
From Scratch -  Jack Lenards

Class Five
Chefs Supper Club Classical French Cookery

Riz au lait

Ingredients List

Pudding rice 50g

Whole milk 100g

Vanilla pod 1

Cream    175g

Caster sugar 75g

Equipment list 
Pot

Weighing scales

Wooden spoon

Bowls 

jug

spatula

serrated knife

mould 

Instructions

1. First put the rice in boiling water 7 mins then drain of the water

2. Then place the rice and the rest of the ingredients into one pot and slowly cook 
down on simmering heat for 30mins till it thickens up.

3. Then set in a small bowl and allow to cool.



Fish en papillote
Ingredients

Fish 
Fish fillet x 2   
( red mullet , cod, macqurel, trout , bass )

Lemon x 1   

Dill x 50g

Salt

Butter 

Salsa Verde Sauce  
Capers 50g

Gerkins 50g

Garlic pods or  Garlic Clove 50g

( if you use pods add the pods whole or 
fine dice the garlic clove)

Spring Onion 50g

(use green leaf only none of  the white 
bulb)

Parsley 50g

Lemon juice ½ a 
juice of a lemon 

Olive oil 50ml 

Pomme dauphines

Choux 
Butter 130g

Flour 200g

Smoked paprika 1tbsp

Milk 125g

Water 125g

Eggs 4 

Mix   
Choux mix 325g

Potato 650g

Parmesan cheese 30g 
Cooking oil to shallow fry   



Equipment list 
Mixer

Stove

Oven

Fryer

Spatula

Chef knife

Paring knife

Chopping board

Parchment paper

Wooden spoon

Pots

Bowls

ricer

gloves ( to roll out the potatoe in your 
hands without staining your hands  ) 

Cooking oil to shallow fry ( sunflower, 
vegtable oil )  

Instructions

Potatoes  ( prep + into the oven for 30/40 mins @170C)

1. 1 medium pot - rapid boil -  set a timer 7mins add pudding rice to the pot - stir 
occasionally 

2. 2nd pot  add sugar, cream, milk - Split the vanilla pod and scrape out the seeds and add 
to the 2nd pot with the cream. Sieve the rice + strain off the water, then add rice to 
the 2nd pot ( with sugar, cream etc ) 

3. Drop the heat to #4 and simmer for 35 mins.

4. For the choux melt your butter in a pot and warm your milk and water together in a 
separate pot. Once the butter has melted add in your flour and spice and cook out for 
5 mins.

5. Leave in the fridge to cool  ( good for 2-3 days max )

6. For the fish simple prep your fish by removing any bones from the fillet and remove 
the skin place on a bed of sliced lemon dill  and seal in parchment paper and bake in 
oven at 170C for 10mins. 

7. Chop the scallions ( the green leaves not the bulb  )and Parsley, wash them under cold 
water. Chop your garlic ( fine dice ) Gerkins -  cut into 4 - then into 3 again ( fine dice ) 
add in 1/2  Lemon juice and 2 /3  tablespoon Olive oil 

8. Take the rice off the heat, add a portion of rice into each of the serving bowls, cover 
with cling film + cool in the fridge 25-30mins



9. Once the potatoes are cooked half then and scoop out the centre and pass through a 
ricer. Then combine 325g of choux with 650g of the cooked potato 30g parmasen 
cheese add salt to season and mix on the stand mix,once the dough is combined weigh 
out into 15 gram balls ( allow 5/6 per person ) Deep fry at 175C for 2min20sec 

10. Put fish into oven 170C for 10mins. 

11. Deep fry the potatoes at 175C for 2min20sec 

12. Assemble & Plate

13. On your serving plate add salsa verde mix

14. Remove the rice pudding from our fridge, Remove cling film, serve the rice pudding as 
is.

join the club

If you haven’t already then join ‘The Chef Supper Club’ mailing list at the bottom of 
our website and be first to know about new experiences and when booking is open.

www.thechefsupperclub.com
Please share your experience on social media

  Twitter:
The Chef Supper Club@ChefSupper

Instagram:
@thechefsupperclub

LinkedIn:
The Chef Supper Club

Facebook:
@thechefsupperclub

http://www.thechefsupperclub.co

