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Moorish Vacherin

Chef Georgiana Viou, Rouge Restaurant, Nimes

— SN —— —_—

Sweet Pairing: Champagne Taittinger Prestige Rosé

Ingredients Italian Meringue
* 1 large fennel . A;)d 50g of su;eeils and }:(x)k with Sorbet
00g caster s 2 caster sugar fer 1 hour over
e Beasiensuger lowgheat i % + Combine 160g /lemon juice,

® 2 eggs o
¢ Place candied fennel in a sieve, zest of 2 juicy lemons $50cl

¢ 500g whipping cream
& sl discard liquid, and add 1 tbsp orgeat,

water, mix freze 250g sugar,
* 500g semi-skim milk

B A dGastis 2 thsp pastis, and a pinch af, « After 5 freurs, whip 1 egg white,
40 Il) : 2 fleur de sel, once cooled. and fold into hennds yav mele
* 40cl orgeat syrup X 5 :
17 e * Mousse / Lhantﬂly Ciéam prasuis, freze 2 more hours.
‘ :" S iline ¢ Beat 200g of whipping cream with = To plate the dessert:
¥ 3’0‘ e 8 juicy lemons 80g,0f prucat s p ald Az BN Layer candied fennel on plate,
refrigerate.

top with orgeat/Pastisi Cenatns

T() plate tl'le dessert’ e Sorbet: Combine 160g, lemon juice aad lemon sorbet , top with a 1Y ‘: 4
* zest of uicy lemons s 50cl water, piecel scate/fennel Italian, marnazuet # :'a N
Layer candiied fennel on plate god freze 250g sugar, chrep er fithos, gon. Repinl |
top with hhlienate ind femon sorger, catbengpicat to geg pron im nchemalangue. : Y

topme hivwi satee to limefenntll italian.
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Gougeres

CRRD>

Recipe from Mon Petit Four

monpetitfour.com

C2RRD

Wine Pairing:
Domaine Laroche

Premier Cru Les Vaudevey

Link to Recipe



https://www.monpetitfour.com/gougeres-3/
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% ;.‘;; Lamb Chops with Creamy White Beans

11
1

Recipe from Thibault Marquis
Wine Palrlng Louis ]adot Bourgogne Pinot Noir

2 Prepare the Lamb
' ,‘*"“" . * Pat lamb chops dry and season generously with salt and pepper.
N « Heat olive oil in a large skillet over medium-high heat.
‘,‘:‘Jf‘ * Sear chops 3-4 minutes per side (for medium-rare), until nicely browned.
B4 * Reduce heat to medium. Add butter, garlic, and rosemary.
nTe
'3,: Sy * Spoon the garlic-herb butter over the chops for 1-2 minutes.
5 5; g « Finish with fresh parsley and a small splash of lemon juice.
_-‘ = e Remove from pan and rest 5 minutes.
. 5
4 . RV Make the Creamy White Beans
o4 ‘ ¢ In a saucepan, heat olive oil over medium heat.

* Add shallot and carrot, cook gently until soft (about 5 minutes).

* Add garlic and thyme; cook 30 seconds.

« Stir in beans, broth, rosemary, salt, pepper and red pepper flakes (if using).
* Simmer 8-10 minutes.

* Lightly mash some of the beans with a spoon for creaminess

6 Ly * Stir in heavy cream and simmer 2-3 more minutes until thick d silky, and a
!‘\y@ tiny squeeze of lemon for brightness.
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Paté en Croute
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Recipe by SAVEUR Editors

From Saveur Magazine

saveur.com

Aa!’ [ 4
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Wine Pairing:
Louis Jadot Bourgogne Pinot Noir

Link to Recipe


https://www.saveur.com/pate-en-croute-recipe/
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Brandade de Morue
(Salt Cod Purée)

e .
Recipe from Elisabeth Luard
from Classic French Cooking: Recipes for Mastering the French Kitchen

e e £

Ingredients (Serves 6-8) Preparation

e 1 1b salt cod, pre-soaked Prepare the Fish
o o Cut the salt cod into 3-4 chunks and place them in
* 2 bay leaves a pan with the onion, bay leaves, fennel tops or
» 2-3 fennel tops or 1 teaspoon fennel | fennel seeds, and peppercorns.
seeds .« Cover with water and bring gently to the boil.
» 1 teaspoon white peppercorns . Remove the pan from the heat as soon as the water
e 1 cup extra-virgin olive oil, warmed | gives a gentle boil and pour in a glassful of cold water.
to finger heat e Leave to stand for about 5 minutes. Drain, skin, and
 2-3 tablespoons cream, warmed flake the fish, discarding any bones.
« 1 potato, boiled, mashed and still warm | Serve

et [ebglecnt o) "« Pile the mixture into a bowl and top with a single black olive.

*.2-3 garlic cloves, crushed « Serve at room temperature with melba toast.
To Serve
=5 7o Melba toast (fine slices of dry bread
PR 45 toasted in the oven until crisp)
O e A N e S e
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Socca from Nice with
Crushed Avocado, Roasted Carrots

Wine Pairing: Chdteau Gassier — Le Pas De Moine Rosé

RS —
Prepare the Socca Make the Avocado & Carrots
« % cup chickpea flour [135 g] - Preheat oven to 400°F (200°C).
« % cup water [120 ml] . e Toss carrots with 2 tbsp olive oil, salt, pepper, and a pinch of
» 1 small sprig of rosemary, b+ agintiamon.
finely chopped - * Roastona baking sheet for 35-40 minutes until tender and
caramelized.

e 1 tsp lemon zest

s % tsp groindeoutii * Scoop avocado flesh into a bowl, add lemon juice, extra virgin “# #

olive oil, salt, and pepper.
 Mash with a fork to make a chunky avocado mixture.

salt and pepper

olive oil for cooking

» Spoon over the socca.

Prepare the Socca 3
% cup chickpea flour 135gh | Wine Pairing:
% cup water [120 ml] Chateau Gassier — Le Pas De Moine Rosé

« Top avocado mix with roasted carrots and drizzle with olive oil.
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Eggplant Lasagna

e SRR — L

Recipe from The Mediterranean Dish

themediterraneandish.com

R, e~ D
Wine Pairing:

Clos de L’Oratoire des Papes
Chateauneuf-du-Pape Rouge

Link to Recipe

‘WW&W%.;"&%‘M’H»?‘?‘V"@*"\\“7‘;’."\’QN‘;’%‘“‘-"&%\M’&;\‘:}‘:’h"'{"’-‘u:“@>‘.‘t,’"b; o iy, "


https://www.themediterraneandish.com/eggplant-lasagna/
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Magrets de Canard Po¢lés

(Seared Duck Breasts)
=)
Recipe from Elisabeth Luar

from Classic French Cooking: Recipes for Mastering the French Kitchen

Ingredients (Serves 2) ~ Preparation
e 2 duck breasts, boned | g Lightly score the duck skin without cutting through to
» Salt and freshly milled pepper ' the flesh. Season both sides with salt and pepper.

) Heat a heavy skillet over medium-high heat. Place duck
“~ breasts skin side down and cook for 3-4 minutes, until

the skin has turned golden.

{
|
; A ‘ "2 Turn the breasts and sear the other side for 2-3 minutes.
Semng Suggestlons w3 |~ Remove from heat and leave for 5 minutes before slicing.

» Serve with pommes de terre ? &!_ Duck breast should be pink and juicy.
sarladaises or buttered new potaes. | Slice on the diagonal to serve.
» Deglaze the pan with a splash of |
Armagnac or red wine, stir m 1
ccream, then finish with a knob

Wine Pairing:

oF Soldh Blitiee: Gérard Bertrand
» Optional: garnish with slivers of ~ Cuvée 101 Les Arbousiers Corbieres
& ‘black truffle if desired.
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Liévre a la Royale
Wine Pairing: Chdteau Lynch-Bages, Pauillac

AR

Ingredients (serves 4—6) Preparation

e 1 hare (about 2-3 kg), cut into pieces

1. Marinate: Place the hare pieces in a bowl with f' s °“‘
\ o 1 bottle Médoc red wine : » sliced carrots, chopped shallots and garlic _ y i

* 2 carrots « bouquet garni, Médoc wine.

o 2 shallots ‘ 2. Brown the meat: Remove the hare from the

* 1 garlic clove 3 marinade and dry it.
¢ 1 bouquet garni (thyme and bay leaf) | Brown the pieces in a large pot with butter and

bacon.

* 100 g bacon or pork fat
. 3. Cooking: Add the vegetables from the marinade £

and cook for a few minutes.

* 80 g foie gras (optional but traditional)
* 1 tbsp butter

« Sprinkle with flour and mix. Pour in the
* salt and pepper

marinade wine, season with salt and pepper,
and simmer gently for about 2—3 hours
until the meat is very tender.

4. Finish the sauce: Add small pieces of foie gras
to the sauce and stir until melted.

i This will make the sauce smooth and rich.
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Stuffed Shoulder / Navarin of Lamb

Recipe from CHATEAU MONTUS — ALAIN BRUMONT

Wine Pairing: Chateau Montus — Madiran

— EETS——
Ingredients (serves 4) Preparation
Stuffed Shoulder of Lamb The Day Before
% shoulder of lamb, boneless e Soak beans in cold water.
* 1 kg Madiran or Paris mushrooms fe Prepare lamb pieces by cutting them into 1 cm ot ';: %» )
e 2 shallots « Cut the peppers into 1 cm pieces and peel garlic. AN
» 2 cloves garlic F The Nost Day, &
Navarin of Lamb . * Fry the lamb in sunflower oil until brown on all sides,
* 1kg lamb, cut into 4 cm pieces |+ Add salt, pepper, peppers, and onions.
* 1 thsp turmeric |« Stir in the tomato paste.
.1 tbSP curry powder |« Add a tablespoon of flour.
* 2.onions |+ Add remaining white white wine and reduce slightly:
* Red bell peppers .« Simmer 1% hours and adjust seasoning. Set aside.
+ White wine (Alain Brumont — . Preparing the Stuffed Shoulder
e Munseip o) « Ask your butcher to bone the shoulder.
S ¢ P fothdto p s » Cook finely chopped mushrooms and shallots in
« 1bouquet garni : butter, add garlic and thyme, sauté 5-10 min.

» Season with salt and pepper, then let cool.
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Illustrations in this presentation were created using generative
AI (ChatGPT) with reference to publicly available images for

inspiration; any resemblance to copyrighted works is

12V unintentional.
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