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HAR I COTS  VERTS  I N  O LIVE  O I L

Haricots verts à l’huile d’olive 

Many of our weekday meals include a single serving of protein 
and a big heap of seasonal vegetables (green beans, leeks, 
brussels sprouts, Swiss chard, or spinach) cooked with olive oil. 
My method is somewhere between steam and sauté—I find this 
keeps the fresh taste and gives you the delicious charred bits 
everyone loves. In my humble opinion, slim French haricots 
verts beat the pants off regular old green beans and are worth 
searching around for. They cook quickly yet retain their 
signature snap. If you decide to use thicker, American-style 
green beans, you may want to blanch them in boiling water 
for thirty seconds (then run them under cold water to stop the 
cooking) and proceed with your recipe from there.

1½ pounds haricots verts (extra-
slim French green beans), 
topped but not tailed

2 to 3 tablespoons extra-virgin 
olive oil

Coarse sea salt

Freshly ground black pepper

Serves 4 as a side dish;  

if doubling, make two batches  

(the beans won’t char if they  

are crowded)

Rinse trimmed green beans in a colander—no need to dry them. In fact, 
you want some water clinging to them; it will help them steam.
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Ingredients

In a large frying or sauté pan with a lid, heat oil. Add green beans and 
stir to coat. Cover and cook over medium-high heat for 3 minutes. Stir and 
add a good sprinkle of sea salt.

Cover and cook for 4 to 6 more minutes, stirring every 3 minutes or 
so. Don’t worry if you see some charred bits—that’s my favorite part. 
Taste and see if the beans are cooked through. If not, give them another 3 
minutes. Transfer to a serving platter. Add a pinch or two of salt to taste 
and a good grinding of black pepper.

Serve warm or at room temperature. If you have leftovers (doubtful), 
eat them topped with big chunks of tuna or a poached egg for lunch the 
next day.

Dress Up: If you want a gussied-up version of this dish for guests, replace 
one tablespoon of the olive oil with walnut oil and top with some toasted 
walnuts before serving.

Try this  

Substitute olive oil for all or part of the vegetable oil  

in your favorite banana bread (or zucchini bread, or carrot cake—

you get the idea). I use olive oil to make my French yogurt cake  

(see page 63). I recently started using olive oil  

to make my stovetop popcorn!
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MY  FAVO R IT E  FR EN CH  VI NAI G R E T T E

Vinaigrette à l’ail

When I arrived in France, I was floored by the number of 
different kinds of lettuce—delicate mâche, frilly violet Batavia, 
spiny bitter frisée. 

French vinaigrette is like your favorite lip gloss; it should 
add the merest shimmer of flavor. Above all, you want the taste 
and texture of the salad leaves to shine through. This is the 
way Gwendal’s grandparents made vinaigrette. Don’t be scared 
of a little raw garlic—the French certainly aren’t—but don’t 
overdo it either. I’ve given quantities here for one average-size 
head of lettuce to be mixed directly in the bottom of the salad  
bowl.

2 tablespoons extra-virgin olive oil

1½ teaspoons sherry vinegar (in the 
summer, I often use fresh-squeezed 
lemon juice)

2 generous pinches of coarse sea salt

A good grind of black pepper

½ teaspoon whole-grain or Dijon mustard

1 small clove garlic, finely grated or pushed 
through a press

Pinch of herbes de Provence, ñora pepper, 
or smoked paprika  
(optional)

Dresses I average- 

size head of lettuce
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Whisk all the ingredients together directly in the bottom of your salad 
bowl. Just before serving, add lettuce leaves and toss until lightly coated.

Trick: You might measure at first, but you’ll soon be eyeing it like a pro. 
I think of vinaigrette in terms of concentric circles: If the disk of olive oil 
in the bottom of my bowl is the diameter of a softball, I want my disk of 
vinegar to be about the diameter of a quarter. Add a pinch of salt, whisk, 
taste, and see how you feel.

Attention!  

If you are opening the 1953 Château Margaux  

your parents have been saving for a special occasion,  

the French would tell you to dress your salad with  

only olive oil and a little salt. Vinegar will  

alter the taste of the wine. 
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OVEN - ROA S T ED  MO N K FI SH  WIT H  WH IT E 
WI N E ,  CUR ED  HA M ,  AN D  G R EEN  O LIVE S

Papillotes de lotte au jambon cru

These little fish parcels wrapped in cured ham are elegant 
enough for a dinner party but easy enough to make on a 
weeknight. If you can’t find monkfish, thick cod fillets are a good 
substitute. The salty crisp of the ham provides a nice contrast 
to the meaty white fish, and the wine keeps everything moist 
in the oven. One Christmas, my mother-in-law and I made this 
with whole sea bass. She added plump green olives to the mix—
the result was so good, I’ve been doing it that way ever since.

3 tablespoons olive oil

6 monkfish fillets, 5 ounces each

Coarse sea salt

Freshly ground black pepper

1 tomato, cut into 6 thin slices

6 thin slices of cured ham, such as 
prosciutto

12 green olives, such as picholine or 
manzanilla

½ cup dry white wine

¼ teaspoon fresh or dried thyme 
leaves or a pinch of herbes de 
Provence

Serves 6
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Preheat the oven to 375°F. Put the olive oil in a 9-by-13-inch casserole 
dish. Roll the fish fillets in the olive oil and sprinkle with a little coarse sea 
salt and a grind of black pepper. Roll the tomato slices around in the oil 
as well, then top each fillet with a tomato and wrap the fish with a slice 
of cured ham. Add the olives and white wine, then sprinkle with fresh or 
dried thyme. Cook for 30 to 35 minutes, depending on the thickness of 
the fillets. This is excellent (and very pretty!) served on a bed of wilted 
spinach with a side of sweet potato puree. If I wanted to make a paleo 
dinner party without anyone noticing, this would be the main course.
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SPI CED  CH I CK PE A S  
WIT H  G AR LI C  G I N G ER  SH R IM P

Crevettes et pois chiches aux épices

This is what I make on a weeknight when I rush in the door and 
feel like I have to start cooking with my coat on. With a can of 
chickpeas, a few herbs and spices, and a bag of shrimp from 
the freezer, I can make one of my family’s favorite dinners in 
ten minutes.

1 28-ounce can chickpeas, drained and 
rinsed

3 tablespoons olive oil (you can use part 
sesame oil if you have it on hand)

1-inch piece of fresh ginger,  
finely grated

4 large cloves garlic, finely grated

½ teaspoon garam masala (or use half 
cumin, half pumpkin-pie spice plus a 
pinch of paprika and/or hot pepper)

Coarse sea salt and black pepper

1-pound bag of frozen raw shrimp  
(they will be gray, rather than pink,  
in the bag)

1 handful fresh cilantro, finely chopped

½ lemon

Serves 2 adults  

and 1 little guy  

(i.e., my family) for  

a light dinner 
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In a colander, rinse and drain the chickpeas. I like to rub off and discard 
the waxy skins, but it’s not strictly necessary. In a large sauté pan, heat the 
olive oil over medium-high heat. Add the ginger and garlic and sauté for 30 
seconds. Add the chickpeas, spices, and a good sprinkle of salt and pepper. 
Sauté for 3 to 4 minutes, scraping the bottom of the pan so the garlic and 
ginger don’t burn. When the chickpeas start to make a sound like popcorn, 
lower the heat, remove the chickpeas from the pot, and place them on a 
serving platter. Put the heat back up to medium-high and add the frozen 
shrimp. Use the water they give off to scrape the garlicky ginger goodness 
from the bottom of the pan. Cover and cook until the shrimp are pink and 
just cooked through (this won’t take long). Add the shrimp to the serving 
platter and top with a handful of cilantro and a good squeeze of lemon.
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Ingredients

LENT I L  AN D  SAU SAG E  S T E W

Lentilles aux saucisses fumées

This is a favorite dish in our house year-round—warm and 
comforting as a big bear hug. Friends and family request it 
each time they visit, even if it’s 100 degrees in the shade!

2 tablespoons olive oil

2 pounds high-quality smoked sausage, 
such as Jésu de Morteau, sliced into 
2-inch rounds (or use Toulouse or 
Italian sausages, left whole)

2 medium carrots, finely chopped

2 medium onions, diced

1 small bulb fennel, finely chopped

2 stalks celery with leaves, chopped

1 large handful flat-leaf parsley, chopped 
(use some stems as well), plus more 
for serving

2 cloves garlic, peeled but left whole

2 pounds Le Puy lentils

3 sun-dried tomatoes, chopped

1 cup white wine

1 bay leaf

Freshly ground black pepper

12 cups very hot or boiling water

Dijon mustard, for serving

Serves 6 to 8
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In a large Dutch oven or stockpot, heat the olive oil and brown the 
sausages. Add the vegetables, parsley, and garlic, stir to coat, and sauté 
until softened, about 10 minutes. Add lentils and sun-dried tomatoes; stir 
to coat. Add wine; it will sizzle a bit. Add bay leaf and a good grinding of 
black pepper. Add the very hot or boiling water. Bring to a boil, turn down 
heat, and simmer, cover slightly ajar, until lentils are tender and most of 
the liquid is absorbed—50 minutes to 1 hour. I don’t add salt to this dish, 
as the sausage tends to take care of that. I used to add a bouillon cube to 
the water at the beginning, but now I prefer the purer taste of the lentils 
and veggies.

Serve a hefty bowl of lentils with the sausage on top. Accompany with 
Dijon mustard and more chopped parsley.

Tip: I nearly always get two meals out of this. It freezes well; reheat with a 
few tablespoons of white wine. If you still have leftover lentils after all the 
sausage is gone, serve them with broiled salmon fillets or puree with 1 part 
white wine and 2 parts chicken broth to make a thick soup. Serve the soup 
(or the salmon, for that matter) with a squeeze of lime, a dollop of crème 
fraîche or Greek yogurt, and lots of chopped cilantro.
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PROVEN Ç AL  FAR RO  R I S OT TO

Risotto de petit épeautre à la Provençal 

This recipe is somewhere between a soup, a stew, and a risotto—
in other words, all my favorite things. It would be hard to fit 
more good—and good for you—things into a single pot. This 
is an excellent alternative to vegetarian chili when you are 
cooking for a crowd. Serve with a handful of grated Gruyère for 
an extra-creamy feel.

3 tablespoons olive oil

1 red onion, chopped

1 small bulb fennel, including fronds, chopped

3 carrots, chopped

1 large stalk celery with leaves, chopped

1 trimmed leek (white and light green parts), finely chopped

2 cloves garlic, chopped

3 tablespoons tomato paste

Freshly ground black pepper

1 pound farro or einkorn wheat berries—not the quick-cooking 
(pearled) kind!

2 small zucchini, chopped

1 cup dry white wine

1 14-ounce can crushed tomatoes (or 1 pound fresh tomatoes,  
peeled and chopped)
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11 cups low-sodium chicken or 
vegetable broth (as there is  
no canned broth in France, I use 
water with 2 bouillon cubes)

1 28-ounce can red kidney beans, 
drained and rinsed

A few sprigs fresh thyme  
(or 2 pinches dried thyme)

Grated Gruyère (to serve)

Serves 8

In a large stockpot, heat the olive oil. Sauté the onion, fennel, carrots, 
celery, and leek until softened, about 8 minutes. Add garlic and cook for an 
additional 2 minutes. Add the tomato paste and a grind of black pepper. 
Stir for 1 minute. Add the farro and zucchini; stir to combine. Add the wine 
and tomatoes; stir to combine.

Add broth, beans, and thyme. Bring to a boil. Then turn down the heat 
and simmer over low heat for 45 minutes to 1 hour, mixing occasionally. 
You don’t want to cook out all the liquid; the farro will continue to soak 
up the broth as it cools. Serve in shallow bowls with a handful of grated 
Gruyère. It freezes well; reheat with a small amount of broth or white wine.
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SPLIT- PE A  S O UP  WIT H  P O R K  BELLY  
AN D  CO G NAC

Soupe aux pois cassés

3 tablespoons olive oil

1 large carrot

1 large onion

1 small bulb fennel (including stalks  
and leaves)

1 small cinnamon stick (about 2 inches)

3 cloves (or a large pinch of ground cloves)

12-ounce piece of smoked pork belly  
or slab bacon

½ cup white wine

2 tablespoons cognac or brandy

2¼ pounds split green peas

1 bay leaf

1 chicken or vegetable bouillon cube  
(I use Knorr)

14 cups very hot or boiling water

Plain yogurt and freshly ground black 
pepper, for serving

Serves 8 

In a large stockpot, heat the olive oil and sauté veggies, cinnamon, 
cloves, and pork belly or slab bacon until meat is browned and onion 
is translucent, about 10 to 12 minutes. (Stick the whole cloves into the 
surface of the meat; it keeps them from getting lost.)

DinnerChezMoi_HCtext3P.indd   29 08/12/16   8:02 pm



30

-

D
in

ne
r 

C
he

z 
M

oi

Add white wine and let sizzle. Add cognac. Add split peas and stir. Add 
bay leaf. Dissolve bouillon cube in 1 cup boiling water. Add to the pot. Add 
remaining water. Bring to a boil. Lower heat and simmer with the cover 
slightly ajar, stirring occasionally, until the peas are tender, about 1½ hours.

Remove meat, bay leaf, cinnamon stick, and cloves. (If the cloves have 
gone missing, fish them out with a slotted spoon.) Blend soup with an 
immersion blender. Slice the meat and remove any fatty bits. Serve the 
soup with slices of pork belly on top, or with a dollop of plain yogurt and 
a grinding of black pepper.

There’s no point in making a small batch of this soup—there will always 
be another blizzard, and it freezes perfectly. To reheat, dilute with a bit 
of white wine. I often sauté some extra bacon to crumble into the soup 
when I serve it the second time.

Note: You won’t want to add any salt to the soup, as the pork belly or 
bacon and bouillon cube take care of that.
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N I CO LE’ S  L A M B  AN D  APR I COT  TAG I N E

Tajine d’agneau aux abricots

This is, hands down, one of my favorite meals. Fork-tender 
meat and sweet sauce–soaked apricots—your kitchen has never 
smelled so good. My mother-in-law keeps the spices simple, 
just cinnamon sticks and piment doux (a kind of sweet paprika), 
but I’ve added a tiny bit of fresh ginger for kicks. A traditional 
North African tagine would never include wine, but as this is 
my Frenchie version, I use half wine, half water. The best part 
about a tagine is that it really does taste better reheated, so it’s 
a perfect make-ahead dish for company or a holiday dinner 
(I make lamb and prune tagine instead of my grandmother’s 
tzimmes for Passover). Add a chickpea salad with cucumbers 
and feta to start, a big platter of fluffy couscous to soak up the 
sauce, and you have a perfect festive dinner for friends.

1 tablespoon olive oil

4 pounds lamb shoulder, cut into large chunks

Sea salt and freshly ground black pepper

4 medium onions

1 tablespoon paprika

2 cinnamon sticks (approximately 2 inches 
each)

3 “coins” of fresh ginger (each about ¼ inch 
thick and the size of a silver dollar)

DinnerChezMoi_HCtext3P.indd   32 08/12/16   8:02 pm



33

-

Ingredients

2½ cups white wine

3 cups water

9 ounces whole dried apricots

3 ounces golden raisins

Toasted slivered almonds and fresh 
cilantro, to garnish (optional)

Serves 6

Preheat the oven to 350°F. In a large Dutch oven, heat olive oil and 
brown the meat in two batches. Sprinkle with sea salt and pepper along 
the way. Remove the meat and set aside in a separate bowl.

Add the onions and spices (paprika, cinnamon sticks, and ginger) to the 
hot oil. Over medium-low heat, stir to coat and wait until the onions wilt, 
about 7 to 10 minutes. Add ½ cup white wine; it will sizzle, and you’ll be 
able to scrape any charred bits off the bottom of the pot. (It’s important 
to start the sauce slowly and not add the liquid all at once.) Then add the 
remaining wine and the water and return the meat and its juices to the 
pot. Bring to a boil. Cover and transfer to the oven. Cook for 1 hour.

After the first hour, turn the meat, add the apricots and raisins, and stir. 
Make sure the apricots are submerged, so they soak up lots of sauce. Cover 
and return to the oven. Cook for an additional 1 to 1½ hours, until the meat 
is fork-tender and the sauce is beginning to reduce. Remove from the oven 
and let rest for a few hours or overnight. Though you can turn the meat 
once you take it out of the oven (again, to soak up the sauce), try not to 
disturb the fruit too much—you want the apricots to remain whole.

Reheat gently just before serving. Spoon the meat into a heated 
casserole dish and spoon the sauce and the dried fruit on top. You can 
garnish with toasted slivered almonds and fresh cilantro if you like.

Dress Up: If you want a more elegant look, make this tagine with lamb 
shanks—it will taste just as marvelous!
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Ingredients

MY  FAVO R IT E  CH O CO L AT E  C AK E

Fondant au chocolat

When the French talk about chocolate cake, this is what they 
mean—a rich fudgy treat made with butter, the best-quality 
dark chocolate, and little, if any, flour. Along with a classic 
apple cake, most people have some version of this recipe in the 
family archives. Fondant au chocolat shows up at buffets and 
bake sales, but a small slice with a short espresso or glass of 
Armagnac is also a fine ending to a dinner party.

9 ounces dark chocolate (70 
percent cacao)

14 tablespoons butter

6 eggs

1 cup sugar

1 scant cup almond meal

⅓ cup flour (use cornstarch or 
gluten-free flour to make this 
recipe gluten-free)

Serves 12

Preheat the oven to 350°F. Line the bottom of an 11-inch cake or 
springform pan with a disk of waxed paper. Melt the chocolate and butter 
together in the microwave or in the top of a double boiler; put aside to 
cool a bit. Separate the eggs into two large mixing bowls; put the whites 
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in the fridge, and whisk the yolks with the sugar until a light lemon yellow. 
In a small bowl, stir together the almond meal and flour.

Add the warm chocolate mixture to the egg yolks and whisk quickly 
and thoroughly to combine. Add the flour mixture, and fold in with a 
spatula, just to combine. Beat the egg whites until they hold a stiff peak. 
Using a spatula or a wooden spoon, gently fold half the egg whites into the 
chocolate mixture, then fold in the rest.

Bake on the center rack for 15 minutes. Turn off the heat and let the cake 
rest 10 minutes in the oven with the door slightly ajar (I stick a wooden 
spoon in the door to hold it open). It will not look done when you take it 
out. Cool completely on a wire rack; the texture will set as it cools. I find 
this cake tastes even better the next day, so feel free to make it ahead of 
time. Serve at room temperature. 
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CL A S SI C  CH ER RY  CL AF O UT I S

Clafoutis aux cerises

Clafoutis is one of my favorite French comfort desserts. 
Somewhere between a custard and a cake, it is a showcase for 
seasonal fruit—most famously, the first cherries that arrive in 
June. Apricots, blackberries, or pears are also welcome. This is 
a great dish to bring to brunch or to end a casual dinner (I love 
it for breakfast straight from the fridge). I’ve been toying with 
my clafoutis recipe for years; one day I decided to add a cup 
of almond flour, and suddenly the texture was exactly what I 
wanted.

Butter and sugar (for tart mold)

2 whole eggs

2 egg yolks

¾ cup sugar

1 cup whipping cream  
(30 percent fat)

2 tablespoons rum, amaretto,  
or kirsch

¼ cup cornstarch

1 cup almond meal or flour

1⅛ cups milk

1 pound cherries, pitted

Serves 6 to 8
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Ingredients

Preheat the oven to 400°F.
Butter and sugar a 10-inch ceramic tart mold.
In a large mixing bowl, whisk together the eggs, egg yolks, and sugar 

until they are a light lemon yellow. Gradually add the cream and the rum; 
whisk to combine. In a small bowl, combine cornstarch and almond meal. 
Add to the egg mixture; whisk thoroughly to combine. Slowly whisk in 
milk until thoroughly combined.

Add the pitted cherries to the bottom of the mold. Give the batter a 
final whisk and pour it around the cherries. Bake for 40 to 45 minutes, until 
well browned and set (but a bit wobbly) in the center. Serve warm or at 
room temperature.

DinnerChezMoi_HCtext3P.indd   41 08/12/16   8:02 pm



44

-

D
in

ne
r 

C
he

z 
M

oi

VAN I LL A  CRÈM E  BRÛLÉE

Crème brûlée à la vanille

Classic crème brûlée is a dessert to make the heart wobble. 
Because there are so few ingredients, you should buy the very 
best you can—you’ll taste the difference. This is a recipe for 
eight to ten (your guests will thank you). But you can always 
halve the recipe (let’s say for Valentine’s Day). You’ll have two 
for dinner and a few for a decadent middle-of-the-night snack…

1⅛ cups whole milk

2 plump vanilla beans

8 egg yolks

¾ cup sugar

3 cups whipping cream  
(30 percent fat)

½ cup turbinado or raw cane 
sugar, to finish

Serves 8 to 10

Preheat the oven to 215°F.
Place the milk in a small saucepan. Split the vanilla beans lengthwise. Lay 

them flat on a cutting board, seed-side up, and, using the tip of a clean, dry 
knife, scrape out the sticky seeds and add to the milk. Heat the milk just 
until boiling, then let cool. (Remember, don’t throw away the vanilla pods; 
put them in a container of sugar to make vanilla sugar!)
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In a large mixing bowl, whisk together the egg yolks and sugar until 
the mixture is a light lemon yellow and the sugar is thoroughly dissolved. 
Incorporate the cream and the cooled vanilla milk (make sure to use a 
spatula to get all the vanilla seeds out of the pot). Divide the custard 
evenly among 8 to 10 shallow ramekins (each about 4 inches in diameter 
and 1 inch deep). You’ll need about ½ cup custard for each ramekin. Bake 
for 1 hour and 15 minutes until set but still a bit wobbly. Let cool, then 
refrigerate for at least 3 hours, preferably overnight. Before serving, heat 
oven to broil and scatter each custard with turbinado sugar. Brown under 
the broiler for 1 to 2 minutes, just until the sugar melts—you’ll want to 
watch them. Serve immediately. Watch hearts wobble.
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7 tablespoons unsalted butter, 
plus more for cooking

2 cups flour

4 eggs

4¼ cups milk

⅓ cup raw cane sugar or light 
brown sugar

2 tablespoons best-quality dark 
rum (or 1 teaspoon orange-
flower water or almond 
essence)

Zest from half a lemon

Makes approximately  

16 crepes

E A S Y  AF T ER N O O N  CR EPE S

Crêpes sucrées

This is what Gwendal makes for goûter when we have friends 
over. If you have an open kitchen, you can prepare and serve 
as you go, or you can make a batch in advance, leave them on a 
plate under a clean tea towel, and serve at room temperature. A 
generous smear of Nutella is my son’s favorite topping. I prefer 
sugar with a squeeze of lemon—I love the crunch of the grains 
between my teeth.

In a small saucepan or in the microwave, melt your 7 tablespoons butter 
and leave to cool.
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Meanwhile, in a large mixing bowl, whisk together the flour and the 
eggs. Slowly add 2 cups milk, whisking thoroughly after each addition to 
prevent lumps (this is the opposite of pancake batter technique; it’s okay 
to whisk out the lumps). Add the sugar, rum, and lemon zest. Slowly add 
the remaining milk and butter and whisk to combine. Your finished batter 
should have the consistency of buttermilk. Let stand for at least half an 
hour. Like pancake batter, the crepe batter may need to be thinned with a 
touch more milk just before using; you want it to be very fluid.

Heat a 12-inch nonstick crepe pan over medium-high heat (this takes 
longer than you might think).

Leave some butter and 3 or 4 clean paper towels by the stove. Get out 
a ½-cup measure, a large serving plate, and a clean tea towel.

When your crepe pan is nice and hot, add a small pat of butter and 
wipe it around with a paper towel. (You’ll need a pat of butter for every 
crepe.)

The next part works best with both your hands in action. Holding your 
scant ½ cup of batter in one hand, pick up the hot crepe pan with the 
other. Pour the batter in a semicircle toward the sides of the pan, then tilt 
the pan quickly back and forth until the batter is evenly spread in a very 
thin layer. Let cook for 1 minute, then run a nonstick spatula under the 
edges to unstick them. After that, run the spatula all the way around again, 
this time going about 2 inches under the crepe. By now you should be able 
to slide the spatula under the center of the crepe. Steady your nerves, and 
flip. Cook for 30 seconds to 1 minute more. Your crepe will be considerably 
lighter on the second side, white with brown dots, as opposed to a uniform 
brown. (Like the first pancake, the first crepe is often a disaster—the pan 
wasn’t hot enough, your mother called while you were flipping, et cetera. 
Don’t worry; this is fun, friendly food—you’ll get the hang of it.)
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Deliver your finished crepe to a large plate covered with a clean tea 
towel. To serve, put the crepe flat on your plate, spread half of it with the 
filling of your choice, and fold. (Kids often fold it again so they can pick up 
a nice neat triangle.) Devour.

Tip: Never wash that crepe pan! Just wipe it clean when you’re done, and it 
will remain nonstick forever.

Some winning crepe toppings 

Sautéed apples and vanilla ice cream 

Greek yogurt and raspberry jam 

Nutella and bananas 

Honey and toasted crushed hazelnuts 

Granulated sugar and lemon juice
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PEN N E  WIT H  CH ER RY  TOM ATO E S  
AN D  L AR D O N S

Pâtes aux tomates cerises et lardons fumés

This is delicious—and requires very little prep. You can use 
regular tomatoes; I just think the whole cherry tomatoes are so 
pretty in the finished dish. The secret is to cook your pasta al 
dente, then finish cooking it for a minute or two in the sauce.

2 pounds ripe cherry tomatoes

1 clove garlic

3 tablespoons extra-virgin olive oil

3½ ounces lardons, slab bacon,  
or pork belly, cut into  
1-inch matchsticks

½ teaspoon sugar

¼ teaspoon herbes de Provence or  
Italian seasoning

Black pepper

½ teaspoon smoked paprika or  
dried ñora pepper and/or  
a pinch of hot pepper

⅛ cup white wine

1 pound penne pasta

Fresh basil to garnish

Freshly grated Parmesan cheese

Serves 4
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Cut 1 pound of the cherry tomatoes in half; leave the rest whole. Grate 
the garlic or push it through a garlic press. Put on a big pot of lightly salted 
water for the pasta.

In a large sauté pan, add the olive oil and brown the lardons until they 
give off some of their fat, about 5 minutes. Add the tomatoes, garlic, sugar, 
herbes de Provence, a good grind of black pepper, and the paprika. Simmer 
over medium-low heat for 3 minutes. Add white wine and simmer for an 
additional 10 minutes or so, until the sauce thickens up.

Meanwhile, cook 1 pound of penne pasta until al dente. Drain the pasta 
and add directly to the pot with the sauce. Simmer for 2 minutes, then 
serve immediately, topped with fresh basil and freshly grated Parmesan.

Dress Up: Add a cup of freshly shelled peas at the end of the recipe, when 
you combine the pasta and sauce. The crunch adds a lovely contrast of 
textures.
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WH O LE- G R AI N  SAL AD  
WIT H  CH I CK PE A S  AN D  H ER B S

Salade de petit épeautre aux herbes

This is my go-to salad in the summertime—great for picnics, as 
a side dish for whatever is on the grill, even as a packed lunch 
for a long flight. This recipe works really well with quinoa 
or quick-cooking pearled farro, but I’ve also found a brand of 
organic precooked whole grains you can use straight out of the 
bag. Because there are days when that extra fifteen minutes is 
the difference between bearable and meltdown.

2 generous cups precooked whole 
grains (quinoa, bulgur, barley,  
farro, or wild rice) 

3 tablespoons olive oil

Juice of 1 lemon

1 tablespoon preserved lemon  
(rind only), diced

¼ cup finely chopped cilantro 

1 cup finely chopped parsley,  
with stems

Pinch of cinnamon or garam masala

1 16-ounce can chickpeas (or red 
beans), rinsed

Black pepper to taste

Serves 4  

as a side dish
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Cook your grains until slightly al dente. (If you are using quinoa, I find 
that 1½ cups of water to 1 cup quinoa is the best ratio.) Leave to cool. In 
a medium mixing bowl, whisk together the olive oil and lemon juice. Add 
preserved lemon, herbs and spices, chickpeas, and a good grinding of 
black pepper; toss to combine.

Add the warm grains to the herb mixture; stir to combine. Serve the 
salad warm, cold, or at room temperature.

Tip: Preserved lemons can be found at Middle Eastern groceries and 
specialty stores. I use only the outer rind (about a quarter inch thick) and 
discard the inner pulp. I don’t add any salt to this recipe, since preserved 
lemons are pickled in a salt solution. If you can’t find the preserved lemons, 
add a pinch of salt and the zest of ½ lemon instead. 
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CL A S SI C  YO G URT  C AK E

Gâteau au yaourt

This is the first cake most French children learn to bake; they 
measure the ingredients straight out of the rinsed yogurt pot. 
I’ve been toying with my recipe for years now. This version 
is my latest winner—my son recently had three pieces for his 
goûter. He told me it was super-super-super-sympa. Anything 
that gets three supers is a keeper.

1½ cups flour

Pinch of fine sea salt

1 teaspoon baking powder

1 teaspoon baking soda

1¼ cups sugar

Zest of 1 lemon

3 eggs

½ cup vegetable oil (I use olive 
oil!)

1 cup plain whole-milk yogurt

Serves 6 to 8

Preheat your oven to 350°F. Line a 10-inch springform pan or ceramic 
tart mold with a sheet of waxed paper.

In a small bowl, combine flour, salt, baking powder, and baking soda.
In a medium bowl, combine sugar and lemon zest. Add the eggs and 

whisk until the mixture is a light lemon yellow. Add oil and yogurt; whisk 
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thoroughly to combine. Add the flour mixture and whisk to combine. 
Pour the butter into the prepared pan.

Bake for 35 to 40 minutes, until well browned on top and a toothpick 
comes out clean. Cool on a rack, then unmold and cool completely. It 
keeps well for 2 to 3 days wrapped in aluminum foil. Trust me, it won’t last 
that long.

Try this 

 Yogurt cake is also great for cupcakes.  

Bake at 350°F for 18 to 20 minutes (makes about 15 medium 

cupcakes). Serve plain in a lunch box, with raspberry jam for 

brunch, or with your favorite frosting for a birthday party.  

Yogurt cake is very forgiving; it actually gets better with age.  

You can make these up to two days in advance.  

Add mini–chocolate chips to the batter if you like, or top  

with fresh raspberries, but before you start getting fancy with  

the additions, I advise you to try it the French way—plain.
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WAR M  G OAT  CH EE SE  SAL AD

Salade de chèvre chaud

After all these years, this stands as my perfect French meal—so 
much more than the sum of its parts. It’s great for a group of 
friends when you want to spend less time making lunch, more 
time in the garden with a bottle of rosé. 

1 large head frisée lettuce

3 tomatoes, cut into eighths

1 tablespoon olive oil

¾ pound lardons (pork belly or 
slab bacon cut into ¼-inch-
by-1-inch cubes)

6 slices whole-grain bread, each 
about ½ inch thick

6 individual goat cheeses (3 
ounces each)

Drizzle of honey

Double recipe of My Favorite 
French Vinaigrette (page 11)

Serves 6

Preheat the oven to 400°F.
Wash and dry the lettuce; set aside. Place tomatoes in a small bowl.
In a large frying pan, heat the olive oil and brown the lardons. Turn off 

the heat, remove the lardons with a slotted spoon, and mix them with the 
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tomatoes. Take each slice of bread and press into the bacon fat, turning 
to coat both sides. Leave the slices of bread in the pan, cover, and let rest 
for a few minutes; this allows the bread to steam a bit, so it’s less likely to 
dry out when you put it in the oven with the cheese. Line a cookie sheet 
with aluminum foil. Cut each round of goat cheese in half horizontally, so 
you’ve got 2 disks. Lay 2 disks of cheese on each piece of bread; drizzle 
with honey.

Bake on the center rack for 12 to 15 minutes, until the goat cheese is 
heated through.

While the toasts are in the oven, put 2 tablespoons of dressing in the 
bottom of a large salad bowl, add the lettuce, toss to coat, and taste. Add 
a bit more dressing if you like, but don’t drown things. Mix in the tomatoes 
and lardons. Divide the salad among 6 plates. Put the goat-cheese toasts 
on top. Serve immediately.

• Vive la Tartine! •

Looking for a way to minimize the bread in your 

favorite sandwich? During lunch hour at a French bistro, 

you might see the waiter rush by with a flattish open-

faced sandwich called a tartine, along with a large green 

salad. There are endless variations: Toast a large thin 

piece of sourdough bread and top it with smoked salmon 

and arugula, tomato and avocado, cheese and prosciutto, 

or ricotta and grilled veggies, to name a few. Unlike a 

sandwich, this is not finger food—the French eat their 

tartines with a knife and fork!
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Stack the endive and pear on a plate. Top with blue cheese (leaving 
space in the center for the egg). Arrange slices of ham around the sides of 
the plate. Drizzle with walnut oil and a very small amount of vinegar.

1 Belgian endive, cut lengthwise  
into eighths

½ Bosc pear, cut into eighths

3 thin slices of Roquefort blue cheese

2 slices of cured ham (such as 
prosciutto) 

Walnut or olive oil 

Sherry vinegar

1 organic or free-range egg

Black pepper

Serves 1 

EN D IVE ,  PE AR ,  AN D  RO QUEF O RT  SAL AD 
WIT H  CUR ED  HA M  AN D  A  P OACH ED  EG G

Salade endive, poire,  
Roquefort avec jambon cru et œuf pochée

When I’m on my own, I often make meals that are more like 
arts and crafts projects than actual cooking. I love slicing and 
stacking, artfully arranging. Bitter endive, creamy blue cheese, 
and sweet pears are a classic French salad; two slices of cured 
ham and a silky poached egg on top make this into one of my 
favorite solo meals. 
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Fill a small saucepan halfway with water and put over medium heat. 
Crack your egg into a small bowl. When the water begins to simmer, lower 
the heat and gently slide the egg from the bowl into the water. Simmer for 
3 minutes. Carefully remove the egg with a slotted spoon to drain. Place 
the egg on top of the salad. Add a grind of fresh pepper and enjoy!
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• Homemade Mayonnaise •

The key to success is to have everything, from the 

bowl to the eggs, at room temperature.

1 egg yolk (only the freshest organic egg; remember, 

you’re eating it raw)

1 tablespoon Dijon mustard

Scant ¼ teaspoon coarse sea salt

½ cup safflower, sunflower, peanut, or other mild 

vegetable oil

Combine egg yolk, mustard, 

and salt in a small mixing bowl. 

Using an electric egg beater, beat 

the yolk mixture while adding a 

few drops of oil at a time. When 

the mixture begins to thicken 

and set, add a tiny but steady 

trickle of oil. The mayonnaise 

will not take more than a minute 

or two to puff up.

It’s never happened to me, 

but apparently there are days 

when the mayonnaise just won’t 

take. Old wives’ tales abound—I 

was once told a woman shouldn’t 

make mayonnaise when she has 

her period! There’s no magic in 

this recipe; just add the oil drop 

by drop at the beginning to make 

sure the emulsion holds.

You can use a mild-tasting 

olive oil if you like—that and 

the addition of raw garlic and a 

squeeze of lemon juice will ele-

vate a simple mayonnaise to the 

French aïoli.

Pregnant women and anyone 

with an allergy to raw eggs are 

 advised not to eat this.

Makes about ½ cup
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SIM PLE  SPAG H E T T I  WIT H  AN CH OVI E S

Spaghettis aux anchois

Gwendal and I love Italy. But since we founded Scaramouche, our 
artisan ice cream business, we work all summer, so vacations 
are few and far between. This rustic pasta dish makes me feel 
like I’m on holiday and uses just a few pantry staples.

¼ cup olive oil

½ cup finely chopped flat-leaf parsley 

5 large cloves garlic, finely grated or 
pushed through a garlic press

6 anchovies packed in olive oil (I buy 
the spicy ones if available), plus 4 
to 5 additional anchovies, finely 
chopped

5 or 6 cured black olives, pitted and 
chopped

2 large pinches of oregano

1 teaspoon smoked pepper flakes 
(such as ñora pepper) or ¼ 
teaspoon smoked paprika

1 pound spaghetti

1 cup tomatoes, chopped

Red pepper flakes, for serving

Serves 4
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Combine olive oil, parsley, garlic, 6 anchovies, olives, oregano, and 1 teaspoon 
pepper flakes to make a chunky paste. I suppose you could do this in the  
food processor, but I like the rougher texture I get when I do it by hand. 

Transfer the anchovy paste to a large frying pan. Bring a stockpot 
of lightly salted water to a boil. Add the spaghetti and cook until al 
dente. While the spaghetti is cooking, heat the anchovy paste, stirring 
continuously for about 3 minutes, until the garlic starts to give off that 
wonderful smell. Turn off the heat. Drain the spaghetti, then quickly add 
to frying pan with the warm anchovy paste. Toss well to coat. Add the 
remaining chopped anchovies and the tomatoes. Toss to combine. Serve 
immediately with red pepper flakes.  

Deep Freeze 

There are a few things I always keep in my freezer  

for a rainy day: good sausages for a big pot of lentils, frozen  

tart crusts and puff pastry, and a couple of bags of raw shrimp 

and baby scallops (I never buy cooked frozen shrimp; they just get 

soggy) for stir-fry. I keep a few packages of lardons for emergencies 

(e.g., Sundays, when the shops are closed) and slabs of pork belly 

for my split-pea soup. I have a small family, and I don’t like to see 

the same food two days in a row, so my freezer is full of les restes 

(that’s French for “leftovers”). I’m always happy to eat lentils  

again in a week or two without the additional prep.
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ZUCCH I N I  BLO S S OM S  WIT H  G OAT  CH EE SE , 
FR E SH  M I NT,  AN D  AN I SE  SEED S

Fleurs de courgettes farcies au chèvre, à la menthe,  
et aux graines d'anis

I’ve made lots of variations of this recipe over the years (chervil 
and sun-dried tomatoes, fresh dill and cumin seeds), but this is  
the one that I keep coming back to. The flavors are lively but not 
so strong that they overpower the delicate taste of the flowers 
themselves.

1 egg

6 ounces soft goat cheese, cut 
into small cubes

1 teaspoon whole anise seeds

1½ tablespoons chopped fresh 
mint

Pinch of coarse sea salt

Freshly ground black pepper

12 large zucchini blossoms

1 tablespoon olive oil

Serves 4 as hors d’oeuvres or  

a light appetizer
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Preheat the oven to 350°F.
In a small bowl, lightly beat the egg. Add the cheese, anise seeds, mint, 

salt, and pepper and mash/mix with a fork to combine. Carefully hold 
open each flower (no need to remove the stamen, but do check for ants) 
and stuff with a heaping teaspoon of filling. (Depending on the size of your 
zucchini blossoms, you may have a bit of stuffing left over.) Twist the ends 
of the flowers to close. Place the olive oil in a 9-by-13-inch casserole dish 
and shake it around so it coats the entire bottom of the dish. Gently roll 
each zucchini flower in the oil and retwist the ends to make sure they’re 
closed.

Bake for 20 minutes, until fragrant and golden. Serve immediately. These 
are not quite finger food; you’ll need a small plate and a fork to eat them.

Try this  

If I have half a cup of quinoa  

or wild rice left over from dinner, I’ll throw it  

into the cheese mixture and make double  

the number of blossoms. 
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3½ pounds celery root (1 large 
or 2 small), peeled and 
chopped into 1-inch cubes

2 to 3 tablespoons olive oil

1 medium onion

½ teaspoon garam masala

1½ to 2 cups chicken or 
vegetable broth 

Butter, if broiling (optional)

Serves 4, generously

CELERY  RO OT  M A SH

Purée de céleri

In a stockpot fitted with a metal colander, steam celery root until 
tender. Discard the cooking water and set the celery root aside.

In the same stockpot, heat the olive oil and sauté the onion with the 
garam masala for 5 minutes, until the onion is translucent. Return the 
celery root to the pot and sauté together over low heat for 3 or 4 minutes 
more. Add the chicken broth and puree with a hand blender. At first it 
will seem too thick to puree, but keep at it. I resist adding more chicken 
broth (I’m a perfectionist in so many other aspects of my life, I don’t need 
to get obsessive about lumps), but the final consistency is up to you. Serve 
at once or put in a gratin dish, dot with butter, and place under the broiler 
for a minute or two. This is great with meat but light enough to serve with 
fish as well.

Variation: Mix in chopped dill or chervil or a handful of freshly grated 
Parmesan just before serving.
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4 medium leeks; you should have 
a little over 1 pound when 
trimmed

8 ounces lardons, pork belly, or slab 
bacon, cut into small cubes

1 cup almond flour

5 eggs

½ cup crème fraîche or whipping 
cream (30 percent fat)

¾ cup milk

2 teaspoons Dijon mustard

¼ teaspoon coarse sea salt

Freshly ground black pepper

1 cup grated Gruyère cheese

Serves 6

LEEK  AN D  BACO N  QUI CH E

Tarte aux poireaux et aux lardons

I’m not a fan of soggy crust, and prebaking is just too much 
work for a weeknight, so I’ve improvised a gluten-free version 
of this quiche, made with a layer of toasted almond flour at 
the bottom. Like the crushed-cookie crust of a cheesecake, the 
almond flour firms up in the oven. By all means, if you are 
cooking this for company, take the time to make a homemade 
pastry crust, prebake it, add the filling, and cook as directed. 
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Preheat the oven to 350°F. Line a 10-inch springform pan with waxed 
paper. Wash and trim the leeks. You want just the white and light green 
bits, so cut off the hairy bottom and the dark green leaves on top. You 
should have just over 1 pound left. Cut the leeks into ¼-inch rounds.

In a large frying pan, sauté lardons until they give off some fat, about 
5 minutes. Remove with a slotted spoon. Add leeks to the hot fat in the 
pan and sauté for 10 minutes, until wilted. Meanwhile, toast the almond 
flour in a dry frying pan until golden, stirring often to avoid overbrowning. 

In a large bowl, whisk together eggs, crème fraîche, milk, mustard, salt, and 
a good grind of black pepper. Add half the cheese and whisk to combine.

Spread your almond flour evenly over the bottom of the pan. Scatter 
the lardons over the almond flour, followed by the leeks. Gently pour 
in the egg/cheese mixture. Top with the remaining cheese. Bake for 40 
minutes, until set but slightly wobbly in the center. Cool on a rack for 15 
minutes. Unmold from the pan and serve warm with a big green salad.

Try this 

There’s a single-serving stovetop version of this dish that I sometimes 

make for lunch: Chop 1 leek into ¼-inch rounds. Boil for 1 minute 

and drain. Meanwhile, fry 2 strips of bacon in a small omelet pan. 

Remove the bacon, add the leeks to the bacon fat, and stir. Cook for 

3 minutes, until the water from the leeks has evaporated. Meanwhile, 

lightly mix 2 or 3 eggs in a bowl. Put the bacon back in the pan, pour 

the eggs on top, reduce the heat to low, and cover tightly. Leave for 

2 or 3 minutes, until the eggs are set. If they are not set by then, just 

cover the pan again, turn off the heat, and wait a bit. 

DinnerChezMoi_HCtext3P.indd   85 08/12/16   8:02 pm



89

-

Ingredients

SWI S S  CHAR D  PI E  WIT H  APPLE S ,  R AI SI N S , 
AN D  PI N E  N UTS

Tourte aux blettes

For the crust
2⅔ cups flour

2 tablespoons sugar

¼ teaspoon fine sea salt 

¼ teaspoon herbes de Provence

½ cup olive oil

¼ cup plus 2 tablespoons ice 
water

1 tablespoon milk

Serves 4 as a main dish,  

8 as a side

For the filling
¼ cup pine nuts

2 tablespoons sultanas or 
golden raisins

1 tablespoon olive oil

1 pound Swiss chard, finely 
chopped

½ cup freshly grated Parmesan 
cheese

1 tablespoon flour

2 pinches of cinnamon

2 pinches of nutmeg

2 small sweet/tart apples (such 
as Braeburn or Cortland)

Squeeze of lemon juice

To make the crust: Combine flour, sugar, salt, and herbes de Provence 
in a large mixing bowl, then make a well in the flour mixture and add oil. 
Cut together using two knives until the mixture resembles coarse crumbs. 
Slowly add water and stir just until the ingredients are combined and the 
dough comes together; do not overwork. Separate dough into two balls, 
cover with plastic wrap, and refrigerate for at least 30 minutes (you can 
make the crust the night before, if you like).
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While the crust is resting, brown the pine nuts over low heat in a small 
frying pan. Watch them so they don’t burn. Combine with the sultanas or 
raisins and set aside.

In a large sauté pan, heat olive oil and add Swiss chard. Sauté over 
medium heat for 5 to 6 minutes. Remove to a colander to drain.

Preheat your oven to 400°F. Take out a 10-inch tart pan or pie plate.
In a small mixing bowl, toss the freshly grated Parmesan with the flour, 

cinnamon, and nutmeg.
Thinly slice apples into a large mixing bowl and toss them with a squeeze 

of fresh lemon juice to prevent oxidation.
Now roll out your bottom crust to about 14 inches. You’ll want to do 

this between two sheets of waxed paper so you won’t have to add any 
flour. Take off the top sheet of waxed paper and use the bottom one to 
flip your crust into the pan. Prick the crust with a fork.

Add the Swiss chard, pine nuts, and raisins to the bowl with the apples 
and toss to combine. Then add the cheese/flour/spice mixture and toss to 
combine.

Roll out your top crust using the same method, between two pieces 
of waxed paper. Fill the pie with the Swiss chard mixture. Flip the crust 
on top and crimp the edges together (I like to leave the edges rustic and 
thick, rather than trimming them—more crispy crust for me!). Make 4 or 5 
slashes in the top of the pie. Brush the crust with the tablespoon of milk.

Bake on the center rack for 15 minutes at 400°F, then lower the heat 
to 350°F and bake for 25 minutes more, until golden brown. Serve warm 
from the oven.
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FI G  AN D  AL MO N D  TART  
WIT H  TOA S T ED  PI N E  N UTS

Tarte aux figues et aux pignons de pins

Happily, entertaining these days can be a collective affair. One 
person might be responsible for pre-dinner nibbles, another 
might be asked to bring dessert. This rustic fruit tart is often 
my contribution. It can be made with any seasonal fruit—
pears, apricots, or plums—but there’s something unexpected, 
and rather grand, about the duet of fresh figs and pine nuts. The 
secret is the rum-spiked frangipane (French almond cream) 
which is the basis of any self-respecting tart. 

For the crust

This quick one-pot pastry recipe is from our friend Anne. I’ve also made 
this tart without the crust; the almond cream gets crisp underneath. Just 
line a metal tart or cake pan with a sheet of waxed paper.

9 tablespoons butter

4 tablespoons water

1 tablespoon sugar

1¾ cups flour

In a small saucepan, combine butter, water, and sugar. When the butter 
is melted, stir thoroughly to combine. When the mixture is just about  
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to simmer, turn off the heat and add the flour all at once, stirring with a 
wooden spoon to combine. Roll out the crust with a rolling pin until it is 
about 13 inches in diameter.

For the filling
7 tablespoons salted butter  

(if you can find it with sea-salt crystals,  
so much the better)

½ cup plus 2 tablespoons granulated sugar

3 eggs

1 tablespoon dark rum

½ teaspoon almond extract or a few  
drops of real bitter almond essence

½ teaspoon vanilla extract

1½ cups almond flour

6 or 7 ripe fresh figs sliced  
about ⅓ inch thick

Small handful of pine nuts

2 tablespoons powdered sugar

Heat the oven to 375°F.
Whip the butter until soft and airy. Add the sugar, and cream the two 

together until light and fluffy. Add two eggs; whisk to combine.
Break the third egg into a cup; stir lightly. Pour half of the third egg into 

the batter. Put the cup with the remaining half egg to one side. Add the 
rum and almond and vanilla extracts to the batter; whisk to combine. Add 
the almond flour and stir to combine.

Serves 8
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Place the crust in an 11-inch tart pan (preferably a metal tart pan with 
a removable bottom or a springform pan—the metal helps the crust cook 
through). Let the extra crust hang over the edges. Prick the bottom of the 
crust with a fork. Top with the almond cream. Place the sliced figs on top. 
Scatter on the pine nuts. Fold the extra crust over the top of the tart to 
form a little border. Mix the remaining half egg with the powdered sugar 
and brush the top of the folded-over crust with the egg wash.

Bake for 30 to 35 minutes, until golden and cooked through.

Try this 

Roasted figs with creamy blue cheese and honey  

can do double duty. They make lovely hors d’oeuvres, or you  

can serve them after dinner with a green salad—a combination 

of cheese course and dessert. Take 8 perfectly ripe figs, cut them in 

half, then drizzle with a tablespoon of olive oil and a bit of honey. 

Roast in a 350°F oven for 15 minutes, until tender. Remove from 

the oven and top each fig with a small piece of Roquefort, Stilton, 

or Gorgonzola. Serve immediately with a handful of arugula salad. 

Serves 4 as an appetizer or cheese course
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• Can It! •

Summer in Provence doesn’t leave a lot of room for 

free will. July and August are an avalanche of apricots, 

peaches, zucchini, and, quite simply the best tomatoes 

I’ve ever tasted. Now I know what women in Provence 

were doing all day before YouTube: they were canning 

and preserving the summer bounty for a long cold winter. 

I haven’t mastered my canning technique yet, so at the 

height of the season I freeze bags of fresh-shelled peas and 

cranberry beans, apricot compote and ratatouille. I also 

make batch after batch of these garlic-roasted tomatoes. 

Finding a container of these beauties at the bottom of the 

freezer in January is like Christmas all over again. I use 

them as a simple pasta sauce or with white wine as a base 

for braised veal or lamb. Bake them in a pie dish with a 

puff pastry crust on top, then flip the whole thing, and you 

have instant tomato tarte tatin!

What you’ll need:

4 pounds perfect heirloom tomatoes, sliced 1 inch thick

1 head garlic

A few sprigs fresh thyme

¹∕³ cup extra-virgin olive oil

Coarse sea salt to taste

1 teaspoon sugar
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Heat the oven to 325°F. Line your largest baking 

sheet with aluminum foil. Arrange the sliced tomatoes 

in a single layer, tuck the cloves of garlic (unpeeled) 

and the thyme between them, and pour the olive oil 

over all. Sprinkle with a pinch or two of coarse sea salt 

and the sugar. Bake for 1½ to 2 hours, until the garlic is 

tender and the tomatoes are soft and a bit wrinkly. When 

everything has cooled a bit, remove the garlic from its 

peel; this should be easy to do with your fingers. If not 

using immediately, carefully layer the tomatoes and garlic 

in a shallow container, keeping as many whole as you 

can. Don’t forget to pour in every last drop of that tomato 

liquid. For the last slick of oil, wipe your cookie sheet 

with a slice of bread. A well-earned snack for the cook!

Store in the fridge for a day or two or freeze for a 

snowy day.
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4 sea bream, 9 to 11 ounces each,  
gutted and scales rubbed off

1 tablespoon olive oil

Sea salt

2 slices lemon, cut in half

Fresh parsley, thyme, dill, or other herbs

Serves 4

BRO I LED  SE A  BR E A M  WIT H  LE MO N  
AN D  H ER B S

Dorade au citron et aux herbes

This method works well with any small whole fish. You can 
vary the herbs to suit your taste or use lime or orange slices 
instead of lemon.

Preheat your oven to broil. Put a double layer of foil on a cookie sheet.
Lay out your fish; drizzle with oil. Rub the oil all over the fish, including 

tails and heads. Sprinkle each cavity with a pinch of sea salt and stuff each 
with half a lemon slice and herbs.

Position your cookie sheet on the highest rack, about 2 inches from 
the heat. Broil fish for 5 or 6 minutes, or until the skin bubbles and chars 
in a few spots. Don’t worry if the fins stick straight up and burn a bit. Turn 
carefully; you’ll need a spatula and a fork for this operation. Cook for 2 to 3 
minutes more. You can tell if the fish is done by inserting the tip of a small 
knife next to the bone; if the fillet is opaque and pulls away easily, it’s ready. 
Always err on the side of caution. It’s better to undercook slightly and put 
it back than to ruin a perfect piece of fish by overcooking it.
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SLOW- CO O K ED  P O R K  BUT T  WIT H  BEER

Échine de porc à la bière

2 tablespoons olive oil

4 pounds shoulder pork butt, cut into  
6 thick slices

Coarse sea salt 

Freshly ground black pepper

2 large onions, halved and sliced

1 tablespoon flour or cornstarch

2 tablespoons sherry vinegar or  
red wine vinegar

1 heaping tablespoon turbinado (raw) 
sugar, or 1 tablespoon packed  
light brown sugar

3 cups Belgian beer, such as Leffe Blond

2 cloves

A few sprigs of fresh thyme

2 tablespoons Dijon mustard 

Serves 6

Preheat the oven to 350°F. 
In a large Dutch oven with a tight-fitting lid, heat 1 tablespoon olive oil. 

Brown the meat, seasoning with salt and pepper as you go. Remove the 
meat and set aside.
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Heat the remaining tablespoon of olive oil in the Dutch oven; add the 
onions and sauté until lightly colored, 3 to 5 minutes. Sprinkle the onions 
with flour or cornstarch; stir to coat. Add the vinegar and sugar; stir to 
combine. Pour in the beer, then add the meat, meat juices, cloves, and 
thyme to the pot. Stir in the Dijon mustard. The sauce will not completely 
cover the meat. 

Cook, tightly covered, in the oven for 1 hour. Remove from the oven 
and turn the meat, submerging any pieces that did not get a chance to 
soak up the sauce in the first hour. Return the pot to the oven for 1 hour. 
Remove from the oven and cool completely (push the meat to one side 
so the sauce forms a puddle; this makes it easier to skim the fat later). 
When cold (I sometimes leave my Le Creuset outside on a windowsill all 
night), skim the fat from the sauce. Reheat and serve in shallow bowls with 
steamed carrots and lots of egg noodles to soak up the sauce. 
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• The Juicy Bits •

In Céreste, a trip to the butcher on Saturday morning might take 

an hour, but by the time I make my way to the register to pay, I’ve 

gotten not only my lamb shoulder, paté au piment d’espelette, and pork 

belly, but every last piece of village gossip worth having. Even with 

the rise of hypermarchés—giant American-style supermarkets—the 

butcher remains an important local figure. Mine is at once alluring 

and reassuring, like having a cute doctor. He gives me the confidence 

to try new things, like rabbit, which I would never buy under 

cellophane. I can be sure of the quality I’m getting, and he always has 

tips on how to prepare the meat. Butchers, at least in France, tend to 

have a saucy sense of humor. Go for the meat, return for the banter.

• Rabbit with Cider and Honey •

Lapin au cidre

This is the first rabbit recipe I ever made, a rite of passage for any 

American. The spike of the cider and mellow sweetness of the honey 

are perfect complements to the slight gaminess of the meat. This is 

easy enough for a weekend dinner, festive enough for a holiday meal; 

I made it instead of turkey for my first Parisian Thanksgiving. If 

your family is not quite ready for rabbit, try this with a good-quality 

chicken instead.

1½ tablespoons butter

3 tablespoons olive oil

1 rabbit, cut in 6 pieces, with the liver

Coarse sea salt

Freshly ground black pepper
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2 carrots, roughly chopped

4 ounces fresh pearl onions, whole (or 4 shallots, coarsely 

chopped)

1 stalk celery, roughly chopped

1 clove garlic, whole

1 tablespoon Calvados (or applejack)

1 cup hard cider (the drier, the better)

1 bouquet garni (thyme, parsley, bay leaf)

2 tablespoons honey

¼ cup crème fraîche or whipping cream (30 percent fat)

Fresh chervil to garnish

In a large frying pan, heat the butter and oil. Brown the rabbit, 

sprinkling as you go with salt and pepper. Remove meat from the pot 

and set aside. If you are making this with chicken, you might want to 

use less butter and olive oil, as the chicken will give off more fat.

Lower the heat, add the vegetables, and sauté for 5 minutes. 

Return the rabbit to the pan, add the Calvados, and let sizzle for a 

minute. Add the cider and the bouquet garni. Bring to a boil, lower 

the heat, cover, and simmer for 40 minutes, turning once at the 

halfway mark.

Remove the rabbit; keep warm under aluminum foil. Add honey 

and crème fraîche to the pan, bring sauce to a boil, reduce the heat, 

and simmer for 5 minutes, until the sauce thickens a bit. Return the 

rabbit to the pot; heat through.

Serve sprinkled with fresh chervil. Wild rice, polenta, or steamed 

green beans will happily share a plate. 

 Serves 4
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• Simple and Spectacular •

Here’s a Golden Rule recipe that I learned from our 

Parisian friend Hélène, who once arrived in Céreste at 

11:00 a.m. and managed to shop, cook, and have a three-

course lunch on the table by 1:00 p.m. Her first course 

was a marvel of French improvisation—zucchini from the 

farm stand peeled into ribbons with a little olive oil, salt, 

and fresh lemon juice. A handful of toasted pine nuts gave 

it that perfect toothsome bite. I now use my spiralizer to 

make this recipe, but Hélène used a regular old vegetable 

peeler!

¼ cup pine nuts

4 firm medium zucchini, or 2 zucchini and 2 yellow 

summer squash (the mix of colors is pretty)

Juice of half a lemon

2 tablespoons olive oil

2 pinches of coarse sea salt

Freshly ground black pepper

Toast the pine nuts in a small dry frying pan.

Peel the zucchini into ribbons using only the seedless 

outer flesh (you can cut the part with the seeds into 

tomorrow morning’s omelet). Combine it with the rest of 

the ingredients.

Serve as a first course or with whatever’s on the grill.
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HA M  AN D  RO SE M ARY  CH EE SE  PUFFS

Gougères au fromage, romarin, et jambon cru

I can think of few things I’d rather do with a cup of flour 
than make these. Choux pastry is one of those sexy French 
techniques that make you feel like a better cook—and there’s 
very little work involved. Made with milk and topped with 
pebbles of sugar, choux pastry turns into my beloved breakfast 
chouquettes. Add some ice cream and chocolate sauce and you 
have profiteroles. Or stir in some cheese and herbs and you get 
these very tasty gougères. Crispy on the outside, moist on the 
inside, they are a hit at wine tastings, cocktail parties, or even 
a kid’s birthday party. 

4 eggs

1 cup finely grated Parmesan 
cheese

½ cup diced cured ham

⅛ cup chives, finely chopped

2 teaspoons fresh rosemary,  
finely chopped

Small grind of black pepper

1 cup flour

1 cup water

1 stick unsalted butter

¼ teaspoon table salt

Makes about 25 puffs
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Preheat the oven to 425°F. Take the eggs out of the fridge. Combine 
cheese, ham, chives, rosemary, and black pepper in a small bowl and toss 
to distribute evenly. Measure out the flour. Have everything assembled by 
the stove. 

In a heavy-bottomed saucepan, combine water, butter, and salt. Bring 
to a boil over medium heat (it is important that the mix boil—if it doesn’t, 
your batter won’t take). Turn off the heat and, working quickly, stir in the 
flour all at once with a wooden spoon. Immediately after, add 2 eggs and 
stir to combine. Immediately add the remaining 2 eggs and stir to combine; 
the batter should look like a lump of marzipan. Add your cheese, ham, and 
herbs and stir just until they are evenly distributed.

Using a lightly oiled tablespoon measure, drop rounded (not heaping) 
tablespoons of batter onto a cookie sheet covered with parchment paper. 
Leave enough room between for some puffing in the oven.

Bake at 425°F for 15 minutes. Lower the heat to 400°F and bake with 
the oven door slightly ajar (I stick a wooden spoon in the door), for 12 
to 15 minutes more, until puffed and golden brown. Remove from the 
oven to a wire rack lined with paper towels (this is to remove any lingering 
grease from the melted cheese). Discard the paper towels and cool for a 
few minutes. Serve warm or at room temperature. 
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L A M B  SHAN K S  WIT H  O R AN G E  
AN D  S TAR  AN I SE

Souris d’agneau à l’orange et à la badiane

Most people have one dish in which they feel truly confident, 
the meal they make when new friends are coming to dinner. 
This is that meal for me. The combination of orange and star 
anise fills the kitchen with a spicy gingerbread scent; I’m 
almost guaranteed to get one of those “Wow, something smells 
good” comments as people walk in the door. If you’ve never 
tried making lamb shanks, please do—they taste great made in 
advance (less pre-party stress), and you’ll never have to guess 
about quantities (a lamb shank is the very definition of an 
elegant single serving). 

6 lamb shanks

1 to 2 tablespoons extra-virgin olive oil,  
plus a bit more for browning the lamb 

Coarse sea salt

Freshly ground black pepper

1 medium red onion, diced

1 head garlic, cloves peeled and left whole

3 whole star anise pods

1 organic navel orange, cut into 6 sections

1 teaspoon sugar

Serves 6
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Preheat the oven to 350°F.
In a large Dutch oven, brown the lamb shanks with a bit of olive oil, 

seasoning generously with salt and pepper. Remove and set aside.
Add 1 to 2 tablespoons olive oil to the pot. Add onion, garlic, star anise, 

and orange; sauté until the mixture is lightly colored, 3 to 5 minutes.
Add the sugar and liquids; bring to a boil. Add meat back to the pot. 

Cover tightly and transfer to the oven. Cook for 1½ to 2 hours, until lamb 
is tender and sauce is slightly reduced. Let the meat rest for 15 minutes 
before serving, or make ahead and reheat.

Serve the shanks in shallow bowls on a bed of mashed potatoes (or 
Celery Root Mash, page 82). Top with the sauce, cooked orange sections, 
and cloves of garlic.

1 cup best-quality tomato sauce

1 cup chicken broth

1 cup white wine
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1 medium onion, chopped

½ bulb fennel, chopped

1 scant cup vacuum-packed or frozen 
whole chestnuts

1 clove garlic, chopped

1 tablespoon cognac (optional but 
highly recommended)

1¼ pounds mushrooms,  
thinly sliced

Small pinch of salt

4 cups chicken or vegetable broth

Black pepper

Serves 4

CR E A MY  MU SH RO OM  AN D  CH E S T N UT  S O UP

Velouté de châtaignes et champignons

When the weather turns chilly and the tomatoes finally 
disappear from my Sunday market, I go into a kind of culinary 
mourning. (Until I moved to Provence, I didn’t know it was 
possible to mourn a tomato.) I am comforted by the autumn 
appearance of several varieties of mushrooms. You can make 
this soup with white or brown mushrooms. The chestnuts add 
sweetness and substance, so the traditional cream you might 
find in a store-bought cream of mushroom soup is completely 
unnecessary. 
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In a stockpot, heat 2 tablespoons of the oil and sauté the onion and 
fennel until softened and lightly colored, about 8 minutes. Meanwhile, 
crumble the chestnuts into small pieces. Add the garlic, chestnut pieces, 
and cognac to the pot; cook for an additional 2 minutes. Transfer to a bowl 
and set aside. 

Heat the remaining 1 tablespoon of olive oil in the stockpot. Add the 
mushrooms and a small pinch of salt. Cook until the mushrooms have 
rendered their water and most of the liquid has evaporated, 8 to 10 
minutes. Remove ¼ cup of mushrooms; set aside. (This is the only soup in 
which Gwendal likes morceaux—chunks—so I save some mushrooms to 
chop into the finished soup.)

Add the onion mixture and the broth to the stockpot. Puree until 
smooth. Roughly chop the remaining ¼ cup of mushrooms; stir into the 
finished soup. Serve with freshly ground black pepper. 
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T R AD IT I O NAL  BUCK WH E AT  CR EPE S

Galettes sarrasin

4 cups buckwheat flour

1 egg

1 tablespoon melted butter or oil  
(I use olive oil) 

1½ teaspoons coarse sea salt  
(or scant ¾ teaspoon fine sea salt  
or table salt)

6½ cups water

Butter, for cooking 

Toppings (see facing page)

Makes about 18 galettes

Place flour in a large mixing bowl (if you have a KitchenAid or another 
standing mixer, this is a good time to use it). Make a well in the flour, add egg 
and oil, and whisk to combine. Add salt and 3 cups of water. Attach the bowl 
to your standing mixer and beat on medium speed for 5 to 10 minutes. I don’t 
have a KitchenAid (though my mother did volunteer to bring hers over), so I 
just give it a really good, thorough whisk by hand. Gradually add the remaining 
3½ cups water and whisk well to combine. Let the batter rest in the fridge for at 
least an hour (or, even better, a few hours or overnight). It might separate a bit, 
but don’t worry, just whisk again when you take it out of the fridge. If it looks 
too thick (the desired texture is runny buttermilk), whisk in a bit more water.

Before you begin making the galettes, have your assorted toppings 
sliced and ready in small bowls by the stove.

Heat a 12-inch nonstick crepe pan over medium-high heat (this takes 
longer than you might think).
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Leave some butter and 3 or 4 clean paper towels by the stove. Get out 
a ½-cup measure. Have your guests assembled, ready to place their orders.

When your crepe pan is nice and hot, add a small pat of butter and 
wipe it around with a paper towel.

The next part works best with both hands in action. Holding your scant 
½ cup of batter in one hand, pick up the hot crepe pan with the other. 
Pour the batter in a semicircle toward the sides of the pan, then tilt the 
pan quickly back and forth until the batter is evenly spread in a very thin 
layer. (If your batter gets clumpy and sticks to one side, your pan is too 
hot!) Let cook for 1 minute, then run a nonstick spatula under the edges 
to unstick them. After that, run your spatula all the way around again, this 
time going about 2 inches under the galette. By now you should be able to 
slide your spatula under the center of the galette. Steady your nerves, and 
flip. Quickly add your toppings, distributing them in a thin but even layer. 
Cook for 30 seconds to 1 minute more. Fold your galette in half and serve. 
I like to fold the four edges of my galette toward the middle (you’ll end up 
with a square shape with an area of filling peeking out in the center).

Try this  

If you are feeding a crowd, you can make a stack  

of galettes in advance. Store at room temperature under 

aluminum foil; reheat directly in the crepe pan and add  

toppings when ready. You can use a leftover galette  

instead of a tortilla for a turkey wrap, or use two  

to make a buckwheat quesadilla. 
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AF T ER-S CH O O L  M AD ELEI N E S

Madeleines au citron

½ cup plus 2 tablespoons sugar

Zest of 1 untreated or organic lemon

7 tablespoons butter plus ½ 
tablespoon for buttering molds

1 tablespoon lavender (or other flower-
based) honey

1 cup flour

½ teaspoon baking powder

2 large eggs

2 good pinches of vanilla powder or  
1 teaspoon high-quality vanilla 
extract

1 tablespoon fresh-squeezed lemon 
juice

Makes 22  

medium madeleines

Preheat the oven to 400°F.
Place the sugar in a large mixing bowl and grate the lemon zest directly 

on top. (If you grate the lemon zest into another bowl and transfer, you 
lose all of those precious essential oils!) Stir to combine.

Generously butter your madeleine molds and set aside. If, like me, you 
are using flexible silicon molds, put them on a metal cookie sheet (you 
won’t be able to lift the molds without spilling them once they are full).
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In a small saucepan (or in the microwave), melt together the 7 
tablespoons butter and the honey. Set aside to cool.

In a small bowl, combine flour and baking powder.
Add eggs and vanilla to the sugar mixture. Whisk until they are a light 

lemon yellow. Add butter mixture and whisk to combine. Add flour 
mixture and gently stir until just incorporated. Add lemon juice and stir 
to combine.

Fill each madeleine mold almost to the top. Bake at 400°F for 12 
minutes or until golden brown. If your oven runs hot, you may have to take 
it down a bit. My molds are on the small side. If you have bigger molds, you 
may need to extend the cooking time slightly. The cakes should be nice 
and golden. Remove molds from the oven and cool on a wire rack for 5 
minutes. Unmold the individual cakes and cool completely or serve warm. 
Best eaten on the day you make them; if there are any left over (unlikely), 
store them in an airtight container for breakfast.
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G WEN DAL’ S  M AG I C  G RO G

1 heaping tablespoon honey

Juice of ½ lemon

A slug of dark rum
Serves 1

Heat the honey and lemon juice together in a nonreactive saucepan or 
in the microwave. Add the rum. Down. Sleeeeeep.
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PE AR  SPICE  BR E AD

Pain d’épices aux poires

Along with the traditional yogurt cake (see page 63), this is 
our most frequent mother-son baking project. My son calls 
it “mommy cake” and I can’t help but be flattered to have a 
dessert named in my honor, like a raspberry pavlova. Made 
with whole-wheat flour, olive oil, honey, and juicy pear, this 
is easy, guilt-free baking for any day of the week. The warm 
autumn spices and moist texture make it a favorite for packed 
lunches, teatime, or toasted for breakfast and topped with 
Greek yogurt and jam.

3 cups whole-wheat flour

2½ teaspoons quatre épices or 
pumpkin-pie spice

2 large pinches of ground nutmeg

¾ teaspoon baking powder

1 teaspoon baking soda

½ teaspoon table salt

3 eggs

1 cup olive oil 

½ cup honey

½ cup brown sugar (or raw sugar)

2 cups very ripe grated pear 
(apples work too!)

Makes 2 loaves; each serves 6. 

I usually freeze the second loaf 

raw and bake it straight from 

the freezer. Start checking at 

50 minutes.
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2 teaspoons vanilla extract (or 
1 teaspoon of ground vanilla 
powder)

Preheat oven to 350°F.
Combine dry ingredients in a medium mixing bowl.
In a large mixing bowl, beat eggs, add oil, honey, and sugar, and whisk 

thoroughly to combine. Add grated pear and vanilla; combine.
Add the flour mixture to the wet ingredients in two additions; stir just 

enough to combine.
Grease two 9-by-5-inch loaf pans. Divide the batter between the two. 

Bake for about 45 minutes or until skewer comes out clean. Cool for 
10 minutes. Turn out on a wire rack to cool completely. Serve warm or 
at room temperature.

Trust yourself  

The French trust their food, and themselves around it.  

They don’t feel constantly in danger of going overboard. I feel  

like in the States, we don’t trust ourselves to stop at one cookie,  

so we buy a pack of fat-free ones and eat the whole box,  

searching for an elusive satisfaction that  

never quite arrives. 
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SPI C Y  DAR K  CH O CO L AT E  P OTS

Petits pots de chocolat aux épices

This is a silky chocolate cream, so rich you’ll want to serve it in 
espresso cups. I’ve infused the milk with ras el hanout, a mix 
of North African spices one would normally find in couscous 
(I think it adds just the right amount of heat and spice), but 
you can use orange peel, espresso, or simply a tablespoon of 
Armagnac instead. Add a few raspberries or a fresh fig on each 
saucer for an elegant finish. 

1 teaspoon ras el hanout (available 
at Middle Eastern groceries  
or online)

1 cup whipping cream  
(30 percent fat)

1 cup whole milk 

12 ounces best-quality dark 
chocolate, 70 percent cacao  
(I use Lindt)

2 eggs

Serves 8 

Place the ras el hanout in a paper coffee filter and staple shut. In a small 
saucepan, combine the cream, milk, and ras el hanout. Simmer over low 
heat until just below boiling. (If you lose control of the milk for a minute 
and it boils, don’t worry. Turn off the heat immediately; a skin will form 
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while the milk rests, and you can carefully lift off the skin with a fork.) Let 
the warm milk infuse for about half an hour. 

Finely chop the chocolate and set aside. In a small bowl, lightly mix the 
eggs. Ready 8 espresso cups. When the milk is finished resting, remove the 
coffee filter and squeeze to get every last drop of the spicy milk. Reheat 
the milk on the lowest possible flame until just below boiling. Add the 
chocolate and whisk to combine. Add the eggs and whisk quickly and 
thoroughly to combine. Turn off the heat and move the pot to a different 
burner (you want to stop the cooking process as quickly as possible). 
Run a spatula around the bottom of the pot to make sure everything is 
thoroughly combined. Carefully spoon the chocolate mixture into the 
espresso cups, avoiding drips. (I use a quarter-cup measure and then divide 
what’s left.)

Tip: As with any recipe that leans on a few essential ingredients, buy the 

best you can afford. 
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FR EN CH  BAK ED  HA M  AN D  CH EE SE 
SAN DWI CH E S

Croque-monsieur

This is a meal the entire family will enjoy. A traditional croque-
monsieur is made between two pieces of white bread; I like 
to make them open-faced—tartine-style—on whole-grain or 
sourdough bread. 

8 slices whole-grain or sourdough bread

2½ tablespoons butter

2 tablespoons flour

1½ cups whole milk

¼ teaspoon salt

2 good pinches of nutmeg

5 teaspoons Dijon mustard

1½ cups grated Gruyère cheese

6 slices from a large baked ham 

Makes 8 tartines

Preheat your oven to medium broil. 
Lightly toast the bread and set aside on a cookie sheet covered with 

aluminum foil. 
In a small heavy-bottomed saucepan, melt the butter over low heat. 

Whisk in the flour and stir for about 1 minute, until you get a golden 
color and a toasty smell. Whisk in the milk and cook over low heat, stirring 
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pretty continuously, until the sauce is thickened, 4 to 5 minutes (it should 
thickly coat the back of a spoon). Turn off the heat. Stir in the salt, nutmeg, 
and Dijon mustard. Stir in ½ cup of the grated cheese. Leave the béchamel 
to cool a bit. 

Top each piece of toasted bread with two layers of ham, cut to fit. Top 
the ham with 2 heaping tablespoons of the béchamel, followed by some 
of the remaining grated cheese. 

Cook on the middle rack of the oven for 4 minutes, to heat through. 
Move up to the highest rack under the broiler for 30 seconds to 1 minute 
to brown. Serve immediately with a large green salad. A kid might eat one 
tartine; an adult might want two. 

Try this  

 You can add a wide variety of fresh herbs  

to the béchamel to mix things up a bit. I make plain ones  

for the kids, then right at the end I add some chervil  

and one chopped sun-dried tomato to the remaining  

béchamel for a special mommy version. 
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CR E A MY  BRO CCO LI  S O UP  
(WIT H O UT  T H E  CR E A M)

Soupe au broccoli

Who knew you could make dinner with nothing but an onion, 
a head of broccoli, and half a bouillon cube? I use the same 
simple method for almost all my vegetable soups. Sauté an 
onion, 2 shallots, or a leek in olive oil. Steam 1 to 1½ pounds of 
the veggie of your choice (carrot, zucchini, butternut squash, 
and cauliflower are family favorites) until tender. Combine all 
the ingredients in a stockpot with a minimal amount of broth. 
A quick whiz of the immersion blender and you’re done. 

1 large head broccoli (about 1 
pound)

2 tablespoons olive oil

1 onion, chopped

Large pinch of nutmeg

Pinch of cinnamon

1 small clove garlic

2½ to 3½ cups chicken broth

Serves 4

Cut the broccoli into small florets (I also peel and chop the thick stem). 
In a stockpot fitted with a colander, steam the broccoli until tender but 
still bright green, 5 to 7 minutes. Drain the water from the stockpot; set 
the broccoli aside.
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In the stockpot, heat the oil and sauté the onion for 5 minutes, until 
translucent. Add the broccoli and spices and cook together for 3 minutes. 
Add the garlic, stir, and cook for about 30 seconds. Then add the minimum 
amount of broth. Stop the heat and puree with your immersion blender 
until smooth. If you find the texture too thick, add a bit more broth.

Serve with bread and cheese. I’ve been known to top with leftover 
spiced chickpeas (page 18) or mix in a handful of farro (page 24).  
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BUT T ER  CO O K I E S  
WIT H  O R AN G E- FLOWER  E S SEN CE

Sablés aux fleur d’oranger

When my son wants to get out his collection of cookie cutters, 
we make these rich sandy-textured butter cookies, flavored 
with just a hint of orange-flower water. Adored by kids and 
adults alike, they make the kitchen smell like heaven. 

⅓ cup plus 1 tablespoon sugar

Zest of half an organic or 
untreated orange

1⅛ cups flour

7 tablespoons butter

2 egg yolks

½ teaspoon orange-flower water 
(available in Middle Eastern 
groceries)

Makes 25  

small cookies 

Preheat the oven to 340°F. 
In a medium mixing bowl combine sugar and orange zest. Add the flour; 

stir to combine. Cut the butter into small cubes, add to the flour mixture, 
and, using two knives or your fingers, work the butter into the flour mixture 
until it resembles coarse crumbs. Add the egg yolks and orange-flower water 
and stir with a fork until the dough just comes together. Pat the dough into a 
flattish ball, cover with plastic wrap, and chill in the fridge for 1 hour. 
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Roll out the dough between two sheets of waxed paper to avoid adding 
more flour; it should be about ¼ inch thick. Use a cookie cutter (or the 
top of a small glass) to make your shapes. Bake for 15 minutes, until golden, 
turning the cookie sheet halfway through. Cool on a wire rack. These keep 
nicely in an airtight container for a few days. 

Bon appétit!
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