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BISCUITS & BRIOCHE
Biscuits & Brioche began as a food blog in January
2005, from a love of writing, my Louisiana roots, and
an obsession with France, especially Paris.
Although I had already traveled extensively, worked
as a food columnist for my university newspaper as
well as for an Anglophone website in Paris, and was
working as a proofreader for a kitchenware company,
I still craved an outlet where I could talk about food
and travel and whatever else came my way. It also
happened to be the heyday of culinary blogs.
Everyone was reading them. Everyone was writing
them. So why not me?
Throughout the years, I wrote about dishes I made,
culinary events I attended and thoughts I had, and
posted photos and videos and links galore.
It wasn't until 2019 that I seriously thought, after a
group course requirement, about putting a short book
together.
What you'll find here is a mix of places in Paris that
I've been to, recipes I've made, products I've
purchased and dreams I have, along with a few other I
still yearn to try.
I continue to dream of moving back to Europe,
preferably France, preparing dishes using fresh, local
products, sipping espresso (express) at cafés,
attending fun, delicious, and informative salons, and
reviving a lifestyle that I adore, and that my French
ancestors possibly lived and loved. But life is short. So
until then, I will continue to visit, to cook French
recipes in my own home, and to share with others all
that I've learned and something they might also
enjoy.
Merci et bon appétit!

Anne-Julia Price
www.biscuitsbrioche.com
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226, rue de Rivoli
1st Arrondissement | Métro: Tuileries
Hours: Mon - Tues 7:30am - 7pm | Fri 7:30am - 7:30pm | Sat, Sun + Public Holidays 8:30am - 7:30pm

Angelina
This classic spot offers several shop and restaurant locations in France, Asia, and the Middle
East and provides goodies for purchase online. But here, we're going to focus on the beautiful
tearoom on rue de Rivoli once frequented by both Marcel Proust and Coco Chanel. Classic
French pastries including Paris-Brest, Mont-Blanc, and Saint-Honoré are served alongside
coupes of champagne, tea, and rich and creamy Chocolat Chaud à l'Africain with fluffy whipped
cream in a gorgeous Art Nouveau space founded by Anton Rumpelmayer in 1903. Breakfast and
savory items are also available.
Reservations can be made, but if you decide to walk up, although there's usually a wait, the
tables turn over fairly quickly. It's a delightful place to pamper yourself over scrumptious
pastries after a morning stroll through the Louvre, located right across the street. Prices vary.
8

4, Place du Trocadéro
16th Arrondissement | Métro: Trocadéro
Hours: Mon - Fri 7am - 11:30pm | Sat - Sun 7:30am - 11:30pm

Carette
And speaking of hot chocolate, Carette is another sweet and classic spot that won't disappoint.
Alongside chocolat chaud, the tearoom's menu includes pastries such as their signature
macarons as well as savory items, tea, and espresso drinks. Opened in 1927 by Jean Carette, the
café was sold to a new owner several years back, but still manages to retain its sophisticated
vibe. Inside is a lovely dining area showcasing its Belle Époque style. Guests can also sit
outside at one of the terrace tables, sip an espresso, and take advantage of Paris' favorite
past-time, people-watching.
It's a speedy one-block walk from the Trocadéro and about a 10-minute walk from both the
Eiffel Tower and the Palais de Tokyo. There's also an additional location right outside Place
des Vosges, with the nearest métro Bréguet - Sabin. Prices vary.
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19, rue Lucien Sampaix | 5, rue Lucien Sampaix
10th Arrondissement | Métro: Jacques Bonsergent
Hours: Sun - Sat 9am - 5pm

Holybelly
Homemade donuts, fluffy pancakes, and coffee from around the world. These and more are a
few of the gems served up at the super hip Holybelly, co-owned by Sarah Mouchot and Nicolas
Alary. You'll find locals and tourists alike lining up at two locations, both offering popular
dishes using seasonal ingredients. HB19, the original spot opened in 2013, is an intimate 25seat space serving breakfast/brunch and lunch all day, while HB5 welcomes diners in a 100seat locale over breakfast and brunch items. Guests can also quench their thirst over cocktails
and alcohol-free drinks.
You'll find both locations located in the Canal Saint-Martin area of the 10th arrondissement,
within about a two-minute walk of each other and a 10-minute stroll of Place de la République.
Prices range between around 3€ and 19€, from espresso to daily changing lunch entrées.
10

31 - 33, rue Juliette Dodu
10th Arrondissement | Métro: Colonel Fabien
Hours: Sun - Sat 8am - 10pm

La Fontaine de Belleville
Natural wines, organic brunch items including jambon beurres and croques messieurs, and freshly
roasted coffee from their roasting facility, located only about 15 minutes away by foot, carry
the menu at this very hip hub. One can't resist a smile when sipping brews from the beautiful
turquoise tables and wicker chairs of the outdoor terrace in the Canal Saint-Martin area. In the
mood for a little jazz? Be sure to check out the live concerts each Saturday, 4:30pm - 7:30pm.
You can also mingle with the cool kids over beer and cocktails as well as Sunday brunch, the
latter for under 30€.
There are several locations, but this one makes for a super stopover before or after a trip to
Buttes-Chaumont Park, less than a mile east. You can also purchase merch from the café as
well as coffee pots and bags of beans or sign up for a monthly membership for coffee delivery.
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83, boulevard Ornano
18th Arrondissement | Métro: Porte de Clignancourt
Hours vary: Le Corner opens at 8am and La Salle des Pas Perdus closes at 2am Fri and Sat

La Recyclerie
Reduce. Reuse. Recycle. That's the motto of this former train station, now very cool ecofriendly café.They're also all about rethinking how we live, replanting, revolutionizing, and
restoring through taste.There's a garden onsite where they grow their own vegetables, an
urban farm reaching nearly 1,200 square yards and including chickens and ducks, and an
extensive composting system. Inside the café, sip coffee for 1€, try one of their homemade
juices, and savor local, sustainable sweet and savory dishes ranging from 6€ to 22€.Situated in
northern Paris, the space is less than a 10-minute walk south of the city's famed flea market.
The café welcomes individuals and groups for tours and offers both children- and adultfriendly workshops.Reservations are not accepted, although they do rent out larger spaces for
meetings and conferences. You can also check out interesting podcasts via their website.
12
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14, rue de la Fidélité
10th Arrondissement | Métro: Chateau d'Eau | RER: Gare de l'Est
Hours: Tues - Thurs 12pm - 10:30pm | Fri - Sat 12pm - 11pm | Sun 12pm - 10pm

BMK - Paris Bamako
A good friend of mine once brought me to a stark but delicious West African canteen. This isn't
it, but it looks great, has very positive reviews, and makes my mouth water just thinking about
it. It also supports a range of really cool initiatives to help Africa; yet another great reason to
spend your money here. You'll find gorgeous menu items including traditional peanut and okra
stews and sweet and savory fruit, meat, and vegetable dishes. Bissaps, teas, and desserts are
also on hand. And if you want to pick up a little something extra, check out the African teas,
jams, spices, coffee, and more in their small grocery.
The restaurant is situated in the 10th arrondissement, steps from Gare de l'Est, Gare du Nord,
and Canal Saint-Martin. Prices range from 2,5€ to 15€, from coffee to gluten-free vegetable
and peanut stew.
15

27, rue des Cinq-Diamants
13th Arrondissement | Métro: Corvisart and Place d'Italie
Hours: Sun - Mon 4pm - 11:30pm

Chez Mamane
Good couscous is hard to find, but the consensus seems to be that this cozy Parisian hotspot is
where you need to be. Light and fluffy couscous, deliciously tender grilled meats, and rich
vegetable stews are the big draws in this small hole-in-the-wall space. The prices are low, all
under 20€, and the ambiance is friendly and lively. It's best to arrive early as it tends to get
packed quickly. You'll also find a bar and vegetarian-friendly options on the small menu,
which features six types of couscous, inexpensive wine, and brews from local brewery Paname
Brewing Company.
To get to the restaurant, head to the cozy bar- and restaurant-friendly hilltop area of La Butte
aux Cailles. The 13th-arrondissement spot is also a short walk from both Corvisart and Place
d'Italie métro stations.
16

83, avenue Denfert-Rochereau
14th Arrondissement | Métro: Denfert-Rochereau
Hours: Mon - Fri 12pm - 2pm + 7:30pm - 10pm | Closed Sat and Sun

Contre Allée
This is one of my favorite spots. I used to live in the neighborhood, and when Mom came to
Paris to visit me, this was one of our favorite dinner finds. The ambiance is simple and elegant
and the cuisine refined traditional French. The service is attentive, and the dishes are
beautiful, ranging from céviche and bone marrow to prawns with tagliatelle and Salers beef
with house-made fries. Plates are sold à la carte or via the prix fixe menu, with prices maxing
out at 48€, but usually less. You'll also find charcuterie plates and cheese in addition to
delectable desserts and wine.
This sophisticated space is an easy five-minute walk from Place Denfert-Rochereau, located in
the 14th arrondissement. And when looking for something to do in the neighborhood, head to
the exhibit at the Cartier Foundation for Contemporary Art, within a six-minute stroll.
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1, rue Commines
3rd Arrondissement | Métro: Filles du Calvert
Hours: Mon - Fri, Kitchen 7pm - 11:30pm + Bar 6pm - 2am | Sat - Sun 12pm - 2am

Le Mary Celeste
It was difficult to decide whether to place this spot under restaurants or bars since the food is
just as beloved as the cocktails. The service is sweet too. You can dine in the lively bar area on
the main floor or head down to the cave, where you'll find stone walls, a tiny kitchen, and a
more intimate ambiance. The property is part of the Quixotic Projects group that also includes
Candelaria, Glass, Hero, and Les Grands Verres in the Palais de Tokyo. The small menu
changes, but things you might find include fresh oysters, plates to share, and upscale bar
snacks such as Shoyu Tamago, or soy sauce-soaked boiled eggs, all from around 4€ to 30€.
The trendy neighborhood space is beautiful and only a five-minute walk from the National
Picasso Museum in the 3rd arrondissement. While I have been able to get a table after only a
short wait, it's probably best to book a week or so ahead, just in case.
18

36, rue du Mont Thabor
1st Arrondissement | Métro: Concorde
Hours: Mon - Sat 12pm - 4pm + 7pm - 10pm

Le Soufflé
Mom, during a solo trip to Paris, ate here and absolutely adored it. Open since 1961, it sports a
beautiful light blue exterior, while the interior is simple and sophisticated. Their menu,
ranging from 7€ to 48€, includes prix-fixe dish options such as escargots, grilled salmon, and
boeuf bourguignon. But if you're looking for the full soufflé experience, try their "Menu Tout
Soufflé" or enjoy à la carte options including soufflés of cheese, foie gras, salmon, chicken and
mushroom, or spinach. You'll be pleased to know that they also offer sweet soufflés including
Grand Marnier and chocolate, among many others, as well as dishes for the kiddos.
You'll find this gem in the 1st arrondissement, mere steps from Places Vendôme, Madeleine, et
de la Concorde and only one block north of the Tuileries Gardens. And if you're here for lunch,
if you still have room, why not finish your afternoon at nearby Angelina over a chocolat chaud?
19
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3, rue des Tournelles
4th Arrondissement | Métro: Bastille, Saint-Paul, Bréguet-Sabin, and Chemin Vert
Hours: Sun - Sat 7pm - 2am

Le Bubar
The words "excellent," "cozy," and "favorite" have been used to describe this dark and
delectable wine bar, owned by the bearded Jean-Louis, who online reviewers have called "as
sweet as ever." By the way, Bubar is French slang (verlan) for barbu, which means "bearded" in
French. It's a friendly, down-to-earth space sporting eclectic music and crowded with
nostalgia, CDs, and tons of international wines. If you're not sure which one to order, multilingual Jean-Lou is more than happy to help. Or if you're not a wine drinker, you can sip one of
the available whiskeys. Snacks are also on hand.
Situated in the Marais, a couple of blocks between Place de la Bastille and Place des Vosges,
the bar is tiny, and can fill up fast, so no large parties please. Although it's in a pretty hip
location in Paris, it's still enough off the grid to miss, which makes it a nice little hidden gem.
22

9, rue des Quatre Vents
6th Arrondissement | Métro: Odéon
Hours: Tues - Sat 10:30am - 2:30pm + 5:30pm - 10pm | Mon 4pm - 9pm

La Crèmerie
La Crèmerie is a friendly little Parisian wine bar and store, with a menu in English, managed
by husband and wife architect team Serge and Hélène Mathieu. Inside this once-upon-a-time
dairy shop, still retaining some of the décor, you'll discover a list of mainly natural and
organic wines served alongside several small plates for sharing. Bottles can be bought to take
out, or you can sit or stand and enjoy a bottle (with a corkage fee) onsite plus sardines and
excellent French and international charcuterie and cheeses. Prices vary, but start from around
7€ and head up from there.
La Crèmerie is situated within the lively 6th arrondissement, a five-minute walk from the
Odéon and Luxembourg Gardens. It's also within a 10-minute stroll of the Seine, another ideal
setting for you and your date to enjoy a purchased bottle of wine with cheese and baguette.
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171, boulevard du Montparnasse
6th Arrondissement | Métro: Port-Royal
Hours: Mon - Sun 11am - 1:30am

La Closerie des Lilas
A true Paris classic, established in 1847, this vintage locale includes a restaurant, a lively
brasserie, and an old-world watering hole complete with a zinc bar and red, worn leather
booths and bar seating. You'll join the likes of past great thinkers and drinkers including Paul
Verlaine, Ernest Hemingway, Gertrude Stein, Pablo Picasso, Charles Baudelaire, and André
Gide. This place is traditional French chic, so dress accordingly, and expect top service and
fine elixirs such as champagne and the French martini, most running in the 17€ range. Hors
d'œuvres and piano music are also available.
Along boulevard du Montparnasse, you'll find a range of traditional bars and cafés central to
literary and intellectual Paris. This bar is no exception. Enrobed in its own lush greenery, it
reigns about a six-minute stroll south of Paris' famous Luxembourg Gardens.
24

43, rue de Seine
6th Arrondissement | Métro: Mabillon and Saint-Germain-des-Prés
Hours: Mon - Sat 8am - 2am | Sun 10am - 2am

La Palette
Offering years of history, the bar/café/restaurant was bought by Theirry Boudoncle in 2009, a
lover and strong supporter of its, and the area's, artistic soul. Although it's more than just a
bar, and includes a sidewalk café area and a full menu, I chose this spot because I once sipped
a superb dirty martini here, and loved its crowded, chic, very Parisian vibe. That and the fact
that Ernest Hemingway and Jim Morrison drank here, mere steps from other classic haunts like
Café de Flore and Les Deux Margots. The bar menu is extensive, and can get expensive, and
includes beer, whiskey, and wine plus Bloody Mary's, Margarita's, and light plates for sharing.
This beautiful property lies in the swanky Saint-Germain-des-Prés neighborhood, surrounded
by exquisite boutiques and art galleries (hence the name "palette"). For slightly funkier
libations, take a two-minute walk over to the Prescription Cocktail Club on rue Mazarine.
25

8, rue Laplace
5th Arrondissement | Métro: Maubert-Mutualité, Cardinal Lemoine, and Place Monge
Hours: Mon - Fri 12pm - 2am | Sat 6pm - 2am

Le Piano Vache
What once started as a gathering hub for student revolutionaries following the 1968 protests
is now a young, vibrant, and funky hangout, popular with French students, the cool and
tattooed, and lovers of great music and a fun atmosphere. The service in this jazz bar is
friendly and the drinks are flowing, not to mention the sounds of sweet live jazz. It's cozy and
dimly lit with vintage touches and lots going on on the surrounding walls including posters,
graffiti, and more. From 9pm on, the bar also organizes music theme nights, from reggae and
rock to gothic salsa and gypsy jazz. Low prices and happy hour specials add to its appeal.
This Latin Quarter winner is steps from Sorbonne University and within a five-minute walk of
the 5th arrondissement's famed rue Mouffetard (see food markets). It's also a great spot for
chilling out after an afternoon stroll in Luxembourg Gardens, only a 10-minute walk away.
26
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Rue d'Aligre and Place d'Aligre
12th Arrondissement | Métro: Ledru-Rollin and Faidherbe - Chaligny | RER: Gare de Lyon
Hours: Covered: Tues - Fri 9am - 1pm + 4am - 7:30pm | Sat 9am - 1pm + 3:30pm-7:30pm | Sunday 9am-1:30pm
Outdoor: Tues - Fri 7:30am - 1:30pm | Sat - Sun 7:30am - 2:30pm

Marché d'Aligre/Beauvau
The Marché d'Aligre was built in 1779 by French architect Samson-Nicolas Lenoir and gets its
name from Paris' first parliamentary president Étienne François d'Aligre. While Marché
Beauvau offers a covered area, Marché d'Aligre is a permanent-style market where you'll find
fresh produce, lamb, cheeses, and spices as well as antiques, vintage clothing, and a variety of
products from Asia, the Middle East, and Africa. Weekdays provide a quieter vibe, but if you're
looking for a vibrant, music-friendly shopping ambiance, weekend mornings make for an ideal
time to visit the over 100 vendors.
A 10-minute stroll away, you'll find the flourishing, elevated Promenade Plantée/Coulée Verte
René-Dumont walkway. You can also take your goodies and enjoy the views from Canal SaintMartin, within 10 minutes, and the Seine, a 15-minute stroll south.
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39, rue de Bretagne
3rd Arrondissement | Métro: Filles du Calvaire
Hours: Tues - Sat 8:30am - 7:30pm | Sun 8:30am - 2pm

Marché des Enfants Rouges
Closed before the French revolution and reopened in 2000, the covered market is one of the
oldest in Paris. Although not as extensive as some of the other markets, it offers an eclectic
array of goods. Shoppers will find fresh, organic produce, fish, meat, and more as well as
African, Japanese, Italian, and other international ready-to-eat dishes. If you manage to snag
one, pull up a chair at an outdoor table and enjoy a plate of couscous and merguez, or take
your delicious finds with you while you browse the city's popular area.
The Marais district is buzzing with locals and tourists perusing the many restaurants, cafés,
bars, and boutiques. It is the central hip spot to be in Paris, so it's likely you'll have the chance
to pass by this yummy market at least once during your stay.
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Boulevard de la Chapelle
8th Arrondissement | Métro: Barbès-Rochechouart
Hours: Wed 7am - 3pm

Marché Barbès
Marché Barbès is an experience like no other. Overflowing in low-priced goods, it offers a
lively, international vibe, similar to markets in Asia and the Middle East. Its friendly
bargaining opportunities draw value-conscious Parisians ready to haggle over produce,
merguez, fish, and halal-friendly products. Those searching for traditional foods along with
peppers, spices, olives, and textiles are also in the right place. But this market gets busy, so be
sure to arrive early or else be patient making your way through the crowds. Oh, and be sure to
watch your bags; pickpockets are also fond of this market.
The bustling market's flavors are reflective of those of the neighborhood. This eclectic market
can be found underneath the elevated Barbès-Rochechouart métro, within a 20-minute walk
west of Canal Saint-Martin and less than 15 minutes southeast of Sacré-Cœur in Montmartre.
31

Boulevard Richard-Lenoir
11th Arrondissement | Métro: Bastille
Hours: Thurs 7am - 2:30pm | Sun 7am - 3pm

Marché Bastille
Marché Bastille, one of the largest markets in Paris, is open twice per week and offers locals,
tourists, chefs, and browsers a vast variety of cheese, bread, fish, poultry, produce, and olives
along with bargain finds including scarves, kitchen utensils, etc. If you have the fortune of
staying in Paris for a while and have access to a kitchen, be sure to take advantage of the
exquisite scallops and mussels. Or if you're simply looking to pick up a few provisions, try a
ready-made dish like roast chicken or crêpes, or one of the delicious meat terrines, pâtés, or
other charcuterie items.
Within steps of the Opéra Bastille, the market is a fun, neighborhood stop brimming with
shoppers every Thursday and Sunday, the latter being its busier day. If you stop by on
Saturday, you'll also find an arts and crafts market.
32

139, rue Mouffetard
5th Arrondissement | Métro: Censier - Daubenton
Hours: Tues - Sun 8am - 1pm | Closed Monday

Marché Mouffetard
This spirited morning market is a sweet little gem on rue Mouffetard, next to Paroisse SaintMédard church. You'll find some beautiful produce here in addition to baguettes, cheese,
flowers, and charcuterie. Arrive early to enjoy the freshest picks. And if the many stores,
butcher shops, and restaurants along rue Mouffetard aren't yet open when you're done with
your market browsing, why not enjoy a pastry in the Place de la Contrescarpe? Saturday and
Sunday mornings often include live music and draw the busiest crowds. And if you'd like to
continue your market excursion, nearby Marché Monge is also good spot on Sunday mornings.
The fifth arrondissement is one of my favorite neighborhoods and doubly because of the rue
Mouffetard. It was also a yet another fave of Ernest Hemingway; he even wrote about it in A
Moveable Feast, a great read to have when you're sipping a café-crème at a sidewalk café.
33
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6, rue Baudelique
18th Arrondissement | Métro: Jules Joffrin, Marcadet-Poissoniers, and Simpleton
Price Range: €65 - €2,000 | www.cooknwithclass.com/paris

Cook'n with Class
Chef Eric Fraudeau and his international culinary team have been providing students with
culinary tips at Cook'n with Class for the past 10 years. Here you'll discover state-of-the-art
kitchens and small, entertaining classes. You can try your hand at macarons or choux pastry
for 109€ or a sauce or puff pastry class for 150€. There are also cheese and wine tastings plus a
three-day Bread Master Class for 300€ as well as a week-long French Cooking Vacation Package
for 2,000€. Gluten-free, vegan, and private classes are also available, and little ones can take
a stab at their culinary skills during the parent-child courses or strictly kids' classes.
Head to Montmartre to find this sweet spot, where you'll join others, from six to eight
students, in small group courses, all taught in English. Private classes are also available in
French and Spanish and for parties up to 12.
36

64, rue du Ranelagh
16th Arrondissement | Métro: Ranelagh | RER: Boulainvilliers
Price Range: €90 - €810 | www.ecolecuisine-alainducasse.com

École de Cuisine Alain Ducasse
This elegant school is all about sharing knowledge and offering its students clear, practical
instructions, including take-home recipes. Each morning course begins with breakfast and a
beverage, while lunch is also included for full-day courses. Via four kitchens, Level 1 beginners
and Level 2 cooks will be able to test their skills in fish, poultry, pasta, carving, sauces, haute
cuisine, wok, vegetarian, gluten-free dishes, and more. There are even coffee classes, winetasting Tuesdays, and three-day baking workshops. And little ones have their own chance to
learn during special Wednesday courses.
You'll find small group classes (max 10 people) available for adults, kids, and teens and taught
by expert chefs using local products. While most courses are in French, select Englishlanguage courses are also provided.
37

13-15 Quai André Citroën
15th Arrondissement | Métro: Javel-André Citroën and Charles Michels
Price Range: €55 - €1,800 | www.cordonbleu.edu

Le Cordon Bleu
This traditional, world-renowned culinary school has been offering classes to budding chefs
since 1895. Mention its name and you're sure to hear some admiring oohs and ahs. This is
where Julia Child got her start, after all. In addition to 14-18-month diploma programs for a
heartier sum, classes run a range of times and prices from a two-hour kid-friendly class for 90€
to a two-week intensive wine course for 1,800€. But there are also plenty of fun options inbetween, including two-hour choux pastry, macarons, or chocolate courses, each for 95€ and
six-hour pastries or bread courses, each for 190€.
There is a maximum of 16 students per classroom, with courses taught in French and translated
into English. On the day of your workshop, you'll also receive an apron, tea towel, and cooler
bag as well as a 10% discount at the boutique.
38

80, Quai de l'Hôtel de Ville
4th Arrondissement | Métro: Pont Marie and Hôtel de Ville
Price Range: €99 - €165 | www.lacuisineparis.com

La Cuisine Paris
La Cuisine Paris offers small and intimate public and private classes. It's all about having
hands-on fun in a non-intimidating, home-style kitchen. Here you'll be able to learn a variety
of techniques from croissant, pastry, and macaron to technical, savory cuisine, and cheese, all
at reasonable rates. Lunch and evening courses are also available. Not only that, but they also
offer exciting culinary excursions such as the Pastry and Chocolate Tour for 69€ and Les Halles
Food Tour for 99€ or the French Market Tour at Marché Monge, which also comes with a
cooking class for 165€.
Situated in central Paris across from the Seine, this school offers courses capped at a max of 10
students, and all taught in English. Private classes, including dine-only, are also available as
are multi-day, intensive master classes in bread-making or French cuisine basics.
39

59, rue Cardinal Lemoine
5th Arrondissement | Métro: Cardinal
Price Range: €39 - €189 | www.lefoodist.com

Le Foodist
French-born Fred and Stéphane along with British-bred Amanda make up the expert team at Le
Foodist. In the heart of the Latin Quarter, you'll find a cooking school that feels more like a
comfy home with fun and instructive morning and evening courses, ranging from one hour to
six. Here you'll prepare sweet and savory dishes or enjoy wine tasting courses or three-course
meals. In addition, these hands-on cooking classes include relaxing post-cooking coffee/tea
and story time featuring historic accounts of the dishes you've prepared. Morning and evening
market visits are also available.
Courses require a minimum of four students and are all taught in English by a trio of worldtraveled professionals. For longer culinary adventures, one-week cooking and tasting trips in
Provence or the Loire Valley are also available.
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15, rue Lepic
18th Arrondissement | Métro: Blanche
Hours: Mon - Fri 7:30am - 2am | Sat - Sun 8am - 2am

Café des Deux Moulins
You might recognize the name of this adorable café from its cinematic reputation – Amélie
Poulain's workplace in the French film Amélie. But more than a spot for snapping pics, it's a
lovely locale both locals and tourists enjoy, great for sipping a quick espresso, gathering over
lunch, or enjoying a late-night drink with friends. The menu offers an array of delicious bites
including escargots, foie gras, salmon, and duck confit – with prices ranging between 8€ and
28€ – in addition to sandwiches, desserts, and special "Amélie" prix fixe menus. Beer, wine,
cocktails, and non-alcoholic drinks are also available.
Nestled on a side street in the animated 18th arrondissement, the café is a two-minute walk
from the Moulin Rouge and only a 13-minute walk from the Dalí museum as well as the
funicular that leads up to the Sacré Cœur cathedral.
43

136, avenue Michelet
Saint-Ouen | Métro: Porte de Clignancourt
Hours: Sat - Mon 8am - 6pm

Chez Louisette
Thi s i s one of my f avor i t e pl aces i n Par i s f or t r adi t i onal gui nguet t e- st yl e mus i c and ambi anc e.
Opened i n t he 1 930s by Madame Loui set t e, t he r est aur ant wi l l t ake you bac k i n t i me as hous e
si nger s and musi ci ans ser enade you wi t h Edi t h Pi af and cl assi c Par i si an acc or di on mus i c . The
r oom i s f ul l of ki t sch memor abi l i a, i n addi t i on t o di ner s ( i t get s packed! ) , and t he di s hes ar e j us t
what you' d i magi ne: bœuf bour gui gnon, r abbi t wi t h must ar d sauce, duck conf i t , es c ar got s , et c . ,
ar ound t he 1 5€ r ange. J ust be awar e t hat a hat i s passed f or t i ps, of t en, and t he ol der , r us hed
wai t st af f mi ght not al ways l ook cl osel y at what t hey may have added t o your bi l l . Ahem.
Nestled within the Marché aux Puces (flea market) just north of Paris' péripherique, this
convivial space is a little hidden. But make your way past all the fun flea market stalls, and
you'll find a room true to its bonne franquette (down-to-earth) motto. A magical experience.
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17, rue Ramponeau
20th Arrondissement | Métro: Belleville
Hours: Tues - Sun 6:30pm - 10:30pm

Chez Ramona
Word on the street is that for the best paella in Paris, you must go to Chez Ramona. Maybe
when you think Paris, you don't think paella? But then you'd be missing out on this cute little
space. Ramona and her daughter are the Spanish brains and brawn duo here, cooking up fresh,
hearty pans of paella per order. Prepare to wait a little while for your dish to arrive, but in the
meantime, enjoy a glass or two of wine or sangria and chat with your neighbors. You'll need to
make your way through the main floor grocery in order to head upstairs to the dining room.
The prices, food, and welcome you'll receive are worth every delicious bite.
To reach the restaurant/épicerie, take boulevard de Belleville to rue Ramponeau. Belleville is a
fun and lively neighborhood with tons of café and bar options. It's also only a 10-minute walk
from the southern tip of Buttes-Chaumont park and 11 minutes from the Edith Piaf Museum.
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Atelier A-2, 83, rue de la Tombe Issoire
14th Arrondissement | Métro: Alésia
Hours: Sun 8pm - 11pm

Jim Haynes
This is neither a restaurant nor a café, neither a bar nor a cooking school. Instead, it is an
exquisite Sunday dinner tradition. And for me, an institution I wish could last forever.
Unfortunately, it's rare these days to find this kind of cozy, friendly space in Paris. A solid
figure in the underground literary, arts, and music arena of the swinging 60s of London,
Edinburgh, and Paris, Jim Haynes kicked off his salon in the late 70s, He encourages everyone
to mingle, and may even call you out if you're just sitting there. But the time is for getting to
know each other over a set dinner menu for 20 (or so) euros, including wine and dessert.
You'll find the salon past a gate, down a quiet garden corridor, and inside the private
atelier/apartment belonging to Jim. For the code, reservations, and more info, contact Jim, or
his assistant, at jim.a.haynes@gmail.com.
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17, rue des Trois Frères
18th Arrondissement | Métro: Abbesses
Hours: Mon - Sun 7pm - 2am

Le Refuge des Fondus
Did someone say fondue, or fun do? Get it? This festive little hideaway is a must for small
groups, couples, tourists, locals, or anyone who appreciates simple fondue, super coziness,
and drinking wine out of baby bottles. Yup, you heard me. Le Refuge is a fun restaurant
serving a 22€ menu including the house apéritif, nibbles, cheese or meat (oil) fondue, dessert,
and red or white wine in baby bottles. Two long tables are lined up lengthwise, and everyone
snuggles up together. Don't worry about getting to the other side of the table. The gruff but
friendly waiters are on hand to help you step up and over the table to the wall-side bench.
Situated in Montmartre, only a five-minute stroll south of the funicular to Sacré Cœur, this
convivial spot is one of my usual go-to's. The food, diners, and waiters are great, and you can
even write on the walls. Just one note before you go, bring cash; credit cards are not accepted.
47

48

R E C I P E S

49

Gougères
Makes 12 - 24

This is a fab staple for any quick party snack. Feel free to substitute Gruyère with other cheese(s) of
choice, and/or add other spices. Another delish thing to do is to slice them open (once cooled) and add
boursin and caviar to the bottom half, using the top half as a little hat. Yum!

Ingredients
1 cup all-purpose flour
1/2 tsp sea salt
1/2 tsp freshly ground black pepper
1/2 cup whole milk
1/2 cup water
4 tbs unsalted butter
4 eggs
4 oz. Gruyère cheese (grated)

Directions
Preheat oven to 375ºF. Line a baking sheet with
parchment paper or use a Silpat. In bowl, whisk
flour, salt, and pepper. In a medium saucepan,
heat milk, water, and butter to a boil. Whisk in
flour mix all at once, and reduce to low. Whisk
vigorously for 1 minute or until a ball forms, and
remove from heat. Add eggs all together, and
whisk until smooth. Scoop out rounded 1/8 or 1/4
cup of dough onto baking sheet, with an inch or
two between scoops. Bake 30 - 35 minutes until
puffed and golden with crispy edges.
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Mendiants
Makes about 40

These are so quick, easy, delicious, and pretty. Plus they're great to enjoy with friends, give as gifts, or
simply savor with a glass of champagne.

Ingredients
4.5 oz high-quality chocolate
Assorted dried fruit and toasted nuts

Directions
Place a sheet of parchment paper or Silpat on a
sheet pan. Place chocolate in a glass bowl over a
small saucepan of water (double boiler) on low
heat, and allow to melt gently, stirring. Once
chocolate is melted, remove from heat. Quickly
add small spoonfuls to sheet pan, forming small
circles (six at a time). Place several pieces of fruit
and nuts on each circle. Place pan in cool place so
the chocolate will set. Gently remove each
mendiant from pan and place on decorative plate
or in gift bags.
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Oeufs en
Cocotte
Serves 2
This is one of my favorite comfort foods. It's scrumptious for breakfast with coffee/tea and toast or for
dinner with an arugula salad and wine, and easy to make in a toaster oven. When preparing it for one or
two, individual ramekins are ideal. But it also works well in a cast-iron skillet for a larger group. For an
added bite, throw in a few pieces of cooked bacon, salmon, or other meat or veg before adding eggs.

Ingredients
2 tbs unsalted butter (or anchovy butter)
2 cloves fresh garlic (minced)
1 tsp herbes de Provence
4 large eggs (2 per ramekin)
4 tbs heavy cream (2 per ramekin)
Parmesan cheese (as much or little as you like)
sea salt and freshly cracked black pepper to taste

Directions
Preheat broiler. Divide garlic and butter in
ramekins and place under broiler until bubbly.
Carefully crack 2 eggs into each ramekin, and add
heavy cream, then cheese, herbs, salt, and
pepper. Place back in toaster oven (on bake,
around 450ºF) and cook for 5 or 6 minutes until
the whites are no longer liquid. Times and tastes
may vary, so check for desired consistency. Let
rest for 1 minute, and enjoy!
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Tarte Tatin aux Poires
Serves 8

This is a classic, rustic French dessert, and super delish. Feel free to make it with apples, pears, or
peaches, and sprinkle a few leaves of thyme to give it an extra finish.
Remove from heat and place apples cut side up in
skillet, as snuggly as possible; they will shrink
1 sheet puff pastry
during cooking. Cook for approx. 10 minutes over
6 tbsp unsalted butter
high heat until bubbly and amber. Gently flip apples
6 apples, peeled, cored, and halved/quartered lengthwise
over onto other side. Return to heat for 5 minutes.
2 tsp lemon juice or brandy
Remove from heat and place dough on top, tucking
3/4 cup sugar
into sides of skillet. Make about 5 slits in top of
Directions
dough, and bake for 20 - 25 minutes or until golden
brown. Remove and cool for half-hour. Slide knife
Preheat oven to 375ºF. Place pastry dough on clean,
around edges to loosen the tart. Top with plate
floured surface. Roll out dough a little larger than a 9-inch
larger than skillet-width, and swiftly flip tart over
cast-iron skillet. Melt butter in skillet over low heat.
onto plate. If some pieces stick, simply remove from
Remove skillet from heat and add sugar and lemon juice or
skillet and place back on tart. Top each serving with5 3
brandy stirring to combine. Return to heat for 5 minutes.
cream.

Ingredients

Velouté au Choufleur
Serves 4

I originally found this a few years ago in a French magazine and added my own twist to it. I like to serve it
with salmon roe instead of black caviar, in a martini glass with a parmesan crisp. Delish!

Ingredients
2 cups chicken bouillon
1 lb. cauliflower (broken up into small pieces)
1/2 cup heavy cream
2 pinches of curry
Sea salt and freshly cracked black pepper
4 tbsp salmon roe or caviar (one per serving)
Olive oil

Directions
Heat bouillon to boiling, and remove from heat.
Add cauliflower florets to hot bouillon and allow
to sit for about 15 minutes, until very tender.
Purée bouillon and florets in a food processor or
blender. Add the cream, curry, salt, and pepper,
and mix for an additional minute. Pour into
pretty martini glasses, top with roe or caviar, and
dot with olive oil. Bon appétit!
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