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To Adam,
who is always willing
to go on a pastry safari and
has been my lifelong cheerleader.
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There is a French word that perfectly encapsulates how to explore Paris: flâneur. To flâneur you simply must wonder, observe and take in the beauty of the city, and for me there is no better way to explore.

The first time I visited Paris I was 24 years old. My partner and I had been living in London for just over a year and he had a work event in Paris, so I decided to tag along. While he was in meetings during the day, I wandered through museums and department stores, and sat in beautifully landscaped gardens. In the evenings, we would walk along the Seine eating crêpes and trying to time it so that we were at the Eiffel Tower when it lit up on the hour. The following year I went back, but this time with my brother. We decided to stop in at every boulangerie that we passed, trying different baked goods. After this visit, my trips to Paris became an annual event, often meeting up with friends or enjoying a weekend away. My daughter’s first trip to Paris took place when she was three months old. We went for a girls’ weekend with my mom. With a baby in tow we opted for the smaller museums, walking everywhere as she napped in her buggy and taking numerous breaks charming cafés, truly embracing the art of flâneur.

Cierra x

@londonblockbyblock.com
www.londonblockbyblock.com
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CHEESE

PARIS BY FOOD

The history of cheese in France goes back thousands of years. The first cheeses were made by the Celts and Romans and, over time, French cheesemakers developed 
their own unique styles and flavours, influenced by the climates and terroirs of France. During the Middle Ages, monks became skilled cheesemakers, experimenting with different milk types, cultures and ageing methods, and many of the famous French cheeses, such as Roquefort and Saint-Nectaire, were invented by monks. France is home to over 1,000 different types of cheese, each with its own unique flavour and texture. Whether you are looking for a classic, like brie, or something a bit different, like a Selles-sur-Cher or Trou du Cru, you’ll be sure to find something delicious at these fromageries.
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Alléosse

13 Rue Poncelot, 75017, 17th Arr.

A wonderful shop with a wide variety of cheeses from all over France; the staff are happy to help you choose the perfect option for your taste.
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Androuet

Multiple locations

As well as selling a large selection of artisanal cheeses, Androuet also offers cheese tastings and cheese-making classes.
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Barthélémy

51 Rue de Grenelle, 75007, 7th Arr.

Founded in 1921, this fromagerie holds a certain vintage charm alongside an amazing assortment of French cheeses.
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Chez Virginie

Multiple locations

Knowledgeable and passionate cheesemongers since 1946, they specialize in raw-milk cheeses from artisanal producers all over France.
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La Ferme Saint-Hubert

36 Rue Marguerite de Rochechouart, 75009, 9th Arr.

Offering cheeses from all over France, as well as further afield. They also have a variety of charcuterie and cheese-adjacent products.
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La Fermette

86 Rue Montorgueil, 75002, 2nd Arr.

If you need delicious cheeses, butter, cured meats and jams, this is the place to go. They also sell pre-packaged selection platters.
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Fromager Marie-Anne Cantin

12 Rue du Champ de Mars, 75007, 7th Arr.

A higher-end cheese boutique – and you must try their butter.
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Fromagerie Beillevaire

Multiple locations

Here, they produce their own high-quality cheeses and butter; you can taste the passion in the cheeses on offer.
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La Fromagerie Goncourt

1 Rue Abel Rabaud, 75011, 11th Arr.

An excellent variety of cheeses is available here, with passionate staff.

[image: image]

Fromagerie Griffon

23 bis Avenue de la Motte-Picquet, 75007, 7th Arr.

The cheeses are carefully selected and aged to perfection. Located close to Champ de Mars, it is a great place to pick up delicious cheeses for a picnic.
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Fromagerie Hardouin

6 Place d’Aligre, 75012, 12th Arr.

Located in the Marché d’Aligre, with a beautifully curated selection on offer.
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Fromagerie Laurent Dubois

Multiple locations

Here, the friendly staff will happily help you find the perfect cheese.
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Fromagerie de Paris Lefebvre

229 Rue de Charenton, 75012, 12th Arr.

A small shop that stocks a beautifully curated selection of cheeses.
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Fromagerie Quatrehomme

Multiple locations

One of the most awarded cheese shops in Paris, with outstanding choices.
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Les Fromages des Batignolles

33 Rue des Moines, 75017, 17th Arr.

Located in the Batignolles covered market, this outlet offers a great selection of French and Italian cheeses.
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Taka & Vermo

61 bis Rue du Faubourg Saint-Denis, 75010, 10th Arr.

This small and cosy fromagerie is brimming with great cheeses, including traditional varieties and their own unique homemade creations.
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Thomas Artisan Fromager

Multiple locations

Sources the finest cheeses, including classic and more unusual varieties.
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CHOCOLATE

PARIS BY FOOD

Chocolate was first introduced to France in the sixteenth century by the Spanish. It was quickly adopted by the French court and nobility, who saw it as a luxurious and exotic treat. Chocolate was often served as a drink, mixed with spices and other ingredients. The invention of the cocoa press and advances in mechanization in the late 1800s meant chocolate could be mass-produced and, more importantly, enjoyed by a wider audience. Today, France is one of the leading producers and consumers of chocolate in the world. French chocolate is known for its high quality and innovative flavours, and is an integral part of French culture.
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Arnaud Larher

53 Rue Caulaincourt, 75018, 18th Arr.

Sells a wonderful assortment of handcrafted chocolates, desserts and macarons. Grab an éclair or dessert to eat right away, and some chocolateto enjoy later.
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Le Chocolat Alain Ducasse

Multiple locations

Handcrafted bean-to-bar chocolate made in the heart of Paris. This luxurious French chocolate is packed with flavour.
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Chocolat Chapon

69 Rue du Bac, 75007, 7th Arr.

Featuring chocolates from around the world with unique flavours, you are bound to find something new and delicious here. Don’t miss their chocolate mousse.
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Damyel

Multiple locations

A wonderful assortment of chocolate and macarons, all wrapped up in the loveliest packaging.
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Debauve & Gallais

30 Rue des Saints-Pères, 75007, 7th Arr.

Innovators in the chocolate world for over 200 years. It was here that the first chocolate bar was created, when headache medicine was mixed into cocoa butter for Queen Marie-Antoinette.
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Edwart Chocolatier

Multiple locations

This artisanal chocolate shop also offers chocolate-making workshops, where you can learn the secrets of making delicious chocolates.
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Jacques Genin

Multiple locations

Chocolates and caramels that are simply delicious. Be sure to try the mango passionfruit caramel and the pâtes de fruit as well.
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Jean-Charles Rochoux

16 Rue d’Assas, 75006, 6th Arr.

Come for the beautiful chocolate sculptures, stay for the unique flavours and melt-in-the-mouth chocolates.
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Jean-Paul Hévin

Multiple locations

Beautifully crafted chocolates, macarons and pâtisserie. Best to try a few of everything so you don’t miss out on something delicious.
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À la Mère de Famille

Multiple locations

Founded in 1761, this is the oldest chocolate shop in Paris. Their selection of chocolates and sweets leaves you spoilt for choice. On a hot day be sure to try their ice cream.
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Patrick Roger

Multiple locations

Artisanal chocolate made with unique flavours, plus delightful chocolate sculptures and creatures.
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BAKERIES

PARIS BY FOOD

Nothing quite beats slicing a fresh loaf of bread – the crack of the crust, the heavenly smell of warm dough and the perfect springy texture. When it comes to Paris you are spoilt for choice as the city has no shortage of bakeries producing delicious bread and treats, from baguettes to sourdough and croissants to kouign-amann. You can find artisan bakeries in every corner of the city, so whether you are looking for a fresh loaf for your picnic, a pain au chocolat for breakfast or a brioche to start your weekend, Paris has the perfect boulangerie for you, if you know where to look.
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Aki Boulangerie

16 Rue Sainte-Anne, 75001, 1st Arr.

A delightful Japanese bakery in the heart of Paris. Try the melon bread or the black sesame éclair.
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Aux Merveilleux de Fred

Multiple locations

Go for the chocolate brioche, stay for the delicious meringues.
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Babka Zana

Multiple locations

Serving up babkas in a variety of flavours, from halva to pistachio, as well as croissants and pains au chocolat.
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Blé Sucré

7 Rue Antoine Vollon, 75012, 12th Arr.

This traditional French bakery serves up all the classics. You really can’t go wrong, from the flaky croissants to the fluffy madeleines.
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Bo & Mie

Multiple locations

Launched by two bakers, who have won accolades for their creative spins on the classics, they serve incredible cinnamon babkas and eclairs.
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Boulangerie Bo

85 bis Rue de Charenton, 75012, 12th Arr.

Nestled in a beautiful art deco building, this bakery has a wonderful selection of traditional baked delights.
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Clove Bakery

71 Rue Greneta, 75002, 2nd Arr.

An American-style bakery serving up delicious cookies, cupcakes, brownies and more.
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Maison Bergeron

112 Rue Saint-Dominique, 75007, 7th Arr.

A charming bakery with a great aesthetic, offering up a variety of delicious bread and treats.
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Mamiche

Multiple locations

Artisanal bread, sandwiches and sweet treats, all baked perfectly.
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Momzi Donuts

1 Rue Cherubini, 75002, 2nd Arr.

Doughnut concept bakery with a Parisian twist. Serving innovative flavours, it is a great place to try something new.
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Du Pain et des Idées

34 Rue Yves Toudic, 75010, 10th Arr.

This traditional boulangerie bakes all the classics to perfection. From the pistachio snail to the croissant, it is worth the queue.
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Le Petit Grain

7 Rue Denoyez, 75020, 20th Arr.

Delicious bread, unique flavours of kouign-amann and cinnamon rolls. What’s not to love?
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Petite Île Boulangerie

8 Rue des Filles du Calvaire, 75003, 3rd Arr.

A delightful mixture of French and Taiwanese pastries intertwining unique flavours with firm classics.
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Poilâne

Multiple locations

Bakers of traditional loaves and sweet treats. It is well worth getting their apple tart.
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Sacha Finkelsztajn

27 Rue des Rosiers, 75004, 4th Arr.

Traditional Jewish bakery with a signature yellow-painted shopfront selling babkas, bagels and challah, as well as pastrami sandwiches and more.
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COFFEE SHOPS

PARIS BY FOOD

The first coffee shop opened in Paris in 1671 (and is still in business, although it is now Le Procope restaurant) and quickly became a popular meeting place for artists, writers and intellectuals. This started a coffee culture that expanded in the eighteenth century. People would gather in coffee houses to discuss ideas and debate politics. During the French Revolution, they were frequented by political activists and played a key role in spreading revolutionary ideas. In the late nineteenth and early twentieth centuries, coffee shops were a symbol of Paris’s intellectual and cultural life. Again, artists and writers used these places to meet and share ideas. Today you can still do this … or just enjoy a cup of coffee!
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Back in Black

25 Rue Amelot, 75011, 11th Arr.

Excellent range of handcrafted coffee and great brunch options as well.
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Belleville Brûlerie

14 bis Rue Lally-Tollendal, 75019, 19th Arr.

Offering coffee to suit every taste with great attention to detail in the brewing process. Each cup is carefully crafted to bring out the full potential of the beans.
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Boot Café

19 Rue du Pont aux Choux, 75003, 3rd Arr.

Cute and cosy café serving up carefully prepared coffee and cookies.
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Boris Lumé

28 Rue Lepic, 75018, 18th Arr.

Coffee shop and pâtisserie that is the perfect place to stop for an afternoon pick-me-up.
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Buddy Buddy

15 Rue de Marseille, 75010, 10th Arr.

A delicious twist on craft coffee, where every menu item is crafted using nut butters made in-house.
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Café Nuances

Multiple locations

Passionate about the perfect coffee with distinctive coffees from around the world.
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The Coffee

Multiple locations

Exceptional coffee and a great range of delicious brunch options that are sure to satisfy.
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Coutume

47 Rue de Babylone, 75007, 7th Arr.

Inspired by Japan, they have a unique and experimental menu, with drinks you won’t find anywhere else.
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Dreamin’ Man

140 Rue Amelot, 75011, 11th Arr.

Micro espresso bar with a small selection of baked goods that always delight.
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Fringe

106 Rue de Turenne, 75003, 3rd Arr.

Great coffee, tasty house-made granola and delicious banana bread.
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I.O Café

16 Rue Dupetit-Thouars, 75003, 3rd Arr.

Pastries and coffee are served up in this quaint shop.
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Motors Coffee

7 Rue des Halles, 75001, 1st Arr.

Great coffee using unique and flavoursome
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