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Polenta Provengal

2 cups milk

1 cup quick cooking
polenta

1/2 cup olive oil

2 slices white onion

2 slices eggplant

6 slices tomato

Salt and pepper, to taste
2 tablespoons grated
mozzarella cheese

1 tablespoon grated
Parmesan cheese

SALMON

4 fresh 3-ounce salmon filets
16 cherry tomatoes,

finely sliced

40 very small basil leaves

4 tablespoons basil-olive oil
Salt and pepper, to taste

4 sprigs fresh tarragon

BASIL-OLIVE OIL

1 cup basil leaves

1/2 cup extra virgin olive oil
Salt and pepper, to taste

Serve

Café gés Artistes 8
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3 tablespoons white raisins

1/2 cup calvados

1 green apple

2 tablespoons fresh butter

1 tablespoon sugar

4 slices fresh duck foie gras, cut 1/2-is
Salt and pepper, to taste

1/2 cup reduced veal stock

4 slices toasted brioche bread

2 cups fresh arugula and baby lettucs
Extra virgin olive oil

Salt and pepper to taste
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