
 

Parisian Potage 

YIELD 
Serves 4 
SHOW NUTRITION 
INGREDIENTS 

• 1 tablespoon peanut or vegetable oil 
• 2 tablespoons unsalted butter 
• 1 large leek, damaged outer leaves discarded, split, washed, and finely minced 

(3 cups) 
• 1 pound Yukon Gold potatoes, peeled and held in cold water 
• 4 cups (1 quart) homemade chicken stock or canned low-sodium chicken broth 
• 1 cup water 
• 1/2 teaspoon salt, or more to taste 
• 1/2 teaspoon freshly ground black pepper 
• 1 tablespoon chopped fresh parsley or chervil 
• 1/2 cup grated Gruyère cheese or a dollop of softened unsalted butter (optional) 

INSTRUCTIONS 

• Heat the oil and butter in a large saucepan. Add the leeks and cook over medium 
heat for about 3 minutes, stirring occasionally. 

• Meanwhile, cut the potatoes into sticks about 3/4-inch thick and slice the sticks 
crosswise into 1/8-inch slivers (you will have about 3 cups). The potatoes should 
be kept in water after peeling, but they should not be washed after they are cut 
into slivers; this would wash away their starch, which helps make the soup 
smooth. 

• Add the stock, water, salt, and pepper to the leeks, then mix in the potato slivers. 
Bring to a boil, reduce the heat, and boil gently for about 12 minutes. 

• Serve the soup with a sprinkling of the parsley or chervil on top and, if you like, 
the grated cheese or a dollop of butter. 

Reprinted with permission from Jacques Pépin Heart & Soul in the Kitchen by Jacques Pépin, copyright (c) 2015. 
Published by Rux Martin/Houghton Mifflin Harcourt   |  ~Jean Sarmiento-Giangiorgi  



 

Chicken, Lentil and Spinach Soup 
 
In a pot add: 
 

• 1 tablespoon olive oil  
• 1 1/2 onion chopped  
• Celery, chopped 
• Medium carrots, chopped 
• Garlic cloves, crushed 
• Cook till vegetables get a little soft 
• Then add 4 tablespoon tomato paste  
• Stir the tomato paste into the vegetables to fully coat. 
• Cook till tomato paste darkens  
• Add salt, pepper and Paprika 
• Add chicken broth or water  
• Bring to a boil  
• Add 1 pound chicken breast no skin 

 
 
Cook 40 minutes  
Remove chicken breast and shred 
Return back to pot  
Add fresh spinach  
 
This recipe was shared by a client who knows all about cooking and eating healthy.  
 
Thank you Leonie for sharing this with all of us! 
 
Enjoy!! Jeannie���� 
 

~Jean Sarmiento-Giangiorgi  
 
 
 
 

 

 

 
 



 

Lemony Seared Endives 
 
For 8 servings. Adjust accordingly.  

Ingredients 

• 4.5 tablespoons extra-virgin olive oil (plus more for drizzling) 
• 8 endives (large halved lengthwise) 
• Kosher salt 
• 1 tablespoon lemon zest (plus fresh lemon juice finely grated) 
• Flaky sea salt (for sprinkling) 

 

How to Make It 

In a large skillet, heat 1 1/2 tablespoons of the olive oil until shimmering. Add one-third 
of the halved endives; season with kosher salt. Cook over moderately high heat, 
turning once, until browned and starting to soften, about 3 minutes; transfer to a platter. 
Repeat in 2 more batches with the remaining olive oil and endives. Top with the lemon 
zest and juice, drizzle with more olive oil and sprinkle with sea salt. Serve immediately. 
 
Roasted Cauliflower Hummus 
 
Makes about 1-1/2 cups 

• 1 head of colored cauliflower, cut into florets 
• 4 tablespoons olive oil, divided 
• 3 tablespoons tahini 
• 3 tablespoons water 
• 1 tablespoon lemon juice 
• 2 cloves garlic  
• 1 teaspoon ground cumin 
• 1 teaspoon salt 

Preheat the oven to 400 degrees. Place colored cauliflower florets on a baking sheet, 
drizzle with 1 tablespoon of olive oil, and toss to coat. Roast for 20 minutes. 
Place cauliflower in a food processor. Add tahini, the remaining 3 tablespoons olive oil, 
the water, lemon juice, garlic, cumin, and salt. Process until smooth and creamy. 
Refrigerate until ready to serve. 
I like to top this off with chopped parsley and crushed black pepper. It not only makes 
them look special but it add a nice zing to the flavor. 
 

~Jean Sarmiento-Giangiorgi  



Lollipops® Antipasto Skewers 
 
Yields 20 
20 Lollipops® kale sprouts 
 

• 8 ounces thinly sliced prosciutto 
• Olive oil for drizzling 
• 20 cherry tomatoes 
• 20 fresh mozzarella balls (ciliegine size) 
• 20 pitted Kalamata olives 
• Coarse black pepper for sprinkling 
• 20 (6-inch) bamboo skewers 

 
Preheat the oven to 400 degrees F. 
Wrap each Lollipops® kale sprout with 1 slice of prosciutto and place on baking sheet. 
Drizzle lightly with olive oil. Roast 18 to 20 minutes or until Lollipops® and prosciutto 
are crispy. Let cool. 
On bamboo skewers, alternately thread a cherry tomato, a roasted prosciutto- wrapped 
Lollipops®, one mozzarella ball, and an olive, as shown. Drizzle with olive oil and 
sprinkle with coarse black pepper. Enjoy. 
 

~Jean Sarmiento-Giangiorgi  
 

Spinach Curry 
 

• 2-T olive oil 
• 1-T butter 
• 1-large onion 
• 4-garlic cloves 
• 1-t ground cumin 
• 1-t turmeric  
• 1 in. fresh ginger(peeled/grated) 
• 1-t garam masala  
• 1-t tomato paste 
• 1/4 c vegetable/chicken stock 
• Handful of chopped cilantro  
• 10 oz washed spinach 
• Salt/pepper to taste 

 
Heat the oil & butter on med heat in a large non stick frying pan. Add the chopped 
onion and fry until it starts to brown.  



Add the minced garlic and cook another minute. Then add the ginger and cook another 
minute. Add the cumin, turmeric, garam masala & tomato paste. Stir to combine. 
Slowly stir in the vegetable or chicken stock, followed by the cilantro. 
Add the spinach. Cook until it wilts. Then season to taste with salt/pepper. 
My notes: 
Garlic burns easily especially once minced. If you’re worried about it burning too 
quickly, keep a tablespoon or two of water handy. Add the water before you put the 
spinach in.  
 
~Jean Sarmiento-Giangiorgi  
 

Garlic & Lemon Roasted Romanesco Cauliflower  

• 2-cups romanesco florets   (1 head) 
• 2tbsp extra virgin olive oil. I use Olive & Quail (Carmel Valley). Fantastic oils!! 
• 6 cloves garlic, minced 
• 2 tsp lemon zest plus a little more for taste 
• Sea salt/ground black pepper for taste 

 
Preheat oven to 425. Line a baking sheet with parchment paper. Place florets on the 
parchment paper & drizzle with olive oil and crushed/minced garlic. Mix everything 
around with a spatula. 
Grate the lemon zest over these cruciferous beauties and sprinkle with salt & pepper. 
Bake for 20 min. or until tender & browned. 
Serve warm and top with more lemon zest.  
 

Cooking Chard the delicious way 
 
2-Tbsp olive oil 
1-med red onion, sliced 
3-garlic cloves, sliced 
1/4 c of chicken broth 
1-2 bunches of chard, chopped coarse 
2-tbsp lemon juice 
1/4 t of salt 
1/4 t of pepper  
 
In a 6 qt stock pot, heat oil on med high. Add onion and cook 2-3 minutes until tender. 
Add garlic and cook 1 min longer. Add broth and chard and cook 6 min until chard is 
tender. Remove from the heat and add the lemon juice, salt, pepper. This is a delicious 
& healthy side dish. Enjoy!! 
 
~Jean Sarmiento-Giangiorgi  
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