the right man. He won the competition hands down 
thanks to a concentration and determination that enable him to control his emotiveness. But 
then he is a seasoned competitor! He won his first culinary competition, the Victor Michon 
Cup at Arpajon, as far back as 1963, when only an apprentice at the Trois Soleils at Orly 
Airport. He has since won a string of victories (a good dozen) in both individual and team 
events in a rich career as chef. He mostly works for Joël Robuchon as Head Chef in various 
Parisian establishments and brought a solid gastronomic name to the Hôtel Lutetia and later 
to the Grand Hôtel-Café de la Paix. Since 1998, he has placed all his energy at the service of 
the Mutuelle des Cuisiniers de France and the Fondation Léopold Mourier, where he is 
Managing Director. This is his way of helping to gain recognition for the hard work 
accomplished by hundreds of chefs, many of whom are indispensable in upholding the 
quality cuisine for which Jacky Fréon fights tooth and nail! This spirit has won him the title of 
Meilleur Ouvrier de France honoris causa.  

Now retired, he still often works with underprivileged youth and migrants, for whom cooking 
is a profession that restores hope and a bright future. He willingly partners with the 
Fondation des Apprentis d’Auteuil. 
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Michel ADDONS 
 

Belgium 
Bocuse d'Argent 1987 

 

  

 

 

Michel was Executive Chef at the Hyatt Hotel in Brussels when he competed in the first 
Bocuse d’Or in 1987. By then, he had already won 1st prize in the Prosper Montagné 
competition (1979) and been named Best Chef in Belgium (1980), acquiring an experience 
and a culinary level that enabled him to reach the second step of the Bocuse d’Or podium. 
After starting out at Chez Marius en Provence, his career path took him to a few of the very 
best Belgian dining establishments (l’Ecailler du Palais Royal, La Villa Lorraine, la Maison du 
Cygne…). It then developed in a positive way, mostly taking charge of restaurant teams at 
grand hotels (Ramada, Hyatt, Scandic Crown…). He has been involved in many operations 
abroad (London, Dubai, Miami, Stockholm…), particularly for the promotion of Belgian 
cuisine. Since 1997, he has been working in Brussels as Head Chef for Official Receptions at 
the European Commission, where he manages the official catering service dedicated to the 
President, Commission members and their guests, who enjoy the privilege of sampling a 
modern cuisine that has never forgotten its traditional roots. In 2012 he entered a well-
deserved retirement and can finally devote himself to his other great passion – golf! 
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Hans HAAS 

 

Germany 
Bocuse de Bronze 1987 

April 2nd 1957 
 
 
 
 
 
 
 
 
 
 
 

 
 

Hans Haas’s career began in traditional style as assistant-cook at the Kellerwirt restaurant in 
his native town of Wildschönau in the Tyrol. After short periods in some well-known 
establishments, including the Auberge de l’Ill at Illhaeusern, alongside Paul Haeberlin, Eckart 
Witzigmann asked him to manage the kitchens at the Aubergine in Münich. However, 
beneath his chef’s hat, a creative artist, sportsman and lover of nature and the open air lay 
dormant. In 1991, with the creation of the Tantris restaurant (2 Michelin stars and 18 points 
in the Gault Millau), he decided to apply the basic principles of Tantric philosophy (which 
stems from Indian Buddhism) to cuisine with the aim of “finding a balance between body and 
mind; not asceticism, but pleasure without remorse”. He has developed a light and natural 
cuisine served in a pleasant ambiance where contemporary art also has its place, since the 
restaurant frequently hosts exhibitions. He also devotes one day a week to cookery classes 
open to all and has written some very successful cookbooks.  

Now retired, he devotes himself a lot to sculpture, his other great passion! 

 
 

 
 
 
 
 
 
 



 

17 

 

 
 

Léa LINSTER 
 

Luxemburg 
 Bocuse d'Or 1989 

April 27th 1955 
 
 
 
 
 
 
 
 
 
 

 
 

Léa was born and raised in a world composed of a café-restaurant, a hotel, a petrol station 
and a bowling alley! After the baccalaureat exam, she chose to study law in France, but 
returned to her village of Frisange after her father’s death to manage the family business. 
After this “duty” turned into a passion, she decided to open the “Lea Linster” gastronomic 
restaurant, which was awarded a star by the Michelin Guide in 1987. A warm and open 
individual, she has encountered some of the greatest chefs, including Freddy Girardet, Joël 
Robuchon, Paul Bocuse, the Troisgros family and many more, enriching her cuisine and her 
love of the profession. When given the opportunity of representing Luxembourg for the 
Bocuse d’Or in 1989, it was an obvious chance for her to enhance her reputation. Her simple 
and delicious cuisine enabled her to become the first woman to win a Bocuse d’Or. The award 
propelled her to the very heights of the culinary world, though she still has one regret, “that 
there aren’t more female candidates in the Bocuse d’Or!” 

These days, her greatest happiness is seeing her son, Louis, taking over the family restaurant 
with talent, pride and dynamism. 
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Pierre PAULUS 
 

Belgium 
Bocuse d’Argent 

† 
 

 
 
 
 
 
 
 
He has left us but Chefs remain Chefs forever and he is now sitting 
among the best of them. 
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William WAI 
 

Singapore 

Bocuse de Bronze 1989 
February 21st 1959 

 
 
 
 

One can only sit back in admiration on reading William Wai’s professional itinerary. He chose 
to become a chef at the age of 22 and trained at different large tourist complexes as well as 
at Beijing Air Catering where, as assistant executive chef, he managed catering for 24 airline 
companies (ranging from 4 to 5,000 meals a day). His ability to manage large teams for mass 
catering earned him several prizes and, in 1997, he became Executive Chef at the Suntec 
International Conference Centre, where his task is to ensure the quality of cocktails and 
banquets for thousands of people every day, providing both Asian and Western fare. An 
experience that continues to serve him well in his current position at SATS International 
Catering. However, despite his obviously heavy workload, he still finds time to prepare for 
various culinary competitions and display his remarkable talents! After competitions on such 
themes as seafood and Australian meat, he competed in the 1989 Bocuse d’Or to become 
the first Asian to climb the podium! 
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Michel ROTH 

 

 France 
Bocuse d'Or 1991 

 November 7th 1959 

 

 

 

 

Michel Roth has become a symbol of the best French culinary tradition, embodying the 
obstinacy and perfectionism of a chef who chose his trade to “make others happy”. Originally 
from the Moselle, he started his apprenticeship at the Auberge de la Charrue d’Or at 
Sarguemines before continuing on a path that would take him to the very best restaurants; 
the Crocodile, the Auberge de L’ill, Ledoyen, etc. He then joined the Ritz in 1981, under the 
management of Guy Legay, and stayed there 19 years, climbing the ranks to the top. After a 
spell at Lasserre, the Ritz asked him to take over the management of its kitchens in 2001, an 
offer he couldn’t refuse. Michel Roth travels the world in the company of other prestigious 
chefs. He represents a refined, creative, tasty and colourful form of French cuisine. Last of 
all, one can only be impressed by the long list of competitions he has won over the years: 
Prix Taittinger, Prix Escoffier and so on, and above all the Meilleur Ouvrier de France award 
in 1991.  
2009 (the year of his 50th birthday) was a marvellous year for him: in January, he was elected 
Chairman of the Bocuse d’Or Winners’ Academy, and in March he was awarded a second star 
by the Michelin Guide. When the Ritz closed for a two-year period due to construction, it 
gave him a break, but certainly not a relaxing one. Solicited right, left and centre, he opted 
among others for the post of Consultant Chef at the President Wilson Hotel in Geneva and 
was quick to win them a Michelin star and an 18-point score from the Gault Millau. Michel 
really enjoyed working on a variety of projects and decided not to return to the Ritz kitchens 
(although he remains their loyal ambassador). He is now pursuing his mission in Geneva, 
while also working as a consultant on a multitude of projects (putting his name to airline 
dishes for Servair, for example). 
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Lars Erik UNDERTHUN 
 

Norway 
Bocuse d'Argent 1991  

February 10th 1957 
 
 
 
 
 
 
 
 

 
 

Lars was the first Norwegian to climb the podium of the Bocuse d’Or, opening the way to a 
host of compatriots with obvious talents for culinary competition. He shared his success with 
the Norwegian culinary team to which he belonged for two years. You must visit the 
Spisestedet Feinschmecker restaurant in Oslo to appreciate his Norwegian cuisine, which 
draws much of its influence from French tradition. He claims that you can tell a good chef 
from a bad one by the sauces they cook, so it comes as no surprise that he pays great 
attention to such delicious details. Another of his stock arguments is the need to respect the 
seasons; he improvises his menu day by day and nothing pleases him more than a grilled 
salmon in the country in summer and the sweetness of strawberries picked fresh from the 
field. He also loves being in direct contact with his guests and is a familiar figure at his 
restaurant, where he often gives cooking classes. 

He also has a high media profile, particularly on the NRK programme: Kokkekamp (the Battle 
of the Chefs) 
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Gert Jan RAVEN 
 

The Netherlands 
Bocuse de Bronze 1991 

January 18th 1953 

 
 
 
 
 

Gert Jan Raven is Dutch. After starting his career in his own country (and a stint in the army, 
where he was catering manager), he continued working in Belgium in grand hotels such as 
the Hilton and Royal Windsor in Brussels. This experience opened the doors to becoming 
head chef of the Hilton Hotel in Antwerp, where he worked from 1994 to 2009. He still finds 
the time to participate brilliantly in a variety of competitions, including the Prix Prosper 
Montagné, which raised him to the rank of Best Chef of Belgium in 1983. The title and trophy 
were awarded to him by Princess Paola. However, his participation in the 1991 Bocuse d’Or 
remains the great moment in his life, despite having to prepare for it alone under difficult 
conditions. Advice from friends with sure palates and an iron will helped him take third place 
on the podium. A genuine surprise and, as he says, “the proof that one can win despite having 
few resources!” Today, after a fine career, he is finally finding the time to devote to his 
passion: sculpture! 
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Stiansen BENT 
 

Norway 
Bocuse d'Or 1993 

June 18th 1963 
 
 
 
 
 
 
 
 
 

 

Bent is the first Scandinavian chef to have won the Bocuse d’Or. Already renowned in his 
own country where, at the age of 23, he became head chef of the Continental Hotel, the best 
restaurant in Oslo, this success has enhanced his reputation on the culinary scene. He 
participates in many television programmes in different countries, for example. However, it 
is in his restaurant, the Statholdergaarden (Michelin 1*), opened in 1994, that he has really 
developed his art. There, he offers a warm welcome to gourmets from Norway and 
elsewhere at a sumptuous 17th century property in the heart of Oslo. His gastronomic 
cuisine, based on Nordic traditions with a strong European influence, gives pride of place to 
Norwegian products, including several cheeses capable of surprising even well-travelled 
French palates! For those also looking for the roots of simple, high quality Nordic cuisine, 
Bent Stiansen has a Nordic inn at the same address: Statholderens Mat & Vinkjeller. Bent’s 
restaurant was considered by professionals in his country as the best establishment for 
apprentices in Norway. 
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Jens Peter KOLBECK 
 

Denmark 
Bocuse d'Argent 1993  

June 24th 1947 

 
 
 
 

 
 

 

Jens Peter Kolbeck is undoubtedly the most 
international of Danish chefs, as well as being the most famous. His career began with a 
world tour of the best kitchens. From Hamburg to the Savoy Hotel in London, Rome and 
Washington (where he worked for the Danish Embassy) and then to New York, he developed 
a rich panoply of experiences. However, that was not the end of it. From 1970 to 1974, he 
toured the best restaurants in France: Haeberlin, Guérard, Vergé, Troisgros, Bocuse, Point, 
and so on. By the time he returned to Denmark, he had become a remarkable chef thanks to 
all these influences, and Queen Margrethe made a clever choice when she took him into her 
service. He stayed 5 years managing the kitchens of the Royal household before returning to 
the world of restaurants where he enjoys making dishes for the many Danes who flock to his 
table. He also worked as a chef for a dynamic company (TeleBilling) whose director wanted 
to have a top chef for his guests… and staff! Jens has now retired but he is still very active in 
his professional universe and every year he organises an important charity meal with the 
goal of funding internships abroad for young chefs. In 2012, he celebrated 50 years in the 
profession with a delightful ceremony, and on the occasion, his Danish colleagues awarded 
him the 2012 Chef of Chefs prize; an honour that left him overcome with emotion. 
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Guy Van CAUTEREN 
 

Belgium 
Bocuse de Bronze 1993  

May 8th 1950 
† December 2020 

 
 
 
 
 

 
 
 

Guy Van Cauteren was undoubtedly one of the best-known Belgian chefs. He came to cuisine 
via butchery after being expelled from college for his subversive reading material (by Louis-
Paul Boon, the “anarchist” writer, notably), but he became a happy and fulfilled chef. After 
attending the hotel school at Ostend, a stay in Paris with Lucas Carton, and holding the post 
of head chef at the French Embassy in Brussels, he set up in the impressive family home in 
eastern Flanders, which dates back to Napoleonic times when it was already known as the 
highly respected inn, the “Lion d’Or”. His restaurant, “‘t Laurierblad” (the laurel leaf), 
Michelin 1*, was reputed for its cuisine, which was “solid, just right, and has consigned risky 
improvisation to oblivion”. However, far from remaining in his cocoon, he cooked on TV 
shows and also served his profession, presiding over the Flanders Eurotoques contest from 
1995 to 2005, and the Master Chefs of Belgium from 2000 to 2003. 2013 marked the start of 
a retirement that he enjoyed in Knokke, on the North Sea coast, where the fish kept him 
dreaming, of course; cooking during those days was reserved for family and friends, but still 
with the same love put into it, day after day. Guy passaed away in December 2020. 
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Régis MARCON 

 

France 
Bocuse d'Or 1995 

June 14th 1956 

 
 
 
 
 

 
 
He is known everywhere as the chef of the mountains, and presides over the family inn 
transformed into a temple of gastronomic excellence. His reputation won at the Bocuse d’Or 
and above all the quality of his cuisine have attracted both local and international gourmets 
to his base in the village of St Bonnet-le-Froid. They all come in search of fine flavours that 
transform simple foods such as mushrooms and Le Puy lentils into an unforgettable 
gastronomic experience, and find a warm family welcome for which his wife Michele is 
largely responsible. With the opening in 2005 of the new Restaurant Régis et Jacques Marcon 
(Michelin 3*), he realised his dream of building a decidedly modern establishment at the top 
of a hill overlooking the natural surroundings that have always fascinated and inspired him. 
Diners can stay at the hotel, which was awarded an Ecolabel in 2009 for its design and 
environmentally-friendly operation. The restaurant also gave his son, Jacques, the 
opportunity to convert the passion handed down by his father into a trade primarily chosen 
for pleasure. They form a tandem that works well and gives Régis the time to devote himself 
to missions he holds dear, including the one entrusted to him by the Sarkozy then Macron 
governments: to set up, with the profession, an apprenticeship development programme, 
then help give the manual and technical trades a stronger and more valued place in French 
schools. But he is always coming up with new projects for his cherished village and, in 2015, 
he also opened a fitness centre in the mountains, in partnership with his son Thomas, a 
physical education teacher. 
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Melker ANDERSSON 
 

Sweden 
Bocuse d'Argent 1995 

December 3rd 1962 

 
 
 

 
 

 
 

No one could have foreseen Melker Andersson becoming a chef, even though his mother 
enjoyed cooking! What’s more, his real love was skiing, both for the sport itself but above all 
for the competition. Although an excellent skier, he realised that he would never beat his 
compatriot Gunde Svan (a future world champion). Consequently, his interest in skiing was 
put on the back burner. Fortunately, his interest in cuisine took the upper hand, and his love 
of flavours, creativity, the influence of all the cuisines of the world, combined with his 
determination, would open up a fascinating career for him. After spending time in France, 
some of it at the Moulin de Mougins, he returned to Sweden and trained at various 
restaurants. In 1994, he opened his first establishment, “Fredsgatan 12” (Michelin 1*), which 
helped revolutionise Swedish cuisine. His modernism and very personal approach led to his 
being named Chef of Chefs in 1995. The 1995 Bocuse d’Or was to be a memorable 
competition worthy of this sportsman. With his broken leg in plaster, due to a fall in his 
kitchen, he nonetheless managed to mount the second highest step on the podium. He was 
awarded his Bocuse d’Argent in Stockholm, where he lost no time in launching projects to 
set up new restaurants that have all been very successful. He now runs several 
establishments, each one based on a different theme. They are all thriving and he could be 
nicknamed “the Concept King”, given his gift for creating very different entities each with a 
distinct personality. 
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Patrik JAROS 

 

Germany 
Bocuse de Bronze 1995 

March 18th 1967 

 
 
 
 
 
 
 
 
 

 

Patrik started his career as a chef like many others, working in a large number of restaurants, 
including the Aubergine, Munich’s star ranking eatery, where he was chef from 1993 to 1995. 
There is no doubting Patrik Jaros’s love of cuisine, but restaurants are not the only places 
where he likes to practise his art! Competitions such as the 1995 Bocuse d’Or give him the 
opportunity to demonstrate his skills, although he finds working for publishing and industry 
particularly fulfilling. Through his company, FOOD LOOK, he has contributed to many books 
on subjects as varied as the “Oktoberfest” (by Taschen) and the recently published 
Trufflebook with a foreword by Paul Bocuse (Feierabend Publishing). He also designs and 
develops new recipes, products and point-of-sale solutions for the food industry. In 2009, he 
organised the German selections for the Bocuse d’Or. Originally from the Czech Republic, he 
is delighted to have developed a restaurant-bar concept in Prague: Hospodska. 
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Mathias DAHLGREN 
 

Sweden 
Bocuse d'Or 1997 

March 10th 1969 

 
 
 
 

 
 

Mathias grew up on the family farm in the north of Sweden. He has always loved the 
atmosphere of the kitchen, helping his mother and grandmother to do simple chores. This 
was how he learned the taste that bread and butter should have, a lesson he has never 
forgotten. He studied at the hotel school in Umeå before working in well-known restaurants 
in his country. He then left to work in Spain, an event that sparked his love for its people and 
food. In 1996, he opened up his own establishment, the “Bon Lloc” (“Good Place” in Catalan). 
There, he served Latin European cuisine drawing inspiration from Spain, France and Italy. 
While opening Bon Lloc, he spent 600 hours training for the Bocuse d’Or, which was enough 
to make him the winner. He believes that talent consists in 10% gift, 90% ambition and 0% 
luck! Mathias has been awarded the “Chef of Chefs” title eight times. In 1998, the Michelin 
Guide awarded a star to his restaurant while the Swedish Culinary Academy gave him its Gold 
Medal. In 1999, he published his first book, named the best cookery book of the year, and 
has since been awarded a succession of Best Restaurant titles by Gourmet Magazine, 
appeared in TV programmes, written articles, given lectures, and so forth. After Bon Lloc, he 
opened two new restaurants in his name at the renowned Grand Hotel of Stockholm, where 
he was soon attracting the top critics and was awarded two Michelin Guide stars for the 
gastronomic restaurant Matsalen and one for the bistro. He features among the 50 best 
restaurants listed by Restaurant Magazine. Mathias, who has also taught the subject of 
culinary creativity at university, is one of the leading lights in the new Nordic cuisine that is 
attracting so much interest. 
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Roland DEBUYST 
 

Belgium 
Bocuse d'Argent 1997 

February 3rd 1965 

 
 
 
 
 
 

 
Everyone who frequents the Bocuse d’Or knows Roland Debuyst and his wife Ayse for their 
joyful and tireless commitment alongside Belgian candidates. To meet them in their own 
country, you have to go to Nossegem, in the suburbs of Brussels, where he works in the 
kitchen while she greets customers. After training at Ceria and starting his professional life 
in places like the well-known Radisson SAS Brussels, in 1993 Roland Debuyst opened his own 
restaurant called the Orangeraie, a fragrance from the south in a place where the 
atmosphere of Provence pervades in homage to a region he loves dearly. Known for being a 
tireless worker, he places great value on textures, which he uses to surprise his visitors’ taste 
buds. He is a keen competitor and winning the first prize in the Prosper Montagné 
competition (Belgium’s leading chef) marked an initial step towards the Bocuse d’Argent in 
1997. May 2005 saw a turning point. Roland decided to close his traditional gastronomic 
restaurant, brought in an architect to give a complete facelift to the premises, and launched 
Orange Food Fashion, a trendy establishment in which he serves contemporary cuisine that 
hasn’t forgotten to taste good. It was an immediate success. He followed this in 2007 by 
taking over the very beautiful Mariadal brasserie in Zaventem, which was awarded a Bib 
gourmand by the Michelin Guide in 2009. In December 2015, he took on a new challenge, as 
co-founder of the BeBurger venture, a restaurant devoted to quality hamburgers! August 
2016 saw the creation of “Brasserie Alfons”, which focuses on high quality meats and 
artisanal products on that theme. 
Where will it all end? A new turning point for Orange in 2017, totally redesigned, restyled 
and renamed Bistro R; success has come knocking. 
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Odd Ivar SOLVOLD 
 

Norway 
Bocuse de Bronze 1997 

July 21st 1969 
 
 

 
 
 

 
 
 
 
 

When Odd Ivar Solvold climbed the podium in 1997 to receive the Bocuse de Bronze, it was 
by no means his first victory in a culinary competition. Since 1988, he had put in a string of 
award-winning performances; the Silver Medal at the World Young Chef Championships, and 
the Best Chef of Norway competition, which he has won three times. An active member of 
the Norwegian culinary team, he is often presented by his peers as the “king of competitions” 
and enjoys helping others prepare for their own performance, acting as coach to Charles 
Tjessem, Geir Skeie and Ørjan Johannessen, for example. His mind is wide open to other 
culinary cultures and he fights to win respect for and improve the quality of products. 
However, his most satisfying victory was undoubtedly winning the confidence and 
professional esteem of Edgar Ludl, a kind of godfather to Norwegian chefs who created a 
renowned gastronomic restaurant at his village on the outskirts of Sandefjord, drawing a 
constant stream of gourmets from all over Norway. He served as Ludl’s right-hand man for 
several years before buying the restaurant. Then in November 2009, he sold it to open the 
place of his dreams: brasserie, café, bakery, wine bar and a culinary studio for cooking 
classes. The name of this magical place: SMAK, which means Taste in Norwegian, quite 
simply. In 2013 however, he had to make a choice since he was constantly solicited by clients 
for his skills as a consultant and, most of all, he would be taking the helm and becoming more 
heavily involved in the Bocuse d’Or structure in Norway. Since then, he has been acting as a 
consultant for the industry and for the hotel-restaurant trade, for Ørjan Johannessen among 
others, and has written a book: Norwegian Fish. And he now has time to devote to his other 
great passion: triathlon (Ironman) and extreme running. 
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Terje NESS 

 

Norway 
Bocuse d'Or 1999 

April 7th 1968 

 
 

 

Terje Ness comes from a small town in the west 
of Norway, Førde. He was four years old when 
he decided to become a chef. He doesn't know 
why, since at the time he didn't even help his 
mother in the kitchen … but that was what he 
wanted to do. Years later, he found himself in 

the kitchens of the famous Bagatelle restaurant in Oslo. From 1997 to 2000, he belonged to 
the Norwegian culinary team. During the year leading up to the Bocuse d’Or he trained 
intensively with the enthusiastic support of Eyvind Hellstrøm. After winning, he continued to 
work at the Bagatelle before opening his first restaurant, ORO, in August 2000. It met with 
instant success. Terje left ORO in March 2004 to work at Haga, on the splendid Haga golf 
course a few months later. This gave him the opportunity to combine his love of nature and 
sport with his profession. Terje likes developing his own style of cuisine, mainly based on the 
fish found in Norwegian waters, by enhancing their diverse qualities. He blends the 
techniques of French cuisine with local products, a strategy that has earned him an 
international reputation and led him to travel as an ambassador for Norwegian sea products. 
In 2009, he returned to take command of ORO to general acclaim. He opened two new 
restaurants, Brasserie Blanche and Alfred (in the Nobel Peace Centre). 2011 was the year of 
the big project with the opening in late September of ONDA, a sort of steamship on the water 
in Oslo harbour. Following the success of these projects, he concentrated on ORO while at 
the same time developing a new high-level line of business focused on private luxury catering 
to individuals and companies. In 2013-15, he also became the Norwegian celebrity 
“Children’s Chef” through a highly successful double season with the TV series The Children’s 
Kitchen. In 2016 Terje decided to devote his time fully to developing his high-end catering 
business. Terje is also a father of two. In 2016, Terje decided to devote himself entirely to his 
company Restauranthosdeg (a restaurant in your home). 
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Yannick ALLENO 
 

France 
Bocuse d'Argent 1999 

December 16th 1968 

 
 

 
 
 
 

 
After training at the Royal Monceau and Drouant, Yannick Alléno’s skills are the result of the 
purest Parisian culinary tradition and he has a penchant for sophisticated cuisine with 
classical French roots to which he brings a zest of youth. After working at the Scribe, where 
he earned a second star from the Michelin Guide, he took on the management of the 
kitchens at the famous Hôtel Meurice in 2003 and was awarded three stars. He is also a keen 
competitor, since that allows him to surpass himself and set his sights even higher. Before 
climbing the podium at the Bocuse d’Or in 1999, he had already won 1st prize in the Paul 
Louis Messonnier competition, 1st prize in the Auguste Escoffier competition, and so on. 
Most of all however, Yannick Alléno loves his profession and has always given free rein to his 
imagination, creating dishes that make gourmets’ mouths water. He readily describes his 
cuisine as “lively and perhaps a little sensual”, and is taking it towards ever higher summits, 
winning a second star for the Cheval Blanc Restaurant at Courchevel. 
His talent, combined with his business savviness, have involved him in the development of 
concepts in Beirut and Beijing, to name but two. But it’s mainly in Paris, the city he loves, 
that he has blossomed, highlighting the Parisian terroir, the land and products of the area, 
first through a book, then through a bistro that finds a balance between the roots of the 
region and a modernity that permeates everything he does. In July 2014, Yannick took over 
the renowned Pavillon Ledoyen restaurant on the Champs-Elysées and immediately earned 
it 3 Michelin stars, thanks to his Modern Cuisine and his work on sauces and Extractions®. 
This new cooking trend, with its visionary and modern approach to the culinary art, combines 
a tried and tested savoir-faire with the benefits of the very latest technological discoveries, 
enhancing flavours and throwing down the bases for the evolution of French cuisine.  
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Ferdy DEBECKER 
 

Belgium 
Bocuse de Bronze 1999 

August 29th 1959 
 
 
 

 
 
 

Ferdy Debecker is a typical example of a “born” chef, who, after training at the Louvain hotel 
school, immediately went to work in reputed star-ranked restaurants; first in Brittany at the 
Château de Locquenolé in Lorient, then at Eddie Van Maele’s restaurant in Brussels, among 
others. In 1987, he and his wife Ann opened their own restaurant Eyckerhof (Michelin 1*), 
where they welcome anyone looking to enjoy good fare and relax. In a small traditional style 
farmhouse in the woods a few kilometres north of Brussels, he offers a very personal 
conception of what he considers “bespoke” cuisine. His open mind takes him to other worlds, 
and in 1992 he participated in a meeting between Belgian artists and several chefs that gave 
rise to a very original artwork. As he puts it: “we always return to the roots of traditional 
cuisine, giving it a personal touch and adapting it to modern tastes”. Since January 2015, 
Ferdy Debecker has been the president of the Bocuse d’Or Winners’ association. He is very 
attached to the Bocuse d’Or, and puts passion and energy into the organisation of the Belgian 
rounds. He is also president of the Bocuse d’Or Winners. 
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François ADAMSKI 

 

France 
Bocuse d'Or 2001 

March 25th 1971           
 
  
 
 
 
 
 
 
 
 
 

 
 
 
François Adamski comes from the north of France and he loves his region. He learned his 
trade at the hotel school in Le Touquet before conquering Paris, where he did his military 
service at the Hôtel Matignon as chef to the Prime Minister. He then went to the Plaza 
Athénée, the Ritz, Maison Prunier, the Intercontinental, and so on. After several years’ loyal 
service as Chef of the Abbaye St Ambroix in Bourges, he took a new direction in 2009, 
accepting the management of the magnificent "Le Gabriel", in Place de la Bourse. His faithful 
team followed him and, to listen to them, "it's been a real pleasure". That’s where he was 
awarded a star by the Guide Michelin, earned by a cooking style that combines excellence 
with simple authenticity, with the accent on real flavour, the kind of cooking where taste is 
still the keyword. By the time he won the Bocuse d’Or in 2001, he had already cut his teeth 
brilliantly in a variety of national and international contests, but when he thinks back, that 
biggest victory of all still brings a quiver of emotion. François also earned the title of Meilleur 
Ouvrier de France in 2007. In 2015, he decided to go solo, working as a consultant on a variety 
of projects, perhaps pending a return to managing his very own kitchen some time in the 
future. 
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Henrik NORSTRÖM 
 

Sweden 
 Bocuse d'Argent 2001 

April 22nd 1969 

 
 
 
 
 
 

 
Henrik felt greatly honoured to be chosen to represent Sweden in the 2001 Bocuse d’Or and he put 
his heart and soul into winning the Bocuse d’Argent, which he says “shone as warmly in my eyes as 
the Bocuse d’Or, as I was so happy to participate in this competition!” He also considers winning the 
Bocuse d’Argent to have been a major factor in his success and in what he is today. 
In 2013, he orchestrated a sort of revolution in his life when he decided to turn his Michelin-starred 
restaurant into a daily food bistro named Lux dag för dag (Lux day by day)! The aim: to offer his 
customers an ever-changing cuisine based on a daily supply of very fresh and strictly seasonal 
products. They buy whole animals that they use according to the principal of “no-waste”. A great 
innovation too was what he calls the “walk through”, a kind of kitchen-shop. At certain times, in the 
backyard of the restaurant, he hangs an “OPEN” flag meaning to all lovers of good products that 
they are welcome to come and fill their basket with very fresh products… and discuss with the team 
to get some cooking tips from professionals! The restaurant is located in a listed brick building, 
which was originally the company staff canteen for the Electrolux firm. The building is right next to 
Lake Mälaren overlooking Stockholm City Hall and beyond to the heart of the city. 
Henrik’s second restaurant, B.A.R., was opened in 2009. B.A.R. is a seafood grill which looks a bit 
like a fish-market (around 20 species every day; bought directly from the fish auction in 
Gothenburg). Customers choose their fish fresh (or fish a lobster in the aquarium!) and compose 
their own dishes from the grill, together with side orders and sauces.  
A third restaurant was started in 2012: EAT, a real Asian restaurant; mainly Chinese food prepared 
by talented Chinese personnel that Henrik recruited directly in China! Food is served Chinese style: 
guests share varied food on the table. 

2016, opening of Penny & Bill, a restaurant and cocktail bar combination where simple dishes are 
designed to match the cocktails 
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Hakon Mar 

ÖRVARSSON 
 

Iceland 
Bocuse de Bronze 2001 

January 31st 1973 

 
 

 
His rise to the third step of the Bocuse d’Or podium came as a surprise to some! How could 
this windswept island at the northern tip of Europe, in the middle of the Atlantic, produce 
such excellent chefs? That’s forgetting that Hákon Már Örvarsson, a chef fuelled by passion 
for his trade and trained at the Iceland Hotel School, comes from a country where people 
like to produce the best out of simple, top-quality raw materials. He began his career at the 
top, at the Holt Hotel in Reykjavik, part of the Relais & Châteaux chain, before leaving to train 
for the Bocuse d’Or with Léa Linster, and it would be hard to find a better place to train. He 
went back there after winning the Bocuse de Bronze to work as head chef until December 
2002. He then returned to his roots and worked as executive chef at the Nordica Hotel until 
2007. After signing the famous manifesto of Nordic nouvelle cuisine, Hákon introduced his 
personal style of cuisine to the Vox restaurant, based around Icelandic products with a few 
European influences… and sometimes a touch of Asia. His intuition reigns, whatever dish he 
may be concocting. He decided to promote the lamb and fish produced by his country around 
the world, and also to spend several months in the wild, in a kind of restaurant-cabin where 
he welcomed fishermen who had come from all over the world to discover the rivers of 
Iceland. While there, he extended his creativity to its very limits, through a type of cuisine 
rooted in the environment.  
Nowadays, he owns two establishments: Kitchen and Wine, which is located in the 101 Hotel, 
and Essencia. But in summer he can still be found on the banks of the river Norðurá, one of 
the best islands for salmon fishing (his great passion). Today, he owns two establishments: 
Kitchen and Wine, in the 101 Hotel, and Essencia. 

 

 

 

 
 



 

38 

 
 

 
Charles TJESSEM 

 

 Norway 
Bocuse d'Or 2003 

May 5th 1971 
 
 
 
 
 
 
 

 
 

He is definitely the “sportiest” of the Norwegian chefs competing for the Bocuse d’Or. His 
professional itinerary leaves the impression of an inexhaustible practitioner of cuisine, and 
of culinary competitions in particular. Trained at the Godalen Hotel School and the famous 
Culinary Institute of Norway in Stavanger, he began his career working at a string of 
prestigious restaurants in Sweden, the USA and Denmark, before returning to Norway, 
where he worked at the inevitable Bagatelle, among other places. However, he’s a born 
competitor and has participated in the national culinary team since 1997, becoming its 
captain from 2001 to 2004. He has won acclaim at many international competitions, in both 
individual and team events. After directing the Culinary Institute of Norway, Charles Tjessem 
worked for Statoil, an oil company, handling the catering of its reception facilities. Then in 
2005, his dream came true with the opening of his own establishment together with his wife 
Monika. This is a lively place, combining a restaurant, a bakery-pastry shop, cooking classes 
and seminar facilities. In late 2016, he sold everything to set off on some new adventures in 
the realm of consulting. 

2018: ever loyal to Sandnes, opening of a restaurant in a sublime house, a former vicarage: 
Villa Skeiane! 
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Franck PUTELAT 
 

France 
Bocuse d'Argent 2003  

November 7th 1969 

 
 

 
 
 
Franck Putelat comes from the Jura and started his 

career in traditional manner in his region by acquiring the CAP and BEP diplomas. From the 
outset, he showed a great determination to rise to the top. At the age of only 17, he was 
hired at the kitchens of the Hôtel de France in Les Rousses. Since then, he has followed a 
steady ascent, going from the Auberge de Chavannes, Taillevent, under the direction of 
Philippe Legendre, to Georges Blanc’s restaurant at Vonnas, where he was Executive Chef. 
This career path has also allowed him to take part in different promotional activities around 
the world, from New York to Singapore, Peru, Canada and elsewhere. He acquired a taste for 
competition when he entered a contest for Apprentice Chefs in 1986. In 2003, after entering 
12 culinary competitions, he won the Bocuse d’Argent which raised him to the highest levels 
and allowed him to continue his discovery of other culinary cultures through travelling. In 
1998, he became the Chef at the Hôtel de la Cité in Carcassonne. In 2005, he made his dream 
come true by opening the Parc Franck Putelat in Carcassonne. Their keywords are 
meticulousness and excellence applied to cooking, decoration and service. Yet, for all his 
meticulousness, Franck makes a point of keeping passion at the forefront of his cuisine. And 
that’s doubtless what won him his second Michelin star in 2012. In 2013 he opened a 4* 
hotel where his guests can extend their wonderful stay. 2016 saw the opening of “A 4 temps 
By Franck Putelat”, in partnership with his loyal supporter Thomas Brieu. The brasserie’s 
concept: the 4 phases of the day, the 4 seasons of the year, and the menu is changed every 
season with a colour code, yellow for Summer, orange for Autumn, white for Winter and 
green for Spring. That includes everything from logo to staff uniforms via napkins, toilet 
paper, etc. 
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On July 1st 2016, Franck added 12 rooms to his establishment when he bought the Hôtel Pont 
Levis located at the foot of the fortess city. 

 

 

 

Claus WEITBRECHT 
 

Germany 
Bocuse de Bronze 2003 

November 18th 1973 
 

 
 
 

The resume of this 31-year-old chef leaves the impression of a man who, born as he was into 
a family of restaurateurs, has never doubted his vocation, alternating training and challenges 
with the sole goal of becoming ever better. Between time spent at reputed restaurants, with 
the Haeberlin family, Harald Wohlfart and Helmut Thiltge and Dieter Müller for example, he 
trained at the Cordon Bleu school in Paris, won the International Young Commis Rotisseur 
contest in 1996, the Taittinger prize in Hamburg in 1997, became the first German to win the 
European Gastronomy Challenge in Bordeaux, and so forth. Finally, he returned to his 
parents’ restaurant, the Talblick Inn in Wildberg in October 2001, but has never slept on his 
laurels, joining the German Bocuse d’Or team in January 2002 to climb the podium in 2003! 
In a region with a strong culinary tradition, he likes to takes things to their limits and admits 
to the influence of French cuisine, with the addition of hints of the Mediterranean and even 
touches of Asia. 
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Serge VIEIRA 
 

France 
Bocuse d'Or 2005 

April 4th 1977 

 
 
 
 
 

 

Serge chose his trade primarily because he could indulge in it every day. He had competed 
only once, when he won the Jean Botio "Auvergne-Quebec" competition in 1997. After that, 
Régis Marcon, for whom he was working as right-hand man, suggested he try his hand at the 
National Artistic Cuisine Competition, to experience a test that would force him to go further 
in his profession and perfect his technique. And he won, making him aware that he should 
represent France in the Bocuse d’Or 2005! So a several-month marathon of intensive training 
began, during which he formulated his recipes while listening, of course, to his boss's advice, 
but also that of a number of young chefs, including Jacques Décoret, Eric Pras, Davy Tissot, 
and Eugène Hobraiche, who enforced the most exacting rigour. All this effort bore fruit and 
resulted in him climbing to the top of the podium. Serge then dreamed of opening his own 
restaurant, and devoted all his energy to turning that dream into a reality. He put this period 
to good use by teaching and travelling widely, enriching his palette with different culinary 
influences from Australia to Spain, and so on. In spring 2009, Serge and his wife Marie-Aude, 
a wine-waiter and consultant, finally realised their dream in the heart of the Cantal at the 
Château du Couffour, where they express their modern outlook in a historic setting! This 
modernity is based around the conviction that only the healthiest products should be used. 
It is certainly that conscience and the implacable desire to do things right that won them a 
second Michelin star in 2012. With his mind always full of new projects, that same year he 
bought a hotel in Chaudes-Aigues, transforming it into a high-end hotel with brasserie. 
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Tom Victor GAUSDAL 

 

Norway 
Bocuse d'Argent 2005 

June 5th 1976 

 
 

 
 
 

 
 

It could be said that Tom Victor Gausdal fell into the “magic cauldron” of competition from 
the earliest age! He started out as an apprentice at the Statholdergaarden (the restaurant 
run by Bent Stiansen, Bocuse d’Or 1993) and then, several restaurants later, he was assistant 
to Odd Ivar Solvod when he came to Lyon to win the Bocuse de Bronze in 1997. Tempered 
by the rigours of Norwegian sport from the outset, his victories began when he was voted 
Best Chef of the Year 2000 in his home country, and Chef of the Year in 2003, before stepping 
onto the podium of the Bocuse d’Or 2005, just one point behind the winner. In Oslo, he 
invests his energy, creativity and team spirit (with three partners) in Flavours, a company 
which, as well as offering decidedly modern and innovative catering and delicatessen 
products, provides a variety of consulting services: culinary design, cookery lessons, and so 
on. In summer 2010, he opened a new location: STRAND (the beach) in Oslo: a restaurant 
with a warm ambiance, featuring seminar and party rooms… and a bakery, all situated on 
the very edge of the Oslo fjord. It is located in a pleasant, green area by the sea. In November 
2012, he opened a new restaurant downtown: Smalhans. In 2014, he started Hitchhiker, a 
delightful concept based on street food from across the world.  

Next came Sentralen, a restaurant, bar and cafeteria located in a cultural centre, Brutus, a 
wine bar serving natural wines, and 3 Handwerk bakeries, specialised in sourdough bread. 
Nowadays, he and his partners manage a total of 13 establishments. 

Tom Victor still finds the time to write books and take part in TV programmes, particularly as 
a member of the jury in the Norwegian version of Master Chef! 
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Rasmus KOFOED 
 

Denmark 
Bocuse de Bronze 2005 

Bocuse d’Argent 2007 

Bocuse d’Or 2011 

August 22th 1974 
 
 
 
Rasmus Kofoed, a native of Denmark, grew up in the 
old ferry town of Vordingborg, located 100km south 
of Copenhagen. His love of nature, vegetables and 
cooking came from his mother who often took him 

with her while foraging in the forest or along the coastline. His confidence in the kitchen 
grew while receiving praise for his food from his brothers and sisters which lead him to 
pursue a culinary education. 
 
He was the captain of the Danish culinary team for 7 years. His competitive nature, his drive 
for perfection and his passion for cooking eventually led him to Bocuse d’Or where he 
reached the third step of the podium during his very first year in 2005. Two years later he 
returned to bring home the silver trophy but he wasn’t finished yet. After taking a break from 
competitions, he bravely entered Bocuse d’Or again and received the gold in 2011 in a never 
before repeated moment in Bocuse d’Or history. 
 
In 2007, he opened Geranium, a restaurant which celebrates seasonal, organic and bio-
dynamic ingredients from within Denmark and Scandinavia.  The following year the 
restaurant received its first Michelin star. In 2010 the restaurant moved to the top floor of a 
building located at Parken, the national football stadium. The restaurant overlooks the 
beautiful park below with views across the sea to the Swedish coastline. The first Michelin 
star at the new location arrived in 2012 followed by the 2nd in 2013, and the third in 2016. 
As of 2019 Geranium was listed at #5 on the World’s 50 Best Restaurants list. 
 
Rasmus lives in the countryside not far from Copenhagen with his wife and 3 children. He 
attends Bocuse d'Or events around the world, as an honorary judge, a coach and a lifelong 
supporter of the organization. 
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Fabrice DESVIGNES 

 

France 
Bocuse d'Or 2007 

November 29th 1973 
 

 
 

Fabrice Desvignes inherited his passion and gift for cuisine from his family. Owners of star-
ranked restaurants, his grandparents handed down all the know-how he needed to become 
a great chef. His career really kicked off when, still only 16, he worked as an assistant chef 
during the summer months. After full professional training, he completed internships in 
several renowned restaurants including Aux Armes de Champagne and the Ivy in York. Then 
he worked for Georges Blanc, where he was originally hired as a commis chef but eventually 
became a line chef. Enthusiast that he is, he asked to do his military service in the kitchens 
of the joint chiefs of staff of the French Ministry of Defence. He then broadened his 
experience in a variety of prestigious establishments, especially in Switzerland, at the Hôtel 
Beau Rivage in Geneva and with Bernard Ravet. His main motivation for participating in the 
Bocuse d’Or was to face the critics and general public. After long months of preparation, 
2015 was the great year that brought him the coveted title of Meilleur Ouvrier de France 
From 1999 he worked in the kitchens of the Senate Presidency before accepting in 2021 to 
manage the kitchens of the Elysée Palace. He has also had the pleasure to teach for the 
Bachelor Ferrandi degree at the famous Grégoire Ferrandi School in Paris. 
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Franck GIOVANNINI 
 

Switzerland 
Bocuse de Bronze 2007 

April 16th 1974 
 
 
 
 
 
 
 
 
 
 
 
 

Franck Giovannini was the first Swiss national to climb the podium of the Bocuse d’Or. 
Passionate, meticulous and precise, he constantly strives to prove his ability to everyone. A 
tireless perfectionist, he gives the best of himself every single day in order to progress still 
further. Franck Giovannini's young but already successful career started at the Auberge de la 
Couronne where he was apprentice to Claude Joseph. Later, he went on to perfect his art 
with some of the great names in cuisine such as Grey Kunz in New York, Fredy Girardet, 
Philippe Rochat, Benoit Violier and others. He worked as a sous-chef from 2000, to the 
famous Philippe Rochat at the Restaurant de l’Hôtel de Ville in Crissier, then became Chef 
when Rochat passed on the torch to Benoît Violier in 2012. After sharing 20 years of 
friendship and work in Crissier with Benoît Violier, he took over from him in the kitchen after 
Benoît passed away in 2016, continuing the work accomplished by his predecessors and is 
managing to maintain the establishment at the highest level. He competed twice in the 
Bocuse d’Or, an experience that he describes as exceptional and unforgettable.  
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Gier SKEIE 
 

Norway 
Bocuse d'Or 2009 

July 2nd 1980 

 
 
 

 
 
 
 

It was on seeing Bent Stiansen on TV, winning the Bocuse d’Or in 1993, that Geir decided 
that his day would also come. He trained in the best Norwegian restaurants with his country’s 
very best chefs. As a member of the national team, he also won team victories; an experience 
that would serve him well when training candidates for the Bocuse d’Or, in Sri Lanka or 
Hungary for example. With the true competitor’s spirit, he spent 50 hours a week (on top of 
his daily work) training with one goal in sight: winning! He always wants to be the best in 
everything he does. So when he needed advice, Eyvind Hellstrøm, Harald Osa and other 
Norwegian Bocuse d’Or winners were on hand to give it to him. He acknowledges the debt 
he owes to his chef and coach at the time, Odd Ivar Solvold. "He knows everything there is 
to know about food and how a kitchen works. He's a complete professional who has an 
answer to every question". Like so many of his compatriots, he likes nature and it certainly 
influences his cuisine, which "must be colourful and appetizing". Geir is a (hyper)-active kind 
of guy: he skis in winter and sails in summer. And he keeps fit by working out at the gym! 
After an active sabbatical period, which he put to use starting up a wine import company, he 
is venturing out on some new culinary adventures. In November 2010, together with his wife 
Katrine, he opened a fish restaurant close to a famous fishmonger in Sandefjord. It’s a 
seasonal place where it’s a real pleasure to eat fresh-caught fish, sitting by the seaside with 
a view of the boats. Spring of 2013 saw the opening of another Brygga 11 in Stord, Geir’s 
native village. He also opened a fish restaurant in Hemsedal, the famous skiing resort in 
Norway. 
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Jonas LUNDGREN 
 

Sweden 
Bocuse d'Argent 2009 

May 3rd 1978 

  
 
 

 
 

 

Jonas remembers his first gastronomic sensation perfectly well. "It was in Norrland, in the 
north of Sweden. I ate blueberries, fresh-picked in the woods, and served with homemade 
vanilla ice-cream". He loves products from his own country but is more than happy to work 
abroad to benefit from contact with other cultures: The French Laundry in the Napa Valley, 
The Square (2**) in London, and Pierre Gagnaire in Paris. He was amazed to be representing 
his country at the Bocuse d'Or. "The Bocuse d'Or is the most prestigious prize that a chef can 
win". As a good Scandinavian, he prepared for the contest as though it were a sport, training 
for hours at a time with the help of Swedish winners Henrik Norström and Mathias Dahlgren, 
who passed on their own experience. Jonas is also a keen sportsman, his second passion. 
"Physical training gives you real mental strength". He has also published a book on Paleo 
cuisine. 
Today, after several years running the kitchens of Wynn Palace Cotai in Macau, he has 
decided to continue living in this city where he is working on a business degree 
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Philippe MILLE 

 

France 
Bocuse de Bronze 2009 

March 17th 1974 
 
 
 
 
 
 
 
 
 
 
 
 
   

Philippe’s first gastronomic emotion was the pot-au-feu that his grandmother made every 
Sunday: "I'll always remember those smells that bewitched me when I entered the kitchen". 
After training at the hotel school in Le Mans when he was 15 years old, Philippe started at 
the Aubergade in Pontchartrain, and meeting Jean Bordier there was a decisive step in his 
career. He learned all the basics of "Escoffier" cuisine, then went on to realise the importance 
of rigour under Louis Grondard at the Drouant restaurant. Frédéric Anton of the Pré Catelan 
passed on his finesse, while Michel Roth at the Ritz gave him a taste for competition. Lastly, 
Yannick Alléno. Philippe Mille describes his cuisine as "classical but adapted to the tastes of 
today". Aware of the importance of keeping an even keel, Philippe draws from sources other 
than cooking, as he swims and likes to travel, with a marked preference for Asia. He is 
currently learning Japanese. He took a personal and professional change of direction in 
January 2010, leaving the capital for Champagne, where he took control of the kitchens at 
Les Crayères. 2011 was an excellent year with one star awarded by the Michelin Guide and 
the prestigious title of Meilleur Ouvrier de France. And continuing on his momentum, 2012 
brought him a second star. In 2008, he created the Trophée Mille, which every year brings 
together young students from multiple countries to celebrate cooking in an atmosphere of 
friendship.  
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Tommy MYLLYMÄKI 

 

Sweden 
Bocuse d'Argent 2011 

Bocuse de Bronze 2015 
July 31st 1978 

 
 
 
 
 

 
 
Tommy Myllymäki undeniably belongs to the young generation of Swedish chefs who have 
travelled and experienced various culinary traditions but are eager to develop Nordic cuisine, 
which is increasingly rooted in its environment: simple, direct and self-evident, highlighting 
vegetables and nature. His grandmother Kerttu’s cooking inspired his passion for his future 
profession and rooted him in the kind of rustic traditional cooking that delights the palates 
of diners at Julita Wärdshus, his summer inn in the Södermanland region. Tommy is very 
open-minded and cherishes this fantastic gastronomic memories of tasting dishes by Pierre 
Gagnaire, Alain Ducasse in Monaco, Régis Marcon, and so on. Since his success at the Bocuse 
d’Or, he has been solicited from all sides; beneath the surface of this calm man with an 
actor’s physique lies a real talent for communicating, and Swedish TV was quick to turn him 
into a star of the small screen, cross-crossing the country highlighting local products in the 
form of spontaneous culinary creations that are helping to give the Man in the Street a desire 
to cook. In December 2012, he opened a new restaurant in the town of Jönköping: “Sjön”, or 
Lake in Swedish; an establishment that he conceived of as simple, serving a cuisine within 
everyone’s scope. In 2018, he closes Sjön, heading towards new projects… Stay tuned! March 
2020 sees the opening in Stockholm of its restaurant Aira. Despite the intense work, he finds 
time to run every day, a passion that he shares with his wife Malin, a designer. 
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Gunnar HVARNES 
 

Norway 
Bocuse de Bronze 2011 

May 5, 1977 
 
 
 

 
 
Gunnar Hvarnes is the eighth Norwegian to mount the Bocuse d’Or podium. A fine 
achievement for this chef whose first experience in the world of cooking was as a dishwasher 
in the kitchen of a ferryboat between Norway and Sweden! He started out as an apprentice 
in a hotel in Gaustablikk, a popular ski resort in the mountainous Telemark region, then 
began working in various Norwegian restaurants. Gunnar’s time at Bon Lloc, Mathias 
Dahlgren’s first restaurant in Sweden, had a lasting influence on him. Dahlgren is one of the 
leading lights in the Scandinavian “philosophy” of Nordic cooking that draws from its own 
roots and strives to achieve a simple and natural quality. The Nordic influence and his training 
in French cuisine (including with Bocuse in 1997) have made Gunnar Hvarnes a well-rounded 
chef with a solid foundation. Since 2006 he has worked at Hos Ingrid (Ingrid’s), at the well-
known Gastronomisk Institutt in Stavanger. Then he prepared for the 2012 opening of the 
Spiseriet restaurant (in the magnificent new concert hall in Stavanger). Of course, he is also 
a member of the Norwegian Culinary Team, a preparatory school for the Bocuse d’Or, a 
competition that he sees as the “ultimate challenge for a chef” and nowadays he is delighted 
to be the coach for the national team! 
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Thibault RUGGERI 
 

France 
Bocuse d'Or 2013  

September 5th 1980 
 
 
 
 

Living abroad for several years soon taught Thibault 
how lucky he was to be in France! With its excellent 
quality products drawing from a wide variety of 
regions, not to mention the French gastronomic 
culture and meal ritual that brings together family and 
friends day after day to communicate around the 
sheer pleasure of eating.  
Bolstered by this knowledge, at age 13, it was time to 

choose a profession... and he would be a chef! To ensure that this culinary heritage would 
continue and not be lost; to hand down knowledge to the people around him, and to future 
generations, values that are unifying and essential to our society. For him, food is a universal 
value in France, and beyond that a language enabling communication with the whole world! 
Paul Bocuse would become his guide and his book "La cuisine du marché" would take pride 
of place on his bedside table. 
Curious and thirsty for knowledge, Thibault took his science Baccalaureate before enrolling 
at “Lesdiguières”, the excellent public hotel and restaurant school in Grenoble. He worked in 
several renowned establishments, since "he who can do more can do less": Guérard, 
Taillevent, Alexandre in Garons and Lenôtre would all serve as windows onto “something 
else”; different types of cuisine that inspire creativity, pushing him to question himself, 
explore new approaches to get to the very heart of the matter. Thibault is driven by creation 
and he needs several types of fuel to power it; cooking of course, but more than that. He 
cultivates passions and makes a point of experiencing them to the fullest! Mountain biking, 
culinary photography, music (violin, drums and electronic music); he competes in each of 
these disciplines, often achieving the best result. His cooking also obeys a certain set of rules 
and has proved to be an increasing source of happiness; teamwork, striving for excellence, 
meeting artisans and clients with a passion for cooking. Putting all his love into each and 
every dish.  
These days, Thibault is delighted to be managing the kitchens at a unique location rich in 
almost 1000 years of history: the Abbaye Royale in Fontevraud. In this atypical setting, on 
the banks of the Loire and far from the city lights, he can give free rein to his immense 
culinary creativity, combining culture, history and design. 
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Jeppe FOLDAGER 

 

Denmark 
Bocuse d'Argent 2013 

January 1st 1986 

 
 
 

 
 
Born one January 1st, maybe that special entry into life gave Jeppe the energy that’s so 
palpable when you talk to him. And his mother doubtless played a role too. She was a cook 
in retirement homes and was quick to immerse him in the pleasures of steaming, aromatic 
saucepans. As a child he could stay for hours beside the stove, watching the preparation of 
simple, but oh-so-generous everyday dishes. By the age of nine, he was determined to 
become a cook. Jeppe opted to combine school training with a lot of hands-on practice, 
thanks to the Danish system, which leans heavily on apprenticeship. He started out at the 
Rosdalhs restaurant in Aalborg, then at the restaurant run by the Hôtel Brøndums in the 
beautiful Skagen region. While doing his military service, he experienced the joy of working 
as chef on the Royal Yacht Dannebrog. When he’s not cooking or scoring victories in a variety 
of cooking contests, Jeppe expends his energy through sport; fitness and biking mainly. He 
loves music and even played drums for several years, admitting to a special attraction to 
Caribbean music! On the travel side, he’s been a frequent visitor to France and Italy. Between 
2013 and 2017, he took on the position of Chef at the famous restaurant Alberto.k, located 
on the 20th floor of a building overlooking Copenhagen. Since 2018, he runs the restaurant 
Kanalen. An old house, a warm, friendly atmosphere, very Danish. His style of cuisine? 
Naturally, there’s a Nordic touch to it, but for the most part he goes with a trend that is fairly 
open, and whose catchphrase is simply: the best products for drawing out the best tastes… 
In the beginning of 2021, he heads to the countryside to take control of the kitchens of the 
Dragsholm Slot castle. 
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Hamada 
NORIYUKI 

 

Japan 
Bocuse de Bronze 2013 

October 7th 1975 
 
 
 
 

Let there be no doubt, Noriyuki Hamada has personality! He approaches life head-on, fully 
aware of what it can offer him if he puts the effort in. He didn’t just adopt his haircut from 
the Samurai, but also one of their key precepts: tenacity. A tireless, self-taught worker, he 
essentially approaches cooking as a means to express what he loves and what he is, in other 
words, as an art in its own right. To achieve that, he seeks a balance between an 
indispensable technique and the expression of his own aspirations. He seeks perfection in 
every technical gesture, while drawing from his intuition to produce a cuisine that resembles 
him, Japanese but above all “Hamada”, personal and original! 
The son of caterers, as a very young child Noriyuki was immersed in a world where his parents 
prepared the famous Bento boxes, which he paid tribute to in the Bocuse d’Or through his 
fish recipe. While still a boy, he enjoyed using up leftovers and decided he would become a 
cook… He trained through contact with Japanese, Italian and French cuisine (for example 
Régis Marcon who played a major role, says Noriyuki), but understood how important it is to 
re-immerse in your own culture, drawing from it the things that have made him a very great 
chef today. Executive Chef at the Bleston Court Yakawatan in Karuizawa near Nagano, he’s a 
happy man; the region is stunning and allows him to be in contact with a natural environment 
that inspires him. He has his own vegetable garden and pig farm, the farmers and breeders 
around him spontaneously provide him with the very best of their production, delighted that 
a young chef is playing the local card and transforming their products into treasures of 
creativity! 
At the Bocuse d’Or, his meat dish, presented on a tray in the form of a huge open book, was 
entitled: “The book of nature”; for Noriyuki, nature already contains everything, and it is 
from nature that we must glean a sort of culinary truth. 
He views competition as a means to set himself a challenge, a tool for self-development, but 
above all he’s happy that his presence on the podium acknowledged a form of Japanese 
cuisine with its own special status, modern and personal, and is delighted that the local 
aspect could shine under the global spotlights. Since 2016, he has been working in the 
sumptuous setting of a restaurant at the hotel HOSHINOYA in Tokyo, and it is already a 
resounding success. 
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Ørjan JOHANNESSEN 

 

Norway 
Bocuse d’Or 2015 

August 10th 1985 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

Ørjan presented his country with another medal in 2015. That victory at the Bocuse d’Or had 
nothing to do with luck: it was the outcome of sheer persistence. Since 2007, Ørjan has been 
working, training, and competing alongside the man Norwegian chefs view as the best coach 
of all: Odd Ivar Solvold. From 2008, he took part in all the national and European selections 
(with Geir Skeie, to name but one), which led him to the final in Lyon. A fifth place in 2013 
revived his Viking determination, and he would return in 2015 to win! He once counted the 
number of hours devoted to the Bocuse d’Or. The answer: more than two thousand. He also 
cites the pleasant atmosphere created around him, support from his family, the team and 
his commis chef as his motivations.  
After reaching the top step of the podium, Ørjan’s goal was to get back down to earth, rest 
and spend some time with family, including his fiancée Cecilie, who is a wine waiter. The two 
of them headed back to the hotel that his parents have managed for 32 years in Austevoll, 
south of Bergen: Bjekkjarvik Gjestgiveri. His twin brother, Arnt, has been the kitchen chef 
there for some time now and Ørjan is delighted to be going back to work for him, under his 
command. Another fine story of a family and a tightly-knit team. 
When he isn’t working, like any Norwegian, Ørjan loves to play sports, particularly cycling 
and golf.  
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Philip TESSIER 
 

United States of America 
Bocuse d’Argent 2015 

September 23rd 1979 
 
Philip was the very first person to put the USA on the 
Bocuse d’Or podium. That victory might have made 
him happy, but it didn’t make him lose his head. There 
is so much room for other things in his life, and he is 

constantly striving to satisfy his insatiable curiosity; always learning, always open-minded, 
working alongside the very best, to add to his knowledge of a profession that has kept on 
nourishing him. Philip claims to be a happy man. He grew up in Virginia, owes his last name 
to grandparents from Quebec, had a mother who worked a lot, got home late and opened 
the path to cooking for him through preparing the evening meals. What started out as a 
necessity for this 12-year-old who loved to eat, became a pleasure too: he discovered that 
he liked to cook. At the age of 16, he delved into the restaurant world for the first time: 
working as a waiter at a hotel in the region, the Williamsburg Inn, an “old-style” 
establishment where he acquired the basic skills and the notion of service. Then he was off 
to the prestigious Culinary Institute of America in New York to study cooking. That’s where 
he learned the basics of the profession, and it’s also where he met Rachel, a pastrymaking 
student, who would later become his wife and the mother of his children. 
 
His career path would lead him to the Escoffier Room, to the Bernardin, and to Per Se. A few 
short but intense stays in France would complete his experience and his knowledge of 
French, working at L’Essentiel in Chambéry and the Moulin de Mougins. Next, Thomas Keller 
recruited him for the Bouchon Bistro, and he left New York in 2007 for California’s legendary 
Napa Valley. In 2011, he entered the kitchens of The French Laundry as executive assistant 
chef. We all know the rest of the story: preparation for the Bocuse d’Or, with his commis 
chef Skylar Stover, supervised by his chef friends and supported by the Mentor KBK 
association. 
 

Today, Philip manages various assignments, including the one entrusted by the owners of 
the Press restaurant in St Helena to revitalize the establishment. He dreams of opening his 
own restaurant one day; to be continued… 
 
When he’s not in the kitchen, Philip is a big soccer fan, plays whenever he can, and since his 
stay in Lyon, he admits to keeping track of the Olympique Lyonnais team a little more closely! 
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Mathew PETERS 
 

United States of America 
Bocuse d’Or 2017 
October 14th 1983 

 
 
 
 
 

 

A native of Meadville, Pennsylvania, Mathew Peters started cooking as a teenager, in his 
family… Watching the TV programme “Great Chefs of the World”, something clicked in him: 
this was going to be his profession.   
At the age of 19, he entered the Cordon Bleu school in Pittsburgh, where he followed rigorous 
training enabling him to acquire some solid bases. He took his first professional steps in 
Florida (in Naples) before joining the team at Adour Alain Ducasse, in New York. It was a fine 
introduction into the big league. He continued with Thomas Keller at Per Se then at The 
French Laundry in California. Then he was back in New York where he became executive sous-
chef at Per Se. Thomas Keller encourages him to fulfil his dream of competing in the Bocuse 
d’Or. Thanks to this support and coaching from Philip Tessier (Bocuse d’argent 2015), he 
went on to train for more than one whole year, often against a background of techno music 
at full volume… 
His cuisine draws from a variety of influences. He reminds us that America is a bit cultural 
melting pot, and his French-influenced basic training with Cordon Bleu has been enriched 
with ethnic, Hispanic and other tones. 
Today, he lives in Austin, the city his wife Lorin, a pastry chef, comes from. He is allowing 
himself an active transition period, working on a variety of events, while waiting to be able 
to open his own restaurant. That’s his dream! He also works alongside Lorin in his Cookie 
Rich delivery business. 
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Christopher William 

DAVIDSEN 
 

Norway 
Bocuse d’Argent 2017 

August 28th 1983 
 

 

 

 

 

Gunnar Hvarnes is the eighth Norwegian to mount the Bocuse d’Or podium. A fine 
achievement for this chef whose first experience in the world of cooking was as a dishwasher 
in the kitchen of a ferryboat between Norway and Sweden! He started out as an apprentice 
in a hotel in Gaustablikk, a popular ski resort in the mountainous Telemark region, then 
began working in various Norwegian restaurants. Gunnar’s time at Bon Lloc, Mathias 
Dahlgren’s first restaurant in Sweden, had a lasting influence on him. Dahlgren is one of the 
leading lights in the Scandinavian “philosophy” of Nordic cooking that draws from its own 
roots and strives to achieve a simple and natural quality. The Nordic influence and his training 
in French cuisine (including with Bocuse in 1997) have made Gunnar Hvarnes a well-rounded 
chef with a solid foundation. Since 2006 he has worked at Hos Ingrid (Ingrid’s), at the well-
known Gastronomisk Institutt in Stavanger. Then he prepared for the 2012 opening of the 
Spiseriet restaurant (in the magnificent new concert hall in Stavanger). Of course, he is also 
a member of the Norwegian Culinary Team, a preparatory school for the Bocuse d’Or, a 
competition that he sees as the “ultimate challenge for a chef” and he is delighted to have 
been the coach for the national team during several years! Since June 2021, he's the Culinary 
Director of Compass Group Norge AS. 
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Viktor ANDRESSON 
 

Iceland 
Bocuse de Bronze 2017 

September 15th 1984 

 
 
 
 
 

 
Viktor Andrésson is the second Icelander to climb the podium. His biography reflects the 

career path of a chef who was determined to make it: two participations in Bocuse d’Or, in 

2005 as a second commis in the team and in 2009 as the direct commis of the candidate in 

the box, in 2009) 

Icelandic Chef of the Year in 2013, then Nordic Chef of the Year in 2014... He acquired 

professional experience as a trainee, both in his own country and internationally: in France 

alongside Christophe Moisand and Philippe Girardon, in the USA with Wylie Dufresne and 

Granat Achatz, in Denmark with Torsten Vildgaard… 

In Iceland, he was, the executive chef at the famous Blue Lagoon, which attracts people from 

across the world, eager to bathe in the naturally hot water of this volcanic island. 

Ever since his success in the contest, he has taken the time to travel, an activity that he loves. 

Destination USA, Denver, where snowboarding helped him to recharge his batteries. He has 

visited many countries on the planet and still dreams of visiting more… This goal is on his “To 

do list”. True to his Icelandic blood, he enjoys nature and sport, the mountains and fishing of 

course. What’s more, once the fine weather arrived he often worked at the Langá Lodge, a 

fishing spot renowned for its excellent salmon. When it comes to the kitchen, he loves to 

cook whole pieces, whether it’s fish or chicken. When he goes out, “Street food” offers him 

the kind of enjoyable and exotic atmosphere he loves the best. 

In 2020, eager to become a source of high quality products, he opened a butcher’s shop and 

fine grocery in Reykjavik: Saelkerabudin. 
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Kenneth TOFT-HANSEN 

 

Denmark 

Bocuse d’Or 2019 
 

Born May 11 1982 
 
 
 
 
 
 
 

 
 
 

Looking at Kenneth’s career path is a bit like enjoying a surge of positive energy. From the 
age of 17, he started training as a cook at the vocational high school in Silkeborg. After 
starting out as a dishwasher at the Christian 8 restaurant, in the same town, he worked 
relentlessly to become a chef from the age of 23 at the gastronomic restaurant Piaf. He kept 
training and developing at various Danish restaurants before laying down his hat in heaven 
on setting foot in Svinkløv Badehotel in the small town of Fjerritslev, in the very north of 
Jutland, which basically means “in the middle of nowhere” as he likes to point out. There, for 
six months a year, with his wife Louise (who he met during a TV show that she was hosting 
as a journalist), he strives to maintain a simple, natural atmosphere facing the ocean: no wifi, 
mobile phones banned in the restaurant, no TV in bedrooms… and a fabulous cuisine 
featuring refined simplicity, which changes every day, spotlighting regional products, starting 
with fish of course.  
Culinary competitions seem to have kept his taste for challenges alive: from 2003, he 
successfully competed in commis chef contests in Denmark and Scandinavia. When he “only” 
finished sixth in the 2015 Bocuse d’Or, he was hugely disappointed. In September 2016, fate 
stepped in and the hotel burned down, destroying a magnificent building: everything had to 
be rebuilt. The Viking picked himself up, encouraged by his wife, and surrounded by a strong 
team including Francis Cardeneau and Rasmus Kofoed, he once again prepared for the 
Bocuse d’Or, which he won in 2019! His partner, Christian Wellendorf, was elected best 
commis chef on that occasion. His takeaway from that experience: most of all the fact of 
having learned from his mistakes and the huge pleasure and privilege of having been able to 
devote time to such a venture.  
Whenever he finds a little free time, he likes to fish: a way of associating his love of nature 
and the ocean with cooking. 
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Sebastian GIBRAND 
 

Sweden 

Bocuse d’argent 2019 
 

August 6 1988 
 
 
 
 
 
 
 
 

 
 

It all started with a grandmother who was an excellent cook (and a magician when it came 
to baking), who loved to show little Sebastian how enjoyable cooking can be. For his part, 
Sebastian realised from the age of 10 that, beyond the amusement aspect, he was engaging 
in an activity that made him happy, which was really “just for him”! He was a very good 
student, and his parents, who are absolutely not in the trade, dreamed of him getting an 
academic training. When he announced that he wanted to become a cook, the reception was 
more than cool… He finally convinced them to accept his choice by promising to become one 
of the best chefs in the country. He initially cut his teeth in restaurants in his home town, 
Helsingborg, then arrived in Stockholm where he became a line cook at Oaxen, then chef at 
Frantzen, the most renowned restaurants in the capital! Joining the Swedish cooking team, 
which he would be captain of for several years, enabled him to discover competition and 
travel, two activities that he adores… And he fell in love with the USA, and particularly San 
Francisco. 
In 2014, he was entrusted with the creation of the starter for the famous Nobel Prize dinner: 
a crab terrine in lobster jelly with langoustine soup. Now an independent chef, he finds 
satisfaction in a variety of services, particularly in coaching missions, which he trained for. 
But for the Bocuse d’Or, he called on Tommy Myllymäki to coach him. He dreams of opening 
his own restaurant down the line, probably a place where he would offer an affordable local 
cuisine, based on his mastery of French technique, but drawing from varied influences, since 
he likes to give free rein to his creativity and not be confined by styles or trends. For now, he 
has set himself the goal of competing once again at the Bocuse d’Or and climbing a step 
higher up the podium: the only one valid in his eyes… He has also signed up to take French 
classes so he can make the very most of the experience, in a country he really loves, for one 
thing because he has a passion for wine. February 2022: Sebastian launches his catering 
business with his partner Robert Sjöberg! 



 

61 

Christian André  
PETTERSEN  

Norway 
Bocuse de bronze 2019 and 2021 

 
Born July 21 1989 

 
 
 
 
 
 

He was born in the town of Bodø, north of the 
polar Arctic circle: the Far North. And that’s the 
theme he developed for the Bocuse d’Or. His 
childhood was immersed in the flavours of the 

ultra-fresh fish pâtés prepared by his father, a cook, and fried in butter. Alongside these 
flavours were the ginger and other spices that his mother, Philippine, likes to use in Asian 
cuisine. From this cultural mix, Christian André draws a magnificent strength expressed 
through his taste for travel and open-mindedness. He is like a fish in water in his role as chef 
at the Mondo restaurant in Sandnes where he works for a while.  
From his mother, he also learned respect for food and for cooking: in poor countries, you 
never waste anything, and products are shown consideration. 
His father disapproved of his son’s desire to become a cook, but Christian André was quite 
determined about it from the age of 9, an age when he also dreamed of winning the Bocuse 
d’Or! He went on to learn a lot alongside Charles Tjessem, with whom he worked for several 
years.  
His passions: fishing of course, wine, which he collects, and more surprising: watches, which 
fascinate him. 
He loves competition, and believes there is no better adrenaline. He has taken part in 
24 contests, for which he has won 14 gold medals, 8 silver and 2 bronze! 

Prior to the death of his father in 2014, he promised him that he would become the best… 
and would even win the Bocuse d’Or. To immerse himself at the highest level, he got involved 
in competition alongside Gunnar Hvarnes and Christopher W. Davidsen. The bronze he won 
in 2019 left him with a sense of failure, and he is seriously thinking of a return in 2021. His 
partner Ellen Terese is willing to support him again, so… Christian André managed to keep 
bronze in 2021 and he is happy. 
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Davy TISSOT 

France 
Bocuse d’or 2021 

Born April 9th 1973 
Davy Tissot comes from a family of immigrants and grew 
up in the Les Minguettes neighbourhood of Lyon, 
alongside his grandmother, uncles and aunts. “My 
grandmother was Sicilian and she would get up at 4 am 
to give her dishes time to slow-cook. Our whole 
apartment building could smell them, and everything 
was shared, even with the neighbours.” 
His passions? Sport and woodwork. Having never really 
blossomed academically, he chose to follow the path of 
sport, only to be forced to abandon it later on due to an 
injury. But his taste for challenge had been sparked. “I 
was looking to achieve a goal and excellence regardless 
of which field it was in.” That field would be cooking, 
with the goal of becoming Meilleur Ouvrier de France. 

 
After sending in apprenticeship applications to chefs and receiving nothing but rejections, he enrolled at the 
Vénissieux hotel and restaurant school at the age of 13. His initial steps on his career path led him to caterer 
and Meilleur Ouvrier de France Jean-Paul Pignol. “To start with, it was torture. They sent me to work there 
every weekend, given my academic results. But little by little, I discovered a profession that combines rigour, 
discipline and creativity and that provided me with an opportunity to channel my energy, learn to focus and 
surpass myself.” 
Next, everything happened around a series of meetings... The first hand extended to him belonged to 
Monsieur Paul. “He was the one who gave me a passion for the profession.” In 1991, he took on a job as 
commis chef at the Auberge de Collonges where he discovered the restaurant world alongside chef Roger 
Jaloux. Subsequently, his experience developed alongside Jacques Maximin, Régis Marcon, Jean Brouilly and 
Philippe Gauvreau. Driven by his competitive spirit, Davy was passionate about contests and always finished 
in second or third place. Then it was time to set his sights on the Holy Grail. Supervised by chef Roger Jaloux, 
he practised tirelessly and, in 2004, won the title of Meilleur Ouvrier de France!  
“Initially, I wanted to be a MOF, not a chef.” Goal achieved. That same year, Davy became a chef at the 
Terrasses de Lyon, the restaurant at the 5-star Villa Florentine hotel, for which he won a star in the Guide 
Michelin in 2005. 
 
In 2016, Dominique Giraudier, director of the Institut Paul Bocuse, offered him an educational role: he 
became chef at the Saisons restaurant, earning it a Michelin star in 2020. “Saisons became the first Michelin-
starred training restaurant in France, and I’m incredibly proud of that for all the teams.” 
 
His cuisine? “I’m interested in the pleasure and emotion that it brings people. I’m sensitive to the human 
aspect, to sharing, and I could never cook for a person I didn’t like.” 
“I’m primarily driven by the desire to create a memory, a gustatory and/or visual emotion.” With solid 
technical baggage behind him, chef Davy Tissot invites us to join him on a voyage whose only boundaries 
are deliciousness and visual appeal. Being curious, he is always on the lookout for new approaches and 
constantly questions himself to find the perfect balance in each dish created.  
 
“The Bocuse d’Or contest is more than a competition. It’s a human, collective adventure. Our 
complementarity is our strength. You never win anything alone.” 
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Ronni MORTENSEN 

Denmark 
Bocuse d’argent 2021 

 
Born January 13th 1987  

 
 
 
 
 

 
When he was a child, cooking was not a priority in Ronni’s household, far from it in fact. He 
still jokes about it with his sister and parents who have since made great progress. From the 
age of 10, Ronni started to cook at home, happy to be improving on the ordinary. He 
particularly loved the manual side of this pastime. As a teenager, he was fascinated by TV 
travel programmes featuring the local specialities from each country. He searched for French 
and Italian cheeses, and took an interest in products from across the world. Later on, he 
would travel extensively, his senses and curiosity peaked, adding to his own culinary 
universe. He loved transforming basic recipes into his own personal creations.  
He entered the restaurant world at the age of 13: starting out as a dishwasher, he then 
became a commis chef at the Skjalm Hvide Hotel. He studied at a hotel and restaurant school 
and at the age of 15 became an apprentice at the Hotel D’Angleterre in Copenhagen before 
joining the team at the gastronomic restaurant Søllerød Kro. In 2005, he was named best 
young chef in Denmark. He did an initial stint at the Geranium, then left for a few years to 
make the most of other experiences, for example alongside Ronny Emborg at AOC in 
Copenhagen. He returned to the Geranium in 2018 as sous-chef and head of development. 
Ronni and the Bocuse d’Or have a long history. As commis chef to Rasmus Kofoed in 2007, 
then to Jasper Kure who ranked fourth in 2009, Ronni was immersed in the contest for many 
years! His dream of competing as a candidate became reality with an excellent Bocuse 
d’argent in 2021. The loop had been looped. 
Far from the kitchens, he recharges his batteries through being in contact with nature: 
through gardening, another manual activity that he loves, or during walks in the forest with 
his partner Julia and their two children. 
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Contacts Bocuse d’Or Winners  

www.bocusedor-winners.com 
 

 
 
 

  

OR 

 

ARGENT 

 

BRONZE 

1
9

8
7

 

FRANCE 

Jacky FREON 

7 impasse du Presbytère 

28800 Bouville 

 

Tel + 33 (0)2 37 96 39 05 

Mobile + 33 (0)6 07 90 78 08 

 

 jacky.freon1@orange.fr 

 

BELGIUM 

Michel ADDONS  

 

 

 

GERMANY 

Hans HAAS 

Restaurant TANTRIS 

Johann-Fichte Str.7 

80805 München-Schwabing 

Tel+ 49 89 36 19 590 

 

 hans.haas@tantris.de 

 www.tantris.de 

 

Pascale Kassel 

Pascale.kassel@tantris.de 

 

1
9

8
9

 

LUXEMBOURG 

Léa LINSTER 

Restaurant Léa LINSTER 

17, Route de Luxembourg 

L-5752 Frisange 

GRAND DUCHE DU LUXEMBOURG 

 

Tel + 352 23 66 84 11   

Mobile +352 621 173 010 

 

lealinsterlux@gmail.com 

 www.lealinster.lu 

BELGIUM 

Pierre PAULUS † 

SINGAPORE 
William WAI (Br 89) 

Blk 338B,#11-55 , Anchorvale Crescent S 

Singapore 530669 

SINGAPORE 

 

 

Mobile + 65 94 57 70 50 

 

waikhgw1959@Live.com 
www.sats.com.sg  
 

1
9

9
1

 

FRANCE 

Michel ROTH 

Hôtel Président Wilson  

47 Quai Wilson - 1201 Genève  

 Switzerland 

 

Tel +41 22 906 61 04  

 

cuisine@hotelpwilson.com 

www.hotelpwilson.com 

 

m.roth@hotelpwilson.com 
 

NORWAY 

Lars Erik UNDERTHUN 

Spisestedet Feinschmecker 

Balchensgate 5 

0265 Oslo  

 

Tel + 47 22 12 93 80 

 

kontakt@feinschmecker.no 

www.feinschmecker.no 

NETHERLANDS 

Gert Jan RAVEN 

 
Mobile +32 477251217  

 

gertjanraven@hotmail.com 

 

http://www.bocusedor-winners.com/
mailto:jacky.freon1@orange.fr
mailto:hans.haas@tantris.de
http://www.tantris.de/
mailto:Pascale.kassel@tantris.de
mailto:lealinsterlux@gmail.com
http://www.lealinster.lu/
mailto:waikhgw1959@Live.com
http://www.sats.com.sg/
mailto:cuisine@hotelpwilson.com
http://www.hotelpwilson.com/
mailto:m.roth@hotelpwilson.com
mailto:kontakt@feinschmecker.no
http://www.feinschmecker.no/
mailto:gertjanraven@hotmail.com
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NORWAY 

Bent STIANSEN 

Statholdergaarden 

Radhusgate 11 

0151 Oslo  

 

Tel + 47 22 41 88 00 

Mobile + 47 99 22 51 29 

 

stathol@online.no 

www.statholdergaarden.no 

DENMARK 

Jens Peter KOLBECK 

Bryggen 17. 2 sal tv.  

6300 Gråsten 

 

mobile + 45 40163347 

    

 bryggen17@mail.dk 
 

BELGIUM 
Guy Van CAUTEREN † 
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FRANCE 

Régis MARCON 

Restaurant gastronomique : 

Restaurant Régis et Jacques Marcon – 

Larsiallas- 43290 St-Bonnet-Le-Froid 

 
Tel +33 (0)4 71 59 93 72 

Kitchen  +33 (0)4 71 65 68 62 

 

contact@regismarcon.fr  

 www.regismarcon.fr 

SWEDEN 

Melker ANDERSSON 

Grevgatan 18A 

11423 Stockholm 

 

Mobile + 46 70 86 20 171 

 

melker.andersson@gruppF12.com 
www.gruppf12.com 

GERMANY 

Patrik Jaros  

FOODLOOK Studio GmbH 

Anemonenweg 15 

50858 Cologne 

 

Mobile +49 151 25303700 

Office +49-221-67782520 

 

p.jaros@food-experts-group.com 

www.food-experts-group.com 
www.hospodska.cz  
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 SWEDEN 

Mathias DALHGREN 

Grand Hotel 

Södra Blasieholmshamnen 8 

SE-11148 Stockholm 

 

Tel  +46 8 679 35 00-09 

 

mathias.dahlgren@grandhotelse 

www.grandhotelse 
www.mathiasdahlgren.com 

BELGIUM 

Roland DEBUYST 

Restaurant BISTRO R,  

Leuvensesteenveg 614  

1930 Nossegem  

 
Tel + 32 2 757 05 59   

Mobile +32 479 970 596   

 

contact@rolanddebuyst.com 

www.rolanddebuyst.com 

NORWAY 
Odd Ivar SOLVOLD 

Hansåsen 17 

3230 Sandefjord 

 

 

Mobile +47 90 69 16 61 

 

odd.ivar@solvold.no 
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 NORWAY 

Terje NESS 

Nye Vakås vei 38 

1395 HVALSTAD  

 

Mobile + 47 99 40 13 80 

 

nessterje@me.com 

www.restauranthosdeg.no  

FRANCE 

Yannick ALLENO 

Pavillon Ledoyen 

1 Avenue Dutuit 

75008 PARIS 

Tel +33 (0)1 53 05 10 00 
 

ya@yannick-alleno.com  

www.yannick-alleno.fr 

BELGIUM 

Ferdy DEBECKER 

Eyckerhof 

21 Spuistraat 

2880 BORNEM 

 

Tel + 32 3 889 07 18 

Mobile +32 475 32 60 75 

 info@eyckerhof.be 

 www.eyckerhof.be 
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 FRANCE 

François  ADAMSKI 

91 rue Antoine Monier 

33000 Bordeaux 

 

 

Mobile + 33 (0)6 11 86 93 79 

 

fradamski1@gmail.com 

SWEDEN 

Henrik NORSTRÖM 

Restaurang Lux Dag för Dag 

Primusgatan 116 

112 67 STOCKHOLM 

 

Tel + 46 (0)8 619 00 46 

Mobile + 46 739 851 851 

 

henrik@luxrestauranger.se 

www.luxstockholm.com 

ICELAND 
Hákon Már ÖRVARSSON 
Sunnuflot 13 

210 Gardabaer 

Iceland  

 

Mobile +354 51700300 

 

hakonorvarsson@gmail.com 
www.nordura.is/en/veidihus/veidihusid_rj

upnaasi/ 

mailto:stathol@online.no
http://www.statholdergaarden.no/
mailto:bryggen17@mail.dk
mailto:contact@regismarcon.fr
http://www.regismarcon.fr/
mailto:melker.andersson@gruppF12.com
http://www.gruppf12.com/
mailto:p.jaros@food-experts-group.com
http://www.food-experts-group.com/
http://www.hospodska.cz/
mailto:mathias.dahlgren@grandhotel.se
http://www.grandhotel.se/
http://www.mathiasdahlgren.com/
mailto:contact@rolanddebuyst.com
http://www.rolanddebuyst.com/
mailto:odd.ivar@solvold.no
mailto:nessterje@me.com
mailto:ya@yannick-alleno.com
http://www.yannick-alleno.fr/
mailto:info@eyckerhof.be
http://www.eyckerhof.be/
mailto:henrik@luxrestauranger.se
http://www.luxstockholm.com/
mailto:hakonorvarsson@gmail.com
http://www.nordura.is/en/veidihus/veidihusid_rjupnaasi/
http://www.nordura.is/en/veidihus/veidihusid_rjupnaasi/
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NORWAY 

Charles TJESSEM 

Villa Skeiane 

Jærveien 38 

4319 Sandnes 

 

+47 51 67 10 00 

Mobile + 47 90 58 64 30 

 

charlestjessem@outlook.com  

www.villaskeiane.no  

FRANCE 

Franck PUTELAT 

Le Parc Franck Putelat 

80 Chemin des Anglais 

11 000 Carcassonne 

 

Tel + 33 (0)4 68 71 80 80  

Mobile +33 (0)6 14 49 03 45 

contact@franck-putelat.com  

www.franck-putelat.com 

GERMANY 
Claus WEITBRECHT 

Hotel Restaurant Talblick 

Bahnhofsträßle 6 

72218 Wildberg 1 

  

Tel + 49 (0)7054-5247 

 

claus.weitbrecht@talblick-wildberg.de 
www.talblick-wildberg.de 
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 FRANCE 

Serge VIEIRA 
Restaurant Serge Vieira 
Le Couffour 
15110 Chaudes-Aigues 
 
Tel + 33 (0)4 71 207 385 
Mobile + 33 (0)6 08 63 00 39 
direction@sergevieira.com 
www.sergevieira.com 

NORWAY 
Tom Victor GAUSDAL 

Restaurant Strand 

Strandaléen 48,  

1368 Stabekk 

 

Tel +47 67 53 05 75 

Mobile +47 91166235 

 

tom@lavaoslo.no 
www.lavaoslo.no  

DENMARK 

Rasmus KOFOED 

Restaurant Geranium 

Per Henrik. Lings Allé 4 

2100 Copenhagen Ø 

 

Tel +45 6996 0022 

Mobile + 45 22 81 42 74 

 

Rasmuskok@hotmail.com 

info@geranium.dk 

www.geranium.dk 
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 FRANCE 

Fabrice DESVIGNES 

Cuisine de la présidence du Sénat 

15 ter rue de Vaugirard 

75006 Paris 

 

+33 (0)1 42 34 34 62 

+33 (0)6 09 85 93 72 

 

desvignesf@orange.fr 

DENMARK 

Rasmus KOFOED 

Restaurant Geranium 

P.H. Lings Allé 2 

2100 Copenhagen Ø 

 

Tel +45 6996 0022 

Mobile + 45 22 81 42 74    

 

Rasmuskok@hotmail.com 

info@geranium.dk 

www.geranium.dk 

SUISSE 

Franck GIOVANNINI 

Restaurant de l’Hôtel de Ville 

1 route d’Yverdon 

CH 1023 Crissier 

 

Tel +41 21 634 05 05 

 

f.giovannini@bluewin.ch 

www.restaurantcrissier.com 
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 NORWAY 

Geir SKEIE 

Restaurant Brygga 11,  

3210 Sandefjord 

  

Tel  +47 95 55 91 91 

Mobile  +47 95 90 99 13 
 
 geir@geirskeie.no 
 www.geirskeie.no 
www.brygga11.o 

SWEDEN 
Jonas LUNDGREN 

 

Mobile +46 (0) 768 519 885 

 

lundgrenjonas35@hotmail.com 

 

www.jonas-lundgren.se 
 
 

 

FRANCE  

Philippe MILLE 

Les Crayères 

64 boulevard Henry-Vasnier 

51100 Reims 

 

Tel  +33 (0)3 26 24 90 90 

Mobile. + 33 (0)6 09 89 75 32 

 

philippe.mille@lescrayeres.com 

www.lescrayeres.com 
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DENMARK 

Rasmus KOFOED 

Restaurant Geranium 

P.H. Lings Allé 2 

2100 Copenhagen Ø 

 

Tel +45 6996 0022 

Mobile + 45 22 81 42 74    

 

Rasmuskok@hotmail.com 

info@geranium.dk 

www.geranium.dk 

SWEDEN 
Tommy MYLLYMÄKI 

Grevgatan 27  

11453 Stockholm  

Or 

Restaurang AIRA  

Biskopsvägen 9  

11521 Stockholm  

Mobile +46 707 90 99 95 
 

tommy@aira.se 
www.tommymyllymaki.se 
www.aira.se 

NORWAY 

Gunnar HVARNES 

Welhavens vei 106 

4319 Sandnes 

 

Mobile +47 48025 79 12  
 

 

hvarnes@me.com 

mailto:charlestjessem@outlook.com
http://www.villaskeiane.no/
mailto:contact@franck-putelat.com
http://www.franck-putelat.com/
mailto:claus.weitbrecht@talblick-wildberg.de
http://www.talblick-wildberg.de/
mailto:direction@sergevieira.com
http://www.sergevieira.com/
mailto:tom@lavaoslo.no
http://www.lavaoslo.no/
mailto:Rasmuskok@hotmail.com
mailto:info@geranium.dk
http://www.geranium.dk/
mailto:desvignesf@orange.fr
mailto:Rasmuskok@hotmail.com
mailto:info@geranium.dk
http://www.geranium.dk/
mailto:f.giovannini@bluewin.ch
http://www.restaurantcrissier.com/
mailto:geir@solvold.no
http://www.geirskeie.no/
http://www.brygga11.o/
mailto:lundgrenjonas35@hotmail.com
mailto:philippe.mille@lescrayeres.com
http://www.lescrayeres.com/
mailto:Rasmuskok@hotmail.com
mailto:info@geranium.dk
http://www.geranium.dk/
mailto:tommy@aira.se
http://www.tommymyllymaki.se/
http://www.aira.se/
mailto:hvarnes@me.com
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 FRANCE 

Thibaut RUGGERI 
Abbaye de Fontevraud – BP 24 – 

49590 Fontevaud l’Abbaye 

 

Tel +33 (0)2.41.53.38.36 

Mobile +33 (0)6 61 06 30 24 
 
Contact@ThibautRuggeri.com 

www.fontevraud.fr 

DENMARK 
Jeppe FOLDAGER 

Dragsholm Slot 

Dragsholm Allé 

DK-4534 Hørve 

 

Tel. +45 5965 3300 

 

Mobile +45 23394417 
 

jeppefa@hotmail.com 
www.dragsholm-slot.dk  

JAPAN 

Noriyuki HAMADA 

HOSHINOYA Tokyo 

1-9-1 Otemachi, Chiyoda-ku, Tokyo,  

Japan 100-0004  

 

Tel +81-50-3786-1144 

 

global@hoshinoresort.com   

www.hoshinoya.com/tokyo/  
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NORWAY 

Ørjan JOHANNESSEN 

Bekkjarvik Gjestgiveri 

Postboks 33 

N-5397 Bekkjarvik 

 

Tel. +47 55 08 42 40  

Mobile: +47 92218422 

 

orjan.johannessen@gmail.com 

 

www.bekkjarvikgjestgiveri.no 

USA 
Philip TESSIER 

2151 1st Avenue 

Napa, CA 94558 

USA 

 

Mobile:  +1 707 771 9020 

chef@philiptessier.com 
www.philiptessier.com  
 

Restaurant Press 

www.pressnapavalley.com  

SWEDEN 

Tommy MYLLYMÄKI 

Grevgatan 27  

11453 Stockholm  

 

Or 

Restaurang AIRA  

Biskopsvägen 9  

11521 Stockholm  

Mobile +46 707 90 99 95 
 

tommy@aira.se 
www.tommymyllymaki.se 
www.aira.se 
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 USA 

Mathew PETERS 

6800 Menchaca Rd  Unit 19, Austin, 

TX 78745 
 

Mobile: +00 239-398-8187 

 

mathewdpeters39@gmail.com  

NORWAY 
Christopher DAVIDSEN 

Vikhammeråsvegen 5 

7560 Vikhammer 

Mobile: +47 95017006 

christofferdavidsen@hotmail.com  

Hôtel Britannia à Trondheim 

www.britannia.no 

ICELAND 
Viktor Örn ANDRÉSSON  

Kinnargata 13  

210 Garðabær  
 

Mobile : +354 8526757 
 

viktor@luxveitingar.is 

www.saelkerabudin.is 
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 DENMARK 

Kenneth TOFT-HANSEN 

Svinkløv Badehotel 

Svinkløvvej  593 

DK-9690 Fjerritslev 

 

Tel: +45 9821 7002 

Mobile: +45 2425 3332 

 

kenneth@svinkloev-badehotel.dk  

www.svinkloev-badehotel.dk  

SWEDEN 
Sebastian GIBRAND 

Renstiernasgata 23  

116 31 Stockholm 

 

 

info@gibrands.se  
www.sebastiangibrand.se  
  

Mobile: +46 730 66 25 35 

NORWAY 
Christian André PETTERSEN 

Brattebøforen 65 

4336 Sandnes  

 

Mobile: +47 478 65 351 

 
christian@kokkekunst.no      
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 FRANCE 

Davy Tissot 
Institut Paul Bocuse 
1 chemin de Calabert 
69130 Ecully 
 
Mobile +33 6 10 83 18 12 
davy.tissot@institutpaulbocuse.com  

DENMARK 
Ronni Mortensen 
Restaurant Geranium 
P.H. Lings Allé 2 
2100 Copenhagen Ø 
 
Tel +45 6996 0022 
Mobile +45 20131007 
 
ronnifc@hotmail.com 
info@geranium.dk 
www.geranium.dk 

 

NORWAY 
Christian André PETTERSEN 
Brattebøforen 65 
4336 Sandnes  

 
Mobile: +47 478 65 351 

 
christian@kokkekunst.no         
 

mailto:Contact@ThibautRuggeri.com
http://www.fontevraud.fr/
mailto:jeppefa@hotmail.com
http://www.dragsholm-slot.dk/
mailto:global@hoshinoresort.com
http://www.hoshinoya.com/tokyo/
mailto:orjan.johannessen@gmail.com
http://www.bekkjarvikgjestgiveri.no/
mailto:chef@philiptessier.com
http://www.philiptessier.com/
http://www.pressnapavalley.com/
mailto:tommy@aira.se
http://www.tommymyllymaki.se/
http://www.aira.se/
mailto:mathewdpeters39@gmail.com
mailto:christofferdavidsen@hotmail.com
http://www.britannia.no/
mailto:viktor@luxveitingar.is
http://www.saelkerabudin.is/
mailto:kenneth@svinkloev-badehotel.dk
http://www.svinkloev-badehotel.dk/
mailto:info@gibrands.se
http://www.sebastiangibrand.se/
mailto:christian@kokkekunst.no
mailto:davy.tissot@institutpaulbocuse.com
mailto:ronnifc@hotmail.com
mailto:info@geranium.dk
http://www.geranium.dk/
mailto:christian@kokkekunst.no
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Maison Borde 

WILD MUSHROOM EXPERT 

SINCE 1920 

 

 
A family story 
Located since 1920 in Saugues in the Haute-Loire, in the heart of the Margeride, Maison Borde has been managed 
for three generations by passionate entrepreneurs: Alexandre, Gérard and today Alain Borde. 
Proud of its territory, the firm is engaged in a CSR (Corporate Social Responsibility) approach. The company plays an 
important economic and social role in its region. 
 

A fine product 
Maison Borde is the expert in wild mushrooms. Porcini, morels, chanterelles, black trumpets, milky agaric 
mushrooms, fairy ring mushrooms, grey agarics, shiitake, golden nameko: a very large variety of mushrooms 
selected for their flavors and their organoleptic qualities.  Wonderful treasures of the forests! 
 

Wild by Nature 
In many aspects, the wild mushroom is a very specific food product. Its harvesting is closely linked to climatic 
hazards and its natural environment. Its consumption is still largely influenced by the cultural and culinary heritage 
of each country and region. 
Wild by nature, the mushroom is a fragile and delicate product that requires constant attention, meticulous sorting 
and real know-how to package it without denaturing it. 
 

Feeling the product is essential 
Master in wild mushrooms for more than 100 years, Maison Borde selects in the whole world the most beautiful 
soils, sorts by hand all the mushrooms and adapts to each variety the most appropriate mode of preservation to 
keep all the gustative qualities of the product. 
 

The Borde collection: mushrooms in all their forms 
The collection is offered in many forms: 
- Dehydrated mushrooms 
- Appetized mushrooms 
- Frozen mushrooms 
- Freeze-dried mushrooms 
These ranges are available in France and in more than 70 countries around the world. 
 

A recognized expertise 
In 2022, a partnership between Maison Borde and Les 
Maisons Marcon (*** Michelin) led to the creation of the 
dried mushroom range Les Grandes Origines. Two names, 
two recognized know-how to select wild mushrooms from 
the most beautiful soils of France and the world, 
exclusively dedicated to professionals.  
At the same time, a group of experts has created a 
Mushroom Flavour Wheel. This is a first in this field, and 
allows us to qualify the dominant aromas of several 
varieties1 of mushrooms. More than ever, wild 
mushrooms are becoming essential ingredients to 
enhance the chefs' cuisine! 

 

www.borde.fr  
Contact : Patricia Noppe  

 +33 6 2451 0439 - patricia@esprit-cuisine.com 

 
1 Porcini, chanterelle, morel, fairy ring mushroom, black trumpet, shiitake, yellow boletus, oyster mushroom. 

http://www.borde.fr/
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Write your story in BRAGARD 
Since 1933, Maison Bragard has been proudly by your side, day after day. 90 years of know-how, creations 
and innovations concocted and developed in our workshops in Épinal, in the heart of the Vosges mountains. 
Team members at your service, a choice of products designed for professionals of all kinds, from the 
Gastronomie Chic collection to the Green Label eco-friendly collection, via our Nouveaux Talents collection, 
enabling young professionals to access Bragard quality from the very start of their career.  
Looking for something more distinctive? Discover the new STUDIO  B brand, an exuberant mix of creativity, 
singularity and audaciousness.  
Restaurant owners, hoteliers, food industry artisans, professionals looking to ensure the quality of your 
products and services: The Bragard company shares your values and will go out of its way to meet your high 
standards and expectations, offering high quality products that have proved themselves over the years.  
It’s time for you to write your story in Bragard!  
 
 
 

Visit Bragard’s website and its social network pages for all the latest news. 

www.bragard.fr 
 

Ariane Ait Mohkadi - Partnerships 
ariane.aitmohkadi@bragard.com 

 
Cécile Gindre- Image & Communication 

cecile.gindre@bragard.com 
  

mailto:ariane.aitmohkadi@bragard.com
mailto:cecile.gindre@bragard.com
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A passion for baking at the service of chefs 
For over 30 years, Bridor has strived to combine baking know-how and industrial excellence to offer high-
quality products to chefs across the world.  
It is with pride and conviction that Bridor offers breads, pastries and cakes inspired by a strong philosophy 
enriched by the baking cultures of the world: 
 

- Imagining and producing new recipes by bringing the diversity of flavours to life, 
- Developing the excellence of its ingredients and its supply sectors, 
- Combining industrial power and virtuoso skills, 
- Uncompromisingly defending quality and taste, 
- Making men and women central to its actions for a more responsible approach. 

 
These are the principles that have always guided Bridor in its choice of raw materials and manufacturing 
procedures, to guarantee the quality and regularity of its products. 
 

Gather and share know-how 
Bridor shares its passion for baking and its love of good taste through historic partnerships with prestigious 
institutions such as Lenôtre or the Société Nationale des Meilleurs 
Ouvriers de France. These partnerships, along with the never-failing 
support given to the Bocuse d’Or contest, are powerful testimonials 
to the attachment to excellence that secured Bridor’s reputation 
and success. 
 

Bring alive the baking passions of the future 
Lastly, and because “the only real value is people”, Bridor invests 
relentlessly in the transmission of knowledge and the promotion of 
the baking trades to schools and training centres, to share talents and baking cultures from across the world. 

 
 

www.bridor.com 
 

Contact : Blandine DAUGENET,  

Marketing Director EMEA 
Z.A Olivet 

35530 Servon sur Vilaine - France 
Tel. +33 2 99 32 98 08 

bdaugenet@groupeleduff.com 
 

 

http://www.bridor.com/
mailto:bdaugenet@groupeleduff.com
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Capfruit was founded back in 1999 in the Drôme region, a land of excellence for fruits and 
orchards in France. The company aims at offering a wide range of fruit-based ingredients 
for culinary and pastry professionals. 
Building on its know-how, Capfruit 
day after day supports pastry chefs, 
cooks, caterers, but also ice cream 
makers, confectioners and 
chocolatiers by providing them with 
natural, authentic and sometimes 
original flavors to make their 
recipes. Each year, more than 6,000 
tonnes of fruit purees, coulis or even 
zests are delivered to them in about 
60 countries around the world thanks to a network of specialized distributors. 
Very early on, Capfruit put the quality of its products first, investing in high-performance 
equipment, asking for specific cultural practices and achieving demanding certifications 
(ISO 22000). But above all, it naturally puts a lot in the quality of the relationships and the 
trust it builds with both its suppliers (in particular through Cap’Source, a program of 
sustainable partnerships) and its customers. Very close to its customers on a day-to-day 
basis, Capfruit also encourages their quest for excellence by supporting the biggest events 
and contests in the world of gastronomy. 
 
Capfruit, a partner committed from the land to the plate. 
 
Join us on Facebook, Instagram, LinkedIn. 

www.capfruit.com 
 

Réda BENYAKHLEF, 
Animation Trade Marketing   Manager 

230 route de Fondeville, ZA Rapon  
26140 ANNEYRON – France 

Tel. +33 4 7531 4741 
Mobile +33 6 3298 4162 

reda.benyakhlef@capfruit.com  
 

 

http://www.capfruit.com/
mailto:reda.benyakhlef@capfruit.com
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FEMMES VIGNES RHÔNE 
Promoting the winegrowing profession,  

with a feminine spin 
 
 
 
 

An association 
Made up of winegrowers and women from the professional wine world of the Rhône Valley, our non-profit 
strives to promote women in the winegrowing profession, within a traditionally male environment. We 
operate as a group of volunteers, with the goal of raising the profile of our industry. The number of members 
is limited to around thirty, from a variety of backgrounds, nationalities and ages. 
 
Our wines 
The appellations represented are primarily from southern France: Côtes du Rhône, Châteauneuf-du-Pape, 
Cairanne, Lirac, Vacqueyras, Gigondas, Beaumes de Venise, Grignan les Adhémar, Ardèche, Ventoux, 
Lubéron et Costières de Nîmes; 
Bu also, and more recently, some northern appellations have been added: Côte Rôtie, Condrieu, Saint 
Joseph, Croze Hermitage, Hermitage…  
 
Our actions 
Present at many events, both in France and abroad, whether trade-related or open to the general public, 
Femmes Vignes Rhône plans to develop communications and distribution for their appellations by 
cultivating a simple, congenial approach to wine. 
Through its actions and missions, Femmes Vignes Rhône has set itself 4 key goals: 

- Promote the work of women in the winegrowing industry. 
- Become players in the industry in their own right 
- Gain recognition among professionals and the general public 
- Share input among female winegrowers for training and information purposes  

This combination of energy and synergy comes through the involvement of each member, and through a 
constant desire for exchange, mutual assistance and solidarity.  
The world of Chefs  
The new partnership with Bocuse d’Or Winners reflects the importance FVR attributes to the world of 
gastronomy as a vector of knowledge and recognition of our work. We share with them a passion for our 
profession that comes with moments of pleasure and sharing. 

www.femmesvignesrhone.fr 
 
 

President: Françoise Roumieux 
 Clos du Calvaire  

+33 (0)6 73 86 30 47 
francoise@vignobles-mayard.fr 

 

 

mailto:francoise@vignobles-mayard.fr
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The ecological emergency is taking up more and more space in our daily lives. Expectations are 
growing among our consumers. Our companies’ reputations are built thanks to unwavering ethic, 
authenticity and transparency. This is addressed to us ALL: TOGETHER, we must build this future. 
We must act NOW. Time has come for sincere commitments and concrete, global actions. 
At green care Professional, we believe that it is possible to preserve our environment without 
sacrificing our modern lifestyles. 

• PROVIDE OUR CUSTOMERS WITH A CREDIBLE SUSTAINABLE EXPERIENCE, transparent and 

perceptible in all of the establishment's decisions. 

• PRESERVE OUR RESOURCES AND LIMIT WASTE by only using recycled plastic and plant-

based formulas. 

• RESPECT OUR HEALTH AND GUARANTEE HEALTHY AND FRIENDLY SPACES FOR OUR 

GUESTS. Let’s choose products that respect our air quality, our life, and our health. 

• LET’S ENGAGE WITH PRIDE IN A RESPONSIBLE BUSINESS APPROACH and create a new 

relationship of proximity and sharing with our customers. 

• CHOOSE A SUSTAINABLE AND IRREPROACHABLE HYGIENE with eco-designed cleaners, 

certified without any impact on the environment and the users. 

• BUILD A VIRTUOUS FUTURE, that will bring long-term SUCCESS, thanks to our join efforts. 

Together, let's rewrite the sector’s standards. 

Like green care Professional, make the choice of a sincere and ethical approach, for a circular future, 
turned into a world preserved by each one. 
 

COMMIT TO A RESPONSIBLE HOSPITALITY TODAY. 

 
 
 

WERNER & MERTZ FRANCE PROFESSIONAL 
Joséphine Copigneaux, Marketing Manager 

3 avenue du Canada 
Bâtiment Alpha - Zone Courtabœuf 

91940 Les Ulis 
JCopigneaux@werner-mertz.com  

Tel +33 1 69 18 95 20 

www.produits-entretien-ecologiques.com  
www.werner-mertz.de 

 

 

 
 

mailto:JCopigneaux@werner-mertz.com
http://www.produits-entretien-ecologiques.com/
http://www.werner-mertz.de/
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Since 1982, Jean-Marc Montegottero 
and his team have been perpetuating 
the artisanal production of virgin oils 100% derived from the same fruit; a refined and 
completely natural product: one fruit… one oil. 
The Huilerie Beaujolaise now offers a range of thirteen virgin 
oils produced from dried fruit and oleaginous seeds, along 
with two macerated and pressed oils. Ten fruit vinegars are 
also produced based on their proprietary recipes. A range of 
organic virgin oils (cold extraction), with 8 references, now 
completes the offer. 
Over the years, the Huilerie Beaujolaise has managed to win 
the confidence of the greatest French and foreign chefs; 
turning them into ambassadors of its exceptional products. 
These days, Jean-Marc Montegottero strives to combine 
tradition and modernity. The Huilerie Beaujolaise is constantly 
evolving and goes out of its way to respond to its clients’ new 
needs, while following the latest trends and offering 
customised services. 
A partner of Ecoles Tsuji, the Institut Paul Bocuse and the Ecole du Chocolat Valrhona, a 
member of the Collège Culinaire de France and supplier to Toques Blanches Lyonnaise, the 
Huilerie Beaujolaise is proud to join the partners of Bocuse d’Or Winners. 
 

www.huilerie-beaujolaise.com 
 
 
 
 

Les Croix - 69430 LES ARDILLATS-France 
+33 (0)4 37 55 08 73-  secretariat@gmail.com 

 
Direction/Jean Marc MONTEGOTTERO 

+33 (0)6 80 30 96 93  
jeanmarc@huilerie-beaujolaise.fr 

 
Communication /Pierre JAMET 

+33(0)6 30 83 77 15  
pierre@huilerie-beaujolaise.fr 

 

 

 
 

http://www.huilerie-beaujolaise.com/
mailto:secretariat@gmail.com
mailto:jeanmarc@huilerie-beaujolaise.fr
mailto:pierre@huilerie-beaujolaise.fr
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Spotlight on a unique estate in Champagne 
Mandois has been a family firm since 1735, and 9th generation Claude Mandois took up the company reins 
in 1988. In 2020, the Mandois family's vineyards, after a bit of internal reorganization, represent 37 hectares 
of vines, 32 of which are certified organic. The Champagne House in Pierry currently boasts one of the largest 
certified organic vineyards in the Champagne region. The first challenge of reverting to more natural work 
was successfully met in the vineyards and we are now focusing on bringing out the natural expression of the 
different terroirs in the finest land in Chardonnay, whose villages enjoy the premier cru appellation (Pierry 
and Vertus) and Grand Cru in the case of Chouilly. Claude Mandois heads up one of the few independent 
family firms capable of covering 70% of its grape supplies. 
The estate is made up of 70% Chardonnay, 15% pinot noir and 15% pinot meunier. The 18th century cellars 
located under the nave of the village church in Pierry attract flocks of Champagne aficionados every year. 
 
Not forgetting the 1.5-ha “Clos” in the centre of the estate 
This jewel consists in old pinot meunier vines planted in 1955, giving life to an exceptional cuvee of which 
only 4000 bottles are produced. The secret? Perfect maturity, ageing in oak barrels for at least 10 years, plus 
a sprinkling of magic.  
 
The Mandois Style 
Expressive and generous, with minimal dosage, the cuvees produced by Champagnes Mandois reflect an 
elegant “House” style. 
Its Brut Zéro, born of a partnership with the greatest Grands Chefs from the association of Bocuse d’Or 
Winners, is served at the finest restaurants and is specially dedicated to gastronomy.  
Zero dosage, the cuvee is preserved for 5 years on its lees, and features incomparable volume with a long 
finish reminiscent of fresh plum.  

www.champagne-mandois.fr 

 

 

 

 

CHAMPAGNE MANDOIS 
Claude Mandois, Chairman 

66 Rue du Général de Gaulle 
BP 9 – 51530 PIERRY – France 

51530 Pierry 
France 

Tél : +33 (0)3 26 54 03 18 
info@champagne-mandois.fr 
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THE legendary truffle firm since 1897 

A family story 
 
It all started with a little regional products business founded in 1897 by Pierre Pébeyre in a village 
in the Lot department of France. In 1920, the company set up in Cahors and became specialised in 
the exclusive trading of truffles. Today, the 4th and 5th generations, represented by Pierre-Jean 
Pébeyre, his wife Babé and their children Marie and Pierre, manage a firm unanimously recognised 
as the foremost reference when looking for truffles and products based on the magical fungus, 
starting with tuber melanosporum. 
With the Pébeyres, business goes hand in hand with an all-consuming passion for — and 
encyclopaedic knowledge of — the world of the truffle. Indeed, Pierre-Jean has written many books 
on the subject, including two in partnership with the famous American chef Ken Hom. One of the 
books covers the truffle’s place in Asian cuisine! 
Whether it’s fresh truffle, black and white truffle, preserved truffle (minced, sliced, peeled…), truffle 
juice, truffle butter, truffle salt or truffle pasta… Pébeyre adapts the truffle for all types of use. 
The firm’s reputation extended beyond the French frontier a long time ago; Pébeyre can be found 
at the very best restaurants on the planet.   
Supporting the Bocuse d’Or Winners association comes naturally to Pébeyre. After all, the contest 
they won often spotlights the truffle in dishes from across the world.  

 

 

www.pebeyre.com 
 

 
PEBEYRE 

66 rue Frédéric Suisse 
46000 CAHORS-France 

05 65 22 24 80 
Contact: Pierre-Jean Pébeyre  

info@pebeyre.fr  

 

 

 

 

 

http://www.pebeyre.com/
mailto:info@pebeyre.fr
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ST MICHEL BISCUITS 
Since 1905, the story of St Michel – an independent, family-owned business based in 
France – has developed around two iconic products: the madeleine and the galette, two 
inimitable recipes. While our profession consists in producing cookies and pastries for 
moments of indulgent pleasure, our focus has always been on seeking excellence, 
placing the product at the very heart of what we do. We keep that artisanal spirit alive 
while offering products of consistent quality to a maximum of people. Our commitments 
are by no means recent and we have been pioneers on a number of subjects. So we 
manufacture simple recipes in our own factories, prioritising locally-sourced ingredients 
(French wheat from La Filière CRC, French beet sugar) and limiting additives as much as 
possible. We take issues like setting up distribution channels, traceability, recycling, 
animal welfare and environmental protection very seriously, alongside passing down the 
culture of taste to younger generations. 

ST MICHEL PROFESSIONNEL 
The St Michel Professionnel range, dedicated to professionals in the restaurant, hotel, catering and 
bakery trades, offers multiple solutions, resulting from our pastry- and cookie-making know-how. 
Our product ranges, supported by a number of fine, trustworthy brands like St Michel, Bonne Maman and 
Jean Ducourtieux, are adaptable to the needs of chefs in all four corners of the world. Our goal is to 
become their special partner in the design and production of delicious, surprising desserts and snacks. 
With our broad choice of products, reveal your creativity at breakfast, as a dessert, a delicious coffee-time 
treat, but also for a break or for takeaway items. 
 
HEAT & SERVE 
Our range is built around our iconic Madeleine, an authentic French recipe from the Commercy region in 
Lorraine, featuring real ingredients like flour, butter and eggs.  
Thanks to easy, quick reheating, you can relive the delicious experience of crispy, melting madeleines 
straight out of the oven. We currently offer chefs a range of bakery products from the French regions that 
enable them to dream up original, tasty solutions and respond to the latest market trends. You’ll be 
working wonders! 
READY TO FILL 
Invented by pastry chef Jean Ducourtieux, our range of ready-to-bake products has, since 1955 in 
Dordogne, provided chefs with a guarantee of products of consistent quality combined with time-saving, 
so they can produce and re-invent all the traditional French recipes: éclairs, religieuses, flans, logs. Accord 
yourself the time to create some unique delights! 
GRAB & GO  
Our range of small cookies and cakes specially selected to go with desserts or coffee inspire the creation 
of some true moments of gourmandise. Our little treats served on the side enhance every cup of coffee 
and add an indulgent signature to every meal. Make your product offering stand out with emblematic 
products and a recognised brand! 
PROFESSIONALS AT THE SERVICE OF PROFESSIONALS 
Our team of chefs, trained in renowned establishments, travel the world listening to you, and are 
available to assist you through custom solutions, technical advice, demonstrations and recipes. 
 

www.stmichel.fr  
 
 
CONTACT 
Laurent NOPPE, Director International Development  
laurent.noppe@stmichel.fr  
+33 (0)6 13 04 95 14 
  

http://www.stmichel.fr/
mailto:laurent.noppe@stmichel.fr
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Our objective at Saveurs de Norvège: to promote top-
of-the-range culinary specialties from the Far North. 
We are Norwegian entrepreneurs combining more than 
40 years of professional experience in France. We forge 
links between Norwegian exporters of seafood 
products (and other agri-food specialties), and 
professional customers in France; distributors, store 
managers, chefs etc. Our perfect knowledge of both 
cultures and two languages allows us to work closely 
with everyone. 
This is the key to understanding and communicating well, a guarantee of efficiency. 
We carry out market studies, follow the products from A to Z, ensure the success of their 
marketing, set up marketing and communication operations. 
Flavors of Norway has chosen to represent the ultimate in salmon with Salma and Bömlo but also 
very confidential products such as Fenalår from the Viking tradition, a leg of lamb marinated, dried 
and matured for 7 months. We also offer White Halibut from the Fjords and SALSUS, a tasty range 
of stocks and sauces for professionals. 
Being a partner of the Bocuse d'Or Winners is consistent with our quest for excellence and our 
love of gastronomy. 

 
 
 
 
 
 

Eidis Biehler 
 +33 (0)6 85 82 17 13  

Tone Flisnes Allibe  
+33 (0)6 13 66 02 19 

FB/Instagram Saveurs de 
Norvège           

saveurs@saveursdenorvege.fr 
 

 

  

mailto:saveurs@saveursdenorvege.fr
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STAUB - FOR EVERYONE WHO LOVES CREATING EXCELLENT FOOD 

 
 
 
 
The Bocuse d’Or can be considered as the most prestigious international gastronomic competition in the 
world. STAUB has been a part of this unique event since 1998 and – even more importantly – is often the 
first choice among chefs.  
 
The great success of STAUB is partly based on having worked together with the best international chefs since 
the very beginning.  
 
Our products are and continue to be developed together with experienced chefs for professionals. That’s 
why our products meet the highest demands of excellent cooking results, long durability (thanks to 
premium-quality materials and excellent craftsmanship), functional and stylishly executed design.  
 
The unique advantages of STAUB cookware make it one of the preferred cast iron equipment of high-end 
gastronomy. This makes it the first choice among the world’s best chefs: almost half of the Michelin star 
chefs of France work with STAUB, in Japan more than 75 %. Even in French embassies, including Washington, 
Tokyo, Peking, Berlin and many others, the great tradition of “cuisine française” is, of course, nurtured in 
with STAUB. The entire world of good taste is at home in this cast iron cocotte. 
 

 
 
 
 

STAUB-ZWILLING J.A. Henckels AG 
Sonia Daroux, Project Manager Communication & 

Design 
Gruenewalder Str. 14-22 

42657 Solingen – Germany 
Tel. +49 212 882-755 

Mobile: +49 151 2031 6280 
S.Daroux@zwilling.com 

  

www.staub.fr 

 

 

mailto:S.Daroux@zwilling.com
http://www.staub.fr/
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STURIA is the brand of the leading French caviar producer, STURGEON. As a pioneer in 
sturgeon farming, particular attention is paid to the ethics of production: respect for fish, 
the environment and people. 
  
For this producer caviar made in Aquitaine, it's all about quality and consistency. STURIA 
offers a natural caviar produced in an artisanal way, in turn delicate, subtle, complex and 
powerful; a perfect balance which allows the full expression of flavors of dried and iodized 
fruits typical of great caviars. 
  
Thanks to its know-how as a breeder, producer, breeder-refiner, STURIA offers a wide 
range of species and experiences that allow everyone to find the caviar that suits them and 
which has already made its reputation with top chefs for many years, in France and around 
the world. 
 

 
www.sturia.com 
 

102 route de Beauval 
33450 Saint Sulpice et Cameyrac 
France 
Tel. +33 (0)5 57 34 45 40 
 

Guy de Saint Laurent, Sales Manager  
g.desaintlaurent@kaviar.com 
 

 

  

http://www.sturia.com/
mailto:g.desaintlaurent@kaviar.com
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Spices, a passion with African roots  
It all started in the 1990s with a pepper plantation in Cameroon, where Erwann de Kerros spent several 
years. Through the day-to-day growing of pepper on exceptionally high-quality land, he discovered the care 
that goes into each peppercorn, the importance of every gesture, and above all the exquisite pepper variety 
that would become his favourite: Penja. Working with producers in a spirit of quality, trust and sustainable 
development, Terre Exotique has developed its business in France as an importer and blender of spices over 
the past 20 years. 
 

A passion and values shared with our partners  
From the picker’s precise gestures to the producer’s rigorous standards, we pass along pepper-growing 
expertise that is often ancestral and an unfailing search for quality through the spices we select. We won’t 
pretend to have invented anything, but our approach respects biodiversity and our quest is as passionate as 
it is demanding. Simply put, we serve as brokers of excellence, operating with short distribution chains. 
 

Products we share with chefs and spice enthusiasts  
Since its creation, Terre Exotique has developed a range of almost 600 spice products and blends that it has 
committed to share with as many people as possible by making its products available in over 50 countries. 
Not forgetting the book Terre de Poivre (by Erwann de Kerros and Bénédicte Bortoli, published by Editions 
La Martinière), the International Pepper Festival (organised by Terre Exotique in 2019), and the Pepper 
Academy (training courses provided by Terre Exotique in France and abroad). Our commitment continues 
into 2021 with the spice transport programme, bringing us as close to producers as possible on the Terre 
Exotique yacht (net-zero carbon impact). 
Joining the Bocuse d’Or Winners is a logical step in pursuing the eagerness to share and search for excellence 
that drives the 45 members of the Terre Exotique crew. 
 
  

 

 
Contact  

Gauthier Renault  
g.renault@terreexotique.fr 

 

www.terreexotique.fr 
  
 

  

mailto:g.renault@terreexotique.fr
http://www.terreexotique.fr/
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AT VALRHONA, TOGETHER, GOOD BECOMES BETTER 

 

A partner of taste artisans since 1922 and a pioneer and specialist in the world of chocolate, Valrhona 
defines itself today as a company whose mission statement “Together, good becomes better” conveys the 
strength of its commitment. Together with its employees, chefs and cocoa producers, Valrhona brings out 
the best in chocolate to shift the status quo towards a fairer, more sustainable cocoa industry and 
gastronomy that tastes great, looks great and does great things for the world. 
 
Building long-term partnerships directly with cocoa producers, sharing know-how and looking for the next 
chocolate innovation are the challenges that drive us to do better every day. Working alongside chefs, 
Valrhona promotes craftsmanship and supports them in their quest for uniqueness by constantly pushing 
the limits of creativity. 
 
Thanks to its constant engagement with this raison d’être, Valrhona is proud to have obtained the very 
demanding B Corporation® certification in January 2020. B Corporation rewards the world’s most 
committed companies that put equal emphasis on economic, societal and environmental performance. 
This distinction emphasizes our “Live Long” sustainable development strategy, marked by the desire to co-
build a model with a positive impact for producers, employees, taste artisans and all chocolate enthusiasts. 
 
Choosing Valrhona means committing to responsible chocolate. All the cocoa beans that we use can be 
traced back to the producer which provides the assurance of knowing where the cocoa came from, who 
harvested it, and that it was produced in good conditions. Choosing Valrhona means committing to a 
chocolate that respects both people and the planet. 

 
 

Olivier Morel, Chief Commercial Officer 
VALRHONA - 14 avenue du Président Roosevelt - 26600 Tain l’Hermitage- France 

Tel. +33 (0)4 75 07 90 90 
 

www.valrhona.com 

http://www.valrhona.com/
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Created by a chef for other chefs, the Bocuse d’Or is more than just a gastronomic contest, it’s a universal system of high-
definition sharing and recognition on a global scale.  
Technique and creativity, commitment and human values all take centre stage at the event, revealing the great talents of the 
future in the world of Haute Cuisine.  
The language of the Bocuse d’Or is a universal one, understood on all 5 continents and expressed through culinary creations and 
dishes as sensitive as they are spectacular, presented in front of an audience of feverishly excited supporters.  
For 30 years now, the Bocuse d’Or has spotlighted chefs who, through their devotion to their profession and to the art of 
cooking, have perpetuated the timeless “chef’s spirit” embodied by Paul Bocuse. 
 
A total of 24 candidates from across the world will confront each other at the next final on January 22 and 23 in Lyon, during the 
Sirha Lyon trade show. 
 
With over 20 shows under its belt, Sirha Lyon has become an international reference in the Food Service and Hospitality field. It 
offers an unmissable opportunity for meeting, visiting and sharing, attracting players from across the sector. Visitors come to 
discover, get inspired, reflect on the profession and weigh up immediate and future opportunities because, within a single 
space, Sirha Lyon combines new products, outlooks, knowledge-sharing and major contests to help each and every visitor 
assimilate the new configurations of an ecosystem that is constantly reinventing itself. 
 
After hosting 2,116 exhibitors/brands and 149,100 professional visitors in a 140,000-m2 space in 2021, Sirha Lyon is a proven 
catalyst for meetings and opportunities, an invaluable resource for securing network loyalty, bringing new partners together 
and conquering new markets.  
 
The Sirha Lyon and Bocuse d’Or events are now part of the Sirha Food brand and digital ecosystem, whose goal is to inspire the 
Hospitality and Food Service world and be a leading light in terms of influence, while keeping pace with an ever-changing world, 
reporting its findings to better assist the market and its players in navigating their way.  
 
By representing this event ecosystem and earning its place in the media landscape through its news reporting, Sirha Food 
addresses both professionals and the general public and is a rallying point for the entire Food Service industry, 365 days a year. 
 
Upcoming Sirha Food events: 
 

- Sirha Budapest: March 22-24 2022 
- Bocuse d’Or Europe: March 23-24 2022 
- Sirha Europain: March 26-29 2022 
- European Pastry Cup: March 28 2022 
- Coupe de France de la Pâtisserie: March 29 2022 
- Omnivore Nord: April 20 – May 2 2022 
- Sirha Green: June 8-9 2022 
- Sirha Omnivore: September 10-12 2022 
- Sirha Lyon: January 19-23 2023 
- World Pastry Cup: January 20-21 2023 
- Bocuse d’Or: January 22-23 2023 

 
Contact BOCUSE D’OR  
 
Florent Suplisson, directeur des événements 
gastronomiques 
Mail : florent.suplisson@gl-events.com  
Tél. : +33 (0)4 78 176 293 
Fax : +33 (0)4 78 176 359  
Adresse : 59 quai Rambaud CS 50056  69285 LYO

mailto:florent.suplisson@gl-events.com
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