
My Paris Kitchen: Recipes and Stories

By David Lebovitz

My Paris Kitchen: Recipes and Stories By David Lebovitz

A collection of stories and 100 sweet and savory French-inspired recipes
from popular food blogger David Lebovitz, reflecting the way Parisians eat
today and featuring lush photography taken around Paris and in David's
Parisian kitchen.

It’s been ten years since David Lebovitz packed up his most treasured
cookbooks, a well-worn cast-iron skillet, and his laptop and moved to Paris. In
that time, the culinary culture of France has shifted as a new generation of chefs
and home cooks—most notably in Paris—incorporates ingredients and
techniques from around the world into traditional French dishes. 
     In My Paris Kitchen, David remasters the classics, introduces lesser-known
fare, and presents 100 sweet and savory recipes that reflect the way modern
Parisians eat today. You’ll find Soupe à l’oignon, Cassoulet, Coq au vin, and
Croque-monsieur, as well as Smoky barbecue-style pork, Lamb shank tagine,
Dukkah-roasted cauliflower, Salt cod fritters with tartar sauce, and Wheat berry
salad with radicchio, root vegetables, and pomegranate. And of course, there’s
dessert: Warm chocolate cake with salted butter caramel sauce, Duck fat cookies,
Bay leaf poundcake with orange glaze, French cheesecake...and the list goes on.
David also shares stories told with his trademark wit and humor, and lush
photography taken on location around Paris and in David’s kitchen reveals the
quirks, trials, beauty, and joys of life in the culinary capital of the world.
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David Lebovitz, reflecting the way Parisians eat today and featuring lush photography taken around
Paris and in David's Parisian kitchen.

It’s been ten years since David Lebovitz packed up his most treasured cookbooks, a well-worn cast-iron
skillet, and his laptop and moved to Paris. In that time, the culinary culture of France has shifted as a new
generation of chefs and home cooks—most notably in Paris—incorporates ingredients and techniques from
around the world into traditional French dishes. 
     In My Paris Kitchen, David remasters the classics, introduces lesser-known fare, and presents 100 sweet
and savory recipes that reflect the way modern Parisians eat today. You’ll find Soupe à l’oignon, Cassoulet,
Coq au vin, and Croque-monsieur, as well as Smoky barbecue-style pork, Lamb shank tagine, Dukkah-
roasted cauliflower, Salt cod fritters with tartar sauce, and Wheat berry salad with radicchio, root vegetables,
and pomegranate. And of course, there’s dessert: Warm chocolate cake with salted butter caramel sauce,
Duck fat cookies, Bay leaf poundcake with orange glaze, French cheesecake...and the list goes on. David
also shares stories told with his trademark wit and humor, and lush photography taken on location around
Paris and in David’s kitchen reveals the quirks, trials, beauty, and joys of life in the culinary capital of the
world.
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Editorial Review

Amazon.com Review

Featured Recipes from My Paris Kitchen

 
Download the recipe for Cherry tomato crostini with homemade herbed goat cheese

 
Download the recipe for Steak with mustard butter and French fries



 
Download the recipe for Chocolate–dulce de leche tart

&nbsp

Review
“David Lebovitz is a rare specimen: both a terrific storyteller and a brilliant, uncompromising recipe writer.
His lighthearted, almost satirical style is combined with far-reaching knowledge of food and its context. I’d
follow him blindfolded on this journey to the City of Light.” 
-Yotam Ottolenghi, coauthor of Jerusalem
 
“David Lebovitz is a chef who can write better than most food writers, a writer who can hold his own in any
restaurant kitchen in the world, and, most of all, a guy who simply rejoices in food and cooking. This may be
his most personal cookbook, describing all facets of his cooking life in Paris, with great stories, information,
and recipes. I need two copies of this book: one for the kitchen and another by my reading chair.” 
-Michael Ruhlman, author of Ruhlman’s Twenty
 
“Opening this beautiful book is like opening the door to David’s Paris. Of course, you get great recipes, but
you also get to wander the world’s most delicious city with a friend who knows it well and is excited to share
it with you. A treat for those of us who love French home cooking, Paris, and David’s take on it all.” 
-Dorie Greenspan, author of Around My French Table
 
“David Lebovitz is the ultimate American in Paris and this book is the ultimate insight into his beautiful and
delicious world. I am beyond jealous!” 
-Suzanne Goin, author of The A.O.C. Cookbook

 In My Paris Kitchen, Lebovitz weaves together inviting and insightful tales about his adopted city with a
collection of smart, fun recipes. Some of these are total French classics—think oeufs mayo and green lentil
salad—while others give a nod to the ethnic diversity in the city. In a nod to his pastry background, Lebovitz
includes a substantial dessert section, but it's clear from the breadth of the book that his Paris kitchen is filled
with so much more than sweets. Here is a cookbook to take to a comfy chair and read cover to cover.
-Serious Eats
 



From the Author
I'm really excited about My Paris Kitchen, a collection of my favorite recipes that I make in my kitchen in
Paris. There's everything from simple appetizers like crisp, salted almond-olive "cookies" to nibble on with
wine before dinner, to salads with creamy garlic dressing and others flavored with fresh herbs, rich cheese
spreads, and fresh vegetables I find in the outdoor market of Paris. 

Main courses range from caramel ribs to an effortless version of the famed duck confit, with the shatteringly
crisp skin. There's a Cassoulet, the famed bean and meat dish from Gascony, and my favorite version of the
bistro classic - le steak-frites - that anyone can make at home in a skillet.
Dessert (and chocolate) are prominently featured, and there are éclairs filled with hazelnut praline cream, a
rich terrine made of bittersweet chocolate with fresh ginger sauce, and an amazing bittersweet chocolate tart
with a layer of creamy-sweet dulce de leche hidden underneath a slick of deep-dark chocolate.

Included in the book are lots of stories about Paris, and Parisian culture, and it's filled with pictures from the
streets, bistros, cafés, pastry shops, and bakeries in the city. And of course, of my Paris kitchen as well!

Users Review

From reader reviews:

Natalie White:

The book My Paris Kitchen: Recipes and Stories give you a sense of feeling enjoy for your spare time. You
need to use to make your capable considerably more increase. Book can to be your best friend when you
getting stress or having big problem using your subject. If you can make reading a book My Paris Kitchen:
Recipes and Stories being your habit, you can get a lot more advantages, like add your current capable,
increase your knowledge about a few or all subjects. You may know everything if you like open up and read
a reserve My Paris Kitchen: Recipes and Stories. Kinds of book are a lot of. It means that, science guide or
encyclopedia or some others. So , how do you think about this guide?

Terry Dansby:

As people who live in the actual modest era should be change about what going on or data even knowledge
to make all of them keep up with the era which can be always change and advance. Some of you maybe can
update themselves by examining books. It is a good choice in your case but the problems coming to a person
is you don't know what type you should start with. This My Paris Kitchen: Recipes and Stories is our
recommendation to help you keep up with the world. Why, because book serves what you want and want in
this era.

Michelle Fulk:

This book untitled My Paris Kitchen: Recipes and Stories to be one of several books that will best seller in
this year, this is because when you read this publication you can get a lot of benefit on it. You will easily to
buy this specific book in the book retailer or you can order it through online. The publisher of the book sells
the e-book too. It makes you more easily to read this book, because you can read this book in your Cell
phone. So there is no reason to your account to past this publication from your list.



Tammy Dorris:

Reading a e-book can be one of a lot of action that everyone in the world enjoys. Do you like reading book
consequently. There are a lot of reasons why people like it. First reading a e-book will give you a lot of new
details. When you read a reserve you will get new information simply because book is one of many ways to
share the information or even their idea. Second, studying a book will make a person more imaginative.
When you looking at a book especially fiction book the author will bring you to imagine the story how the
characters do it anything. Third, it is possible to share your knowledge to other people. When you read this
My Paris Kitchen: Recipes and Stories, you are able to tells your family, friends in addition to soon about
yours book. Your knowledge can inspire the others, make them reading a book.
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