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À PROPOS
2011 > 2019 / Co-fondatrice et directrice artistique de la marque PAPIER  TIGRE,
conception et éditions d’objets créatifs pour la correspondance, le bureau et la décoration.
2008 > 2015 / Graphiste puis directrice artistique pour le STUDIO DE CRÉATION FAKE, spécialisé dans la communication visuelle sur les médias imprimés,
électroniques et scénographiques principalement dans les domaines culturels.
2007 / Bachelor Designer graphique - LISAA, L’Institut Supérieur d’Art Appliqués.
2005 / Classe préparatoire aux Ateliers Beaux-Arts Glacière : Peinture, pratiques
contemporaines.

RÉFÉRENCES
Prestation de services
Association Française des Orchestres / Barilla / Dynamo / Ensemble intercontemporain / Europa Cinemas / Festival Aix-en-Provence / Grana Padano / La Fée
Connectivité / Mairie de Paris / Mamix / Médiathèque d’Amilly / Musée des Arts &
Métiers / Omnivore / Opéra National de Bordeaux / Orchestre de Picardie / Polar
INC / Premiers Plans / Pressing / Pronatura / Radio France / See You Monday /
Théâtre Gérard-Philipe / Théâtre Paris-Villette / TLA avocats / Tonn3rr3
Coproduction
Balibaris / Birchbox / Boisnard / Christofle / Diptyque / Galeries Lafayette / Happy
Socks / Le Bon Marché / Le Mont St Michel / Macon&Lesquoy / Mama Shelter /
Marlette / Milk / Musée Rodin / Nailmatic / Petit Cube / Pijama / Quo Vadis
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Produits
L’origine du Moi / Globe World Map / Globe Time Zone / Cartes A6 et A5 / Jeu
de cartes / Memory / Carte des étoiles / Carte du monde / Pose Temps / Polyèdres
/ Primeur
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The Art

AGENDA

11TH
09.30 AM

of Pasta

Event opening - Pavillon Cambon
10.00 AM

Chefs competition 3 matches
11.40 AM

Show cooking by Amandine Chaignot
12.30 PM

10

01.50 PM

Chefs competition 4th match

Event opening | Welcome

03.15 PM

02.30 PM

© Potel et Chabot

Performance by Emilie Baltz

Chefs competition 1St round:
Signature dish

03.45 PM

Announcement of the 4 finalists

06.00 PM

Conversation with Paola Navone
& Ashley Alexander

03.50 PM

Repechage announcement

04.30 PM

Influencer price

VENUE

Closing part 1

08.30 PM

The Dinner

Pavillon Cambon Capucines

06.00 PM

08.20 PM

At the heart of the Parisian triangle in between
Place de l’Opéra, Place de la Madeleine and Place Vendôme,
The Pavillon Cambon is a historical and artistic hotspot.
Unique venue in Paris for its elegance and chic
« à la française », the Pavillon Cambon will be redesigned
as an Art Gallery during the PWC, where creativity will
shake up the classical Paris.

Food ensemble performance

46 Rue Cambon, 75001 Paris

Welcome back to the finale
07.00 PM

The finale: signature dish

DAY 2

10-11/10/19
PAVILLON CAMBON
PARIS

producteur

in the world

100
countries

of sustainable wheat

1st Barilla

center

for food and nutrition

emissions 50% of Italy
reduced by about 82%
of business
done outside

9K
employees

3 Casa Barilla
in 3 cities

310kg of pasta

Sebastian Butzi

Zora Klipp

Matteo Carnaghi

Gabriel Heintjes

Polyhedral and determined,
after university Sebastian
Butzi embraced a promising
culinary career by assisting
famous Chefs Karl and Rudi
Obauer in Werfen, well-known
for their avant-garde regional
cuisine.

After taking her first steps
at the luxurious Landhaus
Wachtelhof in Rotenburg,
Zora Klipp moved to Hamburg
to become Head Chef at the
Kliemannsland. Host of her
own cooking show, she likes
to convey her simple but
unconventional culinary
philosophy.

Sous-chef at Viviana
Varese’s Alice*, the only
starred restaurant in Milan
owned by a woman chef,
Matteo Carnaghi forged his
talent in Michelin starred
restaurants in Italy and in the
Netherlands, where he worked
for Dutch chef Sergio Herman.

Gabriel Heintjes, An eclectic
chef who took his own path
by opening his “Dinner”
company, after several
experiences in restaurants
such as Hotel Storchen and
Widder in Zurich, Gran Casino
Baden and even a pop-up
restaurant in Biel.

Nicola Pelligana

Sethi Kshitiz

Torn between his love for
Sicily and his adventurous
spirit, Nicola Pelligana built
his career in both Italy and
Australia. Starred chefs Mauro
Uliassi*** and Mario Percuoco
were his maestros before he
joined the team of “Vizio” in
Woolloomooloo.

Born in New Delhi, Sethi
Kshitiz’s love for cooking grew
in his father’s bakery shop. His
professional career blossomed
in Canada in 2016, when he
joined top custom caterer
“L-eat Catering”.

Heaven Delhaye

Billis Nikolaos

Keita Yuge

Christian Carrieri

Due to her French and
Portuguese roots, Heaven
Delhaye captured many
European culinary influences
and achieved a sound
reputation in the local TV. Her
last success? Opening “Chez
Heaven”, her own restaurant
in Rio De Janeiro.

Before becoming the Chef at
two of the best restaurants
in Greece, Etrusco in Corfu
and Botrini* in Athens,
Billis Nikolaos developed his
savoir-faire in multi-starred
restaurants in France, Spain
and around Greece.

The 2017 Barilla Pasta
World Champion finalist,
and multidisciplinary chef,
Keita Yuge has an extensive
knowledge of Italian cuisine.
He grew his talent in the finest
restaurants in Paris (G.Savoy),
Tokyo (Chez Inno), Osaka
(Quintocanto) and recently
Yokohama (Salone 2007)

Five years ago, Christian
Carrieri’s adventurous spirit
brought him to Dubai where
he embraced a sound culinary
carrier in the most prestigious
hotel restaurants like
Grosvenor House, The Oberoi,
One and Only The Palm before
joining the Marriott Strega
Italian Restaurant.

Edouard Chouteau

4th

Eclectic French Chef with
a love for both Nordic and
Mediterranean cuisines. Léa
Marion worked at Michelin
starred restaurants: Frantzen**
and Gastrologik* in Sweden or
Toya* in France. She recently
joined the reputed Oaxen
Krog** in Stockholm.
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What does the
Art of Pasta mean
to you?
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Léa Marion

Sean Turner
Executive Chef at Louie
on DeMun (St. Louis,MO),
Sean Turner was inspired
by Jonathan Benno’s “new
modern italian” style, as he
cooked in his restaurant in
NYC. He considers pasta a true
“comforting food”.

After some enriching
experiences in the finest
restaurants of his native
Australian land, Jay
Christopher went out on
a Norwegian adventure to
join the two best places in
Oslo, “Maaemo***” and more
recently Kontrast*, headed by
the reputed Chef Svensson.

Chef at Anne, inside the
luxury hotel Pavillon de
la Reine (Paris), Edouard
Chouteau learnt how to master
the art of avant-garde cuisine
by working side by side with
starred chefs like Eric Fréchon,
Pierre Gagnaire or Alain
Passard.

consumed in the world

Jay Christopher

Where does
your dishes’
inspiration come
from?
What is your pasta
dish signature ?

JUDGES

Davide Oldani

Paola Navone

He brought to the Italian cuisine the
concept of “cucina pop”, which is based
on perfectly balanced contrasts. These
contrasts can be also experienced in his restaurant “D’O”, near Milan. His trick to exalt
a pasta dish is “to perfect the cooking method.
More than seasoning, I focus on how to cook it”.

Her mind is a combination of colours of the
South of the world and the taste and forms
of the West. She won international awards
as an architect, product designer, interior
decorator and art director.

If he was a pasta, he would be a spaghetti,
because it’s a shape with two artistic moments. When it’s raw, it’s completely straight,
but as you cook it, it turns into a “controlled
disorder”, which is an important concept in the
world of creative expression”.

If he was a pasta, he would be a spaghetti,
because it’s a shape with two artistic moments. When it’s raw, it’s completely straight,
but as you cook it, it turns into a “controlled
disorder”, which is an important concept in the
world of creative expression”.

Simone Zanoni
Sustainability and Mediterranean cuisine
are the centre of his vision. Head Chef of “Le
George” in Paris, his career grew between
London and Paris, as he worked in Gordon
Ramsay’s starred restaurants.
If he was a pasta, he would be a spaghetti,
because it’s a shape with two artistic moments. When it’s raw, it’s completely straight,
but as you cook it, it turns into a “controlled
disorder”, which is an important concept in the
world of creative expression”.

Amandine Chaignot

Ashley Alexander

Her creativity is rooted in the talent instilled by the French chefs she rubbed shoulders with, like Ducasse, Alléno and Fréchon. Bocuse de Bronze in 2012, she’s very
involved in charity through her work with
the NGO World vision and she will open
soon her new restaurant “Pouliche”.

Ashley Alexander is a recipe developer, stylist, and creative director from Melbourne,
Australia. In 2014, along with her husband
Mike, Ashley launched the brand ‘Gather &
Feast’, where she shares recipes and videos
that focus on beautiful, wholesome, in-season food, designed to be shared.

Her pasta dish signature is: “eggplant and
sausage pasta, with a lot of onion as that’s how
I seduced my partner”.

Ashley’s inspiration “often evolves from testing and experimenting in the kitchen. Learning from others that are excelling in their
crafts and pushing the boundaries. Travelling
and experiencing different cultures”.
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COMPETING CHEFS
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Pasta party

Present in
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08.40 PM

Exhibition book - Pasta World Championship - Paris - 10/2019 p.21

99%

Winner announcement
& award ceremony

THE ARTISTS
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production sites

08.40 PM
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turnover 2018

28
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MASTER OF CEREMONY
& MASTER OF GASTRONOMY
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Lunch

01.30 PM
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Où boire un apéritivo en ce moment ?
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Lorem ipsum dolor sit amet, consectetuer adipiscing
elit, sed diam nonummy nibh euismod tincidunt ut
laoreet dolore magna aliquam erat volutpat. Ut wisi
enim ad minim veniam, quis nostrud exerci tation
ullamcorper suscipit lobortis nisl ut aliquip ex ea
commodo consequat. Duis autem vel eum iriure dolor
in hendrerit in vulputate velit esse molestie consequat,
vel illum dolore eu feugiat nulla facilisis at vero eros et
accumsan et iusto odio dignissim qui blandit praesent.

AN

HOTEL GRAND POWERS

PAD

suscipit lobortis nisl ut aliquip
Lorem ipsum dolor sit amet,
consectetuer adipiscing elit, sed
diam nonummy nibh euismod
tincidunt ut laoreet dolore magna
aliquam erat volutpat. Ut wisi
enim ad minim veniam, quis
nostrud exerci tation ullamcorper
suscipit lobortis nisl ut aliquip ex

ea commodo consequat. Duis
autem vel eum iriure dolor in
hendrerit in vulputate velit esse
molestie consequat, vel illum
dolore eu feugiat nulla facilisis at
vero eros et accumsan et iusto
odio dignissim qui blandit praesent
luptatum zzril delenit augue duis
dolore te

NOËL EN ITALIE
Recette Exclusive
de Denny Imbroisi
Lorem ipsum dolor sit amet, consectetuer
adipiscing elit, sed diam nonummy nibh
euismod tincidunt ut laoreet dolore magna
aliquam erat volutpat. Ut wisi enim ad minim
veniam, quis nostrud exerci tation
ullamcorper suscipit lobortis nisl ut aliquip ex
ea commodo consequat. Duis autem vel eum
iriure dolor in hendrerit in vulputate velit esse
molestie consequat, vel illum dolore eu
feugiat nulla facilisis at vero eros et accumsan
et iusto odio dignissim qui blandit praesent
luptatum zzril delenit augue duis dolore te

Petit lexique de « l’Aperitivo » ?

# Te a m
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« PRENDRO L’APERITIVO »
Lorem ipsum dolor sit amet, consectetuer adipiscing elit, sed diam nonummy nibh euismod
tincidunt ut laoreet dolore magna aliquam erat volutpat. Ut wisi enim ad minim veniam, quis nostrud
exerci tation ullamcorper suscipit lobortis nisl ut aliquip ex ea commodo consequat. Duis autem vel
eum iriure dolor in hendrerit in vulputate velit esse molestie consequat, vel illum dolore eu feugiat
nulla facilisis at vero eros et accumsan et iusto odio dignissim qui blandit praesent.
suscipit lobortis nisl ut aliquip

L’aperitivo chez vous :
Bruschetta aux poires
caramalésiées et Grana
Padano Riserva
Lorem ipsum dolor sit amet, consectetuer adipiscing
elit, sed diam nonummy nibh euismod tincidunt ut
laoreet dolore magna aliquam erat volutpat. Ut wisi
enim ad minim veniam, quis nostrud exerci tation
ullamcorper suscipit lobortis nisl ut aliquip ex ea
commodo consequat. Duis autem vel eum iriure dolor
in hendrerit in vulputate velit esse molestie consequat,
vel illum dolore eu feugiat nulla facilisis at vero eros et
accumsan et iusto odio dignissim qui blandit praesent.
suscipit lobortis nisl ut aliquip

Le cocktail Negroni
Lorem ipsum dolor sit amet, consectetuer adipiscing
elit, sed diam nonummy nibh euismod tincidunt ut
laoreet dolore magna aliquam erat volutpat. Ut wisi
enim ad minim veniam, quis nostrud exerci tation
ullamcorper suscipit lobortis nisl ut aliquip ex ea
commodo consequat. Duis autem vel eum iriure dolor
in hendrerit in vulputate velit esse molestie consequat,
vel illum dolore eu feugiat nulla facilisis at vero eros et
accumsan et iusto odio dignissim qui blandit praesent.
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suscipit lobortis nisl ut aliquip
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