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But considering how inex
tricably food and wine are
tied to the country’s identity,
gastronomy ranks a close
second. While most cul
tures’ culinary heritage is
integral to their characters,
few have been as revered,
both at home and abroad, as
the amalgam of dishes and
techniques that make up the
French food vernacular.

In fact, everything I've
learned in my 12 years in
France - about life, taste, and
identity - I've learned around
the table. Central to that
education: the importance of
gathering with friends and
family around food (while in
variably discussing the next
meal at length), and terroir,
the idea that the singular
combination of soil, weather,
geography, and respect for
the land influences and
characterizes the flavors of
everything from cheese to
wine. It’s this idea that binds
France’s 13 metropolitan
regions and their specialties,
from Brittany’s crispy buck
wheat crepes to the briny fish
stews of Provence.

Nothing can surpass the
experience of trying classic
French dishes - and those
that represent the country’s
immigrant diaspora - where

La Poule au Pot’s

they originate. While French exterior and its filet
tastes and techniques have de boeuf Charolais
N sauce au poivre (beef
evolved, the foundations of with pepper sauce).
regional cooking endure. Opposite: On the Seine,
<8 , s 8 eA d\f % Mokonuts' tomato
Here’s what to eat in five salad with green pesto
French regions to kick off and agastache, and the

% restaurant’s interior.
aculinaryadventure.
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HEN VISITORS

come to Paristo eat,

many seek out French

food,aconcept that
implies a single, monolithic
cuisine. Inreality,dishes from
across France and farbeyond the
country’s borders have become
emblems of Parisian dining. Find
themin bistros, brasseries, fine-
diningrestaurants,and, most
recently, bouillons - working-
class canteens specializingin
inexpensive, nourishing,and
ultra-simple dishes.

Experienced chefs have
overhauled the best of the
tried-and-true dishes, those
locked in popular memory
by the writings of culinary
experts such as M.F.K. Fisher
and Julia Child: steak-frites,
leek-vinaigrette salad, poule
au pot (bouillon-poached
chicken with vegetables), veal
blanquette, and oeufmayon-
naise (hard-boiled egg coated
in homemade mayo, a bistro
staple). Plan ahead and seek
out the places that elevate
these classics - which, unfor-
tunately, are unlikely to be the
average corner cafés.

As for contemporary dining,
the cityis brimming with neo-
bistros influenced by the recent
bistroboom that has rendered
the Parisian dining experi-
ence more casual, from plate
to decor, and more focused on
progressive cooking, incor-
porating forgotten vegetables
suchas Jerusalem artichokes,
turnips, and even kale; spices
from Southeast Asiaand the
Middle East; and techniques
thatlighten the fare. These
spots stick to what's seasonal
and fresh from the market each
day. Head to the northeastern
neighborhoods (the tenth, elev-
enth, twelfth, and nineteenth
arrondissements), where these
neo-bistros proliferate and

RECENTLY,
EXPERIENCED
CHEFS HAVE
OVERHAULED THE
BEST OF THE
TRIED-WD-TRUE
DISHES. THOSE
[OCKEDIN
POPULAR MEMORY
BY THE WRITINGS
OF CULINARY
EXPERTS SUCH AS
MEK HSHER AND
JULINCHILD.

where you'll find all the other
flavors and formats that char-
acterize Parisian dining today,
from pho joints to couscous
restaurants and Israeli sand-
wich shops.

[OPTABLES

LaBourse et la Vie: Excel-
lent steak-frites. Second ar-
rondissement.

Mokonuts: Market-fresh
cooking with a Lebanese twist.
Eleventh arrondissement.

La Poule au Pot: For the name-
sake dish. First arrondissement.

GO

The northern neighborhood of
Montmartre comes to life dur-
ing a four-hour private walking
tour led by Virtuoso on-site
tour operator We Travel
France. Travelers discover the
local artisans, from fishmon-
gersand cheese experts to
butchers and bakers, who give
the bohemian area its character
and culinarybona fides. Most
days (except Sundays and Mon-
days); from $500.
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J
ALSACCE: GERMAN ACCCENTS

CHOUCROUTE GARNIE AND FLAMMEKUECHE

LSACEISWHATMANY
would callan “in-be-
tween” region. Located
on France’s northeastern
border, this fertile agricultural
area between the Rhineand
the Vosges Mountains yo-yoed
between French and German
control for centuries - a fact
that marks its character and
cuisine. That’s why you'll find
adistinctly Germanic spirit to
Alsatian comforts, such as sau-
sages, terrines, and choucroute
garnie - sauerkraut seasoned
with juniper berries, dill, fen-
nel, chervil, horseradish, and
wine, and topped with potatoes
and a hefty pile of cured pork,
from knackwurst to garlic
sausages and bacon. And it’s all
washed down with one of the
region’s distinctive rieslings.
Another cross-cultural
creation is the flammekueche
(or tarte flambée in French),
thin, pizzalike dough with crisp
edges garnished with sliced
onions, smoked lardons, and
alight layer of créme fraiche
(never callitan Alsatian pizza).
Inits sweet form, it’s often
served with fruit, cinnamon,
and Calvados. Where you
indulge matters as much as
the dishes themselves: Look
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for traditional winstubs, rustic
wine pubs outfitted with red-

checked tablecloths, wood pan-

eling, and rough-hewn wooden
tables, where specialties are
served in earthenware pots.

[OP TABIES

Le Cerf: Anupscale restaurant
along the Alsatian wine route
that serves refined classics.
Marlenheim.

LaWinstub du Chambard:
Alsatian favorites revisited
by a Michelin-starred chef.
Kaysersberg.

Winstub Le Clou: An institu-
tion for simple, hearty Alsatian
fare, including choucroute and
fruit tarts. Strashourg.

GO

Butterfield & Robinson’s
six-day self-guided bike tour
leads travelers right through
the picturesque wine-making
villages of Alsace. Cyclists
pedal through the color-

ful towns of Kaysersberg,
Riquewihr, and Ribeauvillé;
take in unbeatable views
along the Rhine; and unwind

each night with alocal dinner.

Departures: Any day through
2020 (May through September
suggested); from $3,595.
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Clockwise from top left:
Onion tart at La Winstub
du Chambard and Olivier
Nasti, the restaurant's
chef de cuisine; Winstub
Le Clou; the Alsatian
town of Riquewihr; and
a tasty Strasbourg
street scene.



BRITIANY: BRINE TIME

ONSIERS AND GALETTES AU BLE NOIR

Clockwise from above left:
Cancale's famous bivalves;

a buckwheat crepe with egg,
ham, and cheese at Au Vieux
Quimper; at Le Comptoir Breizh
Café, cider and a buckwheat
galette with artichoke, egg, and
seaweed; the town of Dinan; and
Cancale's oyster beds.
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BRETON CUISINE
DRAWS INSPIRAION
FROMITS INLAND AREAS
FORACOMFORT-FOOD SIAPLE
THAT'S AS BELOVED AS ANY
NATIONAL DISH: CREPES.

F THERE'S A BENEFIT TO
beingisolated on France’s
rugged westernmost coast,
it’s the prime access to
seafood and buckwheat, seem-
ingly incongruous yet cru-
cial components of the local
cuisine. Green sea urchinand
small but luscious rock and
flat oysters thrive, thanks to
the region’s high tidal range.
While they vary in flavor ac-
cording to provenance, oysters
garner Spots on menus every-
where - from the finest restau-
rants in Cancale, nicknamed
“the oyster capital of France,”
to the seafront market stalls in
Riec-sur-Bélon, located in the
southern part of the region.
Breton cuisine also draws
inspiration fromitsinland
areas fora comfort-food
staple that’s as beloved as any
national dish: crepes. Popu-
larized in the area’s western
tip of Finistére (meaning
“land’s end”), savory crepes
are known as galettes au blé
noir (sometimes listed as
au sarrasin) and made from
buckwheat, introduced in the
Middle Ages by Anne of Brit-
tany to stave off starvation
and ensure self-sufficiency.

Lightly crisp on the edges,
they’re often filled with mod-
est pleasures, such as ham,
cheese, and egg, but canbe
gussied up withalocal catch
or simplified with a smear of
cultured Breton butter.

[OP TABIES

Le Comptoir Breizh Café:
Modern takes on the buck-
wheat galette. Saint-Malo.

Le Coquillage: Celebrated
chef Olivier Roellinger’s
fine-dining temple of Breton
seafood. Cancale.

AuVieux Quimper: Legend-
ary sweet and savory crepes -
slightly different from the
thicker galettes in other parts
of Brittany - served inarustic
dining room. Quimper.

GO

The Emerald Coast’s dramatic
landscapes and briny bites
come into clear view on a six-
daywalking and hiking tour
with Backroads. Travelers get
acrash course in Breton cul-
tureand a taste of what makes
this region unlike any other in
France. Departures: Multiple
dates, June 12 through October 2,
2020; from $4,499.
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BURGUNDY: |
COMFORIING CU\SSICS /

COQ AVIN, BOEUF BOURGUIGNONNE, AND BRESSE CHICKEN

OME OF THE HEARTI-
est dishes that have come
to define French food,
from garlicky escargots
and gougéres (cheese puffs)
to boeuf bourguignonne, a beef
stew braised in red wine, have
close ties to Burgundy (Bour-
gogne), alush wine and agri-
cultural region north of Lyon.
Many of the country’s most
decorated chefs hail from the
area, running restaurants that
honor Burgundy’s abundance
of fine produce, meats, condi-
ments (hello, Dijon mustard!),
cheeses, and wines. Even
poultryis put on a pedestal
(and worth ordering when you
see it): Not onlyis the poulet de
Bresse widely considered the
best chicken in the world, it’s
the only one with AOC status.
Burgundy’s iconic local
dishes have worldwide reach
and still earn star treatment
on menus across the region -
whether they’re prepared
traditionally or modernized in
style or flavor. The jewel in the
area’s culinary crown: coqau
vin, anotherin the country’s
arsenal of comforting stews.
What began as a peasant dish
of slow-cooked rooster (cog),
simmered inlocal red wine and
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finished with carrots, sweet
onions, and mushrooms, has
been elevated to a national call
ing card, cooked in households
all over France.

[OP IABLES

Le Relais Bernard Loiseau:
The region’s most iconic,
Burgundy-inspired cooking,
with two-Michelin-starred
service. Saulieu.

Le Bistro de P'Hotel: A
high-end ode to all the hearty
classics, with a robust wine list
(8oobottles!). Beaune.
Restaurant Greuze: Modern
interpretations of local dishes
and ingredients by one-Miche
lin-starred chef Yohann
Chapuis. Tournus.

GO

Getasense of Burgundy’s
gastronomic heft duringa few
days in Beaune, acharming
medieval town. Kensington
Tours' ten-day, privately led
trip through Paris, Bordeaux,
and Burgundy brings guests
into the kitchen fora hands-on
cooking experience and into
thearea’s famous wine cellars
for exclusive tastings. Depar-
tures: Any day through 2020;
from $9,275.

Clockwise from top left:
On the street in Beaune, Le
Relais Bernard Loiseau's
escargots on parsley sauce
with garlic chips and cacao
beans, mustard from
Beaune, and Le Bistro
de I'Hétel’s roasted
Bresse chicken.




PROVENCE:
SEASIDE DIASPORA

BOUILLABAISSE. PAN BAGNALPIZZA, AND COUSCOLUS
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Clockwise from
left: Setting up
for service at
Le Grand Bar
des Goudes, the
restaurant’s fish
soup, and Mar-
seille's Old Port.

HIS SUN-KISSED RE-
gion stretches from the
southwestern edge of the
Rhone River to the border
of Italy, with foods that reflect
thearea's terroirand diversity.
Still, afew staples come to mind:
legrand aioli, poached fishand
raw vegetables with a freshly
made aioli dip; ratatouille;
stuffed vegetables called petits
farcis; pissaladiére - akind of
Nigoise pizza topped with onions
and dressed with anchovies;
daube de boeuf,a slow-baked
stew similar to boeuf bourgui-
gnonne;and pan bagnat, likea
salade Nicoise ina sandwich,
served onarustic round boule
loaf (very picnic friendly).
Asignature dish - one that
Marseillelocals rarely eat at res-
taurants, though theyare fiercely
proud of it - is bouillabaisse,a
fish stew made froma mixofat
least four varieties, such as rock-
fish, red mullet, monkfish, Saint
Pierre (John Dory), or conger
eel. Since locals disagree on what
makesanauthenticrecipe, the
versions offered at restaurants
around the port city vary. What's
important is the combination
of fishused, the quality of the
rouille (the thick sauce made
fromred chilies, garlic, cayenne

pepper,and breadcrumbs added
tothe dish), and the servingritu-
al: Waiters present the marinat-
ed fishtodiners before they're
filleted and thrown into the pot.
Two other Provencal dishes rival
bouillabaisse for primacy: pizza
and couscous, reflections of the
palpable Neapolitan influence
onthecity,as well asits vibrant
North African community.

[OP TABLES

Le Grand Bar des Goudes:
Bouillabaisse served inalaid-
back environment on the edge
of the city. Marseille.

Pizza Charly: Legendary pie in
the Noailles market. Marseille.
Le Riad: A favorite among
locals for traditional Moroccan
dishes, such as couscous with
lamb and chicken tagine.
Aix-en-Provence.

GO

During Luxury Gold's ten-day
jaunt, Francophiles take in
Avignon’s medieval Old Town,
the olive-oil mill of Les Baux-
de-Provence, and the wines,
artistic sites, architectural
marvels, and foods that define
the region. Departures: Multiple
dates, April 25 through October
10, 2020; from $4,856. VL



