
Avocado with Dressed Crab

(serves 2)

1 large or 2 small ripe, but still firm avocados 

1 small tin of crab meat (miettes de crabe)

1 dessert spoon mayonnaise
1 dessert spoon double cream
freshly ground black pepper
1 small fresh lemon

Firstly drain the crab meat well and then, in a bowl, mix 

this with the mayonnaise, black pepper and a squeeze of 

lemon juice. Leave to chill in the fridge.

Split the avocados in half, length ways and remove the 

stones. Using a dessert spoon loosen the flesh from the 

skin but leave in place.

Fill each half with a generous helping of the filling and top 

with a twist of lemon.

Serve quickly to stop the avocados becoming discoloured.

Chicken and Pineapple ‘Cordon Bleus’.
(serves 2)

2 chicken breast fillets of 150 - 180 grams each 
1 slice of boiled or roast ham (jambon de Paris) 
3 tinned pineapple rings 
3 tablespoons of the pineapple juice
25 grams unsalted butter
freshly ground black pepper

Preheat your oven to 200˚C.
With a sharp knife, either open the chicken fillets butterfly 
fashion or, cut a deep pocket into each one. Cut two pieces 
from the ham, about the same shape and size as the fillets, 
and cut one of the pineapple rings in half.
Place a small piece of butter inside each fillet, then the 
part slice of ham followed by the half pineapple ring with a 
grinding of black pepper and close over.
Put the two filets side by side in an oven-proof dish, small 
enough to hold them close together and closed over their 
filling. Spread or dot the top of each one with the remaining 
butter, place the other 2 pineapple rings on top, spoon over 
the juice, cover with foil and bake in the preheated oven for 
20 -25 minutes.
These are delicious served with sweet corn and broccoli, any 
vegetable of your own choice, rice or pasta.

Sweetheart Fondue(serves 2)
200 grams of cooking chocolate - try a mixture of plain for 
intensity, milk for subtlety and white for frivolity! Approx 20 cl. double cream1 small chopped banana1 or 2 peeled and segmented clementines, strawberries if 

available, marshmallows
Melt the chocolate in a fondue pan (or in a bowl bain marie 
style) add a teaspoon of hot water to prevent the chocolate 
becoming too thick or sticky, add the cream over the heat, 
stirring all the time until fully blended. For the alcohol-
lovers amongst us, add a splash of your preferred tipple - 
brandy, rum or orange liqueur all complement the taste!Keep the chocolate mix warm over the fondue burner or  
a ‘night light’ warmer and using fondue or dessert forks,  
dip in your choice of fruit and or marshmallow - and be 
romantic, serve each other!

by Lynda Gee

For Your Valentine

A
s we all know February can be mid winter or early 

spring but, whichever, Valentine’s Day is always 

at heart.  So I’m going to suggest a light and easy 

valentine meal which leaves you free to enjoy the 

company of  your loved one and not locked in the kitchen!

Firstly  to create the mood : 

‘Rose Petal’ -  a refreshing, light cocktail:

Pour 1 - 2 cm of rose syrup into a 

champagne flute and then fill 

with a chilled demi-sec 

sparkling wine. 

Enjoy!

Lynda is better known as ‘Ginger’s Kitchen’ and 
provides a full at-home catering service.  

(See advert on P.21)
Tel: 06 23 00 72 04 ~ Email: gingers.kitchen@orange.fr

The Deux-Sèvres Monthly, February 2016  |  23The Deux-Sèvres Monthly, February 2016  |  23


	Andrew Longman (Plumbing & Heating)
	Anne Dessens Vocal Coaching
	ARB French Property
	Arbrecadabra Tree Surgery
	Arbres et Abeilles Plant Nursery
	Argo Carpentry
	Assurances Maucourt (GAN)
	Bar Le Clemenceau
	Beaux Villages Immobilier
	BH Assurances / Allianz - Isabelle Want
	Bill McEvoy (Plumber/Heating Engineer)
	Blevins Franks Financial Management
	Building & Renovation Services
	Café Bonbon
	Camping Les Prairies du Lac
	Caniclôture Hidden Fences
	Cherry Picker Hire
	Chris Parsons (Heating, Electrical, Plumbing)
	Christies (English Book Shop & Tea Room)
	CJ Electricité
	Clean Sweep Chimney Services
	Currencies Direct - Sue Cook
	Cut 46 Hair Salon
	Darren Lawrence
	David Cropper (Stump Grinding)
	David Watkins Chimney Sweep
	Deb Challacombe (Online counsellor)
	Derek Marriott Plumbing and Heating￼
	Down to Earth Pool Design
	Duncan White - Agent Commerciale
	Ecopower €pe (Solar Power)
	Finagaz (Gas tank suppliers and installers)
	Franglais Deliveries
	Frenchic Furniture Paint
	Ginger’s Kitchen
	Hallmark Electronique
	Haynes Carpentry (U.P.V.C Double Glazing
	Ian Horton (Fosse Septiques & Renovations)
	Inter Décor (Tiles & Bathrooms)
	Irving Location - Digger Hire
	Irving Location - Septic Tank Installation & Groundworks
	James Moon Construction
	Jb Plumbing
	Jeff’s Metalwork
	John Purchase - Mobile Mechanic
	La Deuxième Chance (Annie Sloan Chalk Paint supplier)
	Leggett Immobilier
	L’Emporium Shop, L’Absie
	Le Tour de Finance
	Mark Sabestini Renovation & Construction
	ML Computers
	Motor Parts Charente
	M. Page Landscaping
	Mr Piano Man
	MSS Construction
	Mutuelles de Poitiers Assurances
	Naturalis Pools
	Needa Hand Services
	Pamela Irving (Massage & Reflexology)
	Plan 170 (Professional Scale Drawings)
	Polar Express (Frozen Food Supplier)￼
	Projet Piscine (Swimming Pool solutions)
	Restaurant des Canards
	Rob Berry Plastering Services
	Robert Lupton Electrician
	ROC Fleuri School
	Ross Hendry (Interface Consulting & Engineering)
	Sarah Berry Online (Websites & Graphics)
	Sarl Down to Earth Construction (Groundworks and Micro Station Installer)
	Sarl PCEM (Plumbing, heating & Electricity)
	Satellite TV
	Simon the Tiler
	Simply Homes & Gardens
	Smart Services (Home & Garden Services)
	Steve Coupland (Property Services)
	Steve Enderby (Painter, Decorator, Carpenter)
	Steve Robin (Plumber)
	Sue Burgess (French Classes & Translation)
	Tersannes Timber (Gates & Fencing)
	The English Mechanic & Son - Tony Eyre
	Val Assist (Translation Services)
	Getting Out & About
	A-Z of the Communes in the Deux-Sèvres
	Hobbies
	Clubs & Associations
	Our Furry Friends
	Communications
	Food & Drink
	Health, Beauty & Fitness
	Take a Break
	Home & Garden
	Motoring
	Building & Renovation
	Business & Finance
	Property

