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Live Like the French
By Nikko Pendleton

There is absolutely no one in the 
world that knows how to enjoy 
food like the French. It is an age-
old adage, but it remains true even 
for this newer, faster, generation. 
Eating food it not just a means to 

work harder or fill your stomach there, it is an al-
most reverential event in which the food and the 
act of eating are respected. Today it is generally 
not the food that is the focal point of a meal; it is 
the newest episode of How I Met Your Mother, or 
the finishing up of your work on your laptop, or 
maybe one of the million apps on your iPhone. 

And the food, and the experience and the com-
panionship are lost. I spent a couple of weeks in 
the French countryside, in the small town of Ch-
antelle, population 1,056. Here I learned how to 
truly appreciate my meals. Breakfast starts simple, 
with an espresso and a baguette bought from 
the boulangerie down the street, still warm from 
the oven. A real baguette is the color of golden 
honey, and the crust sings beneath your fingers 
as you crunch it. Butter is of course generously 
applied and the whole thing is dipped in your 
coffee as you watch the cherries fall from the 
cherry tree and read the morning paper.
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Next, it is time to plan for future meals. Time to 
meet with the wine dealer and cheese dealer. 
The cliché’s of French food are indeed true in the 
areas of cheese and wine. The couple I was stay-
ing with always kept their wine cellar stocked 
with wine for each course of lunch and dinner. 
Cheese I learned, is not just something orange 
that comes wrapped between two pieces of 
plastic or sprayed out of a bottle, no cheese is a 
serious thing. A French man once told me, “Brie 
and Camembert are the French cheeses that are 
appreciated and exported world wide, but in fact 
they are not real cheese because they are pas-
teurized and missing the mold and the smell that 
make cheese, cheese.”  The cheeses of France are 
numerous and range in level of smelliness, like 
Maroilles cheese that is unpasteurized and aged
for months in a dark cellar for ultimate pungen-
cy. But one cheese is not enough; each French 
house I visited had at least five different kinds of
cheese in their refrigerator. The French claim 
they have more than three-hundred-and-sixty-
five different cheeses, one for each day of the 
calendar year.

Not all French meals follow the typical extrava-
gance and exoticness of frog’s legs or escargot 
that are on the menus of fancy French restau-
rants and require a degree from the Le Cordon 
Bleu to prepare. In the country, the lunches were 

fresh from the garden or local market and it was 
the non-processed, natural elements that made 
the meals so delicious. Simple salads with home-
made mustard dressing, delectable quiches, or 
if you feel like indulging, a simple but decadent 
delight the northern welsch. This amazing dish, 
that can be prepared in less than ten minutes, 
consists of toast and ham immersed in aged 
cheddar, which is melted and whipped with am-
ber beer and nutmeg. Yes, it is ever a mystery 
why the French are skinnier than us. 

Eight o’clock comes, and dinner is rolled out. 
The table is a thing to behold. There are always 
wines for each course, starting with white or 
rosé with your appetizer and finishing with red 
for the main course. It is important to remem-
ber the French saying when drinking, “blanc puis 
rouge rien ne bouge, rouge puis blanc, tout fout 
le camp!” Which translates to ‘white before red 
nothing moves, red before white and the world 
spins.’  There are platters of cheese of course, 
fresh salad and fish for the appetizers, and main 
courses such as Coq au Vin, wine cooked chicken, 
Agneau de Pâques, Easter lamb, and Blanquette 
de Veau, veal ragu. Main courses are rich, creamy, 
flavorful, and hearty. At the end of the meal you 
feel so full and satiated and for the grand finale, 
a digestive shot of calvados alcohol. But a shot is 
not the only way to drink it, it can also be added 
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to the end of your espresso and drunk from the 
warm cup called pousse-café, or eaten through 
a sugar cube soaked in it. So by the end of the 
meal countless hours of eating and talking have 
passed, endless glasses of wine have been drunk, 
and various plates of food have been consumed, 
you can barely stand or walk, but you are happy. 
And tomorrow, you can do it all over again. 

Although I have not found the time in my life 
to eat like this everyday, there is nothing I love 
more than long meals, surrounded by friends 
and family. In France meals are how you socialize 
and where the fun, excitement, and relaxation of 
each day lie. The joie de vivre that encompasses 
the French way of living is grounded in food and 
meals and I for one would like to incorporate this 
more into my life. So, my resolution this year, no 
more eating dinner in front of the television, no 
more microwaving something fast because I am 
tired after work. I want to take time to really taste 
the food I am eating and to talk to the people I 
am with. Maybe the answer to the French para-
dox is somewhere in there, if you give your food 
attention and care, maybe it won’t punish you 
with pounds. 

Welsch de Nord
Preparation Time: 5 minutes
Total Time: 15 minutes
Serving Size: 4

Ingredients:

- 1 tbsp of butter

- 1⁄2 cup of beer (pale or amber ale)

- 3 1⁄2 cups of cheddar

- 1⁄4 cup of grated Gruyere

- 4 slices of ham

- 2 pinches of nutmeg

- 4eggs

- 4 slices whole-wheat bread

Preparation:

1. Lightly toast the bread in a pan with the butter
2. Dice the cheddar into small cubes and put 
them in a saucepan, add the beer and the nut-
meg, and let it melt 
3. Beat the eggs and add to the saucepan
4. In a 2 inch deep oven pan, place the bread 
with ham on top, then cover with the cheese 
mixture
5. Sprinkle the Gruyere on top
6. Put in the oven for 3 minutes at 350 degrees

7. Let cool slightly and enjoy

Suggestions: Can be served with French fries 
and salad.
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