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Biographical Note






Foreword

This is a book for those, no longer quite beginners, who adore to cook and partake of la véritable cuisine à la française—the true French cuisine.

To be sure, I had no thought of writing such a book on the occasion of my last visit to the United States. That trip, in the fall of 1970, was for the publication of Volume II of Mastering the Art of French Cooking, the book on which I had collaborated for so many years with my colleague and dear friend, Julia Child. And we had vowed, Julia and I, to terminate our collaboration there—she to pursue her television program and other work, and I to devote myself to my private life. At the age of sixty-six, and after twenty-two years in the professional practice of the cuisine, I wanted a rest!

But during the tour of cooking demonstrations that I gave that year—in New York City, at the school of my friend James Beard; in Connecticut at the invitation of my friend Malvina Kinard; in Portland, Oregon; and at the homes of friends in Washington, D.C., and Virginia—it seemed that a great many people were urging me to do one more book, a book all my own. I ended by taking the course of least resistance (and undoubtedly giving in most of all to my own real desire) in undertaking to write this little book—which would, finally and in truth, be my last.

I wanted to collect some menus of the kind that I serve to my family and friends in France, chosen especially as being suitable for Americans. Through these menus I hope to convey—although so much has changed and is changing every day—how many of us still live and dine in France in a style that still differs in many respects from that of any other country in the world.

I wanted also to publish certain recipes—some very old, but most of them new—which would not be strictly classical (because all of that has been done and done), but would reflect the individual cuisines of the three provinces that have formed the basis of my own cuisine.

First, the province of Normandy, where I was born and where I lived for more than eighteen years in the home of my parents—the beautiful province of orchards and pasture land, whose apples, butter, and cream are the finest in France. And many of the normand recipes in this book go back fifty years or more to the black notebooks of my mother and of my grandmother Beck before her.

Second, the province of Alsace, whose many interesting dishes I have come to know and appreciate through my husband, Jean Fischbacher, whose family came from there. (And some of these recipes have come directly from his mother and his grandmother and his aunt.)

And, finally, Provence. This ravishing southern province became my own twelve years ago when my husband and I acquired a house and land there. And it is in Provence that I have made what I feel have been the most interesting culinary experiments. Provence, full of sunlight, brings forth vegetables and herbs with magnificent perfumes and flavors that allow of combinations so various as to be inexhaustible. One can change the same recipe twenty times over, replacing one seasoning with another, and the dish will be completely different. The Provençal flavor remains for me the most exciting with which to experiment and create.

The cuisine of these three provinces forms the basis for a great many of the recipes in this book; but not for all. There are recipes based on the cooking of other French provinces, or on that of her former colonies, or (and perhaps mostly) on a whim that I had one day a few months ago, or two years ago—or forty years ago!

Then there are some little “secrets,” or trucs.

In the practice of the cuisine, especially after so many years in the profession, one always finds something new; each time one makes the same recipe, one learns something new. And if you are passionate about cuisine, as I am, and want to arrive at good, even perfect, results, it is useful to know little processes that improve your results, or eliminate tedious or needless work—little secrets, shortcuts, and tricks. In French (in the vernacular), such things are called trucs. It is with the realization that some little trucs I have discovered or developed along my way could be as useful to my future readers as they have been to me and my private students that I want to share them in this book.

There are one or two observations that I might make about the menus and dishes. The menus, of course, are not always for every day of the week. Some of them are perhaps too rich for that, some too expensive, and some take time. I have not included here, for example, the simple roast meats, or plain fish or egg dishes, that I serve very frequently to my family and friends in France, because recipes for them have been given in many other books, including our Mastering. The menus here are for times—with one’s immediate family, with one’s close friends, and of course on formal occasions—when one wants to be a little bit special, a little festive. A great many of the dishes, however, are easily realizable for any ordinary day of the week.

I have been very much impressed by the wonderful generation of American cooks who have emerged since the last war. I know that in most cases they have no servants, or servants only on occasion, and I know how important it is for them to have recipes that will not require too much attention at the last moment.

Therefore, a very special aspect of this book is that almost all of the dishes can be made in advance. A great many can be made one, and sometimes two, days ahead, and reheated or completed just before serving. All of the soups can be reheated—they will only be better. All of the stews and dishes in sauce as well. All of the vegetables, all of the quiches, all of the gratins, and almost all of the desserts can be made in advance. A few special dishes cannot be—some soufflés, a sabayon, a gigot.… But I hope that I will find the forgiveness of my readers by offering results that will make these dishes worthy of the last-minute attention or little extra trouble that they may require.

This same concern for practicality has led me not to complicate the work of my readers by imposing on them dishes whose ingredients they would have difficulty in finding. As I have had the opportunity to cook in the United States, I know that it will be possible to realize these recipes.

Finally, some very brief words of advice, which can never be repeated too often. Always read through to the end of the recipe before beginning to cook, even before shopping. Always assemble the utensils and ingredients needed before starting. Special French equipment is occasionally recommended here, but in all cases I have indicated acceptable substitutes. And as an ardent advocate of the art of improvisation, I would hope that my readers will sometimes be more clever than I in finding substitutes should they need to. The idea of improvisation and substitution applies to the menus as well. They are intended simply as ideas and suggestions—in no way meant to be rigid or dogmatic. When the reader wants to make a complete menu, suggestions for its organization, and notes about what can be prepared ahead of time, will be found in a paragraph of Conseils, or Advice, which precedes the recipes for that menu. However, I realize that one does not always use a book like this to prepare an entire menu; I am sure that often my readers will simply want to locate a single recipe—or find inspiration for a new vegetable dish or a bouchée to serve at a cocktail party. The index is therefore organized so that one can locate the recipes there not only alphabetically by title but also under categorical headings.

Another small word of advice. If you have decided to execute un menu de gala—a very special dinner or a very special dish—I suggest that you try it in advance for your family. Then you won’t be taken unaware by an unexpected problem, and you will be able to resolve it easily, without getting yourself excited. Because on that day the dish or menu will be only for you and your family. When you make it again for your “party,” all problems will have been anticipated and it will seem easy to execute. Then you will be able to enjoy your friends and your drink before dinner without any apprehensions at all.

I have all my life loved to share good cooking with my good friends who love life, who love to eat, to drink wine, to converse together. One feels so close to people with whom one shares a wonderful meal and a wonderful wine. Eating something well conceived and well made is one of life’s very great pleasures. I want to share the happiness that I have had with you, my readers, and I know that you in turn will share it with others—and they with others still. And then the circle will be complete.…
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Simone Beck



INFORMAL
OCCASIONS
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En famille et entre nous

Ten Dinners for Family and Close Friends
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1. Un menu des quatre saisons

A MENU FOR ALL SEASONS


Porc braisé au whiskey (chaud ou froid)

Pork braised with bourbon;

prunes steeped in bouillon (hot or cold)




Pain de laitues/Timbales of lettuce

puréed with shallots and cream

or Brocoli sautés/Sautéed broccoli




Salade de saison/Green salad vinaigrette




Crème au chocolat meringuée/Frozen

chocolate mousse made with meringue



Vin rouge de Bourgogne: Beaune
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It will not always, I am afraid, be possible for me to remember the origins of each dish in this book; after almost five decades of experimenting with the cuisine, the sources of some recipes are simply lost in the mists of the past! Some have been recorded in the notebooks of my family and the family of my husband, some in the notebooks of my own teenage years of experimenting (at that time mostly with cakes, for as a girl I had a very special fondness for sweets). After that, the sources diffuse: from restaurants, from friends, from my studies at the Cordon Bleu, from culinary journals and other publications, from various societies to which I belong; from chefs, from cooks, from strangers, from students long forgotten—and then hundreds that I have created over the years. Even today, when I am in the mood, I sometimes originate or adapt several in the course of a week. It seems that one can never stop.

So that I cannot recall exactly how and when I acquired this recipe for pork braised with bourbon whiskey. It is true that the Touraine has a dish of pork with prunes, but that is done quite differently. I think that this particular dish resulted from my casting about for an interesting way to serve pork cold—for I find cold pork delicious but often unattractive. This recipe, which I like even better cold, has an unexpectedly delicate taste; the flavors of the Dijon mustard, brown sugar, and bourbon blend during the braising so that the residue is subtle; the prunes give an interesting contrast, and each pale piece of pork, studded with tongue or ham, is ringed with a dark brown border, beautiful against the pale green of the lettuce timbales and the dark green of watercress.

The next day you will have a delicious cold leftover—or you could concoct a new dish, substituting the pork for the beef in the chou en farce Tante Caroline on this page or the ham in the charlotte au jambon on this page. You could also use it in the eggplant timbale on this page.

The lettuce timbales can be made either in individual timbale molds—a presentation I find very charming—or in one larger mold. If for some reason you want to omit the timbales, a salad might very well substitute if the dish is served cold. With hot pork, broccoli would be excellent.

This crème au chocolat meringuée is a favorite of my husband Jean—and for me that remains the supreme compliment, for he is so fond of chocolate desserts that he has one literally every day of his life. I am therefore hard-pressed to devise a never-ending and interesting supply and this may explain the fact, which can hardly escape notice, that there is an abundance of chocolate desserts in this small book: two chocolate cakes, two chocolate mousses, a chocolate cream, a chocolate soufflé, and chocolate truffles, as well as two desserts with chocolate sauce!

The crème au chocolat meringuée is a combination of chocolate, egg yolks, and meringue, and is very easily accomplished; it becomes richer and more festive still if one stirs into it some crushed nougatine—a brittle, related to praline, made with nuts and a caramel syrup, hardened, and then crushed. The word comes from nougat, which in turn derives from the Latin word nux for nut. Thousands and thousands of pounds of nougat are made each year in Montélimard, Provence, from the almond trees that grow there.

In France we use a type of chocolate that is of a consistency and composition such that it can be stirred over direct heat without burning. American unsweetened and semisweet chocolate is different; it has a high quantity of cocoa butter and will burn over direct heat. The best substitute for French chocolate is German’s sweet chocolate.

Conseils: The pork can be partially cooked in advance and reheated, covered with foil, in a low oven. If it is to be served cold, it can be made a day or two ahead of time. The lettuce timbales can be fully cooked and reheated in a bain-marie—7 to 8 minutes for the small timbales and 15 minutes for a large one. The dessert is preferably made a day or more in advance; but if the circumstances require, you could make it as little as an hour ahead; it will still be good, but it won’t have the springy consistency that it will achieve after a long chilling.
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Porc braisé au whiskey (chaud ou froid)

PORK BRAISED WITH BOURBON; PRUNES STEEPED
IN BOUILLON (HOT OR COLD)

For 6:

3 pounds pork loin, in one piece, boned and tied

18 prunes

1½ to 2 cups, or more, beef bouillon

¼ pound pickled tongue, or prosciutto, or smoked ham, cut in thick slices

½ cup Dijon mustard

⅔ cup dark brown sugar

2 tablespoons peanut or vegetable oil

⅔ cup bourbon whiskey

Salt

Black pepper, freshly ground

Bouquet garni of thyme, sage, and parsley

½ teaspoon arrowroot or cornstarch (optional)

Preheat the oven to 375°.

Dry the meat. Put the prunes to steep in about 1 cup tepid bouillon to cover.

Cut the tongue, prosciutto, or ham into strips to fit a larding needle and lard the meat along its length. (If you have no larding needle, poke the ham or tongue into the meat with a thin sharp knife.) Paint the meat with the mustard; then roll it in the brown sugar.

Heat the oil in a heavy ovenproof cooking pot and brown the meat in it, turning it when one side is colored so that it browns evenly (10 to 15 minutes). The sugar will caramelize; watch carefully to see that it does not burn.

Pour half the whiskey over the meat and set it aflame. When the flame goes out, pour in ½ cup of the remaining bouillon, cover the pot, and set into the preheated oven to cook for 1¾ hours.

Halfway through the cooking, turn the meat, season with salt and pepper, add the bouquet garni, and lower the heat to 350°.

About 10 minutes before the end of the cooking time add the prunes and their liquid.

If the pork is to be served hot, remove the meat to a warm platter, strain the cooking liquid, and remove the fat (technique, this page). Return the liquid to the pot, set over heat, and bring the sauce to the boil, adding the remaining whiskey and stirring to dislodge the sediments. (The sauce can be thickened by bringing it to a boil with the arrowroot or cornstarch mixed with a little cold stock or water.) Taste, and correct the seasoning.

If the pork is to be served cold, add ½ cup of bouillon to the cooking liquid, bring the sauce to a boil, stirring to dislodge the sediment, and set aside to cool. Taste the sauce and correct the seasoning.

To serve

A bunch of watercress

To serve in the French manner, slice half of the pork and present it on the serving dish with the unsliced pork. If serving hot with lettuce timbales, coat them with some of the sauce and serve the rest in a sauceboat. If the pork is cold, the sauce will have jelled. In that case, remove the hardened fat, chop the jellied sauce, and spoon around the sliced meat. Hot or cold, decorate the dish with the prunes and watercress.
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Pain de laitues

TIMBALES OF LETTUCE PURÉED WITH
SHALLOTS AND CREAM

For 6 to 8:


6 to 8 tight heads of lettuce

Salt

4 tablespoons shallots or scallions, minced

4 tablespoons butter

1¾ cups very stale bread crumbs, homemade from good bread

1 cup cold milk

4 eggs

½ cup Parmesan or ¾ cup imported Swiss cheese, grated

⅓ cup heavy cream

Black pepper, freshly ground

Nutmeg, freshly grated



Recommended equipment: 8 individual ½-cup baking dishes, or a 1-quart charlotte mold or deep baking dish.

Trim the lettuce and separate the leaves. Put them into a large quantity of boiling water and add a handful of salt when the water returns to the boil. Boil rapidly, uncovered, for 8 to 10 minutes to blanch the lettuce—the base of the leaves should still be hard and the leaves limp. Drain and refresh under cold running water; then squeeze by handfuls to press out all the surplus moisture. Chop roughly and set aside.

Sauté the minced shallots or scallions in the butter until they are soft but not colored. Add the chopped lettuce leaves and cook gently for about 10 to 15 minutes until the remaining moisture in the leaves has evaporated.

Soak the bread crumbs in the milk and mash them with a fork until all of the milk is absorbed. Beat the eggs with a fork and combine them with the bread crumbs, lettuce, grated cheese, and cream. Blend thoroughly, and season highly with salt, pepper, and nutmeg.

To assemble, cook, and serve

Butter and bread crumbs to coat

the molds or mold

Preheat the oven to 375°.

Butter the molds or mold, line the bottom with buttered waxed paper (buttered side up), and sprinkle with bread crumbs. Fill the molds or mold with the lettuce mixture, then place in a shallow pan and pour water into the pan to come about a third of the way up the sides of the molds or mold. Bring the water to a simmer on top of the stove, then set the pan in the oven to cook for 30 to 35 minutes for the large mold, or about 15 minutes for the small ones—until the mixture is firm and has drawn away from the sides.

Unmold, peel off the paper, coat the timbales with a spoonful or two of the sauce from the pork (preceding recipe), and serve.

If the timbales are being served without the pork they can be decorated with finely minced parsley.
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Brocoli sautés

SAUTÉED BROCCOLI

For 8:


3 pounds fresh broccoli

Salt

6½ tablespoons butter

Black pepper, freshly ground

1 egg, hard boiled, or about 1½ tablespoons parsley, finely chopped



Separate the broccoli into stems and flowerets, and cut the stems into large pieces. Peel each piece of stem very carefully. In a salad basket or a colander wash the broccoli under cold running water, being gentle with the broccoli tops. Plunge the stems into a large quantity of boiling water, adding salt as soon as the water returns to the boil. Boil the stems uncovered for 2 minutes; then add the flowerets and boil 3 minutes longer, until a knife pierces a stalk easily. Refresh the broccoli under cold running water, drain, and set aside. The broccoli can be prepared a few hours in advance to this point.

Melt the butter in a large pan. Add the broccoli, and shake the pan to coat the pieces with butter. Season with salt and pepper, still tossing the pan, until the broccoli is heated through.

Serve sprinkled with sieved hard-boiled egg or very finely chopped parsley.

[image: ]

Crème au chocolat meringuée

FROZEN CHOCOLATE MOUSSE MADE WITH MERINGUE

This can be served after only 1 or 2 hours in the freezer, but it is at its best when made several hours or a day in advance.

For 6:


1½ tablespoons powdered instant coffee

7 ounces German’s sweet chocolate, broken into small pieces

4 egg yolks

½ cup granulated sugar

7 egg whites

Pinch of salt

½ teaspoon vanilla extract

5 tablespoons confectioners’ sugar



Put the coffee and 1½ tablespoons of boiling water in the top of a double boiler or a saucepan set in simmering water. Stir to dissolve the coffee, add the chocolate, and continue to stir over heat until the chocolate is melted and smooth. Set aside.

Beat the egg yolks with the granulated sugar until they are a pale creamy yellow. Put the pan of chocolate back over the water, add the egg yolk and sugar mixture, and stir until the mixture barely reaches a boil. Remove from the heat.

Beat the egg whites with the pinch of salt until they are white and frothy; add the vanilla extract and the confectioners’ sugar, and continue to beat until the meringue is firm and very white.

Lightly fold the meringue into the tepid chocolate mixture (rewarm it if it is cold). Put into the freezer to set.

Optional: Stir the following crushed nougatine into the dessert before freezing it, and serve with a pitcher of heavy cream.

Nougatine


½ cup walnuts or other nuts

½ cup granulated sugar



Preheat the oven to 300°.

Put the walnuts into the oven to warm but not brown. Oil a metal baking sheet. Put 3 tablespoons of water with the sugar into an enameled saucepan and boil to form a light caramel syrup. Immediately add the warmed walnuts, stir over heat for a few seconds to distribute the nuts through the syrup, and pour the nougatine onto the oiled baking sheet, spreading it out into a layer. Set aside to cool and harden. Then chop it into rough pieces.
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2. Un menu Normandie-Provence

FLAVORS FROM NORMANDY AND PROVENCE
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Les amuse-gueule/Small cocktail delicacies




Filets de poisson à la provençale,

sauce bouillabaisse

Fillets of fish in bouillabaisse sauce




Riz au blanc/Buttered rice with herbs




                          Vin blanc: Côtes de Provence




Salade de saison/Green salad vinaigrette




Fromage: Pont-l’Évêque 




                            Vin rouge de Bordeaux




Omelettes normandes / Apple-cream omelets,
flamed with Calvados or rum
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The fillets of fish in sauce bouillabaisse—an adaptation of the classic fish and shellfish dish from Marseilles, and the omelette normande—a dessert omelet filled with sautéed apples and cream—are two dishes representing the two provinces that have most influenced my cuisine. The herbs and tomatoes permeate the sauce for the fish with the strong flavors of Provence; the apples, cream, and Calvados bring to the omelet the mellowness of Normandy.

The tomato sauce should be made with the finest, ripest tomatoes. But if you are making this dish with tomatoes that are underripe, there is a quite startling truc that will rid them of their excess acidity: simply stir ½ teaspoon of instant coffee, dissolved in ½ cup of the sauce, into the finished sauce! Try first half the amount of coffee; then add the rest if necessary.

This would become a completely normand menu if you were to substitute for the fish in bouillabaisse the filets de poisson à la normande to be found on this page. Both of these are dishes that I devised in response to requests from my students for recipes that can be quickly made with fish fillets.

Conseils: The bouillabaisse base can be made as far in advance as you wish, the filling for the omelet can be prepared several hours ahead of time. The fish and the rice require only a quarter hour’s cooking. The omelets, of course, must be made between the entrée and the dessert, but this is quickly done.

Les amuse-gueule

Small cocktail delicacies; see this page–this page for suggestions.
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Filets de poisson à la provençale, Sauce bouillabaisse

FISH FILLETS IN BOUILLABAISSE SAUCE

For 6:

Fish fillets and fish fumet


3 pounds fillets of halibut, red snapper, flounder, cod, or any firm-fleshed fish

Bones, skin, and trimmings from the fish if obtainable; otherwise, 2½ cups chicken bouillon



Trim the fish fillets and remove any skin. If you have the fish bones and trimmings, use them to prepare 2½ cups of fish fumet (this page). Otherwise, use chicken bouillon.

Bouillabaisse sauce


2½ tablespoons olive oil

1 cup onions, minced

½ cup leeks, diced

4 pounds well-ripened tomatoes, roughly chopped

3 large cloves garlic, unpeeled

2 cups dry white wine

2½ cups fish fumet or chicken bouillon (above)

2 chili peppers, ground, or Tabasco to taste

1 tablespoon fennel or dill seeds

A large bouquet garni of thyme, savory, basil, oregano, and a 1-inch piece of dried orange peel (technique, this page)

Pinch of saffron

Salt

Black pepper, freshly ground



Warm the olive oil in a large, heavy skillet. Add the onions and leeks and cook gently, stirring occasionally with a wooden spoon, until the vegetables are tender but not browned (about 15 minutes). Add the chopped tomatoes and the unpeeled garlic, cover the skillet, and simmer for about 10 minutes longer while the tomatoes render more of their juice. Then uncover and boil rapidly for about 2 minutes until the tomatoes have softened.

Purée the vegetable mixture in a food mill. Then return to the skillet, stir in the wine, and bring to the simmer. Add the fish fumet or chicken bouillon, the chili peppers or Tabasco to taste, the dill or fennel seeds, the bouquet garni, the saffron, salt, and pepper. Simmer for 35 to 40 minutes to reduce the sauce and enhance its flavor.

Remove the bouquet garni, taste, and correct the seasoning.

To assemble, bake, and serve


Salt

Black pepper, freshly ground

About 1½ tablespoons parsley, minced

6 slices lemon, fluted

2 tablespoons flour or 1 teaspoon cornstarch (optional)



Preheat the oven to 375°.

Season the fish fillets lightly with salt and pepper. Pour half of the bouillabaisse sauce into a shallow baking dish. Arrange the fish fillets in the dish and cover them with the remaining sauce. Bring to the simmer on top of the stove, cover with a piece of buttered waxed paper (buttered side down), and bake in the preheated oven for 8 to 12 minutes, depending on the thickness of the fillets.

Remove the waxed paper and serve the fish in the baking dish, decorated with minced parsley and fluted slices of lemon.

If a thicker sauce is desired, stir in either 2 tablespoons flour dissolved in 2 tablespoons stock or water or 1 teaspoon cornstarch dissolved in 2 tablespoons stock or water.

Riz au blanc

Buttered Rice with Herbs. See this page.
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Omelettes normandes

TWO DESSERT OMELETS, FILLED WITH
SAUTÉED APPLES AND CREAM, AND FLAMED
WITH CALVADOS OR DARK RUM

For 6:

To cook the apples


1¼ pounds tart apples, to make about 3 cups when pared, cored, and sliced

Juice of 1 lemon

6 tablespoons unsalted butter

¾ cup sugar

6 tablespoons fine Calvados or dark rum

⅓ cup heavy cream



Peel and core the apples, sprinkling them each immediately with lemon juice to keep them white. Cut them into slices about ¼ inch thick, measure out about 3 cups, and set aside.

In a large, heavy omelet pan or skillet, heat half the butter until it is brown and foaming. Add only as many apples as will fit in one layer, and sauté them over high heat for 7 to 10 minutes, stirring occasionally to keep them from burning. Remove the cooked apples, add more butter, and repeat until all the apples are cooked.

Return all the apples to the pan, sprinkle them with the sugar, and stir for a couple of minutes until the sugar caramelizes. Then pour in half of the Calvados or rum, set aflame, and shake the pan until the flame goes out. Remove the pan from the heat, wait for the bubbling to subside, and stir in the cream. Put the apple mixture into a bowl. Clean the pan. The recipe can be made about 2 hours in advance to this point.

To make the omelets


8 medium-sized eggs

Pinch of salt

4 tablespoons sugar

6 tablespoons butter



Ten minutes before serving, warm a large oval serving platter.

Separate 3 of the eggs. Beat the 3 egg whites with a pinch of salt until firm; add 2 tablespoons of the sugar, and continue to beat until stiff. Beat the whole eggs, the remaining sugar, and the egg yolks lightly with a fork. Fold the beaten eggs into the stiffly beaten whites (technique, this page).

Separate the omelet mixture into two batches, to make two omelets. Set the omelet pan over high heat, and melt half the butter until it is nut brown and foaming. When the foam subsides, pour in one batch of the eggs. Let the eggs cook just long enough to set the exterior—less than half a minute. (Resist the temptation to let them cook longer.) Remove the pan from the heat, and put half the apples in the center of the omelet. Then fold the omelet: First slide it down to the edge of the pan, grasping the handle of the pan from underneath. In one motion invert the pan over the middle of the serving dish, so that the bottom of the omelet will be on top. Make the other omelet exactly the same way and put it on the serving dish.

Sprinkle each omelet with 2 tablespoons of sugar. Heat the Calvados or rum and pour it over the omelets. Bring them to the table and set them aflame. As the Calvados or rum runs to the bottom of the dish, spoon it over the omelets to caramelize them.
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3. Un dîner à la campagne

A COUNTRY DINNER


Melon suivant saison glacé au Porto

Chilled melon with port, in season




Épaule d’agneau de Mortagne

Lamb and vegetables in velouté sauce




Pommes de terre vapeur, persillées

Steamed potatoes with herbs




Salade de saison/Green salad vinaigrette




La tarte pour Jim

Apple-almond tart for Jim




Vin blanc sec de Bordeaux: Graves
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In August, at our home in Provence, we frequently have dinner out of doors, and I have often served this menu on such occasions. We eat on a table overlooking the valley; in the near and far distance the gently rolling hills—the foothills of the Alps—stretch away. As the evening darkens in the distance the lights come on in Grasse, the medieval French town where the roses that grow over the hillsides in May and June are turned into the essence of perfume by the perfume factories there.

But this dinner might be served for another kind of “country” occasion: If, for example, you have a weekend residence outside of the city, and you would like something ready for guests the night you arrive, this is the kind of dinner that lends itself well to advance preparation; all but the potatoes can be made in advance and carried with you to be reheated after your arrival.

The rule in France is not to serve a cold dish to begin a dinner. Especially in the winter, the only cold dishes that are served are smoked salmon, or oysters, or, for a very chic dinner, caviar; but melon is such a simple and appropriate beginning for the summertime, when fresh melons are in season, that I make this exception. The melon that I most frequently use is cantaloupe, especially good when sliced in half, scooped out, and filled with port wine. If you cannot obtain good melons, you could substitute the tomato tartlets on this page—hearty tarts of tomatoes, herbs, and cheese.

The épaule d’agneau, shoulder of lamb, is an adaptation of a delicate stew called a blanquette—classically made with veal, small onions, and mushrooms, cooked in stock or water, and then finished with a liaison of egg yolks, cream, and a little lemon juice.

The pommes de terre vapeur—steamed potatoes—is also a classic recipe, often called pommes à l’anglaise. The potatoes are peeled and carved into attractive oval shapes and steamed, which gives them a delicate texture. They can be cooked, wrapped in cheesecloth, either in a steamer or in a colander lined with cheesecloth and suspended over boiling water. The important thing is that the potatoes do not touch the water. I have found that these potatoes assume a subtle versatility if different herbs are added to the water that steams them. Here I have recommended parsley and chervil in addition to the classic bouquet garni of bay leaf, thyme, parsley, and celery. But if I am serving the potatoes with fish, I add instead some fennel; for a leg of lamb, mint; with boiled beef, tarragon or basil; with a beef stew, thyme—all, of course, in addition to the classic bouquet garni.

In Provence in the summertime I use only fresh herbs; their aroma and flavor is one of the things that gives Provençal cooking its incomparable flavor and pungency. In Paris in the winter, of course, I use dried herbs. The proportions of fresh to dried are difficult to assess; it depends so much on the particular herb and the age of the herb if dried, but one should always use a smaller amount of dried herbs. I have indicated exact proportions in many instances, but I hope that my readers will also feel free to use their own judgment.

The apple tart is a very special one that I created for my dear friend James Beard during his most recent visit to us in Provence. It consists of grated raw apples, almonds, sugar, egg yolks, and cinnamon, which bake together with the pastry shell and are spread with melted butter for the final cooking. This tart will keep for several days.

Conseils: The melon should be cut into halves, filled with port, and chilled. The potatoes will be made just before serving. The lamb can be reheated and the sauce completed at the same time. The tart, as indicated, can be made several days in advance.
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Épaule d’agneau de Mortagne

LAMB, ONIONS, CARROTS, AND MUSHROOMS IN VELOUTÉ SAUCE

For about 6:


4 pounds boned lamb shoulder, cut into pieces about 2½ inches square and 1 inch thick, without fat or gristle

4 cups light bouillon, beef stock, or water

Bones from the lamb, if available

1 large onion, peeled and stuck with 2 cloves

1 large carrot, quartered

2 cloves garlic, peeled

1 cup dry white wine

Bouquet garni of parsley, thyme, ½ bay leaf, celery stalk

¼ pound small white mushrooms (or larger ones, quartered), cleaned

Salt

Black pepper, freshly ground



If necessary, trim the meat, removing any little pieces of fat or gristle, and cut it into pieces, as above.

Bring the bouillon, stock, or water to a boil in a heavy skillet, add the lamb bones, the onion (stuck with cloves), the quartered carrot, and the peeled garlic, and boil for 5 minutes.

Skim the cooking liquid. Add the white wine and boil briefly. Then add the lamb, the bouquet garni, and more liquid if necessary to cover the lamb. Reduce to a simmer, cover, and let simmer slowly for about 20 minutes.

Add the mushrooms, salt lightly, and simmer for 25 to 35 minutes longer until the meat is tender. Then season with pepper and turn into a colander set over a large bowl. Discard the bones, the bouquet garni, and the cloves. Return the meat and vegetables to the skillet and keep them warm while making the sauce. (There should be about 3½ cups of cooking liquid. If not, add some stock or bouillon.)

Sauce velouté


Cooking liquid from the lamb

3 tablespoons butter

4 tablespoons flour

Salt

Black pepper, freshly ground



Let the cooking liquid cool briefly and remove the fat (technique, this page
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