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ABOUT THIS BOOK

à propos de ce livre

I am a resolutely vegetable-oriented cook. I grew up in a family in which the seasonality of produce was such a cause for celebration that we made a wish every time we ate the first cherry, or the first pear or grape, of the season. To this day, the ebb and flow of the seasons moves me, and nothing makes my heart flutter like the first, and the last, of any fruit or vegetable.

Ever since I started to cook in my early twenties, having freshly moved out of my parents’ house in Paris to work in California, meal planning has always begun with the question, “What’s in the vegetable bin?” or “What looks good at the farmers’ market?”

Gradually, over the past few years, meat and fish have become a smaller part of the equation as my combined interests in food, health, and the environment have led me to adopt a flexitarian diet: one that is predominantly vegetarian, with limited use of dairy products, and only occasional consumption of meat and fish.

It is not an easy stance to assume in France.

In classic French cuisine, as for most French home cooks, animal protein re- mains the foundation on which a meal is constructed; take it away and everything collapses.

But there is a lot more to French food than classic French cuisine; there is re- gional cooking, too, as developed over the centuries in each of France’s provinces. These diverse cuisines reflect the typical peasant diet, high in plant-based foods and resourceful about using the local bounty, which varies widely, a function of different climates and geographical constraints.

Fortunately, a new generation of French chefs is devoting an increasing amount of attention to the vegetables they cook with; some of them care so much they’ve started their own vegetable gardens to follow their produce from seed to plate. And as other cooks and eaters are choosing to distance themselves from the domination of animal protein and explore alternatives, we are all coming to the same realization: This way of eating is not a limitation but rather a broadening of our food horizon, prompting us to discover new flavors and techniques.

In this book I offer my take on the love affair between French cuisine and vegetables. The colorful seasonal dishes I feature draw upon the regional French repertoire, borrow ideas from restaurant meals I’ve enjoyed, and combine them with my own inspirations, sparked by appetite or opportunity.

Whatever your food philosophy, whether you’re an omnivore, a “lessmeatarian” (a term coined by writer Mark Bittman), a flexitarian, a vegetarian, or a vegan, I hope you’ll grab an apron, join me by the stove, and help me chop some herbs as I tell you about these dishes.
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HOW TO SHOP FOR PRODUCE

If you work with glowingly fresh, seasonally grown produce, the cooking process will feel natural and effortless and you’ll be rewarded with vibrant flavors and appetizing looks. That’s a promise.

If, on the other hand, you make do with mass-cultivated produce that’s been grown out of season, pumped with chemicals, picked before it’s had a chance to ripen, and driven or flown in refrigerated containers for a great distance, no amount of cooking skills can fix that situation.

That’s why learning how to cook should really begin with learning how to shop.

First identify the best source of produce available to you. If you have access to a farmer’s market or a community-supported agriculture (CSA) delivery ser- vice, or if you’re able to grow some of your own produce, you’re in luck. If not, it is worth exploring different grocery stores in your area to see which stock the freshest produce. Don’t hesitate to express your wishes to the store manager; it may not change the situation overnight, but at least you’ll have done your part.


About the use (or overuse) of cheese

It’s not hard to come up with hearty meatless dishes that are made substantial by simply slapping on a hefty dose of cheesy goodness. But it is not a creative way to envision a plant-based meal nor is it desirable from a nutritional perspective, so I have chosen to highlight recipes that go easy on the cheese.



Whatever the source, the key to shopping for produce is to avoid going with a list that you follow rigidly. Instead, go with your eyes and mind wide open and let yourself be surprised and seduced by the ingredients. Browse around, see what looks good and fresh and vibrant, and pick that up. Once you’re home, you’ll figure out how best to prepare it.

Throughout the book I’ve included advice on how to select specific vegetables. Even if you feel you’re an inexperienced produce shopper, you’ll soon learn to trust your sight and your touch. Think of selecting flowers at the florist: You can tell the difference between a recently cut, glowingly fresh peony and one that’s a few days old, its petals fraying at the edges, its head lolling to the side. Right? Well, it’s not so different here: Seek out vegetables that look perky and alert, with intense colors and no discolored or soft spots.

There is one nonnegotiable caveat, whether or not you shop intuitively: You need to buy a combination of produce that keeps and produce that doesn’t. If you go on a weekly produce run, which is ideal, you should aim to buy two to three days’ worth of fragile vegetables and fill the rest of your basket with sturdier ones that will last until the end of the week at least.

Neglecting this rule leads directly to the feelings of guilt and despair that seize all of us when we open the fridge only to be faced with moldy arugula and limp carrots.

Depending on how many times you guesstimate you’ll eat at home over the next week, you’ll want to mix and match among the following groups of produce:

Fragile (use within two days): artichokes, asparagus, berries, cherries, fava beans, figs, green beans, green peas, leafy fresh herbs, melon (if ripe), mushrooms, scallions, small salad leaves, Swiss chard leaves

Somewhat sturdy (use within four days to a week, checking them daily): apricots, bell peppers, broccoli, Brussels sprouts, cauliflower, cucumber, eggplant, endives, fennel, grapes, heads of lettuce, kiwifruit, kohlrabi, nectarines, peaches, pears, plums, quinces, radishes, shell beans, spinach, Swiss chard stalks, summer squash

Sturdy (use within two weeks): apples, beets, cabbages, carrots, celery, celery root, citrus fruits, ginger, Jerusalem artichokes, parsnips, potatoes, rutabagas, salsify, tomatoes, turnips, winter squash

Long storage (use within a few months): dried fruits, garlic, nuts, onions, shallots
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CREATING VEGETABLE-FOCUSED MEALS

Variety is key in creating any dish or planning a menu. For optimal satisfaction, you want to juxtapose different types of flavors (sweet, salty, tart, meaty, savory, bitter, grassy, nutty, acidic, caramelized, woody, smoky, earthy . . .) and textures (soft, crisp, creamy, slippery, chewy, crunchy, tender, grainy, fluffy . . .). You also want to highlight foods of different colors and alternate between the cooked and the raw, the warm and the cold, the comforting and the unusual, so a dish never falls into monotony.

These principles are true under any circumstances and, with a little experience, cooks follow them intuitively. But you should keep them at the forefront of your mind if you’ve recently made the switch to working with more vegetables and other plant-based ingredients; you’ll have to learn to re-create those pleasing variations using a different set of tools.

The recipes in this book are all built this way; I invite you to tag along and discover the exciting possibilities that the vegetable realm offers.
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SPRING

Le printemps

As tender greens and waxy pods pile up on market stalls, all I want to do is prop my basket open and let young and sprightly things tumble in. Spring is the season of effortless inspiration in the kitchen.

But spring in Paris comes in fits and starts, the weather alternating between golden days and chilly dips. And so my spring repertoire offers the kind of bright dishes I crave on promisingly sunny days, when it feels like winter has truly departed, and also comforting ones to lean into when it turns out the season’s influence lingers still.

Regardless of where my recipes fall in this dichotomy, they’re a celebration of the produce of spring, from the pop of pea pods to the snap of asparagus—and the uncontainable excitement their appearance brings.


PRODUCE TO PLAY WITH IN THE SPRING

Artichokes • Asparagus • Beets • Carrots • Dandelions • Fava beans • Garlic • Green peas • Kohlrabi • Lettuce • Mâche • Morels • New potatoes • Onions • Radishes • Rhubarb • Scallions • Sorrel • Spinach • Strawberries • Swiss chard • Turnips • Watercress
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Avocado and Radish Mini-Tartines

AVOCADO AND RADISH MINI-TARTINES

Mini-tartines radis et avocat

SERVES 4 TO 6

The classic French way of eating radishes, and the way I’ve eaten them since childhood, is as an hors d’oeuvre: You trim the radishes, leaving a short tuft of stem as a little handle to pick them up, and serve them with chilled salted butter and fresh baguette.

The combination of radish, butter, salt, and bread seems like it can’t be improved upon, except perhaps if you replace the butter with avocado, which I think of as vegetable butter. For these quick mini-tartines, I season the avocado with lemon juice, cumin, and salt, mash it onto slim slices of baguette, and scatter paper-thin slices of pink radishes on top, like oversized confetti. Bright in color and flavor, they’re a favorite spring nibble to accompany an early evening drink at my house.


2 avocados (each about 7 ounces / 200 g)

4 teaspoons freshly squeezed lemon juice

1 teaspoon ground cumin

½ teaspoon fine sea salt, plus more for sprinkling

Freshly ground black pepper

Hot sauce (optional)

1 slim baguette

A bunch or two of small pink or red radishes (about 24 small), trimmed




1. Scoop the avocado flesh into a bowl. Add the lemon juice, cumin, and salt and season with pepper and hot sauce (if using). Mash the avocado roughly to get a slightly chunky texture. Taste and adjust the seasoning; it should be so zesty you have to resist eating the whole bowl with a spoon.

2. Slice the baguette at an angle into ½-inch / 1 cm slices and spread the slices with the mashed avocado.

3. Using a mandoline slicer or very sharp knife, slice the radishes crosswise into paper-thin rounds. Scatter on top of the avocado, sprinkle with a touch more salt, and serve.
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Very Green Salad

VERY GREEN SALAD

Salade toute verte

SERVES 4

Spring is the season I most closely associate with the color green—and the irresistible craving for it on my plate. I am especially fond of combining different shades of green in salads such as this one: the baby green of a romaine lettuce, the peppy green of fresh peas, and the darker emerald of asparagus, all punctuated by bright flecks of leafy herbs.

The only exception to the color scheme here is the addition of hazelnuts, which bring a welcome toasty crunch, and roasted new potatoes, which turn this salad into a full meal.

The naming of the salad is a nostalgic nod to Le Délicabar, the much-missed restaurant once housed in Le Bon Marché, a department store in Paris, which offered an array of color-themed salads on its menu: salade toute violette, salade toute orange, and salade toute blanche, among other vegetable-focused dishes.


1 pound / 450 g green asparagus

Fine sea salt

1⅓ cups / 200 g shelled green peas, fresh or frozen

12 large romaine lettuce leaves

1 tablespoon cold-pressed hazelnut oil or untoasted sesame oil

1 tablespoon neutral-tasting oil, such as grapeseed or safflower

1 tablespoon freshly squeezed lemon juice

Freshly ground black pepper

1 cup / 20 g chopped fresh chervil or cilantro leaves

½ recipe Blanch-Roasted New Potatoes, slightly warm

½ cup / 60 g hazelnuts, toasted and roughly chopped




1. Trim the bottom of the asparagus stalks, just to remove the woody part. Cut the stalks at an angle into ½-inch / 1 cm slices, leaving the tips whole.

2. Set up a steamer. Sprinkle the asparagus with salt and steam, tightly covered, until cooked through but still with a little bite, 4 to 5 minutes. Set aside to cool. Steam the peas in the same fashion.

3. Cut the leaves of lettuce in half along their central spine, then cut at an angle into ½-inch / 1 cm strips. You should get about 8 cups, loosely packed.

4. In a large salad bowl, whisk together both oils, the lemon juice, and ½ teaspoon salt.

5. Just before serving, add the lettuce to the dressing, sprinkle with pepper, and toss to coat. Fold in the asparagus, peas, chervil, and warm potatoes.

6. Divide among 4 salad bowls, sprinkle with the hazelnuts, and serve.
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Crunchy Lentil and Watercress Salad

CRUNCHY LENTIL AND WATERCRESS SALAD

Salade croquante de lentilles et cresson

SERVES 4

This salad is inspired by a dish served at BAL Café, a popular restaurant tucked away in a quiet dead-end street behind Place de Clichy in Paris. The area has yet to become gentrified so it’s an unlikely yet lovely place to lunch; it is bright and modern and the wide windows look out onto a tiny public park across the alley.

One day in early spring, I ate there with a friend who ordered braised pork cheeks, which were served over a lentil salad with a few branches of watercress. The combination of mustardy lentils and piquant watercress stuck with me, and my appetite brings me back to it as long as watercress graces market stalls.

I add diced radishes and kohlrabi for freshness, color, and crunch, as well as finely chopped mint and chives. The lentil salad can be made in advance, but dress the watercress close to serving time so it won’t wilt. Serve with toasted slices of country bread, if desired.


1 cup / 200 g French green lentils

1 bay leaf

½ small yellow onion (2¼ ounces / 60 g), finely chopped

Fine sea salt

4½ ounces / 130 g pink or red radishes and/or kohlrabi, trimmed and diced

1 teaspoon Dijon mustard

1 tablespoon plus 1 teaspoon cider vinegar

1 tablespoon plus 2 teaspoons extra-virgin olive oil

Freshly ground black pepper

½ cup / 20 g chopped fresh chives

8 fresh mint leaves, finely chopped

7 ounces / 200 g watercress (about 8 cups)

1 teaspoon mild honey




1. Rinse the lentils and put them with the bay leaf and onion in a medium saucepan. Add 1½ cups / 360 ml cold water, cover, and bring to a simmer over medium heat. Simmer for 15 minutes. Add ½ teaspoon salt and simmer until the lentils are cooked through but still have a little bite, about 5 minutes. Drain, rinse with fresh water, and set aside for 10 minutes to cool.

2. Put the cooled lentils in a medium salad bowl. Add the radishes, mustard, 1 tablespoon of the cider vinegar, and 1 tablespoon of the olive oil. Sprinkle with salt and pepper and toss to combine. Fold in the herbs, taste, and adjust the seasoning. This can be assembled a few hours ahead; cover and refrigerate until 30 minutes before serving.

3. Just before serving, dress the watercress: In a medium salad bowl, whisk together the remaining 1 teaspoon cider vinegar, 2 teaspoons olive oil, the honey, ½ tea- spoon salt, and a generous grind from the pepper mill. Add the watercress and toss gently to coat. Taste and adjust the seasoning.

4. Divide the watercress among 4 salad bowls or plates, creating a slight depression in the middle, and spoon in the lentil salad.



 


KOHLRABI

Kohlrabi belongs to the cabbage family; in fact, it is sometimes sold as cabbage turnip. It has a plump, round, pastel-green body with graceful little arms shooting up from all sides and twirling around, ending in large green leaves. The greens are edible and may be used like parsley, while the vegetable itself can be trimmed of any rough spots, sliced thinly, and eaten raw, with a little salt sprinkled on top.

WATERCRESS

Watercress is a nutritious, peppery green from the mustard family that is grown in freshwater ponds and sold in attractive little bouquets. Trim the bottom of the stems; unless the stalks seem tough, they are edible. Beyond using it in salads, I also like to use watercress in soup or pesto and as a garnish in sandwiches.



BLANCH-ROASTED NEW POTATOES

Pommes de terre nouvelles rôties

SERVES 4

The French have a particular fetish for new potatoes, those egg-smooth, thin-skinned, tender spuds that are in season in the spring. The most prized varieties come in pretty crates with a proudly displayed pedigree—ratte du Touquet, bonotte de Noirmoutier—while others are sold under the generic name of grenaille (lead shot) to indicate their very small size.

The skin on such young potatoes is tender and edible and the flesh inside is creamy and nutty. My cooking method of choice for these spuds makes the most of these two qualities: I parboil the potatoes and then roast them in the oven. Not only does this simple two-step cooking process ensure that the potatoes are creamy inside and will brown well, but it also shortens the overall baking time. The resulting golden and lightly wrinkled nuggets are nice in a salad (such as the Very Green Salad) or on their own with a drizzle of Herbed Tahini Sauce.


2 pounds / 900 g new potatoes (such as creamers or fingerlings), small and evenly sized, scrubbed

1 tablespoon coarse salt

2 tablespoons olive oil for cooking

1 teaspoon fleur de sel or other flaky salt

Freshly ground black pepper




1. Preheat the oven to 425°F. / 220°C.

2. Put the potatoes in a medium saucepan, pour in cold water just to cover, and add the coarse salt. Cover and bring to a boil over medium-high heat. As soon as the water boils, drain the potatoes thoroughly and transfer to a baking dish large enough to accommodate them in a single layer. Drizzle with the olive oil, sprinkle with the fleur de sel, and toss well to coat.

3. Bake until cooked through, golden brown, and crusty, 30 to 40 minutes. Sprinkle with pepper and serve hot, slightly warm, or at room temperature.



GLOBE ARTICHOKES WITH VINAIGRETTE

Artichauts vinaigrette

SERVES 4

Fresh globe artichokes appeared regularly on the dinner table at my parents’ house during the peak season, from May till July. My mother would cook four big artichauts from Brittany in the pressure cooker and whisk up a thick vinaigrette to serve as a dipping sauce. We ate the artichokes with our fingers, leaf by leaf, dipping them lightly in the vinaigrette, scraping the sweet flesh from the tips with our teeth, and tossing the leaves into a large bowl in the center of the table.

When I was very young, I seemed to find this all too much work and usually lost interest shortly before reaching the heart of the artichoke, the tastiest part. I know better now, savoring the experience and wondering when I’ll reach the point where the leaves grow more and more tender. When I finally push away the dome of hay-like fibers that protect the heart, I get a special thrill knowing that the best part—the tender puck of impossibly sweet artichoke flesh—is still to come.


4 globe artichokes

Classic Vinaigrette




1. Break the stem off each artichoke; the stringiest fibers will come along with it. Remove any of the small outer leaves that seem tough. Rinse well.

2. Bring a large amount of salted water to a boil in a pot big enough to accommodate the artichokes in a single layer. Lower the artichokes into the boiling water, cover, and cook until the tip of a knife can be easily inserted into the stem end of the artichokes, 20 to 30 minutes, depending on the size.

3. Transfer the artichokes to a colander to drain upside down. Serve warm or cold, with the vinaigrette for dipping.




note The most under-celebrated aspect of eating an artichoke is the peculiar, faintly sweet flavor of the first sip of water you drink when you’re done.



 


ARTICHOKES

The part of the artichoke plant we eat is the flower bud: it should feel firm and dense, its leaves tightly closed, smooth, and evenly colored. Keep in the refrigerator and use within two days of purchasing.
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Radish-Top Pasta

RADISH-TOP PASTA

Pâtes aux fanes de radis

SERVES 2

When I buy radishes, I seek out the bunches with the prettiest leaves. The reason for this is twofold: it guarantees the radishes have been freshly picked, and it means I’ll be able to eat the leaves themselves, a part of the plant that is often neglected. If I am to be perfectly honest, I must say I look forward to them even more than to the radishes themselves.

I use the leaves to make pesto and to fill miniature Corsican Turnovers with Winter Squash, but the quickest and most rewarding preparation is this pasta dish, which is ready in as much time as it takes to boil the pasta.

Use the leaves within a day or two of purchasing, as they will quickly go limp in the vegetable drawer.


Leaves from 2 bunches of radishes, turnips, or beets (about 10 ounces / 280 g)

8 ounces / 225 g dried short pasta, such as fusilli or orecchiette

Olive oil for cooking

3 medium / 150 g shallots, finely diced

2 garlic cloves, minced

Freshly grated nutmeg

Fine sea salt

Extra-virgin olive oil

Freshly ground black pepper

Aged Parmesan or pecorino cheese, shaved with a vegetable peeler

12 walnut halves, toasted and roughly chopped




1. Pick through the radish leaves and discard any that are wilted or discolored. Wash in cold water to remove all traces of sand or grit. Dry and chop roughly.

2. Bring salted water to a boil in a medium saucepan. Add the pasta and cook according to package directions until al dente.

3. While the pasta is cooking, heat a good swirl of cooking olive oil in a medium skillet over medium heat. Add the shallots and garlic. Cook, stirring often to avoid coloring, until softened, about 2 minutes.

4. Add the radish leaves to the skillet, sprinkle with a touch of nutmeg and some salt, stir, and let the leaves wilt briefly in the heat; they should become darker by a shade, but no more. Remove from the heat.

5. When the pasta is al dente, drain (not too thoroughly; keeping a little of the starchy cooking water makes the pasta silkier) and add to the skillet. Add a gurgle of extra-virgin olive oil and toss to combine over low heat. Sprinkle with pepper and divide between 2 warm pasta bowls or soup plates. Top with the cheese and walnuts and serve immediately.



 


RADISHES

The most common type of radish in France is pink-bottomed and white-shouldered, but you can use any color you prefer. It is more important to focus on finding small ones; their flavor is sweeter. Check that they feel firm, not limp or hollow, and that their leaves look pert and fresh—it is a sign they’ve been recently picked.
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Poor Man’s Bouillabaisse

POOR MAN’S BOUILLABAISSE

Bouillabaisse du pauvre

SERVES 4

From all of the many cookbooks my grandmother has given to me, our favorite is La Véritable Cuisine provençale et niçoise, which she bought when she lived in the South of France in the late thirties. The cooking of Provence is possibly the most produce-driven of all regional French cuisines and it has proven a precious source of inspiration in my vegetarian cooking.

The following dish was prompted by two different bouillabaisse recipes found in this book. When people think of bouillabaisse, they think of the most iconic example of the genre, a luxurious fish soup served with spicy mayonnaise. But it is also traditional to make a poor man’s bouillabaisse, featuring fresh green peas for body and poached eggs for a silken mouthfeel—all in place of the seafood.

Beyond the fresh clean flavors of this soup, I love that it is served in two installments. First, you ladle the broth over a slice of bread and some spicy garlic mayonnaise; once that’s been eaten, you serve the vegetables and poached egg with olive oil and lemon juice. The different elements can be prepared ahead, making this an elegant but low-stress dish to serve to guests.


1 tablespoon olive oil for cooking

1 small yellow onion (4¼ ounces / 120 g), finely chopped

2 garlic cloves, finely chopped

Fine sea salt

2 teaspoons fennel seeds

1 pinch saffron threads

12 ounces / 340 g new potatoes, scrubbed and halved

½ cup / 120 ml dry white wine

4 cups / 1 liter Vegetable Stock

7 ounces / 200 g baby turnips, scrubbed

2 cups / 290 g shelled green peas, fresh or frozen

6 scallions (white and green parts), thinly sliced

4 slices country bread, toasted

Cheater’s Spicy Garlic Mayonnaise

4 Shell-Poached Eggs

Extra-virgin olive oil

1 lemon, halved

Freshly ground black pepper




1. Heat the cooking olive oil in a heavy-bottomed soup pot. Add the onion and garlic, sprinkle with ¼ teaspoon salt, and cook over medium heat, stirring often to avoid coloring, until softened, about 4 minutes. Add the fennel seeds and saffron and cook for a minute to awaken their flavor.

2. Add the potatoes and ¼ teaspoon salt. Pour in the white wine and stock. Cover, bring to a simmer, and cook for 8 minutes. Add the turnips, peas, and scallions, and simmer until the potatoes are cooked through and the turnips and peas are firm-tender, 5 minutes. Taste and adjust the seasoning.

3. First, serve the broth. Tilt the pot to one side so the broth pools over the vegetables, and use a ladle to collect and transfer it to a heatproof pitcher; you should get about 4 cups / 1 liter. Keep the vegetables warm in the soup pot.

4. Spread the slices of bread with spicy garlic mayonnaise, cut them into fingers, and place at the bottom of 4 shallow soup bowls. Bring to the table and pour the broth into the bowls.

5. When the broth is eaten, divide the vegetables among the bowls. Break a poached egg into each, add a drizzle of extra-virgin olive oil and a squirt of lemon juice, sprinkle with pepper, and serve.



 


FRESH PEAS

When buying unshelled green peas, look for pods that are smooth and shiny; wrinkled or dull pods mean older, starchier peas. If you’re not going to use the peas within a day or two of purchasing, shell and freeze them right away so they’ll remain at their sweetest. You can then use them as you would fresh ones, without thawing. Note that 1 pound / 450 g unshelled pea pods will yield about 6 ounces / 170 g shelled peas.



 


pantry gem

SAFFRON

Saffron is drawn from a flower, the saffron crocus (Crocus sativus). It comes in short, reddish-orange dried threads that turn dishes a rich shade of yellow and deliver a vibrant, one-of-a-kind flavor halfway between honey and hay. Saffron is water soluble, so it needs to be infused in a liquid component of your dish—which should be hot, acidic, or alcoholic—to unlock its full potential.

Saffron is a costly ingredient, but a small pinch is enough to set alight the flavors of a dish. Supermarket saffron typically lacks freshness and tastes dull; it is best to buy yours from a specialty spice store, whether online or in the real world. It’s often more affordable to buy it by the ounce; perhaps you can place a group order with friends.
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Softly Spiced Carrot and Almond Soup

SOFTLY SPICED CARROT AND ALMOND SOUP

Velouté de carottes à l’ amande et aux épices douces

SERVES 4 TO 6

In exploring a diet that relies on fewer animal products, I have found nondairy milks—plant milks derived from grains, legumes, seeds, or nuts—to be of particular interest. Each kind has its own flavor and consistency, so I like to buy and use them in a rotation. Although they present a different nutritional profile from cow’s milk, they offer enough similarities that they can replace it in the kitchen, whether occasionally or regularly.

My preference goes to oat milk and almond milk: I use the former in crêpe batters and rice pudding, and I am very fond of the latter in this carrot soup, which can be served warm or chilled. Lightly spiced with star anise and vanilla, this soup rides on the subtle sweetness of the carrots and almond milk to form a delicate balance of flavors, and the result is both refined and satisfying. The flavors of this soup will deepen as it sits, so make it a day in advance if you can.


2 pounds / 900 g young carrots

1 tablespoon olive oil for cooking

1 small red onion (4¼ ounces / 120 g), minced

2 garlic cloves, finely chopped

Fine sea salt

1 medium baking potato (8 ounces / 225 g), peeled and diced

1 whole star anise

Seeds from 2 green cardamom pods or ¼ teaspoon ground green cardamom

1 small fresh vanilla bean or 2 teaspoons pure vanilla extract

4 cups / 1 liter Vegetable Stock

1 tablespoon sherry vinegar or cider vinegar

2 cups / 480 ml plain unsweetened almond milk

2 tablespoons all-natural unsweetened almond butter

Freshly ground black pepper

Small bunch of cilantro, flat-leaf parsley, chervil, or mint




1. Peel the carrots or simply scrub them if they are thin-skinned and then slice into coins.

2. Heat the oil in a soup pot over medium heat. Add the onion and garlic, sprinkle with ½ teaspoon salt, and cook, stirring often to avoid coloring, until softened, about 4 minutes. Add the carrots, potato, star anise, and cardamom and sprinkle with ½ teaspoon salt. Cook, stirring from time to time, until the carrots are lightly golden, about 10 minutes.

3. Split the vanilla bean lengthwise with a sharp knife, scrape the seeds from the inside of the bean with the dull side of the blade, and add them and the bean to the pot. Add the stock and vinegar, cover, bring to a simmer, and cook until the vegetables are tender, about 15 minutes.

4. Remove from the heat, fish out the vanilla bean and star anise (save them for another use), and add the almond milk. Use a blender or an immersion blender to purée the soup until smooth. You can make the recipe a day in advance up to this point: Add the vanilla and star anise back in so they’ll continue to infuse in the soup, then cool completely, cover, and refrigerate.

5. When ready to serve, mix the almond butter with 1 tablespoon cold water in a small bowl to get a smooth and pourable consistency.

6. Reheat the soup without allowing it to boil. Taste and adjust the seasoning. Serve topped with the thinned almond butter, freshly ground pepper, and a few sprigs of cilantro.
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Swiss Chard Pie with Prunes and Pine Nuts

SWISS CHARD PIE WITH PRUNES AND PINE NUTS

Tourte aux blettes, pruneaux et pignons

SERVES 4

One of my mother’s spring staples is a savory pie made with two layers of puff pastry filled with Swiss chard leaves, a handful of raisins, and a scattering of pine nuts. In my kitchen, it has morphed into this recipe, assembled on a yeast-raised dough made with spelt flour and garnished with chopped prunes.

Most Swiss chard tart or pie recipes have you cook the leaves before assembling the dish, but this causes them to overcook and lose their vibrancy. I prefer my mother’s unconventional technique of piling the raw leaves in the center of the pie before topping them with a second circle of dough. The giant pile feels a little precarious at first, but the leaves cook down in the oven and the top crust will follow.

This pie is equally good hot or at room temperature, served with a salad of mixed greens, and you can pack slices for a picnic or lunch at the office, as they are easily eaten out of hand. This recipe makes use of the leaf part of the Swiss chard only. Chop the stalks and add to a stir-fry or a risotto or use them to make Pickled Swiss Chard Stalks.


7 ounces / 200 g Swiss chard leaves, from 4 large or 6 small stalks

8 medium prunes, pitted

3 medium / 150 g shallots

2 garlic cloves

1 tablespoon olive oil for cooking

Fine sea salt

Spelt Tart Dough or 1 pound frozen puff pastry, thawed

2 tablespoons rolled spelt or oats

3 tablespoons pine nuts, toasted

Freshly ground black pepper

1 large organic egg yolk




1. Preheat the oven to 400°F. / 200°C.

2. Rinse the Swiss chard leaves and dry in a salad spinner. Chop into strips.

3. In a food processor, chop the prunes, shallots, garlic, oil, and ½ teaspoon salt until they form a paste. (Alternatively, chop finely by hand.)

4. Divide the dough in half. Dust one piece of dough with a little flour and roll it out on a sheet of parchment paper into an 11-inch / 28 cm circle. Transfer to a baking sheet.

5. Spread the prune mixture gently over the circle of dough, leaving a 1-inch / 2.5 cm border all around; there won’t be enough of the mixture to cover the dough, just make sure it’s evenly spread out. Sprinkle the rolled spelt on top; it will absorb excess moisture and prevent the bottom crust from getting soggy.

6. Add the pine nuts and arrange the chopped chard on top, without letting it fall onto the clear border. It will look like a very large pile at this stage; this is normal. Grind some pepper over the chard.

7. In a small bowl, whisk together the egg yolk and 1 tablespoon cold water; use some of this to moisten the edges of the dough. Reserve the remaining egg yolk mixture.

8. Dust the second piece of dough with a little flour and roll it out on a lightly floured surface into a 12-inch / 30 cm circle. Drape it over the pile of chard, making sure the edges line up with the bottom crust. Crimp with a fork to seal the edges and nick the top in a few places with the tip of your knife to make steam vents.

9. Brush the top crust with the reserved egg yolk mixture and bake until golden brown, about 25 minutes. Cut into slices with a serrated bread knife.



 


pantry gem

PRUNES

Ah, prunes. It saddens me greatly that this extraordinary dried fruit gets such a bad rap in North America. We French love our pruneaux and when we’re not simply snacking on them, with a few almonds or a square of dark chocolate, we use them in savory dishes and desserts with equal enthusiasm. Before you fall back on the preconceived notion that prunes—or dried plums, as they are marketed nowadays—are no more than a digestive aid, do seek out good, plump, freshly dried prunes. Taste them and see for yourself how sweet, fruity, and aromatic they are.



GREEN PANCAKES

Pascadous

SERVES 4

I stumbled upon this dish the year my boyfriend, Maxence, and I drove across the Aveyron, a mountainous and starkly gorgeous region in the heart of France. We stopped in the village of Laguiole, wanting to buy some of the famous artisanal knives, with the signature bee on the handle, that are produced there—and shamelessly counterfeited around the world.

Having parted with a good lump of money for a beautiful set of handmade dinner knives, we found our way into a bustling little restaurant across from the town hall and proceeded to order lunch. I asked about the pascadous listed on the menu and was told they are small pancakes made with sliced Swiss chard leaves. My curiosity was rewarded when the plate appeared and I took a bite from one of the golden, lightly crusty rounds, fluffy and richly green inside.

I make these often now, with Swiss chard or spinach, and, if I have it, I add sorrel, too, for a nice tang. They make for a lovely weeknight dinner, paired with a green salad, and they’re a welcome brunch item, too.


1 cup / 130 g all-purpose flour

Fine sea salt

4 large organic eggs, 2 whole and 2 separated

Freshly ground black pepper

1 garlic clove, finely chopped

2 tablespoons dry white wine (optional)

½ cup / 120 ml milk (not skim) or unflavored, unsweetened nondairy milk

8 ounces / 225 g Swiss chard leaves (save the stalks for another use) or spinach, finely chopped

Olive oil for cooking




1. In a medium bowl, combine the flour and 1 teaspoon salt and form a well in the center. Add 2 whole eggs and 2 egg yolks and stir to mix with part of the flour from the mound. Sprinkle with pepper. Add the garlic and wine and then pour the milk in a slow stream, whisking as you go, until all the flour is incorporated and the mixture is creamy and mostly lump-free. Cover and refrigerate for at least 2 hours, or overnight.

2. When ready to cook the pancakes, remove the bowl from the fridge and fold in the greens.

3. In a clean bowl, beat the 2 egg whites with ¼ teaspoon salt with a handheld electric mixer or a whisk until they form stiff peaks. Fold them into the batter with a spatula, working in a circular, up-and-down motion to avoid deflating the egg whites.

4. Heat 1 tablespoon cooking olive oil in a large skillet over medium heat. Ladle about ¼ cup / 60 ml of the batter into the hot skillet, without flattening. Repeat to form as many pancakes as will comfortably fit in the skillet, probably no more than 4.

5. Cook until the edges are set and the pancakes are golden underneath, 4 to 5 minutes. Flip and cook until the other side is set and golden, 3 to 4 minutes. Transfer to a warmed serving plate, grease the skillet again, and repeat with the remaining batter. You should have enough to make 10 to 12 pancakes.

6. Serve hot, adding a little more pepper and a sprinkling of salt on top.
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Asparagus Buckwheat Tart

ASPARAGUS BUCKWHEAT TART

Tarte asperge et sarrasin

SERVES 4

You and I might think we’re pretty passionate about asparagus, but we have nothing on the Germans: they really do love their asparagus and celebrate the season with as much abandon as, say, Americans on Halloween or the Japanese in cherry blossom season. Shop windows are redecorated to match the theme, entire dinner parties are thrown in honor of the green stalk, and eager cooks buy just about every gadget imaginable to peel, prepare, and serve it.

It’s about more than the vegetable, of course; it’s about welcoming the first sprightly thing to pop out of the earth after a long winter of turnips and potatoes. As someone who greets any change of season with excitement, I can get behind that idea.

The most common way to eat asparagus, in Germany as in France, is to pick up each stalk with your fingers, dip it in vinaigrette, and munch your way down, bite after bite. I do enjoy serving them in this manner, but I also like to use them to garnish savory tarts. This square one features a variation on my yogurt-based tart crust, made here with buckwheat flour; the subtle malted notes complement the asparagus beautifully.


Olive oil for cooking

1 small yellow onion (4¼ ounces / 120 g), thinly sliced

Fine sea salt

Freshly grated nutmeg

3 scallions (white and green parts), thinly sliced

1¼ pounds / 560 g green asparagus, preferably thin ones

Extra-virgin olive oil

Buckwheat Yogurt Tart Dough

Zest of 1 organic lemon, cut into thin strips

Freshly ground black pepper




1. Heat a glug of cooking olive oil in a skillet over medium heat. Add the onion, sprinkle with ¼ teaspoon salt and a touch of nutmeg, and stir to combine. Cover, reduce the heat, and cook, stirring from time to time, until very soft, about 20 minutes. Add the scallions and cook for another 5 minutes. Taste, adjust the seasoning, and remove from the heat.

2. Trim the bottom of the asparagus stalks, just to remove the woody part. Using a mandoline slicer or sharp vegetable peeler, shave 4 of the asparagus stalks lengthwise into long ribbons, as thin as you can, and put these in a medium bowl. Add a thin drizzle of extra-virgin olive oil and a pinch of salt and toss to coat.

3. Prepare the rest of the asparagus for roasting: If the stalks are thick, halve or quarter them lengthwise. Place in a baking dish, drizzle with a little cooking olive oil, sprinkle with ½ teaspoon salt, and roll side to side to coat.

4. Preheat the oven to 400°F. / 200°C.

5. Roll out the dough between two sheets of parchment paper to form a 12-inch / 30 cm square. Remove the top sheet of paper and roll the edges of the dough over themselves to form a small ridge all around, pressing down as you go. Transfer the dough on the parchment paper to a baking sheet. Prick all over with a fork, cover with the top piece of parchment, and top with baking weights.

6. Place both the baking dish of asparagus and the baking sheet of dough in the oven to bake until the asparagus is roasted and the crust is golden brown, about 30 minutes.

7. Remove the top sheet of parchment and baking weights (be careful; they will be hot) from the crust. Spread the onion mixture over the crust and arrange the roasted asparagus on top, lining them up and arranging them so that the tips alternate which side they point to. Arrange the raw asparagus ribbons in loops on top, sprinkle with the strips of lemon zest and black pepper, and cut square servings with a serrated knife.



 


ASPARAGUS

Look for firm and smooth stalks that stand upright, with tips that look like tightly closed buds, and a color that’s vibrant rather than dull. The cut ends shouldn’t look overly dry. I prefer thin asparagus to fat ones, but more important than their actual girth is that the bunch you pick be of comparable thickness, so they’ll cook evenly.

After purchase, remove the band that holds the bunch together and plop the asparagus like a bouquet into a wide-mouthed jar. Add a little water to the bottom, cover loosely with a plastic bag, and keep in the fridge for a day or two.
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Pickled Swiss Chard Stalks

PICKLED SWISS CHARD STALKS

Tiges de blettes en aigre-doux

MAKES 2 CUPS / 480 ML

My grandmother used to make her own cornichons, the tiny gherkins pickled in white wine vinegar with pearl onions, tarragon, and coriander seeds. It is a labor-intensive process that involves rubbing the gherkins to rid them of their downy fuzz, macerating them in salt to drain out most of their juice, and patting them dry, lovingly, one by one. Then you have to pack the tiny cucumbers in vinegar, boil the jars, and let them ripen for months.

Much better suited to my impatient nature is quick-pickling: simply boiling vinegar with water, sugar, and salt and pouring that hot mixture over any crisp vegetable. I was once inspired to quick-pickle the thin stalks of a bunch of Swiss chard I’d bought to make a Swiss Chard Pie with Prunes and Pine Nuts. The multicolored stalks looked so pretty, in hues of pink, yellow, red, and cream, that putting them in a jar to hold onto seemed the way to go.

The resulting aigre-doux—the French term for pickle, combining the words for sour and sweet—is ready to eat within a couple of days and works wonders in a sandwich or an omelet, on a salad or a bowl of noodles, or as a snack, with a piece of hard cheese and a slice of crusty bread.


7 ounces / 200 g Swiss chard stalks, preferably from young multicolored plants

½ cup / 120 ml cider vinegar

2 tablespoons unrefined blond cane sugar (also sold as evaporated cane juice)

2 teaspoons fine sea salt

1 teaspoon coriander seeds

1 teaspoon fennel seeds




1. Have ready a clean 2-cup / 480 ml canning jar with a tight-fitting lid.

2. If the Swiss chard stalks are wide, cut them into two or three lengthwise strips. Slice crosswise into ⅓-inch / 8 mm pieces and pack them into the jar.

3. In a small saucepan, combine the vinegar, sugar, salt, coriander seeds, fennel seeds, and 1 cup / 240 ml water. Set over medium-high heat, stir until the sugar and salt are dissolved, and bring to a boil. (The smell of boiling vinegar is quite pungent. If you’re expecting guests or potential buyers for your house, avoid making this just before they arrive.)

4. As soon as the mixture boils, remove from the heat and pour into the jar. Close the lid tightly (the jar will be very hot) and let cool to room temperature before refrigerating.

5. The pickle will be ready to eat by the next day, but the flavor will be optimal after 2 to 3 days. Keep in the fridge for up to a month.



BRETON SHORTBREAD COOKIES (OR TART DOUGH)

Sablés bretons (ou pâte sablé breton)

MAKES 12 COOKIES OR ONE 10- TO 12-INCH / 25 TO 30 CM TART CRUST

The type of cookies you eat after school as a child informs your taste buds for life. When I was growing up, a family standby was the palet breton, a shortbread cookie from Brittany. Buttery, crisp, and dangerously crumb-prone, they had to be eaten over a plate held close to our chins, propped against the graphic novels we read avidly, cross-legged on the couch. I found out years later how simple they are to make at home, and it gives me great satisfaction every time I do, biting into one as soon as it cools and relishing the sensation of the cookie shattering into a thousand little crumbs on my tongue.

This is a two-in-one recipe that can be used to make cut-out cookies, like the ones I grew up eating, or baked into a thick crust for a fruit tart. In that case, you’ll either bake the crust first and then garnish it with fresh fruit, as for the Strawberry Tartlets, or bake the fruit directly on top, as for the Easy Fresh Fig Tart.


⅓ cup / 70 g unrefined blond cane sugar (also sold as evaporated cane juice)

6 tablespoons / 85 g high-quality unsalted butter, softened

1 small fresh vanilla bean or 2 teaspoons pure vanilla extract

1 large organic egg

1 cup / 130 g all-purpose flour

1 teaspoon baking powder

½ teaspoon fine sea salt




1. In the bowl of a stand mixer fitted with the paddle attachment, combine the sugar and butter. (Alternatively, do this by hand in a bowl with a wooden spoon.) Split the vanilla bean lengthwise with a sharp knife, scrape the seeds from the inside of the bean with the dull side of the blade, and add them to the sugar and butter. Beat the sugar and butter at low speed until pale and fluffy, about 3 minutes. Add the egg and beat for 2 minutes.

2. In another bowl, combine the flour, baking powder, and salt, stirring with a whisk to remove any lumps. Add to the mixer and mix at low speed for a few seconds, just until no trace of flour remains. The dough will be quite soft.




TO MAKE SHORTBREAD COOKIES

Transfer the dough to a container and refrigerate for at least 2 hours, and preferably overnight.

Preheat the oven to 350°F. / 175°C. and line a baking sheet with parchment paper or a silicone baking mat.

Remove the dough from the fridge and roll it out between two sheets of parchment paper to a thickness of ⅓ inch / 8 mm. Peel off the top sheet gently and use a round cookie cutter, about 2 inches / 5 cm in diameter, to cut out circles of dough. Transfer to the prepared baking sheet, giving them a little room to expand.

Gather the scraps of dough and repeat to cut out more cookies. As the dough warms to room temperature, it may become too soft to work with; place it in the freezer for 10 minutes to firm up before cutting out circles again.

Bake the sablés until golden brown, 15 to 20 minutes. Transfer to a rack to cool completely. The sablés will keep for a few days in an airtight container at room temperature.



 


pantry gem

FRESH VANILLA BEANS

I used to avoid baking with fresh vanilla beans because they seemed pricey and hardly worth the trouble in terms of flavor, but that was because I had only ever known the gnarly old beans that most supermarkets sell for the price of gold




TO USE AS A TART CRUST

Transfer the dough to an ungreased 10- to 12-inch / 25 to 30 cm round cake or tart pan with a removable bottom. Alternatively, arrange eight 3-inch / 8 cm pastry rings (see below) on a baking sheet lined with parchment paper or a silicone baking mat and divide the dough evenly among them. Press the dough into an even layer with a flexible spatula or the tips of your moistened fingers. Cover loosely with plastic wrap and refrigerate for at least 2 hours, and preferably overnight.

Preheat the oven to 350°F. / 175°C.

Bake until golden brown, 35 minutes for a single tart, 25 minutes for tartlets. Transfer to a rack to cool for 20 minutes before loosening and cautiously removing the sides of the tart pan or pastry rings. Let cool completely before topping. The crust may be prepared a few hours ahead; once cool, cover loosely with a clean kitchen towel.



 


ABOUT PASTRY RINGS
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STRAWBERRY TARTLETS WITH BRETON SHORTBREAD CRUST

Tartelettes aux fraises, sablé breton

MAKES EIGHT 3-INCH / 8 CM TARTLETS, OR ONE 10- TO 12-INCH / 25 TO 30 CM TART

When strawberries come into season in the spring, I go through an initial period of wanting nothing more than to eat them plain, simply holding them by the ruffle of their tiny leaves and biting off the ruby flesh, to enjoy their juicy sweetness with no distraction. Once that phase is over, I get itchy for the most glorious dessert in the world: a strawberry tart. These tartlets, which emulate a popular style found in Paris pâtisseries, feature a thick Breton shortbread crust that crumbles in the mouth and a light pastry cream flavored with lemon.


Lemon Pastry Cream

Breton Shortbread Tart Dough, baked

1¼ pounds / 560 g strawberries, preferably small, hulled and halved or quartered depending on their size

2 tablespoons strawberry jam (optional)




1. Spoon the pastry cream onto the crust(s) and spread into an even layer. Arrange the strawberries over the cream in a circular pattern, starting from the center.

2. If desired, prepare a jam glaze to give the tartlets more shine: In a small saucepan, heat the jam with 1 tablespoon water until syrupy, without allowing it to boil. If the jam contains bits of fruit, strain it. Glaze the strawberries lightly with the syrup using a pastry brush. Let set for 10 minutes before serving.



 


STRAWBERRIES




DARK CHOCOLATE MOUSSE, THREE WAYS

Mousse au chocolat noir de trois façons

SERVES 6

I’ve always been an ardent lover of chocolate mousse and I’ve tinkered with many recipes over the years, but the one I return to again and again is this pared-down formula that uses just chocolate, egg whites, and a little sugar—no cream, no egg yolks. Intensely chocolaty and almost truffle-like in texture, it is a purist’s chocolate mousse; a small serving is enough to satisfy.

Its beauty also lies in its versatility: the same mixture can be frozen to make sorbet without an ice cream machine, or baked in ramekins to make molten chocolate cakes.


9 ounces / 250 g good-quality bittersweet chocolate (about 65% cacao)

6 extra-large organic egg whites

½ teaspoon cream of tartar

½ teaspoon fine sea salt

3 tablespoons / 35 g unrefined blond cane sugar (also sold as evaporated cane juice)

⅓ cup / 40 g cacao nibs (optional)




1. Melt the chocolate, transfer to a medium bowl, and set aside to cool.

2. In the bowl of a stand mixer fitted with the whisk attachment (or in a clean bowl using a handheld electric mixer), combine the egg whites, cream of tartar, and salt. Beat the egg whites on medium speed until they are frothy throughout, about 3 minutes. Add the sugar and beat on medium-high speed until they form stiff, glossy peaks.

3. Stir about one-sixth of the egg whites into the melted chocolate. Add another sixth of the egg whites and this time fold them in with a spatula, lifting the mixture from the center out and turning the bowl every time, until fully incorporated. Continue adding the rest of the egg whites in four additions, until they have all been incorporated. Halfway through, fold in the cacao nibs (if using).




TO MAKE CHOCOLATE MOUSSE

Pour the mixture into one 3-cup / 720 ml bowl or six ½-cup / 120 ml ramekins or glasses. Cover and refrigerate until set, at least 4 hours, and preferably overnight.

TO MAKE MOLTEN CHOCOLATE CAKES

Grease six ½-cup / 120 ml ovenproof ramekins and divide the chocolate mousse mixture among them. Cover and reserve in the fridge until ready to bake.

Preheat the oven to 350°F. / 175°C.

Bake the ramekins until the tops are set and cracked, about 12 minutes. Transfer to a rack and let rest for 5 to 10 minutes before serving directly in the ramekins (warn your guests that they will still be hot). The sides should be cake-like and the centers custardy.

TO MAKE CHOCOLATE SORBET

Pour the chocolate mousse into a freezer container with a tight-fitting lid. Refrigerate until completely cold and then transfer to the freezer for a few hours or overnight, until frozen.







 


MELTING CHOCOLATE
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POACHED RHUBARB AND ORANGE SALAD

Salade de rhubarbe pochée et orange

SERVES 4

The Paris dining scene is rife with pocket-size restaurants owned by independent chefs who can’t afford anything larger but whose talents shine in such intimate, funky settings. Among these “micro-gastros” is one called Rino, run by Giovanni Passerini, a Roman chef who came to Paris seeking creative freedom and an appreciative audience. That he certainly found, and diners line up to fill his twenty seats, eager for a taste of his luminous, market-driven dishes.

This dessert is inspired by one he served on an April night: a rhubarb and orange salad—the rhubarb lightly poached, the orange segments peeled—topped with a handful of mixed nuts. It was a remarkably light and aromatic dessert that I immediately reproduced in my own kitchen, taking advantage of that precious time in the spring when rhubarb has arrived and oranges haven’t yet departed. I like to serve it with a smooth and creamy almond sorbet spiked with orange flower water.


1 pound / 450 g rhubarb

⅔ cup / 140 g unrefined blond cane sugar (also sold as evaporated cane juice)

1 small fresh vanilla bean or 2 teaspoons pure vanilla extract

4 small oranges

Gazelle Horn Sorbet

½ cup / 70 g whole almonds, toasted and roughly chopped




1. Cut the rhubarb stalks in ⅓-inch / 8 mm slices, unless they are pencil-thin, in which case you should cut them in 1-inch / 2.5 cm segments.

2. In a medium saucepan, combine the sugar and 2 cups / 480 ml water. Split the vanilla bean lengthwise with a sharp knife, scrape the seeds from the inside of the bean with the dull side of the blade, and add them and the bean to the pan. Bring to a simmer, stirring often as the sugar dissolves.

3. Add half of the rhubarb to the simmering syrup, cover, and allow the mixture to return to a simmer. Once it simmers, cook for just 1 minute, until the rhubarb pieces are tender—test them with the tip of a knife; it should meet minimal resistance—but still holding their shape. Remove the rhubarb with a slotted spoon and transfer to a container. Repeat with the rest of the rhubarb and add it along with the syrup and vanilla bean (it will continue to impart its flavor) to the container. Let cool to room temperature, cover, and refrigerate until chilled. This can be prepared a day ahead. Remove from the refrigerator 30 minutes before serving.

4. Segment the oranges and divide among 4 dessert bowls. Spoon the rhubarb on top so the amount of rhubarb and orange segments is about the same, and add 2 or 3 tablespoons of the rhubarb syrup to each bowl.

5. Add a scoop of sorbet, sprinkle with the almonds, and serve.
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GAZELLE HORN SORBET

Sorbet corne de gazelle

MAKES 2 CUPS / 480 ML

When I was growing up, my family often went out to eat at a Moroccan restaurant around the corner from our apartment. After the couscous dishes were cleared, the waiter would appear with a silver tray the size of a satellite dish bearing a full selection of picture-perfect North African pastries in pastel colors. We were allowed one each, and I usually went for the gazelle horn, a thin, crescent-shaped shell filled with almond paste flavored with orange flower water.

This heavenly taste memory prompted me to add a dash of orange flower water the day I tried turning almond butter into a sorbet. The almond butter makes it smooth and creamy and the sparkling water makes the mixture slightly foamy before you churn it, helping to make the sorbet fluffier. A scoop of it makes a nice garnish for fruit salads or soups—such as Poached Rhubarb and Orange Salad or Melon and Ginger Soup—or it can be frozen in ice pop molds for a lickable treat.


½ cup / 120 g smooth all-natural unsweetened almond butter, chilled

⅓ cup / 70 g unrefined blond cane sugar (also sold as evaporated cane juice)

1 teaspoon orange flower water, or more to taste

1¼ cups / 300 ml sparkling water, chilled




1. In a medium bowl, stir together the almond butter, sugar, and orange flower water. Pour in the sparkling water slowly, whisking constantly to incorporate it into the almond butter. The mixture will be frothy. Taste and add a little more orange flower water, if desired; the amount you’ll need depends on your taste and the potency of your orange flower water.

2. Freeze in an ice cream maker according to the manufacturer’s instructions. Serve immediately or freeze for later; 20 minutes before serving, put the frozen sorbet in the fridge to soften slightly.
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LEMON CORN COOKIES

Jembelles

MAKES 2 DOZEN

I first heard about jembelles while leafing through a fascinating cookbook called La Cuisine paysanne de Savoie by Marie-Thérèse Hermann, who gathered nineteenth-century recipes that document the peasant cuisine of Savoy, a mountainous region in the southeast of France. Jembelles are simple cookies made with cornmeal (in Savoyard it is called polenta, a word borrowed from nearby Piedmont; the final “a” is silent) and flavored with lemon zest.

I tinkered with the recipe to tone the sugar down a bit and dial up the lemon flavor and settled on this version, which produces moist little cookies, slightly gritty from the cornmeal and robustly lemony from the use of both the juice and zest of the fruit. Make sure you use a fine-grind cornmeal here; a coarse one won’t get you the right texture. Other citruses can replace the lemon; lime and orange make pleasing variations.


1¼ cups / 200 g fine-grind stone-ground cornmeal

6 tablespoons / 50 g all-purpose flour

¼ teaspoon baking soda

¼ teaspoon fine sea salt

Zest of 1 organic lemon, zested into fine strips (see Note)

½ cup / 100 g unrefined blond cane sugar (also sold as evaporated cane juice)

8 tablespoons / 120 g high-quality unsalted butter, softened

2 large organic eggs

¼ cup / 60 ml freshly squeezed lemon juice




1. Preheat the oven to 400°F. / 200°C. and line a baking sheet with parchment paper or a silicone baking mat.

2. In a medium bowl, combine the cornmeal, flour, baking soda, salt, and lemon zest, stirring with a whisk to remove any lumps.

3. In the bowl of a stand mixer fitted with the paddle attachment, beat the sugar and butter until creamy, about 2 minutes. (Alternatively, do this by hand in a bowl with a wooden spoon.) Beat in the eggs and lemon juice; the mixture will look curdled. Add the dry ingredients and stir until just combined.

4. Drop tablespoonfuls of the batter onto the prepared baking sheet, leaving 2 inches / 5 cm of space between them.

5. Bake until the cookies are set and the edges are golden brown, about 15 minutes. Transfer to a rack to cool completely. The cookies will keep for a few days in an airtight container at room temperature.
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