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ALL THE BEST

JEAN-LOUIS

We are so grateful to Valentin and Nanette Humer for their generous  
film development sponsorship from Salute Santé! Grapeseed Oil.

“Jean-Louis inspired and encouraged me to begin the first production of cold pressed 
grapeseed oil in America. ‘Create the market for grapeseed oil in this country.  

I believe, that is the thing to do,’ he would say. That set me on my path.”

Valentin Humer 
Founder, Oil Maker 

Salute Santé! Grapeseed Oil

A heartfelt thank you to Sukey and John at Jamison Farm for their generous 
sponsorship to our film development. Quite a poetic full circle 31 years after their 

first delivery to Jean-Louis!

1-2. The Washingtonian, “The French Chef  Who Taught Washington How to Eat,” story by Luke Jerod Kummer.   



What Mick Jagger is to rock and roll, Chef Jean-Louis Palladin was to the 
American culinary world. 

Chef Palladin. A larger-than-life personality with charm to spare. An 
extremely charismatic man who commanded a room just by entering it. 
Bold. Passionate. Fearless. Very French. A pioneer. 

All the Best, Jean-Louis is a story told almost 20 years after his death, as his 
daughter Verveine Palladin begins her journey searching to discover the 
legacy of  her father. Her memories are strong of  his playful and mischievous 
sense of  humor, but she was too young to have fully realized the enormous 
impact her father had as one of  the most important culinary influences on 
American culture in the 20th century.

Character driven in the extreme, this story engages the audience by 
providing an intimate glimpse into the previously unexamined world of 
the French Chef. Charming by nature, and dramatic due to the tragic loss, 
the storytelling will be rich in lively conversations with master Chefs Kirk 
Avondoglio, Daniel Boulud, Alain Ducasse, Jean Joho, Thomas Keller, 
Jacques Pépin, Éric Ripert, Robert Wiedmaier and many others. They’ll 
share their colorful tales of friendship and wild adventure with Jean-Louis. 

When the Watergate owners went to France in the late ‘70s to find the hottest 
up-and-coming chef, hoping to overcome the hotel stigma left by the Nixon 
scandal, their search was quickly over when they found the superstar with 
the one-line resume: the youngest chef ever to earn two Michelin stars. 
Jean-Louis opened in the Watergate in 1979. Soon after, with endless rave 
reviews, Jean-Louis was a standard stop, and the clubhouse for many, from 
Reagan administration insiders to 1980s moneymen.1

A story told by the seasons – because Jean-Louis cooked by the seasons – will 
explore some of the purveyors he taught, like Jamison Farm in Pennsylvania; 
Jean-Louis taught John Jamison to feed the lambs with garlic grass for the 
exquisite flavor. “He was doing farm-to-table before anyone knew what that 
was,” says Jamison. 

In 1989, Éric Ripert, at the age of 24, left the tutelage of Joël Robuchon – 
who had been anointed a “chef of the century” by the esteemed guide Gault 
& Millau – to land at Jean-Louis. “It was like going from Catholic school to 
Woodstock” says Ripert2.  

The audience will be emotionally involved as Verveine searches to discover 
the legend her father is, as the film builds up to the finale crescendo scene: a 
historic convergence of these master chefs coming together to celebrate their 
revered friend in a breathtaking cinematic feast for the eyes.

Suzi Bittles  
Creator and Executive Producer 

For more information about the film, film development donations, and 
sponsorship opportunities, please contact: 

Suzi Bittles   
m: 512.656.7500  

sbittles@mac.com
kingmoon.com
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