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My Recipes... For You!


Since opening my restaurant six years ago, I have had the pleasure of meeting and serving over 16,000 customers. Every day, as I greet my guests, I receive numerous requests to share my recipes and culinary secrets.


It is always a great pleasure to see the enthusiasm and curiosity of my customers for the cuisine I prepare with passion.


I have decided to take the plunge and am delighted to present to you my book, born from these warm exchanges and the desire to share with you the recipes that have made my restaurant a success. Inside, you will find dishes that have delighted your taste buds and tips to recreate them at home.


I would like to thank each and every one of you for your loyalty and support. Without you, this culinary adventure would not have been possible. Thank you for being part of this beautiful story.


Bon appétit and happy cooking!


Pascal










Around the Aperitif











My Sangria


For 1 liter of sangria, you will need:




	55 cl of red wine


	35 cl of apple juice


	10 cl of Liqueur 43


	2 tablespoons of powdered sugar


	1 apple, 1 orange, and 1 Canarian banana





Mix the ingredients and let it rest for a few hours in the refrigerator before enjoying it well chilled.










Chorizo Puff Pastry


Here is an easy recipe that will impress your guests.


You will need:




	Puff pastry


	150 g of chorizo


	100 g of grated Gruyère cheese


	1 tablespoon of crème fraîche


	1 egg





In a blender, finely chop the chorizo with the egg and crème fraîche.


Transfer to a mixing bowl and add the grated Gruyère cheese. Mix everything until you get a homogeneous paste.


On your work surface, roll out your puff pastry.


Spread your chorizo mixture evenly over the entire surface of the pastry.


Roll the pastry to form a log about 4 cm in diameter and refrigerate it for 1 hour to harden.


After this time, you can now cut your slices about 1 cm thick. Place them on your baking sheet.


Using a brush, glaze your chorizo slices with an egg yolk diluted in water.


You can now place your baking sheet in the oven, which you have preheated to 180°C.


Remove from the oven when the slices are golden brown. Ten minutes should be enough.


Enjoy warm!


[image: ] In your base preparation, you can add chopped parsley, coriander, and/or any spices to your taste.


For convenience, I prefer square or rectangular puff pastry rather than round.


To prevent the puff pastry from sticking during baking, do not hesitate to place a parchment paper sheet on your baking sheet.










Homemade Mojo Olives


Start by making your base sauce by chopping 50 g of basil leaves and 1 garlic clove.


Add 1 teaspoon of five-peppercorn blend and a pinch of salt. Quickly emulsify with 10 cl of olive oil.


Add 1 teaspoon of piri-piri, 1 teaspoon of Herbes de Provence, and 1 tablespoon of powdered sugar.


You can now marinate your olives. It's best to prepare them in the morning to serve them in the evening. This way, they will have time to absorb all the flavors.


[image: ] I prefer olives stuffed with anchovies. In this case, be careful with the salt!


You can add a bit of zest to your preparation by adding some lemon zest.










Anchovy Dip


Ingredients:




	25 anchovy fillets in oil


	10 cl extra virgin olive oil


	1 tablespoon capers


	1 garlic clove


	Pepper





Cut the anchovies into pieces and place them in a mortar with the chopped garlic and capers.


Using a pestle, crush everything with circular motions against the sides of the mortar.


Gradually add the olive oil in a thin stream until you obtain a creamy paste. Pepper to taste.


Serve on toasted baguette slices.










Country Pâté Toasts


During the summer of 2023, I had the idea to offer my clients country pâté toasts to accompany their aperitifs. Given the success, I now offer this pâté for takeaway when I make it. Here is my recipe for 4 people.




	400 g pork shoulder


	150 g bacon


	100 g pork liver


	1 onion


	1 shallot


	2 eggs


	3 garlic cloves


	2 tablespoons cognac


	7 g salt


	3 g five-peppercorn blend


	1 tablespoon Piment d’Espelette


	4 or 5 bay leaves





Chop the meat, bacon, and pork liver. Place the mixture in a mixing bowl.


Finely chop the onion, shallot, and garlic and add them to the meat.


Add the salt, pepper, Piment d’Espelette, cognac, and eggs. Mix everything thoroughly to obtain a homogeneous preparation.


Place the mixing bowl with the preparation in the refrigerator for 12 hours.


Finally, put the preparation into terrines or molds. Personally, I use silicone molds of 14 x 7 cm.


Place the bay leaves on top.


Cook in a bain-marie in an oven at 180°C. The cooking time will depend on the size of your molds.


Let cool for 24 hours.


[image: ] To check if your pâté is cooked, insert a knife blade into it. If it comes out dry and clean, it is ready.


To better preserve them and depending on the container you used, you can place a layer of pork fat on top to extend the shelf life.


I serve this pâté on slices of sandwich bread.










Figs Wrapped in Serrano


Peel 12 figs and cut them in half.


Cut 12 slices of Serrano ham in half lengthwise.


Wrap each fig piece in a slice of Serrano ham. Secure with a toothpick.


Place everything on a plate and drizzle a few drops of white Martini before serving at room temperature.










Agua de Valencia


This isn't my creation, but it's so delicious that I can't help but share the recipe with you.


Ingredients for 4 people:




	330 ml fresh orange juice


	160 ml Gin


	160 ml Vodka


	330 ml Cava


	A few ice cubes





In a pitcher, pour the orange juice, add the gin and vodka.


Finally, add the cava.


Stir gently and refrigerate for an hour. Serve with a few ice cubes and orange slices.










My Starters











Provencal Stewed Mussels


For 2 people, you will need:




	24 to 30 mussels, depending on their size and your appetite


	250 g crushed tomatoes


	¼ red bell pepper


	¼ yellow bell pepper


	½ carrot


	½ onion


	2 garlic cloves


	15 cl white wine


	20 g smoked bacon


	1 Paris mushroom


	1 teaspoon powdered sugar


	2 teaspoons Herbes de Provence


	15 cl vegetable broth


	Salt and crushed pepper


	5 cl olive oil





Clean the mussels and set them aside.


Finely chop the garlic, onion, carrot, and bell peppers.


In a saucepan, sauté everything in olive oil until golden.


Pour in the white wine and let it reduce for 2 minutes over medium heat. Then add the vegetable broth and bring it back to a boil.


Add the tomatoes, mussels, sugar, and Herbes de Provence. Season with salt and pepper. Cook over medium heat until the mussels open.


Taste and adjust the seasoning if necessary.


Finally, add the bacon and the mushroom cut into quarters, stir, and let simmer for another 2 minutes.


Serve hot in a soup plate or a small pot.


Sprinkle with chopped parsley.


[image: ] You can serve your mussels with a green salad and some toasted bread.










Baked Camembert, Pears Cooked in Red Wine, and Tomato Basil Marmalade


Recipe in 3 steps


I – Pears in Red Wine


Peel 3 pears, remove the core, and cut them lengthwise into 4 or 6 pieces, depending on their size.


Using a zester, take the zest of one lemon.


In a saucepan, pour ½ liter of good quality red wine, 70g of powdered sugar, ½ vanilla pod split in half, and a pinch of cinnamon.


Add the pears and cook over low heat for 30 minutes.


Remove and let cool.


II - Tomato Marmalade


Remove the stem of 500 g of ripe tomatoes with a knife. To make peeling easier, make a cross-shaped incision on the opposite side of the tomatoes.


Dip the tomatoes in boiling water for about 8 seconds and immediately plunge them into a bowl of ice water.


Wait a few seconds, and you will see that you can easily remove the skin from the tomatoes.


In cooking, this action is called "blanching tomatoes."


Now, you can cut your tomatoes into pieces. Put them in a saucepan.


Add 200 g of sugar, a small pinch of salt, and the juice of ½ lemon.


Cook over low heat for an hour, stirring occasionally.


Blend your preparation to obtain a nice texture and place it back on low heat for 45 minutes.


Transfer the marmalade to a container at your desired consistency. Add 1 generous tablespoon of dried basil. Let cool.


[image: ]  Ideally, cook in a copper container, stainless steel as a default.


III - Camembert and Plating


In an oven-safe dish, place 3 slices of baguette lightly brushed with olive oil.


Cut ¼ of a Camembert into three equal parts and place them on each toast. Lightly pepper and finish by adding a few drops of olive oil.


[image: ]


Place the dish in your oven at 180°C for 6 to 7 minutes.


On a plate, place 3 pieces of pear.


Take out your Camembert toasts and place them on top of the pears.


Over everything, scatter a few teaspoons of your tomato basil marmalade.


[image: ]  The pears will release their flavors if served at room temperature.


Finish by decorating your plate with, for example, one or two fresh basil leaves.
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