Paris ISHN Meeting

2010

Ecole normale supérieure

June 15-19 2010




.
15T ANNUAL MEETING
OF THE INTERNATIONAL SOCIETY
FOR THE HISTORY OF THE NEUROSCIENCES

MAIRIE DE PARIS ~

PARIS SRRANCE
JUNE 158819, 2010

)
9
’

Program

Preliminary

{ . "
" LA R Yu i
. ' N \ J \ '
a1 ’ A T .
Wl s i Je
g T A -3 b ol . .-'
nr N\
o e 1N | .". 1 .
g B LT
» ’ uf i
- 1 {
'
)M (
- “
'

) N 4-—-'1-“--'&-1'”'. ac



Registration. Desk

The audience
Salle Dussane

The audience
29 rue d’Uim ~ =%



Pierre Buser




Laurence Garey

Francois Clarac

Marjorie Lorch i




- Chris Smith

Chris Smith, Lorenzo Lorusso




Stephen Casper

Sherry Ginn



Laura Bossi

André Parent

Moshe Feinsod



Poster session at ENS

Lunch Time




Moshe Feinsod (left), Michel Meulders (middle)
Jean-Gaél Barbara (right)



Paul B. Foley (left)
Laurence Garey (middle)

Malcolm Macmillan (right)

The audience ,
Salle Dussane 5 &%
I~ m“




Jean Hainaut

The book Corner

John McKenzie



Lunch Time
29 rue d’UIm

Stanley Finger
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Poster session
Jean-Gaél Barbara (left)
Josephine Papst (right)

Monique Rogard
Organising committee



Visit of the
Charcot
Library




Dejerine Museum \
% at Dupuytren Museum

Dinner at the
Maison de 'Amérique Latine




Maison de ’Amérique Latine

Odile Clarac (left), Jean-Gaél Barbara (middle)
Francois Clarac (right)
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Dinner at the . |
Maison de 'Amérique Latine

Diner / Dinner dy 18 Juin 2010

MAISON DE L’AMER] QUE LATINE
Effeuillé de truite

saumonée en g
courgette

ravelax, tajlla de
et poivrons 3 I ment

he, pesto de roguette

Salmon gravelax, tourgette and hej]

Pepper with mint,
rocket pestg

bt )

Ballottine de volaille f
15th annug] mee

arcie aux cépes, écrasé de pomme
3 : . ; de terre, olives noires et piquillos, grappa farcie d'yne
: ting _banquet of the society for the fine ratatouille, jus d'olives verteg
history for the Neurosaences in Charcot's home at the
hote] de Varengeviile

Poultry terrine stuffeq with Portobello
mashed potato, black olivegs and pe
stuffed with ratatouille, light gree

mushrooms,
pPpers, tomato
n olive sauce

ks

Eclair ouvert, mousseline au yuzu et fraises, jug de
Passion épicé

Open-faced éclair, yuzy and strawberry mousse, spicy
Passion frujt Juice

* ki
Café
Eaux minéraleg / miner

al water
as de Bourg

ueil, Domajne de la Cotelleraje

Saint Nico]



