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INTRODUCTION

Hi, I’m Ladybug—I watch over my hometown of Paris, France, alongside my friend and fellow hero, Cat Noir. Between the two of us, we manage to stay on top of things pretty well—especially when protecting akumatized Parisians from the dastardly supervillain Hawk Moth. Even when things go wrong, I love everything about my city—the people, the fashion, the architecture, the culture, and especially the vibrant cuisine! I love spending time with my family and friends while sharing tasty food—particularly the delicious breads, pastries, cakes, and macarons from the finest bakery in all of Paris—Tom and Sabine’s Boulangerie Patisserie! It’s simply the best.

Along with their daughter Marinette (who’s not at all awkward or clumsy, if you ask me), Tom and Sabine Dupain-Cheng work together to create some of the most divine sweets in our beloved City of Light at their charming bakery. They also make a variety of delicious meals in their own home—many of which are inspired by their friends and family! Whether cooking for their family of three or with their extended family and friends, the Dupain-Chengs can always be counted on to serve up something yummy.

And because the Dupain-Chengs are also simply the best, they have created this special cookbook, filled with a collection of their favorite, go-to, family-friendly recipes inspired by their Parisian roots, their loved ones, and their boulangerie patisserie, so you can make their yummy creations in your very own home. The very best part: You don’t have to be a professional baker to recreate any of these dishes!

Some recipes are sweet, like Pound It! Cake!. Some are cheesy—Plagg just loves the Camembert Croque Monsieur! And some are just plain a-dough-able, as Cat Noir would say. There are plenty of nods to their family traditions—from Roland’s Ancient-Method Loaf to Uncle Wang’s Steamed Dumplings. And of course, they’ve added in recipes they tell me were inspired by their own favorite heroes—like Cat Noir’s Chouquettes and Ladybug Éclairs! I have to say that I am honored by the fact that they have named so many of the recipes in this book after me and my friends. As a thank you, Cat Noir and I asked if we could include a few of our favorite dishes, too… and they said oui!

I know you’re going to love the recipes from the T&S Boulangerie Patisserie Favorites and Friend and Family Favorites sections every bit as much as I do. If you see me around Paris, be sure to tell me which are your favorites. And if you can’t choose just one, that’s okay—neither can I! Now go out there, get suited up, and start cooking.

Spots on! (And oven mitts too!)

[image: Lady Bug's signature with a small ladybug illustration and ornamental elements.]
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T&S BOULANGERIE PATISSERIE FAVORITES

As the owners of T&S Boulangerie Patisserie, we pride ourselves on serving Paris’s best breads, pastries, cakes, and cookies. After all, baking is Tom’s passion. His love for all things flour, sugar, and chocolat quite literally drives him from bed in the predawn Parisian hours and powers him throughout the course of the day. He works tirelessly to bring a smile to the faces of our customers—whether through our beguiling baguettes and bâtards, his father’s Ancient-Method Loaf and his own modern one (page 19), or a macaron-inspired Eiffel Tower cake that’s an architectural marvel, just like the Tower itself! —Sabine

If there’s one thing our bakery has shown us, it’s that food can truly bring people together… and we consider it our great honor to play a part in uniting our friends, families, and you—the honorary citizens of our lovely City of Light! The treats within this section are inspired by our family’s Boulangerie Patisserie. There are even some surprises courtesy of our hometown heroes, Ladybug and Cat Noir. —Tom

With so many options to choose from, we’re sure your table will be brimming with breads—and éclairs and brioches, too!—that will make you the toast of any gathering.

Bon appétit! —Marinette
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1 PAINS (BREADS)


[image: ]

There’s nothing more quintessentially French than a well-made loaf of bread. From baguettes to brioche, the epicurious flock from all over the world to sample this sumptuous French staple. We’ve tested many recipes over the years, and we only serve our favorites at the T&S Boulangerie Patisserie—where rolls and loaves fly off the shelves faster than Ladybug and Cat Noir can race across the city. (Though we’ll happily save our favorite heroes a baguette any day!) Enjoy baking our tried-and-true treats in your own home. And be sure to save us a slice! —Tom

[image: ]

[image: A cartoon-style, well-built man named Tom, with a mustache and wearing a blue shirt, smiles warmly while holding three baguettes tucked under one arm.]
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TOM AND SABINE BOULANGERIE BAGUETTES

YIELD: 3 BAGUETTES • V, V+

Baguettes are the heart of any proper French boulangerie. They make the perfect base for a collection of classic dishes—from sandwiches to soups to superhero-themed specialties. But they also make for a delectable treat in and of themselves—particularly when topped with salted butter and jam. The process of making our family’s Boulangerie Baguettes begins with a bubbly starter that gets turned into a soft, pliable dough that’s then shaped into the classic, slender form. With their crispy crust and airy interior, these baguettes have become our bakery’s go-to bread. They’re bound to be a hit in your home as well! —Tom

[image: ]

STARTER


	½ cup cool water

	
1⁄16 teaspoon instant yeast or active dry yeast

	1 cup artisan bread flour or all-purpose flour



DOUGH


	1 cup + 2 tablespoons lukewarm water (85° to 100°F)

	1 ½ teaspoons instant yeast or active dry yeast

	1 cup bread flour

	2 ½ cups all-purpose flour, plus more for dusting

	2 teaspoons fine sea salt




	
To make the starter: In a large bowl, stir together the water, yeast, and flour until well combined. Cover and let stand at room temperature for 12 to 16 hours. The starter should be bubbly and have a pleasant yeasty smell.

	
To make the dough: Add the water, yeast, bread flour, all-purpose flour, and salt to the bowl with the starter. Use a wooden spoon to stir vigorously until a soft, mostly smooth dough forms, about 4 to 5 minutes.

	Transfer the dough to a large, lightly greased bowl. Cover and let the dough rise for 45 minutes. Gently deflate the dough and stretch and fold the edges around the entire ball of dough into the center. Turn the dough over, cover, and let rise for 45 minutes longer.

	Turn the dough out onto a generously floured work surface. Divide the dough into 3 equal portions. Using lightly floured hands, gently form each dough portion into an 8-by-4-inch rectangle. Dust the surface of the dough lightly with flour. Cover with a clean tea towel and let rest for 30 minutes.



Tip: Handle the dough gently to avoid disturbing the air pockets.


	Using floured hands, gently pull and roll each dough portion into a 12-inch baguette. Place into greased baguette pans. (If you don’t have baguette pans, line a baker’s peel or a large rimless baking sheet with parchment. Place the baguettes side by side on the parchment.) Cover and let rise until doubled in size, about 30 to 45 minutes.

	Preheat the oven to 450°F for 30 minutes. Place a cast-iron skillet on the lowest rack. If you have a baking stone, place it on the middle rack. If you don’t have a baking stone, bake the loaf on the parchment-lined baking sheet. Bring 2 cups of water to a boil.

	Use a bread lame, very sharp knife, or clean razor blade to cut three or four ¼-inch-deep slashes in each baguette. Very carefully transfer the baguettes—parchment and all—to the baking stone. If you don’t have a baking stone, bake the loaves on the parchment-lined baking sheet.

	Pour the boiling water into the cast-iron skillet, close the oven door, and bake until the baguettes are golden brown and sound hollow when tapped on the bottom, about 22 to 28 minutes.

	Cool on a wire rack.









[image: A decorative bread shaped like wheat stalks placed in a white ceramic container, with bread and baking tools in the background.]






PAIN D’EPI (WHEAT STALK BREAD)

YIELD: 2 LOAVES • V, V+

Our family’s boulangerie is renowned for our breads, including this beautiful bread shaped like a stalk of wheat. While the dough to make pain d’epi is much the same as the dough for a regular baguette, the shape is very different! The “ears” of the wheat stalk are meant to be pulled off (like a roll!) instead of being sliced, making this pretty bread perfect for passing at dinner parties and picnics! Voilà! —Sabine

[image: ]

STARTER


	¾ cup artisan bread flour

	¼ cup lukewarm water (85° to 100°F)

	¼ teaspoon instant yeast or active dry yeast



DOUGH


	2 ¼ cups artisan bread flour

	¾ cup lukewarm water (85° to 100°F)

	¼ teaspoon instant yeast or active dry yeast

	1 ¼ teaspoons fine sea salt




	
To make the starter: In a large bowl, stir together the flour, water, and yeast until well combined. Cover with a clean tea towel and let stand at room temperature for 8 to 10 hours. The starter should be bubbly and have a pleasant yeasty smell.

	
To make the dough: Add the flour, water, yeast, and salt to the bowl with the starter. Use a wooden spoon to stir vigorously until a soft, slightly shaggy dough forms, about 4 to 5 minutes. Cover and let stand at room temperature for 30 minutes.

	Gently deflate the dough and stretch and fold the edges around the entire ball of dough into the center. Turn the dough over, cover, and let stand for 30 minutes longer. Repeat the stretching, turning, and 30-minute resting periods two more times.

	Turn the dough out onto a lightly floured work surface. Divide the dough into 2 equal portions. Using lightly floured hands, gently form each dough portion into a 10-by-4-inch rectangle. Dust the tops of the dough lightly with flour. Cover with a clean tea towel and let rest for 30 minutes.



Tip: Handle the dough gently to avoid disturbing the air pockets.


	Using lightly floured hands, gently pull and roll each dough portion into a 14-inch baguette. Place the baguettes side by side on a parchment-lined baker’s peel or a large rimless baking sheet lined with parchment. Cover with a clean tea towel and let rise until doubled in size, about 45 to 60 minutes.

	Preheat the oven to 450°F for 30 minutes. Place a cast-iron skillet on the lowest rack. If you have a baking stone, place it on the middle rack. If you don’t have a baking stone, bake the loaf on the parchment-lined baking sheet. Bring 2 cups of water to a boil.

	
When the baguettes are doubled in size, use clean, sharp kitchen shears to cut the dough, starting at the bottom of one baguette and working toward the other end. Cut about three-fourths of the way through the dough at a 45-degree angle, then angle the piece of cut dough to one side. Make another cut and angle the piece of dough to the opposite side. Make 8 to 10 cuts per loaf, laying each piece on the opposite side of the one before it.

	Very carefully transfer the baguettes—parchment and all—to the baking stone. (If you don’t have a baking stone, bake the loaves on the parchment-lined baking sheet.) Pour the boiling water into the cast-iron skillet, close the oven door, and bake until the loaves are deeply golden brown and sound hollow when tapped on the bottom, about 25 to 30 minutes.

	Cool on a wire rack. To serve, the sections of bread can be pulled off like rolls.



[image: A digital illustration shows Hary Clown and Marinette in a bakery, with Hary holding a shiny golden loaf of bread.]
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DUPAIN FAMILY-STYLE LOAVES

My grandfather is a little old-fashioned in his ways. His favorite saying is “That’s not how it’s done!” While my father respects his father’s methodologies, he’s embraced a more modern approach in his baking—one that has led him to alter some of my grandfather’s time-honored recipes and has inadvertently caused some conflicts between them. Roland’s Ancient-Method Loaf is a nod to my grandfather’s traditional way of baking. Our starter uses yeast that’s been grown for over two thousand years by our family, beginning with our indomitable ancestor Loafamix the Gaul—but for this recipe, you can use a mix of artisan bread flour, whole wheat flour, and rye flour to make a loaf that is light, airy, and oh-so-delicious. Tom’s Modern-Method Loaf is a present-day twist on Roland’s Ancient-Method Loaf, offering a nod to the past by using the same artisan bread flour my grandfather uses, but with a slightly different starter and a dusting of rice flour to keep the dough from sticking. —Marinette








[image: ]

ROLAND’S ANCIENT-METHOD LOAF

YIELD: 1 LARGE BOULE • V

STARTER


	1 cup lukewarm water (85° to 100°F)

	½ teaspoon instant yeast or active dry yeast

	1 ¼ cups artisan bread flour

	2 tablespoons whole wheat flour

	2 tablespoons rye flour



DOUGH


	1 cup warm water (105° to 115°F)

	¾ teaspoon instant yeast or active dry yeast

	1 tablespoon honey

	3 ¾ to 4 cups artisan bread flour

	2 teaspoons fine sea salt




	
To make the starter: In a large bowl, stir together the water, yeast, bread flour, whole wheat flour, and rye flour until well combined and smooth. Cover with a clean tea towel and let stand at room temperature for at least 2 hours or up to 16 hours. The starter should be bubbly and have a pleasant yeasty smell.



Tip: The longer the starter stands, the more flavor your bread will have.


	
To make the dough: Add the water, yeast, honey, 3 cups of the flour, and salt to the bowl with the starter. Stir until well combined and smooth. Let stand for 15 minutes, then stir again. Let stand for 15 minutes longer.

	Lightly flour a work surface. Turn the dough out onto the surface and knead, adding more flour as necessary to make a soft dough, until the dough is smooth and bounces back when poked with a finger, about 10 to 15 minutes.



Tip: My grandfather Roland says to take the dough and fold it in half, rhythmically, pressing it flat, snapping it slightly. It gives it elasticity and develops the gluten in the dough so that it holds together well after it’s been baked!


	Place the dough in a lightly greased bowl. Cover with a clean tea towel and let rise until nearly doubled in size, about 1 ½ to 2 hours.

	Gently deflate the dough and form into a large round ball. Line a baker’s peel or large rimless baking sheet with parchment. Lightly flour the parchment and place the dough ball on top. Lightly dust the dough ball with flour. Cover with a clean tea towel and let rise until puffy and about half again as large, about 45 minutes to 1 hour 30 minutes.

	Preheat the oven to 475°F. Place a cast-iron skillet on the lowest rack. If you have a baking stone, place it on the middle rack. If you don’t have a baking stone, bake the loaf on the parchment-lined baking sheet. Bring 2 cups of water to a boil.

	Use a bread lame, very sharp knife, or clean razor blade to cut a ¼-inch-deep cross-hatch on the bread. Dust with a little flour. Lower the heat to 425°F. Very carefully transfer the loaf—parchment and all—to the baking stone. Pour the boiling water into the cast-iron skillet, close the oven door, and bake until the loaf is deeply golden brown and sounds hollow when tapped on the bottom, about 25 to 30 minutes. Cool on a wire rack.









[image: A loaf of freshly baked bread, partially sliced, on a wooden cutting board with another whole loaf in the background.]
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TOM’S MODERN-METHOD LOAF

YIELD: 1 LARGE BOULE • V, V+

STARTER


	1 cup warm water (105° to 115°F)

	Pinch of granulated sugar

	¼ teaspoon instant yeast or active dry yeast

	1 cup artisan bread flour

	1 tablespoon rye flour



DOUGH


	1 cup warm water (105° to 115°F)

	3 to 3 ¼ cups artisan bread flour

	2 teaspoons fine sea salt

	½ teaspoon instant yeast or active dry yeast

	Rice flour, for dusting



SPECIAL TOOLS


	Stand mixer fitted with a dough hook attachment

	Fine-mesh strainer




	
To make the starter: In a medium bowl, stir together the water, sugar, and yeast. Let stand until the yeast is bloomed and foamy, about 5 to 6 minutes.

	In another bowl, whisk together the flours. Add to the yeast mixture and stir until well combined. Cover with a clean tea towel and let stand at room temperature for 8 to 16 hours. The starter should be bubbly and have a pleasant yeasty smell.



Tip: The longer the starter stands, the more flavor your bread will have.


	
To make the dough: Add the water to the starter and stir to combine. In the bowl of a stand mixer, whisk together 3 cups of the bread flour, salt, and yeast. (If you don’t have a stand mixer, use a large bowl.) Pour the starter mixture into the dry flour mixture. Stir to combine. Cover and let the dough rest for about 20 minutes.

	Attach the dough hook to the mixer. Knead with the dough hook on medium speed for 1 ½ to 2 minutes until the dough is stretchy and smooth. (If you don’t have a stand mixer, turn out onto a floured surface and knead by hand for about 5 minutes.)

	Place the dough in a lightly greased bowl. Cover with a clean tea towel and let rise until nearly doubled in size, about 2 to 2 ½ hours.
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