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Joe Warwick

ou could call me an enthusiastic Michelin man, and not
only because I've just narrowly lost a weight loss wager
against an overweight Scotsman. Rather I've got a lot
_ of time for the famous red guide because It continues
[0 garner more respect from those that really understanc
ove restaurants than any other in print, no matter what Richard
Harden would like you to
. forward to printing his annual missive on the subject
[ater issue.
| So when the opportunity arose to sit down
. and have a word with Michelin guide Grand
. Fromage Jean-Luc Naret, the week before the
announcement of the 2007 UK results, we were
. more than happy to oblige.
Michelin’s first foray into &
. outside of Europe
| arrived in New York, can, in retrospect,
. the first move In an ambitious play to establish the
| brand as an internationally recognised standarc
~ for the restaurant industry worldwide. Joined by
second American city guide last year, San Francisco, and
with an announcement on a first Asian city guide on the
way, Michelin clearly isn't going to stop there.
Turn to p28 to see what the well-groomed
Monsieur Naret had to say for himself and
Michelin’s global ambitions, as well as &
down of the full results of the 2007 guide to
Great Britain & Ireland.
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