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With , your preparation will be perfectly seared
for a delicious and successful cooking
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EN

Pan-fried foie gras with
roasted fi gs and hazelnuts

Pan-fried asparagus with strawberries,
balsamic vinegar and grilled bacon

Crispy dumplings of scallop
with pistachio and parmesan

Wagyu steak with Bearnaise 
sauce and straw potato pancake

Risotto with shrimps

Monkfi sh caramelised in vanilla 
with wasabi coated green peas

Tiramisu white chocolate mousse

Brioche French toast
with coconut and pineapple

Silky petits pots de crème with 
caramel and salted butter, and 
popcorn
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With , your preparation will be perfectly seared
for a delicious and successful cooking

S T A R T E R S

M A I N  C O U R S E S

D E S S E R T S
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•  1 lobe of fresh high-quality
foie gras

• 6 beautiful fi gs

• 25 g blanched hazelnuts

• A little fl our

• 2 tbsp brown sugar

• 1 knob of butter

• 1 tbsp oil

•  Fleur de sel and freshly
ground black pepper

Pan-fried foie gras with roasted
fi gs and hazelnuts

Cut 4 beautiful slices of foie gras 2 cm thick. Season 
with pepper and dust with fl our on both sides. Keep in the 
refrigerator.

Cut the fi gs in half.

Chop the hazelnuts coarsely and roast them dry in the frying 
pan stirring from time to time. Set aside.
Heat oil in the pan. Brown the fi gs on medium high heat, 
with the cut side against the pan. Add the sugar, butter and 
hazelnuts. Saute the fi gs to coat them and caramelise them. 
Keep the fi gs warm (in an oven for example).
Clean the pan well.

Heat it on medium high heat. Brown the foie gras slices on 
the pan. Cook for a minute, until golden brown. Turn over. 
Cook for another minute. Place on absorbent paper.
Divide the fi gs between the plates. Place the foie gras slices 
(without the cooking juice). Season with fl eur de sel.

Serve immediately with very good bread or toasted brioche.

CHEF’S TIP
To make beautiful slices, 
dip the blade of the knife 
in boiling water. Then 
place the sliced foie gras 
for 10 minutes in the 
freezer before frying it. It 
will then be golden on the 
outside and tender inside.

X 4 15 min 20 min Frying pan
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•  1 lobe of fresh high-quality
foie gras

• 6 beautiful fi gs

• 25 g blanched hazelnuts

• A little fl our

• 2 tbsp brown sugar

• 1 knob of butter

• 1 tbsp oil

•  Fleur de sel and freshly
ground black pepper
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• 20 to 24 green asparagus

• 40 g whole parmesan

• 7 cl olive oil

• 2 cl balsamic vinegar

• 150 g strawberries

• 8 Slices of bacon or lard

• Salt and Pepper

Wash and cut the strawberries into 2 or 4 depending on the size.

Wash the asparagus. Remove the small leaves along the stem. Trim a little. 
Brown the bacon slices in the frying pan. Remove from the pan.

Put a little oil in the pan. Brown and glaze the asparagus in olive oil.
When they are al dente, deglaze with balsamic vinegar.

Turn off the heat. Add the strawberries 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, fl eur de sel, pepper and a light drizzle of olive oil

Pan-fried asparagus with strawberries,
balsamic vinegar and grilled bacon

20 min
Frying pan

X 4 20 min

CHEF’S TIP
Buy thin asparagus. They have a 
fi ne skin and need not be peeled. 
If you are using thick ones, you 
must peel with a peeler and cut 
into two so that they cook faster.
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• 20 to 24 green asparagus

• 40 g whole parmesan

• 7 cl olive oil

• 2 cl balsamic vinegar

• 150 g strawberries

• 8 Slices of bacon or lard

• Salt and Pepper

• 8 scallops

• 80 g whole parmesan

• 40 g unsalted pistachios

• 5 cl Pistachio oil 

•  3 Brick pastry sheets
(1 sheet for 3 
dumplings)

• 20 g Butter 

• 2 cl Vegetable oil

• Salt and Pepper 
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Roughly chop the pistachios. 
Cut the cheese into thin strips.
Marinate the scallops in a little 
pistachio oil and season with 
salt and pepper.
Melt the butter and mix it with 
oil.
Moisten the brick pastry 
sheets with this mixture.

Cut the brick pastry sheets 
into 3 one-third circles.
Place a little pistachio in the 
middle of each piece of brick 
pastry sheet.

Place one 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 
salad.

Crispy dumplings
of scallop with pistachio 
and parmesan

06 / 07

CHEF’S TIP
You can use frozen 
scallops. In this case, 
you should defrost them 
overnight in milk and 
then wipe dry before use.

10 min
Frying panX 4

2 dumplings
/person

30 min

CHEF’S TIP
Buy thin asparagus. They have a 
fi ne skin and need not be peeled. 
If you are using thick ones, you 
must peel with a peeler and cut 
into two so that they cook faster.
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•  4 Wagyu steaks

•  600/650 g  potatoes
salt, freshly ground pepper, 
nutmeg, vegetable oil

Bearnaise sauce:

• 4 extra fresh egg yolks

• 250 g butter

• 4 cl white vinegar

• 4 cl white wine

•  40 g shallots, peeled
and chopped

•  1 tbsp tarragon, washed
and chopped

•  1 tbsp chervil, washed
and chopped

• Salt and pepper

Wagyu steak with Bearnaise sauce 
and straw potato pancake

Straw potato pancake. Wash, peel and grate the potatoes. Squeeze 
the potatoes gently with your hands to remove some of the liquid. 
Season with salt and pepper and if necessary with nutmeg. Heat 
oil in a pan. Form a beautiful potato pancake and cook on medium 
heat until slightly brown. Turn over the pancake. Continue to cook 
turning over regularly. Keep warm. 

Bearnaise sauce. Clarify the butter (melt it; gently skim off the 
white foam that fl oats on the surface; then pour the bright yellow 
melted butter into another container, without the white milk solids 
at the bottom - keep only the bright yellow melted butter). In a 
saucepan, place the shallots, vinegar, wine and pepper. Reduce 
until almost dry. Add 10 cl of water and reduce again. Leave to cool. 
Add the egg yolks and one tablespoon of cold water. On very low 
heat, heat by whisking vigorously until the yolks begin to coagulate 
and are light and frothy. Turn off the heat. Add the butter gradually 
while whisking all the time (like when whisking mayonnaise). Add 
salt. Add the chopped herbs.

Finishing touch. Pan-fry the steaks in a little very 
hot oil. Turn them over. When they reach the 
desired doneness, add a knob of butter and cook 
for 1 more minute by turning over the steaks to 
coat them well. Serve the steaks with the straw 
potato pancake and the sauce in a beautiful 
sauce boat.

CHEF’S TIP
To form round individual
potato pancakes, use a
cookie cutter. Oil it on the
inside and place it on the 
pan. Then fi ll with the 
grated potatoes. Cook for
a few minutes on each 
side before removing
the cookie cutter.

X 4 30 min 20 min

frying pan
and 
saucepan
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•  4 Wagyu steaks

•  600/650 g  potatoes
salt, freshly ground pepper, 
nutmeg, vegetable oil

Bearnaise sauce:

• 4 extra fresh egg yolks

• 250 g butter

• 4 cl white vinegar

• 4 cl white wine

•  40 g shallots, peeled
and chopped

•  1 tbsp tarragon, washed
and chopped
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and chopped
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•  200 g arborio
or carnaroli rice

•  20 shrimps
(or king prawns)

• 50 g parmesan
•  100 g Mascarpone

(or cream cheese)
• 10 cl dry white wine
• 5 cl olive oil 
•  1 l shrimp stock

(or vegetable stock)
• 75 g shallots
• A few sprigs of Coriander
• Salt and Pepper 

Peel and chop the shallots fi nely.
Chop a few coriander leaves.
Peel the shrimps.
Cut into 3 (except for 8 shrimps that will be used for decoration).

Heat the stock in the stew pot.
In the wok, heat the oil and brown the shrimps (whole shrimps and cut pieces). 
Remove.

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

Add the white wine. Mix by scraping off the cooking juices, and reduce.
Add the stock ladle by ladle while stirring constantly.
When the rice is cooked, add the cream, coriander and cut shrimps.
Mix. Grate parmesan on top. Place the whole shrimps.
Cover and let it stand for 3 minutes before serving.

Risotto with shrimps

17 min
Wok

X 4 10 min

CHEF’S 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.
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•  200 g arborio
or carnaroli rice

•  20 shrimps
(or king prawns)

• 50 g parmesan
•  100 g Mascarpone

(or cream cheese)
• 10 cl dry white wine
• 5 cl olive oil 
•  1 l shrimp stock

(or vegetable stock)
• 75 g shallots
• A few sprigs of Coriander
• Salt and Pepper 

•  8 pieces of monkfi sh
80/100 g each

• 2 tbsp vegetable oil

• 25 g salted butter

• 7 cl white wine

• 1 pod of bourbon vanilla

• 20 cl liquid cream 35% fat

• 200 g fresh green peas

Green pea puree:
• 400 g frozen green peas 

• 20 cl thick fresh cream 

• 20 g wasabi paste

• Salt and pepper 
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Cook the frozen green peas 
in a large amount of boiling 
water. Drain. Quickly cool them 
in iced water to retain their 
bright green colour. Mix with 
wasabi, salt and cream. Pass 
through a fi ne strainer to have 
a perfectly smooth puree.

Shell the fresh peas. Cook 
them like the frozen green peas. 
Cool them and keep aside.

Brown the pieces of monkfi sh 
in oil. When they are just 
cooked, add the butter and 
vanilla seeds. Continue to cook 
by coating with fat until golden 
brown. Transfer to an oven-
proof dish and keep warm in 
an oven at 70°C until the sauce 
is done.

Deglaze 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 puree between the 
plates. Sprinkle whole green 
peas on top. Place the pieces 
of fi sh on top and drizzle with 
sauce.

Monkfi sh caramelised
in vanilla with wasabi
coated green peas

10 / 11

CHEF’S TIP
Before cooking the fi sh, 
place it for 30 minutes in 
salted water (5% salt, i.e.
50 g of salt for 1 L of water) 
to make its fl esh fi rm and its 
texture even more tender. 
Rinse well and wipe dry 
before browning it.

15 minX 4 30 min

CHEF’S 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.
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• 8 lady fi ngers 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 

• 1 pod of vanilla

• 2  egg yolks

• 0.8 g agar powder (1 level tsp.)

Tiramisu white
chocolate mousse

White chocolate mousse.
Mix the sugar and the egg yolks. Add the cornstarch to which 
agar has been added and mix well to avoid lumps. Add the 
milk gradually and fl avour with the vanilla seeds (split the pod 
and scrape out the seeds). Place the mixture in a saucepan. 
Cook on medium heat stirring constantly until it thickens. 
Reduce the heat. Add the white chocolate. Continue to heat 
and mix until the chocolate melts. Cover with cling fi lm (which 
will be in contact with the surface of the cream to prevent a 
skin from forming). Leave to cool (without placing it in the 
refrigerator).

Whip up the liquid cream. When the white chocolate cream 
is almost cold, add the whipped cream in 2 parts. Place in a 
piping bag. Leave to cool completely in the refrigerator. For 
the syrup, heat the coffee and sugar. Flavour with the alcohol. 
Leave to cool.

Soak the biscuits in this syrup and divide 
them between beautiful ramekins or transfer 
to a serving dish. Drizzle the lady fi ngers with 
the white chocolate mousse.

Just before serving, sprinkle with bitter 
cocoa powder.

CHEF’S TIP
Place the vanilla pod in 
sugar to fl avour it. And 
when the pod is dry, 
mix it fi nely with a little 
sugar to get beautifully 
fl avoured vanilla sugar.

X 4 15 min 10 min
Saucepan

4 hours

TEFAL-LR Ceramic control 190x190 mm.indd   12 21/05/13   15:47:00



• 8 lady fi ngers 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 
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• 4 brioche slices 2 cm thick

• 2 eggs

• 40 cl coconut milk

• ½ pineapple

• 25 g sugar

• 2 x 30 g butter

•  Icing sugar or grated
coconut for garnishing

Peel the pineapple and remove the fi brous core.
Cut into 8 portions. Melt 30 g of butter. Add the sugar.
Brown the pineapple slices in it.

Whisk the eggs and coconut milk.
Soak the brioche slices in this mixture.

Melt the remaining butter in the pan. Brown the brioche slices on both sides.

Serve the Brioche French toast with caramelised pineapple slices on top.

Garnish with icing sugar or grated coconut.

Brioche French toast with coconut
and pineapple

10 min
Frying pan

X 4 10 min

CHEF’S TIP
Change the fl avours
depending on the season
by replacing the pineapple 
with apples, peaches or
even apricots.
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• 4 brioche slices 2 cm thick

• 2 eggs

• 40 cl coconut milk

• ½ pineapple

• 25 g sugar

• 2 x 30 g butter

•  Icing sugar or grated
coconut for garnishing

Caramel:

• 200 g sugar

• 200 g liquid cream

• 40 g slightly salted butter

Cream:

• 180 g milk

• 260 g liquid cream

• 25 g cornstarch

•  Caramelised popcorn
for garnishing

EN

Caramel:
Place the sugar in a frying 
pan. Cook on medium heat 
and allow the sugar to start 
caramelising without touching 
it. When the sugar begins to 
brown underneath, mix so that 
it caramelises uniformly. Add 
the cream little by little in a 
thin stream being careful of 
splatters. Lastly add the butter. 
Mix thoroughly. Remove and 
leave to cool.

Pour a little of this caramel 
into each pot.

Cream:
Thin 100 g of caramel with 
cream and then milk. Moisten 
the starch with 7 cl of liquid. 
Add the remaining liquid. 
Place in a saucepan. Cook on 
medium heat whisking all the 
time.

Remove from heat, and add the
two egg yolks. Mix thoroughly.

Immediately divide the cream 
between the verrines. Leave to 
cool.

Garnish with caramelised 
popcorn.

Silky petits pots de crème 
with caramel and salted 
butter, and popcorn

14 / 15
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CHEF’S TIP
You can also set this 
cream in ramekins wider 
than tall, and then cool 
them completely before 
unmoulding on a plate, 
for another very festive 
presentation.

20 min
Frying pan

et Sauce pan

X 4 10 min

CHEF’S TIP
Change the fl avours
depending on the season
by replacing the pineapple 
with apples, peaches or
even apricots.
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