
  
  

[image: image-placeholder]

[image: image-placeholder]






[image: image-placeholder]







  
  Napoleon’s Kitchen: Recipes from the French Emperor’s Culinary Legacy 
Copyright © 2024 by Philine Lehmann & History Cafe Press  

All rights reserved. This book or parts thereof may not be reproduced in any form, stored in any retrieval system, or transmitted in any form by any means—electronic, mechanical, photocopy, recording, or otherwise—without prior written permission of the publisher, except as provided by United States of America copyright law and fair use. For permission requests, write to the publisher “Attention: Permissions Coordinator.”

ISBN: 978-1-963800-00-5 (paperback)
ISBN: 978-1-963800-01-2 (eBook)

Library of Congress Control Number: 2024903707

Warning-Disclaimer

The publisher and author assume no legal responsibility to persons who prepare or consume food based on recipes contained in this publication. This publication is intended to provide accurate, objective, factual information perceived by the author regarding the subject matter. All subjective statements are the views of the author, who is not legally responsible for such. The publisher and author give no guarantees regarding the recipes’ outcomes. Several factors can impact the success of a recipe, including but not limited to subjective views, ingredients, preparation, and the cooking process. Best efforts have been made to provide accurate cooking times. However, ovens, stoves, and other appliances utilized to cook food vary, and you should always check your food to ensure it is fully cooked before consuming. Prepared food may be hot and could lead to burns if prepared, cooked, and consumed at objectively unreasonable temperatures. Likewise, the reader assumes full responsibility for their own kitchen, preparation area, and safety. This includes, but is not limited to, using best judgment when cooking with raw ingredients, following proper safety standards while in the kitchen or preparation area, and reviewing all ingredients before cooking to avoid ingredients that might result in potential adverse reactions from your or the persons consuming the prepared food’s individual circumstances. The publisher and author shall have neither liability nor responsibility to anyone with respect to any loss or damage caused or alleged to be caused, directly or indirectly, by the information provided in this book.    

Published by Harley Obi LLC/History Cafe Press
339 Tarrytown Road #1006
Elmsford, New York 10523 USA
https://bit.ly/m/HistoryCafePress
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“Everything on earth is soon forgotten, except the opinion we leave imprinted on history.”


-Napoleon Bonaparte









  
    
      Contents

    

    
      
        
        
          
      	
      
      
        Series Preface
        
        
            
            
            
            
    
      

    
        
        
        
          
      	
      
      
        Introduction
        
        
            
            
            
            
    
      

    
        
        
        
          
      	
      
      
        The Imperial Pantry
        
        
          
            
            
            	
              
                
                 Ingredients that Shaped an Empire
              
            

            
            
            
            
          

          
    
      

    
        
        
        
          
      	
      
      
        Palate of Power
        
        
          
            
            
            	
              
                
                 The Culinary Choices of an Emperor
              
            

            
            
            
            
          

          
    
      

    
        
        
        
          
      	
      
      
        Sunrise in the Empire
        
        
          
            
            
            	
              
                
                 Breakfasts
              
            

            
            
            
            
          

          
    
      

    
        
        
        
          
      	
      
      
        Savory Beginnings
        
        
          
            
            
            	
              
                
                 Appetizers and Starters
              
            

            
            
            
            
          

          
    
      

    
        
        
        
          
      	
      
      
        Victorious Victuals
        
        
          
            
            
            	
              
                
                 Main Dishes and Entrees
              
            

            
            
            
            
          

          
    
      

    
        
        
        
          
      	
      
      
        Gourmet Courtiers
        
        
          
            
            
            	
              
                
                 Sides and Accompaniments
              
            

            
            
            
            
          

          
    
      

    
        
        
        
          
      	
      
      
        Sweet Conquests
        
        
          
            
            
            	
              
                
                 Desserts
              
            

            
            
            
            
          

          
    
      

    
        
        
        
          
      	
      
      
        Vintage Ambitions
        
        
          
            
            
            	
              
                
                 Libations
              
            

            
            
            
            
          

          
    
      

    
        
        
        
          
      	
      
      
        Setting the Table
        
        
          
            
            
            	
              
                
                 Decoding the Ambience of an Imperial Banquet
              
            

            
            
            
            
          

          
    
      

    
        
        
        
          
      	
      
      
        Rations and Resilience
        
        
          
            
            
            	
              
                
                 Military Provisions during the Napoleonic Wars
              
            

            
            
            
            
          

          
    
      

    
        
        
        
          
      	
      
      
        Conquest at the Table
        
        
          
            
            
            	
              
                
                 Influences from Annexed Territories
              
            

            
            
            
            
          

          
    
      

    
        
        
        
          
      	
      
      
        Epilogue
        
        
          
            
            
            	
              
                
                 Legacy Beyond Borders
              
            

            
            
            
            
          

          
    
      

    
        
        
        
          
      	
      
      
        Appendix: Kitchen Conversions
        
        
            
            
            
            
    
      

    
        
        
        
          
      	
      
      
        About the Author
        
        
            
            
            
            
    
      

    
        
        
        
          
      	
      
      
        Endnotes
        
        
            
            
            
            
    
      

    
        
        
      

    
  


  
  


[image: image-placeholder]


Discover food through the lens of history!





In the realm of gastronomic exploration, where flavors become storytellers and recipes unfold like chapters in a historical novel,  From Then to Table, Culinary Time Travels beckons you to embark on a remarkable journey through the annals of time. This series, a sensory feast, invites you to discover the epicurean heritage that has shaped societies, bringing to life the diverse and delectable dishes that have graced tables throughout the ages.
Food has always been a portal to the soul of a civilization, a tangible expression of its people’s joys, struggles, and triumphs. It has been a silent witness to the evolution of time, a consummate storyteller whispering tales of love, war, innovation, and cultural exchange. In this series, you find yourself exploring recipes and unraveling the threads of history woven into the very fabric of our meals. As you leaf through its volumes, you are not just learning to cook; you are partaking in communion with the spirits of those who came before you. 
The inspiration for this series arose from my lifelong passion for experiential history. From an early age, my parents planned small summer vacations around historical topics I would learn about during the following school year. Walking the Boston Freedom Trail or in the footsteps of a soldier at Gettysburg added an invaluable dimension to my education. As a high school history teacher for sixteen years, I designed lessons that continued that tradition within the walls of my classroom. My students needed to understand that history is not one-dimensional but a fantastic human narrative that can be learned and lived through sights, sounds, smells, touches, and tastes. From Then to Table is a testament to the belief that food is a vessel for cultural exchange, a reflection of societal values, and a bridge that builds a nexus throughout generations. 
As you embark on this gastronomical odyssey, prepare to be transported to the lavish banquets of kings, the bustling markets of ancient cities, and the humble hearths of families. From Then to Table invites you to embrace the past with an open heart and an empty stomach, ready to savor the timeless flavors that connect us to our shared human heritage. While adapted for the modern kitchen, these recipes maintain their original historic essence.   
Whether you are a seasoned cook, historophile, or simply curious about the origins of your favorite dishes, From Then to Table, Culinary Time Travels invites you to partake in a feast of the ages. The table is set, the stories are impatiently waiting, and the flavors of bygone days are ready to be devoured. Join us as we embark on these culinary time travels together and enjoy history as tantalizingly intended…one bite at a time.

Philine G. Lehmann, MA
Curator of Flavorful Histories
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“What is a great reputation? A big noise. The more noise you make, the farther it will go. Laws, institutions, monuments, nations, all this passes—but the noise it makes continues to vibrate through other generations.”1
~ Napoleon Bonaparte ~





Napoleon Bonaparte. Few names in history are illustrious enough to be a sentence in its own right. A formidable French military leader and emperor, he is enshrined in the annals of history for his strategic brilliance, wartime conquests, and enduring impact on European culture. The era of Napoleon stands as a testament to the confluence of power, ambition, and innovation. Yet, amidst the political upheavals and strategic routs, a world of sumptuous indulgence, cultured refinement, and culinary opulence was hidden within the kitchens and banquets of the French Empire. This golden era of unprecedented transformation and enhancement weaved itself intricately into the fabric of social status, power, and cultural identity to the extent that food was no longer mere sustenance but a reflection of one’s prestige, an emblem of sophistication, and a tool of diplomacy.  
His journey from humble Corsican beginnings to the pinnacle of power in France was accompanied by a discerning yet unassuming palate and an unwavering appreciation for the finer things in life, especially food. Napoleon’s tastes blended sophistication and simplicity, reflecting his character and the diverse influences of the regions under his rule. The dishes that graced his table ran the gamut from sumptuous roasts, rich sauces, and decadent desserts to rustic fares like hearty soups or simple omelettes, each meticulously curated to suit his tastes. He surrounded himself with renowned chefs tasked with concocting dishes that would satisfy him and reflect his reign’s grandeur. Indeed, behind every military campaign lay a table set with exquisite dishes and fine wines, as Napoleon understood the importance of winning and dining in diplomacy and alliance-building. 
To understand the culinary essence of the French Empire, one must appreciate the historical context in which it flourished. The amalgamation of regional flavors, brought together by Napoleon’s policies that encouraged the exchange of cultural traditions across the empire, led to the creation of iconic dishes still enjoyed today. The imperial pantry was a treasure trove of luxury ingredients adored by the aristocracy, such as truffles and foie gras, alongside staples such as bread, cheese, and wine consumed by the masses. Likewise, the cooking techniques utilized during this period were equally refined and fundamental. The art of sautéing, braising, and roasting reached new heights, and sauces became a hallmark of French cuisine. Techniques such as roux-based sauces and careful reductions were perfected during this period, laying the foundation for French haute cuisine. 
Beyond the battles and treaties, Napoleon’s era was a time of remarkable gastronomic innovation, fusion of flavors, and the refinement of French culinary traditions. It offers a glimpse into the gastronomic heritage of Napoleonic France, presenting a curated selection of recipes that reflect the diversity of the era. From Napoleon’s favorites to dishes served at grand celebrations in his court, each recipe encapsulates a piece of history waiting to be rediscovered and savored. Napoleon’s Kitchen—where every dish tells a story, every flavor echoes an emperor’s legacy, and every meal is a tribute to an era of unparalleled elegance and refinement.

Bon Appétit!  
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The era of Napoleon Bonaparte was a time of profound transformation in French cuisine. Diverse influences and societal changes that Napoleon ushered in directly impacted his culinary world. The pantry of a French kitchen during Napoleon’s time was a treasure trove of luxurious and humble ingredients. This reflected the abundance of riches in France and echoed the empire’s global influence and affluence. 
The pantry staples permeated with a richness that mirrored the grandeur of the era. Abundant and indulgent butter formed the base of many dishes, elevating flavors and adding a velvety texture to sauces and pastries. Decadent and luxurious creams, applied liberally, transformed simple ingredients into culinary masterpieces fit for royalty. Fine meats held a place of honor on the tables of the empire. From succulent roasts to intricate game dishes, the variety and quality of meats showcased the prowess of French culinary expertise, served with lavish dressings to create unforgettable dining experiences.
During Napoleon’s rule, France was a mosaic of culinary traditions, each region contributing unique flavors and techniques to the national cuisine, creating a culinary map that was a tapestry woven with diversity. The sun-kissed landscapes of Provence gifted French cuisine with vibrant herbs, olive oil, and an abundance of seafood. Recipes from this region emphasized freshness and simplicity, celebrating the bounty of the Mediterranean. Normandy’s verdant pastures and coastal richness introduced creamy dairy products, succulent apples, and an array of shellfish. Last but certainly not least, Lyon, renowned as the gastronomic capital of France, offered robust and hearty fare, most notably its intricate sauces and charcuterie.
Sauces played a crucial role in French cuisine, reflecting the refinement and artistry of the culinary world. Rich sauces, often prepared with butter, cream, and a myriad of herbs and spices adorned the tables of the elite. Béchamel, espagnole, velouté, and hollandaise required meticulous preparation and skilled craftsmanship that not only added flavor but also showcased the prowess of French chefs. The intricate and time-consuming sauce-making process mirrored the sophistication and attention to detail during Napoleon’s reign.
Napoleon’s conquests and trade expansions introduced exotic spices and ingredients to French kitchens. The interactions between diverse cultures facilitated a melting pot of gastronomic traditions. Fusing flavors and techniques resulted in unique dishes marrying French sophistication and international influences. Trade routes expanded during Napoleon’s reign, bringing back spices, herbs, and other Asian ingredients. Widely unfamiliar flavors like saffron, cardamom, cumin, cinnamon, cloves, and nutmeg began to find their place in French kitchens, adding depth and complexity to traditional recipes. These spices, coveted not just for their flavors but for the status they conferred upon those who owned them, became prized culinary possessions.  

The Napoleonic campaigns also resulted in integrating new techniques into the culinary repertoire. Italy’s deep-rooted traditions, especially pasta and sauces, seamlessly integrated into French cooking, transforming dishes like coq au vin and beef bourguignon. Eastern European influences introduced hearty stews and root vegetables, adding depth and earthiness. Spain’s introduction of tomatoes, peppers, and saffron sparked a revolution in flavors, evident in bouillabaisse and ratatouille. The Low Countries contributed techniques in pastry-making, elevating desserts. Scandinavian influences emphasized seafood and pickling methods, enriching dishes like gravlax and enhancing the use of fish. Napoleon’s era thus became a melting pot, enriching and diversifying the already esteemed French culinary landscape.   
No discussion of the Napoleonic pantry would be complete without mention of the wines and spirits that flowed freely in his court. France’s vineyards produced some of the world’s finest wines coveted across continents, adorning tables with Bordeaux, Burgundy, and Champagne. These libations were not mere beverages but symbols of refinement, adding elegance to every gathering. Additionally, artistic cocktail-making thrived during the French Empire, with mixologists crafting libations that combined spirits, flavors, and theatrical flair.
The ingredients gracing the imperial pantry were cultural artifacts that defined an era. Even today, their legacy lives on, reminding us of a time when food was more than sustenance, but also a symbol of power, refinement, and the essence of an empire. The conquests of Napoleon introduced Gallic gastronomy to previously untouched regions and simultaneously brought back diverse flavors and cooking techniques that enriched French kitchens. To understand the imperial cuisine, one must appreciate the historical context in which it flourished. The elevation of regional flavors, brought together by Napoleon’s policies that encouraged the exchange of traditions, led to the creation of iconic dishes that endure today.  
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Marie-Antonin Carême (1784-1833) began his culinary career as an apprentice in Paris. His talent quickly gained recognition, and he became the chef to numerous notable figures, such as King George IV of England, Tsar Alexander I of Russia, and Emperor Napoleon Bonaparte. As the emperor’s personal chef, Carême used an elaborate pantry to conjure up gastronomic wonders that delighted Napoleon and captivated the most distinguished guests of the time.
Carême transformed and formalized French cooking methods and pioneered haute cuisine. His contributions and elaborate presentations earned him the title “King of Chefs and Chef of Kings.” Carême also created classical culinary categories, such as the Grandes et Petites sauces (grand and small sauces): velouté, béchamel, allemande, and espagnole.

In addition to his accomplishments in the kitchen, Carême wrote several landmark cookbooks, such as Le Patissier Royal Parisien and L’Art de la Cuisine Française au Dix-Neuvième Siècle. His influence continues today, inspiring chefs who came after him and laying the groundwork for contemporary French cuisine. 

Further Reading:
Kelly, Ian. Cooking for Kings: The Life of Antonin Carême: The First Celebrity Chef. New York: Walker & Co, 2005.
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Born in the Mediterranean haven of Corsica, amidst the rugged terrain and aromatic landscapes, Napoleon Bonaparte’s gastronomic journey began. His homeland’s earthy, robust flavors significantly influenced his palate. The aroma of wild herbs lingered in the air as the young Napoleon roamed the countryside. Here, the essence of Corsican cuisine enveloped his senses. The recipes passed down through generations, steeped in tradition and honoring the bounty of the land and sea, became the cornerstone of his culinary preferences. 
The story of Corsican cuisine is a narrative spun over centuries, blending the threads of various civilizations that left their indelible mark on the island’s culinary identity. From the ancient Greeks who first cultivated the olive trees to the Romans who introduced vineyards and the subsequent waves of Italian and French influences, each new conquerer added layers to Corsica’s gastronomic heritage. Corsican recipes, grounded in simplicity and resourcefulness, drew heavily from the island’s natural bounty. The land itself, with its fertile valleys and rocky terrain, provided a diverse array of ingredients—wild herbs (myrtle, juniper, and maquis), chestnuts that found their way into bread and pastries, and the renowned Corsican honey that lent its sweetness to dishes both savory and sweet.
The island’s unique blend of flavors found expression in iconic dishes like the hearty and flavorful wild boar stew, civet de sanglier, or the delicate fiadone, a cheesecake redolent with the aroma of brocciu, the Corsican fresh cheese. Seafood was an abundant resource along the coastline and highly cherished. Fishermen brought treasures from the Mediterranean, inspiring dishes like calamars farcis (stuffed squid) and baccalà (salt cod). The Corsicans’ mastery of preserving meats through air-drying and curing birthed delicacies like lonzu (cured pork loin) and prisuttu (air-dried ham). Culinary techniques passed down through generations involved a profound understanding of the terrain and its offerings. From foraging for aromatic herbs in the maquis to the art of making chestnut flour, Corsican cooking embraced a rustic elegance that celebrated the essence of each ingredient.

As Napoleon ascended to power, his palate reflected the essence of his homeland’s simplicity intertwined with a burgeoning sophistication. He retained an affinity for the hearty and robust flavors that characterized his birthplace—a fondness for game meats, wild herbs, and the earthy richness of Corsican cheeses. However, as the corridors of power widened, so did Napoleon’s culinary horizons. He embraced the refinement of French cuisine, welcoming the elegance of sauces and delicate pastries while maintaining a penchant for the unpretentious dishes reminiscent of his heritage. Napoleon’s dining habits were a testament to his multi-faceted tastes. Lavish banquets showcased the grandeur of French culinary artistry, while intimate meals often featured dishes that harkened back to the rustic flavors of Corsica, creating a nuanced tableau of tastes.
Amidst the magnificence of imperial feasts, the flavors of Corsica found their way onto Napoleon’s table, courtesy of chefs who understood his appreciation for the tastes of his youth. Corsican ingredients—chestnuts, maquis herbs, brocciu, and wild game—cleverly integrated into courtly dishes, a subtle homage to Napoleon’s roots. Civet de sanglier made occasional appearances, the aroma of juniper and myrtle infusing the air, while brocciu found its way into delicate pastries, adding a touch of familiarity to the refined desserts served in the imperial court. 
Accounts from witnesses and historical records offer a glimpse into the emperor’s distinctive eating rituals. Anecdotes abound about Napoleon’s preference for small, swift meals, often consumed hastily amid his packed schedule—a stark contrast to the lavish banquets he hosted out of necessity. Due to the speed at which he swallowed his food, attendants wondered if he even chewed. He often ate with his fingers. Despite his choice of utensils, or seeming lack thereof, and his unconventional table manners, Napoleon reportedly demanded fastidiousness in etiquette, at least for everyone else. He preferred a quiet and orderly meal, disliking chaos or commotion during dining. Stories also circulated about the emperor’s tendency to avoid eating in the presence of others, favoring solitary meals to maintain focus or to avoid discomfort in social settings. There were a few occasions during his reign when he ate dîner en grand couvert (a custom where royal dinners were open to the public). Those were only for events of significant import, and he quickly abandoned the weekly Sunday tradition.
His mornings commenced with a strong cup of coffee. Occasionally, he would partake in an item from the petit-déjeuner (breakfast) spread, but his first proper meal arrived during déjeuner (lunch), served on his schedule and usually for him alone. They were simple affairs, as opposed to those more traditionally enjoyed by the citizenry of his class during the time. During déjeuner, Napoleon often entertained his children and his nieces and nephews. He also engaged intellectuals, artists of varying fields, and officers. Various accounts profess the sentiment that déjeuner was a rare experience, as this was when Napoleon allowed his true self to manifest unadulterated. According to Napoleon’s valet, Constant: 
“However near you saw him, the Emperor was always a hero, but you also gained much from seeing the man close up and in detail. From afar, you felt only the prestige of his power and glory, but as you approached you were surprised to find yourself enjoying, too, all the charm of his conversation, all of the simplicity of his family life, and —I do not hesitate to say it—the ingrained benevolence of his character.”2 
It was amidst the splendor of dîner (dinner) feasts that his culinary preferences exhibited themselves. Surrounded by close confidants and esteemed guests, Napoleon’s table became a stage for gastronomic delights, with often upwards of twenty different dishes presented at a time to afford variety and choice. Despite the copious amount of food available, Napoleon continued his tradition of eating quickly and often abruptly left the table before his guests finished. A workaholic, Napoleon frequently arrived late to dîner, and his family typically ate without him.  
Despite the extravagance that surrounded him, he found solace in the humble flavors of Corsican cuisine reminiscent of his roots. He cherished dishes like aziminu, a hearty vegetable soup, and fiadone, a traditional cheesecake, as a reminder of his humble beginnings. Records suggest that Napoleon was fond of poultry, particularly chicken and turkey dishes. Additionally, historical references hint at Napoleon’s enjoyment of various sweets and pastries, showcasing a penchant for indulgent desserts. Accounts attest to his fondness for éclairs, and he enjoyed their delicate sweetness as a rare treat amidst the rigors of his campaigns. While the emperor’s culinary indulgences varied, they offered a glimpse into the human side of Napoleon—a man with tastes and cravings that transcended the demands of his leadership.

Further Reading:

Constant, Louis. Memoirs of Constant, First Valet de Chambre of the Emperor, on the Private Life of Napoleon, His Family and His Court; 2 Volumes. Legare Street Press, 2023.

Emmanuel-Auguste-Dieudonné Las Cases. Memorial de Sainte Helene: Journal of the Private Life and Conversations of the Emperor Napoleon at Saint Helena. Legare Street Press, 2022.

Gregorovius, Ferdinand. Corsica: Picturesque, Historical, and Social: With a Sketch of the Early Life of Napoleon, and an Account of the Bonaparte, Paoli, Pozzo Di Borgo, and Other Principal Families. Translated by E.J. Morris. London: British Library Historical Prints, 2011.

Louis-Etienne Saint-Denis. Napoleon from the Tuileries to St. Helena. Legare Street Press, 2022.

Marchand, Louis-Joseph. In Napoleon’s Shadow. Barnsley, England: Casemate Publishers, 2018.
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This distinctive Wild Boar Stew captures the essence of Corsican cuisine, blending the bold flavors of Corsican wine, aromatic maquis herbs, and tender wild boar chunks. Slow-cooked to perfection, this hearty dish pays homage to the island’s rich culinary traditions, delivering a savory symphony that promises to transport your taste buds to the sun-soaked hills of Corsica. 

Ingredients

- 2 pounds (about 1 kg) wild boar meat, cut into chunks
- 1 bottle red wine (preferably Corsican wine or a robust red wine)
- 2 onions, finely chopped
- 2 carrots, peeled and diced
- 4 cloves garlic, minced
- 2 tablespoons olive oil
- 2 tablespoons all-purpose flour
- 2 bay leaves
- 4 sprigs thyme
- 2 cups game stock (or beef stock)
- Salt and black pepper to taste
- 1 tablespoon tomato paste
- 1 tablespoon red wine vinegar
- 1 tablespoon Corsican maquis herbs (a mixture of aromatic herbs like rosemary, thyme, oregano)
- Butter or lard for cooking

Instructions

1. Place the wild boar meat in a large bowl and pour the Corsican or robust red wine over it. Let it marinate for at least 12 hours or overnight in the refrigerator.

2. After marinating, drain the meat and reserve the wine.

3. In a large, heavy-bottomed pot, heat the olive oil over medium-high heat. Add the wild boar chunks and brown them on all sides. Remove the meat and set it aside.

4. In the same pot, add a bit more oil if needed, then sauté the onions, carrots, and garlic until softened.

5. Sprinkle the flour over the vegetables and stir to coat them. This will help thicken the stew.

6. Return the browned wild boar to the pot. Pour in the reserved Corsican or red wine, game stock (or beef stock), and add the bay leaves, thyme, and Corsican maquis herbs. Season with salt and black pepper.

7. Add the tomato paste and red wine vinegar. Stir well to combine.

8. Bring the stew to a boil, then reduce the heat to low, cover, and let it simmer for at least 2-3 hours or until the wild boar is tender. You can also transfer the pot to a preheated oven at 325°F (163°C) and cook it there.

9. Check the seasoning and adjust if necessary before serving.

10. Serve the Civet de Sanglier hot with crusty bread, polenta, or over a bed of cooked rice.
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This classic Corsican cheesecake is a symphony of creamy ricotta, citrusy zest, and a buttery crust that encapsulates the essence of the Mediterranean. A simple yet elegant dessert, Fiadone invites you to experience the sweet flavors of Corsica, beautifully wrapped in a golden pastry shell. With each velvety bite, savor the harmonious balance of textures and the distinctive notes of lemon and orange that make this treat a cherished delight. 

Ingredients

For the Pastry

- 2 cups all-purpose flour
- 1/2 cup unsalted butter, cold and diced
- 1/2 cup granulated sugar
- 1 large egg
- A pinch of salt

For the Filling

- 2 cups ricotta cheese
- 1 cup sugar
- 4 large eggs
- Zest of 1 lemon
- Zest of 1 orange
- 1 teaspoon vanilla extract

Optional Toppings

- Confectioners’ sugar for dusting
- Sliced almonds for garnish

Instructions

Pastry

1. In a large mixing bowl, combine the flour, cold diced butter, sugar, egg, and a pinch of salt.

2. Use your fingertips to rub the ingredients together until the mixture resembles breadcrumbs.

3. Form the dough into a ball, wrap it in plastic wrap, and refrigerate for at least 30 minutes.
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