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Ladies and Gentlemen,
Dear Friends,

It  is  with  great  pleasure  that  I  welcome you tonight  to  the Consulate General  of 
France, for this evening in honor of Ritz Paris and of its Executive Chef, Michel Roth. 
This  kind of  events,  with one of  the greatest  chefs in the world,  is one of those 
receptions one does not only not refuse, but also accepts with much delight. 

I  would  like to use this opportunity  to  acknowledge and praise the work and the 
career of Michel Roth.

Dear Michel,

At a very young age you have already chosen your profession – the cuisine. Actually 
it was at the age of 15, but at 21 you found your vocation: The Ritz. You entered it as 
first Assistant-Chef, and worked your way up all the way to the top. After an escapade 
at the Lasserre Restaurant in 1999, the Ritz Hotel called you back in 2001, and you 
found yourself in charge of the cooking in one of the most beautiful hotels in Paris. 
The Michelin Guide awarded your restaurant, l’Espadon, with two starts in 2009. 

It is impossible to list all the honors you have received since the beginning of your 
career:  at  the  age  of  18  you  accomplished  and  finished  the  “Best  Apprentice 
Craftsman of France” competition (Meilleur Apprenti Ouvrier de France), and at the 
age of 21 you received 1st prize for the under-25 category, as well as hot dishes at 
the 50-years of French Expositions in Paris. In 1980, you received the 1st Taittinger 
prize, in 1986 the 1st prize of Auguste Escoffier, and in 1991 – the supreme reward: 
the Bocuse d’Or, along with the title of “Best Craftsman of France” (Meilleur Ouvrier  
de  France).  France,  too,  acknowledged  your  merits,  as  you  are  Officer  of  the 
Agricultural Merit, Knight in the National Order of Merit, and since 2006, Knight in the 
Legion of Honor. 



Dear Friends,

Honoring Michel Roth also means celebrating the story of a legendary hotel,  The 
Ritz.  Who would have thought  Cesar  Ritz,  a  young sommelier  sent  away by his 
employer at the age of 13, would become one of the world’s greatest references for 
Luxury Hotels. 

The Ritz is not only internationally reputed for its flagship restaurant, l’Espadon, but 
also  for  the  list  of  its  famous  clients,  a  list  which  makes  one  dream:  Ernest  
Hemingway, Charlie Chaplin, Jean-Paul Sartre and even Coco Chanel who has lived 
there for more than 30 years. 

Dear Michel,

We  are  gathered  here  this  evening  to  celebrate  the  publication  of  the  English 
translation  of  the  book  Ritz  Paris:  “Haute  Cuisine”, of  which  you are one of  the 
authors. Each one of us will be able to leave with a copy of this magnificent piece of  
work, and with the 60 exceptional recipes presented inside, recipes which follow the 
great tradition of Auguste Escoffier, your illustrious predecessor. 

Before we leave the floor to you for the culinary demonstration we are most eagerly 
waiting  for,  I  wish  to  hand  over  the  microphone  to  Christian  Boyen,  The  Ritz’s 
General Manager.


