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Getting together again!
The world of food culture needs getting together again. So many topics, styles, layouts, formats, 
angles, traditions, fusions and research are to be discovered and shared. So many talented au-
thors and creative publishers to be met. The global pandemic has stopped a lot of exchanges and 
trade. It has also prevented the Gourmand Awards, the Paris Cookbook Fair and the Village Inter-
national de la Gastronomie to take place in June, 2020 and June, 2021. The World Cuisines Week 
is the answer to this long wait.

November, 29th - Gourmand Awards Ceremonies 2020 & 2021 
The Gourmand World Cookbook Awards were founded in 1995 by Edouard Cointreau. Every year, 
they honour the best food and wine books, printed or digital, as well as food television. In 2021, 
entries from 225 countries and regions participate in these prestigious awards, the only interna-
tional competition of the sector. It is free, and open to all languages. Every year, Gourmand gives 
the awards in a very special location for gastronomy. The Ceremony is always an opportunity to 
meet every important person in the world of food and books: hundreds of publishers, authors, 
chefs and journalists take part in these events. 

November, 30th - Gourmand Awards 25 years Ceremony
                                 Hallbars Awards Ceremony
The objective of the Hallbars selection is to help the promotion and distribution of sustainability 
reports across the world. It is hoped the focus on the awards winners will motivate the publication 
of more sustainability reports and will increase the engagement in sustainability. As for books at 
book fairs, sustainability reports benefit from being seen together as a group in an exhibition. The 
comparisons by sectors or countries are very interesting and fruitul. A physical group exhibition 
of printed reports is much more useful than an individual online review of digital reports. The ex-
hibition in Paris will honor the teams that made the sustainability reports possible. It includes all 
those who are the authors, the stakeholders and the publisher. 

December 1st, 2nd & 3rd - Paris Cookbook Fair
It is the come-back of the Paris Cookbook Fair, with books from over 170 countries and the most 
important publishers, authors, agents, photographers, TV producers, graphic designers, tourism 
offices and specialized media. The professional area will allow them to network, trade foreign 
rights and launch new projects with colleagues from as many countries as possible. Fantastic 
texts and recipes from all over the world were available to be translated and adapted from one 
country to another. 

December 4th & 5th - World Cuisines Market
The Village International de la Gastronomie is the platform for meetings between diplomacy, the 
general public, professionals and journalists. Since 2016, the Village brings together cuisines from 
around the world and offers to countries a unique opportunity to tell their culture. Moreover, it 
brings a real message of hope and brotherhood, in a generous and multicultural atmosphere. The 
Village network has grown following the embassies willingness to communicate outside their 
walls. The promotional aspect of their presence at the Village since 2016 is only one facet of their 
strategy. Their objective is also to promote products to open new trade routes. The stake is there-
fore diplomatic, cultural, touristic, agricultural and commercial. 
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Over the years, the occupants of the Réfectoire des Cordeliers have had various uses for this 
imposing building, which originally was an important convent. During the French Revolution, 
the  leaders of the Cordeliers district founded the Société des Amis des droits de l’homme 
et du citoyen. This society held its meetings in the Cordeliers Refectory, and quickly became 
known as the Club des Cordeliers. It took as its motto the phrase Liberté, égalité, fraternité. 

CORDELIERS REFECTORY
The Cordeliers Refectory is nestled in the Saint-Germain-des-Prés / Odéon neighborhood.
Whether as a dormitory, a mess hall, an indoor market or a museum, the Réfectoire has taken 
on quite a few different aspects over its long existence. Gothic in style, the Réfectoire is set 
apart from the extremely dense surrounding urban fabric by its imposing volume, with nearly 
2,000sqm of floor space. 
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GOURMAND AWARDS

Food cultures from 225 countries and regions
The Gourmand World Cookbook Awards were founded in 1995 by Edouard Cointreau. Every year, 
they honour the best food and wine books, printed or digital, as well as food television. In 2020, 
entries from 225 countries and regions participate in these prestigious awards, the only interna-
tional competition of the sector. It is free, and open to all languages. Every year, Gourmand gives 
the awards in a very special location for gastronomy. The Ceremony is always an opportunity to 
meet every important person in the world of food and books: hundreds of publishers, authors, 
chefs and journalists take part in these events. 

Free and open to all 
The Gourmand Awards have been compared to the “Oscars” for film. They are inspired by the 
Olympic Games and their spirit. All food and drinks content are included in the competition, in 
print or digital, paid or free, private or public, trade publishers or self published, big or small, with 
an equal chance for everyone. The Gourmand Awards are a unique opportunity to build the im-
age of the food culture in a country, show the world its spirit.

Equal chances 
The competition is by countries, which gives an equal chance for books from all countries to 
reach the international level. There is one jury for each country. When countries have different 
languages, there is one jury per language. For these awards, countries are based on the United 
Nations members list, plus the regions that have their own internet code. 

 

Contact
Edouard COINTREAU - President

edouardcointreau@vip.163.com

+225
Countries 

and regions 

+50K
Articles / year

+45K
Books since 1995

+40K
Participating  

professionals

November 29th & 30th, 2021
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SUSTAINABLE FOOD CONGRESS

The future of food through Sustainability Reports 
The objective of the Hallbars selection is to help the promotion and distribution of sustainability 
reports across the world. It is hoped the focus on the awards winners will motivate the publication 
of more sustainability reports and will increase the engagement in sustainability. 

Sustainability Reports are books 
Hallbars takes the reader’s point of view. As a book, the format, the design, the style, the writing 
become important to increase the impact of the content and give value to the efforts of the au-
thors. Usually the authors are a team, headed by an editor in chief, who may be the person directly 
responsible for sustainability. Often there is input from the investor relations department. As for 
a book, the publisher is the corporation or the institution that publishes the report. A few reports 
do have ISBN as books do. The team of authors is often both internal to the publisher and external, 
with specialized consulting firms being very helpful. 

54 countries in 2020 
The first awards public event in 2020 took place October 21, celebrating the birthday of Alfred No-
bel, at Alfred Nobel House in Karlskoga, Sweden, and streamed online for the rest of the world. On 
November 1st, 2020, 188 Sustainability Reports posters from 14 institutions and 60 corporations 
were exhibited at the China Entrepreneurs Forum, in Hangzhou, Zhejiang, China. The Forum is 
the annual meeting of China private entrepreneurs. 

The 2021 congress & exhibition in Paris 
As for books at book fairs, Sustainability reports benefit from being seen together as a group in 
an exhibition. The comparisons by sectors or countries are very interesting and fruitul. A physical 
group exhibition of printed reports is much more useful than an individual online review of digital 
reports. The exhibition in Paris will honor the teams that made the sustainability reports possible. 
It includes all those who are the authors, the stakeholders and the publisher. 

Contact
Edouard COINTREAU - edouard@hallbars.org

For more informations : www.hallbars.org

November 30th, 2021



13

PARIS COOKBOOK FAIR

A most wanted come-back 
The World Cuisines Week allows the come-back of the Paris Cookbook Fair, with books from over 
170 countries and the most important publishers, authors, agents, photographers, TV producers, 
graphic designers, tourism offices and specialized media. The professional area will allow them to 
network, trade foreign rights and launch new projects with colleagues from as many countries as 
possible. 

A huge international network 
Since 1995, the Gourmand World Cookbook Awards bring together the best culinary books of the 
world. The competition is free, and open to every country, publisher or author, regardless of power 
or influence. In 25 years, a huge network of professionals has been growing as over 1500 books 
are sent every year to participate, adding new members to this large family of food culture lovers. 
That exponential growth allowed publishers, authors, TV producers, photographers, designers 
and wine-makers to multiply their contacts around the world. The need of a professional summit 
was clear: fantastic texts and recipes from all over the world were available to be translated and 
adapted from one country to another. 

  
When trade meets pleasure 
The Paris Cookbook Fair was created in 2010, at Le Centquatre, a splendid cultural center in the 
east of the city. In 2013, the fair moved to the Carrousel du Louvre, before travelling to China in 2014, 
where the publishing industry was becoming more and more open to international content. In 
2015, Gourmand International found an agreement with the Frankfurt Book Fair, the major cultu-
ral event of the world, to develop the Gourmet Gallery where publishers meet every year since 
then. In parallel, Gourmand co-organizes the food and drinks area of the Beijing International 
Book Fair since 2016. 

Contact
Edouard COINTREAU

ecointreau@agora-expo.com

December 1st, 2021
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WORLD CUISINES MARKET

Gathering all the food cultures of the world 
The Village International de la Gastronomie is the platform for meetings between diplomacy, 
the general public, professionals and journalists. During five days, the Village brings together 
cuisines from around the world and offers to countries a unique opportunity to tell their culture. 
Moreover, it brings a real message of hope and brotherhood, in a generous and multicultural 
atmosphere.

Gastrodiplomacy and networking 
The Village network has grown following the embassies willingness to communicate outside 
their walls. The promotional aspect of their presence at the Village since 2016 is only one facet of 
their strategy. Their objective is also to promote their products, opening new trade routes where 
clichés or a certain lack of knowledge of foreign cultures still prevail. The stake is therefore dip-
lomatic, cultural, touristic, agricultural and commercial. It is also about showing the specifics of 
their country, and celebrating their relationship with France and the city of Paris. Considered as 
a tool by the embassies, the Village enables them to implement their cultural programs while 
sharing their iconic food traditions with all the other countries. 

Authenticity and quality 
Each exhibitor has the opportunity to represent his country in the heart of Paris. Only 
authentic candidates who respect their genuine traditions are selected. Products 
must be of high quality, and the dishes prepared on site must guarantee compliance 
with reference recipes. This is how the Village has created a network of magnificent 
restaurateurs, dedicated to promoting their popular cuisines. Far from ephemeral 
trends, everyone strives to show its real “mother’s kitchen” to represent the flavors and 
the characteristic gestures of each people in the best possible way. Among them, many 
have their restaurant or their caterer in Paris, and proudly wear the colors of their country.

Contact
Anne-Laure DESCOMBIN

al.descombin@agora-expo.com

December 1st, 2nd & 3rd, 2021
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MAIN TOPICS & CONFERENCES 
National cuisines 
The common objective of the many gastro-diplomatic strategies is to raise awareness of spec-
ificities, products, opening new trade routes where clichés or lack of knowledge of foreign cul-
tures still prevail. The stake is therefore diplomatic, cultural, tourist, agricultural and commercial. 

Regional and local cuisines  
Showcasing regions is the better way to represent each country in its diversity. All of them 
generate excellent books, and excellent products. Fantastic texts and recipes from all over the 
world are available to be translated and adapted from one country to another. 

Excellence
Good products, traditions and skills are the ingredients behind excellence. The greatest chefs in 
the world are oftently fantastic authors, and deliver a strong message for the present and future 
of gastronomy, but also for a better agriculture and understanding of our diverse cultures. 

Single subjects and products 
Every year, an impressive amount of books increase our common knowledge about single sub-
jects and products. Coming from all over the world, many of these publications explore or im-
prove previous works and topics, becoming reference books in their field. 

Drinks
Beverage-related books represent around 10% of the global culinary book market. Depending on 
the country, wine, beer, cocktails or spirits are very present, while tea, coffee, juices, milkshakes or 
smoothies are predominant elsewhere. 

Education, formation et transmission
Cooking can be a magnificent means for learning languages, drawing, different countries, colors, 
aromas, agricultural principles, chemical reactions ... The diversity of books and the expertise of 
their authors is an opportunity for children, adolescents and future professionals. 
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MAIN TOPICS & CONFERENCES  
History
From the Stone Age to the 21st century, and from the invention of agriculture to new technolo-
gies, the entire history of human food is studied around the world by many academies, but also 
by public oriented authors and publishers. 

Health and Nutrition 
Many hospitals and associations publish fund-raising books. They are often very useful for pa-
tients, families and caregivers. While sales allow significant funding, content is also extremely im-
portant: how to stimulate the memory of an Alzheimer’s patient through meals? What to eat after 
a transplant or an ostomy following an operation? How to cook when you are visually impaired? 
What to eat during chemotherapy or when you have diabetes? 

Women and Gastronomy 
Testimonies are multiplying all over the world to claim the role of women in gastronomy. The 
books detailing their careers, difficulties and achievements are often fascinating, and bring to 
light common logics in many countries. 
 

Solidarity
Fundraising cookbooks help an infinity of causes: NGO’s, associations for homeless people, social 
groceries, aid groups for communities, support for refugees, assistance for economical integra-
tion, humanitarian missions, fair trade, etc. 

Contemporary debates 
Driven by chefs, producers, winegrowers or researchers, a paradigm shift applies to production 
methods. Their books enrich collective thinking with very specific examples concerning all huma-
nity. The conferences program will highlight the work of these whistleblowers, often kept out of 
the spotlight when published, and sometimes recognized years later. 

The Future of Food 
Contemporary editorial production is full of examples to follow and innovative ideas so that the 
great change in food can affect all of humanity, without social, religious or geographical distinc-
tions. 
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PARIS, A CITY OF WORLD CUISINES

MEET THE ACTORS OF THE VILLAGE INTERNATIONAL DE LA GASTRONOMIE

Paris is not only an historical melting pot of communities and cultures. It also hosts a very large 
number of embassies, restaurateurs and visitors representing the entire humanity. The World 
Cuisines Week will be an opportunity to discover their representatives through an address book 
of restaurants and groceries related to the Village International de la Gastronomie.

Since 2016, each exhibitor of the Village has had the opportunity to represent its country in the 
heart of Paris. Only authentic candidates respecting the real and products are selected. This is 
how the Village has created a network of magnificent restaurateurs, dedicated to promoting their 
popular cuisines. Far from ephemeral trends, everyone strives to show the real family cuisines. 
Among them, many have their own restaurant or caterer in Paris, and proudly wear the colors of 
their country.

December 4th & 5th, 2021
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WORLD CUISINES MARKET
Anne-Laure DESCOMBIN
al.descombin@agora-expo.com
+33 6 78 43 31 35
www.agora-expo.com

PARIS COOKBOOK FAIR
Edouard COINTREAU  
ecointreau@agora-expo.com
+33 7 84 92 32 06
www.cookbookfair.com

HALLBARS AWARDS
Edouard COINTREAU  
edouard@hallbars.org 
+33 7 84 96 42 10
www.hallbars.org

CONTACTS

www.agora-expo.com


