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  Happy New Year 

 We wish our customers a peaceful, prosperous New 
Year.  Thank you for your support.  In the year to come, our 
goal is to continue to bring you beautiful products and 
personal service.  

  Website 

 We have a new web site design.  Don’t worry, it’s still 

www.parlezvousprovence.com.  But you’ll discover that it’s 
easier to use, easier to find what you’re looking for, and 
easier to pay with Paypal Express.  Take a look, and please 
let us know if you like the new design.  If you can suggest 
any improvements, we’ll give you a free gift with your next 
order.  

Happy New Year, or as they say 
in France, Bonne Année.  The 
morning after, Paris is littered 
with empty Champagne bottles.
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    New Products 

 Parlez-Vous Provence has been working hard to 

bring you new products.  You’ll see that we’ve added many 
more vintage items - check out our Etsy shop, too, for lots 

more, at www.etsy.com/shop/ParlezVousProvence.  We’ve 
chosen these items personally from the Île de France to 
Normandy, and down to Bretagne, visiting little town 
antique and “grenier-vide,” or “empty out your attic” 
markets.  Many of them are modestly priced but will add 
some great French Country accents to your home, or will 
make a great gift.  

 You’ll find new Tablecloth designs, Runners perfect 
for Valentine’s Day, Kimonos in new organic cotton prints, 
La Pintade Guinea Hens and Poulettes, Souléo Pottery from 
Provence, and authentic Bistro Pitchers. And our new 
quilted Provence Print Bags are just in straight from Nice.  
They’ll serve as a generously sized market bag, diaper bag, 
overnight bag - you’ll bring it everywhere. 
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 We’ve come upon a very rare six yard piece of 
Charles Demery/Souleiado fabric in a charming floral.  It’s 
almost impossible to obtain these fabrics anymore, as 
Souleiado informed me that the company no longer 
manufactures or sells yardage, and is only licensing a few 
designs to be printed in Japan.  So there won’t be any more 

     Sarreguemines Faience

Antiquing is hard work.  We needed 
to recharge our internal batteries 
with some bracing cider - and fell in 
love with these bistro pitchers.  Look 
for them on our website. 



of this lovely fabric. If you love it, get it while you can, 
because when it’s gone, that’s the last.                 !
 In addition to this fabric, we were also able to obtain 
some hand made pieces of Bretagne lace in St. Mâlo.  We’ll 
be adding these to the website soon.  !
	
 We’ve had a lot of interest in our little French 
regional dolls.  You can learn about French souvenir dolls 
on our website Blog, Parlez-Vous Provence? These dolls 
have not been made like this for decades, and each one is a 
little snippet of French history.  !
  

This Issue’s Recipe   
!

 We’re going to end with one of our favorite  
 authentic French recipes. 
!

 Plum Clafouti with Crème Fraiche 
    Ingredients 
 1 and 1/3 cups milk 
 1/3 cup sugar 
 2 tablespoons Cognac 
 3 eggs 
 2 teaspoons vanilla extract 
 Pinch of salt 



 3/4 cup of flour 
 8 ripe plums pitted and quartered (or try  
 apples,pears, kiwi, apricots, cherries,or   
 peaches and strawberries like I did) 
 1/2 sugar (reserve for the end) 
!
************************************************** 

   Directions 
1. Preheat oven to 375 degrees 
2. Place all ingredients except the fruit and   
the 1/2 cup of sugar you’ve reserved in a food   
processor or blender.  Process until smooth.  
Pour 1 cup of the batter into a buttered 10 inch 
pie plate. 
3. Arrange the fruit on top of the batter in   
one layer. 
4. Gently pour in the remaining batter and  
 bake for fifteen minutes. 
5. Open the oven and very gently sprinkle   
the top of the batter with the 1/2 cup of sugar  
you reserved. 
6. Bake about 45 minutes more, or until the  
 center is set and the top is brown and slightly 
 puffed. 
7. Cut into wedges and serve warm with crème 
fraiche. Sour cream mixed with a bit of sugar 
and a tiny amount of vanilla makes a nice 
substitute.  

!
 Enjoy the delicious blend of flavors.  This is a 
deceptively easy recipe that looks as good as it 
tastes, and never fails to impress.  Send us a picture 



of your clafouti and we’ll show it off on the 
website! 
!
      À la prochaine, or until next time,  
!
  The Team at Parlez-Vous Provence 
!

�  
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    Double rainbow over Limours, France, Oct. 2013 
!

   See us at: !
 www.parlezvousprovence.com !

 www.etsy.com/shop/ParlezVousProvence !
www.parlezvousprovence.com/blogs !!

      



   




