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THINK TANK 2022

Gathering 2022

Hak-Ja Han Moon

- Hon. Ban Ki-moon
Secretary General of the United Nations (2007-2016) and co-

chairman of the organizing committee of Think Tank 2022 

"As a Korean, I would like to thank the best experts in the 
world for launching Think Tank 2022... This network will 
make a difference for peace on the Korean Peninsula through 
international unity."   thinktank2022.eu
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Saehae bog mani 
badeusaeyo. Geongang 
hasigil giwon hamnida.

During a series of virtual meetings broadcast 
from Seoul, experts from around the world 
from different sectors of activity were invited 
to speak on the paths to the reunification 
of the Korean peninsula in peace in 2021. 
On this momentum, the co-founder of the 
Federation for Universal Peace, Dr. HJ 
Han Moon, proposed to create a reflection 
network or "Think Tank" for 2022.
 The "Think Tank 2022" brings together 
experts from different fields. They work 
together and pool their best inspirations 

and proposals to bring about the peaceful 
reunification of Korea.

This Think Tank  is  made up of many 
personalities such as H.E.M Ban ki moon, 
former Secretary General of the United 
Nations.
 Also, from 2022, the co-founder launched 
a national and international appeal to bring 
together one million participants via the 
internet, in order to exchange and pray for the 
reunification of the country. The Universal 
Peace Federation, which in previous years 
has worked at the international level to 
find solutions to the challenges of poverty, 
inequality, environmental degradation and 
others, is also continuing these humanitarian 
efforts. Since 2021, the co-founder said the 
time has come for peace and reunification 
on the Korean Peninsula. May families 
separated for decades be able to reunite 
and together build a united and prosperous 
nation!

 During the last rally, the Prime Minister 
of Cambodia H.E. Mr. Samdech Hun Sen 

affirmed that this kind of event "Rally for 
Peace", strengthens the culture of peace and 
mutual trust for international cooperation in 
the Asia-Pacific region. 
José Manuel Barroso ,  former Prime 
Minister of Portugal and also former 
President of the European Commission, asks 
the international community to put in place 
the best conditions to allow the Koreans 
to find themselves a path towards true 
reconciliation on the peninsula.
Also in South Korea, several mayors took 
part in the rallies, such as that of Seoul Oh 
See-hoon, Gwangju, Busan… A proposal 
from the co-founder, Dr. Moon, is to open 
a United Nations office in this Asia-Pacific 
region, the 5th, in the demilitarized zone at 
the 38th parallel in Korea. On the other hand, 
a peace park would see the light of day in 
the DMZ. These joint efforts will help bring 
peace to Korea, strengthen it in Asia and the 
world, and build an interdependent society of 
co-prosperity with common values.
Happy New Year 2022. 

patrickjpjouan@hotmail.com

2022 
The Year of 
the Black 

Tiger,
towards the 
reunification 

of Korea. 



TAE JUNG & HA RU

PYONGYANG

Korean culinary art is influenced by the concept of 
harmony in ancient Chinese cuisine. From a conversation 
between Shibo and Duke Huan of Zheng, (?-771 BC) China: 
“Harmony will bring about fruitfulness, identity will bring 
about sterility. Because from the mixture of different things 
is born the harmony which allows the prosperity of the world 
and the rallying of all peoples. » 
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Epicurean Journey
in the Bounded Empire 

Reception table at the State Residence in Pyongyang for Gloria and Bernard Montenegro, Caféothèque in 2011 

PARIS - PYONGYANG
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‘A LA COREENNE’ IN PARIS

Culinary workshops to 
learn Korean recipes 

Founded in 2018, the company Riz & Co inaugurates today in Paris its 
first Korean delicatessen Misikga (epicurean in Korean) after having 
deposited its high-end products from the Korean soil in more than twenty 
corners in food shops. French, Grande Épicerie de Paris included. With 
this new place, for the first time Riz & Co offers permanent culinary 
workshops dedicated to the ancestral techniques of fermentation, 
organized in collaboration with partners coming straight from South 
Korea. 

The Art of Fermentation
Ancestral technique developed in the 21st century 
• While research into the health benefits of fermented foods is relatively 
new, harnessing fermentation processes since ancient times to preserve 
foods are old. According to a Chinese historical text published in the 
3rd century, the Korean people already mastered an advanced technique 
for fermenting foods such as soybean paste, pickled fish, and alcoholic 
beverages. This traditional know-how transmitted for millennia fully 
reflects the Korean culinary art. Among this art, the fermentation of 
"Jang" allows the production of various sauces based on soy and chilli, 
which accompany the vast majority of Korean specialties.

• Kimchi (lacto-fermented vegetables):
A true cultural heritage and emblematic dish of Korea, kimchi originally 
corresponds to lacto-fermented vegetables. It is now as popular in Korea 
as it is around the world for its slightly spicy taste but also for its many 
dietary benefits! Generally prepared before the winter season, kimchi 
traditionally consists of Chinese cabbage mixed with other vegetables 
such as Korean radish, onion, ginger, etc., all united with many spices. 
We know more than a hundred kimchi recipes and this typically Korean 
preparation was even listed in 2013 as a UNESCO intangible heritage.

On the program for February 2022:
• February 12 & 26, 2022 from 10:30 a.m. to 12 p.m.:
Cooking Workshop: Vegan Cabbage Kimchi and Korean Kimchi 
Dumplings
• March 5, 2022 from 10:30 a.m. to 12:00 p.m.:
Culinary Workshop: Gochujang (Korean Chilli Sauce) and Light Kimchi 

*Misikga 148 avenue d'Italie 75013 Paris www.misikga.fr/ateliers

Symbiosis & symphonies: 
when Korean flavors and 
French cuisine unite 

Korean gastronomy is marvelous in that it offers an infinite variation 
of flavors that reflect its influence in the world. Bibimbap, Tteokbokki, 
kimchi and mandoo ravioli are among the most famous specialties 
in France, but Korean cuisine is far from being limited to these 
dishes. No more than dishes from the south of the peninsula alone. 
In Paris as in the provinces, many restorers have opened places that 
have become so many recognized addresses in the small world of 
contemporary haute cuisine, far from the cliché "Korean restaurant of 
traditional specialties". Innovative and creative, these chefs are also 
entrepreneurs with management know-how.

Among these epicurean addresses, here is a beacon of refined meals, 
to be discovered on the occasion of the Korean New Year, Seollal on 
February 1, 2022.
The Soon Grill Champs-Élysées offers Salpuri, Seungmu and 
Chunnaengmu as main courses as well as Korean-style desserts titled 
Eunhasoo (Milky Way), Daeboreum, Gureum, Balwoogongyang, etc. 
The Bangjja Yugi tableware, flown in from Korea, adorns all meals 
with golden notes...

The spaces of the Soon Grill Champs-Élysées, which promise delights 
and wonders to one hundred and twenty guests (110 in the main room, 
10 in the private lounge) celebrate the Buddhist dance Seungmu, 
listed as Korean intangible heritage, according to the wishes of the 
CEO. Han Seong-Hak who entrusted the design of his restaurant to 
the architect Im Woo-jin, 2021 winner of the prestigious Leonardo da 
Vinci Prize at the Florence Biennale. Im Woo-jin is the first Korean 
architect to receive such a distinction, which also rewards Aube 
Architectures, his firm in France… and the flair of Chef Han. 

Soon Grill Champs-Elysées
10 Rue du Commandant Rivière, 75008 Paris
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KOREAN DESSERT 

Bibimbap and bulgogi, popular everywhere, are known in 
France, but it's really hard to find someone who has any 
idea what Korean desserts are. However, an opportunity 
is opening up to link them to Japanese desserts which are 
now attracting attention and are in fact similar to them. 
Hotteok and its vanilla ice cream, similar to Korean 
cinnamon rolls, found success at Yoon's Sikdang (a 
program where top Korean stars run restaurants overseas). 
There is also the very interesting story of this young man 
who managed to sell hotteok in a street snack in Denmark. 
However, the Korean dessert still has a long way to go.

Why are Japanese desserts better known in France? 
Perhaps because many French people have encountered 
Japanese desserts such as melon bread, mochi and 
dorayaki through cartoons: Japanese culture, including 
its food and gourmet variations, has thus become very 
familiar and attractive to the French.
In my eyes, many Korean desserts or snacks could 
succeed here. Such as crucian-shaped Bungeoppang with 
sweet red beans in a pancake batter, or various types of 
fusion rice cakes reminiscent of some French pies, or 
sweet stress-relieving yanggaeng in one bite of macaroon 
and Injeolmi toasts on white bread offered by a famous 
cafe. Because another way to become popular seems to 
be creating new Korean-inspired snacks with French 
ingredients. Or the other way around: French desserts in 
appearance, but containing Korean ingredients… A play 
on the familiar hiding the strangeness. Or of external 
Korean beauty, but to the familiar taste here. 

In Korea and the United States…
Appear desserts that aim for a healthy sweetness: syrup 
of fruits or starch instead of sugar, and vegetable flour, 
digestible and nutritious, to replace ordinary flour. In the 
United States, cauliflower is already popular as a flour 
substitute because it has nine times fewer carbohydrates 
than the same amount of rice and is gluten-free. While 
tortillas and pizzas made with cauliflower are already 
widely adopted in the United States, Oprah Winfrey 
recently attracted attention by presenting a frozen pizza 
made of this substitute on TV.
Tigernut is also a super food that the global food market 
is looking at. This kind of almond is rich in dietary fiber 
and is known to help lower cholesterol. As tiger nut has a 
unique sweet taste, the variety of chips, snacks and bread 
using tiger nut powder is increasing. 

But Korean desserts are made 
on the same principle: based on 
flours other than wheat flour, and 
favoring cereal syrups or dried 
fruits instead of sugar. 

We can say that they are riding the same current, and 
predict that they will gain popularity in foreign markets.
In fact, those who two years ago in November in Paris or 
New York encountered Korean desserts for the first time 
at the dessert pop-up store "Sweet Seoul" were unanimous: 
"It's not too heavy and has a wholesome sweetness" This 
near wonder filled me with joy! 

SPC Samlip sells Gungjung Honey Yakgwa, made from 
traditional Yakgwa, as a dessert in approximately 250 
Costco stores across the western United States, including 
those in Seattle and San Francisco.
There is also a case of using Chocheong as a sugar 
substitute. Chocheong is made by saccharifying the grains 
with malt and then fermenting them for a long time, 
and has the advantage of having a higher sugar content 
than honey and… fewer calories. Daeheung Foods, a 
company specializing in the manufacture of wheat grass, 
has launched Better than sugar, a fermented oriental jam 
made from cereals and fruits, with no added sugar. This 
product was first introduced to the European market 
in 2017 before being marketed in Korea. At that time, 
it was simply presented as "fruit jam made from rice 
syrup", without insisting on the strange novelty of the 
process. More and more, sugar-free desserts using natural 
sweeteners are coming to Korea.

Dessert is a traditional part of the French meal, and in 
France most restaurants have a pastry chef who only 
takes care of dessert, so dessert culture is very important 
here. Presenting Korean desserts in France is a great 
opportunity to promote Korea beyond K-pop. So I will do 
my best to become a contributing Chef. 

Healthy sweet 
desserts are 
no longer an 
oxymoron 

By Jun Jae-young, dessert chef 

The first reason for my 
coming to France nine 
years ago was… to 
taste the most delicious 
desserts. At the time as 
an office worker, it was 
a dream for me to go 
and taste desserts in the 
land of desserts. Because 
dessert is one of the 
words associated here 
with France. On the other 
hand, if you ask non-
Koreans about Korean 
desserts, few will know 
what to say. Let's think of 
Yugwa, Yakgwa, Sikhye... 
Here is a traditional 
Korean dessert that is 
considered only as a 
snack for the elderly on 
Chuseok Day or New 
Year's Day Seollal.

@naeja_and_co
mugwort-jeolmi castella, which is topped with fillings such as rice cakes, 
cream, and soybean paste at Naeja-dong Seochon Village, Seoul 



Kim Il-sung Kumsusan Palace 

Ônomad : (Baik Ki-wan has been dedicated to the 
Korean people, ethnic and democratic movements 
in the peninsula since the 1950s. Baik passed away 
and an altar to honor him was erected in the 2nd 
arrondissement of Paris from 18 to February 20, 2021, 
where you visited. What has been the impact and 
influence of the Baik Ki-wan Reunification Institute, in 
your view or that of the historically closer North Korea   
AAFC? 

Patrick Kuentzmann : Historically, the Franco-Korean 
Friendship Association, founded in 1969, has been close 
to the Democratic People's Republic of Korea (DPRK, 
North Korea). From 1969 to 1989, the association was even 
called "Paris-Pyongyang". But, following the democratic 
developments that took place in South Korea at the end of 
the 1980s, the association took its current name, "Franco-
Korean Friendship Association", to clearly indicate that it is 
an association of friendship with all of Korea. In particular, 
the Franco-Korean Friendship Association lends its support 
to those in South Korea who campaign for inter-Korean 
dialogue and for a peaceful reunification of Korea by the 
Koreans themselves, in the spirit, in particular, of the North-
South Declarations of June 15, 2000 and October 4, 2007. Of 
course, the reunification of Korea is a matter of justice for the 
Korean people, divided against their will by the great powers 
after the Second World War. It is also a matter that concerns 
the whole world because the Korean peninsula is a "hot spot" 
where some of the most powerful armies in the world face 
each other with the most destructive weapons. 

Ô  : Given that France does not have normal diplomatic 
relations with the North Korean state, what is the 
objective of your association in France? Can you 
describe the association and its members? 

PK : France is one of the two countries of the European 
Union, with Estonia, not to have full diplomatic 

relations with the DPRK. This is an abnormal situation 
and contrary to the diplomatic tradition of France: to 
recognize States and not political regimes. The Franco-
Korean Friendship Association, whose members come 
from all political and social backgrounds, wants to 
warn about this diplomatic anomality which harms the 
interests of France and those of peace in the world. 
Indeed, France, a permanent member of the United 
Nations Security Council, could play a major role in 
easing tensions on the Korean peninsula if it had a 
balanced policy with the two Korean states. This is 
unfortunately not the case. 

Ô  : What events does the AAFC organize? 

PK :  The Franco-Korean Friendship Association provides 
support to humanitarian organizations operating in North 
Korea (the French Secours Populaire, in particular). 
It also organizes conferences and cultural events (film 
screenings, exhibitions, etc.). Finally, it helps to organize 
the stay in France of Korean delegations (North or South), 
as during the arrival in France of former South Korean 
"comfort women", victims of the Japanese army during 
the Second World War. Unfortunately, with the Covid-19 
epidemic, few events have been able to take place since 
2020. 

Ô : What trips to the North have been made by you and 
the members of the association? 

PK :  

Personally, I went to North 
Korea ten times between 
2005 and 2018. 
I went to North Korea for the first time in 2005 with the 
Belgium-Korea Friendship Association "Korea is One". 
I joined the Franco-Korean Friendship Association the 
same year and therefore made the following nine visits to 
delegations of the Franco-Korean Friendship Association. 

Ô  : South Koreans are very curious about news from the 
North but they are not allowed to visit it, therefore unable 
to get valuable contacts and information, especially from 
separated family members. Can the AAFC be a source of 
information for South Koreans? 

PK : The Franco-Korean Friendship Association will be 
happy to respond to all Ônomad's requests. Unfortunately, 
with the Covid-19 epidemic, travel to North Korea is 
impossible and we can no longer be "direct witnesses" to 
what is happening in North Korea. 

Association 

 Franco-Korean Friendship
    Interview with Patrick Kuentzmann

                                                                           'general secretary of Association d'amitié franco-coréenne'
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because 
the Korean 
peninsula 
is a "hot 
spot" 
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BLACKMAIL ‘BORDERS’ 
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BEYOND ‘BORDERS’ 
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CAFÉOTHÈQUE 

likely to open to them not only 
the doors of the world but 
those of the senses... 
Written by Alain a.

DID YOU KNOW  tha t  about  ten  years  ago, 
somewhere a country succeeded in two times seven 
days and in an unsuspected discretion, to:
a – organize the transfer of three high-tech machines – 
the best in their category – related to the second export 
product in the world (by volume, after oil)?
b – import the equipment to create from scratch a 
first laboratory for the study and analysis and expert 
manufacture of the second liquid consumed by human 
beings on the planet (by volume, after H20)?
c – Convince three of the best placed people to fly 8765 
miles as the crow flies in order to spend another twelve 
days in the tightly guarded bosom of one of its many 
ostentatious and mysterious state residences?
And all these (the acquisition of equipment, the lab, the 
teachers) in order to train in just ten days – but ten days 
that shook the world would have once titled John Silas 
Reed – forty-six of its nationals to an elite program 
likely to open to them not only the doors of the world… 
but those of the senses?

Do you also know that this same small country (in 
fact no, don't think small) had been able in a single 
night, the day before the first morning of this "training 
program", to translate into the mythical alphabet of 
his language (not Latin), then to put in pages and in 
the stride publish in forty-six copies (if we do not take 
into account supernumerary and secret copies) a set 
of two Manuals of one hundred and two pages in all 
abundantly documented delivering all the secrets one 
can dream up about this very extraordinary liquid and 
how it is made?

Can you guess which country was the instigator and 
sponsor of these exploits?
Switzerland ? No, look further… The Vatican — tss. 
Bhutan, Wakanda? Maybe someday. Cuba? There's an 
idea but they don't need it, look to the East. - China ? 
Infinitely too big, however you burn.
Because the state-of-the-art laboratory assembled in 
less than 15 days; machines in the same period of time 
purchased, transported, tested, commissioned; the raw 
gold material selected, vacuum packed, packaged, 
imported; the formators seduced, convoyed, silenced 
and welcomed, dazzled, and nurtured and pampered; 
and manuals translated into Hangeul at the speed of 
Cholima? It all happened for real, it all played out… 
… between Paris and Pyongyang in the fall of 2012. 
The country that initiated everything was 북조선 , 
the Democratic People's Republic of Korea. 

Which country, considered one of the most closed in 
the world, there at least opened up. Which country, 
measured as one of the poorest on the planet and the 
most deprived, there, as in many other times on issues 
that are otherwise heavy, technical and serious, has been 
able to deploy stubborn resources, and very quickly 
and very effectively. Which country has no official 
recognition in France but a whispered representation 
in the 14th arrondissement, and from time to time in 
Paris some emissary. However, it is by order of one of 
these unrecognized emissaries that the Caféothèque 
de Paris, a world-class specialty coffee fair, a Parisian 
Mecca for tasting local coffees, the primary site for the 
production of Caféologie, study and classification of the 
great coffees of the planet, sent to North Korea three 
Coffee Masters, three professors, three ambassadors: 
its founder Gloria Montégro, her husband Bernard 
Chirouze, as well as their assistant Daniela Capuano. 
To assure between October 1 and 10, 2012 training 
in Pyongyang, in simultaneous translation by a local 
interpreter, of forty-six young people, Korean men 
and women, in these two professions that cannot be 
separated, barista and coffeeologist. Graduates. 

Machine  ins ta l la t ion , 
under the wing of Bernard 
Chirouze 

ten days 
that shook 
the world 

 A l'écoute des cafés, manuel de caféologie, Gloria Monténégro , La Caféothèque

From the right bank of the Seine to the capital of willows 
Secret Mission for Elite Training 
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And maybe my husband was saying that so 
he wouldn't have to answer, wouldn't have 
to refuse. Except Mr. Ri took a little black 
notebook out of his pocket, and then a red pen, 
and he just said, "I'm listening." »

Maybe also that Mr. Ri's proposal had touched 
something very deep in them. They travel a 
lot, Bernard and Gloria, and often improbable 
ones, because by profession, passion and 
conviction they defend local coffee, this fruit of 
the heavy work of small independent producers 
that they represent in their sensitive way, that 
they go to meet in the Tropics, from whom 
they buy grain directly, with whom they sign 
honorable contracts that respect the product, 
the work and the human. Gloria Montenegro 
likes to say that “coffee is like wine. Except 
that grapes are grown in the North and made 
into wine in the North making the North 
profitable, while coffee is grown in the South… 
but roasted in the North, making the North 
profitable. So going to Pyongyang, training 
baristas to come from a country so against 
everything, so against that, maybe it touched 
her heart…

“Mr. Ri told us that his mission was to find 
the best coffee in Europe, and he found us. 
The best school, the best opportunity for his 
country, and that was us" recalls the creator 
of the Caféotheque: "but we did not expect 
that when an Illyushin Il-62 landed without 
flight electric controls on the bumpy tarmac of 
Pyongyang, the top two floors of an absolutely 
deserted state residence were reserved for 
us: on the fifth the presidential suite, and the 
entire sixth ready to be transformed into a 
state-of-the-art coffee school - with course 
equipped for simultaneous translation, and a 
gleaming laboratory large enough for around 
fifty students, teachers and translators to work 
together, using an impeccable Gs3 Marzocco, 
the rolls of professional machines, a Rancilio 
2 groups ready to roar, two corporate Jura, 
Masser grinders, backpacker caféologist or 
gipsy barista cases, everything you need 

from cups, glasses, tumblers, pitchers, milk 
jug, tampers, bodum, shakers, trays, spoons, 
various saddles… But also white sugar, brown 
sugar, Monin syrups, chocolates, and rags, 
sponges, tea towels, aprons. And 40 kg of 
coffee from 20 plantations selected and roasted 
by ourselves.
"And again, we hadn't met our students!"  

These twelve days in Pyongyang 
were a dream. 
“Certainly we stayed at residence. Admittedly, 
we saw the city only watched, we had lessons 
from 8 hours each morning until evening. But if 
one thing struck me straight away, and if from 
this extraordinary experience only one fact 
would remain for me, a fact that is renewed at 
each dawn, it is the dignity of North Koreans. 
In front of us, around us, always on time, both 
patient and eager, respectful and passionate, 
and calm, lucid and smiling" 
46 young Korean men and women drank 
our words... as one savors a real coffee, 
discovering the analytical protocol with a 
sense of openness and such a desire to learn! 
And hiding without seeming to think about it 
for a second their great difficulties in life. All 
already professional, already linked to coffee 
to varying degrees. We had already-baristas, 
bartenders, roasters, farmers, waitresses, a 
chemist, a former fisherman...
"second part to be continued… in Onomad march"
The Cafeotheque 50 rue de l'hôtel de ville, Paris
Pont-Marie metro station. 9 a.m. to 7 p.m. daily 

I never heard one of them 
complain about the system, 
complain about the schedules, 
complain about anything. Only 
counted to learn it. They had an 
uprightness, a desire, an impetus. 

PYONGYANG IN 2011

.As an international export product,
coffee comes second, just behind 
petroleum.

.Coffee is the most consumed drink 
in the world, just after water. That 
is more than 2 billion cups drunk 
every day that pass on the planet. 

2012 - In this first year of Kim Jung-un's 
governance, North Korea aims to build a brigade 
of high-level tasters and preparers who would 
then provide exceptional service. This one, 
dispatched between large hotels and high-end 
bars in Pyongyang would encourage business if 
not luxury tourism by demonstrating to foreign 
visitors and contract providers that the hermit 
country knew how to offer the best coffee in 
the world – sweet expression, is'nt this ? of 
extraction and flavor a bit ironic when one thinks 
that up to now the espresso had been disdained 
by Juche because it had long been associated 
with Capitalism. But at the end of the endings the 
nectar would trickle down, the freshly-educated 
baristas swarming across the country in this 
undeniable transfer of technology, savoir-vivre 
and pure pleasure initiated by a daring blitz-
training operation.

"I was very lucky" smiles Gloria Montenegro, 
"Initially when Mr. Ri made this proposal to 
us, my husband did not want it. I can't say how 
he convinced us, if it was by the extraordinary 
surprise that his request made us, or if it's 
something else. Admittedly, Mr. Ri had become 
a regular at our Caféothèque in a few months, 
but he was so polite and discreet, so silent that 
we would never have imagined that he had a 
language… Or that he would speak to us one day. 
And to offer what? To go to a country ostracized 
by nations, invited by its government, to train 
thirty baristas there (he had said 30). And within 
a fortnight: because it was September 13 and Mr. 
Ri had just said that our mission should start on 
October 1, sine qua non. There, Bernard said “Ok, 
but our condition is that your government buys 
all the equipment that we will say. And matters. 
And install it. In fifteen days.” 

Because in this group and I have never seen that 
elsewhere,  for each the 'we' took precedence over 
the 'I'. It blew me away. 

Discovery of the Caféology protocol: extreme attention directed towards the analytical tasting of local coffees 
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DOMINIQUE DESAIX

Dominique Desaix,
Honorary Consul of the 
Republic of Korea in Rouen
Former principal of the 
Lycée-Collège Camille 
Saint-Saëns in Rouen from 
2006 to 2016 

Testimony of: 
Mr. Dominique DESAIX 

At a time when many wise observers evoke in their 
editorials or on television sets a "world after", inexorably 
destined to economic, social, cultural and political 
upheavals, I must admit that it is particularly pleasant for 
me to return on the "the sdays before" and in particular, 
on the Korean experimentation, carried out for a decade 
under my direction, at the Camille Saint-Saëns high 
school in Rouen.

Originally, nothing in fact predisposed this Rouen 
establishment, located 110 km from Paris and 9000 
km from Seoul, to embark on such an adventure. It 
must be admitted, it is by the greatest chance, simple 
coincidence or sign of fate that I am led to make a first 
contact with the team of the educational service of the 

Korean Embassy,   organizer of an exhibition photography 
in the premises of the Rectorate of Rouen. This first 
meeting, where everything begins, is the occasion, and the 
expression is far from being exaggerated, of a real love at 
first sight... both cultural and educational.
The opportunity is thus given to me during this first 
contact, to glimpse behind the apparent smiling rigidity of 
my interlocutors, warm people, passionately attached to 
their country, efficient, determined, pragmatic and anxious 
to move the file forward quickly.
In the wake of this brief meeting, the two parties decide to 
build a common project. The Korean side, masterfully led 
by Mr. Kim Chajin, is responsible for recruiting qualified 
speakers. All of them must be able to introduce twenty-
eight fifth-grade and thirty-five second-grade students to 
topics as diverse as: calligraphy, traditional ceremonies, 
gastronomy, dance, music, martial and ancestral arts 
Koreans.

For my part, I have little difficulty in finding among the 
teaching staffs, two teachers, particularly happy to be 
able to benefit from the right to walk off the beaten track. 
I entrust them with dealing with Korean geography, 
history, economics and diplomacy. It would nevertheless 
be an insult to the truth to say that the entire educational 
community of the Lycée Saint-Saëns applauds with both 
hands and adheres to this partnership from the outset. A 
handful of teachers are frankly opposed, not to say hostile, 
being in principle against everything that does not enter 
into the official programs of the Ministry of National 
Education. Still others, who know little or nothing about 
Korea, do not see the point of students working on such 
an "exotic" and distant country.
Some, finally, have fun with it with more or less humor, by 
ingeniously, for example, regularly asking the colleagues 
involved if they intend to work on North Korea... Not 
backing down from anything, one of among them even 
goes so far as to suggest that they rename the Lycée 
Camille Saint-Saëns to Lycée Camille Samsung…… 

When Utopia 
Becomes Reality 
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On the other hand, the vast majority of the 
educational community follows the evolution 
of the workshop, certainly at the beginning 
with circumspection, then in front of the 
quality of the animations proposed and the 
positive feelings emanating from the pupils and 
their parents, with interest and benevolence. 
The supervisory authorities are more or less 
on the same wavelength. It will take them a 
little time to become aware, especially when 
publishing flattering articles in the local media, 
of the quality and richness of the experience. 
They will end up fully dubbing it, making it a 
strong axis of the Academic Project.

The success of the workshops is such that 
their reputation does not take long to cross the 
walls of the establishment. As a result, several 
vocational colleges and high schools of the 
academy followed in the footsteps of the Lycée 
Saint-Saëns and decided to embark on the 
same experiment in turn. Thus, it is under the 
leadership of Dr Moon Kyu-yung, in charge of 
the Korean course at the University of Rouen 
and Mr Jean-Joseph Le Brozec associate 
professor of history and geography at the 
Lycée Camille Saint-Saëns that the workshops 
put in place and very quickly find their cruising 
speed, constantly arousing in the students, an 
interest and an undeniable enthusiasm.
After the departure under other skies of our 
two pioneers, it is, Mrs Véronique Archeray, 
Presidente of the local AFELACC and Mrs 
Aline Desmorat, associate professor of history 
and geography who take up the torch with as 
much enthusiasm and the same success. For 
their part, the services of the Embassy of the 
Republic of Korea are contributing their stone 
to the building to ensure the proper functioning 
and sustainability of the system. The heads 
of the education department, in particular, 
Ms. Bouriane Lee, Ms. Choi Jung-rye and 
Mr. Kim Chajin, are at all times valuable 
resources for resolving stewardship problems 
or for suggesting areas for improvement and 
enrichment. of the project.
 
This is how over the years, twice a week, the 
Rouen establishment is transformed into a 
Seoul high school. The rite is immutable, the 
speakers, before taking charge of the students, 
their arms loaded with the most diverse objects, 
brushes or musical instruments, sometimes 
dressed in traditional costumes, never fail to 
pass by to greet the direction, sense of courtesy 
and respect for the hierarchy oblige. 
They are sometimes accompanied by the late Mr. 
Kim Yang-hi, honorary consul who will remain 
one of the most fervent supporters of the project.

What satisfaction for the Headmaster, when 
during his peregrinations in the establishment, 
he can, depending on the day, contemplate the 
students carefully reproducing the letters of 
the Hangeul syllabic alphabet, discover them 
dancing to the sound of the tambourine, see 
them trying to break planks under the watchful 
eye of a great Taekwondo master, or even 
admiring them contorting to the rhythm of 
K.Pop. What a godsend for him, to be invited 
to a tea ceremony, orchestrated by students 

dressed in elegant hanboks and once a year, to 
be invited to share with them a spicy meal… 
very spicy with kimchi.
However, it would be quite unfair to limit the 
interest of the workshops to a simple setting 
up of various activities. The latter will have, 
well beyond the perimeter of a class, given the 
possibility to the whole of an establishment, 
a city and a region to discover or even to 
decipher, via the organization of concerts, 
conferences, festivals, the most significant 
aspects of a vibrant Korean culture and 
civilization. 

In addition, these workshops will have had 
the merit of facilitating the establishment of 
school exchanges and giving the opportunity to 
several classes of Korean high school students 
to stay in Normandy, and to young Normans to 
immerse themselves in the way of life Korean 
families while enjoying the unique atmosphere 
of a prestigious high school in Seoul. These 
trips will be the occasion of a real culture 
shock for the teenagers of the two countries. 
They will not be limited to students and will 
lead a few years later to exchanges of teachers.
Moreover, they will constitute the necessary 
bridgehead that will allow the Korean language 
to make its official entry into the French 
education system.

Finally, and this is undoubtedly the most 
important fact to their credit, they will be at the 
origin of the birth of deep bonds of camaraderie 
and friendship between high school students, 
teachers and diplomatic and educational 
officials of the two countries, all in search of 
mutual understanding and enrichment.

Sometimes I wonder about the reasons for 
such success. The "Korean wave" carrying a 
rich culture, sweeping the world has greatly 
facilitated things by arousing an interest, 
as incredible as unexpected among many 
young French people. The workshops came 
at the right time to amplify the phenomenon 
and quench their thirst for knowledge and 
discoveries. The judicious choice of speakers, 
all experts in their field, their undeniable 
pedagogical and human qualities,  their 
constantly affirmed desire to interest students, 
is also no stranger to this success.

Finally, strong in their moral and pedagogical 
author i ty,  the  diplomat ic  and rectora l 
authorities, by unreservedly supporting the 
workshops, have largely weighed on their 
legitimation with everyone.
By way of conclusion, I would absolutely like 
to thank the diplomatic and rectoral authorities 
who granted me the privilege of supporting, 
piloting and living this project from the inside, 
without forgetting, of course, all the actors 
involved who directly or indirectly from afar 
have provided valuable support for its proper 
functioning. 

I wish to assure Bouriane, Kyu, Véronique of all 
my gratitude and my deep appreciation for the 
quality and density of the work accomplished 
during all these years. Without their investment, 
their enthusiasm, their nerve, their good humor, 
never, ever, could this project have met with 
such success. I would also like to reaffirm all the 
respect, admiration and affection I have for one 
of the most humanist and Francophile Koreans 
I have ever met through this experience. I 
want to talk about my friend, the brilliant and 
elegant, Mr. Uhm Kyu-Back, President of the 
Yang Chung High School Foundation in Seoul 
and initiator of school exchanges. I hope that 
many French secondary schools will once again 
embark on this type of cultural cooperation and 
that they will not miss the opportunity to taste 
this incomparable sensation of vertigo in the 
face of the multitude of possibilities it opens up. 
A page turns. The time has come for me to listen 
to the song Arirang over and over again and to 
think with nostalgia of the happy days spent 
with each other, in Rouen, Paris and Seoul. 
 

It is also largely thanks to their influence that writers 
such as Kim Oon, Kim Yong-ha, Chang Kang-myoung, 
directors such as Yim Kwon-taek, Bong Joon-ho, Park 
Chan-weok, Lee Chang-dong, musicians like Psy, Nah 
Youn-sun, without forgetting K-Pop groups and many 
others, are now an integral part of the cultural universe 
of a significant part of French people.

TRAVEL TO KOREA 
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