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À la maison

On the menu next month: 
Dark chocolate moelleux

Eat...
steak-frites
(steak with 

oven-baked fries)

make the fries:
1. Slice the potatoes lengthwise (there’s no 
need to peel them but do scrub them well) 
into about 1/2-inch-wide (1cm) sticks. Don’t 
worry if some of them are shorter than others. 
The most important thing is that they are 
more or less the same width.
2. Place the potato sticks in a large bowl of 
cold water for an hour, making sure the water 
completely covers them. This will remove the 
starch, prevent them from sticking together 
and help them crisp up nicely in the oven.
3. Preheat the oven to 400˚F (200˚C). Line two 
baking trays with parchment paper.
4. Drain the potato sticks in a large colander. 

Place a few sheets of paper towel on a 
countertop and lay the potato sticks in a 
single layer. Cover with a few more sheets 
of paper towel and gently pat them dry. It’s 
important to dry the potatoes as much as you 
can, otherwise they won’t crisp up when you 
bake them.
5. Place the potato sticks in a large bowl and 
pour the oil over them, then sprinkle the salt, 
chilli powder (if using) and pepper over the 
top. Using your hands, mix everything well 
to make sure the potatoes are evenly coated 
with the oil and spices.
6. Lay the potato sticks in a single layer on 
each baking tray. Place one tray on the top 

ingredients

Drink...
this month Richard Hemming 
continues with an occasional  
series answering readers’ 
wine questions

Cellar surgery: your wine  
questions answered – part four

arthur metz, organic nV Crémant d’alsace (£14.99 ocado.com)
From specialist sparkling Arthur Metz, this organic crémant is made 
mostly from pinot blanc from the Alsace region of eastern France. 
With up to 24 months of maturation in bottle before release, giving 
rich brioche and yeast characteristics, this is a great example of how 
crémant can beat champagne at its own game, and at a bargain price.

Château rives-Blanques 2016 Blanquette de limoux  
(£16.30 Tanners Wine Merchants)
The town of Limoux is in Languedoc, where they have been making 
sparkling wine for centuries. This 2016 from Château Rives-Blanques 
is a great example of their winemaking heritage with a modern 
makeover. Made from local variety mauzac, it’s a very dry style with a 
ripe and tangy citrus flavour that is quite different to champagne – a 
great example of a regional product with its own strong personality.

langlois-Château, Brut nV Crémant de loire (£15 winetrust100.co.uk)
As you might expect from an estate owned by Bollinger, this crémant 
from the Loire Valley has a lot in common with champagne. The quality is 
outstanding at the price, with juicy apple fruit, fragrant floral aromas and a 
smoky note on the finish. Chenin blanc is the main ingredient, which gives 
mouthwatering acidity and waxy texture to the palate. Very smart.

Prosecco is indeed all the rage: from 
one million bottles in 2006, UK sales are 
forecast to reach an eye-popping – and 
cork-popping – 100 million bottles next 
year.  Like champagne, prosecco is a 
specific appellation (from the Veneto 
region of Italy), but while there are 
many imitators of the former, very few 
other regions have imitated the latter.

Crémant is the generic name given  
to French sparkling wine produced 
using the same techniques as 
champagne – and often the same 
grapes – but from different regions. As 
such, it is closer in style to its French 
cousin than its Italian one. 

All crémant undergoes a secondary 
fermentation in bottle, allowing 
development of the same yeasty, toasty 
flavours that are appreciated in good 
champagne. Prosecco, on the other 

hand, is fermented in tank, creating a 
lighter, more fruity style. Furthermore, 
the sweetness levels of prosecco tend 
to be higher. Whereas most crémant has 
fewer than 10 grams per litre of sugar, 
prosecco routinely reaches 15.

That means that if you want a wine 
similar to prosecco, crémant isn’t 
probably it. But if you want champagne 
quality at prosecco prices, then read on!

Every French wine region makes a 
crémant, but the largest production 
comes from Burgundy, Alsace, Limoux 
and the Loire. As sparkling wine 
production continues to boom, it isn’t 
always easy to know which to choose – 
so here are three reliable examples.

Do you have a wine question for 
Richard Hemming? Email it to 
editorial@livingfrance.com

“Prosecco seems to be all the rage 
at the moment as an alternative to 

champagne but what about crémant?”

Flavours of FranceFlavours of France

In the French kitchen 
with kids by mardi 
michels (appetite 

by random house, 
£20) photography 

by kyla Zanardi

for the fries

•	 2lb (900g) yukon gold potatoes

•	 2 tablespoons olive oil

•	 2 teaspoons flaky sea salt 

•	 1 teaspoon chilli powder (optional)

•	 1/4 teaspoon freshly 
ground black pepper

for the steak 

•	 4 boneless ribeye steaks (7oz/200g 
each, around 1 inch/2.5cm thick)

•	 1 teaspoon flaky sea salt

•	 1/2 teaspoon freshly 
ground black pepper

•	 1 tablespoon vegetable oil

to serVe 

•	 flaky sea salt

•	 freshly ground black pepper 

•	 dijon mustard (i prefer maille) 

•	 mayonnaise and/or ketchup

Method

rack of the oven and the other on the 
bottom rack.
7. Bake for an hour, switching the trays 
from the top to the bottom of the oven and 
rotating them 180 degrees halfway through, 
as well as flipping the potatoes with a flat 
spatula so they crisp up and cook evenly.
8. After an hour, the frites should be crispy 
and golden. If not, leave them in the oven for 
five minutes at a time, checking often, until 
they are done.

while the potatoes are 
Baking, prepare the steak:
1. Rub the steaks all over with the salt and 
pepper. Place them on a plate, cover with 
plastic wrap and refrigerate until about 20 
minutes before you are going to use them, 
about 40 minutes into cooking the potatoes.
2. You can pan-sear, broil or grill your steaks. 
Here we’re going to pan-sear them, so you’ll 
need to heat the pan just before you’re 
ready to use it. Place a grill pan (preferably a 
cast-iron skillet with a ribbed base to make 
‘grill’ marks) over medium-high heat and add 
the oil.
3. Once the oil is hot enough, add your 
steaks – you should hear an audible “sssssss” 
when you add the meat if the pan is hot 
enough – and cook for three minutes on 
each side. The internal temperature as 
measured with a meat thermometer will be 
155˚F (68˚C) when you take it off the heat 
and 160˚F (71˚C) after it has rested.
4. Remove the steaks from the grill pan and 
place them on a (preferably pre-warmed) 
plate and loosely cover with aluminum foil. 
Allow to rest for 10 minutes.
5. Serve the steak with mustard on the side 
and the fries with ketchup and mayonnaise 
on the side. (The fries shouldn’t need any 
more salt or pepper).


