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It has been another busy month here at Parlez-Vous 
Provence.  What have we been doing in all this 
snow? Well, we’ve:

• started distributing our free eBook, 7 Secrets of  French Design;  

• published a fun children's book, Henri à Paris, now 
available on iBooks;

•had two articles published.  Look for them at:

•Ma Vie Française®,  on second hand markets;

•The Good Life France, on making friends in France;

• tried out Madeleines recipes, in search of the perfect tea cake; 

•ordered new merchandise for spring and summer; and 

• added a new post to our blog entitled Not So 

Secret Paris. 
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Here is a sneak preview of some new items for Spring:

New kimono patterns

Pretty summer dresses for girls from Provence



If you are in France on April 1, look 
for paper fish pinned to the backs of 
children, teachers and any other 
victims of French April Fool's

Le Poisson d’Avril

This tradition is old, dating back to 
the 16th century.  Until about 1800, 
the New Year used to be celebrated 
from March 25 to April 1, even though 
January 1 was officially adopted in 1564 
as the start of the year.  Those who 
celebrated the  New Year in January 
made fun of the peasants who still 
celebrated the old dates.  The 
symbolism of the fish remains 
uncertain, but it may be connected to 
New Years' gifts of fish during Lent (in 
March and April).  Rather than real 
fish, a paper fish was given to mock 
the old customs. Today, there's no 
mockery, just fun.

Schoolchildren will run home, shouting "c'est 
Mardi Gras!” in  the universal sing-song cadence 
of childhood.  Traditional crêpes will surely await 
them for dinner on Fat Tuesday, just as pancakes 
usher in Lent here in the USA. 

Lots of things signal the approach of Spring in France. 



March in Montmartre

Le Printemps vient, or  
Spring is a-cumin in, even 
here….
It's still snowy here in the 
northeast.  For those of you south 
of the Mason-Dixon Line, please 
send some sun and warmer 
temperatures our way if you can.
  
But - it is March.  That means 
Spring must be around the corner, 
even if it doesn't feel like it.  There's  
always a flurry of activity in the 
Spring. Easter, Passover, Mother's 
Day, Father's Day, weddings and 
graduations jump start our social 
calendars and release 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.

Happy Bride at Notre Dame - isn’t she pretty? 
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We doubt the Duke and Duchess 
ever owned these cruets, but it is 
likely their domestic help had 
similar ones at home or below 
stairs.  The pottery is known as 
vieux grés, or literally old 
stoneware.   Large corks still 
keep the oil and vinegar fresh, as 
they did decades ago.  The "H" is 
for huile, the French word for 
oil, and the "V" of course is for 
vinaigre, or vinegar. An authentic 
bit of French history for your 
home.

❦

When we are in France, we search for 
unique vintage items.  You can find them 
at Parlez-Vous Provence.   We 
discovered these oil and vinegar cruets 
in a small town outside of Paris, called 
Gif-sur-Yvette.  This is a beautiful area, 
so beautiful that the Duke and Duchess 
of Windsor bought a house there known 
as Le Moulin de la Tuilerie.  In fact, it 
was the only house they ever owned 
together, and it has been bought by the 
UK's Landmark Trust. 

Moulin de la Tuilerie

Product of the month: Oil and vinegar cruets

http://www.parlezvousprovence.com/products/vintage-oil-and-vinegar-cruet
http://www.parlezvousprovence.com/products/vintage-oil-and-vinegar-cruet
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Recipe of the Month: Madeleines

One of our subscribers suggested a Madeleines recipe, so here it is.  

Madeleines are  traditional small cakes from Commercy and Liverdun,  in the Lorraine 
region in northeastern France.  They are somewhere between a soft sponge cookie and 
cake, and are traditionally baked in special fluted pans that are reminiscent  of scallop 
shells.  

Why are they called Madeleines?   The New Oxford American Dictionary says 
Madeleines may have been named for a 19th-century pastry cook, Madeleine Paulmier.  
Other tradition insists  that Madeleine Paulmier was a cook in the 18th century for 
Stanisław Leszczyński, whose son-in-law, Louis XV of France, named them for her.

Ingredients  (for 24 Madeleines)

1 stick plus 1 tbsp. butter, melted.  I put mine in the microwave for three minutes on 3/4 
power.  It was melted and a tiny bit brown, but not burnt.  It intensified the flavor.
3 eggs
5/8 cup sugar, run through a food processor or coffee grinder (my little Krups grinder 
worked great, thank you Lisa O)
1 tbsp. honey or maple syrup
1 1/2 cups of flour
2 tsp. baking powder
Pinch of salt
Lemon zest to taste (optional)



Preparation 

Beat the eggs, sugar and honey or maple syrup and vanilla  just until 
the mixture turns white.  You can do this by hand, or by using an 
electric beater.

Add the flour, salt, baking powder, melted butter and lemon zest bit 
by bit.  Fold gently by hand.  Overdoing it will make your Madeleines 
less airy.

Let rest for AT LEAST one hour in the refrigerator, covered  with 
wrap or foil. You can even leave it in overnight.

About an hour before the actual baking, put your baking pan 
(Madeleine pan, or muffin tin) in the freezer, or outside on a snow 
bank, like I did!  A very cold pan is the key to the nice "hump" classic 
Madeleines are supposed to have on the unfluted side. 

When the batter is done "resting," preheat your oven to 405 degrees 
Farenheit.  Butter your pan and fill halfway.  The dough 
will be quite stiff.  Some cooks say not to press the dough 
in, others do.  Try some each way and see what works best 
for your oven.   Bake for 5 to 10 minutes, just until they 
are golden.  Watch them carefully, and don't let them 
overcook.  Remove them from the pan immediately, and 
let cool on a rack - but do eat some right away!  They will 
keep for a day or two, but they are best eaten while warm. 
You can sprinkle with confectioner's sugar, but they are 
good without.

Drink with linden tea, like Proust's aunt, coffee, or wine: 
a light white Vouvray, Montlouis-sur-Loire, or Sainte-foy      
de Bordeaux.  Delicious.

The elusive hump

All ready for tea



                                         

 À la prochaine, 

Louise and The Team at Parlez-Vous Provence

Ⓒ2014 Parlez-Vous Provence.  All rights reserved.

Follow us on Facebook:  www.facebook.com/ParlezVousProvence
Follow us on Twitter@PVProvence

http://www.parlezvousprovence.com
http://www.parlezvousprovence.com
https://www.facebook.com/ParlezVousProvence
https://www.facebook.com/ParlezVousProvence



