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. 650,000 employees in the food

service sector

. Sth industry with most job openings

. 160,000 traditional restaurants
. 258,000 companies

International

In 2010, UNESCO placed the gastronomic
meal of the French on the list of intangible
cultural heritage of humanity, thus affirming
that gastronomy is a cultural asset with great
importance to “cultural identity, as well as to the
safeguarding of cultural diversity and creativity
of humanity” Yannik Alleno, Paul Bocuse,
Michel Bras, Alain Ducasse, Arnaud Donckele,
Eric Frechon, Pierre Gagnaire, Alain Passard,
Emmanuel Renaut, Joél Robuchon, Guy
Savoy et Michel Troisgros are just a few of the
chefs who have exported their French culinary
expertise. Seven of them are ranked among
the world’'s top 10 chefs. Food professionals
- chefs, cheese makers, bakers, pastry chefs
(Pierre Hermé), and chocolatiers (Patrick Roger)
- have carried abroad the singular French vision
of terroir, taste, and luxury. The distinctiveness
of French cuisine is further reinforced by the
prestigious competition known as the Meilleur
Ouvrier de France (MOF). This competition
recognizes excellence in  various areas,
including service, cooking, sommelier, cheese/
dairy making, pastry making, and others.

Gastronomy and food critique is a French
invention that has garnered worldwide
recognition. Guides are as varied as the
restaurants themselves: Bottin  Gourmand,
Champérard, Gault-Millau, Fooding, Hubert,
Michelin, Lebey. For instance, the Michelin
Guide to Tokyo, the most starred city in the
world, features 266 restaurants including
11 3-star, 47 2-star and 165 1-star restaurants.

France boasts nearly 1,000 different varieties
of cheese, 45 of which have the PDO label
(Protected Designation of Origin), including
Brocciu (Corsica), Cantal (Auvergne), Cabécou

(Périgord), Ossau-lraty (Pyrenees), Reblochon
(Savoy), and Roquefort (Aveyron) among many
others.

The Gastronomy Festival, renamed «Godt de
France / Good France» in 2018, celebrates the
excellence of French food heritage in France
and worldwide. In 2021, it aligned with the 11"
anniversary of UNESCO DESIGNATING the
gastronomic meal of the French on its intangible
cultural heritage list.
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« Food « Tableware « Bakery
« Charcuterie « Chocolate making
« Dessert and candy « Fine Cuisine
» Cheese « Hospitality « Oenology
« Bread « Pastry « Fish
« Sommelier « Tourism

« Bar « Bartending « Bistro « Brasserie
«» Cafe « Food shops « Chocolatier

« Confectioner « Commis chef « Crépe

maker « Chef « Cheesemonger « Waiter

« Manager « Ice-cream maker « Baker

« Pastry chef « Pizzaiolo « Dishwasher
« Restaurant « Server « Sommelier
« Catering « Wine « Lift attendant

« Linenkeeper « Maitre d'hotel « Receptionist
« Vacation « Tour operator
« Tourist office « Valet « Yield manager

. 70 billion turnover

40% of the international tourism
pre-tax turnover
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Useful links

Source: French Ministry of Economy and Finance:
www.entreprises.gouv.fr


https://agriculture.gouv.fr/mots-cles/patrimoine-alimentaire
https://agriculture.gouv.fr/mots-cles/patrimoine-alimentaire

FIELD OF STUDY

T $ Gastronom

LEVEL y
=+ JCCIICC & Food Services

LICENCE PROFESSIONNELLE
(VOCATIONAL BACHELOR'S DEGREE)

3 YEARS OF HIGHER EDUCATION - L3
180 ECTS credits

Different types of institutions, such as universities, high schools and CFA
deliver three different options:

Culinary Arts Option:

- Catering

- Food Design

- Food Events

- French and European Gastronomy

- Gastronomy

- International Luxury Restaurant Operational Management
- Luxury Restaurants Management

- Major in restaurant management and culinary arts

- Mediterranean Gastronomy

- Restaurant Creation and Management

Hospitality and Food Services Management Option:

- Hospitality and Food Services Project Co-developer

- Food Systems Creation and Management

- Hospitality and Restaurant Supervision, Operation and Management

- Management and acquisition of small and medium-sized enterprises
(SMEs) in the hospitality and restaurant industry

- Hospitality and Food Services

- Hospitality and Tourism - Management of Collective Catering

- Languages for International Hospitality and Food Services

- International Tourism and Hospitality Management

- Tourism and Hospitality Multicultural Management

- International Hospitality and Food Services Management

- Food Service Unit Management

- Collective Catering

Tourism Option:

- Fine cuisine and Gastronomy

- Food and beverage

- Hospitality and Food Services Engineering

- Hospitality and Food Services Management
- Collective Catering Management

- Food services, Hospitality and Art of Serving
- Tourism, hospitality and food studies

https://cataloguelm.campusfrance.org/licence/
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https://esad-reims.fr/ master-design-culinaire/ 

https://esad-reims.fr/ master-design-culinaire/ 


