7 easy french recipes an introduction to
french cuisine

French cuisine is renowned for its rich flavors, exquisite techniques, and cultural significance. It
has influenced culinary practices around the globe, making it a staple for food lovers and aspiring
chefs alike. While French cooking may seem intimidating at first, it is entirely possible to recreate
some of its classic dishes in your own kitchen. In this article, we will explore seven easy French
recipes that serve as a wonderful introduction to the world of French cuisine. Each recipe is
designed to be approachable, allowing you to experience the flavors of France without the need for
advanced cooking skills.

1. Ratatouille

Ratatouille is a traditional Provencal vegetable stew that showcases the vibrant flavors of fresh
summer vegetables. This dish is not only delicious but also allows for creativity in how you present
it.

Ingredients

1 eggplant, diced

1 zucchini, sliced

1 bell pepper, chopped

1 onion, diced

2 cloves garlic, minced

4 tomatoes, chopped

2 tablespoons olive oil

Salt and pepper to taste

Fresh basil for garnish

Instructions

1. Heat olive oil in a large skillet over medium heat.



2. Add the onion and garlic, sauté until translucent.

3. Add the eggplant and bell pepper, cooking until softened.

4. Stir in the zucchini and tomatoes, season with salt and pepper.
5. Cover and simmer for 20-25 minutes, stirring occasionally.

6. Serve hot, garnished with fresh basil.

2. Quiche Lorraine

Quiche Lorraine is a savory tart filled with creamy custard, cheese, and bacon. This dish is perfect
for brunch or a light dinner and is highly versatile—you can add your favorite vegetables or cheeses.

Ingredients

e 1 pie crust (store-bought or homemade)

¢ 6 slices of bacon, cooked and crumbled

1 cup grated Gruyére cheese

4 large eggs

1 cup heavy cream

Salt and pepper to taste

Instructions

—_

. Preheat the oven to 375°F (190°C).

2. Place the pie crust in a tart pan and blind bake for 10 minutes.
3. In a mixing bowl, whisk together eggs, cream, salt, and pepper.
4. Add the crumbled bacon and cheese to the egg mixture.

5. Pour the filling into the pre-baked crust.

6. Bake for 30-35 minutes, until the custard is set and the top is golden brown.



7. Let it cool slightly before slicing and serving.

3. Coq au Vin

Coq au Vin is a rustic French dish that translates to "rooster in wine." While traditionally made with
rooster, chicken works perfectly well for home cooks. This dish is comforting and ideal for a special
family meal.

Ingredients

e 4 chicken thighs and drumsticks

2 cups red wine (preferably Burgundy)

1 cup chicken broth

4 slices of bacon, chopped

1 onion, diced

2 cloves garlic, minced

1 cup mushrooms, sliced

2 tablespoons flour

Salt and pepper to taste

Fresh thyme and parsley for garnish

Instructions

1. In a large pot, cook the bacon over medium heat until crispy. Remove and set aside.
2. Add the chicken pieces to the pot and brown on all sides. Remove and set aside.

3. Add the onion and garlic to the pot, sauté until soft.

4. Sprinkle flour over the onions and stir to combine.

5. Slowly pour in the red wine and chicken broth, stirring to avoid lumps.



6. Add the chicken, bacon, and mushrooms back into the pot. Season with salt and pepper.
7. Cover and simmer for about 45 minutes until the chicken is tender.

8. Serve hot, garnished with thyme and parsley.

4. French Onion Soup

French Onion Soup is a classic dish known for its rich savory broth and melted cheese topping. This
comforting soup is perfect for chilly evenings and is surprisingly easy to make.

Ingredients

e 4 large onions, thinly sliced

4 cups beef broth

2 tablespoons butter

1 tablespoon olive oil

1 teaspoon sugar

Salt and pepper to taste

1 baguette, sliced

1 cup Gruyeére cheese, grated

Instructions

—_

. In a large pot, heat butter and olive oil over medium heat.

2. Add the onions and sugar, cooking until caramelized (about 30 minutes).
3. Pour in the beef broth and season with salt and pepper.

4. Simmer for 15 minutes.

5. Meanwhile, toast the baguette slices.

6. Serve the soup in bowls, topped with toasted bread and grated cheese, then broil until the



cheese is melted and bubbly.

5. Tarte Tatin

Tarte Tatin is an upside-down caramelized apple tart that is as impressive as it is delicious. This
dessert is a true testament to French ingenuity and is surprisingly simple to prepare.

Ingredients

6 apples (such as Granny Smith or Honeycrisp), peeled and quartered

1 cup sugar

1/2 cup butter

1 sheet of puff pastry

Instructions

—_

. Preheat the oven to 375°F (190°C).

2. In a heavy skillet, melt the butter and sugar over medium heat until caramelized.
3. Add the apple quarters to the skillet, cooking until they are softened.

4. Remove from heat and cover the apples with the puff pastry, tucking in the edges.
5. Bake in the oven for 25-30 minutes until the pastry is golden brown.

6. Allow to cool slightly, then invert onto a serving plate.

6. Crépes

Crépes are versatile thin pancakes that can be filled with both sweet and savory ingredients. They
are perfect for breakfast, dessert, or even a light lunch.



Ingredients

1 cup all-purpose flour

2 large eggs

1 1/2 cups milk

2 tablespoons melted butter

1 tablespoon sugar (for sweet crépes)

Pinch of salt

Instructions

—_

. In a mixing bowl, whisk together flour, eggs, milk, melted butter, sugar, and salt until smooth.
2. Heat a non-stick skillet over medium heat and lightly grease with butter.
3. Pour a small amount of batter into the skillet, swirling to coat the bottom.

4. Cook for about 1-2 minutes until golden, then flip and cook the other side for an additional
minute.

5. Repeat with remaining batter, stacking the crépes on a plate.

6. Fill with your choice of sweet (Nutella, fruits, whipped cream) or savory (cheese, ham,
spinach) fillings.

7. Bouillabaisse

Bouillabaisse is a traditional Provencal fish stew that captures the essence of coastal French
cooking. While it may seem complex, this recipe simplifies the process while retaining its authentic
flavors.

Ingredients

¢ 1 pound white fish (cod, haddock)

¢ 1 pound shellfish (mussels, shrimp)






