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FINANCIERS, MADELEINES
and cakes a la francaise: simplicity itself, n'est-ce
pas? A simplicity that borders on the sublime,
as long as you are willing to learn the perfect
technique and correct proportions by heart. Look
no further: all you need to do to master these
classics (whether lemon, chocolate, cherry or
hazelnut flavoured) is follow the instructions of
A la Mere de Famille to the letter. Then, you too
will be able to offer your nearest and dearest,
young and old, the most perfect of indulgences.
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MORELLO CHERRY
FINANCIERS

MAKES 12

PREPARATION TIME 10 MINUTES
COOKING TIME 13 MINUTES

80 g unsalted butter
150 g icing sugar
50 g ground almonds
60 g plain flour
2 g baking powder
5 egg whites
60 morello cherries in alcohol, drained

EQUIPMENT
financier moulds

MAKING THE BATTER

Gently melt the butter in a saucepan over low heat until its starts to foam and
turn a light brown colour (see instructions for browning butter on page 8).
Remove from the heat. Combine the icing sugar, ground almonds, flour and
baking powder in a mixing bowl. Add the egg whites and continue to stir while
incorporating the butter.

BAKING

Preheat the oven to 190°C. Pour the batter into lightly greased financier moulds.
Place five cherries on top of each financier and bake for 13 minutes. Financiers
can be kept in an airtight container for up to 5 days.

CHEF’S TIP: Keep in mind that financiers are an ideal recipe for
using up any leftover egg whites from other recipes, such as creme anglaise
— that way, nothing is wasted!
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< HOW THE STORY GOES ... Ve

A SHOP WITH
THE AIR OF A

FARMHOUSE
COTTAGE

et A AL AAVAVAVAVIVIV VAV

One day in 1760, a
young man from
Coulommiers arrives in
Paris with a grocery
diploma, which he has just

received from the hands of

the Procureur du Roi.

Fascinated by the Parisian life he
discovers, he wanders the streets of
the capital, frequently drawn to the
quarter of Faubourg—Montmartre and
its atmosphere that is at once rustic,
festive and carefree. During his first year
in Paris, Pierre-Jean Bernard falls for the
charms of a small farm on the corner of
what is now the Rue de Provence. It is
a three-room cottage, with an earthen
floor and wooden doors, whose three
sheds and stables he turns into a pretty
épicerie (grocery shop). The corner store
quickly becomes an essential stopover
in Faubourg—Montmartre, which in
the years to follow becomes a charming

residential quarter that pulsates after

nightfall with balls and guinguettes
(drinking establishments), and is a
regular haunt of Paris’s high society.
Louis XV builds his recreational ‘Hotel
des Menus Plaisirs’ in this part of Paris,
and French-style gardens bloom ... Three
years after making his home here, Pierre-
Jean Bernard marries Marie-Catherine
Fossey. The Maison Bernard is born. In
1773, the couple buys the store they run
their business from, and in 1779 Pierre-
Jean Bernard makes the first changes
to the store: he modernises, expands
and develops a section for confectionery
. Paris flocks to the couple’s store
to purchase simple, delightful and
original products, reflecting the elegant
and lighthearted character of the
neighbourhood and its inhabitants.

et AAAVAVAVAVAVAVAVAVAVA Ve

The Maison Bernard is a grocery store
in the style of the Ancien Régime. It
belongs to the apothecaries’ guild and
mainly sells savoury food items such
as vinegar, flour, wine and hams from
Bayonne, Bordeaux and Mayence, in
addition to the delectable sugared
almonds, jams, dried fruit and pastries

on offer ...

1895 ~ 1920
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1920 ~ 1950 1950 ~
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CHAPTER 2

AT A LA MERE DE FAMILLE
the chocolates could almost take you on holiday,
with names like ‘toucans’, ‘waves’, ‘Biarritz rochers’
... They conjure up lazy afternoons (‘croque-
TV’) and offer a complete return to childhood:
picture lollipops specially designed to be dipped
in hot milk. This chapter includes instructions
from a professional on how to temper chocolate
and make your own chocolate bars! But before
you start, we’ll give you the low-down on the
essentials, because the art of the chocolatier is
not one that can be improvised. You will thus
need: couverture chocolate for optimal texture, a
sugar thermometer for tempering the chocolate,
and an acetate sheet for creating a smooth and
shiny end result.
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BIARRITZ
WAVES

MAKES 600 G

5N\ (f) s

PREPARATION TIME 20 MINUTES
RESTING TIME 2 HOURS

200 g mixed nuts and dried fruit, such as almonds, pine nuts,
pistachio nuts, candied orange peel (page 102) and raisins
400 g good-quality dark, milk or white chocolate (preferably couverture)

EourpMENT
acetate sheet
sugar thermometer

PREPARING THE CHOCOLATE, FRUIT AND NUTS

Preheat the oven to 160°C. Place the nuts on a baking tray and roast in the oven
for 10 minutes. Remove from the oven and allow to cool. Temper the chocolate
(see technique on page 46). Spread the chocolate over an acetate sheet to make
a 5 mm thick rectangle. Scatter the nuts and dried fruit over the chocolate.

MAKING THE WAVES

When the chocolate starts to set, place the acetate sheet over two rolling pins set
on your work surface to create waves in the chocolate. Allow to set completely
for 2 hours at 18°C. Carefully remove the acetate sheet. The Biarritz waves can

be stored in an airtight container for about 1 month.

a

The waves of Biarrilz are well known to surfers. These other Biarritz
waves, well known to incorrigible gourmands, carry a crunchy tide of

Sruit and nuts in their chocolatey folds.
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FANCY

TRUFFLES

COFFEE

240 g pouring (single) cream
12 g crushed whole coffee beans
475 g dark chocolate (70% cocoa),
chopped
15 g unsalted butter, softened
unsweetened cocoa powder, for coating

Put the cream in a saucepan and heat
until just below boiling point. Remove
from the heat, add the coffee beans
and leave to infuse for 5 minutes.
Strain the cream, gently reheat it and
pour over 175 g of the chocolate in a
bowl. Using a spatula, gently combine
to emulsify the ganache, being careful
not to incorporate any air. Add the
butter and fold through to combine.
Allow the ganache to set for 24 hours,
at 18°C, if possible.

Shape the ganache into walnut-sized
balls and set aside on a baking tray
lined with baking paper. Temper the
remaining chocolate (see technique
on page 46). Dip each ball in the
tempered chocolate to coat, then roll
in the cocoa powder and shake the
truffles to remove any excess.

MAKES ABOUT 50
CC N\ (S s

PREPARATION TIME 40 MINUTES
RESTING TIME 24 HOURS

CARAMEL

70 g sugar
190 g pouring (single) cream, heated
a pinch of salt
150 g good-quality milk cooking
chocolate, chopped
30 g unsalted butter, softened
400 g dark chocolate (70% cocoa),
chopped
unsweetened cocoa powder, for coating

Put the sugar in a saucepan and
follow the cooking instructions on
page 8 to make a dry caramel. Dilute
the caramel by adding the warmed
cream, then add the salt. Pour the
caramel over the milk chocolate in a
bowl. Using a spatula, gently combine
to emulsify the ganache, being careful
not to incorporate any air. Add the
butter and fold through to combine.
Allow the ganache to set for 24 hours,
at 18°C, if possible.

Shape the ganache into walnut-sized
balls and set aside on a baking tray
lined with baking paper. Temper
the dark chocolate (see technique
on page 46). Dip each ball in the
tempered chocolate to coat, then roll
in the cocoa powder and shake the
truffles to remove any excess.
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MILK CHOCOLATE

150 g pouring (single) cream
250 g good-quality milk cooking
chocolate, chopped
30 g unsalted butter, softened
100 g crumbled Crépe Dentelle biscuits
or other hard plain sweet biscuits,
for coating

Put the cream in a saucepan and
heat until just below boiling point,
then pour it over the milk chocolate
in a bowl. Using a spatula, gently
combine to emulsify the ganache,
being careful not to incorporate any
air — it should be smooth and shiny
rather than foamy. Add the butter
and fold through to combine. Allow
the ganache to set for 24 hours, at
18°C, if possible.

Shape the ganache into walnut-sized
balls and set aside on a baking tray lined
with baking paper. Roll the truffles
in the biscuit crumbs and shake the
truffles to remove any excess.

STORAGE: Slore the truffles in an airtight container
Sor up to 10 days.
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