
 

 

Oooh, là là 

A Parisian Winter Soirée 
 

Apéritif 
A Parisian Tart 

 
Hors d'oeuvres 

Roasted pumpkin soup with pumpkin seed pesto and crème fraiche 
 

Entrée 
Leg of lamb, red wine & Rosemary casserole 

Roasted cauliflower with capers, cream and anchovy 
Winter vegetable salad platter with a verjuice dressing and truffle yoghurt  

 
Dessert 

Croissant and orange pudding served with warm butterscotch sauce 
 
 
 
 
 

Parisian Tart 
1 tin of condensed milk 
¼ bottle butterscotch Schnapps 
¼ bottle vodka 
½ tin evaporated milk 
Cinnamon powder 
 
Combine liquid ingredients, serve in shot glasses with a sprinkling of cinnamon. Serve chilled in 
summer but room temperature in winter. 

 
 

 
 



Roasted Pumpkin soup (6-8) 
2 onions, chopped 
1.5 kg piece of pumpkin, skin on, seeds removed with a spoon and cut into wedges 
1 tablespoon NoMu Provençal rub (optional) 
½  teaspoon  nutmeg 
½ teaspoon cinnamon 
1 teaspoon salt 
2 tablespoons of NoMu chicken fond 
1 ½ litres boiling water (add more after blending if the soup is too thick) 
 

1. Place pumpkin on a non-stick mat on a baking tray, brush with olive oil or melted butter and roast at 
200 ˚C for 35-40 minutes or until the edges are caramelised and the pumpkin cooked. 

2. Slice the onions and fry in an oil of your choice until brown and caramelised.  
3. Add the water, stock and spices and then the roasted pumpkin, place a lid on the pot and boil for 

15 minutes or until the skin is soft 
4. Blend the soup until smooth and serve with the pesto crème fraiche 

 
Pumpkin seed pesto Crème fraiche 
½ cup of green pumpkin seeds  
½ -1 punnet of basil  
Squeeze of lemon juice or a splosh of verjuice to taste 
¼ cup of grated parmesan 
4-6 marinated sundried tomatoes (optional) 
½  cup extra virgin olive oil (add more for your desired consistency or a pesto to drizzle) 
Salt and pepper to taste 
1 tub crème fraiche 
 

1. Toast the pumpkin seeds in a dry pan until they start popping. Remove from heat and leave in the 
pan, they will continue to pop and cool down. 

2. Blend with the herbs, tomato and parmesan, add the olive oil in a stream and season salt pepper 
and lemon or verjuice.  

Fold the pesto into the crème fraiche and dollop on the soup 
 
COOK’s NOTES: Pumpkin cubes with no skin can be used for this recipe and there is no need to roast 
them, simply place them in a pot with the ingredients and boil for about 40 minutes. 
 
 
Winter pumpkin slices (serve this with the pesto) 
About 850g /12 pumpkin slices, skin on 
¼ cup olive oil 
1 tablespoon honey 
Salt and pepper, to taste 
2 teaspoons NoMu Provencal rub. Other herbs that pair perfectly with your pumpkin are dried sage, 
rosemary, thyme or tarragon while spices include cinnamon, nutmeg and cloves. 
 

1. Combine the ingredients and toss through the pumpkin slices 
2. Place on a baking tray and bake for 200 ˚C for about 40 minutes or until golden brown and cooked. 
 



Leg of lamb casserole with red wine and rosemary (4-6) 
2 onions, chopped 
1 kg leg of lamb cubes 
2 teaspoons garlic, crushed 
1 ½ tablespoons flour * see notes 
2 cups red wine 
4 sticks celery, sliced 
1punnet whole brown mushrooms  
4 small carrots, sliced into chunks 
½ - 1 packet peeled button onions 
2 tablespoons French/Dijon Mustard  
2 tablespoons NoMu Lamb or Provençal rub or a tablespoon of dried sage, rosemary or tarragon 
2 tablespoons of NoMu Lamb Fond or Bovril 
1 tins tomato puree 
2 tablespoons balsamic reduction 
1 teaspoon Salt  
Fresh rosemary 
 

1. Fry the onion in a pot on high heat until soft and browned, add the garlic and lamb and cook until 
the lamb is evenly browned 

2. Add the flour and mix in then add the wine. Add the remaining ingredients except the rosemary and 
mushrooms. 

3. Place the lamb in a large casserole dish or place your pot in the oven (both covered) 
4. Cook at 180˚ for 2 hours, adding the mushrooms half way. Remove, check liquid. 
5. Cook for at least another half an hour to an hour or until the dish blackens round the edges and the 

lamb is darkened and sticky with a reduced sauce (you almost want to overcook it). 
6. Just before serving, place the rosemary twigs in the pot and place the lid on. Allow to infuse then 

gently mix the twigs into the casserole and remove. 
 
COOK’S NOTES 
Roast tomatoes on the vine and serve on top of your casserole as a garnish 
 
Baked Cauliflower with capers, cream and anchovy (4-6) 
 
1 small size packet of cauliflower florets 
1 onion, chopped 
1 tub cream 
4 anchovy fillets, chopped 
2 tsp capers, drained 
2 tablespoons grated parmesan 
Salt and pepper to taste 
Sage or parsley to serve 
 
1. Heat a pot with oil of your choice and fry the onions until caramelised and soft 
2. Add the anchovy and capers, the cream and parmesan, then season to taste 
3. Place the cauliflower in a casserole dish and pour over the cream sauce 
4. Bake, uncovered, at 180 ˚C for 40 minutes and serve with fresh herbs 

 
 



Winter green salad platter  
Your choice of winter greens, choose from what’s available and fresh. 
 
Choose 3-4 of these: 

• 1 packet French green beans, trimmed  

• Fresh Brussel sprouts, halved 

• Baby gems, halved 

• Baby marrow wedges  

• Baby butternut, halved and pips removed with a teaspoon 

• Small carrots-the exotic baby, whole or halved 

• Halved baby brinjals, brushed with oil, sprinkled with Maldon salt and roasted at 180 ˚C until soft of 
the inside and brown and crispy on top 

 
Lightly steam your vegetables (except for baby brinjals) individually. Carrots take longer than Brussel 
sprouts so make sure they are just cooked. Drizzle with olive, sprinkle with Maldon salt and then finish 
them off in the oven at 220 ˚C for 10-15 minutes or until parts of the vegetables are blistered and charred. 
Do not mix the vegetables, roast them next to each other and add some honey to the carrots and brinjals. 
Remove from oven, toss the beans in about 3 tablespoons of the dressing. Plate the vegetables on a 
large platter and serve with the yoghurt and remaining dressing. 
 
Feel free to add 

• Pear, cut into wedges, drizzled with honey and roasted at 180 ˚C for 20 minutes 

• Red onion sliced, drizzled with olive oil and roasted at 200 ˚C for 20 minutes 

• Wild peppery rocket 

• Avocado wedges 

• Marinated sundried tomato, torn 

 
Truffle oil yoghurt dressing/dip 
250 ml Greek/ full fat yoghurt 
1 tablespoon truffle oil 
2 tablespoons extra virgin olive oil  
Squeeze of lemon juice 
1 tablespoon honey 
2 teaspoons (or to taste) Maldon salt 
Combine all ingredients  

 

 
Verjuice dressing 
80ml Verjuice  
80ml Extra Virgin olive oil  
1 tablespoon of both Dijon and wholegrain 
mustard 
1 tablespoon honey 
A sprinkling of Maldon salt, to taste 
Shake together all ingredients  

Make-at- home Bacon Vinaigrette 
250g streaky bacon 
¼ cup balsamic vinegar 
1/3 cup water 
1 tablespoon whole grain mustard 

1 teaspoon garlic 
Handful of fresh Italian Parsley 
1 tsp honey 
Salt and pepper to taste 

 

• Fry bacon in some oil until crispy. 

• Remove bacon, set aside then add the mustard and garlic to the pan and cook for a minute 

• Whisk in water and vinegar then pour into a blender along with honey, bacon and parsley and blend 

• Serve warm on baby marrow and beans 



 
Baked Croissant and orange pudding served with warm butterscotch sauce 
5 croissants (Fournos is best) 
¼ cup marmalade 
250ml Woolies long life cream 
1 cup milk 
3 extra-large free range eggs 
½ cup sugar 
Zest of 2 oranges 
 

1. Slice croissants lengthways and spread with marmalade. Arrange in a buttered oven proof dish. 
2. Whisk together cream, milk, eggs, sugar and zest and pour over croissants 
3. Allow to rest for 30 minutes and set the oven to 160 ˚C 

 
Sauce 
30g butter 
½ cup light brown sugar 
¼ cup golden syrup 
Juice of 2 oranges 
125ml Woolies long life cream 

1. Heat the butter, sugar, juice and syrup and cook for about 5-8 minutes until caramelised 
2. Remove from heat and stir in cream 
3. Pour half over the pudding and bake for 1 hour 
4. Serve warm with extra sauce over the side and with clotted cream ice-cream 

 
CRAFTS AND TABLE 

• Printable party: http://cookstudio.co.za/category/crafts click on Protected: Coco Chanel party pack and 
enter the code “cookwithlove”  (http://cookstudio.co.za/coco-chanel-party-pack) 

• Printable paper bags: Flowerpot white bags + printables from thegraphicsfairy.com 

Hillfox Chinese market 
Eifel towers, ice-cream cone holder, feathers, popcorn boxes, serviettes, pearls, Paris serviettes  
Trans Natal glass  
Champagne glasses, under plates, water bottles, large square vase 
Flowerspot 
White and gold glitter feathers, pink and gold Hooray sticks, gold & pink tags, gold glitter ribbon, Paris 
Wrapping paper can be used as a table runner), sweet vase  
In Good Company 
Disposable gold shot glasses, black cutlery, shoe name holders 
The Variety Shop, Rock Cottage centre 
Paris stickers, letter transfers 
Lifestyle 
Pink silk Roses 
 
Ferrero Rocher ball-Polystyrene ball Flowerspot+toothpicks+2 large trays of Ferrero Rochers 
Oreo Cake: I cake stand, 3 boxes Oreos stacked up, icing sugar + water to glue + glitter 
Chanel Cake: Cherise, Sweet Expressions 0825560065 
 

http://cookstudio.co.za/category/crafts
http://cookstudio.co.za/coco-chanel-party-pack

