
AWARDS AND DISTINCTIONS (Miscellaneous)

1979
London

Laureat, Krug prize of Excellence

1981
London

The Waterside Inn is awarded the “Restaurant of the year” by Egon Ronay

1983
 Paris


“Vermeil” Medal du prestige des Cuisiniers Français

1984
London

Plate of Excellence, Wedgwood

1984
London

“Function menu of the year” award, Caterer and Hotelkeeper

1985
London

The Waterside Inn is awarded its third Michelin star

1985
London

“Restaurant of the year” award, Caterer and Hotelkeeper

1985
Paris


Laureat, “1st Veuve Cliquot tribute to the Ambassadors of the





French cooking of the world”

1985
Paris


Laureat, “Personality of the year – Gastronomy in the world”

1986
Paris


Laureat, “Culinary Trophy” – personality of the year in patisserie”,





association of French patissiers de la “Saint Michel”

1989
London

Man of the year, Royal Association for Disability and rehabilitation

1989
London

The Waterside Inn is awarded its third Egon Ronay star

1989
London

The Waterside Inn is awarded the “Restaurant of the year” by Egon Ronay 

1995
London

“Lifetime Achievement” award, Caterer and Hotelkeeper

1997
London

“Waterford Wedgwood Hospitality” award, Wedgwood

1999
London

“Lifetime Achievement” award, Hotel & Restaurant magazine

1999
USA


“Millennium chef hall of fame” award, National restaurant association

2002
London

The Waterside Inn is awarded the “Restaurant of the Year” by 





Square Meal magazine

2002
USA


 “Honorary Doctorate of Culinary Arts” Johnson & Wales              





University

2002
Italy


The “Silver Joker”awarded  by the Italian Association of the Sommeliers

2002  France
Grand Prix Memoire et Gratitude de L’Academie Internationale de la Gastronomie

2002   London

OBE bestowed upon Michel Roux  by the Foreign Secretary, Jack Straw

2003
Madrid

Tribute awarded by Madrid Fusion to acknowledge his Nouvelle Cuisine 






cooking in Europe

2004
USA


Five star diamond award from the American Academy of Hospitality 



Sciences

2004
Paris


“prestige Medal” awarded by Les Cuisiniers Français

2005  London
Craft Guild of Chefs Awards (special award for contribution to the hospitality industry)

2006  London 
Lifetime Achievement Award - The World`s 50 Best Restaurants by Restaurant Magazine   

2006  London               
“Honorary Professor” awarded by Thames Valley University for distinguished contribution to the catering industry and for being a role model for university students.   

2007  London
AA Lifetime Achievement Award 
2008  London 
Lifetime Achievement Award - Tatler Restaurant Awards
2008  London

Silver Catey Award – 25th Anniversary of Catey Awards
2009  London

Special Commendation Award – André Simon Memorial Awards   


                                         (for the book “Pastry – Savoury & Sweet”) 
AWARDS AND DISTINCTIONS (from the French government)

1975 Paris

Chevalier du Mérite Agricole

1987
Paris

Officier du Mérite Agricole

1987 Paris

Chevalier dans l’Ordre National du Mérite




(presented on 17/2/1990 by Président Valéry Giscard d’Estaing

1990 Paris

Chevalier de l’Ordre des Arts et des Lettres

(presented on 30/11/1990 by Philippe Guillemin, Cultural adviser at the French Embassy in London)

2004 Paris

Chevalier de la Légion d’Honneur (received on 2 February 2004 by Régis Bulot,



International President of the Relais & Châteaux)

ESTABLISHMENTS

1967
London

The opening of Le Gavroche

1972
Bray


The opening of The Waterside Inn

1992
Bray


The opening of eight guestrooms and 3 suites 

ASSOCIATIONS

The following restaurants and businesses have been established with the financial backing and guidance of Michel Roux:

1982
France

Ch. De Montreuil, Christian Germain – hotel and restaurant





and member of the Relais & Chateaux

1983
England

Paris-House, Peter Chandler – restaurant

OTHER CATERING INTERESTS

Culinary consultant for British Airways since 1983 (1st Class, Club World and Concorde) to Concorde’s retirement.

MICHEL ROUX LIMITED

Owner and director of Michel Roux Limited, a company in full expansion specializing in the sale of French fine wines (principally Bordeaux, Burgundy). 

THE ROUX BROTHERS SCHOLARSHIP

Since 1984, heads a Scholarship for young British trained chefs.  Organises for the winner to work in any 3-star Michelin restaurant of his/her choice in Europe for three months.  Many other prizes are all presented to the winner, together with a cheque for £5,000.

Together with his brother, they are involved in financing this scholarship, with the financial support from the Savoy Educational Trust and a few other sponsors.                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                     

This scholarship is the only one existing at this level in the catering field, and over 50 young chefs from all over Great Britain, are entering this competition every year and it is the only scholarship currently at this standard in the UK.

TELEVISION AND RADIO

Appearance with his brother Albert on BBC2 in a successful thirteen week cookery programme.  Has also appeared in England on:

	This is Your Life
	Food and Drink programme

	Terry Wogan show
	Jim’ll Fix It

	In at the Deep End
	This Morning

	TV AM
	Open Air

	That’s Life
	Masterchef

	Gloria Hunniford Show
	BBC Saturday kitchen 

	Discovery channel “Brothers”
	UK Food (Sky TV)

	Martha Stewart Show USA
	NBC Weekend Show USA

	Channel 9, Mornings with Kerri-Anne, Australia
	Sky TV – Dubai Cooking Demonstration


Has also appeared on national television in France, USA, Australia and South Africa, and has been involved in radio broadcasts on French cookery in all of the above countries.

PRIZES IN COOKING AND PATISSERIE COMPETITIONS

1963 Paris

Silver medal, des Cuisiniers Français, (Arpajon Cuisine)

1966 Paris

Silver medal, Ville de Paris (Arpajon Cuisine)

1967 Paris

Finalist, Culinary prize, Prosper Montagne

1970 London
Silver medal, Sucre Tiré et Soufflé (HotelOlympia)

1971 Paris

Second prize, Prix International Taittinger

1972 Paris

Gold medal, Cuisiniers Français

1976
Paris

Meilleur Ouvrier de France en Pâtisserie

PUBLICATION, BOOKS AND PUBLISHERS

National publications – major serialisations in:  Sunday Times, Sunday Telegraph, Observer and the Daily Mail. National publications – articles in the: Times, Daily Telegraph, Financial Times, Independent, etc.

NEW CLASSIC CUISINE

Over 200,000 copies sold

1983 Macdonald, Great Britain and the Commonwealth

1984 Re-print, Great Britain and Commonwealth

1985 Nathan France

1985


Barron’s, USA

1987 Re-print, Great Britain and Commonwealth

1989


Re-print, Great Britain and Commonwealth

1997


Paperback, Little Brown

ROUX BROTHERS ON PATISSERIE

Over 240,000 copies sold

1986 Macdonald, Great Britain and the Commonwealth

1987 Prentice Hall Press Inc., USA

1987


Presses de la Cite/Solar, France

1987


Unieboek, Netherlands

1987


Boktorlaget Forum, Sweden


1988


Mosaik Verlag, Federal Republic of Germany

1993 Paperback, Little Brown & Company, Great Britain & Commonwealth

1996 Re-print of hardback edition, Great Britain and Commonwealth

2000 Re-print of hardback edition, Great Britain and Commonwealth

2004


Re-print of hardback edition, Great Britain and Commonwealth

AT HOME WITH THE ROUX BROTHERS (plus the TV series)

Over 140,000 copies sold

1988


Sidgwick and Jackson, Great Britain and the Commonwealth

1992


Paperback – Sidgwick and Jackson, Great Britain and the Commonwealth

1998


Re-print, Great Britain and the Commonwealth

FRENCH COUNTRY COOKING

Over 65,000 copies sold

1989


Sidgwick and Jackson, Great Britain and the Commonwealth

1994


Re-print, Great-Britain and Commonwealth

1998


Reprint, Great Britain and Commonwealth

  1992


Paperback edition, Pan Macmillan

COOKING FOR TWO

Over 70,000 copies sold

  1991


Sidgwick and Jackson, Great Britain and the Commonwealth

DESSERTS, A LIFELONG PASSION

140,000 copies sold

1994


Conran Octopus, Great Britain and the Commonwealth

1995


Rizzoli, United States of America

1995


Christian Verlag, Germany

  1995


Unieboek, Netherlands

1995


Standaad, Belgium

       



  1995


Casterman, France

  1995


General Publishing, Canada

1997


Re-print – United States of America

1997


Paperback – Great Britain and the Commonwealth

1998


Re-print of the hardback edition – Great Britain and the Commonwealth

1999


Re-print of the Dutch hardback edition (published by Unieboek)

2002


Conran Octopus – Re-print of paperback Great Britain and the Commonwealth

LA BONNE CUISINE DES FRERES ROUX

A collection of sixty recipes

30,000 copies sold

1994 Solar/Presses de la Cité, France

SAUCES

Over 200 recipes on sweet and savoury, classic and new sauces

300,000 copies sold

1996


Quadrille, Great Britain and the Commonwealth

1996


Rizzoli, United States of America

1996


Raincoats, Canada

  1996


Christian Verlag, Germany

  1996


Timelife, Netherlands

  1997


Viking/Penguin Books, Australia

  1997


Elfos, Spain

  1997


Solar, France

  1997


Otava, Finland

1997


Re-print, Great Britain and Commonwealth

1998


Paperback, Quadrille, Great Britain and Commonwealth

1999


Re-print of the hardback edition, Great Britain and the Commonwealth

1999


Re-print, France

1999


Re-print, Spain

2000


Special edition for Marks & Spencer (7,500 copies)

2001


Re-print, USA

2001 Cappelen Forlag, Norway

2002 Re-print  Great Britain and Commonwealth

2004


Greece : A. Tsitsilonis

2005 Paperback edition – Otava, Finland

2006 Bibliotheca Culinaria, Italy
`

RE-EDITION OF SAUCES

17,000 copies sold

2000


De Lantaarn/TimeLife Books, Netherlands

2000


Quadrille Publishing, Great Britain & the Commonwealth

2000


Christian Verlag, Germany

This re-edition is presented under four different titles:

Sauces for fish and shellfish

Sauces for meat, poultry and game

Vinaigrettes and chilled sauces

Sauces for ice creams and desserts

CD-ROM DESSERTS

1997


Macmillan Interactive Publishing, Great Britain & the Commonwealth

50 recipes demonstrated on pastry/biscuits/creams and sauces tarts/cold desserts/small cakes/warm desserts/ice-creams and sorbets

3,000 sold

LIFE IS A MENU (Autobiography)

13,500 copies sold

2000


Constable Robinson, Great Britain and the Commonwealth

2003


Paperback edition 

ONLY THE BEST

 120,000 copies sold

2002 (Oct)

Quadrille, Great Britain and the Commonwealth

2002 (Nov)

Re-print, Quadrille, Great Britain and the Commonwealth

2003


Germany: Christian Verlag

2003 Spain: Montagud

2003(Sep)

France:Grund

2003 USA: Rizzoli

2003


Canada: Whitecap Books Ltd
2003


Holland: Bosch & Koenig

2004 re-print, Grund – France 

2004 Paperback, Quadrille, Great Britain and the Commonwealth

  2004 (Apr)

U.S.A.: nominated for the James Beard Foundation Award in the category 



“Kitchen Aid Best Book, Cooking from a professional point of view American 



version “New Creative Techniques from a French Master Chef”

EGGS

Over 100,000 copies sold

Published by Quadrille in 2005

2005 1st re-print November

2005 Fontaine uitgevers, Netherlands

2005 John Wiley, USA and Canada

2005 Grund, France

2005 Cappelan, Norway

2006 Elfos Ediciones, Spain

2007 Le Monde Les Livres de Tourisme, Greece 

2007
 

Umschau, Germany

2007                     Guido Tommasi, Italy

2007                     Multikustannus Oy, Finland

2007                     Bellona, Poland 
PASTRY
Savoury and Sweet

Published in the UK & Commonweath: Autumn 2008

Publisher: Quadrille

2009 


Canada, Whitecap Books Ltd
2009 


USA, Wiley

2009


Italy, Guido Tomasi

2009 


Germany, Umschau

2009 


Holland, Fontaine Uitgevers

2009


France, Prisma – to be published in August

2009


Greece, Le Monde Les Livres de Tourisme – to be published in Autumn
MEMBERSHIPS

Association Relais & Châteaux – Senior Vice President International since 1991

Academie Culinaire de France, Great Britain branch

POSITIONS HELD

Director of The Waterside Inn

Senior Vice-Président of Relais & Chateaux

PERSONAL DETAILS

Born:

19 April 1941 in Charolles, Saône et Loire, France

Apprenticeship:
1955-58 Pâtisserie Loyal, Paris 20eme

Positions held:
1958-59, Commis Patissier-Cuisinier, Embassy of Great Britain, Paris




1960, Commis de Cuisine, Melle Cécile de Rothschild, Paris




1963-67, Chef, Melle Cécile de Rothschild, Paris

During this period, also served several months with the Bismark and Schneider families in Paris

Military service:
1961. Cook at the Officers’ Mess, Versailles




1962. Cook in Colomb Bechar, Sahara




Michel André Roux, OBE





Chevalier de la Légion d’Honneur, 2004





Meilleur Ouvrier de France, Paris 1976


Honorary Doctorate of Culinary Arts, Providence 2002


Honorary Professor, Thames Valley University 2006
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