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Laura Calder Recipes French Food At
Home

laura calder recipes french food at home have gained popularity among food
enthusiasts seeking authentic, delicious French cuisine that can be prepared easily in their
own kitchens. Laura Calder, renowned for her elegant yet approachable style, brings the
flavors of France to home cooks with a variety of recipes that blend traditional techniques
with modern flair. This article explores some of her most beloved French recipes, offering
tips and insights to help you recreate classic dishes and elevate your culinary skills.

Who Is Laura Calder?

Laura Calder is a celebrated Canadian chef, television host, and author known for her
mastery of French cuisine. Her culinary philosophy emphasizes simplicity, elegance, and
accessibility, making French food approachable for home cooks. Through her popular TV
shows and cookbooks, Calder has inspired countless people to explore French recipes with
confidence.

Why Choose Laura Calder’s French Recipes?

Choosing Laura Calder’s recipes for French food at home offers several advantages:

Authenticity: Her recipes are rooted in traditional French techniques and flavors.1.
Accessibility: Ingredients are often easy to find, and instructions are straightforward.2.
Elegance: Dishes are refined yet simple enough for everyday cooking.3.
Educational: She provides tips and insights that help improve culinary skills.4.

Essential French Ingredients in Laura Calder’s Recipes

To successfully prepare French dishes inspired by Laura Calder, familiarize yourself with
key ingredients:

Butter and Cream: For richness and sauces.1.
Herbs de Provence: A fragrant blend for seasoning.2.
Mustard: Dijon mustard is frequently used for flavoring sauces and dressings.3.
Garlic and Shallots: Aromatics that add depth.4.
Cheeses: Such as Gruyère, Brie, and Camembert.5.
Wine: Dry whites and reds for cooking and marinating.6.



Pastry Ingredients: Flour, butter, eggs for tarts and pastries.7.

Popular Laura Calder French Recipes to Try at Home

1. Classic French Onion Soup

French onion soup is a comforting dish with caramelized onions, rich beef broth, and
melted cheese on toasted bread.

Ingredients:

Onions (yellow or Vidalia)1.
Beef or vegetable broth2.
Butter and olive oil3.
Thyme4.
Baguette slices5.
Gruyère cheese6.

Preparation Tips:

Caramelize the onions slowly to bring out their sweetness.1.
Use a good quality broth for depth of flavor.2.
Toast baguette slices and sprinkle with Gruyère before broiling.3.
Assemble in oven-safe bowls, top with cheese, and broil until bubbly and golden.4.

2. Quiche Lorraine

A quintessential French dish, Quiche Lorraine combines a flaky pastry crust with a savory
filling of eggs, cream, bacon, and cheese.

Ingredients:

Pie pastry (pâte brisée)1.
Bacon or pancetta2.
Eggs3.
Heavy cream or crème fraîche4.
Gruyère cheese5.
Nutmeg, salt, and pepper6.

Preparation Tips:

Blind bake the pastry to prevent sogginess.1.
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Cook bacon until crisp, then drain excess fat.2.
Whisk eggs and cream, season, then mix in cheese and bacon.3.
Pour into the pastry shell and bake until set and golden.4.

3. Coq au Vin

This classic French stew features chicken braised in red wine with mushrooms, onions, and
bacon.

Ingredients:

Chicken pieces (thighs and drumsticks)1.
Red wine (Burgundy or Pinot Noir)2.
Mushrooms3.
Pearl onions4.
Bacon or pancetta5.
Garlic, thyme, bay leaves6.

Preparation Tips:

Marinate chicken in wine for a few hours for enhanced flavor.1.
Brown chicken and bacon to develop rich flavors.2.
Sauté vegetables separately to retain their texture.3.
Simmer slowly until the chicken is tender and flavors meld.4.

Tips for Cooking French Food at Home Inspired by Laura
Calder

To make your French cooking experience enjoyable and successful, consider these tips:

1. Use Quality Ingredients

French cuisine emphasizes fresh, high-quality ingredients. Visit local markets for seasonal
produce, cheeses, and meats.

2. Master Basic Techniques

Skills like caramelizing onions, making a roux, and proper pastry blind baking are
foundational. Practice these techniques to improve your results.



3. Invest in Essential Tools

A good cast-iron skillet, a sharp chef’s knife, and a sturdy baking dish can make a
significant difference.

4. Follow Authentic Recipes

Refer to Laura Calder’s cookbooks or trusted online sources to ensure authenticity and
accuracy.

5. Practice Patience

French dishes often require slow cooking or careful preparation. Take your time to develop
flavors fully.

Additional Resources for French Home Cooking

To deepen your understanding and expand your repertoire, consider exploring:

Laura Calder’s cookbooks, such as French Food at Home1.
Her cooking shows and online tutorials2.
French culinary websites and blogs3.
Local cooking classes focused on French cuisine4.

Conclusion

Cooking French food at home with recipes inspired by Laura Calder is a delightful way to
enjoy authentic flavors and elevate your culinary skills. By sourcing quality ingredients,
practicing fundamental techniques, and embracing the elegance of French cuisine, you can
create impressive dishes that impress family and friends. Whether you’re making a hearty
onion soup, a delicate quiche, or a rich coq au vin, Calder’s approachable recipes make
French cooking accessible and enjoyable. So gather your ingredients, follow her guidance,
and bring a taste of France into your own kitchen today.

Laura Calder recipes French food at home have captivated home cooks and food
enthusiasts around the world, offering a delightful blend of classic French culinary
techniques and accessible, flavorful dishes. With her elegant yet approachable style, Laura
Calder has become a trusted authority for those eager to bring the charm and
sophistication of French cuisine into their own kitchens. Whether you're an experienced
cook or a beginner eager to explore French gastronomy, her recipes provide a perfect
starting point to elevate your home-cooked meals with authentic flavors and timeless
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techniques.

In this comprehensive guide, we'll explore the essence of Laura Calder’s approach to
French cooking, highlight some of her signature recipes, and offer practical tips for
mastering these dishes at home. From mastering the art of French sauces to creating
hearty stews and delicate desserts, this article aims to be your go-to resource for
embracing French food at home through Laura Calder’s inspiring recipes.

The Philosophy Behind Laura Calder’s French Food at Home

Laura Calder’s culinary philosophy centers on simplicity, elegance, and authenticity. She
believes that French food does not have to be complicated or intimidating; instead, it can
be approachable and enjoyable for everyday cooks. Her recipes often emphasize fresh
ingredients, straightforward techniques, and a balance of flavors that highlight the essence
of each dish.

Key principles of Laura Calder’s approach to French food:

Use high-quality, seasonal ingredients1.
Focus on simple, yet flavorful preparations2.
Incorporate classic French techniques with a modern twist3.
Emphasize presentation and the joy of shared meals4.
Make recipes manageable for home cooks without sacrificing authenticity5.

This approach has made her recipes particularly appealing to those seeking to bring a
touch of French elegance into their daily routines.

Essential Techniques and Tips for Cooking French Food at Home

Before diving into specific recipes, understanding some fundamental techniques will help
you succeed in recreating Laura Calder’s dishes:

Mastering Sauces1.

French cuisine is renowned for its sauces, which serve as the backbone of many dishes.
Common sauces like béchamel, velouté, and espagnole form the base for numerous recipes.

Tips:

Use quality butter and stock for richer flavor.1.
Keep sauces at a gentle simmer to prevent curdling.2.
Taste and adjust seasoning as you go.3.

Proper Knife Skills1.

Precision in chopping vegetables and herbs ensures even cooking and beautiful



presentation. Practice julienne, dice, and chiffonade techniques.

Balancing Flavors1.

French cooking emphasizes the harmony of sweet, sour, salty, bitter, and umami. Tasting
as you cook helps achieve this balance.

Patience with Simmering and Reductions1.

Many classic dishes require slow simmering or reduction to develop depth of flavor—think
coq au vin or demi-glace.

Iconic Laura Calder French Recipes to Try at Home

Now, let’s explore some of Laura Calder’s most beloved recipes that you can make at home.
These dishes embody the elegance and simplicity of French cuisine and are perfect for both
weeknight dinners and special occasions.

Ratatouille — A Colorful Vegetable Medley1.

Overview: A classic Provençal vegetable stew that celebrates fresh summer produce. Laura
Calder’s ratatouille emphasizes layered flavors and a light touch.

Key Ingredients:

Eggplant1.
Zucchini2.
Bell peppers3.
Tomatoes4.
Onion and garlic5.
Herbs de Provence6.
Olive oil7.

Method Highlights:

Sauté each vegetable separately to retain their individual flavors.1.
Use fresh herbs for aroma.2.
Simmer gently to meld flavors without turning vegetables to mush.3.

Serving Suggestions:

Serve as a main dish with crusty bread.1.
Use as a side for grilled meats or fish.2.
Top with fresh herbs or a drizzle of good olive oil.3.

Coq au Vin — Chicken in Red Wine1.
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Overview: A quintessential French dish that embodies rustic elegance. Laura Calder’s
version focuses on tender chicken cooked slowly in red wine with mushrooms and pearl
onions.

Key Ingredients:

Chicken thighs and drumsticks1.
Red wine (preferably Burgundy)2.
Pearl onions3.
Mushrooms4.
Bacon lardons5.
Herbs (thyme, bay leaf)6.
Garlic7.

Method Highlights:

Marinate chicken briefly in wine for extra flavor.1.
Render bacon lardons until crispy, then sauté vegetables.2.
Brown chicken pieces thoroughly before simmering.3.
Cook slowly to develop a rich sauce.4.

Serving Suggestions:

Serve over buttered noodles or mashed potatoes.1.
Garnish with fresh parsley.2.

Soufflé au Chocolat — Decadent Chocolate Soufflé1.

Overview: Laura Calder’s chocolate soufflé is a show-stopping dessert that combines
lightness with intense cocoa flavor.

Key Ingredients:

Dark chocolate1.
Egg yolks and whites2.
Sugar3.
Butter and flour (for ramekins)4.
Grand Marnier or orange zest (optional)5.

Method Highlights:

Melt chocolate gently to avoid seizing.1.
Whisk egg whites until stiff peaks form.2.
Fold whites into the chocolate mixture carefully to maintain aeration.3.



Bake until risen and slightly gooey inside.4.

Serving Tips:

Serve immediately for best soufflé rise.1.
Dust with powdered sugar or cocoa powder.2.
Pair with whipped cream or vanilla ice cream.3.

Practical Tips for Recreating Laura Calder’s French Recipes

To help you succeed in making these recipes your own, here are some practical tips
inspired by Laura Calder’s style:

Invest in quality ingredients: Fresh herbs, good butter, and flavorful stocks make a1.
significant difference.
Prep ingredients in advance: French cooking often involves layered steps; organizing will2.
streamline the process.
Taste as you go: Adjust seasoning and acidity to perfect each dish.3.
Use the right cookware: Heavy-bottomed pots and enameled cast iron are ideal for slow4.
cooking and braising.
Don’t rush the process: Many French dishes benefit from patience and gentle simmering5.
to develop full flavors.
Presentation matters: Use simple garnishes like fresh herbs or citrus zest to elevate the6.
visual appeal.

Conclusion: Embracing French Food at Home with Laura Calder

Laura Calder recipes French food at home offer a wonderful pathway to explore the rich
culinary traditions of France without leaving your kitchen. Her emphasis on approachable
techniques, high-quality ingredients, and elegant presentation enables home cooks to
create impressive, authentic dishes with confidence. From hearty stews to delicate
desserts, her recipes invite you to embrace the art of French cooking and make it a part of
your everyday life.

By understanding the core principles behind her approach and practicing key techniques,
you can master a range of classic French dishes and enjoy the pleasure of sharing
beautifully cooked, flavorful meals with family and friends. Whether you’re preparing a
rustic ratatouille or a decadent chocolate soufflé, Laura Calder’s recipes serve as a
delicious gateway to the timeless elegance of French cuisine—right at home.
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Questions & Answers About laura calder recipes french
food at home

N
o

Question Answer

1 What are some of Laura
Calder's popular French
recipes to try at home?

Laura Calder is known for her elegant yet
approachable French dishes such as Coq au Vin,
Ratatouille, and Tarte Tatin. She often simplifies
classic recipes to make them accessible for home
cooks.

2 How does Laura Calder
recommend adapting French
recipes for home kitchens?

Laura Calder suggests using readily available
ingredients, simplifying techniques, and focusing on
flavors to recreate authentic French dishes without
requiring professional equipment or hard-to-find
ingredients.

3 Can I find Laura Calder's
French recipes online for
free?

Yes, many of Laura Calder’s recipes are available on
her official website, food blogs, and cooking
platforms. Additionally, her cookbooks provide a
wealth of French-inspired recipes for home cooks.

4 What are some tips from
Laura Calder for mastering
French cooking at home?

Laura Calder emphasizes the importance of quality
ingredients, patience, and understanding basic
techniques like proper seasoning and timing. She
also encourages experimenting with flavors to make
French dishes your own.

5 Are Laura Calder’s recipes
suitable for beginners
interested in French cuisine?

Absolutely. Laura Calder specializes in making
French cuisine accessible for beginners by breaking
down complex techniques and offering
straightforward, delicious recipes suitable for all skill
levels.

6 What kitchen tools does Laura
Calder recommend for
preparing French food at
home?

Laura Calder suggests having essential tools like a
good chef’s knife, a cast-iron skillet, a Dutch oven,
and basic baking dishes. She believes these tools
help achieve authentic textures and flavors.

7 How can I incorporate Laura
Calder's French recipes into
my weekly meal plan?

Start by selecting a few simple recipes like French
salads, roasted meats, or desserts, and plan your
shopping around those. Laura Calder’s recipes often
require minimal prep and can be easily integrated
into regular meals for a French-inspired week.

Laura Calder, French cuisine, home cooking, French recipes, culinary tips, French dishes,
cooking at home, French food blog, gourmet recipes, French culinary techniques
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