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Bonj(o)u(r)

The first issue of Bonj(o)u(r) was 

greatly appreciated and we 
received a great deal of 
encouragement from readers. 
Expectations are hence quite high as 
to how the team would be able to 
maintain the freshness of the first 
issue. The task is quite arduous as 
the calendar of events in Malta over 
the past weeks has been very eventful 
for the Embassy.

Destroyer Chevalier Paul’s call at the 
Grand Harbour, Architect-cum-
designer Wilmotte’s conference 
organised together with my friend 
Martin Scicluna’s Today Public 
Policy Insitute, Professor Ganado’s 
lecture at the Ministry of Foreign 
Affairs sponsored by Minister Tonio 
Borg and the first Franco-Maltese 
seminar of judges organised at the 
Corinthia Palace Attard have kept 
my staff and myself busy these last 
four weeks.

From now till the Christmas,  the 
French scene in Malta is mostly 
musical I must say : from two 
musicals screened at Europe House  
thanks to the European Parliament 
Office in Malta and its head, Dr. 
Julian Vassallo to the organ concert 
at St. John’s Co-cathedral by Pierre 
Méa and Anthony Aquilina with in 
between the inauguration of a 
month-long art exhibition dedicated 
to Rock music at St. James’ Cavalier. 

Guy Peelaert’s groundbreaking  art 
work is a must-see for people 
nostalgic of the roaring sixties and 
seventies or for those wishing to 
sense the fancy and frenzy of those 
years.

This second issue of Bonj(o)u(r) 
continues to focus on all things 
French : politics near and far, arts, 
literature, tradition, patrimoine and 
eco-friendliness.

I hope you enjoy reading it as much 
as I did.

Sincerely yours,

Daniel Rondeau

The glocal news magazine on France
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Two new laws adopted by the French Parliament have been making waves over 
the world. What do they exactly imply and why were they voted in the first place?

France Passes Law Banning 
Facial Concealment in Public

France passed a law in early October 
banning the public wearing of garments that 
cover the face, declaring that "No one shall, 
in any public space, wear clothing designed 
to conceal the face." The legislation is the 
result of a year-long earnest debate held 
throughout France led by a bipartisan 
commission of 32 members of Parliament. 
The commission interviewed dozens of 
human rights associations, women's rights 
associations, legal scholars, specialists of 
the Islamic world, and Muslim faith 
associations, including the French Muslim 
Faith Council and the Great Mosque of 
Paris.

The statute does not target any one group of 
people, but rather addresses several areas of 
social concern in a broad manner. 
Throughout the consultation, various 
schools of thought were weighed and a 
consensus was formed around two 
prevailing elements. First, concealing the 
face in public runs counter to the values of 
the Republic, specifically relating to public 
policy. The latter covers not only the 
demands of security, but also the rules of 
sociability (facilitating open social dialogue 

between peers in which citizens are easily 
identifiable) and public service (complying 
with certain administrative formalities: 
marriage, trials, etc.), among others. 
Secondly,  the full-face veil is not a universal 
religious obligation and is only worn by a 
minority of Muslim women throughout the 
world. Conversely, the law includes several 
exemptions and shall not apply "if such 
clothing is prescribed by law or regulations, 
or is authorised to ensure the anonymity of 
the person involved, is justified on medical 
or professional grounds, or is part of artistic 
or traditional festivities or events."

Although ratified this October,  the law will 
not be enforced for another six months. The 
interim period is intended to allow for 
"mediation between the public authorities 
and the persons likely to be concerned by 
[the] statute."

Starting next spring, any person found to be 
in violation of the law could face up to a 
150-euro fine, while any person found to 
violate the "dignity of [a] human being" by 
compelling "another person, by reason of 
the sex of that per- son, to conceal their 
face" could be sentenced to up to a year in 
prison and receive a 15,000 euro fine.

Ret irement Reforms in 
France

The French Parliament also adopted a 
reform of the country's pension system. To 
be implemented gradually by 2018, the 
controversial new law will raise the legal 
age at which citizens may retire from 60 to 
62. Conversely, provided they meet the 
minimum level of contributions, those who 
began working at the age of 18 will not be 
affected by the increase in the legal 
retirement age. Additionally, the legislature 
will,  by 2023, progressively increase the age 
at which a person is entitled to receive a full 
pension from 65 to 67.

The pension reform introduces, for the first 
time in Europe, recognition of the long-term 
tolls of strenuous labour. In practical terms, 
those who have had physically gruelling 
jobs can retire at 60. For senior citizens, the 
pension reform makes provision for the 
creation of a system to offer recruitment 
assistance to job seekers over the age of 55.

In the French pension system, contributions 
from those who work pay the pension of 
those who are retired. To guarantee the 
success of the system, the ratio of workers 
to retirees must be stable,  requiring the input 
and output of the system to balance itself. 
Although plans to rebalance the ratio of 
workers to retirees have been met with 
strong opposition, the French system is 
currently facing a major obstacle: due to the 
advancing age of the Baby Boom 
generation, the ratio of workers to retirees is 
a strained 1.8:1, as opposed to the 4:1 ratio 
in 1960. The economic and financial crisis 
that hit the world accelerated and 
exacerbated the existing deficits. In 2010, 
one pension in 10 is paid by government 
credit, further increasing public debt. 
Without reforms, the government projects 
that its deficit from pensions alone could 
reach 45 billion euros by 2020.
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Deauville, October 13 - 16 2010
Women for Change

+!"# $%&'(&)# $*(+# %,# -"&./*))"0# 12&3$"0#
4")$%5"6# ,"5&)"# )"&6"2'# *3# $%27%2&("#
&36# 7.8)*$# '7!"2"'# ,2%5# &2%.36# (!"#
4%2)6# ,%2# (!"# 9(!# &33.&)# :%5"3;'#
1%2.5# <)%8&)# =""(*3>?# @")6# ,2%5#
A$(%8"2#BC#D#B90#(!"#(!"5"#%,#(!*'#+"&2;'#
,%2.5#4&'#EF!&3>"G#=&H"#*(#@&77"3?E
@")6# &(# (!"# -"&./*))"# I3("23&(*%3&)#
F"3(2"0# (!"# ,%2.5# ,"&(.2"6# 7&3")#
6*'$.''*%3'0# 82&*3'(%25*3># '"''*%3'0#
&36# &# /&2*"(+# %,# 5""(D&36D>2""(# "/"3('#
,%2# 7&2(*$*7&3('?# J!"# $%3,"2"3$"# &*5"6#
(%# &662"''# K*/"# 72*5&2+# L."'(*%3'#
2")&("6# (%# >)%8&)# $!&3>"# *3# 7%)*(*$'0#
8.'*3"''0# (!"# "3/*2%35"3(0# !"&)(!0# &36#
E(!"#4%5&3#,&$(%2?E#M%(&8)"#'7"&H"2'#&(#
(!"#"/"3(# *3$).6"6#N6*(%2D*3DF!*",#%,#O"#
=%36"0# P+)/*"# Q&.,,5&330# R*$"D
S2"'*6"3(#%,#(!"#F%27%2&("#N3>&>"5"3(#
J"&5# &(# <%)65&3# P&$!'0# T33"# U)&$H0#
&36#(!"#R*6"%#&36#M"4#="6*&#-*2"$(%2D
S2%6.$"2# ,%2# U&2&$H# A8&5&;'# VWWX#
S2"'*6"3(*&)# F&57&*>30# Q&("# T)82*>!(D
@&33&?# J!"# 5""(*3># 4&'# &(("36"6# 8+#
%/"2#B0VWW#>."'('0#&#VW#7"2$"3(# *3$2"&'"#
,2%5# )&'(# +"&2?#T#H"+#$%3(2*8.(*3>#,&$(%2#
(%# (!"# "/"3(;'# '.$$"''0# &$$%26*3># (%#
%2>&3*Y"2' 0# 4&'# (!"# *33%/&( */"#
-*'$%/"2+# S2%>2&50# *3(2%6.$"6# ,%2# (!"#
$%3,"2"3$"?# F%3'*'(*3># %,# &# '"2*"'# %,#

'"''*%3'# !")6# *3# 7&2&))")# (%# (!"# 5&*3#
1%2.50# (!"#-*'$%/"2+#S2%>2&5# &))%4"6#
7&2(*$*7&3('# (%# E"Z7"2*"3$"# 3"4#
(!%.>!('0# &36# "Z$!&3>"# *6"&'# 4*(!#
&2(*'('0# 42*("2'0# '$*"3(*'('0# "Z7"2('0#5"3#
&36#4%5"3#,2%5#&2%.36#(!"#4%2)6?E#

Nagoya, October 10 - 30 2010
N e w C l i m a t e C h a n g e 
Protocol
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A meeting of women in 
D e a u v i l l e a n d a 
conference in Nagoya aim 
to achieve the same goal :  
A better tomorrow 

G L O B A L  P O L I T I C S 
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“For me, a landscape does not exist in its own right, since its appearance changes at every 
moment; but the surrounding atmosphere brings it to life - the light and the air which vary 
continually. For me, it is only the surrounding atmosphere which gives subjects their true 
value.”
! ! Claude Monet (1840 -1926)

Monet Exhibit Sheds New Light on the Impressionist's Oeuvre 

One of the most prolific and well-known Impressionist 

painters, Claude Monet’s  career encompassed 60 years  of 
painting, from early landscapes to his celebrated water lily 
paintings. Monet pioneered the artistic movement of 
Impressionism, painting ceaselessly for over 60 years, 
establishing a foundation for modern art at the turn of the 
20th century through his  work and collaboration with his 
contemporaries. Over 170 of Monet's  paintings are currently 
on display in the Galeries Nationales  of the Grand Palais in 
Paris until January 24 as part of the largest exhibit of his 
work in three decades.

The exhibit, titled "Claude Monet (1860-1926)," has been 
organised both thematically and chronologically, no small 
feat considering the sheer volume and genius  of Monet's 
opus. Visitors to the museum traverse the retrospective 
along three paths: Monet and Nation, Figures and Still Lifes, 
and Dreams and Reflections.

The exposition retraces  the entirety of Monet's career, from 
his  start in 1860 until his final paintings of water lilies  housed 
in the Orangerie Museum. The Grand Palais  worked in 
conjunction with La Réunion des musées nationaux and the 

Musée d'Orsay to compile the monumental display of 
Monet's work from museums and private collections around 
the world. In 1980, the Grand Palais  hosted a retrospective 
of Monet's  career that paid homage to the great 
Impressionist; today, museum-goers  benefit from decades of 
new research into more obscure areas of the artist’s work. 
For more information, please visit: www.monet2010.com

http://www.monet2010.com
http://www.monet2010.com
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Prestigious Museum opens

On September 25 LaM, the Lille 
Métropole Museum of Modern Art, 
Contemporary Art, and Outsider Art in 
Villeneuve d'Ascq reopened after four 
years of renovations. The museum 
(www.musee-lam.fr) has been a noted 
a r t i s t i c c e n t r e i n t h e F r e n c h 
countryside for years, a harmonious 
union of art, architecture, and garden. 

Boasting works by Picasso, Braque, 
and Modigliani, the museum now also contains touchable 

sculptures and rotating international exhibits. Post- 
renovation, its new features include an annex designed by 
architect Manuelle Gautrand, with carved eyelet walls that 
filter natural light, as well as an unparalleled collection of art 
brut, or outsider art. The new exhibition of art brut showcases 
works by socially marginalised artists who never received 
formal training, notably psychiatric patients and psychic 
mediums. 

The LaM is one of many prestigious museums of 
contemporary art appearing in Northern France — the 
Pompidou Centre recently opened a satellite in Metz, while 
the Louvre plans to open its own offshoot in Lens.

Goncourt & Renaudot Prizes

France's currently best-
known living writer, 
Michel Houellebecq, 
fi n a l l y g o t t h e 
Goncour t, France’s 
top-most literary prize 
for his best -sel l ing 
satire La carte et le 
territoire (The map 
and the terr i tory). 
Virginie Despentes 
won the Renaudot 
prize, which is usually 
a w a r d e d 

simultaneously as the Goncourt.

Houellebecq had been short-listed to win the 
Goncourt in 1998 and 2005 and evokes 
mixed feeling from readers and critics alike 
with some accusing him of obscenity and 
racial provocation.

La carte et le territoire satirises the Paris art 
scene where the main character, Jed Martin, 
obtains global fame by photographing vintage 
Michelin maps. The prize was announced, as 
usual at the Drouant restaurant in Paris by the 
Goncourt academy.

Virgin ie Despentes 's 
Apocalypse bébé , a 
s o c i a l s a t i r e , w a s 
a w a r d e d t h e P r i x 
Renaudot, an unofficial 
complementary prize to 
the Goncourt. She was 
one of the four short 
listed authors for the 
Goncourt.

Alaskan wins le Prix Médicis étranger
The Prix Médicis is a literary award founded by Gala 
Barisban and Jean-Pierre Giraudoux in 1958 and given 
each year in November. It is awarded to an author whose 
"fame does not yet match their talent." Since 1970, a Prix 
Médicis étranger, is awarded each year to a foreign 
author. The Prix Médicis essai was added in 1980 for non-
fiction works.

This year’s winner of the Prix Médicis étranger is author David Vann 
for his “Legend of a Suicide,” a collection of stories and a novella. The 
other contenders for the prize included international figures like 
Thomas Pynchon, Kate O’Riordan and Per Petterson. Before he 
collected his prize in Paris, HarperCollins, his publisher, said that the 
«Prix Medicis … is something like France’s version of the Pulitzer Prize 
for Literature».

Born in Adak in Alaska, Vann’s book is set in South-East Alaska. Under 
the title “Sukkwan Island,” it has become a best-seller in Europe, with 
at least nine translations now in print or in the process of completion. 
HarperCollins has reported that it is being made into a film by Chris 
Meloni. Vann joins other famous previous winners that include Doris 
Lessing, Umberto Eco, Paul Auster and Philip Roth.

Asked to comment on the success of the book in France (80,000 copies 
of the French translation were sold while only 800 copies of the book 
were first published in the States before HarperCollins reprinted it), 
David Vann replied that the American public was probably afraid of 
dark moments and of sombre psychology before adding, «!France is a 
better home for books because … of the independent booksellers and 
(because) there are so many places a book can be reviewed ".

The Prix Médicis went to Maylis de Kerangal pour 
"Naissance d'un pont" that talks of the construction of 
a suspended bridge in Coca, an fictional town in 
California while the Prix Médicis essai was awarded 
to Michel Pastoureau for "La couleur de nos 
souvenirs". 

http://www.musee-lam.fr
http://www.musee-lam.fr
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Quadruple amputee makes channel crossing
Philippe Croizon gives new meaning to the phrase, "can-do attitude." On September 18, the 
Frenchman and quadruple amputee crossed the English Channel, finishing the 21-mile swim in just 
13.5 hours. After being pulled from the water, an ecstatic Croizon described his arrival on the 
French shoreline as "pure happiness." Croizon has already taken on several other extreme sporting 
endeavours,  including skydiving and scuba-diving,  hobbies he picked up after a job-related 
electrocution suffered in 1994 — an accident that led to the partial removal of his arms and legs. 
Croizon has written a book about his experiences titled J'ai décidé de vivre, (I Decided to Live). 
When asked about future projects, Croizon hinted at possible plans to swim from Spain to Morocco 
via the Strait of Gibraltar — a shorter crossing than that of the Channel, but considerably more 
difficult, given heavy boat traffic and strong currents. The 42-year-old had a special message for those 
watching his crossing: "We can all make it...We suffer, but we get back up again."

98-years-«young» twins enter the record books  

Raymonde and Lucienne Wattelade are not your average identical twins.  The two sisters recently 
celebrated their 98th birthday in the French town of Saint-Georges-de-Didonne. Born in 1912, they 
are recognized by the Guinness Book of World Records as the oldest living set of identical twins. The 
sisters describe the secret to their longevity as a combination of their joie de vivre, frequent exercise, 
and liberal doses of their favorite spirits: pastis for Raymonde and whisky for Lucienne. T h e 
twins, who competed for France's gymnastics team in the 1930s,  have four children, seven 
grandchildren and 13 great-grand children between them. When asked to look back on the course of 
their lives, the sisters stated, "We live in the present, it's pointless thinking about the past or the future 
— we're still 20 (in our heads)."

Ten-Euro coins with a regional flair

Four million ten-euro coins were recently minted and released into circulation by the French 
government, each coin bearing the insignia of one of 22 French regions and four overseas 
Departments. The coins were introduced for the first time on September 20. President of the Paris 
Mint, Christophe Beaux, explains the idea behind the mint- ing as "[a way] to find common ground 
between this otherwise [stateless] currency and French national heritage." France is not the first to 
experiment with this type of currency. Germany has been using ten-euro region- themed coins since 
2002. Although the coins, available for purchase in over 3,000 post offices across France, will be legal 
tender,  individuals would be wise not to spend them too quickly: among collectors, certain pieces are 
already worth more than their struck value.

GameTap to move to France and tap into French ressources
American PC gaming company, GameTap, an online provider of PC games, is moving technical and 
support teams to France. GameTap, an online provider of subscription-based PC games, is moving its 
technical and support team from Atlanta to France to create "a global support centre based in 
Europe," according to an article published in Joystiq. The Atlanta office will be closed by the end of 
October, with 10 new positions being added to the San Francisco Office to "strength- en [GameTap's] 
presence with major U.S. partners, distributors [and] publishers" according to a company 
representative. The restructuring takes place on the margins of broader reforms to the business model 
of Metaboli, the French gaming company that owns GameTap. According to the same representative, 
GameTap will be phasing out some of its retro games in favour of newer, more popular titles to "tap" 
into current gaming trends. Fifteen games will be added to a catalog that already includes over 550 
titles for download or online play.

Eurocopter unveils new Hybrid

The Eurocopter group began official testing of a much-anticipated prototype high-speed helicopter on 
September 27 in Marignane, France. The X3 hybrid helicraft is designed to achieve cruising speeds 
of over 250 mph by fusing traditional helicopter designs with those of modern dual-prop air- planes. 
The result is a craft that is capable of hovering like a helicopter, but also moving forward with the 
speed and agility of a small airplane. The X3 features large overhead rotor blades similar to those 
found on normal helicopters, but substitutes the trademark extended tail and rotor for two small air- 
craft wings with forward-facing propellers. The over-head rotors and wing-mounted propellers 
operate independently, allowing for the forward propellers to be disengaged during takeoff and 
landing. It is estimated that the X3 will travel approximately 50 percent faster than today's traditional 
helicopter. For more information, please visit www.eurocopter.com.

P O T P O U R R I

! Monnaie de Paris

! GameTap

http://www.eurocopter.com
http://www.eurocopter.com
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Two French Grand Masters 
and a French knight played 
pivotal ro les in 
establishing what is today 
the National Library of 
Malta. A brief recollection.

It all started in 1555 when 
Grand Master Claude de la 
Sengle issued a decree by 
which all books that 
belonged to deceased 
knights were to be handed 
over to the Common 
Treasury of the Order.

In1760, French man Bailli 
Louis Guérin de Tencin 
purchased a collection of 
5,570 volumes that 
belonged to the recently 
deceased Cardinal Jaoquin 

Portocarrero that were to 
enrich his large collection. 
This collection, amounting 
to almost 10,000 volumes, 
was later donated by him 
to the library.

Bailli Louis Guérin de 
Tencin made this donation 
on one condition: that all 
available books would be 
merged to found a Public 
library that would cater for 
everybody.

This      public      library   
was    to    have    a   formal   
existence    only    in    1776   
with    thec    reation    of    a   
Bibliotheca      Publica   
decreed      by      Grand   
Master     Emmanuel     de   
Rohan-Polduc*

The Library was for a 
brief time named 
"Bibliotheca Tanseana" in de 

Tencin's honour. De Tencin 
is still today considered the 
founder of the Library.

King Louis XIV also 
ordered that a copy of each 
book that was selected to 
enter the Royal library in 
Versailles should be sent to 
Malta to enrich the 
collection of the library.

           

           French Connection
A quick look at the French influence in the creation of Malta’s treasure, The National Library

Façade of the National Library of Malta in the 19th century. Watercolour by Karl Friedrich de Brocktorff (1775-1850)  ©The National Library of Malta

           

*Grand Master Rohan-Polduc 
elevated the village of !a" 
#ebbu$ to the status of a city, 
naming it  «Città de Rohan». To 
commemorate this event  the 
p e o p l e o f ! a " # e b b u $ 
cons t ruc t ed an a r chw ay. 
Incidentally, it is in!a" #ebbu$ 
that the Manduca Palace, today 
the Résidence de France houses 
the French Ambassador ’s 
residence in Malta.
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Les Meilleurs Ouvriers de France: 
A Tradition of Excellence
With the recent release of the critically acclaimed documentary 
Kings of Pastry, Anglophones are getting their first look at the 
famed Concours des Meilleurs Ouvriers de France (MOF), that 
could be translated as "One of the Best Craftsmen of France 
Competition." The contest, held every four years, pits some of 
France's finest artisans from over 190 different disciplines against 
one another in a no-holds-barred competition for the industry's 
highest honour: entry into the Société des Meilleurs Ouvriers de 
France.

Though largely considered a culinary 
competition, MOF encompasses many 
different crafts and trades ranging from the 
more traditional (chocolate making, baking, 
lace and hand embroidery) to the more 
esoteric (plumbing, taxidermy, hairdressing, 
ice-sculpture) across 16 different trade 
categories.

The competition traces its origins back to 1924, when 200 master 
craftsmen from across France were invited to participate in the first 
Exposition Nationale du Travail  (National Work Exposition), which 
concluded with the naming of 144 distinguished craftsmen as 
Meilleurs Ouvriers de France.! Since its inception, the National 
Exposition has been held 23 times, with the next edition scheduled 
for 2011 in the centrally located French city of Clermont-Ferrand. 
Although the original MOF competition was held under the 
auspices of the first Exposition, the modern-day MOF has grown so 
much in size and scope that the format has been adapted. The 
competition itself is now held over the course of two years, with 
varying dates according to craft. Most trade categories have a 
preliminary qualifying round in which the best craftsmen are 
selected to compete in a final round usually held several months 
later. Those proud few selected as MOF at the end of the 
competition are then invited to participate in the National 
Exposition, where they present their work to the general public.

The winners also attend a special ceremony over which the 
president of France presides, where they are presented with the 
iconic MOF medals on red, white, and blue striped ribbons.! T h e 
distinguished award carries with it lifetime retention of the MOF 
title — past laureates are easily recognisable by the red, white and 
blue collar that adorns their work garments. The title is taken so 
seriously that sporting such a collar fraudulently is a  crime 
punishable by prison-time.

Although the next Exposition Nationale is not scheduled for another 
year, most of the MOF competitions are already well underway. 
October featured preliminary rounds for many of the culinary MOF 
categories, including pastry, cheese making, butchering, and baking, 
among others. The coming year is likely to bring a new fervour of 
competition, with title hopefuls putting their lives on hold for a 
chance to call themselves among the best French craftsmen of 2011.

Blood, Sweat and a lot of Tears
Considering throwing caution to the wind to pursue your passion 
for pâtisserie in the hopes of someday earning recognition as un des 
meilleurs ouvriers? The competitors are tough, but the competition is 
even tougher.

So, what does it take to be named one of the best craftsmen in 
France?

Technically, any French citizen 23 
years or older who pays the 60-
euro entrance fee can compete, 
but few have the preparation and 
dedication necessary to make a 
serious bid for the title. Most of 
the competitions involve a 
gruelling regional preliminary 
round in which one must 
compete simply to arrive at the 
qualifying stage of the 
competition — six months before 
the final competition. Such a 
lengthy and meticulous 
qualification process ensures that 
only the best of the best end up in 
the finals.

Jacquy Pfeiffer, decorated Chicago-based pastry chef, competitor in 
the 2007 Pâtisserie division of the MOF competition, and the 
principal subject of the documentary Kings of Pastry, does not mince 
words in describing the level of commitment and dedication it takes 
to compete for the MOF title. "The time needed to prepare was 
tremendous: I practiced in every spare second I could find and was 
often not home... It was also a great financial commitment as there 
are no cash prizes for the candidates, making it a very expensive 
sport." At the competition, Pfeiffer produced a series of wedding-
themed masterpieces in just 24 hours, including a three-tiered cake 
to serve 30, five styles of pastry puff, a  chocolate sculpture to 
display three types of chocolate candy, a plated dessert to serve four, 
and an incredibly intricate centre piece, known as the bijou (jewel). 
Pfeiffer  even moved to France six weeks before the finals to perfect 
his recipes, practicing countless "dry-runs" of the actual competition 
day, during which he produced hundreds of versions of what would 
become his final chef d'oeuvre for judging.

Not only must the creations for any MOF competition exemplify 
artistic expression, but in the case of pastry, taste is an essential 

factor. For this reason, each 
judging panel is composed 
of industry professionals, 
food critics, and past MOF 
winners who meticulously 
rate candidates on both 
artistic form and practical 
function of their 
creations.! The stress 
of this judging process has 
been known to leave even 
the most seasoned 

professionals in tears. As Chef Pfeiffer puts it in terms of his own 
preparation, "I had to first work on the taste part of it... Each recipe 
had to be dissected to make it at the same time delicious yet also 
fool-proof in its preparation... This is when the question is asked 
about each recipe: is it good? Better question: are the judges going to 
like it?"

All of this raises the question: why do these titans of French 
craftsmanship choose to put themselves through such gruelling and 
emotionally taxing trials?  For Chef Pfeiffer, it has always been about 
bringing innovation to his profession: "No matter what the outcome 
of this intense competition, you are never the same... You have to 
push yourself, more than you thought possible, and whatever the 
outcome, you will come back a better professional."

To know more about the Société des Meilleurs Ouvriers de France, 
please visit : http://www.meilleursouvriersdefrance.info

Chef Jacquy Pfeiffer puts the finishing 
touches on a chocolate-sculpture masterpiece.

Former MOF winners, wearing the distinctive red, 
white, and blue collars, judge current competitors

http://www.meilleursouvriersdefrance.info
http://www.meilleursouvriersdefrance.info
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S p a r k l i n g N e w 
Environment Initiative

Eau de Paris, the city's public water 
service, unveiled France's first public 
sparkling water fountain on September 
21, housed in a former garden cabin in 
the Jardin de Reuilly. The fountain, called 
La Pétillante ("The Bubbly" or "The 
Fizzy"), offers both still and sparkling 
water,  chilled or at room temperature. 
Free and open to the public, the fountain 
injects carbon dioxide into still water 
from the public supply to make "thin 
and tasty" bubbles, according to 
Philippe Burguière, a spokesman for Eau 
de Paris.

Sparkling water fountains have already 
taken off in Northern Italy, but in 
France,  the fountain remains 
experimental. Preliminary reactions 
have been positive, and if they continue 
as such, Eau de Paris hopes to install 
similar fountains in parks across Paris.

The French are well known for their 
penchant for sparkling water. However, 
the national love of fizzy beverages can 
have negative environmental 
consequences — buying bottled 
sparkling water can generate a 
significant amount of plastic waste. Eau 
de Paris estimates that one sparkling 
water fountain saves about 2,300 plastic 
1.5-litre bottles every day.

Burguière explained that the new 
fountain is part of a broader initiative 
"aimed at promoting tap water in a 
country where we invest a lot to 
preserve its quality."

French Kick-Off Electric 
Mobility at Paris Auto Show

The 2010 Paris Motor Show drew auto 
enthusiasts from all over the world to the 
Porte de Versailles Exposition Grounds 
from October 2 to 17, displaying over 100 
new models. The Paris Motor Show offers 
an expansive look at the coming year's 
auto market, and this year's edition 
focused on new technologies in the field of 
"green" auto engineering.

Among the companies debuting electric 
concept cars were French auto 
manufacturers Renault, Peugeot, and 
Citroën. Several of the companies have 
already moved past the concept stage, 
with plans to release their electric models 
to the public market in the near future. For 
example, Renault unveiled four all-electric 
cars at the Auto Show ready for market: 
the Kangoo Express Z.E. and the saloon 
Fluenze Z.E. will be available in early 2011, 
the Twizy, a two-seat urban vehicle will 
come to market in late 2011, and the ZOE.

Preview, an urban car, will be released for 
purchase in early 2012. Citroën will roll out 
the C-ZERO, an all-electric car, by the end 
of this year. Peugeot debuted what it hails 
as the first production-ready diesel hybrid 
in its new 3008 HYbrid4 model, which 
receives 3.79L/100km while cutting carbon 
emissions by 30 percent, according to the 
manufacturer. Other highlights of the 2010 
show included an indoor electric karting 
track, workshops on city planning around 
electric vehicles, and an electric vehicle test 
track.

Bluecar proposed its Bolloré model as an 
option for Autolib, the planned car-sharing 
program launched by Paris's city council, 
demonstrating the collaborative spirit of 
both the public and private sectors to make 
the auto industry both environmentally 
friendly and cost-efficient.

New Wine Purchasing 
Technology in France

A new service for wine distribution 
and purchase is springing up in 
supermarkets across France. Self-serve 
wine vending machines, first installed 
in June 2009, are gaining popularity 
thanks to the ecological and 
economical benefits of the new 
technology.

The machines, which resemble indoor 
petrol pumps, allow consumers to fill 
up any container of their choosing 
with select wines on site. The machine 
measures wine output volume, and 
charges customers accordingly. Prices 
of wines vary according to vintage 
and provenance, but a normal cost is 
about 1.45 euros per litre, far below 
the price one would expect to pay for 
a similar bottled wine. 

The elimination of glass and plastic 
packaging translates into eco-friendly 
added value. Without heavy bottles to 
ship, transportation of the wine 
becomes more efficient, and the re-
using of containers encourages 
recycling.

Astrid Terzian, the entrepreneur 
credited with the introduction of the 
bulk wine vending machines in 
France, says that customers' reactions 
to the technology have been very 
positive. "Customers are taken aback 
at first, but then warm up to the idea, 
especially after a taste."

Citroën's new 100% electric C-ZERO will be in production 
by the end of this year Photo © Thomas Doerfer

La Pétillante as seen in a public spot in Paris
© Eau de Paris/ Olivia Blaizac Astrid Terzian demonstrates her new eco-friendly and economic 

wine-vending machine
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A selection of events that will form the rentrée culture!e in Malta, «Automne Français»
For more information please visit www.ambafrance-mt.org

!"#$%&'"()*'+, -$./&$*#+, 0'"#/'(12+, 3$4&$*#+, 56#7&89#4#//, $42,
:(49#"/$&8(4;,0'#/#,$"#,&'#,286#"#4&,7()"/#/,&'$&,<118$47#,="$4>$8/#,2#,
?$1&#,?@28&#""$4@#,/8&)$&#2,84,=1("8$4$,'$/,&(,(6#",&'8/,.#$",&(,A#(A1#,
(4,&'#,8/1$42,B8/'84*,&(,8CA"(9#,&'#8",="#47',"#*$"21#//,(D,&'#8",1#9#1,84,
="#47';,=(",C("#,2#&$81/+,28$1,EFEG,HIJK,(",C$81,84D(L$118$47#D";("*;C&,

Bonj(o)u(r)

Editor-in-Chief  

Tudor Alexis

Editorial team and 

contributors

Dana Pucarescu, 

Thomas Rottcher, 

Earmon O’Connor, 
Eleanor Warnock, Mary 

Kate Holman, Victoria 
Jones, Stephanie Joyal, 

Joseph Kessler, Aleksa 

Miskinis

nnn
To change your address, 

unsubscribe or simply contact us, 
please write to :

ambafrance@maltanet.net

16 November, 19:00hrs 
Jacques Demy’s 
«Demoiselles de Rochefort» 
Europe House, La Valette

10 December, 19:30hrs
Christmas organ recital by 
virtuosos Pierre Méa and John 
Aquilina
St. John’s Co-Cathedral

18 November, 19:00hrs 
Christophe Barratier’s musical drama, 
«Les Choristes». Also the first (l’ewwel) 
foreign movie to carry subtitles in 
Maltese !!!
Europe House, La Valette

25 November, 18:30hrs
Lecture by Charles 
Dantzig, writer
Attard Parish Hall

2 December, 18:00hrs
Michka Assayas, the 
journalist and writer whose 
interview-book of Bono talks 
about Rock music
St James Cavalier

1st December  
Guy Peellaert’s «Rock 
Dreams» exhibition opens 
St James Cavalier
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