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Fourth grade
Sainte Marie Pie X school
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Sainte Marie Pie X school




Fifth grade
Maria Rosa Molas School
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Salomé, Naia, Mattéo

For 8 people

Preparation steps :

Preparation time: 20 min

R NN

Ingredients : - 1. In a bowl, melt chocolate with the butter.

¥ 2. Mix together chocolate, sugar, butter and flour.

200g ok black chocolate
200g of sugar
= 200g of butter

1 soup spoon of flour

'5eggs

-

< o

3. Add one by one the eggs ans beat the mixture.
4, Cook in the oven for 25 min at 200°C.

Enjoy !



TRARTCOLETTE |

Lubin, Noah, Nolhan, Victor

Preparation steps :
1. In a fat pan with boiling water and salt, cook the

potatoes before peeling them and drain-them.

2. Cook onions, white wine and bacon in a pan.

For 4 people

3.In a dish, put the potatoes cuted in slices.

i

Preparation time: 20 min

?_ | Ingredients : 4. Add onions and bacon.

400g of Potatoes Cut the reblochon in two parts and put it on the

1 Reblochon (cheese)

potatoes.
2 Onions
A knob of butter - 5. Cook 30 min to 180°C “\
S ' « Bon appétit !

A glass of white wine




P

Elena, Anais, Nawel, Iris

HF@ uoﬁ

Preparation steps :

1. Whip the butter and the sugar. .
For 25 biscuits 2. Add eggs, vanilla flavour and whip again.
Preparation time: 10 min 3. Pour the flour and khead to form .a ball of dough.
i 4, Spread the dough with a rolling pin.
: Ingredients : 5. With a star-shaped cookie cutter, cut out the stars.
460g of butter 6. Put the stars on a baking sheet and cook 10 minutes and j‘g
60g of sugar let cool. £
2 eggs The pastry icing :
150g of flour " 1. Whip icing sugar, one egg white, the lemon juice and the
10ml of lemon juice pink dye.
lVaniIIa flavour 2. Dip the top of the shortbreads cookies in the pastry
Pink dye and Icing sugar . icing.
. _ i 3. Let stand overnight

Enjoy !

el W,




Helori, Hector, Cassandra W‘E% 5@

Preparation steps :

1. Mix the butter with the Nutella in a bowl.

s ._ L 2. Separate whites and yolks eggs.

For 3 people 3. Add the yolks eggs in the Nutella melt.
Preparation time:15 min 4. Beat the eggs whites and add them in the
Ingredients : mixture carefully.

Hazelnut chocolate or nutella : 200g 5. Crumble the cookies and put them in the
Butter:30g

2 cookies preparation.

4 eggs 6. Let cool in the fridge for 12 hours.

7. Serve and enjoy !




Tommi, Noah, Raphaél

For 6 people
Preparation time: 20 min

Ingredients :
200g of flour
30g of sugar vanilla
30g of butter
25cl of milk
A pinch of salt
3 eggs
\\ Yeast
\ Pearl sugar

WRFFLES

Preparation steps :
1. In a bowl, mix the yeast with the flour, the
sugar vanilla and the salt.

.
E—.‘ 2. Mix the milk and the eggs and pour the

.
. mixture in the bowl, mis again. \
3. Pour the mixture in the buttered waffle pan.
3. When it's ready, add the sugar pearl on the

waffles.

o

~—_—

Enjoy !




Aristide, Driss

For 4 people

Preparation time: 30 min . )
Preparation steps :
‘ ¢
Dough '
1. In a bowl, knead egg, sugar, flour and butter cuted in
pieces to get a ball of dough.
2. Roll out the dough in a pie dish.

Ingredients :
Dough:
125g of butter
250g of flour

1egg
80g of sugar

Cream
1. In a bowl, mix eggs yolks, sugar and flour.

2. Add the boiling milk and warm up to get a cream.
3. Pour the cream on the dough in the pie dish.
4. Cut the strawberries and put them on the pie.

Cream:
¥ | of milk

4 eggs yolks
100g of sugar
60g of flour

500g of strawberries



Mathilda, Constance, Aelya

For 2 people For the choux pastry

Preparation time: 25 min 1. Preheat the oven at 120°C

Ingredients : 2. Mix sugar, butter, water and salt in a pan and cook the
For the choux pastry mixture until it's boiling.

150qg of flour

25¢l of water 3. Add the flour and mix to have a compact dough.

75g of butter 4. Add the eggs in the dough and knead it.
A soup spoon of sugar 5 0 | doad f fd h
A pinch of salt, .On a plaque, do a dozen of sausages of dough.

oil 6. Cook in the oven during 25 minutes and let it rest 10

4 )
99 min.




Ingredients :

For the cream

2 soups spoons of flou
30cl of milk

50g of butter

210g of black chocolate
3 soup spoons of sugar

1egg

2 egg yolks

Preparation steps :

For the cream

1. Melt 60g of chocolate broken in pieces in the milk. Cook
over low heat.

2.1In a bowl, whip eggs, egg yolks and sugar until mixture
is homogeneous.

4. Add the flour and pour the mixture in the chocolate
milk.

5. Whip the mixture constantly.

6. Add 20g of butter and let it cool.

7. When it's cold, garnish the eclairs with the cream.

8. In a little bowl, melt the rest of chocolate and melted
butter and coat the mixture
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Abril Erika, Denis, Aris, Oumayma

e

Preparation steps:

For 3 people

1. First pick up a knife and a wooden board.

Preparation time: . - .
P € 2. Then peel and dice the potatoes into small cubes. To continue

SEasdin P, i put the potatoes in the pan and start cooking slowly for 10-15

Ingredients: . .
. min.

2eggs né 4. Take a bowl, break the two eggs and wisk the eggs with a

> potatoes . baloon wisk. When you end wisking the eggs, add the potatoes

1 onion
| and wisk again.

5. Peel and cut the onion, then, add it in the bowl. Putitin the

pan. Wait 10-15 min. During that time, move the pan, slowy.

lain the plate. I

Turn up and down the pan. Put the potatoe tortil



For 4 people
Preparation steps :

Preparation time: 1h

1. Put the paella on a cooker.

= Ingredients:

2. Pour olive oil and salt.

B - Rice; Salt

# 3. Then, put the chicken and rabbit till roast them.

) - Water
4. Put the green beans and stir.

-Olive Oil
5. Later, pour the tomatoe sauce in the paella and stir it.

-Saffron

6. Put the rice in the paella and stir.

-Tomatoe Sauce

) 7. Pour water untill cover the rice.
1 -Chicken

8. Finally, pour saffron, stir and taste.
-Rabbit inatly. pou '

-Green Beans




Ainhoa, Xavi,Nekane, Javi
@ .

For 2 people
Preparation time: 30 min
Ingredients:

Tomatoe

Pepper

Onion

Garlic

Preparation steps:
1. Take a blender and put tomatoe and
vegetables and a little bit of oil. Mix then

until is soft.

& 2. Then, put in the fridge for 2 hours.

3. After, take a bowl and pour tomatoe
soup.

Bon profit




For 1 people
Preparation time 25
Ingredients
Cinnemon

Sugar

Corn flour

Milk

Yack eggs

Lemon zest

-

W 1. Warm up the milk in plate

Preparation steps :

2.5Stir till the milk and yawk

eggs and the corn flowr

:. 3.Stir till the milk hot an the

eggs

4 Warm an lemon zest

5.Stir till or the finally

consistetion is creamous

6.The finall step is later in a

- bowls. putin bridge to set

Bon proftt

cold.
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For 5 people

Preparation steps :

) ) ) 1. Stir the chicken soup with spoon.
Preparation time: 25 min

. 2. Put the galets in the soup.
Ingredients:

. 3. Boil the soup on the cooker 70C and
Chicken soup

put the salt and check the pasta it is
Galets pasta

ready.

Salt

Enjoy the meal!
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Adriel, Malak, Ariadna, Lucia

Preparation steps :

1. Pour in a pot almond milk, the

cinnamon, lemon zest and sugar. \\

2. Heat to a medium temperature for

For 6 people . )
20 minutes. Cool the milk. ‘

Preparation time: . . .
1 3.In a bow! mix the rice flour with the

Ingredients :
milk when is cold.

1 lalmond milk
4. Heat again to high temperature

100g sugar o
this mix and remove the peeled zest

1 lemon zest peeled
and the cinnamon. Stir for 10

150 rice flour .
minutes.

1 cinnamon stick .
5. Serve on plates when it's cold and

decorate with almonds.



For 6/8 people
Preparation time: 1.00

o Ingredients :
- 800g of beef
- 2509 mushrooms
-100g bacon
- 2 carrots
SN - 2 onions
W - S0g butter
W - 2c tablespoon of flour

bourquIgnon

| Preparation steps :

I - put some oil in a heavy-bottomed saucepan

" 2 - once the oil is hot put the beef

3 - after S minutes turn the beef

4 - when the pieces are well browned put them on a
plate and set them aside

S - coolc in the same saucepan without rinsing the onions

8 6 - when the onions are hot enough we put the flour in
o it and mix

7 - when everything is mixed we put the carrots and we
mix beef back

8 - when everything is well mixed we put the beef back
and we mix

9 - we heat everything for 2h30

10 - add the mushrooms and mix

Il - cook again for 30 minutes
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A recipe from Laura, Elyse and Mai Link 1. Sift the flour in a bowl, then make a well and
crack the eqgs in the center . Mix the eggs with
flour and tZe sugar, first gradullg then vigorously, in
~ order to obtain a dense and homogeneous paste.
Melt the semi — salted butter over low heat in a
saucepan (or in the microwave ) , then add it to the
dough . Then gradually pour in the milk , stiwing to
obtain a smooth , fluide and lump — free dougz .

For 6 people hour .3.In the frying pan melt a knob of butter

medium heat then to pour a bit of dough for realize

a pancake .cook it for about Imin on each side

.repeat the operation for each pancake.The +of the .
chef “you ean replace vanilla sugar with :
Ingredients : ' em;ven tional sugar and add the seeds half a vanilla
.weat floor=250q \ nod.” ) S .

wanilla sugar=10g AR S
butter=30g — |y

.semi —skimmed milk=50cl -
.Eggs=4

half-salt butter=20q

»

2. Let the dough stand covered fridge at least an I

Preparation time: Th 25 min
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A recipe from Annaelle and Kaylee

Preparation steps :

1. Gut the three cheeses info small cubes
2Rub the caquelon with the clove of garlic and leave it in.
3.Pour 25 ¢l of whiye wine and heat

For 4 people . .
/ 4.In a small confainer., pour the remaining white wine (5¢l). cornstarch and nutmeg.

Stir and set aside.
5.When the wine < wriggles ». pour the cheese (in several fimes) without ceasing to

Preparation time: 40 min

F A Ll A

Ingredients : sfir with a wooden spatula. over low/medium heat.

266 g of Gounty cheese 6.When the cheese is well melted. pour the glass of wine, cornstarch , nutmeg and

266 g of Beaufort continue to srir gently.

133 g of emmental cheese 7.The preparation begins to be creamy and feamy, still a little liquid.

20 ¢l of dry white wine Pepper and pour in the kirsch. It's teady fo serve

2/3 spoon of nutmeg . . . o

273 spoon of cornstareh 8.The egg yolk is to be put in the caquelon when there is no more liquid left. in order to
2/3 glass or kirseh liquor recover the rest of the cheese at the bottom.

2/3 clove of garlic
2/3 pineh of pepper




A recipe from Elisa and Elaya

Preparation steps :

1. Mix the flour and the sugar then add the butter, piece
by piece

2. Add eggs yolks, kneading the dough (normally by
hand) and rum. Don’t knead the dough too long. As soon
as the ingredients are incorporated, stop mixing.

3. Add eggs yolks, kneading the dough (normally by
hand) and rum. Don’t knead the dough too long. As soon
as the ingredients are incorporated, stop mixing.

For 6- 8 people

Preparation time:

Ingredients :

950 g of flour 4. Draw streaks on the cake with a fork then brush with
950 g of butter eqq yolk to cook for about %5 mins at 180°, leave to cool
300 g of sugar and unmold.

6 eggs yolk + 7 to brown
| A little of rum (optional)
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Preparation steps :

1. Peel and cut the apples in half. Remove the stems.

d 2. Jn a tarte tatin mould, melt the butter.

3. Add the powdered sugar, Mix gently until the two ingredients
are well combined

4. Make a brown caramel. Be careful not to let it darken too much.
8 5. Arrange the apple halves on the warm caramel.

| 6. Cook for ten minutes over high heat.

7. Take the disc of dough gently with your hands and place it on

Ingredients :
: ‘i | the still warm apples. Tuck the edges of the dough that protrude
e inside the mold. Do not hesitate to push them in well with your

-150g butter fingers.
8. Bake in a hot oven (180-200°C), for 20 to 25 minutes, until the
dough is fully cooked.

9. Cover with a dish, Catch the two dishes at the same time and

- 150qg caster sugar

- 200g shorterust pastry or

sweet pastry

I - Cinnamon powder (optional)

e

return the assembly Lift the cooking dish.
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A recipe from Camille and Macil 1 5 % '_'1 > f_- €

) S

For 4/6 people i
/6 peop %\ Preparation steps :

(" 7. Peel the potatoes and cut them into thin round slices.

Preparation time: Th00

| the butter.
) ; ¢ 2.Grease the gratin dish with the margarine.
ngredients : 3 _ )
-5 cups whole milk 3.Place the first layer of potatoes in the dish and then a
\ -2 pounds baking potatoes, layer of cheese and so on. Salt and pepper.

peeled and cut crosswise into 1/%

| inch slices

- 7 and 1/2 cups heavy eream i
- 1 and 1/2 cups el teaspoon salt |

| - 7/% teaspoon ground black

] pef er
B /€6 teaspoon (pinch) freshly | g
grated nutmeg ?

4 Mix together the milk and eréme fraiche and pour the
mixture over the potatoes. Cook in the oven for 60
minutes at 200°C.

- 2 tablespoons butter, softened
up grated Gruqe cheese




A recige £rom Liy-Rose, Kahil and Axele

For 20 cannelés 'PreParaﬂon steps :

4. Melt the butter and the beeswax fo:};t’ ther and Brush the

Preparation time: thoo insides of the moids with

Qwhisk the yolks f%;c’#ht‘:’ with the sugar; salf, and sifted

Ingredients U

500 grame whole mik 3. Temper the eqq yoks by whisking in #3 of the mik; then
50 gqrams butter J b ~
485 grams white granulated sugar
150 grams bread four

3 Qﬁf} ij'KS

3] Srams salt

1 vanila bean

So grams cognac of dark rum

the another #/3, then the last 4/3 of the mixture

Y, Pour the batter 45 up the mold

S.Bake the cannels for 4o minutes at 230%C) then lower
the temperature to 180/19%0°C)and continue fo bake for 45

minutes or more i necessary.



recipe from
Krﬂs‘ro’?er, Rodéric, hyess
‘ WF AR LA
For 6 persons

Preparation time: 20 minutes
Ingredients :

I shortcrust pastry

2 eggs

20¢l fresh cream

2009 of bacon

100g Gruyere cheese

I owion

I teaspoon of butter

Salt  Pepper

- .&-

# I Wash your hands
"‘ 2 Preheat the oven to 130°C.

3 Fry the bacon and the onions with the butter in a
pan. Let cool

¥ 4 In a bowl, mix the eggs, fresh cream and Gruyére
cheese. Salt and pepper.

S In a buttered pie dish, put the dough and distribute o
the bacon bits and onion v

6 Pour the mixture over the bacon and onion

7 Bake for 30 to 490 minutes
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Are cipe rom

Preparation steps :

\‘\ Bﬁ I Wash your hands

Noam, Constance, ESC‘P

_F or 2 persons E 2 Break the eggs above a bow! and whip them with /
| Preparation time: S minutes the milk and a little of salt and pepper.
Ingredients :
3 Heat the butter in a pan. Add the eggs, beat and
4 eggs // cook on, low medium, in bringing back the edges
I slice of ham j\ towards the center.
40q of cheese R
4 When the omelet takes off, garnish it with the ham
Fiteaspaon-oi-mile and the cheese grated. Fold it back on itself. Continue
209 of butter cooking for a few minutes
Salt

Pepper




A recipe £rom

Hanon - Clarisse - Jeanne P

2 Spread the butter

" 3 Roll out the bread dough
| 4 Place the butter and sugar in the center of the bread
dough.

$ Close the dough.

6 Roll it all out (7mm thick) .
7 Fold the dough into three equal parts. Fold the right

part towards the center and then the left part towards

the center.

& Redo the operation. :
9 Roll out the dough (6mm thick) to form a rectangle |
and cut into small rectangles according to the desired

size.

10 Spoon into buttered and sweetened muffin tins.

‘For 20 persons

Preparation time: 20 minutes
Ingredients :

- lkg of raw bread dough

 S00g of half-salt butter

-4 $00g of sugar




Hachis parmentie

A recipe from

Théo, dagden-?rincei Lohan

I Preparation steps :

- . . . .
= Preparation time: 30 wminutes ) Wash gour hands
Ingredients :

2 Cook the potatoes, wash them and cut them into large cubes. In a large
6009 of ground beef saucepan filled with salted water, put the potato pieces. When they are -

lkg of potatoes cooked, drain them and blend them with a vegetable mill.

30cl of milk
3 Mix them with the hot milk and 309 of butter. Season with salt and

80g of butter pepper then add the nutmeg. Mix well,

Salt
G Peel and finely chop the onions. In a pan, melt 30g of butter and cook E

Pepper the onions for S minutes.

1,5 | of water
§ Peel, wash and cut the carrot into small dice and put it in the pan with

l fiednge the minced meat. Salt and pepper. Cook for 10 minutes over medium heat,
¥ 2 onions stirring regularly
40g of grated cheese
X 6 Preheat the oven to 210°C. Put the wmixture of carrots, onions and L
S sprigs of parsley ground beef in a buttered gratin dish. Put the wash on top. Sprinkle with

grated cheese and brown in the oven for 1S minutes

- '31——'-'-"--7'A / ———

I pinch ground nutmeg



A recipe £rom
Ethann, Adam, Tao

| Preparation time: 1S minutes Preparation steps :

| Ingredients :

| For the dough :
1659 of black wheat flour
S0g of flour

I Wash your hands

2 Mix the flour, oil, eqq and salt, then add the water
little by little. The dough should be smooth.

I teaspoon of oil

3 Let the dough rest for | hour, then cook the

L spean; or-sale pancakes in a very hot and lightly buttered pan

I half liter of water

i I egg
For garnish :

S slices of ham

4 Flip the crepe and crack an egg on it. Add 1/2 slice
of ham and 10g of Gruyére

S Fold the sides of the crepe towards the center. Salt,

pepper and serve.
10 eggs

 100g of cheese (grugére)

> © ———



| For 8 persons
Preparation time: 20 min

Ingredients :
For the dough :

2009 of flour

| 100g of icing sugar
_A"& 30g of butter
% I egg

! pinch of salt
\ For the cream of lemon :

4 lemons
; '/2 125g of sugar
e
- | S0g of butter
= <

- 3eggs
o
| teaspoon of corneflour

A recipe from

Camile, Baptiate L e m o

Preparation steps :

! In a bowl, add the flour, icing sugar and salt. Add the butter. Knead the
dough and add the egq. Knead and cover the dough for 2 hours in the Q
refrigerator %

2 Preheat the oven to 200°C. Roll out the dough and put it in a buttered
pie dish. Prick the dough with a fork. Put the dish in the oven for 10
minutes. Lower the oven to 130°C and bake the dough for 1S minutes.

i 3 Prepare the lemon curd. Grate the zest of 3 le
mons and squeeze the juice from all the lemons to obtain 15cl.

G In a bowl, beat the eggs with the lemon zest and sugar. Add the flour.
S In a saucepan, bring the lemon juice to a boil and pour it over the eggs.

Whisk. Pour the lemon cream into the saucepan and allow to thicken for 3
minutes over low heat, stirring constantly. Add the butter.

6 Put the lemon cream on the dough. Let cool and refrigerate for at least
! hour.




A recige £rom
Afeni, Jeanne B, Salomé

- .

|
For 4 persons  Preparation steps :

Preparation time: 20 minutes
I Wash your hands

Ingredients : -
2 In a bowl, mix 200g of flour, milk, eqgs, sugar and
W 2009 of four + 2 spoons M vanilla sugar. Let the dough rest for an hour.
#5¢l of whole il
3 Preheat the oven to 200°C. Butter a dish,
4 E‘fﬂs
450q of sugar 4 Pour the batter into the dish. Put prunes in the
bottom of the dish.

2 bags of vanila sugar

1 spoen of butter S Put the far breton in the oven for 30 minutes.
Turn off the oven and leave the dish for 30 minutes,

o prunes Do not open the oven during cooking.
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v | Preparation steps : *
= ;
4 A recipe from I Wash your hands
3 hahiicy femces; Fisdoe 2 Preheat the oven to 130°C.

1"'

|
3 For 3 persons

3 Pour the four into a bowl. Make a well in the center
and add the butter, sugar, egg white and pinch of salt.
Mix.

K Preparation time: 1S minutes 4 Cover the salad bowl. Leave to rest for 30 minutes

3: Ingredients : in the refrigerator.

250g of flour S Knead the dough again, roll it out.

3: 125g of sugar
125g of butter

6 Cut out circles using a small glass.

) 7 Place the circles on the baking sheet.
I egg white

|
’| A little of milk
I pinch of salt

ar v ae T

¥ Decorate the circles with a little milk. Bake and cook
for 20 minutes.




At the end of theproject our students answered
a questionnaire. Here are their answers.

Do you find this project difficult?

How did you find the project ?

very difficult 1%

amazing  interesting fun easy difficult boring which
improves very easy 4%

difficult 6%

36




Did you like discovering other
participants ?

notatall 1%

Do you think you will use the book for Do you want to have another
cooking? international project?

never 7% no 1%

37



This book has been created thanks to the
amazing collaboration between children
from Spain and France.
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