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Preparing food with La Cornue’s
and ranges is akin to immeAsing
100 years of family-honed Frenck
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h, Paris. The culturally rich French capital,
birthplace of the Michelin star and home
to inspirational chefs and fastidious
cuisine, will always feature in many
epicureans’ fantasies. For the city’s culinary masters,
the kitchen is a sacred milieu in which the stove is
both vessel and centrepiece. And in the best of these
kitchens, it is not uncommon for one to find a La
Cornue stove or oven occupying pride of place.

A maker of fine French artisan kitchen stoves and
ranges, La Cornue’s history ranks among the most
important in the country’s culinary heritage. The
company was founded in 1908 by Albert Dupuy,
who invented the world'’s first gas-operated vaulted
oven (also known as baker’s oven).

Albert’s design was inspired by underground vaulted
ovens, in which hot air is naturally circulated. His
oven was famed for its arched form that helped
distribute heat evenly. As such, food prepared in

it was never over-done and retained its moisture,
flavour and nutrients. In many ways, Albert’s creation,
which saw innovation, quality and functionality

as means to gastronomic perfection, continues to
define La Cornue.

After the passing of Albert in the 1950s, his son
Andre took over as brand president. If Albert played
the role of innovator, Andre can be credited as the
one who imbued La Cornue with its artisan verve.

A gourmet, skilled technician and most importantly,
an inspired designer, Andre brought La Cornue up to
date in those decades by introducing product lines
that brandished artistic designs. Indeed, La Cornue’s
contemporary wares, which blend provencal-style
designs with riveting colours and material finishes,
bear the Andre’s imprint.

Boasting chassis

made of robust metals
including cast iron,
steel, solid brass and
enamel, each Chateau
and Cornuchef product
is hand assembled

by a single craftsman
from start to finish.
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Today, La Cornue is 103 years old and into its third-
generation ownership, overseen by Xavier Dupuy,
who assumed the role of brand president in 1985.
Holding resolute to his predecessors’ philosophy and
values, Xavier is not one to rest on the laurels of his
predecessors or succumb to the commercial lure

of mass expansion. (Interestingly, despite fervent
demand for its products, La Cornue’s atelier, which is
located just outside of Paris, employs just 60 staff.)

Instead, he continues to maintain the brand
intimacy that La Cornue has built over the years
and its clientele have come to appreciate. This is
done by upholding the marque’s traditional
artisan ethos while introducing high-tech features
into new products.

A highlight among the company’s latest offerings is
the Grand Palais 180. Worthy of its name is its sheer
size and style. At close to 6ft in length, it packs in a
host of features like an enamel-coated aluminium
reversible griddle, lava rock grill and a ‘French Top’
burner to accommodate multiple sauce pans. The
chrome steel top features a comprehensive choice
of permutations, including a variety of cooking area
configurations, as well as a choice of 25 different
colours and finishes for work surfaces.
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In addition, La Cornue has extended its business to
include a bespoke kitchen set-up service known as
Culinary Architecture, as well as a range of kitchen
accessories featuring chopping boards, pestles and
mortars and copper pans.

For aficionados, however, the opulent, made-to-
order Chateau and Cornuchef kitchen ranges are La
Cornue’s crowning glories. Boasting chassis made of
robust metals including cast iron, steel, solid brass
and enamel, each Chateau and Cornuchef product
is hand assembled by a single craftsman from start
to finish. This allows for stringent quality checks to
ensure every last detail is up to mark.

With such meticulous craftsmanship, all La Cornue
products take at least two months to be delivered.
The company cheekily advertises that even the
Queen of England would have to wait her turn as

it "wouldn't know how to make it any quicker” Not
that the Queen - or any of us for that matter — would
mind, of course.



