
 

 
 
 

 

FRENCH IMMERSION BOOT CAMP WITH KATHRYN JOEL 
 

 

WHITE CHICKEN STOCK 
Recipe by KATHRYN JOEL 
 
4 raw chicken carcasses (use necks and backs, wings etc) 
2 carrots, peeled and roughly chopped into 2 inch pieces 
2 sticks celery, roughly chopped into 2 inch pieces 
1 leek, roughly chopped into 2 inch pieces 
1 onion, quartered 
handful of parsley stalks 
handful of fresh thyme sprigs 
8-10 black peppercorns 
1 bay leaf 
 
● Remove the skin and the tail (the pope’s nose) from the chicken carcasses. 
● Place the bones in a stock pot or other large pot and cover with water by 2”. 
● Bring to the boil, then pour off the boiling water to remove all of the impurities. 
● Add the vegetables, herbs and spices and fresh water to cover by several inches. 
● Bring up to a very gently simmer – your stock should be barely bubbling. 
● Simmer for 4-6 hours or overnight, then strain and refrigerate. 
● The next day lift the congealed fat off the surface of the stock. 
● Stock will keep in your fridge for about a week, or freeze it in containers. 

 
*  You can reduce your stock to a concentrate for freezing. To use, rehydrate with 
water to its original volume. 
 
Variation: Brown Chicken Stock 
● Preheat your oven to 400 F. 
● Remove the skin and the tail (the pope’s nose) from the chicken carcasses. 
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● Place the bones on parchment lined trays, and roast for up to an hour, until nicely 
caramelized. 

● Continue as in the master recipe above, without blanching the bones – you can 
place the roasted bones in your stock pot with the vegetables and aromatics and 
continue from there. 

 
 
STOCK, VEAL OR BEEF 
Recipe by KATHRYN JOEL 
 
6 lbs meaty veal bones (or enough to fill your largest stock pot), or use beef bones 
(knuckle and marrow bones are best) 
2 carrots, chopped into large 2-3 inch pieces 
2 stalks celery, chopped into large 2-3 inch pieces 
1 large onion, halved, or quartered, depending on the size 
1 leek, halved lengthways and washed, or use leek greens 
handful of parsley stalks 
2-3 sprigs of thyme 
2 bay leaves 
8-10 black peppercorns 
 
● Preheat your oven to 400°F. 
● Place the veal or beef bones, carrots, celery and onion on oiled baking trays, then 

roast for up to an hour, until well browned, turning occasionally.  If the vegetables 
are browned before the bones, remove them from the roasting pan and set them 
aside in your stock pot. 

● When all of the bones and vegetables are nicely browned, transfer them to your 
stock pot along with the thyme, bay leaves and black peppercorns and cover with 
cold water by at least 2”. 

● Bring to the boil, then turn down to a gentle simmer.   
● Skim off scum from the top of the stock but don’t stir. 
● Simmer very gently for 8-10 hours, then strain and refrigerate. 
● The next day lift the congealed fat off the surface of the stock. 
● Transfer to small containers, allow to cool, then freeze. 
 
Variation: Demi-Glace 
● Reduce your finished veal stock by about 3/4. 
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RED WINE DEMI-GLACE 
Recipe by KATHRYN JOEL 
 
6 lbs meaty veal bones (or enough to fill your largest stock pot) or use beef bones 
(knuckle and marrow bones are best) 
1/2 tube tomato paste, or use ½ a small can of tomato paste 
1 bottle red wine 
2 carrots, chopped into large 2-3 inch pieces 
2 sticks celery, chopped into 2-3 inch pieces 
1 large onion, halved or quartered, depending on the size 
1 leek, halved lengthways and washed, or use leek greens 
handful of parsley stalks 
2-3 sprigs of thyme 
2 bay leaves 
8-10 black peppercorns 
 
● Preheat your oven to 400°F. 
● Place the veal bones on a parchment lined roasting tray, then roast for up to an 

hour, until caramelized, turning occasionally.   
● Heat some oil in the stock pot and sauté the vegetables until browned. 
● Add the tomato paste, stirring briefly to combine with the vegetables, then cook 

stirring for about 20 seconds. 
● Add the red wine to deglaze, bring to a boil and reduce by half 
● Now transfer the roasted bones to your stock pot along with the parsley stalks, 

fresh thyme, bay leaves and black peppercorns then cover with cold water by at 
least 2”. 

● Bring just to the boil, then turn down to a gentle simmer.  
● Skim off any scum from the top of the stock but don’t stir. 
● Simmer very gently for 8-10 hours, then strain and refrigerate. 
● The next day lift the congealed fat off the surface of the stock. 
● Reduce by about three quarters, to a demi-glace. Your reduced demi-glace should 

have a spoon coating consistency. 
● Transfer to small containers, allow to cool, then freeze. 
 
 
 
DUCK LEG CONFIT (serves 4) 
 
4 duck legs 
Salt (we use Diamond Crystal Kosher) 
2 bay leaves 
6 sprigs of fresh thyme 
4 gloves garlic, crushed 
Optional, citrus slices 
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1 kg duck fat, or to cover 
  
• Salt the duck legs and leave to cure, uncovered, for about 24 hours in your fridge.  
• In a casserole, heat the duck fat to a gentle simmer. 
• Place the duck legs in the warmed duck fat, to cover, adding the bay leaves, 

thyme and garlic. Bring up to a gentle simmer. 
• Cover and cook at a gentle simmer for about 3 hours, or until fork tender. You 

could also finish your confit in a low oven. 
• Allow to cool in the duck fat, then store refrigerated still covered in duck fat. 
• To serve whole duck legs, remove from the fat. Pan fry in a non-stick pan, 

covered, to sear the skins and warm through, about 15 to 20 minutes. Serve 1 
whole leg per person with braised cannellini beans, or your favourite sides.  

• Alternatively, pull the duck meat while the legs are still warm, and use in fillings, 
rillettes etc. 

• Strain the duck fat, and reserve in your refrigerator for another use. 
 
 
SALADE LYONNAISE (serves 4) 
 
4 slices bacon or pancetta, cut into lardons 
1 frisée lettuce (endive lettuce), or other curly leafed green 
4 belgian endive, siced 
4 handfuls mache 
*Small bunch of chervil (optional) 
Extra virgin olive oil 
4 poached eggs (method follows) 
Champagne Vinaigrette (recipe follows) 
 
• In a cold pan, add the bacon or pancetta then turn the heat to medium / medium-

low and cook until rendered and golden, gradually increasing the heat as 
necessary. Use a slotted spoon to remove the bacon from the pan and set aside, 
reserving the pancetta fat to add to your salad dressing. 

• In a bowl, combine the greens and the (optional) chervil.  Toss with the vinaigrette, 
then arrange on 4 plates. 

• Finish with the lardons and poached eggs, and serve. 
 
Champagne Vinaigrette 
25 ml Champagne Vinegar (or use a good white wine vinegar) 
75 ml Extra Virgin Olive Oil 
1 tbsp Dijon Mustard 
1/2 shallot, finely diced 
1 clove garlic 
Salt to taste 
*Pancetta fat (optional) 
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• To make the vinaigrette, combine the vinegar, mustard, shallot and garlic in a 
blender, adding a generous pinch of salt to taste.  

• Blend, and gradually add the olive oil at a low speed, drizzling in the olive oil to 
achieve an emulsion. 

• Finish with the pancetta fat, and season to tast with salt. 
 
Poached Eggs 
3 tbsp white wine vinegar (approx.) 
4 large free range eggs 
 
• Fill a deep pan with at least 3 litres of water, bring to a boil, then add the vinegar. 
• Break the eggs into ramekins. 
• Swirl the vinegared water to create a vortex, then slide in the eggs.  They should 

curl around into neat rounded shapes. 
• Cook for 2-3 minutes, until the white has set, then remove with a slotted spoon 

onto a tray lined with a tea towel to drain. 
• Season with salt and pepper, then serve. 
 

 
FRENCH ONION SOUP (serves 4-6) 
Recipe by KATHRYN JOEL 
 
50 g unsalted butter 
50 ml extra virgin olive oil. 
4 large onions, sliced (for layers of flavour use different coloured onions) 
1 clove garlic, 1 bay leaf, sprig of thyme and parsley stalks tied in a leek leef or 
cheesecloth (bouquet garnis) 
100 ml cognac or brandy 
100 ml red wine 
1.5 litres veal or beef stock 
salt to taste 
1 baguette, sliced into 1 cm thick slices, grilled or toasted 
150 g gruyere, grated, or as needed 
Chives, thinly sliced, to serve 
 
• In a large heavy pot, heat the olive oil then add the onions. 
• Cook, stirring, over a medium high heat, seasoning with some salt to taste, until 

they start to colour lightly. Reduce the heat. 
• Continue cooking the onions over a medium to low heat, stirring frequently and 

adding more oil as needed, until nicely caramelized, about 30 to 45 minutes. Once 
the colour is deepening add the butter and continue to cook until the onions are 
caramelized.  

• Turn up the heat, then add the brand or cognac, and flambé. Deglaze the pan, 
using a wooden spoon to scrape up any caramelization that is clinging to the pan. 
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• Reduce the brandy, before adding the red wine and aromatics. Reduce. 
• Add the stock, stirring to combine. 
• Bring up to a boil, then simmer for 15-20 minutes, until the onions are translucent. 
• Meanwhile preheat your oven to 400 F. 
• To serve, ladle into bowls arranged on a sheet pan. Top with toasted bread. 
• Top the bread slices with a generous amount of grated gruyere, and transfer to 

your preheated oven for the cheese to melt, about 5 minutes. 
• Finish with a blow torch, or under the broiler. 
• Garnish with chives. 
• Serve immediately. 

 

PATÉ GRAND-MÈRE (serves 10) 
Recipe by STEPHEN BAIDACOFF 
 
1.5 kg ground pork shoulder (25% fat content) 
1 pork tenderloin 
800 g strip bacon, thinly sliced or pounded until thin 
2 to 3 shallots, finely chopped 
6 garlic cloves, mined 
6 tbsp Flat leaf parsley, chopped 
90 ml (9 tbsp Brandy 
6 tbsp dried cherries 
3 tbsp Capers 
1.5 tsp quatre epice 
 
• Trim pork tenderloin, removing all silver skin and of trimming to an even width.  

Cut away excess so that the tenderloin is ½ inch longer than the terrine mould. 
• Heat a large skillet on medium heat with two tbsp of canola oil then brown the 

tenderloin on all sides and remove from pan.   
• Add the shallots, garlic and qautre epice to the pan and toast for one minute.   
• Deglaze with Brandy and render off alcohol.  Pour mixture onto plate to allow to 

cool completely. 
• Once the tenderloin and shallot mixture have cooled, mix together the shallots 

with the cherries, capers, parsley and ground pork in a large bowl.  Continue to 
fold and press meat for 5 minutes to begin forming myoglobin, but do not 
overwork the meat. 

• Grease a terrine mould with a little oil and line with saran wrap.  Begin layering 
strip bacon evenly along the bottom and sides of the terrine. 

• Place a first layer of filling along the bottom of the prepared terrine.   
• Place the tenderloin into the center of the terrine and fill both sides with the 

ground pork mixture, then cover top of tenderloin with layer of filling.  Fold edges 
of bacon over and seal edges of saran wrap over top.  

• Place the terrine in a baine-marie lined with a towel or cooling rack along the 
bottom. 
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• Bake in a 325°F oven for 1-1¼ hours, or until a probe thermometer registers at 
150°F. 

• Remove from the bain marie and allow to cool slightly, enough to handle.   
• Place weights along the top of the terrine (tin cans or a wine bottle), wrap gently 

and store the terrine in your fridge over-night. 
• To remove the terrine from its mould, heat a large braising pan with boiling water.  

Dip the terrine into the mould for 20 seconds then remove.  Working quickly, 
unfold the edges of saran wrap and turn mould over onto cutting board, pulling on 
saran wrap to remove terrine.  Slice and serve with mustard and cornichons. 

 
BRAISED BEEF SHORT RIB / CHEEKS 
Recipe by KATHRYN JOEL 
 
800 g beef short ribs, off the bone, or use short ribs 
500 ml red wine 
water to cover 
3 stalks celery, roughly chopped 
2 carrots, peeled and diced 
1 large onion, roughly chopped 
3 tbsp tomato paste 
2 cloves garlic, peeled 
4 sprigs rosemary 
4 sprigs thyme 
Optional, Red Wine Demi-Glace to finish 
 
• Preheat oven to 350°F. 
• Season the beef generously with salt and pepper. 
• Heat a roasting pan, then sear the beef all over, remove it from the pan. 
• Now sauté the carrots, celery and onions in the roasting pan until golden brown, 

then add the garlic and tomato paste and cook briefly. 
• Turn up the heat and deglaze with the red wine, bringing it to the boil. 
• Return the beef to the roasting pan and scatter the herbs around it. 
• Add enough water to cover by 3/4, then bring up to a simmer, seasoning with a 

little salt. 
• Cover with a cartouche (a parchment paper lid), and a lid then transfer the beef to 

the oven for 30 minutes. 
• After 30 minutes reduce the temperature to 300°F and cook until tender, 

approximately 2 1/2 - 3 hours. It should be gently simmering throughout. 
• Once the beef is fork tender remove from the oven and allow to cool. 
• Remove the beef from braising liquid and set aside.  
• Strain the braising liquid into a pan, then bring to the boil and reduce by half. 

Season to taste. 
• Meanwhile you can portion your braised beef to serve with the reduced sauce or 

press it overnight, then portion and warm in a 350 F oven with some of the 
braising liquid. Alternatively pull the beef while still warm, and combine with the 
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reduced sauce. 
• Optional, you can add some red wine demi-glace to the reduced sauce and finish 

with a monter au beurre by slowly whisky in cold diced butter, keeping the sauce 
at a simmer. This adds shine, richness and flavour to finish your sauce. 

 
 
 
PARSNIP PURÈE 
 
1 bag parsnips, peeled and trimmed (remove any woody centers), in 1 inch pieces 
Whipping cream to cover 
Cold butter, diced 
Lemon juice to taste 
Salt to taste 
 
• Place the parsnips in a pan, and cover with cream, adding salt. 
• Bring to a simmer and cook until the parsnips are tender. 
• Drain, retaining the cream, and while still hot transfer the parsnips to a blender. 

Blend, adding enough of the cream to make a purée.  
• Season to taste with lemon juice and salt. 
 
 
SPECIALTY SUPPLIERS: Butchers & Wild Game Suppliers 
 

• Wild Game Consultants for Duck Legs, Duck Fat and Veal Bones: 
o 17217 108 Avenue NW 
o https://wildgame.ca/ 

• Real Deal Meats 
o 2435 Ellwood Drive SW 
o https://realdealmeats.com/ 

• Popowich Meat 
o https://popowichmeatcompany.ca/ 
o 6853 170 Street 

• Acme Meats 
o 9570 76 Avenue NW 
o http://www.acmemeatmarket.ca/ 

 
 
 
 


