RESTAURANT LA CASCADE (1991 - 2001)
MAISON DE PATIASSES
LE CANAL DU MIDI

Three Ginger Soup *
This recipe came into being for our second winter solstice special
evening on 21st December 1991, since then it has proved to be one of our most
requested.

Ingredients : 500g onions, 500g carrots, 250g potatoes, 5 cloves of plump garlic, 50g fresh ginger, heaped
teaspoon of powdered ginger, 50g crystallised ginger, large tin tomatoes with juice (765g), litre of water, litre of
orange juice
Wash, top and tail the carrots, wash the potatoes, peel the onion and garlic, rough chop all of these into chunks.
Wash the fresh ginger and slice very finely across the grain. Add all the ingredients except the orange juice &
crystallised ginger to the pan, bring to the boil then reduce the heat and simmer until the root vegetables are very
tender. Add the orange juice then liquidise the soup. Finally pass the soup through a sieve to remove all the skins
and fibres, the resulting soup is of a “creamy” texture. The soup may be prepared in advance and reheated when
required. Add the finely chopped crystallised ginger when serving.

Do NOT be tempted to add pepper to the soup, the rich spicy taste of the three gingers is all that’s needed.

Mushroom and Nut Terrine *
A favourite recipe from our Restaurant “La Cascade”
In a Food Processor roughly chop about 250g of mixed nuts
(Hazelnut, Walnuts or whatever you fancy - but not salted)
Select a suitable sized saucepan : and break up about 400g of
mushrooms - don't wash ! - just brush off anything unwanted !
About 300g of chopped onion
Four or five cloves of crushed Garlic (Lautrec is the best)
an inch or two of Root Ginger, sliced across the grain (don't bother to
peel it !)
Some Rosemary and/or Thyme.
A little Japanese Shoyu (one can use the inferior Chinese Soy Sauce !)
25cl of red wine (from the Languedoc ! ) Reserve the rest to drink
while you are cooking !
Salt & Pepper to taste
Then simmer gently for about 20 minutes
Now add to the pan some of yesterdays stale bread (wholemeal is
best) - about 150/200g
If very dry, some more wine (not too much)
When this is a well cooked mess, put it into the food processor with
the nuts – pulse briefly till combined
For nice presentation if you are having a “Party”, pour into an earthenware dish, pop into your oven (about 180C /40
minutes) and bake until firm. about 20 portions.
Nut Allergie : perhaps one could use toasted “Pinhead” Oatmeal in place of the nuts

- or smaller quantities for preserving, use jars that can be sealed

Omelette de la mère Poulard
Anne "Annette" Boutiaut (18511931), married Victor Poulard
on January 14, 1873 and
founded the Hostellerie de la
Tête d'Or, on the Island of Mont
Saint-Michele off the coast of
Normandy. Finding that
customers came and went
quickly with the tide, she
created these giant omelettes,
several inches thick, made, in
hand-hammered copper bowls,
and cooked over an open fire.
The omelettes resemble a
soufflé more than a traditional
omelette

My Variation for an Entrée / Starter
is to create a Soufflé in a Glass
For 4 portions you will need 4 fresh eggs
Separated – Whites in one bowl, whipped to form
soft peaks.
Yolks in another with an equal quantity of cream (or
créme fraiche), beat this till it is light and frothy.
Fold the whites into the yolks - do not stir, it does
not matter if it is “streaky”.
Pour into glasses that have been 'buttered'
This is the basic recipe, but you can liven it up with
some extra ingredients mixed in:
Since we are in the Bay of Mont Saint-Michele,
some chopped Scallops.
Or maybe Asparagus Tips
Or some Salmon Flakes (with a little Ginger)
Whatever is your choice !
Place them in a Bain Marie, water half way up the
side and pop in your oven (180c) for about 20 / 25
minutes.

Tarte Dijonaise
I like to make a lighter version of the
traditional Dijon Tart, without the
eggs, cream and cheese.
Just a “Puff Pastry” base, liberally
covered with mustard (Dijon, of
course !) - then covered with finely
sliced onions with sliced tomatoes
on top.
A generous covering of Herbs of
the “Garrigues” - Rosemary,
Thyme, etc. Plus a sprinkling of
good quality olive oil.
To make it pretty – add some
chopped peppers.

“Haggis Terrine”
French Haggis Myth
A common haggis myth is that it was given to the Scots by the French during the Auld Alliance. It is more likely
that Scotland gave it to France. This misconception of the French giving it to the Scots may have originated
because their word for minced meat is hachis. Haggis was called “le pain benite de l'Ecosse” (the Holy bread)
in France during the Middle Ages.

A variation of the usual
“Haggis” ingredients is
to make a non-traditional
French Terrine !

Spice Ingredients - it must be noted that as this was an experiment, I did not note any quantities , sorry !
It is not normally realised, but the traditional Haggis has quite a lot of spice in it !
So to start I ground up a selection of spices available to me down here in the South of France.
Black Peppercorns
Baies rose de Bourbon (pink peppercorns)
Some Cumin
Garlic
Onion
Flat French Parsley
and one or two others
that I forget !

Meat Ingredients - The traditional Haggis Filling

Agneau - Lamb – Cœur – Heart, Rognons Kidneys, Foie - Liver, Langues – Tongue,
but with some “forcemeat” - minced pork to
turn it into Paté.
equal quantities – depending on how big a
terrine you wish to make (this time I used
about 500g of each – it made two quite large
ones – one has gone in the freezer !)
Pulsed in my food processor together with a
quantity of Oatmeal - and the Spice mix.

Final Stage – was to cook !
In this case with the quantity that I had made,
I had to line two moulds with streaky bacon.

Ooops – forgot to mention
the Whisky – quite a lot went
into the mixture !

Cover with foil – place in a”bain marie” (or suitable dish) with boiling water about half up the side. – cook in oven

at about 150/180 c. for about two hours (depending on your oven !

While it is cooling,
place a weight on
top to compress it a
little

Serve with Oatcakes and a little Dundee Marmalade – accompanied by a great Languedoc Wine

Mi-cuite Foie du Dinde (façon Foie-Gras)
Day 1
Take the Turkey Liver out of the fridge.
Let it sit at room temperature for 1
hour.
Meanwhile, prepare the seasoning by
mixing the salt, pepper, a little soft
brown sugar, Piment d'Espilet and a
little Armagnac or Cognac.
At the end of the rest hour, place them
in a dish and sprinkle with the
seasoning mixture on all sides. Finally,
pour the Armagnac over.
Then cover everything with clingfilm
and let stand for 24 hours in the fridge.

Day 2
Preheat the oven to 110 ° C.
Remove from the fridge about 2 hours
before transferring the marinaded foie to
a terrine – this case, I am only making a
small quantity in preserving jars. Cover
with cooking foil.
Put a large dish in the oven (large enough
to contain the terrine) and fill it with hot
water. Place the Terrine/jars in the water,
which should come to about three
quarters of the way up the outside.
Cook for between 1h15m and 1h45m depending on the temperature of the foie gras
at the start and the water in the water bath. It should reach a temerature of 65° © in
the centre.
Press down to allow any fat to rise to the top; which must be well covered - if there
is not sufficient, add a little melted Duck fat or butter to make a good seal.
Put in the fridge for 3 full days.

Day 5
The foie gras “mis-cuite”
of Turkey Livers is ready
to be tasted. Or stored
away for a later date.

Served with a Toast and a light Salad of “Frisée” Lettuce and Walnuts,
dressed with a Piquant Oil and Balsamic Vinegar.

Just a few Photos of a few others that I have not written up !
Summer Cold Soup

Super for “Picnics”

Chicken “Paté”

Smoked Salmon with Razor Fish

“Scotch
Egg”

