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Dominic Bliss lived in the Var during his student years,

subsisting on shamefully cheap food anFi wine. Qecades
later, he returns to redeem himself Wl.th the flinest
culinary and oenological delights this bountifu]
Provencal department has to offer

y relationship with the Var goes
all the way back to my teenage
years. In the late 1980s my
W S parents - inspired, like many
Britons, by Feter Mayle's A Year in Proverce
= bought themselves a holiday house in this
lovely Pravencal department. Very pld, very
big and very much in need of renovation, it

' stood on a hill overlooking a tiny village in the

north of the department called Aups, With
only the most basic amenities, we spent three
summer holidays camping in the crumbli ng
building, waiting for my father to find the vast
amounts of cash he needed to engage the loea|
builder, He never did. Nevertheless, those
blissfully hot summer days allowed my

brotherand me to sample the local food and
drink. We were hardly what youd call
epicureans, though, subsisting mainly on
baguettes, Camembert, tinned harieots verts.
Kronenbourg 1664 and cheap rosé my dag
would procure from the local wine Cooperative

in an old plastic jerry can,
Inmy 205, I returneg to

the region to spend

& Yearas an English assistant in a French

middle school. While my language ski
Improved Mmeteorically, my

lls
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Clubss (wwwiclubss fr), Named after the year
it was founded, this celebrity hotspot on [ 5
Plage de Pampelonne, not far from
Ramatuelle started lifo as 3 humble holiday
shack, without water or c-]erlrjnt',r. In 1955,
ming of Brigitte Bardot's famaoge
movie Er Diet_ crén la ferme {And God
Created Woman), the overworked film ereyy
WEre eager for sustenance and asked the
shack owners Bermard and Genevitve de
Colmant, if they would feed them all during
the film production The Colmonts duly
obliged, thereby establishing their culinary
feputation. Soon afterwards they builr 5
Proper rest

Aurant angd jt wasntiong before
celebrities from all gyer the world |

during the §

USY summer's
day the CUrrene

0055, Bernard and Genev[é'.re's
Brandda ugh

ter, Camille SEIVES up to gog

66

covers. She told me her more fan
appreciate the rusticity of t
the fact they are rarely hassled by othe

guests. The restaurants motto is*

I1est

s le rol.. parce quiil est un
stomer isn't King_ because R
Given its reputation, the food at Le Club3:
is actually fairly simple. Asth
themselves admit: ‘Guests donot

the
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for a gastronomic menu or to be |
by over-elaborate presentation.”
diningareaisa labyrinth of chal
spread out across half an acre or 50,2
by aroof of wood and bamb
and out between diners at
Managing not to spill their o
enjoyed a delicious lunch o

~ &T0Wn at the restaurant’s own farm -
huge tiger prawns.
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| found myself craving som g,
hﬂ“\" provencal The follow fip r-I .-” LT
wﬂ*‘*“ regtaumant on the pog; i
galled Le Girelier (wany
jts white tablecioths, po :
soft furnishings. it couldny -="\"l.-.t'--
different from Le Club 55 and
oEfood I'd survived an when Id live.
ol those years ago. I chose John Dy
wug_lbaksse sauce with saffron
mussels and parsiey, Once it arriy

snnaise with olive oil. parlic apdg
pewg:}andthc grated Emmiental
wochefs at Le Gireller - David Didolat from
ﬁ!\mﬁiand Laurent Simaon, fram Al l.
w.ltgmjliﬂg shifi=. they enst
ahways amaestro present inthe kirchen

ire there's

The theatre of dining
My most memorable culinary |.'.'-c;3-_-| ience of
4l hotweven was at a bistro overlooking %
bay in Rayol-Canadel-sur-Mer
des Maures. In charge here is the inir L
AndréDel Monte, who took over the

‘estaurant in 1885 And the dish th
‘sveryone coming back for more is his §
bouillabaisse. André’s version is a smor
o cuttlefish, scorpionfish, John Dory, gu
Wweeyer fish, crab. mussels and either o
moray eel.all cooked with potatog
gariic. tomatoes, safiron. olive ol and b
e Provence As ['watched in awe, André and
fils waiter emerged from the kitchen wit!
wvast bonillabaisse lald out on a massiv
plaer, Immediately, like two surge

at keep

= | CLOCKWISE FROM LEFT: THREE DISHES TYPICAL OF
THE FINE DIHINE YOU CAN EXPECT. [N THE R

= MAMY EXCELLENT BESTAURANTS; DINE
THEES AT LA PLACE DE L'TLE D'OR 1M SAIHT
AHD EHIOY THE VIEW ACROSS THE SEA T TH
BOR. ANDRE DOL HONTE PROVIDES THE TH
MAURIN DES MAURES

u eould do worse than visitone of its two restaurants
throa Michelin stars: La Table du Castellet |5 run by,
Ilet {www hotelducastelletnat], in the foothills

To experfence Var culsine at jts finest. yo
which have been awarded the maximum
Fablen Ferré at the Hétel & Spa du Caste

patween Marseilie and Toulon.

On the menu you'll find: miulle
Unmissable |s the cheese cellar. 2

t.Johin Dory, prawns, sqjuid and. more surprisingly, hare
djacent ta the main dining room, where there are well over
50 different cheeses, depending on tha season The Michelin Guide says Ferre's “minimalist,
\Virtupse cuising elevates the natural flavour of the ingredients, bolstered by memaorable
full-bodied sauces, adding [t [s worth the trip for that cheese cetlar alone

The oﬂ:arihree—starred restaurant is La Yague d'Or at Le Cheval Blanc hotel In Saint-Tropez
Wchmlhlan'c.cnml. Here chef Arnaud Danckele wiil surprise both your taste buds and
your bank manager Menus start at €480 per person.

*The chef's strong cultis undeniably sauces, referred to 3¢ ‘ephameral’ or yelvety’ and
g boned and delicate,” says the Michelin Guide: “His turf recipes are equally
dy a constant quest far the perfect tomat, pepper of courgette 1o
swestbread: An exceptional experience every time"

which are both b

high {lying and ambo
undérscore pigeon lamb or
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CLOCKWISE FROM ABOVE: MARKET DAY IN LORCUES IS & TREAT FOR THE SEMCES. CHEESES FRAOM THE FERHE DE LA
PASTOURELLE: COLOURFUL FRUIT AND YEGETABLES ARE A STAPLE IN THESE PARTS: & TARTE THOREZIENNE

the operating table, they attacked their
Creation, carving it up with spoons and doling
itqut to the boggle-eyed diners before it could
cool down. At €84, its not cheap and must be
ordered at least 24 hotirs in advance - but
then one is paying for bath the gorgeous fish
and the theatre of its presentation,

“Whoever says there's a secret o making
I bouillabaisse fs a massive liar” André tells me
through his bushy grey moustache. [t's not
complicated. It's a rustic cuisine” Rustic or
not its a dish that earns André a faith#ul

You won't want for rosé in this part of
France. The department claims to be the
world's largest producer of the pink stuff
Four areas of the Var have been granted
appeliation d'origine cantrélée status

BANDOL

Daminated by the Mourvédre grape
varlety, Bandol produces vast quantities
of rosé. Every ﬂr;t.’Sunﬁay in December

4

clientele. Now aged 72 over the years he has the local wine-growers present their
welcomed such luminaries as former French and beyond, There are even plans to expand Vintages at the Fata des Vine e Banco
president Jacques Chirac, pop stars Bob abroad. The current owner of the business at the town's part.
Geldof and Roger Taylor, actors Omar Sharif is Albert Dufréne. Wﬁeh-dm-ﬁnsdebq ndol fr
Olivia Newton-John and Charlotte Rampling “First comes the brioche jts Surface firm 13
and model Jerry Hall and smooth like the skin of 3 peach, CéTEﬁUx,n'MxﬁEu-.pnovgncg
generously sprinkled with sugar Eranules thar On a tiny section of thic ion
Room for desseri melt on the tongue at first contact.” is how h: exterrd?;ﬁ athe \"5':]3?:;;::3::;19
My final culinary treat was a true Var classic describes his famoys dessert “Then, inside, js nunh@ c.a;f-the aEﬁifﬁh A .
tarte tropézienne. Known throughout the 1ts soul. Full, unctuons and delicious, jr's thnla 3 Ealtment.
world, this dessert pastry was first made result of the delicate blending of bot, pastry tbr!i.ux.vmoisr;u PROVENCE
: famous in 1955 by Polish patisserie owner tream and butter icing * : chuﬂﬂ l‘n&lntyun ! “ .ms g
Alexandre Micka who moved to Sa int-Tropez As I munched on ona of these famaoys i w ltthﬂqm i
) during the Second World War, bringing his pastries, I thought hack on all the amagip Cntﬁm&“' fnls-;rr'l:u .| Inthe
& erandmother’s recipe with him. And it was food and Wine T had tasted oVt pasrlfg Ahba;édé ! Cell:mme n
% Brigitte Bardot, again during the filming of days, It was almger 50 years since 4 fi L,: ew m
g ;ﬂni God Created Woman, who cham pioned come to the Var ang only now was | enrJSG‘;'mg enprovence.com
& Mickas tart. giving it its name and cementin its tr =t : e e
SRl AL E ;r! sm:.lrz ;g:;t::;:; nic delights, ."'.5 I'happily & Cﬁmnﬁpno\'mci
E Seventy years on, Micka's creation is s ol anl|:[ = nk:;; :;r;aes i many forms EISdWOWmM beyond the Var
5 Successful asever, doing a roaring trade at enjoyable of 1 s "INaps the most H lm:eatfﬁhﬂd“ﬁlorlheud to the
2 multiple cafés ang shops across the Riviers mi'fsitvqrmm A ? i gﬁl,s.-\ﬂm_ln Les Arcs-sur-Argens.

(g - -



