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FOREWORD
By Michel Roux Jr

The one thing that unites the Roux

family is without a doubt

the pride and pleasure we get from seeing our
protégeés succeed.

That we play a part in that success is a feeling on a par
with giving

pleasure to diners through our cooking.

Monica Faafiti, as she was called then, started her long
and arduous

road to stardom in the kitchens of Le Gavroche in
2000 as a

young Kiwi chef with little experience of high-end
cooking. By all

accounts the first few months were tough, and many
times I caught

her grimacing and holding back the tears. But what I
also saw

in Monica was a drive and desire to do better, with an
insatiable

appetite to learn. Monica soon became a trusted
Gavroche ‘foot

soldier’, the type of battle-hardened cook that head




INTRODUCTION

I was born in Western Samoa, an island

in the Pacific. My earliest memory

of food is of sitting in a cocoa tree sucking on the
creamy sweet fruit that is dried to make

chocolate, and my Aunty Pine telling me off,
concerned that I might get an upset stomach.

I was about 6 years old. To this day, dark chocolate is
still my weakness, but the only person

that tells me off for it is Michel, when I eat his stash in
the kitchen office. I have worked for

Michel for almost ten years now, and Le Gavroche is
like a home for me. It’s my playground.

Since arriving on the doorstep back in January 2000,
my gastronomic journey has taken

a path that I could never have imagined, especially as
a barefooted little girl running wild

in the plantations in the Pacific Islands.

Working in such a revered kitchen has taught me so
much about ingredients, the seasons

and appreciating food — from its simplest of forms to
the most intricate of recipes. From the

beginning, Michel encouraged me to dine out and
experience what other chefs are doing.

8 Mulalsisladvite and have learnt so much from these













Roasted butternut sguash

SOUp
mfn Péﬁz&féﬁg 1, halve and deseed the
842n b

utternut squash

sisashyiihen EBBH}F%C unks and place in a roasting tray.
Pgﬁféﬁ ‘ﬁé@led and thinly . .
o;HJCeegﬂ and season with a few pinches of sea salt. Roast in
g‘ga?ﬁecnc%]ﬂ/es, peeled, .

aﬁ’ﬂ@e@aﬂ&@éﬁﬁ ?Bﬁll]o%ﬁ and caramelised.

NVikmpwliile nueat a drizzle of olive oil in a medium saucepan.
A8ditlres vegetable or

artiickandstoekagsgently over a low heat for 7-8 minutes to
spéigm 1 84id

dpdantierand sweat for another minute. Add the pine nuts
agdgeokled peeled crayfish

atmﬁglgtembmhmﬂljgghtly golden. Take the pan off the
Beatsalt and freshly ground

MReKRERARRSh is cooked, add it to the onion mixture.
REPSPSiBEHR cream

HORtPEENHOHBIEH stook edicavendnd tring e thedhoil cold
Lower the heat winter’s

and sipmgrfopSnipwesiend a wonderful flavour to the

Using a freestanding or handheld stick blender, blitz@he)saip
until  crayfish tails and toasted rustic bread make it a
smooth, then pour back into the saucepan. Seasonwith;salter.
and pepper

to taste and add enough of the remaining stock to give the
required

¢SrdIREGA38 HEGHR ough gently.










MVediterranean puff tart

Serves fen to 190°C/Gas 5. Lay the puff pastry sheet on a
bakipg/traYled puff pastry

liped (witibbalimg pawghment. Using the blunt edge of a knife,
mpEbSkéebaby artichokes

bierder, ahavRsdthagdge without cutting right through the
PgsHiYered

$0fva-ditedriprnal@esvedges, sun-dried tomatoes and capers
rhabedly

Sviep iagagtapersaving the border clear. Tear the mozzarella
inthapgedesll of mozzarella,

atlebdiistGB8te evenly over the tart. Tear each anchovy fillet in
Bafichawyofillets in oil,

tHieds€ds they can be quite strong) and sprinkle over the tart.
Grivedliowaregg yolk, lightly

sbeatepepper.

r%sslﬂll}]h%r?la%]t(ll bkaocrlagreag% the beaten egg yolk. Bake in the

B@é}ﬁg}o basil leaves,
18-t linytes, until the pastry,sim is pissn and gplden brown,

‘?md t,he base , fﬁeezer or fridge for
is crisp. Roughly tear, th .blz_ilsﬂ leaves and scatter over tiie
e e}zveentlépt quick dishes. This one 1s great, not only

with a rocket salad. as a midweek supper
but also as a starter when you’re entertaining. If I

have some to hand,

I brush the pastry with umami paste before
applying the topping. For a

special finishing touch, grind some basil leaves in a

FROMAVGRRVEG A sipCh

nf can cnlt and D then Alixta At Aand Avrizzla Aaxrar tha




Crayfish and celeriac gratin

Sermeas fen to 180°C/Gas 4. Peel and coarsely grate the
tel@siagleriac

Deruipggselery, using a vegetable peeler, then slice
By olive oil

fsaediuBheggsk wide pan over a medium-low heat and add
d40allvdouble cream

biksAdgiategatatiwegeriac with the celery and sweat for 2-3
6libgtesdked peeled

sofagisti thadkst colouring. Take off the heat and set aside.

Igf tﬁﬂ? l%]aﬂ Eﬁeesgbégﬁ%lglgream together in a bowl, using a
tBHICISREBRET

w1th nutmeg and a little salt and pepper. Fold in the celeriac

mixture and

the crayfish tails.

Divide between 4 large ramekins or individual gratin dishes
and bake in

the oven for 12—15 minutes until bubbling and golden. Serve
at once, with

toasted baguette and a leafy side salad.

This is an excellent quick supper for the cooler
winter months when celeriac

is in season. We like to eat it with toasted baguette
slices, lightly rubbed with

garlic, and a side salad. The mixture can also be
used as a quiche filling.
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Pollock and saffron stew

SerMe$Alock into 8 chunky pieces. Sprinkle with the

FOiiEoskaiéss pollock fillet

pisREPLe odmiBshaspigzalt and set aside. Remove the skin
fram dhéookin chorizos,

CM{&%S%}QE&%CE or chop them.

teniha.gpgeletarrots, celery and fennel into bite-sized
pieasntEdaeeled

gplabérpfstilike, cid-sirarlgede saucepan over a medium heat
awdthddpéel er

Vefpemabll éaibithrengzdlic. Sweat for about 5 minutes to
Gliverdilghdlcooking

%&artllil% %ﬁﬁo?%ﬁ][ﬁ% and fennel seeds and toss over the

ﬁﬂ, germ removed

A8 in the flour and cook, stirring, for a minute, then
d4§Rsymin seeds
wife ff‘él‘l’@l\f%‘%?g? the fish stock, stirring.

B e o ot il o S it
e midwee 1ly meal. Saffron

}%ﬁ%{ ﬁ%@&%@yﬁﬁﬁﬂ?@s bR eNORERY, 2

pinch here to lend a subtle
M&Hﬁﬁh&teﬁ voverwith thet lidadddooke
per
gent stamens, use powdered saffron
3-5 mlnutE§n§€@§adlat$cHﬁ the thickness. of,the fish, until jusy

cooked. flavour.
Serve straight away.

FROM WORK TO TABLE
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Griddled tuna with cumin
ma@nl%g Whisk the mustard, curry powder

dridnaiaeeaks, about
vid@gaeadgether in a bowl, then whisk in the olive oil.
(l)l\ﬁemellrfeo{h%ﬂ\}géetables, use a swivel vegetable peeler to

§eer%8€/§ the

@gﬁqﬁq%ég%gp&pers, then slice off the tops and bottoms.
@%&ﬁf‘eppers

DERREISPRED, discard the core and seeds and cut the flesh
.ﬁng?nscltlliiﬁﬁbergine o .

Guy rthpcgﬁl‘\gEeGﬁS and aubergine into thick batons.

Plespp auarge fewisg gasloacer a medium-high heat and add the
Blibeposhiltanas

Nebgpddaine peppeed, courgettes and aubergine and sauté for
Aeth chprakes

gatikhightly selddy. ground

PIAGKRERRRErushed cumin and some salt and pepper over

Heyegetables
s sifiiRapRter 1 e v Tk e,
I ey PO e g PRl O
HbL @,ﬁ%}@g@ﬁﬁ%ﬁll very pink on the inside. Cumin
i

I
e X T VRO Ol o ning. e e, my favourite

Heat a grf’é’&FeeBa%n&niﬁ %é%%‘rrﬁio‘%‘.%%%%l% 994 malched wih
salt, rub all these Mediterranean
over with oliVeHil AREplace 6 the Eriddtepin. SSea for 1y
1% minutes, dressing.

depending on the thickness of the steaks, until coloured and
A MENIGA TR KITCHEN










Steamed salmon with soy and

mgrnto a heavy-based saucepan or a rice cooker and
g ti r1ce

}‘\_/akm (e)sgos e atn 3k g 5cm above the level of the rice.

‘bnﬁt TE{ %\
0 ntl t

gar ic clove, pee

Mkeppdile, check the salmon fillets for pin-bones, removing

dgphypiece fresh root ginger,

coeetedcanesgratbdkitchen tweezers. Place the salmon in a

ghdpwsbahquality soy

spaifakle with the garlic and ginger and rub well into the fish.

Drizztetyiitbfuls of bean
thgrenitssauce and set aside to marinate for 5 minutes.

TAnizrde1od s8R @bking, bring the water in the steamer to
gretispmingenions, trimmed

tBabehiee@routs into the top of the steamer and drizzle with
Heasalamed freshly ground

dlatlapeppealmon fillets on top, scatter over the spring
flll'll on ches and

3 1id, op. Eor Lishtlyoaoked pink salmon, WH&&@%

of oriande leaV ho loves
ﬂ‘anlfgh L RIS e ot e it B
steamer is partially Covered.%é]fszﬁ"i’ﬁesf&‘)&iﬁew Imifdies axad
ready to to say that she wasn’t disappointed.

serve; the residual heat from the steamer will finish cooking
the salmon
to perfection.

1re e 1s tender and dry, 10—12 minutes.

(If you do not have a steamer, put the marinated salmon into
FROM WORK TO TABLE
a saucepan, ~a




Salmon with chorizo and

CW%n fillets for pin-bones, removing any you
4% Hiflets (with skin),

V\c[l%]}diﬂi%él éa%ehezers. Remove the skin from the chorizos

inrglesélilﬁ?ﬁthwe&l ’lcooking
%3 tght angle:
Usedpapp@l vegetable peeler to remove the skin from the

Depgiéosy fhegsper
tligeedfpdispaps and bottoms. Cut the peppers open, discard

thete0r6taNPeeled
segskpanacuiytie flesh into strips. Slice the shallots into fine

OI&% oil for cooking

2 ghe i deM8HaRS pan over a medium heat, add the pine nuts
2ribspashite wine vinegar

HSensaltiokdyreshdingromodlour all over, then remove and set
abldek pepper

Kléi‘& _ﬁlfll%t)t % 1%/lesali]iljtco the pan, then the peppers strips. Cook,
vinegar,to drizzle

tlll‘nllgél, for

1 minute, then add the shallot rings and cook for another
minute. Add

the sliced dhoriZ6 and eoskefor 112 iiinatese Add the eherryie

tomatoes addition of chorizo, peppers
and toss:thriopghdightlys thenstii thrbughithe wine-vinegars a
Transfer to a standard evening meal into

warmed, dishy,add the fogstad RinG PMis AR JeTRWATRy iipe.

out the pan. Boiled new potatoes — tossed
Heat the fryingtpan again,everamediumshigh heatsand add

a dFi?ZIE o make an ideal accompaniment.
0b Qlive il kightlyseason the salmon fillets with salt and

mAmmAan A A










sample content of Monica's Kitchen: Exciting Home Cooking for All Occasions

e Don Quixote (Penguin Classics) pdf, azw (kindle), epub
¢ read online The Midnight House (John Wells, Book 4) for free

¢ download online Hegel: Three Studies
e download Stone Roses online

e Case Files Biochemistry (3rd Edition) (Lange Case Files) here

e read Fighters in the Shadows: A New History of the French Resistance here

e http://nexson.arzamaszev.com/library/A-Narco-History--How-the-United-States-and-Mexico-

Jointly-Created-the--Mexican-Drug-War-.pdf

¢ http://berttrotman.com/library/Carlo-Scarpa.pdf

¢ http://damianfoster.com/books/Law-of-Connection--The-Science-of-Using-NLP-to-Create-
Ideal-Personal-and-Professional-Relationships.pdf

e http://berttrotman.com/library/Enterprise-Data-Workflows-with-Cascading--Streamlined-

Enterprise-Data-Management-and-Analysis.pdf
e http://flog.co.id/library/Fighters-in-the-Shadows--A-New-History-of-the-French-Resistance.pdf



http://korplast.gr/lib/Don-Quixote--Penguin-Classics-.pdf
http://nexson.arzamaszev.com/library/A-Narco-History--How-the-United-States-and-Mexico-Jointly-Created-the--Mexican-Drug-War-.pdf
http://berttrotman.com/library/Carlo-Scarpa.pdf
http://damianfoster.com/books/Law-of-Connection--The-Science-of-Using-NLP-to-Create-Ideal-Personal-and-Professional-Relationships.pdf
http://berttrotman.com/library/Enterprise-Data-Workflows-with-Cascading--Streamlined-Enterprise-Data-Management-and-Analysis.pdf
http://flog.co.id/library/Fighters-in-the-Shadows--A-New-History-of-the-French-Resistance.pdf
http://korplast.gr/lib/Don-Quixote--Penguin-Classics-.pdf
http://nexson.arzamaszev.com/library/A-Narco-History--How-the-United-States-and-Mexico-Jointly-Created-the--Mexican-Drug-War-.pdf
http://nexson.arzamaszev.com/library/A-Narco-History--How-the-United-States-and-Mexico-Jointly-Created-the--Mexican-Drug-War-.pdf
http://berttrotman.com/library/Carlo-Scarpa.pdf
http://damianfoster.com/books/Law-of-Connection--The-Science-of-Using-NLP-to-Create-Ideal-Personal-and-Professional-Relationships.pdf
http://damianfoster.com/books/Law-of-Connection--The-Science-of-Using-NLP-to-Create-Ideal-Personal-and-Professional-Relationships.pdf
http://berttrotman.com/library/Enterprise-Data-Workflows-with-Cascading--Streamlined-Enterprise-Data-Management-and-Analysis.pdf
http://berttrotman.com/library/Enterprise-Data-Workflows-with-Cascading--Streamlined-Enterprise-Data-Management-and-Analysis.pdf
http://flog.co.id/library/Fighters-in-the-Shadows--A-New-History-of-the-French-Resistance.pdf
http://www.tcpdf.org

