


A mix of dishes ideal for lunches,
dinners and dessert. Try your
hand at making some of these

dishes from the Périgord region.

If you want to show off your creation, share your
finished products on Twitter with
#CookingWithBruno
and dont forget to tag
@QuercusBooks and @readingagency



POTAGE FROID
DE LEGUMES D’ETE
BRUNO

Bruno enjoys almost everything about the Spanish

dish Gazpacho except its colour and consistency that
_ comes from the traditional addition of breadcrumbs.
He prefers his bread dry and his soup wet. And he
prefers it to look green rather than the usual muddy
colour of the Spanish original. So he re-invented the
dish with vegetables from his own garden.

DIRECTIONS

2 medium green peppers, chopped, pith and seeds Put the chopped green peppers, little by little, into a

discarded blender with the white wine, then add the chopped
cucumber and then the rest of the ingredients.

1 medium cucumber, peeled and chopped.

Pour the liquidised mixture into a container that
75ml olive oil fits inside the refrigerator and serve chilled with
crotitons. We fry cubes of stale bread in duck fat
with shredded parsley and then brown them in the
oven for no more than 15 minutes. Taste before
serving. If it needs a little extra liquid, add water or

50ml white wine vinegar (Bruno uses one infused
with tarragon)

2 glasses Bergerac Sec white wine ; ;
wine, according to preference.
2 cloves of gatlic, finely chopped

1 medium onion, chopped

salt and pepper to taste

BRUNO’S VARIATIONS

Bruno chooses tarragon vinegar for the added dimension of taste it brings.

In a nod to its Spanish cousin, 2 medium size tomatoes, peeled and the seeds discarded can be added. To peel tomatoes,
pour boiling water over them, leave 30 seconds to 1 minute depending on how ripe the tomatoes are, then lift into a bowl
of cold water. Alternatively, one can add one chopped and de-seeded red pepper, and substitute rosé for the white wine.




TOURAIN

Tourain is the classic soup of the Périgord, a peasant dish which has its origins in
poverty and making the best of a very few ingredients, all of which could be found
at most farms. Mothers would tell their children that those who ate most Tourain
could have the most meat, as a way of filling them up before the modest amount of
meat was served. It is basically a garlic soup thickened with stale bread or vermicelli
but properly prepared it can be delicious.

DIRECTIONS

2 litres of water, or 1.5 litres of water and 0.5 litre of
chicken or other stock

50 grams of goose or duck fat

100 grams flour

6 cloves garlic

One small onion or large shallot, well chopped
One egg

4 slices stale French bread

One teaspoon of wine vinegar or verjus (the juice of
green, unripe grapes)

Fricassée (I like to add a leek fricassée but sorrel
leaves go very well)

Note: no hachis is needed since the soup already contains the garlic and flour. But if one has lardons or ham to spare, or a
haunch of smoked or salted ham hanging from a beam in the kitchen, by all means cut off a slice, chop it small and add
it to the garlic and flour. One of my neighbours swears by couennes, that is thin strips of the skin of a pig, tossed into the
frying pan before the garlic to release its fat and flavour.

This basic tourain is endlessly adaptable and is a splendid base for various kinds of potage. Add some peeled and chopped
tomatoes, or chopped pumpkin or turnips or carrots or even left-over mashed potatoes. Add a dozen sorrel leaves, well-
chopped, and it becomes tourain a 'oseille. In spring, when the nettle shoots are tender, blanch and chop a dozen or more
sprigs, and you have tourain aux ourtilles.




500g white fish, haddock or cod, cut into 5 cm
cubes (Bruno prefers unsmoked fish, but Pamela
sometimes uses smoked haddock, to make a change)

125g smoked herring, also chopped into 5 cm cubes
50-75g cooked and peeled shrimps

1 tablespoon capers

2 litre whole milk

75g butter

2 eggs, hard boiled, peeled and sliced
50g flour

1 bay leaf

juice half a lemon.

4 cloves garlic, peeled and sliced

salt and pepper to taste

handful of flat-leaf parsley, roughly chopped

For the Parmentier mashed potato covering:
500g potatoes, peeled, cut in quarters and boiled
50g butter

V2 teaspoon freshly grated nutmeg, or %2 teaspoon of
powdered mace

125g aillou

PARMENTIER DU
PECHEUR

This is Bruno’s name for the traditional Scottish dish
that he first enjoyed at Pamela’s table, and while it has
now become a fixture of many menus in St Denis,
she calls it simply Fish Pie. In winter, Bruno serves
this with petits pois and in summer with a fresh green

salad.

DIRECTIONS

are using good, creamy milk, places six small coin-
size flecks of butter onto the fish. Add a bay leaf and

place in the oven for 20 minutes.

Remove and carefully lift the fish to a warm baking
dish. Distribute over it the capers, shrimps and
parsley and stir in the lemon juice. Layer the sliced
eggs on top.

Discard the bay leaf and pour the hot milky liquid
into a jug and keep it close by.

Boil the potatoes for 20 minutes till tender and
drain.

Melt 75g butter in a medium-size saucepan, stir in
the flour little by little to make a roux, then the milk
from the fish, stirring steadily to make a sauce with
the consistency of thick cream. If it seems too thick,
thin with a little milk. Add salt and pepper to taste
and simmer for 5 minutes.

Pour the sauce over the fish and the rest of the
baking dish contents.

Mash the potatoes. Whip in the aillou and butter
plus any milk that may remain from the sauce, and
spread the mixture over the fish. Sprinkle the grated
nutmeg or mace on top and return to the oven for
30 minutes to bubble and brown then serve.

Bruno gets aillou, a herb-flavoured Frischkise or Quark-like cheese, from his friend Stéphane who sells his own home-
made aillou in the St Denis market. To make, mix 6 cloves peeled garlic finely grated or squeezed into 50 g of creme

fraiche and 200g of fromage blanc, 1 tablespoon olive oil. Blend all together with 1 tablespoon chopped chives, salt and
pepper to taste.




POULET HENRI IV

This dish is named for the most popular of all French kings, Henri IV,
(1553-1610) who declared it his ambition for every French household
to have a chicken in the pot each Sunday. Raised a Protestant, he
became a Catholic to secure the throne and to enter the capital, saying
“Paris is worth a mass.” He tried to end the bitter wars of religion,

and passed the Edict of Nantes which gave a degree of tolerance to
French Protestants. He built the Pont Neuf and the Place des Vosges
in Paris, financed France’s first expeditions to Canada and pioneering
trading voyages to The Indies. Known as good King Henri, he was
born at Pau, in South-Western France. He is particularly revered in the
Périgord since he said of our region “good cuisine and good wines, this
place is paradise on earth” and very sensibly incorporated it into the
royal estate.

2 kg boiling chicken

200g sausagemeat

8 cloves garlic, peeled

150g bacon lardons (matchsticks of streaky bacon)
3 eggs, beaten

1 bunch flat-leaf parsley

1 dl milk

200g breadcrumbs

1.5 litres of good stock

475ml white wine

2 onions stuck with 4 cloves

6 large carrots

6 leeks, cleaned and trimmed

750g medium potatoes, peeled and cut in two

1 head garlic, sliced across (optional)

1 bouquet garni of thyme, bay leaf, sprigs of sage,
mint, oregano and parsley all tied together

salt and freshly ground black pepper to taste

Bruno’s Tomato Sauce (see below)

BRUNO’S TOMATO SAUCE

DIRECTIONS

Rougly chop the parsley and lardons and place with
the garlic in a bowl. Soak the breadcrumbs in the
milk, squeeze out the excess liquid and add to

the bowl. Add the sausagemeat and incorporate
everything well, then add the eggs and mix again
thoroughly. Stuff the cavity of the boiling chicken
with this stuffing and tie up the fowl.

To 1.5 litres of good stock in a large stockpot add the
two clove-stuck onions, 6 cloves of garlic and the
bouquet garni. Add the chicken to the liquid, lower the
heat and simmer for 40 minutes, covered. Lift out and
set on a dish while you pour the stock into a mixing
bowl through a colander to remove the vegetables.

Return the stock with 475ml white wine and the
chicken to the pot, then add the carrots and leeks.
Simmer for a further 20 minutes then add the
potatoes.

Continue simmering for another half hour. Remove
the chicken to a warm serving dish, cut off the string
and surround with the vegetables from the pot. Ladle
over two large spoonfuls of stock, retaining the rest for
another soup, and serve with bowls of mustard,
gherkins and tomato sauce.

For an intensely flavoured tomato sauce, whether he uses fresh or canned tomatoes, Bruno cooks the flesh of the tomato first and

separate from the juice.

For canned tomatoes, he drains the juice from the can into a bowl, using the lid of the can to prevent the tomatoes from sliding out.

He roughly chops the tomatoes inside the can by slashing at them with a sharp knife before adding them to a generous glug of olive

oil warmed over moderate heat under a frying pan. Once the tomatoes are beginning to catch and caramelize, he adds the liquid

and scrapes any brown bits into the mass, cooking it up with salt to taste and a pinch of sugar to emphasize the natural sweetness in

tomatoes.

For fresh tomatoes, he quickly blanches the tomatoes in boiling water to slip off their skins. Then he slices them in half and removes
the seeds to a sieve over a bowl. He roughly chops the tomatoes, then adds them to a glug of olive oil gently warmed over moderate

heat under a frying pan. While they are beginning to caramelize, he presses any juice or flesh clinging to the seeds through the sieve,

adding what falls into the bowl beneath to the tomatoes and seasoning with salt to taste and a pinch of sugar.




INGREDIENTS

DIRECTIONS

To make the pastry: Once the lard is completely frozen, dump
the flour into a big bowl. Take a cheese grater and set it in the
flour. Take the lard from the freezer, unwrap it and drop it in
the flour to coat it all over. Holding it in the paper to stop your
warm fingers getting greasy, grate it as fast as you can through
the largest holes of the cheese grater, dipping the block back
into the flour if it begins to stick. Scrape any clinging fat from
the grater with a knife, then use the knife to chop and stir the
fat into the flour. Don’t use your fingers. Once incorporated,
sprinkle 8-11cl of iced water over the flour, using the knife
again to bring the mixture together. If you need more water to
create a mass, add it by small spoonful only, using the knife,
not your warm hands, to bring everything into a ball. Only use
your hands to make the ball, handling it as little as you can,
then put it in a bag or wrap in greaseproof paper and chill in
the fridge for 30 minutes before using.

Preheat oven to 170C.

Over low heat, melt the butter with the oil in a heavy-
bottomed sauté pan that can go in the oven. When the fat
sizzles, stir in the sugar and lay the onions cut side down in

the hot oil to fit. If there are any gaps between the onions, cut
one of the halves into quarters or eighths to fill the gaps. Cover
the pan and brown gently for 10-15 minutes. Lift the cover,
sprinkle over the vinegar, salt and pepper, and thyme, then
re-cover and place the pan in the oven for 45 minutes till the
onions have softened. Remove and test onions for softness with
the point of a knife.

Raise the heat of the oven to 200C.

If there is any juice in the bottom of the onion pan, place it
over a medium flame and reduce the juice until only a little
thick syrup remains. Cover with the pastry rolled out 5 cm
larger than the circumference of the pan and place it on top of
the onions, folding the edge back under itself as you would for
a Tarte Tatin and pressing it down lightly. Pierce here and there
with a fork so the steam can escape.

Bake on a high shelf until crisp and golden, about 30-40
minutes. Remove from oven and set aside to cool for 15
minutes then run a knife round the edge of the pan. Place a
serving plate over the top of the Tarte and flip it upside down
so the tart is turned onion side up onto the plate. Between
your fingers, crumble over a goats cheese and serve with a salad
of roquette (arugula) dressed with a mustardy vinaigrette.
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INGREDIENTS

GATEAU MERINGUE
AUX NOIX

Gateau aux noix is a Périgord classic, a dense, mealy one-
layer cake made from ground walnuts. Pamela, finding

it sometimes a little too heavy for warm weather eating,
adapted it to a recipe she brought from her Scottish
childhood, substituting hazelnuts for the walnuts and
making it without flour but only with egg whites.

DIRECTIONS

Preheat oven to 180C.

Generously butter and line the tins with greaseproof
paper.

Whisk the egg whites to soft peaks then add the
sugar, one tablespoon at a time, beating till stiff.
Whisk in the vanilla and vinegar. Fold in the nuts.

Divide the mixture between the two tins and
smooth the tops.

Bake 30-40 maximum, till the top is crisp but the
inside soft.

Set on racks to cool then lift out by the paper and
carefully remove it from both bottoms without
turning the cakes over. Whisk the cream till thick
and smooth over the top of one cake then cover
with raspberries and place the second cake layer,

topside up, on top. NEE icing sugar over to serve if

wished.



For the pastry

315g flour

Vs teaspoon baking powder

145g butter, chilled and cut into cubes
60g icing sugar

I egg

For the filling

80ml + 1 tablespoon melted butter
4 lemons, washed and scrubbed

4 eggs

440g sugar

125ml water

TARTE AU
CITRON

DIRECTIONS

To make the pastry: Beat the butter and sugar
together till pale. Add the egg and stir until
incorporated and creamy then add the flour and
baking powder. Stir all together to create a dough.
Form into a ball and wrap and place in the fridge to
rest for 2 hours.

Preheat the oven to 200C. When ready to made the
tart, let the pastry come to room temperature and
roll it thinly and place in a round buttered 25cm
tart tin. Bake blind for 15 minutes.

To make the filling: Cut three paper-thin slices from
one of the lemons. Grate the zest of all the lemons
into a bowl. Add the eggs and beat them then
squeeze the lemons to produce 125ml juice and beat
this into the egg mix. Add 315g of the sugar and
80ml melted butter. Beat all well to mix.

Pour the lemon filling into the pastry case and bake
for 20-30 minutes till set and cool.

Pour 125ml water and 125g sugar into a little pan
and boil until the sugar has melted. Carefully lay
the lemon slices in the syrup and simmer for 10
minutes.

Cool and decorate the top of the tart with the
lemon slices.



TARTE AUX NOIX

Walnuts are as important to Périgord cuisine as truffles.
This recipe is a tart of a rich buttery crust that encases
walnuts smothered in a chewy caramel.

For the pastry
473g flour

2 tablespoons sugar
1 teaspoon salt

9 tablespoons cold unsalted butter, cut into 1/2-inch
cubes

1 large egg

3 to 5 tablespoons ice water

For the filling
226g walnuts

158ml créme semi-épaisse, créme liquide or creme
fleurette

118ml water
355g plus 2 tablespoons sugar, divided
56g unsalted butter, cut into tablespoons

1 22cm sandwich tin with removable base

DIRECTIONS

To make the pastry: Whisk together flour, sugar, and salt in a
large bowl (or pulse in a food processor).

Blend in butter with your fingertips or a pastry blender (or
pulse in processor) until mixture resembles coarse meal with
some roughly pea-size butter lumps. Beat together egg and 3
tablespoons iced water with a fork and stir into flour mixture
(or pulse) until incorporated. Squeeze a small handful:

If dough doesn’t hold together, add more ice water, 1/2
tablespoon at a time, stirring (or pulsing) until incorporated.
(Do not overwork mixture or pastry will be tough.)

Gather dough together into a ball. Chill, wrapped in plastic

wrap, until firm, at least one hour.

Roll out dough between two sheets of plastic wrap into a 30cm
circle. (If dough becomes too soft to work with, chill until
firm, 10 to 15 minutes.) Fit dough into tart pan, discarding
plastic film, pressing it into the side. Run rolling pin over top
edge to cut off excess dough, then press side to make dough
come up slightly above edge of pan. Chill until firm, about 30

minutes.
To make the filling: Preheat oven to 220C.
Line a 4-sided sheet pan with foil and put in middle of oven.

Lightly toast walnuts in sheet pan, about 5 minutes. Transfer
to a bowl and return pan to oven.

Heat cream in a small saucepan over medium-low heat.

Bring water and 355g sugar to a boil in a large heavy saucepan
over medium heat, stirring until sugar has dissolved, then
wash down any sugar crystals from side of pan with a pastry
brush dipped in cold water. Boil, without stirring, swirling pan
occasionally so caramel colors evenly, until amber.

Remove from heat and immediately but slowly add hot cream
(it will bubble furiously). Once bubbles subside, stir in walnuts
and butter and cook over medium heat, stirring, two minutes.

Pour filling into tart shell and sprinkle evenly with remaining
two tablespoons sugar. Place on a baking sheet and bake 25
minutes (check tart after 15 minutes, and if top becomes too
dark in spots, loosely cover with foil).





