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… and I declare the Holiday season officially open! 

 
 
Can you smell this mix of fireplace smoke and pumpkin pie 
spice in the air? Have you found your big bird for turkey day? 
Have you started working on your Holiday’s gift list yet?  
Are you folks just as excited as I am?  
 
This is one of my favorite times of the year and I am going to 
make it as enjoyable for you as possible!  
 
 

First, as you may have seen through my Facebook posts or by visiting the store, a lot 
of new items have entered the inventory during the last few weeks. Products for 
Thanksgiving and the Holidays are ready to be picked up as well (until stock goes…. 
and I would not wait too long if I were you….).  
 
Second of all, I am preparing a surprise for Black Friday! Can’t say much more, but 
stay tuned! 
 
Finally, I would like to feature some great shopping ideas for the Holidays in my next 
newsletter. It is going to be like a virtual Christmas Fair. So if you (or someone you 
know) sell typical Holiday gifts ONLINE, please contact me. I am especially looking for 
handmade, Holiday-themed items that can be personalized. One more thing: your web
-store would need to present an English interface too and deliver in France.  
 
Yummily yours,    
 
 

Anne-Claire  
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MyAM Recipe 
> Pumpkin Cranberry Bread 

 

This month’s recipe is brought to you by Aimee Osbourn-Gille.  
Aimee owns an American-friendly tea house called l’OisiveThé (notice the play on words?). It is lo-
cated at La Butte aux Cailles in Paris. So, if you are in this neighborhood you want to stop by this 
cozy and relaxing place to enjoy their large selection of teas (over 60 sorts) with a slice of some 
homemade American style desserts.  And if you like knitting, you might want to join the TricoThé 
group that meets on Wednesday nights. 
1, rue Jean Marie JEGO / Paris 13th Arr. / Phone: 01.53.80.31.33 
 

There is something about chilly weather that makes me crave spice infused dishes especially in my teas and my 
desserts. Luckily, I can indulge my customers with my cravings of spiced desserts and bake them at will at my own 
tea house, L’OisiveThé.  
The French do Pain d’Epice very well. I love this dense cake with all my heart. Add a small pat of salted butter and it 
makes my taste buds sing. But I am an American girl at heart, and I do love my light airy cakes. All the desserts I 
bake at the tea house are American recipes including my pumpkin cranberry bread, a seasonal favorite ! 
This is a very flavorful and light bread. It is delicious for breakfast or for « goûter ». One batch makes two large loa-
ves, or you can bake several mini loaves.  

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Directions 
Preheat oven to 175°C. Grease and line two 9 x 5-inch loaf pans (or one loaf pan and one muffin pan). I line with a 
strip of parchement paper that hangs over the edge to make it easy to lift out the loaf when done.  
Combine flour, pumpkin pie spice, baking soda and salt in large bowl. Set aside. 
Combine sugar, pumpkin, eggs, oil and juice in large mixer bowl; beat until just blended. Add dry mixture to the 
pumpkin mixture. 
Stir until moistened. Fold in cranberries. Pour batter into prepared loaf pans. 
Bake for 50 to 60 minutes or until wooden pick inserted in center comes out clean. Cool in pans for 10 minutes and 
then lift out and let cool on wire racks.  
This bread is amazing with a big glass of milk, a cup of hot tea or even a smear of cream cheese. Enjoy ! 

 
If you visit my tea house, L’OisiveThé, you can expérience this bread in the café or thé gourmand. And feel free to 
ask for some salted butter with if you feel like having a bit of treat.  
 

 

 

> Libby’s pumpkin 100% Pure 
15oz / 425g 
Our retail price: 4.29 euros TTC  
 
 

 
 

SHOP NOW! SHOP NOW! 

Homemade Pumpkin Pie Spice Mix 
 
4 teaspoons ground cinnamon 
2 teaspoons ground ginger 
1 teaspoon ground cloves 
1/2 teaspoon ground nutmeg 
 
Mix all ingredients well. 
Store in an airtight container. 
 

 

Ingredients list  
3 cups all-purpose flour 
1 tablespoon plus 2 teaspoons of  
pumpkin pie spice mix 
2 teaspoons baking soda 
1 1/2 teaspoons salt 
3 cups granulated  Brown sugar 
1 can (15 oz) Libby’s 100% Pure Pumpkin 
4 large eggs 
1 cup vegetable oil (I use colza but  
tournesol would work as well) 
1/2 cup orange juice or apricot juice 
1 heaping cup sweetened dried, fresh or  
frozen cranberries 

> Arm & Hammer Pure Baking Soda  
16oz / 454g 
Our retail price: 3.49 euros TTC  

http://maps.google.com/maps?f=q&hl=en&q=1%2C+rue+Jean+Marie+JEGO+et+10%2C+rue+de+la+Butte+aux+Cailles%2C+Paris%2C+France+75013
http://www.myamericanmarket.com/home/canned-goods-soups/libbys-pumpkin-100-pure.html
http://www.myamericanmarket.com/home/canned-goods-soups/libbys-pumpkin-100-pure.html
http://www.myamericanmarket.com/home/baking-products/arm-hammer-pure-baking-soda.html
http://www.myamericanmarket.com/home/baking-products/arm-hammer-pure-baking-soda.html
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Cécile’s cultural tip 
> Say it with flowers!  

 
 

Cécile Renon, from Paris Quai N°1, provides French lessons and cultural outings for individuals 
or groups in Paris. You can be an established expat, a newcomer or just visiting, she will cus-
tomize a tour for your greatest pleasure!  
More information and rates on her website. 

 
 
 

Back in the Middle Ages and the Renaissance, flowers, herbs and plants were frequently paired with medicine, 
human values or characters: you may check in Shakespeare the meaning for “roses”, “rosemary” and “thyme”…  
Nowadays, flowers tend to be a classical gift to a beloved or for an invitation in France but they are definitely con-
noted with some hidden meaning one should be aware of.  
For instance, a conservative woman will appreciate a bunch of flowers offered by a man but the other way round 
may sound a little awkward in a traditional environment, too “modern” or just “not done”...  
However if you decide to offer “un bouquet de fleurs” to a modern lunch or dinner hostess/host, you’d better avoid 
being a patent flower illiterate guest and make sure you add a suitable meaning to your gift!  
 
Here are some examples of unpredictable but flowery meanings: 
Fuchsia (le fuchsia, m.): perseverant feelings 
Azalea (l’azalée, f.): love delight  
Jasmine (le jasmin, m.): love and sensuality  
Rose (la rose, f.): love  
Aster (l’aster, m.): elegance 
Clematis (la clématite, f.): desire  
Tulip (la tulipe, f.): love declaration  
Iris (l’iris, m.): tender heart  
Rosemary (le romarin, m.): happy heart  
Lavender (la lavande, f.): tenderness and respect  
Veronica (la véronique, f.): fidelity  
Lilac (le lilas, m.): friendship  
Convolvulus (le volubilis, m.): devoted friendship 
Dahlia (le dahlia, m.): gratitude  
Heather (la bruyère, f.): strength, good luck  
Honey suckle (le chèvrefeuille, m.): love ties  
Begonia (le bégonia, m.): cordiality  
Forget me not (le myosotis, m.): loyal memory 
Gardenia and peony (le gardénia, m. et la pivoine, f.): sincerity  
Mimosa (le mimosa, m.): safety  

 
Flowers to avoid knowingly: 
Water lily and nasturtium (le nénuphar, m. et la capucine, f.): indifference  
Thistle (le chardon, m.): unhappiness  
Colchicum (le colchique, m.): jalousie 
Daffodil and periwinckle (la jonquille, f. et la pervenche, f.): melancholia 
Narcissus (le narcisse, m.): egoism and vanity 
Ranunculus (la renoncule, f.): blame 
Marigold (le souci, m.): sorrow 
Chrysanthemum (le chrysanthème, m.): ended love  

 
In between:  
Cornflower (le bleuet, m.): shyness 
Buttercup (le bouton d’or, m.): joy 
Camellia (le camélia, m.): pride 
Bellflower (la campanule, f.): vanity 
Poppy (le coquelicot, m.): fragile ardour 
Lys (le lis, m.): represents French royalty, purity and majesty  

 
If November is the month of chrysanthemum, it is often associated with cemeteries which the French traditionally 
visit and flower at the beginning of the month. By the way, on the calendar, Halloween is located just before No-
vember 1st, the French holiday which stands for All Saints Day and November 2nd, the day of the passed away. 
These three days are definitely linked… 
Never mind: let me wish you a heather (1), begonia (2) and rosemary (3) November!  

 

http://www.parisquainumero1.com


1. Who is the employer of professors in public schools and universi-
ties ? 

 School boards ? 

 The State 

 Cities and Regions ? 
 
2. The % of Textile, Food, Wine, Water, Alcoholic Beverages, Per-
fumes and Beauty in the French exports to the USA is : 

 18% 

 38% 

 68% 
 
3. What does it mean when someone asks : do you take the 
"pont" (bridge) ? 

 Are you going over a river ? 

 Are you making a four-day week end with one day off ? 

 Did you get a raise ? 
 
4. The Hunchback of Notre-Dame ("Quasimodo") is a character from 

 Victor Hugo 

 Collodi 

 Walt Disney 
 
5. The Public sector in France employs 

 less than 2 million 

 between 2 and 6 million 

 more than 6 million 
 
6. What is the cost of tuition at Sorbonne for a year? 

 $400 

 $4,000 

 $40,000 
 
7. Johnny Hallyday is 

 A French rock star 

 An English writer 

 A Belgian soccer star 
 
8. How many four-year-old French children attend school ? 

 32% 

 48% 

 98% 
 
9. What is the temperature of boiling water in ° Centigrade ? 

 100 ° Centigrade 

 0 ° Centigrade 

 232 ° Centigrade 
 
10. Who was Vercingetorix ? 

 A XIXth Century singer ? 

 The leader of the Gauls against Caesar ? 

 A character in a popular comic strip? 

    

11. The " Hundred Year War " against England took place 

 between 1066 and 1166 

 between 1337 to 1453 

 between 1722 and 1812 
 
12. Who invented the smart card ? 

 Steve Jobs (American) 

 Roland Moreno (French) 

 Vladislav Tomasewicz (Polish) 
 
13. The economic ranking of France is : 

 among the first five world economic powers 

 between sixth and 10th 

 between 11th and 15th 
 
14. The national bird of France is : 

 the rooster 

 the sparrow 

 the pigeon 
 
15. In politics, a " liberal " is 

 left wing 

 right wing 
 
and a " radical " is 

 left wing 

 right wing 
 
16. The "pieds-noirs" (black feet) are : 

 Homeless people 

 Former European residents in Algeria 

 Members of the Anarchist movement 
 
17. Who said : "Our armies will bring to the world Liberty and the 
Rights of Man " ? 

 George W.Bush 

 Napoleon 

 Stalin 
 
18. In WW2, French military losses were : 

 around 10% of US military losses 

 about the same 

 twice bigger 
 
19. Are there volcanoes in France ? 

 Yes 

 No 

 Are you kidding? 
 
20. Rosé wine is made of 

 100% red grapes 

 2/3 red 1/3 white 

 1/3 red 2/3 white 

 100% white grapes 

A French Quiz 
> How well do you know France in 20 questions? 

 

American born and longtime Paris resident, Harriet Welty Rochefort is an author, journalist, 
and speaker on Franco-American cultural differences. Her light-hearted but instructive books, 
French Toast & French Fried, encapsulate Harriet's French experience with humor and 

verve.  
The following quiz was created by Harriet and her husband Philippe for “Understand France”, 
their informative website full of resources for English speakers in France. Try to answer these 
questions. Be careful, some are quite tricky! You can click on the blue word in the question to 
get the right answer (all the answers, and many others, are on that site...)! 

 

http://www.understandfrance.org/France/Education.html#ancre789267
http://www.understandfrance.org/France/Factsfigures.html#ancre822189
http://www.understandfrance.org/France/Factsfigures.html#ancre819677
http://www.understandfrance.org/France/FrenchLiterature.html#ancre830971
http://www.understandfrance.org/France/Factsfigures.html#ancre825764
http://www.understandfrance.org/France/Education2.html#ancre11050
http://www.understandfrance.org/France/Whoswho.html#ancre124882
http://www.understandfrance.org/France/Education.html#ancre806282
http://www.understandfrance.org/France/FrenchUnits.html#ancre53098
http://www.understandfrance.org/France/History.html#ancre67256
http://www.understandfrance.org/France/History.html#ancre77759
http://www.understandfrance.org/France/History.html#ancre72808
http://www.understandfrance.org/France/MoreFacts.html#ancre88013
http://www.understandfrance.org/France/Questions2.html#ancre25775
http://www.understandfrance.org/France/Society.html#ancre104656
http://www.understandfrance.org/France/Society4.html#ancre1381447
http://www.understandfrance.org/France/History.html#ancre674651
http://www.understandfrance.org/France/Documents15.html#ancre1854724
http://www.understandfrance.org/France/Provinces.html#ancre1113207
http://www.understandfrance.org/Food/Wine.html#ancreros%C3%A92
http://www.amazon.fr/French-Toast-Celebrates-Maddening-Mysteries/dp/0312199783/ref=sr_1_2?ie=UTF8&s=english-books&qid=1257257084&sr=8-2
http://www.amazon.fr/French-Fried-Culinary-Capers-American/dp/0312261497/ref=sr_1_2?ie=UTF8&s=english-books&qid=1257257136&sr=1-2
http://www.understandfrance.org/


Jean’s legal tip 

> The new immigration visa does not require the issuance of a carte de séjour 

 
Jean Taquet is a French jurist and associate member of the Delaware Bar Association.  
If you’d like a personalized answer to one of your legal/immigration issues, I recommend 
you contact Jean:  
Phone: (33) 01.40.38.16.11 / Email: qa@jeantaquet.com 
 
 

 
QUESTION 
I am an American married to a French national and we just moved back to France. Apparently, for the first 
year, I no longer need a carte de séjour but only the long stay visa, which I applied for and received before 

coming here. I believe that I am allowed to work in France, but I am unsure if I need to do something in addition 
to the visa before accepting a job. The problem is that I have been offered a teaching job and I do not know if I 
can accept it or not. 
 
ANSWER 
The new law was intended to simplify people’s lives, but not surprisingly, changing the system has caused con-
fusion. Under the reform legislation seven years ago, the spouse of a French citizen whose legal status in 
France came from being married or PACSed was given the automatic right to work as an employee. This was 
clearly stated on the front side of a carte de séjour mention VIE PRIVEE. 
 
Previously, the right to work as an employee was granted by the M.O.E, which issued a separate dark blue 
card. It precisely defined the level of the right awarded and also designated the employer when needed. The 
fact that under the new system the exact nature of the right to work is no longer mentioned on an official card 
can be very confusing when you change employers, and even more when you change professions. 
 
In order to make things simpler the government has decided that the immigration visa will also serve as the first 
immigration card. I fully agree that not having to spend four to five hours at the préfecture for each visit is a 
great improvement. On the visa it mentions the fact that it acts as the initial ID card and therefore the first carte 
de séjour is no longer issued. On the visa stamp there is now even less space to put the immigration informa-
tion, and the right to work is not mentioned at all anymore. 
 
You need to study the new regulations and find out for yourself what rights are attached to each type of immi-
gration visa. For most of them, there is another document indicating the nature and the scope of the right to 
work. In order to have employee status, the foreigner must have a work contract signed and sealed by the ad-
ministration, i.e., from the La Main dôOeuvre Etrang¯re, which authorizes your right to work. In short, you must 
have this extra piece of paper that really proves your claim. Without having to understand the six types of new 
visa/carte de séjour, employers can easily be convinced that the foreigner applying for the job has the right to 
work for them in all the cases except for the visa/carte de séjour mention VIE PRIVEE. This is important be-

cause employers are criminally liable if the person works without the proper legal document. It is therefore fully 
understandable that employers are hesitant to take risks. Unless you can prove to the employer that you have 
the right you claim to have, they may assume that you are in effect lying. 
 
Concerning your situation, the visa/carte de séjour Vie Privée that you now hold implies that you have the right 
to work, and no authority needs to issue you any specific paper to be employed in France. Unfortunately there 
is absolutely no simple way to prove to your potential employer that you do not need further documentation. I 
suggest that you find a way to address the 
issue with your employer the best way you 
can and if it does not work out then you will 
need professional help, someone who will 
quote the current law and hopefully con-
vince them of this. This is truly a perfect il-
lustration of a simplification that should help 
people but in fact backfires, making life very 
frustrating for the holder of this new visa 
carte de séjour mention VIE PRIVEE. 

  
   

 

mailto:qa@jeantaquet.com
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Blog spotlight 
> Polly-Vous Francais? 

 
I would like from now on to introduce you to some interesting blogs or 
informative websites. This month, I’d like to feature Polly and her popu-
lar blog “Polly-vous Francais”.  
American born, Polly is a lifelong Francophile. With her blog posts, she 
describes her ongoing discovery of Paris and the French world.  
I should also mentioned I am not the only one to appreciate this web-
site: “Polly-vous Francais” is part of the top 49 learn French sites and 

was named one of the top ten Paris expat blogs by Newsweek's Budget 
Travel last month. So well deserved! 
 

 
So, I was very VERY honored when Polly contacted me to do an interview about My 
American Market. The article was published at the end of October. I couldn’t help but 
share this with you…. 
 
 
  Shopping for American Groceries in France 
 
When I first moved to Paris, I scoffed at the notion of even being within sniffing dis-
tance of American food.  Bah!  Truth be told, it took a long while before I even deigned 
to go out for sushi or Italian food.  I was in PARIS, for cripe's sake. I was there for the 
cuisine.  I couldn't believe the tales of Americans flocking to McDo's for a Big Mac fix, 
or heading to The Real McCoy on rue de Grenelle in Paris to buy a bottle of maple 
syrup. 
 
But then, after a year or so, life kind of... normalized. I discovered the occasional joys 
of hamburgers in Paradise:  Paris.  The best I've ever had. 
 
I travelled to the States often enough to bring back suitcases 
filled with Red Rose tea, Clif bars, and various and sun-
dry American food-craving fare for those cold autumn eve-
nings when nothing else would do.  Unlike some of my ex-
pat friends, there were some food items that I never missed, 
though.  Peanut butter, for example.  Toll house cookies. 
 
Recently I discovered a site which is a boon to residents 
of France who, in between feasting on foie gras or poulet 
fermier, simply have to have their PB&J or Tex-Mex chili or 
pumpkin pie:  My American Market, an online grocery store 
for American food in France.  So important this time of year, 
too, when you just gotta have that candy corn or cranberry 
sauce! 
 
When I first heard about it, I assumed it was a start-up by some enterprising American 
expats in France.  Mais non!  It was launched a few months ago by Anne-Claire Bo-
cage, a French woman who had spent a few years in the U.S.  Upon returning to 
France, she had a few cravings of her own, and  --voila! -- a business was born. 
Intrigued, I contacted Anne-Claire to ask a few questions. […] 
 
> Read the full interview here 
> Contact: pollyvousfrancais@yahoo.com 

Editor Anne-Claire Bocage  
Article contributors Aimee Osbourn-Gille, Jean Taquet, Cécile Renon, Harriet Welty Rochefort & Polly 

Big thanks Carly Bisek and Jennifer Bundesen - proofreading & everything else! 
MyAM’s Newsletter is a monthly publication of My American Market, 56 bd Silvio Trentin, 31200 Toulouse 

Phone (33) 06 45 45 85 06  /  Email contact@MyAmericanMarket.com 
 

www.MyAmericanMarket.com 
 
 

 

Here are Polly’s most 
popular posts: 
 

 

The Flirting Game in 

France and others in this 

category. 

 

What Drives French Men 

Wild . Wild! 

 

French Baby Names in case 

of great success in four above 

categories?? 

 

French Facial Gymnastics, 

not just for the boomers. 

Now a DVD! 

 

The Houseguest from Hell. 

Funny, I haven't heard from 

him since. 

 

"I love it when you speak 

French!" Oh, Gomez, dar-

lingé 

 

Gimme Back My Umbrella . 

I still haven't found it. 

 

Going Postal. Wow. Now 

there are TVs when you wait 

in line. Love it! 

 

More Begging. Just say 

"please," s'il vous plait. 

 

Learn French in your Paja-

mas. Madame Lazybones 

gives away her trade secrets. 

 

Unpronounceable French. 

No matter how hard I try. 

 

99.9% fluent. Those darn 

vowels. 

 

Where I want to be if I'm 

not in Paris. 

 

A different kind of flirting . 

I still daydream about this 

one. 

 

The post that started it all. 

Or should I say the post-it 

that started it all? 
 

 
 

http://www.instant-french.com/blog/top-learn-french-site/
http://pollyvousfrancais.blogspot.com/2009/10/shopping-for-american-groceries-in.html
http://www.davidlebovitz.com/archives/2009/09/burger_1.html
http://www.myamericanmarket.com/
http://pollyvousfrancais.blogspot.com/2009/10/shopping-for-american-groceries-in.html
mailto:pollyvousfrancais@yahoo.com
mailto:contact@myamericanmarket.com
http://www.myamericanmarket.com
http://www.instant-french.com/blog/top-learn-french-site/
http://pollyvousfrancais.blogspot.com/2006/10/french-flirting.html
http://pollyvousfrancais.blogspot.com/2006/10/french-flirting.html
http://pollyvousfrancais.blogspot.com/2007/08/13-details.html
http://pollyvousfrancais.blogspot.com/2007/08/13-details.html
http://pollyvousfrancais.blogspot.com/2007/06/not-your-average-tom-dick-and-harry.html
http://pollyvousfrancais.blogspot.com/2006/10/another-french-paradox_28.html
http://pollyvousfrancais.blogspot.com/2006/11/visitor-from-black-lagoon.html
http://pollyvousfrancais.blogspot.com/2007/05/addams-family-was-one-of-those-1960s-tv.html
http://pollyvousfrancais.blogspot.com/2007/05/addams-family-was-one-of-those-1960s-tv.html
http://pollyvousfrancais.blogspot.com/2007/03/black-umbrella-with-pink-ruffle.html
http://pollyvousfrancais.blogspot.com/2007/01/going-postal.html
http://pollyvousfrancais.blogspot.com/2007/01/being-needy.html
http://pollyvousfrancais.blogspot.com/2007/09/miss-know-it-all-on-learning-french.html
http://pollyvousfrancais.blogspot.com/2007/09/miss-know-it-all-on-learning-french.html
http://pollyvousfrancais.blogspot.com/2007/07/unlocking-french-r.html
http://pollyvousfrancais.blogspot.com/2007/04/999-fluent.html
http://pollyvousfrancais.blogspot.com/2007/10/haven.html
http://pollyvousfrancais.blogspot.com/2007/10/eyes-have-it.html
http://pollyvousfrancais.blogspot.com/2006/05/le-look-parisien.html

