Typical French food

Some French foods are « strange »

France is worldwide famous for its gastronomy but is also famous for some “strange’ foods that are well-known abroad. But contrary to what some foreigners think, frog legs or snails are not usual menus and many people in France are even reluctant to eat such food. Here is some information about it.

Consumption of frog legs in France totals 3,000 to 4,000 tons per year (60 to 80 million frogs). With a population of about 60 million people, that makes only 60 g per Frenchman, which proves that frog legs are not so popular in France. Moreover, frog is now a protected species in France and most frog legs are imported from Indonesia.

Snails are another food that is appreciated in France, and often considered as a “strange” food by foreigners. France is the biggest snail consumer in the world with 40,000 tons consumed per year. Most of the snail production is based on the gathering of wild snails. Snail breeding was only introduced in the eighties in France and remains limited (2% of total production). Famous French snails are Burgundy snails (“escargots de Bourgogne”)  and small snails (“petit gris”). There is no breeding for Burgundy snails that are always wild and are now protected too.

France is also the first European producer of oysters ( 140,000 tons per year) that are particularly appreciated for Christmas and the new Year festivities. There are two types of oysters: creuse oysters (“huitres creuses”) and flat oysters (“huitres plates”). Creuse oysters can be “Belon” “Bouzigues”, “Gravettes” or “Marennes” whereas flat oysters can be “Fine de Claire”, “Speciale de Claire”. Oysters are classified by size from 1 (the biggest) to 5 (the smallest) and can be kept 10 to 15 days in a cool place before being consumed. They are usually eaten crude which is often considered disgusting but can also be eaten warm.

Foie gras is a French speciality which is also appreciated during Christmas and New Year celebrations. France is the first producer in the world with 15.3 million ton in 2000, which represents 81 % of total world production. South-West France is the first region for foie gras. Foie gras is obtained by force-feeding geese or ducks. Most common foie gras is duck foie gras whereas goose foie gras accounts for less than 5% of the total production. Entire foie gras is the best but foie gras in block is more common and cheaper. Foie gras can also be truffled.

Mustard is also a French speciality and is used a lot in French cuisine; It’s a key ingredient in many sauces, especially mayonnaise and vinaigrette and also a condiment to accompany meat dishes. The taste of mustard depends on the degree of maceration of seeds in wine. Most French mustards are made with white wine; it explains why they are mostly stronger than foreign mustards, using water and sugar instead. The most famous French mustards are the mustards from the town of Dijon (Burgundy), made from Burgundy white wine, the mustard from the town of Meaux (South-East of Paris) in which some seeds are still entire and the mustard from the town of Reims (East of Paris and capital of Champagne) made with champagne…. Of course!
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Usual : habituel // reluctant : réticent // gathering : ramassage, cueillette // breeding : élevage // 

whereas : alors que // instead : à la place, au lieu de // goose (pluriel : geese) oie

