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£ 4 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.
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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 apple cuisine.
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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 itis known for its rural-style Galette Complete.
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Y 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 Crépes Suzette.
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Nouvelle-Aquitaine: The departments of Périgord 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.
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I 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.
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# Provence-Alpes-Cote d'Azur:The classic peasant food originating from Provence is a fusion of country cuisine and seafood,
with the Bouillabaisse soup being the most representative.
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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 Truffes Noires VGE" and the “Fillet de Poisson".
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Burgogne Franche-Comté: The region’s Dijon and Burgundy are famous for their wines, escargot and mustard, and the city of
Dijon has been hailed by the media as one of the "four gastronomic capitals of France".
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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 paté that is a must-have for meals at La Brasserie is a specialty
of the region.
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Y lle-de-France: Centered around Paris, this densely populated region has given bith to many specialties, including classics
such as Religieuse and Beef Rossini.
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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.
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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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