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Gourmet getaway

The chance of working hands on with Michelin chefs and
exploring the food culture and cuisine of South West France was

alluring as Biddy White discovers.

e CAMP, &
cruss between a
contempirary
boutigue hoted
and x traditional French
smiadl countey honss, had
bwv named one of the iop
Learning retrears in A
Geopraphic’s book
Bése World Wide Vacations fo
Enrich pour Life. 1t promiset
o Engliahi-sg g hast, the
company of nsmall group
of like minded pecple. ina
season whei the food harvest
Wity at its most prolific,
Travetling with i friend we
ware met by o host, Moira
Martingal, snd drivers i a
st people carsier the short
hop to her merigiing 200 year
old farmibouse, Located in
the valley through which the
canal ai midi tows, witha
backdrop of the Pyrenees, the
land Istich and inteasvedy
Tarmed with vust felds of
sunflowers, pumpking, vines
and alive groves. The house
his been restored aves many
ywars by Moir The eight
bedrooms are all differént
D the overall style is art
déca, The large upen plan
wround foar coimes complets
with 4 performance arca
furnished with s grand plano
and 2 darge, apen log fire,
Upstairs chere is a lthrary
with lowds of bovks, The gar
dens have really comfortable
furnishings, sevecdl al frescn
dining arcis A swimming
pock, tennis court. bouls and
adaneing room with ke

t of the Langued-
¢ plaves uf
natural l'c.mn' and hismori
interest inchxling
of Cathiar towns, 4
cha nd che World
Feritage Site of Carcassone is
Just down the vood

After many years of erce

independence when travel
ling, 1 Hase come 1o appieed-
ate organised wips lecting
Soneie el do the doving,
planning what to visit and
wiiere W ext, as long as it
includes frée time 1o wandar
and explore an my own.
Nacusally it can depend on
the company. We all banded
alinost Smuosexliately. We had
a fale bicin comman: fan,
Wine an interestir
passion fo shopping
grdgets When let konse foi 8
T howrs we tended to roam
napack and laugh 4 lov

Apstrt fram my Gourmet
Eaplneeesic-day cosrse,
leamning aptlons ar the
French Countey Bouse expe
Henoe are Vaed: song writ-
g creatve writing, art and
niixeed media, sketching and
painting. books aml Grama.
digital Blm-making, Find
your vosos and lestn 1o sing,
and galf. Cowrses are from
oai s sy dangs and it possible
Lo have Moirs Martingale
arrange & talbor-made courss,
oc even just chill outas i
FOup or Al et together.

Given the leved of comtart,
the excetlence of a hands-
Qs hoes, 400558 Lo togs of the
range professional weiors,
and absehutely everything
from fnod, wine, transpuct
inchuded, the prives are keen
2uf Bar less than 3 ssmilar
affering in Treland

Crar tutars, starmy M-
chelin chefs withan im
pressive number of gwsrds,
wrned cutto be Iomﬂ'-
ditfere

e af cix nl.jnp ﬂ 'xcrl
Abrahaim, 26 years a chefand
chef de caisive 82 the Cha-
teau des Ducs de [ayvaise in
Conizsa just sauth of Carcas-
sanne - a place with grand
style cuisine and bundreds
nfcivecs u day - is o well
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known tv chedf and has wan
s impressive army of awards
—lmhxlm;, ‘v!l\.b—'lm He wass

2 classic dishes
highly arghniced,

Jeun-Mare Hoyer, was
FOUBREr UVDAmic, very
charmiug, and huls spv
yrars At og Paris restaurants
lake the Rtz before senumiog
Brotue Lo rust s small artisan
style axrant B Puits de
Tresor in the Cathar tawis
of Lastours, e explains his
foud creations as sponiane-
v, instinetive, and pussues
aunhentic local cudsne fion
the heart.

Wi hal taofudl days with
each prepacog lunch and
dinner that we were to cat. in
all we msade over 20 multi-el
ement dishes, Hand wark cae-
taindy, but good-humnueed
o entertaining, even when
theadd disaster nseant we
had to prepare something 21l
OVEr again.

Robert stack 1o the
peinted recipes provided and
translated by Moirs, spoke @
fuir bit of English apd vsed
il ta Keep us on tnsck. To the
delight of the two med oo the

course wha had a parciculany

interest in artistic preseata-
tlon; be shiormed us b sorts of
tricks of the trade:

lean-Mare had rather less
English, aud his frequent
inspized deparnanes frons
recijes Jedt 10 the need

far translattons of his rapsd
tire French While resident
ched-assistant Regine ¥huille
consulted a dictionasy on
fines puints, we relied on

A mdtlingual cacophoiy

of 5 'uga, sted translations,

league i
wavel writer) spoke @ littke of

Jisif-a-dazen tongues i was
2 tad Hike the: Tixeer of Babel
betimes. All of us mianed & kot
and Lsughed o lot

Fhe gass wer packed
We had 3 tutored tasting at
anotive prowees cu-op of the
local ucques and pichaline
olives, g vinesy with tast.
ings and a highlight wss the
market where we tasted o
dozen clsees, Al Spnelaliy
Boaeys, awd marvelled az the
preserved fruits vrietivs of
apples, pears and nuts, and
delicivus sireet food ot very
reqsonable priors,

The historic walled hilliop
town of Carcassonne is
stunning. We walked axouad
e bstdements, poked in
untiqoe shops, aud had &
canvivial besr n & workman's
catfe that was half hanging
Fronny & CHIT sl wass adarmed
with posters of bullfgheers,
[Carcissonne s not all that
far o tse Spanish border).
Az dinnecwe enjoyed our
finest meal out (much mare
interesting and enjoable
than i Michelin ane we wens
10 80 the ey Lown)

La Marguiese is a fam-
iy run restaurant in the
ol willed toam, I€ proms
08 sbupley tasty oegions
seasonal cooking. Boy do
it deliver. Thrve menus: !llt
discorvry, the tsditional
and an & & carte- 1 had
fie gras cooked in
nsweet muscarel
wine, pumpsan
and cresn soup,
roasted plaean
with black
pudding ard
apple crumble,
#iwd finishes]
with a dialy of
autumn berrics
With 3 fasphier-
souffic Jenyon
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