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[image: ]INTRODUCTION

I 

grw up beween wo countries:  

the Unied Saes and France. 

Throughout each school year in 

Florida, lie ollowed the rhythm of 

regular holidays and celebrations like 

Thanksgiving, Easer, and birthdays. For 

these estive vents, my mother and I 

would decorae our home with care o fit 

the occasion. During my summer 

vacations in France, the rhythm shifed, 

and daily family meals in the French 

tradition set the pace of each passing day. 

In our family’s old mounain farmhouse 

tucked away in the Pyrenees, sponaneiy 

was the norm. Beween friends passing 

through, neighbors from nearby villages 

dropping by, and lost hikers, it was not 

unusual o find weny of us gathered 

around the able. Ever meal was a pary! 

With no electriciy, we cooked over an 

open wood fire, and verone ook  

part in preparing the meals. We would 

source our ingredients locally, like the 

best peaches and omaoes from a local 

farmer friend and goat cheese from a 

farmhouse on the mounain opposie our 

home. Memories from these summer days 

are deeply eched in my mind—the 

fragrant bread, peach-apricot jam 

bubbling away over the lames, hony 

from my great-grandfather’s hives,  

vinage hand-embroidered able linens, 

candlelight, crackling fires, and all the 

dishes we made ogether, with their 

indelible aromas and lavors. 

In 2015, when I was pregnant with my 

second son, my husband and I ell in love 

with an old hunting lodge in Normandy 

with a distinctly British look. We 

purchased the lodge and chrisened it 

“Miss Maggie.” I had always loved cooking 

and having people over, but this house 

was a real turning point or me, and a true 

source of inspiration. In the fall of 2016—

the year I turned ory and afer fifeen 

years in the fashion industr—I sensed  

the need or a change. I waned o expand 

my horizons and eel more fulfilled.  

So Chrisophe, my husband, encouraged 

me o self-publish a recipe journal or 

family and friends, who ofen asked me o 

share my culinar secrets. I published the 

first issue in December 2016 as a holiday 

gift, with the title “Miss Maggie’s Kichen” 

prined on the cover. Following the 

success of this first issue, a second—still 

prined in limied quantities—was 

published in March, or family and friends 

but also or a w other people who had 

heard about it. Requests just kept growing, 
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[image: ]and so I decided o dedicae myself more 

fully o Miss Maggie’s Kichen, launching the 

company and websie on—coincidenally— 

July 4, 2017. The name has stuck, and this 

serendipious project that combines all of 

my passions has become my main pursuit.

Since this shift, I have cherished 

sharing and exchanging recipes and ideas 

with people around the world. In this 

time, I have also realized that many 

women (I mostly hear from women) eel 

insecure in the kichen. Thy want o 

cook or themselves and others but lack 

the self-confidence o do so. With this 

book, I hope o help readers overcome 

their doubts with highly doable recipes 

and able settings—it’s all a question of 

pairing! As I am a self-aught cook myself, 

I want o ake readers by the hand and 

show them that verthing in this book is 

achivable. The most imporant thing is 

o cook with inention. According o a 

popular saying, “cooking is love made 

visible.” More than just making a meal o 

eed our bodies, cooking is an act of love 

perormed or our family, friends, and 

guests, and this shines through in the 

ood we sere. 

I do not have any set rituals or rules 

or the time I spend in the kichen—it all 

depends on the circumsances. Sometimes 

I cook in silence, other times o music, and  

I am just as happy cooking alone as with 

others. I can ofen be ound dancing in my 

kichen! We must all discover what works 

best o brush away our ears and trust our 

instincts. I am cerain there is a great cook 

within each of us. I also belive that recipes 

are made o be passed along, as thy have 

been or generations, volving in the hands 

of each cook. And cookbooks are made o 

be writen in and sained with oil or spices. 

That’s cooking! So I hope my recipes will 

volve in your hands, with your own 

creative ouch—eel free o swap out the 

ingredients lised or something you like 

beter or happen o have on hand, 

depending on the season. Hearing from 

readers is one of my greaest joys. I love 

knowing, or insance, that guests have 

loved a meal, or that a family traveling 

around the world on a boat has adaped  

my recipes according o the ingredients 

thy have ound in one countr or another. 

The chain of sharing exends far and wide.

Welcome o Miss Maggie’s Kichen! 

MORE THAN JUST MAKING A MEAL  

TO FEED OUR BODIES, COOKING IS AN ACT  

OF LOVE PERFORMED FOR OUR FAMILY, 

FRIENDS, AND GUESTS, AND THIS SHINES 

THROUGH IN THE FOOD WE SERVE. 
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CAN NOURISH BOTH  

OUR BODY AND MIND  

IF WE ARE ABLE  

TO IDENTIFY  

WHAT WE ARE EATING. 
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[image: ]MY PHILOSOPHY OF LIFE

Sharing is essential in my lie—a favorie 

spot; a moment halfway around the world 

or at the local café; ideas and dreams; 

expertise; and, especially, beloved recipes 

and good meals. The meal is a universal 

shared moment. In the kichen and around 

the able, we experience a wide range of 

emotions ogether with those we love; 

these essential lie lessons make us who 

we are. Meals also voke memories—a 

scent can cach us by surrise and remind 

us of an vent, place, or person that had 

seemed buried in our minds. That is the 

power of ood. 

For me, cooking with aection or 

my loved ones and guests is one of the 

simplest and purest of actions. It is a 

means o express ourselves and 

demonstrae our love or our family, 

friends, and communiy. We are nourishing 

our bodies and our minds! And the 

kichen, more than any other room, is a 

powerfully symbolic place charged with 

memories across cultures and 

generations. The sie of many first ases 

and smells, the kichen is ofen the soul of 

a home, a family, or ven a group of 

friends. It is a place where we prepare, 

ase, explore, and discover. Not 

coincidenally, it is also where people 

end o gather during parties, and, more 

ofen than not, where the best time is had. 

Yet this room is also conducive o 

intimacy—far more secrets are shared in 

the kichen than over a cup of ea in the 

living room! In oday’s ver-conneced, 

hyper-consuming world, I tr o slow 

down the clock and fully enjoy each 

moment with the people I love. The best 

place I have ound or doing this is in the 

kichen, around a able. Creating with my 

hands nourishes me, ceners me, and 

reconnects me o my best self. I am a 

hands-on cook, and ven if some days I 

dream of a beautiful sand mixer, I deeply 

enjoy making dough by hand and procure 

great pleasure from selecting and picking 

herbs in the garden with my bare hands.  

In the kichen, I learn, fail, sart over again, 

ake risks, and surrise myself. This 

awakens my creativiy, and I eel I have 

ound my place, in perect harmony. 

We all have a sor o ell. By sharing 

my world in the pages of this book, I wish 

o celebrae the act of cooking, and 

verthing it can bring us and has brought 

us in our lives.
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I ake inspiration from many sources:  

my childhood memories, nature, the 

seasons, local ingredients, the weekly 

farmers market, travels, art, and artisans. 

All of these things nourish me and fuel  

my creations, whether it be a recipe or  

a able setting. 

MY COOKING STYLE

I like o cook verday fare that is meant 

or sharing, and I am partial o recipes 

that verone around the able will enjoy, 

all generations combined. I love 

preparing large family-syle dishes and 

setting them in the cener of the able, 

so that verone can participae in 

sering. This helps creae a relaxed vibe 

that encourages conversation and 

exchange. When I dvelop recipes, I make 

sure thy are easily achivable, with 

accessible echniques and ingredients 

like seasonal produce and readily 

available condiments and spices.  

My cooking is decidedly unfussy with  

a ocus on all that is fresh, seasonal,  

and local. It relects my cross-cultural 

upbringing, with elements of the 

traditional French family meal and a more 

laid-back side from my time in the Unied 

Saes. I belive that ood can nourish 

both our body and mind if we are able o 

identify what we are eating. When we use 

qualiy ingredients, we must honor and 

respect them, not transorm them. 

Cooking is really about pairing lavors 

and colors, just like composing a 

painting. When friends drop by 

unexpecedly, I love inspecting the 

refrigeraor and pantr o see what  

I have and figuring out how I can put  

it ogether o creae a treat or them.  

In fact, this is how one of my signature 

recipes—the zucchini and burraa art—

was born.

MY DECORATING STYLE

At the able, our five senses must be 

nourished, and, o me, the able itself is 

just as imporant as the ood on the 

plaes. In fact, I am convinced that meals 

are more enjoyable and memorable if 

thy ake place around a beautiful able. 

When we voke all of the senses,  

 I CANNOT RESIST RUMMAGING THROUGH 

VILLAGE ANTIQUE MARKETS FOR UNIQUE 

FINDS—PERHAPS A PLATE OR TWO,  

A SERVING DISH, A CARAFE, BEAUTIFUL 

SILVERWARE, OR VINTAGE LINENS.
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[image: ]we spark emotions and creae lasting 

memories. A meal is like a sor that we 

set in motion and then co-creae with 

our guests. This sor is a combination of 

the lighting, the saging, the music and 

laugher, the aromas from simmering pots, 

the eel of qualiy products and of the 

dining able—whether wooden, marble, 

or covered with a washed linen 

ablecloth—and, finally, the lavors. During 

a meal, we all embark on a journy 

ogether. I love creating dierent 

ambiances according o the season, the 

place, and the guests. People ofen think 

you have o splash out on expensive 

decorations o do this, but that is not the 

case at all! I am a fan of small deails, 

which I use alongside treasures I find on 

oudoor walks. Using natural elements 

like lowers, branches, and seasonal fruits 

and vegeables, along with repurosed 

objects, is achivable and aordable or 

verone! I love the ephemeral, volving 

nature of this approach—it makes each 

meal truly unique! This is also a great way 

o spark creativiy, both your own and 

that of those around you. My sons, or 

insance, love bringing me sones, 

lowers, and shells or my future able 

settings. I, oo, sared gathering objects 

or the able at an early age. When I was a 

child, my parents liked o ake back roads 

rather than highways in order o discover 

charming villages, little resaurants 

sering asy dishes, and secondhand 

shops filled with treasures, where I 

bought the first pieces in my ablware 

collection. Still oday, I cannot resist 

rummaging through village antique 

markets or unique finds—perhaps a plae 

or wo, a sering dish, a carae, beautiful 

silverare, or vinage linens. Byond their 

aesthetic appeal, these timworn objects 

hold countless sories. We can only imagine 

the lively meals that these glasses and 

plaes must have participaed in! I also 

like the fact that using secondhand objects 

is more eco-friendly and susainable than 

buying nw iems or each occasion. Of 

course, I sometimes make exceptions, like 

when I fall or a gorgeous handmade 

ceramic dish or artisanal glassware. I love 

mixing these dierent pieces ogether 

and mismaching, o give the able a 

wist—a relaxed yet chic ouch that pairs 

perectly with my cooking!
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[image: ]IN MY KITCHEN 

I  ALWAYS  HAVE . . .

MY FAVORITE 

INGREDIENTS

Five-peppercorn blend

Fleur de sel

Fresh rosemar

Fresh thyme

Lemon (preerably organic)

Extra-virgin olive oil

ALLIUMS

Garlic

Onions 

Scallions

Shallots

CONDIMENTS

Anchovies

Apple cider vinegar

Balsamic vinegar (traditional 

and whie)

Hazelnut oil

Whie trule oil

Whole grain musard

DAIRY AND EGGS

Buter (unsaled and  

lightly saled) 

Eggs

Parmesan
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DRIED FRUITS  

AND NUTS

Almonds

Cranberries

Hazelnuts

Pecans

Pisachios

Pumpkin seeds

FRESH FRUITS  

AND VEGETABLES

Whaver is in season

GRAINS AND LEGUMES 

(PULSES)

Bulgur wheat

Couscous

Farro

Lentils

Pasa

Quinoa

Rice

HERBS

Basil

Chives

Lemon verbena

Oregano

Sage

Savor

PANTRY BASICS

Baking soda

Cane sugar

Chocolae

Coconut milk

Flour

Hony

Maple syrup

Orange blossom waer

Yeast

SPICES

Bay leaves

Cardamom (pods and ground)

Cayenne pepper

Cinnamon (sticks and ground)

Coriander (seeds and ground)

Cumin (seeds and ground)

Fennel (seeds and ground)

Ginger

Paprika

Pepper

Quatre-épices spice mix (ginger, 

nutmeg, cloves, and allspice)

Seasoned salt (e.g. with  

cumin and lemon zest— 

see recipe p. 26)

Sar anise

Turmeric

Vanilla beans

Whole cloves

Whole nutmeg

Za’aar (see recipe p. 27)
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ACTIVE TIME 

10 minues

CHILLING TIME 

30 minues

INGREDIENTS

2 cups (9 oz./250 g) all-purose lour

1 pinch leur de sel

1 stick plus 2 tsp (4½ oz./125 g) unsaled buter, 

well chilled and cut ino dice

1 egg yolk

3½ tbsp (50 ml) waer or milk

Sift the lour and salt ino a large bowl, rub in the buter with your fingertips until a sandy 

exture is obained, and then stir in the egg yolk. Add the waer or milk and work the 

dough until it comes ogether ino a ball. Flaten ino a disk, cover with plastic wrap, and 

chill in the refrigeraor or 20–30 minues.

VARIATIONS:

1.   Sweet pastry dough with cinnamon: Add ½ cup (3½ oz./100 g) granulaed sugar and  

2 ablespoons ground cinnamon with the lour.

2.   Sweet pastry dough with thyme: Add ½ cup (3½ oz./100 g) granulaed cane sugar and 

the leaves of 5 fresh thyme sprigs with the lour.

3.  Savory pastry dough: Add finely chopped fresh rosemar, oregano, or thyme leaves  

(or a blend of fresh herbs) with the lour. You could ven add tiny bits of smoked bacon.

KITCHEN NOTES: When making a fruit art on a warm summer day, I prepare it with the 

filling and chill it in the refrigeraor or about 15 minues beore baking. This prvents the 

buter in the dough from melting right away when the art goes in the oven.

This is my go-o pastr dough, which I adapt 

according o the sweet or savor pie or art  

I am making (see suggestions below).

SHORTCRUST  

PASTRY DOUGH







[image: ]1.   Toast the cumin seeds in a dr skillet over low heat.

2.   Place the seeds in a morar with the lemon zest and salt and pound ogether with  

a pestle until well blended. This salt keeps well or sveral months in an airtight jar.

KITCHEN NOTES: Sprinkle this lavorful finishing salt over your favorie fish dishes, soups, 

or salads.

INGREDIENTS

2 tsp cumin seeds

2 tsp finely graed lemon zest

½ cup Himalayan salt or leur de sel

Makes just over ½ cup

ACTIVE TIME 

15 minues

CUMIN  

AND LEMON SALT
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1.   Place all of the ingredients, except or the olive oil, in a morar and pound with a 

pestle until well blended. Sore in an airtight jar and use within sveral weeks.

2.   To make a za’aar spread or oast, arts, or vegeables, add a drizzle of olive oil o the 

dr mix and pound o a pase in the morar. This spread is best when used right away, 

but lefovers can be refrigeraed in an airtight conainer and used within a week.

INGREDIENTS

2 tbsp oased sesame seeds

2 tbsp dried oregano

2 tbsp cumin seeds

2 tbsp dried savor

2 tbsp dried thyme

1 tbsp dried lemon zest

2 tsp sumac

Salt and freshly ground pepper

Extra-virgin olive oil (optional, 

 or making a spread) 

Makes about ¾ cup

ACTIVE TIME

 

10 minues

HOMEMADE  

ZA’ATAR
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INTRODUCTION

grew up between two countries:
the United States and France.
Throughout each school year in
Florida, life followed the rhythm of
regular holidays and celebrations like
Thanksgiving, Faster, and birthdays. For
these festive events. my mother and 1
would decorate our home with care to fit
the occasion. During my summer
vacations in France. the rhythm shifted.
and daily family meals in the French
tradition set the pace of each passing day.
In our family’s old mountain farmhouse
tucked away in the Pyrenees, spontaneity
was the norm. Between friends passing
through, neighbors from nearby villages
dropping by. and lost hikers, it was not
unusual to find twenty of us gathered
around the table. Every meal was a party!
With no electricity, we cooked over an
open wood fire, and everyone took
part in preparing the meals. We would
source our ingredients locally, like the
best peaches and tomatoes from a local
farmer friend and goat cheese from a
farmhouse on the mountain opposite our
home. Memories from these summer days
are deeply etched in my mind—the
fragrant bread, peach-apricot jam
bubbling away over the flames, honey

from my great-grandfather’s hives.
vintage hand-embroidered table linens.
candlelight, crackling fires, and all the
dishes we made together. with their
indelible aromas and flavors.

In 2015, when I was pregnant with my
second son, my husband and I fell in love
with an old hunting lodge in Normandy
with a distinctly British look. We
purchased the lodge and christened it
“Miss Maggie.” I had always loved cooking
and having people over. but this house
was a real turning point for me, and a true
source of inspiration. In the fall of 2016—
the year I turned forty and after fifteen
years in the fashion industry—I sensed
the need for a change. I wanted to expand
my horizons and feel more fulfilled.

So Christophe. my husband. encouraged
me to self-publish a recipe journal for
family and friends. who often asked me to
share my culinary secrets. I published the
first issue in December 2016 as a holiday
gift. with the title "Miss Maggie's Kitchen”
printed on the cover. Following the
success of this first issue. a second-—still
printed in limited quantities—was
published in March, for family and friends
but also for a few other people who had
heard about it. Requests just kept growing
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IN MY KITCHEN
I ALWAYS HAVE...

MY FAVORITE
INGREDIENTS
Five-peppercorn blend
Fleur de sel
Fresh rosemary
Fresh thyme
Lemon (preferably organic)
Extra-virgin olive oil

ALLIUMS
Garlic
Onions
Scallions
shallots

CONDIMENTS

Anchovies

Apple cider vinegar

Balsamic vinegar (traditional
and white)
Hazelnut oil
White truffle oil
Whole grain mustard

DAIRY AND EGGS
Butter (unsalted and
lightly salted)
£ggs
Parmesan

DRIED FRUITS
AND NUTS
Almonds
Cranberries
Hazelnuts
Pecans
Pistachios
Pumpkin seeds

FRESH FRUITS
AND VEGETABLES

Whatever is in season

GRAINS AND LEGUMES
(PULSES)
Bulgur wheat
Couscous

Farro

Lentils
Pasta

Quinoa
Rice

HERBS
Basil
Chives
Lemon verbena
Oregano
Sage
savory
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PANTRY BASICS

Baking soda
Cane sugar
Chocolate

Coconut milk
Flour
Honey
Maple syrup
Orange blossom water
Yeast

SPICES

Bay leaves
Cardamom (pods and ground)
Cayenne pepper
Cinnamon (sticks and ground)
Coriander (seeds and ground)
Cumin (seeds and ground)
Fennel (seeds and ground)
Ginger
Paprika
Pepper
Quatre-épices spice mix (ginger.
nutmeg, cloves, and allspice)
Seasoned salt (e.2. with
cumin and lemon zest—
see recipe p. 26)

Star anise
Turmeric
Vanilla beans
Whole cloves
Whole nutmeg
Zaatar (see recipe p. 27)
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HOMEMADE
ZAATAR

Makes about 3% cup INGREDIENTS
2 thsp toasted sesame seeds
ACTIVE TIME 2 thsp dried oregano
10 minutes 2 thsp cumin seeds
2 thsp dried savory
2 thsp dried thyme
1 tbsp dried lemon zest
2 tsp sumac
Salt and freshly ground pepper
Extra-virgin olive oil (optional.
for making a spread)

1. Place all of the ingredients, except for the olive oil. in a mortar and pound with a
pestle until well blended. Store in an airtight jar and use within several weeks.

2. To make a zaatar spread for toast, tarts, or vegetables, add a drizzle of olive oil to the
dry mix and pound to a paste in the mortar. This spread is best when used right away.
but leftovers can be refrigerated in an airtight container and used within a week.
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ILOVE CREATING DIFFERENT
AMBIANCES ACCORDING
TO THE SEASON, THE PLACE,
AND THE GUESTS.

we spark emotions and create lasting
memories. A meal is like a story that we
set in motion and then co-create with
our guests. This story is a combination of
the lighting, the staging. the music and
laughter, the aromas from simmering pots,
the feel of quality products and of the
dining table—whether wooden. marble,
or covered with a washed linen
tablecloth—and. finally, the flavors. buring
a meal, we all embark on a journey
together. I love creating different
ambiances according to the season. the
place, and the guests. People often think
you have to splash out on expensive
decorations to do this. but that is not the
case at alll  am a fan of small details.
which I use alongside treasures I find on
outdoor walks. Using natural elements
like flowers, branches, and seasonal fruits
and vegetables, along with repurposed
objects, is achievable and affordable for
everyone! I love the ephemeral, evolving
nature of this approach—it makes each
meal truly unique! This is also a great way
to spark creativity, both your own and
that of those around you. My sons, for
instance, love bringing me stones,

flowers. and shells for my future table
settings. I, too. started gathering objects
for the table at an early age. When 1 was a
child, my parents liked to take back roads
rather than highways in order to discover
charming villages. little restaurants
serving tasty dishes, and secondhand
shops filled with treasures. where 1
bought the first pieces in my tableware
collection. still today. I cannot resist
rummaging through village antique
markets for unique finds—perhaps a plate
or two. a serving dish, a carafe, beautiful
silverware, or vintage linens. Beyond their
aesthetic appeal, these timeworn objects
hold countless stories. We can only imagine
the lively meals that these glasses and
plates must have participated in! I also
like the fact that using secondhand objects
is more eco-friendly and sustainable than
buying new items for each occasion. Of
course, I sometimes make exceptions, like
when I fall for a gorgeous handmade
ceramic dish or artisanal glassware. I love
mixing these different pieces together
and mismatching, to give the table a
twist—a relaxed yet chic touch that pairs
perfectly with my cooking!
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CUMIN
AND LEMON SALT

Makes just over ¥2 cup INGREDIENTS
2 tsp cumin seeds
ACTIVE TIME 2tsp finely grated lemon zest
15 minutes Y% cup Himalayan salt or fleur de sel

1. Toast the cumin seeds in a dry skillet over low heat.
2. Place the seeds in a mortar with the lemon zest and salt and pound together with
a pestle until well blended. This salt keeps well for several months in an airtight jar.

KITCHEN NOTES: Sprinkle this flavorful finishing salt over your favorite fish dishes. soups.
or salads.
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SHORTCRUST
PASTRY DOUGH

This is my go-to pastry dough. which I adapt ACTIVE TIME

according to the sweet or savory pie or tart 10 minutes

I am making (see suggestions below).
CHILLING TIME
30 minutes
INGREDIENTS

2 cups (9 0z./250 ) all-purpose flour

1 pinch fleur de sel

1 stick plus 2 tsp (4% 0z./125 g) unsalted butter.
well chilled and cut into dice

1egg yolk

3% thsp (50 ml) water or milk

Sift the flour and salt into a large bowl, rub in the butter with your fingertips until a sandy
texture is obtained, and then stir in the egg yolk. Add the water or milk and work the
dough until it comes together into a ball. Flatten into a disk. cover with plastic wrap, and
chill in the refrigerator for 20-30 minutes.

VARIATIONS:

1. Sweet pastry dough with cinnamon: Add ¥ cup (3% 0z./100 g) granulated sugar and
2 tablespoons ground cinnamon with the flour.

2. Sweet pastry dough with thyme: Add % cup (3% 0z./100 ) granulated cane sugar and
the leaves of 5 fresh thyme sprigs with the flour.

3. Savory pastry dough: Add finely chopped fresh rosemary, oregano, or thyme leaves
(or ablend of fresh herbs) with the flour. You could even add tiny bits of smoked bacon.

KITCHEN NOTES: When making a fruit tart on a warm summer day. I prepare it with the

filling and chill it in the refrigerator for about 15 minutes before baking. This prevents the
butter in the dough from melting right away when the tart goes in the oven.
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I BELIEVE THAT FOOD
CAN NOURISH BOTH
OUR BODY AND MIND
IF WE ARE ABLE
TO IDENTIFY
WHAT WE ARE EATING.
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MORE THAN JUST MAKING A MEAL
TO FEED OUR BODIES, COOKING IS AN ACT
OF LOVE PERFORMED FOR OUR FAMILY,
FRIENDS, AND GUESTS, AND THIS SHINES
THROUGH IN THE FOOD WE SERVE.

and so I decided to dedicate myself more
fully to Miss Maggie’s Kitchen, launching the
company and website on—coincidentally—
July 4, 2017. The name has stuck. and this
serendipitous project that combines all of
my passions has become my main pursuit.

Since this shift. I have cherished
sharing and exchanging recipes and ideas
with people around the world. In this
time. I have also realized that many
women (I mostly hear from women) feel
insecure in the kitchen. They want to
cook for themselves and others but lack
the self-confidence to do so. With this
book. I hope to help readers overcome
their doubts with highly doable recipes
and table settings—it's all a question of
pairing! As I am a self-taught cook myself.
I want to take readers by the hand and
show them that everything in this book is
achievable. The most important thing is
to cook with intention. According to a
popular saying, ‘cooking is love made
visible.” More than just making a meal to
feed our bodies, cooking is an act of love
performed for our family. friends, and
Quests, and this shines through in the
food we serve.

1do not have any set rituals or rules
for the time I spend in the kitchen—it all
depends on the circumstances. Sometimes
1 cook in silence. other times to music. and
1am just as happy cooking alone as with
others. 1 can often be found dancing in my
kitchen! We must all discover what works
best to brush away our fears and trust our
instincts. 1am certain there is a great cook
within each of us. I also believe that recipes
are made to be passed along, as they have
been for generations, evolving in the hands
of each cook. And cookbooks are made to
be written in and stained with oil or spices.
That's cooking! So I hope my recipes will
evolve in your hands, with your own
creative touch—feel free to swap out the
ingredients listed for something you like
better or happen to have on hand.
depending on the season. Hearing from
readers is one of my greatest joys. I love
knowing, for instance, that guests have
loved a meal, or that a family traveling
around the world on a boat has adapted
my recipes according to the ingredients
they have found in one country or another.
The chain of sharing extends far and wide.

Welcome to Miss Maggie’s Kitchen!
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MY PHILOSOPHY OF LIFE

Sharing is essential in my life—a favorite
spot; a moment halfway around the world
or at the local café¢; ideas and dreams;
expertise; and. especially. beloved recipes
and good meals. The meal is a universal
shared moment. In the kitchen and around
the table, we experience a wide range of
emotions together with those we love;
these essential life lessons make us who
we are. Meals also evoke memories—a
scent can catch us by surprise and remind
us of an event, place, or person that had
seemed buried in our minds. That is the
power of food.

For me, cooking with affection for
my loved ones and guests is one of the
simplest and purest of actions. It is a
means to express ourselves and
demonstrate our love for our family.
friends. and community. We are nourishing
our bodies and our minds! And the
kitchen, more than any other room, is a
powerfully symbolic place charged with
memories across cultures and
generations. The site of many first tastes
and smells, the kitchen is often the soul of
a home, a family, or even a group of'
friends. It is a place where we prepare.

taste. explore. and discover. Not
coincidentally, it is also where people
tend to gather during parties, and. more
often than not. where the best time is had.
Yet this room is also conducive to
intimacy—far more secrets are shared in
the kitchen than over a cup of tea in the
living room! In today’s ever-connected,
hyper-consuming world. I try to slow
down the clock and fully enjoy each
moment with the people I love. The best
place I have found for doing this is in the
kitchen, around a table. Creating with my
hands nourishes me. centers me. and
reconnects me to my best self. 1am a
hands-on cook, and even if some days I
dream of a beautiful stand mixer. I deeply
enjoy making dough by hand and procure
great pleasure from selecting and picking
herbs in the garden with my bare hands.
In the kitchen. I learn. fail. start over again.
take risks, and surprise myself. This
awakens my creativity, and I feel I have
found my place. in perfect harmony.

We all have a story to tell. By sharing
my world in the pages of this book, I wish
to celebrate the act of cooking, and
everything it can bring us and has brought
us in our lives.
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