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YV 00n06idi nooano onuc Hallbinvu ACKpasux 0coonU80Cmell HaYiOHAIbHOT
KyxHi Dpanyii, a makodic GNIUE PeiOHATbHUX BIOMIHHOCMel HA mpaouyii ma
Xapuosi 6n0006anus ppanyy3is.

French cuisine can be divided into two main branches - regional folk
and refined aristocratic. The regional cuisine dishes were prepared by the
inhabitants of various historical regions of the country. Aristocratic French
cuisine was formed at the court of Bourbon, when Paris became the
trendsetter in the world of fashion. Its unique dishes are marked by diversity
and refinement.

Traditional French meal might begin with snacks (hot or cold
starters, if we are talking about lunch), followed by a soup and by a main
course, salad and cheese. At the end of the meal a dessert or fruit is served.

Despite regional differences, a characteristic feature of the national
French cuisine is the abundance of vegetables and roots. Potatoes, green
beans, different varieties of onions, spinach, cabbage different varieties,
tomatoes, eggplants, celery, parsley are used to prepare appetizers, first and
second courses, as well as a garnish.

In comparison to other European countries, French cuisine uses less
dairy products. Exceptions are cheeses, famous throughout the world.
Dishes with cheese and lettuce are necessarily served before dessert. France
produces about 500 varieties of cheese. And even more because almost
every French village has their unique recipe for cheese making. Among
them there are such well-known like Roquefort, Gruyere, Camembert, etc.

Characteristic features of French cuisine are variety of omelets and
cheese soufflé, which are prepared with various condiments and toppings:
ham, mushrooms and greens.

French chefs use all kinds of meats: veal, beef, lamb, poultry and
game. Very popular dishes from marine and freshwater fish are cod, halibut,
pike, carp, as well as seafood such as oysters, shrimp, lobster, scallops. The
French are considered to be an inventor of sauce that are popular throughout
the world.

The French prefer mineral water. Coffee is also extremely popular.
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