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The Basque city of Bayonne’s links with the cocoa bean go back  
400 years and are a cause for celebration, says Alison Weeks

Chocolate hot spot

Food news  |  Classic cuisine  |  Vineyards  |  Wine

The best of French gastronomy at home and away
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ABOVE, FROM TOP: Houses along the 
riverside in Bayonne; Pascal Moustirats in 
his chocolaterie; A tempting selection in  
the Atelier du Chocolat; FACING PAGE: The 
famous chocolat mousseux at Cazenave 
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FRANCOFILE
CHOCOLATERIES 
Atelier du Chocolat de Bayonne 
37 Rue Port Neuf 
33 Boulevard Alsace-Lorraine  
64100 Bayonne 
Tel: (Fr) 5 59 25 72 95/ 5 59 50 10 10 
www.atelierduchocolat.fr 

Chocolat Cazenave 
19 Rue Port Neuf, 64100 Bayonne 
Tel: (Fr) 5 59 59 03 16 
www.chocolats-cazenave.fr 

Chocolaterie Daranatz 
15 Rue Port Neuf, 64100 Bayonne 
Tel: (Fr) 5 59 59 03 55 
www.daranatz.fr

Pariès Gourmandises Basques 
14 Rue Port Neuf, 64100 Bayonne 
Tel: (Fr) 5 59 59 06 29 
www.paries.fr 

Pascal: Chocolatier Salon de Thé
32 Quai Galuperie, 64100 Bayonne 
Tel: (Fr) 5 59 52 96 49
www.bayonne-tourisme.com

TOURIST INFORMATION 
Bayonne tourist office 
Tel: (Fr) 8 20 42 64 64
www.bayonne-tourisme.com

ABOVE: A sculptor works on his chocolate 
creation in Rue Port Neuf

RECIPES

Fondant au chocolat au 
piment d’Espelette 

INGREDIENTS 
•  3 eggs 
•  110g caster sugar
•  90g dark chocolate
•  85g butter
•  35g sifted flour
•  2 pinches of ground piment d’Espelette 

1. Preheat the oven to 200°C.
2. Butter six ramekins and set aside.  
Melt the chocolate and butter in  
a bain-marie or in a bowl over a pan of 
barely simmering water, then remove 
from the heat and allow to cool. 
3. Whisk the eggs and sugar thoroughly 
until thick. Slowly mix in the melted 
chocolate, flour and piment d’Espelette. 
4. Fill the ramekins three-quarters up and 
cook for eight to ten minutes or until the 
tops begin to crust and come away from  
the sides. Allow to cool briefly before 
carefully removing on to a plate. Sprinkle 
with a little extra chilli powder and serve. 

SERVES
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Poulet à la sauce chocolat 

INGREDIENTS
• 4 chicken breasts
• 4tsp cocoa powder
• 2tsp cinnamon 
• 300ml chicken stock
• 2tbsp demerara sugar
• 3tbsp tomato puree 
• 1 onion, chopped 
• olive oil

1. Fry the onion in oil until slightly brown. 
Put into a casserole dish and sprinkle 
with the cocoa, cinnamon and sugar. 
2. Brown the chicken breasts in olive oil 
in a frying pan and then add to the 
casserole dish. 
3. Mix the tomato purée into the chicken 
stock and pour over the chicken breasts. 
Cook in the oven at 170°C for 25 minutes. 
Serve with rice. 

SERVES


