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MARK COLLINSVISITS PETRA CARTER'S CHARMING COOKERY

SCHOOL IN THE SLEEPY REG

ON OF THE LANGUEDOC IN THE

SOUTH OF FRANCE WHERE HE EXPERIENCES LOCAL LIFE AND

FINE FRENCH FARE

t's fair to sy that many
people wihao live in Horthern
Europe dreaam about maving
to the southearn part of the
continent. Same of these dreams
are simple: we seek the sun of
Spain, or the golf of Porbugal For
thosa with more complex dreams,
Southern France, especially the
Languedoc, ks not just a pretty
destination, bt the modern
eguivalent of personal alchemy.
By moving there your life will
be transformed into something
befter. You will be more fulfilled,
hezlthier and less strassed.

Im short, you will become, well,
Frenich.

The French have been icons
for the rish and English for
huandreds of years. [nitially, we
wesen't interested in thedr food,
Just thelr ciothes. In fact, thelr
ability to cook was snesred at
for many centuries. They served
soup meggre, and thelr bowf
was brutzl. Obviousty, that's all
changed now as we're chsessed
with Mediterranean food And
few Martherners perzsanify this
obsesslon mare than Petra Carter.

Originally from Holiand, Petra
spert most of her adult lifs in
[reland before deciding to Hve the
diream. She moved to Mireprasset,
a small village in the Llanguedoc.
You wouldn't call 1t sieepy - the
place has never actually woken
up. With great effort and pain,
she restored a three-hundred
year-old house, cleverly splitting
It info 3 B&:E and cockery schood
with an artist's studio on the top
floor.

['was there for weeksnd
CcookeTy course entitled 'Eitchen
Suppers. However, ‘Baing &
Gourmand' would be & better
description, as not a1l of qur
time was actuslly spent cooking.
[nstead, Petra took ws on a
permanent fleld trip, soaking up
the French way of life

Within an hour of landing at
CETCASEINNE AETPaTt, We Were
deep in the countryzide staring
at goats. Mot just any goats,
burt organic ones with shiny

coats, whose milk was used to
make some stunning cheese.
Cnie curkous slab of cheese was
star-shaped and coated in black
ashes.

Come evening we made our
way to Petra's home where sha
gave us A food demonstiration
Shes a natural teacher and within
mirnates we gl pledged that, once
home, we wiould maks our own
version of the Swedish classic,
Salmon Graviad After some time
to gurselves, Petra showed us
hiowr to cook 8 wonderful dinner
comprsing of a goats-cheesa
starter and roast pork with cherry
sznce, which we promptly ate.

After bregkfast the following
maming, we headed for
Marbonne, where we wandered
argund the food market and pasd
a wisit to the cathedral Por lunch,
we £at in a pretty bistro on the
tanks of the Canal Duw Midi and
ate the Plate du four — a mestic
dish of duck breast served on a
bed of mushrooms and patatoes,
washed dowm with white wine.

Later on, we visited & bes
keeper. Honay, when perfectad
In such natural circumestances,

Is remarkzbly sweet, almost
msdicinal in 1ts fawour. The
bees had their hives rmaoved
angund o different fields to moak
up different Influences. How
rosemary, for example, Aavoured
the honey was a revelation,
thowgh an acquired taste. Another
surprise was the grotesque lives
which bees, Induding the queen
bee, lead she's pregnant for zll
her life while the other fermals
beas work for sty wesks then dis,
whille the male bees do nothing,
apart from having sex once before
thetr genitals fall off.

A5 part of appraciating the
soclal history of the Languedoc,
Fetra took ws o CATCAssonne
castle and alzo the lesser knowm
village of Minerve. Its perchad on
the top of 2 hill overiooking the
Eiver Cesse and like CRICASS0NNE,
was onoe 3 Cathar stronghotd.
Theze were a religlous sect whao
had an ideclogical ciash with

the Vatican and were ethnically
cleansed from the Languedoc
during the Cathar Crusade Boo
VBEIE 3g0

What 15 great abomut Petra's
weakend courses |5 that they are
3l sncompassing In 3 relatively
short time, she merges history
and food, geography and wine,
while aspousing her philosophy
af the good Lite shroad, not to
mentlon shawing you how to
o0k some local ciassics.
1t you are thinking about moving
to the south of France, taking
one of Petra’s courses is 8 muest.
Mot onky will she give you a great
imtroduction to life there, she'll
be able to Inform you sbout the
good, the bad and ugly aspects
of satiting there. And i you just
fancy a foodle tour of the area,
theze are few guides as gifted as
Petra. www.sunfrance.com. [F]

GO

Ryanair fly direct from Dublin
to Carcassonne. ryanair.com

For mare information
on fubwre cowrses visit

petracarter.com



