
 
 
 
 
 
 

Season 4 — Layers of Flavor 
 

Recipes 



The Simply Luxurious Kitchen will help viewers to discover how to enjoy the everyday cooking that will elevate 
the quality of our lives. Incorporating seasonal fare and sharing skills and ideas that will help you navigate 
successfully in your own kitchen, viewers will discover how to “dance” so to speak with the produce and 
necessary cooking fundamentals honing the methods to making a delicious vinaigrette or a salad with the 
produce you happened to find at your local market, or an appetizer with what is available in the refrigerator, so 
that year-round you can make delicious, yet simple meals. Ultimately, the new addition to TSLL destination is to 
enable viewers to feel confident as well as enjoy stepping into the kitchen, so that they can become the chef of 
not only their meals, but of their lives.  

For each of the recipes shared below, there is an accompanying video taking you into Shannon’s kitchen and 
showing you how to cook and/bake each recipe. Simply click or copy & paste the corresponding URL for each of 
the episodes included in this season to view the cooking show and discover how to enjoy stepping into your 
kitchen.  

Episode #1 — Moules Provençal 
                                                    https://thesimplyluxuriouslife.com/vodcasts4e1/ 

Episode #2 — Salmon with Crème Fraîche, Dill, Wine and Caper Sauce 
                                            https://thesimplyluxuriouslife.com/vodcasts4e2/ 

Episode #3 — Peach Tart (or pie) with a Twist 
                                            https://thesimplyluxuriouslife.com/vodcasts4e3 

Episode #4 — A Flavor-filled, Flourless Gateau au Chocolat (chocolate cake) 
                                            https://thesimplyluxuriouslife.com/vodcasts4e4/ 

Episode #5 — 2 Lentil recipes: (1) Roasted Sweet Potato & Lentil Salad; (2) Lentil, Olive & Raisin Salad 
                                       https://thesimplyluxuriouslife.com/vodcasts4e5/ 

Episode #6 — Pear & Thyme Galette 
                                             https://thesimplyluxuriouslife.com/vodcasts4e6/ 

Episode #7— 2 Celery Root (aka Celeriac) recipes: (1) Sautéed Scallops and  

  Celery Root w/Creme Fraiche Purée and Herb Drizzle; (2) Vero’s Apéro Nibble: Grated     
  Celery Root in white wine dressing topped w/Fresh Crab 
                                   https://thesimplyluxuriouslife.com/vodcasts4e7/ 

Episode #8 — A No-Bake Chocolate & Candied Hazelnut Tart 
                                            https://thesimplyluxuriouslife.com/vodcasts4e8/ 
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Episode #5 
(1) Roasted Sweet Potato & Lentil Salad 
(2) Lentil, Olive & Raisin Salad 

 

 



 



Episode #6 



Episode #7 
(1) Sautéed Scallops and Celery Root w/Creme Fraiche Purée and Herb Drizzle 
(2) Vero’s Apéro Nibble: Grated Celery Root in white wine dressing topped w/Fresh 

Crab 
 





Episode #8 
            (2 pages) 



                                                                       (page 2) 



  

 

 

Visit 
https://thesimplyluxuriouslife.com 


