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HOW TO ENJOY FRENCH FOOD
IN YOUR CLASSROOM

It can be a time-consuming process to
prepare French dishes for all your classes.

First, you must clear your plans with the
administration. Most districts require and
will pay for teachers to have a hepatitis shot.
This is imperative for food preparation.
Second, you must have the support of your
custodial staff, because there will be a
clean-up process. I order several large trash
cans to be placed outside my classroom
door the morning of our fêtes françaises.
Third, you must enlist the help of your stu-
dents to prepare and serve the food. I have
several planned menus. The students know
what goûter français to expect for each holi-
day and level of French that they study. Here
is the typical plan for a school  year. I serve
food once each semester, the perfect com-
bination of work and fun.

National French Week: Fondue au
chocolat for 150+ students.

Mardi Gras: French I, croissants and
Nutella; French I I ,  French baguettes,
cheese (gruyère or camembert), and
chocolate; French III, Poire Belle Hélène
(vanilla ice cream, canned or fresh pear
slices, chocolate sauce); French IV, Pêche
Melba (vanilla ice cream, canned or fresh
peaches, frozen raspberries). Other ideas
are salade verte and mini microwave
quiche, melted Brie in the microwave, and
fresh fruit.

The National French Week celebration
is the most difficult, because of the produc-
tion. We decorate the classroom as a
French café with checkered tablecloths,
candles, crepe paper (red, white, and blue),
French music, and French movies. I collect
$1 from each student to defray the costs.
The chocolate, which I purchase at a local
cake decorating store, is fast-melting choco-
late and you do not need to add anything to
it for the fondue mixture.

A week before the celebration, I pass
around a sign-up sheet for the students to
bring strong paper plates, napkins (red,
white, and blue), French baguettes, marsh-
mallows, bananas, strawberries, pretzels,
and angel food cake. Each student is re-
minded to bring his or her own drink. I have
a microwave in my classroom,  and I bring
all the cooking supplies from home. I melt
the chocolate in small amounts and bring
the students to the buffet table by rows. I
serve their plate giving them a few gener-
ous spoonfuls of melted chocolate and
their choice of the accompanying items. We
have fondue au chocolat and enjoy a For-
eign Film Festival during National French
Week.  Bonne chance et Bon appetit!
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