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) THYME-SCENTED MEDALLIONS OF LAMB
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DiLLKOTT @& 349
Dillkstt pd Lamm & 349
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Braised Beef)ardiniére 355
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Texas ShortRibs 361

BRAISED BEEF WITH ANCHO CHILES 362
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OssoBuco @ 363
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RABBIT WITH MUSTARD 364
LAMB VINDALOO & 365
BeefVindaloo " 365
SAUERBRATEN § 366
Sauerbraten with Sour Cream Gravy 366
BRAISED SWEETBREADS 367
SWEDISH MEATBALLS 367

VEAL CURRY WITH MANGOS AND CASHEWS 368
Lamb Curry 368 '

SALTIMBOCCA ALLA ROMANA & 369
CARBONNADE A LA FLAMMANDE @ 369 ¢
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BAKED CHICKEN 387
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Baked Rosemary Chicken 387
Baked Chicken Parmesan 387

d ROAST CHICKEN WITH NATURAL GRAVY 388
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Roast Chicken with Cream Gravy 388
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Roast Capons and Large Chickens - 390
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ROAST DUCKLING A L'ORANGE 393
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Roast Goose 393

PAN-SMOKED SPICED CHICKEN BREASTS
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QuUAIL BAKED WITH PROSCIUTTO AND HERBS 395
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] BROILED CHICKEN 400
Broiled Chicken, Quantity Method 400
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WITH Couscous anD Fic CompPoTE 401
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Soulhwestem Grilled Chicken 402
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Spicy Barbecue-Style Grilled Chicken 402

Grilled Chicken Marinated in Yogurt and Spices € 402
JERK SPICE MIXTURE 403
JERK CHICKEN € 403

GRILLED QuAIL MARINATED IN SoY
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GRILLED OSTRICH OR EMU WITH ADOBO SPICES 404
GRILLED SPICED TURKEY BURGER 405

J PAN-FRIED CHICKEN 407
Country-Style Fried Chicken 407

J SAUTEED BONELESS BREAST OF CHICKEN
WITH MusHROOM SAuce 408

d DEEP-FRIED CHICKEN 409
Fried Chicken Maryland 409
Fried Chicken Breast Strips 409

TURKEY SCALOPPINE WITH SHIITAKE MUSHROOMS
AND ROASTED SHALLOTS 410

QUAIL WITH BALSAMIC GLAZE 411
QUAIL WITH CREOLE SPICES 412

SAUTEED CHICKEN WITH TOMATOES
AND MUSHROOMS 413

TANGERINE-MARINATED BREAST OF Duck 414
*CHICKEN STIR-FRY WITH WALNUTS 415
CHICKEN TERIYAKI @ 416

CHICKEN BREASTS PARMESAN 417
VIETNAMESE STIR-FRIED CHICKEN WITH CHILE @ 418

“BoILED” FowL 420
Simmered Chicken or Turkey 420

POACHED CHICKEN BREAST PRINCESSE 421
-Poached Chicken Breast Florentine 421

CHICKEN OR TURKEY PoT PIE 422
Chicken or Turkey Stew 422

CHICKEN BLANQUETTE | 422
Chicken Blanquette Il 422
Chicken Blanquette a 'Ancienne (Ancient Style) 422
Chicken Blanquette Brunoise 422
Chicken Blanquette Argenteuil 422

Ovako DONBURI & 423
Tendon @ 423

RED-COOKED CHICKEN @ 424

TEA-SMOKED Duck @ 425
Crispy Duck 425

MOLE POBLANO DE POLLO OR DE GUAJOLOTE @ 426

i CHICKEN FRICASSEE 428
Chicken Fricassée with Tarragon 428
Chicken Fricassée & l'Indienne 428
Fricassée of Turkey Wings 428
Veal Fricassée 428
Pork Fricassée 428
Fricassée a 'Ancienne 428
Fricassée Brunoise 428
Fricassée Argenteuil 428

«f CHICKEN CHASSEUR ~ 429
Chicken Bercy 429
Chicken Portugaise 429
Chicken Hongrolse 429




ST recrpE CONTENTS

BRAISED DUCKLING WITH SAUERKRAUT 430
Braised Duckling with Cabbage 430

PAPRIKA CHICKEN 430

CHICKEN ALLA CACCIATORA @ 431

CHICKEN BRAISED WITH VINEGAR 432

PHEASANT EN COCOTTE 432

SALMIS OF PARTRIDGE 433

CoqAauVIN 434

ARROZ CON POLLO (SPANISH RICE WITH CHICKEN) @ 435
CHICKEN Couscous @ 436

Duck CoNFIT 437

BAsic BREAD DRESSING 439
Sausage Dressing 439
Chestnut Dressing 439
Mushroom Dressing 439
Giblet Dressing 439
Cornbread Dressing 439

Chapter 15 Cooking Fish and Shellfish 471

.3 BAKED CoD FILLETS PORTUGAISE 473

BAKED FISH WITH TOMATOES AND MUSHROOMS 474
Baked Fish & la Menagére 474

BAKED STUFFED MACKEREL 474

BAKED PIKE FILLETS ENGLISH STYLE 475

BAaKep CLAMS OREGANATA 475

PAN-SMOKED SALMON FILLET WITH PEPPER SALAD 476

BAKED OYSTERS WITH BALSAMIC VINEGAR, ARUGULA,
AND PINE NuTs 476

ROASTED MONKFISH
WITH SPINACH AND WHITE BEANS 477

3 BROILED FISH STEAKS MATTRE D'HOTEL 479

GRILLED TUNA WITH BALSAMIC VINAIGRETTE AND
SWEET-SOUR BABY ONIONS 480

GRILLED MAHI-MAHI WITH FRUIT SALSA 481

BROILED MAKO SHARK STEAKS
WITH BROWNED GARLIC VINAIGRETTE 481

BROILED SALMON IN ESCABECHE 482

BROILED LOBSTER 483
Broiled Rock LobsterTail 483

BROILED SHRIMP, SCAMPI STYLE 484
Shrimp Brochettes 484
Broiled Scallops 484
Broiled Fish Fillets or Steaks with Garlic Butter 484

0OvsTERS CASINO 485
Clams Casino 485

J FILLETS OF SOLE MEUNIERE 487
Fillets of Fish Doré 487

Trout Meuniere 487

Fish Sauté Amandine 487

_Fish Sauté Grenobloise 487
Sautéed Soft-Shell Crabs 487

SAUTEED SCALLOPS WITH TOMATO, GARLIC,
AND PARSLEY 488 ;
Sautéed Shrimp 488

ESCALOPE OF SALMON WITH RED WINE SAUCE 488
Escalope of Salmon with Herb Cream 488

CRAB CAKES WITH ROASTED PEPPER REMOULADE 489

CORNMEAL-CRUSTED SOFT-SHELL CRABS WITH CORNMEAL
PANCAKES AND ROASTED TOMATOES * 489

PEPPERED HADDOCK WITH GARLIC MASHED POTATOES
AND PARSLEY SAUCE 490
Peppered Haddock with Purée of Flageolet Beans 490

SpICY SHRIMP OR SCALLOP SAUTE 491

SHRIMP AND CUCUMBER IN THAI RED CURRY @& 492
SKATE WITH CAPER BUTTER 492

PAN-FRIED CATFISH WITH SHRIMP ETOUFFEE 493

3 FRiED BREADED FisH FILLETS 494

Fried Breaded Scallops 494
Fried Breaded Shrimp 494
Fried Oysters orClams 494

FiIsH AND CHIPS 495
Fisherman's Platter 495

Cop CAKES 496
Salmon orTuna Cakes 496

DEeP-FRIED CALAMARI WITH SPICY TOMATO SAUCE
AND ATOLI 497

SHRIMP AND VEGETABLE TEMPURA & 498
ORDINARY COURT BouUILLON FOR FISH 502
COURT BouILLON WITH WHITE WINE 502

.3 POACHED WHOLE FIsH @ 503

Poached Fish Steaks 503
“Boiled” Shellfish (Lobster, Crab, Shrimp) 503

.J SoLE VIN BLANC (POACHED FILLETS OF SOLE

IN WHITE WINE SAUCE) 504
Glazed Poached Fish 505
Poached Fish Bonne Femme 505
Poached Fish Dugléré 505
Poached Fish Mornay 505
Poached Fish Florentine 505 :
Sole Paupiettes with Seafood Mousseline 505
Seafood a la Nage 505

PESCE CON SALSA VERDE @ 506

SCALLOPS AND SHRIMP A LA NAGE 507
Salmon alaNage 507
ZuPPADIVONGOLE @ 508
ZuppadiCozze € 508
Zuppa di FruttidiMare @ 508
ZuppadiPesce @ 508
LoBSTER A L’AMERICAINE 511
Lobster Newburg 511
Shrimp a I'’Americaine or Shrimp Newburg 511
MoOULES MARINIERE (STEAMED MusseLs) 512
Steamed Mussels (without wine) 512
Musselsin Cream 512 ‘
MACKEREL EN PAPILLOTE 513
STEAMED SEA BASS WITH GARLIC AND GINGER 514

SEAFOODNEWEURG 514
Seafood Curry 514

FISHERMAN'S STEW 515




RECIPE COMNTENTS

SEAFOOD CASSEROLE AU GRATIN 516

SAUTEED MUSHROOMS 43 577
Salmon or Tuna Casserole 516

Creamed Mushrooms 577

SEA BAss Sous VIDE ' . Duxelles 577
WITH ASIAN SWEET-AND-SOUR SAUCE 516 PAN-FRIED EGGPLANT WITH TOMATO SAUCE 578
Pan-Fried Eggplant Creole 578
Tuna CARPACCIO 517 . Eggplant Parmigiana 578
SUSHIRICEG @ & 518 SUNCHOKE GALETTES 578
Nigirizushi (Finger Sushi) 518 S F A G B
Chirashizushi (Scatter Sushi) 518 T'R'S RY 0'; SPARAGUSS7’9 REET: SEAEE
Tekka-maki (Tuna Roll) 518 AND SNOW PEAS 4@
Kappa-maki (CucumberRoll) 518 . CorN wiTH PoBLANOS ¢§ 579
' Gratin of Corn and Poblanos 579
Tug:l;/;:;::::re 5522% Cornand Poblanosin Cream 579
Tartare of Salmon and Sea Bass 520 ) STIR-FRIED MIXED VEGETABLES € 580
SCALLOP SEVICHE. - 521 | MIXED VEGETABLES WITH THAI GREEN CURRY @ 581
BRUSSELS SPROUTS WITH WALNUTS 582
= .J BRAISED RED CABBAGE 583
Chapter 17 CookmgVege_tables ‘ 561 Braised Green or White Cabbage 583
. ' ; SAUERKRAUT @ 584
a PEAS,TCARROTS, gND PEARL ONIONS Braised Fresh Sauerkraut 584
WITH TARRAGON BUTTER ¢€¥ 565 Choucroute Garni € 584
Herbed Vegetables 565 5
Amandine 565 . PEAS A LA FRANGAISE 585

Hollandaise 565

BRAISED CELERY 585
Polonaise 565

Braised Celery Hearts 585

Braised Celery with Brown Sauce 585

CREAMED SPINACH €& 566 Braised Celery Root 585

Creamed Vegetables 566 Braised Lettuce 585
BroccoLl MORNAY ¢F 566 RATATOUILLE € 586

Broccoli with Cheddar Cheese Sauce 566 Lecs6 @ 586
PUREED BUTTERNUT SQUASH € 567 EGGPLANT, SICHUAN STYLE @ 587

Mashed Rutabagas or Yellow Turnips 567 GRATIN OF FENNEL 587
CAULIFLOWER AU GRATIN ¢ 567

J BAKED ACORN SQUASH @ ¢ 589
Gingered Squash 589
Puréed Squash 589

GREEN BEANS WITH SESAME DRESSING @ 568
Sesame Miso Dressing @ 568

PAN-STEAMED KOHLRABI WITH PARSLEY 568 ROASTED ONION PUREE €% 589
GREEN BEANS WITH ROASTED PEPPERS ROASTED WINTER VEGETABLES € 590
AND BACON 569 Roasted Onions 590

Green Beans with Pecans and Browned Shallots 569 Roasted Summer Vegetables 590 i
COLLARDS WITH HAM 569 ROASTED BEETS WITH BEET GREENS 591
2 e 570 ROASTED GARLIC ¢ 592

NIGHCOMPOTE. & ’ GLAZED SWEET POTATOES @ ¢ 592
ArTicHOKES CLAMART € 571 SPAGHETTI SQUASH WITH TOMATO CONFIT 593
CIPOLLINE IN AGRODOLCE, SPINACH TIMBALES €F 594
» S . 1
_( WEET-SOUR ONIONS) @ @ @ 57 SOUTHWESTERN CORN AND PINTO BEAN GRATIN 594
GLAZED ROOT VEGETABLES @ ¢ 572

» CORN PUDDING 594
GLazep CARROTS (CARROTS VICHY) €@ 572 ELOTE CON QUESO @ @ 595
SPINACI ALLA ROMANA (ROMAN-STYLE SPINACH) @ 573 MOUSSAKA @ 595

Spinaci alla Piemontese @ 573 GRILLED VEGETABLE KEBABS @ 596

RAGOOT OF SUMMER VEGETABLES @ 574 GRILLED VEGETABLE MEDLEY € 597

ARTICHOKES COOKED SOUS VIDE IN A WARM BROILED TOMATO SLICES € 597
VINAIGRETTE, AND AROMATIC VEGETABLES € 575 Herbed Brolled Tomatoes 597

i Zuccing SAUTE PROVENGAL € 577 ' Parmesan Broiled Tomatoes 597
.. Shredded Zucchini with Shallots ~ 577 J ONION RINGS 599
Zucchini with Tomatoes 577 Boer Batter 599

.. Zucchini with Cream 577 Other Fried Vegetables H9%




PREREINEETIR recipr conTENTS

VEGETABLE FRITTERS €F 600
Fruit Fritters 600

CHILES RELLENOS @& 600

CuapTER 18 Potatoes 603
4 BoiLeD PoTATOES (POMMES NATURES) @ ¢ 608
Steamed Potatoes (Pommes Vapeurs) 608
Parsley Potatoes 608
New Potatoes 608
Creamed Potatoes 608

HUNGARIAN POTATOES
Bouillon Potatoes 609

COLCANNON & ¢ 609
POTATO AND EGGPLANT STEW WITH CILANTRO €% 610
+d MASHED OR WHIPPED POTATOES ¢F 611

Garlic Mashed Potatoes 611
Ancho Mashed Potatoes 611

.4 DUCHESSE POTATOES ¢ 612
. BAKED POTATOES @ @ 614

STUFFED BAKED POTATOES ¢ 615
Macaire Potatoes 615

OVEN ROAST POTATOES @ ¢ 615
ROASTED NEW POTATOES WITH HERBS AND GARLIC €¢F 616
SCALLOPED POTATOES €F 616
Scalloped Potatoes with Onions 616
Scalloped Potatoes with Cheese 616
Scalloped Potatoes with Ham 616
GRATIN DAUPHINOISE|l ¢ 617

GRATIN DAUPHINOISEIl € 617
Savoyarde Potatoes 617

BOULANGERE POTATOES 618
POTATOES AU GRATIN ¢ 618

ANNA POTATOES €& 619
Voisin Potatoes 619

A RissOLE OR COCOTTE POTATOES ¢ 620
Parisienne and Noisette Potatoes 620
Chateau Potatoes 620

HASH BROWN POTATOES ¢ 621
Rosti Potatoes 621
Lyonnaise Hash Browns 621

LYONNAISE POTATOES ¢ 622
Home Fries or American Fries 622
Potatoes O’'Brien 622

POTATO PANCAKES € 622
PoTATOES WITH CHICKPEAS AND CHILES € 623
3 FRENCH FRIES ¢ 625

Pont-Neuf Potatoes 625

Allumette Potatoes (Shoestring or Matchstick Potatoes)
625

Straw Potatoes 625

Steakhouse Fries 625

Potato Chips 625

Waffle or Gaufrette Potatoes * 625 -
Potato CROQUETTES ¢ 626

Berny Potatoes 626

609

Lorette Potatoes 626
Dauphine Potatoes 626

Chapter 19 Legumes, Grains, Pasta,

and Other Starches 629

.d WHITE BEANS, BRETONNE STYLE 633

BAKED BEANS, NEW ENGLAND STYLE
Michigan Baked Beans 633

FRIJOLES DE LA OLLA (MEXICAN PINTO BEANS) @&
Frijoles Refritos & 634
Vegetarian Pinto Beans 634

BLACK BEAN CAKES WITH SALSA € 634

GREEN LENTILS WITH CELERY RoOT AND MUSTARD 635
HoPPIN' JOHN @ 635

PasTAa E FAaGlOLI @& 636

PurREE OF FLAGEOLET BEANS WITH GARLIC €F 637
Flageolet Beans with Wilted Arugula 637

MAsooOR DAL (RED LENTILS WITH SPICES) & ¢ 637
CRANBERRY BEANS WITH ASPARAGUS €F 638
CHICKPEAS IN SPICY TOMATO SAUCE & € 639

633

634

J BOILED AND STEAMED RICE @ ¢ 644
J RICE PILAF

647

Tomato Pilaf 647
Spanish Rice 647
Turkish Pilaf 647
Cracked Wheat Pilaf 647
Orzo Pilaf 647

Barley Pilaf 647
Additions to Rice Pilaf 647

J RISOTTO ALLA PARMIGIANA €& 648

Risotto Milanese 648
Risotto with Mushrooms 648
Risi Bisi 648
BAsIC FRIED RICE@ 650
BULGUR PILAF WITH LEMON @ 650

ARROZ A LA MEXICANA @ 651
ArrozVerde @ 651

BARLEY WITH WiLD MUSHROOMS AND HAM 651

WHEATBERRIES WITH PECANS AND POBLANOS ¢ 652
Brown Rice, Barley, Farro, or Cracked Wheat
with Pecans and Poblanos 652

PAELLA @ 653

POLENTA® @ ¢ 654
Polenta con Sugo di Pomodoro @ 654
Polenta con Salsicce @ 654
Polento al Burro e Formaggio @ 654
Polenta Fritta or Grigliata @ 654
Polenta Grassa @ 654
Polenta Pasticciata @ 654

GRITS WITH CHEDDAR CHEESE € 655
FARROTTO WITH PECORINO CHEESE @ € 656
KASHA PILAF WITH EGG @ 656

.

) FRESH EGG PASTA € 662

Spinach Pasta 662



RECIPE CONTENTS

Other Colored Pastas 662

Chapter21 S Dressi
Whole Wheat Pasta 662 I alad Dressings and Salads 699
Buckwheat Pasta 662 5 y b
RAVIOLI WITH CHEESE FILLING @ ¢F 663 _ 4 BASIC VINAIGRETTE {F 3

Mustard Vinaigrette 703
Herbed Vinaigrette 703
Lemon Vinaigrette 703
Balsamic Vinaigrette 703
Italian Dressing 703
Piquante Dressing 703
Chiffonade Dressing 703
Avocado Dressing 703

ITALIAN TOMATO SAUCE FORPASTA @ €§ 664
Meat Sauce 664
Tomato Cream Sauce 664
Tomato Sauce with Sausage 664
Tomato Sauce with Sausage and Eggplant 664
Tomato Sauce with Ham and Rosemary 664

FETTUCCINE ALFREDO ¢ 665

Fettuccine with Vegetables | (Fettuccine Primavera) 665 Blue Cheese or Roquefort Vinaigrette 703

EEt;Uan(E\git‘h Vegetablg_éll 665 AMERICAN FRENCH OR TOMATO FRENCH DRESSING € 703

ettuccine Bolognese 5

Fettuccine with Seafood 665 . SAUCE GRIBICHE € 704

Fettuccine with Gorgonzola 665 ; ORIENTAL VINAIGRETTE € 704
BOLOGNESE SAUCE (RAGU BOLOGNESE) @ 666 REDUCED-FAT VINAIGRETTE €¥ 704
SPAGHETTINI PUTTANESCA @ @ 666 FAT-FREE VINAIGRETTE @ €F 705
SPAGHETTI CARBONARA @ 667 Fat-Free Roasted Garlic Vinaigrette 705
LINGUINE WITH WHITE CLAM SAUCE @ 668 J MAYONNAISE € 707
BAKED LASAGNE (LASAGNE AL FORNO) @ 668 MAYONNAISE-BASED DRESSINGS 707
PEsTO (FRESH B S ) @ 66‘3 Thousand Island Dressing 707

H BASIL SAUCE) & © Louis Dressing 707

VEGETABLE RAVIOLI IN LEMONGRASS BROTH €& 669 Russian Dressing 707
RIGATONI OR PENNE WITH SAUSAGE AND CLAMS 670 Chantilly Dressing 707

Rigatoni or Penne with Sausage, Peppers, and Tomatoes 670 Blue Cheese Dressing 707
MACARONI AND CHEESE ¢ 670 f\?(;f: D';S;'"g 707

I c
;ETTUCCINE w;n;un.::zANo GRILLED CHICKEN 671 EMULSIFIED FRENCH DRESSING € 707
1ZZOCCHERI
’ CAESAR DRESSING 708
WHOLE WHEAT MALTAGLIATE
WITH PORCINI AND PEAS @ ¢ 673 Sour CREAM FRUIT SALAD DRESSING 708
PaD T e 674 Yogurt Fruit Salad Dressing 708
AD THAI

Vegan Pad Thai 674 COOKED SALAD DRESSING @ & 709

RICE STICKS, SINGAPORE STYLE @ 675 HoNEY LEMON DRESSING @ €& 709
: Honey Cream Dressing 709

PoTATO DUMPLINGS € 676

Honey Lime Dressing 709
FRUIT SALAD DRESSING @ €& 709
Low-FAT BUTTERMILK YOGURT DRESSING @ ¢§ 710
J MIXED GREEN SALAD @ ¢ 726

SPAETZLE ¢ 677
POTATO GNOCCHI WITH TOMATO SAUCE € 678

_Chapter 20 Cooking for Vegetarian Diets 681  SPINACHSALAD 726
- ; ) CAESAR SALAD (METHOD 1: TABLESIDE.PREPARATION) 727
YELLOW SPLIT PEA AND VEGETABLE CURRY . CaesarSalad (Method 2: Pantry Preparation) 727
: : Grilled Chicken Ca 727
WITH SPICED RICE AND CUCUMBER RAITA €¥ 689 G ' on
Vegan Vegetable and Split,Pea Curry 689 ARDEN SALAD @ @ 728
NOODLE BOWL WITH STIR-FRIED VEGETABLES, TOFU, J CoLestaw 729
AND PEANUTS € 690 Mixed Cabbage Slaw 729
C
ZUCCHINI AND EGGPLANT LASAGNE € 691 ano Coleslaw - 729

GardenSlaw 729
Coleslaw with Fruit 729

ROASTED PEPPER SALAD ¢§ 730

CUuCUMBERS AND ONIONS IN SOUR CReEAM 730
Cucumber and Onion Salad 730

MUSHROOMS A LA GRECQUE € 731

PINTO BEAN ENCHILADAS & €& 692
THREE-BEAN CHILI WITH TOSTADITAS € 693

RED RicE, SPINACH WITH TOFU DRESSING,
AND EGGPLANT DENGAKU @& & 694

VIETNAMESE VEGETABLE PANCAKES @ € 695

WINTER VEGETABLE GRATIN WITH FETA CHEESE CARROT SALAD 732
AND BULGUR PILAF € 696 Carrot Raisin Salad 732

_ FAalaFEL @ @ 697 Carrot Pineapple Salad - 732




ENNENNETIIE reciee conTenTs

Carrot Celery Salad 732
CelerySalad 732
MIXED VEGETABLE SALAD WITH PASTA < 733

HEIRLOOM TOMATO SALAD ¢§ 733
Insalata Caprese 733

PACIFIC RIM SALAD WITH BEEF 734
VEGETABLE CHOPPED SALAD

WITH KIDNEY BEANS AND PROVOLONE ¢§ 735
GREEK SALAD @ ¢ 735

MiXED BEAN SALAD WITH OLIVES AND TO
White Bean Salad 736

PANZANELLA @ ¢3 736
QuUINOA SALAD WITH BELL PEPPERS ¢ 737
LENTIL SALAD ¢ 737

MATOES ¢ 736

Broccoul, PrROSCIUTTO, AND SUNFLOWER SALAD 738
TABBOULEH @ ¢ 738
WHEATBERRY SALAD WITH MINT ¢ 739
J CHICKEN OR TURKEY SALAD 740

EggSalad 740

TunaorSalmon Salad 740
MACEDOINE OF VEGETABLES MAYONNAISE 741
HAM SaLap 741

Ham Salad Spread 741

Deviled Ham 741

Corned BeefSalad 741

Macaroni and Ham Salad 741

POTATO SALAD 742
FRENCH POTATO SALAD ¢ 743
Hot German Potato Salad 743

DILLED SHRIMP SALAD 743
CraborLobsterSalad 743
Crab, Shrimp, or Lobster Louis 743
Rice and Shrimp Salad 743
Curried Rice Salad with Shrimp 743

WALDORF SALAD 744

ARUGULA, CITRUS, AND FENNEL SALAD & 745
THAI PAPAYA AND MANGO SALAD G 9 745
CHEF'S SALAD 746

ROHKOSTSALATTELLER

(GERMAN VEGETABLE SALAD) @ ©& 747
ROASTED BEET SALAD WiITH GORGONZOLA <& 748
SALADE NICOISE 749

CoBB SALAD 750

CHICKEN BREAST SALAD WITH WALNUTS
AND BLUE CHEESE 751

SALAD OF SEARED SEA SCALLOPS
WITH ORIENTAL VINAIGRETTE 752

STUFFED TOMATO SALAD WITH TUNA 752

GOAT CHEESE AND WALNUT SALAD 753
Mixed Green Salad with Blue Cheese and Walnuts 753
TACO SALAD 754

JELLIED FRUIT SALAD . 756
BASIC FLAVORED GELATIN WITH FRUIT @ 757

Chapter23‘ Hors d’Oeuvres ' a

Chapter22 Sandwiches 761

CALIFORNIA BURGER 769

California Cheeseburger 769

Cheeseburger (Plain) 769

Cheeseburger with Bacon 769

California Cheeseburger Deluxe 769 .
SUBMARINE SANDWICH 769
CLuB SANDWICH 770

Bacon, Lettuce, and Tomato Sandwich (BLT) 770
REUBEN SANDWICH 770
GRILLED CHEESE SANDWICH o 771

Grilled Ham and Swiss Sandwich 771
Croque Monsieur 771

Grilled Cheese and Bacon Sandwich 771
MoONTE CRISTO SANDWICH 771
TURKEY BLT WRAP 772

VEGETARIAN WRAP WITH WHITE BEANS & 772

FALAFEL AND ROASTED VEGETABLES IN Pita ¢ 773
Traditional Falafelin Pita @ 773

TAHINI YOGURT DRESSING CwY 773
SOUTHWESTERN GRILLED SALMON SANDWICH 774
CHILI MARINADE @ ¢5 774

BARBECUED PORK OR BEEF SANDWICH 775
SMOKED HAM AND TALEGGIO PANINO 775
EGGPLANT, ROASTED PEPPER,

AND FONTINA PANINO ¢ 776

GRILLED VEGETABLE SANDWICH WITH GoAT CHEESE
AND SUN-DRIED TOMATOES ¢3 776

GRILLED PORTOBELLO AND BOURSIN SANDWICH ¢§ 777
Grilled Portobello and Tomato Sandwich 777

GRILLED CHICKEN AToLI SANDWICH
WITH TOMATO AND AVOCADO 777

P1zzA MARGHERITA co 778
Pizza Marinara @ 778

781 .
BLUE CHEESE DIP 787
Cheddar Cheese Dip 787
Garlic Cheese Dip 787
Bacon Cheese Dip 787
Cheese and Chile Dip 787
RomMEsco @ ¢ 788
Hummus (CHIckPEA DIP) @ ¢ 788
Babaganouj @ 788

GUACAMOLE @ ¢ 789
Sour Cream Avocado Dip -~ 789

PARMESAN DiP 789

PROSCIUTTO AND MELON BALLS @ 792
SPINACH BOREKS @ ¢ 793

Rumaki * 794

CHICKEN SATAY @ 794

BEEF TERIYAKI SKEWERS 795



DATES STUFFED WITH GORGONZOLA 795
Dates Stuffed with Manchego Cheese 795
Date Rumaki 795 :
SMOKED TROUT ROLLUPS 796
smoked Trout Purses 796
CucumBeR CuPS WITH DILLED SHRIMP SALAD 796

CrEPES 797
Dessert Crépes 797

BELGIAN ENDIVE WITH HERBED CHEVRE 798
PROFITEROLES WITH HAM SALAD OR DEVILED HAM 798
CHICKEN AND SWEET POTATO FRITTERS 799
SPICED SHRIMP WITH SMOKED PAPRIKA 800
MUSHROOMS STUFFED WITH TAPENADE 800
DeviLep EGGS 801

MINIATURE GOUGERE PurrFs 801

EGG ROLLS OR SPRING RoLLs 802

BLACK BEAN QUESADILLAS €3 802

CHICKEN LIVER PATE 804

BRANDADE DE MORUE B804

BRUSCHETTA (BAsic) ¢ 805
Bruschetta with Tomato and Basil 805
Bruschetta with Parmesan Cheese 805
Bruschetta with White Beans and Prosciutto 805

Spicy MEAT EMPANADAS @ 806
Empanadas with Roasted Poblanos and Cheese 806

VEGETABLE SAMOSAS @ 806

Meat Samosas & 806
PoTATO FILLING FOR SAMOSAS @ 807
MEAT FILLING FOR SAMOSAS @& 807

CAULIFLOWER PAKORAS @ ¢ 808

C'hapter 24 Breakfast Preparation 811

J Eces BENEDICT 817
Eggs Florentine 817
Eggs Bombay 817
Huevos RANCHEROS & © 819
SUMMER SQUASH, SPINACH, AND LEEK FRITTATA ¢ 823

B CHEESE SOUFFLE @ 824

Spinach Soufflé 824

Spinach and Ham Soufflé 824
Mushroom Soufflé 824
OtherVegetable Soufflés 824
Salmon Soufflé 824 =

QuICHE AU FROMAGE (CHEESE TART) € 825
Quiche Lorraine 825
Onion Quiche 825
Spinach Quiche 825
Mushroom Quiche 825
Seafood Quiche 825
BUTTERMILK PANCAKES € 827
WAFFLES ¢ 827
BuckwHEAT PANCAKES 828

CINNAMON RAISIN FRENCH TOAST € 829

RECIPE CONTENTS

Chapter 25 Dairy and Beverages 833

WELSH RABBIT § <F 844
SirRNIKI (RUSSIAN FRIED CHEESE CAKES) € ¢ 844
Swiss FONDUE € ¢ 845

CHEESE WAFERS ¢ 845
Cheese Straws 845

Chapter 26 Sausages and Cured Foods

GRAVLAX & 857
SMOKED SALMON 858
SMoOKED TROUT 858

Smokep Duck 859
Smoked Turkey or Chicken 859

QuATRE EpICES | € 867
QuATRE EPicEs I @ 867

J PORK SAUSAGE 867

Toulouse Sausage 867
Crépinettes 867

FRENCH GARLIC SAUSAGE 868

HoT ITALIAN SAUSAGE 868
Mild Italian Sausage 868
Spicy Garlic Sausage 868

VEAL OR BEEF SAUSAGE 868
Venison Sausage 868

FRESH BRATWURST 869

LAMB SAUSAGE 869
Herbed Lamb Sausage 869

DucK SAUSAGE 868
BoupIN BLanC (WHITE SAUSAGE) @ 870

MORTADELLA € 871
Bologna 871

CAJUN-STYLE SAUSAGE 872
Andouille 872

SMOKED GARLIC SAUSAGE 873
Cured Garlic Sausage 873

Chapter 27 Patés, Terrines,
and Other Cold Foods

CrLassic CHAuD-FROID 879
MAYONNAISE CHAUD-FROID 879

875

2 Basic PORK FORCEMEAT 884

Veal Forcemeat 884

Chicken Forcemeat|! 884

Chicken Forcemeat Il 884

Duck, Pheasant, or Game Forcemeat 884

PATE PASTRY (PATE A PATE) 885

3 VEAL AND HAM TERRINE 889

Veal and Ham Terrine with Foie Gras 889
Veal and Tongue Terrine 889

Rabbit Terrine 889

Country Terrine 889

Game Terrine 889

DuckTerrine 889

853




CHICKEN GALANTINE 890

BASIC MOUSSELINE FORCEMEAT 891
Herbed Mousseline 891

TERRINE OF VEGETABLES WITH CHICKEN MOUSSELINE 892

Seafood Terrine with Vegetables 892

JAMBON PERSILLE (PARSLEYED HAM IN Aspic) 894
TERRINE OF VEGETABLES AND CHICKEN IN ASPICc @ 895

Terrine of Vegetables with Foie Gras in Aspic 895

LENTIL AND LEEK TERRINE WITH SMOKED TURKEY

AND PROSCIUTTO @ 896
TRICOLOR VEGETABLE TERRINE 897
HAM Mousse 898

Mousse of Fole GRAS 898
TERRINE OF FOIE GRAS 901
CHICKEN LIVER TERRINE 902

RILLETTES OF PORK 902
Rillettes of Duck, Goose, Rabbit, Turkey, or Chicken

Chapter 30 Yeast Products

d HARD ROLLS @ ¢ 944
SOFTROLLS @ €& 944
FRENCH BREAD @ €& 945

WHITE PAN BREAD @ €& 945
Whole Wheat Bread 945

RYE BREAD AND ROLLS @ € 946

FoCACCIA @ €& 946
Rosemary Focaccia 946
Olive Focaccia 946

BRIOCHE € 947

J SweeT RoLL DOUGH @ 947
Raised Doughnuts 947

J DANISH PASTRY @ 949
CROISSANTS €@ 949
CINNAMON SUGAR @ ¢ 950

STREUSEL OR CRUMB TOPPING ¢F 950
Nut Streusel 950

CLEAR GLAZE FOR COFFEE CAKES AND DANISH @ €@ 950

DATE, PRUNE, OR APRICOT FILLING @ & 951
ALMOND FILLING € 951
CHEESE FiLLING € 951
Chapter 31 . Quick Breads
@ Biscuits @ 962
Buttermilk Biscuits 962
Cheese Biscuits 962

Currant Biscuits 962
Herb Biscuits 962

~J PLAIN MUFFINS €8 963
Raisin Spice Muffins 963
Date Nut Muffins 963
Blueberry Muffins 963
Whole Wheat Muffins 963

959

Corn Muffins 963

Bran Muffins 963

Crumb Coffee Cake 963
BANANA BREAD £F 964 .
PoPOVERS & 964

ORANGE NuT BREAD ¢ 965

Chapter 32 Cakes and Icings

.J YeELLow BUTTER CAKE €§ 976
CHOCOLATE BUTTER CAKE ¢ 976

BROWN SUGAR SpPICE CAKE ¢ 977
Carrot Nut Cake 977

OLp-FASHIONED POUND CAKE ¢ 977

Raisin Pound Cake 977
Chocolate Pound Cake 977

902 Marble Pound Cake 977
RILLETTES OF SALMON, HADDOCK, OR FINNAN HADDIE

903  JWHiTeE CAKE ¢ 978
Yellow Cake 978
937 DeviL’s Foop CAKE €F 978
J SPoNGE CAKE (GENOISE) ¢ 979
Chocolate Genoise 978
Sponge Roll or Jelly Roll 979
MILK AND BUTTER SPONGE €3 979
JELLY ROLL SPONGE @ ¢F 980
Yerrow CHIFFON CAKE €F 980
Chocolate Chiffon Cake 980
ANGEL FooD CAKE @ ¢ 980
Chocolate Angel Food Cake 980
SIMPLE BUTTERCREAM € 982
Decorator’s Buttercream 982
Cream Cheese Icing 982
MERINGUE-TYPE BUTTERCREAM ¢F 982
. FRENCH BUTTERCREAM < 983
Chocolate Buttercream 983
Coffee Buttercream 983
FLATICING @ €& 984
CARAMEL FUDGE ICING €3 984
Quick WHITE FUDGE ICING ¢F 984
Quick Chocolate Fudge Icing 984
CocoA FUDGE ICING ¢ 985
Vanilla Fudge Icing 985

CHOCOLATE GANACHE ¢ 986
Chapter33 Cookies 7
d CHOCOLATE CHIP COOKIES €% 997
Brown Sugar Nut Cookies 997

OATMEAL RAISIN COOKIES € 997

Tea CooKIES €F 998
Almond Tea Cookies 998
Sandwich-Type Cookies 998
Chocolate Tea Cookies . 998

LADYFINGERS ¢F 998

CORN BREAD, MUFFINS, OR STICKS €F 965



COCONUT MACAROONS (MERlNGue TYPE) €F 999

SUGAR COOKIES €§ 999
Rolled Brown Sugar Cookies 999
Rolled Chocolate Cookies 999
SHORTBREAD COOKIES €F 999
CINNAMON COOKIES € 1000
Chocolate Cinnamon Cookies, 1000
RAISIN SPICE BARS € 1000
PEANUT BUTTER COOKIES ¢
IceBox COOKIES € 1001
Butterscotch Icebox Cookies 1001

Chocolate Icebox Cookies 1001
Nut lcebox Cookies 1001

BROWNIES ¢ 1002
Butterscotch Brownies or Blondies

ALMOND BiscoTT! ¢¥ 1003

1001

1002

. Chapter 34 Pies and Pastries 1005

4 FLAKY PIE DOUGH ¢§ 1008

d MEALY P1E DOUGH ¢ 1008
GRAHAM CRACKER CRUST 1009
SHORT DOUGH ¢ 1009

d APPLE PIE FILLING (CANNED FRUIT) @ ¢
Dutch Apple Pie Filling 1014
Cherry Pie Filling 1014
Peach Pie Filling 1014
Pineapple Pie Filling 1014

BLUEBERRY PIE FILLING (FROZEN FRUIT) @ ¢
Apple Pie Filling 1015
Cherry Pie Filling 1015

FRESH STRAWBERRY PIE FILLING @ &

RHUBARB PIE FILLING @ ¢ 1016
Fresh Apple Pie Filling 1016

RAISIN PIE FiLLING @ ¢ 1016
OLD-FASHIONED APPLE PIE FILLING @ €&

CusTARD PiE FiLLING @ ¢ 1018
Coconut Custard Pie Filling 1018

PECAN PIE FILLING € 1018
PumPKkIN PIE FILLING @ ¢
Sweet Potato Pie Filling 1019
Squash Pie Filling 1919
Purr PASTRY €% 1020
BLiTZ PUFF PASTRY ¢ 1022
" EcLAIR PASTE OR PATE A CHOUX ¢
4 MERINGUE @ & 1027
FRUIT CoBBLER ¢ 1028
APPLE BETTY ¢ 1029

AppLE CRISP ¢ 1029
Peach, Cherry, or Rhubarb Crisp 1029
POACHED PEARS @ < 1030 -
PearsinWine 1030 -
Poached Peaches 1030
PeachesinWine 1030

RASPBERRY OR CHERRY GRATIN = 1030

1014

1015

1015

1017

1019

1025

RECIPE COMIT®I

Chapter35 Creams, Custards, Puddings,

Frozen Desserts, and Sauces 1033 -

d CREME ANGLAISE (VANILLA CUSTARD SAUCE) € 1036
Chocolate Créme Anglaise 1036

.d VANILLA PASTRY CREAM ¢§ 1037
Chocolate Pastry Cream 1037
Coffee Pastry Cream 1037
Cream PieFillings
Vanilla Cream Pie Filling 1037
Coconut Cream Pie Filling 1037
Banana Cream Pie Filling 1037
Chocolate Cream Pie Filling| 1037
Chocolate Cream Pie Filling Il 1037
Butterscotch Cream Pie Filling 1037
Lemon Pie Filling 1037
Cream Puddings
Vanilla Pudding 1037
Coconut Pudding 1037
Banana Cream Pudding 1037
Chocolate Puddingland Il 1037
Butterscotch Pudding 1037

.4 BAKED CUSTARD < 1038

Créme Caramel 1038
BLANCMANGE, ENGLISH STYLE ¢ 1039
Rice PuopiInGg ¢ 1040

Raisin Rice Pudding 1040
BREAD AND BUTTER PUDDING ¢ 1040

BAVARIAN CREAM 1043
Chocolate Bavarian Cream 1043
Coffee Bavarian Cream 1043
Strawberry Bavarian Cream 1043
Raspberry Bavarian Cream 1043

STRAWBERRY CHIFFON DESSERT OR PIE FILLING @ 1044
Raspberry Chiffon Dessert or Pie Filling 1044
Pineapple Chiffon Dessert or Pie Filling 1044
Frozen Strawberry or Raspberry Mousse 1044

CHOCOLATE CHIFFON DESSERT OR PIE FILLING @ 1045
Chocolate Cream Chiffon Pie Filling 1045

LEMON CHIFFON DESSERT OR PIE FILLING @ 1046
Lime Chiffon Dessert or Pie Filling . 1046
Orange Chiffon Dessert or Pie Filling 1046
Frozen Lemon Mousse 1046

PuMPKIN CHIFFON DESSERT OR PIE FILLING @ 1947
Pumpkin Cream Chiffon 1047

VANILLA SOUFFLE € 1048

Chocolate Soufflé 1048
Lemon Soufflé 1048
LiqueurSoufflé 1048
Coffee Soufflé 1048

CHOCOLATE MOUSSE &
CHOCOLATE SAUCE ¢

CARAMEL SAUCE € 1052
Hot Caramel Sauce 1052
Clear Caramel Sauce 1052

1049
1052




Subject Index

Note: Piease see Recipe Index that follows
for specific recipes.

Aboyeur, 8

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

Adrid, Ferran, 7

Aerobic bacteria, 18

Aging, of meat, 278-280

Ala carte menu, 95-96
Alameuniére, 486

Alanage, 501

Albufera sauce, 181

Aldente, 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 satads, 711

Arborio rice, 640

Arrowroot, 176

Antisan 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-garge cuisine, 79-81

Bacon, 830-831
Baaeria, 17-21, 34
Eagged cookies, 994, 998-999
Baked Alacka, 1028
Ezhed custard, 1035, 1038
Baked eggs, 819-820
Bzhed puddings, 1040
Bakers' percentages, 921
Eakers scale, 921
Eakeshop production, 919-934
baking process, 924
285,531
{a1s, 927-928
fiours, meals, and starches, 925-927
formulas and measurement, 920-923
leavening agents, 932-933
figyidy, 930-931
misiog and gluten development,
GI3-974
principles of baking, 920
talt, lewnrings, and spices, 933-934
Llaling, 925
rupars, 9iB-930
Babing, 770-73
breed and yeas! producls, 941-942
tabes, 974,92Y
runkivs, Y96
fizh and vhetifich, 472477
meal, 330 1249
potalues, Ola-61%
pRuUiy and gar rbudz. ECURS DT
yepplobivs, LEB- 499 :
Bekatig amnmionig, ¥33
Bakitig Lo, 1614
Baking powier, v 43
Baking sude, 05, Y3793
Batanced dies, 130-[43
LBolancing maenus, 45 - 99
Balsamic vinegar, £0)

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
Bétonnet, 143-145
Batters, 153-154
Bavarians, 1041-1043
Beans, 630-631,
Bean curd, 685
Bean paste, 686
Béamaise 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
breaklast, 826-829
brioche, 95%
faults and their causes, 942-943
fonnulas, 64947
hard 10lls and bread, 244, 952- 953
makeup techniques, 992-954
mixing and production, 938941
panloavey, 954
Yuleh, 959965
(o4 sandwiches, 762
SO0, Y44, 954
wlotage, 762, 703, v52
typey, ¥3a
Bivad cimbe, /6
Gieait liput, %26
Hewating, y52. (3%}

Breakfast, 811-831
breads, 826-829
cereals, 830
eggs, 812-825
meats, 830-831
Breakfast cooks, 9 7
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
Catamari, 461
Calories, 126,127
Canapés, 782-786
Capons, 374,375
Cappuccing, 848
Caramelization, 0§
Carbohydrates, 6409, 122,129, 2’
Cardéme, Maile-Antoine, 2-3
Caribou, 305
Carotenolds, 28
Caipaccio, fish, §17
Caryoner (ooking, J98
Casings (rausages), ol ~8a)
Catadiomaus fish, 446
Cauil, Y019
Cavidr, J9) -4}
Ceadl, 107
Centhiteter, 108
Cephabipads, 449, aol
Coivals, tgabtast, A i}
Cpitifiad parch, Bt
Chad, gy
Uun\-lwlc, EAR}
Chatles, Al

Chateau, 147
Chaud-froid sauce, 373-351
Cheese, 837-345
on buffets, 716-217
in sandwiches, 764
Chefs, 6,8-10
Chefde cuisine, 8
Chefs de partie, 8
Chemical leavenars, 932-%33
Chévre, 841
Chicken, 372-375
cooking methods for, see under Pouitry
cutting, 380-383
doneness, 378
legs, boning and stuffing, 397
trussing, 379
Chicken stock, 158
Chiffonade, 148
Chiffon desserts and pies, 1010, 1015,
1041, 1042, 1044-1047
Chiffon method (cakes), 963, $71
Chinese cooking, 202, 424
Chittertings, 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 K fires, 37
Classical garnish, 911,512
Clearmeat, 228
Clear soups, 224, 227-237
Club sandwiches, 765
Coagulation, 65,228, 276, 814-313
Cockles, 458
Cocktails, 786
Cocktail buffets, 914-915
Cocotte, 147
Coffee, 846-849
Coffee cakes, 956-957
Cold smoking, 8568
Cold soups. 225
Collagen, 278
Collagen casings {sausages), 822
Colloids, 80
Commercial dried pasta, 837
Common meringue, 1020
Complemeantary proteins, o3 3 -o34
Complete proteins, 121, o83
Composed salads, T4a-734
Compaund butters, 192-183%
Concasser, 142
Condensed, 813
Conduction, to~a?
Contectiones' sugans, 929
Confit, 43>
gcnne\mel ek, 08, 13§, 22727,
N4~
g\“)x‘ﬂ‘l“é 224, AW-231
Contaminatad foads, ta, 1
Qivedtnog, of
Civenencd 0o, 144433, 1
Coiverian i, o=t
Canteeetend v,
Coavetong ey, WY1
\\\l)n 2 (U
COUAR i sitant ) Mk L § s‘ i
Lovkd jusc e et ,wv. ! el
Conhed yieht teat, 348 11
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253 sRiFAH SUBJECT INDEX

- Comstarch, 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 horns, 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 toods, 80
Dryrub, 151
Duchesse potatoes, 613
Duck, 375-377
Dumplings, 676-678

E. coll, 20
Eclairs, 1025
Eclair paste, 1024~1025
Edible portion (EP) welght, 106, 115
Eggs, 812~-825 )
for baking, 931
composition, 812
cooking, B14-825

custard, 825
grades and quality, 813
market forms, 814
slze, 813
soulflé, 822-824
substitutes, 814
invegetarian diet, 682
Egg pasta, 657, 661, 662
Egg rolls, 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 (statlonary), 43-49
development of, 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
Fatfish, 442, 443
Fatty acids, 128
Feet (meat), 303
Fermentation, 932, 940
Fermlére, 143, 145
Fiber, 65,127, 524-525
Fish and shellfish, 441-468
baking, 472-477
broiling and grilling, 478-485
cephalopads, 461
composition and structure, 442
cooking methods, 442-443
cooking sousvide, 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
oaching and simmering, 499-508
nsandwiches, 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
Flavanolds, 526
Flavored mitks, 834
favored olls, 202-20)
flavoring(s), B2-90
Flavor profile, bullding, 82-84 - -
Hasseeds, 642
Flours;

for baking, 925~927
dredging with, 153
and gluten, 923
inroux, 172,173
Flow of foad, 33-34
Foams, 79-80, 815
Foaming method, 933, 968, 970, 979-H80
Foam-type icings, 983
fFole gras terrines, 899 i
Fondant, 981
Fondlié, 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
Fruitdesserts, 1009, 1028-1030
Fruit pies, 952-957
Fruit pie fillings, 1044-1047
Fruit purées, 1051
Frult salads, 743-745
Fruittarts, 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
fole grasterrines, 899
forcemeat, 882-889
galantines, 890-891
liver terrines, 900
patés, 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
Gelatinlzation, 65,172
Gelatin salads, 755-757
Genetic engineering, 4
Germ (grains), 639
Glace de poisson, 170
Glace de viande, 169,170
Glace de volallle, 170
Glazes (reduced stocks), 169-170
Glazes, lor cakes, 985986
Glazing tish, 501
Glucose sytup, 929
Gluten, 921924, 960
Goat cheese, 841
Goone, 3174, 376
Graham cragker ple crusts, 1008, 1008
Gralng, 6319 -0%60

cooking, 643-656
insalads, 736-739
storing and handling, 642
types, 639-642
invegetarian 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
lcebox.cookles. 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
Instructionaltecipes, 103-104
Integral sauces, 198
Intestines (meat), 303
Intoxications, 17
Irradiation, 288~289
Italian meringue, 1026

Iar\anaise meringues, 1028
Julienne, 143, 144

Jus, 198, 200, 312

Juslié, 187

Kamut, 642

Ketone bodies, 127

Ketosis, 127

Kldneys, 300301

Kilos, 107 ”

Kilograny, 108

Kitchen capabitizies. meaq ‘lv;d. 10

Kitchen organization, 2, 7~10 gt

Knives, 5?‘--50‘ 141144, Sre alse Quiting
techaiques

Lacto-on-vegetarians, 682
Lactovegetardans, 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, B48
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
invegetarian 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
Liver terrines, 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-frying, 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

Mise en place, 137-155
handling convenience foods, 154-155
knife use, 141-149
planning/organizing production,
138-140
preliminary cooking and flavoring,
X 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
Nonfatdry milk, 835

Nonfat milk, 834

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

Nuts, 176, 685

Nutrient density, 126
Nutrition, 125-13%, 682-684

Oats, 642

Oblique cuts, 145

Octopus, 461

QOils, 65,202-203, 700, 928
Oil-and-vinegar salad dressings, 702-705
0Old 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

Overhard eggs, 818

Over medium eggs, 818

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

Oxtails, 302

Oysters, 456-457

Pad Thal, 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, 885
puff, 1020-1024
Pastry chef, 8
Pastry creams, 1036-1038, 1046~1038
Pastry flour, 926
Pités, 876-877, 885-887
Paté a choux, 1025
Paté a paté, 885
Pité de campagne, 883
Paté en crodte, 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
Pie filling, 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
Poilés, 387
Point, Fernand, §
Poissonier, 8
Polenta, 641
Polyunsaturated fats, 127
Popavers, 964
Pork:
uging, 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
ofgoulrry
raising, 427-437
broiling and grilling, 399-405
classifications and market forms,
374-377
composition and structure, 372-373
cooking sous vide, 77-78
daneness, 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

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
costanalysis, 114-120
instructional, 103-104
judgmentin using, 104-105
measurement for, 105-109
standardized, 102-103
Red sauces, 180
Reductions, 169,177-178
Regular shortening, 927
Relief cook, 8
Relishes, 201-202, 786-787
Remoulllage, 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
Ro‘éal 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 presentatien,
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
emulsions in, 701-702




SR SUBJECT INDEX

ingredients, 700-701
oil-and-vinegar, 702-705
Salamanders, 74
Salmis, 433
Salmonella, 20
Salsas, 201-202
Saltwater fish, 446-452
Sandwiches, 761-779

basic ingredients, 762-764

production, 766-768

spreads for, 763

types, 765-766
Sanitation, 16-33

cleaning and sanitizing equipment,

30-32
for cold 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
for fish, 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 molecular gastronomy, 203
pangravy, 198,199
purées, 200-201
rouxfor, 172-175
salsas, relishes, and chutneys,
201-202
small, 180-181
standards of quality for, 181-182
stocks in, 172
structure of, 171-172
thickening agents, 172-177
tomato, 181, 190-191
velouté, 179-181, 184-186

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
Smoking 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
consommé, 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
Sourcream, 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

cheese, 843
for cost control, 122
eggs, 813
finfish, 454-455
frozen desserts, 1050
garde manger, 87¢
grains, 642
meat, 306-307
potatoes, 606
poultry, 378
safetyin, 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
Sweethreads, 301, 302
Sweet dough products, 938, 939,
955-956
Swing cook, 8
Swiss meringue, 1026, 1027
Swiss steak, 352
Syrups, 1034, 1051

Table d’hGte 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, 172-177, 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

fabricating, 292
grades, 279

Vegan diat, 682
Vegetables, 523-558

baking, 588-595
boiling and steaming, 562~57%
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, 553-554
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, 557-558
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
Waxymaize, 176
Waxy potatoes, 604
Weak flours, 923

Wet aging, 279
Wheat, 641

Tomally, 462

Wheat noodles, 659
Tomato concassé, 551

Sauce chef, 8 Whipping cream, 834-836

Spices, 85-89, 160, 855, 934

Saucier, 8 Sponge method: Tomato sauces, 181, 190-191 White, egg, 812
Sausages, 859-873 cakes, 968, 970, 979-980 Tongue, 302 White Pekin duck, 376
breakfast, 831 cookies, 993, 998-999, 1002, 1003 Tournant, 8 White roux, 174
casings, 861-862 yeast products, 939 Tourné, 143, 147 White stock, 758, 161-164
categories, 859-860 Squabs, 376 Toxins, 16, 22, 24, 34 Whitewash, 176
cooking, 865-873 Squid, 461 Toxin-mediated infections, 17

equipment for, 862-863
grind for, 863-865
ingredients, 860-861
smoking, 865
Sautéing, 74
fishand shellfish, 486-493
meat, 333-343
potatoes, 620-623
poultry and game birds, 406-418
sausages, 866
vegetables, 576-582
Scales, 105
Scallops, 460
Scamﬁi. 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 controlin, 122
Set meal service, 139
Seviche (ceviche), 517
Shallow poaching (fish), 499, 500
Sheet cookies, 996, 1002
Shell, egg, 812
- Shellfish, see Fish and shelifish

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

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 methad, 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

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 A

Yeast dough producis, 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, 340

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
Apple Pie Filling, 1014-1017
Applesauce, 213
Apricot Filling, 951
Apricot Soup, Red Lentil and, 266
Arroz:
4la 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-Séur 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 Persillé), 894
Terrine of Vegetables and Chickenin,
895
Terrine of Vegetables with Foie Gras in,
895

Auroia Sauce, 186

Avgolemono, 258

Avocado:
Guacamole, 785
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 21a Menagére, 474
Baked Fish with Tomatoes and Mush-

rooms, 474
Baskgg Lasagne (Lasagne al Forna),

Baked Meatballs, 323
Baked Oysters with Balsamic Vinegar,
Arugula, and Pine Nuts, 476 z

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 Qlives 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 (Ragi 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’'Hdtel, 327
Broth, 227
Burgers, 769
CalPs Liver Lyonnaise, 340
Carbonnade a la lammande, 369
Chile con Camne, 361
Chile with Beans, 361
Corned Beef Salad, 741
Fajitas, 329
Home-Style All-Beef Meatloaf, 323
Hungarian Geulash, 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
ShortRibs, 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 4 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
Lecs6, 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 Rauge (Red Butter Sauce), 194
Beurre Rouge for Fish, 194 )
Bigarade Sauce, 189
Biscotti, Almond, 100
Blscuits, 962 :

Bisque, Lobsteror 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,
340
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 (Ragu Bolognese), 666
Bordelaise Sauce, 189
Borscht, 258
Boudin Blanc (White Sausage), 870
Bouillon, Chicken Tomato, 236
Bouillon Potatoes, 609
Boulangére Potatoes, 618
Braised Beef Jardiniére, 355
Braised Beef with 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 Oxtails, 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
greaded Veal Cutlets, 335
Brioche, 947
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Broccoli:
with Cheddar Cheese Sauce, 566
Mornay, 566
Salad, Prosciutto, Sunflowerand, 738
Soup, Cream of, 240-242
Soup, Wisconsin Cheddarand, 245
Broiled Chicken, 400
Braited Fish Fillets or Steaks with Garlic
Butter, 484
Broiled Fish Steaks Maitre d’Hotel, 479
Broiled Lamb Chops, 327
Broiled Lamb Kidneys with Bacon, 332
Broiled Lobster, 483
Broiled Mako Shark Steaks with Browned
Garlic Vinaigrette, 431
Briled 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'Hatel, 327
Broiled Tarragon Chicken, 400
Brailed Tamato 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
Erown Veal with White Wine, 357
Brunswick Soup, 235
Bruschetta, 805
Brussels Sprouts with Walnuts, 582
Buckwheat Pancakes, 828
Butkwheat 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 Biscults, 962
Buttermilk Pancakes, 827
Buttermilk Yogurt Cressing, Lowi-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
CaesarSalad, 727
Cajun-Style Sausage, 872
Cake:
Angel Food, 980
Angel Food, Chocolate, 980
Brown Sugar Spice, 977
Carrot Nut, 977 t
Chocolate Butter, 976
Chocolate Genoise, 979
Devil's Food, 978
Jelly Roll, 979
jelly Roll Sponge, 980
Mitk and Butter Sponge, 979
Pound, Chocolate, 977
Pound, Marble, 977
Pound, Old-Fashioned, 977
Pound, Ralsin, 977
Sponge, (Genoise), 979
Sponge or Jeliy Roll, 379
White, 978
Yellow, 978
Yellow Butter, 976
Yeliow Chiffon, 980
Calamari, Deep-fried, with Spicy Tomato
Sauce and Aioli, 497
Cazldo Verde, 268 .
Calfs Liver Lyonnaise, 340
California Burger, 769
Catifornia Cheeseburger, 769
California Cheeseburger Deluxe, 769
Cantaloupe Soup, 272

Capon, Roast, 390
Caramel: N
Créme, 1038
Fudge Icing, 984
Sauce, 1052
Sauce, Clear, 1052
Sauce, Hot, 1052
Carbonnade a la Flammande, 369
Carnitas, 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
ChasseurSauce, 189
Chdteau 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 (Sleniki), 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,
77
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 Oil, 216
Chicken:
alla Cacciatora, 431
Arroz con Pollo, 435
Baked, 387
Baked, Herbed, 387
Baked, Parmesan, 387
Bercy, 429
Blanquette 3 'Ancienne (Ancient
Style), 422
Blanquette Argenteuil, 422
Blanquette Brunoise, 422
Blanquette I, 422
Blanquette |1, 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 1!, 884

Fricassée, 428
Fricassée a l'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
Podlé, 398
Pollo con Peperoni all'Abruzzese, 359
Portugaise, 429
Pot Pie, 422
Poulet d 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
Sandwlich, Grilled Chicken Aioll, with
Ternato and Avocado, 777
Satay, 794
Sautéed, with Tomatoes and Mush-
rooms, 413
Sautéed Boneless Breast of, with
tMushroom 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
Chickpeal(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
Park Tenderloin with Sweet Potato Purée
and, 330
Chirashizushi (Scatter Sushi), 518
Chocolate:
Angel Food Cake, 980
Bavarian Cream, 1043
Butter Cake, 976
Buttercream, 983
Chacolate Chiffon Dessert, 1045
Chocolate Cream Pie Filling, 1037

Cookies, Chocolate Cinnamon, 1000
Cookies, lcebox, 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 11,'1037
Sauce, 1052
Soufflé, 1048
Chocolate Chip Cookies, 997
Charon Sauce, 198
Choucroute Garni, 584
Chowders, 254-256
Chutney:
Pineapple, 209
Tomato Raisin, 208
Cilantro Oil, 216
Cinnamon:
Cookles, 1000
French Toast, Cinnamon Ralsin, 829
0il, 216
Sugar, 950
Cipolline in Agrodolce (Sweet-Sour
Onions), 571
Clams:
Casino, 485
fFried, 494
Oreganata, Baked, 475
Zuppa dl Frutti di Mare, 508
Zuppa diVongole, 508
Clam Chowders, 256
Classlc 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 Tomata Bouillod, 236
Cold Cream Soups, 240
Cold Jellied Consommé, 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 SugarNut, 997
Butterscotch Icebox, 1001
Chocolate Chip, 997
Chocolate Cinnamon, 1000
Chocolate Icebox, 1001
Chacolate Tea, 998
Cinnamon, 1000
Coconut Macaroons (Meringue Type),
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 S
Sugar, 999
Tea, 998

CoqauVin, 434

Corn:
Bread, Muffins, or Sticks, 965



Chowder, 254
Chowder, Com and Crab with Basil, 255
Gratin of Poblanos and, 579
Muffins, 963
and Pinto Bean Gratin, Southwestemn,
504
with Poblanos, §7¢
Poblanos and, in Cream, §79
Pudding, 594
Purée, Sweet Corn and Chile, 203
Soup, Cream of, 240-242
Soup, Southwestern Com and Tomato,
259
Soup, Zucchini, Tomato and, 259
Com Bread, $65
Cornbread Dressing, 439
Comed Beef:
New England Boiled Dinner, 345
Satad, 741
Cornish Hen, Broiled, 400
Comish Hen, Grilled Spiced, 401
Commeal:
Pancakes, 489
Polenta, 654
Commeat-Crusted Soft-Shell Crabs with
Commeal Pancakes and Roasted
Tomatoes, 489
Costolette alla Milanese (Cutlets
Milan-Style), 343
Coutis: .
Bell Pepper and Tomato, 204
Cold Snap Pea, 219
Fresh Tomato, with Garlic, 191
Country-Style Fried Chicken, 407
Country Terrine, 889
Court Bouillon, 502
Couscous, Chicken, 436
Couscous, Compote, Fig and, 401
Crab(s):
“Boiled,” 503
Cakes, with Roasted Pepper
Rémoulade, 489
Chowder, Corn and, with Basil, 255
Louis, 743
Salad, 743
Soft-Shell, Cornmeal-Crusted with
Commeal Pancakes and Roasted
Tomatoes, 489
Soft-Shell, Sautéed, 487
Cracked Wheat Pilaf, 647
Cracked Wheat with Pecans and Poblanos,
652
Cranberry Beans with Asparagus, 638
Cream Cheese Icing, 982
Creamed Mushrooms, 577
Creamed Patatoes, 608
Creamed Spinach, 566
Creamed Vegetables, 566
Cream Gravy, Roast Capon or Turkey with,
390
Cream Gravy, Roast Chicken with, 388, 390
Cream Sauce, 184
Chipotle, 205
Créme Anglaise (Vanilla Custard
Sauce), 1036
for Fish, 205
rerb, 205
Temato, 664
Cream Soups, 240-243
Créme Anglaise (Vanilla Custard Sauce),
1036
Créme Caramel, 1038
Creole Sauce, 191
Crépes, 797
Cripinettes, 867
Crisps, 1029
Crispy Duck, 425
Groissants, 949
Croque Monsieur, 771
Croquettes, Potato, 626
Crumb Colfee Cake, 963
Crumb Topping, 950
Cucumberé):
Cups, with Dilled Shirlmp Salad, 796
and Onions |n Sour Cream, 730
hala, 209
Eoll (Kappa-Makl), 518
Salad, Onion and, 730
Soup, Cream of, 240, 241
Cumberand Sauce, 214
LCumin0il, 216
Luyred Ganic Sausage, 8773
Currant Biscults, 962
Curried Rice Salad with Shelmp, 743
Curry:
Bulter, 154
Lamb, 366
0l 216
Paste, Green, 211
Paste, Red, 211
Sauce, 186 -
Veal, with Mangos and Cashews, 368

Vegan Vegetable and Split Pea, 689
Yellow Split Pea and Vegetable, with
' Splced Rice and Cucumber Raita,
689
Custard. See also Quiche
Baked, 1038 A
Coconut Custard Pie Filling, 1018
Créme Anglaise (Vanilla Custard
Sauce), 1036
Pie Filling, 1018

Danish Pastry, 949
Clear Glaze for, 950
fillings and toppings for, 950-951
Dashi, 169
Date(s):
Filling, 951
Rumaki, 795
Stuffed with Gorgonzola, 795,
Stuffed with Manchego Cheese, 795
Dauphine Potatoes, 626
Decorator's Butlercream, 982
Deep-Fried Calamari with Spicy Tomato
Sauce and Aioli, 497
Deep-Fried Chicken, 409
Demi-Glace, 189
Desserts. See also Cake; Cookies; Pastry;
Pie crusts; Pie Filling; Pudding
Apple Betty, 1029
Apple Crisp, 1029
Baked Custard, 1038
Bavarian Cream, 1043
Blancmange, English Style, 1039
Blitz Puff Pastry, 1022
Cherry Crisp, 1029
Cherry Gratin, 1030
Chocolate Bavarian Cream, 1043
Chocolate Chiffor, 1045
Chocolate Mousse, 1049
Chocolate Soufflé, 1048
Coffee Bavarian Cream, 1043
Coffee Soufflé, 1048
Créme Caramel, 1038
Eclair Paste or Pate & Choux, 1026
Fruit Cobbler, 1028
Italian Meringue, 1027
Lemon Mousse, Frozen, 1046
Lemon Soufflé, 1048
Liqueur Souffl, 1048
Meringue, 1027-1028
Orange Chiffon, 1046
Peach Crisp, 1029
Peaches, Poached, 1030
Peaches in Wine, 1030
Pears, Poached, 1030
Pears in Wine, 1030
Pineapple Chiffon, 1044
Puff Pastry, 1020
Pumpkin Chiffon, 1047
Pumpkin Cream Chiffon, 1047
Raspberry Bavarian Cream, 1043
Raspberry Chiffon, 1044
Raspberry Gratin, 1030
Raspberry Mousse, Frozen, 1044
Rhubarb Crisp, 1029
Strawberry Bavarian Cream, 1043
Strawberry Chiffon, 1044
Strawberry Mousse, Frozen, 1044
Swiss Meringue, 1027
Vanilla Soufflé, 1048
Dessert Crépes, 797
Deviled Chicken, Broiled, 400
Deviled Eggs, 801
Deviled Ham, 741
Profiteroles with, 798
Devil's Food Cake, 978
Diable (Deviled) Sauce, 189
Dilled Shrimp Salad, 743
Dillkott, 349
Dillkdtt pd Lamm, 349
Dips, 787-789
Double Consommé, 230
Dough, SweetRoll, 947
Doughnuts, Ralsed, 947
Dressing, 439, 707. See also Salad Dressing
Baslc Bread, 439
Tahinl Yogurt, 773
Duchesse Potatoes, 612
Duck:
Bralsed Duckling with Cabbage, 430
Braised Duckling with Sauerkraut, 430
Breast of, Tangerine-Marlnated, 414
Conlit, 437
Crispy, 425
forcemeat, BB4
Riflettes of, 902
Roast Duckling A I'Orange, 393
Raoast Dyckling Bohemlan Style, 393
Sausage, B6Y
Smoked, 99
Tea Smoked, 425
Terrine, BBY

Dumplings, Potato, 676
Duxelles, 577

£clair Paste or Pate d Choux, 1026
Egg(s). See also Soufflé
Benedict, 817
Bombay, 817
Deviled, 801
Florentine, 817
Huevos Rancheros, 819
Salad, 740
Egg Pasta, Fresh, 662
Eggplant:
Babaganouj, 788
Dengaku, Red Rice, Spinach with Tofu
Dressing, and, 694
Lasagne, Zucchini and, 691
Moussaka, 595 1
Pan-Fried, Creole, 578
Pan-Fried, with Tomato Sauce, 578
Panino, Roasted Pepper, Fontina and,
776

Parmigiana, 578
Ratatouille, 586
Sichuan Style, 587
Stew, Potato and, with Cilantro, 610
Tomato Sauce with Sausage and, 664
EggRolls, 802
Elk, Grilled Loin of, 332
Elote con Queso, 595
Empanadas, 806
Emu, Grilled, with Adobo Spices, 404
Emulsified Dressings, 707
Enchiladas, Pinto Bean, 692
Escalope of Salmon, 488
Escargot (Snail) Butter, 194
Espagnole, 187
Essence of Celery Consommé, 231

Fajitas, Beef, 329
Falafel, 697,773
Farrotto with Pecorino Cheese, 656
Farro with Pecans and Poblanos, 652
Fat-Free Roasted Garlic Vinaigrette, 705
Fat-Free Vinaigrette, 705
Fennel, Gratin of, 587
Fettuccine:
Alfredo, 665
Bolognese, 665
with Chiles and Grilled Chicken, 671
with Gorgonzola, 665
Pasta e Fagioli, 636
with Seafood, 665
with Vegetables, 665
Fig and Couscous Compote, 401
Fig Compote, 218
Fillets of Fish Doré, 487
Fillets of Sole Meuniére, 487
Filling (sweet bread products), 951
Finger Sushi (Nigirizushi), 518
Finnan Haddie, Rillettes of, 903
Fish. See also specific types of fish
Baked, a la Menageére, 474
Baked, with Tomatoes and
Mushrooms, 474
Brandade de Morue, 804
Broiled Fillets or Steaks, with Garlic
Butter, 484
Broiled Steaks, Maitre d’Hatel, 479
and Chips, 495
Chowder, New England, 256
Court Bouillon with White Wine, 502
Cream Sauce for, 205
Fillets of, Doré, 487
Fisherman’s Platter, 495
Fisherman’s Stew, 515
Fried Breaded Fillets, 494
Fumet, 167
Glazed Poached, 505
Gravlax, 857
Ordinary Court Bouillon for, 502
Pesce con Salsa Verde, 506
Poached, Bonne Femme, 505
Poached, Dugléré, 505
Poached, Florentine, 505
Poached, Mornay, 505
Poached, Steaks, 503
Poached, Whale, 503
Sauté Amandine, 487
Sauté Grenoblolse, 487
Seafood Casserale au Gratin, 516
Stock, 167
Sushl, 518
Zuppa di Pesce, 508
Fisheiman's Platter, 49%
Fisherman's Stew, 515
Flagealet Beans: )
Purde of, Peppeted Haddackwith, 490
Purde of, with Gartle, 632
with Wittes Arugula, 6147
flaky Ple Dough, 1008
Flat I¢lng, 984

RECIPE INDEX

Foam, Parmesan, 220
Focaccia, 546
Foie Gras:
Mausse of, 594
Terrine of, 901
Terrine of Vegetables with, in Aspic, 295
Veal and Ham Terrine with, 829
Fond Lié, 187
fondue, Swiss, B45
Forcemeat, 884, See also Termine
Chicken Galantine, 830
Mousseline, B91
Foyot Sauce, 193
French Bread, 945
French Buttercream, 983
French Dressing, 703, 707
French fries, 625
French Garlic Sausage, 263
French Onion Soup Gratinée, 257
French Potato Salad, 743
French Toast, Cinnamon Raisin, 829
Fresh Bratwurst, 869
Fresh Egg Pasta, 662
Fresh Sauerkraut, 584
Fresh Strawberry Pie Filling, 1015
Fresh Tomato Coulis with Garlic, 191
Fricassées, 428
Fried Breaded Fish Fillets, 494
Fried Breaded Scallops, 494
Fried Breaded Shrimp, 494
Fried Chicken, 407, 409
Fried Oysters or Clams, 494
Fried Pork Balls, 348
Fried Vegetables, 599
Frijoles de la Olla (Mexican Pinto Beans), 634
Frijoles Refritos, 634
Frittata, Summer Squash, Spinach, and
Leek, 823
Fritters:
Chicken and Sweet Potato, 795
Fruit, 600
Vegetable, 600
Frozen Lemon Mousse, 1046
Frozen Strawberry or Raspberry Mousse,
1044
Fruit:
Cantaloupe Soup, 272
Cobbler, 1028
Coleslaw with, 729
Fritters, 600
-Glazed Ham, 322
Honeydew Melon Soup, 272
Red Lentil and Apricot Soup, 266
Salsa, 215
Salsa, Pan-Smoked Spiced Chicken
Breasts with, 395
Fruit Salad:
Arugula, Citrus, and Fennel, 745
Basic Flavored Gelatin with Fruit, 757
Jellied, 756
Thai Papaya and Mango, 745
Waldorf, 744
Fruit Salad Dressings, 708, 709

Galantine, Chicken, 890
Game. See also specific types of game

Chile, 361

Forcemeat, 884

Red Wine Marinade for, 324

Stock, 166

Terrine, 889
Ganache, Chocolate, 986
Garden Salad, 728
Garden Slaw, 729
Garlic:

Butter, 194

Dip, Cheese Garlic, 787

Mashad Potatoes, 611

Mashed Potatees, Peppered Haddodk

with Parsley Sauce and, 49Q

Qil, 216

Roasted, 592
Gaufrette Potatoes, 828
Gazpacho, 271
Gelatin, with Fruit, 287
Genalse (Sponge Cake), 87¢
German Vegetable Salad, 747
Giblet Divssing, 439 v
Giblet Gravy, Roast Turkey with, 3¢
Gingered Squash, §89
Ginger Qit, 21¢
Glaze, Batsamlc, Quadwith 4t
Glazed Carrots (Canata Ve, 822
Glazes Ham with Cicter Sagee, 3223
Glazed Poached Fiah, S8
Glazed Koot Vegetabley, 373
Glared Sweet Potatoes, S92 i
Groceht, Patato, with Tamate Sauie, 878
Dooae, Rittettes of, 202
Gaoie, Rogat, vi
Garganaa

Dates Stulted with, £95
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fettuccine with, n6%
Roasted Beel Salad with, 248
Stufling, Date and, Roast Birined Pork
Loin with, 319
Gougdre Pulls, Mml.muc..m)l
Graham Cracker Crust, 1009
Gratin
Chetry, 1030
of Corn and Poblanos, 479
Dauphinoiset, 617
Dauphinoise L, 617
of Fennel, S87
Raspberry, 1030
Seuthwestern Cornand Pinto Bean,
594
winter Vegetable, with Feta Cheese
and Bulgur Pilal, 696
Graviax, 857

Gravy:
vznmm. Roast Chicken with, 388, 390
Giblet, Roast Turkey with, 390
Natural, Roast Chicken with, 388
Roast Beef, 314
Sour Cream, Sauerbraten with, 366
Greek Salad, 739
Green Beans:
with Pecans and Browned Shallots, 569
with Roasted Peppers and Bacon, 569
with Sesame Dressing, 568
Stir-Fry of Asparagus, Snow Peas and,
579
Green Curry Paste, 211
Green Lentils with Celery Root and
Mustard, 635
Green Pea Soup, Cream of, 241
Green Pea Soup, Purée of, with Mint
Cream, 249
Grilled Chicken:
Caesar, 727
with Garlic and Ginger, 402
Marinated In Yogurt and Splces, 402
Oriental Style, 402
Grilled Chopped Beef “Steaks” with
Marjoram, 331
Grilled Chopped Lamb “Steaks” with
Rosemary and Pine Nuts, 331
Grilled Loin of Elk, 332
Grilled Mahi-Mahi with Fruit Salsa, 481
Grilled Marinated Pork Tenderloin with
Sweet Potato Purée and Warm Chipotle
Salsa, 330
Grilled Ostrich or Emu with Adobo Spices,
404

Grilled Quail Marinated in Soy Barbecue
Sauce, 404
Grilled Sandwich:
Cheese, 771
Cheese and Bacon, 771
Chicken Aioli, with Tomato and
Avocado, 777
Ham and Swiss, 771
Portobello and Boursin, 777
Portobello and Tomato, 777
Vcéolable. with Goat Cheese and
un-Dried Tomatoes, 776
Grilled Spiced Cornish Hen, 401
Grilled Spiced Squab with Couscous and
Fig Compote, 401
Grilled Spiced Turkey Burger, 405
Grilled Tuna with Balsamic Vinalgrette and
Sweet-Sour Baby Onlons, 479
Grilled Vegetable Kebabs, 596
Grilled Vegetable Medley, 597
Grilled Venison with Lime Butter, 332
Grits with Cheddar Cheese, 655
Guacamole, 789
Gulyas, 259 !
Gumbo, Chicken and Andoulille, 260
Gumbo, Seafood, 260

Haddock:
Peppered, 490
Rillettes of, 903
Ham:
Barley with Wild Mushrooms and, 651
with Brown Cider Sauce, 322
Collards with, 569
Deviled, 741
Fruit-Glazed, 322
Glazed, with Cider Sauce, 322
lambon Persillé, 894
Mousse, 898
Pa;\lriu, Smoked Ham and Taleggio,
7
I;mlel-yL-d, in S'mlc. 894
rosciutto and Melon g
s elon Balls, 792
Salad, Macaroni and, 741
Salad, Profiteroles with, 798
el
ndwlich, Grilled Ham
Soufllé, Spinach and. 625 " % 771

Stock, 164
Terting, Veal and, B9
Terrine, Veal and, with Fole Gras, H89
Tomato Sauce with Rosemary and, 664
Hard Rolls, vah
Hash Mown Potatoes, 621
Hash Browns, Lyonnalae, 621
Hoavy Béchamel Sauce, 1873
Nelnoom Tomato Salad, 231
Hotb Blscults, 962
Herh Butter, 194
Herb Cream Sauce, 200
Herbed Bolled Tomatoes, 597
Herbed Dutter Sauce, 194
Hetbed Lamb Sausage, 869
Herbed Monssellng, ROL
Herbed Vegetables, H6Y
Herbed Vinalgiette, 703
Herb Sauce, 186
Hollandalse Sauce l, 196
Hollandalse Sauce ll, 197
Home Nles, 622
Home-Style All-Beel Meatloaf, 323
Home-Style Meatloal, 323
Honey Cream Dressing, 709
Honeydew Melon Soup, 272
Honey Lemon Dressing, 709
Honey Lime Diessing, 709
Hoppln® John, 635
Hors d'ocuvres:
Beel Terlyakl Skewers, 795
Belglan Endlve with Herbed Chvre, 798
Black Bean Quesadillas, 802
Brandade de Morue, 804
Bruschetta, 80%
Cauliflower Pakoras, 808
Chicken and Sweel Potato fritlers, 799
Chicken Liver PALE, 804
Chicken Satay, 794
Crépes, 797
Cucumber Cups with Dilled Shrimp
Salad, 796
Date Rumaki, 795
Dates Stuffed with Gorgonzola, 795
Dates Stuffed with Manchego Cheese,
795
Dessert Crépes, 797
Deviled Eggs, 801
Dips, 787-789
Egg Rolls, 802
Empanadas with Roasted Poblanos
and Cheese, 806
Meat Flilling for Samosas, 807
Meat Samosas, 806
Miniature Gougére Puffs, 801
Mushrooms Stuffed with Tapenade, 800
Potato Filling for Samosas, 807
Profiteroles with Ham Salad or Deviled
Ham, 798
Prosciutto and Melon Balls, 792
Rumakli, 794
Smoked Trout Purses, 796
Spslccd Shrlmp with Smoked Paprika,
00

u

Splcy Meal Empanadas, 806

Spinach Boreks, 793

Spring Rolls, 802

Vegetable Samosas, 806
Horseradish:

Qil, 216

Sauce, 186

Sauce (Sauce Raifort), 217
Hot and Sour Soup, 262
Hot Caramel Sauce, 1052
Hot German Polato Salad, 743
Hot Itallan Sausage, 868
Huevos Rancheros, 819
Hummus (Chickpea Dip), 788
Hungarian Goulash (Veal, Beef, or Pork), 364
Hungarlan Potatoes, 609
Hungarlan Sauce, 186

Icebox Cookles, 1001
Icing:
Buttercreams, 983
Chocolate Ganache, 986
Cream Cheese, 982
Flat, 984
Fudge, 984-985
Qulck, 984
Insalata Caprese, 733
Irish Lamb Stew, 346
Itallan Meringue, 1027
Itallan Sauce, 189
Itallan Sausage, 868
Italian-Style Meatloal, 323
Itallan Yomato Sauce for Pasta, 664
Itallan Vinalgrette, 703
Ivory Sauce, 186

)arg;:lon Perslllé (Parsleyed Ham tn Asplc),
24

Japanese Clear Soup with Shrimp, 2601
Jellfed Frult Salad, 790

Jully Roll, 979

Jelly Roll sponge, YO

Jerk Chicken, 403

Jerk Spice Mixture, 401

Jerusalem Artichoke Soup, Purée ol 247
Jus, Mushroom, 2073

Jus L6, 187,314

Kappa-Makl (Cucumber Roll), 518

Kivsha Pllaf with Ggg, 656

Kidney Bean Soup, Purbe of, 248
Kohlrabl, Pan-Steamed, with Parsley, 568

Ladyfingers, 998
Lamb:
Chops, Broiled, 327
Curry, 368
DIllkdt pd Lamm, 349
Kidneys, Drolled, with Bacon, 332
Moussaka, 595
Navarin of, 357
Rack of, aux Primeurs (with Spring
Vegelables), 318
Rackof, Persillé, 318
Rack of, Roast, 318
Roast Boneless Shoulder of, 316
Roasl Leg of, 316
Roasl Leg of, Boulangére, 316
Roasl Rack of, 318
Roasl Stuffed Shoulder of, 316
Sausage, 869
Sausage, Herbed, 869
Shanks, Braised, 356
Shish Kebab, 331
Shoulder, Bralsed, 355
Shoulder, Roast Stuffed, 316
“Steaks,” Grilled Chopped, with
Rosemary and Pine Nuts, 331
Stew, Irish, 346
Stew, Provengal, 360
Stock, Brown, 166
Slock, While, 164
Taglne, with Chickpeas, 350
Tagine with Chickpeas, 350 .
Thyme-Scented Medalllons of, with
Balsamic Glaze, 339
Vindaloo, 365
Lasagne, Baked (Lasagne al Forno), 668
Lasagne, Zucchini and Eggplant, 691
Lecso, 586
Leek:
Frittata, Summer Squash, Spinach
and, 823
Soup, Potato and, Chilled, with
Shrimp and Fennel Salad, 252
Soup, Potato and, Purée of, 247
Terrine, Lentil and, with Smoked
Turkey and Prosciutto, 896
Leg of Venison Grand Veneur, 324
Lemon:
Dessert or Pie Filling, Lemon Chiffon,
1046

Mousse, Frozen, 1046

0il, 216

Pie Filling, 1037

Soufflé, 1048

Vinaigrette, 703
Lentil(s):

Grgen, with Celery Root and Mustard,
M%s3o_;)r Dal (Red Lentils with Spices),

Red, with Spices, 637
Salad, 737
Soup, Purée of, 248
Soup, Red Lentil and Apricot, 266
Terrine, Leek and, with Smoked Turkey
and Prosciutto, 896
Lettuce, Braised, 585
Light Béchamel Sauce, 183
Lime Chiffon Dessert or Ple Filling, 1046
Linguine with White Clam Sauce, 668
LkLueurSoufflé, 1048
Lobster:
al’Americaine, 511
Bisque, 253
“Bolled,” 503
Brolled, 483
Broiled Rock Lobster Tail, 483
Louis, 743
Newburg, 511
Salad, 743
Loin of Venlson Grand Veneur, 324
L°{E"“.”"'§ ’(’jl Mk%lrlc allr."n Napoletana
raised Pork Chops Naples-Style),
London Broll, 328 l PSRl
Lorette Potatoes, 626
Lauls Dressing, 707
Low-Fat Buttermltk Yogurt Dressing, 710
Lyonnalse Hash Browns, 621

Lyonnaiae Potatoes, 622
Lyonnalse Sauce, 189

Macaire Potatoes, 615
Macaroni and Cheese, 670
Macaroni and Ham Salad, 741
Macoedaoine of Vegetables Mayonnaise, 741
Mackerel, Baked Stufied, 474
Mackerel, en Papillote, 513
Madeira Sauce, 189
Mahi-Mahi, Geilled, with Fruit Salsa, 481
Maitre d'Hotel Butter, 194
Mako Shark Steaks, Broiled, with Brovined
Gatlic Vinaigrette, 481
Maltagliate, Whole Wheat, with Porcini
and Peas, 673
Maltaise Sauce, 197
Manchego Cheese, Dates Stuffed with, 795
Manhattan Clam Chowder, 256
Marble Pound Cake, 977
Marchand de Vin Sauce, 189
Marinade, Chili, 774
Marinade, Red Wine, for Game, 324
Mashed Potatoes, 611
Mashed Rutabagas, 567
Mashed Yellow Turnips, 567
Masoor Dal (Red Lentils with Spices), 637
Matchstick Potatoes, 625
Mayonnaise, 707
Mayonnaise-Based Dressings, 707
Mayonnaise Chaud-Ffroid, 879
Mealy Pie Dough, 1008
Meat. See also specific meats
Empanadas, Spicy, 806
Filling for Samosas, 807
Samosas, 806
Sauce, 664
Meatballs, Baked, 323
Meatballs, Swedish, 367
Meatloaf, 323 .
Medallions of Boar Poivrade with Cassis,
340
Medallions of Venison Poivrade with
Cassis, 340
Mediterranean Tomato and Bean Soup, 270
Melon:
Cantaloupe Soup, 272
Honeydew Melon Soup, 272
Prosciutto and Melon Balls, 792
Meringue, 1027-1028
Meringue-Type Buttercream, 982
Mexican Pinto Beans, 634
Michigan Baked Beans, 633
Mignonette Sauce, 218
Mild Italian Sausage, 868
Milk and Butter Sponge, 979
Minestrane, 269
Miniature Gougére Puffs, 801
Miso Sauce, Sesame, 213
Miso Soup, 261
Mixed Bean Salad with Olives and
Tomatoes, 736
Mixed Cabbage Slaw, 729
Mixed Green Salad, 726
_ with Blue Cheese-and Walnuts, 753
Mixed Vegetable Salad with Pasta, 733
Mixed Vegetable Soup, Purée of, 247
Mixed Vegetables with Thai Green Curry, 581
Mole Poblano de Pollo or de Guajolote, 426
Monkfish, Roasted, with Spinach and
White Beans, 477
Monte Cristo Sandwich, 771
Mornay Sauce, 184
Mortadella, 871
Moules Mariniére (Steamed Mussels), 512
Moussaka, 595
Mousse:
Chocolate, 1049
of Foie Gras, 898
Frozen Lemon, 1046
Ham, 898 T
Strawberry or Raspberry, frozen, 1044
Mousseline:
Chicken, Terrine of Vegetables with, 8§92
Forcemeat, Basic, 8§91
Herbed, 891
Mousseline Sauce, 197
Muffins, 963, 965
Mulligatawny Soup, 265
Mushroom(sg:
dla Grecque, 731
Barley with Wild Mushrooms and
Ham, 651
Creamed, 77
Dressing, 439
Duxelles; 577
Jus, 203
Portobello and Boursin Sandwich,:
Grilled, 777 :
Portobello and Tomato Sandwich,
Grilled, 777
Quiche, 82%



Sauce, 186, 189
Sauce, Sautéed Boneless Breast of
Chicken with, 408

Sautéed, 577

Soufflé, 824

Soup, Cream of, 240, 241

Soup, Mushroom Barley, 234

Soup, Wild Rice and, 244

Stuffed with Tapenade, 800
Mussels:

in Cream, 512

Moules Mariniére (Steamed), 512

Steamed (without wine), 512

Zuppa di Cozze, 508

Zuppa di Frutti di Mare, 508
Mustard:

Butter, 194

Sauce, 184

Vinaigrette, 703

Nantua Sauce, 184
Natural Gravy, Roast Chicken with, 388
Navarin of Lamb (Brown Lamb Stew), 357
Navy Bean Soup, 250
New England Boiled Dinner, 345
New England Clam Chowder, 256
New England Fish Chowder, 256
New England Style Baked Beans, 633
New Potatoes, 608
Nigirizushi (Finger Sushi), 518
Noisette Potatoes, 620 :
Nonpuréed Bean Soups, 248
Noodle Bowl with Stir-Fried Vegetables,
Tofu, and Peanuts, 690 =
Normandy Sauce, 186
Nuoc Cham (Vietnamese Dipping Sauce),
210
Nut(s):
Brown Sugar Nut Cookies, 997
Brussels Sprouts with Walnuts, 582
Carrot Nut Cake, 977
Chestnut Dressing, 439
Chicken Stir-Fry with Walnuts, 415
Date Nut Muffins, 963
Ecuadorian Quinoa and Peanut Soup,
263
Goat Cheese and Walnut Salad, 753
Indonesian Peanut Sauce, 211
Mixed Green Salad with Blue Cheese
and Walnuts, 753
Noodle Bowl with Stir-Fried Vegetables,
Tofu, and Peanuts, 690
Nut Icebox Cookies, 1001
Nut Streusel, 950
Orange Nut Bread, 965

Oatmeal Raisin Cookies, 997
Oils, flavored, 216
Old-Fashioned Pound Cake, 977
Olive Focaccia, 946
Onion(s):
Cipolline in Agrodolce (Sweet-Sour), 571
Compote, 570
and Cucumbers in Sour Cream, 730
Lecsé, 586
Quiche, 825
Ratatouille, 586
Rings, 599
Roasted, 590
Roasted, Purée, 589
Salad, Cucumberand Onion, 730
Orange Chiffon Dessert or Pie Filling, 1046
Orange Qil, 216
Ordinary Court Bouillon for Fish, 502
Oregano Qil, 216
Oriental Style Grilled Chicken, 402
Oriental Vinaigrette, 704
Orzo Pilaf, 647
0sso Buco, 363
Ostrich, Grilled, with Adobo Spices, 404
Qven Roast Potatoes, 615 ¢
Oxtails, Braised, 356
Ontail Soup, 237
Oyako Donburi, 423
Oysters:
Bayed, with Balsamic Vinegar,
Arugula, and Pine Nuts, 476
Casing, 485
fried, 494

Pacific Rim Salad with Beef, 734
Pad Thal, 674
Paclla, 653
Pancakes:
Buckwheat, 828
Buttermilk, 827
. Cornmeat, 489
Potato, 622
.~ Vietnamese Vegetable, 699
Pan-Fried Catfish with Shrimp Etouffée, 493
-Pan-Fried Chicken, 407 i ;
Pan-Fried Eggplant, Creole, 78

Pan-Fried Eggplant, with Tomato Sauce, 578
Panino, Eggplant, Roasted Pepper, and
Fontina, 776
*Panino, Smoked Ham and Taleggio, 775
Pan-Smoked Salmon Fillet with Pepper
Salad, 476
Pan-Smoked Spiced Chicken Breasts with
Fruit Salsa, 395
Pan-Steamed Kohlrabi with Parsley, 568
Panzanella, 736
Paprika Chicken, 430
Paprika Qil, 216 .
Parisienne Potatoes, 620
Parmesan:
Dip, 789
» Foam, 220
Parmesan Broiled Tomatoes, 597
Paésglzyed Ham in Aspic (Jambon Persillé),
Parsley Qil, 216
Parsley Potatoes, 608
Partridge, Salmis of, 433
Pasta:
Buckwheat, 662
Colored, 662
Fettuccine Alfredo, 665
Fettuccine Bolognese, 665 .
Fettuccine with Chiles and Grilled
Chicken, 671
Fettuccine with Gorgonzola, 665
Fettuccine with Seafood, 665
Fettuccine with Vegetables | (Fettuc-
cine Primavera), 665
Fettuccine with Vegetables Il, 665
Fresh Egg, 662
Italian Tomato Sauce for, 664
Lasagne, Baked (Lasagne al Forno), 668
Lasagne, Zucchini and Eggplant, 691
Linguine with White Clam Sauce, 668
Macaroniand Cheese, 670
Macaroni and Ham Salad, 741
Mixed Vegetable Salad with, 733
Noodle Bowl with Stir-Fried Vegeta-
bles, Tofu, and Peanuts, 690
Pasta e Fagioli, 636
Pizzoccheri, 672
Potato Dumplings, 676
Potato Gnocchi with Tomato Sauce, 678
Ravioli, Short Rib, in Morel Con-
sommé, 351
Ravioli, with Cheese Filling, 663
Rigatoni or Penne with Sausage,
Peppers, and Tomatoes, 670
Salad, Macaroni and Ham, 741
Spaetzle, 677
Spaghetti Carbonara, 667
Spaghettini Puttanesca, 666
Spinach, 662
Vegetable Ravioliin Lemongrass
Broth, 669
Whole Wheat, 662
Whole Wheat Maltagliate with Porcini
and Peas, 673

Pastry:
Blitz Puff, 1022
Danish, 949
Paté (Paté a Paté), 885
Puff, 1020
Pastry Cream, 1037
Paté:
a Choux, 1026
Chicken Liver, 804
Pastry (Pté a Paté), 885
Pea(s). See also Split Pea(s)
a la Frangaise, 585
black-eyed, Hoppin® John, 635
Green Pea Soup, Cream of, 241, 242
Green Pea Soup, Purée of, with Mint
Cream, 249
Peas, Carrots, and Pearl Onions with
Tarragon Butter, 565
Purée Mongole, 248
Soup, Cream of, 240-242
Peach(es):
Crisp, 1029
PieFilling, 1014
Poached, 1030
inWine, 1030
Peanut and Quinoa Soup, Ecuadorian, 263
Peanut Butter Cookies, 1001
Pears, In Wine, 1030
Pears, Poached, 1030
Pearl Balls, 348
Peart Onions, Peas, Carrots and, with
Tarragon Butler, 565
Pearl Taploca, Consommé with, 231
Pecan Ple Filling, 1018
Pecorine Cheese, Farrolto with, 656
Penne with Sausage, Peppers, and
Tomatoes, 670
Peppers, see Bell Pepper(s); Chiles

© Peppered Haddock:

with Garlic Mashed Potatoes and
Parsley Sauce, 490
with Purée of Flageolet Beans, 490
Périgucux Sauce, 189
Persillade, 318
Pesce con Salsa Verde, 506
Pesto (Fresh Basil Sauce), 669
Pheasant en Cocotte, 432
Pheasant Forcemeat, 884
Pho Bo (Vietnamese Beefand Rice Noodle
Soup), 267
Picadillo, 349
Pie crusts, 1008, 1009
Pie Filling:
chiffon, 1044-1047
cream, 1037
custard, 1018
fruit, 1014-1017, 1037
Pecan, 1018 ,
Pumpkin, 1018, 1047
Rhubarb, 1016
Squash, 1018
Sweet Potato, 1018
Pike Fillets English Style, Baked, 475
Pilaf: :
Barley, 647
Bulgur, Winter Vegetable Gratin with
Feta Cheese and, 696
Bulgur, with Lemon, 650
Cracked Wheat, 647
Kasha, with Egg, 656
Orzo, 647
Tomato, 647
Turkish, 647
Pineapple:
Chutney, 209
Dessert or Pie Filling, Pineapple
Chiffon, 1044
PieFilling, 1014
Salad, Carrot Pineapple, 743
Pinto Bean(s):
and Corn Gratin, Southwestern, 594
Enchiladas, 692
Frijoles de la Olla, 634
Vegetarian, 634
Piquante Sauce, 189
Piquante Vinaigrette, 703
Piquant Vegetable Soup with Chickpeas,

234
Piquant Vegetable Soup with Roasted
Garlic, 234
Pita:
Falafel and Roasted Vegetables in, 773
Traditional Falafelin, 773
Pizza Margherita, 778
Pizza Marinara, 778
Pizzoccheri, 672
Plain Muffins, 963
Poached Beef Tenderloin with Beef Short
Rib Ravioli in Morel Consommé, 351
Poached Chicken Breast Florentine, 421
Poached Chicken Breast Princesse, 421
Poached Fish, 503, 505
Poached Peaches, 1030
Poached Pears, 1030
Poblanos:
Corn and, in Cream, 579
Corn with, 579
Empanadas with Cheese and, 806
Gratin of Corn and, 579
Poivrade Sauce, 189
Polenta, 654
Pollo con Peperoni all’Abruzzese, 359
Pommes Natures, 608
Pommes Vapeurs, 608
Pont-Neuf Potatoes, 625
Ponzu Sauce, 212
Popovers, 964
Pork. See also Ham; Sausage
Balls, Fried, 348
Barbecued Spareribs, 321
Bologna, 871
Bratwurst, Fresh, 869
Chop, Broiled Smaked, with Flageolet
Beans and Wilted Arugula, 329
Chops, Baked, with Prune Stuffing, 322
Chops, Bralsed, Naples-Style, 359
Chops, Charcutlére, 338
Chops, Piquante, 338
Chops, Robert, 338
Choucroute Gaml, 584
Country Terrine, 889
Cutlets, Breaded, 335
Forcemeat, Basic, 884
fricassée, 428
Hungatlan Goulash, 364
Loin, Roast, with Sage and Apples, 315
Loin, Roast Brined, with Date and
Gorgonzala Stulting, 319
Lombatine di Malale alla Napoletana,

359
Mortadella, 871

RECIPE INDEX

Pearl Balls, 348

Picadillo, 349

Picadillo, Shortcut, 349

Rillettes of, 902

Sandwich, Barbecued, 776

Shoulder, Smoke-Roasted, 320

Shredded (Camitas), 349

Swedish Meatballs, 367

Tenderloin, Grilled Marinated, with
Sweet Potato Purée and Warm
Chipotle Salsa, 330

Tenderloin, Roast, with Kalbi
Marinade, 321

Thai Green Curry of, with Vegetables,
338

Wontons, 348
Portobello Sandwich, Boursin and, Grilled,

777
Portobello Sandwich, Tomato and, Grilted,
777

Portugaise (Portuguese) Sauce, 191
Port Wine Sauce, 189, 213
Potage, 247
Potato(es):
Allumette (Shoestring or Matchstick
Potatoes), 625
American Fries, 622
Ancho Mashed, 611
Anna, 619
au Gratin, 618
Baked, 614
Berny, 626
Boiled (Pommes Natures), 608
Bouillon, 609
Boulangeére, 618
Chateau, 620
with Chickpeas and Chiles, 623
Chips, 625
Chowder, 254
Colcannon, 609
Creamed, 608
Croquettes, 626
Dauphine, 626
Duchesse, 612
Dumplings, 676
Filling, for Samosas, 807
French Fries, 625
Garlic Mashed, 611
Garlic Mashed, Peppered Haddock
with Parsley Sauce and, 490
Gaufrette, 625
Gnocchi, with Tomato Sauce, 678
Gratin Dauphinoise |, 617
Gratin Dauphinoisell, 617
Hash Brown, 621
Hash Browns, Lyonnaise, 621
Home Fries, 622
Hungarian, 609
Lorette, 626
Lyonnaise, 622
Macaire, 615
Mashed, 611
New, 608
Noisette, 620
O'Brien, 622
Oven Roast, 615
Pancakes, 622
Parisienne, 620
Parsley, 608
Pont-Neuf, 625
Rissolé or Cocotte, 620
Roasted New, with Herbs and Garlic, 616
Rosti, 621
Savoyarde, 617
Scalloped, 616
Scalloped, with Cheese, 616
Scalloped, with Ham, 616
Scalloped, with Onions, 616
Soup, Leek and, Chilled, with Shrimp
and Fennel Salad, 252
Soup, Purée of, 247
Soup, Purée of Leek and, 247
Steakhouse Fries, 625 )
Steamed (Pommes Vapeurs), 608
Stew, Egyplant and, with Cilantr, 610
Straw, 625
Stuffed Baked, 615
Watlle, 625
WI\Ipred. 6ll
Potata Salad, 742
Fronch, 743
Hot Getman, 743
Pot Pie, Beel, 347 y
Pot Pie, Chicken o tirkey, 422
Poulet & la Diaable, 40Q

© Poulette Sauce, 186

Pound Cake, 977
Protiteroles with Ham Satad or Devited
Ham, /98
Prosciutto:
"{Nk\;\nd Lentil Ternine with Smoked
Turkey and, 896



and Melon Balls, 792

Brown, with Pecans and Poblanos; 652

Caesar (Method 1: Tahieside

fruit, 215

. Preparation), 727 Fruit, Par .,r'nnk('d Spiced Chicken
Salad, Broccoli, Sunflower and. 738 ggg:llaé:“i?:;ag Caesar (Method 2: Pantry Breasts with, 395
Provengal Beef Stew, 360 Pilaf, 647 Preparation), 727 Roja, 206

Provencal Lamb Stew, 360
Prune Filling, 951
Pudding:

Pudding, 1040
Pudding, Raisin, 1040 )
Red, Spinach with Tofu Dressing, and

Carrot, 743
Carrot Pineapple, 743
Carrot Raisin, 743

Verde, Pesce con, 506
Verde Cocida, 206

Saltimbocca alla Romana, 269

Banana Cream, 1037 Celery, 743 Samosas, 806,207
f le, 1039 Eggplant Dengaku, 694 Y ey
B putty 1040 RisiBis, 648 Chef', 745 Sanduich(es):

Butterscotch, 1037
Chocolatel, 1037
Chocolatell, 1037
Coconut, 1037

Risotto alla Parmigiana, 648

Risotto Milanese, 648

Risotto with Mushrooms, 648
Salad, Curried Rice with Shrimp, 743

Chicken, 740

Chicken Breast, with Walnuts and Blue
Cheese, 751

Cobb, 750

Cucumber and Onion, 730

Bacon, Lettuce, and Tornato, 770
Barbecued Pork or Beef, 775
California Burger, 769

California Cheeseburger, 769
California Cheeseburger Deluxe, 769

el ARG d Onions in Sour Cream Cheeseburger, Plain, 769
isin Ri Spanish, 647 Cucumbers and Onions in Sour Cream, er, Plain,
sglnsill?amlcgé;mo Spanish, with Chicken, 435 5 7§|0d Home71 (Ciruebes;z;grger, with Bacon, 769
X Sticks, Singapore Style, 675 eviled Ham, ) )
Puffgla“szm;.éggo Sulshi. 518g P i Egg, 740 (E:TOQIlJE f‘tll%nsale&ragl o and
Pumpkin’Chiffon Dessert or Pie Filling, Tendon, 423 Garden, 728 SFED ?.n , Pgnisna 7729- 0
1047 Rigatoni or Penne with Sausage, Peppers, Goat Cheese and Walnut, 753 ontina ¥

Pumpkin Cream Chiffon, 1047

and Tomatoes, 670

Grilled Chicken Caesar, 727

Falafel and Roasted Vegetables in Pita,

in Pie Filli Rillettes, 902,903 Ham, 741 773
I;ﬁ:ré‘g'((é;me o Risi Bisi, 648 Ham Salad Spread, 741 Grilled Cheese, 77d1B n
Butternut Squash, 567 Risotto, 648 Heirloom Tomato, 733 g:”gg gniiseen andBacon 771
of Flageolet Beans with Garlic, 637 Rissolé or Cocotte Potatoes, 620 :-nsat[lat%c;prese. 733 s y
le, 248 Roast Beef Gravy, 314 entil, 7: . £ s R
%0::‘32 Seolferino. 247 Roast Beefwitlﬂiravy. 313 Macedoine of Vegetables Mayonnaise, grguzg gg:oilﬂfgfdsiaﬂsin o
Squash, 589 Roast Boneless Shoulderof Lamb, 316 741 n 0

Sweet Corn 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

Roast Brined Pork Loin with Date and
Gorgonzola Stuffing, 319

Roast Capon, 390

Roast Chicken, 388, 390

Roast Duckling & '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

Mixed Bean, with Olives and
Tomatoes, 736

Mixed Green, 726

Mixed Green, with Blue Cheese and
Walnuts, 753

Mixed Vegetable, with Pasta, 733

Mushrooms a la Grecque, 731

Nigoise, 749

Pacific Rim, with Beef, 734

Panzanella, 736

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 Falafelin Pita, 773

Turkey BLT Wrap, 772

nkfish with Spinach and White Quinoa, with Bell Peppers, 737 Vegetarian Wrap yvith Mixed Beans, 772
QuatresEa:ii:'s?gg Roéé?ni”f% ) Roasted Beet, with Gorgonzola, 748 Sandwich-Type Cookles,_Q?S g
Quesadillas, Black Bean, 802 Roasted New Potatoes with Herbs and Roasted Pepper, 730 Sauce. See also Jus; Purée; Salsa; Tomato
Quiche, 825 Garlic, 616 Rohkostsalatteller (German Sauce
Quick Chocolate Fudge Icing, 984 Roasted Onion Purée, 589 Vegetable), 747 Aioli, 217,707
Quick White Fudge Icing, 984 Roasted Onions, 590 Salmon, 740 Albufera, 186

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 Persillé, 318
Rack of Venison Grand Veneur, 324
Ragodt of Summer Vegetables, 574
Ragl Bolognese, 666
Raised Doughnuts, 947
Raisin:
Chutney, Tomato Raisin, 208
PieFilling, 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 CheeseFilling, 663
ShortRib, in Morel Consommé, 351
Vegetable, in Lemongrass Broth, 669
Red ButterSauce, 194
Red-Cooked Chicken, 424
Red Curry Paste, 211
Red Lentil Soup, Apricot and, 266
Red Lentils with Spices, 637
Red Rice, Spinach with Tofu Dressing, and
Eggplant Dengaku, 694
Reducgd-FaW’maigreue. 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:
:rroz ala Mexicana, 651
rroz con Pollo (Spanish Ri
Chickom 43 é p ce with
Arroz Verde, 651
Basic Fried, 650
Boiled and Steamed, 644

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 BeefauJus, 313
Roast Sirloin, 313
Roast Squab with Mushrooms, 392
Roast Strip Loin, 313
Roast Stuffed Shoulderof 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 Qil, 216
RGsti Potatoes, 621
Rumaki, 794
Russian Dressing, 707
Russian Fried Cheese Cakes, 844
Rutabagas, Mashed, 567
Rye Bread and Rolls, 946

Sage 0il, 216 7
Salad. See also Coleslaw; Fruit Salad; Potato
Salad; Seafood Salad
Arugula, Citrus, and Fennel, 745
Bro;csoll, Prosciutto, and Sunflower,

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
HoneyLemon, 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:
alaNage, 507
Broiled, in Escabeche, 482
Cakes, 496
Casserole, 516
Escalope of, with Herb Cream, 488
Escalope of, with Red Wine Sauce, 488
HIZe;.GPan-Smoked with Pepper Salad,

Gravlax, 857

Rillettes of, 903

Salad, 740 .

Sandwich, Southwestern Grilled, 774
Smoked, 858

Soufflé, 824

Tartare, 520

Tartare of Sea Bass and, 520

alsa:
Chipotle, Warm, 330
Cruda, 206

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 (Ragl Bolognese), 666
Bordelaise, 189

Brown, 187

Caramel, 1052

Caramel, Clear, 1052
Caramel, Hot, 1052
Charcutiére, 189
Chasseur, 189 y
Chaud-Froid, Classic, 879
Chaud-Froid, Mayonnaise, §79
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 Il, 197
Horseradish, 186
Horseradish (Raifort), 217
Hungarian, 186
Indonesian Peanut, 211
ltalian, 189 -
Ivory, 186 .
Light 8échamel, 183
Lyonnaise, 189

Madeira, 189

Maltaise, 197

Marchand de Vin, 189



Meat, 664
Mignonette, 218
Mornay, 184
Mornay, for Glazing or Gratinéeing, 184
Mousseline, 197
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
Piguante, 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
fFrench 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 Eggplantand, 664
Toulouse, 867
Veal, 868
Venison, 868
Sautéed Baneless 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
Scaflion Butter, 194
Seallop(s):
&laNage, 507
Broiled, 484
fried Breaded, 494
Salad of, with Driental Vinaigrette, 752
Sauté, Spicy, 491
Sautéed, with Tomato, Garlic, and
Patsley, 4BR
Seviche, 521
Scalloped Polatoes, 616
Scatter Sysh (Chirashizushi), 518
Sehnitzel 2 W Holstein, 335
Scotch Broth, 270
Sea Bass:
Sous Vide, with Aslan Sweet-and-Sour
Sauce, 516

Sous Vide with Aslan Sweet-and-Sour

Sauce, 5160
Steamed, with Garlic and Ginger, 514
Tartare of Satmon and, 520 '

Seafood. See also Fish; Shelifish
< dlaNage, 505
Casserole au Gratin, 516
Curry, 514
Fettuccine with, 665
Gumbo, 260
Mousseline, Sole Poupiettes with, 505
Newburg, 514
Paella, 653
Quiche, 825 i
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 B
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 shelifish
¥ “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 (Camnitas), 349
Shredded Zucchini with Shallots, 577
Shrimp:
al'’Americaine, 511
alaNage, 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:

Cornmeal-Crusted, with Cornmeal Pan-

cakes and Roasted Tomatoes, 489
Sautéed, 487

ole:
Meunlére, 487 .
Poupiettes, with Seafood Mousseline,
r

50
Vin Blanc (Poached Fillets of Sole in
White Wine Sauce), 504
Soublse Sauce, 184
Soutllés, 824, 1048
Soup(s). See also Tomato Soup; Vegetable
S0u
Avpolemonn, 258
Beef Noodie, 231

Beef Noodle, with Vagetahles, 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
Consommés, 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, 40
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

Soufflé, Ham and, 824

Soup, Cream of, 240~242

Spinact alla Plemontese, $73

Splnacl alla Romana (Roman-Style),
57

Timbales, 594 :
_ with Tolu Dressing, Red Rice, Eggplant
Dengaku and, 694
Splnacl alla Plemontese, §73
Spinact alla Remana (Roman Style
Sploach), 7)

RECIPE INDEX

Split Pea(s);
Curry, Vegan Vegetable and, 689
Soup, Purée of, 245
Yellow, and Vegetable Curry with
Spiced Rice gnd Cucumber Raita,
629
Yellow, Soup, Purée of, 248
Sporge Cake (Genoise), 979
Chocolate Gengise, 379
Milk and Butter, 979 -,
Sponge of Jelly Roli, 979
Sponge Roll, 579
Spring Ralls, 202
Spring Vegetables, Rack of Lamb aux
Primeurs, 319
Spring Vegetable Soup, Purée of, 249
Squab, Grilled Spiced, with Couscous 2nd
Fig Compote, 401
Squabh, Roast, with Mushrooms, 392
Squash:
Gingered, 589
PieFilling, 1018
Puréed, 589
Squid:
Deep-Fried Calamari with Spicy
Tomato Sauce and Aioli, 457
Zuppa di Frutti di Mare, 508
Steak en Chevreuil, 341
Steakhouse Fries, 625
Steamed Mussels (without wine), 512
Steamed Potatoes (Pommes Vapeurs}, £03
Steamed Rice, 644
Steamed Sea Bass with Garlic and Gingear,
514
Stew:
Beef, 357
Beef, Provengal, 360
Beef, with Red Wine, 357
Fisherman’s, 515
Lamb, Brown, 357
Lamb, Irish, 346
Lamb, Provengal, 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 Buttes, 398
Stuffed Tomato Salad with Tuna, 752
Submarine Sandwich, 769
Sugar Cookies, 999
Summer Squash Frittata, Spinach, teek
and, 823
Summer Vegetable(s):
Ragodtol, 574
Roasted, 5%Q
Soup, Smoked Tomato and, J¢e
Sunchoke Galettes, $78
Supréme Sauce, 183%
Sushl, S18
Sushi Rice, S18
Swedish Meatbalis, 67
Sweet-and-Sour Sauce, Ast
Sweetbsads, Braised, &7
Sweet Cotn and Chite Purte, 2% .
Sweet Dough preducts, fitags and oppingy
far, 950 -951
Sweat Ptatoiesh
Fritters, L hlchen and, 799
Glazed, s
Pe Fiting, 1018
Putee, Grdied Aarinated Potk
Tendetiain with Warm Chipotie
Salsaand, 330




1088 RECIPE INDEX

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
Tartar Sauce, 216
Tea Cookies, 998
Tea-Smoked Duck, 425
Tekka-Maki (Tuna Roll), 518
Tempura:
Shrimp and Vegetable, 498
Tendon, 423
Tendon, 423
Teriyaki-Style London Broil, 328
Terrine:
Chicken Liver, 902
Country, 889
Duck, 889
of Foie Gras, 901
Game, 889
Lentil and Leek, with Smoked Turkey
and Prosciutto, 896
Rabbit, 889
Seafood, with Vegetables, 892
Tricolor Vegetable, 897
Veal and Ham, 889
Veal and Ham, with Foie Gras, 889
Vealand 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 Cucumberin,
492
Thai Red Curry Sauce, 210
Thousand Island Dressing, 707
Three-Bean Chili with Tostaditas, 693
Thyme Oil, 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
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Tomato Soup: R Rak
Basiland, Chilled, 263
Bean and, Mediterranean, 270
Chilled, with Moroccan Spices, 272
Chilled Spiced Tomata 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
Tournedos, 337
Traditional Falafel in Pita, 773
Tricolor Vegetable Terrine, 897
Tripes a la Mode de Caen, 347
Trout, Smoked, Purses, 796
Trout Meuniére, 487
Tuna:
Cakes, 496
Carpaccio, 517
Casserole, 516
Grilled, with Balsamic Vinaigrette and
Sweet-Sour Baby Onions, 479
Roll (Tekka-Maki), 518
Salad, 740
Stuffed Tomato Salad with, 752
Tartare, 520
Turkey:
BLT Wrap, 772
Burger, Grilled Spiced, 405
Mole Poblano de Guajolote, 426
Pot Pie, 422
Rillettes of, 902
Roast, with Cream Grawvy, 390
Roast, with Giblet Gravy, 390
Salad, 740
Scaloppine, with Shiitake Mushrooms
and Roasted Shallots, 410
Simmered, 420
Smoked, 859
Smoked, Leek and Lentil Tertine 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),
1036
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 Gruyére, 335
Cutlet, Viennese-Style (Wiener
Schnitzel), 335
Cutlets, Breaded, 335
Cutlets, Milan-Style, 343
Dillkott, 349
Forcemeat, 884
Fricassée, 428
Hungarian Goulash, 364
0sso Buco, 363
Parmigiana, 335
Roast Loin or Rack of, with Sage and
Apples, 315
Saltimbocca alla Romana, 369

Sausage, 868
Scaloppine, alaCréme, 336
Scaloppine, alla Marsalla, 336
Scaloppine, with Lemon, 336
Scaloppine, with Mushrooms and
Cream, 336
Scaloppine, with Sherry, 336
Schnitzel & 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
Vegan Pad Thai, 674
Vegan Vegetable and Split Pea Curry, 689
Vegetable(s). See also Salad; specific
vegetables
Amandine, 565
Buttered, 565
Creamed, 566
Fettuccine with, 665
fried, 599
Fritters, 600
Glazed Root Vegetables, 572
Herbed, 565
Hollandaise, 565
Kebabs, Grilled, 596
Lecsé, 586
Macedoine of Vegetables Mayonnaise,
741

Medley, Grilled, 597

Mixed, with Thai Green Curry, 581

Pancakes, Vietnamese, 695

Peas, Carrots, and Pearl Onions with
Tarragon Butter, 565

Polonaise, 565

Ragolt 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

Sealood Terrine with, 892

Soufllé, 824

Stir-Fried Mized, 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,
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89
Terrine of, with Foie Gras in Aspic, 895
Vegan Vegetable and Split Pea Curry,
639
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
Vegeta;ian Corn Chili Soup, 259
Vegetarian Dashi, 169
Vegetarian Pinto Beans, 634
Vegetarian Tomato Sauce, 190

Vegetarian Wrap with Mixed Beans, 772
Velouté Sauce (Veal, Chicken, or Fish):
Albufera, 186
Veal, Chicken, orFish, 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 Beef and Rice Noodle Soup
(Pho Bo), 267
Vietnamese Dipping Sauce, 210
Vietnamese Stir-Fried Chicken with Chile,
418
Vietnamese Vegetable Pancakes, 695
Vinaigrettes, 703-705

Waffles, 827
Waffle Potatoes, 625
Waldorf Salad, 744
Watercress Soup, Cream of, 240, 241
Watercress Soup, Purée of, 247
Welsh Rabbit, 844
Wheatberries with Pecans and Poblanos,
652
Wheatberry Salad, with Mint, 739
Whipped Potatoes, 611
White Bean(s):
Bretonne Style, 633
Purée, 204
Salad, 736
Soup, Purée of, 248
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, Eggplantand, 691
Ratatouille, 586
Sauté Provencale, 577
Shredded, with Shallots, 577
Soup, Corn, Tomato and, 259
with Tomatoes, 577

Zuppas, 268, 508




