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Site Development We are always adding to this site to make it a comprehensive guide to all things French.
Food is to be enjoyed and savored, for example, lunch time in France is usually two hours long just for this
reason. Except for large cities, almost everything closes from noon until two pm when French restaurants are
open for lunch. There are many restaurants operating in France with over 5, restaurants in Paris alone. With so
many restaurants, there are many food guides to assist. A survey of over people through rsvp. The French also
have one of the longest life expectancies of any EU country longest for females, 3rd longest for males and the
incidence of obesity is very low lowest in EU for men and 2nd lowest for females. The French consume
enough cheese to provide 25 kg of cheese per person, making them the largest cheese consumers in the world.
In addition the French produce over different kinds of cheese. In addition to its use in cooking, cheese is often
served as a course in itself. In this case, it is served after the main meal but before dessert. This typically
consists of a platter with three or four different cheeses, from which guests can slice pieces according to their
preferences. Slices of a baguette are typically provided at the same time. Foie gras may be part and parcel of
French cuisine, but its origins go back to 4, years ago in Ancient Egypt, from where it spread to Greece B. A
truffle in the west sometimes means chocolates but in France, truffles are edible underground fungi. Believed
to be an aphrodisiac, they are a favorite food in France. They are cultivated by men called trufficulteurs, who
use trained pigs or dogs to hunt by smell alone for the truffles, which smell like walnuts or sunflower seeds. In
, the first French cookbook appeared. The book provided many preparation methods, including making a roux
a mix of flour and butter used for thickening soups and sauces. Before roux, the French, and others, had
simply put bread in the soup to thicken it. Changes like these would make French cooking the most important
type of cooking in Europe, and then the world. There are on average two new cook books produced very day
in France. There are four approaches to French food: Classical French cuisine which is rich and filling, with
many dishes using cream-based sauces. Haute cuisine is classical French cuisine taken to its most
sophisticated and extreme. Food is elegant and elaborate with a strong emphasis on presentation. Only the
finest ingredients are used and the meal is correspondingly expensive. Nouvelle Cuisine was developed in the
s, as a reaction against the classical school of cooking. The food is simpler and lighter. Portions are smaller
and less rich; the heavy cream sauces of the classical approach are particularly avoided. Cooking is less
elaborate and quicker, with more emphasis on seasonal ingredients. Cuisine du terroir focuses on regional
specialities and is somewhat more rustic in nature. Local produce and food traditions are the main focus.
Greatly influenced by the French geography, the French cuisine also includes a wide range of regional
cuisines:
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Seafood If you are a seafood lover, then Brittany is your garden of heaven. With over km of coastline, seafood
in Brittany is found in abundance everywhere you go. Oysters are absolutely delicious and are widely farmed
all across the region. You have 2 sorts of oysters, rock oysters huitres creuses and flat oysters huitres plates.
Although oysters can be enjoyed all year round, they are at their best between September and April as the
French say: They are typically served with salted butter, rye bread, lemon and a shallots red wine vinegar mix
that you pour on your oyster before eating. Typically consists of crabs, langoustines, small prawns on shell,
winkles, clams and oysters. Be prepared to get your hands dirty and have plenty of time to enjoy! Hundreds of
different species of seaweed grow off the coast of Brittany and for centuries it has been collected for mainly
fertiziling production. Today it is also farmed as to meet the demand of other industries like cosmetics,
pharmaceuticals and food products. To go straight to the English page, follow this link. Pancakes Buckwheat
pancakes Galettes Another main speciality dish is pancakes. Whisk the egg white with a pinch of salt and
pepper until they form soft peaks. Slowly add the white flour and then the vegetable oil. Add the above mix
into the buckwheat paste and add more water if required as to obtain a fluid mix. Leave to stand for one hour.
If the mixture has thickened to much, you can always some more water to dilute it. Warm a large fried-pan to
high temperature, oil slightly, pour a small amount of the galette mix and quickly keep on tourning the pan as
to obtain an homogeneous cover as much as possible. Cook for one minute or so until the fried side does not
stick to the pan anymore, and flick it over with a wooden spatula. Cook for 30 seconds or so. It should not be
brown but cooked enough as to not stick to the pan anymore yet still moist. If they are too dry, it is over
cooked so try again, there is not nothing worst than a dry galette. Now, you can add any type of fillings of
your choice, like for instance a slice of ham with an egg on top covered with some grated cheese. Make a hole
in the middle of your flour and add the eggs one by one. Add slowly the milk and whisk until you obtain a
lovely liquid mixture. Then add the vegetable oil. Leave to stand in the fridge for one hour. If the mixture has
thickened too much, you can always some more water to dilute it. Just as the Galette recipe, Warm a large
fried-pan to high temperature, oil slightly, pour a small amount of the galette mix and quickly keep on
tourning the pan as to obtain an homogeneous cover as much as possible. You can also use blond beer as well
as substitute. Some people also like adding some sugar or even some dark rhum. It is a matter of taste. Do not
buy the ones you find in supermarkets, always buy extra fresh from a boulangerie-patisserie. If you can, try to
eat it warm, it makes all the difference. Brittany is a key vegetable growing area of France for potatoes,
cauliflowers, artichokes and the delicious Coco de Paimpol, white beans. If you happen to be around the end
of August, you can easily buy large bags of 10kg of these fresh white beans which you can keep frozen and
use during winter times to make the most delicious casseroles. Back to top CHEESE Brittany might not be the
best known region of France for its cheese but if you are a cheese lover, you will enjoy the wide range of
choice of locally produced goat and cow cheese especially available at local markets. There, the well
renowned Muscadet , a light, fresh and fruity white wine, is produced across 12, acres. It is perfect to drink
with your seafood platter or any fish dish. The area also produces a dry white wine under the name of
"Gros-Plant" for the local market only. We advise you to go and visit some of the vineyards and buy directly
from the producers. Over the next few weeks, we will add some of our favourite addresses. In the meantime,
just drop us a line , we will be happy to give you the names of local producers where we return years after
years. If you prefer something stronger, we recommend you try Chouchenn, a sweet honey based spirit.
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After all they would not deserve to be called famous if they were known only to people in the Hexagon. That
is what French people sometimes call their country - see how it is sort of six sided? These dishes and recipes
are presented to you in the order which you might eat them during a four course meal. Along the way you will
find photos and links to some of the recipes on Easy French Food. They have all been tested by the chef that
would be me , and are purposefully simple so that you can get to the good part - enjoying your food! Rillettes Variously made from chopped fish, pork, or other meats that have been slowly cooked and seasoned, these are
served spread on pieces of toast. Tapenade - A puree of black or green olives, capers, and olive oil that is used
as a spread. Remember that according to French etiquette you should keep your hands in sight at all times. So
no folding them in your lap. No French meal is complete without it. France runs on baguettes! Escargots Another famous French food that is not nearly so popular as has been rumored, but yes, the French do eat
snails. Foie Gras - This is the very fatty liver of a goose or duck that has been force fed rich grains. Enjoyed
with plain toast or as part of another dish. Quenelles - These are sort of like a dumpling, but log shaped. Made
from flour, milk, eggs and many times various meats or fish. Ratatouille - A mix of sauteed vegetables,
including eggplant, zucchini, tomatoes, bell peppers and onions. Recipes vary, but typically include tuna,
tomatoes, bell peppers, and anchovies along with lots of olive oil. Truffes - These famous black mushrooms
are so expensive and so tasty, that they are typically used in small quantities to accent another food. You have
a lot of choices when it comes to famous French food. Andouillette - A sausage made from chitterlings that is
a cute word for pig intestines. Blanquette de Veau - Veal that is cooked with carrots and onions and then
served with a white, cream sauce. Boeuf Bourguignon - Beef cooked in red Burgundy wine, usually with
mushrooms and carrots. Boudin Blanc - A white sausage typically made from pork, milk, onions and
seasonings. Bouillabaisse - A richly flavored seafood stew made with olive oil and many different kinds of
freshly caught fish. Brandade - Cod fish is pureed, seasoned, and maybe mixed with milk or potatoes, then
baked to make this casserole. Cassoulet - A very hearty slow cooked dish of white beans and various meats,
maybe duck confit or sausage. Choucroute Garnie - You may know this as sauerkraut. Cabbage is fermented
for several weeks, then cooked with sausages, meats and potatoes. Confit de Canard - Duck confit is made by
cooking the duck in a big pot of duck fat. The result is incredibly moist and flavorful. Coq au Vin - A famous
food that is simply chicken it used to be a rooster that is marinated and cooked in wine. Fondue - Famous
fondue Savoyarde is a big pot of melted cheese. Served with bread, potatoes, apples, and other things good for
dipping. Pot au Feu - Slow boiled beef and vegetables. Raclette - Slices of cheese are melted at the table on a
special dish and served, like a fondue, with bread and other things. Steak Frites - Steak and French fries are
said to come from the north, and possibly Belgium. You can order this famous food just about anywhere in
France. Tartiflette - A hearty dish of potatoes, bacon, white wine and reblochon cheese. No, first you must
have some cheese. And with something like different kinds of French cheese, you have quite a choice. Here
are just a few of the more popular. Brie - This famous French food is perhaps even more popular outside of
France. It is named after the area in which it is produced, not far outside of Paris. Camembert - Along with the
baguette, one of the most popular foods in France. Roquefort - A strong tasting blue cheese? Les Desserts Famous Desserts.
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