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			Introduction

			 

		

		
			It all started when my parents met on the beaches of St Tropez during the summer holidays when they were young. Since then, my family has continued to come to this beautiful little fishing town every year, and I haven’t spent a single summer away from it since I was born. This book is my personal food-themed journey round the historic seaside town and surrounding area. In my 70s Citroën van, our neighbour’s boat and at times on my trusty bicycle, I love to explore Provençal cuisine and create recipes inspired by the locals, places and stories of my summers here. I am passionate about the Riviera style of cooking: strong, fresh flavours and colourful food that is above all, utterly delicious. 

			 

			The St Tropez of today retains echoes of its long history and traditions. It’s full of artists, fishermen, vineyards, secret cycle tracks and bric-a-brac markets, as well as amazing restaurants, producers and neighbourhoods creating wonderful food far off the beaten track. I want to show you the classic, often forgotten side of town – far away from the mega yachts and spray of champagne. From Le Mazagran’s unique homemade ratatouille, Elvis’s smoky, wafer-thin, Provençal pizza, Jacques Feline’s Bouillabaisse, the chefs at Sénéquier bakery as they roll out the croissants at 4am, to happy times spent eating at Del-Rey’s ice-cream parlour. This is not the new St Tropez, it’s the real St Tropez; much of it has remained intact since its heyday in the 1950s, holding on to that old-world charm and glamour all the while.

			 

			These chapters feature places that I have visited my whole life. Here, you’ll find my take on the classic recipes of the south of France, from easy-to-cook dishes for gourmet breakfasts, to picnic lunches, lavish teatimes or dinner parties to impress. 

			 

			Through its mouthwatering food, fascinating heritage and stunning scenery, I want you to discover the  St Tropez I fall in love with summer after summer.
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			BREAKFAST

			Petit déjeuner

			
		

		
			Breakfast is an important event in the south of France. It’s often an extremely indulgent occasion when everyone comes together for a buttery, pastry-layered, jam-fuelled extravaganza. My favourite St Tropez breakfast stop is the Sénéquier bakery, where I once spent a long, hot summer in the kitchen making croissants. These days I’m more likely to enjoy a bit of people-watching on their terrace over a delightful petit déjeuner complet. Another of my favourites is the charming Café de l’Ormeau at the top of Ramatuelle village; time has not touched this place since the 1950s.  

			 

			I’m excited about sharing my own signature croissant recipe. Croissants are utterly worth their weight in gold, completely worth the effort, and when these emerge from the oven you’ll be instantly transported to the south of France. They should be slathered with only the most heavenly spreads and jams, many of which have been inspired by trips to out-of-the-way delicatessens in Grimaud village and La Maison des Confitures, the astounding 400-flavour collection of jam that Peter Mayle wrote about in A Year in Provence. 

			 

			If you’re not yet convinced about the importance of delicious things for breakfast, have I mentioned my Sticky Buns? These could perhaps even rival some of the all-time greats, such as brioche and pain au chocolat. Oh-so-sticky honey and pecan buns with a subtle hint of fennel, these bad boys are perfect with coffee. Bread is not the only direction you can go in though: I can’t urge you strongly enough to try the Chestnut Festival Crêpes from La Garde-Freinet. They’re delicate in flavour, give off an incredibly nutty aroma, and are out of this world served with my Sea-salted Caramel from Grimaud. This is breakfast at its absolute best! 

		


		
			Brioche de Ramatuelle

			
		

		
			Ramatuelle brioche

		

		
			When I think of Ramatuelle, I think of breakfast. A bike ride to Ramatuelle with my father and sister has been a tradition of ours since we were little. A winner’s breakfast of fresh brioche, butter and apricot jam at the Café de l’Ormeau at the top of the hill is the ultimate incentive! The place hasn’t changed in 50 years, and it has inspired me to make my own brioche. It can be made by hand, but it’s much easier to use an electric stand mixer. Once you’ve mastered the loaf, you can buy brioche moulds and make the iconic brioche shape.

		

		
			Makes 1 large or 2 small loaves

			
			25ml whole milk

			2 tsp fresh yeast or  x 7g sachet fast-action dried yeast

			200g strong white bread flour

			2 free-range medium eggs, plus 2 yolks, lightly beaten

			25g unrefined caster sugar

			125g soft unsalted butter

			pinch sea salt

			
			 

		

		
			Heat the milk until lukewarm and add the yeast and 1 heaped teaspoon of the flour. Set aside for 30 minutes, covered with cling film.

			
			In the bowl of a stand mixer, beat three quarters of the eggs, the sugar and a pinch of salt together. Add the yeast mixture, and after a minute, gradually spoon in the rest of the flour. Mix until everything is just combined, then cover with a tea towel and leave to rest for 30 minutes. Now, set the mixer to a slow speed and begin spooning in the soft butter, letting each addition combine with the dough before adding the next. Once everything is incorporated, increase the speed and mix until the dough looks elastic and shiny. Scrape into a clean, dry bowl, cover with cling film and leave to rise in the fridge overnight.

			
			The next day, line a slightly larger-than-standard loaf tin, or two standard 17 x 11 x 8cm tins, with non-stick baking paper. Take the dough out of the fridge and put it in the tin(s). Cover lightly with cling film and leave to prove for 2–3 hours in a warm, dry place. Preheat the oven to 200°C/400°F/Gas mark 6. Once the dough has doubled in size, brush it with the remaining beaten egg and bake it for 20–25 minutes or until the top is gorgeous and golden. Remove and allow to cool completely on a cooling rack. Serve warm with Sea-salted Caramel from Grimaud (see here) or Apricot and Almond Jam (see here).
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			Croissants de Sénéquier

		

		
			Sénéquier croissants

		

		
			I managed to persuade one of the chefs to let me do a stage (work experience placement) at the Sénéquier pâtisserie, one of the most famous bakeries in the region. I love the fact that the kitchen doesn’t look as though it has changed much since it first opened in 1887. The proving process takes three days to create the perfect, buttery layers of pastry, and in peak season they sell 150–170 croissants per day. After work I would walk home with a warm paper bag full of them – they were seriously the best I’ve ever tasted. The recipe isn’t difficult, but you’ll need an electric stand mixer, and good-quality butter makes all the difference.

		
		

		
			Makes about 20

			
			500g strong white bread flour, sifted, plus extra for dusting

			70g unrefined caster sugar

			1 tsp salt

			20g fresh yeast or 1 x 7g fast-action dried yeast, 

			dissolved in 2 tbsp lukewarm water

			50g soft unsalted butter, plus 200g cold unsalted butter

			100ml whole milk, plus 2 tbsp for the egg wash

			140ml tepid water

			1 free-range medium egg

		

		 

			Pour the flour, sugar, salt, yeast, soft butter, 100ml milk and water into a stand mixer bowl and beat at medium speed, gradually increasing it, for about 5 minutes. It should come together into a ball. Lightly flour a surface and knead for 5 minutes. The key throughout the process is not to add too much flour. Roll it into a ball and place on a tray lined with non-stick baking paper. Cut a cross into the ball with a sharp knife, cover with cling film and leave in a warm, dry place to rise for 30 minutes.

		
			Turn the dough on to a lightly floured surface and roll into a rectangle shape, 1.5–2cm thick. Return to the tray, cover with cling film and place in the fridge for 2 hours.

			
			Roll out the cold butter into a square the same width as the dough. It helps to do this between two sheets of baking parchment. The butter will need to fit perfectly inside the rectangle, so trim off any uneven edges and press them back into the centre. Place the dough on the floured surface and put the square of cold butter in the centre. Fold both ends of the dough over the butter so they meet each other in the centre without overlapping or leaving a gap.

		
			Bash it gently with the rolling pin, squashing the layers together, then roll it out again, keeping the rectangle shape. Now fold the two ends in again and bash it with the rolling pin to squash it together. Take one edge and fold it two-thirds inwards, then fold the other end to meet it. Lastly, fold it in half and bash with the rolling pin to push it together. Keep it covered in the fridge overnight. This process of folding creates the buttery layers.

			
			The next day, roll out the dough, keeping the rectangle shape. Fold the two ends inwards to meet in a single layer and bash it with the rolling pin as before. Leave to prove for 30 minutes in the fridge. On a lightly floured surface, roll out the dough to 1–1.5 cm thick, keeping the rectangle shape. Using a butter knife, cut the dough straight along the middle, making two long strips of dough. Set one strip aside and cut the other into 10 or 11 long triangles. In the centre of the base of each triangle, cut a 1cm slit, fold the edges of the slit outwards and continue rolling. This folds into the familiar croissant shape. Finish shaping all the triangles and do the same with the second strip of dough. Place the croissants on two baking sheets lined with non-stick baking paper, cover with cling film and put in a warm, dry place to prove for 11⁄2–2 hours. They should double in size.

		
			Preheat the oven to 180°C/350°F/Gas mark 4. Beat the egg with the 2 tablespoons of milk to make a glaze. Using a pastry brush, lightly brush the glaze over the croissants and bake for 10–15 minutes, or until golden brown. Serve immediately with butter and jam. They can be reheated the next day to freshen them up.
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			Le sticky bun

		

		
			sticky buns 

		

		
			These are really worth the time and effort because you will be rewarded with the ultimate extravagant, gooey buns to devour with coffee. They do not disappoint.    

			
		

		
			Makes about 24 

			
			For the buns

			500g strong white bread flour, plus extra for dusting

			finely grated zest of 1 unwaxed lemon

			400ml whole or semi-skimmed milk

			50g soft unsalted butter

			160g unrefined caster sugar

			2 free-range medium eggs

			30g fresh yeast or 1 x 7g sachet fast-action dried yeast 

			2 tsp ground cinnamon 

			 tsp salt

		
			For the butter filling

			100g soft unsalted butter

			2 tbsp honey

			2 tbsp unrefined caster sugar

			2 tsp ground cinnamon

			2 tsp poppy seeds

			2 tsp fennel seeds

			
			For the glaze

			100g pecans 

			100g unsalted butter

			100g honey

			
			 

		

		
			Put 50g of the flour and lemon zest in a saucepan and slowly add the milk, whisking to form a paste. Once all the flour is dissolved and there are no lumps, stir in any remaining milk and put the pan over a high heat, whisking constantly. (If using fresh or ordinary dried yeast, reserve 2 tablespoons of the milk, heat it until lukewarm, dissolve the yeast in it and set it aside to bubble; add it later along with the sugar and eggs.) The mixture will thicken after a couple of minutes, and eventually it will begin to boil. At this point, remove it and scrape everything into a mixing bowl, stir in the butter and leave to cool for 10 minutes.

			
			Once the mixture feels lukewarm to the touch, stir in the sugar, one of the eggs and the yeast, followed by the cinnamon and salt. Gradually incorporate the remaining flour, then bring it all together with your hands to form a dough. When everything is combined, cover with cling film and leave for 10 minutes. Lightly flour a work surface and knead the dough for about 10 minutes, then cover and leave for another 10 minutes. Repeat twice more. This technique is important because it will give the dough a beautiful, fluffy centre. After the final knead, place the dough in a clean bowl, cover and leave in a warm, dry place for 1 hour or so, until doubled in size.

			
			To make the filling, whip together the butter, honey and sugar, then add the cinnamon and seeds. Line a baking tray with non-stick baking paper. Once the dough has risen, knock it back by punching it with your fist to release the air. Turn it out on to a lightly floured surface and roll into a long rectangle about 1cm thick. With the back of a spoon, spread the butter paste over the dough, then roll it up tightly from one long side of the rectangle to make a long sausage shape. Use a butter knife to cut it into 2cm pieces and place the rolls cut-side up, just touching each other, on the baking tray. 

		
			Cover loosely with cling film or a clean tea towel and leave to prove for about 45 minutes to 1 hour, until doubled in size. 

		
			Meanwhile, preheat the oven to 180°C/350°F/Gas mark 4. Toast the pecans in the oven for about 10 minutes, then remove and set aside. Increase the oven temperature to 200°C/400°F/Gas mark 6. Beat the remaining egg in a small bowl. Uncover the risen buns and brush them with egg, then bake for 15 minutes, or until golden brown all over. 

		
			While the buns cook, put the butter and honey in a saucepan over a high heat and cook until it bubbles. Remove from the heat, roughly chop the toasted pecans and stir them in. Once the buns come out of the oven, drizzle over this heavenly glaze. Eat while warm! Covered, they keep well until the next day, and can be reheated.
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			Pain à la noix de coco et au miel sauvage

		

		
			Coconut and wild honey bread

		

		
			I’ll admit it: coconut is one of my vices. I never seem to tire of its subtle but iconic flavour, whether savoury or sweet. In France it’s normally the latter, and this wheat-free loaf is pretty special. Served by itself, with butter or toasted with honey or Apricot and Almond Jam (see here) it’s a welcome change from all the tempting and decadent pastries. 

			
		

		
			Makes 2 loaves

			
			80g unsalted butter, melted

			plus extra for greasing

			100g ground almonds

			200g coconut flour

			100g coconut flakes or 

			desiccated coconut

			2 tsp baking powder

			1 tsp ground cinnamon 

			few gratings nutmeg

			100g unrefined caster sugar

			1 vanilla pod

			100ml wild honey

			280ml whole milk

			4 free-range medium eggs

			sea salt

		

			 

			Preheat the oven to 170°C/325°F/Gas mark 3. Butter and line two 17 x 11 x 8cm loaf tins with non-stick baking paper. I find it easier to cut the paper into two 15 x 35cm pieces so that you can prise the loaf out by later pulling on the overhanging flaps.

			
			Mix together all the dry ingredients and a pinch of salt in a large mixing bowl. Split the vanilla pod in half lengthways and scrape out the seeds with the back of a knife into the bowl. Mix the honey and milk together and stir half into the bowl. Break in two of the eggs and combine. Now slowly stir in the remaining milk and honey, add the last two eggs and the melted butter. Mix until the batter is just combined – do not be tempted to over-beat. Scrape it into the prepared tins and bake in the oven for about 11⁄2 hours, or until a skewer comes out fairly clean. I usually cover the tins with kitchen foil after 1 hour to prevent the top from burning. The loaves will seem a little soft, but leave them to cool for 10 minutes before turning out on to a wire rack to cool completely. They will keep for 4 days in an airtight container.
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			Confiture d’abricots aux amandes

		

		
			Apricot and almond jam

		

		
			A little off the beaten track to St Tropez, La Maison des Confitures offers more than 400 different varieties of jam. It really inspires my mum, the queen of jam. She has a knack of going to the Place Du Sud market, buying crate-loads of fruit and creating hundreds of flavour combinations. Apricot is our family favourite, but you can use any fruit when it’s in season, adjusting the sugar quantity to taste. You’ll need a thermometer, a few jam jars and some waxed jar lids (or cut out your own from greaseproof paper).

		
		

		
			Makes 4 x 250ml jars

			
			600g apricots (about 12–13)

			about 400g jam sugar (depending on the sweetness of the fruit)

			100g flaked almonds

		

			 

			Halve and stone the apricots, then place them in a saucepan with the sugar over a low heat. Bring to a gentle simmer and cook, stirring from time to time, until all the sugar has dissolved. Leave to cool, cover with cling film and allow to settle overnight. 

		
			The next day, sterilise the jars. Preheat the oven to 140°C/275°F/Gas mark 1. Wash the jars carefully using detergent and rinse them well. Place them on a wire rack upside down to drain and put in the oven for 30 minutes. Remove carefully and turn them the right way up, being careful not to touch the insides. 

		
			Bring the apricots to the boil over a very gentle heat, stirring to prevent the mixture from catching. Using a thermometer, but without letting it touch the bottom of the pan, cook until the jam reaches setting point (105°C/220°F), then simmer for 3–4 minutes more. The top should go frothy and a skin should form. Stir in the flaked almonds and carefully pour the jam into the sterilised jars. Cover with a waxed lid or circle of greaseproof paper that touches the top of the jam. Seal the jars with the lids while the jam is still hot. It will keep for 3 months in a cool, dry place, and makes a great gift.

		

		
			[image: Page19_fmt.png]
		


		
			Confiture de poires À LA vanille

		

		
			Pear and vanilla jam

		

		
			This jam was born to topple over butter on a warm brioche loaf. Try it atop slices of my Ramatuelle Brioche (see here). I cannot express how ridiculously tasty and good-looking it is!

		

		
			Makes 4 x 250ml jars

			
			1kg ripe pears (about 8 large ones)

			2 vanilla pods 

			600g jam sugar

			juice of 1 lemon

		

			 

			Peel, quarter, core and finely dice the pears. Split the vanilla pods in half lengthways and scrape out the seeds with the back of a knife. Put all the ingredients in a saucepan, including the vanilla pod skins. Cover with cling film and leave to infuse overnight. 

			
			The next day, sterilise the jars following the instructions (see here.)

		
			Remove the cling film, place the pears over a gentle heat and bring to the boil, stirring to prevent it from catching. Using a thermometer, but without letting it touch the bottom of the pan, cook until the jam reaches setting point (105°C/220°F). Cook for 3–4 minutes more. Remove from the heat, fish out the vanilla pods and pour the jam into the sterilised jars. Cover with a waxed lid or circle of greaseproof paper that touches the top of the jam. Seal the jars with the lids while the jam is still hot. Store in a cool, dry place for up to 3 months.

		


		
			Caramel à la fleur de sel de Grimaud

		

		
			Sea-salted caramel from Grimaud

		

		
			I found my first pot of this caramel when I was wandering round the town of Grimaud at Easter time, and as soon as the jar was empty I had to have more. It’s a fantastic spread for breakfast and makes a delightful sauce for ice cream when warmed. It has become a regular favourite when I sell it from my van, but be warned — I’ve heard that some jars have had to be confiscated! For an insanely delicious combination, try it with Ramatuelle Brioche (see here).

		

		
			Makes 2 x 300ml jars

		
			300g unrefined caster sugar

			300ml whipping cream

			1 tsp sea salt (you can always add a little more)

		

			 

			Sterilise the jars following the instructions (see here). 

			Pour the sugar into a large saucepan and place over a medium-high heat. When the sugar begins to melt and turn golden at the edges, give the pan a little shake. Gently swirl the sugar around the pan by tipping it from side to side, but do not stir it or the sugar may crystallise. This can take around 10–15 minutes, depending on how hot the pan is. 

		
			Cook the caramel until the colour begins to darken, then remove from the heat. Slowly and carefully pour in the cream a little at a time, whisking vigorously with a whisk or wooden spoon. The mixture will bubble and steam, but continue mixing until there are no lumps. If there are a few sugar crystals, return it to the heat and keep stirring until completely smooth. Now add the sea salt and carefully pour the hot sauce into the sterilised jars. Seal and enjoy once cooled, or store in a cool, dry place for up to 3 months.

		


		
			Crêpes de festival À LA FARINE DE CHÂTAIGNE 

		

		
			Chestnut festival crêpes

		

		
			I stumbled upon these delightful wafer-thin pancakes during the chestnut festival in Collobrières in late October. They have a delicate, nutty flavour and I particularly love the soft, powdery texture of superfine chestnut flour. They make a healthy breakfast, plus they’re gluten free. For an indulgent treat, try these crêpes with the Chocolate, Hazelnut and Macadamia Spread see here.

			
		

		
			Makes 9–10

			
			150g chestnut flour

			60g unrefined caster sugar

			1 free-range medium egg, lightly beaten

			300ml whole milk

			10g unsalted butter

		

			 

			Mix the chestnut flour, sugar and egg together in a bowl. Continue stirring and drizzle in the milk until it is all incorporated, with no lumps. Place a non-stick frying pan over a medium-high heat, add a little butter and move it around to coat the bottom of the pan. Once it has melted, add a small ladle of batter to the pan, quickly swirling it around to create a nice thin crêpe. The crêpes cook faster than normal pancakes – they take just over 1 minute to brown on each side. Before turning it, lift up one side carefully using a fish slice to check that the underneath is golden. They are best eaten immediately, but any leftovers can be refrigerated and eaten the next day. The dream would be to slather these in Panna Tierra Chocolate Sauce (see here), but I tend to go simple and eat them with some salted butter or dusted with icing sugar. They’re also wonderful with Greek yoghurt, honey and fresh strawberries or Sea-salted Caramel from Grimaud (see here). 
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			Pause pour praline

		

		
			Hazelnut and almond spread

		

		
			La Pause Douceur is a beautiful chocolaterie and family business on one of St Tropez’s busiest streets. At Easter it’s full to bursting with intricate homemade chocolates and praline. This silky-smooth praline is even better when you have a homemade jar all to yourself. 

		

		
			Makes 2 x 350ml jars

			
			200g blanched hazelnuts

			200g blanched almonds

			400g unrefined caster sugar

			150ml water

			2 tbsp groundnut oil

		

			 

			[image: _DSC4888.tif]Sterilise the jars following the instructions on see here.

			
			Preheat the oven to 200°C/400°F/Gas mark 4 and prepare a sheet of non-stick baking paper that’s about A4 size or a little larger. Pour the nuts on to a baking tray and roast in the oven for about 10 minutes, or until lightly golden, then remove. 

			
			Make the caramel. Pour the sugar and water into a saucepan and place over a medium-high heat. Gently swirl the sugar around the pan by tipping it from side to side, but do not stir it or the sugar may crystallise. Once the caramel is turning golden, remove from the heat and quickly pour in the nuts. Stir with a wooden spoon so that every nut is coated in caramel. Pour on to the prepared baking paper, spread out the nuts and leave to cool completely for about 1 hour. 

			
			Using a knife, break the praline into small pieces and place half of them in a blender. It’s usually necessary to stop the machine at least twice and scrape down the sides with a spatula. The mixture will gradually break up, and after 15 minutes the nuts’ natural oils will be released and they will begin to form a paste. At this point, drizzle in half of the groundnut oil. It should be a little rough, but try to get it as glossy as possible. Pour into a sterilised jar and do the same with the remaining praline. Seal the jars and store in a cool, dry place for up to 1 month.

		


		
			Nintella

		

		
			Chocolate, hazelnut and macadamia spread

		

		
			Everyone who knows me knows about my little addiction to Nutella. The problem originated in France: the enormous 750g jars used to be a particular novelty for my sister Juliana and me, and there would be a challenge as to who could scoff the lot first. For this recipe, you’ll need a powerful blender. You can use all hazelnuts if you
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