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CeraMiC ColleCTion BY sTauB   2015/2016
* TasTe The exCellenCe!
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IndEx

Ceramic by Staub

• Taste the excellence
• Designed to please, to last
• Exclusive colors
• Cook, serve, gift-giving, store

Storage 

• Utensil holder
• Garlic keeper
• Storage pot NEW
• Salt crock

XS-Minis

• Mug
• XS-mini cocottes 
• XS-mini ramekins
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Gift-Giving

• Round mini cocotte
• Oval mini cocotte
• Heart mini cocotte

Serving

• Round serving bowl
• Round bowl NEW
• Round ramekins
• Multi bowl set 
• Large mug
• Mini pitcher NEW 
• Sugar bowl NEW
• Appetizer set 
• Oil & vinegar set NEW
• Pitcher
• Salt & pepper shaker NEW

Cooking

• Rectangular gratin dish
• Oval roasting dish
• Round pie dish
• Rectangular terrine
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CERAMIC  
BY STAUB
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Since its inception, Staub has been 
producing cookware of the finest quality.
Our products undergo thorough and 
regular testing to ensure they meet the 
demands of contemporary cooking 
practices.

We are always responsive to our 
customers’ needs and create products 
that are both functional and aesthetically 
pleasing, providing practical cooking 
solutions for modern lifestyles.

TASTE ThE ExCEllEnCE
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... plEASE
A harmonious combination of excellence 
and elegance, our stunning products have a 
high-quality finish which places them a cut 
above the rest. 

Designed with you in mind, they can be 
stacked and stored away neatly, keeping 
your kitchen perfectly organized. The large, 
ergonomic handles mean products are easy 
and comfortable to hold. Plus, every piece 
bears the Staub trademark as a guarantee 
of excellence and long lasting quality.

... lAST
Quality is our number one priority. With a 
high-quality finish and durable glazes in 
long-lasting colors, our ceramic cookware 
is very water resistant (the water absorption 
rate is minimized). All products are easy to 
clean and suitable for use in dishwashers.

Staub products are also optimized for 
superior performance in microwave ovens, 
as dishes are less likely to overheat. 
Additionally, the underside is given an 
extremely fine polish to avoid potential 
damage to tables and work surfaces.

dESIgnEd To...
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ExClUSIvE ColoRS

Available in a selection of vibrant colors, the beautiful 
glazes can be coordinated with Staub’s selection of cast-
iron cookware. Choose the ideal colors to suit your own 
personal style and décor.

Basil Mustard Blue

Cherry White Orange
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Cook, serve, gift-giving, store

Staub ceramic cookware comes in a variety of shapes and sizes to suit every 
occasion and any recipe. Use for cooking and serving food, or give a piece of 
Staub cookware as a practical and stylish gift to a friend who loves fine cooking.
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These attractive dishes are sure to enhance the pleasure of cooking for friends,  
family and colleagues.
Versatile and practical, our ceramic cookware is ideal for both professional and  
hobby chefs - anyone with a passion for healthy and delicious cooking.
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SToRAgE
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Garlic keeper 
Size Capacity UPB cherry blue basil white

11 x 12,5 cm  
4,3 x 4,9’’

0,5 l. / 0,53 qt 1 40511-580-0 40511-581-0 40511-582-0 40511-752-0

Utensil holder 
Size Capacity UPB cherry blue basil white

11 x 15 cm 
4,3 x 5,9’’

0,9 l. / 0,95 qt 1 40511-577-0 40511-578-0 40511-579-0 40511-753-0

SToRAgE
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Salt crock 
Size Capacity UPB cherry blue basil white

10  x 9 cm  
3,9 x 3,5’’

0,25 l. / 0,26 qt 1 40511-562-0 40511-563-0 40511-564-0 40511-826-0

Storage pot NEW
Size Capacity UPB cherry blue basil white

12 x 19 cm  
4,7 x 7,5’’

1,0 l. / 1,1 qt 1 40511-792-0 40511-793-0 40511-794-0 40511-795-0
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Xs-Minis



18

Xs-Minis

XS-mini cocotte square
Size Capacity UPB cherry blue basil white

8 cm / 3,0’’ 0,125 l. / 0,13 qt 2 40511-098-0 40511-099-0 40511-100-0 40511-101-0

XS-mini cocotte heart
Size Capacity UPB cherry blue basil white orange

8 cm / 3,0’’ 0,1 l. / 0,1 qt 2 40511-093-0 40511-094-0 40511-095-0 40511-096-0 40511-097-0

Mug
Size Capacity UPB cherry blue basil

8 cm / 3,0’’ 0,2 l. / 0,25 qt 2 40511-114-0 40511-115-0 40511-116-0
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Xs-Minis

XS-mini ramekin round
Size Capacity UPB cherry blue basil white

8 cm / 3,0’’’ 0,15 l. / 0,16 qt 2 40511-103-0 40511-104-0 40511-105-0 40511-106-0

XS-mini ramekin heart
Size Capacity UPB cherry blue white

8 cm / 3,0’’ 0,1 l. / 0,1 qt 2 40511-107-0 40511-108-0 40511-109-0

XS-mini ramekin square
Size Capacity UPB cherry blue basil white

8 cm / 3,0’’ 0,125 l. / 0,13 qt 2 40511-110-0 40511-111-0 40511-112-0 40511-113-0
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2 5 min 45 min

CAfÉ goURMAnd

4 15 min

RASpBERRY ClAfoUTIS

approx.125 g raspberries

1 egg + 1 yolk

50 g caster sugar

20 g flour

1 small pot of crème fraîche (100ml)

Pre-heat the oven to 180°C (thermostat 6).

Mix the eggs (whole and yolk) with the sugar until  
the mixture goes pale. 

Add the flour followed by the crème fraîche.

Place the raspberries in the ramekins then pour over the  
mixture.

Bake for 45 min  
(but check after 30 min as ovens may vary).

Serve hot or cold.

WhITE ChoColATE MoUSSE

200 g white chocolate

2 egg yolks + 4 egg whites

30 g grated coconut

Separate the egg whites from the yolks. Break  
the white chocolate into small pieces and melt in  
a bain-marie, stirring constantly.

Combine the egg yolks and coconut.

Whisk the egg whites until they form stiff peaks then 
incorporate the chocolate and coconut mixture. 

Put the mousse into the square cocottes then chill  
for 3 hours in the fridge.
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gift-giving



24

Round mini cocotte
Size Capacity UPB cherry blue basil white mustard orange

10 cm / 4,0’’ 0,2 l. / 0,25 qt 1 40510-785-0 40510-786-0 40510-787-0 40511-083-0 40511-084-0 40511-085-0

Oval mini cocotte
Size Capacity UPB cherry blue basil white mustard orange

11 cm / 4,25’’ 0,2 l. / 0,25 qt 1 40511-086-0 40511-087-0 40511-088-0 40511-089-0 40511-090-0 40511-091-0

Heart mini cocotte
Size Capacity UPB cherry

10 cm / 4,0’’ 0,2 l. / 0,25 qt 1 40511-092-0

gift-giving
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ChoColate and riCe flour soufflé gluten-free

gift-giving

6 10 min 8 min

300 g of your favorite plain chocolate

3 eggs 

30 cl of milk or soya milk equivalent 

15 g of powdered rice (or rice flour) or cornflour 

50 g of light Demerara sugar

15 g of unsalted butter or non-hydrogenated vegetable 
margarine (to butter the mini-cocottes)

45 g of light Demerara sugar (for the mini-cocottes)

Pre-heat the oven to 240°C (Gas Mark 8). Bring to the 
boil 4/5ths of the milk. Use the rest of the milk to dilute 
the rice or corn flour in a bowl. 

When the milk is hot, pour over the rice flour solution, 
bring to the boil and leave to cook for 30 sec, stirring. 
Remove from the heat.

Melt the chocolate in a double boiler. Separate the egg 
yolks and whites and keep to one side. 

Mix the yolks with the sugar then with the cooled 
thickened milk, then add the melted chocolate 
and whisk well to bring it all together.  

With a hand mixer or by hand, whisk the egg 
whites and once they are stiff, add the sugar. 
Keep whisking for 2 min. Incorporate one third of 
the egg whites into the chocolate mixture made 
in the first stage and mix, then mix in the rest of 
the egg whites carefully to retain the mousse-like 
texture.

Grease the mini-cocottes twice with a brush 
brushing from the bottom upwards, then shake 
sugar over to coat the insides. Tap them upside 
down to remove the surplus. This stage should 
be done with care because it helps the soufflés to 
rise vertically.

Then pour in the mixture into the greased and 
sugared mini-cocottes and bake for 240°C for 8 
min. Serve immediately because the soufflés sink 
quickly. 
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4 eggs 

300 g of pumpkin

20 cl of thick creme fraiche  
(or long-life liquid cream)

100 g of comté cheese

2 teaspoons of mustard 

1/2 a teaspoon of grated nutmeg

Salt

Freshly-ground black pepper

Some fresh herbs depending on your 
taste (chives, cilantro, flat parsley) 

Pre-heat the oven to 180°C. 

Take 300 g of pumpkin, keeping the skin on, remove the seeds 
and if necessary cut it into medium cubes.

Steam the pieces for around 15 min until tender.

Cut the Comté cheese into small dice or grate it.

Infuse the cream over a low heat in a saucepan with mustard, 
pepper, salt and the grated nutmeg. Mix with a whisk to obtain 
a good consistency. Avoid boiling to make sure it doesn’t 
coagulate. You only need to infuse the spices. 

Pour a little cream into each mini-cocotte. Add the pumpkin and 
the Comté cheese. Put some more of the cream on the top.

Carefully break an egg into the center of each mini-cocotte, taking 
care not to break the yolks. 

Add some Comté shavings, and salt and pepper the eggs. 

Put in the oven and bake for 10-15 min keeping an eye. The egg 
should be cooked but preferably still runny so you can dip your 
bread in the egg! 

Eat it warm with some finely chopped herbs and some nice crusty 
bread. Some chopped walnuts on the top will give it a tasty 
autumnal touch. 

EggS WITh pUMpkIn And CoMTÉ ChEESE

4 20 min 15 min
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75 g of wheat or spelt flour 

75 g of ground hazelnuts (or almonds)

75 g of granulated light or dark Demerara 
sugar 

60 g of cold salted or unsalted butter

2 eating apples such as Canada, Golden, 
Goldrush or Chanteclerc

2 pears such as Comice or Conference

30 g of cold salted or unsalted butter

1 soup spoon of sugar

1/2 a vanilla pod and/or grated Tonka bean 
and/or powdered cinnamon

2 soup spoons of whole shelled hazelnuts

The apples and pears:

Peel and halve the apples then core them. Cut them into 
medium-sized cubes.  
In a cast-iron cocotte or a saucepan, cook the apples with 
the butter, then add the sugar and vanilla. Stir regularly over 
a medium heat until they are tender and lightly caramelized. 
Then add the pears and (if they are ripe and juicy, add them 
only at the end so they don’t become mushy).

For the crumble mix: 

In a bowl, mix the flour, ground hazelnuts, sugar and 
butter cut into small dice. Mix the ingredients together with 
your hands till you get a crumble mix that resembles fine 
breadcrumbs and small pieces. Avoid kneading the mixture. 
The opposite, in fact.

Baking: 

Pre-heat the oven to 180°C. Grease all the mini-cocottes. 
Start by arranging the apples and pears, then add the 
crumble mix, and finally the hazelnuts, which have been 
chopped by hand. 
Bake for about 20 min, watching them carefully. The crumble 
should be golden and crunchy. 

Enjoy warm or cold. 

CAndIEd ApplE And pEAR CRUMBlE

6 30 min 20 min
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SERvIng



30

Round bowl
Size Capacity UPB cherry blue basil white mustard orange

12 cm / 4,75’’ 0,4 l. / 0,42 qt 1 40510-794-0 40510-795-0 40510-796-0 40511-125-0 40511-126-0 40511-127-0

14 cm / 5,5’’ NEW 0,7 l. / 0,74 qt 1 40511-812-0 40511-813-0 40511-814-0 40511-815-0 40511-816-0 40511-817-0

17 cm / 6,5’’ 1,2 l. / 1,30 qt 1 40510-791-0 40510-792-0 40510-793-0 40511-128-0 40511-129-0 40511-130-0

SERvIng

Round serving bowl
Size Capacity UPB cherry blue basil white orange

18 cm / 7,0’’ 1,4 l. / 1,5 qt 1 40510-800-0 40511-453-0 40510-802-0 40511-452-0 40511-131-0

25 cm / 9,5’’ 3,2 l. / 3,4 qt 1 40510-797-0 40511-455-0 40510-799-0 40511-454-0 40511-132-0
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Multi bowl set
Size Capacity UPB cherry blue basil white mustard orange

23 cm & 27cm  

9,1’’ & 10,6 ’’

 1,4 l. & 2,4 l.

 1,48 Qt & 2,54 Qt
2 40511-571-0 40511-572-0 40511-573-0 40511-574-0 40511-575-0 40511-576-0

Round ramekins
Size Capacity UPB cherry blue basil white mustard orange

8 cm / 3,0’’ 0,2 l. / 0,25 qt 2 40511-133-0 40511-134-0 40511-135-0 40511-136-0 40511-137-0 40511-138-0
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Mini pitcher NEW
Size Capacity UPB cherry blue basil white

7 x 10 cm  

2,8 x 3,9’’
0,25 l. / 0,26 qt 1 40511-804-0 40511-805-0 40511-806-0 40511-807-0

SERvIng

Large mug
Size Capacity UPB cherry blue basil white mustard orange

9 cm / 3,5’’ 0,35 l. / 0,37 qt 1 40511-565-0 40511-566-0 40511-567-0 40511-568-0 40511-569-0 40511-570-0
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Sugar bowl NEW
Size Capacity UPB cherry blue basil white

9 x 10 cm  

3,5 x 3,9’’
 0,25 l. / 0,26 qt 1 40511-800-0 40511-801-0 40511-802-0 40511-803-0

Appetizer set
Size Capacity UPB cherry blue basil white

19 cm x 19cm 

7,5’’ x 7,5

4x 0,125 l.

 4x 0,130 qt
5 40511-119-0 40511-121-0 40511-120-0 40511-586-0
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Pitcher
Size Capacity UPB cherry blue basil

10 x 18 cm 

3,9 x 7,1’’
1,0 l. / 1,06 qt 1 40511-583-0 40511-584-0 40511-585-0

Oil & vinegar set NEW
Size Capacity UPB cherry blue basil white

19 cm / 7,5’’ 0,25 l. / 0,26 qt 2 40511-788-0 40511-789-0 40511-790-0 40511-791-0

Salt & pepper shaker NEW
Size UPB cherry blue basil white

7 cm / 2,8 ’’ 2 40511-808-0 40511-809-0 40511-810-0 40511-811-0
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SUMMER SAlAd

4 10 min

1 cucumber

200 g red and yellow cherry tomatoes 

1 bunch of radishes

Approx. 150 g mixed salad leaves (e.g. chicory, 
rocket, romaine, radicchio)

1 tin tuna fish in its own juice (approx. 200 g)

50 g black olives 

1 garlic clove 

3 tbsp. red wine vinegar

1 tbsp. Dijon mustard

Salt, freshly ground pepper

5-6 tbsp. olive oil

Wash the cucumber, halve lengthways and 
cut into slices. Wash and halve the tomatoes, 
wash the radishes, clean and slice thinly. 
Separate the salad leaves, clean the romaine 
lettuce and roughly divide into pieces. Wash 
and spin dry or let it drain well. Drain the tuna 
fish well and separate into bite-sized pieces. 

For the dressing, peel the garlic clove and 
grate finely. Thoroughly stir the vinegar with 
the mustard, salt and pepper until the salt has 
dissolved. Pour in the oil and beat with a whisk 
to create a thick and creamy sauce. Stir in the 
garlic. 

Put the prepared ingredients with the olives in 
to a large salad bowl and mix in the dressing. 
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CookIng
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Rectangular gratin dish
Size Capacity UPB cherry blue basil white orange

14 x 11 cm / 5,5 x 4’’ 0,4 l. / 0,5 qt 1 40511-139-0 40511-140-0 40511-141-0 40511-142-0 40511-143-0

20 x 16 cm / 7,5 x 6’’ 1,1 l. / 1,25 qt 1 40510-812-0 40510-813-0 40510-814-0 40511-144-0 40511-145-0

27 x 20 cm / 10,5 x 7,5’’ 2,4 l. / 2,5 qt 1 40510-809-0 40510-810-0 40510-811-0 40511-146-0 40511-147-0

34 x 24 cm / 13 x 9’’ 4,5 l. / 4,75 qt 1 40511-148-0 40511-149-0 40511-150-0 40511-151-0 40511-152-0

Oval roasting dish
Size Capacity UPB cherry blue basil white

17 cm / 6,5 x 4,5’’ 0,4 l. / 0,5 qt 1 40511-153-0 40511-154-0 40511-457-0 40511-155-0

23 cm / 9 x 6’’ 1,1 l. / 1,1 qt 1 40511-156-0 40511-157-0 40511-458-0 40511-158-0

29 cm / 11 x 8’’ 2,3 l. / 2,4 qt 1 40510-806-0 40510-807-0 40511-459-0 40511-159-0

37 cm / 14,5 x 9,5’’ 4,0 l. / 4,22 qt 1 40511-160-0 40511-161-0 40511-460-0 40511-162-0

CookIng
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Round pie dish
Size Capacity UPB cherry blue basil white

13 cm / 5’’ 0,2 l. / 0,2 qt 1 40511-163-0

24 cm / 9,4’’ 1,2 l. / 1,26 qt 1 40511-164-0 40511-165-0 40511-456-0 40511-166-0

28 cm / 11’’ 2,0 l. / 2,11 qt 1 40511-167-0 40511-168-0 40511-169-0

Rectangular Terrine
Size Capacity UPB cherry

26 x 12 cm / 10 x 4,5’’ 1,5 l. / 1,65 qt 1 40510-803-0
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4 30 min 35 min

4 very large beef tomatoes or  
8 smaller ones

400 g minced beef

1 bread roll from the previous day

1 egg

1 small onion

1 garlic clove 

1/2 tsp cumin

1 pinch Cayenne pepper ground

2 sprigs thyme

2 sprigs rosemary, salt, pepper

100 g Feta cheese

Olive oil to grease the mold

125 g yogurt

3 sprigs mint

Salt

Pre-heat the oven to 200° C (convection heat).

Remove the tops from the tomatoes and scoop out the flesh. 
Chop up the flesh and set aside. Cut the bread roll into small 
pieces, add to a bowl and pour water over it.

Pluck and chop the leaves from the sprigs of rosemary and 
thyme. Finely dice the onion, press the garlic through the garlic 
press onto the minced beef.

Knead the minced beef with the bread roll, egg, onions, spices 
and herbs. Cube the Feta cheese and fold in. Fill the tomatoes 
with the mixture, replace the tops.

Grease the oven dish with olive oil and add the stuffed tomatoes. 
Add the chopped tomato flesh and 2 herb sprigs to the mold and 
cook in the oven slowly for 35 min on a medium rack.

Wash the mint, pluck the leaves from the stems and chop.  
Mix with yogurt, add salt.

Arrange the tomatoes with the roasting juice and mint yogurt 
sauce. Serve with boiled rice.

STUffEd BEEf ToMAToES
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6 5 min 45 min

150 g melted butter

3 eggs

1 tsp. salt

2 tbsp. sugar

25 g yeast

125 ml lukewarm milk

500 g flour, type 405

Flour and butter for the mold

1 egg yolk

2 tbsp. milk

Whisk the liquid butter with the eggs, sugar and salt in a 
bowl.

Dissolve the yeast in the lukewarm milk and then add with 
the flour to the butter mixture in the bowl. Knead into a 
smooth, elastic dough. Cover the dough and leave it to rise 
in a warm place for about 45 min until it doubles in size.

Pre-heat the oven to 180°C. Grease a Staub terrine dish with 
butter and dust with flour. Place the risen brioche dough onto 
a floured work surface, knead it through again and shape 
into 8 equally sized spheres. Place these close to each other 
in the mold so that they touch. Cover the dough leave to rise 
for another 30 min.

Whisk the egg yolk with milk and brush it on the top of the 
dough. Place the brioche in a hot oven and bake for about 
40-45 min until golden brown.  

BRIoChE
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4 10 min 10 min

600 g raw shrimp tails, with shell,  
without head

4 tbs white peppercorns

4 garlic cloves

1 bunch flat-leaf parsley

1 sprig rosemary

2 cl olive oil

1 lemon

Pre-heat the oven to 220° C.

Wash and shake dry the parsley  
and rosemary.  
Remove from stems and chop.

Peel and chop the garlic.

Coarsely grind the peppercorns.

Mix the prawns with the pepper,  
garlic, herbs, olive oil and add to  
an oven dish.  
Then bake on the middle rack for  
10 min in the oven.

Before eating, sprinkle with lemon juice.

Serve with a freshly baked baguette.

ShRIMp TAIlS WITh gARlIC



43

4 15 min 35 min

800 g to 1 kg of small Grenaille or Ratte 
du Touquet potatoes 

Olive oil

«Fleur de Sel» finest sea salt

Freshly-ground black pepper

Dried thyme

Pre-heat the oven to 180°C /Gas Mark 6

Wash and scrub the potatoes. It’s pointless peeling them as the 
thin skin can be eaten and gets nice and crunchy when cooked.

If necessary cut the larger ones in two.

Put all the potatoes in the oven dish and drizzle copious amounts 
of olive oil over them.

Salt moderately, season with pepper and sprinkle with dried or 
fresh thyme.

Mix everything together and roast in the oven for 30 to 40 min 
depending on the potatoes’ size.

Stir them occasionally so that they are evenly browned.

Test to see if they are cooked with the tip of a sharp knife. These 
potatoes become tender but do not go mushy thanks to the skin 
which becomes crispy.

Eat hot as a side dish or with toothpicks with drinks or as part of 
a buffet. If you like add some ’fleur de sel’ to taste. 

RoAST poTAToES WITh ThYME
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For the shortcrust pastry:

200 g of wheat flour or 

white or brown spelt flour

90 g of cold unsalted butter 

1 pinch of fine salt

1 egg

20 ml of cold water

For the shortcrust pastry:

In a bowl mix the flour and the salt. 

Add the cold butter cut into small pieces and run it in with your fingertips without kneading or warming the 
mixture with your hands. Once you have achieved a mixture like fine breadcrumbs, add the beaten egg and 
knead together with the palm of your hand, finishing with the well-chilled water. Bring it together in an even 
ball without too much kneading so you don’t over-develop the elasticity, cover in cling film and refrigerate for 
at least an hour so the pastry is cool and can be more easily rolled out. 

Well grease your pie dish with butter. Flour your rolling pin and roll out your pastry on the worktop which itself 
has been lightly floured. Roll out and turn the pastry occasionally to achieve an even result. The pastry should 
be larger than the dish so that it can be cut away easily afterwards. Place the pastry into the pie dish, pushing 
it down. Make sure it is well pushed down into the shape of the tin to avoid air being trapped. Using a knife, 
cut the excess pastry from the edge of the pie dish. Refrigerate for around 30 min to chill the pastry before 
pre-cooking it.

Remove the pastry from the refrigerator, prick with a fork, and cover with a piece of greaseproof paper/baking 
parchment and pour dried vegetables such as lentils, beans or chickpeas on top. Pre-cook for 30 min in an 
oven which has been pre-heated to 160°C. 

Once the pastry is pre-cooked, take out the paper and the baking beans (which should be kept for next time 
in a glass jar) brush the bottom of the tart with beaten egg and return it to the oven for 3 min. 

Doing so will dry out your pastry so that the bottom is not soggy, as if the filling soaks into it, it won’t cook 
properly. Remove the pie dish from the oven and adjust the oven heat to 180°C for the final baking. 

In the meantime, prepare the filling: 

Peel and finely chop the shallots. 

Peel the garlic, remove the green center and crush it.

Peel the leeks and only keep the tender white and green parts. Chop them finely. 

In a frying pan, add the olive oil and sauté the shallots, adding the garlic and leeks. If necessary add a little 
water to stop the vegetables sticking. The cooking time will be about 10 min. You will see the leeks becoming 
tender and translucent. Add the Serrano ham which has been cut into small strips beforehand. Mix the leeks 
and ham together for several minutes. If necessary lightly season with salt, pepper and add the nutmeg. Keep 
aside in a dish. 

In a bowl, beat the eggs then mix with the cream, a little salt and pepper. 

Add the fried leek filling. Mix well and pour onto the pre-cooked shortcrust pastry base. Bake in the oven at 
around 180°C for 25 min. Test with the point of a knife which should come out clean. 

Serve warm with a small green salad such as a mixed leaf salad of rocket and lamb’s lettuce, and a sharp 
vinaigrette  with a base of lemon juice, your choice of oil, salt and pepper.

lEEk And SERRAno hAM TART 

6 40 min 25 min
For the filling:

150 g of Serrano (or Bayonne) ham

4 fairly thin leeks

2 shallots

1 clove of garlic

2 whole eggs

2 egg yolks

30 cl of soya cream for cooking 

or standard pouring cream

Salt, Black pepper

1-2 pinches of grated nutmeg

2 soup spoons of olive oil



6 10 min 10 min

I serving of puff pastry (home-made or bought) 
preferably all-butter
2 small red bell peppers
1 green or yellow zucchini
1 ripe tomato
1 onion
1 clove of garlic
Several fresh basil leaves
2 tbsp. of olive oil
1/2 a tsp. of ground ginger  
(or another spice to taste)
20 cl of pouring cream or soya equivalent
1 flat tbsp. of mustard
2 eggs
Parmesan shavings
4-5 slices of coppa (or parma ham)
Salt and freshly-ground pepper
Grated nutmeg

Place the puff pastry in the pie dish, prick it and bake 
blind covered with baking beans for 10-15 min to 
prevent the pastry from rising. Wash the bell papers, 
remove the stalk and seeds and cut into sticks then 
cubes (known as a brunoise). Remove the ends of the 
zucchini and cut into cubes as for the pepper.
Peel the onion and chop finely. Also cut the tomato 
into cubes (it can be peeled beforehand if you prefer). 
Peel the garlic, remove the green center and crush it 
to a paste.
In a saucepan heat the olive oil for a couple of 
seconds, then add all the prepared vegetables except 
the tomato. Stir regularly for 10-15 min.
Add the tomato, ginger, salt, pepper and chopped 
basil. Stir well. Cook over a medium heat for another 
5-8 minutes. In a bowl prepare the beaten eggs, 
cream, mustard, a pinch of salt, pepper and nutmeg.
Remove the pastry base from the oven. Spread out 
the vegetable filling and cover with the cream and egg 
mixture.
To finish, place on top the parmesan shavings and the 
coppa slices which have been cut into strips ahead 
of time.
Bake in the oven at 180°C for around 30 min.

SUMMER TART



6-8 40 min 60 min

800-900 g of butternut squash
2 to 3 eggs 
20 cl of pouring cream or soya equivalent 
1/2 tsp. of French mustard  
(medium strength)
1/2 a tsp. of grated nutmeg 
150 g of Roquefort 
1/2 bunch of flat parsley
Salt and freshly-ground pepper 
160 g of fine white wheat flour or spelt flour
40 g of chestnut flour
90 g of cold butter (or 3 tbsp. of olive oil) 
1 egg
2 cl of water
1 pinch of fine salt
1-2 tbsp. of sesame or poppy seeds (optional)
50 g of walnut kernels

Mix the flour and the salt with the sesame/poppy seeds. Add the 
cold butter in small pieces and rub it in with your fingertips. When the 
mixture resembles fine breadcrumbs, add the beaten egg and knead 
together, finishing with the well-chilled water. Bring together into a ball, 
cover with cling film and leave in the refrigerator. 

Thoroughly grease your pie dish with butter. Roll out, turning the 
pastry occasionally to achieve an even result. Place the pastry into the 
pie dish, pushing it down. Cut off the extra pastry level with the top of 
the dish. Refrigerate for around 30 min.

The filling: 

Peel the butternut squash. Cut in half and remove the seeds in the 
lower part of the squash. Next cut it into cubes. Heat up a dutch oven 
with a steaming basket and put the pieces in the basket. Put on the 
lid and leave to cook for 20-30 min. Remove the steaming basket and 
put to one side. In a small bowl, beat the eggs, mustard and cream 
with a fork. Add a pinch of salt and a grind of pepper. Put to one side.

Take the pastry, prick with a fork, and cover with a piece of 
greaseproof paper/ baking parchment and pour dried vegetables such 
as lentils, beans or chickpeas on top, then pre-bake for 30 min in an 
oven pre-heated to 160°C. Once the pastry is pre-cooked, take out 
the paper and the beans brush the bottom of the tart with beaten egg 
and return it to the oven for 3 min. Remove the pie tin from the oven 
and adjust the oven heat to 180°C. 

To complete the tart: Place the cubes of cooked butternut over the 
surface of the tart. Pour the egg and cream mixture over the butternut, 
spreading it over evenly. Cut shavings of Roquefort and cover the 
surface. Sprinkle with ground nutmeg to taste. Scatter with flat 
chopped parsley.

Cook for 30 min at 180°C. Eat hot or warm scattered with chopped 
walnuts! 

WInTER TART
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6 25 min 35 min

Pastry base:

225 g flour
25 g ground almonds
150 g softened butter 
100 g sugar
1 pinch salt
1 egg 
Dried pulses
Greaseproof paper
Lemon filling:

2 eggs
100 g sugar
2 untreated lemons (120 ml juice)
50 g butter
1 tsp corn starch ( 3 g )
1 tbs cold water
Meringue:

3 egg whites
100 g sugar

Mix the flour, ground almonds and salt. Whisk the butter and 
sugar until frothy, stir in the egg.

Work in the flour until it becomes a homogeneous dough. Shape 
the dough into a ball, let it rest for at least 1 hour covered with 
cling film.

Pre-heat the oven to 180° C (convection heat). Grease the base 
and edges of the mold with butter and then line with the 5 mm 
thick dough. Pierce with a fork at regular intervals over the whole 
surface.

Place a sheet of greaseproof paper over the mold and fill with  
the dried pulses. This prevents the dough slipping during baking.

Place the mold on the middle rack in the oven and after  
10 min remove the greaseproof paper with the pulses and bake 
for a further 20 min so that the base surface can brown.

Remove the mold from the oven and allow to cool.

Pre-heat the oven to 250° C. Spread the lemon filling over  
the dough base and smooth it out.

Whisk the egg whites until they resemble firm snow. Towards the 
end gradually add the sugar. Fill the whisked egg white into  
a piping bag and pipe it in dabs over the tarte.

Place in the oven for 2-3 min until the peaks of the dabs start to 
brown. Remove and refrigerate until it is ready to serve.

lEMon TART WITh MERIngUE
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4 20 min 40 min

120 g sugar +  
4 tbs sugar to caramelize

1 vanilla pod

250 ml milk

250 ml cream

3 egg yolks

2 eggs

Pre-heat the oven to 150°C. 

Scrape out the pulp of the vanilla pod. Boil the 
cream, milk, 120 g sugar and the pulp together 
with the vanilla pod. 

Whisk the eggs in a bowl until creamy and 
then add the hot cream-milk slowly, stirring 
continuously. 

Place the small molds next to each other on  
a deep baking tray and place in the oven.

Pour the egg-cream-milk into the crème brûlée 
molds. Pour boiling water into the baking tray 
nearly up to the edge of the molds.  
Close the oven and let the egg mixture set  
for 40 min. 

Remove the molds, allow to cool and 
refrigerate.  

Before serving the crème brûlées, sprinkle with 
sugar and caramelize with a Bunsen burner or 
under the very hot oven grill.

CRèME BRûlÉE  
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