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In my article which appeared in the 
April 2012 issue of the National Bulletin 
(“Jump-Start your French Program and 
Make It Vibrant and Viable with Relevant 
and Fun Activities for the Classroom or 
French Club”), I said I would be writing a 
series of articles to further explain some 
of the French class/French Club activities 
I had suggested.  Since I received a num-
ber of questions and comments about 
the Cheese-Tasting event, that will be the 
subject of my fi rst article.

La Soirée des Fromages is an excel-
lent activity for National French Week 
(November 8-14 this year).  Here is how 
the cheese project came about for me.  In 
2009 I was fortunate enough to receive 
an AATF National French Week Grant 
of $500 for this event.  I decided to do 
the project with my Advanced French 
Literature class.  I created a food-in-read-
ing unit that I called “La Littérature à 
travers la nourriture” and which culmi-
nated with the cheese project.  In the 
unit we studied idiomatic expressions 
which contained food references (such 
as “il fait le poireau” and “c’est un navet”), 
explained proverbs with food references 
(i.e., “on ne fait pas d’omelette sans casser 

d’oeufs”), sang some songs which men-
tioned food (“J’aime la galette,” “Il était 
une Dame Tartine”), read some stories 
(“Les Souhaits ridicules,” “Les Trois Messes 
basses”) and poems (“Le Corbeau et le 
Renard,” “Déjeuner du matin”),  watched 
the movie Merci pour le chocolat, and 
read some excerpts from other works 
(the conversation about food from La 
Cantatrice chauve and, of course, the 
excerpt about “la petite Madeleine.”  (We 
ate madeleines and drank tea as we 
discussed that one.)  Finally, we got to the 
actual cheese project.  Obviously, you can 
do as much or as little of this as you like 
and adapt it to any level.  

For the project, I divided France into 
12 geographic areas:  (1) Nord-Pas de 
Calais, Picardie; (2) Normandie; (3) Île de 
France, Champagne; (4) Alsace, Lorraine; 
(5) Bretagne, Pays de la Loire; (6) Cen-
tre; (7) Bourgogne, Franche-Comté; (8) 
Poitou-Charentes, Aquitaine; (9) Lim-
ousin, Auvergne; (10) Rhône-Alpes; (11) 
Midi-Pyrénées, Languedoc-Roussillon; 

(12) Provence-Côte d’Azur, Corse.  (The 
following year we added a thirteenth,  la 
Belgique.  You could also do la Suisse.)  
The students worked in pairs research-
ing their areas and were to give a 10- to 
15-minute oral presentation in class the 
week before La Soirée des Fromages.  (A 
PowerPoint format is effective in al-
lowing them to show pictures of their 
region and its cheeses, but I stress that 
the PowerPoint is to show pictures or 
videos, not writing that they will end 
up reading off the screen.)   The specifi c 
instructions I gave them, along with the 
rubrics, appear at the end of this article.  
We spent three days in the Media Center 
doing research, and then I gave them 
another week to get their class presenta-
tions ready (during which time we read 
other food-related pieces in class).  Each 
pair was to choose a cheese (after fi nding 
out if it was available locally) to feature 
during La Soirée des Fromages and to fully 
explain that particular cheese during the 
class presentation, in addition to giving 
the other information they were required 
to include.  I was totally impressed by the 
quality of the students’ presentations.  
They really got into this subject, as I’m 

sure your students will, and I defi nitely 
learned a lot myself!

For La Soirée des Fromages, I invited 
a lot of people, including school faculty, 
administrators, other French teach-
ers from the area, the superintendent 
and assistant superintendents, school 
board members, the mayor, French Club 
members, and the family members of the 
students themselves.  I printed invitations 
and sent them out by mail as well as by 
e-mail.  I also made fl yers, and we posted 
them around the school and neighbor-
hood.  Of course, not all those invited 
showed up, but many did, including the 
school principal, the superintendent, an 
assistant superintendent, a professor 
from a nearby college, and two school 
board members.  Since one of the objec-
tives of this project was to make French 
and its viability and importance visible 
throughout the community, I was very 
happy with the number of attendees.  

For the evening event, we arranged 
tables in the cafeteria in a map-of-France 

fashion:  Nord-Pas de Calais at the top, 
Midi-Pyrénées at the bottom, Centre in the 
middle.  I made it clear to the students 
that their attendance for cheese night 
was NOT optional, and I asked them to 
dress nicely and to decorate their own 
tables with a tablecloth (I had extras for 
anyone who needed one), a platter for 
the cheese and bread, a non-sharp knife 
to cut the cheese, and whatever else 
they wanted to add to make their table 
attractive.  (Some brought fl owers, for 
example.)  They were required to have 
on their table a self-standing poster with 
information about their featured cheese, 
a map of the region, plus whatever other 
information they chose to add.  I used the 
grant money to buy the cheese, sparkling 
grape juice, bread, and paper products.  
Drinks and cups were on one table 
(French Club members who were not in 
the class served.) and a sheet cake deco-
rated with a French fl ag (donated by a 
local supermarket) along with plates and 
forks on another.  We also had a bread 
table where French Club members cut 
French bread into small slices and distrib-
uted them to the display tables as need-
ed.  Finally, I had a French Club member 

at the “welcome table” where there were 
programs, a sign-in book, a large map of 
France with the twelve areas in different 
colors, and fl owers donated by a local fl o-
rist.  (The program had a map of France 
divided into the 12 areas, what cheese 
from each area was being featured, and 
which students would be explaining that 
cheese, and some good questions for 
visitors to ask the students about their 
cheeses—see end of this article for a list 
of possible questions.)  There was French 
music playing in the background, and 
at one point our school’s French Singers 
sang a few songs which related to eating 
and cheese.  The evening was a grand 
success.  The students loved it, and the at-
tendees did also.  There was a great deal 
of positive feedback.

Here are a few keys to hosting a suc-
cessful event:  (1) It is signifi cant that the 
students had already presented in class; 
so, they were very confi dent and really 
knew the material.  I had told them they 
needed to be prepared to explain in 
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French (as they had done for their class 
presentations) or English, and they were 
ready to go in either language.  (2)  The 
more students involved, the better the 
attendance.  The fact that other French 
Club members and French Singers par-
ticipated meant that many more parents 
and friends came as well.  (3)  Contact 
the local newspapers, and invite lots of 
people!  They won’t all come, but they’ll 
know that French is alive and well and a 
big deal at your school.  (4) Remember, 
publicity is of utmost importance.  The 
more visibility, the more viability for your 
program!  Put up fl yers around the school 
and neighborhood.  After the event, 
make a bulletin board using pictures 
taken throughout the evening.  (Put a 
student who is not presenting in charge 
of photography.)  Make sure the school 
newspaper covers the event.      

At this point, you might be think-
ing, “I didn’t get an AATF grant, so how 
can I fi nance this?”  We did it again the 
following year and used French Club 
fundraising money, my PTA discretionary 
fund, some other leftover school funds 
we found (the principal was very helpful 
because she had been so impressed by 
our efforts the previous year), and we put 
out an optional donation box for attend-
ees to make a contribution to help cover 
expenses.  Plus, I had a better idea how 
to be more economical the second year, 
so we ended up spending less money.  
(Note:  The second year we added a 
French artist component, and students 
from another class studied artists from 
the various regions, did class presenta-
tions on their artists, chose a work from 
that artist that particularly moved them, 
and made a poster for La Soirée des 
Fromages et des Artistes.  They set up their 
display on the same table as the cheese 
from their region.  Again, more students 
involved = greater school and commu-
nity interest and participation.)

I hope this information is helpful if you 
would like to do a similar project.  Please 
feel free to contact me with questions 
you may have [kwhitham1127@yahoo.
com].  I am including instructions, rubrics, 
and additional information that might 
be useful at the end of the article.  If you 
decide to go for it, I would love to hear 
from you as to how it went and other 
comments or suggestions you might 
have.  Bonne chance et bonne rentrée!  

Kathleen Rhodes
North Carolina AATF Chapter
[kwhitham1127@yahoo.com]  

Here are my instructions and rubric for 
the cheese project:

La présentation “fromage” (instructions):

Each pair will present a region of 
France, concentrating on the cheeses of 
that region.  (Choose three or four impor-
tant cheeses to study in detail, although 
you may mention and show pictures of 
others.)  What is the origin, the history 
of these cheeses?  What type of cheese 
is it (goat, cow, or sheep)?  What does 
one eat/drink with the cheeses you are 
studying?  Are there special occasions for 
which one might eat them?  What inter-
esting stories are linked to the cheeses?  
Is there a work of art which depicts one 
of the cheeses you have studied?  A 
song?  Be original!  Find interesting and 
different facts—nothing boring!  Please 
do a PowerPoint for the class presenta-
tion, and make a poster (big and nice-
looking, of course) with pictures or draw-
ings of your cheeses, a map of the region 
indicating where this region is located in 
France, and perhaps other pictures from 
the region, for La Soirée des Fromages.  
This event will take place Thursday, Nov. 
19, 7:00–8:30 p.m.  You MUST be there.  
Tuesday, Wednesday, and Thursday of 
next week we will go to the Media Center 
to do research.  Presentations will take 
place the week of November 9. 

RUBRIC:
Présentation en classe:
• Information importante et intéressante 

sur la région et ses fromages (30 points)
• Bien organisée, facile à comprendre, 

entendre, et suivre (15 points)
• Expliquée et pas lue (10 points)
• Dure 10 à 15 minutes (15 points)
• Qualité du français—vocabulaire ap-

proprié, grammaire correcte, bonne 
prononciation (30 points)

• PowerPoint pour la présentation en 
classe (30 points)

• Bibliographie (15 points)
La Soirée des Fromages:
• Apparence de votre table (10 points)
• Votre affi che (25 points)
• Vos explications (20 points)
(Note:  I basically gave them all 30 “table” 
and “explication” points free of charge—I 
really didn’t have spies roaming around 
as I told them I would, but I did get many 
positive comments as to how knowl-
edgeable the students were.)
Grand Total (200 points)

Here are my instructions and rubric for 
the artist project we added the second 
year:

Vous allez faire un projet sur un artiste.  
Voici ce qu’il faudra faire:  

Ce cera un projet oral et pictorial, pas 
écrit (sauf un peu sur le PowerPoint et 
l’affi che).  Dans votre présentation en 
classe il faut que vous parliez un peu de 
la vie de l’artiste, de son style, du mou-

vement auquel il appartenait s’il ap-
partenait à un mouvement et de son art.  
Montrez des exemples de ses oeuvres les 
plus importantes, et expliquez pourquoi 
elles sont importantes.  Finalement, 
choisissez l’oeuvre que vous trouvez 
la plus intéressante, la plus belle ou la 
plus signifi cative, et expliquez pourquoi 
vous avez choisi cette oeuvre-là.  Écrivez 
l’information essentielle (sans erreurs) sur 
votre PowerPoint et pas plus.  Trouvez les 
noms des oeuvres en français!  N’écrivez 
pas ce qu’on l’appelle en anglais (comme 
“Starry Night”) ou votre propre traduc-
tion en français.  (Si vous faites vos re-
cherches en français, vous n’aurez pas de 
problème avec cela.)  Votre présentation 
doit durer 7- 8 minutes.  (Il est possible 
de travailler avec un partenaire.  Dans ce 
cas-là, la présentation durera 15 minutes 
et chaque personne choisira une oeuvre 
favorite à expliquer.)  Pas de trop longues 
présentations, s’il vous plaît.  Donnez 
l’information importante, essentielle et 
intéressante:  quand l’artiste a vécu, ce 
qui a infl uencé son art, comment était 
son art, ses oeuvres importantes, votre 
favorite et pourquoi, et peut-être une 
anecdote intéressante de l’artiste ou de 
son art.  Parlez avec un français bien pro-
noncé et fl uide, sans lire la présentation.  
FINALEMENT, nous allons participer à 
“la Soirée des Fromages” de la classe de 
littérature.  Il faudra que vous fassiez une 
affi che pour ce soir-là.  Vous allez être 
“stationné” avec quelqu’un de la classe 
de littérature qui a recherché une région 
liée à votre artiste (souvent là où il est 
né, mais pas toujours).  Il faut être prêt 
à expliquer en français ou en anglais les 
faits importants de votre artiste et de ses 
oeuvres.  Sur l’affi che, mettez les dates 
de sa vie, son lien avec la région où vous 
êtes stationné et ses oeuvres les plus 
importantes.  Faites quelque chose de joli 
et de créatif qui attire l’oeil.  

Voici comment votre note sera déter-
minée:
• La qualité du PowerPoint en classe—

vous montrerez et expliquerez 
l’essentiel, et la présentation n’est ni 
trop courte ni trop longue!  (30 points)

• la qualité de votre français—il est bien 
prononcé et fl uide et pas lu, et les 
noms des oeuvres sont en français, pas 
traduits de l’anglais.  (30 points)

• Votre affi che pour la Soirée des 
Fromages—elle est jolie et contient 
l’information essentielle.  (20 points)

• Vous êtes là, bien sûr, et mes “espions” 
me disent que vous êtes capable 
d’expliquer cette information en 
français et que vous connaissez bien 
l’information au sujet de votre artiste.  
(20 points)
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• Donnez-moi une bibliographie impri-
mée!    (-5 sans cela.)

Here is a list of the regions with the 
cheese(s) featured and the artist(s) we 
studied for each:

Les régions qu’on a étudiées, avec les 
fromages qu’on a choisis et les artistes 
étudiés pour chacune.  (Some cheeses 
were different the second year.  We only 
featured one from each region per year.)

Région/Artiste(s)/Fromage(s)
• Nord-Pas de Calais, Picardie/Watteau, 

Matisse/Mimolette
• Normandie/Géricault, Monet/Camem-

bert
• Île de France, Champagne/Degas, 

Manet, Rodin/Brie de Meaux
• Alsace, Lorraine/Bartholdi/Munster
• Bretagne, Pays de la Loire/ 

Gauguin, Vuillard/Port-Salut, Bûcheron
• Centre/Morisot/Crottin de Chavignol, 

Valençay
• Bourgogne, Franche-Comté/Courbet/ 

Délice de Bourgogne, Morbier
• Poitou-Charentes, Aquitaine/Redon/ 

Ossau-Iraty
• Limousin, Auvergne/Renoir/Saint Nec-

taire, Cantal
• Rhône-Alpes/Fantin-Latour, Frères 

Lumière/Raclette, Tomme de Savoie
• Midi-Pyrénées, Languedoc-Roussillon/

Toulouse-Lautrec, Ingres/Roquefort, 
Pyrénées d’Argental

• Provence-Côte d’Azur, Corse/Cézanne, 
Dufy/ Feuille Verte, Roquefort

• Belgique/Magritte/Limburger

Here are suggestions for questions 
attendees might ask students during La 
Soirée des Fromages et des Artistes.  (These 
questions were on the programs we 
handed out.)  I gave the lists of questions 
to the students before the event so they 
would be well prepared to answer in 
either language.  (If you ask a question in 
English, expect an answer in English.  If 
you ask in French, the answer will be in 
French.)

Some questions you might want 
to ask the students about their artists 
include:
1. When and where did this artist live?
2. For what type of art is he/she known?
3. Did he/she belong to any particular 

school?  Explain this.
4. What do you like about this artist’s 

work?  Is there anything you don’t 
particularly like?  Explain.

5. Do you know any interesting anec-
dotes, stories, or “stranger-than-fi ction” 
facts about the artist you studied?  Tell!

6. What work of this artist do you like 
best or fi nd the most interesting?  
Why?

7. Is there anything else about your artist 

that you consider important or signifi -
cant?
Here are some questions you might 

ask the students about their cheeses:
1. Tell me something about the region 

your cheese comes from.
2. This cheese is made from milk from 

what animal (like, goat, sheep, or cow)?
3. How long has this cheese been 

around?  Tell me something about its 
history.

4. Are there any funny or interesting 
stories or facts having to do with this 
cheese?

5. Tell me how this cheese is made.
6. What should I eat or drink with this 

cheese?
7. What other important thing(s) would 

you like to tell me about this cheese / 
region?
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