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INTRODUCTION: BISTRO AS A WAY OF LIFE
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I like to think that this book began to take form in the fall of 1979, when my husband, Walter, and I were vacationing in France. Walking the back streets of Lyons one evening, we wandered into a little restaurant around dinnertime.


We feasted on giant salads of curly endive tossed with chunks of bacon and coated with enough vinegar to make your mouth pucker and your eyes water. There was a golden roast chicken with the crispiest of skins, a meltingly tender potato gratin, carafes of chilled Beaujolais, and then a rich, dense chocolate mousse for dessert. Much of the food came to the table in giant white bowls, and there was a marvelous sense of generosity about it all. Although the menu was traditionally French, it could just as well have been prepared by my mother back in Wauwatosa, Wisconsin, for it was all very familiar fare.


In retrospect I realize that it was the first of hundreds of authentic bistro meals to come.


We moved to Paris from New York a few months later, and restaurants big and small soon became the focus of my daily work, my passions, my life. At that time, “nouvelle cuisine” was all the rage and although we made regular pilgrimages to small, old-fashioned Parisian bistros such as L’Ami Louis, we spent the bulk of our dining hours in the more elegant, upscale restaurants.


Times changed, tastes changed, and little by little we began to favor the smaller, less fashionable spots that served very simple, traditional French home cooking.


As I gathered material for my first two books—The Food Lover’s Guide to Paris and The Food Lover’s Guide to France—I was very conscious of the difference between luxury restaurants and small family affairs, and made a special effort to seek out the kind of restaurants we now all know as bistros.


So when Suzanne Rafer, my editor, called one gray winter’s day a few years back to say, “Write us a bistro cookbook,” my heart skipped a happy little beat. Before she could elaborate, my response was out. A big, positive “Yes!”


Quite unconsciously, I’d been collecting information for this book for years—interviewing chefs and jotting down tips and recipes in their kitchens, noting the number of variations on the potato gratin, writing essays on pot-au-feu and aïoli, fattening my files with ideas for homemade desserts, meaty winter daubes, and cool summer salads.


Unlike other projects that have consumed me to the point of total distraction from all else around me, this book has been a very natural, friendly part of my life for the past few years. Some days, everywhere I turned there was a bistro clue: a tip on grilling fish, an exciting new fruit tart, a quote from a writer who tugged at my heartstrings and put me in the mood for platters of fresh, briny oysters.




BISTRO! BISTRO!


The world, I am sure, will never agree upon the exact origins of the word “bistro.” The most often-quoted explanation is that “bistro! bistro!” is what Russian soldiers shouted as they made for the cafés after seizing Paris in 1815. But since the word really did not enter the French language until 1884, other explanations are more plausible. Some suggest the word comes from “bistrouille” or “bistouille,” which in the north of France refers to a mixture of coffee and eau-de-vie, or to a poor quality eau-de-vie, both drinks one might find at a “bistro.” Going one step further, we have the verb “bistrouiller,” which refers to the preparation of an ersatz wine made with water, alcohol, and other products, which of course might be passed off as wine in a low-quality “bistro.” Whatever its origins, everyone agrees that whether it’s a café, a small unpretentious restaurant, or simply a place to enjoy a glass of wine and a simple yet hearty sandwich, a bistro is a place for good times with friends.





Throughout the seasons I’d test the recipes, rushing through my market on Rue Poncelet in search of the freshest scallops from Brittany, or wandering the markets of Provence to find a plump farm-raised chicken, the season’s first green olives, discs of firm goat cheese for curing in oil.


And as I feasted in bistros all over France, then returned home to test and retest the discoveries in my own kitchens, I began to notice certain changes in my dining and cooking habits. The food was becoming simpler, less complicated, but no less delicious. In short, bistro had become a way of life. I am certain, for these reasons and more, that bistro fare is timeless fare.


As long as man consumes platters of pommes frites and thick, pan-fried steaks, while hoisting stout round glasses filled with cheap red wine, the homey, welcoming small neighborhood restaurant will continue to warm our souls with images of copious, hearty, no-nonsense meals and good times among friends.


Most simply, a bistro is a small neighborhood restaurant serving home-style, substantial fare. The china is almost always thick and plain white, the tables covered with waffled, crinkle-edged paper, the floor peppered with sawdust. The menu—often an illegible mimeographed sheet encased in clear plastic—is brief and changes infrequently, save for perhaps the ritual plat du jour: If this is Monday they must be serving pot-au-feu.


In bistros, people don’t whisper, they shout, and diners are on a first-name basis with the harried waitress wrapped in a frilly white apron. In bistros, you might not even get to choose what you eat or drink. The “patron,” or owner, may usurp that right. And in bistros, you will often find yourself chatting across tables with perfect strangers, sharing their platter of French fries while you wait for yours to come sizzling from the kitchen at the end of the room.


In days past, in Paris in particular, the bistro served as an extension of the family living room. Apartment kitchens were small (in fact almost nonexistent), and many Parisians took all their meals at their local café-style bistro. In some cases, they even stored their own napkins there.


Bistro food is not just a style of cooking but also a manner of presentation. Order terrine de campagne—usually a rustic, thick pâté of ground pork and pork liver spiced with cognac and herbs—and you are not served a thin slice on a plate. Rather, the waitress offers the entire terrine, and you’re meant to eat your fill. Order a roast chicken and a whole golden bird arrives tableside, to be carved in front of you.


Bistro cuisine is French home cooking at its best, a style of cooking that demands a minimal of technical skills and does not require a professional collection of pots and pans. Ingredients aren’t exotic; they come straight from the local market. And it’s a way of cooking that grew out of a need to maximize every morsel in the market basket, so it’s easy on the pocketbook.


What I love most about cooking and eating bistro food at home is its sense of generosity, of wholeness, of copiousness. If I prepare a meaty beef daube from Provence, I bring the entire steaming, enameled cast-iron casserole directly from the kitchen so my family and guests, if any, can see just what they are about to be served. Salads are not arranged like fussy still lifes. Rather, the entire salad bowl arrives at the table, ready to be tossed and served.


Bistro fare is not afraid to be lusty and earthy, filling the air with wafts of pungent garlic or sweet bacon sizzling in a huge steel skillet, or the sweet caramel scent of a tarte Tatin about to be released from the oven.


What’s more, it is a food without pretension, a cuisine based on familiar ingredients that we can all relate to: voluminous green salads; golden potato gratins; inexpensive but flavorful cuts of meat marinated in purple-red wine and cooked until it is so tender it falls off the bone; and a whole array of simple desserts, such as fruit-filled flans and sweet, creamy custards.
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OF HANDY TIPS AND LEFTOVERS


Just as we never seem to have enough motherly tips—on taking out pesky stains, on saving sauces that have turned—the French have turned tip-giving into a veritable art. They have a tip, or “true” for just about every occasion, thus the book is sprinkled with tips to make the cook’s life easier, more efficient and enjoyable. Likewise, I’ve tried to offer numerous suggestions for using leftovers, or what the French call “les restes.”





Bistro cuisine knows no boundaries, and the roster of dishes that could seriously be labeled “authentic bistro” runs into the hundreds. Paris has its own style of bistro cooking, as do the French cities of Lyons, Strasbourg, Nice, and Marseilles. Each region of France offers its own special touch, and thus we have southwestern bistros offering confit of duck served with potatoes sautéed with a healthy dose of garlic; Alsatian bistros serving chicken cooked in the local white Riesling; Provençal bistros serving daubes with macaroni gratin.


Of course, bistro chefs are conscious of the way we like to eat today. That means they serve more salads, more fish, less meat. While charcuterie—sausages, hams, terrines and pâtés—have long played a starring role in bistro cooking, today they appear in different guises, cubed and tossed into composed salads or served in smaller portions.


Wine is as essential to a good bistro meal as a crusty baguette, and bistro cuisine demands its own style of wine. Simple, uncomplicated, unpretentious. Of course, the king of bistro wines is the all-purpose Beaujolais, but the choice is vast. Some popular bistro reds include a chilled Saumur-Champigny or Chinon from the Loire; a rustic Cahors, Madiran, or Gaillac from France’s southwest; a delicate Pinot Noir from Alsace; Provence’s Côtes du Rhône, Bandol, and Côtes de Provence. In whites, the favorites include Burgundy’s Saint-Véran, Aligoté, and Mâcon-Villages; the Loire Valley’s Sancerre and Pouilly-Fumé; as well as Muscadet from the Atlantic coast.


While traveling about France in search of authentic bistro fare, I’ve gathered an abundant list of favored dishes from favorite haunts. As you read this book and create the recipes in your own home, I hope that you will come to know the people who have shared their heritage with me, and that you will be inspired, no matter your roots, no matter where you live, by bistro cooking and the bistro way of life.
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LES HORS D’OEUVRES, POUR VOUS METTRE EN APPÉTIT
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Appetizers, First Courses, and Palate Teasers


Everyday bistro menus almost certainly include a series of “sure bet” first courses, such as tangy celery root in mustard sauce, soothing warm poached sausages with potato salad, and pick-me-up herring marinated in oil and herbs.


Some starters, like Chez Gilbert’s vibrant spread of anchovies, garlic, and olive oil, are made for hot summer days and all but send me back to the first time I sampled this most adaptable Provençal classic one sizzling August afternoon. Others, like Juveniles’ Sandwich of Beef and Confit of Tomatoes, remind me of the rainy winter’s day we sought shelter inside a friendly little wine bar. But perhaps the favorite, and most versatile of all, is La Boutarde’s open-face sandwich, a brilliant combination of garlic-flecked pistou (pesto) spread on warm toast, then layered with smoky trout, snippets of ham, or cured duck. I’ve lost count of the number of times I’ve served this starter, which reflects most clearly the sort of creativity distinctive to modern bistro fare.


		



ANCHOΪADE CHEZ GILBERT



[image: image]


Anchovy, Garlic, and Olive Oil Spread


Chez Gilbert is a favorite Provençal bistro, set along the sun-kissed port of Cassis, on the Mediterranean coast. This delicious appetizer, also known as quichét, is served on tiny toast rounds, with pre-dinner drinks. I love the surprise taste of vinegar, which I find marries well with the salty hit of anchovy and the pungency of garlic. I find that anchovy fillets packed in olive oil work best here. Anchovies tend to be too salty for many palates, so for this recipe, they are soaked before using, but this is an optional step. Serve this dish with a chilled rosé, such as Domaine Tempier Bandol rosé.
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2 cans (each 2 oz; 57 g) flat anchovy fillets in olive oil, drained, oil reserved


16 thin slices from a long, narrow French bread or baguette


2½ teaspoons best-quality red wine vinegar


4 garlic cloves, coarsely chopped


3 tablespoons chopped fresh parsley
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1. Preheat the broiler.


2. In a small bowl, cover the anchovies with 1 cup (25 cl) of cold water. Soak for 10 minutes. Drain the anchovies and pat dry on paper towels.


3. Arrange the bread slices on a baking sheet and broil about 4 inches (5 cm) from the heat, turning once, until browned on both sides, about 1½ minutes. Set aside; leave on the broiler.


4. Mince the anchovies with the reserved oil. Add the vinegar, garlic, and parsley and chop together; the mixture should be rather coarse. Spread the anchoïade over the toasts and broil for 1 minute, just until warm. Serve immediately.


Yield: 4 servings




THE “ANCHOVY MONTE-CRISTO”


Alexandre Dumas is credited with inventing this recipe: Stuff a pitted olive with a cured anchovy fillet. Place the olive inside a black bird, the black bird inside a quail, the quail inside a pheasant, the pheasant inside a turkey, the turkey inside a pig, and roast over a roaring fire. The true gourmands eat only the anchovy.






TAPENADO RESTAURANT MAURICE BRUN
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Restaurant Maurice Brun’s Tapenade


Unlike most tapenades, which are blended to a purée, this classic Provençal blend of black olives, capers, anchovies, and herbs is very lightly mixed in a food processor, turning out a rather chunky, substantial appetizer. At the homey, museum-like Marseilles restaurant, Maurice Brun, they serve this version, which uses rum, rather than a more traditional Cognac. Madame Brun once explained to me that in the 1930s, they used to watch ships filled with barrels of rum dock right outside the restaurant, which is located on the old port of Marseilles. The rum was bottled right in the neighborhood. Thus their recipe calls for it. The Bruns serve this as a separate appetizer course, to be eaten with a fork, not spread on bread.
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2 tablespoons drained capers


4 anchovy fillets


1 teaspoon fresh thyme


1 tablespoon rum


2 tablespoons extra-virgin olive oil


2 cups (½ pound; 250 g) oil-cured black olives, preferably from Nyons, pitted
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1. Combine the capers, anchovies, thyme, rum, and oil in a food processor and process just until blended. Add the olives and pulse on and off about 10 times, until the mixture is fairly coarse but well combined.


2. Transfer to a bowl and serve.


Yield: 1 cup




THE PURITY OF OLIVES


“The Greeks, who attributed a divine origin to olives, venerated them so much that for a long time the only people who were employed in the cultivation of this small tree were virgin women and pure men. An oath of chastity was required by those who were charged with harvesting the crop.”


—ALEXANDRE DUMAS
Dumas on Food






TARTINES DE PISTOU ET POISSON FUMÉ LA BOUTARDE
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La Boutarde’s Grilled Country Bread with Pesto and Smoked Trout


Of all the millions of food combinations one might dream up, this one I am sure would never have occurred to me if I hadn’t sampled it one summer’s evening at La Boutarde, a lively bistro near the International Herald Tribune’s offices on the western edge of Paris. That evening, we were served, as a sort of appetizer/first course, these lovely bright tartines, or open-face sandwiches: Grilled country bread was topped with a vibrant pesto sauce, then layered on top were the thinnest slices of flétan (whiting). I’ve adapted the recipe just a bit, using the more readily available smoked trout. The idea here is to use thin slices of any available lightly smoked fish, such as trout or whiting. Try this with a chilled rosé de Provence.
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4 tablespoons (60 g) Pistou (see Index)


4 thick slices country or whole wheat bread, freshly toasted


4 thin slices smoked fish, such as trout or whiting
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Spread 1 tablespoon of pistou on each slice of toasted bread. Place a slice of smoked fish on top. Neatly trim the edges of the fish to fit the bread, and serve.


Yield: 4 servings




AH, BASIL


Today we put basil in everything. But at the turn of the century, even in Provence and along the Côte d’Azur, basil was synonymous with pistou and was used only in soupe au pistou. As one contemporary Provençal chef, Guy Gedda of La Tonnelle des Délices in Bormes-les-Mimosas, confesses, “I am sick for basil. I adore basil... I make sandwiches of basil leaves that I sprinkle with olive oil. Delicious with a touch of salt and bread rubbed with a clove of fresh garlic—it brings me to my knees.”






SAUCISSON CHAUD POMMES À L’HUILE
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Warm Poached Sausage with Potato Salad


What would bistro food be without steaming, well-seasoned sausage served alongside warm potatoes bathed in oil and shallots? This dish always makes me think of one of my first visits to France, when my husband and I would sometimes just wander into places that looked interesting. It was on one of those visits, after exploring a narrow side street in Lyons, that I first sampled this dish. It’s no wonder that six weeks later, we left New York and moved lock, stock, and barrel to France! With the potatoes and sausage, try a Burgundian white, such as a dry Rully, or Saint-Véran. If you prefer a red, make it Beaujolais.
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½ cup (12.5 cl) extra-virgin olive oil


4 shallots, finely minced


1 large fresh country-style pork sausage, or several individual fresh pork sausage links (weighing a total of about 12 ounces, or 360 g)


1½ pounds (750 g) small new red-skinned potatoes, scrubbed


¼ cup (6 cl) best-quality sherry wine vinegar


Salt and freshly ground black pepper


Small handful of fresh parsley
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1. Combine the oil and shallots in a small bowl; set aside. As the shallots marinate in the oil, they will lose any bitterness.


2. Place the sausage in a saucepan, cover with cold water, and bring just to a simmer over medium-high heat. Adjust the heat and simmer gently—do not allow the water to boil or the sausage casings may burst—until the sausage is cooked through, 35 to 40 minutes. The sausage may be kept warm in its cooking liquid for up to 30 minutes.


3. While the sausage simmers, cook the potatoes in plenty of salted water, just until tender.


4. Meanwhile, whisk the vinegar into the oil and shallot mixture. Season to taste with salt and pepper.


5. Drain the potatoes. As soon as they are cool enough to handle but are still warm, cut into thin, even slices. Toss with the vinaigrette and sprinkle with the parsley. Mound in the center of a serving platter.


6. Drain the sausage. Cut into thin, even slices. Surround the potatoes with the sausage and serve.


Yield: 4 servings



CERVELAS RÉMOULADE
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Pork Sausage with Mustard Sauce


This is an old-fashioned, traditional bistro dish, typical of the charcuterie-rich menus of days past. It’s one that’s a snap to put together. Buy the best quality precooked sausage you can find, and if you have the time, prepare your own mayonnaise. This can be served with a tossed green salad placed on the same plate. A few slices of crusty bread are an essential accompaniment.
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1 cup (25 cl) mayonnaise, preferably homemade (see Index)


1 tablespoon imported Dijon mustard, or more to taste


8 ounces (250 g) precooked pork sausage, such as knockwurst


Several sprigs of fresh chervil, or I tablespoon minced fresh parsley, for garnish
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1. In a small bowl, combine the mayonnaise and mustard. Taste, and add additional mustard if desired.


2. Cut the sausage into ¼-inch slices and evenly divide them among 4 dinner plates. Spoon the sauce over the edge of the sausage slices; sprinkle with the chervil. Serve, with a tossed green salad alongside.


Yield: 4 servings



CÉLERI RÉMOULADE
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Celery Root in Mustard Sauce


This is a simple, wonderfully piquant version of one of my favorite bistro salads. I love the tang of celery root—also known as celeriac—one of France’s most traditional vegetables. And when it’s combined with a palate-stinging mustard sauce, zow! Try to find fresh celery root (older roots turn bitter), and use a good, hot imported Dijon mustard. Make the dressing first, and toss the celery root as soon as it is grated, to keep it from darkening. While most classic versions of this dish are dressed with a mustardy mayonnaise, I find this sauce less cloying and a bit lighter. By the way, even though celery root appears to be very hard, it will grate easily in a food processor.
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2 tablespoons freshly squeezed lemon juice


2 tablespoons imported Dijon mustard or to taste


1 cup (25 cl) crème fraîche (see Index) or heavy cream


Salt and freshly ground black pepper


1 celery root (about 1 pound; 500 g)
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1. In a large mixing bowl, combine the lemon juice, mustard, crème fraîche, and salt and pepper to taste; mix thoroughly. Taste and adjust the seasoning.


2. Quarter the celery root and peel it. Grate coarsely, in a food processor or on a Mouli grater. Immediately add it to the mustard sauce and toss to coat. Season to taste. Serve as a first course.


Yield: 4 to 6 servings




THE MONTH IS DECEMBER, TIME TO VISIT A PARIS BISTRO
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A classic menu, simply made, to warm the soul on dark, gray days. Uncork a bottle of young Bordeaux, and think of warmer days to come.


CÉLERI RÉMOULADE


Celery Root in Mustard Sauce
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TENDRONS DE VEAU LE CAMÉLÉON


Le Caméléon’s Braised Veal with Fresh Pasta
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CRÈME CARAMEL


Caramel Cream





HARENGS MARINÉS
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Herring Marinated in Oil and Herbs


This is one of my all-time favorite bistro preparations, and one that’s a five-minute wonder to prepare at home. At many old-time bistros, the herring is marinated in oil with onions, carrots, and herbs and served out of a huge white porcelain terrine. The entire terrine is brought to the table (meaning you’re welcome to take seconds, or thirds) and served with warm, sliced potatoes tossed with vinaigrette and parsley.


At home, herring marinated in oil serves as a great luncheon dish, or as a first course for a more elaborate meal. The oil reacts in a lovely way with the sweet, smoked herring, serving to soften and enrich it, while also softening and tenderizing the onions. We’ve found that the best brand of herring to use in the United States is King Oscar canned smoked herring or fresh-cured unsmoked matjes herring from a delicatessen. For this dish, you’ll need about four 3½-ounce cans. Don’t worry if the herring tends to fall apart as you take it out of the can. It’s inevitable, but won’t alter the flavors of this marvelous dish!
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16 small herring fillets (about 12 ounces: 360 g)


2 onions, sliced into thin rounds


2 carrots, peeled and sliced into thin rounds


2 lemons, sliced into thin rounds


2 bay leaves


1 teaspoon dried thyme


12 whole black peppercorns


2 to 3 cups (50 to 75 cl) peanut oil


[image: image]


1. In a 1-quart (1 l) oval or rectangular terrine, layer half of each of the ingredients in this order: herring, onions, carrots, lemon, bay leaf, thyme, and peppercorns. Add a second layer, in the same order. Pour on enough peanut oil to thoroughly cover all of the ingredients; cover securely and refrigerate. Marinate for 2 to 4 days before serving. (You might want to sample it after 2 days, to see how the flavors are developing.) As long as the container is carefully sealed, the herring will stay fresh and delicious up to 2 weeks.


2. Remove from the refrigerator about 1 hour before serving.


Yield: 8 servings
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TABOULÉ PROVENÇAL
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Seasoned Couscous Salad


The French seem to have adopted couscous as their own, as nations tend to do with all foods that they love. Couscous, the fine semolina grain that is part of all good North African and Middle Eastern cooking, appears in many forms in modern French bistro cooking. One of the most popular dishes—found in charcuteries, supermarkets, on café menus—is salade de couscous, or taboulé. While most of us are more familiar with the version made with bulgur—coarse, cracked whole wheat—the French version is generally made with the slightly more refined couscous, or semolina. This French version, seen often in Provence, also generally includes tomatoes. It’s a refreshing summer salad that can be served as is, or as an accompaniment to a platter of raw vegetables or crudités, such as red bell peppers, strips of fresh fennel, carrots, cucumbers, and scallions.
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1 cup (about 160 g) medium-grain precooked couscous (or use bulgur)


1 cup (25 cl) flat-leaf parsley leaves


1 cup (25 cl) fresh mint leaves (or substitute ¼ cup dried crushed mint leaves)


4 medium tomatoes, peeled, cored, seeded, and chopped


10 thin scallions, white bulb cut into thin rounds


¼ cup (6 cl) freshly squeezed lemon juice


¼ cup (6 cl) extra-virgin olive oil


Salt
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1. Combine the couscous with 2 cups (50 cl) cold water. Let stand at room temperature until all of the liquid has been absorbed, about 30 minutes. If any liquid remains after 30 minutes, place the couscous in a cheesecloth-lined sieve and drain off any excess.


2. In a food processor, chop the parsley and mint. Transfer to a small bowl. Add the remaining dressing ingredients, except the salt, to the bowl and stir to blend. Season with salt to taste and set aside.


3. Place the couscous in a medium-size bowl; fluff with a fork to separate the grains. Stir in the dressing; taste for seasoning. Cover and refrigerate for at least 1 hour, but not more than 4 hours. Adjust the seasoning before serving, adding additional lemon juice or salt to taste.


Yield: 4 to 6 servings



GOUGÈRE FRANÇOISE POTEL
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Françoise Potel’s Cheese Puffs


Françoise Potel is a lively and energetic Burgundian lady, who along with her intense and serious husband, Gérard, makes a lovely, voluptuous Volnay wine. Each time I’ve visited their lovely estate, she’s offered warm-from-the-oven cheese puffs. They are great appetizers and go especially well with the red Burgundian wines.
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½ teaspoon salt


¼ pound (4 ounces; 120 g) unsalted butter, chilled and cut into small pieces


1 cup minus 1½ tablespoons (130 g) unbleached all-purpose flour, sifted


4 large eggs


¾ cup (2 ounces: 60 g) freshly grated imported French or Swiss Gruyère cheese
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1. Combine the salt, butter, and 1 cup (25 cl) of water in a medium-size saucepan. Bring to a boil over high heat, stirring all the while with a wooden spoon.


2. Quickly remove the pan from the heat and add all of the flour at once. Beat vigorously with a large wooden spoon to create a smooth dough. Reheat for 1 minute over medium heat, stirring all the time, to allow the dough to dry out just a bit.


3. Quickly transfer the dough to the bowl of an electric mixer. Add all of the eggs and half of the grated cheese and beat at medium speed until the eggs and cheese are thoroughly incorporated into the dough. The dough should still be warm.


4. Preheat the oven to 425°F (220°C).


5. Spoon the dough into a pastry bag fitted with a ½-inch (1.5 cm) tube. (Depending upon the size of your pastry bag, this may have to be done in 2 batches.) Squeeze into round 2-inch (5 cm) mounds, spacing them about 2 inches (5 cm) apart on 2 nonstick baking sheets. (If you do not have a pastry bag, carefully spoon the dough onto the baking sheets with a tablespoon.)


6. Sprinkle the tops with the remaining grated cheese. Bake until the puffs are an even golden brown, 20 to 25 minutes. (If the puffs are not baking evenly, allow 1 sheet to bake thoroughly, and remove it; allow the second sheet to bake until golden.)


Yield: About 40 cheese puffs



FILET DE BOEUF SUR PAIN GRILLÉ AUX TOMATES CONFITES JUVÉNILES



[image: image]


Juvéniles’ Sandwich of Beef and Confit of Tomatoes


This is a wonderful, meaty sandwich to make when you have leftover beef and roasted tomatoes. Even if you don’t have leftovers, make the sandwich with slices of roast beef from the market, fresh tomatoes, and a lovely salad of watercress dressed with mustardy dressing. This recipe could also be used with leftover cooked lamb, especially from the Gigot à Sept Heures (see Index), and for the tomatoes, use leftover, or freshly made, Tomates à la Provençal (see Index). The recipe comes from Juvéniles, the popular Paris wine bar run by Mark Williamson and Tim Johnston. The day I first sampled this sandwich, we drank a Bandol, Château Vannières.
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1 tablespoon imported Dijon mustard


3 tablespoons crème fraîche (see Index) or heavy cream


Salt and freshly ground black pepper


1 small bunch of watercress, washed, dried, and stems removed


8 slices country or whole wheat bread


3 tablespoons (1½ ounces; 45 g) unsalted butter


8 thin slices rare roasted beef


4 Tomates à la Provençale (see Index), quartered, or 4 fresh tomatoes, sliced
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1. Combine the mustard, crème fraîche, and salt and pepper to taste in a small bowl and whisk to blend. Toss with the watercress leaves. Adjust the seasoning and set aside.


2. Toast the bread evenly on both sides. Spread 1 side of each slice with butter.


3. Layer the beef, dressed watercress, and tomatoes over 4 slices of the toast. Cover each with a second slice of toast. Serve.


Yield: 4 servings
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LA TARTINE CHAUDE AU BLEU DES CAUSSES ET JAMBON CRU LES BACCHANTES
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Les Bacchantes’ Blue Cheese and Ham Sandwich


Les Bacchantes is a lively wine bar near Paris’s Opéra and not far from the major department stores. I find it’s a nice place to go for Saturday lunch. There’s a good selection of sandwiches and salads, enormous platters of steaks and fries, omelets, and of course a great selection of wines, ranging from unknown reds from the Ardèche in southeastern France, to southwestern Madirans. I love this open-face sandwich, as hearty as it is warming, on a cold fall or winter day—so nice with a tossed salad of tomatoes and greens and a sip of red.
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4 large slices country or whole wheat bread


½ cup (110 g) crumbled blue cheese, such as Bleu de Causses or Roquefort


4 thin slices unsmoked salt-cured ham, such as prosciutto
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1. Preheat the broiler.


2. Grill or toast the bread evenly on both sides. Sprinkle with the cheese, then top the cheese with a slice of ham. Grill until the ham is warm and the cheese begins to melt, about 2 minutes.


Yield: 4 servings
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PAN BAGNA
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“Bathed” Provençal Sandwich


Pan bagna—literally bathed bread—is like a salade Niçoise on a bun. Basically, it’s the kind of sandwich that can be made with whatever Provençal-style ingredients you have on hand. You could add cooked green beans, cucumber, green pepper, zucchini, black or green olives, lettuce, radish, hard-cooked egg or herbs. But I like a “less is more” sandwich. Whatever the combination, the sandwich should be moist and sort of messy to eat: There’s nothing worse than a dry pan bagna!
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1 large baguette or several large, thick-crusted hard rolls


6 garlic cloves, finely minced


¼ cup (6 cl) extra-virgin olive oil


1 can flat anchovy fillets (2 ounces; 57 g)


1 can (6½ ounces; 195 g) water-packed albacore tuna


2 tablespoons capers


1 medium onion, cut into thin rings


1 red bell pepper, cored, seeded, and cut into strips


2 medium tomatoes, cored and thinly sliced


½ cup (12.5 cl) Maggie’s Roasted Red Peppers with their oil (see Index)
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1. Slice the bread or rolls in half lengthwise. Combine the garlic and oil and, using a pastry brush, brush both the bottom and top portions with the garlic and oil mixture, pressing the mixture firmly into the bread.


2. Drain the anchovies and soak them in water to cover for several minutes. Drain again, and pat dry.


3. Combine the tuna, un-drained, with the capers and spoon the mixture evenly over the bottom portion of the bread, pressing it firmly into the bread. Then, layer the tuna mixture with the onions, pepper, tomatoes, anchovies, and the roasted peppers in oil. (You want a very moist sandwich.)


4. Cover the sandwich with the top portion of bread. If using a baguette, cut the sandwich into four equal portions. Press down firmly on the bread. Do not be concerned if the crust cracks. Cover tightly and securely with plastic wrap, then weight the sandwiches down to flatten them even more. Refrigerate, with the weights (I press them between two heavy cutting boards) for several hours or overnight. Serve lightly chilled.


Yield: 4 servings
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LES SOUPES ET LES POTAGES DU JOUR


Soups of the Day


I love to make soup, for there is something very homey and satisfying about a blend of fragrant ingredients simmering on the stove. The most classic bistro soup of all, of course, comes from the old market area in Paris, Les Halles, where workers traditionally dined on onion soup in the very early morning hours. Today, bistro soups are more likely to be main-course affairs, such as the Provençal fish soup known as bouillabaisse or the southwestern cabbage soup called garbure.


Sometimes I think as much as I love soup I love the assortment of various-colored dishes in which to serve soup—stout, round white porcelain bowls for onion soup, shallow ocher-colored bowls for bouillabaisse, and pretty flowery bowls for delicate, garden-fresh sorrel soup.


When making soup, always consider the type of crusty bread or rolls that will best serve as the accompaniment. Leek, potato, and bacon soup most certainly suggests a sturdy rye; Jacque Collet’s Fennel and Saffron Bread goes with just about any of the fish-based soups; and a very dense multi-grain loaf would make a perfect partner for any of the vegetable-based soups.


	



SOUPE À L’OIGNON PIED DE COCHON
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Pied de Cochon’s Onion Soup


Is there any place in Paris that’s better known for its onion soup than the 24-hour brasserie Pied de Cochon? Almost all of us who love Paris have at one time or another made the ritualistic late-night trip to Les Halles to indulge in this Parisian gastronomic pastime.


I find this version one of the lightest and most digestible onion soups I’ve tried. Perhaps it’s because the onions are roasted first. Be sure to use good white sweet onions (yellow onions can turn bitter), and if this is likely to become a family favorite, it’s worthwhile to invest in traditional round, stout, deep little onion soup bowls that sit on a small pedestal.
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1 very large (1 pound; 500 g) white onion (such as Bermuda), thinly sliced


2 cups (50 cl) dry white wine, such as Muscadet or Mâcon-Villages


2 tablespoons (1 ounce; 30 g) unsalted butter


6 cups (1.5 l) unsalted chicken stock, preferably homemade


6 slices crusty baguette


2 cups (about 5 ounces; 160 g) freshly grated imported French or Swiss Gruyère cheese
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1. Preheat the oven to 425°F (220°C).


2. Combine the onion, wine, and butter in a baking dish and braise, uncovered, until the onion is very soft and most of the liquid is absorbed, about 45 minutes. Increase the oven temperature to broil.


3. Meanwhile, bring the stock to a simmer in a large nonreactive saucepan.


4. Evenly distribute the cooked onions among 6 deep, round soup bowls. Pour in the simmering stock. Place a round of bread on top of each; evenly distribute the grated cheese. Place the soup bowls under the broiler and broil just until the cheese is melted and nicely gratineed, 2 or 3 minutes. Serve immediately.


Yield: 6 servings




“The onion is the truffle of the poor.”


—R.J. COURTINE






LA BOURRIDE DE BAUDROIE RESTAURANT LOU MARQUÈS
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Restaurant Lou Marquès’ Monkfish Soup with Garlic Cream


Monkfish—known as lotte, or baudroie in Provence—is a popular and plentiful Mediterranean fish, and one that stands up well to flavorful soups such as this. With the addition of the garlic-rich mayonnaise known as aïoli, the soup is a meal all on its own, a dish I first sampled on the terrace of Lou Marquès, the restaurant of the Hôtel Jules César in Aries. The soup is best made with homemade fish stock, but if you don’t have it on hand, substitute water for the soup liquid. With the soup, sample either a chilled white from Provence, such as a Cassis, or a Tavel or Bandol rosé. When serving this dish, I like to prepare the aïoli earlier in the day, so there is little last minute work.
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1 pound (500 g) baking potatoes, such as russets, peeled and very thinly sliced


1 leek (white part only), trimmed, well rinsed, and cut into rounds


1 medium carrot, peeled and cut into rounds


1 garlic clove, finely minced


Grated zest (peel) of 2 oranges


1 fennel bulb, trimmed and thinly sliced crosswise


3 imported bay leaves


2 quarts (2 l) Fish Stock (see Index) or water


1 cup (25 cl) dry white wine, such as Cassis


2 pounds (1 kg) very fresh monkfish, membrane removed and cut cross-wise into ½-inch (1.5 cm) slices


1 recipe Aïoli (recipe follows)


1 large egg yolk


¼ cup crème fraîche (6 cl) (see Index) or heavy cream


Salt and freshly ground black pepper


8 to 12 slices country bread, for garnish
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1. Preheat the oven to warm (about 210°F; 100°C). Place a large soup tureen and 4 to 6 shallow soup bowls in the oven to warm.


2. In a large, heavy-bottomed, nonreactive saucepan, combine the potatoes, leek, carrot, garlic, orange zest, fennel, bay leaves, stock, and wine. Cover and bring to a boil over high heat. Reduce the heat to medium-low and simmer until the vegetables are just tender, 12 to 15 minutes. Add the monkfish and cook, skimming frequently, until the fish is opaque throughout, about 5 minutes. Discard the bay leaves.


3. Meanwhile, in a medium-size bowl, combine ¾ cup (18 cl) of the aïoli with the egg yolk and crème fraîche; whisk to blend. Gradually stir ½ cup (12.5 cl) of the hot soup broth into the aïoli mixture. Over low heat, add the aïoli mixture to the soup. Cook, whisking to thicken slightly, for 1 or 2 minutes; do not let the soup boil. Season to taste with the salt and pepper.


4. Toast the bread.


5. To serve, ladle the soup into warmed bowls, making sure everyone gets some of the fish and an assortment of vegetables. Pass the remaining aïoli and toasted bread separately.


Yield: 6 servings.



AÏOLI
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Garlic Mayonnaise


This is an authentic Provençal aïoli, which needs to be made from fresh, juicy garlic cloves. If you do not have a large mortar and pestle, you can crush the garlic and salt together to a paste with the flat side of a knife and make the aïoli with a whisk or an electric hand mixer. Don’t use a food processor: The aïoli will be too much like glue.
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6 large fresh garlic cloves


½ teaspoon salt


2 large egg yolks, at room temperature


1 cup (25 cl) extra-virgin olive oil
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1. Peel and cut the garlic in half, then remove the green, sprout-like “germ” that runs lengthwise through the center of the garlic.


2. Pour boiling water into a large mortar to warm it; discard the water and dry the mortar. Place the garlic and salt in the mortar and mash together evenly with a pestle to form a paste.


3. Add 1 egg yolk. Stir, pressing slowly and evenly with the pestle, always in the same direction, to thoroughly blend the garlic and yolk. Add the second yolk and repeat until well blended.


4. Very slowly work in the oil, drop by drop, until the mixture thickens. Gradually, whisk in the remaining oil in a slow, thin stream until the sauce is thickened to a mayonnaise consistency.


Yield: About 1 cup (25 cl)



BOUILLABAISSE BACON
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Bacon’s Provençal Fish Soup


Of the various versions of bouillabaisse sampled along the Mediterranean coast of France, it’s the fish soup from Restaurant Bacon, in Cap d’Antibes, that lives in my memory. I love it for its purity and simplicity of flavors, and the freshness of the fish served there.


A recipe for bouillabaisse is, necessarily, little more than a blueprint, for quantities and types of fish must vary—even as they do along the French coastline—according to their availability. Try to include at least three kinds of fish, so there is a contrast of flavors and textures. You may end up with some unconventional combinations, but I’ve tried this dish with swordfish, barracuda, cod, and halibut and it made for a great combination of mellow, deep flavors. With this dish, try the special Fennel and Saffron Bread from the Aix-en-Provence baker, Jacques Collet. The recipe follows.
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5 to 6 pounds (2.5 to 3 kg) fish, choosing either monkfish or sword-fish; a gelatinous fish, such as rockfish, halibut, or barracuda; and a delicate fish, such as flounder, whiting, sea bass, porgy, or red snapper. All whole fish should be filleted, all trimmings (heads, frames, tails) reserved.


Additional 1 pound (500 g) of trimmings, if available (optional)


½ cup (12.5 cl) extra-virgin olive oil


2 pounds (1 kg) fresh ripe tomatoes, cored and quartered


1 pound (500 kg) onions, quartered


6 fat fresh garlic cloves, crushed


2 fennel bulbs, trimmed and quartered


1 bunch fresh parsley, washed and dried


2 to 3 quarts (2 to 3 l) boiling water


Salt


¼ teaspoon saffron threads


6 to 8 small new red-skinned potatoes, scrubbed and peeled


Accompaniments:


Aïoli (see here)


Rouille (recipe follows)


1 loaf French bread or Jacques Collet’s Fennel and Saffron Bread (recipe follows), sliced and toasted




“If the bouillabaisse is somber, bourride is blonde, more vigorous, more meaty and abundant, with a robust perfume.)”


—LE GOURMAND VAGABOND
Promenades Gastronomiques, 1928





1. Cut the larger fillets and steaks into 1-inch (2.5 cm) thick pieces. Even though the fishmonger has prepared the fish, check them over before beginning to cook the bouillabaisse. Be particularly careful to remove any remaining scales and any gills, which might turn the soup bitter. Rinse and pat dry all the fish and refrigerate until needed.


2. In a heavy nonreactive 12-quart (12 l) stockpot, heat the oil over medium-high heat until hot but not smoking. Add the tomatoes, onions, garlic, fennel, and parsley, and cook, uncovered, over medium-high heat, just until the mixture begins to soften, about 5 minutes.


3. Meanwhile, bring a large kettle of water to boil.


4. Once the vegetables are softened, add all of the fish trimmings. Add enough boiling water to just cover the ingredients. You want a rich, substantial soup, not a bland, watery one. Two to 3 quarts (2 to 3 1) of water should be sufficient. Add salt to taste, then cover, and allow to boil vigorously until the broth is orangy red and just moderately thick, about 45 minutes.


5. Line a colander with a double layer of dampened cheesecloth and strain the soup into a bowl. Discard the solids. You should have 2 to 3 quarts (2 to 3 1) of fish soup. (The fish soup can be made several hours ahead of time.)


6. Steam or boil the potatoes until tender. Set aside and keep warm.


7. Return the fish soup to the stockpot, add the saffron, and bring to a boil over high heat. Add the fish fillets and pieces to the soup—the firm-fleshed fish first, the tender-fleshed about 5 minutes later—and cook just until the fish are cooked through but still firm, a total of 10 minutes. Do not overcook the fish.


8. To serve, slice the potatoes and place them on the bottom of shallow, warmed soup bowls. Place 3 pieces of fish on top of the potatoes, pour the warm broth over all. Serve immediately, with aïoli, rouille, and toasted bread.


Yield: 6 to 8 servings




“‘A spot of marc?’ the innkeeper suggested. After aïoli, it’s a must!’”


—GEORGES SIMENON
The Methods of Maigret
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ROUILLE
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Garlic, Saffron, and Red Pepper Mayonnaise


There are many versions of rouille, the rust-hued, garlic-rich mayonnaise that marries so well with the fish soups of Provence. This is a pure and simple recipe, really nothing more than a classic aïoli, or garlic mayonnaise, enriched with saffron and finely ground cayenne pepper.
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6 large fresh garlic cloves


Salt


2 large egg yolks, at room temperature


1 cup (25 cl) extra-virgin olive oil


¼ teaspoon saffron threads


Finely ground cayenne pepper
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1. Peel and cut the garlic in half, then remove the green, sprout-like “germ” that runs lengthwise through the center of the garlic.


2. Pour boiling water into a large mortar to warm it; discard the water and dry the mortar. Place the garlic in the mortar, add a pinch of salt, and mash evenly with a pestle to form a paste.


3. Add 1 egg yolk. Stir, pressing slowly and evenly with the pestle, always in the same direction, to thoroughly blend the garlic and yolk. Add the second yolk and repeat until well blended.


4. Very slowly work in the oil, drop by drop, until the mixture thickens. After you have added a few drops of oil, add the saffron and a pinch of cayenne. Gradually, whisk in the remaining oil in a slow, thin stream until the sauce is thickened to a mayonnaise consistency. Taste the rouille and add additional cayenne, if desired. Cover and refrigerate until ready to serve.


Yield: About 1¼ cup (31 cl)



PAIN DE FENOUIL ET SAFRAN JACQUES COLLET
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Jacques Collet’s Fennel and Saffron Bread


Jacques Collet is a young, energetic, and ambitious baker from Aix-en-Provence, where he runs several bread shops known as Boulangerie du Coin. His fragrant boutiques are filled with several dozen different creations, including compact molded breads bursting with oatmeal and barley, sunburst-shaped loaves packed with crushed sunflower seeds, long breads filled with fresh Provençal herbs and tiny black olives, as well as this saffron and fennel seed-flavored version designed as an accompaniment to the Mediterranean fish soup, bouillabaisse. The addition of hard durum wheat flour, or semolina, helps give the bread a hard, crispy, buttery flavor, perfect for dipping in the rich fish soup.
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1¼ cups (31 cl) lukewarm water


1 tablespoon or 1 package active dry yeast


1 tablespoon sugar


2 to 2¼ cups (280 to 315 g) unbleached, all-purpose flour


2 teaspoons sea salt


1 tablespoon fennel seed, freshly ground


⅛ teaspoon ground saffron


1 cup (175 g) semolina (pasta) flour


Coarse cornmeal
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1. In a large mixing bowl, combine the lukewarm water, yeast, sugar, and 1 cup (140 g) of the unbleached flour. Stir until thoroughly blended. Proof for about 5 minutes.
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