
Winter French Bistro Recipes
Warm up by the fireplace with these delicious meals! With Mary Spencer

• French Lentil Salad with Goat Cheese and Walnuts • Dijon Garlic Chicken
• Pear Clafouti • Gruyere and Potato Tartiflette

Dijon Sauce:
• 1/3 cup extra virgin olive oil
• 3 tsp. Dijon mustard
• 2 tsp. honey
• 6 garlic cloves, minced
• 1 tsp. ground coriander
• ¾ tsp. sweet paprika
• ½ tsp. black pepper
• Salt

Ingredients:
• Freshly ground black pepper
• ½ cup finely chopped fresh flat leaf 

parsley
• 1 cup walnuts, toasted and coarsely 

chopped
• 1 cup crumbled fresh goat cheese

Lentils:
• 1 ½ cups French green lentils 
• 1 bay leaf
• 5 sprigs thyme
• 1 carrot, peeled and finely diced
• 1 small red onion, peeled and finely 

diced
• 1 rib celery, finely diced

Dressing:
• 1 tbsp. red wine vinegar
• 1 ¼ tsp. salt, more as needed
• 1 tsp. Dijon mustard
• 1/3 cup olive oil, or half walnut oil 

and half olive oil
• 1 small shallot, peeled and minced

French Lentil Salad with Goat Cheese and Walnuts ______________________________Serves 4-6

Directions:
• Rinse the lentils and put them in a saucepan with plenty of lightly salted water, the bay 

leaf, and the thyme.  Bring to a boil, decrease the heat to a simmer, and cook for 15 
minutes.  Add the finely diced vegetables and cook for another 5-10 minutes, until the 
lentils are tender; be careful not to overcook them.

• While the lentils are cooking, make the dressing.  Mix the vinegar, salt, mustard, oil, and 
shallot in a large bowl.

• Drain the lentils well and mix them into the dressing while still warm, stirring to coat 
the lentils.  Remove the bay leaf and thyme and let cool to room temperature, stirring 
occasionally.

• Add a few grinds of pepper and mix in the parsley, nuts, and goat cheese.  Taste, 
and add additional salt, if desired.  If served warm, omit the goat cheese, or crumble 
it on top at the last minute, so it doesn’t melt, but just softens slightly.  Let it come to 
room temperature before serving; it may need to be re-seasoned after having been 
refrigerated.

Ingredients:
• 1 ½ lb. boneless, skinless chicken 

thighs (8 pieces)
• Salt
• 1 large yellow onion, cut into large 

pieces

Dijon Garlic Chicken _________________________________________________________Yields 8 pieces

Directions:
• Preheat oven to 425oF.  
• Take chicken out of the fridge. Pat dry and season both sides with salt. Set aside for a few minutes.
• Make Dijon Sauce:  In a large bowl, combine olive oil, Dijon mustard, honey, garlic, spices, and salt. Mix. 
• Add chicken to the Dijon sauce. Coat each piece well with the sauce, then transfer chicken to a large lightly oiled baking sheet. 

Pour any Dijon sauce left in bowl on top. Add the onions.
• Bake in heated oven for 25 to 30 minute or until chicken thighs are fully cooked through (internal temperature should register 

165 degrees).



Directions: 
• Preheat the oven to 375oF. 
• Butter a 10 x 3 x 1 ½ inch round baking dish and sprinkle the bottom and side with 1 tablespoon of the sugar.
• Beat the eggs and the 1/3 cup of sugar in the bowl of an electric mixer fitted with the paddle attachment on medium high 

speed until light and fluffy, about 3 minutes. On low speed, mix in the flour, cream, vanilla, lemon zest, salt, and pear 
brandy. Set aside for 10 minutes.

• Meanwhile, peel, quarter, core, and slice the pears. Arrange the slices in a single layer, slightly fanned out, in the baking 
dish. Pour the batter over the pears and bake until the top is golden brown and the custard is firm, 35-40 minutes. Serve 
warm or at room temperature, sprinkled with confectioners’ sugar and crème fraiche.

Pear Clafouti _________________________________________________________
Ingredients:
• 1 tbsp. unsalted butter, at room 

temperature
• 1/3 cup plus 1 tbsp. sugar
• 3 large eggs, at room temperature
• 6 tbsp. all purpose flour
• 1 ½ cups heavy cream
• 2 tsp. pure vanilla extract
• 1 tsp. grated lemon zest 
• ¼ tsp. salt

"Sweet Berry Endings"
 Cooking Class

Recipes from the

with Chef Alex Vasilovcik

Ingredients:
• 3 tbsp. unsalted butter
• 8 oz. slab bacon, cut into 1 inch 

strips 1/2 “ thick
• 1 medium yellow onion, thinly 

sliced
• 1/2 cup dry white wine
• 2 ½ lb. waxy potatoes, peeled and 

thinly sliced
• Salt and freshly ground pepper to 

taste
• 1 lb. gruyere cheese, grated

Serves 8

• 2 tbsp. pear brandy
• 2-3 firm but ripe 

Bartlett pears
• Confectioners’ sugar
• Crème fraiche 

Gruyere and Potato Tartiflette ___________________________________________Serves 6-8

Directions:
• Heat oven to 375oF. Grease an oval 2 ½ quart casserole dish with 2 tablespoons butter. Heat remaining butter and the 

bacon in a 12 inch skillet over medium heat. Cook until bacon is slightly crisp, 10-12 minutes. Using a slotted spoon, 
transfer bacon to paper towels to drain. Add onion to skillet; cook until slightly caramelized, 7-9 minutes. Add wine; bring 
to a boil. Reduce heat to medium; cook until reduced by half, 2-3 minutes. Stir in potatoes, salt, and pepper; cook until 
just tender, 8-10 minutes.

• Spread half the potato mixture evenly in the prepared dish; top with half each the reserved bacon and the cheese. 
Repeat with remaining potato mixture, bacon, and cheese, bake until top is browned and filling is bubbling, about 25 
minutes.
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