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[image: ]Like each of us around the world, these last few 

months have been the opportunity for me to spend a 

lot of time at the house, at home with my daughters, 

my family and my close friends. It was an occasion 

necessitated by a new situation, but an occasion that 

I also want to see as blessed in that it has forced me 

to slow down, to have a daily family life, too often 

left aside, to go back to the essentials sometimes 

too quickly forgotten, to share time with my near 

and dear ones… Sharing laughter and games, 

music, books and films from more carefree years… 

Sharing memories, hopes and dreams… Sharing 

applause, sometimes doubts, fears and tears… 

And then, of course, sharing my cuisine… Sharing 

cooking moments, tasting moments, gourmandise 

moments… Sharing recipes, gestures, tips and a 

few secrets… My passion for good things, eating in a 

healthy and generous way… This book is the extension 

of those moments of sharing and transmission 

that I will let you discover in an intimate way… 

Welcome to my kitchen, welcome to my home…

Hélène
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12  Pumpkin soup with honey


14  Porrusalda con bacalao – Salt cod soup


16  


18  


20  Mixed salad greens with stilton and walnuts


22  Skate and red-skinned new potato salad


24  


26  Potato and Béarnaise andouille cake


28  Tarte tatin with chicory heads and cumin


30  


MAIN COURSES

34  Gorgonzola-rocket-walnut gnocchi, 


  speck and chasselas grapes

36  Tomato-burrata-basil linguine


38  Macaroni gratin with parmigiano reggiano


40  Risotto with ceps


42  Scallops roasted in their shell


44  Sautéed noodles with “Black Tiger” prawns


46  Tuna belly like a steak au poivre


48  Hake from Saint-Jean-de-Luz “Ttoro” style


50  


52  Bass cooked in a salt and Timut pepper crust


54   


  and tomatoes

56  


  small new potatoes and ceps

58  Brandade – salt cod and potato purée


60  Lamb’s necks rubbed with ras el-hanout and  


  preserved citrus fruit

62  Milk-fed leg of lamb from the Pyrénées roasted  


  with garlic

64  Veal brains with noisette butter, 


  chimichurri sauce
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98  


100  “Grandmother’s” apple tart


102  Pear upside-down cake


104  Banana bread


106  Orange salad as in Afghanistan


108  Rustic clementine tart


110  Lemon loaf


112  Roasted pineapple with vanilla and cardamom


114  Rice pudding with cardamom and mangoes


116  


118  Vanilla custard


120  Pets-de-nonne


122  Melting chocolate cake


124  


66  “Milanese” veal chop


68  Blanquette of veal


70  Guinea fowl with onions


72  Breast of duck from the Landes roasted    


  with “Sultan” spices

74  


  elbow macaroni

76  Pork sausage with whole-grain mustard, 


  potato purée

78  Spareribs with maple syrup and pecans 


80  Skirt steak with shallots


82  Beef cheek braised in Madiran wine


84  Burger with duck foie gras and 


  pimientos del piquillo


86  Burst potatoes


88  


90  Roasted carrots with honey and cumin


92  Potato galette with coriander


94  Homemade ketchup
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A FEW SIMPLE RECOMMENDATIONS BEFORE  


SHARING COOKING… 

You’ll see throughout the many recipes that follow, that the fat that I 

use to cook foods, whatever they are (vegetables, fish, meat, fruit…)  

is duck fat. It is part and parcel of my Basque-Landes culture…  

Of course, duck fat can by replaced by other things: butter, olive oil, 

peanut oil, grapeseed oil, or any other vegetable oil…  

according to your taste, your desire and perhaps depending on what 

you find in your pantry.  

Just like duck fat in cooking, I regularly use Espelette chili powder, 

another cult product of South-western France, for my seasonings.  

It’s understood that any kind of pepper can be used. Lastly, I often 

make use of cooking jus (from shellfish, poultry, veal, pork, beef…)  

in my recipes. My dishes are all the tastier for it. I should mention that 

when I cook a roast at the house and there is some jus left, I divide it 

into small portions and freeze it for other possible preparations.  

You can also buy high-quality jus in packets in shops. I’m absolutely 

not ashamed to say that I always have some in my cupboards.  

The same is true for bouillons (poultry, beef, vegetable, shellfish…).
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Pumpkin soup with honey

Porrusalda con bacalao

 – Salt cod soup

Beets, gs and Apulia burrata

“Mimosa” cauliower with Cantabria anchovies

Mixed salad greens with stilton and walnuts

Skate and red-skinned new potato salad

Chanterelles, duck foie gras and egg yolks

Potato and Béarnaise andouille cake

Tarte tatin with chicory heads and cumin

Ceviche of mackerel, avocado and mango
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X


6 PEOPLE


15 MIN.


30 TO 40 MIN.


RECIPE 

.  


.  














.  




.  










.  


.  


PUMPKIN SOUP WITH HONEY

INGREDIENTS 

.  2 lbs (1 kg) pumpkin


.  2 bay leaves


.  1 sage sprig


.  2 thyme sprigs


.  2 garlic cloves


.  2½ Tbs. (30 g) duck fat


.  2½ Tbs. (50 g) honey


.  


bouillon (or water)

.  


.  3 tsp. (1 cl) olive oil


.  Salt


.  Pepper


12
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

























13
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X


6 PEOPLE


15 MIN.


30 MIN.


INGREDIENTS 

.  4 leeks


.  3 carrots


.  1 lb. 5 oz. (600 g) Bintje potatoes


.  10 oz. (300 g) soaked 




.  2 garlic cloves, peeled


.  2 bay leaves


.  1 parsley sprig


.  1½ Tbs. (2 cl) olive oil


.  Salt


.  Pepper


PORRUSALDA CON BACALAO – 

SALT COD SOUP

14
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.  




.  




.  


.  








.  






.  


TIPS AND ADVICE 

Porrusalda















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X


6 PEOPLE


15 MIN.


20 TO 30 MIN.


INGREDIENTS 

.  2 bunches beets with tops


.  


.  2 Apulia burrata


.  1½ Tbs. (2 cl ) 


cold-pressed olive oil 

.  1 fresh thyme sprig


.  1 fresh oregano sprig


.  Salt


.  Fine sea salt


.  Freshly-ground pepper 


RECIPE 

.  








.  










.  






.  








.  


BEETS, FIGS AND APULIA BURRATA
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