You are receiving this email from My American Market because you purchased a product, subscribed to the newsletter,
or have communicated with us in the past. My American Market does not rent, sell or share our databases with anyone.
Your privacy is very important to us.

You may unsubscribe if you no longer wish to receive our emails.

Newsletter #6
December 2009

Happy Holidays to you & your family!! In this issue:
May 2010 be filled with joy,
health and peace! > Double Chocolate

Gingerbread Cup-
cakes with Vanilla
Bean Cream
Cheese Frosting

Dear MyAMers,

I know how this time of the year, more than ever, can make you feel far from your .
homeland and loved ones. Believe me, I've been there. > Cl_JstomlzabIe
So be assured that we are dedicated here at My American Market to brighten up the Christmas orna-
Holiday season and deliver a taste of the US straight to the door of anyone in need! ments

It may be only a small token, but sometimes tiny things can make a big difference. And
now, you have the power to generate this difference in your entourage’s life, too, by > My American Mar-
giving the gift of American food! Yes, that's right: we are now offering gift certificates ket's qgif't
of varying values on our website.

An opportunity to stock up your favorite goodies!! Wouldn’t that be the perfect Holiday
present? Well, if this is for your friends, it might as well be it for you too. So make sure
to include our gift cards on your Wish List!

> Useful tips about
living in France

Yummily yours, _
> Creation of a da-

Anne-Claire tabase for people
entering France

> France-Etats-Unis

‘ MARKET facebook ? Grenoble: bringing

MY AMERICAN

France and the US
closer together
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MyAM Recipe
> Double Chocolate Gingerbread Cupcakes with Vanilla Bean Cream Cheese Frosting

This month’s recipe is brought to you by Little Miss Cupcake who is THE original
American cupcake baker and caterer in Paris. She was kind enough to share the se-
crets of one of her amazing creations. Are you folks feeling privileged, or what!

Little Miss Cupcake is incredible in the way she can design adorable cupcakes cus-
tomized for any occasion (birthday, company event, celebration, etc.) and bake them
fresh from scratch. You can check out some of her delights for the eyes and taste
buds on her blog here. For pricing and more information: info @littlemisscupcake.fr

For Cupcakes (Yield : 24 cupcakes)

Ingredients:

2 Y4 cups flour

¥ cup cocoa powder

1 ¥ teaspoon baking soda

1 teaspoon instant coffee/espresso
2 Y% teaspoons ginger

1 teaspoon cinnamon

¥ teaspoon ground cloves

Pinch of nutmeg

Pinch of salt

% cup butter, softened

¥ cup firmly packed brown sugar
1 cup molasses

2 eggs

% cup chocolate chips (optional)
¥4 cup boiling water

Directions:
Preheat oven to 350 degrees F/180 degrees C. Line 2 muffin tins with cupcake liners.

Mix flour, cocoa powder, baking soda, coffee/espresso, ginger, cinnamon, cloves, salt and nutmeg in medium bowl; set aside.
Beat butter, brown sugar and molasses in large bowl with electric mixer on medium speed until well mixed. Add eggs one at a
time and beat well after each addition. Add flour mixture alternately with boiling water, beating on low speed after each addition
until smooth. Stir in chocolate chips.

Fill cupcake liners 2/3 full.

Bake 18 to 20 minutes or until toothpick inserted in center comes out clean. Let cool in tins about 5 minutes. Remove from tins;
cool completely on wire rack.

For Frosting

Ingredients: Directions:

12 oz. cream cheese or St Moret, softened Bring butter and cream cheese to room temperature by letting them sit out for
4 oz. butter, softened about an hour.

5 cups icing sugar Beat cream cheese and butter in a large bowl with electric mixer on medium
% vanilla bean or 1 teaspoon vanilla extract speed until smooth and there are no visible lumps. Alternate adding sugar and
Y4 cup milk milk until frosting is of good spreading consistency.

Note from MyAM: You can substitute this homemade frosting with some Betty Crocker cream cheese frosting.

Ingredients from this recipe you can find at My American Market:

PURE

| vanilla

EXTRACT

Cream Cheese
Brown Sugar Molasses Chocolate Chips Vanilla Extract Frosting Baking Soda
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MyAM Holiday gifts ideas
> Customizable Christmas ornaments

| have heard recently about Vivement Noél from my webmaster who has also designed their site as well!

This is an online store with a cute collection of Christmas ornaments that you can personalize with family mem-
bers’ names. The owner of the store is named Cathy Mason. She is French and used to live in the States with
her American husband. Now back in France, she brought back with her a fascination for American Christmas
celebrations, especially due to the great decorations. She wanted to share her new passion and launched her
web store just a few months ago. We wish her a lot of success in her new venture!

| negotiated a 10% discount for MyAM'’s followers on any purchase made before December 31st. Just enter
coupon code “MYAM” when checking out to redeem your discount.

> Visit “Vivement No é |

> My American Market’'s gift cards

Due to customer request, MyAM has just launched its own gift certificates, right on time for the Holidays!

If you have enjoyed our service and selection of American goodies, give the gift of American food to your en-
tourage. It’s a gift your friends, colleagues and business contacts will definitely appreciate!

We have created gift certificates in several denominations to satisfy all needs and budgets: 15/30/50/ 75/
100 euros. They are nicely packaged in a red envelope with a note card.

You can pick them up while online shopping just like for any goodies on MyAmericanMarket.com. They will be
shipped to you in 24/48hrs anywhere within Mainland France. Click on the gift card below to start shopping:

SPECIMEN

\ www.MyAmericanMarket.com

Shop online for your American foods and get home delivery anywhere in France & Europe
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Cécile’ s cultural tip
> Useful tips about living in France

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.

/|

Here are two inexpensive but quite useful hints that my clients have already experienced. I'm glad to share them
with you.

Sooner or later, you may end up with a serious question to ask France Telecom / Orange (one of the &
French telephone and internet service providers) but you’re not comfortable enough with speaking and -
understanding fast French on the phone... yet! A -
Please note their new customers Help Line in English: 09 69 36 39 00.
For registration, technical issues or cancellation/moving matters.

They are open Monday to Friday from 9:00am to 5:00pm.

The line can be busy, though, and you may need to instead call the French speaking number which is: orange"‘
3900.

Hence my second hint which can definitely help improve your confidence in French:
Bescherelle Collége published by Hatier (edition 2008).

Bescherelle It's a very handy strong pocket-sized book clarifying French grammar, spelling, vocabulary
and verbs, all in one, with examples taken from good literature.

Originally issued for French high school kids, | find it clear, comprehensive and easy to handle
for any foreigner willing to check or learn all the tricks gathered in a simple indexed book.
There are tons of French language books on the market but honestly this one is absolutely
worth its 9.90 euros since you will keep it for the rest of your life and take it everywhere.

This red book might even end up as an ideal Xmas present for all.

You can purchase it here on Amazon.fr.

Jean’ s | egal tip
> Creation of a database for people entering France

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, | recommend you
contact Jean:

Phone: (33) 01.40.38.16.11 / Email: ga@jeantaguet.com

On October 19th, Mr. Eric Besson, the immigration minister, launched a new program at the Roissy-Charles-de-
Gaulle airport to monitor the entrance into France of foreigners who travel in or through France, but without the
intention of staying. It is called P.A.R.A.F.E.S. and stands for Passage Automatisé Rapide aux Frontieres Ex-
térieures Schengen.

The program uses biometric recognition. Instead of presenting their passports to an immigration officer, travelers
pass through an airlock to have their fingerprints verified. This implies of course a thorough pre-registration in the
database, which at this point is purely voluntary. The system is currently designed for business travelers who come
to France frequently, and who would appreciate saving time going through customs.

By the end of this year there should be 13 airlocks installed. | think this is the first step towards implementing a
new policy where foreigners who are permitted to enter France without a visa will be recorded, as the USA is do-
ing. The police will have a record of the date of entry into France and therefore will be able to monitor who is over-
staying the allowed time limit in the country. | do not see this happening anytime soon but it is clear the initial tools
are now in place.
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MyAM Support Group
> France-Etats-Unis Grenoble: bringing France and the US closer together

Michael Barrett has just joined MyAM’s team of contributors. He is an 25 year-old American with
roots in Chicago and Washington D.C. currently finishing his Masters degree in “communication
d’entreprise et management a l'international” at the University of Grenoble. He has also lived in
Angers, Paris and Lyon.

Very active within the American community of France, he is also a freelance journalist, transla-
tor, English teacher and writes a must-read blog for expats called American Expat In France.
Michael can be reached at: MichaelBarrett1984@gmail.com

¥4
Thanksgiving is a special holiday, a time most Americans associate with being with family and eating a wonderful
meal. So it’s no surprise that this time of year can be one of the most common for homesickness as an expat liv-

ing in France. But there are groups that help Americans adjust to life here while meeting French people interested
in the US, some of whom have lived there before.

One such organization is France Etats-Unis Grenoble (FEU), part of the national France Etats-Unis network,
created by the US Embassy and the French Foreign Ministry in 1945 to contribute to mutual understanding.

On November 26, FEU Grenoble hosted a fantastic meal at the Loft
Restaurant near the Grenoble Europole business district, complete with
turkey, stuffing and pumpkin pie. It was quite a success, with dozens
there to enjoy the meal and the company. Besides the annual Thanks-
giving dinner, what does FEU Grenoble do, exactly?

The association’s board, presently presided by Pierre Hermant, organ-
izes several networking events every month. Highlights include celebra-
tions on Thanksgiving, Independence Day (July 4™) and Presidents’
Day. Other events include monthly “hotspots” apéritifs the first Wednes-
day of every month at Café de la Table Ronde, one of the oldest cafés in France (1739), as well as Alpine snow-
shoe walks and visits around Grenoble, like Chateau de Vizille.

Mr. Pat Brans, a New Orleans native on the board of FEU Grenoble, first got involved with the organization in
Toulouse in the fall of 1986 after arriving for a new engineering job (with no French in his background). He had
come to work with a French company that wanted him to “to help them set up operations in the Washington D.C.
area.”

Pat said that meetings were informal and full of young people consisting of “French students studying English” as
well as “American exchange students....and some young engineers” like himself. Some members would get din-
ner together, and this is how he met his former French wife. They lived in the US for awhile but they all live in
Grenoble now with “two Franco-American children.”
He has now been part of FEU Grenoble for four years and complements the city’s “great
(and free) international school system” that enables students to immerse themselves in
foreign languages. He also likes Grenoble’s balance of “a relatively small town” with “an
international flavor” (with several multinational companies and scientific research centers
E ! le here). Pat is a technology consultant and author with a soon to be published book about
GRENOBLE time management.

He is just one of many American expats living in Grenoble, a surprisingly international city for its size. There are a
total of 35,000 expats (not all native English speakers) living here (out of a metro population of less than 500,000),
so it makes it an interesting place to be. France Etats-Unis Grenoble is one of the best organizations for bringing
people of different cultures together. You can learn more on their website.

Editor Anne-Claire Bocage
Article contributors Little Miss Cupcake, Jean Taquet, Cécile Renon, Michael Barrett
Big thanks Carly Bisek and Jennifer Bundesen - proofreading & everything else!
My AM’ s N e wssalmertthty publication of My American Market, 56 bd Silvio Trentin, 31200 Toulouse
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