WHAT’'S COOKING IN AMSTERDAM?
STARS, FOOD & ART

Paris — April 3rd, 2007 —On 11 and 12 May 200@n exceptional culinary evenwill take
place in Amsterdam, bringing together no fewer thamMichelin stars great French and
Dutch chefs will meet, talk and cook together dgtine two days.

Sofitel The Grand Amsterdam theMaison DescartegFrench Institute of the Netherlands,
Amsterdam) andlise Goeman Borgesiugculinary journalist and author) are behind the
initiative, with whichLa Cité du Design de Saint-Etiennés also associated.

The event will be structured aroutwdo key periods closely linked, irtwo distinct places

1 — At the hotel Sofitel The Grand, Amsterdam

“Gala dinners”

In close cooperation with Lise Goeman Borgesius Hbtel Sofitel The Grand Amsterdam
will host the culinary part of the event.

Two outstanding gala dinnerswill be organised on the Friday and the Saturdenags on
the themes of “tradition” and “culinary evolutions”

So far, the following chefs have confirmed theyl wake part

Albert Roux, Thierry Marx, Michel Sarran, Romain Corbiére, Jérdme Bonnet, Cees
Helder, Robert Kranenborg, Jean André Charial, Moshk Roth andPieter Booy.

“Debate”

Renowned chefs, journalists and commentators friande and the Netherlands will hold a
debate on the Saturday morning.

The central topic will be the fate of present-daisme and the impact of recent innovations
and fashionsNicolas de Rabaudy French journalist and expert, aAthin Caron, culinary
authority and chef in the Netherlands, will achazderators.



2 — At the Maison Descartes, French Institute of th Netherlands,
Amsterdam

The Maison Descartes, in association with La Qit®dsign, will put forward theGooood
Food II!” project, a first version of which was presentethatinternational Design Biennial
in Saint-Etienne (November 2006). Appearing forfitst time outside France, it will be
specially re-adapted for AmsterdariGooood food II!” will open on Friday 11 May at
14.00Q

“Gooood Food II!", an interactive event conceived by Céline Sav@jte (du Design) and
Hervé This (INRA)will present new culinary trends

“The great culinary table”

A great table of tests, experiments and tastingjgovaffer previously unpublished recipes by
Pierre Gagnaire, Thierry Marx and Tiphaine Campet, created by the Saint-Chamond
Hotel College and its counterpart in Amsterdam.dklithese experiences will immerse us in
an experimental universe where cuisine arousessens and emotions.

“The shape of dishes around the world”

An exhibition dedicated to world consumer fashiansluding the creation of 12 ceramic

dishes designed by 12 international designers,pnaoke reflection. The exhibition “The
shape of dishes around the world” will be held frbinto 23 May 200{Maison Descartes,
Exhibition Hall).

“Exchanges and discussions”

At the same time, discussions will be organisediadahe themes tackled by the exhibition
and the culinary demonstrations: What is avantg#&od contemporary cuisine? Molecular
gastronomy, culinary design: science, art, techmigutechnology? What cultural dialogues
are revealed by the shape of dishes?

These discussions will be held among designersbiixim leaders, chefs and French and
Dutch researchers: Thierry Marx, Marije Vogelzakigrianne Moore, Tiphaine Campet,
Céline Savoye, Pierre Charpin, Satyendra Pakhad&ans Kabel.

The two Gala Evenings will be open to the geneudlip. The price of places has been fixed
at 375 euros per person, per evening, includingud®s to be paid to a local charity
foundation associated witlSTARS, FOOD & ART".



Contacts

Lise Goeman Borgesius + 31 65 23 23 264
E- mail clafoutis.lise@gmail.com

_Saskia Dolk, Sofitel The Grand Amsterdam + 31 26 3583
E-mail h2783-co@accor.com

Thomas Michelon, Maison Descartes + 31 20 531 95 44
E-mail t.michelon@maisondescartes.nl

Christophe Imbert, Cité du Design + 33 (0)6 10 3219
E-mail christophe.imbert@citedudesign.com
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Sofitel: 200 premium hotels around the world

Because no one country or city is the same, Sofitel has made each of its 200 hotels around the world
a truly unique establishment. Combining the spirit of each place with the values of modernity,
refinement and absolute comfort, they are all imbued in their inimitable way with the French “art de
vivre”.

Whether their setting is a great business metropolis like Paris, New York or Bangkok, or nestling in the
landscape in Indonesia, Polynesia or Brazil, each Sofitel hotel offers travelers a genuine haven of
peace. So that each guest, for an overnight stay or longer, during a business trip or for a holiday, can
enjoy the rich variety of these unique places in comfort and tranquility.

Accor , European leader in hotels and tourism, global leader in corporate services, operates in nearly
100 countries with 160,000 employees. It offers to its individual and corporate clients nearly 40 years
of expertise in its two core businesses:

- Hotels, with the Sofitel, Novotel, Mercure, Suitehotel, Ibis, Red Ro  of Inn, Etap Hotel, Formule
1 and Motel 6 brands : over 4,000 hotels and 475,000 rooms in 90 countries, as well as strategically
related activities, such as Len6tre , ambassador of the gastronomy ‘a la francaise’ worldwide;

- Services to corporate clients and public instit utions : 21 million people in 35 countries benefit
from Accor Services products — meal and food vouchers, people care, incentive and loyalty
programs.

Media Contacts:

Anouck Weiss
Rodolphe Moulin-Chabrot
Sofitel International Communication Department
Tel: 00 33 (0)1 4538 19 13
Fax: 00 33 (0)1 45 38 19 00
Email: rodolphe.moulin-chabrot@accor.com




