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With a foreword by Carolina Irving

Following the international triumph  
of Be My Guest, Pierre Sauvage delves deeper 
into the realms of imaginative entertainment 
with twenty-two vibrant global tastemakers.  
Open the doors to Flore de Brantes’s Loire 
Valley château, step into Remy Renzullo’s 
refined London abode, and wander through 
Isabelle de Borchgrave’s inspired artist’s studio 
in Brussels. Each locale springs to life with  
lush photography of lavish homes, innovative 
tablescapes, and imaginative flower 
arrangements. Beyond the visual feast, this 
book serves up delectable recipes and menus 
tailored for every occasion—from a casual 
poolside picnic to a serene holiday candlelit 
dinner or an upscale urban meal.

H
ow

 They Entertain
Pierre Sauvage

At H
om

e w
ith the Tastem

akers
F
lam

m
arion

US $75 / Can. $100 / UK £55 / €65    

Printed in Spain by Indice
editions.flammarion.com / @flammarioninternational

ISBN: 978-2-08-044056-3

9 7 8 2 0 8 0 4 4 0 5 6 3

5 7 5 0 0

FRONT COVER  At Pierre Sauvage’s home.  
LEFT  At Pascale Mussard’s home.

How They Entertain
At Home with the Tastemakers

Pierre Sauvage

FlammarionFlammarion

How They Entertain
At Home with the Tastemakers

Pierre Sauvage

Text Cédric Saint André Perrin  Photography Ambroise Tézenas



34 Pierre Sauvage  How They Entertain

Ingredients (serves 4)

6 red kuri squash, 4 of equal size
3 carrots
Small piece fresh ginger
Salt and freshly ground pepper

Ingredients (serves 4)

3 leeks
Butter, for sautéing
1 pack round ready-rolled butter puff pastry
3 eggs
Scant cup (200 ml) crème fraîche
Nutmeg
3//4 cup (3 1//2 oz.//100 g) Gruyère, grated
Edibles flower and green vegetables,  

to decorate (optional)
Salt and freshly ground black pepper

Soupe au Potimarron (Squash Soup)
Method

Choose four red kuri squash the same size, and slice off their tops  
to form lids. Use a large spoon to hollow out the insides,  
removing the seeds and a little of the flesh. Set aside. 
Chop the two remaining squash and the carrots into small pieces  
and grate the ginger. Put them all in a saucepan, cover with water,  
and simmer over a low heat until soft.
Remove any excess water if the consistency seems too liquid,  
and blend until smooth. Season to taste.
Carefully pour the soup into the squash shells.
Serve hot.

Leek Quiche with Flowers
Method

Preheat the oven to 400ºF (180ºC//Gas Mark 6).
Slice the leeks and sauté them in butter until soft. Set aside.
Line a tart pan with the pastry, lifting and pinching together the edges  
of the pastry to form a raised crust.
Spread the leeks evenly over the pastry.
Beat the eggs with the crème fraîche. Add nutmeg and season with salt and pepper.
Pour this mixture over the leeks and sprinkle with the grated Gruyère.
Bake in the oven for 45 minutes. When cool, decorate with edible  
flowers and green vegetables if desired.




