
THE BIRTH OF MODERN  

GASTRONOMY 
A 90’ docu-drama written and directed by Olivier Julien  
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C O N T R I B U T O R S 
 



ACT I  

BEHIND THE DREAM, THE HELL OF THE KITCHEN 
 

 

Synopsis 
Switching between documentary segments and dramatized scenes, playing on the past 

and the present, the film will unpack the career of Auguste Escoffier and his incredible 

legacy over eight episodes. 



 

ACT II  

BIRTH OF A CHEF 

ACT III 

RITZ AND LUXURY HOTELS: THE BACKDROP FOR 

NEW CULINARY PROPOSITION 



ACT IV 

THE SAVOY: THE CONQUEST OF LONDON/MODERN 

TIMES 

ACT V 

THE RITZ IN PARIS: THE ESCOFFIER SYSTEM 



ACT VI 

THE CARLTON I,  

THE CONSECRATION OF A MASTER 

ACT VII 

CARLTON 2, 

CONQUERING THE WORLD 



CODA : THE LEGEND 



 

Expected 
contributors 

Thierry Marx 

T H E   C H I E F S 



T H E   C H I E F S 

Michel Roth 

Former head chef of the Ritz, Paris  

He will reveal some of the secrets and 

techniques in Escoffier’s art. 

Head chef of the Comptoir du Relais, Paris 

He will talk about the importance of produce and 

terroir in Escoffier’s cuisine 

Yves Camdeborde 



T H E   C H I E F S 

Nicolas Sale 

Head chef of the Ritz, Paris  

 He will tell us about the iconic cuisine at 

the Parisian hotel.

Head chef of the Savoy, London  

He will describe some of the legendary 

dishes created at the luxury hotel.

Fabrice Lasnon 



T H E   C H I E F S 

Chef and vice-president of the World Masterchief 

Society – He represents Great Britain among 

Escoffier’s disciples. He will talk about Escoffier’s 

influence around the world.

Masafumi  
Hamano 

Head chef of the 14 Février,  

Saint-Amour, France  

He will outline Escoffier’s influence in 

Japan.

Daniel Ayton 



French historian, specialist in cultural history, specially that of gastronomy.

Pascal Ory 

H I S T O R I A N S   A N D   F O O D   C R I T I C S 

Camille Labro 

Journalist, author, and director of documentaries on gastronomy. 

Annie Gray 



Terry Tinton 

W E S T M I N S T E R   

K I N G S W A Y  L O N D O N 



Archival images 





Céline Payot-Lehmann 

Head of International Distribution 

c-payot-lehmann@artefrance.fr 

  

Audrey Kamga 

Sales Manager 

Territories: Canada, Ireland, MENA region, 

Portugal, South America, Spain, UK and USA 

Worlwide Inflight 

a-kamga@artefrance.fr 

  

Franka Schwabe 

Sales Manager Territories: Austria, Belgium, 

France, Germany, Scandinavia, Iceland, 

Switzerland, Netherlands 

f-schwabe@artefrance.fr 

Isabelle Monteil 

Sales Manager 

Territories: Asia, Greece Oceania, Africa, 

Language versions 

i-monteil@artefrance.fr 

  

Sophie Soghomonian 

Sales Manager 

Territories: Eastern Europe, Israel, Russia, 

Worldwide Non-Theatrical Rights 

s-soghomonian@artefrance.fr 

  

Florent Rocchi 

Sales Assistant 

f-rocchi@artefrance.fr 
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