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THE
EVERYTHING®
EASY FRENCH
COOKBOOK

Dear Reader,

If there’s one thing I would like you to understand with this book, it’s that French cuisine is easy. Since I moved to the United States, I have been amazed at how my native cuisine is too often seen as overly elaborate.

I was raised by women who were all very busy working, and still had time to prepare meals for their family to share and enjoy together. And guess what: They were not superwomen! They just inherited a great tradition that I’m happy to pass along to you now.

Now, before you start cooking, let me give you the best advice I was given, by my uncle Bernard, a great chef (and a great teacher!): Let the good ingredients do the job, and always take your time. “Mijote, mijote, mijote.” Simmer, simmer, simmer. Just prepare it a day ahead and enjoy.

These 300 recipes are the ones every French family cooks at home on a regular basis. I hope you find as much pleasure in making them as I found in writing them. I was thinking of you trying to make them at home, miles and miles away from the small strange country where they were invented.

Bon appétit!

Cécile
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This book is dedicated to the women who first cooked for me and showed me the way: my grandmothers, Laurence and Georgine, and my mother, Danielle; to my Uncle Bernard, who taught me how to cook and how to love food; and to the two men I cook for every day: my husband, Olivier, and the little bun that patiently waited in my oven while I was writing this book.
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Introduction

JUST SAY THE TWO words “French cuisine” and you probably instantly think of fine dining, wonderful meals, amazing chefs, and fabulous restaurants! Food lovers all over the world dream of going to la belle France, and the best cooks all try to spend some time learning the basics of the art of cooking in this beautiful country. For decades now, dozens of French chefs and French food enthusiasts have managed to convince the American people that there’s a trick to the way the French cook and eat. But does it mean you have to be Julia Child to master it? Not at all!

Cooking in France is part of life, and as any good part of life, it has to be enjoyable and easy, from the beginning to the end. It’s all about simplicity, authenticity, and la gourmandise, the love of good food.

Bien manger, eating well, is key to the way the French approach their daily life. Eating should never be thought of as a dull part of the day you have to get through quickly so you can go back to serious things like work. Breakfast, lunch, and supper are the three times in the day when you pay attention to yourself, and give your body and soul some time and energy.

There’s no real “fast” food in the traditional French spirit, but that doesn’t mean French cooking isn’t efficient. Even with their endless pause déjeuner (lunch break) and five weeks a year of vacation time, the French still have one of the best productivity rates in the world! The same goes for cooking. Taking some time to make your dinner from scratch will allow you to unwind from the day, and feed yourself and your loved ones with more than just a sum of calories. Bien manger means eating something that tastes good, but that is also good for you, well balanced. Bien cuisiner, cooking well, follows the same rules: It means cooking well, not necessarily spending years in the kitchen.

If some French women seem to “have it all,” it’s not because they have good genes! It’s because they have great food education. They were raised in a culture where you learn to make the best out of what you have, and try to enjoy it in moderation (no bingeing!). The average French home cook does not strive to be perfect, making complicated dishes while running a marathon on a treadmill! She (or he!) takes twenty minutes to prepare something wholesome that will be tasty and healthy for the family or the friends who are sharing the table, a meal you can finish without feeling bloated or stuffed.

What the French cook always tries to find is the now famous petit je ne sais quoi: the little thing that will suddenly change everything. It’s a touch of spice, a dash of orange-blossom water, or just the best meat in town. And it makes all the difference.

Balance is key, as is using good ingredients. You will discover through this book that, as the French say, “Paris wasn’t built in a day.” French cuisine didn’t emerge as the best in the world at the wave of a (hungry) magic wand. It was built through centuries of history, thanks mainly to its rich soils and good climate. That’s how good wines, good meat, good vegetables, and therefore good meals are made, and that’s how the French cuisine should be understood: trying to make the best out of what you have around you. It means cooking with fresh and in-season produce, and trying to find the best ingredients you can. C’est tout!

The 300 recipes of this book will show you how to create traditional French cuisine at home. You’re about to discover that it’s not that difficult, and always rewarding.



CHAPTER 1
Parlez-Vous French Cuisine?

France has been a symbol of great cooking for centuries now, and that is no different today. Some of the best chefs in the world are from, or live, in France, taking advantage of the country’s fresh ingredients, classic cooking techniques, and an attitude of Bien manger, or eating well. But if the best chefs were born in France, it’s because they had the best moms! Many French cooks learned at an early age to enjoy good food and company. In fact, the French are obsessed with eating, and they are proud of it. They can spend hours at the table, enjoying a great dish while talking about what they are going to eat the next day, or their latest cooking adventure. For French cooks, the love of food makes the meal.

History of French Cuisine

Gastronomy is so important to the French culture that it has recently been inscribed by UNESCO on its list of Intangible Cultural Heritages of Humanity! When did it all start? Was it in ancient Gaul, a few years before Christ, where Romans were said to love to come and taste the local “barbaric” cooking of what would later become France? In the Renaissance, when cooks would compete for the best use of strange spices coming from India? Or with Louis XIV, the Sun King, who loved to show off in his new Versailles Palace, and would throw epic dinners to impress people of the court or visiting royals from other countries? No one really knows. But one thing is certain: Good food has always been part of the French identity and DNA.

Evolution of French Food

In France, the past centuries have been spent turning a common need—you cook to eat, and you eat to live—into a complex and sophisticated art. Contemporary French cuisine started in the seventeenth century, when French chefs started to show their differences by refusing to cook like other chefs in Europe. They invented a technique for cooking that was as close to nature possible, with fewer spices and plainer, genuine flavors. That’s also when they started inventing techniques that are still now part of the French cooking culture: broths, roux, hollandaise sauce, etc. Famous chefs wrote cookbooks so they could share their creations, some of which are still part of the daily cooking life in France: In Le Cuisinier Français (the French cook), published in 1651, François Pierre La Varenne explained how to make feuilleté, or puff pastry, for the first time, and in Le Cuisinier (The Cook) in 1656, Pierre de Lune shared his perfect herb mix, the bouquet garni, which is still mandatory in many good savory French recipes. That’s also when the normal course of a dinner was defined: no more sweet and savory dishes served at the same time, as used to be the case.
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Most of the international words associated with eating actually come from the French language. You can go anywhere in the world, say “restaurant,” “chef,” or “croissant,” and everyone knows what you mean.







Seventeenth-century French diners then started to develop an eating etiquette, which stated that you should never eat a savory dish and a sweet dish at the same time, as was the case at banquets during the Middle Ages. The new rule also stated that you should always start your meal with soup or an appetizer, followed by meat or fish, then dessert. This order is still followed religiously to this day!

New ingredients, vegetables and fruits, were shipped from America, and these new foods inspired chefs to invent new dishes with the very exotic potato, tomato, or pineapple.

The French art of cooking and eating flourished even more in the nineteenth century, which has been described as le siècle d’or de la gastronomie, or “the golden century of gastronomy.”

Great French men like Jean Anthelme Brillat-Savarin and Georges Auguste Escoffier started writing about taste, recipes, and how to cook elaborate meals with the strangest elements, while great French women like la mère Brazier and la mère Blanc became famous chefs as they developed recipes and attracted people from all over the world to their small restaurants in Lyon, now considered the capital of gastronomy. La mere Brazier’s Poularde Demi Deuil (a fat chicken cooked with black truffles) recipe is still a gastronomic legend.

French chefs began traveling all over the world, especially to the United States, where they invented new dishes, as Louis Diat did, one of the first celebrity chefs. Diat created his famous dish Vichyssoise not in Vichy, France, but at the Ritz-Carlton in New York.

Then came what was called nouvelle cuisine. In May 1968, when French youths invaded the streets of Paris for a month to protest against the government and a too conservative French society, throwing rocks at policemen and proclaiming “Be realistic, ask the impossible,” another revolution was beginning in the best restaurants of the country.

Chefs were fed up with complicated, heavy sauces that used too much butter. They started to cook with reduced stocks in place of flour-thickened sauces, and tried to emphasize the flavor and pleasure of a fresh ingredient. Paul Bocuse, Alain Chapel, Michel Guérard, and Jean and Pierre Troisgros developed the idea that a good meal didn’t mean an overflowing plate, and that you could find satisfaction in elaborate, tasty dishes that would rock your palate more than they would make your waistline explode.

French Cuisine Now

So what is the French cuisine like now? There’s always someone saying that innovation in French cuisine is over. But French chefs like Joël Robuchon, Michel Bras, Alain Ducasse, Anne-Sophie Pic, or Iñaki Aizpitarte show their clients every day that they are still on top of the eating world.

Does it mean that French cuisine is a high-end luxury that most common people cannot afford, or that it’s too hard to try it at home? Not at all. Over centuries, French home cooks have learned to develop a cuisine that is easy to prepare, great to share with your family, and not too expensive.

The French Pantry

Many things have changed since Julia Child returned from France and began cooking French food in the United States. The biggest and best change is that it is now easier to find ingredients that you need to cook classic French food.

French Staples

The following are some French staples that you should invest in before you begin cooking.

La Moutarde de Dijon

La moutarde de Dijon (Dijon mustard) can be found in every French refrigerator, just as ketchup is found in an American refrigerator. It might look like American mustard, but it is very different in taste: much spicier and less tart. The French cannot think of eating meat without a pot of Dijon mustard on the table. It’s also a great ingredient to cook with, as you will see in this book, for pork or rabbit, for example.

Try to choose a real French brand, like Maille or Amora. Both brands are well distributed all over the United States now. Whole grain “ancient recipes” for Dijon mustard are also great for cooking a sauce or to serve with meats. You can get very elegant types of mustard, like the moutarde d’Orléans, or the violet mustard from Brive. (They should both be in your suitcase when you come back from traveling in France!)

Espelette Pepper

Le piment d’Espelette is a mild red chili pepper that is grown in the southwest of France, in the Basque country. It actually can only be produced in a very limited area of this region, and was first used only in Basque cuisine. But its discreet spiciness makes it a great ingredient in many French recipes, such as Piperade or Pate de Campagne. It’s hard to find and quite expensive in the United States, but you can use paprika as a substitute.

Bouquet Garni

The “garnish bouquet” can be found in almost all recipes of savory slow-cooked dishes. It’s a bundle of herbs, usually tied together with a string. There’s no real list of ingredients that should be in it; it’s mostly bay leaf, thyme, and parsley, but it can also contain rosemary, chervil, or tarragon. Some cooks put the herbs in a small sachet, like a tea bag, to be able to remove it afterwards. You can also just put the herbs in the pot and not worry about removing them; the flavor stays even longer. (Except, of course, for the bay leaf, which should be removed and never eaten.)

Onion and Clove

A great way to give flavor to savory dishes is often the onion and cloves. Peel the onion and insert four cloves in it, then add to the cooking broth for intense flavor that will wow all of your guests.

Stock

Chicken, beef, or vegetable stock is mandatory in a French cooking pantry. The French never use the liquid version, but always have a few boxes of bouillon cubes at home. It’s a dehydrated version of the stock that is very convenient to use, almost as a regular spice. It is very useful for slow-cooking recipes and soups, and doesn’t take much space in the pantry! The French also use it to give flavor to the water when cooking pasta or rice. Bouillon cubes are always salty, so try to add less or no salt when using one.

Cornichons

Forget about huge pickles: The French always think small! A bottle of cornichons, gherkins, is mandatory in every French refrigerator. These very small (around 1–2 inches) pickled cucumbers can now be found in American supermarkets pretty much everywhere you go. They are great to eat with charcuterie (meat products), pot-au-feu (beef stew), and are also great ingredients for some sauces.

Cooking Oil

Olive oil is used a lot in French cuisine, above all in provençal cuisine, but the French also believe that it’s unhealthy to always use the same oil to cook. Sunflower oil (huile de tournesol) is used extensively for frying, walnut oil (huile de noix) is excellent in salads, and canola oil (huile de colza) is great used cold, in dressings, for example. Although canola oil has a bad reputation in the United States, it is seen as a great ally for good health in France, because of its high omega-3 content. Only use organic and/or extra-virgin canola oil.

Red Wine Vinegar

Vinegar is used daily in French cuisine. Red wine vinegar is the most commonly used (red wine was hard to preserve, and would turn easily into vinegar). Try to buy a bottle of good quality vinegar that isn’t too sweet or too acidic. The vinaigre à l’échalote, red wine with shallots, is also great for vinaigrette and salads.

Duck Fat

Known as the butter from the southwest of France, duck fat gives incredible flavor to anything that cooks in it, and any inhabitant of southwest France will tell you that it’s better for your health than other fats. (It’s scientifically proven that they live longer and have less cardiac diseases than anywhere in France!) Beware, though: Fat is fat, and too much is never good!

Foie Gras

The liver of fattened duck or fattened goose is one of the tastiest traditions of French gastronomy. Canned foie gras is perfect for last minute fancy dinner, to be used on a Tournedos Rossini, or just as is, with sliced toasted bread and a good bottle of Jurançon, the sweet white wine that is produced in the Jurançon region southwest of France.

Crème Fraîche

French expats have the same first obsession when they come to the United States: finding a crème fraîche, or something that can be substituted for it without too much damage. The great thing is, some sorts of crème fraîche are now produced in the United States, and can be found in grocery stores like Trader Joe’s, for example. For some recipes, Crema Mexicana is great to use, and easier to find on American shelves. Whipping cream can also be considered a substitute, for all recipes involving crème fraîche liquide, the liquid version of the crème.

Eau de Fleur d’Oranger

Orange blossom water is the secret of many pastries and desserts in France. It’s a natural and simple way to perfume any dish with a sweet and soothing fragrance. Many French people who smell it will automatically talk about their mothers, and how great the kitchen smelled when she was preparing crêpes with just a tablespoon of eau de fleur d’oranger. A few drops of orange-blossom water in a bottle of water is also considered a great way to soothe a crying baby!

Crème de Marrons

This sweet chestnut spread is used a lot in easy recipes in France. It can be added to a bowl of yogurt or fromage blanc, or in a crêpe. It is hard to find in the United States, but it is relatively easy to make (see the recipe in this book!).

Wine

Always have a cheap bottle of red wine and white wine in your cupboard. Don’t believe those who pretend that it’s better to use an expensive wine like Chateau Latour to cook a bourguignon. They don’t know very much about wine (Latour is a Bordeaux, and if you make a bourguignon, you’d better use Burgundy wine), and second, they don’t respect good wine. A good wine must be sipped and shared, not cooked!

Cooking Equipment

There are many modern American kitchen gadgets that are very similar to the ones used in French kitchens. But some recipes call for a special instrument that may not be particularly common outside of France.

The Basics

French oven (Dutch oven): Call it Dutch if you want, but just buy one! A cast-iron pot was in every bride’s trousseau when my mom got married, and she’s still using her Le Creuset to this day. They are great to cook what French home cooks know how to do best: mijoter, slow cooking. Yes, they are expensive, but trust me, it’s a great investment.

Ramekins are small ceramic bowls that can go in the oven. They are quite cheap, and can be used for very different recipes. You can put pâté or rillettes in them, and serve them directly to your guests. You can also cook Œufs Cocottes in them, serve sauces like béarnaise for fondue bourguignonne, and last but not least, they are very useful for making individual portions of mousse or crème renversée.

Useful, but Not Mandatory

Crêpe pans are incredibly helpful for new French cooks. Of course, you can try to make crêpes in a regular pan, but how can you play the flip-your-crêpe game with a heavy skillet? You can use a small, very light crêpe pan, and find it very useful for pancakes and crumpets, too.

A fondue set is more than just a creative gift bought for a friend’s birthday that then stays in a box in their cupboard for years. A classic, simple ceramic set is not that expensive and can be used a lot! It’s easy to plan a fondue night, and a great way to see friends and chat. This goes also for raclette sets.

The Typical French Meal

While modern life has taken its toll on some French traditions (yes, obesity is also increasing in France), there are still strong values in place that are essential to the French cuisine. When cooking your French meals, keep in mind that it’s not all about the food. Sometimes, the people eating with you are just as important as how something tastes.

The Rules of French Dining

First, always eat together, and at the table. The elderly French would also add “and inside,” because they considered having lunch in the garden to be vulgar. But apart from this tiny change (now French people love to eat en terrasse, on a café patio, for example, as soon as the sun allows it), most traditions have been kept throughout the years. Eating is the best moment of the day for everybody to relax together and share a nice moment of peace. And as the French popular saying goes: “It’s something you have to do three times a day, every day of your life, so it better be great!”

Secondly, always eat at regular hours. People traditionally eat at very regular hours in France: noon for lunch, 7 P.M. for dinner in the countryside, 1 P.M. and 8 P.M. in big towns like Paris. Four o’clock in the afternoon is a time specifically loved by children. This is the hour of goûter, or snack. The hour is so strict that this afternoon snack is actually named after the time it’s supposed to be taken: quatre-heures, or 4 P.M. French kids all know that there is no way they could snack before this wonderful time. And then suddenly, once it turns 4 P.M., chocolate and Petits Pains au Lait (Milk Buns recipe in Chapter 2) are at their reach! And they also know that they will not be able to eat anything again until dinnertime.

French adults have added another snacking time, right before dinner or lunch. It’s called the apéritif. You have drinks (a beer, a glass of wine, a glass of Pastis) and savory things (peanuts, cold meats, cheese). It’s a great way to have social time with friends, and a casual occasion. (You’d first invite new friends for apéritif, and then next time for dinner.)

Thirdly, you should always start with an entrée, an appetizer. (The French are always shocked at American menus calling a main dish the entrée! Entrée means “entering,” it has to be at the beginning!) At lunch it’s often crudités, or if it’s a bigger occasion, charcuterie. At dinner, soups are appreciated, warm in winter and cold in summer.

You then have the plat de resistance, the main dish. Usually this dish is made up of meat or fish, with vegetables and whole grains. You should then follow with some cheese, of course. There are 30,000 types of fromage made in France! It usually comes with a green salad en vinaigrette.

Lastly, dessert. Of course, these rules all depend on what kind of occasions you’re talking about. Dessert does not have to mean huge proportions. A dessert can be a fruit, cheese, or just a piece of camembert, and dinner could just be a great bowl of soup, a good piece of bread, and some apple-sauce. Just remember the two big rules of eating à la française: Take your time and enjoy it!

Basics of French Cooking

First things first: stop thinking that French food is fancy, and should therefore be hard to make. Of course, there are complicated dishes, but you don’t need to be a four-star chef to cook French food on a daily basis!

The recipes in this book are not hard to follow, they just need three things:


	
Fresh ingredients. Why try to cook strawberries in winter when pears and apples are at their best? Cooking food in season is healthier, more environment-friendly, and also means more flavor (don’t get me started on these terrible winter tomatoes that never ever see true daylight and have no taste whatsoever). Of course, it reduces your options, but being limited has always been the best way to imagine new things! Try to go to the farmers’ market, see what’s in season this week, and cook with the best tools available: fresh and ripe vegetables!

	
Time. Start thinking that time is on your side. Always take your time. Always simmer. Don’t try to rush a bourguignon. Take 15 minutes a day ahead to prepare it, cover, and let it simmer gently for hours. Mijoter, that’s the answer! Slow, slow cooking adds flavor naturally, and does the job for you. And if you know there will be a time in the future when you’ll be in a hurry, just cook twice as much as you need and freeze it!

	
Pleasure. Try not to overdo it by preparing the most complicated appetizer, the most elaborate plat de resistance, and a crazy, difficult dessert. There is a chance you will slightly fail at one of the three (and you’ll end up feeling terrible instead of enjoying your time with the people you wanted to see in the first place).



Try to focus on one dish, and go easy on the others. This is a great way not to overfeed your guests, and let them enjoy one little chef d’œuvre. They will always remember that time you did an amazing cassoulet, and also how relaxed and opened you were, sitting and chatting at the table with them.



CHAPTER 2
Petit Déjeuner (Breakfast)

Croissants

Pain au Chocolat (Chocolate Croissant)

Pain Perdu (French Toast)

Pain Perdu Salé (Savory French Toast)

Chouquettes (Pastry Puffs)

Baguette Viennoise au Chocolat (Chocolate Baguette)

Petits Pains au Lait (Milk Buns)

Brioche

Gâche Vendéenne (Vendéenne Brioche)

Fromage Blanc (Smooth Cottage Cheese)

Pâte à Tartiner aux Noisettes (Hazelnut Spread)

Confiture de Fraises (Strawberry Jam)

Chocolat Chaud (Hot Chocolate)

Crème de Marrons (Chestnut Cream)

Œufs Mouillettes (Boiled Eggs)


Croissants

The iconic French breakfast pleasure! First thing on Sunday, Parisians line up at the boulangerie to buy croissants for the whole family, but the thing is, with a little time you can make them yourself!


INGREDIENTS | SERVES 6

1⁄3 cup whole milk

1 tablespoon baker’s yeast

3 tablespoons sugar

2 teaspoons salt

7.5 ounces pastry flour

9 tablespoons butter, diced, at room temperature

2 egg yolks, beaten




	Remove 2 tablespoons of milk from the 1⁄3 cup. In a small bowl, mix the 2 tablespoons of milk with the baker’s yeast. Cover with a damp cloth and let it rest for 10 minutes.

	In a large bowl, whisk the rest of the milk with the sugar and salt. Add the flour, then the baker’s yeast mixture. Knead the dough, until combined. Cover with plastic wrap and leave the bowl in a warm room for 2 hours.

	When it has doubled in size, knead the dough with your hands again; the dough should return to its previous size. Put it on a large parchment paper sheet. Shape it carefully into a ball. Using a knife, make a large cross incision about 1⁄8" deep on top of the ball. Using a rolling pin, roll it carefully until it’s shaped like a star with 4 points, and about 1 inch high.

	Put the butter in the middle. Fold the points of dough back toward the center over the butter, and flatten very gently, using a rolling pin. Roll until the dough is shaped in a rectangle, then fold it in three: Fold a first third over, then fold the two thirds over the third third. Roll it out again gently until you get a rectangle. Fold in three, wrap in plastic, and put in the refrigerator for one hour.

	Repeat step 4 twice, and put back in the refrigerator for another hour.

	Roll out the dough, until it’s 1⁄8" thick. Using the tip of the knife, cut triangles of 5" and 6". Roll them up starting at the 5" base and put them on a baking sheet. Using a pastry brush, cover them with egg yolk. Keep at room temperature for one hour.

	Preheat the oven to 350°F. Bake for 20 minutes.

	Serve lukewarm or cold.




Are Croissants French?

The first croissants were actually Austrian! There are many legends around its history, but the sure thing is that the recipe for the croissant we know today was developed in Paris. Croissants used to be more like a bun, and transitioned to the more familiar puff pastry dough in France.





Pain au Chocolat (Chocolate Croissant)

French people love their pain au chocolat so much that a popular singer even made a hit song about it! These are great for breakfast or for a goûter (snack).


INGREDIENTS | SERVES 6

1 recipe Croissant dough (see recipe in this chapter)

24 squares of dark chocolate (Lindt 70%) or 1 cup chocolate chips




	Follow the croissant recipe up to the final time you remove it from the refrigerator. Roll out the dough and cut it into 5" × 13" wide rectangles.

	Place 2 chocolate squares or 2 tablespoons chocolate chips at the center of a rectangle. Leave 1 inch of room at the bottom and the top of the rectangle. Fold the left third of the dough over the chocolate. Then add the same amount of chocolate on top of the folded part. Fold the right third of the dough over the chocolate.

	Place a piece of baking parchment on a baking sheet. Put the pains au chocolat on the sheet. Using a pastry brush, spread the beaten egg yolks on the pains au chocolat. Leave at room temperature for 2 hours to rise.

	Preheat the oven to 350°F. Brush egg yolk again on them again. Put in the oven and cook for 20 minutes.

	Serve lukewarm or cold.




A Changing Name

Don’t try to order a “chocolate croissant” next time you visit Paris. The name doesn’t exist in France. Croissant stands for crescent moon, the shape of the pastry, and pain au chocolat is shaped like a rectangle. But depending on where you are in France, you’ll order it differently: In the south, it’s called a chocolatine.





Pain Perdu (French Toast)

It always amazes French tourists visiting the United States to discover that their beloved pain perdu is called French toast there. Back in France, it’s mostly a leftover recipe, since most home cooks see it as a great way to use stale bread.


INGREDIENTS | SERVES 4

4 large eggs

2⁄3 cup brown sugar, plus 1⁄3 cup to sprinkle after

1 teaspoon orange blossom water (if not, use vanilla extract)

1 cup whole milk

12 thick slices of whole-wheat bread, stale if possible

3 tablespoons butter




	In a large bowl, whisk the eggs with the 2⁄3 cup of brown sugar and the orange blossom water. Whisk steadily until the mixture lightens in color, to a kind of white.

	Pour the milk into another bowl. Dip each slice of bread first in the milk, then in the egg mixture. Lay them on a plate, and sprinkle all slices with the remaining brown sugar.

	Heat a large nonstick skillet over medium-high heat. Melt the butter, making sure it doesn’t brown. Fry the soaked bread in the pan, 2 minutes on each side. The slice should never stick to the pan, so don’t hesitate to add butter. Serve immediately.





Pain Perdu Salé (Savory French Toast)

Because French toast doesn’t have to be sweet, here is a savory recipe with dried porcini mushrooms.


INGREDIENTS | SERVES 4

3 tablespoons dried porcini mushrooms

4 large eggs

1 tablespoon Espelette pepper (or paprika)

1 cup whole milk

12 thick slices of stale bread

1 teaspoon salt

1 teaspoon ground black pepper

3 tablespoons butter

1⁄2 cup grated cheese




	Put the dried mushrooms in a grinder or a blender and process for 30 seconds, until they become a powder. Break the eggs into a large bowl, and add the Espelette pepper or paprika. Add the dried mushroom powder, whisk well, and store in the refrigerator for a minimum of an hour.

	Pour the milk into another bowl. Put each slice of bread first in the milk, then in the egg mix. Put all slices on a plate and sprinkle with salt and pepper.

	Heat a large nonstick skillet over medium-high heat. Melt the butter, making sure it doesn’t brown. Fry the slices in the pan, 2 minutes on each side. Don’t hesitate to add butter. After flipping the slice, top with a tablespoon of grated cheese, and let the cheese melt. Serve immediately.





Chouquettes (Pastry Puffs)

In France, you would usually buy these funny round, sweet buns at the bakery to share at work in the morning with your colleagues.


INGREDIENTS | YIELDS AROUND 40 CHOUQUETTES


1 cup water

7 tablespoons butter, diced

1⁄4 teaspoon salt

1 tablespoon sugar

1 cup flour

4 large eggs

1 cup pearl sugar




	First, make the pâte à choux, a classic pastry dough. Pour the water into a medium saucepan, and bring to a boil over medium heat. Add the butter, the salt, and a tablespoon of sugar. As soon as it comes back to a boil, remove the pan from the heat.

	Pour in the flour, and stir continuously with a wooden spoon. When the mixture is smooth, put the saucepan back on the stove over low heat, and stir until the dough no longer sticks to the spoon and the bottom of the saucepan.

	Remove from the heat. Break the eggs in the saucepan, one by one, and stir well. The dough must be smooth, but not liquid.

	Preheat the oven to 350°F.

	Take 1 tablespoon of dough and make a small ball, then place it on a baking sheet lined with a sheet of parchment paper. Repeat. Make sure there’s plenty of space between each ball, at least 11⁄2" apart. Sprinkle 1 teaspoon of pearl sugar on each bun. Bake for 15 minutes.

	Let cool before serving.




Temperature

As always when cooking pastry, it’s easier to make this recipe with ingredients that are at room temperature. Try to take out the butter and the eggs an hour before, and keep them on the counter until you need to use them.





Baguette Viennoise au Chocolat (Chocolate Baguette)

This sweet baguette is sold either plain or with chocolate chips.


INGREDIENTS | YIELDS 3 BAGUETTES

2⁄3 cup whole milk (reserve 1 tablespoon)

1 packet (11⁄2 tablespoons) of baker’s yeast

4 cups flour

1⁄2 cup sugar

2 large eggs, beaten

1⁄4 teaspoon salt

6 tablespoons butter, cut in small pieces, at room temperature

2 egg yolks, beaten

2 cups chocolate chips




	Take one tablespoon from the milk and put it in a small bowl with the baker’s yeast. Combine well, then cover with a damp cloth. Keep in a warm room for 10 minutes.

	In a large bowl, place the flour, the sugar, the remaining milk, the beaten eggs, and the salt. Add the baker’s yeast mixture. First combine with a wooden spoon, then knead with your hands until the mixture is evenly textured.

	Place the butter on the dough and knead again. Place the dough in the bowl of a stand mixer and knead for 10 minutes. Cover the bowl with a damp cloth, and leave at least one hour at room temperature, in a warm room.

	When the dough has doubled in size, divide the dough in three. Flatten each piece, and roll it into a long baguette. With a pastry brush, spread the beaten egg yolks on the baguettes. Sprinkle each baguette with chocolate chips. Make sure there are chocolate chips on every side. Cover and leave for an hour in a warm room.

	Preheat the oven to 350°F. Bake for 25 minutes.

	Wait for the viennoises to cool, then enjoy them!




The Austrian Influence

The French are always talking about viennoiserie, pastries from Vienna. There have been many morning pastries that have been inspired by eighteenth-century Austrian baked goods. Queen Marie Antoinette had an obsession for sweets: She was born an Austrian.





Petits Pains au Lait (Milk Buns)

These “little milk breads” are very simple and delicious. And quite healthy, too!


INGREDIENTS | YIELDS 6 PETITS PAINS


1⁄2 cup whole milk

1 packet (11⁄2 tablespoons) of baker’s yeast

21⁄2 cups flour (divided)

2 tablespoons sugar

1⁄4 teaspoon salt

6 tablespoons butter, cut in small pieces, at room temperature

1⁄4 cup whipping cream

1 egg yolk, beaten




	Pour the milk in a small saucepan, and place over low heat for a few minutes until it’s lukewarm.

	Pour the lukewarm milk into a large bowl and add the baker’s yeast. Add 1 cup of flour, and stir well with a wooden spoon. Cover with a damp cloth, and leave in a warm room for half an hour.

	Add the rest of the flour, the sugar, the salt, the butter, and the cream. Knead well with a stand mixer for 10 minutes. Cover with a damp cloth again and let rest in a warm room for 90 minutes.

	Take some dough, the size of a small fist, and make small balls. With your fingers, roll each ball into a small baguette, the size of a hot-dog bun. Put them all on a parchment paper–lined baking sheet. Let rise for half an hour.

	Preheat the oven to 350°F. Using a pastry brush, spread the beaten egg yolk on the buns. Bake for 20 minutes.

	Wait for them to cool, and enjoy.




A Low-Cal Chocolate Croissant

Petits pains au lait are great with a good jam, or just plain at breakfast, but they are also “diet” pain au chocolat. It’s common use in France to buy them at the patisserie, the pastry shop, with a bar of milk chocolate that you then stuff in the roll. Far less butter and fat than in the original version, and delicious too!



[image: ]


Brioche

It’s not a bread, it’s not a cake, it’s something in between, and a delicious treat in the morning! Brioche is a classic petit déjeuner. You can slice it and spread jam on it, or just eat it plain.


INGREDIENTS | SERVES 4

2 cups flour

1⁄2 tablespoon salt

1⁄4 cup sugar

1 tablespoon baker’s yeast

4 large eggs at room temperature (divided)

9 tablespoons butter, at room temperature

1⁄3 cup sunflower oil

1 egg yolk




	The day before making this treat, pour the flour, salt, sugar, baker’s yeast, and two eggs into the bowl of a stand mixer. Use the knead utensil, and knead for 5 minutes.

	Meanwhile, cut the butter in 1⁄2" cubes. Add half of the butter cubes to the stand mixer bowl, knead for 2 minutes, then add the other half and knead again for 2 minutes.

	Wait for the dough to be smooth and even (it should not stick to the sides of the bowl anymore), and add the oil little by little. Don’t stop the kneading. Add the other two eggs and knead again.

	Let the brioche dough rest for 45 minutes at room temperature, covered by a damp cloth. Then knead it briefly again so that it returns to its previous size. Cover the bowl with plastic wrap and put in the refrigerator for 24 hours.

	The next day, put the dough in a large meatloaf pan, or any regular rectangular pan. Beat the egg yolk in a small bowl, and spread it on the brioche with a pastry brush. Leave at room temperature for 2 hours. Preheat the oven to 300°F and bake for 30 minutes.

	Unmold immediately and cut in 1⁄2" slices.




Let Them Eat Brioche!

Poor Queen Marie Antoinette went down in history as the first and only French queen to be guillotined, but also because of the famous quote she was supposed to have uttered when she was told Parisians were crowding the streets because they wanted bread. In fact, she never actually said, “Let them eat cake.” She said “Let them eat brioche,” which, as you’ll see, is neither cake nor bread.





Gâche Vendéenne (Vendéenne Brioche)

This kind of smoother brioche is a tradition in Vendée, in the west of France, where it has been baked since the Middle Ages.


INGREDIENTS | SERVES 6

1 vanilla pod

1⁄2 cup whole milk

1 packet (11⁄2 tablespoons) baker’s yeast

2 eggs, beaten

32⁄3 cups flour

1 teaspoon salt

1⁄2 cup sugar

1⁄2 cup butter, diced and at room temperature

2 tablespoons crème fraîche or whipping cream

1 tablespoon orange blossom water

1 egg yolk, beaten




	Slice outer layer of the vanilla pod in half lengthwise. In a small saucepan, add the milk and the sliced vanilla pod. Heat over medium heat and stop before it reaches the boiling point. Put aside.

	Take 2 tablespoons of warm milk from the saucepan, and combine with the baker’s yeast in a small bowl. Put a damp cloth on it and put in a warm room for 10 minutes.

	Meanwhile, in a small bowl beat the 2 eggs with a fork. In the stand mixer bowl, pour the flour, the salt, sugar, the beaten eggs, and the butter, and knead for 10 minutes.

	Take the vanilla pod out of the saucepan, put it on a flat surface, and scrape the inside of the pod with a paring knife. Add the vanilla milk to the stand mixer. Keep kneading and add the vanilla seeds, the cream, the yeast mixture, and the orange blossom water. Knead until the mixture is smooth.

	Cover with a cloth and let it rise in a warm room for 6 hours. Then flatten the dough and put it in a large meatloaf pan, or shape it into a large roll that you lay on a parchment paper–lined baking sheet. Let it rise for another hour.

	Preheat your oven to 350°F. Using a pastry brush, spread the beaten yolk on the surface of the dough. With a knife, cut a slit in the middle of the gâche. Bake for 30 minutes.

	Serve with a nice jar of jam or hazelnut spread.




Room Temperature

The secret of most baker’s yeast–based recipes is being able to let the dough rise in a warm room. Professional bakers, who use their oven constantly, don’t have this kind of problem, but if you have a harsh winter or your air conditioning is on, try to put the dough next to a heater, for example. Some people even put it under their duvet cover!





Fromage Blanc (Smooth Cottage Cheese)

The French not only love cheese, they love dairy products in general. At breakfast, women love their nice bowl of fromage blanc, with a few teaspoons of sugar, or honey, or jam, or Crème de Marrons (chestnut cream—see recipe in this chapter).


INGREDIENTS | SERVES 4

4 cups whole milk

4 drops of rennet (you can buy some easily online on cheesemaking websites)




	Pour the milk into a medium saucepan. Over medium-low heat, bring it slowly to a temperature of 95°F (measure with a thermometer).

	Pour the milk into a large bowl, and add 4 drops of rennet. Cover the bowl with a cotton cloth and put in a room where the temperature is over 68°F for at least 12 hours.

	After 12 hours, the milk should be curdled. Put a large strainer in a sink, cover it with a clean cotton cloth, and pour the curdled milk in the strainer.

	Pour the strained solids slowly in a bowl, and put in the refrigerator. Serve in small bowls, with jam, honey, or Crème de Marrons (see recipe in this chapter). You can store it for 24 hours in the refrigerator.




Choose Your Milk

If you can, use raw milk straight from the farm. It is easier to have the milk curdle the way you want. Be sure to first bring the milk to a boil to kill all bacteria. Then leave it at room temperature, and use it when it has cooled down enough. You can also use 1% or 2% milk, but the resulting fromage is less smooth.





Pâte à Tartiner aux Noisettes (Hazelnut Spread)

This chocolate and hazelnut spread is beloved by kids. It is perfect on a fresh baguette or with a sweet crêpe. And it is healthier than Nutella, which is full of palm oil.


INGREDIENTS | YIELDS 2 (12-OUNCE) JARS OF SPREAD

1 cup whipping cream

2 tablespoons sugar

1 cup dark chocolate chips

7 ounces hazelnut paste

11⁄2 tablespoons sunflower oil




	Pour the cream and the sugar into a medium saucepan. Bring to a boil over medium heat. Stir well as it’s heating up.

	In a large bowl, pour the chocolate chips and the hazelnut paste, and stir with a wooden spoon. Pour the boiling cream and sugar mixture on top. Stir well, then add the oil. Stir steadily until the mixture is smooth and combined. Pour into the jars, and let cool.

	After 1 hour, store in the refrigerator. This spread should be taken out of the refrigerator and left to rest at room temperature for 30 minutes before using it.





Confiture de Fraises (Strawberry Jam)

Strawberry jam is on every French table at breakfast, for the most traditional national petit déjeuner: simple baguette with butter and jam.


INGREDIENTS | YIELDS 8 (12-OUNCE) JARS OF JAM

4 pounds strawberries, cut in half

4 cups white sugar

Juice of 1⁄2 lemon




	In a large bowl, put the halved strawberries with the sugar and the juice of half the lemon. Stir to combine. Cover with plastic wrap and leave for at least 12 hours.

	In a heavy-bottomed saucepan (in copper if possible, but you can use a French/Dutch oven, for example), pour the strawberries mixture and bring slowly to a boil over medium-low heat. Stir well with a wooden spatula.

	When bubbles start appearing, take the strawberries out of the pot with a slotted spoon, and put them back in the large bowl.

	When the sugar mixture reaches 220°F, or the “pearl moment” (a drop of the jam keeps its round shape on a cold plate), put the strawberries back in the saucepan. Stir well and cook for 15 minutes on very low heat. Then take the pot off the heat and pour the jam into jars, leaving 1⁄2" headspace on top before sealing.

	Put the jars head down and let them cool for a few hours before storing or tasting the jam.




Jam Paradise!

If you spoon out the small foam that can appear at the top of the saucepan, put it on a plate and let it cool. This sweet mousse is loved by kids. In France, this special treat is sometimes called le paradis, paradise.





Chocolat Chaud (Hot Chocolate)

Hot chocolate is a traditional part of a kid’s breakfast in France, but it has been “stolen” by adults who love to drink it to warm up winter mornings and rainy afternoons. Here is the most traditional version of the recipe. It’s a bit bitter, but nonetheless delicious!


INGREDIENTS | SERVES 2

11⁄2 cups water

1 pound dark (black) chocolate (such as Valrhona, Lindt) in chocolate bars, chopped

2 cups whole milk




	In a small saucepan, bring the water to a boil over high heat. Pour in the chocolate. Reduce the heat to its lowest setting and stir well, until the mixture is smooth.

	Fill a larger saucepan about halfway with water. Bring to a boil over high heat, then reduce to low. Put the smaller chocolate saucepan in the water, so it stays at a good temperature.

	Pour the milk in another saucepan. Place the pan over medium heat, and remove the pan just before the milk boils.

	Pour the milk into a small serving pitcher.

	Serve in cups. Fill a cup to the halfway point with the chocolate, and add hot milk from the jug, depending on how strong you like your hot chocolate.




A Queen’s Delicacy

Hot cocoa was first served in France at the palace of Versailles, under the reign of Louis XIV. Queen Marie-Thérèse was very fond of it, and ordered all her maids to prepare some for her every day. You could only have it in Versailles, and if you were part of the court. At the time, some doctors said it could cure diseases, and that it was an aphrodisiac.





Crème de Marrons (Chestnut Cream)

This chestnut spread is usually bought from the store, but if you have some time, you can make it at home. It’s used in a lot of desserts, and is delicious at breakfast with fromage blanc, yogurt, or crêpes.


INGREDIENTS | YIELDS 2 (12-OUNCE) JARS

1 pound chestnuts, peeled (about 2 pounds unpeeled)

1 vanilla bean

1⁄2 pound sugar

2 cups water




	Fill a large saucepan with water, bring to a boil, and put the chestnuts in it for 20 minutes. Drain them, then pour the chestnuts into a blender, and process until smooth.

	Slice top outer layer of the vanilla pod in half lengthwise. Pour the sugar, the vanilla pod, and the 2 cups of water in another saucepan. Put over medium-low heat and simmer for 5 minutes, stirring often. Add the chestnuts to the saucepan; stir well, then reduce the heat to low and simmer for 20 minutes.

	When the mixture sticks to your wooden spoon, remove from heat, and pour it in jars.

	Seal the jars and put them upside down for a day if you want to store them (about 1 year). Put in the refrigerator and let it cool down at least 2 hours before using.




A Nineteenth-Century Tradition

Crème de marrons was originally invented in 1885 by a manufacturer who was making marrons glacés, candied chestnuts, and wanted to use all the leftovers to make something else. The original recipe featured part chestnuts purée, part candied chestnuts.





Œufs Mouillettes (Boiled Eggs)

The French are not very into eating eggs or savory things at breakfast. But there’s one egg dish that they love to eat first thing in the morning: this œuf à la coque mouillettes.


INGREDIENTS | SERVES 4

4 slices of whole wheat bread

2 tablespoons butter

2 slices of prosciutto or jambon blanc (ham)

6 eggs




	Toast the slices of bread, then spread butter on them. Cut them in long sticks about 1⁄2" wide. They are called mouillettes, because you are going to wet them (mouiller) by dipping them in the egg.

	Cut the ham slices into 1⁄2" strips, and lay them on the sticks of buttered toast.

	Fill a large saucepan with water and bring to a boil over high heat. With a tablespoon, plunge the eggs in the boiling water and leave them for 4 minutes.

	Fill a large bowl with ice water. When the eggs are boiled, transfer with a slotted spoon to the ice water for 10 seconds.

	Put an egg in an egg cup, and use a knife to cut off the top of the egg.

	Serve the egg cups with the mouillettes to dip into the soft-boiled eggs.




A Dip Breakfast Culture

The runny soft-boiled egg of œufs à la coque are a big symbol of how French love to dip bread in things in the morning. Most people love to dip their jam or butter bread baguette slices in their morning coffee or tea!





CHAPTER 3
Entrées (Appetizers)

Escargots (Snails)

Escargots aux Tomates Cerises (Snails with Cherry Tomatoes)

Harengs Pommes à l’Huile (Herring and Potato Salad)

Poireaux Vinaigrette (Leeks Vinaigrette)

Pâté de Campagne (Country Pâté)

Rillettes de Porc (Pork Spread)

Rillettes de Lapin (Rabbit Spread)

Rillettes de Saumon (Salmon Spread)

Gougères de Bourgogne (Cheese Puffs)

Gâteau de Foies de Volailles (Chicken Liver Cake)

Asperges Blanches en Sauce Laurence (Asparagus in Light Sauce)

Maquereaux au Vin Blanc (Mackerel in White Wine)

Soufflé au Fromage (Cheese Soufflé)



Escargots (Snails)

There’s only one real thing to know about cooking escargot: The secret is in the butter.


INGREDIENTS | SERVES 4

1⁄2 pound butter

1 medium shallot, peeled and diced

2 garlic cloves, peeled and diced

3 tablespoons chopped parsley

1 teaspoon salt

1 teaspoon ground black pepper

24 snails (generally in cans of 12, so 2 cans)

24 snail shells

1⁄2 cup white wine




	Take the butter out of the refrigerator, cut it in small cubes, and keep at room temperature for at least 30 minutes.

	Put shallot and the garlic cloves in a blender. Add the parsley, the salt and the pepper, and the butter. Process for 1 minute, until you get a smooth butter. Place in the refrigerator for 20 minutes.

	Preheat the oven to 450°F.

	Wash and dry the snails. Spoon out a full teaspoon (about the size of bean) of the flavored butter, and put it inside a snail shell. Put the snail in, then cover with another spoonful of flavored butter again: The shell must be totally full. Repeat for each snail shell.



OEBPS/images/Everything_green_icon_e.gif
ESSENTIAL





OEBPS/images/Everything_green_icon_f.gif
FACT





OEBPS/images/Everything_green_icon_q.gif
QUESTION





OEBPS/images/logo.gif





OEBPS/images/Everything_green_icon_a.gif





OEBPS/nav.xhtml


Contents



		Cover


		Title Page


		Dedication


		Table of Contents


		Introduction


		1 Parlez-Vous French Cuisine?

		History of French Cuisine


		The French Pantry


		Cooking Equipment


		The Typical French Meal


		Basics of French Cooking







		2 Petit Déjeuner (Breakast)


		3 Entrées (Appetizers)


		4 Œufs (Egg Dishes)


		5 Crudités (Raw Salads)


		6 Soups


		7 Cold Soups


		8 Salades Composées (Salads)


		9 Quiches and Savory Pies


		10 Plats Mijotés (Slow-Cooked Main Dishes)


		11 Family-Style Dishes


		12 Traditional Meals to Share


		13 Viandes (Meat)


		14 Poisson (Fish)


		15 Side Dishes


		16 Pommes de Terre (Potatoes)


		17 Le Goûter (Snacks)


		18 Petits Gâteaux (Cookies)


		19 Gâteaux (Cakes)


		20 Crèmes, Mousses, et Entremets (Creams, Mousses,and Desserts)


		21 Fruit Tarts and Fruit Desserts


		22 Basic Sauces and Doughs


		Appendix A: French Cooking Glossary


		Appendix B: Website Resources


		Acknowledgments


		Copyright







Guide



		Cover


		Table of Contents


		Start of Content








OEBPS/images/Cover.jpg
INCLUDES 300 EASY AND ELEGANT RECIPES

DellcmuS
I‘ench

RYTHWE

RENCH
COOKBOOK

Includes:

Beauf Bourguignon - Crépes Suzette
Croque-Monsieur Maison
Quiche Lorraine < Moudsse au

Chocolat . . . and hundreds more!

CECILE DELARUE





OEBPS/images/Fig9.jpg





