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Summary

One thing about us that you definitely should know, is that we LOVE to travel! Our

family goes on major trips and adventures each year - it’s a huge part of our life.

We can’t wait to provide you all with extensive travel guides for your U.S and

international journeys — but we thought what better way to bring some travel

guides to you than to start with some themed staycations that you can do from the

comfort of your own home!

First on our list? Paris, duh!! A few summers ago we spent over a week in the city of

romance, and I think I speak for all of us when I say we’d go back in a heart beat!

So, read along for a Parisian-perfect day at home that you can enjoy on your own,

with a friend, or with the whole family!

This guide includes everything from our grocery list to links to everything we used!
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itinerary overview
A Parisian Breakfast

Virtual tours of museums and monuments

Parisian picnic for lunch

Spend some time outdoors

Dinner: Roasted Chicken

Dessert

Movie Night



g r o c e r y  l i s t

Croissants
Fresh squeezed orange juice
Butter
Jam of your choice
Coffee
Milk of your choice

BREAKFAST:

Baguette
Cheese (we recommend brie)
Grapes or other fresh fruit
Rosé
Perrier flavored beverages
Assorted candy or chocolates

LUNCH:

2-3lb mini chicken
Tomatoes
Zucchini
Yellow Squash
Carrots
Olive Oil
Parsley
Breadcrumbs

DINNER:



Summary

Start your day with breakfast of course! Breakfast in France is not the most

popular or important meal of the day… so, if that hunger is hitting you in the AM,

enjoy some croissants with butter and jam, fresh squeezed (it has to be fresh

squeezed!!!) orange juice, and a cafe au lait or hot tea. We picked up these goodies

from our local super market.
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Summary

Take a journey through some of Paris’s most iconic museums and monuments and

enjoy these famous art collections from the comfort of your own couch! Stream to

your TV, or just enjoy on your phones or tablets. Museums definitely aren’t for

everyone, but my sister and I made it our mission to hit as many as possible in our

Paris trip last year. I have to say, my personal favorite was Monet’s Water Lillies in

the Musée de l’Orangerie.
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Musée de l’Orangerie

The Louvre 

Musée d’Orsay

Palais Garnier - Opera House

Grand Palais

Basilique du Sacré-Coeur de Montmartre

Eiffel Tower

Virtual Tour of Paris Video

https://www.musee-orangerie.fr/en/article/water-lilies-virtual-visit
https://www.youvisit.com/tour/louvremuseum
https://www.youvisit.com/tour/louvremuseum
https://artsandculture.google.com/partner/musee-dorsay-paris
https://artsandculture.google.com/partner/op%C3%A9ra-national-de-paris?hl=en
https://www.grandpalais.fr/en/node/4920
http://www.sacre-coeur-montmartre.com/english/visit-and-audio-guide/article/panoramic-virtual-tour-of
https://artsandculture.google.com/streetview/tour-eiffel/sAHt5Gv4YGH84Q?sv_h=13.1675917718063&sv_lat=48.85812998322236&sv_lng=2.294327210562377&sv_p=75.02487051009948&sv_pid=N-aSgjCBfROu7gpsMBWELg&sv_z=1
https://www.youtube.com/watch?v=G579DksZuh4


Summary

Once the afternoon hits, and you are ready to continue your adventure, throw

yourself a picnic for lunch! Mind you, the french don’t really eat a true lunch - and

if they do it’s closer to 3-5pm since dinner tends to be much later! Get your

favorite blanket and either head to the yard, or if that isn’t possible the middle of

the living room works just as well! Pack your picnic bag - complete with a

baguette, your favorite cheese, some fresh fruit, and a bottle of rosé.

(Perrier does the trick for the little ones!)
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Summary

If you want to take your picnic to the next level, enjoy some classic Parisian café

music and spend some extra time outside. Grab a book, lay in the sun, go for a

bike ride, take a walk around the neighborhood, etc.  

Enjoy our Spotify playlist below!
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https://open.spotify.com/playlist/1fJvMhMfiwdL2XY5oW06BL?si=NJ7UH0hjTcqz3sSkje5Tkg


Summary

Like I said earlier, the French eat dinner much later than we do - think 8-9pm on

the early side! Obviously you don’t have to wait that long, but for the true effect -

go for it! For our dinner we went all out and had the most delicious roasted

chicken prepared from Thomas Keller’s recipe. It was amazing.  

Dinner of course would not be complete without the best French wines! We asked

our friends at our local wine store, The Wine List, to surprise us with their

favorite white and red of the moment, and needless to say it did not disappoint!
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rec ipe :

A 2-3 pound chicken (brined for 6 hours and

drained)

Salt / Pepper

Carrots

Soy Sauce

Butter

Canola Oil

2 Zucchini

2 Yellow Squash

2 large tomatoes

Olive Oil

1 cup Breadcrumbs

Parsley

Lemon Zest

1 c. Chicken Jus

INGREDIENTS:

T H I S  R E C I P E  I S  F R O M  T H O M A S  K E L L E R ' S  B O U C H O N !

https://www.bigoven.com/recipe/roast-chicken-with-summer-squash-and-tomatoes/614389


rec ipe :
Preheat the oven to 475F. 

Season and truss the chickens, then roast. 

Pro-tip from Chef Keller's instagram! When

the chicken is in the pan ready to go, melt

some soy sauce with butter and whisk. Then

lightly brush it over the chicken before

putting it in the oven!

We also decided to roast our chicken with

cut up carrots - it was delicious!

For the Squash: Cut each squash lengthwise

in half and trim a small lengthwise slice

from each half so that the pieces can stand

without tipping. With a paring knife, score

the cut sides on the diagonal in a crosshatch

pattern, making the cuts about 1/2 inch apart

and about 1/4 inch deep. Place in a small

baking pan or on a sheet. Sprinkle the squash

with salt and pepper and drizzle generously

with olive oil. 

For the Tomato: Cut each tomato crosswise

in half. Trim a small piece from the bottom

of each half so that the pieces can stand

without tipping. Place the tomato halves in

another baking pan or on a sheet. 

STEPS:



r e c i p e  c o n t ' d :

When the chicken is done, remove from the

oven and let sit in a warm spot while the

vegetables cook. Reduce the oven

temperature to 375F.

Place the pans of vegetables in the oven to

bake. Check the tomatoes after about 5

minutes. Very ripe tomatoes will cook

quickly. They should be hot throughout and

just beginning to shrivel. As soon as they

are, remove the tomatoes from the oven, ,

and pull away and discard the skins. Top

each tomato half with about a tablespoon of

olivade and a sprinkling of parsley. Return to

the oven for 2 to 3 minutes to warm the

olivade, then remove from the oven and keep

warm while the squash finishes cooking.

After about 15 minutes, test the squash by

squeezing the sides to see if it is tender.

When it is, remove it from the oven and turn

on the broiler. Sprinkle the tops of the

squash with the lemon zest and bread

crumbs. 

STEPS:



Place the pan under the broiler to brown the
bread crumbs for 1 to 2 minutes. Remove
from the broiler.
To Serve: Carve the chicken. Arrange the
chicken on four serving plates. Pour the
chicken jus over the chicken and around the
plates. Arrange one piece each of squash and
a tomato half at the side of the chicken on
each plate, and sprinke the chicken with
fleur de sel.

STEPS:

r e c i p e  c o n t ' d :



w i n e  l i s t

La Resistance Cotes Du Rhone
Antonin Rodet Bourgogne Pinot Noir

REDS:

Chateau Reynon - Sauvignon Blanc Bordeaux
Alban Roblan Sancerre

WHITES:

Gerard Bertrand Cote de Roses
Domaine des Nouelles Rose d'Anjou

ROSE:



Summary

 The French are known for their amazing desserts. We picked up some macarons

(our personal favorite) from a local cafe, and enjoyed them after our meal as we

prepped for our last activity of the day!
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Summary

There are so many great movies filmed in Paris - so we wanted to put together a

few options for every age range!
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the end!
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