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Boulangerie in Paris

e Description:

o

o

A boulangerie is a bakery that specializes in bread and other baked goods. In Paris,
boulangeries are a cornerstone of daily life, providing freshly baked bread and a variety of
pastries to locals and visitors alike.

Many boulangeries also operate as patisseries, offering a wide range of pastries and
sweets alongside their bread. These establishments are often labeled as “Boulangerie-
Patisserie”.

¢ What to Select:

o

o

Baguette: The classic French bread, known for its crispy crust and soft interior. Look for
the “baguette tradition” for an artisanal, preservative-free version.

Pain de Campagne: A rustic country bread made with a mixture of white and whole
grain flours, often with a slightly sour taste.

Pain Complet: Whole wheat bread that is denser and richer in fiber.

Pain aux Céréales: Multigrain bread, often containing seeds such as sunflower, sesame,
or flax.

Croissants: Buttery, flaky pastries that are a staple of French breakfast.

Pain au Chocolat: A pastry similar to a croissant but with rich chocolate inside.
Brioche: A sweet, soft bread made with eggs and butter, often enjoyed as a breakfast or
dessert item.

Pain aux Raisins: A coiled pastry with raisins and custard filling.

Chausson aux Pommes: An apple turnover, featuring a flaky pastry filled with sweet
apple compote.

¢ Best Selections:

o

Freshly Baked Bread: Always opt for bread that has been baked that day. The best time
to get the freshest bread is usually in the morning or late afternoon when bakers often
prepare new batches.

Signature Items: Each boulangerie may have its own specialty or unique bread recipe.
Don’t hesitate to ask for recommendations.

Seasonal Pastries: Look out for seasonal specialties that might be available during
certain times of the year.

* How to Order:

o

o

(e}

o

o

Make Your Choice: Have an idea of what you want before reaching the counter to help
keep the line moving smoothly.

¢ Local Parisians order the same items everyday. They do not take kindly to a tourist
who cannot make a choice then asks if it is fresh, Gluten Free? How much? No. Make your
order in advance. Perhaps stand outside the busy line and look at the choices. Watch the
locals and what they buy.
Queue Politely: Boulangeries can be busy, so think and make your selection then wait
your turn in line. It is considered polite and efficient to be patient and know what you
want to order when it’s your turn.
Politeness: Start with a polite greeting such as “Bonjour” (Good morning) or “Bonsoir”
(Good evening).
Ordering: Use phrases like “Je voudrais...” (I would like...) followed by the items you
want. For example, “Je voudrais une baguette et deux croissants, s'il vous plait” (I would
like one baguette and two croissants, please).
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o Thanking: Always thank the server with “Merci” (Thank you) after placing your order.

e When to Go:
o Morning: The best time to visit for the freshest bread and pastries. Early morning is
particularly good for breakfast items like croissants and baguettes.
o Afternoon: Many boulangeries bake a second batch of bread in the late afternoon,
making it another excellent time to visit.
o Avoiding Peak Times: To avoid crowds, try to visit outside of peak hours, which are
typically mid-morning and late afternoon.

* How to Talk with a Server:

o Greetings: Always greet the server with a smile and a “Bonjour” or “Bonsoir” depending
on the time of day.

o Polite Requests: Use polite phrases such as “S'il vous plait” (Please) when making your
request and “Merci” (Thank you) when you receive your items.

o Questions: If you have any questions, start with “Excusez-moi” (Excuse me). For
example, “Excusez-moi, quel pain recommandez-vous?” (Excuse me, what bread do you
recommend?).

o Understanding Prices: If you need clarification on prices, you can ask “Quel est le prix
de...” (What is the price of...).

Visiting a boulangerie in Paris is an essential part of experiencing French culture. Enjoy the variety of
freshly baked bread and pastries, and take the time to savor the flavors and textures that make
French baking so renowned.
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