Rendezvous

B Luc Dregger dermonstrates how to make Buch deNoal, a chocolate-filed

t talees & cerfain ammmt of
guts, il that is the mol juste, Lo
gign up for cookery lessons
with a working chef. Most of
nE are far more scared about
ooking inadequate in front of a2 chef
han we are in front of a language
eacher, an electrician or a short hand
utor. If the chef iz French the fear-
fctor doubles.

inter Lue Dreeger, chef proprietor of La
srinoling al Tilgues, jusl oulside S1
Jmer Lue is a quiel, unassoming e
vho worked as o lad in Foversham ol
he old Anne's Ealing [louse.

de speals pood English and accepls
iroups of a minimom ol eighl poople ot
usat eight euros 2 hesd for a foushour
TR, L

M ocourse, if o can’t find eight peaple,
@'l run the conrae for four, but doable

he price.
Gadgets

‘robably most encouraging is to see
ww little voon and how fewt very
wpenslve ghing gadgets he needs to
ook for a busy restaurant, Having said
hal, he is well aware that mch of his
ndhustrial-grade equlprent 15 more
wwerful than that found In the narmal

Iomestic kitchen and he gives domestic

imings and settings when necessary,

e alsn gives all those invaluable litle
ipa: have all your ingredients [or-pasicy
it the: same femperature; start beating
o whites lowly.

hen caramealising rAugar use white
wigar, it's easier to see when white
igar caramelises. :

I greasepronf paper slipa on the bakdng
ray & dab of water om the tray will
nake it stick:

I conild charge much more in Paris or

cake :

Ficune - Pas da Calas oot Stice

Learn at the side -

London of eourse, but nol round heee,”
he seys, e has beon runiing his
courses [or over six v, u.l,-{m.'t.'li.ng
groups of up Lo 36 ad.a time. The are
usually held on Tuesdays, with o
Oprkions o mOrning Course spent
preparing your awn lunch, or & sell-
conlainod 2-6pm course, with supper an
optional extra: English students can.
either tuck on to a French group or, if
they can raise sufficient numbers, heve
an English-only session (uny day excepl
Wednesday, Salurday acd Sunday), Loe
can alyo help arrange accommmodation
in the area

Go to the Crinoline for lunch on by
Tuesday and as you come to the cod of
youir ol e car-pack will GI1 up will
a {largely fomale) audience come for
his cookery Iessons,

“The first' thme T saw it happen I was
there for a business meeting with
clivnts and was speculating lilee e
over what all these women were doing
there, il lotally threw my
eoficeniration,” said one of his regular
Englinh clinnts, Y

If vou have a holidey home in the area,
or sre renting a gite for e woek, Loc
will also do your catering,

*T' buy eversvthing vou want and charge
you only what it oosts me, and then TN
comie and coolk it at your house,”

If you want to advertise his pn_:s::m'-e,

ol the master

or pass it off as all your own work is up
Lo wonl. Taae haa a hoobkdet of his own
recipes (in French) and & G0 of
pictures and short video clipa to both
jog the memory and act as-a reference
check. (13 earna for the package).

Many of his recipes use local
specialities, including potatnes with &
Mawoilles cheese sauce, beer flan,
ercam of canlifioerer with smnled
Licoues turkey and fried {!ElErF;_HIld.
lewlis writh bacon as an aperitf. He abso
pava far more attention to puddings
than English chefs. -

Seductive

I wou have not had & crbme broles
perfinmed with pesch baeer vou have no
idea how sedaclive - and light
Northern puddings can be,

Serrmrmy things to do with chicory
{endives caramelises), how Lo make
haddnck amart {effeuille de haddock an
chowuxl, or a carrol soup dotled with
the blne moumtain cheese Tourme
d’ambert (roupe de carobbes de
Tilques): the Morth bubbles with good
recipes and these are just a lew in his
recipe hooklat.

Contact Lue at La Crinoline, [R43, 62500
Tilques, France. Tel (00 330 321 93 867
a2 Fax (00 333 321 85 86 24, e-mall
anhergecrinoline®@nordnet. v or vislt
warw.anZpro, oonmerinoline




