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Promenade du dimanche et barbecue à la française 
 

The Sapphire Coast turned on a stunning autumnal day for the group of 17 walkers who arrived at the car-park 

north of the bridge at Mogareeka on Sunday 3rd April.  Everyone was enthusiastic and inspired to walk, swim and 

of course chat in French along the track. While some were initially a bit unsure of the difficulty of the walk, it was 
quite easy and everyone coped well with both the level and the pace. While Sally didn't walk with us, she did ride 

her bicycle from Tathra to wave us off as we left the car-park! Following a swim (for some) at Nelson Bay, and 

then some 'rethinking the track' we headed back up the hill and over to Mogareeka. The BBQ afterwards at the 

Tathra Lions park was a wonderful idea and it was truly an enjoyable way to spend a Sunday leisurely.  
Carmen Coutts-Smith 

Editor’s Note: Buoyed by the success of the day he had organized, Neil posted lots of photos on our blog 

immediately. For those members who have not seen this entry La Mouette reprints some photos and Neil’s text in 
his apologetically presented “Franglais”. 

We had quinze marcheurs, quatre nageurs, un casse-cou, un serpent noir (allegedly), et deux nouveaux 

membres who came to the BBQ lunch afterwards (bienvenue à la Côte de Saphir, Kerry and Greg!). We also had 
one of the most beautiful autumn days for a long while. 

A number of members commented on what a great way it was to get to know people they hadn't previously 

met. A most enjoyable day, really! 

           The following photos are from the first group sent in - merci Graeme!                                            Neil Porter                                               

Brigitte and Bénédicte, ready for       Some stragglers heading through the   Enjoying the view above Nelson Beach 
an arduous bushwalk                         grassland 
 
 

For your Calendar: Bastille Dinner 
 

Our celebratory Bastille Dinner will be held on Saturday 16
th

 July at The Wharf and Aquarium in Merimbula.   
The evening entertainment and dancing will be accompanied by the well-known and renowned Colleen Spillane 

Quartet.  No doubt you will want to join your Francophile friends for a 'chic soirée' with great food and dancing!   

So please keep this date free and start collecting friends for your table booking. Early booking will be essential as 

numbers are limited.  Keep tuned for further information.  
Carmen Coutts-Smith 

 
 

Discounts are offered to our members at the following 5 local businesses: 
 

Alexander & Adams, Veterinary Surgeons, 149 Auckland Street, BEGA !6492 1837 and 56 Moruya Street, COBARGO 6493 6442 – 10% discount 

Brief Affairs, Lingerie Boutique, Shop 12, The Promenade, MERIMBULA – 10% discount 
Caterer’s Choice Catering, Val Russell, PO Box 28, MERIMBULA !6494 3301, mobile 0429 338 715 – 10% discount 

Peter Dunne Gallery: 2/ 101 Pacific Way, TURA BEACH !6495 9082 at least 10% discount to current members. 

   Opening hours are nearly every Saturday and Sunday from 2pm till 5pm. 
The Thyme Garden Gallery, 336 Sapphire Coast Drive, TURA BEACH !0428 469 461 – 10% discount, excluding books. 



Déjeuner du dimanche à la conversation française 
 

Our conversations on the second Sunday of the month are proving really popular. Eleven members who love not 

just their food but also their French made their way to the restaurant of the Lakeview Hotel in Merimbula on a 
rainy Sunday, 10th April. The view was indeed splendid, a 

conversation topic in itself. 

While Regine, Erica, Mary, Jan and Kerry shared 

stories of Kerry's recent return from Paris, Neil, Tony and 
Anne extolled the beauty of the Sapphire Coast to Greg, 

insisting that Merimbula was culturally just as rich as Paris!  

Carmen spoke with une Quebecoise, Judith Lalende, of her 
recent arrival to Merimbula. We hope she and her partner will 

attend more of our social functions.  

Lively conversation in varying degrees of French 
never stopped as the photo demonstrates. It also demonstrates 

a vital survival strategy: if words fail you, use your hands and    Greg, Anne, Judith and Jan, all engrossed in 

facial expression to get your point across.                                     conversation  - assisted by Mary’s hands. 

By Carmen and Regine 

La blague du mois 
 

C'est un homme qui est attaché à un poteau dans une tribu cannibaliste. 
Un cannibale s'approche et lui demande:  –– C'est quoi ton nom?  

Alors l'homme lui répond:  –– Pourquoi me demandes-tu ça?   

Le cannibale lui répond:  –– Euh ben … c'est pour la carte! 

 
 “Everything French …” 

 

This was the title given to the wonderful evening spent on Tuesday 

19th of April at the BOOKtique.  Every third Tuesday of the month, 
the Booklovers meet there and it was the first of their themed 

evenings.  The two owners, Michelle Delle Vergin and Mark Bolsius 

came up with the idea of France and contacted the Alliance 

Française de la Côte de Saphir in order to add to the French spirit 
and introduce what we are offering.   

Carmen Coutts-Smith (vice-president) and Brigitte Leroy 

Carmen, Michelle Delle Vergin, Brigitte      (French teacher) were able to speak to a very interested audience of 
and assembled Booklovers                    thirty or so people. All kind of insights and experiences concerning 

French life-style and character were exchanged, even such things as 

the origins of window shutters or the uninhibited way French 

couples disagree in public, as read by Carmen in a very revealing 
book entitled “Sixty Million Frenchmen can’t be Wrong”. 

Altogether, with good coffee, French music, a very 

comprehensive and beautiful display of French books as well as 
great company, we had a most rewarding and enjoyable time. 

Merci beaucoup Michelle et Mark de nous avoir invités au club des 

 A display of French books                           Booklovers! 

Amicalement, Brigitte Leroy 
  

Changes to Semester 2 Timetable 
 

Due to the fact that Tuesday 26th April (after Anzac Day) was also a public holiday, there could not be any Tuesday 

classes on that day. They will start in the following week, that is on Tuesday 3rd of May.  However, the Wednesday 

and the Thursday classes started respectively on Wednesday 27th of April and Thursday 28th of April. 
         As I will be traveling in New Zealand in the last two weeks of the term, all the classes will finish by Thursday 

16th of June, making a 7 weeks term for the Tuesday class and an 8 weeks term for the Wednesday and Thursday 

classes. If you pay ahead on the first lesson of the term, the fee will be $94.50 for the Tuesday classes, and $108.00 

for the Wednesday and the Thursday classes. 
                                                                      I trust this is making sense to all the students. Amicalement 

Brigitte Leroy 

 



Le calendrier de mai 
 

Conversation et déjeuner du dimanche:  Be quick and book now! As the 8th of May will be Mothers’ 

Day booking is essential! Please book with Neil Porter by phone 64956860 or afsaphir@gmail.com. We will meet 
in Pambula, at Covington’s Thai Cuisine Restaurant in Quondola Street, Pambula, ( 6495 6366) at 12 noon. Check 

our blog for their menu!  
 

Pétanque: May we remind all members that, weather permitting, we are meeting at Mandeni every last 

Saturday of the month, next time on 28 May, at 10am for our usual friendly game of pétanque and a 
convivial morning tea/lunch. Bring a plate and your thermos/drinks, and $2 for each player. There is no need 
to book, but please ring Dorothea on 6492 2416 if you have any queries. 
 

Committee Meeting and Library: Our next meeting will be at 10am on Saturday, 7
th

 May 2011, at our 

Airport premises. Anyone is welcome to peruse our library during the same time. 
 

L’histoire de deux chiens français 
1. Opération de sauvetage 
 

As we arrived at a gîte in a vineyard south of Carcassonne, a huge black dog 
came lumbering over to us, its head at my waist height. Just as the owner 

arrived on the terrace, the dog grabbed my arm and held on.  Monsieur said 

words to the effect of ‘he won’t hurt you, he’s a breed that saves people’.  

Apparently it was a Newfoundland dog, a breed renowned as rescue dogs.  
      At this point, Madame arrived and invited us in for coffee – and produced 

disinfectant and a band-aid, as the dog had drawn blood.  But our hosts were at 

pains to tell us that these dogs rescue people from water.  Except that I wasn’t 
in water, and didn’t need rescuing – but, we do keep our arms covered now!  
 

2. Le loup blanc 
  

Several weeks later, after visiting Puy Mary near Clermont-Ferrand, we tried to find a hotel 
or chambre d’hôte near Riom-ès-Montagnes. The Office de Tourisme finally found a 

chambre possibility near St Almandin, but the owner was waiting for his wife to return. 

We finally arrived at the farm, despite poor signs and a road closure. We had been told 
that the farmer breeds 'white wolves'! As we reached the gate, loud barking greeted us. Just 

inside in a small pen with a concrete floor was what looked like a white wolf. The farmer 

told us a long story about being in the French Foreign Legion, breeding horses, and he is 

now very interested in genetics, and breeding lions, tigers and all sorts of animals – at his 
other farms and  chateaux!! 

He told us that he was breeding the white ‘wolves’ for guard dogs, and he had a 

female from Holland in quarantine. Then we had to follow him to the other farm where his 
wife was feeding the 40 or so horses – and be introduced to most of them.  She said it was a 

dog, not a wolf.  

From Google: Wolves don’t bark, only come on heat once a year, never hold their tail 
up, and can’t be trained as guard dogs.  And when they walk, their back legs track outside 

the front legs.                                           This is a Google picture of a “ White Swiss Shepherd” breed – a dog. 

                                              by Wendy Ross 

3. Les loups du Mercantour 
 

Since the early 1990’s wild wolves have reappeared in France. An 

estimated thirty packs (meutes) of between 3 and 15 wolves each are 

believed to be roaming the mountains in and around the National Park of 
Mercantour, which shares a border with the Italian Maritime Alps Park, 

not very far north of Nice. We learnt that wolves returned to France 

coming from Italy after hunting them had been prohibited in that 
country.  

We discovered ‘Parc Alpha’, a fascinating wolf reservation near St. 

Martin en Vésubie, where one pack of wild wolves is kept in an 

enclosure for observation. This scenic area in the high country is very sparsely populated, but 
attitudes to wolves vary greatly. Some shepherds’ tolerance for the presence of wolves in the 

region is growing, partly because they are generously compensated for sheep lost to wolves and partly because 

their large Italian sheepdogs effectively defend their flock against wolves. More on: http://www.alpha-loup.com/ 
                                                   by  Regine Kasper 



Contact us: Alliance Française de la Côte de Saphir 
 

President: Rex Speller      !c/o6495 3515  rexspeller@dragnet.com.au       

Vice Pres.:Carmen Coutts-Smith!6495 7735 carmencs@internode.on.net  

Secretary: Margaret Gaunson   !6495 3515  abgmob@hotmail.com               P.O.Box 3  

Treasurer: Neil Porter         !6495 6860   porters.aus@gmail.com             MERIMBULA 2548 

Membership: Neil Porter         !6495 6860   porters.aus@gmail.com    !02 6495 3515 

French Classes: Brigitte Leroy !6495 0781  sbarlidge@aapt.net.au              e-mail afsaphir@gmail.com 

La Mouette: Regine Kasper    !6495 0390  wrkas@dragnet.com.au   web:http://afsaphir.blogspot.com 
 

 

An Expat’s Tale: How to Cook Snails … 
 

Fiona Stafford forwarded us this story by her friends Ray and Lynne Johnstone. In our April issue you read half of it, read the rest now! 
  

‘They’re delicious!’ exclaimed our neighbour Marc Jollet, holding the old wooden cage full of snails high above his head like 

a football captain holds the winning team’s silver trophy. Marc must have seen the look of dismay on my face as I visualised 
his snails munching through our spring flowers, so he quickly added, ‘Just feed them on pasta for a few days, until their 

crottes, or droppings, turn white and then fry them in their shells with some garlic. Et voilà, the taste of Gascony.’ 

           It was a sparkling March morning, a few years after we’d moved to France from Melbourne, we had just finished 

serving our guests their breakfast in the garden. The first daffodils were out, the frog was back in the pond, and our family of 

blackbirds was fossicking about on the lawn. 

The local Gascons are really lovely. They’ve been most welcoming since the day we arrived here seven years ago after 

twenty great years in Australia. They may be a little reserved with Poms, but when they hear we’re Australians, it’s a case of 

love at first sight. Quite often we wake up to an anonymously delivered sack of vegetables at our back door, or a bottle of 

pinard - new wine - left on our garden table. 

Although I baulked at the thought of fattening up snails for a week or two before having them for lunch (‘we’d be 

treating them as pets by then,’ is how my wife Lynne put it), we are constantly amazed at the unique French attitude to food. 
The cultural differences are legion, and the rules related to eating and drinking are quite rigid in this part of the world. But it’s 

opened up a new universe of pleasure for us. There’s so much to learn about French cuisine and wine, and the unique Gascon 

way of life. 

 A produce market comes to our village of Mézin twice a week, and on the other days, there’s a market in a village in 

the vicinity. Nearby Nérac featured in Rick Stein’s ‘French Odyssey’ TV series and recipe book. The Saturday morning market 

is a ‘must see’ for visitors. It’s an amazing panoply of all the weird and wonderful things the French eat. Snails in garlic, duck 

and goose foie gras, cow muzzle salad, pruneaux d’Agen, calves heads, rillettes, magret steaks, all kinds of sausage, pâtés and 

other charcuterie are always on display. Hundreds of locals, and a sprinkling of tourists, throng the streets making their daily 

purchases and keeping abreast of all the latest news. In la France profonde, shopping is important as a social as well as an 

economic interaction. 

Even buying bread in France can offer a bewildering feast of options for foreigners. What to choose is always a 
problem. Baguette, ficelle, flute, bâtard or one of the many other wonderful French breads?  All are different, all are 

wonderful. Needless to say, the pastries and croissants are to die for, and choosing only one each is often the biggest problem 

of the day. And then of course, there’s cheese. There are literally hundreds to choose from, learn about and taste. General de 

Gaulle is reputed to have once said in exasperation: ‘How on earth can you be expected to govern a country that produces over 

365 different cheeses?’ 

 But back to those snails: in case anyone’s wondering about our neighbour and his cage full of escargots, well, 

eventually we gently sent Marc on his way. He took all his snails with him, and very diplomatically we suggested that he 

didn’t bring them back again - especially when we’re serving our guests their breakfast on the terrace in our garden. 
 

MEMBERSHIP  
La Mouette will be sent by email to as many members as possible, but please sign the last line if applicable. 

Please complete this form in clear print and mail it together with your payment (cheque not cash) to: 

The Membership Officer, Alliance Française de la Côte de Saphir, P. O. Box 3, MERIMBULA 2548 
 

Alliance Française   RENEWAL/ NEW  (Please circle one)          MEMBERSHIP APPLICATION for 2011 

NAME/S……………………………………………………………………………………………………………   

ADDRESS……………………………………………………………………….……..   POSTCODE…………. 

TELEPHONE………………………………. E-MAIL…………………………………………………………… 

SUBSCRIPTION (Please circle one)          FAMILY $40           SINGLE $ 25             SCHOOL $ 25 

I WILL BE ATTENDING AF  CLASSES       YES / NO  (Please circle one) 

 

Even though I have email I request a print copy of La Mouette by post ………………………………………… 


