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Sunday: May 17 th, 2009 
I arrived into Nice Côte d'Azur airport in the late afternoon from London. The 
Cannes Film Festival is going on this week so it will be a bit crowded in Cannes. 
After picking up my rental car I drove up to La Pitchoune the former home of Julia 
Child where she wrote her French cookbooks with Simca Beck in the early 
1970s. 

Kathie Alex (owner of the home and French Trained Chef, former of California) 
and I waited for our arrivals. 
Ann and Steve arrived first from the Chicago area 
Tammy and Donna from New Jersey with lots so excitement 
Sisters Nichole and Victoria arrived a few hours later. 
We feasted on our dinner prepared by Kathie. After a 3 course meal we sat and 
drank local wines and listened to Kathie was to what to expect each day. 
I prepared all of the guests into their rooms (2 people to a room with a bathroom 
en suite). I drove to my bed and breakfast about 10 minutes away. 
 
Monday:  May 18 th, 2009 
8:15am-9:15am We feasted on freshly squeezed orange juice, coffee, teas, and 
delicious breakfast breads of large croissants 
9:30am: Class Kathie Alex taught a hands-on class: “Lunch at La Pitchoune” 



The Menu: 
Layered Appetizers 
Baked Eggs and Asparagus  
Free Range Chicken Breast Stuffed with Leeks and Roasting Juices 
Mashed Potatoes with Olive Oil 
Chocolate Soufflés with Chocolate Nibs 

 
Ann chopping and Kathie Teaching about 
tomatoes. 
 
 
 
 
 
 
 

 
After class we followed each other to the villages of Opio, Vallbonne, Bar su 
Loop and Biot. 
Opio: We all purchased olive oil, olives and provisions from Julia’s favorite olive 
oil press. 
Valbonne: A small village with potters and artisans. It’s also where they filled 
French Kiss with Meg Ryan.  
Biot: Famous for the glass blowing. We watched them make Handled jars for 
herbs. 
Bar su Loop: The candy making factory. Glazed fruits and sugared rose petals. I 
think everyone bought a can of rose petal jam after the tour. You take a small 
spoonful and place it into champagne, they float to the top.  

 

 



 
We arrived back to the house after a drink stop outside the Biot factory. 
 
Tuesday May 19 th, 2009 
8:15am-9:15am: We feasted on freshly squeezed orange juice, coffee, teas, and 
delicious breakfast breads of mini chocolate and butter croissants, raisin breads 
and brioches.  
9:30am- 12:30pm: Class Kathie Alex taught a hands-on class: “A Spring Lunch at 
Bramafam” 
 
Menu:  
Minted Pastis Melon with Prosciutto 
Molded Zucchini Custards 
Salmon in Parchment Paper with Herb Sauce and Spring Vegetables 
Risotto 
Caramelized Apple Tartlets 

 

Cooking Class with Donna & Kathie 



After the mornings class and lunch we ventured off to the town of Grasse. The 
floral capital of the world for a tour of the perfume factories. A few of the gals 
decided to create their own bottles of perfume.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The tour is extensive with lots of great smells. You start in the packaging 
department and work backwards. I always purchase 12 bars of Orange Blossom 
Soap so I have one for each month. The aroma is just like the orange trees that 
are gone from my home town. 
We all went to Carrefour for some shopping. Carrefour is like double the size of a 
Wal-Mart, with everything you need at low prices and high high value! They have 
about 70 check stands! A huge cheese and fresh fish area. Funny thou.. The 
chocolates take up an entire isle while the chips take up about 1/4 the size. You 
have to take your own bags or purchase one at the end of your shopping, many 
of the students found this out the hard way trying to carry bottles of French wine 
though the parking lot.  
 
Wednesday May 20 th, 2009 
We got up and left the house at 8am for our trip to the city of Cannes. We first 
stopped at PAUL a bakery with fresh breakfast rolls. We each picked out our 
pastry, and then walked down to a local coffee place to eat prior to our walking 
tours. 
The market is vibrant! From fresh produce, beautiful flowers (they sell them in 
bunches of 10), the fresh fish markets where the partner of the fisherman sells 
the catch while the fishermen is sound asleep. We then walked down Rue 
Meynadier to look into the pastry shop windows. Learning about the different cuts 



of meats and foie gras production. A stop into the famous Ceneri cheese shop. 
Its 3rd generation owned. Kathie picked up an array of cheeses for our class the 
following day. Then off to Cannolive my favorite store! It’s owned by the Raynaud 
family, who founded the place in 1880. Full of textiles of province and lots of 
prepared foods and herbs and spices. A foodies dream!  

 

 
 

 
 
After our walking tour we drove to the Hotel Martinez to have lunch at the 2 star 
restaurant La Palme d’Or. The driveway leading into the hotel was barricaded 
with fencing to keep the cameras away. When we departed our cars on the other 
side of the barricades, all of us got our pictures taken. 



   
I am a star at Cannes!  
 
We started with a tour of the kitchen with aperitifs in the crew area.  

 
 
Then up to the terrace over looking the blue seas. Our 4 course meal was 
perfect! We started with baby lobsters, an eggplant mousse, then veil shank that 
had been slow roasted 48 hours, Dessert was that of fresh berries.  
Many of the students stayed in the Cannes area for the remainder of the day to 
star gaze!  
At 8pm we had a cheese class. The proper way to purchase, serve and store 
cheeses. We tasted over 12 different cheeses with an array of breads. The 
proper “French” way to eat cheese is nothing like you think!  

 
 
Thursday May 21 st, 2009 
8:15am-9:15am: We feasted on freshly squeezed orange juice, coffee, teas, and 
delicious breakfast breads of croissants and a fresh loaf of rustic bread, topped 
with fresh creamery butter and jams. 
9:30am- 12:30pm: Class Kathie Alex taught a hands-on class: “Lunch a la 
Provencal”  
 
Menu:  



Eggplant Puree on Garlic Toasts 
Hot Goat Cheese and Roasted Tomatoes Tarts 
Rack of Lamb with a Lavender Honey Crust and Parsley Mustard Crust 
New Potato Gratin with Fresh Cream 
Pavlova Meringues with Red Berries and Cream  

 

 
Students making the Lunch meal. 
 
After our meal we took a trip to Eze. A hillside village where we walked up the 
fortress. Most of the shops were closed as it was All Saints Day. Eze is filled with 
crafty shops from art items to spices. I think everyone purchased sacks of 
lavender for cooking.  
 
Friday  May 22 nd, 2009 
8:15am-9:15am: We feasted on freshly squeezed orange juice, coffee, teas, and 
delicious breakfast breads of mini chocolate and butter croissants, raisin breads 
and brioches.  
9:30am- 12:00pm: Class Three Star Chef Serge Chollet taught a demostraion 
class: “A Morning of Knowledge with Chef Chollet” 



Kathie used to work with the chef years back at the Moulin.  
 
Menu:  
Scallops with Squid Ink Pasta 
Limoncello Mousses 
 
A lot of techniques were taught from proper scallop purchasing and storage with 
usage to making of fresh pastas. The limoncello mousse was also a treat as we 
watched lemon zest being candied. After the recipes, chef Chollet carved shoes 
and roses out of potatoes, then also carved a box with a rolling ball in a potatoes. 
I looked like the ball was inside the box without being able to come out.  

 
 
After the class many students went to Antibes back to Carefour for shopping and 
ice creams in the fishing village.  
Tomorrow is departure day. Many packed and then we sat around with a few 
bottles of wine to reminisce the week. 
 
Saturday May 23 rd, 2009 
Many had early departures, coffee and breads were ready. 
I flew to Paris to pick up another private tour.  
 
 
Until 2010!  
If you are interested in our tours please email at: ggeary@aol.com for availability.  


