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NOTES: page numbers in bold refer to
tables and recipes

a la carte 675
a la minute 675
abats see offal
accompaniments 675
acids
ascorbic 675
nicotinic 10
agar-agar 557, 675
aile 675
aioli 221
al dente 12, 1434
alcohol 6
almonds
biscuits 656 -
chicken 386
marzipan 648
sauce 577
American cookery 431
caesar salad 431-2
chilli con carne 432-3
hamburger 291
hash brown potatoes 433
pecan pie 434
succotash (butter beans, sweetcorn
and bacon in
cream sauce) 434
amino acids 675
antibiotic 675
antiseptic 675
apples
baked 583
baked apple dumplings 614
charlotte 582
crépes normande 569
crumble 584
Dutch apple flan 621
flan/ meringue flan 616
fritters 582
purée 617
tart tatin 633
turnovers 628-9
apricots
chutney 97
flan 620
glaze 615
salsa 326
sauce 576
aromats 675
arroser 675
arrowroot 50
artichokes
a la grecque 119
blanc 476
bottoms 475
in cream sauce 476
globe 475
Jerusalem 449, 476

purée 476
risotto, with truffle 449
asparagus 477
in puff pastry with Gruyere 456-7
soup 82
aspic 675
aubergines
fried 478
griddled with lemon pesto 478
purée 453, 478
ratatouille 252, 457, 479
stuffed 479-80
avgolemono (egg and lemon) 390, 392
avocado 106
and coriander salsa 62
mousse with poached pear and
strawberry sauce 552

bacillus cereus 20
bacon 323-8
baked, with pineapple 327
boiling 324
braising 327-8
chops with honey and orange sauce
325
frying 328
gammon with apricot salsa 326
grilling 324-6
joint and cuts 323-3, 324
lardons 678
roasting 326
sauerkraut with frankfurters and
garlic sausage 327-8

and spinach and mushroom terrine 102

bacteria 675, 677
and vacuum packaging 20-1
bain-marie 22, 675
baking 21-3 see also under individual
ingredients
blind 620
baking powder 608, 640
Balance of good health 3
ballotines 336
bananas
flan 619
fritters 583
with yoghurt 403
barbecuing 29, 273
barding 675
barley 510, 513-14
barquette 675
basil, oil 66
basting 23, 30, 236, 675
batters see also cakes; sponges
clafoutis, chocolate and griottine
575-6
deep-frying 187
Mexican burritos 416
tempura 465
Yorkshire pudding 269
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bavarois 5534
bean curd see tofu
beans 492
dried (see pulses)
french bean salad 116
soup, with croutons 73
three bean salad 117
beansprouts 675
beef see also ox; oxtail
barbecuing 273
boeuf bourguinonne 278
boiled, with carrots and dumplings
276
bordelaise 274
braising 283-7
in brine 265
brown beef stew 277
carbonnade 285
chasseur 273
chateaubriand 266, 271, 676
chilli con carne 432-3
corned 265
Cornish pasties 291
curries 279, 397-8
cuts and joints 262-7, 2634
do-piazza 397
five-bone rib, with mushroom sauce
270
goulash, Hungarian 280-1
grilling 272, 272-3
hamburg/ Vienna steak 290
hamburger, American 291
jus 46
with lyonnaise onions and carrot
purée 271
madras 398
with mushroom, tomato, tarragon and
white wine sauce 273
offal 264, 267
olives 287
pepper steaks, with brandy cream
sauce 275
picadillo 415-16
preparation 266-7
provencal-style stew 280
with red wine sauce 274
rendang (Indonesian curry) 411
roasting 25-6, 268, 268-9
salting 264-5
sauté 273-5
slow-roast, with tarragon and caper
sauce 270
and special diets 6
steak pie 282
steak pudding, steamed 282-3
steaks, porterhouse/ T-bone/ minute
266
stewing 276, 277-81
in stout, ale and honey 2834
stroganoff 275
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tournedos 266, 274
wing rib 266
beetroot 113, 495
golden, with Parmesan 495
raita 405
relish 97
salad 113
beignets 638, 666
beurre see under butter
bicarbonate of soda 608
biscuits 638-45, 652-7
almond 656
cat's tongues 653
convenience foods 644
cornets 654
langues de chat 653
madeleines 656
methods/ mixtures 63941, 640-1
piped 655
sablés a la poche 655
shortbread 652
sponge fingers 653
tuiles 656
blanc 675
blanching 10, 474, 675
blanquette 17, 255-6, 298, 675
blending method (cakes/ biscuits) 638-9,
641, 641-2
blinis 590
blood 51
blood pressure 2
boar, wild 365-6
with juniper berries and rosti 379
marinade for 378
with morels and lentils 379
ragout, with wild rice 378
boiling 10-12 see also individual
ingredients
health and safety 12
method (sponge cakes) 642, 643
bombe 676
bones, meat 232, 235
botulism 20-1, 676
bouchée 676
bouillion 676
bouquet garni 676
brains 232, 296
braisiére see braising
braising 17-19 see also stewing; under
individual ingredients
bread see also buns
bagels 600
brioche 590
bulk fermentation process 591
chapatis 409, 590
cholla 422-3
croissants 590
Danish pastries 590
doughnuts 602
foccaccia 599

kugelhopf, with almonds, bacon and
herbs 599
matzo 421, 423
naan 28, 409, 590
pitta 590
pudding 573
rolls 592
rye with caraway seeds 596
sauce 60
soda, with goats’ cheese, potato and
thyme 598
wholemeal 592
brining 129, 265, 676
broccoli 444, 486
broiling see grilling
broths see soups
browning see Maillard reaction
brunoise 474, 676
Brussels sprouts 485
buckwheat 510
Buddhists 384
buns
basic dough 600
bath 601
chelsea 601
fruit 601
hot cross 602
Swiss 602
wash for 601
burns 12-13, 15
butter 606, 676
beurre fondue 63, 65, 676
beurre manié 50, 675
beurre noir 63, 676
beurre noisette 63, 676
black 63, 676
clarified 30, 63
ghee 439
parsley 676
Roquefort 271
sauces, compound/ flavoured 65, 175
buttercream 581
buttermilk 439, 676

cabbage 482
Alsace 194
braised 4834
red 129, 484
sauerkraut 484
spring greens 482
stir-fry, with mushrooms and
beansprouts 483
Cajun cookery 431
cakes 640, 646-8 sece also sponges
convenience foods 644
filling, decorating, finishing 581,
644-5
fruit 639
icing 581, 602
methods/ mixtures 638-40, 63941
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rich fruit cake 647-8
rock 647
scones 646
small, basic mixture 646—7
calcium 676
calories 4, 676
canapés 668-9, 676
cancer 2
canning 173, 232
caramelisation 23
carbohydrates 4, 9, 676
carbon dioxide 608, 676
Caribbean cookery 385
fruit curry 464
metagee (saltfish with coconut and
plantains) 385
carob gum 557
carotene 9
carrageen 557
carrots 480
Vichy 481
carte du jour 676
casseroles 15, 676 see also braising;
stewing
cauliflower 485
a la grecque 120
au gratin/ mornay 486
and lentil curry 454
polonaise 486
caviar 98, 173
celeriac 493
purée 494
remoulade 115
celery 121
braised 488
cellulose 676
ceviche, scallops 226
chaud-froid 676
cheeses 145
goats’, and beetroot tarts, with salad
of watercress 463—4
goats’, and lentil salad 117
with pasta 144-5
vegetarian 439
chefs, role in nutrition/ healthy eating 5
cherries, flan 615
chestnuts, stuffing 338-9
chicken
a la king 348-9
almond 386
boiling 348
breasts, crumbed with asparagus 346
chasseur 342-3
confit with leeks and artichokes 347
consommé 72
coq au vin 353
coronation 347
curry 352
cuts 335
deep-frying 345-6



and duck terrine 103
fricassée 350-1
grilling 344
jus 46
Kiev 346
kori cassi (mangalorean chicken) 401
livers, with braised rice 352
palak (fried with spinach and spices)
399400
pancakes 350
pie 351
preparation 335-7
in red wine 353
roasting 340-1
salad 127
sauté 341-2
soup 79, 80
spatchcock 343
stock 42, 43
supréme, in cream sauce 345
supréme, with rice 348
supréme, with spinach and tomato
sauce 344
tandoori 399
teri-yaki 414
Thai dumplings 427-8
tikka 352
and vegetable terrine 102
vol-au-vent 349
chickpeas, hummus 417
chicory 121, 491
flamande 453
chiffonade 676
Chinese cookery 385-6
almond chicken 386
dim sum 388, 389
fried noodles with shredded pork 387
har gau wontons 389
sole with mushrooms and bamboo
shoots 387-8
spiced lamb casserole 259
stir-fry whelks with beansprouts and
mushrooms 227
sui mai 389-90
vegetables and noodles 388
chinois 676
chives, and potato soup 75-6
chlorophyll 676
chocolate
baked chocolate tart 623
mousse, white 552
sauce 575, 579
cholesterol 6
choux paste 36-7, 635-8, 666
gnocchi parisienne 159, 281
chowders see under soups
chutneys and relishes 95, 95-7
apricot chutney 97
beetroot relish 97
date and tamarind relish 97

fig and apple chutney 96
pear chutney 96
rhubarb and tomato chutney 96
tomato chutney 95, 222
civet 676
clams, New England clam chowder 84
cleanliness, of equipment see hygiene
clostridium perfringens 20, 676
coagulation 9, 11, 31, 33, 234-5, 540,
544,676
cockles 216
chowder 224
coconut, Thai dressing 151
en cocotte 134, 676
cod
in a herb crust 209
marinated, with bok choi 209-10
Coeliac Society 6 see also gluten
coffee, ice cream 560
cold preparation 89-91
chutneys and relishes 95, 95-7
cold sauces 924
dressings 91-2
fish 124-6
fruits and juices 105-7
health, safety and hygiene 89
hors d’oeuvre 91, 99-9, 110-21
meat and poultry 126-8
pickles 129
salad leaves and vegetables 121-3
seafood 108-9
collagen 16, 18, 24, 25, 2346,
676
and glazes 49-50
compote 554, 587-8, 676
concassée 475, 676
tomato 500
conduction, molecular 8
confit 203, 357-8, 676
fat 359
oil 347, 357
red onion 203
contamination 676
contrefilet 676
convection 8
convenience foods
cake, biscuit and sponge mixes 644
dough products 591
pastry 611
snacks, light meals, savouries 6612,
662
cooking, methods
baking 21-3
boiling 10-12
conduction 8
convection 8
deep-frying 31-5
microwave 9, 35-7
poaching 12-13
radiation 8

683

——

roasting 23-8

shallow-frying 30-1

sous vide 19-21

steaming 13-15
corn/ cornmeal 510
cornflour/ corn starch 6, 18, 50, 510
coulis see cullis

courgettes
fettuccini with basil and balsamic
vinegar 456
and peppers with penne and brie 490
and potato cakes with mint and feta
cheese 455-6
shallow-frying 490
court bouillon 13, 124, 184, 221, 676
couscous 418, 419-20, 511-12
with chorizo sausage and chicken 420
salad, with roasted vegetables and
mixed herbs 118
crab
cakes, with chilli lime dipping sauce
670
cakes, with rocket salad and lemon
dressing 219-20
dressed 215, 218-19
salad, with pink grapefruit 219
stock 44
crawfish 215
crayfish 214
cream 542, 543, 604
créme patissiére 550
pasteurisation/ sterilisation 541
cream of tartar 608
creaming method (sponge cakes) 642-3
credit notes 676
créme fraiche 676
Creole cookery 385, 431
crépes 676
cross-contamination 676-7
croutons 73, 677
crudités 677
crumble, fruit 584
cucumber
and lime sorbet 562
salad 114
salsa 62
and yoghurt sauce 448-9
cullis 51, 677
curries see also Indian cookery
Caribbean fruit curry 464
cauliflower and lentil 454
mussaman, Thai 430-1 il
paste, Thai 430 k4
rendang (Indonesian beef) 411
vegetable 458
custard 50
custard powder 543
egg custard 540-1, 543
egg custard desserts 545-8
sauce 577



. Practical Cookery 11th Edition

dairy products see also type by name
diets free of 6 ;
refrigeration 541
in vegetarian diets 439
dariole 677
' darne 677
dates, and tamarind relish 97
deep-frying 31-5, 33 see also under
individual ingredients
batter 187
beignets 638
bhajee, pepper 405
bhajias, onion 406
coating food 32-3
cooking mediums in 31-2
fritter, choux paste 638, 666
fritters, fruit 582-3
oil temperatures 34
pakora 406
samosas 407
tempura 465
tofu 452
defrosting, microwave cooking 35
deglazing 16, 677
dégraisser 677
delivery note 677
demi-glace 54, 677
désosser 677
desserts see also fruit; ice creams; pastry
dishes; sauces; soufflé
baked egg custard 545
bread and butter pudding 546
bread pudding 573
cabinet pudding 547
chocolate fondant 575
Christmas pudding 567-8
clafoutis, chocolate and griottine
575-6
cream caramel 547
créme brilée 548
créme patissiére 550
egg custard based 545-8
golden syrup/ treacle pudding 566
mousses 550-5
praline 574
queen of puddings 545
rice/ semolina puddings 572-3
rum baba 6034
sponge pudding 567
steamed currant roll 565
steamed dried fruit pudding 566
steamed puddings 565-8
sticky toffee pudding with
butterscotch sauce 568
trifle 574
zabaglione 549
detergent 677
diabetes 2, 6
diet
ethical/ medical/ religious 6

and health 2-3
vegetarian (see under vegetarians)
Dietary Reference Values 4
dips
aioli 221
chilli lime dipping sauce 670
hummus 215, 417
tapenade 101
taramasalata 390
tofu 452
disinfectant 677
dough products 589-91 see also bread;
buns
bulk fermentation process 591
convenience foods 591
enriched 589-90
laminated 590
nutritional value 589
storage 590-1
yeast and fermentation 589-90
Dover sole 179
dressings
aioli 221
balsamic vinegar and olive oil 186
caesar 431-2
caper 194-5
cilantro vinaigrette 205
cranberry and orange 357
for duck 355, 357
honey-lime 225
lemon 219-20
mayonnaise 50, 92-3
peanut 410

roasted garlic mustard vinaigrette 111

saffron 210

salad 91-2

Thai coconut 151

thousand island 92

tofu 452

tomato vinaigrette 186
duck/ duckling 338

with berries 353

and chicken terrine 103

confit with haricot bean stew

358
confit with red cabbage and green
beans 357

cranberry and orange dressing 357

dressings for 355, 357

with orange sauce 355-6

roasting 354-5

in white wine sauce 354
dulse

Irish soda scones 506

with potato pancakes 505
dumplings, baked apple 614
duxelle 677

eating, healthy 1-6, 2, 69
chef, role in 5, 540

684

=

eatwell plate, the 3
ebly 512
eggs 609
boiled, hard/ soft 134, 135
with cheese and tomato sauce 135
coagulation of 540, 544
egg custards 132-3, 540-1, 544-5
egg custards, desserts 545-8
as emulsifier/ stabiliser 544
en cocotte 134
fried 136
liaison 50, 69, 678
mayonnaise 110
meringues 12, 544-5, 570, 572,
616-18
microwave cooking 36—7
with mushroom and cheese sauce 135
omelettes 138-9
poached 136-7
quails’ 132
sauces, egg-based 549-50
scotch 137
scrambled 133
and special diets 6
white 544
yolks, as thickening agent 50
eggwash 677
elastin see collagen
emulsion 677
endive see chicory
entrecote 677
entrées see canapés; hors d'oeuvre; salads
enzymes 677
escabeche 174
ethnic cookery 384 see also under
individual nationalities

farce 366, 677

fats 606 see also butter; oils
and heat, effects on 9
saturated/ unsaturated 4, 6
and special diets 6

fecule 677

fennel 194-5, 208, 500

fermentation see dough products; yeast

feuilletage see pastry, puff

fibre 4

figs, and apple chutney 96

film, plastic 19-21

fines herbes 677

first aid 677

fish 171-83, 182, 426-7 see also

shellfish; type by name

availability/ seasonality 172, 183, 183
baking 176, 209-10
boiled, on the bone 196-7
Bombay duck 675-6
boning and trimming 178
bretonne 190
cakes 211



choosing and buying 172

cold preparation/ presentation 124-6

court bouillon 124, 184

cuts of 180-2

deep-frying 174, 187-9

demersal 171

doria 190

duglére 198

escabeche 174

filleting 177-80

fish farming 172

flat 171

Florentine 200

freshwater 171

frozen 172

with garlic, spring onions and ginger
201

grenobloise 190

grilling 175, 202-7

gutting, scaling, skinning 177-8

health, safety and hygiene 176

kebabs 205

kedgeree 211

metagee (saltfish with coconut and
plantains) 385

a la meuniére 30, 189-90

mornay 52, 199-200

mousse 109

nutritional value 173

oily 171-2

pickling 174

pie 212

poaching 12, 175, 197, 197-201

preservation 1734

roasting 175, 207-8

round 171

salad 112

sauces for 185-6, 198-9

sausages 212

shallow-frying 30

smoked 98, 100-1, 109, 172,
174-5

and special diets 6

spent 183

steaming 175-6, 201

stock 44, 184

storage 172-3

taramasalata 390

velouté 54

Veronique 199

Walewska 200

white 172

with white wine sauce 198-9

fleurons 198, 677
flour 605 see also gluten

batter method (biscuits/ cakes) 638,
640, 641

sauce 51

seasoned 679

and special diets 6

flute 677
foaming method (biscuits/ sponges)
641-2
foie gras 19-20, 99
fondant, sugar 606
food handling see hygiene
Food Standards Agency (FSA) 3
frangipane 623, 631
frappé 677 .
freezing
fish 173
freezer burn 677
meat 232
friandises 677
fricassée 297, 350-1, 677
friture 677
fructarians 6
fruits 581
cocktail 105-7
compote 554, 587-8, 676
crumble 584
desserts 581-9 (see also under type
by name)
dried, with nuts and rose and orange
water (khoshaf) 420
fool 586
fresh, salad 584-5
glazed 655
ice cream Coupe Jacques 559
juices 107
nutritional value 582
poaching 554, 587-8
preparation 1047, 587-8
stewing 16
storage 582
tropical 585
frutarians 6
frying see deep-frying; shallow-frying;
stir-frying
FSA see Food Standards Agency
fumé 677
fungi see mushrooms

game 360-6 see also under type by name
choosing and buying 361
cooking and storage 361-2
farce 366
hanging 361
nutritional value 363
preparation 361-2
seasonality 361
stock 43
gammon see bacon
garam masala 384, 677
garlic
oil 66
Thai mixture 428
garnishing 90, 677
gastronomic protein shrink 24
gateau see sponges
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gelatine see also collagen
edible 557
ghee 439, 677
glace 677
glazing 49-50, 610, 615, 677-8
glucose 607
gluten 678
diets free of 6, 510
gnocchi see pasta
goose/ gosling 338
with citrus fruits 359
roasting 358, 359-60
goujons 181, 188
grains
nutritional value 509-10
types of 510-12
grapefruit 104, 105
au gratin 675, 678
mussels, with white wine 223
potato Dauphinoise 530
gravy 59, 243
grecque, a la 119-20
Greek cookery 390
avgolemono sauce (egg and lemon)
392
avgolemono soup (egg and lemon)
90

baklavas 393
dolmades (stuffed vine leaves) 392
filo pastry 393, 611, 638
hors d’oeuvre a la grecque 119-20
kalamarakia yemista (stuffed squid)
390
moussaka 258, 463
pitta bread 590
taramasalata 390
griddle plates 30
grilling 28-30 see also individual
ingredients
barbecuing 29, 273
and infrared waves 9
by salamander 29, 679
grouper, with crab and herb crust and
spicy pepper sauce 204
grouse 371
guar gum 557
guineafowl, with pepper and basil coulis
360

haché 678
haddock

smoked 100-1, 197

and smoked salmon terrine 101
halal 6, 234, 384
handling procedures, food see hygiene
hare 363

jugged 376
head

sheep’s 232

veal 295
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health see also eating, healthy; health
and safety; hygiene
health and safety
baking 23
boiling/ hot liquids 12-13
cold food preparation 89
deep-frying 34-5
eggs 133
fish 176
grilling 30
meat 233
pastry 610
roasting 26
semi-liquids 17
shallow-frying 31
sous vide 20-1
steam 15
stocks, soups and sauces 42
heart disease 2
hearts 231, 241
lambs’ 261
heat 8-10, 21
Maillard reaction 24-5, 235-7
herbs 677
bouquet garni 676
oils flavoured with 66-8
herring 173
in oatmeal 514
soused 109
Hindu, dietary restrictions 6, 384
hoki, stir-fried 195
homogenisation 556
honey 556, 607
hors d’oeuvre 91, 98-9, 110, 121-3, 678
see also canapés; salads
artichokes a la grecque 119
beetroot 113
caviar 98
celeriac remoulade 115
coleslaw 118
egg mayonnaise 110
foie gras 99
greek 119-20
meats, assorted 99, 113
oysters 98
portuguese style 121
taramasalata 390
horseradish 94
humidity 678
hummus 251, 417
hygiene 20-1

cold food preparation 89

fish 176

meat 233

milk/ cream/ egg custard desserts 543
stocks, soups and sauces 42
vegetables 473

ice creams / sorbets 544, 555-7

Baileys 558

churning 556

coffee 560

Coupe Jacques 559

cream in 556

cucumber and lime sorbet 562
eggs in 556

freezing 555-6

Ice Cream Regulations 555-6
lemon sorbet 561

mandarin and lime sorbet 562
method 556-7, 558, 560
Moscatel vinegar 561

orange sorbet 561

peach cardinal 559

peach melba 559

pear belle Héléne 559
raspberry sorbet 562

ripening 556

stabilisers 556-7

sugars in 556

vanilla 558

icing

buttercream 581

marzipan/ almond paste 648
royal 648

water/ glace 602

Indian cookery 28

alu-chole (vegetarian curry) 402

beef do-piazza 397

beef madras 398

beetroot raita 405

bhajee, pepper 405

bhajias, onion 406

chapatis 409

chemmeen kari (prawn curry) 394

chicken curry 352

chicken palak (fried with spinach and
spices) 399400

chicken tikka 352

dhal 401

garlic raita 404

kashmira lamb 396-7

kori cassi (mangalorean chicken)
401

lamb curry 254

lamb pasanda 396

naan bread 28, 409, 590

pakora 406

palak lamb 395

palak pachchadi (raita) 403

poppadoms 672

raita 402, 403-5

rice, pilau/ pilaff 162-3, 458

samosas 407-8, 464

tandoori chicken 399

yoghurt and onion salad 403

yoghurt with bananas 403

Indonesian cookery 410

gado-gado (vegetable salad with
peanut dressing) 410
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nasi goreng (rice with bacon, chicken
and soy sauce) 411
rendang (beef curry) 411

infrared waves 9
international cookery 384-434 see under

individual nationalities/ regions
invoice 678
Irish cookery
dulse soda scones 506
Irish stew 16, 255, 255
isomalt 607
Israeli cookery see kosher
cookery
[talian cookery 678 see also pasta
bruschetta 667
foccaccia 599
meringues 617
pizza 6667
risotto 164, 449
veal with Parma ham and mozzarella
306
vegetarian lasagne 444-5
zabaglione 549

Japanese cookery 412

rice 413

sushi 412-313
tempura 465
teri-yaki chicken 414
tuna nori rolls 673

jardiniére 474, 678
Jewish see also kosher cookery

dietary restrictions 6, 384

joules 4
julienne 474, 678
jus 46-9

beef 46
chicken 46
jerez sauce 49
jus roti 59
jus-lié 59, 678
lamb 46
oxtail 48
treacle 48
venison 49
wine, red 46

kale 486-7
kidneys 231, 241

lambs' 259-60
veal 295
kilocalories 4
kilojoules 4
kiwi fruit, slice 622
kohlrabi 487
kosher cookery 6, 234, 421
blitz kuchen (baked batter with nuts
and cinnamon) 424
cholla bread 422-3
koenigsberger klops (meatballs) 422



matzo fritters 421
potato latkes 421

kugelhopf bread with almonds, bacon
and herbs 599

ladies' fingers, in cream sauce 500
lamb
with beans and tomatoes 250
blanquette 255-6
boulanger 246
braising 251-2
champvallon 252
Chinese spiced, casserole 259
cooking methods 237-41
curry 254
cutlets, breadcrumbed 249
cutlets, fried 248
devilled lambs’ kidneys 259
grilled lambs’ kidneys 259
grilling 247-8
hearts, braised 261
hot pot 256
Irish stew 255
joint and cuts 23741, 238
kashmira 396-7
kebabs 248
kidneys 260
livers, with bacon 261
minced 258
with mint, lemon and cumin 244
mixed grill 247
moussaka 258
mussaman curry, Thai 430-1
navarin 253
palak 395
pasanda 396
preparation 23741
rack with breadcrumbs and parsley 245
roast loin, with anchovies and red
wine 245
roasting 243-6
with rosemary mash 246
samosas, filling for 408
satay 669
sauté 248-51
shanks, with ratatouille 252
shepherd's/ cottage pie 257
slow-cooked shoulder, with vegetables
246
and special diets 6
spiced, with cracked wheat 418
stewing 253-6
stuffing for 245
sweetbreads 262
with thyme and blueberries 249
valentine 250-1
white stew 255-6
langoustine 214
with aioli dip 221
and mussel soup 220-1

larding 19, 678
lardons 678
leeks
a la grecque 120
braised 497
cannelloni with lemon thyme and
ricotta 156
and mushroom vinaigrette 92
and potato and pea soup 443
and potato soup 75
lemons
curd tart 618
meringue flan 617-18
oils 67
pesto 478
sauce 576
soufflé 564
lentils
dhal 401
and goats’ cheese salad 117
and polenta cakes with roasted
vegetables and cucumber and
yoghurt sauce 448-9
red lentil soup 84
sauce 373
lettuce 122
liaison 50, 69, 678
light meals 660-2
bocconcini and tomato bruschetta
667
bruschetta 667
buck rarebit 664
canapés 668-9, 676
cheese fritters 666
cheese soufflé 665
cheese straws 665
convenience foods 661-2, 662
crab cakes with chilli lime dipping
sauce 670
croque monsieur 663
deep fried pork noodles 672
lamb satay 669
mussels with tomato and cheese 672
pizza 666-7
pork and corn cakes, Thai 671
potato wedges with tomato chilli salsa
670
prawns, honey 671
prawns, lemon grass 671
pumpernickel rounds with smoked
salmon, sour cream and dill 672
quiche Lorraine 664
sandwiches, wraps and bagels 6734
scotch eggs 137
scotch woodcock 663
tuna nori rolls 673
Welsh rarebit 6634
listeria monocytogenes 20
liver 230-1, 241
calf’s 307-8
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chicken, with braised rice 352
foie gras 19-20
lamb’s, with bacon 261
ox, braised with onions 289
paté 100
and special diets 6
lobster 214-15
beignets with tomato chutney 222
au gratin 222
Norway 214
thermidor 227

macédoine 474, 501, 678
mackerel 109
magnetron 678
Maillard reaction 24-5, 235-7
maize see sweetcorn
malt extract 510
mangetout 497
mango, mousse 551
margarine 606
marinating 16, 90, 235, 678
marmite 678
marrow, bone 232
marrows 488
baby (see courgettes)
stuffed 489
mascarpone 678
matzo 423
mayonnaise 50, 92-3
meat see also type by name
bat out 675
boiling 11, 324
bone out 676
butchery, order of 310
canning 232
chilling/ freezing 232
choosing and buying 234
cold preparation/ presentation 126-7
collagen 16, 18, 24, 25, 234-6,
676
cooking 234-7
cuts 234
gastronomic protein shrink 24
grilling 247-8
halal 6
health, safety and hygiene 233
meatballs 422
muscle groups 24
offal 230-2
potted 104
and quality 27
roasting 23-8, 27 -
salad 113
salting 232
and special diets 6
structure of 230
substitutes 232-3
melon, cocktail 107
melting method (sponge cakes) 642
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menus 6, 27, 678
meringues 12, 544-5, 570, 616
baked alaska 572
chantilly/ glace chantilly 571
Italian 617
lemon meringue flan 617-18
microwave cooking 36-7
vacherin 571
a la meuniere 30, 189-90
Mexican cookery 414, 415-16
bean pot 461
burritos 416
picadillo 415-16
tortillas 415, 510
micro-organisms 678
microwave cooking 9, 35-7
Middle Eastern cookery 417
hummus 417
khoshaf (dried fruit with nuts, and
rose and orange water) 420
kibbeh bil sanieh (spiced lamb with
cracked wheat) 418
tabbouleh (cracked wheat salad) 417
mignonette 678
mildew 678
milk 540-1
buttermilk 439
condensed/ evaporated/ goats’ 439
pasteurisation/ sterilisation 20-1,
540-1
poaching in 12
rice puddings 572-3
semolina pudding 573
and special diets 6
millet 510-11
mincemeat 632
jalousie 630
tart/ pies 622, 631
minerals 4, 678
mint
oil 67
sauce 94
mirepoix 15, 18, 69, 678
mirin 412
mis-en-place 90, 678
miso 412, 678
Mogul cooking see Indian
molecular conduction 24
monkfish, with leeks and Parmesan 203
monosodium glutamate (MSG) 678
Moroccan cookery
couscous 419
couscous with chorizo sausage and
chicken 420
moulds see mousses
moussaka 258, 469
mousses 678
avocado 552
bavarois 5534

caramel 551

chocolate 552, 555
fruit 550-1
panna cotta 554-5
smoked mackerel 109
vegetable mould 504
mozzarella 145
mullet, red
ceviche with organic leaves 210
with crushed potatoes and salsa verde
207
nage of, with baby leeks
200-1
muscle groups, in meat 24
mushrooms
a la grecque 120
grilled 482
ragout 513-16
soup 79
stock 46
stuffed 481
Muslims, dietary restrictions 6, 384, 420
mussels 216, 220-1
gratin, with white wine 223
with tomato and cheese 672
in white wine sauce 223
mustard and cress 122
mutton 72, 237, 243 see also
lamb
myco-protein 233

navarin 17, 253, 678
niacin 10, 678
noodles 149
with butter 150
oriental style 150
pork, deep-fried 672
rice 150
rice noodle salad with duck and
orange 151
soba 510
somen noodle salad with cilantro
vinaigrette 205
nutrition 678 see also diet; eating;
individual ingredients
information on menus 6
recommended daily intake 4
nuts see also under individual types
allergies to 6
praline 574

oats 511, 514
obesity 2
offal 230-2 see under individual types
oils
confit 347
flavoured 65, 66-8
herb 66-8
smoked 68
and special diets 6
okra, in cream sauce 500
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olives
bread 596-7
tapenade 101
omega-3 173
onions
a la francaise 496
a la grecque 120
bhajias 406
braised 496
fried/ sauté/ lyonnaise 271, 495
and walnut bread 594
oranges, sauce 576
osteoporosis 2
ovo-vegetarian 6
ox liver, braised with onions 289
oxtail 232
braised 289
with Guinness 290
jus 48
oysters 98, 217, 217-18, 678

packaging, vacuum, and bacteria 20
pancakes 676
burritos 416
crépes, chicken 350
crépes normande 569
with jam 569
with lemon/ orange 568-9
potato 505
and ratatouille with cheese sauce 457
pané 678
panettone 678
‘paper bag’ cooking see en
papillote
en papillote 8, 19, 35
parboiling 10
Parmesan 144
risotto with 164
and vegetarian diets 439
parsley
butter 676, 678
oil 68
potatoes 520
parsnips 494
partridge 370
pasta
cannelloni 154-6
cannelloni, leek with lemon thyme
and ricotta 156
cheeses for 144-5
dried 143-5
fettuccine, green with ham and
creamy cheese 152
fresh egg dough 146
gnocchi parisienne 159, 281
gnocchi, Parmesan with tomato sauce
445
gnocchi piemontaise 160
gnocchi romaine 159
ingredients for 144-5



lasagne 143, 157-9
lasagne, vegetarian 444
macaroni cheese 148
noodles 148-9
penne and mangetout 152
ravioli 154
ravioli of squash and spinach with
wild mushroom sauce 446
spaghetti bolognaise 147-8
spaghetti with tomato sauce 147
stuffed 153, 153-7
tortellini 144 ;
tortellini, pumpkin with brown butter
balsamic vinaigrette 1567
pasteurisation 20-1, 540-1, 556
pastry see also pastry dishes
baking blind 620
boiling method 609
choux 36-7, 159, 281, 635-8, 666
convenience foods 611
creaming method 609
docking method 609
fats in 605-6
filo 393, 611, 638
finishing and presentation 610
flour batter method 609
glazing 610, 615
hot water 127-8
kneading 609
lamination 609
puff, rough 626
puff (feuilletage) 198, 611, 624,
624-33
relaxing 609
rubbing in 609
short 611-12
storage, health and safety 610
strudel dough 462
sugar 614
vol-au-vents/ bouchées 629-30
pastry dishes, savoury
asparagus in puff pastry with Gruyére
456-7
chicken pie 351
Cornish pasties 291
fish pie 212
goats' cheese and beetroot tarts
4634
pork pie 127-8
sausage rolls 633
seafood in puff pastry 226
steak pie 282
veal and ham pie 128, 302-3
vegetable pie 454
vegetarian strudel 462
pastry dishes, sweet
apple flan/ meringue flan 616, 621
apple turnovers 628-9
baked apple dumplings 614
baked chocolate tart 623

baked jam roll 613
bakewell tart 623
baklavas 393
banana flan 619
barquettes 621
cherry flan 615
choux paste fritters 638
cream buns 637
cream horns 627-8
creme patissiere 550
Danish pastries 590
dutch apple flan 621
eccles cakes 628
éclairs, chocolate/ coffee 636-7
fruit flans / tarts/ pies 612, 615, 620,
621
fruit slice 627
gateau pithiviers 631
jalousie 630
kiwi slice 622
lemon curd tart 618
lemon meringue flan 617-18
mille-feuilles 626-7
mincemeat tart/ pie 622
palmiers 629
pecan pie 434
plum/ apricot flan 620
profiteroles 637
puff pastry slice 626-7
rhubarb flan 619-20
steamed fruit puddings 634
steamed jam roll 635
tart tatin 633
treacle tart 613
paté see under terrines
pathogens 20, 678
paupiettes 181, 678
paysanne 474, 678
peaches, Peach Melba 559
pears
chutney 96
condé 588
ice cream belle Héléne 559
mousse 551
in red wine 588
peas 497 see also pulses
a la francaise 498
green, cream soup 73—4
sugar snap 497
velouté 85
pease pudding 322
pecorino 144
pectin 16, 557
peppers 78, 405
pesto 61, 478
pests 678
petits fours 678 see also
biscuits
glazed fruits 655
pH value 678
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pheasant 369
with chestnut and cabbage
368-9
with vanilla and pear 368-9
phosphorus 678
pickling 129, 174
sauerkraut 484
pies see also pastry dishes
raised 127-8
shepherd’s/ cottage 257
pigeon 363
pot au feu 367-8
with red chard, celeriac and treacle
367
with rocket, Parmesan and beetroot
salad 368
pimentos, stuffed 498
pineapple 327, 583
piping 645
piquant 678
piqué 678
plat du jour 679
plums, flan 620
poaching 12-13 see also individual
ingredients
poélé 28
polenta 510
and lentil cakes with roasted
vegetables and cucumber and
yoghurt sauce 448-9
and roasted Mediterranean vegetables
447
soda bread with mixed seeds 598
and vegetable terrine 448
poppadoms 672, 679
pork 309-12
with apple and onion sauce 314
bacon 3234, 324-8
baked chops, with apple 316-17
belly 27, 314-15
braising 320-1
casserole with black pudding crust
321
with chickpeas 426
with chilli and basil, Thai 430
and corn cakes, Thai 671
crepinettes 323
cuts and joints 309-10, 309-12
deep-frying 319
escalopes/ medallions 317-18, 318
faggots with onion sauce 321-2
forcemeat 322
grilling 316
honey-glazed, with sage and onion
pesto, in garlic-flavoured risotto
320-1
offal 321-3
with pesto and mozzarella 316
pie, raised 127-8
preparation 31011

o
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roasting 313-15
with sage and onion stuffing 313
sausage toad in the hole 322
sauté 317-18
shredded, with fried noodles 387
spare ribs, Thai 429
spare ribs in barbecue sauce 315
and special diets 6
stir-frying 320
sweet and sour 319
portion control 5
pot roasting 28
potatoes 517-20, 531
with bacon and onions 529
baked/ jacket 517, 523
boiled 520
boulangere 526
byron 527
cakes 453-6, 523
chateaux 529
cocotte 529
convenience 520
cooking styles 517-20
crisps 524
croquette 522, 676
Dauphinoise 530
deep-fried 524-6
delmonico 530
duchess 521
floury 519
fondant 527-8
fried/ chipped 525
game chips 524
gnocchi piemontaise 160
hash browns 433
latkes 421
lyonnaise 523
macaire 527
mashed 175, 517-19, 521
matchstick 525
new 531
noisette 529
nutritional value 520
pancakes 505
parmentier 531
parsley 520
roast 519, 528
rosti 532
salad 111-12
samosas, filling for 408
sauté 523
selection, purchase and storage
519-20
soup 74
steamed 523
varieties 517
wafer 525
and watercress soup 75
waxy 519
wedges with tomato chilli salsa 670

poultry 333 see also type by name
ballotines 336
cold preparation/ presentation 126-7
nutritional value 333
and special diets 6
storage 333
trussing 3334
Pralus, Georges 19-20
prawns 214 see also shrimp
curry 394
Dublin Bay 214
honey 671
king 214
langoustine and mussel soup 220-1
lemon grass 671
and special diets 6
storage 213-17
tandoori 395
pressure, cooking at high 14-15
printanier 679
protein 4, 679
and heat, effect of 9
myco 233
in pulses 506
textured vegetable protein 232-3,
463, 680
vegetarian 43940
proving 590-1, 679
puddings see desserts
pulses 460-1, 506-8, 679
bean goulash 460
butter bean succotash 434
haricot bean salad 117
health, safety and hygiene
507
Mexican bean pot 460
nutritional value 507
pease pudding 322, 509
soaking and cooking 506, 508-9
storage 507
types of 507-8
pumpkin
tortellini with brown butter balsamic
vinaigrette 1567
velouté 85
purée see also individual ingredients

quail 363
eggs 132
with pomegranate and blood orange
372
pot-roasted, with roast carrots and
mashed potato 372-3
quark 679
quenelles, meringue 12
quinoa 512
salad, with cashew and grape 513
stuffed avocado with sautéed
mushrooms 512

toasted, salad 512-13
690
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Quorn 233
oriental stir-fry 461-2

rabbit 363
braised, with olives and tomatoes 374
casserole forestiere 375
stuffed with its own livers
373
radiation 8-9
radishes 122
ragout 679
raising agents 608-9
raita 402, 403-5
beetroot 405
with cucumber 403
garlic 404
palak pachchadi 403
yoghurt and onion salad 403
yoghurt with bananas 403
raspberries, bavarois 554
Rastafarian, dietary restrictions 6
ratatouille 252, 457, 479
réchauffer 679
reduce 679
refresh 679
refrigeration
cold preparation 89, 126-7
fish 176
sous vide 20-1
relishes see under chutneys
residue, diets low in 6
rhubarb
flan 619-20
and tomato chutney 96
riboflavin 679
rice 160-1
arborio 511
basmati, with saffron and almond 166
boiled 162
braised/ pilaff/ pilau 162-4, 458
flour 161
fried 165
ground 161
Japanese 413
nasi goreng 411
paella 425
paper 161
pudding 572-3
red 511
risotto 164, 164, 511
salad 115
spicy fried rice, Thai 429
steamed 162
stir-fried 165
sushi 413
wild 511
ricotta 145
risotto 164
of Jerusalem artichoke and truffle 449
rissoler 679



roasting 23-8 see also individual
ingredients
carving 244
at low temperature 26-7
pot 28
rocket 122
rodents 679
roughage see fibre
roux 50-1, 679
rubbing in, biscuits 641
rum baba 6034
rye 511
bread, with caraway seeds 596

sabayon 185, 549, 679
saccharometer 679
sake 412
salads see also dressings
beetroot 113
caesar 431-2
chicken 127
coleslaw 118
couscous with roasted vegetables and
mixed herbs 118
crab, with pink grapefruit 219
cucumber 114
cucumber, Thai 427
fish 112
Florida 119
french 123
french bean salad 116
fresh fruit 584-5
gado-gado (vegetable salad with
peanut dressing) 410
green 123
haricot bean salad 117
lentil and goats’ cheese 117
meat 113
mixed 123
nicoise 116
potato 111-12
preparation 121-3
quinoa with cashew and grape 513
rice 115
rice noodles salad with duck and
orange 151
rocket salad, and lemon dressing
219-20
russian 112
scallops with honey-lime dressing 225
tabbouleh 417
three bean salad 117
toasted quinoa 512-13
tomato 114
tomato and cucumber salad 115
waldorf 116
warm tofu with asparagus
451-2
salamander 29, 679
salami 99

salmon
with horseradish foam and caviar 193
with pea soup and quails’ eggs 206-7
poached 197
rock 174
smoked 98
smoked, and haddock terrine 101
whole, cooking/ presentation 124-6,
125 .
salmonella 133, 679
salsa 61-2
apricot 326
avocado and coriander 62
tomato and cucumber 62
tomato chilli salsa 670
verde 62, 207
salsify 494-5
salt 4, 543
salting, fish 173
salting, meat 232, 2645
and special diets 6
and stock 42
in yeast dough 5434
sandwiches 6734
sanitiser 679
sauces 50-68 see also dressings; glazes;
jus; salsa
a la anglaise 540, 549-50, 579
almond 577
anchovy 52
andalusian 93
apple 314
apricot 576
aurore 53
avgolemono (egg and lemon) 392
barbecue 315
béarnaise 64
béchamel 50-2, 52
beurre blanc 185
beurre fondue 63, 65
beurre noir 63, 200
beurre noisette 63
bordelaise 54, 274
brandy cream/ butter 577-8
bread 60
broccoli 444
brown 54
butter 63-5, 65, 175, 185
buttercream 581
butterscotch 568
caper 53
caramel 580
charcutiére 58
chasseur 55, 273, 342-3
cheese 52
chilli lime dipping sauce 670
chocolate 575, 579
citrus 576
cold 924

cranberry 339
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cream 52

cullis/ coulis 51, 580
curry 58

custard 577
demi-glace 54

egg 52

egg custard 540, 549-50, 579
espagnole 54

fish, Thai 428

gravy 59

green 93

hollandaise 50, 634
horseradish 94, 269
italienne 56

ivory 53

jam 576

jus roti 59

jus-lié 59

kari (see curry)
lemon pesto 478
lentil 373

lime 576

lyonnaise 56
Madeira 57

melba 578

mint 94

mornay 52, 199-200
mushroom 53, 446
mustard 52

oils, flavoured 65, 66-8
onion 52

onion, brown 56
parsley 52

pepper 55, 204
pesto 61

piquante 57
poivrade 55

raifort 94

remoulade 94
Robert 57

rum cream/ butter 577-8
sabayon 185, 549
sabayon with Marsala 549
shellfish cocktail 108
shrimp 186

smitaine 65

soy 679

strawberry 578
sweet and sour 319
syrup 577, 604
syrup, rose petal 580
tartare 93

tomato 60-1, 445
vanilla 208

velouté 534, 54
verte 93

white 50-2, 52
wine, red 54

wine, white 185-6, 198-9

sauerkraut 327-8
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sausages
crepinettes 323
fish 212
forcemeat 322
frankfurters and garlic sausage, with
sauerkraut 327-8
rolls 633
toad in the hole 322
sauté 30, 679
savarin 590, 603
au fruits 604
marignans chantilly 604
savouries see under light meals
scalds 12-13, 15
scallops 216-17
with caramelised cauliflower 225
ceviche, with organic leaves 226
salad with honey-lime dressing 225
scampi see prawns
scones 646
sea bass
with asparagus and capers 194-5
with red onion confit 203
with rosemary mash and mushrooms
190-1
with spinach tagliatelle in tomato
vinaigrette 191
with vanilla sauce and fennel
208
sea kale 486, 487
seafood see also fish; shellfish; type by
name
cold preparations 108-9
and french bean salad with roasted
garlic mustard vinaigrette 111
in puff pastry 226
stir-fried 196
seared 679
seaweed 505-7
Irish dulse soda scones 506
Japanese stock 505
potato pancakes with dulse 505
semolina 511 see also couscous
gnocchi romaine 159
pudding 573
shallow-frying 30-1 see also under
individual ingredients
shellfish 213-17 see also type by name
availability 213
choosing and buying 213
cocktail 108
cooking 213-17
shortening 606
shredded 679
shrimps 214
potted 104, 220
sauce for 186
Sikh, dietary restrictions 6, 384
silicone paper 679
simmering 11

skate
with black butter 200
with capers and beurre noisette 193
skimming, stock 10, 19, 42, 677
smetana 679
smoking, fish 174
smorgasbord 673
snacks see under light meals
sodium 4, 679
sole
fried 188
grilled 206
with mushrooms and bamboo shoots
387-8
with rocket and broad beans 192
sorbets see under ice creams
soubise 52
soufflé 679
basic 563
lemon 564
milanaise 564
vanilla 563
without flour 564
soups 69-70
asparagus 82
avgolemono (egg and lemon) 390
bean 73
bouillabaisse 70
butternut squash, roasted 82-3
carrot and butterbean 442
chicken 79, 80
chive and potato 75-6
chowders 84, 224
cockle chowder 224
cold 69-70, 76, 443
consommé 69-70, 71-2, 263-4, 676
cream 81
croutons 73, 677
dashi 70
gazpacho 69-70, 76
green pea, cream of 734
langoustine and mussel 220-1
leek, potato and pea 443
leek and potato 75
minestrone 70, 83
mushroom 79
mutton broth 72
New England clam chowder 84, 433
onion 78
pea 206-7
pea velouté 85
potage 70
potato 74
potato and watercress 75
pulse 73
purée 70, 81
red lentil 84
red pepper, roasted and tomato 78
St Germain 734
spinach and celery 441
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thickening in 69-70
tomato 76-8
tomato and tofu 443
vegetable 80
vegetable and barley 442
velouté 70, 85
vichyssoise 70, 75-6
watercress 85
sous vide 8, 19-21, 24
fish 174
health and safety 20-1
and refrigeration 20-1
soya protein see tofu
soyabeans 412, 506-7 see also tofu
Spanish cookery 424
cocido madrilleno (pork with
chickpeas) 426
gazpacho 69-70, 76
paella (savoury rice with chicken, fish,
vegetables and spices)
425
spelt 511
spices, in international cookery 384
spinach 487
and celery soup 441
raita 403
spit roasting 26
sponges 649-51, 677
chocolate 643, 649-50
coffee gateau 650
genoese 643, 649-50
methods/ mixtures 6424
Swiss roll 651
Victoria sandwich 649
spores 679
spring greens 482
squash 491
roasted butternut squash soup 82-3
and spinach ravioli with wild
mushroom sauce 446
velouté 85
squid, stuffed 390
staphylococcus 679
starch 679 see also carbohydrates
and heat, effects on 9
as thickening agent 50
starters see canapés; hors d'oeuvre; salads
steaming 13-15 see also individual
ingredients
sterilisation 541, 679
stewing see also braising; type by name
blanquette 17, 255-6, 298
preparation 15-16
white 17, 255-6, 298
stir-frying 31
cabbage with mushrooms and
beansprouts 483
chinese, whelks with beansprouts and
mushrooms 227
fish 154-75, 195-6



oriental stir-fried Quorn 461-2
pork fillet 320
rice 165
vegetables, chinese-style 455
stock 42 see also glazes
boiling 11
brown 16, 43, 441
chicken 43
crab 44
dashi 412, 505
fish 44, 184
game 43
Japanese 412, 505
mushroom, dried 505
poaching in 12
skimming 10, 42, 677
veal, reduced 43
white 43, 440
stock rotation 679
stock syrup 651
poaching in 12-13
strawberries, bavarois 554
stuffing
for beef olives 287
chestnut 338-9
for lamb 245
parsley and thyme 338-9
sage and onion 313
for veal 298
sucrose see sugar
suet 231-2
pastry 634
steamed puddings 565-8,
634-5
sugar 4, 606-7
batter method (cakes/ biscuits) 638,
639, 641
diabetes 2, 6
fondant 606
and heat, effect on 9
in ice cream 556
inverted 606-7
and special diets 6
sundried tomato 595
sushi 412-13, 673
sweat 679
swede 4934, 494
sweetbreads
lamb 262
veal 295, 299, 308-9
sweetcorn/ corn-on the cob 493, 510
swordfish, with somen noodle salad and
cilantro vinaigrette 205
syneresis 133, 540, 679
syrup 606
sauce 577
stock 12-13, 651

table d'héte 679
tahini 679

tandoori 28
chicken 399
prawns 395
tapenade 101
teeth, decay of 2
temperature control
baking 22-3
boiling 11
braising 19
deep-frying 32-3
fish 183
meat 234-7
poaching 13
roasting, meat 25, 27
shallow-frying 31
steaming 15
stewing 17
tempura 465
terrines and paté 99, 1004, 680
bacon, spinach and mushroom terrine
102
chicken and vegetable terrine 102
duck and chicken terrine 103
foie gras 99
haddock and smoked salmon terrine
101
liver paté 100
polenta and vegetable terrine 448
potted meats 104
potted shrimp 104
tapenade 101
tartare of smoked haddock
100-1
Tex Mex cookery 431
textured vegetable protein 232-3, 463,
680
Thai cookery 426
chicken dumplings (kha nom jeeb sai
gai) 427-8
coconut dressing 151
cucumber salad 427
fish cakes 426-7
garlic mixture (kru tium prig tai) 428
mussaman curry 430-1
pork and corn cakes 671
pork spare ribs (seeh krong mhoo)
429
pork with chilli and basil (bhud prig
noh mai) 430
sauce, fish (nam pla) 428
spicy fried rice (khow bhud khie
mau) 429
thermal energy 24
thermometers 26-7
thiamine 9-10, 680
thickening agents 1618
beurre manié 50-1
roux 50-1
in sauces 50-1
in soups 69-70
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timbale 680
time, control of
baking 22-3
boiling 11
braising 19
poaching 13
steaming 15
stewing 17
tofu 232-3, 450, 680
barbecued 451
crispy deep-fried 452
dressing and dips 452
and fresh tomato soup 443
tofu steak 450
warm, with asparagus salad 451-2
tomatoes 114
chutney 95-6
concassée 500
and cucumber salad 115
and cucumber salsa 62
grilled 499
juice 107
salad 114
sauce 60-1
soups 76-8
stuffed 499
sundried, oil 66
tongue 232, 241
calf’s, with pomegranate sauce 300
ox 288
tortillas 415, 510
tourné 680
tranche 680
treacle 48, 606
en tresse 181
trichinosis 680
tripe 231, 288
trivets 23
troncons 179-80, 680
turbot 179
with Alsace cabbage 194
turkey 337-9
turnips 4934
TVP see textured vegetable protein

vacuum packaging 20-1

vanilla, oil 68

veal 292
blanquette 298
braised 300-2, 303
brown stew 297

calf’s liver and bacon 307

calf’s tongue, with pomegranate sauce

300
cordon bleu 304-5
with cream and mushrooms 305-6
cuts and joints 292-5, 294
escalopes 303-5
fricassée 297
grilling 299
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and ham pie 128, 302-3

asparagus in puff pastry with Gruyére

venison 364-5

with Madeira 305 456-7 jus 49

osso buco 301 barbecued tofu 451 nutritional value 363, 365

with Parma ham and mozzarella bean goulash 460-1 pot roast rack, with buttered greens
306 biryani, vegetable 458-9 and merlot sauce 377

preparation 295-6
roasting 298, 298-9

Caribbean fruit curry 464
cauliflower and lentil curry 454

with red wine, walnuts and chocolate
378

sauté 300-2 courgette and potato cakes with mint  vinaigrette see dressings
stewing 297-8 and feta cheese 455-6 vinegar, spiced 129

stock 43 courgette fettuccini with chopped viruses 680

stroganoff 307 basil and balsamic vinegar 456 vitamins 4, 9-10, 680
sweetbreads 299, 308-9, 309 crispy deep-fried tofu 452 vol-au-vent 349, 629-30, 680
white stew 298 curry, vegetable 458

vegans 6, 680
vegetables 80, 471 see also salads; soups;
type by name; vegetarian cookery
blanching 10, 474

goats’, and beetroot tarts, with salad
of watercress 463—4

lasagne, vegetarian 444-5

Mexican bean pot 461

walnuts 66

and sultana rolls 5934
water vapour, as raising agent 608
watercress 85, 122

braising 18 moussaka, vegetarian 463 wheat 511
chinese 388, 455 oriental stir-fried Quorn 461-2 cracked/ bulgar 417-18, 511
crisps 504 Parmesan gnocchi with tomato sauce durum 143, 512
cuts 474-5 445 whelks 217, 227
fried in batter 501 polenta and lentil cakes, roasted whitebait 189
glazed 281 vegetables, cucumber and yoghurt ~ wine, red
grilled 502 448-9 jus 46
health, safety and hygiene 473 polenta and roasted Mediterranean sauce 54
jardiniére 501 vegetables 447 wine, white
macédoine 501 polenta and vegetable terrine 448 sauce 185-6
moulds/ mousses 504 ratatouille pancakes with cheese winkles 217
nutritional value 471-2 sauce 457 wok 680
pie 454 ravioli of squash and spinach with
preparation and cooking 121-3, wild mushroom sauce 446 yeast

473-5 risotto of Jerusalem artichoke and extract 680

purchasing and selection 472
roasting 447, 503

truffle 449
stroganoff, vegetable and nut 459

fermentation 589-91
and salt 5434

salad 112 strudel, vegetarian 462 yoghurt 439, 680
storage 472-3 tempura 465 with bananas 403
straw 503 tofu 450-2 with cucumber 403
vegetarian cookery see also under vegetarians 6, 680 see also vegetarian and onion salad 403
potatoes; soups; vegetables by cookery raita 402, 403-5

name

alu-chole (curry) 402

dietary requirements 438-40
velouté 534, 630

with spinach 403
Yorkshire pudding 36-7, 269
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