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ight colors, sun-splashed days, fun, sybaritic pleasures. Hillary Davis
es on the plate everything delightful we associate with Nice. What a joy

to bring the good life into your own kitchen.”
e Tuscan Sun and The Tuscan Sun Cookbook

icoise cooking—from the region of Nice and
surrounding countryside—is vibrant and
healthy, with an emphasis on vegetables and fish. It is hon-

est, simple and frugal, based on what is available from the

as a unique perspective on cooking for which

. She believes that we learn how to

_ ily, friends, restaurants, markets,
food is served upon and the pots in which it’s

nearby land and the sea. It is designed with olive oil rather
than butter and cream; is light rather than bathed in rich

sauces. There is less beef and more lamb, pork, rabbit, wild

game, duck and chicken. And it depends on fresh, locally

sourced produce. You can’t speak about cuisine Nigoise
e o
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HiLLAary Davis, food journalist, cooking instructor, and writer -F'a a'Wol_'ﬂ ctey The Food OfMOT‘OCCO and [V near
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and creator of the popular food blog Marché Dimanche, is along-
time food columnist and restaurant critic for New Hampshire
Magazine and her work has been featured in Connecticut Home
Living, Hartford Magazine, Tastes of New England, ParisLuxe.com,
eGuideTravel.com, and other regional, national, and interna-
tional publications. She has appeared on numerous television
and radio programs in London and the United States. She is the
author of the critically acclaimed book A Million A Minute and has
been a food and travel lecturer on Royal Caribbean and Celebrity

cruise lines. As a food authority, she is a frequent judge of cook-
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-* Aﬁ’of it will make _y-q want t v . e and land in the center of the
S Nicoise countryside, L
-~ —Susan

lunch!”  « =

n Rue Tatin Cooking School
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without mentioning the local farmer or fisherman.

Davis lived on the French Riviera/Cote d'Azur for more
than eleven years, learning how to cook cuisine Nigoise
from neighbors in her village, friends, cutting-edge chefs,
and a host of characters she met. She brings the Nicoise
culture and style of cooking to vivid life with her stories of
learning how to forage, harvesting olives from the trees in
her backyard, buying fresh every day from local farmers
and open-air markets, and spending Sundays cooking

and eating with friends. Her cast of characters include

ing competitions and a speaker at food and blogging events. her cooking mentor, Madame up the hill; Dave, the wild
Davis has lived in France for over thirteen years, including i S Sl

two years in Paris and more than eleven years in the village of P A s T LR __:Hillaly Davis afted a beautiful collection of classics from the lighter side

Bar-sur-Loup. She holds degrees from Columbia University I ' 3 i “of French cuisine.

and Cambridge University in England. www. HiLLARY- DAvis.com 4 . : _ 2 i : —Kathleen Flinn, The Sharper YourKnife, the Less You Cry

and The Kitchen Counter Cooking School

Australian superyacht captain with a penchant for cooking;
the village priest; Lady Sarah and her hens; and Pamela,
with the ruby-studded stone house.

More than a cookbook, Cuisine Nigoise is a tale, a story,

. _y a dream. It is a delight for armchair travelers and cooks,
STEVEN ROTHFELD is a world-class photographer specializ-

ing in luxury imagery. His book credits include The Tuscan Sun £ felt as if Hillary Davis was taking me on a grand tour, introducing me to the as Davis engagingly describes the villages around her, her
Cookbook, Bringing Tuscany Home, Simply French, In the Shade of the S ! home cooks and restaurant chefs, food artisans and merchants. Her recipes favorite markets, where to find locally made pottery, village
Vines, Entrez, The French Cook—Sauces, and Hungry for France. He -_ bo ' i nd appealing‘, evidence of her love for this very specia] place.” festivals, museums, and a way of life that many would love
divides his time between destinations throughout the world and ISBN 978-1-4236-3294-8 [0 0 —Michele Scicolone, The French Slow Cooker, The Mediterranean Slow Cooker to experience.

his home in Napa Valley. Please visit Www.STEVENROTHFELD.COM. 2,000 Exquisite photography from Steven Rothfeld, a world-

“... Filled with palpable love for the region and the art of French cooking. Bravo!”
—Holly Herrick, The French Cook—Sauces and Tart Love
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class photographer, sensuously evokes the colors and aromas
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found in this sunny corner of France.

Jacket design by Sheryl Dickert; photographs © Steven Rothfeld.
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SWEET Swiss CHARD TART
Tourte de Blettes Sucrée

Of all the foods typical to Nice, this sweet tart has to be one of the most iconic. If you walk in the open air market in Nice or in old town you are bound to

find someone selling a freshly made sweet tourte de blette, a pie with a top and bottom crust filled with swiss chard, onions, rum soaked raisins, apple, pear,

pine nuts, and often frosted with confectioners’ sugar. Some recipes call for orange flower water. Some use blond raisins that have soaked in rum for half

a day. One baker in old town makes his with crystallized melons and oranges. You are also bound to see it being sold in its salty form as well.

I'like to incorporate some chopped crystalized fruit into mine. Depending upon the time of year it may be hard to find candied fruit in markets except

around the holidays, although health food stores and gourmet shops usually have candied slices of papaya, pineapple, apple which you can chop up and

add to this recipe. Serves 6

j—

Piecrust (see page 127)
tablespoons raisins

ounces dark rum

pounds swiss chard

tablespoons dark brown sugar
cup finely chopped candied fruit
cup chopped walnuts

eggs, beaten

tablespoon olive oil

Dash of salt

Zest from 1/2 orange

apple, sliced into 1/4-inch pieces
pear, sliced into 1/4-inch pieces

tablespoon sugar

2 Sweet Endings

Heat oven to 375 degrees F.

Soak the raisins in rum for 30 minutes.

Remove stalks from the Swiss chard and wash the leaves. Dry on paper towels. Roll and slice the
leaves info /4" strips. You should have about 4 fightly packed cups of chard leaves. (Use the stalks for
a soup or salad.)

In a large bowl, put the rum and rum-soaked raisins, brown sugar, candied fruit, walnuts, eggs, olive
oil, salt, orange zest, and mix well. Add the Sécorces d'oranges confites, chocolat, bonbons de massep-
ain roches chataigne fraichewiss chard and mix well.

Press one of the store bought pie crusts info the bottom of the spring form pan, pressing some up the
sides. Top with the chard mixture and press down with a spatula.

Alternate slices of apple and pear in circles to cover the top of the Swiss chard mixture. Sprinkle 1
tablespoon sugar over the top of the fruit, then top with the second pie crust.

Sprinkle with sugar, prick several times with a fork, and bake for 35 minutes. Allow fo cool before

removing from the springform pan.




ELEMENTS OF A NICOISE SOUP

There ave certain elements, when put togetirer, that differentiate
Nigoise sovps.

Fraquavce is ove. For hot soups, the scent of freshh bevbs should
Avift o vour nose, <o they ave left vaw and swipped over soup at the
very last winute 1o allow the heat of the sovp to velease their aroma
and evcovrage theiv fraqrance Yo vise. Pistou, a vaw blend of basil,
gavlic, and Carmesan, wien swivled into hot sovp, vadiates a swell
that excites vour taste buds before you even vaise a spoonful of the
sovp 1o vour lips.

Texture is another important element. Before sevrving many
soups, a piece of toast will be added in the bottom of the bowl forr
a substantive laver, while a fnal shower of qrated cheese will welt,
adding silkiness.

For chilled, puréed soups, the addition of one ov two
tablespoonfuls of olive oil while blending emulsifies the soup and gives
it a luxurious smooth feel in the woutih This is in contvast to the
wmove traditional velouté soups, which vequive a voux ov cream for
theiv sillivess.

Nicoise soups are also a part of the Nicoise howme cook's sills for
making culivary curatives. Kunowledgeable about the wedicinal qualities
of hevbs native 1o the vegion, home cooks Hhoughtfully prepare
healtrful soups for theiv families. They speak of adding vosemary o
the soup to destvroy wicroorganisms, sage to help with digestion, and
gavlic 1o wmake the heart strong and clean the blood—bringing the
natual hevbal pharmacy existing around thew into the home.

Becavse of the wealth of olives in the vegion, a judiciovs dvizzle
of exquisitely fraqrant, best-quality extva vivgin olive oil is a
Prequent and comforting flourish before serving a soup.

4 Beqvinings




