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La bouillabaisse
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sel et poivre.

Poissons360g de lotte, 360g de rascasse, 3609 de 541-, g
pierre, 3609 de cigales de mer ou de langoustines.

La rouille:8 gousses d'all, 2 petitesrpents rouges, 25cl de lait, 20cl d'huile d'olive, 1 tranche de
pain de mie
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Ingredients :(serves 6)

Vegetables 8 Potatoes, 4 Tomatoes, 3 Onions, 4 Garlic cloves, 3 sprigs of Parsley, 3 Fennel
branches, 2 Bay leaves, 2 orange peels, 1 Teaspoon of saffron filament, 10cl Olive oll, salt,
pepper. Fishes 360g Monkfish, 360g Redfish, 360g Dory, 360g scampi

Rouille sauce 8 Garlic cloves, 2 Small red peppers, 25cl Milk, 20cl Olive oil, 1 Slice of bread



Preparation:
You have to prepare the vegetables; Peel, seed and chop the tomatoes. Chop the onion,

Crush the garlic, slice the leeks. Place all the vegetables in a large pot. Drain the fishes, reservin
the liver that will be chopped later. Add fish waste (heads and tails) and cicada fish (typical fish
from Marseilles) in the pot, add olive oil 25cl. Apat the fennel, bay leaf, parsley, peppers and
beans dried orange peel. Cover and cook 15 min medium heat stirring occasionally. Boil 5| of
Water separately. Place the pot with the vegetables and pour boiling water. Add salt, bring to a
boil and reduce heaSimmer 20 minutes.

After this time, sieve the soup in the conical strainer by crushing well the vegetables and the
pieces of fishAdd the saffronCut the fish into equal length, or cut larger in 2 or 3. Cook them
successively in the prexis peparation boiled over high heat.

Preparation of rouille sauce (garlic sauce):

You have to soak the bread in milk. Peel and crush the garlic (take the germ out) with seeded red
peppers. Add the soaked bread crumbs then the oil, still crushing. Add salt and peppetixand
with 1 tablespoon of broth. Serve thickened broth in platesand divide the fish pieces. Serve
with dices of grilled country breadibbed with garlic and oil and rouille sauce.
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carottes, 12 pommes de terre, 1,5 kg de morue
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Pocher le poisson 15 min dans l'eau bouillaﬁiervir !

Preparation time: 15 minutes Cooking steaming time5 minutes for the cod and 15 minutes
for the vegetables. Desalt the cod 24 hours bef@hange the water several timef)gredients
(serves 6)

Aioli: 1 egg yolk, 30 cl of olive oil, 2 cloves of garlic, a pinch of salt
vegetables:12 carrots, 12 potatoes, 1.5 kg of céter Servingabout 701 kcal



Preparation:Crush the garlic in themortar. Put in a bowl with the garlic, the egg yolk, gt and

mix. Continuemixing and add the olive oilhe aioli is ready when the pestle holds straighthe
sauce.Put the sauce in a cool place before serving. Stdarmvegetables 15 minute®oach fish

for 15 min in boiling waterHelp yourself!
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Ingredients: (serves &00 g flour , 350 g caster sugar 350g whole
almonds, 1 tablespoon orange flower water, 5 eggs,
1 egg yolk and a little milk (to brown).

Preparation: Mix all ingredients (except the egg yolk and milk for glazing!) And knead well.

Make 6 strips the length of your baking tray and 5 cm wide. Mix the egg yollkaviitke milk and
brush the dough strips with a brush. Bake in a moderate oven for about 15 min.

Remove the foil and cut into slices about 1 cm thick. Continue cooking for about 10 minutes
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oven. They will set on cooling, so do not cook them too much!


http://www.marmiton.org/Magazine/Tendances-Gourmandes_le-gout-des-sucres_1.aspx
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Faire cuire pendant 20 minutes. Laisser refroidir avariRdg 3 dza (i S NIp

Ingredients : 3759 Flour150g Sugar40g Butter,3 Tablespoons orange flower water, 9 33 a 2
Teaspoon of salt , (Milk or egg yolk).

Preparaton:t NSKSIF 4 2@0Sy (42 wmyn ¢ O

Put the eggs and sugar in a bowl, beat until you get a frothy mixtdd. the salt, water and
orange blossom butterGradually add the flour, then finish by kneading the dough by hand so it
becomes a ballCut your ball of dough into pieces of equal sRell each piece into sections of
approximately 10cm (according to preérce). Pinch thends and cut a notch along thavette.
Brush with milk or egg yolk.

Cook for 20 minutesCool before serving



NATIONAL FIESTS AND TRADITIONAL CELEBRATIONS
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July 14 th, a national holiday

July 14 commemorates in the collective memory the storming of the Bastille of 1789. We have
been celebrating since 1880 this event which marks the beginning of the French Revolution and
which became a republican symbol.
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King Louis XVI.
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Driven by this wish for eqlity and democracy and by the absence of reforms, the people rebel
against the kingJuly 14th, 1789, the Parisian people decide to seize and destroy the prison of the
Bastille the symbol of the arbitrary power and of the absolutism.
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This day is a public holiday in France. This commemoration goeeto official demonstrations:
military parades and popular festivities (balls and fireworks).
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plus de 340 villes participantes dans le monde.
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The Music Festival

The American musician Joel Cohen who then worked for Radio France first imagined it in 1976
Later, this idea was officially adapted and established in France by Jack Lang Minister for Culture
The first Music Festival took place for the first time on J2bst, 1982.

This date corresponds to the summer solstice.

In 2011, this festival became completely international: in less than thirty years, it is taken up in 110
countries on five continents, more than 340 participating cities in the world.

It is a spei@l moment when amateurs and professional musicians meet to celebrate music and
share various musical styles.

10



