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Bienvenue to Paris and to 
bitesee’s inaugural Gastronomic 
City Guide! This handy guide is 
designed to serve as a compass 
for food-driven travelers who 
care more about sampling the 
city’s best macaron than lining 
up to see the Mona Lisa. In it 
you’ll find recommendations on 
where to eat, drink, and shop 
like a local in this most savory of 
cities. Should you want to dig 
deeper into the culinary culture, 
as we sure do, we’ve got intel 
on authentic cooking classes, an 
incredible guided eating tour, 
a life-changing chocolate 
adventure, and more food-and-
drink activities. 

Bon Appétit and Happy Biteseeing! 
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Immersed in food, visitors relish 
Paris’s incredible fare. However, 
this culinary capital is a bit 
overwhelming—even for the 
most seasoned traveler. Luckily 
we tapped Katie Mascaro to 
open her blackbook and let us 
in on where to eat, drink and 
shop like a local. Katie has been 
imbibing and gorging her way 
through the city as a resident of 
the Marais for the last 16 years. 
And we have first-hand 
knowledge that her palate is up 
to snuff. 

Eat + Drink



Experienced baristas serve up expert 
brews via their Synesso Cyncra with 
single origin beans and espresso-
based drinks like vanilla lattes and 
cortados. There’s food here too on 
par with the coffee with options 
ranging from light and healthy (fresh 
pressed juices, granola with yogurt 
and roasted fresh fruit, “Detox 
Veggie Brunch”) to hearty (eggs 
Benedict with smoked trout). Or, of 
course, there’s the sweet side of the 
menu with baked goods like an 
orange blossom poppy seed cake and 
the deep dark chocolate chaud (hot 
chocolate). Inside you’ll find an indie 
vibe with distressed walls, communal 
tables and a row of industrial swivel 
stools lining the bar—a good spot for 
solos. If you sleep in, this hotspot is 
good for lunch, Sunday brunch, and 
afternoon snacks and has expanded 
their empire to locations in Japan 
should your culinary travels take you 
there. 

Ideal for petit déjeuner, 
Sunday brunch, and 
expert espresso anytime.

“
5th Arrondissement
Café Coutume

Coffee / Breakfast

$$$$

Must try:

Hours:  
Mon-Fri 8 a.m.-6 p.m.
Weekends 9 a.m.-6 p.m.
Closed over New Year’s 

Address: 
47, rue de Babylone
Phone: 01 45 51 50 47

Eggs Benedict and the 
Ultra Rich Vanilla 
Cheesecake

www.coutumecafe.com  

Metro: Saint-François-Xavier / 
Vaneau

Solo Travelers

Bitesee Tip: 
Sign-up for barista lessons at their 

Atelier workshop in the 10th 

(15-30 hours, for French speakers).



This truly Parisian bistro features 
menus scrawled on chalkboards 
propped up on traditional Thonet 
chairs—as you would imagine a 
neighborhood bistro would do.  
Offerings are classic French comfort 
food—terrines, quiche with a perfect 
mixed green salad with a bright 
vinaigrette, and steak tartar to name 
a few. Never to be ignored when 
lunching here is their solid list of 
natural wines. For dessert you will be 
giddy when you tuck into the killer 
apple crumble. Adding to the charm 
of this gem is the mosaic flooring, 
vintage mirrors and woven rattan 
chairs on the lively terrace 
overlooking a tiny triangle of 
greenery.

A traditional bistro that 
oozes Paris with its lively 
terrace.

“
5th Arrondissement

Café de la Nouvelle 
Mairie

Lunch / Bistro Fare

$$$$

Must try:

Hours: 
Mon-Fri 8 a.m.- Midnight
Food Service: 
12-2:45 pm, 8 - 10:30 p.m.

Address: 
19, rue des Fossés Saint-Jacques

Phone: 
01 44 07 04 41

Country Terrines, Deviled 
Eggs, Lacquered Cod

Metro: Place Monge / 
Luxembourg / 
Cardinal Lemoine

Like a Local



The soufflé has been a staple on 
French menus since the eighteenth 
century and it’s the only choice on 
this restaurant’s menu both in savory 
and sweet iterations. They have 
mastered the technique with each 
spoonful as it should be—an airy 
cloud with a gentle mouthfeel. Head 
to La Cigale Récamier and happily 
cross this signature dish off your 
culinary to-do list. 

The place in Paris to 
savor soufflé, France’s 
iconic dish.

“
7th Arrondissement
La Cigale Récamier

Lunch / Dessert / Iconic Dish

$

Must try:

Hours: 
Mon-Sat 12-2:30 p.m.
7:30 - 10:30 p.m.
Closed Sundays

Address: 
4, rue Récamier

Phone: 
01 45 48 86 58

Orange Grand Marnier 
Soufflé

Metro: Sèvres-Babylone

Bitesee Tip: 
If you really want to be efficient 

with your culinary sightseeing, 

head to La Grande Épicerie de 

Paris and Poilâne, the legendary 

boulangerie, before or after 

having your soufflé.

On the Bucket List$$$



When one thinks of ice cream in 
Paris most think of the classic haunt 
Berthillon on Île Saint-Louis. Others 
might come across the Italian-style 
Amorino, which serves up pretty, 
rose-shaped cones, and Häagen-Dazs 
and Ben & Jerry’s still draw a crowd 
(if you can believe it). Since you are 
in Paris to eat the best, the gelati and 
sorbets served at Pozzetto are second 
to none. They prepare a dozen 
flavors from scratch each and every 
day using all-natural ingredients like 
a not-to-be-missed chocolate 
hazelnut (noccio) and dreamy fig. 
Actually, you just can’t go wrong. As 
in Italy, cups or cones are filled to 
size, but you can pick whatever flavor 
combinations you desire. 

The artisanal Italian 
gelato and sorbets 
served here are second to 
none.

“
4th Arrondissement
Pozzetto

Afternoon Treat / 
Artisanal Gelato 

$$$$

Must try:

Hours: 
Mon-Thu 12 pm-11:30 p.m.
Fri-Sat 12 p.m.-12:45 a.m.
Sundays 12 p.m.-12 a.m.

Address: 
39, rue du Roi de Sicile 
A second location at 
16, rue Vieille du Temple

Phone: 
01 42 77 08 64

Noccio

www.pozzetto.biz 

Metro: Saint-Paul / 
Hôtel de Ville

Can’t Miss



Portuguese ceramic tiles add to the 
charm of this comfy eatery that offers 
a blend of hearty Portuguese and 
French fare like sardines, potted 
pork rillettes and terrines. Or for 
snacking while imbibing, there is a 
broad selection of charcuteries 
(Portuguese) and cheeses (French) 
available on platters either 
“convivados” (for two) or 
“conjuntos” (for parties of four). For 
a heartwarming meal the cassoulet-
style veal cocotte is ideal, especially
if you catch Paris on a rainy day. 

A cool spot with a wide 
selection of Portuguese 
charcuterie, French 
cheeses, and fantastic 
wines to match.

“
11th Arrondissement
Pássarito 

Wine Bar / Snack Time 

$$$$

Must try:

Reservations: 
By Phone

Hours: 
Tues-Sat 12-11 p.m.
Sun 11 a.m.- 6 p.m.
Closed Mondays

Address: 
10, rue des Goncourt

Phone: 
09 83 31 25 06

Pasteis de Nata, a 
Portuguese custard

www.passarito.com

Metro: Goncourt / Belleville

Bitesee Tip: 
Try to snag a window seat and 

settle into the best spot in the 

house. 

Off the Beaten Path



Chef Gregory Marchand gained his 
nickname “Frenchie” while working 
in Jamie Oliver’s London kitchens. 
Hence, when he moved to Paris, it 
seemed apropos to name his solo 
restaurant the same. Just steps away 
from the rue Saint Denis, legendary 
for its pleasure peddlers, Frenchie 
quickly transformed rue du Nil into a 
foodie destination. Not long after he 
added a wine bar across the street 
(Frenchie Bar à Vins) then his 
friends at Terroirs d’Avenir opened a 
provisions store that’s one part 
grocer, one part fishmonger, and one 
part butchery. But back to the food at 
Frenchie. The Michelin-star worthy 
creations showcase the chef’s 
attentiveness to detail and passion 
for a seamless dining experience. 
Case in Point: When a server brought 
our warm dessert out before we had 
finished our entrées, chef Marchand 
personally whisked it back into the 
kitchen. He makes running one of 
Paris’s most sought-after tables seem 
easy and warm, taking time to chat 
with everyone.

Anthony Bourdain dined 
here with chef Eric Ripert 
for good reason.

“
2nd Arrondissement
Frenchie

Dinner / Top Table 

$$$ Follow the Pros

Must try:

Reservations: 
Highly recommended well in advance

Hours: 
Mon-Fri 6:30-10:30 p.m.
Lunch offered Thursday and Friday
Closed weekends 

Address: 
5, rue du Nil

Phone: 
01 40 39 96 19

Turbot in Squid Ink

www.frenchie-restaurant.com 

Metro: Bonne Nouvelle / 
Sentier / 
Réaumur-Sébastopol

$



The imperfect industrial interior, the 
exceptional staff, and the inventive 
courses make this one of our favorite 
restaurants in Paris. Phenomenal 
dishes like sous vide pork belly, 
delicately cooked turbot, and an oozy 
egg pouring over asparagus spears 
are a few items that have appeared 
on our last menu. The relaxed setting 
and supreme staff puts this on 
everyone’s restaurant bucket list, but 
it’s definitely worth the hassle to get 
a sought-after reservation. Should 
you not score a spot, you can always 
get a preview over at their dine-
drink-in wine shop Septime La Cave 
(3 Rue Basfroi), which offers bottles 
to go, glasses for a few bucks and 
delicious small bites. 

Reservations: 
Recommended and online

Hours: 
Lunch Tue-Fri 12:15- 2 p.m.
Dinner Mon-Fri 7:30-10 p.m.
Closed Saturday and Sunday 

Address: 
80, rue de Charonne

Phone: 
01 40 24 17 79

Metro: Faidherbe-Chaligny / 
Voltaire / Charonne

A culinary gem that’s 
full of surprises and 
serious ambiance.

“
11th Arrondissement
Septime

Dinner / Foodie’s Checklist

Must try:

Follow the chef’s lead

www.septime-charonne.fr

$$$ Can’t Miss$



An unpretentious French brasserie 
filled with locals, who soak up the 
creamy juices from their veal cutlet à 
la Normandie, savor flaky braised 
cod with seasonal vegetables, and 
munch on thick cut French fries. 
Desserts are homemade, too. Jazz 
performances in the evening draw a 
crowd and are commemorated in 
black-and-white photos that hang at 
jaunty angles above the booths. 
Nothing contemporary about it, and 
sauces that stick to the ribs, but the 
kind of comfort food and atmosphere 
that brings you back again and again. 
This is the perfect kind of restaurant-
wine bar that is pure and authentic. 

A brasserie that 
serves a menu out of 
your long lost French 
grandmother’s 
kitchen.

“
Versailles

La Brasserie des 
Halles 

Versailles / Down Home Cuisine

Must try:

Reservations: 
Available online

Hours: 
11 a.m.-11 p.m.

Address: 
84, rue de la Paroisse

Phone: 
01 39 50 64 17

Veal in Mushroom Cream 
Sauce (à la Normandie)

www.labrasseriedeshalles.com

Metro: Versailles 
Château-Rive Gauche

$ Off the Beaten Path$$$



In Paris, there is no shortage of 
fromageries (cheese shops), 
boulangeries (bread bakeries), 
or pâstisseries (pastry shops) to 
explore between mealtimes. 
And lest not forget there are 
more than 80 markets scattered 
throughout the metropolis. 
Covered or open-air, no 
neighborhood is without access 
to a marché. If you want to shop 
like a true local, then visit a 
marché, fromagerie, 
boulangerie, and patisserie you 
must—or two or three.  

Shop



In this tiniest of bakeries, the vintage 
interior is a riot of mirrors and 
painted ceramic tiles that set-off the 
mountains of baked goods—
chausson aux pommes (apple 
turnover), the perfect pain au 
chocolat, escargot-shaped pain aux 
raisins (the pistachio-paste version 
is a crowd pleaser), giant slabs of 
brown bread, crusty round pain de 
campagne, and elegant baguette 
flutes. The boutique alone is worth a 
visit and the baked goods are among 
the finest in Paris.

If you visit one pâstisserie 
in Paris, you must make it 
this one.

“
10th Arrondissement
Du Pain et des Idées

Patisserie / To-Die-For

Must try:

Hours: 
Mon-Fri 6:45 a.m.- 8 p.m.
Closed Weekends and 
Summer/Winter Holidays

Address: 
34, rue Yves Toudic

Phone: 
01 42 40 44 52

L’escargot Chocolat 
Pistache

www.dupainetdesidees.com/en 

Metro: Jacques Bonsergent

$$$$ On the Bucket List



In a tiny shop, master fromagière 
Nicole Barthélémy offers a vast 
selection of French and international 
cheeses aged to perfection and 
shelves lined with gourmet goods. 
Her Fountainebleau, fresh cow’s milk 
cheese whipped with cream into a 
light and fluffy dessert, is a puff 
cloud of creamy air. Don’t miss her 
aged Gouda, Comté, goat cheeses 
and heart-shaped Brie.

More than 200 varieties 
of cheese can be found 
inside this petit 
fromagerie.

“
7th Arrondissement
Barthélémy

Cheese Emporium / Fine Foods

Must try:

Hours: 
Tue-Sat 8:30 a.m.-1 p.m.
4 p.m.-7:15 p.m.
Closed Mondays and Sundays

Address: 
51, rue Grenelle 

Phone: 
01 42 22 82 24 / 01 45 48 56 75

Fountainebleau

Metro: Rue du Bac

$$$$ Like a Local



The oldest remaining covered 
market, in the heart of this trendy 
foodie neighborhood, was built in 
1615 and renamed at the end of the 
eighteenth century after the red 
uniformed orphans who were housed 
nearby until 1772. You can dine your 
way around the globe, as the Marché 
des Enfants Rouge boasts stands of 
prepared food from Morocco, Japan, 
Lebanon, Italy, and France to be 
taken away or eaten at the tables in 
this charming market. Also on offer 
are organic fruits, vegetables, and 
wine, as well as cheese, olive oil, and 
bread. A small shop sells vintage 
photographs, should you want a non-
food keepsake to remind you of this 
epicure’s Mecca. 

Foragers will go mad for 
this historic market filled 
with prepared food from 
around the globe.

“
3rd Arrondissement

Outdoor Market / Authentic

Must try:

Hours: 
Tue-Sat 8 a.m.- 8:30 p.m.
Sundays 8:30 a.m.-5 p.m.

Address: 
39-41, rue de Bretagne/rue des Oiseaux
Entrances on rue de Beauce and rue 
Charlot

Moroccan Chicken 
Pastilla (with cinnamon 
and nuts in a Phyllo 
pastry)

http://meslieux.paris.fr/marches

Metro: Filles du Calvaire / 
Saint-Sébastien-Froissart

$ Like a Local$$$

Marché des Enfants 
Rouge



Don't be fooled by the unassuming 
appearance of this shop, tidy but 
crammed to the rafters with 
products; it is the reliable source for 
quality ingredients, and a pilgrimage 
destination for chefs and bakers. The 
name is a play on words: "G. Detou" 
sounds like "j'ai de tout" which 
means "I have everything" and this 
friendly shop, which opened a 
second location in Lyon, lives up to 
its name. Essential tip: You have to 
present your purchases at one kiosk, 
pay at the other, and then return to 
collect your loot.

An epicure's dream, 
stocked wall-to-wall with 
goodies to take back to 
an apartment kitchen or 
stash in your luggage.

“
2nd Arrondissement
G. Detou 

Follow the Pros

Specialty Shops /
Cooks Ingredients

Must try:

Hours: 
Mon-Sat 8:30 a.m.-6:30 p.m.
Closed Sundays

Address: 
58, rue Tiquetonne

Phone: 
01 42 36 54 67

Edmond Fallot's 
Tarragot (estragon) 
stone ground mustard 
from Burgundy

Metro: Etienne Marcel

$$$$



In the heart of Paris, this old-school 
sprawling shop, with its proud 
French coq logo, carries absolutely 
everything for the kitchen—suitable 
for both home chefs looking for a 
perfect knife and for professional 
kitchen staff looking for a copper 
soup pot big enough to fit an ocean 
of bouillabaisse. Stroll the narrow 
aisles for inspiration and be sure to 
get a clerk’s assistance once you’re 
ready to make your selection.

A must stop for the home 
(or professional) cook for 
supreme cookware like 
gorgeous copper pots 
and pans.

“
1st Arrondissement, Paris.
E. Dehillerin 

$$$ Follow the Pros  $

Cookware / Kitchen Gear

Must try:

Hours:  
Mondays 9 a.m.-12:30 p.m. and 2-6 p.m.
Tues-Sat 9 a.m.-6 p.m.
Closed Sundays

Address: 
18-20, rue Coquillière

Phone: 
01 42 36 53 13

Cast iron cocotte—
perfect for boeuf 
bourguignon and stews, 
silicon candy molds, or 
adorable dove-shaped 
cookie cutters

www.e-dehillerin.fr

Metro: Châtelet-Les Halles / 
Les Halles



Whether on a guided culinary 
tour through one of Paris’s 
micronabes, learning the art of 
macarons, or meeting artisanal 
cheese producers—food-
obsessed travelers crave 
experiences that bring them 
closer to the culture. Here are a 
few ideas for those who want to 
delve deeper into Paris’s 
culinary scene.

Go+Do



You can live vicariously through 
David Lebovitz reading his much-
lauded blog about all things food in 
Paris. But savoring a meal and 
touring the favorite spots of this 
former Chez Panisse chef and author 
of  The Sweet Life in Paris happens 
just once a year. This opportunity of 
a lifetime sells out quickly so be 
ready to sign up once next year’s 
dates are announced.

Famed food writer and 
baker David Lebovitz 
takes a lucky few on a 
gastronomic trip of a 
lifetime.

“
Paris, France and Lausanne, 
Switzerland

Chocolate and 
Gastronomy Trip 
with David 
Lebovitz

On the Bucket List$$$$

Gastro Tour / Culinary Legend

Arrive in Paris and the first thing 
you’ll do is sip Champagne with 
David. That’d be enough for us, but 
no, there’s much more. Taste sweets 
from the hands of the chocolatiers, 
gain exclusive access to producers, 
laboratories, and masters of craft 
whose doors are not open to the 
public. Throughout the trip you’ll 
experience guided walking tours of 
neighborhoods, outdoor markets 
and get to shop at David’s favorite 
Meccas. You’ll learn about 
astounding wines from family-run 
vineyards and indulge in 
charcuterie, pastries, and local 
specialties. Did we mention the 
Swiss mountain cheeses? And of 
course, there will be plenty of 
lunches and dinners at authentic 
bistros, cafés and restaurants. 

What to Expect:

Included in the price (see website) 
are 6 nights at a 4-star hotel in Paris 
and at the fabulous Lausanne Palace 
and Spa in Switzerland. Most meals 
with wine are included with the trip 
as well as in-city transport, guided 
tastings, a cooking class, walking 
tours, and all breakfasts. 
(Airfare not included in price).

The Basics:

Reservations: 
Required

Contact: 
To be added to the waiting 
list or to inquire about future 
tours email 

JTRoseParis2@gmail.com

www.davidlebovitz.com/tours/



If it’s not the first thing you do, 
taking a culinary walking tour should 
be tops on the agenda for every food-
minded traveler in Paris. An eating 
crawl puts the city’s food scene into 
context, gives you direct access to a 
food-and-wine-obsessed local and it 
likely will be the high point of your 
time in the City of Light.

A dream day with expert 
guides exploring Paris’s 
food scene and its hidden 
epicurean treasures. 

“
Paris

Paris By Mouth 
Culinary Walking 
Tour 

Solo Traveler$$$$

Guide for Hire / Food Tour

Paris By Mouth is the renowned 
English language restaurant guide 
founded by ex-pat Meg Zimbeck in 
2010. Over the years, Meg and her 
team have researched the dining 
scene extensively and share their 
knowledge of Paris’s gastronomic 
offerings during their outstanding 
tours. Get to know artisans as you 
sample French cheeses, croissants, 
baguettes, sausage, pâte, 
chocolate, wine and more.

What to Expect:

Tours run seven days a week and 
include meet and greets with 
shopkeepers, samples and 
indispensable knowledge from the 
guides. They only host small groups 
(usually under eight people) and 
focus on neighborhood crawls 
through: St. Germain, the Latin 
Quarter, the Left Bank and the 
Marais. In the past they have also 
offered food specific tours like their 
Chocolate and Pastry Tour (not 
currently available). We are partial 
to the Marais, but you can’t really 
go wrong since no matter which 
tour you pick you’ll be eating and 
drinking your way through this 
world food capital.

The Basics:

Reservations: 
Necessary

Email: 
tasteparisbymouth@gmail.com  

Dates: 
Monday - Sundays, year-round
Length: 
3 hours; On your feet for 2 hours

Average Cost: 
$125 per person. 
Private group tours available

http://parisbymouth.com/paris-food-tours/ 



The capital of the Champagne region 
for which the country’s most famous 
sparkling wine is named is Reims. 
However Epernay, slightly south of 
Reims, often competes to win that 
title. Only 1 hour and 20 minutes by 
train from Paris Gare de l’Est station, 
though slightly touristy it is a worthy 
day trip to visit the Champagne caves 
in their eponymous home. 

A worthy day trip for 
oenophiles who wish to 
visit the Champagne 
caves in their eponymous 
home. 

“
Epernay, Champagne

Visit Epernay’s 
Magnificent 
Champagne Houses

On the Bucket List$$$$

Guide for Hire / Food Tour

Once there, it’s easy to get around 
on foot. Walk along Avenue de 
Champagne and you will find the 
magnificent houses of Perrier Jouët 
and Möet & Chandon where you 
can book a private “Grand Vintage” 
visit for 76 euros per adult. The 
vineyards are not part of most tours 
as it’s what’s underground that’s the 
excitement. You’ll have a deep 
descend (roughly 10 storey) in an 
elevator that lands you among the 
miles of caves filled with endless 
rows of bottles. Finish up with 
tastings and purchase a bottle to 
stash in your luggage (you’ll want to 
be reminded of your journey to the 
home of the prized bubbly of 
France, right?). 

What to Expect:

If traveling by car, take a side trip to 
Reims to visit the stunning medieval 
cathedral—one of the most 
breathtaking in France—and the 
much-heralded Champagne house, 
Veuve Clicquot. 

Bitesee Tip: 

Reservations: 
Recommended at the higher 
end houses.

More info at:
visitscenter@veuve-clicquot.fr 

http://en.ot-epernay.com/

Hours: 
Most cellars close at 5:30 p.m
so be sure to plan your trip 
accordingly



Those that wish to learn 
the intricacies of French 
cuisine head to the 
legendary cooking school, 
Le Cordon Bleu.

“
15th Arrondissement, Paris

Chef School at Le 
Cordon Bleu

French Cooking Classes / 
Pro Pastry Lessons

The “short-form” culinary 
workshops take place either in 
demonstration or kitchen 
classrooms to give participants as 
much exposure to the environment 
as possible of a professional chef. 
Up to 16 students are guided by 
one of the astute chef-instructors 
many of which manned Michelin-
starred restaurants and the finest 
kitchens around the globe. With 
their guidance you will work on 
techniques, execution and 
presentation. 

Workshops range from 3-6 hours 
per day, from 1 to 4 days and you 
can expect to prepare enough food 
to take home extra servings to be 
eaten in one of Paris’s many parks. 
If you take the Secret of Macarons, 
you’ll be leaving with 30 bite-sized 
cookies of multiple flavors, edible 
memorabilia for your friends back
at home. 

The Basics: 

Paris is and has always has been a 
breeding ground for chefs. While not 
every cook’s training is rooted in a 
classroom, those that wish to learn 
the intricacies of this fundamental 
cuisine in a formal setting head to Le 
Cordon Bleu. The institute has been 
around since 1895 and such culinary 
luminaries from Julia Child to 
Gastón Acurio name this legendary 
school as their alma mater.

If you’ve fantasized about quitting 
your job to attend culinary school in 
Paris, this is the place to live out that 
dream. However, if you aren’t ready 
to uproot your life or only have a few 
days you can scratch that itch with a 
short-form course. Note: The school 
recently moved into a brand-new 
facility along the Seine where the 
ultramodern digs house a rooftop 
vegetable garden and an extensive 
wine cellar.

Dates/Hours: 
Vary

Address: 
13-15 Quai André Citroën

Phone: +33 (0)1 85 65 15 00 

The Art of the French 
Cuisine

Must try:

Metro: Javel / André Citroën

https://www.cordonbleu.edu/paris/
pastry-cuisine-wine-workshops-in-paris/e

Reservations: 
Online or email the school to 
reserve a seat for a demo class, a 
brief introduction to what students 
experience. A nominal fee will be 
charged and it includes samples of 
the chef-instructor’s culinary 
creations.

$$$ Follow the Pros  $



Cook like a local at La 
Cuisine when you source 
seasonal ingredients 
straight from the market.

“
4th Arrondissement

Cook from the 
Market with 
La Cuisine

Market Tour / Cooking Class

Like a Local$$$$

This informative and entertaining 
class kicks off with the fundamentals 
of French cuisine followed by 
sourcing of-the-moment 
ingredients. Rather than sit in the 
classroom for the entire lesson 
you’ll experience a guided 
excursion through the picturesque 
Marché Monge picking out 
provisions and produce while 
learning a few key terms, meeting 
vendors, and knowing proper 
purchasing etiquette. Then off to 
the kitchen to hone your techniques 
and prepare a traditional French 
feast to be savored as one big 
happy family at the end of class.

Reservations: 
Necessary

Dates/Hours: 
Check calendar; Classes are generally 
4 hours

Address: 
80 Quai de l’Hôtel de Ville (main 
school)

Phone: 
+33 (0)1 40 51 78 18

What to Expect:

This cooking school is one of the best 
for food enthusiasts visiting Paris. 
While there are many offerings—
from learning techniques to honing 
your skills in le mielle feuille (puff 
pastry)—our top pick is La Cuisine’s 
French Market Tour and Cooking 
Class.

Contact: 
contact@lacuisineparis.com

Metro: Pont Marie / 
Hôtel de Ville

www.lacuisineparis.com



Follow the French Chef’s 
footsteps in the charming 
Left Bank neighborhood 
in which she lived.

“
7th Arrondissement

Take a Pilgrimage to 
Julia Child’s Paris 
Home 

On the Bucket ListFREE

Culinary Landmark 

In 1948 without any knowledge of 
French, Julia Child a former spy for 
the OSS and her husband Paul 
moved to Paris—a move that would 
change the course of her life and 
America’s relationship with food 
forever. After arriving in Rouen 
where she savored what she 
famously described as “the most 
exciting meal of my life” at 
restaurant La Couronne she became 
hooked. And soon began her lifelong 
love affair with France and its 
bountiful cuisine. 
The couple lived on the top two 
floors of 81 Rue de l’Université, or as 
Julia used to refer to it “Roo de Loo” 
in the 7th Arrondissement. It was in 
that kitchen that she practiced dishes 
she learned during her studies at Le 
Cordon Bleu and nurtured a deep 
connection to classical French 
cuisine. After graduating from the 
institution she would later start her 
own cooking school, L’Ecole des 
Trois Gourmandes, with friends 
Simone (Simca) Beck and Louisette 
Bertholle and together begin working 
on their cookbook that would 
become the groundbreaking 
Mastering the Art of French 
Cooking. Stroll down the boulevard 
and the streets she and Paul walked, 
visit the Rue Cler where Julia 
shopped for meats, cheese and 
produce and perhaps pay your 
respects by leaving a stick of butter 
at this legend’s former doorstep or by 
simply wishing her, bon appétit.

Address: 
81 Rue de l’Université

Metro: Assemblée Nationale 
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Craving more epicurean 
adventures in Paris?

Sign-up for bitesee’s 
newsletter by emailing 
newsletter@bitesee.com, 
follow us on Instagram 
@bitesee and like us on 
Facebook!

For more personalized 
itineraries or questions, 
drop us a line at:

hello@bitesee.com


