Chefs create a cordon bleu in space

Edith Coron

Dordogne

Richard Filippi, a cookery teacher in Périgord, found his mission in life when he heard on the radio one day in 1993 that Jean-Pierre Haigneré, a French cosmonaut, was complaining about the food he had been served on Mir, the Russian space station.

“It was clearly unacceptable that a Frenchman should eat poorly in space, “ says Filippi. “Something had to be done.” So Filippi proceeded to create a new culinary art, “gastronautics,” with the help of Dominique Meriguet, a biotechnology teacher, and a group of students at the catering school where he teaches in Souillac, in the Dordogne.

It took him three years but he eventually succeeded in putting French gastronomy in orbit. He secured a contract t to resupply four Mir missions and will be caterer-in-chief to the next crew on board the ancient Russian spacecraft when they dock with Mir for its final mission next spring.

Filippi will provide a selection of desserts, including his classic vanilla and apricot semolina, and menus ranging from quails on Madeira sauce and swordfish Provençale to his recent creation, roast veal in Corsican honey.

This gourmet cuisine is light years from the food provided in the pioneering days of space conquest. When Yri Gagarin was rocketed into space in 1961 he had no food whatsoever.

Food is now served on trays. Only juices and other drunks come out of tubes. Nowadays one can eat bread or biscuits in space.

Filippi says his ambition is to bring to space “everybody food that tastes of home”. Patrick Peza, the catering school’s headmaster, adds: “It is bringing humanity into an antiseptic and technical world.”
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To secure : obtenir. To resupply : réapprovisionner. The crew : l’équipage. To dock : s’amarrer à. A quail : une caille. Veal : le veau.

Compréhension écrite :

1.  Origine du document et nom de l’auteur. (1pt)

2. Nature du document. Cochez la bonne case (1 pt)

· a novel




· a newspaper article

· an advertisement



· a scientific document

3. Cochez la bonne réponse (3pts)

     The text is about :

· A French cookery teacher becoming a cosmonaut.

· A French cosmonaut complaining about the food at Souillac School.

· A cookery teacher cooking for the cosmonauts. 

R. Filippi’s mission is :

· To go and cook on the Mir space station.

· to replace the French cosmonaut on the Russian spacecraft.

· To prepare food for the cosmonauts.

Gastronautics is :

· A space disease because of bad nutrition.

· The name of a spaceship

· A new culinary art created by R.Filippi.

*a disease: une maladie 

4: Répondre aux questions en français: (5 pts)

a) En quoi R.Filippi est-il un chef particulier ?

b) Quel sera son rôle dans ce nouveau contrat ?

c) Quelle est sa dernière création culinaire ?

d) Quelle était la nourriture des premiers astronautes ?

e) Quelle est l’ambition de R. Filippi ?

Grammaire :

1. Dans le paragraphe 2, le mot « clearly » se compose d’un radical et d’un suffixe. Donnez-les et traduisez-les. (2pts)

Donnez la nature grammaticale de ce mot.

2. Dans la phrase « Food is now served on trays » (paragraphe 6) (2 pts)

Quelle est la voix du verbe?

Trouvez un exemple semblable dans un paragraphe voisin.

Production écrite :

(6 pts)

Vous souhaitez faire partie de l’équipe d’élèves qui prépare la nourriture de l’espace. Vous écrivez à R. Filippi pour lui suggérer un menu.

Consignes : Présentation correcte de la lettre. 

