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Union of certified World-Toques Star-Restaurants  for health-conscious cooking with naturally produced foods

Our Mission

The initiative World-Toques is an organization dedicated to preserving the
culinary heritage committed. More than 750 restaurants, over 100
companies and producers, as well as numerous ambassadors of
Eurotoques Foundation watch over the authenticity of the food, promote the
best traditional products of their region and, at the economic, social and
political level for unadulterated natural products A.

World-Toques Restaurants are with their knowledge, their talents and their
creativity not only in our restaurant is active, but occurs in numerous actions
to the public and fight for the purity of their food and against flattening and
distortion by the food industry. They are also lobbying both in their own
country, as well as in the world authorities and to talk with in the
transformation and the reorganization of World food law.

In addition, certified World-Toques excellent restaurant with the education
of the next generation, for example in the World-Toques-Flavour Lessons
for children, by a top chef at any school is held.
Also, the adult has to World-Toques task and offers an extensive World-
Toques Taste School for adults. Awareness-raising actions in all questions
of taste are part of the program.

The spirit and purpose of the broad actions of World-Toques, such as the
annual European Cooking Festival (regional culinary delights to discover!),
The World-Toques Trophy (Amateur Championship of the cooking), the
European Week of the Flavour (Culinary Adventure Week in Casinos and
restaurants) and the Menu Plaisir (for trainees, students) is to a large
population and to the cultural topic of cooking, eating, drinking, enjoyment,
quality conscious, health-conscious diet with naturally-produced foods at
the focal point of interest and thus influence on diet and shopping behavior
to take.


