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Origin and Background

What Is a Bistro?

A bistro (or Bistrot) is a small cafe.
Traditional bistros have a large zinc
bar, an extensive coffee and drinks
menu and a relatively succinct food
offering.

Bistros are generally  family
businesses passed down
generations, with the owner, taking
an active part in the everyday
running of things either in the kitchen
or behind the bar.

Bistros are laid-back, cozy places
where people come to relax after a
long day and enjoy a good, hearty
meal with friends.

The word ‘bistro’ led to the recent
trend of Bistronomy where chefs
have freed themselves from the

constraints of gastronomic
restaurants and have decided to
open more modest restaurants

serving good quality but simpler food.

Twenty years ago, the difference between
a brasserie and a bistro could be reduced
to the difference between the heart and
the mind. The homely beef bourguignon
and roast chicken at the bistro were
there to reassure and comfort, whereas
the raw oysters heaped on ice and the
slabs of pate at the brasserie catered to a
more aggressive palate.

The menu changes daily, often according
to what is fresh from the market, and will
be on a blackboard; the waiter is likely to
show an "Ardoise" before taking orders.

Traditional French dishes are often seen
such as boeuf bourguignon, oeufs-mayo,
blanquette de veau, followed by desserts
such as tarte Tatin or an ile flottante.

Generally, the wines are affordable and
not necessarily grands crus, rather they
may be personal favorites of the chef or
small but no less interesting appellations.
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Origin and Background

Bistros VS. Restaurants - Key Differences

Casual vs. Formal Dining Pricing and Menu Variations
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LES SPECIALITES

. : SERVIES LES VEGETARIENS
Bistro: Restaurant: SUR PLAT . ———
» Cozy and intimate setting.  Tends to be more spacious and
« Often smaller and more structured.

welcoming. » May require reservations and
- Relaxed dress code, sometimes have a dress code. Bistro: Restaurant:

even accepting casual attire. * Emphasizes a quieter, formal - Offers budget-friendly options.  « Generally features a wider
* Encourages socializing and SUTIEIEE: . . « Focuses on a smaller, carefully ~ menu with various courses.

conversation. « Suitable for special occasions. curated menu. - Prices can be higher, catering

« Known for daily specials and to a more upscale clientele.
prix-fixe menus.  Specializes in unique and

elaborate dishes.



Origins and Background
First Traces of Bistros

While they take various forms today, Parisian bistros were originally small,
unpretentious cafes run by those called “bougnats”, Auvergne immigrants
who left their poor lands during the Industrial Revolution to settle in Paris
and open their small businesses.

These establishments were recognized for their very popular atmosphere.

Arranged around a large zinc bar and embellished with a few wooden or
iron tables covered with gingham or paper tablecloths, they are essentially
places of passage where people come to drink a coffee or a beer and
sometimes to eat at a lower price.

The bistro had to find its place among the many restaurants that existed in
the 19th century: cafes, bouillons, brasseries, and restaurants.

Today all kinds of restaurants can be found, from the exotic restaurant to
the starred restaurant of haute cuisine, and the brasseries that serve
dishes at any time of the day.

The Bouillon that served meals at moderate prices has disappeared. All
that remains is the Bouillon Racine in Paris, famous for its preserved decor,
but which has become a restaurant. The Bouillon was created by a certain
Duval, a butcher by trade, who served boiled beef, hence their name.
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Willy Ronis, Chez Victor, bistrot-guinguette, Impasse Compans a Belleville, 1955
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Origin and Background

Key Facts

Origin of the Term:

The word "bistro" is believed to
have originated from the Russian
word "bystro," which means
"quickly." This reflects the idea that
bistro meals are meant to be served

quickily.
-

Outdoor Seating:

Many bistros offer outdoor seating,
allowing diners to enjoy their meals
al fresco.

Sidewalk cafes are a common sight
in many European cities.

|

y

)

French Roots:

Bistros have strong ties to France.
They originated in Paris in the 18th
century and were originally small,
unpretentious eateries that served

hearty, affordable meals to the
\ working class.

Global Influence:

While bistros have their origins in
France, the concept has spread
globally, and you can find bistros

serving a wide range of cuisines in

various parts of the world.

Diverse Menus:

.

Bistros are not limited to French
cuisine.

In many countries, you can find
bistros offering a diverse range of
dishes, from Italian pasta to
American burgers, all with that
bistro touch.
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Evolving Concept:

Bistros have evolved over time.
While they traditionally served
French comfort food, modern bistros
may incorporate more contemporary
and innovative culinary trends.

Casual Atmosphere:

Bistros are typically characterized
by their relaxed and unpretentious
atmosphere.

They often have a cozy,
neighborhood feel and may feature
chalkboard menus and simple

décor.

Artistic Hangouts:

In the past, many famous artists,
writers, and intellectuals frequented
bistros.

Places like the Montmartre district in
Paris were known for their bistro

culture, with patrons like Pablo

\_ Picasso and Ernest Hemingway. / \
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Wine Selection:

Bistros are known for their wine
selections, especially French wines.

They often have a well-curated list
of wines that pair perfectly with their
menu offerings.

Local Ingredients:

Bistros often prioritize using locally

sourced and seasonal ingredients,

which contributes to the freshness
and quality of their dishes.
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Community Gathering Places:

Bistros often serve as community
gathering places where people
come to enjoy good food and
company.

They can be great spots for
\socializing with friends and family.
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| Bistro Iconic Dishes

French Onion
Soup:

A hearty soup made
with caramelized
onions, beef broth,
and topped with
melted cheese and
toasted bread.

Steak Frites:

Grilled or pan-
seared steak served
with a side of crispy

French fries and
often accompanied
by a simple sauce

like béarnaise.
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Coqg au Vin:

A classic French
dish that braises
chicken in red wine
with mushrooms,
onions, and bacon,
traditionally using
tougher, older
roosters to create
tender and flavorful
results.

Cassoulet:

A hearty bean stew
with various meats
like sausages, duck,
and pork, slow-
cooked for rich
flavors.
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Tartare:

Often made with
beef, this dish
features finely

chopped or minced
raw meat seasoned
with various
ingredients like
onions, capers, and
served with toast
points.
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Croque-
Monsieur/Croque-
Madame:

A toasted ham and
cheese sandwich
(Crogue-Monsieur)
or a variation with a
fried or poached
egg on top (Croque-
Madame).

Quiche:

A savory pastry
filled with a mixture
of eggs, cream,
cheese, and various
ingredients like
bacon, spinach, or
mushrooms.

Ratatouille:

A flavorful vegetable
stew made with
eggplant, zucchini,
bell peppers,
tomatoes, and
herbs.

Salade Nicoise:

A famous salad
from Nice, France,
features tuna, hard-
boiled eggs, olives,

tomatoes, and
anchovies, often
served with a zesty
vinaigrette dressing
and enjoyed
worldwide.

Escargot:

Snails prepared
with garlic, parsley,
and butter, often
served as an
appetizer.






Bistronomy
What is Bistronomy?

Bistronomy is the intelligent combination of creative and delectable cuisine by
talented chefs, complemented by a convivial bistro-style ambience and affordable
pricing, allowing diners to indulge in exceptional meals without breaking the bank.

The dishes offered in bistronomic restaurants are always made with the same
rigorous standards: fresh, seasonal, and unpretentious products!

Gastronomy or Bistronomy?

Gastronomy refers to fresh, high-quality products produced by expert hands. These
are chefs with precise techniques already proven thanks to their passage through
the best schools and renowned restaurants.

A gourmet restaurant is conventional in its adherence to codes for menu, table
setting, and service; this attention to detail enables it to excel and offer the best
possible experience. It is therefore synonymous with sophistication.

Bistronomy is revolutionizing modern cuisine by placing the focus back on high-
quality, fresh ingredients at the forefront of every dish. It puts the product back at the
heart of the plate! This movement prioritizes:

fresh and seasonal products, favoring local suppliers
flavors and techniques available to all
affordable prices so that everyone can enjoy

Additionally, the simplicity of the menu highlights the notion that exquisite cuisine
does not need to rely on rare or inaccessible ingredients.



https://www.cuisine.co.nz/wp-content/uploads/2019/11/Cuisine-Magazine-Restaurant-Review-Bistronomy.jpg
https://tempusmagazine.co.uk/news/how-levans-new-wave-of-bistronomy-is-still-shaking-up-londons-restaurant-scene

Bistronomy

First Traces of Bistronomy

Born in the 90s, bistronomy is defined by
a trio of high-quality products, excellent
technique, and friendliness. It has played
a significant role in the evolution of
gastronomy and has become a new and
important category in the culinary arts. It
represents a trend that makes high-quality
cuisine accessible to everyone.

In 1992, Yves Camdeborde was a young
aspiring chef. He worked in the kitchens
of the Crillon, a magnificent palace
situated on the Place de la Concorde,
which was then managed by chef
Christian Constant.

Lover of great gastronomy, but tired of the
stilted aspect of great cuisine, he opens
La Régalade in the 14th arrondissement
of Paris, a stone's throw from the Periph’.

Terrines, fried eggs, and other old French
recipes are on the menu; all revisited with
the technique and rigor of gourmet cuisine
and especially with fresh, simple, and
good quality products.

Originally deemed outdated and
overlooked by the food industry press,
chef Camdeborde's culinary prowess
gradually gained recognition by making
gastronomic techniques accessible to a
wider range of budgets, leading to his
eventual success.

In the same way that "bistronomy" is a
bridge between popular cuisine and
gastronomy, it is also a bridge between
people; neighborhood regulars and
celebrities alike meet for good food.

The products used are less prestigious,
but the cuisine is good and can surprise
with its gastronomic techniques.

People come to eat well and relax, and
this is where bistronomy takes on its full
meaning.



http://www.foodandvalues.com/citizenship-and-solidarity-are-on-the-menu-with-chef-yves-camdeborde/

Bistronomy
Today’s Bistronomy

Over time, the term Bistronomy has evolved to
encompass a wide range of culinary concepts. This trend
has been embraced by renowned chefs such as Joél
Robuchon and Guy Savoy, who have added lighter

restaurants to their existing star-studded establishments.

Bistronomy is now commonly associated with small,
intimate dining spaces, talented new generations of
chefs, high-quality ingredients, expert cooking
techniques, a warm and welcoming atmosphere, and

affordable prices ranging from €30 to €40.

Despite its unassuming appearance, Bistronomy has
made a significant impact on the international culinary
scene; many bistros are highly ranked despite not being

part of the Michelin Guide.



https://homefrontmagazine.ca/food-drink/dining/adventures-in-bistronomy/

Bistronomy
Overturned The Image of “Haute Cuisine"

R

Haute Cuisine was inspired by Bistronomy:

- Bistronomy places the product at the forefront of the plate,
showing that haute cuisine does not necessarily depend on
prestigious ingredients. Instead, it celebrates local, small-
scale producers and their products, giving them pride of place.

- Thanks to its emphasis on taste and technique, Bistronomy
has succeeded in making gastronomy more accessible by
offering affordable prices and serving dishes in casual
settings.

- In addition, Bistronomy has inspired Michelin-starred
restaurants to showcase simpler, a la carte products, elevating
the importance of quality ingredients over extravagant
techniques.

Overall, Bistronomy appears to have emerged alongside
a renewed appreciation of the French for their gastronomic
heritage, since the early 2000s. Gastronomy is no longer confined
solely to the kitchens of high-end restaurants, but has become
more accessible through Bistronomy.



https://www.revol1768.com/img/cms/solutions/Sliders_Univers%20chef_VALENCE_2.jpg

Bistronomy
Chateaubriand

The chef Inaki Aizpitarte of Chateaubriand, king of neo-
bistronomy, (a neologism, which designates a
bistronomy that is a little more evolved and often pricier
than average, but always practiced in an unpretentious
setting) frequently outshines renowned gastro chefs.

In 2011, when his restaurant secured ninth place in the
World's 50 Best Restaurants, it was a testament to his
success, and many other bistro chefs have since
received similar recognition.



https://cdn.tasteatlas.com/images/restaurants/7e8d89a7586b40209bc16e16ebc621de.jpg
https://foodcrafters.org/wp-content/uploads/2015/05/Le-Chateaubriand-Paris-13.jpg
https://www.theworlds50best.com/discovery/Establishments/France/Paris/Le-Chateaubriand.html
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