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le petit déjeuner

le diner, le souper

breakfast dinner, supper

le vose ' ’ Ie verra

le poivre e sel vase latasse glass

la cuitler

le beurre
la soucoupe
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la charlotte aux framboises—This dessert hasas a basea raspberty custard cream
surrounded by sponge cake in the shape of “ladyfingers.”

e

les crépes bretonnes—These are thin
pancakes made with sliced apples, often served
as as dessert with fruit syrup, jam, or chocolate
satice. Crépes are a specialty of the
northwestern province of Brittany.

les crépes bretonnes

1a tarte aux myrtilles—This is a pie-
shaped dessert consisting of shortbread
crust and blueberry fruit filling. o

la tarte asx moyrtilles

Bon appétit! is o wish on the part of a friend or host for all guests to enjoy the .
meal and eat hearfily.

La cuisine can refer fo.the kilchen or fo cooking or a style or preparation of food
in general, such as cuisine régionale.

Traditionally the large midday meal lasts two hours. It has several courses, often
starting with sovp and ending with cheese. Most people today, however, are not at
home at this fime. They eat out or fake a bag lunch.

As an affernoon snack many children enjoy eating a pain au chocolat, a square
roll filled with a bar of melted chocolate.

Evening medls are ot a fime when the whole family can sit down together.
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CREME BROLEE

aux Pommes du Limousin

Hochepot & Ia flamande

Nord-Pas-de-Calais
Ingrédients 6-8 personties
300 gramnmes d'orefile de pore
BCO gramimes de pieds de pom

125 grammes de queue da porg

250 grammes de lard salé

e e v e

600 gramimes de poltrine de brouf

———

500 grammes d'épaule et de poitting de mouton

200 gramme de cafottes

200 grammes de choy

1 oignon
[ e ]
4 poiresux

——
: 3 pormes de terre

sel ef poivra

FEUILLETE MARIN

SAUCE HOLLANDAISE

Hecetta pour 4 personnes: -

— S00g de pite feuiliatée

—1lsune d'ceuf ~

~ 2009 de filets de sole fminges

~100qg de creveties décortiquéss
.+~ 1sachet de SauceHollandgise

MAGG( .

—100g de beurre

~VZsachatde Court-Boullion
MAGG!

=1litre d'eau froide

[a nourriture
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14.
15,
18,
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puffy cream pastry with chocolate teing
milk
a fruit

When you are thirsty, you Imght ask,

. “Questcequilyad__ ?”

1 2 a
iy 5 5 7
8 .
] 10
K -
12 " 13
14 o 15
18 ‘ :
Horizontalement : Verticalement
1 4 Forange, a specialty game dish 2. Bon ____I
4. egg custard dish + 3. dish with eggplants and zucchzm
7. chicken 5. bean stew
8. cookies : 6. water
9. Jen'ai pas . (“T'm not thirsty.”) 10. Jai . (“Pm hungzry”) -

11. thin pancakes
13. au chocolat, a popular snack

La nourriture
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