
Luxe 
Christmas Eve

MENU

Pea and Asparagus Soup
Creamy Lobster Crepes
Arugula and Hazelnut Salad
French Lemon Tart

PEA-AND-ASPARAGUS SOUP

Cooking time: 20 minutes
Preparation time: 10 minutes
Makes 6 cups (1.5 L), for 4 servings

Ingredients:
 2  (10 oz/284 mL) cans   
  undiluted chicken broth
 2-3/4 cups  ( 675 mL) water
 2 tsp  ( 10 mL) Dijon mustard
 3  medium-size potatoes
 1  bunch asparagus, about 
  2 dozen stalks
 2 cups  ( 500 mL) fresh or frozen peas
 1/4 tsp  ( 1 mL) dried leaf tarragon
 1/4 tsp  ( 1 mL) white pepper
 1 tbsp  ( 15 mL) lemon juice

NUTRITION

Nutrients per serving
 14 g  protein
 2.3 g  fat
 34 g  carbohydrates
 5.6 g  fi bre
 2.6 mg  iron
 56 mg  calcium
 1054 mg  sodium
 205  calories

DIRECTIONS

1)  Bring undiluted broth, water and Dijon to a boil in a 
large saucepan set over high heat. Meanwhile, peel potatoes 
and cut into 1.5-inch (3.5-cm) pieces. Add to broth as soon 
as they are cut. Cover and bring liquid to a boil. Once boiling, 
reduce heat to medium and simmer, covered, until potatoes 
are almost tender, about 10 minutes.
2)  Meanwhile, trim tough ends from asparagus 
and discard. Slice off and save tips in a plastic bag to use 
as a garnish. Cut asparagus in half. Add asparagus, peas, 
tarragon and pepper to potatoes and cook, covered, until 
asparagus and potatoes are very tender, about 10 more 
minutes. Add lemon juice.
3)  Turn mixture into a food processor and whirl until 
smooth, scraping down sides as necessary. This may have to 
be done in 2 or 3 batches. For a completely smooth texture, 
strain soup. (You will lose some soup volume by doing so.) 
Return to saucepan. Gently heat. Then ladle soup into bowls 
and serve with a swirl of sour cream, shredded fresh mint 
and a couple of blanched asparagus tips (see tip, below).
Tip
To blanch reserved asparagus tips and make them an 
attractive bright green colour, bring a pot of salted water 
to a boil. Add asparagus and cook for 1 minute. Immediately 
drain and rinse under cold running water to stop the 
cooking.
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CREAMY LOBSTER CREPES

Preparation time: 25 minutes
Baking Time: 55 minutes
Makes 10 Servings

Ingredients:
FOR CREPES:
 4  eggs
 1  1/3  cups milk
 1 cup  all-purpose fl our
 3 tbsp  butter, melted

1/8 tsp salt

FOR FILLING:
1/4 cup  butter
1/2 cup  chopped fennel
1/4 cup  all-purpose fl our

 1 1/2 cups milk
 250 g  pkg regular cream cheese, cubed
 3/4 cup  grated gruyère cheese
  1/3 cup  white wine or vermouth
 2 tsp  Dijon mustard
 2 cups  cooked small shrimp, peeled
 4 cups  chopped cooked lobster
 3  green onions, thinly sliced

NUTRITION

Nutrients per crepe
 18 g  protein
 251  calories
 11 g  carbohydrates
 15 g  fat
 334 mg  sodium

DIRECTIONS

1)  Combine crepe ingredients in a blender. Blend until 
smooth. Heat a large non-stick frying pan over medium. 
Spray with cooking spray. Pour about 1/3 cup batter into 
hot pan. Lift pan from burner and tilt to very thinly cover 
bottom. Return to burner and cook until top is set, about 1 
min, then fl ip carefully with a wide rubber spatula. Cook until 
underside is golden, about 1 min. Remove to a plate. Repeat 
with remaining batter. If crepes are browning, reduce heat 
slightly. If making ahead, stack with wax paper in between, 
then cool. Wrap with plastic and refrigerate up to 2 days.
2)  Melt 1/4 cup butter in a large saucepan set over 
medium. When hot, add fennel and cook until softened, 
3 min. Stir in 1/4 cup fl our and cook about 2 min, stirring 
constantly. Gradually whisk in milk, then cheeses. When 
cheese has melted, stir in wine and Dijon. Stir until 
thickened. Add shrimp, lobster and green onions. Cook until 
just heated through, about 3 min. Do not overcook seafood.
3)  Assemble crepes by cutting each in half on a 
cutting board. Scoop about 1/3 cup lobster fi lling onto each 
half crepe, then fold into a triangular cone and place on 
plates, 2 per serving. Drizzle with any remaining sauce.
Substitution Tip:
Instead of crepes, cook enough pasta for 8 (about 500 g) 
and add 1 cup milk to seafood fi lling.



Luxe 
Christmas Eve

MENU

Pea and Asparagus Soup
Creamy Lobster Crepes
Arugula and Hazelnut Salad
French Lemon Tart

ARUGULA AND HAZELNUT SALAD

Preparation time: 15 minutes
Makes 6 Servings

Ingredients:
 2 tbsp  (30 mL) white-wine vinegar
 1 tsp  (5 mL) Dijon mustard
 1  garlic clove, minced
 1/4 tsp  (1 mL) each dried thyme leaves  
  and salt
Pinch of granulated sugar
 1/4 cup  (50 mL) olive oil
 1/4 cup  (50 mL) snipped chives
 3  pink grapefruits or tangerines
 1  fennel bulb
 12 cups  (3 L) baby arugula
 6  slices of prosciutto (optional)
 3/4 cup  (175 mL) toasted hazelnuts

NUTRITION

Nutrients per Serving
 7 g  protein
 20 g  fat
 20 g  carbohydrates
 157 mg  sodium
 7 g  fi bre
 233 mg  calcium
 265  calories 

DIRECTIONS

1)  In a bowl, whisk vinegar with Dijon, garlic, thyme, 
salt and sugar. Slowly whisk in oil. Stir in chives. Cut off the 
top and bottom of grapefruits. Then slice off and discard 
remaining peel, including all white pith. Carefully slice 
segments out, leaving membrane that separates them 
behind. Set segments aside and discard membrane. Trim 
the feathery fronds from fennel and discard the core. Slice 
fennel into thin strips.
2  Place arugula, grapefruit segments and fennel 
in a large bowl. Drizzle with dressing. Toss to mix. Divide 
between plates. Tear prosciutto and scatter overtop. 
Sprinkle with hazelnuts. If making ahead, prepare dressing, 
fennel and nuts. Dressing will keep well, covered and 
refrigerated, for up to 1 week. Cover and refrigerate 
grapefruit and fennel up to 1 day. Store nuts in an airtight 
container up to 1 week
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FRENCH LEMON TART

Preparation time: 15 minutes
Refrigeration time: 30 minutes
Baking time: 20 minutes
Makes 12 servings

Ingredients:
 1 cup  (250 mL) all-purpose fl our
 3 tbsp  (45 mL) granulated sugar
 Pinch of salt
 1/2 cup  (125 mL) cold unsalted butter,  
  cut into cubes
 1 tbsp  (15 mL) white vinegar or 
  lemon juice
 2 tbsp  (30 mL) apricot jam 
 5  eggs
 1 cup  (250 mL) granulated sugar
 1/2 cup  (125 mL) freshly squeezed  
  lemon juice
 1/2 cup  (125 mL) whipping cream
Toasted sliced almonds (optional)

NUTRITION

Nutrients per serving
 4.4 g  protein
 15.2 g  fat
 33.9 g  carbohydrates
 0.9 mg  iron
 24.8 mg  calcium
 282  calories

DIRECTIONS

1)  For crust, place fl our, sugar and salt into a food 
processor. Whirl until mixed. Add butter. Pulse just until 
coarse crumbs form. Add vinegar and pulse just until 
mixture begins to form a ball. Remove dough and gather 
into a ball.
2)  Place dough in centre of 10-in. (25-cm) tart pan 
with removable bottom. Using the palm of your hand, press 
dough from middle of pan to edge. Using your fi ngertips, 
press dough up edge of pan until dough is even with rim. 
Refrigerate for 30 min. to fi rm dough a little.
3)  Position rack in bottom of oven. Preheat to 400F 
(200C). Spread bottom of crust with jam. Place on a baking 
sheet.
4)  For fi lling, place eggs, sugar and lemon juice in a 
large bowl. Whisk until mixed. Add cream and whisk until 
evenly mixed. Pour fi lling into pastry crust. Bake on bottom 
rack of preheated oven until centre of fi lling is set when pan 
is jiggled, 20 to 25 min. Cool completely. Keep refrigerated. 
Sprinkle with toasted sliced almonds just before serving, if 
you like.
BAKING TIP
Spreading a layer of jam over the pastry crust is a French 
trick to prevent the dough from becoming soggy. If you 
don’t have jam, skip this step and it will still work.


