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 French Favs  
Serves 4 

Menu - French Onion Soup - Pork Tenderloin with Pears and Port 
Mustard Sauce - Pommes Dauphinoise 

 
 
 
 

Copy and Paste the link below into your browser to view the class video 
www.cookingthymewithstacie.com/video-class-purchase/frenchfavs2020 
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Shopping List 
These are the ingredients you will need for class. 
 
Protein 

o 1 - 2 pork tenderloins, silver skinned removed 
          ** See recipe to determine portion you want to make 
 
Produce 

o Onions 
o Fresh thyme sprigs 
o Bartlett pears 
o Potatoes – Yukon gold preferred 
o Fresh garlic 

 
Dairy/Freezer 

o Heavy Cream 
o Gruyere or Swiss cheese (I recommend buying a block of cheese grating it) 
o Unsalted butter 

 
Pantry 

o Chicken or vegetable broth 
o Salt and pepper 
o Dijon mustard 
o Whole grainy Dijon mustard 
o All-purpose flour 
o Nutmeg 
o Cayenne pepper 

 
Other 

o Sliced French bread 
o Port wine – see below suggestion 
o White wine – when I cook I use boxed wine, it is easier to measure and I do 

not feel like I am wasting any wine opening a whole bottle. 
 
Selecting Wine – When selecting the Port wine to cook with, there are a few things 
to keep in mind when selecting.  
Tawny vs. Ruby: Tawny port has a more nutty flavor and is aged much longer, at 
least 7 years. Ruby port has a much sweeter flavor aged only 2.5 years. I prefer to 
cook with Tawny.  
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Equipment 
 
Pans 

o 12” heavy skillet, either stainless steel or cast iron 
o Large Dutch oven 

 
Baking Dish 

o 9” x 13” baking dish 
o 4 ovenproof bowls 

 
Tools 

o Chef’s Knife 
o Cutting Board 
o Measuring cups and spoons 
o Mixing bowls 
o Wooden spoon 
o Spatula 
o Tongs 
o Mandolin or food processor with slicing attachment 
o Kitchen twine or silicone baking bands 

 
 
 

 
These are the silicone cooking bands I use.                 I use this Oneida mandolin to get perfect slices. 
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Mise en Place 
The French culinary term for “everything in its place” 

 
In order to have a smooth cooking experience, I recommend that you 
retrieve all the equipment you will need for the class before we begin. In 
addition, if you have time, group your ingredients by recipe. Most chefs 
place their components on sheet pans – this is ideal if you have the 
room.  
 
Measuring things in advance is optional, but I find if I measure things in 
advance I am less likely to get lost… such as “did I put in the baking 
powder?” 
 
I will give you time during the class to chop and measure as we prepare 
each recipe, however, if you are going to slice your potatoes by hand for 
the Pommes Dauphinoise, I suggest you take a few minutes and do that 
before we start.  
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French Onion Soup 
  
Serves 4 
 
4 large onions, I use yellow 
2 TB butter 
2 TB all-purpose flour 
2 cups water 
2 TSP vegetable bouillon or chicken broth 
1 bouquet garni: 2 Italian parsley sprigs, 3 fresh thyme sprigs, 1 bay leaf ** 
½ tsp salt 
Dash ground pepper 
2/3 cup white wine (if you want to skip the wine, just add more broth instead) 
4 slices of French bread, cut into quarters 
¾ cup grated Jarlsberg or Gruyere cheese 
 
Prepare bouillon by boiling the 2 cups of water, then add the bouillon and stir until 
incorporated.  
 
 Slice onions in half, keeping the root ball intact. Peel off the outer skin and 
remove just the very tops of the halves. Then slice each half into thin slices, about 
¼” thick.  
 
In a large Dutch oven, sauté onions in butter over low heat until soft and lightly 
brown. This will take about 20 minutes. Sprinkle with flour.  Add bouillon. Stir 
until well incorporated.  
 
Add bouquet garni, salt and pepper and bring to a boil. Reduce heat to simmer, 
cover and cook for about 20 minutes. Remove from heat. Add wine to soup. Stir. 
 
Preheat oven to 450˚ F. 
 
Transfer soup by ladling each portion into individual ovenproof bowls.  Cut four 
slices of French bread. Cut each slice into 4 smaller pieces. Place 4 bread cubes on 
top of each bowl of soup and sprinkle with the cheese. 
 
Place the bowls on a cookie sheet and bake in the oven for 10 minutes until the 
cheese melts and turns golden brown. You can broil for the last minute for an extra 
crunchy top! 
 

This is the brand of bouillon I recommend.  
**To make the bouquet garni wrap twine or silicone band around herbs.  
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Pommes Dauphinoise 
  
 
Serves 4 - 6 
 
1 large clove garlic 
1 TB unsalted butter, softened 
2 cups heavy cream (can make a lighter version with 1 cup cream and 1 cup milk) 
1 tsp Kosher salt 
2-pounds potatoes (I prefer Yukon Gold) sliced thinly, about 1/8” 
1 cup cheese: Swiss, Gruyére or Comté, grated 
Couple dashes of ground nutmeg 
Pinch of cayenne pepper 
¼ tsp black pepper  
 
Preheat oven to 350˚ F. 
 
Cut garlic clove in half and rub it on the inside of 9” x 13” pan. (You may use one 
slightly smaller if you want a slightly thicker stack) 
Then crush the garlic with your chef’s knife and place it in a large saucepan. 
After a couple of minutes when the baking dish is dry, butter the dish well with the 
softened butter.  (I use my fingers to spread it evenly) Set aside the buttered dish. 
 
Peel the potatoes and slice them in a food processor or use a mandolin. You can 
also slice them by hand, but it is more difficult. Slices should be about 1/8” thick. 
 
In the saucepan with garlic, add the cream, salt and potatoes. Stir to coat the 
potatoes with heavy cream. Bring the cream to a boil. Stirring constantly, wait a 
few minutes until the cream is slightly thickened and then remove from heat. Add 
half the cheese now, stirring slightly until melted. Add a dash of nutmeg, a dash of 
cayenne and 1/4 TSP black pepper. Remove from heat. 
 
Pile the potatoes into the baking dish and press down so they are covered with 
liquid. Sprinkle the remaining cheese over the top. 
 
(At this point you can cover it and refrigerate it several hours or overnight. Please 
bring to room temperature before baking.) 
 
Bake for 45 minutes to 1 hour at 350˚ F uncovered, until dark golden brown on 
top. 
 

**Make ahead option – You can bake this dish ahead, cover and refrigerate. When ready 
to serve, cut each portion into a square and place on a lightly greased, rimmed baking 
sheet. Reheat in a 350˚ oven for about 8 -10 minutes. Serve. 
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Pork with Pears in a Mustard Port Sauce 

 
 

Makes 4 servings 
 
3 TB butter 
4 firm Bartlett pears cored, peeled and quartered 
1 pork tenderloin sliced into 12, 1/2’ thick slices 
1/3 cup flour 
¾ cup chicken broth 
2/3 cup port wine 
2 ½ tsp whole grain Dijon mustard 
2 tsp regular Dijon mustard 
 
 
Melt butter in heavy large skillet over medium high heat.  Add pears and sauté 
until lightly browned, about 4 minutes, turning occasionally. Using a slotted spoon, 
transfer pears to a platter. 
 
Sprinkle pork medallions with salt and pepper.  Place flour on a plate and season 
with a dash of salt and pepper. Dredge each medallion in flour, shake off the 
excess and place them on a platter.  Add the pork to the same skillet you cooked 
the pears in.  Cook over medium high heat until lightly browned, about 2 minutes 
per side. Using slotted spoon, transfer to the medallions to the plate with pears. 
 
Add broth, port, and mustards to same skillet. Boil until reduced by 1/3, about 4 
minutes. Reduce heat to medium. 
 
Return pork and pears and any juices collected on the platter to the skillet and 
simmer until pork is cooked through and the sauce is reduced to glaze, stirring 
occasionally, about 4 minutes. Season with salt and pepper to taste and serve. 
 
 
 
**To make a more generous portion you can double this recipe and prepare two pork tenderloins. 
 
 
 

 


