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Michel Roux Eggs
Seems everyone has their own preferred way to soft boil an egg. Michel Roux in his authoritative book Eggs suggests taking the eggs out of the fridge about two hours in advance to prevent them ...
Eggs: Cracking good ideas
Wherever the Lions travel this summer they will take with them 25 tonnes of luggage, stocked with everything from altitude tablets to tackle bags to a Space Invaders arcade machine.
Secrets to keeping 37 hungry Lions fit to take on world champions South Africa
Saira Khan speaks out in her column for the Mirror about the importance of equipping the younger generation with cookery skills and healthy eating knowledge ...
Saira Khan says free cooking courses could solve 'can't cook, won't cook' generation
Legendary chef Marco Pierre White may have taken up gardening in lockdown, but he will never lose his love of food. Ella Walker speaks to the Leeds-born star about his latest projects.
Marco Pierre White on gardening in lockdown, the future of restaurants and why he fears he is too much of a romantic
Or else smoked haddock with poached eggs. At one time all I did was swim ... My brother trained with Michel Roux at the Waterside and then fronted La Tante Claire for Pierre Koffmann.
Breakfast of champions: what our sporting heroes eat
Marco Pierre White is busy turning solid oak sleepers into paths to his shepherd’s hut, and carrying out tree surgery in his garden at the Rudloe in Wiltshire. The last year or so, throughout the ...
Leeds chef Marco Pierre White talks wildflower meadows, kimchi and being a romantic
Ella Walker catches up with legendary chef Marco Pierre White, who has turned to gardening, but will never lose his love of food.
Marco Pierre White: "I think comfort makes people lazy"
And I got a phone call on this Wednesday morning. I remember Michel [Roux Jr] giving me the phone and telling me, you know, come in the office and take the phone call. It wasn't a good phone call.
Nine things we learned from Monica Galetti's Desert Island Discs
Formerly Michel Roux Jr.'s senior sous-chef at the two-Michelin ... together the butter and sugar until creamy and pale. Add the eggs one at a time and beat in. Add the ground almonds to the ...
Cook these: Three recipes from Monica Galetti’s new cookbook
For Michel Roux Jr the best of Paris’s brasseries is ... before adding the hot veg to his beaten eggs. These then go back into a hot pan to be cooked for around a minute before being flipped ...
Five stand out food experiences from Remarkable Places to Eat
Michel Roux, son of Albert, runs the Langham’s Roux ... foie gras and a black truffle ‘remoulade’ (mustard, caper and egg yolk dressing). It comes branded with the initials ‘LH’ which ...
Birthplace of afternoon tea
Researchers randomly assigned 61 participants with type 2 diabetes to one of three weight-loss interventions: an operation known as Roux-en-Y gastric ... to the size of an egg, and this cannot ...
Surgical weight loss beats diet and exercise for reversing diabetes
Humble genius and legendary chef' Michel Roux dies aged 78 Chef and restaurateur ... Exotic tastes: '1,000-year-old egg' and smelliest fruit on offer at food festival A 'THOUSAND-year-old egg ...
Food News
Ousby, whose professional highlights include a 14-month stint under Michel Roux at the renowned Waterside ... onions, lemon, eggs and basil. While most of his competitors are scuttling about ...
Richard Ousby named Young Chef of the Year
Last term, Drexel University faculty were recognized for their scholarly research and professional contributions and recognitions. This update offers a snapshot of recent activity, courtesy of the ...
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