
1. In a small mixing bowl add the minced 

shallots, Dijon mustard and sherry 

vinegar, season to taste with salt and 

pepper. Whisk the ingredients with a 

fork or whisk until combined and then 

drizzle in the oil a little at a time, until 

fully incorporated. Set your vinaigrette 

aside until ready to assemble the salad. 

2. Cut the peaches in half and remove the 

pit, cut each half into six or so slices. 

In a mixing bowl, add the spinach, 

the peaches, a few tablespoons of 

vinaigrette and a sprinkle more of salt 

and fresh ground black pepper. Toss the 

ingredients together, taste for seasoning 

and distribute the salad onto plates. Top 

each dish with crumbled goat cheese 

and toasted almonds. Voilà!

Baby Spinach Salad with Peaches, 
Goat Cheese and Almonds

Directions:ingreDients:
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•	 4	handfuls	of	baby	spinach

•	 2	oz	fresh	goat	cheese,	or	

chevre

•	 ¼	cup	toasted	slivered	

almonds

•	 2	medium	sized	ripe	peaches

•	 1	small	shallot,	finely	minced

•	 1	tablespoon	Dijon	mustard

•	 2	tablespoons	sherry	vinegar

•	 ¼	cup	salad	oil

•	 salt	and	pepper	to	taste

serves 4



1. Make your pie crust; cube the butter and 

mix the cubes with the flour, salt and 

sugar. Add this to an electric mixer and 

beat on medium-low with the paddle 

attachment until it is crumbly Add ice 

water, a little at a time, until the dough 

begins to bind. Immediately shut off the 

machine and turn the dough out onto a 

clean (lightly floured) work surface and 

knead until it comes together, flouring 

your hands and the surface as needed. 

Flatten it into a round 1 inch thick and 

wrap it with plastic wrap, refrigerate for 

2 hours. 

2. Thinly slice the onions and melt the 

butter over medium heat in a sautee 

pan. Add the onions and let them 

caramelize, stir only every 4-5 minutes. 

The onions should be allowed to get a 

nice brown color on the bottom. Stir as 

needed so they don’t burn, continue 

to cook for 25-30 minutes until fully 

caramelized and sweet. Set them aside.  

3. Slice the bacon into ¼ inch lardons. 

Render the bacon in a medium sized 

saute pan until it is crispy, remove the 

lardons from the fat and set it aside  

to cool.

Caramelized Onion and 
Gruyere Quiche

Directions:ingreDients:

888.664.8865 | CookingSkillsAcademy.com

R e a l  C h e f s .  R e a l  R e s t a u R a n t s .  t e a C h i n g  Y o u .

tart dough

filling

•	 2	cups	all	purpose	flour

•	 8	tablespoons	unsalted	butter,	

cold

•	 1	½	teaspoons	salt

•	 1	teaspoon	sugar

•	 ice	water

•	 1	medium	yellow	onion

•	 1	tablespoon	unsalted	butter

•	 6	whole	eggs

•	 ½	cup	heavy	cream

•	 2	oz	grate	gruyere	cheese

•	 3	thick	slices	smoked	bacon

•	 2	teaspoons	salt

•	 pepper	and	grated	nutmeg		

to	taste

serves 8
equipment needed; electric 
mixer, 9 inch pie mold or 
springform pan

4. Mix the eggs with the salt, cream, 

pepper and nutmeg, set aside. 

5. Preheat the oven to 375 F. Butter and 

lightly flour the pie dish. Lightly flour a 

work surface and roll the quiche dough 

out so it hangs 1 inch over the edge of 

the dish, about 11 inches round. Transfer 

the dough to the pie dish and press it 

into the base, pinch and crimp the rim. 

Chill the dough for 30 minutes. Place a 

piece of oven proof parchment paper 

on the dough and weigh it down with 

pie weights, dry beans or uncooked 

rice. Cook the shell for 20-25 minutes, 

until it is beginning to brown. Lower the 

temperature to 350 F and remove the 

parchment paper and the weights and 

continue to bake it for another 10-15 

minutes, it should be golden brown. 

Take it out of the oven and cool slightly. 

6. Lower the oven further to 325 F. Add 

the caramelized onions and the bacon 

lardons to the bottom of the shell and 

mix in the custard filling. Sprinkle the 

top with the grated gruyere and bake 

the quiche until set and done, about 

45-60 minutes. Cool for at least an hour 

before cutting and serving.



1. Make the ratatouille first. Place a 

medium sized pot of water to boil and 

fill a large bowl halfway with ice water. 

Core the fresh tomatoes and slash a 

shallow “x” on the bottom side. When 

the water is boiling, drop the tomatoes 

in the water and wait 10-30 seconds. 

When the skins begin to loosen and 

begin to peel off, transfer the tomatoes 

to the ice water bath to stop the 

cooking process. When fully cooled, 

peel the skins off the tomatoes using a 

paring knife, remove most of the seeds 

and dice the tomatoes finely. Heat 2 

tablespoons of oil in a medium-sized 

saute pan over medium heat. When the 

oil begins to shimmer add the diced 

onions and peppers, saute them until 

they begin to soften, 2-3 minutes. Move 

the peppers and onions to one side of 

the pan and add more oil if needed, add 

the zucchini and eggplant and saute 

all the vegetables together another 

2-3 minutes. Add half of the chopped 

garlic, the sprigs of thyme, the bay leaf 

(if using)  and the minced fresh tomato. 

Lower the heat to medium-low and cook 

the vegetable stew until all is tender. 

Season the ratatouille to taste with salt 

and pepper and set aside.

Herbs de Provence Chicken 
Breast with Quick Ratatouille

Directions:ingreDients:
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•	 2	chicken	breasts,	sliced	

horizontally

•	 2	tablespoons	herbs	de	

Provence

•	 4	tablespoons	(plus	extra)	

canola,	olive	or	blended	oil

•	 2	cloves	garlic,	finely	chopped

•	 3	tablespoons	(plus	extra)	

unsalted	butter

•	 1	shallot,	finely	minced

•	 ¼	cup	white	wine

•	 1	wedge	of	lemon

•	 ½	green	zucchini,	diced	½	inch

•	 ½	red	or	yellow	bell	pepper,	

diced	½	inch

•	 ½	yellow	onion,	diced	½	inch

•	 ¼	purple	eggplant,	diced	½	

inch

•	 2	peeled	fresh	plum	tomatoes

•	 1	sprig	fresh	thyme	or	1	

teaspoon	of	dried

•	 1	bay	leaf	(optional)

•	 Salt	and	pepper	to	taste

serves 4 2. Season the chicken breasts with salt, 

pepper and the herbs de Provence. 

Heat 2 tablespoons of oil in a large 

saute pan over medium-high and when 

the oil is hot and shimmering, cook the 

chicken breasts on one side. When a 

nice golden color is established on the 

lower side of the chicken breasts, flip 

them in the pan and finish cooking the 

chicken. Be careful not to overcook the 

breasts as they will turn dry. Set the 

chicken breasts aside and add half of 

the butter to the hot pan, lower the 

heat to medium. When the butter is 

melted and the foam subsides add the 

garlic and minced shallot and saute 

them for one minute. Add the white 

wine and reduce it to cook out the 

alcohol vapors, then shut off the heat 

and swirl in the remaining tablespoons 

of butter. The sauce should be 

emulsified and creamy- adjust the 

seasoning with salt and add a few 

drops of lemon juice. Serve on  a plate 

with a generous scoop of ratatouille 

and the butter sauce spooned over the 

chicken breasts. Bon Appetit!
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