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BRI 4 B AT 323 20 R 2 Diners would usually like to try the
chef's personally-cooked dishes. However, the famous French
chef Xavier Denamur revealed in his new book that seven in
ten meals served in French bistros and cafes were in fact | °
factory-made then reheated in microwave, and severely criticized
this as "cheats." He blamed the government for imposing heavy tax on
the food and beverage industry, forcing the restaurants to cut costs by
all means by ordering ready-made foods and recruiting illegal workers.
He warned that if there was no improvement, the French culinary
tradition would be damned to everlasting perdition. French cuisine has
long enjoyed worldwide prestige, but the spotlights on it have been
overshadowed by the cuisines of other countries in recent years. To
save its culinary status, the French government introduced a "fait

maison" (homemade) label last year to promote restaurants where all
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