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&apos;If I were to currently recommend a cheese book to you, I would choose this one... the

photography is beautiful and there is passion in the recipes. It makes a fantastic

gift.&apos;Â Samantha MilnerÂ recipes.com&apos;Laugh out loud... such a picture of the fields of

lavender, sunflowers and olive trees that you could almost be there with her.&apos;Â  Stephanie

Sheldrake,Â Living France MagazineÂ  Â From the author of the bestselling memoir &apos;How

Blue is My Valley&apos; comes another irresistible invitation to join her in Provence, this time to

discover everything you want to know about cheese and its place in French life. How to choose it,

serve it and cook with it. Recipes range from traditional tapenade to original British/ProvenÃ§al

fusion such as Big Franglais Breakfast and Pizza Gallois, all illustrated with step-by-step

instructions.Â  Â Beautiful colour photos throughout take the reader into ProvenÃ§al landscapes,

street markets and conversations, food history and verse. The celebration of cheese in French and

English includes the godlike goatherds and a charming poem in homage to the ravioli of the

DauphinÃ© region, translated from the local Occitan.Â You could say it&apos;s good, ravioli well

madetopped with some gruyÃ¨re extra thick-laid.Â Â  A flavour of France, even for those who

don&apos;t cook; food for the brain as well as the table.Â Why was goat cheese sent on an Apollo

space mission? What should you wear if elected to the Guild of Olive Brothers? What is the

connection between France&apos;s biggest cross-country car rally and the Picodon cheese?

Entertain yourself and your dinner companions with fun facts aswell as recipes that are tried and

tested.Â Award-winning writer and photographer Jean Gill has lived in Provence since 2003. Her

articles and photos of French food and lifestyle have appeared in France Magazine and Living

France Magazine.Â jeangill.com
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I loved the explanations in the beginning describing terms. The recipes look delicious . The research

done was amazing and the pictures added much culture. I JuSt LOVED IT. I can't wait to try the

recipes.Excellent presentation

Normally I do not believe in superlatives, but in this case I make an exception. This book is The

Perfect Gift for when you are invited for lunch, dinner or to stay with friends.For people who love

cheese, or those who are prepared to try something new, this book has what you need.For those

who are curious about cheese through the ages; there are some terrific quotes.If you are someone

who likes good food photos; you won't be disappointed.For those of us who love the south of

France; its's a better present than a calendar.I told French friends that the test of a truly ancient goat

cheese is "When the flies fall off the ceiling if you open the jar... it is ready.". They groaned.My

personal favorite is a gorgeous photo of a multi-colored cloth goat from a local goat cheese

festival.Run - do not walk - to your computer to order copies of this delightful book.Jean Gill has

struck pure gold in "A small cheese in Provence".

This is a lovely book that contains more than just great recipes. The photography is beautiful,

capturing the essence of Provence, it's people and foods. I've used the recipes and as a lover of

goat cheese I can only say they are wonderful. Even if you never cook this book is a treasure.
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