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How to Use This Book


This is the story of a mother and daughter’s culinary lives and it reflects how their food has evolved over the years.


The journey starts with soups and salads. Emily was brought up on the colourful and wholesome soups that her mother would prepare all year round. The same ethos applies to Giselle’s salads – never boring, always delicious. One of their favourite recipes is the tantalizing Fregola, Chorizo and Roasted Pepper Salad, which showcases the bold colours and flavours that they enjoy using and eating.


Next, we explore the southern French food that Giselle ate as a child and later cooked for her family and friends, then moving on to the imaginative, modern dishes that Emily now makes. Emily has introduced her mother to new dishes and techniques gleaned from her travels and her experiences in restaurant kitchens worldwide, but which all stem from her family’s love of cooking and sharing food.


The all-important chapter on bread-making reflects their family traditions, with recipes that Giselle learned from her own mother, using her special Mother Dough starter. The Rye Bread with Walnuts and Raisins is a staple for Giselle, who makes it to eat at breakfast or to serve with cheese.


[image: illustration]


The book ends – like every good meal – with dessert. When it comes to the sweet course, mother and daughter agree that classic dishes are best, so this chapter includes many dishes that Giselle ate as a child and that the whole family still enjoy.


This is a unique record of a family kitchen and of cooking skills passed from generation to generation. And, now, with Emily passing on her professional knowledge to her mother, the story has come full circle.
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