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Welcome to Paris! A table for two? Do you have a reservation? No? Then please wait at the bar until a table comes free. Someone will get you a glass of red… and perhaps a little saucisson?

◆

Welcome to the bistro, the convivial, comforting world of good, honest food with wines to match, where you can escape the hustle and bustle to unwind and recharge. A bistro is a place where time appears to stop, a place that feels like home and welcomes you with open arms as soon as you walk through the door. It’s a special place to stop and catch your breath, while reviving your body and soul with hearty food and drink.

We bistro folk love Tuesdays, when everything begins again. Boats return to port on Monday to unload their much-anticipated catch. Market gardeners resume harvesting their dew-laden vegetables, while butchers shake the foundations of Rungis wholesale market in Paris with the heavy blows of their boning knives. So, Tuesday is the day for fresh produce, the real start of the week – it’s when we decide what we’re going to eat.

The day’s menu is being finalized, saucepans are bubbling away on the hot stove and customers lean on the counter, chatting about the day’s news. Opinions are exchanged over strong black coffee and Blanc Limé, the zesty sparkling apéritif from the southwest. The bar is filled with gossip and tempting aromas. Curls of steam rise above espressos, shoes crunch on discarded sugar packets under foot. ‘Can you save me a table for lunch? I’ve only got two hours!’

Lunch is served, everyone is feeling content, surrendering to the drowsiness that comes with having imbibed well. They rise above the cares of the day, their minds at peace and their stomachs happy. The bistro has worked its magic – bravo! They linger for another drink, just to make sure this really is as perfect as it seems. ‘Chin chin, mon ami, this one’s on me!’ So it’s true, this really is a perfect haven of peace, an uplifting and restorative place open to all souls.

The spirit of the bistro has been distilled into the pages of this book. Now it’s your turn to weave its magic through your busy kitchen, lively dinner table and the rosy cheeks of your guests. Join us as we prepare generous dishes that explore the rich culture of French bistro cuisine, simple dishes using good, honest ingredients. The recipes in this book are full of flavour, easy to prepare and steeped in tradition. But be warned, your guests will want to book again!

◆


STÉPHANE’S À LA CARTE MENU

SERVICE FROM
7AM UNTIL 11.30PM

AT THE COUNTER

FROM 7AM

Homemade Croissants

Spiced Apricot Jam

Bitter Orange & Cardamom Jam

Classic Omelette

Shakshuka Omelette

Herb Omelette

Soufflé Omelette

MIDDAY

Parisian Baguette

Pesto Eggs

Cheese, Ham & Rocket Sandwich

Pastrami Sandwich

Pulled Pork Rolls

AFTER 7PM

Selection of Cured Sausages

Selection of Charcuterie

Fougasse

Brandade Dip

Garlic & Parsley Dip

Salmon Rillettes

Cheese Gougères

Onion Tart

Sardines with Caperberries

Anchovies with Garlic

Lentil Hummus

Dressed Olives

Spiced Almonds

Spicy Sardines

Mackerel in White Wine

Taramasalata

THE SHELLFISH BAR

Half a Dozen Oysters

Platter of 6 Shellfish

Clams with Vinegar

Oysters Vinaigrette

Hot Oysters

Crab Mayonnaise

Lobster with Tarragon

Whelks with Miso Mayo

Moules à la Crème

Razor Clams

Scallops with Wild Garlic

Grilled Langoustines

Cockles with Beurre Blanc

APPETIZERS

TERRINES & CO

Terrine de Campagne

Terrines: Game, Rabbit, Chicken Liver, Chicken

Posh Pâté en Croûte

Chicken Pâté en Croûte

Pickles: Cucumber, Red Onion, Cauliflower, Courgette

Caillettes with Cabbage

Caillettes with Chard

Rillettes: Rabbit, Duck, Pork

Chicken Liver Parfait

Jellied Ham

Chicken Liver Cake

Brawn

Crispy Chicken with Spinach & Roquefort

SOUPS

Country Vegetable Soup

Rich Onion Broth

Jerusalem Artichoke Soup

Butternut Soup

Cauliflower Soup

Chilled Summer Soup

Cabbage & Bacon Soup

Spring Minestrone

EGGS

Egg Mayonnaise

Eggs in Aspic

Eggs Mimosa

Eggs Meurette

VEG DISHES

Celeriac Rémoulade

Leeks Vinaigrette

Tomato Salad

Chilled Tomato Soup

Grated Carrot Salad

Asparagus Salad

Wild Asparagus

Asparagus with Bacon

Asparagus Mousseline

Spinach Salad

Chicory & Olive Salad

Artichokes Vinaigrette

Artichokes with Bacon

Chicory with Roquefort

White Bean Salad

New Potato Salad

Green Bean Salad

Lentil & Herb Salad

MEAT DISHES

Bone Marrow

Lambs’ Brains

Pigs’ Trotters

Calves’ Foot Salad

Classic Brawn

Pan-Fried Gizzards

Chicken Livers with Spinach

Snails with Mushrooms

Snails en Coquille

Pan-Fried Frogs’ Legs

FROM RIVER & SEA

Smoked Eel with Fennel

Haddock Tartare

Salmon Gravlax

Grilled Octopus

Tender Cuttlefish

Crab Cakes

Herrings & Potatoes in Oil

Skate Terrine

Fish Fritters

Fish Soup

Veal with Tuna

Mussels with Chorizo

Bone Marrow with Oysters

Scallops with Bacon

Smoked Eel & Black Pudding

LE PLAT DU JOUR

THE CLASSICS

Toulouse Sausage & Mashed Potatoes

Merguez Couscous

Sausage in Brioche

Lyonnaise Sausage

Risotto-Style Macaroni

White Pudding

Black Pudding

Drunken Sausages

Andouillettes with Mustard

Lyonnaise Quenelles

Cordon Bleu

Veal Blanquette

Duck & Pork Cassoulet

Beef Pot-au-Feu

Pork Pot-au-Feu

Choucroute

Aligot

Garbure

Pork with Lentils

Spicy Chilli

Stuffed Cabbage

Sausages with Lentils

Daube Niçoise

Rabbit with Mustard

Rabbit with Cider

Chicory with Ham

Stuffed Tomatoes

POULTRY

Chicken with Herbs

Duck & Garlic Potatoes

Poule au Pot

Guinea Fowl with Pears

Guinea Fowl with Lemon

Basque Chicken

Chicken à la Crème

BUDGET CUTS

Pork Belly with Split Peas

Pork Cheeks with Walnuts

Braised Beef Ribs

Veal Shank Casserole

Beef Carrotier

Lamb & Flageolet Beans

Calf’s Head Stew with Sauce Gribiche

Beef Cheek Bourguignon

Curried Oxtail

Bouchée à la Reine

Veal Kidneys & Chestnuts

Homemade Tripe

FROM THE FISHMONGER

Basil-Crusted Cod

Angry Whiting

Whiting Colbert

Cod Aïoli

Sole Meunière

Tuna with Red Onion

Tuna with Little Gem

Trout with Beurre Noir

Skate with Beurre Blanc

Confit Salmon

Sea Bream in a Salt Crust

Marinated Sea Bream

Red Mullet with Lemon

Mackerel with Goji Berries

Monkfish with Herb Coulis

Fisherman’s Cuttlefish

John Dory with Chive Butter

Cuttlefish in Ink with Spelt

Rice with Seafood

Smoked Haddock with Cabbage

FROM THE BUTCHER

SUNDAY SPECIALS

Rib of Beef

Sauces: Béarnaise, Pepper, Blue Cheese, Anchovy

Steak Tartare

Flank Steak with Shallots

Basil-Crusted Veal Chops

Roast Veal

Smoked Pork Shoulder

Rolled Veal

Roast Beef

Rump Steak with Peppercorns

Slow-Cooked Pork

Loin of Pork

Duck with Orange

Satay-Style Veal

Pork with Crackling

Lamb Shanks

Rack of Lamb with Basil

AVAILABLE ALL HOURS

WITH CHIPS

Croque-Monsieur: Classic, Meat-Free, Grown-Up

Fried Fish

Burger Moi Kafé

Hot Dog

Club Sandwich

CHEESE & PASTRY

Onion Soup

Cheese Soufflé

Meat Friand

Quiche Lorraine

SALADS

Lyonnaise Salad

Franche-Comté Salad

Salade Niçoise

Caesar Salad

Landaise Salad

THE CHEESE CELLAR

THE CHEESES

NÎMES–AJACCIO

Banon, Brin d’amour, Pélardon, Brocciu

TOURS–SANCERRE

Selles-sur-Cher

Sainte-Maure de Touraine,
Crottin de Chavignol, Valençay,
Pouligny-Saint-Pierre

TROYES–DIJON

Charolais, Chaource, Langres

CAEN–ROUEN

Neufchâtel, Pavé d’Auge,
Pont-l’Évêque, Camembert, Livarot

AURILLAC–CLERMONT

Saint-Nectaire, Bleu d’Auvergne,
Salers, Fourme d’Ambert

MULHOUSE–BESANÇON

Bleu de Gex Haut-Jura, Comté, Morbier, Munster, Mont d’Or

PAU–RODEZ

Roquefort, Ossau-Iraty,
Laguiole, Rocamadour,
Bleu des Causses

PARIS–LILLE

Brie de Melun, Brie de Meaux,
Maroilles, Brillat-Savarin

VALENCE–GRENOBLE

Picodon, Saint-Félicien,
Fougerus, Saint-Marcellin,
Bleu du Vercors,
Rigotte de Condrieu

CHAMBÉRY–ANNECY

Tomme de Savoie, Abondance,
Reblochon, Tome des Bauges, Chevrotin,

DESSERTS

SPOONABLE SWEETS

Little Pots: Orange Flower, Chocolate, Pistachio

Crème Caramel

Crème Brûlée

Île Flottante

Creamed Rice

Mousse au Chocolat

TARTS & CO

Apple Tart

Pear Tart

Alsace Apple Tart

Summer Berry Tart

Lemon Meringue Tart

Custard Tart

Praline Tart

Tarte Tatin

Chocolate Tart

MOIST CAKES

Apricot Cake

Apple Cake

Spiced Pear Cake

Clementine Cake

Cherry Clafoutis

GRAND DESSERTS

Classic Fraisier

Classic Mille-Feuille

Chou Chantilly

Paris-Brest

Mocha Cake

Rum Baba

WITH COFFEE

Chocolate Fondant

Madeleines

Sablés

Financiers

Cigarettes Russes


THE WINE LIST

THE BISTRO’S SELECTION

01

ARDÈCHE BEER

02 & 03

BROUILLY VS MÂCON

04 & 05

MENETOU-SALON VS MONTLOUIS-SUR-LOIRE

06

PETIT CHABLIS

07

ENTRE-DEUX-MERS

08

CôTES-DU-ROUSSILLON

09 & 10

RIESLING VS SAUMUR

11 & 12

SYLVANER VS POUILLYSUR-LOIRE

13

PICPOUL-DU-PINET

14

PERNAND-VERGELESSES

15

GROS-PLANT

16

BANDOL

17

SAINT-JOSEPH

18

CHATUS

19

CROZES-HERMITAGE

20

BOURGOGNE ALIGOTÉ

21

SAUTERNES

22

CHAMPAGNE

23 & 24

FLEURIE VS SAINT-PÉRAY

25

CÔTES DE PROVENCE

26

SAINT-ROMAIN

27

MUSCADET

28

CERDON

29

PALETTE

30

ANJOU

31

CAHORS

32 & 33

VACQUEYRAS VS CÔTES D’AUVERGNE

34

TAVEL

35

SAINT-AMOUR

36

NUITS-SAINT-GEORGES

37

MERCUREY

38

FITOU

39 & 40

HERMITAGE VS MEURSAULT

41

GEWURZTRAMINER

42

GAILLAC

43

BUGEY

44

MINERVOIS

45

VIN JAUNE

46

MADIRAN

47

SAINT-ÉMILION

48

GIVRY

49

CAIRANNE

50

CHASSAGNE-MONTRACHET

51

POUILLY-FUMÉ

52

SAINT-VÉRAN

53

WHITE CHÂTEAUNEUF-DU-PAPE

54

QUINCY

55

POUILLY-FUISSÉ

56 & 57

SAINT-ESTÈPHE VS TERRASSES DU LARZAC

58

MONTHÉLIE

59 & 60

BERGERAC VS SAINT-JULIEN

61

CÔTE-RÔTIE

62

PAUILLAC

63

POMEROL

64

COTEAUX-DU-LYONNAIS

65

ARBOIS

66

CASSIS

67

SANTENAY

68

GRAVES

69 & 70

BELLET VS FIGARI

71 & 72

JASNIÈRES VS SANCERRE

73 & 74

RULLY VS IRANCY

75 & 76

COTENTIN CIDER VS CALVADOS

77 & 78

SAINT-POURÇAIN VS CÔTE-ROANNAISE

79 & 80

PINOT GRIS VS CÔTES-DU-JURA

81 & 82

IROULÉGUY VS JURANÇON

83 & 84

COTEAUX-DE-SURESNES VS SAINT-PRIX

85 & 86

CORNAS VS CONDRIEU

87 & 88

CHIGNIN-BERGERON VS MONDEUSE DE SAVOIE

89

CLAIRETTE-DE-DIE

90

PORT

91

POMMEAU FROM NORMANDY

92

COTEAUX-DU-LAYON

93

VOUVRAY

94

MAURY
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CHAPTER I

AT THE COUNTER

Mouthwatering snacks

◆

It’s time to open the doors, the early morning light is creeping in and the percolator spits out the first espressos of the day for the hardiest souls. As the day dawns, the bar gradually fills and customers, still drowsy, elbow each other at the counter. Bread is buttered, jam is spread in soft comforting drifts (it’s spiced apricot today), coffee steams and small packets of sugar begin to crunch underfoot. It is 7am.

‘A glass of Sancerre, please, with a plate of cured ham. And you wouldn’t by any chance have a little demi-sel butter?’ It’s 7am. ‘A glass of the house red, and what’s the terrine today? Wild boar? I’ll have a slice! You know my brother-in-law can get you a wild boar – he shot a beauty this weekend.’ It’s still 7am.

This is the essence of a bistro – a place where time doesn’t matter, a place where you clink your coffee cup against your neighbour’s wine glass, a gathering place where everyone feels at home. The bistro is a shrine to the pig, the animal that offers its entire carcass, nose to tail, to satisfy the hunger of a hearty man at 7am. ‘I’ll have a tumbler of house Beaujolais with some saucisson.’ It is now 7.20am.

Time is ticking and a not-unwelcome text arrives to say a customer’s midday appointment is delayed because Line 9 on the Métro has stopped running. Never mind! There are worse places to be waiting at midday than the well-polished counter of the bar, leaning on a comfortably placed elbow. It’s apéritif time, when bistro guests hang about for as long as they’ve got. All is well. They watch the world go by, indulge in a drink, enjoy a little snack, then ask for more. Let’s hope Line 9 doesn’t start running again too soon.

As the evening draws near, it’s time for a debrief on what the boss has said today, on the penalty missed by Platini... or was it Neymar? Now is the time when the Pernod flows, when the beer disappears before it has time to warm up, when the bar is the place to be – who knows when they’ll go home?

◆



FROM 7AM

Homemade Croissants

Spiced Apricot Jam

Bitter Orange & Cardamom Jam

Classic Omelette

Shakshuka Omelette

Herb Omelette

Soufflé Omelette

MIDDAY

Parisian Baguette with Ardèche beer

Pesto Eggs

Cheese, Ham & Rocket Sandwich

Pastrami Sandwich

Pulled Pork Rolls

AFTER 7PM

Selection of Cured Sausages with Brouilly or Mâcon

Selection of Charcuterie with Menetou-Salon or Montlouis-sur-Loire

Fougasse

Brandade Dip

Garlic & Parsley Dip

Salmon Rillettes

Cheese Gougères with Petit Chablis

Onion Tart with Entre-Deux-Mers

Sardines with Caperberries

Anchovies with Garlic

Lentil Hummus

Dressed Olives

Spiced Almonds

Spicy Sardines

Mackerel in White Wine

Taramasalata with Côtes-du-Roussillon

BAR TALK

Coffee & coffee machines

An espresso, please!

Vintage apéritif cocktails



[image: Overhead view of a marble bistro counter with an espresso, hard-boiled eggs, a saucisson on a wooden board, wine, and the hands of two people.]


MAKES 15

HOMEMADE
CROISSANTS

PREP 30 minutes, plus resting
COOK 15 minutes

120ml (4fl oz) tepid water

120ml (4fl oz) milk

15g (½oz) fast-action dried yeast

500g (1lb 2oz) plain flour

50g (1¾oz) butter at room temperature, diced

50g (1¾oz) sugar

1 teaspoon salt

250g (9oz) chilled butter

1 egg

◆

• In the bowl of a stand mixer, whisk together the water, milk and yeast. Fit the mixer with the dough hook, add the flour, diced butter, sugar and salt and knead together until you have a smooth dough that leaves the sides of the bowl. Transfer the dough to a mixing bowl, cover with a sheet of baking paper, and leave it overnight in the refrigerator.

• The next day, roll out the dough into a four-leaf clover shape, leaving a hump in the centre. Flatten the chilled butter into a rectangle, place it in the centre of the dough and fold over the four sides to enclose it. Roll out the dough into a rectangle, fold it into three, wrap in baking parchment and chill for 20 minutes. Repeat the process twice more.

• Roll out one last time into a rectangle a maximum of 4mm thick and cut into 15 even triangles. Roll up each triangle from the base to the point to shape them into croissants. Line 2 baking trays with baking paper and divide the croissants between them. Leave to rise for 2 hours, until doubled in volume. Preheat the oven to 220°C (200°C fan), 425°F, Gas Mark 7. Beat the egg and brush it over the croissants to glaze them. Bake for 15 minutes until golden brown.

VARIATION

To make pains au chocolat, prepare the dough as mentioned. Once it has been rolled out the last time, cut it into 12cm (4½ inch) rectangles. Place 2 sticks of chocolate on each, spaced apart, then roll up. Leave to rise, brush with beaten egg and bake.



MAKES 10 JARS

JAMS
SPICED APRICOT

PREP 30 minutes, plus standing
COOK 1 hour

2kg (4lb 8oz) apricots

2kg (4lb 8oz) brown sugar

100g (3½oz) sultanas

1 tablespoon coriander seeds

6 star anise

◆

• Cut the apricots into quarters, discarding the stones. Place them in a bowl, pour over the sugar and leave to stand at room temperature overnight. Cook the apricots and sugar over a low heat with the other ingredients in a large pan for 1 hour, skimming off the foam as necessary. Spoon into warm, sterilized jars, seal with lids and turn upside down while the jam cools.



BITTER ORANGE & CARDAMOM

PREP 30 minutes, plus standing
COOK 1½ hours

2kg (4lb 8oz) bitter oranges

2kg (4lb 8oz) brown sugar

1 tablespoon ground cardamom

◆

• Cook the whole oranges in a large pan of water for 30 minutes over a high heat. Drain them, cut into small pieces (discarding any pips), return them to the pan and cover with the sugar. Leave to stand overnight. Add the cardamom and cook for 1 hour over a low heat. Spoon into warm, sterilized jars, seal with lids and turn upside down while the jam cools.



[image: A counter with a glass dome covering croissants next to a coffee cup and bakery items. Glasses and bottles line the shelves behind.]


COFFEE & COFFEE MACHINES

[image: Illustration of a three-group espresso machine with steam wands and a gauge. Top right: a dotted circle with the text 'FINE GROUND'.]
ESPRESSO MACHINE

This works on the filtering principle. The water in the reservoir is brought to the correct temperature by a heating element, then sent under pressure – often between 8 and 10 bars – through the coffee grounds, which are held in a removable metal filter. The liquid coffee flows through a spout directly into the cup.

[image: Illustration of a filter coffee machine with the text "MEDIUM GROUND" over a circle of dots.]
FILTER MACHINE

This machine pours simmering water over ground coffee placed in a filter in the upper part of the coffee maker. The hot water absorbs the aroma of the coffee before it slowly drips into the lower part where the coffee is collected.

[image: Illustration of a Moka pot with an icon showing fine dots inside a circle, labelled 'FINE GROUND'.]
MOKA POT

Made of an aluminium alloy or stainless steel, this coffee maker has two parts. The water reservoir at the bottom is topped with a filter containing the ground coffee, while above is a container for collecting the liquid coffee. As the water heats up, steam causes the pressure to increase, pushing the water upwards through a funnel over the ground coffee and into the upper part where the liquid coffee is collected.

[image: Illustration of a siphon coffee maker. It is accompanied by a circular icon with a stippled pattern and the text 'MEDIUM GROUND'.]
SIPHON COFFEE MAKER

This consists of two glass vessels, one on top of the other. Water goes into the lower one and the ground coffee into the upper vessel. As the water heats up, the pressure increases and the water passes through the coffee in the filter. After a few minutes, the flame at the bottom is turned off, the pressure decreases, and the brewed coffee is sucked down by vacuum into the lower vessel.

[image: Illustration of a cafetière with the text "COURSE GROUND" curving over a circular symbol of black dots on a white background.]
CAFETIÈRE

Most commonly made of glass and metal, these coffee makers have a central piston, the lower end of which has a perforated metal disc which acts as a filter. After adding the ground coffee to the bottom of the coffee maker, hot water is poured in and it is left to stand for a few minutes. After that, pressure is applied to push the filter down and separate the liquid coffee from the grounds.



AN ESPRESSO, PLEASE!

UN EXPRESS

[image: Illustration of a cup of espresso on a saucer. The cup is partly filled with dark liquid, and steam rises from the top.]
Espresso, a short coffee, black and strong. Made with 25–30ml (1fl oz) of water

UN DOUBLE

[image: A line drawing of a large cup half-filled with dark coffee on a saucer, with steam rising from it.]
Double espresso, literally two espressos served in a large cup

UN CAFÉ ALLONGÉ

[image: Illustration of a cup of un café allongé, an espresso made with double the usual quantity of hot water, on a saucer with a wisp of steam rising.]
An espresso made with double the usual quantity of hot water

UNE NOISETTE

[image: A line drawing of a noisette coffee, an espresso topped with foamed milk, in a cup on a saucer with a coffee bean floating above it in steam.]
An espresso topped with foamed milk. Noisette means ‘hazelnut’ in French, which reflects the colour of the coffee

UN CAFÉ CRÈME

[image: Line drawing of a café crème in a glass cup and saucer, showing layers of espresso and milk with steam rising.]
An espresso with added hot milk (or cream)

UN CAPPUCCINO

[image: Illustration of a cappuccino in a cup and saucer, showing layers of espresso, hot milk, and foamed milk on top.]
An espresso with one-third hot milk added and then topped with foamed milk




The HISTORY of COFFEE in FRANCE



	1644

	Introduced by Pierre de La Roque, a Marseille-based trader




	1669

	Brought to the court of Louis XIV by an ambassador of the Ottoman Empire




	1671

	The first coffee shop in Marseille opened its doors




	1714

	The mayor of Amsterdam gifted Louis XIV a coffee plant







[image: A black-and-white line drawing of a cup of coffee on a saucer, with steam rising from it.]
THE CORRECT WAY TO MAKE A CAFÉ ALLONGÉ

Add the extra hot water directly to the cup the coffee will be served in, then brew an espresso shot into the cup. The result will be a perfect long coffee but with less of a caffeine hit.



SERVES 2

OMELETTES
CLASSIC

PREP 10 minutes
COOK 5–7 minutes

2 slices of cooked ham

3 spring onions

50g (1¾oz) mature Comté cheese

6 eggs

15g (½oz) butter

1 tablespoon olive oil

fleur de sel

pepper

◆

• Finely chop the ham, spring onions and cheese. Break the eggs into a bowl, whisk them together and then season with fleur de sel and pepper. Melt the butter in a nonstick frying pan and cook until it turns nut brown. Add the olive oil, pour in the eggs and stir them around in the pan for 15 seconds using a spatula. Add the chopped ingredients and cook for 5 minutes over a low heat until the eggs have set to your liking. Serve at once.



SHAKSHUKA

PREP 10 minutes
COOK 20 minutes

100ml (3½fl oz) olive oil

3 peppers, cored, deseeded and finely chopped

2 garlic cloves, chopped

1 onion, chopped

1 teaspoon ground cumin

1 teaspoon honey

6 eggs, beaten

salt and pepper

◆

• Heat the olive oil in a nonstick frying pan, add all the chopped vegetables, the ground cumin and honey, season with salt and pepper and fry over a low heat for 15 minutes, or until the vegetables are meltingly soft. Pour in the eggs and stir them around the pan for 15 seconds using a spatula. Continue to cook until the eggs have set to your liking.



[image: Frying pan of eggs and chopped vegetables on a marble table with an omelette and chunks of baguette.]


HERB

PREP 10 minutes
COOK 5–7 minutes

6 eggs

leaves from 3 tarragon sprigs

6 basil leaves

handful of baby spinach

1 garlic clove, peeled

20g (¾oz) butter

1 tablespoon olive oil

salt and pepper

◆

• Break the eggs into the bowl of a food processor. Add the tarragon, basil, half the spinach and the garlic and blend until smooth, then season. Melt the butter in a nonstick frying pan, cook until it turns nut brown and then add the olive oil. Pour in the egg mixture and stir for 15 seconds using a spatula. Scatter the remaining spinach on top and cook for 5 minutes over a low heat. Serve at once.



[image: A frying pan on a speckled surface, containing a green egg mixture scattered with fresh spinach leaves, cooking over a low heat.]


SOUFFLÉ

PREP 10 minutes
COOK 5–7 minutes

1 teaspoon sugar

6 eggs, separated

50g (1¾oz) butter

salt

◆

• Add a pinch of salt and the sugar to the egg whites and whisk them until stiff. Gently fold the yolks into the whites, taking care not to deflate them. Melt the butter in a nonstick frying pan over a low heat. Pour in the egg mixture, cover the pan and cook for 5–7 minutes until just set. Carefully fold the omelette over. Serve at once.



[image: An omelette folded in half in a frying pan resting on a mottled black and white surface.]


SERVES 2

PARISIAN
BAGUETTE

SOURCING TIME 3 days
PREP 4 minutes

◆

Cut a baguette in half lengthways and spread the cut sides with butter. Top the lower half with sliced ham and Comté cheese, shaved into slices using a vegetable peeler. Add a few cornichons and lettuce leaves lightly brushed with olive oil to make them shine.

THE JAMBON BEURRE... A GENUINE FRENCH ICON

It may seem like just a chunk of bread and a few fillings, but that doesn’t make this sandwich any less of a classic of French gastronomy. Attention to detail is key, honouring the craftmanship of the artisans who work hard to ensure the ingredients are as good as they can be. Try to combine the best with the best to create a little bit of luxury for lunch.

• 1 baguette: not just any old baguette, choose one with a thick, golden-brown crust that crackles under your fingers and a crumb as soft as a cozy mattress. You need a baguette that took its time rising all night while you were sleeping.

• 4 slices of ham: the best will be a product of sustainable farming, made without nitrates or phosphates. Ham that has taken its time to mature, was cooked in well-made stock, with fat as sweet as a lover’s kiss.

• 1 handful of salad leaves: choose mixed leaves grown without pesticides, with baby spinach leaves to add balance.

• French demi-sel butter: look for a PDO (Protected Designation of Origin) butter from France, delicately seasoned with salt crystals to caress the crumb of the bread like a cool linen sheet on a summer’s evening.

• Cornichons: French mini cucumbers, grown without herbicides or pesticides, of extra fine quality and bathed in a vinegar that brings the necessary acidity. Cornichons that crunch and crackle under a discerning tooth like a firework on Bastille Day.

• Comté cheese: take time to source one that has been matured for several years and has improved with age, maturing in complexity and strength; a Comté that declares itself like a skilled orator.




SERVED WITH

No01

ardèche
BEER

◆

45 ° 0 ’ 33.92 ” NORTH

4 ° 23 ’ 47.02 ” EAST

A LIGHT BEER WITH A TOUCH OF BITTERNESS
Malt: blonde beer

Beer is the bar’s main attraction, its taps lined up like lifesavers for the day’s thirsty customers. A fine quality blonde lager is designed to quench a great thirst. La Commun’ale is the original beer from the brasserie of Saint-Agrève, made among forests of pine and fir. It salutes ‘the insurgents of the Paris Commune who witnessed their thirst for freedom punished with hard labour’. This is a beer made from pale malt, rye malt and cara (low-colour caramel) malt.

Since Saint-Agrève promotes the charcuterie industry, what could be more fitting than pairing the beer with a traditional jambon beurre sandwich? Not an obvious choice, perhaps, but it really does work.

[image: ]




[image: A jambon beurre sandwich in a crusty baguette with spinach and pickles on a plate next to a glass of blonde beer.]


SERVES 2

PESTO
EGGS

PREP 15 minutes
COOK 10 minutes

4 slices of rustic bread

100ml (3½fl oz) olive oil

10 basil leaves

50g (1¾oz) Parmesan cheese, grated

1 tablespoon pine nuts

1 garlic clove, peeled

4 eggs

fleur de sel

pepper

◆

• Preheat the grill. Brush the slices of bread generously on both sides with some of the olive oil, then toast them until they are golden brown all over. Blend the basil with the remaining olive oil, the Parmesan, pine nuts and garlic to make a pesto.

• Heat a nonstick frying pan, tip in the pesto and break the eggs on top. Leave to cook for 3 minutes over a high heat until the whites are set. Season to taste. Serve the eggs immediately on the toast.

VARIATIONS

You can easily vary this recipe. The pesto can be made with other herbs, such as coriander or tarragon, with hazelnuts, fennel seeds or a pinch of ground ginger to add a different flavour. You can also top the toast with a few slices of tomato, avocado or ham before adding the eggs. It’s a great way to use up refrigerator leftovers and brighten up a lazy Sunday morning.



[image: Two slices of toast topped with fried eggs and green pesto on a white plate on a marble counter. A blurred blackboard menu is in the background.]


SERVES 2

CHEESE, HAM & ROCKET
SANDWICH

PREP 5 minutes

handful of rocket leaves

100ml (3½fl oz) olive oil

100g (3½oz) fourme de Valcivières cheese (or other firm blue), sliced

1 garlic clove, peeled

1 teaspoon honey

½ baguette, halved lengthways

2 slices of dry-cured ham

◆

• Blend half the rocket with the olive oil, one-third of the cheese, the garlic and honey until smooth. Spread over the cut sides of the bread.

• Top with the remaining cheese, the ham and the remaining rocket. Welcome to heaven.

A BAD PRESS

Pigs might have a reputation for being polluters, turning rivers into nitrite reservoirs, but that’s just not true! Today the pig-farming industry has been totally transformed, promoting small farms where pigs can live decent lives and native breeds are being revived. Noir de Bigorre (Bigorre black pig), cul noir du Limousin (Limousin black-bottomed pig) and porc Gascon (Gascon pig) are perfect examples of these breeds. As a result, their meat has been elevated – along with the price – to a quality worthy of the finest tables.



[image: An open-faced sandwich topped with cured meat and shaved blue cheese, served alongside rocket leaves and a glass of red wine on a wooden board.]


SERVES 2

PASTRAMI
SANDWICH

PREP 10 minutes
COOK 3 minutes

2 bread rolls, split

100ml (3½fl oz) olive oil

1 teaspoon tarragon mustard

handful of mustard greens or other salad leaves

2 spring onions, chopped

1 firm tomato, diced

200g (7oz) pastrami, thinly sliced

◆

• Preheat the grill. Brush the cut sides of the rolls with some of the olive oil. Mix the remaining olive oil with the mustard. Toss the salad leaves with some of the mustard oil and add the rest to the chopped spring onions and diced tomato, mixing until coated. Toast the cut sides of the bread under the grill for 3 minutes.

• Wrap the pastrami in clingfilm and warm it up in the microwave for 30 seconds. Spoon the spring onion and tomato mixture onto the bottom halves of the rolls, top with the pastrami and then cover with the salad leaves. Serve at once.

WHAT IS PASTRAMI?

Pastrami is made from beef brisket that is pickled, covered with spices, such as pepper, coriander and aniseed, cooked gently until it is extremely tender, and then smoked. Cut into very thin slices, it is excellent in a sandwich. Some have quite a lot of fat, others are leaner, so choose your favourite.



[image: A pastrami sandwich on a white plate, set on a marble counter in a bistro.]


SERVES 2

PULLED
PORK ROLLS

PREP 15 minutes, plus resting
COOK 4 hours

500g (1lb 2oz) pork shoulder joint

100ml (3½fl oz) olive oil

1 teaspoon coriander seeds

1 teaspoon cumin seeds

1 teaspoon ground ginger

1 teaspoon ground pepper

3 garlic cloves, chopped

1 teaspoon mustard

150ml (5fl oz) white wine

1 small courgette

2 bread rolls, split

handful of lambs’ lettuce

salt

◆

• Preheat the oven to 140°C (120°C fan), 275°F, Gas Mark 1. Rub the joint of pork with some of the olive oil, all of the spices and the garlic. Season with salt. Mix the remaining olive oil with the mustard.

• Place the pork joint in a flameproof casserole, pour over the white wine and cover with a tight-fitting lid. Cook the pork in the oven for 4 hours, basting the meat regularly with the wine. Set aside overnight in the refrigerator.

• The next day, reheat the pork in the casserole. Shred the meat with 2 forks and mix it with the cooking juices. Adjust the seasoning, if necessary. Toast the cut sides of the bread under the grill for 3 minutes. Slice the courgette into rounds and arrange on the bottom halves of the rolls, then top with the shredded pork. Toss the lambs’ lettuce with the mustard oil and pile it on top.



[image: A sandwich of shredded pork, courgette rounds, and lambs' lettuce in a bun on a white plate. A bottle and a glass are out of focus behind it.]


SELECTION of CURED
SAUSAGES

Cured sausages are the heroes of the apéritif: a little disc of Spanish chorizo, a slice or two of Saucisson de Lyon, another slice from a rosette Lyonnaise... Put them together and you have a pretty promising appetizer from different regions of France. And, if the fancy takes you, complete your gastronomic journey with a smoked sausage from Lorraine, an Italian salami or a figatellu from Corsica.

①

SAUCISSON DE MONTAGNE

—

Weight: about 250g (9oz)

Meat: three-quarters lean pork and one-quarter belly or back fat

Preparation: stuffed into natural casing (intestine) then steamed and left to dry

②

SAUCISSON DE LYON

—

Weight: about 500g (1lb 2oz)

Meat: very finely chopped lean pork with chunks of fat

Preparation: stuffed into natural casing (intestine) and left to dry

③

CHORIZO

—

Weight: about 200g (7oz)

Meat: mix of pork and beef, plus fat

Preparation: seasoned with paprika and stuffed into natural casing (small intestine) and left to dry

④

JESUS

—

Weight: 500g–1.5kg (1lb 2oz–3lb 5oz)

Meat: three-quarters lean pork and one-quarter belly or back fat

Preparation: stuffed into natural casing (intestine) then steamed and left to dry

⑤

ROSETTE

—

Weight: 300g–3kg (10½oz–6lb 8oz)

Meat: three-quarters lean pork and one-quarter belly or back fat

Preparation: stuffed into natural casing (intestine) then steamed and left to dry



[image: A stack of five cured sausages on a marble surface. The sausages vary in size, colour, and casing, and are numbered 1 through 5.]



SERVE WITH

No02

BROUILLY
Fruity and joyful
AOC 1938

◆

46 ° 06 ’ 31 ” NORTH

4 ° 39 ’ 13 ” EAST

A WINE AS ROUNDED A SASWADDLED BABY
Grape variety: Gamay

It’s time for Gamay on Mont Brouilly in the heart of the Beaujolais region. The vineyards are watched over by the chapel of Notre-Dame-aux-Raisins, which, at an altitude of 484 metres (1588 feet), dominates Bresse in the Saône Valley and the Dombes. The vines, which have been there since Roman times, join together to produce a deep red wine, as rounded as a swaddled baby! It’s a wine for sharing on any occasion, a wine that cheers up grey days – it’s never too early for a Gamay. Fruity and joyful, it’s perfect with a satisfying snack.

[image: ]





SERVE WITH

No03

MÂCON
Dry and taut
AOC 1937

◆

46 ° 18 ’ 22 ” NORTH

4 ° 49 ’ 53 ” NORTH

A WINE TO WAKE SLEEPY TASTE BUDS
Grape variety: Chardonnay

When it’s time for a hearty, grown-up get together with lively conversation, Mâcon is the glue that will hold it all together. In the Saône-et-Loire region between the towns of Mâcon and Tournus, the white wines produced from the Chardonnay grapes are vibrant, dry and floral and ready to wake up sleepy taste buds. The collapse of the Saône created the Mâconnais peaks with their granite soil, thereby providing an ideal terroir for growing vines. During the time of Louis XIV, these wines became very popular at court, thanks to the far-sighted visionary Claude Brosse, who introduced his vines to the king.

[image: ]




SELECTION of
CHARCUTERIE

Ideal for an improvised snack (or a planned one!), charcuterie has the distinct advantage of being able to be stored easily in the bottom of the refrigerator. These dry-cured preserved meats are ready to be taken out when you feel the need and, believe me, that need won’t be long in coming.

①

FILET SÉCHÉ

air-dried pork fillet

—

Meat: pork tenderloin

Preparation: seasoned and salted

Drying time: 1 month

②

POITRINE ROULÉE

cured pork belly

—

Meat: pork belly

Preparation: seasoned, salted, rolled and tied with string

Drying time: 2 months

③

CECINA DE BOEUF

dry-cured beef

—

Meat: hind leg of beef

Preparation: seasoned and salted

Drying time: 7 months to 2 years

④

POITRINE PLATE

smoked and dried pork belly

—

Meat: pork belly

Preparation: salted and smoked over beech wood

Drying time: 3 months

⑤

COPPA

rolled pork shoulder

—

Meat: boned pork shoulder

Preparation: seasoned, salted and tied with string

Drying time: 6 months

⑥

JAMBON SEC

dry-cured ham

—

Meat: hind leg of pork

Preparation: seasoned and salted

Drying time: minimum 6 months

[image: A stack of six different cured meats, including saucisson and ham, numbered 1 to 6 on a white marble surface against a plain white background.]



SERVE WITH

No04

MENETOU-SALON
Full of finesse
AOC 1959

◆

47 ° 13 ’ 58 ” NORTH

2 ° 29 ’ 14 ” EAST

FRESH AS A LINEN SHEET IN SUMMER
Grape variety: Pinot Noir

Located to the northeast of Bourges, Menetou-Salon is an appellation of 590 hectares, producing red wines made from Pinot Noir grapes, which make up 35 per cent of the vines. The climate in the region is quite fresh and the red wines are full of finesse. To help them reach maturity, the Pinot vines are grown on so-called warm plots, in order to concentrate and provide the desired aromatic palate. These are wines to drink young, with flavours of cherries and red fruits, as fresh as a linen sheet on a summer bed.

[image: ]





SERVE WITH

No05

MONTLOUIS-SUR-LOIRE
Lively
AOC 1938

◆

47 ° 23 ’ 21 ” NORTH

0 ° 49 ’ 41 ” EAST

A WINE TO COMPLEMENT FATTY HAM
Grape variety: Chenin Blanc

The Montlouis appellation is on the left bank of the Loire, stretching from Amboise to Tours, and here the grape variety is Chenin. This white grape produces a range of wines from dry, moderately sweet and sweet, to sparkling which, depending on their age and sugar content, vary from pale yellow to golden. Floral notes can be detected on the nose, with aromas of verveine and almond, and ripe exotic fruits, honey and quince following. These wines display real vivacity, especially the drier ones, which complement the fattiness of the ham and create a match made in heaven: a mouthful of ham and a sip of Montlouis...

[image: ]




SERVES 6

FOUGASSE

PREP 15 minutes, plus rising
COOK 20 minutes

25g (1oz) fresh yeast

330ml (11fl oz) water

500g (1lb 2oz) plain flour

8g (¼oz) salt

15g (½oz) sugar

150ml (5fl oz) olive oil, plus extra to serve

2 garlic cloves

1 teaspoon dried rosemary, crumbled

◆

• Dissolve the fresh yeast in the water. Put the flour, salt and sugar in the bowl of a stand mixer fitted with the dough hook, and add the yeast mixture. Knead on medium speed for 6 minutes, until the dough leaves the sides of the bowl.

• Line a rectangular tin with baking paper. Grease the paper with one-third of the olive oil, press the dough into the tin in an even layer and cover loosely with clingfilm. Leave the dough until it has doubled in volume, about 1 hour at room temperature.

• Preheat the oven to 200°C (180°C fan), 400°F, Gas Mark 6. Peel and thinly slice the garlic cloves and press the slivers into the dough. Brush the fougasse with the remaining olive oil and sprinkle with the rosemary. Bake for 20 minutes.

VARIATIONS

You can add other ingredients to the fougasse, for example chopped smoked sausage, bacon lardons, olives, anchovy fillets, fresh herbs, walnuts or cherry tomatoes. Use as many extras as you like to make your fougasse unique. Serve with a small bowl of olive oil alongside for dipping.



[image: A stack of rectangular pieces of fougasse bread on a thick wooden board. A small white bowl of olive oil sits beside it on a marble counter.]


SERVES 6

BRANDADE
DIP

PREP 15 minutes, plus soaking
COOK 30 minutes

400g (14oz) salt cod

400ml (14fl oz) whole milk

300ml (10fl oz) water

6 garlic cloves, peeled

2 bay leaves

100ml (3½fl oz) olive oil, plus extra for blending

6 chives, finely chopped

1 preserved lemon, diced

1 tablespoon macadamia nuts, roasted and roughly chopped

handful of rocket

toast, to serve

a few sprigs of chervil (optional)

◆

• Soak the salt cod in water according to packet instructions to remove excess salt. Place the salt cod in a saucepan with three-quarters of the milk, the water, garlic cloves and bay leaves and boil for 30 minutes over a low heat. Drain and discard the milk and remove the bones from the fish.

• Blend the salt cod with the garlic, the remaining milk and the olive oil until it forms a paste. Stir in the chives and preserved lemon.

• Pulse the macadamia nuts in a blender with the rocket and a drizzle of olive oil to make a pesto. Place a generous spoonful of this mixture on top of the brandade before serving. If you wish, finish with a few sprigs of chervil on top. Serve with toast.



[image: A white serving dish filled with salt cod brandade, topped with macadamia and rocket pesto, lemon, and chervil, with slices of toast.]


SERVES 6

GARLIC & PARSLEY
DIP

PREP 10 minutes

5 flat leaf parsley sprigs, finely chopped

250g (9oz) fromage frais, ricotta or quark

4 tablespoons olive oil

1 tablespoon white wine vinegar

1 shallot, finely chopped

1 garlic clove, finely chopped

salt and pepper

toast, to serve

◆

• Mix two-thirds of the parsley with the fromage frais, 3 tablespoons of the olive oil, the vinegar, shallot and garlic. Season with salt and pepper. Serve garnished with the remaining parsley and drizzled with the rest of the olive oil. Serve with toast.

HOW TO SERVE

Serve with a few pieces of toast as an appetizer or with potatoes and hot sausages. It also makes the perfect partner for a salad of dandelions or other bitter leaves.

ORIGIN OF THE NAME

The French name for this dish, Cervelle des canuts, which translates as ‘canuts’ brains’, shows it is part of the gastronomic heritage of Lyon. This soft cheese and herb spread was the traditional breakfast of the city’s silk workers, who were known as canuts. They settled on the slopes of the Croix-Rousse hill, had little in the way of money and were looked on with a certain contempt by the local bourgeoisie. So, no expensive lambs’ brains for these workers, only cervelle des canuts!



[image: A white bowl of Cervelle des canuts, a soft cheese and herb spread drizzled with oil and topped with chopped herbs, served with two pieces of toast.]


SERVES 6

SALMON
RILLETTES

PREP 30 minutes
COOK 25 minutes

300ml (10fl oz) white wine vinegar

4 tablespoons sugar

2 tablespoons pastis

2 red onions, chopped

400g (14oz) skinless boneless salmon fillet

1 egg yolk

1 teaspoon cider vinegar

1 teaspoon mustard

100ml (3½fl oz) olive oil

2 tablespoons capers

leaves from 3 tarragon sprigs, chopped

salt and pepper

toast, to serve

◆

• For the pickled onions, bring the vinegar to the boil in a saucepan with the sugar and pastis, add the onions and simmer for 5 minutes. Cool, then chill (the pickled onions can be kept in the refrigerator for several weeks).

• Preheat the oven to 110°C (90°C fan), 225°F, Gas Mark ¼. Cook the salmon in an ovenproof dish in the oven for 15 minutes, then flake the flesh.

• Whisk the egg yolk with the cider vinegar and mustard. Very gradually incorporate the olive oil until emulsified into a mayonnaise. Mix the flaked salmon with this mayonnaise, add the capers and tarragon and season with salt and pepper. Top with the onions and drizzle over a little of their pickling liquid, then serve with toast.



[image: A white bowl of flaked salmon mixed with mayonnaise, capers, and tarragon, topped with pickled onions. Served with toasted baguette slices.]


SERVES 6

CHEESE
GOUGÈRES

PREP 45 minutes
COOK 45 minutes

For the choux buns

250ml (9fl oz) water

80g (2¾oz) butter, diced

pinch of salt

150g (5½oz) plain flour, sifted

4 eggs

For the cheese sauce

40g (1½oz) butter

40g (1½oz) plain flour

400ml (14fl oz) milk

1 egg yolk

80g (2¾oz) Gruyère cheese, grated, plus extra for sprinkling

grated nutmeg

salt and pepper

◆

• Preheat the oven to 200°C (180°C fan), 400°F, Gas Mark 6. (It is important to preheat the oven thoroughly before baking the buns as it is the thermal shock that makes them rise.) To make the choux buns, bring the water to a rolling boil in a saucepan with the butter and salt. Add the sifted flour all in one go and cook over a low heat for about 8 minutes, stirring continuously, until the mixture comes away cleanly from the sides of the pan. Take the pan off the heat and leave to cool a little.

• Beat in the eggs one at a time until the mixture is smooth, then transfer to a piping bag. Line a baking tray with baking paper and pipe about 18 choux buns, 3cm (1¼ inches) in diameter, onto the sheet, spaced well apart. Sprinkle the buns with grated cheese and bake for 35 minutes, without opening the oven door. Transfer the buns to a wire rack to cool.

• For the cheese sauce, melt the butter in a saucepan, add the flour and stir it into the butter without letting the mixture colour. Pour in the milk and cook over a low heat, stirring constantly, for several minutes until the sauce is smooth and thickened. Take the pan off the heat and stir in the egg yolk and cheese. Season with nutmeg, salt and pepper and let cool. Fit a piping bag with a plain 5mm (¼ inch) nozzle and spoon the cheese sauce into it. Make a small hole in the bottom of each choux bun with the tip of a knife and pipe the sauce into the buns through the hole.




SERVE WITH

No06

Petit
CHABLIS
AOC 1938

◆

47 ° 48 ’ 56 ” NORTH

3 ° 47 ’ 51 ” EAST

AN EXCEPTIONAL WHITE FROM 4 APPELLATIONS
Grape variety: Chardonnay

The Chablis vineyards are located to the north of Burgundy in the Auxerre region of the Yonne département and they produce wines made from a single grape variety, that of Chardonnay. The terroir has four appellations: Petit Chablis, Chablis, Chablis Premier Cru and Chablis Grand Cru. These wines are noted for their great freshness and incomparable minerality.

The Chablis terroir depends on the local climate and suffers more than other areas from nature’s caprices, including late frosts when the vines are in bloom, and heavy downpours as the grapes are ripening.

[image: ]




[image: A person pours white wine into a glass next to a wooden board of cheese sauce filled choux buns on a marble counter in a bistro.]


SERVES 6

ONION
TART

PREP 30 minutes
COOK 30 minutes

1 sheet of ready-rolled puff pastry (or homemade, see here)

2 teaspoons dried herbes de Provence

1 teaspoon ground pepper

25g (1oz) butter

4 tablespoons olive oil

6 onions, chopped

1 tablespoon runny honey

fleur de sel

◆

• Preheat the oven to 200°C (180°C fan), 400°F, Gas Mark 6. Line a baking tray with baking paper and scatter with half the herbes de Provence, the pepper and some fleur de sel. Lay the pastry on top and cover with a wire rack so the pastry rises evenly as it bakes. Bake for about 30 minutes until the pastry is crisp and golden brown.

• Heat the butter and olive oil in a large saucepan, add the onions and fry over a low heat until they are soft and golden brown. Add the remaining herbs and the honey, increase the heat to medium and allow to caramelize for a few minutes. Spoon the onions onto the still-warm pastry base, cut into squares and serve at once.

THE QUICHE VERSION

Preheat the oven to 200ºC (180ºC fan), 400ºF, Gas Mark 6. Use the uncooked pastry to line a baking tin and prick the base all over with a fork. Spoon in the cooked, cooled onions, spreading them in an even layer. Whisk together 200g (7oz) thick crème fraîche, 3 eggs and 1 tablespoon of cornflour and season with salt and pepper. Pour this mixture into the pastry case over the onions and bake in the oven for 40 minutes.




SERVE WITH

No07

ENTRE-DEUX-MERS
AOC 1956

◆

44 ° 44 ’ 08 ” NORTH

0 ° 15 ’ 56 ” WEST

A REGION WITH SO MUCH TO DISCOVER
Grape varieties: Sauvignon Blanc, Muscadelle, Sémillon

The Entre-Deux-Mers vineyards are found on a triangular stretch of land between the Dordogne and the Garonne. The northwest tip of the region, known as Le Bec d’Ambès, marks the convergence of the two rivers. The area is known for its dry white wines, which are lively, fruity and pale gold in colour. The diversity of the soil results in very different wines: grapes grown on a bed of limestone-clay have a fine bouquet and are rounded in the mouth, while those from soil with a mixture of sand, clay and silt are full-bodied with a lighter nose. Two distinct soils make two very different wines. Why not try both?

[image: ]




[image: Pieces of baked onion tart on a wooden serving board next to a glass of white wine.]


SERVES 6

SARDINES
WITH CAPERBERRIES

PREP 10 minutes, plus marinating

2 white salad onions

juice of 1 lemon

2 tablespoons brown sugar

2 tablespoons rice vinegar

24 canned sardines in oil

24 caperberries

4 mild chillies, deseeded and chopped

◆

• Finely chop the green parts of the salad onions







ANCHOVIES
WITH GARLIC















[image: Anchovies, apple matchsticks and aromatic oil on a platter, alongside another dish on a cake stand, eggs and a glass of white wine on a counter.]



LENTIL
HUMMUS


















DRESSED
OLIVES














SPICED
ALMONDS












[image: A selection of apéritif snacks, including toasted almonds, olives, and breaded items, displayed on a marble bar counter next to draught beer taps.]


VINTAGE APÉRITIF
COCKTAILS



[image: ]





[image: ]






[image: ]






[image: ]





[image: ]




[image: ]







[image: ]






[image: ]







[image: ]





[image: ]







SPICY
SARDINES























MACKEREL
IN WHITE WINE























[image: Mackerel topped with marinade and vegetables on a white serving dish, with fried fish on a wooden board behind.]



TARAMASALATA






















CÔTES-DU-ROUSSILLON
AOC 1977
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[image: A white plate holds two long slices of toasted baguette beside a small mound of pale orange taramasalata garnished with spring onion strips.]
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