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Introduction

I was in third grade when I knew that I would grow up to be a teacher. I was so interested in the challenges that my wonderful petite “career” teacher, Miss Weyer, dealt with regularly, as well as the solutions she devised to get our attention, focus our attention, and keep our attention every hour of every day of the entire school year.

All this without shouting, without rapping her desk with a ruler, and with only a tiny bit of discipline. Her secret? Her method?

By constantly inspiring us with fascinating facts and procedures, by informing us about how things happened and why, and by entertaining us with the greatest stories and articles about a vast number of subjects and current events. We were always involved with art and science and history projects and were consistently spoken to as if we were intelligent adults with a thirst for knowledge and a quest for the best. And most important, our teacher infused everything with just the right amount of humor and the correct amount of seriousness. She was, after my parents, the greatest role model for me on the most difficult course of study: how to be a great teacher, an inspiring instructor, a successful purveyor of factual and creative knowledge.

Much of what I learned that year in Yantacaw School I still know, and I attribute that to how I was taught those facts and figures. I thought of this while I prepared to write this book and compile its vast table of contents. Food editor Sarah Carey and I had extensive meetings to determine just what information we would attempt to convey. I am very proud to report that this volume is very, very close to the original outline. Of course we have had to edit out some of the recipes—we have always been overzealous in providing an enthusiastic quantity of inspired information—but we have not eliminated any of the valuable techniques, tips, or bits of knowledge that we have deemed invaluable for the home cook.

This book has been designed and written as a course of study, very much like a college course in chemistry, which requires the student to master the basics before performing more advanced experiments. The lessons here begin just as they would in a true cooking school, with instruction about the essential tools and equipment, and perhaps the most basic lesson of all: how to hold and use a chef’s knife. You’ll also learn about fundamental ingredients, such as onions, garlic, and herbs and spices, and how they are used to build flavors. Then the book is organized in seven chapters, each offering indispensable lessons, such as the proper way to make a rich brown stock; poach eggs; braise meats, fish, and poultry; prepare fresh pasta; simmer and puree vegetables; and cream butter to produce a fine-crumbed cake. The lessons are followed by recipes—a tutorial in stock-making, for instance, is followed by a soup recipe that calls for the stock. This practical approach works throughout the book, which means that you build your recipe repertoire along with your skills.

You’ll also find useful information on what to cook in addition to how to cook it. You’ll discover which cuts of meat are right for which cooking methods; how to decipher the often confusing language of food labels; how to select nearly any vegetable; and how to cook rice and less familiar whole grains, so you can incorporate more healthful ingredients into your diet.

What’s more, all of this information is offered in a thoroughly modern fashion. So while you’ll find fundamental French techniques in these pages, there are tips, techniques, and ingredients that acknowledge the way we cook today. There may be shortcuts, but there is no skimping. For example, you will learn how to thicken a soup with a velouté, one of the French “mother sauces,” as well as how to make a very quick (and healthful) Japanese miso soup. Similarly, you get fresh takes on sauces—in the form of salsas, chutneys, and relishes—that represent our expanding food worldview and are a departure from the heavier, cream-laden sauces of classic cookery.

As you work your way through the “curriculum” here, I am quite sure you will find that you have both the skills and the confidence to improvise and experiment in the kitchen. And if that is the case, then I will feel that I have done Miss Weyer proud.

[image: ]

[image: ]


[image: ]

A Cook’s Golden Rules

 

Equipment

 

Knives

 

Herbs

 

Seasonings

 

Onions

 

Citrus

[image: ] A Cook’s Golden Rules

The best cooks develop routines that make them more efficient in the kitchen. Incorporate these tips into your routine (and keep them in mind as you work your way through the techniques in this book) and you’ll soon be cooking with confidence. After all, cooking should be fun and enjoyable. Keep these rules in mind and you will never be overwhelmed but, rather, eager to learn more and more.


Getting Started


    ‣ Read a recipe all the way through before you begin cooking; knowing what needs to happen and when will help you avoid any mistakes as you prepare each step.

    ‣ Establish good habits: keep work surfaces and tools pristine and at the ready; wash and put things away as you work.

    ‣ Don’t try to rush things, especially when you are first starting out. Give yourself plenty of time to work and avoid taking shortcuts.

    ‣ Keep your culinary ambitions in check: don’t try to make too many dishes at once that require a lot of hands-on time at the stove; learn to make one thing really well and then build from there.

    ‣ Keep notes while you are cooking. Don’t be discouraged if something doesn’t turn out exactly as you expected it to. With practice you can learn to cook anything successfully, and taking notes is the best way to remember what happened the first time you attempted a recipe.

    ‣ Develop a system for organizing recipes that works for you, whether putting them on a computer, flagging them in cookbooks, or keeping copies of favorites in a binder.

    ‣ Learn to trust your instincts, so you can cook according to visual cues, smell, and taste, rather than always following a specific time or instruction in the recipe. Also, use tools (such as thermometers) as suggested for accuracy, especially when learning.

    ‣ Master basic techniques first and then feel free to improvise, creating your own variations on recipes.

    ‣ Plan your kitchen spaces efficiently. Make sure you have ample room to chop and prep, and that there is proper storage for everything.

    ‣ Balance the components of your meals. Pair rich dishes with lighter ones, vibrantly colored vegetables with deep brown meats.

    ‣ If you are entertaining, don’t attempt a new recipe at the same time. Go easy on yourself, and make something you’ve prepared before (even if that means giving something new a test run first).





Stocking the Kitchen


‣ Don’t buy more kitchenware than you need. Instead, invest in the best-quality products you can afford; good-quality pots and pans and knives will serve you well for a lifetime.

‣ Use tools that are multipurpose rather than cluttering your kitchen with specialty gadgets. Use a fine-mesh sieve, for example, for sifting flour, rather than a specialty sifter.

‣ Ingredients are your most important tool. Buy wisely and with an eye toward quality, not quantity.

‣ Cook seasonally, and shop with an open mind. Don’t go to the market determined to buy just the thing (and only the thing) that you plan to make. See what’s fresh (and often, on special) and adjust your cooking plans accordingly.

‣ Seek out excellent vendors in your area. A farmers’ market will have the best seasonal produce; a good butcher or cheese shop will offer service and selection you may not find in your supermarket.

‣ Keep a well-stocked pantry and freezer, but don’t buy more than you need. Don’t purchase a variety pack of spices, for example, if you are not yet in the habit of cooking elaborate meals.

‣ Replace spices and other pantry items each year, as they lose their flavors over time.





As You’re Cooking


‣ Get in the habit of doing what the French call mise en place, or preparing your ingredients (chopping, peeling, measuring, etc.), before beginning a recipe.

‣ Use your time efficiently. Make whole dishes or components in advance whenever possible.

‣ Keep coarse (such as kosher) salt and freshly ground pepper in little dishes by your cooktop so you can season as you go.

‣ Season well, and appropriately as you go—don’t overseason (or, equally important, underseason), especially with salt and pepper.

‣ Keep a bowl near your workspace for produce scraps to go into a compost bin.

‣ If you are entertaining, decide in advance what serving dishes you will use. You might even set everything out the night before, with labels indicating which recipe should be served in which vessel.
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Equipment

The right cookware is essential to successful cooking, but that doesn’t mean buying many items, just the most useful (and versatile) ones.

Pots and Pans

CAST-IRON GRILL PAN

A grill pan is a practical indoor alternative to a gas or charcoal grill, although you won’t get the same charred flavor. The ridges allow fat to drip off meat and also produce grill marks. Look for cast-iron or enameled cast-iron pans. A long rectangular model that fits over two burners is convenient; these pans often have a flat side that doubles as a griddle for pancakes, and a ridged side for grilled meats and pressed sandwiches. The larger size will accommodate large or multiple pieces of meat for searing; a smaller handled pan is another good option. Clean a cast-iron grill pan as you would a cast-iron skillet (see below).

CAST-IRON SKILLET

An iron pan retains heat and distributes it evenly, making it well suited for searing, sautéing, and even baking. Look for a heavy pan that’s at least an eighth of an inch thick. A new pan will look gray and raw, but will turn black once seasoned. Properly cared for, a cast-iron pan will last a lifetime. Season the pan before using it to prevent rusting and create a virtually nonstick surface: rub it evenly inside and out with vegetable oil, and put the skillet in a 300°F oven for an hour. Never put cast iron in the dishwasher. To clean cast iron, sprinkle with coarse salt, rub with paper towels, then wipe clean. Or, to clean more thoroughly, rinse with hot water and rub with a scrubber, avoiding anything but mild detergent; dry completely with a kitchen towel and rub with a small amount of vegetable oil before storing. Avoid cooking wine or anything acidic, such as tomato sauce, in a cast-iron pan—it can cause the patina to be worn off.

DUTCH OVEN

This versatile pot is indispensable for braising meats and vegetables, as well as for making stews. Look for a heavy 5- to 6-quart Dutch oven made of enameled cast iron, anodized aluminum, or stainless steel around a copper or aluminum base. The thick sides and bottom retain and evenly distribute heat, and the tight-fitting lid traps in moisture and flavor. With the lid off, it can be used to brown meat or vegetables on the stovetop. The pot can also go into the oven (make sure you choose a model with ovenproof handles and knob).

LARGE STOCKPOT

An 8- to 10-quart pot is perfect for making soups and stocks and for cooking pasta.

NONSTICK SKILLET

A nonstick skillet can make certain tasks, such as scrambling eggs or making omelets, even easier. An 8- or 10-inch one is ideal.

ROASTING PAN AND RACK

Use a generous-sized pan made of heavy-gauge stainless steel with sturdy handles to roast meats, poultry, fish, and vegetables. A pan with 3-inch-high sides is best for turkeys and other large roasts; for everything else, choose a pan with 2- to 2½-inch sides, to prevent foods from steaming. A roasting rack will elevate the food, allowing air to circulate underneath. It also lets drippings collect underneath, perfect for making pan gravy.

SAUCEPANS

A traditional saucepan has tall, straight sides that prevent rapid moisture loss, which is exactly what you need when steaming, blanching, or making sauce or soup. The walls should be as thick as the bottom, for even heat distribution. Do not use a cast-iron or regular (nonanodized) aluminum pot for sauces; their reactive surfaces can discolor and alter the taste of butter and acidic ingredients such as tomato. Instead, opt for stainless-steel pans with aluminum or copper cores. Use a 4-quart lidded pan for cooking small amounts of pasta, and a 2½-quart lidded pan for reheating soups and sauces.

SAUTÉ PANS

Used to sauté and pan-fry meats and vegetables, these pans have sloped sides that allow you to flip foods easily as you cook. Choose sturdy stainless-steel models with aluminum or copper cores; stainless steel is durable and nonreactive, while aluminum and copper are excellent heat conductors. A 10- or 12-inch is practical for most recipes.

STRAIGHT-SIDED SKILLET

This pan’s straight sides and lid make it a good option for pan-frying or braising smaller cuts of meat. An extra handle makes it easy to transfer the pan to and from the oven.

WOK

Invest in a wok if you plan to do a lot of stir-frying. Its rounded shape evenly spreads heat, cooking food rapidly. Traditional woks are completely round; some newer models have flat bottoms, allowing them to sit level on the stovetop.
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    Baking Equipment

ANGEL FOOD CAKE PAN

The straight-sided pan’s construction allows it to distribute heat from the inside out and the outside in, evenly baking the batter and keeping it from collapsing. In some pans, the central tube is higher than the sides; other pans have legs. Both of these designs allow you to invert the delicate cake to cool without compressing it.

CERAMIC BAKING DISH

A rectangular dish is indispensable for gratins, baked pastas, cobblers, and crisps. Porcelain is durable and attractive enough to go from oven to table.

COOKIE SHEET

These sheets have a small rim on one or two of the sides for easy gripping; flat edges on the other sides make it easy to slide off cookies without disturbing their forms. The open sides allow air to circulate in the oven, so cookies brown evenly. Choose sheets made from light-colored metals, such as heavy-duty aluminum, which will not curl or warp. Light-metal sheets are best, but if you must use dark-metal sheets, such as nonstick, be aware that these tend to brown baked goods faster; you may need to lower the oven temperature (by 25°F) and reduce the baking time slightly.

FLUTED TART PAN

Tarts owe much of their elegant appearance to the pans in which they’re baked. Traditional pans have short, fluted sides and removable bottoms (for easy unmolding). A 9-inch round pan is typical, but you can find tart pans in a variety of shapes and sizes.

GLASS PIE PLATE

Heat disperses well in a tempered-glass pie plate, allowing for more even browning. The clear glass also lets you see the color of the bottom crust. A 9-inch pan works for most recipes.

LOAF PAN

Two sizes are considered standard for loaf pans: 8½ by 4½ inches and 9 by 5 inches. Choose metal or glass pans; they work equally well. Lining a pan with a piece of parchment paper with a 2-inch overhang on two sides will let you quickly and cleanly lift out baked goods.

MUFFIN TINS

A typical muffin pan has 6 or 12 cups, each with a ½-cup capacity. Pans with smaller cups, which generally hold 2 tablespoons of batter, are handy for making mini-muffins. You can bake any muffin or cupcake batter in mini-muffin pans, but be mindful that the baking time will need to be greatly reduced.

NONSTICK BAKING MAT

A heat-resistant silicone mat, such as a Silpat, can be used instead of parchment paper to line baking sheets; it’s washable and reusable. Wipe after each use with a damp sponge or, for more thorough cleaning, run it under warm water. Never scrub the mat with an abrasive sponge, which damages the surface. After it’s dry, store the mat flat or rolled up. Don’t fold it or store objects on top of it. If you bake frequently, you might want to invest in a few mats.

RIMMED BAKING SHEET

These sided sheets (essentially very shallow baking pans) are used to make jelly rolls, bar cookies, and more. You should also position one under a fruit pie as it bakes to catch the juices, preventing them from dripping onto the oven floor. Buy sheets made from shiny, heavy-duty aluminum.

ROUND CAKE PAN

The most frequently used cake pans are 9 inches in diameter and 2 inches deep, with straight sides. You should have two, for making layer cakes. Avoid nonstick cake pans, as they can cause the crust to darken too much or too quickly; opt for light-colored aluminum instead.

WIRE RACK

Raised wire racks allow air to flow around cooling baked goods. Look for a rack with stainless-steel mesh and feet on the bottom. Avoid plastic racks, and skip those with bars that go in only one direction (small items won’t sit level on them).
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Tools

ADJUSTABLE-BLADE SLICER

This tool quickly slices fruit and vegetables into thin, even pieces. Japanese slicers, like the one pictured here, are made of plastic and are a less expensive alternative to the traditional stainless-steel French mandoline. (see how to use a mandoline)

BOX GRATER

Use an all-purpose four-sided box grater to grate hard cheeses (coarse or fine) and to shred vegetables. After using the grater, let it soak in warm water to loosen stuck-on bits of food. Then scrub it with a stiff brush, rather than a sponge, which can rip on the teeth.

CITRUS REAMER

Pick out seeds from halved citrus fruits with the tip of this wooden tool; twist the ridged body to express juice.

COLANDER

A stainless-steel footed colander with abundant holes is invaluable for draining pasta and vegetables. Stainless steel doesn’t react with acidic foods; the holes and feet ensure that water flows out easily. Avoid plastic colanders.

CUTTING BOARD

Whether you prefer wood or plastic cutting boards, you should have one for raw meat and fish and another for produce; this will prevent bacteria from raw meat from contaminating other foods. It’s also a good idea to use a separate board for garlic and onions so their strong flavors, which tend to linger, don’t transfer to other foods. Do not put wooden boards in the dishwasher or soak them, as that will cause them to crack, split, and develop mold. Instead, clean them with hot water and mild dishwashing liquid; dry completely. Periodically you should rub them with coarse salt and the cut side of a lemon half to remove stains and odors. Plastic cutting boards are dishwasher-safe.

FOOD MILL

Use a food mill to puree fruits and vegetables for soups and sauces, without having to further strain. Many come with three interchangeable disks, with holes in graduated sizes, so you can puree to a desired consistency.

KITCHEN TIMER

Even if your oven comes with a built-in timer, it’s a good idea to have a stand-alone timer as well. Some digital models allow you to time several jobs at once.

LADLE

Although most frequently used to serve soups and stews, or to ladle sauce onto bowls of pasta, a stainless-steel ladle is also useful for tempering eggs to be added to cream sauces and custards.

LONG-HANDLED METAL SPOON

Use this utensil to skim impurities from a simmering stock or stew.

MEAT THERMOMETER

Testing the internal temperature of meat lets you know when it’s done cooking. An instant-read or rapid-response thermometer is inserted near the end of the cooking time (it is never left in the meat as it cooks). It has a thin, 4- to 5-inch-long stem that is inserted into the roast, and a dial that indicates the temperature. Insert the thermometer deep into the thickest part of the meat, without touching a bone, which can result in an incorrect reading.

MIXING BOWL

Keep a set of graduated mixing bowls on hand for myriad kitchen tasks. Stainless-steel bowls, which are heatproof, are useful for recipes that require setting a bowl over simmering water; tempered-glass models are another durable option. Avoid plastic bowls, which retain flavors and traces of grease.

PEPPER MILL

Use a pepper mill to grind whole peppercorns. Freshly ground pepper has a more pronounced taste than its preground counterpart. Many models can be adjusted to make fine or coarse grinds. The fine setting is for general use, such as seasoning soups and sauces; use the coarse setting when seasoning meat before cooking and for garnishing salads.

POTATO MASHER

This tool coarsely crushes potatoes or other vegetables, making it a better option for mashes and other rustic purees than a food mill.

POTATO RICER

A potato ricer, which produces tiny, even strands of boiled potato, gives mashed boiled vegetables a smooth, uniform texture. It’s also essential for making the lightest, fluffiest gnocchi.

SLOTTED SPATULA

Use this versatile kitchen helper to lift or flip foods as they cook. In addition to a basic all-purpose spatula, such as the slotted one shown, you may want a couple of specialty spatulas, such as a fish spatula, which has a flexible blade, or a wedge-shaped cake server.

SLOTTED SPOON

Use a slotted spoon to remove vegetables from hot water, or to extract delicate foods, such as fish or eggs, from poaching liquid. Spoons with large holes or long slots offer good drainage. Make sure to choose one made of heatproof material, such as stainless steel. It should have a long handle that is comfortable to hold.

SPIDER

The wide, shallow bowl-shaped mesh of this wire skimmer is great for removing vegetables and short pastas from boiling water or deep-fried foods from hot oil. The long handle, available in metal or wood, keeps your hands away from the heat. Wire skimmers are sold in kitchen-supply stores and some supermarkets, and come in a wide range of sizes; 5-inch is useful for most tasks.

TONGS

Use tongs for turning meat when browning or roasting, or lifting pasta out of boiling water. Look for heavy-duty, professional-grade tongs; a long-lasting spring allows for easier storage.

VEGETABLE PEELER

Choose a model with a steel blade. Use it for peeling vegetables and fruit, shaving hard cheeses, and making chocolate curls.
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BENCH SCRAPER

A metal bench scraper is helpful for loosening dough from a work surface and for dividing dough into neat, even portions. The flat surface can also help transfer chopped ingredients from a cutting board to a bowl or pan.

BISCUIT CUTTERS

A clean cut helps biscuits rise higher, so metal cutters are the best choice (plastic cutters are not sharp enough). Buying a boxed set provides a variety of diameters to work with.

CANDY THERMOMETER

A candy thermometer is useful for making Italian meringue or caramel. One that’s long enough to reach into a deep pot, and is attached to a flat metal backing, is easier to handle and to read.

FLEXIBLE SPATULA

Flexible spatulas are heat-proof up to 800°F, won’t pick up or impart flavors from foods, and are safe to use on nonstick pots and pans. They are great for scrambling eggs and for folding cake batters or transferring them from bowl to baking pan.

GRADUATED MEASURING CUPS

Measure dry and semisolid ingredients (such as sour cream and peanut butter) in graduated dry measuring cups, preferably long-lasting metal. Make sure they sit flat.

GRADUATED MEASURING SPOONS

A set of spoons is convenient for using and storing; look for those with deep bowls, which won’t spill as easily.

LIQUID MEASURING CUP

For measuring liquids, choose a clear, heat-resistant glass cup with a spout for pouring and clearly marked lines for accuracy. Remember to measure at eye level.

METAL SPATULA

A wide metal spatula with a thin edge is excellent for sliding under just-baked cookies, cream puffs, and other delicate baked goods.

OFFSET SPATULA

The thin metal blade and angled design of an offset spatula make it invaluable for frosting cakes, smoothing batter in a pan, and lifting cookies from baking sheets. Steer clear of plastic ones; they are thick and not as heat-resistant. Depending on the task, you might prefer a large spatula or a small spatula, so it’s a good idea to have both.

OVEN THERMOMETER

An inaccurate oven temperature can ruin a baking project or roast, so an oven thermometer is essential. Keep it in the oven to make sure your thermostat is accurate; if not, adjust the temperature accordingly. It’s a good idea to replace your thermometer annually, or sooner if you drop it on the oven floor a few times.

PASTRY BAG WITH TIPS

Pastry bags are essential for decorating cakes, but they can also be used for other kitchen tasks, such as piping pâte à choux into rounds. A pastry bag has three components: the bag, a tip, and a coupler, which connects the tip to the bag, making it easy to switch tips as you work. Before filling a pastry bag, drop the base of the coupler (the larger piece) into the bag. Fit the pastry tip over the base, and secure with the coupler ring. To change tips, remove the ring.

PASTRY BLENDER

This tool with sturdy, rounded blades or wires is indispensible when making biscuits, pie dough, streusel, or anything that requires you to cut butter into dry ingredients.

PASTRY BRUSH

The best pastry brushes have natural, tightly woven bristles that are securely attached to the handle. Use them to apply egg wash to pies, brush excess flour from rounds of dough or countertops, and sweep crumbs from cakes before icing. They are also used to coat baking pans with softened butter. Reserve one brush for dry tasks and one for wet ones; label each and store separately.

PIZZA WHEEL

This tool, most frequently used for slicing pizza and other flatbreads, can also stand in for a pastry wheel to make lattice strips for pies.

RASP-STYLE GRATER

This stainless-steel grater has tiny, razor-sharp teeth that remove brightly colored citrus zest. It can also be used to finely grate chocolate, hard cheeses, or whole nutmeg.

ROLLING PIN

Look for a 12-inch-long wooden pin with tightly sealed joints between the handle and barrel to protect the inside from flour, and stainless-steel ball bearings inside, which make the pin glide easily. This classic American rolling pin, with handles, is called a baker’s pin.

SIEVE

A mesh sieve can be used to sift ingredients such as flour, or to strain purees and sauces. Look for sturdy mesh that won’t stretch or bend, and choose sieves in several sizes and levels of coarseness.

WHISK

Metal whisks are used to combine dry ingredients, make vinaigrettes, and beat eggs. Look for one with fine spokes that wiggle when you shake the handle. The best whisks are stainless steel and weighted for strength and comfort. Use a balloon whisk for whipping whites and cream; straighter, stiffer ones for other tasks.

WOODEN SPOON

A wooden spoon is the most essential tool for mixing almost everything in the kitchen, including all manner of sauces and soups. Buy good-quality, smooth hardwood spoons with no jagged edges. Designate some for sweet foods, others for savory. Because wood is absorbent, soaking wooden spoons or putting them in the dishwasher will saturate them, making them more likely to mildew. Instead, clean them by hand with hot, soapy water, and dry immediately with a dish towel.

Knives

The Essentials

These utensils should help you accomplish most kitchen cutting jobs. As you take on more culinary challenges, consider adding one or all of the specialty knives that follow.

1. SANTOKU

The Japanese santoku is similar to a traditional chef’s knife (and in most cases can be used in its place), but with a shorter, broader, thinner blade. The evenly spaced indentations along the blade, called a granton edge, create air pockets as the knife cuts through food, reducing friction and keeping particles from sticking to the blade. Use a santoku as you would a chef’s knife, for chopping, dicing, and mincing.

2. CHEF’S

This multipurpose knife is the most essential of all. It is long, broad, and weighty, with leverage and heft that make it the best choice for mincing, chopping, and slicing vegetables, fruits, and herbs. The most common sizes for a chef’s knife are 8 and 10 inches; choose the length that is most comfortable for you.

3. PARING

With its short blade, a paring knife is good for small jobs requiring precision, such as trimming, coring, and peeling.

4. SERRATED

The scalloped teeth on a serrated knife can cut through bread and other soft foods, such as tomatoes and cake, without sliding off or crushing them. It’s also used to chop chocolate and nuts.

5. KITCHEN SHEARS

Use high-quality stainless-steel shears for tasks such as cutting lobster or chicken, and snipping herbs; they’re also good for cutting twine and parchment.
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ESSENTIAL KNIVES

Specialty Knives

6. CLEAVER

A cleaver, hefty enough to cut through bones, is used to chop meat.

7. UTILITY KNIFE

A smaller, lighter version of a chef’s knife, a utility knife is handy for a variety of cutting jobs, such as filleting fish or slicing meat.

8. BONING KNIFE

The narrow, slightly curved blade of a 5- or 6-inch boning knife can wiggle between meat and bone, making it ideal for trimming off fat, tendons, or cartilage. The narrow, rounded tip is designed to work around bones.

9. SLICING KNIFE

The long blade of this knife is excellent for slicing meat, fish (especially smoked salmon), and produce thinly and precisely.
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SPECIALTY KNIVES
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fig. 0.1 SHARPENING ON A WHETSTONE

Sharpening on a Whetstone

Following the manufacturer’s instructions, treat a sharpening stone with food-grade mineral oil or water. Place stone, coarse side up, on a damp towel. Hold blade at a 20-degree angle to stone, starting at the tip and working your way back to the base. Firmly and evenly draw blade back over stone fig. 0.1. Repeat, turning the blade each time to sharpen both sides and maintaining an even pressure angle as you work. After ten to twenty swipes on each side, turn the stone fine side up; repeat process. Wipe blade clean before using.
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fig. 0.2 HONING WITH A STEEL

Honing with a Steel

To hone a knife, hold the blade at a 20-degree angle to the steel, with the base of the blade near the steel’s handle fig. 0.2. Draw its length down the steel; when you finish, the tip of the knife should be at the end of the steel. Repeat ten times. Repeat on other side of blade. Wipe blade clean. Since a steel is magnetized to attract particles, store the steel separately from knives.

[image: ]

fig. 0.3 HOLDING A CHEF’S KNIFE

Holding a Chef’s Knife

Hold the handle near the blade fig. 0.3, grasping the blade between your thumb and forefinger (called choking). With the other hand, secure the food to be cut, curling your fingers under so they’re safely out of the way. Begin to cut with fluid motions, moving the curled hand back with each chop to expose a portion of the food to be cut.

Chopping Vegetables

The key to making uniform pieces is to first trim away all the rounded parts for an even-sided shape. Then, following the three steps below, you can make the basic cuts. When a recipe calls for something to be finely chopped, cut into small dice; brunoise is used only for garnishing refined dishes, such as consommé. 1 With a sharp, heavy chef’s knife, cut off the rounded edges of the vegetable—in this instance, a turnip—to make a block with flat sides. Slice the turnip lengthwise at even intervals. 2 Stack the slices and cut lengthwise again into strips. 3 To dice, gather the strips and cut them crosswise into cubes.
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Basic Cuts
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Specialty Cuts

Once you’ve mastered the basic cubes and matchsticks, you can begin to experiment with different shapes to add variety to your presentation. Whichever shape you choose, make sure all your pieces are the same size and thickness, so that they’ll cook evenly.

PAYSANNE

Square off vegetables—in this case, carrots—and slice them into sticks, as you would for julienne or batons; the wider the cut, the more rustic your pieces will look. Gather the sticks together and thinly slice crosswise in even intervals to create squares.

LOZENGE

Cut vegetables into thin slices, about 1/8 inch wide, then stack the slices and cut into strips. Make a series of parallel cuts on the bias (diagonally) to achieve a diamond shape.

OBLIQUE

This method is usually used for carrots and other cylindrical vegetables. Slice off the stem at a diagonal. Keeping your knife in the same position, roll the vegetable a quarter turn; slice it again on the same diagonal. Work your way down the vegetable, rotating it with each cut.

ROUND

Slice a round vegetable into coins of even width. As a variation, cut on a bias to make elongated disks. Or cut the vegetable in half lengthwise first, then slice into half-moons.
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Using a Mandoline

If desired, trim vegetables’ rounded edges into flat surfaces (see step 1, opposite) to make slicing easier. Adjust the blade to desired width. Hold the mandoline at an angle with the end on cutting board. Keeping your hand flat on top, slide the vegetable away from you to slice; slide it back up and repeat.
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Herbs

Here are some of the more common and versatile herbs used in cooking, classified according to their texture and flavor. The ones pictured opposite are tender and more delicate; they are generally added at the end of cooking or as a garnish. Those on this page are more sturdy (some are described as woody) and robust, and can withstand longer cooking.

    
    Tender Herbs

BASIL

Used in Mediterranean dishes, basil has a slightly peppery flavor and a licoricelike fragrance. It is a member of the mint family and very easy to grow. Its delicate leaves are often torn by hand and used raw or added at the end of the cooking process. The leaves should be uniformly green, crisp, and free of black or slimy spots; the stems should be tender, not woody. Deep purple-leaved opal basil adds color and flavor to summer salads; or use it to make basil-infused white-wine vinegar. Thai basil has sharp-pointed leaves and tastes of mint, cinnamon, and licorice. It is widely used in Asian cooking, particularly Thai and Vietnamese cuisines. Also known as holy basil, Thai basil makes a nice addition to salads, fish, and curried dishes.

CHERVIL

Similar to parsley but far more delicate, chervil also has hints of anise. It’s delicious with eggs or fish. Along with tarragon, parsley, and chives, chervil makes up the traditional French herb blend known as fines herbes.

CHIVES

The long, slender chive is the smallest member of the allium family, which includes onions and garlic (see for more on alliums); its flavor is also the most delicate. Snipped chives are a common garnish, especially for pureed soups, but they also add bright flavor to dips, salads, and Asian dumplings. Look for bright green leaves, with no signs of drooping or dehydration.

CILANTRO

A key ingredient in Asian and Latin American cooking, this herb has a pronounced flavor that stands up to spicy foods. Add finely chopped leaves to salsas, salads, and stews; toss whole sprigs or stems into a pot of simmering black beans.

DILL

Commonly known as the pickling herb, dill has a green taste that works well in salads, soups, and sauces, as well as savory baked goods. It pairs especially well with fish, and is traditionally used to flavor salmon for gravlax.

MINT

Peppermint has a pronounced flavor that adds zing to desserts and frozen drinks. With its mild scent and vibrant, refreshing taste, spearmint is used to flavor meats, vegetables, teas, and cocktails. For both varieties, look for leaves that are bright green with no signs of bruising or wilting.

PARSLEY

Curly parsley has a bright, grassy flavor. Use it in salads and sauces. Also known as Italian parsley, flat-leaf parsley has a more vibrant taste than curly parsley. It stands up well to heat in stews and sauces; it’s also the key ingredient in the Mediterranean salad known as tabbouleh.

TARRAGON

This versatile herb is a member of the sunflower family. Essential to French cooking, it has a mild, aniselike taste. Heat intensifies the taste of tarragon, so use it sparingly. It is often used in egg, cheese, or tomato dishes; it pairs well with chicken, fish, and many vegetables, including beets and tomatoes.
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Robust Herbs

BAY LEAF

The bay leaf comes from the laurel tree and is an essential ingredient in French, Mediterranean, and Indian cuisines. The leaves are usually sold dried, which mellows their flavor, eliminating some of their natural bitterness. Use bay leaves to infuse stocks, soups, and sauces; always remove the leaves before serving the finished dish.

CURRY LEAF

An important aromatic ingredient in South Indian cuisine, curry leaves can be bought fresh or dried. You can find curry leaves at Indian and other Asian specialty markets. Despite its name, commercial curry powder often doesn’t include any curry leaf.

LEMONGRASS

This herb is widely used in Southeast Asian cuisines. The delightful, almost floral flavor is more highly concentrated in the lower, fleshy parts of the plant’s stalks; discard the long, flat blades and remove any dry or tough outer layers from the stalks. Use the stalks whole or cut into slices. For a more pronounced taste, bruise the stalks with the back of a knife to help release the flavor.

MARJORAM

This relative of the mint family tastes like a sweeter, gentler, more aromatic oregano. Crush the herb in your hand before using to release its flavor. Add at the end of cooking to fish, poultry, eggs, tomato dishes, sauces, soups, stews, pastas, and vegetables. It enhances the flavor of meat dishes and is especially delicious with lamb.

OREGANO

Another member of the mint family, oregano is highly aromatic and has a pungent flavor. Try it in tomato-based dishes such as pasta sauces, or to season grilled or roasted seafood, poultry, and lamb.

ROSEMARY

This multitalented herb has the look and smell of pine needles, and a strong, slight camphor taste. It is often paired with garlic, and gives a pungent Mediterranean flavor to grilled fish, roasts, and vegetables.

SAGE

Sage’s velvety gray-green leaves have a somewhat bitter flavor. Thought to aid in digestion, sage is often paired with richer meats; it’s also commonly used with sausage, poultry, white beans, and stuffing. Add sage early in a recipe, if possible: longer cooking helps mellow its strong taste.

SAVORY

This herb from the mint family has a mildly sharp, sweet-and-salty taste that’s best released by crushing it in a mortar and pestle. It adds piquant flavor to meat, poultry, fish, eggs, soups, and stews.

THYME

A common ingredient in French and Mediterranean cuisine, this member of the mint family has more than 100 varieties. It’s among the most versatile herbs. Thyme adds depth to poultry, fish, vegetables, stuffings, soups, and sauces. As its name implies, lemon thyme has a citrus scent and flavor and a milder taste than regular thyme, making it just right for seasoning fish and seafood.
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fig. 0.4 STRIPPING A LEAFY HERB
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fig. 0.5 STRIPPING A ROBUST HERB

Working with Herbs

Many basic techniques, such as making stock or soup, call for adding an herb sprig or two to the pot along with the liquid and any other aromatics. Each sprig is a single, small stem, like the parsley, thyme, and rosemary shown above. Other recipes call for just the leaves (either to use whole or chopped). If only a handful of leaves are needed, pull them from each stem fig. 0.4. When more are called for, use a knife to shave the leaves from the stems (and keep these stems for flavoring stocks and soups, since some of the leaves will remain intact). For woody herbs, such as thyme, rosemary, and oregano, grasp the tip of a stem with two fingers; run the thumb and index finger of your other hand along the stem, from tip to bottom, against the direction of the leaves fig. 0.5.
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fig. 0.6 CHOPPING HERBS
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fig. 0.7 MAKING A CHIFFONADE

Chopping Herbs

Whether for use in cooking or as a garnish, fresh herbs are often chopped. This allows them to more readily release their flavor. Start by removing the leaves from the stems as described (opposite); then place the leaves in a pile on your cutting board. To chop herbs, press the tip of a chef’s knife against the cutting board to stabilize it, then rock the blade up and down repeatedly without lifting or moving the tip fig. 0.6; as you work, guide the herbs under the knife with your free hand and, again keeping the tip of the knife in the same position, rotate the knife from side to side over the herbs until all are evenly chopped, either coarsely or finely as shown above. Basil, sage, and other herbs with bigger leaves are often cut into chiffonade; to do this, stack several leaves, then roll them tightly lengthwise; slice thinly crosswise with a very sharp knife fig. 0.7. The pieces will unroll into fine green ribbons.

[image: ]

Making a Bouquet Garni

A bouquet garni is a bundle of aromatic herbs that infuses soups and broths with flavor. Tying the herbs together with kitchen twine makes it easy to remove them before serving. A classic bouquet garni consists of parsley, thyme, and bay leaves; sometimes celery or leeks are included as well.
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fig. 0.8 IN A PLASTIC BAG
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fig. 0.9 ON THE COUNTERTOP

Storing Herbs

You can store fresh herbs in the refrigerator in a resealable plastic bag between layers of barely damp paper towels fig. 0.8; they should keep for a few days and up to a week. Herbs can also be stored in a bowl or glass of water at room temperature, as you would a bouquet of flowers fig. 0.9. Keep the herbs in a cool spot out of direct sunlight, and change the water daily; they’ll last for several days. Their constant presence on the countertop can also be a reminder to use the herbs instead of letting them linger, out of sight, in the refrigerator drawer.
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Making a Sachet d’Epice

Like a bouquet garni, a sachet d’epice adds flavor to soups and stocks. Epice is French for “spice,” and this cheesecloth-wrapped bundle usually includes peppercorns, other spices, and sometimes garlic, along with the herbs.
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fig. 0.10 BLANCHING TENDER HERBS TO MAKE HERB OIL
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fig. 0.11 STEEPING ROBUST HERBS IN OIL

Making Herb Oils

Herb oils can be used in cooking and garnishing. To infuse oil with tender herbs, combine ½ cup extra-virgin olive oil and ½ cup vegetable oil (olive oil alone would overpower the flavor of the herbs). Blanch one bunch of fresh leafy herbs, about 5 seconds fig. 0.10. Immediately transfer to an ice bath. Drain and squeeze out excess liquid, than process herbs in blender with half of the oil until smooth. Add remaining oil and process until herbs are very fine, about 1 minute. Refrigerate in an airtight container 8 hours or overnight. Return to room temperature, then strain oil through two layers of cheesecloth set in a sieve; discard solids. Store in an airtight container, refrigerated, up to one month. For herbs such as thyme or rosemary, combine with oil in a saucepan over medium heat for about 5 minutes. Transfer to an airtight container and steep at least 1 hour and up to overnight fig. 0.11. Strain oil through cheesecloth before using or storing in an airtight container in the refrigerator up to one month.
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Seasonings

Here is a list of spices to keep on hand, including peppercorns and, although not a spice, four common types of salt. Each one has distinct benefits in the kitchen: some offer pronounced flavor, others serve as delicate finishers, still others enliven sweet, as well as savory, dishes. For optimum freshness, buy whole spices whenever possible and grind or grate as needed. Store all spices and seasonings in airtight containers, away from heat, moisture, and direct sunlight. Replace every year or two, as the flavors’ potency will diminish over time.

KOSHER SALT

This coarse-grained variety is an excellent multipurpose salt and can be used at the table and in most recipes, except for tender doughs and other finely textured desserts. The taste is clean and bright, as it contains no iodine; some brands are also additive-free.

FLEUR DE SEL

Harvested by hand in the Brittany region of France, this delicate, crystalline variety is considered one of the finest finishing salts. Its name translates as “flower of salt,” and the flavor—pure, almost sweet, with faint floral notes—can enhance desserts, such as caramels, as well as savory dishes.

MALDON SALT

These pyramid-shaped white flakes pack an intense, salty flavor, so a small amount may be sufficient. Produced in Essex, England, the crystals are wholly natural and contain no artificial additives. It is generally used as a finishing salt, not an ingredient in recipes.

TABLE SALT

Finely granulated table salt dissolves faster than coarser varieties, which is why it is often recommended for baking. It contains additives that prevent the small grains from clumping and may also be fortified with iodine, a nutrient supplement that can impart a metallic, bitter flavor and can react with certain foods. If you have to use it in place of coarse salt, cut the amount approximately in half.

BLACK PEPPERCORNS

Black peppercorns are the dried, dark berries from the pepper plant, picked unripe and allowed to dry. Whole ones are often used in sachets d’epice to flavor stocks and poaching liquids; cracked with a rolling pin or heavy pan, they can encrust steaks and roasts before cooking. The coarser the grind, the more kick the pepper delivers.

GROUND DRIED CHILE

A pure chile powder contains only one type of pepper, such as Anaheim (pictured), ancho, or habanero, and the level of spice varies according to the particular chile. This is not to be confused with chili powder, a blend of dried red chiles, cumin, oregano, and garlic, often used in Southwestern and Mexican dishes, most notably chili con carne.

CAYENNE PEPPER

Also called ground red pepper by some manufacturers, this pungent seasoning, originally from South America, is made from the dried flesh of a variety of red chiles. It is generally used more for flavoring than for heat, and often appears in gumbos and chilis.

SZECHUAN PEPPERCORNS

Despite the name, Szechuan peppercorns are not part of the pepper family. Instead, the rust-colored dried berries come from the prickly ash tree and have a fragrant, woody aroma with citrus overtones. They are also known to create a mild numbing sensation on the tongue. Used in Chinese, Japanese, Tibetan, and Nepalese cuisines, they are best toasted over low heat before using to release their flavor.

GREEN PEPPERCORNS

Black, white, and green peppercorns are all harvested from the pepper plant, yet the green ones are harvested the earliest, when they are still soft and underripe. More perishable than the other two varieties, they are often packed in brine, though they are also available dried or freeze-dried. Slightly fruity with a mild, peppery flavor, green peppercorns work well in marinades, mustards, cream-based sauces, and meat dishes.

WHITE PEPPERCORNS

In contrast to black ones, white peppercorns are ripened berries with the outer husk removed. Beige in color and very aromatic, they are often used in light-colored sauces, soups, and other dishes. White pepper should not be used as a substitution for black pepper.

RED PEPPER FLAKES

Also known as crushed red pepper, this coarse seasoning comprises not only the flesh of dried chiles but also the seeds, which provide the most heat. The level of spiciness can vary greatly depending on the chiles used and their age. Red pepper flakes add spice to sautéed and stewed vegetables, as well as many sauces.

PAPRIKA

Available only as a powder, this crimson-hued seasoning combines several types of dried red peppers. Hungary produces the most well-known paprika, which can vary from mild to bold in flavor, and from reddish-orange to brick red in color. It is commonly used in goulashes and other Eastern European dishes, as well as a colorful garnish on foods such as deviled eggs.

PIMENTÒN

Also known as Spanish paprika, this blend of dried (and often smoked) red peppers is incorporated into many Spanish foods, including paella. There are three varieties: dulce (sweet), agridulce (medium), and picante (hot). Use of the word “pimentòn” is regulated, so look for “Denomination de Origen,” or “D.O.,” on the label.

JUNIPER BERRIES

This small bluish-black fruit is actually the cone, not the berry, of the evergreen juniper shrub. They are usually available dried but can sometimes be found fresh in season. With a piney, clean aroma, the spice complements rich meats, especially pork and game, as well as stuffings, sauerkraut, marinades, and brines. Juniper berries are also used to flavor gin.

DRY MUSTARD

Also called mustard powder, this spice is simply finely ground mustard seed. Pungent in flavor and bright yellow in color, dry mustard adds flavor to barbecue sauces, salad dressings, and meat dishes, as well as its namesake condiment.

CUMIN SEEDS

Essential in Latin American and Indian cuisines, cumin plays an important role in two seasoning blends, chili powder and curry powder. Dry-roasting the seeds before grinding helps bring out the flavor. Ground cumin can be a flavorful addition to spice rubs, marinades, and dressings.

CORIANDER

These dried seeds of the cilantro plant have a sweeter flavor than the fresh leaves. Coriander seeds are often incorporated into Asian, Indian, and Middle Eastern dishes.

TURMERIC

This ginger-related root, native to South Asia, is sold dried and powdered. Peppery and bitter, turmeric appears in many Indian and Middle Eastern dishes, providing the mustard-yellow hue often associated with curries.

MUSTARD SEEDS

Members of the cabbage family, these seeds come in two varieties: brown and yellow (sometimes called white). The yellow ones are staples in American-style mustards and are used to flavor pickles and sausages. Brown seeds are smaller, spicier, and more pungent, and are traditionally part of North African and Asian cuisines.

CARDAMOM

The seeds come in white, green, and black, and are popular in Scandinavia, India, and parts of Africa. Uncracked pods ensure the freshness of the aromatic seeds inside. With a sweet, somewhat spicy flavor, they are often used in baked goods and curries, and are available as pods or seeds, or ground into a powder.

SAFFRON

These red-orange threads, known for turning food a vivid shade of yellow, are dried crocus-flower stigmas. Each blossom has only three stigmas, and it takes 225,000—all hand-collected—to make a pound; as a result, it is the most expensive spice available. It is a prized addition in many Near Eastern and Mediterranean dishes, including tagines, bouillabaisse, risotto Milanese, and paella Valenciana.

ANISE SEEDS

Small and oblong, anise seeds are the dried ripe fruit of an herb found in Mediterranean regions, as well as in South Asia. Similar to fennel seeds, they have a distinct licorice taste and aroma and are used to flavor savory and sweet foods, as well as liqueurs, such as Pernod.

FENNEL SEEDS

Small, oval, and pale greenish-brown, fennel seeds come from a plant related to the fennel bulb. With an aroma and flavor akin to licorice, they are used in various Indian and Mediterranean dishes, and add characteristic flavor to Italian sweet sausage.

STAR ANISE

As the name suggests, this brittle fruit pod is star-shaped, with eight points on average and a seed contained within each. Collected from a Chinese evergreen in the magnolia family, the spice has a strong licorice aroma and is widely used in China, as well as in Thailand, Vietnam, and other parts of Southeast Asia, lending flavor to braises, stews, and soups, among other uses. It is also a key ingredient in Chinese five-spice powder.

CLOVE

Named after the French word for nail (clou), these dried and unopened myrtle-flower buds have a distinctive spiked shape. They can be used to stud and flavor a roast or to make an onion pique, as in Pot-au-Feu. Ground cloves are also used in gingerbread, as well as in other spiced desserts, cookies, and cakes.

CINNAMON

This reddish-brown spice is the dried bark of a tropical evergreen tree, hand-rolled into “quills,” or sticks, or ground into a powder. True cinnamon, a pale brown, is Sri Lankan and comes from a tree of the same name, but the widely distributed variety comes from the Indonesian cassia. Ground cinnamon is used in many desserts, as well as in savory dishes in the Middle East and South Asia.

GINGER

This tropical and subtropical plant is cultivated for its fibrous, knobby rootstock. Available fresh (in root form), dried, ground, pickled, or candied, it has a sweet, spicy flavor and is traditionally used in Indian and other Asian cuisines. Ground ginger appears in many baked goods.

NUTMEG

These large, egg-shaped seeds grow on tropical evergreens found in the West Indies. Dark brown in color and pungent in flavor, nutmeg is used in savory and sweet foods and is particularly good used sparingly in egg dishes, including quiche and custards. Use freshly grated nutmeg when possible for best results.

ALLSPICE

This dried pea-sized berry comes from the evergreen pimiento tree, native to the West Indies and South America. The dark russet-brown spice is available whole or ground, and yields a scent that is reminiscent of clove, cinnamon, and nutmeg.

[image: ]


Toasting and Grinding Spices

For extra intensity, toast whole spices just before grinding; this releases their flavorful oils. Preheat a dry skillet over medium heat. Spread spices in an even layer. Shake or swirl the pan constantly to keep spices from burning; you’ll know they’re ready when you smell their rich, heady aroma. Transfer immediately to a bowl or plate to cool.

Grind whole spices in an electric coffee grinder fig. 0.12. Run a few bits of soft white bread or a handful of uncooked white rice through the grinder when you’re done to pick up any left-behind spice particles and oil. To avoid cross-contamination with your coffee beans, buy a separate grinder and designate it for spices only.

You can also follow the traditional method of grinding: Place the spices in the bowl of a mortar and use a pestle to pound and grind them in a circular motion until they reach the desired texture fig. 0.13. If necessary, sift through a coarse sieve to remove any large particles.
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fig. 0.12 ELECTRIC SPICE GRINDER
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fig. 0.13 MORTAR AND PESTLE
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Onions

The most common of aromatics, onions are essential ingredients for many savory dishes and preparations. Onions and their kin—shallots, leeks, scallions, chives, and garlic—are collectively known as alliums. They add depth and character to everything from stocks and sauces to hearty braised dishes and roasts. They also serve as important components in flavor builders such as mirepoix and soffrito.
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Peeling and Slicing Onions

1 Using a paring knife, cut off the stem end of the bulb. Catch the skin between your thumb and the flat side of the knife blade, and pull off the peel. 2 Using a chef’s knife, cut the onion lengthwise in half, through stem and root ends. 3 Make a V-shaped notch around the root end to remove it. 4 Place halves flat side down on cutting board. Trim the stem end, then thinly slice onion lengthwise.

Alliums

GLOBE ONIONS are available in three colors—red, yellow, and white—and a range of sizes, from petite “boilers” to jumbo, or Spanish, onions. Yellow onions, the most common type, have a robust flavor that’s perfect for caramelizing. Red onions’ sweetness and bright hue make them ideal for finely chopping and using as a garnish. White onions are frequently used in soups and stews, and are also a staple of Mexican cuisine.

CIPOLLINI, which are Italian in origin, are slightly sweet onions, perfect for braising or roasting.

PEARL ONIONS are usually white but are also available in red or yellow. They are often used in stews and pot pies.

SHALLOTS, available year-round, have purple-tinged white flesh and copper-colored skin. Classically used in French cuisine, they are more mild-tasting than onions. Minced shallots make an excellent addition to vinaigrettes (and can also be substituted for onions in a variety of recipes).

LEEKS are used in place of onions in many soups (including vichyssoise), stews, and sautés whenever a milder, more delicate flavor is desired. They are also wonderful on their own—steamed, sautéed, grilled, or poached and marinated.

SCALLIONS, also called green onions, have a light, slightly sweet taste. They are available year-round, but are at their peak in spring and summer. As a general rule, the most slender bulbs are the sweetest. Scallions are often used in Chinese and other Asian cuisines.

CHIVES, although sometimes classified as herbs, are actually alliums. They add bite to soups, baked potatoes, egg dishes, and compound butters.

GARLIC can be sweet or fiery, subtle or sharp. Each bulb, or head, of garlic contains a cluster of cloves that are connected at the root but separated by papery skins. Garlic can be used raw in salads and vinaigrettes or cooked in sauces, stews, and soups. Garlic that’s crushed, chopped, or minced gives dishes a stronger flavor than whole or sliced cloves; the taste mellows upon cooking.
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Chopping Onions

Begin by peeling and slicing the onion in half lengthwise through the root and stem ends as described; place halves flat side down on cutting board. Follow the steps below to chop the onion, varying the intervals to achieve the desired cut (opposite). 1 Slice lengthwise at even intervals, almost but not quite to the root end. 2 Holding the root end, slice horizontally toward root end at even intervals. 3 Then make even, perpendicular cuts. The pieces will fall away as you chop.
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Sautéing and Caramelizing Onions

1 In a skillet or saucepan, heat a thin coat of oil or butter over medium-high heat. When oil is shimmering, add thinly sliced onions. 2 To sauté, cook, stirring occasionally, until onions are softened, translucent, and just starting to turn golden around the edges, 5 to 10 minutes. 3 To caramelize onions, reduce heat to medium-low and continue to cook, stirring more frequently to keep the onions from sticking to the pan, until onions are very soft and brown, 30 to 40 minutes more. To further play up the vegetable’s natural sweetness, try adding 1 teaspoon of sugar to the pan once the onions are soft and translucent. If onions begin to stick or appear to darken too quickly, add a tablespoon of water to pan.
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Onion Cuts
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Peeling Pearl Onions

Prepare an ice-water bath. Bring a pot of water to a boil. 1 Add onions and blanch for 30 seconds. Transfer to ice bath until cool enough to handle, then remove. 2 With a paring knife, cut off the root end and squeeze the onion from the skin. It should pop right out.
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Chopping Leeks

1 Leeks are commonly chopped into half-moon shapes before cooking. First, trim and discard root ends and dark green tops from leek, leaving just the creamy white bulbs and pale-green parts, which are more tender. 2 Use a chef’s knife to halve leek lengthwise. 3 Place halves flat side down on a cutting board and thinly slice crosswise. Wash according to instructions below before using.
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fig. 0.14 WASHING LEEK HALF MOONS
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fig. 0.15 WASHING SPLIT LEEKS

Washing Leeks

Leeks are notoriously difficult to clean, as dirt, sand, and grit can collect between their many layers. There are two ways to wash them effectively. If you’ve sliced them into rounds or half moons, place the pieces in a bowl of cold water, swishing to loosen grit fig. 0.14. Repeat several times with fresh water, until you no longer see grit at the bottom of the bowl. Lift leeks from water and drain on paper towels. If your recipe calls for long leeks instead of thin, crosswise slices, first trim and discard the tough, dark greens. Halve leeks lengthwise and cut off root ends, leaving as much of the bulb intact as possible. Rinse each half under running water fig. 0.15, carefully separating layers to loosen dirt.
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Peeling and Slicing Garlic

When the goal is to cut garlic into neat slices or slivers, peel by this method: 1 With a paring knife, slice off the root end of a whole, unpeeled garlic clove. 2 Grip the peel between your thumb and the flat part of the knife blade, and pull off the skin. 3 To slice, hold a peeled clove in place with your fingertips (curve fingers inward). Carefully slice very thinly with a sharp chef’s knife, moving your fingers back as you cut.
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Crushing and Mincing Garlic

An easy way to remove the skin is to crush the clove, good for when the garlic will be minced or turned into a paste. Place the flat side of the knife over the clove. 1 Put the heel of your palm on the knife blade and press down firmly to smash the clove. Pop out the crushed clove. 2 To chop or mince garlic, run the blade of a sharp knife back and forth over peeled cloves until garlic reaches the desired consistency (small pieces for chopped, very small for minced). Because raw garlic is sticky, you may have to wipe the blade while you work. 3 To make a paste, sprinkle crushed cloves generously with coarse salt. With the flat side of a large chef’s knife blade, mash everything together until a paste forms. The salt works as an abrasive, making it easier to form a paste.

Citrus

[image: ]

fig. 0.16 USING A RASP-STYLE GRATER

[image: ]

fig. 0.17 USING A VEGETABLE PEELER

[image: ]

fig. 0.18 USING A ZESTER

Zesting Citrus

There are several ways to remove the zest from the fruit, and the one you use will depend on how the zest will be used in a particular dish. Here are three common methods: A rasp-style grater is the best tool for finely zesting citrus fig. 0.16; it removes only the brightly colored peel, leaving the bitter white pith behind.

For bright garnishes, use a vegetable peeler to remove citrus rinds, creating wide ribbons of zest fig. 0.17. For thinner, more delicate strips, slice the shaved peel lengthwise into fine julienne.

For tiny strips of zest, use a zester, pressing lightly to avoid removing the bitter white pith fig. 0.18.

[image: ]

Suprêming Citrus

1 Cutting citrus fruits into neat segments is called suprêming (from the French suprême, meaning “fillet”). First, slice off both ends of the fruit with a knife, exposing the flesh. Stand the fruit on one end and, working from top to bottom, cut away the rind and pith with long strokes, following the fruit’s curve. 2 Holding the fruit over a bowl (to catch the juices, which are often used with the segments), cut between the membranes to release each segment into the bowl. 3 Squeeze the remaining juice from the membrane into the bowl.

[image: ]

Juicing Citrus

Room-temperature fruits will release their juices more easily than cold ones. To get the most juice from a citrus fruit, roll it firmly between your palm and a work surface before slicing in half crosswise. The pressure crushes the fruit’s inner membranes, causing them to release more liquid. A reamer is an old-fashioned tool that works with lemons, limes, oranges, and grapefruits. Set a fine-mesh sieve over a liquid measuring cup or a bowl. Working over the bowl, insert the ridged cone of the reamer in the center of a citrus fruit half, and twist to release the juice. The sieve will catch the seeds and pulp.

[image: ]

Using a Hand-Press Juicer

A hand-press juicer quickly and easily extracts juice from lemons and limes. Place one half of the fruit in the cup, with the cut side facing the holes. Hold the juicer over a measuring cup and squeeze firmly. The pulp and seeds stay in the press, so there’s no need to strain the juice.

[image: ]


[image: ]
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IT HAS BEEN SAID that the measure of a good cook is how well he or she makes soup. Not a complicated, multicourse meal or a delicate soufflé, but a simple soup. The dish’s humble nature is exactly what makes it so telling—there is no hiding behind elaborate presentation. Success lies in using the best ingredients and combining them well, seasoning them correctly, and cooking them just enough to bring out their elemental flavors.

STOCKS

Making soup, of course, whether a crystal-clear consommé or thick, chunky minestrone, usually begins with stock. Perhaps you’ve never made your own stock. Maybe you can’t imagine why you should, when the grocery store has such a variety, including organic, low-sodium versions in cans and even convenient, resealable boxes. You need only taste a homemade version to know the answer. No mass-produced broth can rival the freshness and authentic flavor of a good, home-simmered stock, nor will it come close in versatility. Aside from serving as a base for soup, your own stock, which will be rich with gelatin, can be reduced to its essence and enriched with butter or cream for a delectable sauce. It can stand in for plain water to infuse rice or other grains with flavor. It can take braised meat to a more complex level. It can do another, very important thing: Stock, and the process of making it, informs your palate and teaches you fundamental cooking principles that you will turn to again and again as you become more confident in the kitchen.

In this chapter you will learn how to make the essential and familiar chicken and beef stocks, as well as variations on them. Expand your repertoire with fish fumet, vegetable stock, and the Japanese soup base called dashi.

Making stock isn’t difficult, but there are some useful rules of thumb to keep in mind:

‣ A good stock starts with good ingredients. Your goal when making stock is to transfer all the flavor from those ingredients to the cooking liquid; every flavor, therefore, should be as pure and appealing as possible. Good ingredients, however, don’t have to be expensive. In fact, inexpensive, tough cuts of meat and their bones (such as chicken necks, backs, and wings; oxtails; and veal knucklebones) are some of the best choices for stock, as they are loaded with connective tissue that will break down and enrich the liquid with gelatin. Vegetables that have had time to mature and develop deep flavor are likewise better choices than young, more delicate-tasting specimens, but avoid using any that are past their prime, which often taste bitter.

‣ If you plan ahead, you can ask your butcher or fishmonger to start setting aside bones for you a few days before your cooking session. Additionally, you should always save backs and necks from chickens you butcher yourself; you can freeze them up to 3 months. Leftover cooked ingredients (the carcass from a roast chicken, for instance) can be used with moderate success, but the stock won’t be as flavorful as one made with raw bones, nor will it have the same clarity.

‣ Cut your ingredients to size, according to how long the liquid will be cooking. A beef stock might simmer all day long, so the bones and vegetables that flavor it can be roughly chopped into big chunks; a delicate vegetable or fish stock, on the other hand, will cook quickly—in less than an hour, in some cases—so everything should be chopped more finely, so the flavors can be more quickly and easily drawn out.

‣ Use a good, heavy soup pot—it should be taller than it is wide so the steam doesn’t escape too quickly, but it’s more important that the pot be large enough to hold all the ingredients with about three inches of room on top. Make sure ingredients are submerged at all times, adding more liquid as necessary.

‣ To prevent the stock from becoming cloudy, skim it frequently as it cooks, especially during the first hour. Use a ladle or wide, flat spoon to remove the impurities and fat that rise to the surface.

‣ Keep your eye on the heat. The water should be brought just to a boil, then reduced to a bare simmer; more bubbling than that and the impurities that are drawn out of the ingredients will be incorporated back into the liquid, the fat emulsifying with the stock instead of floating, for an unpleasant, murky result.

‣ Remember that it is possible to cook a stock too long. You want to simmer those ingredients until they are virtually flavorless—meaning all that goodness has made its way into the liquid—but no longer. Too much cooking can lead to bitterness.

SEASONING STOCK

Use reserve when seasoning your stock. Keep flavorings simple, as with a bouquet garni of parsley, thyme, and other mild herbs. Add salt and any assertive seasonings later, while making the soup, sauce, or other recipe in which the stock will be used. A stock in which the raw ingredients are merely cooked in water is called white stock, the type called for in many soups and milder, lighter- bodied preparations. If you want a more intensely flavored stock, roast the bones and vegetables in the oven before simmering, a process that produces a deeper colored and flavored result called brown stock, ideal for rich sauces and braises.

Another way to enhance a stock is to reduce it by straining and defatting the liquid, and boiling it down to concentrate the flavors. If you’re planning to reduce a stock, however, for use in a sauce or another preparation, it’s especially important not to overdo it with spices and salt—those flavors will also intensify, perhaps unpleasantly so, as the liquid level drops.

STORING STOCK

To protect the investment of time and effort that you put into your stock, make sure you store it right. A finished stock should be carefully strained: use a sieve or colander lined with cheesecloth, or even a coffee filter. Cool the liquid quickly by placing it in an ice-water bath, or divide it into several small, shallow containers, and then refrigerate it (allowing a large quantity of stock to cool on its own could present a safety hazard because it will take much longer to cool, thus exposing it to bacteria for a longer period of time). After being chilled overnight, a layer of fat will form on the surface of the stock, which can be easily removed. All stocks can be frozen in different amounts, so you can thaw only what you need. Freezing stock in 1-cup measures is a safe choice, allowing you the option of thawing one (say, for a sauce) or many (such as for risotto). Be sure to label the containers with the date the stock was made so you know when to use it by (most keep for several months).

Once you have taken the time to prepare a few batches of stock, whether chicken, meat, vegetable, or fish, you’ll find that you’ve made your day-to-day cooking considerably easier and more successful. Having stock at the ready in the refrigerator or freezer means a soup, stew, or pan sauce is only a few steps away.

SOUPS

Once you’ve stocked up on stock, it’s time to make soups. Many of the techniques here are templates, easy to vary depending on what you like and what you find in the market. Showcase the pure flavor and pretty colors of fresh vegetables in silky cream soups or lighter purees. Learn how to make classic chicken soup, which is the foundation for such variations as matzo ball soup and a lovely springtime soup with watercress and peas. You’ll also find recipes for Mexican tortilla soup, French onion soup, minestrone, and consommé, each with a singular flavor and valuable lessons for the cook. Finish the chapter—and your soups—with homemade garnishes, a delicious detail to make a bowl of homemade soup even more enticing.


 GLOSSARY OF TERMS


Though the terms that describe stocks are sometimes used interchangeably, the distinctions are useful to understand as you start to cook. A stock (with the exception of vegetable stock) is made of water simmered with bones. The meat on them provides flavor while the bones, and the gelatinous connective tissue between them, slowly break down and add body to the liquid. A broth, on the other hand, is usually made with just meat (or bone-in meat, such as a whole chicken) and/or vegetables; it is typically lighter bodied and served on its own. The word bouillon is sometimes used interchangeably with broth, but often refers to a concentrated







LESSON 1.1

How to Make White Stock





BASIC CHICKEN STOCK Makes about 2½ quarts


For flavor base

5  POUNDS ASSORTED CHICKEN PARTS (backs, necks, and wings)

For aromatics

2  MEDIUM CARROTS, peeled and chopped into 1- to-2-inch lengths

2  CELERY STALKS, chopped into 1- to 2-inch lengths

2  MEDIUM ONIONS, peeled and cut into eighths

1  DRIED BAY LEAF

1  TEASPOON WHOLE BLACK PEPPERCORNS


















 Basic Chicken Stock, Step by Step







LESSON 1.2

How to Make Chicken Soup




CHICKEN SOUP Serves 6 to 8


For chicken and broth

1  WHOLE CHICKEN (3 to 4 pounds), cut into 8 parts

1  MEDIUM CARROT, peeled and cut into 1-inch pieces

1  MEDIUM PARSNIP, peeled and cut into 1-inch pieces

2  CELERY STALKS, cut into 1-inch pieces

1  MEDIUM ONION, peeled and cut into 1-inch pieces

3  SPRIGS PARSLEY

2  SPRIGS THYME

1  DRIED BAY LEAF

¼  TEASPOON WHOLE BLACK PEPPERCORNS

1  TEASPOON COARSE SALT

7  TO 8 CUPS WATER

For garnish vegetables

2  MEDIUM CARROTS, peeled and cut into ½-inch pieces (1 cup)

2  CELERY STALKS, cut into ½-inch pieces (½ cup)

1  MEDIUM PARSNIP, peeled and cut into ½-inch pieces (¾ cup)

COARSE SALT AND FRESHLY GROUND PEPPER











 Chicken Soup, Step by Step










 Making Matzo Balls





TORTILLA SOUP Serves 8




For chicken and stock

    1  LARGE WHOLE CHICKEN (about 4½ pounds), cut into 10 pieces, or use 4½ pounds chicken parts

8  CUPS BASIC CHICKEN STOCK

¼  TEASPOON WHOLE BLACK PEPPERCORNS

1  DRIED BAY LEAF

2  TABLESPOONS COARSE SALT

For chile puree

    2  DRIED PASILLA CHILES

½  CUP WATER

2  TEASPOONS SUNFLOWER OR OTHER NEUTRAL-TASTING OIL, plus more for tomatoes

3  TOMATOES (about 1¼ pounds), halved

1  LARGE ONION, halved lengthwise and thinly sliced

3  GARLIC CLOVES, finely chopped

For finishing soup

2  TABLESPOONS FRESH LIME JUICE

For garnishes

FRIED TORTILLA STRIPS

¼  WHITE OR GREEN CABBAGE, halved lengthwise, cored, and thinly sliced (1 cup)

½  RED ONION, finely diced (½ cup)

    ½  CUP FINELY GRATED COTIJA CHEESE (1 to 2 ounces)

¾  CUP CILANTRO LEAVES

1  RIPE, FIRM AVOCADO, peeled, pitted, and diced

LIME WEDGES











Ingredients


[image: ] Commonly used in moles, pasilla chiles are 6 to 8 inches long, with blackish brown skin and a mild flavor. Look for them in Mexican or Latino markets and the specialty foods sections of supermarkets. Other dried chiles, such as ancho or mirasol, are good alternatives.

[image: ] Cotija cheese is a semi-hard Mexican cheese made from cow’s milk. It is available in two varieties: the moist type is similar to feta and is perfect for crumbling over soups, salads, and tacos; firmer ones resemble Parmesan cheese in taste and texture and are more easily grated.















 Making Chile Puree





LESSON 1.3

How to Make Brown Stock




BASIC BROWN STOCK Makes 3½ quarts


For flavor base

4  POUNDS VEAL BONES, such as knuckles and shin

2  POUNDS SHORT RIBS OR OXTAIL (optional; add 3 more pounds of veal bones if not using)

3  TABLESPOONS SUNFLOWER OR OTHER NEUTRAL-TASTING OIL

2  TABLESPOONS TOMATO PASTE

2  ONIONS, unpeeled and quartered

2  CELERY STALKS, each cut into thirds

2  CARROTS, peeled and cut into 2-inch pieces

4  GARLIC CLOVES

For deglazing pan

1  CUP WATER OR RED WINE

For aromatics

6  SPRIGS FLAT-LEAF PARSLEY

4  SPRIGS THYME

2  DRIED BAY LEAVES

2  TEASPOONS WHOLE BLACK PEPPERCORNS













 Roasting Ingredients for Basic Brown Stock









GLACE DE VIANDE Makes ¾ cups







 Glace de Viande, Step by Step





FRENCH ONION SOUP Serves 8



For caramelizing onions

5  TABLESPOONS UNSALTED BUTTER

2½  POUNDS ONIONS, peeled, halved lengthwise, and cut into ¼-inch-thick slices

1  TEASPOON SUGAR

For soup

1  TABLESPOON ALL-PURPOSE FLOUR

7  CUPS BASIC BROWN STOCK or white beef stock

3  TABLESPOONS COGNAC

½  CUP DRY WHITE WINE

COARSE SALT AND FRESHLY GROUND PEPPER

For croutons

½  BAGUETTE, cut into 16 rounds (¾ inch thick)

3  TABLESPOONS UNSALTED BUTTER, melted

6  OUNCES GRUYÈRE CHEESE, grated on the large holes of a box grater (4 cups)















LESSON 1.4

How to Make Fish Fumet





FISH FUMET Makes about 2 quarts


2  TABLESPOONS SUNFLOWER OR OTHER NEUTRAL-TASTING OIL

    2  POUNDS FISH BONES AND HEADS

1  CELERY STALK, cut into 1-inch pieces

1  LEEK, white and pale green parts only, cut into 1-inch half-moons and washed well

1  CUP DRY WHITE WINE

1  DRIED BAY LEAF

5  WHOLE BLACK PEPPERCORNS









Ingredients


[image: ] Ask your fishmonger to save the bones and heads from the fish in advance; firm-fleshed white fish, such as snapper, bass, and halibut, work best. Avoid oily fish (such as mackerel and tuna).








LESSON 1.5

How to Make Vegetable Stock





VEGETABLE STOCK Makes about 2 quarts


3  TABLESPOONS OLIVE OIL

1  LARGE ONION, peeled, half coarsely chopped, the other half kept whole

2  LARGE CELERY STALKS, cut into ½-inch pieces

2  MEDIUM CARROTS, peeled and cut into ½-inch pieces

2  GARLIC CLOVES, thinly sliced

8  SPRIGS FLAT-LEAF PARSLEY

8  SPRIGS BASIL

4  SPRIGS THYME

1  DRIED BAY LEAF

¼  TEASPOON WHOLE BLACK PEPPERCORNS

COARSE SALT AND FRESHLY GROUND PEPPER












MINESTRONE Serves 6 to 8




For beans

¾  CUP DRIED CANNELLINI BEANS (5 ounces)

8  CUPS WATER, plus more for soaking

½  LARGE ONION

1  DRIED BAY LEAF

    2  OUNCES PROSCIUTTO ENDS (optional)

For soffritto

⅓  CUP EXTRA-VIRGIN OLIVE OIL

1  LARGE CELERY STALK, minced

1  MEDIUM CARROT, peeled and minced

1  LARGE ONION, peeled and minced (1 cup)

For soup

1  MEDIUM LEEK, white and pale-green parts only, quartered lengthwise, sliced ¼ inch thick, and washed well

3  GARLIC CLOVES, minced

2  LARGE CELERY STALKS, sliced ¼ inch thick

2  CARROTS, peeled and sliced on the diagonal ¼ inch thick

1  LARGE RED POTATO, cut into ½-inch pieces

1  MEDIUM ZUCCHINI, quartered lengthwise and sliced ¼ inch thick

4  OUNCES GREEN BEANS, trimmed and cut on the diagonal into 1-inch pieces (about 1 cup)

1  CAN (14½ OUNCES) WHOLE PEELED PLUM TOMATOES, crushed and juice reserved

1  BUNCH TUSCAN KALE (about 5 ounces), tough stems removed, leaves cut crosswise into ½-inch strips

¼  HEAD SAVOY CABBAGE, cored and very thinly sliced (about 2 cups)

4  CUPS VEGETABLE STOCK

    1  RIND (ABOUT 3 INCHES) PARMIGIANO-REGGIANO CHEESE, plus freshly grated cheese for serving (optional)

4  OUNCES PROSCIUTTO ENDS (optional)

1  DRIED BAY LEAF

¼  TEASPOON RED PEPPER FLAKES

COARSE SALT AND FRESHLY GROUND BLACK PEPPER

    BASIL PESTO, for serving (optional)
















Ingredients


[image: ] The soup is traditionally flavored with scraps of cheese and ham, which every frugal Italian home cook keeps in the larder. This recipe calls for end pieces of prosciutto (the bit left when the rest has been sliced), available from many butchers, and the rind from a wedge of Parmigiano-Reggiano cheese. It’s a good idea to save these rinds so you can add them to this and other vegetable soups; wrap them in plastic and freeze in resealable plastic bags.






LESSON 1.6

How to Make Dashi



    
DASHI Makes 6 cups


    3  STRIPS (EACH ABOUT 6 INCHES) KOMBU, wiped with a dry cloth

6  CUPS COLD WATER

    2  CUPS BONITO FLAKES (do not pack)







Ingredients


[image: ] Kombu (also called kelp) is a type of sun- dried seaweed that has been processed into sheets. It should not be rinsed with water before using or it will lose some of its flavor; instead, lightly wipe it with a dry cloth. Unopened packages will keep indefinitely; after opening, store kombu in a resealable plastic bag in a cool, dry place and use within six months.

[image: ] Bonito flakes are made by boiling, smoking, sun-drying, and then flaking fresh bonito, a type of small tuna. Store in an airtight container in a cool, dry spot for as long as a year (check the label for a freshness date).






 Dashi, Step by Step





MISO SOUP Serves 4











LESSON 1.7

How to Make Cream Soups



    
BROCCOLI CREAM SOUP Serves 4 to 6



For aromatic and roux

5  TABLESPOONS UNSALTED BUTTER

1  MEDIUM ONION, peeled and cut into small dice (about 1 cup)

¼  CUP PLUS 1 TABLESPOON ALL-PURPOSE FLOUR

For velouté sauce base

4  CUPS BASIC CHICKEN STOCK

For base vegetable

1  HEAD BROCCOLI (1¾ pounds), trimmed and cut into florets, stems peeled and cut into ½-inch-thick coins

COARSE SALT AND FRESHLY GROUND PEPPER

For finishing

½  CUP HEAVY CREAM (optional)













 Cream Soups, Step by Step






    





LESSON 1.8

How to Make Pureed Vegetable Soups






PUREED MIXED VEGETABLE SOUP Serves 6



For aromatics

2  TABLESPOONS UNSALTED BUTTER

1  ONION, peeled and coarsely chopped (1 cup)

1  TO 2 GARLIC CLOVES, peeled (optional)

For base vegetables

12  OUNCES RUSSET POTATO (1 large or 2 small), peeled and cut into 1-inch chunks

6  OUNCES BROCCOLI (½ head), trimmed, florets separated and stems cut into pieces

6  OUNCES CARROTS (2 medium), peeled and coarsely chopped

COARSE SALT AND FRESHLY GROUND PEPPER

8  OUNCES FRESH SPINACH (1 bunch), washed well and stems removed

For soup

3  TO 4 CUPS BASIC CHICKEN STOCK vegetable stock, or water

For finishing

½  CUP HEAVY CREAM OR BUTTERMILK (optional)











 Pureed Mixed Vegetable Soup, Step by Step






















LESSON 1.9

How to Make Consommé






BEEF CONSOMMÉ Serves 4 to 6


For clarification (raft)

½  YELLOW ONION, peeled and coarsely chopped, plus ¼ onion (root intact)

1  SMALL CARROT, peeled and coarsely chopped

1  CELERY STALK, coarsely chopped

5  LARGE EGG WHITES

1¼  POUNDS GROUND BEEF (93% LEAN)

For consommé

2  QUARTS WHITE BEEF STOCK

1  SMALL TOMATO, coarsely chopped

    COARSE SALT










Ingredients


[image: ] Use only coarse salt to season consommé; iodized (table) salt will cause it to turn cloudy.















 Consommé, Step by Step








 EXTRA CREDIT
Soup Garnishes



FRICO


BASIL OIL AND MOZZARELLA CROSTINI

    
FRIED TORTILLA STRIPS


LEEK FRISÉE


HERBED CRÈME FRAÎCHE


CROSTINI


FRIED SHALLOTS


PROSCIUTTO CRISPS


FRIED HERBS


LARDONS


HERBED CROUTONS
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FRUIT PIES

Rhubarb

Sour Cherry Peach

Blueberry

FRUIT

2% PoUNDS, TRIMMED.
AND CUT CROSSWISE
INTO YINCH PIECES

2 FOUNDS FRESH, PITTED | 2% POUNDS, CUT
(6 CuPs), OR 1% POUNDS | INTO %-INCH WEDGES
FROZEN AND PARTIALLY | (8 cUPS)

3mTS

(8curs) THAWED
LEMON JUICE | 1 TABLESFOON NoNE 1 TABLESPOON. 1 TABLESPOON
sUGAR Vhcurs 1our %10 % cop %hour
THICKENER | % cuppius 1 3TABLESPOONS. Y CUP CORNSTARCH | 3 TABLESFOONS
TABLESPOON coRnsTARCH
coRNsTARCH
SEASONING | % TEASFOON SALT Y TEASPOON SALT % TeAsPOON saLT Y TEASPOON saLT
VA TEASPOONS FINELY | % TEASPOON CINNAMON | 4 TEASPOON GROUND | % TEASPOON CINNAMON
‘GRATED LEMON ZEST GinGER
BUTTER 2 TABLESFOONS 2 TABLESPOONS. 2 TABLESPOONS. 2 TABLESPOONS
BAKE 400°FFOR 10 MINUTES; | 400°F FOR 10 MINUTES; | 425°F FOR 20 MINUTES;

400°F FOR 10 MINUTES;
REDUCE TO 375°F;

BAKE 5070 80
MINUTES MORS.

REDUCETO 375°F;BAKE | REDUCET0 375°F; BAKE
50170 80 MNUTES 5070 80 MINUTES
MORE. MOR.

REDUCE T0 375°F; BAKE
4070 75 MINUTES
MoRE.
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GRAIN COOKING CHART

Liquid Amount
Type of Grain Method ield
P (for 1 cup grain) e |
PeARL 2cums Absorption: Rinse thoroughly Bring water and 3curs
pARLEY % teaspoon coarse salt 0 2 boil;add grains and
return o boil then reduce heat, cover, and simmer
35 minutes.Letstand 10 minutes.
BUCKWHEAT 2curs Absorption: Bring grains, wter, and % teaspoon 3curs
vl coarse salt 102 boil, then reduce heat, cover, and.
simmer 12 1015 minutes.
suLoUR 2curs Absorption: Bring water and % teaspoon coarse salt 2acurs
wHEAT 02 bol,then pour over grains (do not cook;let
stand, covered, 30 t0.45 minutes.
FARRO vacurs Absorption; Bring water, grains, and % teaspoon 1% curs
coarse salt 103 boil, then reduce hear,cover, and.
simmer 20 minutes. Drain excess water;return to
potand et stand 10 minutes
KamuT scurs Boiling: Rinse thoroughiy. Bring grains, water, and 2curs
% teaspoon coarse salt 0 a boil. Reduce heatand
simmer,uncovered, 45 to 60 minutes. Drain.
iLLeT vacurs Absorption: Toast in dry pan over medium heat 2acurs
3104 minutes. Bring water and ¥ teaspoon coarse
saltt0 2 boil, then add grains and simmer, covered,
15 minutes. Letstand (covered) 10 minutes more,
then flffwith  fork.
oaT GRoATS scurs Boiling: Bring water, grains, and % teaspoon coarse 1% cors
saltto  boil, then reduce heat,cover, and simmer2s.
1035 minutes. Drain off excess liquid.
quioa vhcurs Absorption: Toast grains in dry pan over medium 2acurs
heat 1102 minutes, Add water and % teaspoon
coarsesaltand bring 102 boil, then reduce heat,
cover, and simmer 10 0 15 minutes.
seeLT scurs Boiling Bring water, grains, and % teaspoon coarse 2curs
saltto13 boil, then reduce heat,cover, and simmer 35
10.45 minutes. Drain off excess liquid.
whEAT scurs Boiling Bring water, grains, and % teaspoon coarse. curs
ERRIES saltto3 boil then reduce heat,cover, and simmer 30
t0.40 minutes. Drain of excess liquid.
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Fruit

BERRIES
BLACKBERRY
STRAWBERRY
RASPBERRY
BLUEBERRY

cITRUS
LEMON
oRANGE
Lime
GRAPEFRUIT

TROPICAL
MANGO
Kawr
PINEAPPLE

FRUIT SORBET RECIPES

Make the Flavor Base (each yields 2 cups)

Puree together; then strain.

4 CUPS BLACKBERRIES (14 pounds) % CUP WATER

§ CUPS CHOFPED STRAWBERRIES (11 pounds) + Y CUP FLUS 2 TABLESFOONS WATER
6 CUPS RASPBERRIES (1% pounds) + % CUP PLUS 4 TABLESFOONS WATER.

5 CUPS BLUEBERRIES (1% pounds) + % CUP PLUS 2 TABLESPOONS WATER

Squeeze juice from the following, then strain.
SLEMONS

soRANGES

Sumis

2% GRaPERRUIT

Puree together; then strain.
6 CUPS CHOPFED (3 mangoes) + % TO ¥ CUF WATER (dspending on uiciness)

4 CUPS CHOPFED (16 kit + % CUP WATER + 1 TABLESPOON FRESH LIME JUICE

3 CUPS CHOPPED (% pincapple) + % CUP WATER + 1 TABLESPOON FRESH LIME JUICE

Add simple
syrup

2curs
Vhcurs
1% curs
curs

vhcurs
Vcurs
4 curs
Vhcurs

curs
vcurs
vacurs
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