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MSUMUN Statement on Mental Health 

Michigan State University Model United Nations (MSUMUN), the holding company of 

Red Cedar Model United Nations (RCMUN), is committed to fostering a safe and secure 

environment for all delegates, staff, and advisors. In this, MSUMUN operates with a zero-

tolerance policy with regard to any and all instances of harassment and discrimination. Further, 

MSUMUN is committed to promoting the mental health of its participants and requires all 

participants to act with compassion, grace, and understanding. MSUMUN encourages 

participants to step out of their committee room and/or speak with a trusted individual if they are 

feeling overwhelmed or are otherwise uncomfortable.  

Moreover, MSUMUN recognizes that some of its committees may include references to 

or discussions of sensitive topics. While MSUMUN values the discussion and awareness of these 

topics and a delegate’s obligation to accurately represent their assigned role, all participants who 

engage in any bigoted, racist, sexist, homophobic, ableist, or other such comments or sentiments 

will be subject to appropriate disciplinary action at the discretion of MSUMUN’s Secretariat. 

Additionally, in all things, MSUMUN pledges its Secretariat and staff to maintain 

approachability and inclusivity; if any participant has any questions, comments, or concerns they 

are encouraged to contact MSUMUN’s Secretariat or, in the case of delegates, its staff.  

All participants should be aware that MSUMUN’s Secretariat and staff are designated 

mandatory reporters with MSU’s Office of Institutional Equity while operating within their roles 

before and during the conference. 
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MSU Provisional Land Acknowledgement 

“We collectively acknowledge that Michigan State University occupies the ancestral, 

traditional, and contemporary Lands of the Anishinaabeg – Three Fires Confederacy of Ojibwe, 

Odawa, and Potawatomi peoples. In particular, the University resides on Land ceded in the 1819 

Treaty of Saginaw. We recognize, support, and advocate for the sovereignty of Michigan’s 

twelve federally recognized Indian nations, for historic Indigenous communities in Michigan, for 

Indigenous individuals and communities who live here now, and for those who were forcibly 

removed from their Homelands. By offering this Land Acknowledgement, we affirm Indigenous 

sovereignty and will work to hold Michigan State University more accountable to the needs of 

American Indian and Indigenous peoples.” 

Rules of Procedure  

Article I: General Rules 

1. Delegates are expected to adhere to all regular RCMUN XII rules and standards of 

decorum. 

2. In the event of a dispute over the Rules of Procedure, either those of RCMUN generally 

or The Rise of Rat-Run Restaurants: Ratatouille 2010, the RCMUN Secretariat will be 

the ultimate authority of appeal. 
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Article II: Meetings 

1. All of The Rise of Rat-Run Restaurants: Ratatouille 2010’s meetings shall be attended by 

all specified members of the committee, unless otherwise authorized by the RCMUN 

Secretariat. 

2. Unless otherwise indicated by the RCMUN Secretariat or The Rise of Rat-Run 

Restaurants: Ratatouille 2010 staff, all meetings of the committee will be held in the 

specified The Rise of Rat-Run Restaurants: Ratatouille 2010 room as designated by 

RCMUN. 

Article III: Agenda 

1. Items for debate may be pulled from the background guide but are not limited to what is 

explicitly mentioned. The Rise of Rat-Run Restaurants: Ratatouille 2010 staff would like 

to see well-rounded and well-researched delegates bring new and relevant topics to the 

table. 

2. Any Committee member may make a motion to restrict debate to one topic. If this motion 

passes, debate shall be limited to the topic specified until such time as another motion is 

made to either change the topic under consideration or return to general debate. 

3. If at any point a timed crisis should arise, the Crisis Chair shall immediately declare it as 

such and limit all debate to the topic of said crisis, upon conclusion of the crisis, debate 

may or may not return to the previous topic. 
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Article IV: Conduct of Business 

1. The Rise of Rat-Run Restaurants: Ratatouille 2010 proceedings shall be conducted in the 

form of a permanent Moderated Caucus until such a time that another delegate makes a 

motion to change this. 

2. Delegates may motion for either a Roundtable or a Straw Poll. A Roundtable consists of 

the Chair recognizing each Board member in turn to speak for a specified amount of time 

on a specific topic or proposal. A Straw Poll consists of delegates giving their probable 

vote on a specific proposal. 

3. Occasionally, representatives of parties to a crisis who are not necessarily on the 

committee may become available to meet with the committee members. If this should 

happen, the Chair will announce their availability and invite them to address the 

committee. At the conclusion of a representative’s presentation, if they are available to 

answer questions, the Chair shall call upon members until such time as either there are no 

more questions, or the representative must depart. Upon a representative’s departure, 

debate may or may not return to the previous topic. 

Article V: Types of Proposals 

1. Directive: A directive requires only one sponsor, though it may have more. The number 

of required signatories is up to the discretion of the Chair. A committee member need 

only move to introduce a directive in order for it to be considered by the entire 

committee. 

2. Press Releases: A press release is usually passed in lieu of a directive if doing so is more 

likely to make the committee’s intentions clear. A press release is written either in the 
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form of a directive or a press release; it requires the same number of sponsors and 

signatories as a directive. 

3. Communiques: A communique is an external communication from the entire committee 

with a non-committee member. Such a communication can include anything from a 

request of support to negotiations, to even a threat. Passing this type of document can 

also result in the person being contacted meeting with the committee if requested. 

4. Upon introduction, a directive, press release, or communique is discussed non-

exclusively along with all other committee business. 

Article VI: Voting 

1. Votes may be entered as Yeas, Nays, or Abstentions. 

2. Any delegate who designates themselves as “Present and Voting” during roll call may not 

abstain on any matter.  

3. Votes on non-substantive proposals or procedural matters will be passed by the 

affirmative vote of a simple majority of committee members. Abstentions are allowed on 

non-substantive proposals, but not procedural matters. 

4. Votes on substantive matters will be passed by the affirmative vote of a simple majority 

of committee members. 

5. In all cases, a simple majority constitutes more than half of the Yea and Nay votes. 

 

Remaining Points 

1. A two-notepad system will be used for sending crisis notes in committee.  
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2. Bring depth to your notes - when you reach out to characters for resources or favors you 

should establish the relationship and give them motive to help you. 

3. Be creative but realistic within the realm of the committee.  

4. Any rules and regulations are subject to change at the discretion of the Chair.  

5. If you have additional questions, please visit the RCMUN Website  

 RCMUN Prohibited Behaviors  

1. Killing other members of committee or members of the world in which you reside is 

strictly prohibited.  

2. No targeting certain groups through legislation unless as a means of reparations (ex. 

Cannot pass a law that disenfranchises Black voters).   

3. No sexism, homophobia, genderphobia, racism, or other targeted and discriminatory 

behavior.  

4. No drug or alcohol mentions in committee.  

5. No swearing or use of other foul language at any time in committee whether it be during 

formal or informal debate and in papers or notes.  

 

 

 

 

 

 

 

 

 

 

  

https://rcmun.org/
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Letter from the President of France 

Esteemed Delegates, 

The news of rat-run restaurants has made ripples across the globe. As I’m sure you well 

know, the international community has expressed a wide array of opinions on this matter, and the 

world now looks to France to address the situation. I have called you all here due to your 

knowledge of the culinary and sanitation worlds, and I hope that through your expertise you can 

reach collaborative and effective solutions. 

 The public has high expectations for this committee. That being said, they are not to be 

made aware of its proceedings. In an attempt to protect the privacy of our furry delegates, we 

have not disclosed to the general public the names of the members of this committee. I implore 

you to maintain a professional attitude about this topic and implore you to respect the privacy of 

all members of this committee. 

 To our human delegates, I understand that this may be an adjustment. Never before have 

humans and rats worked side by side, and certainly never in this capacity. That being said, it is 

imperative that you treat your rodent colleagues with respect. They are valuable members of this 

committee and have been asked to serve in the same capacity as all of you. After all, it is their 

restaurants that we have asked you to investigate and regulate, and it is only natural that we seek 

their input. 

 To our rat delegates, welcome! We are thrilled to be able to work with you on such an 

important issue and thank you for your commitment to seeing fair and equitable resolutions 

reached in regard to your fine businesses. You are essential members of this committee, and we 

value your contributions to our work. 
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Within this document you will find information on the ongoing situation and the members of the 

committee. Best of luck, delegates. We await your findings and decisions. 

Signed, 

Nicolas Sarkozy, President of France 
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Film Synopsis 

 Ratatouille (2007) follows the story of a young rat, Remy, who lives in a large rat colony 

led by his father, Django. Remy is unusual among his fellow rats due to his love for cooking and 

his admiration for the late chef, Gusteau. While returning to the colony one day, Remy 

accidentally reveals the colony to the old woman on whose countryside property they live, and 

the group must flee. Remy becomes separated from the group, including his brother, Emile, and 

ends up in Paris. 

 Remy comes across Gusteau’s, the restaurant formerly owned by his idol, who 

accompanies Remy as an apparition or imaginary friend. Through a rooftop window, Remy 

witnesses the arrival of Linguine, a well-intentioned but incredibly clumsy young man who is the 

son of Gusteau’s former lover, Renata, who has passed away. Chef Skinner, who now leads the 

restaurant, is unwilling to hire Linguine, but it is revealed that the other kitchen workers have 

already hired him as a garbage boy. Linguini accidentally spills a soup and, in his desperate 

attempts to rectify the situation, ruins it. Remy sneaks in, fixes the soup, and is seen by Linguini. 

Chef Skinner is furious with Linguini but is convinced to let him keep his job on the condition 

that Linguini recreate the soup. Skinner spots Remy and orders Linguini to kill him, but Linguini 

discovers that Remy can understand human speech, and instead, obtains his help. 

 Remy discovers that he can puppeteer Linguini’s movements by tugging on his hair, and 

it is by this method that he is able to help Linguini recreate the soup the next day. Linguini is 

taken on as a cook and trained by Colette, the restaurant’s only female chef, who does not 

appreciate being tasked with this, but eventually comes around to Linguini. 

 Chef Skinner discovers documents from Linguini’s mother which prove that he is 

Gusteau’s heir and was left the restaurant in Gusteau’s will. Skinner, who has been hatching 
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plans to license Gusteau’s image and brand to earn himself money, attempts to destroy these 

documents, but Remy steals them and reveals them to Linguini. Skinner is exposed and fired, 

and Linguini takes over as head chef. Under Linguini, whose actions are truly Remy’s, not his 

own, the restaurant flourishes. 

 Amid the restaurant’s growing success, Remy is reunited with the rest of the colony. 

Remy is convinced by his brother to allow the rat colony to steal food from the restaurant’s 

pantry. Anton Ego, whose scathing review lost Gusteau’s its five-star rating and caused Gusteau 

to die of sadness, announces that he will be coming to dine there once again. Linguini finds out 

that Remy has been stealing food and, amid tensions over the upcoming critic’s visit and Remy’s 

jealousy over not receiving credit for his work, the two have a falling out and Remy leaves. 

Skinner captures Remy as he attempts to leave, but Remy is freed by Django and Emile, and 

returns to the restaurant and reconciles with Linguini, who is despairing over how he will prove 

himself to Ego. With Anton Ego waiting in the dining room, Linguini reveals the truth about 

“his” cooking to the staff, who all quit. Colette, however, returns, thinking of Gusteau’s motto, 

“anyone can cook.” 

 Inspired by Colette’s return, Remy leads her and the rest of the colony as they cook for 

Gusteau’s patrons, while Linguini waits tables. A health inspector, tipped off by Skinner, 

attempts to investigate the kitchen, but the rats capture and restrain him. Anton Ego requests to 

be served “something new,” and Remy prepares a dish of ratatouille, a dish of stewed vegetables. 

The dish provokes intense nostalgia for Ego’s childhood, and stunned, asks to meet the chef. 

After the restaurant closes, Ego meets Remy. 

 Ego writes his review of the restaurant, giving its chef the highest praise, while not 

revealing that the chef is a rat. Ultimately, the truth does get out and Ego’s reputation is 
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disgraced. Gusteau’s closes, but Remy, Colette, and Linguini are able to open their own 

restaurant and continue Gusteau’s legacy of cooking.  

Lore and Circumstances Following the Film 

Aftermath 

 Following the closure of Gusteau’s, Remy sought to open his own restaurant and 

continue cooking. Together with Linguine and Colette, Remy opened La Ratatouille, which 

became a favorite of Anton Ego, as well as the new home of the rat colony. In addition to his 

human partners, Remy brought on Jeremy, a close childhood friend who was always the 

business-minded sort. Up until this point, Jeremy had been pursuing other business ventures, but 

was more than happy to return and help his friend manage his business. 

 La Ratatouille has enjoyed commercial success in the three years since its opening. The 

restaurant’s menu combines fine dining with more casual dishes and has quickly become a major 

player in the Parisian restaurant scene. There are many rumors about who the restaurant’s elusive 

chef may be; some suspect they may have no legitimate credentials, and are concealing their 

identity to avoid scrutiny, while others think they are simply an extremely private individual. 

While Chef Skinner has long suspected that Linguine and Colette may still be working with 

Remy, he has had no proof. 

 Sadly, not long after the opening of La Ratatouille, Remy faced a personal tragedy in his 

family. Remy’s father, Django, tragically passed away of a heart attack. Django’s death left a 

hole in the social hierarchy of the rat colony, one which remains unfilled. Remy and his elder 

brother, Emile, remain locked in a power struggle over who will take over Django’s position as 
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patriarch of the colony. As the eldest, Emile feels he is the natural heir to his father. However, 

Remy believes that his brother is far too irresponsible to lead the colony and argues that he 

should be the one to lead, especially seeing as the colony is housed within his restaurant. This 

disagreement has caused a rift between the brothers, who now consider one another bitter 

enemies. Currently, Remy exacts more control over the colony, as he is in control of their food 

supply. However, Emile holds significant influence over many of his fellow rats, many of whom 

believe him to be Django’s rightful heir and resent Remy for lording his influence over them. 

 Remy’s personal life has grown ever more complicated in other ways. Following a brief 

relationship with an American rat, Stacy, Remy found himself the father of an illegitimate son, 

Gareth. Gareth and Remy are not close, as Gareth was largely raised by his mother, but they have 

some amount of contact. Gareth was once interested in having a better relationship with his 

father, but since a rather unfortunate period of time where Remy forced him to work at La 

Ratatouille, they are no longer on good terms. Gareth is something of a celebrity in the rat world, 

partially because of his connection to Remy, but also due to his status as a rat influencer. Gareth 

has gained such renown that he is even known to some humans, among whom, he is well liked. 

Exposé 

 On May 20th, 2010, barely three years after the opening of La Ratatouille, the French, 

alongside the global public, was rocked by a bombshell report out of Paris. This report revealed 

La Ratatouille as a rat-run restaurant, and exposed Remy as its head chef. The evidence against 

La Ratatouille was undeniable, including photographs of Remy in his kitchen, and was in fact so 

clear that some believe Remy may have been betrayed by an insider. The public has been split on 

the issue of the restaurant’s existence, with many arguing that the restaurant should be shut 
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down, while others, mostly fans of Remy’s world class cooking, want to see the restaurant 

continue to operate. The controversy mostly surrounds cleanliness concerns, as many believe that 

rats are not capable of maintaining the sanitation standards required of restaurants. On the other 

hand, some have argued that there are no rules prohibiting non-human creatures of human 

intelligence from working in restaurants, provided they obey all other laws. Besides the primary 

safety concern, some animal rights and labor activists also question the legality of employing 

animals. 

 While there was no denying the fact that La Ratatouille was being run by a rodent, the 

exposé’s claims of other restaurants with rat chefs were less substantiated. The report contained 

little more than rumors and whispers of multiple rats opening their own restaurants across Paris, 

but it was enough to spark wild speculation about popular restaurants. As of now, the identities 

of rat chefs other than Remy are unknown to the general public. Although, there may be some 

human chefs who know more than they are letting on… 

 The culinary world was also left reeling by the news of rat-run restaurants. Many chefs 

have found themselves with conflicted opinions about the whole affair, as they respect Remy and 

La Ratatouille for their artistry and skills, but are wary of any newcomer to the industry, 

especially one of a furry nature. Some human chefs, such as Edgar Laurent of Nuts for Noodles, 

have embraced the notion of rodent chefs and welcomed them to the business. Other chefs, 

however, feel that these rats are detracting from the fine tradition of French cuisine, and worry 

that a lack of standards for these rat-run restaurants will reflect poorly on the restaurant industry 

as a whole. 

 In response to the public outcry and debate surrounding the revelation of rat-run 

restaurants, the French government has announced that it has organized a committee to address 
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the situation. In a shocking twist, the committee’s members include several rats, both rat chefs 

and prominent figures in the global rat community. The government has concealed the identities 

of these rats from the public for fear of their restaurants facing retaliation, but the human 

members of the committee have been made aware of who with which they will be working. The 

human members include chefs, health officials, journalists, and food writers; the committee at 

large has been tasked with investigating and discussing the state of these rat-run restaurants. The 

committee has also been empowered to create regulations for these restaurants, and even human 

restaurants, should it be appropriate. The public’s eyes are now trained on this committee, and 

they are looking to them to address this situation swiftly and effectively. 

Rat-Run Restaurants 

Remy has not been the only rat to open his own restaurant. The rift between him and 

Emile was only deepened when Emile set out to start his own restaurants. After finding a willing 

human business partner, Emile founded a chain of fast-casual eateries called, The Greasy Plate. 

Unlike his brother, who is motivated by a love for food and cooking, Emile’s only interest in the 

restaurant industry is making money and spiting Remy. Emile has also seen commercial success, 

and, while The Greasy Plate has never enjoyed critical acclaim, the chain is rapidly expanding 

and proving quite popular, particularly among tourists. Remy looks down on his brother for this, 

claiming that since Emile lacks passion for the art of cooking, he has no business in the industry. 

It is rumored that he is secretly jealous of Emile’s success. 

Inspired by Remy and Emile’s successes, a few other rats have elected to open their own 

restaurants. Details of their businesses can be found below. 
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L'oie Idiote - Madeleine 

 L’oie Idiote (The Silly Goose) is a whimsical, highly experimental gastronomical 

experience in the heart of Paris. L’oie Idiote serves dishes such as spun sugar balloons, caviar 

foam, and crystallized tomato bisque. It has received praise from food critics and everyday 

people alike. The rat-xecutive chef, Madeleine, is an artist at heart, and was inspired by the 

success of Remy to start her own fine-dining restaurant. As with La Ratatouille, there is much 

speculation about L’oie Idiote’s head chef, to the point that some wonder if the two restaurants 

are led by the same person. 

The Colicky Goat - Roger 

 The Colicky Goat is a much less classy establishment than L’oie Idiote, but it has enjoyed 

similar success. The Goat, as many patrons like to call it, is a dive bar, known for its cheap 

drinks and tasty eats, but not for its sublime presentations… or cleanliness, for that matter. 

Nevertheless, The Colicky Goat is a local favorite. The Goat’s chef, Roger, is looked down upon 

by some of his fellow rats for his more casual approach to running a business; however, Roger is 

dedicated to his cooking and his restaurant. 

The Squeak-easy - Suzette 

 Café by day and prohibition-style bar by night, The Squeak-easy has an unmistakable 

charm. During the day, the restaurant serves a fine selection of traditional French patisserie 

alongside a variety of coffee and tea drinks. At night, it transforms into a dimly-lit speakeasy, 

filled with the sounds of smooth jazz and the clinking of glasses. The Squeak-easy is an up-and-

coming establishment that shows great promise, and its owner, Suzette, is very proud of her 
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work. The Squeak-easy does not have a particularly strong reputation amongst rats yet, as it is 

relatively new, but its human patrons have nothing but good things to say. 

Other Prominent Restaurants 

France has always prided itself on its fine dining. With that said, in the years following 

the closure of Gusteau’s, chefs all around the country have been fighting to preserve the 

country’s fine cuisine. Amidst this push to preserve fine dining three chefs have risen to receive 

national and international accolades for their work. Béatrice Gautier headed the revival of French 

cuisine with her delicate pastries, known throughout the world for their delectable taste and 

impeccable presentation. However, her specialization in pastries limited her influence on the 

culinary community to only dessert courses. Given this limitation, she sought to expand the 

culinary revival movement through enlisting the help of friends.  

Béatrice’s first choice was her long-time friend from culinary school, Edgar Laurent. 

Although he was pleased to join the movement and contribute his fine pasta cooking skills, he 

had some reservations. Rumors had been flying around concerning outside chefs who remained 

unnamed and unknown helping cook and run some of the most famous restaurants in France. He 

feared that one of the mystery chefs may be his longtime foe and ex-culinary school sweetheart, 

Camille Rousseau, and was nervous getting involved in the industry again would mean the two 

would have to meet once more. Despite these concerns, Edgar started a prestigious pasta 

restaurant that took France by storm and often partners with Béatrice’s bakery to serve some of 

the most well-rounded meals the country has to offer.  

Camille Rousseau saw the success her previous culinary school friend Béatrice was 

gaining with her baking skills and sought to start her own restaurant in order to rival her ex-
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lover, Edgar’s. Camille quickly gained massive praise and popularity for her modern Parisian 

steakhouse restaurant. However, she had been encountering some strange occurrences. A few 

times she had been graced by the presence of famed, but now retired, critic Anton Ego. But all 

those times he had made the strangest comments, constantly asking if she had any “little friends” 

helping her in the kitchen and if she didn’t, she may want to consider enlisting the help of some. 

These comments prompted her to enlist the help of a journalist to do some digging and gain intel 

on the country’s most popular restaurants to see if Anton’s comments meant anything or were 

just the ramblings of a confused old man. 

Croissante Le Quotidien - Béatrice Gautier 

 A sweet treat for every customer is the motto of Croissante Le Quotidien (The daily 

croissant). This small but mighty bakery prides itself on serving a new menu of bakery items 

every day. Most days, the bakery is buzzing with activity right at opening as customers line up 

down the street for the delicious sandwich of the day that is always served on a fresh, warm 

croissant. Although the establishment is small, they have their baked goods served in almost all 

of the most prestigious larger restaurants in France.  

Nuts for Noodles - Edgar Laurent 

 Popping with fun colors and a whimsical theme, Nuts for Noodles has taken France by 

storm due to its playful approach to serving luxury pasta. The head chef and founder, Edgar 

Laurent, is a flamboyant character who is oftentimes seen encouraging customers to step out of 

their comfort zone and try something new from his menu of unique pasta dishes. Although loved 

by many, some feel that the restaurant's approach to fine dining is shameful in its loud and 
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sometimes obnoxious atmosphere. Thus, Edgar has had trouble with reviews from more 

traditional critics that prefer a tamer, more sleek dining experience. 

Supreme Sear - Camille Rousseau 

Supreme Sear is a protein-centric dining experience, tailored for meat-lovers. This 

restaurant serves almost every meat imaginable and promises a perfect sear on each piece of 

grilled food. The atmosphere here is casual and almost rustic in nature with dim lights and darkly 

stained wood decorations. However, some have argued that this dim lighting has been a tactic to 

hide health code violations which the ANSES and ANSM have busted them for in the past. The 

head chef, Camille Rousseau, has refused to comment on these violations; however, the 

restaurant continues to flourish.  

Timeline of Events 

Event Date 

La Ratatouille opens June 6 2007 

Django dies October 10 2007 

Emile opens The Greasy Plate February 9 2008 

Edgar Laurent opens Nuts for Noodles March 28 2008 

Beatrice Gautier opens Croissante Le Quotidien April 15 2008 

Madeleine opens L'oie Idiote June 30 2008 

Roger opens The Colicky Goat November 22 2008 

Camille Rousseau opens Supreme Sear January 11 2009 
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Gareth Travels to Paris and meets Remy April 28 2009 

Gareth goes viral September 5 2009 

Suzette opens the Squeak-easy January 25 2010 

Rat Restaurants are exposed May 20 2010 

 

Regulation in the French Food Industry 

Food Regulation: ANSM/ANSES 

The French food service industry is a leader on the international stage. The French 

government and its people hold food service to extremely high standards, and restaurants that do 

not meet the expectations of the French often fail. The rats of the world must face these problems 

head on, as the French have been watching them- and their restaurants- with much skepticism 

ever since the news broke. The committee will be wrestling with giants in the food service world, 

as France’s highest echelons of food service regulation are out for blood.    

L'Agence Nationale de Sécurité du Médicament et des Produits de Santé, otherwise 

known as the National Agency for the Safety of Medicines and Health Products, or ANSM, is a 

major force in the French Food Service industry. About 900 employees strong, ANSM acts on 

behalf of the state and monitors the health of the French people; this includes keeping a close, 

scrutinizing eye on the food industry.1 This is troubling for rat chefs, despite the Rat-Run 

 
1 L'Agence nationale de sécurité du médicament et des produits de santé, Government of France, 

https://ansm.sante.fr/qui-sommes-nous/, accessed Nov. 2, 2022  

https://ansm.sante.fr/qui-sommes-nous/
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Restaurant's extreme popularity with the French people, as well as international audiences, 

because ANSM deals with regulation without impunity.   

ANSM, along with collaborating with the French government, works closely with 

L’Agence pour l'alimentation, l'environnement et la santé et la sécurité au travail, otherwise 

known as the Agency for Food, Environmental, and Occupational Health & Safety, or ANSES. 

While ANSM monitors the sanitary conditions and overall health hazards of the food service 

industry, ANSES focuses on employees: they monitor work conditions and overall lifestyles of 

the majority of blue-collar workers in France, including the food service industry.2 Both of these 

industries draft and publish reports on sanitation conditions in France. These reports are then 

used to inform and recommend policies to the French government concerning regulations in the 

food and drug industry. These policies are proposed by the French parliament and voted on, and 

if they reach a certain approval threshold they are then passed. This process once again poses a 

threat to the lifeblood of Remy and his other rat-chef cohorts. Seeing as the restaurant is rat-run, 

there are very few human employees. In the eyes of ANSES, the rats pose a threat to blue collar 

work across the country, and they seek to make sure that human jobs are secure and kept out of 

the hands of the hyper-intelligent rat population that has risen in Paris.  

A Brief History of the Food Industry and its Regulation 

 The food industry is a relatively young industry within historical context. It has been a 

prominent part of both culture and identity for more than a century now, having been 

revolutionized in the late 19th century. Prior to the rise of the food industry, the majority of 

 
2 Agence pour l'alimentation, l'environnement et la santé et la sécurité au travail, Government of France, 

https://www.anses.gob.ar/, accessed Nov 2. 2022 

https://www.anses.gob.ar/
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individuals produced their own food, as the world was still in an agrarian state prior to the 

industrial revolution.3 The industrial revolution brought about the rise of the food industry for a 

multitude of reasons including immigration and food processing capabilities. Industry brought 

about mass migration of individuals throughout the United States and Europe, and with them, 

came their culture and their food. Soon, mothers were requesting spices and other foreign 

products for their children. In addition to the increased imports of foreign goods, processing 

methods had been developed to mass produce meat at an affordable price, primarily in the US.4 

These advancements brought about a new challenge: public health. 

 A public health crisis arose at the turn of the century due to the horrible conditions of 

food processing. Because of this, reforms were made in the United States throughout the 20th 

century, which prompted reform on the international stage as well. Exiting the industrial 

revolution, the world took major steps towards protecting consumers and workers, introducing 

organizations and agencies aimed toward protecting those respective groups. Despite that fact, it 

was not until very recently that governments made major efforts to get a grasp on the massive 

food industry.5 Born out of these efforts were agencies such as ANSM and ANSES, who, unlike 

the Food and Drug Administration, take the focus off of just food and focus on work conditions, 

employment, and public health in relation to the food service industry. These organizations have 

maintained a sustainable and healthy food service industry until a very unique challenge was 

posed in the early 21st century. 

 
3 BeckleyLeslie, Jaqueline H, Michele Foley, Herzog M. Accelerating New Food Product Design and Development, 

pp 12-26. Institute of Food Technologies, 2017 
4 Ibid 
5 Greenway, Donald, “Growth of the Food Service Industry”, Hospitality review Vol 1. Iss 2. Florida International 

University, 1983 
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A Brief History of the Food Culture in France 

French food culture once revolved around family. The pillar of French food culture was 

coming together to reunite with relatives and friends. This culture changed slightly in the years 

following the opening of La Ratatouille due to the rise of fast food. However, eating habits have 

proved sufficiently robust to survive, even in spite of restaurants like McDonald's. "When the 

fast-food outlets first launched in France, they were open all day, like in the US, assuming they 

would have a steady stream of customers," says Jean-Pierre Corbeau, emeritus professor at Tours 

University. "In practice they were deserted at 9am, but seething from 12 noon to 2pm, because 

the French go on taking their meals at the customary times. Customers – particularly young 

people – made it a relatively social experience. Instead of eating on their own, or taking a burger 

back to their car, they would turn up in groups, all sit together at one table and pass food 

around." 

One of the reasons for the solidity of these customs is that they are firmly rooted in the 

past. "France has a Roman Catholic tradition which sustains a sensual, hedonistic relation to 

food," says Pascal Ory, a professor at the Sorbonne in Paris. La Ratatouille revived this culture 

by providing an intimate dining experience that proved nostalgic for many restaurant goers. 

Amidst fast food chains and quick dine in pop up shops, La Ratatouille emphasized, once again, 

the traditional art of cooking in France. 
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The French Restaurant Industry 

Small Scale Restaurants and Operations 

Throughout the Middle Ages, guilds in France had a monopoly on many aspects of 

prepared food. These guilds were organizations of skilled laborers or craftsmen of a specific 

trade who oversaw those who practiced that trade. For example, Charcuterie were solely 

responsible for the preparation of cooked meats for the market. When Marie Antoinette and 

Louis XVI went to the guillotine, the old ways of French society went with them. The guilds 

were swept away, and many chefs employed in aristocratic, even royal, households found 

themselves unemployed. Many of these displaced workers opened their own restaurants in Paris, 

bringing with them a new way of dining. Delicate china, cutlery, and linen tablecloths, all 

trappings of aristocracy, were now available to a completely new echelon of French citizens. 

Menus became more diverse, offering both prix fixe, where the customer orders from a set list of 

items at a set price, and a la carte, where the customer orders items at individual prices, options.6 

Simpler and cheaper establishments offering a set meal were known as a table d’hôte. 

The 19th century saw a rise in fine dining restaurants as well as cafés, which did not offer 

table service and allowed customers to order from a counter and self-serve. Soup kitchens and 

dairy shops offered home-style cooking for cheap in France, outside Paris, attracting members of 

the lower working class. 

French restaurants in the 21st century are usually in one of three categories: the bistro, or 

brasserie, a simple, informal, and inexpensive establishment; the medium-priced restaurant; and 

 
6 Theabodeaux, William R., and Randy Cheramie. 1.1 History of Restaurants, LibreTexts, 18 July 2022, 

workforce.libretexts.org/. Path: Bookshelves;Food-Production-Service-and-Culinary-Art;Culinary Foundations (Cheramie and 

Thibodeaux). 
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the more elegant grand restaurant, where the most intricate dishes are executed and served in 

luxurious surroundings. 

Fine provincial restaurants have popped up all over the country over the last two decades, 

because of the popularity of country dining. Some infamous restaurants include La Ratatouille 

and L'oie Idiote in Paris, Troisgros in Roanne, the Paul Bocuse Restaurant near Lyon, and the 

Auberge de l’Ill in Illhaeusern. Selected restaurants throughout France are evaluated annually by 

the Guide Michelin, a publication devoted to surveying eating establishments and hotels in more 

than 3,400 towns and cities and awarding one, two, or three stars, based upon quality.7 

At present times, bistros, or small-scale 

restaurants, face competition from ‘The Colicky Goat’, ‘The Squeak-easy’ and the prominent 

‘The Greasy Plate’ to name a few. But many enthusiastic cooks have taken inspiration from 

them, and this has shown an increase in fast-food restaurants, cafes, and bars all over France.  

Small-scale bistros need to make business plans, detailing the human, financial, and 

ideological organization of the restaurant and have a business understanding and goal. 

Restaurants usually make menus and plans based on their market research. When they are 

finished with this, they need approval from the respective French Health department at both the 

 
7 Lang, George. French restaurants in the 20th century, www.britannica.com/topic/restaurant/French-restaurants-in-the-20th-

century. 
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local and State level to start their bistro. The owners can also rope in investors, bank loans (Prêt 

à la Création d'Entreprise), or business loans to finance their journey. 

Labor Relations 

In France, employer-employee relationships are governed by a complex set of laws and 

regulations like the Code du Travail, which leaves little room for individual negotiation. As a 

whole, employee protections in France are robust. For example, it’s harder for employers to 

terminate employees in France than in many other countries and there is an absolute and non-

negotiable hierarchy between employer and employee.8  

Depending on the size of a company, it may be required to have either employee 

delegates (délégués du personnel) or a works council (comité d’entreprise) as well as a health 

and safety committee (comité d’hygiène, de sécurité et des conditions de travail). Such employee 

representatives not only have an important say on significant business issues such as large-scale 

dismissals but must be consulted prior to a variety of changes in the business such as acquisition 

or disposition of business lines or of the company itself.9 

The structure of the French labor movement is radically different from other countries, 

and its most important characteristic is its ideological pluralism, where three major competing 

confederations of unions represent three different views of the role of the trade union in society. 

The common element in the ideologies of the three confederations is their unwillingness to 

accept the basic institutions of capitalism and their devotion to trade unionism as an instrument 

of social change. 

 
8 Sergon, Valentine. "French Labor Laws." Expatia, 4 Aug. 2022, www.expatica.com/fr/working/employment-law/french-labor-

laws-104533/#union. 
9 Joncour, Laure. Ten things to know about labor and employment law in France, Norton Rose Fulbright, Mar. 2017, 

www.nortonrosefulbright.com/en. Path: Knowledge; Publications. 
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Though trade unions are alive and well in France, only about 11% of French employees 

actually belong to one. That said, union federations have tremendous sway when it comes to 

setting political agendas, collective bargaining, and, in recent 

years, calling for strikes.10 In bargaining over economic 

issues, labor unions can count on support outside of 

membership, though it may often be uncertain, undisciplined 

and unfit of providing necessary funding. Furthermore, at the 

legislative level, the noncommunist unions are officially 

regarded as the proper spokesperson for employee interests. Despite apparent weakness, unions 

have succeeded in passing into law a wide variety of social legislation of considerable import. 

Beyond this, they have served as a major bulwark of support for continued democracy in the face 

of threats.11 

 

 

 

 

 
10 Sergon, Valentine. "French Labor Laws." Expatia, 4 Aug. 2022, www.expatica.com/fr/working/employment-law/french-

labor-laws-104533/#union. 
11 Meyers, Fredrik. "Labor Relations in France." California Management Review. 1961, pp. 52-55. 

Image: David Monniaux, under CC BY-SA 3.0 license 

http://www.observationsociete.fr/travail/donnees-generales-travail/une-france-tres-peu-syndiquee.html
https://code.travail.gouv.fr/fiche-ministere-travail/penibilite-referentiels-professionnels-de-branche-homologues?q=union
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Rat Characteristics and Biology 

Rat Society  

 Rats are medium-sized rodents that are found throughout Rodentia, with an average life 

span of around 2 years. Wild rats live in colonies composed of around 150 individuals and are 

split into subgroups. “They consist of pairs, harems with or without offspring, unisexual groups, 

and/or single males and females.” Rats often interact with other colony members; however, it is 

unknown how often they are seen with other subgroups. 

 Rats work together to create a joint burrow system which consists of tunnels and 

chambers that act as shared nests and food storage. It is unknown whether or not different rats 

have different roles. Outside their cave system rats have established various cues such as 

olfactory measures and foraging paths to create connection between sites.  

 In the chambers, rats often huddle together and sleep together to keep warm. Female rats 

also establish nests in chambers where they give birth to up to eight pups. Rats do have a 

hierarchy system wherein rats inspect each other, and subordinate individuals show a submissive 

posture and crawl in order to avoid conflict.1 

 Although mothers do form relationships with their infants, there is no evidence that wild 

rats form stable pair bonds. There is a lack of pair and social bonds which stands in contrast to 

many other mammals. It is unknown why rats show many social behaviors but do not form 

bonds. Their structure is more focused on hierarchy rather than personal relationships.  

 Females form rather loose hierarchies in most conditions whereas males form stable 

hierarchies based on fighting abilities. There are three types of main male types in the colony, 

being alpha, beta, and omega males which all have a variety of different characteristics. Alpha 



32 

 

males are the largest and move freely as well as initiate attacks.12 Beta males are shy but do still 

retain a sizable amount of weight. Finally, Beta males lose weight, do not reproduce, and often 

disperse from their original colony.  

Rat Behaviors 

 Rats remain extremely clean and spend much time cleaning and grooming within their 

day.2 Rats and mice are actually less likely to transmit diseases and parasites than dogs or cats. In 

fact, rats will forcefully pin another rat and groom them. There is also a lighter grooming 

wherein one rat gently nibbles or licks the fur of another with the help of its forepaws. All parts 

may be cleaned during this process including the tail.  

 Rats also spend much time guarding, fighting, and threatening each other. For example, 

rats will box by standing upright, hitting and scratching at each other's face. Rats also participate 

in traditional fighting by tumbling over the ground while kicking and punching each other. Rats 

will jump towards an opponent with extended forelimbs while trying to bite their opponent’s 

ears, limbs, or tails. Finally, they have a threat posture wherein an individual adopts a posture 

where their back is arched, all limbs are extended, and the flank is turned to its opponent. 

 Although rats compete in a lot of fights, many try to avoid fights and protect others. For 

example, dominant males will guard passages to block others from entering. They will also push 

 
12 Schweinfurth, Manon K. “The Social Life of Norway Rats (Rattus Norvegicus).” eLife 9 (2020). 

https://doi.org/10.7554/elife.54020.  

2 “Five Things to Know about Rats.” Tufts Now, January 13, 2020. https://now.tufts.edu/2020/01/13/five-things-

know-about-rats.  
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away other rats to protect themselves. Many rats will spend time avoiding an individual and 

change routes upon detecting one.  

Character Biographies 

Aude Lancelin 

 As a female journalist who started from nothing and rose to the top, Lancelin’s 

commitment to the committee is exactly the same as the public: find the truth. She’s looking to 

utilize her famous style of critical journalism. A true bookworm, Lancelin is famous for her 

affinity for documents. She started her career with Le Nouvel Observateur as a book critic, 

eventually, she took on the role of editor-in-chief at Marianne weekly magazine as a reward for 

her fantastic column writing. She now presides as the editor-in-chief and director of Le Media, a 

major central news organization based out of Paris.  

Following the rat incident at Gusteau’s, Le Media sprang right into action. They are 

famous for their investigative reporting, as well as their current events reporting. While nothing 

quite like the original rat incident had been uncovered since, Le Media continues to keep a close 

eye on the situation at La Ratatouille, as the government, and those close to officials, continue to 

monitor the rats in order to understand what they bring to the table.  

Alain Duhamel 

Alain Duhamel is known for his political commentary that has captivated French 

audiences. Some have gone as far to refer to him as “France’s Bill O’Reilly” in reference to his 

political stubbornness and the swing he has over his audience. Deemed to be too stubborn by 

mainstream French media, Duhamel was out of the job prior to Remy arriving at Gusteau’s and 
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was writing books about the French government. He became involved with it when his dear 

friend Gusteau, previous owner of Ratatouille, died of a broken heart. He provided funding and 

support to the struggling business.  

Upon the nation's discovery that Gusteau’s was being run by rats, members of the public 

looked to Duhamel for political guidance and commentary, yet he was oddly silent. As demand 

rose for Duhamel’s commentary on the incident, he became emboldened and took to the 

television once again. Duhamel is once again the most dominant political commentator in 

France, and everyone is vying for his favor. 

Emile 

Emile is one of only a handful of rats who learned the fundamentals of cuisine from the 

legend himself, Remy. However, living in Remy’s shadow was no easy task. This meant that his 

family expected him to put in a lot of work, and he was forced to become Remy’s shadow, never 

quite living up to the high standards Remy had set. Although this relationship made cooking 

difficult for Emile. He did, however, love money which was easy to generate given the cooking 

skills Remy had taught him. 

Jeremy 

Jeremy is one of only a handful of rats who was able to pursue higher education through 

scampering around French universities. Given this scampering, Jeremy earned an informal 

bachelor’s in business and has substantial knowledge in the fundamentals of running businesses. 

He used this education and passion to help his childhood friend Remy keep his rat restaurant 

business booming. This meant that he was able to gain important insight into the fine details of 
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French restaurants and how rats can best run them. Although this relationship was wholesome, it 

could be stressful as Jeremy was held responsible for some of La Ratatouille’s success and 

failures.  

Gareth 

Gareth is the illegitimate son of Remy and an American rat, Suzy. Gareth did not know 

his father very well growing up, and hoped to become closer to him, so he traveled to Paris to 

meet him. While there, Remy put Gareth to work in his restaurant, working day and night doing 

all of the jobs that no one else wanted. Although Gareth learned many skills while doing this and 

developed a love for cooking, he no longer seeks his father’s approval and is very bitter towards 

Remy. Gareth is rather famous for a rat, as he is a popular influencer, and has even gained some 

renown among humans. Gareth is a strong believer in Rats’ Rights, and dreams of starting a 

restaurant of his own where no rat would be treated as poorly as he was.  

Madeleine 

Madeleine is a rat chef, a true artist of her form. She has a great love for the art of 

cooking, and brings this passion into her restaurant, L’oie Stupide (The Silly Goose). She is a 

great admirer of Remy, and it was because of him that she opened her restaurant. Madeleine 

takes her restaurant very seriously and wants very badly to be known as a true professional. She 

was chosen to be on this committee due to her prominence in the rat-run restaurant scene. 

Madeleine’s admiration for Remy means that she is one of relatively few rats who openly 

supports his bid for leader of the colony. 
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Roger 

Roger is the owner and proprietor of The Colicky Goat, a rat-run dive bar frequented by 

locals. Roger is a friend of Emile’s, who was an earlier investor in The Goat, and Roger fully 

supports his friend’s efforts to lead the rat colony. Despite the disdain Roger faces from some 

other rat chefs for running a less upscale restaurant, Roger is a dedicated chef and an important 

player in the world of rat-run restaurants. It is for this reason that he sits on this committee. 

Suzette 

Suzette is relatively new to the restaurant world, having only recently opened The 

Squeak-easy. However, her establishment has been receiving rave reviews and she has been 

asked to bring a fresh perspective to this committee. Suzette is not well known among her fellow 

rats, but she is eager to prove herself as a restaurant owner. Suzette lacks the clout of rats like 

Emile or Gareth, but she could prove to be quite influential in the human world. 

Béatrice Gautier 

Owner of the Croissante Le Quotidien, Béatrice Gautier inspired the revival of French 

cuisine on the international stage with her impeccable baking. While she is a bit more partial to 

Edgar given their recent business relationship, she hopes to bring a sense of unity amongst the 

ex-lovers so that they may all partake in the glory of the French return to the international 

cooking scene. She sees these rat chefs as an unfortunate side-story distracting the world from 

the return of French dominance in the culinary world. She does appreciate the art that the rats of 

France are making in the kitchen but would be much more favorable to them being heavily 

regulated in how they operate their business. 
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Edgar Laurent 

 Nuts for Noodles has the French people raving that they can finally enjoy luxury pasta in 

a fun way. Edgar Laurent is proud of what he has accomplished, but he does not believe he is 

appreciated in his time. Unfortunately, this is true for him as a chef and a person. He is thought 

to be a bit too classless for most food critics in France for how he runs his restaurant serving 

luxury pasta and is currently in a state of rivalry with his ex-lover, Camile Rousseau. As to his 

thoughts about the rise of the rat chefs, Edgar does not feel as though they should be cracked 

down upon as harshly. He sees them as equals in the pursuit of good cooking and feels a sense of 

kinship with them due to their shared unorthodox views in the French cooking scene.  

Camille Rousseau 

 Camille Rousseau has never been a loser. Graduating top of her class while attending 

Tōtsuki Culinary Academy, she does not hide from the challenge of making the best meat dishes. 

Supreme Sear has led the way in the way meat is prepared, cooked, and served in France. While 

the bright lights of criticism regarding her restaurant’s atmosphere continue to shine, she pays 

them no mind. Her relationship with Edgar came to a natural end as they veered off into different 

parts of the culinary world, and she sees him simply as another rival to overcome. The real 

problem with French cooking today for her is the status of these rats in the kitchen. While she 

does not consider them to necessarily be a problem in terms of taking customers from her, she 

also does not mind the heat they are taking as the bright lights of the ANSES and ANSM shine 

on this new development. Perhaps that continuing to be the case would be better off for all 

human chefs in France.  
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Dominique Martin 

 Dominique Martin is the CEO of the ANSM (Agence Nationale de Securite du 

Medicament et des produits de Santé). He is a hardened warrior in the political and medical field, 

spending much time fighting for the people. He has a strong focus on efficiency and hard work, 

never backing down from a tough challenge. His organization was founded during a time of 

crisis, and he has molded it into an effective fighting force and continued to protect the public 

through tried and tested medicines and drugs. He has spearheaded many projects that ensure drug 

safety and food safety. However, this has put him at odds with rats in the kitchen as it brings the 

threat of new diseases spreading. He has a good heart but is worried for the world if new diseases 

and illnesses develop, requiring many new drugs to be created.  

Caroline Semaille 

 Caroline Semaille, Managing Director General of the Regulated Products Division, is a 

Public Health Hospital Practitioner who coordinates marketing authorization of plant protection 

products, fertilizers, growing media, adjuvants, active substances, biocidal products, and 

veterinary medicinal products. She has written several publications and works hard to protect 

food from diseases and other foreign substances. She specializes in produce itself, as well as its 

surrounding factors. She is a strong advocate for environmental and public health challenges and 

will do anything she can to ensure the safety of the public. She will sometimes take this to the 

extreme but does have good intentions. She works closely with Dominique Martin as they both 

fight for the protection of the people. 
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Bernard Vallat 

 Bernard Vallant is an exceptional general public health inspector with a degree in 

veterinary science. He chaired the National Food council and is extremely skilled at determining 

public health. He was tutored heavily by the distinguished Nakiri family in a variety of food 

subjects, learning a variety of different health protocols. Some say he can grade the cleanliness 

of a restaurant before even going in. He has advocated strongly against the rats as he views them 

as a public health danger and has gone far enough to say rats should never be allowed in 

kitchens. Although he has no problem with the rats themselves, he views them as a factor for 

danger within France within the food industry. He has worked closely with Caroline Semaille to 

ensure public safety remains intact throughout a changing of the status quo within restaurants.  

Bruno Le Maire 

 Bruno Le Maire is the current Minister of Food, Agriculture and Fishing, and has been 

since 2009. He wishes for France’s restaurants and agricultural sector to flourish and will pull 

strings in order to maintain France’s impeccable history of health safety and fine-dining status. 

Apart from this, Le Maire wishes to modernize French agriculture, food, and fishing. He believes 

in creating norms and policies to enhance food market transparency and encourage international 

policy. He believes in a free-market economic agenda and calls for privatization of France's labor 

offices, the end of subsidized jobs and capping of welfare benefits. 

Christelle Ratignier-Carbonneil 

Christelle Ratignier-Carbonneil is the present Director-General (and former Deputy 

Director) of ANSM, the French National Agency for the Safety of Medicines and Health 
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Products. As a notable government official, Christelle is horrified by the state of rat-run 

restaurants and is completely focused on eradicating rats from the food industry. Through her 

thorough knowledge and experience in the field and degree in biology and medicine, she brings 

forth compelling and scientific research on why France’s fine-dining restaurants as well as the 

cafes and bistros should be rid of non-human hands. She is a firm advocate for the health and 

safety of the public and will not budge on ensuring that all food in France is safely prepared. 

Rama Yade 

Rama Yade is a Muslim Senegalese-born French politician who serves as the current 

Secretary of Human Rights as well as Secretary of Sports. Yade is a feminist and an advocate for 

LGBTQIA+ rights and has thus found herself an ally of rat unions. She identifies herself as 

moderate-conservative and has often been chided on her quick temper, which always springs out 

to defend her morals and the people (and rat)’s rights. 

Jacqueline Mercorelli (Mercotte) 

 A late bloomer to food criticism, Jacqueline Mercorelli, well known by her stage name 

Mercotte, was a stay-at-home mom prior to entering the entertainment business. She has become 

a wonderful chef and baker and is well known for her critique of French cuisine. Oddly enough, 

she also has a bachelor’s in political science. Her work, knowledge, and prowess has made her a 

powerful figure in the French food industry. In her younger years, she was close friend of now-

disgraced food critic Anton Ego, and the two have reportedly remained in touch. 

 Upon learning that La Ratatouille was being run by rats, Mercotte did what most people 

did: she ate at the rat run restaurant. She published an article praising the cuisine, claiming 
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perfection, but she suddenly changed her opinion following a second visit. Now with a conflicted 

audience, she has said she will be giving the restaurant another chance, stating that “flukes 

happen.” 
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