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Come and join us for a 4-day festival celebrating 
Provençale Cuisine all around New York.

Culinary festival Goût de France/Good France returns 
in 2019 with a movable feast: Provence x New York.

From March 20 to 23, you will be able to experience the 
taste of Provence. The spotlight will be on the region’s 

best chefs and its iconic specialties. Expect to be 
surprized by Marseille’s wealth of influences.

New Yorkers will have the privilege of experiencing the 
‘‘haute cuisine’’ of Chef Gérald Passédat (3 Michelin 
stars), Chair of the festival, along with two of Marseille/
Provence’s best and most innovative chefs: Chef 
Georgiana Viou of La Piscine and Chef Dan Bessoudo 
of restaurant Dan B.

French chefs from New York will also be mobilized. 
Michelin 3-star Chef Eric Ripert of the New York institution 
Le Bernardin will host an exceptional dinner, as will Chef 
Sébastien Baud of the Consulate General of France and 
Maître Cuisinier de France. 

Don’t miss the opportunity to learn about Provençale 
Cuisine directly from the best French chefs at the 
International Culinary Center.

Last but not least, enjoy a provencal wine-tasting tour 
with Racines’ Pascaline Lepeltier MS, 2018 Best Sommelier 
and Meilleur Ouvrier de France.

Dozens of local restaurants will spread the good word 
about French cuisine throughout the city by creating a 
French menu during the week of March 18 to 23!

Taste. Talk. Enjoy.

Scan this
QR code

Want to taste 
wonderful French cuisine?
Get your tickets at 
goutdefrance2019.eventbrite.com

Good France is bringing 
the taste of Provence 
to New York City!



Day 1

Discover Marseille bistronomy style and enjoy a surprisingly 
laid back dinner under the grand chandelier 

of the Consulate General of France. 

Think of Marseille as a port of departure for a longer journey…

7:30PM

Opening of the festival
at the Consulate General of France

  

“Banquet Provençal” 
with Chef Georgiana Viou 
and Chef Sébastien Baud

Wednesday, March 20
Georgiana VIOU
Chef
La piscine, Marseille

Georgiana is a self-taught Chef from 
Marseille with Beninese origins. She studied 
literature at the Sorbonne and worked in 
marketing before deciding to be a full-time 
Chef. As a finalist of the French MasterChef 
TV show, she went on to write a book about 
cuisine from Marseille and open her own 
restaurant. She is now Head Chef at La 
Piscine restaurant in Marseille. A proponent 
of “popular” cuisine, Georgiana Viou is keen 
to mix culinary influences.

Win a business class round trip
New York-Nice with 
by participating in a cooking
competition with Chef Viou!
The winners will be announced
on March 20 evening.
To participate, follow the 
Consulate General of France
on its social medias.

You!

Sébastien BAUD
Chef, Maître Cuisinier de France

Consulate General of France, New York 

Sébastien Baud is the Executive Chef of the 
Consulate General of France and Maître 

Cuisinier de France. He was previously Chef 
de cuisine at Provence en Boite in New 

York, and has also worked at La Goulue, an 
Upper East Side institution. His mission is 

to showcase French cuisine to the prominent 
guests who dine at the Consulate.



Day 2

at the International Culinary Center

Learn everything 
about emblematic recipes 

from Provence...

Hervé MALIVERT
Chef, Maître Cuisinier de France,
Director of Culinary Arts and Technology
The International Culinary Center (ICC), New York

10:00AM to 12:00PM - Cooking class 

‘‘Don’t mess with the Bouillabaisse’’
Chef Serge Devesa

1:30PM to 3:00PM - Workshop demo 

‘‘Panisse with Aioli sauces and tapenade’’
Chef Hervé Malivert

3:30PM to 5:00PM - Workshop demo 

‘‘Pistou soup and Saint Victor’s navettes’’
Chef Olivier Reginensi

5:30PM to 7:00PM - Workshop demo 

‘‘Ratatouille and Chichi-Fregi’’
Chef Florian Hugo

7:30PM to 9:30PM - Cocktail reception 

‘‘La Marseillaise’’
Chef Jean-Louis Dumonet - Chef Jean-Louis Gerin

Chef Sébastien Baud

Thursday, March 21

Olivier 
REGINENSI

Corporate executive Chef, 
Maître Cuisinier de France

Maison Kayser USA

Florian HUGO
Chef & Author

Serge DEVESA
Chef, Maître Cuisinier de France

Loews Regency New York Hotel - 
Le Marseillais, New York

Jean-Louis DUMONET
Chef, Maître Cuisinier de France, 
President of the American & Canadian Chapter

Jean-Louis GERIN
Chef, President of the French 

Culinary Academy-U.S. Delegation



Day 3
Follow Master 

Sommelier Pascaline 
Lepeltier for a wine 

tasting journey or go for 
a dinner/music pairing 

with Aix-en-Provence’s 
Chef Dan Bessoudo.

Friday, March 22

7PM - Racines NY

5-course Wine Dinner pairing
Pascaline Lepeltier, MS

-or-
7:30PM - Consulate General of France

6-course Gala Dinner 
with music by 

violinist Marielle de Rocca-Serra 
and DJ Benjamin, 

benefiting the 
Food Dreams Foundation

Chef Dan Bessoudo

Pascaline LEPELTIER
Master Sommelier, 
2018 Meilleur Ouvrier de France 
in the sommelier category,
Best French Sommelier 2018
Racines NY, New York

Pascaline Lepeltier was born in the Loire 
Valley. After studying philosophy, she fell 
in love with wine and became a sommelier 
at the Michelin three-starred L’Auberge 
Bretonne. Leaving France for New York, she 
became Beverage Director at Rouge Tomate in 
Chelsea and won the Best Long Wine List in 
the World Award. An adept of organic, natural 
and biodynamic wines, she is now a partner at 
Racines. She teaches the arts of sommellerie 
and wine at the International Culinary Center. 
She has recently been named Meilleur Ouvrier 
de France (Best Craftsmen) in the sommelier 
category and Best Sommelier de France.

Dan BESSOUDO
1 Michelin star Chef

Dan B., Aix-en-Provence 

Born in Toulon, Dan Bessoudo trained with Guy 
Savoy and Joël Robuchon and worked in Paris, 

Moscow and Stockholm. In 2004, Dan took the 
helm of La Table de Ventabren, near Aix-en- 

Provence. The restaurant is perched on top of an 
old village, offering a breathtaking view of the 

surrounding countryside. Chef Dan was awarded a 
Michelin star in 2009 and has retained it ever 

since. His authentic cuisine strives for precision 
and concision while being delicate and pleasing to 
the eye. His renowned dishes include the rock fish 

cold soup, the saffron aioli, the line fished 
sea bass and the black grape sherbet.



Eric RIPERT
3 Michelin stars Chef 
and co-owner 
Le Bernardin, New York

Born in Antibes, Eric Ripert moved to Paris and 
cooked at the legendary La Tour D’Argent before 
working as chef poissonier at the three-starred 
Jamin Restaurant. In 1989, Chef Ripert went to the 
United States to work at the Watergate Hotel 
in Washington, D.C.  He then moved to New York 
in 1991 where he became chef at Le Bernardin.  
Ripert has since firmly established himself as one 
of New York’s—and the world’s—greatest chefs. 
Ripert is also the Vice Chairman of the board of City 
Harvest, working to bring together New York’s top 
chefs and restaurateurs to raise funds and increase 
the quality and quantity of food donations to New 
York’s neediest. 

Day 4

For the very first time, 
Chefs Eric Ripert 

and Gérald Passédat 
will team up to share their common 

passion for fish and seafood.

All through the day, 
Master Sommelier Pascaline 

Lepeltier will take you out for 
Provence x New York wine tour!

Saturday, March 23

3:30PM - La Compagnie des Vins Surnaturels

Advanced Wine Boot Camp 
(4 wines from Provence + bites)
Pascaline Lepeltier, MS

6:30PM - Le Bernardin Privé

7-course dinner, 
benefiting City Harvest
Chef Gérald Passédat - Chef Eric Ripert

9:00PM - Aldo Sohm Wine Bar

After dark wine tasting 
(3 wines from Provence + bites)
Pascaline Lepeltier, MS

Gérald PASSEDAT
3 Michelin stars Chef, Chair of Goût de France
Le Petit Nice, Marseille

From his opera singer grandmother and father, 
Gérald Passédat inherited a sense of rhythm and 
a love for a job well done. After training at several 
restaurants, including Le Bristol, Le Crillon and at 
Troisgros, Gérald Passédat took over his father’s 
restaurant in Marseille, Le Petit Nice, where he won 
his third Michelin star in 2008. His cuisine reflects 
his love for Provence, focused on forgotten fishes, 
vegetables and herbs. Favoring local products, 
he has built up a network of fishermen who 
work exclusively for him, and use traditional 
fishing techniques.
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FESTIVAL VENUES

 1 Consulate General of France
  934 5th Ave, NY 10021

 2 International Culinary Center
  462 Broadway Ave, NY 10013

 3 Le Bernardin Privé
  153 W 51st St, NY 10019

 4 Racines NY
  94 Chambers St, NY 10007

 5 La Compagnie des Vins Surnaturels
  249 Centre St, NY 10013

 6 Aldo Sohm Wine Bar
  151 W 51st St, NY 10019

PARTICIPATING RESTAURANTS
MANHATTAN
 7 Benoit New York Alain Ducasse
  60 W 55th St, NY 10019

 8 Bistro Vendome
  405 E 58th St, NY 10022

 9 Le District
	 	 Brookfield	Place,	225	Liberty	St,	NY	10281

 10 Jubilee
  948 1st Ave, NY 10022

 11 L’Express
	 	 249	Park	Ave	South,	NY	10003

 12 Madison Bistro
	 	 238	Madison	Ave,	NY	10016

 13 Perrine
  2 E 61st St, NY 10065

BROOKLYN
 14 Naturally Delicious Private Dining Room
	 	 487	Court	Street,	Brooklyn,	NY	11231



Special thanks to our Culinary Board Members 
for their critical support in crafting 

the 2019 Goût de France/Good France Festival

Sébastien BAUD
Executive Chef of the Consulate General of France 

and Maître Cuisinier de France

Dorie GREENSPAN
“On Dessert” columnist for the New York Times 

and James Beard Awards winner
 

Anne-Claire LEGENDRE
Consul General of France in New York

Pascaline LEPELTIER
Master Sommelier and 2018 Meilleur Ouvrier de France

Eric RIPERT
Chef of Le Bernardin, Vice Chairman at City Harvest

Philip RUSkIN
President of Ruskin International

George SAPE
Commanderie de Bordeaux

Anne-Laure TUNCER
Directrice Atout France 

Louise VONGERICHTEN
Head of the Food Dreams Foundation

Special Thanks

Food dreams is a non-profit organization dedicated to bridging 
the gap between under-privileged students and the working 
culinary community. Their missions involve: an access to culinary 
education through sponsorship and financial aids in various 
types of restaurants within the Jean-Georges group & career 
opportunities. It was founded by Louise Ulukaya Vongerichten 
(President), Jean-Georges & Cedric Vongerichten.

CitY Harvest is New York City’s largest food rescue 
organization, helping to feed 1.2 million New Yorkers who are 
struggling to put food on their tables. City Harvest’s programs 
help food-insecure New Yorkers access nutritious food that fits 
their needs and desires, and strengthen the local food system, 
building a path to a food-secure future for all New Yorkers. 
City Harvest works to bring together New York’s top chefs and 
restaurateurs to raise funds and increase the quality and quantity 
of food donations to New York’s neediest.

This event benefits to



This event is supported by

Founded by the late Dorothy Cann Hamilton 
as The French Culinary Institute™ in 1984, the 
international CulinarY Center® 
(ICC®) is a global leader in professional culinary, 
pastry and wine education in New York City 
with graduates from more than 85 countries. 
The renowned six-month Total Immersion SM 
program has produced such talents as Bobby 
Flay, David Chang, Dan Barber, Joshua Skenes, 
Christina Tosi and 15,000 more under the 
guidance of deans including Jacques Pépin 
and Jacques Torres. ICC’s mission is to train 
the next generation of culinary leaders and 
innovators, providing students with the 
credentials, confidence and connections to 
chart a successful career anywhere in the world.

la Compagnie is an exclusively business- 
class airline operating flights between 
New York, Paris and Nice. La Compagnie is 
outfitted with 74 lie-flat seats and provides 
thoughtful amenities including personal 
Tablets, Caudalie cosmetic kits and a unique 
dining experience offering fresh menu items by 
renowned New York and Paris based chefs.
From May 5, La Compagnie will operate direct 
flights from New York to Nice and from June 
2019, La Compagnie will operate two brand 
new A321neos equipped with 76 full flat seats 
and Unlimited High-Speed Wi-Fi—definitely 
the best way to appreciate French gastronomy 
and art de vivre all the way to France. Fares 
start from $1,600 RT from New York to Paris. 



1/2 cup (100 grams) sugar
Finely grated zest of 1 lemon
1 1/2 teaspoons culinary lavender, finely chopped
1 stick plus 1 tablespoon (9 tablespoons; 4 1/2 ounces; 128 grams) unsalted 
butter, cut into chunks, at room temperature
1/2 teaspoon fine sea salt
3 tablespoons honey
1 teaspoon pure vanilla extract
1 large egg yolk, at room temperature
2 cups (272 grams) all-purpose flour
About 1/3 cup (108 grams) apricot jam or lemon curd (such as Bonne Maman)

the cookies
Makes about 30 cookies

Put the sugar, lemon zest and lavender in the bowl of a mixer. Using your fingertips, 
rub, press and mash the ingredients together until the lavender is finely crushed 
and the sugar is fragrant. Fit the mixer with the paddle attachment. Toss the butter 
and salt into the bowl and beat on medium speed until smooth, about 3 minutes. 
Pour in the honey and vanilla and beat for 2 minutes, scraping down the bowl as 
needed. Mixing on low speed, add the yolk and beat for a minute. Turn off the 
mixer, add the flour all at once and then pulse to begin incorporating it. When the 
risk of flying flour has passed, mix on low speed, stopping to scrape down the bowl 
as needed, until the flour has disappeared into the dough.

Turn the dough out onto the counter and divide it in half. Gather each piece into a 
ball and shape into a disk.

Working with one piece of dough at a time, roll the dough 1/4 inch thick between pieces 
of parchment. Slide the parchment-sandwiched dough onto a baking sheet—you can 
stack the slabs—and freeze for at least 1 hour, or refrigerate for at least 2 hours. 

Getting ready to bake: Center a rack in the oven and preheat it to 350 degrees F. 

Working with one piece of dough at a time, peel away both pieces of parchment paper 
and put the dough back on one piece. Cut the dough with the rings and place the 
dough—in the rings—on the lined baking sheet. You’ll build the Jammers in the rings.

Spoon about 1/2 teaspoon jam (or curd) into the center of each cookie. Spoon or 
sprinkle streusel around the edges of each cookie—you want to cover the surface 
of the dough but leave the jam bare.

Bake the cookies for 20 to 22 minutes, or until the streusel and the edges of the 
cookies are golden brown; the jam may bubble, and that’s fine. Leave the cookies in 
the rings for a few minutes before removing the rings. Cool completely before serving.

Repeat with the remaining dough.

3/4 cup (102 grams) all-purpose flour
3 tablespoons sugar
1 tablespoon brown sugar
1/4 teaspoon fine sea salt
5 1/2 tablespoons (2 3/4 ounces; 78 grams) cold unsalted butter, cut into small cubes
1/2 teaspoon pure vanilla extract
1/4 cup (25 grams) sliced almonds

the streusel
Makes about 1 1/2 cups

Whisk the flour, both sugars and the salt together in the bowl of a mixer. Drop in 
the butter and toss all the ingredients together with your fingers until the butter is 
coated. Fit the mixer with the paddle attachment and mix on medium-low speed 
until the ingredients form moist, clumpy crumbs. Squeeze the streusel, and it will 
hold together. Reaching this point takes longer than you think it will—you might 
have to mix for 10 minutes. Sprinkle over the vanilla and mix until blended. Stir in 
the almonds.

Pack the streusel into a covered container and refrigerate for at least 1 hour 
(3 hours would be better) before using.

Provence x New York Jammers 
Dorie Greenspan’s 
special recipe for the Festival 

Scan this QR code with your mobile 
phone to purchase your tickets!

Want to taste wonderful 
French cuisine?

Get your tickets at 
goutdefrance2019.eventbrite.com.
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