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Temperature control is key to ensure perfect cooking result.__ R e e e T PR R o ootooeoeoeeee
When your frypan is too cold to start cooking, the cooking process :?dﬂng&?“ﬂnd the food has Crispy dumplings of scallopwith
tendency to loose its juice with a dry result. M pistachio and parmesan 07

o i

At a too low temperature food coloration is pale and tex:urE is often ﬂﬂbbjf The cuukTﬂﬁ"E‘
result is often insipid and dull. O i o+ ,

=
: ] . Wagyu steak with Bearnaise
When your frypan is too hot to start cooking you might burn \ - sauce and straw potato pancake 08/09
the outside of the food before it actually starts cooking. eSS e st D o000 4 b R
L : : : Risotto with shrimps 10
Use Tefal Thermo-5pot for tastier cooking. : Monkfish caramelised in vanilla
with wasabi coated green peas 1
e Tefal Thermo-Spot indicates when the ideal DESSERTS
temperature is reached for perfect searing.
Tiramisu white chocolate mousse
Brioche French toast
> ~ L with coconut and pineapple

Silky petits pots de créme
with caramel and salted butter,
and popcorn
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AUBERGINES WITH
NAPOLITAINE SAUCE
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X4 I5 min 4 min

Cut the unpeeled aubergine into half inch thick slices.
Sprinkle with salt, cover and leave for 30 minutes.

Meanwhile prepare the sauce. In a frying pan soften

the onion and garlic in the hot oil. Add. all the remaining
_ingredients and bring to the boil. Simmer for |0 minutes.

Remove the bayleaf. Thicken with cornflour, if necessary.

Sift the flour and salt into a bowl. Add the egg and, ="
gradually stir in the milk to make a smooth batter. Wash *
the aubergines and dry thoroughly in absorbent paper. '

Dip the aubergine in batter and drain any excess.
With the basket already lowered into the hot oil, fry in
batches for 3 - 4 minutes at 190°C until crisp and golden.
Serve with sauce.




PAN-FRIED ASPARAGUS WITH STRAWBERRIES'_';]-'_._}EJ

o Wash'-and cut the rtm-wbemes
ﬁn .ﬂ"b‘: Eﬂ'ﬁﬂj inta 2 or 4 depénding onthe s.'rmh.

X4 15 min 20 min frying pan
small leaves along the stenm. Tr'lm
a little.

Brown the bacon slices in the frying pan. Remove from the pan.

Put alittle oil in the pon. Brown and glaze the asparagus in olive oil.

When they are al dente, deglaze with balsamic vinegar.

Turn of the heot. Add the strowberries by mixing well so that they are also
coated with vinegar.

Place the bacon slices in the plates. Arrange the asparagus and strawberries on
top.

Garnish with parmesan shavings, fleur de sel, pepper and a light drizzle of olive
oil,

Wash the aspardgus, Remove the -t
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f CHEF’ TIP

Buy thin asparagus.They have
a fine skin and need not be
peeled. If you are using thick
ones, you must peel with a
peeler and cut into two so

L that they cook faster.

CRISPY DUMPLINGS

OF SCALLOP

WITH PISTACHIO
AND PARMESAN

Rqa..r:ghfy chop' the pistachios,

Cit the cheese into thin strips.
; :Mnrihm:é the s:q!fahs ;u'} a
Ly l'ttﬂe’ plsldchru oil .and:season
" "with salt and pepper. _
,~Meft the butter and. mix it

with il

. Mgisten the. brick: ‘pastry
i sheets with this mixture.

Gt the: Brick pastry sheets
“into 3 cne-third circles.
“Place a little pistachio in‘the

middle of each piece of brick
pastry sheet.

Place ane scallop on top.
Garnish with parmesan strips.
Seal to. form a dumpling
around the scallop.

Fry starting with the cheese
side. Cook on each side until
the dumplings are golden.

Serve with rocket or mesclun
solad,

§
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20 min 20 min frying pan

[ cHEPTIP

You can use frozen
scallops. In this
case, you should
defrost them
overnight in milk

and then wipe dry
before use.




WAGYU STEAKWITH BEARNAISE SAUCE
AND STRAW POTATO PANCAKE

M = o

X4 30 min 20 min

frying pan
and sauce pan

Straw potato’ pancake. Wash, peel and grr.lte the pnwtnes. $queeze thé
- potatoes gently with your hands to remaove some of the liquid. Season with salt &n
~ pepper and if necessary with nutmeg. Heat oil.in @ pan. Form arb-eamffuff
- ‘pancake and cook on medium heat until slightly bmwn Turn over the panca
Canhnue to -::uoktum:ng over regularly. Keep warm. ' ;

Bearnmse sauce. Clarify the butter (melt it; gently sk-‘m oﬁ’ the oam e,
ﬂom‘s on the surface; then pour the bright yellow melted butter into nnoﬂjéﬁz, G

~ container, without the white milk salids ot the bottom - henp ﬂniftlllé"iﬂ‘ig‘ht ﬁi‘f’uﬂ
mel'ted butr.er} In a saucepan, place the shallots, vinegar, wine andpepper Hé‘d
 until almost dry. Add 10 c of water and reduce again. Leave to cool. Add the e
yufks and one tablespoon of cold water. On very low heat, heat by Wfﬁsiun
vigorously until the yolks begin to coagulate and are light and frothy. Tmnnﬂ' iﬁa"‘-
heat. Add the butter gradually while whisking all the time (like wﬁérf Wﬁi‘sﬁi g

mayonnaise). Add salt. Add the chopped herbs. i -:-::_.:a:
Finishing touch. Pan-fry the steaks in a little very [ HEF TIP
hot oil. Turn them over. When they reach the desired c

doneness, add a kinob of butter and cook for | more To form round
minute by turning over the steaks to coat them bl puze

pancakes, use a cookie
well. Serve the steaks with the straw potato cutter. Oil it on the
pancake and the sauce in a beautiful sauce boat. inside and place it on
the pan.Then fill with
the grated potatoes.
Cook for a few
minutes on each side
before removing the
cookie cutter.




RISOTTO WITH SHRIMPS

Peel ond chop the Sh!'l'”'ﬂ'li f'ma'fy : Ty

X4 10 min 17 min wok

Heat the stock jin the stew pot

In the wok, heat the oil and brown the shrimps (whole shrimps and cut pl‘ecmsj

Remaove.

Chop a few corionder leaves.
Peel the shrimps.

Cut inte 3 {except for 8 shﬂmp:*tﬁaf

will be used for decorotion).

Replace with the shallots. Glaze without browning them too much.
Add the rice. Mix well and saute until transiucent.

Add the white wine. Mix by scraping off the cooking juices, and reduce.

Add the stock ladie by ladle while stirring constantly.

When the rice is cooked, add the cream, coriander and cut shrimps.
Mix. Grate parmesan on top. Place the whele shrimps.

Cover and let it stand for 3 minutes before serving.

ol

I( CHEF’ TIP

If there'is any leftover
risotto, leave to cool. Then
for another meal, form rice
pancakes and simply brown
them in the frying pan with
a little olive oil. They will be
perfect for a great dinner
with a salad.

"'E;;:n:rk the*frozen-green peos in
a large  omount. of - boiling
water. Drain. Quickly. cool
them irrf:ed' water to. retain
th:rr Erfght green mi'our Mix

Fasfzhmugh a ﬁne sl:n:liner to

Sher.f the ;"rvefh me cank__'_'
i 1hem like the frozen' green .
Pt:as Cnul' thern and .K'Bep" .'

:mde. g

.11'.~_4.4:-"" iy <5l

'ﬁmwn ,ﬁm pwr.r'.r ofs mnnkﬂ-s?i- ;
: 'in il ‘When they ore just
‘eooked, ‘add the butter andl-a
vcmﬂﬁl seeds. Continue to cook

by‘.:ncrhngm fat &nﬂf gqlden
 brown, Transfer - “an

' cven-pmuf dish nn-n' keep’

warm in an oven ot 70°C until
‘the sauce js done.

Deglare - with “ white: _wine
scraping off the cooking juices.
Reduce. Add the cream.
Reduce. Season with salt: and
pepper. At the same time,
reheat the green pea puree.

Divide the poree-betweer the
plates. Sprinkle whole green
peas on top. Place the pieces
of fish on top and drizzle with

Jouce.

MONKFISH CARAMELISED
INVANILLA WITH WASABI
COATED GREEN PEAS b

with wusahn, salt. and. m&nm--

ha're a perfecd‘y srno-:rtﬁ pumﬂe*

M = @

X4 30 min 15 min

CHEFTIP

Before ‘cooking the fish,
place it for 30 minutes
in salted water (5% salt,
i.e. 50 g of salt for |L of
water) to make its flesh
firm and its texture even
more tender. Rinse well
and wipe dry before
browning it.




TIRAMISU WHITE
CHOCOLATE MOUSSE

X4 15 min 10 min 4 hours
sauce pan

Mix the sugar and the egg yolks. Add the cornstarch to which agar has been
added and mix well to aveid lumps. Add the milk gradually dnd flavour with p
the vanilla seeds (split the pod and scrope out the seeds), Place the mixture’ ’
in @ soucepon. Cook on medium heat stirring constantly until it thickens. "7,

‘Reduce the heat. Add the white chacalate. Continue te heat and mix tiriti
the chocolate melts. Cover with cling film (which will be incontact WJih"i:he
surface of the cream to prevent a skin from forming). Leave to cool fwrthoui
placing it in the refrigerator).

When the white chocolate cream is. ul'm-.‘:st
cold, ud-r.f the whipped creom in 2 paorts. Place in o piping bag. tenve to cool
completely in the refrigerator. For the syrup, heat the coffee and SugarE
Flavour with the alcohol. Leave to cool.

and divide them between beautiful
ramekins or transfer to o serving dish. Drizzle the lady fingers with the white

chocolate mousse.

* 8 lady fingers biscuits

* Bitter cocoa powder to garnish
Syrup:

* |15 g Amaretto (or rum)

* 13 g sugar

White chocolate mousse:

* 140 g white chocolate

* 25 g sugar

* 17 cl milk

* 14 cl chilled liquid cream

* 14 g cornstarch

* | pod of vanilla

* 2 egg yolks

* 0.8 g agar powder (| level tsp.)

EN

DESSERTS
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SILKY PETITS POTS DE CREME
WITH CARAMEL AND SALTED
BUTTER, AND POPCORN

Place the sugn:irln n frying
pan.. Cook. on medium

heat and. aliow the sugar X4 30 min 20 min
to start caramelising wit- frying pan
Frul.li touching It When = and
the sugor begins to bmwn : sauce pan

 underneath, mix so that it
;carumehses aniformly.. .

' Add:the cream Jitle by~ Caramel:

- 2 5,0 3 e R ey G T ’-:..1-" Jittlé 'In 'a thin stream. * 200 g sugar (|L)
BRIOCHE FRENCH TOAST WITH PR ke PR g drean B
A S e R R AR :-.-;'“5'-.." Mix: r.l'_inmughlj,r ‘Remové 40 g slightly salted butter w)
COCONUT AND PINEAPPLE i * 4 brioche slices 2 cm thick A : '_'ﬂrﬁ?':feq_ire to cool. . :'. Cream: ('|_|,J)
& 4 42 eggs - .'_iﬂi:a' St - 180 g milk 0

* 40 cl coconut milk : 1 <260 g liquid cream

* /2 pineapple Ti‘:m joo g nf a;ramef + © 25 g cornstarch
X4 10 min 10 min fryi " 25 g sugar with cream and then + Caramelised popcorn
min min frying pan « 2 x 30 g butter milk. Moisten -the starch for garnishing
with 7-¢l of liguid. Add the

- Vg SUgplr @F g ieikee remaining liquid. Place in
szl 2y bl coconut for garnishing A

Cut into B portions. Melt 30 g of butter. Add the sugar. a  saucepon. Cook on

Brown the pineapple slices in it. medium. heat whisking
ail the time.

: : - 3 : and

Soak the brioche slices in this mixture. el ket b polls:
Mix th hily.

Brown the brioche slices on both sides. _x edcg el ihe

cream between the ver-
with caramelised pineapple slices on top. rines. Leave to cool.
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