#The Beginning & Evolution of Cinema (& all Laiudl)

&) The Birth of Cinema (1895)

The First Film (1895): "La Sortie de l'usine Lumieére a Lyon" (Workers leaving the Lumiére
factory at Lyon) was the first film shot with the Cinématographe camera.

Initial Reception: Shot in March 1895 and shown to a private society, it was later screened

publicly at Le Grand Café de Paris in December 1895. At this time, cinema was viewed
merely as an elitist curiosity for the wealthy.

Massive Growth: By the Exposition Universelle of 1900, cinema evolved into a permanent
feature of popular leisure culture.

3% The Golden Age of French Cinema (1930s)

Characteristics: Acclaimed aesthetically, creatively, and technically.

Early Trends: Spectators were initially drawn to "filmed theatre" and musicals featuring
famous actors like Maurice Chevalier.

Jean Renoir: The most important director of this era. His 1937 masterpiece, "La Grande

[llusion" (The Grand Illusion), is a profound anti-war film regularly ranked among the
greatest movies ever made.

@ The New Wave / Nouvelle Vague (1959)

The Catalyst: Began in the late 1950s when Frangois Truffaut won the Director’s Prize at the
1959 Cannes Festival for "The Four Hundred Blows" (Les 400 coups).

Key Pioneers: Led by a young generation of filmmakers, most notably Jean-Luc Godard, Claude
Chabrol, and Francois Truffaut.

Core Style & Themes:

Focused on "small topics" and intimate, realistic stories reflecting the daily lives of the
youth.

Broke traditional Hollywood grammar by using fast-paced storytelling and open-ended
conclusions.

Captured France's rapid modernization during the 1950s and 1960s.

#History of French Fashion & Haute Couture (s4)¥! s 4a sall)

{9 Origins of the Modern Industry



Charles Frederick Worth: An English designer working in Paris during the 19th century who
revolutionized the industry by becoming the first designer to sew his brand label into
clothing.

The Fashion Houses: Since 1900, French consumer culture has been continuously driven by
elite houses including Patou (1919), Coco Chanel (1924), Nina Ricci (1932), and
Balenciaga (1937).

& Structural Shifts in Women's & Men's Style
Pre-WWII Women's Style: Characterized by dark, ankle-length skirts (ivory, black, navy).

The 1920s & 30s Revolution: By 1925, skirt hemlines shocked society by rising above the knee.
By the 1930s, women began wearing pants.

The Gargonne Look: Pioneered by Coco Chanel, introducing short haircuts and fluid clothing
that hid body curves to revolutionize female style.

Wartime Impact on Men: Pre-war men wore trench coats and single-breasted suits. Due to
resource scarcity during World War II, men were forced to wear mismatched jackets and
trousers.

Post-War Boom & Iconic Transitions (1950s-1960s)

Youth Culture: For the first time in history, teenagers became the dominant force driving
fashion trends.

Textile Technology: Introduction of synthetic fabrics like nylon and spandex brought
comfortable, casual sportswear into the mainstream.

r.n

Christian Dior's "New Look": Emphasized soft femininity featuring rounded shoulders, a highly
fitted waist, and sweeping long skirts.

Yves Saint Laurent (1966): Reinvented modern women's fashion by adapting male tuxedos for
women, blending power with modern style.

#French Gastronomy & Culinary Culture (¢! ()

Historical Milestones

Medieval Era: Characterized by strict class divisions in food quality between nobility and
peasants.

14th Century: Taillevent became the first to formally document recipes for French haute
cuisine.

16th Century: Catherine de' Medici introduced structured, sequential courses and artistic table
presentations from Italy.



17th Century: La Varenne revolutionized cooking by introducing lighter sauces and fresh
ingredients.

French Revolution: Democratized fine dining by shifting chefs from private noble houses to
public restaurants.

Modern Rituals & Dining Formats

UNESCO Recognition: The French gastronomic meal is officially listed as an Intangible Cultural
Heritage, serving as a tool to celebrate life events and strengthen social bonds.

Meal Structure: Follows a strict, uncompromised sequence from an apéritif down to cheese
and dessert.

The Midday Lunch: Prioritizes quality of life and relaxation over work productivity, lasting at
least an hour.

Eatery Classifications:
Bouillon: Historically simple, cheap eateries built for the working class.
Bistro: Small, intimate, family-run settings serving comforting, seasonal menus.

Brasserie: Large, continuously operating venues famous for seafood and lively sidewalk
seating.

Restaurant: A broad category spanning from casual spots to high-end, Michelin-starred
venues.

Core Culinary Philosophy

The Terroir Concept: The belief that environmental factors (soil, climate, geography) shape a
food's unique, regional taste.

Technical Mastery: Relies on balancing 5 flavor profiles (sweet, savory, sour, bitter, umami)
and foundational sauce methods like roux and reductions.

Cheese & Bread Diversity: France produces over 1,200 varieties of cheese protected by AOC
laws (e.g., creamy Brie de Meaux, pungent Roquefort), strictly served after the main
course and before dessert.

Bakery Classifications:

Boulangerie: Standard bakery making staples like the Baguette (protected by strict
laws).

Viennoiseries: Buttery morning baked goods (croissants, pain au chocolat).

Patisseries: Elegant, artistic desserts demonstrating pastry mastery (éclairs, macarons).



