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French food has never gone out of style, in fact many of the dishes we love the most are French
so it’s wonderful to see them all gathered here in one book. rench starts with an illustrated
glossary of essential French ingredients – those things you cannot do without if you’re cooking
French food. The recipes are for drinks, hors d’oeuvres, entrees, mains, vegetables as a
separate course, salads, desserts and after-dinner treats, including petits fours. It’s a genuine
tour de force.

About the AuthorThe Australian Women's Weekly is an extraordinarily successful global cookery
brand, built over 30 years, having sold over 70 million books in over 100 countries around the
world. So what's the secret? It's the world famous special Test Kitchen and the 3 Rs: RANGE,
RELIABILITY & the RECIPES RANGE Delicious recipes for every occasion covering cuisine
from around the world - where there's food, there's a Women's Weekly cookbook. RELIABILITY
All the books are Triple Tested for guaranteed results. And finally, the RECIPES Each recipe is
clearly and vividly photographed to illustrate your finished dish and they taste fantastic. It's not
complicated. The recipes work - every time. --This text refers to an out of print or unavailable
edition of this title.
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courseSaladsDessertsAfter-dinner treatsSaucesGlossaryConversion
chartINTRODUCTIONFrench food is loved – and cooked – around the world. It’s because the
French take such pride in their food and give its preparation such time and care that the dishes
they create are so delicious and so universally loved.In France every meal is savoured as a
fundamental part of life. Recipes are passed down through generations, and family traditions are
a treasured part of their culture. Fresh, seasonal produce is at the heart of French cooking – this
is seen most obviously in the peasant food of the provinces where only local ingredients are
used and many of these dishes are now cooked in kitchens far away fromFrance. Salade
niçoise, bouillabaisse, boeuf bourguignon, quiche lorraine – you’ll see these on café and
restaurant menus from New York to Nairobi. The French like to eat several courses – hors
d’oeuvres, entrée, main course, vegetables or salad as a separate course, cheese and then
dessert. It sounds like a lot of food but they eat small quantities and make the meal last for a
couple of hours. It’s a relaxed, civilised way to approach mealtimes.French food culture is about
slowing down and savouring the pleasure of good food. Let us take you on a gastronomic
journey through the best that French cuisine has to offer. Bon appétit!French essentialsCREME
FRAICHE
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FRAICHECrème fraîche translates from french as “fresh cream”. It is a fermented cream with a
slightly tangy, nutty flavour and velvety texture and can be used in both sweet and savoury
dishes, in much the same way as sour cream. It has the advantage of boiling without curdling. It
contains at least 35% butterfat.DIJON MUSTARDAlso called french mustard. Pale brown,
creamy, distinctively flavoured, fairly mild french mustard. It is an essential ingredient in French



dressings, sauces and marinades.CORNICHONSFrench for gherkin, a very small variety of
cucumber. Pickled, they are a traditional accompaniment to pâté, and are also served with a
plate of charcuterie (cold meats), fondue or raclette. They are essential to a French
picnic.LENTILS DU PUY OR PUY GREEN LENTILSGreen-blue (nearly black), tiny lentils with a
nutty, earthy flavour and a hardy nature that allows them to be rapidly cooked without
disintegrating. French-style green lentils grown in Victoria, are a local cousin to the expensive
French import.BRIE CHEESEIs a soft cow’s milk cheese named after Brie, the French province
in which it originated (north-east of Paris). It is very soft, pale in colour with a rind of white mould
(which is typically eaten). It is sold cut into wedges from a large wheel. Brie has a rich, sweet
flavour that varies from buttery to mushroomy, and a heavy, creamy texture (at its best served at
room temperature).CAMEMBERT CHEESEIs a soft cow’s milk cheese made in Normandy
(northern France). It is soft, pale yellow in colour with a rind of white mould with pale orangey
streaks (which is typically eaten). It is sold in small wooden boxes. It’s at its best served at room
temperature and matured to the heart of the cheese (creamy right through).BAGUETTEA French
icon, it has a crisp golden crust and white, soft filling. It is recognisable by its elongated shape
and weighs about 250g. It is the type of bread most eaten in France: either halved with butter for
breakfast, with a main meal at lunch or dinner, as a sandwich or after school with some
chocolate.SHALLOTSAlso called french shallots, eschalots or golden shallots, these are small,
elongated, brown-skinned members of the onion family that grow in tight clusters similar to
garlic. They are used in sauces, added to salads for extra punch, roasted or caramelised and
served with steak.
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(northern France). It is soft, pale yellow in colour with a rind of white mould with pale orangey
streaks (which is typically eaten). It is sold in small wooden boxes. It’s at its best served at room
temperature and matured to the heart of the cheese (creamy right through).BAGUETTEA French
icon, it has a crisp golden crust and white, soft filling. It is recognisable by its elongated shape
and weighs about 250g. It is the type of bread most eaten in France: either halved with butter for
breakfast, with a main meal at lunch or dinner, as a sandwich or after school with some
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garlic. They are used in sauces, added to salads for extra punch, roasted or caramelised and
served with steak.Mirepoix20g (¾ ounce) butter1 small carrot (70g), diced1 small onion (80g),
diced1 stalk celery (150g), trimmed, diced50g (1½ ounces) speck, diced1 sprig fresh thyme
cup (80ml) dry white wine1 Melt butter in large saucepan; cook carrot, onion, celery, speck and
thyme until vegetables soften. Season to taste. Stir in wine; cook until nearly evaporated.prep +
cook time 15 minutes makes 1 cupnutritional count per ¼ cup 5.9g total fat (3.4g saturated fat);
380kJ (91 cal); 2.4g carbohydrate; 3.4g protein; 1.2g fibretips Invented in the 18th century by the
Duc of Levis-Mirepoix, mirepoix has since become a classic preparation of French cooking. It is
the aromatic base for stews, soups and sauces. There are many recipes (with or without speck,
adding a little leek) but the main thing is that all the vegetables (and speck if using) are coarsely
diced (around 1cm/½-inch cubes) and that the ratio of mirepoix to meat, if using in a stew, is
around 1 to 10.Fines herbes1 tablespoon finely chopped fresh tarragon1 tablespoon finely
chopped fresh chervil1 tablespoon finely chopped fresh parsley1 tablespoon finely chopped
fresh chives1 Combine herbs in small bowl.prep time 5 minutes makes  cupnutritional count
per tablespoon 0g total fat (0g saturated fat); 4kJ (1 cal); 0g carbohydrate; 0g protein; 0.2g
fibretips Add at end of cooking if adding to stews or sauces. Great for simple green leaf salads,
omelettes, soufflés or butter.Chicken stock2kg (4 pounds) chicken bones2 medium brown
onions (300g), chopped coarsely2 stalks celery (300g), trimmed, chopped coarsely2 medium



carrots (240g), chopped coarsely3 bay leaves2 teaspoons black peppercorns5 litres (20 cups)
water1 Place ingredients in large saucepan or boiler; simmer, uncovered, 2 hours, skimming
surface occasionally. Strain stock through muslin-lined sieve or colander into large heatproof
bowl; discard solids. Cool. Cover; refrigerate until cold. Skim and discard surface fat before
using.prep + cook time 2 hours 10 minutes (+ cooling & refrigeration) makes 3.5 litres (14
cups)nutritional count per 1 cup (250ml) 0.6g total fat (0.2g saturated fat); 105kJ (25 cal); 2.3g
carbohydrate; 1.9g protein; 1.1g fibretip Freeze the stock in 1- or 2-cup portions in resealable
plastic bags.Shortcrust pastry1¾ cups (260g) plain (all-purpose) flour155g (5 ounces) cold
butter, chopped coarsely1 egg yolk2 teaspoons lemon juice cup (80ml) iced water,
approximately1 Sift flour into bowl; rub in butter. Add egg yolk, juice and enough water to make
ingredients cling together.2 Knead gently on floured surface until smooth. Cover; refrigerate 30
minutes.prep time 15 minutes (+ refrigeration) makes 450g (14½ ounces)nutritional count per
450g (14½ ounces) 135.9g total fat (86g saturated fat); 8845kJ (2116 cal); 188.6g carbohydrate;
32.2g protein; 9.9g fibretip If using a food processor, process flour and butter until crumbly. With
motor running, add egg yolk, juice and enough water to make ingredients come together as a
ball.Chicken liver pâté1kg (2 pounds) chicken livers200g (6½ ounces) ghee (clarified butter)4
rindless bacon slices (260g)1 small brown onion (80g), chopped finely½ cup (60ml) brandy½
cup (125ml) pouring cream2 teaspoons finely chopped fresh thyme pinch ground nutmeg1 Cut
any sinew from livers; pull each lobe away from connecting tissue.2 Heat a quarter of the ghee in
large frying pan; cook half the livers, stirring, until browned and barely cooked. Remove from
pan. Repeat with another quarter of the ghee and remaining livers.3 Heat 1 tablespoon of the
remaining ghee in same pan; cook bacon and onion, stirring, until onion softens. Add brandy;
bring to the boil.4 Blend livers, bacon mixture, cream, thyme, nutmeg and 2 tablespoons of the
remaining ghee until smooth (you may need to do this in batches).5 Press pâté into 1-litre (4-
cup) dish; melt remaining ghee, pour over pâté in dish. Refrigerate 3 hours or overnight.prep +
cook time 45 minutes (+ refrigeration) makes 4 cupsnutritional count per teaspoon 1.7g total fat
(1g saturated fat); 88kJ (21 cal); 0.1g carbohydrate; 1.2g protein; 0g fibreserving suggestion
Lavosh crispbread, melba toast or water crackers.Terrine de campagne350g (11¾ ounces)
chicken thigh fillets, chopped coarsely400g (13 ounces) boned pork belly, rind removed,
chopped coarsely280g (9 ounces) calves’ liver, trimmed, chopped coarsely3 rindless bacon
slices (195g), chopped coarsely3 cloves garlic, crushed2 teaspoons finely chopped fresh
thyme10 juniper berries, crushed2 tablespoons port¼ cup (60ml) dry white wine1 egg, beaten
lightly1 Preheat oven to 150°C/300°F. Oil 1.5-litre (6-cup) ovenproof terrine dish.2 Chop or
process meats, separately, until coarsely minced; combine in large bowl with remaining
ingredients.3 Press meat mixture into terrine dish; cover with foil. Place terrine dish in baking
dish; pour enough boiling water into baking dish to come halfway up side of terrine dish. Cook 1
hour. Uncover; cook further 1 hour.4 Remove terrine dish from baking dish; cover terrine with
baking paper. Weight with another dish filled with heavy cans; cool 10 minutes then refrigerate
overnight.5 Turn terrine onto serving plate; allow reach to room temperature. Serve terrine



sliced.prep + cook time 2 hours 20 minutes (+ refrigeration) serves 6nutritional count per serving
28.6g total fat (9.6g saturated fat); 1839kJ (440 cal); 2.5g carbohydrate; 40.4g protein; 0.3g
fibreserving suggestion Cornichons and slices of french bread.Chicken liver and asparagus
terrine12 slices prosciutto (180g)¼ cup (60ml) olive oil1 large brown onion (200g), chopped
finely4 cloves garlic, crushed¼ cup (60ml) pouring cream250g (8 ounces) mushrooms, sliced
thinly cup (25g) coarsely grated parmesan cheese400g (12½ ounces) chicken livers, halved,
trimmed700g (1½ pounds) minced (ground) chicken250g (8 ounces) asparagus, trimmed1
Preheat oven to 180°C/530°F. Oil 1.5-litre (6-cup) ovenproof terrine dish.2 Line base and sides
of dish with prosciutto slices, allowing 7cm (2½-inch) overhang on long sides of dish.3 Heat 1
tablespoon of the oil in large frying pan; cook onion and garlic, stirring, until onion softens. Stir in
cream; transfer to medium bowl.4 Heat 1 tablespoon of the remaining oil in same pan; cook
mushrooms, stirring, until browned. Stir in cheese; transfer to another medium bowl.5 Heat
remaining oil in same pan; cook liver, stirring, over high heat, about 2 minutes or until browned,
but not cooked through. Drain on absorbent paper.6 Add liver and chicken to onion mixture in
medium bowl; stir to combine. Spread one-third of the chicken mixture in terrine dish; arrange
asparagus on top. Cover with another third of the chicken mixture; top with mushroom mixture,
then top with remaining chicken mixture. Fold prosciutto slices over to cover chicken mixture.7
Bake terrine about 1 hour or until chicken is cooked through. Remove from oven; drain juices
from dish. Stand 20 minutes in dish before slicing.prep + cook time 1 hour 45 minutes (+
cooling) serves 8nutritional count per serving 21.6g total fat (7g saturated fat); 1438kJ (344 cal);
3.3g carbohydrate; 33.6g protein; 1.8g fibrePork rillettes with witlof and cornichons1kg (2
pounds) boned pork belly, rind removed, cut into chunks3 bay leaves2 cloves garlic, chopped
coarsely¼ cup (60ml) dry white wine¼ cup (60ml) water2 teaspoons salt1 teaspoon ground
black pepper1 small red onion (100g), chopped finely1 tablespoon finely chopped fresh flat-leaf
parsley6 witlof (belgian endive) (750g), trimmed, leaves separated cup (120g) drained
cornichons
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elvanokaygun, “I love them!. Tried trusted recipies. I love them!”

Barbara Watson, “GREAT BOOK. AWW recipe books are all good and reliable.Use items most
of us have in our pantry.Easy recipes to make.”

The book by The Australian Women's Weekly has a rating of 5 out of 5.0. 3 people have
provided feedback.
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