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Editor's Letter

Dear Readers, 

Welcome to our May/June 2022 edition!  
This has to be one of our most bumper issues to date  
— we do hope you love it too.

Our latest “Discovering Guide” takes us down South  
to sunny, glamorous Monaco. I’ve always been fascinated 
by this unique place on the French Riviera, and  
Eric Martin’s colorful photos definitely do it justice.

Photographers dream of chance encounters, and our 
“Portfolio” highlights Yann Villaret's serendipitous meeting 
with the famous, white horses of Camargue. A horse lover 
all my life, I was completely bowled over by these shots.

For our summer interiors, we visit a pair of romantic 
vendangeoirs in the Aisne (our cover), lovingly renovated 
by antiques dealer Nathalie, as well as one of the most 
impressively grand homes in Normandy. Plus, author and 
journalist Sara Silm shares her secrets on how to attain the 
coveted “French country” style.

Outside, we tour the gardens of a majestic manor home 
in the Perche region, southwest of Paris, where landscaper 
Philippe Dubreuil has created his ultimate green paradise. 
We also showcase the gorgeous lilac — which bursts  
into the limelight around France come May — filling the air 
with its sugary fragrance.

Flowers even enter the kitchen! Franck Schmitt has 
whipped up some delicious recipes involving edible 
blooms — as beautiful to look at as they are to eat.  
And to satisfy your sweet tooth, Versailles-based pastry 
chef Molly Wilkinson shares her foolproof guide to 
mastering the macaron.

I hope you enjoy the magazine and wish you a very happy 
start to the summer!

Kind wishes,

Follow us @mfchmagazine  
on Instagram,  

Facebook & Pinterest.

SHARON SANTONI, EDITOR
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Contributors

Tish Jett 
is an author, a journalist  

and a former editor  
at the International  
Herald Tribune and 

American ELLE .  
She pens our regular  

“Just Between Us” column.  
www.tishjett.com 

@tishjett

Sara Silm 
is an Australian journalist, 
photographer and interior 

stylist who settled in the 
Béarn region. Sara shares 

her secrets on how to 
attain French country 

style on p66.
www.chateaumontfort.co  

@chateaumontfort

Franck 
Schmitt 

is an author, photographer 
and journalist.  

This issue, he created  
and shot the edible flower 

recipes for us.
www.franckschmitt.fr 

@franckschmitt.fr

Eric Sander 
is a photographer who 

shoots some of the 
country’s best-loved 

properties and gardens. 
His photos feature in  

“A League of Its Own.”
www.ericsander.com 
@ericsanderphoto

Georgianna 
Lane 

is a photographer and author 
of several books on flowers. 
Her portraits of lilacs shape 

this issue’s homage to this 
fleeting flower!

www.georgiannalane.com  
@georgiannalane

Molly 
Wilkinson 

is a Le Cordon Bleu  
Paris-trained chef with  

an online pâtisserie school.  
She treats us to some 

delicious macarons on p60.
www.mollyjwilk.com 

@mollyjwilk

Eric Martin 
is a photojournalist, 
notably for Le Figaro 
Magazine. Our latest 
“Discovering Guide” 
spotlighting Monaco  

is seen through his 
talented lens.

www.ericmartin.smugmug.com 
@photoericmartin

Yann Villaret 
is a self-proclaimed 

“humanistic photographer,” 
traveling the world 

searching for stories to tell. 
He photographed this issue’s 

“Portfolio:” “The Horses of 
Camargue.”

www.yannvillaret.com 
@yannvillaret

Corinne Schanté-Angelé 
has over 20 years of experience creating interiors, travel  
and lifestyle features. She shows us Nathalie’s antique world  
in our feature “Country Charm” on p40.
www.corinneschanteangele.com — @coulissesdateliers

We are delighted to have  
the following talented 
writers and photographers  
contribute to this issue. 
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The Horses  
of Camargue
Portfolio by Yann Villaret 
Text by Sharon Santoni
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When subject, light and circumstance collide, the result 
can be pure magic. Photographers live for such rare 

opportunities, and without knowing where  
or when this might happen, they are always prepared 

— never leaving home without their cameras.  
Yann Villaret, a photographer from the South of France, 

had one of these fortuitous experiences with the famous 
horses of Camargue…
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One late afternoon in June,  
Yann decided to drive down  
to the beach in Camargue, near 

Saintes Maries de la Mer. He had no 
real plan, just an urge to see the sea.

Naturally, his camera came with him. 
In mid-June, the days are long, and the 
beach was his to enjoy.
The early evening light was beautiful, 
reflecting off the sand and gentle 

waves. As he wandered along  
the ocean’s edge, he saw a group  
of horses appear in the distance.  
As they came closer, he realized  
that some had riders and others  
were trotting along beside them.  
Yann had happened  
upon a troop of the famous 
chevaux of Camargue.

Traditionally used to herd cattle,  
the distinctive grey Camarguais 
horses are known for being sturdy 
and reliable. They are an intrinsic  
part of the local culture, playing  
an important role in the region’s 
religious festivals and parades.  
The riders are called les gardians  
de Camargue and the poles  
they carry to herd their bulls  
and their horses are tridents.

Seizing this unique opportunity,  
Yann immediately started snapping 
with a zoom lens, switching  
to a wider angle as they approached. 
Understanding that he wanted  
to take photos, the gardians came 
over to speak to him and agreed  
to gallop past him for a shot. They 
explained that after a long day’s 
work on the manade  (a ranch in 
Camarguais), they like to bring their 
steeds to freshen up in the sea. 

To please the photographer 
— as well as for their own 
enjoyment — they galloped in every 
direction for several hours.  
As the sun went down, Yann grew 
more confident, as did the horses,  
and by the end of the evening,  
he was thigh-deep in the water,  
with them galloping towards him, 
then swerving at the last minute… 
perfect models.

Yann knew that this was an exceptional 
moment, but it wasn’t until he returned 
home that he truly understood just 
how special it had been. These pictures 
are the proof. •

@ yannvillaret

“Camarguais” horses are 
an intrinsic part of the local 
culture, featuring in religious 
festivals and parades.
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The beach is the perfect place  
to refresh the horses, after a long 

day's work on the ranch.
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The day's changing light at the beach 
created a range of magical photos.
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A trio of “gardians” riding the horses with their “tridents.”
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Galloping towards him, 
then swerving at the last 
minute... perfect models
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The Bordeaux Kitchen
Tania Teschke - Primal Nutrition, Inc.
Reclaim your primal connection to food 
with author, photographer and French culture 
expert Tania Teschke. Penned for paleo enthusiasts, 
The Bordeaux Kitchen features 160 grain-free recipes to 
satisfy and nourish the mind, body and soul. More than a cookbook, 
it also serves as a practical guide for wine pairing, entertaining, kitchen tips and more. 
A perfect read for anyone curious about the health benefits of ancestral living.

Warming Up Julia Child: The Remarkable Figures  
Who Shaped a Legend - Helen Lefkowitz Horowitz - Pegasus Books
An in-depth, behind-the-scenes look at the team behind 
internationally beloved chef Julia Child's overwhelming 
success, from her legendary book, Mastering the Art of 
French Cooking, to her television show, The French Chef. 
Pulitzer Prize finalist Helen Leftkowitz Horowitz shines a 
spotlight on six fascinating characters that were integral 
to her empire and legacy... a must-read for any Julia fan!

Great Escapes Alps: The Hotel Book
Angelika Taschen - TASCHEN
Former monasteries, cozy chalets, mountain huts, historic 
inns… Great Escapes Alps is a chic visual collection of the 
most interesting and opulent hotels in the Alpine nations of 
Austria, France, Germany, Italy and Switzerland. Explore 
Europe’s largest mountain range and its wealth of distinc-
tive accommodations through jaw-dropping photography, 
informative texts and useful tips for getting there. 

Vogue Paris: 100 years
Sylvie Lécallier - Abrams Books
Celebrate a century of fashion authority Vogue Paris, from 
its first issue in 1920 to its current incarnation. Featuring 
stunning photos and illustrations from the most iconic 
names in the industry, this sophisticated tome unveils how 
French Vogue played a vital role in the diffusion of Parisian 
style around the world, spotlighting the designers and key 
players who have defined style across the decades.

The Façades of Paris: Windows, Doors, and Balconies
Dominique Mathez, Christophe Averty & Joël Orgiazzi - Rizzoli
The Façades of Paris showcases the exquisite features of the capital’s everyday buildings, high-
lighting the “minor masterpieces” that are its windows, doors and balconies. Featuring elegant 
watercolor and ink drawings by illustrator Dominique Mathez and text by French art journalist 
Christophe Averty, it is a unique portrait of the City of Light that invites you to look up.

A Scented Palace: The Secret History of Marie Antoinette's Perfumer
Elisabeth de Feydeau - Tauris Parke
The true untold story of Jean-Louis Fargeon — Marie Antoinette’s personal parfumeur of 14 years. 
Fiercely loyal, he created sumptuous bespoke scents for the young royal’s every mood, remaining 
dedicated to her up until the Revolution (even throughout his own imprisonment). A fascinating 
read with evocative descriptions of Versailles Palace and the fragrances fit for a queen. 

Book
Club
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A League 
of Its Own

Photos by Eric Sander - Text adapted from a version by Yves Lescroart
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In a small village close to the 
Norman shores, turn off the road, 
and an exceedingly long path 

flanked by water and woodland 
gives way to an extraordinary vision: 
a stately, symmetrical edifice set 
behind a semicircle staircase flanked 
by two pavilions. Welcome to one of 
France’s grandest homes.

Striking elements of this ancient 
castle’s interiors have remained 
unchanged since the 18th century: 
parquet de Versailles flooring, 
magnificent woodwork, marble 
fireplaces and exquisite antique 
furnishings in every room.

Outdoors, animals bring the 
manicured grounds to life. Black and 
white swans cruise the network of 
canals; donkeys, horses and sheep 
roam the expansive lawns; and ducks, 

chickens and majestic peacocks 
saunter through the gardens, filled 
with roses, topiaries and palm trees.

The property’s universe is so postcard-
perfect, it is hard to fathom that at one 
point it was in danger of being lost 
forever. The site dates back to the Middle 
Ages and has seen over three centuries 
of continual construction, with the 
château hosting multiple noble families, 
as well as soldiers during World War II.

It had modest beginnings in the 16th 
century as the small manor home of 
the local bailiff. It later came under 
the ownership of a Marquis, who in 
the second half of the 18th century 
commissioned additions to the 
château, to be completed years later 
by a renowned Parisian architect. 
These included stables, barns, a 
chapel, a pavilion, a mill and a bakery.

Without a doubt one of the most impressive houses  
in Normandy, this glorious château is full of architectural grandeur,  

history and decorative charm. 
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After its initial era of splendor, the 
property was abandoned for close 
to two centuries. That is, until 1982, 
when it was bought by a couple of 
Parisian luxury furniture designers, 
who embarked on an impressive 
10-year restoration.

When the pair first arrived, the lime 
of the house’s walls had eroded, the 
windows were disjointed, the floors 
were dotted with puddles of water, 
and mushrooms were growing 
rampantly. The chapel’s pinnacle 
was in poor condition, and the large 
greenhouse was worse for wear.

But it wasn’t all bad. Some of the 
wall paneling and marble fireplaces 
had remained intact, and the stairs, 
moldings and pediment of the castle’s 
façade — made from Valognes stone — 
held onto their beauty, adopting  

a delicate orange patina over the years. 
The soul of the Marquis’ glorious former 
home remained, just below the surface.

The couple was quick to submit 
the property to be registered with 
the Monuments historiques et sites 
patrimoniaux — a status that 
helps finance restoration projects, 
safeguarding buildings for future 
generations. Once it was officially 
deemed a classified historical 
building, the new owners got to work. 

They began the renovation juggling 
their careers in Paris, heading into the 
capital during the week and working 
tirelessly on the weekends, but after 
a while, they decided to dedicate all 
their time and energy to the project. 
Working together, with a hand-
selected team of local artisans, the 
restoration forged full steam ahead, 

and slowly but surely, the château  
was brought back to life. 

A pair with an artistic eye and many 
talents, he went to work restoring the 
colors of the paneling and frescoes, 
while she renovated the interiors, 
dressing the windows with fine silk 
and ornamental trimmings.

In the park and landscape 
surrounding the château, the couple 
enjoyed the luxury of working with 
a backdrop of century-old trees and 
ancient stone walls, along with the 
rich soil and abundant rain the region 
is known for — ideal conditions for 
creating an exceptional garden.

In 18th-century France, it was 
customary for owners of châteaux  
to plant “fashionable” trees that,  
over the centuries, grew to be  

The château is wonderfully symmetrical — from the windows  
to the chimneys to the pavilions on the east and west sides  
of the property.
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as tall as the buildings themselves.  
Lime trees, copper beech, chestnuts 
and oaks… all are varieties supplied to 
the aristocracy of the time. 

With such a grand setting, the new 
owners preferred to let the original 
garden design speak for itself. The 
buildings, stone stairs and walls 
offer immediate structure, and large 
expanses of lawn remain lush and 
green in every season, thanks to the 
notorious Normandy rain. In fact, the 
only additions the couple made to the 
gardens is the white wisteria, which 
trails along the iron railings, and 
the multiple palm trees that stand 
proudly in their tall planters.

The theatrical greenhouse, built during 
the 18th century, is once again filled 
with luxurious vegetation. An ideal 
meditation spot, it is home to a variety  
of beautiful flora and is outfitted  
with charming wicker furniture.  
To respect symmetry, a pavilion façade 
was constructed on the opposite side  
of the property, in the West garden, with 
arches and pediments in the trellis-work.

At this heavenly home, the many 
animals know few boundaries.  
Free to roam wherever they please, 
both wild and domestic fauna flock to 
cheerfully beg for food each morning.   

From its rejuvenated façade, to 
the enchanting grounds, and 
spectacularly refurbished rooms, 
there is a bewitching quality to the 
finished result.

As unique as it is timeless,  
this château is the fruit of a long labor 
and an extraordinary passion.  
A monument historique that is sure to 
stand the test of time. •

1&2. Peacocks strutting  
around the garden;  
and (below) the greenhouse,  
a true haven of peace.

1

2
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From the parading peacocks  
to the black swans, life on the château 

grounds is almost dreamlike.  
Days on days of exploration...
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The stables, once filled  
with coachmen and grooms, 
have been brought back  
to their original splendor. 



The property's  
restored chapel,  

built in the  
late 1700s.



The kitchen-adjacent dining room, 
where dinners are hosted in front of a roaring fire.

The château has 
been refurbished to 
exacting standards 
— the woodwork, 
lighting and textiles 
all respect the period 
style. 
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The grandiose staircase leading into the entrance hall, 
which is filled with beautiful, old oil paintings.

The all-over design technique  
has been carefully applied  
by the couple to impressive effect.
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1. A royal soak is guaranteed in this bath made of 
marble and wood.

2. Each bedroom is unique, with furniture,  
curtains and even the walls upholstered  
in matching fabrics.

3. The owners restored the colors of the paneling 
and frescoes themselves.

4. A bouquet of fresh flowers,  
plucked straight from the garden.

1 2

3

4
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1. Light wood paneling 
and peach & cherry 
patterned fabric are  
a happy marriage  
in one of the bedrooms.

2. Exquisite Art 
Nouveau-style 
wallpaper in one of  
the bathrooms.

Opposite 
A view into one of the 

bedrooms, with its 
“parquet de Versailles” 

flooring.

1

2
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What caught our eye this month

QUOI DE
neuf ?*

* W
ha

t’s
 n

ew
?

Three Seven Paris
Artisanal ceramics brand Three Seven 

Paris has opened a “boutique-atelier” in 
the capital’s chic Saint-Germain-des-Prés 
neighborhood. Selling everyday tableware 

and decorative objects, all pieces are 
handcrafted and designed to be mixed and 

matched for simple, beautiful living.

www.threesevenparis.com

Venice  
Simplon-Orient-Express
In 1772, Veuve Clicquot made its first-
ever export of bubbly to Venice. This 
summer, to celebrate its 250th birthday, 
the Champagne house is partnering 
up with the Venice Simplon-Orient-
Express to offer a luxurious, once-in-
lifetime journey following the exact 
same route, complete with top-notch 
accommodations and gourmet dining. 
All aboard! 

www.veuveclicquot.com

“Cézanne, Lights of Provence” 
Provence comes to Paris! Atelier des Lumières, the 
immersive art experience is back with a brand-new 
retrospective: “Cézanne, Lights of Provence.” Over 
140 laser projectors and a sound system showcase 
the painter’s works influenced by his time spent in 

the South, plunging visitors into his mesmerizingly 
colorful, natural world. Until January 2, 2023.

www.atelier-lumieres.com

Jeanne Damas  
x Lancel

Rouje founder and French “It” girl 
Jeanne Damas has teamed up  

with luxury accessories brand Lancel 
to design her ideal handbag. Fashioned 

from braided cowhide leather  
in the brand’s iconic “Chéri” silhouette, 

it is available in two colorways 
— neutral tones and bold reds.

www.lancel.com

Christophe Robin 
Paris

Actress Catherine Deneuve’s 
haircare of choice. Famed stylist 

Christophe Robin has developed 
a line of products tailored to 

every hair type, filled with natural 
ingredients like chia seed, rare 
prickly pear oil and Jujube tree 

bark extract. The epitome of 
glamorous yet effortless French 

pampering.

www.christopherobin.fr

Collier de la Reine
The team behind Parisian hotspots 
Déviant and Vivant 2 have opened  
a discreet new restaurant and bar in 
the Marais. Serving up fruits de mer, 
brasserie classics, craft cocktails, 
plus a daily plat du jour for 15 €,  
it is the current place to see  
and be seen in the City of Light. 

www.lecollierdelareine.paris

MFCH Favorites
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Country  
Charm

Photos by Corinne Schanté-Angelé - Text by MFCH Editors,  
adapted from a version by Corinne Schanté-Angelé
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Brocanteuse Nathalie put everything into  
the three-decade-long renovation  

of her charming home — a pair of 18th-century 
vendangeoirs in the Aisne. Enter this romantic 

countryside universe to see how her hard work 
and passion paid off.

In 1992, on their first visit  
to Laon — not far from Reims,  
in the Champagne region — 

Nathalie and her husband, Bernard, 
were instantly seduced by an old 
vendangeoir: a traditional grape 
harvesting building surrounded by 
stables, dating back to 1775. 

Before the region’s vineyards were 
destroyed by an outbreak of phylloxera 
in the 19th century, Laon was a 
viticulture hotspot. Built on vaulted 
cellars, vendangeoirs stored wine and 
agricultural equipment for the area’s 
vineyards. Today, there are only 300 
or so of these atypical dwellings left 
in south Laon, highly sought after 
for their unusual architecture and 
spacious storage space. 

Renovations began straight away, and 
preserving as much of the original 
structure as possible was a top 
priority for Nathalie. “It was out of 
the question that anything from the 
18th century be demolished, not even 
the ruins,” she said. 

Bit by bit, the building was pulled 
back together, the pair entrusting 
a local team of craftsmen for the 
structural work and taking charge of 
the rest of the project themselves.  

An out-of-place bedroom on the first 
floor became a kitchen when the low 
ceilings were removed to reveal a 
hidden chimney. They also installed a 
large stone fireplace, purchased from 
a second-hand dealer in Burgundy.

On the second floor, a master 
bedroom and bathroom were created, 
while bedrooms for the couple’s four 
children took over the former attic. 
Original tomette tiles, which Nathalie 
and Bernard were able to salvage, 
were used for flooring throughout  
the house.

Once the family home was finished, 
the couple turned their sights to the 
neighboring vendangeoir, which had 
serendipitously gone up for sale.

“I’d recently become a full-time 
antiques dealer, and the accompanying 
annex of the building next door was the 
perfect size for a workshop," explained 
Nathalie.

While the couple did not need an 
entire second house, the owner 
refused to divide up the property, and 
as it was too good of an opportunity 
to pass up — they jumped at it.

After a 9-month remodel, Nathalie 
finally had a place to display her 
vintage finds: decorative objects and 
furniture lovingly mended, some of 
which had been in storage for years. 
“I began visiting flea markets with 
my mother when I was just three 
years old; when it's in your blood, it's 
hard to stop! There are so many great 
puces in the surrounding villages and 
Amiens.”

Nathalie’s talent for antiquing is 
wholly evident in her choice of décor. 
The house is filled with cleverly 
repurposed materials that unite 
its ancient aesthetic with modern 
necessities: in the salon, the television 
is creatively concealed by shutters, 
and in the kitchen, the dishwasher 
and washing machine are hidden 
behind a sliding oak countertop 
— an epic find from the Braderie 
de Lille. To bring in luminosity, 
Nathalie patinated the originally dark 
woodwork in light tones and brought 
in a specialist to sand the beams to 

The second “vendangeoir,” 
purchased by the couple in 2016.
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bring out their natural golden color. 
Throughout the building, antique 
furniture is complemented by textiles 
in natural hues. 

And just as much love and attention 
went into the exterior as the interior. 
Italianesque terraces punctuated 
with ornate yew and boxwood 
topiaries, high stone walls covered 
with climbing roses… the garden is a 
carefully planned wilderness.

“Thanks to the terraces, walls and 
staircase, the structure was there,  
but the vegetation ran rampant  
— the weeds were over three feet tall!” 

A novice gardener at the time, 
Nathalie rose to the challenge, 
spending her days weeding  
and uncovering the terraces 
— tending to each level, one by one.

Nathalie paid particular attention to 
her favorite flower: the rose. She did 
her homework and headed to L'Haÿ-
les-Roses rose garden just outside of 
Paris to browse the varieties on offer. 
Once she had her wishlist, she went 
shopping.

“André Eve in Pithiviers, Berty 
in Largentière, Louis Lens in 
Oudenburg… I toured nurseries  

all over France and beyond.  
Nothing is here by chance.” 

To further hone her newfound 
knowledge, Nathalie signed up for trips 
organized by the late nurseryman, 
André Eve, and visited private gardens 
across the UK — quests that gave her 
endless inspiration. Today, the garden 
is half the fruit of Nathalie’s precise 
planting and half the magic  
of self-seeding plants. 

“I only planted one bucket of Erigeron 
Karvinskianus at the top of the  
stairs, and the wind did the rest!”  
she exclaimed.

Balls of boxwood and yew trees,  
lovingly shaped by Nathalie over the years. 
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This also is the case for the purple 
Muralis campanulas that line one 
of the ancient walls. On the farthest 
terrace, bordered by woods, where 
grapevines once grew, Nathalie 
planted majestic yew trees and 
boxwoods, which she has lovingly 
sculpted over time.

From its beautifully tended terraces 
to its mesmerizing patina walls, 
the ensemble is a breathtaking 
metamorphosis that the owners 
can be proud of. And Nathalie and 
Bernard already have their sights set 
on another beautiful ruin... another 
project to fuel their passions. •

Structured by age-old walls,  
the vegetation on the terraced garden  

is partially self-seeded, giving a beautiful wild effect.

Thanks to the old staircases and walled terraces,  
the structure of the garden was already in place.

Elegant chickens stroll around the garden.
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The research  
and passion invested 
in both the interior  
and the gardens  
have resulted  
in a wonderfully 
harmonius restoration. 

In the living areas,  
a natural color 
palette, wooden 
beams, fresh  
& dried plants  
and floor-to-ceiling 
windows opening 
onto the garden 
allow the universes  
to spill into each 
other.
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Nathalie toured France's 
nurseries to find her wishlist  

— in particular roses,  
her favorite bloom.
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 A Careful   
Hand
Photos courtesy of Atelier de Ricou - Text by Alice White Walker
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There are thousands upon thousands of historic, 
time-worn sites across France, patiently waiting  
for talented, passionate hands to revive them.  
And where do the most illustrious places  
turn to when in need? Atelier de Ricou.

C reated in 1989 by Cyril  
and Stéphanie de Ricou, 
Atelier de Ricou is a union  

of two creative minds and two 
distinct savoir-faire: decorative 
painting and the restoration  
of historical monuments. 

Today, Atelier de Ricou works with 
architects and designers to help 
restore or create decorations in 
some of the world’s most prestigious 

buildings, from the Presidential 
Élysée Palace to a New York City 
penthouse.

Located in the Hôtel de Guines 
— an 18th-century hôtel particulier 
in Courbevoie, northwest of Paris — 
Atelier de Ricou is divided into two 
branches: restoration and creation. 

The studio is the nerve center, where 
the team pools together its ideas. 

It is here that research comes to life, 
calling upon references from the 
atelier’s bursting archives and library 
of materials. The team consists of 40 
artisans — top specialists in their 
fields; making the company uniquely 
polyvalent in a niche industry. 

First, in conjunction with heritage 
architects, a dedicated unit diagnoses 
each project. Next, restorers adept 
at working on numerous materials 
(wall paintings, paintings on canvas, 
mineral washing, gilding, polychrome 
and gilt woodwork, plasterwork, 
carton-pierre...) intervene on the 
structure. Finally, the artists use their 
magic on frescos, moldings, patinas; 
conjuring numerous special effects, 
such as trompe l'oeil, gilding, French 
lacquer and marble stucco. 

While largely based in 
France, Atelier de Ricou  
is part of Par Excellence  

— a collective of the  
finest French artisans — 

from New York.
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This high level of technical knowledge 
and aesthetic sensitivity means that 
Atelier de Ricou is the first port of 
call on the country’s most important 
restorations. 

In recent years, the team has helped 
restore numerous French sites: the 
“Salon de la Paix” and the “Salle des 
Gardes de la Reine” at the Château 

de Versailles, as well as the Hôtel de 
la Marine, Hôtel Lutétia and Hôtel de 
Crillon in Paris. International projects 
have ranged from the Venetian Room, 
in the former Payne Whitney Mansion 
on Park Avenue, to the French 
Embassy in Copenhagen.

Atelier de Ricou also turns its talents to 
made-to-measure décor,  

be it a painted sky in a Parisian 
apartment or gilded doors in 
l’ambassade française in New York City. 

With 500 successful projects under  
its belt, Atelier de Ricou and its valued 
savoir-faire are fast on their way to 
securing as venerated and precious 
a status as the buildings they bring 
back to life. •

1&2. Hôtel Lutetia  
in Paris, where  
the original 1910 décor 
by Adrien Karbowsky 
was revealed  
and restored.

3. The Atelier 
uncovered the  
18th-century paintings 
and gildings in each of  
the 18 rooms that  
make up the one of  
the apartments  
in Paris' Hôtel  
de la Marine.

4. Restoration of the 
painted and gilded 

woodworks in the 
“Salle des Gardes de 

la Reine” at Versailles.

5. The gilded lead and 
stucco were brought 

back to life in the 
“Salon de la Paix,” also 

in Versailles Palace.

1

2

3
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www.atelierdericou.com

1. The finished result  
of the renovation of the  
“Salon du Duc de Crillon”  
at the Hôtel de Crillon  
in Paris.

2&3. A careful and steady hand 
is needed for the painted  
and gilded woodworks.

4&5. Work in progress  
at the Hôtel de la Marine  
in Paris, a historic site on  
Place de la Concorde  
that opened in 2021 after  
a three-year restoration.

1

2

3 4

5
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Vedettes de Paris
Discover the City of Light in a brand-new way!

With its coveted position at 
the foot of the Eiffel Tower, 
stepping onto one of  

Vedettes de Paris’ double-decker 
boats is an experience that goes far 
beyond the ordinary trappings of 
typical tourist activities.

While gently gliding down the Seine 
— past the world-renowned monuments 
and bustling quays — you’ll notice 
details you otherwise could not have, 
such as the beautiful gilding underneath 
the exquisite bridges.

Offered day and night, there's tour to 
suit every taste. History buff? Hear the 
tales behind the city’s most famous sites 
with a cruise led by one of Vedettes' 
passionate and knowledgeable guides. 

If you think you’ve seen  
the French capital in all its glory,  
trust that seeing it by boat cruise  
offers an entirely unique perspective.

©
 A

nt
ho

ny
 G

el
ot

58 | May / June 2022



choose from the equally charming  
Chez Francette, Francette Penthouse 
and Cave Francette.

Chez Francette, a chic bistro-style 
restaurant, serves up creative gourmet 
dishes — think Kabocha squash with 
chickpea mousse and mint or wild sea 
bream with kaffir lime and jalapeño.

Head upstairs, and you’ll arrive at 
Franchette Penthouse, an alluring 
rooftop bar & restaurant set under 
a geometric skylight, with a menu 
of elevated French classics served 
exclusively in traditional cocottes.

Downstairs, in the belly of the barge, 
you'll find Cave Francette  
— an “underwater” wine cellar  
(with over 250 references) that features 
a 10-person chef ’s table — either of 
its offered set menus is a gastronomic 
experience you won’t soon forget.

Get ready to see Paris with new eyes! •

www.vedettesdeparis.fr
www.franchette.paris

Follow Vedettes on IG @vedettesdeparis
Follow Franchette on IG @franchette.paris

Its “Women in Paris” cruise celebrates 
those who have left their mark on the 
capital (Marie-Antionette, Simon de 
Beauvoir and Coco Chanel, to name 
a few). There is also an apéritif cruise, 
complete with champagne at sunset; a 
family-friendly cruise; a “hop-on-hop-
off” cruise; a cruise designed for lovers 
of Impressionism and more. One thing 
they all have in common?  A warm and 

welcoming atmosphere, where guests 
can mingle and sip while watching the 
city go by.

Afterward, you can prolong your 
sensational sightseeing experience 
at Vedettes’ three-floor “floating” 
pontoon restaurant on the quay.  
An innovative dining concept  
akin to a luxe riverside café,  
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Macaron Mania
Recipes & photos by Molly Wilkinson

Macarons are  
a cornerstone of French 
pâtisserie, and mastering 
them is easy with Molly J. Wilk 
Online Pastry School.  
Here, Molly shares with us  
five delicious varieties made 
from one simple recipe.
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Base Macaron Shell Recipe
Makes 20 macarons
Preparation time: 1 hr 
Cooking time: 12-15 min

Ingredients:
• 1 1/3 cups (135 g) almond flour
• 1 cup (120 g) powdered sugar 
•  100 g egg whites, room temperature (equivalent to 3 large eggs)
• ½ cup (100 g) granulated sugar
• Food coloring, optional (powder or gel)
Note: as with all pâtisserie, the use of accurate scales  
(over cups) is highly recommended.

Sift the almond flour and powdered sugar together 
and set aside. Whisk the egg whites on medium 

speed in an electric mixer until they have started 
foaming. Turn up the speed of the mixer to medi-
um-high and slowly start adding the granulated 
sugar. Once all the sugar has been incorporated, 
add the food coloring, if using. Keep whipping until 
the meringue mixture can hold a stiff peak, check-
ing frequently to not overwhip. 

Fold the almond flour and powdered sugar into the 
meringue, one third at a time. Keep mixing until the 
batter flows like lava and forms a thick, continuous 
ribbon when falling from the spatula.

Pipe 1-1.5-inch (2.5-4 cm) circles onto parchment 
paper or Silpats (see tip), making sure to tap the bot-
tom of the tray to reduce air bubbles. Let sit for 15 
minutes, then bake at 325 °F (160 °C) for 12-14 min-
utes, or until the tops, when gently wiggled, are firm.

Let cool completely on the baking tray before remov-
ing the cookies from the parchment paper or Silpat.

Now, you can start filling them with the mixtures of 
your choice! ■

TIP
Use gel or powdered  food coloring.  It’s more concentrated  and has less moisture  than liquid coloring,  resulting in  a better cookie.

TIP
Using a Silpat  

(silicone non-stick mat)  

will result in more uniform 

circles than using  

parchment.
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Chocolate & Ginger
Make the shells by following the above recipe, but replace 2 tbsp (10 g) 
of the powdered sugar with unsweetened cocoa powder and add ½ tsp 
of ground ginger to the dry ingredients. 

• 5 oz (120 g) bittersweet chocolate
• ½ cup (120 ml) heavy cream
• Candied ginger

Roughly chop the chocolate, and place it in a bowl.  
Heat the cream until it just starts to simmer. Pour over the chocolate, 

and wait a couple of seconds for it to start melting. 

Mix together with a whisk until smooth. If some of the chocolate 
doesn’t melt, briefly microwave for 10 seconds and whisk to combine.  
The texture should be similar to mayonnaise; if it seems too thin  
(this will depend on the chocolate), add more melted chocolate.

Let cool at room temperature, until it is a spreadable consistency.

Pipe on top of one macaron shell, press a piece of candied ginger in the middle 
of the ganache, then carefully press the other shell on top. ■

TIP
Dust with cocoa  powder before baking  for a fun decorative  effect.

Molly Wilkinson  
is a Le Cordon Bleu  

Paris-trained pastry chef 
who hosts both in-person 

and virtual pâtisserie 
classes out of her 

beautiful apartment 
in Versailles. Her 

recently relaunched 
Online Pastry School 

offers access to an 
ever-growing library 

of instructional videos; 
members receive access 

to the full archive,  
plus a new pastry class 

each month.  
A must for baking fanatics!

www.mollyjwilk.com
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White & Chocolate Rose
• 6 oz (170 g) best-quality white chocolate, chopped

• ¼ cup (60 ml) heavy whipping cream
• Rose extract, to taste

Combine the white chocolate  
and cream in a heatproof bowl.  

Set over a pot of steaming water to form a double boiler.  
Don’t let the bottom of the bowl touch the water.

Stir occasionally, until everything has melted together.  
Add the rose extract to taste (only a few drops are necessary).  

If the ganache looks too thin, add a little more melted chocolate.

Set aside to cool until it is a spreadable consistency.

Pipe between two macaron shells and chill until firm. ■

TIP 
To decorate, sprinkle the tops of the macaron shells with dried rose petals before baking. Once cooked,  drizzle the tops with white chocolate and then add on more rose petals.
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Classic Vanilla Bean 
• ½ cup (114 g) unsalted butter, room temp
• 2 ½ cups (350 g) powdered sugar
• 1 tbsp (10 ml) whole milk, with more in reserve
• 1 ½ tsp vanilla extract or 1 tsp vanilla bean paste

Beat the butter in a mixer until it has softened, and the texture is a bit like mayonnaise. 
Slowly add the powdered sugar, until the mixture is very thick. 

To loosen and for a spreadable consistency, add the milk, starting with 1 tbsp (10 ml) 
and adding more, as needed, to get the right texture. Add the vanilla to taste.

Pipe the buttercream in between the macaron shells. ■

TIP
You can also add vanilla bean powder to the shells. Keep it to ¼ - ½ teaspoon mixed with the powdered sugar.
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French Pastry  
Made Simple
By Molly Wilkinson

Page Street Publishing Co.
$22.99

STORAGE
Keep filled macarons in an airtight container in the fridge  

for 2-3 days or in the freezer for 1 month.  
Defrost single macarons on the counter or the whole box in the fridge 

overnight.
For the best flavor, eat at room temperature.

Cherry
•  ¼ cup (57 g) unsalted butter,  

room temp
• 1 ¼ cups (150 g) powdered sugar
•  2-3 tbsp cherry jam,  

with more in reserve
• Red food coloring (optional)

Beat the butter in a mixer or by hand 
until it has softened, and the texture 

is a bit like mayonnaise. Slowly add 
the powdered sugar, until the mixture 
is very thick. 

Add 2-3 tablespoons of cherry jam and 
adjust as needed, adding more pow-
dered sugar or more jam, until it is a 
spreadable texture. If you’re using it, 
add a drop or two of red food coloring.

Pipe a ring of buttercream on top of 
each macaron shell, and fill the center 
with cherry jam. Place another mac-
aron shell on top and chill until firm. ■
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Finding French 
 Country
Text & Photos by Sara Silm 

The quest to attain your perfect  
“French country” — a style hunt  

that can take years… With her newly 
published book How to French Country, 

author Sara Silm gives us a glimpse into 
how she found hers.

Oprah Winfrey once said, 
“when you invite people to 
your home, you invite them  

to yourself.” I think she was right. 
 I’ve lived in Australia, Bahrain,  
South Africa, Russia, the United 
Kingdom, Kazakhstan and,  
more recently, France.

But as I’ve moved from one place to 
the next, I’ve brought a bit of each  
of them with me. I’m often asked  
if I feel like a local after having lived  
in southwestern France for the past 
seven years, and the answer  
is always an emphatic “no.”  
It’s impossible to be what you’re not, 
but there’s true joy in being what 
you’ve become. Life shapes us. 

When this is expressed in the home, 
it’s the magical je ne sais quoi that 
you feel when you walk into a truly 
authentic interior that documents 
the lives, values and passions of its 
owners. That said, whether it be in 
rural France, the United States or the 
UK, it’s often one of the hardest things 
to pin down. 

When I created How To French 
Country, I set out to document how  
I arrived at my version, with the clear 
objective of helping my readers find 
theirs. There is a distinct difference 
between loving a “French country” 
aesthetic and being able to express it 
as an individual. If it’s unsuccessful,  
it appears generic and cliché,  
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but done well, it speaks of the owner 
in the first instance, and like the 
subtle scent of eau de parfum, leaves 
a deliciously faint but unmistakable 
trace of a French country aesthetic 
in its wake. It always feels authentic, 
unique and wonderfully warm.  
It neither tries too hard nor retreats 
into the temptation of trends.

The day I visited Château Montfort 
in the Béarn region of southwestern 
France, I found my canvas. It was 
essentially an abandoned Béarnaise 
maison de maître, or as the English 
say, the home of a country squire. It 
had once belonged to King Leopold 
III of Belgium’s sister-in-law and her 
husband, before that — a French 
general, but the day I stepped through 
its heavy oak doors, it was very much 
a house, not a home. 

There were reminders of happier times: 
the once-loved but now overgrown 
garden, faded floral swathes of 
wallpaper that hung from the walls like 
loosely curled ribbons after a party and 
a family of swallows that rhythmically 
passed in and out of the broken 
windows, like sands through time. 
What I remember most though was an 
ironic constancy to the building’s state 
of pause, like an engine that gently 
idles in neutral. There was a slow,  
faint pulse but nothing to suggest it 
was ready for our arrival. Our Sleeping 
Beauty awaited the kiss that would 
bring it back to life, but unlike Prince 
Charming, it took me five long years, 
and, in many ways, I’m still sewing on 
the final sequins.

The transformation of the house 
began like so many major restorations 
do, with the big-ticket items that 
nobody necessarily notices but are 
essential for day-to-day life and 
comfort. The vast slate roof and zinc 
guttering needed to be replaced, 
as did the boiler, septic system and 
electrical wiring. There were also 
issues with rising damp on the first 

floor, so the existing tiled areas in the 
kitchen were lifted, the ground below 
them excavated, and new foundations 
poured to remedy the problem. 

To achieve all of this and save 
money, I project-managed the build 
and physically worked alongside a 
fabulous team of local artisans for the 
first year while the house was made 
habitable. Initially, this was quite a 
challenge, given they spoke absolutely 
no English and I spoke no French.  
To fill the void, I enrolled in a three-
year full-time immersion language 
course at my local university.  
In hindsight, I count this as being 

one of the most valuable things I ever 
did, not only in terms of making the 
renovation process easier but also for 
making sense of the local Béarnaise 
culture and traditions, as well as 
bridging the gap with locals, who,  
for the first few years at least, found 
my presence as the only foreigner in  
the village akin to an alien from Mars 
landing and taking up residence!

Once the house was safely wired, 
watertight, had flushing toilets  
and a functioning kitchen, we moved 
in permanently as a family and 
gradually started making it a home. 
The interiors have been slowly filled 

One of the many local 
shutters that were used  

to colormatch the  
unique NCS color palettes 

in the book.
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and layered with pieces that each 
have a story to tell. There are rugs 
and textiles I collected in Kazakhstan 
and Russia, antiques I’ve bought from 
various local brocantes and restored, 
old family heirlooms shipped 
over from Australia and several 
pieces original to the house that 
have blended with their newfound 
roommates to form what is a rather 
eclectic yet nonetheless French 
country aesthetic — rooted with 
earthy stone, oak, homespun linens 
and a soft color palette borrowed 
from the local landscape.

When Thames & Hudson approached 
me to write and photograph a book 
on the château, the unrenovated barn 

formed the perfect vignette  
for a stand-alone chapter that walks 
the reader through the restoration 
process in real-time text and imagery. 
It’s essentially a compact version 
of the house, so it was a wonderful 
opportunity to explain how  
I arrived at my design decisions  
and point out important tips and 
tricks along the way. 

But after seven years, there are still 
gaps; pieces yet to be found, artwork 
yet to be hung and garden beds 
waiting to be planted… but this is as  
it should be. A home is ever-evolving. 
Its story is constantly being written 
and rewritten. A little piece of you 
that is waiting to be shared. •

The château's  
main kitchen,  

and (below)  
an original set  

of keys!
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The open-plan kitchen and 
dining area in the barn. 
The staircase balustrade is 
based on a design typical of 
Béarnaise architecture.
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The soft, Gustavian tones of Zoffany's “Eleonora” 
wallpaper create the perfect ambience  

in the château's dining room.

In the kitchen,  
set above the Lacanche stove,  

the carved timber on the  
range-hood was 

painstakingly salvaged  
from an old bed.
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In the hall, an antique champagne crate is filled with jars for displaying garden blooms; side tables are the perfect 
place for collating memories; and, around the table, “poule au pot” is a local dish and family favorite.

72 | May / June 2022



myfrenchcountryhomemagazine.com | 73

Interiors & Design



Creating that magical  
je ne sais quoi  

of an authentic interior
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How to French Country 
Colour and Design Inspiration 

From Southwest France
by Sara Silm 

Published by Thames & Hudson

One of the attic bedrooms in the barn — a fairytale forest  
of flowers, foliage and bluebirds — plus, the ensuite bathroom 

squeezed into the château’s smallest tower!
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Le Jardiniste
Photos by Philippe Perdereau - Text by Sharon Santoni

At Manoir de la Pillardière,  
a 15th-century farmhouse surrounded  

by rolling fields, landscaper Philippe Dubreuil 
created his ultimate garden  

paradise.
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Philippe is a self-proclaimed 
“ jardiniste:” a blend of jardinier 
(gardener) and artiste (artist), 

which, in his case, translates to a 
dreamer who doesn’t mind getting his 
hands dirty.

After 10 years of designing gardens for 
clients in England, America, Morocco 
and beyond, Philippe was ready to 
return to France and chose to settle  
in the Perche region, southwest  
of Paris. When he bought the Manoir 
de la Pillardière, the buildings had 
been uninhabited for the past two 

decades, and the blank canvas of fields 
surrounding the ancient farmhouse 
meant that Philippe could let  
his imagination run free.

He wanted a garden that his family 
could feel comfortable in, and one 
that would also show off his talent for 
design. It had to be eco-friendly, too.

The first task for Philippe was  
to create a backbone for the garden:  
an alley planted with elm trees 
leading directly towards the main 
façade. Running parallel to this are 

two other alleys: one leading to a large 
barn that is used for temporary art 
exhibitions and other small events, 
and another that invites the visitor  
to explore the potager and orchard.

Hedges were planted using local varieties 
— hawthorn, hazelnut, holly and wild 
cherry — while the flower beds were 
filled with irises, peonies, hellebores 
and sage. And, not forgetting the 40,000 
spring bulbs, 600 trees and exuberant 
roses that climb walls and tumble down 
from rooflines, adding rich colors and 
textures throughout the garden.
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Water plays a large part in the design. 
Taking advantage of the property’s 
multiple roofs and the region’s 
abundant rainfall, Philippe designed 
huge underground tanks that 
source several small water features, 
connected by a sunken channel 
— starting from the potager and 
running to the ponds, where the 
doves like to drink.

Philippe played with levels, bringing a 
multi-layered design to the grounds; 
for example, the sunken knot garden 
in front of the house's main façade. 
Unconventionally, he dug earth out of 
the large, rectangular space, allowing it 
to be effortlessly admired from above. 

1. Iron gates and 
details throughout 
the property were 

created by local 
artist Roland Fornari.

2. A map showing 
the complete design 

of the grounds.

Opposite
Clad with roses, 
the family home 
sits against the 
backdrop of the 
surrounding hills.

Opening page: A wisteria trained to form a tree catches the light on its last petals of the spring.
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Inspired by projects that he had 
worked on in the Cotswolds, Philippe 
integrated the manicured garden into 
the surrounding landscape, creating  
a seamless fluidity in the spaces 
around the former farm courtyard.  
At the edge of the property,  
there is a fantastic panorama of fields 
as far as the eye can see. 

Today, his vision and hard work 
have been officially recognized and 
Jardin Monperthuis was awarded the 
coveted label “Jardin Remarquable.”  
And Philippe continues to make 
improvements, extending the garden 
to the northwest. Monperthuis is open 
to the public during the spring and 
summer — the best time to see it  
in all its glory! •
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www.lesjardinsdumontperthuis.com

Philippe wanted to create a space 
that would both highlight  

his talent for garden design and 
be comfortable for his family.
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You can’t lie when you create  
a garden; you have to be yourself
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MFCH Tours & Excursions
An Authentic Taste of France

Make memories that will last forever.  
Discover the best of France with MFCH Tours!

2022 Tours:
“Mesmerizing Gardens of Dordogne,” May 17th-22nd

“Discover the Charm of Provence,” June 15th-20th

“The Brocante Tour in Normandy & Paris,”  
September 20th-25th

We promise…
• A luxury experience, complete with exquisite hotel stays and chauffeurs

• A peek into our secret address book,  
including visits to private homes & gardens 

• Top-notch meals at our most-loved dining spots 

•  And most of all… an authentic glimpse of French life  
that visitors rarely get the chance to experience



Day Excursions!
For more information,  

visit www.sharonsantoni.com/tours  
or email contact@myfrenchcountryhome.com.

 @mfchtours 

New for 

2022! 

© Carlos Caetano
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Magnetic Monaco
Photos by Eric Martin - Text by Ally Redmond

Spanning only three and a half miles from end-to-end,  
Monaco is the second smallest country in the world, behind the Vatican.  

But what it lacks in size, it makes up for in, well… everything else.
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It might be hard to separate Monaco 
from visions of hedonists and high 
rollers, but this sunny city-state  

on the glistening Côte d'Azur has more 
to offer than superyachts and good 
poker.

Divided into five quarters, Monaco 
is unique in that it is essentially self-
governed and tax-free, enjoying a 
sweet spot on the Riviera — kissing 
the border of Italy and surrounded by 
the French Maritime Alps. On its south 
side is Le Rocher (“The Rock”): a jagged 
outcrop upon which sits Monaco-Ville, 
the Old Town, featuring a medieval 
royal palace overlooking the sea. Head 

inland,  and it’s all glitz and glamour 
— impossibly luxurious hotels, 
designer fashion boutiques, a 
Michelin-starred restaurant scene  
and flashy sports cars galore.

Monaco’s status as a destination 
for the jet-setting elite has been 
cemented since the early 20th century, 
thanks in part to the late American 
movie star, Grace Kelly, who married 
into the royal family in the 1950s, 
becoming Princess of the principality.

If a luxurious vacation is what you’re 
after, Monaco offers the experience 
of a lifetime, and nothing says 

opulence like Monte-Carlo. A veritable 
playground for the rich and beautiful, 
it's known for its dazzling events,  
such as the yearly Monaco Grand Prix;  
its legendary Belle Époque casino; 
and, of course, its famous yacht-filled 
harbor — Port Hercules.

And rest assured, Monaco is more 
than an epicenter of thrills  
and decadence. It also boasts  
a rich ancient history, beautiful 
beaches dotted with resorts and 
plenty of things to do and see…  
all set against the spectacular 
backdrop of the shimmering 
Mediterranean. •

Monaco is a car fanatic's paradise — with rare, vintage collectables lining 
most streets (these two are from the Prince's private collection).
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The iconic Monte-Carlo Casino 
takes on the stunning colors of sunset.

Lavish architecture 
and impeccably clean streets 
give a refined air to all of
Monte-Carlo. 
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An inner courtyard of 
Le Palais Princier.

 The “Garnier” suite at  
the Hotel de Paris  

— unrivaled luxury and 
breathtaking views.
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◀ Casino de Monte-Carlo
Place du Casino, 98000 
Feeling lucky? Whether you’re a seasoned gambler or a visitor 
looking for a bit of fun, paying a visit to the iconic Monte-Carlo 
Casino deserves a spot on every Monaco hit list. Whatever your 
game of choice — Blackjack, Roulette, Texas Hold’em — or if you 
simply want to sip a James Bond martini in one of the many 
restaurants, bars or lounges... there is something at this Art 
Nouveau entertainment establishment to please everyone.

▲ Grand Prix de Formule 1  
de Monaco 

The big-ticket event of the year. The Monaco Grand Prix  
is a world-renowned motor race held annually  

in late May or early June. It is the most well-known  
and challenging (78 laps with elevation changes,  

tight corners and one infamous tunnel) of all the circuits  
in the Formula 1 World Championship and  

is attended by the high adrenaline sport’s most wealthy 
and famous fans. Start your engines! 

 Musée 
Océanographique ▶

Avenue Saint-Martin, 
98000 

Carved into a rock 
overlooking the ocean, 

this grandiose three-
floor museum — which 

showcases both permanent 
and temporary exhibits — 

is a cabinet of curiosities 
dedicated to the deep blue 
sea. Wonderful for families, 

there is also a restaurant 
on the roof terrace with 

a playground and a new 
“turtle island” habitat.

Do
Things to
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Metropole Shopping 
Monte-Carlo ▶

17 Avenue des Spélugues, 98000 
A gallery of 80 shops and six 

restaurants, where everything 
from fashion, accessories and 
antiques to beauty treatments 

and gourmet food can be found. 
This famed shopping center — 

with its Italian marble walkways 
and majestic Faustig chandeliers 

— is a must-visit for fashionistas 
and open Monday through 

Saturday. Pro-tip: if you’re a 
non-EU resident, you can take 

advantage of the immediate tax 
refund service on the first floor.

Princess Grace  
Rose Garden ▶

Avenue des Papalins, 98000 
Inside Fontvieille Park,  
the Roseraie Princesse 

Grace has been delighting 
visitors since the 1980s, when 

Prince Rainier III created it 
in memory of his late wife 
– the beloved Grace Kelly, 

whose bronze statue presides 
over the 55,000-square-

foot garden. Home to a 
whopping 6,000 rose bushes 
(of 315 varieties), the space is 

divided into seven themes, each 
as beautiful as the next. One of 

the most colorful and tranquil 
places to visit in Monaco. 

 ◀ Le Palais Princier
98015
The Prince of Monaco’s private 
residence. Built in 1215,  
the Palais Princier has been in the 
hands of the Grimaldi family for 
700 years. A blend of architectural 
styles, the ancient edifice has 
seen myriad changes over many 
centuries. Today, its mix of medieval 
fortifications, classical façades  
and Renaissance-style features 
makes it an incredible representation 
of Monaco’s history. The Grands 
Appartements — which house the 
ceremonial rooms, all outfitted in 
original frescoes, ornate furnishings 
and intricate tapestries — are open to 
the public. 
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Marché de la Condamine ▶
11 Rue Terrazzani, 98000 

Located on the Place d'Armes, a stone's throw from the port,  
this indoor/outdoor market and gourmet food hall brings 

together an array of local vendors — butchers, fish and 
cheesemongers, bakers, florists, fruit and vegetable 

producers — offering up regional specialties, like socca, 
barbagiuans and pissaladière.  

The market, with its warm and sunny Southern spirit,  
has been around since 1880 but received an overhaul in 2012, 

landing on the radar of foodies far and wide.

◀ Monaco-Ville
98000 
Wind through the narrow, 
medieval streets of the  
Old Town, fondly nicknamed 
“Le Rocher,” which houses 
the principality’s most stately 
buildings (Le Palais Princier, 
the Town Hall and the 
Parliament, to name a few), 
along with a smattering of 
shops, perfectly preserved 
Renaissance homes and the 
gorgeous Monaco Cathedral, 
built in Romanesque-
Byzantine-style with white 
stone. Head out for a morning 
jaunt to end up at the  
Place du Palais at 11:55 a.m. 
for the daily changing  
of the Monégasque Guard.

◀ Monaco  
Yacht Club
Quai Louis II  
(Port Hercules)
Arguably the biggest 
player on the international 
yachting scene. Founded in 
1953 by Prince Rainier, the 
Monaco Yacht Club boasts 
over 2,500 members from 
80 countries and, naturally, 
some of the world’s most 
prestigious private boats. 
Setting the standard of 
naval etiquette, its mission 
is to perpetuate and pass 
on a heritage that is deeply 
ingrained in Monégasque 
culture. Head to the harbor 
to check out the yachts 
— a truly jaw-dropping 
sight — then swing by the 
club for an apéritif. 
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Monaco-Ville,  
or “Le Rocher”  

— the area's oldest  
district. 
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◀ Le Louis XV
Place du Casino, 98000 
World-famous chef Alain Ducasse lent his star power to the Hôtel  
de Paris with Le Louis XV, offering guests an elevated culinary experience 
inspired by the French Riviera. One of the most esteemed restaurants 
in Monaco, it features a unique and contemporary menu — heralded 
by its intensely flavorful broths and sauces — that never fails to delight. 
Boasting three Michelin stars, this is fine dining at its finest. 

▼ Le Grill 
Place du Casino, 98000 
The legendary 8th-floor restaurant of the Hôtel de Paris. Although Le Grill’s esteemed 
reputation comes from its decadent grilled meats, the menu — imagined by 
Chef Frank Cerutti, who worked for three decades with Alain Ducasse — is far from limited. 
The best part? The roof opens entirely, so whether you’re dining under the warmth  
of the sun or the star-speckled night sky, you're guaranteed an awe-inspiring panorama. 

▲ Elsa 
Avenue Princesse Grace,  

98000 Roquebrune-Cap-Martin
Local, seasonal, entirely organic, with an exclusive menu of wild-

caught fish... Elsa is the first restaurant of its kind to receive  
a Michelin star. And it isn’t just the food that is extraordinary;  

the setting is as refined as its menu. The dining room, designed 
in azure hues to evoke the colors of the coast, is elegant and 

relaxing, but the sun-soaked terrace is where you want to be for 
a truly ethereal ocean backdrop.

Eat
Where to
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◀ Mozza 
11 Rue du Portier, 98000
www.mozza.mc 
A delightful Italian trattoria with a terrace 
and trendy setting. Warm, retro décor 
— floor mosaics, red leather benches, 
mirrors and marble tables — welcomes 
guests inside to dig into traditional Italian 
favorites (and a lunch menu that changes 
daily), speakeasy cocktails and the vast 
mozzarella bar (with varieties imported 
from Italy three times a week!). Mozza  
even has its own little grocery store  
with products like olive oil, artisanal pasta 
and Panettone from its Italian suppliers.

The Blue Bay ▶
40 Avenue Princesse Grace, 98000 

The Michelin-starred restaurant  
of the Monte-Carlo Bay  

Hotel & Resort. Chef Marcel Ravin  
is passionate about creative 

cuisine, fusing West Indies and 
Mediterranean flavors  

(think green papaya spaghetti 
carbonara and egg with cassava, 

truffle and passion fruit).  
As much a treat for the eyes  

as it is for the taste buds,  
Ravin also partnered with  

a ceramicist from his native island 
to create bespoke tableware 
inspired by the depths of the 

Caribbean Sea. An exhilarating 
culinary adventure!

◀ Café de Paris
Place du Casino, 98000
Across from Hôtel de Paris, 
on the other side of  
the casino, you’ll find  
Café de Paris,  
a bustling brasserie  
that’s been at the heart  
of Monégasque life  
for over 150 years.  
Headed by celebrated 
Chef Frank Lefon, here, 
local dishes — seafood, 
meats, soups, pastas  
and desserts —  
all share the spotlight.  
With convivial, delicious 
and unpretentious food 
and a trendy terrace,  
it is the perfect place  
to relax and refuel.
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◀ Hôtel de Paris
Place du Casino, 98000 — www.montecarlosbm.com
Live like the royals at the Monégasque icon that is Hôtel de Paris. Nestled  
in the heart of the action on the Place du Casino, this Belle Époque palace 
— adorned with sparkling chandeliers and furnishings from Le Palais Princier — 
offers an unparalleled experience, complete with a 3-Michelin-starred 
restaurant, a piano bar and 5-star services that cater to guests' every need.  
A stay here also offers access to Les Thermes Marins — a stunning space 
dedicated to beauty and wellness that spans over 70,000 square feet.

◀ Cap Estel
1312 Avenue Raymond 
Poincaré, 06360 
Èze-Bord-de-Mer
www.capestel.com
This lovely waterfront hotel, a 
former private mansion,  
is a vision of old school glamour 
and possesses a striking 
position on the Mediterranean. 
It features 14 decadent suites 
and 4 rooms, two restaurants, 
a spa, its very own portion of 
coastline and two swimming 
pools — one of which is set  
into the cliffside, appearing  
to float above the waves —  
all surrounded by its park, 
gardens and terraces.

Fairmont Monte-Carlo ▶
12 Avenue des Spélugues, 98000

www.fairmont.fr
Flanked by the casino on one side and the 

Mediterranean on the other, the Fairmont Monte-
Carlo is one of the largest luxury resorts in Europe, offering 596 rooms,  
suites and residences with private terraces; myriad esteemed eateries  

and lounges — the trendy NOBU and NIKKI Beach among them — a fitness 
studio, a spa and a heated swimming pool. The clincher? An exclusive private 

beach in Larvotto Bay for Fairmont guests only.
StayWhere to
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◀ Maybourne Riviera 
1551 Route de la Turbie, 06190 
Roquebrune-Cap-Martin
www.maybourneriviera.com
Another exquisite stay 
just outside of Monaco, 
on the rocky peninsula of 
Roquebrune-Cap-Martin, 
can be found at the  
brand-new Maybourne 
Riviera. Perfectly positioned 
between beautiful Menton 
and Monte-Carlo, this 
modern, Mediterranean 
hotel offers sweeping 
panoramas of the Riviera’s 
olive groves, citrus trees and 
terracotta rooftops.

Château Eza ▶ 
Rue de la Pise, 06360 Èze — www.chateaueza.com

Located in the neighboring medieval village of Èze,  
this intimate 5-star boutique hotel features 14 rooms and suites, 

each uniquely designed in traditional château style. Perched 
on the side of an ancient rock face, its terrace naturally presents 

magical vistas that invite you to daydream. 

◀ L'Hôtel Hermitage 
Square Beaumarchais, 98000  — www.montecarlosbm.com
If elegance is high on your list of priorities, look no further than the 
Hermitage, a historic palace turned posh 5-star hotel. With its serene 
atmosphere, it is a sanctuary of relaxation where time seems to stand 
still. Enjoy a meal at its Michelin-starred restaurant, Yannick Alléno,  
or unwind at the Les Thermes Marins. Not staying? Pop in to indulge  
in an afternoon tea in a timeless Belle Époque setting.
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High  
Society!

We’ve rounded up some 
essentials to channel  
your inner Grace Kelly — 
American actress turned 
Princess of Monaco, 
beloved for her timeless 
beauty and impeccable 
fashion sense.
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1 PALADIN TEKOMA 
SWIMSUIT
125 €
www.livia.com

2 DIOR ROUGE LIPSTICK,  
LIMITED EDITION
50 €
www.dior.com

3 CHAMPAGNE COUPES
29 € 95
&KLEVERING on www.debijenkorf.fr

4 KELLY POCKET  
COMPACT WALLET
$ 8,450
www.hermes.com

5 AURELIEN  
DRIVING SHOES
175 €
www.aurelien-online.com

6 TELEKIA DRESS
275 €
www.vanessabruno.com

7 TWEED JACKET
215 € 50
www.fr.maje.com

8 CHECKERS SET
$ 1,895
Edie Parker on www.goop.com

9 DRIVING GLOVES
79 €
www.glove-story.com

2

4

3

1

5

7

8
9

6
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 The Wild Kitchen
Photos & recipes by Franck Schmitt 

Lilacs, magnolias, violets,  
pansies, nasturtium,  
roses, marigolds…  
edible flowers — with their  
subtle fragrances and delicate 
flavors — are a beautiful and delightful 
add to both sweet and  
savory dishes.
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Serves 4
Preparation time: 15 min 
Cooking time: 5 min  
Resting time: 4 hr

• 2 ½ cups (60 cl) light whipped cream
• 5 lilac panicles
• 10 tbsp sugar
• 3 gelatin leaves

For the decoration: 
• One egg white
• ½ cup (100 g) sugar
• 1 lilac panicle or handful crystallized lilac petals

Heat the cream in a saucepan (without letting it boil), then add 
the sugar and lilac flowers. Remove from the heat and let the 

flavors infuse for 30 minutes. Meanwhile, soak the gelatin leaves 
in cold water (according to pack instructions), then drain. 

Remove the lilac flowers from the cream. Reheat the cream 
slightly, and dissolve the gelatin in it. Mix well, and pour into 
ramekins or serving glasses. Chill in the fridge for 3 to 4 hours.

To decorate, use pre-crystallized lilac petals. Or, if you want to 
make your own, you can crystallize lilacs by lightly beating the 
egg white, coating the flowers, followed by the sugar, then leav-
ing to dry.

Add a few flowers to each glass before serving. ■

Lilac Panna Cotta
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Preheat your oven to 
360 °F (180 °C). Roll out 

the pastry in a mold and 
poke its base with a fork. 
Wash the asparagus, and 
remove the lower quarter 
of their stems. Lay them 
out on the pastry to look 
like a bouquet. 

Beat together the eggs 
and cream, then add 
the salt, pepper and 
Parmesan. 

Pour onto the pastry and 
asparagus, and bake in 
the oven for about 35 
minutes. Five minutes 
before the end of the 
cooking time, arrange 
the primroses and daf-
fodils  (washed) on top 
of the tart.

Enjoy hot or lukewarm. ■

Serves 4
Preparation time: 15 min 
Cooking time: 35 min

•  Block of ready-to-use 
puff pastry

•  One bunch  
green asparagus

• 2 eggs
•  1 1/5 cup (30 cl)  

whole liquid cream
•  2/3 cup (50 g)  

grated Parmesan
• Salt & pepper
• A few primroses 
• A few daffodils

Asparagus & Flower Tart
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Veggie Spring Rolls with Magnolia Petals
Serves 4
Preparation time: 15 min

• Generous 3 tbsp (5 cl) soy sauce
• 3 sprigs cilantro, chopped
• ½ inch (1 cm) ginger, chopped
• 1 lime, juiced
• 2 carrots
• ½ zucchini
• 4 magnolia flowers
• 4 rice leaves 
• Generous bunch mesclun or arugula 

Prepare the sauce by mixing the soy with the cilantro, ginger and lime 
juice. Peel the carrot and slice it thinly, lengthwise. Slice the zucchini 

in the same manner.

Pick the petals from the magnolias and rinse (but do not soak). Place the 
rice leaves on a damp cloth, and brush them with a water-soaked brush.

Layer the petals on the rice leaves, add the carrot and zucchini stripes and 
a little of the mesclun or arugula. Form tight rolls, and arrange them on a 
plate with the sauce. 

Serve immediately. ■
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Serves 6
Preparation time: 20 min 
Cooking time: 20 min

For the decoration:
• 30 to 40 fresh or crystallized violets
• 1 egg white
• ½ cup (100 g) sugar
For the cake:
• 1 1/5 cup (200 g) dark chocolate
• 2/3 cup (150 g) butter
• 3 tbsp flour
• 4 tbsp sugar
• 4 eggs
For the ganache:
• 2/3 cup (100 g) dark chocolate
• ¼ cup (100 cl) liquid cream

Preheat your oven to 390 °F (200 °C). Start by crystallizing the violets (skip 
this step if you are using pre-crystallized flowers): lightly beat the egg white 

and place the sugar in a bowl. Coat the flowers with egg white followed by 
sugar and leave to dry.

For the cake:
Melt the chocolate and butter together. Whisk the mixture and incorporate the 
sugar and flour, and finally the eggs. Whisk again, then pour into a savarin 
mold. Add half of the crystallized flowers, gently tucking them into the dough. 
Place in the oven for 25 minutes.
Remove from the oven and leave to set before unmolding onto a serving 
plate.

For the ganache:
Break the chocolate into pieces, and place in a saucepan along with the 
cream. Heat very slightly, stirring well, making sure the chocolate is com-
pletely melted. Allow to cool slightly, then pour the ganache over the cake. 

Sprinkle with the remaining flowers and serve (hot or cold). ■

Choco-Violet Cake
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Flower  
Salad  
& Infused  
Butter
Serves 4
Preparation time: 20 min

For the butter:
•  Scant ½ cup (100 g)  

room-temperature butter
• Handful calendula and 
cornflower petals
• Salt
For the salad:
• 6 tbsp (10 cl) olive oil
• 3 tbsp (5 cl) raspberry vinegar
• 8 cups (100 g) mesclun 
• 1 carrot
• Handful flax and sunflower 
seeds
•  Handful primrose  

or capucine flowers
• Handful dried calendula petals
• Salt & pepper

Add a generous pinch of coarse 
salt and the petals to the but-

ter, and, using a wooden spoon, 
stir together until homogenous. 
Shape into a rectangle and 
reserve in the fridge.

Rinse and drain the mesclun. Slice 
the carrots into thin, short sticks. 

Prepare a vinaigrette by mixing 
the oil, vinegar and salt & pepper.

Roast the seeds in a pan (with-
out any oil or butter).

Plate the salad in large bowls with 
the flowers, seeds, carrots and pet-
als. Dress with the vinaigrette. 

Serve with seeded bread  
and the infused butter. ■
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Southern Comfort
Photos by Cécile Lhermitte, courtesy of Domaine du Castellas - Text by Alice White Walker

Submerge yourself  
in spectacular surroundings,  

local food and thoughtful décor at 
the Domaine du Castellas  
— an off-the-radar place  

you won’t want  
to share.

myfrenchcountryhomemagazine.com | 111

Interiors & Design



A sprawling, 18th-century 
farmhouse built from cut 
stone and plunged in the 

middle of endless rolling fields, 
arriving at the Domaine du Castellas 
feels like you have stumbled upon a 
secret. With no neighbors around  
for miles (unless you count the goats), 
Castellas has had more than 270 acres 
of parkland to itself since 1720.  
Its unique panorama of the Grand 
Luberon valley stretches east to west, 
from the Alps to the Ardèche.

A luxury guest house and restaurant, 
Castellas is open to a lucky few 
— its intimate size allows for only 
20 staying guests at a time.  
And despite only opening in 2019,  
it has deep roots in hospitality.

Castellas is owned and run by a French 
couple from Marseille, Jérôme and Elsa, 
who fell in love with the area several 
years ago. When they first arrived,  
they set up in a house nearby, content 
to enjoy the quiet country life.  
Places to socialize, eat and drink were 
sparser than in the busy southern 
capital, so when neighbors spoke of 
Castellas — an auberge rustique run by 
a colorful Sardinian shepherd named 
Gianni — they visited to find out more.

Gianni and his family had lived on the 
farm for years, renovating the buildings 
and garden in a simple, rustic style to 
let the structure and awesome outdoor 
spaces shine. A warm and generous 
soul, he welcomed travelers and guests 
into his piece of paradise. It wasn’t 
glamorous — basic dormitories and 
meals on communal tables — but it 
had heart. Long before it was trendy, 
Gianni was self-sufficient and organic, 
harvesting fruit and vegetables from the 
potager and orchards.  
 
After many convivial evenings spent 
under the starry night sky, the couple 
fell deeply in love with Castellas and the 
uncomplicated way of living that came 
along with it.

No better place for a refreshing plunge!

Built in 1720, Castellas' original structure remains untouched. 
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So, when, in 2017, Gianni told Jérôme 
and Elsa that it was time for him to 
move on, the couple jumped at the 
chance to buy it. Castellas’ history as 
an auberge would continue, just with 
some extra sparkle and modernities.

Jérôme contacted Alain Agazar,  
an architect from Marseille, to help 
him convert the old farm into a plush 
guest house. Structurally, the farm 
building was beautifully intact,  
and the exterior needed no work;  
the interiors, however, required a lot of 
attention.

Each room was meticulously restored 
without compromising the overall 
character. Walls were plastered white, 
wooden parquet flooring put in and 
the original beams were given a good 
sanding for a more polished look.

The size of the property meant space 
wasn’t an issue, but Jérôme insisted on 
keeping the experience intimate. There 
are a total of 10 suites, each individually 
designed. The décor was selected for 
maximum comfort and for taking 
advantage of the breathtaking views. 
Natural materials like jute and raw 
wood harmonize with the surrounding 
countryside and contrast beautifully 
with the accessories: gold and bronze 
lighting features and velvet throws. The 
overall effect is paired-back and warm.

Castellas 2.0 opened for business in 
2019, and from April to January 2023, 
guests are welcome to come, stay and 
relax in this truly special place.

Among the modern additions are  
a wellness area featuring a Finnish bath  
(transformed from an ancient water reserve),  
a sauna with panoramic views, as well 
as a game room and a pétanque court.

And the Domaine’s restaurant, 
La Table 1720, retains the communal 
vibe that had enchanted Jérôme and 
Elsa years ago. Guests share meals 
around large wooden tables, feasting  
on fresh products grown on the farm  
or by neighboring producers.  
There is also an outdoor bar, delightfully 
built around a huge oak tree. And you 
don’t exactly have all 110 hectares to 
yourself, there are 50 goats (another nod 
to the predecessor) and 12 chickens  
for company.

Today, the couple manages  
the beautiful Domaine while living 
in their home, a few miles away. Their 
dream for Castellas has come  
to fruition, and now they have  
the pleasure of seeing visitors become 
as captivated as they were. •
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During spring and summer, the Domaine's  
expansive land offers the ideal space to find some zen.
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All meals are 
enjoyed communally  

around long picnic 
tables and benches. 

At La Table 1720 restaurant, meals 
are created with products grown 

locally or from the farm itself. 
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1. Summer lounging by the Finnish bath  
— transformed from an ancient water reserve.

2&3. Menus change daily and throughout  
the year, according to seasonal products.

4. Meals are enjoyed with the backdrop of the 
Luberon Valley. 

Opposite
The bar in the “Grand Salon,” constructed from 

the same cut stone as the building.

1

2

3

4
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The 10 suites  
are uniquely designed,  
and each features  
a living room, a King-size bed,  
a kitchenette and  
an ensuite bathroom. 
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www.domaineducastellas.fr

Sleek modern 
fixtures married with 
raw materials keep 
the décor connected 
to the natural 
surroundings. 

The rooms were 
designed with comfort 
and the magnificent 
views in mind.
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My French Country Home is committed  
to bringing our dedicated readers the beauty, authenticity,  

charm and rich comforts of France.

Join MFCH and share your brand with our devoted audience of Francophiles.

Contact us at advertising@myfrenchcountryhome.com to learn more about our print and digital 
advertising, inclusions, brand partnerships and other marketing opportunities.

Advertise with Us

Featuring French-inspired articles, editorials, imagery, recipes, regional travel guides,  
real estate, shopping pages and more — our readers look to us as a reference  

for how to bring idyllic French living into their own homes.

Your Ad 
in the Magazine





The Fleeting Flower
Photos by Georgianna Lane - Text by Sharon Santoni

When it comes  
to seasonal blooms, 
few give us as much 
pleasure in as short  
a period of time  
as the humble lilac.
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Outside their short flowering 
season, lilac trees are largely 
unremarkable. But come May, 

they burst into the limelight as their 
boughs grow heavy with fragrant 
blooms. Hedges grow wild with 
their signature mauve, while more 
sophisticated dappled pinks take pride 
of place in many gardens across France.

At both local marchés and fancy 
florists, buckets overflowing  
with purple blossoms are added  
to the roster. Perfume fills the air  
at every corner — a sugary rush  
that no one can resist.

The beauty of the lilac is its 
effortlessness. It does not require 
clever design nor other floral 
companions in order to make  
a show-stopping bouquet.  

Two short stems will suffice  
for a small vase (perfect for bedside 
fragrance), or, if you’re looking for 
something more dramatic, several 
long panicles of differing colors and  
a bit of greenery will work their magic.

With her latest book, Lilacs, 
Georgianne Lane has created  
a stunning homage to the flower, 
studying the botany of each variety 
and offering tips on how best to 
grow them. Her photography offers 
an immersive experience of this 
springtime flower, wonderfully 
complemented by text from 
gardening writer Naomi Slade.

A wonderful way to celebrate these 
fleeting flowers all year long. •

Lilacs: Beautiful Varieties  
for Home and Garden

By Georgianna Lane & Naomi Slade
Published by Gibbs Smith  
(April 19, 2022) — $22.99

www.georgiannalane.com
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1. A few panicles  
of lilacs are 

perfect for filling  
a vase on  

a bedside table.

2.  With its striking 
blue color,  

this variety was 
named “President 
Lincoln,” in honor 

of the 16th U.S. 
President.

3. Pairing different 
colors with  

green foliage 
creates a stunning,  

low-effort,bouquet.

4. “Alice 
Christianson:”  

this double lilac 
was introduced in 

the early  
20th century by 

Hulda Klager  
— a woman who 
bred the flowers 

up until her death 
at age 95. 

1

2

3 4
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The beauty of the lilac  
is its effortlessness.  

A natural show-stopper... 
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When my daughter was a little 
girl, one of her jobs was to pick 
up a baguette from our vil-

lage boulangerie before walking home 
from school. By the time she arrived, 
the tip was always missing because 
there is nothing quite as irresistible as 
a warm, fragrant, fresh-from-the-oven 
baguette.

I don’t think I have ever seen anyone stroll-
ing down a Paris street with a baguette in 
hand not nibbling on a morsel.

The baguette is one of the most iconic 
symbols of l’art de vivre à la française. I 
love mine slathered (yes, slathered) with 
divine Brittany butter — full of crunchy 
crystals of Guérande sea salt.

So I can understand why, last year, the 
French Culture Ministry requested that the 
baguette be considered for inclusion in 
the UNESCO Intangible Cultural Heritage 
classification. If approved, it would join the 
“French Gastronomic Meal” as a member 
of that revered international agency.

The famous baguette de tradition has 
four ingredients protected by French 
law: flour, water, yeast and salt (with 
some suggesting “passion” being a secret 
ingredient). Wheat for the flour, the base 

ingredient in these long, lovely loaves, is 
grown in France, and even the water used 
is often carefully chosen. The baguette 
must be baked at a boulangerie, not a 
grocery store, and sold that same day. 
Boulangeries have a minimum of two 
productions per day: one for breakfast 
and one for dinner.

The kneading of the dough (by hand, 
of course), the ratio of water to flour, the 
measure of salt, the temperatures of both 
the oven and the room the dough is kept in 
prior to baking, the hours allowed for rising, 
as well as baking time, all play into what 
one might think is the simplest of breads.

There is often controversy over the shelf 
life of a traditional baguette. My bou-
langer’s wife tells me: “About eight hours, 
maximum, but if you’re looking for per-
fection, purchase one freshly baked in the 
morning and get another for the evening.”

Most of my French girlfriends are excel-
lent cooks and part of their culinary 
ethos involves never wasting food. When 
their baguette is rock-hard, they make 
great breadcrumbs for tomates à la 
Provençale or a creamy bread pudding.

My friends and I cannot agree on our 
favorite sources. We have three choices 

in the area; I prefer the one in my village, 
Francine likes the boulangerie in the 
town near ours (she also does not like the 
boulanger’s wife in our village “because 
she never smiles”), and Edith, who has 
a weekend house near mine, has been 
buying her baguettes in Paris, at the same 
boulangerie, for more than 40 years. It’s 
true, they all have a slightly different taste. 
Is it because one has less salt, another 
more time in the oven, or is it the passion 
that goes into the preparation?

Everyone does agree on a few basic cri-
teria for their favorite baguette, however. 
The crust must be a crisp golden shade 
of brown (there are more golden shades 
than one might imagine), while the inte-
rior, sprinkled generously with holes, 
should be a creamy white with a slightly 
chewy texture that, when eaten slowly, 
will almost melt in the mouth.

But that’s not all. The very purchase of 
the loaf involves another tradition, the 
ritual of explaining our very specific pref-
erences: “bien-cuite” or “pas trop cuite” 
— well-cooked or less well cooked, we 
declare when it’s our turn in the inevi-
table line. My order is always “pas trop 
cuite, s’il vous plait.” •

Just 
Between 
Us…
by Tish Jett
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