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内容简介：

卖点：

· 曼农展示了准备法餐的简易方法，无论是快餐还是大型聚会。
· 作者在社交媒体拥有大量粉丝：Instagram55.8万，TikTok36万
图片拍摄地点位于曼农的家庭农场，在布列塔尼地区。

《曼农家的美食之道：法式家庭厨房菜谱》一书的创作灵感源于曼农在布列塔尼度过的童年，书中分享了80多道法式食谱。这本菜谱融合了现代风格，无论是平日午餐还是生日庆典，所有菜肴都制作简单。不论是您认为在家太难做的糕点，还是洛林咸挞和鲑鱼酥皮卷等经典菜品，亦或是罗杰虾仁意大利面和巧克力松露饼、薰衣草奶酪布丁等令人垂涎的甜品，本书一网打尽，这些食谱将成为您的心头好。

本书还包括一章百试百灵的菜品规划，让您轻松“像法国人一样招待客人”，该书彻底揭开了法式烹饪的神秘面纱。

作者简介：

曼农·拉格雷夫（Manon Lagrève）在布列塔尼的农场长大，当地把食物视为家庭的核心。2018年，曼农参加了《英国烘焙大赛》并进入半决赛。此后，她一直在网上分享美食创作，并在Instagram拥有55.8万粉丝、TikTok上拥有36.6万粉丝。现在曼农和丈夫女儿居住在伦敦。
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VOLS AU VENT AUX FRUITS DE MER

Seafood Vol au Vents

My first job was working behind the counter at my village
‘boucherie. The boss kindly always let me choose something

for lunch to bring back home after my shift.  often went for

the seafood vols au vent. In France you can buy the ready-made
pastry cases, and they are available in some supermarkets in
the UK, but don't worry, they are simple to make at home, too.

MARES 1§ Preheat the over to 180°C fan (200°C/400°F/gas 6).

‘To make the vol au vents, cither roll out the pastry or use a pastry sheet.
For the vols ausent Use a 10cm (4in) round serrated cutter to cut out 8 circles, Then use a scim
(314in) round cookie ctter to cut the nside of 4 circles, eaving you with

SUEUIED oy gMERT acircle and small crcle that will op up the vol au vent. Brush 4 crcles of

sty

i pastey with some egg wash and top them with the pastry rings. Brush the

regg tops with the restof the egg wash and do the same with the small crcls.

alte four, for custing ook for 20 minutes unti golden.

R For the filing melt the butter in  pan, add the carot and fry for 5 minues
Add the scallops, prawns and mussels and cook for $ minutes. Drain the

scarro, inely chopped seafood juce nto another bowl,and set aside the seafood

1508 (5or) small scalops o fnish the béchamel, melt the butter and add the flour to make a roux,

1508 (502) i pravns using aspatula o create a paste. Add the seafood juice and the milkto the

pan, mixing continuously, and cook for § minutes wntil you have a thick
sauce consistency. Finish it with the lemon zest and the pepper.

‘To assemble, press down the inside of the cooked vol au vents to make
some space for th fillng. Fillthem p generously and top with the little
pastry hat.

508 (202) cooked mussels

208 (vi07) butter

For the bichamel
508 (202) salted butter

Cook in the oven for 15 minutes to make sure everything s nice and hot
2tbsp plin (all purpose) flour

cooking jice from the seafood

100-150mi (3¥4-511 oz/scant
- scant % cup) milk

arated zest o 1 lemon

sea salt and freshly cracked.
black pepper
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CROISSANT SANDWICH
AU CHEVRE, NOIX ET MIEL

Goats’ Cheese, Walnut and Honey Croissant Sandwich

This s me putting my favourite cheese lavour combination into
acroissant for breakfast! I adore goats' cheese and I think the
French eat quite a ot of it (Franceis the largest producer of
cheese in the world). | just love its tangy soft taste, especially in
combination with a sweet, crispy croissant, walnuts and honey
for brunch. It s super-quick to make for brunch with friends,
served with a dressed salad

MAKIS 1 Preheat the aven to 180°C fan (200°C/400°F/gas 6)
Stice the croissants i two, len
croissants, then top each one with:

and ateaspoon ofthe hoey. Replace th

4 3hop bought coissants

2 thsp salted buter op halves of the

1508 (502) gouts' cheese croissants,
(Fuse a goats’cheese buche)

Bake for 10-15 minutes, untilthe goats'cheese has started to mel.

thsp walnats
At Drizzle the croissants wi

2 thsp good quality honey serve ot

he remaining honey, season with pepper and

reshlycracke black pepper
Tip: You can also add some ham o cooked bacan on t0p of the goats’ cheese.
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