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豬上法閽西上法蘭西大區與比利時與海峽接瓖，食物自然多定農盛，此處盛產奶油、香檳等．
Hauts-de-France: The region of Hauts-de-France borders Belgian and the Channel. It is rich and diverse in natural food, such 
as cream and champagne, etc., which are produced here in abundance 

己諾蜓第人區內聲名這播的諾虯第，其土壤與氣候特別適合君i果．而成為世上最大蘋果生産區之一， 「 甜课白蘭地」｀ 「諾弦第蘋果塔
」等特色美食為此而生·
Normandie: The renowned Normandy, with its soil and climate particularly suitable for apples, has become one of the largest 
apple-producing areas in the world, where "Calvados" and'Tarte aux Pommes'are among the specialties of the local app丨e cuisine 

福祿；；：布列塔尼： 布列塔尼半品擁有長達法國三分之 一 的海岸線·其中布列塔尼氣候寒冷、土壞貧钳只能種植蕎麥．然而卻藉著農村
＼．，祝風味的布列塔尼煎餅為世人所知·

Bretagne: The Brittany Peninsula has one-third of France's coastline, where the cold climate and fertile soil make buckwheat 
the only crop grown there, whereas it is known for its rural-style Galette Complete 

。盧瓦爾河地區：位處河谷區，是法國最肥沃的葡萄生產區之一，出淼知名橙酒·法式火焰速餅所使用的橙酒為其經典·
Pays de la Loire: The Loire Valley is one of the most fertile grape-producing regions in France and is home to a famous orange 
wine used in the classic French dessert of Crepes Suzette 
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亞卹：大逼內的佩里戈庸、朗德省為法國毀殖鴨的勝地．衍伸了tf多li0名遐顧的鴨肝相關料理．
Nouvelle-Aquitaine: The departments of Perigord and Landes in the region are the best places in France for raising ducks, 
which have given rise to many famous duck liver-related dishes 

圜奧克西塔尼：臨海的特色，在地形與文化的影何下，成為美食集敝地 ·移民文化的海鮮料理是經典美食·
Occitanie: The region is characterized by Its proximity to the Mediterranean Sea, the topography and culture of which have 
made it a hub of gourmet excellence, while the immigrant-style seafood cuisine is a classic delicacy 

Ill屆1普羅旺斯－阿翊卑斯蔚藍海岸：始霹羅旺斯的經典農民菜，融合鄉村與海鮮的料理·其中以瑪衣湯最具代表性·
Provence-Alpes-Cote d'Az.ur:The classic peasant food originating from Provence is a fusion of country cuisine and seafood, 
with the Bouillabaisse soup being the most representative 

忍；奧弗涅隆－阿爾卑斯：保羅刨叩斯的生長地，環垃的罈成讓他成就了至今仍留傳如 「 酥皮松露鴨iIT牛肉淦消湯」 、 「 香煎时魚」等多道料理·
Auvergne-Rhone-Alpes: The birthplace of Paul Bocuse, where the environment nurtured him to create many dishes that are 
still passed down today, such as the "Soupe aux T ruff es Noires VGE" and the "Fillet de Poisson". 

繯芒第法蘭琪拔堤．該大區的帝戎、勃根地盛產地葡萄酒、蝸牛菜和芥末醬而聞名．帝戎市更被媒體界為 「 法園四大美食之都」之一·
gogne Franche-Comte: The region's Dijon and Burgundy are famous for their wines, escargot and mustard, and the city of 

Di」on has been hailed by the media as one of the "four gastronomic capitals of France". 

溶中央·羅亞爾河地：擁有巖袤的河流與山脈．蘊藏多樣珍頁食材，成為無數精緻料理發源處．巴賽闞庇La Brasserie賚點必附上
的豬肉醬發想即為此處的特殷產·
Centre-Val de Loire: With its vast rivers and mountain ranges, the region is home to a wide variety of precious ingredients, 
making it the source of countless exquisite cuisines, and the pork pate that is a must-have for meals at La Brasserie is a specialty 
of the region 

｀法蘭西大島：此協以巴黎為中心·是人口集散之處，孕育出許多特色料理·修女泡芙、羅西尼牛排等經典·
lie-de-France: Centered around Paris, this densely populated region has given birth to many specialties, including classics 
such as Religieuse and Beef Rossini. 

大東部： 該區與比利時、德國、瑞士等國相鄰，並以香檳、阿爾薩斯白酒聞名，其中來自農村料理的阿爾薩昕洒餅以白醬、培 
根、洋蔥课容並奢；而成·
Grand Est: This region, bordering Belgium, Germany, Switzerland, and other countries, is famous for its champagne and 
Alsace sauce blanche, particularly the Tarte Flambee from the countryside, which is made with a combination of white sauce, 
bacon and onions. 

，柯西嘉：科西嘉山區盛產栗子．成熟落下的栗子自然成為料理的主要元素，最著名的吳過於科西嘉栗子布丁·
Corse: Chestnuts are abundant in the Corsican mountains, and the fallen ripe chestnuts are naturally the main ingredient in 
the local cuisine, the most famous being the Flan Corse a la Farine de Chataigne. 
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