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By Martine Tartour

Waiter, a coffee!

A sentence you may still hear this
summer in France. But probably not for
much longer. In 1944, France had
nearly 300,000 cafés and bistros. By
2020, only around 35,000 remained.

France now drinks flat whites, iced
matchas and oat milk macchiatos for
six euros, without missing the one-euro
black coffee standing at the counter.
What is disappearing in France today
is not just a way of drinking coffee, but
a certain idea of everyday life, free
time, the neighborhood, and even
living together. The French bistrot, with
its wicker chairs facing the sidewalk,
that postcard version of France
somewhere between Amélie and Emily
in Paris, is slowly fading away. And
perhaps the strangest thing is that the
change happened almost silently.
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A Tale of Two Arches...with an Atlanta Connection

It has often been pointed out that Washington, DC, is rare
among major western cities for not having a triumphal arch,
which the Romans widely used to commemorate victories.
They also inspired more recent ones in Europe, especially
the 164-foot Arc de Triomphe, commissioned by Napoleon in
1806 after his decisive victory in the Battle of Austerlitz
defeating the combined armies of Austria and Russia. Now
President Trump wants an arch so similar in design that some
have dubbed it “the Arc de Trump.” The initial proposal calls
for a 250-foot arch inside the city’s boundaries near Arlington
National Cemetery. Officials want construction to begin this
year to honor the country’s 250" anniversary.




Goodbye café, hello coffee shop

The French bistrot did not collapse
overnight. It slowly allowed itself to be
overtaken. Coffee shops understood
something that many traditional cafés
never truly accepted: today, people
want to be able to work, eat, make
phone calls, read, meet friends, and
stay in the same place for hours. The
modern coffee shop is designed for
exactly that. Hanging plants, baristas in
cotton organic aprons, Ethiopian
single-origin beans, banana bread,
avocado toast, and power outlets at
every table. Paris had barely a handful
of coffee shops at the beginning of the
2010s. Today there are hundreds. And
one thing must be admitted: the coffee
is often excellent. The pastries are
good. The spaces are comfortable.
You can stay there for hours with a
laptop without feeling like you are
bothering anyone. Breakfast at 9am,
light lunch at noon, coffee at 3pm,
mocktail at 6pm: these places stay
alive all day long. The traditional
French bistrot, meanwhile, often kept
operating as if it belonged to another
world. A world where people had fixed
schedules, very few laptops, and a
lunch break between noon and 2pm.
The coffee shop fits much better with a
generation that works remotely,
spends the day connected, and blends
work, leisure, and social life together.
Deep down, the coffee shop is less a
café than a lifestyle.

The coffee shop is the direct child of a
globalized culture, somewhere
between Brooklyn, Instagram, and the
TV show Friends. An entire generation
grew up watching Central Perk, Ross,
and Rachel, and eventually came to
see that model as the natural version of
adult life. The French Dbistrot,
meanwhile, was not ready for that

An arch for Washington is not a new idea. Nearly 30 years
ago Atlantan and urban developer Rodney Mims Cook Jr.
proposed a triumphal arch for Washington. As founder of the
National Monuments Foundation, he has long promoted
classical design and believes the capital needs an arch to
serve as a majestic gateway to the city. Cook has been
appointed by President Trump to the Commission of Fine
Arts, a federal panel that reviews the designs for monuments
in the capital. He serves as the commission’s chairman. The
commission recently gave its approval for the arch even after
the President rejected the panel’s suggestion to make the
structure smaller by removing a towering, winged angel and
two golden eagles. The President did agree to the panel’s
suggestion to remove the statues of gold lions that were
positioned lower on the arch.

When Cook first proposed his vision for a Washington arch
he gained the support of some lawmakers, local leaders,
potential funders, and residents. The plans, however, were
withdrawn after the September 11, 2001, terrorist attacks.
The idea did not die, and Cook decided to locate the arch in
his hometown. The Millennium Gate inspired by Rome’s Arch
of Titus rose on a site in Atlantic Station. It was the largest
classical monument created in the United States since the
Jefferson Memorial in 1943. It houses the Millennium Gate
Museum dedicated to Georgia’s history, art, culture, and
philanthropic heritage.

Back in Washington the current arch plans are controversial
with various groups opposed to the monument’s size and
location. History tells us the Arc de Triomphe took 30 years
to build. Construction stopped after Napoleon’s fall in1814
and was not resumed until 1823 when King Louis XVIII
ordered a new dedication to the Armies of the monarchy.
After his death in 1824, his brother Charles X assumed the
throne but was toppled by the French people in 1830. Louis
Phillipe, the “Citizen King,” ascended the throne, and
rededicated the arch to Armies of the Revolution and the
Empire.

Due to fear of an attack on Louis Phillipe on July 29, 1836,
the Arc de Triomphe was dedicated at nightfall with only 11
people present. Far from the grand spectacle Napoleon once
must have had in mind.

Sources: Washington Post, New York Times, Millennium
Gate Museum, Centre des Monuments Nationaux
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generation. And it lost them without
really noticing.

Hello TikTok

While city centers discover chai lattes
or macchiatos, another food revolution
is sweeping across France: fried
chicken. You may ask: what does that
have to do with anything? In reality, it is
the same phenomenon. The bistrot’s
steak-frites or warm goat cheese salad
are slowly disappearing from the daily
lives of many young French people. In
their place come new venues, new
cultural codes, and above all, new
references. The best example is Tasty
Crousty. Created by the Diallo
brothers, two entrepreneurs from the
Paris suburbs, the brand has become,
in just a few years, much more than a
fast-food chain: it is now a cultural
phenomenon. Today, some young
people even travel from other parts of
France to Paris with a “mandatory” stop
at Tasty Crousty, now one of the most
filmed restaurants on TikTok in France.
The concept is simple: fried chicken,
fries, homemade sauces, and
oversized portions designed to be
shared or filmed for social media. Even
the French newspaper Libération
recently devoted its front page to the
fried chicken phenomenon. One
influencer who posted a mocking video
about Tasty Crousty reportedly had to
take it down to avoid being torn apart
online. But the success goes far
beyond food. Tasty Crousty
understood before many others that
eating has also become a visual and
social experience. The restaurant is no
longer just a place where people eat. It
is a setting, a sign of belonging, an
image to share. As is often the case in
France today, new popular trends no
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Millennium Gate Arch, Atlanta, originally proposed for
Washington, DC.

Forty for Forty

We are promoting a new level of Membership for those
40 years of age or younger:

Single: $40

Couple: $60

So, if you know younger people who may wish to join
ATSCC please let them know about our newly
discounted annual membership rates. Merci!

We have some wonderful events coming up:

Wednesday, June 3, 2026, 7:00 PM at the Tara Theater,
Atlanta, one night only screening of “Le Réve Américain,”
“The American Dream.” Inspired by a true story, this film
chronicles the journey of two outsiders who braved every
obstacle to achieve their American dream. In French with
English subtitles. For info/tickets: frenchpremiere.com
Saturday, June 6, PM, Nuit en Blanc, Brookhaven location.
Our annual all-white soirée salute to summer. Registration
has closed for this event.

Sunday, June 7, 6:30 PM, Ciné Club, Park Place, Atlanta.
“Nos Jours Heureux” “These Happy Days.” Sunday, June 14.
6:30 PM,” “Le Proces du Chien” “The Trial of the Dog.”
French films shown with English subtitles. For more info:
contact Martine Tartour at mtartour02@gmail.com




longer come only from wealthy city
centers or major cultural institutions.
They also come from the suburbs, from
social media, and from cultures shaped
by immigration. In the 2000s, kebabs
were still often viewed as “community
food.” Twenty years later, they have
become a national staple eaten by
every generation and every social
class. Fried chicken will probably follow
the same path. And | can already hear
your sigh, or your smile: “There you go,
France is becoming American!” The
reality is more complex. Today, there
are several versions of France
coexisting, and they no longer always
go to the same places. There is the
France of the neighborhood café,
regular customers, glasses of red wine,
and conversations at the counter. It still
exists, but it is slowly aging. There is
the France of coffee shops: more
urban, educated, international,
connected, working on laptops
between two Zoom meetings. And
there is the France of TikTok and Tasty
Crousty: the France of the suburbs,
entrepreneurs lige]g! immigrant
backgrounds, and new digital popular
cultures. These different versions of
France eat differently, live differently,
watch different content, and
sometimes understand each other less
and less. Deep down, the debate goes
far beyond coffee or fried chicken. It
tells the story of the gradual
disappearance of the common places
where very different people still shared
the same space

What remains of the French bistrot

And yet, the bistrot has not completely
disappeared. It is transforming itself.

In recent years, a new generation of
chefs has tried to save that spirit

e Save the Dates

e Saturday, July 18, 2 PM, An Insider’s View of Hollywood: The
Update, by our own author and Hollywood insider Bobbi
Kornblit. Buckhead location. Watch for registration info.

e Saturday, August 15, 2 PM, Baroque Voices, Modern Ears: A
Violinist’s Journey Across Time with Ute Marks, violinist with
the Atlanta Baroque Orchestra. Buckhead location.

e Sunday, September 20, ATSCC Georgia Tech Brunch for
French graduate students from the Metz, France campus.

e Saturday, October 17, 2 PM, New Members Tea, By
invitation, at the President’s home.

Grand Est:

Our ATSCC Autumn 2026 tour is set for 09/25/2026 thru
10/05/2026. Our “Grand Est” tour of France will take us from
Champagne country to Metz, to Strasbourg and charming
places in between. For further information please contact
Joelle Kaflon at mailto:joelle @travelbootik.com

From our French Kitchen
La glace au café (Coffee ice cream)

Serves 4 Note: you do not need an ice cream maker
2 cups of heavy cream
2 tbsps. Superfine sugar or Baker’s sugar
5 eggs
1 espresso cup or strong black coffee

Lightly oil a loaf tin and line it with plastic wrap.

This helps in turning the ice cream out later.

Prepare the black coffee, stir in half the sugar. Let it cool.
Divide the egg yolks from the whites.

Beat the egg yolks with half the sugar until pale yellow.
In another bowl gently whip the heavy cream just until it
forms soft peaks.

Fold in the egg mixture.

Fold in the coffee.

Using a spatula, spoon the mixture into the loaf tin and
smooth the top.

Fold plastic wrap over the top.

Refrigerate for four hours or overnight.

Take the ice cream out 30 minutes prior to serving.

You may like to turn out the entire ice cream onto a dish and
slice it, or you may cut the slices from the tin. Serve with
berries, drizzle with chocolate, if you wish.

Voila!



through the “neo-bistrot”: restaurants
that modernize the cuisine without
completely destroying the soul of the
place. They show that it is possible to
combine demanding products,
conviviality, and Instagram. And don’t
worry: the Parisian terraces you
imagine when coming to France still
exist. They just will not be on every
street corner anymore.

As the French say...

“Les mots aimables ne colitent pas cher. Pourtant, ils
accomplissent beaucoup.”

“Kind words do not cost much. Yet they accomplish much.”

Blaise Pascal (1623-1662)
French mathematician, physicist, and philosopher

Please note: This newsletter would not have been possible
without the able assistance of Frances Westbrook and Mark Sisk.
Merci beaucoup




