liegeois salad with green beans

Ingredients :

+500 g of potatoes 


+500 g of French beans 

+1 or 2 onions 

+Parsley
+2 slices of ham of Ardennes

+a little consommé of meat 

+Vinegar

+Salt 

+30 g of butter 

Preparation :

1. 
 Cook the potatoes and the French beans in salt water in two different pans.

2. 
 When both are almost cooked, cut the ham in sticks, melt the butter in a frying pan, throw the sticks of ham and sauté them.

3. 
 Peel the onion and chop it, sauté it in the frying pan with the ham; don’t let it brown too much then moisten with the vinegar and the consommé. Leave to simmer for a while.

4. 
 Pour the boiling sauce on beans and potatoes arranged in a salad bowl. Decorate with parsley and serve.

Mussels with french potatoes
for 2 person

ingredients :

-1 kg of mussels

-1 small onion

-1 small celery

-1 teaspoon of chopped parsley

-the juice of one lemon 

preparation:

Chop a small celery and an onion. 
Put them in a pan with a big piece of butter.

Cook under cover during about ten minutes without letting the  vegetables  brown.

Add one litter of mussels well cleaned and washed in water several times.

Salt slightly,  add one pinched of ground pepper and the juice of half a lemon 

Cover and cook about ten minutes.
When all  mussels  are opened, add the parsley chopped in the juice and pour on mussels.

Serve with chips.

Waffles with chocolate topping

for 12 waffles

ingredients :

-30 gr of cocoa powder 

-150 gr of dark chocolate (with a min. of 70 % of cocoa) 

-170 gr of sieved flour 

-200 gr of soft butter 

-200 gr of caster sugar 

-4 fresh eggs 
- ½ cool orange 

Préparation:

· Mix in a bowl the flour sieved with the cocoa powder. 

· Take the zest of the half-orange (finely cut). 

· In another bowl, add the butter cut in small pieces and mix it  with a spatula to obtain the consistency of cream. 

· Add the sugar, the eggs (one by one), the flour-cocoa and the orange peel by mixing constantly and strongly. 

· Leave  the dough to rest a few minutes 

· Cook  the dough in the very warm waffle-iron. 

· During this time, chop the dark chocolate finely and melt it in a  bain-marie.

· When melted remove from the stove and dip half of every waffle into the chocolate. 

