Chaine des Rotisseurs
Association Mondiale de la Gastronomie



A global community
whose focus 1s
brotherhood, friendship,
cainaradenre
and sharimg a passion
for the culimary arts




The Chame
des Donssenrs
mvites all lovers
of gastronomy.
sood food

and fine wmes
to share 1ts
valies ot
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trachtions”




Mol

du Président

| .adhes and Gentlomen.
Dear I'ends and Contrenes,

The Chaire des Ratisseurs irvites all kowvers of gastroramey,
good food ard fime wines to share its values of excellence
ard brotherhood, uniting us inthe cortinuation of grea
culinary traditions.

The distinctive character of this association brings together
grthusiasts arnd professionals from all ower the waorld
in the apprac |ﬂ||1|' i fire cuisire. Hoteliars, estauralaurs,
gxecutve chefs, sommeliers orirdividua ks passionate
ghout the culinary arts make up our membearship.

The Jeures Chefs Ritisseurs and Jeunes Sommeliers
irternationa | compelitions were set up 1o encourage
ard develop the skills and know-how” of voung chefs
ard sommeliers worklwide. This 'GI.:':'-..-':-GI“.II' plarrirg’
i animpaortant goal of the Chaire des Rotesaurs
there by muturirg new talent.
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With over 25000 members, the L_I gire des Rolissaeurs

has a presence in more than 8D courtries hru'qu'q togethar
grthusiasts who share the same values for quality, fire dinirg,
the encouragement of the culinary arts and the pleasures

of the table.

We irvite wou ta join us and be welkomed as pan o
our international comimuniby.
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The Chaine

des Rotisseurs today

Histor

15049

Louvis X, the
French King later
caronized as Saint
Louvis, ordered
the esta blishmeri
of several
professional guikds
ircluding that of
the “Ayeurs” or
Qo0se roasters.
The purposa

of this guild

wWas o improse
the technical
knowledge of

it= members:
apprertices,
tradesmenand
mastars.

Curing the reign
of Louis X1,

the guikd’'s

Know ledge

was extended
to include tha
preparation of
other meats ard
paultry, ircluding
game, and it
took the name
“Ratisseurs”.

Creation of the Coat
of Arms: It featured

b Ccrossed spits and
four larding utersils in
the certre, surraurded

by the flames of the
Rearth. In today's
warsion, this histaric

blazanis erncircled by

fleurs-de-lvs and two
chairs with the new

rame of the association
in between. The innear

chain represants the

professional members,

while the auter chain
symbolizes the non-

professional members.

For more than

four centuries

the Confrerie des
Rolisseurs cultivated
and develkped the
culinary arts. It mat
gllthe requirements
af professionalism
demanded by tha
“Royal Table”, unti
17492 when the

guild system was
dissoled during the
French Revolution.




Dr. Auguste
Bacart, the
well-krgwn
faurnalists

Jean Valby

and Cumonsky
izlected "Prince
af Gastroromes’]
ardd Chefs Louis
Giraudon and
Marcel Dorin
revivad the
association
founding the
*Confrérie de

la Chaine des
Ratisseurs”

The Ordre Mondial
des Gourmets
Degustateurs
(OMGDY) s a
spedfilc sectian
ofthe Chaire

des Rilisseurs
specalizing in

and concentrating
Qnwires, spiris,
liqueurs ard
crafted beverages.
Itwas ounded

an Septembear 2,
18963, in Paris and
t= anirkegral part
ofthe Chaire

des Ritsseurs. 1B
foal is o promaote
L enjorymaent,
appreciation and
krowkedge of

fire wires, quality
apints, beers ard
mireral wakers fom
arourd the waorld,

The Chaire des
Rotisseurs decided

o take vel arother
acthe ard posifive

roke in the workd of
food by enlarging its
area af activity bayond
restaurarts ard hotels
to that of ‘Caring and
Sharing. Cn January

2, 2008, the Chaire
des Ritisseurs officially
reqistered a charity

— he Association
Caritathve de la Chaine
des Rotisseurs — al the

Paris Prefecture of Palice.

This made possible the
lBurch of programmes
irnthe field ofsocial
development aimed at
raunishing and improving
the Iving conditiorns of
those in reed, especially
Childran.
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La Chaine des
Ratisseurs

= Imternational
Assoclation of
Gastronomy = &
truly irterrational
socielty constanthy
develaping

and expanding.
Represented inall
five continents,
the Association
is dedicated

o presending
the traditiors
and praclices

of the old guild
irma completely
contemporary
and irternational
context.,




The Chaimne

des Ronisseurs todav

Worldwide

Presence

With a presence in Nearly

more than 80 conmtres 1 85000

"'_'I' ! H.”T.]-IT:IT:-' _T_I'f' | non-protfessional
ALATTIC CHCs IvOTTss 11T 1]](“.']]]'1{“.'1‘5

II""':';' 1 "'-'-rh_ 20,000 who are passionate about culinary arts
I T rh ~;-.'.;-.'.iq 11 |;|_| arid fire wire

an«d NO1-Pr tessional

moembers Nearly

7,000

]ﬂ*ﬁﬁ_h,' gi_un S
protession 1als

encompassing all disciplines
of culimary ans




[Tl oliets wian 1LF iliets
of thie tumire ael somnueh ers
11 1ore than

2,200

restanrants
aronmd the world

includirg famous names in the culinary vaord
and 3 slars Michelin master craflamen,

hMeileurs Cuvriers de France]

Crenieral Managrrs
ot so111e

3,000

Iligh—mnl cstabhshments
o1 D conhnents

Mearly

180

’rivate Clabs

Miire than

200

mternational
conferences, facibhties
& service companies
and catering serviees
specialists

More than

200

prestigions
mversities, hotel and
cookery schools

More than

250

vinevarils

1M =00 i-: "- = [T ":'~| I-li-".'.l |I'| S MeaEIr "I
regiors ard wire wholesalkers

Y --.:rr“l_x'

90

crmise lnes
and airlme companics



Chaine des RdtEseurs, 4 iation Maondiake e la Gastronamie




The Charne

des Rotisseurs today

Values

| shall alwavs
hononur the art
ot cmsime

and the cultare
ot the table
and | shall
alwavs tulfil
myv obhhgations
ot hrotherhood
and of respeet
for my tellow
moemboers.

Through such suppart and
aclwities, the Chaine des
Folisseurs mairtairs its
heritage, philosophyand
Charity waork.

The values of the Chaire
are mary and demanstrate
a commitmert 1o

l. Preserve the
camaraderie and
pleasure of the tabke

4. Promote excellence in
all areas of hospitality

Encourage the
development of young
chefs and sommeliers
WO T kdw ide

.

Hold national

and irterratioral
competitiors 1o
showCase upcoming
lalent

b Beorme af the

key players in the
frarsmission of
know ledge

. Prowide international

food support ard aid to
those in reed

. Develop training inthe

Haospitality and Food &
Beverage industries




The Charne

des Rotissceurs todav

Organization

A\l members
are welcome at
mternational,
national and
local events.
These are

R ] vfonal
OCeas1o011s to
1'uﬂlll'1'ngl'1'|l|-1‘,
mteract, network
anil create
new bonds ot
mendship.

The Chaine des Ratsseurs
was cregaled undear the

1808 French law regarding
Aszocialtiors with an
Imtermationa | Headquaders
based in Faris. Al its

Fead is a Presidert with a
Secrlary Gereral ard a
Board of Directars. The day
to day running is arganized
by Mational, Provincial and
Local Bailliages.

A Mational Bailiage is
managed by its Bailli
Celegue (Mational Presideant],
asstzted by a Council.

Membars are inducted
irto the Chaire at Gand
{hapitre’ gala events:
three-day social ard
educational everts that
culminate in the irduction
of new members.
Members wearribbors at
such everts which dernote
their lesel of membearship,
whathar Professional ar
Hon-professional. These
designations are standard
in all Bailliages warldwide.
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des Gourmels
Dcégustaleurs




Why become
amember:

(CChame
membership
statis 1s
recogmized
mternationally
and 1s |
transterable
worldwide

Membeship of the
Chaire des Rotisseurs

iz by perzonal invitation.
Belonging to a truby
international community
brings a wealth of
cpportunities for members
to paticipate in exciting
events wordwide. These
avents, omanized by
national or local Bailiages,
bring together people with
a mutual inter@st in and
passion for good food,
conviviality and fellowship.

f)

The benefits of an
exlersive intematicnal
netveork and presence
mean that members are
welcome at any member
establishment or dinrer
anywhere inthe world.
Chaine membership is
recognized intemationalby
and & trarsfemble
worldwide.




The benefits

Frestigious internationa Meat renowned cl
ra nization enjoying ardwvintrers who ar
I priticr it ulinar haire members
rid
antribut ur expertis
LIy mibinatior and knowledge 1ol
Frofessionals rganization the Chalr
and Mon-professionals
lair tl rdra Maordia
=5 1o gQlobal network les Gourmats
riernds and aLes Cegustateurs (OMGE
sith higl o promate 1 Moy e il
amaraderi lucation ard
urndearstarding e Wil
el v ' and crafled bewverages
| Frofessiona | mamber
restaurarts and hotels Faicipate i
and contribute 1o 1l
Farticipate in uniq humanitarian actiities ar
jourmel rit= weardwid pragrammes of the ACCR
throvghout t al the Chaines charil
_hapitr rits weitl




Benetits

for Professionals

The cormerstone of the tellovwshp
15 the Protessional mmember,

This mteracthon between the
I'rotessional and Non-professional
15 what chstmgmshes the Chame
des Donsseurs trom other

Orgal Nzations.

Provides a worldwide
forum in which professional
excellence & recognized.

Fartrership in raising
standards for service

and food higher and higher

Sharing creathity and
innovation by pushing
beyond what has been.

Personaland prafessional
growth through association
with expeds in their field.

Cpportunities for host
venues lo showcase their
exceptional culinary and
senice skills.

Friceless marketing

opportunities for member
eslablshments.

LCompetitions for young
professionak — Sommeliers
ard Jeunes Chefs.




The Prolessional
|’|au|uf‘

To signify Professiona
membearship inthe
Chaire des Roteseurs
ard 1o provide
immediate recognition
of an establis hment of
gxceptional quality ard
excellence, sekected
Frofessional membears
display aur prastigious
brass plaque. It seres
o distimguish the Chaine
g5 a kading internationa
gastroromic society and
o respect the values an

which our society s based.

Pubhicily and
|111]-||mli{}na|
{}|]|HH‘|IIJ'|.I|.H-‘.'-‘|-

Ir the Revue Internationale
de la Chaine, the societys
annual glssy magazine
witha 25,000 copy print
run circulated 1o the

warkdwide membearship.

Visihility on the
Ll ermalional

we bsile and social
nelworks

(reolocalioned
map

Job Fornun

Prolessional ranks

Ir keepirg with the
traditions af the arcient
Guild of Rotssaurs, our
soCiety has establishaed

g senes aof distindive titles
and decoratiors. The titles
bestowed upan ircomirg
Frofessiona |l membears
depernd upon their
current role.




lnternational

Competition

Cr goal 1s

to encourage
the enltaral
chtterences

m tood & wine
presentation
anil ] T ] yaration
nsIng a
trachtiomal
approach and
he amajor
plaver i the
ransinission
ot knowledge

Ilnternational

Jemmes Chets Rotissenrs

( ]umpﬂririml

The objective of this
competition is to
gncourgge and promote
gxparise of yvoung chafs in
the tradition of the Chaire
des Rolisseurs.

Ira competithve
errsiranment with their
pears there & the
oppartunity far the yourg
chefs o showoase thair
2 lent and creativity inan
imlernational arana.
Competitiors are held
annually at regional,
rnational and irtarnationa
evils in Bailliages around
the workd.




International

Jemmes Somne hers

( :{.'IIII]:IHTiTi{HI

A oprincipke of the Chaine
5 1o promote the
enjoymant, krowledge and

urderstanding of fine wires

ard crafted beverages
for the professional ard
amateur erthusiast. A
Clear goalisto provide
Felp, encouragement and
suppot for the young
professionals who will ba
the best sommeliers

of the future.

The Irtemational Jeunes
Sommeliers Competition
promates the expartise of
the woungwine ard spirit
prafessional ercouraging
mastary of wire and spiril
krowledge. t ako offers
o the voung sommeliar
an appartunity to presant
thair skills ard “sawaoir faie”
urdar highky compatitive,
imterse and gruealling
testing corditiors.

This annual competition
i open o cardidates
selected by the Mationa
Bailliages.







ACCR

(hartable Association

To assist the
(Jisadhyan fage: |
thri mgll an
codlneatnonal,
social, enlmral.,
himmmamtarian
ancl programme
CSpe qally tor
children ot all
nationalities,
ri-gurilh-:;r; ot
race or ri-liginn

The Association Carilatve
de la Chaine des Rdlisseurs
(AR, which mears
‘charity’, is thie Chaime des
Ratisseurs non-prafit making
ertity establisedwith the
objective of giving help
and assistance through

it project intiathes ard
charitable aid programmes
vl idwide. Mareowver,
tharks 1o its international
conrectiors, the Chaire
des Rilisseurs can creale a
diredt link theeby avoiding
any koss inrelation o the
glliocatiors of the unds:
1eurn dorated equaks
1eun distributed.

Ana El Masry Foundation
Senzaconfin
Evora School of Gastronomy

lkusasa School of Cooking




[ nlernational ||H.':1I|IIIIE1T'|.ET":-5

7orue dfAumake, 75009 Parks, Franog

Tel:+ 33142 8 3012 — Fax: +33 1 40 16 B BR
c hancellerie@ehaine-des-rotEsau = nat

wanAALD Nainedes oS rs.oom
weannfacebook comfChainedesRatEseursHD
lwitter: & haineParsHC

[nlernational Jeunes Chels
[]nmpﬁl.i L1010

JoREchainedesmiEse urs.ocam
whnrwecom petitio nsc hainedesmtiEseurs.com

[ nlernational Jeunes Sommeliers
[:UIIIIJH.i L1010

JE@EchainedesrolEsaurs.com
WhEACOM patitio nE.C a Ie Oe S LESe urs.oom

ACCR:
(Chamne des Rolsseurs
(harmtable Foundation

ACC REchainedesoiEseurs.oom



