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Sunday Suppers At Lucques Recipes

Rediscovering the
Magic of Sunday
Suppers At Lucques
Recipes

There  are  cookbooks  that  simply  l ist
ingredients and instructions, and then there
are those that transport you into a world of
warmth,  aroma,  and  shared  joy.  Sunday
Suppers  at  Lucques,  the  celebrated
cookbook  by  chef  Suzanne  Goin,  belongs
firmly to the latter category. More than just a
collection of dishes, it is an invitation to slow
down, gather around a table, and embrace
the  art  of  leisurely  cooking.  For  anyone
passionate  about  farm-to-table  cuisine,
seasonal  ingredients,  and  the  profound
pleasure of a long, relaxed meal, exploring
the  recipes  from  this  iconic  Los  Angeles
restaurant is like discovering a secret garden
of flavor. This article will delve deep into the
heart  of  these  recipes,  exploring  their
philosophy,  their  seasonality,  and how you
can bring the spirit of Lucques into your own
kitchen.

The Philosophy Behind
the Sunday Supper

Before  we  dive  into  specific  Sunday
Suppers at Lucques recipes, it is essential
to  understand  the  ethos  that  defines  them.
Suzanne  Goin,  alongside  her  business
partner Caroline Styne, created Lucques not
just as a restaurant but as a community hub.
The Sunday supper was a weekly tradition—a
fixed-price,  family-style  meal  that
encouraged diners to share, converse, and

linger.  The recipes in the book mirror  this
philosophy:  they  are  generous,  rustic,  and
deeply rooted in the seasons. They are not
about complex techniques meant to impress,
but about coaxing the maximum flavor from
simple,  high-quality ingredients.  Every dish
tells a story of a particular moment in the
California year—a burst of citrus in winter, a
bounty of tomatoes in summer, or the earthy
richness of root vegetables in autumn.

Seasonality as a Guiding Principle

The  most  striking  feature  of  Sunday
Suppers  at  Lucques  recipes  is  their
unapologetic  commitment  to  seasonality.
Goin’s cooking is a masterclass in letting the
ingredients speak for  themselves.  A recipe
for roasted chicken is not just a method; it is
a  lesson  in  selecting  the  r ight  bird,
understanding  how  the  fat  renders,  and
knowing which herbs from the garden will
complement  it  best.  Each  chapter  is
organized by season, making it impossible to
read  without  feeling  a  sudden  craving  for
whatever is currently growing. This approach
is  not  only  environmentally  conscious  but
also deeply satisfying to the palate because
it aligns our cooking with nature’s rhythms.

Signature Dishes and
Their Stories

Within the pages of the book, several recipes
have become legendary. Let us explore a few
that  perfectly  capture  the  essence  of
Lucques.



Braised Short Ribs with
Horseradish Cream

Perhaps no other dish embodies the spirit of
a cozy Sunday than Goin’s braised short ribs.
T h e  r e c i p e  i s  a  s l o w ,  p a t i e n t
process—searing  the  meat  until  deep
mahogany,  sweating  aromatic  vegetables,
and then letting it all simmer in red wine and
stock for hours. The result is absurdly tender
meat  that  falls  off  the  bone.  What  elevates
this  from a  standard  braise  is  the  bright,
pungent horseradish cream that cuts through
the richness. It is a perfect example of how
Sunday  Suppers  at  Lucques  recipes
balance  bold,  deep  flavors  with  a  fresh,
acidic counterpoint. Serving this with a pile
of  buttery  mashed  potatoes  or  a  simple
celery  root  puree  turns  the  meal  into  an
event.

Grilled Lamb with Salsa Verde

When  spring  arrives,  the  focus  shifts  to
lighter,  brighter dishes.  Goin’s grilled lamb
with  salsa  verde  is  a  celebration  of  the
season. The salsa verde—a vibrant blend of
parsley,  capers,  anchovies,  garlic,  and
lemon—is a cornerstone of her cooking. It is
a  sauce  that  works  miracles,  instantly
enlivening  any  grilled  meat,  fish,  or
vegetable. The recipe for the lamb itself is
straightforward:  a  quality  cut,  a  simple
marinade of olive oil, garlic, and rosemary.
The magic is in the combination, in the char
from the grill meeting the herbaceous kick of
the  salsa.  This  dish  exemplifies  how  the
recipes in Sunday Suppers at Lucques are
approachable  for  home  cooks  while  still
delivering restaurant-quality results.

Crispy Pork Belly with Braised
Lentils and Sunchokes

For  those  who  love  bold,  savory  flavors,  the
crispy pork belly is a must-try. This recipe
requires a little planning—the belly needs to
be brined overnight and then cooked low and

slow  before  being  crisped  in  a  pan.  The
payoff  is  phenomenal:  crackling  skin  and
meat so tender it nearly melts. It is served
atop  earthy  French  lentils  braised  with
carrots, celery, and thyme, alongside roasted
sunchokes. This dish is a testament to Goin’s
skill  in  layering  textures  and  flavors.  The
lentils provide a nutty base, the sunchokes
add  a  sweet,  artichoke-like  note,  and  the
pork brings richness and salt. It is a complete
meal  that  feels  both  rustic  and  refined,  a
hallmark of Sunday Suppers at Lucques
recipes.

Bringing the Lucques
Experience Home

One of  the  most  beautiful  aspects  of  this
cookbook  is  that  it  does  not  require
professional  equipment  or  a  restaurant
kitchen. Suzanne Goin wrote the recipes with
the  home  cook  in  mind,  offering  clear
instructions and realistic timelines. Here are
some  practical  t ips  for  successful ly
recreating these dishes in your own kitchen.

Read the recipe twice: Many of
these dishes have multiple
components (a sauce, a side, a main).
Understanding the full flow before you
start will save you stress.
Invest in good ingredients: Because
the recipes are simple, the quality of
each element matters. Use farmer’s
market produce, humanely raised
meats, and excellent olive oil.
Embrace mise en place: Prep all
your vegetables, herbs, and other
ingredients before you begin cooking.
This makes the process smooth and
enjoyable.
Don’t rush the braises: The low-and-
slow cooking is non-negotiable.
Patience is rewarded with deep,
complex flavor.
Use the right tools: A good Dutch
oven, a sharp knife, and a reliable
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instant-read thermometer are your
best friends.

Adapting Recipes for Your Own
Sunday Supper

The  beauty  of  Sunday  Suppers  at
Lucques recipes is that they are templates
for celebration. You can easily adapt them to
what you have on hand. Don’t have fennel?
Use celery. Not a fan of pork belly? Try the
same  lentil  preparation  with  seared  duck
b r e a s t  o r  r o a s t  c h i c k e n .  T h e
techniques—braising,  roasting,  grilling,
making vibrant sauces—are transferable. The
goal is not to replicate Lucques exactly, but
to capture its spirit: generosity, seasonality,
and the joy of cooking for people you love.
Start a Sunday tradition of your own. Invite
friends, pour a glass of wine, and spend the
afternoon cooking together. The recipes are
merely  a  guide;  the  real  magic  is  in  the
gathering.

Why These Recipes
Endure

Years after the restaurant closed its doors,
the legacy of Lucques lives on through its
cookbook.  There  are  several  reasons  why
Sunday  Suppers  at  Lucques  recipes
remain  beloved  by  cooks  worldwide.

Timeless Flavors: The combinations1.
are classic, not trendy. Lemon and
thyme, garlic and anchovy, pork and
fennel—these pairings have been
pleasing palates for centuries.
Reliability: Home cooks report that2.
the recipes work. They have been
tested and refined, and the results are
consistently impressive.
Storytelling: Each recipe is3.
accompanied by a short essay or note
from Goin, sharing memories and
inspirations. This narrative element
makes the book feel personal and

intimate.
Community Focus: The whole4.
premise of the book is about sharing
food. In an age where we are often
disconnected, these recipes encourage
us to reconnect around the table.
Art of Simplicity: There is no5.
pointless complexity. Every step serves
the final flavor. This is cooking that
respects the ingredient and the cook.

A Sample Menu for
Your Own Sunday
Supper

To  truly  experience  the  magic,  consider
building  a  menu  around  a  few  signature
dishes.  Here  is  a  suggested  lineup  that
showcases the range of flavors.

First  Course:  Crostini  with  Ricotta,  Peas,
and Mint. A light, spring-like bite to whet the
appetite.

Main  Course:  Braised  Short  Ribs  with
Horseradish  Cream  (discussed  above),
served  with  Celery  Root  and  Potato  Puree.

Side Dish: Roasted Carrots with Pistou. The
pistou (a Provencal sauce of basil, garlic, and
olive oil) adds a burst of freshness.

Dessert: Olive Oil Cake with Rosemary and
Candied  Fenne l .  A  s ignature  Go in
dessert—not too sweet, deeply aromatic, and
beautifully textured.

Th is  menu  requi res  some  advance
preparation (the short ribs can be made a
day ahead), but the actual serving is relaxed.
Everything is meant to be passed around the
table. Pour a Rhône-style red wine with the
short ribs, and a crisp white or rosé with the
first  course.  The  conversation  will  flow  as
easily  as  the  wine.



Conclusion

Sunday Suppers at Lucques recipes are
more than just cooking instructions; they are
an invitation to a different pace of life.  They
remind us that the best meals are not the
most  elaborate,  but  the  ones  made  with
care,  shared with  loved ones,  and aligned
with  the  seasons.  Whether  you  are  an

experienced  home  cook  or  a  nervous
beginner, Suzanne Goin’s book offers a path
to  confidence  and  pleasure  in  the  kitchen.
So, pick up a copy, choose a recipe that calls
to you, and start planning your own Sunday
supper. Light the candles, uncork the wine,
and let the hours unfold. This is food that
nourishes the body and the soul. And that is
a tradition worth keeping alive.


