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			“I cook and bake with my kids all the time. Yes, it’s messy, and yes, it takes longer, but I want them to have fond memories of our time together in the kitchen. I want them to think of cooking as fun and to associate mealtime with conversation, laughter, and connection. Cooking is my love language, and I hope that by cooking with and for my kids that they feel very loved.”

			—Anna Watson Carl,
 chef and author, The Yellow Table

			BANANA-LAVENDER CORNMEAL WAFFLES

			WITH VANILLA MASCARPONE
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			One of the best Christmas gifts Elisa ever received was a heart-shaped waffle iron. As she learned to cook, she used it often for her family’s brunches—and it remains one of her favorite kitchen appliances today. We’ve added bananas and cornmeal to our recipe, which give the waffles a warm golden glow, a moist and fluffy center, and a lovely crisp crust. A touch of lavender reminds us of the South of France, where Ben grew up. You can use vanilla extract, but we love to splurge on vanilla beans, which add pretty black specks.

			

			4 bananas (about 14 ounces / 400 g), unpeeled

			VANILLA MASCARPONE

			1⅓ cups (320 g) mascarpone

			⅓ cup (75 ml) maple syrup

			½ teaspoon fine sea salt

			½ vanilla bean, split lengthwise, or 1 tablespoon pure vanilla extract

			WAFFLES

			4 cups (580 g) all-purpose flour

			2 cups (330 g) cornmeal

			¾ cup (128 g) packed light brown sugar

			2 tablespoons baking powder

			1 teaspoon dried lavender powder (see Tip, this page)

			1 teaspoon fine sea salt

			½ teaspoon ground cinnamon

			4 cups (960 ml) whole milk

			1 vanilla bean, split lengthwise, or 2 tablespoons pure vanilla extract

			4 large eggs

			⅓ cup (75 ml) sunflower oil

			Vegetable oil spray

			OPTIONAL TOPPINGS

			3 or 4 bananas, sliced

			Maple syrup, warmed

			Dried lavender flowers (see Tip, this page)

			Toasted unsalted chopped walnuts

			

			1. Preheat the oven to 350°F (180°C).

			2. Arrange the unpeeled bananas in a single layer on a sheet pan and bake until blackened and beginning to ooze, about 20 minutes. Let cool to room temperature, about 20 minutes. Leave the oven on, but reduce the temperature to 200°F (100°C) to keep the waffles warm.

			3. MEANWHILE, MAKE THE VANILLA MASCARPONE: In a stand mixer fitted with the whisk attachment, combine the mascarpone, maple syrup, and salt. Scrape in the vanilla seeds (or add the vanilla extract) and whip on high until smooth and sticking to the sides of the bowl, about 1 minute. Scrape down the sides of the bowl, then turn the mixer to medium-high and slowly add 2 tablespoons water, whisking just to incorporate. Scrape down the sides of the bowl again, then whip on high until fluffy, about 30 seconds. Be careful not to overwhip the mascarpone. Transfer to an airtight container and refrigerate until ready to use or for up to 4 days.

			4. MAKE THE WAFFLES: When the bananas have cooled, heat a waffle iron according to the manufacturer’s instructions.

			5. In a medium bowl, stir together the flour, cornmeal, brown sugar, baking powder, dried lavender powder, salt, and cinnamon.

			6. Pour the milk into the bowl of a stand mixer fitted with the whisk attachment. Scrape in the vanilla seeds (or add the vanilla extract). With the mixer running on low, add the eggs, 1 at a time, scraping down the sides of the bowl after each addition, and beat until fully incorporated. Peel the cooled bananas, add them to the bowl, and beat on medium until mostly broken up but still a bit chunky, about 1 minute. With the mixer running on low, gradually add the flour mixture in 4 additions, then whip on medium speed until just combined, about 30 seconds. With the mixer on medium, gradually add the sunflower oil and whip for about 30 seconds to combine. A few lumps may remain in the batter.

			7. Coat the hot waffle iron generously with vegetable oil spray. Using a ladle or measuring cup, scoop 2 cups (480 ml) of batter into the waffle iron, spreading it to cover the entire surface. Close the iron and cook until the waffle is light golden brown, about 5 minutes. Keep the waffles warm in the oven while you continue cooking.

			8. Using a large spoon, spread a dollop of vanilla mascarpone on each waffle. If desired, garnish with banana slices, warm maple syrup, dried lavender flowers, and walnuts, and enjoy immediately.

			tip: Store waffles well wrapped and frozen for up to 2 months. Reheat (without thawing) in a 450°F (230°C) oven for 5 minutes.

			CRÈME FRAÎCHE PANCAKES

			WITH LEMON-BASIL COULIS AND PECAN-PRETZEL CRUMBLE
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			These unique pancakes were created by our former head chef Tawni Benick, and she considers this one of her best recipes. Crème fraîche makes the pancakes incredibly light and fluffy, while also lending richness and tanginess. You could go the traditional route and serve these pancakes with maple syrup, but the coulis and crumble combo makes for a truly unexpected sweet and salty topping. It’s best to make the coulis the night before, so it has time to fully set in the fridge.

			

			LEMON-BASIL COULIS

			½ cup (100 g) granulated sugar

			2 tablespoons cornstarch

			2 tablespoons unsalted butter, cubed

			2 tablespoons fresh lemon juice

			⅛ teaspoon fine sea salt

			1 cup (30 g) packed fresh basil leaves

			½ cup (20 g) packed baby kale leaves

			PECAN-PRETZEL CRUMBLE

			¾ cup (109 g) all-purpose flour

			⅓ cup (20 g) hand-crushed salted pretzels

			⅓ cup (40 g) chopped raw unsalted pecans

			¼ cup (45 g) packed light brown sugar

			1 stick (4 ounces / 113 g) unsalted butter, melted

			PANCAKES

			2½ cups (363 g) all-purpose flour

			⅓ cup (68 g) granulated sugar

			2½ teaspoons baking powder

			1½ teaspoons fine sea salt

			11½ ounces (322 g) crème fraîche

			1⅓ cups (315 ml) whole milk

			2 large eggs, lightly whisked

			⅓ cup (75 ml) sunflower oil, plus more for cooking

			Fresh basil leaves and flowers, for garnish (optional)

			

			1. MAKE THE LEMON-BASIL COULIS: In a medium saucepan, combine the granulated sugar and 1 cup (240 ml) water and heat over high heat, stirring until the sugar is completely dissolved, about 1 minute. Whisk in the cornstarch and bring to a boil. Remove the pan from the heat and continue whisking until the mixture stops bubbling. Add the butter, lemon juice, and salt and whisk until the butter is fully melted. Let cool to room temperature, about 30 minutes.

			2. In a blender, combine half the sugar syrup with the basil and kale and blend on medium-high until the leaves are well chopped, about 30 seconds. Add the remaining sugar syrup and blend on medium-high until the mixture is bright green with only a few solid bits of basil and kale still visible, about 1 minute more. Transfer to an airtight container and refrigerate for at least 1 hour or preferably overnight. The coulis will thicken in the refrigerator.

			3. MEANWHILE, MAKE THE PECAN-PRETZEL CRUMBLE: Preheat the oven to 350°F (180°C). Line a sheet pan with parchment paper.

			4. In a medium bowl, whisk together the flour, pretzels, pecans, and brown sugar. Add the melted butter and mix with a rubber spatula until a wet dough forms. Spread the mixture in a thin, even layer on the prepared sheet pan—it may be easiest to use your hands—and bake until just starting to brown, about 10 minutes. Stir to break the mixture into crumbles, then bake until golden brown, 3 to 5 minutes more. Let the crumble cool on the sheet pan.

			5. MAKE THE PANCAKES: Set the oven to 200°F (100°C) to keep the pancakes warm.

			6. In a large bowl, whisk together the flour, granulated sugar, baking powder, and salt.

			7. In a medium bowl, whisk together the crème fraîche and milk. Whisk in the eggs, followed by ⅓ cup (75 ml) sunflower oil.

			8. Create a well in the center of the flour mixture. Add the crème fraîche mixture to the well and whisk the batter together, scraping down the sides of the bowl to incorporate all of the flour mixture. The batter will be very thick.

			9. Heat 1 tablespoon sunflower oil in a large nonstick skillet over medium heat. When the oil is shimmering, reduce the heat to medium-low. Using a ladle or measuring cup, scoop about ½ cup (120 ml) of the batter into the skillet, then spread out the batter so the pancake is about 6 inches (15 cm) in diameter. Cook until the bottom is golden brown and just a few bubbles appear on top, 1½ to 2 minutes, then flip the pancake and cook until golden brown all over, 1½ minutes more. Keep the pancakes warm in the oven while you continue cooking, adding more oil to the pan as needed.

			10. Stack the pancakes, dividing them among four plates. Top each with some lemon-basil coulis and sprinkle with pecan-pretzel crumble. Garnish with basil leaves and flowers, if desired, and serve.

			tip: Several components of this recipe can be made ahead. Store the coulis refrigerated in an airtight container for up to 5 days. Store the crumble at room temperature in an airtight container for up to 5 days.

			CROISSANT PAIN PERDU
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			Whenever we’re in France visiting Ben’s parents, the house is always full, as they love to host family and friends, especially for Sunday brunch. Pain perdu literally means “lost bread”; it’s the original French toast. Our spin is made with day-old croissants, which we always seem to have around. The real beauty of this recipe is that it’s prepped the night before, so you can sleep in and still enjoy a special brunch. To add a little Canadian flavor, we serve ours with maple syrup from the Montreal area. If you want something slightly sweeter and more indulgent, use pains au chocolat instead of croissants.

			

			Vegetable oil spray

			8 large day-old croissants (about 1¼ pounds / 560 g), cut crosswise into 3 pieces

			2 cups (480 ml) heavy cream

			2 cups (480 ml) whole milk

			¼ cup (60 ml) brandy, such as St-Rémy Cognac

			1 tablespoon plus 1 teaspoon pure vanilla extract

			8 large eggs

			⅔ cup (136 g) sugar

			Maple syrup, warmed, for serving

			

			1. Coat a 9 × 13-inch (23 × 33 cm) baking dish with vegetable oil spray.

			2. Arrange the croissants cut-sides down snugly in the baking dish, alternating the middle and end pieces and placing them at angles as needed to fit.

			3. In a large liquid measuring cup, whisk together the heavy cream, milk, brandy, and vanilla. In a large bowl, beat the eggs. Add the sugar and whisk until fully incorporated. Add the cream mixture to the egg mixture in three additions, whisking until fully combined after each addition. Pour the mixture over the croissants, gently pressing down to be sure they are completely submerged. Wrap the pain perdu tightly with plastic wrap and refrigerate for at least 8 hours or overnight.

			4. Preheat the oven to 350°F (180°C).

			5. Bake the pain perdu, straight from the refrigerator, until the custard is firm and the center is set, about 45 minutes. Let cool for 10 minutes, then cut and scoop onto plates. Serve with warm maple syrup. 

			tip: Croissant pain perdu is best enjoyed immediately, but once baked, it can be refrigerated overnight and reheated in a 350°F (180°C) oven for about 15 minutes.

			PAIN D'ÉPICES
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			There’s a common stereotype that French bakers turn up their noses at Americans’ overuse of spices, but pain d’épices proves otherwise. A classic French spice cake made with honey, molasses, cinnamon, cloves, ginger, and nutmeg, it has much in common with American gingerbread and demonstrates a shared appreciation for bold flavor. Bundt cakes remind Ben of his grandmother and are an easy way to turn a simple cake into something more special—look for unique pans in vintage shops or your grandmother’s kitchen. Be sure to grease the pan all over—don’t forget the center tube—to prevent sticking. We love to serve this cake slightly warm with a generous pat of butter, but it’s also delicious at room temperature. Either way, it demands to be enjoyed with a good cup of coffee.

			

			Vegetable oil spray

			1½ cups (360 ml) whole milk

			½ cup (120 ml) honey

			½ cup (120 ml) molasses

			3½ cups (508 g) all-purpose flour

			3 tablespoons baking powder

			2 teaspoons ground cinnamon

			2 teaspoons ground cloves

			2 teaspoons ground ginger

			2 teaspoons grated nutmeg

			3 large eggs

			1½ cups (300 g) granulated sugar

			Confectioners’ sugar

			

			1. Set a rack in the center of the oven and preheat to 325°F (163°C). Coat a 9½-inch (24 cm) fluted Bundt pan with vegetable oil spray.

			2. In a small saucepan, combine the milk, honey, and molasses and bring to a simmer over medium heat.

			3. In a medium bowl, whisk together the flour, baking powder, cinnamon, cloves, ginger, and nutmeg.

			4. In a large bowl, whisk together the eggs and granulated sugar until fully combined. When the milk mixture is simmering, remove the pan from the heat and, while whisking vigorously, gradually add ¼ cup (60 ml) to the egg mixture. Repeat with another ¼ cup, then slowly add the remaining hot milk, whisking vigorously so the eggs don’t scramble. Add half of the flour mixture and whisk just until there are no lumps, then add the rest of the flour mixture, whisking again just until there are no lumps.

			5. Pour the batter into the prepared pan and bake until a toothpick inserted into the center of the cake comes out clean, about 1 hour.

			6. Let cool for 15 minutes in the pan, then invert the cake onto a wire rack and let cool completely, about 1 hour. Dust with confectioners’ sugar and serve.

			tips: Use a high-quality honey to bring out the flavor of this cake—we love to use a lavender honey.

			Store at room temperature tightly wrapped in plastic wrap for up to 3 days.

			OLIVE OIL–BLOOD ORANGE LOAF
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			In the yard of Ben’s childhood home stands a beautiful olive tree. When he was young, Ben and his brother collected buckets of olives from it to press at a local mill. Though continually disappointed with how little oil they produced, they remained motivated to collect more—they liked to see how the flavor differed depending on when the olives were harvested. Bright blood oranges pair perfectly with the richness of any high-quality olive oil, and their intense color makes for a particularly attractive loaf, but you can use regular oranges, lemons, or grapefruit. While we love this loaf for breakfast, with the addition of a simple glaze it can certainly double as dessert. For extra crunch, fold in a large handful of poppy seeds.

			

			Vegetable oil spray and flour, for the pan

			2 cups (290 g) all-purpose flour

			1½ cups (300 g) granulated sugar

			1½ teaspoons fine sea salt

			½ teaspoon baking powder

			½ teaspoon baking soda

			3 blood oranges

			1¼ cups (300 ml) extra-virgin olive oil

			1¼ cups (300 ml) whole milk

			3 large eggs

			¼ cup (60 ml) orange-flavored liqueur, such as Grand Marnier

			Confectioners’ sugar, for garnish

			

			1. Set a rack in the center of the oven and preheat to 350°F (180°C). Coat a 9 × 5-inch (23 × 12.5 cm) loaf pan with vegetable oil spray and dust with flour. Set a wire rack inside a sheet pan.

			2. In a medium bowl, whisk together the flour, granulated sugar, salt, baking powder, and baking soda.

			3. Set aside 1 orange for garnish. Grate the zest of 1 of the remaining oranges, then juice both oranges and strain the liquid to remove any pulp. Measure out ¼ cup (60 ml) of the orange juice and reserve any extra for another use.

			4. In a stand mixer fitted with the whisk attachment, combine the orange zest and juice with the olive oil, milk, eggs, and liqueur and whip until just combined. Add the flour mixture in 3 additions and mix on low, scraping down the sides of the bowl as needed, until fully incorporated, about 3 minutes total.

			5. Pour the batter into the prepared pan and bake until a toothpick inserted into the center of the loaf comes out clean, 45 minutes to 1 hour.

			6. Set the loaf pan on the wire rack and let cool for about 20 minutes, then invert the loaf onto the rack. Flip it again so the loaf is right-side up and let cool slightly. Dust with confectioners’ sugar, then cut the reserved orange into thin slices, arrange on top of the loaf, and serve.

			tip: Store the loaf in the refrigerator tightly wrapped in plastic wrap for up to 3 days.

			CHERRY-ROSEMARY CRUMBLE
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			We served this sweet and savory crumble at the 2019 Cherry Bombe Jubilee, one of our favorite annual food events. While not a common pairing, we think woodsy rosemary and tart cherries complement each other perfectly. To get a jump on prep, you can assemble the crumble in a freezer-safe baking dish, wrap it in plastic wrap, and freeze for up to 1 week, then let it thaw while you preheat the oven and bake as directed. You can also make this crumble with sour cherries—just be sure to add an additional ½ cup (100 g) sugar to the filling. Neither version is super sweet, but this crumble also makes a fantastic dessert, especially if you top it with a scoop of vanilla ice cream.

			

			CHERRY FILLING

			9 cups (1.2 kg) fresh or frozen pitted sweet cherries

			½ cup (100 g) granulated sugar

			½ cup (15 g) packed fresh rosemary needles, chopped

			¼ cup (36 g) all-purpose flour

			2 teaspoons pure vanilla extract

			1 teaspoon ground cinnamon

			1 teaspoon fine sea salt

			CRUMBLE TOPPING

			2 cups (290 g) all-purpose flour

			1½ cups (140 g) old-fashioned oats

			¾ cup (128 g) packed light brown sugar

			2 sticks (8 ounces / 225 g) unsalted butter, cubed, softened

			Fresh rosemary sprigs, for garnish (optional)

			

			1. Preheat the oven to 400°F (200°C). Set a 9 × 13-inch (23 × 33 cm) baking dish on a sheet pan.

			2. MAKE THE CHERRY FILLING: In a large bowl, combine the cherries, granulated sugar, rosemary, flour, vanilla, cinnamon, and salt and stir until the cherries are thoroughly coated.

			3. MAKE THE CRUMBLE TOPPING: In a medium bowl, combine the flour, oats, and brown sugar. Add the softened butter and use your hands to incorporate it into the flour mixture until there is no visible flour or butter and the mixture has a crumbly, dough-like texture.

			4. Spread the cherry filling evenly in the baking dish. Top with the crumble mixture, patting it down to create an even layer—the cherry filling will be visible between and under the crumble.

			5. Bake until the crumble topping is golden brown and the cherry filling is bubbling, about 40 minutes. Let stand for 5 to 10 minutes, then garnish with sprigs of fresh rosemary (if using) and serve.

			ALMOND BUTTER–BANANA SPLIT PARFAITS
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			As wonderful as it is to indulge at breakfast, it’s important to include healthier options, a lesson Elisa learned from her maman. When she was growing up, granola was a pantry staple, and she still loves how a homemade batch fills the house with its irresistible aroma. This recipe makes more than enough for the two parfaits. It is great to have on hand for breakfasts and snacks throughout the week. These banana split–inspired parfaits help make a healthier meal a bit more enticing for kids, but you can also simply layer the ingredients in bowls.

			

			GRANOLA

			6 cups (560 g) old-fashioned oats

			2 cups (170 g) unsweetened shredded coconut

			¾ cup (90 g) chopped raw unsalted pecans

			¾ cup (102 g) raw unsalted pumpkin seeds

			½ cup (55 g) sliced raw unsalted almonds

			2 tablespoons ground cinnamon

			2½ teaspoons ground ginger

			1½ teaspoons fine sea salt

			¾ teaspoon grated nutmeg

			⅔ cup (158 g) almond butter

			⅔ cup (150 ml) sunflower oil

			½ cup (120 ml) maple syrup

			¾ teaspoon pure vanilla extract

			PARFAITS

			1½ cups (360 g) plain Greek yogurt

			2 bananas, halved lengthwise

			1 (6-ounce / 170 g) container fresh berries, halved, or other seasonal fruit

			Fresh mint leaves, for garnish (optional)

			Honey, for drizzling

			

			1. MAKE THE GRANOLA: Preheat the oven to 300°F (150°C). Line two sheets pans with parchment paper.

			2. In a large bowl, stir together the oats, coconut, pecans, pumpkin seeds, almonds, cinnamon, ginger, salt, and nutmeg.

			3. In a medium bowl, combine the almond butter, sunflower oil, maple syrup, and vanilla and whisk until the ingredients are fully incorporated. Add to the oat mixture and using your hands, squeeze everything together to mix thoroughly until the oats are fully coated.

			4. Spread the granola mixture in an even layer on the prepared sheet pans and bake for 12 minutes. Stir to break up the granola into crumbles, then bake until evenly golden brown, about 3 minutes more. Stir the granola again, then let cool completely on the sheet pans.

			5. MAKE THE PARFAITS: Transfer the yogurt to a piping bag fitted with a medium round pastry tip. (Alternatively, spoon the yogurt into a resealable plastic bag and snip off the bottom corner.) Pipe 3 large balls of yogurt into the bottom of two banana split dishes. Tuck a banana half, cut-side facing in, into the yogurt on each side of both dishes. Arrange most but not all of the berries cut-side down on top of the yogurt. Sprinkle about ½ cup (60 g) granola over each parfait, then garnish with the rest of the berries and the mint (if using), drizzle with honey, and serve.

			tip: Store the granola at room temperature in an airtight container for up to 2 weeks.

			BRANDY BRIOCHE FRENCH TOAST

			WITH ESPRESSO MASCARPONE
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			Inspired by the French toast Elisa’s maman makes, this adults-only version features brandy and espresso, but you can omit them to make it kid-friendly. Brioche is a bread enriched with butter and eggs that has a very soft, fine crumb and an almost flaky exterior, so this French toast stays custardy on the inside yet crisps on the outside. You can make your own brioche (see this page) or simply pick up a loaf from your favorite bakery. If you can only find it thinly sliced, stack the slices—they’ll meld together. You need at least 6 hours to let the French toast set, so it’s the perfect make-ahead dish for entertaining.

			

			FRENCH TOAST

			8 large eggs

			2 cups (480 ml) whole milk

			1 cup (240 ml) heavy cream

			¾ cup (150 g) sugar

			¼ cup (60 ml) brandy, such as St-Rémy Cognac

			2 tablespoons pure vanilla extract

			1 large unsliced loaf day-old brioche (about 1 pound / 450 g)

			ESPRESSO MASCARPONE

			2½ cups (600 g) mascarpone

			2 tablespoons maple syrup

			¼ teaspoon fine sea salt

			¼ cup (15 g) instant espresso powder

			1 tablespoon warm water

			3 tablespoons sunflower oil

			SERVING

			2 bananas, sliced (optional)

			Finely ground coffee (optional)

			Maple syrup, warmed

			

			1. MAKE THE FRENCH TOAST: In a large bowl, beat the eggs. Add the milk, heavy cream, sugar, brandy, and vanilla and whisk until fully combined. Spread a thin coat of the mixture on the bottom of a 9 × 13-inch (23 × 33 cm) baking dish.

			2. Slice off the ends of the brioche (reserve for another use), then cut the loaf crosswise into slices roughly 2 inches (5 cm) thick—you should have 5 or 6 slices. Dip each slice into the batter, turning to coat fully, then arrange snugly, side by side, in the baking dish. Pour any remaining batter over the brioche. Tightly cover the baking dish with plastic wrap and refrigerate for at least 6 hours or overnight.

			3. MAKE THE ESPRESSO MASCARPONE: In a medium bowl, combine the mascarpone, maple syrup, and salt and whisk until fully combined.

			4. In a small bowl, whisk the instant espresso powder with the warm water until fully dissolved. Add to the mascarpone mixture and whisk until fully combined and an even, light-tan color. Refrigerate until ready to use.

			5. About 1 hour before serving, remove the French toast from the refrigerator and let it come to room temperature. Set the oven to 200°F (100°C) to keep the French toast warm.

			6. Heat 1 tablespoon of the sunflower oil in a large nonstick skillet over medium heat. When the oil is shimmering, reduce the heat to medium-low and add 2 slices of brioche. Place a heavy saucepan directly on top of the brioche to press it into the skillet. Cook until golden brown on the bottom, about 6 minutes, then flip over the slices and cook the other side the same way until golden brown all over, 6 minutes more. Keep the French toast warm in the oven while you continue cooking, using 1 tablespoon of sunflower oil for each batch.

			7.TO SERVE: Arrange each slice of French toast on a plate and generously dollop with the espresso mascarpone. If desired, sprinkle with banana slices and finely ground coffee. Serve with warm maple syrup. 

			tips:

			In lieu of instant espresso powder, you can use regular instant coffee, preferably a dark roast, but you’ll need to add a little extra to approximate the rich, roasted flavor of espresso.

			Store the espresso mascarpone refrigerated in an airtight container for up to 5 days.

			TOASTED QUINOA FRUIT SALAD
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			Ben created this recipe as a way to transform a light dish into a well-balanced breakfast. Fresh mint and basil are a great complement to the sweetness of the fruit, while the quinoa adds toasty notes and a bit of crunch, as well as protein and fiber. When entertaining, we serve this colorful salad in a teacup and saucer, which is a fun
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			“The best kinds of people are the ones that come into your life and make you see the sun when you once saw clouds, the people who believe in you so much that you start to believe in you, too, and the people who love you for being you.”

			—unknown

			

			So many people have come together to make the dream of maman and this book a reality for us, and for that we extend our deepest merci beaucoup.

			To our families…

			Our sincerest gratitude goes to our families, especially our parents, for filling our childhood tables with so many wonderful memories and for raising us in homes filled with so much love, laughter, and good food. You are the true inspiration behind maman and the reason for our love of the kitchen. Thank you for always being so supportive and for encouraging our crazy dreams. From helping us pack for our next move across the ocean to being on your hands and knees to sand vintage chairs before opening each new location, we could never have accomplished what we have without your guidance, passion, and support.

			To our customers…

			For allowing maman to be an extension of your home, for making us your daily stop before work and go-to lunch spot, and for gathering your friends and family to celebrate with us. Your continued support, loyalty, kind comments, and sweet enthusiasm inspire us to keep creating, cooking, baking, and brewing. You are the real reason for our success, and we are humbled and honored to be part of your lives.

			To our staff…

			Present, past, and future—you make our days easier, and each one of you has been an integral part of our success over the past few years. A special thank-you to those who graciously shared and trusted us with your cherished family recipes and memories. We would not be where we are today without you, and we definitely couldn’t have taken the time away from the restaurant to write this book, so for that we are eternally grateful.

			To Leigh…

			A heartfelt thank-you to the best literary agent one could wish for. Your knowledge, support, and amazingly detailed recaps have helped us bring this vision to life, and it is because of your unwavering confidence in us and expertise in the industry that you now hold this book in your hands.

			To Lauren…

			For understanding us and this book so perfectly, and whose taste and advice we can always trust. Thank you for your endless patience, for putting up with our poor spelling and grammar, for your enthusiasm, and for all your hard work. Your attention to detail, insight, and gentle nudges have made this book and each recipe so special.

			To Andrea…

			Our appreciation to you is greater than words could ever express. You have been our right hand, our jack-of-all-trades, and our biggest cheerleader. Thank you for making work more fun and a great deal calmer, and for making our lives a little more beautiful with all that you do. You always surpass our expectations with your dedication, creativity, and resourcefulness. We are so lucky to have you in our lives.

			To Tawni, Jean-Louis, Caitlin, Vanessa, and Kristin…

			Thank you for sharing your words, your craft, your family recipes, and your tremendous talents with us. Each of you created, tested, and retested so many of our delicious recipes, and we are forever thankful for your palates, culinary knowledge, and passion for the kitchen.

			To the Clarkson Potter team…

			Thank you to the entire team of brilliant individuals at Clarkson Potter. To Amanda Englander, for seeing a book in our café and helping us put to paper what maman is all about. To Raquel Pelzel, for stepping in and seeing us through the journey to creating the book we’ve always dreamed of writing. It’s been a joy to work with all of you, including Marysarah Quinn, Heather Williamson, Kristen Casemore, and Stephanie Davis. We are so thankful for this opportunity to share so many wonderful memories from our kitchens.

			To Rachel, Brooke, and the Krupa family…

			Thank you for taking a chance on maman when it was just a concept. We would never be where we are today without you. Thank you for supporting us, encouraging us, and being our biggest champions. You not only helped get maman on the map—and on Oprah’s map—but also believed in us every step of the way, and for that we are incredibly grateful. We are so happy to have had you as part of the maman family, our personal family, and story. You make our jobs and lives easier and we love you so much!

			To Linda, Monica, and Kate…

			Thank you for lending your incredible talents to our book. We could not be happier with how you captured maman’s food, drinks, and vibe and helped us make the perfectly imperfect muted mess. You made us and our food look beautiful, and we feel beyond blessed to have collaborated with you all on this book.

			To Leatal…

			Like you always do, you brought an abundance of beauty to our “office” and kitchen and helped make our long photo-shoot days more enjoyable. Your florals were the perfect finishing touch to every photo, and we love having you and your work part of our book.

			To Karen and Candice…

			My most creative friends! Thank you for sharing your talents and artistry. Karen, you created a font that reminds me of my maman’s handwriting and added so much beauty and warmth to our cookbook, not to mention our menus, our windows, and every sign we ever make. Candice, your patterns make everyone’s morning coffee a little more beautiful and our cups such a sought after fashion accessory! Because of you, I can say I have the prettiest garbage in NYC!

			To Brett…

			Thank you for listening to our dreams over many glasses of wine, for believing in us and our concept, and for all your continued support. You were such a key part of creating maman and turning those dreams into reality, and without your trust and encouragement we would never have hit a home run and wouldn’t be where we are today.

			To our friends…
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