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Aboyeur, 8

Accompaniment salads, 711
Acid, connective tissue and, 65
Active dry yeast, 932

Adria, Ferran, 7

Aerobic bacteria, 18

Aging, of meat, 278-280

Ala carte menu, 95-96

Ala meuniére, 486

Ala nage, 501

Albufera sauce, 181

Al dente, 525, 661

Allemande, 181

All-purpose potatoes, 605
Allumette, 143, 144
Amaranth, 642

Americano, 849

Amino acids, 682, 683

Amuse bouche, 792
Anadromous fish, 446
Anaerobic bacteria, 18

Angel food method (cakes), 968, 970, 980
Antelope, 305

Anthocyanins, 527
Anthoxanthins, 526
Antipasto, 790

Appetizers, 781

Appetizer salads, 711

Arborio rice, 640

Arrowroot, 176

Artisan cheeses, 842-843
Asian sauces, 202

Aspic, 877-878, 880-881
Aspic jelly, 877-878, 880, 881
Aspic powder, 878

As purchased (AP) weight, 106, 115
Aujus, 198

Au sec reduction, 178
Avant-garde cuisine, 79-81

Bacon, 830-831
Bacteria, 17-21, 34
Bagged cookies, 994, 998-999
Baked Alaska, 1028
Baked custard, 1035, 1038
Baked eggs, 819-820
Baked puddings, 1040
Bakers' percentages, 921
Baker’s scale, 921
Bakeshop production, 919-934
baking process, 924
eggs, 931
fats, 927-928
flours, meals, and starches, 925-927
formulas and measurement, 920-923
leavening agents, 932-933
liquids, 930-931
mixing and gluten development,
923-924
principles of baking, 920
salt, flavorings, and spices, 933-934
staling, 925
sugars, 928-930
Baking, 72-73
bread and yeast products, 941-942
cakes, 974, 975
cookies, 996
fish and shellfish, 472-477
meat, 310-325
potatoes, 614-619
poultry and game birds, 386-398
vegetables, 588-595
Baking ammonia, 933
Baking blind, 1010
Baking powder, 933
Baking soda, 65, 932-933
Balanced diets, 130-133
Balancing menus, 98-99
Balsamic vinegar, 701

Barbecue, 72,73
Bar cookies, 995-996, 1000, 1003
Barding, 276, 295, 311
Barley, 642
Bases, stock, 170
Basic grind, for sausages, 863-864
Basted eggs, 818
Basting, 311, 386
Batch cooking (vegetables), 556, 557
Batonnet, 143-145
Batters, 153-154
Bavarians, 1041-1043
Beans, 630-631
Bean curd, 685
Bean paste, 686
Béarnaise sauce, 181, 196-198
Béchamel sauce, 182-184
Beef:
aging, 279
cooking methods, 294, 295
cuts, 282-283, 285-286
fabricating, 289-290
grades, 279
Bercy sauce, 181
Beurre blanc, 193
Beurre manié, 176
Beurre noir, 192
Beurre noisette, 191
Biscuit method, 960-962
Bison, 305
Bisque, 225, 253
Bivalves, 456
Black butter, 192
Blanch-and-chill method, 556, 557
Blanching, 71, 149-150
Blancmange, 1039
Blanquette, 353
Blending method (cakes), 968
Blitz puff pastry, 1022
Blond roux, 174
Boar, 304-305
Boiled icing, 1026
Boiling, 69, 70
pasta, 661
potatoes, 607-610
vegetables, 562-575
Bombes, 1051
Bones:
in meat, 281, 285
for stocks, 158, 162, 164-167
Bordelaise sauce, 178
Botulism, 18, 20
Bouillon, 224
Boulanger, M., 2
Bound salads, 739-745, 764
Bouquet garni, 160
Brains, 301, 302
Braising, 72
fish and shellfish, 472-473
meat, 352-369
poultry and game birds, 427-437
sausages, 866
vegetables, 582-587
Bran, 639
Bread:
baking, 941-942
breakfast, 826-829
brioche, 955
faults and their causes, 942-943
formulas, 944-947
hard rolls and bread, 944, 952-953
makeup techniques, 952-954
mixing and production, 938-941
pan loaves, 954
quick, 959-965
for sandwiches, 762
soft rolls, 944, 954
storage, 762, 763, 942
types, 938
Bread crumbs, 176
Bread flour, 926
Breading, 152-153

Breakfast, 811-831
breads, 826-829
cereals, 830
eggs, 812-825
meats, 830-831
Breakfast cooks, 9
Breakfast sausage, 831
Breve, 849
Brines, 151-152
Brine cures, 856
Brioche, 955
Broiler cook, 8
Broiling, 73-74
fish and shellfish, 478-485
meat, 325-332
poultry and game birds, 399-405
sausages, 866
vegetables, 596-597
Broths, 200, 224, 227-228
Brown roux, 174

Brown sauce, 181, 187-189

Brown stocks, 158, 161, 164-166

Brown sugar, 929

Brunoise, 143, 144

Bruschetta, 791

Bubbles, 79-80

Buckwheat, 642

Buffalo, 305

Buffet-style service, 757-759, 782,
912-915,917

Bulgur, 641

Butchers, 285

Butler-style service, 782

Butter, 191-193, 836

Buttercream, 981-983

Butter-enriched sauces, 193

Buttermilk, 835

Butter sauces, 180, 191-194

Café au lait, 848

Cage-free foods, 372

Cake, 967-988
altitude adjustments, 975-976
angel food method, 968, 970, 980
assembling, 986-988
baking and cooling, 974, 975
chiffon method, 968, 971
creaming method, 968, 969, 976-977
cutting, 988
faults and their causes, 974-975
foaming (sponge) method, 968, 970,

979-980

icings for, 981-986
mixing methods, 968-971
scaling and panning, 972-973
two-stage method, 968, 969, 978
types, 971-972

Cake flour, 926

Calamari, 461

Calories, 126, 127

Canapés, 782-786

Capons, 374, 375

Cappuccino, 848

Caramelization, 65

Carbohydrates, 64-65,127, 129, 276

Caréme, Marie-Antoine, 2-3

Caribou, 305

Carotenoids, 528

Carpaccio, fish, 517

Carryover cooking, 298

Casings (sausages), 861-862

Catadromous fish, 446

Caul, 303

Caviar, 791-792

Centi-, 107

Centimeter, 108

Cephalopods, 456, 461

Cereals, breakfast, 830

Certified pork, 860

Chai, 849

Charcuterie, 853

Charcutier, 853

Chateau, 147
Chaud-froid sauce, 878-881
Cheese, 837-845
on buffets, 916-917
in sandwiches, 764
Chefs, 6, 8-10
Chef de cuisine, 8
Chefs de partie, 8
Chemical leaveners, 932-933
Chévre, 841
Chicken, 372-375
cooking methods for, see under Poultry
cutting, 380-383
doneness, 378
legs, boning and stuffing, 397
trussing, 379
Chicken stock, 158
Chiffonade, 148
Chiffon desserts and pies, 1010, 1019,
1041, 1042, 1044-1047
Chiffon method (cakes), 968, 971
Chinese cooking, 202, 424
Chitterlings, 303
Chlorophyll, 527
Cholesterol, 128
Chop, 142, 146
Chowder, 225, 254-256
Chutneys, 201-202
Clams, 457-458
Clarification, 228
Clarified butter, 191, 192, 836
Class A, B. C, and Kfires, 37
Classical garnish, 911, 912
Clearmeat, 228
Clear soups, 224, 227-237
Club sandwiches, 765
Coagulation, 65, 228, 276, 814-815
Cockles, 458
Cocktails, 786
Cocktail buffets, 914-915
Cocotte, 147
Coffee, 846-849
Coffee cakes, 956-957
Cold smoking, 856
Cold soups, 225
Collagen, 278
Collagen casings (sausages), 862
Colloids, 80
Commercial dried pasta, 657
Common meringue, 1026
Complementary proteins, 683-684
Complete proteins, 121, 683
Composed salads, 746-754
Compound butters, 192-193
Concasser, 142
Condensed, 835
Conduction, 66-67
Confectioners’ sugars, 929
Confit, 437
Connective tissue, 65, 158, 277-278,
294-295
Consommé, 224, 228-231
Contaminated foods, 16, 34
Convection, 67 :
Convenience foods, 154-155, 170
Conversion factors, 109-112
Converted rice, 640
Converting recipes, 109-114
Cooks, 9-10
Cooked fruit method (pies), 1012, 1013
Cooked juice method (pies), 1012, 1013
Cooked yield test, 118-119
Cookies, 991-1003
characteristics, 992-993
mixing methods, 993
panning, baking and cooling, 996
types and makeup methods, 994-996
Cooking, defined, 64
Cooking times, 68—-69
Coral, 462
Corn (grain), 641
Cornish hens, 374, 375
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Cornstarch, 176
Corn syrup, 929
Corrective actions (HAACP), 35
Cost calculations, 114-120
Cost control, 100
Coulis, 190
Coupes, 1051
Courses, 96-98
Court bouillon, 168, 499
Couscous, 659
Crabs, 466-468
Crayfish, 468
Cream(s), 834-836
bavarian, 1043
créme anglaise, 1035-1036
pastry, 1046-1038
in sauces, 176-179, 201
Cream homns, 1023
Creaming method, 933 -
cakes, 968, 969, 976-977
cookies, 993, 997-1001
quick breads, 960, 961
Cream pies, 1010, 1019
Cream puddings, 1039
Cream puffs, 1025
Cream soups, 224, 238-245
Créme anglaise, 1035-1036
Créme fraiche, 835
Crépes, 797
Crépinette, 303
Critical control points (CCPs), 33, 34
Croissants, 948-949, 957
Croquettes, 598
Cross-contamination, 25, 28
Crudités, 786
Crumb pie crusts, 1008, 1009
Crustaceans, 456, 462-468
Cryovac®, 279
Crystallization, 1034
Cuisson, 500
Curdling, 815, 835
Cured sausage, 859-860
Curing foods, 854-856
Custard, 825, 1035-1038
Custard pies, 1018-1019
Custard sauces, 1051
Cutting loss, 118
Cutting techniques, 144-149
Cuttlefish, 461
Cycle menu, 95

Dairy products, 682, 686, 834-845
Dal, 632
Danish pastry, 948-951, 956-957
Dark meat, 372-373
Dashi, 168-169
Decaffeinated coffee, 846, 848
Deci-, 107
Decorator’s (decorating) icing, 985
Deep-fried sandwiches, 765
Deep-frying, 75
fish and shellfish, 494-498
potatoes, 624-625
poultry and game birds, 406-418
preparation for, 152-154
vegetables, 598-600
Deglazing, 178, 198, 314, 333
Degree Celsius, 107, 108
Demi-glace, 181
Denatured proteins, 65
Desserts, see specific types of desserts
Dessert salads, 711-712
Dessert sauces, 1051-1052
Dessert syrup, 1034
Dice, 143, 144, 146
Dips, 787-789
Doneness, 68-69
Double-acting baking powders, 933
Double-créme cheese, 838
Doughnuts, 1026
Dressing, for poultry, 391-392
Dressing fish, 444
Dried whole milk, 835
Drop batters, 960
Dropped cookies, 994, 997
Dry aging, 280
Dry cures, 855-856
Dry-heat cooking, 72-76
Drying foods, 80
Dry rub, 151
Duchesse potatoes, 613
Duck, 375-377
Dumplings, 676-678

L

E. coli, 20
Eclairs, 1025
Eclair paste, 1024-1025
Edible portion (EP) weight, 106, 115
Eggs, 812-825
for baking, 931
composition, 812
cooking, 814-825

custard, 825
grades and quality, 813
market forms, 814
size, 813
soufflé, 822-824
substitutes, 814
in vegetarian diet, 682
Egg pasta, 657, 661, 662
Eggrolls, 803
Elastin, 278
Elk, 305
Emincer, 142
Empty calories, 126
Emu, 377
Emulsified (emulsion) grind, for sausages,
863, 865
Emulsified salad dressings, 701-702,
705-708
Emulsified shortening, 928
Emulsions, 177, 193, 195, 934
Endosperm, 639
En papillote, 71, 509
Entremetier, 8
Equipment, 41-61
cleaning and sanitizing, 30-32, 42
cooking (stationary), 43-49
developmentof, 2, 4
hand tools, 59-61
holding and storage, 53
knives, 57-59
limitations, 100
measuring, 56-57
pot, pans, and containers, 54-56
preventing injuries from, 38
processing, 49-52
and recipe conversion, 113-114
Escabeche, 482
Escargots, 469
Escoffier, Georges-Auguste, 3
Espagnole sauce, 181, 187-189
Espresso (expresso), 848-849
Essence, 200
Essential amino acids, 682
Essential fatty acids, 128
Etuver, 509
Evaporated milk, 835
Evaporation, 66
Executive chef, 8
Expediter, 8
Extended meal service, 140
Extracts, 934

Fabricated cuts, 281-287
Fabricating meat, 285
Facultative bacteria, 18
Farmstead cheese, 842
Farro, 641
Fats, 65-66, 127-129
Fat fish, 442, 443
Fatty acids, 128
Feet (meat), 303
Fermentation, 932, 940
Fermiére, 143, 145
Fiber, 65, 127, 524-525
Fish and shellfish, 441-468
baking, 472-477
broiling and grilling, 478-485
cephalopods, 461
composition and structure, 442
cooking methods, 442-443
cooking sous vide, 78
crustaceans, 462-468
cutting and filleting, 443-446
deep-frying, 494—498
doneness, 442
fin fish, 441-455
freshness, 454
handling and storage, 454-455
inspection, 454—455
market forms, 443
mixed cooking techniques, 509-516
mollusks, 456-460
poaching and simmering, 499-508
in sandwiches, 764
sautéing and pan-frying, 486-493
served raw, 517-521
shellfish, 441, 456-468
steaming, 509-516
toxins in, 22
Fish cook, 8
Fish stock, 158, 161, 163, 166-167
Flaking (fin fish), 442
Flaky pie dough, 1007, 1008
Flatfish, 446-447
Flaticings, 983, 984
Flavanoids, 526
Flavored milks, 834
Flavored oils, 202-203
Flavoring(s), 82-90
Flavor profile, building, 82-84
Flaxseeds, 642
Flours:

for baking, 925-927
dredging with, 153
and gluten, 923
inroux, 172, 173
Flow of food, 33-34
Foams, 79-80, 815
Foaming method, 933, 968, 970, 979-980
Foam-type icings, 983
Foie gras terrines, 899
Fondant, 981
Fond lig, 179-181, 187
Food costs, 114-122
Food cost percentage, 115
Food Danger Zone, 18, 26-29, 138
Food hazards, 16-24, 34
Food safety, 4, 33-35, 42
handling and preparation, 28-30
and sanitation, 16-24. See also
Sanitation
setting up system for, 33-35
storage of foods, 26-28
Food service industry, 1-13
Forcemeat, 882-889
Forgione, Larry, 5-6
Fortified milk, 834
Four-hourrule, 26
Four parts of a salad, 721-722
Free-range chickens, 372
French crullers or doughnuts, 1026
French omelets, 820-822
French Revolution, food service and, 2
French-style ice creams, 1049
French toast, 828-829
“Fresh” (menu term), 101
Fresh sausage, 859
Freshwater fish, 452-453
Fresh yeast, 932
Fricassée, 353
Frittatas, 822
Fritters, vegetable, 598
Frogs’ legs, 469
Frosting, see Icing
Froths, 79-80
Frozen desserts, 1049-1051
Frozen yogurt, 1049
Fruit desserts, 1009, 1028-1030
Fruit pies, 952-957
Fruit pie fillings, 1044-1047
Fruit purées, 1051
Fruit salads, 743-745
Fruit tarts, 1009
Frying eggs, 818
Fudge-type icings, 983-985
Fumet, 166
Fungi, 21, 22
Fusion cuisine, 6

Galantines, 890-891
Game, 303-306
Game birds, 376-377
braising, 427-437
broiling, 399-405
dressings and stuffings for, 438-439
pan gravy for, 389
roasting and baking, 386-398
sautéing, pan-frying, deep-frying,
406-418
simmering and poaching, 419-426
Ganache, 986
Garde manger, 8, 875-903
aspic, 877-878, 880-881
chaud-froid, 878-881
foie gras terrines, 899
forcemeat, 882-889
galantines, 890-891
liverterrines, 900
pétés, 885-887
presentation, 876-877
rillettes, 900
sanitation and storage, 876
terrines, 885, 888-900
Garnish, 910-912
Garniture, 911
Gastrique, 187
Gels, 80
Gelatin, 158, 893-898
Gelatinization, 65, 172
Gelatin salads, 755-757
Genetic engineering, 4
Germ (grains), 639
Glace de poisson, 170
Glace de viande, 169, 170
Glace de volaille, 170
Glazes (reduced stocks), 169-170
Glazes, for cakes, 985-986
Glazing fish, 501
Glucose syrup, 929
Gluten, 923-924, 960
Goat cheese, 841
Goose, 375,376
Graham cracker pie crusts, 1008, 1009
Grains, 639-656

cooking, 643-656
in salads, 736-739
storing and handling, 642
types, 639-642
in vegetarian diet, 685
Gram, 107, 108
Granité, 1049
Granulated sugar, 929
Gras-double, 303
Gratin forcemeat, 882
Gravy, 198,199, 312
Green meat, 278-279
Green salads, 723-728
Griddling, 73, 74, 333-343
Grillardin, 8
Grilled sandwiches, 765
Grilling, 73, 74
fish and shellfish, 478-485
meat, 325-332
poultry and game birds, 399-405
sausages, 866
vegetables, 596-597
Grind, for sausages, 863-865
Grosse piéce, 915
Guineas, 375, 376

HACCP, 16, 33-35, 103
Half-and-half, 835
Ham, 831
Hand washing, 26
Hard meringues, 1026
Hard rolls and breads, 943, 944, 952-953
Hare, 305-306
Haricot beans, 630, 631
Hazards, 16. See also Food hazards
Heart, 302
Heat, effects of on food, 64-66
Heat management, 67-70
Heat transfer, 66-67
Herbs, 85-89, 146, 160, 855
Herbal teas, 849
Hidden costs, 119-120
High-density lipoprotein (HDL), 130
Holding foods, 28, 226
Holding temperature, 138-139
Hollandaise sauce, 181, 195-197
“Homemade” (menu term), 101
Hominy, 641
Homogenized milk, 834
Honey, 930
Hors d’oeuvres, 781-808
adapted from other recipes, 790
canapés, 782-786
cocktails, 786
dips, 787-789
relishes, 786-787
serving, 782
Hot smoking, 856
Husk, 639
Hydrocolloids, 80

Ices, 1049

Icebox cookies, 995, 1001
Ice cream, 1049-1051
Iced coffee, 848

Ice milk, 1049

Icing, 981-988, 1026
“Imported” (menu term), 101
Incomplete proteins, 683
Infections, 17

Infrared radiation, 67
Ingredients, 5-6
Insoluble fiber, 127
Instant coffee, 846
Instant dry yeast, 932
Instant starch, 176, 1012
Instructional recipes, 103-104
Integral sauces, 198
Intestines (meat), 303
Intoxications, 17
Irradiation, 288-289
Italian meringue, 1026

Japonaise meringues, 1028
Julienne, 143, 144

Jus, 198, 200, 312

Jus lié, 187

Kamut, 642

Ketone bodies, 127

Ketosis, 127

Kidneys, 300-301

Kilo-, 107

Kilogram, 108

Kitchen capabilities, menu and, 100

Kitchen organization, 2, 7-10

Knives, 57-59, 141-144,. See also Cusng
techniques

Lacto-ovo-vegetarians, 682
Lacto-vegetarians, 682
Lag phase, 18




Lamb:
aging, 279
cooking methods, 294, 295
cuts, 284, 286
fabricating, 290-291
grades, 279
trimming/carving, 317
Laminated doughs, 938
Langostes, 464
Langoustines/langostinos, 465
Lard, 928
Larding, 293, 295
Latte, 848
La Varenne, Frangois de, 4
Leading sauces, 179
Lean doughs, 938
Lean fish, 442-443
Leavening agents, 932-933
Leftovers, 121
Legumes, 630-639
cooking, 632-639
types, 630-632
in vegetarian diet, 685
Lentils, 630, 632
Liaison, 176-177, 238, 239
Light cream, 835
Light meat, 372-373
Limiting amino acids, 682
Line cooks, 9
Lipids, 128
Liter, 107, 108
Liver, 300
Liverterrines, 900
Lobsters, 462-464
London broil, slicing, 328
Low-density lipoprotein (LDL), 130
Low-fat, 225
Low-fat milk, 834
Lozenge, 143, 145

Macaroni, 657
Macciato, 849
Magret, 376
Maillard reaction, 65
Main-course salads, 711
Major minerals, 130
Malt syrup, 930
Marbling, 276
Margarine, 173, 837, 928
Marinating, 150-151, 304
Matignon, 398
Maturity, poultry, 372
Mayonnaise, 702, 705-707, 763
Mayonnaise chaud-froid, 879
Mealy pie dough, 1007, 1008
Measurement, 56-57, 105-109, 122
Meat, 275-307
aging, 278-280
bone structure, 281, 285
braising, 352-369
breakfast, 830-831
broiling, grilling, pan-broiling, 325-332
composition, 276
cooking methods, 293-298
cooking sous vide, 77-78
cuts, 280-287
doneness, 297-299
fabricating, 289-293
game and specialty, 303-306
inspection and grading, 278
roasting and baking, 310-325
in sandwiches, 764
in sausage, 860
sautéing, pan- frylng. griddling, 333-343
selecting, 288-289
simmering, 343-352
specifications, 288-289
in stock, 159
storage, 306-307
structure, 277-278
variety meats, 300-303
Medici, Caterina de, 6
Menu, 94-101, 120-121
Meringues, 1026-1028
Meringue glacée, 1027
Meringue shells, 1027
Meter, 107, 108
Metric measurement, 107-109
Meuniére butter, 192
Mexican cooking, 426
Microorganisms, 16
Microwave cooking, 76-77
Microwave radiation, 67
Milk, 834-836
Millet, 642
Milli-, 107
Mince, 142
Minerals, 66, 129, 130
Minimum internal cooking temperature,
29,30
Minimum-use ingredients, 121
Mirepoix, 146, 159, 164-167

Miseen place, 137-155
handling convenience foods, 154-155
knife use, 141-149
planmng/orgamzing production,
138-14
prellmlnary cooking and flavoring,
149-152

preparation for frying, 152-154
vegetables, 530-557
Miso, in vegetarian diet, 686
Mocha, 849
Modified straight dough method, 939
Moist-heat cooking, 70-72
Molasses, 929
Molds, 21, 22
Molded cookies, 995, 1000, 1001
Molecular gastronomy, 7, 79-81, 203
Mollusks, 456-460
Monter au beurre, 179
Moose, 305
Mops, 72
Moulard, 376
Mousses, 893-894, 1041-1042, 1049
Mousseline-based terrines, 891-893
Mousseline forcemeat, 882
Muffin method, 960-963, 965
Multidecker sandwiches, 765
Mushrooms, 22, 552-553
Mushroom sauce, 181
Mussels, 458-460

Napoleons, 1024

Nappé, 172

National soups, 225, 257-272
Natural casings (sausages), 861-862
New potatoes, 605

Nitrites and nitrates, 854-855
Nitrosamines, 854
Nonessential amino acids, 682
Nonfat dry milk, 835

Nonfat milk, 834

Noodles, 657, 659-660, 675
Nouvelle cuisine, 5

Nuts, 176, 685

Nutrient density, 126
Nutrition, 125-135, 682-684

Oats, 642

Oblique cuts, 145

Octopus, 461

Qils, 65, 202-203, 700, 928

Qil- and-vinegar salad dressings, 702-705
Old doughs, 940

Omega-3 and-6 fatty acids, 128
Omelets, 820-822

Omelet pans, conditioning, 821
One-stage cooling method, 29, 30
One-stage method (cookies), 993, 1000
Onions, in stock, 160

Open-faced sandwiches, 765
Organic, 101, 372, 531
Organization, kitchen, 2, 7-10
Ostrich, 377

Oven spring, 941

Over easy eggs, 818

Over hard eggs, 818

Over medium eggs, 818

Overrun (ice cream), 1050
Ovo-vegetarians, 682

Oxtails, 302

Oysters, 456-457

Pad Thai, 674

Pan-broiling, 74, 325, 327

Pancakes, 826-828

Pan-frying, 74-75
fish and shellfish, 486-493
meat, 333-343
potatoes, 620-623
poultry and game birds, 406-418
sausages, 866
vegetables, 576-582

Pan gravy, 198, 199, 312, 314, 389

Panini, 766

Panko, 152

Pan loaves, 954

Pan-smoking, 73

Pan-steaming, 562, 563

Pantry chef, 8

Parasites, 19, 21, 23

Parboiled rice, 640

Parcooking, 149-150

Parfaits, 1051

Parisienne, 147

Par stock, 121

Partridges, 377

Pasta, 657-675
cooking, 661-675
noodles, 657, 659-660
shapes, 658

Pasteurized milk, 834

Pastry, 1020-1026

Danish, 948-951, 956-957
paté, 88
puff, 1020-1024
Pastry chef, 8
Pastry creams, 1036-1038, 1046-1038
Pastry flour, 926
Pétés, 876-877, 885-887
Paté a choux, 1025
Paté a paté, 885
Paté de campagne, 883
Paté en croiite, 886
Pathogens, 16-23, 34
Patissier, 8
Patty shells, 1023
Paupiettes, 505
Paysanne, 143, 145
Peach Melba, 1051
Pear Belle Héléne, 1051
Peeling citrus, 148
Pesco-vegetarians, 682
pH, 18
Pheasant, 377
Philadelphia-style ice creams, 1049
Physical contamination, 24
Phytochemicals, 130
Pies, 1010-1011
Pie crusts, 1006-1009
Pie dough, 1006-1008
Piefilling, 1012-1019
chiffon, 1019, 1044-1047
cream, 1019, 1037
custard or soft, 1018-1019
fruit, 1012-1017, 1044-1047
Pigeon, 375
Pigments, 526, 527
Pilaf, 645-646
Pinwheels, 1023
Pizzas, 765
Plating, 906-910
Poaching, 71
eggs, 816,817
fish and shellfish, 499-508
poultry and game birds, 419-426
Poélés, 387
Point, Fernand, 5
Poissonier, 8
Polenta, 641
Polyunsaturated fats, 127
Popovers, 964
Pork:
aging, 279
cooking methods, 294, 295
cuts, 284, 287
doneness, 297
fabricating, 291, 293
grades, 279
yield grades, 278
Portion control, 106-107
Portion-controlled cuts, 281
Portion costs, 119-120
Potage, 225
Potatoes, 603-626
baking, 614-619
boiling and steaming, 607-610
deep-frying, 624-625
duchesse, 613
market forms, 606-607
purée, 610-613
quality, 606
sautéing and pan-frying, 620-623
storing and handling, 606
types, 604-606
Potentially hazardous foods, 18
Pot roasts, 352
Poultry, 371-383. See also specific kinds
of poultry
braising, 427-437
broiling and grilling, 399-405
classifications and market forms,
374-377
composition and structure, 372-373
cooking sous vide, 77-78
doneness, 378
dressings and stuffings for, 438-439
handling and storage, 378
inspection and grading, 373-374
pan gravy for, 389
roasting and baking, 386-398
in sandwiches, 764
sautéing, pan-frying, deep-frying,
406-418
simmering and poaching, 419-426
trussing, 379
Pour batters, 960
Poussin, 374
Powdering foods, 80
Prague Powders, 855
Prawns, 465
Presentation, 906-917
Preservation techniques, 4
Pressure frying, 76
Primal cuts, 281-287

SUBJECT INDEX 1079

Primary flavors, 82
Prix fixe menu, 96
Process cheeses, 841-842
Professionalism, 11-13
Profit, gross and net, 115
Profiteroles, 1025
Progressive grinding (sausages), 863
Proofing (yeast doughs), 941
Proteins, 65, 128, 129, 276, 682-684
Puddings, 1039-1040
Puff pastry, 928, 1020-1024
Pullman loaves, 762
Punching (dough), 940
Purchasing, 121
Purées:
potato, 610-613
as sauces, 200-201
as thickening agents, 176
vegetable, 564
Purée soups, 224, 246-252

Quail, 377

Quatre épices, 861
Quiche, 825

Quick breads, 959-965
Quinoa, 642

Rabbit, 305
Radiation, 67
Raft, 228
Rangetop smoke-roasting, 73
Ratites, 377
Ravier, 915
Raw yield test, 116-118
Receiving, 121-122
Recipes, 102-120
converting, 109-114
cost analysis, 114-120
instructional, 103-104
judgment in using, 104-105
measurement for, 105-109
standardized, 102-103
Red sauces, 180
Reductions, 169, 177-178
Regular shortenlng. 927
Relief cook, 8
Relishes, 201-202, 786-787
Remouillage, 168
Rice, 639-640
cooking, 643-650
pilaf, 645-646
risotto, 646, 649
storing and handling, 642
wild, 641
Rice noodles, 659
Rice sticks, 659
Rich doughs, 938, 939, 941
Rillettes, 900
Ripening (cheese), 837
Risotto, 646, 649
Roasts, tying, 292
Roast cook, 8
Roasting, 72-73
meat, 310-325
poultry and game birds, 378,
386-398
Rock Cornish game, 374, 375
Rock lobsters, 464-465
Rock shrimp, 465
Rolls, 938, 942, 944, 946, 952-958
Rolled cookies, 994, 999
Rolled-in dough products, 938, 956-957
Rondelle, 143
Roquefort cheese, 701
Rotisseur, 8
Round fish, 447-452
Roux, 172-175
Royal icing, 985
Rubs, 72
Rubbed dough method, 961, 1007
Russet potatoes, 605
Rye flour, 926

Sachet d’épices, 160
Safety, 35-39, 78-79. See also Food
safety
Salads, 710-758
arrangement and presentation,
721-723
bound, 739-743, 764
composed, 746-754
fruit, 743-745
gelatin, 755-757
green, 723-728
ingredients, 712-721
types, 710-712
vegetable, grain, legume, pasta,
728-739
Salad bars, 757-759
Salad dressing, 700-710, 722
emulsified, 705-708
emulsionsin, 701-702



= AR SsiNe s L IR TA

ingredients, 700-701
oil-and-vinegar, 702-705
Salamanders, 74
Salmis, 433
Salmonella, 20
Salsas, 201-202
Saltwater fish, 446452
Sandwiches, 761-779
basic ingredients, 762-764
production, 766-768
spreads for, 763
types, 765-766
Sanitation, 16-33
cleaning and sanitizing equipment,
=32
forcold foods, 917
and eggs, 814
food handling and preparation, 28-30
food hazards, 16-24
food safety system, 33-35
garde manger, 876
in making sauces, 195
and pastry cream, 1036
personal hygiene, 25-26
rodent and insect control, 32-33
in sandwich making, 766
storage of foods, 26-28
Sanitizing, 19, 30, 32
Saturated fats, 127-128
Sauce(s), 157, 171-220
Asian, 202
béarnaise, 181, 196-198
béchamel, 179-184
broths, 200
butter, 191-194
chaud-froid, 878-881
cream reductions, 201
dessert, 1051-1052
espagnole (brown), 187-189
families, 179-181
finishing, 177-179
forfish, 501
flavored oils, 202-203
fond lié, 179, 180
functions of, 171
hollandaise, 179-181, 195-197
integral, 198
jus, 198, 200
leading, 179-181
modern, 198-220
and moleculargastronomy, 203
pan gravy, 198, 199
purées, 200-201
roux for, 172-175
salsas, relishes, and chutneys,
201-202
small, 180-181
standards of quality for, 181-182
stocksin, 172
structure of, 171-172
thickening agents, 172-177
tomato, 181, 190-191
velouté, 179-181, 184-186
Sauce chef, 8
Saucier, 8
Sausages, 859-873
breakfast, 831
casings, 861-862
categories, 859-860
cooking, 865-873
equipment for, 862-863
grind for, 863-865
ingredients, 860-861
smoking, 865
Sautéing, 74
fish and shellfish, 486-493
meat, 333-343
potatoes, 620-623
poultry and game birds, 406-418
sausages, 866
vegetables, 576-582
Scales, 105
Scallops, 460
Scampi, 465
Scorching (milk products), 835-836
Scrambled eggs, 820
Seafood, 78, 469. See also Fish and
shellfish
Searing meat, 310, 311
Seasoning, 82—-89
Secondary leading white sauces, 181
Second cook, 9
Seeds, in vegetarian diet, 685
Semolina, 657
Separate-course salads, 711-712
Serving, cost control in, 122
Set meal service, 139
Seviche (ceviche), 517
Shallow poaching (fish), 499, 500
Sheet cookies, 996, 1002
Shell, egg, 812
Shellfish, see Fish and shellfish

Sherbets, 1049
Short-dough pie crusts, 1008, 1009
Shortening, 923, 927-928
Short-order cooks, 9
Shred, 142
Shrimp, 465-466
Sieve size, 554
Silverskin, 289
Simmering, 71
eggs, 816
fish and shellfish, 499-508
meals and cereals, 645
meat, 343-352
poultry and game birds, 419-426
rice and grains, 643
sausages, 866
Simple sandwiches, 765-767
Simple syrup, 1034
Single-acting baking powders, 933
Skills, professional, 9-10, 12
Skim milk, 834
Slicing, 144, 145
Slow Food movement, 4
Slurry, 172
Small sauces, 180-181
Smoked sausages, 860, 865
Smoke point, 65
Smoke-roasting, 73, 310
Smaking foods, 856-859
Snails, 469
Sodium nitrate, 854
Sodium nitrite, 854
Soft meringues, 1026
Soft pies, 1010, 1018-1019
Softrolls, 944, 954
Solanine, 606
Soluble fiber, 127
Sorbet, 1049
Soufflés, 822-824, 1042,1049, 1948
Soups, 223-272
bisque, 225, 253
broth, 224, 227-228
chowder, 225, 254-256
clear, 224, 227-237
consommeé, 224, 228-231
cream, 224, 238-245
low-fat, 225
potage, 225
purée, 224, 246-252
service of, 225-226
specialty and national, 225, 257-272
thick, 224-225, 238-256
vegetable, 224, 232-234
vegetarian, 225
Sour cream, 835
Sous chef, 8
Sous vide cooking, 7, 62, 77-79, 343
Soy milk, 685
Spaghetti carbonara, 667
Specialty cheeses, 842
Specialty meats, 303-306
Specialty soups, 225, 257-272
Spherification, 80
Spices, 85-89, 160, 855, 934
Sponge method:
cakes, 968, 970, 979-980
cookies, 993, 998-999, 1002, 1003
yeast products, 939
Squabs, 376
Squid, 461
Stabilizers (salad dressings), 702
Staling, 925
Standard Breading Procedure, 152-153
Standardized recipes, 102-103
Staph, 20
Starches, 127
instant, 176, 1012
as thickeners, 172, 176, 198, 200
Static menu, 95
Station chefs, 8
Steaming, 71-72
fish and shellfish, 509-516
potatoes, 607-610
vegetables, 562-575
Stewing, 72, 343, 353
Stir-frying, 333, 334, 342
Stocks, 157-170
blanching bones, 162
brown, 164-166
convenience bases, 170
court bouillon, 168
dashi, 168-169
fish, 166-167
ingredients for, 158-161
reductions and glazes, 169-170
remouillage, 168
in sauces, 172
vegetable, 159, 168
white, 162-164
Storage:
breads, 762, 763, 942
butter, 836

cheese, 843
for cost control, 122
eggs, 813
finfish, 454-455
frozen desserts, 1050
garde manger, 876
grains, 642
meat, 306-307
potatoes, 606
poultry, 378
safety in, 26-28
shellfish, 457, 458, 460, 464-468
vegetables, 557-558
Straight dough method, 939
Strength of acidity, 701
Strong flours, 923
Stuffing, for poultry, 391
Submersion method (fish), 499
Sucrose, 929
Sugar(s), 65, 127
cooking, 1034-1035
in vegetarian diets, 687
Sundaes, 1051
Sunny side up eggs, 818
Supporting flavors, 82
Supréme (chicken), 381
Supréme sauce, 181
Surimi, 469
Sushi, 517, 519
Sweetbreads, 301, 302
Sweet dough products, 938, 939,
955-956
Swing cook, 8
Swiss meringue, 1026, 1027
Swiss steak, 352
Syrups, 1034, 1051

Table d’héte menu, 95-96

Tagines, 350

Taillevent (Guillaume Tirel), 4

Tandoori chicken, 402

Tapas, 791

Tartare, fish, 517

Tasting menu, 96

Tea, 849-850

Tea sandwiches, 765

Technologies, 4, 6-7

Tempeh, 686

Temporary emulsions, 702

Tempura, 498

Teriyaki, 416

Terrines, 876-877, 885, 888-900

Textured vegetable protein (TVP), 686

Thickening agents, 79, 172-1 77,198,
200

Thick soups, 224-225, 238-256
bisque, 253
chowder, 254-256
cream, 238-245
purée, 246-252
Tinted curing mix (TCM), 855
Tofu, 685-686
Tomally, 462
Tomato concassé, 551
Tomato sauces, 181, 190-191
Tongue, 302
Tournant, 8
Tourné, 143, 147
Toxins, 16, 22, 24, 34
Toxin-mediated infections, 17
Trace minerals, 130
Trans fats, 127-128, 130
Trichinosis, 23
Tripe, 303
Triple-créme cheese, 838
Triticale, 642
Truite au bleu, 499
Trussing poultry, 379
Tunneling, 960
Turkey, 372-373, 375-376
carving, 391
cooking methods for, see under
Poultry )
doneness, 378
quantity service, 391
Turnovers, 1022
Two-stage cooling method, 29
Two-stage method (cakes), 968, 969,978

Ultra-high-temperature (UHT) pasteuriza-
tion, 834

Umami, 82

Univalves, 456

Unsalted butter, 836

Vanilla custard sauce, 1035-1036
Variety meats, 300-303
Veal:

aging, 279

cooking methods, 294, 295
cuts, 283, 287

doneness, 297

fabricating, 292
grades, 279
Vegan diet, 682
Vegetables, 523-558
baking, 588-595
boiling and steaming, 562-575
braising, 582-587
broiling and grilling, 596-597
canned, 554-555
classifying, 531
color changes, 526-528
cooking rules for, 529
cooking sous vide, 78
deep-frying, 598-600
doneness, 525
dried, 555-556
evaluating, 532-552
flavor changes, 525-526
fresh, 530-553
frozen, 554
handling, 530-557
mushrooms, 552-553
nutrient loss, 528-529
processed, 553554
puréeing, 564
quality standards, 529-530
quantity cooking, 556-557
in sandwiches, 764
sautéing and pan-frying, 576-582
seasonings, flavorings and combina-
tions, 601
storage, 557558
texture changes, 524-525
Vegetable cook, 8
Vegetable purées, 200-201
Vegetable salads, 728-736
Vegetable soups, 224, 225, 232-234
Vegetable stocks, 161, 168
Vegetarian diets, 681-697, 837
menus for, 684-688
nutrition, 682-684
types, 682
Vegetarian soups, 225
Velouté sauces, 184-186
Venison, 304
Viennoiserie, 948
Vinaigrette, 702-705
Vinegar, in salad dressing, 700-701
Viruses, 19, 22
Vitamins, 66, 128, 129
Volatile ingredients, 85

Waffles, 826-827

Water, 66, 130, 276

Water activity (a,), 18
Waterices, 1049

Waters, Alice, 5

Waxy maize, 176

Waxy potatoes, 604

Weak flours, 923

Wet aging, 279

Wheat, 641

Wheat noodles, 659
Whipping cream, 834-836
White, egg, 812

White Pekin duck, 376
White roux, 174

White stock, 158, 161164
Whitewash, 176

White wheat flour, 925-926
White wine sauce, 181
Whole milk, 834

Whole wheat flour, 926
Wild duck, 377

Wild rice, 641

Winterized oil, 700
Working chefs, 9

Wraps, 765

Yeast, 21, 932

Yeast dough products, 937-957
bread and roll formulas, 944-947
Danish pastry and croissants,

948-951

makeup techniques, 952-957
mixing methods, 938-939
steps in production of, 939-943
types, 938

Yields, 109

Yield cost analysis, 115-119

Yield grading, 278

Yield test, 116-119

Yogurt, 835, 1049

Yolk, 812

Young doughs, 940

Zest, citrus, 149



Recipe Index

Acorn Squash, Baked, 589
Aioli, 217,707
Albufera Sauce, 186
Alfredo, Fettuccine, 665
Allemande Sauce, 186
Allumette Potatoes, 625
Almond:
Biscotti, 1003
Filling, 951
Tea Cookies, 998
American French Dressing, 703
American Fries, 622
Ancho Mashed Potatoes, 611
Ancho Sauce, 207
Anchovy Butter, 194
Anchovy Sauce, 186
Andouille, 872
Andouille and Chicken Gumbo, 260
Angel Food Cake, 980
Anna Potatoes, 619
Apple Betty, 1029
Apple Crisp, 1029
ApplePie Filling, 1014-1017
Applesauce, 213
Apricot Filling, 951
Apricot Soup, Red Lentil and, 266
Arroz:
ala Mexicana, 651
con Pollo (Spanish Rice with Chicken),
435
Verde, 651
Artichokes Clamart, 571
Artichokes Cooked Sous Vide, in a Warm
Vinaigrette with Aromatic Vegetables,
575

Arugula, Citrus, and Fennel Salad, 745
Asian Sweet-and-Sour Sauce, 212
Asparagus:
Cranberry Beans with, 638
Soup, Cream of, 240-242
Stir-Fry of Green Beans, Snow Peas
and, 579
Aspic:
Parsleyed Ham in (Jambon Persill€), 894
Terrine of Vegetables and Chicken in,

895
Terrine of Vegetables with Foie Gras in,
895

Aurora Sauce, 186

Avgolemono, 258

Avocado:
Guacamole, 789
Sour Cream Avocado Dip, 789
Vinaigrette, 703

Babaganouj, 788
Bacon:
BLT (Bacon, Lettuce, and Tomato
Sandwich), 770
Date Rumaki, 795
Dip, Bacon Cheese, 787
Grilled Cheese and Bacon Sandwich,
771
Baked Acorn Squash, 589
Baked Beans, 633
Baked Chicken, 387
Baked Clams Oreganata, 475
Baked Cod Fillets Portugaise, 473
Baked Custard, 1038
Baked Fish a la Menagére, 474
Baked Fish with Tomatoes and Mush-
rooms, 474
Baked Lasagne (Lasagne al Forno),

668

Baked Meatballs, 323

Baked Oysters with Balsamic Vinegar,
Arugula, and Pine Nuts, 476

Baked Pike Fillets English Style, 475
Baked Pork Chops with Prune Stuffing, 322
Baked Potatoes, 614
Baked Rosemary Chicken, 387
Baked Stuffed Mackerel, 474
Balsamic Glaze, Quail with, 411
Balsamic Vinaigrette, 703
Banana Bread, 964
Banana Cream Pie Filling, 1037
Banana Cream Pudding, 1037
Barbecued Pork or Beef Sandwich, 775
Barbecued Spareribs, 321
Barbecue Sauce, 214, 215
Barbecue-Style Grilled Chicken, Spicy, 402
Barley:
with Pecans and Poblanos, 652
Pilaf, 647
Soup, Barley Mushroom, 234
with Wild Mushrooms and Ham, 651
Basic Bread Dressing, 439
Basic Brown Stock, 166
Basic Flavored Gelatin with Fruit, 757
Basic Fried Rice, 650
Basic Mousseline Forcemeat, 891
Basic Pork Forcemeat, 884
Basic Vinaigrette, 703
Basic White Stock (Beef or Veal), 164
Basil:
0il, 216
Pesto (Fresh Basil Sauce), 669
Sauce, 219
Bavarian Cream, 1043
Beans. See also specific kinds of beans
Baked, Michigan, 633
Baked, New England Style, 633
Chile with, 361
Frijoles Refritos, 634
Mixed Bean Salad with Olives and
Tomatoes, 736
Three-Bean Chili with Tostaditas, 693
Bean Soup:
Black Bean, Purée of, 248
Black Bean, Spicy, 251
Kidney Bean, Purée of, 248
Mediterranean Bean and Tomato, 270
Navy Bean, 250
Nonpuréed, 248
White Bean, Purée of, 248
Béarnaise Sauce, 197
Béchamel Sauce, 183
Beef:
Basic White Stock, 164
Boeufa la Mode, 358
Boeuf Bourguignon, 357
Bolognese Sauce (Rag( Bolognese),
666
Braised, in Red Wine, 358
Braised, Jardiniére, 355
Braised, with Ancho Chiles, 362
Brisket, Simmered Fresh (“Boiled
Beef™), 345
Broiled Strip Loin Steak Maitre
d’Hotel, 327
Broth, 227
Burgers, 769
CalPs Liver Lyonnaise, 340
Carbonnade a la Flammande, 369
Chile con Carne, 361
Chile with Beans, 361
Corned Beef Salad, 741
Fajitas, 329
Home-Style All-Beef Meatloaf, 323
Hungarian Goulash, 364
London Broil, 328
London Broil, Teriyaki-Style, 328
Moussaka, 595
New England Boiled Dinner, 345

Pacific Rim Salad with, 734
Pot Pie, 357
Pot Roast, 355
Roast, with Gravy, 313
Roast Rib-Eye Roll, 313
Roast Rib of, au Jus, 313
Roast Sirloin, 313
Roast Strip Loin, 313
Roast Top Round, 313
Salisbury Steak, 323
Sandwich, Barbecued, 775
Sauerbraten, 366
Sauerbraten with Sour Cream Gravy,
366
Sausage, 868
Short Rib Ravioli, in Morel Consommé,
351
Short Ribs, Braised, 356
Short Ribs, Sous Vide with Bordelaise
Sauce, 352
Short Ribs, Texas, 361
Short Ribs Sous Vide, with Bordelaise
Sauce, 352
Skewers, Teriyaki, 795
Soup, Beef Noodle, 233
Soup, Beef Noodle with Vegetables,
233
Steak en Chevreuil, 341
“Steaks,"” Grilled Chopped, with Mar-
joram, 331
Stew, 357 .
Stew, Provengal, 360
Stew, with Red Wine, 357
Stew with Red Wine, 357
Stir-Fried, with Bell Peppers, 342
Stroganoff, 339
Swedish Meatballs, 367
Swiss Steak, 356
Swiss Steaks in Red Wine Sauce, 356
Swiss Steaks in Tomato Sauce, 356
Swiss Steaks with Sour Cream, 356
Tenderloin, Poached, with Beef Short
Rib Ravioli in Morel Consommé, 351
Teriyaki-Style London Broil, 328
Texas Red, 361
Tournedos, 337
Tripes a la Mode de Caen, 347
Vindaloo, 365
Beer Batter, 599
Beet(s):
Borscht, 258
Roasted, with Beet Greens, 591
Salad, Roasted Beet, with Gorgonzola,
748
Belgian Endive with Herbed Chévre, 798
Bell Peprer(s):
Coulis, 204
Coulis, Tomato and, 204
Crab Cakes with Roasted Pepper
Rémoulade, 489
Eggplant, Roasted Pepper, and
Fontina Panino, 776
Lecso, 586
Quinoa Salad with, 737
Ratatouille, 586
Rigatoni or Penne with Sausage,
Tomatoes and, 670
Roasted Pepper Salad, 730
Stir-Fried Beef with, 342
Bercy Sauce, 186, 189
Berny Potatoes, 626
Beurre Blanc, 194
Beurre Rouge (Red Butter Sauce), 194
Beurre Rouge for Fish, 194
Bigarade Sauce, 189
Biscotti, Almond, 1003
Biscuits, 962

Bisque, Lobster or Shrimp, 253
Black Bean:
Cakes, with Salsa, 634
Quesadillas, 802
Soup, Purée of, 248
Soup, Spicy, 251
Blancmange, English Style, 1039
Blanquette of Veal, 346
Blitz Puff Pastry, 1022
Blueberry Muffins, 963
Blueberry Pie Filling (Frozen Fruit), 1015
Blue Cheese:
Dip, 787
Dressing, 707
Vinaigrette, 703
Boar, Medallions of, Poivrade with Cassis,

Boar, Smoke-Roasted Shoulder of, 320

Boeufa la Mode (Beef Braised in Red
Wine), 358

Boeuf Bourguignon, 357

Boiled and Steamed Rice, 644

“Boiled Beef,” 345

Boiled Dinner, New England, 345

“Boiled” Fowl, 420

Boiled Potatoes (Pommes Natures), 608

“Boiled” Shellfish (Lobster, Crab, Shrimp),
503

Bologna, 871
Bolognese Sauce (Ragll Bolognese), 666
Bordelaise Sauce, 189
Borscht, 258
Boudin Blanc (White Sausage), 870
Bouillon, Chicken Tomato, 236
Bouillon Potatoes, 609
Boulangére Potatoes, 618
Braised Beef |ardiniére, 355
Braised Beefwith Ancho Chiles, 362
Braised Celery, 585
Braised Duckling with Cabbage, 430
Braised Duckling with Sauerkraut, 430
Braised Fresh Sauerkraut, 584
Braised Green or White Cabbage, 583
Braised Lamb Shanks, 356
Braised Lamb Shoulder, 355
Braised Lettuce, 585
Braised Oxtalls, 356
Braised Red Cabbage, 583
Braised Short Ribs, 356
Braised Sweetbreads, 367
Brandade de Morue, 804
Bran Muffins, 963
Bratwurst, Fresh, 869
Bread. See also Bruschetta; Muffins
Banana, 964
Biscuits, 962
Brioche, 947
Cinnamon Raisin French Toast, 829
Corn, 965
Croissants, 959
Danish Pastry, 949
Doughnuts, Raised, 947
Focaccia, 946
French, 945
Hard Rolls, 944
Orange Nut, 965
Panzanella, 736
Popovers, 964
Rye Bread and Rolls, 946
Soft Rolls, 944
Sweet Roll Dough, 947
White Pan, 945
Whole Wheat, 945
Bread and Butter Pudding, 1040
Breaded Pork Cutlets, 335
Breaded Veal Cutlets, 335
Brioche, 947
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Broccoli:
with Cheddar Cheese Sauce, 566
Mornay, 566
Salad, Prosciutto, Sunflower and, 738
Soup, Cream of, 240-242
Soup, Wisconsin Cheddar and, 245
Broiled Chicken, 400
Broiled Fish Fillets or Steaks with Garlic
Butter, 484
Broiled Fish Steaks Maitre d'Hétel, 479
Broiled Lamb Chops, 327
Broiled Lamb Kidneys with Bacon, 332
Broiled Lobster, 483
Broiled Mako Shark Steaks with Browned
Garlic Vinaigrette, 481
Broiled Rock Cornish Game Hen, 400
Broiled Rock Lobster Tail, 483
Broiled Salmon in Escabeche, 482
Broiled Scallops, 484 :
Broiled Shrimp, Scampi Style, 484
Broiled Smoked Pork Chop with Flageolet
Beans and Wilted Arugula, 329
Broiled Strip Loin Steak Maitre d’Hétel, 327
Broiled Tarragon Chicken, 400
Broiled Tomato Slices, 597
Broth, Beef, 227
Broth, Tomato, for Chiles Rellenos, 206
Brownies, 1002
Brown Lamb Stock, 166
Brown Rice with Pecans and Poblanos, 652
Brown Sauce, 187
Brown Stock, Basic, 166
Brown Sugar Cookies, Rolled, 999
Brown Sugar Nut Cookies, 997
Brown Sugar Spice Cake, 977
Brown Veal Stew, 357
Brown Veal with White Wine, 357
Brunswick Soup, 235
Bruschetta, 805
Brussels Sprouts with Walnuts, 582
Buckwheat Pancakes, 828
Buckwheat Pasta, 662
Pizzoccheri, 672
Bulgur:
Pilaf, Winter Vegetable Gratin with Feta
Cheese and, 696
Pilaf, with Lemon, 650
Tabbouleh, 738
Burgers:
Beef, 769
California, 769
Turkey, Grilled Spiced, 405
Butters, 194
Buttercream, 982-983
Buttered Vegetables, 565
Buttermilk Biscuits, 962
Buttermilk Pancakes, 827
Buttermilk Yogurt Dressing, Low-Fat, 710
Butternut Squash, Puréed, 567
Butternut Squash Soup, with Caramelized
Apples, 250
Butterscotch:
Brownies (Blondies), 1002
Icebox Cookies, 1001
Pie Filling, Butterscotch Cream, 1037
Pudding, 1037

Cabbage:
Braised, 583
Colcannon, 609
Caesar Dressing, 708
Caesar Salad, 727
Cajun-Style Sausage, 872
Cake:
Angel Food, 980
Angel Food, Chocolate, 980
Brown Sugar Spice, 977
Carrot Nut, 977
Chocolate Butter, 976
Chocolate Genoise, 979
Devil's Food, 978
Jelly Roll, 979
Jelly Roll Sponge, 980
Milk and Butter Sponge, 979
Pound, Chocolate, 977
Pound, Marble, 977
Pound, Old-Fashioned, 977
Pound, Raisin, 977
Sponge, (Genoise), 979
Sponge orJelly Roll, 979
White, 978
Yellow, 978
Yellow Butter, 976
Yellow Chiffon, 980
Calamari, Deep-Fried, with Spicy Tomato
Sauce and Aioli, 497
Caldo Verde, 268
Calf's Liver Lyonnaise, 340
California Burger, 769
California Cheeseburger, 769
California Cheeseburger Deluxe, 769
Cantaloupe Soup, 272

Capon, Roast, 390
Caramel:
Créme, 1038
Fudge Icing, 984
Sauce, 1052
Sauce, Clear, 1052
Sauce, Hot, 1052
Carbonnade a la Flammande, 369
Camnitas, 349
Carrot(s):
Coleslaw, 729
Glazed (Carrots Vichy), 572
Peas, Pearl Onions and, with Tarragon
Butter, 565
Salad, 743
Salad, Carrot Pineapple, 743
Salad, Carrot Raisin, 743
Soup, Cream of, 240-242
Soup, Purée of, 247
Catfish, Pan-Fried with Shrimp Etouffée, 493
Cauliflower:
au Gratin, 567
Pakoras, 808
Soup, Cream of, 240-242
Soup, Purée of, 247
Celery:
Braised, 585
Consommé, Essence of, 231
Salad, 743
Soup, Cream of, 240-242
Soup, Purée of, 247
Celery Root, Braised, 585
Celery Root Soup, Purée of, 247
Chantilly Dressing, 707
Charcutiére Sauce, 189
Chasseur Sauce, 189
Chateau Potatoes, 620
Chaud-Froid, 879
Cheddar Cheese:
Dip, 787
Grits with, 655
Sauce, 184
Sauce, Broccoli with, 566
Cheese. See also Quiche; specific kinds of
cheese
Biscuits, 962
Cakes, Russian Fried (Sirniki), 844
Dip, Bacon Cheese, 787
Dip, Cheese and Chile, 787
Dip, Garlic Cheese, 787
Empanadas with Roasted Poblanos
and, 806
Filling, 951
Filling, Ravioli with, 663
Macaroni and, 670
Sandwich, Grilled Cheese, 771
Sandwich, Grilled Cheese and Bacon,
771
Scalloped Potatoes with, 616
Soufflé, 824
Straws, 843, 845
Swiss Fondue, 845
Wafers, 843, 845
Welsh Rabbit, 844
Cheeseburgers, 769
Chef's Salad, 745
Cherry:
Crisp, 1029
Gratin, 1030
Pie Filling (Canned Fruit), 1014
Pie Filling (Frozen Fruit), 1015
Chervil 0il, 216
Chicken:
alla Cacciatora, 431
Arroz con Pollo, 435
Baked, 387
Baked, Herbed, 387
Baked, Parmesan, 387
Bercy, 429
Blanc'uette a ’Ancienne (Ancient
Style), 422
Blanquette Argenteuil, 422
Blanquette Brunoise, 422
Blanquette |, 422
Blanquette Il, 422
Boudin Blanc (White Sausage), 870
Braised with Vinegar, 432
Breast, Salad with Walnuts and Blue
Cheese, 751
Breasts, Pan-Smoked Spiced, with
Fruit Salsa, 395
Breasts, Parmesan, 417
Broiled, 400
Broiled, Deviled, 400
Broiled, Quantity Method, 400
Chasseur, 429
Consommé, 231
CoqauVin, 434
Couscous, 436
Deep-Fried, 409
Forcemeat |, 884
Forcemeat I, 884

Fricassée, 428
Fricassée a I'Indienne, 428
Fricassée with Tarragon, 428
Fried, Country-Style, 407
Fried, Maryland, 409
Fried Breast Strips, 409
Fritters, Sweet Potato and, 799
Galantine, 890
Grilled, Fettuccine with Chiles and, 671
Grilled, Marinated in Yogurt and
Spices, 402
Grilled, Oriental Style, 402
Grilled, Southwestern, 402
Grilled, Spicy Barbecue-Style, 402
Grilled, with Garlic and Ginger, 402
Gumbo, Andouille and, 260
Hongroise, 429
Jerk, 403
Legs, Stuffed, with Pecan Butter, 396
Mole Poblano de Pollo, 426
Mousseline, Terrine of Vegetables
with, 892
Oyako Donburi, 423
Paella, 653
Paillard, with Grilled Vegetables, 401
Pan-Fried, 407
Paprika, 430
Poached Breast, Florentine, 421
Poached Breast, Princesse, 421
Poélé, 398
Pollo con Peperoni all’Abruzzese, 359
Portugaise, 429
Pot Pie, 422
Poulet a la Diable, 400
Red-Cooked, 424
Rillettes of, 902
Roast (large), 390
Roast, Herbed, 388
Roast, with Cream Gravy, 388, 390
Roast, with Gravy, 388
Roast, with Natural Gravy, 388
Salad, 740
Salad, Grilled Chicken Caesar, 727
Sandwich, Grilled Chicken Aioli, with
Tomato and Avocado, 777
Satay, 794
Sautéed, with Tomatoes and Mush-
rooms, 413
Sautéed Boneless Breast of, with
Mushroom Sauce, 408
Simmered, 420
Smoked, 859
Soup, Chicken Noodle, with
Vegetables, 233
Soup, Cream of, 240, 241
Soup, Vegetable Rice, 233
Spanish Rice with, 435
Stir-Fried Vietnamese, with Chile, 418
Stir-Fry, with Walnuts, 415
Stock, 164
Teriyaki, 416
Terrine of Vegetables and, in Aspic, 895
Tomato Bouillon, Cold, 236
Tomato Bouillon with Pesto, 236
Tomato Bouillon with Rice, 236
Chicken Liver:
Paté, 804
Rumaki, 794
Terrine, 902
Chickpea(s):
Dip, 788
Falafel, 697
in Spicy Tomato Sauce, 639
Chiffonade Vinaigrette, 703
Chiffon Cake, Yellow, 980
Chiffon Desserts or Pie Fillings,
1044-1047
Chile, 361
Chiles. See also specific types
Elote con Queso, 595
Fettuccine with Grilled Chicken and, 671
Purée, Sweet Corn and, 203
Rellenos, 600
Rellenos, Tomato Broth for, 206
Vietnamese Stir-Fried Chicken with, 418
Chile Barbecue Sauce, 215
Chili, Three-Bean, with Tostaditas, 693
Chili Marinade, 774
Chimichurri Sauce, 207
Chinese Hot and Sour Soup, 262
Chipotle Cream Sauce, 205
Chipotle Salsa, Warm, Grilled Marinated
Pork Tenderloin with Sweet Potato Purée
and, 330
Chirashizushi (Scatter Sushi), 518
Chocolate:
Angel Food Cake, 980
Bavarian Cream, 1043
Butter Cake, 976
Buttercream, 983
Chocolate Chiffon Dessert, 1045
Chocolate Cream Pie Filling, 1037

Cookies, Chocolate Cinnamon, 1000
Cookies, Icebox, 1001
Cookies, Rolled, 999
Cookies, Tea, 998
Ganache, 986
Genoise, 979
Icing, Cocoa Fudge, 985
Icing, Quick Chocolate Fudge, 984
Mousse, 1049
Pastry Cream, 1037
Pie Filling, Chocolate Chiffon, 1045
Pound Cake, 977
Puddingl, 1037
Pudding I, 1037
Sauce, 1052
Soufflé, 1048
Chocolate Chip Cookies, 997
Choron Sauce, 198
Choucroute Garni, 584
Chowders, 254-256
Chutney:
Pineapple, 209
Tomato Raisin, 208
Cilantro Oil, 216
Cinnamon:
Cookies, 1000
French Toast, Cinnamon Raisin, 829
0il, 216
Sugar, 950
Cipolline in Agrodolce (Sweet-Sour
Onions), 571
Clams:
Casino, 485
Fried, 494
Oreganata, Baked, 475
Zuppa di Frutti di Mare, 508
Zuppa di Vongole, 508
Clam Chowders, 256
Classic Chaud-Froid, 879
Clear Caramel Sauce, 1052
Clear Glaze for Coffee Cakes and Danish, 950
Clear Vegetable Soup, 233
Club Sandwich, 770
Cobbler, Fruit, 1028
Cobb Salad, 750
Cocktail Sauce, 217
Cocoa Fudge Icing, 985
Coconut:
Macaroons (Meringue Type), 999
Pie Filling, Coconut Cream, 1037
Pie Filling, Coconut Custard, 1018
Pudding, 1037
Cocotte Potatoes, 620
Cod:
Baked Fillets Portugaise, 473
Brandade de Morue, 804
Cakes, 496
Coffee:
Bavarian Cream, 1043
Buttercream, 983
Pastry Cream, 1037
Soufflé, 1048
Coffee Cake(s):
Clear Glaze for, 950
Crumb, 963
Colcannon, 609
Cold Borscht, 258
Cold Chicken Tomato Bouillon, 236
Cold Cream Soups, 240
Cold Jellied Consommeé, 231
Cold Snap Pea Coulis, 219
Coleslaw, 729
Collards with Ham, 569
Colored Pastas, 662
Consommés, 230-231
Cooked Salad Dressing, 709
Cookies:
Almond Tea, 998
Brown Sugar Nut, 997
Butterscotch Icebox, 1001
Chocolate Chip, 997
Chocolate Cinnamon, 1000
Chocolate Icebox, 1001
Chocolate Tea, 998
Cinnamon, 1000
Coconut Macaroons (Meringues Tupe

999

Icebox, 1001
Ladyfingers, 998
Nut Icebox, 1001
Oatmeal Raisin, 997
Peanut Butter, 1001
Raisin Spice Bars, 1000
Rolled Brown Sugar, 999
Rolled Chocolate, 999
Sandwich-Type, 998
Shortbread, 999
Sugar, 999
Tea, 998

CogauVin, 434

Corn:
Bread, Muffins, or Sticks, 265
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and Melon Balls, 792
Salad, Broccoli, Sunflower and, 738
Provencal Beef Stew, 360
Provencal Lamb Stew, 360
Prune Filling, 951
Pudding:
Banana Cream, 1037
Blancmange, English Style, 1039
Bread and Butter, 1040
Butterscotch, 1037
Chocolate |, 1037
Chocolate I, 1037
Coconut, 1037
Comn, 594
Raisin Rice, 1040
Vanilla, 1037
Puff Pastry, 1020
Blitz, 1022
Pumpkin Chiffon Dessert or Pie Filling,
047 :

Pumpkin Cream Chiffon, 1047
Pumpkin Pie Filling, 1018
Purée(d):
Butternut Squash, 567
of Flageolet Beans with Garlic, 637
Mongole, 248
Potage Solferino, 247
Squash, 589
Sweet Comn and Chile, 203
Sweet Potato, 330
White Bean, 204
Purée soup(s), 247-249

Quail:
Baked, with Prosciutto and Herbs, 395
with Balsamic Glaze, 411
with Creole Spices, 412
Grilled, Marinated in Soy Barbecue
Sauce, 404
Quatre Epices, 867
Quesadillas, Black Bean, 802
Quiche, 825
Quick Chocolate Fudge Icing, 984
Quick White Fudge Icing, 984
Quinoa and Peanut Soup, Ecuadorian, 263
Quinoa Salad with Bell Peppers, 737

Rabbit:
with Mustard, 364
Rillettes of, 902
Roast Loin of, with Risotto, 325
Terrine, 889
Rack of Lamb aux Primeurs (with Spring
Vegetables), 318
Rack of Lamb Persill, 318
Rack of Venison Grand Veneur, 324
Ragodt of Summer Vegetables, 574
Ragul Bolognese, 666
Raised Doughnuts, 947
Raisin:
Chutney, Tomato Raisin, 208
Pie Filling, 1016
Pound Cake, 977
Raisin Spice Bars, 1000
Raisin Spice Muffins, 963
Rice Pudding, 1040
Salad, Carrot Raisin, 743
Raita, Cucumber, 209
Ranch Dressing, 707
Raspberry:
Bavarian Cream, 1043
Beads, 220
Dessert or Pie Filling, Raspberry
Chiffon, 1044
Gratin, 1030
Mousse, Frozen, 1044
Ratatouille, 586
Ravioli:
with Cheese Filling, 663
ShortRib, in Morel Consommé, 351
Vegetable, in Lemongrass Broth, 669
Red Butter Sauce, 194
Red-Cooked Chicken, 424
Red Curry Paste, 211
Red Lentil Soup, Apricotand, 266
Red Lentils with Spices, 637
Red Rice, Spinach with Tofu Dressing, and
Eggplant Dengaku, 694
Reduced-Fat Vinaigrette, 704
Red Wine Marinade for Game, 324
Relish, Vegetable Caper, 208
Rémoulade Sauce, 216
Reuben Sandwich, 770
Rhubarb Crisp, 1029
Rhubarb Pie Filling, 1016
Rice:

Arroz a la Mexicana, 651

Arroz con Pollo (Spanish Rice with
Chicken), 435

Arroz Verde, 651

Basic Fried, 650

Boiled and Steamed, 644

Brown, with Pecans and Poblanos, 652
Paella, 653
Pearl Balls, 348
Pilaf, 647
Pudding, 1040
Pudding, Raisin, 1040
Red, Spinach with Tofu Dressing, and
Eggplant Dengaku, 694
Risi Bisi, 648
Risotto alla Parmigiana, 648
Risotto Milanese, 648
Risotto with Mushrooms, 648
Salad, Curried Rice with Shrimp, 743
Salad, Shrimp and, 743
Spanish, 647
Spanish, with Chicken, 435
Sticks, Singapore Style, 675
Sushi, 518
Tendon, 423
Rigatoni or Penne with Sausage, Peppers,
and Tomatoes, 670
Rillettes, 902, 903
Risi Bisi, 648
Risotto, 648
Rissolé or Cocotte Potatoes, 620
Roast Beef Gravy, 314
Roast Beefwith Gravy, 313
Roast Boneless Shoulder of Lamb, 316
Roast Brined Pork Loin with Date and
Gorgonzola Stuffing, 319
Roast Capon, 390
Roast Chicken, 388, 390
Roast Duckling a 'Orange, 393
Roast Duckling Bohemian Style, 393
Roasted Beet Salad, with Gorgonzola, 748
Roasted Beets with Beet Greens, 591
Roasted Garlic, 592
Roasted Garlic Vinaigrette, Fat-Free, 705
Roasted Monkfish with Spinach and White
Beans, 477
Roasted New Potatoes with Herbs and
Garlic, 616
Roasted Onion Purée, 589
Roasted Onions, 590
Roasted Pepper:
Green Beans with Bacon and, 569
Panino, Eggplant, Fontina and, 776
Rémoulade, Crab Cakes with, 489
Salad, 730
Roasted Summer Vegetables, 590
Roasted Winter Vegetables, 590
Roast Goose, 393
Roast Herbed Chicken, 388
Roast Leg of Lamb, 316
Roast Loin of Pork with Sage and Apples, 315
Roast Loin of Rabbit with Risotto, 325
Roast Loin or Rack of Veal with Sage and
Apples, 315
Roast Pork Tenderloin with Kalbi Marinade,
321

Roast Rack of Lamb, 318
Roast Rib-Eye Roll, 313
Roast Rib of Beef au Jus, 313
Roast Sirloin, 313
Roast Squab with Mushrooms, 392
Roast Strip Loin, 313
Roast Stuffed Shoulder of Lamb, 316
Roast Top Round, 313
Roast Turkey with Cream Gravy, 390
Roast Turkey with Giblet Gravy, 390
Robert Sauce, 189
Rock Cornish Game Hen, Broiled, 400
Rohkostsalatteller (German Vegetable
Salad), 747

Rolls:

Hard, 944

Rye, 946

Soft, 944

Sweet Dough, fillings and toppings

for, 950-951

Sweet Roll Dough, 947
Rolled Brown Sugar Cookies, 999
Rolled Chocolate Cookies, 999
Romesco, 788
Root Vegetables, Glazed, 572
Roquefort Vinaigrette, 703
Rosemary Focaccia, 946
Rosemary 0il, 216
Rosti Potatoes, 621
Rumaki, 794
Russian Dressing, 707
Russian Fried Cheese Cakes, 844
Rutabagas, Mashed, 567
Rye Bread and Rolls, 946

Sage Qil, 216
Salad. See also Coleslaw; Fruit Salad; Potato
Salad; Seafood Salad
Arugula, Citrus, and Fennel, 745
Broccoli, Prosciutto, and Sunflower,
738

Caesar (Method 1: Tableside
Preparation), 727

Caesar (Method 2: Pantry
Preparation), 727

Carrot, 743

Carrot Pineapple, 743

Carrot Raisin, 743

Celery, 743

Chef’s, 745

Chicken, 740

Chicken Breast, with Walnuts and Blue
Cheese, 751

Cobb, 750

Cucumber and Onion, 730

Cucumbers and Onions in Sour Cream,
730

Deviled Ham, 741

Egg, 740

Garden, 728

Goat Cheese and Walnut, 753

Grilled Chicken Caesar, 727

Ham, 741

Ham Salad Spread, 741

Heirloom Tomato, 733

Insalata Caprese, 733

Lentil, 737

Macedoine of Vegetables Mayonnaise,
741

Mixed Bean, with Olives and
Tomatoes, 736
Mixed Green, 726
Mixed Green, with Blue Cheese and
Walnuts, 753
Mixed Vegetable, with Pasta, 733
Mushrooms i la Grecque, 731
Nicoise, 749
Pacific Rim, with Beef, 734
Panzanella, 736
Quinoa, with Bell Peppers, 737
Roasted Beet, with Gorgonzola, 748
Roasted Pepper, 730
Rohkostsalatteller (German
Vegetable), 747
Salmon, 740
Shrimp and Fennel, 252
Spinach, 726
Stuffed Tomato, with Tuna, 752
Tabbouleh, 738
Taco, 754
Tuna, 740
Vegetable Chopped, with Kidney
Beans and Provolone, 735
Wheatberry, with Mint, 739
White Bean, 736
Salad Dressing:
Aiolill, 707
American French or Tomato French, 703
Blue Cheese, 707
Buttermilk Yogurt, Low-Fat, 710
Caesar, 708
Chantilly, 707
Cooked, 709
French, 707
Honey Cream, 709
Honey Lemon, 709
Honey Lime, 709
Louis, 707
Mayonnaise, 707
Ranch, 707
Russian, 707
Sauce Gribiche, 704
Sesame, Green Beans with, 568
Sesame Miso, 568
Sour Cream, for Fruit Salad, 708
Thousand Island, 707
Vinaigrettes, 703-705
Yogurt, for Fruit Salad, 708
Salade Nicoise, 749
Salad of Seared Sea Scallops with Oriental
Vinaigrette, 752
Salisbury Steak, 323
Salmis of Partridge, 433
Salmon: k
ala Nage, 507
Broiled, in Escabeche, 482
Cakes, 496
Casserole, 516
Escalope of, with Herb Cream, 488
Escalope of, with Red Wine Sauce, 488
Fillet, Pan-Smoked with Pepper Salad,
76

Gravlax, 857

Rillettes of, 903

Salad, 740

Sandwich, Southwestern Grilled, 774

Smoked, 858

Soufflé, 824

Tartare, 520

Tartare of Sea Bass and, 520
Salsa:

Chipotle, Warm, 330

Cruda, 206

Fruit, 215
Fruit, Pan-Smoked Spiced Chicken
Breasts with, 395
Roja, 206
Verde, Pesce con, 506
Verde Cocida, 206
Saltimbocca alla Romana, 369
Samosas, 806, 807
Sandwich(es):
Bacon, Lettuce, and Tomato, 770
Barbecued Pork or Beef, 775
California Burger, 769
California Cheeseburger, 769
California Cheeseburger Deluxe, 769
Cheeseburger, Plain, 769
Cheeseburger, with Bacon, 769
Club, 770
Croque Monsieur, 771
Eggplant, Roasted Pepper, and
Fontina Panino, 776
Falafel and Roasted Vegetables in Pita,
773
Grilled Cheese, 771
Grilled Cheese and Bacon, 771
Grilled Chicken Aioli, with Tomato and
Avocado, 777
Grilled Ham and Swiss, 771
Grilled Portobello and Boursin, 777
Grilled Portobello and Tomato, 777
Grilled Vegetable, with Goat Cheese
and Sun-Dried Tomatoes, 776
Monte Cristo, 771
Reuben, 770 .
Smoked Ham and Taleggio Panino, 775
Southwestern Grilled Salmon, 774
Submarine, 769
Traditional Falafel in Pita, 773
Turkey BLT Wrap, 772
Vegetarian Wrap with Mixed Beans, 772
Sandwich-Type Cookies, 998
Sauce. See also Jus; Purée; Salsa; Tomato
Sauce
Aioli, 217, 707
Albufera, 186
Allemande, 186
Ancho, 207
Anchovy, 186
Applesauce, 213
Asian Sweet-and-Sour, 212
Aurora, 186
Barbecue, 214
Basil, 219
Béarnaise, 197
Béchamel, 183
Bercy, 186, 189
Bigarade, 189
Bolognese (Ragi Bolognese), 666
Bordelaise, 189
Brown, 187
Caramel, 1052
Caramel, Clear, 1052
Caramel, Hot, 1052
Charcutiére, 189
Chasseur, 189
Chaud-Froid, Classic, 879
Chaud-Froid, Mayonnaise, 879
Cheddar Cheese, 184
Cheddar Cheese, Broccoli with, 566
Chile Barbecue, 215
Chimichurri, 207
Chipotle Cream, 205
Chocolate, 1052
Choron, 198
Cocktail, 217
Cream, 184
Cream, for Fish, 205
Creole, 191
Cumberland, 214
Curry, 186
Demi-Glace, 189
Diable (Deviled), 189
Espagnole, 187
Fond Lié, 187
Foyot, 198
Gribiche, 704
Heavy Béchamel, 183
Herb, 186
Herb Cream, 205
Herbed Butter, 194
Hollandaise |, 196
Hollandaise II, 197
Horseradish, 186
Horseradish (Raifort), 217
Hungarian, 186
Indonesian Peanut, 211
Italian, 189
Ivory, 186
Light Béchamel, 183
Lyonnaise, 189
Madeira, 189
Maltaise, 197
Marchand de Vin, 189



Meat, 664
Mignonette, 218
Mornay, 184
Momay, for Glazing or Gratinéeing, 184
Mousseline, 157
Mushroom, 186, 189
Mushroom, Sautéed Boneless Breast
of Chicken with, 408
Mustard, 184
Nantua, 184
Normandy, 186
Nuoc Cham (Vietnamese Dipping
Sauce), 210
Périgueux, 189
Pesto (Fresh Basil Sauce), 669
Piquante, 189
Poivrade, 189
Ponzu, 212
Portugaise (Portuguese), 191
Port Wine, 189, 213
Poulette, 186
Red Butter, 194
Rémoulade, 216
Robert, 189
Sesame Miso, 213
Shrimp, 186
Soubise, 184
Sour Cream, 204
Soy Barbecue, 215
Spanish, 191
Supréme, 185
Tartar, 216
Thai Green Curry, 210
Thai Red Curry Sauce, 210
Tomatoed Soubise, 184
Vanilla Custard (Créme Anglaise), 1036
Velouté, 184
Venetian, 186
White Clam, Linguine with, 668
White Wine, 185
Wine Merchant, 189
Yakitori, 212
Sauerbraten, 366
Sauerkraut, 584
Sausage:
Andouille, 872
Andouille and Chicken Gumbo, 260
Beef, 868
Bologna, 871
Boudin Blanc (White Sausage), 870
Cajun-Style, 872
Caldo Verde, 268
Crépinettes, 867
Cured Garlic, 873
Dressing, 439
Duck, 869
French Garlic, 868
Hot Italian, 868
Lamb, 869
Lamb, Herbed, 869
Mild Italian, 868
Mortadella, 871
Pork, 867
Smoked Garlic, 873
Tomato Sauce with, 664
Tomato Sauce with Eggplant and, 664
Toulouse, 867
Veal, 868
Venison, 868
Sautéed Boneless Breast of Chicken with
Mushroom Sauce, 408
Sautéed Chicken with Tomatoes and
Mushrooms, 413
Sautéed Mushrooms, 577
Sautéed Scallops with Tomato, Garlic, and
Parsley, 488
Sautéed Shrimp, 488
Sautéed Soft-Shell Crabs, 487
Sautéed Veal Sweetbreads with Shiitake
Mushrooms and Port Wine Sauce, 341
Savoyarde Potatoes, 617
Scallion Butter, 194
Scallop(s):
ala Nage, 507
Broiled, 484
Fried Breaded, 494
Salad of, with Oriental Vinaigrette, 752
Sauté, Spicy, 491
Sautéed, with Tomato, Garlic, and
Parsley, 488
Seviche, 521
Scalloped Potatoes, 616
Scatter Sushi (Chirashizushi), 518
Schnitzel a la Holstein, 335
Scotch Broth, 270
Sea Bass:
Sous Vide, with Asian Sweet-and-Sour
Sauce, 516
Sous Vide with Asian Sweet-and-Sour
Sauce, 516
Steamed, with Garlic and Ginger, 514
Tartare of Salmon and, 520

Seafood. See also Fish; Shellfish
a la Nage, 505
Casserole au Gratin, 516
Curry, 514
Fettuccine with, 665
Gumbo, 260
Mousseline, Sole Poupiettes with, 505
Newburg, 514
Paella, 653
Quiche, 825
Terrine, with Vegetables, 892
Zuppa di Pesce, 508
Seafood Salad:
Crab, 743
Crab Louis, 743
Curried Rice with Shrimp, 743
Dilled Shrimp Salad, 743
Lobster, 743
Lobster Louis, 743
Rice and Shrimp, 743
Seared Sea Scallops with Oriental
Vinaigrette, 752
of Seared Sea Scallops with Oriental
Vinaigrette, 752
Shrimp Louis, 743
Sesame Dressing, Green Beans with, 568
Sesame Miso Dressing, 568
Sesame Miso Sauce, 213
Shallot Butter, 194
Shallot Oil, 216
Shellfish. See also specific shellfish
“Boiled,” 503
Seafood Casserole au Gratin, 516
Zuppa di Frutti di Mare, 508
Zuppa di Pesce, 508
Shish Kebab, 331
Shoestring Potatoes, 625
Shortbread Cookies, 999
Shortcut Picadillo, 349
Short Dough, 1009
Shredded Pork (Carnitas), 349
Shredded Zucchini with Shallots, 577
Shrimp:
a'Americaine, 511
a la Nage, 507
Bisque, 253
“Boiled,” 503
Brochettes, 484
Broiled, Scampi Style, 484
Butter, 194
and Cucumber, in Thai Red Curry, 492
Curried Rice Salad with, 743
Etouffée, Pan-Fried Catfish with, 493
Fried Breaded, 494
Japanese Clear Soup with, 261
Louis, 743
Newburg, 511
Salad, Fennel and, Chilled Leek and
Potato Soup with, 252
Sauce, 186
Sauté, Spicy, 491
Sautéed, 488
Spiced, with Smoked Paprika, 800
Tempura, 498
Zuppa di Frutti di Mare, 508
Simmered Chicken or Turkey, 420
Simmered Fresh Beef Brisket (“Boiled
Beef”), 345
Simple Buttercream, 982
Sirniki (Russian Fried Cheese Cakes), 844
Skate with Caper Butter, 492
Slaw, 729
Smoked Chicken, 859
Smoked Duck, 859
Smoked Garlic Sausage, 873
Smoked Ham and Taleggio Panino, 775
Smoked Salmon, 858
Smoked Trout Purses, 796
Smoked Turkey, 859
Smoke-Roasted Pork Shoulder, 320
Smoke-Roasted Shoulder of Boar, 320
Snail Butter, 194
Snap Pea Coulis, Cold, 219
Snow Peas, Stir-Fry of Asparagus, Green
Beans and, 579
Soft Rolls, 944
Soft-Shell Crabs:

Commeal-Crusted, with Cornmeal Pan-

cakes and Roasted Tomatoes, 489
Sautéed, 487
Sole:
Meuniére, 487
Poupiettes, with Seafood Mousseline,
505
Vin Blanc (Poached Fillets of Sole in
White Wine Sauce), 504
Soubise Sauce, 184
Soufflés, 824, 1048
Soup(s). See also Tomato Soup; Vegetable
Soup
Avgolemono, 258
BeefNoodle, 233

Beef Noodle, with Vegetables, 233
Borscht, 258
Brunswick, 235
Butternut Squash, with Caramelized
Apples, 250
Caldo Verde, 268
Cantaloupe, 272
Chicken and Andouille Gumbo, 260
Chicken Noodle, with Vegetables, 233
Chicken Tomato Bouillon with Pesto,
236
Chicken Tomato Bouillon with Rice, 236
Chicken Vegetable Rice, 233
Chinese Hot and Sour, 262
Chowders, 254-256
Cold Chicken Tomato Bouillon, 236
Consommeés, 230-231
_ Corn, Zucchini, and Tomato, 259
Cream, 240-243
Ecuadorian Quinoa and Peanut, 263
French Onion, Gratinée, 257
Gazpacho, 271
Gulyas, 259
Honeydew Melon, 272
Japanese Clear Soup with Shrimp, 261
Leek and Potato, Chilled, with Shrimp
and Fennel Salad, 252
Lobster Bisque, 253
Mediterranean Tomato and Bean, 270
Minestrone, 269
Miso, 261
Mulligatawny, 265
Mushroom Barley, 234
Navy Bean, 250
Nonpuréed Bean, 248
Oxtail, 237
Pho Bo (Vietnamese Beef and Rice
Noodle), 267
Potage Solferino, 247
Purée, 247-249
Red Lentil and Apricot, 266
Scotch Broth, 270
Seafood Gumbo, 260
Shrimp Bisque, 253
Southwestern Corn and Tomato, 259
Spicy Black Bean, 251
Summer Vegetable and Smoked
Tomato, 266
Tortilla, 264
Vegetarian Corn Chili, 259
Wild Rice and Mushroom, 244
Wisconsin Cheddar and Broccoli, 245
Zuppa di Ceci e Riso, 268
Sour Cream:
Dip, Sour Cream Avocado, 789
Fruit Salad Dressing, 708
Gravy, Sauerbraten with, 366
Sauce, 204
Southwestern Corn and Pinto Bean Gratin,
594
Southwestern Corn and Tomato Soup, 259
Southwestern Grilled Chicken, 402
Southwestern Grilled Salmon Sandwich, 774
Soy Barbecue Sauce, 215
Spaetzle, 677
Spaghetti Carbonara, 667
Spaghettini Puttanesca, 666
Spaghetti Squash with Tomato Confit, 593
Spanish Rice, 647
with Chicken, 435
Spanish Sauce, 191
Spareribs, Barbecued, 321
Spiced Shrimp with Smoked Paprika, 800
Spice mixtures:
Jerk, 403
Quatre Epices, 867
Spice Rub, 320
Spicy Barbecue-Style Grilled Chicken, 402
Spicy Black Bean Soup, 251
Spicy Garlic Sausage, 868
Spicy Meat Empanadas, 806
Spicy Shrimp or Scallop Sauté, 491
Spinach:
Boreks, 793
Creamed, 566
Frittata, Summer Squash, Leek and,
823
Pasta, 662
Quiche, 825
Salad, 726
Soufflé, 824
Souffié, Ham and, 824
Soup, Cream of, 240-242
Spinaci alla Piemontese, 573
Spinaci alla Romana (Roman-Style),
573
Timbales, 594
with Tofu Dressing, Red Rice, Eggplant
Dengaku and, 694
Spinaci alla Piemontese, 573
Spinaci alla Romana (Roman-Style
Spinach), 573
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SplitPeals):

Soup, Purée of, 248

Yellow, and Vegetable Curry with
Spiced Rice and Cucumber Raita,
689

Yellow, Soup, Purée of, 248
Sponge Cake (Genoise), 279
Chocolate Genoise, 579
Milk and Butter, 979
Sponge or Jelly Roll, 979
Sponge Roll, 979
Spring Rolls, 802
Spring Vegetables, Rack of Lamb aux
Primeurs, 318
Spring Vegetable Soup, Purée of, 249
Squab, Grilled Spiced, with Couscous and
Fig Compote, 401
Squab, Roast, with Mushrooms, 392
Squash:
Gingered, 589
Pie Filling, 1018
Puréed, 589
Squid:
Deep-Fried Calamari with Spicy
Tomato Sauce and Aioli, 497
Zuppa di Frutti di Mare, 508
Steak en Chevreuil, 341
Steakhouse Fries, 625
Steamed Mussels (without wine), 512
Steamed Potatoes (Pommes Vapeurs), 608
Steamed Rice, 644
Steamed Sea Bass with Garlic and Ginger,
514
Stew:
Beef, 357
Beef, Provengal, 360
Beef, with Red Wine, 357
fFisherman’s, 515
Lamb, Brown, 357
Lamb, Irish, 346
Lamb, Provencal, 360
Potato and Eggplant, with Cilantro,
610
Veal, Brown, 357
Stir-Fry (Fried):
of Asparagus, Green Beans, and Snow
Peas, 579
Beefwith Bell Peppers, 342
Chicken, Vietnamese, with Chile, 418
Chicken with Walnuts, 415
Mixed Vegetables, 580
Vegetables, Noodle Bowl with Tofu,
Peanuts and, 690
Stock:
Basic Brown, 166
Basic White, 164
Chicken, 164
Dashi, 169
Fish, 167
Fish Fumet, 167
Game, 166
Ham, 164
Turkey, 164
Vegetable, 168
Vegetarian Dashi, 169
Strawberry:
Bavarian Cream, 1043
Dessert or Pie Filling, Strawberry
Chiffon, 1044
Mousse, Frozen, 1044
Pie Filling, Fresh, 1015
Straw Potatoes, 625
Streusel Toppings, 950
Stuffed Baked Potatoes, 615
Stuffed Chicken Legs with Pecan Butter, 396
Stuffed Tomato Salad with Tuna, 752
Submarine Sandwich, 769
Sugar Cookies, 999
Summer Squash Frittata, Spinach, Leek f
and, 823
Summer Vegetable(s):
Ragodt of, 574
Roasted, 590
Soup, Smoked Tomato and, 266
Sunchoke Galeftes, 578
Supréme Sauce, 185
Sushi, 518
Sushi Rice, 518
Swedish Meatballs, 367
Sweet-and-Sour Sauce, Asian, 212
Sweetbreads, Braised, 367
Sweet Corn and Chile Purée, 203
Sweet Dough products, fillings and toppings
for, 950-951
Sweet Potato(es):
Fritters, Chicken and, 799
Glazed, 592
PieFilling, 1018
Purée, Grilled Marinated Pork
Tenderloin with Warm Chipotle
Salsa and, 330
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Sweet Roll Dough, 947
Sweet-Sour Onions, 571
Swiss Fondue, 843
Swiss Meringue, 1027
Swiss Steak, 356

Tabbouleh, 738

Taco Salad, 754

Tahini Yogurt Dressing, 773
Tangerine-Marinated Breast of Duck, 414
Tapenade, Mushrooms Stuffed with, 800
Tarragon Chicken, Grilled, 400

Tartare of Salmon and Sea Bass, 520

ﬁ [\'.‘Ix \

Tomato Soup: y
Basil and, Chilled, 263
Bean and, Mediterranean, 270
Chilled, with Moroccan Spices, 272
Chilled Spiced Tomato Yogurt, 272
Corn, Zucchini and, 259
Corn and, Southwestern, 259
Cream of, 243
Summer Vegetable and Smoked

Tomato, 266

Tongue and Veal Terrine, 889.

Tortilla Soup, 264

Toulouse Sausage, 867

Sausage, 868

Scaloppine, a la Créme, 336

Scaloppine, alla Marsalla, 336

Scaloppine, with Lemon, 336

Scaloppine, with Mushrooms and
Cream, 336

Scaloppine, with Sherry, 336

Schnitzel 3 la Holstein, 335

Sweetbreads, Sautéed, with Shiitake
Mushrooms and Port Wine Sauce, 341

Terrine, Ham and, 889

Terrine, Ham and, with Foie Gras, 889

Terrine, Tongue and, 889

Vegetarian Wrap with Mixed Beans, 772
Velouté Sauce (Veal, Chicken, or Fish):
Albufera, 186
Veal, Chicken, or Fish, 184
Venetian Sauce, 186
Venison:
Grilled, with Lime Butter, 332
Leg of, Grand Veneur, 324
Loin or Rack of, Grand Veneur, 324
Medallions of, Poivrade with Cassis, 340
Sausage, 868
Vietnamese Beefand Rice Noodle Soup
(Pho Bo), 267

Tartar Sauce, 216 Tournedos, 337 Vegan Pad Thai, 674 Vietnamese Dipping Sauce, 210
Tea Cookies, 998 Traditional Falafel in Pita, 773 Vegan Vegetable and Split Pea Curry, 689 Vietnamese Stir-Fried Chicken with Chile,
Tea-Smoked Duck, 425 Tricolor Vegetable Terrine, 897 Vegetable(s). See also Salad; specific
Tekka-Maki (Tuna Roll), 518 Tripes a la Mode de Caen, 347 vegetables Vietnamese Vegetable Pancakes, 695
Tempura: Trout, Smoked, Purses, 796 Amandine, 565 Vinaigrettes, 703-705
Shrimp and Vegetable, 498 Trout Meuniére, 487 Buttered, 565
Tendon, 423 Tuna: Creamed, 566 Waffles, 827
Tendon, 423 Cakes, 496 Fettuccine with, 665 Waffle Potatoes, 625
Teriyaki-Style London Broil, 328 Carpaccio, 517 Fried, 599 Waldorf Salad, 744
Terrine: Casserole, 516 Fritters, 600 Watercress Soup, Cream of, 240, 241
Chicken Liver, 902 Grilled, with Balsamic Vinaigrette and Glazed Root Vegetables, 572 Watercress Soup, Purée of, 247
) Country, 889 Sweet-Sour Baby Onions, 479 Herbed, 565 Welsh Rabbit, 844
’ Duck, 889 Roll (Tekka-Maki), 518 Hollandaise, 565 Wheatberries with Pecans and Poblanos,
of Foie Gras, 901 Salad, 740 Kebabs, Grilled, 596 652
Game, 889 Stuffed Tomato Salad with, 752 Lecsé, 586 Wheatberry Salad, with Mint, 739
Lentil and Leek, with Smoked Turkey Tartare, 520 Macedoine of Vegetables Mayonnaise, ~ Whipped Potatoes, 611
and Prosciutto, 896 Turkey: 741 White Bean(s):
Rabbit, 889 BLTWrap, 772 Medley, Grilled, 597 Bretonne Style, 633
Seafood, with Vegetables, 892 Burger, Grilled Spiced, 405 Mixed, with Thai Green Curry, 581 Purée, 204
Tricolor Vegetable, 897 Mole Poblano de Guajolote, 426 Pancakes, Vietnamese, 695 Salad, 736
Veal and Ham, 889 Pot Pie, 422 Peas, Carrots, and Pearl Onions with Soup, Purée of, 248

Veal and Ham, with Foie Gras, 889

Veal and Tongue, 889

of Vegetables, with Chicken
Mousseline, 892

of Vegetables, with Foie Gras in Aspic,
895

of Vegetables and Chicken in Aspic, 895
Texas Red, 361
Texas Short Ribs, 361
Thai Green Curry:
Mixed Vegetables with, 581
of Pork with Vegetables, 338
Sauce, 210
Thai Papaya and Mango Salad, 745
Thai Red Curry, Shrimp and Cucumber in,
492
Thai Red Curry Sauce, 210
Thousand Island Dressing, 707
Three-Bean Chili with Tostaditas, 693
Thyme 0il, 216
Thyme-Scented Medallions of Lamb with
Balsamic Glaze, 339
Tofu, Noodle Bowl with Stir-Fried
Vegetables, Peanuts and, 690
Tomato(es):
Broiled Slices, 597
Broth, for Chiles Rellenos, 206
Chutney, Tomato Raisin Chutney, 208
Coulis, Bell Pepper and, 204
Cream Sauce, 664
French Dressing, 703
Herbed Broiled, 597
Lecsd, 586
Parmesan Broiled, 597
Pilaf, 647
Ratatouille, 586
Salad, Heirloom Tomato, 733
Tomatoed Soubise Sauce, 184
Tomato Sauce:
with Ham and Rosemary, 664
1,190
Il (Vegetarian), 190
Italian, for Pasta, 664
with Sausage, 664
with Sausage and Eggplant, 664
Tomato Cream, 664

Rillettes of, 902
Roast, with Cream Gravy, 390
Roast, with Giblet Gravy, 390
Salad, 740
Scaloppine, with Shiitake Mushrooms
and Roasted Shallots, 410
Simmered, 420
Smoked, 859
Smoked, Leek and Lentil Terrine with
Prosciutto and, 896
Stock, 164
Wings, Fricassée of, 428
Turkish Pilaf, 647
Turnips, Yellow, Mashed, 567
Turnip Soup, Purée of, 247

Vanilla Cream Pie Filling, 1037
Vanilla Custard Sauce (Créme Anglaise),
36

Vanilla Fudge Icing, 985

Vanilla Pastry Cream, 1037

Vanilla Pudding, 1037

Vanilla Soufflé, 1048

Veal:
Basic White Stock, 164
Blanquette of, 346
Brown, with White Wine, 357
Brown Veal Stew, 357
Chops, 338
Cordon Bleu, 335
Costolette alla Milanese, 343
Curry, with Mangos and Cashews, 368
Cutlet, Sauté Gruyeére, 335
Cutlet, Viennese-Style (Wiener

Schnitzel), 335

Cutlets, Breaded, 335
Cutlets, Milan-Style, 343
Dillkatt, 349
Forcemeat, 884
Fricassée, 428
Hungarian Goulash, 364
0sso Buco, 363

Tarragon Butter, 565

Polonaise, 565

Ragoiit of Summer Vegetables, 574

Ratatouille, 586

Ravioli, in Lemongrass Broth, 669

Relish, Vegetable Caper, 208

Roasted Summer Vegetables, 590

Roasted Winter Vegetables, 590

Salad, Chopped, with Kidney Beans
and Provolone, 735

Samosas, 806

Seafood Terrine with, 892

Soufflé, 824

Stir-Fried Mixed, 580

Stir-Fry of Asparagus, Green Beans,
and Snow Peas, 579

Stock, 168

Tempura, 498

Terrine, Tricolor, 897

Terrine of, and Chicken in Aspic, 895

Terrine of, with Chicken Mousseline,
892

Terrine of, with Foie Gras in Aspic, 895

Vegan Vegetable and Split Pea Curry,
689

Winter, Gratin with Feta Cheese and
Bulgur Pilaf, 696

Yellow Split Pea and Vegetable Curry
with Spiced Rice and Cucumber
Raita, 689

Vegetable Soup:

Beef, 233

Beef Barley, 233

Beef Noodle, 233

Chicken Noodle, 233

Chicken Vegetable Rice, 233
Clear, 233

Gazpacho, 271

Piquant, with Chickpeas, 234
Piquant, with Roasted Garlic, 234
Purée of Spring Vegetable, 249
Rice, 233

Parmigiana, 335

Roast Loin or Rack of, with Sage and
Apples, 315

Saltimbocca alla Romana, 369

Vegetarian Corn Chili Soup, 259
Vegetarian Dashi, 169
Vegetarian Pinto Beans, 634
Vegetarian Tomato Sauce, 190

White Cake, 978
White Clam Sauce, Linguine with, 668
White Fudge Icing, Quick, 984
White Lamb Stock, 164
White Pan Bread, 945
White Sausage (Boudin Blanc), 870
White Stock, Basic (Beef or Veal), 164
White Wine Sauce, 185
Whole Wheat Bread, 945
Whole Wheat Maltagliate with Porcini and

Peas, 673
Whole Wheat Muffins, 963
Whole Wheat Pasta, 662
Wiener Schnitzel, 335
Wild Rice and Mushroom Soup, 244
Wine Merchant Sauce, 189
Winter Vegetable Gratin, with Feta Cheese

and Bulgur Pilaf, 696
Winter Vegetables, Roasted, 590
Wisconsin Cheddar and Broccoli Soup, 245
Wontons, 348
Wrap:

Turkey BLT, 772
Vegetarian, with Mixed Beans, 772

Yakitori Sauce, 212

Yellow Butter Cake, 976

Yellow Cake, 978

Yellow Chiffon Cake, 980

Yellow Split Pea Curry, Vegetable and, with
Spiced Rice and Cucumber Raita, 689

Yellow Split Pea Soup, Purée of, 248

Yogurt Buttermilk Dressing, Low-Fat, 710

Yogurt Fruit Salad Dressing, 708

Yogurt Tomato Soup, Chilled Spiced, 272

Zucchini:

with Cream, 577

Lasagne, Eggplant and, 691
Ratatouille, 586

Sauté Provencale, 577
Shredded, with Shallots, 577
Soup, Corn, Tomato and, 259
with Tomatoes, 577

Zuppas, 268, 508




