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SHAHEEN:


TO ARJUN AND TO MY PARENTS, 
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INTRODUCTION


Food has the power to bring people together, and food is what brought us together in Jouy-en-Josas, a small town tucked into the hillsides south of Paris, where Jennie was studying for an MBA at HEC Paris and Shaheen was attending Le Cordon Bleu.Before we even moved to France, we began writing to each other, and when we finally met, we knew we were kindred spirits. We soon began thinking of ways to cook together, which is how Friday Lunches—our little Paris Picnic Club—began.


Every Friday for a year, we created a delicious lunch in our tiny apartment for eighty hungry eaters. We cooked and baked in the quiet hours of the morning, serving up the spread to the local community. The setting couldn’t have been better: a farm and dairy stood next door; the town baker delivered warm, crusty baguettes; and the colorful market in the town square of Versailles was only a short ride away. Our heads brimmed with ideas as we basked in the culinary playground that is France.





For each Friday Lunch, we cooked up a meal consisting of a sandwich, dessert, and drink, all made from scratch. Why Friday? Because indulging in a delicious picnic-style meal was a great way to greet the weekend that lay ahead. The concept was sustainable, too. We made the meals with locally sourced ingredients and created virtually zero waste because we cooked only as many meals as people pre-ordered. What started as an experiment to try new recipes to share with friends grew into a popular lunch spot in our little community. Soon we moved the operation to Paris, where we packed baskets full of delicious meals to share among friends at different parks and hidden spots across the city. From a picnic lunch between classes to a bustling restaurant of eighty guests, Friday Lunches became something of a phenomenon. Following this success came a dinner series in our homes, at which travelers from all over the world could book a three-course meal with us.


PICNICS


It’s such a happy word—picnic. It combines all the emotions of getting together with the people we love over food in the most fun, casual setting. Picnics are spontaneous; they don’t need endless planning and fussing. Picnics are easygoing and avoid the formality and decorum that white tablecloths and shiny silverware command. A picnic can take place anywhere: in your courtyard, at a park, by a lake, or even a little breather you take on a hike while devouring a beautifully layered sandwich.


This book encompasses the essence of what began as a picnic club and grew into a dinner party series, with small plates and sharing platters laid out just as comfortably across kitchen counters and dining tables as on a blanket or bench. It’s a book about the joy and comfort of cooking for those we love, whether that means sharing an elaborate meal atop a thoughtfully set table or just splitting a sandwich on the train.


Karen, one of our regulars and now a good friend, reminisced about our pop-ups:




When I moved to France to go to school, I didn’t think that finding a good meal would be an issue, but somehow, in the outskirts of Paris, it was. That was until I quickly learned about Friday Lunches. It wasn’t just a meal, it was an event. There was nothing better than seeing that pre-order Facebook post, “Hey Everyone, Our next Friday Lunch is on . . .” I read the meal description and started salivating right then and there. The hardest decision was whether to order one sandwich or two (one for later, of course). On days when lunch was served, we all headed to the Piano Bar, our on-campus lounge space, and hoarded around Jennie and Shaheen, who were careful in perfecting each sandwich with the right amount of each mouth-watering ingredient. . . . The atmosphere that they created was more than just “lunch.” They always had a fun indie playlist going. Their food attracted everyone, so the place was packed with students and faculty. Meeting new people was easy, the conversation starters so simple: “How awesome is this sandwich?” or “The cake is still warm!” These ladies know their food, and they cook with love; it is apparent in every detail.”





OUR COOKING


Simple, fresh, and respectful is how we describe our style. Our cooking has its ideas rooted in tradition, but not constrained by it. We like to do very little to the ingredients that we have chosen thoughtfully, using them at their peak and coaxing flavor from them with care and technique to transform them into the best versions of themselves.


We are ingredient crazy. We go to great lengths to learn about and buy ingredients of impeccable quality. In French, terroir literally translates to “land,” but it refers not only to the soil where something grows, but also its people, their lifestyle, and their culture. That’s why Alsatian cherries or chestnuts from the Ardèche taste so special. Generations of people have poured their lives into perfecting and protecting age-old techniques.


Our cooking takes inspiration from the vast combination of ingredients that you’ll find in Paris. That means it’s not limited to butter and foie gras, but abounds with the flavors of the Middle East (mint, za’atar, Aleppo pepper), Africa (dates, harissa), Italy (lemon, tomato, olive oil), East Asia (miso, Gochujang), India (countless spices), Spain (ham, almonds), and Latin America (yucca flour, lime, passion fruit).


We like to make food that makes people happy, that comforts and feels substantial. We don’t dot our plates with sauces from squeeze bottles. We’d much rather heap generous spoonfuls onto a plate. Food isn’t just nourishment; it’s meant to be savored—be it sitting on the floor playing board games with friends or passing platters around a table. It feels really special to be a part of people’s lives through food. We hope to create happy food memories for those around us and now—with this book—for you.


COOKING IN FRANCE


KITCHENS


A typical Parisian kitchen is not very big. A mere 10 feet (3m) if you’re lucky and with the possibility to accommodate a toaster oven if you’re luckier. The fridge and freezer unit, rolled into one, typically fits under the counter with just enough room for a bottle of milk, some cheese, and charcuterie. (Wine bottles can sit by the potted plant on the windowsill at the peril of passersby below.) This setup means that Parisians need to shop frequently, which allowed us to indulge in one of our favorite hobbies: exploring the beautiful produce at the markets.


MARKETS


We always begin at the market. Looking, touching, smelling, tasting our way through the various stands, we discuss ideas, flavors, textures, and colors. Plump violet asparagus in spring; punnets of strawberries and apricots in summer; piles of chanterelle, mousseron, and black trumpet mushrooms in fall; and hearty mounds of root vegetables in winter.


French markets feature some of the best produce in the world. People here care deeply about what they put into their mouths. It’s never just about producing a saleable product but selling the best product possible. To honor and cultivate that spirit, the French have competitions for pretty much everything: best baguette (the winning baker gets the honor of providing baguettes for the Elysée Palace for the year), best boudin noir, best choucroute, best what-have-you. This specialization is so inspiring: Take a single ingredient, such as rhubarb or chestnut, understand it completely, and diversify it by making a range of products from it.


Every time we moved into a new neighborhood, we had to build new relationships with local vendors—the baker who knows that you like your baguettes bien cuite (well done), the cheesemonger who has a new chèvre he knows you’ll love, and the butcher who will happily give you a bag of bones for your soup. With the growth of our weekly pop-ups, we became such serious bread buyers that our local boulanger dropped off the baguette on a scooter—and threw in a few extra, too!


PARIS POTPOURRI


French cuisine immediately draws the image of food that has simmered in stocks all night long and bathed in butter and cream. But then we discovered a whole different side of the City of Lights, a Paris where you can sip piping hot, spicy Turkish lentil soup at 4 a.m. or feast on tacos al pastor in the bylanes of the Marais instead of the usual oeufs mayonnaise at the local bistro.


In Paris, we discovered multicultural communities in the outer arrondissements (or districts), where you’ll find the best banh mi outside Vietnam, and where people will queue in the cold for an hour for the most comforting Moroccan couscous and succulent kebabs. Down narrow passages you’ll find hidden Indian grocery stores. On a quiet street in a dodgy neighborhood sits a Sri Lankan shop where they will grate fresh coconut to order for you. The diversity of Paris made us delve deeper to explore the foods and ingredients that the city really eats.


PEOPLE


A love of food permeates Parisian culture. Vincent, our neighbor and now good friend, gave us canelé molds for Christmas. He later invited us over for a home-cooked dinner of succulent pork filet mignon with chestnuts that his aunt had picked, shelled, and bottled. His Spanish girlfriend, Irene, made a beautiful platter of Iberico ham that she brought back from Barcelona. As we left, they gave us jars of jam from the same aunt, the label proudly featuring the name of the fruit, a photograph of her cooking it, and the year it was bottled. This sort of pleasure that people seek in food makes France a joy to live in.


OUR RECIPES


This cookbook is a collection of recipes that take inspira-
tion from the diverse cuisines of Paris and marries them with the rich food cultures that now surround us in London and Bogotá. We are very passionate about what we cook, and that passion reflects in how we select our ingredients. We rely on a baker, butcher, and cheesemonger for bread, meat, and dairy and make everything else from scratch. You can source your meat and dairy from the deli counter of your local supermarket, and you can use the three bread recipes in this book (pages 73–76) to make your own loaves. The techniques—strongly influenced by classic French cooking—go beyond mundane croque monsieurs and molten chocolate cakes to showcase the contemporary cooking that we undertook in our tiny Paris kitchenettes. Employing these methods, peppered with flavors from the lesser-known ethnic pockets of Paris, will elevate both the ingredients and your cooking to make taste and texture transcendent. These are our favorite recipes.


PANTRY ESSENTIALS


Our favorite thing to do is cook, and our second favorite thing to do is to shop for groceries and kitchen things. It’s incredibly exciting to browse the aisles of specialty food shops and ponder buying either the French Lucques olives or the Italian Taggiasca. Raw milk butter or the one flecked with seaweed? Honey from the pine forests or honey from Provence? Living in France spoiled us for choice. While it’s fairly easy to find some ingredients all over the world, others are worth seeking out on your next trip to la belle France.


In this section, you’ll find ingredients for which we have a special affinity. It’s so easy to perk up flavors with citrus zest or a heaping mound of Parmigiano Reggiano. Good French butter will uplift practically any dish, and real vanilla beans will speckle your cakes prettily. Always use the best-quality ingredients—they may cost a little bit more, but they’ll take you a long way.


SEA SALT 


Fleur de sel is harvested on the shores of France. Some of the best comes from Guérande and Camargue. We also love the crunchy, Maldon sea salt flakes from Britain.


DRIED HERBS, SPICES, AND BLOSSOMS 


Source Aleppo pepper, dried chrysanthemum, dried mint, dried peppers, Espelette pepper, hibiscus, saffron, Sarawak pepper, za’atar, and ingredients for our Dukkah from international food shops.


PRESERVED VEGETABLES 


Buy marinated artichokes, sun-dried tomatoes, assorted olives, and preserved sweet peppers in jars or by weight at the market to add extra punch to sandwiches and tartines.


MUSTARD 


The two mustards we use most frequently in our kitchen are Dijon and the grainy kind. Maille is available the world over. In Paris, you can buy mustard from a hand-pumped tap at the Maille store at 6, place de la Madeleine, 75008 Paris. Pommery mustard is lovely, too, and comes in a range of flavors.


HONEY 


The quality and variety of honeys in France are pleasantly overwhelming, ranging from light lemon to dark, woody chestnut. Open-air markets are the best place to sample them (with quite a spread at Marché d’Aligre, Place d'Aligre, 75012 Paris).


VINEGARS 


Apple cider, Balsamic, white Balsamic, Banyuls, honey vinegar, red wine, and white wine varieties are staples. Seek out small-batch fruit vinegars, such as rhubarb or quince, at markets or specialty shops to change things up.


OILS 


You need at least two types of extra-virgin olive oils: the supermarket kind for cooking and a higher quality, more expensive one to eat with bread, to drizzle on a salad, or for a finishing touch to a dish. We’re referring to the latter kind when we mention best-quality extra-virgin olive oil in this book. You could use any variety—grassy, fruity, or peppery—based on your taste. The best way to find your favorite is to taste lots of them at a specialty store. You will be surprised by the spectrum of flavors and the difference in flavor each region and season can bring. We also like to use a range of nut and seed oils in our recipes; dipping crusty bread in them feels somehow luxurious. In Paris, go to Huilerie J. Le Blanc (12, rue Jacob, 75006 Paris). La Tourangelle makes great almond, hazelnut, pistachio, truffle, and walnut oils.


NUTS 


We like to use a lot of nuts in our cooking. That hearty crunch can lift many a recipe. It’s especially worth seeking out bitter Valencia almonds or—the jewel of all almonds—the Marcona variety, also from Spain. Also look for Bronte pistachios from the Sicilian mountains around Mt. Etna, hazelnuts from Piedmont in northern Italy, and walnuts from the Périgord region of southwestern France. To bring out their maximum flavor, toast the nuts at 325°F (160°C) for 8 to 15 minutes depending on their oil and moisture content. For example, pine nuts toast quickly, usually in 8 to 10 minutes, while almonds need 15 to 17 minutes.


VANILLA BEANS 


To understand how vanilla beans can be so distinct from one another, sniff your way through the Épices Roellinger spice shop (51 bis, rue Sainte-Anne, 75002 Paris). In their Cancale shop, they stock and age vanilla beans from twelve different countries in a controlled environment.
G. Detou (58, rue Tiquetonne, 75002 Paris) has some of the plumpest Madagascar vanilla beans at excellent prices.


CHOCOLATE 


There’s never a substitute for good chocolate. Using great chocolate will vault your desserts to a new level. We use Valrhona chocolate for our cakes and baking. It comes in a variety of strengths and blends, ranging from the sweet and creamy white chocolate at 35 percent to the acidic brick red 64 percent Manjari to the intense dark and tannic 85 percent Abinao. If you want to buy just one bag, the 70 percent Valrhona Guanaja is an all-rounder. The ingredients on the label should read: cocoa beans/cocoa mass, sugar, cocoa butter, emulsifier (soya lecithin), natural vanilla. Avoid supermarket brands labeled only “baking chocolate” and any brand containing vegetable fat, which replaces the cocoa butter in cheap “chocolate.”


FLOURS


In Paris, the organic store Naturalia is our playground when it comes to picking beautiful, ancient grain flours. With at least half a dozen wheat flour varieties and grinds, they honor gluten in all its glory. We like to blend flours for our recipes to add earthiness and unconventional flavor. For example, we substitute a portion of the wheat flour in a recipe with buckwheat, chestnut, polenta, rye, spelt, and other grains to create different flavors and textures.


BAKING INGREDIENTS


For cacao nibs, nibbed sugar, cocoa powder, candied chestnuts, chestnut paste and purée, and tonka beans, G. Detou (58, rue Tiquetonne, 75002 Paris) is a one-stop shop. Shaheen lives in London now but still continues to hop across the Channel to restock.
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SMALL PLATES


Classic wine bars welcome you with effortlessly laid out platters of cheese, charcuterie, and crisp cornichons, which have a timeless charm of their own. And now, at the newer wine bars in Paris, helmed by young chefs with international experience, you are greeted with a thoughtful market-driven menu made up of plates to share.


The recipes for the small, flavorful plates in this chapter are inspired by the convivial meals and glasses of wine we’ve shared with our friends around the table. One of our favorite wine bars is L’Avant Comptoir, in the heart of the Saint-Germain-des-Prés neighborhood, where you can share elbow room, warm crusty bread, and glorious Bordier butter from Brittany with the person next to you. Our recipes celebrate the very spirit we’ve grown to love and cherish when we set out to enjoy an apéro.























FRENCHIE AREPAS


WITH CARAMELIZED PLUM JAM


We first discovered arepas soon after moving to Paris, when Jennie had just begun dating her husband, and he took us to a Colombian bistro near the famed Père Lachaise Cemetery. Eager to introduce us to the cuisine of his country, he chose the most universally appealing dish. Rounded patties of freshly ground maize seared with butter in a heavy iron skillet, arepas are wonderfully satisfying, with a solid savory appeal and a hint of sweetness from the corn. We’ve since learned that every region in Colombia and Venezuela boasts its own version of the South American treat, but our all-time favorite has semi-soft cheese kneaded into the dough itself and is stuffed with a bit more cheese, then pan-seared to create a delectable contrast between the hardened crust and soft, warm, cheesy center. We’ve French-ified the recipe by using semi-hard Comté, since it melts well and adds a subtle nuttiness to the arepa. We like to use a twenty-four month ripened cheese for its depth of flavor. You could also substitute Gruyère, sharp cheddar, or even Emmental, for a milder taste. You can make the arepas all in one go and then refrigerate the leftovers to reheat and eat later.


PREP TIME 15 minutes COOK TIME 30–40 minutes MAKES 10 small arepas


1cup (150g) precooked yellow or white cornmeal (such as P.A.N.)


½ teaspoon sea salt


1	cup (100g) Comté cheese, shredded


1	cup (240ml) hot water


1	tablespoon melted butter + extra for smearing


2	tablespoons extra-virgin olive oil


In a bowl, combine the cornmeal, salt, and about half of the cheese. Pour the hot water over it, followed by the butter, then stir to combine until all of the cornmeal is well moistened. Add more water, a tablespoon at a time, if the dough feels a bit dry. Knead until it forms a smooth dough.


Keep a bowl of water handy for dipping your hands to help shape the arepas. Divide the dough into small balls (the size of a golf ball) and then flatten them between the moistened palms of your hands. Place more cheese in the middle, then gather the sides and pinch the dough in the middle so that the cheese is now stuffed inside the dough. Wet the edges of the arepas to smooth them out. Now flatten the dough again with the palms of your hands or use the bottom of a moistened glass.


Add a glug of olive oil into a large cast iron skillet over medium heat. Sear the arepas until you get a nice golden crust (about 6 to 8 minutes on each side). Repeat with the remaining arepas, adding extra olive oil when necessary.


Smear the warm arepas with cold butter and serve with plum jam (recipe on facing page). You can also eat them on their own with a sprinkle of sea salt or with guacamole.


CARAMELIZED PLUM JAM


Plums of every shade flood the markets in summer. Of all the varieties, we especially seek out two of them: the bijou yellow Mirabelle and the deceptively green, but incredibly sweet, Reine Claude. They are the perfect after-dinner dessert served with a few Pistachio and Cherry Financiers. Toward the end of the season we bottle the plums for the colder months. This plum jam recipe can be adapted to the kind of plums you are using. Try a tawny port, a red dessert wine, for dark, tart plums or a white dessert wine such as Late Harvest Riesling or Sauternes for lighter varieties of plum.


PREP TIME 10 minutes COOK TIME 20 minutes MAKES about 2½ cups


1½ cups (300g) sugar


2 pounds (1kg) ripe plums, pitted and coarsely chopped


¼ cup (60ml) tawny port


2 tablespoons lemon juice


1 vanilla bean


 Zest of 1 lemon


Put a third of the sugar in a heavy saucepan over medium heat. Let the sugar melt, then add the next third and when most of it has melted and begins to turn light golden, add the remaining third of sugar. Stir gently with a spatula to make sure the sugar is cooking evenly. It will turn from a light golden to a dark caramel very quickly, so don’t leave the pan unattended. When the sugar has a rich amber color and you see it bubbling lightly at the edges, take the pan off the heat and add the chopped plums, port, and lemon juice. At first, the mixture will bubble vigorously and the caramelized sugar will harden. This is normal. Return to the heat, and continue cooking. The sugar will melt again with the moisture from the plums.


Next, split a vanilla bean along its length with a paring knife, then scrape out the seeds. Add the bean and the seeds to the pan with the plums and stir to distribute evenly.


Cook for an additional 5 minutes, skimming off any foam that floats to the top. Remove from the heat and stir in the lemon zest. Let the vanilla bean continue to sit in the jam and infuse even after it’s been bottled.


Pour the jam into sterilized jars, seal, and invert immediately to help form a vacuum. An opened jar of jam will keep for weeks in the fridge.
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BRETON ARTICHOKES


Artichokes can be daunting to cook with their waxy, spiny leaves and a shape that looks more like a mace than a vegetable. You might even think it is a wasted effort to spend time cooking something you’re going to throw away most of. But we urge you to cook with artichokes. We cook them in a flavorful court bouillon, a classic broth that is traditionally used in France to poach fish and seafood. In this recipe the cider court bouillon, perfumed with coriander seeds and lemon zest, helps bring out the natural flavors of the artichoke. The optional additional method of roasting the cooked artichokes is a slightly more elaborate way of preparing the French classic.


PREP TIME 15 minutes COOK TIME 45 minutes–1 hour SERVES 4


4 globe artichokes


2 cups (480ml) cider or dry white wine


1 bay leaf


3 garlic cloves, crushed


8–10 black peppercorns


8–10 coriander seeds


1 lemon, zest peeled and juiced


¼ cup (60ml) extra-virgin olive oil


Sea salt


For Optional Final Preparation


2 lemons


2 tablespoons extra-virgin olive oil


3–4 garlic cloves, germ removed and minced


 Espelette pepper (mild red chili pepper
powder from France)


 Chopped fresh parsley


Prepare the Artichokes


Lay an artichoke on the work surface, with the thick stem protruding over the edge of the counter. Hold the artichoke down with one hand. With the other hand, push the stem downward to snap it off. It takes some strength, but it’s worth the effort to get the fibrous bits out from the middle of the heart. If your stem isn't long enough to give you enough leverage, slice it off near the base of the artichoke. Next, if your artichoke has spiky leaves, trim them straight across with kitchen scissors. Repeat with the other 3 artichokes.


Place all the artichokes in a large pot of salted water with the cider or white wine. Add the bay leaf, garlic cloves, peppercorns, coriander seeds, and lemon zest and juice. Drizzle olive oil over the top of the water.


Once the water comes to a boil, cover the pot and reduce the heat to a simmer. Cook the artichokes for 40 to 45 minutes, until you can easily pierce through the middle of the base with a small knife. Another test to make sure the artichoke is cooked is to try to pluck out a leaf. If it comes away easily, it is cooked.


Once the artichokes are tender, remove them from the pot and let them sit bottom-up so that any cooking liquid can flow out. Then, when the artichokes are cool enough to handle, shake them off to dislodge any peppercorns and coriander seeds that might be caught inside.


At this point, you can either serve the artichokes whole, with aïoli or mayonnaise (see serving suggestions at the end) or continue to the next steps for a modern twist.


Preheat the oven to 425°F (220°C). Slice the artichokes through the center to split them in two. Using the pad of your thumb, firmly scoop out all of the inner purple leaves and the fuzzy bit that sits just above the heart (the “choke”). Give each of the artichoke halves a generous rub with a lemon (about half a lemon per artichoke), allowing the juice to pool in the cavity.


Over a medium-high flame, heat a heavy ovenproof skillet that can comfortably fit all of the artichoke halves (or as many as you want to eat at the moment). Swirl in the olive oil to coat the bottom of the pan in a thick layer, and then sauté minced garlic until it is faintly golden around the edges. Add the artichoke halves, flesh side down, to the pan. Remove the pan from the heat, swishing it back and forth so that the extra lemon juice deglazes the pan, and then pop the skillet into the oven. Roast the artichokes for about 15 minutes, or until the outside leaves are crisp. Remove and place them on a serving platter, inner sides facing up, and sprinkle with salt, Espelette pepper and chopped parsley before serving.


Serve with Tarragon Aïoli or Lemon and Walnut Oil Mayonnaise to dip on the side.




TIP To eat a whole artichoke, pluck out the leaves and draw your teeth along the base of each leaf to remove the flesh. Once you get to the fibrous leaves at the center of the artichoke, remove them along with the “choke.” Eat the heart as is or cut it into cubes and drizzle it with olive oil and a sprinkle of sea salt, Espelette pepper, and chopped fresh parsley, just like they do at L'Avant Comptoir (3, carrefour de L’Odéon, 75006 Paris).
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CHESTNUT TAGLIATELLE


WITH CHESTNUT AND ROSEMARY CÈPES AND WALNUT SAUCE


The fall we moved to France, we discovered lush chestnut trees growing in the gardens right outside our apartment building. We’d go chestnut-picking downstairs, making sure to wear running shoes to avoid getting pricked by the horrible, spiky shells, and then come back upstairs to roast the chestnuts in the oven, eating them while they were still warm—almost too warm to peel. The first time we roasted chestnuts, we nearly called the pompiers (firemen), since we were too afraid to step into the kitchen while the chestnuts were exploding inside the oven. We didn’t know we had to make an incision in the chestnut shells for the hot air to escape!


For this recipe, we like to use cèpes (porcini mushrooms), which come into season around the same time as chestnuts. You can use any other fresh wild mushroom for this recipe, if you’d like.


PREP TIME 1½ hours  COOK TIME 15 minutes SERVES 4


Chestnut Pasta


1²/³ cups (200g) all-purpose flour


²/³ cup (150g) chestnut flour


6 egg yolks


 Water, as needed


 Extra-virgin olive oil, to coat pasta


Chestnut & Rosemary Cèpes


¾ pound (340g) cèpes, or other mushrooms


2 tablespoons extra-virgin olive oil


2 sprigs fresh rosemary


1 garlic clove, germ removed and crushed


²/³ cup (75g) chestnuts, precooked and crumbled


1 recipe Walnut Sauce


 Parmigiano Reggiano, to taste (optional)


 Sea salt and freshly ground black pepper


Chestnut Tagliatelle


Mix the flours together in a bowl. Make a well in the center of the flour, add the egg yolks, and break them up with a fork. Slowly draw in the flour from the sides as you bring the dough together. Add some water, a little at a time, as you knead the dough. The dough needs to be very firm, so add only a little water if absolutely necessary. Knead well until smooth. Cover in plastic wrap and refrigerate for 15 minutes.


Roll out the dough as thinly as you can. You could use a pasta machine, if you have one, or a rolling pin on a hard, smooth surface. Fold the pasta sheet on itself several times and, using a sharp knife or wheel cutter, cut it into 1/3-inch (1cm) wide strips. Fluff up the strips, sprinkle them with a bit of flour and then lay them on a tray lined with a kitchen towel, and let them dry in the fridge overnight or hang dry for 40 minutes (use clean metal hangers).


When ready to cook, bring a large pot of salted water to a boil. Add the pasta and cook for 4 to 7 minutes, until firm with still a bit of a chew. The cooking time depends on the size of your pasta as well as how dry it is. Strain the pasta in a colander. Reserve in a bowl and toss in olive oil, salt, and pepper. Keep covered.


Chestnut & Rosemary Cèpes


To prepare the cèpes, trim the base of each mushroom and scrape off as much of the earth as possible. If it is very dirty, peel a thin layer off the stem. With a damp cloth or paper towel, wipe the tops of the mushrooms. Cut them into ¼-inch (6mm) slices. Heat a pan to medium-high. Add a glug of olive oil and swirl to coat the pan. Add the rosemary sprigs and crushed garlic, and cook for a minute until fragrant. Add the mushrooms, making sure not to crowd them. Cook on high heat until the mushrooms are golden brown. Avoid stirring too frequently because this will prevent them from browning nicely. Season to taste with salt and pepper. Stir in the crumbled chestnuts. Discard the garlic and rosemary.


Assemble


Stir the pasta into the pan with the Walnut Sauce and mix very well. Add shavings of Parmigiano Reggiano to this if you like and toss to coat. Spoon the pasta into serving plates and top with the chestnut and rosemary cèpes and freshly ground black pepper.
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