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Chapter 1

 

COOKING—and the communality of eating—is an important part of the glue that binds society together. A person eats to satisfy hunger, to survive, but a person cooks to please the senses, to make food more palatable and digestible. We do this not only because we have to but because we like to.

Almost everyone takes pleasure in eating; it is an experience common to every society and culture. People around the world smile much the same way when they bite into a perfectly ripened tomato, picked from the vine and still warm from the sun. Eating ensures survival; eating well provides the opportunity to slow down and enjoy life for a few hours out of the day.

The purpose of this book is not to document the latest fashion in food, or to dazzle people with food based on a school of architecture, but to illustrate that everyone, with a little concentration and passion, can prepare flavorful and deeply satisfying food. We wanted to write a book about the food that is important in our lives, meals made from only the best ingredients, and the techniques of cooking we use to enhance and combine these ingredients.

The common qualities in the food of Campanile cannot be traced back to a defined region or to a specific era. We prepare the food that we want to eat. Because California is blessed with a climate similar to that of the Mediterranean coast, much of our food is influenced by the cuisine of that region. Our cooking philosophy has very little to do with intricate plate arrangements, but is simply: Does it taste wonderful and look beautiful? For the recipes in this book we have tasted and tested and cooked and cooked again, until we can state that this is a book of food that pleases our senses.

COOKING, TASTING, and KNOWING YOUR INGREDIENTS

If the chef at your favorite restaurant isn’t actually tasting the food, something is sadly lacking. You want that chef to dip a spoon in the sauce from time to time, to sample a leaf of arugula drizzled with vinaigrette, to sneak a crumble of browned veal sausage as it goes from the sauté pan to the plate. If the chef isn’t always tasting the food, it probably isn’t at the level it could be. He or she should be bursting with curiosity: Does that sauce obliterate the subtle flavor of the meat? How much is too much? Is the crushed black pepper a little too pungent on that pasta? Is the flavor of the fish too strong for the delicate flavor of the broth?
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NANCY AT THE FARMER’S MARKET: “WE WANTED TO WRITE A BOOK ABOUT THE FOOD THAT IS IMPORTANT IN OUR LIVES, MEALS MADE ONLY FROM THE BEST INGREDIENTS.”

In our restaurant, we try to ensure that every dish is tasted before service, so that the flavors are genuine, the contrast of textures is balanced, and the realization of the dish is true to the concept. Throughout the evening, the chef should occasionally steal a little bite to taste the dish, in order to make sure its integrity is maintained. The same principles apply to the home cook as well. Blindly following recipes will help you learn to cook at first, but it will eventually hinder you as your confidence and knowledge develop. Most of the trouble with less-than-satisfying home cooking is from lack of self-confidence and attention. If you don’t pay close attention to the flavors of what you cook, you won’t develop the knowledge you need to be able to taste a dish and know exactly what it’s lacking.

You need some knowledge of flavor and the courage to trust your perceptions. Taste what you make; if it seems a little flat to you, try salting it a little more or adding a squeeze of lemon juice or some chopped herbs, just to push the flavor in what you think is the right direction. The knowledge to be adventurous in cooking will come with some time and practice, but if you care about what you’re doing and pay attention, most of the mistakes you make along the way will not be disastrous. Make notes on the recipe so that the next time you will remember the changes you made. Use a pencil so you can change your mind.

If you hurry through a dish and don’t taste it until it is on the table, it’s too late—there’s nothing you can do. Think about what you’re tasting, what the various ingredients contibute to the whole, and what effect the cooking technique has on those ingredients.

If a steak needs to be well browned for flavor, for example, brown it well; don’t back off or pull the heat down. Pay attention: Don’t burn it, but give it a good browning; there is a lot of flavor in that color. Even a prime, well-aged ribeye steak doesn’t look good if it’s cooked to a pale gray, and it doesn’t taste like much, either. The more familiar you become with the food you cook, the better you will be able to know when the flavors are perfect.

You might push too far sometimes and ruin something. Just try not to do it when you’ve got a dozen well-cocktailed guests seated in the dining room expecting the Meal of all Meals. At least some of the meal should be based on dishes you feel comfortable making. On the other hand, the greatest advances sometimes occur when working under intense pressure, and that can be a wonderful surprise—not only for your guests, but for yourself as well.

CHARACTERISTICS OF INGREDIENTS AND COOKING TECHNIQUES

Different foods have different characteristics: flavor, texture, size, shape, fat content, moisture content, chemical composition, and so forth. Therefore it makes sense that certain foods respond better to some cooking techniques than others. A tender, well-marbled steak should not stew on the back of the stove all day long. Not coincidentally, if you quickly grill a steak-size portion of Select-grade beef brisket, you might be chewing all day long. Hamburgers exist because there is meat on a steer that needs to be ground, or at least cooked a very long time, to be palatable. At Campanile, we try to match our cooking techniques and our raw ingredients. We try to cook harmoniously with the food, not against it. Fresh fava beans need only the slightest cooking to brighten their flavor. Potatoes, however, need to be cooked through completely to be enjoyed. To reduce that cooking time, one could grate the potatoes into hash browns, much like hamburger, and sauté them, or slice them in quarters and roast them with high heat until they’re well browned and crispy. The characteristics of the food itself are the best guide in determining the optimum ways of preparation.

BAKING

Whereas grilling and roasting can be seen as arts, baking is surely more of a science. In reality, baking and roasting are essentially the same method of cooking, but when we refer to baking we generally mean the making of breads and pastries—a common element being that most of these foods are leavened in some way. A leavened product is one that uses gas (air, water vapor, or carbon dioxide) to rise. The baking heat then sets the risen shape before the gas has escaped, resulting in the basic texture of bread or cake. One small exception to this is pies, which do not really rise, but still require precise measuring of ingredients and even heat to bake properly.

In other methods of cooking there are usually many paths to a good end product, but in baking there are only a few. There are endless ways to produce a leaden loaf of bread or tough, flavorless cookies, but only by doing every step properly will you end up with perfect results. In baking there is far less margin of tolerable error in the measuring of ingredients, the way in which they are combined, and the precision of the heat in the oven, than is allowed for roasting. And of course in this light a baked potato should be called a roasted potato, but common usage prevails.

BLANCHING

Blanching is primarily a method of partially precooking food, usually in boiling water. In restaurants it is used primarily to reduce the time necessary to cook the food during the service rush. Blanching is especially useful if you intend to grill vegetables. The high heat of the grill is such that many raw vegetables will burn on the outside before they are cooked all the way through. If they are blanched first, they need be on the grill only long enough to finish cooking and absorb a smokey flavor. Additionally, blanching will reduce the bitterness in many greens such as kale, mustard greens, and collard greens.

To blanch vegetables properly, it is important that you have a generous amount of well-salted boiling water and a ready container of ice water into which the blanched vegetables must be plunged to stop the cooking process at the right moment. The vegetables should be in the ice water only long enough to chill them—just a few minutes; any longer and they will start to lose flavor.

BRAISING AND BROWNING

Braising is the technique used to tenderize and bring out flavor in tough or fibrous foods. Braising is a moist cooking method halfway between roasting and poaching. The food is cooked partially covered in liquid, usually vegetable broth, meat stock, or olive oil. The liquid conducts heat efficiently and evenly, without drying out the food.

In almost all foods there is a trade-off between tenderness and flavor. Excluding fish, the foods that are the most tender usually have the least flavor. Stewing chickens have much more flavor than fryers, but it takes a few hours in the cooking pot to make them tender. Tough cuts of meat, the parts of the animal that do the most work, usually have a much more robust flavor than the more widely preferred tender portions. It is these tough yet flavorful foods that are well suited to braising.

With many foods, it greatly adds to the flavor of the dish to brown them before they are braised. Browning doesn’t seal in any juices, but it does provide better flavor and color to both the food and the cooking liquid.

The brown-and-braise method isn’t just for meats; it can infuse superb flavor into vegetables as well. While good browning is simply a matter of temperature and technique, good braising requires flavorful stock or broth. The intent is to enhance the flavor of the food, not to leach it out with a bland braising liquid.

DEGLAZING

Deglazing is the process of adding liquid to a hot pan in which a protein food such as meat, poultry, or fish has been sautéed or roasted. The intent is to loosen the browned particles that have adhered to, or glazed, the pan during cooking. There is a great deal of desirable flavor and color in the glaze, unless it has burned. A burned glaze will produce a bitter sauce.

Deglazing liquid is usually wine or stock rather than water, because water dilutes the flavor instead of enhancing it. Often, all that is necessary for a simple, flavorful sauce is a quick deglazing of the pan, a touch of butter, salt, and pepper, and a pass through a fine mesh strainer.

GRILLING

Grilling, second to roasting, is about as venerable a cooking method as one can find. It is slightly more efficient than roasting because the metal grill collects heat and conducts it directly to the food. Grilling is called for with hearty food, when you want blackened edges and smokey flavors and aroma.

Food that is to be grilled should be inherently tender, flavorful, and small enough to cook through quickly. Items that are too large will be burned on the outside by the violent heat of the fire before they are cooked through to the center. Foods should not be so tender that they will be impossible to turn, however. Many varieties of fish, such as halibut and plaice, are too delicate for the grill. Beyond these few limitations, the grill is very versatile. Meats, poultry, fish, shellfish, many kinds of vegetables, and sometimes even bread are suited to the grill.

The most important part of grilling is understanding the level of heat under the grill. As very few people are blessed with a true wood-burning indoor grill, the following recommendations pertain to outdoor grilling.

• Use hardwood lump charcoal. It burns hotter than standard briquettes, which are made of compressed sawdust, and it is ready to use sooner and provides more even heat than actual hardwood. At Campanile, we use mesquite lump charcoal, but your decision as to what sort of hardwood charcoal to use should primarily be based on availability.

• Don’t be overly frugal with the charcoal. The price of a couple of steaks is far higher than the cost of a few extra pieces of charcoal. Once the meat is on the grill, it is too late to add charcoal. If you do add it the heat will decrease while the new charcoal is igniting. It will take at least 15 minutes to come up to the proper temperature. It is far easier to remove a few hot coals than to add fuel and wait for it to come up to temperature.

• For grilling, a fire should not exhibit any real flames, and the coals should be evenly coated with gray ash. For the average outdoor grill, it takes about 30 to 40 minutes to reach the appropriate stage for cooking. The level of heat from your fire should be intense. A good measure of an all-around hot fire is to hold your hand about 4 inches from the grill and count off the seconds before you are forced to withdraw your hand. A proper temperature should allow you to count off 2 or 3 seconds. If you can hold your hand there any longer, the fire simply isn’t hot enough for grilling, and a moderate amount of additional fuel should be added and allowed to ignite completely.

• When the fire is ready, you need to redistribute the charcoal to provide for both a high-temperature portion of the grill and a moderate temperature section. The lack of precision in grilling necessitates having a moderate-temperature section to which food that is cooking too quickly can be moved. Also, usually there are a few different foods on the grill, and different foods need different temperatures. If you’ve ever had a piece of chicken that was burned on the outside but still raw on the inside, the importance of having a variety of heat levels should be clear.

• Experience is the key for consistent grilling. But even experienced chefs don’t hesitate to poke the tip of a knife into the food to check the degree to which it is cooked. The times listed in all the recipes are guidelines only; the variables in cooking over fire are so great that it is impossible to provide exact instructions.

• Have the proper equipment. Use long, heavy-duty, spring-loaded tongs, as described in the section on equipment. Make sure you have more than one pair of tongs handy at all times, as they tend to hide when you need them the most. Most scissors tongs are too short and awkward, and the long, one-piece type that comes as part of the grill tool set is flimsy and cumbersome. If you intend to grill using short or poorly designed tongs, you may as well just throw your food in the coals and intentionally burn your hands.

Kitchen towels, the kind you can get really dirty without causing household disruption, are a necessity as well. They are handy for cleaning up, grabbing hot things, wiping oil on the grill—all sorts of uses.

A long-handled, heavy-duty grill brush is necessary to keep the grill clean. A clean grill will help prevent food from sticking and will improve the appearance of the cooked food, as there won’t be any small blackened bits from previous use left on the grill. As is true of tongs, the small, poorly made brush that came with the barbeque set is not adequate for serious use. The short handle inevitably leads you to burn your hands and scrape your knuckles across the hot grill.

ROASTING

Roasting is a dry heat method of cooking, relying on air for the transfer of heat. About as simple as cooking gets, roasting is based on exposing food to the hot air produced by a fire. Actual roasting—on a spit over an open flame—has been replaced for the most part by grilling and oven roasting. The relatively small portions of food we cook today are more easily handled on a grill or in an oven, rather than skewered and turned over a roaring fire. To regain some of that flavor lost in the transition from spit roast to oven roast, a lot of the roasted food at Campanile is browned on a mesquite grill prior to going in the oven.

Roasting in a conventional oven is really very similar to baking. Up to about 400 degrees, call it baking; hotter than that, and it is roasting—unless of course the food is bread or a dessert item, in which case you’re baking again, regardless of temperature or surface effect. At La Brea Bakery we bake our bread at up to 475 degrees, and we get a nicely browned crust, but we still call it baking.

We like to make the distinction between roasting and baking based on the intended outcome of the food, and perhaps a little on the oven temperature. If the food is going to get a lot of deep color, it’s roasted; if it is more mildly browned, it is baked. Baked fish or baked lasagna call for low temperatures, and the food doesn’t get a dark browning. A dish like roast shoulder of pork or a roasted whole chicken is well browned with high heat, and roasted to a crisp-skinned finish. The high-heat process imparts great color to the food and alters the texture and flavor of the surface.

Meat suitable for roasting should be high quality and tender, either whole (in the case of small game or poultry) or a large section (in the case of beef, pork, or lamb). The bone should be left in because it preserves the wholeness of the piece of meat. The bone conducts heat to the inside of the meat and seems to help in terms of flavor as well. The less cutting you do, the less surface area there will be, and the less moisture you will lose.

True roasting originated with whole animals on a spit, and the method seems to work the best with meat that is as close as possible to its whole state, with the bones left in. For good color all around, roasted items should be turned a few times to brown evenly during cooking. Beef and lamb should be inherently tender and well marbled. Pork is usually brined. Poultry for roasting is best whole, and stuffed with a layer of herbs and some form of fat under the skin. Fish for roasting should be whole, skin on, firmly fleshed, and rich in flavor.

Meats and poultry should be roasted on a rack in a roasting pan. The rack elevates the meat from the surface of the pan and prevents it from burning on the bottom. Another option is to roast on a bed of vegetables, such as carrots, onions, and celery. The vegetables protect the meat from the hot roasting pan and add some flavor to the pan juices. The amount of vegetables required depends on the size of the item to be roasted. All that is necessary is to support the meat so it doesn’t touch the pan; usually three or four carrots and the same number of celery stalks are sufficient for an average-sized roast or chicken. If some care is taken to prevent them from burning, the roasted vegetables can be chopped and served along with the meal.

Roasting is not the first method that comes to mind when you think of cooking vegetables, but many vegetables—especially root vegetables—are appropriate for roasting. Roasting vegetables caramelizes them and concentrates their flavor. When properly roasted with meat, the vegetables absorb some of the meat juices, adding a complex, flavorful element. They can then be served as they are, or some of them can be pureed and included in the pan juice sauce.

Many smaller items should be browned first in a pan or on the grill before roasting, as they will cook so quickly in the oven that a good, deep color can’t be achieved on the surface without overcooking the interior. If you are roasting multiple small items like game birds, roast them in a shallow pan and allow a few inches between the items; this will ensure proper air circulation.

REDUCTION

Reduction is the process of boiling down a sauce or stock to concentrate its flavor and color. Stock should be reduced at a gentle boil so the fat will rise to the top to be skimmed off. If boiled too vigorously, the fat will be emulsified into the stock rather than separated from it. Sauces, which should be relatively free from fat, can be reduced more quickly, before the butter is added and the sauce is finished.

RENDERING

Rendering is the term given to the method of slowly cooking meat, usually bacon or some other fatty meat, with the intent of melting and removing (rendering) the fat from the meat. Rendering is a term also used for the process of clarifying animal fats by boiling them with a large quantity of water. As fat floats on water, any meat particles or foreign matter will sink to the bottom of the pot, and the pure fat can be skimmed off for use in terrines, confit, and such.

SAUTÉING

Sautéing is versatile, quick, and effective. It is the method of cooking that is most easy to control, and it is easy to judge when something is done. Almost anything can be sautéed properly. Delicate vegetables can be lightly sautéed, just to bring out the flavor. A thick Porterhouse can be sautéed over high heat for a crisp, well-browned crust and a bloody rare center. Chicken can be cooked gently for a subtle dish, or really well browned for bolder flavor.

A high-quality sauté pan should be efficient in conducting heat to the food and heavy enough to distribute heat evenly. Most of the sautéing at Campanile is done over a medium-high flame, in a cast-iron skillet or heavy sauté pan that has been swirled with a little vegetable oil.

Many people are reluctant to sauté because of the similarity to frying, and the perceived level of fat. Actually, the amount of oil used in sautéing is generally quite small, only about 1 or 2 tablespoons. The oil prevents the food from sticking to the hot pan, greatly improves the transfer of heat from the pan, and therefore provides complete browning without burned spots.

We use canola, safflower, almond oil, or butter for almost all our sautéing. Vegetable oils have a smoke point of about 450 degrees and are almost flavorless; unclarified butter has a smoke point of about 250 degrees, and a lot of flavor. Using pure vegetable oil ensures high cooking temperatures, resulting in thorough browning of the exterior surfaces without overly drying the interior of the food. However, if you want the flavor of butter it is possible to sauté in clarified butter or some combination of butter and vegetable oil. This will have a lower smoke point than pure vegetable oil, so more care must be taken.

Clarified butter is pure butterfat, with almost all of the milk solids and water removed. Regular unsalted (sweet) butter can be clarified by melting at least one pound of butter over low heat without allowing it to simmer or boil. The heating will cause the milk solids and water to separate from the butter fat. Skim off the foam that collects on top of the clarified butter. Pour the clarified butter into a small bowl, taking care to separate the butter from any water that may have collected in the bottom of the pan. Clarified butter will keep in the refrigerator for much longer than regular butter.

SCALDING

Scalding is usually only applied to milk or cream that is to be used in making a dough or batter of some sort. To scald milk or cream, bring it almost to a boil over high heat, removing the pan from the heat before it foams and boils over. The process alters the dairy protein structure in such a way that the milk or cream is better able to blend with the proteins in flour, producing a strong dough. It also binds with egg yolks better to produce a smoother ice cream and it resists curdling when acids such as lemon juice, wine, or tart fruits or vegetables are used.


Equipment
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Chapter 2

 

THE array of cooking utensils available to today’s consumer is truly incredible. There are pots and pans of all sizes and materials, ranging in price from modest to astronomical. There are more specialized tools and clever motorized devices than one would think possible. But all the variety obscures the truth that what is needed are some basic versatile items of quality. A special asparagus steamer is not necessary to properly steam asparagus, nor is a decorative terra cotta dish required for roasting garlic.

This list is roughly prioritized in order of basic general necessity. Good pans and knives are simply far more useful than an ice cream maker. Of course some items are always more necessary than others, and we assume you have a stove.

KNIVES

Good knives are as essential as good pots and pans. Poor-quality knives will frustrate you, waste your time, and possibly even injure you. This doesn’t mean you need to buy extremely expensive European knives with forged steel blades. There are modestly priced, stamped steel—bladed knives that are of comparable quality. In fact, the forged steel-bladed knives are more difficult to sharpen properly. A decent sharp knife is much better than an excellent dull knife. Most manufacturers have a secondary line, with stamped blades, and they usually represent the best value.

We have a number of Japanese carbon-steel knives that are wonderful because they are easy to sharpen and they hold an edge well. However, they require more maintenance because the steel isn’t stainless, and thus it will rust and discolor. Fruits and vegetables with high acidity, such as lemons or artichokes, will blacken when cut with carbon-steel knives.

The quality of your knives is important, but proper sharpening will make an even greater difference in how your knives work. A sharpening stone, a good steel, and practice will help keep your knives in fine working shape. Restoring a proper edge can take quite a long time if the knife has been allowed to become very dull. The industry standard for knife edges is 22 degrees, or approximately one quarter of the way from flat to vertical. The easiest option is to have your knives sharpened by a professional. It isn’t expensive, and it will probably be done correctly.

If you wish to do it yourself, use a stone with a fine grit abrasive surface. A coarse stone will produce an edge more quickly, but it will be ragged and short lived. Japanese water stones make a very good edge, because the abrasive is quite fine.

There are really only four knives you need; they are absolutely essential if you are to work efficiently in the kitchen.

8- to 10-inch chef’s knife

This is the single most versatile knife to own. It is suitable for chopping, slicing, carving, or mincing. Find one that is well balanced and comfortable for your hand.

5- to 6-inch boning knife

Thinly bladed, this is the perfect tool for cutting meat, boning chickens, or filleting fish.

3- to 4-inch paring knife

This is the knife to use for small jobs like removing the core from apples, thinly slicing garlic, or trimming shallots.

10- to 12-inch serrated bread knife

For slicing bread, no other knife will perform like a true bread knife. You will be able to cut thin, uniform slices with relative ease. A good serrated knife is also great for slicing tomatoes.

ADDITIONAL KNIVES

Beyond the minimum requirements, there are some other knives that are sometimes useful.

12-inch chef’s knife

An extra-large knife makes mincing herbs easier, and on those rare occasions when you serve a large roast it is a tremendous help in producing uniform slices.

Salmon-slicing knife

When slicing smoked salmon or gravlax, this knife is the best way to make long, thin, translucent slices. A salmon slicing knife is usually about 12 inches long, thin and narrow, and very sharp. The knife blade is designed to produce the least friction with the fish in order to reduce the tendency of the flesh to tear.

Sharpening steel

The name is misleading because a steel shouldn’t be used to sharpen knives, but only to straighten the cutting edge. A good steel should be about 14 inches long, and smooth. We have found that the diamond-coated or coarsely grooved models will damage your knives because they are too abrasive and remove metal from the cutting edge, rather than just straightening the edge. The steel that we use is a butcher’s steel made by Henckels. It is stainless steel and has no grooves at all.

PANS

If you can get a peek in the kitchen of a quality restaurant, you will find that although there may be an overwhelming number of pots and pans, the majority of them are either sauté or sauce pans, and there simply isn’t the variety of configurations one might expect.

You need only a few basic pans, but they should be of superior durability, because they will be in constant use. It is worthwhile to make the commitment and buy pans and utensils that will last and continue to perform well. The initial purchase price may seem steep, but after a few months of using superior cookware, you will wonder how you ever managed without it. Unless an item is lost, stolen, or given away, you should never have to replace it.

It is important to determine what you really need and buy only those items. Rather than buying the prepackaged set that may contain six pans of limited utility, get three pans of boundless utility. A 2-quart saucepan at three quarters the price of a 4-quart pan is not a bargain. In general, it is better to have a pan that is too large, rather than too small, for any given task. There is really no reason, other than storage concerns perhaps, to have a 2-quart saucepan when you could have a 4-quart pan.

For stockpots, 8 quarts isn’t enough; you really need at least 10 to 12 quarts of capacity. An 8-inch sauté pan is handy now and then for individual portions, but it actually has less than half the capacity of a 12-inch sauté pan. A good 12-inch sauté pan, about 3 inches deep, can be used for most cooking tasks, as long as it’s ovenproof.

The very best pans are the heavy French copper pans. They used to be lined with tin, but that was impractical because they needed to be recoated somewhat frequently. The technology has improved to the point that nickel or stainless steel can now be bonded to copper to produce a much more durable pan. A lighter and less expensive alternative is a thick aluminum pan lined on the interior with stainless steel. Stainless steel on its own is a poor conductor of heat and it warps easily, but bonded to aluminum or copper it results in a pan with good heat conductivity, ease of cleaning, and durability. It should have a thick, heavy bottom for even heat distribution, and a reasonably tight-fitting, ovenproof lid. Thin steel pans are to be avoided because the distribution of heat is poor. Be sure not to buy any pan that has a plastic handle or even a plastic knob on the lid. It should have strong cast-metal handles well riveted through the pan. Some professional cookware have shaped sheet-metal handles that are spot-welded to the pan, and these are quite acceptable, as long as there are plenty of welds.

All-Clad makes superior cookware that seems to be virtually indestructible. There are other manufacturers that produce quality products as well, however, and as this will be a significant investment, it is important to compare a number of different options before deciding on a purchase.

Large sauté pans

Ideally you should have one 10-inch and one 12-inch sauté pan. Each should be about 3 inches deep, with a lid, and a heavy bottom for even heat distribution.

Large stockpot

You really need only one of these. It should be at least 10 to 12 quarts in capacity, with a lid, and a heavy bottom for even heat distribution.

Saucepans

You should have two 3- or 4-quart and one 5- or 6-quart saucepans. They should all have lids, and heavy bottoms for even heat distribution.

Roasting pan

A roasting pan should be large enough to comfortably hold a 20-pound turkey. It should be thick and sturdy, and about 2 to 3 inches deep. It should have strong handles well riveted through the pan. Although the really expensive copper-and tin-lined French pans are beautiful, stainless steel and thick aluminum are probably the most sensible materials. For roasting smaller things you want a pan that has low sides to prevent a steam envelope from forming within the sides. Large or small, you should get a pan you can put over high heat on the stovetop to deglaze without it warping like a pretzel.

Double boiler

Sometimes referred to as a bain marie, a double boiler is simply a set of two saucepans that nest together snugly. It is ideal for keeping sauces, syrups, or purees warm without the risk of burning. Just about any delicate preparation can be easily kept warm over simmering water. An inexpensive alternative is to use a stainless-steel mixing bowl over a saucepan of simmering water.

Baking pan

Baking pans have sides, somewhere between ½ inch and 2 inches high. Short-sided versions are sometimes referred to as jelly-roll pans. The best value is the large, heavy-duty nonstick variety. Cheap models usually warp at high temperatures.

Baking sheet

Baking sheets are similar to baking pans, except that they are flat, with sides no more than ½ inch high. They are also referred to as cookie sheets. As with baking pans, the best value is the large, heavy-duty nonstick variety.

Nonstick individual pie molds

These molds are wonderful for individual pies or potato galettes. They are about 4 inches in diameter, 1 inch deep, and coated with Teflon or a similar nonstick surface.

Cast-iron skillets

A large, cast-iron skillet is the best value, in terms of versatility and quality. A 10- to 12-inch cast-iron skillet is usually about one fifth of the price of a high-quality sauté pan, and it will perform most tasks as well, and some a little better. Steaks, pancakes, fried chicken—they always end up in the cast-iron skillet. Cast-iron cookware is ovenproof, and it has great heat distribution.

A small 8-inch skillet is good for small galettes and other personal-portion types of dishes. Of course, you can never have too many cast-iron skillets.

Newly purchased cast-iron cookware must be washed, and then lightly coated inside with vegetable oil and heated in a moderate oven (350 degrees) for 30 minutes. This is called “seasoning” a pan. The downside of cast-iron cookware is the heavy weight, the lack of a tight-fitting lid, and the care needed to avoid rust. Cast-iron cookware must be thoroughly dried and lightly oiled after every washing to prevent rust. This makes storage a little messy. Once a cast-iron skillet is properly seasoned, it has much less propensity to cause food to stick than most other uncoated pans. In addition to cookware retailers, sporting goods stores and hardware stores usually carry cast-iron cookware.
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“EACH TOOL HAS SPECIFIC FUNCTIONS THAT IT CAN PERFORM BETTER THAN OTHER TOOLS.”

Nonstick omelet pan

These come in handy for sautéing with very little oil, or for making omelets and crepes. These pans usually aren’t thick enough for good heat distribution, and they won’t last a lifetime, but there certainly will be times when you will be glad you have one.

ADDITIONAL KITCHEN EQUIPMENT

In many of the recipes in this book, at least some of the items listed below will be required. Not every tool is essential, and at first some of them may seem to duplicate another in function. But in actuality, each tool has specific functions that it can perform better than other tools. A food mill and a food processor can both puree tomatoes, but only the food mill can separate the puree from the seeds and the skin, whereas a food processor can puree raw spinach, and a mill cannot.

Colander

There are bad colanders out there. It seems hard to believe, but a device as simple as a colander can be poorly designed. The plastic models are out of the question; they always melt, and usually at the worst possible moment. Thin aluminum ones eventually fall apart, and even some stainless-steel models don’t have enough holes. Look for a sturdy aluminum, enameled, or stainless-steel version, with a diameter of about 12 inches and as many holes as possible. The holes should be about ⅛ of an inch in diameter. Handles are an essential feature, as is a stable circular base. The models that perch precariously on three or four spindly legs are disasters waiting to happen.

Stainless-steel mixing bowls

Stainless-steel mixing bowls are better than glass for most tasks. They are less expensive, unbreakable, and lighter. It is good to have at least four or five of various sizes. Almost every time I work in the kitchen I need a stainless-steel mixing bowl. When mixing, it’s always better to have too big a bowl rather than too small.

Large, coarse-mesh stainless-steel strainer

The coarse-mesh strainer should fit inside your large saucepan, and be about 4 or 5 inches deep. By blanching the vegetables in the strainer, you don’t have to dump the boiling water; you simply remove the strainer, and you’re ready to blanch something else. It saves so much time when blanching vegetables or cooking pasta that you will soon find the strainer invaluable.

Small, fine-mesh stainless-steel strainer

This differs from the coarse-mesh model in that it is conical. It is most useful for straining sauces and stocks. Stainless is the material of choice; it provides the best durability.

Bamboo steamer

For placing over a saucepan containing an inch of simmering water, it should fit snugly over your large saucepan. Asian markets usually carry steamers of all shapes and sizes, and they are generally inexpensive and work quite well.

Utensils

3 wooden spoons and 2 stainless-steel spoons

Wooden spoons of all sizes are useful, and so are stainless steel spoons, both solid and perforated.

Stainless-steel spatula

A wide, flexible, stainless-steel spatula is invaluable when sautéing or grilling delicate things.

Stainless-steel tongs

It is essential to have a pair of long, stainless-steel tongs for turning chops, steaks, chicken, or vegetables. The scissors type are more difficult to use. The best tong is the spring-loaded type, hinged at the end of the handle section.

Ladles

A couple of good stainless-steel ladles, one 2-ounce and one of at least 4 to 6 ounces capacity, are almost indispensable.

Brushes

A 2-inch-wide, natural-bristle paintbrush will be useful for brushing oil on toast rounds and various other things, or basting turkeys. Don’t use the same brush for pastry and garlic marinades, as it is difficult to remove strong flavors from the brush.

Stainless-steel whisks

A couple of stainless-steel whisks with wooden handles are essential in a well-equipped kitchen. A large one and a small one will be the best combination. They are particularly useful for making vinaigrettes and mayonnaise.

Zester

A zester is needed for removing the zest from lemons and other citrus fruits.

Vegetable peeler

A good, sharp vegetable peeler is essential for every kitchen. It should be inexpensive enough that it can be quickly replaced as soon as it becomes dull, as sharpening fees are generally equal to purchase prices.

Rubber spatulas

Rubber spatulas are essential tools in the kitchen. For scraping down the sides of a mixing bowl or when you need to get that last tablespoon of vinaigrette out of the bowl, there are no suitable alternatives.

Food mill

A food mill looks a little like a colander with a crank handle. It has interchangeable sieves with different hole sizes. The food is forced through the sieve by turning the handle; anything larger than the hole size, such as skins or seeds, is separated out.

Many contemporary cooking publications specify the use of food processors, rather than food mills, in most recipes. This is based on the assumption that more home cooks have processors than mills. Although this is true, it fails to account for the fact that the two machines do not perform the same operations. Both machines are useful, but if we had to choose between the two, we would buy the food mill. A high-quality food mill should be sturdy enough to last a long time, because you will come to depend on it.

Mandolin

A cutting utensil similar in use to a carpenter’s plane, a mandolin is very helpful for slicing vegetables extremely thinly, or julienne. We recommend the inexpensive plastic-bodied models from Japan rather than the pricey French stainless-steel ones, because the plastic mandolins have stainless steel blades that are just as sharp, come with a number of interchangeable blades to provide just as many slicing options, and generally cost about 75 percent less than the French models.

Mortar and pestle

A good mortar and pestle is a luxury, but it is exceptionally useful. Using a mortar and pestle is the only way to make a true pesto. It will produce textured emulsions that cannot be duplicated with an electric device. It is great for grinding spices or making preparations like anchoide or rouille. Unlike a food processor, a mortar and pestle does not generate heat or incorporate air into the mixture. The best models we have found come from England. They are made of thick, unglazed porcelain, and the pestle has a sturdy wooden handle. The mortar, or bowl, being made of porcelain, is breakable, but if treated with reasonable care, the set can last a lifetime.

Cutting board

A good cutting board should be as large as possible for use in your kitchen. Eighteen by 24 inches is an ideal size if you can fit it on your countertop. Butcher-block countertops look great, but the damage that regular use will cause will soon have you using a replaceable cutting board.

Pasta machine

The Atlas pasta machine from Italy is the standard. It is affordably priced and reasonably well made. It looks a bit like a miniature old-fashioned wringer washer. Some tasks are better accomplished without electrically powered mechanical aid: Rolling out fresh pasta is one of them. The machine we use at the restaurant is a larger, more durable version of this machine. This machine simply rolls out a thin sheet of pasta. It is hand-cranked, easy to control, adjustable, and simple in design. A pasta machine will produce thinner and more consistent sheets of pasta than is possible with a rolling pin.

Food processor

This is the familiar old standby found in most kitchens across America. It has multiple attachments and a myriad of uses. However, it really isn’t as useful as the manufacturers would like us to believe. It has all sorts of hard-to-clean corners and seams, and the attachments are easily lost or misplaced. All too often, a food processor is used for tasks that could be accomplished better with a good, sharp knife. The task at which a food processor excells is pureeing, which is also its main fault; it purees everything, making a mousse out of anything it touches. At home we got one to make baby food.

Blender

Blenders are much like food processors; they puree and whip the food, often more than is desired. At home you can use a blender for processing smaller amounts than would be practical in a food processor. At Campanile, 95 percent of the work done by blenders is done in the bar. If you need one, get a good, sturdy model made of glass with a heavy metal bottom. The number of speeds or settings is irrelevant, as long as the machine has low and high.

Spice grinder

This is the fairly inexpensive coffee grinder with the single rotating blade. For superior coffee you might want an adjustable mill, but for spices this sort of crude pulverizing machine is quite suitable. Just don’t ever grind coffee with it after you’ve ground spices. There are people with a taste for spiced coffee; we are not among them. However, if that is your desire, you should add the chosen spices to your coffee rather than settle for whatever may have accumulated in the spice grinder.

Electric mixer

Kitchen Aid makes the best countertop machines available for the consumer. They come with whisk, paddle, and dough hook attachments. The machines are very well made and have a coupling that allows the attachment of various other devices such as a meat grinder.

Kitchen scale

An inexpensive scale that measures in ounces and grams is essential for a large number of baking recipes, and can be helpful in portioning foods. Weight is more accurate than volume as a means of measurement.

Cheesecloth

Cheesecloth is a cheap, loosely woven cotton fabric that is useful for straining stocks and sauces, enclosing herbs for a bouquet garni, or for wrapping galantines or whole fish for poaching.

Ice cream machine

Ice-and-rock-salt-model machines, whether hand cranked or electrically powered, work quite well, are affordable, and are readily available at most hardware stores. White Mountain is a good brand.


Appetizers
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Chapter 3

 

Figs and Prosciutto

Cold Steamed Mussels with Marjoram Pesto

Fava Bean Puree

Gravlax

Swiss Chard Stuffed with Grilled Pecorino, Eggplant, and Red Bell Pepper

Lamb Carpaccio with Arugula

Panfried Scallops with Grilled Romaine and Fava Bean Vinaigrette

Shrimp and Crab Cakes

Steamed Mussels with Scallion Pumpernickel Toast

Tuna Tartare

 

AN appetizer is usually the first food impression a customer will have in a restaurant. It sets the tone for the whole meal to follow. Each appetizer should be considered a whole meal in microcosm, with every bite yielding multiple flavors and textures. It should be intriguing, enticing, and flavorful, but only up to the point of provoking a desire.

The first course should tease one’s senses, perhaps with a little more intrigue and more vibrancy of flavor than would be prudent in a large main course. As appetizers are generally smaller than main courses, they can be more concentrated, richer, or more intensely flavored. The logic is that the more intensely flavored a dish is, the less of it there should be. Something like anchovy or sheep’s cheese is not usually consumed by the plateful.

There is always a need for balance between the appetizer and main-course dishes. The relationship between the two is a vaguely defined yin and yang situation. There should be a little overlap of flavor or texture sensations and some elements in common, but there should be clear differences, or contrasts, as well. Panfried scallops, for instance, could be a great appetizer for




Figs and Prosciutto

Serves 4













Cold Steamed Mussels with Marjoram Pesto

Serves 4









Have ready








Fava Bean Puree

Serves 4 to 6










Gravlax

Serves 15 to 20






















Swiss Chard Stuffed with Grilled Pecorino, Eggplant, and Red Bell Pepper

Serves 6
























Lamb Carpaccio with Arugula

Serves 6



















Panfried Scallops with Grilled Romaine and Fava Bean Vinaigrette

Serves 4


Vinaigrette












Scallops and Romaine








Have ready











Shrimp and Crab Cakes

Serves 6 as an appetizer, 4 as a main course
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Steamed Mussels with Scallion Pumpernickel Toast

Serves 4
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Tuna Tartare

Serves 4



Vinaigrette







Tuna
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