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A  final product of the school multilateral project  

Ɇ ××ÙÖÈÊÏɯÖÍɯ(ÕÛÌÙËÐÚÊÐ×ÓÐÕÈÙÐÛàɯÐÕɯ,ÖËÌÙÕɯ$ÜÙÖ×ÌÈÕɯ$ËÜÊÈÛÐÖÕɯɂ 

 This product has been made with support from the European Commission. 

This publication reflects the views only of the author, and the Commission cannot be held 

responsible for any use which may be made of the information contained therein.  
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    La bouillabaisse 

LƴƎǊŞŘƛŜƴǘǎ : (pour 6 personnes) .. 

[ŞƎǳƳŜǎΥ 8 pommes de terre, 4 tomates, 3 oignons,  4 
ƎƻǳǎǎŜǎ 5ΩŀƛƭΣ о ōǊƛƴǎ ŘŜ ǇŜǊǎƛƭΣ о ōǊŀƴŎƘŜǎ ŘŜ ŦŜƴƻǳƛƭΣ н 
feuilles de laurier, 1 ƳƻǊŎŜŀǳ ŘϥŞŎƻǊŎŜ ŘϥƻǊŀƴƎŜΣ м 
ŎǳƛƭƭŜǊŞŜ Ł ŎŀŦŞ ŘŜ ŦƛƭŀƳŜƴǘ ŘŜ ǎŀŦǊŀƴΣ млŎƭ ŘϥƘǳƛƭŜ ŘϥƻƭƛǾŜΣ 
sel et poivre. 

Poissons: 360g de lotte, 360g de rascasse,  360g de saint-
pierre,  360g de cigales de mer ou de langoustines. 

La rouille: 8 gousses d'ail, 2 petites piments rouges,  25cl de lait,  20cl d'huile d'olive,  1 tranche de 
pain de mie  

tǊŞǇŀǊŀǘƛƻƴΥ tŜƭŜǊΣ ŞǇŞǇƛƴŜǊ Ŝǘ ŎƻƴŎŀǎǎŜǊ ƭŜǎ ǘƻƳŀǘŜǎΣ IŀŎƘŜǊ ƭŜǎ ƻƛƎƴƻƴǎΣ ŞŎǊŀǎŜǊ ƭϥŀƛƭΦ 9ƳƛƴŎŜǊ 
ƭŜǎ ōƭŀƴŎǎ ŘŜ ǇƻƛǊŜŀǳȄΦ aŜǘǘǊŜ ǘƻǳǎ ŎŜǎ ƭŞƎǳƳŜǎ Řŀƴǎ ǳƴŜ ƎǊŀƴŘŜ ƳŀǊƳƛǘŜΦ 

Vider ƭŜǎ ǇƻƛǎǎƻƴǎΣ ǊŞǎŜǊǾŜǊ ƭŜǎ ŦƻƛŜǎ ǉǳŜ ƭϥƻƴ ƘŀŎƘŜǊŀΦ !ƧƻǳǘŜǊ ƭŜǎ ŘŞŎƘŜǘǎ ŘŜǎ Ǉƻƛǎǎƻƴǎ όǘşǘŜǎ Ŝǘ 
queues) et les cigales dans la marmite, ajouter 25cl d'huile d'olive. aŜǘǘǊŜ ŞƎŀƭŜƳŜƴǘ ƭŜ ŦŜƴƻǳƛƭΣ ƭŜ 
laurier, le persil, le poivre en grains et la peau d'orange ǎŞŎƘŞŜΦ /ƻǳǾǊƛǊ Ŝǘ ŦŀƛǊŜ ŎǳƛǊŜ мр Ƴƛƴ Ł ŦŜǳ 
ƳƻȅŜƴ Ŝƴ ǊŜƳǳŀƴǘ ŘŜ ǘŜƳǇǎ Ŝƴ ǘŜƳǇǎΦ CŀƛǊŜ ōƻǳƛƭƭƛǊ рƭ ŘϥŜŀǳ Ł ǇŀǊǘΦ Mettre la marmite de 
ƭŞƎǳƳŜǎ Ł ǾƛŦ Ŝǘ ȅ ǾŜǊǎŜǊ ƭϥŜŀǳ ōƻǳƛƭƭŀƴǘŜΦ {ŀƭŜǊΣ ǇƻǊǘŜǊ Ł Şōǳƭƭƛǘƛƻƴ Ŝǘ ōŀƛǎǎŜǊ ƭŜ ŦŜǳΦ [ŀƛǎǎŜǊ ƳƛƧƻǘŜǊ 
нлƳƛƴΦ tǳƛǎΣ ŞŎǳƳŜǊ ǇŀǎǎŜǊ ƭŀ ǎƻǳǇŜ ŀǳ ŎƘƛƴƻƛǎ Ŝƴ ŞŎǊŀǎŀƴǘ ōƛŜƴ ƭŜǎ ƭŞƎǳƳŜǎ Ŝǘ ƳƻǊŎŜŀǳȄ ŘŜ 
poisson.  

wŀƧƻǳǘŜǊ ƭŜ ǎŀŦǊŀƴΦ /ƻǳǇŜǊ ƭŜǎ Ǉƻƛǎǎƻƴǎ Ŝƴ ǘǊƻƴœƻƴǎ ŞƎŀǳȄΣ ƻǳ ŎƻǳǇŜǊ ƭŜǎ Ǉƭǳǎ ƎǊƻǎ Ŝƴ н ƻǳ оΦ [Ŝǎ 
ŦŀƛǊŜ ŎǳƛǊŜ ǎǳŎŎŜǎǎƛǾŜƳŜƴǘ Řŀƴǎ ƭŀ ǇǊŞǇŀǊŀǘƛƻƴ ǇǊŞŎŞŘŜƴǘŜ ǇƻǊǘŞŜ Ł Şōǳƭƭƛtion sur feu vif. 

tǊŞǇŀǊŀǘƛƻƴ ŘŜ ƭŀ ǊƻǳƛƭƭŜΥ  

Il faut tremper le pain dans le lait. ;ǇƭǳŎƘŜǊΣ ŘŞƎŜǊƳŜǊ Ŝǘ ǇƛƭŜǊ ƭϥŀƛƭ ŀǾŜŎ ƭŜǎ ǇƛƳŜƴǘǎ ǊƻǳƎŜǎ 
ŞǇŞǇƛƴŞǎΦ wŀƧƻǳǘŜǊ ƭŀ ƳƛŜ ŘŜ Ǉŀƛƴ ǘǊŜƳǇŞŜ Ŝǘ ŜǎǎƻǊŞŜ Ǉǳƛǎ ƭϥƘǳƛƭŜΣ ǎŀƴǎ ŎŜǎǎŜǊ ŘŜ ǇƛƭŜǊΦ {ŀƭŜǊΣ 
ǇƻƛǾǊŜǊ Ŝǘ ŘŞƭŀȅŜǊ ŀǾŜŎ м ŎǳƛƭƭŝǊŜ Ł ǎƻǳǇŜ ŘŜ ōƻǳƛƭƭƻƴΦ {ŜǊǾƛǊ ƭŜ ōƻǳƛƭƭƻƴ ƭƛŞ Řŀƴǎ ƭŜǎ ŀǎǎƛŜǘǘŜǎΣ Ŝǘ 
ǊŞǇŀǊǘƛǊ ƭŜǎ ƳƻǊŎŜŀǳȄ ŘŜ ǇƻƛǎǎƻƴǎΦ !ŎŎƻƳǇŀƎƴŜǊ ŘŜ ǘǊŀƴŎƘŜǎ ŘŜ Ǉŀƛƴ ŘŜ ŎŀƳǇŀƎƴŜ ŦǊƻǘǘŞŜǎ Ł ƭϥŀƛƭ 
Ŝǘ Ł ƭϥƘǳƛƭŜ Ŝǘ ƎǊƛƭƭŞŜǎΣ Ŝǘ ŘŜ ƭŀ ǊƻǳƛƭƭŜΦ  

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 oil, 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 
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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, reserving 
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. Also put the fennel, bay leaf, parsley, peppers and 
beans dried orange peel. Cover and cook 15 min medium heat stirring occasionally. Boil 5l of 
Water separately. Place the pot with the vegetables and pour boiling water. Add salt, bring to a 
boil and reduce heat. Simmer 20 minutes. 

After this time, sieve the soup in the conical strainer by crushing well the vegetables and the 
pieces of fish. Add the saffron. Cut the fish into equal length, or cut larger in 2 or 3. Cook them 
successively in the previous preparation 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 pepper and mix 
with 1 tablespoon of broth. Serve the thickened broth in plates and divide the fish pieces. Serve 
with slices of grilled country bread rubbed with garlic and oil and rouille sauce.  

                                 [ϥŀƠƻƭƛ 

¢ŜƳǇǎ ŘŜ ǇǊŞǇŀǊŀǘƛƻƴ : 15min ¢ŜƳǇǎ ŘŜ Ŏǳƛǎǎƻƴ Ł ƭŀ ǾŀǇŜǳǊ : 
5 minutes pour la morue et 15 minutŜǎ  ǇƻǳǊ ƭŜǎ ƭŞƎǳƳŜǎΦ 
(dessalement de la morue 24h avant) 

LƴƎǊŞŘƛŜƴǘǎ ǇƻǳǊ с ǇŜǊǎƻƴƴŜǎΥ 

!Ơƻƭƛ Υ м ƧŀǳƴŜ ŘΩǆǳŦΣ ол Ŏƭ ŘϥƘǳƛƭŜ ŘϥƻƭƛǾŜΣ н ƎƻǳǎǎŜǎ ŘϥŀƛƭΣ ǳƴŜ ǇƛƴŎŞŜ ŘŜ ǎŜƭΦ Accompagnement : 12 
carottes, 12 pommes de terre, 1,5 kg de morue  

tǊŞǇŀǊŀǘƛƻƴΥ Piler ƭϥŀƛƭ Řŀƴǎ ƭŜ ƳƻǊǘƛŜǊΦ aŜǘǘǊŜ Řŀƴǎ ǳƴ ǎŀƭŀŘƛŜǊ ƭϥŀƛƭΣ ƭŜ ƧŀǳƴŜ ŘΩǆǳŦ ƭŜ ǎŜƭ Ŝǘ 
ƳŞƭŀƴƎŜǊΦ /ƻƴǘƛƴǳŜǊ Ł ƳŞƭŀƴƎŜǊ Ŝǘ ŀƧƻǳǘŜǊ ƭϥƘǳƛƭŜ ŘϥƻƭƛǾŜΦ [ϥŀƠƻƭƛ Ŝǎǘ ǇǊşǘ ƭƻǊǎǉǳŜ ƭŜ Ǉƛƭƻƴ ǘƛŜƴǘ ŘǊƻƛǘ 
dans la sauce. wŞǎŜǊǾŜǊ ƭŀ ǎŀǳŎŜ ŀǳ ŦǊŀƛǎ ŀǾŀƴǘ ŘŜ ǎŜǊǾƛǊΦ CŀƛǊŜ ŎǳƛǊŜ ƭŜǎ ƭŞƎǳƳŜǎ Ł ƭŀ ǾŀǇŜǳǊ мр ƳƛƴΦ  
Pocher le poisson 15 min dans l'eau bouillante. Servir !   

Preparation time : 15 minutes.   Cooking  steaming  time : 5 minutes for the cod and 15 minutes 
for the vegetables. Desalt the cod 24 hours before. (Change the water several times). Ingredients: 
(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 cod. Per Serving: about 701 kcal  
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Preparation: Crush the garlic in the mortar. Put in a bowl with the garlic, the egg yolk, the salt and 
mix. Continue mixing and add the olive oil. The aioli is ready when the pestle holds straight in the 
sauce. Put the sauce in a cool place before serving. Steam the vegetables 15 minutes. Poach fish 
for 15 min in boiling water. Help yourself!  

Information sources Υ ζ /ǳƛǎƛƴŜ Ŝƴ ¢ŜǊǊŜǎ tǊƻǾŜƴœŀƭŜǎ ηΣ aŀǊƛŀƴƴŜ .ƻƛƭŝǾŜΣ WŜŀƴ-Marc Boudou. 
9Řƛǘƛƻƴǎ [ƛōǊƛǎ нллтΣ ŎƻƭƭŜŎǘƛƻƴ ŎŀǊƴŜǘǎ ŘΩƛŎƛΦ 

[Ŝǎ ŎǊƻǉǳŀƴǘǎ ǇǊƻǾŜƴœŀǳȄ 

LƴƎǊŞŘƛŜƴǘǎ όǇƻǳǊ с ǇŜǊǎƻƴƴŜǎύ Υ рлл Ǝ ŘŜ ŦŀǊƛƴŜΣ орл Ǝ ŘŜ sucre en poudre, 350g d'amandes 
ŜƴǘƛŝǊŜǎ Σ м ŎǳƛƭƭŝǊŜ Ł ǎƻǳǇŜ ŘŜ ŦƭŜǳǊ ŘϥƻǊŀƴƎŜǊΣ р ǆǳŦǎΣ м ƧŀǳƴŜ Řϥƻeuf et un peu de lait (pour 
dorer).  

tǊŞǇŀǊŀǘƛƻƴ ŘŜ ƭŀ ǊŜŎŜǘǘŜ Υ aŞƭŀƴƎŜǊ ǘƻǳǎ ƭŜǎ ƛƴƎǊŞŘƛŜƴǘǎ όǎŀǳŦ ƭŜ ƧŀǳƴŜ ŘϥƻŜǳŦ Ŝǘ ƭŜ ƭŀƛǘ ǇƻǳǊ ƭŀ 
ŘƻǊǳǊŜ Ηύ Ŝǘ ōƛŜƴ ǇŞǘǊƛǊΦCŀƛǊŜ с ōŀƴŘŜǎ ŘŜ ƭŀ ƭƻƴƎǳŜǳǊ ŘŜ ǾƻǘǊŜ ǇƭŀǉǳŜ ŘŜ Ŏǳƛǎǎƻƴ Ŝǘ ŘŜ р ŎƳ ŘŜ 
ƭŀǊƎŜ ŜƴǾƛǊƻƴΦ 5ŞƭŀȅŜǊ ƭe jaune d'oeuf avec un peu de lait et en badigeonner les bandeǎ ŘŜ ǇŃǘŜ 
avec un pinceau.  
/ǳƛǊŜ Ł ŦƻǳǊ ƳƻȅŜƴ ǇŜƴŘŀƴǘ ŜƴǾƛǊƻƴ мр ƳƛƴΦ {ƻǊǘƛǊ ƭŜǎ ōŀƴŘŜǎ Ŝǘ ƭŜǎ ŎƻǳǇŜǊ Ŝƴ ǘǊŀƴŎƘŜǎ ŘϥŁ ǇŜǳ 
ǇǊŝǎ м ŎƳ ŘϥŞǇŀƛǎǎŜǳǊΦ wŜƳŜǘǘǊŜ Ł ŎǳƛǊŜ ŜƴǾƛǊƻƴ мл ƳƴΦ {ǳǊǾŜƛƭƭŜǊ ƭŀ Ŏǳisson.  
 
[Ŝǎ ŎǊƻǉǳŀƴǘǎ ŘƻƛǾŜƴǘ şǘǊŜ ƭŞƎŝǊŜƳŜƴǘ ǘŜƴŘǊŜǎ Ł ƭŀ ǎƻǊǘƛŜ Řǳ ŦƻǳǊΦ Lƭǎ Ǿƻƴǘ ŘǳǊŎƛǊ Ŝƴ ǊŜŦǊƻƛŘƛǎǎŀƴǘΣ 
donc ne les faites pas trop cuire ! 

              

  [Ŝǎ ŎǊƻǉǳŀƴǘǎ ǇǊƻǾŜƴœŀǳȄ 

             

 

Ingredients: (serves 6) 500 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 yolk with a little 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 

²ŀǘŎƘ ǘƘŜ ŎƻƻƪƛƴƎΦ ¢ƘŜ άŎǊƻǉǳŀƴǘǎέ ƘŀǾŜ ǘƻ ōŜ ŀ ƭƛǘǘƭŜ ōƛǘ ǘŜƴŘŜǊ when you take them out of the 
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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bŀǾŜǘǘŜǎ ƳŀǊǎŜƛƭƭŀƛǎŜǎ Ł ƭŀ ŦƭŜǳǊ ŘΩƻǊŀƴƎŜǊ 

 

LƴƎǊŞŘƛŜƴǘǎ Υ 375g de farine,  150g de sucre en poudre, 40g de 
ōŜǳǊǊŜΣ  о ŎǳƛƭƭŝǊŜǎ Ł ǎƻǳǇŜ ŘϥŜŀǳ ŘŜ ŦƭŜǳǊ ŘϥƻǊŀƴƎŜǊΣ н ǆǳŦǎΣ ѹ 
ŎǳƛƭƭŝǊŜ Ł ŎŀŦŞ ŘŜ ǎŜƭΣ όƭŀƛǘ ƻǳ ƧŀǳƴŜ ŘΩǆǳŦ ǇƻǳǊ ŘƻǊŜǊύ 

tǊŞǇŀǊŀǘƛƻƴΥ tǊŞŎƘŀǳŦŦŜǊ ƭŜ ŦƻǳǊ Ł мулϲŎ 

aŜǘǘǊŜ Řŀƴǎ ǳƴ ǎŀƭŀŘƛŜǊ ƭŜǎ ǆǳŦǎ Ŝǘ ƭŜ ǎǳŎǊŜΣ ōŀǘǘǊŜ ƧǳǎǉǳϥŁ ƻōǘŜƴƛǊ 
ǳƴ ƳŞƭŀƴƎŜ ōƛŜƴ ƳƻǳǎǎŜǳȄΦ !ƧƻǳǘŜǊ ƭŜ ǎŜƭΣ ƭϥŜŀǳ ŘŜ ŘŜ ŦƭŜǳǊ 
d'oranger et le beurre. Ajouter progressivement la farine, puis finir 
ŘŜ ǘǊŀǾŀƛƭƭŜǊ ƭŀ ǇŃǘŜ Ł ƭŀ Ƴŀƛƴ ǇƻǳǊ ŀǾƻƛǊ ǳƴŜ ōƻǳƭŜΦ 

5ŞŎƻǳǇŜǊ ǾƻǘǊŜ ōƻǳƭŜ ŘŜ ǇŃǘŜ Ŝƴ ƳƻǊŎŜŀǳȄ ŘŜ Ƴşme taille. Rouler 
ŎƘŀǉǳŜ ƳƻǊŎŜŀǳ Ŝƴ ǘǊƻƴœƻƴǎ ŘŜ млŎƳ ŜƴǾƛǊƻƴ όǎŜƭƻƴ ǎŜǎ 
ǇǊŞŦŞǊŜƴŎŜǎύΦ tƛƴŎŜǊ ƭŜǎ ŜȄǘǊŞƳƛǘŞǎ Ŝǘ ŦŀƛǊŜ ǳƴŜ ŜƴǘŀƛƭƭŜ ƭŜ ƭƻƴƎ ŘŜ ƭŀ 
ƴŀǾŜǘǘŜΦ .ŀŘƛƎŜƻƴƴŜǊ ŀǾŜŎ Řǳ ƭŀƛǘ ƻǳ ǳƴ ƧŀǳƴŜ ŘΩǆǳŦΦ 

Faire cuire pendant 20 minutes. Laisser refroidir avant de ŘŞƎǳǎǘŜǊΦ 

Ingredients  :  375g Flour, 150g Sugar, 40g Butter, 3 Tablespoons orange flower water, н 9ƎƎǎΣѹ 
Teaspoon of salt , (Milk or egg yolk). 

Preparation : tǊŜƘŜŀǘ ƻǾŜƴ ǘƻ мул ϲ Ŏ 

Put the eggs and sugar in a bowl, beat until you get a frothy mixture. Add the salt, water and 
orange blossom butter. Gradually add the flour, then finish by kneading the dough by hand so it 
becomes a ball. Cut your ball of dough into pieces of equal size. Roll each piece into sections of 
approximately 10cm (according to preference). Pinch the ends and cut a notch along the navette. 
Brush with milk or egg yolk. 

Cook for 20 minutes. Cool before serving 

 

 

 

 

. 



9 
 

NATIONAL FIESTS AND TRADITIONAL CELEBRATIONS 

[Ŝ мп ƧǳƛƭƭŜǘΣ ǳƴŜ ŦşǘŜ ƴŀǘƛƻƴŀƭŜ 

Le 14 ƧǳƛƭƭŜǘ ŎƻƳƳŞƳƻǊŜ Řŀƴǎ ƭŀ ƳŞƳƻƛǊŜ collective la prise de la Bastille de 1789. hƴ ŎŞƭŝōǊŜ 
ŘŜǇǳƛǎ муул ŎŜǘ ŞǾŝƴŜƳŜƴǘ ǉǳƛ ƳŀǊǉǳŜ ƭŜ ŘŞōǳǘ ŘŜ ƭŀ wŞǾƻƭǳǘƛƻƴ ŦǊŀƴœŀƛǎŜ Ŝǘ ǉǳƛ Ŝǎǘ ŘŜǾŜƴǳ ǳƴ 
ǎȅƳōƻƭŜ ǊŞǇǳōƭƛŎŀƛƴΦ 

                                                                                         

 

 

 

   
                            

                          "Prise de la Bastille" (1789)                       CŜǳ ŘΩŀǊǘƛŦƛŎŜ Řǳ мп ƧǳƛƭƭŜǘ Ł tŀǊƛǎ                                                                                                                                          
                  
 
July 14 th, a national holiday 

July 14th 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. 

!ǳ ·±LLLϲ ǎƛŝŎƭŜΣ ƭŜ ǊŞƎƛƳŜ ǇƻƭƛǘƛǉǳŜ ŘŜ ƭŀ France est toujours la monarchie absolue de droit divin 

ŘƛǊƛƎŞŜ ǇŀǊ ƭŜ Ǌƻƛ [ƻǳƛǎ ·±LΦ  

Lƴ ·±LLL ϲ ŎŜƴǘǳǊȅΣ ǘƘŜ CǊŜƴŎƘ ǇƻƭƛǘƛŎŀƭ ǎȅǎǘŜƳ ƛǎ ǎǘƛƭƭ ǘƘŜ ŀōǎƻƭǳǘŜ ƳƻƴŀǊŎƘȅ ōȅ ŘƛǾƛƴŜ ǊƛƎƘǘ ǊǳƭŜŘ ōȅ 

King Louis XVI.  

tƻǳǎǎŞǎ ǇŀǊ ǳƴŜ ǾƻƭƻƴǘŞ ŘΩŞƎŀƭƛǘŞ Ŝǘ ŘŜ ŘŞƳƻŎǊŀǘƛŜ Ŝǘ ǇŀǊ ƭΩŀōǎŜƴŎŜ ŘŜ ǊŞŦƻǊƳŜǎ ŘŜƳŀƴŘŞŜǎ ŀǳ 
ǊƻƛΣ ƭŜ ǇŜǳǇƭŜ ǎŜ ǊŞǾƻƭǘŜΦ Le 14 Juillet 1789Σ ƭŜǎ ǇŀǊƛǎƛŜƴǎ ŘŞŎƛŘŜƴǘ ŘŜ ǎΩŜƳǇŀǊŜǊ ŘŜ ƭŀ ǇǊƛǎƻƴ ŘŜ ƭŀ 
.ŀǎǘƛƭƭŜ Ŝǘ ŘŜ ŘŞǘǊǳƛǊŜ ce symbole du pouvoir arbitraire et de l'absolutisme.  
 

Driven by this wish for equality and democracy and by the absence of reforms, the people rebel 

against the king. July 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.  

/Ŝ ƧƻǳǊ Ŝǎǘ ŦŞǊƛŞ Ŝƴ CǊŀƴŎŜΦ /ŜǘǘŜ ŎƻƳƳŞƳƻǊŀǘƛƻƴ ŘƻƴƴŜ ƭƛŜǳ Ł ŘŜǎ ƳŀƴƛŦŜǎǘŀǘƛƻƴǎ ƻŦŦƛŎƛŜƭƭŜǎ 

όŘŞŦƛƭŞǎ ƳƛƭƛǘŀƛǊŜǎΣ ǇǊƛǎŜǎ ŘϥŀǊƳŜǎύ Ŝǘ ŘŜǎ ǊŞƧƻǳƛǎǎŀƴŎŜǎ ǇƻǇǳƭŀƛǊŜǎ όōŀƭǎ Ŝǘ ŦŜǳȄ ŘϥŀǊǘƛŦƛŎŜǎύΦ  

This day is a public holiday in France. This commemoration gives rise to official demonstrations:  

military parades and popular festivities (balls and fireworks). 
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[ŀ CşǘŜ ŘŜ ƭŀ ƳǳǎƛǉǳŜ 

 

9ƭƭŜ Ŝǎǘ ŘϥŀōƻǊŘ ƛƳŀƎƛƴŞŜ Ŝƴ 1976 par le musicien 

ŀƳŞǊƛŎŀƛƴ Joel Cohen qui travaillait alors pour Radio 

France.  

tŀǊ ƭŀ ǎǳƛǘŜΣ ŎŜǘǘŜ ƛŘŞŜ ŀ ŞǘŞ ŀŘŀǇǘŞŜ Ŝǘ ƛƴǎǘŀǳǊŞŜ 

officiellement en France par Jack Lang ministre de la 

culture. Sa ǇǊŜƳƛŝǊŜ ŞŘƛǘƛƻƴ ŀ ƭƛŜǳ ƭŜ нм Ƨǳƛƴ 1982. 

/ŜǘǘŜ ŘŀǘŜ ŎƻǊǊŜǎǇƻƴŘ ŀǳ ǎƻƭǎǘƛŎŜ ŘΩŞǘŞΦ 

9ƴ нлммΣ ŎŜǘǘŜ ŦşǘŜ ǎϥŜǎǘ ŎƻƳǇƭŝǘŜƳŜƴǘ 

ƛƴǘŜǊƴŀǘƛƻƴŀƭƛǎŞŜ : en moins de trente ans, elle est reprise dans 110 pays sur les cinq continents, 

plus de 340 villes participantes dans le monde.  

/ΩŜǎǘ ǳƴ ƳƻƳŜƴǘ ŘŜ ǇŀǊǘŀƎŜ Ŝǘ ŘŜ ƭƛōŜǊǘŞΣ ŘŜ ƳŞƭŀƴƎŜǎ ŘŜ ŎǳƭǘǳǊŜǎ ƻǳ ŀƳŀǘŜǳǊǎ Ŝǘ ǇǊƻŦŜǎǎƛƻƴƴŜƭǎ 

ǎŜ ǊŜǘǊƻǳǾŜƴǘ ǇƻǳǊ  ŎŞƭŞōǊŜǊ ƭŀ ƳǳǎƛǉǳŜ ǉǳŜƭǎ ǉǳΩŜƴ ǎƻƛŜƴǘ ƭŜǎ ǎǘȅƭŜǎΦ 

 

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 June 21st, 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 special moment when amateurs and professional musicians meet to celebrate music and 

share various musical styles. 

 

                                                  

                                  

                                        

 

 

 

 

 

 

 

  


