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WWW.UZES-HOLIDAYS.COM 
 Brings you
PLUM IN PROVENCE. THE JANUARY TRUFFLE FAIR IN UZES.

Come and enjoy 3 days of a total truffle experience!

On the 3rd weekend of January, Uzes goes truffle mad.  There are truffle hunting demonstrations using hounds and pigs. Chefs cook up a truffle storm, and the beautiful Place Aux Herbes has stalls selling truffle produce in all shapes and sizes.

Join food journalist and catering expert Kim Ryan at Mas De L’Aveugle, and share in a fun filled foodie weekend, learning, as you enjoy the atmosphere generated during this annual Truffle Fair.

Below is an example itinerary and menu plan, although, as always, we are happy to tailor a course around our guest’s requirements.

. EXACT DATES TO BE ANNOUNCED, ALTHOUGH THEY ARE EXPECTED TO BE THE FOLLOWING
Thursday January 15TH .
3.30pm. Arrive at Mas De L’Aveugle.  Gently settle into your luxurious accommodation, and acquaint yourself with your surroundings. Stroll around the hamlet, or relax with a glass in hand, in front of a large open fire in the salon.

When you are ready, we invite you to join us in the sejour to discuss our 3 days of cooking.
We recommend a local restaurant for dinner on the first night, or we are happy to make reservations elsewhere, in Uzes, or surrounding villages.
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Friday 16th
It would be unthinkable to come to France and not sample some of the divine cheese made in this area.  The local shops have a great variety of cheeses to choose from and although I have listed some of my favourite traditional ones, it is your choice on the day.

Today’s menu is designed to compliment the cheese course.

Tomato, green pepper, olive and anchovy salad

Seared and roasted sea bass with red onion salsa

Cheese: La Rôve, Banon (goat), Saint Marcellin, Saint Félicien, Brique de Brebis

Walnut and plum cake with sour cream
Breakfast has been set for 8-9am, a traditional fare of croissants and fresh baguette, with plenty of coffee to get us off to a good start.  We will then set off in search of the cheese to compliment this evening’s meal.

A light lunch will be served back at the Mas, after which we will begin to prepare and execute our meal for tonight.

Everybody will get to experiment and try out the recipes during the weekend. You will be put into groups which will rotate their way around the different aspects of each menu.

Of course, it isn’t only about food, so expect your glass to be constantly topped up either a local Languedoc wine or something delicious from the nearby Rhone Valley
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Saturday 17th 

The busy and renowned Saturday market in Uzes is an absolute must at any time of year, although almost no better time than January, as it prepares for the Truffle invasion, and yet is still overflowing with regional produce.
The idea for tonight’s meal is to build it around a French favourite, wild duck.

We will visit the market this morning to source the ingredients, and aim
to create a meal using the best local produce. Rather than beginning with a menu, the idea is to build one from the foods we find at the market.
Sunday 18th 

We will set off after an early breakfast to Uzes to immerse ourselves in the heady excitement of the day of the Truffle.  Really, from this point, anything goes! How the day progresses is up to our guests.  The chances are you will want to spend the best part of the day there, and if so, we can add an extra day to the course if the ‘team’ would like to follow the next menu.  Or we can curtail the day at the fair, and head back to the Mas, to indulge in the booty, the black gold, which is the truffle. 
Taking part in the secret world of the truffle hunt enables you to fully appreciate the skill of the dogs and their trainers whilst experiencing an ancient Provencal tradition.

A good specimen should be well sized, firm and fragrant and in fact truffle markets are always evident by the heady and very distinctive smell.

The wonderful firmness of the truffle or croquant as it is called in France, releases a sudden crunch of earthy but fragrant flavour onto the tongue. The secret to cooking with truffles is to maintain the croquant as too much cooking destroys the flavour. 

Back in the kitchen we will have a demonstration showing how to prepare and slice the truffles.

Tonight’s menu will be:

Pumpkin soup with truffles and pumpkin seed oil

Slow cooked pork shoulder with broad beans and truffles

Black cherry meringue cake
Monday 19th.

We will share a leisurely breakfast, and gently galvanise ourselves to head off to the airport at 12, to go back to real life, and astonish our friends and partners with all we have gleaned over the last few days.
PRICES FOR JAN 09 TRUFFLE EXTRAVAGANZA
Tuition, accommodation and meals at the Mas                                           £550 per person

Non cooking partners are welcome. They can simply enjoy all the hamlet of Mas De L’ Aveugle has to offer, or we can organise cycling.golf or wine tours, and then of course they get to join us for our delicious evening meals!
Discounts for group bookings.

Please visit:

www.plumcateringbrighton.co.uk    for more about chef and food journalist Kim Ryan
www.uzes-holidays.com                 for more about the accommodation at Mas De L’Aveugle 
Flights from Luton/Nimes  www.ryanair.com  or various flights to Marseilles.  
