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                                         What are these food items ?

	A la bordelaise,
	With a wine sauce
	
	Bouchées à la reine
	Vol-au-vent
	
	Figues
	Figs

	A la forestière
	With mushrooms
	
	Boudin blanc
	White sausage made of veal or poultry
	
	Fleur de sel
	Fine salt collected on the surface of salt basins 

	A la normande / normande
	Cooked with cream, Calvados or cider
	
	Boudin noir
	Black pudding (made of pork blood)
	
	Foies de volaille
	Chicken livers

	A la poêle 
	Pan-sautéed
	
	Bouillabaisse

+ rouille 
	A fish soup with a spicy mayonnaise)
	
	Fondue 
	Melted 

	A la provençale
	Cooked with tomatoes and garlic
	
	Caille
	Quail
	
	Fraise s
	Strawberries

	A la vapeur :
	Steamed
	
	Cabillaud
	Fresh codfish
	
	Framboises
	Raspberries

	Agneau
	Lamb
	
	Canard / canette
	Duck / young female duck
	
	Fromage
	Cheese

	Aigre-doux
	Sweet and sour
	
	Cassoulet
	Bean and duck stew
	
	Fromage de tête


	Gelatinous pig's head pâté

	Aiguillettes de canard
	Long thin slices of duck 
	
	Cassolette
	Individual baking dish
	
	Galette
	Round flat pastry (or crepe in Brittany)

	Ail
	Garlic
	
	Cèpes
	Cep mushrooms
	
	Gâteau
	Cake

	Aligot
	Mashed potatoes with cheese
	
	Cerfeuil 
	Chervil.
	
	Gelée
	Jelly, aspic

	Aloyau
	Sirloin steak
	
	Champignons
	Mushrooms
	
	Génoise
	Sponge cake

	Amandes
	Almonds
	
	Chapon
	Castrated chicken / capon
	
	Gésiers confits
	Gizzards  preserved in fat

	Ananas
	Pineapple
	
	Châtaignes
	Chesnuts
	
	Gibier
	Game

	Anchoïade
	Anchovy based preparation
	
	Choucroûte
	Sauerkraut
	
	Gigot aux haricots
	Leg of mutton with beans

	Anchois
	Anchovies
	
	Chou 

Chou de Bruxelles

Choux-fleur
	Cabbage 

Brussels sprout. Cauliflower
	
	Gratin dauphinois
	Sliced potatoes baked with cream

	Andouillette
	Chitterling (tripe) sausage 
	
	Cerises
	Cherries
	
	Gruyère
	Cooked cheese from Gruyère 

	Aneth
	Deal
	
	Cervelle
	Brain (lamb or veal’s)
	
	Hachis Parmentier
	Ground beef and mashed potatoes

	Araignée de mer
	Spider crab
	
	Crottin / crottin de Chavignol
	Small round goat's cheese
	
	Harengs à l’huile
	Herring with oil

	Artichaut
	Artichoke
	
	Cèpes
	Cep mushrooms
	
	Haricots verts
	Green beans

	Asperges
	Asparagus
	
	Cerfeuil 
	Chervil.
	
	Homard
	Lobster

	Au four
	Cooked in the oven
	
	Champignons
	Mushrooms
	
	Huile de noisette
	Hazelnut oil 

	Aubergine
	Eggplant
	
	Ciboulette
	Chives
	
	Huile d’olive
	Olive oil

	Avocat
	Avocado
	
	Cocos


	Small shell beans


	
	Huile de noix
	Walnut oil

	Baba au rhum
	Sponge cake with rum syrup and whipped cream
	
	Daube
	Beef stew
	
	Huîtres
	Oysters

	Bananes flambées
	Flambéed bananas
	
	Daurade / dorade
	Sea bream
	
	Ile flottante
	Soft meringue with custard 

	Bar (or loup)
	Fish similar to sea bass 
	
	Dinde
	Turkey
	
	Jambon de Bayonne
	Raw dried ham from Bayonne 

	Bavarois
	Desert made of cream & gelatine
	
	Echalote
	Shallot
	
	Jambon de Paris
	Boiled ham

	Bavette 
	Top of sirloin 
	
	Emincé 
	Thinly sliced
	
	Jambon persillé
	Terrine of ham 

	Béchamel
	White sauce
	
	Escalope
	Escalope, slice of veal, of fish…
	
	Jarret de veau
	Knuckle of veal

	Beignet
	Fritter, doughnut
	
	Escargots 
	Snails 
	
	Joue de porc/de bœuf
	Pork cheek / ox cheek

	Beurre
	Butter
	
	Estragon
	Tarragon
	
	Julienne de légumes
	Thinly shredded vegetable

	Bœuf
	Beef
	
	Faux-filet
	Sirloin steak
	
	Jus
	Juice / gravy

	Bigorneaux
	Small sea snails
	
	Fenouil
	Fennel
	
	Langouste
	Spiny lobster

	Blanquette 
	Creamy Veal Stew
	
	Feuilleté
	Puff pastry 
	
	
	

	Bleu d’Auvergne
	Blue cheese 
	
	Pain d’épices
	Gingerbread
	
	Lapereau
	Baby rabbit

	Lapin
	Rabbit
	
	Pamplemousse
	Grapefruit
	
	Réglisse
	Liquorice

	Lardons
	Bacon bits
	
	Panaché
	A mixture 
	
	Rillettes
	Potted meat

	Laurier 
	Bay leaves 
	
	Papillote
	Cooked in foil
	
	Ris de veau
	Calf’s sweetbread 

	Légumes 
	Vegetable
	
	Parmentier de canard
	Mashed potatoes with duck
	
	Riz
	Rice

	Lentilles
	Lentils
	
	Pastèque 
	Watermelon
	
	Riz au lait
	Rice pudding

	Lieu
	Pollack
	
	Pâtes
	Pasta
	
	Rognons de veau
	Calves’ kidneys

	Lotte à l’américaine
	Monkfish in a wine-and-tomato sauce
	
	Pâtisserie
	Pastry / cake
	
	Romarin
	Rosemary

	Loup (or bar)
	Fish similar to sea bass 
	
	Pavé de Charolais
	Piece of beef from the Charolais area
	
	Rôti
	Roasted

	Mâche
	Corn salad, lamb’s lettuce
	
	Pêches
	Peaches
	
	Rougets
	Red mullet / red gurnard

	Menthe
	Mint
	
	Persil 
	Parsley
	
	Safran
	Saffron

	Mignon de veau
	Loin of veal
	
	Pignons
	Pine nuts
	
	Salade niçoise
	Lettuce, tomatoes, anchovies & olives

	Mijoté
	Simmered
	
	Pintade
	Guinea fowl
	
	Sarriette
	Wild basil

	Moelleux au chocolat
	Chocolate sponge cake
	
	Pistou
	Vegetable soup or preparation with garlic and basil
	
	Sauge
	Sage

	Morilles
	Morels
	
	Plat du jour
	Today’s special
	
	Saumon (fumé)
	(Smoked) salmon

	Morue 
	Salt cod
	
	Poêlé
	Pan fried
	
	Sel
	Salt

	Mousse de foies de volaille 
	Chicken liver pâté
	
	Poire
	Pear
	
	Selle d’agneau 
	Saddle of lamb

	Moutarde
	Mustard
	
	Poire Belle-Hélène
	Poached pear with ice cream and hot chocolate sauce
	
	Sole 
	Sole

	Mouton
	Mutton
	
	Poireaux
	Leeks
	
	Sole meunière / truite meunière
	Sole/trout rolled in flour and cooked in a pan with butter

	Mytilles
	Blueberries
	
	Poisson
	Fish
	
	Tapenade
	Olive based preparation

	Navarin d’agneau
	Lamb stew 
	
	Poivre
	Pepper
	
	Tartare
	Raw hamburger 

	Navets
	Turnips
	
	Poivrons
	Peppers, capsicums
	
	Tarte meringuée au citron
	Lemon meringue tart

	Noix
	Walnuts
	
	Pomme
	Apple
	
	Tarte Tatin
	Upside down caramelized-apple tart

	Nougat glacé
	Nougat ice-cream
	
	Pomme de terre
	Potato
	
	Tête de veau vinaigrette
	De-boned and boiled calf's head 

	Œufs à la coque
	Soft-boiled eggs
	
	Pommes sautées
	Sautéed potatoes
	
	Thon
	Tuna

	Œufs à la neige (or île flottante)
	Soft meringue  with custard 
	
	Potage 
	Soup
	
	Thym
	Thyme

	Œufs brouillés
	Scrambled eggs
	
	Pot-au-feu
	Beef and vegetable stew 
	
	Tomate 
	Tomato

	Oeufs cocotte
	Coddled eggs
	
	Poulet
	Chicken
	
	Tomates farcies
	Stuffed tomatoes

	Oeufs durs
	Hard boiled eggs
	
	Prunes
	Plums
	
	Tournedos 
	Thick round slices of tender beef

	Œufs en meurette
	Eggs with a red wine sauce
	
	Pruneaux
	Dried plums
	
	Tourteau
	Edible crab

	Œufs mayonnaise
	Hard-boiled eggs with mayonnaise
	
	Purée de pomme de terres
	Mashed potatoes
	
	Tripes à la mode de Caen 
	Tripe stew

	Oeufs mollets 
	Between soft-boiled and hard-boiled
	
	Quenelles de brochet
	Poached pike mousses
	
	Truite
	Trout

	Œufs pochés
	Poached eggs
	
	Râble de lièvre
	Saddle of hare
	
	Veau 
	Veal

	Œufs sur le plat
	Fried eggs
	
	Radis
	Radish
	
	Velouté 
	Creamy soup

	Oie
	Goose
	
	Raie(au beurre noir)
	Skate (with brown butter)
	
	Vinaigre 
	Vinegar

	Oseille
	Sorrel
	
	Raisin
	Grape
	
	Vinaigrette
	Oil and vinegar dressing. 

	Pain
	Bread
	
	Ravioles
	Small pasta stuffed with a tasty preparation 
	
	Volaille
	Poultry
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