Tips from the top

By Rick Stein

How to eatinFrance

When Cornwall's much-loved TV chef gets a holiday,
he’s off digging into France's finest food

Forthebestseafood, pausein Dieppe,
Normandy. Mostpeople getthe ferry
there, thenjustdrive straightthrough.
Butnotonlyis Dieppereally interesting
historically, italso has afantastic fish
market. late abeautiful turbot cookedin
saltatarestaurantcalledLe Turbotby
the docks (leturbot.com; mains about
£18),andlovely poachedrayinolive oil
and sauce vierge at Comptoir a Huitres
(12 Cours de Dakar; mains about £23).

Theplacetobeddownisjustoutside
the maintouristresorts. Every summer,
Istayinalittle village called LUEscalet
inRamatuelle.|sitonthe beachand
watchthe yachts whizzingto Saint-
Tropezandfeelslightly superior.In
Provence, llove thelittle town of Cassis
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—it'slike a Greek fishingport, with
pastel-colouredhouses tumblingdown
towards the sea. EatatLaPresqu'ile
(restaurant-la-presquile fr; three
courses £35) for great fishand views.

Eatwhenthe Frenchdo.Restaurantsin
France have strictopeningtimes.Lunch
tendstobebetween12pmand2pm
sharp.Don’tbe the guy who arrives at
twominutes pasttwo and gets cross.

Butbreak some of therules. Wine, for
example: [love awhite Burgundy with
fish, butit's finetoload alight Provence
rosé withice cubes onahotday, to make
italonglunchtimedrink. Andlatean
incredible mealinLeucatein southern
France: octopus with garlicmashand

Chef's special:
fromtop, theport
promenadein
Cassis, Provence;
chickenfricassee
withmorels;
theart-filledLa
Colombed'Or

‘ASLICE OF
LATTICED
PRUNE
TART
FROM THE
AUVERGNE
WITHA
GLASS OF
BRANDY IS
HEAVEN'

abeefandredwinejus,atBiquetPlage,
arestaurantwhichpopsuponPlage

Moureteach summer (biquetplage.com;

two courses £18). It seemed oddto serve
seafood with side dishes you'd usually
eatwith steak, but Godit was good.

Don'tthink thatbookingtwo weeks
beforeis playingitsafe -
try two to three months.
You'llneedtobe that
organisedinsummerfor
LaColombed'Or (la-
colombe-dor.com;
doublesfrom£248,room
only; mains about £35) on
theFrenchRiviera.lt'sa
rusticrestaurant with
rooms where artists once
paid withtheirart —you'll
seethe oddPicassoand
Matisse —andthefoodis
exquisite. Try the chicken
fricassee withmorels.

French patisserieisthebestinthe
world. One of my favouritesis asimple
latticed prunetartfromthe Auvergne.
Aslice of thatand aglass of Armagnac
brandyis absolute heaven.

Don'tjuststick to the classics. There's
some greatmodern French cooking. In
the Dordogne, seek outalittle cafeinthe
village of Trémolat called Les Tartines
Etc.Itservesfantasticduck burgers
inabrioche bunwith Comté cheese
(vieux-logis.com; mains about £8).

Cornishseafoodisjustas good as
French.Exceptforthe whelks.French
whelks are smaller andless daunting
to eatthanthe onesyougetinthe UK.
They're delicious withthe mustard
mayonnaise thatis servedall over
Brittany and Normandy.

The new cookbookRick Stein's Secret
Franceis outnow (BBC Books). m
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