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; : ‘We don’t want to be
2w  Paris or London. We just
> want to be Guimaraes’
g * Portugal's small but proud city of culture

Theres a little region [ know ...

CHOCOLATE MEDIA

Franche-Comté is
France’s best-kept
foodie secret. Chef
Raymond Blanc,

who grew up there,
reveals where to eat
T
L e
of France, with the finest

[ e

inhabitants of Burgundy, Provence and the
Loirewill say, “Notso. We have the best.”

They’reall talking nonsense. Thereisno
doubt that the best part of France is
Franche-Comté. It is the region near the
Swiss border, sandwiched between two
great food and wine regions of France —
Burgundy below, and the rugged Jura
mountains above. Oh, and it's the region
where I wasraised.

It was in the glorious summer of 1972
that I left both my little village of
Sadne, near Besancon, and headed for
Britain. My mother, the woman who
inspired me to cook, pressed a St Christo-
pher into my hand and, with tears in her
eyes, said: “This will keep you safe.”

Ikissed Maman Blanca thousand times,
pinned thesilver emblem to the dashboard
of my Renault Gordini and drove through
France to the ferry portin Calais. Over the
past 40 years I have returned many times,
to see Maman Blanc, of course, but I also
get cravings for the wonderful food of
Franche-Comté, which is rich and creamy,
hearty and comforting.

So when the BBC asked me to tour five
regions of France, including Franche-
Comté, I said: “Where do I sign?” In The
Very Hungry Frenchman (which begins on
BBC Two on February 2) I was, for the first
time, cooking in professional kitchens in
France; itwas areal challenge. And I got to
cook some of the best produce ever and
savour the special dishes of each region.
There was bouillabaisse in Provence,
kirsch baba in Alsace, and boeuf bourgui-
gnon, of course, in Burgundy. In Lyon I
took overabouchon, atraditional Lyonnais
restaurant,and served the best quenelles de
brochet soufflées — quenelles of pike in
crayfishsauce.

But I am always an extremely happy
gourmet when I'm back in Franche-
Comté. And if you love food then you will
beequally contentin this part of France.

T'lltell you about the food, but first you'll
want a little description of the area.
Geographically, it is really two regions
(although there are four départements or
counties: Haute-Sadne, Jura, Doubs and
Territoire de Belfort). The high valley of
the Sadne is wide, gently rolling country
with a certain rustic simplicity, while the
Jura Mountains are more rugged, with »

o e

Michelin-starred chef Raymond Blanc returns to the French region of Franche-Comté, where he grew up, as part

of a TV series starting in February on BBC Two
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» dense forests, sheer cliffs, deep gorges
andtorrents of water.

The pretty towns include Arbois, where
Louis Pasteur once lived, and Chateau
Chalon, perched on a cliff overlooking the
vineyards. Métabief and Les Rousses are
small ski resorts with summer activities;
and there are plenty of river cruising tour
operators along the Sadne. The hills are
honeycombed with caves. The streams
and lakes provide world-class fishing.

1 discovered my passion for food while
working as a waiter in Besangon, the
region’s capital (and birthplace of Victor
Hugo). Itis one of the most beautiful cities
in France with amazing architecture and
good museums, especially the Musée des
Beaux-Arts, known as Le Petit Louvre, but
hardly anyone knowsit. Sadly, most British
tourists who are searching for sun speed
towards the South of France, unknowingly
bypassing my magnificent Roman city and
itstreasures.

Itsworthspendi
ised centre, enjoying an espresso and
patisseries — you must try pets de nonne
(translated as nun’ farts), which are little
choux pastry fritters. Besangon might not

starred

Michel

_have many Mi -

ecstasy. Thisisone

but its food is delicious, rustic and
generous, justlikeits people.

Outside the towns, Franche-Comté is
known as “the garden of France”. It is a
vibrant tapestry of immense forests, lakes
and mountains from which torrents and
nvexs gush. Our gastronomy draws its

from these ins: there are
plenty offish and theft d
wild mushrooms, particularly morels.

As a child, I would roam and forage for
wild asparagus, escargots, frogs, mush-
rooms, wild flowers and berries, and sell
what 1 gathered at the roadside, at
markets, or to restaurateurs. The region
has magnificent milk, butter, cheese and
cream, all of it thanks to the Montbéliarde

icts of the world—
it produces morbier, edel de claron and
cancoillotte, and not surprisingly fondues
are popular. My favourite cheese is Comté,
well-aged and nutty, which has been made
in this region since the 13th century.
If you go to Fort St Antoine, an ancient
fort converted into a Comté cathedral,
you will see more than 100,000 wheels
of the cheese maturing. But when you
try it, make sure you do so with the
local vin jaune, which is aged in oak, a veil
of yeast on its surface, and has a sherry
flavour. Itis a wine which also goes beauti-
fully with poulet aux morilles, a dish
which unites the local chickens with
perfumed morels.
Game is popular in thls part of France,

andi quail

cows, which graze on the high plateaus of

Doubs and Jura, where the grasses contain -

upto 20 varieties of flowersand herbs.
Thepigis also worshlpped. In fact. when
I was ing up it was b d with

and restaurants serve sanglier
(mature wild boar), while baby boar, or

countless e iy theyear. It

in,isadelicacy.

is devoured from nose to tail: black
p patés and ch ie are on
restaurant menus.

‘You will also find Morteau (Morteau is a
village in the Jura), the world’s greatest
smoked sausage. Over pine wood and
juniper, it is smoked for a few days in

Meals end perfectly, I always find, witha
glass of Franche-Comté eau-de-vie. There

Raymond’s
recommendations
Le V‘m e( L ‘Assiette, Besancon

are plenty of these digestifs, including one
made from distilled, slightly tart cherries
and their stones, and another of walnuts.
Ooh lala. My mother made the former,

hel; We
didn’t have much money but there wereal-

enormous tuyés — special

plenty chezBlanc.

runby my friend

Berna.rd Leroy and hiswife, hasa
16th-century diningroom with 10 tables.
Dommrsxsavatﬂtedcellarﬁlledw@a

of prized wines from the
Jura, Burgundy and beyond. Should you
wish, Bernard will match yourfood with
winesby the glass. Thereis plenty of game

ingthe winter.
morels,and wild asparagus. You'll eat well
forlittlemoney, and youwill makea new
friendin Bernard.
Details 97 Rue du Battant; mains €12-17
(00333818148180).

LeStPierre, Besancon
Inthesamestreetas Le Vin et L'Assiette,
thistiny restaurant offersless traditional
fayre. Thereis fish, both from theseaand
freshwater, as well as more expensive
dishes, such as oystersand foiegras.
Details104, Rue du Battant; three-course
lunch ordinner with wine and coffee €38
(0033381812099).

LePokerd’As, Besangon
Oneoftheold intown.
: S naad e

my!
expenmoe. Iwasls:mdthesmellscammg
UUI.UI
er recommmdedahalf-botﬂeof Cote-Ro
tie,and I ate veal kidneys, glistening in
theirrich, red-winesauce. I spentall of my
hard-earned money onasingle meal but
leftfeelingricherthan when I had arrived.
Pokerd’Asstill serves tasty regional
dishes,andisclosetoalittle hotel, the
Florel, full of character and situated in the
oldtown.
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Details14 Rue Clos Saint Amour,meuns
from €21.50 (0033381814249,
restaurant-lepokerdas.fr)

LeManége, Besancon

Withits magnificent terrace,and closeto

LaPorte Rivotte (in theloveliest pa:tofthe

city), thisrestaurant serves amazing
chicken with morels, trout meuniére, pork

cheeksand gateaualacréme.

Details2 Faubourg Rivotte; lunch and

dinnermenus €29-€39(0033381480148,

restaurant-le-manege.eu).

L’Auberge du Chiteau de Vaite,
Champlive

Oneofmy favourites, thisisin the heartof _

alittle village about 20km from Besangon.
].astyear theenhreBlancdan —600fus
d my parents’ birthdaysin
style. Maman was 89 and Papa was 90;
bothwereborn exactly ayearto theday
apart. Itisacharming hostel withnine
rooms: the gardens are magnificient, while
theterrace bordersalittle stream crossed
byawooden bridge, which children will
love. The food islocally sourced: the morel

chef Pierre Basso- Moro oﬁ'ers creative
di Ihave
tasbedhxscookmgmanyhmesandms

Bernard Robbeservegreat charcuterie

andfondues.

Details239 Chemin del’Anversis;
Tineh from €0, di

from

simply delicious. Have the Bresse chicken,
whichever way Pierrewantstoserveit.
Details Rue Edgar Faure; menus €41 for
lunch, €69 for dinner, hotel rooms from
€150 without breakfast(0033384738585,
chateaudegermigney.com/en).

Bistrot de Port Lesney, Port Lesney

whichisnexttothe Chateaude
Germlgneyand!sunderthesame

Aok

three-c 3
€25(0033384412091, lanversis.com).

RestaurantLe Lac, Lac de Saint-Point,
Malbuisson

Closeto Pontarlier, Lac de Saint-Point is
thethird biggestlake in France. The
restaurant, which is decorated in Louis
XVlstyle,servessimple, fresh food. You
canalsostay inthe hotel here.

Details Granderue, BPI; menus €18-€49;

m. It

from €62(0033381693480,

istheplacethatl took overin The Very
Hungry Frenchman,and where cooked a
glonousfeastfor my friends, my firstboss,

hotel-le-lac.fr).

L’Epicurien, Courfaoux

dparents. The “routed: You getgreatlocal cuisine here, using
vin’ taksyoutoArbons,oneofmy localproduoa'l‘hepmm:smgchef
favouri produc 1) gourmet.
fastrivers, many museums (MuseePastem Details1 Chemin Perroux; menus
isamust)and a strong food and wine €15-€52(0033384246391,
culture. Ithas many cellars, terraces, restaurant-lepicurien. fr)

restaurants, patisseries and awonderful
chocolatier. Around Arboisyou have some

Le Tuyé du Papy Gaby, Gilley

ofthe mostbeautiful villages,suchas Thisisatraditional tuyé—thename
Montigny and Chateau-Chalon. givent ial chimney wh
Details Place du8 Mai1945; fr k djuniper.
€27(0033384738585, bistrotdeport Althoughyoucan'teathere,itsworth
lesney.com/uk) goingtostock up on thehome-smoked

La Cuisance, Arbois

meats—besureto
DemdsZruelsCoteys(OOB$814333

Withits beautiful riversid this 03, tuy by.com).
restaurant servesinexpensive Raymond Blanc is chef patron of
home-cooking toa high standard under Le Manoir aux Quat’ Saisons in
Franco:s and. And.re Aranda. Thereisa Oxfordshire (manoir.com)

snaﬂswnthhe'bsandgarhc,ﬂogs d
gameinthewinter. Afterwards,vusxtthe
nearby Musée des Maisons Comtoises.
Details17 Grande-Rue; menus €12-€35,
ha!f-boardthhmomsfrom€63(0033381
552066,auberge-chats /).

La Chemmee‘ nearSaone
ry-styl

(whichisa
from Sadne, the
vx]]agewherelgrewup)lshxghupmthe
village of Montfaucon, overlooking
Besancon and the Doubs valley. Thefood
mightbealittl han other

£
vegetari ian:

buy a Morteau sausage.

Travel 21

Getting there

Rail Europe (0844
8484070, raileurope couk)
hasLondontoBesancon
returnsfrom £89pp. The
journey from Paristakes
2h4m.

Gettingaround
Rhino(rhinocarhire.com)
hascar hirefrom£24 aday.

trip
French Connections
(01580819303 french
connectionscouk)offersa
two-nightstayatLa Table
deGustave.ahotelin
Ornanswhichspecialisesin
classicregional cuisine, with
returnrailtickets fromSt
Pancrasfrom£315pp.
Ornanswashometothe
painter Gustave Courbet
andthereisaCourbet
museum.

Wheretostay

Hoétel CharlesQuint
(hotel-charlesquintcom)is
anew hotelinthe historic
centreof Besanconwith
traditionalrooms from€89.
AlsoinBesancon'scentre,

. tryL'HételdeParis

(besanconhoteldeparis.
com),whichhassmart
doublesinabuilding
datingfromthe18th
century from€85.

Furtherinformation
Franche-Comté Tourist
Office (franche-comte.org).

Clockwise from far left:
Chateau de Germigney:
Bistro de Port Lesney;
local cheeses and
sausages from Morteau
in the Jura; and specialty
morbier cheese

Details62 Place d
€17(0033384374074,1acu|sancefr).

Jean-Paul Jeunet, Arbois
Thistwo Mlchelm-stan'ed restaurant
ience. The
dmmgmom isrusticyetelegant. Jean-
Paul’s food isexceptional and intimately
linked with ourvast forests and rivers. His
specialitiesare foie gras poached in wine,
snailsin liquoriceand awarm chocolate
mousse flavoured with pinebark. You can

restaurantsinthe regxon, butitisseriously
good and the hospitality issecond tonone.
Thelasttime] visited I had superb hare
witha compéte of onion, and afabulous
tart of mirabelle plums. After lunch, takea
briefstroll to the18th-century Fort de
Montfaucon.

Details3 Ruedela Vuedes Alpes;alacarte
withwine, about €80 per person.

Chateau de Germigney, Port-Lesney
Aten-minutedrive from Arbois, you will
find this I7th- century chateau, which was

isused inmany dishes, with trout, pikeand : restoredin1997 by thebrilliant host
zander that have come from the stream. Arnauld Baertand his charming Irish wife,
Thepork isfromanearby farm and the Vanessa.It'san eleganthotelsel:m

1 Besureto wonderful

beefcomes from th
havethe Franc-Comtoisesalad, crudités,

thebestfoodin FrancheComte Thehead

Isostay inthehotel.
Details 9 Ruede ’'Hotel de Ville;rooms
from €120 a night without breakfast
(0033384662420, jeanpauljeunet.com).

Chateau du MontJoly, Sampans
Thisisan 18th-oentury chhelm—starred
Romuald, the chef, serves macaroni
stuffed with morels, veal sweetbreads and
chocolateandricesoufflé. Catherineisthe
sommelier. It’s pricey, but worthit.

Details 6 Ruedu MontJolleSGfortwo
with wine and coffee; rooms
person,dmner€75(00330384824343.
chateaumontjoly.com).

L’Anversis; La Combe du Lac, Lamoura
Attheirbistroin themountains, Sylvieand

_Travel with Cox & Kings on the |4-day Sri Lanka:The

Enchanted Islands group tour from only £2,150 per person.
This comprehensive tour of Sri Lanka, formerly Ceylon, visits
both the popular and some of the island’s lesser-known sites.
Highlights include a 2-night stay in Yala National Park, and visits

1o the rock fortress of Sigiriya and the cave temples at Dambulla.

To speak to an expert or request a brochure, please
call 0845 564 3796 quoting reference TIMINI2D or
visit www.coxandkings.co.uk/srilanka

ATOL 2815 ABTAV2999




