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4TH GOUT DE FRANCE / GOOD FRANCE EVENT
WEDNESDAY 21 MARCH 2018

EVENT ORGANIZED BY THE FRENCH MINISTRY FOR EUROPE AND
FOREIGN AFFAIRS AND ALAIN DUCASSE

Paris, 7 February 2018 - Goit de France / Alain Ducasse also wanted this year’s
Good France is a unique global event held event to be an opportunity to pay

on 5 continents in over 150 countries tribute to Paul Bocuse with the
which, for this fourth consecutive year, participating chefs having the

will involve French embassies abroad and opportunity to include one of Paul
chefs from around the world. They will all Bocuse’s dishes or a dish inspired by
offer “French menus” on the same day, him in their menus.

Wednesday 21 March 2018. This fourth

year will see some 3,000 participating “Traditional or modern, there is only
restaurants, including 1,500 chefs one cuisine... good cuisine.”

currently registered in France. And for the Paul Bocuse
first time, there will be a regional focus
with the Nouvelle Aquitaine region

selected as guest of honour.
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FRENCH CUISINE DRAWS
IN THE TOURISTS

2017 saw France make a significant
comeback as an attractive tourist
destination. Nearly 89 million international
tourists visited France (up 5% on 2016),
making 2017 a record-breaking year for
French tourism. With a third of tourists
coming to France for its culinary heritage,
French gastronomy has become one of the
key drivers of France’s attractiveness and

cultural outreach.
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The wealth of France’s cuisine and the
inclusion of the “gastronomic meal of
the French” on the UNESCO list of
intangible cultural heritage make
France a unique destination offering a
wide variety of ever-changing
gastronomic experiences.
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FRENCH CHEFS
ON BOARD

Since November 2017, restaurants Again this year, the Collége Culinaire

around the world, from fine de France is an official partner of

restaurants to high-quality bistros, the event. All the Restaurants de

have been invited to apply on the Qualité, selectioned by the

www.goodfrance.com website and association’s founding chefs, will

offer a menu showcasing France's participate in this year’s Goft de

Culinary traditions. An international France / Good France event and in

selection committee of chefs, doing so will become drivers of the

supported by the embassies, will shared dynamic which symbolises and

approve the list of participating chefs carries the outreach of French

and ensure the quality and coherence

gastronomy around the world.

of the menus. The official list of
participating chefs to be unveiled

mid-February.

A REGION IN THE
SPOTLIGHT

In 2018, Gott de France / Good
France wished to shine a spotlight on
a region, Nouvelle Aquitaine. A
melting pot for outstanding French
wines, with the global brand of
Bordeaux as the figurehead for the
whole region, Nouvelle Aquitaine has
a rich variety of food and wine
experiences. The products of
Nouvelle Aquitaine will therefore be
showcased in the menus served in a

selection of restaurants in France

and abroad.
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GOUT DE / GOOD FRANCE
2018

3 key events, with the Gofit de
France / Good France label, will
promote the excellence of French
gastronomy throughout France
and abroad as part of the French
Government’s action plan
proposed in 2018:

¢ 21 March, across 5 continents,
over 3,000 chefs and 150 French
embassies will celebrate the
vitality of French cuisine.

e For the first time this June, an
international gastronomy forum
will be held in Paris hosting the
sector’s key international players.
* From 21 to 23 September 2018,
across France, and for the 8th
year running, the key figures of
the world of gastronomy will be in
action sharing their talents and
skills with the public at a large
event (La Féte de la Gastronomie
becomes Goit de France).

From 2019, these three events will
be held together during the spring
creating a new highlight in the

culinary calendar to promote
France’s gastronomy and the © Laurence MOUTON
attractiveness of all of France’s

tourist destinations.




PARTNERS 2018
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Une meilleure facon d'avancer

MORE INFORMATION : WWW.COODFRANCE.COM

#goodfrance
I (© y
/projetgoodfrance /Good_France /good_france

Press contacts for the Festin Conseil :

Economic / foreign | general press : Food |/ lifestyle | culture press :
Isabelle Clap - ic@flagshipcommunication.com Myriam Ziad - ziadmyriam@gmail.com
+33 68884 3495/+337 69 868128 +33 6683306 70

Coordination Golit de / Good France :
Valérie Leveziel d'Arc - valerie@festinconseil.com
+33 648838482


http://www.goodfrance.com/

