smoked garlic of Arleux, the calisson
cookie of Aix-en-Provence, the dense
brioche of St.-Genis and a minty candy
called “bétise” from Cambrai.

Jean-Claude Ribaut, the food critic
for Le Monde, chimed in: “It's the art of
the sauce. A carcass and some vegeta-
bles boiled in water for six hours, then
strained and reduced for another three,
to make all sorts of stocks. Focus on the
basics."”

Jean-Robert Pitte, France's pre-emin-
ent food historian and chairman of the
group, sampled the rice pudding with
Tahitian vanilla and turned nostalgic.
“It’s vanillal” he said. “It's Grandma!
It's Gauguin!”

They do not talk openly of their en-
emies — the acclaimed foreign chefs
like Ferran Adria of Spain who have

country’s gastronomic diversity," he
said. “It is an essential element of our
heritage.” He added, “We have the best
gastronomy in the world.”

For decades, Unesco has kept a list of
World Heritage Sites — from Machu
Picchu and the Cathedral of MNotre-
Dame in Reims to the ancient city of
Thebes and the Great Wall of China —
which it helps protect and preserve
through careful monitoring,

Then in 2003, the agency, which is in
Paris, adopted the Convention for the
Safeguarding of the Intangible Cultural
Heritage to preserve “oral traditions
and expressions” and “performing arts,
social practices, rituals and festive
events; knowledge and practices con-
cerning nature and the universe; tradi-
tional craftsmanship.”

but only 156 from France.

At first blush, Unesco alsois less than
enthusiastic. Mexico's application to
honor its food traditions was rejected in
2005, even before the convention came
into force in 2006,

During a roundtable discussion at the
first “Gastronomy by the Seine” festi-
val, an international culinary confer-
ence in Paris over the summer, Cherif]
Khaznadar, president of the Unesco
group of countries that signed the new
convention, was downright dismissive.

“There is no category at Unesco for
gastronomy,” Khaznadar said, adding,
“1 am afraid that the presentation of a
dossier on gastronomy will not go any
further.”

Even inside France, the idea has been
ridiculed. Shortly after Sarkozy made

campaigns to teach children about the
joys of eating good food; and encour-
agement of young people to appreciate
the “nobility” of becoming butchers
and bakers.

"It is not a matter of saying a ‘master-
piece is in danger,’ or of mummifying
our culinary arts,” said Catherine Du-
mas, head of the Senate committee in
charge of the initiative. “We have to
show that eating well and appreciating
good food are part of the French iden-
tity.”

She said that while France wants to
be first on the list, others certainly
could follow. “We are only the pio-
neers,” she said. “Our move is a humble
one.”

Basil Katz contributed reporting.




