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Rachel Khoo moved to Paris, studied patisserie, fell in love with the city, became
a restaurateur in a very tiny space, then, a television star, and is now a bestselling
author! Not every lover of Paris experiences this career trajectory, but cooks of
all skill levels with a taste for French fare will be inspired by The Little Paris
Kitchen to try an updated approach to French cuisine. In this charming cookbook,
Khoo demystifies French cooking with 120 enticing recipes for simple, classic,
and fresh French dishes, from gouter (snacks) to elegant desserts. More than 100
breathtaking photos from celebrated photographer David Loftus shine a spotlight
on the delicious food and the City of Light, and capture Khoo interacting with
her purveyors and friends. We all can't have springtime in Paris. But we all can
enjoy this delectable, do-able food!
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space, then, a television star, and is now a bestselling author! Not every lover of Paris experiences this career
trajectory, but cooks of all skill levels with a taste for French fare will be inspired by The Little Paris Kitchen
to try an updated approach to French cuisine. In this charming cookbook, Khoo demystifies French cooking
with 120 enticing recipes for simple, classic, and fresh French dishes, from gouter (snacks) to elegant
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Editorial Review

Amazon.com Review

Featured Recipe from The Little Paris Kitchen: Canard à l’Orangina (Duck with fizzy orange)

Serves 4 as a main

When I was invited to a dinner hosted by Chef Jean-François Piège, he described how his previous elaborate
style of cooking at the Hôtel de Crillon had evolved into something a lot more simple and homely at his
current restaurant in the Hôtel Thoumieux. He told an amusing story of how his wife wanted duck à l’orange
for Sunday supper and all he could find at his local corner shop was Orangina, so he used it to make a sauce
for the duck. I’m not sure exactly how he made his canard à l’Orangina, but here’s my version. A simple
watercress or wild arugula salad works well with this dish.

For the Marinade:

finely grated zest and juice of 1 orange●

1 tbsp olive oil●

½ tsp ground cumin●

1 tsp salt●

To Make the Marinade

Mix together the orange zest and juice with the olive oil, cumin, and salt.

The Duck

4 duck legs●

7 tbsp orange soda●

2 tbsp Cointreau●

a pinch of salt●

1 tsp red wine vinegar●

4 oranges, cut into segments●

Rub the marinade over the duck legs and leave to marinate for a minimum of an hour (or in the fridge
overnight).



Preheat the oven to 325°F. Put the duck legs with the marinade into a roasting pan and cook for 1 hour or
until tender. Halfway through cooking, baste the duck with some of the pan juices.

Fifteen minutes before serving, pour the orange soda and Cointreau into a large frying pan, place on a high
heat, and simmer until reduced by half. Stir in the salt and vinegar before adding the orange segments.
Simmer for another 5 minutes.

Serve the duck legs hot, with the orange segments and sauce.

Preparation time: 20 minutes

Resting time: 1 hour–overnight

Cooking time: 1 hour

Review
"This cookbook offers plenty of visual inspiration for Francophiles who like rustic, honest foods. Already
popular abroad, it's a nice introduction to French home cooking." - Library Journal

'The 'little kitchen' concept might be a considerable hindrance to most chefs, but Khoo has made the most of
it.' - New York Times

'Rachel is an inventive chef ... who runs [supperclubs] to show off her immense culinary skill' - Huffington
Post

About the Author
Rachel Khoo is a Paris-based food creative and star of the BBC show The Little Paris Kitchen.

Users Review

From reader reviews:

Marjorie Batchelder:

What do you think about book? It is just for students since they are still students or it for all people in the
world, what best subject for that? Simply you can be answered for that question above. Every person has
several personality and hobby for every other. Don't to be obligated someone or something that they don't
want do that. You must know how great and important the book The Little Paris Kitchen: 120 Simple But
Classic French Recipes. All type of book can you see on many sources. You can look for the internet options
or other social media.

Jacqueline Kang:

Reading a book tends to be new life style in this particular era globalization. With reading you can get a lot
of information which will give you benefit in your life. Along with book everyone in this world can share
their idea. Textbooks can also inspire a lot of people. Lots of author can inspire their very own reader with
their story or even their experience. Not only the story that share in the textbooks. But also they write about
the knowledge about something that you need example. How to get the good score toefl, or how to teach
your children, there are many kinds of book that exist now. The authors on earth always try to improve their



proficiency in writing, they also doing some study before they write on their book. One of them is this The
Little Paris Kitchen: 120 Simple But Classic French Recipes.

Myrtle McDonald:

A lot of people always spent all their free time to vacation or maybe go to the outside with them loved ones
or their friend. Were you aware? Many a lot of people spent these people free time just watching TV, or
perhaps playing video games all day long. If you want to try to find a new activity this is look different you
can read the book. It is really fun for you. If you enjoy the book you read you can spent the whole day to
reading a book. The book The Little Paris Kitchen: 120 Simple But Classic French Recipes it is very good to
read. There are a lot of those who recommended this book. We were holding enjoying reading this book.
When you did not have enough space to bring this book you can buy the particular e-book. You can m0ore
very easily to read this book from your smart phone. The price is not too costly but this book features high
quality.

Jimmy Miller:

Publication is one of source of knowledge. We can add our understanding from it. Not only for students but
also native or citizen require book to know the revise information of year to help year. As we know those
textbooks have many advantages. Beside many of us add our knowledge, also can bring us to around the
world. By the book The Little Paris Kitchen: 120 Simple But Classic French Recipes we can get more
advantage. Don't someone to be creative people? For being creative person must want to read a book. Just
simply choose the best book that suited with your aim. Don't always be doubt to change your life with that
book The Little Paris Kitchen: 120 Simple But Classic French Recipes. You can more appealing than now.
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