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INTRODUCTION

M y fascination with French cooking goes back many years to when I was a young girl growing up in Minnesota. At that time, fine cuisine was pretty much limited to a few fast food places and meatloaf. Thank goodness the food world has come a long way.

My favorite television program as a little girl was called The French Chef with Julia Child, the creator of the original “cooking show.” Watching her prepare what seemed to be such complicated, involved recipes was absolutely mesmerizing to me. She would throw in a French word here and there and so sparked my curiosity. I knew I had to learn more. During my university studies, I spent three terms in Paris. The food, the style, and the beauty of the city were pure revelation! I couldn’t wait to get back, and I moved to Paris immediately upon graduation. One of my favorite treats then, and still now, was a fresh, warm baguette early in the morning. It rarely made it back to my tiny apartment, however; I’d munch it all down on the walk back. You just can’t get that satisfying taste anywhere else.

I haven’t always been a chef. My professional life started in the public relations and communications field, but my underlying love of fantastic food had been dormant since childhood. After my third child was born, that desire became reality when I was accepted at École Ferrandi, a prestigious culinary school in Paris. What an incredible year that was! I was in the kitchen every day starting at 8 a.m., and my sole goal was to learn as much as possible; it was a dream come true. My new life as a professional chef started here.

After graduating from Ferrandi, I worked in a 2-star Michelin restaurant in Paris, which was enriching and exhausting! I quickly started my own catering company and became a private chef for several years. It was at this time that I developed my own style of cooking: market fresh, seasonal, light and bright with just a bit of cream and butter! The product itself is the star on the plate—no need to overwhelm with too many flavors at once. I like to keep my food clean and straightforward with the right dose of technique and a good sense of balance for seasoning and condiments.

My love of cooking naturally led itself to a love of teaching! I started my own cooking school and then had the pleasure of teaching for Chef Cyril Lignac in a beautiful Paris kitchen. I now give live online cooking lessons every evening for L’atelier des Chefs. My favorite students are the timid ones. They appear a bit overwhelmed at first, but a few hours later, when the meal is prepared and they are enjoying it at the table, that look of pride on their faces is so satisfying.

The idea for writing this book came to me nearly two years ago. My students often asked me for menu ideas and ways to get organized in the kitchen, like a restaurant chef. I was happy to give them tips here and there, but they needed a bit more. There are so many great reasons to get together around a wonderful meal and coming up with the themes for the menus was a breeze.

Now all I needed was a great photographer with the same love of food as me. Kathrin, also a former Ferrandi student, was a gift from culinary heaven. The first time I saw the pictures on her blog, I literally got goosebumps. “She’s the one!” I thought, and I contacted her immediately. Kathrin is a wonderful pastry chef and photographer. She has that whimsical eye for all that is sweet and is able to magically capture it in her images. We had a great time pulling the book together. I’d meticulously prepare my recipes in the fine French tradition, and when I had my head turned, Kathrin would poke her spoon into it before taking the picture, giving the dishes that human touch that so describes both of our styles.

I cooked and cooked, Kathrin shot and shot, and my kids ate and ate! We hope you will enjoy using our book as much as we enjoyed creating it for you.
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MENU    01

_______________

SPRING FAMILY LUNCH

Appetizers

Young Vegetables in Tempura

Green Asparagus with Parmesan Shavings

Poached White Asparagus

Main Course

Slowly Roasted Veal Loin with Chanterelles and Almonds

Dessert

Three-Berry Pavlova with Fresh Whipped Cream

_______________





T here's nothing better than the first signs of spring.

In France, the seasons are well defined in every way. The weather definitely tips you off, as does the general mood in the air. When spring has finally sprung, suddenly everything becomes light and airy and full of possibilities.

I love going to the markets in Paris at this time of year. After a long, often gray and rainy winter, the market stalls are finally brimming with all that is green, fresh, and leafy. The baby vegetables are vibrant and tasty, the young meats so tender, and the red fruit, dazzling and sweet. Letting the seasons guide you to the freshest ingredients in France is easy, but you'll be without good strawberries in February! You have to wait until nature says it's okay, and oh, is that wait worth it!

There is a wonderful tradition in France—le déjeuner de dimanche, or Sunday lunch. It's a time when you gather family together, all generations, and share a beautifully prepared meal, with wine, of course, that usually lasts well into the afternoon. My idea behind this lunch menu is to take the very best the spring market has to offer and turn it into something simple and fabulous. You’ll find lots of professional tips to ease you through this menu and treat your family and friends to a wonderful weekend lunch in the garden!
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APPETIZER

YOUNG VEGETABLES IN TEMPURA

Tempura Batter

3½ ounces (100 g) all-purpose flour

1 teaspoon baking soda

2 tablespoons cornstarch

1 egg

4/5 cup (20 cl) ice-cold water

2 tablespoons poppy seeds

Young Veggies

baby turnips with part of their green tops

pink radishes with tips

french green beans

pencil carrots

mini beetroot

mini zucchini flowers

edible flowers: violets, pansies

For Frying

½ gallon (2 L) grapeseed oil

fleur de sel or Maldon sea salt

TEMPURA. Sift together the flour, baking soda, and cornstarch. Whisk the egg with the cold water. Mix ⅓ of the flour mixture into the egg/water mixture using a fork. Repeat two more times until all of the flour mixture is blended. Do not overmix, or the gluten in the flour will develop and the batter will become heavy. The batter may have a few lumps, and this is fine.

Add the poppy seeds and mix lightly. For best results, use batter right after being made.

YOUNG VEGGIES. Wash all of the vegetables. Spring vegetables have a very thin skin and therefore don’t need peeling, except for the beetroots.

FRYING. Heat the grapeseed oil in a heavy pan or deep fat fryer to 350°F (180°C).

Whisk the tempura batter and dip the vegetables into the batter in small quantities. Use a fork or chopsticks to take the veggies out of the batter, so that the excess batter will drip off.

Once the oil is to temperature, place the veggies delicately into the oil, about 4 to 5 at a time. Turn them around in the oil using a mesh skimmer.

Remove the vegetables once they are golden brown and place on paper towel to absorb excess oil.

Pile up on a serving platter, sprinkle with fleur de sel or Maldon sea salt, serve immediately. Believe me—these vegetables won’t last long!

—

Serves 4. Prep time: 20 minutes. Cook time: 5 minutes.



APPETIZER

GREEN ASPARAGUS WITH PARMESAN SHAVINGS

18 local green asparagus shoots

sea salt

fruity olive oil

fresh ground pepper

¼ cup (50 g) parmesan cheese

Cut off the woody end of the asparagus. Green asparagus doesn’t really need to be peeled, but I like to peel them lightly with a vegetable peeler; the contrast of the light green stems and dark green tips looks nice after peeling.

Boil a large quantity of water in a wide pan. The asparagus should lay flat. Once the water boils, add salt. The salt will help preserve the vivid green color.

Check the tenderness after 6 minutes by inserting the tip of a knife into one of the stems. The asparagus should be slightly firm.

Strain the asparagus and place immediately into a large quantity of ice-cold water. This will fix the chlorophyll, keeping the asparagus appetizingly green.

Place the asparagus onto a large platter, and just before serving, sprinkle with some good olive oil, season with freshly ground pepper; shave fresh parmesan over the top using a vegetable peeler.

—

Along with white asparagus (page 19), 6 servings. Prep time: 40 minutes. Cook time: 20 minutes.
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APPETIZER

POACHED WHITE ASPARAGUS

from the Landes region of France in Herbed Sauce Mousseline

18 white asparagus

Sauce Mousseline

1 egg at room temperature

1 teaspoon French mustard

8½ fl. ounces (25 cl) grapeseed oil

fleur de sel

¼ bunch flat parsley

¼ bunch cilantro

¼ bunch chives

¼ bunch tarragon

juice of ½ lemon

black pepper

chives, for garnishing

ASPARAGUS. Peel the asparagus with a vegetable peeler. Sometimes white asparagus can be pretty woody. Cut off the fibrous end so that all of the asparagus are the same size. Boil a large quantity of water in a wide pan. The asparagus should lay flat. Once the water boils, add sea salt.

Check the tenderness after approximately 12 minutes; the white asparagus should be cooked to more tender than the green. Plunge the asparagus into ice-cold water to stop the cooking process.

Strain off water and place the asparagus onto a plate covered with paper towels to absorb excess water. Let chill in the refrigerator.

SAUCE MOUSSELINE. Prepare a classic mayonnaise: all of the ingredients must be at room temperature. Separate the yolk and egg white. Keep the egg white in a clean bowl. Whisk the yolk with the mustard, pour the grapeseed oil slowly while whisking briskly. The mayonnaise should take quickly, becoming quite creamy. Add the lemon juice, season with fleur de sel, and fresh ground pepper.

Whisk the egg white until it becomes frothy and creamy, but not too stiff. Wash all of the herbs and chop finely. Add the frothy egg white to the mayonnaise delicately using a spatula. Add all of the chopped herbs. Check the seasoning.

Serve the asparagus on a large platter with the sauce mousseline on top. Garnish with chives.

—

Along with green asparagus (page 16) 6 servings. Prep time: 40 minutes. Cook time: 20 minutes.



MAIN COURSE

SLOWLY ROASTED VEAL LOIN

with Chanterelles and Almonds

Veal Loin

1 (approximately 3 pounds [1.5 kg]) veal loin.*

2 sweet white onions

½ bunch of fresh sage

6 tablespoons olive oil

butter (optional)

⅔ cup (15 cl) dry white wine

1 quart (1 l) veal stock

salt and pepper

—

*Have your butcher tie the loin up like a roast. (Ask your butcher for some veal bones.)

VEAL LOIN. Preheat oven to 360°F (180°C). Take the meat out of the refrigerator at least 1 hour before cooking. Peel and slice the onions, and wash and spin dry the fresh sage.

Heat a cast-iron Dutch oven with 3 tablespoons of olive oil and sweat the onions along with the fresh sage leaves. The onions should not brown. Remove the onions and keep aside in a bowl.

Season the veal on all sides with fine salt. Heat 3 more tablespoons of oil in the Dutch oven and brown the loin on all sides. Add the veal bones; they should brown, as well. You can add a little fresh butter to help the browning. Spoon the melted butter over the loin roast regularly. The meat should be well browned, almost caramelized but not burned.

Remove the browned meat from the Dutch oven, remove excess fat, heat the meat juices in the Dutch oven, and deglaze with the dry white wine. Let the alcohol evaporate.

Put the veal loin back into the Dutch oven, add the onions and fresh sage leaves, cover in veal stock, and bring to a boil. Cover with lid and place in oven for 1 hour. Turn the roast over after 30 minutes of cooking.

After 1 hour, remove the roast from the Dutch oven, place on a rack over a pan and cover with foil. The roast must rest at least 15 minutes before being sliced.

Place the Dutch oven on the stove and reduce the cooking juices. Strain the juices into a small saucepan and heat. If desired, add a tablespoon of sweet butter and whisk briskly to thicken the sauce and make it velvety.

Slice the roast and place on a serving platter and pour some sauce over the top. Serve the rest of the sauce in a sauce dish.

Chanterelles with Almonds and Lemon

1.75 pounds (800 g) chanterelles

3 spring onions

3 tablespoons olive oil

fleur de sel

10 g of sweet butter

1 preserved lemon (preserved in salt)

lemon zest

12 fresh peeled almonds

fresh ground pepper

CHANTERELLES. Cut off the end of the stem. Slice the larger mushrooms in two, and wash all of the mushrooms rapidly in a large bowl of water. Remove them quickly from the water and spin them dry in a salad spinner. Wash the spring onions and slice them at an angle.

Heat 3 tablespoons of olive oil in a heavy frying pan. Cook the mushrooms on high heat, salt and cook for 1 minute, until they render their natural liquid.

Strain off the liquid, remove the mushrooms. Add the sweet butter, and when the butter becomes frothy, add the mushrooms and the spring onions; cook for a few more minutes to brown the mushrooms.

Rinse the preserved lemon and slice in a fine julienne. Zest the lemon using a microplane. Add the lemon julienne and the zest, then the almonds. Heat gently.

Serve the warm mushrooms with the veal loin.

—

Veal: 6 servings. Prep time: 30 minutes. Cook time: 1 hour. Chanterelles: 6 servings. Prep time: 20 minutes. Cook time: 10 minutes.
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DESSERT

THREE-BERRY PAVLOVA

with Fresh Whipped Cream

Meringue

6¾ fl. ounce (200 g) egg white

7 ounces (200 g) granulated sugar

7 ounces (200 g) powdered sugar

Fresh Whipped Cream

about 1¼ fl. ounces (33 cl) of full fat whipping cream

strawberries

raspberries

blueberries

Tips from a Pro

The best way to bake meringue for the pavlova is in an conventional electric oven at low heat. If using a gas oven, place the baking sheets as far away as possible from the heat source, usually at the bottom of the oven. This will prevent the meringue from burning the on bottom.

Preheat oven to 190°F (90°C). Prepare the meringue. Weigh all of the ingredients before starting.

MERINGUE. Whip the egg whites with an electric mixer. When the egg whites become frothy, start adding the granulated sugar, little by little. This will stiffen them and make them shiny. When the egg whites are stiff, stop whipping and add the powder sugar. Mix gently with a spatula.

Cover a baking sheet with parchment paper. Spread the meringue evenly, creating a thick disc shape. Scoop out the center; this is where the whipped cream and fresh berries will be placed once the meringue is baked and cooled.

Place a second baking sheet under the first one. This will prevent the meringue from burning on the bottom. Place the oven rack in the middle and bake the meringue for 70 minutes.

The meringue should be very white. Once baked, remove from oven and slide the parchment paper onto a rack to cool thoroughly.

WHIPPED CREAM. Place the whipping cream in the refrigerator for at least 30 minutes. Then, whip the cream slowly at first and then more and more rapidly until the cream thickens and becomes firm. This will take about 8 minutes.

ASSEMBLE THE PAVLOVA. Place the meringue on a serving platter. Fill the scooped out section with whipped cream. Add the fresh washed berries in the center and sprinkle with powdered sugar.

The pavlova may be held in the refrigerator up to an hour but should be eaten the same day.

—

6 servings. Prep time: 25 minutes. Cook time: 70 minutes.
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MENU    02

_______________

LADIES’ LUNCH

Appetizers

Grilled and Raw Salmon Bites in Citrus Vinaigrette with Borage Flowers

Soft-Boiled Organic Eggs and Oven-Roasted Beets with Goat Cheese Emulsion

Main Course

Free-Range Chicken Breast Rolls Stuffed with Fresh Seasonal Herbs with French Green Beans, Sweet Peas, and White Beans in Pistachio Pesto
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