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INTRODUCTION

French food is, above all, a state of mind: caring about the quality and fresh-ness of ingredients, delighting in the kitchen rather than dreading it, and indulging in the social and sensual life of the table. It isn’t just about starred restaurants, professional culinary textbooks, and peasant traditions. My experience of French cooking has been largely in home kitchens, including my own. I have gained skills and a useful repertoire, but more than that, France has taught me to slow down, to cook and eat as though it mattered, to make it matter. And that attitude is the most important thing to take away with you. You have your own ingredients to be proud of wherever you live. French cooking can suggest ways to bring out the best in them. French eating can show you a lifestyle for savoring them more fully. That is what French Food at Home is all about.

I also wanted to show you how liberating French cuisine can be for the home cook, how there is room for personal expression, how it is accessible, and how it has evolved to suit modern tastes. My way of doing that is by giving you a picture of life in my own kitchen in France (minus the flops) through a collection of recipes that I have learned to make here. They range from easy to less so, from fast to slow, from traditional to contemporary, and they are set in the context of dinner by courses, so that you can plan a meal as basic or elaborate as you like.


CHAPTER 1 - APÉRITIFS

The French approach the apéritif hour with an ease and simplicity well worth adopting: all the effort it has to take is opening a packet of nuts and popping a cork. I’m all for this because, as the cook, it means I get to stop working and join the party, rather than transform myself into a cocktail waitress.

The drinks are simple. Usually, a bottle is opened to share: chilled rosé, white, or sparkling wine. A bottle of cassis may be on offer too, in case someone wants a kir. And if there is a specialty of the region, such as pastis or Suze, that may be served as well. I’m not saying there aren’t people out there who reach for whiskey or port (yes, port before dinner), not to mention their collection of shady, untouched bottles brought back from travels. But in the general run of things, variety is not a requirement; not, in fact, necessarily even desirable.

The same goes for the food accompanying those drinks. A bowl of pistachios or potato chips is usually it. Or there might be a dish of olives or radishes, maybe a plate of thinly sliced artisanal sausage. Those are my staples. If I’m in the mood, I might make Mayonnaise and Crudités or Gougères. And, on special occasions, I can be inspired to go a bit further and present, perhaps, gratinéed Hot Mussels or Herb Beignets.

But involved hors d’oeuvre are the exception for me, not the rule. And I don’t bring out tray upon tray either; I choose one thing and try to do it nicely. The point of the apéritif is to take a breath and make the transition between the business of life and the relaxed enjoyment of the meal to come. You want to excite the appetite too, not extinguish it. I figure, all guests really want is a salty nibble so their heads don’t spin from drinking on an empty stomach. And all the cook wants (and deserves) is a chance to sit down.

SPICED ALMONDS
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[Makes 1 cap/150g]

Whatever amount of spiced nuts you make you’re going to eat, so if I look cheap with my quantities, consider it an act of benevolence, not parsimony. Feel free to vary the spices depending on what you have around, and be sure to judge amounts according to your own taste, because spices vary in strength depending on their quality. As for the nuts, hazelnuts or pecans are nice alternatives. I wouldn’t go mixing them, though; somehow it reminds me of those tacky mail-order bridge mixes from the 1970s.
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1 cup/150 g whole almonds, with their skins on

2 teaspoons peanut or vegetable oil

1 to 2 teaspoons paprika

1 to 2 teaspoons cumin

A good pinch of chili powder

Salt and pepper



Toast the nuts in a dry frying pan over medium heat, stirring more or less constantly and keeping a hawk’s eye on them, because they can burn easily. These will take about 20 minutes to darken like aged oak and emit a nutty, roasted perfume.

When the almonds are quite dry, add the oil and toss the pan. Now add the spices and seasonings, tossing again to coat. Slide the almonds onto a plate, spreading them out to dry for about 5 minutes. Taste them. Adjust the seasoning. Pour into a bowl and serve, or keep in an airtight container for a few hours.

SEASONED OLIVES
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[Makes 1 cap/160 g]

It may be only a small gesture but at some level this recipe is about control. Yes, you can buy olives already seasoned. You can buy a lot of things ready-made and you know what most of them are like. I’d rather decide for myself on the quality of oil, on the mix of herbs, on the balance of seasonings. And I want the freedom to flavor my olives this way one week—slick, herb-flecked, lemony, and salty—and the next week with a scattering of chile peppers, or with a few feathers of fennel or dill. Maybe I want green olives this time and black the next. Besides, I like looking at what’s on the table and being able to say, “I did that.”
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1 cup/160 g olives

¼ cup/60 ml high-quality olive oil

4 garlic cloves, crushed

1 tablespoon lemon juice, or to taste

Grated zest of 1 lemon

2 teaspoons chopped thyme leaves

1 bay leaf

Freshly cracked black pepper



Mix all the ingredients in a bowl so that the olives are well coated, slick, and glistening with marinade. Taste and adjust the seasonings. Spill the olives into a jar and screw on the cap. Refrigerate 3 to 5 days.

Serve. And when all the olives are eaten, marinate a piece of meat in the remaining oil, or use it in salad dressing; whatever you do, don’t throw it out.

THYME LICKS
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These are for sucking, not eating, which might strike some as odd. The recipe comes from the owners of a shop in my neighborhood called Alicante, which specializes in oils from all over the world, in particular, very fine olive oils. You just pick up a tiny branch, suck off the herb-perfumed oil, and then discard the twig like a pit. Maybe give a demo so that nobody starts choking them down whole.
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1 bunch thyme

Very good olive oil

Fleur de sel



Snip the thyme into small, lollipop-sized brooms. Dip them in the olive oil, lay them on a plate, and refrigerate. The oil will set on the branches. Pull from the fridge just before serving and sprinkle with salt.

WAYS WITH TAPENADE
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[Makes about 1½ cups/375 ml]

Fresh tapenade can knock you backward. But wait a day and the flavors mellow to make a still perky, but no longer puckering, shimmering onyx spread. The simplest thing is to toast slices of French bread, pile on tapenade, and serve. A snazzier approach is to roll a sheet of puff pastry into a rectangle less than ¼ inch/½ cm thick, then spread on tapenade and roll it up into a log as you would pinwheel cookies. Put the log in the freezer to stiffen a bit, then slice off thin, even spirals and lay them on an oiled baking sheet. Bake in a 450°F/230°C oven until golden, about 10 minutes. Finally, another tapenade trick comes from La Madeleine, a Michelin-starred restaurant in Burgundy. Chef Patrick Gaultier bakes tapenade crisps, which hold together magnificently and can be cut into a variety of shapes for serving with drinks, or with soup or salad. For those, heat the oven to 375°F/190°C. Beat together 1 cup/200 g smooth tapenade with ¾ cup/90 g flour and 2 teaspoons lightly beaten egg white until completely smooth. Spread on a nonstick baking sheet about 1/8 inch/3 mm thick. Grate Parmigiano-Reggiano over and bake 10 to 12 minutes. Then slide off onto a board for cutting.

Of course tapenade is by no means limited to the apéritif hour. Pack it onto fish or chicken and bake, toss it with pasta, stir it into vinaigrette or mayonnaise, or mash it with the yolks of hard-boiled eggs and stuff them back into the whites. The next idea is yours.
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3 cups/500 g black or green olives, pitted and chopped

6 to 8 tablespoons capers, rinsed and drained

8 to 12 anchovy fillets, drained

4 to 6 garlic cloves, crushed

½ cup/125 ml olive oil

1 lemon, halved

Pepper



Pound the olives together with the capers, anchovies, and garlic. I like the romantic toil of a mortar and pestle myself, but you can just whiz everything in a food processor if you’d rather. Blend in the olive oil, adding it in a thin drizzle. Squeeze in lemon juice to taste. I always grind in some black pepper too. No salt, obviously.

EGGPLANT TARTINES
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[Makes about 1½ caps/375 ml]

To call squished-up eggplants “caviar,” as people often do, is a little exaggerated, but I do understand the impulse to raise the dish above a name like “mush.” This thick, smooth purée of oven-roasted eggplant kicking with garlic and lemon is too good for that. And I don’t just mean cold and smeared on French bread toasts, but also warm as an accompaniment for, say, lamb. Now, a word about the garlic. I use raw here because I like its sharp freshness. A friend of mine, however, thinks I should be telling you “roasted,” which is more on the mellow side and which she prefers. Try my way one time and hers the next and see who you side with. My method is below. For her way, add a head of separated and unpeeled garlic cloves to the pan to roast along with the eggplant. Then carry on with the recipe, adding the soft, squeezed-out pulp instead of the raw.
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1 large eggplant (about 1 pound/500 g)

1 to 2 tablespoons olive oil, plus more for brushing

2 garlic cloves, chopped fine or crushed

Lemon juice to taste

Salt and pepper

1 tablespoon chopped fresh parsley



Preheat the oven to 400°F/200°C. Halve the eggplant lengthwise. Score the flesh in crisscrosses without piercing through to the skin. Set flesh side up in a baking dish and brush lightly with olive oil. Bake until soft, 45 minutes to 1 hour.

Scoop out the pulp and purée with the garlic, using an immersion blender. Whisk in the oil. Season with lemon juice, salt, and pepper. Stir in the parsley and refrigerate until serving. Serve on toasted slices of French bread.

CELERY RADISH BUTTER SALT
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[Serves 4]

The title sums it up. But you’ll have to prepare a plate to prove to yourself that with really good ingredients, something this simple is beautiful, and it’s enough. The point of the butter is to soften the taste of sharp radishes, but it’s not needed if you can find a small, young mild variety. Also, fleur de sel, a special French sea salt, is a treat here, worth keeping an eye out for.
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1 bunch radishes

2 bunches celery

Coarse sea salt, preferably fleur de sel

Unsalted butter



Trim the tops from the radishes, leaving on a bit of green for a colorful handle. Trim the celery, removing the outer ribs for another use. Separate the pale, tender inner stalks and leave them in their elegantly long state.

Arrange the vegetables on a serving platter. Put the salt in one small dish and the butter in another, with a knife for spreading. Serve all together.

MAYONNAISE AND CRUDITÉS
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[Makes about 1 cup/250 ml]

The crudités are for the mayonnaise, really, not the other way around. You can’t fathom how good the homemade stuff is until you taste it. And, frankly, peeling carrots and breaking up cauliflower for dipping is a more challenging task. Here we have plain mayonnaise. If you plan to flavor it, do so before adding the oil. Add a spot of curry powder, a kerplop of Dijon mustard, a squirt of tomato paste heightened with a pinch of cayenne, or a smear of crushed garlic. Another time, try adding a finely chopped herb: tarragon, parsley, basil, whatever suits your state of mind. A favorite of mine is mayonnaise made with walnut oil. I realize that the world is olive oil mad at the moment, but I find its flavor violent in mayonnaise. If you insist on it, use maybe only one part olive oil to two parts grapeseed or another plain oil.
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Various raw vegetables, such as carrots, cherry tomatoes, green beans, button mushrooms, red pepper, cauliflower, and cucumber

2 egg yolks, at room temperature

Salt and pepper

2 teaspoons white wine or tarragon vinegar

1 cup/250 ml grapeseed or peanut oil

Lemon juice to taste



Wash and cut a colorful heap of assorted raw vegetables. Arrange on a platter. Whisk the yolks in a bowl together with the salt, pepper, and vinegar. Add the oil in a slow, thin stream, whisking constantly until thick. Season with lemon juice, and add more salt and pepper if needed. Serve with the crudités.

CHAMPAGNE HERB BEIGNETS
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[Makes 30 to 50 beignets]

Don’t let the word “Champagne” scare you off, because Perrier, beer, hard cider, soda water, anything that bubbles, really, works just fine in place of sparkling wine. In other words, use anything you’ve got just for a chance to make these deep-fried leaves, because they are so beautiful you won’t believe it. And, while you’re frying the beignets, also show yourself the exquisiteness of a plain deep-fried leaf. Without dipping it in batter, plunge a basil leaf into the hot oil for just a few seconds until it crisps to tissue-paper delicacy and turns translucent, electric green. A few fried herbs scattered over the beignets for garnish is stunning. And, by the way, when you’re done frying, don’t throw out the oil. Let it cool, strain it to get the bits out, funnel it back into the bottle, and label “for frying.” You can use it a few more times.
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¾ cup/100 g all-purpose flour

⅔ cup/85 g cornstarch

½ teaspoon salt

¾ cup/175 ml Champagne, cider, beer, or sparkling water

4 cups/1 l peanut oil

30 to 50 sage, mint, or basil leaves



Put the dry ingredients in a bowl. Whisk in the sparkling wine and let the batter sit for 30 minutes.

Heat the peanut oil in a deep-fryer or high-sided saucepan until spitting hot, about 375°F/190°C, or until a little rip of bread sizzles on contact and soon turns color. Dip the leaves in batter, one by one, and drop them carefully into the oil. They shouldn’t sink (if they do, the oil isn’t hot enough, so wait); you want them to sizzle and start puffing up immediately. Turn a few times with tongs so they color evenly. When they’re golden, remove to paper towels to drain, and immediately sprinkle with salt. Serve in a generous, rustic pile on a plate, garnished with a few plain fried leaves if you like.

FLOWER PRESS POTATO CHIPS
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[Serves 4 to 6]

I’m not above a bag-o’-chips, mind you. These are simply a reminder of the true and inherent elegance of potato chips, which is easy to forget if all we ever eat are the bought kind, devoured by the fistful from crinkly bags. By parsley leaf, I also mean chives, thyme, basil, cilantro especially, whatever herb you have around and want to taste in your chip.
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4 to 6 starchy potatoes

A handful of flat-leaf parsley leaves

4 cups/1 l peanut oil

Coarse salt, preferably fleur de sel



Cut the potatoes into paper-thin slices, preferably with a mandoline. Do not rinse them: they’re naturally full of starch and water, which act as edible glue. Stick the slices together in twos with a parsley leaf between, so that the leaf looks like a pressed flower behind waxed paper.

Heat the oil in a fryer (which can be as basic a contraption as a high-sided saucepan). You want the oil at 375°F/190°C, or hot enough to make a chip sizzle on contact and start coloring. If the chip doesn’t make noise or if it sinks, the oil isn’t hot enough, so give it another minute.

Fry the chips in batches until crisp, 2 to 3 minutes. Don’t overcrowd them in the oil, or they won’t crisp properly. Remove the chips to paper towels to drain and sprinkle immediately with salt. Serve straight away.

FRENCHIFIED POPCORN

[image: ]

[Makes 1 big bowl]

If you ever saw the movie The Gods Must Be Crazy, then you remember what strange things can happen when something from one culture suddenly falls from the sky into another. Popped corn, to us, is the snack of American movie theaters. But give a bag of kernels to a Frenchman …
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½ cup/125 g unsalted butter, more if you like

About 3 garlic cloves, crushed

3 tablespoons grapeseed oil

1 cup/200 g popcorn kernels

2 tablespoons herbes de Provence

Celery salt to taste

Salt



Melt the butter with the crushed garlic, ever so gently, in a small saucepan. Remove from the heat and set aside to infuse. Heat the oil in a large pot. Add the popcorn, tossing to coat. Cover, and shake the pan over high heat until all the corn has popped. Remove from the heat. Pluck the garlic cloves from the butter and pour over the popcorn. Toss. Add the herbes de Provence and plenty of celery salt. Toss again. Season with regular salt to taste, and serve.

GOUGÈRES
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[Makes 40 to 50 gougères]

If you’re new to choux pastry, as I was before I came to France, then reading the method you’ll never believe it can work. But it does. Things may get a bit splattery the first time, but there can be great joy in mess making. Besides, all else ceases to matter when you peek into the oven at your wee blobs of paste and see them puffing into perfect, airy, golden balls. The traditional cheese for gougères is Gruyère, but I don’t see why you couldn’t use cheddar, or blue cheese, or Parmigiano-Reggiano, or whatever else. Also, paprika and celery salt are worthy additions.
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⅓ cup plus 1 tablespoon/100 g unsalted butter

½ teaspoon salt and pepper

1 cup/125 g all-purpose flour

3 eggs

4 ounces/100 g Gruyère cheese, coarsely grated or very finely diced

Milk for brushing



Preheat the oven to 375°F/190°C. Put the butter in a heavy saucepan with 1 cup/ 250 ml water and salt and pepper. Bring to a boil and pull from the heat. Add the flour all at once, and beat until smooth with a wooden spoon. The mixture will pull away from the sides of the pan and form a ball. Put the pan back on low heat and beat for a minute or so to dry the paste somewhat. Remove from the heat and let cool about 3 minutes.

Add the eggs one at a time, beating vigorously with a wooden spoon after each addition. What you want is a smooth, soft, glossy paste that falls easily from the spoon. Stir in the cheese. Using a pastry bag, pipe 1-inch/2.5-cm rounds onto a buttered baking sheet, or simply drop the mixture by spoonfuls. Brush with milk, so they will emerge golden. Bake until puffed up and nicely browned, about 25 minutes.

PARMESAN TUILES
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[Makes 12 to 15 tuiles]

These tuiles are quite rich, so two per person is not a miserly serving. You don’t have to serve them as an appetizer either. Bent into a rounded tuile (“tile”) shape, which is to say slapped onto a rolling pin the instant you can move them so that they cool into a curve, you can serve a scoop of savory sorbet in them or a tiny salad, or perch them on a mound of Spring Ragout (page 171). For drinks, just arrange some on a plate and pass them around. And, incidentally, you must, if you value your sanity, use a nonstick baking sheet so these slip off easily. Another option, especially if you’re only making a few, is to do them on top of the stove in a nonstick frying pan.
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2 cups/200 g freshly grated Parmigiano-Reggiano



Preheat the oven to 400°F/200°C. On a nonstick baking sheet, make mounds of the grated cheese, about 2 tablespoons each. Flatten them into cookie-shaped rounds. Bake until the cheese is melted and bubbling, 3 to 5 minutes. Remove from the oven and let cool for a minute before slipping off the sheet with a spatula; otherwise, they won’t hold together. Don’t let them harden too much if you plan to shape them. If you make these early in the day, store in an airtight container until serving so they won’t go soggy.

SALT AND PEPPER SHRIMP

[image: ]

[Serves 4 to 6]

Here is proof that the only seasonings you ever really need are genuinely good coarse salt and top-notch pepper. People go crazy for shrimp like this. And even though you’ve tossed them together in seconds right under their noses, they still ogle you in awe and ask you how you made them. I’d lie if I were you.
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2 tablespoons olive oil

24 medium shrimp (thawed are fine),peeled

1 teaspoon coarse sea salt or fleur de sel

1 tablespoon mixed peppercorns (especially pink and black), cracked



Heat the oil in a nonstick frying pan until spitting hot. Add the shrimp, tossing the pan to coat, then immediately add the salt and pepper. Keep tossing until the shrimp turn pink and curl, 2 to 3 minutes. Slide the pepper-speckled shrimp onto a plate, pierce with toothpicks, and serve straight away.

HOT MUSSELS
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[Serves 4 to 6]

The advantage of these is that you can assemble the mussels in advance and simply flash them under the broiler at the last minute, either to serve with drinks or as a starter. You may recognize the first part of the recipe as good old moules marinière, so obviously if you want to stop the process right there, go ahead. Alternatively, if, the day of making, it’s hotter out than you’d expected, maybe instead of grilling you’d rather swap the butter for olive oil, add a nip of vinegar, and turn this into a salad. Say you actually start out with the intention to follow the recipe below, there are still more options. You could use chervil, for example, instead of parsley, and maybe sprinkle over a little anise-flavored liqueur. You could replace half the bread crumbs with ground almonds. Either way, you might like a bit of Parmigiano-Reggiano finely grated over the mussels before broiling. Lime instead of lemon … And then, what would happen if a thin slice of chorizo sausage got slipped on top of each mussel, then blasted under the broiler?
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½ cup/125 ml white wine

3 shallots, finely chopped

1 bouquet garni (1 bay leaf, 1 thyme sprig, 1 parsley sprig, and 4 peppercorns, tied with string

40 to 50 (1 pound/500 g) large mussels, scrubbed

¼ cup/60 g unsalted butter

2 garlic cloves, peeled

A handful of chopped fresh parsley

1 to 2 tablespoons bread crumbs

Salt and pepper

1 lemon, cut into wedges



Put the wine, shallots, and bouquet garni in a large pot and bring to a boil. Having discarded any open mussels, add the remainder to the pot, cover, and cook until they open, 3 to 4 minutes. With a slotted spoon, remove the mussels to a bowl to cool, discarding any that didn’t open. (Strain the liquid and freeze for future fish stock.) Now, pull apart the shells, discarding the tops and keeping the bottoms with the mussels nested in them. Set on a baking sheet.

Preheat the oven to broil. Mash the butter with the garlic and parsley. Smear a little onto each mussel. Sprinkle each mussel with bread crumbs (and grated Parmigiano-Reggiano, if you like, too). Season with salt and pepper. Broil until golden, about 3 minutes. Remove to a platter and serve immediately with the lemon wedges.

DUCK ON A STRING
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[Makes 1 breast]

This is more than an appetizer, it’s a conversation piece. I know a lady who has one of these duck deals perpetually bobbing on her clothesline, and a couple that dangles theirs under an awning by the woodpile. It sounds a bit archaic, maybe, but cured duck is a delicacy. And I think it never hurts to be reminded that patience and fresh air can be cooking methods in their own right. Duck on a String is served in very thin slices, shaved off with your sharpest knife. Serve them on their own, or wrapped around a prune and poked with a toothpick. Or, here’s another idea from my ingenious cooking buddy, Ivan: once when he came for dinner (Duck on a String dangling from a finger), he grabbed a pear from the fruit bowl, chopped it fine, and tossed it in olive oil, salt, and pepper, then piled it daintily onto thin slices of French bread, and topped them with curls of sliced duck. What a perfect combination that was. I’ve since repeated it, tossing the dressed pear slices and duck into salad for a starter, rather than having them on bread.
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1 duck breast

Coarse sea or kosher salt

Freshly cracked black pepper



Surround the raw breast entirely with coarse sea salt and leave to sit at cool room temperature overnight.

Remove the duck from the salt and give it a good shake to get most of the grains off. Now, pack on the pepper, pressing it to stick, so that the breast is completely covered. Refrigerate overnight.

Lift the breast from the pepper, letting what clings to it stay clinging. Pierce a small hole at one end to get a string through. Then hang the duck outside in a place with a good current of air but out of the way of rain. Leave it until quite dry, about 7 days. Don’t be alarmed by the hard outer skin; the inside will be perfectly tender. Serve in the thinnest possible slices.

CLEAR TOMATO COCKTAIL
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[Makes 4 cups/1 liter/serves 6 to 8]

Usually this is served as a sort of chilled consommé, but it holds up better as an alcohol-free apéritif, or even as a palate cleanser between courses, if you’re into that kind of thing. It’s pure and refreshing, with a surprising concentration of tomato flavor, making ½ cup/125 ml per serving about right. For variety, purée a red pepper, a stick of celery, or a cucumber with the tomato so there’s a combination of flavors. Chopped fresh basil or mint is a nice touch too. This apéritif looks nice in a martini glass, but any stemmed glass will do.
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4½ pounds/2 kg very ripe tomatoes, chopped

Salt and pepper

Pinch of sugar

6 to 8 small cherry tomatoes, preferably with their green tops



Purée the chopped tomatoes in a blender. Add salt, pepper, and sugar to taste. Set a conical sieve lined with cheesecloth over a bowl and pour in the mixture. Fold the edges of the cloth over to cover. Refrigerate the whole thing overnight to drain.

The next day, you’ll find a clear liquid in the bowl underneath. Taste and adjust the seasonings. Pour into small clear glasses, plunk a cherry tomato into each, and serve.

RHUBARB WATER
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[Makes 4 cups/1 liter]

Here’s an elegant and enlivening pale pink drink that’s nice to pull out in hot weather. I read that it’s meant to be used like cassis: a little in a glass topped up with Champagne. But I find the flavor so delicate I prefer to drink it straight myself, ice cold.
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2 pounds/1 kg rhubarb, washed and cut into chunks (frozen is okay)

¾ cup/150 g sugar, more if desired

1 lemon, thinly sliced



Put the rhubarb in a bowl, pour over 4 cups/1 liter boiling water, cover, and leave at room temperature. The next day, strain the liquid into a saucepan, discarding the rhubarb, add the sugar and lemon, and bring to a boil. Boil 5 minutes. Cool. Strain into a bottle, and cork. Serve ice cold. Keeps about a week.

ORANGE PEEL WINE
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[Makes about 3 cups/750 ml (1 bottle)]

Some people flinch at the thought of altering wine in any way, but this vin au pelures d’oranges is worth the sacrifice, if you have to think of it that way. I first had it before dinner at Chef Michel Bras’ restaurant in the Aubrac, a region in central France. It turned out to be the prelude to the most memorable meal of my life, one that changed the way I felt about food forever. So I have a strong attachment to this recipe, based on Michel Bras’ own. The only trouble is that I don’t know what wine he used. I’ve had good results with Muscadet, but any good dry white will do.
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One 750-ml bottle dry white wine

1 medium organic orange

⅓ cup/65 g sugar

8 coriander seeds



Open the wine. Pour out half a cup to enjoy while you carry on with the recipe: a bit has to come out, or the bottle will overflow when you add the other ingredients.

Shave the zest from the orange with a vegetable peeler. Remove every trace of the bitter white pith from the back with a sharp knife. Poke the orange zest into the bottle of wine. Funnel in the sugar. Drop in the coriander seeds. Recork the bottle. Turn it upside down and right side up a few times until the sugar has dissolved. Refrigerate 1 week, giving the wine a shake once a day.

Strain into a carafe and serve well chilled.

WINTER WINE
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[Makes about 3 cups/750-ml (1 bottle)]

Vin chaud, or hot wine, is just the sort of thing that plucks at my northern heartstrings and makes me feel homesick for Canadian winters. No, I am not just saying that; I like my annual dose of snow and ice. I especially like it when I’m gazing out at those razor-edged, blasting swirls of whiteness from the snug indoors, and when I have a mug of this mulled wine cupped between my thawing paws.
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One 750-ml bottle red wine

¼ cup/50 g sugar

1 cinnamon stick

4 cloves

1 star anise

1 strip orange zest, with any pith removed

Lemon slices for serving



Pour the wine over the sugar in a nonreactive saucepan. Stir to dissolve. Add all the other ingredients apart from the lemon slices and heat the wine gently to the boiling point. Lower the heat, cover, and simmer 5 to 10 minutes. Strain and serve with a lemon slice in each glass.
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