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Welcome Spring - C’est le Printemps

Parlez-Vous Provence"
April 2014 Newsletter

Follow us on Facebook:  www.facebook.com/ParlezVousProvence"

 Special Offer: Let us post a picture of your tablecloth and get 20%"
 off your next  purchase from our French Tablecloth Collection. "
 Send your photo to: parlezvousprovence@icloud.com and use "
 Code 855SN30656VU "

Beaulieu-sur-Mer

http://www.parlezvousprovence.com
http://www.parlezvousprovence.com
mailto:parlezvousprovence@icloud.com
https://www.facebook.com/ParlezVousProvence
mailto:parlezvousprovence@icloud.com
https://www.facebook.com/ParlezVousProvence


It has been another busy month here at Parlez-Vous 
Provence.  What have we been doing as spring 
finally rolls in? "
!
•   We’re still offering our free eBook, 7 Secrets of  French Design;  "

!
!
!
!
• We’ve added fun sound effects to our children’s book,  Henri à 

Paris, now available on iBooks.   You can hear Henri bark, the 
bells at Notre Dame, Cancan music and more as Henri 
explores the big city.  It’s charming, we promise, and it’s 
available for  99 cents — how can you lose? "

!
•  We’ve received lots of new goodies from France, this time some "

fun jewelry and nail polish, so you can get the real Paris look without "
leaving your house! "
!

•  We’ve added a new post to our blog entitled Bonjour Printemps, or Hello 
Spring. 

http://www.parlezvousprovence.com/pages/7-secrets-to-french-style
https://itunes.apple.com/us/book/henri-a-paris/id830730890?mt=11&uo=4
http://www.parlezvousprovence.com/blogs/news/13171533-bonjour-printemps
http://www.parlezvousprovence.com/pages/7-secrets-to-french-style
https://itunes.apple.com/us/book/henri-a-paris/id830730890?mt=11&uo=4
http://www.parlezvousprovence.com/blogs/news/13171533-bonjour-printemps
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We’ve found a new supplier of some fun 
French cosmetics and fashion.  I’m not one 
for self-portraits, but I’d like you to see 
this pretty bright red nail polish from  
Paris.  This is the second day of one coat, 
after scrubbing pots to boot.  Not a chip.  
The current mode in Paris is short nails, 
with dark colors — we’ll have you right in 
style.  And we promise — it’ll cost you less 
than many drug store brands with half the 
performance."

Here is April’s preview of some new items for spring:

And look at these fun all in one 
makeup pallets for eyes, cheeks 
and lips — they stack to fit easily 
into your evening or club bag, then 
fan out for easy access, complete 
with mirror.  Who knows makeup 
better than the French? 
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French Communion couronne 

!
And  now, if you love shoes, you can wear them on your head, around your neck 
or tied to the handle of your bag.  The traditional blue and yellow scarf comes 
from ZazaPapillon, in Marseille, France. 

Communions, Mother’s Day, 
Father's Day, weddings and 
graduations jump start our social 
calendars and us from our winter 
shackles. Take a look at our Gift 
Guide  for thoughtful ways to 
honor parents, brides, grooms and 
graduates in the coming months."

http://www.parlezvousprovence.com/pages/gift-guide
http://www.parlezvousprovence.com/pages/gift-guide


 

French Easter Chocolates.  
France has a strong Catholic history.   
Easter is a very important traditional 
holiday,  or fête in France.  As with many 
holidays, chocolate has a central role in 
the annual celebration.  Starting in 
March, beautiful chocolate treats start to 
make their appearance in chocolate shops 
and pastry shops.  They frequently take 
the shape of fish, a reference to the 
sacrifices of Lent, now relieved.  "
!

                           April Traditions in France

In France, Easter is known as Pâques, from the 
Greek pashka and Hebrew, pessah, meaning 
passage.  The references are to the Hebrew 
peoples’ exodus from Egypt.  In fact, Pâque, a 
feminine word, is Passover, and Pâques, a 
masculine word, is Easter. "
!
It’s not the Easter bunny, but flying church 
bells, or cloches volants, that bring Easter treats 
to the little ones in France.   The tradition 
dates back centuries.  The Catholic Church 
ordered that all church bells be silenced from 
Thursday, the day before Good Friday, to 
Easter morning. Parents explain that the bells 
have flown to Rome to see the Pope, and carry 
away the grief of the Crucifixion.  They return 
on Easter, the day of the Resurrection, and 
drop candy and eggs from the sky to celebrate.

Bell Tower, l’Église St. Pierre, Limours



Product of the month: Chicken Egg"
!
When we are in France, we search for fun and unique items.  Shopping in a little 
housewares boutique in Paris we saw these cheerful little chickens.  They are perfect 
to hold your soft boiled egg, or oeuf à la coque for breakfast, or gaily colored Easter 
eggs.  You can find them here at  Parlez-Vous Provence."

"

The Easter Bunny kindly modeled our new 
Infinity Scarves!

http://www.parlezvousprovence.com/collections/french-dish-towels/products/chicken-egg-cups
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Recipe of the Month: Nid de Pâques, or Easter Nest Cake

We found this Easter recipe on Marmiton.org.  It looked so good we thought it our duty to try it"
out on your behalf.   It’s a traditional chocolate cake served with Easter candy and other treats "
as decoration. "
!
!!
Ingredients  "!
- 1 large spoonful  of strong coffee (optional) —  leftovers from breakfast are fine"
-  5 ounces or 150 grams of semi-sweet  bakers chocolate"
- 4 eggs"
- 3/4 cup or - 125 grams of fine/castor sugar (put it through a food  or coffee grinder) "
 - 7 tablespoons (one stick less one tablespoon) or 100 g of butter "

- 2 rounded large spoonfuls of flour"
 "
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Preparation"
!
Preheat your oven to  350 degrees Fahrenheit."!
Butter your cake pan well, or use a baking spray.  A Bundt cake pan works great.  If you 
don’t  have a Bundt pan, use a springform pan with an empty soda can in the middle, 
or make a layer cake. "!
Separate your eggs, saving whites and yolks.  In a bowl, mix the egg yolks with the 
sugar until it becomes pale yellow, or straw colored. "!
Melt the chocolate in a double boiler.  Alternatively,  melt it in the microwave.  Make 
sure the chocolate is chopped into uniform pieces. Use a microwave safe bowl that will 
remain fairly cool, or only get slightly warm after several minutes in the microwave.  
Melt your chocolate on a low setting (50%) and turn the bowl and stir at short 
intervals.  Once melted, add the coffee, and the butter in small pieces, then whisk with 
a fork to form a smooth mixture. Add this to the eggs you’ve mixed with the sugar, 
then work in the flour.  "!
Whip the egg whites until they are firm and fold them delicately into your mixture.   
Pour your dough into the Bundt pan or other pan you’ve prepared and let it cook for 
25 to 30 minutes.  You can cover the cake with some aluminum foil if the top is 
becoming a little too brown. "!
Turn your cake out onto a plate, and let it cool completely.  Garnish the center with 
little eggs, jelly beans or other treats.  Many French cooks also frost or glacé their 
cakes for extra impact. "!
Serve as is, with a creme anglaise or vanilla ice cream.   Toast with a rosé champagne 
or sparkling wine, and let the kids fight over the jelly beans! "
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À la prochaine, 	


 
Louise and The Team at Parlez-Vous Provence	
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