the little paris kitchen cooking with
rachel khoo

The Little Paris Kitchen: Cooking with Rachel Khoo has become a beloved
reference point for food enthusiasts who wish to explore the rich and vibrant
culinary landscape of Paris. Rachel Khoo, a British chef, author, and
television presenter, has captivated audiences with her charming approach to
French cuisine, making it accessible and enjoyable for home cooks around the
world. In this article, we delve into the essence of Khoo’s cooking
philosophy and explore the delightful recipes and techniques that have made
her a household name.

The Philosophy Behind The Little Paris Kitchen

Rachel Khoo’s culinary journey began with her deep fascination for French
culture and cuisine. Moving to Paris, she immersed herself in the art of
cooking and quickly realized that French food does not have to be
intimidating. Instead, her philosophy centers on the idea that cooking can be
simple, fun, and creative.

Khoo emphasizes the importance of using fresh, high-quality ingredients, as
well as incorporating local flavors to create dishes that reflect both
personal taste and the spirit of Paris. Her approach encourages cooks to
experiment and adapt recipes, making them their own.

Key Principles of Rachel Khoo’s Cooking

1. Simplicity: Khoo believes that the best dishes often feature just a few
high-quality ingredients. This simplicity allows each element to shine,
making the cooking process more enjoyable and the results more satisfying.

2. Creativity: In her kitchen, creativity is paramount. Khoo encourages cooks
to play with flavors, techniques, and presentation, leading to unique and
personal dishes.

3. Accessibility: Khoo's recipes are designed to be approachable for home
cooks of all skill levels. She provides clear instructions and tips, making
the cooking experience enjoyable rather than daunting.

4. Cultural Fusion: While deeply rooted in French cuisine, Khoo often blends
influences from her British heritage and other culinary traditions, resulting
in innovative dishes that surprise and delight.



The Little Paris Kitchen Cookbook

Published in 2013, The Little Paris Kitchen: 120 Simple Recipes from the True
Love of Food showcases Khoo'’'s culinary journey and her love for Paris. The
book is filled with an array of delightful recipes, each accompanied by
beautiful photographs that evoke the charm and magic of the city.

Highlights from the Cookbook

Some standout recipes from The Little Paris Kitchen include:

- Croque Madame: A classic French sandwich that features ham, cheese, and a
perfectly cooked egg on top, making it a hearty and satisfying meal.

- Ratatouille: Khoo offers a simplified version of this traditional dish,
emphasizing the use of fresh vegetables and herbs for vibrant flavors.

- Cinnamon Snail Rolls: A delightful pastry that combines the sweetness of
cinnamon with the flakiness of a croissant, perfect for breakfast or a sweet
treat.

- Lemon Tart: A light and zesty dessert that captures the essence of French
patisserie, ideal for any occasion.

Each recipe is crafted to not only be delicious but also to tell a story,
often reflecting Khoo's experiences in Paris.

A Glimpse into Rachel Khoo’'s Cooking Show

In addition to her cookbook, Rachel Khoo gained fame through her television
series, The Little Paris Kitchen, which aired on BBC. The show provided
viewers with an intimate look into Khoo's kitchen as she prepared a variety
of dishes, all while sharing her insights and culinary tips.

What Makes the Show Unique?

1. Personal Touch: Khoo'’s relatable personality and humor shine through in
her show, making it feel like a friendly cooking lesson rather than a formal
presentation.

2. Culinary Exploration: The show takes viewers on a culinary journey through
Paris, highlighting local markets, shops, and the vibrant food scene,
inspiring viewers to explore the city’s rich culinary heritage.

3. Focus on Home Cooking: Unlike many cooking shows that focus on elaborate
dishes, Khoo emphasizes home cooking, demonstrating that anyone can create
delicious meals in their own kitchen.



4. Visual Appeal: The cinematography captures the beauty of Paris, from
quaint streets to bustling markets, making it as much an exploration of the
city as it is a cooking show.

Recipes Inspired by The Little Paris Kitchen

Whether you are an experienced cook or a beginner, Rachel Khoo's recipes
encourage experimentation and creativity. Here are a few simple dishes
inspired by her cooking style that you can try at home:

1. French Onion Soup

Ingredients:

- 4 large onions, thinly sliced
- 2 tablespoons butter

- 1 tablespoon olive oil

- 4 cups beef or vegetable broth
- 1 cup white wine

- Salt and pepper to taste

- Baguette slices

- Gruyere cheese, grated

Instructions:

1. In a large pot, heat the butter and olive o0il over medium heat. Add the
onions and cook, stirring frequently, until caramelized (about 30 minutes).
2. Add the wine and cook for an additional 5 minutes.

3. Pour in the broth and season with salt and pepper. Simmer for 15-20
minutes.

4. Serve hot with toasted baguette slices topped with Gruyere cheese.

2. Quiche Lorraine

Ingredients:

- 1 pie crust (store-bought or homemade)
6 strips of bacon, cooked and chopped
1 cup heavy cream

- 3 eggs
1 cup Gruyere cheese, grated
Salt and pepper to taste

Instructions:

1. Preheat the oven to 375°F (190°C).

2. Place the pie crust in a pie dish and prick the bottom with a fork.

3. In a bowl, whisk together the cream, eggs, salt, and pepper. Stir in the
cheese and bacon.



4. Pour the mixture into the pie crust and bake for 30-35 minutes, until set
and golden.

3. Chocolate Mousse

Ingredients:

- 4 ounces dark chocolate, chopped
- 2 tablespoons butter

- 3 eggs, separated

- 1/4 cup sugar

- 1 cup heavy cream

Instructions:

1. Melt the chocolate and butter in a double boiler. Allow to cool slightly.
2. In a bowl, whisk the egg yolks and sugar until pale. Stir in the melted
chocolate.

3. In another bowl, beat the egg whites until stiff peaks form. Fold into the
chocolate mixture.

4. Whip the cream until soft peaks form and fold into the mixture. Chill for
at least 2 hours before serving.

The Impact of Rachel Khoo'’s Work

Rachel Khoo has significantly influenced the modern perception of French
cooking. Her warm, inviting approach demystifies the cuisine, making it more
approachable for home cooks. By blending tradition with innovation, she
encourages a new generation to explore the joys of cooking and the pleasures
of sharing food with loved ones.

Conclusion

The Little Paris Kitchen: Cooking with Rachel Khoo encapsulates the charm of
Parisian cuisine while remaining grounded in simplicity and creativity.
Whether through her captivating cookbook or her delightful television series,
Khoo continues to inspire food lovers around the globe. By embracing her
cooking philosophy, anyone can bring a touch of Paris into their kitchen,
creating delicious meals that celebrate both tradition and personal flair.
So, roll up your sleeves, grab your spatula, and let the culinary adventure
begin!

Frequently Asked Questions



What is 'The Little Paris Kitchen' about?

'The Little Paris Kitchen' is a cooking show hosted by Rachel Khoo, where she
shares her love for French cuisine, blending traditional recipes with a
modern twist, all set in her charming Parisian kitchen.

Who is Rachel Khoo?

Rachel Khoo is a British chef, food writer, and television presenter known
for her creative takes on French cooking. She gained popularity through her
show 'The Little Paris Kitchen' and various cookbooks.

What type of recipes can viewers expect from 'The
Little Paris Kitchen'?

Viewers can expect a variety of French recipes, ranging from classic dishes
like coq au vin to modern twists on pastries and other treats, all presented
in a fun and accessible manner.

How does Rachel Khoo's cooking style differ from
traditional French cooking?

Rachel Khoo's cooking style incorporates simplicity and creativity, often
simplifying traditional French recipes and making them more approachable for
home cooks, while still celebrating the essence of French cuisine.

Where was 'The Little Paris Kitchen' filmed?

‘The Little Paris Kitchen' was filmed in Rachel Khoo's actual kitchen in a
small Paris apartment, which adds an intimate and relatable atmosphere to the
show.

What are some signature dishes featured in the show?

Some signature dishes featured in 'The Little Paris Kitchen' include homemade
croissants, ratatouille, and various tarts and desserts, all showcasing
Rachel's flair for French cooking.

Has Rachel Khoo published any cookbooks related to
'The Little Paris Kitchen'?

Yes, Rachel Khoo has published cookbooks that complement 'The Little Paris
Kitchen', including 'The Little Paris Kitchen: 120 Simple but Classic French
Recipes', which features many of the recipes from the show.

What is the overall theme of 'The Little Paris



Kitchen'?

The overall theme of 'The Little Paris Kitchen' is about celebrating the joy
of cooking and sharing delicious French food in a cozy and inviting setting,
inspiring viewers to try cooking at home.

Is 'The Little Paris Kitchen' available for
streaming?

'The Little Paris Kitchen' is available on various streaming platforms,
including some cooking and lifestyle networks, allowing viewers to watch
Rachel Khoo's culinary adventures at their convenience.
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