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Preface

This book, and The Robot Book Club, is an experiment large scale Al
generation. Every page, from layout to images to copy, was generated with zero
human review.

The authoring and publishing teams were implemented in the Kaya scripting
language. They were given only the input: French Home Cooking.

This is the only page authord by a human: Hello there!

— Ted Benson



Prologue

The France most people imagine, the one on postcards and glossy travel
brochures, is a beautiful lie. Forget the impossibly elegant platters, the
whispered secrets of haute cuisine, the relentless pursuit of artistic perfection on
a plate. That’s for another book, another life. This isn't that France. This is the
other one. The one that lives in kitchens, not restaurants. The one found in the
memory of a smell, a taste, a specific kind of comfort that no amount of fancy
dining can replicate.

For the children of immigrants, those who navigated American school lunches
but still returned home to the faint, unmistakable scent of simmering onions or
slow-roasted chicken, French food isn't an aspiration. It's a birthright. A
whispered language spoken through bubbling pots and the rhythmic chop of a
knife. It's the grandmother, measuring by instinct, not cups, transforming
modest supermarket finds into something utterly, profoundly authentic. She
knew the secret: real French cooking wasn't about exotic ingredients. It was
about technique, patience, and a deep respect for the simple magic of good food,
no matter where you sourced it. That resourcefulness, that quiet insistence on
flavor, survives. It's a defiance of expectation, a testament to heritage.

This collection is for them, and for their children. It's a road map back to
those kitchens, a practical guide to reclaiming that taste of home, right here,
right now. From the quick, sweet ritual of a morning tartine, to the
indispensable comfort of le goiiter after school, through the weeknight dishes
that feed a hungry family, and the slow-simmered weekend feasts that anchor a
legacy. These are the recipes that connect generations, the humble heroes that

built a culture, dish by dish.



This isn’t about perfection. It's about survival. It's about taste. It's about

keeping the good stuff alive. Go on. Turn the page. The work starts now.






Le Matin: The Uncomplicated
French Morning

Embracing the fast, sweet, and unapologetically simple traditions of the authentic

French breakfast, adapted for the American weekday school run.

The authentic French morning is a lesson in ruthless, beautiful simplicity.
Forget the sprawling, egg-heavy brunches of the tourist imagination. Real life—
the kind that involves ushering half-awake children into the back of a minivan
on a Tuesday—demands speed, sugar, and caffeine. It is about the shatter of day-
old bread spread thick with salted butter and jam, dunked without pretense
into a wide bowl of hot chocolate until the butter melts into golden slicks on the

surface.



These are the rituals that survive the transatlantic crossing because they
actually work. Whether it is mastering the foundational tartine, scalding milk for
a proper bol de chocolat chaud, or salvaging the week's leftover loaf for a sticky,
pan-fried pain perdu, these recipes are not just breakfast. They are survival
mechanics, handed down by grandmothers to get the day started with a quick,

necessary hit of joy.
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L'Art de 1a Tartine

Forget the fussy, time-consuming batches of homemade croissants. The
true, beating heart of the French morning is the tartine. It's an
unpretentious, deeply comforting ritual that relies on a sacred trinity:
rustic bread, salted butter, and sweet fruit preserves. The secret every
grandmother knows is the contrast—the sharp, cultured tang of the
butter cutting through the jam—and the unapologetic ritual of the
dunk. Pour your coffee into a wide bowl and submerge the bread until
it yields. A few drops of fat will pool on the surface of your dark drink.
To an outsider, it looks messy. To anyone who grew up in a French

kitchen, it looks exactly like home.
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INGREDIENTS

1 large pain de campagne or 2 tbsp fruit preserves

slice baguette

1 tbsp European-style cultured

1 cup hot café au lait or hot
cut 1-inch thick or sliced

longitudinally chocolate
served in a wide handleless bowl

salted butter
softened to room temperatuire

PREPARATION

o Soften the butter.

Leave your butter out overnight so it is completely softened to room temperature

and will glide over the bread without tearing the crumb.

INSTRUCTIONS
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Lightly toast the slice of bread.

You want to revive the starches and create a crisp, golden crust while maintaining

a soft, chewy interior that can survive a dunk in hot coffee.

Spread the butter in a thick, even layer from edge to edge.
Apply it while the bread is warm, but let it sit as a distinct layer rather than

mashing it so hard it melts entirely into oil.

Dollop the fruit preserves over the butter and gently spread it across the
surface.

Resist the urge to mix the butter and jam into a paste; the joy is in tasting the

distinct strata of crunch, salt, fat, and sweet fruit.

Dunk the tartine directly into your bowl of hot coffee or chocolate.

Hold it under for two or three seconds—just long enough for the bread to drink

the liquid and the butter to yield—then bite immediately.



CHEF'S NOTES

e The butter is non-negotiable.

American supermarket butter lacks the butterfat and cultured tang of its French
counterpart; spend the few extra dollars on a foil-wrapped European salted butter

like Kerrygold or Isigny Ste-Mere for the authentic flavor.

o Give it some staying power.
Modern French families often pair this fast-burning carbohydrate with a side of
plain, whole-milk yogurt or fromage blanc to add grounding protein for a busy

weekday.
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Le Bol de Chocolat Chaud

luh bohl duh sho-ko-lah sho

To the French, the morning meal is a quiet, sacred transition into the
day, and it demands a bowl, not a mug. The wide rim allows the liquid
to cool, warms both hands, and accommodates the unapologetic
dunking of a buttered baguette. There are no instant powders here—
just the honest alchemy of real dark chocolate slowly emulsified into

hot milk until thick, rich, and profoundly comforting.

INGREDIENTS
2 cup whole milk 1 tbsp unsweetened Dutch-process
1/4 cup heavy cream cocoa powder
31/2 0z 70% dark chocolate bar 1tbsp light brown sugar
very finely chopped

1/2 tsp pure vanilla extract
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1 pinch fine sea salt

INSTRUCTIONS

1. Heat the dairy and aromatics to a gentle simmer.
In a medium saucepan, combine the milk, cream, brown sugar, cocoa powder,
vanilla, and salt over medium-low heat, whisking gently to break up the cocoa.

Bring to a gentle simmer with tiny bubbles at the edges, but do not let it boil.

9. Steep the chocolate off the heat.
Remove the pan from the heat entirely. Scatter the finely chopped chocolate evenly
over the surface and leave it completely untouched for sixty seconds to let the

ambient heat gently melt the cocoa butter.

3. Emulsify the mixture.
Whisk vigorously, starting from the center of the pot and moving outward, until

the chocolate is fully incorporated and the liquid looks dark, smooth, and glossy.

4. Simmer to velvetize.
Return the saucepan to the lowest possible heat and cook for another 3 to 5
minutes, whisking frequently. This gently evaporates excess water and allows the
cocoa butter to naturally thicken the hot chocolate without the need for

cornstarch.

5. Froth and serve immediately.
Vigorously whisk for 30 seconds—or pulse an immersion blender directly in the
pot for 5 seconds—to create a light, bubbly foam. Pour into wide, handleless bowls

and serve steaming hot alongside a buttered baguette for dipping.
CHEF'S NOTES

o The essential vessel.

Serving this in a handleless bowl is non-negotiable. It forces you to cradle the
warmth with both hands and provides the necessary real estate to properly

submerge your bread, melting the butter straight into the hot cocoa.
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¢ Sourcing the chocolate.

Skip the chocolate chips, which contain stabilizers that prevent smooth melting.

Buy a high-quality 70% dark chocolate bar from the baking aisle.
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(Eufs a la Coque et Leurs
Mouillettes

uhf ah lah cawk ay luhr moo-yet

It is the dish that transports a first-generation kid straight back to their
mother's kitchen table. Just an egg and some bread, but the magic is in
the ritual: shattering the shell and dunking heavy, butter-soaked
wands of toast into a perfectly warm, golden yolk. Unpretentious,
deeply comforting, and exactly what you need on a weeknight when

the fridge is bare but you still require a meal that feels like a warm hug.

INGREDIENTS
4 large extra-fresh pasture-raised 1 tbsp white vinegar
eggs
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4 large crusty artisan bread slices 1/4 tsp fleur de sel

toasted
1/4 tsp black pepper
3 tbsp salted European-style butter iy eracked
freshly cracke
softened
PREPARATION

e Bring the eggs to room temperature.

Leave the eggs on the counter for at least an hour before cooking. Plunging a

fridge-cold egg into boiling water will crack the shell and ruin the strict timing,.

INSTRUCTIONS
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Prepare the boiling water.
Fill a medium saucepan with enough water to completely submerge the eggs.

Bring it to a rolling boil over medium-high heat, then add the white vinegar to seal

any accidental cracks.

Gently lower the eggs into the water.
Drop the heat to a lively simmer to keep the eggs from bouncing against the

bottom of the pot. Using a slotted spoon, submerge each egg very gently.

Boil for exactly three minutes.

The second the last egg is submerged, start a timer for three minutes. This is the

unbreakable grandmotherly rule for a softly set white and a perfectly liquid yolk.

Prepare the buttered soldiers.

While the eggs boil, slather the warm, toasted artisan bread generously with

salted butter, then cut it into long, half-inch-wide strips known as mouillettes.

Shock the eggs to stop the cooking.

As soon as the timer goes off, scoop the eggs out and immediately run them under

freezing tap water or plunge them into an ice bath for ten to fifteen seconds.



1. Decapitate and season.
Place each egg pointed-side up in an egg cup. Briskly tap the top third with a
butter knife, slice off the hat, and sprinkle fleur de sel and black pepper directly
into the open yolk before dunking your bread.

CHEF'S NOTES

o Adjusting for American egg sizes.
American large eggs can sometimes border on extra-large in European terms. If

your eggs are unusually massive, add thirty seconds to the boiling time.

e The egg cup workaround.
If you do not own traditional French egg cups, fill an espresso cup or a shot glass

three-quarters full with dry rice or coarse salt to nestle the egg firmly upright.

19



Gateau au Yaourt de Mon
Enfance

gah-TOE oh yah-OORT

In France, this is the very first thing a kid learns to bake. No digital
scales, no high-anxiety pastry techniques—just a simple ratio using an
emptied yogurt pot. Born in the post-war era, it remains the
undisputed king of the French domestic kitchen because it is
unpretentious, deeply comforting, and entirely doable on a chaotic
weeknight. It delivers the unadulterated taste of a French childhood,
translated for the American pantry with just three immutable,
grandmotherly rules: use room-temperature ingredients, respect the
twenty-minute rest period, and for the love of God, don't overmix the

flour.
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INGREDIENTS

1/2 cup plain whole milk yogurt 11/2cup  unbleached all-purpose flour
3 large eggs 1 tbsp baking powder

1 cup granulated sugar 1/4 tsp fine sea salt

1 tsp vanilla extract 1/3 cup neutral oil

PREPARATION

e Bring the eggs to room temperature.
Cold eggs will shock the oil and prevent a smooth emulsion; if you're in a rush,

plunge them into a bowl of warm water for 10 minutes.

o Preheat the oven and prepare the pan.
Set the oven to 350°F and generously butter and flour a 9-inch round cake pan,

tapping out any excess.

INSTRUCTIONS

1. Whisk the wet ingredients until pale and frothy.
In a large bowl, vigorously whisk the yogurt, eggs, sugar, and vanilla for about

two minutes to incorporate crucial air into the batter.

9. Fold in the dry ingredients gently.
Switch to a rubber spatula and fold in the flour, baking powder, and salt just until

the flour streaks disappear to avoid developing tough gluten.

3. Seal the batter with oil.
Pour the neutral oil over the top and gently fold it in until the batter is completely

smooth and glossy.

4. Letthe batter rest for 20 minutes.
Leave the bowl on the counter; this brief, non-negotiable rest allows the flour to

hydrate and guarantees an airy, beautifully domed cake.

21



1.

Bake until golden brown.
Pour the rested batter into the prepared pan and bake for 35 minutes, or until the

tip of a paring knife inserted into the center emerges clean.

Cool before slicing.

Let the cake rest in the pan for 10 minutes before turning it out onto a wire rack so

you don't crush the delicate, tender crumb.

CHEF'S NOTES
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The traditional measurement.

If you buy standard 5.3-ounce single-serve American yogurt cups, you can skip the
measuring cups entirely. Empty the yogurt into the bowl, wash and dry the plastic
cup, and use it to measure the rest exactly as a French grandmother would: 2 pots

of sugar, 3 pots of flour, and a heavy half-pot of oil.



Croissants aux Amandes de la
Boulangerie

krwa-sahn oh ah-mahnd duh lah boo-lahn-zhuh-ree

There is a persistent, romanticized myth that French mothers wake up
at dawn to laminate croissant dough. Let's dispel that right now. Real
French home cooking is fundamentally practical and deeply opposed
to waste. The beloved almond croissant you see in Parisian bakery
windows wasn't invented as a luxury pastry; it was a brilliant trick to
rescue yesterday’s unsold bread. You want the slightly dry, mass-
produced croissants from your local supermarket bakery. Soaked in a
light syrup and baked with a quick, one-bowl almond cream, they
transform into a rich, custard-like marvel with a crisp shell of toasted

almonds. Simple, smart, and exactly what it tastes like in France.
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INGREDIENTS

6 large stale croissants 1 cup almond flour
left uncovered for 1 to 2 days, sliced
horizontally 1 tbsp cornstarch

1 cup water 1 pinch kosher salt

2 tbsp granulated sugar 2 large coos
for the syrup 8 86

at room temp
1tbsp dark rum 1/2 cup sliced almonds

7 tbsp unsalted butter
softened to room temp

1 tbsp powdered sugar
for dusting

1/2 cup granulated sugar
for the almond cream

PREPARATION

o Stale the croissants a day or two in advance.
Leave your store-bought croissants out on the counter, uncovered, for at least 24

hours until they feel dry and firm to the touch.

INSTRUCTIONS

1. Simmer the simple syrup and add the rum.
In a small saucepan, combine the water and the two tablespoons of sugar. Heat
over medium just until the sugar dissolves. Remove from the heat, stir in the dark
rum, and let it cool. This syrup rehydrates the stale pastry so it doesn't burn in the

oven.

2. Mash the softened butter and sugar into a smooth paste.
Use a wooden spoon or spatula in a medium bowl. Stir in the almond flour,
cornstarch, and salt, then incorporate the eggs one at a time until the cream is rich
and homogeneous. Do not whisk or beat air into this; you want a dense paste, not

a fluffy cake batter.
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1. Soak the open croissants with syrup and fill with almond cream.
Preheat your oven to 350°F and line a baking sheet with parchment paper.
Generously dab the cut insides of both croissant halves with the cooled syrup.
Spread about two tablespoons of the almond cream evenly across the bottom half,

then replace the top.

2. Top with the remaining almond cream and sliced almonds.
Brush the top of each closed croissant with a little more syrup. Spread a thin layer
of almond cream over the top to act as glue, then press the sliced almonds gently

into the cream so they stick.

3. Bake for 15 to 18 minutes until toasted and caramelized.
Watch them closely at the end. The almonds should be beautifully golden, and
any cream that seeped out the sides should form crispy, caramelized edges. Let
cool on the baking sheet for at least 10 minutes so the custard sets, then dust

heavily with powdered sugar before serving.

CHEF'S NOTES

¢ Do not use fresh croissants.
The entire structural integrity of this recipe relies on the bread being stale. Fresh

croissants will collapse into a soggy, unpalatable mess when soaked in the syrup.

e Substituting the dark rum.
The rum bakes off and leaves a deep, woody complexity, but you can swap it for

one teaspoon of vanilla extract or a splash of orange blossom water if preferred.
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Le Bol de "Fromage Blanc' au
Miel

If you ask a French expat what they miss most about home, it's rarely
intricate pastry—it's the magnificent landscape of the dairy aisle. At its
heart sits fromage blanc, a fresh, unaged cheese whipped until
ethereally glossy. Because it spoils before it can cross the Atlantic, you
won't find it in a standard American supermarket. But by buzzing
high-quality cottage cheese with a touch of sour cream, you can
recreate the exact luscious texture and tart lactic bite of a quiet
morning in France, unpretentiously swirled with good honey and

toasted walnuts.

26



INGREDIENTS

2 cup full-fat small-curd cottage 4 tbsp liquid honey

cheese 1/2 cup walnuts
1/2 cup full-fat sour cream lightly toasted and roughly chopped
PREPARATION

e Make the base ahead of time.
You can blend the cottage cheese and sour cream in a large batch on Sunday and

keep it in a sealed container in the fridge all week for quick breakfasts.

INSTRUCTIONS

1. Create the smooth lissé texture.

In a food processor or blender, combine the cottage cheese and sour cream. Blend

on high for 60 to 90 seconds until the mixture is completely smooth, glossy, and

holds soft peaks.

7. Temper the cheese.

Portion the blended base into four bowls and let them sit on the counter for about

10 minutes to take the refrigerator chill off.

3. Aerate in the bowl.

Right before serving, take a spoon or small whisk and beat the cheese vigorously

in each bowl for about 15 seconds to incorporate air and develop a brilliant shine.

4. Assemble and serve.

Use the back of your spoon to create a small well in the center of the cheese, pour

a tablespoon of honey into each well, scatter the toasted walnuts over the top, and

serve immediately.
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CHEF'S NOTES

e The grandmother trick.
Never serve your fromage blanc ice-cold. Bringing it to a cool room temperature
and giving it a vigorous manual whisking right before eating relaxes the protein

structure and unlocks its true creaminess.

e Sourcing the honey.
Seek out Acacia honey if possible. Its liquid clarity and mild floral notes are the
traditional French standard for sweetening dairy without masking the flavor of the

milk.
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Chaussons aux Pommes
Express

shoh-sohn zoh pum

For a kid raised in the diaspora, the smell of bubbling butter and baked
apples is a direct sensory line to a heritage you might only know from
stories. The apple turnover is an unpretentious, flawless staple of the
French morning. The secret of pragmatic home cooks isn't stressing
over multi-day laminated dough; it's buying the highest quality all-
butter puff pastry you can find and devoting your attention to a
restrained, beautifully balanced compote. It's a blistered, crackling

piece of history you can pull off on a busy weeknight.
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INGREDIENTS

3 large apples (2 Granny Smith, 1
Honeycrisp)
peeled, cored, and cut into 1/2-inch
cubes

2 tbsp unsalted butter
cut into small cubes

3 tbsp dark brown sugar

1 tsp vanilla extract

1 pinch ground cinnamon

INSTRUCTIONS

1 tbsp

1
package

1large
1 tbsp
2 tbsp
2 tbsp

1. Cook the apples into a chunky compote.

water

all-butter frozen puff pastry
thawed

egg yolk

milk or water
granulated sugar

water

Combine the diced apples, butter, brown sugar, vanilla, cinnamon, and 1

tablespoon of water in a heavy saucepan over medium-low heat. Cover and cook

for 15 minutes until soft, then uncover, increase the heat slightly to boil off any

excess liquid, and roughly mash half the apples to create a thick paste with

distinct chunks.

9. Chill the compote completely.

Transfer the apple mixture to a bowl and refrigerate until completely cold. Putting

warm filling on raw puff pastry will immediately melt the butter layers and ruin

the lamination.

3. Stamp out the pastry circles.
Preheat the oven to 400°F (200°C) and line a heavy baking sheet with parchment

paper. On a lightly floured surface, gently smooth out your thawed puff pastry

and use a wide bowl or large cookie cutter to stamp out 4 to 5-inch circles.
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1. Seal the turnovers with water, not egg.

Place a mounded tablespoon of the cold compote in the exact center of each circle.
Dip your finger in water and trace the edge of half the circle, then fold the dough
over and press firmly to seal; using egg wash here will glue the edges together and

prevent them from rising.

. Flip the pastries upside down and chill them.
Carefully turn each sealed half-moon over so the smooth bottom becomes the top,
and place them on the baking sheet. Brush the tops lightly with the beaten egg
yolk and milk—avoiding the cut sides—and place the tray in the freezer for 10

minutes to relax the dough and rechill the butter.

3. Score the dough and build a chimney.

Brush with a second coat of egg wash, then use the dull back of a paring knife to
gently etch a leaf pattern into the surface. Poke two small holes straight through
the top into the filling to let steam escape, which stops the turnovers from

exploding in the oven.

4. Bake until puffed and deeply browned.

Bake for 25 to 30 minutes, or until the pastry is a rich, dark golden brown.

5. Glaze the hot pastries with sugar syrup.
While they bake, heat the granulated sugar and remaining 2 tablespoons of water
until the sugar dissolves. The second you pull the hot baking sheet from the oven,
brush the pastries with the clear syrup so it sizzles and flash-dries into a brilliant,

bakery-style crust.

CHEF'S NOTES

e Buy real butter pastry.
Read the ingredient label on your frozen puff pastry. If butter isn't the primary fat,
walk away. Vegetable oils and shortening will not give you the flavor, lift, or melt-

in-the-mouth texture required for a true French pastry.
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e The Apple Blend.

French bakers use tart, firm varieties like Reinette. To replicate that complex flavor
in an American supermarket, mixing two parts Granny Smith with one part

Honeycrisp or Golden Delicious works flawlessly.
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Pain Perdu

pan pair-doo

In America, French toast is a weekend diner monstrosity drowned in
synthetic syrup. In France, pain perdu—literally "lost bread"—is an
exercise in maternal frugality, born from a flat refusal to throw out a
stale baguette. We're going to eat it in the morning, sure, but we're
making it the way a French grandmother makes it for a Wednesday
afternoon snack. No heavy cream, no deluge of maple. Just a simple
whole milk custard, a touch of orange blossom water, and a clever little
trick with a pinch of sugar in the hot butter to create a shattered-glass

crust that makes all other versions irrelevant.
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INGREDIENTS

1 med stale baguette or rustic loaf 3 tbsp granulated sugar
cut into 1-inch thick slices divided
1 cup whole milk 1tsp vanilla extract
3 large eggs 1tsp orange blossom water
brought to room temperature
3 tbsp unsalted butter
PREPARATION
o Stale your bread.

The bread absolutely must be stale to absorb the custard without disintegrating. If
you only have fresh bread, slice it and leave it exposed on the counter overnight, or

dry it out briefly in a low oven.

INSTRUCTIONS

1.
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Whisk the custard until completely smooth.
Vigorously beat the milk, eggs, two tablespoons of the sugar, vanilla, and orange

blossom water in a wide, shallow dish until no streaks of egg white remain.

Soak the bread according to its stubbornness.
If you are using a dense, rock-hard rustic loaf, let it bathe for 15 to 30 seconds per

side so the liquid reaches the center; if it is a softer sandwich bread, a quick two-

second dip is all it gets before it turns to mush.

Bring the butter to a foaming sizzle.

Heat a large non-stick or cast-iron skillet over medium heat and melt the butter

until it smells slightly nutty, taking care not to let it burn.

Fry the bread and sugar the tops.

Lay the soaked slices in the pan, and immediately sprinkle a pinch of the
remaining granulated sugar directly onto the wet, upward-facing sides of the
bread.



1. Flip to create the caramelized crust.
After 3 to 4 minutes, when the bottoms are deeply golden, flip the slices so the
sugared side hits the hot butter, frying for another 2 to 3 minutes until a hard,

sweet crust forms.

7. Serve immediately, just as it is.
Eat it hot out of the pan with nothing more than a dusting of powdered sugar or a

smear of fruit jam.
CHEF'S NOTES

e The sugar flip is non-negotiable.
Sprinkling sugar on the wet side before flipping creates a caramelized, shattered-

glass crust that defines the authentic French grandmother method.

e Don't ruin it with syrup.
Resist the American urge to drown this in maple syrup. The contrast between the

crunchy exterior and the soft, custard-like interior is all you need.
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La Cantine a la Maison: The
Midday Anchor

Recreating the robust, balanced meals of the French school cafeteria and home

lunches using accessible American supermarket staples.

The French school lunch—Ila cantine—is not some tragic tray of beige, boiled
mystery meat. It is a foundational human right, the place where a culture learns,
unequivocally, how to eat. For the French-American far from home, the midday

meal easily devolves into the uniquely American tragedy of the sad desk salad



or the lukewarm wrap. But the anchor holds if you let it. You don't need a
sprawling provincial market to reclaim it; a decent local supermarket will do just
fine.

What we are talking about here is survival of the soul. It is the sharp,
mustardy bite of a proper céleri rémoulade against sweet grated carrots. It is a
Quiche Lorraine built with enough butter, bacon, and heavy cream to command
respect. It is the unapologetic, primal perfection of a simple jambon-beurre. This

is how you stop the clock, sit down, and remember exactly who you are before

the afternoon takes you.




Les Crudités

ah-SYET duh kroo-dee-TAY

Forget the American party platter with its sad, naked baby carrots
shivering around a plastic tub of ranch. In France, crudités mean
something else entirely. It is a composed plate of individually dressed,
lightly cured vegetables that serves as the midday anchor in every
decent brasserie and school cantine. The trick to making this
transportive lies entirely in the grandmotherly techniques: osmotic
dehydration for the cucumbers, the proper marination of grated
carrots, and managing the rapid oxidation of celery root. It is
unpretentious, deeply comforting, and requires nothing more than a
little patience to coax brilliant, authentic textures out of standard

supermarket produce.
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INGREDIENTS

1 large cucumber 3 tbsp neutral oil
peeled, seeds scooped if large, and
sliced paper-thin 2 tbsp lemon juice
1 tbsp coarse salt divided
4 tsp Dijon mustard
3 tbsp creme fraiche or full fat sour divided
cream 1small  celeriac
1tsp white wine vinegar pecled

3 tbsp high-quality mayonnaise

1 tbsp fresh chives

finely snipped 2 large €g8gs
172 tsp black pepper 1 med baguette
freshly cracked sliced, for serving
4 med carrots
peeled
INSTRUCTIONS

1.
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Draw the excess water out of the cucumbers using coarse salt.

Toss the paper-thin cucumber slices with the coarse salt in a colander and let them
rest in the sink for at least fifteen minutes. This osmotic trick, known as
dégorgement, is non-negotiable if you want creamy cucumbers instead of a watery

puddle.

Emulsify the vinaigrette and grate the carrots directly into it.

In a large bowl, whisk together the neutral oil, one tablespoon of the lemon juice,
and one teaspoon of the Dijon mustard. Grate the carrots into the dressing using a
standard box grater—never a food processor—toss well, and leave them in the

refrigerator to soften and absorb the flavor.

Grate the celeriac and toss it immediately with the remaining lemon juice.
Celery root oxidizes and turns brown the moment it hits the air, so work quickly.
Once coated in the acid, fold in the mayonnaise and the remaining three teaspoons

of Dijon mustard to create a robust rémoulade.



1. Boil the eggs until the yolks are just set.
Lower the eggs into boiling water for exactly eight and a half minutes, then plunge

them into an ice bath for a perfectly jammy, cantine-style center.

7. Aggressively squeeze the rested cucumbers to expel the water.

Grab handfuls of the salted cucumbers and squeeze them hard over the sink.
Once thoroughly drained, mix them with the sour cream, white wine vinegar,

black pepper, and freshly snipped chives.

3. Arrange the salads in distinct, separate mounds.
Take a wide, shallow plate and position the vibrant orange carrots, pale green
cucumbers, and white celeriac around the edges, keeping them rigidly separate.
Place the peeled and halved eggs in the center, and serve with fresh baguette to

mop up the dressings.

CHEF'S NOTES

e Adapt to American cucumbers.
American slicing cucumbers often have thick, waxy skins and massive, water-
logged seeds. Take the time to peel them completely and scrape the seeds out with

a spoon before slicing.

o The celery root substitute.
If celeriac is unavailable or too intimidating for a Tuesday night, skip it entirely.
Substitute a bunch of thoroughly washed whole red radishes, served raw

alongside a pat of good salted butter.
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La Quiche Lorraine Classique

If you order a Quiche Lorraine in the States, you'll likely get a dense,
cheesy pie loaded with spinach or onions. Walk into a grandmother's
kitchen in eastern France, and you'll find a revelation: a real Quiche
Lorraine contains absolutely no cheese. Adding Gruyere makes it a
Vosgienne; adding onions makes it an Alsacienne. The authentic
Lorraine is a masterclass in simplicity, consisting only of a buttery
crust, smoky bacon, and a rich, velvety custard they call the migaine.
The secret here is the chauvelotte—pulling the tart from the oven while
the center still holds a delicate jiggle, allowing it to set perfectly as it
cools. Serve it with a sharp, mustardy green salad, and you have an

unpretentious, deeply comforting meal that tastes exactly like home.
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INGREDIENTS

1 med high-quality refrigerated all- 1large egg yolk

butter pie crust

1cup heavy whipping cream
softened to room temp

8 0z thick-cut smoked bacon 1/2 cup whole milk

cut crosswise into 1/4-inch matchsticks

1/4 tsp freshly grated nutmeg
3 large eggs
1/4 tsp freshly ground black pepper

PREPARATION

o Preheat the oven and prepare the crust.
Preheat your oven to 375°F (190°C). Gently press the unrolled pie crust into a 9-
inch tart pan with a removable bottom. Prick the bottom all over with a fork to

stop the pastry from bubbling up.

¢ Blind bake the pastry.
Line the crust with parchment paper and fill it with dried beans or pie weights.
Bake for 15 minutes until the edges are pale but set. Remove the parchment and
weights, and bake for another 5 minutes until the bottom looks dry. Lower the

oven temperature to 350°F (180°C).
INSTRUCTIONS

1. Render the bacon slowly.

Place the bacon matchsticks in a cold skillet and turn the heat to medium. Cook
slowly until they render their fat and turn slightly crisp on the edges, but remain
chewy in the center—about 6 to 8 minutes. Remove with a slotted spoon, drain

well on paper towels, and scatter evenly across the bottom of the pre-baked crust.
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Mix the migaine gently without whipping.

In a medium mixing bowl, combine the whole eggs, extra egg yolk, heavy cream,
whole milk, nutmeg, and black pepper. Whisk this gently until perfectly smooth
and homogenous. Do not beat air into it; if it gets frothy, your quiche will puff up

in the oven and collapse into a dense brick.

Pour the custard and bake.

Carefully pour the liquid over the bacon in the crust. Transfer to the center rack of

your 350°F (180°C) oven and bake for 25 to 30 minutes.

Pull the quiche while it still jiggles.

Watch it closely at the 25-minute mark. You are looking for the 'chauvelotte'
texture: the edges should be slightly puffed and golden, but the very center
should still tremble slightly when you gently shake the pan.

Let it rest before slicing.
Remove from the oven and resist the urge to cut into it immediately. Let it rest on
the counter for at least 15 to 20 minutes so the residual heat finishes cooking the

center and the custard sets into a silky texture.

CHEF'S NOTES
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No salt required.
Do not add salt to the migaine. The rendered smoked bacon releases plenty of

sodium into the custard as it bakes.

The cheese rule.
If you want the real taste of the Lorraine region, leave the cheese in the fridge. The
beauty of this dish is how the smoky pork elevates the pure, unadulterated dairy

custard.



Le Jambon-Beurre

zhahm-bohn burr

It is the undisputed king of the Parisian lunch break. Every day,
millions of working people lean against zinc bistro counters or sit on
park benches to unwrap a paper-clad Jambon-Beurre. There is no fake
culinary magic here—no secret sauces, no melted cheese to hide
behind, no pile of wilted greens. It relies entirely on the ruthless
perfection of three ingredients and one simple, physical trick.
Unpretentious and deeply comforting, this is exactly what it tastes like

in France.

INGREDIENTS

1 large organic par-baked baguette
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4 tbsp European-style cultured 6 med extra-fine French cornichons

butter sliced lengthwise

softened to room temp 1/4 tsp flaky sea salt

8 oz Jambon de Paris or

unsmoked deli ham
sliced paper-thin

PREPARATION

Bake the baguette.
If using a par-baked supermarket baguette, bake it according to the package

instructions until the crust shatters slightly when squeezed. Let it cool until it is

just barely warm.

INSTRUCTIONS

1.
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Slice the barely warm baguette horizontally.
You can cut all the way through, or leave a slight hinge on one side to hold the

generous amounts of butter and ham securely.

Spread the butter generously over both the top and bottom inside halves of the
bread.

Do not skimp; the butter is not a condiment here, it is a main ingredient that
protects the bread from the ham's moisture and provides an incredibly luxurious
mouthfeel. If using unsalted butter, sprinkle your flaky sea salt directly onto the

buttered bread now.

Drape and fold the ham slices onto the bottom half of the bread.

Don't just slap the meat on flat. Gently fold and drape the paper-thin slices onto
themselves as you pile them on the bread. The French call this the chiffonnade; it
creates pockets of air so you are biting through a tender cloud of cured pork, not a

dense, rubbery slab.

Lay the sliced cornichons over the ham, close the sandwich, and press down
very lightly.

Eat immediately.



CHEF'S NOTES

e Sourcing the ham is everything.

Do not use honey-baked or smoked deli ham. If you cannot find packaged Jambon
de Paris near the specialty cheeses, ask the deli counter for an unsmoked, whole-

muscle ham, sliced paper-thin. Italian Prosciutto Cotto is an excellent substitute.

e Mind the temperature.

If the bread is too hot, it will melt the butter into an oily mess, ruining the texture
of the sandwich. Ensure the baguette is completely cooled to just barely warm

before assembly.
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Les Coquillettes au Jambon

lay ko-kee-yet oh zham-bon

Ask any French adult what dish instantly returns them to the safety of
childhood, and they won't say cassoulet. They will point you to this:
coquillettes au jambon. It is the undisputed champion of the chaotic
weeknight—an unstuffy, profoundly comforting bowl of small pasta,
good ham, and melted mountain cheese. Forget the heavy, flour-
thickened roux of American macaroni; the French grandmother relies
on a brilliant, sixty-second off-heat emulsion of starchy water, butter,

and cream that obeys the laws of chemistry and respects your time.

INGREDIENTS

11b small elbow macaroni 1 small chicken bouillon cube

48



8 oz unsmoked thick-cut deli ham 2 tbsp unsalted butter

diced into 1/4-inch cubes .
1pinch  nutmeg

6 0z Comté or Gruyere cheese freshly grated

grated on the large holes of a box grater .
1pinch  black pepper
3 tbsp heavy cream freshly cracked

INSTRUCTIONS

1. Boil the pasta in a savory bouillon bath.
Bring a large pot of water to a rolling boil, drop in the bouillon cube, and stir until
it dissolves. Add the macaroni and cook until al dente, usually 7 to 8 minutes,

allowing the pasta to absorb the savory depth of the broth.

2. Reserve the liquid gold.
Just before the pasta finishes cooking, dip a heat-proof measuring cup into the pot
and scoop out about 1/2 cup of the starchy cooking water. Drain the pasta well,

but do not rinse it.

3. Coat the noodles off the heat.
Return the empty pot to the stove, but keep the burner turned completely off.
Dump the hot pasta back into the pot, immediately add the butter, heavy cream,

and diced ham, and toss vigorously for 30 seconds until the butter melts.

4. Fold in the cheese and emulsify.
Scatter the grated cheese over the pasta, adding the black pepper, nutmeg, and
about 2 tablespoons of the reserved pasta water. Stir continuously and gently; the
ambient heat will melt the cheese slowly while the starchy water and cream

emulsify it into a glossy, perfectly smooth sauce.

5. Serve immediately.
Spoon the coquillettes into warm, shallow bowls. It must be eaten right away

while hot and creamy, preferably with a large spoon to catch every drop.
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CHEF'S NOTES
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Why off the heat?
Keep simple things simple, but obey the chemistry. Adding cheese to a pot on a

live flame causes the proteins to seize and the fats to separate, resulting in a greasy,
clumpy sauce. Tossing the ingredients off the heat gently melts the cheese into the

hot cream and starchy water for a flawless, restaurant-quality emulsion in seconds.

The Leftover Savior.
If you have leftovers, place them in a small baking dish, splash with a little more
cream, top with extra Gruyere and a sprinkle of plain breadcrumbs, and bake at

400°F for 15 minutes until bubbling and golden brown.



Les Saucisses aux Lentilles
Vertes

lay so-sees oh lahn-tee vert

This is the epitome of unpretentious, soul-warming cooking, the kind
that transports you straight to a farmhouse in the Auvergne or an
immigrant family's kitchen on a chilly Tuesday night. Recreating this
working-class staple requires no expensive imports, only a deep respect
for the method. Armed with standard green lentils and a good smoked
kielbasa, the only trick you need is a stubborn grandmother’s mandate:
never salt the pot until the very end, ensuring the lentils remain tender

and yielding in their rich, earthy broth.
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INGREDIENTS

11b smoked pork sausage
cut into large 3-inch links
1 cup French green lentils
rinsed
1 med yellow onion
peeled and left whole
2 whole cloves
2 med carrots
peeled and sliced into thick rounds
2 large garlic
cloves smashed and peeled
PREPARATION

2 sprigs

2 cup
2 cup
1 tbsp
1 tsp

1tsp

1/2 tsp

fresh thyme
tied with kitchen twine to the bay leaf

dried bay leaf
low-sodium chicken broth
cold water

olive oil

Dijon mustard

coarse salt
or to taste

black pepper
freshly ground

¢ Rinse the lentils thoroughly under cold running water.

Use a fine-mesh sieve to easily wash away any agricultural dust or small debris

hiding in the pulses.

INSTRUCTIONS

1. Create the aromatic base by piercing the peeled onion with the whole cloves.

This creates the oignon clouté, a classic French technique that permeates the broth

with a warm, subtle spice without overwhelming the dish or leaving woody bits

in your lentils.

7. Heat the olive oil in a heavy-bottomed Dutch oven over medium heat.

Add the sausage links and brown them lightly on all sides for about five minutes

to wake up the oils, then remove them and set aside on a plate.
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1. Combine the lentils, vegetables, herbs, and liquids in the pot without adding
any salt.

Add the rinsed lentils, clove-studded onion, carrots, garlic, thyme, and bay leaf to
the residual sausage drippings. Pour in the broth and cold water, bringing the pot

to a gentle boil before immediately reducing the heat to low.

2. Nestle the browned sausages back among the lentils and simmer gently.
Cover the pot with the lid slightly ajar and let it simmer for 25 to 30 minutes. Stir
occasionally to ensure the lentils aren't sticking to the bottom, adding a splash of

hot water if the liquid absorbs too quickly.

3. Remove the pot from the heat and season the tender lentils.
Check the lentils; they should be yielding but still hold their shape. Discard the

onion and herbs, then stir in a generous pinch of coarse salt and black pepper.

4. Stirin the mustard to emulsify the broth before serving.
This off-heat addition acts as an emulsifier, slightly thickening the cooking liquid
and adding a bright counterpoint to the rich, smoky pork fat. Serve hot in wide,

shallow bowls with a heel of crusty baguette.

CHEF'S NOTES

¢ Never salt your lentils early.
Salting the cooking water hardens the pectin in the lentil skins, resulting in a
tough, granular texture regardless of how long they boil. Always wait until they

are tender.

e Choose the right lentils.
Standard small green lentils or French green lentils hold their shape under a long
simmer. Avoid red, yellow, or split brown lentils, which lack structural integrity

and will disintegrate into mush.

53



L'(Euf Mayonnaise

luhf my-oh-NEZ

This is the ultimate democratic masterpiece of the Parisian bistro,
distilled into something you can easily pull off on a busy Tuesday
night. There is no room here to hide behind truffles or foam; success
relies entirely on impeccable eggs, precise timing, and a grandmother's
immersion blender trick that completely bypasses the tedious, arm-
aching whisking of the old guard. A perfectly cooked, jammy yolk
seasoned with sea salt, generously draped in a punchy, twenty-second
homemade mayonnaise, and wiped clean with a scrap of crusty
baguette—it is unpretentious, deeply comforting, and exactly what real

French home cooking tastes like.
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INGREDIENTS

4 large pasture-raised large eggs 1 pinch  fine sea salt

brought to room temperature

1 pinch  white pepper

1 large large egg

brought to room temperature 1 pinch flaky sea salt

1 tbs Dijon mustard .

P ) 1 tbsp fresh chives
1tsp white wine vinegar snipped
1 1oil lik L 1 med French baguette
cup neutral oil like canola or sliced for serving

grapeseed

INSTRUCTIONS

Bring a medium saucepan of water to a vigorous boil over high heat.

Gently lower the four room-temperature eggs into the water, swirling the water

with a spoon for the first 60 seconds to center the yolks.
Lower the heat to maintain a simmer and set a timer for exactly 8 minutes and 40

seconds—the non-negotiable bistro standard for a perfectly jammy center.

Transfer the eggs immediately to a bowl of ice water when the timer sounds.
Let them sit for at least five minutes to halt the cooking process, preserve the

creamy yolk, and make peeling effortless.

Combine the remaining whole egg, Dijon mustard, vinegar, fine sea salt, and

white pepper in a tall, narrow jar.

Pour the neutral oil directly over the ingredients, press an immersion blender
flat against the bottom of the jar, and turn it on high.

Keep the blender entirely still for ten seconds until a thick, white emulsion

blooms, then slowly tilt and pull upward to incorporate the rest of the floating oil.

Peel and halve the chilled eggs lengthwise, placing them cut-side up on a plate.
The secret to the authentic bistro flavor is seasoning the exposed yolks directly

with a pinch of flaky sea salt and cracked pepper before the mayonnaise is

applied.
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Spoon a generous dollop of mayonnaise over each egg so it drapes down the
sides.

Garnish with a shower of snipped chives and serve immediately with plenty of

crusty baguette to drag through the leftover sauce.

CHEF'S NOTES
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Never use extra virgin olive oil for this mayonnaise.
The bitter compounds in standard olive oil intensify incredibly under the high-
shear blending of an immersion blender, completely destroying the delicate flavor

balance of the sauce.

Seek out the absolute best pasture-raised eggs you can find.
Standard American supermarket eggs often lack the vibrant color and robust flavor
required here; pasture-raised hens provide the deeply orange yolks that make this

dish shine.



Le Steak Haché et sa Purée
Maison

luh stek ah-shay ey sah pyoo-ray may-zohn

If you ask a French local about their ultimate childhood meal, they
won't hand you a bowl of bouillabaisse. They will point to steak haché
purée, the undisputed king of the school cantine and the weeknight
family table. The French treat ground beef with the exact same respect
as a prime ribeye, searing a pure beef patty violently in foaming butter
to build a deep crust while leaving the center tender. But the real magic
happens on the plate, where you carve a deep crater into a mountain of
nutmeg-laced mashed potatoes to capture the savory, shallot-infused
pan juices. It is unpretentious, deeply comforting, and tastes exactly

like home.
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INGREDIENTS

21b Yukon Gold or Russet 1 tbsp fresh flat-leaf parsley
potatoes finely chopped
peeled and cut into 2-inch chunks 1tsp kosher salt

1 tbsp kosher salt 1/2 tsp black pepper

4 tbsp unsalted butter 1 thsp neutral oil
cubed and kept cold

3/4 cup whole milk 2 tbsp unsalted butter
heated until steaming 2 med shallots

1/4 tsp freshly grated nutmeg finely minced

11/41b ground chuck or ground 1/3 cup beef broth or water
sirloin

PREPARATION

e Form the steaks.
In a medium bowl, gently mix the ground beef with the chopped parsley, a
generous pinch of salt, and black pepper, forming four thick oval or round patties

without overworking the meat.
INSTRUCTIONS

1. Boil the potatoes.

Place the potatoes in a large pot, cover with cold water by an inch, add a
tablespoon of kosher salt, and simmer for 15 to 20 minutes until completely

tender.

2. Dry and mash the potatoes.
Drain well, then return the potatoes to the hot, empty pot over very low heat for 60
seconds to evaporate excess moisture before pressing them through a potato ricer

or food mill.
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1. Emulsify the purée.

Immediately drop in the cold cubed butter and stir vigorously until melted, then

slowly pour in the hot milk while stirring continuously until silky, seasoning

generously with the nutmeg, salt, and pepper.

7. Sear the steak haché.

Heat a large skillet over medium-high heat, add the oil and two tablespoons of

butter, and as soon as the butter turns light golden brown, add the patties to cook

undisturbed for 3 to 4 minutes per side.

3. Create the pan jus.

Transfer the steaks to a warm plate, lower the heat to medium, and toss the

minced shallots into the residual beef fat to sauté until caramelized before pouring

in the broth to reduce by half.

4. Serve with the petit puits.
Mound the purée on each plate, press a deep crater into the center with a spoon,
and lay the steak beside it while spooning the warm shallot jus directly into the

well.
CHEF'S NOTES

e The Dairy Rule.
When making the purée, the butter must be cold and the milk must be hot to

prevent the starch from seizing into a gummy paste.

e The French Spice.
Do not skip the nutmeg; it is the definitive dividing line between standard

American mashed potatoes and an authentic French purée.

o The Butter Sear.

Pan-frying the pure beef patties in foaming butter allows the milk solids to brown

alongside the beef, creating an incredibly savory, nutty crust that oil alone cannot

provide.
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o Steak a Cheval.
Top the cooked steak with a sunny-side-up fried egg. The running yolk mingles

beautifully with the pan sauce and purée, instantly upgrading the meal to a

Parisian bistro classic.
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Le Poisson Pané Maison et
Epinards a la Creme

pwah-son pah-nay may-zon ay ay-pee-nar ah lah krem

If you ask a French local what meal teleports them straight back to
childhood, they won't name coq au vin. They will point to this—the
undisputed king of the municipal school cafeteria and the
quintessential Wednesday lunch at grand-mere’s house. Unpretentious
and entirely doable on a weeknight, it hinges on two grandmotherly
absolutes: ruthlessly squeezing the water from your spinach so it
doesn't drown the cream, and a mandatory pinch of freshly grated
nutmeg. There is no fake Hollywood flair here, just the profound,
unadulterated comfort of a shatteringly crisp crust yielding to flaky

white fish alongside rich, earthy greens.
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INGREDIENTS

21b fresh mature spinach 4 med thick center-cut cod or
tough stems removed (or 1 Ib frozen

whole-leaf spinach, thawed) pollock fillets
patted completely dry
2 tbsp unsalted butter
1/2 cup all-purpose flour
1 small garlic
clove very finely minced 2 large €ges
beaten
1/2 cup creme fraiche 1 cup plain fine breadcrumbs
1/4 tsp whole nutmeg 3 tbsp neutral oil
freshly grated
1 tsp Kosher salt 1 tbsp unsalted butter
1 med lemon

1/2 tsp black pepper

freshly ground cut into wedges

PREPARATION

e Thaw frozen spinach completely before starting.
If using frozen spinach, thaw it completely in the refrigerator overnight or in a

colander under cool running water so you can properly execute the squeezing step.

o Ensure the fish is completely dry.
Moisture is the enemy of a good crust. Thoroughly pat down the fish fillets with
paper towels before seasoning; otherwise, the flour will turn into a paste and slide

off in the pan.

INSTRUCTIONS

1. Setup a breading assembly line using three shallow bowls.
Season the dried fish fillets generously with salt and pepper. Dip each fillet into
the flour, shaking off the excess, then coat it entirely in the beaten eggs. Finally, lay
it in the breadcrumbs, using your hands to firmly press the crumbs into the flesh

so they stick, and set the breaded fillets aside on a dry plate.
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1. Cook and aggressively squeeze the spinach to remove all excess water.
If using fresh spinach, blanch it in a large pot of heavily salted boiling water for 3
minutes, then immediately plunge into ice water and drain. For both blanched
fresh or thawed frozen spinach, take handfuls and squeeze them as hard as you

can over the sink to expel the water, then roughly chop the remaining mass.

7. Sauté the squeezed spinach in butter to evaporate any hidden moisture.

Melt 2 tablespoons of butter in a medium skillet over medium-high heat. Add the
minced garlic and cook for 30 seconds, then add the spinach. Stir constantly for 2
to 3 minutes to perform the "desséchage"—drying out the leaves so they don't

water down your cream sauce later.

3. Stirin the créme fraiche and nutmeg to finish the creamed spinach.

Lower the heat to medium-low and pour in the créeme fraiche. Season with salt,
pepper, and that crucial pinch of freshly grated nutmeg. Let it simmer gently for 5
minutes until the cream slightly reduces and cloaks the spinach in a rich, velvety

sauce. Cover and keep warm.

4. Pan-fry the breaded fish fillets until deeply golden and crispy.
Heat a large skillet over medium-high heat with the neutral oil and 1 tablespoon
of butter. Once the butter is foaming, carefully lay the fish in the pan. Cook
undisturbed for 3 to 4 minutes until the bottom is deeply browned, then carefully
flip and cook for another 3 to 4 minutes until the fish flakes easily. Serve hot

alongside the creamed spinach with a lemon wedge.
CHEF'S NOTES
o Replicating creme fraiche with American dairy.
If you cannot find affordable creme fraiche, simmer standard heavy whipping

cream with the spinach for an extra 2 to 3 minutes to thicken it, then stir in a

dollop of sour cream right at the end to mimic the cultured tang of French cream.
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o Resist the urge to add cheese to the spinach.

Many Americanized recipes rely on heavy roux, cream cheese, or parmesan. The
authentic French version thrives on the purity of the spinach, the unctuous dairy,

and the aromatic bridge of the nutmeg. Keep it simple.
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Le Croque-Monsieur au Four

luh kroke-muh-syuhr oh foor

If you want the unmistakable smell of a Parisian bistro in your kitchen,
you might think you need thirty minutes over a hot stove whisking a
fussy béchamel. But a French grandmother feeding her family on a
busy Tuesday will wave off the roux. True everyday cooking relies on
brilliant, unpretentious shortcuts, like mixing creme fraiche with
grated Gruyere to create an instant, luxurious binder. Baked on a sheet
pan, it yields the exact golden, bubbling crust of the restaurant classic
in a fraction of the time—this is the unpretentious version that actually

tastes like home.
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INGREDIENTS

8 large sturdy white sandwich bread
thickly sliced

8 oz Gruyere cheese
freshly grated from a block

1/2 cup creme fraiche
1 large egg yolk

1tsp Dijon mustard

PREPARATION

o Grate the cheese from a block.

1 pinch

1 pinch

1 pinch

8 large

2 tbsp

ground nutmeg
freshly grated

kosher salt
black pepper
freshly cracked

unsmoked cooked deli ham
sliced slightly thicker than standard
shaved

unsalted butter

softened to room temperature

Pre-shredded cheese will not melt properly, so grate the entire block of Gruyere

before beginning assembly.

INSTRUCTIONS

1. Preheat the oven and prepare the baking sheet.
Preheat the oven to 400°F (200°C) and line a large baking sheet with parchment

paper.

2. Mix the grandmother's binder.

In a medium bowl, whisk together the creme fraiche, egg yolk, Dijon mustard,

nutmeg, salt, and black pepper, then fold in exactly half of the grated Gruyere.

3. Build the foundation of the sandwiches.

Lay four slices of bread on the baking sheet, lightly butter the outward-facing

bottoms, and spread a thin layer of the cream mixture on the top-facing sides.
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1. Layer the ham and internal cheese.
Fold the ham to fit neatly inside the boundaries of the bread to prevent the edges
from drying out in the oven, then sprinkle a small handful of the remaining dry

grated Gruyere evenly over the meat.

7. Cap and slather the bread.
Place the remaining four slices of bread on top, generously slather the rest of the
cream mixture over each sandwich all the way to the crusts to protect the bread

from burning, and heap the last of the dry Gruyére on top.

3. Bake to melt the interior.

Place the baking sheet in the oven for 10 to 12 minutes until the sandwiches are

heated through and the internal cheese is perfectly melted.

4. Broil for the final blistered gratin.
Switch the oven to broil on high and watch closely for 2 to 4 minutes until the tops

are bubbling, golden brown, and blistered with dark spots.
CHEF'S NOTES

e Do not use pre-shredded cheese.
You must buy a block of real Gruyere or Comté and grate it yourself. Pre-shredded

varieties are coated in starches that ruin the melt and aroma essential to this dish.

e Source the right bread and ham.
Look for a sturdy artisanal white loaf or thick-cut Pullman loaf that won't collapse
under the cream, and ask the deli for simple, unsmoked cooked ham to maintain

the delicate savory balance.

o Créme fraiche substitution.
If you cannot find créme fraiche, mix one-half cup of heavy cream with one

tablespoon of sour cream.
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Sauté de Poulet a la Moutarde

If there is a single dish that transports a child of the French suburbs
straight back to their grandmother's bustling kitchen, it is this one. This
isn't the fussy, tweezer-plated illusion of France sold in Hollywood; it is
how real families eat on a Tuesday night. The magic happens in a
single pan, relying on the alchemy of sharp Dijon, crisp white wine,
heavy cream, and the deeply caramelized drippings of a perfectly
seared chicken thigh. The only secret you need to know is patience for
the sear, and the absolute restraint to take the pan off the heat before

adding the mustard so it keeps its pungent kick without turning bitter.
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INGREDIENTS

6 large bone-in skin-on chicken
thighs
patted thoroughly dry
11/2tsp  kosher salt
1/2 tsp black pepper
freshly ground
1 tbsp olive oil
1 tbsp unsalted butter
2 large shallots
finely minced
2 small cloves garlic
minced
PREPARATION

1/2 cup
3/4 cup
4 med
1 med
1/2 cup
1 tbsp
3 tbsp
1 tbsp

1/4 cup

e Dry the chicken completely before searing.

dry white wine
chicken broth

sprigs fresh thyme
bay leaf

heavy cream

sour cream

smooth Dijon mustard
whole grain mustard

fresh flat-leaf parsley
finely chopped

Moisture is the enemy of a crisp, golden sear. Pat the chicken thighs completely dry

with paper towels before seasoning with salt and pepper.

INSTRUCTIONS

1. Sear the chicken thighs skin-side down until deeply browned.

Place a heavy-bottomed skillet or Dutch oven over medium-high heat with the

olive oil and butter. Once the butter stops foaming, add the seasoned chicken skin-

side down. Do not crowd the pan; work in batches if needed. Let them sear

undisturbed for 6 to 8 minutes, flip to cook for 4 more minutes, then remove to a

plate.

7. Sauté the aromatics in the rendered fat.

Pour off all but two tablespoons of the rendered chicken fat. Lower the heat to

medium, add the minced shallots to the pan, and cook until translucent. Stir in the

garlic and cook for just sixty seconds until fragrant.
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Deglaze the pan with dry white wine.
Pour in the wine and use a wooden spoon to aggressively scrape up every
caramelized brown bit stuck to the bottom of the pan. Let the wine boil rapidly

until the harsh alcohol smell dissipates and the liquid reduces by half.

Braise the chicken in the broth and herbs.

Pour in the chicken broth and add the thyme and bay leaf. Return the chicken to
the pan, resting it skin-side up so it stays crispy above the liquid. Lower the heat,
cover slightly ajar, and simmer for 20 to 25 minutes until the meat is completely

tender.

Emulsify the mustard cream sauce entirely off the heat.

This is the grandmother's trick. Transfer the cooked chicken to a platter and
discard the herbs. Remove the pan from the heat completely so the mustard
doesn't boil and split the cream. Whisk in the heavy cream, sour cream, smooth

Dijon, and whole grain mustard until velvety and smooth.

Coat the chicken and serve immediately.
Pour the luxurious golden sauce over the chicken or return the chicken to the pan

to coat the bottom of the meat. Scatter the freshly chopped parsley over the top.

CHEF'S NOTES
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Do not let the sauce go to waste.
In a French household, the sauce is highly prized. Serve this alongside mashed
potatoes, wide fresh egg noodles, or simply a crusty baguette to wipe the plate

clean.

Why sour cream?
Traditional French recipes use creme fraiche épaisse, which resists splitting and
has a natural tang. Stirring a tablespoon of sour cream into standard American

heavy cream perfectly replicates this authentic flavor profile.



Le Gofiter: The Sacred
Afternoon Ritual

The mandatory, joyful 4:00 PM sweet snacks that bridge the gap between the school

bus and a late family dinner.

Four o'clock in France isn't just a time on the clock; it's a physiological
imperative. The school bell rings, and across the country, a collective, sugar-
fueled sigh of relief washes over the populace. Le gofiter is the sacred bridge
between the oppressive geometry of the classroom and the impossibly late
French dinner. It is not an optional indulgence—it’s survival. For a French-
American kid, recreating this ritual isn't about fussing with laminated doughs
or aspiring to patisserie perfection. It's about the pure, visceral joy of tearing into
the crust of a good baguette stuffed with a thick slab of dark chocolate that

yields slightly against the warm crumb.



These recipes are the working-class heroes of the French sweet repertoire. The
indestructible, throw-it-in-a-bowl yogurt cake that every five-year-old learns to
bake. A warm, unapologetically rustic apple compote. Thin, butter-crisped
crépes slapped out on a Tuesday afternoon. There is no pretense here, no piping
bags or tweezers—just the immediate, tactile comfort of a mother's kitchen, built

to keep the wolves at bay until the sun goes down.






La Véritable Baguette au
Chocolat

Before the modern era of foil-wrapped snacks and perfectly laminated
bakery croissants, this was the ultimate afternoon ritual for French
kids. Grandmothers didn't bake complex, multi-day pastries for a
Tuesday snack; they took a heel of fresh baguette, smeared it
unapologetically with rich salted butter, and snapped in a few squares
of dark chocolate. It is an unpretentious masterpiece of textures that
relies entirely on one vital trick: the savory punch of the salted butter

cutting straight through the rigid, bitter chocolate.
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INGREDIENTS

1 small fresh crusty French baguette 1oz 70% dark chocolate
cut into a 6-inch piece broken into thin squares
2 tbsp European-style cultured
salted butter

softened to room temp

INSTRUCTIONS

1. Slice the piece of baguette horizontally like a book, leaving the back hinge
intact.

Do not cut all the way through; this vital structural boundary prevents the

chocolate from tumbling out onto the floor as you eat.

7. Generously smear the softened salted butter across both interior surfaces of the
bread.

Do not be shy here. The butter is the vital lipid bridge connecting the dry crumb
of the bread to the rigid chocolate. If you only have unsalted butter in the fridge,

scatter a heavy pinch of flaky sea salt directly over the fat before proceeding.

3. Lay the dark chocolate squares in a single line across the bottom half of the
bread.

4. Close the top half of the baguette over the chocolate and press down firmly.
This action physically embeds the chocolate into the butter and the soft interior of

the bread. Eat it immediately at room temperature.

CHEF'S NOTES

¢ Do not use standard American sliced sandwich bread.
This assembly demands the structural fortitude of a real bakery baguette with a

hardened crust to properly contrast the soft butter and snapping chocolate.

o If the baguette is a day old, toast it lightly before assembly.
The residual heat from the toasted bread will slightly yield the chocolate squares,

mimicking the sublime sensation of a fresh-from-the-oven morning loaf.
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Les Financiers aux Amandes
Facon Muffins

lay fee-nahn-syay ohz ah-mahnd fah-sohn muh-finz

In Paris, you buy financiers at a patisserie—perfect little gold-bar
rectangles that cost a small fortune. But in French homes,
grandmothers make them in whatever pans they have lying around,
often reaching for a standard American muffin tin. These are the
ultimate afternoon snack. Born of absolute domestic pragmatism to use
up leftover egg whites, they taste like sheer luxury. The only true secret
to getting that profoundly authentic flavor is taking the butter to a

deep, hazelnut-scented brown before folding it gently into the almond
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flour. We don't like violence in this batter; we just mix it softly.

Unpretentious, undeniably comforting, and completely doable on a

busy weeknight.
INGREDIENTS
10 tbsp unsalted butter 3 large egg whites

plus extra for greasing room temperature
11/2cup powdered sugar 1tsp pure vanilla extract
3/4 cup fine blanched almond flour 1/8 tsp bitter almond extract

optional

1/3 11- fl
cup all-purpose tiour 1/4 cup sliced almonds

1/4 tsp fine sea salt optional, for garnish

PREPARATION

o Toast the almond flour.
If you have an extra ten minutes before you begin, toast the almond flour on a
baking sheet at 320°F until fragrant and let it cool. It is an incredibly easy

grandmotherly secret for deeper flavor.
INSTRUCTIONS

1. Brown the butter to extract its soul.
Place the butter in a light-colored saucepan over medium heat, letting it melt,
crackle, and sing until the water evaporates and the milk solids toast to a deep,

nutty brown.

9. Strain the liquid gold.
The exact moment it smells intensely of hazelnuts, remove from the heat and pour
through a fine-mesh strainer into a heat-proof bowl to catch the bitter bits, then let

it cool until warm.
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1. Prepare the dry base.
Preheat the oven to 400°F and generously grease your muffin tin with butter, then
whisk together the powdered sugar, almond flour, all-purpose flour, and salt in a

large bowl.

2. Mix the batter without violence.
Pour the egg whites into the dry ingredients and stir gently with a whisk until you

have a thick, smooth paste—you are absolutely not making a meringue here.

3. Incorporate the magic.
Slowly stream the warm brown butter into the batter along with the vanilla and
bitter almond extracts, whisking softly until the batter is glossy and thoroughly

combined.

4. Bake to golden perfection.
Divide the batter among the muffin cups, filling them just over halfway, scatter
with sliced almonds if using, and bake for 14 to 17 minutes until the edges are

dark and crispy.

5. Cool and serve.
Let the cakes rest in the tin for a mere two minutes before popping them out onto

a wire rack, serving them slightly warm alongside strong coffee.

CHEF'S NOTES

e Don't skip the bitter almond.
Standard American sweet almonds lack the volatile compounds of French almond

paste. A single drop of bitter almond extract bridges that geographic gap perfectly.

o Refrigerate for the best texture.
If you have time, let the batter rest in the fridge for 30 minutes to an hour. The

shock of cold batter hitting the hot oven creates the characteristic plump dome.

e Watch the butter like a hawk.
The difference between deeply toasted brown butter and bitter, burnt black butter

is literally a matter of seconds.
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Les Palmiers Express au
Beurre

lay pahl-myay ex-press oh bur

If you grew up walking into a French kitchen at four in the afternoon,
you know the smell: butter melting, sugar turning to golden caramel,
and the promise of le gotter. Traditional bakeries spend three days
folding dough to make a palmier, but French grandmothers have a
weeknight secret. They buy a fantastic block of all-butter puff pastry,
load it with sugar, and bake it off in twenty minutes. That is it. The
trick isn't in the labor, it's in the handling. The dough must be freezing
cold, the sugar must be physically pressed into the layers, and the
butter must be real. Do not bring that shortening-based grocery store

trash into your kitchen.
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INGREDIENTS

14 oz all-butter puff pastry 1/4 cup turbinado sugar

thawed but kept very cold
1tsp vanilla bean paste

1/2 cup granulated white sugar

PREPARATION

e Manage your dough temperature aggressively.

Puff pastry warms up incredibly fast on a kitchen counter. Keep it in the

refrigerator right up until the second you are ready to unroll it into the sugar.

INSTRUCTIONS

1.
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Preheat the oven and prepare your baking sheet.
Heat the oven to 400°F and line a large baking sheet with parchment paper so the

caramel doesn't cement to the pan.

Mix the sugars and heavily coat your work surface.
In a small bowl, combine the white sugar, turbinado sugar, and vanilla bean paste,
then scatter a generous handful of this mixture directly onto your clean kitchen

counter.

Roll the puff pastry and press the sugar into the dough.

Lay the cold puff pastry over the sugared surface and pour the remaining sugar
evenly over the top. Take a rolling pin and firmly roll over the dough until it is an
eighth of an inch thick, physically embedding the sugar crystals into the butter

layers so they won't fall out.

Fold the dough into a tight double scroll.
Take the left edge and roll it tightly inward to the exact center of the dough, then

repeat with the right edge until the two spirals meet in the middle, gently pressing
them together.



1. Freeze the dough log to lock the butter and preserve the shape.
Wrap the scroll in parchment paper or plastic wrap and place it in the freezer for
exactly 15 minutes. The French rule is 'bien froid, bien serré'—if the butter warms

up, the pastry will not puff and you will not get clean slices.

9. Slice the chilled log into rounds.
Remove the firm dough from the freezer and use a very sharp chef's knife to cut
the log into half-inch slices, placing them on the parchment-lined baking sheet at

least two inches apart.

3. Bake, flip, and finish the caramelization.
Bake for 10 to 12 minutes until golden on the bottom, then pull the tray out,
quickly flip each palmier with a spatula, and return to the oven for 3 to 5 minutes

until deeply caramelized and glossy on both sides.

4., Cool immediately on a wire rack.
Transfer them off the hot pan immediately so the caramel does not harden and
stick. Let them rest for ten minutes to achieve their signature shatteringly crisp

texture.
CHEF'S NOTES

e The pur beurre mandate is absolute.
Standard American supermarket puff pastry is often made with vegetable oil or
shortening. Check the label and only buy brands like Dufour or Trader Joe's that

use real butter, otherwise this recipe will fail in both flavor and texture.

e The double dip trick.
For an extra glass-like crust, dip the cut faces of your raw palmier slices into a plate

of reserved sugar right before placing them on the baking sheet.
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La Compote de Pommes Tiede

lah kom-poht duh pohm tee-ed

If there is a scent that pulls a French expat right back to their childhood
kitchen at four in the afternoon, it is this. Forget the cold, over-
sweetened, cinnamon-spiked sludge that passes for applesauce in
American supermarkets. A true French grandmother’s compote is a
masterclass in restraint, coaxing the pure, unadulterated essence out of
the fruit in a heavy pot. The secret is not a mountain of butter or sugar,
but blending tart and sweet apples and adding them in stages so they
melt into rustic, chunky perfection. No blenders, no shortcuts, just the

deeply comforting, real taste of home served beautifully warm.

82



INGREDIENTS

11/21b tart apples 1 tbsp fresh lemon juice
such as Granny Smith, peeled, cored,
and cut into 1-inch cubes 1tsp vanilla bean paste
11/21b sweet apples 1 thsp cane sugar

such as Fuji, Pink Lady, or

Honeycrisp, peeled, cored, and cut into optional, to taste

Irinelr cubes 1 pinch  ground cinnamon
1/4 cup water optional
PREPARATION

e Mix the prepped apples.

Toss the cubed tart and sweet apples together in a large bowl so they are evenly

distributed before you begin cooking.
INSTRUCTIONS

1. Start the initial melt.
Place a heavy-bottomed Dutch oven over medium-low heat and add just one-third
of the mixed apples, along with the water and lemon juice. Cover tightly and let
steam for 10 minutes, stirring occasionally, until the apples break down into a

jammy base.

2. Build the body of the compote.
Add the second third of the apples, the vanilla, and the pinch of cinnamon. Stir

well, cover the pot again, and simmer for another 10 minutes as the natural juices

release and the mixture thickens.

3. Add the final textural layer.
Fold in the last third of the apples, cover, and cook for a final 5 to 10 minutes. This

batch will soften but retain its cubic shape, creating the tender chunks that define

a true homemade compote.
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1.

Taste and tweak.
Remove the pot from the heat and taste the compote. If the apples lean slightly too
tart, gently fold in the cane sugar while the mixture is still hot, allowing it to

dissolve completely.

Mash gently and serve warm.
If you prefer a slightly smoother texture, press the mixture a few times with a
potato masher or the back of a wooden spoon, but absolutely do not puree it.

Serve immediately while it is still beautifully warm.

CHEF'S NOTES
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Embrace the sacred ritual of Le Goiiter.
Serve this exactly as a French grandmother would at 4:00 PM: on its own in a small
ramekin, swirled into plain whole-milk yogurt, or alongside a simple,

unpretentious butter cookie.

Utilize the anti-waste ethos.
This recipe is historically a refrigerator-clearing technique. Any apple that has gone
slightly soft or wrinkled in your crisper drawer can and should be thrown right

into the pot.



Les Crépes Simples de la
Semaine

lay krep samp-luh duh lah suh-men

In France, the four o'clock hour is a sacred institution known as Le
Gotter, a time when kids come home expecting something sweet.
These are not the flambeed restaurant spectacles of tourist traps, but
the wunpretentious, deeply comforting staples whipped up by
grandmothers in provincial kitchens. You do not need a blender or a
culinary degree to make them—just a whisk, a bowl, and the patience
to let the batter rest. The secret lies in slowly hydrating the flour into a
thick paste to banish lumps forever, leaving you with paper-thin, melt-

in-your-mouth perfection easily pulled off on a busy Tuesday.
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INGREDIENTS

2 cup All-Purpose flour 1/4 cup water
3 large large eggs 3 tbsp unsalted butter
melted and slightly cooled, plus extra
2 tbsp granulated sugar for the pan
1 tbsp dark rum, vanilla extract, or

1 pinch  kosher salt

orange blossom water
13/4 cup whole milk

brought to room temperature

PREPARATION

e Bring the milk to room temperature.

Cold milk shocks the flour starches and acts as a catalyst for stubborn lumps.

¢ Melt the butter.
Melt it gently and let it cool slightly so it does not scramble the eggs when

incorporated into the batter.

INSTRUCTIONS

1. Build the well.
In a large mixing bowl, whisk together the flour, sugar, and salt, then push the dry
ingredients outward against the sides of the bowl to create a large crater in the

center.

9. Create the paste.
Crack the eggs directly into the well and gently whisk them, slowly drawing in the

flour from the inner walls until a very thick, heavy paste forms.

3. Dilute the batter.

Combine the milk, water, and your chosen aromatic, and pour this into the thick
flour paste in a slow, steady stream while whisking continuously until the batter

loosens into a silky liquid, then whisk in the melted butter.

86



1. Respect the rest.
Cover the bowl and let the batter sit on the counter for at least thirty minutes, or in
the fridge for up to forty-eight hours, allowing the starches to swell and the gluten

to relax.

7. Heat and grease the pan.
Heat a standard eight-to-ten-inch nonstick skillet over medium-high heat and
quickly wipe the bottom with a folded paper towel dipped in melted butter or

neutral oil.

3. Swirl and cook.
Pour a scant quarter-cup of batter slightly off-center, immediately lifting and
rotating the pan so it coats the bottom in a paper-thin layer, and cook undisturbed

for about a minute to a minute and a half.

4. Flip for the leopard spots.
When the edges look dry and begin to curl away from the sides, confidently slide
a spatula underneath, flip the crepe, and cook the second side for thirty seconds

until little golden-brown speckles appear.

CHEF'S NOTES

o The first crepe sacrifice.
The first crepe is universally acknowledged as a tester to gauge pan temperature

and absorb excess fat; eat it standing at the stove.

e Rescuing chilled batter.
If pulling rested batter from the fridge, it may seem as thick as pancake batter;
simply whisk in an extra tablespoon of water to loosen it to the consistency of

heavy cream before cooking.

o Keep the serving simple.
True Gouter style requires no pretense—just a squeeze of lemon and a sprinkle of
sugar, a smear of salted butter and jam, or a generous layer of hazelnut spread

folded into quarters.
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Les Plats de Semaine:

Weeknight Survival and
Comfort

Fast, deeply nostalgic 30-minute meals representing the true reality of French

family cooking.

Forget the Michelin stars and the three-day cassoulets. This is the unvarnished
reality of a damp Tuesday night in a French-American household. When the
commute was brutal and the kids are howling, nobody is clarifying bouillon.
They are reaching for the gruyere, the ham, and the humble leek. These are the

unsung, utterly unpretentious survival plates of the working family kitchen—



steaks pressed hot and fast onto cast iron, cheap pasta drowned in good butter,

sandwiches fried golden in a pan. It is the real taste of home, born of necessity,

dripping with nostalgia, and on the table in thirty minutes.




Pates au Thon et a la
Moutarde

paht oh tohn eh ah lah moo-tahrd

It is a random Tuesday, the fridge is bare, and yet, in fifteen minutes,
the kitchen fills with the sharp, mouth-watering aroma of Dijon hitting
warm cream. This is the ultimate French survival meal—a true pantry
classic born out of necessity in mid-century France, enduring simply
because it tastes like pure luxury. The grandmotherly secret here is
treating the mustard with absolute respect: pull the pan off the active
heat before stirring it in, letting the residual warmth awaken its volatile
punch without boiling it to a bitter death. Unpretentious, deeply
comforting, and completely foolproof, this is exactly what everyday

home cooking is supposed to be.
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INGREDIENTS

11b medium pasta shells 1 cup créme fraiche
1 tbsp extra-virgin olive oil 3 tbsp smooth Dijon mustard
1 small yellow onion 1/2 cup Gruyere cheese
very finely minced grated
1 pinch kosher salt 2 tbsp fresh chives
finely chopped
10 oz chunk light tuna in water / black
thoroughly drained 14 tsp ack pepper
freshly ground
INSTRUCTIONS
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Boil the pasta in heavily salted water until exactly al dente.
Scoop out about a half cup of the starchy cooking water and set it aside before

draining the pasta.

Sweat the onion in olive oil in a large skillet over medium-low heat.
Drop the onion into the pan with an immediate pinch of salt; this draws out the
water, softening the alliums into a sweet, translucent base without letting them

brown.

Fold in the drained tuna.

Flake the fish directly into the soft onions, stirring gently for about a minute just to

warm it through and let it absorb the aromatic oil.

Stir in the créeme fraiche until it barely approaches a simmer, then turn off the
heat completely.

Do not skip turning off the stove; boiling the cream will ruin the next step.

Stir in the Dijon mustard off the heat.
Keeping the pan off the active flame preserves the volatile oils of the mustard,

retaining the sharp, bright bite that makes the dish sing.



1. Bring the dish together with the hot pasta.
Dump the drained pasta directly into the skillet, tossing vigorously and splashing

in your reserved pasta water until the sauce becomes glossy and binds perfectly to

every shell.

9. Fold in the cheese and herbs, then serve immediately.
Stir in the grated Gruyere and fresh chives, taste for a generous crack of black

pepper, and get it straight to the table in warm bowls.

CHEF'S NOTES

¢ Sourcing and substituting créme fraiche.
If you absolutely cannot find real creme fraiche, whisk 3/4 cup of heavy whipping
cream with 1/4 cup of full-fat sour cream. Never use milk or low-fat yogurt, as

they will split into an unappetizing mess when they hit the hot pasta.

o The zero-cook sauce alternative.

If you want to skip the stovetop entirely, whisk the creme fraiche, mustard, tuna,
and herbs in a large serving bowl. Dumping the hot, drained pasta directly into the

bowl perfectly warms the sauce without risking a split dairy emulsion.
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L'Omelette Baveuse aux Fines
Herbes

lom-let bah-vuhz oh feen-zerb

There is a myth in America that French cooking demands hours of
simmering and a pantry full of exotic pedigree. The truth is found on a
rainy Tuesday night when a French grandmother is short on time but
refuses to compromise on comfort. The humble omelette baveuse is a
90-second masterclass in restraint—a seamless, pale-yellow envelope
yielding to a warm, custard-like center, perfumed purely by the noble
herbs of parsley, chives, and a whisper of tarragon. It requires no
cream, no heavy fillings, and no pretension; just the alchemy of butter,

heat, and eggs treated with the respect they deserve.
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INGREDIENTS

3 large large eggs 2tsp fresh chives
brought to room temperature finely chopped

1 tbsp unsalted European-style 1/4 tsp fresh tarragon
butter finely chopped
plus a small extra knob for serving 1/4 tsp kosher salt

2 tsp ﬂat—leaf parsley 1pinch  black pepper
finely chopped freshly ground

PREPARATION

e Warm the eggs.
If your eggs are cold from the fridge, submerge them in a bowl of warm tap water

for five minutes. Cold eggs will drop the temperature of the butter too rapidly,

shocking the proteins and leading to uneven cooking.

e Prepare your workstation.

This dish cooks in exactly 90 seconds. You must have your beaten eggs, fork, and a

warmed serving plate ready to go before the butter hits the pan.
INSTRUCTIONS

1. Homogenize the eggs without incorporating air.

Crack the eggs into a medium bowl, add the salt, pepper, and the chopped herbs,
and beat vigorously with a fork, keeping the tines fully submerged. The goal is a
smooth, unified liquid, not a frothy, bubbly mess that will turn spongy in the pan.

7. Heat the skillet and foam the butter.
Place an 8-inch non-stick skillet over medium-high heat and add the tablespoon of

butter. Watch closely as it melts and foams; the exact second the foam begins to

subside—but before the butter browns—pour in the egg mixture.
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Agitate rapidly to create microscopic curds.
The moment the eggs hit the pan, place your fork flat against the bottom and
rapidly stir in small circles while simultaneously shaking the pan back and forth.

Every few seconds, scrape the cooking egg from the edges back into the center.

Stop stirring at the coagulation window.

After 45 to 60 seconds, the bottom will form a cohesive skin while the top remains
loose and wet. Stop stirring entirely and let it sit on the heat for 5 to 10 seconds to
set the bottom. If you have an electric stove, physically lift the pan off the burner

to prevent residual heat from overcooking the delicate eggs.

Fold and roll the omelette onto a warm plate.

Tilt the pan slightly away from you and gently fold the edge closest to you about
one-third of the way toward the center. Bring the lip of the skillet to your plate and
tip it so the omelette rolls out, seam-side down, forming a neat, pale yellow

cylinder.

Finish with butter and serve immediately.
Rub a small knob of cold butter over the hot omelette to give it a brilliant shine,
and garnish with any remaining chives. Serve at once, relying on the residual heat

to gently finish cooking the custardy center.

CHEF'S NOTES
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The pan size is non-negotiable.
Using a 10-inch or 12-inch skillet for a 3-egg omelette forces the liquid to spread
too thinly, causing it to overcook instantly into a dry crepe. Stick to an 8-inch skillet

to force the eggs into the proper thickness for a runny center.

Keep dairy out of the eggs.
Do not add milk or heavy cream in an attempt to make the center creamier. Dairy
alters the coagulation temperature and actually dries out the eggs. The baveuse

texture comes strictly from speed and technique.



e Omit the chervil without apology.

Traditional fines herbes blends include chervil, but it is nearly impossible to find
fresh in American supermarkets. Never use dried chervil, which tastes like dusty

hay; simply stick to the holy trinity of parsley, chives, and tarragon.
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Le Potage Parmentier Rapide

Before it was a staple of French grandmothers, the potato was illegal in
France—until an eighteenth-century pharmacist convinced the king of
its worth by pairing the humble tuber with sweet leeks, rich butter, and
cream. Today, this is the quintessential French weeknight comfort food.
It requires only a handful of accessible supermarket ingredients, yet
yields a bowl of pure, unadulterated luxury. This fast iteration relies on
a brilliant, practical hack: by dicing the potatoes smaller, an hour-long
simmer becomes a twenty-minute sprint to the table. Simple, elegant,

and perfectly executed.
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INGREDIENTS

3 tbsp unsalted butter 1 cup whole milk

2 large leeks 11/2tsp  kosher salt
white and light green parts only, sliced
lengthwise, thoroughly rinsed, and 1/4 tsp white pepper
thinly sliced

11/21b Yukon Gold potatoes 172 cup heavy cream
peeled and cut into 1-inch cubes 2 thsp fresh chives

4 cup low-sodium chicken broth finely chopped

PREPARATION

e Choose the right potato.

Use medium-starch Yukon Golds rather than starchy Russets to ensure the blended

soup becomes silky instead of a gluey paste.

o Wash the leeks ruthlessly.

Leeks hide grit deep within their layers. Always slice them lengthwise and run

them under cold water before chopping to keep the soup pristine.

INSTRUCTIONS

1. Sweat the leeks without browning.

In a heavy-bottomed Dutch oven, melt the butter over medium-low heat and add
the sliced leeks with a pinch of salt. Cook gently, stirring frequently, until they are
soft and translucent, about 5 to 8 minutes—if they begin to brown, drop the heat

immediately to avoid bitter flavors.

Simmer the potatoes.

Add the diced potatoes, chicken broth, milk, salt, and white pepper. Bring to a
gentle boil over medium-high heat, then immediately reduce to low, partially
cover, and simmer for 20 to 25 minutes until a potato cube mashes effortlessly

against the side of the pot.
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1. Blend the soup to a velvet finish.

Remove the pot from the heat and purée the mixture with an immersion blender
until completely smooth and homogeneous. If the soup feels too thick, whisk in a

splash of hot broth or water to loosen it to a silky consistency.

9. Enrich with cream and serve.
While the soup is still hot but off the heat, stir in the heavy cream and adjust the

salt to taste. Ladle into wide bowls, garnish with fresh chives, and serve

immediately.
CHEF'S NOTES

e Never skim the fat.
As the legendary French chef Paul Bocuse insisted, the melted butter floating on

the simmering broth is exactly where the flavor lives. Leave it there to emulsify

into the final soup.
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La Cuisine de Grand-Meére:
The Sunday Pots

Slow-simmering weekend heritage dishes that fill the house with the smells of the

homeland, translated for standard American kitchens using Le Systeme D.

There is a distinct, heavy rhythm to a proper Sunday. It doesn't happen in a
sterile, white-tiled laboratory; it happens in everyday kitchens where a battered

Dutch oven rattles away on the back burner, fogging the windows with the scent



of thyme, reduced wine, and rendered fat. This is the cuisine of grandmothers—
the slow, unapologetic alchemy of tough cuts of meat and humble root
vegetables, transformed by time and stubbornness into something profound.

For the diaspora, these pots are a tether to a homeland kept alive in the steam.
You don't need a centuries-old farmhouse in Burgundy to pull this off. A
standard-issue supermarket chuck roast, a decent bottle of red, and the inherent
hustle of Le Systeme D will get you there. Here are the roasts and stews that

anchor the weekend. Put the pot on the stove, walk away, and let it work.






Le Poulet Roti du Dimanche
en Crapaudine

luh poo-lay roh-tee doo dee-mahnsh ahn krah-poh-deen

There is nothing more sacred in the French domestic repertoire than
the Sunday roast chicken, a comforting ritual usually reserved for a
long, lazy afternoon. But this is the genius of the working
grandmothers: by removing the backbone and flattening the bird to the
pan, the sacred becomes entirely accessible on a frantic Tuesday night.
The magic here is not found in some fussy, Michelin-starred technique;
it relies on the raw utility of shoving garlic and herb butter directly
under the skin and letting the bird roast fast and hot over a bed of

potatoes. Those potatoes do not just cook; they confit in the glorious,
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rendering chicken fat, soaking up the thyme and garlic until they rival

the meat itself for your attention. It is an unpretentious, deeply visceral

plate of food that tastes exactly like a real French home.

INGREDIENTS
41b organic free-range whole
chicken
patted completely dry
4 tbsp salted butter
softened to room temperatiire
2 tbsp olive oil
1 tbsp dried Herbes de Provence
1 med lemon
zested, then cut into wedges
PREPARATION

e Temper the chicken.

4 clove

1 med
head

11/21b
2 med

1 tbsp

1tsp

garlic
minced

garlic

cloves separated but left unpeeled
Yukon Gold potato

halved

yellow onion
cut into thick wedges

kosher salt

black pepper
freshly ground

Remove the chicken from the refrigerator at least 45 minutes before cooking, as

roasting a cold bird will cause the muscle fibers to seize violently and dry out the

meat.

INSTRUCTIONS

1. Prepare the compound butter.

In a small bowl, mash the softened butter together with the minced garlic, lemon

zest, Herbes de Provence, and a generous pinch of kosher salt and black pepper.
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Remove the backbone to flatten the bird.

Preheat the oven to 425°F. Place the chicken breast-side down on a cutting board
and use heavy-duty kitchen shears to cut along both sides of the spine from tail to
neck. Turn the bird over, open it like a book, and press down firmly on the center
of the breastbone with the heel of your hand until you hear a crack and it lays

entirely flat.

Massage the herb butter under the skin.

Gently slide your fingers under the skin at the base of the chicken breasts,
separating it from the meat without tearing. Push the butter mixture directly into
this pocket, spreading it evenly over the breast meat and down toward the thighs

to baste the bird from the inside out.

Assemble the vegetable roasting bed.
In a heavy-bottomed roasting pan or rimmed baking sheet, toss the halved
potatoes, onion wedges, and unpeeled garlic cloves with the olive oil, salt, and

pepper. Lay the spatchcocked chicken directly on top of the vegetables, breast-side
up.

Roast fast and hot until deeply golden.

Rub the exterior of the chicken skin with a few drops of olive oil, season
generously with salt, and tuck the lemon wedges around the edges. Roast in the
center of the oven for 45 to 50 minutes, allowing the rendered fat to confit the
potatoes beneath, until a thermometer inserted into the thickest part of the thigh

reads 165°F.

Rest the meat to redistribute the juices.

Transfer the chicken to a carving board and let it rest uncovered for 10 to 15

minutes before carving and serving alongside the fat-soaked vegetables.



CHEF'S NOTES

o Seek out air-chilled chicken.

American supermarket organic, air-chilled chickens most closely replicate the firm
texture and lower water content of standard French poultry, ensuring optimally

crispy skin without excess steam.

o Keep the garlic cloves in their skins.
Leaving the papery skins on the whole garlic cloves (en chemise) protects the

sweet flesh from burning and turning bitter under the high heat of the oven.
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Le Boeuf Bourguignon

luh buff boor-geen-yawn

It is a profound mistake to view Boeuf Bourguignon as pretentious
haute cuisine; its soul belongs to the peasant grandmothers of
Burgundy who intuitively turned tough cattle and table wine into
liquid velvet. The secret isn't a culinary degree, but patience and a few
unpretentious tricks like searing in rendered bacon fat and toasting
flour directly in the pot. Best of all, this braise demands to be eaten the
next day, transforming a lazy Sunday project into the most spectacular
Tuesday night dinner you will ever pull from an American fridge. The
tinal flourish is a quiet stroke of grandmotherly genius—a single
square of dark chocolate melted into the finished sauce to balance the

wine and leave a brilliant, deeply savory gloss.
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INGREDIENTS

31b beef chuck roast
cut into 2-inch chunks
750 ml dry red wine
2 large carrots
peeled and sliced into 1-inch rounds
1 large yellow onion
coarsely chopped
4 med garlic
smashed
3 med fresh thyme sprigs
tied with string
1 med dried bay leaf
1 tbsp parsley stems
tied with the thyme
10 med whole black peppercorns
PREPARATION

e Marinate the beef overnight.

6 0z

3 tbsp
1 tbsp
2 cup

10 oz
11b

2 tbsp
1/2 oz

2 tbsp

thick-cut smoked bacon
cut crosswise into 1/2-inch pieces

all-purpose flour
tomato paste
unsalted beef stock

frozen pearl onions
thawed and drained

cremini mushrooms
quartered

unsalted butter
70% dark chocolate

fresh parsley
chopped

In a large non-reactive bowl, combine the beef chunks, carrots, onion, garlic, thyme,

bay leaf, parsley stems, and peppercorns. Pour the entire bottle of red wine over

the top to submerge the meat, cover tightly, and refrigerate for 12 to 24 hours. This

silent secret deeply tenderizes the meat from the inside out.

o Separate and thoroughly dry the meat.

Place a colander over a large pot to strain the marinade, keeping all of the wine

liquid. Separate the beef from the vegetables and pat the meat completely dry with

paper towels; if the beef goes into the hot pan wet, it will steam instead of

triggering the Maillard reaction.
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INSTRUCTIONS
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Render the bacon fat.

Preheat the oven to 325°F. In a heavy Dutch oven, cook the bacon over medium
heat until crispy and golden, then remove the bacon with a slotted spoon and

leave the rendered fat in the pot.

Sear the beef in batches.
Turn the heat to medium-high and sear the dried beef chunks in the smoking
bacon fat until a dark, caramelized crust forms on all sides, then set the beef aside

with the bacon.

Sweat the vegetables and toast the flour.

Lower the heat to medium, add the strained marinated vegetables to the pot, and
sauté for 5 minutes. Return the beef and bacon to the pot, sprinkle evenly with the
flour, and cook for 3 to 4 minutes, stirring constantly until the flour smells nutty

and toasted.

Braise the stew in the oven.

Stir in the tomato paste, then pour in the reserved wine marinade and enough
beef stock to just barely cover the meat. Bring to a simmer on the stove, scraping
up any browned bits from the bottom, then cover and transfer to the oven for 2

1/2 to 3 hours until the meat yields with zero resistance.

Sauté the garniture separately.
While the beef braises, melt the butter in a skillet and sauté the mushrooms until
deeply browned, then set aside. In the same skillet, gently warm and lightly

caramelize the thawed pearl onions.

Rest overnight and reheat.
For the best weeknight dinner, let the stew cool and refrigerate it overnight. When

ready to eat on Tuesday or Wednesday, skim the solidified fat off the top and

gently reheat the stew on the stove over medium-low heat.



1. Finish with the grandmotherly secret.
Once the stew is simmering hot, gently fold in the cooked mushrooms and pearl
onions. Stir in the square of dark chocolate until melted, watching the sauce turn

impossibly glossy and rich, then garnish with fresh parsley and serve.

CHEF'S NOTES

e Choose the right cut of meat.
Pre-cut generic stewing beef is often cut from lean rounds and will turn chalky
and dry during a long braise. Always buy a well-marbled chuck roast and cut it
yourself; the collagen will melt down into gelatin, providing that melt-in-the-

mouth texture.

e The magic of singer.
Dusting the meat with flour and toasting it in the hot pan is a classic French
technique called singer. It cooks out the raw flour taste and acts as a slow-release
thickening agent, building a perfectly thick, velvety sauce without needing a

clumpy roux at the end.

o Keep the garniture separate.
Boiling mushrooms and pearl onions in the stew for three hours turns them into
flavorless mush. Cooking them separately and folding them in at the very end

preserves their distinct textures and earthy flavors.
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Poulet au Vinaigre de Lyon

poo-lay oh vee-neh-gruh duh lee-ohn

If you look at the name and think, "Chicken in vinegar? That sounds
terrible," you aren't alone. But this is the ultimate lesson in French
grandmother magic. Originating in the working-class bistros of Lyon
run by formidable women known as Les Meres Lyonnaises, this dish
takes a harsh, aggressive ingredient and tames it into something
velvety, sweet, and deeply comforting. You don’t need an expensive
heritage bird from the French countryside; accessible, bone-in
supermarket chicken thighs perfectly mimic the juicy richness of a

slow-braised French Sunday pot.
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INGREDIENTS

31b bone-in skin-on chicken
thighs
patted completely dry
to taste kosher salt
to taste black pepper
freshly cracked
2 tbsp all-purpose flour
1 tbsp neutral oil
2 tbsp unsalted butter
3 large shallots
finely diced
INSTRUCTIONS

1. Brown the chicken to render the fat.

3 large

1/2 cup
2 tbsp
1/2 cup
1 cup
1/3 cup
2 tbsp

garlic cloves
smashed and roughly chopped

red wine vinegar

tomato paste

dry white wine
high-quality chicken broth
heavy cream

fresh tarragon
roughly chopped

Season the dried chicken generously on both sides with salt and pepper, then

lightly dust the skin side with flour, tapping off any excess. Heat the oil and butter

in a large, heavy-bottomed skillet or Dutch oven over medium-high heat. When

the butter foams and turns lightly golden, lay the chicken in the pan, skin-side

down. Do not touch them for 8 to 10 minutes until the skin turns a deep golden

brown. Flip, cook for 3 more minutes, then remove the chicken to a plate.

Build the aromatic base.

Pour off all but about 2 tablespoons of the rendered fat from the pan. Lower the

heat to medium, add the shallots, and cook for 2 to 3 minutes, scraping up the

browned bits, until translucent. Add the garlic and cook for 1 minute more. Stir in

the tomato paste, letting it cook and darken for 30 seconds.
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1.

CH
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Execute the grandmother's three-stage deglaze.

Turn the heat up slightly and pour in exactly one-third of the red wine vinegar. It
will violently bubble and hiss; stir continuously until the vinegar is almost
entirely evaporated and looks like a thick, dark syrup. Add the next third and
repeat the reduction. Add the last third and let it reduce one more time. You have

just built a classic French gastrique without boiling your shallots in acid.

Braise the chicken.

Pour in the white wine and chicken broth, bringing the liquid to a gentle simmer.
Nestle the chicken thighs back into the pan, skin-side up, so the crispy skin stays
above the liquid line. Reduce the heat to medium-low, cover the pan partially, and

simmer gently for 20 to 25 minutes, or until the chicken is meltingly tender.

Finish the velvety sauce.

Carefully remove the chicken thighs to a serving platter and tent with foil to keep
warm. Turn the heat to medium-high and let the remaining sauce boil and reduce
for 3 to 5 minutes until slightly thickened. Lower the heat to low, and stir in the
heavy cream and tarragon. Taste for seasoning, then pour the sauce generously

around—not entirely over—the chicken.

EF'S NOTES

Serve it like they do in Lyon.
This is almost always served with a potato gratin, steamed potatoes, or a simple
buttered pasta (like macaroni or egg noodles) to soak up the incredible sauce. A

crusty baguette is non-negotiable.



Hachis Parmentier Rapide

ah-shee par-men-tyay rah-peed

A proper French Sunday involves a slow-simmered pot-au-feu, whose
leftovers are lovingly resurrected on Monday beneath a crust of
mashed potatoes. But you have a life, a job, and a Tuesday night in
Ohio. This is how the modern French working mother fakes it. By
cutting lean ground beef with rich pork sausage, you simulate the
deep, fatty resonance of a weekend braise in fifteen minutes. Just
promise me you won't put the potatoes in a blender—respect the tuber,
use a manual masher, and you'll have something beautiful, deeply

comforting, and entirely real.
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INGREDIENTS

21/21b Yukon Gold potatoes
peeled and cut into 2-inch chunks
1 tbsp kosher salt
6 tbsp unsalted butter
softened
1/2 cup whole milk
gently warmed
1 large egg yolk
1/4 tsp nutmeg
freshly grated
1 tbsp unsalted butter
1 large yellow onion
finely chopped
1 med carrot
finely diced
2 clove garlic
minced
PREPARATION

e Preheat your oven to 400°F (200°C).

11b
1/21b

1 tbsp
1 tbsp
3/4 cup
1tsp

1 tbsp

1/4 cup
1 cup

2 tbsp
1 tbsp

80/20 ground beef

mild pork sausage meat
casings removed

tomato paste
all-purpose flour
beef broth

dried thyme
Worcestershire sauce

fresh flat-leaf parsley
chopped

Gruyere cheese
freshly grated

plain breadcrumbs

unsalted butter
cut into tiny cubes

Lightly butter a 9x13-inch gratin dish or a similarly sized oval baking dish.

INSTRUCTIONS

1. Boil the potatoes in salted water until knife-tender.

Put the chunked Yukon Golds in a large pot, cover them by an inch with cold

water, add the kosher salt, and simmer for about 20 minutes until they yield

completely.
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Sweat the aromatics to build your base.

While the potatoes boil, heat a tablespoon of butter in a large skillet over medium.
Cook the onion and carrot until soft, about 5 to 7 minutes, then stir in the garlic

until fragrant.

Brown the beef and pork sausage together.
Crank the heat to medium-high. The pork fat is the secret here, bridging the gap
between a quick sauté and a slow braise. Break the meats apart vigorously with a

wooden spoon and cook until no pink remains.

Build the savory glaze.

Stir in the tomato paste, thyme, and flour, cooking for one minute to kill the raw
flour taste. Pour in the beef broth and Worcestershire, letting it simmer and reduce
for a few minutes until it tightly coats the meat in a rich, glossy gravy. Take it off
the heat, stir in the parsley, and spread the mixture evenly into your prepared

gratin dish.

Mash the potatoes by hand.

Drain the potatoes well and crush them back into the warm pot using a manual
masher or ricer. Fold in the softened butter, then the warm milk, grated nutmeg,
salt, and pepper. Vigorously beat in the egg yolk last to give the purée real

backbone and richness.

Assemble the parmentier and score the top.
Dollop the mash over the meat and spread it flat with a spatula, sealing the edges.

Drag a fork lightly across the surface to create textured ridges—these will catch

the heat and turn beautifully crisp.

Top with cheese and breadcrumbs, then bake.

Scatter the grated Gruyere, breadcrumbs, and tiny cubes of cold butter over the
potatoes. Bake for 20 to 25 minutes until the edges are bubbling and the potato
peaks are deeply golden. Let it rest for 10 minutes before serving so the juices can

settle.
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CHEF'S NOTES
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The anti-glue mandate.
An electric mixer shears the starch molecules in hot potatoes, turning them into
spackle. Use a food mill, ricer, or a good old-fashioned hand masher to keep the

purée fluffy and light.

Serve with sharp acid.
This is a heavy, lipid-rich dish. Serve it exactly as they do in France: as a
standalone main course, paired with a simple green salad dressed heavily in a

sharp, mustard-forward vinaigrette to cleanse the palate between bites.



Blanquette de Volaille Express

blahn-kett duh voh-lye

Real French cooking isn't about tweezers and towering garnishes; it's
about what the grandmother serves on a Sunday. The blanquette is the
pinnacle of this comfort, historically simmering away all afternoon. But
by trading veal for bite-sized chicken thighs, you can pull the exact
same luxurious, soul-warming white stew off on a Tuesday night. The
secret here is restraint: you poach the meat instead of searing it, you
keep the mushrooms separate so they don't muddy the waters, and you
respect the liaison of cream and egg at the end. It's a forty-five-minute

ticket directly to a French family table.
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INGREDIENTS

11/21b boneless skinless chicken
thighs
cut into 1 1/2-inch cubes
3 cup low-sodium chicken stock
cold
1 large yellow onion
peeled
2 whole whole cloves
3 med carrots
peeled and cut into 1/4-inch rounds
1 large leek
white and light green parts only,
washed well and sliced
3 sprig fresh thyme
1 small dried bay leaf
PREPARATION

e Prepare the bouquet garni.

1tsp

1/2 tsp
4 tbsp
8oz

3 tbsp
1/2 cup
1large
1 tbsp
1 pinch

1/4 cup

kosher salt

black pepper
freshly ground

unsalted butter
divided

white button mushrooms
cleaned and quartered

all-purpose flour
heavy whipping cream
egg yolk

fresh lemon juice
ground nutmeg

fresh parsley
finely chopped

Tie the fresh thyme sprigs and dried bay leaf together with a small piece of kitchen

twine so they can be easily retrieved later.

o Stud the onion.

Press the two whole cloves directly into the flesh of the peeled whole onion to

infuse the broth without losing the woody bits in the final stew.

INSTRUCTIONS

1. Poach the chicken gently without allowing it to brown.

Place the chicken, clove-studded onion, carrots, leek, thyme, and bay leaf into a

large heavy-bottomed pot or Dutch oven and pour in the cold stock. Bring to a

gentle simmer, skim off any gray foam that rises to the surface, reduce the heat to

low, cover, and cook for 20 to 25 minutes until the chicken is completely tender.

120



Sauté the mushrooms in a separate pan.

Melt one tablespoon of the butter in a small skillet over medium-high heat and
cook the mushrooms until golden brown and their liquid has evaporated. Cooking
them separately is non-negotiable; if boiled in the main pot, they will bleed and

turn your beautiful white sauce an unappetizing gray.

Separate the flavor-packed broth from the solids.

Place a colander over a large heat-proof bowl and pour the entire contents of the
Dutch oven through it. Discard the thyme, bay leaf, and the onion, then return the
chicken and vegetables to the pot along with the cooked mushrooms, covering

them to stay warm.

Create a pale white roux.

In a medium saucepan, melt the remaining three tablespoons of butter over
medium-low heat. Whisk in the flour and cook continuously for two minutes to
remove the raw flour taste, ensuring the mixture does not take on any brown

color.

Build the velouté.
Slowly pour two to two and a half cups of the reserved hot broth into the roux
while whisking constantly to prevent lumps. Simmer for three to five minutes

until the sauce is smooth, glossy, and thick enough to coat the back of a spoon.

Temper the egg and cream liaison.
In a small bowl, whisk together the heavy cream, egg yolk, and lemon juice.
Vigorously whisk a half-cup of the hot velouté into this mixture to temper the egg

so it doesn't scramble when it hits the saucepan.

Finish the sauce firmly off the boil.

Pour the tempered liaison back into the saucepan and heat gently for one minute,
absolutely ensuring the sauce does not boil. Stir in the nutmeg, salt, and pepper,

adjusting seasoning to taste.
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1.

Combine and serve immediately.
Pour the glorious, velvety white sauce over the waiting chicken and vegetables,
gently stirring to coat everything. Serve hot over plain white rice and garnish with

fresh parsley.

CHEF'S NOTES

122

Keep the meat white.
Resist the American urge to sear the chicken. A true blanquette demands the meat
be gently poached from raw in the liquid to keep it tender and preserve the

signature color of the dish.

Do not let the finished sauce boil.
Once the egg yolk and cream liaison is added, the sauce must never reach a boil, or

the egg will scramble and break the luxurious, glossy texture of the velouté.



Moules Marinieres Frites

In the coastal towns of France and the smoky brasseries of Belgium,
mussels and fries are less a meal and more a religion. The secret to
grandmotherly perfection lies entirely in what you don't do. You do not
overcomplicate the broth, you absolutely never salt the mussels—they
bring the sea with them—and you never rush the double-fry of the
potatoes. We trade the elusive French Bintje potato and bouchot
mussels for ubiquitous Yukon Golds and fresh farm-raised mussels

from your local fish counter, but the technique remains sacred.

INGREDIENTS
21/21b Yukon Gold potatoes 1 tbsp fine sea salt
peeled
] ) 41b fresh live mussels
2 qt neutral frying oil
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4 tbsp unsalted butter 2 small fresh thyme

3 large shallots 1 med bay leaf

finely minced
1/2 cup fresh flat-leaf parsley

3 large garlic cloves finely chopped
smashed and finely minced
o 1/2 tsp black pepper
1 cup dry white wine Jreshly ground
PREPARATION

Wash the surface starch off the potatoes.

Cut the peeled potatoes into uniform 1/2-inch sticks and submerge them
immediately in a large bowl of cold water for 10 to 15 minutes to prevent them

from burning in the hot oil.

Dry the potatoes completely.
Drain the potatoes and lay them out on a clean kitchen towel. Pat them
aggressively until bone dry, as any residual water will cause the hot oil to violently

splatter.

Sort and de-beard the mussels.

Empty the mussels into a colander under running cold water. Tap any open
mussels on the counter; if they don't snap shut, throw them away. Grab the fibrous
beard from the shell crack and pull it toward the hinge to rip it out, then lightly

scrub off any grit.

INSTRUCTIONS

1.
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Blanch the fries in a first, lower-temperature fry.

Heat the oil in a deep pot to 300°F. Working in small batches, fry the potatoes for 5
to 7 minutes until they are soft and fully cooked through, but pale and completely
un-browned. Transfer to a wire rack and let them cool at room temperature for at

least 30 minutes.



Sweat the aromatics for the broth.
Place a large Dutch oven over medium heat and melt the butter. Add the minced
shallots and garlic, sautéing gently for 3 to 4 minutes until translucent and

fragrant, taking care not to let them brown.

Boil the wine to burn off the alcohol.
Drop in the thyme, bay leaf, black pepper, and pour in the white wine. Turn the

heat up to medium-high and let it come to a vigorous, rolling boil for 1 minute.

Execute the high-heat second fry.

Increase the frying oil temperature to 375°F. Plunge the rested fries back into the
hot oil for 4 to 5 minutes until deeply golden and rigid, then skim them out, shake
off the excess oil, and immediately toss in a large bowl with a heavy pinch of sea

salt.

Steam the mussels rapidly over high heat.
The moment the fries go in for their second fry, dump all the cleaned mussels into

the boiling wine broth and slap a tight-fitting lid on the pot.

Agitate the pot to ensure even cooking.
After 2 minutes, grab the pot handles with towels and give the whole pot a
vigorous, upward shake to toss the mussels from the bottom to the top, repeating

this once more at the 4-minute mark.

Garnish and serve immediately.

Remove the lid and discard any mussels that remain stubbornly shut. Remove the
thyme and bay leaf, dump the chopped fresh parsley over the top, stir it through,
and ladle the mussels and their briny broth into wide bowls alongside the hot

fries.

CHEF'S NOTES

o Never salt the mussel broth.

The natural seawater released by the mussels as they open provides the perfect,

unadulterated salinity, and adding any additional salt will ruin the dish.
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e Timing is everything.
The mussels cook in exactly the amount of time it takes to execute the second,

high-heat fry on the potatoes, so start them both simultaneously.
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Gratin Dauphinois de la Poéle
au Four

grah-TAN doh-fin-WAH

It is arguably the most misunderstood French dish in America.
Restaurants love to bury it under a suffocating blanket of melted
Gruyere, but a true grandmother of the Dauphiné region will tell you
that the authentic gratin relies on a much simpler, more profound
alchemy: potato starch naturally thickening a simmering bath of garlic-
infused cream. By pre-cooking the potatoes in a cast-iron skillet
directly on the stove, you bypass hours of oven time and ensure the
dairy never breaks. It is an unpretentious, deeply comforting
masterpiece of rural ingenuity, and utilizing this stovetop-to-oven trick

makes it entirely doable on a busy weeknight.
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INGREDIENTS

1 small garlic 2 med garlic

clove halved cloves minced

1 tbsp unsalted butter 11/2tsp  Kosher salt
softened

21/21b Yukon Gold potatoes

1/2 tsp black pepper
freshly ground

peeled
) 1/2 tsp nutmeg
2 cup whole milk freshly grated
2 cup heavy whipping cream
INSTRUCTIONS
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Preheat the oven to 350°F and prepare the cast-iron skillet.
Vigorously rub the cut side of the halved garlic clove all over the inside of a large,
oven-safe cast-iron skillet to release its aromatic oils, then discard the garlic halves

and generously grease the skillet with the softened butter.

Slice the peeled potatoes into thin rounds but do not wash them.

Using a mandoline or a very sharp chef's knife, slice the potatoes to about 1/8-
inch thickness. Do not rinse or soak them in water under any circumstances, as
retaining the natural surface starch is the non-negotiable secret to thickening the

sauce.

Bring the milk, cream, minced garlic, and spices to a gentle simmer.
In a large saucepan or directly in your cast-iron skillet if it is large enough,
combine the milk, heavy cream, minced garlic, salt, pepper, and freshly grated

nutmeg over medium heat, taking care not to let it boil over.

Simmer the unwashed potato slices in the dairy to release their starch.
Gently slide the potatoes into the simmering liquid, lower the heat, and let them
cook for 10 to 15 minutes, stirring occasionally and very gently with a wooden

spoon. You will see the liquid magically thicken into a velvety sauce.



1. Transfer the mixture to the prepared skillet and bake uncovered for 35 to 45
minutes.

If you pre-cooked in a separate pot, pour the potatoes and all the thickened cream
into the garlic-rubbed cast-iron skillet, pressing them down lightly to ensure they
are submerged. Transfer directly to the oven until the potatoes offer zero resistance

to a paring knife and the top is deeply golden brown and bubbling.

9. Let the gratin rest for 10 to 15 minutes before serving.

This resting period is crucial; it allows the potato starch to set and stabilizes the

sauce so it remains thick and creamy rather than runny when scooped.

CHEF'S NOTES

o Resist the urge to add cheese.
Authentic Gratin Dauphinois relies entirely on the caramelization of potato starch
and dairy fat to create its signature golden crust, allowing the subtle, earthy flavors

of the potato and garlic to shine without being smothered.

e Starch is your thickening agent.
Washing or soaking the sliced potatoes flushes away the surface starch. Without it,

the sauce will fail to bind and the dairy will separate into a watery pool.
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L'Apéro et Les Petites
Célébrations: Gatherings and
Rituals

Navigating the social rhythms of the French-American household, from the daily

decompression of the apéro to unbreakable holiday baking traditions.



There is a thythm to the French-American household that defies the frantic
pace of modern life. It starts with 1'apéro—that sacred, transitional hour where
the workday dies and the evening begins, armed with nothing more complicated
than a decent bottle, some cured meat, and whatever sharp cheese is lingering in
the fridge. It is not a dinner party. It is a necessary decompression.

Then come the rituals, the non-negotiable baked goods that mark the passing
of time. You don't mess with Epiphany, and you certainly don't pit the cherries
when making a proper clafoutis—grandma wouldn't stand for it. These aren't
fussy, Michelin-starred spectacles. They are the honest, unpretentious habits of

people who understand that life is short, and you might as well eat the cake.






Les Gougeres au Fromage

lay goo-zhehr oh froh-mahdzh

In France, the apéro is a sacred boundary between the labors of the
workday and the sanctuary of the evening, and its undisputed king is
the gougere. These rustic, unpretentious cheese puffs are the alchemy
of the Burgundian grandmother: water, flour, eggs, and an
unapologetic amount of pungent alpine cheese transformed into airy,
golden perfection. The secret to a puff that actually tastes like it came
from a village kitchen is twofold: never skimp on the sharpness of the
cheese, and never, ever skip the pinch of nutmeg. Keep a batch of these
frozen, and you can summon the soul of the French countryside in

twenty-five minutes flat.
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INGREDIENTS

1/2 cup water 1/4 tsp nutmeg

freshly grated

1/2 cup whole milk
1cup all-purpose flour

6 tbsp unsalted butter
cut into small cubes

4 large eggs

at room temperature

1tsp fine sea salt .
13/4 cup  Gruyere or sharp white
1/4 tsp black pepper Cheddar
freshly ground grated by hand, divided
PREPARATION

o Preheat the oven and prepare your pans.

Set your oven to 400°F and line two baking sheets with parchment paper.
INSTRUCTIONS

1. Bring the liquids and fat to a rolling boil.
In a medium, heavy-bottomed saucepan, combine the water, milk, butter, salt,
pepper, and nutmeg over medium-high heat. It is vital that the butter is

completely melted by the time the liquid reaches a boil.

2. Dump the flour in all at once.
Remove the pan from the heat, add all of the flour in one fell swoop, and stir

vigorously with a wooden spoon until it comes together into a shaggy dough.

3. Dry the dough over the heat.
Return the saucepan to medium-low heat and mash the dough continuously
against the sides of the pan for 2 to 3 minutes. This crucial step evaporates excess
moisture; you will know it is ready when the dough forms a smooth ball, pulls

away cleanly, and leaves a faint film on the bottom of the pot.
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1. Cool briefly, then beat in the eggs one by one.
Transfer the hot dough to a large bowl and let it cool for 3 to 4 minutes so the eggs
won't scramble upon contact. Add the eggs strictly one at a time, beating fiercely;
the dough will separate and look ruined at first, but keep beating until it forms a

smooth, glossy paste before adding the next egg.

7. Fold in the cheese.
Once the final egg is fully incorporated and the dough is thick and glossy, fold in 1

1/2 cups of the grated cheese until it is evenly distributed.

3. Shape the puffs.
You don't need a pastry bag; simply use two teaspoons to drop ping-pong-ball-
sized mounds onto the prepared baking sheets, spacing them about two inches

apart, and hit each with a pinch of the remaining cheese for a crispy crust.

4. Bake them, and whatever you do, do not open the oven door.
Bake for 22 to 25 minutes until the puffs are deeply golden brown and sound
hollow when tapped. If you open the door during the first 20 minutes, the steam

will condense and your gougeéres will instantly deflate into sad, flat discs.
CHEF'S NOTES

e The weeknight freezer trick.

To prepare these in advance, scoop the raw dough mounds onto a baking sheet
and freeze until solid, then transfer to a zip-top bag for up to two months. When
you are ready to eat, place the frozen mounds on a parchment-lined sheet, top with
cheese, and bake directly from frozen at 400°F, adding 3 to 5 minutes to the baking

time.
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Le Cake Salé aux Olives et
Lardons

Walk into any French home on a Friday evening just as the work week
fades and the wine is uncorked, and you will find a savory cake sitting
on the counter. Don't let the word fool you; in France, a cake simply
means anything baked in a loaf pan. This brilliantly resourceful
combination of salty green olives, smoky bacon, and melting Gruyere
is the undisputed king of the apéritif. It is an unpretentious, deeply
comforting staple that requires nothing more than accessible pantry
ingredients and a sturdy whisk to perfectly reproduce the authentic,

welcoming smell of a party starting.
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INGREDIENTS

6 oz thick-cut smoked bacon 1/2 tsp black pepper
cut crosswise into 1/4-inch matchsticks freshly ground

1 cup pitted green olives 1/4 tsp kosher salt
roughly chopped

1 cup Gruyere cheese

3 large large eggs

at room temperature
freshly grated from a block s

1/3 cup extra-virgin olive oil

11/4 cup all-purpose flour

1 tbsp baking powder

1/2 cup whole milk
warmed slightly

INSTRUCTIONS

1.
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Preheat the oven and prepare the baking pan.
Preheat the oven to 350°F. Grease a standard 9x5-inch metal loaf pan with cooking
spray or butter, and line the bottom with a strip of parchment paper for easy

removal.

Render and thoroughly drain the bacon.

Place the bacon matchsticks in a cold skillet over medium heat. Cook for 5 to 7
minutes until the fat renders and the edges crisp, then use a slotted spoon to
transfer the bacon to paper towels. Draining the excess fat is non-negotiable if you

want a light, airy crumb rather than a greasy brick.

Whisk the dry ingredients together.
In a large mixing bowl, whisk together the flour, baking powder, black pepper,

and kosher salt. Form a well in the center of the mixture.

Incorporate the wet ingredients to form the base batter.

Crack the eggs into the well and lightly beat them with a whisk. Slowly stream in
the olive oil and the warm milk, pulling the flour in from the sides until a smooth
batter forms. Heating the milk is a grandmotherly secret that jumpstarts the

baking powder before the pan even hits the oven.



1. Fold in the garnishes delicately.
Switch to a rubber spatula and gently fold in the grated Gruyere, chopped olives,
and cooled bacon just until evenly distributed. Do not overmix, or the cake will

become dense and tough.

7. Bake and score the top of the batter.
Pour the batter into the prepared pan, smooth the top, and bake for exactly 10
minutes. Quickly open the oven, score a shallow line straight down the center of
the semi-set batter with the tip of a sharp knife, and immediately close the door.
This controls the escaping steam and guarantees a beautiful, bakery-style domed

split.

3. Finish baking and rest the cake before unmolding.

Bake for another 35 to 40 minutes until deeply golden brown. The hot cake will be
incredibly fragile, so let it rest in the pan for exactly 10 minutes before running a

butter knife around the edges and turning it out onto a wire rack to cool.

CHEF'S NOTES

e Serving the cake.
Serve warm or at room temperature. For an apéro, slice the loaf into 1-inch thick

slabs, then cut those slices into bite-sized cubes.

o Cheese selection is critical.
Avoid pre-shredded cheese in bags; the anti-caking dust will ruin the texture of the
bake. A block of good quality domestic Swiss is a perfectly acceptable substitute if

Gruyere is unavailable.
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Les Rillettes de Sardines
Express

lay ree-yet duh sar-deen ex-press

In France, the apéro isn't some watered-down happy hour; it’s a sacred
daily ritual of slowing down. At the center of the table, alongside a torn
baguette and a glass of cold white wine, you'll almost always find
rillettes. While traditional pork versions take hours of slow rendering,
modern French families rely on this brilliant, lightning-fast pantry
hack. High-quality canned sardines mashed with a little cream cheese,
lemon, and herbs yield a deeply comforting, complex spread in under

tive minutes. The secret here isn't a fancy ingredient—it's the
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technique. Put the food processor away. You have to mash this by hand
with a fork to preserve the rustic, chunky texture that makes real

rillettes so damn addictive.

INGREDIENTS
8 oz boneless skinless sardines in 1/4 tsp lemon zest
extra virgin olive oil 2 thsp fresh chives
drained well :
finely chopped
40z plain cream cheese 1/4 tsp Piment d'Espelette
softened to room temperatiire
1small  shallot 1/8tsp  flaky sea salt

very finely minced

1/4 tsp black pepper
1 tbsp fresh lemon juice freshly ground

PREPARATION

o Temper the cream cheese.
Attempting to mash cold cream cheese with delicate fish will result in

unappetizing lumps. Let it sit on the counter for at least fifteen minutes before you

begin.
INSTRUCTIONS

1. Drain the sardines and prepare the base.

Discard the oil from the tins (or save it for a vinaigrette) and place the fish into a

medium mixing bowl.

7. Mash the sardines and cream cheese together by hand.

Use a standard dinner fork to execute 1'écrasé a la fourchette, the grandmother's
trick. Gently crush the fish and cheese together, but stop before it becomes a
smooth puree—you want distinct chunks of fish left over for an authentic, rustic

chew.
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1.

Fold in the aromatics.
Gently mix in the minced shallot, lemon juice, lemon zest, chives, and Piment

d'Espelette until just combined.

Season and chill.

Sardines are naturally briny, so taste the mixture before adding any sea salt, but go
ahead and add a generous grind of black pepper. You can eat this immediately,
but letting it rest covered in the fridge for thirty minutes allows the cheese to firm

up and the flavors to beautifully meld.

CHEF'S NOTES
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Whole sardines work perfectly well.
Boneless and skinless fillets are ideal for weeknight speed. If you only have whole
canned sardines, just run a paring knife down the belly and pull out the soft

central spine before mashing.

Substitute the Piment d'Espelette if necessary.
This Basque chili powder is a French staple, but if you don't have it on hand,

simply mix a pinch of sweet smoked paprika with a tiny dash of cayenne pepper.

Add a briny crunch.
For a highly authentic regional variation, fold in a tablespoon of finely chopped

French cornichons or capers along with the aromatics.



La Galette des Rois
"Tricheuse"

lah gah-let day rwah tree-sheuz

The "tricheuse" or cheater's method is the open secret of French
domesticity. Haute-patisserie demands three days of laminating
inverted puff pastry, but the pragmatic French grandmother hits the
supermarket freezer aisle for pure butter puff pastry and gets on with
her life. This recipe is exactly what Epiphany tastes like in a real home
in France—an unpretentious, shatteringly crisp disk giving way to a
dense, intoxicatingly rum-forward almond cream. Sourcing and
thermal handling are everything here; respect the ingredients, follow

the method, and nobody will know you cheated.
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INGREDIENTS

14 oz all-butter puff pastry 1 tbsp dark rum
thawed overnight in the refrigerator
1 small whole toasted almond or
7 tbsp unsalted European-style
dried kidney bean
butter
highly softened at room temperature 1 large large egg yolk
1/2 cup granulated sugar 1tsp heavy cream
1 cup finely ground almond flour
lightly toasted in a dry skillet and 18 tsp salt
cooled
2 tbsp granulated sugar
1 tbsp cornstarch

2 tbsp boiling water
2 large large eggs
at room temperature 1 tbsp cold water

PREPARATION

¢ Toast the almond flour.
Place the almond flour in a dry skillet over medium heat, stirring frequently until
fragrant and lightly golden, then set aside to cool completely. This dramatically
deepens the flavor of the filling.

o Thaw the puff pastry correctly.

Thaw the all-butter puff pastry overnight in the refrigerator, not on the counter. If

the butter melts before it hits the oven, you lose the signature flaky layers.
INSTRUCTIONS

1. Mash the filling ingredients gently to prevent aeration.
In a bowl, use a stiff wooden spoon or spatula to mash the softened butter and the
1/2 cup of sugar into a thick paste. Stir in the cooled almond flour and cornstarch,
followed by the whole eggs one at a time, and finally the rum. Do not whip this
with a whisk; incorporating air causes the filling to expand violently in the oven

and blow out the pastry seams.
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Chill the almond cream.

Cover the bowl and place the cream in the refrigerator for 15 minutes. This firms
up the butter, making it easier to mound onto the pastry without it spilling over

the edges.

Cut out two identical pastry circles for the base.
Unroll the cold puff pastry sheets. Using a 9-inch plate or cake ring as a guide,

trace and cut out two identical circles. Place the bottom circle on a baking sheet

lined with parchment paper.

Pipe the almond cream and hide the prize near the edge.

Mound the chilled filling in the center of the bottom pastry, spreading it slightly
but leaving a strict 1-inch border of bare dough around the entire perimeter. Push
your whole almond or bean into the filling near the outer edge, which makes it

less likely your knife will hit it when cutting slices.

Seal the galette layers exclusively with cold water.

Lightly moisten the 1-inch bare border with cold water using your finger or a
brush—do not flood it. Drape the second pastry circle over the top, gently
pressing the edges down with your fingertips to expel trapped air and fuse the
layers. Never use egg wash here; it acts as a thermal glue that prevents the

laminated dough from rising.

Crimp the edges to lock the seal.
Place your index and middle fingers lightly on the sealed edge, and use the dull
back of a paring knife to push the dough slightly inward between your fingers.

Repeat this scalloping motion around the entire circumference.

Apply the egg wash and rest the assembled pastry in the fridge.

Beat the egg yolk with the heavy cream and a pinch of salt. Brush a thin layer over
the top crust, meticulously avoiding the cut outer edges. Chill the assembled
galette in the refrigerator for 1 hour to relax the gluten and chill the butter layers

before they hit the heat.
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Score the top, poke steam vents, and bake until mahogany.

Preheat the oven to 400°F. Apply a second coat of egg wash to the chilled galette.
Use the blunt back of your knife to gently draw a decorative spiral or crosshatch
on top, pressing just enough to leave a mark without piercing the dough. Poke 3 to
5 tiny holes completely through the crust with a toothpick to vent steam. Bake for
30 to 40 minutes. If it browns too fast, drop the heat to 350°F for the final 15

minutes.

Glaze the hot galette with simple syrup immediately upon removing from the

oven.

While the galette bakes, dissolve 2 tablespoons of sugar into 2 tablespoons of
boiling water. The moment the hot pastry comes out of the oven, brush this clear
syrup all over the top crust to create a glossy, professional bakery finish. Slide onto

a wire rack to cool.

EF'S NOTES

The Supermarket Pastry Caveat.

Sourcing is everything here. Read the back of the frozen puff pastry box. If it lists
soybean oil, palm oil, or shortening, walk away. You want a brand that lists only
flour, butter, water, and salt. It costs a few dollars more, but because there are only

five ingredients in this entire cake, the butter carries the whole show.

The Vanilla vs. Almond Debate.
Resist the American urge to add vanilla extract here. A true, pure almond cream
relies strictly on the punchy, intoxicating aroma of dark rum or bitter almond to cut

through the heavy richness of the butter.

Serving Tradition.

When serving, send the youngest kid in the house to hide under the dining table.
The host cuts a slice, and asks the child, Pour qui celle-ci?’ (Who is this one for?).
The child calls out a name, and the slice is delivered blind. Whoever bites into the

feve gets out of doing the dishes.



Le Clafoutis Rustique aux
Cerises

luh klah-foo-TEE roos-TEEK oh suh-REEZ

In the Limousin region of France, the arrival of dark cherries means
clafoutis in every oven. It is the ultimate grandmother's dessert: deeply
unpretentious, utilizing simple pantry staples, and requiring nothing
more than a bowl and a whisk. Traditionalists will fight you to leave
the cherry pits intact, as they lend a distinct, woody almond flavor to
the batter as it bakes. We are going to respect the hustle, save you a trip
to the dentist by pitting the cherries, and cheat that exact authentic
flavor with a drop of good almond extract. The result lands beautifully
between a custardy flan and a Dutch baby pancake, anchored by a

caramelized, buttery edge.
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INGREDIENTS

11b sweet dark cherries 1/4 cup heavy cream

3 large eggs

stemmed and pitted
2 tbsp unsalted butter

melted and slightly cooled
at room temperature

1/2 cup granulated sugar 1tbsp ;;i::;ed butter

1/2 cup all-purpose flour 1tsp pure vanilla extract
1/4 tsp kosher salt 1/2 tsp pure almond extract
1 cup whole milk 1 tbsp powdered sugar
PREPARATION

Thaw and dry frozen cherries completely if using.
While fresh cherries are best, you can absolutely make this year-round with frozen
fruit. Just thaw them completely and pat them very dry with paper towels to

prevent a soggy, watered-down batter.

INSTRUCTIONS

1.
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Preheat the oven to 375°F and generously grease a 9-inch ceramic dish with the
softened butter.

Do not skimp here; the butter is what gives the edges that slightly chewy,

caramelized crust. Scatter the pitted cherries evenly across the bottom of the dish.

Whisk the eggs and granulated sugar vigorously in a large bowl until pale and
frothy.

Add the flour and salt, whisking until you have a smooth, thick paste.

Slowly pour in the milk and cream while whisking continuously to avoid
lumps.

Whisk in the melted butter, vanilla, and almond extract until you have a smooth,

fluid batter akin to heavy crépe batter.



1. Gently pour the batter over the cherries and bake for 35 to 45 minutes.
The clafoutis is done when the edges are puffed and deeply golden, and the center

is set but still retains a slight wobble when you shake the pan.

2. Allow the dessert to rest on a wire rack for at least 15 minutes before serving.
It will dramatically puff up in the oven and rapidly deflate as it hits the room-

temperature air. This is exactly what it is supposed to do.

3. Dust lightly with powdered sugar and serve warm or at room temperature.

It needs no accompaniment, but a dollop of softly whipped cream or creme

fraiche never hurts.
CHEF'S NOTES

o Respecting the pit.
True Limousin grandmothers leave the pits in to release a chemical called
amygdalin, which perfumes the batter. Pitting them and adding almond extract

gives us that exact same magic without the dental hazard.

o The blender shortcut.
If you are in a rush on a Tuesday night, throw all the batter ingredients into a
blender and pulse for thirty seconds until smooth. It is a perfectly acceptable

modern cheat.

e Embrace the Flognarde.

You can pour this exact same batter over sliced apples, pears, or plums later in the

year. Just know the French call that a flognarde; a true clafoutis requires cherries.
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Les Palmiers Salés a la
Tapenade

lay pahl-myay sah-lay ah lah tah-peh-nahd

In Southern France, an impromptu aperitif hour is a sacred ritual.
While Americans often feel compelled to overcomplicate the appetizer
spread, a French grandmother knows better: store-bought puff pastry
and a jar of good tapenade are all you need to create something elegant
and deeply satisfying. It is about relying on a few high-quality
ingredients rather than a dozen mediocre ones. The word tapenade
comes from tapen, the Provencal word for capers, delivering a salty,

briny punch that perfectly cuts the rich, buttery flake of the pastry.
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INGREDIENTS

1 sheet frozen all-butter puff pastry 1/4 cup Gruyere or Parmigiano-
thawed in the fridge Reggiano
1/2 cup black olive tapenade finely grated (optional)

1large egg yolk

beaten with 1 tsp water (optional)

PREPARATION

e Make a quick homemade tapenade if needed.
If you cannot find a good jarred version, pulse 1 1/2 cups pitted black olives, 2
tablespoons drained capers, 4 anchovy filets, 1 small garlic clove, and a splash of

olive oil in a food processor until it forms a coarse paste.

INSTRUCTIONS

1. Preheat the oven.

Preheat your oven to 400°F (200°C) and line a large baking sheet with parchment
paper.

7. Roll the pastry and spread the tapenade.
Unfold the cold puff pastry onto a lightly floured surface, gently rolling it into a
10x14-inch rectangle. Spread the tapenade into a very thin, even layer, leaving a
tiny border around the edges. If using cheese, sprinkle it very lightly over the

tapenade now.

3. Form the double roll.
Starting from one long side, roll the pastry tightly inward toward the center,
stopping when you reach the exact middle. Repeat with the other long side until
the two cylinders meet, then lightly brush the inner seam with a drop of water so

they stick together.
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Chill the log in the freezer.
Wrap the double-cylinder log tightly in plastic wrap and freeze for 15 to 30
minutes. The pastry must be firm, but not frozen solid, to slice cleanly without

crushing the layers.

Slice the palmiers.
Unwrap the firm log and trim off the uneven ends. Using a sharp, non-serrated

knife, cut the log crosswise into slices about 1/2-inch thick.

Bake until deeply golden.
Arrange the slices flat on the baking sheet, leaving at least 1 1/2 inches between
them so they can puff. Brush the tops lightly with the egg wash and bake for 12 to

18 minutes, cooling on the pan for 5 minutes before transferring to a wire rack.

EF'S NOTES

Never skip the freeze.

Puff pastry is mostly butter, and warm butter equals a squished, messy palmier.

Freezing ensures beautiful, clean cuts and maximum pulff in the oven.

Prepare the pastry in advance.
You can keep the tightly wrapped unbaked log in the freezer for up to a month. Let
it sit at room temperature for 10 minutes to soften slightly, then slice and bake

directly from frozen, adding a couple of minutes to the baking time.
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