
▼DOW
▼NASDAQ

▼S&P

-3.63
18,120.17

-9.54
5,235.03

-0.04
2,139.12 money

The inTelligencer ♦ A7 ♦ TuesdAy, sepTember 20, 2016

By AmANDA CregAN
Correspondent

The owners of New Hope’s former French 
restaurant La Bonne Auberge are spending their 
golden years as international tour guides.

Rozanne and Gerard Caronello own and oper-
ate LBA Tours, which offers intimate, behind-the-
scenes European travel experiences for culinary 
enthusiasts.

Thanks to the 
retired French chef ’s 
longtime career and 
connections, Gerard 
Caronello’s guests 
enjoy an up-close-and-
personal experience 
with some of the best 
chefs in France — tour-
ing their kitchens, 

viewing private cooking demonstrations and, best 
of all, tasting the chefs’ favorite dishes.

“When we go with a group, they greet Gerard 
like a long-lost friend. So they get lots of extra 
things that the ordinary tourists don’t experience,” 
said Rozanne Caronello.

The Caronellos have been introducing fine 
French cuisine to Bucks County residents for 
more than 40 years.

French-born chef Gerard Caronello was work-
ing at an exclusive beachside resort when he met 
and fell in love with British-born Rozanne, who 
was teaching at a school in the Bahamas. The cou-
ple married and moved to the U.S. Virgin Islands.

After their son, Dominic, was born, “we 
reached a point where we said it’s probably time 
to get back to the real world,” said Rozanne 
Caronello. “Our idea was to go back to Europe to 
maybe open a small hotel in the French Alps.”

Then they met a couple from Philadelphia who 
talked endlessly about the beauty of a picturesque 
riverside town called New Hope. On a summer-
time trip there, they came upon a 250-year-old 
stone farmhouse for sale. The Caronellos were 
captivated.

“The trade winds brought us here, really,” said 
Rozanne Caronello.

Along with their 6-month-old baby, the couple 
moved into the stone farmhouse and renovated 
part of it into a restaurant. In 1973, La Bonne 
Auberge, French for “The Good Inn,” opened for 
business.

As chef, Gerard managed the kitchen and his 
wife oversaw the dining room staff and served 
as the face of La Bonne Auberge’s warm and 

welcoming service. A few years later, their daugh-
ter, Sophie, was born.

“We were so brave. When we think about it, 
we’re not even on a road. We were completely hid-
den,” said Rozanne Caronello. “Little by little 
we started to get reviews and the years go by and 
you’ve built up a very fine reputation.”

In 2009, the couple decided to retire. On clos-
ing night, locals drove through a blizzard to pack 
the dining room and say goodbye.

“It was a very sad day. Everyone was crying,” 
said Rozanne Caronello. “It was a major decision. 
This had been our life for 40 years.”

Their new endeavor comes at a time when 
food-related travel is growing. According to the 
World Food Travel Association’s 2016 Food Travel 
Monitor Report, more than three-quarters of tour-
ists visit a destination for culinary reasons. Those 
visitors spend nearly 50 percent more per trip than 
other tourists.

Gerard Caronello brings groups of 8 to 16 peo-
ple to tour the French countryside and experience 
its rich flavors and history. Each time he returns, 
however, he remembers a time when food was not 
as plentiful.

Gerard Caronello’s father was a stone mason 
who spent 15 years building a home for his family 
in a rural French village near Lyon. His mother, 
using produce from the family’s vegetable gardens 
and butter, eggs and bacon bartered from a nearby 
farm, would make delicious meals on meager sup-
plies for her six children.

“She would make a meal out of nothing,” he 
recalled.

As a teen, Gerard rode his bicycle to town 
to work in a restaurant every day from 8 a.m. to 
3 p.m. He returned home only to be back at the 
restaurant from 5:30 p.m. to midnight. He earned 
$6 per month.

“You have to survive. You have to work. If you 
don’t work, you don’t get anything,” he said. “If 
you liked it or not, you learned how to work hard.”

Today, he returns to those small villages, farms, 
wineries and cities where he cultivated a love for 
food. He recently returned from a culinary tour of 
Bordeaux. The next tour will visit Normandy in 
October. 

In the meantime, the Caronellos, both 72, tend 
to that old stone farmhouse they fell in love with 
more than four decades ago. They still live there 
and plan to for the rest of their lives.

“We couldn’t bear to sell it,” said Rozanne 
Caronello. “They can bury our ashes in the 
garden.”

Still cooking
Retired New Hope restaurateurs find 
new career in culinary tourism.
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Gerard and rozanne Caronello operated la Bonne auberge restaurant in new 

hope for 40 years. now, they host food-themed tours of areas in France.

Contact us
do you know anyone who’s making a living 
as an entrepreneur of an interesting busi-
ness or as an employee in an occupation 
he or she always had dreamed about? if 
so, email cshoemaker@calkins.com or call 
215-345-3186.

information
For more informa-
tion, visit www.lba-
tours.com or email 
labonneauberge-
tours@gmail.com.

NEW YORK (AP)  — 
U.S. stocks wobbled and fin-
ished mostly lower Monday 
as investors waited for central 
bank meetings in the United 
States and Japan. Health care 
and technology companies 
took some of the biggest 
losses while banks rose.

Investors were indeci-
sive as leaders of the Fed-
eral Reserve and Bank of 
Japan prepared to meet, and 
stocks swung several times 
between gains and losses. 
The Dow rose as much as 
131 points early on, then 
fell as much as 30 points in 
the afternoon. Banks, utility 
companies and machinery 
makers rose. Bond yields 
edged higher and the dollar 
weakened.

Russ Koesterich, head 
of asset allocation with 
BlackRock’s Global Alloca-
tion Fund, said investors 
don’t expect the Fed to raise 
interest rates. However he 
said investors have more 
questions about the Bank of 
Japan’s plans.

“They could decide to 
introduce more stimulus, but 
it could take a lot of different 
forms,” he said. “One of the 
questions ... is not only what 
will they do, but what would 
the market like to see?”

While advancing stocks 
far outnumbered decliners, 
the Dow Jones industrial 
average dipped 3.63 points, 
or less than 0.1 percent, to 
18,120.17. The Standard & 
Poor’s 500 index lost 0.04 
points to 2,139.12. The 
Nasdaq composite fell 9.54 
points, or 0.2 percent, to 
5,235.03.
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