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The James Beard Award–winning author celebrates the traditions of French country living with
evocative essays and simple, seasonal recipes.Following an approach to daily cooking that’s
rooted firmly in the French tradition, author Georgeanne Brennan crafts recipes driven by the
seasons and the outdoors. Paired with lovely lifestyle photography, this inspiring cookbook
weaves together her personal experience, stories, and tips about how to create a sustainable life
—one that celebrates the relationship between the land and the table, and among food, family,
and friends—no matter where you reside. Inside you’ll find delectable dishes that combine
ingredients from forest, field, sea, and stream in casual meals for friends and family like green
garlic and new potato soup, homecured olives, chestnut and pork stew, foie gras terrine, chicken
liver pâté, beef braised in red wine and bone marrow, frozen meringues and fruit cream, snail
stuffed mushroom, wild mushroom soup, Crème Brûlée with Black Truffles, lavender pepper
goat cheese, and more.With lovely recipes and tips for sustainable living, La Vie Rustic allows
you to live the French lifestyle in your home!

“James Beard Award winning food writer and recipe developer Georgeanne Brennan turns to her
adopted home of Provence, France for her latest collection of dishes you’ll want to cook
immediately.” ― Food Republic"If you're looking for something more advanced than a baguette
with butter or a glass of fine wine, allow us to introduce you to James Beard Award winner
Georgeanne Brennan." ― InStyle.com --This text refers to the hardcover edition.About the
AuthorGeorgeanne Brennan is an acclaimed food writer who also runs a vacation cooking
school in a medieval village in Haute Provence, France. Her many cookbooks include the award-
winning Food and Flavors of Haute Provence and Aperitif, as well as Savoring France in the
Williams-Sonoma Savoring Series. Georgeanne writes features for the San Francisco
Chronicle's food section and is a regular contributor to Fine Cooking and Bon Appétit. She lives
with her husband on their small farm in Northern California. They have four children. --This text
refers to the hardcover edition.Excerpt. © Reprinted by permission. All rights reserved.FENNEL
& CHICKEN BRAISED with LEMON SERVES 4 1 large or 2 medium fennel bulbs, with stalks
and fronds 2 lemons, preferably Meyer, halved then cut into 3 pieces 1 tsp sea salt 6 chicken
thighs, with or without skin 2 cloves garlic, minced 1 tsp dried oregano ½ tsp freshly ground
pepper 2 Tbsp extra-virgin olive oil ½ cup (4 fl oz/125 ml) dry white wine 2 Tbsp grated lemon
zest ¼ cup (1¼ oz/35 g) green olives, pitted Trim the stalks from the fennel, reserving the lacy
tips of the fronds for garnish. Cut the fennel bulb lengthwise into ¼-inch (6-mm) slices—the
slices will look like hands. Cut the fennel “hands” lengthwise into ½-inch (12-mm) slices. Set
aside. Put the lemons in a bowl and sprinkle with the salt. Add the chicken, garlic, oregano, and
pepper and turn to coat. Let stand for about 30 minutes for the flavors to infuse the chicken. In a



heavy-bottomed saucepan or Dutch oven, heat 1 tablespoon of the oil over medium-high heat.
When it is hot, add the chicken thighs, reserving the lemon pieces, garlic, and oregano, and
cook, turning several times, until lightly browned, about 10 minutes. Transfer the chicken to a
plate or platter. Pour the remaining 1 tablespoon oil into the hot pan and add the fennel. Reduce
the heat to medium and sauté, stirring, until nearly translucent, 8–10 minutes. Stir in the lemons,
garlic, and oregano, turning a few times. Add the wine and ½ cup (4 fl oz/125 ml) water and
deglaze the pan by scraping up any bits that cling to the bottom. Return the chicken to the pan,
cover, reduce the heat to low, and cook until the chicken is tender and the fennel can be cut with
a spoon, about 45 minutes. While the chicken is cooking, mince enough of the fennel fronds to
measure 2 tablespoons. Combine the chopped fronds with the lemon zest. Transfer the chicken
mixture to a platter and garnish with the lemon-fennel mixture and the olives. Serve at once. --
This text refers to the hardcover edition.Read more
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SMALL SPACEINDEXACKNOWLEDGMENTSINTRODUCTIONONCE UPON A TIME, I HAD
THE PRIVILEGE OF LIVING AND WORKING IN RURAL PROVENCE, WHERE GROWING
AND RAISING ONE’S OWN FOOD WAS A WAY OF LIFE. TO VARYING DEGREES,
EVERYONE had a basse-cour, or “barnyard,” that supplied eggs, the occasional chicken and
rooster for the pot, guinea hens, rabbits, and sometimes ducks or goats as well. Everyone fatted
a cochon, or “pig,” to make the essential charcuterie, from salt-cured hams to pâtés for
provisioning the home pantry.A potager, the essential kitchen garden, planted and harvested
throughout the year, supplied a family with vegetables, and a verger, or “orchard,” was the
source of fruits, nuts, and olives. Flowers were planted here and there because beauty should
always be a part of life. Fruits and vegetables were harvested for the daily table. Some were
preserved as well, with sugar or honey or in wine or vinegar, to use later in the year. For the most
part, people took their wine grapes to the local wine-making cooperative, but kept a few bushels
to make their own wine, too. Some households still baked bread with homegrown and home-
milled grain; others fed their animals with hay, legumes, and grasses produced on their own
land. The forest supplemented the bounty of the garden and orchard with mushrooms, truffles,
wild asparagus, and dozens of tender wild greens. Thanks to the traditions of local hunting and
fishing, wild boar, pheasant, and small birds were also part of the diet, as were trout and other
fish from the rivers. Before supermarkets became common, a fishmonger from the coast had a
regular route through the backcountry of our region, stopping at outlying farms and hamlets.
Sometimes people, especially those with friends on the coast, would make a sortie to the
Mediterranean Sea and bring back sea urchins, mussels, sardines, or large fish to roast whole.
The seasons dominated both the rhythm of activity and the food on the table.Over the years, I
learned how to cultivate a potager, sniff out the best spots for wild mushrooms, dress a lamb,
make my own wine, and propagate fruit trees from cuttings. My neighbors taught me how to cure
fresh pork in salt, make French-style pancetta (roulade or ventrèche), and cook wild birds over
an open hearth.EARLY YEARS IN PROVENCEOn a typical day in Provence, I might have used a
traditional hand sickle to cut alfalfa for my neighbor's rabbits, cranked a wheel to draw enough
well water to wash my family’s laundry, including baby diapers, and helped prune wine grapes.
Since we were raising goats for milk and to make cheese and pigs to sell as feeder pigs to be
purchased young and fattened by others, a big part of my day was spent milking the goats,
feeding the baby pigs, making cheese, and, of course, cooking.My kitchen in those early years
had just a two-burner gas cooktop and an ovenless, wood-burning stove that was primarily used



for heat, though I sometimes used the small flat top to simmer a soup or stew. I didn’t have an
oven, but I became very adept and creative with my limited equipment. And since we picked and
foraged much of our food ourselves, there was plenty of prep to be done: I had to wash the dirt
off the radishes and lettuces, quadruple-wash the spinach and strawberries, and studiously rid
the wild mushrooms of any clinging pine needles or oak leaves and of insidious creatures that
may have burrowed inside. Sometimes I felt like I just didn’t have the energy to do it all.The
cheese might refuse to curdle, a piglet would escape from its pen, and the sheep-dog would
follow the scent of a wild boar (or something), leaving the goats unguarded and scattered. Or
perhaps I would just burn the vegetable stew. More than forty years later, I still have a scar on my
knee from slipping on the icy ground in winter while trying to catch a goat. In the end, though, the
cheese would succeed, the piglet would be captured, the dog would behave, and my next stew
would be perfect.Oddly enough, these days were among the happiest of my life, if also the most
difficult. Even on bad days, providing sustenance for my family felt rewarding. The pleasure of
rubbing wild thyme into a simmering pot of carrots, onions, sausage, and potatoes—peasant
food—was thrilling to me. I learned the rhythm of nature and how it related to my daily life.After
two years and the birth of a second child, our son, we left Provence and moved back to
California, where my husband and I became high school teachers. We kept our modest home in
Provence and returned every summer, finding again, if for only a few months, that simple life.
Without the responsibility of the animals and making a living from them, we were able to enjoy
the life of summer visitors, but we were still considered part of the community. Neighbors
became friends, and they shared their tables, invited us to weddings and holiday feasts, and told
us stories of the two world wars that devastated their communities.A divorce interrupted the
thread of that early French life, but it has nevertheless continued with new friends and family that
include a second husband of thirty years, two stepsons, and grandchildren, including a French
son-in-law and half-French grandsons.PROVENCE TODAYWhen it comes to that part of
Provence today, the traveling fishmonger is long gone, but the open markets continue. Village
supermarkets have become more common, offering an astounding array of food, from fresh
rabbit to organic cheeses. My neighbors still have big gardens and orchards, and I continue to
learn something new about a sustainable life whenever I visit. I admit, however, that I am grateful
for the hot and cold running water and my washing machine. I don’t have room for a dishwasher
or a clothes dryer, but if I did, I would install them. I now have a four-burner gas stove and an
electric oven outfitted with a rotisserie. Even though the oven is twenty-five years old, it serves
me well.Along the way I’ve learned such wide- ranging things as the traditional thirteen desserts
of a Provençal Christmas (see recipe), the history of snail farms (see recipe), how to clean and
eat a sea urchin (see recipe), and how some olive mills still use heavy stone wheels to crush the
fruit to oil.Little did I know it at the time, but my first years in France gave me the foundation for
my life’s work as an entrepreneur and food writer and changed me forever. The more I learned,
the more I began to realize not only how delicious these foods were, but how this relationship
between land and table is more than just sustenance—it is the warp and woof of French life, no



matter how humble or grand. The tapestry has become more fragile and frayed in urban areas,
true, but in the small villages and rural regions that form the landscape of so much of France, the
matrix of barnyard, orchard, garden, and the wilds of land and water is not an artifact of a
bygone era or a show put on for tourists. It remains the basis of daily life, if not in practice, at
least in spirit.People from the cities still head out to the country on the weekends, to visit family
and friends, to have a long lunch, and to bring home whatever is locally grown or produced. The
sea draws them with early-morning fish markets and sea urchin collecting. In fall, cars line the
roadsides helter-skelter, temporarily abandoned by their owners who’ve gone in search of
mushrooms.This way of thinking, cooking, and eating made sense to me all those years ago. It
still makes sense to me now, which has led me to create a new company and product line, La
Vie Rustic—Sustainable Living in the French Style. I’ve created and sourced— and continue to
do so—a wide variety of products that encompass the breadth of the French way of life. My
intent is to offer anyone, anywhere the opportunity and access to experience at least a small part
of the joy of that French style, in which garden and orchard, barnyard, field, and forest are all
linked and come together in the kitchen over food and around the table.It’s not my first
experience in the specialty goods market. In the early 1980s, I was a cofounder of Le Marché
Seeds, a pioneering specialty and heirloom vegetable seed company. I know firsthand the sense
of continuity it gives a gardener, even the first-timer, to plant seeds whose provenance date back
to the nineteenth-century market gardens of France. And so heirloom seeds are among La Vie
Rustic’s products, along with bouquets of fresh sweet bay laurel from my small farm, young fig
trees I’ve grown from cuttings that have their origin in Algeria, charcuterie sets, pasture mixes for
chickens, herb and specialty salt collections, and handmade ceramics reminiscent of those you
find in Provence.La Vie Rustic: Cooking & Living in the French Style is, like the company, rooted
firmly in French tradition, which is imminently useful in today’s complex, global world. Just
thinking about food from the perspective of sowing, planting, and harvesting with the rhythms of
the seasons conjures a little bit of France no matter where you live.HOW TO USE THIS
BOOKThe book is divided into five chapters, The Potager, The Orchard, The Barnyard, The
Forest & Field, and The Water. In the recipes, as in life, there are connections and areas of
overlap, which will become apparent as you read and cook from them. Each chapter includes a
range of appetizers, soups, salads, main dishes, side dishes, and, when appropriate,
desserts.Each chapter includes some do-it-yourself projects, such as making fruit-infused wine
and pickled mushrooms, giving you an opportunity for French-style rusticity no matter where you
live.Throughout the book, chapter by chapter, there are sidebars in which I share some of my
favorite bits of French history, contemporary French manners, gardening and growing, animal
husbandry, and culinary skills.Finally, I’ve included one or more very simple narratives that will
encourage you to trust your instincts and cook without a recipe—part of the French way of
thinking about food, kitchen, and the table.CHAPTER ONETHE POTAGERYEAR-ROUND
VEGETABLESI DISCOVERED THE POTAGER, OR “KITCHEN GARDEN,” WHEN WE FIRST
MOVED TO PROVENCE. EVERYONE IN THAT PART OF FRANCE HAD A GARDEN, AND



EVERY DAY, someone from the household would go out to gather the foundation of the day’s
meals. The vegetables changed with the seasons, and seeds and seedlings were planted all
year long, ensuring a continuous flow of food.The importance of a potager in the scheme of
French country life cannot be overestimated. The deed to my house in Provence specifies,
among the several parcels of land, barns, and outbuildings, un potager. The designated piece of
land for this garden is adjacent to a field and next to a well, a hefty distance from the main
building. This is not unusual, however. In the grand scheme of French rural life, even as property
was divided in inheritances, each dwelling had to have what was needed for a sustainable life. In
my case, this included a plot for a vegetable garden, a bit of land for trees and crops, space to
keep animals, a share of the threshing ground, and a source of water.My potager is now planted
and kept thriving by my neighbor, and whenever I am there, I am welcome to pick whatever I
want. All year long, there is something flavorful to eat to be found in the garden.Ever since my
initiation into the tradition of the potager, it has been one of the most rewarding aspects of my
life. When my first husband and I moved to a suburb in Northern California after returning from
France, we established a potager in our front yard. After digging up half the lawn, we planted
peas, radishes, carrots, and lettuces in early spring, followed by squashes, eggplants, and
peppers for summer. We couldn’t find seeds for fava beans, so a French friend mailed some to
us. We harvested from the garden all spring and summer long, and our table was never bereft of
fresh vegetables. Our two small children readily ate the grilled eggplant and zucchini we cooked,
and they were happy to eat the fresh radishes and carrots directly from the garden. As fall’s
cooler weather approached, we planted cool-weather crops like broccoli and cauliflower and
made salads throughout the fall and winter.My garden now is larger than that first one, at more
than 4,000 square feet (370 sq m), and it feeds us year-round and provides us with enough
vegetables to share with friends and neighbors. I’ve expanded my culinary loot with plantings of
celery root, potatoes, alliums of all kinds, favas (of course), asparagus, kale, and collards. And I
still cultivate the staples of radishes, beans, peppers, tomatoes, lettuces, chicories, and
eggplants.Today, all of my children have their own vegetable gardens, from a backyard in San
Francisco’s Mission District to raised beds in a Portland, Oregon, side yard, and they cook from
them on a daily basis, bringing my grandchildren along to help with the harvest.GREEN HERB
SALAD with FAVA LEAVES & MANDARINSFava beans are a must-have in French potagers
because they come early in the season and are a welcome change after winter’s hardy
vegetables. I know that is how I feel about favas, and I make sure to plant rows of them in my
garden every year. The leaves, which have the same meaty, green flavor as the beans, can be
used in salads for the earliest taste of spring. If you can’t find fava leaves at your farmers’ market,
you could substitute pea shoots or tender spring lettuce.SERVES 43 Tbsp extra-virgin olive oil1
Tbsp Champagne vinegar1 tsp minced shallot¼ tsp sea salt¼ tsp freshly ground pepper2 cups
(2½ oz/75 g) young, tender fava leaves1 cup (1 oz/ 30 g) fresh flat-leaf parsley leaves½ cup (½
oz/15 g) fresh chervil leaves2 Tbsp fresh tarragon leaves3 mandarin oranges, peeled,
sectioned, seeded, and halved crosswiseIn a salad bowl, whisk together the oil, vinegar, shallot,



salt, and pepper. Add the fava leaves, parsley, chervil, tarragon, and half of the mandarins and
toss gently to coat. Scoop a mound onto each of 4 salad plates and top with the remaining
mandarins. Serve at once.THE SIMPLEST SALADNothing is easier to make than a fresh salad. I
like to mix the dressing—usually vinaigrette for me—directly in the salad bowl. That way, the
leaves will be equally well dressed when I toss them, and I’ll have one less bowl to wash. For the
dressing, I use 2–3 parts extra-virgin olive oil to 1 part acid, such as red, white, Champagne, or
any other kind of vinegar; fresh lemon juice; or other citrus juice. Season with sea salt and
freshly ground pepper and mix well. Check to make sure your lettuce leaves are dry, so the
dressing won’t get watered down. Tear your clean, dry lettuce leaves—small ones can be left
whole—toss them with the dressing, and voilà! A simple salad can be served on its own or used
as a base for other ingredients, such as fresh herbs, herb blossoms, cheese, vegetables, fresh
fruits, cured meats, croutons, or even grilled meat, fowl, or fish.CHARRED ARTICHOKES with
FRESH HERB DIPPING SAUCEArtichokes vary in size and type. In Brittany, the large, green
globe artichokes are the standard, but in the south of France, the smaller, pointed types
predominate, and they may be green or purple. I have both kinds in my garden, and for this dish,
any variety of artichoke can be used, large or small. Marinating the artichokes before grilling
deeply enhances their flavor.SERVES 8 AS AN APPETIZER OR SIDE DISHfor the sauce1 cup
(8 oz/250 g) plain nonfat yogurt1 cup (8 fl oz/250 ml) mayonnaise¼ cup (1/3 oz/10 g) minced
fresh flat-leaf parsley1 Tbsp minced fresh tarragon1 Tbsp minced fresh chives1 tsp fresh lemon
juice¼ tsp sea salt¼ tsp freshly ground pepperfor the artichokes4–6 artichokes, depending on
size½ cup (¾ oz/20 g) minced fresh flat-leaf parsley (from about 1 bunch)2 cloves garlic,
minced2–3 Tbsp extra-virgin olive oil1 tsp fresh lemon juice½ tsp sea salt½ tsp freshly ground
pepperTo make the sauce, in a bowl, stir together the yogurt, mayonnaise, parsley, tarragon,
chives, lemon juice, salt, and pepper. Taste and adjust the seasoning. Cover and refrigerate until
ready to use.To prepare the artichokes, cut off the stem of each artichoke so that it’s flush with
the base, then cut off the top one-third (the prickly leaf ends) of each artichoke. Pour water into
the bottom of a steamer pot to a depth of about 3 inches (7.5 cm), put the rack in place, and
bring the water to a boil over high heat. Place the artichokes, stem end up, on the rack, reduce
the heat to medium, cover, and steam until the base of an artichoke offers little resistance when
pierced with the tines of a fork, 20–30 minutes. The timing depends on the size and maturity of
the artichokes.Remove the artichokes from the steamer and set aside to cool. When cool
enough to handle, cut the artichokes in half lengthwise with a sharp knife. Using a spoon, scoop
out the center leaves from each artichoke, removing the thistles and any furry bits.In a bowl large
enough to hold all of the artichokes, combine the parsley, garlic, oil, lemon juice, salt, and
pepper. Turn several times to coat well. Let marinate at room temperature for at least 20 minutes,
or up to 4 hours.Prepare a charcoal or wood fire in a grill or preheat a gas grill. When the grill is
hot, place the artichokes cut side up and grill until charred, turning them with tongs so all of the
outer leaves get charred, about 3 minutes. Flip and grill the cut side until charred, about 3
minutes longer. Transfer to a platter and let cool to room temperature. Serve with the dipping



sauce.PAN-ROASTED SPRING ONIONSIn early spring, onion plants begin to bulb and the
bright green stalks are tender, unlike mature onions, whose stalks become fibrous and
eventually dry. These so-called spring onions can be used in their entirety and prepared in the
simplest of ways, either on the grill or in the oven as they are here. Serve these pan-roasted
alliums as a side dish to accompany pork, chicken, or other meats, or chop them to garnish
polenta or sandwiches. They also add a depth of flavor to soups and stews.SERVES 4–66
spring onions, with golf ball–size bulbs, with stems3 Tbsp extra-virgin olive oilCoarse sea salt
and freshly ground pepper6 fresh thyme sprigsPreheat the oven to 350°F (180°C).Trim the
stringy root ends from the onions, but do not cut into the bases, which help hold the onions
together as they roast. Trim the dark green tips from the stalks. Cut each onion in half lengthwise
and place in a roasting pan. Pour the oil over the onions and gently turn them to coat. Season
with salt and pepper, add the thyme, and gently turn again.Roast the onions, turning once, until
caramelized and slightly charred, 35–45 minutes.Serve hot or at room temperature.A PICKLE
PLATTERAt the start of a French meal, there is always a place on the table for pickles, often to
accompany charcuterie such as rillettes (see recipe), pâtés (see recipe), or cured meats. The
sharpness of the pickles serves as a counterpoint to the richness of the meats, making for a
pleasant balance. Cornichons, the tiny cucumbers pickled with vinegar and tarragon, are the
most common, but a fine selection of refrigerator pickles can be made using spring’s delicate
vegetables—and they keep for several months. These are all young, early crop baby vegetables
that you can find at a farmers’ market, if not in your own garden.MAKES 3 PINTS (48 FL OZ/1.5
L)1 lb (500 g) young carrots, about 4 inches (10 cm) long, with tops24 baby fennel bulbs, each 1–
2 inches (2.5–5 cm) long24 baby turnips, about the size of large marbles, with tops2–3 fresh dill
sprigs1 tsp fennel seeds1 tsp mustard seeds¾ tsp black peppercorns4 cups (32 fl oz/1 l) cider
vinegar¾ cup (7 oz/220 g) pickling salt or sea saltWash three 1-pt (16–fl oz/500-ml) canning jars
and their lids in hot, soapy water, dry well, and set aside. Cut the carrots in half on the diagonal,
then cut lengthwise into ¼-inch (6-mm) slices. Trim the fennel bulbs, leaving ¼–½ inch (6–12
mm) of their fronds intact, then halve them lengthwise. Trim the turnips, leaving ½ inch (12 mm)
of their greens intact, then halve or quarter them lengthwise.Pack the carrots and dill into 1 of the
jars. Pack the fennel and fennel seeds into a second jar. Pack the turnips and mustard seeds into
the third jar. Add ¼ teaspoon of the peppercorns to each jar.In a large nonreactive pan, bring 8
cups (64 fl oz/2 l) water, the vinegar, and salt to a boil over medium-high heat, stirring to dissolve
the salt.Ladle the hot brine into the jars, filling each to within ½ inch (12 mm) of the rim. Seal
each jar tightly with a lid, then turn the lid back a quarter turn to allow for expansion. Set the
sealed jars on a kitchen towel to cool overnight.The next day, tighten the lids. Store the pickles in
the refrigerator for up to 6 months.CLASSIC FRENCH PEAS & BUTTER LETTUCEThere are
few greater springtime treats than fresh peas. On two occasions, I’ve been invited into a field of
peas to pick my fill. What an amazing time, to come home with two large basketfuls brimming
with fresh peas. I didn’t mind shelling them at all, and in both instances, we ate peas for three
days straight without tiring of them.In this basic recipe, the peas literally cook in the natural



moisture of the lettuce and that little bit of butter that is added. I like to serve these with
something simple, like a roast chicken or grilled meat, that allows the peas to be the star of the
plate.SERVES 41 large head butter lettuce2 bunches green onions1 Tbsp unsalted butter1–2
Tbsp chicken broth, homemade (see recipe) or purchased3 lb (1.5 kg) English peas in the pod,
shelled½ tsp sea salt¼ tsp freshly ground pepperCoarsely chop the lettuce and finely chop the
white parts of the green onions and half of the green parts, discarding the rest.In a large sauté
pan, melt the butter over medium-high heat. When it foams, add the lettuce and green onions
and toss to coat. Add 1 tablespoon of the broth, reduce the heat to low, cover, and cook until the
lettuce is thoroughly wilted, about 5 minutes.Add the peas, stir to combine, re-cover the pan,
and cook until the peas are tender, 3–5 minutes if young, slightly longer if more mature. Add 1
more tablespoon broth, if needed, during the last few minutes of cooking time. Stir in the salt and
pepper, then taste and adjust the seasoning.Serve at once.TREE PRUNINGS FOR VINING
VEGETABLESTraveling through France, looking at gardens, I was struck by the peas and beans
that twisted in and around pruned tree branches, stuck into the ground in either teepee shapes
or double rows. They looked much prettier and were infinitely more practical than the metal
stakes or galvanized wire trellises or cages that I was used to seeing in gardening catalogs and
nursery centers. Using prunings from the orchard for vegetables in the garden seems so logical
and sustainable. When the prunings have served their purpose, they are cut into shorter lengths
and used for kindling or chopped and composted.GREEN GARLIC & NEW POTATO
SOUPGreen garlic appears during a small window in spring when the garlic bulb is beginning to
form but is still tender. The garlic’s pungent oils are developing as well, so the flavor of green
garlic is milder than when it is mature. The gentle taste of the young garlic infuses this simple yet
elegant cream soup.SERVES 48 stalks green garlic2 Tbsp unsalted butter2 Tbsp minced
shallot4 cups (32 fl oz/1 l) chicken broth, homemade (see recipe) or purchased3 new potatoes,
peeled and cut into 1-inch (2.5-cm) cubes¼ tsp sea salt¼ tsp freshly ground white pepper (or
black, if you don’t mind the specks)1 Tbsp crème fraîcheTrim the stringy root ends and all but ½
inch (12 mm) of the stalks from the bulbs of green garlic. Peel away the outer layer from the
bulbs and chop the bulbs.In a saucepan, melt the butter over medium-high heat. When it foams,
add the garlic and shallot and cook, stirring, until soft, about 3 minutes. Add the broth and bring
to a boil, then reduce the heat to low and simmer until the broth is infused and the garlic is
exceedingly soft, about 4 minutes.Place a chinois or fine-mesh sieve over a clean saucepan and
strain the garlic broth, pressing on the garlic and shallot with the back of a spoon to extract the
maximum flavor. Discard the solids. Return the strained garlic broth to the saucepan, add the
potatoes, and bring to a boil over medium-high heat. Reduce the heat to medium and cook until
the potatoes are soft and easily pierced with the tines of a fork, about 20 minutes.Using an
immersion or upright blender, purée the soup until smooth. Over a clean saucepan, strain once
again through a chinois or fine-mesh sieve, gently pressing against any remaining solids.Place
the saucepan over medium heat and bring the purée to just below a simmer. Stir in the salt and
pepper, followed by the crème fraîche. Taste and adjust the seasoning. Ladle the soup into



bowls and serve at once.SIMPLE SOUPSA vegetable soup can be made in the briefest of time.
Begin by sautéing chopped onion in a little fat—I use either butter or extra-virgin olive oil, or
sometimes lard—to provide a base flavor. Next, add chopped vegetables, such as carrots,
celery, broccoli, or cauliflower in spring and winter, or peppers, eggplants, beans, or squashes in
summer and fall. Sauté them briefly, then add a broth of your choice, sea salt, freshly ground
pepper, and, if you want extra thickening, some cubed potatoes and simmer until the vegetables
are tender, 15–30 minutes. The final steps are to purée the soup, making it smooth or a little
chunky, as you like, and then to reheat it, taste, and adjust the seasoning. It can be served as is
or dressed up with a garnish, such as croutons, crispy bits of lardons, a fresh herb, sour cream,
or crème fraîche.FENNEL & CHICKEN BRAISED with LEMONFennel is good both raw and
cooked. Cooking transforms its distinct licorice flavor into an almost-sweet back note. From the
garden, I like to use very young fennel for pickles (see recipe) and the larger, more robust bulbs
for gratins and in braised dishes like this one. Since I have Meyer lemon trees at my house in
California, I use them here, though any variety will work.SERVES 41 large or 2 medium fennel
bulbs, with stalks and fronds2 lemons, preferably Meyer, halved then cut into 3 pieces1 tsp sea
salt6 chicken thighs, with or without skin2 cloves garlic, minced1 tsp dried oregano½ tsp freshly
ground pepper2 Tbsp extra-virgin olive oil½ cup (4 fl oz/125 ml) dry white wine2 Tbsp grated
lemon zest¼ cup (1¼ oz/35 g) green olives, pittedTrim the stalks from the fennel, reserving the
lacy tips of the fronds for garnish. Cut the fennel bulb lengthwise into ¼-inch (6-mm) slices—the
slices will look like hands. Cut the fennel “hands” lengthwise into ½-inch (12-mm) slices. Set
aside.Put the lemons in a bowl and sprinkle with the salt. Add the chicken, garlic, oregano, and
pepper and turn to coat. Let stand for about 30 minutes for the flavors to infuse the chicken.In a
heavy-bottomed saucepan or Dutch oven, heat 1 tablespoon of the oil over medium-high heat.
When it is hot, add the chicken thighs, reserving the lemon pieces, garlic, and oregano, and
cook, turning several times, until lightly browned, about 10 minutes. Transfer the chicken to a
plate or platter.Pour the remaining 1 tablespoon oil into the hot pan and add the fennel. Reduce
the heat to medium and sauté, stirring, until nearly translucent, 8–10 minutes. Stir in the lemons,
garlic, and oregano, turning a few times. Add the wine and ½ cup (4 fl oz/125 ml) water and
deglaze the pan by scraping up any bits that cling to the bottom. Return the chicken to the pan,
cover, reduce the heat to low, and cook until the chicken is tender and the fennel can be cut with
a spoon, about 45 minutes.While the chicken is cooking, mince enough of the fennel fronds to
measure 2 tablespoons. Combine the chopped fronds with the lemon zest.Transfer the chicken
mixture to a platter and garnish with the lemon-fennel mixture and the olives. Serve at
once.SPRING VEGETABLES with LAMB RIBLETSLamb and spring vegetables are a mainstay
of French home cooking, where they are often combined in a ragout to which cream is added.
The small seasonal vegetables—turnips the size of walnuts, carrots that are slim and not too
long, delicate potatoes, sweet peas—are called primeurs in French, and here I roast all but the
peas and then serve them along with lamb riblets in a deconstructed version of the French
classic that is crisp rather than creamy. You may need to special order the lamb ribs, which come



in slabs of varying sizes and are usually labeled “riblets” or “lamb breast.”SERVES 42 lb (1 kg)
lamb riblets, cut into 4 racks2 tsp sea salt½ tsp freshly ground pepper½ tsp herbes de
Provence2 bunches young carrots (about 15), tops trimmed to ¼ inch (6 mm) and carrots halved
lengthwise2 bunches golf ball–size turnips, tops trimmed to ¼ inch (6 mm) and turnips halved
lengthwise3 tsp extra-virgin olive oil1½ lb (750 g) small new potatoes1 lb (500 g) English peas in
the pod, shelledPreheat the oven to 375°F (190°C). Place racks in the upper and lower thirds of
the oven. The lamb and vegetables will be roasted at the same time but on different baking
sheets.Rub the lamb racks with half each of the salt and pepper and the herbes de Provence
and place on a rimmed baking sheet on the upper rack of the oven. Roast, turning twice, until the
meat between the ribs is easily pierced with the tip of a knife, 40–50 minutes.Place the carrots
and turnips on a separate rimmed baking sheet and toss with 2½ teaspoons of the oil and the
remaining salt and pepper. Place on the lower rack of the oven and roast, turning several times,
until slightly caramelized and easily pierced with the tip of a knife, 30–40 minutes.Put the
potatoes in a saucepan, add water to cover by 2 inches (5 cm), and bring to a boil over medium-
high heat. Reduce the heat to low and simmer until soft and easily pierced with the tines of a
fork, 15–20 minutes. Drain the potatoes, then add to the carrots and turnips, along with the
remaining ½ teaspoon oil, during the last 10 minutes of roasting.In a saucepan, bring 1½ cups
(12 fl oz/375 ml) water to a boil over medium-high heat. Add the peas, reduce the heat to
medium, and cook just until the peas are tender, about 5 minutes. Drain and return to the pan to
keep warm.Place 1 lamb rack on each of 4 warmed dinner plates. Divide the roasted vegetables
equally among the plates alongside the lamb, then top with the peas, scattering them evenly.
Serve at once.STRAWBERRY MOUSSEStrawberries are often planted along the borders of
potagers. They are the first fruits to appear in spring and are frequently served marinated in red
wine and sugar. For a fancier yet still easy dessert, try this strawberry mousse.SERVES 6–81 pt
(8 oz/250 g) strawberries, stemmed and cored, reserving 4 strawberries, sliced, for garnish cup
(3 oz/90 g) sugar1 Tbsp (1 package) unflavored gelatin1 cup (8 fl oz/250 ml) heavy creamUsing
a blender, purée the strawberries until smooth. Strain the purée through a chinois or fine-mesh
sieve if you don’t want seeds in the mousse. Transfer the purée to a large bowl and stir in the
sugar.In a small saucepan, bring ¼ cup (2 fl oz/60 ml) water to a boil over high heat. Remove
from the heat, sprinkle the gelatin over the top, and let stand until dissolved, about 5
minutes.Whisk the dissolved gelatin into the strawberry purée. Let cool to room temperature.In a
bowl, whip the cream to soft peaks. Fold the whipped cream into the purée. Spoon the mousse
into 6–8 decorative dessert glasses or bowls and refrigerate for at least 2 hours, or up to 2
days.Serve chilled, garnished with the strawberry slices.A LETTUCE PRIMERLettuce comes in
many colors, from deep magenta red to darkest green. There are several types of lettuces, in a
wide range of sizes, shapes, and colors, but they all fall into one of these four main
categories.BATAVIAN OR CRISPHEADBatavian lettuces are somewhat old-fashioned, with a
semitight head and looser outer leaves. They are the precursor to the crisphead or iceberg types
so commonly seen today, with their exceedingly tight heads and lots of wrapper leaves, which



are generally discarded before the lettuces are sent to market. One of my very favorite lettuces,
the heirloom Reine des Glaces, which I always grow in my garden, belongs to this category. It
has a crunchy texture, beautiful lace-edged leaves, and a flavor akin to iceberg but more
pronounced. To dress it, I like to make a basic vinaigrette, then add a blue cheese such as
fourme d’Ambert or Gorgonzola to both the dressing and the salad. The crisp leaves stand up to
the sturdy dressing.BUTTERHEADButterhead lettuce forms small to medium heads comprised
of loosely folding, fine-textured leaves. The leaves are very smooth and delicate, making these
lettuces a favorite in France for the classic mustard vinaigrette that thickly coats the leaves.
Merveille des Quatre Saisons, an heirloom dating from the 1800s, is a butterhead that is both
delicate and beautiful—its outer leaves are brushed with deep maroon. Butterhead lettuce
dressed with a good-quality truffle oil and just a smidgen of Champagne vinegar, sea salt, and
freshly ground white pepper makes an astonishingly good salad.ROMAINE OR COSRomaine
lettuce forms an upright head, with elongated leaves that are slightly spoon shaped. The leaves
may be lightly ruffled at the ends, and the center rib may or may not be pronounced. Romaines
are typically quite sturdy and crunchy. Little Gem, a short, compact romaine, known in France as
Sucrine, has leaves that are small enough to use whole. Cut the heads in half lengthwise, brush
with extra-virgin olive oil, season with salt and pepper, and grill them. The grilling caramelizes
them slightly and brings out their sweet flavor. I like to serve them directly off the grill, topped
with anchovies and Parmesan cheese, or goat cheese and prosciutto.LOOSE-LEAFLoose-leaf
lettuces grow in a loose, open shape with no discernible head. In the garden, these are
sometimes called cut-and-come-again lettuces because gardeners can cut the leaves as
needed and more leaves will grow. Red-leaf, green-leaf, and the Italian Lolla Rossa lettuce fall
into the loose-leaf category. The fluffy, ruffled leaves have a mild flavor and make a good salad
or garnish for a sandwich.TOMATO SUMMER SALADI could eat a juicy, peak-of-summer
tomato salad every day. Sometimes sliced on a platter, sometimes quartered into a bowl, any
color, any kind of tomato—it all works for me. Add some sea salt and a good-quality extra-virgin
olive oil, plus basil or parsley leaves, whole or chopped,, and you’ve created a very satisfying
summer plate.BIG-BATCH ROASTED TOMATO SAUCEWe grow a substantial number of
tomatoes in our garden each year, usually three or four rows of twenty-five plants, which we put
into the ground in April, if we're on schedule. One of the reasons we grow a lot of tomatoes is
because we like to pick big batches of them in late August and September when they are at their
peak of flavor and roast them to make sauce, which we then freeze. If we’ve done our job
correctly, the frozen sauce will last us until the new crop of tomatoes arrives sometime the
following July. You can use any kind of tomatoes to make this sauce, but the plum varieties, like
San Marzano, which have a very high pulp-to-moisture ratio, yield the largest amount of sauce
per pound (500 g). The juicier slicers, such as Brandywine and Cherokee Purple, or even the
farmers’ market standby, Early Girl, render more liquid and need a longer cooking time to
thicken. I make this sauce in a big roasting pan, the same one I use for turkey, and I fill it to the
brim with tomatoes.MAKES 3–4 QT (2.8–3.8 L)10 lb (5 kg) ripe summer tomatoes, cored1 cup



(1 oz/30 g) fresh basil leaves, chopped1 tsp fresh thyme leaves, chopped¼ cup (1½ oz/45 g)
minced shallot2 cloves garlic, minced¼ cup (2 fl oz/60 ml) extra-virgin olive oil1–2 tsp sea salt1
tsp freshly ground pepperPreheat the oven to 400°F (200°C).Put the tomatoes into a roasting
pan, stacking them if necessary. Sprinkle them with the basil, thyme, shallot, and garlic. Drizzle
the oil over the top and sprinkle with 1 teaspoon of the salt and the pepper. Roast the tomatoes
until they are soft and collapsing, 40–60 minutes.Using an immersion or upright blender or a
food processor, purée the tomatoes until smooth. Taste and adjust the seasoning. Strain the
sauce through a chinois or fine-mesh sieve to remove the seeds and any bits of skin. Discard the
solids. Taste and add more salt, if desired.Refrigerate for up to 4 days, or ladle into any size
freezer-safe lock-top plastic bags and freeze for up to 1 year. To thaw, place in a pan of cold
water for several hours or place in a bowl in the refrigerator overnight.TOMATO TART with
WHOLE ROASTED GARLIC CLOVESI was served a version of this tomato tart at a tiny French
bistro. A couple ran the off-the-beaten-track spot; she did the cooking while he tended the bar,
and both of them pitched in to serve us. This tomato tart was one of the first-course options on
the prix-fixe menu that evening, followed by a second course of braised lamb with flageolet
beans, and for dessert, a choice of flan, apple tart, or ice cream. I’ve been back many times and
have yet to be disappointed. Although the instructions are for a rectangular tart pan, a 9-inch (23-
cm) round fluted tart pan can be substituted.SERVES 10 AS AN APPETIZER‚ 4–5 AS A MAIN
COURSEExtra-virgin oil for drizzling½ tsp sea salt½ tsp freshly ground pepper½ tsp herbes de
Provence8–10 Roma or San Marzano tomatoes, cored and halved lengthwise12 large cloves
garlic, unpeeled1 sheet frozen puff pastry (about ½ lb/250 g), thawed2 tsp crème fraîche1 tsp
Dijon mustardPreheat the oven to 300°F (150°C). Place racks in the upper and lower thirds of
the oven.Drizzle just enough oil on a rimmed baking sheet to thinly coat the bottom. Sprinkle the
salt, pepper, and herbes de Provence over the oil. Place the tomatoes, cut side down, on the
baking sheet, rubbing them around to absorb the oil and seasoning.Place the garlic cloves on a
piece of aluminum foil, drizzle with some oil, and turn to coat evenly. Seal the foil into a packet
and place it in a small baking dish.Place the baking sheet with the tomatoes on the upper rack of
the oven and the garlic on the lower rack. Roast the tomatoes until their skins slip off easily,
about 15 minutes. Remove the baking sheet with the tomatoes from the oven and set aside to
cool. Raise the oven temperature to 350°F (180°C) and continue to roast the garlic until soft and
easily pierced with the tip of a knife, about 25 minutes longer. Set aside to cool.When the
tomatoes are cool enough to handle, remove and discard the skins, leaving the tomatoes on the
baking sheet. When the garlic cloves are cool enough to handle, remove and discard the skins,
leaving the cloves whole. The tomatoes and the garlic can be prepared a day ahead and stored,
covered, in the refrigerator. Bring to room temperature before using.Raise the oven temperature
to 400°F (200°C).On a floured work surface, roll the puff pastry into a rectangle about 10 by 13
inches (25 by 33 cm). Drape it over an 8-by-11½-inch (20-by-29-cm) rectangular fluted tart pan
with a removable bottom and gently press the pastry into the pan, letting the edges hang over
the sides. Using your fingers, tuck the excess dough under to make a folded rim that rises



slightly above the sides of the tart pan.
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Robert R., “Highly Recommended. One of Georgeanne Brennan's best books ever. A wonderful
breadth of recipes to work through (and find delight in). Whenever I cook something of
Georgeanne's I get raves, with people always commenting on the depths of flavors. They think
it's gourmet, but it's really the simplest of foods to prepare, cooking that relies on quality of
ingredients, freshness, and realness that most Americans simply aren't used to, even in the
middle of California farm land where it's a veritable garden, but most still eat like it's the 50s, or at
most the 70s.Georgeanne's recipes will elevate your dining experience and get you thinking
about reconnecting with the earth it comes from. There's nothing better in cooking than being
able to go out and pick fresh herbs and salad just minutes before using them, or growing what
you can, even if it's in a windowsill.You don't have to, of course. Store bought everything will yield
fantastic results with this book of recipes too.Cook your way through it and you not only get
some good meals, but you're also introduced to a new way of thinking, and the experience of
cooking through this now informs your future cooking -- all for the better.Highly recommended.”

OneCoffeePlease, “A great book for expert and novice alike - Beautiful labor of love. I can tell
that the author put their heart into this book. It comes through in its earnest tones and vivid word
pictures.I will admit to you that French cooking has always been intimidating to me. There just
seems to be too many things for me to mess up. This cookbook made me more comfortable
about attempting recipes that I would normally pass up.I think the best way for me to tell you how
this book is arranged is for me to directly quote the author:“The book is divided into five
chapters, The Potager, The Orchard, The Barnyard, The Forest & Field, and The Water. In the
recipes, as in life, there are connections and areas of overlap, which will become apparent as
you read and cook from them.Each chapter includes a range of appetizers, soups, salads, main
dishes, side dishes, and, when appropriate, desserts. Each chapter includes some do-it-yourself
projects, such as making fruit-infused wine and pickled mushrooms, giving you an opportunity
for French-style rusticity no matter where you live.Throughout the book, chapter by chapter,
there are sidebars in which I share some of my favorite bits of French history, contemporary
French manners, gardening and growing, animal husbandry, and culinary skills.Finally, I’ve
included one or more very simple narratives that will encourage you to trust your instincts and
cook without a recipe—part of the French way of thinking about food, kitchen, and the
table.”Really, there’s not much I can add to that. I will say that the photos are gorgeous and
mouthwatering. They certainly entice one to try something that might be new to them.Overall,
this is a charming book with plenty of French soul.  You really can’t go wrong with this one.”

Isaac, “IT IS "LA VIE RUSTIQUE". If you elect to use a French title for your book you better spell
it right!Otherwise it is a well-written book and with good photographs.”

Jessica Connally, “Simple and Elegant French Cooking!. I rarely review cookbooks but felt



compelled to let others know how excellent tbis book is! So many new recipes to try without
difficult ingredients to find. I’m so glad I purchased this book.”

Gemini, “easy to find ingredients. Lovely photos, substitutions, easy to find ingredients. Taste of
France in simple recipes.”

kindling in Florida, “Great recipe. I so enjoyed looking at the recipes in this book as I am planning
a dinner party… found 2 recipes that I’m going to use”

Jj, “Something honest. Lovely recipes. It has become a family favourite”

Hijinx, “Love the recipes. This is just what I needed to start making small tasty meals.”

Mark Dobson, “Worth the spend. Wonderful book for slicing up the everyday kitchen fare”

Aisle M., “good book. Interesting recipes but the accompanying information is very informative
as well.”

The book by Georgeanne Brennan has a rating of 5 out of 4.5. 114 people have provided
feedback.
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