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Ingredients 
 
6 cups of small dandelion  
4 eggs 
8 slices of low fat bacon 
30 ml (2 table spoon) of strong mustard 
60 ml (4 table spoon ) red wine vinegar Vilux 
60 ml (4 table spoon) Jalapeno oil from Boyajian 
Smoked Sea Salt Flakes from Maldon  
 
Preparation 
 
Remove the small roots and the soil from the dandelions, wash thoroughly and 
soak in a mix of cold water and 3-4 tea spoon of white vinegar for five minutes. 
Rinse, drain and dry the dandelions in a cloth. 
 
In a bowl, prepare the vinaigrette with the mustard, the Boyajian oil  and the 
Vilux vinegar. 
 
Cook soft-boiled eggs (8 minutes) in hot water and peel. Cut bacon slices in 
large pieces and brown them well in a nonstick skillet. 
 
Put the dandelions in the bowl and add the bacon with the remaining of the hot 
grease. Spread the salad on each plate, sprinkle with flaked Smoked Maldon 
Salt and lay an egg still warm open in two. 
 

Variant 
Sprikled with Roquefort 
Cheese or blue cheese and 
served with some jacket 
potatoes, it turns it into a 
tasty salad meal prepared 
quickly. 



PILAF RICE WITH 
SAFFRON 

 
 
Ingredients 
1  pack of pilaf rice from Kitchen Guru 
60 ml (4 table spoon) of  Habanejo Oil from  
Boyajian 
1 small bunch of fresh coriander. 
Fine salt to taste. 
 
Preparation 

Rince rice and soak 30 minutes in hot water and 
drain. 
Add cloves and cardamom and fry over high 
heat for 1 minute, add turmeric and fry an other 
20 seconds. Add rice, saffron and sald, and cook 
3 minute white stirring. 
Add 500ml ( 2 cups ) or hot water and simmer 
over medium heat, covered, 5 minutes, reduce 
heat to minimum and finish cooking for 10 
minutes. 
Serve immediately with the saddle of lamb, 
sprinkled with finely chopped fresh coriander. 

 
 

SPRING SADDLE OF LAMB  
WITH INDIAN FLAVORS 
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Ingredients 
 
2 boneless saddle of lamb ( ask the 
butcher ) 
1 pack of 7 spices Rogan josh from 
Kitchen Guru 
60 ml (4 table spoon) of Habanejo oil 
from Boyajian 
1 large onion, finely minced 
1 tomato cut into small cubes 
1 garlic clove crushed 
5 ml (1 tea spoon) of grated fresh 
ginger 
250 ml (2 cups) of lamb base or 
begetable broth 
60 ml (4 table spoon) of yogurt 
Salt to taste 
 
Preparation 
 
Mix all spices Rogan josh from Kitchen Guru. 
 
Well spread the saddles and sprinkle the indides with 
half the spices, salt with fleur de sel from Ile de Ré, roll 
and tie. 
In a non-stick skillet, add half the habanejo oil from 
Boyajian . Once hot, brown the saddles and put them in a 
baking dish. Pour a little water at the bottom of dish. 
Bake 20 to 30 minutes in a preheated oven at 2000C / 
4000F. Flip the saddles regularly and sprinkle with their 
juice. Add water if necessary. 
 
Meanwhile, prepare the sauces. In the same skillet, add 
the remaining of habanejo oil from Boyajian and brown 
the onions, then add the ginger, garlic, and diced 
tomatoes. Simmer 1 minute, add the lamb and the rest of 
spice mixture. Salt with fleur de sel from Ile de Ré  and 
simmer 10 minutes over low heat. Keep warm.  
When the saddles are cooked, wrap them in aluminum 
foil for 5 minutes. 
At the time of service, add the cooking juices of the lamb 
to the sauce, stir, bring to boil and emulsify with the 
yogurt. 
Cut the saddles, place the slices on the plates and 
sprinkle with hot juice. 
Serve with pilaf rice. 
 
 
 



 
 

 Coco rocks 
12 rocks 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Get the services of an Expert chef ! 

 

Ingredients 
 
125 ml (1/2 cup) of egg whites 
350 g (3 cups) of icing sugar ( powder ) 
300 g (4 cups)  shredded coconut unsweetened 
5 ml (1 tea spoon) fresh finely chopped coriander 
2,5 ml (1/2 tea spoon) of ground paradise seeds 
 
Preparation  

 
Mix the egg whites, icing sugar , coconut and the spices. Place the bowl over a double boiler, and heat the 
mixture, white whisking, until it reaches a temperature of about  50oC / 122oF. 
Let cool and form balls with an ice cream spoon and roll them in grated coconut. Place the rocks on a buttered 
cookie sheet or a sheet lined with parchment paper. Bake at 180oC / 350oF  until the rocks begin to brown ( 
about 15 minutes ). 
 
Note 
 
If mixture is too liquid, you can add coconut. Rather than roll in grated coconut, you can directly deposit the 
rocks ont he sheet and sprinkle them in the oven 
 

Variant : 
Cover the rocks fully or partially with dark 

 or milk Mangaro couverture from Michel Cluizel 

Offer to create your business, 
 
Offer to renew your dessert selection 
/ line of chocolates, 
 
Offer to train your staff, 
 
To give private lessons at home, and 
more … 
 
www.actiomedia.com 
514.214.7368 





 

Rochers coco 
12 rochers 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Offrez-vous les services d’un Chef Expert ! 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Ingrédients 
 
125 ml (1/2 tasse) de blancs d'oeufs 
350 g (3 tasses) de sucre à glacer (en poudre) 
300 g (4 tasses)  de noix de coco râpée non sucrée 
5 ml (1 c. à thé) de coriandre fraîche hachée finement 
2,5 ml (1/2 c. à thé) de graines de paradis moulues 

 
Préparation  

 
Mélanger ensemble les blancs d'œufs, le sucre à glacer et la noix de coco et les épices. Déposer le bol sur un  
bain-marie et chauffer le mélange, tout en fouettant, jusqu’à  ce qu’il atteigne une température d’environ 50oC 
/ 122oF. 
Laisser refroidir puis à l’aide d’une cuillère à crème glacée, former des boules et les rouler dans la noix de 
coco râpée. Déposer les rochers sur une tôle à biscuits beurrée ou garnie d’une feuille de papier parchemin. 
Cuire à 180oC / 350oF jusqu’à ce que les rochers commencent à dorer (environ 15 minutes). 
 
À noter 
 
Si le mélange est trop liquide, on peut ajouter de la noix de coco. Au lieu de les rouler dans la noix de coco 
râpée, on peut déposer directement les rochers sur la tôle et les en saupoudrer avant de les enfourner.  
On peut  conserver les rochers une semaine au réfrigérateur ou les congeler. 
 

Variante : 
Tremper les rochers entièrement ou partiellement dans  
de la couverture Mangaro noire ou lait Michel Cluizel 

Pour créer votre entreprise, 
 
Pour renouveler votre carte de 
desserts / ligne de chocolats 
 
Pour former votre personnel, 
 
Pour des cours privés à domicile, et 
plus encore … 
 
www.actiomedia.com 
514.214.7368 


