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The Association : Saveurotok  

 

Saveurotok is a young association created in Brest at the beginning of 

2013, by four students in the MPIM Master Degree program 

(Management of International Multilingual Projects) at the Université 

de Bretagne Occidentale: Diana Cordero Quesada, Laura Seif El Nasr, 

Perrine Piccioli and Barbara Séguin. When we met during the first 

semester, we realized that we had the same interests: cultural 

exchanges, events, traveling, sharing, and culinary discoveries. 

Those similar interests rapidly established our group dynamic, which 

brought us to create Saveurotok. 

 

 

Despite the four of us having different university 

backgrounds, they are all connected by their 

international dimension. Indeed, we had the chance to 

study abroad in several countries such as Slovenia, 

United-States, Egypt, Costa Rica and Spain. Our open-

mindedness and our curiosity for foreign cultures 

brought us together with this project. It is the objective 

to spread out all kinds of diverse cultures, so we 

founded the association Saveurotok. 
 

 

Our group is also international. Coming from three distinct 

countries (France, Costa Rica and Egypt), we realized that this 

international project reflected our personalities. We wish to share 

Brittany with the rest of the world, as this wonderful region is 

hosting us today. Brest is already known as European capital 

city of Marine Science and Technology, and proves its 

dynamism by hosting the Brest-Fort-de-France (Martinique) race, 

the EDHEC sailing race (most famous and biggest European 

student event), and organizing every four years Les Tonnerres de 

Brest, one of the world’s greatest boat shows. In addition, 

Brittany is gifted with a large culinary potential thanks to the 

wealth and the diversity of its products. It is in the intention of 

sharing the culture of Brittany’s Gastronomy that we organize 

the first edition of the contest in Brest. Throughout its local products, the participants coming 

from Europe will be able to show and express their talent. 
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Contest’s Presentation 

 

The main objective of the contest is to connect various 

European catering schools, private as well as public. The 

contest will take place at Ker Stears Castle, today home of 

Fénelon High school.  

At this amazing site, located at the top of Brest’s Harbour, 6 

finalist teams (composed each by 2 cooks) will produce 

their plates. An international jury, constituted by 8 Michelin 

starred Chefs and 2 specialist teachers, will taste the 

different plates. 

 

For the first edition taking place in Brest, the theme is :  

    The European Gastronomy through the flavors of Brittany.  

The purpose of it being to associate Britannic and European products 

to combine creativity and audacity. 

 

 

 

The contestants will be rewarded at the end of the day during the cocktail 

reception, organized at another great place in Brest. The laureates will 

receive different rewards and the winning team will get a professional 

special prize: a one week practice in a starred restaurant, for each of the 2 

winning cooks.  

We also wish to highlight the training. For this, the winning school will also 

be rewarded by a unique and original trophy, specially designed for the 

occasion by famous international sculptor: Stéphane Gimmy. 

 

 

This project is a unique opportunity for the participating schools to develop international 

relations with other European schools, to meet with professionals, and to benefit from the 

media coverage. 
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The Jury 

Our Partner : Yvon Morvan 

We have the great fortune to work in collaboration with Yvon 

Morvan 

 

Yvon Morvan started his career in famous restaurants such as Paul 

Bocuse’s in Lyon and Joël Robuchon’s in Paris. In 2000, he came 

back in his native region, Brittany. After working seven year at the 

Hotel Restaurant L’Amirauté in Brest he opened his own Restaurant 

Armen also in Brest, in 2007. 

 

In 2010, the restaurant became a 1 Michelin star Restaurant and 

won two toques in the restaurant guide Gault and Millau.  

Thanks to his professional experience, Yvon 

Morvan helps us to prepare in the best 

conditions for this big event. His pieces of 

advice and his professional relationships are 

essentials to the project. 

 

Our Support: Patrick Jeffroy 

 

Patrick Jeffroy, a two Michelin stars Chef, honors us with his 

support. 

 

After working and travelling all over the 

world, Patrick Jeffroy opened his own 

Restaurant in Carantec (Finistère) in 2000 

and has been rewarded with his first 

Michelin star in 2001, the second in 2002. 

Since we met, Patrick Jeffroy is supporting 

us in our ambitious process by giving us 

advice and contacts. 
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Claude Legras : 

Claude Legras worked into several French restaurants before establishing 

himself in Switzerland in the early 80’s. He ran the Lion d’Or in Genève and 

got two Michelin stars for the restaurant. In 1991, he became one of the 

Meilleurs Ouvriers de France. He won a Michelin star for the Restaurant Parc 

des Eaux Vives in Genève. Then he decided to open 

his own restaurant in 1997: the Floris in Anières in 

Switzerland. Ten months later, he received his first 

Michelin star and got a 16/20 at the Gault et Millau 

guide. In 2012, he gained his second Michelin star. 

 

Ghislaine Arabian : 

A Frenchwomen of Belgian ancestry, she gained two Michelin Stars 

for her Restaurant in Lilles, and two others when she worked as Chef 

at the Pavillon Ledoyen in Paris from 1992 to 1998. At this time, she 

was the unique women to be awarded two 

Michelin Stars. In 1994, she was rewarded by the 

Trophée des Femmes en Or. Today, she is the 

owner of the Restaurant Les Petites Sorcières in 

Paris. She is also well known for her participation as a jury member for 

the TV show Top Chef. 

Michael Wignall 

 
Michael Wignall was born in Preston, in the Lancashire, he 

began as an assistant cook in various starred restaurants in 

England. He has been the chef of the Devonshire Arms Hotel 

in the North Yorkshire during 5 years where he gained a star 

at the Michelin guide. He also won 

the prize of the best chef of the 

year and the best northern hospitality in 2007. He becomes the 

owner of the Latymer Pennyhill Park Hotel & Spa at Bagshot in 

Surrey in November 2007, and is rewarded by his first Michelin 

star in 2011. The Latymer got the price of the “Best Newcomer 

Restaurant of the Year” in the Good Food Guide 2009. He has 

achieved a second Michelin Star in 2013, and is now a part of the two-starred Chefs in 

Europe.  
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Pierrick Le Roux : 

Pierrick Le Roux is a native of Brittany, has worked and travelled in 

many hospitality and catering establishments through France and the 

United Kingdom (Brittany, Avoriaz, Nice, Paris and London). 

Specialized in seaweed-based cooking, he has written two books 

“Cuisine et Algues de Bretagne” and “Connaître et Cuisiner les 

Algues de Bretagne”. He has participated in many 

“cooking seaweed” TV shows. Pierrick Le Roux 

teaches at the Lycée des Métiers Estran – 

Fénelon in Brest since 1979. He shares his culinary expertise and his 

passion with young students in vocational education and Hospitality and 

Culinary Arts.  

 

Those five famous chefs and teacher are part of the 8 Michelin starred chefs 

and 2 teachers who will be composing our exceptional international jury, and 

we thank them for their involvement. 

 

 

. 
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Contest’s Organisers : 

 

 

Perrine Piccioli: 23 years old. When I got 

my scientific Baccalaureate in Caen, I had the chance to go 

to the United States thanks to the Youth Exchange 

Program with Rotary International. Upon my return, I 

acheived a Degree in Economics and Management. 

Thanks to the ERASMUS Program, I spent the 3rd year in 

Madrid, Spain. Then, I started a Master Degree in Foreign 

Languages. During the 2nd semester, I had the opportunity 

to go study in Cincinnati (Ohio, USA). When I was there, I 

did an Internship in the International Relations Department 

of the Northern Kentucky University. My job was to organize events and activities for foreign 

students. Those three important experiences gave me the opportunity to discover different cultures and 

since then, I still want to work in an area which matches multiculturalism, travels and events. That is 

why I choose to follow a Master Degree of Management of International Multilingual Projects 

(1
st
 year) in Brest. This Master Degree revealed my desire to become a Project Manager in the field 

of Event Planning and the training in this way is perfect to me. It is the combination of a learning 

semester and a training semester that enables me to use my knowledge in the professional world and to 

gain new experience which will be fundamental for my professional future. 

Barbara Séguin: 22 years old. 

When I received my Baccalaureate in Literature 

in 2008, I wanted English-centered studies. My 

interest for English started in summer 2007  when 

I traveled to Washington D.C. (USA) as a nanny 

. Upon my return, I started a Degree in Language 

and Civilization in English in Arradon (France, 

56), I graduated in June 2012. During the 1st 

semester of the 3rd year, I had the opportunity to 

spend a semester as an ERASMUS student in 

Maribor, Slovenia. That experience enabled me 

to travel around different European neighboring countries. It enriched me at first by the discovery of 

an unknown culture and the fruitfulness of the people I met there. Wishing to work from a distant 

or a close point of view in projects in the events sector, I chose to follow a Master Degree of 

Management of International Multilingual Projects (1
st
 year) in Brest. The training proves to be a 

revelation. I am in the right place! The classes I had during the 1st semester are beneficial, and I am 

lucky as they inspired me for the organization of the contest. This contest is for me a great way to 

combine the importance I give to intercultural meetings and the organization of events.  
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Laura Seif El Nasr : 23 years old. After 

doing my primary and secondary education at the French High 

school in Cairo, Egypt and getting my Economical and Social 

Baccalaureate, I came back to France to study Foreign 

Languages (English, Spanish) at the Catholic University of 

Toulouse. My studies allowed me to follow one semester in 

Valencia (Spain), thanks to the ERASMUS Program. During my 

Degree, I had the opportunity to do two very educational 

internships. The first one was with the head of Communication 

Corporate of the Rio Loco Festival in Toulouse, and the second 

one at l’Espace Croix Baragnon, which is a cultural center where I 

was in charge of the contemporary art area, which hosts artists en 

residences. Following those professional experiences combining 

events and culture, I carried on my studies with the Master 

Degree of Management of International Multilingual Projects 

(1
st
 year) (English, Spanish). This latter allows me to specialize in project management. In addition 

to gain a savoir-faire concerning managerial skills with the ambition of becoming a Project Manager 

for cultural events, the Master Degree MPIM will provide me the tools to organize the culinary contest 

and also gives me the opportunity to stir together different cultures.  

 

Diana Cordero Quesada: 29 

years old. After getting a General Baccalaureate in 

Costa Rica, I earn a Foreign Languages, 

Communication and Marketing Degree (English), 

at the Universidad Latina of Costa Rica (ULatina) in 

San José. All along those three years, I expanded my 

languages skills, as well as law, marketing, 

communication and informatics skills. During my 

third year, I did an internship in the Tribu Company, 

in San José (Costa Rica). I participated to the 

advertising campaign for the “Rostipollos” 

Restaurant. This experience gave me the opportunity 

to apply my knowledge in a professional context along with discovering the expectations of the 

professional world. Two years later, I got the chance to visit several European countries with the 

Foreign Language Assistants Program, which gave me the possibility to discover various European 

cultures and to open my mind to the wealth of our similarities and differences.  

After a year working as a foreign language assistant, I moved to France to live with my husband and to 

get into the Master Degree of Management of International Multilingual Projects program (1
st
 

year) in Brest. This Master Degree mixes a semester of classes and a semester of independence to 

manage a project. This training allows me to take advantage of professional exchanges and to go 

beyond the learning process.  
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Contacts : 

 

Perrine Piccioli 

Barbara Séguin 

Laura Seif El Nasr 

Diana Cordero Quesada 

 

 
 

7, square professeur Rieux 

29200 Brest - France 

Phone : +33 6 85 43 58 39 

Phone : +33 6 33 51 03 89 

saveurotok@gmail.com 
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