
 
Cook the Books Food and Book Discussion Group 

Theme: French in honor of Bastille Day 
(look for some bonus recipes!) 

July 14, 2020 
 

 
Recipe title:  Crepes with Jam 
Recipe source or inspiration:  Essential Pepin: More Than 700 All-Time Favorites from 
My Life in Food by Jacques Pepin 
Recipe:  
Ingredients: 
3/4 cup flour 
2 large eggs 
1/2 teaspoon sugar 
3/4 cup milk 
3 tablespoons unsalted butter, melted 
1 1/2 teaspoons canola oil 
 
Fillings: 
Jam or preserves (although I used chocolate chips...mmm!) 
 
Combine the flour, eggs, sugar, and 1/4 cup of the milk in a bowl and mix with a whisk until 
smooth. (The mixture will be fairly thick). Add the remaining 1/2 cup milk and the butter and 
mix until smooth. 
 
Lightly grease the bottom of an 8- or 9-inch nonstick skillet with the canola oil and heat the 
pan over medium-high heat. When it is hot, add about 1/4 cup of the crepe batter and 
quickly tilt and move the skillet so the batter coats the entire bottom of the pan. (Work fast, 
or the batter will set before the bottom of the skillet is coated, and the crepe will be thicker 
than desired). Cook for about 1 minute on the first side, then flip the crepe over using a fork, 
your fingers, or a spatula, and cook for about 30 seconds on the other side. Transfer the 
crepe to a plate, with the side that browned first down, so that when the crepes are filled 
and folded, this nicer side will be visible. Repeat with the remaining batter (there is no need 
to grease the skillet again), stacking the crepes.  
 
To fill, spread each crepe with about 2 teaspoons jam or sprinkle with 1 teaspoon sugar or 2 
teaspoons grated chocolate. Fold in half, enclosing the filling, and then in half again. Eat 
immediately, while still warm.  
 
*These cooked beautifully and tasted great! 
 
 
Recipe title:  Roquefort Cheese and Caramelized Onion Tart Recipe 
Recipe source or inspiration:  Rebecca Franklin 
Recipe:  
This classic Roquefort and caramelized onion tart recipe is layered with complex flavors: 
salty, piquant cheese, mellow, sweet onions, and rich eggs and cream. Baked into a pastry 
shell, the combination is nothing less than irresistible.  

https://www.thespruceeats.com/rebecca-franklin-1374765


The tart is so versatile; a quick lunch with a salad, a dinner entree, pop it in a picnic basket or 
a lunch box. Not bad for one small tart.  

Roquefort Cheese is a distinctly tangy cheese and originally from the caves of Mont 
Combalou, it is protected by the first ever A.O.C., or controlled term of origin. The cheese is 
considered one of the best blues around because of the control, and also the maturation in 
the dark, musty caves in South West France.  

If you can't find true Roquefort in your market, ask your grocer for a good quality blue cheese, 
preferably one that is creamy rather than crumbly, a Gorgonzola perhaps.  

Cook's note: Use a store-bought shell or homemade pate brisee for the pastry; either one 
turns out beautifully. 

Ingredients 

• 1 layer pastry dough 
• 3 medium onions, thinly sliced 
• 2 tablespoons butter 
• 1 teaspoon granulated sugar 
• 2/3 cup Roquefort cheese, crumbled 
• 4 eggs 
• 1 cup half and half 
• 1/2 teaspoon dried thyme, crushed 
• ¼ teaspoon salt 
• 1/4 teaspoon ground black pepper 

Steps to Make It 

1. Preheat the oven to 375 F. 
2. Roll out and line the pastry into a deep-dish pie pan. Line the pastry with parchment 

paper, fill it with dry beans and then bake it for 15 minutes. Remove the pan from the 
oven and allow it to cool for 10 minutes. Remove and place the beans to one side to 
store and use again once cooled.  

3. In a large skillet set over low heat, melt the butter and cook the onions in it for 20 
minutes, until they're tender but not browned and taking care to make sure they do not 
burn. Turn the heat up to medium-high and sprinkle the sugar over the onions. Sauté 
the onions and sugar until the mixture turns golden brown. Remove the onions from 
the pan and leave to cool slightly.  

4. Layer the caramelized onions and crumbled Roquefort cheese onto the bottom layer 
of the pastry. Beat together the eggs, half and half, thyme, salt, and pepper (be careful 
not to use too much dried herb or it will overpower the dish). 

5. Pour the egg mixture over the onions and cheese. Bake the tart for 35-40 minutes, 
until the eggs are set in the middle. Cool slightly and serve. 

 
 
Recipe title:  Traditional French Scallops Sage Cream 

https://www.thespruceeats.com/french-vegetarian-recipes-1375858
https://www.thespruceeats.com/pate-brisee-pastry-dough-recipe-1374871
https://culturecheesemag.com/blog/bon-fromage-roquefort-king-cheese


Recipe source or inspiration:  Rebecca Franklin 
Recipe:  
Scallops, or Coquilles Saint Jacques as they are known in France, are so quick and easy to 
prepare, but they are also easy to ruin if not cooked carefully as they quickly overcook. In this 
traditional French recipe, they are served with a luscious sage sauce.  

This scallops in a sage cream recipe are astoundingly quick and easy to prepare. Sweet, pan-
seared sea scallops are nestled on a bed of sautéed mirepoix and sage cream. With its fresh, 
simple flavors, this dish will appeal to seafood lovers, and it makes an excellent last-minute 
dinner but remember to cook precisely as stated in the recipe.   

Updated by Elaine Lemm 

Ingredients 

• 1 1/2 pound sea scallops (King size are best) 
• 1/4 salt 
• 1/8 teaspoon ground black pepper 
• 2 tablespoons olive oil 
• 2 tablespoons butter 
• 1/2 cup finely diced carrots 
• 1/2 cup finely diced celery 
• 1/2 cup finely diced onions 
• 1/2 cup chopped shallots 
• 3/4 heavy cream 
• 6 fresh sage leaves, finely chopped 

Steps to Make It 

1. Gather the ingredients. 
2. Before starting, it is important that you have prepared all your ingredients ready to 

cook. If you do this then cooking the dish will be so much easier and will also be 
successful. 

3. Preheat a large skillet over medium heat. Heat the oil and the butter in the skillet take 
care not to burn them. 

4. Add the carrots, celery, and onions to the skillet, lower the heat to medium-low, and 
sauté the mirepoix for five minutes, or until the vegetables turn tender but not soft. 
Transfer the sautéed mirepoix to a plate and cover it with foil. 

5. Preheat a large skillet over medium heat. Heat the oil and the butter in the skillet. Add 
the carrots, celery, and onions to the skillet, lower the heat to medium-low, and sauté 
the mirepoix for five minutes, until the vegetables turn tender. Transfer the sautéed 
mirepoix to a plate and cover it with foil. 

6. Turn up the heat to medium-high. Season the scallops with salt and black pepper and 
sauté them in the skillet for 1 1/2 minutes on each side, no more, no less. 

7. Transfer the pan-seared scallops to a plate and cover them with foil. 
8. Sauté the shallots in the skillet for 4 minutes; add 1 teaspoon of butter, if needed. Add 

the heavy cream to the shallots and bring the sauce to a boil for 1 minute. Remove the 

https://www.thespruceeats.com/buying-fresh-scallops-sizes-and-facts-995525
https://www.thespruceeats.com/fake-scallops-and-scallop-types-1808811
https://www.thespruceeats.com/all-about-scallops-4098571
https://www.thespruceeats.com/elaine-lemm-434666
https://www.thespruceeats.com/all-about-scallops-4098571


cream sauce from the heat and stir in the sage leaves. Leave to infuse for a few 
minutes, then remove the leaves.  

9. Drizzle the sage cream on a warm serving plate, spoon a small mound of mirepoix 
onto the center of the plate, and arrange a few scallops on top of the mirepoix. 

 
Bonus recipe! 
Recipe title:  Raspberry or Plum Wine 
Recipe source or inspiration:  Making Homemade Wine, A Storey Country Wisdom 
Bulletin by Robert Cluett 
Recipe:  
This recipe will yield a dry and modest fruit wine of roughly 11 percent alcohol.  Some 
rustics like both a more robust and a sweeter fruit wine.  If you be one of these, increase the 
sugar to 3 1/5 pounds, adding 2 pounds at the beginning, 1 pound on the fourth day, and 
1/5 pound on the sixth day.  Yields one gallon or ~ 5 bottles. 
 
3 pounds  fruit, de-stemmed and de-stoned 
2 tsp   acid blend 
2   Campden Tablets 
2 pounds  sugar 
1 gallon  warm water (100 F) 
1 tsp   yeast nutrient 
1/5 tsp  grape tannin 
1/5 tsp  pectic enzyme 
1 pkg  yeast culture 
 
Crush the prepared fruit in a plastic vessel.  Add all the ingredients, except the pectic 
enzyme and yeast.  Stir thoroughly to dissolve the sugar.  Cover with a plastic sheet.  When 
the mix cools, adjust the must to a specific gravity (SG) of 1.085, measured using a 
hydrometer.  Add the pectic enzyme and the yeast culture.  Cover and secure, stirring twice 
daily for 6 days.  At that time, or whenever the must reaches a SG of 1.030, remove to a 
glass vessel and secure with an air lock.  Rack in three weeks and again at 3-month 
intervals for 1 year, then stabilize and bottle the wine. 
 
Must= (from the Latin vinum mustum, "young wine") is freshly crushed fruit juice (usually 
grape juice) that contains the skins, seeds, and stems of the fruit.  
 
Stabilize= Add ¾ tsp of sorbic acid (potassium sorbate) per gallon. 
 
Pectic enzymes= Proteins used in winemaking for a couple of purposes, most commonly 
to clear up wine by breaking down pectins to prevent a “pectin haze.” Additionally, pectic 
enzymes can be added prior to pressing your fruit to help color and juice extraction. 
 
Specific gravity (SG)= The ratio of the density of a liquid to the density of water. It also 
indicates amounts of fermentable sugar or possible alcohol percentage in the must or wine. 
Water holds a specific gravity of 1.000. Wine. As you add sugar, malt extract, honey, or 
other soluble solids, the numbers after the decimal point increase. As the beverage 



ferments, the sugars are converted into carbon dioxide and alcohol which is lighter than 
water so the specific gravity number decreases. 
 
Airlock= A device used in beer in wine making that allows carbon dioxide released during 
fermentation to escape the fermenter, while not allowing air to enter the fermenter, thus 
avoiding oxidation. 
 
Hydrometer= An instrument for measuring the density of a liquid in relation to water. Water 
is given the arbitrary figure of 1.000, and other liquids are compared to this figure. The 
result is said to be their specific gravity (often abbreviated to SG).  

 To Rack= Is the transfer of wine from one vessel to another. 
 
Acid Blend= A granulated blend of the three most commonly found fruit acids: citric acid, 
malic acid, and tartaric acid. It is added directly to a wine or must to raise its acidity level 
when necessary. The acidity of a wine is the tart or sharp taste. Wines that are too low 
in acid are flat or flabby tasting 
 
Campden Tablets= Most consist of potassium metabisulfite, but some are made with 
sodium metabisulfite. When you add a tablet to the wine you are adding sulfites. Add one 
tablet to each gallon of wine must 24 hour prior to adding the wine yeast – before the 
fermentation. Then you add one table per gallon just before bottling 
 
Yeast Nutrients= Assist the wine yeasts in producing a complete and rapid fermentation. It 
is recommended for use in all fermentations. Yeast Nutrient provides a singular source 
of nitrogen for the yeast to utilize during the fermentation process. Nitrogen is typically 
found to be naturally lacking in most wine musts. 
 
Grape tannin= Produced by extraction using a solvent from organic matter such 
as grape skins. The liquid is called tannic acid and is then dried which produces 
a tannin powder. A wine that has the right amount of tannin and is not too astringent at the 
same time as having the correct dryness, balance and mouthfeel.  
 
 
 
 
Recipe title:  Mousse de Thon a la Pomme Verte (Tuna and Green Apple Mousse) 
Recipe source or inspiration:  adapted from Chocolate and Zucchini: Daily Adventures in 
a Parisian Kitchen by Clotilde Dusoulier 
 
Recipe:  
1 6-ounce can or package tuna packed in olive oil, drained (I didn't have oil-packed) 
1 small shallot, quartered (the one thing I didn't change!) 
1/2 crisp green apple, cored and quartered (I used a Jonagold) 
2 tbsp. freshly squeezed lime juice (I only had lemons) 
1/4 cup lightly packed fresh cilantro leaves (I omitted) 
1/4 cup fresh cheese, such as ricotta, goat cheese, or cream cheese (I used feta) 
1/4 to 1/2 tsp ground chili powder (I used about a teaspoon of Kashmiri red chili powder) 
1/4 tsp fine sea salt 



1/4 tsp freshly ground pepper (I used quite a bit more) 
 
Combine all ingredients in a food processor and process until smooth. Taste and adjust the 
seasonings (I added more feta and more citrus because I used a sweeter apple). 
Refrigerate for at least 30 minutes, or up to a day, before serving with crackers, thin slices 
of baguette (I used sourdough toast!), or sliced veggies.  
 
 
Bonus recipe! 
Recipe title:  Coleslaw with peanut sauce 
Recipe source or inspiration:  adapted from Serious Eats 
Recipe:  
1/4 vegetable oil 
1/4 cup rice wine or apple cider vinegar 
1/8 cup maple syrup or honey 
1 tbsp soy sauce 
1 tbsp peanut butter 
1 tbsp minced fresh ginger 
1 tsp sesame oil 
1 garlic clove, minced 
1/4 cup roughly chopped peanuts, or to taste 
Sriracha to taste 
 
This recipe makes enough for 1/4 to 1/3 of a head of thinly sliced cabbage (you could also 
add shredded carrot). I personally loathe cabbage but I can't stop eating this slaw!  
 
 
 
Recipe title:  Crepes 
Recipe source or inspiration:  Better Homes and Gardens Cookbook 
Recipe:  
Ingredients 
2 eggs, beaten 
1 1/2 cups milk 
1 cup all-purpose flours 
1 tablespoon cooking oil 
1/4 teaspoon salt 
 
1. In a medium mixing bowl combine eggs, milk, flour, oil, and salt; beat until combined.  
 
2. Heat a lightly greased 6-inch skillet; remove from heat. Spoon in 2 tablespoons batter; lift 
and tilt skillet to spread batter. Return to heat brown on one side only. (Or cook on a crepe 
maker according to manufacturer's directions.) Invert the crepe onto a paper towel. Repeat 
with remaining batter, greasing skillet occasionally.  
 
Note: We typically strain our batter through a mesh sieve a couple of time to break up any 
clumps formed by flour. It definitely adds an extra step, but the result is finer batter, which is 
delicious.  
 



Note: Toppings are limitless! I used raspberry jam and butter with a cinnamon-sugar 
mixture: combine 1 tablespoon sugar and 1 teaspoon cinnamon together.  
 


