
E
ven for France, Burgundy has 
a particularly rich culinary 
heritage. Two hours’ train ride 
south of Paris, this area of 
idyllic farmland and historic 
market towns is home to 31 
Michelin-starred restaurants 

and the famous Côte-d’Or vineyards (the region’s 
most coveted vintages come from the limestone, 
flint and clay hills that run south from Dijon).

Though Burgundian cuisine can be quite meat- 
heavy (think of those local specialities, coq au vin 
and beef bourguignon), the region’s vegetables 
should not be overlooked. Burgundian farmers  
tend to keep their production small and use older 
farming methods, resulting in a gentler footprint  
on the land and higher-quality produce. The same 
can be said of many of its wine producers. One of 
France’s prime wine-growing regions, producing 
both reds and whites, the fact that many vintages 
are available only in small quantities means they 
are especially prized – and especially expensive.

There’s no better way to grasp Burgundy’s 
abundant food culture than to visit the busy 
Wednesday or Saturday morning markets in one of 
its historic market towns, Beaune. Located in the 
Place de la Halle, just around the corner from the 
extravagantly tiled roof of the Hospices de Beaune, 
the market here is one of the best in the region, if 
not in France. Rain or shine, the square is filled 
with white tents and tables overflowing with the 
season’s bounty. Inside the adjacent indoor market, 
cheese (seek out some unctuous Époisses de 
Bourgogne) and charcuterie vendors set up shop, 
along with producers of local duck, poultry 
(including Burgundy’s famed poulet de Bresse)  
and meat.

That the market is a meeting place, still 
fastidiously frequented by locals, means it’s both  
a showcase for fantastic food and wine, and for the 
close relationships that buyers have forged with  
the people who grow the food they cook. »

BURGUNDY
Cook like a local

Tour the farms, vineyards and markets of this bucolic landlocked corner of France, 
grazing on airy little cheese puffs, lemony veal chops and wild strawberry tarts
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Marjorie 
Taylor and 
Kendall 
Smith Franchini  
are the mother-
daughter duo 

behind The Cook’s Atelier, a cooking 
school, culinary boutique and wine shop 
in Beaune (thecooksatelier.com). Their 
debut cookbook, The Cook’s Atelier,  
is out now (£35, Abrams).

of the best things 
to eat in Burgundy

SUMMER BERRY TART

In the summer, berries are abundant in Burgundy 
– wild blackberries and tiny woodland strawberries 
along vineyard roads, and red and blackcurrants, 
blueberries, strawberries and raspberries at local 

markets. Scatter them over a buttery tart shell 
filled with chilled crème pâtissière.

Escargots are  
a very traditional 

first course in 
Burgundy. Serve 

them the old-
fashioned way  
in shells with a 
flavourful garlic-

parsley butter and 
a crusty baguette.

As you drive along the 
Route des Grands 

Crus, you can’t help 
but notice all the white 

cattle – Burgundy is 
known for its Charolais 
beef. Pair the resulting 

côte de veau with 
charred lemon, fresh 
herbs and a white-

wine jus.

Gougères are part of  
a classic Burgundian 
appetiser. These airy 
little cheese puffs are 

made from savoury pâte 
à choux dough – they 
pair perfectly with a 

glass of champagne or 
a crisp Burgundy 

chardonnay.

Peppery fresh radishes from the garden, creamy butter  
and a hint of sea salt makes for the perfect French appetiser  
– put a twist on the classic by serving curls of good French  

butter and a sprinkling of fleur de sel (flaky sea salt).

RADIS BEURRE

ESCARGOTS

PAN-SEARED 
VEAL CHOP

GOUGÈRES

TRUST 
O

Watermelon and  
vineyard peach salad
20 MINUTES | SERVES 6-8 | EASY | V

This salad, with a surprising mix of colours, 
flavours and textures, makes for a beautiful 
platter. The ingredients represent the bounty 
of a Burgundian midsummer garden—the 
key is to source perfectly ripe fruits and 
vegetables. We dress this salad with a 
classic white-wine vinaigrette and finish it 
with a handful of crumbled creamy chèvre  
– a mild goat’s cheese from the commune  
of Charbonnat – although you can easily 
substitute a favourite mild goat’s cheese.

watermelon 1 small (about 1.8kg)
flat peaches 3 ripe
cucumber 1 medium, sliced into thin rounds 
red onion 1 small, sliced into thin rings 
raspberries a handful
yellow tomatoes a large handful, left  
whole, halved or quartered depending  
on size

green and purple basil a small handful, 
leaves only
flat-leaf parsley small handful, leaves only
mild goat’s cheese 115g, crumbled
fleur de sel or sea salt flakes
VINAIGRETTE 
shallot 1, finely chopped (optional)
white wine vinegar 1 tbsp
extra-virgin olive oil 3 tbsp

• To make the vinaigrette, put the shallot (if 
using) and vinegar in a large bowl. Add a pinch 
of salt and let it stand for 10-30 minutes.  
This softens the shallot and infuses it with  
the vinegar. Slowly add the oil in a steady 
stream, whisking continuously, to emulsify  
the oil and vinegar. Season with pepper.
• Cut the watermelon into small wedges, 
removing the rind and the seeds. Cut the 
peaches in 1/2, remove the pits, and cut them 
into wedges. Arrange the watermelon slices 
and peaches on a platter or divide them 
among individual salad plates. Tuck the 

cucumber, red onion, raspberries and 
tomatoes in and around the watermelon 
slices and peaches, and sprinkle with the 
basil and parsley leaves. Crumble the goat’s 
cheese over the salad and season with  
sea salt and pepper. 
• Drizzle the vinaigrette over the salad and 
serve immediately.


