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A ferry crossing  

for nine people

Alsace
Discover the vineyards and colourful 
villages of this glorious wine country

REIMS

ON THE MENU

 Where to stay 
 Get around for less 
 The city’s best spas 

PARIS GUIDE

WINE TOWNS
Expert advice on where  
to go and what to buy
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All aboard!
Follow in the footsteps 
of literary giants
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Food news  |  Classic cuisine  |  Vineyards  |  Wine

The best of French gastronomy at home and away

The prunes of Agen are considered a delicacy, as Clare Hargreaves discovers 
when she visits producers of south-west France’s prized dried fruit

A plum job

ABOVE: Ente plums are grown for 
their high sugar content. LEFT: Prune 
production is a local traditionPH
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RECIPE
Tarte aux pruneaux

INGREDIENTS 
•  250g prunes
•  3 tea bags
•  250g sweet shortcrust pastry 
•  250ml whipped cream, to serve
Pastry cream
•  300ml milk
•  70g caster sugar
•  1 egg yolk
•  40g plain flour
1. The night before, put the prunes in  
a saucepan, cover with water and add the 
tea bags. Boil for five minutes, then take 
the pan off the heat, cover and leave 
overnight. The next day drain the prunes 
and stone them.
2. Prepare the pastry cream: bring the 
milk to the boil. Beat the sugar with the 
egg yolk until pale, then mix in the flour. 
The mixture should be like very fine 
breadcrumbs. Gradually pour on the 
boiling milk, stirring continuously. Pour 
the mixture into a saucepan, heat it until 
it bubbles, then cook gently for five 
minutes, stirring all the time. Pour into a 
bowl, cover and leave to cool completely.
3. Preheat the oven to 220ºC/425ºF/gas 7. 
Line a 25cm flan dish with the pastry and 
prick the bottom with a fork. Put in the 
cold pastry cream and arrange the 
prunes on top; the pastry case should be 
three-quarters full.
4. Bake in the preheated oven for 30 
minutes. Leave the cooked tart to cool 
and serve with whipped 
cream on the side.

This recipe is from 
Memories of Gascony by 
Pierre Koffmann 
(Mitchell Beazley, £30).

SERVES

FRANCOFILE

GETTING THERE
Clare travelled to Agen by 
train with Rail Europe.  
A standard return from 
London starts at £109.
Tel: 0844 848 4070  
www.raileurope.co.uk

WHERE TO VISIT
La Ferme des Tuileries
47260 Fongrave
Tel: (Fr) 5 53 01 33 91
www.ferme-tuileries.com
Farm shop open from 
April to mid-September.

Le Musée du Pruneau
Ferme Bérinot-Martinet
Granges-sur-Lot
47320 Lafitte-sur-Lot

Tel: (Fr) 5 53 84 00 69
www.musee-du- 
pruneau.com

WHERE TO BUY
La Boutique des 
Pruneaux
11 Place de la Libération
47300 Villeneuve-sur-Lot
Tel: (Fr) 5 53 70 02 75
www.laboutiquedes 
pruneaux.fr

Les Vergers d’Escoute
47140 Penne d’Agenais
Tel: (Fr) 5 53 41 25 42 
www.vergers-escoute.com

Maître Prunille
5 Place de la Libération

47300 Villeneuve-sur-Lot
Tel: (Fr) 5 53 70 30 86
www.maitreprunille.com

TOURIST INFORMATION
Agen tourist office
Tel: (Fr) 5 53 47 36 09
www.ot-agen.org

Villeneuve-sur-Lot 
tourist office
Tel: (Fr) 5 53 36 17 30
www.tourisme-
villeuneuvois.fr

Lot-et-Garonne 
tourist board
Tel: (Fr) 5 53 66 14 14
www.tourisme-
lotetgaronne.com

Visit the prune producers of 
south-west France
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CLOCKWISE FROM ABOVE: Machinery assists in the picking process; The fruit is 
transformed in the ovens; After 24 hours of drying, the prunes are unloaded, then 
rehydrated; August is a busy month for the locals as the plums are ready for picking 


