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Flemish-style Asparagus


ASPERGES À LA FLAMANDE


[image: Serves 4. Preparation time: 15 mins. Cooking time: 20–25 mins]


White asparagus is grown in the same way as green asparagus but the spears are picked while they are still underground and so, deprived of sunlight, they do not develop chlorophyll to turn them green. White asparagus is sweeter and more tender than the green variety.




Ingredients


1.6kg (3lb 8oz) white asparagus spears


6 hard-boiled eggs


200g (7oz) butter


4 tablespoons finely chopped parsley


salt and freshly ground black pepper





1 Line up the asparagus spears side by side on a board and trim the ends so that the spears are of equal length. Using a vegetable peeler, peel each spear from the tip to its end, then rinse the spears under cold running water without letting them soak. Tie them into small bundles with kitchen string.


2 Stand the bundles upright in a tall saucepan of salted boiling water with the stems in the water and the tips above, cover the pan with a tight-fitting lid and cook for 20–25 minutes, depending on the thickness of the spears and how fresh they are, until tender. Drain, place on a plate covered with a clean tea towel and leave the spears to cool very slightly.


3 Meanwhile, shell the eggs and cut them lengthways in half. Separate the yolks from the whites and chop both finely, keeping them separate. Melt the butter over a low heat and pour it into a very hot jar or similar heatproof container.


4 Serve the asparagus while still hot, with the chopped egg whites and yolks and the melted butter and chopped parsley separately alongside. Let diners prepare and season the butter sauce according to personal taste, crushing their preferred amounts of hard-boiled yolks and whites and mixing with the butter and parsley before spooning the sauce over the asparagus or dipping the spears into it.





[image: A plate holds peeled asparagus with chopped egg, parsley and seasoning. A jar of melted butter and bowls of parsley and eggs are nearby.]






Maroilles Cheese Tart


TARTE AU MAROILLES


[image: Serves 4 Preparation time: 15 mins Resting time: 1 hour Cooking time: 20–25 mins]


Maroilles is a soft cows’ milk cheese from northern France that is said to have been invented in the 10th century by a monk of the same name. It is cream-coloured with a soft, orange, washed rind, a very strong smell but with a deceptively mild taste, becoming stronger as it ages. Sold in small rectangular blocks, it is usually available only from specialist cheese shops or suppliers, but Reblochon, Pont l’Évêque or Chaumes could be used instead.




Ingredients


10g (¼oz) fresh yeast (or half a 7g/¼oz sachet fast-action dried yeast)


150ml (5fl oz) warm milk


200g (7oz) plain flour


1 egg


40g (1½oz) butter, melted, plus extra for greasing


pinch of salt


¼ Maroilles cheese (180g/6¼oz), sliced


freshly ground black pepper





[image: A block of Maroilles cheese lies in front of a plain background.]




[image: Step 1: A jug contains milk. Pieces of yeast float on the surface.]


1 First make the dough for the tart case. If using fresh yeast, dissolve it in the warm milk.







[image: Step 2: A bowl holds flour. A whole egg and melted butter sit on top.]


2 Sift the flour into a mixing bowl (then stir in the dried yeast, if using). Make a well in the centre and add the egg, melted butter, dissolved fresh yeast (if using) and milk and the salt.







[image: Step 3: Smooth dough fills a bowl. A whisk rests beside it.]


3 Using a balloon whisk, mix the flour with the other ingredients until you have a smooth, sticky dough.







[image: Step 4: A round tin holds dough. The dough spreads evenly across the base.]


4 Grease a 26cm (10½-inch) flan tin with butter and tip in the dough, spreading it out a little using a spatula.







[image: Step 5: A tea towel covers a round tin.]


5 Cover with a clean tea towel and leave the dough to rise at room temperature for 1 hour until it has increased in volume.







[image: Step 6: Cheese slices sit in rows on dough inside a round tin.]


6 Preheat the oven to 200°C (400°F), Gas Mark 6. When the dough is well risen, lay the cheese slices on top and season with pepper. Bake for 20–25 minutes. Serve the tart warm with a green salad.








[image: A flat lay features ingredients for Maroilles Cheese Tart. Labels include: 150ml (5fl oz) warm milk, 200g (7oz) plain flour, 1 egg, 40g (1 and ½ oz) butter, plus extra for greasing, ¼ Maroilles cheese (180g/6 and ¼oz) and 10g (¼ oz) fresh yeast (or half a 7g/ ¼oz sachet of fast-action dried yeast)]





[image: A cheese tart with a puffed top is sliced in a metal tin. A knife lifts a piece. Plates with lettuce and a pepper mill are in the background.]






Grilled Bloaters with Potato Salad


BOUFFIS GRILLÉS, POMMES À L’HUILE


[image: Serves 4 Preparation time: 15 mins Soaking time: 3–4 hours Cooking time: 30–35 mins]


A bouffi is the Upper Normandy equivalent of a bloater, or smoked herring. The herring is first cured by lightly salting and then smoked whole until it is straw-coloured.




Ingredients


4 very thick, light-coloured bloater (smoked herring) fillets


milk, for soaking


500g (1lb 2oz) small waxy new potatoes


1 onion, chopped


1 tablespoon hot mustard


1 teaspoon lemon juice


2 tablespoons olive oil


1 bunch of parsley, chopped


salt





1 Place the bloaters side by side in a shallow dish, pour over enough milk to cover them and leave them to soak for 3–4 hours.


2 Wash the potatoes thoroughly, wipe with kitchen paper and steam for 20 minutes or until cooked through.


3 Meanwhile, season the onion with salt, then mix with the mustard and lemon juice in a large bowl. Leave to stand for a few minutes so that the onion begins to soften.


4 Preheat the oven grill. Once the potatoes are cooked, remove them from the steamer. Peel off their skins while they are still warm and cut into thick slices. Toss the potato slices in the oil along with the chopped parsley, then add to the onion and mustard mixture. Keep warm.


5 Drain and pat the bloaters dry. Grill them on the middle shelf of the oven for 10–12 minutes, depending on how thick they are, until cooked, turning them over halfway through.


6 Pile the still-warm potatoes into a serving dish. Cut the grilled bloaters into 1cm (½-inch) chunks and add to the potatoes. Mix and serve immediately.





[image: Two bowls of potato salad with bloater fish, potatoes, dressing and herbs with a fork.]






Flemish Beef Carbonnade


CARBONADE FLAMANDE


[image: Serves 6 Preparation time: 20 mins Cooking time: 3 hours 20 mins]


Hop cones are the flowers of the hop plant and they add the characteristic flavour, aroma and bitterness to beer. They can be bought online from home-brewing websites. Bière de garde, which translates as ‘beer for keeping’, is a strong pale ale that is traditionally brewed in Nord-Pas-de-Calais.




Ingredients


1.5kg (3lb 5oz) braising steak (chuck), cut into large pieces


100g (3½oz) lard


300g (10½oz) onions, chopped


3 tablespoons plain flour


3 tablespoons brown sugar


3 tablespoons red wine vinegar


1 bay leaf


1 hop cone (if available)


1 litre (1¾ pints) Flemish blonde ale (bière de garde blonde)


3 large slices of pain d’épices (French spice bread)


2 tablespoons hot mustard


salt and freshly ground black pepper





1 Season the pieces of beef with salt and pepper. Melt half the lard in a cast-iron casserole and sauté the beef in batches over a high heat for 1–2 minutes on each side. Remove to a plate and set aside.


2 Pour off any fat remaining in the casserole or remove with a spoon, return the casserole to a low heat and add the remaining lard. Add the onions and fry gently for 10–12 minutes until they are soft and melting. Stir in the flour and sugar and cook, stirring continuously, for 1 minute, then pour in the vinegar and mix it in. Remove the onions with a slotted spoon and set them aside.


3 Preheat the oven to 150°C (300°F), Gas Mark 2. Layer the onions and beef alternately in the casserole, add the bay leaf and tuck the hop cone (if you have one) in the centre. Season with salt and pepper and pour in the juices from the beef and the beer, which should cover the meat.


4 Spread both sides of the pain d’épices slices with the mustard and lay the slices on top. Cover the casserole, placing crumpled foil around the bottom edge of the lid so that the pan is tightly sealed. Cook in the oven for 3 hours.


Tip


A classic brasserie dish, carbonnade is usually served with mashed potatoes or chips. In northern France, the traditional drink to accompany it would be a powerful brown or red gueuze (lambic) beer, or a fruity, well-rounded red wine from the Rhône Valley.





[image: A patterned plate holds beef in gravy with chips. A spoon rests on the beef.]






Potted Meat


POTJEVLEESH


[image: Serves 10 Preparation time: 20 mins Marinating time: 24 hours Chilling time: 12 hours Cooking time: 3½ hours]


Another French-Flemish dish, made by slowly cooking several different meats together in a terrine dish in a low oven, the pieces of meat being held together by the natural gelatine they release.




Ingredients


800g (1lb 12oz) veal neck or shoulder on the bone


4 rabbit saddles


800g (1lb 12oz) pork shoulder on the bone


4 cloves


6 bay leaves


6 garlic cloves, peeled


1 celery stick, cut into short lengths


2 litres (3½ pints) white beer


20 juniper berries


500g (1lb 2oz) onions, chopped


2 carrots, sliced into rounds


3 thyme sprigs


45ml (3 tablespoons) Genièvre de Houlle (or an artisanal gin)


330ml (11½fl oz) distilled white vinegar


40g (1½oz) plain flour


1 tablespoon cold water


salt and freshly ground black pepper





1 The day before you want to cook the potted meat, chop the veal, rabbit and pork into large pieces, without removing the bones. Put the meats, cloves, 4 of the bay leaves, the garlic and celery in a large bowl. Pour over the beer to cover and leave to marinate for 24 hours in the refrigerator.


2 The next day, preheat the oven to 150°C (300°F), Gas Mark 2. Drain the meats, reserving the marinade, and layer them alternately with the juniper berries in an ovenproof terrine dish, packing them down well. Cover with the onions and carrots, season with salt and pepper and lay the thyme sprigs and remaining 2 bay leaves on top.


3 Strain the marinade into a saucepan, add the Genièvre de Houlle (or gin) and vinegar and heat until warm. Pour enough of the liquid into the terrine dish to cover the meat.


4 Make a soft dough by mixing the flour with the cold water. Roll the dough into a long sausage and press it around the edge of the terrine dish so that when the lid is placed on top and pressed down, it sinks into the dough and the terrine dish is tightly sealed.


5 Lift the terrine into a deep baking tin or deep ovenproof dish containing enough water to come two-thirds of the way up the sides of the terrine. Cook in the oven for 3½ hours.


6 Remove the terrine from its bain-marie and leave to cool. Refrigerate for at least 12 hours before serving the potted meat cold.


Tip


Both the French and English names for this dish mean literally ‘meat in a pot’, and because it requires several different kinds of meat, you cannot make it in small quantities. It is a summer dish, so ideal for when you have lots of guests to entertain, as it’s simple to make and can be prepared in advance. Serve it with salad or chips and a selection of condiments such as pickles, mustard, mayonnaise or others of your choice.





[image: A metal bowl contains meat chunks, carrots and chips. Bowls of mustard and pickled vegetables are at the side.]






Chicken Waterzoï


WATERZOÏ DE POULET


[image: Serves 4–6 Preparation time: 15 mins Cooking time: 1 hour 25 mins]


Originally a creamy fish stew, this recipe works equally well made with chicken.




Ingredients


1 litre (1¾ pints) chicken stock


1 chicken, weighing


1.5–1.7kg (3lb 5oz–3lb 12oz)


80g (3oz) butter, plus extra for spreading on the toast


5 parsley sprigs, plus extra, chopped, to garnish


white parts of 5 leeks, trimmed, cleaned and finely chopped


2 celery sticks, finely chopped


3 onions, chopped


2 egg yolks


250ml (9fl oz) crème fraîche


juice of 1 lemon


6–8 slices of bread, toasted


salt and freshly ground black pepper





1 Heat the stock in a large saucepan, add the chicken, making sure it is immersed in the stock, and simmer gently for 30 minutes.


2 Meanwhile, melt the butter in a flameproof casserole with the parsley sprigs, add the leeks, celery and onions and cook over a low heat for 20 minutes. Season with salt and pepper.


3 Drain the chicken from the stock, reserving the stock, and cut the chicken into 8 pieces, removing as many of the bones as possible. Place the chicken pieces in the casserole on top of the vegetables. Pour in enough of the stock to cover the chicken and simmer for another 30 minutes.


4 Drain the chicken pieces from the casserole. Whisk the egg yolks with the crème fraîche, add the lemon juice, then pour into the casserole. Stir over a low heat for 5 minutes, without letting the sauce boil. Check for seasoning, adding more if necessary. Return the chicken pieces to the casserole.


5 Serve directly from the casserole, garnished with chopped parsley and accompanied with the toasted bread, spread with butter.





[image: A shallow casserole holds chicken pieces in a creamy sauce with herbs and vegetables. Toasted bread slices with cheese lie on a plate beside it.]






Chicken in Beer


COQ À LA BIÈRE


[image: Serves 6 Preparation time: 1 hour Cooking time: 2 hours]


Coq au vin is a classic French dish but cooks in the north of France prefer to use local blonde beer instead of wine, as it adds a distinctly malty flavour and gives the sauce a rich colour.




Ingredients


1 chicken, weighing about 2kg (4lb 8oz), with its liver


1 lightly salted lean bacon rasher, rinded


20g (¾oz) lard


2 tablespoons gin


1 tablespoon plain flour


1 litre (1¾ pints) blonde beer


100g (3½oz) shallots, finely sliced or chopped


2 garlic cloves, finely sliced or chopped


1 bouquet garni


24 small pearl onions, peeled and halved lengthways


50g (1¾oz) butter


250g (9oz) small button mushrooms, trimmed and sliced


juice of ½ lemon


150ml (5fl oz) crème fraîche (optional)


salt and freshly ground black pepper





1 Cut the chicken into joints, chop the chicken liver and set both aside.


2 Put the bacon rasher in a saucepan, cover with cold water and bring to the boil. Drain and then cut or snip the bacon into small lardons. Preheat the oven to 150°C (300°F), Gas Mark 2.


3 Heat the lard in a flameproof casserole over a low heat and brown the bacon pieces. Remove them with a slotted spoon and set aside. Increase the heat, add the chicken joints to the casserole and fry them until they are evenly golden all over, turning the pieces several times and removing them from the casserole once they are sufficiently coloured.


4 Drain the fat from the casserole and return the chicken joints to it. Add the gin, bring to the boil and flambé (set alight briefly). Dust with the flour and add the beer, pouring it in slowly and gradually to avoid it foaming. Add the shallots, garlic and bouquet garni and season with salt and pepper. Cover the casserole, making a tight seal between the pot and the lid with a flour and water dough (see here) or by placing crumpled foil around the bottom edge of the lid. Cook in the oven for 1½ hours.


5 Meanwhile, in a frying pan, fry the pearl onions in the butter for 20 minutes over a very low heat, stirring frequently until they are meltingly soft. Add the mushrooms and lemon juice, cover the pan and leave to cook for 10 minutes.


6 Remove the casserole from the oven, lift out the chicken joints with a slotted spoon and place them in a shallow dish. Keep warm. Remove the bouquet garni and add the cooking juices from the pearl onions and mushrooms. Boil over a high heat to reduce the liquid by half, then add the pearl onions and mushrooms and stir or whisk in the crème fraîche (if using). Pour the sauce over the chicken and serve.





[image: A deep bowl holds chicken drumsticks with mushrooms and onions in sauce. A fork is upright at the top.]






SOMETHING TO DRINK


WITH THAT?


Speciality Beers


A world away from the light blonde beers that are frequently found on sale these days, brewers in northern France have long produced dark malt-based high-fermentation beers using the classic British method of infusion – or what are known as ‘speciality beers’. At the end of the 19th century, this traditional method of brewing gradually gave way to producing low-fermentation beers that were developed in Germany and called ‘lagers’. However, since 1950, beers produced traditionally have slowly not just made a comeback but also become quite trendy. Today, several French brewers, especially in the north, sell specific products that have pronounced flavours, such as Jenlain, Pelforth brown and 3 Monts.


Some Like It Dry, Some Like It Sweet


The jewel in the crown of the Normandy and Brittany regions, cider has it all! Whether it is sweet, semi-sweet, semi-dry or dry, cider will never attack your taste buds (nor your head) thanks to its low level of alcohol and its tiny refreshing bubbles. Made from apple juice, it is traditionally drunk on feast days such as Candlemas or Epiphany and is the go-to drink in creperies, where you will always be offered a small glass of cider to accompany your galette or crepe. The ciders of Brittany and Normandy also benefit from being granted IGP (Protected Geographical Indication) status. It is, of course, also made far beyond the borders of France, notably in Canada, Germany and the UK.


A Drop of Calva?


Calvados, often served as a digestive, is a brandy produced by distilling Normandy cider. It is then aged in oak barrels and graded according to its age and how it is produced, whether industrially in a factory or on a farm. These grades are fine (fine), old (vieux), old reserve (vieille réserve) or beyond age (hors d’âge). Calvados has never lost its popularity and remains one of Normandy’s most emblematic specialities, with the majority of farms producing their own version of this powerful alcohol. It is both served as a drink and used as an ingredient in the local cuisine.


Who Could Forget the Famous Little Bubbles!


Let’s raise our glass to the most celebrated French alcoholic drink of all – champagne! Synonymous with luxury and an incomparable product, its tiny bubbles have conquered the world, beginning with France, which has made it one of its emblematic historical and gastronomic icons. The techniques for making champagne and its production area are recognized with AOC (Controlled Designation of Origin) status, which prohibits any other sparkling wine produced outside the Champagne vineyards from calling itself ‘champagne’. It has remained an exclusively French product since its first appearance at the end of the 17th century and its fame is such that it has even been designated a UNESCO World Heritage Site since 2015. Cheers and tchin-tchin!


Crème de Cassis, Queen of the Kir!


Everyone loves a Kir. The invention of this delicious cocktail, which mixes white wine or champagne with the blackcurrant liqueur crème de cassis, has proved a launch pad for the latter’s production. Intensely aromatic, crème de cassis is made by macerating blackcurrants in alcohol, to which sugar is then added. It has been a speciality of Dijon and the Côte d’Or of Burgundy since the early 1840s and is drunk mainly in cocktails, such as the famous Kir or the mêlé-cass, made by mixing one-third crème de cassis with two-thirds marc, a spirit distilled from the liquor produced from the skins and stalks of grapes after they have been pressed to make wine.


Anyone for a ‘Petit Jaune’?


Contrary to what one might think, the region of France where the most pastis is drunk is not in the south but in Hauts-de-France, between Calais and Paris. Nicknamed the ‘little yellow one’ due to the colour pastis turns when water is added to it, this aniseed-flavoured spirit, traditionally produced in the Marseille region, has become a national institution. Today, the Pernod Ricard company, the result of a merger between two former competitors, dominates the market with the two best-selling brands, Ricard and 51. However, other less well-known but equally high-quality brands include Casanis, Henri Bardouin and Janot. Pastis is traditionally drunk as an aperitif, diluted with cold water and served on the rocks. There are also pastis cocktails using syrup, such as Perroquet with mint syrup, Tomate with grenadine syrup and the famous Mauresque, which is made with orgeat syrup. However, do remember to measure the correct proportions to avoid ‘drowning’ your drink and risk ending up with a flanby (a type of crème caramel once popular with children), as they say in the city of Marseille.


All Roads Lead to Rum!


Made from sugar cane, traditional molasses rum (known as sucrerie) has been a speciality of the island of Réunion for several centuries. In the 17th century, sugar cane began to be grown on the island in plantations and its distilled juice (known as vesou) made it possible to produce rum. Two centuries later, the growth of industrialization led to an increase in sugar production and rum was then obtained from cane molasses, the syrupy residue that results from the crystallization of sugar. Called tafia, this rum is less fine but continues to be made on Réunion.


[image: ]






Chicory and Ham Gratin


ENDIVES AU JAMBON


[image: Serves 4 Preparation time: 30 mins Cooking time: 30 mins]


The salty ham and rich cheese sauce make the perfect foil for the slightly bitter flavour of the chicory. In France, Gruyère would most likely be used to make the sauce, but a strong Cheddar also works well.




Ingredients


4 very white, firm heads of chicory


90g (3¼oz) butter, plus extra for greasing


30g (1oz) plain flour


500ml (18fl oz) milk


large pinch of freshly grated nutmeg


60g (2¼oz) hard cheese, such as Gruyère or Cheddar, grated


4 slices of cooked ham


salt and freshly ground black pepper





1 Remove any damaged outer leaves from the chicory and cut out the core.


2 Heat 30g (1oz) of the butter in a frying pan over a gentle heat, add the chicory heads, cover with a lid and leave to cook in their own juices until just tender.


3 Meanwhile, melt another 30g (1oz) of the butter in a saucepan, then take the pan off the heat, add the flour and stir until smooth. Return the pan to the heat and cook for 2 minutes without letting the butter and flour roux colour. Remove the pan from the heat again and gradually pour in all the milk, whisking continuously to prevent any lumps forming. Return the pan to the heat once more and cook the sauce for 10–12 minutes, stirring continuously to begin with until it thickens, and then stirring from time to time to prevent the sauce sticking on the bottom of the pan. Season with salt, pepper and the nutmeg and stir in half the grated cheese, mixing well.


4 Preheat the oven to its highest setting. Grease a gratin dish or baking tin with butter. Drain the chicory and wrap each head in a slice of ham. Place the rolls side by side in the dish, then spoon over the cheese sauce until the rolls are coated.


5 Sprinkle the rest of the grated cheese on top. Cut the remaining butter into small pieces and dot over the chicory. Bake for 15 minutes or until golden brown on top. Serve immediately.





[image: A rectangular dish holds gratin with chicory wrapped in ham and cheese sauce. Two spoons rest on the servings.]






Grilled Andouillettes with Fried Onions


ANDOUILLETTES GRILLÉES AUX OIGNONS FRITS


[image: Serves 4 Preparation time: 15 mins Cooking time: 15 mins]


Andouillettes are very popular with the French but rarely eaten (or sold) outside of France. The most likely reason for these rustic sausages never having gained universal appeal is not just their coarse texture and strong smell but the fact that they are made from pork intestines!




Ingredients


4 large onions


beer, for coating


plain flour, for coating


4 andouillettes


oil, for deep-frying


salt and freshly ground black pepper





1 Slice the onions widthways into rounds, keeping the rings in place. Pour beer into a shallow dish and some flour into a separate dish. Season the flour with salt and pepper, mixing well.


2 Preheat an oven grill or barbecue. Prick each andouillette 2 or 3 times with the tip of a small, sharp knife. Grill for about 10 minutes under the oven grill or directly on a barbecue, turning the andouillettes several times, until they are golden all over.


3 Meanwhile, heat oil for deep-frying in a large pan to 180°C (350°F). Dip the onion rounds one at a time in the beer and then in the flour until they are coated. Lower the rounds, a few at a time, into the hot oil and fry until golden brown. Remove them from the oil with a slotted spoon or skimmer and drain on kitchen paper.


4 Transfer the andouillettes to a hot serving dish and surround them with the fried onion rounds. Serve while still hot, with a beer.





[image: A round plate holds Andouillettes and onion rings. A fork and knife rest on a checkered cloth. Glasses are nearby.]






Ham and Cheese Crepes


FICELLES PICARDES


[image: Serves 4 Preparation time: 15 mins Cooking time: 25 mins]


The French name for this dish translates as ‘Picardy string’ and is a typical example of the regional cuisine, said to have been created in 1950 by a chef in Amiens for local dignitaries who were attending an exhibition in the city. The filled crepes can be served as a starter or as a main course accompanied with a crisp green salad dressed with walnut vinegar, and a light beer.




Ingredients


50g (1¾oz) butter, plus extra for greasing


2 shallots, finely sliced or chopped


400g (14oz) button mushrooms, trimmed and thickly sliced


4 savoury crepes


4 slices of cooked ham


8 tablespoons crème fraîche


100g (3½oz) Emmental cheese, grated


salt and freshly ground black pepper





1 Grease a gratin dish or baking tin with butter.


2 Preheat the oven to 220°C (425°F), Gas Mark 7. Heat the butter in a saucepan and gently sauté the shallots until they are translucent. Add the mushrooms and leave them to cook, uncovered, for 10 minutes until they release their liquid.


3 Place one crepe in the gratin dish. Remove any rind from the ham and cover the crepe with one slice. Add one-quarter of the mushroom mixture and coat with 1 tablespoon of crème fraîche. Season with salt and pepper and roll up the crepe. Repeat with the 3 remaining crepes, laying the rolls side by side in the gratin dish. Spoon the rest of the crème fraîche over the rolls and sprinkle generously with the grated cheese. Bake for 10 minutes or until the cheese topping has browned. Serve immediately.





[image: A rectangular dish holds rolled crepes with ham and cheese. A spoon rests inside. Cutlery is on a folded cloth.]






Steak with Shallots


PIÈCES DE BOEUF AUX ÉCHALOTES


[image: Serves 4 Preparation time: 20 mins Cooking time: 45 mins]


If you see pièce de boeuf on a French menu, it means you will be served a good-quality steak, but the cut will depend on what the chef has chosen to cook that day. For this recipe, a tender cut is needed, so rump steak works particularly well.




Ingredients


16 small shallots, peeled


200ml (7fl oz) sunflower oil


1 carrot, cut into small dice


1 small celery stick (about 30g/1oz), finely sliced


1 bottle red wine


1 tablespoon brown sugar


25g (1oz) butter, cut into small pieces


4 rump steaks, at room temperature


salt and freshly ground black pepper


chopped parsley, to garnish





1 Put the shallots in a saucepan and pour over enough of the oil to cover them. Season with salt and pepper. Heat the oil until hot, then leave the shallots to cook over a very gentle heat for 30 minutes. They must be a soft, almost melting consistency but not golden. Leave the shallots to cool in the oil before draining them in a sieve.


2 Put the carrot and celery in another saucepan, then add the wine and bubble over a high heat to reduce it by two-thirds. Add the sugar and leave to cook for a few more minutes until you have a sauce with a syrupy consistency.


3 Take the pan off the heat and gradually whisk in the butter. Add the drained shallots to the sauce and keep hot.


4 Heat 1 tablespoon of oil in a frying pan and fry the rump steaks over a medium heat for 3–4 minutes on each side. Season with salt and pepper.


5 Serve the steaks immediately with the shallot sauce, accompanied with mashed Jerusalem artichokes or celeriac and garnished with chopped parsley.





[image: A patterned plate holds steak, mashed potato and cooked shallots with herbs. A fork, bread crust and a glass are placed alongside.]






Navarin of Lamb


NAVARIN D’AGNEAU


[image: Serves 4–6 Preparation time: 25 mins Cooking time: 1 hour]


A navarin is a French ragoût, or stew, made with lamb that is casseroled with young, new-season vegetables. It is also sometimes known as navarin printanier, or spring stew.




Ingredients


600g (1lb 5oz) boneless shoulder of lamb


600g (1lb 5oz) boneless neck of lamb


2 tomatoes


2 tablespoons groundnut oil


1 tablespoon plain flour


freshly grated nutmeg


2 garlic gloves, chopped


1 bouquet garni


2 bunches of new-season carrots


200g (7oz) baby turnips


1 bunch of baby onions, peeled


300g (10½oz) green beans, trimmed and halved lengthways


300g (10½oz) fresh peas in their pods, shelled


25g (1oz) butter


salt and freshly ground black pepper





1 Cut the shoulder of lamb into large pieces and the neck of lamb into slices.


2 Plunge the tomatoes into a bowl of boiling water for 1 minute. Drain and immediately refresh them in a bowl of cold water. Drain again, then peel off the skins, remove the seeds and crush or chop the flesh.


3 Heat the oil in a large flameproof casserole and brown the meat in batches over a high heat, draining the pieces as they brown on a plate lined with kitchen paper.


4 Return the meat to the casserole, lower the heat and sprinkle in the flour. Cook, stirring, for 3 minutes. Season with salt, pepper and a little freshly grated nutmeg. Add the tomatoes, garlic, bouquet garni and enough water to just cover the meat so that it stays moist. Bring to the boil, cover the casserole and simmer for 35 minutes.


5 Meanwhile, scrape the carrots and turnips, then cut the carrots into rounds and the turnips into quarters. Melt the butter in a sauté pan and cook the carrots, turnips and onions until they are just golden.


6 Steam the green beans for 7–8 minutes until almost tender.


7 Add the carrots, turnips, onions and peas to the casserole and stir well to mix. Re-cover the casserole and cook for another 20–25 minutes, adding the green beans 5 minutes before the end of the cooking time, stirring them in gently. Serve immediately straight from the casserole.





[image: A large cooking pot holds lamb, carrots, peas and vegetables in broth. A wooden spoon lies beside the pot on a folded cloth.]






Sugar Tart


TARTE AU SUCRE


[image: Serves 6 Preparation time: 20 mins Resting time: 2 hours Cooking time: 35 mins]


Sugar beet is grown in abundance in the Pas-de-Calais region and this tart is, without doubt, the most popular of the many made in northern France.




Ingredients


For the dough


15g (½oz) fresh yeast (or 7g/¼oz sachet fast-action dried yeast)


100ml (3½fl oz) warm milk


250g (9oz) plain flour, plus extra for dusting


pinch of salt


100g (3½oz) butter, melted


2 eggs, beaten


For the topping


100g (3½oz) light soft brown or light muscovado sugar


40g (1½oz) butter, cut into small pieces


150ml (5fl oz) crème fraîche





1 First make the dough. If using fresh yeast, dissolve it in the warm milk. Sift the flour into a mixing bowl (then stir in the dried yeast, if using). Make a well in the centre and add the salt, melted butter, eggs and dissolved yeast and milk. Mix to make a dough, then knead until it is smooth and elastic. Shape the dough into a ball, cover with a clean tea towel and leave to rest at room temperature for 1 hour.


2 Line a baking sheet with nonstick baking paper. Roll out the dough on a lightly floured work surface to a 25cm (10-inch) circle and carefully lift it on to the lined baking sheet. Press small hollows all over the dough with your fingertips. Cover and leave to rest for another hour.


3 Preheat the oven to 180°C (350°F), Gas Mark 4. To make the topping, sprinkle the sugar over the top of the dough and dot with the butter. Bake for 30 minutes. Remove the tart from the oven and spread the crème fraîche evenly over the top, then bake for a final 4–6 minutes. Serve the tart warm.


Tip


You can replace the light brown sugar with dark soft brown or dark muscovado sugar, both of which have a stronger taste, and flavour the cream by adding a little vanilla extract or ground cinnamon to it.





[image: A round tart with a soft top is on a cutting board. A slice is slightly lifted. A napkin, spoon and cup are arranged in the background.]






Ducasse Waffles


GAUFRES DE DUCASSE


[image: Makes 8–10 waffles Preparation time: 15 mins Resting time: 2 hours Cooking time: 3 mins per batch]


It was during the 15th century that a Flemish artisan invented an iron ‘chest’ for baking biscuits on both sides over an open fire. Since then, those ‘chest biscuits’, succeeded by ‘wafers’ and other types of ‘waffles’, have delighted generations of foodies of all ages with a sweet tooth.




Ingredients


12g (½oz) fresh yeast (or half a 7g/¼oz sachet fast-action dried yeast)


125ml (4fl oz) warm milk


250g (9oz) plain flour pinch of salt


1 egg


125ml (4fl oz) light beer


50g (1¾oz) butter, melted


icing sugar, for dusting





1 If using fresh yeast, dissolve it in the warm milk. Put the flour in a mixing bowl (then stir in the dried yeast, if using), add the salt, egg and dissolved fresh yeast (if using) and milk and mix together. Then add 125ml (4fl oz) water, the beer and melted butter and mix well – the batter will be quite runny.


2 Cover the bowl with a clean tea towel and leave the batter to rest at room temperature for 2 hours until it has increased in volume.


3 Preheat a waffle maker fitted with 4 large grid plates. Pour a ladleful of batter into the centre, close the waffle maker straight away and flip it over. Leave to cook for 3 minutes. Remove the waffle and cook the remaining batter in the same way. When all the waffles have been cooked, dust them generously with icing sugar and serve immediately.
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