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Dear Esteemed Members, Partners, and Friends of the Académie Culinaire de France Delegation
USA & Canada,

On behalf of your board, I extend our heartfelt thanks for your enthusiastic participation and
invaluable contributions to our 10th Sharing Knowledge Day (La Journée du Partage du Savoir-
Faire). Your presence enriched the event and made it truly exceptional.

For many years, we welcomed you in New York City, and as you may have noticed, our success
has grown significantly, making the rooms feel smaller. Today, we are pleased to welcome you in
a new setting at the French Embassy in Washington DC. Today's program is filled with
enlightening presentations and culinary insights, thanks to the expertise shared by our esteemed
members and partners.

We deeply appreciate your engagement, passion, and commitment to the culinary arts, which
will shine brightly throughout the day. Your active participation will add depth and significance
to every discussion, ensuring the success of this day of sharing and knowledge.

Once again, thank you for being an integral part of our community. Your dedication to culinary
excellence inspires us all. I am delighted to see so many of you coming from all over the world to
participate and be involved with your Académie.

Warmest regards,

President delegue
Académie Culinaire de France 
Delegation USA & Canada

10TH KNOWLEDGE SHARING-DAY 

"Sharing knowledge is the
gateway to culinary
excellence. Thank you for
enriching our community
with your expertise and
passion."

WELCOME TO OUR
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I am honored to present the 2024 Annual Report for the Académie Culinaire de France USA
& Canada Delegation. This year has been filled with significant achievements and moments
of pride for our esteemed institution.

Report on the 9th Annual Congress 2024:
The 9th Annual Congress of the Culinary Academy of France was successfully held in New
York from February 4th to 6th, 2024. This prestigious gathering brought together culinary
professionals and featured insightful presentations, heartfelt tributes, and significant
recognitions.

Event Highlights:
February 4th - Friday:
The event commenced at the Consulate General of France with a partner meeting and the
induction of 28 new members. Additionally, 23 partners presented their products to an
audience of 230 guests.

February 5th - Saturday:
At the Institute of Culinary Education in Manhattan, 120 guests attended a day of sharing
expertise, with 86 members present. The program included a breakfast, a welcome
address, the Ordinary General Assembly, and various presentations on topics such as food
science, technology, and culinary pairings. The day concluded with the serving of the
Galette des Rois and an optional dinner at La Grande Boucherie.

February 6th - Dîner de Chasse et de l’amitié:
Held at the Harvard Club of New York, 218 guests enjoyed a dinner prepared by esteemed
chefs. The event, chaired by Mr. Damien Laban, featured speeches and tributes, including a
poignant homage to the late Chef Michel Pombet. Notable honors included the Knight's
Medal for Mr. André Soltner MOF, the Gold Medal for Laurent Richard and Luc Holie, and the
title of Lady of the Year for Winnie Mui Richard. Chef Sébastien Baud was honored with the
Academy Chair.
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Report on the 3rd Edition of the Jean Jacques Dietrich Trophy 2024:
Institute of Culinary Education, April 6, 2024
The 3rd Jean Jacques Dietrich Trophy, Winner Chef Terry Boutte from Montreal, was a
resounding success. The event thrived thanks to our dedicated judges, partners, volunteers,
and esteemed academicians.

We extend our gratitude to Global President Fabrice Prochasson MOF and President Pascal
Guillotin, whose roles significantly enhanced the competition. This year's contest showcased
exceptional culinary talent, continuing the tradition set by previous winners Chainey
Kuykendall (2020) and Guy-René Gerin (2022). Six contestants from diverse regions of the
U.S. and Canada competed, preparing "Deboned Quails Stuffed with Rougie Foie Gras"
and a "Hazelnuts and Citrus" dessert, demonstrating creativity and technical mastery.

The jury included:
Competition President: Chef Fabrice Prochasson MOF
Jury President: Chef Pascal Guillotin
Technical Judges: Chefs Olivier Reginensi, Jean-Jacques Bernat, Jean-Claude Plihon,
and Philippe Bertineau
Course Tasting Judges: Chefs Gabriel Kreuther, Hervé Malivert, Christian Delouvrier, and
Olivier Perret
Dessert Tasting Judges: Chefs Noémie Tessier, Florian Bellanger, Cédric Barberet, and
Sébastien Rouxel

This edition highlighted evolving culinary talents and reinforced the excellence of the Jean
Jacques Dietrich Trophy. We look forward to future competitions.
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Report on the 3rd Annual Meeting in Canada, Montreal:
We are delighted to announce that after Montreal in 2022 and Quebec City in 2023, we
are back in Montreal for our 3rd Annual Assembly in Canada this year. Our team has
carefully organized a remarkable weekend filled with discoveries, camaraderie, and
exceptional cuisine.
The event will take place on October 5th and 6th, offering a range of captivating activities. 

Saturday, October 5th 
We’re thrilled to return to Montreal for our 3rd Annual Assembly in Canada, following
events in 2022 and 2023. Join us on October 5th and 6th for a weekend of
discoveries, camaraderie, and exceptional cuisine. Saturday begins with a brunch
and tour at Bridor in Boucherville—where Mr. Le Duff will join us—followed by dinner
at Le Boulevardier, hosted by Chef Florimond Hannoteau.

Sunday, October 6th
The festivities will continue on Sunday with a panoramic cruise on the St. Lawrence
River, including lunch on board. Our traditional Hunter & Friendship dinner will take
place at the Ritz Carlton, starting from 3 PM with a cocktail during which our
partners will showcase their latest products.

I extend my sincere gratitude to all Canadian chefs for their outstanding contributions and
warm hospitality.
I encourage everyone to attend and support our delegation in Canada. You can contact me
directly if you wish to participate.
Thank you to all our members and partners in the United States and Canada for your
support in 2024, commitment, and ongoing involvement in our delegation. We look forward
to seeing you in Montreal for what promises once again to be a memorable weekend!
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According to our By-Laws, the President and their Board must be
renewed every five years. To ensure transparency and simplicity in our
election process, we have chosen a show of hands voting method. This
approach aligns with our internal regulations, emphasizing our
commitment to a straightforward election process.
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The Election Process.
According to our bylaws .

To ensure a smooth electoral process in accordance with our regulations, I have
appointed an electoral commission headed by Honorary President Jean-Louis Gerin.
This commission will also comprise our four trustees: Gerard Bertholon, Sebastien
Cannone MOF, Jean Jacques Bernat, and Luc Holie. I am grateful to them for
accepting this important role.

6 A) NOMINATION COMMITTEE
One year before the elections, the office announces the appointment of a voting commission
composed of five members for the next financial year.
The president of the voting commission is proposed by the current president and voted on by the board
of directors.
Applications for the presidency of the Académie Culinaire de France / USA & Canada Delegation
must be sent by email or post to the president of the voting commission 30 days before the spring
meeting of the board of directors.
Only members who are up to date with their subscriptions can be candidates.

6 B) APPOINTMENTS
No later than the spring meeting (Annual Convention) of the Board of Directors, the Nominating
Committee will submit to the Board of Directors qualified and eligible candidates for election as
President and members of the Board of Directors, subject to a vote at the next annual general meeting
of members (Annual Congress of that same year).

6 C) QUORUM AND VOTING
A general meeting of members is convened by email 30 days before the meeting date with the names
of the candidates as well as the names of the members of their office.
Unless required by law, 15% of members entitled to vote constitute a quorum at a general meeting of
members.
To vote, a member must be present at the meeting and up to date with their contributions.

6 D) VOTE BALLOT
The President and the members of the Bureau are elected by (secret vote) or (by show of hands) or
(Electronic) by the members present who have paid their dues.
In the event of a contested election, the president and the members of the Bureau are elected by
secret ballot or (by show of hands) or (electronic) during the general meeting of members; the vote
must be conducted by the secretary or, in his absence, by another substitute chosen by the board of
directors at this meeting.
The president will be elected for a consecutive term of 5 years and may be re-elected.
The president of the Académie Culinaire de France / USA & Canada Delegation is elected by the
members of the Culinary Academy of France / USA & Canada Delegation only, who are up to date
with their contributions.
The election will take place every five years at the annual general meeting of members.
The outgoing President can no longer be elected as a member of the Board of Directors, but he can be
elected Honorary President by a favorable vote of the majority of the Board of Directors.
In the event of a vacancy in a position during the exercise for any reason whatsoever, its replacement
will be provided for the remaining period until the statutory and five-year renewal of the entire Office.
This replacement will be subject to a majority vote in favor of the board of directors on the proposal of
the current Chairman.
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Qualified and eligible candidates for election as President and members of the Board of
Directors.
According to our by law .

To ensure a smooth electoral process in accordance with our regulations, I have
appointed an electoral commission headed by Honorary President Jean-Louis Gerin.
This commission will also comprise our four trustees: Gerard Bertholon, Sebastien
Cannone MOF, Jean Jacques Bernat, and Luc Holie. I am grateful to them for
accepting this important role.

Let's  Vote!
President & Board

2025-2030!
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Jean-Philippe Krukowicz
Director of Partnerships

Laurent Richard
Treasurer

Gerard Bertholon
Trustee

Eric Bertoia
Vice President

Luc Holie
Trustee

Fabrice Guinchard
Vice President

Jean-Jacqes Bernat
Trustee

Olivier Dubreuil
Vice President

Sebastien Canonne
Trustee

Sylvain Leroy
Vice President

Jean-Louis Gerin
Honorary President

Sebastien Baud
President Delegue

Olivier Perret
VP Canada

Olivier reginensi
J.J. Dietrich Trophy Chair

Frederic Cyr
VP Canada

Aurélien Dufour
 Commision Culinarian

Fabrice Prochasson (MOF)
ACF World President 

Philippe Bertineau
J.J. Dietrich Trophy Chair
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Our partners are integral to our success, providing insights, resources,
and expertise that help us thrive.As academicians, we understand the
significance of leveraging these partnerships to their fullest potential.
It is imperative for us to maximize our engagement with our partners,
as their contributions are indispensable in advancing our mission and
ensuring a brighter future for education and research in North
America. . We look forward to another year of fruitful collaboration
and shared achievements.
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Aaron Loeb Noah Schumacher
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We are deeply grateful to our generous partners for their unwavering support. Our members are encouraged
to utilize our partners' services as much as possible, knowing that they are always here to help and support
our community. Thank you to our partners for their continued support and commitment.
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We are deeply grateful to our generous partners for their unwavering support. Our members are encouraged
to utilize our partners' services as much as possible, knowing that they are always here to help and support
our community. Thank you to our partners for their continued support and commitment.
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We are deeply grateful to our generous partners for their unwavering support. Our members are encouraged
to utilize our partners' services as much as possible, knowing that they are always here to help and support
our community. Thank you to our partners for their continued support and commitment.
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We are deeply grateful to our generous partners for their unwavering support. Our members are encouraged
to utilize our partners' services as much as possible, knowing that they are always here to help and support
our community. Thank you to our partners for their continued support and commitment.
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We are deeply grateful to our generous partners for their unwavering support. Our members are encouraged
to utilize our partners' services as much as possible, knowing that they are always here to help and support
our community. Thank you to our partners for their continued support and commitment.
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Our financial report provides a transparent breakdown of our
expenses, offering an overview of our financial distribution over the
years. It highlights our commitment to key initiatives such as our annual
congress, maintaining our delegation in Canada, organizing
competitions in the United States and France, as well as covering
office expenses and improving our website.
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2024 Financial Report
Our expenses are
categorized in this
chart.

Revenue
As a nonprofit
organization, 
our primary revenue 
comes from our 
membership and
partnerships.

A heartfelt thank you to Laurent Richard for his exceptional dedication as our
treasurer. His meticulous management of the financial records is vital to our
commitment to transparency with our members and partners. We greatly appreciate
his expertise and diligent efforts, which ensure the smooth financial operations that
contribute to our organization's success.

Per Year
This chart illustrates the yearly evolution of our organization. Our revenue is
reinvested into all events, competition and maintenance expenses.
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USA Congress Trophy J-J Dietrich
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Canada Congress
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Since 2015 through 2024, our association has been fortunate to
welcome 119 new members. In the past two years alone, 52 more
academicians have joined our ranks, and an additional 40 new
members have joined this year, making a total of 92 new members in
the past three years. As of today, we have a global total of 232
members.

This report is for the year 2024
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Total Actif Members 
Our total active membership has remained relatively stable over the years, balancing
between new members and those who have retired, resigned, or passed away.

Our Academie has been fortunate to welcome 40 new members this year, bringing
our total, including retired members, to 231. To avoid refusing new members due to
high numbers and to help with our organization process, we have shortened the
application period to January 1st through September 1st.

Actif Retired Total
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Total New Members 
Our Total New Members over the Year’s as increased evenly since 2022
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Annual number of members who resigned, retired, deceased or became inactive.

Since 2015 through 2024, our association has seen a few members leave due to
resignation, inactivity, or death. While it is normal for any association to lose
members, our losses have remained very low, never exceeding more than six per year.

Retired Resigne Inactive Deceased
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New Members Retired Members
Over the past three years, the
influx of new members has
risen.

The number of our retired members
has remained the same over the past
three years.

Resignation & Deceased 
Our resignations, the deceased
members, and the inactive Members
over the past three years have
remained very low.

Sponsorship Eligibility: Requirement for Members to sponsor new Academician’s
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As a new member of the
Académie Culinaire de
France, you must wait

two years before
sponsoring new

candidates.

Sponsorship for
candidates will be
open annually from

January 1st to October
31st.

“Sponsorship Waiting Period for
New Members”

Each member may
sponsor up to two

candidates annually.

All members must be in
good standing with

their dues to sponsor
new candidates.

Each sponsor must carefully
consider and assume
responsibility for their

candidates.

“Annual Sponsorship Limit”

“Sponsorship Eligibility” "Responsibility of Sponsors: A
Considerate Commitment"

"Sponsorship Period"



Code of conduct, ethics and professional conduct for new members and their sponsors.

The Charter of Conduct for new academicians and sponsors has been established
to maintain the high standards of professionalism and integrity within our
delegation. It ensures that every new member and their sponsor’s are committed to
upholding the values and traditions of the Académie Culinaire de France.

At the 2023 Intronisation
Ceremony, we honored Chef
Sylvain Rivet induction,
sponsored by Chef Christophe
Joignant (Member since 2016)
and Chef Eric Frechon (MOF &
Member ACF France). The
ceremony was further
distinguished by the presence
of Honorary President Chef
Jean-Louis Gerin on the right
and ACF World President Chef
Fabrice Prochasson MOF on
the left.

In our commitment to excellence, the Board and I have established a Code of Conduct for new
members and their sponsors. This charter aims to foster growth with individuals who exemplify our
core values of integrity and professionalism. By prioritizing quality, we protect the Académie's
reputation and ensure that new members are skilled and dedicated. We believe this approach
will strengthen our community and promote mentorship, excellence, and mutual respect. Thank
you for your continued support in upholding these ideals.

Process to Sponsor a New Candidate.

To sponsor a new member, please reach out to our trustee, Chef Luc Holie, at holieluc@yahoo.com.
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The sponsors provide Luc
Holie with the applicant’s
name and email, plus the
sponsors’ own names and

emails.

Once complete, Luc
Holie reviews the
documents and

presents the
application to the

board for review and
voting.

Sponsor Submission:
The applicant fills out and
signs the form, attaches all

required documents (Resume,
Photo), and signs the code of

conduct (attached their
motivation letter)

Luc Holie sends a DocuSign
package to the applicant and both

sponsors, containing the
application form and the code of

conduct.

Each sponsor signs the
code of conduct and

attaches a sponsorship
letter.

Applicant Completion:

DocuSign Distribution: Sponsor Endorsement:

Board Review

mailto:holieluc@yahoo.com


Total Members per Field

Our diverse and dedicated members are actively engaged in a wide range of
professions within the culinary and beverage industry. Among our ranks, you'll find
talented pastry chefs, bakers (boulanger), charcutiers, cheesemongers (fromagers),
vignerons (wine experts), scientists, chocolatiers, and consultants. Hailing from a vast
array of backgrounds and expertise. 
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OLDEST RETIRED MEMBER
Chef Christian Delouvrier
Member since 1982 
Chair of the Academie in 2018

OLDEST ACTIVE MEMBER
Chef Philipe Feret 
Member since 1995 
Hilton Head Social Bakery
Hilton Head- South Carolina 

1 Manager

2 Charcutier Traiteur

39 Executive Pastry Chef119 Executive Chef

1 Scientist

8 Instructor 2 Boulanger

1 Chocolatier

8 Consultant



USA

Our Académie is represented in the USA across 29 states and 71 cities, from Hawaii
to the Cayman Islands on the East Coast, where we have a significant number of
members and from California, Nevada to Washington State on the West Coast. In
Canada, our members are located in 2 provinces and 3 major cities: Toronto,
Montreal, and Quebec City.

CANADA
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72 City’s

30 State’s

3 City’s

2 State’s



How to Contribute to our Academie

How to Contribute: We want to remind you that your support is crucial to our
community, and your active involvement is equally important. We strive to provide
numerous opportunities for you to participate and engage in various ways:

Attend Events
Join our events, workshops, and
gatherings. Your presence and
participation foster a vibrant and
inclusive community.

Share your Recipe:
Share your favorite recipes with us!
Your culinary expertise can be
showcased on our website and in our
cookbook, enhancing our community's
culinary experiences.

Introduce Young Chefs: 
Connect us with talented young chefs for
our competitions and our Foundation,
which aims to support and inspire the
next generation of culinary leaders.

Engage in Philanthropic Initiatives:
Support community outreach
programs, charity events, and
educational opportunities within the
Académie.
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Over the past decade, our membership dues have seen an evolution,
starting at $175 and gradually increasing to $210 with two successive
adjustments as stipulated by our by-laws in 2017 and 2019. Since then,
the dues have remained unchanged at $210. This report details the
current state and trends of our membership structure and financial
contributions.
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Membership report over the Year’s

Each year, we come together to vote on the annual dues for 2026. Since 2019, our
membership fee has stayed constant at $210. I recommend maintaining this pricing
structure for 2026. This consistent rate has enabled us to maintain valuable services and
ensures our organization remains accessible to all who wish to join. Your support in
keeping the dues at $210 is highly valued as we strive to sustain our community and
foster its growth.
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Membership report over the Year’s.

Each year, we remit membership fees to the Académie in France for both existing and
new members. In 2025, the total amount sent was $12,445. As we look ahead, we need
to vote on the membership dues for 2026 to ensure we continue supporting the
Académie effectively and fairly. Your input on this matter is crucial.

Let's vote on the amount for the 2026 membership dues.

Membership $12445
2025

Let's  Vote!
$210

Year 2026!
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Visit our easy and secure website www.acf-usa.org to remit your payment!

Regarding your Membership Dues!

To maintain your status as a member in good standing, it is essential to stay current with
your membership dues. To pay your dues, you have several options available. You can
make your payment online through our secure member portal. Alternatively, you can mail
a check to our administrative office. Ensuring your dues are paid on time helps support
our activities.

PAYPAL
Use this email address:
laurentr432@gmail.com

CHECK
Check payable to ACF-USA only
Mail to: Laurent Richard - ACF/USA
Treasury - 400 Henry Street Brooklyn, NY
11201

WIRE
Inquiries must be addressed by email to
Laurent Richard at
acf.usa.treasury@gmail.com.**

CREDIT CARD
STRIPE - 
3% Processing fee

How to pay your membership dues!

Where to pay your Membership Dues!
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NEWSLETTER
Using the Link or the Invoice that
is send out via our newsletter on
December 1st

WEBSITE
Member Page Area

DUES
3.5% Processing fee
Dues are payable from December 1st to
June 30th; Please try to meet the deadline.

INACTIVITY
Per our By-Laws, to rejoin the academy
after missing two payments, you must pay
for the two missed years plus the current
year.



We are excited to announce the launch of our newly designed website,
crafted to enhance your experience and keep you informed. We
encourage all members to visit the site to check their credentials, stay
updated with the latest news, and explore the many new features
we've added. Your engagement is essential for us, so please take a
moment to familiarize yourself with the new platform and take full
advantage of the resources available.
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Our website has been updated to provide a better experience and easier
maintenance. The previous design had become obsolete and difficult to update due
to its age. We have refreshed the theme and redesigned the site to ensure it is more
user-friendly and modern.

Visit our New Website

Members: Important & New Pages to Visit. 

Member area
Page!

WWW.ACF-USA.ORG

Our Member
Page!

WWW.ACF-USA.ORG

Member Page Area. 

Register ASAP
Check & Update
Valuable
Information!

WWW.ACF-USA.ORG

In Just a Minute
! Create Your
Password and
your In.

WWW.ACF-USA.ORG

Explore
Essential
Features &
Valuable Tools.

WWW.ACF-USA.ORG

Our Member Page. 

Member Page!
USA
Canada
Emeritus

WWW.ACF-USA.ORG

Take a moment
to Check your
Credentials &
Picture.

WWW.ACF-USA.ORG

Update Your
Credentials &
Picture via our
website or email!

WWW.ACF-USA.ORG

By Email 
ACF.USA.SECRETARY@OUTLOOK.COM

Website
MEMBER  PAGE AREA
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Our Website:
New Design,
Same Great
Experience!

WWW.ACF-USA.ORG



Our Product
Page!

WWW.ACF-USA.ORG

Add To Cart!
WWW.ACF-USA.ORG

Billing
Information!

WWW.ACF-USA.ORG

Choose your
mode of
Payment!

WWW.ACF-USA.ORG

We are thrilled to introduce our new "Shopping" page on the website, designed to
enhance member convenience. This page allows members to effortlessly purchase
products from our esteemed partners, as well as items adorned with our Academy's
emblem. Additionally, members can request replacement medals and diplomas with
ease. 

Our Shopping Page!

Members / Partners: 
To access our shop page and view our products, please log in or register on our website.

Register or
Login!

WWW.ACF-USA.ORG

Product
Description!

WWW.ACF-USA.ORG

Add to Cart & Proceed to Check Out

Order
Summary!

WWW.ACF-USA.ORG

Mode of Payment PayPal & Credit Card. 

Place your
Order!

WWW.ACF-USA.ORG

For any
question
Contact Us!

WWW.ACF-USA.ORG

By Email 
ACF.USA.SECRETARY@OUTLOOK.COM

Website
CONTACT US  PAGE 
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It is crucial for you to open and read our newsletter to stay informed
about important updates and opportunities within our community. To
ensure you receive our communications, please make sure our emails
are not directed to your spam or junk folder. Your engagement is vital
to our collective success.

Page 30

newsletter
REPORT

This report is for the year 2025



To ensure you receive our newsletter and communications, please make the
following changes. If you haven't been receiving our newsletter, it might be due to
these settings. Not opening or receiving our newsletter means you could miss out on
valuable information.

Open our Newsletter 

Why you don’t receive our newsletter? To receive our newsletter, make these changes.

If you don't open or
receive our newsletter,
you may miss valuable
information.

The email address we have on file is

no longer in use or incorrect.

Outdated or Incorrect Email Address on File

Make sure our emails are not

directed to your spam or junk folder

Check Your spam or Junk Email Folder

Our newsletter may be blocked

by your company's email system.

Potential Email Blocking of Our Newsletter

Stay Informed: Frequently Open

Our Newsletter.

Open our Newsletter

Move our Newsletter from your spam

or junk folder to your inbox.

Check Your Junk Email Folder

Provide us with a reliable or updated email

address at acf.usa.secretary@outlook.com.

Request for Updated Email Address
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The Chair of the Culinary Academy of France USA & Canada
Delegation is a prestigious distinction, established uniquely 23 years
ago by our Honorary President, Jean-Louis Gerin. Known as the Fauteuil
de l'Académie Culinaire de France USA & Canada Delegation, this
honor celebrates the lifelong dedication of an Academician,
recognizing their unwavering commitment to our Delegation, the
Academy, and the culinary arts industry through their work and
passion.
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These nine main criteria collectively provide a comprehensive framework for
evaluating candidates for the Chair Award Trophy, encompassing professional
excellence, commitment to values, educational leadership, philanthropy, role
modeling, financial integrity, philosophical alignment, contribution to growth, and
influence on culinary heritage.
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Professional Excellence:1.
Criterion: Distinguished achievements in their professional career.
Explanation: Valorization of excellence in the candidate's culinary achievements, constituting a
basis for their eligibility.

Commitment to ACF Values:2.
Criterion: Dedicated commitment and active support to actions undertaken by the ACF.
Explanation: Importance given to the candidate's alignment with the core values and mission of the
ACF.

Educational Leadership:3.
Criterion: Active involvement in mentoring future generations of young chefs.
Explanation: Recognition of the importance of educational leadership and promoting the
professional growth of future culinary professionals.

Philanthropic Commitment:4.
Criterion: Demonstrated commitments and active participation in charitable events.
Explanation: Recognition of the candidate's commitment to making a positive impact through
philanthropy.

Exemplary model:5.
Criterion: Embodying a model not only within the Academy but also for all those associated with it.
Explanation: Recognition of the candidate's influence and inspiration as a role model in the culinary
community.

Financial Integrity:6.
Criterion: Good performance in terms of obligations and contributions.
Explanation: Assurance of financial integrity as a fundamental eligibility criterion.

Adherence to the Philosophy of the Academy:7.
Criterion: Demonstrated dedication to the philosophy of the Academy.
Explanation: Assessment of the candidate's alignment and commitment to the Academy's core
principles.

Contribution to the Growth of the Academy:8.
Criterion: Significant contributions to the development of the Academy and the dissemination of the
culinary profession.
Explanation: Recognition of substantial contributions

Influence on French Cuisine:9.
Criterion: Marked impact on the development of French cuisine and support for the philosophy of
the Academy.
Explanation: Recognition of the candidate's influence on the evolution and preservation of French
culinary traditions.

Qualifying Criteria

These criteria, established and approved by the Board of Directors on November
18, 2023, aim to ensure a thorough and fair evaluation of applicants, reflecting
their exceptional commitment and contributions to the Academy and the culinary
field.

Year 2025
The chair report
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We are pleased to announce the results of the first vote, which have led to the
selection of six outstanding nominees for the Academy Chair. Every vote matters,
and we sincerely thank all our members for casting theirs on time. We encourage
everyone to participate every Year , as your choice will help shape the future of our
Academy.

The First Round Results. (December 18th, 2024)

The 2025 Nominees. (February 15th, 2025)

The 2025 Recipient will be announced at our gala dinner on Sunday March 16th.
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Jean-Jacques Bernat
(Member since 2010, ACF
Trustee Since 2020)

En-Ming Hsu
(Member since 2007)

Laurent Richard
(Member since 2008, ACF
Treasurer since 2020)

Fabrice Guinchard
(Member since 2025,
ACF V.P Since 2020)

Olivier Dubreuil
(Member since 2023, ACF V.P
Since 2020)

Philippe Bertineau
(Member since 2020, ACF
Trophy J.J Dietrich)

A highly accomplished executive chef, pastry
chef, and master chocolatier with over 40
years of experience, trained by renowned
chefs in France. Specializing in traditional
French patisserie, food production, and
hospitality management, he has served on
the ACF USA & Canada Delegation Board
since 2020.

A former Executive Pastry Chef at The Ritz-
Carlton Chicago, En-Ming is now an
independent pastry chef and globally
recognized expert. With a background in
renowned establishments, she has judged
prestigious competitions including the U.S.
Pastry Competition and the World Pastry
Team Championship.

Chef Olivier has led the Venetian Palazzo
Hotel Resort team since 2005. Olivier was
inducted into the Maîtres Cuisiniers de
France in 2009 and has served as Vice
President of the Académie Culinaire de
France since 2020. He is also active with
the Ment’or Foundation and judged the
Bocuse D’Or U.S. competition in 2015.

ACF USA & Canada Vice-President, Fabrice
is a seasoned leader and innovator in bakery
R&D. Formerly Corporate Pastry Chef at
Bridor for 13 years and a Compagnon du
Devoir since 1987, he also holds a European
Master’s Certificate in various pastry
disciplines.

Named one of Pastry Art & Design’s “Ten
Best Pastry Chefs in America,” Laurent
honed his craft at The Ritz-Carlton and New
York’s La Caravelle. Known for his creative
desserts—from white chocolate peanut
crunch cake to chocolate almond
macaroons—he has delighted celebrities
such as Nicole Kidman, Julia Child, and
Jacqueline Kennedy Onassis.

Currently serving as a private chef and
consultant with Chef Daniel Boulud’s Dinex
Group (Feast & Fêtes), Philippe has led
acclaimed New York institutions, including
The Polo Bar, Benoit Bistro, Balthazar, and
Payard Pâtisserie & Bistro. Renowned for
orchestrating exclusive dinners, he combines
classic French expertise with modern
culinary flair.

Year 2025
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Named after the legendary pastry chef who served five U.S. Presidents
at the White House, this competition celebrates culinary artistry and
innovation. The Roland Mesnier Trophy is a distinguished international
pastry competition that serves as a representative stage for all pastry
professionals across North America. In this competition, 8 teams, each
comprised of 2 pastry chefs, unite to face three challenging rounds.
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The Trophy
Roland Mesnier

REPORT

This report is for the year 2025
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Beyond being a mere competition, the Trophy Roland Mesnier signifies a true revolution,
elevating the art of pastry to new heights. It brings together teams from the United
States and Canada, providing them with a platform to showcase not only their talent
and technique but also their cultural influences.
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June 29th - July 1st at the Iconic Javits Center in New York city
The North America Pastry Champions Trophy is an esteemed competition designed for teams of two
professionals pastry chef. To qualify for entry, participants must be between the ages of 22 and 40
and possess at least three years of experience in the culinary field. Entrants are required to submit a
well-organized and detailed application packet for consideration in the finals of the North America
Pastry Champions Trophy. This submission should include a comprehensive booklet that effectively
showcases the team's innovative spirit, dedication to sustainability practices, and enthusiasm for
promoting their state’s unique culinary heritage.

Visit our  
Website Here to register

and view the rules !

The Competition: 
At the North America Pastry Champions Trophy, candidates are set to experience a rigorous and
inspiring two-day competition, with a total of 5 hours and 30 minutes of intense culinary
challenge. Here's what participants can expect during the event:

On Day 1, competitors must first create an exquisite vegan dessert, plating 8 servings that
perfectly blend sustainable ingredients with refined taste and visual appeal. They then tackle
the "Lollypop Display" challenge, crafting miniature, lollipop-inspired pastries that capture the
essence of North American terroir—each competitor presenting 8 plates featuring 6 pieces with
3 distinct flavors per plate.

Day Two: On the second day, competitors are given 2 hours and 30 minutes to construct a
masterpiece pastry. This grand creation should be presented on a platter of their choosing, but
there's a catch: all materials used must be sustainable, reflecting the competition's commitment
to environmental responsibility. Surrounding the central masterpiece, participants must also
prepare 18 miniature versions of the main pastry, ensuring consistency in flavor and design
across a larger quantity.

Throughout the North America Pastry Champions Trophy, candidates will be judged not only on
their culinary expertise and creativity but also on their ability to adhere to sustainable practices
and their capacity to work under time constraints. This competition is an opportunity for pastry
chefs to demonstrate their technical skills, commitment to sustainability, and innovation in the
field of pastry arts.



Page 38

Year 2025
Trophy Roland Mesnier Report

The Vegan plated dessert:
In the opening round, contenders face the challenge of fashioning an exquisite vegan dessert
worthy of gracing a restaurant's menu.
With a requirement to plate 8 servings with meticulous precision, this artistic undertaking demands
a seamless fusion of sustainable selected ingredients.
As these elements lay the foundation, participants are also urged to use components that will
elevate both the taste spectrum and the aesthetic allure of their delightful innovations.

The Lollypop Display:
In This second stage the "Lollypop Display" challenge, participants will encounter a unique
assignment: to envision a diminutive pastry that captures the dynamic essence of north America
region and terroir.
Ingeniously fashioned into a lollipop form, whether in a frozen state or not. This spectacle unveils
an impressive collection of meticulously crafted in a single-bite wonders.
Paying homage to the very soul of their choosing region.
Each contender will artfully arrange 8 flawlessly presented portions. Within this arrangement, 6
pieces will grace every plate, each unveiling 3 extraordinary flavors.

DAY 1: Monday June 30th, 2025
The Themes:

The Theme inspired Masterpiece:
In the final round, participants will unleash their creative brilliance by crafting a pastry of their
choosing in accordance with the theme.
Displayed using only sustainable material of their choice, this creation will stand as a tribute to the
overarching region of their culinary adventure.
Contestants will embrace the challenge of showcasing their full range of skills - crafting a
centerpiece pastry surrounded by 18 intricately designed individual servings.
This is their platform to exhibit excellence from all angles: with swirling flavors, tempting textures,
captivating infusions, and impeccable presentation, all harmonized into a symphony of flawless
equilibrium. 

DAY 2: Tuesday July 1st, 2025



This project aims to transmit both knowledge and skills through
learning, training or development.
Inspired by a continuing or work-study training model, this project
offers young men and women at the start of their careers the
opportunity to achieve and flourish in the restaurant and hotel industry.
This project also offers training for companies seeking to develop or
develop their employees.
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www.culinaryfuturefondation.org

THE FONDATION.CF -  INC

Project 

Prepared by : 

Sebastien Baud,
Jean-Louis Gerin,
Fabrice Guinchard,
Jean-Claude Plihon.

January

2026

Page 40



The Culinary Future Foundation is dedicated to preserving and promoting culinary
arts through innovative educational initiatives designed for aspiring professionals in
the hospitality industry. Our project aims to bridge the gap between culinary
education and real-world application, empowering young chefs and industry workers
to thrive in a dynamic environment. By fostering a supportive atmosphere that
emphasizes knowledge transmission, we seek to cultivate a new generation of skilled
professionals who will contribute to the sustainability and vitality of the culinary
landscape.

Long Training Program Short Training Program:
Focuses on mid-career
professionals,
providing in-depth
training that enhances
their skills and career
advancement
opportunities.

Delivers flexible learning
options through online and
in-person workshops, aimed
at all hospitality
professionals seeking to
improve specific skills or
knowledge areas.

Work-Study Program:
Connects young chefs
with culinary schools and
internships in France,
combining practical
experience with
academic learning.

Training Modules:
Three tailored training modules:

Together, these modules create a holistic approach to culinary education that promotes both individual
growth and industry advancement.

501(c)(6) Incorporation and Partnerships

We are proud to announce that the Culinary Future Foundation has been incorporated as a 501(c)(3)
non-profit organization. This designation allows us to operate as a charitable entity, making our
initiatives eligible for tax-deductible contributions and reinforcing our commitment to community
support. Our website is also ready to launch, providing a platform for information and engagement
with potential participants and partners.

Website Launch:

We are excited to announce that our official website, www.culinaryfuturefoundation.org, is now live! 
The site serves as a platform for information, engagement, and resources for potential participants and partners.

Partnerships with Culinary Schools

Additionally, we have established partnerships with esteemed culinary schools in France, which will
enhance the educational experiences we offer and help connect our participants with valuable
international opportunities.
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Long Training Program Application Process:

Overview: The Long Training Program connects aspiring chefs with businesses for a
two-year training experience, featuring mentors and volunteering staff from our
esteemed chefs community at the Académie Culinaire de France.

Involved Staff:  Web Development Team
Action:  Interested part ic ipants v is i t  the
dedicated Long Train ing Program page
on the website to review program
detai ls  and requirements.

1 . V I S I T  P R O G R A M  P A G E

Involved  Staff:  Administrative Coordinator, web
development team

Action:  Appl icants ,  business ’s  and
mentors complete onl ine appl icat ions on
the website.

2 . S U B M I T  A P P L I C A T I O N S

Involved Staff:  Application Review Team
Action:  The Appl icat ion Review Team
checks appl icat ions for  e l ig ibi l i ty  and
completeness.

4 . I N I T I A L  S C R E E N I N G

Involved Staff:  Program Manager
Action:  Program Manager assess
appl icat ions and conduct interv iews
with appl icants.

5 . D E T A I L E D  R E V I E W

Involved Staff:  Program Manager, Mentor Program team,
Corporate Program team

Action:  Program Managers consult  with
the Mentor Program and Corporate
Program to match appl icants with
suitable businesses.

6 . M A T C H I N G  W I T H  B U S I N E S S E S

Involved staff:  Program Manager, Corporate Partners, mentor
program team

Action:  Appl icants ,  mentors ,  and
corporate partners part ic ipate in a jo int
interv iew.

7 . J O I N T  I N T E R V I E W

Involved staff:  Selection Committee,  Program Managers
Action:  The Select ion Committee
reviews appl icat ions and makes
decis ions.

8 . F I N A L  D E C I S I O N

Involved staff:  Visa Coordinator
Action:  The v isa coordinator ass ists
successful  appl icants with v isa
requirements.

9 . V I S A  C O O R D I N A T I O N  ( P O S T - D E C I S I O N )

Director of Admiss ions:  Oversees the ent i re process and ensures pol ic ies are fol lowed.

Program Managers:  Manage appl icat ions,  coordinate interv iews,  and consult  for  matching.

Appl icat ion Review Team: Screens appl icat ions for  e l ig ibi l i ty .

Administrat ive Coordinator:  Supports documentat ion and communicat ion.

Web development team: Receives appl icat ions and ensures a smooth onl ine appl icat ion exper ience.

Select ion Committee:  Ass ists  in f inal  rev iews and decis ions.

Mentors program team:Assists  and selects f rom our chefs community at  the Académie Cul inaire de France and

through onl ine appl icat ions,  ensur ing that part ic ipants receive mentorship from exper ienced profess ionals .

Visa Coordinator:  Ass ists  with v isa requirements for  successful  appl icants going to study in France

Corporate program team: Work ing closely  with appl icants to connect them with internship opportunit ies ,

mentorship,  and resources provided by corporate partners.

K e y  R o l e s  I n v o l v e d :

Involved staff:  Program Manager, Administrative Coordinator
Action:  Program Manager inform
appl icants ,  mentors ,  and corporate
businesses of the results .

1 0 . C O M M U N I C A T I O N

Involved staff:  Administrative Coordinator, web development
team

Action:  Upon submiss ion,  part ic ipants
and mentors receive an automated
confi rmation emai l  summariz ing their
appl icat ion.

3 . C O N F I R M A T I O N  O F  R E G I S T R A T I O N
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Work-Study Program Application Process:

Overview: The Work-Study Program connects aspiring chefs from the USA and
Canada with businesses for practical training while studying in France, offering a
unique opportunity to gain hands-on experience and skills in a renowned culinary
environment.

Involved staff:  Web Development Team
Action:  Interested part ic ipants v is i t  the
dedicated Work-Study Program page on
the website to review program detai ls
and requirements.

1 . V I S I T  P R O G R A M  P A G E

Involved staff:  Administrative Coordinator, web
developement team

Action:  Appl icants ,  and mentors
complete onl ine appl icat ions form with
personal  detai ls  and selected opt ions. .

2 . S U B M I T  A P P L I C A T I O N S

Involved staff:  Administrative Coordinator, web
developement team

Action:  Upon submiss ion,  part ic ipants
and mentors receive an automated
confi rmation emai l  summariz ing their
appl icat ion.

3 . C O N F I R M A T I O N  O F  R E G I S T R A T I O N

Involved Staff:  Application Review Team
Action:  The Appl icat ion Review Team
checks appl icat ions for  e l ig ibi l i ty  and
completeness.

4 . I N I T I A L  S C R E E N I N G

Involved staff:  Program Manager
Action:  Program Managers assess
appl icat ions and conduct interv iews
with appl icant.

5 . D E T A I L E D  R E V I E W

Involved staff:  Program Manager, Mentor Program team,
Corporate Program Team

Action:  Program Managers consult  with the
Mentor Program and Corporate Program to
match appl icants with suitable school  in
France.

6 . M A T C H I N G  W I T H  S C H O O L  ( F R A N C E )

Involved staff:  Program Managers, Corporate Program
Team, mentor program team

Action:  Appl icants ,  mentors ,  and corporate
partners part ic ipate in a jo int  interv iew.

7 . J O I N T  I N T E R V I E W

Involved staff:  Selection Committee,  Program Manager
Action:  The Select ion Committee reviews
appl icat ions and makes decis ions.

8 . F I N A L  D E C I S I O N

Director of Admiss ions:  Oversees the ent i re process and ensures pol ic ies are fol lowed.

Program Manager:  Manage appl icat ions,  coordinate interv iews,  and consult  for  matching.

Appl icat ion Review team: Screens appl icat ions for  e l ig ibi l i ty .

Administrat ive Coordinator:  Supports documentat ion and communicat ion.

Web development team: Receives appl icat ions and ensures a smooth onl ine appl icat ion exper ience.

Select ion Committee:  Ass ists  in f inal  rev iews and decis ions.

Mentors program team: Ass ists  and selects f rom our chefs community at  the Académie Cul inaire de France and

through onl ine appl icat ions,  ensur ing that part ic ipants receive mentorship from exper ienced profess ionals .

Visa Coordinator:  Ass ists  with v isa requirements for  successful  appl icants going to study in France

Corporate program team: Work ing closely  with part ic ipants to connect them with scholarship opportunit ies.

K E Y  R O L E S  I N V O L V E D :

Involved staff:  Visa Coordinator
Action:  The v isa coordinator ass ists
successful  appl icants with v isa requirements
for  studying in France.

9 . V I S A  C O O R D I N A T I O N  ( P O S T - D E C I S I O N )

Involved staff:  Program Manager, Administrative
Coordinator

Action:  Program Managers inform
appl icants ,  mentors ,  and corporate
businesses of the results .

1 0 . C O M M U N I C A T I O N
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Short Training Program Application Process

Overview: The Short Training Program offers comprehensive support to individuals—
whether employed, self-employed, business owners, or unemployed—to enhance
both personal and organizational skills. The program focuses on three key areas:
technical skills, practice, and innovations.

Involved staff:  Web Development Team: Ensures the page is user-
friendly and informative.

Action:  Interested part ic ipants v is i t
the dedicated Short  Train ing Program
page on the website.
Information Provided: Overv iew of the
program, avai lable courses,
schedules,  and benefits .

1 . V I S I T  P R O G R A M  P A G E

Web Development Team: Ensures the program page is  user-fr iendly and informative.

Program Managers:  Responsible for  course content ,  enrol lment ,  and communicat ion with corporate cl ients.

Administrat ive Coordinator:  Manages the appl icat ion form, conf i rmation emai ls ,  and feedback col lect ion.

IT  Support :  Ensures funct ional i ty  and secur i ty  of  the onl ine appl icat ion system and payment processing.

Finance Team: Handles payment processing and reconci l iat ions.

Trainers:  Del iver  expert- led workshops and demonstrat ions.

Market ing Team: Develops and sends out newsletters and promotional  mater ials .

Corporate program team: Ass ists  businesses for  t rain ing and sk i l l  enhancement programs. .

K E Y  R O L E S  I N V O L V E D :

Involved staff:  Program Manager: Responsible for course content and
availability.

Action:  Part ic ipants browse through
the l ist  of  avai lable courses or
demonstrat ions and select the ones
they wish to enrol l  in .

2 . S E L E C T  C O U R S E S

Involved staff:  Administrative Coordinator: Oversees the application
form's design and data collection.
Web development team :  Ensures the form is functioning correctly and
securely.

Action:  Part ic ipants f i l l  out a s imple
and intuit ive onl ine appl icat ion form.

3 . C O M P L E T E  O N L I N E  A P P L I C A T I O N  F O R M

Involved staff:  Administrative Coordinator: Manages email templates
and content.
Web development team: Implements the automated email system.

Action:  Part ic ipants receive an
automated conf i rmation emai l
summariz ing their  registrat ion detai ls .

4 . C O N F I R M A T I O N  O F  R E G I S T R A T I O N

Involved staff:  Treasurer: Handles payment processing and
reconciliations.
Web development team: Ensures the payment system is secure and
functional.

Action:  Part ic ipants complete
payment through a secure payment
gateway.

5 . P A Y M E N T  P R O C E S S I N G

Involved staff:  Administrative Coordinator: Manages the corporate inquiry
form and follow-up processes.
Program Manager: Review and respond to corporate inquiries.

Action:  Corporate cl ients interested in
customized train ing complete a separate
inquiry  form.

6 . C O R P O R A T E  I N Q U I R Y  F O R M  ( F O R  B U S I N E S S E S )

Involved staff:  Program Manager: Responsible for tailoring training
solutions and maintaining communication with corporate clients.

Action:  Program managers reach out
to corporate cl ients to discuss
train ing opt ions.

7 . F O L L O W - U P  P R O C E S S

Involved staff:  Trainers: Deliver expert-led workshops and
demonstrations.
Program Manager: Oversee the logistics and quality of training
delivery.

Action:  Conduct the selected courses,
ensur ing engaging and interact ive
sess ions.

8 . T R A I N I N G  D E L I V E R Y

Involved staff:  Administrative Coordinator: Collects and analyzes
feedback.
Program Manager: Review feedback for continuous improvement.

Action:  Part ic ipants receive a
feedback form to evaluate their
exper ience.

9 . F E E D B A C K  A N D  E V A L U A T I O N

Involved staff:  Program Manager: Develops and sends out newsletters.
Administrative Coordinator: Manages participant contact information
and communication lists.

Action:  Maintain regular
communicat ion with part ic ipants
through newsletters and updates.

1 0 . O N G O I N G  C O M M U N I C A T I O N
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Join us in making a difference! 

At the Culinary Future Foundation, we are working to build a leadership team
comprised entirely of members of the Académie Culinaire de France USA & Canada
Delegation. We value inclusion and believe that diversity in terms of age, gender,
and seniority strengthens our leadership. We invite passionate individuals from all
backgrounds to join us as volunteers. Together, we can empower the next
generation of culinary professionals and make a meaningful impact on the future of
the culinary arts.

DIRECTOR OF ADMISSIONS:
ROLE:
Oversee the entire application
process, ensuring compliance with
policies and making critical
decisions regarding applicants.

1

PROGRAM MANAGERS:
ROLE:
Manage the application process,
reviewing applications, conducting
interviews, and communicating
with applicants and mentors.

3

APPLICATION REVIEW TEAM:
ROLE:
Oversee the entire application
process, ensuring compliance with
policies and making critical
decisions regarding applicants.

3

SELECTION COMMITTEE: 
ROLE:
A rotating committee of
professionals who will assist in the
final review and decision-making
for applications.

3

MENTOR PROGRAM MANAGER:
ROLE:
Manages the mentorship program
and works closely with the Mentor
Recruitment manager.

1

MENTOR RECRUITMENT MANAGER:
ROLE:
Assists and review all
mentor’s application and
supports the mentorship
process.

1

CORPORATE PARTNERSHIP MANAGER:
ROLE:
Collaborates with participants to connect
them with internship and scholarship
opportunities, as well as businesses for
training and skill enhancement programs.

1

CORPORATE RELATIONSHIP COORDINATOR:
ROLE:
Supports the Corporate Partnership
Manager in maintaining records and
coordinating internships.

1

ONLINE CLASSES & DEMO COORDINATOR:
ROLE:
Oversees virtual learning sessions, live
demonstrations, and workshops,
ensuring seamless execution and
participant engagement.

2

ADMINISTRATIVE COORDINATOR: 
ROLE:
Support the admissions process by
managing documents and facilitating
communication with applicants & all
team’s.

1

VISA COORDINATOR:
ROLE:
Manages student visa applications,
ensuring participants have the necessary
documentation for international
placements.

1
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 SHOWCASE YOUR RECIPES!
CONTRIBUTE TO OUR COOKBOOK AND WEBSITE!

BEFORE YOU DIE
GIVE YOUR RECIPES

CONTRIBUTE TO OUR
WEBSITE & COOKBOOK

SUBMIT YOUR RECIPES
TODAY!
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Share your recipe’s
with the world.

Kindly provide your recipes accompanied by
a concise description and high-resolution
photographs for inclusion in our forthcoming
cookbook and on our official website. Your
submission will not only enhance our culinary
collection but also serve as a source of
inspiration for fellow chefs, food
aficionados, and aspiring cooks. You can
find detailed guidelines on our website
within the member area section.

Please submit your recipes and any
related details to
acf.usa.secretary@outlook.com, or use
the QR code to upload your recipe
directly. Alternatively, you can log in to
the members' area on our website at
www.acf-usa.org. We look forward to
receiving your submissions and are
excited to explore the delicious dishes
our skilled members have crafted.
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Showcase your culinary expertise
to a global audience. As we
create our prestigious cookbook
and website.

We invite you to contribute your
cherished recipes. Your unique dishes
reflect both your talent and the rich
diversity of our community. 

Whether it's a family recipe or an
innovative masterpiece, share your
creations with us and help celebrate
our personal culinary heritage!

Crusted Poached Egg Holiday Mini Pumpkin.Green vegetarian Risotto.

“Rice less” Butternut risotto Heirloom Tomato consommé.Braised endives with orange.

Peanut Butter & Jelly Babka. Lobster a la Bourguignone.Exotic Vegan Pavlova.

THANK YOU
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The  day of sharing
cocktail bar

Sponsor by Philippe Darfeuil 
&

Apricot & Honey Gourmet 



A CULINARY COLLABORATION TO SAVOR: A TOAST &
THANKS TO PHILIPPE DARFEUIL & "APRICOT AND HONEY"



Our day of sharing
COCKTAILS RECIPES 

GINGER BEER COCKTAIL WITH PEAR

NECTAR AND VODKA :

2.5 FL OZ EMILE VERGEOIS PEAR NECTAR
2 FL OZ GINGER BEER
1 FL OZ VODKA,
ICE CUBES

CRANBERRY GIN COCKTAIL :

1 FL OZ GIN,
5 FL OZ EMILE VERGEOIS CRANBERRY
2 TSP LEMON JUICE
ICE CUBES

BORA BORA MOCKTAIL :

3.4 FL OZ EMILE VERGEOIS PINEAPPLE JUICE
2 FL OZ EMILE VERGEOIS PASSION FRUIT NECTAR
LEMON JUICE
0.7 FL OZ PREMIUM GRENADINE SYRUP
1 ORANGE SLICE 



The Day of 

SHARING OUR 
KNOW-HOW

2025
@acfchefsusa
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Thank you to all the participants of this
year Knowledge Sharing-Day.

52
1st. Presentation
Ocean Balance collaborates with chefs and
partners to explore "The Next Big Thing:
Cooking with Maine Seaweed." 

65
2nd. Presentation
The Fundamental Role of Flour and Levain
with Stephane Grattier and Romain Dufour.

68
3rd. Presentation
Growing the Future: Sustainable
Hydroponics with David Klauer Founder
and Owner of Prime Hydroponic.

Welcome to our 10th Knowledge Sharing Day, where culinary innovators and
sustainability advocates will unite to exchange ideas and best practices. This year's
event features engaging presentations, hands-on workshops, and inspiring
discussions, all aimed at enhancing eco-friendly practices in the culinary arts. Don’t
miss the opportunity to connect with fellow participants and explore new avenues
for creativity and collaboration. Let's share our knowledge and passion for
sustainable gastronomy!

71
4th. Presentation
Elevating Culinary Standards: The World
French Restaurant Label.

74
5th. Presentation
Epicurean Elixirs- Cocktails for Chefs.
Presented by Chef A.J Schaller and
Daniel Liberson of Lindera Farms.

77
6th. Presentation
Augustin Brhimi & Chef Jean-Claude
Plihon will present the Green Food label,
the first eco-responsible label for
restaurants and hotels founded by
Augustin Brahimi, now coming to the
USA. 



Lisa Scali
Head of Sales & Marketing
Ocean Balance

Jean-Louis Gerin
Honorary President
ACF USA & Canada

Michel Chalons
Fonder / Owner
Le Waf

Robert Dumas
University of Maine
Food Science Innovation

Cedric Barberet
Founder / Owner
Barberet Bistro & Bakerie

Romain Dufour
Fonder / Owner
Head Chef Barry Callebaut

Stephane Grattier
Fonder / Owner
Boulangerie Christophe

A.J Schaller
Consultant

Daniel Liberson
Founder / Owner
Lindera Farms

David Klauer
Founder / Owner
Prime Hydroponic

Jean Claude Plihon
Executive Chef
Park Hyatt

Augustin Brahimi
Founder / Owner
The Green Label

Guy-Rene Gerin
Executive Chef
L’Ardente 
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The oceans cover 71% of the earth's surface yet produce less than 2% of the
world's food. Ocean's Balance is poised to even out this ratio and bring balance
to global food production. Using regenerative aquaculture practices, Ocean's
Balance is helping to change the world’s food model to one that is gentler on the
planet, ensuring the health of our oceans.

By Lisa Scali (Ocean Balance) 
With Chef Jean-Louis Gerin (Honorary President ACF) 

Chef Cedric Barberet (Barberet Bistro)
Chef Guy-Rene Gerin (L’ardente) 

Chef Robert Dumas (University of Maine)
& 

Partners Michel Chalons (Le Waf)
Emilie Mena (Palais Des Thes) 

7

The Next Big Thing: Cooking with Maine Seaweed, Innovation, Tasting & R&D

Ocean
Balance
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Lisa is a passionate foodie from an Italian

family where food was central to family life,

and she developed a deep appreciation for

French cuisine during her years in France.

After over 20 years in senior client

management roles, she now combines her

love of food with her commitment to the

environment as the head of sales and

marketing at Ocean’s Balance, a Maine

seaweed company. Lisa enjoys building

relationships with retailers and chefs while

creating innovative seaweed recipes. She

also participates in winter farm work, finding

it rewarding compared to fine dining

experiences.

Lisa holds a Master's in International Political

Economy from Columbia University and a

B.S. in Economics and French from Lehigh

University. As Vice President of the Alliance

Française du Maine, she lives in Portland,

Maine, with her husband, daughter, and cats.

Lisa spends her free time at the beach and

often takes polar plunges in winter.

Lisa Scali | 
Principal & Head of Sales & Marketing 
Ocean's Balance 
T: 917.669.4582 | 
E: lscali@oceansbalance.com

Visit Ocean’s Balance
Website Here!
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Le Waf was founded in 1997 in

Monterey, California, where we

introduced our freshly baked Liège

waffles from a push cart at a Farmer’s

Market. Our traditional Belgian treat

quickly became a sensation.

Since then, we have grown into a

successful brand with retail and

distribution outlets nationwide. Our

Liège waffles have been featured at

major sporting events, including twice

at the Olympics, the US Open, and

once at the Super Bowl. Recently,

we've expanded our offerings to

include wholesale products for the

retail and food service industries, such

as frozen waffle dough, dry mix, and

various baked waffle flavors.

While we've evolved over the years, our

core values and mission remain

unchanged.

Michel Chalons
Fonder / Owner
Le Waf
T: ‭+1 (530) 386-6400‬ | 
E: mchalon@eurosnack.com

Visit Le Waf 
Website Here!

"INNOVATING THE CULINARY LANDSCAPE, OUR
COLLABORATION WITH OCEAN BALANCE MERGES THE

FLAVORS OF THE SEA WITH THE BELOVED WAFFLE,
CREATING A UNIQUE APPETIZER THAT PAIRS PERFECTLY

WITH CAVIAR AND SMOKED SALMON. THIS DISH NOT
ONLY DELIGHTS THE PALATE BUT ALSO REFLECTS OUR

COMMITMENT TO SUSTAINABILITY AND CREATIVITY IN
GASTRONOMY."
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"Experience the Ocean in Every Bite:

Seaweed Waffle by Le Waf"
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Meet Xavier and Dominic Noel, two

sons of French parents who grew up

in New York City, maintaining strong

ties to their French heritage while

embracing American business culture.

True go-getters, Xavier started in

hotel management before

recognizing the demand for quality

ingredients in New York, which led

the Noel brothers to create something

exceptional.

Founded in 1983, Paris Gourmet is

now one of America’s leading

specialty food suppliers, sourcing the

finest products worldwide and

making them accessible across the

country through independent

distributors. From the start, their focus

has been on delivering top-quality

products, exceptional service, and

reliable support.

Xavier and Dominique Noel
Director Paris Gourmet
T: ‭+1 ‭(201) 704-0115‬‬ | 
E: x.noel@parisgourmet.com

Visit Paris Gourmet
Website Here!

PARIS GOURMET, HAVE ALSO CONTRIBUTED TO THIS
PRESENTATION THROUGH THEIR COLLABORATION WITH
OCEAN BALANCE. THEY SUPPLY BEURREMONT BUTTER,
WHICH CHEFS WILL USE FOR THEIR SEAWEED BUTTER

TASTING. THEIR COMMITMENT TO SOURCING EXCEPTIONAL
PRODUCTS CONTINUES TO ELEVATE CULINARY
EXPERIENCES, SUPPORTING INNOVATION AND

SUSTAINABILITY IN THE KITCHEN.
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Chef Jean-Louis Gerin, currently the

Honorary President of the Academie

Culinaire de France, served as its

president from 2010 to 2020. A

distinguished figure in the culinary

world, he is a James Beard Award-

winning chef, Chopped Champion,

and Certified Master Chef of France.

Jean-Louis earned his formal

hospitality and culinary degree from

l’Ecole Hôtelière de Thonon Les Bains.

His extensive culinary journey includes

experience at three-star

establishments such as Père Bise and

Oustau de Beaumanière. In 1978, he

joined Barrière de Clichy, where he

crossed paths with his mentor, Guy

Savoy. Two years later, open

Restaurant Guy Savoy on Rue Duret in

Paris, with Jean-Louis assuming the

pivotal role of Savoy’s Chef de

Cuisine.

Chef Jean-Louis Gerin
Executive Chef / Consultant
ACF Honorary President
T: ‭+1 ‭(203) 570-2749‬ | 
E: chefjlg@gmail.com

Visit Chef jean-Louis Gerin 
Website Here!

CHEF JEAN-LOUIS GERIN HAS CRAFTED A UNIQUE
SEAWEED BUTTER USING OCEAN BALANCE SEAWEED,

BLENDING THE RICH, SAVORY FLAVORS OF THE SEA WITH
THE SMOOTH TEXTURE OF HIGH-QUALITY BEURREMONT
BUTTER. THIS VERSATILE CREATION CAN BE USED IN A

VARIETY OF COOKING APPLICATIONS, ADDING DEPTH TO
SEAFOOD DISHES, VEGETABLES, OR SAUCES. IT CAN BE

ALSO SIMPLY ENJOYED SPREAD ON TOASTED BREAD.
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PHOTOPHOTO
By Jean-Louis GerinBy Jean-Louis Gerin
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Visit University of Maine 
Website Here!

Rob serves as the Food Science

Innovation Coordinator and Facility

Manager at the University of Maine's

School of Food and Agriculture,

where he collaborates with Ocean's

Balance to support economic growth

in Maine’s food sector. He manages

two commercial food production

facilities and partners with

Cooperative Extension and strategic

offices to assist Maine food

producers. With experience as a

Certified Executive Chef and U.S.

Navy veteran, he holds a culinary arts

degree and is President of the Down

East Chapter of the American

Culinary Federation.

Chef Robert Dumas
University of Maine
T: ‭+1 ‭(207) 949-2685 | 
E: Robert.dumas@maine.edu

EXPLORING MAINE SEAWEED TO CRAFT THESE LUSCIOUS
BUTTERS HAS BEEN A TRUE DELIGHT, LEADING ME TO TWO
FAVORITES. ONE REIMAGINES THE CLASSIC HOTEL BUTTER,

WHILE THE OTHER PAYS HOMAGE TO MAINE’S COAST,
BLENDING TERROIR AND MERROIR IN EVERY BITE.
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Wild Maine Butter
Yields 10, 12g portions.

Softened Butter- 114g
Wild Blueberries, dried and ground- 5g
Spruce tips, ground and packed in sea salt- 2.5g
Dulse, flaked- 2g

Combine all ingredients and allow 6-12 hours for
flavors to develop.

1.

Store in the refrigerator but allow to come to room
temperature for service.

2.

Maine Hotel Butter
Yields 10, 12g portions.

Softened Butter- 114g
Lemon, zest- 5g 
Lemon, juice- 5g
Sea lettuce-2g
Sea Salt- 1g
Chili Flake- 0.5g
Black Pepper- 0.5

Combine all ingredients and allow 6-12 hours for
flavors to develop.

1.

Store in the refrigerator but allow to come to room
temperature for service.

2.

Compound Butters
featuring Maine
Seaweed

RECIPE’SRECIPE’S
Chef Rob Dumas CECChef Rob Dumas CEC
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Winner of the 2022 Jean Jacques

Dietrich Trophy, Chef Guy-René Gerin is

currently the Executive Chef at

Washington D.C.’s acclaimed L’Ardente.

He previously served as Chef de Cuisine

at the Permanent Mission of France to

the United Nations in New York,

overseeing events for up to 150 guests.

Prior to that, he held leadership roles at

Rotisserie Georgette and Restaurant

Dumonet in NYC, honed his techniques

at the three-Michelin-starred Le

Bernardin, and began his career at

Têtedoie in Lyon and Restaurant

Europea in Montreal. A graduate of the

New England Culinary Institute (Bachelor

of Culinary Arts) and the French Pastry

School in Chicago (Certificate in Baking

and Pastry), Chef Gerin brings global

expertise and a passion for culinary

innovation to every plate.

Chef Guy-Rene Gerin
Executive Chef
L’ardente
T: ‭+1 (203) 524-3333‬ | 
E: guy@lardente.com

Visit L’Ardente 
Website Here!

CHEF GUY-RENÉ GERIN, ACCLAIMED FOR HIS INNOVATIVE
CUISINE, HAS TEAMED UP WITH OCEAN BALANCE

SEAWEED TO CREATE A UNIQUE “SEAWEED CAVIAR,”. BY
COMBINING DULSE, KOMBU, AND OTHER UMAMI-RICH

INGREDIENTS, HE HARNESSES THE POWER OF REVERSE
SPHERIFICATION TO PRODUCE DELICATE PEARLS THAT

EVOKE THE ESSENCE OF THE OCEAN. 
THE RECIPE BELOW,  DETAILS EVERY STEP OF THIS

INVENTIVE PROCESS,.
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Seaweed Caviar

Dashi:‬
‭ 350g Eau Filtree‬
‭ 70g Ocean Balance ‘Dulse’ Full Leaf (20%)‬
‭ 20g Kombu Dashi Soup Base (7.5%)‬
‭ 18g ‘Moshio’ Umami Salt (5.1%)‬
‭ 12g Dark Soy Sauce (3.5%)‬
‭ 6g Activated Charcoal (1.7%)‬
‭ Optional: 30g Sirop (8.5%)‬

‭ 1.‬‭ Cook together sous vide at 77C for 60 minutes‬
‭ 2.‬‭ Strain and cool over an ice bath.‬

RECIPERECIPE
By Guy-René GerinBy Guy-René Gerin

Reverse Spherification:‬
‬250g Seasoned Kombu Dashi‬
‭4g Sodium Alginate (1.6%)‬

‭‬500g Eau Filtree‬
‭10g Sodium Lactate (3%)‬

‭ In Vitamix, Dissolve Sodium Alginate‬1.
‭ Compress in Cryovac to remove bubbles‬2.
‭ Fill Syrine. Reserve for later.‬3.
‭ In Vitamix, Dissolve Calcium Lactate‬4.
‭ Compress in Cryovac to remove bubbles‬5.
‭ Fill a deep container.‬6.
‭ Using the syringe, drop the Alginate Liquid into
the Lactate bath.‬

7.

‭ Allow to cure for 30 seconds with a 10 second
differential.‬

8.

‭ Rinse 2 times in a new water bath with fresh
water

9.
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Visit Barberet Bistro & bakery 
Website Here!

Cedric Barberet is a passionate

pastry chef with a sharp eye for

detail, creating elaborate cakes and

pastries that are based in traditional

construction. Cedric Barberet carries

an extensive resume; executive pastry

chef at Le Bec Fin, Buddakan in

Philadelphia, and at Mar-a-Lago

Club in Florida, where he spent two

months creating Melania Knauss &

Donald Trump’s seven-tier wedding

cake. In 2011, Cedric was also

awarded member of the Academie

Culinaire de France, Top 10 best

pastry chef in America in 2016. He

was also the recipient of the

Chevalier de L’Ordre du mérite

Agricole “Knight of the Agricultural in”

in 2017. In 2020 he was the Winner of

the Foodnetwork competition

“Chopped Sweets”. 

CHEF CÉDRIC BARBERET PRESENTS A BRIOCHE FEUILLETÉE
(LAMINÉE) WITH WAKAME AND DOLCE SEAWEED, INSPIRED

BY GUY SAVOY’S “BRIOCHE AU TRUFFE” FROM OUR 2009
COLLABORATIVE DINNER WITH GEORGES PERRIER. BY

TRANSFORMING SEAWEED INTO A DUXELLE-LIKE
PREPARATION, THIS INNOVATIVE CREATION OFFERS A BRINY,

LAYERED RICHNESS THAT BEAUTIFULLY COMPLEMENTS A
SEAFOOD-FOCUSED PLATE.

Chef Cedric Barberet
Fonder / Owner
Barberet Bistro & Bakery
T: ‭+1 ‭‭(561) 809-0680‬ | 
E: cedric@barberetlancaster.com
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Flour and levain play a fundamental role in the art of baking, serving as the
foundation for a wide range of baked goods. Flour, rich in starches and proteins,
provides the structure and texture necessary for doughs to rise and hold shape.
Levain, a naturally fermented mixture of flour and water, introduces wild yeast
and beneficial bacteria, which contribute not only to the leavening process but
also to the flavor and complexity of the final product. Together, they create the
perfect environment for fermentation, transforming simple ingredients into
artisanal bread and other baked creations with depth, character, and a unique
taste profile.

By Chef Romain Dufour (Barry Callebaut) 
and Chef Stephane Grattier ( Boulangerie Christophe)  

2nd. Presentation

The Fundamental Role of Flour and Levain
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Chef Stéphane Grattier and his wife,

Sylvie, joined Boulangerie Christophe

in Washington, D.C., in 2019, later

partnering with Didier Martin in 2020.

Their bakery quickly gained a loyal

customer base and expanded to a

second location in Potomac,

Maryland. Stéphane has received

multiple accolades, including the

Tiptree World Bread Award for Best

Baguette in the USA in both 2020

and 2022, along with a Gold Medal

from the Académie Culinaire in 2021.

He emphasizes the importance of

high-quality ingredients, often

importing flour and butter from

France, and takes pride in creating

authentic French pastries. Notably,

Grattier's dedication extends beyond

baking; during the COVID-19

pandemic, he provided meals and

bread for the elderly in the

community, further solidifying his

commitment to social responsibility.

Chef Stephane Grattier
Fonder / Owner
Boulangerie Christophe
T: ‭+1 ‭(240) 760-9461‬ | 
E: stephane.grattier@gmail.com

Visit 
Boulangerie Christophe 

Website Here!

CHEF STEPHANE GRATTIER, AN EXPERT IN BOTH MODERN AND
CLASSICAL BAKING TECHNIQUES, BRINGS A WEALTH OF

KNOWLEDGE TO THE WORLD OF SOURDOUGH AND FLOUR. HE
DELVES INTO THE CRUCIAL ROLE OF LEVAIN IN FERMENTATION,

DEMONSTRATING HOW IT ENHANCES BOTH LEAVENING AND
TASTE IN BREAD. STEPHANE’S APPROACH EMPHASIZES PATIENCE

AND PRECISION, FROM THE CAREFUL NURTURING OF THE
STARTER TO THE INTRICATE FOLDING AND SHAPING OF DOUGH
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Chef Romain Dufour is the Head Chef

at the Chicago Chocolate

Academy™, where he shares his

expertise in chocolate and baking.

With a culinary journey that began in

his uncle's bakery, Dufour honed his

skills with renowned chefs in France

and gained international experience

while working in Dubai. His extensive

background in baking technology,

developed during his time with

Eurogerm USA, complements his

passion for Cacao Barry products.

Dufour is dedicated to educating

others in the art of chocolate and

pastry-making.

Chef Romain Dufour
Consultant
T: ‭‭+1 (312) 496-7356‬‬ | 
E: rdufour94@gmail.com

Visit Chef Romain Dufour 
Website Here!

CHEF ROMAIN DUFOUR IS A RENOWNED ARTISAN BAKER,
KNOWN FOR HIS EXPERTISE IN TRADITIONAL BAKING METHODS

AND HIS PASSION FOR SUSTAINABLE INGREDIENTS. WITH A
DEEP UNDERSTANDING OF THE SCIENCE BEHIND FERMENTATION,

ROMAIN EMPHASIZES THE IMPORTANCE OF FLOUR SELECTION IN
CREATING THE PERFECT DOUGH. HE ADVOCATES FOR THE USE OF

HIGH-QUALITY, LOCALLY SOURCED FLOURS TO ENHANCE
FLAVOR AND TEXTURE IN EVERY LOAF.
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Welcome to our presentation featuring David Klauer, founder of Prime
Hydroponic. David is dedicated to transforming agriculture through
sustainable hydroponics, providing fresh, locally grown produce year-round
without pesticides. Today, we’ll delve into Prime Hydroponic's innovative
approach and their vision for environmentally responsible food production.
Join us as we explore how they are shaping the future of farming.

By David Klauer ( Prime Hydroponic)
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David Klauer is the founder and

owner of Prime Hydroponic, a startup

dedicated to cultivating fresh,

pesticide-free produce using

innovative hydroponic techniques.

The company aims to provide year-

round access to sustainable, locally

grown vegetables while minimizing

the use of chemicals. Their mission

focuses on delivering a superior taste

experience for customers

David Klauer
Fonder / Owner
Prime Hydroponic
E: davidklauer@primehydroponic.com

Visit Prime Hydroponic 
Website Here!
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WE SEEK TO OFFER OUR CUSTOMERS YEAR-ROUND ACCESS
TO SUSTAINABLE, FRESH, AND LOCALLY GROWN PRODUCE.

WE USE THE INNOVATIVE METHOD OF HYDROPONIC, WHICH
ALLOWS US TO GROW WITHOUT THE USE OF CHEMICAL

PESTICIDES, FUNGICIDES, AND HERBICIDES. WE ARE
CONVINCED THAT OUR PRODUCTS WILL MEET YOUR DAILY
VEGETABLE NEEDS WHILE OFFERING A TASTE EXPERIENCE

THAT YOU WON'T WANT TO MISS.​

"Aeroponic - Future of Farming"



In France, the "Maître Restaurateur" title signifies excellence in gastronomy and

is valid for four years, with increasing requests for renewal. This prestigious

label assures customers of high-quality establishments using premium raw

products and promotes French culinary values. The French Association of

"Maîtres Restaurateurs" works to raise awareness of this title globally, creating

the label "The World's French Restaurant" to encompass a variety of dining

establishments, from small eateries to fine dining. This initiative aims to unite

both the public and professionals in celebrating French gastronomy.

By Carol Bussy (The World French Restaurant Label) 
With USA WFR Ambassador Chef Cedric Barberet (Barberet Bistro & Bakery)  
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Bistro Barberet & Bakery in Lancaster

made history as the first restaurant in

the U.S. to receive the World’s French

Restaurant designation, awarded by

the Association Française des Maîtres

Restaurateurs. Chef Cedric Barberet

received the honor during a

conference in France, highlighting the

restaurant's commitment to authentic

French cuisine made from scratch.

The designation emphasizes

sustainability, including partnerships

with local farmers to minimize carbon

footprints. The gold plaque displayed

at the restaurant signifies adherence

to high standards in promoting

French gastronomy.

Chef Cedric Barberet
Fonder / Owner
Barberet Bistro & Bakery
T: ‭+1 ‭‭(561) 809-0680‬ | 
E: cedric@barberetlancaster.com

BARBERET'S RESTAURANT COMPLETED A 70-POINT AUDIT BY
EUROFINS FOR ITS NEW DESIGNATION, SHOWCASING STAFF

TRAINING AND FUTURE CULINARY EDUCATION PLANS. HE BELIEVES
THAT SUCCESSFUL RESTAURANTS BENEFIT THE COMMUNITY

ADDITIONALLY, BARBERET AIMS TO DEVELOP A PROGRAM TO HELP
YOUNG AMERICAN RESTAURANT EMPLOYEES RECEIVE TRAINING

FROM PROFESSIONALS IN FRANCE.
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Jacques Sorci, Director of Culinary, is

a proud member of the Académie

Culinaire de France since 2004 and

a Master Chefs of France. He brings

over 30 years of expertise in creating

exceptional cuisine and fine dining

experiences, having collaborated

with outstanding culinary talents in 5-

star and Michelin-starred luxury

hotels and restaurants across the U.S.

and Europe.

Originally from France, Chef Sorci

completed his culinary education in

France and Switzerland before

moving to the United States.

Chef Jacques Sorci
Corporate Director of Culinary at Make Ready
experience.
T: ‭+1 ‭‭(917) 529 4565 | 
E: JSorci@makereadyexperience.com

NESTLED IN THE HEART OF COLUMBUS, CHOUETTE—A COZY
FRENCH BISTRO MEANING “OWL” OR “COOL”—BLENDS OLD-WORLD

CHARM WITH MODERN COMFORT IN A HISTORIC SETTING. IT
PROUDLY STANDS AS THE SECOND U.S. RESTAURANT TO RECEIVE

THE WORLD FRENCH RESTAURANT LABEL, DELIGHTING GUESTS
WITH AN AUTHENTIC FRENCH CULINARY EXPERIENCE.

Visit Chouette Bistro 
Website Here!
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Chef AJ Schaller and Daniel Liberson of Lindera Farms present a guide of how

culinary techniques - with the help of science - are a perfect approach to

punching up your cocktails. Topics include the best applications for using

surplus ingredients, flavor extracting, infusions, and tricks to add fun elements to

your beverage pantry. As an award-winning producer of vinegars, Daniel will

lend his expertise on ways to ferment for flavor while we all taste along.  

By Chef A.J Schaller
With Daniel Liberson of Lindera farms  
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A.J. Schaller, a Culinary Institute of

America (CIA) graduate from the

class of 2005, began her culinary

journey at a young age, cooking

family dinners and gaining catering

experience by the age of 14. She

developed strong relationships with

her instructors at CIA, which led her

to secure an externship at Daniel

Boulud’s restaurant, where she

eventually became Culinary Manager

for the Dinex Group. A.J. later served

as the culinary director at Corkbuzz

Wine Studio and worked as the

Executive Chef at the Culinary

Research and Education Academy

(CREA) in Virginia. Specializing in

sous-vide cooking, she is passionate

about teaching this technique to

aspiring chefs, leveraging her

extensive experience in fine dining

and culinary education.

A.J Schaller
Consultant
T: ‭+1 ‭‭(240) 446-9149 | 
E: aj.schaller@hotmail.com

CHEF A.J. SCHALLER HAS A STRONG BACKGROUND IN BOTH
CULINARY ARTS AND SCIENCE. SHE COMBINES HER

EXPERTISE IN COOKING WITH SCIENTIFIC PRINCIPLES TO
EXPLORE INNOVATIVE METHODS IN MIXOLOGY, USING

CULINARY TECHNIQUES TO ENHANCE THE FLAVORS OF
COCKTAILS, ENSURING THAT THIS SESSION IS BOTH

EDUCATIONAL AND ENJOYABLE FOR ANYONE LOOKING TO
BRING THEIR COCKTAIL GAME TO THE NEXT LEVEL.
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Daniel Liberson is the founder of

Lindera Farms in Delaplane, Virginia,

where he specializes in crafting

unique vinegars from locally sourced

and foraged ingredients, such as

elderflowers and wild ginger.

Transitioning from a career as a chef,

Liberson emphasizes sustainable

practices and highlights lesser-known

plants, producing vinegars that

reflect the local ecosystem. His

innovative approach has led to his

products being featured in top

restaurants like Minibar and Per Se.

Lindera Farms began as an

environmental restoration project,

and Liberson is dedicated to

showcasing the culinary potential of

Virginia's natural resources​

Daniel Liberson
Founder / Owner
Lindera Farms
T: ‭+1 ‭‭‪(540) 724-1471 | 

Visit Lindera Farms 
Website Here!

AS AN AWARD-WINNING PRODUCER OF VINEGARS,
DANIEL LIBERSON WILL OFFER HIS SPECIALIZED

KNOWLEDGE ON FERMENTATION TECHNIQUES THAT CAN
BRING DEPTH AND COMPLEXITY TO YOUR COCKTAILS.

PARTICIPANTS WILL HAVE THE OPPORTUNITY TO TASTE
ALONG AS DANIEL DEMONSTRATES HOW TO USE

FERMENTATION TO CREATE BOLD, FLAVORFUL
INGREDIENTS THAT WILL TRANSFORM YOUR DRINKS
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Green Food is the first eco-responsible label for catering in France. To allow you
to identify and find all the addresses of restaurants and Chefs truly committed
to sustainable development.
Crêperie, coffee shop, traditional restaurant or gourmet restaurant, Green Food
allows you to find your eco-responsible restaurant.

By Augustin Brahimi (The Green Food Label) 
With Chef Jean-Claude Plihon (Park Hyatt Washington)  
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The Green Food label, founded by Augustin

Brahimi and Alexis Brochu, aims to promote

sustainable dining by identifying eco-

responsible restaurants across France. Their

journey began during their studies, where

they recognized a lack of transparency

regarding product quality and origin in the

restaurant industry, despite consumer

demand for such information. Launched in

April 2018, the label evaluates restaurants

based on a stringent charter of ten criteria,

ensuring that at least 65% of their raw

materials are organic or locally sourced. This

charter addresses the entire supply chain,

from food products to cleaning supplies,

and encourages waste reduction and

responsible sourcing practices. Each

participating restaurant pays an annual fee

for support and visibility, with inspections

every two years to maintain compliance.

With the growing interest from restaurateurs

and consumers alike, the Green Food label

aspires to be the leading standard for eco-

friendly dining, and it is set to make its

debut in the USA, fostering a shift toward

more responsible food consumption.

Augustin Brahimi
Co-founder of the Green Food label, the
first eco-responsible label for restaurant
in France
E:contact@greenfood-label.com

Visit Green Food 
Website Here!

A 100% independent label to allow you to identify and find
the addresses of restaurants and Chefs committed to
sustainable development. The story of a cuisine committed
to Man, Woman and the Earth.

What is Green Food?
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25%
Discount on the labeling to
encourage and facilitate
your commitment.

10%
Of the cost of the labeling
donated to ACF USA &
Canada Delegation to
contribute to its actions and
show our appreciation.

mailto:contact@greenfood-label.com


Chef Jean-Claude Plihon is a passionate

advocate for sustainability in the culinary

world, embodying the principles of the

Green Food label in every dish he creates.

With a deep commitment to environmental

stewardship, he sources organic and local

ingredients, ensuring that his menus reflect

not only seasonal produce but also a

respect for the planet. Chef Plihon

believes that cooking is an art form that

should harmonize with nature, and he

actively engages his team in practices that

reduce waste and promote eco-

responsibility. His kitchen is a model of

sustainability, implementing techniques

such as composting, minimizing food

waste, and supporting fair trade suppliers.

Inspired by the mission of the Green Food

label, Chef Plihon aims to inspire fellow

restaurateurs to embrace sustainable

practices, proving that delicious, high-

quality cuisine can be both environmentally

conscious and ethically produced. His

dedication serves as a beacon for the

culinary community, illustrating that every

meal can be a step toward a more

sustainable future.

Chef Jean-Claude Plihon
Executive Chef at Park Hyatt,
Washington,DC
E:jean-claude.plihon@hyatt.com

Visit Green Food 
Website Here!

"Sustainable cooking is not just a trend; it's a commitment to
our planet and future generations. Let every dish be a
testament to our care for the Earth and its bounty."

"Embracing Sustainability: A Culinary Responsibility"

The Green Food label is guided by ten criteria that restaurants must meet

to promote sustainability. These include using at least 30-65% local and

organic products, implementing selective waste sorting, and utilizing eco-

friendly cleaning products. Restaurants must also focus on reducing food

waste through donations or resale, manage fresh stock efficiently, and

cut energy and water usage. Additionally, they are encouraged to offer

vegetarian menus, provide doggy bags, and source renewable energy.

Regular audits ensure compliance with these stringent standards,

promoting a responsible dining experience.

Local and Organic Products: 1.
A minimum percentage must be locally
sourced or organic.

Waste Sorting: 2.
Implement selective waste management
practices.

Eco-Friendly Cleaners: 3.
Use environmentally friendly cleaning
products.

Food Waste Reduction: 4.
Minimize food waste through donations or
resale.

Efficient Stock Management: 5.
Manage inventory to reduce spoilage.

Energy and Water Conservation: 6.
Implement measures to lower usage.

Vegetarian Options: 7.
Offer plant-based menu items.

Doggy Bags: 8.
Provide customers with takeaway options.

Renewable Energy: 9.
Source energy from renewable sources.

Regular Audits: 10.
Ensure compliance with the standards
through audits.
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show our appreciation.
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THANK YOU FOR BEING AN ESSENTIAL PART OF OUR JOURNEY!

We would like to extend our heartfelt gratitude to all our partners for their continued
support. Your unwavering commitment to our USA & Canada delegation is

invaluable and plays a crucial role in our collective success. Together, we can achieve
great things and further the mission of the Academie Culinaire de France. 
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COME  D I S COVER

"Defending, perfecting,
and transmitting French
culinary art to the world
— these are the vocations
of our Academy."

L'ACADÉMIE CULINAIRE 
DE FRANCE

#acfchefsusa

@acfchefsusa

#acf_us_canada
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