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Introduction

			The collection of recipes in this cookbook is rooted in the variety of dishes I learned to cook while living in France, from my very first days as a newlywed in Paris to later in life from my village neighbors in the South of France, and from many dining experiences in different regions of the country. They reflect my love for authentic, traditional French cuisine, with my personal touches.

			When I first moved to Paris, our apartment on the rue Saint-Jean-Baptiste de la Salle had a tiny kitchen in which you could barely turn around—and no dishwasher. Our landlord was a lady who decided that, at age twenty-one, I should know how to make at least basic French dishes. She showed me how to make ratatouille from the packages in the grocery store that come with the traditional vegetables and herbs arranged inside. She also introduced me to the best local butcher, just around the corner, where I bought all my meats. Everything I made with those meats was a revelation, flavorful and pleasing. Until, one day, I happened to look up as I walked in the door and saw a horse’s head. It took me a couple of months to venture into a butcher shop again. But those experiences settled into my understanding and accepting of a new culture, through its food. 

			I also lived on the boulevard Saint-Germain in Paris and spent most of my days there stopping at   restaurants and hotels to read their menus, visiting open-air markets, dining in bistros, cafés, and Michelin-star restaurants, and absorbing at a fast rate all that was on offer. I made new friends, one of whom gave rather elegant dinner parties. At one dinner before New Year’s Eve, following the main course, she presented each guest with their own small wheel of very ripe Vacherin cheese and a silver spoon. Proust had his madeleines; I have the unforgettable memory of my first taste of that runny, luscious Vacherin. And, yes, most of us ate the whole thing smeared on slices of baguette. 

			Later, I was lucky to live in the South of France in a village called Bar-sur-Loup, high in the hills above the Riviera. My neighbor, who I lovingly called “madame,” would invite me to cook alongside her, and through her I met her friends and their friends, who were all delightfully willing to teach me their tips and tricks and techniques. Others would call and invite me to accompany them to open-air markets so I could learn where to go and how to glean which was the best stall to find a perfect fragrant Cavaillon melon or the freshest wild herbs and mushrooms.

			From the very beginning, my life in France was centered on food and the cycle of the seasons. This is the French way of life, and it makes me happy. Every morning, I would lie in bed thinking about what might be available, dream of what I could make with it, and grow excited to head out to the markets. A series of stops might include a butcher in Valbonne, or a fish vendor, or a fabulous cheese shop in Cannes, the mill in the next village to mine for olive oil, the end of a driveway down the road for goat cheese or eggs, or the open-air markets in Antibes or Nice for everything.

			I shopped every day. That is my cooking style: fresh every day with a minimum of processing. Shopping, cooking, and dining at home are central to life in France. 

			I would cook from my garden as well, with its vegetables, fig and orange trees, and with the roadside herbs I would forage on my walks up the hill to the village for our daily baguettes.

			We liked to think our olive oil came from our trees but, in truth, the process is that you gather your olives and drive them down to the olive mill in the village of Opio, where they toss them in with their olives to press and sell. In return for delivering our bundles to them we would leave with just-pressed oil.

			My joy and feeling blessed to have lived in Bar-sur-Loup is boundless because that time fit my personality and interests perfectly, so much so that I want to share that joy with others through writing cookbooks. My first, Cuisine Niçoise, was an anthem to the unsung cuisine found near Nice, which is intriguing because of its close proximity to Italy. Those local dishes are seldomly found elsewhere. This marriage of French and Italian cooking, using the products of that particular terroir, produces recipes like tourte de blettes, la trouchia, or tout-nus, an inexpensive healthy way of cooking that emphasizes fish and vegetables. 

			I wrote three more French cookbooks: French Comfort Food, which celebrated at-home cozy everyday cooking from all regions of France; Le French Oven, an ode to what I believe to be the best “Dutch ovens” in the world—those made in France! Then I wrote French Desserts, because what could be better than sharing recipes for France’s deliriously delicious desserts? 

			This, French from the Market, will be my fifth French cookbook.
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			With all this said, I’d like to talk to you about the mystique of French cooking. Somewhere along the way, we became convinced that it is hard to do. Make a soufflé? Let me put your fears to rest. A soufflé is as easy to make as an omelet. You just need the right baking dish, confidence, and a recipe. Quenelles? So many tutorials and cookbooks wax lyrical about all the things you must do right to produce quenelles. Yet, quenelles are very forgiving. They are dumplings. Just toss ingredients into a food processor and scoop that mixture into a bowl and form the quenelles. Italian gnocchi and tortellini are harder to make and more time-consuming than making quenelles. 

			I have included a recipe for Quenelles. Why? Because I love them. And I want to show you how easy they are to make. That is also why I have included a recipe for tarte Tatin. It is so easy and quick, yet has the same spectacular flavor of a more formal French recipe. You don’t always have to follow the techniques or rules of purists or students of haute French cuisine, but rather have a free hand to do what a French person in the countryside might do, which is celebrate produce and the quality of ingredients above technique or strict rules.

			So, where did the fear and mystique around French cooking come from? Especially since French home cooking is provincial, farm and backyard-driven, and frugal. 

			It, perhaps, came from the celebration of haute cuisine. I am all for haute cuisine, or designer cuisine, and revel in dining in those very special restaurants. But they produce very special food, food of the gods, the kind of food that would be almost impossible for the everyday cook to reproduce easily at home. The French dine on haute cuisine on dress-up occasions; they cook provincial cuisine at home, every day.
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			Provincial cooking couldn’t be simpler. Here is an example. Ideally, if you were creating the perfect meal, you would make your own chicken or beef stock from scratch. And the French do. But in today’s fast-moving world, most use a store-bought chicken or beef cube for everyday meals. What could be simpler? 

			Another example: recipes asking you to have cheesecloth at hand so you can put together a bouquet garni, tie it with twine, and use it to flavor broths. My neighbor just threw bay leaves, whole cloves, peppercorns, thyme, parsley, and this or that from the garden into the stockpot, then strained it out later. Voilà. Easy. No stress or rules. Still delicious.

			I believe that the current cooking culture for the widespread population of France is driven by all the cooking magazines you find on newsstands, and equally by hand-me-down recipes and farmers’ markets where the growers eagerly offer you their recipes to prepare their produce. 

			So, I encourage you to dive into French cuisine with the knowledge that it is not hard, it is delicious, it is economical, and it will provide you and your loved ones with infinitely delicious heartwarming memories. From a country where home cooking is an art, and using the freshest, finest ingredients is the rule of the land, not much can go wrong.
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			Mise en Place

			For much of my life I cooked at the last minute, preparing ingredients as I followed a recipe’s instructions. But now that I work out of my home and juggle different projects during the day, I have learned the joy of mise en place—preparing and organizing all ingredients and equipment for a dish before starting to cook. 

			My way of doing this involves a big tray that I keep on my kitchen counter next to the stove and another tray that sits in my refrigerator for ingredients that need to be kept cool.

			During the day, when I have a few free minutes here and there, I prepare ingredients for that night’s supper and put them in order of use in small or medium bowls on my tray, using plastic wrap over the bowls to keep ingredients clean and intact. I might do one or two in the morning and three or four in the afternoon, so the day flies by, and near suppertime when I am tired, most of the work has already been done and I can relax and just enjoy cooking. 

			Practice mise en place, like they do in professional kitchens, to save time as you cook and to know whether you are missing something before it is too late. There are five agreed-upon steps for mise en place, and if you follow them, your cooking experience will be much happier:

			
					Read the entire recipe and understand it before starting to work.

					Gather all the ingredients and utensils asked for in the recipe.

					Prepare and measure all the ingredients.

					Place the ingredients in individual bowls, dishes, or containers.

					Place the ingredients and utensils around the area where you will be cooking.
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			About the Recipes in This Book

			Ovens vary. I found that out the hard way years ago when I had to produce a soufflé for a photo session and it just wouldn’t cooperate. Frustrated, I went out in search of an oven thermometer, came back, and discovered the oven was off by 40 degrees! So, use my timings and temperatures for the recipes in this cookbook that work in my oven, but know your oven and always monitor how your food is progressing before it is supposed to be finished.

			My house salts are Maldon sea salt flakes, Maldon smoked sea salt flakes, the lovely herbal salt made by the French company A. Vogel, Le Saunier de Camargue fleur de sel, and Le Paludier de Guérande fleur de sel. I am a bit of a salt lover.

			I am also a bit of a mustard lover. Amora mustard from Dijon and Moutarde de Meaux Pommery, in the stone jar, are my house mustards. Around the holidays or special occasions, I purchase Moutarde Royale au Cognac from Pommery. It’s fabulous with ham.

			The butter I use in recipes is typically unsalted so I can determine how much salt I want to taste in a dish. However, when I serve salt on the table or on a cheese board, I serve both unsalted butter and the French butters that have crunchy sea salt flakes in them. 

			I always use extra-virgin olive oil when I cook. And most of my recipes are written for four people unless otherwise noted.
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Starters

			You can think of the recipes in this chapter as hors d’oeuvres, if you serve them to be shared or as small plates, for example, the Alpine Parsnip Hummus with Hazelnuts or Gorgeous Pink Radish Rillettes. Or, serve them as starting dishes before the main course to raise the curtain and begin to excite the taste buds in anticipation of what is to follow.

		

		

		
			
Alpine Parsnip Hummus with Hazelnuts

			Serves 4

			ChaCha restaurant in Megève, in the French Alps, makes a “mountain hummus” with root vegetables and juniper berries, which I found fascinating. So, I came home inspired to recreate a root vegetable hummus. I’ve also seen restaurants in the mountains there make hummus with beets or pumpkin, seasonal vegetables they can get during winter ski season. I settled on making one with parsnips, and have grown to love it more than chickpea hummus. Serve the hummus with crackers or breadsticks.

			1 tablespoon sea salt 

			2 pounds parsnips, trimmed, peeled, and cut into 1/2-inch pieces

			4 garlic cloves, sliced

			Juice of 1-1/2 medium organic lemons, plus more as needed

			2 teaspoons sea salt flakes, plus more as needed

			1/2 cup tahini

			2 tablespoons water

			6 tablespoons extra-virgin olive oil, divided, plus 2 tablespoons (optional)

			2 teaspoons honey

			3 tablespoons hazelnuts

			Fill a large pot, big enough to hold all the parsnips, with water and bring to a boil over high heat. Add the sea salt, toss in the parsnips, and let the water return to a boil. Gently boil the parsnips for 18 to 20 minutes until very soft. Drain and transfer to the bowl of a food processor.

			Add the garlic, lemon juice, sea salt flakes, and tahini and process to combine. With the machine running, slowly pour in the water, then slowly pour in 4 tablespoons of oil in a stream and process until very smooth. Taste and add more sea salt flakes or lemon juice, as needed. 

			If you want the hummus fluffier, add the optional 2 tablespoons of oil and process. Transfer to a bowl and smooth the top.

			In a small bowl, whisk the remaining 2 tablespoons of oil and honey to blend, then drizzle in a circle over the hummus. 

			Put the hazelnuts into a zip-top plastic bag and pound with a rolling pin, or smash in a mortar and pestle, until well crushed. Sprinkle the crushed hazelnuts over the circle of oil and serve. 
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Gorgeous Pink Radish Rillettes

			Serves 4  

			Although rillettes are typically made with meat or fish and some sort of fat and served in ramekins to be spread on toast points or baguette slices, there are renditions using mushrooms or onions or other vegetables, even lentils and walnuts, that I have found delicious. 

			Because I love the traditional French way of eating raw radishes with butter, radis au beurre, on a baguette, I decided to blend the two concepts into one lovely little bowl of grated raw radishes mixed with butter to be spread on baguette slices. Use the best European-style butter or French butter you can buy.

			6 large radishes 

			8 ounces unsalted butter, at room temperature

			1/2 teaspoon sea salt flakes, plus more for serving

			French baguette slices or buttered toast points, for serving

			If you buy radishes and are not going to use them right away, remove the greens, trim the stem and root, and scrub them clean. Place them in a zip-top bag layered with paper towel to keep them crisp until you use them.

			When ready, grate the radishes on the large holes of a box grater.

			Cut the butter into the bowl of a food processor and pulse to soften. Add the grated radishes and sea salt flakes and pulse until combined. You can finish the process, if you wish, in a bowl and stir the butter and radishes until blended. Pack the mixture into the ramekins of your choice and serve, or cover, refrigerate, and bring to room temperature before serving with baguette slices and a small bowl of sea salt flakes on the side.
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Warm Tapenade Dip with Crudités

			Serves 4

			A display of colorful vegetable finger food, like these crudités and their dip, is ideal for gatherings when you want to graze on something healthy and fresh, either as a light appetizer or on a buffet table.

			Serve the tapenade, a Provençal specialty made predominantly with olives, warm in a butter warmer. It is worth buying a couple of warmers, as they are fun to use to melt chocolate to dip fruit into or warm butter for dipping shrimp or lobster, or to serve with these crudités. You can also use a fondue pot to keep the tapenade warm.

			For the vegetables

			4 asparagus spears, woody ends trimmed

			4 celery stalks with leaves

			8 radicchio leaves

			8 Belgian endive leaves

			2 red bell peppers, sliced

			1 French baguette, sliced into dipping-size pieces

			For the tapenade 

			1 cup extra-virgin olive oil, divided

			5 garlic cloves, minced, divided

			1 (2-ounce) can anchovies preserved in olive oil, minced, oil reserved

			1 cup Kalamata olives, pitted

			1 tablespoon capers in brine, drained

			1/4 cup minced fresh basil leaves 

			Grated zest of 1/2 organic lemon

			Juice of 1/2 organic lemon 

			To make the vegetables: Arrange the vegetables on a large serving plate or cutting board. Add the baguette slices. Place a butter warmer or a fondue pot in the center of the arrangement.

			To make the tapenade: Pour 3/4 cup of oil into a saucepan over medium heat. Add 3 minced garlic cloves, the anchovies, and the oil from the anchovy can. Cook for about 9 minutes, allowing the oil to boil and stirring with a wooden spoon as it cooks. Remove from the heat.

			In the bowl of a food processor, combine the olives, capers, basil, lemon zest, lemon juice, and the remaining 1/4 cup of oil and pulse 10 times. Add the remaining 2 minced garlic cloves and the anchovy-oil mixture and blend until smooth. 

			When ready to serve, heat the tapenade gently until warm, then transfer to the butter warmer for dipping.
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Broccoli Terrine with Raw Tomato Sauce    

			Serves 8 to 9

			Terrines are found all over France and are traditionally made in special earthenware baking pans, called “terrines,” which look like loaf pans.

			Terrines are typically made with chunky meats, but I also like to make terrines using vegetables. This fabulous light-as-air broccoli terrine is one of my favorite dishes to make in summer with the juicy raw tomato sauce served to its side. I prefer serving the terrine still warm, within a couple of hours of coming out of the oven, when the flavors are at their height; you can also serve it chilled, if you prefer.

			For the terrine

			Unsalted butter, at room temperature, for the pan

			2 pounds broccoli crowns 

			1-1/2 teaspoons fine sea salt, plus more for the cooking water

			6 large eggs, at room temperature

			3 large egg whites, at room temperature

			1 tablespoon Dijon mustard

			1/2 teaspoon ground nutmeg 

			Dash cayenne pepper

			1 cup whole milk

			1 cup heavy cream

			7 tablespoons grated Parmesan cheese

			For the sauce

			1-1/2 pounds tomatoes, unpeeled

			2 garlic cloves, pressed

			1/4 cup extra-virgin olive oil

			Juice of 1/2 organic lemon

			1/4 teaspoon sea salt, plus more to taste

			1/2 cup fresh basil leaves, minced

			To make the terrine: Coat a 5 × 9-inch loaf pan generously with butter. Cut off a piece of parchment paper larger than the pan and fit it into the pan, letting it overhang the sides by a couple of inches at each end and pressing down on the bottoms and sides to flatten it.

			Cut away the stems from the broccoli crowns, then break up the broccoli into very small florets. If you want to use part of the stems, slice them thinly, then cut into small dice.

			Preheat the oven to 350 degrees F.

			Bring a large saucepan full of water to a boil over high heat. Season the water generously with  fine sea salt, then toss in the broccoli. Return to a boil, reduce the heat to maintain a simmer, and cook for 3 minutes. Drain, run the broccoli under cold water, then wrap the broccoli in paper towels and squeeze out any excess water until the broccoli is very dry. Toss the cooked broccoli into the prepared loaf pan, crumbling any large pieces with your hands so there are lots of little bits of broccoli.

			In a bowl, whisk the eggs, egg whites, mustard, 1-1/2 teaspoons fine sea salt, nutmeg, and cayenne until well blended. Pour in the milk and heavy cream and whisk to blend. Add the cheese and whisk to combine. Pour the liquid mixture over the broccoli.

			Bake for 1 hour 30 minutes to 1 hour 35 minutes, or until a tester inserted into the center of the terrine comes out clean and the center is firm to the touch and dry. Remove from the oven and let cool for 10 minutes, then lift the broccoli terrine, using the parchment, onto a plate to completely cool. 

			To make the sauce: Meanwhile, chop the tomatoes coarsely and toss into a blender or the bowl of a food processor. Add the garlic, oil, lemon juice, 1/4 teaspoon sea salt, and the basil. Pulse a few times so you have mostly small pieces of tomato in the sauce. Taste and adjust the seasoning, then pour the sauce into a bowl.
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