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Abstract :

With the rapid development of society, [research on regional characteristics in French food culture]

has increasingly become the focus of academia and industry. In the long river of food culture, France

is unique with its unique regional characteristics. From the olive oil herbs in the south to the creamy

mushrooms in the north, every inch is home to unique delicacies. Exploring

“A Study of Regional

Characteristics in French Food Culture” , we will step into a fantasy journey of taste buds and culture,

and enjoy those intoxicating food legends. French food culture is a bright pearl in the world food

culture, which is famous for its unique flavor, exquisite cooking skills and profound cultural heritage.

The following is an overview of the French
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