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 Like many of us, it is with great impatience that these last few months I’ve waited for this moment when the 
days begin to get longer and the light becomes more intense.  Good-bye, grey skies and the gloominess of a winter 
that seemed like it would never end. Now was the time for the gentleness and delicate light of spring, the season 
of rebirth when nature begins to hope, to vibrate, to sing. We so needed dreams once again. Soon the summer 
and its burning and brilliant sun would also arrive, bringing with it explosions of life, joy and happiness…
I have a genuine passion for spring and summer, and very specially for all the wonderful products that they offer us 
and that fulfil my passion as a cook… the sun’s fruits and vegetables of course. White or green asparagus, peas, fava 
beans, artichokes… strawberries, rhubarb, cherries… then in the month of June courgettes, aubergines, tomatoes, 
French beans… apricots, peaches and figs… And what can we also say about the stalls of our fishmongers bursting 
with blue fish… mackerel, sardines, anchovies, tuna… rock fish… red mullet, gurnard, scorpion fish… various 
molluscs and shellfish… mussels, clams, octopus, squid which I call chipirons… Lastly, how can I not be ecstatic in 
front of the window of the cheesemonger who teases us with his brocciu, fresh goat cheese, cheeses made from 
the milk of animals who spend their summer in mountain pastures and eggs with bright yellow yolks.
But, in this exceptional spring, the arrival of fine weather was not only synonymous with abundance and gourmandise, it was 
also the hope of seeing our friends and family again, a promise of sharing and transmission. Sharing that we initiate when we 
look for seasonal products, whether in the aisles of a local market or during picking in an orchard or kitchen garden… sharing 
continued when these fruits and vegetables are prepared, when each of us sits down at the table to peel asparagus, shell peas 
or top and tail French beans. All the generations come together around a basin for collecting peels, and how many family 
anecdotes are then revealed, often repeated and sometimes even gently made fun of. Sharing is also of course the time spent 
cooking, whether at the stove in the kitchen, around a gas tripod when the pot is too large, or at a wood fire in a barbecue when 
something is to be grilled. That is how as a child I learned the recipe for marmitako, small stuffed squid, garbure or strawberry 
tart. The final moment of sharing, that of eating, which brings people together around the pot set down on a long family 
dining-room table or on a board on trestles in a garden in the shade of wisteria, or simply on a chequered tablecloth spread 
on the sand for a picnic facing the setting sun. It is then that laughter and singing merge in the expectation of a last digestif. 
This new volume of At home is marked with memories of a spring and summer that were more 
than ever essential for me to share and transmit. I am happy to do so with you too.
HélèneHélène
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pasta and risotto 
Potato gnocchi with courgettes and bottarga
Spaghetti with vegetable-top pesto and trout roe
Cocotte of pasta and vegetables as Léna taught me
Risotto with cooked and raw green asparagus
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Wild asparagus, peas and sorrel, 
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Sliced line-caught hake, clams and 
octopus roasted in chicken jus
Red mullets roasted with vegetables and 
roasting jus bound with the liver
Seabream in a salt and tarragon crust, vierge sauce
Black bream roasted on a platter with fava beams and 


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beurre blanc and citrus fruits
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Soup with pistou
Velouté of peapods with fresh mint
New garlic and 6-minute egg soup
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
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meat and poultry
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
Landes corn-fed guinea fowl, 
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 recommendations 
Without exception, the fat that I use to cook foods, whatever their nature, is duck fat.



For the simple reason that when I make a roast at home and there is a little 
jus left, I keep it in the freezer for other possible uses.








 [image: ]White asparagus from the Landes, egg and caper sauce
Wild asparagus, peas and sorrel, burrata from Apulia and Kalamata olives
Salad of French beans, white peaches and fresh almonds with coriander 

Tomato focaccia with fresh sheep's milk cheese, taggiasche olives and basil

“Cocotte” egg with aubergines and brocciu
Roasted calamaris “à la plancha”, chimichurri sauce
Razor clams with chorizo
Basque piperade with salt cod
Vitello tonnato
soup with pistou
Velouté of peapods with fresh mint
New garlic and 6-minute egg soup
soupssoups
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