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BIENVENUE . . . TO PARIS!
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WELCOME TO EMILY’S CITY OF LIGHTS, where ringarde fashion, unrelenting optimism, and the pleasures of French cuisine are just a flight of stairs or a designer-scooter ride away. Some call it “cringe,” but let’s call it “binge.” It’s the enthusiasm, pep, and indulgent perspective of Emily in Paris that checks off that wanderlust box and sends every rom-com lover’s heart fluttering.


Bonjour Emily is a delightful and tantalizing food tour of some of the show’s most mouthwatering moments—from the tension-filled preparation of the GTC Omelet (page 33) and the groan-worthy first bite of #Je T’aime, Paris, Pain au Chocolat (page 4) to the Five Star Burrata & Heirloom Tomato Salad (page 38) and the Affair of Legends Lamb Shanks (page 80). Feeling nostalgic for that Chicago hospitality? There’s Chicago Deep Dish Pizza (page 76) and Skokie, IL, USA Funfetti Cupcakes (page 97) to remind you of home. No culinary adventure is complete without a toast, so santé with an Exclusive Lavender Martini (page 120) or belly up to a British pub and walk out with a man on one arm and The Traveler (page 130) in the other hand.


This pretty-in-Paris cookbook will have you feeling the joie de vivre of Emily Cooper with each bite. Complete with fun food for wandering cobblestone streets, small bites befitting an influencer lunch, sexy mains prepared by the hottest chef in France (or at least Normandy), sweet treats from every boulangerie, and zesty-yet-sophisticated cocktails—this book will transport you to Parisian heaven.











[image: image]











Chapter One


STREETS OF PARIS


Bites & Boulangerie
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#Je T’aime, Paris, Pain au Chocolat


Boulangerie Bish Croissants


Burger Baguette


Secret Lover Street Sorbet


Morning-After Apple Turnovers


Sad-Girl Bench Brie


Chocolate Sprinkles Croissants


Let Them Eat Cake Chocolate Brioche


One Last Story Hot Dog


Falafel Breath Picnic


Movie in the Park Popcorn


Oui Fries


Proper French Baguette


#Oh, Crêpe


Gorg Gougères
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#JE T’AIME, PARIS, PAIN AU CHOCOLAT
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Is it un pain or une pain? Fire up that social media and take your first sumptuous bite of these buttery, chocolatey, and altogether heavenly pastries. This recipe is simplified for ease (leave the painstaking dough-making to the French) but is full of flavor and nostalgia for that first pâtisserie love. Enjoy #Je T’aime, Paris, Pain au Chocolat on a sunny morning.


Makes 12 pastries


All-butter croissant dough


All-purpose flour, for dusting


24 (3-inch) chocolate batons


2 teaspoons whole milk


1 large egg


2 cups hot water


1. Prepare 2 baking sheets with parchment paper.


2. Place refrigerated croissant dough onto a lightly floured surface and sprinkle some flour on top. Roll the dough into a 19 × 11-inch rectangle. Trim the edges of the dough down to an 18 × 10-inch rectangle and discard the leftover dough. Then cut the dough down to 12 rectangles, about 5 × 3 inches each.


3. Transfer the rectangles onto 1 lined baking sheet without overlapping the dough. Cover the baking sheet tightly with plastic wrap and refrigerate for 15 minutes.


4. Remove the baking sheet from the refrigerator and lay out the dough on a clean work surface. To form the pain au chocolat, place 1 chocolate baton on the first rectangle of dough crosswise about ½ inch from the edge of the bottom. Place another chocolate baton about 1½ inches from the top of the rectangle. From the bottom, begin rolling the dough up all the way to the top, allowing the first chocolate baton to roll over the second chocolate baton so they sit next to one another in the dough like opera glasses (with a layer of dough dividing them). Press the seam to secure.


5. Repeat this process to make 12 pastries. Place each pain au chocolat seam-side down onto the lined baking sheets about 2 inches apart.




6. In a small bowl, whisk the milk and the egg to make an egg wash. Brush the pastries with half of the egg wash and then save it in the refrigerator for later.


7. Transfer the baking sheets to a cold oven. Place an oven-safe bowl of the hot water in the oven with the pastries, shut the door, and let proof for 1 to 2 hours or until the pastries have doubled in size. Remove the baking sheets from the oven and let stand for 30 minutes.


8. Preheat the oven to 425°F. Apply a second coat of egg wash to the pastries on 1 baking sheet and place on the middle rack of the oven. Reduce the oven temperature to 375°F right away and bake for 18 to 24 minutes, or until golden brown. Repeat this process with the second sheet of pastries. Serve warm.











BOULANGERIE BISH CROISSANTS
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You could go to your local boulangerie to get a warm buttered pastry worthy of a social post, or you could indulge in these Boulangerie Bish Croissants. This process isn’t for the faint of heart, but the results may just sweep you off your feet.


Makes 8 croissants


FOR THE PASTRIES


¼ cup unsalted butter, cut into ½-inch blocks


4⅔ cups all-purpose flour, plus more for dusting


1 tablespoon plus ½ teaspoon kosher salt


¼ cup granulated sugar


2¼ teaspoons active dry yeast


1½ cups whole milk, at room temperature


FOR THE BUTTER LAYER


1½ cups unsalted butter


2 tablespoons all-purpose flour


1 large egg


2 tablespoons heavy cream


1. In the bowl of a stand mixer fitted with the dough hook attachment, mix together the butter, flour, salt, sugar, and yeast. Mix on a low speed for about 1 minute, and then stream in the milk. Increase the speed to medium and mix until the dough separates from the sides of the bowl.


2. Remove the dough from the bowl and work it into a ball with floured hands. Score the top of the dough with a plus sign, return the ball to the mixing bowl, and cover with plastic wrap. Let the dough rise at a warm room temperature for about 45 minutes or until it is 1½ times its size. Transfer the dough to the refrigerator to chill for at least 4 hours or overnight.


3. For the butter layer, beat the butter and flour with a hand-mixer until it is smooth. Transfer the butter to a baking mat and smooth it out to a 7 × 10-inch rectangle with precise edges. Chill the butter layer in the refrigerator for 30 minutes.


4. On a lightly floured work surface, roll out the dough. Place the butter layer in the center of the dough and fold the dough edges over it, using your fingers to seal the edges. Roll the dough on a lightly floured work surface until it is a 10 × 20-inch rectangle. Fold the dough into thirds like a letter. Roll the dough out a second time to another 10 × 20-inch rectangle. Fold the dough into thirds like a letter for a second time. On a parchment-lined baking sheet, transfer the dough to the refrigerator, covered, to cool for 30 minutes.




5. Roll the dough out a third time to another 10 × 20-inch rectangle. Fold the dough into thirds like a letter for a third time. On a parchment-lined baking sheet, return the dough to the refrigerator, covered, to rest for 1 hour.


6. Remove the dough from the refrigerator and place it onto a lightly floured work surface to rest for 5 minutes. Roll it out to a 14 × 17-inch rectangle. Brush off excess flour and wrap the dough in plastic wrap and return it to the baking sheet. Freeze the slab for 20 minutes and then refrigerate it for at least 8 hours.


7. Unwrap the dough and place it onto a lightly floured work surface and dust off any excess flour. Use a pizza cutter to cut an inch off the rectangle so that it’s 16 inches long, then slice into four 4 × 14-inch strips. Separate the strips and slice each of them diagonally to form 8 triangles. Slice the short side of each triangle a tiny bit so that the triangle sides are of equal length.


8. Very gently, stretch out the dough triangles to be 3 inches wider and slightly longer than when you started. Roll up the triangles into crescent shapes and place them on two parchment-lined baking sheets with the end of the dough strips face-down. Let the croissants rest at room temperature for 1 hour, then transfer to the refrigerator to cool for 1 to 12 hours.


9. Preheat the oven to 375°F.


10. To make an egg wash, whisk together the egg and the heavy cream. Brush onto the croissants.


11. Bake the croissants in the oven for 20 minutes on both racks. Rotate the baking sheets and swap oven racks. Bake for another 10 minutes or until golden brown. Remove the croissants from the oven and allow to cool on a wire rack. Serve warm.











BURGER BAGUETTE
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Even dreamy chefs from Normandy crave fast food. This American-in-size and French-in-flavor burger will satisfy your hunger without all the romantic heartache.


Makes 1 burger


1 baguette


2 burger patties


2 slices Emmental cheese


1 leaf romaine lettuce


1 tablespoon Dijon mustard


1. Slice the baguette lengthwise and lightly toast, cut-side down.


2. Cook the patties on a grill or grooved skillet on medium-high heat for 4 minutes. Flip the patties and grill for another 4 minutes or until desired temperature.


3. Top with the cheese for the last minute of cooking and cover to allow the cheese to melt.


4. Remove the patties from the heat and place them on the bottom half of the baguette. Place the romaine on top.


5. Spread the mustard on the inside of the top half of the baguette and top the sandwich.











SECRET LOVER STREET SORBET
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Nothing brings out Sylvie’s sweet tooth like a paramour. This super-quick sorbet will satisfy your strawberry cravings and won’t embarrass you when you bump into your ex.


Makes 2 cones


3 cups frozen strawberries


2 tablespoons honey


2 waffle cones


1. In the bowl of a food processor or blender, blend the strawberries until smooth. If the strawberries get stuck, add a little bit of warm water and use a spatula to scrape the sides.


2. Taste the sorbet and blend in the honey as desired to reach your preferred sweetness.


3. Scoop the sorbet into waffle cones or transfer to a freezer-safe container to firm up before serving.
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MORNING-AFTER APPLE TURNOVERS
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There is only one reason Sylvie brings pastries to the office, and it’s a good one. To everyone’s glee, these Morning-After Apple Turnovers make an appearance when she’s feeling extra generous.


Makes 4 pastries


4 medium apples, peeled and chopped


2 tablespoons butter


2 teaspoons cornstarch


1 teaspoon ground cinnamon


½ cup packed brown sugar


1 sheet puff pastry


1 large egg


1 teaspoon water


1 tablespoon turbinado sugar


1. Preheat the oven to 400°F. Prepare a baking sheet with parchment paper.


2. In a large saucepan over medium-high heat, bring the apples, butter, cornstarch, cinnamon, and brown sugar to a boil. Reduce the heat and simmer for about 5 minutes or until the mixture has thickened and the apples are fork tender.


3. On a lightly floured work surface, roll out the puff pastry into a 15-inch square. Cut the pastry into 4 squares.


4. Spoon the apple mixture onto the center of each pastry square. Fold the pastries over diagonally to form triangles, or “turnovers.” Press the seams of the dough to seal the pastries.


5. In a small bowl, whisk the egg and the water to make an egg wash.


6. Transfer the pastries to the lined baking sheets. Brush with the egg wash and sprinkle them with the turbinado sugar.


7. Bake the turnovers for 25 to 30 minutes or until golden brown.
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