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SOUP

Oxtail Consommé

Oxtail clair

Preheat the oven to 350°F (180°C). Cut the oxtail into pieces and 

quarter the onions and carrots. Brown the oxtail pieces and veg-

etables in the butter in an ovenproof dish.

When this is done, transfer all the pieces to a large cooking pot 

over the burner. Add the bouquet garni and the  stick of celery. 

Then pour in half the Madeira wine and cognac, wait a little, and 

pour  in  the  rest.  Gently  simmer  to  reduce  the  cooking  liquid, 

and then pour in 12 cups (3 liters) of  the stock and the 2 cups 

(500 ml) water.

Cook over low heat for 4 hours. The liquid should simmer gently 

and not come to a fast boil.

Cut the turnips into olive shapes and the celery heart into pieces. 

Cook them in the remaining stock. Filter the liquid in which the 

meat has cooked through a sieve.

Select the choicest pieces of  oxtail—one per  person—and add to 

each plate a tablespoon of carrots, turnips, and celery. Pour the 

strained consommé over the meat and vegetables.

Serve very hot.

SERVES 4

PREPARATION TIME: 20 MINUTES

COOKING TIME:  

4 HOURS 30 MINUTES

3 lb. (1.5 kg) oxtail

3 onions

3 medium-sized carrots

7 tablespoons (3 ½ oz./100 g) 

butter

1 bouquet garni (1 sprig parsley, 

½ bay leaf, 1 sprig thyme)

1 celery stick

Scant ½ cup (100 ml)  

Madeira wine

Scant ½ cup (100 ml) cognac

14 cups (3.5 liters) stock, divided

2 cups (500 ml) water

3 turnips

1 celery heart (tender part of 

innermost ribs)

Salt and pepper
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SOUP

Elysée Trufﬂe Soup 

Soupe aux truffes Elysée

Sauté the diced vegetables gently in butter. Slice the trufﬂe irreg-

ularly and cut the foie gras into differently sized pieces. 

Preheat the oven to 425°F (220°C).

Place the sautéed vegetables in a soup bowl together with the 

trufﬂe slices, pieces of foie gras, and the chicken stock. 

Roll out the puff pastry very thinly and brush it with egg yolk. 

Fit it snugly over the soup bowl so that the contents are airtight. 

Place the soup bowl in  the oven. It will cook fairly quickly. The 

puff  pastry  will  rise  and  turn  a  lovely  golden  color  when  it  is 

done.

To enjoy this soup, break the puff pastry with a spoon so that the 

crumbs fall into the bowl.

This  trufﬂe  soup  was  created  specially  for  M.  Valéry  Giscard 

d’Estaing,  former  French  president,  and  his  wife,  and  served  at 

a  sumptuous  dinner  for  the  ﬁnest  French  cooks.  It  was  at  this 

reception that the President awarded  me  the Croix  de la  Légion 

d’Honneur, for my work as  an ambassador of French cuisine,  on 

Tuesday February 25, 1975.

SERVES 1

PREPARATION TIME: 20 MINUTES

COOKING TIME: 40 MINUTES

2 tablespoons of ﬁnely diced 

mixed carrots, onions, celery, 

and mushrooms in equal 

proportions 

Butter for sautéing

2 oz. (50 g) fresh raw trufﬂes

⅔ oz. (20 g) foie gras

1 cup (250 ml) chicken stock

2 ½ oz. (60 g) puff pastry

1 egg yolk

Special equipment: a small 

ovenproof soup dish, such as one 

you would use for a portion  

of onion soup
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SOUP

Auvergne-Style Soup

Soupe auvergnate

Peel and wash the vegetables. Remove the cores from the carrots 

if they are hard. Soak the lentils for 2 hours in cold water and 

then drain them.

Combine  the  water,  pig’s  head,  and  vegetables  in  a  small  pot. 

Season with salt and pepper and simmer gently for 3 hours.

To serve,  place slices of bread in the  soup bowls and  pour  the 

broth over. Serve the pork and vegetables separately on a dish.

SERVES 8

PREPARATION TIME: 15 MINUTES

SOAKING TIME: 2 HOURS

COOKING TIME: 3 HOURS

2 ¼ lb. (1 kg) salted pig’s head

3 carrots

2 medium-sized turnips

1 small round cabbage 

4 leeks

3 ½ oz. (100 g) green lentils, 

preferably Puy lentils, and water 

for soaking

16 cups (4 liters) water

1 loaf farmhouse or brown bread

Salt and pepper
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SOUP

Ardennes-Style Soup 

Soupe ardennaise

Peel and clean the vegetables. Cut the Belgian endives and leek 

whites into julienne strips and ﬁnely slice the potatoes.  Heat 3 

tablespoons (50 g) butter in a pot and add the vegetables. Cover 

the pot with the lid and stew gently for 15 minutes. The vegeta-

bles should be softened, not browned. Pour in the water and add 

1  teaspoons salt. Simmer over low heat for 45 minutes. When 

done, add the milk.

Cut the thin baguette or other bread into very thin slices. Toast 

them lightly in the oven and place them in the tureen with the 

remaining butter.

Adjust the seasoning. Pour the boiling soup over the bread just 

before serving.

Nîmes-Style Soup

Soupe nîmoise

Cut  the  vegetables  into  julienne  strips.  Heat  the  butter  and 

gently stew the vegetables, stirring from time to time. When they 

are softened, add the barley, basil, and salt. Pour in the water and 

cook for 45 minutes.

If you are using rice, proceed as follows: add the water to the veg-

etables and cook for 15 minutes. Add the rice and cook for a fur-

ther 30 minutes.

Serve the soup with a bowl of grated Gruyère cheese.

SERVES 6

PREPARATION TIME: 20 MINUTES

COOKING TIME: 1 HOUR

6 Belgian endives

2 leeks, white parts only

2 medium-sized potatoes

1 ⅓ sticks (5 oz./150 g)  

unsalted butter, divided

4 cups (1 liter) water

2 teaspoons salt (10 g) salt, 

divided

2 cups (500 ml) milk

½ very thin baguette or 3 ½ oz. 

(100 g) bread

SERVES 6

PREPARATION TIME: 15 MINUTES

COOKING TIME:  

1 HOUR 15 MINUTES

3 leeks, white part only

10 oz. (300 g) green cabbage 

1 celery heart (tender part of 

innermost ribs)

3 tablespoons (50 g) butter

3 ½ oz. (100 g) barley or rice

1 pinch crushed fresh basil

1 tablespoon (15 g) salt

8 ½ cups (2 liters) water

Grated Gruyère cheese to serve
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SOUP

Savoy-Style Soup

Soupe savoyarde

Trim the rind and cut the fatback into small dice. Melt the dice in 

a pot. Cut the leeks, onion, and celery into julienne strips. Finely 

slice the potatoes. Stew the vegetables gently with the pot cov-

ered for 15 minutes, stirring from time to time. Pour in the water, 

season  lightly  with  salt,  and  cook  for  35  minutes.  Pour  in  the 

milk and bring to a boil for just a moment.

Cut the bread into small pieces and arrange them on a baking 

tray. Sprinkle them with grated cheese and grill them under the 

broiler.

Place the bread with the cheese in a tureen and pour the boiling 

soup over just before serving.

SERVES 4

PREPARATION TIME: 15 MINUTES

COOKING TIME: 50 MINUTES

2 oz. (50 g) fatback (cut of pork 

fat from pig’s back)

4 leeks

1 onion

1 celery stalk

2 medium-sized potatoes

4 cups (1 liter) water

2 cups (500 ml) milk

3 ½ oz. (100 g) bread

Grated Gruyère or Parmesan 

cheese

Salt
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SOUP

Lyon-Style Soup au Gratin

Gratinée lyonnaise

Preheat the oven to 450°F–475°F (240°C).

Finely  slice  the  onions.  Melt  the  butter  in  a  large  skillet  and 

sauté the sliced onions until they are nicely colored but not too 

browned.

Sprinkle the ﬂour over the onions, tilting the skillet or stirring 

a few times so that the ﬂour cooks as it would for a roux. Then 

transfer the onions into a pot containing the 10  cups (2.5 liters) 

water. Season with salt and pepper and add the bouquet garni. 

Bring to a boil and leave to simmer gently for about 30 minutes.

Remove  the  bouquet  garni  from  the  pot  and  push  the  onions 

through a sieve or process them through a food mill.

Finely slice the bread and then cut it into sticks. Dry them  out 

in a heated oven, and then place them at the bottom of an oven-

proof  soup  tureen.  Place  half  the  grated  cheese  between  the 

pieces of bread.

Adjust the seasoning of the soup and pour it over the bread. Gen-

erously sprinkle the remaining cheese on top of the soup so that 

it is covered.

Place the tureen in a very hot oven. The Gruyère will melt and 

the surface should turn a lovely golden color.

Put the four egg yolks into a bowl and stir in the Madeira wine. 

Present the tureen of soup to the guests, then pour the egg and 

Madeira  mixture  into  the  soup  tureen,  stirring  immediately 

with the ladle so that the soup becomes thickened and perfectly 

smooth (this is known as touiller in French).

This is a popular soup in Lyon, where it is usually enjoyed in the 

evening with family and friends, or after the theater.

SERVES 4 TO 6

PREPARATION TIME: 20 MINUTES

COOKING TIME: 40 MINUTES

1 ¼ lb. (600 g) yellow onions

1 ⅓ sticks (5 oz./150 g)  

unsalted butter

2 tablespoons ﬂour 

11 cups (2.5 liters) water

1 small bouquet garni

7 oz. (200 g) bread, preferably a 

thin baguette (known in France 

as a ﬂûte)

9 oz. (250 g) Gruyère  

cheese, grated

4 egg yolks

1 small glass of aged  

Madeira wine

Salt and freshly ground pepper
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SOUP

Vichyssoise

Remove the outer skins of the leeks, cut them lengthways in four, 

and  wash carefully. Discard  the  green tops and slice the white 

parts ﬁnely.

Peel the potatoes, wash them, and cut them into large cubes.

Melt the butter in a large cooking pot. Add the sliced leeks and 

allow them to soften gently, without browning.

Add the cubed potatoes and mix well. Pour the 8  cups (2 liters) 

water into the pot and add the thyme and parsley. Bring to a boil 

and allow to simmer for about 35 minutes.

Drain the leeks and potatoes, setting aside some of the cooking 

liquid, and remove the thyme and parsley.

Purée the vegetables in a food processor. Return the puréed veg-

etables to the cooking pot with a ladleful of cooking liquid and 

the whipping cream.

Over medium heat, bring the soup back to a boil, whipping con-

stantly. Chill for 2 hours before serving.

Just before serving, adjust the seasoning. Pour the vichyssoise 

into consommé bowls and sprinkle with chopped chives.

SERVES 6

PREPARATION TIME: 30 MINUTES

COOKING TIME: 50 MINUTES

CHILLING TIME: 2 HOURS

2 ¼ lb. (1 kg) leeks

1 lb. (500 g) ﬂoury potatoes such 

as Yukon Gold

5 ½ tablespoons (3 oz./80 g) 

butter

8 ½ cups (2 liters) water

1 sprig thyme

1 sprig parsley

1 ¼ cups (300 ml) whipping 

cream

10 chives, chopped

Salt and pepper
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SOUP

Pistou Soup

Soupe au pistou

Shell  the  borlotti  and  cannellini beans.  Top  and  tail  the  green 

beans  and  remove  the  strings.  Wash  all  the  other  vegetables, 

then peel them, except for the zucchini. Cut them all into small 

dice.

Take a large pot and pour in the water. Add the pork rind. Bring 

to a boil, skimming the surface. Season with salt and pepper.

Add the cubed vegetables and green beans. Simmer gently for 2 

hours. Add the small macaroni and cook for a further 15 minutes.

To prepare the pistou, peel and seed the tomatoes. Place them in 

a colander to drain them of their liquid.

Peel the garlic cloves and crush them using a mortar and pestle. 

Remove  the  leaves  from  the  basil  stalks,  chop  them,  and  add 

them to the mortar. 

Take a few cooked diced potatoes from the soup and add them 

to the garlic mixture. Work these ingredients well until you have 

a smooth paste, either by hand or in a food processor. Season it 

with salt and pepper.

Gradually  incorporate in the olive oil, as  you would  to  make a 

mayonnaise.  When  the  mixture  is  quite  homogenous,  add  the 

chopped drained tomatoes.

Pour the boiling soup into a tureen. Add the pistou and mix it in 

thoroughly. Cover with a lid and wait for 10 minutes before serv-

ing it, accompanied with grated Parmesan and Gruyère.

SERVES 6

PREPARATION TIME: 30 MINUTES

COOKING TIME:  

2 HOURS 20 MINUTES

½ lb. (250 g) fresh borlotti beans 

(also known as cranberry beans)

½ lb. (250 g) fresh cannellini 

beans

7 oz. (200 g) French green beans 

6 carrots

2 medium-sized potatoes

2 zucchini (courgettes)

1 leek

1 white onion

13 cups (3 liters) water

7 oz. (200 g) pork rind

3 ½ oz. (100 g) small macaroni

5 oz. (150 g) Parmesan  

cheese, grated

3 ½ oz. (100 g) Gruyère  

cheese, grated

Salt and pepper

PISTOU

1 lb. (500 g) ripe tomatoes

6 garlic cloves

10 sprigs basil

1 small glass olive oil

Salt and pepper
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SOUP

Mussel Soup

Soupe de moules

Crush the garlic and chop the shallots. Chop the onions and cut 

the leeks into julienne slices. Put the mussels in a pot with 1 cup 

(250 ml) of the white wine and the garlic, shallots, parsley, and 

butter. Cook until they open. Strain off, reserving the liquid, and 

keep the mussels warm. Heat the olive oil in a large pot (capac-

ity approx. 35 cups/10 quarts/9 liters). Add the onions, leeks, and 

fennel and cook  gently  for 5  minutes. Then  pour  in  the  water, 

remaining wine, the cooking  liquid from  the  mussels, and add 

the ﬁsh, tomatoes, herbs, and seasoning. Cook for 40 minutes.

Strain  the  broth through  a very  ﬁne  sieve  or  chinois,  pressing 

down on the ingredients to extract the liquid and the ﬂesh of the 

ﬁsh. Pour the strained soup into a pot and bring it to a boil. At the 

last moment, add the mussels and incorporate the cream.

Cook for 2 minutes.

Serve the soup in a tureen, with the croutons and grated cheese 

as accompaniments.

SERVES 10

PREPARATION TIME: 20 MINUTES

COOKING TIME: 1 HOUR

4 quarts (4 liters) Bouchot or 

other ﬁne mussels

2 cloves garlic

3 shallots

10 oz. (300 g) onions

10 oz. (300 g) leeks,  

white part only

1 bottle Pouilly-Fuissé, divided 

2 oz. (50 g) parsley

7 tablespoons (3 ½ oz./100 g) 

butter

1 cup (250 ml) olive oil

2 oz. (50 g) fresh fennel, diced

13 cups (3 liters) water

9 lb. (4 kg) Mediterranean ﬁsh, 

or other rock ﬁsh

3 ½ lb. (1.5 kg) tomatoes,  

peeled and cut into pieces

½ bay leaf

1 sprig thyme

About 4 threads saffron

1 cup (250 ml) crème fraîche

Salt and pepper

Toasted bread

Grated cheese
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SOUP

Dubarry Soup or  

Creamed Cauliﬂower Soup

Potage Dubarry ou crème de chou-ﬂeur

Trim and blanch the cauliﬂower. Refresh it under cold water and 

drain well. Melt 7 tablespoons (3  oz./100 g) butter in a pot and 

place the  cauliﬂower pieces in  it. Cook very gently for 20  min-

utes.  Add the quartered  potatoes,  the  milk, the white stock (or 

water), and the tablespoon (15 g) of salt. Simmer gently for 20 

minutes.

Strain through cheesecloth or a ﬁne sieve, pressing down hard 

on the vegetables. Return the liquid to a pot and bring to a boil. 

Remove  from  the  heat  and  adjust  the  consistency  by  adding 

some boiling milk or cream. 

Just  before  serving,  stir  the  remaining  butter  into  the  soup. 

Sprinkle with the chervil leaves and add the croutons.

SERVES 4

PREPARATION TIME: 15 MINUTES

COOKING TIME: 45 MINUTES

1 ¼ lb. (600 g) cauliﬂower

1 stick plus 1 tablespoon 

(4 ½ oz./130 g) butter, divided

12 oz. (350 g) potatoes, peeled 

and quartered

4 cups (1 liter) milk

1 cup (250 ml) clear stock, 

chicken or veal, or water

1 tablespoon (15 g) salt

Scant ½ cup (100 ml) crème 

fraîche, heavy cream,  

or boiling milk

1 pinch chopped chervil leaves

Croutons, diced and browned  

in butter
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SOUP

Watercress and Potato Soup

Soupe cresson-pommes de terre

Bring the water and salt to a boil in a large saucepan. 

Remove the stems of the watercress and  wash the leaves care-

fully.  Peel  the  potatoes,  wash  them  quickly  and  cut  them  into 

quarters. Add the potatoes to the water and boil uncovered for 

25 minutes. 

Lift the potatoes out of the water with a slotted spoon and mash 

or puree them by hand or in a food processor or food mill. Put 

them back into the water, stir, then add the watercress and boil 

gently for 10 minutes more. Add the cream and butter, lower the 

heat, and simmer (do not boil), stirring frequently, for 5 minutes 

longer. 

Season as  needed,  then  pour  the  soup into  a  soup  tureen  and 

serve.

SERVES 4

PREPARATION TIME: 15 MINUTES

COOKING TIME: 40 MINUTES

1 ½ cups tightly packed (75 g) 

watercress leaves 

1 lb. (500 g) potatoes

6 cups (1.5 liter) water

1 ½ teaspoons (10 g) kosher salt

6 tablespoons (100 ml) crème 

fraîche or heavy cream

½ stick (50g) butter

Salt and pepper
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SOUP

Gazpacho

Run the tomatoes under hot water and peel them. Peel the onion 

and garlic. Cut the pepper in half, remove its seeds and rinse it. 

Peel the cucumber, cut it in half lengthwise and remove its seeds. 

Finely chop all the vegetables and place in a large mixing bowl. 

Season  generously  with  salt  and  pepper,  and  add  the  water. 

Puree in a  blender or food processor—this will have to be done 

in several batches. Pour each batch of pureed ingredients into a 

soup tureen. 

When done, whisk 2 tablespoons of the olive oil and vinegar into 

the soup, taste for salt and pepper, and place the tureen in the 

refrigerator for 3 to 4 hours to chill before serving.

To  serve,  coarsely  crush  the  ice  cubes  by  wrapping  them  in  a 

towel and hitting them with a rolling pin. Add to the soup and 

serve.

If you like, make croutons by browning the bread in the remain-

ing olive oil. Serve them on the side.

SERVES 4

PREPARATION TIME: 20 MINUTES

CHILLING TIME: 4 HOURS

1 ¾ lb. (800 g) tomatoes

1 large onion

2 cloves garlic

1 red bell pepper

1 medium cucumber

2 cups (500 ml) cold water

4 tablespoons olive oil

1 tablespoon red wine vinegar

Salt and pepper

10 ice cubes

10 to 12 slices of French bread, 

or squares of ordinary bread 

(optional)
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SOUP

Home-Style Vegetable Soup

Soupe bonne femme

Bring the water and kosher salt to a boil in a large saucepan. Peel 

the onions and potatoes. Wash all the vegetables. Thinly slice the 

onion, leeks, and cabbage, and dice the potatoes. In another large 

saucepan, melt 5 tablespoons (70 g) of the butter; when it is siz-

zling hot, add the onions and leeks. Lightly brown the vegetables 

over moderate heat,  then add the cabbage and stir  until it has 

melted down. Pour the boiling water into the pot with the veg-

etables, add the potatoes, and simmer uncovered for 30 minutes. 

Chop then add the sorrel and cook for 5 minutes more.

Warm the soup tureen by pouring a little boiling water into it, 

swirling it around and pouring it out.

Add a little nutmeg, salt, and pepper to taste, then pour the soup 

into the tureen. Stir the remaining 2 tablespoons (30 g) of butter 

into it and serve.

SERVES 4

PREPARATION TIME: 15 MINUTES

COOKING TIME: 35 MINUTES

1 large onion, peeled

2 medium potatoes

1 large or 2 small leeks

About 9 oz. (250 g) young green 

cabbage

6 cups (1.5 liter) water

1 ½ teaspoons (10 g) kosher salt

7 tablespoons (100 g) butter, 

divided

2 cups tightly packed (100 g) 

sorrel leaves

Nutmeg

Salt and pepper
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SOUP

Crayﬁsh Bisque

Bisque d’écrevisses

Carefully wash the rice and cook it in 3 cups (750 ml) of the stock.

While it is cooking, cut the carrot and onion into very ﬁne dice 

(this makes a mirepoix). Gently melt a knob of butter in a sauté 

pan and sweat the diced vegetables, ensuring they do not color.

Add the thyme and bay leaf piece. Increase the heat to maximum 

and add the crayﬁsh to the aromatic base. Season with salt and 

pepper.

Sauté the crayﬁsh quickly—they will immediately turn red. Pour 

over the cognac and ﬂambé. As quickly as possible, pour over the 

white wine to extinguish the ﬂames. Cook for 8 minutes.

Pour the sautéd mirepoix into a mortar or food processor. Using 

a few tablespoons of the stock, rinse out the pan and add this too.

Remove  the  ﬂesh  from  the  tails  of  half  the  crayﬁsh.  Place  the 

crayﬁsh  ﬂesh  in  a  little  stock  and  put  the  shells  into  a  large 

mortar (or processor). Crush the shells into a ﬁne paste. Drain the 

rice and incorporate the rice and the crayﬁsh ﬂesh to the crushed 

shells immediately. Crush the mixture again with the pestle, or 

process it, until the  texture is  creamy. Then strain it through a 

ﬁne sieve, pressing all the liquid through until all that remains 

are the dried-out, powdered shells.

Return the mixture to a pot and bring to a brisk boil. Dilute the 

creamed  crayﬁsh  with  white  stock  or  crème  fraîche  until  the 

consistency is right. Remove from the heat and incorporate the 

remaining  butter.  Season  lightly  with  the  red  peppercorns  or 

piment d’Espelette.

To  serve,  slice  the  whole  crayﬁsh  tails  and  garnish  the  soup  

with them.

When it is ready, this soup should be the same red as the cooked 

crayﬁsh.

SERVES 8

PREPARATION TIME: 20 MINUTES

COOKING TIME: 35 MINUTES

20 crayﬁsh, 1 ½ oz. (40 g) apiece

5 oz. (150 g) rice

4 cups (1 liter) white stock, veal 

or chicken, divided

1 ½ oz. (40 g) carrots

1 ½ oz. (40 g) onion

1 sprig thyme

1 small piece bay leaf

Scant ½ cup (100 ml) cognac

1 cup (200 ml) dry white wine

1 ⅓ sticks (5 oz./150 g) unsalted 

butter

Crème fraîche (optional)

Salt and pink peppercorns or 

piment d’Espelette
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SOUP

Leek and Potato Soup

Soupe poireaux-pommes de terre

In a large saucepan, bring the water and salt to a boil. 

Peel,  wash,  and  dice  the  potatoes.  Peel  and  carefully  wash  the 

leeks, and dice them using scissors. 

In  another  large  saucepan,  melt  the  butter,  add  the  leeks  and 

cook  over  low  heat  until  they  have  softened  completely.  Pour 

in the boiling water, add the potatoes, and cook uncovered over 

moderate heat for 20 minutes, then stir in the cream, add a little 

pepper, cook 5 minutes more, and serve.

Variation: In Lyon, a version of this  soup is  made using a  local 

preparation called couennes cuites en paquets—“pork rind cooked 

in  packets.”  You  can  make  something  similar  by  buying  large 

pieces of fresh pork rind and cutting them into strips about 16 

in. (40 cm) long and 2 in. (5 cm) wide. Fold each piece in four, like 

an accordion, and tie kitchen string tightly around the middle; 

the result will be the size and shape of a bow tie (in fact, in Lyon, 

bow ties are called paquets de couennes). Add two of these “pack-

ets” to the soup 10 minutes before it has ﬁnished cooking. Serve 

them in a separate bowl with a little of the soup to keep them 

warm, and eat them with Black Olives (see p. 556) and mustard 

(if making the soup this way, don’t add the cream).

Note: The pork rind that can be  bought in Lyon is fresh but pre-

cooked. Since this will not be readily available elsewhere, use the 

pork rind that has cooked in the Boiled Pork Dinner (see p. 333) or 

simply place pork rind in cold water, bring to a boil, and poach for 

1½ hours. Allow it to cool before cutting, tying, and cooking it in 

the soup as described above (when tying, be careful not to allow 

the string to cut the rind).

SERVES 4

PREPARATION TIME: 10 MINUTES

COOKING TIME: 35 MINUTES

1 lb. (500 g) potatoes

4 medium leeks

6 cups (1.5 liter) water

1 ½ teaspoons (10 g) kosher salt

2 tablespoons (30 g) butter

6 tablespoons (100 ml) crème 

fraîche or heavy cream 

Pepper

Pork rind (optional)
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SOUP

Herb Soup

Soupe aux herbes

Bring the water and salt to a boil in a large saucepan.

Carefully wash  all the  vegetables.  Keep the  sorrel, chervil,  and 

nettle tips, if using, aside. Finely slice the remaining vegetables. 

In  another  large  saucepan,  melt  3  tablespoons  (40  g)  of  the 

butter, add the sliced onions and cook until they begin to color. 

Add all the other vegetables except the sorrel, chervil, and nettle 

tips, if using. Stir and cook until the vegetables have  softened, 

then add the boiling water, the sorrel, chervil, and nettle tips, and 

cook at a gentle boil for 20 minutes, uncovered.

Add a little pepper and nutmeg, and salt if needed.

Place the egg yolks and cream in a mixing bowl and beat with 

a whisk to combine. Remove the soup from the heat and whisk 

2 ladlefuls into the egg-cream mixture; then pour back into the 

saucepan, stirring constantly with a wooden  spoon. Stir in the 

remaining 2 tablespoons (30 g) of butter, pour the mixture into a 

warm soup tureen, and serve.

Note: The shoots of young nettles in the spring (or the tender tips 

of older  nettles) are  excellent in  soup. Gather them  yourself, but 

wear gloves to pick them.

SERVES 4

PREPARATION TIME: 15 MINUTES

COOKING TIME: 35 MINUTES

2 small onions, peeled 

About 8 oz. (250 g) young green 

cabbage

10 lettuce leaves

20 radish greens

20 celery leaves

15 sorrel leaves

1 small bunch chervil

10 young nettle tips (optional, 

see Note)

5 tablespoons (70 g) butter

6 cups (1.5 liters) water

1 ½ teaspoons (10 g) kosher salt

Pepper

Nutmeg

2 egg yolks

6 tablespoons crème fraîche or 

heavy cream
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SOUP

Country-Style Vegetable Soup

Soupe paysanne

Bring the water and salt to a boil in a large saucepan.

Peel the onion, carrots, turnips, and celery, and carefully wash all 

the vegetables. Set aside in a colander. Keep the chervil apart. On 

a cutting board, cut all the vegetables into ﬁne julienne strips. 

In  another  large  saucepan,  melt  3  tablespoons  (40  g)  of  the 

butter;  when  sizzling  hot,  add  the  onions  and  leeks,  lower  the 

heat, and cook to soften but not color. Add the carrots, turnips, 

celery,  and  cabbage  and  cook,  stirring  frequently,  until  all  the 

vegetables have softened; then pour the boiling salted water into 

the pot and cook, covered, over low heat for 30 minutes. 

Cut the bread in half lengthwise and chop the chervil. Toast the 

bread under the broiler and cut it into thick slices; then place it 

in a warm soup tureen, sprinkle with the chervil, and pour in the 

soup. 

Stir the remaining 2 tablespoons (30 g) of butter into the soup, 

salt and pepper to taste, and serve with a bowl of freshly grated 

Gruyère cheese on the side.

SERVES 4 TO 5

PREPARATION TIME: 15 MINUTES

COOKING TIME: 35 MINUTES

6 cups (1.5 liter) water

2 teaspoons (15 g) kosher salt

1 onion

4 carrots

2 small turnips

2 stalks celery

2 leeks

About 8 oz. (250 g) young green 

cabbage

1 bunch chervil

5 tablespoons (70 g) butter, 

divided

½ loaf (125 g) of French bread

Salt and pepper

1 cup (100 g) freshly grated 

Gruyère cheese
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SOUP

Minestrone

If using dried white beans, soak them overnight, then put them 

in the 8½ cups (2 liters) cold  salted water, bring to a boil, and 

simmer  for  45  minutes  before  adding  the  other  ingredients. 

Fresh white beans can just be added with the other vegetables.

If using salt pork, soak it in  cold  water for an hour and  a  half 

before making the soup (bacon need not be soaked). Cut the salt 

pork or bacon into small cubes.

String the fresh green beans, run them under cold water, cut into 

small pieces and set aside. Peel the carrots, potatoes, turnips, and 

celery; rinse them quickly and dice them. Set aside. 

Slice the white parts of the leeks into quarters, wash them care-

fully, ﬁnely slice them, and set aside. Shell the green peas, and set 

aside. Frozen peas may be used instead. 

Run the tomatoes under hot water, peel and dice them. Peel the 

garlic. Wash the basil leaves, and pat them dry. Set aside. 

Bring the water and salt to a boil in a large pot, add the white 

beans, carrots, leeks, and salt pork or bacon. Cover and cook for 

40  minutes,  then  add  the  potatoes,  turnips,  and  celery.  Fifteen 

minutes later, add the green beans and peas, and cook 15 min-

utes more.

While  the  soup  is  cooking,  place  the  tomatoes  in  a  bowl,  mix 

them with the garlic, basil, and olive oil, and crush with a fork. 

Set aside.

Spoon a ladleful of soup into the tomato mixture, stir well, then 

pour back  into the soup. Break the spaghetti into small pieces, 

add to  the soup and ﬁnish  cooking, uncovered, for 10 minutes. 

Add  salt  and  pepper to  taste,  then  pour  the  soup  into  a  warm 

soup tureen and serve with a bowl of freshly grated Parmesan or 

Gruyère cheese on the side.

SERVES 4 TO 6

SOAKING TIME: ABOUT 2 HOURS 

PREPARATION TIME: 30 MINUTES

COOKING TIME:  

1 HOUR 20 MINUTES

1 cup (185 g) shelled fresh white 

beans, or ½ cup (90 g) dried 

white beans

4 oz. (125 g) salt pork or slab 

bacon

4 oz. (125 g) green beans, cut 

into small pieces

2 carrots

3 medium potatoes

2 turnips

4 stalks celery

3 leeks, white part only

1 cup (185 g) shelled fresh green 

peas

2 very large tomatoes

2 cloves garlic

12 fresh basil leaves

9 cups (2 liters) cold water

1 ½ teaspoons (10 g) salt

4 tablespoons (60 ml) olive oil

3 ½ oz. (100 g) spaghetti

Salt and pepper

Freshly grated Parmesan or 

Gruyère cheese (for serving)
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SOUP

Tapioca Soup

Soupe au tapioca

Bring the water and salt or the beef bouillon to a boil in a large 

saucepan, sprinkle in the tapioca, stirring constantly, and boil for 

5 minutes, stirring frequently.

In a bowl, whisk the egg yolks together, then add the softened 

butter, grated cheese, a little nutmeg, and ﬁnally the cream, little 

by little.

Remove the soup from the heat and  add 2 ladlefuls to the  egg 

mixture,  whisking  constantly,  then  pour  the  contents  of  the 

bowl into the soup and whisk to combine. Place back  over  low 

heat and simmer slowly (do not boil) for 5 minutes, stirring con-

stantly. Add a little pepper and serve.

SERVES 4

PREPARATION TIME: 10 MINUTES

COOKING TIME: 20 MINUTES

4 cups (1 liter) water or beef 

bouillon (see Pot-au-Feu, p. 264)

1 teaspoon (7 g) kosher salt  

(if using water)

⅓ cup (70 g) tapioca

4 egg yolks

2 tablespoons (30 g) softened 

butter, broken into pieces

1 cups (100 g) grated  

Gruyère cheese

Nutmeg

6 tablespoons (100 ml) crème 

fraîche or heavy cream

Pepper
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SOUP

Cold Cucumber Soup

Potage au concombre

Cut  the  cucumbers in  half  lengthwise  and  scoop out the seeds 

with  a  spoon.  Cut  the  pulp  into  little  cubes,  place  in  a  mixing 

bowl,  sprinkle  generously  with  salt,  and  leave  for  45  minutes 

before making the soup. 

Wash the chives and peel the garlic, and ﬁnely chop them both 

on a cutting board. Separately chop the walnut meats. Set aside. 

Place  the  salted  cucumber  in  a  colander  and  rinse  thoroughly 

under cold  running water, then spread out on a clean  towel to 

dry.

In a large bowl, mix together the cucumber, walnuts, garlic, olive 

oil, yogurt, and two tablespoons of the chives, and season with 

salt and pepper. The mixture should be thick and creamy, so stir 

just long enough to mix everything together, and then blend in 

a food processor. Pour into a soup tureen and place in the refrig-

erator  for  3  to  4  hours.  Just  before  serving,  sprinkle  with  the 

remaining tablespoon of chives.

SERVES 4

PREPARATION TIME: 15 MINUTES 

RESTING TIME: 45 MINUTES

CHILLING TIME: ABOUT 4 HOURS

3 cucumbers, about 1 ½ lb.  

(700 g) in total

3 tablespoons ﬁnely chopped 

chives

2 small cloves garlic

15 walnut meats

2 tablespoons olive oil

2 cups (500 ml) plain yogurt

Salt and pepper
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SOUP

Polish-Style Soup

Potage polonais

This soup, which could make a whole meal, is best if the beef and 

most of the vegetables are cooked a day in advance.

A day before serving: Place the meat and marrow bone in a large 

pot, pour in the water, and add the salt. Bring to a boil, skimming 

off any foam that rises.

Peel and wash the carrots and celeriac or celery, and cut them 

into ﬁne julienne strips. Cut the leeks lengthwise into quarters, 

thinly slice the cabbage, and wash them. On a cutting board, peel 

and chop the garlic, shallots, and onion. 

In another pot, melt  the  butter, add the onion, garlic, and shal-

lots,  and  simmer  for  5  minutes.  Meanwhile  pass  the  tomatoes 

under boiling water, peel them, and cut them into quarters. Add 

the tomatoes  to the pot with the vegetables and cook 1 minute 

longer. Then add the carrots, celeriac (or celery), leeks, and cab-

bage. Cover, and simmer for 15 minutes. Add the vegetables to the 

pot with the meat, as well as a little pepper and the clove. Cook 

over low heat for 2 hours, then remove from the heat and allow to 

cool completely. When cold, the soup may be refrigerated. 

The  next  day:  Remove  the  pot  from  the  refrigerator  1½  hours 

before dinner. Peel, rinse, and dice the potatoes. Forty-ﬁve min-

utes  before  serving,  reheat  the  soup,  add  the  potatoes,  and 

simmer for 35 minutes. Peel and dice the beet, add to the soup 

and cook 10 minutes more.

To  serve,  lift  the  meat  and  marrow  bone  out  of  the  soup  and 

serve on a separate platter. Put a tablespoon of cream into each 

soup bowl as well as a teaspoon of vinegar. Ladle the hot soup 

into the bowls and serve, with any remaining soup in a tureen, 

and the platter of meat on the side.

SERVES 4 TO 6

PREPARATION TIME: 45 MINUTES

COOKING TIME:  

3 HOURS 10 MINUTES

1 ¾ lb. (800 g) beef shank

1 marrow bone

2 quarts (2 liters) cold water

2 teaspoons (15 g) kosher salt

3 medium carrots 

½ small celeriac, or 3 stalks  

of celery

2 medium leeks 

About 9 oz. (250 g) young green 

cabbage

2 cloves garlic

2 shallots

1 large onion

2 tablespoons (30 g) butter

4 medium tomatoes

1 clove

4 medium potatoes

1 large cooked beet

Pepper

4 to 6 tablespoons crème fraîche 

or heavy cream

4 to 6 teaspoons red wine 

vinegar
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SOUP

Cream of Asparagus Soup

Velouté d’asperges

Take  the  scales  off  green  asparagus  or  peel  white  asparagus 

using  a  vegetable  peeler  (be  careful  not  to  damage  the  tips). 

Wash the asparagus in cold water, cut  off the tips, and cut the 

rest of each asparagus into slices. Peel the onion. Wash the pars-

ley and tie it in a bunch. 

Bring the  water and  salt to a boil  in a large saucepan, add the 

asparagus, onion, and parsley, and boil gently for 20 minutes. 

Lift  out  all  the  vegetables  from  the  saucepan  using  a  slotted 

spoon, leaving only the liquid. Discard the onion and parsley and 

set aside the asparagus.

Lower the heat so that the liquid in the pot just simmers. Mix 

the cornstarch with 2 tablespoons of cold water and stir into the 

liquid. Then raise  the  heat  and  bring  the  liquid back to a boil, 

stirring constantly. Lower the heat once more, stir in the butter 

and cream, put the asparagus back into the pot, and cook for 3 to 

4 minutes longer. Taste for salt and pepper and serve.

SERVES 4

PREPARATION TIME: 15 MINUTES

COOKING TIME: 25 TO 30 MINUTES

1 ¼ lb. (600 g) asparagus

1 medium onion

4 sprigs of parsley 

4 cups (1 liter) water

1 teaspoon (7 g) kosher salt

1 tablespoon cornstarch

2 tablespoons water

3 ½ tablespoons (50 g) softened 

butter

6 tablespoons (100 ml) crème 

fraîche or heavy cream

Salt and pepper







[image: ]41

SOUP

Cream of Oyster Soup

Velouté aux huîtres

Peel the potatoes, wash them  under cold water, and dice them. 

Then cut the leeks lengthwise into quarters, carefully wash them 

under hot water and cut them into ﬁne julienne strips. Heat the 

butter in a large saucepan; when it begins to foam, add the leeks 

and potatoes, and stir over moderate heat until the  leeks have 

softened. Add the hot water and salt, cover, and simmer for 20 

minutes.

Place  a  sieve  over  a  bowl,  line  with  a  doubled-over  piece  of 

cheesecloth, and  open  the  oysters over the  sieve  to  strain and 

catch their liquid. Place the oysters in a small saucepan with their 

strained liquid and bring just barely to a boil. Then remove from 

the heat, lift the oysters out of the liquid, and set aside reserving 

the liquid. Check the oysters to be sure there are no bits of shell 

caught in them.

Quickly wash the chervil, pat it dry with paper towel and roughly 

chop it. Set aside. 

Strain the oyster liquid into the soup, then purée the soup in a 

blender or food processor. Do this in several batches. Blend the 

cream into the last batch.

Place the blended soup back in the pot, taste for salt and pepper, 

and heat until very hot but not boiling. Place four oysters in each 

warm soup plate and pour the hot soup over them. Sprinkle with 

a little pepper and the chervil and serve.

SERVES 4

PREPARATION TIME: 15 MINUTES

COOKING TIME: 20 MINUTES

1 lb. (500 g) potatoes

1 lb. (500 g) leeks

3 tablespoons (40 g) butter

6 cups (1.5 liter) hot water

1 scant tablespoon kosher salt 

16 oysters in their shells

1 bunch chervil

6 tablespoons (100 ml) crème 

fraîche or heavy cream

Salt and pepper
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SOUP

Winter Squash Soup

Soupe de courge

Peel and seed the winter squash, rinse it under cold water and 

cut into cubes of roughly  1  in. (2 cm).  Peel, rinse, and  dice the 

potatoes. Clean and slice the leeks. 

Place the winter squash and potatoes in a large saucepan with 

the  water  and  salt,  and  bring  to  a  boil.  Meanwhile,  melt  the 

butter in a frying pan, add the leeks and cook slowly until they 

have melted down, then add them to the saucepan. Boil the soup 

over moderate heat, uncovered, for 20 minutes, then purée it in a 

blender, food processor, or by using a food mill. The result should 

be creamy; add salt and pepper and cook for 5 to 7 minutes more 

over low heat. 

Brown the slices of bread in butter to make croutons, place them 

on a plate, and cover with a clean cloth to keep them warm.

Pour  the  cream into  a  warm  soup  tureen  and  stir  in  the  soup 

little by little. Add a little nutmeg and serve with the croutons on 

the side.

SERVES 4

PREPARATION TIME: 20 MINUTES

COOKING TIME: 35 MINUTES

1 ½ lb. (700 g) winter squash

2 medium potatoes (about  

10 oz./300g), peeled and diced

2 medium leeks

6 cups (1.5 liter) cold water

1 ½ teaspoons (10 g) kosher salt

4 tablespoons (60 g) butter, 

plus butter for browning the 

croutons

Salt and pepper

12 slices French bread, or 

4 slices ordinary bread cut  

into quarters

6 tablespoons (100 ml) crème 

fraîche or heavy cream

Nutmeg
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SOUP

Cabbage Soup

Soupe au chou

Pour the 12 cups (3 liters) water into a large cooking pot and add 

the pork breast. Bring to a boil and simmer for 10 minutes, skim-

ming off any foam that rises to the surface. Peel, wash, and quar-

ter the cabbage.

Blanch the quartered cabbage for 5 minutes in boiling water and 

remove.

Peel  the  potatoes,  carrots,  turnips,  leeks,  and  onion.  Stud  the 

onion  with  the  clove. Wash  the other  vegetables  and, with  the 

exception of the potatoes, chop them roughly. 

Add  the  cabbage,  the  chopped  carrots,  turnips,  and  leeks,  the 

onion, and the lard to the pot.

Bring to a boil again and add a handful of kosher salt and a few 

white peppercorns. Cover  and  simmer  for 25  minutes. Quarter 

the  potatoes,  add  them  to  the  soup,  and  cook  for  a  further  20 

minutes.

To serve, place a slice of country bread  in each soup plate and 

pour the soup over it.

SERVES 6

PREPARATION TIME: 30 MINUTES

COOKING TIME: ABOUT 1 HOUR

14 oz. (400 g) pork breast, 

partially salt-cured

12 cups (3 liters) water

1 large green cabbage

5 potatoes 

3 carrots

2 turnips

2 leeks

1 large onion

1 clove

1 tablespoon lard

Kosher salt 

White peppercorns

6 slices country bread
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SOUP

Pumpkin Soup

Soupe au potiron

Cut off the top of the pumpkin. Hollow out the seeds and most of 

the ﬂesh carefully, making sure you don’t pierce the skin.

Remove the long ﬁbers and seeds from the pumpkin ﬂesh and 

cut it into pieces. Steam the pumpkin pieces for 20 minutes.

Heat the chicken stock.

Blend the pumpkin pieces using a food processor, gradually pour-

ing in the boiling chicken stock, until it is quite smooth. Return 

the liquid to the pot, stir in the cream, and mix well. Season with 

salt, pepper, and a little freshly grated nutmeg. Gently increase 

the heat and allow to boil very brieﬂy.

Cut the croutons into small cubes.

Pour the soup into the hollowed out pumpkin and scatter with 

the diced croutons. Sprinkle with chopped chervil.

SERVES 6

PREPARATION TIME: 30 MINUTES

COOKING TIME: 30 MINUTES

1 small pumpkin,  

about 4 ½ lb. (2 kg)

2 cups (500 ml) chicken stock

¾ cup (200 g) heavy cream

Salt and pepper

Nutmeg

10 croutons

A few sprigs of chervil, chopped
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SOUP

Onion Soup

Soupe à l’oignon

Peel and slice the onions. Melt 2 tablespoons (30 g) of the butter 

in a large saucepan, add the onions, and brown lightly. Stir in the 

ﬂour and, when it begins to color, add the bouillon or water, stir-

ring constantly. Cook uncovered over moderate heat for 15 min-

utes.

Cut  the  bread  in  half  lengthwise.  Toast  the  bread  under  the 

broiler, then cut it into thick slices.

Preheat the oven to 350°F (180°C).

In an ovenproof soup tureen, place a third of the bread. Sprinkle 

it with a quarter of the grated cheese, 2 teaspoons of the remain-

ing butter, softened, and a little pepper. Make three layers in this 

way, then pour the soup into the tureen, sprinkle with the bread 

crumbs and the remaining cheese, and place in the oven for 20 

minutes  or  until  the  cheese  and  bread  crumbs  have  browned. 

Serve immediately.

Variation: A richer soup can be made by beating three egg yolks 

in a bowl with a few spoonfuls of heavy cream, a little port, and a 

pinch of nutmeg. Whisk in a ladleful of the soup and simmer (do 

not boil), stirring constantly until the mixture begins to thicken. 

Pour this mixture into the tureen over the bread and cheese, add 

the remaining soup, and ﬁnish as described above.

This  soup  is  traditionally  served  to  French  party  guests  in  the 

early morning hours but can be enjoyed at any meal.

SERVES 4

PREPARATION TIME: 20 MINUTES

COOKING TIME: 45 MINUTES

4 medium onions

4 tablespoons (60 g) butter, 

divided

2 tablespoons (12 g) ﬂour

6 cups (1.5 liter) beef bouillon 

(see Pot-au-Feu, p. 264) or water

1 loaf (250 g) of French bread

1 cup (100 g) freshly grated 

Gruyère cheese 

Pepper

3 tablespoons (30 g) bread 

crumbs
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 52  French Bean Salad

 53  My Mixed Garden Salad

 55  Red Cabbage or Savoy Cabbage Salad

 56  Lyonnaise Cream Cheese  

 with 

Fines Herbes

 57  Oriental-Style Small Red Mullets

 58  Marinated Mackerel

 60  Belgian Endive Salad

 61  Mushroom and Green Bean Salad
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 64  Boiled Artichokes
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 66  Mushroom Salad
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 74  Asparagus Salad

 75  Dandelion Green and Bacon Salad

 76  Cucumber and Cream Salad

 78  Chicken Salad

 79  Cantaloupe and Prosciutto

 81 Tabbouleh

 82  Rice and Crabmeat Salad

 83  Potato Salad with Lyonnaise  

 Pistachio Sausage 

 84  Baby Artichokes 

à la Barigoule

 86  Mixed Raw Vegetable Platter
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COLD APPETIZERS

Salad Niçoise

Salade niçoise

Use equal proportions of potatoes, tomatoes, and green beans. 

Boil the potatoes, peel them, and slice them thinly. Peel the toma-

toes  (plunge  them  very  brieﬂy  in  boiling  water),  remove  the 

base, seed, and quarter them. Trim the beans and boil them in 

salted water—they should retain their crunch. 

Wash  and  dry  the  lettuce  leaves  and  combine  them  with  the 

potatoes,  tomatoes,  and  beans.  Finely  chop  the  onion.  Season 

with  the  oil,  vinegar,  salt,  and  pepper,  and  garnish  with  the 

chopped onion. 

Just before serving, sprinkle with a generous handful of chervil 

leaves. 

SERVES 4

PREPARATION TIME: 20 MINUTES

COOKING TIME: 30 MINUTES

10 oz. (300 g) potatoes

10 oz. (300 g) ripe tomatoes

10 oz. (300 g) green beans

1 butterhead (Boston) lettuce, 

heart only

1 onion

3 tablespoons olive oil

1 tablespoon red wine vinegar 

Salt and freshly ground pepper

A few sprigs of chervil
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COLD APPETIZERS

French Bean Salad

Salade de haricots verts

Trim the green beans and boil in salted water. Do not overcook—

they  should  retain  their  crunch.  Peel  the  tomatoes,  plunging 

them brieﬂy into boiling water ﬁrst, then chop into quarters. 

Chop the shallots ﬁnely and set aside.

Cut  the  trufﬂes and mushrooms  into julienne slices.  When the 

beans  are  cooked,  refresh  them  under  cold  water  and  drain 

immediately.

To serve, transfer the beans  to  a large salad bowl. Arrange the 

tomatoes, trufﬂes, and mushrooms on top.

Mix together al the ingredients for the vinaigrette and dress the 

salad at the table, just before serving.

SERVES 6

PREPARATION TIME: 15 MINUTES

COOKING TIME: 12 TO 15 MINUTES

2 ¼ lb. (1 kg) extra ﬁne fresh 

green beans

4 tomatoes

2 oz. (50 g) fresh trufﬂes

8 oz. (250 g) button mushrooms

VINAIGRETTE

2 shallots

Scant ¼ cup (50 ml) walnut oil

1 tablespoon plus 1 teaspoon 

(20 ml) Beaujolais wine vinegar, 

or other good red wine vinegar

Salt and freshly ground pepper 
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COLD APPETIZERS

My Mixed Garden Salad

Petite salade de mon jardin

Wash  each  salad  green  after  having  discarded  the  earthy  tips 

and yellowed leaves. Drain them  well in a lettuce spinner,  then 

carefully cover them with a clean towel and set aside. 

Cut the leaves from the radishes and discard. Peel and rinse the 

carrots and celeriac or celery, and slice them into thin julienne 

strips. Place in a large salad bowl with the radishes.  

Cut  the  lettuce  into  strips  and  coarsely  chop  the  watercress, 

curly-leaf endives, Belgian endive, and lamb’s lettuce. Place in the 

salad bowl.

Make a dressing by whisking together the vinegar, oil, salt, and 

pepper.

Just before serving, pour it over the salad, toss, and serve.

Variation: This salad can be as large or small as you like. You can 

substitute almost any leafy green salad vegetables for the ones 

I’ve suggested.

SERVES 4

PREPARATION TIME: 25 MINUTES

1 leafy lettuce

1 ¼ cups tightly packed (65 g) 

watercress leaves

10 tender pale leaves from a 

curly-leaf endive

2 small Belgian endives

10 bunches lamb’s lettuce

10 radishes

2 medium carrots

¼ small celeriac or 3 stalks 

celery

1 tablespoon red wine vinegar

3 tablespoons olive oil

Salt and pepper
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COLD APPETIZERS

Red Cabbage or Savoy Cabbage Salad

Salade de chou rouge ou chou de Milan

Remove  the  outer  leaves  of  the  small  cabbage  and  pick  the 

inner leaves off. Trim the ribs, wash the leaves, and drain them. 

Arrange them in small piles to cut them into ﬁne julienne strips. 

Prepare using either of the two methods given below.

First method

Boil the julienned cabbage for 6 minutes and drain thoroughly. 

Arrange the slices in a mixing bowl in layers; on top of each layer 

sprinkle a little table salt and freshly ground black pepper, and 

insert the garlic clove and  bay leaf. Bring the vinegar brieﬂy 

to a boil and allow to cool. Pour the cooled vinegar over the cab-

bage so it is completely covered. Leave to marinate in an airtight 

container  in  the  refrigerator  for  2  days,  checking  periodically 

that  the  cabbage  is  well  covered  with  the  vinegar.  When  it  is 

ready, you can use it:

  a) as it is;

  b) drained and seasoned with walnut oil, using 3 tablespoons  

  per 5 oz. (150 g) cabbage;

  c) seasoned and combined with an equal weight of ﬁnely sliced  

  tart apples.

Second method

 Bring the vinegar to a boil in a saucepan. Add the julienned cab-

bage and bring to a brisk boil. Then leave to cool. Drain, but not 

thoroughly (leave  some  of  the  cooking  liquid),  and  just  before 

serving, season with salt, pepper, and oil.

Each of these methods softens the cabbage and makes it more 

easily digestible.

SERVES 4

PREPARATION TIME: 15 MINUTES

COOKING TIME: 6 MINUTES

MARINATING TIME: 2 DAYS

1 small red cabbage or Savoy 

cabbage

1 clove garlic

½ bay leaf, broken into small 

pieces

1 ¾ cups (400 ml) white  

wine vinegar

3 tablespoons walnut oil

Table salt and freshly ground 

pepper
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COLD APPETIZERS

Lyonnaise Cream Cheese with Fines Herbes 

Cervelles des canuts

Peel the garlic clove and shallot. Chop them ﬁnely and set aside 

in a bowl.

Carefully wash the chervil, chives, tarragon, and parsley. Remove 

the stalks from the parsley. Using a pair of scissors, cut the herbs 

ﬁnely in a bowl. You should have about a tablespoon of each herb.

Place the fromage blanc in a mixing bowl and whisk in the crème 

fraîche.  Stir  in  the  oil  and  vinegar,  and  season  with  salt  and 

pepper. Combine well. Then add the  chopped garlic and  shallot 

and, lastly, the herbs. Mix thoroughly and chill for about 2 hours.

Serve well chilled.

About 15 minutes before serving, cut  the baguette lengthways 

and  grill  it  under  the  broiler.  Serve  the  cream  cheese  mixture 

accompanied  by  the  toast;  it  is  also  delicious  with  sliced  pink 

radishes.

Note: Fromage blanc (“white cheese”) is a light cheese whose con-

sistency is between that of a fairly thick yogurt and cream cheese. 

The moisture content is anything up to 80 percent. If you cannot 

ﬁnd  fromage  blanc,  make  your  own  mix  with  ricotta,  Quark,  or 

farmer’s  cheese,  and  sour  cream,  or  blend  cottage  cheese  and 

yogurt until smooth.

Lyon was a major silk-weaving center for many centuries; the silk-

weavers were known as the canuts, and this inspired the French 

title of the dish. It is still served in the restaurants of Lyon.

SERVES 4

PREPARATION TIME: 15 MINUTES

COOKING TIME: ABOUT 5 MINUTES

CHILLING TIME: 2 HOURS

1 clove garlic

1 shallot

A few sprigs chervil

Several chives

A few sprigs tarragon

A few sprigs parsley

7 oz. (200 g) fromage blanc cream 

cheese

Scant ½ cup (100 ml) crème 

fraîche or thick cream

2 tablespoons olive oil

½ tablespoon wine vinegar

1 French loaf (baguette)

Salt and pepper

1 bunch pink radishes (optional), 

washed and sliced
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COLD APPETIZERS

Oriental-Style Small Red Mullets

Petits rougets à l’orientale

Plunge the tomatoes brieﬂy in  boiling  water and  remove their 

skins.  Remove  the  seeds  and  chop  the  ﬂesh.  Crush  the  garlic 

clove. Lightly oil an ovenproof dish large enough to hold the ﬁsh.

Preheat the oven to 350°C/180°F. 

Remove the gills from the mullet but do not gut them. Pat them 

dry and place them, side by side, in the dish. Season them with 

salt  and  freshly  ground  pepper.  Combine  the  oil,  white  wine, 

tomato pulp,  herbs, and spices and pour this  mixture over  the 

mullet. Place in the oven and cook for 10 minutes. Leave to cool 

in the dish then place in the refrigerator for about 1 hour.

Serve chilled, each mullet garnished with a slice of peeled lemon.

SERVES 6

PREPARATION TIME: 10 MINUTES

COOKING TIME: 8 TO 10 MINUTES

CHILLING TIME: 1 HOUR

12 small red mullets

4 tomatoes

1 clove garlic

4 tablespoons olive oil

Scant ½ cup (100 ml) dry white 

wine

1 sprig thyme

½ bay leaf

1 pinch saffron threads

Salt and freshly ground pepper

1 lemon, peeled and sliced, for 

garnish
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COLD APPETIZERS

Marinated Mackerel

Maquereaux marinés

Thinly slice the carrot and onion. Cook the marinade for 20 min-

utes: use two-thirds dry white wine, one-third vinegar, the thinly 

sliced carrot and onion, the thyme, and half bay leaf. 

Preheat  the  oven  to  350°F  (180°C).  Arrange  the  mackerel  in 

an  ovenproof  ceramic  dish. Season  them  with  salt  and  freshly 

ground pepper. Cover the mackerel with the marinade and cook 

for 8 to 10 minutes. Leave to cool in the dish and chill for about 

1 hour.

To serve, garnish each mackerel with a thin slice of lemon.

SERVES 6

PREPARATION TIME: 20 MINUTES

COOKING TIME: 10 MINUTES

CHILLING TIME: 1 HOUR

12 small mackerel,  

gutted and cleaned

Salt and freshly ground pepper

1 lemon, peeled and thinly 

sliced, for garnish

COOKED MARINADE 

1 medium-sized carrot

1 large onion

Dry white wine

Vinegar

1 sprig thyme

½ bay leaf
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COLD APPETIZERS

Belgian Endive Salad

Endives

Soak the raisins in a bowl of lukewarm water.

Wash the Belgian endives and remove the base of each one. Cut 

each  into  four  pieces  lengthwise,  slicing  each  section  directly 

into a large salad bowl. Drain the raisins. Sprinkle the raisins and 

nuts over the endives. Make a dressing by whisking together the 

mustard, vinegar, oil,  salt, and pepper. Pour this onto the salad 

just before serving. Toss and serve.

SERVES 4

PREPARATION TIME: 10 MINUTES

¼ cup (50 g) raisins

1 lb. (500 g) Belgian endives

15 to 20 walnut meats

1 teaspoon Dijon mustard

2 teaspoons sherry vinegar

2 tablespoons walnut oil

Salt and pepper
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COLD APPETIZERS

Mushroom and Green Bean Salad

Champignons en salade 

Peel  the  green  beans,  rinse  them  and  cook  them  in  8  cups 

(2 liters) lightly salted boiling water for 10 minutes. Drain in a 

colander  and  cool  under  cold  running  water.  Place  on  a  clean 

towel to dry.

Cut off any dirt on the stem of each mushroom, then wash the 

mushrooms in cold water, pat them dry and cut into thin slices. 

Place  in  a  salad  bowl  with  the  green  beans.  Peel  the  shallots, 

ﬁnely chop them, and scatter over the salad. 

Make a dressing by whisking together the vinegar, mustard, oil, 

salt,  and  pepper.  Pour  the  dressing  onto  the  salad  just  before 

serving, toss gently, and serve.

SERVES 4

PREPARATION TIME: 15 MINUTES

COOKING TIME: ABOUT 10 MINUTES

12 oz. (350 g) green beans, 

strings and ends removed

12 oz. (350 g) fresh mushrooms

2 shallots

2 tablespoons red wine vinegar

2 teaspoons Dijon mustard

6 tablespoons salad oil

Salt and pepper
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COLD APPETIZERS

Hungarian Cheese

Fromage hongroise

Finely chop the onion, gently sauté it in the butter, and allow it 

to cool. Wash and dry the peppers and remove the seeds and ribs. 

Pat them dry.

Combine the cream cheese with the cooled chopped onion and 

add the chives, paprika, cumin  seeds,  and  salt and pepper. Mix 

thoroughly.

Stuff  the  peppers  with  this  preparation,  and  serve  them  on  a 

cheese platter.

SERVES 6

PREPARATION TIME: 10 MINUTES

1 oz. (30 g) sweet onion

3 tablespoons (50 g) butter

6 large green or red bell peppers

12 oz. (350 g) soft cream cheese 

⅔ oz. (20 g) chives, chopped

⅔ oz. (20 g) ﬁnest quality 

Hungarian paprika

⅓ oz. (10 g) cumin seeds

Table salt and white pepper
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COLD APPETIZERS

Boiled Artichokes

Artichauts

Choose only artichokes that are ﬁrm and green, not bruised or 

discolored from shipping. Cook them in an enameled or stainless 

steel pot to avoid discoloration.

Bring 17 cups (4 liters) water and the salt to a boil.

Cut off the stem of each artichoke and remove the leaves around 

the base. Rinse in hot water  before placing them in the pot to 

cook.  The  artichokes  should  simmer,  not  boil,  for  40  minutes. 

When done, lift them out of the pot and place them, leaves down, 

in a colander next to the sink to drain.

Make  an  oil  and  vinegar  dressing  by  combining  the  mustard, 

vinegar, walnut oil, and a little salt and pepper.

Serve the artichokes warm with the dressing in small individual 

bowls.

Note: To eat, pull off each leaf and dip the ﬂeshy end in the dress-

ing before scraping off the ﬂesh between your teeth. Discard the 

rest of the leaf.

SERVES 4

PREPARATION TIME: 7 MINUTES

COOKING TIME: ABOUT 40 MINUTES

4 artichokes

2 tablespoons kosher salt

1 teaspoon Dijon mustard

1 tablespoon red wine vinegar

3 tablespoons walnut oil

Salt and pepper 
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COLD APPETIZERS

Greek-Style Artichokes

Artichauts à la grecque

Remove the stalks of the artichokes and cut off just under 1 in. 

(2 cm) of the tips of the leaves. Cut the artichokes into quarters.

Prepare  the  marinade:  Wrap  the  aromatic  ingredients—pepper-

corns, thyme,  bay  leaf,  celery,  fennel, and coriander—in  a  small 

muslin bag. Bring 2 cups (500 ml) water to a boil with the salt, 

lemon juice,  and  aromatics.  Leave to boil  for  5  minutes  before 

adding the oil, artichoke quarters and onions to the boiling mar-

inade. Cook for about 20 minutes, or until you can easily detach a 

leaf from an artichoke bottom. Remove the artichoke pieces and 

transfer them to a dish. Chill and serve cold.

SERVES 6

PREPARATION TIME: 15 MINUTES

COOKING TIME: 25 MINUTES

12 small artichokes

12 small white onions

1 tablespoon (15 g) salt

Juice of 3 lemons

10 peppercorns

1 sprig thyme

½ bay leaf

1 stick celery

1 pinch dried fennel seeds, or 

1 stalk fennel

15 coriander seeds

¾ cup (200 ml) olive oil
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COLD APPETIZERS

Mushroom Salad

Salade de champignons

Clean, wash, and carefully dry the mushrooms. Finely slice them 

and  place  them  in  a  salad  dish.  Season  with  salt  and  freshly 

ground  pepper,  sugar,  lemon  juice,  and  crème  fraîche  (or  oil). 

Season with herbs or spices of your choice and serve chilled.

SERVES 4

PREPARATION TIME: 15 MINUTES

10 oz. (300 g) medium-sized ﬁrm 

white button mushrooms

1 pinch sugar

Juice of 1 lemon

1 tablespoon crème fraîche or oil

Aromatic herbs, such as 

tarragon, chervil, chopped 

fennel, thyme ﬂowers, crushed 

garlic, or spices of your choice

Salt and freshly ground pepper
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COLD APPETIZERS

Green Salad

Laitue

Carefully wash and drain the lettuce. Remove the thick rib from 

each leaf.

Prepare  the hard-boiled eggs. This should take 8  or 9 minutes, 

depending on whether or not  the eggs have been  refrigerated. 

Once cooked, run the eggs under cold water and peel them when 

they have cooled down. Cut the eggs in half lengthwise, sprinkle 

with salt, and place in a small serving dish.

Roll  each  anchovy  up  on  itself,  then  place  the  little  rolls  in 

another small serving dish.

In  a  bowl,  whisk  together  the  mustard,  vinegar,  oil,  salt,  and 

pepper. Place the lettuce in a salad bowl, add the dressing, and 

toss to mix. Serve immediately, with the eggs and anchovies on 

the side.

SERVES 4

PREPARATION TIME: 10 MINUTES

COOKING TIME: 8 TO 9 MINUTES

1 medium butterhead (Boston) 

lettuce

2 eggs

1 small can of anchovies in oil

1 teaspoon Dijon mustard

1 tablespoon red wine vinegar

2 tablespoons salad oil

Salt and pepper
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COLD APPETIZERS

Red and Green Chicory Salad

Chicorée verte et rouge

Cut  the  base  off  each  little  chicory.  Wash  the  leaves  carefully 

and set aside. Prepare the hard-boiled eggs. This should take 8 

or 9 minutes, depending on whether or not the eggs have been 

refrigerated. Wash the celery and remove the stringy ﬁlaments 

by breaking the base toward the rounded, ridged side and pull-

ing it up toward the leaves. Dice the celery.

In  a  salad  bowl,  whisk  together  the  vinegar,  mustard,  and  oil, 

then season with a little salt and pepper.

Once  cooked,  run  the  hard-boiled  eggs  under  cold  water  and 

peel them when they have cooled down. Slice the eggs into the 

salad bowl.  Add  the  chicory, olives,  and  celery. Toss gently  and 

serve immediately.

Note:  This  kind  of  chicory  forms  tiny  loose-leafed  heads  and  is 

either red or green. Its characteristic bitter taste makes substitu-

tions difﬁcult, although other types of chicory and red varieties of 

lettuce mixed together—2 cups tightly packed (125 g) of each—are 

worth trying.

SERVES 4

PREPARATION TIME: 10 MINUTES

COOKING TIME: 8 TO 9 MINUTES

4 ½ oz. (125 g) green chicory 

(see Note)

4 ½ oz. (125 g) red treviso 

chicory (see Note)

2 eggs

1 celery heart (tender part of 

innermost ribs)

1 tablespoon red wine vinegar

1 teaspoon Dijon mustard

3 tablespoons salad oil

Salt and pepper

2 oz. (50 g) black olives  

(about 10)
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COLD APPETIZERS

Lamb’s Lettuce and Beet Salad

Mâche ou doucette à la betterave rouge

Cut off the base of each bunch of lamb’s lettuce, then wash care-

fully, and drain thoroughly.

Remove the stringy parts of the celery. Wash and dice the celery. 

Peel and dice the beet. 

In  a  salad  bowl,  whisk  together  the  mustard,  vinegar,  oil,  salt, 

and  pepper. When ready  to  serve, place  the lettuce, celery, and 

beets in the bowl and toss. Serve immediately.

Note: Lamb’s lettuce is particularly small-leafed and tender; if it is 

not available, try using very young spinach leaves with the same 

seasoning.

SERVES 4

PREPARATION TIME: 10 MINUTES

8 oz. (250 g) lamb’s lettuce  

(see Note)

1 celery heart (tender part  

of innermost ribs)

1 small cooked beet

1 teaspoon Dijon mustard

1 tablespoon red wine vinegar

2 tablespoons walnut oil

Salt and pepper
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COLD APPETIZERS

Curly-Leaf Endive Salad

Frisée

Carefully wash, drain, and coarsely chop the endives.

Peel the cloves of garlic and slice them in half lengthwise. Rub 

each crouton with garlic. Set aside.

In a large salad bowl, whisk together the  mustard, vinegar, oil, 

salt, and  pepper.  Then  place  the  croutons  in  the  bowl  and  stir 

to coat them with the dressing. Add the endives, toss, and serve 

immediately.

SERVES 4

PREPARATION TIME: 10 MINUTES

1 medium head of curly-leaf 

endive or escarole

2 cloves garlic

8 × 1 in. (2.5 cm) squares of 

toasted bread (croutons)

1 teaspoon Dijon mustard

1 tablespoon red wine vinegar

2 tablespoons salad oil

Salt and pepper
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COLD APPETIZERS

Asparagus Salad

Asperges

Break  off  the  tough,  stringy  base  of  each  asparagus;  then,  if 

using large white ones, peel them with a vegetable peeler. Small 

green asparagus simply need to have the scales along the stem 

removed.

Wash the asparagus under cold running water and divide them 

into two or three bunches. Tie each bunch with kitchen string 

both at the bottom and toward the tip end.

Bring 10 cups (2.5 liters) water and the salt to a boil in a large 

pot. Drop the asparagus into the water, bring back to a boil, then 

lower the heat and simmer for 18 to 25 minutes, depending on 

size:  the  tip  of  a  knife  should  easily  penetrate the stem  of  the 

asparagus when done. Lift the asparagus out of the pot and leave 

them on a clean cloth to drain. Remove the strings.

Serve the asparagus warm with a vinaigrette mousseline. To make 

this, whisk together the mustard, vinegar, and oil, with a little salt 

and pepper. Beat the egg white until thick and foamy, but not stiff, 

then gently whisk it into the sauce just before serving.

Variation: The asparagus may also be served cold with a simple 

Vinaigrette  (see  p. 542)  or  as  a  hot  side  dish  with  Hollandaise 

Sauce (see p. 548).

SERVES 4

PREPARATION TIME: 15 MINUTES

COOKING TIME: 18 TO 25 MINUTES

2 ¼ lb. (1 kg) asparagus

2 tablespoons kosher salt

1 teaspoon Dijon mustard

1 tablespoon red wine vinegar

3 tablespoons olive oil

Salt and pepper

1 egg white
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COLD APPETIZERS

Dandelion Green and Bacon Salad

Pissenlit au lard

Carefully wash the dandelion greens: cut each little bunch in half 

lengthwise, and shake them in  a bowl of cold  water to remove 

any  dirt. Drain  thoroughly.  Place  in  a  large  salad  bowl  and  set 

aside.

In a mixing bowl, whisk together the mustard, vinegar, oil, salt, 

and pepper; set aside.

Remove  the  bacon  rinds. Cut the  bacon into -in. (1-cm) cubes 

and brown in an ungreased frying pan. This should take about 7 

minutes. Pour off all the fat and add the bacon to the dandelion 

greens. Add the dressing, toss, and serve immediately.

Variation:  Small  squares  of  toasted  bread  (croutons)  may  be 

rubbed  with  half  a  clove  of  garlic  and  added  to  the  salad  just 

before serving.

If preferred, the bacon can be cut into four slices and each slice 

cut in half.

SERVES 4

PREPARATION TIME: 20 MINUTES

COOKING TIME: 7 MINUTES

12 oz. (350 g) dandelion greens

7 oz. (200 g) salt pork or slab 

bacon

1 teaspoon Dijon mustard

1 tablespoon red wine vinegar

3 tablespoons olive oil

Salt and pepper







[image: ]76

COLD APPETIZERS

Cucumber and Cream Salad

Concombres à la crème

Cucumbers  are  easier  to  digest  if  they  have  been  peeled  and 

salted before being used in salads.

Peel the  cucumbers  and  cut  them  into  slices.  Place  them  on  a 

large plate, salt, then turn the pieces over and salt again. Leave 

the cucumbers in the refrigerator for 30 minutes before making 

the salad.

Remove the cucumbers from the refrigerator, place in a colander, 

and  rinse  off  under cold running  water. Leave  them  to  dry  on 

a paper towel. Finely chop the chives. Make a sauce by stirring 

together the cream, lemon  juice, chives, salt, and pepper. Place 

the cucumbers on individual plates, spoon the sauce over them, 

and serve.

SERVES 4

PREPARATION TIME: 10 MINUTES

CHILLING TIME: 30 MINUTES

3 cucumbers weighing  

1 ¼–1 ½ lb. (600 to 700 g)  

in total

1 bunch chives

2 tablespoons crème fraîche 

or heavy cream, or half an 

individual plain yogurt

1 tablespoon lemon juice 

Salt and pepper
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COLD APPETIZERS

Chicken Salad

Poulet en salade

This  salad  could  be  a  meal  in  itself—it’s  especially  nice  on  a 

summer evening.

Carefully wash, and coarsely chop the lettuce and endive leaves. 

Wash and dice the celery into cubes of roughly  in. (1 cm). Dice 

the  Gruyère  cheese.  Peel  and  ﬁnely  slice  the  onions.  Peel  and 

ﬁnely chop the garlic (if using).

Cut the chicken breasts into strips. 

Run the tomatoes under hot water, peel them, and chop them. 

Place the  chicken,  lettuce, endives, celery, onion,  cheese,  olives, 

tomatoes,  and  nuts  all  in  a  salad  bowl  and  chill  until  ready  to 

serve.

In a small bowl, whisk together the vinegar, oil, salt, pepper, and 

garlic (if using). Pour over the salad, toss, and serve immediately.

SERVES 4

PREPARATION TIME: 25 MINUTES

Both breasts from a roasted or 

boiled chicken

1 small butterhead (Boston) 

lettuce

Tender pale leaves from  

a curly-leaf endive

1 celery heart (tender part  

of innermost ribs)

3 ½ oz. (100 g) Gruyère cheese

4 new baby onions

1 clove garlic (optional)

3 large tomatoes

1 scant cup (100 g) black olives

1 cup (100 g) walnut meats

1 tablespoon sherry vinegar

3 tablespoons olive oil

Salt and pepper
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COLD APPETIZERS

Cantaloupe and Prosciutto

Melons et jambon de Parme

Make sure your melons are perfectly ripe. If you keep them in the 

refrigerator, it is best to ﬁrst place them in a plastic bag because 

a  truly  ripe  melon  will  impregnate  everything  with  its  aroma. 

Otherwise, place the uncut melons in a large bowl of ice water 

and leave for 1 hour before serving. 

This dish can be served in various ways; I ﬁnd the following one 

particularly attractive. Place some crushed ice on a large serving 

platter. If using small canteloupes, cut off the very  top of each 

one just below the stem and reserve. Scoop out all the seeds with 

a spoon, then place two slices of ham around the opening of each 

melon, pleating it so it will look like a fancy collar coming out of 

the melon. Place the “top” with the stem back in place and serve.

If the melons are large, simply cut them in half, scoop  out  the 

seeds, place the ham in each half as described above, and serve.

This is delicious served with a glass of red port.

SERVES 4

PREPARATION TIME:  

1 HOUR 15 MINUTES

4 small or 2 large cantaloupes

Crushed ice

8 very thin slices prosciutto
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COLD APPETIZERS

Tabbouleh

Taboulé

Feel free to add other herbs depending on  your tastes, though 

my personal preference is for this, the simplest, version.

Prepare the couscous according to the manufacturer’s directions. 

When it is cooked, place it in a salad bowl. Combine the olive oil, 

lemon juice,  salt,  and  pepper  and  pour over the  couscous.  Mix 

well and leave to cool.

Finely chop the mint leaves and snip the chives. Dip the tomatoes 

in boiling water and peel them. Chop them into small dice. Trans-

fer them  to  a  plate,  season with  salt  and  pepper,  and  sprinkle 

with the herbs.

Cook the peas: if you are using fresh peas, boil them in 2 cups 

(500  ml)  salted  water;  if  you  are  using  frozen peas,  follow  the 

directions  on  the  packet.  Drain  and  refresh  them.  When  the 

couscous and peas have both cooled, combine them and add the 

herbed tomatoes. Adjust the seasoning, transfer to a salad bowl, 

and  place  in  the  refrigerator.  Tabbouleh  must  be  served  well 

chilled.

SERVES 4

PREPARATION TIME: 20 MINUTES

COOKING TIME: 20 MINUTES

4 oz. (125 g) couscous

5 tablespoons (75 ml) olive oil

Juice of 2 lemons

2 sprigs fresh mint

A few chives

7 oz. (200 g) tomatoes

3 ½ oz. (100 g) peas,  

fresh or frozen

Salt and pepper
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COLD APPETIZERS

Rice and Crabmeat Salad

Salade de riz

Bring  3  cups  (750  ml)  water  to  a  boil  in  a  medium  saucepan, 

salt lightly, add the saffron, and stir. Add the rice and cook at a 

moderate boil, uncovered, for 15 minutes. Drain thoroughly, then 

place in a salad bowl.

In another saucepan, boil the peas for 10 to 12 minutes, or until 

tender,  in  lightly  salted  water.  If  using  frozen  peas,  follow  the 

instructions indicated on the pack. Drain, then add to the bowl 

with the rice.

Separate  four  nice  pieces  of  claw  meat  from  the  crab  and  set 

aside. Break up the rest of the meat, removing any cartilage, and 

set aside on another plate.

When the rice and peas have cooled completely, add the bits of 

crabmeat.

Stir in the Mayonnaise just before serving. Decorate by placing 

the reserved  claw meat on top of the  salad. Arrange the olives 

around it.

SERVES 4

PREPARATION TIME:  

15 TO 20 MINUTES

COOKING TIME: 25 MINUTES 

About 7 oz. (200 g) ﬁnest quality 

crabmeat

¾ cup (150 g) long-grain rice

1 pinch saffron

⅔ cup (100 g) shelled peas

½ cup (120 ml) Mayonnaise  

(see p. 552)

20 black olives

Salt
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COLD APPETIZERS

Potato Salad with Lyonnaise 

Pistachio Sausage

Salade de pommes de terre  

et saucisson pistaché

Prepare  the  ingredients  for  this  salad  so  that  you  can  serve  it 

while the sliced sausage is still warm.

Place  the  sausage  in  a  pot  and  cover  it  completely  with  cold 

water. Bring to a simmer and leave to simmer gently for 30 min-

utes. Remove the pot from the heat and leave the sausage in it for 

a further 5 minutes.

Wash the potatoes and  place them in a pot of cold water  with 

a handful of kosher salt. Bring to  a boil and cook for about 20 

minutes, or until done (check with the tip of a knife; they should 

remain relatively ﬁrm for this salad).

While they are still warm, peel and slice them. Immediately pour 

over the white wine.

Prepare  the  vinaigrette:  combine  the  mustard,  vinegar,  salt, 

pepper, and oil. Pour the vinaigrette over the sliced potatoes.

Peel the  shallots  and  chop  them  ﬁnely.  Pick  the  leaves  off  the 

chervil and chop both herbs.

Cut the sausage into thick slices.

Arrange the sliced potatoes and still-warm sausage slices on a 

serving  dish.  Scatter  with  the  chopped  shallots,  parsley,  and 

chervil.

SERVES 4

PREPARATION TIME: 40 MINUTES

COOKING TIME: 30 MINUTES

1 dried Lyonnaise sausage with 

pistachio nuts

2 ¼ lb. (1 kg) yellow,  

ﬁrm potatoes, such as  

Yukon Gold or Estima 

1 handful kosher salt

Scant ½ cup (100 ml) white wine

2 tablespoons Dijon mustard

1 tablespoon white wine vinegar

3 tablespoons peanut oil (or 

other neutral oil)

Salt and freshly ground pepper

2 shallots

5 sprigs chervil

2 sprigs ﬂat-leaf parsley
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COLD APPETIZERS

Baby Artichokes à la Barigoule

Artichauts “barigoule”

Bring 10 cups (2.5 liters) water to a boil in a large pot.

Cut  off  the  leaves  of  each  artichoke  about  a  third  of  the  way 

down  from  the  top.  Cut  off  the  stems,  then  remove  the  tough 

outer leaves around the  base and cut each artichoke into four 

pieces. Use  a  little  spoon to scoop out the choke in the  center 

of each piece. Quickly rinse the artichokes in warm water, then 

drop them into the boiling water, cook for 15 minutes, and drain.

Meanwhile, peel the onions.  If small, leave  them whole. Cut off 

any  dirt on the  stem of each mushroom,  then wash the mush-

rooms  and  cut  them  into  quarters.  Blanch  the  tomatoes,  peel 

them  and  chop  them.  Remove  the  rind  from  the  bacon  or  salt 

pork.  Dice  the  bacon  or  salt  pork  into  -in.  (1-cm)  cubes  and 

brown in an ungreased frying pan for 5 to 7 minutes. 

Heat  the  oil  in  a  high-sided  frying  pan  or  cast-iron  pot.  Add 

the  tomatoes,  mushrooms, onions, garlic,  thyme, bay  leaf,  and 

salt pork or bacon.  Cook for 10  to  20  minutes, or until half  of 

the moisture from the vegetables has evaporated, then add the  

artichokes,  salt,  and  pepper.  Cover  the  pan  and  simmer  for 

25 minutes.

Serve immediately, either in the pan used to cook the artichokes 

or in a serving dish.

Note: Artichokes cooked this way are excellent cold as well as hot.

SERVES 4

PREPARATION TIME: 20 MINUTES

COOKING TIME: 45 MINUTES

8 baby artichokes weighing 

about 1 ¼ lb. (600 g) in total

8 baby onions

4 medium mushrooms

4 large tomatoes 

4 oz. (125 g) salt pork or bacon

3 tablespoons olive oil

2 cloves garlic

1 sprig thyme

¼ bay leaf

Salt and pepper
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COLD APPETIZERS

Mixed Raw Vegetable Platter

Hors-d’œuvre variés

Wash the potatoes, boil them in their skins for 30 minutes, then 

peel and slice them.  Place in a serving dish, sprinkle  with  salt 

and pepper, and spoon 2 tablespoons of olive oil over them. Stir 

gently and leave to cool.

String  the  green  beans, wash  them,  and  drain  them.  Drop  the 

green beans into a large pot of lightly salted boiling water, and 

simmer for 10 to 15 minutes.  Taste to see if they’re done (they 

shouldn’t  be  too  cooked).  Drain  the  beans  in  a  colander,  cool 

quickly under cold running water, and set aside.

Boil the eggs for 9 minutes if taken straight from the refrigera-

tor, otherwise 8 minutes, until hard-boiled. Drain and cool under 

running water. Remove the shells, cut each egg in  half length-

wise, and set aside.

Wash  the  lettuce,  remove  the  rib  from  the  center  of  each  leaf, 

place the leaves on a platter or in a bowl, and set aside.

Cut the leaves off the radishes, carefully wash the radishes, and 

set aside.

Wash the celery, place in a serving dish, and set aside.

Peel the cucumber, cut it into thick slices, place in a large bowl, 

and  sprinkle  generously with salt. Leave for 20 minutes.  Then 

place sliced  cucumber in a  colander and rinse under cold run-

ning water. After drying slices on a paper towel, put them in a 

serving dish, and set aside.

Wash the tomatoes and wipe them dry, cut out the stems and cut 

the tomatoes into wedges with a stainless steel knife, place them 

in a serving dish, sprinkle with salt, and set aside.

SERVES 6 TO 8

PREPARATION TIME: 1 HOUR

COOKING TIME: 40 MINUTES 

1 lb. (500 g) new potatoes

2 tablespoons olive oil

8 oz. (225 g) green beans

4 eggs

1 small butterhead (Boston) 

lettuce

1 bunch radishes

4 small celery hearts (tender 

part of innermost ribs)

1 cucumber

4 medium tomatoes

4 baby artichokes

A little lemon juice

1 lb. (500 g) broad beans

7-oz. (200-g) can of tuna packed 

in oil

1-oz. (30-g) can of anchovies 

packed in oil

1 scant cup (150 g) black olives

Anchovy Paste (see p. 555)

3 teaspoons Dijon mustard

3 tablespoons red wine vinegar

9 tablespoons olive oil

Salt and pepper

1 loaf whole-wheat  

or country-style bread

Butter
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COLD APPETIZERS

Cut off the stems of the artichokes and dip the  artichokes in a 

large bowl of  cold water mixed with a little lemon juice; shake 

them to wash and remove any dirt, drain, place on a plate, and 

set aside.

Shell the broad beans and remove the little skin that surrounds 

each bean.

Place in a bowl and reserve.

Place  the  tuna  in  a  small  serving  dish  and  the  anchovies  in 

another; place the olives in a third bowl.

Try to present each ingredient in an attractive bowl of appropri-

ate dimensions. Place everything in the refrigerator for about 1 

hour before serving. 

To serve, place the anchovy paste in a small bowl and prepare an 

oil and vinegar dressing  by mixing  together the mustard, vin-

egar, olive oil, and a little salt and pepper.

Toast  one  or  two  large  slices  of  bread  per  person.  Then  serve 

the vegetables, eggs, ﬁsh, sauces, and a dish of butter all at once. 

Place  everything  on  the  table  and  let  your  guests  serve  them-

selves, dipping the vegetables into one  of the sauces or simply 

eating them plain with a little salt and butter.

Serving suggestions: This vegetable platter takes a little while 

to make, but it’s worth the trouble. It’s the perfect thing to serve 

before (or with) shish kebabs or barbecued pork or lamb. It can 

also  be  served  alone  at  lunchtime  or  as  a  light  late-summer 

dinner.
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WARM APPETIZERS

Parmesan Soufﬂés

Soufﬂés au Parmesan

Preheat the oven to 350°F (180°C).

Butter four small soufﬂé molds or porcelain ramekins. Bring the 

milk to a boil and leave it to cool a little. Dilute the egg yolks with 

the 2 teaspoons of milk. Then pour the slightly cooled milk little 

by little over the ﬂour, stirring all the time, until you have a per-

fectly smooth mixture with no lumps. Season with salt and add a 

pinch of pepper and a little nutmeg. Bring this back to a boil, stir-

ring constantly. As soon as it begins boiling, remove the pan from 

the  heat  and  immediately  stir  in  the  cheese,  butter,  and  yolks 

diluted with milk.

Whisk the 4 egg whites to ﬁrm peaks and carefully fold them into 

the milk mixture. Make sure you don’t deﬂate the whisked whites.

Fill the soufﬂé molds or ramekins with the batter three-quarters 

to the top and bake for 10 minutes. The soufﬂés should be well 

risen with a lovely crust.

Serve immediately.

Ham Soufﬂés

Soufﬂés au jambon

Preheat the oven to 350°F (180°C).

Butter  a  soufﬂé  dish  or  individual  ramekins.  Heat  the  bécha-

mel sauce. Grind or process the ham ﬁnely with the butter. Push 

the mixture through a ﬁne-meshed sieve and stir it into the hot 

béchamel  sauce  with  the  paprika.  Incorporate  the  three  egg 

yolks. Whisk the egg whites to ﬁrm peaks and fold them in care-

fully. Make sure you don’t deﬂate the whisked whites.

Pour the  mixture into the soufﬂé dish to three-quarters  to the 

top and bake for about 30 minutes, until the batter has doubled 

in volume and risen well above the rim. 

Serve immediately.

SERVES 4 

PREPARATION TIME: 30 MINUTES

COOKING TIME: 15 MINUTES

1 ⅔ cups (400 ml) milk

4 eggs, separated

2 teaspoons milk

¾ cup (2 ½ oz./75 g) ﬂour 

2 oz. (60 g) Parmesan or Gruyère 

cheese, grated

2 tablespoons (30 g) butter, plus 

extra for greasing the molds

Salt and pepper

Nutmeg to taste

SERVES 6

PREPARATION TIME: 20 MINUTES

COOKING TIME: 30 MINUTES

2 cups (500 ml) Béchamel or 

White Sauce (see p. 536) 

8 oz. (250 g) cooked lean ham

2 tablespoons (30 g) butter

1 pinch paprika

3 eggs, separated
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WARM APPETIZERS

Poached Sausage with Warm Potato Salad

Saucisson chaud, pommes à l’huile 

Wash the potatoes, place them in a large  pot  with some water 

and a little salt, and bring to a boil. Cook for 30 minutes.

Prick the sausage in several places with a pin or the tip of a knife, 

then place it in another pot with 8 cups (2 liters) of cold water, 

lightly  salted. Bring  just  to a  boil,  then  immediately  lower  the 

heat and simmer for 25 minutes (do not boil).

Wash the chives and pat them dry using paper towel. Use scis-

sors to ﬁnely chop the chives and set aside. 

The  potatoes  and  sausage  should  ﬁnish  cooking  at  about  the 

same  time.  Keep  the  sausage  warm  by  covering  the  pot  and 

removing it from the heat while making the potato salad. 

Check whether the potatoes are done with the tip of a knife: they 

should  be  slightly  ﬁrm.  Once  cooked,  peel  the  potatoes  while 

they  are  still  hot.  Cut  the  potatoes  into  thick  slices,  and  place 

them in a salad bowl with the olive oil, vinegar, white wine, salt, 

pepper, and chives. Toss gently.

Lift the sausage out of the water, cut it into thick slices, and place 

it on a warm platter.

Serve with the bowl of warm potato salad on the side.

Variation: You may make a mustard dressing to serve with the 

sausage at the table if you like. Make a Vinaigrette (see p. 542), 

but use lemon juice instead of vinegar, and double the mustard 

measurement. 

SERVES 4

PREPARATION TIME: 20 MINUTES

COOKING TIME: 30 MINUTES

1 large or 2 medium pure pork 

poaching sausages (saucisson  

de Lyon or other), weighing 

1 ¾ lb. (800 g) in total

1 ¼ lb. (600 g) new potatoes

½ bunch chives

3 tablespoons olive oil

1 ½ tablespoons white  

wine vinegar

1 ½ tablespoons white wine

Salt and pepper
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WARM APPETIZERS

Endives with Ham

Endives au jambon

Preheat the oven to 350°F (180°C).

Remove the outer leaves from the endives. Use a small knife to 

hollow  out  the  base of each endive, then rinse them off under 

hot water.

Bring 6 cups (1.5 liters) water, salt, and lemon juice to a boil, add 

the endives, cook for 20 minutes, and drain.

Place the endives head to tail in a buttered baking dish. Cut the 

ham into small pieces, and sprinkle over the endives. Pour in the 

cream and spread it out evenly. Sprinkle with the grated cheese 

and  a  little  pepper,  then  bake  for  25  to  30  minutes,  or  until 

golden brown.

Serve the endives in the baking dish.

SERVES 4

PREPARATION TIME: 20 MINUTES

COOKING TIME: 50 MINUTES

2 ¼ lb. (1 kg) Belgian endives

1 ½ teaspoons (10 g) salt

Juice of ½ lemon

1½ tablespoons (20 g) butter

4 slices ham

Generous ¾ cup (200 ml) crème 

fraîche or heavy cream

1 cup (100 g) grated  

Gruyère cheese

Pepper
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WARM APPETIZERS

Chicken Croquettes

Croquettes de volaille 

Cut  the  chicken,  ham  or  tongue,  trufﬂes,  and  mushrooms  into 

ﬁne dice. Use a suitably  large sauté pan and heat the butter in 

it over high heat. When it is sizzling, throw in the mushrooms. 

A  few  seconds  later,  add  the  trufﬂes,  and  then  the  thickened 

chicken broth.  Still over  high  heat,  cook  until  reduced by  half. 

Add the diced chicken and ham or tongue and bring back to a 

boil. As soon as it boils, remove the pan from the heat and stir 

in the three egg yolks. Combine well and pour the mixture into 

a buttered dish. Spread it out and dab it with a piece of butter. 

Leave to cool.

While it is cooling, crush the stale bread together with a pinch 

of  ﬂour  in  a  folded  kitchen  cloth.  Push  it  through  a  medium-

meshed  sieve  or  colander.  This  will  make  fresh  bread  crumbs. 

Alternatively,  you  may  use  ready-made  bread  crumbs,  though 

homemade are better.

Beat the remaining egg in a bowl.

When the mixture has cooled, divide it into 2 oz. (50 g) portions. 

Shape each one into a cork shape by rolling lightly on a ﬂoured 

board.  Dip  each  in  the  beaten  egg  and  then  into  the  bread 

crumbs. 

Just  before  serving,  fry  the  croquettes  in  very  hot  oil.  They 

should be crisp and golden on the outside and creamy inside.

Drain  on  a  piece  of  paper  towel  and  serve  accompanied  with 

Tomato Sauce.

SERVES 6

PREPARATION TIME: 25 MINUTES 

COOKING TIME: 15 MINUTES

8 oz. (250 g) cooked chicken

3 ½ oz. (100 g) lean cooked ham 

or pickled tongue

2 oz. (50 g) raw trufﬂes, 

preferably in season

3 ½ oz. (100 g) mushrooms

3 tablespoons (50g) butter

1 ⅔ cups (400 ml) white chicken 

broth thickened with  

ﬂour (a velouté)

3 egg yolks

2 oz. (50 g) stale bread,  

crusts removed

1 egg

½ cup (1 ¾ oz./50 g) ﬂour  

plus a pinch for  

the bread crumbs

Oil for frying

Tomato Sauce for serving  

(see p. 544)
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WARM APPETIZERS

Brioche Sausage Roll

Saucisson en brioche

Place the  dried  sausage in  cold  water in  a  pan  over  minimum 

heat. Cook it, ensuring that the water does not boil, for 30 min-

utes. Then remove the pan from the heat and leave the sausage 

to cool a little. Preheat the oven to 475°F (240°C), or as high as 

your oven will go. While the sausage is still warm, remove it from 

the pan and peel off the casing. Roast it for a few minutes. The 

sausage will  render some  of  its  fat, which you  should  discard. 

Deglaze  the  dish  with  Beaujolais  wine,  return  to  the  stovetop, 

and reduce until dry.

Roll out the brioche dough until it is just a little longer than the 

sausage, and is 6 in. (15 cm) wide. At this stage, you may reserve a 

little dough for decoration if you wish.

Brush the sausage with a little egg yolk and sprinkle it with ﬂour. 

Brush the edge  of the dough lightly with water to ensure that 

the two sides stick together so that the brioche will stay ﬁrmly 

closed and then roll the sausage up in it.

Brush the dough all over with the remaining egg yolk, and deco-

rate it with a few cutout shapes of dough or simply with the tip 

of a knife.

Place the enclosed sausage on a baking tray and leave the dough 

to rise a little. Bake in a hot oven at 425°F (220°C) for about 30 
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SERVES 6 TO 8
PREPARATION TIME: 1 HOUR
COOKING TIME: 40 MINUTES

11b. (500 g) new potatoes
2 tablespoons olive oil

8 0z (225 g) green beans
4eggs

1 small butterhead (Boston)
lettuce

1bunch radishes

4 small celery hearts (tender
part of innermost ribs)

1 cucumber

4 medium tomatoes

4 baby artichokes

Alittle lemon juice

11b. (500 g) broad beans

7-0z. (200-g) can of tuna packed
in oil

1-0z. (30-g) can of anchovies
packed in oil

1 scant cup (150 g) black olives
Anchovy Paste (see p. 555)

3 teaspoons Dijon mustard

3 tablespoons red wine vinegar
9 tablespoons olive oil

Salt and pepper

11oaf whole-wheat
or country-style bread

Butter
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Mixed Raw Vegetable Platter
Hors-d'oouvre varids

‘Wash the potatoes, boil them in their skins for 30 minutes, then
peel and slice them. Place in a serving dish, sprinkle with salt
and pepper, and spoon 2 tablespoons of olive oil over them. Stir
gently and leave to cool.

String the green beans, wash them, and drain them. Drop the
green beans into a large pot of lightly salted boiling water, and
simmer for 10 to 15 minutes. Taste to see if they're done (they
shouldn't be too cooked). Drain the beans in a colander, cool
quickly under cold running water, and set aside.

Boil the eggs for 9 minutes if taken straight from the refrigera-
tor, otherwise 8 minutes, until hard-boiled. Drain and cool under
running water. Remove the shells, cut each egg in half length-
‘wise, and set aside.

‘Wash the lettuce, remove the rib from the center of each leaf,
place the leaves on a platter or in a bowl, and set aside.

Cut the leaves off the radishes, carefully wash the radishes, and
set aside.

‘Wash the celery, place in a serving dish, and set aside.

Peel the cucumber, cut it into thick slices, place in a large bowl,
and sprinkle generously with salt. Leave for 20 minutes. Then
place sliced cucumber in a colander and rinse under cold run-
ning water. After drying slices on a paper towel, put them in a
serving dish, and set aside.

‘Wash the tomatoes and wipe them dry, cut out the stems and cut
the tomatoes into wedges with a stainless steel knife, place them
in a serving dish, sprinkle with salt, and set aside.
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SERVES 4

PREPARATION TIME:

15 TO 20 MINUTES
COOKING TIME: 25 MINUTES

About 7 o0z (200 g) finest quality
crabmeat

% cup (150 g) long-grain rice
1 pinch saffron
% cup (100 g) shelled peas

% cup (120 ml) Mayonnaise
(see p. 552)

20 black olives
Salt
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Rice and Crasmeat Salad
Salade de riz

Bring 3 cups (750 ml) water to a boil in a medium saucepan,
salt lightly, add the saffron, and stir. Add the rice and cook at a
moderate boil, uncovered, for 15 minutes. Drain thoroughly, then
place in a salad bowl.

In another saucepan, boil the peas for 10 to 12 minutes, or until
tender, in lightly salted water. If using frozen peas, follow the
instructions indicated on the pack. Drain, then add to the bowl
with the rice.

Separate four nice pieces of claw meat from the crab and set
aside. Break up the rest of the meat, removing any cartilage, and
set aside on another plate.

‘When the rice and peas have cooled completely, add the bits of
crabmeat.

Stir in the Mayonnaise just before serving. Decorate by placing
the reserved claw meat on top of the salad. Arrange the olives
around it.
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SERVES 4
PREPARATION TIME: 10 MINUTES

1 medium head of curly-leaf
endive or escarole

2 cloves garlic

8x1in. (25 cm) squares of
toasted bread (croutons)

1 teaspoon Dijon mustard

1 tablespoon red wine vinegar
2 tablespoons salad oil

Salt and pepper

Curly-Leaf Endive Salad
Frisée

Carefully wash, drain, and coarsely chop the endives.

Peel the cloves of garlic and slice them in half lengthwise. Rub
each crouton with garlic. Set aside.

In a large salad bowl, whisk together the mustard, vinegar, oil,
salt, and pepper. Then place the croutons in the bowl and stir
to coat them with the dressing. Add the endives, toss, and serve
immediately.
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SERVES 6
PREPARATION TIME: 25 MINUTES
COOKING TIME: 15 MINUTES

8 0z. (250 g) cooked chicken
3% oz. (100 g) lean cooked ham
or pickled tongue

2 0z (50 g) raw truffles,
preferably in season

3 % oz (100 g) mushrooms
3 tablespoons (50g) butter
1% cups (400 ml) white chicken
broth thickened with
flour (a velouté)

3 egg yolks

2 0z (50 g) stale bread,
crusts removed

legg

% cup (1 % 02./50 g) flour
plus a pinch for

the bread crumbs

oil for frying

Tomato Sauce for serving
(see p. 544)

Chicken Croquettes
Croquettes de volaille

Cut the chicken, ham or tongue, truffles, and mushrooms into
fine dice. Use a suitably large sauté pan and heat the butter in
it over high heat. When it is sizzling, throw in the mushrooms.
A few seconds later, add the truffles, and then the thickened
chicken broth. Still over high heat, cook until reduced by half.
Add the diced chicken and ham or tongue and bring back to a
boil. As soon as it boils, remove the pan from the heat and stir
in the three egg yolks. Combine well and pour the mixture into
a buttered dish. Spread it out and dab it with a piece of butter.
Leave to cool.

‘While it is cooling, crush the stale bread together with a pinch
of flour in a folded kitchen cloth. Push it through a medium-
meshed sieve or colander. This will make fresh bread crumbs.
Alternatively, you may use ready-made bread crumbs, though
homemade are better.

Beat the remaining egg in a bowl.

‘When the mixture has cooled, divide it into 2 oz. (50 g) portions.
Shape each one into a cork shape by rolling lightly on a floured
board. Dip each in the beaten egg and then into the bread

crumbs.

Just before serving, fry the croquettes in very hot oil. They
should be crisp and golden on the outside and creamy inside.

Drain on a piece of paper towel and serve accompanied with
Tomato Sauce.
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SERVES 4
PREPARATION TIME: 20 MINUTES
COOKING TIME: 50 MINUTES

2% Ib. (1 kg) Belgian endives
1% teaspoons (10 g) salt
Juice of % lemon

1% tablespoons (20 g) butter
4 slices ham

Generous % cup (200 ml) créme
fraiche or heavy cream

1cup (100 g) grated
Gruyere cheese

Pepper

Endives with Ham
&ndives au jambon

Preheat the oven to 350°F (180°C).

Remove the outer leaves from the endives. Use a small knife to
hollow out the base of each endive, then rinse them off under
hot water.

Bring 6 cups (15 liters) water, salt, and lemon juice to a boil, add
the endives, cook for 20 minutes, and drain.

Place the endives head to tail in a buttered baking dish. Cut the
ham into small pieces, and sprinkle over the endives. Pour in the
cream and spread it out evenly. Sprinkle with the grated cheese
and a little pepper, then bake for 25 to 30 minutes, or until
golden brown.

Serve the endives in the baking dish.
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SERVES 4
PREPARATION TIME: 10 MINUTES
COOKING TIME: 8 TO 9 MINUTES

4% oz. (125 g) green chicory
(see Note)

4% oz (125 g) red treviso
chicory (see Note)

2eggs

1 celery heart (tender part of
innermost ribs)

1 tablespoon red wine vinegar
1 teaspoon Dijon mustard

3 tablespoons salad oil

Salt and pepper

2 0z (50 g) black olives
(about 10)

Red and Green Chicory Salad
Chicorée verte et rouge

Cut the base off each little chicory. Wash the leaves carefully
and set aside. Prepare the hard-boiled eggs. This should take 8
or 9 minutes, depending on whether or not the eggs have been
refrigerated. Wash the celery and remove the stringy filaments
by breaking the base toward the rounded, ridged side and pull-
ing it up toward the leaves. Dice the celery.

In a salad bowl, whisk together the vinegar, mustard, and oil,
then season with a little salt and pepper.

Once cooked, run the hard-boiled eggs under cold water and
peel them when they have cooled down. Slice the eggs into the
salad bowl. Add the chicory, olives, and celery. Toss gently and
serve immediately.

Note: This kind of chicory forms tiny loose-leafed heads and is
either red or green. Its characteristic bitter taste makes substitu-
tions difficult, although other types of chicory and red varieties of
lettuce mixed together-2 cups tightly packed (125 g) of each-are
worth trying.

69





OEBPS/images/bg2d.png
serves4  Cream of Oyster Soup
PREPARATION TIME: 15 MINUTES Velouté aux hui‘tres
COOKING TIME: 20 MINUTES

11b. (500 g) potatoes  Peel the potatoes, wash them under cold water, and dice them.
11b. (500 g) leeks  Then cut the leeks lengthwise into quarters, carefully wash them
3 tablespoons (40 g) butter under hot water and cut them into fine julienne strips. Heat the
6 cups (15 liter) hot water butter in a large saucepan; when it begins to foam, add the leeks
1 scant tablespoon kosher salt and potatoes, and stir over moderate heat until the leeks have
16 oysters in their shells  softened. Add the hot water and salt, cover, and simmer for 20
1bunch chervil ~Mminutes.

6 tablespoons (100 ml) créme
fraiche or heavy cream Place a sieve over a bowl, line with a doubled-over piece of

Salt and pepper  cheesecloth, and open the oysters over the sieve to strain and
catch their liquid. Place the oysters in a small saucepan with their
strained liquid and bring just barely to a boil. Then remove from
the heat, lift the oysters out of the liquid, and set aside reserving
the liquid. Check the oysters to be sure there are no bits of shell
caught in them.

Quickly wash the chervil, pat it dry with paper towel and roughly
chop it. Set aside.

Strain the oyster liquid into the soup, then purée the soup in a
blender or food processor. Do this in several batches. Blend the
cream into the last batch.

Place the blended soup back in the pot, taste for salt and pepper,
and heat until very hot but not boiling, Place four oysters in each
‘warm soup plate and pour the hot soup over them. Sprinkle with
a little pepper and the chervil and serve.
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senves4 Dandelion Green and Bacon Salad
PREPARATION TIME: 20 MINUTES PiSSEIlIit au Iurd
COOKING TIME: 7 MINUTES
12 oz (350 g) dandelion greens ~ Carefully wash the dandelion greens: cut each little bunch in half
7 0z. (200 g) salt pork orslab  lengthwise, and shake them in a bowl of cold water to remove
bacon  any dirt. Drain thoroughly. Place in a large salad bowl and set
1 teaspoon Dijon mustard  aside.

1 tablespoon red wine vinegar
3 tablespoons olive oil  In a mixing bowl, whisk together the mustard, vinegar, oil, salt,
Salt and pepper  and pepper; set aside.

BRemove the bacon rinds. Cut the bacon into %-in. (1-cm) cubes
and brown in an ungreased frying pan. This should take about 7
minutes. Pour off all the fat and add the bacon to the dandelion
greens. Add the dressing, toss, and serve immediately.

Variation: Small squares of toasted bread (croutons) may be
rubbed with half a clove of garlic and added to the salad just
before serving.

If preferred, the bacon can be cut into four slices and each slice
cut in half.
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samsa  Salad Nicolse
PREPARATION TIMEE 20 MINUTES Sﬂlﬂde njcoise
COOKING TIME: 30 MINUTES
10 oz (300 g) potatoes  Use equal proportions of potatoes, tomatoes, and green beans.
10 0z. (300 g) ripe tomatoes
10 oz. (300 g) green beans ~ Boil the potatoes, peel them, and slice them thinly. Peel the toma-
1 butterhead (Boston) lettuce, toes (plunge them very briefly in boiling water), remove the
heartonly base, seed, and quarter them. Trim the beans and boil them in
lonion salted water-they should retain their crunch.
3 tablespoons olive oil
1 tablespoon red wine vinegar Wash and dry the lettuce leaves and combine them with the
Salt and freshly ground pepper ~ potatoes, tomatoes, and beans. Finely chop the onion. Season
A few sprigs of chervil ~ with the oil, vinegar, salt, and pepper, and garnish with the
chopped onion.

Just before serving, sprinkle with a generous handful of chervil
leaves.
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SERVES 4
PREPARATION TIME: 30 MINUTES
COOKING TIME: 15 MINUTES

1% cups (400 ml) milk

4 eggs, separated

2 teaspoons milk

% cup (2 % 0z./75 g) flour

2 oz (60 g) Parmesan or Gruyére
cheese, grated

2 tablespoons (30 g) butter, plus
extra for greasing the molds

salt and pepper

Nutmeg to taste

SERVES 6
PREPARATION TIME: 20 MINUTES
COOKING TIME: 30 MINUTES

2 cups (500 ml) Béchamel or
White Sauce (see p. 536)

8 0z. (250 g) cooked lean ham
2 tablespoons (30 g) butter

1 pinch paprika

3 eggs, separated
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Parmesan Soufflés
Soufflés au Parmesan

Preheat the oven to 350°F (180°C).

Butter four small soufflé molds or porcelain ramekins. Bring the
milk to a boil and leave it to cool a little. Dilute the egg yolks with
the 2 teaspoons of milk. Then pour the slightly cooled milk little
by little over the flour, stirring all the time, until you have a per-
fectly smooth mixture with no lumps. Season with salt and add a
pinch of pepper and a little nutmeg. Bring this back to a boil, stir-
ring constantly. As soon as it begins boiling, remove the pan from
the heat and immediately stir in the cheese, butter, and yolks
diluted with milk.

‘Whisk the 4 egg whites to firm peaks and carefully fold them into
the milk mixture. Make sure you don't deflate the whisked whites.

Fill the soufflé molds or ramekins with the batter three-quarters
to the top and bake for 10 minutes. The soufflés should be well
risen with a lovely crust.

Serve immediately.

Ham Soufflés
Soufflés au jambon

Preheat the oven to 350°F (180°C).

Butter a soufflé dish or individual ramekins. Heat the bécha-
mel sauce. Grind or process the ham finely with the butter. Push
the mixture through a fine-meshed sieve and stir it into the hot
béchamel sauce with the paprika. Incorporate the three egg
yolks. Whisk the egg whites to firm peaks and fold them in care-
fully. Make sure you don’t deflate the whisked whites.

Pour the mixture into the soufflé dish to three-quarters to the
top and bake for about 30 minutes, until the batter has doubled

in volume and risen well above the rim.

Serve immediately.
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SERVES 4
PREPARATION TIME: 25 MINUTES

Both breasts from a roasted or
boiled chicken

1 small butterhead (Boston)
lettuce

Tender pale leaves from
a curly-leaf endive

1 celery heart (tender part
of innermost ribs)

3% oz. (100 g) Gruyére cheese
4 new baby onions

1 clove garlic (optional)

3 large tomatoes

1 scant cup (100 g) black olives
1 cup (100 g) walnut meats

1 tablespoon sherry vinegar

3 tablespoons olive oil

salt and pepper
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Cricken Salad
Poulet en solade

This salad could be a meal in itself-it's especially nice on a
summer evening.

Carefully wash, and coarsely chop the lettuce and endive leaves.
‘Wash and dice the celery into cubes of roughly % in. (1 cm). Dice
the Gruyére cheese. Peel and finely slice the onions. Peel and
finely chop the garlic (if using).

Cut the chicken breasts into strips.

Run the tomatoes under hot water, peel them, and chop them.
Place the chicken, lettuce, endives, celery, onion, cheese, olives,
tomatoes, and nuts all in a salad bowl and chill until ready to

serve.

In a small bowl, whisk together the vinegar, oil, salt, pepper, and
garlic (if using). Pour over the salad, toss, and serve immediately.
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SERVES 4
PREPARATION TIME: 15 MINUTES
COOKING TIME: 35 MINUTES

1large onion, peeled
2 medium potatoes
1large or 2 small leeks

About 9 oz. (250 g) young green
cabbage

6 cups (L5 liter) water
1% teaspoons (10 g) kosher salt

7 tablespoons (100 g) butter,
divided

2 cups tightly packed (100 g)
sorrel leaves

Nutmeg
Salt and pepper
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Home-Style Vegetable Soup
Soupe bonne femme

Bring the water and kosher salt to a boil in a large saucepan. Peel
the onions and potatoes. Wash all the vegetables. Thinly slice the
onion, leeks, and cabbage, and dice the potatoes. In another large
saucepan, melt 5 tablespoons (70 g) of the butter; when it is siz-
zling hot, add the onions and leeks. Lightly brown the vegetables
over moderate heat, then add the cabbage and stir until it has
melted down. Pour the boiling water into the pot with the veg-
etables, add the potatoes, and simmer uncovered for 30 minutes.
Chop then add the sorrel and cook for 5 minutes more.

‘Warm the soup tureen by pouring a little boiling water into it,
swirling it around and pouring it out.

Add a little nutmeg, salt, and pepper to taste, then pour the soup
into the tureen. Stir the remaining 2 tablespoons (30 g) of butter
into it and serve.
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serves4  Watercress and Potato Soup
PREPARATION TIME: 15 MINUTES Soupe CTQSSOH'pomeS de terre
COOKING TIME: 40 MINUTES

1% cups tightly packed (75 g) ~ Bring the water and salt to a boil in a large saucepan.
watercress leaves
11b. (500 g) potatoes  Remove the stems of the watercress and wash the leaves care-
6 cups (15 liter) water  fully. Peel the potatoes, wash them quickly and cut them into
1% teaspoons (10 g) kosher salt  quarters. Add the potatoes to the water and boil uncovered for

6 Lablespoons (100 ml) créeme 25 minutes.
fraiche or heavy cream

% stick (50g) butter 1 ift the potatoes out of the water with a slotted spoon and mash

Saltand pepper o puree them by hand or in a food processor or food mill. Put
them back into the water, stir, then add the watercress and boil
gently for 10 minutes more. Add the cream and butter, lower the
heat, and simmer (do not boil), stirring frequently, for 5 minutes

longer.

Season as needed, then pour the soup into a soup tureen and

serve.
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SERVES 4
PREPARATION TIME: 10 MINUTES
CHILLING TIME: 30 MINUTES

3 cucumbers weighing
1%-1%1b. (600 to 700 g)
in total

1bunch chives

2 tablespoons créme fraiche
or heavy cream, or half an
individual plain yogurt

1 tablespoon lemon juice

salt and pepper
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Cucwrmber and Cream Salac.
Concombres @ la créme

Cucumbers are easier to digest if they have been peeled and
salted before being used in salads.

Peel the cucumbers and cut them into slices. Place them on a
large plate, salt, then turn the pieces over and salt again. Leave
the cucumbers in the refrigerator for 30 minutes before making
the salad.

Remove the cucumbers from the refrigerator, place in a colander,
and rinse off under cold running water. Leave them to dry on
a paper towel. Finely chop the chives. Make a sauce by stirring
together the cream, lemon juice, chives, salt, and pepper. Place
the cucumbers on individual plates, spoon the sauce over them,
and serve.
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servese6  French Bean Salad
PREPARATION TIME: 15 MINUTES Sﬂlﬂde de har]cots verts

COOKING TIME: 12 TO 15 MINUTES

2%1b. (1 kg) extra fine fresh  Trim the green beans and boil in salted water. Do not overcook-

greenbeans  they should retain their crunch. Peel the tomatoes, plunging

4tomatoes  them briefly into boiling water first, then chop into quarters.
2 g (50 g} Tres roffes
8 0z. (250 g) button mushrooms  Chop the shallots finely and set aside.

VINAIGRETTE  Cut the truffles and mushrooms into julienne slices. When the
2shallots  beans are cooked, refresh them under cold water and drain
Scant % cup (50 ml) walnut oil  immediately.
1 tablespoon plus 1 teaspoon
(20 ml) Beaujolais wine vinegar, o serve, transfer the beans to a large salad bowl. Arrange the

the d red wi i
or other good red wine vinegar tomatoes, truffles, and mushrooms on top.

salt and freshly ground pepper

Mix together al the ingredients for the vinaigrette and dress the
salad at the table, just before serving.
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senves4 Belgian Endive Salad
PREPARATION TIME: 10 MINUTES &‘ndl‘ves

% cup (50 g) raisins
11b. (500 g) Belgian endives
15 to 20 walnut meats

Soak the raisins in a bowl of lukewarm water.

. ‘Wash the Belgian endives and remove the base of each one. Cut
1 teaspoon Dijon mustard
. each into four pieces lengthwise, slicing each section directly
2 teaspoons sherry vinegar | > . ) L
into a large salad bowl. Drain the raisins. Sprinkle the raisins and
2 tablespoons walnut oil ) - o

nuts over the endives. Make a dressing by whisking together the

salt and pepper . - _

mustard, vinegar, oil, salt, and pepper. Pour this onto the salad

just before serving. Toss and serve.
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SERVES 4
PREPARATION TIME: 15 MINUTES
COOKING TIME: 45 MINUTES

1%1b. (600 g) cauliflower

1 stick plus 1 tablespoon
(4% 02./130 g) butter, divided

12 oz. (350 g) potatoes, peeled
and quartered

4 cups (1 liter) milk

1 cup (250 ml) clear stock,
chicken or veal, or water
1 tablespoon (15 g) salt

Scant % cup (100 ml) créme
fraiche, heavy cream,

or boiling milk

1pinch chopped chervil leaves

Croutons, diced and browned
in butter

Dubarry Soup or
Creamed Cauliflower Soup
Potage Dubarry ou créeme de chou-fleur

Trim and blanch the cauliflower. Refresh it under cold water and
drain well. Melt 7 tablespoons (3 % 0z/100 g) butter in a pot and
place the cauliflower pieces in it. Cook very gently for 20 min-
utes. Add the quartered potatoes, the milk, the white stock (or
water), and the tablespoon (15 g) of salt. Simmer gently for 20
minutes.

Strain through cheesecloth or a fine sieve, pressing down hard
on the vegetables. Return the liquid to a pot and bring to a boil.
Remove from the heat and adjust the consistency by adding
some boiling milk or cream.

Just before serving, stir the remaining butter into the soup.
Sprinkle with the chervil leaves and add the croutons.
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SERVES 6
PREPARATION TIME: 30 MINUTES
COOKING TIME: 30 MINUTES

1 small pumpkin,

about 4% Ib. (2 kg)

2 cups (500 ml) chicken stock
% cup (200 g) heavy cream
salt and pepper

Nutmeg

10 croutons

A few sprigs of chervil, chopped

Pumpkin Soup
Soupe au potiron

Cut off the top of the pumpkin. Hollow out the seeds and most of
the flesh carefully, making sure you don't pierce the skin.

Remove the long fibers and seeds from the pumpkin flesh and
cut it into pieces. Steam the pumpkin pieces for 20 minutes.

Heat the chicken stock.

Blend the pumpkin pieces using a food processor, gradually pour-
ing in the boiling chicken stock, until it is quite smooth. Return
the liquid to the pot, stir in the cream, and mix well. Season with
salt, pepper, and a little freshly grated nutmeg. Gently increase
the heat and allow to boil very briefly.

Cut the croutons into small cubes.

Pour the soup into the hollowed out pumpkin and scatter with
the diced croutons. Sprinkle with chopped chervil.
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SERVES 4T0 5
PREPARATION TIME: 15 MINUTES
COOKING TIME: 35 MINUTES

6 cups (L5 liter) water

2 teaspoons (15 g) kosher salt
1 onion

4 carrots

2 small turnips

2 stalks celery

2 leeks

About 8 oz. (250 g) young green
cabbage

1 bunch chervil
5 tablespoons (70 g) butter,
divided

% loaf (125 g) of French bread
salt and pepper

1 cup (100 g) freshly grated
Gruyére cheese

Country-Style Vegetable Soup
Soupe paysanne

Bring the water and salt to a boil in a large saucepan.

Peel the onion, carrots, turnips, and celery, and carefully wash all
the vegetables. Set aside in a colander. Keep the chervil apart. On
a cutting board, cut all the vegetables into fine julienne strips.

In another large saucepan, melt 3 tablespoons (40 g) of the
butter; when sizzling hot, add the onions and leeks, lower the
heat, and cook to soften but not color. Add the carrots, turnips,
celery, and cabbage and cook, stirring frequently, until all the
vegetables have softened; then pour the boiling salted water into
the pot and cook, covered, over low heat for 30 minutes.

Cut the bread in half lengthwise and chop the chervil. Toast the
bread under the broiler and cut it into thick slices; then place it
in a warm soup tureen, sprinkle with the chervil, and pour in the
soup.

Stir the remaining 2 tablespoons (30 g) of butter into the soup,

salt and pepper to taste, and serve with a bowl of freshly grated
Gruyere cheese on the side.
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SERVES 1
PREPARATION TIME: 20 MINUTES
COOKING TIME: 40 MINUTES

2 tablespoons of finely diced
mixed carrots, onions, celery,
and mushrooms in equal
proportions

Butter for sautéing

2 0z (50 g) fresh raw truffles
% oz. (20 g) foie gras

1 cup (250 ml) chicken stock
2% oz. (60 g) puff pastry
1eggyolk

Special equipment: a small
ovenproof soup dish, such as one
you would use for a portion

of onion soup

Elysée Truffle Soup
Soupe aux truffes Elysée

Sauté the diced vegetables gently in butter. Slice the truffle irreg-
ularly and cut the foie gras into differently sized pieces.

Preheat the oven to 425°F (220°C).

Place the sautéed vegetables in a soup bowl together with the
truffle slices, pieces of foie gras, and the chicken stock.

Roll out the puff pastry very thinly and brush it with egg yolk.
Fit it snugly over the soup bowl so that the contents are airtight.

Place the soup bowl in the oven. It will cook fairly quickly. The
puff pastry will rise and turn a lovely golden color when it is
done.

To enjoy this soup, break the puff pastry with a spoon so that the
crumbs fall into the bowl.

This truffle soup was created specially for M. Valéry Giscard
d'€staing, former French president, and his wife, and served at
a sumptuous dinner for the finest French cooks. It was at this
reception that the President awarded me the Croix de la Légion
d’Honneur, for my work as an ambassador of French cuisine, on
Tuesday February 25,1975.

11





OEBPS/images/bg27.png






OEBPS/images/bg8.png






OEBPS/images/bgd.png






OEBPS/images/bg33.png
serves 4 Onion Soup

PREPARATION TIME: 20 MINUTES Soupe (‘1 1101'gn0n
COOKING TIME: 45 MINUTES

4 medium onions ~ Peel and slice the onions. Melt 2 tablespoons (30 g) of the butter
4 tablespoons (60 g) butter, in a large saucepan, add the onions, and brown lightly. Stir in the
divided  flour and, when it begins to color, add the bouillon or water, stir-

2 tablespoons (12 g) flour  ring constantly. Cook uncovered over moderate heat for 15 min-

6 cups (15 liter) beef bouillon  utes.
(see Pot-au-Feu, p. 264) or water

11oaf (250 g) of French bread

1 cup (100 g) freshly grated
Gruyere cheese

Cut the bread in half lengthwise. Toast the bread under the
broiler, then cut it into thick slices.

Fepper Preheat the oven to 350°F (180°C).

3 tablespoons (30 g) bread
crumbs
In an ovenproof soup tureen, place a third of the bread. Sprinkle

it with a quarter of the grated cheese, 2 teaspoons of the remain-
ing butter, softened, and a little pepper. Make three layers in this
‘way, then pour the soup into the tureen, sprinkle with the bread
crumbs and the remaining cheese, and place in the oven for 20
minutes or until the cheese and bread crumbs have browned.
Serve immediately.

Variation: A richer soup can be made by beating three egg yolks
in a bowl with a few spoonfuls of heavy cream, a little port, and a
pinch of nutmeg. Whisk in a ladleful of the soup and simmer (do
not boil), stirring constantly until the mixture begins to thicken.
Pour this mixture into the tureen over the bread and cheese, add
the remaining soup, and finish as described above.

This soup is traditionally served to French party guests in the
early morning hours but can be enjoyed at any meal.
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seansa Bolled Artichokes
PREPARATION TIME: 7 MINUTES A rtichauts
COOKING TIME: ABOUT 40 MINUTES

4 artichokes  Choose only artichokes that are firm and green, not bruised or
2 tablespoons kosher salt ~ discolored from shipping. Cook them in an enameled or stainless
1 teaspoon Dijon mustard ~ steel pot to avoid discoloration.
1 tablespoon red wine vinegar
3 tablespoons walnut oil ~ Bring 17 cups (4 liters) water and the salt to a boil.

salt and pepper
Cut off the stem of each artichoke and remove the leaves around

the base. Rinse in hot water before placing them in the pot to
cook. The artichokes should simmer, not boil, for 40 minutes.
‘When done, lift them out of the pot and place them, leaves down,
in a colander next to the sink to drain.

Make an oil and vinegar dressing by combining the mustard,
vinegar, walnut oil, and a little salt and pepper.

Serve the artichokes warm with the dressing in small individual
bowls.

Note: To eat, pull off each leaf and dip the fleshy end in the dress-

ing before scraping off the flesh between your teeth. Discard the
rest of the leaf.
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senves4+ Red Cabbage or Savoy Cabbage Salad

PREPARATION TIME: 15 MINUTES  Sg]ade de chou rouge ou chou de Milan
COOKING TIME: 6 MINUTES

MARINATING TIME: 2 DAYS
Remove the outer leaves of the small cabbage and pick the
1 small red cabbage or Savoy

inner leaves off. Trim the ribs, wash the leaves, and drain them.
cabbage

Arrange them in small piles to cut them into fine julienne strips.
1 clove garlic

% bay leaf, broken into small
pieces

1% cups (400 ml) white
wine vinegar  Boil the julienned cabbage for 6 minutes and drain thoroughly.

Prepare using either of the two methods given below.
First method

3 tablespoons walnut oil ~Arrange the slices in a mixing bowl in layers; on top of each layer
Tl sl o Frestly gromnd. sprinkle a little table salt and freshly ground black pepper, and
pepper insert the garlic clove and % bay leaf. Bring the vinegar briefly

to a boil and allow to cool. Pour the cooled vinegar over the cab-
bage so it is completely covered. Leave to marinate in an airtight
container in the refrigerator for 2 days, checking periodically
that the cabbage is well covered with the vinegar. When it is
ready, you can use it:

a) asitis;

b) drained and seasoned with walnut oil, using 3 tablespoons

per 5 oz. (150 g) cabbage;

) seasoned and combined with an equal weight of finely sliced

tart apples.

Second method

Bring the vinegar to a boil in a saucepan. Add the julienned cab-
bage and bring to a brisk boil. Then leave to cool. Drain, but not
thoroughly (leave some of the cooking liquid), and just before
serving, season with salt, pepper, and oil.

Each of these methods softens the cabbage and makes it more
easily digestible.
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SERVES 4
PREPARATION TIME: 15 MINUTES
COOKING TIME: 25 TO 30 MINUTES

1% 1b. (600 g) asparagus

1 medium onion

4 sprigs of parsley

4 cups (1 liter) water

1 teaspoon (7 g) kosher salt
1 tablespoon cornstarch

2 tablespoons water

3 % tablespoons (50 g) softened
butter

6 tablespoons (100 ml) créme
fraiche or heavy cream

salt and pepper

40

Cream of Asparagus Soup
Velouté d’asperges

Take the scales off green asparagus or peel white asparagus
using a vegetable peeler (be careful not to damage the tips).
‘Wash the asparagus in cold water, cut off the tips, and cut the
rest of each asparagus into slices. Peel the onion. Wash the pars-
ley and tie it in a bunch.

Bring the water and salt to a boil in a large saucepan, add the
asparagus, onion, and parsley, and boil gently for 20 minutes.

Lift out all the vegetables from the saucepan using a slotted
spoon, leaving only the liquid. Discard the onion and parsley and
set aside the asparagus.

Lower the heat so that the liquid in the pot just simmers. Mix
the cornstarch with 2 tablespoons of cold water and stir into the
liquid. Then raise the heat and bring the liquid back to a boil,
stirring constantly. Lower the heat once more, stir in the butter
and cream, put the asparagus back into the pot, and cook for 3 to
4 minutes longer. Taste for salt and pepper and serve.
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SERVES 4

PREPARATION TIME: 15 MINUTES
RESTING TIME: 45 MINUTES
CHILLING TIME: ABOUT 4 HOURS

3 cucumbers, about 1% lb.
(700 g) in total

3 tablespoons finely chopped
chives

2 small cloves garlic

15 walnut meats

2 tablespoons olive oil

2 cups (500 ml) plain yogurt
salt and pepper

Cold Cucumber Soup
Potage au concombre

Cut the cucumbers in half lengthwise and scoop out the seeds
with a spoon. Cut the pulp into little cubes, place in a mixing
bowl, sprinkle generously with salt, and leave for 45 minutes
before making the soup.

‘Wash the chives and peel the garlic, and finely chop them both
on a cutting board. Separately chop the walnut meats. Set aside.

Place the salted cucumber in a colander and rinse thoroughly
under cold running water, then spread out on a clean towel to
dry.

In a large bowl, mix together the cucumber, walnuts, garlic, olive
oil, yogurt, and two tablespoons of the chives, and season with
salt and pepper. The mixture should be thick and creamy, so stir
just long enough to mix everything together, and then blend in
a food processor. Pour into a soup tureen and place in the refrig-
erator for 3 to 4 hours. Just before serving, sprinkle with the
remaining tablespoon of chives.
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servesa  Mushroom Salad
PREPARATION TIME: 15 MINUTES Sﬂ]ﬂde de Chﬂmpignons

10 oz. (300 g) medium-sized firm

white button mushrooms ~ Clean, wash, and carefully dry the mushrooms. Finely slice them

1 pinch sugar and place them in a salad dish. Season with salt and freshly

Juice of 1lemon  ground pepper, sugar, lemon juice, and créme fraiche (or oil).

1 tablespoon créme fraiche or oil ~ Season with herbs or spices of your choice and serve chilled.

Aromatic herbs, such as
tarragon, chervil, chopped

fennel, thyme flowers, crushed
garlic, or spices of your choice

salt and freshly ground pepper
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SERVES 10
PREPARATION TIME: 20 MINUTES
COOKING TIME: 1 HOUR

4 quarts (4 liters) Bouchot or
other fine mussels

2 cloves garlic
3 shallots
10 oz. (300 g) onions

10 0z. (300 g) leeks,
white part only

1 bottle Pouilly-Fuissé, divided
2 0z (50 g) parsley

7 tablespoons (3 % 0z./100 g)
butter

1 cup (250 ml) olive oil
2 oz. (50 g) fresh fennel, diced
13 cups (3 liters) water

91b. (4 kg) Mediterranean fish,
or other rock fish

3% Ib. (L5 kg) tomatoes,
peeled and cut into pieces

% bay leaf
1 sprig thyme

About 4 threads saffron

1 cup (250 ml) créme fraiche
Salt and pepper

Toasted bread

Grated cheese

20

Mussel Soup
Soupe de moules

Crush the garlic and chop the shallots. Chop the onions and cut
the leeks into julienne slices. Put the mussels in a pot with 1 cup
(250 ml) of the white wine and the garlic, shallots, parsley, and
butter. Cook until they open. Strain off, reserving the liquid, and
keep the mussels warm. Heat the olive oil in a large pot (capac-
ity approx. 35 cups/10 quarts/9 liters). Add the onions, leeks, and
fennel and cook gently for 5 minutes. Then pour in the water,
remaining wine, the cooking liquid from the mussels, and add
the fish, tomatoes, herbs, and seasoning. Cook for 40 minutes.

Strain the broth through a very fine sieve or chinois, pressing
down on the ingredients to extract the liquid and the flesh of the
fish. Pour the strained soup into a pot and bring it to a boil. At the
last moment, add the mussels and incorporate the cream.

Cook for 2 minutes.

Serve the soup in a tureen, with the croutons and grated cheese
as accompaniments.
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SERVES 6

PREPARATION TIME: 10 MINUTES
COOKING TIME: 8 TO 10 MINUTES
CHILLING TIME: 1 HOUR

12 small red mullets

4 tomatoes

1 clove garlic

4 tablespoons olive oil

Scant % cup (100 ml) dry white
wine

1sprig thyme

% bay leaf

1 pinch saffron threads

Salt and freshly ground pepper

1lemon, peeled and sliced, for
garnish

Oriental-Style Small Red Mullets
Petits rougets a l'orientale

Plunge the tomatoes briefly in boiling water and remove their
skins. Remove the seeds and chop the flesh. Crush the garlic
clove. Lightly oil an ovenproof dish large enough to hold the fish.

Preheat the oven to 350°C/180°F

Remove the gills from the mullet but do not gut them. Pat them
dry and place them, side by side, in the dish. Season them with
salt and freshly ground pepper. Combine the oil, white wine,
tomato pulp, herbs, and spices and pour this mixture over the
mullet. Place in the oven and cook for 10 minutes. Leave to cool
in the dish then place in the refrigerator for about 1 hour.

Serve chilled, each mullet garnished with a slice of peeled lemon.
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SERVES 6

PREPARATION TIME: 30 MINUTES
COOKING TIME: 50 MINUTES
CHILLING TIME: 2 HOURS

2%1b. (1 kg) leeks

11b. (500 g) floury potatoes such
as Yukon Gold

5 % tablespoons (3 0z./80 g)
butter

8% cups (2 liters) water
1sprig thyme
1 sprig parsley

1% cups (300 ml) whipping
cream

10 chives, chopped
salt and pepper

18

Vichyssoise

Remove the outer skins of the leeks, cut them lengthways in four,
and wash carefully. Discard the green tops and slice the white
parts finely.

Peel the potatoes, wash them, and cut them into large cubes.

Melt the butter in a large cooking pot. Add the sliced leeks and
allow them to soften gently, without browning.

Add the cubed potatoes and mix well. Pour the 8 % cups (2 liters)
water into the pot and add the thyme and parsley. Bring to a boil
and allow to simmer for about 35 minutes.

Drain the leeks and potatoes, setting aside some of the cooking
liquid, and remove the thyme and parsley.

Purée the vegetables in a food processor. Return the puréed veg-
etables to the cooking pot with a ladleful of cooking liquid and
the whipping cream.

Over medium heat, bring the soup back to a boil, whipping con-
stantly. Chill for 2 hours before serving.

Just before serving, adjust the seasoning. Pour the vichyssoise
into consommé bowls and sprinkle with chopped chives.





OEBPS/images/bg59.png







OEBPS/images/bg2.png






OEBPS/images/bg4c.png





OEBPS/images/bg64.png
servessTo6  Brioche Sausage Roll

PREPARATION TIME: 30 MINUTES Saucisson en brioche
COOKING TIME:

1 HOUR 20 MINUTES
Place the dried sausage in cold water in a pan over minimum
1 dried pork sausage for
cooking, weighing about 2 % 1b.
(1 kg) and about 12 in. (30 cm)
long (at specialty charcuterie ~ to cool a little. Preheat the oven to 475°F (240°C), or as high as

counters)  your oven will go. While the sausage is still warm, remove it from

heat. Cook it, ensuring that the water does not boil, for 30 min-
utes. Then remove the pan from the heat and leave the sausage

1 cup (250 ml) Beaujolais wine  the pan and peel off the casing. Roast it for a few minutes. The
or other fruity red wine

11b. (500 g) Brioche Dough
(see p.561)

1egg yolk
Flour for dusting

sausage will render some of its fat, which you should discard.
Deglaze the dish with Beaujolais wine, return to the stovetop,
and reduce until dry.

Roll out the brioche dough until it is just a little longer than the
sausage, and is 6 in. (15 cm) wide. At this stage, you may reserve a
little dough for decoration if you wish.

Brush the sausage with a little egg yolk and sprinkle it with flour.
Brush the edge of the dough lightly with water to ensure that
the two sides stick together so that the brioche will stay firmly
closed and then roll the sausage up in it.

Brush the dough all over with the remaining egg yolk, and deco-
rate it with a few cutout shapes of dough or simply with the tip
of a knife.

Place the enclosed sausage on a baking tray and leave the dough
to rise a little. Bake in a hot oven at 425°F (220°C) for about 30
minutes, until the brioche is a lovely golden color.

To serve, cut into slices. A fine Périgueux sauce is an excellent
accompaniment to this dish.

Note: Périgueux sauce is Madeira sauce to which finely chopped or

diced truffles are added. It is named after the town of Périgueux in
the Périgord region of France, renowned for its truffles.
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SERVES 4
PREPARATION TIME: 10 MINUTES
COOKING TIME: 8 TO 9 MINUTES

1 medium butterhead (Boston)
lettuce

2eggs

1 small can of anchovies in oil
1 teaspoon Dijon mustard

1 tablespoon red wine vinegar
2 tablespoons salad oil

Salt and pepper

B8

Green Szlad
Laitue

Carefully wash and drain the lettuce. Remove the thick rib from
each leaf.

Prepare the hard-boiled eggs. This should take 8 or 9 minutes,
depending on whether or not the eggs have been refrigerated.
Once cooked, run the eggs under cold water and peel them when
they have cooled down. Cut the eggs in half lengthwise, sprinkle
with salt, and place in a small serving dish.

Roll each anchovy up on itself, then place the little rolls in
another small serving dish.

In a bowl, whisk together the mustard, vinegar, oil, salt, and
pepper. Place the lettuce in a salad bowl, add the dressing, and
toss to mix. Serve immediately, with the eggs and anchovies on
the side.
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SERVES 4
PREPARATION TIME: 25 MINUTES

1leafy lettuce

1% cups tightly packed (65 g)
watercress leaves

10 tender pale leaves from a
curly-leaf endive

2 small Belgian endives
10 bunches lamb's lettuce
10 radishes

2 medium carrots

3 arial orlarizg o % sialhs
welary

1 tablespoon red wine vinegar
3 tablespoons olive oil

salt and pepper

My Mixed Garden Salad
Petite salade de mon jardin

‘Wash each salad green after having discarded the earthy tips
and yellowed leaves. Drain them well in a lettuce spinner, then
carefully cover them with a clean towel and set aside.

Cut the leaves from the radishes and discard. Peel and rinse the
carrots and celeriac or celery, and slice them into thin julienne
strips. Place in a large salad bowl with the radishes.

Cut the lettuce into strips and coarsely chop the watercress,
curly-leaf endives, Belgian endive, and lamb’s lettuce. Place in the

salad bowl.

Make a dressing by whisking together the vinegar, oil, salt, and
pepper.

Just before serving, pour it over the salad, toss, and serve.
Variation: This salad can be as large or small as you like. You can

substitute almost any leafy green salad vegetables for the ones
I've suggested.
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servess  Auvergne-Style Soup

PREPARATION TIME: 15 MINUTES Soupe auvergnute
SOAKING TIME: 2 HOURS

COOKING TIME: 3 HOURS
Peel and wash the vegetables. Remove the cores from the carrots
2o (g weised il read o g e bl Sonk Bre lends T 2 beurs e waley g
3carrots  then drain them.
2 medium-sized turnips
1small round cabbage  Combine the water, pig's head, and vegetables in a small pot.
4leeks  Season with salt and pepper and simmer gently for 3 hours.
3 % oz (100 g) green lentils,
preferably Puy lentils, and water

for soaking To serve, place slices of bread in the soup bowls and pour the

broth over. Serve the pork and vegetables separately on a dish.
16 cups (4 liters) water

1loaf farmhouse or brown bread

salt and pepper

12
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SERVES 4
PREPARATION TIME: 40 MINUTES
COOKING TIME: 30 MINUTES

1 dried Lyonnaise sausage with
pistachio nuts

2%1b. (1 kg) yellow,
firm potatoes, such as
‘Yukon Gold or Estima

1 handful kosher salt

Scant % cup (100 ml) white wine
2 tablespoons Dijon mustard

1 tablespoon white wine vinegar

3 tablespoons peanut oil (or
other neutral oil)

salt and freshly ground pepper
2 shallots
5 sprigs chervil

2 sprigs flat leaf parsley

Potato Salad with Lyonnaise
Pistachio Sausage

Salade de pommes de terre
et saucisson pistaché

Prepare the ingredients for this salad so that you can serve it
while the sliced sausage is still warm.

Place the sausage in a pot and cover it completely with cold
water. Bring to a simmer and leave to simmer gently for 30 min-
utes. Remove the pot from the heat and leave the sausage in it for
a further 5 minutes.

‘Wash the potatoes and place them in a pot of cold water with
a handful of kosher salt. Bring to a boil and cook for about 20
minutes, or until done (check with the tip of a knife; they should
remain relatively firm for this salad).

‘While they are still warm, peel and slice them. Immediately pour
over the white wine.

Prepare the vinaigrette: combine the mustard, vinegar, salt,
pepper, and oil. Pour the vinaigrette over the sliced potatoes.

Peel the shallots and chop them finely. Pick the leaves off the
chervil and chop both herbs.

Cut the sausage into thick slices.
Arrange the sliced potatoes and still-warm sausage slices on a

serving dish. Scatter with the chopped shallots, parsley, and
chervil.
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serves4 Asparagus Salad
PREPARATION TIME: 15 MINUTES Asperges
COOKING TIME: 18 TO 25 MINUTES

2%1b. (1 kg) asparagus  Break off the tough, stringy base of each asparagus; then, if
2 tablespoons kosher salt  using large white ones, peel them with a vegetable peeler. Small
1 teaspoon Dijon mustard ~green asparagus simply need to have the scales along the stem
1 tablespoon red wine vinegar ~ removed.

3 tablespoons olive oil
Salt and pepper ‘Wash the asparagus under cold running water and divide them

1eggwhite iNto two or three bunches. Tie each bunch with kitchen string
both at the bottom and toward the tip end.

Bring 10 cups (2.5 liters) water and the salt to a boil in a large
pot. Drop the asparagus into the water, bring back to a boil, then
lower the heat and simmer for 18 to 25 minutes, depending on
size: the tip of a knife should easily penetrate the stem of the
asparagus when done. Lift the asparagus out of the pot and leave
them on a clean cloth to drain. Remove the strings.

Serve the asparagus warm with a vinaigrette mousseline. To make
this, whisk together the mustard, vinegar, and oil, with a little salt
and pepper. Beat the egg white until thick and foamy, but not stiff,
then gently whisk it into the sauce just before serving.

Variation: The asparagus may also be served cold with a simple

Vinaigrette (see p. 542) or as a hot side dish with Hollandaise
Sauce (see p. 548).
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SERVES 4
PREPARATION TIME: 20 MINUTES
COOKING TIME: 35 MINUTES

1% Ib. (700 g) winter squash

2 medium potatoes (about
10 0z./300g), peeled and diced

2 medium leeks
6 cups (15 liter) cold water
1% teaspoons (10 g) kosher salt

4 tablespoons (60 g) butter,
plus butter for browning the
croutons

salt and pepper

12 slices French bread, or
4 slices ordinary bread cut
into quarters

6 tablespoons (100 ml) créme
fraiche or heavy cream

Nutmeg

49

Winter Squash Soup
Soupe de courge

Peel and seed the winter squash, rinse it under cold water and
cut into cubes of roughly 1 in. (2 cm). Peel, rinse, and dice the
potatoes. Clean and slice the leeks.

Place the winter squash and potatoes in a large saucepan with
the water and salt, and bring to a boil. Meanwhile, melt the
butter in a frying pan, add the leeks and cook slowly until they
have melted down, then add them to the saucepan. Boil the soup
over moderate heat, uncovered, for 20 minutes, then purée itin a
blender, food processor, or by using a food mill. The result should
be creamy; add salt and pepper and cook for 5 to 7 minutes more
over low heat.

Brown the slices of bread in butter to make croutons, place them
on a plate, and cover with a clean cloth to keep them warm.

Pour the cream into a warm soup tureen and stir in the soup
little by little. Add a little nutmeg and serve with the croutons on
the side.
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SERVES 4
PREPARATION TIME: 20 MINUTES
COOKING TIME: 20 MINUTES

40z (125 g) couscous

5 tablespoons (75 ml) olive oil
Juice of 2 lemons

2 sprigs fresh mint

A few chives

7 oz. (200 g) tomatoes

3% oz. (100 g) peas,
fresh or frozen

salt and pepper

Tashowler
Taboulé

Feel free to add other herbs depending on your tastes, though
my personal preference is for this, the simplest, version.

Prepare the couscous according to the manufacturer’s directions.
‘When it is cooked, place it in a salad bowl. Combine the olive oil,
lemon juice, salt, and pepper and pour over the couscous. Mix
well and leave to cool.

Finely chop the mint leaves and snip the chives. Dip the tomatoes
in boiling water and peel them. Chop them into small dice. Trans-
fer them to a plate, season with salt and pepper, and sprinkle
with the herbs.

Cook the peas: if you are using fresh peas, boil them in 2 cups
(500 ml) salted water; if you are using frozen peas, follow the
directions on the packet. Drain and refresh them. When the
couscous and peas have both cooled, combine them and add the
herbed tomatoes. Adjust the seasoning, transfer to a salad bowl,
and place in the refrigerator. Tabbouleh must be served well
chilled.
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SERVES 6
PREPARATION TIME: 20 MINUTES
COOKING TIME: 1 HOUR

6 Belgian endives
2 leeks, white parts only
2 medium-sized potatoes

1% sticks (5 0z./150 g)
unsalted butter, divided

4 cups (1 liter) water

2 teaspoons salt (10 g) salt,
divided

2 cups (500 ml) milk

% very thin baguette or 3 % oz.
(100 g) bread

SERVES 6

PREPARATION TIME: 15 MINUTES
COOKING TIME:

1 HOUR 15 MINUTES

3 leeks, white part only
10 oz. (300 g) green cabbage

1 celery heart (tender part of
innermost ribs)

3 tablespoons (50 g) butter
3 % oz. (100 g) barley or rice
1 pinch crushed fresh basil
1 tablespoon (15 g) salt

8% cups (2 liters) water

Grated Gruyere cheese to serve

14

Ardennes-Style Soup
Soupe ardennaise

Peel and clean the vegetables. Cut the Belgian endives and leek
whites into julienne strips and finely slice the potatoes. Heat 3
tablespoons (50 g) butter in a pot and add the vegetables. Cover
the pot with the lid and stew gently for 15 minutes. The vegeta-
bles should be softened, not browned. Pour in the water and add
1 % teaspoons salt. Simmer over low heat for 45 minutes. When
done, add the milk.

Cut the thin baguette or other bread into very thin slices. Toast
them lightly in the oven and place them in the tureen with the
remaining butter.

Adjust the seasoning. Pour the boiling soup over the bread just
before serving.

Nimes-Style Soup
Soupe nimoise

Cut the vegetables into julienne strips. Heat the butter and
gently stew the vegetables, stirring from time to time. When they
are softened, add the barley, basil, and salt. Pour in the water and
cook for 45 minutes.

If you are using rice, proceed as follows: add the water to the veg-
etables and cook for 15 minutes. Add the rice and cook for a fur-

ther 30 minutes.

Serve the soup with a bowl of grated Gruyeére cheese.
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Cut off the stems of the artichokes and dip the artichokes in a
large bowl of cold water mixed with a little lemon juice; shake
them to wash and remove any dirt, drain, place on a plate, and
set aside.

Shell the broad beans and remove the little skin that surrounds
each bean.

Place in a bowl and reserve.

Place the tuna in a small serving dish and the anchovies in
another; place the olives in a third bowl.

Try to present each ingredient in an attractive bowl of appropri-
ate dimensions. Place everything in the refrigerator for about 1
hour before serving.

To serve, place the anchovy paste in a small bowl and prepare an
oil and vinegar dressing by mixing together the mustard, vin-
egar, olive oil, and a little salt and pepper.

Toast one or two large slices of bread per person. Then serve
the vegetables, eggs, fish, sauces, and a dish of butter all at once.
Place everything on the table and let your guests serve them-
selves, dipping the vegetables into one of the sauces or simply
eating them plain with a little salt and butter.

Serving suggestions: This vegetable platter takes a little while
to make, but it's worth the trouble. It's the perfect thing to serve
before (or with) shish kebabs or barbecued pork or lamb. It can
also be served alone at lunchtime or as a light late-summer
dinner.
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servess  Crayfish Bisque
PREPARATION TIMEE 20 MINUTES Bisque d'écrevjsses

COOKING TIME: 35 MINUTES
20 crayfish, 1% oz. (40 g) apiece ~ Carefully wash the rice and cook it in 3 cups (750 ml) of the stock.

5 oz. (150 g) rice
4 cups (1 liter) white stock, veal ~ While it is cooking, cut the carrot and onion into very fine dice
or chicken, divided  (this makes a mirepoix). Gently melt a knob of butter in a sauté

1% 0z.(40 g) carrots  pan and sweat the diced vegetables, ensuring they do not color.

1% oz. (40 g) onion
1sprig thyme  Add the thyme and bay leaf piece. Increase the heat to maximum
1small piece bay leaf ~and add the crayfish to the aromatic base. Season with salt and

Scant % cup (100 ml) cognac ~ pepper.

1 cup (200 ml) dry white wine
1% sticks (5 0z/150 g) unsalted Sauté the crayfish quickly-they will immediately turn red. Pour
butter  over the cognac and flambé. As quickly as possible, pour over the

Créme fraiche (optional) ~ white wine to extinguish the flames. Cook for 8 minutes.

Salt and pink peppercorns or
piment dEspelette  poyr the sautéd mirepoix into a mortar or food processor. Using
a few tablespoons of the stock, rinse out the pan and add this too.

Remove the flesh from the tails of half the crayfish. Place the
crayfish flesh in a little stock and put the shells into a large
mortar (or processor). Crush the shells into a fine paste. Drain the
rice and incorporate the rice and the crayfish flesh to the crushed
shells immediately. Crush the mixture again with the pestle, or
process it, until the texture is creamy. Then strain it through a
fine sieve, pressing all the liquid through until all that remains
are the dried-out, powdered shells.

Return the mixture to a pot and bring to a brisk boil. Dilute the
creamed crayfish with white stock or créme fraiche until the
consistency is right. Remove from the heat and incorporate the
remaining butter. Season lightly with the red peppercorns or
piment d’Espelette.

To serve, slice the whole crayfish tails and garnish the soup
with them.

‘When it is ready, this soup should be the same red as the cooked
crayfish.
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serves4  Cantaloupe and Prosciutto
o e Melons et jambon de Parme
4 small or 2 large cantaloupes Make sure your melons are perfectly ripe. If you keep them in the
Crushedice refrigerator, it is best to first place them in a plastic bag because
8 very thin slices prosciutto  a truly ripe melon will impregnate everything with its aroma.
Otherwise, place the uncut melons in a large bowl of ice water
and leave for 1 hour before serving.

This dish can be served in various ways; I find the following one
particularly attractive. Place some crushed ice on a large serving
platter. If using small canteloupes, cut off the very top of each
one just below the stem and reserve. Scoop out all the seeds with
a spoon, then place two slices of ham around the opening of each
melon, pleating it so it will look like a fancy collar coming out of
the melon. Place the “top” with the stem back in place and serve.

If the melons are large, simply cut them in half, scoop out the
seeds, place the ham in each half as described above, and serve.

This is delicious served with a glass of red port.
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SERVES 4
PREPARATION TIME: 20 MINUTES
CHILLING TIME: 4 HOURS

1% b. (800 g) tomatoes
1large onion

2 cloves garlic

1red bell pepper

1 medium cucumber

2 cups (500 ml) cold water

4 tablespoons olive oil

1 tablespoon red wine vinegar
salt and pepper

10 ice cubes

10 to 12 slices of French bread,
or squares of ordinary bread
(optional)

Gazpacho

Run the tomatoes under hot water and peel them. Peel the onion
and garlic. Cut the pepper in half, remove its seeds and rinse it.
Peel the cucumber, cut it in half lengthwise and remove its seeds.
Finely chop all the vegetables and place in a large mixing bowl.
Season generously with salt and pepper, and add the water.
Puree in a blender or food processor-this will have to be done
in several batches. Pour each batch of pureed ingredients into a
soup tureen.

‘When done, whisk 2 tablespoons of the olive oil and vinegar into
the soup, taste for salt and pepper, and place the tureen in the
refrigerator for 3 to 4 hours to chill before serving.

To serve, coarsely crush the ice cubes by wrapping them in a
towel and hitting them with a rolling pin. Add to the soup and

serve.

If you like, make croutons by browning the bread in the remain-
ing olive oil. Serve them on the side.
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serves4 Lamb’s Lettuce and Beet Salad
PREPARATION TIME: 10 MINUTES - M@che ou doucette a la betterave rouge
8 0z (250 g) lamb’s lettuce
(see Note) ~ Cut off the base of each bunch of lamb's lettuce, then wash care-
1 celery heart (tender part ~ fully,and drain thoroughly.
of innermost ribs)
1small cooked beet Remove the stringy parts of the celery. Wash and dice the celery.
1teaspoon Dijon mustard  Peel and dice the beet.
1 tablespoon red wine vinegar
2 tablespoons walnut oil  In a salad bowl, whisk together the mustard, vinegar, oil, salt,
Salt and pepper  and pepper. When ready to serve, place the lettuce, celery, and
beets in the bowl and toss. Serve immediately.

Note: Lamb’s lettuce is particularly small-leafed and tender; if it is

not available, try using very young spinach leaves with the same
seasoning.
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serves4  Leek and Potato Soup
P o e, S0 MINVTES - Soupe poireaux-pommes de terre
11b. (500 g) potatoes  In a large saucepan, bring the water and salt to a boil.

4 medium leeks

6 cups (L5 liter) water ~ Peel, wash, and dice the potatoes. Peel and carefully wash the

1% teaspoons (10 g) kosher salt leeks, and dice them using scissors.

2 tablespoons (30 g) butter

6 tablespoons (100 ml) créme In another large saucepan, melt the butter, add the leeks and

fraiche or heavy cream  cook over low heat until they have softened completely. Pour

Pepper  in the boiling water, add the potatoes, and cook uncovered over

Pork rind (optional) moderate heat for 20 minutes, then stir in the cream, add a little

pepper, cook 5 minutes more, and serve.

Variation: In Lyon, a version of this soup is made using a local
preparation called couennes cuites en paquets—“pork rind cooked
in packets.” You can make something similar by buying large
pieces of fresh pork rind and cutting them into strips about 16
in. (40 cm) long and 2 in. (5 cm) wide. Fold each piece in four, like
an accordion, and tie kitchen string tightly around the middle;
the result will be the size and shape of a bow tie (in fact, in Lyon,
bow ties are called paquets de couennes). Add two of these “pack-
ets” to the soup 10 minutes before it has finished cooking. Serve
them in a separate bowl with a little of the soup to keep them
‘warm, and eat them with Black Olives (see p. 556) and mustard
(if making the soup this way, don't add the cream).

Note: The pork rind that can be bought in Lyon is fresh but pre-
cooked. Since this will not be readily available elsewhere, use the
pork rind that has cooked in the Boiled Pork Dinner (see p. 333) or
simply place pork rind in cold water, bring to a boil, and poach for
1% hours. Allow it to cool before cutting, tying, and cooking it in
the soup as described above (when tying, be careful not to allow
the string to cut the rind).
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SERVES 4
PREPARATION TIME: 15 MINUTES
COOKING TIME: 35 MINUTES

2 small onions, peeled

About 8 oz. (250 g) young green
cabbage

10 lettuce leaves

20 radish greens

20 celery leaves

15 sorrel leaves

1 small bunch chervil

10 young nettle tips (optional,
see Note)

5 tablespoons (70 g) butter

6 cups (L5 liters) water

1% teaspoons (10 g) kosher salt
Pepper

Nutmeg

2 egg yolks

6 tablespoons créme fraiche or
heavy cream
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Herb Soup
Soupe aux herbes

Bring the water and salt to a boil in a large saucepan.

Carefully wash all the vegetables. Keep the sorrel, chervil, and
nettle tips, if using, aside. Finely slice the remaining vegetables.

In another large saucepan, melt 3 tablespoons (40 g) of the
butter, add the sliced onions and cook until they begin to color.
Add all the other vegetables except the sorrel, chervil, and nettle
tips, if using. Stir and cook until the vegetables have softened,
then add the boiling water, the sorrel, chervil, and nettle tips, and
cook at a gentle boil for 20 minutes, uncovered.

Add a little pepper and nutmeg, and salt if needed.

Place the egg yolks and cream in a mixing bowl and beat with
a whisk to combine. Remove the soup from the heat and whisk
2 ladlefuls into the egg-cream mixture; then pour back into the
saucepan, stirring constantly with a wooden spoon. Stir in the
remaining 2 tablespoons (30 g) of butter, pour the mixture into a
‘warm soup tureen, and serve.

Note: The shoots of young nettles in the spring (or the tender tips
of older nettles) are excellent in soup. Gather them yourself, but
wear gloves to pick them.
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SERVES 4
PREPARATION TIME: 15 MINUTES
COOKING TIME: ABOUT 10 MINUTES

12 oz (350 g) green beans,
strings and ends removed

12 oz. (350 g) fresh mushrooms
2 shallots

2 tablespoons red wine vinegar
2 teaspoons Dijon mustard

6 tablespoons salad oil

Salt and pepper

Mushroom and. Green Bean Salad.
Champignons en salade

Peel the green beans, rinse them and cook them in 8 cups
(2 liters) lightly salted boiling water for 10 minutes. Drain in a
colander and cool under cold running water. Place on a clean
towel to dry.

Cut off any dirt on the stem of each mushroom, then wash the
mushrooms in cold water, pat them dry and cut into thin slices.
Place in a salad bowl with the green beans. Peel the shallots,
finely chop them, and scatter over the salad.

Make a dressing by whisking together the vinegar, mustard, oil,

salt, and pepper. Pour the dressing onto the salad just before
serving, toss gently, and serve.
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SERVES 4

PREPARATION TIME: 20 MINUTES
COOKING TIME:

4 HOURS 30 MINUTES

3 1b. (15 kg) oxtail
3 onions
3 medium-sized carrots

7 tablespoons (3 % 0z./100 g)
butter

1 bougquet garni (1 sprig parsley,
% bay leaf, 1 sprig thyme)
1 celery stick

Scant % cup (100 ml)
Madeira wine

Scant % cup (100 ml) cognac

14 cups (3.5 liters) stock, divided
2 cups (500 ml) water

3 turnips

1 celery heart (tender part of
innermost ribs)

salt and pepper

Oxtall Consommé
Oxtail clair

Preheat the oven to 350°F (180°C). Cut the oxtail into pieces and
quarter the onions and carrots. Brown the oxtail pieces and veg-
etables in the butter in an ovenproof dish.

‘When this is done, transfer all the pieces to a large cooking pot
over the burner. Add the bouquet garni and the stick of celery.
Then pour in half the Madeira wine and cognac, wait a little, and
pour in the rest. Gently simmer to reduce the cooking liquid,
and then pour in 12 cups (3 liters) of the stock and the 2 cups
(500 ml) water.

Cook over low heat for 4 hours. The liquid should simmer gently
and not come to a fast boil.

Cut the turnips into olive shapes and the celery heart into pieces.
Cook them in the remaining stock. Filter the liquid in which the
meat has cooked through a sieve.

Select the choicest pieces of oxtail-one per person-and add to
each plate a tablespoon of carrots, turnips, and celery. Pour the

strained consommé over the meat and vegetables.

Serve very hot.
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Salad Nigoise
French Bean Salad
My Mixed Garden Salad
Red Cabbage or Savoy Cabbage Salad
Lyonnaise Cream Cheese

with Fines Herbes
Oriental-Style Small Red Mullets
Marinated Mackerel
Belgian Endive Salad
Mushroom and Green Bean Salad
Hungarian Cheese
Boiled Artichokes
Greek-Style Artichokes
Mushroom Salad
Green Salad
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78
79
81
82
83

84
86

Red and Green Chicory Salad

Lamb’s Lettuce and Beet Salad

Curly-Leaf Endive Salad

Asparagus Salad

Dandelion Green and Bacon Salad

Cucumber and Cream Salad

Chicken Salad

Cantaloupe and Prosciutto

Tabbouleh

Rice and Crabmeat Salad

Potato Salad with Lyonnaise
Pistachio Sausage

Baby Artichokes a la Barigoule

Mixed Raw Vegetable Platter
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SERVES 4T0 6

SOAKING TIME: ABOUT 2 HOURS
PREPARATION TIME: 30 MINUTES
COOKING TIME:

1 HOUR 20 MINUTES

1 cup (185 g) shelled fresh white
beans, or % cup (90 g) dried
white beans

40z (125 g) salt pork or slab
bacon

40z (125 g) green beans, cut
into small pieces

2 carrots

3 medium potatoes

2 turnips

4 stalks celery

3 leeks, white part only

1 cup (185 g) shelled fresh green
peas

2 very large tomatoes

2 cloves garlic

12 fresh basil leaves

9 cups (2 liters) cold water
1% teaspoons (10 g) salt

4 tablespoons (60 ml) olive oil
3% oz. (100 g) spaghetti

Salt and pepper

Freshly grated Parmesan or
Gruyere cheese (for serving)
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Minestrone

If using dried white beans, soak them overnight, then put them
in the 8% cups (2 liters) cold salted water, bring to a boil, and
simmer for 45 minutes before adding the other ingredients.
Fresh white beans can just be added with the other vegetables.

If using salt pork, soak it in cold water for an hour and a half
before making the soup (bacon need not be soaked). Cut the salt
pork or bacon into small cubes.

String the fresh green beans, run them under cold water, cut into
small pieces and set aside. Peel the carrots, potatoes, turnips, and
celery; rinse them quickly and dice them. Set aside.

Slice the white parts of the leeks into quarters, wash them care-
fully, finely slice them, and set aside. Shell the green peas, and set
aside. Frozen peas may be used instead.

Run the tomatoes under hot water, peel and dice them. Peel the
garlic. Wash the basil leaves, and pat them dry. Set aside.

Bring the water and salt to a boil in a large pot, add the white
beans, carrots, leeks, and salt pork or bacon. Cover and cook for
40 minutes, then add the potatoes, turnips, and celery. Fifteen
minutes later, add the green beans and peas, and cook 15 min-
utes more.

‘While the soup is cooking, place the tomatoes in a bowl, mix
them with the garlic, basil, and olive oil, and crush with a fork.
Set aside.

Spoon a ladleful of soup into the tomato mixture, stir well, then
pour back into the soup. Break the spaghetti into small pieces,
add to the soup and finish cooking, uncovered, for 10 minutes.
Add salt and pepper to taste, then pour the soup into a warm
soup tureen and serve with a bowl of freshly grated Parmesan or
Gruyere cheese on the side.
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serves4 Taploca Soup

PREPARATION TIME: 10 MINUTES Soupe au tupiocﬂ
COOKING TIME: 20 MINUTES

4 cups (1 liter) water or beef ~ Bring the water and salt or the beef bouillon to a boil in a large

bouillon (see Pot-au-Feu, p.264)  saycepan, sprinkle in the tapioca, stirring constantly, and boil for

1teaspoon (7 g) kosher salt 5 minutes, stirring frequently.
(if using water)

%cup (70g)tapioca  p bowl, whisk the egg yolks together, then add the softened

butter, grated cheese, a little nutmeg, and finally the cream, little
2 tablespoons (30 g) softened by little
butter, broken into pieces )

4 egg yolks

1 100 ted
Cupi.'( ‘g) rated  pemove the soup from the heat and add 2 ladlefuls to the egg
ruyére cheese ' sou
Nutmeg mixture, whisking constantly, then pour the contents of the

6 tablespoons (100 ml) créme bowl into the soup and whisk to combine. Place back over low

fraiche or heavy cream  heat and simmer slowly (do not boil) for 5 minutes, stirring con-

Pepper stantly. Add a little pepper and serve.
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serves4 Poached Sausage with Warm Potato Salad
PREPARATION TIME: 20 MINUTES  Sqyjcjsson chaud, pommes a I'huile
COOKING TIME: 30 MINUTES
1large or 2 medium pure pork ~ Wash the potatoes, place them in a large pot with some water

poaching sausages (saucisson g a little salt, and bring to a boil. Cook for 30 minutes.
e Kygeon o wtherd, wslghing

1%1b. (800 g) in total
1% b. (600 g) new potatoes
% bunch chives

Prick the sausage in several places with a pin or the tip of a knife,
then place it in another pot with 8 cups (2 liters) of cold water,
5 tablespoons olive oil lightly salted. Bring just to a boil, then immediately lower the

heat and simmer for 25 minutes (do not boil).
1% tablespoons white

wine vinegar

1% tablespoons white wine ‘Wash the chives and pat them dry using paper towel. Use scis-

Saltand pepper  °'S to finely chop the chives and set aside.
The potatoes and sausage should finish cooking at about the
same time. Keep the sausage warm by covering the pot and
removing it from the heat while making the potato salad.

Check whether the potatoes are done with the tip of a knife: they
should be slightly firm. Once cooked, peel the potatoes while
they are still hot. Cut the potatoes into thick slices, and place
them in a salad bowl with the olive oil, vinegar, white wine, salt,
pepper, and chives. Toss gently.

Lift the sausage out of the water, cut it into thick slices, and place
it on a warm platter.

Serve with the bowl of warm potato salad on the side.
Variation: You may make a mustard dressing to serve with the
sausage at the table if you like. Make a Vinaigrette (see p. 542),

but use lemon juice instead of vinegar, and double the mustard
measurement.
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SERVES 4
PREPARATION TIME: 15 MINUTES
COOKING TIME: 50 MINUTES

2 0z (50 g) fatback (cut of pork
fat from pig's back)

4 leeks

1 onion

1 celery stalk

2 medium-sized potatoes
4 cups (1 liter) water

2 cups (500 ml) milk

3% oz. (100 g) bread

Grated Gruyére or Parmesan
cheese

Salt

Savoy-Style Soup
Soupe savoyarde

Trim the rind and cut the fatback into small dice. Melt the dice in
a pot. Cut the leeks, onion, and celery into julienne strips. Finely
slice the potatoes. Stew the vegetables gently with the pot cov-
ered for 15 minutes, stirring from time to time. Pour in the water,
season lightly with salt, and cook for 35 minutes. Pour in the
milk and bring to a boil for just a moment.

Cut the bread into small pieces and arrange them on a baking
tray. Sprinkle them with grated cheese and grill them under the

broiler.

Place the bread with the cheese in a tureen and pour the boiling
soup over just before serving.
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SERVES 4 T0 6

PREPARATION TIME: 45 MINUTES
COOKING TIME:

3 HOURS 10 MINUTES

1% Ib. (800 g) beef shank

1 marrow bone

2 quarts (2 liters) cold water
2 teaspoons (15 g) kosher salt
3 medium carrots

% small celeriac, or 3 stalks
of celery

2 medium leeks

About 9 oz. (250 g) young green
cabbage

2 cloves garlic

2 shallots

1large onion

2 tablespoons (30 g) butter
4 medium tomatoes
1clove

4 medium potatoes

1large cooked beet

Pepper

4't0 6 tablespoons créme fraiche
or heavy cream

40 6 teaspoons red wine
vinegar

Polish-Style Soup
Potage polonais

This soup, which could make a whole meal, is best if the beef and
most of the vegetables are cooked a day in advance.

A day before serving: Place the meat and marrow bone in a large
pot, pour in the water, and add the salt. Bring to a boil, skimming
off any foam that rises.

Peel and wash the carrots and celeriac or celery, and cut them
into fine julienne strips. Cut the leeks lengthwise into quarters,
thinly slice the cabbage, and wash them. On a cutting board, peel
and chop the garlic, shallots, and onion.

In another pot, melt the butter, add the onion, garlic, and shal-
lots, and simmer for 5 minutes. Meanwhile pass the tomatoes
under boiling water, peel them, and cut them into quarters. Add
the tomatoes to the pot with the vegetables and cook 1 minute
longer. Then add the carrots, celeriac (or celery), leeks, and cab-
bage. Cover, and simmer for 15 minutes. Add the vegetables to the
pot with the meat, as well as a little pepper and the clove. Cook
over low heat for 2 hours, then remove from the heat and allow to
cool completely. When cold, the soup may be refrigerated.

The next day: Remove the pot from the refrigerator 1% hours
before dinner. Peel, rinse, and dice the potatoes. Forty-five min-
utes before serving, reheat the soup, add the potatoes, and
simmer for 35 minutes. Peel and dice the beet, add to the soup
and cook 10 minutes more.

To serve, lift the meat and marrow bone out of the soup and
serve on a separate platter. Put a tablespoon of cream into each
soup bowl as well as a teaspoon of vinegar. Ladle the hot soup
into the bowls and serve, with any remaining soup in a tureen,
and the platter of meat on the side.
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SERVES 4

PREPARATION TIME: 15 MINUTES
COOKING TIME: ABOUT 5 MINUTES
CHILLING TIME: 2 HOURS

1 clove garlic
1shallot

A few sprigs chervil
Several chives

A few sprigs tarragon
A few sprigs parsley

7 oz. (200 g) fromage blanc cream
cheese

Scant % cup (100 ml) créme
fraiche or thick cream

2 tablespoons olive oil
% tablespoon wine vinegar
1 French loaf (baguette)
salt and pepper

1 bunch pink radishes (optional),
washed and sliced
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Lyonnaise Cream Cheese with Fines Herbes
Cervelles des canuts

Peel the garlic clove and shallot. Chop them finely and set aside
in a bowl.

Carefully wash the chervil, chives, tarragon, and parsley. Remove
the stalks from the parsley. Using a pair of scissors, cut the herbs
finely in a bowl. You should have about a tablespoon of each herb.

Place the fromage blanc in a mixing bowl and whisk in the créme
fraiche. Stir in the oil and vinegar, and season with salt and
pepper. Combine well. Then add the chopped garlic and shallot
and, lastly, the herbs. Mix thoroughly and chill for about 2 hours.

Serve well chilled.

About 15 minutes before serving, cut the baguette lengthways
and grill it under the broiler. Serve the cream cheese mixture
accompanied by the toast; it is also delicious with sliced pink
radishes.

Note: Fromage blanc (“white cheese’) is a light cheese whose con-
sistency is between that of a fairly thick yogurt and cream cheese.
The moisture content is anything up to 80 percent. If you cannot
find fromage blanc, make your own mix with ricotta, Quark, or
farmer’s cheese, and sour cream, or blend cottage cheese and
yogurt until smooth.

Lyon was a major silk-weaving center for many centuries; the silk-
weavers were known as the canuts, and this inspired the French
title of the dish. It is still served in the restaurants of Lyon.
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SERVES 4 T0 6
PREPARATION TIME: 20 MINUTES
COOKING TIME: 40 MINUTES

1%1b. (600 g) yellow onions

1% sticks (5 0z./150 g)
unsalted butter

2 tablespoons flour
11 cups (2.5 liters) water
1 small bouquet garni

7 0z. (200 g) bread, preferably a
thin baguette (known in France
as a flate)

9 0z (250 g) Gruyére
cheese, grated
4 egg yolks

1 small glass of aged
Madeira wine

salt and freshly ground pepper

Lyon-Style Soup au Gratin
Gratinée Iyonnaise

Preheat the oven to 450°F-475°F (240°C).

Finely slice the onions. Melt the butter in a large skillet and
sauté the sliced onions until they are nicely colored but not too
browned.

Sprinkle the flour over the onions, tilting the skillet or stirring
a few times so that the flour cooks as it would for a roux. Then
transfer the onions into a pot containing the 10 % cups (25 liters)
water. Season with salt and pepper and add the bouquet garni.
Bring to a boil and leave to simmer gently for about 30 minutes.

Remove the bouquet garni from the pot and push the onions
through a sieve or process them through a food mill.

Finely slice the bread and then cut it into sticks. Dry them out
in a heated oven, and then place them at the bottom of an oven-
proof soup tureen. Place half the grated cheese between the
pieces of bread.

Adjust the seasoning of the soup and pour it over the bread. Gen-
erously sprinkle the remaining cheese on top of the soup so that
it is covered.

Place the tureen in a very hot oven. The Gruyére will melt and
the surface should turn a lovely golden color.

Put the four egg yolks into a bowl and stir in the Madeira wine.
Present the tureen of soup to the guests, then pour the egg and
Madeira mixture into the soup tureen, stirring immediately
with the ladle so that the soup becomes thickened and perfectly
smooth (this is known as touiller in French).

This is a popular soup in Lyon, where it is usually enjoyed in the
evening with family and friends, or after the theater.
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SERVES 4
PREPARATION TIME: 20 MINUTES
COOKING TIME: 45 MINUTES

8 baby artichokes weighing
about 1% Ib. (600 g) in total

8 baby onions

4 medium mushrooms

4 large tomatoes

4 0z. (125 g) salt pork or bacon
3 tablespoons olive oil

2 cloves garlic

1 sprig thyme

% bay leaf

Salt and pepper
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Baby Artichokes a la Barigoule
Artichauts “barigoule”

Bring 10 cups (2.5 liters) water to a boil in a large pot.

Cut off the leaves of each artichoke about a third of the way
down from the top. Cut off the stems, then remove the tough
outer leaves around the base and cut each artichoke into four
pieces. Use a little spoon to scoop out the choke in the center
of each piece. Quickly rinse the artichokes in warm water, then
drop them into the boiling water, cook for 15 minutes, and drain.

Meanwhile, peel the onions. If small, leave them whole. Cut off
any dirt on the stem of each mushroom, then wash the mush-
rooms and cut them into quarters. Blanch the tomatoes, peel
them and chop them. Remove the rind from the bacon or salt
pork. Dice the bacon or salt pork into %:-in. (1-cm) cubes and
brown in an ungreased frying pan for 5 to 7 minutes.

Heat the oil in a high-sided frying pan or cast-iron pot. Add
the tomatoes, mushrooms, onions, garlic, thyme, bay leaf, and
salt pork or bacon. Cook for 10 to 20 minutes, or until half of
the moisture from the vegetables has evaporated, then add the
artichokes, salt, and pepper. Cover the pan and simmer for
25 minutes.

Serve immediately, either in the pan used to cook the artichokes

orin a serving dish.

Note: Artichokes cooked this way are excellent cold as well as hot.
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SERVES 6
PREPARATION TIME: 10 MINUTES

10z (30 g) sweet onion

3 tablespoons (50 g) butter

6 large green or red bell peppers
12 oz. (350 g) soft cream cheese
% oz. (20 g) chives, chopped

% oz. (20 g) finest quality
Hungarian paprika

% oz. (10 g) cumin seeds

Table salt and white pepper

Hungarian Cheese
Fromage hongroise

Finely chop the onion, gently sauté it in the butter, and allow it
to cool. Wash and dry the peppers and remove the seeds and ribs.
Pat them dry.

Combine the cream cheese with the cooled chopped onion and
add the chives, paprika, cumin seeds, and salt and pepper. Mix

thoroughly.

Stuff the peppers with this preparation, and serve them on a
cheese platter.
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SERVES 6
PREPARATION TIME: 30 MINUTES
COOKING TIME: ABOUT 1 HOUR

14 0z. (400 g) pork breast,
partially salt-cured

12 cups (3 liters) water
1large green cabbage
5 potatoes

3 carrots

2 turnips

2 leeks

1large onion

1clove

1 tablespoon lard
Kosher salt

White peppercorns

6 slices country bread
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Cabbage Soup
Soupe au chou

Pour the 12 cups (3 liters) water into a large cooking pot and add
the pork breast. Bring to a boil and simmer for 10 minutes, skim-
ming off any foam that rises to the surface. Peel, wash, and quar-
ter the cabbage.

Blanch the quartered cabbage for 5 minutes in boiling water and

remove.

Peel the potatoes, carrots, turnips, leeks, and onion. Stud the
onion with the clove. Wash the other vegetables and, with the
exception of the potatoes, chop them roughly.

Add the cabbage, the chopped carrots, turnips, and leeks, the
onion, and the lard to the pot.

Bring to a boil again and add a handful of kosher salt and a few
‘white peppercorns. Cover and simmer for 25 minutes. Quarter
the potatoes, add them to the soup, and cook for a further 20
minutes.

To serve, place a slice of country bread in each soup plate and
pour the soup over it.
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SERVES 6
PREPARATION TIME: 15 MINUTES
COOKING TIME: 25 MINUTES

12 small artichokes

12 small white onions
1 tablespoon (15 g) salt
Juice of 3 lemons

10 peppercorns

1sprig thyme

% bay leaf

1 stick celery

1 pinch dried fennel seeds, or
1 stalk fennel

15 coriander seeds

% cup (200 ml) olive oil

Greek-Style Artichokes
Artichauts a la grecque

Remove the stalks of the artichokes and cut off just under 1 in.
(2 cm) of the tips of the leaves. Cut the artichokes into quarters.

Prepare the marinade: Wrap the aromatic ingredients-pepper-
corns, thyme, bay leaf, celery, fennel, and coriander-in a small
muslin bag. Bring 2 cups (500 ml) water to a boil with the salt,
lemon juice, and aromatics. Leave to boil for 5 minutes before
adding the oil, artichoke quarters and onions to the boiling mar-
inade. Cook for about 20 minutes, or until you can easily detach a
leaf from an artichoke bottom. Remove the artichoke pieces and
transfer them to a dish. Chill and serve cold.
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SERVES 6

PREPARATION TIME: 30 MINUTES
COOKING TIME:

2 HOURS 20 MINUTES

% 1b. (250 g) fresh borlotti beans
(also known as cranberry beans)

% 1b. (250 g) fresh cannellini
beans

7 oz (200 g) French green beans
6 carrots

2 medium-sized potatoes

2 zucchini (courgettes)

1leek

1 white onion

13 cups (3 liters) water

7 oz. (200 g) pork rind

3% oz. (100 g) small macaroni

50z (150 g) Parmesan
cheese, grated

3% oz. (100 g) Gruyére
cheese, grated

salt and pepper

PISTOU
11b. (500 g) ripe tomatoes

6 garlic cloves
10 sprigs basil
1 small glass olive oil

salt and pepper

Pistou Soup
Soupe au pistou

Shell the borlotti and cannellini beans. Top and tail the green
beans and remove the strings. Wash all the other vegetables,
then peel them, except for the zucchini. Cut them all into small
dice.

Take a large pot and pour in the water. Add the pork rind. Bring
to a boil, skimming the surface. Season with salt and pepper.

Add the cubed vegetables and green beans. Simmer gently for 2
hours. Add the small macaroni and cook for a further 15 minutes.

To prepare the pistou, peel and seed the tomatoes. Place them in
a colander to drain them of their liquid.

Peel the garlic cloves and crush them using a mortar and pestle.
Remove the leaves from the basil stalks, chop them, and add
them to the mortar.

Take a few cooked diced potatoes from the soup and add them
to the garlic mixture. Work these ingredients well until you have
a smooth paste, either by hand or in a food processor. Season it
with salt and pepper.

Gradually incorporate in the olive oil, as you would to make a
mayonnaise. When the mixture is quite homogenous, add the
chopped drained tomatoes.

Pour the boiling soup into a tureen. Add the pistou and mix it in

thoroughly. Cover with a lid and wait for 10 minutes before serv-
ing it, accompanied with grated Parmesan and Gruyere.
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serves6  Marinated Mackerel
PREPARATION TIME: 20 MINUTES Mﬂque!‘eﬂllx mﬂI‘inéS
COOKING TIME: 10 MINUTES
CHILLING TIME: 1 HOUR
Thinly slice the carrot and onion. Cook the marinade for 20 min-
12 small mackerel,

utes: use two-thirds dry white wine, one-third vinegar, the thinly
gutted and cleaned

sliced carrot and onion, the thyme, and half bay leaf.
Salt and freshly ground pepper
1lemon, Pé"'led and thn‘|ly Preheat the oven to 350°F (180°C). Arrange the mackerel in
sliced, for garnish
an ovenproof ceramic dish. Season them with salt and freshly
COOKED MARINADE ground pepper. Cover the mackerel with the marinade and cook

. . for 8 to 10 minutes. Leave to cool in the dish and chill for about
1 medium-sized carrot

. 1hour.
1large onion
Dry white wine
To serve, garnish each mackerel with a thin slice of lemon.
Vinegar
1sprig thyme
% bay leaf
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