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This book is an invaluable companion in the kitchen. Whether we are profes-

sionals or home chefs, we need to check proportions or a particular technique, 

or we wish to prepare a forgotten classic or reinvent a dish, we all have to return 

to our books at some point to consult the culinary advice of experts. Yet books 

alone are not enough, and therein lies the complexity of our profession, which is 

both manual and scientic. Books certainly perpetuate recipes, but without the 

requisite skills, there can be no ne cuisine. Just knowing that an onion must be 

nely chopped or that sweetbreads must be prepared before cooking is no guar-

antee of successful results. A great deal of training is required, as well as regular 

practice, to transform the theory in books into expertise. In times past, mothers 

transmitted precious culinary knowledge to their daughters. The youth of today 

have to seek out other mentors. Fortunately, opportunities abound, and what 

better starting point than this volume—an indispensable reference for everyone, 

from aspiring cooks intent on learning the basics to those honing their skills to 

master the fundamentals of French cuisine.

There is no doubt that this exceptional work is a continuation of the tradition 

of reference books that will contribute to the prestige of French cuisine world-

wide. Many of these already occupy a prominent place in the kitchens of self- 

respecting chefs. Notable examples are L’Art de la cuisine française au XIX

e 

siècle 

(The Art of French Cooking in the Nineteenth Century) by Antonin Carême, as 

well as the 1903 work Guide culinaire d’Auguste Escoer (published in English as 

The Complete Guide to the Art of Modern Cookery), the 1907 La Gastronomie pra-

tique (The Encyclopedia of Practical Gastronomy) by Ali-Bab, and L’Art culinaire 

français par nos grands maîtres de la cuisine (The Art of French Cooking). It is no 

coincidence that Flammarion published the original French edition of the latter 

three works. Today, once again, Flammarion is taking a bold step by bringing 

together the two dimensions of cuisine in this book: knowledge and savoir faire. 

The volume  is divided into two distinct parts and, with its numerous photos, 

takes you step by step through the techniques, before presenting one hundred 

and sixty-ve recipes that make up the very foundation of French cooking. 

This book is distinctive in another way, too. It called on teachers at a profes-

sional school for the hospitality industry to explain the techniques, to enable 

you to successfully prepare the thousands of recipes from the French terroirs. 

Contributions from nine renowned chefs open each recipe chapter: Anne-Sophie 

Pic for appetizers, Alain Passard for vegetables, Gérald Passédat for sh, Jean-

François Piège for poultry, Régis Marcon for meat, Xavier Thuret for cheese, 

Yves Thuriès and Didier Stéphan for desserts, and Stéphane Augé for frozen 

desserts. Their contributions may be interpreted as a homage to the men and 

women who are at the forefront of today’s cuisine. This volume is, in essence, 

the transmission of the numerous techniques and recipes that have built up the 

framework of French cuisine since the nineteenth century.

F

o


r

e


w

o


r

d


By Paul Bocuse
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The publication of a book of this scope gives me more than one reason for pro-

found satisfaction: it pays tribute to our ability to transmit our unique savoir 

faire. For me, the passing on of knowledge is one of the fundamental values of 

the cooking profession. In my restaurant, I have a constant intake of apprentices 

and cooks from all over the world. They come for hands-on learning experience: 

how to truss a chicken, prepare a llet, put together elaborate desserts, and 

make a perfect soué. They observe my chefs, who are ocially acknowledged 

to be some of the nest artisans in France, and repeat their every action. At the  

Institut Paul Bocuse, founded thirty years ago in Écully, cooking instructors 

teach all of these techniques to young students, who also learn management 

and hospitality skills.

Who could have imagined, when Jack Lang, minister of culture at the time, 

and I launched the project, that gastronomy would inspire such passion in the 

twenty-rst century? Even the most optimistic were convinced that technology 

would reduce cuisine to little more than mechanized “ready meals,” dealing a 

fatal blow to avorsome food. Technology has certainly made its presence felt, 

but in no way like the imaginary food synthesizers of Star Trek. On the contrary, 

it has widened our creativity and extended our range of possibilities. The food 

processors, siphons, slow-cooking ovens, sous vide machines, and planchas 

(electric griddles) that come to us from the food industry have not only facili-

tated the work of cooks, they have also raised the profession—which was so dis-

paraged after World War II—to new heights. 

This book forms part of a movement that is ghting for authentic taste. Signi-

cant changes in outlook mean that people from all walks of life are now happy 

to spend hours busying themselves in the kitchen with the sole aim of delighting 

a table of guests. Television programs, cooking lessons given in an ever-increas-

ing number of cooking schools, practical and teaching books, lectures, debates, 

and gastronomical encounters all inevitably lead back to the home kitchen. We 

are all seeking to take control of what is on our plates, selecting the healthiest 

and tastiest ingredients. Never before have cooks and those who consume their 

food had such a close relationship.

With this new culinary bible, French cuisine will no longer hold any secrets for 

you. At last, all of the intricacies of preparing great French classics are explained 

from A to Z. So, peel, chop, slice, grill, braise, prepare stocks and sabayon, cook 

sea bass in a salt crust, tuck goat cheese into pastry parcels, and put together 

unforgettable vol-au-vents. As long as you wield your kitchen utensils, cooking 

will live on. And as long as there is cooking, there is hope!
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Techn

iq


ue

s


Basic Dou

g


hs and Batters

1

2


F

i


rm dou

g


hs

Shortcrust pastry (


p


âte br

i


sé

e


(


(


)


Shortcrust pastr

y


is ver

y


 often 

b


a

k


e

d


 simu

l


taneous

l


y wit

h


the lling, and is used both for 

savor

y


 and sweet dishes. This

shortcrust pastry is used 

mainly to hold a relatively

liquid lling, so is used for 

dishes such as quiches, ans,

pies, or fruit tarts such as 

apple and pear. For sweet

tarts, add 3 ½ tablespoons

(


4

0


g)


 su

g


ar

.


IN

G


REDIENT

S


2 ¾ cups (250 g) cake ou

r


1 generous teaspoon 

(


5 g

)


 sal

t


3 ½ tablespoons 

(


40 g

)


 sugar 

(


for

sweet tarts

)


1 stick (125 g) unsalted butter,

r


oom 

t


empera

t


ure

1 e

gg


 yol

k


4 ½ tablespoons (50 ml) water

Sift the our and add the salt

a


nd su

g


ar i

f


 usin

g


. Blend the

b


utter and the 




our together

w


ith 

y


our n

g


ertips until the

mixture forms coarse crumbs.

I


ncorporate the egg yolk and 

w


ater, workin

g


 li

g


htl

y


 with 

your hands 

(


1

)


.


 Do not 

o


verwork the dou

g


h as it will 

b


ecome too elastic. Form the

dou

g


h into a ball and chill, 

c


overed in plastic wrap, 

f


or 

a


bout  minutes. 

C


ut in half and roll each hal

f


 

into a ball. Lightly sprinkle

y


our workin

g


 sur

f


ace with 

our and roll the dough into a 

disk sha

p


e with a thickness o

f


 

a


bout / inch ( mm

)


. 

R


oll the dough over your 

p


astr

y


 roller to trans

f


er it 

from the working surface to 

l


ine 

y


our circ

l


e or tart 

d


is

h


 

(


2

)


.


 

D


ecorate the ed

g


es

.


C


HEF’

S


 N

O


TE

S


–


A


lternatively, the egg yolk and

w


ater may be mixed with the 

sifted our, salt, and su

g


ar (if 

using

)


 rst, followed by the 

b


utter.

–

M


ake sure you leave time to

chill the dough to reduce

elasticity; it will be far easier to

roll out

.


–


L


eftover pieces of dough may

be used for other purposes. 

R


E

C


IPE IDEA

S


Qu

i


che Lorra

i


ne

280


Apple ups

i


de-down cake

(


tarte Tatin

)


4


7

8


Apr

i


cot tartlets

455
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Bas

i


c Doughs and Batters

1

4

2

5


3


C


rum

bl


e

d


 sweet s

h


ort pastr

y


(


pâte sablée


(


(


)


Because the butter and our

are wor

k


e

d


 toget

h


er, t

h


is is a

crumbly pastry. It is often 

blind-baked before bein

g


 

lled or topped. It is used for 

sweet pastr

y


 makin

g


 onl

y


. You

may a

l


so use it on its own, in

individual portions, to make

shortbread cookies. Man

y


 

regions and towns in France, 

such as Brittan

y


, Normand

y


,

and Nantes

,


 have their own 

specia

l


ty s

h


ort

b


rea

d


 coo

k


ies

.


IN

G


REDIENT

S


2 ¾ cups (250 g) cake ou

r


1 generous teaspoon 

(


5 g

)


 sal

t


1 stick 

(


125 g

)


 unsalted butter,

so

f


tened

²/


 cup (125 g) sugar


//


1 egg

Sift the our with the salt.

D


ice the butter and blend it in

w


ith your ngers until it 

forms coarse crumbs 

(


1, 2

)


.


I


ncorporate the su

g


ar, make a 

well, and then work in the egg

(


3, 4

)


.


C


hill 

f


or around  minutes. 

R


oll out the dou

g


h to form a

d


is

k


 a

b


out

/


inc

h


 ( mm) 

thick.

P


l

ace


 i

t


 in 

a


 

ta


r

t


 

d


i

s


h

(5)

a


n

d


bl


in

d


-

b


a

k


e at °F 

(


°C

)


 

f


or about  minutes (i

f


 

makin

g


 a tart 

f


or  servin

g


s). 

C


HEF’S NOTE

S


–


F


or an optimal crumbl

y


 

texture, 

d


o not wor

k


 t

h


e 

b


utter

i


n for too lon

g.


–


A


dd variety to your recipes by

a


dding spices such as cinnamon 

or allspice, or candied ginger, 

dry ingredients such as 

shredded coconut, citrus zest,

or cocoa powder, or liquid

i


ngredients such as orange-

blossom water, honey, or other

avor essences

.


R


E

C


IPE IDE

A


Lemon mer

i


ngue tartlets

460
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Basic Dou
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hs and Batters

1

3

2

4

C


reame

d


 sweet s

h


ort pastr

y


 

(


pâte sucrée


(


(


)


This dough is used as a sweet

tart base. Blind-bake it or 




ll

it with almond cream, custard 

llin

g


, or other sweet cream

lling for baking.

INGREDIENTS

1 stick (125 g) unsalted butter,

softened

½ cup 

(


100 g

)


 granulated sugar

1


 egg

2 ¾ cups 

(


250 g

)


 cake ou

r


1 teaspoon (5 ml) sal

t


P


lace the butter, sugar, and

egg


 in the bowl of a food 

processor


 

(


1

)


 

a


n

d


 

c


r

ea


m 

to

g


ether until smooth. Si

f


t the 




our and add it with the salt 

(


2

)


 to process for – minutes 

f


urther

,


 until smooth.

P


ress down the dou

g


h with 

t


he palm of your hand,

p


ushin

g


 it awa

y


 from 

y


ou,

u


nti

l


 t

h


e ingre

d


ients are

t


horou

g


hl

y


 blended. Chill,

covered, 

f


or about  minutes.

R


oll out the dough very thinly 

(


to about / inch or  mm

)


 to 

form a disk. Use your rolling

p


in to transfer it from the 

w


orking surface to the baking 

p


an or circ

l


e: 

d


ra

p


e it roun

d


 

t


he pin and then unroll it over 

th


e tart mo

ld


(


3

)


.


M


a

k


e 

d


ecorative patterns 

a


round the ed

g


e

(


4

)


.


C


HEF’S NOTE

S


–


T


his method uses creamin

g


 to

combine the butter with the egg

a


nd su

g


ar, which means it has a 

softer texture than the crumbly 

pastry dough in the previous

method. If you make it ahead of 

time, keep it covered in plastic

w


rap so that it does not absorb

a


ny tastes or odors

.


–


I


f you use just the egg yolk you 

may need to add a little water 

(about 3 ½ tables

p


oons [50 ml]). 

R


E

C


IPE IDEA

S


Alsat

i


an m

i


rabelle plum 

t


ar

t


 

50


4

M

i


xed berry tart

4


7

2


Rasp

b


erry ganac

h


e tart 4

8


7
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56

3

Pasta an

d


 noo

dl


e 

d


ou

gh


Pasta 

h


as p

l


aye

d


 an important

role in the history of food for

humankind. China is the

country with the highest

consum

p


tion of noodles in the 

world. In Europe, Ital

y


 is the

l


ea

d


ing consumer an

d


 

producer, exporting a wide 

variet

y


 of pasta t

y


pes. Several

regions in France—Alsace, 

Savoy, Dauphiné—have

traditional dishes that use

pasta, like

spätzles


(small

s


d


ump

l


ings), croze

ts


 (small


s


squares o

f


 dough made with 

wheat or buckwheat), and the 

raviole

s


 of Royans (small 


s


stu




ed cases o

f


 dou

g


h). This

smooth, dr

y


 dou

g


h should be 

rolled out ver

y


 thinl

y


 for its

vario

us


 

us


e

s


.

IN

G


REDIENT

S


2


 eggs

1 ¼ tablespoons 

(


20 ml

)


 oil

1 teaspoon 

(


5 g

)


 sal

t


2 ½ cups (220 g) cake ou

r


B


eat t

h


e eggs an

d


 com

b


ine 

w


ith the oil and salt. 

S


ift the 

our, then make a well in the 

c


enter and 

p


our in the li

q


uid

ingre

d


ients.

R


apidly knead the ingredients 

so that the

y


 

f


orm a ball. Do

not overwork or else the 

dou

g


h will become too elastic 

(


2, 3

)


.


Chill, covered, for  to






minutes

.


Rou

g


hl

y


 spread the dou

g


h out

using a pastry ro

ll


er, t

h


en

process it throu

g


h a pasta

maker

(


4)

.


U


se a cutter or 

l


aminator to 

c


ut the desired sha

p


es

(


5, 6

)


.


Allow the pasta to dr

y


 

f


or

several hours be

f


ore using it

.


C


HEF’

S


 N

O


T

E


–


To make ravioli, pass the dough 

through a pasta maker unt

i


l 

i


t 

i


s 

very thin. This will prevent it

from having a oury taste when 

eaten. T

h


e 

d


oug

h


 can 

b


e 

p


re

p


ared ahead of time, but it

w


ill lose its elasticity. If you wish 

to prepare it ahead, cover it in

p


lastic wra

p


 to 

p


rotect it from

ot

h


er tastes an

d


 o

d


ors.

D


ID YOU KNOW? 

U


sing a ﬂavore

d


 oi

l


 in t

h


e 

d


oug

h


 

g


ives it an origina

l


 touc

h.


Pasta 

d


oug

h


 may a

l


so 

b


e co

l


ore

d


:

•


 

bl


ac

k


: cutt

l


e

ﬁ


s

h


 in

k


•


 re

d


: tomato past

e


•


 ye

ll


ow: turmeri

c


•


 oran

g


e: 

g


round saﬀro

n


•


 green: pars

l


ey c

hl


orop

h


y

ll


R


E

C


IPE IDE

A


S


na

i


l rav

i


ol

i


 and garl

i


c

c


r

ea


m 

2


7

7
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Techn

i


que

s


B


as

i


c Doughs and Batter

s


Pu




 pastr

y


Pu




 pastry is made by creating

successive layers of fat (here,

butter) and dough, each one as 

thin and even as possible. This

is done b

y


 makin

g


 a series o

f


 

folds. The pastr

y


 pus up

because of the steam caught in

the leaves of dough mixture

that have been softened b

y


 the 

addition of fat or butter

.


INGREDIENTS

2 ¾ cups (250 g) cake ou

r


1 teaspoon (5 g) sal

t


½ cup 

(


125 ml

)


 wate

r


10 ½ tablespoons 

(


185 g

)


 

unsa

l


te

d


 

b


utte

r


Si

f


t the 




our and add the salt. 

M

a


k

e


 

a


 w

e


ll in 

t


h

e


 

ce


n

te


r 

a


n

d


 

pour the water into the 




our.

B


lend the in

g


redients

toget

h


er rapi

dl


y unti

l


 

thorou

g


hl

y


 mixed. You should

have a smooth paste, known 

as


 

t


h

e


détrem

p


e

.


 F

o


rm i

t


 in

to


 

a


ball and chill, covered, for 

about


 




 min

utes.


C


heck that the butter has the

i


dentical consistency of the

d


ou

g


h mixture. Flatten it, i

f


 

n


ecessary, between  sheets of 

parc

h


ment paper, usin

g


 

y


our 

r


o

ll


ing pin. T

h


is ena

bl


es it to 

b


e incorporate

d


 more easi

ly


 

i


nto t

h


e 

d


oug

h


, an

d


 gives it a

lon

g


er rectan

g


ular shape.

N


ow ro

ll


 out t

h


e 

d


ou

gh


 

m


ixture to 

f


orm a cross shape, 

l


eavin

g


 t

h


e center—w

h


ere 

y


ou 

will 

p


lace the butter—thicker 

(


a

b


out  inc

h


 or  mm

)


 t

h


an 

the four other parts. The

butter should t over this 

p


art 

of the dough.

Pl


ace t

h


e 

b


utter in t

h


e center 

of the dou

g


h 

(


1

)


 

a


n

d


 f

o


l

d


 

o


v

e


r

each of the four 

p


arts of the

cross (similarly to the back of 

an enve

l


o

p


e).

L


ig

h


t

l


y 

d


ust your coo

l


w


orkin

g


 counter with our 

(use as 

l


itt

l


e as possi

bl


e eac

h


 

time, so that the pastr

y


 does 

not 

b


ecome too 

h


ar

d


). Ro

ll


 

o


ut the dou

g


h (called a

p


ato

n


)


to form a rectangle whose 

len

g


th is three times 

g


reater 

than its width

(


2

)


.


Fold this into three, starting

at each end (three la

y


ers) 

(


3

)


.


 

Rotate the 

f


olded dou

g


h a 

q


uarter-turn and roll out

a

g


ain to 

f


orm the same shape

as previous

l


y, a rectang

l


e 

t


hree times its width. Re

p


eat

t


he 

f


olding operation. Cover

with 

p


lastic wra

p


 and chill

again 

f


or about  minutes

.


Repeat this procedure

—


rollin

g


 out and foldin

g


—ve

more times (a total of six

t


imes), chillin

g


 for  minutes 

between each stage

.


C


HEF’

S


 N

O


TE

S


The quant

i


ty of fat to

i


ncorporate 

i


nto th

i


s pastr

y


 

i


s 

equal to half the we

i


ght of your

dough mixture (water and our). 

–


Not all pu pastr

i


es are made 

w

i


th s

i


x turns. The fewer turns 

y


ou make, the more it will pu

up. However, the end result a

f


ter 

bak

i


ng w

i


ll be less regular.

There are three other types o

f


pu




 pastry:

–


i


nverted pu pastry

(


feuilletage inverse

)


, where the

dou

g


h is incorporated into a 

mixt

u


r

e


 

o


f f

a


t 

a


nd 

ou


r

–


qu

i


ck pu pastry, where the

fat 

i


s cubed and 

i


ncorporated

into the dough mixture and four 

turns are made

;


–


Viennese pu pastry, usin

g


 a 

sli

g


htly sweet dou

g


h to which

milk is added

.


D


ID Y

O


U KN

O


W

?


 

A simple form of puﬀ pastry has

b


een in existence 

f


or a 

l


ong time.

The Arabs and Greeks prepared it

usin

g


 oil. The French artist known

a


s Claude Lorrain is said to have

inven

t


ed i

t


 in 

t


he seven

t


een

t


h

century when he was working as

a


 pastry maker’s apprentice. In

t


he eighteenth centur

y


, Feuillet, a

cook working for the princely 

C


ondé family, used and improved

t


he reci

p


e, as did Antonin 

C


arême, reco

g


nized as the 

f


oun

d


er o

f


 Frenc

h


 

h


aute cuisine, 

s


ome 

d


eca

d


es 

l


ater

.


D


oes a mille-

f


euille have one

thousand leaves

?


M


i

ll


e-

f


eui

ll


es means, 

l


itera

ll


y, one

th


ousan

d


 

l


eaves, an

d


 

b


asing our

ca

l


cu

l


ations on a six-turn pu

ﬀ


 

p


astry, it is possi

bl


e to ca

l


cu

l


ate

t


he number of leaves created b

y


layering dough and fat

.


Af


ter t

h


e 

ﬁ


rst 

f


o

ld


ing into t

h


ree, 

th


ere are t

h


ree 

l


ayers o

f


 

b


utter 

a


n

d


 six 

l


ayers o

f


 

d


oug

h


. However, 

t


wo 

l


ayers o

f


 

d


oug

h


 are in 

d


irect 

contact an

d


 so 

f


orm on

l


y one

l


ayer. Here

’


s t

h


e ca

l


cu

l


ation:

st turn: 




 × 




 = 




 – 




 = 




nd:  ×  =  –  = 







rd:  × 




 =  –  = 




th:  ×  =  –  = 







th:  ×  =  –  = 







th:  ×  = 

,


 –  = 

,







T

h


ree 

l


ayers o

f


 pastry are 

n


ormally used to make a mille

-


feuille, so altogether there will be 

, ×  = , leaves

.


R


E

C


IPE IDEA

S


Provençal-style sardine tartes

n

es


 

29

0


Cheese straws

288


S


weetbread vol-au-vents with

cider and a

pp


les

2

83


Kings’ cake (


galette des rois


(


(


) 47

1


Di

p


lomat cream mille-feuille

50


7

Gâteau Saint-Honoré 47

7
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Crêpe batte

r


In France, crê

p


es are a s

p


ecial 

treat for the Candlemas

festival in February, and may 

be en

j


o

y


ed plain, sweet, or

savory. Use them, too, as a

base for other recipes. The

batter is smooth, liquid, and a

yellow color.

IN

G


REDIENT

S


2 ¾ cups (250 g) cake ou

r


1 teaspoon 

(


5 g

)


 sal

t


3


 eggs

2 cups 

(


500 ml

)


 low-fat  

(semi-skimmed) milk, room 

t


empera

t


ure

Your own choice of avorin

g


,

such as van

i


lla, orange-

b


lossom water, or a hint of rum

3 tablespoons (40 g) unsalted

b


utter, melted unt

i


l brown 

O

i


l for the sk

i


lle

t


Sift the our and salt into a

mixin

g


 bowl

(


1

)


.


 Crack the

egg


s into the mixture one b

y


o


ne. Incorporate the melted 

b


utter into the milk without 

heating. Whisk the mixture 

b


riskl

y


 while pourin

g


 on a 

little of the milk and melted 

b


utter 

(


2

)


.


Incorporate the remaining

milk, beatin

g


 ener

g


eticall

y


 

u


n

t


i

l


 

the


 

batte


r i

s


 

s


m

ooth


 

a


n

d


 

uid

.


Add the avor of 

y


our choice

and strain through a 




ne-

m

es


h 

s


i

e


v

e


(


3

)


.


C


hill 

f


or about  minutes. 

H


eat a s

k


i

ll


et or crêpe pan 

o


ver hi

g


h heat. Drizzle a little

o


il in and cook the crêpes one 

by


 one, turnin

g


 them over

w


hen they go golden-brown

a


t the ed

g


es

(4

)


.


C


HEF’

S


 N

O


TE

S


–


T


o avoid lumps forming, use a

w


hisk as you gradually pour the 

milk into the mixture of our,

eggs, and salt. If lumps form

nevertheless

,


 strain the batter

through a ne-mesh sieve

.


–You may replace some or all of

the milk with beer or hard cider:

you may also substitute wheat

our with other t

y


pes of our

such as buckwheat or spelt.

–


F


or savor

y


 crêpes, think of

a


dding nely chopped herbs,

spices, or even 




nely shredded

vegeta

bl


es to t

h


e 

b


atter

.


–


You


 

ca


n 

also


 

add


 t

he


 m

el


t

ed


 

brown butter at the end o

f


 the

preparat

i


on, after stra

i


n

i


ng.
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DID Y

O


U KN

O


W

?


Plain, simple 

g


alettes date back to

approximate

l


y ,




 . 

C


rêpes 

as we know them were ﬁrst made

considerably later, in the

t


hirteenth century. Blinis come to

u


s from Russia. The

y


 are thick,

leavened crêpes made with wheat

and buckwheat.

In France, savory crêpes are

known as galettes. They are o

f


 

Celtic origin, and in Brittan

y


 are

made using buckwheat ﬂour,

water, and salt.

H

O


W T

O


 USE THEM

:


A


umonière

(


almoner’s purse

)


:

sweet or savory 

ﬁll


ing in a crêpe

t


hat is tied up to form a pouch or

parcel

.


Crêpe Suzette: a crêpe ﬂavored

with curaçao and caramelized

with sugar cubes rubbed on the

skin of unspra

y


ed tangerines.

Crêpe souﬄée: a crêpe ﬁlled with

a souﬄé batter and then baked

.


G


âteau de crê

p


es 

(


crêpe cake

)


: a

p


ile of crê

p


es inters

p


ersed with a

g


arnish, such as preserves, pastr

y


cream, a

l


mon

d


 cream, ganac

h


e, 

a


nd so on, to form a cake shape

.


Panneque

t


:


 a crêpe holdin

g


 a

s


weet or savor

y


 ﬁlling and folded 

into four, formin

g


 a small cushion

s


hape

.


R


ECIPE IDE

A


Rolled Picardy crêpes 428
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Choux pastry may be used 

f


or

sweet or savory recipes, on its

own or with a purée, béchamel 

sauce, pastry cream, and so

on. It is cooked b

y


 fr

y


in

g


,

poachin

g


, or bakin

g


. This 

pastry is rm and sticky but

smooth, and swells when

cooked or baked

.


INGREDIENTS

1 ¼ cups (125 g) all-purpose ou

r


1 cu

p


 (250 ml) water

1 teaspoon 

(


5 g

)


 sal

t


1 scant tablespoon 

(


15 g

)


 sugar 

(


optional

)


7 tablespoons (100 g) unsalted 

b


utter, diced

4 eggs, and an add

i


t

i


onal egg for

b


asting

Si

f


t the 




our. In a saucepan, 

brin

g


 the water, salt, su

g


ar (i

f


 

using), an

d


 

d


ice

d


 

b


utter to a

boil. 

P


our all the sifted our in

(


1

)


and beat ener

g


eticall

y


 with a 

ru

bb


er spatu

l


a unti

l


 t

h


e

moisture has eva

p


orated

.


Tr

a


n

s


f

e


r 

t


h

e


 mix

tu


r

e


 

to


 

a


 

mixing bowl. Spread it out 

with the s

p


atula so that it

a

dh


eres (it wi

ll


 not stic

k


,

however

)


 to the sides of the 

b


ow

l


.

Add the four e

gg


s, one b

y


 one,

u


sing the spatula to mix 

(2

)


.


S


tir in thorou

g


hl

y


 each time.

S


poon the batter into a pipin

g


bag and pipe out the shapes

y


ou will need (pus, éclairs, 

or proteroles)

(


3

)


.


B


eat the remaining egg with a

s


mall 

p


inch of salt and baste 

t


he shapes with a pastry

b


rush

.


D


i

p


 the tines of a fork into 

w


ater an

d


 

l


ig

h


t

l


y press t

h


em 

i


n, 

i


n a cross 

p


attern, to

s


m

oot


h 

out


 

t


h

e


 

su


r

face


 

of


 

t


h

e


c


houx pastr

y


 so that it bakes 

e


venly 

(4)

.


Ch


oux pastry 

b


a

k


es in two

s


ta

g


es, 




rst at °F (°C) 

f


or  minutes (until the 

pastr

y


 is nicel

y


 swelled and is

u


ni

f


ormly golden), and then 

at °F (°C)

,


 for






m


inutes (the all-important 

dr

y


in

g


-out sta

g


e). The exact

time will of course depend on 

the size of the pastries 

y


ou are

baking. During the second 

s


ta

g


e, 

l


eave t

h


e oven 

d


oor

s


lightly ajar (use the handle o

f


 

a wooden s

p


oon) to 

f


acilitate 

the evaporation o

f


 the 

moisture in t

h


e 

p


astries. 

C


HEF’

S


 N

O


TE

S


–


For best results, have your

b


utter at room temperature so

that it melts as the same time as 

the water starts boiling. If too

much evaporation occurs at this 

stage, the pastry will be too hard.

–

I


f your batter is not suciently

dried out, only use three eggs so

that you will be able to pipe it

out with a pastry bag.

U


SE FOR

:


C


ream 

p


u

ﬀ


s, éc

l


airs, c

h


ou

q


uette

s


(


sma

ll


, sugar-coate

d


 pu

ﬀ


s

)


, 

r


e

l


i

g


ieuse

s


,


 

gl


an

ds


 

(


sma

ll


 acorn

-


sh


ape

d


 pastries

)


, sou

ﬄ


é

d


oug

h


nuts, an

d


 ca

k


es suc

h


 as t

h


e

croquem

b


ouc

h


es, Paris-Brest, an

d


 

S


ain

t


-Honoré

.


R


E

C


IPE IDEA

S


Florent

i


ne-style gnocch

i


4


1

2


Mus

h


room 

g


oug

è


re

s


289
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Wa

e


 batt

er


Wa




es are light, airy,

honeycomb-shaped delicacies 

with a rectangular form

.


Enjoy them on their own or 

with fruit preserves, Chantill

y


 

cream

,


 or chocolate sauce.

INGREDIENTS

3 ¾ cups (340 g) cake ou

r


Scant ½ cup 

(


80 g

)


 sugar

Scant ½ teaspoon (2 

g


) salt

2 slightly heaped teaspoons

(


10

g)


 baking powde

r


2 eggs

1 cup (¼ liter) mil

k


7 tablespoons (100 g) butter,

m


elted and coole

d


A few dro

p


s of vanilla extract 

Combine the 




our, sugar, salt, 

a


nd bakin

g


 powder in a

mixing 

b


ow

l


. Ma

k


e a we

ll


 in

the center. 

B


reak the e

gg


s into the well 

a


nd whisk them into the dry 

in

g


redients with a little milk

.


Graduall

y


 add the rest of the

milk, whisking so that there

a


re no lum

p


s

.


S


tir in the melted butter and 

v


anilla extract.

Chill the batter for about  

minutes. Cook 

y


our wa




es in

a


 wae maker according to 

in

st


r

uct


i

o


n

s.


C


HEF’

S


 N

O


TE

S


–


If you w

i


sh, you may subst

i


tute 

beer or hard c

i


der for some or all

of the m

i


lk

.


–


You can a

l


so use 

b


eaten egg 

whites to make waes, or even

baking powder or yeast. Follow 

the instructions accordin

g


 to the

we

i


ght of your 

i


ngred

i


ents.

–


Tr

y


 out dierent avors, such

as orange-blossom water, rum,

an

d


 so on

.


D


ID Y

O


U KN

O


W

?


The ancestor of the waﬄe was

th


e

o


u

bl


ie

,


 a sma

ll


, ﬂat wa

f


er. Li

k


e 

w


aﬄes, they were cooked 

between two hot iron plates b

y


 

oubloyeur

s


 or oublieu

x


, members

of the 

g


uild who sold 

oublies


.


 

W


hen irons were made with a 

h


oneycomb indentation, the

r


esultin

g


 oﬀerin

g


s became known 

a


s

g


aufre

s


 after the word for 

h


oneycomb; the Old French 

v


ersion of this word, wa

ﬂa


, is the 

origin of the name by which we

k


now t

h


em to

d


ay. 

R


E

C


IPE IDE

A


Tutt

i


-frutt

i


 waes 4

90
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Fry

i


n

g


 batte

r


Batter 

f


or 

f


rying is light and 

airy. It is used to coat food

before it is dipped in oil.

IN

G


REDIENT

S


2 cups (200 g) all-purpose ou

r


1 teaspoon 

(


5 g

)


 sal

t


2 e

gg


s

4 teas

p


oons 

(


20 ml

)


 sunower

seed oil

¾ cup (200 ml) milk or bee

r


3 egg white

s


Si

f


t the 




our into a mixing

bo


w

l


 

a


n

d


 

add


 

the


 

salt


 

(1

)


.


 

Brea

k


 t

h


e w

h


o

l


e e

gg


s one 

by


 

one, an

d


 w

h


is

k


 t

h


em in to t

h


e 

dr

y


 in

g


redients. Incorporate 

the


 

o


i

l


.

P


our in t

h


e 

l


iqui

d


 (mi

lk


 or 

b


eer

)


 and whisk until the 

mixture is smooth. Stiy beat 

the e

gg


 whites. 

Gentl

y


 fold in the beaten e

gg


w


hites using a exible rubber 

s

p


atula 

(


2

)


.


CHEF’S NOTE

S


–


Fold in the egg whites just

before you coat the food you 

will be frying so that it does not

de




ate

.


–


T

h


e pan or pot must 

b


e

per

f


ectl

y


 clean. I

f


 

y


ou have 

prepared sh or fruit in it 

be

f


orehand, make sure there are 

no traces left as the taste could 

permeate what you are frying.

D


ID Y

O


U KN

O


W

?


Fritters appeared in France as 

ear

l


y as t

h


e t

h


irteent

h


 century. 

Each region had its own specialty 

w


ith a speciﬁc shape, batter, and

ﬁ


lling. Some examples are the

bugn

e


 of L

y


on, the

botte


r

eau


 

of


 

t


he Charentes regions, the 

r


oussette of Strasbourg, the

me


r

veilles


 of Gascon

y


, the

tourtissea

u


 of Anjou, the bignes o

f


 

t


he Auvergne region, and the

oreillett

e


 of Mont

p


ellier.

R


E

C


IPE IDE

A


Apple fr

i


tters w

i


th apr

i


cot

coul

i


s 

474
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Yeast dou

g


h

s


Br

i


oche doug

h


This is a 

y


east dou

g


h that 

g


ets 

its lovely yellow color from

the eggs and fat included. 

The 

p


ro

p


ortion of each

determines just how delicate

the brioche is.

INGREDIENTS

¹

/


 oz. (5 g) fresh (compressed)


//


y


east 

2 teaspoons m

i


lk or water

2 ½ cups 

(


250 g

)


 all-purpose




our

1 teaspoon (5 g) sal

t


2 tablespoons (25 

g


) 

g


ranulated

s


ug

ar


3 eggs

1 stick (125 g) unsalted butter,

softened

D


i

l


ute t

h


e yeast in



t


eas

p


oons ( ml) milk or 

wa

t


er a

t


 room 

t


empera

t


ure. 

S


i

f


t the 




our onto a 




at

su


r

face


 

a


n

d


 m

a


k

e


 

a


 w

e


ll in 

t


h

e


center. S

p


rinkle the salt and

sugar outside the well so that

the

y


 do not come into direct 

contact wit

h


 t

h


e yeast 

(1)

.


Beat t

h


e e

gg


s an

d


 incorporate 

them into the mixture using a

ru

bb


er scra

p


er 

(


2

)


.


K


nead the dough 

ener

g


etica

lly


 to 

g


ive it

e

l


asticity. You may use a stan

d


 

m


ixer wit

h


 t

h


e 

d


ou

gh


 

h


oo

k


 to 

d


o t

h


is, in w

h


ic

h


 case use 

m


edium s

p


eed for about






m


inutes. T

h


en 

k


nea

d


 in t

h


e 

butter at room tem

p


erature 

until it is completely 

i


ncorporated and the dou

g


h is 

smooth

(


3

)


,


 and place the 

d


ou

gh


 in a mixin

g


 

b


ow

l.


Cover with plastic wrap or a

sli

g


htl

y


 damp tea towel and

leave to rise 

f


or  to  

minutes at a tem

p


erature o

f


 

°F–°F (°C–°C) with a 

b


owl of water. 

(


If left 

uncovered the dough will 

f


orm a crust.

)


 When the 

dough has doubled in volume, 

remove 

f


rom the bowl and 

turn out onto a lightly 




oured

su


rf

ace


. Fl

atte


n i

t


 

a


n

d


 f

o


l

d


 

in

to


 

t


hr

ee


. Thi

s


 i

s


 kn

o


wn 

as


deatin

g


 (or knockin

g


 back in 

the UK). Form a ball and then 

ma

k


e t

h


e 

d


esire

d


 s

h


a

p


es. 

L


eave to rise again (covered 

w


it

h


 a 

d


am

p


 tea towe

l


 or

p


lastic wrap) until it reaches 

the to

p


 o

f


 the mold 

(


4

)


, w

h


ic

h


 

s


h

ou


l

d


 

ta


k

e


 




 

to


 




 min

utes


.


Preheat the oven to 




°F 

(°C), or slightly hotter, i

f


 

y


ou know 

y


our oven well, as

high heat gives the impetus 

f

o


r 

t


h

e


 

best


 r

esu


l

t.


B

a


k

e


 

t


h

e


brioche. Allow about 

minutes 

f


or a sin

g


le brioche 

u


sing this recipe, less 

f


or

sma

ll


er ones. It s

h


ou

ld


 

b


e we

ll


risen and the crust will have a

nice 

g


olden color. Test 

f


or 

doneness: the tip o

f


 a kni

f


e

s

h


ou

ld


 come out 

d


r

y.


C


HEF’

S


 N

O


TE

S


–


The dou

g


h will also rise at a

lower tem

p


erature than that 

stated 

i


n the rec

i


pe but w

i


ll take

more t

i


me.

–


For a faster r

i


s

i


ng, all the

i


ngred

i


ents should be at room 

temperature. 

–


N

e


v

e


r 

a


ll

o


w th

e


 

sa


lt t

o


 

co


m

e


i


nto d

i


rect contact w

i


th the

yeast as th

i


s w

i


ll k

i


ll 

i


t.

D


ID Y

OU


 KN

O


W

?


The brioche has a long histor

y


. 

There are numerous regional

s


pecialties in France, and it is one

of the Viennoiserie pastries that 

h


as the most variations.

Kugelhopf dough is closely 

r


elated to brioche dough.

Brioches diﬀer in both shape and

ﬁ


llin

g


. Some examples are

:


•


 t

h


e Nanterre brioch

e


, ma

d


e o

f


 

t


wo para

ll


e

l


 

l


ines o

f


 

b


a

ll


s in a 

r


ectan

g


u

l


ar 

b


a

k


in

g


 pan;

•


 the

b


raided brioche, made with

t


wo, t

h


ree, or 

f


our stran

d


s;

•


 t

h


e

S


wiss brioche, ro

ll


e

d


 wit

h


r


aisins, a type o

f


 raisin 

l


oa

f


 ma

d


e 

w


it

h


 

b


rioc

h


e 

d


oug

h


 an

d


 pastry 

cream;


 

•


 t

h


e

P


arisian 

b


rioc

h


e, w

h


ic

h


 

h


as

a


 

l


itt

l


e 

“h


ea

d


,

”


 an

d


 is pro

b


a

bl


y t

h


e

b


est-

k


nown t

y


pe, popu

l


ar 

f


or

breakfast

;


•


 t

h


e Bor

d


e

l


aise 

b


rioc

he


, 

a


 

cro


w

n


sh


ape wit

h


 can

d


ie

d


 

f


ruit an

d


 

incisions on t

h


e top

.


R


E

C


IPE IDE

A


French brioche toast and 

va


nill

a


 

s


t

e


w

e


d rh

u


b

a


rb 

4


8

5
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Savar

i


n or baba dou

gh


T

h


is 

l


eavene

d


 

d


oug

h


 is 

d


istinct

from brioche dough: it does 

not use the same quantities of 

egg and fat, and it is shaped

dierentl

y


. For the babas, 

y


ou

will need to 

s


oak the rai

s


in

s


 in

the rum one day before baking.

INGREDIENTS

³/


 oz. (17 g) fresh (compressed)


/


/


yeas

t


 

Scant ½ cup 

(


100 ml

)


 wate

r


2 ¾ cups 

(


250 g

)


 cake ou

r


1 teaspoon 

(


5 g

)


 sal

t


2 ½ teaspoons (10 g) sugar

2 e

gg


s, room temperature,

b


eate

n


7 tablespoons (100 g) unsalted 

b


utter, 

p


lus a little extra to 

grease the pan

For rum babas

,


 add

Generous ¾ cup (125 g) currants

or ra

i


s

i


n

s


3 tablespoons 

(


50 ml

)


 amber ru

m


S


yrup

2 cups 

(


500 ml

)


 water

1 ¼ cup (250 g) granulated sugar

¾ cup (200 ml) amber ru

m


A


 day ahead: I

f


 you are 

makin

g


 babas, plump up the 

raisins 

b


y soa

k


ing t

h


em in t

h


e 

rum.

D


ilute the 

y


east in a scant

½


cup ( ml) water at room

tem

p


erature. Si

f


t the 




our and 

make a well in the center. 

S

p


rinkle the salt outside the 

w


ell so that it does not come

into direct contact with the 

yeast. Add the sugar, combine 

the in

g


redients usin

g


 a 

scraper, and gradually pour in 

t

h


e 

b


eaten e

gg


s.

K


nea

d


 t

h


e 

d


ou

gh


 

e


nergetically to give it 

el


asticit

y


. You ma

y


 use a stan

d


 

mixer with the dough hook to

d


o t

h


is. Stop w

h


en t

h


e 

d


ou

gh


 

detaches 

f


rom your 




ngertips 

o


r 

f


rom the sides o

f


 the bowl.

M


elt the butter 

(


ensure it is

w


arm, not hot) and mix it into 

the dou

g


h. Cover with plastic 

w


rap and set aside to rise 

f


or 




–




 min

utes


 

at


 

a


tem

p


erature of °F–°F 

(


°C–°C

)


. 

W

h


en t

h


e 

d


oug

h


 

h


as 

d


ou

bl


e

d


 

i


n volume

,


 remove it from the

b


ow

l


 an

d


 turn out onto a

l


i

g


htl

y


 oured surface. Flatten 

i


t and fold into three, punching 

i


t to remove the air. This is

k


nown as deating. If you are 

m


akin

g


 rum babas, stir in the

r


um-soaked raisins.

B


utter the baking pans 

(


1

)


.


 

S


poon the dou

g


h into a pastr

y


 

bag, or use a scraper to ll the 

buttered pans hal

f


wa

y


 

(


2)

.


Leave to rise

,


 covere

d


 wit

h


 a 

cloth or plastic wrap, until the

dou

g


h reaches the top o

f


 the

pan.

Pre

h


eat t

h


e oven to 




°F 

(°C). When the dou

g


h has 

doubled in volume, place the 

p


an or 

p


ans in the oven. Bake 

for about  minutes; check

for doneness with the ti

p


 of a 

k


nife, which should come out

dr

y


. Keep a close e

y


e on 

y


our

cakes as they bake: the crust

must 

b


e a nice 

g


o

ld


en co

l


or.

Prepare a s

y


rup (see p

.




)


. 

For best absorption of the 

s

y


rup, prepare it while the 

ca

k


e coo

l


s, an

d


 pour it over 

while still warm. You ma

y


 

p

l


ace your 

b


a

b


a or savarin in a

specia

l


 

g


ri

d


, 

k


nown as a

c


an

d


issoire

,


 to glaze it.

C


HEF’

S


 N

O


TE

S


–


T


he dou

g


h will also rise at a 

lower tem

p


erature than

77°F–82°F 

(


25°C–28°C

)


 but will

take more t

i


me. For a faster

r

i


s

i


ng, all the 

i


ngred

i


ents should

b


e at room temperature

.


–


N


ever a

ll


ow t

h


e sa

l


t to come

i


nt

o


 dir

ec


t 

co


nt

ac


t with th

e


yeast, as th

i


s w

i


ll k

i


ll 

i


t.

–


T


he ra

i


s

i


ns can be soaked 

i


n

cool l

i


qu

i


d a day ahead, or 

i


n 

tep

i


d l

i


qu

i


d for 2 hours

.
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O


W

?


Savarins are completel

y


 open 

in t

h


e center, 

f


orming a crown

shape (), whereas baba molds

are not, and are indented ()

.


Stanislaw Leszczynski (

–




)


, King of Poland and

father-in-law of Louis XV, found

t


he kugelhopf too dr

y


, so thought it

would be a 

g


ood idea to soak it

with rum. He is said to have 

g


iven

it t

h


e name o

f


 

“b


a

b


a

”


 in 

h


onor o

f


 

Ali Baba

,


 the hero o

f


 

One


Thousand and One Night

s


,


 a

f


avorite 

b


oo

k


 o

f


 

h


is

.


Auguste Jullien created the

savarin in  in homa

g


e to

Brillat-Savarin

,


 the renowned

a


uthor of a work on gastronom

y


,  

La Physiologie du goût


(

t


The


P

h


ysio

l


ogy o

f


 Tast

e


)


, pu

bl


is

h


e

d


 

t


wenty years earlier

.








[image: ]30

Techn

iq


ue

s


Basic Dou

g


hs and Batters

3

1

2








[image: ]31

Techn

i


que

s


Bas

i


c Doughs and Batters

Brea

d


 

d


ou

gh


T

h


is is a 

d


oug

h


 t

h


at rises 

twice. It come

s


 o

u


t of the oven

with a lovely crust and a soft

crumb.

IN

G


REDIENT

S





/


 oz. (25.5 g) fresh


//


(


compressed

)


 yeast

2 cu

p


s 

p


lus 1 scant ½ cu

p


(600 ml) water

2 ¼ lb. (1 kg) all-purpose our

4 teaspoons (20 g) sal

t


5 teaspoons (20 

g


) su

g


ar 

(optional)

F


or best results, prepare this

r


ecipe usin

g


 a stan

d


 mixer 

wit

h


 t

h


e 

d


oug

h


 

h


oo

k.


D


i

l


ute t

h


e yeast in tepi

d


water, or sli

g


htl

y


 warm water, 

i


.e., around °F (°C)

.


Si

f


t the 




our onto a 




at

su


r

face


 

a


n

d


 m

a


k

e


 

a


 w

e


ll. P

ou


r 

the yeast into the center. Add

the su

g


ar, if usin

g


. Knead the

d


ough on low speed for 




m


in

utes


 

u


n

t


i

l


 i

t


 i

s


 

s


m

ooth


a


nd slightly elastic.

Continue kneading the dough

a


t medium s

p


eed for about 






minutes, adding the salt




min

utes


 

befo


r

e


 

t


h

e


 

e


n

d.


F


orm t

h


e 

d


ou

gh


 into a 

b


a

ll


a


n

d


 cover t

h


e 

b


ow

l


 wit

h


pl


astic wra

p


 or a c

l


ean, 

slightly damp tea towel.

H


eat the oven to a temperature 

o

f


 °F–°F 

(


°C–°C

)


 and 

p


lace a bowl of water at the

b


ottom. P

l


ace t

h


e 

d


ou

gh


 in t

h


e

oven to rise unti

l


 it 

d


ou

bl


es in 

vo

l


ume

(


1, 2

)


.


Split the dough into pieces 

an

d


 s

h


a

p


e it to ma

k


e

in

d


ivi

d


ua

l


 ro

ll


s, 

l


oaves, or

b


a

g


uettes 

(


3

)


.


Cover t

h


e s

h


ape

d


 

d


oug

h


 an

d


return to the oven until it

a


gain 

d


ou

bl


es in vo

l


ume.

M


a

k


e regu

l


ar, s

h


a

ll


ow 

incisions

,


 /–/ inch (.–. 

c


m) deep at the top using the 

b


lade o

f


 a cutter or scissors.

T


his will allow the bread to 

e


xpand without crackin

g


.

P


reheat the oven to 




°F 

(°C). When you are ready

to 

p


lace the bread in the oven, 

spray the bottom of the oven 

w


it

h


 water an

d


 imme

d


iate

ly


p


ut the loaves in to bake. 

Wh


en 

b


a

k


e

d,


 t

h


e crust wi

ll


 

b


e 

g


olden brown and crisp

.


T


est 

f


or doneness by rapping 

o


n 

t


h

e


 

botto


m 

of


 

t


h

e


 

b


r

ead


: 

t

h


is s

h


ou

ld


 ma

k


e a 

h


o

ll


ow 

sound

.


Re


m

o


v

e


 

t


h

e


 

b


r

ead


 fr

o


m 

t


h

e


 

b


aking tray immediately so 

that it does not reabsorb an

y


mo

i


sture.

C


HEF’

S


 N

O


TE

S


–


The dough w

i


ll r

i


se also at a

l


ower temperature t

h


an 

77°F–82°F 

(


25°C–28°C

)


 but will 

take more t

i


me. For a faster 

r

i


s

i


ng, all the 

i


ngred

i


ents should

b


e at room temperature

.


–


Never a

ll


ow t

h


e sa

l


t to come 

int

o


 dir

ec


t 

co


nt

ac


t with th

e


yeast, as th

i


s w

i


ll k

i


ll 

i


t.

–


Exper

i


ment w

i


th d

i


erent

types o

f


 




our, wholewheat or 

other, whatever you en

j


oy best. 

Sh


ou

ld


 you want to a

dd


 

in

g


redients such as nuts,

cho

pp


ed onions, bacon bits, and

so on, 

i


ncorporate them when 

you spl

i


t up the dough after the

rst rising

.


D


ID Y

O


U KN

O


W

?


There are three main techniques

in 

b


rea

d


-ma

k


ing

:


•


 the use of leaven or sourdou

g


h

culture as a starter. This involves 

n


atural fermentation of ﬂour and

w


ater at room temperature. It is a 

s


low technique

.


•


 

t


he use of a

p


oolis

h


,


 or we

t


s


tarter. This involves two stages: 

a


 dry ﬂour-and-water paste 

(


la

d


étremp

e


) is added to a liquid 

p


aste t

h


at is 

f


ermente

d


 wit

h


 yeast

.


•


 the direct technique: the ﬂour,

w


ater, an

d


 yeast are 

f


ermente

d


t


oget

h


er. T

h


is is t

h


e easiest an

d


f


as

t


es

t


 o

f


 

th


e me

th


o

d


s

.


Yeast is a live organism and its 

L


atin name is 

S


acc

h


aromyces

ce


r

evisiae


.
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S


andw

ic


h l

o


a

f


A yeast 

d


oug

h


 w

h


ose w

h


ite

crumb has ne, closely knit 

holes.

IN

G


REDIENT

S


 

(


for one 15-inch [38-cm] loaf

)


¼ cup (25 g) powdered mil

k


1 ¼ cups (300 ml) water, room 

t


empera

t


ure

¾ oz. (22 

g


) fresh (compressed)

yeast

5 ½ cups 

(


500 g

)


 cake ou

r


5 teaspoons (20 g) sugar

5 ¼ tablespoons (75 

g


) unsalted 

b


utter, softened, plus a l

i


ttle 

extra to grease the pan

2 ½ teaspoons (12 g) salt

S

p


ecial e

q


ui

p


ment: a covered

l


oaf 

p


an (a Pullman 

p


an), or

alum

i


num fo

i


l, a bak

i


ng sheet, 

and a we

i


ght to cover the loaf

p


an 

Com

b


ine t

h


e mi

lk


 pow

d


er 

wi

t


h 

t


h

e


 w

ate


r 

at


 r

oo


m

temperature an

d


 

d


i

l


ute t

h


e

y


east in the liquid. Si

f


t the




our, make a well in the 

center and 

p


our in the li

q


uid.

Add the sugar.

K


nea

d


 t

h


e 

d


oug

h


 at 

l


ow to

m


e

d


ium s

p


ee

d


 unti

l


 t

h


e

m


ixture is smoot

h


 an

d


 

sli

g


htl

y


 elastic 

(


1

)


. Kn

ead


 f

o


r

ab


out 




 minutes. A

dd


 t

h


e 

so


f

te


n

ed


 

butte


r 

a


n

d


 

t


h

e


 

sa


l

t


a


nd knead 

f


or a 

f


urther 




m

i


nutes.

Sh


ape t

h


e 

d


ou

gh


 into a 

b


a

ll


 

a


n

d


 cover it wit

h


 a c

l


ean,

dam

p


 cloth or 

p


lastic wra

p


.

H


eat the oven to °F–°F

(


°C–°C) and place a bowl 

o

f


 water at the bottom. Place

t


he dough in the oven to rise

u


ntil it doubles in volume.

B


utter a bakin

g


 pan. Now 

break the dough and punch it

d


own to evacuate an

y


 air.

S


ha

p


e it to t into the loaf 

p


an.

R


eturn it to the oven, cover 

w


it

h


 a 

d


am

p


 c

l


ot

h


 or 

pl


astic

w


rap, an

d


 

l


eave it to 

d


ou

bl


e in 

v


olume with the cover sli

g


htl

y


open 

(


2

)


. W

h


en it 

h


as reac

h


e

d


 

this volume, 

p


reheat the oven 

to °F 

(


°C

)


. 

If


 you wish, you may make

r


e

g


ular, shallow incisions, 




/–/ inch (.–. cm) deep

a


t the top usin

g


 the blade of a

c


utter or scissors. This will 

a


llow the bread to ex

p


and 

without cracking

.


Wh


en you are rea

d


y to 

b


a

k


e 

the bread, spra

y


 the bottom o

f


 

t


h

e


 

o


v

e


n wi

t


h w

ate


r 

a


n

d


 

i


mmediatel

y


 put the loa

f


 in 

wit

h


 t

h


e 

l


i

d


 c

l


ose

d


 or t

h


e to

p


 

o

f


 the pan covered to prevent 

t


he bread from risin

g


. Bake

f


or about – minutes. 

T


est for doneness by rapping 

on the bottom of the bread. It 

should make a hollow sound.

T


urn it out o

f


 the 

p


an so that

i


t does not reabsorb an

y


 

m


oisture 

(


3

)


.


C


HEF’S NOTE

S


–

F


or best results

,


 make this 

recipe using a stand mixer with

the dough hook.

–


T


he dough w

i


ll also r

i


se at a 

l


ower temperature t

h


an

77°F–82°F (25°C–28°C) but will

t

a


k

e


 m

o


r

e


 tim

e


. F

o


r 

a


 f

as


t

e


r

r

i


s

i


ng, all the 

i


ngred

i


ents should

be at room tem

p


erature

.


–


Ne


v

e


r 

a


ll

o


w th

e


 

sa


lt t

o


 

co


m

e


i


nto d

i


rect contact w

i


th the

y


east, as th

i


s w

i


ll k

i


ll 

i


t.

D


ID Y

O


U KN

O


W

?


A


 Frenc

h


 san

d


wic

h


 

l


oa

f


 an

d


b


rioc

h


e

d


 

b


rea

d


 

d


i

ﬀ


er in t

h


at t

h


e

b


rioc

h


e

d


 

b


rea

d


 

h


as more 

f


a

t


.

In France, san

d


wic

h


 

l


oaves are 

use

d


 as a 

b


ase 

f


or canapés, 

f


or

t


oasts, an

d


 to ma

k


e croutons.

They are also used for croque

m


onsieur, a popu

l


ar toaste

d


 

h


am

a


n

d


 c

h


eese san

d


wic

h


 snac

k


 

s


erve

d


 in ca

f


és.
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Cro

i


ssant dou

g


h

T

h


is quintessentia

ll


y Frenc

h


breakfast treat is a yeast-based 

pu pastry, cut out into

triangles and rolled from the 

base to the to

p


, then sha

p


ed 

into a cre

s


cent. The 

s


ame

dough is used for many of the

other pastries collectively

known as

v


iennoiserie

s


, such 

as

p


ains au chocolat (chocolate 

croissants

)


 and pains au

raisins (raisin rolls, usually

made with pastry cream).

IN

G


REDIENT

S


 

(for about 25 croissants

)


5 cups (500 g) all-purpose ou

r


2 teaspoons (10 g) salt

¼ cup 

(


50 g

)


 granulated sugar

1 ¼ cups 

(


300 ml

)


 milk, at room

t


empera

t


ure 

³/


 oz. (17 g) fresh (compressed)


/


/


y


eas

t


 

2 

²/


 sticks (300 g) unsalted


/


/


b


utter

Si

f


t the 




our and salt to

g


ether 

a


nd combine with the su

g


ar.

D


isso

l


ve t

h


e 

y


east in t

h


e mi

lk


.

M

a


k

e


 

a


 w

e


ll in 

t


h

e


 

ce


n

te


r 

of


 

the 




our. Rapidly work the 

liquid into the dr

y


 in

g


redients

u


n

t


il 

t


h

e


 mix

tu


r

e


 i

s


 

s


m

oot


h.

(I

f


 

y


ou are usin

g


 a stand mixer

wit

h


 t

h


e 

d


ou

gh


 

h


oo

k


, t

h


is wi

ll


take –




 minutes at medium

s

p


ee

d


.)

C


hill for about  minutes.

T

h


en a

ll


ow t

h


e 

d


ou

gh


 to rise

for  minutes in a warm,

draft-free 

p


lace at °F–°F

(°–°C). It should double

in v

o


l

u


m

e.


Fold the dou

g


h over itself and

rap to evacuate any air. 

C


over 

in plastic wrap and chill a

g


ain

f


or  minutes

.


T

h


e 

b


utter s

h


ou

ld


 

b


e at t

h


e

same tem

p


erature as the

d


oug

h


.

Ro

ll


 t

h


e 

d


oug

h


 out into a cross 

shape, leavin

g


 the center 

thicker than the 

f


our sides,

about / inch 

(


 mm

)


.

Pl

ace


 

t


h

e


 

s


l

ab


 

o


f 

butte


r

between two sheets of 

p


archment 

p


a

p


er and 




atten 

it with a rollin

g


 pin until it

ta

k


es on a s

q


uare s

h


a

p


e. P

l


ace

t


h

e


 

butte


r in 

t


h

e


 

ce


n

te


r 

o


f 

t


h

e


cross and wra

p


 the 

f


our sides 

o

f


 the dou

g


h around it

.


Ro

ll


 out t

h


e 

d


ou

gh


 unti

l


 it 

forms a rectan

g


le. The len

g


th

should


 

be


 

th


r

ee


 

t


im

es


 

the


wi

dth.


F


o

ld


 it into t

h


ree, rotate t

h


e

f


olded dou

g


h a quarter-turn

a


nd roll out again to form the 

same shape as previousl

y


.

R


epeat the folding and

r


otatin

g


 operation three

t


imes, chilling between each

sta

g


e. The dou

g


h will be

f


olded a total o

f


 six times, 

j


ust

a


s for the basic pu pastr

y


r


ec

ip


e

.


R


oll the dou

g


h out to a 

t


hi

c


kn

ess


 

of


 / inch 

(


. cm

)


. 

C


ut out triangles measuring

about


  in

ches


 

at


 

the


 

base


 

w


ith sides about  inches long

(


 cm 

b


ase/ cm si

d


es

)


. R

oll


up


 the croissants 

(


1, 2, 3

)


startin

g


 

f


rom the base

.


L


eave to rise a

g


ain 

f


or at least 




 min

utes


 

a


n

d


 

ba


k

e


 

fo


r

a


bout  minutes at 




°F 

(


°C

).


D


ID Y

O


U KN

O


W

?


C


roissants were create

d


 in 

A


ustria, an

d


 intro

d


uce

d


 in France 

wh


en Marie-

A


ntoinette arrive

d,


 

a


roun

d


 




. Wit

h


 t

h


e Universa

l


 

Ex

h


i

b


ition o

f


 




, t

h


eir 

p


opu

l


arity rea

ll


y too

k


 o

ﬀ.
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Batters w

i


th chem

i


cal ra

i


s

i


n

g


 a

g


ent

s


French fru

i


t cake

In French

,


 this loaf cake is

simp

l


y 

k


nown as 

“


u


n ca

k


e.

”


 

It has less fruit than the 

traditional holida

y


 or dark

fruit cake baked in the

English-speaking world, and 

a light batter

.


INGREDIENTS

1 ½ sticks (6 oz. or 175 g)

unsalted butter

,


 softened

,


 and 

a l

i


ttle extra for the pa

n


²/


 cup (125 g) granulated sugar


//


½ teaspoon 

(


3 g

)


 ne sea sal

t


3 eggs

A few drops of fruit brand

y


 or

other strong alcohol

2 ½ cups (250 g) all-purpose our 

1 slightly heaped teaspoon (5 g)

b


ak

i


ng powde

r


7 oz. 

(


200 g

)


 candied frui

t


3 ½ oz. 

(


100 g

)


 sultanas or raisins

A l

i


ttle our or confect

i


oners’ 

sugar for coat

i


ng the fru

i


t

P


lace a baking tray in the 

c


enter o

f


 the oven and 

p


reheat 

it to °F 

(


°C

)


. Butter a

loaf 

p


an and/or line it with 

p


archment paper.

Cream the butter, sugar, and

salt to

g


ether ver

y


 thorou

g


hl

y


. 

A


dd the eggs, one by one, and 

c


ombine. Flavor with 

f


ruit 

b


randy. Si

f


t the 




our and salt 

to

g


ether into the batter and 

co


m

b


in

e


 

(


1) until just mixed

.


C


oat the 

f


ruit lightly in 




our

or con

f


ectioners’ su

g


ar so that

the pieces don’t 

f


all to the

bottom of the pan durin

g


baking. Add the candied 

f


ruit

a


n

d


 

su


l

ta


n

as


 

o


r r

a


i

s


in

s


 

(


2

)


.


 

Pou


r 

t


h

e


 

batte


r in

to


 

t


h

e


 l

oaf


 

p


an an

d


 p

l


ace it on t

h


e 

b


a

k


ing

tra

y


.

B


ake for  minutes

,


 then

reduce the temperature to 




°F 

(


°C

)


. Bake for a

further – minutes, 

depending on the size and

sha

p


e o

f


 the cake 

p


an, or until

t


he tip o

f


 a kni

f


e comes out

clean

.


T


urn out onto a rack to cool.

C


HEF’S NOTE

S


–

I


n general, allow 4 slightly

heaped teaspoons (20g) of

bak

i


ng powder for 

4 ¼ cups 

(1


kg

)


 of our

.


–


P


lace the loa

f


 pan on a 

w


ell-heated bak

i


ng pan 

i


n the 

oven, not on a rack.

–

Y


ou can also make savory 

versions of this reci

p


e. Loaves 

w


ith olives

,


 diced ham

,


 onions

,


cheese

,


 and bacon b

i


ts are

popular 

i


n France at buets, for

p

i


cn

i


cs, or w

i


th dr

i


nks

.


R


E

C


IPE IDE

A


French fru

i


t loaf 

4


5

9
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Mar

ble


 

c


a

ke


Each portion o

f


 the batter is

colored and avored 

dierently, then piped

alternately into the loaf tin to

create an attractive “marbled”

e




ect.


INGREDIENTS

1 stick (125 g) unsalted butter, 

softened, plus extra for the 

m


ol

d


1 scant cup (125 g) confectioners’ 

sugar

3


 eggs

1 ¾ cups (160 

g


) cake ou

r


1 teaspoon (4 g) baking powder

A few drops of vanilla essence

Grated zest of 1 unspra

y


ed or

organ

i


c lemon

3 tablespoons 

(


20 g

)


 cocoa

p


owder, unsweetened

P


re

h


eat t

h


e oven to °F

(°C). Place a bakin

g


 tra

y


 

on t

h


e mi

ddl


e rac

k


 on w

h


ic

h


 

to set the loa

f


 pan 

f


or bakin

g


.

Butter a loaf 

p


an and/or line it

wit

h


 

p


arc

h


ment 

p


a

p


er.

Cream the softened butter

wit

h


 t

h


e su

g


ar in a mixin

g


 

bowl. Add the eggs, one by

one, and mix thorou

g


hl

y.


Sift the our and bakin

g


powder together into the

mixture and blend

.


Divi

d


e t

h


e 

b


atter into two 

parts. Flavor one hal

f


 with the

v

a


nill

a


 

esse


n

ce


 

a


n

d


 l

e


m

o


n

zest (the color should remain

li

g


ht). Incorporate the cocoa 

p


owder into the other half

.


S

p


oon the mixtures into 

two pastr

y


 

b


a

g


s. Pipe t

h


e two

mixtures into the loa

f


 

p


an 

a

l


ternate

ly


 

(


1

)


 an

d


 smoot

h


 

the to

p


 with the back o

f


 a

s

p


oon 

(


2

)


.


B


ake immediately 

f


or 




m


inutes at °F (°C)

,


 

th


en 

l


ower t

h


e temperature to 




°F 

(


°C

)


. Continue

baking for – minutes

dependin

g


 on the size of the

p


an. Test for doneness: the tip 

of


 

a


 kni

fe


 

s


h

ou


l

d


 

co


m

e


 

out


clean

.


When done, turn out and cool

o


n 

a


 r

ac


k

(


3

)


.


C


HEF’

S


 N

O


TE

S


–


F


or opt

i


mal avor contrast and

so t

h


at t

h


e 

b


atter 

d


oes not 

become too l

i


qu

i


d, use dr

y


 

avor

i


ng 

i


ngred

i


ents such as 

cocoa pow

d


er, an

d


/or ver

y


concentrate

d


 essence

.


–


Ca


k

es


 th

a


t 

use


 

c


h

e


mi

ca


l 

leaven

i


ng agents should be

baked as soon as the batter is in

the loaf 

p


an.
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Mad

e


l

ei


n

es


A raise

d


 

d


oug

h


 t

h


at is 

b


a

k


e

d


to form 

s


mall cake

s


 in a

special mold. The grooved 

base of each mold resembles a 

scallop shell. Nothin

g


 is added

to the ba

s


ic madeleine batter

—


madeleines are not lled, just

avored.

INGREDIENTS 

(for about 30 standard-sized

madeleines

)


4


 eggs

1 scant cup (175 g) granulated 

s


ug

a


r

2 scant cups 

(


175 g

)


 cake our

1 stick 

(


125 g

)


 unsalted butter,

so

f


tened, plus extra 

f


or molds

2 sli

g


htly heaped teaspoons

(10

g


) baking powde

r


A few dro

p


s of vanilla essence

Zest of ½ unsprayed or organic

l


emon or orange (optional)

S

p


ecial e

q


ui

p


ment:

a


 m

a


d

e


l

e


in

e


b


ak

i


ng pa

n


P


re

h


eat t

h


e oven to °F 

(°C). Place a bakin

g


 tra

y


 

l


arge enoug

h


 to 

h


o

ld


 your

madeleine 

p


an on the middle 

rac

k


 w

h


i

l


e t

h


e oven 

h


eats up. 

(If possible, use two tra

y


s, one

o


n top of the other, to 

increase the amount o

f


 heat 

the madeleines come into 

c


ontact with.

)


 

W


hisk the e

gg


s and su

g


ar 

together until the mixture 

b


ecomes 

p


ale and thick. 

S


i

f


t in the 




our and combine. 

T


hen add the butter, followed 

by


 t

h


e 

b


a

k


in

g


 pow

d


er, t

h


e 

v


anilla essence, and the citrus 

zest i

f


 usin

g


. The consistenc

y


 

s


h

ou


l

d


 

be


 

t


hi

c


k. Pl

ace


 

t


h

e


b


atter in the re

f


ri

g


erator. 

G


rease the molds and 




ll 

the


m 

to


 

t


w

o


-

th


ir

ds


 wi

th


 

a


 

p


astr

y


 ba

g


 or a spoon 

(


1

)


.


Pl


ace t

h


e 

b


a

k


ing pan on t

h


e 

h


ot tra

y


 to ensure that the

characteristic mound on top of 

t


he cakes forms. To ensure that 

th


e ma

d


e

l


eines 

d


o not 

d


ry out,

l


ower the oven tem

p


erature to 




°F 

(


°C

)


 as soon as you 

p


lace them in the oven, or 

spra

y


 a little water on the oven

wa


ll.

B


akin

g


 time will depend on 

t


he size of 

y


our madeleines. 

F


or the standard size

,


 allow

a


bout  minutes. They are

d


one w

h


en t

h


e to

p


 is a nice

golden-brown color. 

R


emove from the oven, test 

f


or doneness

,


 and turn out 

f


rom the pan immediately. 

Lea


v

e


 

to


 

cool


 

o


n 

a


 r

ack.


C


HEF’

S


 N

O


TE

S


–


I


t is best to place the 




lled

madele

i


ne bak

i


ng pan on a tray 

that 

i


s alread

y


 hot 

i


n the oven

.


–


T


urn them out of the

i


r molds 

a


s soon as 

y


ou remove t

h


em

f


rom the oven so that no

co


nd

e


n

sa


ti

o


n f

o


rm

s


 b

e


tw

ee


n

the cakes and the mold.

D


ID Y

O


U KN

O


W

?


The ﬁrst madeleines are 

commonl

y


 believed to have been

baked b

y


 Madeleine Paumier at

th


e 

Ch


âteau o

f


 

C


ommercy in t

h


e

L


orraine re

g


ion aroun

d


 




. 

Sh


e

m


a

d


e t

h


em 

f


or 

S


tanis

l


aw 

L


eszczyns

k


i, King o

f


 Po

l


an

d


 an

d


f


at

h


er-in-

l


aw o

f


 Louis XV

,


 w

h


o 

l


ater ma

d


e t

h


em 

f


amous.

T

h


e tops o

f


 t

h


e ca

k


es are s

h


ape

d


l


i

k


e a sca

ll


op s

h


e

ll


, a sym

b


o

l


 o

f


 

th


e pi

l


grims

’


 route on 

S


aint

J


ames

’


s Way, E

l


 

C


amino 

d


e 

S


antia

g


o

.
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ggs

4

0


How to choose egg

s


4

1


Hard-boiled egg

s


4

2


So

f


t-boiled e

gg


s 

(


oeufs mollets


)


s


s


42


Li

g


htl

y


 boiled e

gg


s in their shells

(


oeu

f


s à la coqu

e


)


4

3


S

h


irre

d


 e

ggs


44


Scram

bl


e

d


 e

ggs


4

5


Eggs en cocott

e


46


Deep-fried e

gg


s

47


Eggs 

i


n asp

i


c

48


O


melet

49


Poac

h


e

d


 egg

s


5

1


French meringue

5

1


Ita

l


ian merin

g


ue

52


S


wiss merin

g


u

e


52


S


aba

y


on (zaba

g


lione

)
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Techn

iq


ue

s


Eggs


How to c

h


oose e

ggs


The color o

f


 the eggshell

—


white or brown—depends on

the breed of the hen, and is

not a result of the hen’s feed

.


An egg is composed of

:


• the white ( oz. or  

g


 on 

a


verage

)


: % water, % 

a


lbumen

;


• the 

y


olk (. oz. or  

g


 on

a


verage

)


: % water, % 

l


i

p


i

d


s, an

d


 % 

p


rotein.

E

gg


s are not onl

y


 a 

g


ood,

reasonably priced source of 

nutrition

,


 

d


e

l


icious serve

d


 on

their own as in the reci

p


es set

out here, the

y


 are also a

multipurpose foodstu with a

wide ran

g


e o

f


 uses. Well

beaten, they help cakes and 

sou




és rise

;


 whisked into

sauces, they prevent them 

from separatin

g


; the

y


 also 

play a key role in pastry

makin

g


.

E

gg


s must alwa

y


s be stored in

t


he refrigerator once they are

bou

g


ht, preferabl

y


 in their 

cartons an

d


 wit

h


 t

h


eir 

l


arger

end facin

g


 upward. For

optimal quality, both in terms

of taste and culinar

y


 use, use

t


hem within a week of their

la

y


in

g


 date, but i

f


 their shells 

are in per

f


ect condition you

ma

y


 store them for up to one 

month.
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Techn

i


que

s


Egg

s


1

4

2

3

Hard-bo

i


led e

ggs


IN

G


REDIENT

S


2 fresh eggs per perso

n


A few drops of v

i


negar

B


ring water to 

b


oi

l


 in a 

sauce

p


an or 

p


ot. Add a few 

drops of vinegar just as you 

immerse the e

gg


s 

(


1

)


. All

o


w

t


h

e


m 

to


 

coo


k f

o


r  

to


 

m

i


nutes

f


rom the moment the

water starts to boil a

g


ain.

Remove them from the water

and cool immediately under

cold runnin

g


 water

.


Remove the shells, takin

g


 care

to remove the thin membrane

coverin

g


 the e

gg


 alon

g


 with

t


h

e


 

s


h

e


ll

s


(2, 3, 4)

.


R


inse t

h


e eggs to remove any

remainin

g


 pieces o

f


 shell.

I


f storin

g


 them, leave them

s


ti

ll


 s

l


ig

h


t

l


y 

d


amp, on a tray 

o


r 

p


late, covered with 

p


lastic 

w


rap, in the re

f


rigerator.

C


HEF’

S


 N

O


T

E


–


K


eep an eye on cooking times

for eggs; an overcooked egg w

i


ll

have a greenish streak around 

the yolk

.


R


ECIPE IDE

A


S


alade Niçoise 4

20
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Techn

iq


ue

s


Eggs


Soft-bo

i


led e

gg


s

(


oe


u

fs


 m

o


ll

e


t

s


)


L

ig


htly bo

i


led e

gg


s 

in their shells 

(


oe


u

fs


 

à la coqu

e


)


See hard-boiled eggs (p. 41).

Use the same method but shorten the cookin

g


time so that the 

y


olk does not cook and remains 

runny.

COOKING TIME

5 to 6 minutes from the time the water starts to

boil again. Shell the eggs before serving.

RE

C


IPE IDEA

Soft-bo

i


led eggs on a bed of art

i


chokes w

i


th

eggplant cav

i


ar 

4

2


4

See soft-boiled e

gg


s (left).

Lightly boiled eggs are served in their shells to

crack open at the table, hence their French

name (coque means “s

h


e

ll


”)

.


COOKING TIM

E


3 minutes from the time the water starts to boil

again.

C


HEF’

S


 N

O


T

E


–


Do not br

i


ng the water to a fast bo

i


l as th

i


s 

causes the eggs to move around too much. I

f


 they

come 

i


nto contact w

i


th one another, or w

i


th the

s

i


des of the pot, they may crack, caus

i


ng the wh

i


te

to escape dur

i


ng the cook

i


ng process

.
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Techn

i


que

s


Egg

s


1

3

2

Sh

i


rred e

ggs


IN

G


REDIENT

S


2 fresh eggs per perso

n


A l

i


ttle butte

r


Fine sea salt, white pepper

I


f you are using the

traditional oven method

,


preheat the oven to just below

°F 

(


°C

)


. 

B


utter two e

gg


 dishes (the

y


should have small handles)

usin

g


 a pastr

y


 brush. Use one

d


is

h


 per person

(1)

.


 Otherwise, 

melt the butter in a 

f


r

y


in

g


pan

.


S


eason the cookin

g


 dishes

(


2

)


.


Break the eggs carefully, one

b

y


 one, into the dish or fr

y


in

g


p


an, ensuring t

h


at you 

d


o not

break the 

y


olks. If usin

g


dishes, place two eggs in each.

C


ook gently without coloring

the white. It should coa

g


ulate, 

and the yolk should remain 

runn

y


(


3

)


.


C


HEF’

S


 N

O


TE

S


–


T


he low temperature (below

1


95°F [90°C]

)


 of the oven

ensures that the eggs will not 

dry out or form unsightly 

b


u

bbl


es.

–


B


rush your eggs with butter

just before serving to give them

a


n attractive sheen

.


–


S


eason the dish or 

p


an rather 

than the top of the eggs so that 

there are no white or black spots

.
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Techn

iq


ue

s


Eggs


S


cram

bl


e

d


 e

ggs


IN

G


REDIENT

S


2 fresh eggs per perso

n


2 teaspoons 

(


10 g

)


 butter, cubed,

and/or cream, plus a little

b


utter for the 

p


an

To garnish: chopped fresh herbs, 

m


ushrooms, cho

pp


ed 

tomatoes.

S


a

l


t, pepper 

B


rea

k


 t

h


e eggs into a mixing 

b


owl. 

S


eason and beat them 

w


ith a fork or a whisk

.


M


e

l


t some 

b


utter in t

h


e pan 

o


ver low heat. Pour the e

gg


s 

into the hot pan. Stir 

c


onstantl

y


 with a spatula or 

w


ooden s

p


oon. The last 

moments of cookin

g


 are 

c


rucial. The eggs should not 

b


e completel

y


 cooked, so 

remove the skillet from the 

h

eat


 

a


n

d


 

add


 

t


h

e


 

butte


r 

cubes


 

a


nd/or a drizzle of cream to 

stop the cookin

g


. The 




nal 

texture should be creamy.

A


dd your garnish and serve 

imme

d


iate

ly.


C


HEF’

S


 N

O


T

E


–


Y


ou can also add the garnish 

(


herbs, chopped tomatoes, or

mushrooms

)


 before you cook

the eggs if you prefer

.


R


ECIPE IDE

A


S


crambled eggs with a mini

-


ratatouille 

293
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Techn

i


que

s


Egg

s


1

32

E

gg


s en cocott

e


IN

G


REDIENT

S


A little butter, melte

d


Fres

h


 eggs

To garnish: port sauce, sautéed 

m


ushrooms, tomato sauce, etc.

S


a

l


t, pepper

S

p


ecial e

q


ui

p


ment: ramekins

,


 a

l


arge ameproof dish or pa

n


Grease the ramekins with the 

butter usin

g


 a pastr

y


 brush 

(


1

)


.


S


eason the bottom o

f


 the 

r


amekins with salt and

pepper


. 

Break the e

gg


s carefull

y


, one 

i


nto eac

h


 rame

k


in, ma

k


ing

sure 

y


ou do not break the 

yolks

(2

)


.


L


ine a shallow ame

p


roof 

b


a

k


ing 

d


is

h


 wit

h


 parc

h


ment 

p


a

p


er and 

p


lace the ramekins 

in t

h


is.

H


alf ll the dish with water.

B


egin cooking the eggs on low 

h


eat

,


 until the water simmers.

R


emove from the heat when 

t


he white is coagulated, but 

t


he 

y


olk still cream

y


 

(


3

)


.


Pour 

y


our sauce over the e

gg


s,

or add the garnish, and serve

immediatel

y.


C


HEF’

S


 N

O


TE

S


–


T


he egg white should not be

co

l


ore

d


 at a

ll


, an

d


 t

h


e yo

lk


 

s

h


ou

ld


 not 

b


e covere

d


 

b


y a 

d


ry

lm. It must be shiny, and this is

w


hy the result is called miroi

r


—


mirr

o


r—in Fr

e


n

c


h

.


–

E


ggs en cocotte may be 

a


ccompanied by many sauces 

a


nd side dishes. They are a real

treat for breakfast

.


–

Q


uail eggs are also excellent 

w


hen cooked using this method

.
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Techn

iq


ue

s


Eggs


1 3

2

Deep-fr

i


ed e

ggs


IN

G


REDIENT

S


Oil for fryin

g


Very fresh eggs

S

p


ecial e

q


ui

p


ment:

o


il

t

h


ermometer

Accompany with: bacon, 

eggplant caviar, fried 

m


ushroom, etc.

H


eat t

h


e oi

l


 in a 

d


eep pan to a 

tem

p


erature of °F (°C). 

C

h


ec

k


 t

h


e temperature wit

h


 a 

thermometer.

B


reak the e

gg


s, one b

y


 one, 

into separate ramekins or 

small cu

p


s. Be care

f


ul not to

b


reak the yolks 

(


1

)


.


Use two spatulas, one in each

hand, to 

g


entl

y


 immerse each

egg into t

h


e 

h


ot oi

l


. Ro

ll


 t

h


em

g


entl

y


 so that the

y


 maintain 

an ova

l


 s

h


a

p


e in t

h


e 

p


an 

(2

)


.


W

h


en t

h


e egg turns a nice

li

g


ht 

y


ellow color, remove it 

f


rom the pan with a slotted

s

p


oon

(


3)

.


 Repeat the 

procedure with the remainin

g


eggs. Drain on 

k


itc

h


en paper.

Place on the 

p


late with the 

accompaniment o

f


 your

choice and serve immediatel

y


.

C


HEF’

S


 N

O


TE

S


–


T


hese eggs should be cooked

only at the last minute, 

j


ust 

before serving

.


–

B


e careful of the hot oil, which

may splatter during cooking.

–


O


nly cook one egg at a time

.








[image: ]47

Techn

i


que

s


Egg

s


1 2

E

gg


s 

i


n asp

ic


IN

G


REDIENT

S


(


serves 4

)


 

Aspic powder for 1 scant cup 

(200 ml) as

p


ic 

4 

f


resh egg

s


To 

g


arnish: a slice of ham, leek 

greens, tomato skin, black 

olives, carrot, long turnip, etc

.


P


repare t

h


e aspic accor

d


ing to 

the packa

g


e instructions.

B


rin

g


 salted water to a boil

a


nd poach the eggs for about




 minutes (see 

p


. )

.


D


rain them and allow them to 

c


ool. Trim the eggs so that the 

e


d

g


es are re

g


ular.

P


repare the di




erentl

y


 

c


olored elements you will be 

usin

g


 for decoration, either 

raw or cooked 

(


1

)


.


P


our a thin layer o

f


 aspic into 

the bottom o

f


 the ramekins 

a


n

d


 put t

h


em in t

h


e

refri

g


erator to set. Make sure

the dishes are placed per

f


ectly 

horizontall

y.


T


o decorate, 

p


lace the various 

e


lements on the set aspic, 

b


earin

g


 in mind that this will 

b


e uppermost when the dish

i

s


 

u


nm

o


l

ded.


P


our in another thin la

y


er o

f


 

a


spic and chill to set.

P


lace the egg at the center o

f


 

t


he ramekin and 

p


our in the 

remaining aspic

.


R


eturn to the refrigerator to 

s


et.

D


ip the ramekins brie

y


 in 

b


oiling water to unmold

t


hem.

A


rran

g


e attractivel

y


 on a

pl


ate 

(


2

)


.
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Techn

iq


ue

s


Eggs


12

O


m

ele


t

IN

G


REDIENT

S


2–3 fresh eggs per perso

n


A l

i


ttle butter or o

i


l for the pa

n


A little clari




ed butter to brush

the omelet

To garnish: chopped fresh herbs, 

cheese

,


 sautéed mushrooms

,


slow-cooked bell peppers with

tomatoes, etc.

Salt, 

p


e

pp


er 

I


f you are making a at 

omelet, add the 

g


arnish at this

stage. Melt a little butter or 

p


our the oil into a hot 

p


an and

pour t

h


e mixture in. Keeping

the heat hi

g


h, cook the

ome

l


et, 

d


rawing t

h


e coo

k


e

d


ed

g


es towards the center so

the still-li

q


uid 

p


art can cook. 

T


he texture should be cream

y.


P


lace a 

p


late over the 

p


an and

turn it over with a rapid

m


ovement. Sli

p


 the other side 

of the omelet into the pan to 




nish cookin

g.


Brush with clari




ed butter 

f


or 

a nice s

h


ine an

d


 serve on a 

p

l


ate

.


If you are making a rolled

omelet, heat the 

p


an with

butter or oil and pour the 

beaten e

gg


s in. Cook over

high heat, drawing the cooked

ed

g


es towards the center so

that the still-liquid eggs can 

coo

k


. T

h


e texture s

h


ou

ld


 

b


e

creamy

.


Add the garnish

(2

)


, tilt the

p


an 

d


ownwar

d


 (

h


an

dl


e

u


pward) and, using a 

f


ork,

roll the omelet downward 

o


v

e


r i

tse


l

f


. Br

us


h wi

t


h 

claried butter for a nice 

sh


ine an

d


 serve on a p

l


ate.

C


HEF’

S


 N

O


T

E


–


T


he best omelet is a pale color.

Wh


en ome

l


ets are over

d


one, 

t

h


ey 

b


ecome 

d


ry an

d


 ru

bb


ery.

Take 2–3 eggs per person (1)

a


nd break into a mixing bowl.

S


eason with salt and 

p


e

pp


er and 

w


hisk with a fork

.


D


ID YOU KNOW?

O


melets and hard-boiled eggs are

p


robabl

y


 the oldest dishes made 

only with eggs. Mention is made

o

f


 t

h


em in a 

b


oo

k


 written in 




,

Le Mesnagier 

d


e Paris 

(


Th


e 

G


oo

d


 

W


i

f


e

’


s 

G


ui

d


e, trans

l


ate

d


 

b


y 

G


ina

L


. Greco and Christine M. Rose

,


It

h


aca: 

C


orne

ll


 University Press,

)


, a me

d


ieva

l


 treatise 

f


or

wo


m

e


n

.


R


E

C


IPE IDE

A


Ro

ll


e

d


 mus

h


room ome

l


et 

269
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1

Poac

h


e

d


 e

ggs


IN

G


REDIENT

S


 

1 fresh egg per perso

n


A few drops of v

i


nega

r


B


ring the water to a boil 

(


1

)


.


 

B


reak the eggs, one by one, 

i


nto individual ramekins. 

T


ake care not to break the 

y


olks

(


2

)


.


Add the vinegar to the water 

an

d


 

g


ent

ly


 s

l


ip t

h


e e

gg


s in.

Use a s

k


immer to s

h


ape t

h


e 

white as evenl

y


 as possible. 

C


ook 

f


or about  minutes

.


Remove wit

h


 a s

k


immer, 

refresh ver

y


 brie

y


 under cold 

water, drain

(


3

)


,


 and trim so 

that the ed

g


es are nice and

nea

t.


D


ID Y

O


U KN

O


W

?


Eggs may be poached in red wine

(


t

h


e 

d


is

h


 is ca

ll


e

d


 

o


eu

f


s meurette 

or

o


eufs à la bordelais

e


) as well as

in milk

.


Poached eggs go well with very 

diﬀerent accompaniments, from

m


ushrooms, bacon bits, and

croûtons to shellﬁsh and salad

.
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Fr

e


n

ch


  

mer

i


n

g


ue

It

a


l

ia


n 

mer

i


n

g


ue

This is also known as simple meringue. It is

prepare

d


 co

ld


, t

h


at is to say wit

h


out coo

k


ing

the sugar, and then usually baked. French

merin

g


ue is used to make plain or avored

meringues, and for the shells that hold ice

cream in the frozen de

ss


ert called vacherin. 

T

h


e Frenc

h


 meringue tec

h


nique is a

l


so use

d


 to

make mousses: the eggs are whisked stiy and 

su

g


ar is added to make them ver

y


 rm and

shiny.

IN

G


REDIENT

S


4 egg wh

i


te

s


Scant ½ cup 

(


80 g

)


 sugar

1 p

i


nch sal

t


F


irst, lique

f


y the egg whites by beating them in 

a


 semi-s

p


herical bowl with a 

p


inch o

f


 salt.

Whisk them ener

g


eticall

y


, makin

g


 sure to li

f


t 

t

h


e 

b


eaters or w

h


is

k


 

h


ig

h


 to incorporate as

m


uch air as 

p


ossible

.


B


riskl

y


 whisk the su

g


ar in with a circular

m


ovement so that the mixture takes on a rm 

te


x

tu


r

e.


T


he merin

g


ue must be compact and smooth, 

a


nd peaks must form when you lift it up with 

the


 w

h


i

sk


.

RE

C


IPE IDEA

S


Floatin

g


 islands with spun caramel

4


88

Frozen blackberr

y


 vacherin 

5


2

8


This hot preparation, made with cooked sugar,

is widely used 

f


or decoration because o

f


 its 




rm

texture. It is also used for making ice cream, and

is an essential component of almond macarons

.


INGREDIENT

S


2 tablespoons (30 ml) water

²

/


 cup (120 g) granulated sugar


/


/


4 e

gg


 whites

1 pinch of sal

t


S


pecial equipment: sugar thermomete

r


To prepare the syrup, heat the water and sugar

in a sauce

p


an.

Meanwhile, put the e

gg


 whites in the bowl o

f


 a

stand mixer, ensuring it is per

f


ectly clean and

dr

y


 rst

.


When the temperature of the s

y


rup reaches

°F (°C), begin beating the egg whites

with a 

p


inch o

f


 salt. When the tem

p


erature o

f


 

t


he syrup reaches °F–°F (°C–°C),

t


ake the pan o the heat and start pourin

g


 it in

a slow, steady stream into the egg whites.

Continue 

b


eatin

g


 unti

l


 t

h


e merin

g


ue 

h


as

cooled down completely. It will be dense and

shin

y


, and will 

f


orm man

y


 small peaks

.


RE

C


IPE IDEA

S


Lemon merin

g


ue tartlets 46

0


Baked Alaska

5


32

Frozen banana soué 

5


31







[image: ]52

Techn

iq


ue

s


Eggs


1

Sw

i


ss mer

i


n

g


u

e


S


a

b


a

y


on  

(


zaba

g


lione

)


T

h


is is a 

h


ot preparation ma

d


e over a 

b


ain

-


marie. It is rm meringue used for the small

pastries known as rocher

s


 (rocks) and for 


s


decoration. The origins of this dish are 

dis

p


uted, but one version claims that it was

invented in 1720 in the town of Meirin

g


en,

Switzer

l


an

d


, giving meringues t

h


eir name.

INGREDIENTS

4 egg white

s


1 pinch of sal

t


½ cup 

(


100 g

)


 granulated sugar

S

p


ecial e

q


ui

p


ment: sugar thermometer

P


repare a pot hal

f


 




lled with hot water to make

a


 

ba


in-m

a


ri

e


. T

he


 w

ate


r 

should


 

be


 

bet


w

ee


n

°F an

d


 °F (°C–°C) w

h


en you are 

r


ead

y


 to use it.

L


iquef

y


 the whites b

y


 beatin

g


 them with a

pinch o

f


 salt in a semi-spherical bowl. Pour the 

su

g


ar in and whisk ener

g


eticall

y


, makin

g


 sure

you li

f


t the whites high into the air. When the

m


ixture be

g


ins to 

f


oam, place the bowl over

t


h

e


 h

ot


 w

ate


r.

Whisk continuously until the mixture 

t

h


ic

k


ens

,


 increases to t

h


ree times its vo

l


ume

,


 

a


nd becomes shiny. At this point, the meringue 

should be at a maximum tem

p


erature o

f


 °F 

(°C). When it reaches this temperature,

re


m

o


v

e


 i

t


 fr

o


m 

t


h

e


 h

eat


 

a


n

d


 

co


n

t


in

ue


 

to


 whi

s


k

until it cools down completely to room

tem

p


erature.

INGREDIENT

S


6 e

gg


 yolk

s


Generous ½ cup 

(


150 ml

)


 liquid,  

f


or example water, liqueur, or win

e


²

/


 cup (125 g) sugar (optional)


/


/


Place the egg yolks in a saucepan. Add the 

liquid and su

g


ar 

(


1

)


,


 if using, and whisk

e


ner

g


eticall

y


.

P


lace the sauce

p


an over a low heat (low 




ame

o


r 

h


ot water 

b


at

h


). W

h


is

k


 t

h


e mixture 

c


ontinuousl

y


 until it is cream

y


 

(


2)

.


D


ID Y

OU


 KN

O


W

?


Sweet sabayon is excellent with strawberries 

or as a 

b


ase 

f


or a 

f


ruit gratin. 

S


avory sa

b


ayon pairs 

we

ll


 wit

h


 asparagus an

d


 

ﬁ


s

h.


RE

C


IPE IDEA

S


Strawberry grat

i


n w

i


th sabayon 5

0


3

Hot oyster grat

i


n

266
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F

i


sh, and Mea

t


5


6 Garnishe

s


56


Cane

ll


in

g


56


Dicing

5


7 Choppin

g


 tomatoe

s


5


7 Simple slicin

g


 

(


émincer à 

l


a pa

y


sann

e


)


5


7 S

l


icin

g


 into rin

g


s 

(


émincer en bracelets


)


s


5


8 Shreddin

g


 (chi




onade

)


5


8 Cuttin

g


 round slice

s


59


Cuttin

g


 on the obliqu

e


59


Peeling

6


0 Quartering 

b


utton mus

h


rooms

6


0 Rubbing with kosher sal

t


6


1 Zi

g


za

g


 cut (Vand

y


ke technique

)


6


1 Cuttin

g


 into 

j


ulienne strip

s


6


2

S


coopin

g


6


2

C


utting citrus segment

s


63


Pee

l


in

g


 usin

g


 

h


ot wate

r


63


Peelin

g


 usin

g


 oil

6


4 Cuttin

g


 into batons 

(


jardinière


(


)


6


4 Cuttin

g


 into ne dice (

b


r

unoise


)


65


Cuttin

g


 wafer

s


66


Turnin

g


 ve

g


eta

bl


e

s


68


Fish, shellsh, and crustacean

s


68


W

h


at to 

k


eep in min

d


 w

h


en 

selectin

g


 sea

f


oo

d


69 S

h


e

ll


ing crustacean

s


69 Preparing monk




s

h


70 Cutting sh steak

s


7

0


C


uttin

g


 medallion

s


71


C


uttin

g


 sh and shellsh into chunk

s


72

Cutting strips (


goujonnettes


(


(


)


s


72 Filletin

g


 a sh (two round, at llets

)


7

3


Filletin

g


 a sh (four at llets

)


74


O


pening oysters and other shell




s

h


75


O


pening sca

ll


op

s


7

8


M


eat and o




a

l


7

8


Barding a 




lle

t


78


Encrustin

g


 poultr

y


7

9


C


utting up raw, dressed poultr

y


80


J


ointin

g


 rabbi

t


80


Boning a shoulder o

f


 lam

b


81


Bonin

g


 a saddle o

f


 lam

b


82


Preparin

g


 

f


oie 

g


ra

s


83


T

y


in

g


 up a roas

t


85


Dressin

g


 and trussin

g


 poultr

y


85


Mincin

g


 mea

t


86


Preparin

g


 a rack (pork, veal, lamb

)


87


Preparing a leg o

f


 lam

b


88


Preparing c

h


op

s


88


Preparing esca

l


ope

s


89


Preparin

g


 veal sweetbread

s


90


Preparin

g


 kidne

y


s

90


Bonin

g


 and stu




n

g


 a chicken le

g


92


Preparing terrines an

d


 pâtés 

(terrine stu




ng

)


9


3

C


utting me

d


a

ll


ions an

d


 noisette

s
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1

3

2


3


2

4

Ga


rn

is


h

es


Canell

i


n

g


This techni

q


ue can be used for 

d


ecorative e

l


ements an

d


aromatic ingredients (for 

exam

p


le, in a court bouillon)

.


Use this technique for carrots, 

zucchini

,


 citrus fruits

,


 and 

so on.

Wash, dry, and trim the ends

o

f


 the 

f


ruit or ve

g


etable. Usin

g


a


 canelle knife, make regular 

i


ncisions len

g


thwise alon

g


 

the 

f


ruit or vegetable

(1, 2, 3)

.


It is im

p


ortant to dice 

regu

l


ar

l


y to o

b


tain pieces t

h


at

are uniformly sized. This

ensures even cookin

g


. 

If, however, you do nd you 

h


ave some large pieces, do not 

chop them any further as they 

will lose their juice and avor.

Use this technique for 

shallots, lar

g


e onions, and 

so on.

Cut the product in hal

f


 

t

h


rou

gh


 its t

h


ic

k


est part, i.e. 

v


ertically, 

f


rom top to bottom, 

to the root 

(1)

.


 

Takin

g


 each half separatel

y


, 

s


lice regularly lengthwise, but

s


top before 

y


ou reach the 

base.

(


2

)


.


M


ake two or three horizontal 

i


ncisions, dependin

g


 on the 

thickness of the product,

w


ithout 

g


oin

g


 as far as the

r


oo

t


(


3)

.


Hold the vegetable rmly and

slice 




nel

y


 

f


rom top to root 

th


roug

h


 t

h


e ot

h


er cuts to 

create dice

(4

)


.


D

i


c

i


n

g
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i
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i


sh, and Mea

t


1

1

2

2 3

Chopp

i


n

g


 

to


ma

toes


S

i


mple sl

i


c

i


n

g


 

(


é


min

ce


r à la 

paysanne

)


S


l

i


c

i


n

g


 

i


nto 

rin

g


s 

(


é


min

ce


r 

en bracelets

)


This technique entails

roug

hl


y c

h


opping tomatoes.

R


emove the tomato skin using

the boilin

g


 water technique 

(see p. ), not 

f


orgetting to 

m


ake a cross incision at the

base. Cut in half from the 

stem to the cross 

y


ou have 

m


ade. Remove the seeds by

g


entl

y


 squeezin

g


 each hal

f


 in

the palm o

f


 your hand

.


Cut and cube the tomato

h

a


lv

es


 in

to


 

t


h

e


 

s


iz

e


 

t


h

at


 

su


i

ts


 

your recipe

.


RE

C


IPE IDEA

Provençal-style sard

i


ne 

t


ar

t


es




nes 

290


This cuttin

g


 technique is used 

for several aromatic bases. 

Depending on the vegetable, 

y


ou can make shapes such 

as squares and triangles

.


Use this techni

q


ue for leeks, 

carrots, turnips, and so on.

Cut the vegetable into chunks,

d


epen

d


in

g


 on its 

l


en

g


t

h


 

(1)

.


Sl


ice it 

l


engt

h


wise in two, or

f


our i

f


 it is thick.

H


old the ve

g


etable rml

y


 and 

c


ut 




nely at right angles to

t


h

e


 

s


li

ces


 

(


2

)


.


R


in

g


s are ne cuts, used as 

g


arnis

h


 an

d


 as an aromatic 

base. It is important to keep 

t


o the cookin

g


 time specied 

i


n the recipe so that they

m


aintain their shape.

Use this technique for large

o


nions, shallots, and so on. 

C


hoose a vegetable with a

n


ice roun

d


 s

h


a

p


e

.


H


old it 




rml

y


 and cut re

g


ular 




n

e


 

s


li

ces


. 

(


1)

D


etach the rings 

(


2, 3)

.


C


HEF’

S


 N

O


T

E


–


Y


ou can a

l


so use a Japanese 

mandol

i


ne to prepare r

i


ngs

.
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1

2


3


2


1


Shredd

i


n

g


 

(


chionade

)


Use for leafy vegetables such as lettuce,

spinac

h


, an

d


 ca

bb


age

.


R


emove the central part (rib or stalk) 

(


1

)


 and 

p


lace several leaves on to

p


 o

f


 one another

(


2

)


.


F


old them over themselves. Shred them as




nel

y


 as 

y


ou need for 

y


our recipe

(


3

)


.


CHEF’S NOTE

–


Use the shredded vegetables as soon as you have 

cut them, whether raw or cooked, because the

y


 

w

i


ll w

i


lt rap

i


dl

y.


RE

C


IPE IDEA

S


Creamed lettuce soup (velouté Choisy)

299


Sweetbread vol-au-vents w

i


th c

i


der and 

app

l


es 

283


Use this technique 

f


or vegetables such as 

carrots, zucchini, and long turnips

.


Slice rounds to the thickness required for your 

recipe usin

g


 either a Japanese mandoline

(


1

)


 

o


r 

a


 ve

g


etable slicin

g


 kni

f


e

(


2

)


.


CHEF’S NOT

E


–


The thickness of the slices depends on whether

you are using the vegetable as an aromatic base or

for 

g


arnish. If usin

g


 several ve

g


etables, it’s best to

cook them separately and combine them when

you serve them, as each one has a speci




c cooking

time and a particular taste that should be

preserved

.


RE

C


IPE IDE

A


Proven

ç


al shoulder of lamb and vegetable

ti


a

n


37

9


Cutt

i


n

g


 round sl

i


ce

s
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1

2


Cutt

i


n

g


  

on the obl

iq


ue

This technique is widely used for garnishes of 

mixe

d


 vegeta

bl


es.

Use for ve

g


etables such as carrots, zucchini, 

an

d


 

l


ong turnips

.


Cut or slice the vegetables at a slight angle.

Make re

g


ular slices o

f


 a thickness suitable 

f


or

the recipe you will be preparing. Use either a 

Ja

p


anese mandoline 

(


1

)


 or a vegetable slicing 

kni

f


e 

(


2

)


. For an added attractive touch, canelle 

t


he 

p


roduct be

f


orehand

.


Use this technique 

f


or 

f


ruit and vegetables such 

as carrots, large onions, asparagus, apples, and

pears

.


Remove the skin from a raw fruit or vegetable 

usin

g


 a parin

g


 kni

f


e, a double-bladed ve

g


etable 

peeler, or a peeler with a single blade

.


Special care should be paid when preparing

aspara

g


us, black salsif

y


 (black o

y


ster plant), 

and white salsify (white oyster plant)

.


Hold the vegetable 




rmly at its base

.


Asparagus should be peeled 

f


rom the tip

t


owards the base

,


 which should then be broken

o




. Asparagus is a 

f


ragile vegetable, so tie a

bunch to

g


ether and trim them before cookin

g


so that they are all the same height

.


C


HEF’

S


 N

O


T

E


Lemon 

j


uice should be squeezed over certain fruit,

suc

h


 as app

l


es an

d


 pears, as soon as t

h


e

y


 are 

peeled so that they do not go brown. Potatoes

should s

i


mply be left 

i


n water to awa

i


t cook

i


ng

.


Peel

i


n

g
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2

Quarter

i


n

g


  

butt

o


n mu

s


hr

oo


m

s


Use this technique for button mushrooms.

Separate the stalk from the cap by cutting just 

below the ca

p


(


1

)


.


Cut the cap in hal

f


, holding the blade o

f


 the

knife at an an

g


le. This will ensure that 

y


ou 

have an esthetically pleasing cut, not one that

i


s too strai

g


ht or severe.

R


otate t

h


e ca

p


 a 

q


uarter turn an

d


 cut at an

a


ngle as be

f


ore 

(2

)


.


C


HEF’

S


 N

O


TE

–


Squeeze a little lemon juice over the cut 

mushrooms so that the

y


 do not darken. Even w

i


th

the lemon juice, it is important to use them rapidly

.
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Ro

ll


e

d


 mus

h


room ome

l


et 

269


Use this technique for Chinese artichokes

.


Top and tail the Chinese artichokes. Place

t


hem on a tea cloth with a hand

f


ul o

f


 kosher 

salt. Wrap them up in the cloth and rub them

briskl

y.


Kosher salt eliminates the thin skin and an

y


remaining earth between the folds.

Rinse well under running water

.


C


HEF’

S


 N

O


T

E


–


You ma

y


 also leave the Ch

i


nese art

i


chokes to 

soak overn

i


ght, brush them, and then top and ta

i


l 

them

.


Rubb

i


n

g


 w

i


th 

k

os


h

e


r 

s


alt
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Zi

g


za

g


 cut 

(


Vandyke 

techni

q


ue

)


This technique is mainly used for citrus fruits, 

but is very similar to 

f


ruit and vegetable 

sculpture.

Wash and dry the citrus fruit and slice o the

two ends

(


1

)


.


Insert the blade o

f


 the kni

f


e at the widest point

of the fruit, and make 

y


our wa

y


 around the 

circumference by creating zigzag incisions. 

The size of the an

g


le will depend on the

number o

f


 zigzags you wish to make 

(2

)


.


Continue round the fruit, cutting right into the

center so the halves will come apart easil

y


.

Separate the two halves care

f


ully and remove

t


he 

p


i

p


s

(3)

.


Julienne strips must be very nely sliced. 

Ju

l


ienne

d


 citrus zests may 

b


e up to 1 ½ in.

(

4


cm) in length, but they should always be 

ver

y


 ne

.


Use this technique for vegetables such as 

carrots, turni

p


s, the whites of leeks, and

pickled cucumbers

.


Thinly slice the vegetable using a Japanese

mandoline. You ma

y


 use a slicin

g


 kni

f


e

instead

.


Place the slices one on top o

f


 another. Then 

cut ver

y


 




ne strips with a slicin

g


 kni

f


e.

For leeks

:


First, cut chunks about  in. ( cm) long. Cut 

t


hem in hal

f


 len

g


thwise.

Flatten the halves well so that 

y


ou can place

t


hem on top o

f


 one another. Slice 




ne strips

len

g


thwise with the same slicin

g


 knife

.


C


HEF’

S


 N

O


T

E


–


To prepare c

i


trus zests, remove the sk

i


n w

i


th a

double-bladed vegetable peeler 

(


see p. 62 for the 

technique of cutting citrus segments

)


 and then 

slice it very 




nely

.


RE

C


IPE IDE

A


Mixed 

g


arden ve

g


etables

4


16

Cutt

i


n

g


 

i


nto 

j


ulienne strip

s
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Scoop

i


n

g


Use this technique 

f


or 

f


ruits and vegetables 

such as potatoes, apples, melon, turnips,

carrots, zucchini, and so on.

P


l

ace


 

t


h

e


 m

e


l

o


n 

ba


ll

e


r 

o


n 

t


h

e


 

su


rf

ace


 

o


f 

t


h

e


 

f


ruit or ve

g


etable and press it ri

g


ht in, pivotin

g


 

i


t as you do so. This will 

f


orm a ball that you

can then scoo

p


 out

.


CHEF’S NOTE

–


Apple balls make a nice change from apple slices 

on a tart, and may also be used to garnish a

poultry dish.
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F

i


sh pap

i


llotes w

i


th vegetable scoops 

311


A fan of citrus segments and other cut fruits 

ma

k


es a spectacu

l


ar p

l


atter, or you can use

citrus segments as decoration on a dish

.


Wash and dry your fruit. Cut o the top and

bottom o

f


 the 

f


ruit, and stand it 




rml

y


 on one

o

f


 the cut ends

.


Use a knife with a exible edge. Hold it at an

an

g


le so that it follows the curve of the fruit.

Make sure that all the pith is removed from the

outside of the fruit 

(


it tastes bitter and looks

unattractive

).


Using the same kni

f


e, remove the segments o

f


 



es


h 

bet


w

ee


n 

t


h

e


 whi

te


 m

e


m

b


r

a


n

es.


Arran

g


e the se

g


ments and drizzle with the

juice that has come out from the fruit

.


C


HEF’

S


 N

O


T

E


–


The segments of c

i


trus fru

i


t are very frag

i


le once

t

h


ey are cut, an

d


 

d


o not 

h


o

ld


 toget

h


er w

h


en

cooked

.


RE

C


IPE IDE

A


Duckl

i


ng à l’orange w

i


th sautéed potatoes and 

a


rt

i


chokes 

353


Cutt

i


n

g


 c

i


trus

se

g


men

ts
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1

2

Peel

i


n

g


 us

i


n

g


  

h

o


t wat

er


Peel

i


n

g


 

u


s

i


n

g


 o

il


Use this technique for fruits 

suc

h


 as p

l


ums, tomatoes, 

almonds, and peaches

.


R


emove the stalk of the fruit 

(


1

)


 and make a cross-shaped

i


ncision at the other end with 

a


 kitchen kni

f


e

.


P


repare a saucepan of boiling 

water and dro

p


 the fruit in for 

ab


out ten secon

d


s, or unti

l


 t

h


e 

s


kin be

g


ins to peel o at the 

cross 

i


nc

i


s

i


on

(


2)

.


R


emove 

f


rom the water using 

a


 slotted s

p


oon 

(3) and place

i


mmediatel

y


 in a bowl o

f


 ice 

w


ater. The di




erence in 

t


em

p


erature will 

p


revent the

f


ruit 

f


rom cooking 

f


urther.

P


eel with a paring kni

f


e

(


4

)


and 

p


lace on 

p


a

p


er towel to 

d


rain any excess water.

CHEF’S NOT

E


–


The skin ma

y


 be kept to use

for decoration 

(


fried

)


, and the 

seeds can be added to a stock.

RECIPE IDEA

Provençal-style sardine tartes

nes

2


90

Use this technique for bell

p


eppers

.


P


reheat the oven to

°F–°F (°C–°C)

,


or to the maximum

t


emperature 

y


our oven will

r


each.

P


lace the bell peppers on a

b


a

k


in

g


 tra

y


 an

d


 

d


rizz

l


e wit

h


 

oi

l


 

(1

)


.


 Cook until the skin 

b


e

g


ins to separate 

f


rom the 



es


h 

a


n

d


 f

o


rm 

bubb


l

es


.

R


emove 

f


rom the oven; allow 

t


o cool sucientl

y


 that 

y


ou 

a


re a

bl


e to 

h


an

dl


e t

h


em, an

d


 

remove the skin usin

g


 a 

p


aring kni

f


e 

(


2

)


. Don

’


t wait

u


ntil the

y


 are completel

y


 cool

as t

h


e s

k


in wi

ll


 

b


e 

h


ar

d


 to

remo


v

e.
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Shirred eggs *

INGREDIENTS

2 fresh eggs per person
A little butter
Fine sea salt, white pepper

If you are using the
traditional oven method,
preheat the oven to just below
195°F (90°C).

Butter two egg dishes (they
should have small handles)
using a pastry brush. Use one
dish per person (1). Otherwise,
melt the butter in a frying

pan.

Season the cooking dishes (2).

Break the eggs carefully, one
by one, into the dish or frying
pan, ensuring that you do not
break the yolks. If using
dishes, place two eggs in each.

Cook gently without coloring
the white. It should coagulate,
and the yolk should remain
runny (3).

Techniques

CHEF’S NOTES

~The low temperature (below
195°F [90°C]) of the oven
ensures that the eggs will not
dry out or form unsightly
bubbles.

- Brush your eggs with butter
just before serving to give them
an attractive sheen.

—Season the dish or pan rather
than the top of the eggs so that
there are no white or black spots.

Eggs

a43
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                                       Pâte à bombe
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                                       Other frozen desserts
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                           A few words of advice
                        


                        		
                           Appetizers
                           
                              		
                                 Anne-Sophie Pic presents her recipe: Reypenaer VSOP vintage Gouda and black truffle soufflé, with a truffled molten center
                              


                              		
                                 Scandinavian canapés
                              


                              		
                                 Tuna rillettes with horseradish
                              


                              		
                                 Beef carpaccio, Parmesan, and pistou
                              


                              		
                                 Mussel mouclade
                              


                              		
                                 Hot oyster gratin
                              


                              		
                                 Rolled mushroom omelet
                              


                              		
                                 Rabbit and pistachio terrinewith exotic fruit chutney
                              


                              		
                                 Pike quenelles and crayfish sauce
                              


                              		
                                 Foie gras terrine
                              


                              		
                                 Snail ravioli and garlic cream
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                                 Quiche Lorraine
                              


                              		
                                 Sweetbread vol-au-vents with cider and apples
                              


                              		
                                 Luted scallops on a bed of vegetables
                              


                              		
                                 Sesame-coated rabbit liver salad
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                                 Mushroom gougères
                              


                              		
                                 Provençal-style sardine tartes fines
                              


                              		
                                 Fish terrine with beurre blanc
                              


                              		
                                 Scrambled eggs with a mini-ratatouille
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                                 Pissaladière
                              


                              		
                                 Olive fougasse
                              


                              		
                                 Creamed lettuce soup (velouté Choisy)
                              


                           


                        


                        		
                           Fish and Shellfish
                           
                              		
                                 Gérald Passédat presents his recipe: Sea bass, the way Lucie Passédat liked it
                              


                              		
                                 Dogfish stew in red wine with Brussels sprouts
                              


                              		
                                 Trout with almonds
                              


                              		
                                 Aniseed-flambéed sea bream
                              


                              		
                                 Fish papillotes with vegetable scoops
                              


                              		
                                 Salt cod purée (brandade) and mashed potatoes
                              


                              		
                                 Roasted pike perch with meat jus
                              


                              		
                                 Langoustine and pineapple skewers
                              


                              		
                                 Sea bass in a salt crust
                              


                              		
                                 Pollack fillets bonne femme
                              


                              		
                                 Steamed pout fillets in lettuce leaves
                              


                              		
                                 Bouillabaisse
                              


                              		
                                 Grilled salmon steaks with braised fennel
                              


                              		
                                 Langoustines with tarragon
                              


                              		
                                 Braised bacon-wrapped monkfish
                              


                              		
                                 Sautéed John Dory fillets with seaweed
                              


                              		
                                 Plaice goujonnettes with tartare sauce
                              


                              		
                                 Mackerel in escabèche
                              


                              		
                                 Turbot poached in cardamom-infused milk, with hollandaise sauce
                              


                              		
                                 Sole meunière and potatoes cocotte
                              


                              		
                                 Monkfish medallions à l’américaine and rice pilaf
                              


                              		
                                 Tagliatelle with fresh and smoked salmon
                              


                              		
                                 Trout au bleu
                              


                              		
                                 Shredded skate wing with olives and anchovies
                              


                              		
                                 Seafood and vegetables en cassolette
                              


                              		
                                 Stuffed shellfish platter
                              


                           


                        


                        		
                           Poultry
                           
                              		
                                 Jean-François Piège presents his recipe: Lebanese-style marinated chicken in pita
                              


                              		
                                 Bay leaf-infused young guinea hen with canapés
                              


                              		
                                 Duckling à l’orange with sautéed potatoes and artichokes
                              


                              		
                                 Quail stew and potatoes à la boulangère
                              


                              		
                                 Crumbed turkey escalopes with sautéed potatoes
                              


                              		
                                 Duck confit and potatoes sarladaises
                              


                              		
                                 Sliced chicken curry
                              


                              		
                                 Rabbit stew with puréed Golden Hubbard squash
                              


                              		
                                 Lime and honey duck fillets on a bed of zucchini
                              


                              		
                                 Stuffed chicken legs with chestnuts
                              


                              		
                                 Squab fricassee and garden peas à la française
                              


                              		
                                 Grilled cockerel and diable sauce
                              


                              		
                                 Chicken breasts with baby vegetables
                              


                           


                        


                        		
                           Meats
                           
                              		
                                 Régis Marcon presents his recipe: Lamb cooked in a spignel-infused hay crust, épice au loup, and seasonal vegetables
                              


                              		
                                 Grilled rib roast and béarnaise sauce
                              


                              		
                                 Provençal shoulder of lamb and vegetable tian
                              


                              		
                                 Veal medallions, green lentils, and horn of plenty mushrooms
                              


                              		
                                 Boeuf bourguignon with fresh pasta
                              


                              		
                                 Roast veal with balsamic reduction
                              


                              		
                                 Lamb stew (navarin) with turnips
                              


                              		
                                 Kidneys in mustard sauce
                              


                              		
                                 Roasted rack of lamb with garden vegetables
                              


                              		
                                 Duck magret with honey, black currant, and Timut pepper
                              


                              		
                                 Flank steak with shallots
                              


                              		
                                 Normandy-style veal chops
                              


                              		
                                 Fillet of beef in a brioche crust
                              


                              		
                                 Slow-cooked caramelized pork
                              


                              		
                                 Roast beef with onions
                              


                              		
                                 Veal stew (blanquette)
                              


                              		
                                 Breton-style braised leg of lamb
                              


                              		
                                 Pot-au-feu
                              


                              		
                                 Hachis Parmentier
                              


                              		
                                 Frogs’ legs
                              


                              		
                                 Turkey paupiettes
                              


                              		
                                 Beef tournedos with foie gras
                              


                              		
                                 Lamb medallions with licorice-infused foamed milk and duchess potatoes
                              


                           


                        


                        		
                           Vegetables
                           
                              		
                                 Alain Passard presents his recipe: Harlequin vegetable platter
                              


                              		
                                 Florentine-style gnocchi
                              


                              		
                                 Stuffed round zucchini
                              


                              		
                                 Arlie potatoes
                              


                              		
                                 Asparagus with mousseline sauce
                              


                              		
                                 Mixed garden vegetables
                              


                              		
                                 Cauliflower gratin
                              


                              		
                                 Autumn skillet
                              


                              		
                                 Zucchini gratin
                              


                              		
                                 Spring skillet
                              


                              		
                                 Salade Niçoise
                              


                              		
                                 Ratatouille
                              


                              		
                                 Provençal vegetable tian
                              


                              		
                                 Basque-style vegetables
                              


                              		
                                 Soft-boiled eggs on a bed of artichokes with eggplant caviar
                              


                              		
                                 Potato and sweet potato purée
                              


                              		
                                 Potato gratin
                              


                              		
                                 Provençal-style tomatoes
                              


                              		
                                 Potato galettes
                              


                              		
                                 Rolled Picardy crêpes
                              


                           


                        


                        		
                           Cheese
                           
                              		
                                 Xavier Thuret presents his recipe: Beet nougat with Baragnaudes Roquefort chips
                              


                              		
                                 Brie fritters with spicy stewed black cherries
                              


                              		
                                 Goat cheese, honey, rosemary, and toasted pink peppercorn parcels
                              


                              		
                                 Lyonnaise cream cheese with fines herbes (cervelle de canut)
                              


                              		
                                 Cheese fondue (fondue savoyarde)
                              


                              		
                                 Roquefort and caramelized pear tartes fines
                              


                              		
                                 Comté and grape skewers
                              


                              		
                                 Cheese soufflés
                              


                              		
                                 Cream cheese-filled mushroom caps
                              


                              		
                                 Baked Mont d’Or and vin jaune
                              


                           


                        


                        		
                           Desserts
                           
                              		
                                 Yves Thuriès presents his recipe: Sweet trilogy on a tasting plate
                              


                              		
                                 Apricot tartlets
                              


                              		
                                 Mint-chocolate entremets
                              


                              		
                                 French fruit loaf
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                                 Gâteau Saint-Honoré
                              


                              		
                                 Apple upside-down cake (tarte Tatin)
                              


                              		
                                 Didier Stéphan presents his recipe: Vanilla-Pineau diplomat cream
                              


                              		
                                 Raspberry charlotte
                              


                              		
                                 French brioche toast and vanilla stewed rhubarb
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                                 Tutti-frutti waffles
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                                 Red berry crémet
                              


                              		
                                 Chestnut cream, nougatine, and walnut Succès
                              


                              		
                                 Brown sugar tart
                              


                              		
                                 French cheesecake (tourteau fromagé)
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                                 Opéra
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                                 Assorted tuiles
                              


                              		
                                 Bitter almond crème brûlée
                              


                              		
                                 Pain d’épice
                              


                              		
                                 Financiers
                              


                           


                        


                        		
                           Frozen desserts
                           
                              		
                                 Stéphane Augé presents his recipe: Pear Belle-Hélène, revisited
                              


                              		
                                 Rum and raisin profiteroles
                              


                              		
                                 Frozen acacia honey parfait
                              


                              		
                                 Frozen hazelnut parfait
                              


                              		
                                 Frozen strawberry mousse
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                                 Frozen nougat and raspberry coulis
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Soft-boiled eggs
(oeufs mollets) *

See hard-boiled eggs (p. 41).

Use the same method but shorten the cooking
time so that the yolk does not cook and remains
runny.

COOKING TIME

5 to 6 minutes from the time the water starts to
boil again. Shell the eggs before serving.

RECIPE IDEA

Soft-boiled eggs on a bed of artichokes with
eggplant caviar 424

Lightly boiled eggs
in their shells (oeufs
& la coque) *

See soft-boiled eggs (left).

Lightly boiled eggs are served in their shells to
crack open at the table, hence their French
name (coque means “shell”).

COOKING TIME

3 minutes from the time the water starts to boil
again.

CHEF’'S NOTE

—Do not bring the water to a fast boil as this
causes the eggs to move around too much. If they
come into contact with one another, or with the
sides of the pot, they may crack, causing the white
to escape during the cooking process.
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Hard-boiled eggs *

INGREDIENTS Bring water to boil in a
saucepan or pot. Add a few
drops of vinegar just as you
immerse the eggs (1). Allow
them to cook for 11 to 12
minutes from the moment the

‘water starts to boil again.

2 fresh eggs per person
A few drops of vinegar

Remove them from the water
and cool immediately under
cold running water.

Remove the shells, taking care
to remove the thin membrane
covering the egg along with
the shells (2, 3, 4).

Rinse the eggs to remove any
remaining pieces of shell.

If storing them, leave them
still slightly damp, on a tray
or plate, covered with plastic
wrap, in the refrigerator.

CHEF’S NOTE

—Keep an eye on cooking times
for eggs; an overcooked egg will
have a greenish streak around
the yolk.

RECIPE IDEA

Salade Nigoise 420
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Firm doughs

Shortcrust pastry (pdte brisée) x*

Shortcrust pastry is very often
baked simultaneously with
the filling, and is used both for
savory and sweet dishes. This
shortcrust pastry is used
mainly to hold a relatively
liquid filling, so is used for
dishes such as quiches, flans,
pies, or fruit tarts such as
apple and pear. For sweet
tarts, add 3 % tablespoons

(40 g) sugar.

INGREDIENTS

2 % cups (250 g) cake flour

1generous teaspoon (5 g) salt

3 % tablespoons (40 g) sugar (for
sweet tarts)

1stick (125 g) unsalted butter,
room temperature

1egg yolk

4 % tablespoons (50 ml) water

Sift the flour and add the salt
and sugar if using. Blend the
butter and the flour together
with your fingertips until the
mixture forms coarse crumbs.

Incorporate the egg yolk and
water, working lightly with
your hands (1). Do not
overwork the dough as it will
become too elastic. Form the
dough into a ball and chill,
covered in plastic wrap, for
about 30 minutes.

Cut in half and roll each half
into a ball. Lightly sprinkle
your working surface with
flour and roll the dough into a
disk shape with a thickness of
about /s inch 3 mm).

Roll the dough over your
pastry roller to transfer it
from the working surface to
line your circle or tart dish (2).
Decorate the edges.

CHEF’S NOTES

- Alternatively, the egg yolk and
water may be mixed with the
sifted flour, salt, and sugar (if
using) first, followed by the
butter.

—Make sure you leave time to
chill the dough to reduce
elasticity; it will be far easier to
roll out.

- Leftover pieces of dough may
be used for other purposes.

RECIPE IDEAS

Quiche Lorraine 280

Apple upside-down cake
(tarte Tatin) 478

Apricot tartlets 455
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DID YOU KNOW?

Savarins are completely open
in the center, forming a crown
shape (4), whereas baba molds
are not, and are indented (3)
Stanislaw Leszczynski (1677~
1766), King of Poland and
father-in-law of Louis XV, found

the kugelhopf too dry, so thought it
would be a good idea to soak it
with rum. He is said to have given
it the name of “baba” in honor of
Ali Baba, the hero of One
Thousand and One Nights, a
favorite book of his

Auguste Jullien created the
savarin in 1845 in homage to

Brillat-Savarin, the renowned
author of a work on gastronomy,
La Physiologie du gott (The
Physiology of Taste), published
twenty years earlier.
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Savarin or baba dough x>

This leavened dough is distinct
from brioche dough: it does
not use the same quantities of
egg and fat, and it is shaped
differently. For the babas, you
will need to soak the raisins in
the rum one day before baking.

INGREDIENTS

3/5 oz. (17 g) fresh (compressed)
yeast

Scant % cup (100 ml) water

2 % cups (250 g) cake flour

1teaspoon (5 g) salt

2 % teaspoons (10 g) sugar

2 eggs, room temperature,
beaten

7 tablespoons (100 g) unsalted
butter, plus a little extra to
grease the pan

For rum babas, add

Generous % cup (125 g) currants
or raisins

3 tablespoons (50 ml) amber rum

Syrup

2 cups (500 ml) water

1% cup (250 g) granulated sugar
% cup (200 ml) amber rum

A day ahead: If you are
making babas, plump up the
raisins by soaking them in the
rum.

Dilute the yeast in a scant

%2 cup (100 ml) water at room
temperature. Sift the flour and
make a well in the center.
Sprinkle the salt outside the
well so that it does not come
into direct contact with the
yeast. Add the sugar, combine
the ingredients using a
scraper, and gradually pour in
the beaten eggs.

Knead the dough
energetically to give it
elasticity. You may use a stand
mixer with the dough hook to
do this. Stop when the dough
detaches from your fingertips
or from the sides of the bowl.

Melt the butter (ensure it is
‘warm, not hot) and mix it into
the dough. Cover with plastic
wrap and set aside to rise for
30-40 minutes ata
temperature of 77°F-82°F
(25°C-28°C).

‘When the dough has doubled
in volume, remove it from the
bowl and turn out onto a
lightly floured surface. Flatten
it and fold into three, punching
it to remove the air. This is
known as deflating. If you are
making rum babas, stir in the
rum-soaked raisins.

Butter the baking pans (1).
Spoon the dough into a pastry
bag, or use a scraper to fill the
buttered pans halfway (2).
Leave to rise, covered with a
cloth or plastic wrap, until the
dough reaches the top of the
pan.

Preheat the oven to 375°F
(190°C). When the dough has
doubled in volume, place the
pan or pans in the oven. Bake
for about 40 minutes; check
for doneness with the tip of a
knife, which should come out
dry. Keep a close eye on your
cakes as they bake: the crust
must be a nice golden color.

Prepare a syrup (see p. 172).
For best absorption of the
syrup, prepare it while the
cake cools, and pour it over
while still warm. You may
place your baba or savarin in a
special grid, known as a
candissoire, to glaze it.

CHEF’S NOTES

—The dough will also rise at a
lower temperature than
77°F-82°F (25°C—-28°C) but will
take more time. For a faster
rising, all the ingredients should
be at room temperature.
—Never allow the salt to come
into direct contact with the
yeast, as this will kil it.

—The raisins can be soaked in
cool liquid a day ahead, or in
tepid liquid for 2 hours.
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Poached eggs * ¥

INGREDIENTS

1fresh egg per person
A few drops of vinegar

Bring the water to a boil (1).

Break the eggs, one by one,
into individual ramekins.
Take care not to break the
yolks (2).

Add the vinegar to the water
and gently slip the eggs in.
Use a skimmer to shape the
white as evenly as possible.

Cook for about 3 minutes.

Remove with a skimmer,
refresh very briefly under cold
water, drain (3), and trim so
that the edges are nice and
neat.

DID YOU KNOW?

Eggs may be poached in red wine
(the dish is called oeufs meurette
or oeufs & la bordelaise) as well as
in milk

Poached eggs go well with very
different accompaniments, from
mushrooms, bacon bits, and
croiitons to shellfish and salad.
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Yeast doughs

Brioche dough * %

This is a yeast dough that gets
its lovely yellow color from
the eggs and fat included.
The proportion of each
determines just how delicate
the brioche is.

INGREDIENTS

/s oz. (5 g) fresh (compressed)
yeast

2 teaspoons milk or water

2 ¥ cups (250 g) all-purpose
flour

1teaspoon (5 g) salt

2 tablespoons (25 g) granulated
sugar

3 eggs

1stick (125 g) unsalted butter,
softened

Dilute the yeast in

2 teaspoons (10 ml) milk or
water at room temperature.
Sift the flour onto a flat
surface and make a well in the
center. Sprinkle the salt and
sugar outside the well so that
they do not come into direct
contact with the yeast (1).
Beat the eggs and incorporate
them into the mixture using a
rubber scraper (2).

Knead the dough
energetically to give it
elasticity. You may use a stand
mixer with the dough hook to
do this, in which case use
medium speed for about

10 minutes. Then knead in the
butter at room temperature
until it is completely
incorporated and the dough is
smooth (3), and place the
dough in a mixing bowl.

Cover with plastic wrap or a
slightly damp tea towel and
leave to rise for 30 to 40
minutes at a temperature of
77°F-82°F (25°C-28°C) with a
bowl of water. (If left
uncovered the dough will
form a crust.) When the
dough has doubled in volume,
remove from the bowl and
turn out onto a lightly floured
surface. Flatten it and fold
into three. This is known as
deflating (or knocking back in
the UK). Form a ball and then
make the desired shapes.
Leave to rise again (covered
with a damp tea towel or
plastic wrap) until it reaches
the top of the mold (4), which
should take 30 to 40 minutes.

Preheat the oven to 375°F
(190°C), or slightly hotter, if
you know your oven well, as
high heat gives the impetus
for the best result. Bake the
brioche. Allow about 40
minutes for a single brioche
using this recipe, less for
smaller ones. It should be well
risen and the crust will have a
nice golden color. Test for
doneness: the tip of a knife
should come out dry.

CHEF’S NOTES

—The dough will also rise at a
lower temperature than that
stated in the recipe but will take
more time.

— For a faster rising, all the
ingredients should be at room
temperature.

—Never allow the salt to come
into direct contact with the
yeast as this will kill it.

DID YOU KNOW?

The brioche has a long history.
There are numerous regional
specialties in France, and it is one
of the Viennoiserie pastries that
has the most variations,
Kugelhopf dough is closely
related to brioche dough.

Brioches differ in both shape and
filling. Some examples are:

- the Nanterre brioche, made of
two parallel lines of balls in a
rectangular baking pan;

- the braided brioche, made with
two, three, or four strands;

- the Swiss brioche, rolled with
raisins, a type of raisin loaf made
with brioche dough and pastry
cream;

- the Parisian brioche, which has
alittle “head” and is probably the
best-known type, popular for
breakfast;

 the Bordelaise brioche, a crown
shape with candied fruit and

incisions on the top.
RECIPE IDEA

French brioche toast and
vanilla stewed rhubarb 485
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French
meringue *

This is also known as simple meringue. It is
prepared cold, that is to say without cooking
the sugar, and then usually baked. French
meringue is used to make plain or flavored
meringues, and for the shells that hold ice
cream in the frozen dessert called vacherin.
The French meringue technique is also used to
make mousses: the eggs are whisked stiffly and
sugar is added to make them very firm and
shiny.

INGREDIENTS

4 egg whites
Scant % cup (80 g) sugar
1 pinch salt

First, liquefy the egg whites by beating them in
a semi-spherical bowl with a pinch of salt.

Whisk them energetically, making sure to lift
the beaters or whisk high to incorporate as
much air as possible.

Briskly whisk the sugar in with a circular
movement so that the mixture takes on a firm
texture.

The meringue must be compact and smooth,
and peaks must form when you lift it up with
the whisk.

RECIPE IDEAS

Floating islands with spun caramel 488
Frozen blackberry vacherin 528

Italian
meringue * ¥

This hot preparation, made with cooked sugar,
is widely used for decoration because of its firm
texture. It is also used for making ice cream, and
is an essential component of almond macarons.

INGREDIENTS

2 tablespoons (30 ml) water

/s cup (120 g) granulated sugar
4 egg whites

1 pinch of salt

Special equipment: sugar thermometer

To prepare the syrup, heat the water and sugar
in a saucepan.

Meanwhile, put the egg whites in the bowl of a
stand mixer, ensuring it is perfectly clean and
dry first.

‘When the temperature of the syrup reaches
230°F (110°C), begin beating the egg whites
with a pinch of salt. When the temperature of
the syrup reaches 243°F-250°F (117°C-120°C),
take the pan off the heat and start pouring it in
a slow, steady stream into the egg whites.
Continue beating until the meringue has
cooled down completely. It will be dense and
shiny, and will form many small peaks.

RECIPE IDEAS

Lemon meringue tartlets 460
Baked Alaska 532
Frozen banana souffié 531

Techniques

Eggs

51





OEBPS/images/bg3.png





OEBPS/images/bg1c.png
Techniques

Basic Doughs and Batters

24

Waffle batter x

Waffles are light, airy,
honeycomb-shaped delicacies
with a rectangular form.
Enjoy them on their own or
with fruit preserves, Chantilly
cream, or chocolate sauce.

INGREDIENTS

3 % cups (340 g) cake flour

Scant % cup (80 g) sugar

Scant % teaspoon (2 g) salt

2 slightly heaped teaspoons
(10 g) baking powder

2eggs

1cup (% liter) milk

7 tablespoons (100 g) butter,
melted and cooled

A few drops of vanilla extract

Combine the flour, sugar, salt,
and baking powder in a
mixing bowl. Make a well in
the center.

Break the eggs into the well
and whisk them into the dry
ingredients with a little milk.

Gradually add the rest of the
milk, whisking so that there
are no lumps.

Stir in the melted butter and
vanilla extract.

Chill the batter for about 30
minutes. Cook your waffles in
a waffle maker according to
instructions.

CHEF’S NOTES

— If you wish, you may substitute
beer or hard cider for some or all
of the milk.

—You can also use beaten egg
whites to make waffles, or even
baking powder or yeast. Follow
the instructions according to the
weight of your ingredients.

—Try out different flavors, such
as orange-blossom water, rum,
and so on.

DID YOU KNOW?

The ancestor of the waffle was
the oublie, a small, flat wafer. Like
waffles, they were cooked
between two hot iron plates by
oubloyeurs or oublieuz, members
of the guild who sold oublies
‘When irons were made with a
honeycomb indentation, the
resulting offerings became known
as gaufres after the word for
honeycombs; the Old French
version of this word, wafla, is the
origin of the name by which we

know them today.
RECIPE IDEA

Tutti-frutti waffles 490
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Bread dough * x

This is a dough that rises
twice. It comes out of the oven
with a lovely crust and a soft
crumb.

INGREDIENTS

4/5 0z. (25.5 g) fresh
(compressed) yeast

2 cups plus 1scant ¥% cup
(600 ml) water

2 % Ib. (1 kg) all-purpose flour

4 teaspoons (20 g) salt

5 teaspoons (20 g) sugar
(optional)

For best results, prepare this
recipe using a stand mixer
with the dough hook.

Dilute the yeast in tepid
water, or slightly warm water,
i.e., around 85°F (30°C).

Sift the flour onto a flat
surface and make a well. Pour
the yeast into the center. Add
the sugar, if using. Knead the
dough on low speed for

3 minutes until it is smooth
and slightly elastic.

Continue kneading the dough
at medium speed for about

10 minutes, adding the salt

5 minutes before the end.

Form the dough into a ball
and cover the bowl with
plastic wrap or a clean,
slightly damp tea towel.

Heat the oven to a temperature
of 77°F-82°F (25°C-28°C) and
place a bowl of water at the
bottom. Place the dough in the
oven to rise until it doubles in
volume (1, 2).

Split the dough into pieces
and shape it to make
individual rolls, loaves, or
baguettes (3).

Cover the shaped dough and
return to the oven until it
again doubles in volume.

Make regular, shallow
incisions, '/10-/5 inch (0.3-0.5
cm) deep at the top using the
blade of a cutter or scissors.
This will allow the bread to
expand without cracking.

Preheat the oven to 450°F
(230°C). When you are ready
to place the bread in the oven,
spray the bottom of the oven
with water and immediately
put the loaves in to bake.
‘When baked, the crust will be
golden brown and crisp.

Test for doneness by rapping
on the bottom of the bread:
this should make a hollow
sound.

Remove the bread from the
baking tray immediately so
that it does not reabsorb any
moisture.

CHEF’S NOTES

—The dough will rise also at a
lower temperature than
77°F-82°F (25°C—28°C) but will
take more time. For a faster
rising, all the ingredients should
be at room temperature.
—Never allow the salt to come
into direct contact with the
yeast, as this will kill it.

— Experiment with different
types of flour, wholewheat or
other, whatever you enjoy best.
Should you want to add
ingredients such as nuts,
chopped onions, bacon bits, and
so on, incorporate them when
you split up the dough after the
first rising.

DID YOU KNOW?

There are three main techniques
in bread-making:

- the use of leaven or sourdough
culture as a starter. This involves
natural fermentation of flour and
water at room temperature. Itis a
slow technique.

« the use of a poolish, or wet
starter. This involves two stages:
a dry flour-and-water paste (la
détrempe) is added to a liquid
paste that is fermented with yeast.

« the direct technique: the flour,
water, and yeast are fermented
together. This is the easiest and
fastest of the methods.

Yeast is a live organism and its
Latin name is Saccharomyces
cerevisiae.
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Frying batter %

Batter for frying is light and
airy. It is used to coat food
before it is dipped in oil.

INGREDIENTS

2 cups (200 g) all-purpose flour

1teaspoon (5 g) salt

2 eggs

4 teaspoons (20 ml) sunflower
seed oil

% cup (200 ml) milk or beer

3 egg whites

Sift the flour into a mixing
bowl and add the salt (1).
Break the whole eggs one by
one, and whisk them in to the
dry ingredients. Incorporate
the oil.

Pour in the liquid (milk or
beer) and whisk until the
mixture is smooth. Stiffly beat
the egg whites.

Gently fold in the beaten egg
whites using a flexible rubber
spatula (2).

CHEF’S NOTES

—Fold in the egg whites just
before you coat the food you
will be frying so that it does not
defiate.

—The pan or pot must be
perfectly clean. If you have
prepared fish or fruit in it
beforehand, make sure there are
no traces left as the taste could
permeate what you are frying.

DID YOU KNOW?

Fritters appeared in France as
early as the thirteenth century.
Each region had its own specialty
with a specific shape, batter, and
filling. Some examples are the
bugne of Lyon, the bottereau of
the Charentes regions, the
roussette of Strasbourg, the
merveilles of Gascony, the
tourtisseau of Anjou, the bignes of
the Auvergne region, and the
oreillette of Montpellier.

RECIPE IDEA

Apple fritters with apricot
coulis 474
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Swiss meringue *

This is a hot preparation made over a bain-
marie. It is firm meringue used for the small
pastries known as rochers (rocks) and for
decoration. The origins of this dish are
disputed, but one version claims that it was
invented in 1720 in the town of Meiringen,
Switzerland, giving meringues their name.

INGREDIENTS

4 egg whites
1 pinch of salt
% cup (100 g) granulated sugar

Special equipment: sugar thermometer

Prepare a pot half filled with hot water to make
a bain-marie. The water should be between
122°F and 131°F (50°C-55°C) when you are
ready to use it.

Liquefy the whites by beating them with a
pinch of salt in a semi-spherical bowl. Pour the
sugar in and whisk energetically, making sure
you lift the whites high into the air. When the
mixture begins to foam, place the bowl over
the hot water.

‘Whisk continuously until the mixture
thickens, increases to three times its volume,
and becomes shiny. At this point, the meringue
should be at a maximum temperature of 113°F
(45°C). When it reaches this temperature,
remove it from the heat and continue to whisk
until it cools down completely to room
temperature.

Sabayon
(zabaglione) x ¥

INGREDIENTS

6 egg yolks
Generous ¥% cup (150 ml) liquid,

for example water, liqueur, or wine
2/s cup (125 g) sugar (optional)

Place the egg yolks in a saucepan. Add the
liquid and sugar (1), if using, and whisk
energetically.

Place the saucepan over a low heat (low flame
or hot water bath). Whisk the mixture
continuously until it is creamy (2).

DID YOU KNOW?

Sweet sabayon is excellent with strawberries

or as a base for a fruit gratin. Savory sabayon pairs

well with asparagus and fish.

RECIPE IDEAS

Strawberry gratin with sabayon 503
Hot oyster gratin 266
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Quartering
button mushrooms x

Use this technique for button mushrooms.

Separate the stalk from the cap by cutting just
below the cap (1).

Cut the cap in half, holding the blade of the
knife at an angle. This will ensure that you
have an esthetically pleasing cut, not one that
is too straight or severe.

Rotate the cap a quarter turn and cut at an
angle as before (2).

CHEF’S NOTE
—Squeeze a little lemon juice over the cut
mushrooms so that they do not darken. Even with

the lemon juice, it is important to use them rapidly.

RECIPE IDEA

Rolled mushroom omelet 269

Rubbing with
kosher salt x

Use this technique for Chinese artichokes.

Top and tail the Chinese artichokes. Place
them on a tea cloth with a handful of kosher
salt. Wrap them up in the cloth and rub them
briskly.

Kosher salt eliminates the thin skin and any
remaining earth between the folds.

Rinse well under running water.
CHEF’'S NOTE
—You may also leave the Chinese artichokes to

soak overnight, brush them, and then top and tail
them.
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Deep-fried eggs * ¥

INGREDIENTS

Oil for frying
Very fresh eggs

Special equipment: oil
thermometer

Accompany with: bacon,
eggplant caviar, fried
mushroom, etc.

Heat the oil in a deep panto a
temperature of 350°F (180°C).
Check the temperature with a
thermometer.

Break the eggs, one by one,
into separate ramekins or
small cups. Be careful not to
break the yolks (1).

Use two spatulas, one in each
hand, to gently immerse each
egg into the hot oil. Roll them
gently so that they maintain
an oval shape in the pan (2).

‘When the egg turns a nice
light yellow color, remove it
from the pan with a slotted
spoon (3). Repeat the
procedure with the remaining
eggs. Drain on kitchen paper.
Place on the plate with the
accompaniment of your
choice and serve immediately.

CHEF’S NOTES

—These eggs should be cooked
only at the last minute, just
before serving.

—Be careful of the hot oil, which
may splatter during cooking.
—Only cook one egg at a time.
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Sandwich loaf ¥xx

A yeast dough whose white
crumb has fine, closely knit
holes.

INGREDIENTS
(for one 15-inch [38-cm] loaf)

% cup (25 g) powdered milk

1% cups (300 ml) water, room
temperature

% oz. (22 g) fresh (compressed)
yeast

5 % cups (500 g) cake flour

5 teaspoons (20 g) sugar

5 % tablespoons (75 g) unsalted
butter, softened, plus a little
extra to grease the pan

2 % teaspoons (12 g) salt

Special equipment: a covered
loaf pan (a Pullman pan), or
aluminum foil, a baking sheet,
and a weight to cover the loaf
pan

Combine the milk powder
with the water at room
temperature and dilute the
yeast in the liquid. Sift the
flour, make a well in the
center and pour in the liquid.
Add the sugar.

Knead the dough at low to
medium speed until the
mixture is smooth and
slightly elastic (1). Knead for
about 5 minutes. Add the
softened butter and the salt

and knead for a further
5 minutes.

Shape the dough into a ball
and cover it with a clean,
damp cloth or plastic wrap.

Heat the oven to 77°F-82°F
(25°C-28°C) and place a bowl
of water at the bottom. Place
the dough in the oven to rise
until it doubles in volume.

Butter a baking pan. Now
break the dough and punch it
down to evacuate any air.

Shape it to fit into the loaf pan.

Return it to the oven, cover
with a damp cloth or plastic
wrap, and leave it to double in
volume with the cover slightly
open (2). When it has reached
this volume, preheat the oven
t0 425°F (220°C).

If you wish, you may make
regular, shallow incisions,
1/10-1/5 inch (0.3-0.5 cm) deep
at the top using the blade of a
cutter or scissors. This will
allow the bread to expand
without cracking.

‘When you are ready to bake
the bread, spray the bottom of
the oven with water and

immediately put the loaf in
with the lid closed or the top

of the pan covered to prevent
the bread from rising. Bake
for about 30-40 minutes.

Test for doneness by rapping
on the bottom of the bread. It
should make a hollow sound.
Turn it out of the pan so that
it does not reabsorb any
moisture (3).

CHEF’S NOTES

- For best results, make this
recipe using a stand mixer with
the dough hook.

—The dough will also rise at a
lower temperature than
77°F-82°F (25°C—-28°C) but will
take more time. For a faster
rising, all the ingredients should
be at room temperature.
—Never allow the salt to come
into direct contact with the
yeast, as this will kil it.

DID YOU KNOW?

A French sandwich loaf and
brioched bread differ in that the
brioched bread has more fat.

In France, sandwich loaves are
used as a base for canapés, for
toasts, and to make croutons.
They are also used for croque
monsieur, a popular toasted ham
and cheese sandwich snack

served in cafés
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Zigzag cut (Vandyke
technique) *

This technique is mainly used for citrus fruits,
but is very similar to fruit and vegetable
sculpture.

Wash and dry the citrus fruit and slice off the
two ends (1).

Insert the blade of the knife at the widest point
of the fruit, and make your way around the
circumference by creating zigzag incisions.
The size of the angle will depend on the
number of zigzags you wish to make (2).

Continue round the fruit, cutting right into the
center so the halves will come apart easily.
Separate the two halves carefully and remove
the pips (3).

Cutting into
julienne strips *x

Julienne strips must be very finely sliced.
Julienned citrus zests may be up to 1% in.
(4 cm) in length, but they should always be
very fine.

Use this technique for vegetables such as
carrots, turnips, the whites of leeks, and
pickled cucumbers.

Thinly slice the vegetable using a Japanese
mandoline. You may use a slicing knife

instead.

Place the slices one on top of another. Then
cut very fine strips with a slicing knife.

For leeks:

First, cut chunks about 4 in. (10 cm) long. Cut
them in half lengthwise.

Flatten the halves well so that you can place
them on top of one another. Slice fine strips
lengthwise with the same slicing knife.

CHEF’'S NOTE

—To prepare citrus zests, remove the skin with a
double-bladed vegetable peeler (see p. 62 for the
technique of cutting citrus segments) and then
slice it very finely.

RECIPE IDEA

Mixed garden vegetables 416
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Choux pastry xx

Choux pastry may be used for
sweet or savory recipes, on its
own or with a purée, béchamel
sauce, pastry cream, and so
on. It is cooked by frying,
poaching, or baking. This
pastry is firm and sticky but
smooth, and swells when
cooked or baked.

INGREDIENTS

1% cups (125 g) all-purpose flour

1cup (250 ml) water

1teaspoon (5 g) salt

1scant tablespoon (15 g) sugar
(optional)

7 tablespoons (100 g) unsalted
butter, diced

4 eggs, and an additional egg for
basting

Sift the flour. In a saucepan,
bring the water, salt, sugar (if
using), and diced butter to a
boil.

Pour all the sifted flour in (1)
and beat energetically with a
rubber spatula until the
moisture has evaporated.

Transfer the mixture to a
mixing bowl. Spread it out
with the spatula so that it
adheres (it will not stick,
however) to the sides of the
bowl.

Add the four eggs, one by one,
using the spatula to mix (2).
Stir in thoroughly each time.

Spoon the batter into a piping
bag and pipe out the shapes
you will need (puffs, éclairs,
or profiteroles) (3).

Beat the remaining egg with a
small pinch of salt and baste
the shapes with a pastry
brush.

Dip the tines of a fork into
water and lightly press them
in, in a cross pattern, to
smooth out the surface of the
choux pastry so that it bakes
evenly (4).

Choux pastry bakes in two
stages, first at 350°F (180°C)
for 15 minutes (until the
pastry is nicely swelled and is
uniformly golden), and then
at 325°F (160°C), for

10 minutes (the all-important
drying-out stage). The exact
time will of course depend on
the size of the pastries you are
baking. During the second
stage, leave the oven door
slightly ajar (use the handle of
a wooden spoon) to facilitate
the evaporation of the
moisture in the pastries.

CHEF’S NOTES

- For best results, have your
butter at room temperature so
that it melts as the same time as
the water starts boiling. If too
much evaporation occurs at this
stage, the pastry will be too hard.
—If your batter is not sufficiently
dried out, only use three eggs so
that you will be able to pipe it
out with a pastry bag.

USE FOR:

Cream puffs, éclairs, chouquettes
(small, sugar-coated puffs),
religieuses, glands (small acorn-
shaped pastries), soufflé
doughnuts, and cakes such as the
croquembouches, Paris-Brest, and
Saint-Honoré

RECIPE IDEAS

Florentine-style gnocchi 412
Mushroom gougéres 289
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Eggs en cocotte x

INGREDIENTS

A little butter, melted
Fresh eggs
To garnish: port sauce, sautéed

mushrooms, tomato sauce, etc.

Salt, pepper

Special equipment: ramekins, a
large flameproof dish or pan

Grease the ramekins with the

butter using a pastry brush (1).

Season the bottom of the
ramekins with salt and

pepper.

Break the eggs carefully, one
into each ramekin, making
sure you do not break the
yolks (2).

Line a shallow flameproof
baking dish with parchment
paper and place the ramekins
in this.

Half fill the dish with water.

Begin cooking the eggs on low
heat, until the water simmers.

Remove from the heat when
the white is coagulated, but
the yolk still creamy (3).

Pour your sauce over the eggs,
or add the garnish, and serve
immediately.

CHEF’S NOTES

—The egg white should not be
colored at all, and the yolk
should not be covered by a dry
film. It must be shiny, and this is
why the result is called miroir—
mirror—in French.

—Eggs en cocotte may be
accompanied by many sauces
and side dishes. They are a real
treat for breakfast.

—Quail eggs are also excellent

when cooked using this method.
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Croissant dough * x ¥

This quintessentially French
breakfast treat is a yeast-based
puff pastry, cut out into
triangles and rolled from the
base to the top, then shaped
into a crescent. The same
dough is used for many of the
other pastries collectively
known as viennoiseries, such
as pains au chocolat (chocolate
croissants) and pains au
raisins (raisin rolls, usually
made with pastry cream).

INGREDIENTS
(for about 25 croissants)

5 cups (500 g) all-purpose flour

2 teaspoons (10 g) salt

% cup (50 g) granulated sugar

1% cups (300 ml) milk, at room
temperature

%/s oz. (17 g) fresh (compressed)
yeast

2 ?/s sticks (300 g) unsalted
butter

Sift the flour and salt together
and combine with the sugar.
Dissolve the yeast in the milk.
Make a well in the center of
the flour. Rapidly work the
liquid into the dry ingredients
until the mixture is smooth.
(If you are using a stand mixer
with the dough hook, this will
take 4-5 minutes at medium

speed.)

Chill for about 20 minutes.

Then allow the dough to rise
for 40 minutes in a warm,
draft-free place at 77°F-86°F
(25°-30°C). It should double
in volume.

Fold the dough over itself and
rap to evacuate any air. Cover

in plastic wrap and chill again
for 30 minutes.

The butter should be at the
same temperature as the
dough.

Roll the dough out into a cross
shape, leaving the center
thicker than the four sides,
about /5 inch (5 mm).

Place the slab of butter
between two sheets of
parchment paper and flatten
it with a rolling pin until it
takes on a square shape. Place
the butter in the center of the
cross and wrap the four sides
of the dough around it.

Roll out the dough until it
forms a rectangle. The length
should be three times the

width.

Fold it into three, rotate the
folded dough a quarter-turn
and roll out again to form the
same shape as previously.
Repeat the folding and
rotating operation three
times, chilling between each
stage. The dough will be
folded a total of six times, just
as for the basic puff pastry
recipe.

Roll the dough out to a
thickness of /5 inch (0.5 cm).
Cut out triangles measuring
about 4 inches at the base
with sides about 6 inches long
(10 cm base/15 cm sides). Roll
up the croissants (1, 2, 3)
starting from the base.

Leave to rise again for at least
40 minutes and bake for
about 20 minutes at 350°F
(180°C).

DID YOU KNOW?

Croissants were created in

Austria, and introduced in France
when Marie-Antoinette arrived,
around 1770. With the Universal
Exhibition of 1889, their
popularity really took off.
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Scooping ¥

Use this technique for fruits and vegetables
such as potatoes, apples, melon, turnips,
carrots, zucchini, and so on.

Place the melon baller on the surface of the
fruit or vegetable and press it right in, pivoting
it as you do so. This will form a ball that you
can then scoop out.

CHEF’S NOTE
—Apple balls make a nice change from apple slices
on a tart, and may also be used to garnish a

poultry dish.

RECIPE IDEA

Fish papillotes with vegetable scoops 311

Cutting citrus
segments x

A fan of citrus segments and other cut fruits
makes a spectacular platter, or you can use
citrus segments as decoration on a dish.

‘Wash and dry your fruit. Cut off the top and
bottom of the fruit, and stand it firmly on one
of the cut ends.

Use a knife with a flexible edge. Hold it at an
angle so that it follows the curve of the fruit.
Make sure that all the pith is removed from the
outside of the fruit (it tastes bitter and looks
unattractive).

Using the same knife, remove the segments of
flesh between the white membranes.

Arrange the segments and drizzle with the
juice that has come out from the fruit.

CHEF’'S NOTE
—The segments of citrus fruit are very fragile once
they are cut, and do not hold together when

cooked.

RECIPE IDEA

Duckling & I'orange with sautéed potatoes and
artichokes 353
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The publication of a book of this scope gives me more than one reason for pro-
found satisfaction: it pays tribute to our ability to transmit our unique savoir
faire. For me, the passing on of knowledge is one of the fundamental values of
the cooking profession. In my restaurant, I have a constant intake of apprentices
and cooks from all over the world. They come for hands-on learning experience:
how to truss a chicken, prepare a fillet, put together elaborate desserts, and
make a perfect soufflé. They observe my chefs, who are officially acknowledged
to be some of the finest artisans in France, and repeat their every action. At the
Institut Paul Bocuse, founded thirty years ago in Ecully, cooking instructors
teach all of these techniques to young students, who also learn management
and hospitality skills.

Who could have imagined, when Jack Lang, minister of culture at the time,
and I launched the project, that gastronomy would inspire such passion in the
twenty-first century? Even the most optimistic were convinced that technology
would reduce cuisine to little more than mechanized “ready meals,” dealing a
fatal blow to flavorsome food. Technology has certainly made its presence felt,
but in no way like the imaginary food synthesizers of Star Trek. On the contrary,
it has widened our creativity and extended our range of possibilities. The food
processors, siphons, slow-cooking ovens, sous vide machines, and planchas
(electric griddles) that come to us from the food industry have not only facili-
tated the work of cooks, they have also raised the profession—which was so dis-
paraged after World War II—to new heights.

This book forms part of a movement that is fighting for authentic taste. Signifi-
cant changes in outlook mean that people from all walks of life are now happy
to spend hours busying themselves in the kitchen with the sole aim of delighting
a table of guests. Television programs, cooking lessons given in an ever-increas-
ing number of cooking schools, practical and teaching books, lectures, debates,
and gastronomical encounters all inevitably lead back to the home kitchen. We
are all seeking to take control of what is on our plates, selecting the healthiest
and tastiest ingredients. Never before have cooks and those who consume their
food had such a close relationship.

With this new culinary bible, French cuisine will no longer hold any secrets for
you. At last, all of the intricacies of preparing great French classics are explained
from A to Z. So, peel, chop, slice, grill, braise, prepare stocks and sabayon, cook
sea bass in a salt crust, tuck goat cheese into pastry parcels, and put together
unforgettable vol-au-vents. As long as you wield your kitchen utensils, cooking
will live on. And as long as there is cooking, there is hope!

Dee™
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Omelet x

INGREDIENTS

2-3 fresh eggs per person

A little butter or oil for the pan

A little clarified butter to brush
the omelet

To garnish: chopped fresh herbs,
cheese, sautéed mushrooms,
slow-cooked bell peppers with
tomatoes, etc.

Salt, pepper

If you are making a flat
omelet, add the garnish at this
stage. Melt a little butter or
pour the oil into a hot pan and
pour the mixture in. Keeping
the heat high, cook the
omelet, drawing the cooked
edges towards the center so
the still-liquid part can cook.
The texture should be creamy.

Place a plate over the pan and
turn it over with a rapid
movement. Slip the other side
of the omelet into the pan to
finish cooking.

Brush with clarified butter for
anice shine and serve on a
plate.

If you are making a rolled
omelet, heat the pan with
butter or oil and pour the
beaten eggs in. Cook over
high heat, drawing the cooked
edges towards the center so
that the still-liquid eggs can
cook. The texture should be
creamy.

Add the garnish (2), tilt the
pan downward (handle
upward) and, using a fork,
roll the omelet downward
over itself. Brush with
clarified butter for a nice
shine and serve on a plate.

CHEF’S NOTE

—The best omelet is a pale color.
When omelets are overdone,
they become dry and rubbery.
Take 2-3 eggs per person (1)
and break into a mixing bowl.
Season with salt and pepper and
whisk with a fork.

DID YOU KNOW?

Omelets and hard-boiled eggs are
probably the oldest dishes made
only with eggs. Mention is made
of them in a book written in 1398,
Le Mesnagier de Paris ( The Good
Wife’s Guide, translated by Gina

L. Greco and Christine M. Rose,
Ithaca: Cornell University Press,
2009), a medieval treatise for
women

RECIPE IDEA

Rolled mushroom omelet 269
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Batters with chemical raising agents

French fruit cake ¥

In French, this loaf cake is
simply known as “un cake.”
It has less fruit than the
traditional holiday or dark
fruit cake baked in the
English-speaking world, and
alight batter.

INGREDIENTS

1% sticks (6 oz. or 175 g)
unsalted butter, softened, and
a little extra for the pan

2/s cup (125 g) granulated sugar

% teaspoon (3 g) fine sea salt

3 eggs

A few drops of fruit brandy or
other strong alcohol

2 % cups (250 g) all-purpose flour

1slightly heaped teaspoon (5 g)
baking powder

7 0z. (200 g) candied fruit

3 % oz. (100 g) sultanas or raisins

A little flour or confectioners’
sugar for coating the fruit

Place a baking tray in the
center of the oven and preheat
it to 400°F (200°C). Butter a
loaf pan and/or line it with
parchment paper.

Cream the butter, sugar, and
salt together very thoroughly.
Add the eggs, one by one, and
combine. Flavor with fruit
brandy. Sift the flour and salt
together into the batter and
combine (1) until just mixed.

Coat the fruit lightly in flour
or confectioners’ sugar so that
the pieces don’t fall to the
bottom of the pan during
baking. Add the candied fruit
and sultanas or raisins (2).
Pour the batter into the loaf
pan and place it on the baking
tray.

Bake for 5 minutes, then
reduce the temperature to
300°F (150°C). Bake for a
further 40-50 minutes,

depending on the size and
shape of the cake pan, or until
the tip of a knife comes out
clean.

Turn out onto a rack to cool.
CHEF’S NOTES

—In general, allow 4 slightly
heaped teaspoons (20g) of
baking powder for

4 % cups (1kg) of flour.

—Place the loaf pan on a
well-heated baking pan in the
oven, not on a rack.

—You can also make savory
versions of this recipe. Loaves
with olives, diced ham, onions,
cheese, and bacon bits are
popular in France at buffets, for
picnics, or with drinks.

RECIPE IDEA

French fruit loaf 459
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Each portion of the batter is
colored and flavored
differently, then piped
alternately into the loaf tin to
create an attractive “marbled”
effect.

INGREDIENTS

1stick (125 g) unsalted butter,
softened, plus extra for the
mold

1scant cup (125 g) confectioners’
sugar

3 eggs

1% cups (160 g) cake flour

1teaspoon (4 g) baking powder

A few drops of vanilla essence

Grated zest of 1 unsprayed or
organic lemon

3 tablespoons (20 g) cocoa
powder, unsweetened

Preheat the oven to 400°F
(200°C). Place a baking tray
on the middle rack on which
to set the loaf pan for baking.

Butter a loaf pan and/or line it
with parchment paper.

Cream the softened butter
with the sugar in a mixing
bowl. Add the eggs, one by
one, and mix thoroughly.

Sift the flour and baking
powder together into the
mixture and blend.

Divide the batter into two
parts. Flavor one half with the
vanilla essence and lemon
zest (the color should remain
light). Incorporate the cocoa
powder into the other half.

Spoon the mixtures into

two pastry bags. Pipe the two
mixtures into the loaf pan
alternately (1) and smooth
the top with the back of a
spoon (2).

Bake immediately for

5 minutes at 400°F (200°C),
then lower the temperature to
300°F (150°C). Continue
baking for 40-50 minutes
depending on the size of the
pan. Test for doneness: the tip
of a knife should come out
clean.

‘When done, turn out and cool
on a rack (3).

CHEF’S NOTES

- For optimal flavor contrast and
so that the batter does not
become too liquid, use dry
flavoring ingredients such as
cocoa powder, and/or very
concentrated essence.

- Cakes that use chemical
leavening agents should be
baked as soon as the batter is in
the loaf pan.
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Eggs in aspic ¥

INGREDIENTS
(serves 4)

Aspic powder for 1scant cup
(200 ml) aspic

4 fresh eggs

To garnish: a slice of ham, leek
greens, tomato skin, black

olives, carrot, long turnip, etc.

Prepare the aspic according to
the package instructions.

Bring salted water to a boil
and poach the eggs for about
3 minutes (see p. 49).

Drain them and allow them to
cool. Trim the eggs so that the
edges are regular.

Prepare the differently
colored elements you will be
using for decoration, either
raw or cooked (1).

Pour a thin layer of aspic into
the bottom of the ramekins
and put them in the
refrigerator to set. Make sure
the dishes are placed perfectly
horizontally.

To decorate, place the various
elements on the set aspic,
bearing in mind that this will
be uppermost when the dish
is unmolded.

Pour in another thin layer of
aspic and chill to set.

Place the egg at the center of
the ramekin and pour in the
remaining aspic.

Return to the refrigerator to
set.

Dip the ramekins briefly in
boiling water to unmold
them.

Arrange attractively on a
plate (2).
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Madeleines x

A raised dough that is baked
to form small cakes in a
special mold. The grooved
base of each mold resembles a
scallop shell. Nothing is added
to the basic madeleine batter—
madeleines are not filled, just
flavored.

INGREDIENTS
(for about 30 standard-sized
madeleines)

4 eggs

1scant cup (175 g) granulated
sugar

2 scant cups (175 g) cake flour

1stick (125 g) unsalted butter,
softened, plus extra for molds

2 slightly heaped teaspoons
(10 g) baking powder

A few drops of vanilla essence

Zest of % unsprayed or organic
lemon or orange (optional)

Special equipment: a madeleine
baking pan

Preheat the oven to 375°F
(190°C). Place a baking tray
large enough to hold your
madeleine pan on the middle
rack while the oven heats up.
(If possible, use two trays, one
on top of the other, to
increase the amount of heat
the madeleines come into
contact with.)

‘Whisk the eggs and sugar
together until the mixture
becomes pale and thick.

Sift in the flour and combine.
Then add the butter, followed
by the baking powder, the
vanilla essence, and the citrus
zest if using. The consistency
should be thick. Place the
batter in the refrigerator.

Grease the molds and fill
them to two-thirds with a
pastry bag or a spoon (1).

Place the baking pan on the
hot tray to ensure that the
characteristic mound on top of
the cakes forms. To ensure that
the madeleines do not dry out,
lower the oven temperature to
350°F (170°C) as soon as you
place them in the oven, or
spray a little water on the oven
wall.

Baking time will depend on
the size of your madeleines.
For the standard size, allow
about 10 minutes. They are
done when the top is a nice
golden-brown color.

Remove from the oven, test
for doneness, and turn out
from the pan immediately.
Leave to cool on a rack.

CHEF’S NOTES

—Itis best to place the filled
madeleine baking pan on a tray
that is already hot in the oven.
~Turn them out of their molds
as soon as you remove them
from the oven so that no
condensation forms between
the cakes and the mold.

DID YOU KNOW?

The first madeleines are
commonly believed to have been
baked by Madeleine Paumier at
the Chateau of Commercy in the
Lorraine region around 1730. She
made them for Stanislaw
Leszczynski, King of Poland and
father-in-law of Louis XV, who
later made them famous.

The tops of the cakes are shaped
like a scallop shell, a symbol of
the pilgrims’ route on Saint
James’s Way, El Camino de
Santiago.
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Garnishes

Canelling

Dicing

Chopping tomatoes

Simple slicing (émincer a la paysanne)
Slicing into rings (émincer en bracelets)
Shredding (chiffonade)

Cutting round slices

Cutting on the oblique

Peeling

60 Quartering button mushrooms
60 Rubbing with kosher salt

61
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64
65
66

68
68

69
69
70

Zigzag cut (Vandyke technique)
Cutting into julienne strips
Scooping

Cutting citrus segments
Peeling using hot water

Peeling using oil

Cutting into batons (jardiniére)
Cutting into fine dice (brunoise)
Cutting wafers

Turning vegetables

Fish, shellfish, and crustaceans
‘What to keep in mind when
selecting seafood

Shelling crustaceans
Preparing monkfish

Cutting fish steaks

70 Cutting medallions

71 Cutting fish and shellfish into chunks
72 Cutting strips (goujonnettes)

72 Filleting a fish (two round, flat fillets)
73 Filleting a fish (four flat fillets)

74 Opening oysters and other shellfish
75 Opening scallops

78 Meat and offal

78 Barding a fillet

78 Encrusting poultry

79 Cutting up raw, dressed poultry

80 Jointing rabbit

80 Boning a shoulder of lamb

81 Boning a saddle of lamb

82 Preparing foie gras

83 Tying up a roast

85 Dressing and trussing poultry

85 Mincing meat

86 Preparing a rack (pork, veal, lamb)

87 Preparing a leg of lamb

88 Preparing chops

88 Preparing escalopes

89 Preparing veal sweetbreads

90 Preparing kidneys

90 Boning and stuffing a chicken leg

92 Preparing terrines and patés
(terrine stuffing)

93 Cutting medallions and noisettes
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How to choose eggs

The color of the eggshell—
white or brown—depends on
the breed of the hen, and is
not a result of the hen’s feed.

An egg is composed of:

« the white (1 0z. or 28 g on
average): 87% water, 11%
albumen;

« the yolk (0.98 oz. or 20 g on
average): 50% water, 31%
lipids, and 16% protein.

Eggs are not only a good,
reasonably priced source of
nutrition, delicious served on
their own as in the recipes set
out here, they are also a
multipurpose foodstuff with a
wide range of uses. Well
beaten, they help cakes and
soufflés rise; whisked into
sauces, they prevent them
from separating; they also
play a key role in pastry
making.

Eggs must always be stored in
the refrigerator once they are
bought, preferably in their
cartons and with their larger
end facing upward. For
optimal quality, both in terms
of taste and culinary use, use
them within a week of their
laying date, but if their shells
are in perfect condition you
may store them for up to one
month.
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Crumbled sweet short pastry

(pdte sablée) *

Because the butter and flour
are worked together, thisis a
crumbly pastry. It is often
blind-baked before being
filled or topped. It is used for
sweet pastry making only. You
may also use it on its own, in
individual portions, to make
shortbread cookies. Many
regions and towns in France,
such as Brittany, Normandy,
and Nantes, have their own
specialty shortbread cookies.

INGREDIENTS

2 % cups (250 g) cake flour

1 generous teaspoon (5 g) salt

1stick (125 g) unsalted butter,
softened

?/5 cup (125 g) sugar

1egg

Sift the flour with the salt.
Dice the butter and blend it in
with your fingers until it
forms coarse crumbs (1, 2).
Incorporate the sugar, make a
well, and then work in the egg
(3, 4).

Chill for around 30 minutes.
Roll out the dough to form a
disk about /s inch (3 mm)
thick.

Place it in a tart dish (5) and
blind-bake at 350°F (180°C)
for about 20 minutes (f
making a tart for 8 servings).

CHEF’S NOTES

- For an optimal crumbly
texture, do not work the butter
in for too long.

—Add variety to your recipes by
adding spices such as cinnamon
or allspice, or candied ginger,
dry ingredients such as
shredded coconut, citrus zest,
or cocoa powder, or liquid
ingredients such as orange-
blossom water, honey, or other
flavor essences.

RECIPE IDEA

Lemon meringue tartlets 460
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DID YOU KNOW?

Plain, simple galettes date back to
approximately 7,000 Bck. Crépes
as we know them were first made
considerably later, in the
thirteenth century. Blinis come to
us from Russia. They are thick,
leavened crépes made with wheat
and buckwheat.

In France, savory crépes are
known as galettes. They are of
Celtic origin, and in Brittany are
made using buckwheat flour,
water, and salt.

HOW TO USE THEM:

Aumoniére (almoner’s purse))
sweet or savory filling in a crépe
that is tied up to form a pouch or
parcel

Crépe Suzette: a crépe flavored
with curagao and caramelized
with sugar cubes rubbed on the
skin of unsprayed tangerines.

Crépe soufflée: a crépe filled with

a soufflé batter and then baked.

Géteau de crépes (crépe cake): a
pile of crépes interspersed with a
garnish, such as preserves, pastry
cream, almond cream, ganache,
and so on, to form a cake shape

Pannequet: a crépe holding a
sweet or savory filling and folded
into four, forming a small cushion
shape.

RECIPE IDEA

Rolled Picardy crépes 428
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Foreword

By Paul Bocuse

This book is an invaluable companion in the kitchen. Whether we are profes-
sionals or home chefs, we need to check proportions or a particular technique,
or we wish to prepare a forgotten classic or reinvent a dish, we all have to return
to our books at some point to consult the culinary advice of experts. Yet books
alone are not enough, and therein lies the complexity of our profession, which is
both manual and scientific. Books certainly perpetuate recipes, but without the
requisite skills, there can be no fine cuisine. Just knowing that an onion must be
finely chopped or that sweetbreads must be prepared before cooking is no guar-
antee of successful results. A great deal of training is required, as well as regular
practice, to transform the theory in books into expertise. In times past, mothers
transmitted precious culinary knowledge to their daughters. The youth of today
have to seek out other mentors. Fortunately, opportunities abound, and what
better starting point than this volume—an indispensable reference for everyone,
from aspiring cooks intent on learning the basics to those honing their skills to
master the fundamentals of French cuisine.

There is no doubt that this exceptional work is a continuation of the tradition
of reference books that will contribute to the prestige of French cuisine world-
wide. Many of these already occupy a prominent place in the kitchens of self-
respecting chefs. Notable examples are L'Art de la cuisine francaise au XIX¢siécle
(The Art of French Cooking in the Nineteenth Century) by Antonin Caréme, as
well as the 1903 work Guide culinaire d’Auguste Escoffier (published in English as
The Complete Guide to the Art of Modern Cookery), the 1907 La Gastronomie pra-
tique (The Encyclopedia of Practical Gastronomy) by Ali-Bab, and L'Art culinaire
francais par nos grands maitres de la cuisine (The Art of French Cooking). It is no
coincidence that Flammarion published the original French edition of the latter
three works. Today, once again, Flammarion is taking a bold step by bringing
together the two dimensions of cuisine in this book: knowledge and savoir faire.
The volume is divided into two distinct parts and, with its numerous photos,
takes you step by step through the techniques, before presenting one hundred
and sixty-five recipes that make up the very foundation of French cooking.

This book is distinctive in another way, too. It called on teachers at a profes-
sional school for the hospitality industry to explain the techniques, to enable
you to successfully prepare the thousands of recipes from the French terroirs.
Contributions from nine renowned chefs open each recipe chapter: Anne-Sophie
Pic for appetizers, Alain Passard for vegetables, Gérald Passédat for fish, Jean-
Francois Piege for poultry, Régis Marcon for meat, Xavier Thuret for cheese,
Yves Thuriés and Didier Stéphan for desserts, and Stéphane Augé for frozen
desserts. Their contributions may be interpreted as a homage to the men and
women who are at the forefront of today’s cuisine. This volume is, in essence,
the transmission of the numerous techniques and recipes that have built up the
framework of French cuisine since the nineteenth century.
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Creamed sweet short pastry

(pdte sucrée) x

This dough is used as a sweet
tart base. Blind-bake it or fill
it with almond cream, custard
filling, or other sweet cream
filling for baking.

INGREDIENTS

1stick (125 g) unsalted butter,
softened

% cup (100 g) granulated sugar

1egg

2 % cups (250 g) cake flour

1teaspoon (5 ml) salt

Place the butter, sugar, and
egg in the bowl of a food
processor (1) and cream
together until smooth. Sift the
flour and add it with the salt
(2) to process for 1-2 minutes
further, until smooth.

Press down the dough with
the palm of your hand,
pushing it away from you,
until the ingredients are
thoroughly blended. Chill,
covered, for about 30 minutes.

Roll out the dough very thinly
(to about /s inch or 3 mm) to
form a disk. Use your rolling
pin to transfer it from the
working surface to the baking
pan or circle: drape it round
the pin and then unroll it over
the tart mold (3).

Make decorative patterns
around the edge (4).

CHEF’S NOTES

—This method uses creaming to
combine the butter with the egg
and sugar, which means it has a
softer texture than the crumbly
pastry dough in the previous
method. If you make it ahead of
time, keep it covered in plastic
wrap so that it does not absorb
any tastes or odors.

—If you use just the egg yolk you
may need to add a little water
(about 3 % tablespoons [50 ml]).

RECIPE IDEAS

Alsatian mirabelle plum
tart 504

Mixed berry tart 472

Raspberry ganache tart 487
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Garnishes

Canelling *

This technique can be used for
decorative elements and
aromatic ingredients (for
example, in a court bouillon).

Use this technique for carrots,
zucchini, citrus fruits, and
soon.

Wash, dry, and trim the ends
of the fruit or vegetable. Using
a canelle knife, make regular
incisions lengthwise along
the fruit or vegetable (1, 2, 3).

Dicing * ¥

It is important to dice
regularly to obtain pieces that
are uniformly sized. This
ensures even cooking.

If, however, you do find you
have some large pieces, do not
chop them any further as they
will lose their juice and flavor.

Use this technique for
shallots, large onions, and
soon.

Cut the product in half
through its thickest part, i.e.
vertically, from top to bottom,
to the root (1).

Taking each half separately,
slice regularly lengthwise, but
stop before you reach the
base. (2).

Make two or three horizontal
incisions, depending on the
thickness of the product,
without going as far as the
root (3).

Hold the vegetable firmly and
slice finely from top to root
through the other cuts to
create dice (4).
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Batters and dough pastes

Crépe batter x

In France, crépes are a special
treat for the Candlemas
festival in February, and may
be enjoyed plain, sweet, or
savory. Use them, too, asa
base for other recipes. The
batter is smooth, liquid, and a
yellow color.

INGREDIENTS

2 % cups (250 g) cake flour

1teaspoon (5 g) salt

3 eggs

2 cups (500 ml) low-fat
(semi-skimmed) milk, room
temperature

Your own choice of flavoring,
such as vanilla, orange-
blossom water, or a hint of rum

3 tablespoons (40 g) unsalted
butter, melted until brown

Oil for the skillet

Sift the flour and salt into a
mixing bowl (1). Crack the
eggs into the mixture one by
one. Incorporate the melted
butter into the milk without
heating. Whisk the mixture
briskly while pouring on a
little of the milk and melted
butter (2).

Incorporate the remaining
milk, beating energetically
until the batter is smooth and
fluid.

Add the flavor of your choice
and strain through a fine-

mesh sieve (3).

Chill for about 30 minutes.

Heat a skillet or crépe pan
over high heat. Drizzle a little
oil in and cook the crépes one
by one, turning them over
when they go golden-brown
at the edges (4).

CHEF’S NOTES

—To avoid lumps forming, use a
whisk as you gradually pour the
milk into the mixture of flour,
eggs, and salt. If lumps form
nevertheless, strain the batter
through a fine-mesh sieve.
—You may replace some or all of
the milk with beer or hard cider:
you may also substitute wheat
flour with other types of flour
such as buckwheat or spelt.

- For savory crépes, think of
adding finely chopped herbs,
spices, or even finely shredded
vegetables to the batter.

=You can also add the melted
brown butter at the end of the
preparation, after straining.
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Pasta has played an important
role in the history of food for
humankind. China is the
country with the highest
consumption of noodles in the
world. In Europe, Italy is the
leading consumer and
producer, exporting a wide
variety of pasta types. Several
regions in France—Alsace,
Savoy, Dauphiné—have
traditional dishes that use
pasta, like spdtzles (small
dumplings), crozets (small
squares of dough made with
wheat or buckwheat), and the
ravioles of Royans (small
stuffed cases of dough). This
smooth, dry dough should be
rolled out very thinly for its
various uses.

INGREDIENTS

2 eggs

1% tablespoons (20 ml) oil
1teaspoon (5 g) salt

2 ¥ cups (220 g) cake flour

Beat the eggs and combine
with the oil and salt. Sift the
flour, then make a well in the
center and pour in the liquid
ingredients.

Rapidly knead the ingredients
so that they form a ball. Do
not overwork or else the
dough will become too elastic
(2,3).

Chill, covered, for 30 to
45 minutes.

Roughly spread the dough out
using a pastry roller, then
process it through a pasta
maker (4).

Use a cutter or laminator to
cut the desired shapes (5, 6).
Allow the pasta to dry for
several hours before using it.

CHEF’S NOTE

—To make ravioli, pass the dough
through a pasta maker until it is
very thin. This will prevent it
from having a floury taste when
eaten. The dough can be
prepared ahead of time, but it
will lose its elasticity. If you wish
to prepare it ahead, cover it in
plastic wrap to protect it from
other tastes and odors.

DID YOU KNOW?

Using a flavored oil in the dough
gives it an original touch

Pasta dough may also be colored
- black: cuttlefish ink

« red: tomato paste

« yellow: turmeric

+ orange: ground saffron

- green: parsley chlorophyll

RECIPE IDEA

Snail ravioli and garlic
cream 277
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Peeling using
hot water %

Use this technique for fruits
such as plums, tomatoes,
almonds, and peaches.

Remove the stalk of the fruit
(1) and make a cross-shaped
incision at the other end with
a kitchen knife.

Prepare a saucepan of boiling
water and drop the fruit in for
about ten seconds, or until the
skin begins to peel off at the
cross incision (2).

Remove from the water using
a slotted spoon (3) and place
immediately in a bowl of ice
water. The difference in
temperature will prevent the
fruit from cooking further.

Peel with a paring knife (4)
and place on paper towel to
drain any excess water.

CHEF’S NOTE

—The skin may be kept to use
for decoration (fried), and the
seeds can be added to a stock.

RECIPE IDEA

Provencal-style sardine tartes
fines 290

Peeling
using oil ¥

Use this technique for bell
peppers.

Preheat the oven to
480°F-520°F (250°C-270°C),
or to the maximum
temperature your oven will
reach.

Place the bell peppers on a
baking tray and drizzle with
oil (1). Cook until the skin
begins to separate from the
flesh and form bubbles.

Remove from the oven; allow
to cool sufficiently that you
are able to handle them, and
remove the skin using a
paring knife (2). Don’t wait
until they are completely cool
as the skin will be hard to
remove.
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Eggs

Scrambled eggs ¥

INGREDIENTS

2 fresh eggs per person

2 teaspoons (10 g) butter, cubed,
and/or cream, plus a little
butter for the pan

To garnish: chopped fresh herbs,
mushrooms, chopped
tomatoes.

Salt, pepper

Break the eggs into a mixing
bowl. Season and beat them
with a fork or a whisk.

Melt some butter in the pan
over low heat. Pour the eggs
into the hot pan. Stir
constantly with a spatula or
‘wooden spoon. The last
moments of cooking are
crucial. The eggs should not
be completely cooked, so
remove the skillet from the

heat and add the butter cubes

and/or a drizzle of cream to
stop the cooking. The final
texture should be creamy.

Add your garnish and serve
immediately.

CHEF’S NOTE

—You can also add the garnish
(herbs, chopped tomatoes, or
mushrooms) before you cook

the eggs if you prefer.

RECIPE IDEA

Scrambled eggs with a mini-
ratatouille 293
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Chopping
tomatoes xx

This technique entails
roughly chopping tomatoes.

Remove the tomato skin using
the boiling water technique
(see p. 63), not forgetting to
make a cross incision at the
base. Cut in half from the
stem to the cross you have
made. Remove the seeds by
gently squeezing each half in
the palm of your hand.

Cut and cube the tomato
halves into the size that suits
your recipe.

RECIPE IDEA

Provengal-style sardine tartes
fines 290

Simple slicing
(émincer a la
paysanne) *

This cutting technique is used
for several aromatic bases.
Depending on the vegetable,
you can make shapes such

as squares and triangles.

Use this technique for leeks,
carrots, turnips, and so on.

Cut the vegetable into chunks,
depending on its length (1).

Slice it lengthwise in two, or
four if it is thick.

Hold the vegetable firmly and
cut finely at right angles to
the slices (2).

Slicing into
rings (émincer
en bracelets) *

Rings are fine cuts, used as
garnish and as an aromatic
base. It is important to keep
to the cooking time specified
in the recipe so that they
maintain their shape.

Use this technique for large
onions, shallots, and so on.

Choose a vegetable with a
nice round shape.

Hold it firmly and cut regular
fine slices. (1)

Detach the rings (2, 3).

CHEF’S NOTE

—You can also use a Japanese
mandoline to prepare rings.
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Cutting

on the oblique *

This technique is widely used for garnishes of
mixed vegetables.

Use for vegetables such as carrots, zucchini,
and long turnips.

Cut or slice the vegetables at a slight angle.
Make regular slices of a thickness suitable for
the recipe you will be preparing. Use either a
Japanese mandoline (1) or a vegetable slicing
knife (2). For an added attractive touch, canelle
the product beforehand.

Peeling ¥

Use this technique for fruit and vegetables such
as carrots, large onions, asparagus, apples, and
pears.

Remove the skin from a raw fruit or vegetable
using a paring knife, a double-bladed vegetable
peeler, or a peeler with a single blade.

Special care should be paid when preparing
asparagus, black salsify (black oyster plant),
and white salsify (white oyster plant).

Hold the vegetable firmly at its base.

Asparagus should be peeled from the tip
towards the base, which should then be broken
off. Asparagus is a fragile vegetable, so tie a
bunch together and trim them before cooking
so that they are all the same height.

CHEF’'S NOTE

Lemon juice should be squeezed over certain fruit,
such as apples and pears, as soon as they are
peeled so that they do not go brown. Potatoes
should simply be left in water to await cooking.
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Puff pastry x*x

Puff pastry is made by creating
successive layers of fat (here,
butter) and dough, each one as
thin and even as possible. This
is done by making a series of
folds. The pastry puffs up
because of the steam caught in
the leaves of dough mixture
that have been softened by the
addition of fat or butter.

INGREDIENTS

2 % cups (250 g) cake flour

1teaspoon (5 g) salt

% cup (125 ml) water

10 % tablespoons (185 g)
unsalted butter

Sift the flour and add the salt.
Make a well in the center and
pour the water into the flour.
Blend the ingredients
together rapidly until
thoroughly mixed. You should
have a smooth paste, known
as the détrempe. Form it into a
ball and chill, covered, for
about 20 minutes.

Check that the butter has the
identical consistency of the
dough mixture. Flatten it, if
necessary, between 2 sheets of
parchment paper, using your
rolling pin. This enables it to
be incorporated more easily
into the dough, and givesita
longer rectangular shape.

Now roll out the dough
mixture to form a cross shape,
leaving the center—where you
will place the butter—thicker
(about ¥ inch or 8 mm) than
the four other parts. The
butter should fit over this part
of the dough.

Place the butter in the center
of the dough (1) and fold over
each of the four parts of the
cross (similarly to the back of
an envelope).

Lightly dust your cool
working counter with flour
(use as little as possible each
time, so that the pastry does
not become too hard). Roll
out the dough (called a paton)
to form a rectangle whose
length is three times greater
than its width (2).

Fold this into three, starting
at each end (three layers) (3).
Rotate the folded dough a
quarter-turn and roll out
again to form the same shape
as previously, a rectangle
three times its width. Repeat
the folding operation. Cover
with plastic wrap and chill
again for about 20 minutes.

Repeat this procedure—
rolling out and folding—five
more times (a total of six
times), chilling for 20 minutes
between each stage.

CHEF’S NOTES

The quantity of fat to
incorporate into this pastry is
equal to half the weight of your
dough mixture (water and flour).
—Not all puff pastries are made
with six turns. The fewer turns
you make, the more it will puff
up. However, the end result after
baking will be less regular.
There are three other types of
puff pastry:

—inverted puff pastry
(feuilletage inverse), where the
dough is incorporated into a
mixture of fat and flour

—quick puff pastry, where the
fat is cubed and incorporated
into the dough mixture and four
turns are made;

- Viennese puff pastry, using a
slightly sweet dough to which
milk is added.

DID YOU KNOW?

A simple form of puff pastry has
been in existence for a long time.
The Arabs and Greeks prepared it
using oil. The French artist known
as Claude Lorrain is said to have
invented it in the seventeenth
century when he was working as
a pastry maker’s apprentice. In
the eighteenth century, Feuillet, a
cook working for the princely
Condé family, used and improved
the recipe, as did Antonin
Caréme, recognized as the
founder of French haute cuisine,
some decades later.

Does a mille-feuille have one
thousand leaves?

Mille-feuilles means, literally, one
thousand leaves, and basing our
calculations on a six-turn puff
pastry, it is possible to calculate
the number of leaves created by
layering dough and fat.

After the first folding into three,
there are three layers of butter
and six layers of dough. However,
two layers of dough are in direct
contact and so form only one
layer. Here’s the calculation
Istturn: 3 x3=9-2=7

2nd: 7 x3=21-2=19

3rd: 19 x 3=57-2=55

4th: 55 x 3 =165 -2 = 163

5th: 163 x 3 = 489 — 2 = 487
6th: 487 x 3 = 1,461 — 2 = 1,459
Three layers of pastry are
normally used to make a mille-
feuille, so altogether there will be
1,459 x 3 = 4,377 leaves

RECIPE IDEAS

Provencal-style sardine tartes
fines 290

Cheese straws 288

Sweetbread vol-au-vents with
cider and apples 283

Kings’ cake (galette des rois) 471

Diplomat cream mille-feuille
507

Gateau Saint-Honoré 477
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Shredding
(chiffonade) x

Use for leafy vegetables such as lettuce,
spinach, and cabbage.

Remove the central part (rib or stalk) (1) and
place several leaves on top of one another (2).

Fold them over themselves. Shred them as
finely as you need for your recipe (3).

CHEF’S NOTE
—Use the shredded vegetables as soon as you have
cut them, whether raw or cooked, because they

will wilt rapidly.

RECIPE IDEAS

Creamed lettuce soup (velouté Choisy) 299
Sweetbread vol-au-vents with cider and
apples 283

Cutting round slices *

Use this technique for vegetables such as
carrots, zucchini, and long turnips.

Slice rounds to the thickness required for your
recipe using either a Japanese mandoline (1) or
a vegetable slicing knife (2).

CHEF’'S NOTE

—The thickness of the slices depends on whether
you are using the vegetable as an aromatic base or
for garnish. If using several vegetables, it’s best to
cook them separately and combine them when
you serve them, as each one has a specific cooking
time and a particular taste that should be
preserved.

RECIPE IDEA

Provencal shoulder of lamb and vegetable
tian 379







