
Le Pommier 

Bayeux, France 

 

Food for thought, thoughts on food… 
Here is the declaration of a company: ”We were determined to ensure our company would 

adhere to good principles of Corporate Social Responsibility (CSR): we couldn’t see why it 

shouldn’t be possible to make money and be good corporate citizens at the same time. We 

decided to build the business on the three pillars of CSR: people, planet, profit” 
 

In France 60% of over-50-staff companies claim they are concerned by CSR.  

Do you think a restaurant can adhere to these principles? 

A. No, even if it tried, the business would never be profitable. 

B. Why would a restaurant bother? It’s none of its concern. 

C. All sectors are now concerned: they should be preoccupied with people, the planet and also be 
profitable.  

 

What is sustainable about Le Pommier? 
Please read the following text carefully and answer the questions below. 

 

 

“Le Pommier” in Bayeux is a well-established 

restaurant located in the picturesque medieval 

city of Bayeux, close to its famous cathedral and 

at a walking distance from the legendary Queen 

Mathilda’s Tapestry. The restaurant is well known 

by an international and French clientele, and its 

reputation is based on a specific culinary 

approach dedicated to products from the 

Normandy region.  



The owners, Isabelle and Thierry Lhuillery, are 

strongly attached to the region and its typical 

specialities from the nearby farmland and fishing 

ports. Their cooking is both original and typical. 

The owners know the local producers well. They 

have been working with them for many years. 

When the ingredients are cooked, it is always in 

the respect of their original flavour, only spices 

and fresh herbs are added in order to bring out 

the best. Therefore the restaurant is accredited 

by the “Maître Restaurateur label”. This is the 

only certificate delivered by the State for French 

gastronomy businesses. 

“Maître Restaurateur”1 is an 

accredited catering professional 

who commits her/himself to cook 

in her/his kitchen from raw 

products, mainly fresh, 

particularly from short food supply chains. This 

accreditation is awarded by the Préfet, 

representing the State, as the outcome of a 

control audit to be renewed every four years.  

� The professional has to volunteer to get into 

this process.  

� The “home made” label called « fait maison » 

in French is attributed to a dish produced in 

the restaurant kitchen out of raw products.  

� The accreditation is a guarantee for guests to 

be treated with dishes made from raw 

foodstuff, mainly fresh and produced locally.  

The restaurant was created in 1998, succeeding 

a small catering business seating 20 guests. 

Today the guest capacity is 80, with 8 full-time 

staff.  

For Thierry the challenge is to match the 

feasibility of recipes and the quality of dishes to 

satisfy customers and to live up to the 

restaurant’s reputation. As a manager he is 

strongly concerned about keeping stress-levels to 

a minimum at peak times, so the “à la carte” 

menu and daily specials are always discussed 

with the chef to tackle this particular issue. At the 

same time it improves productivity and is 

beneficial for all.  

Moreover, the business is keen on being part of 

its local, social, tourist environments.  

Thierry Lhuillery is a member of the tourism office 

board and for many years has been strongly 

committed to the promotion of the catering 

industry and its jobs as a “Trade Ambassador” 

(title delivered by Normandy Regional Council). 

Also he is involved as a leader of “Les Petits Plats 

Dans Les Grands”, an association of hospitality 

businesses whose goal is to support the 

development of CSR in the trade.  

 

The members of staff have all been trained to act 

as tutors during apprenticeships and internships, 

and the restaurant constantly offers work 

experience placements whenever possible. The 

“Le Pommier” is a dedicated partner to the 

vocational training environment.  

The staff is regularly offered 

opportunities to improve skills in 

various domains such as: 

hygiene, food safety, and foreign 

language communication 

Thierry and Isabelle are also very keen on giving 

fragile people job opportunities. For many years 

their pastry cook was a disabled person who had 

been trained as an apprentice in the restaurant.  

This very successful family-run business is a good 

example of the involvement of a catering 

establishment in Corporate Social Responsibility.  

http://www.restaurantlepommier.com/ 

http://www.lespetitsplatsdanslesgrands.fr/ 

_________________________________________ 

1. see definition (in French) : . 

https://www.entreprises.gouv.fr/secteurs-

professionnels/titre-maitre-restaurateur  

 

  



About the presentation of the 
restaurant 

 Please tick the two answers from the text showing that the restaurant is 

economically viable. 

A. Their cooking is both original and typical. 

B. When the ingredients are cooked, it is always in the respect of their original flavour 

C. The restaurant was created in 1998, succeeding a small catering business seating 20 guests. 
Today the guest capacity is 80. 

D. Matching the feasibility of recipes and the quality of dishes to satisfy customers improves 
productivity and is beneficial for all.  

Please tick the two extracts proving the restaurant has a concern for the 

environment  

A. Le Pommier’s chef commits himself using almost entirely fresh produce, mainly from the short food 
supply chains. 

B. Le Pommier in Bayeux is a well-established restaurant located in the picturesque medieval city of 
Bayeux. 

C. The owners know the local producers well. They have been working with them for many years. 

D. The restaurant is well known by an international and French clientele 

Pick out elements in the text proving the commitment of the restaurant to people 

and sort them into the boxes below. 

Commitment to staff 

wellbeing  

Commitment to the 

community 
(local people, local economy , 

people in training, hospitality trade 

ethos and development) 

Commitment to guests’ 

satisfaction 

 

   

 

  



Feedback from customers 
These fictitious reviews are inspired from comments written by customers who ate at 

the restaurant. Read them and answer the question below. 

“My husband and I had a splendid dinner at le 
Pommier in France in October. My husband 
insisted he wanted asparagus that he likes very 
much. The owner apologised and very nicely 
explained that they did not serve fresh asparagus 
at that time of the year as it would have to be 
ordered from the Southern Hemisphere. He 
recommended the seasonal vegetable pie with 
‘mesclun’ - mixed salad shoots - which was 
fantastic. The rest of the menu was totally 
delicious” Anja Green. 

“They serve tripe at le Pommier, this restaurant 
which claims they have a very good reputation! 
Totally disgusting! We were told that tripe “à la 
mode de Caen” is a typical Norman dish! Of course 
I had the “alternative menu”, which was not bad, 
but when I asked for melon as desert they 
apologised and I was told, very politely, it was off-
season! I noticed a label saying that the restaurant 
claims to be environmentally and socially 
responsible. Why should I care as a customer? I 
wanted them to call a taxi to visit the famous 
Tapestry …. Of course they were ready to do it but 
they said this was walking distance and a good 
opportunity to visit the town. That was really none 
of their business!” Andrew W 

Which of these customers should be made aware of the sustainability issue? 

 Anja 

 Andrew 

List what is not sustainable according to these two guest reviews. 

 

Customers are made aware of the restaurant policy by notices and logos which are 

put up in the restaurant. Why is this important? 

A. To involve customers so that they understand that tackling the issue is of benefit to all: the 
restaurant and the guests.  The process will perpetuate for the benefit of people and the planet! 

B. To have plenty of attractive pictures to improve the decoration and the atmosphere of the 
restaurant.  

C. To have plenty of logos and notices to impress customers and show the business is very serious. 

Reply to these customers as if you were the owner of Le Pommier. 

Dear Anja,  

 

 

Dear Andrew,  

 

 

 


