Claude’s Parmesan Panna Cotta
with pine nuts, sun dried
tomatoes, and pesto

Claude’s panna cotta with pine nuts, sun dried tomatoes and pesto.
The ingredients are for 6 large serving glasses or 12 small aperitif serving glasses.
For the sun dried tomatoes:
12 sun dried tomatoes in oil
½ red pepper skinned and grilled
Thyme
For the panna cotta
50 grams of parmesan
2dl of Crème Fraiche (liquid)
2 dl of milk
3 pinches of thyme
Pepper
3 Sheets of gelatine
For the pesto
10 basil stalks
2 garlic bulbs
10 cl olive oil
30 gr of pine nuts
30 gr of parmesan
Salt and pepper
To prepare:
Mix the sun dried tomatoes with the grilled red pepper, and the thyme and line the bottom of the
glasses. Soften the gelatine in cold water. Heat the crème fraiche, the milk, pepper, thyme and
parmesan. Once the mixture is hot at the gelatine and mix the ingredients together. Pour into the
glasses and refrigerate until set.
Prepare a pesto by mixing the basil, the olive oil, the garlic, the pine nuts and the parmesan. Add
a layer of pesto on top of the panna cotta.

Claude’s Poulet au Pastis

Recipe for Poulet au Pastis

Served in the same style as a bouillabaisse.

Ingredients:
Two chickens
4 tablespoons olive oil, 1 glass of pastis, 6 tomatoes, one fennel branch, 2 onions, two sachets of
saffron, 6 garlic cloves, chilli pepper, a bunch of parsley, croutons, 5 potatoes.
For the spread for the croutons :
250 gr of chicken liver, pepper, 1 garlic clove, salt and pepper.

Cooking instructions:
Cut the chicken into pieces.
Marinate the chicken in the olive oil, pastis, saffron, salt and pepper for at least 3 hours.
Finally chop and fry the onions, crush and then add the garlic, add the tomatoes, the marinated
chicken pieces, the fennel and the parsley
Cover with the marinade and top up with hot water.
Cover and cook for 10 minutes.
Next add the potatoes, peeled and sliced 1cm thick.
Simmer for 20 minutes
For the paste, quickly fry the livers on a high heat until just cooked then season with chilli, garlic
and salt and pepper.
To serve, in each bowl, place some croutons spread with the liver paste, serve the chicken and
then spoon over the broth.

Claude’s Claufoutis au Cerises

CLAFOUTIS AUX CERISES

SERVES 4
Ingredients:
35 g of flour
50 gr of almond powder
100 g sugar
2 dl of milk
2 dl of cream
3 eggs
30 g of brown sugar
500 g of cherries
Cooking instructions
Mix the flour, the almond powder, and the sugar. Add milk, cream and the beaten eggs.
Mix well to achieve a homogeneous paste
De-stone the cherries and place in buttered oven proof jars.
Tip over the preparation
Cook at 200 degrees for 10 min
Check the cooking with the aid of a knife, once the preparation is set, you are ready.
Tip over the brown sugar and caramalise under the grill.

This clafoutis can also be made with apricots, peaches, and figs.

Claude’s squid in crayfish sauce

Claude’s squid in crayfish sauce

Ingredients for 6 people:
1 to 2 squid per person depending on size.
2 crayfish per person
1 teacup of finely crumbled Pain de Mie (slightly sweet bread)
1 bunch of parsley, 4 garlic cloves, 6 shallots, 1 onion, 1 slice of cooked ham.
1 egg.
Salt and Pepper
For the sauce:
Olive oil, 1 soup spoon of flour, 1 onion, 2 garlic cloves, 500 ml of white wine, 6 fresh tomatoes,
1 glass of water, 10 cl of cognac, 1 bouquet garnis (thyme and bay), 1 tin of lobster bisque.

Preparation
Clean the squid without breaking the pocket. Wash and dry. Cut the heads off and keep the
tentacles. Wash, dry and chop the tentacles. Moisten the bread crumbs with water. Chop the
garlic, the parsley, the shallots, and the onion, and also the slice of ham.
Prepare the filling as follows:
Heat 3 soup spoons of olive oil, fry the onions and shallots until golden. Add the chopped
tentacles, and fry. Add the crumbled pain de mie, the chopped garlic, parsley and ham, salt and
pepper. Stir and gently cook for a few minutes, turning with a spoon. Take off the heat, and add a
beaten egg. Mix well. Stuff the squid with this mixture. Close the pockets with a tooth pick, and
place on an oven proof plate.
For the sauce
Gently fry the crayfish in a little oil, until they become flame red, flambee with the cognac. Dust
with the flour, add the white wine, the fresh tomatoes, the bouquet garni, the two chopped garlic
cloves, the glass of water and the tin of lobster bisque. Fry on a high heat for ten minutes and
then remove the crayfish.
Cooking time
Pour the sauce around and over the squid, cook in an oven for 45 minutes.
5 minutes before the end of the cooking time add the crayfish.
Serve with wild rice.

Claude’s scallops with Yuzu
butter and butternut squash
mousse

Noix de Saint Jacques (scallops) with Yuzu butter, served with Butternut squash and
nutmeg mousse
Serves 4
Ingredients:
2 shallots
1 Butternut weight 1 kilo
20 cl of milk
30 cl chicken stock
Olive oil
Salt and Pepper
1 teaspoon of sugar
1 Nutmeg nut or flower
16 coquilles saint jacques
For the Mousse
Skin the butternut and cut into cubes
Peel the shallots and chop finely, before frying gently without colouring in a little olive oil.
Add the butternut cubes, the sugar, the salt, the pepper, and fry without colouring
Cover with milk and the stock, and add the nutmeg flowers.
Cook for twenty minutes.
Mix/blend together to required consistency and check the seasoning
If you don’t have nutmeg flowers add grated nutmeg at this point.
LES COQUILLES SAINT JACQUES
Clean and keep only the central heart of the Saint Jacques
Add some Yuzu butter (butter infused with the Yuzu fruit) to a pan and heat until hot. Fry the
coquilles Saint Jacques one minute on either side. Taking a small bowl, line the base with the
mousse and then arrange the coquilles saint jacques on top.

Claude’s courgette gazpacho

Courgette Gazpacho with a goat’s cheese and basil tartine
Ingredients for 6 large serving glasses of 12 small serving glasses
1 onion
½ a green pepper
3 courgettes
1 cucumber
2 table spoons of white balsamic vinegar
1 slice of white packaged bread
1 garlic clove
20 cl of vegetable stock
4 tablespoons of olive oil
Salt, pepper and mild chilli powder

Pour les tartines
Grilled bread
Brousse du Rove goat’s cheese
Basil and thyme
Salt, pepper and mild chilli powder
2 tablespoons of olive oil

To prepare
Finely dice the onion and courgettes. Heat two tablespoons of olive oil and gently fry the onion,
courgettes, and crushed garlic for 10 mn.
Mix the courgettes with the cucumber (finely diced), the pepper (finely diced) and the white
balsamic vinegar, the bread (finely diced), the salt, pepper and mild chilli powder, and add the
stock until the required consistency is acquired. Fill the glasses and decorate with sprigs of mint
flower.
Grill the slices of bread. Mix the goat’s cheese with chopped basil, thyme, salt, pepper, mild chilli
powder, and olive oil. Spread the mixture onto the grilled bread
Serve the gazpacho accompanied by the tartines.

Claude’s tarte au figues

TARTE AUX FIGUES
For the pastry (pate sablée):
200 gr of flour
110 gr of butter
50 gr of sugar
1 pinch of salt
1 egg

For the topping :
10 Figs
50 grams of butter
50 grams of sugar
Optional : Star anise, and Cinnamon

Cooking instructions:
Take the butter out to soften
Mix the flour with the sugar and the pinch of salt
Mix in the butter in small amounts
With the end of your fingers break the flour and the butter apart and in the palm of your hands
rub the mix together to « sand « the pastry
Incorporate the egg and gather the pastry together into a ball
Leave in the fridge for an hour
Take out the pastry and flatten between two sheets of baking paper
Preheat the over to 200 degrees
Cook the base of the tarte for 20 minutes until golden
In a frying pan, melt the butter with the sugar and spices (if desired), cut the figs in two and
caramelise on both sides.
Arrange the fruit on the tarte base and add any left-over caramel around the fruit.

Claude’s Chard and goat’s cheese
pie

Ingredients:
2 puff pastry
500 gr of green chard
2 onions, 2 shallots
Olive oil, salt and pepper
One fresh goat’s cheese and 50 grams of parmesan
2 eggs
A handful of pine nuts and dried raisins
Place the chard in boiling water for a minute and then remove.
Fry the onions and shallots in the olive oil
Roughly chop and then add the chard to the pan for a few minutes.
Off the heat add the pine nuts, the raisins, the parmesan and two beaten eggs.
In a baking tray add the puff pastry and then pour in the mixture. Close with the
other puff pastry.
Brush the surface of the pastry with a little water and egg wash.
Cook for 45 minutes at 180°
This pie can be eaten hot or cold, and served with either green salad or a meat
dish.
Bon appétit !!

Claude’s Strawberry tarts

Ingredients
500 gr of strawberries
For the pastry
100 g of flour
100 g of almond powder
110 g of butter
70 g of sugar
2 pinches of sea salt, 1 egg
Patisserie cream
500ml of milk
4 eggs
125 grams of caster sugar
50 grams of water
1 lemon, 1 pinch of salt

For the pastry
Mix the almond powder, the flour and the sugar, and the salt
Add the butter little by little
Mix between the fingers to incorporate the butter and other ingredients
Add a beaten egg and make the pastry in a ball shape
Leave in the fridge for an hour
For the patisserie cream
Boil the milk with the lemon zest
In a bowl add two egg yolks and two whole eggs. Add the sugar and place the
bowl in boiling water.
Little by little add the hot milk and turn with a wooden spoon

Put the mixture into a casserole pot and mix together over a low heat until you
have a thick consistency.
Add a little lemon to taste
Roll the pastry out on baking paper and place into cooking moulds. Cook for 25
minutes at 200 degrees
Final touches
Once the pastry has cooled pipe the cream into the tart base
Decorate with strawberries

Claude’s Lamb kidneys with a morrille
sauce and spring vegetables

Ingredients:
800 gr of lamb kidney
A handful of dried morrilles mushrooms
A glass of white wine
2 shallots
20 cl of crème fraiche liquid
A soup spoon of veal stock
20 gr of butter, salt pepper, 3 soup spoons of olive oil
500g of frozen beans
8 asparagus
Cooking instructions
Rehydrate the morrilles in hot water for an hour
Poach the Lamb kidneys in boiling water for 5 minutes
Fry them in butter for 5 minutes, season
Dice and then fry the shallots
Deglaze with white wine, add the veal stock, morrilles and crème fraiche
Stir with a wooden spoon and let the sauce thicken
Add the kidneys to the pan and set aside
Prepare the vegetables
Cut the asparagus in half retaining the head end.
Fry the asparagus in olive oil
Add some salt and pepper, and a glass of water, cover until the asparagus are cooked.
Do the same separately for the beans.
Add the vegetables to the pan with the kidneys and re-heat.

Bonne app!
Claude’s Kitchen

