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			the French Kitchen

		

		
			[image: bouq-garni-new.png]In a French home, the kitchen is the heart and soul of the house. Everything happens in the kitchen – it is at the centre of family life, the place where everyone cooks, eats and gets together for celebrations, and where friends congregate for a drink and snack. For our family, as for many in France, life has always revolved around food and I find that the tastes and smells of certain dishes evoke powerful memories of my childhood and of different times in my life like nothing else. 

			Food in France has always been about much more than mere sustenance. More often than not it is part of family history, with favourite recipes handed down through many generations and remembered fondly at the table. Regionality in cooking is paramount and fiercely defended. The classics are loved and equally sacrosanct.

			I was brought up in a French household, albeit in England, and my family had that passion for good ingredients that you find only in France. My father reared rabbits, pigeons and chickens for the table and we gathered snails and caught crayfish. In summer we searched for wild strawberries in the hedgerows and in autumn we collected chestnuts in the woods. Fishing, hunting and foraging were the norm and part of everyday life for us, not simply a passing fad or a fashionable term on a restaurant menu.

			Our family ate traditional French food, of course, and both my parents were fantastic cooks. However busy my mother and father might have been, we sat down and shared a proper meal together as a family at the table, never in front of the television or as a rushed snack.

		
			Many of the recipes in this book are for the dishes that I’ve enjoyed for years, both at home with the family and at work. They are classics and, with a few adjustments here and there, they are as popular today as they have always been. In fact, I’m often asked to explain what makes a recipe a classic and I think the simple answer is that it is a dish that has stood the test of time. A classic can be anything from a pan of sautéed potatoes, redolent with garlic and herbs, to the most extravagant fish or meat dishes or beautiful pastries. It doesn’t have to be complex or difficult to make – a perfect roast chicken, served with some morel mushrooms and creamy mash potato can be one of the best of all meals. A classic can also be a combination of flavours that works so well that it is used in many different dishes, such as sweet and sour, or tomato and basil – such partnerships are the cornerstones of the classics.

			We French take mealtimes seriously. We don’t see food as mere fuel but as something to be savoured and enjoyed, and this means that you appreciate what you eat all the more. There is always a structure to a French meal, even if it is just a light lunch or family supper, and the menu will be properly balanced. There will be vegetables and salad, and there is always a beginning and an end to a meal. The food must be served properly, not just tossed on the plate. The starter may only be some salad leaves or a few radishes with butter and sea salt, the main course might even be just a plate of charcuterie, but there will be cornichons, good mustard and of course bread – always bread. Cheese is a must for any meal, and it is the French custom to serve it with a knife and fork. Finally, there may be some fruit or yoghurt – always full-fat – and coffee with a little sweet treat if no dessert. This could be a square or two of good chocolate, a little madeleine or calison d’Aix, or some nougat de Montelimar.

			There are great dishes in all cuisines but for me, the cooking of France is the best in the world. Perhaps I am biased but in the French kitchen there is a wonderful respect for food that I admire so much. Cookery is constantly evolving and there will always be fashions and fads. But I believe that every keen cook needs to master the essential techniques and be able to roast a joint or bird on the bone, to braise, pot roast, grill and poach and to make a decent sauce. These are the skills that French classics are built on. I like to refer to the great masters of French cuisine – Escoffier, Carême, Boulestin and others. Yes, they may have been working a hundred years ago or more, but interestingly enough you find that there are few techniques used today that they didn’t think of first. All the things we now associate with modern cuisine such as jellies, foams and water baths are not at all innovative but old skills and techniques that have simply been given a makeover.

			The best recipes allow the ingredients to sing out so that their flavours can be enjoyed to the full. The skill is to respect the food, prepare it with care and present it attractively so that even the simplest soup or salad becomes an exquisite meal. 

			Embrace these classic recipes for what they are, for the skills that are needed to cook them, for the love that we have for them and the immense pleasure they give. Here are some of my favourites.
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			auguste escoffier
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			The word souper means to have supper and a good soup can indeed be the main part of a meal in France, especially in the countryside. A French soup will be wholesome with plenty of vegetables, perhaps a little meat and, depending on the part of France, some butter, cream or olive oil. Soups are very regional dishes and there are many different recipes for such classics as onion soup – each claiming to be the ultimate. There are also lighter, more elegant soups such as consommés that are ideal served as a starter for a special meal. 
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			Crème Crécy 

		
		

		
			Cream of carrot soup

		

		
			The addition of rice to this soup makes it wonderfully creamy and smooth. Bacon fat gives a lovely depth, but you can use vegetable oil if you prefer and if you’d like to keep the soup vegetarian, make it with good vegetable stock (see here). There are many stories about the origins of the name of this soup, but it could be linked to the famous Battle of Crécy, fought between the French and the British in 1346. Legend has it that the battle took place on a field of carrots. 

		

		
			serves 6

			60g bacon fat or 60ml vegetable oil

			750g large carrots, peeled and finely sliced

			1 white onion, peeled and finely sliced

			50g short-grain rice, such as paella rice

			2 litres chicken stock (see here)

			1 bunch of heritage carrots (mixed colours), peeled

			100g unsalted butter, diced

			salt

			black pepper

			
		

		
			Warm the bacon fat or vegetable oil in a large saucepan. Add the carrots and onion and cook gently until tender, then stir in the rice and continue to cook for 2–3 minutes. Pour in the stock and simmer for 20 minutes until the rice is cooked. Slice the heritage carrots into thin slivers on a mandolin and set them aside.

			Season the soup, then transfer it to a food processor and blitz until smooth. Tip the soup back into the pan and whisk in the butter just before serving. Add some carrot slivers to each bowl. 
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			Biersupp et petites brochettes à la Suissesse

			
		

		
			Beer soup and cheese and ham kebabs

		

		
			A classic recipe from the Alsace region of France, beer soup is also popular in Germany, Holland and Belgium. It is absolutely delicious I promise you, and even non-beer drinkers will be won over. Traditional lager works well, but you can use any beer you particularly enjoy, including fruit-based beers. The little brochettes are a perfect accompaniment to the soup or can be served as a snack or with a salad as a light lunch.

		

		
			Serves 4

			1 tbsp unsalted butter

			1 onion, peeled and chopped

			120g fresh white breadcrumbs

			330ml good-quality lager

			500ml chicken stock (see here)

			2 tsp brown sugar

			2 tbsp crème fraiche

			freshly grated nutmeg

			salt

			black pepper

			Petites brochettes à la Suissesse

			8 slices of good-quality air-dried ham (not too thin)

			200g Gruyère cheese, sliced 1cm thick

			2 tbsp plain flour

			2 tbsp breadcrumbs 

			1 free-range egg

			vegetable oil, for deep-frying

		

		
			Melt the butter in a saucepan, add the onion and cook until soft. When the onion is just starting to take on a little colour, add the breadcrumbs and the lager. Bring to the boil and cook for 3 minutes, then pour in the stock and continue to simmer for 20 minutes. Season with the sugar, salt and pepper.

			Blend the soup in a food processor until smooth, then tip it back into the pan and whisk in the crème fraiche. Sprinkle with a little grated nutmeg before serving with the cheese and ham brochettes.

			brochettes

			Cut each slice of ham in half and cut the cheese into oblongs measuring about 4cm x 1cm. Wrap a piece of ham around each piece of cheese and thread them on to little bamboo skewers or decorative metal ones.

			Spread the flour and breadcrumbs on separate plates and beat the egg in a bowl. Dust each brochette with flour, dip it into the egg and finally coat with breadcrumbs. Half fill a heavy saucepan or deep-fat fryer with oil and heat to 180°C, then cook the brochettes until they are golden and crispy. Drain them on kitchen paper before serving. Always take care when deep-frying food and never leave hot oil unattended. 
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			Crème Vichyssoise

		
		

		
			Cream of leek and potato soup

		

		
			I have seen this soup served hot, which is totally wrong. It should be ice cold, with little embellishment. However, I must say that the addition of little floating islands of crème fraiche dotted with chives does make this great soup into something extraordinary.

		

		
			serves 8

			700g leeks

			50g unsalted butter

			300g white onions, peeled and chopped

			300g potatoes, peeled and chopped

			700ml water

			700ml chicken stock (see here)

			300ml double cream, plus extra for serving 

			1 bunch of chives, chopped (with flowers if possible)

			crème fraiche (optional)

			salt

			black pepper

			
		

		
			Wash and trim the leeks, discarding the tough parts of the dark green leaves, and slice them thinly. Melt the butter in a large saucepan, add the leeks and onions and cook gently until translucent and tender. Add the potatoes, water and stock, then simmer for 20 minutes. Pour in the cream and cook for a further 5 minutes. 

			Season the soup, then tip it into a food processor and blend until smooth. Pass it through a fine sieve into a bowl set on ice and leave to chill. To serve, sprinkle with chopped chives and some chive flowers, if available, and drizzle on a little extra cream, if you like. 

			For the crème fraiche islands, stir some chopped chives into the crème fraiche, then add small spoonfuls to the soup just before serving. 

		

		

		
			Soupe à l’oignon Lyonnaise

		
		

		
			Lyonnaise onion soup

		

		
			Filling, warming and totally satisfying, this is one of the most famous of all French soups and a true classic. It’s made all over the country and almost every region has its own version. 

		

		
			Serves 8–10

			60g unsalted butter, plus 1 tbsp

			1 tbsp vegetable oil

			1kg best-quality onions, peeled and sliced

			1 bottle of dry white wine

			60g plain flour

			1.8 litres beef stock (see here)

			1 baguette, sliced

			5 free-range egg yolks

			100ml port

			250g crème fraiche

			300g Gruyère cheese, grated

			salt 

			black pepper

			
		

		
			Melt the 60 grams of butter with the tablespoon of oil in a pan over a medium heat, then add the sliced onions. Cook, stirring occasionally, until the onions caramelise and become sweet and tender – don’t cover the pan. Once the onions are ready, add the white wine and cook until the liquid has reduced by half.

			Melt the tablespoon of butter in a large saucepan, add the flour and mix well to make a roux. Cook until the roux is light brown but don’t let it burn. Pour in the beef stock, whisking well, and simmer for 5 minutes. Add the onion mixture, season generously and cook for another 30 minutes. Meanwhile, toast some slices of baguette. 

			Preheat the grill. Mix the egg yolks, port and crème fraiche together and divide the mixture between heatproof soup bowls. Pour some hot soup to each bowl, stirring it into the egg mixture with a fork. Add some slices of toasted baguette, sprinkle with grated Gruyère and glaze under the hot grill until the cheese is golden and bubbling. Serve immediately. 

			
		



		
			Potage essaü

		
		

		
			Puy lentil and pheasant soup

		

		
			The French love soups or potages and each region, even each town in some parts, has its own version of the classics. Puy lentil soup is delicious on its own with just a drizzle of cream and fried croutons, but to make it even more special I like to make this soup with game stock and serve it with little quenelles of pheasant. It’s best to use a cock pheasant, as hens are for roasting and would be wasted for this recipe. Cock birds tend to be tougher but cheaper.

		

		
			Serves 6

			1 cock pheasant

			1 free-range egg white

			360ml double cream

			freshly grated nutmeg 

			1 tbsp vegetable oil

			1 onion, peeled and chopped

			1 carrot, peeled and chopped

			1 sprig of thyme 

			2 bay leaves

			3 litres water

			80g smoked streaky bacon, sliced very thin (keep any trimmings) 

			250g puy lentils, washed

			salt

			black pepper

		

		
			Remove the breasts from the pheasant and trim off any skin and sinew. Place the breasts in a blender with the egg white and blitz until smooth. Pass the mixture through a fine sieve into a bowl set over ice, then beat in 240ml of the cream. Season with salt, pepper and a grating of nutmeg, then set aside.

			Chop up the legs and carcass of the pheasant. Heat the vegetable oil in a large pan, add the pheasant bones and fry until they are just starting to caramelise. Add the onion, carrot, thyme and bay leaves to the pan, cook for 5 minutes, then cover with 3 litres of cold water and add any bacon trimmings. Simmer for an hour, then pass the stock through a sieve. 

			Put the lentils into a clean pan, add 2 litres of the pheasant stock and simmer until cooked. Remove a few spoonfuls of lentils and set them aside to use as a garnish, then blitz the rest of the soup with the remaining cream until smooth. Season with salt and pepper. 

			Heat the remaining stock in a pan. Shape the pheasant breast mixture into neat quenelles (egg-shaped spoonfuls), add them to the stock, a few at a time, and poach for 3 minutes. Grill the bacon slices until crisp.

			To serve, place some cooked lentils in each bowl, add a couple of pheasant quenelles and a slice of crispy bacon, then pour in some hot soup. 
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			Soupe à l’ail et aux amandes

			
		

		
			White almond and garlic soup

		

		
			This wonderfully summery cold soup comes from the Basque region of southwest France. An essential ingredient is piment d’Espelette, a smoky hot spice made from dried chilli peppers and produced only in this area. The little corn and smoked duck cakes are optional, but they do add extra flavour and texture. 

		

		
			Serves 6

			4 new season garlic cloves, roughly chopped

			1 free-range egg yolk 

			150ml grapeseed oil 

			3 slices of day-old white bread 

			250g ground almonds

			800ml water

			1 tbsp sherry vinegar (or more to taste) 

			olive oil

			ground piment d’Espelette (chilli powder)

			salt

			white pepper

			Corn and smoked duck cake

			6 free-range eggs

			200g polenta

			1 tsp baking powder

			100g smoked duck, diced

			160g sweetcorn kernels (canned are fine)

			50g tomato paste

			90g unsalted butter

			100ml double cream

			pinch of saffron strands

			salt

			black pepper

			
		

		
			Purée the chopped garlic with the egg yolk in a mini blender or food processor. Start adding the oil, a little at a time, to make a garlic mayonnaise. Scrape this into a bowl.

			Put the bread and ground almonds in a food processor, add 800ml of water and blitz thoroughly until really smooth. Tip this into a bowl, then stir in the garlic mayonnaise, vinegar and season. Chill for at least 4 hours.

			Serve the soup cold, garnished with a little olive oil and a sprinkling of piment d’Espelette. Add some garlic croutons if you like (see here)or serve with some corn and smoked duck cake, which makes a delicious accompaniment to this soup.

			Corn and smoked duck cake

			You can use a cake tin for making this or a silicone cake pop mould, which will give you 20 little balls of cake. 

			Preheat the oven to 200°C/Fan 180°C/Gas 6. Whisk the eggs in a bowl, add the polenta and baking powder, then fold in the rest of the ingredients. Transfer the mixture to your cake tin or mould. If making a large cake, cook it for about 30 minutes or until a skewer comes out clean. If making small balls of cake, cook them for about 10 minutes. Remove from the tin or moulds, cut into small pieces if you’ve made a large cake, and serve with the soup.
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			Si un seul élément de la cuisine Française peut être appelé important, fondamental et essentiel, cet élément est la soupe

			
		

		
			[image: crab-layers.png]If any one element of French cooking can be called important, basic and essential, that element is soup

			louis diat

			

		

		
			L’aigo boulido

		
		

		
			Garlic and sage soup

		

		
			L’aigo boulido means ‘boiled garlic’ and this soup is often prescribed for people who are feeling under the weather or in need of some detox. It is enhanced by a touch of sage, which is also a mild antiseptic and helps the digestion. There are many variations but everyone agrees that this is best made with new season garlic, which is sweet and innocuous. 

		

		
			Serves 4

			20 garlic cloves, or more to taste

			1 litre water

			pinch of coarse sea salt

			8 sage leaves, sliced

			thick slices of stale country-style bread

			2 tbsp strong olive oil (optional)

		

		
			Peel the garlic and cut each clove into 5 or 6 slices. Put the garlic into a saucepan with the water and some salt, bring to the boil and simmer for 30 minutes. Add the sliced sage leaves and take the pan off the heat. 

			Tradition has it that you put the stale bread in the bottom of the bowl and pour the piping hot soup on top, with or without a drizzle of olive oil. When you’ve eaten all but a few spoonfuls of soup, add a dose of wine to your bowl before finishing it off – strictly medicinal of course!

		

		

		
			Velouté de chataignes

			
		

		
			Chestnut and apple soup

		

		
			A great winter warmer, this soup is a speciality of the Cévennes region of France where chestnut trees grow in abundance. They also make a version in Corsica where they have a thriving chestnut industry. The soup is best made with dried chestnuts, which are sold peeled and ready to reconstitute in water before being cooked. 

		

		
			Serves 4

			180g dried chestnuts

			1 sprig of thyme

			2 bay leaves

			1 white onion, peeled and chopped

			800ml vegetable stock (see here)

			1 red apple

			1 green apple

			1 tbsp unsalted butter

			½ tbsp caster sugar

			olive oil (optional)

			salt

			black pepper

			
		

		
			Soak the chestnuts in water for 3–4 hours until reconstituted, then drain them and rinse. Put the chestnuts in a large saucepan with the thyme, bay leaves, onion and vegetable stock. Roughly chop half the red and half the green apple and add them to the pan. Bring the soup to the boil, then simmer gently for about 40 minutes or until the chestnuts are tender and cooked. Take out some cooked chestnuts to use as a garnish, remove the thyme and bay leaves, then blitz the soup in a blender or food processor until smooth. Season with salt and pepper to taste.

			Using a melon baller, scoop out little balls of apple from the remaining halves. Melt the butter in a small pan, add the apple balls and sprinkle them with the sugar. Toss briefly until lightly glazed. 

			To serve, put a few cooked chestnuts and apple balls in each bowl, pour in some soup, then drizzle with a little olive oil, if you like. 
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			Soupe aux abattis

			
		

		
			Giblet soup

		

		
			Tasty, warming and filling, this soup is made with parts of the chicken that some people would throw away. Not in France though! We like to use every bit of the bird.

		

		
			serves 6

			3 chicken necks, skinned

			3 chicken gizzards

			6 chicken wings, including tips

			6 cockscombs

			6 chicken livers

			6 chicken hearts

			3 tbsp unsalted butter

			olive oil

			1 tbsp flour

			1 litre chicken stock (see here)

			500ml water

			1 bouquet garni, made up of thyme, bay leaf, parsley stalks and rosemary (see here)

			2 celery sticks, sliced

			3 tbsp cooked long-grain rice

			salt

			black pepper

		

		
			Cut each chicken neck into 3 pieces and the gizzards in half. Trim the thickest part of each wing to reveal the bone by pushing down the meat so it resembles a lollipop and keep these for later. Trim the rest of the giblets as necessary.

			Heat a tablespoon of the butter with a little drizzle of oil in a large saucepan and fry the necks, gizzards, wing tips and combs. Sprinkle in the flour and stir well until brown, then pour in the stock and 500ml of water. Add the bouquet garni and seasoning and simmer for an hour or until all the meat is tender. Pass the soup through a strainer and keep warm. 

			Pick the meat off the necks and slice the gizzards and combs. Heat a tablespoon of butter in a small pan and gently cook the sliced celery until tender. Fry the livers, hearts and wing lollipops in the rest of the butter and a little oil until golden, then season. 

			Add the cooked rice to the soup and warm through. Serve the soup in deep plates with the roughly chopped meat.

		
		



		
			Soupe de lièvre

		
		

		
			Hare soup

		

		
			Even non-game lovers will enjoy this meaty, wholesome soup. Some versions contain barley, but I think that the dumplings hit the spot and make this soup a hearty meal in itself.

		

		
			Serves 4

			2 shoulders, neck and ribcage of a hare

			1 hare’s leg

			1 hare’s heart and liver 

			vegetable oil

			1 carrot, peeled and chopped

			1 celery stick, chopped

			1 white onion, peeled and chopped

			1 x 30g slice of smoked bacon, chopped 

			1 potato, peeled and chopped

			1 bouquet garni, made up of thyme, bay leaf , parsley stalks and rosemary (see here)

			2 litres chicken stock (see here)

			2 tbsp cold unsalted butter

			4 tbsp port

			salt

			black pepper

			Dumplings

			100g self-raising flour

			60g suet

			2 tbsp cold water

			2 tbsp chopped flatleaf parsley

			salt

			black pepper

		

		
			Season the hare meat. Heat a tablespoon of oil in a large saucepan and brown all the meat, except the heart and liver, over a high heat. Add the carrot, celery, onion, bacon and potato and cook gently for 10 minutes. Add the bouquet garni and the stock, then simmer very gently for 2 hours – the soup should barely bubble. Skim the surface regularly and top up with hot water if necessary. 

			Take out the hare leg, strip off the meat and dice it. Put this in a bowl with a little of the soup to keep it warm and moist and set aside. Add the liver and heart to the pan and simmer the soup for another 20 minutes. Strain the soup through a fine sieve, then pick off as much meat from the bones as you can. Purée the meat, heart and liver with a drop of the soup and keep warm.

			Bring the soup back to the boil, then whisk in the cold butter, puréed meat and the port. Serve in bowls with the diced leg meat and dumplings.

			dumplings

			Put the flour, suet and seasoning in a bowl and gradually bring them together with the 2 tablespoons of water. Add the chopped parsley andknead the dough like bread until it is soft but not sticky. 

			Leave the dough to rest in the fridge for 20 minutes, then roll it into bite-sized balls. Bring a pan of salted water to the boil, drop in the dumplings and cook for 7–8 minutes until swollen. 

		
		



		
			Consommé de boeuf à la royale

		
		

		
			Beef consommé with royal garnish

		

		
			Gold leaf is the classic garnish for this – the ‘royale’ touch on top of the little custards served in the consommé. And if you really want to push the boat out you could add a teaspoon of caviar. This is the sheer opulence and decadence of yesteryear – consommé taken to the ultimate level. You’ll need little glass serving bowls to set this glorious dish off to perfection.

			
		

		
			Serves 4

			100g lean beef, such as skirt or shin

			1 small carrot, peeled

			1 shallot, peeled

			½ white leek, cleaned 

			1 tomato, peeled

			4 button mushrooms, wiped 

			1 celery stick

			½ beetroot, peeled

			3 free-range egg whites

			splash of Madeira wine

			4 litres cold beef stock (see here)

			salt

			black pepper 

			Royal garnish

			unsalted butter, for greasing

			3 free-range egg yolks

			150ml single cream

			freshly grated nutmeg

			1 courgette

			½ celeriac

			1 carrot 

			4 pieces of edible gold leaf

			salt 

			white pepper

			
		

		
			First prepare the custards for the garnish. Preheat the oven to 120°C/Fan 100°C/Gas ½ and butter 4 small dariole moulds measuring 5 x 5cm. Place the moulds on a baking tray. Mix the egg yolks with the cream and season well with salt, pepper and a grating of nutmeg, then gently pour the mixture into the moulds. Cover with foil and steam the custards for 10 minutes or until they are set. Leave to rest for 10 minutes before taking the custards out of their moulds.

			Trim the beef of all fat and sinew and chop the meat as finely as you can. Finely chop the vegetables, then mix them with the egg whites and a generous splash of Madeira. Tip all this into a thick-based saucepan, add the cold stock and place over a high heat. Using a spatula, stir the stock gently until it begins to simmer, then stop stirring and leave to cook slowly until a crust starts to form – this crust lifts all the impurities out of the stock to leave it beautifully clear. Continue to simmer for 20 minutes, then gently strain the stock through a muslin cloth and check for seasoning.

			Using a melon baller, make little balls from the courgette, celeriac and carrot. Blanch them briefly in salted, boiling water until al dente, then drain and plunge the balls into iced water. 

			To serve, delicately place a custard in the base of each glass serving bowl and top with a piece of gold leaf. Add a few of the vegetable ‘pearls’, then pour in the hot consommé to come halfway up the custard. Serve at once.
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			Soupe de moules

		
		

		
			Mussel soup

		

		
			Mussels are plentiful, cheap, and quick and easy to prepare. The deep-fried breaded mussels I suggest below make a great snack on their own but really do make this simple soup into something special – a meal in itself. 

		

		
			Serves 8

			6kg mussels

			3 tbsp vegetable oil

			4 shallots, peeled and coarsely chopped

			1 bouquet garni, made up of thyme, bay leaf and parsley stalks (see here)

			1 bottle of dry white wine

			2 carrots, peeled and chopped

			2 celery sticks, chopped

			1 large potato, peeled and chopped

			1 small leek, cleaned and chopped

			8 tomatoes, chopped 

			pinch of saffron strands

			3 litres fish stock (see here)

			salt

			black pepper

			Garnish

			1 carrot, peeled

			1 leek, cleaned

			vegetable oil

			100g flour, seasoned with salt and pepper

			1 free-range egg, beaten

			100g breadcrumbs

			crème fraiche

		

		
			Wash the mussels well and scrub off any beards or barnacles. Heat a tablespoon of the oil in a large pan and gently cook the chopped shallots until soft. Add the mussels, bouquet garni and white wine, put a lid on the pan and place it over a high heat until the mussels have opened and are cooked. Tip them into a colander over a bowl to collect the cooking liquor, then pass the liquor through a fine sieve and keep it for later.

			Pick out the mussel meat from the shells and set aside about a quarter of them to make breaded mussels for the garnish.

			Add the remaining oil to a clean pan and sweat the carrots, celery, potato and leek until tender. Add the chopped tomatoes and saffron and cook for a further 5 minutes, then add the mussel liquor and fish stock, followed by the mussel meat. Simmer for 10 minutes, then blitz in a food processor until smooth. Pass the soup through a fine sieve and season with salt and pepper.

			Now prepare the garnish. Slice the carrot and leek on a mandolin or cut them into fine strips. For the breaded mussels, half fill a large heavy saucepan or a deep-fat fryer with vegetable oil and heat to 180°C. Dredge the mussels in the seasoned flour, then dip them into the beaten egg and coat in breadcrumbs. Deep-fry the breaded mussels in batches until they are crispy and golden.

			Serve the soup with fried breaded mussels, strips of leek and carrot and a swirl of crème fraiche.
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			Velouté de coquillages

			
		

		
			Shellfish soup

		

		
			Velouté means velvety in French and that is the texture this soup should have. You can adapt the recipe for different shellfish, according to what is available and your preferences, but do always include mussels and clams as they are the base of the soup. Whelks, scallops and lobster also work really well. 

		

		
			Serves 6

			500g mussels

			500g cockles 

			500g surf clams

			6 baby squid

			6 cooked langoustines

			1 bottle of dry champagne or white wine

			100g cooked peeled brown shrimps

			300ml double cream

			250g crème fraiche

			juice of 2 lemons

			freshly grated nutmeg

			salt 

			black pepper

			
		

		
			Wash the mussels, cockles and clams in cold water. Trim and clean the squid, removing the ‘beak’ and innards from each one – your fishmonger will do this for you if you prefer. Slice the bodies into rounds and keep the bunches of tentacles whole. Peel the langoustines and discard their shells. 

			Put the clams and mussels in separate pans over a high heat, dividing the wine equally between each pan. Cover and leave to cook for 4–6 minutes, depending on the size of the shellfish, then drain and keep the juice. Be careful not to overcook them or they will go chewy. Sear the squid in a very hot pan for 30 seconds.

			Pick out the meat from the clams and mussels and divide this and the rest of the seafood between the soup bowls. Strain the juice through a fine sieve into a pan and place it over a high heat. When it boils, add the double cream and crème fraiche and bring it back to the boil. Season well and add the lemon juice, then pour the hot soup over the clams and the rest of the seafood. Grate a little nutmeg on top and serve immediately. 
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			Soupe d’étrilles

			
			Brittany velvet crab soup

		

		

		
			I remember an old Brittany saying that goes something like this: ‘When God made sole the devil made skate, and when God made lobster the devil responded with crab’. That’s certainly not my opinion. Although the little velvet crabs that live on the coast and in rock pools have little or no meat to be picked, their flavour is intense and sweet – perfect for this classic soup. You can kill the crabs painlessly by putting them into the freezer for an hour; they just go to sleep. 

		

		
			Serves 6

			4kg velvet crabs 

			2 tbsp vegetable oil 

			4 onions, peeled and sliced 

			2 pinches of saffron strands 

			1 bouquet garni, made up of thyme, bay leaf, parsley stalks, celery and leek (see here) 

			4 garlic cloves, crushed

			12 ripe tomatoes, peeled and deseeded 

			6 potatoes, washed (Charlottes or Rosevals are best) 

			200g seaweed (dulse or kombu)

			4 tbsp crème fraiche 

			1 baguette

			salt

			black pepper

		

		
		
			Rinse the crabs in cold water. Heat the oil in a large saucepan, add the onions and cook them until soft. Turn up the heat and add the crabs, stirring them around in the pan until they turn red. Using a rolling pin or meat mallet, crush and break up the crabs in the pan.

			Add the saffron, bouquet garni, garlic cloves, half the tomatoes and some seasoning. Pour in enough water to cover everything well and bring it to the boil. Skim any scum off the surface, then simmer the soup for 30 minutes. 

			Remove the pan from the heat and strain the soup through a metal colander into a large bowl, pressing it carefully to extract all the flavourful juices from the crabs. Then pass it through a fine sieve into a clean saucepan.

			Put the potatoes in a pan of water with the seaweed, bring it to the boil and cook until tender. Drain, then peel and dice the potatoes. Cut the remaining tomatoes into small dice.

			Warm the soup through in the pan, then stir in the crème fraiche and check the seasoning. Put some diced potato and tomato in each bowl, then pour in the soup and serve with some thin slices of baguette dried in the oven. Alternatively, serve with fried, garlic-rubbed croutons and cheese but a purist would not approve of such frivolity.
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			A terrine or a pâté can be a homely, rustic dish – something to have in the fridge ready for everyone to help themselves – or the most sophisticated, elegant creation. Some do take a bit of time and effort but they are satisfying to make, keep well and serve lots of people. These are perfect sharing dishes – something to put on the table and enjoy with friends. A terrine is defined by its long, loaf-like shape and can be made out of almost anything. A pâté, though, is invariably made of meat and is more often than not pork based, as it is the pork fat that gives pâté its richness. 
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			Marbré d’automne

			
		

		
			Autumn marbled terrine

		

		
			We love making terrines at the restaurant and we’ve been serving this one since the early nineties. Full of rich flavours, it never disappoints and it’s perfectly possible to make at home too. All the ingredients are readily available and it is really impressive. You’ll need a terrine dish measuring about 25 x 8cm or you could use a loaf tin. I like to use black trompettes for their colour, but any good wild mushrooms will do. This terrine keeps well in the fridge for about a week.

		

		
			serves 12

			1 savoy cabbage 

			2 boneless, free-range chicken supremes, skinned

			3 tbsp duck fat 

			200ml port 

			5 gelatine leaves 

			24 sage leaves

			300g wild mushrooms, wiped or washed and any grit removed 

			2 smoked duck breasts

			salt 

			black pepper 

		

		
			Separate the cabbage leaves, discarding the toughest and any that are damaged. Trim out the stalks and wash the leaves well. Bring a pan of salted water to the boil, add the leaves and cook until tender. Drain, then refresh the leaves in iced water to stop them cooking and drain again. Set aside.

			Season the chicken. Heat a tablespoon of the duck fat in a frying pan and sear the chicken on both sides. Add the port, cover the chicken with a piece of greaseproof paper and simmer gently until cooked. Remove the chicken and set aside, keeping the liquid. Soak the gelatine leaves in a dish of cold water to soften. Remove, squeeze out the excess water and add the softened gelatine to the pan with the port. Stir until it has dissolved, then set aside. 

			Heat another tablespoon of duck fat in a large pan and add the cabbage leaves. Season with salt and pepper, add the sage and cook the cabbage until soft. Pour in the port and gelatine mixture.

			Melt the remaining tablespoon of duck fat in a frying pan and sauté the mushrooms until tender. Season and set aside. Remove the skin from the smoked duck breasts and cut them into fine strips. 

			Line the terrine dish with cling film and place a layer of port-soaked cabbage in the bottom. Now add a layer of mushrooms, more cabbage, then chicken, mushrooms, duck, cabbage and mushrooms. Finish with a layer of cabbage leaves. Wrap the cling film tightly over the top and add a weight on top to press the terrine down. Place the dish in the fridge overnight to set. The next day, use the cling film to help you lift the terrine carefully out of the dish. Slice and eat with toast or garnish beautifully and serve with truffle dressing (see here) or herb mayonnaise (see here).
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			Boudin noir 

			
		

		
			French black pudding

		

		
			At first glance, this recipe might appear daunting but there is nothing very difficult and the result is so delicious it is well worth the effort. It does make a large amount but the boudin freezes well. A good butcher will be able to supply the pig’s head and blood and most Italian delis stock lardo. If using sausage casings, buy the large size. I recommend the crispy pork skin too, which goes perfectly with the boudin.

		

		
			Serves 30

			500g cured pork fat (lardo)

			1 cooked pig’s head (see here)

			350g cooked pig’s tongues (about 4)

			50g duck fat

			1kg large onions, peeled and diced

			750g pig’s blood

			generous pinch of freshly grated nutmeg

			generous pinch of cinnamon

			½ tsp ground piment d’Espelette (chilli powder)

			2 tsp salt, plus extra for seasoning

			200ml double cream 

			1 tbsp each of chopped tarragon, chervil and flatleaf parsley

			2 free-range egg whites 

			50ml sherry vinegar

			500g large pork sausage casings

			flour, for dusting

			olive oil, for frying

			Crispy pork skin

			large piece of pork skin with a couple of millimetres of fat

			coarse sea salt

			
		

		
			To cook the lardo, wrap it in foil and bake at the lowest possible setting in your oven for 1½ hours. Leave to cool, then chill and dice. Cut the cooked pig’s head and tongues into 1–2cm dice – use everything, the ears, skin, the lot – then mix it all with the diced lardo in a large bowl. Melt the duck fat in a frying pan and gently cook the diced onions until very soft and thoroughly cooked. Add them to the meat and lardo, mix in the pig’s blood, spices, 2 teaspoons of salt and the cream, then the herbs, egg whites and vinegar. 

			You can cook the boudin in terrines or in natural sausage casings. If using terrines, you’ll need about 4, each measuring about 23 x 9cm. Grease them well, then spoon in the mixture and cover with greased paper and foil. Place them in a roasting tin, pour in boiling water to come about halfway up the sides, then bake in a cool oven, at 120°C/Fan 100°C/Gas ½ for 2 hours or until set. Leave to cool, then chill until needed. If using casings, roll the mixture into large sausages, about 6cm in diameter. Tie a knot in one end of each casing, fill them and tie securely. Bring a pan of salted water to a gentle simmer and poach the boudins for about an hour. 

			To serve, slice the boudin, dust with flour and pan-fry in a little olive oil. Serve with spicy tomato chutney (see here) and crispy pork skin.

			Crispy pork skin

			Make lots of holes all over the skin with a fork, then sprinkle with lots of salt and set aside for an hour. Put the skin in a large pan of water, bring to the boil, then simmer for a couple of hours until the skin is tender and can be pierced easily with a knife. Remove it and when cool enough to handle, lay it between 2 sheets of greaseproof paper on a baking tray. Put another tray on top to keep it flat and bake at 160°C/Fan 140°C/Gas 3 for about 45 minutes until crisp. Break the skin into pieces and store in an airtight container.
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			Jambon persillé 

			
		

		
			Ham terrine with parsley

		

		
			As a young chef I worked in a charcuterie in Paris and this was one of my favourite terrines – both to make and to eat. Very French, very easy, this is great for a party and keeps well in the fridge for about ten days. 

		

		
			serves 12

			900g good-quality green gammon leg meat, off the bone and preferably with some skin and fat

			½ pig’s trotter, split 

			325ml dry white wine

			6 whole black peppercorns

			3 juniper berries 

			1 bunch of flatleaf parsley 

			1 bunch of tarragon 

			1 sprig of thyme 

			Jelly

			3 leaves of gelatine 

			1 bunch of flatleaf parsley, chopped 

			1 tbsp tarragon vinegar 

			grating of nutmeg

			black pepper
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