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[image: mug of French hot chocolate in front of a Paris skyline at sunset] 




Best Hot Chocolate in Paris - Your Local Guide 
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Patrick Roger's Layered Chocolate Cake 
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White Asparagus Recipe: French Clafoutis with Lemon 
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Rhubarb and Custard Cheesecake 
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Pan-Fried Mackerel with French Mustard 
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Raspberry Clafoutis 
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Bran Muffins that are Actually Healthy 
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Orange Cheesecake: Easy Baked Recipe that's Fresh and Zesty 
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Mango Sauce - A Sweet, Healthy Dessert Topping 
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Pure 100% Cacao Chocolate Mousse Recipe by Patrice Chapon 
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Crispy Parmesan Whole Roasted Cauliflower: A Showstopper! 
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Béchamel Sauce Recipe 
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Chocolate Sauce Recipe - with Chocolate 
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Poire Belle Hélène - The Easy Classic Pear Dessert from Paris 
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Chocolate Crêpes - How to Serve French Style 
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Honey Biscuits with Lemon 
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Simple Cherry Sauce for Duck to Dessert 
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Bavarois Recipe with Red Fruit (Bavarian Cream) 
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Homemade Tartar Sauce (Sauce Tartare) 
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Smoked Haddock Fishcakes Recipe 
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Roast Beetroot Salad with Apple and Smoked Mackerel 
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White Chocolate Mousse - With 2 Secret Ingredients 
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French Hot Chocolate - 4 Ingredients to Recreate your Parisian Love Potion 
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Best Galettes des Rois in Paris 
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Mincemeat Pinwheels - Easy Puff Pastry Recipe 
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Gingerbread Trifle - A Holiday Classic with an Apple Caramel Twist 
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Mulled Wine Prunes (Pruneaux au Vin) 
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Ice Cream Yule Log - With Festive Chestnut and Clementine 
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Shrimp Cocktail - How to Eat Dragon Fruit as an Appetizer 
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Wasabi Mayonnaise - Make it Homemade! 
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French Vichy Carrots - Glazed to Be the Best on the Side 
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Creamy Orange Curd - A Perfect Crêpe Filling Recipe 



	


[image: spoonful of apple crumble topped with crunchy toasted oats] 




Apple Oat Crumble - Healthy Recipe 
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Vanilla Poached Pears - Be Bold with Coffee 
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Chocolate Marble Cake with Banana 
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Savoury Choux Buns with Smoked Salmon (Choux au Saumon fumé) 
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Smoked Garlic Soup with Rocket (Arugula) 
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French Lemon Tart (Tarte au citron) 
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Potato Gratin Savoyard (Without Cream) 
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Sticky Toffee Pudding - Extra Lush with Apple 
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Bonjour !

Meet Jill

A vibrant blend of Scottish fun and French flair, Jill Colonna is the creative mind behind 2 bestselling cookbooks and this blog, 'Mad About Macarons’ since 2010. As a home cook who cracked how to make macarons easily, she also specialises in healthy French recipes, bringing over 30 years of Parisian culinary knowledge and experience to your kitchen.


More about Jill







Popular for Spring
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What's in Season in France?

Asparagus (asperges)

Get the asparagus tips on preparation and cooking along with our favourite recipes!


Guide to Asparagus
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BESTSELLER

Master the Art of French Macarons

This is THE recipe book that inspired many now-professional macaron bakers since 2010. It takes any fear out of making them with all the top tips.


Get the book
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LOCAL DIY GUIDES

Best Macarons in Paris

Too many to choose from? As a local for 30+ years, I’ve tasted a LOT to give you this ultimate FREE guide.


Top 20 Macarons







Latest recipes
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EASY FRENCH PASTRIES

Teatime in Paris

Yet more macarons plus easy French pastry recipes. Includes baking tips, some history and many of the best in Paris. Frankly a good deal for over 200 pages!



Teatime in Paris
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