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Dear colleagues,

It has been one year s ince the 
A.IS.F.L was established. Correspon-
dents and I have worked to develop 
the website although it is difficult to 
update daily. Last year, the1st AISFL 
competition in Meaux took us a long 
time to do all organization and to find 
sponsors for the event.
AISFL, "le journal" is the newspaper 
of fruits and vegetables carving 
around the world, and is based on in-
formation you send us. 

As an international audience, you can provide valuable informa-
tion for the newsletter and web pages.
You can help us grow by leaving your feedback about different 
competitions you attend around the world (with photos if possi-
ble) or any other information that may be helpful in preparing this 
one. This year, we will concentrate on developing a directory of 
sculptors around the world and online shops for carving. With 
your assistance we can be successful with this interesting task. 

Laurent Hartmann
A.I.S.F.L President

This year, with French col-
leagues and perhaps foreign 
sculptors a day of carving fruits 
and vegetables will be conducted 
to collect donations for a Char-
ity association.
If in your country you also want, 
through your available time for a 
weekend or one day want to col-
lect funds for an association do 
not hesitate to contact us. We 
will be glad to assist you in your 
steps.

12th competition of fruits and vegetables 
                  16 august 2010

Thanpuying Pharan Mahanonda (4th left) 
Deputy Private Secretary to Her Majesty 
the Queen has recently presented the tro-
phy Royal Her Majesty the Queen Bang-on 
Malalek (4th from right), Thai Chef at the 
Novotel Suvarnabhumi Airport Hotel re-
ceived the winner of carving fruit and vege-
tables.



FEW CONTESTS IN 2010

THAIFEX   
 World of Food Asia held in Bangkok in July 2010. www.worldoffoodasia.com/

Carving competition in Qingdao at a food 
festival in China

A school in China or trainees take courses 
pumpkin carving

The tourism office of Thaïlande In Bangkok 
held their 12th competition of fruits and 
vegetables carving on August 5th last year. 

This was held at hotel Grand Mercure For-
tune. (Photos by Janthong patiipat)

12th competition of fruits and 
vegetables carving in Bangkok

http://www.worldoffoodasia.com/
http://www.worldoffoodasia.com/


CHEF MODIE MOORE

I first tried my hand at vegetable carving at a cu-
linary show in San Diego where Chef Ray 
Duey offered an introductory workshop.   Fas-
cinated by this art form, I bought DVD’s and 
books to begin learning. At first it was just 
fun.   I quickly became fascinated by this art 
form and am basically learned on my own.  A 
local store -- the 99 cent store   -- usually had 
cheap melons which were great for practice. 

Years later I enjoyed the opportunity to teach 
carving in the culinary program of a local college. 
Also, while working at a local spa, I began creat-
ing carving displays for special events. Sometimes 
I would go in to carve for free because it gave me 
more materials for practice.

Mr Jean Creveux, French master pastry 
Chef and Modie

    Culinary Word Cup 2010

 Since then I have met artisans from around the 
world at international competitions. 
What a wonderful way to see so many different 
carving styles in one place.   If you can, attend 
one of these world competitions. 
George Santavana (1863-1952) noted «the wesest 
mind has something yet to learn»

One technique for 
learning and growing 
your artistic talents 
goes back centuries. 
 Even today, as was 
centuries ago, you see 
students in museums 
around the wor ld 
who are copying the 
“old masters” and 
l ea r n ing the i r 
techniques .   The 
more you know the 
better you can apply 
these techniques to 
your own individual 
creations.  

With Facebook and through contacts around the 
world you can see the beautiful works and varied 
styles of today’s artisans with vegetable carving.  
Use these as models and develop your own tech-
niques and styles.

Share your knowledge.   Whether you are carving 
for the hotel buffet or working on something intri-
cate for a competition, have fun.   As my friend, 
Chef Ray Duey, commented: "There is an artist in 
everyone."  Jump in and explore this beautiful art 
form.

Kremlin Culinary Cup 2009



 « LES RODIN DES FRUITS ET LÉGUMES»

Sculpture to help sicked childrens

Eric Goepfert, French sculptor of fruit and vegeta-
bles, is Chairman of the association "Les Rodin des 
fruits et légumes" which is based in Tossiat in the 
department of Ain (France)
The purpose of this association is to raise funds, 
once or twice per year for the benefit of an associa-
tion that helps sick children or suffering.
5 members (Gailleton Rene, Jean-Louis Jarjaval, Eli-
ane Gateau, Hubert Mermillod and Eric Goepfert) 
are always ready for challenges to help these chil-
dren thanks to fruit and vegetable carving.

The highlight of this conference is a gather-
ing of bikers who held annually on the last 
Sunday of July, in a small village of "Grav-
elles", where 600 visitors come to meet 
these bikers and participate in many anima-
tions, including fruit and vegetables carving, 
which make this day a true success.

The benefit of the day is donated to the 
association, which is recommended. 
Each year an organization is selected by 
the members who prefer to focus small 
regional structures that have little fi-
nancial means.

After the association "rêves" that allows children to reach their fondest dreams, "Eva la vie" which helps 
children with Cancer, "enfance et partage" which supports child abuse is lap this year, the association 
"mille couleurs pour Anaelle" which helps children with motor disabilities.



CHEF YIANNIS YIANNOUTSOS

The art of fruit and vegetable carving in 
Greece.
From the ancient times until today, Gree-
ce has always been a country rich in the 
gastronomic culture. There was never a 
lack in nice presentation or good taste 
from any traditional Greek table.
Today, the art of food styling - and in con-
sequence fruit and vegetable carving 
-(which is considered an important part of 
it) has been influenced in great deal from 
tha latest decoration trends as well as, by 
the shape of the contemporary global 

Minimalism, simple shapes and lean col-
ours is what describes a Greek buffet table 
which is considered in fashion. So every 
carving presentation needs to match with 
the rest of the dishes.

Nevertheless, it is difficult to meet food 
carving as part of the food design due to 
the lack of knowledge and qualification of 
the subject from the chefs.

It is the unfortunate event that bugdet 
creates the fashion trends and fashion 
trends create art.

Dimitri
Cullinary Arts and Food Styling

The causes may vary. 
The international hospitality industry 
every year  puts pressure to create a 
less expensive and more affordable 
product so due to the low budget of 
the kitchen brigade a carving chef is 
though of as a 'petty or unnesseccary 
expenditureâ€™ and as an excuse it is 
presented as old fashioned and un-nee-
ded. 

To my opinion, 
the worst part is that this narrow-opi-
nionated chefs influence in a great deal 
all the young chefs who would like to 
get involved into this art so only a 
handful of people can really master this 
type of art!



This contest awaited by all, was a success in 
all areas.

Many participants came mainly from Europe 
were able to present their finest creations to 
judges of the WACS and the public. Taiwan 
has, once more, made a real demonstration 
of the art of fruit and vegetables carving by 
winning 3 gold medals with a "the only one 
for fruit and vegetables carving part" with 
distinction.

Here, two professors of carving fruit and vege-
tables, Mr. and Mrs.Neumayer who both won 
a gold medal for their work in this competi-
tion.

www.kochenundkunst.at

CULINARY WORD CUP 2010

http://www.kochenundkunst.at/en/willkommen_en.php
http://www.kochenundkunst.at/en/willkommen_en.php


Over 1,300 chefs participated in Gulfood 
2011, an outstanding culinary competition 
held in Dubai from February 27 to March 2.  

There every day we admired beautiful culi-
nary carvings in fruit and vegetables.  
Much of the art consisted of 3D sculptures, 
not just floral carvings.

Pictures proof Art Exhibition

Timed artistic carving Gold medal 
with distinction

It was an amazing show of what can be 
done creating art with fruit and vegetables.

Pictures proof Art Exhibition

This year only two pieces were awarded gold 
medals.   The first distinction was won by 
China for a timed carving done in two hours.  
The second gold medal went to France (Proof 
Art Exhibition). Anyone interested in this 
unique art form should find a way to attend 
next year’s exposition

THE EMIRATES CULINARY GUILD 



MEAUX  COMPETITION

Organized by the city of Meaux, the GAT and 
AISFL, the first international competition of fruit 
and vegetable carving in France was held on Oc-
tober 16.

We were honored to have as Chairman of the 
Board Mr BernardVaussion, executive chef at the 
Elysee, Mr Denis Bessiere teacher at the culinary 
school, "Jean Drouant" Mr Moore Modie chef and 
vegetable carver from the United States, and Mr. 
Max Timbert professional fruit and vegetable 
carver. All have been very impressed with this 
competition and quality of artistic creations.

A timed carved contest challenged participants 
to complete an artistic presentation of carved 
fruits and vegetables within a limited time 
framework. The exhibition brought exhibitors 
from France, U.S.A, Greece and Mauritius.
The showpiece competition awarded a gold 
medal to Bang-On Roulet from Alaska. Christos 
Gotsis, from Greece won the timed contest. 
Reynald Ellart from France won the trophy "coup 
de coeur du jury".

All participants were very satisfied with this 
event and look forward for a second edition in 
2012 !

The AISFL has brought confidence to the partici-
pants by validating this exhibition by the WACS.
Two events took place. A showpiece competition 
exhibited artistic carvings, which were done prior 
to the event. 



We want you to know that international 
online shop that has been around a long 
time and provides all the equipment nec-
essary for carving fruits and vegetables 
and culinary arts in general. This will al-
low us to honor Othmar Fassbind, who 
was master of «culinary arts»

www.fabilo.ch

05 au 10 octobre 2012
 Ika Olympiad 2012 will be held in 

Erfurt, Germany.

During this major international competi-
tion, not less than 45 nations around the 
worldwill compete for wins "Olympic"

www.vkd.com

Why participate in WACS competitions?

To ensure that culinary competitions are fair to all participants, it is essential to apply the same set of 
rules and guidelines throughout. The WACS Culinary Rules are updated on a regular basis in order to 
comply with new trends and technology. A Committee, representing all WACS Continents, meets regu-
larly on an ongoing basis to develop universal guidelines and criteria that can be easily understood and 
practically implemented to achieve a consistent global standard. It is vitally important that all culinary 
competitions follow and use these rules to ensure these standards are maintained.

(WACS website)To ensure that culinary competitions are fair to all competitors, it is essential to apply 
the same set of rules and guidelines throughout. The WACS Culinary Rules are updated on a regular 
basis in order to comply with new trends and technology. A Committee, representing all WACS Conti-
nents, meets regularly on an ongoing basis to develop universal guidelines and criteria that can be easily 
understood and practically implemented to achieve a consistent global standard. It is vitally important 
that all culinary competitions follow and use these rules to ensure these standards are maintained.

www.wacs2000.org

http://www.fabilo.ch
http://www.fabilo.ch
http://www.vkd.com
http://www.vkd.com
http://www.wacs2000.org/wacs2010/en/culinary_programs/endorsed_competitions.php
http://www.wacs2000.org/wacs2010/en/culinary_programs/endorsed_competitions.php
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Feel free to send us your ideas or comments.
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