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FOR LAURA

T.K.

FOR MY PARENTS

J.C.

IN MEMORY OF CLIFF MORGAN

Cliff Morgan was a talented designer and great friend, a member of our extended family, whose influential designs are ubiquitous throughout the French Laundry, Bouchon, and Per Se.
He died unexpectedly at the age of forty-one as we were producing this book.
The entire team misses him more than we can say.




INTRODUCTION

1 FIRST IMPRESSIONS

PREMIÈRES IMPRESSIONS

HORS D’OEUVRES

THE IMPORTANCE OF HORS D’ŒUVRES VARIÉS

CHARCUTERIE AND TERRINES

THE IMPORTANCE OF POTTED FOODS

THE RAW BAR

THE IMPORTANCE OF THE RAW BAR

2 ANYTIME

À TOUTE HEURE

SOUPS

THE IMPORTANCE OF ONION SOUP

SALADS

THE IMPORTANCE OF THE VINAIGRETTE

THE BOUCHON

QUICHES

THE IMPORTANCE OF CUSTARD

SANDWICHES

3 FIRST COURSES

ENTRÉES

FISH AND SHELLFISH

THE BISTRO

BIRDS AND MEATS

THE IMPORTANCE OF THE PIG

4 MAIN COURSES

PLATS DE RÉSISTANCE

GNOCCHI

FISH AND SHELLFISH

THE IMPORTANCE OF BROWN BUTTER

BIRDS AND MEATS

THE IMPORTANCE OF SLOW COOKING

ACCOMPANIMENTS

THE IMPORTANCE OF GLAZING

5 DESSERTS

DESSERTS

CUSTARDS

THE IMPORTANCE OF THE EGG

TARTS AND CAKES

ICE CREAMS AND SORBETS

PUFFS, CRÊPES, COOKIES, AND FRUIT

THE IMPORTANCE OF PÂTE À CHOUX

BASIC PREPARATIONS AND TECHNIQUES

EPILOGUE

SOURCES

ACKNOWLEDGMENTS

INDEX

[image: Images]




I used to joke that I opened Bouchon, styled after the bistros of Paris, so that I’d have a place to eat after cooking all night at the French Laundry. The truth of it is that bistro cooking is my favorite food to eat. Roast chicken and a salad of fresh lettuces with a simple vinaigrette. Frisée salad with crisp, chewy lardons and a poached egg. A dense steak with lemon-herb butter and frites. Ask chefs what their notion of a perfect meal is and nine out of ten will name dishes such as these. These preparations, almost universally appealing, represent what’s true and durable in the expanding field of the culinary arts, and are forever satisfying to eat.

I love foie gras. One of my most favorite things to eat is white truffle. To poach a lobster tail in butter or to place a crisp-skinned rouget against the vivid green of a parsley coulis is galvanizing to me as a craftsman and cook. But in the daily routine of my life, I enjoy a perfectly cooked quiche with bacon and leeks every bit as much. I am thrilled when an onion soup, with the perfect proportions of broth to onions to crouton to cheese that’s molten beneath a golden crust, is set before me. The sight and aroma of a perfectly roasted chicken never fail to excite me.

Why is it that we are drawn to bistro food throughout our lives? What qualities make it excellent rather than good? What are the critical techniques in the kitchen that elevate these seemingly “ordinary” dishes? Why do we keep coming back to that bowl of mussels steamed with wine, garlic, and thyme, or to that lemon tart? And more, what is their impact over time as we eat them again and again? In sum, why is bistro cooking one of the most important kinds of cooking, and what’s the source of its power? These are the questions I sought to understand when I opened Bouchon, and the ones we explore in this book.

Whereas The French Laundry Cookbook is about using the ideas and techniques of classic cuisine as a springboard for the imagination to create new dishes, Bouchon is about maintaining classic traditions, renewing our respect for those great dishes, holding them up to the light to understand them, in order to perfect them. To that end, the recipes detail the important qualities to strive for in each dish—whether it’s the ratio of ingredients in onion soup, the size you cut your lardons for a beef bourguignon, the texture of a crème caramel—and the techniques you’ll need to achieve them.

The recipes in this book fall into a category of food served at what we think of as a bistro, a type of restaurant with origins in nineteenth-century Paris that has become all but universal. Yet in a way, the bistro and its food have become victims of success. The word bistro is used so pervasively in so many different ways that it’s in danger of losing its meaning altogether. Indeed, I use the name Bouchon, which is a similar type of restaurant that continues to flourish in Lyon, France, because in America, bistro doesn’t really mean anything more specific than “casual.”

Bistro dishes have become somewhat debased as well by overuse and lack of understanding. The quiche, for instance, never had a chance in America because we were told to make a quiche in a pie shell. You can’t make a proper quiche in a pie shell; it needs a deep tart crust. Bistro food is not about specialized ingredients, rather it is about precision of technique brought to bear on ordinary ingredients. It’s easy to make foie gras and truffles taste good. But how do you combine lettuce, salt, vinegar, and oil in a way that is elegant and exquisite? Indeed, the very fact that these dishes have fewer main ingredients, typically common inexpensive ingredients—chicken and salt, let’s say—only raises the bar.

And this in a way renders moot the question why write a bouchon cookbook now, rather than further exploring cutting-edge haute cuisine. I don’t distinguish between the two in terms of quality. The success of any kind of cooking is determined by technique, and its ultimate quality is determined by the standards you bring to the execution of that technique. The standards for bistro cooking are no different from the standards of the French Laundry, though the ingredients and presentation are different.

My love of this food didn’t begin in France, where I spent a year in starred kitchens, or, for that matter, in Manhattan, where I ate at my first bistro. I really connected with this kind of cooking at a place called La Rive outside Catskill, New York, in the Hudson Valley, where I worked for several years in my early twenties before I ever set foot in France. There René Macary, who owned it with his wife, Paulette, served traditional French comfort food in a country setting.

All kinds of hors d’oeuvres were set out across a vast table in the dining room—beets, radishes with butter, céleri rémoulade, lentil salad, cornichons, pâtés, and bread, ready to be brought straight to the table. On the piano, all the desserts—the custards and chocolate mousse and tarts—were also on view, waiting to be served. This was my first experience not so much with French cooking but rather with the ethics and aesthetics of the French way with food. One of my great memories is of watching René make a salad. He would salt it, then put on the oil, to coat the lettuce and protect it from the acid, and then he would add the acid. He would never combine the two then pour them on; vinegar was the seasoning element. What made watching him exciting was the anticipated joy of eating that salad, the richness of the oil, the sparks of vinegar that would come through.

I’d been taught the basics of this kind of cookery at a big club in Rhode Island under a Frenchman named Roland Henin. There I learned how to turn inexpensive cuts into elegant stews and how to properly cook vegetables. But my three years in upstate New York marked a time when I was learning on my own and cooking by myself, in what was really a kind of idyll in my career. I learned how to let time and cooking work their natural manipulations, to let the food be what it is. I was very happy there and I associate this food with happy times.

And that, ultimately, is what makes us cherish and revere French comfort food—our emotional connection to it, the feeling we get when we see a perfectly roasted chicken or a beautiful steak and a pile of frites or a dozen perfect oysters waiting to be shared. This kind of food makes us feel good just looking at it. This food makes people happy.
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MY FAVORITE SIMPLE ROAST CHICKEN—MON POULET RÔTI
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One 2- to 3-pound farm-raised chicken

Kosher salt and freshly ground black pepper

2 teaspoons minced thyme (optional)

Unsalted butter

Dijon mustard

Preheat the oven to 450°F. Rinse the chicken, then dry it very well with paper towels, inside and out. The less it steams, the drier the heat, the better.

Salt and pepper the cavity, then truss the bird. Trussing is not difficult (see Roast Chicken—Poulet Rôti for an especially easy method), and if you roast chicken often, it’s a good technique to feel comfortable with. When you truss a bird, the wings and legs stay close to the body; the ends of the drumsticks cover the top of the breast and keep it from drying out. Trussing helps the chicken to cook evenly, and it also makes for a more beautiful roasted bird.

Now, salt the chicken—I like to rain the salt over the bird so that it has a nice uniform coating that will result in a crisp, salty, flavorful skin (about 1 tablespoon). When it’s cooked, you should still be able to make out the salt baked onto the crisp skin. Season to taste with pepper.

Place the chicken in a sauté pan or roasting pan and, when the oven is up to temperature, put the chicken in the oven. I leave it alone—I don’t baste it, I don’t add butter; you can if you wish, but I feel this creates steam, which I don’t want. Roast it until it’s done, 50 to 60 minutes. Remove it from the oven and add the thyme, if using, to the pan. Baste the chicken with the juices and thyme and let it rest for 15 minutes on a cutting board.

Remove the twine. Separate the middle wing joint and eat that immediately. Remove the legs and thighs. I like to take off the backbone and eat one of the oysters, the two succulent morsels of meat embedded here, and give the other to the person I’m cooking with. But I take the chicken butt for myself. I could never understand why my brothers always fought over that triangular tip—until one day I got the crispy, juicy fat myself. These are the cook’s rewards. Cut the breast down the middle and serve it on the bone, with one wing joint still attached to each. The preparation is not meant to be superelegant. Slather the meat with fresh butter. Serve with mustard on the side and, if you wish, a simple green salad. You’ll start using a knife and fork, but finish with your fingers, because it’s so good.

MAKES 2 TO 4 SERVINGS

[image: Images]

Jeffrey Cerciello, chef at Bouchon, is an elemental part of this book. He and his staff cook this food seven days a week. He executed every one of these recipes with Susie Heller to ensure they translated to the home kitchen without compromising any of the intricacies that make them work so well in the restaurant. Jeff’s and Susie’s experience and intelligence infuse every page of this book. Here they are in their own words.
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JEFFREY CERCIELLO: In 1994, on the advice of a friend, I spent a day off from my first post-culinary-school job at a new restaurant in the Napa Valley called the French Laundry. I knew already that it was a tiny kitchen doing interesting food, but after a single night there it was obvious: This was not like any kitchen I’d known. The environment was so clean, the vocabularies of the cooks so precise, and the food was perfect. For the first time, it seemed, I saw people really cooking. To be a young cook and land there was lucky.

Having worked previously with Ferran Adria at El Bulli, and then with Thomas Keller, two of the world’s most forward-thinking chefs, ironically, I find myself responsible for a kitchen that is retrograde by design.

While these two directions may seem diametrically opposed, in fact there’s a perfect symmetry to my course. Neither I nor Thomas thinks of the food I do at Bouchon as being different in any fundamental way from the food of the French Laundry or Per Se, because all of our food relies foremost on close attention to basic techniques and excellent products.

At the French Laundry, Thomas taught me how to work with raw ingredients and how to put those ingredients together on a plate. At the French Laundry, the creativity of coming up with new dishes on a daily basis was a way of life. At Bouchon, creativity runs in the opposite direction, though with equal energy: We take ideas and combinations of ingredients that have been around for decades, even centuries, and try to make them better, not so much to rediscover or reinterpret them, but rather to understand what makes them such a durable part of a great culinary tradition.

The French Laundry is all about inspiration, interpretation, and evolution. Bouchon is all about exploring traditional bistro cooking in order to perfect it. These dishes are made and served in home kitchens and restaurants throughout the world, so what distinguishes one onion soup from another, one lemon tart from another, is not a recipe so much as a standard of technique. What is a perfect beef bourguignon, for instance, and how do I achieve that? Such beef stews are often gelatinous; the flavors can be muted. Therefore, some of the critical techniques in making a great beef stew are straining the sauce and finishing it with enough acid to make it bright and exciting. We take as much care at Bouchon to make a sauce clean for a beef stew as the French Laundry does for its braised short rib. The finished dish, the quantity, and presentation are different. The standard is the same.

My biggest challenge as chef at Bouchon, and one of my greatest sources of pleasure, is maintaining those standards perpetuated by the French Laundry. The dishes in this book are a broad representation of that work.
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SUSIE HELLER: To record the recipes for the dishes served throughout the year at Bouchon, Thomas Keller and Jeff Cerciello came into my home kitchen and, with infinite care, prepared every dish in this book while I weighed and measured ingredients, kept track of cooking times, noted methods and techniques, all the while patiently answering my questions. It was not always easy for them. At the restaurant, they use professional equipment to cook individual orders as they are taken, measuring by sight, cooking intuitively, reacting to the sight, sound, smell, and taste of a dish. In my kitchen, they cooked four portions at once, using equipment available to a home cook, working diligently, never diminishing the integrity of the food.

Watching the two of them is a testament to how proper technique separates the good and the great; I have witnessed how small steps make big differences. Ladling stock from a stockpot rather than dumping it into the strainer results in a clearer stock, therefore a cleaner sauce. When braising, separating the meat from the aromatics with large pieces of cheesecloth is a technique I always use now: The meat absorbs all the flavor of the aromatics but is kept clean; it doesn’t get coated with vegetable fragments.

I have learned so many preparations that I now rely on and use with seasonal variations. The quiche, lighter than air—the careful blending of the batter puts it on a level of its own. Parisian-style gnocchi are always in my freezer for unexpected guests (and they are perfect for vegetarians). Sautéing them at the last minute adds a crisp outer layer that I love. I most often serve them with the brown butter sauce, but in summer I toss them with a bit of vinaigrette. I love to make the gratins, and I know the secret of my favorite, the cauliflower gratin: The florets are in a sauce made of cream and cauliflower puree. And I am never without garlic confit, tomato confit, tapenade, or marinated olives. All of these staples are simple to prepare, and it is amazing how many dishes they enhance.

Versatility is part of what defines this food as bistro cooking—food intended for everyday cooking and eating, satisfying a range of appetites. Too, the recipes can most often be partially or fully prepared in advance, with little work left to the last minute. Furthermore, many of the recipes can be used in a variety of ways. A roast served one night can become a tartine, or open-faced sandwich, for lunch the next day. Onion soup makes a first course, lunch, or late-night snack. A pain perdu is delicious for brunch or dessert.

The techniques and tips you learn throughout the book are lessons that can be applied to other recipes in your repertoire. Most important is to enjoy the process of cooking. This is not food that should be rushed. Use high-quality ingredients and don’t compromise. If you take pleasure in cooking it, the final dish will be more rewarding.

Most ingredients used in these recipes—for example, garlic sausage, boneless short ribs, and high-quality canned snails—can be easily purchased. Take advantage of the Sources to find purveyors who can help make your meals exceptional. And if you have good relationships with your fishmonger and butcher, these experts can help you find the right cuts as well as do much of the work for you.

Last, learn the varying sounds and smells of food as it cooks. Pay attention to the way a piece of lamb or sole feels as it cooks. Don’t rely just on your eyesight.

To me, the glory of these recipes is that they have withstood time and the vagaries of fashion and become classics. They are an invitation to sit down with friends, open a bottle of wine, tear into a crusty baguette, and share not only the wonderful food but a piece of history and a way of life.
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FIRST IMPRESSIONS
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I wonder if I love the communal act of eating so much because throughout my childhood, with four older brothers and a mom who worked in the restaurant business, I spent a lot of time fending for myself, eating alone—and recognizing how eating together made all the difference.

If there’s a single underlying thread that explains my love of the dishes in this chapter, it’s that they’re communal: They are meant to be shared, and the best meals are the ones you eat with the people you care about.

If bistro cooking embodies a culinary ethos of generosity, economy, simplicity, and excellence, it may be that these first-impression dishes best exemplify it.

From a chef’s point of view, this is food that’s easily prepared and can be made in big batches from inexpensive ingredients. And that, for me, is part of their excitement—that something so easy and economical can produce such pleasure.
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Marinated Olives.

THE IMPORTANCE OF
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Big terrines filled with pâtés; lentils with shaved onion, a little vinaigrette, and parsley; beets roasted in the oven, peeled, sliced, salted, and then drizzled with some vinaigrette; a traditional céleri rémoulade; and radishes with sweet butter—some of my best memories from La Rive are of the hors d’oeuvres we’d prepare. They embodied the generosity of the place, the spirit of sharing, which truly defined the restaurant.

As you entered the dining room, you’d see a table first, packed with platters and bowls of salads and vegetables and dry-cured ham and sausages, as if to say, “This is for you, have as much as you want, and return for more.” It was wonderful to behold the bounty of that table.

Bistro food, especially bistro hors d’oeuvres, is not about lengthy, intricate preparation. Most likely a bistro owner buys his dried sausages and hams from a charcuterie. He doesn’t have the space to grind, stuff, and hang a variety of sausages, or the time, especially given that the charcutier, or pork butcher, down the street probably sells excellent products. The saucisson and jambon are quickly sliced and served to guests. Many items are simply brought to the table as a matter of course, with little strain on the kitchen, such as olives and cornichons, with the tart, salty taste that whets the appetite and complements the charcuterie that begins a meal.

A lot of these dishes are not only relatively easy to make in large batches, they’re best made in large batches, because they get better with time. A salad of lentils or chickpeas or celeriac made in the morning will only improve throughout the day. Potted foods often don’t need to be refrigerated if they’re made with such preservation in mind. That they’re ready to serve at a moment’s notice is key to a bistro and an advantage to the home kitchen as well.

The foods here represent, perhaps more than any other recipes in the book, the quintessential nature of bistro fare: easy food that is perfect for sharing.
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OIL: In a bistro kitchen, oil is not thought of as a flavor in itself, but as a vehicle for heat, as well as for flavor and richness. It’s used in sautés, it carries the vinegar and herbs and seasonings in a vinaigrette, and it enriches bean and vegetable dishes. In an efficient bistro kitchen, a chef wouldn’t have five different oils on the shelf. Since nut oils and other flavored oils tend to be expensive, they wouldn’t typically be in the bistro pantry, and, traditionally, olive oil is limited in use. Grapeseed oil is the best in terms of quality because it’s completely neutral and has a high smoking point. Because grapeseed oil is expensive, we use canola oil for everyday cooking. Oil is not durable: Remember that freshness is paramount in the quality of an oil.



MARINATED OLIVES—OLIVES MARINÉES
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1 orange

1 lemon

One 6-inch rosemary sprig

2 to 3 thyme sprigs

2 oregano sprigs

1 pound (about 2½ cups) mixed olives—about ½ cup each Picholine, Luc, Niçoise, Moroccan oil-cured olives, or other varieties

1 bay leaf

⅓ cup extra virgin olive oil

12 cloves Garlic Confit

I am fond of many olives, but the Niçoise is my favorite. I love its shape, its size, its deep black color, and its element of sweetness. We blanch Niçoise—as well as Picholine and Luc—olives first so that they can absorb the marinade. Soft oil-cured olives such as Nyons and Moroccan don’t need to be blanched; they’d become mushy. Our marination includes garlic confit, which in turn absorbs the flavor of the olives.

Using a vegetable peeler, peel the zest from half the orange and lemon in long strips. Trim off any white pith. Bang the underside of the zest with the back of a knife to release the oils. Lightly crush the sprigs of rosemary, thyme, and oregano with the back of the knife to release their oils. Pull off and discard any olive stems.

Put the zest, herbs, softer olives, bay leaf, olive oil, and garlic confit in a bowl.

Bring a large saucepan of water to a boil. Put the firmer olives in a strainer that will fit into the pan of water, drop the strainer into the boiling water, and boil for 1 minute. Lift out the strainer and drain the olives well, then add them to the bowl. Toss to combine.

Cover the olives and allow them to marinate at room temperature for at least 2 hours to combine the flavors. (The marinated olives can be refrigerated in a sealed container for up to 2 weeks.)

PHOTOGRAPH  here

MAKES 2½ CUPS

ROASTED BEET SALAD—SALADE DE BETTERAVES
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1½ pounds (3 to 4 large) red beets

3 tablespoons extra virgin olive oil

Kosher salt and freshly ground black pepper

About 1 tablespoon red wine vinegar

2 tablespoons fresh orange juice

½ red onion, peeled

1 tablespoon chopped tarragon

1 tablespoon minced chives

Beets are about the best vegetable in the world, hot or cold, even as healthy as they are, loaded with iron and vitamins. Roasted, just out of the oven with some salt, a beet gives you ten times the pleasure of a baked potato.

This salad couldn’t be simpler: Beets are roasted, sliced, and served with a vinaigrette and fresh herbs. We use fresh-squeezed orange juice for part of the acid component because we want a light citrus flavor, and orange goes well with beets. Make this at least a couple of hours before serving to allow the flavors to develop. Some red onion tossed in with chives and tarragon shortly before serving adds texture, flavor, and visual appeal, but beets with just a little vinaigrette drizzled on top, nothing else, are great too.

Buy beets with their tops still attached, an indication of their freshness. And be patient when roasting them—they should be cooked until tender all the way through.

Preheat the oven to 375°F.

Wash the beets and trim the stems, leaving about ¼ inch attached. Place them on a large piece of aluminum foil and toss with 2 tablespoons of the oil, 2 tablespoons water, ½ teaspoon salt, and ⅛ teaspoon pepper.

Lift up the edges of the foil and squeeze together to form a packet. Place in a small baking pan and roast for about 1½ hours, or until the beets are tender, offering no resistance when pierced with a knife. Carefully unwrap the beets and let stand just until cool enough to handle.

Rub each beet with a paper towel to remove the skin. Cut off and discard the stems. Cut the beets into quarters, then cut the quarters crosswise into ¼-inch-thick slices and place in a bowl. Season with a light sprinkling of salt and pepper. Add red wine vinegar, orange juice, and the remaining 1 tablespoon oil. Toss and season to taste with additional salt and pepper.

Let the beets marinate for at least 30 minutes, or up to a day, in the refrigerator. Bring to room temperature before finishing the salad.

About 30 minutes before serving, cut three or four ⅛-inch-thick slices crosswise from the onion and separate the slices (reserve the remaining onion for another use). Toss the beets with the onion, tarragon, and chives.

Just before serving, check the seasonings and add additional salt, pepper, and/or vinegar to taste.

PHOTOGRAPH  here

MAKES 4 SERVINGS

CELERIAC RÉMOULADE—CÉLERI RÉMOULADE
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RÉMOULADE

½ cup mayonnaise

½ cup crème fraîche

2 tablespoons minced cornichons

2 tablespoons minced drained nonpareil capers, preferably Spanish

2¼ teaspoons Dijon mustard

About 1 tablespoon cider vinegar

2 teaspoons minced Italian parsley

2 teaspoons minced tarragon

2 teaspoons minced chervil

2 teaspoons minced chives

Kosher salt and freshly ground black pepper

1 pound (1 large) celeriac (celery root)

Fresh lemon juice (optional)

Céleri rémoulade is a traditional winter dish made by mixing the shredded root vegetable with a mayonnaise-based dressing. Shredded celeriac makes a meaty, texturally satisfying salad. We use a creamy dressing here, but a little vinegar, shallot, and chives would be excellent as well. Make the salad two to eight hours before serving it; the flavors develop, and the acid seems to tenderize the celeriac slightly. Don’t overdress it—though the salad benefits from marination, the salt in the dressing will pull moisture from it, resulting in more liquid than you want. Taste and add more dressing, if needed, just before serving.

We serve céleri rémoulade on its own as a salad, but it’s also an excellent side dish or garnish, as in the roast pork sandwich. With a piece of cold chicken, it’s a delicious light meal.

FOR THE RÉMOULADE: Stir the mayonnaise and crème fraîche together in a small bowl. Squeeze any excess moisture from the cornichons and capers and stir them into the mixture. Add the mustard, vinegar, and herbs. Season to taste with salt and pepper. Refrigerate for at least 1 hour, or up to 3 days, to allow the flavors of the rémoulade to develop.

Cut off and discard the tops and bottoms of the celeriac. Remove the skin with a paring knife or a sharp, sturdy vegetable peeler. Using a mandoline or knife, cut the celeriac into ⅛-inch-thick julienne. (You should have about 4 cups.)

Put the celeriac in a bowl and toss with enough rémoulade to coat the pieces; reserve any remaining dressing. Taste and season the salad as necessary. Cover and refrigerate for at least 2 hours, or up to 8 hours.

Just before serving, toss the celeriac with additional dressing, if desired, and adjust the seasonings a final time, adding a squeeze of lemon juice or more vinegar if needed.

MAKES 3 CUPS; 4 TO 6 SERVINGS
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Clockwise from left: Chickpea and Carrot Salad, Celeriac Rémoulade, and Roasted Beet Salad



LENTILS VINAIGRETTE—SALADE DE LENTILLES
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SACHET

1 head garlic, split crosswise in half

12 black peppercorns

3 bay leaves

3 thyme sprigs

LENTILS

8 ounces (1 cup) Le Puy lentils (Sources), picked over for stones and rinsed

1 medium leek, white and light green parts only

½ medium onion, peeled

1 large carrot, peeled

2 teaspoons kosher salt

2 teaspoons red wine vinegar

1 small red onion, peeled

VINAIGRETTE

1½ tablespoons Dijon mustard

1 tablespoon red wine vinegar

¼ cup extra virgin olive oil

Kosher salt and freshly ground black pepper

2 tablespoons minced chives

1 tablespoon chopped Italian parsley

Lentils are a rich, satisfying ingredient that makes an excellent salad, tossed with a mustard vinaigrette. The salad can be prepared before you need to serve it and it keeps for two days. With some good bread, it is an entire meal. I love the tiny dark green lentils from Le Puy, a city and region in south-central France. They’re almost like caviar as they pop against your palate, but with a sensation of creaminess.

Lentils don’t need presoaking, but it’s important to cook them properly. You have to use just the right amount of water (too much and they’ll taste washed out) with plenty of aromatics. Simmer them on the stove, stirring gently and testing them often. When they’re done, we spread them out on a baking sheet or in a flat container to cool as quickly as possible; they can overcook if you leave them in the pot.

Some vinaigrette, red onion, parsley, and chives are all you need to complete this classic bistro dish.

FOR THE SACHET:Cut a piece of cheesecloth about 7 inches square. Place the sachet ingredients in the center, bring the edges together, and tie with kitchen twine to form a bundle.

FOR THE LENTILS: Put the lentils in a strainer and rinse with cold water, then place in a large saucepan. Cut the leek lengthwise in half, rinse under cold water, and add to the pan, along with the sachet, onion, and carrot. Add cold water to cover the ingredients by 2 inches, place the pan over high heat, and bring to a boil. Reduce the heat and simmer very gently for 20 to 25 minutes, or until tender. Don’t boil the lentils or they may fall apart.

Pour the lentils and their liquid into a large shallow container. Season with salt and red wine vinegar and let cool. Once they are cool, remove and discard the sachet and vegetables. (The lentils can be prepared to this point up to a day ahead and refrigerated in their liquid.)

When you are ready to assemble the salad, drain the lentils in a colander and place in a bowl. Cut the red onion lengthwise in half, then cut it crosswise into ⅛-inch-thick slices and cut the slices into ⅛-inch dice. Add ½ cup of the red onion to the lentils (reserve any remaining onion for another use).

FOR THE VINAIGRETTE: Combine the mustard and red wine vinegar in a small bowl and whisk to blend. Slowly whisk in the olive oil. Stir the dressing into the lentils and season to taste with salt and pepper. (The salad can be served immediately or refrigerated for up to 2 days.)

Just before serving, check the seasonings and stir in the chives and parsley.

MAKES 2½ CUPS; 4 SERVINGS

CHICKPEA AND CARROT SALAD—SALADE DE POIS CHICHES ET CAROTTES
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½ cup dried chickpeas, soaked in 3 cups cold water for 12 hours or quick-soaked

1 medium leek, white and light green parts only

Bouquet Garni

½ onion, peeled

1 small carrot, peeled

Kosher salt

2 tablespoons extra virgin olive oil

2 bay leaves

2 garlic cloves, skin left on, smashed

2 thyme sprigs

1 cup finely julienned carrots

Freshly ground black pepper

1 tablespoon chopped Italian parsley

1½ teaspoons fresh lemon juice

This chickpea salad couldn’t be easier—cooked chickpeas warmed in a pan with seasoned oil and grated carrot. Lemon juice, more a seasoning device than a component here, is added at the very end, along with some parsley.

Chickpeas are crunchy legumes that never really lose their dense mealy texture even when fully cooked. They remind me a little of macadamia nuts.

Use dried, rather than canned, chickpeas for the best texture and flavor, but soak them overnight (or use the quick-soak method). As with all dried legumes, season them late in the cooking process, or even once they are fully cooked—at the start, they’re too hard to absorb anything and salt can inhibit the rehydration process.

Drain the chickpeas, put them in a large saucepan, and add about 6 cups water, or enough to cover them by 2 inches. Cut the leek lengthwise in half and rinse under cold water. Add one leek half to the pan, reserving the remaining half for another use. Add the bouquet garni, onion, and whole carrot to the pan and bring to a boil. Reduce the heat and simmer for about 45 minutes, or until the chickpeas are tender.

Pour the chickpeas and their liquid into a large shallow container and let cool. Once they are cool, remove and discard the bouquet garni and vegetables and season with ½ teaspoon salt. (The chickpeas can be covered and refrigerated in their liquid for 2 to 3 days.)

When ready to assemble the salad, drain the chickpeas in a colander.

Combine the olive oil, bay leaves, garlic, and thyme in a large skillet and heat over medium heat until the oil is hot. Add the julienned carrots and toss in the oil for about 1 minute to cook them slightly. Add the chickpeas and season to taste with salt and pepper. Toss the chickpeas for 1 to 2 minutes, then transfer to a bowl and let cool. (The salad can be refrigerated for up to a day.)

Just before serving, remove the bay leaves, garlic, and thyme from the chickpeas and stir in the parsley and lemon juice.

PHOTOGRAPH ON here

MAKES 2 CUPS
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FRIED ZUCCHINI BLOSSOMS—BEIGNETS DE FLEURS DE COURGETTES
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Peanut oil for deep-frying

½ cup all-purpose flour

½ cup cornstarch

Kosher salt and freshly ground black pepper

2 large eggs

¼ cup milk

16 zucchini blossoms, stamens removed

Olivade

In summer, beautiful zucchini flowers grow in abundance in our garden, so it would be a shame not to use the male blossoms, which don’t bear fruit. They can be stuffed with ratatouille and braised in vegetable stock for a vegetarian dish, or filled with a meat stuffing and braised in veal or beef stock. Their texture is feathery, their flavor sweet, their color bright—so they’re excellent added raw to salad, whole or torn like lettuce. And they can be stuffed, then battered and fried. Here, we give them a simple coating of egg wash and flour before frying, then serve them with olivade.

Heat 3 to 4 inches of oil in a deep fryer or a large deep pot to 350°F.

Meanwhile, mix the flour, cornstarch, and a pinch each of salt and pepper in a shallow bowl. Whisk together the eggs, milk, and a pinch each of salt and pepper in another shallow bowl.

Season the zucchini blossoms with salt and pepper. Dip 4 of the blossoms in the egg mixture, lift out, letting excess liquid fall back into the bowl, and toss in the flour mixture. Gently pat off excess flour and place the blossoms in the hot oil. Cook for 3 to 5 minutes, or until the coating is crispy and golden brown. Drain on paper towels and repeat with the remaining blossoms.

Serve immediately with the olivade on the side.

PHOTOGRAPH here

MAKES 4 SERVINGS

OLIVADE—FROMAGE BLANC AUX OLIVES ET CÂPRES
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7½ to 8 ounces fromage blanc (Sources)

1 tablespoon drained nonpareil capers, preferably Spanish, chopped

2 tablespoons minced red onion

½ cup finely chopped pitted black olives, such as Kalamata or Niçoise

¼ cup extra virgin olive oil, plus extra for drizzling

1 tablespoon minced chives

Kosher salt and freshly ground black pepper

1 teaspoon chopped Italian parsley

This is a simple spread in which mild, rich fromage blanc is stirred together with salty savory seasonings. Especially refreshing in summer, it has many uses. It can be spread on bread, used as a dip for crudités or Fried Zucchini Blossoms (opposite), formed into quenelles for a more formal canapé, or spread on lightly roasted tomatoes and served as a garnish for Roast Chicken with Summer Squash and Tomatoes.

Put the fromage blanc in a medium bowl and stir in the capers and onion, then stir in the olives and half the olive oil. Stir in the remaining olive oil and chives. Season to taste with salt and pepper and spoon into a serving crock. (The olivade can be refrigerated for up to 4 days.)

Just before serving, sprinkle the olivade with the parsley and drizzle with a little olive oil.

PHOTOGRAPHS here AND  here

MAKES 1½ CUPS
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HARD-COOKED EGGS IN RUSSIAN DRESSING—ŒUFS À LA RUSSE
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SAUCE

1 cup mayonnaise

3 tablespoons bottled chili sauce

1 tablespoon minced shallots

1 tablespoon minced Italian parsley

2 teaspoons minced chives

1 tablespoon minced green olives

Kosher salt and freshly ground black pepper

Fresh lemon juice to taste

6 hard-cooked large eggs

How good eggs are—they’re ordinary and surprising at the same time. I serve these eggs as part of an hors d’œuvres variés, rather than as an individual dish. For me, part of the pleasure of this preparation is that it’s reminiscent of the 1970s’ American version of Continental cuisine, for which I have an abiding nostalgia.

FOR THE SAUCE: Combine all the ingredients in a small bowl, mixing well. Cover and refrigerate for a few hours to allow the flavors to develop.

TO SERVE: Cut the hard-cooked eggs lengthwise in half and place them cut side down on a serving platter. Spoon the sauce generously over the eggs.

TAPENADE—OLIVES NIÇOISES EN TAPENADE
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8 ounces (about 1½ cups packed) pitted Niçoise olives

½ teaspoon Dijon mustard

1 boquerones anchovy fillet (Sources), cut into 3 pieces (optional)

1 tablespoon drained nonpareil capers, preferably Spanish

1 tablespoon minced Garlic Confit

½ cup extra virgin olive oil

1 tablespoon minced Italian parsley

1 tablespoon minced chives

Kosher salt and freshly ground black pepper

Traditionally, tapenade is made of olives, pureed so that their flavor becomes very concentrated—somewhat like pressed caviar, which is caviar that has been crushed and therefore has an intense flavor. It’s a great garnish for fish or lamb; excellent on grilled chicken. It can be added to sauces as a seasoning, thinned out with olive oil and turned into a sauce itself (see the skate recipe), or made into a vinaigrette. This tapenade is seasoned with a white anchovy from Spain that’s cured in vinegar before being stored in oil.

Combine the olives, mustard, anchovy, and capers in a food processor, pulse a few times, then scrape down the sides. Pulse a few more times, leaving the mixture a bit chunky. Add the garlic confit and pulse once or twice. Add ¼ cup of the olive oil and pulse, scraping down the sides as necessary, until the mixture is finely chopped. Transfer it to a bowl and stir in the remaining olive oil, the parsley, and chives. Season to taste with salt and pepper. (The tapenade can be stored, refrigerated, in a covered container for up to 1 week.) Serve it at room temperature.

PHOTOGRAPHS  here AND here

MAKES 1½ CUPS

VEGETABLES À LA GRECQUE
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The basic technique for the preparation called à la grecque is simple: Vegetables are gently cooked in a court bouillon enriched with olive oil and aromatics such as coriander, bay leaf, thyme, and garlic—or whatever your preference happens to be. The acid from the lemon juice helps to maintain their crunch. When the vegetables are almost fully done (they should have some bite to them), they are cooled and stored in their cooking liquid. We serve them glazed with a vinaigrette made of the reduced cooking liquid.

We offer recipes for six vegetables, but this technique works with just about any winter vegetable, including turnips, beets, and carrots. The vegetables can be cooked two to three days before you intend to serve them—one of their advantages in a bistro kitchen—and each will serve about four as part of an hors d’oeuvres plate. Refrigerate them submerged in their cooking liquid, then reduce the liquid the day you plan to serve them—but return them to the refrigerator; they should be served cold.

COURT BOUILLON

SACHET

1 Italian parsley sprig

1 thyme sprig

12 black peppercorns

2 bay leaves

2 teaspoons fennel seeds

2 teaspoons celery seeds

2 teaspoons coriander seeds

1 cup water

1 cup dry white wine, such as sauvignon blanc

¼ cup extra virgin olive oil

¼ cup fresh lemon juice

¼ cup minced shallots

FOR THE SACHET: Cut a piece of cheesecloth about 7 inches square. Place all the sachet ingredients in the center, bring the side edges together, and tie with kitchen twine to form a pouch. Place in a small to medium saucepan that will hold the vegetables and keep them submerged in the liquid, then add the remaining ingredients. Proceed as described below for each vegetable.

BABY ARTICHOKES

1 pound (about 9) baby artichokes

1 lemon, halved

1 tablespoon chopped Italian parsley

Hold an artichoke stem end upward. Working your way around the artichoke, bend the lower leaves back until they snap and break naturally and pull them off. Continue removing the tough outer leaves until you reach the tender inner leaves, which are predominantly yellow. Repeat with the remaining artichokes.

As you trim the artichokes, rub the cut surfaces with lemon juice to keep the flesh from discoloring. One at a time, cut the top off each artichoke at the point where the leaves become yellow. Trim off the end of the stem. Holding the artichoke upright, use a paring knife to trim away any tough dark exterior, cutting downward from the base of the leaves to the base of the stem and creating a smooth line from the bottom of the artichoke to the end of the stem. Place the trimmed artichoke in the court bouillon.

When all the artichokes are submerged, bring the court bouillon to a boil. Reduce the heat and simmer for 30 to 40 minutes, or until the artichokes are tender throughout when pierced with a paring knife.

Pour the artichokes and cooking liquid into a container and let cool. Once they are cool, discard the sachet. (At this point, the artichokes can be refrigerated in their liquid for 2 to 3 days.)

TO COMPLETE: Gently stir the artichokes in the court bouillon so that any shallots clinging to them are released into the liquid. Remove the artichokes and set aside. Pour the court bouillon into a saucepan and slowly bring it to a boil, then lower the heat and simmer very gently until it has reduced to about ¼ cup and coats the back of a spoon. Add the artichokes and stir to coat. Refrigerate for at least an hour, or up to a day.

Just before serving, arrange the artichokes on a serving plate and sprinkle with the parsley.

PHOTOGRAPH  here

CAULIFLOWER

About 1¾ pounds (1 head) cauliflower

½ teaspoon curry powder

1 tablespoon chopped Italian parsley

Trim away any leaves from the cauliflower and break the head into large florets. Cut the florets into smaller pieces, about 1 inch in diameter, trimming the stems to about ½ inch long.

Add the curry powder to the court bouillon and bring to a boil. Add the cauliflower, reduce the heat, and simmer for 15 to 20 minutes, or until the florets are tender when pierced with a paring knife.

Pour the cauliflower and cooking liquid into a container and let cool. Once the cauliflower is cool, discard the sachet. (At this point, the cauliflower can be refrigerated in its liquid for 2 to 3 days.)

TO COMPLETE: Gently stir the cauliflower in the court bouillon so that any shallots clinging to it are released into the liquid. Remove the cauliflower and set aside. Pour the court bouillon into a saucepan and slowly bring it to a boil, then reduce the heat and simmer very gently until the liquid has reduced to about ¼ cup and coats the back of a spoon. Add the cauliflower and stir to coat. Refrigerate for at least an hour, or up to a day.

Just before serving, arrange the cauliflower on a serving platter and sprinkle with the parsley.

PHOTOGRAPH  here

CELERIAC

2 pounds (2 large) celeriac (celery root)

1 tablespoon chopped Italian parsley

Cut off and discard the tops and bottoms of the celeriac. Remove the skin with a paring knife or a sharp, sturdy vegetable peeler. Cut the celeriac crosswise into ¾-inch-thick slices, then cut the slices into ¾-inch-wide strips. Trim the ends to square off the strips and cut across the strips into ¾-inch cubes. (You should have 2½ to 3 cups of celeriac.)

Bring the court bouillon to a boil. Add the celeriac, reduce the heat, and simmer for about 15 minutes, or until it is tender when pierced with a paring knife.

Pour the celeriac and cooking liquid into a container and let cool. Once the celeriac has cooled, discard the sachet. (At this point, the celeriac can be refrigerated in its liquid for 2 to 3 days.)

TO COMPLETE: Gently stir the celeriac in the court bouillon so that any shallots clinging to it are released into the liquid. Remove the celeriac and set aside. Pour the court bouillon into a saucepan and slowly bring it to a boil, then reduce the heat and simmer very gently until it has reduced to about ¼ cup and coats the back of a spoon. Add the celeriac and stir to coat. Refrigerate for at least an hour, or up to a day.

Just before serving, arrange the celeriac on a serving plate and sprinkle with the parsley.

BUTTON MUSHROOMS

1 pound small button mushrooms, cleaned (see cleaning wild mushrooms) and trimmed

1 teaspoon kosher salt

1 tablespoon minced chives

Bring the court bouillon to a boil. Add the mushrooms, stir, and add the salt. Simmer for 5 to 10 minutes, depending on the size of the mushrooms, until they are tender when pierced with a paring knife.

Pour the mushrooms and cooking liquid into a container and let cool. Once the mushrooms are cool, discard the sachet. (At this point, the mushrooms can be refrigerated in their liquid for 2 to 3 days.)

TO COMPLETE: Gently stir the mushrooms in the court bouillon so that any shallots clinging to them are released into the liquid. Remove the mushrooms and set aside. Pour the court bouillon into a saucepan and slowly bring it to a boil, then reduce the heat and simmer very gently until it has reduced to about ¼ cup and coats the back of a spoon. Add the mushrooms and stir to coat. Refrigerate for at least an hour, or up to a day.

Just before serving, arrange the mushrooms on a serving plate and sprinkle with the chives.

FENNEL

1½ pounds (2 to 3) fennel bulbs or 1 pound baby fennel bulbs

¼ cup Pernod

1 tablespoon chopped tarragon

If using regular fennel, trim off and discard the tops. Cut away any tough outer layers from each bulb and discard. Stand the bulbs up and cut them in half through the root. Then cut each half into 4 wedges. If using baby fennel, trim them if necessary and leave whole.

Add the Pernod to the court bouillon and bring to a boil. Add the fennel, reduce the heat to a simmer, and cook for 30 to 40 minutes, or until the fennel is tender when pierced with a paring knife.

Pour the fennel and cooking liquid into a container to cool. Once the fennel is cool, discard the sachet. (At this point, the fennel can be refrigerated in its liquid for 2 to 3 days.)

TO COMPLETE: Gently stir the fennel in the court bouillon so that any shallots clinging to it are released into the liquid. Remove the fennel and set aside. Pour the court bouillon into a saucepan and slowly bring it to a boil, then reduce the heat and simmer very gently until it has reduced to about ¼ cup and coats the back of a spoon. Add the fennel and stir to coat. Refrigerate for at least an hour, or up to a day.

Just before serving, arrange the fennel on a serving plate or platter and sprinkle with the tarragon.

PHOTOGRAPH  here

PEARL ONIONS

One 10-ounce bag red pearl onions

1 teaspoon red wine vinegar

1 tablespoon chopped Italian parsley

Trim the root ends and cut a shallow X in the root end of each onion. Put the onions in a large bowl and bring enough water to cover the onions to a boil. Pour the water over the onions and let them sit until the skins soften and are easy to remove. Drain the onions and peel them.

Add the onions to the court bouillon and bring to a boil, then reduce the heat and simmer for about 12 minutes, or until they are tender throughout when pierced with a paring knife.

Pour the onions and cooking liquid into a container and let cool. Once the onions are cool, discard the sachet. (At this point, the onions can be refrigerated in their liquid for 2 to 3 days.)

TO COMPLETE: Gently stir the onions in the court bouillon so that any shallots clinging to them are released into the liquid. Remove the onions and set aside. Pour the court bouillon into a saucepan and slowly bring it to a boil, then reduce the heat and simmer very gently until it has reduced to about ¼ cup and coats the back of a spoon. Add the onions and stir to coat. Refrigerate for at least an hour, or up to a day.

Just before serving, arrange the onions on a serving plate and sprinkle with the parsley.

PHOTOGRAPH  here
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MUSTARD: In most bouchons and bistros you’ll find a little pot of Dijon mustard on the table. It’s like the bottle of ketchup in America, but it’s a terrifically versatile condiment. Dijon mustard goes with so many bistro dishes—rillettes, roast chicken, lamb, steak frites, pâtés. It works almost like your own personal finishing sauce, the last ingredient to go on a dish, one that you control. Mustards vary widely in quality; indeed, there may be no other condiment with so many variations. The most common problem with mustard is too much vinegar. Find a straightforward Dijon that you like and stick with it. The brand we use at Bouchon is Edmund Fallot (Sources), and Maille is a good alternative.




THE IMPORTANCE OF

[image: Image] POTTED FOOD [image: Image]

Potted foods are the many dishes composed of meat, fat, and seasonings, stored in, and usually served from, earthenware pots of ceramic or glass containers. A classic example is rillettes, a preparation in which meat is braised until it’s falling-apart tender, then mixed or pureed with some of the cooking liquid, some fat, and some seasonings and allowed to cool in a ramekin or small earthenware container, thickening into a spread. In the bistro kitchen, the technique means excellent food that’s ready at a moment’s notice—the best kind of snack food there is. Rillettes are served with crusty bread and mustard, and perhaps some cornichons.

Various types of meat can be made into rillettes. Pork is traditional because it’s both economical and abundant, but we prefer the more interesting flavors of rabbit or duck. Fish, especially salmon, also work well. Potted foods are an excellent start to a meal because they are shared and there’s no better spirit with which to begin a meal. They are perfect for entertaining at home—they are easy to make, can be done ahead of time, are typically inexpensive, keep a long time, and can serve a large group. Yet this kind of food is virtually unknown in America, certainly in the American home kitchen.

Often the meat used in potted dishes is confited, or poached in its own fat, until it’s meltingly tender, then stored submerged in that fat. That the results of the confit technique can have multiple uses (for both the meat and the fat) made this a valuable technique in a small kitchen that needed to produce a lot of delicious food quickly. Rillettes were one of many uses to which a chef could put a confit. The kitchen could confit a big batch of pork or duck all at once, then store it for days or even longer, no refrigeration necessary.

Originally, the raison d’être for potted foods was preservation. Properly prepared, they would keep for weeks in a cold cellar. Though we no longer need to pot food to preserve it, the tradition is important, and the technique—which easily translates to the home kitchen—produces deep, rich flavors that you cannot get by other methods.

Here again, these flavorful dishes are meant for a group—one dish to share, thus bringing a distinctive social interaction to the meal.
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Clockwise from top left: Toasts topped with Olivade, Tapenade, Smoked and Steamed Salmon Rillettes, Rabbit Rillettes with Prunes, and Fois Gras



FOIE GRAS TERRINE—TERRINE DE FOIE GRAS
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About 1¼ pounds Grade A or Grade B moulard foie gras (Sources), at room temperature

Milk

2 teaspoons kosher salt

½ teaspoon pink salt (Sources)

¼ teaspoon freshly ground white pepper

¼ teaspoon sugar

8 cups Chicken Stock, Veal Stock, or water

About ½ cup rendered duck fat (Sources) or Clarified Butter, melted and cooled to room temperature (if storing the terrine)

1 baguette (3 inches wide and at least 10 inches long)

Fleur de sel

If you have the right tools—a tamis (drum sieve), cheesecloth, a pastry bag—this is an excellent terrine to make at home. It’s an amazing luxury, a rich sensual pleasure, yet very light and spreadable. I love the elegance and richness of foie gras, certainly, and I also admire its versatility. In a way it’s just one step up from butter and toast, it’s that simple a pleasure—and what an extraordinary pleasure.

This recipe is similar to the torchon we make at the French Laundry—foie gras cured overnight, rolled up in a dish towel (torchon), and quickly poached—but it goes through some extra stages that change its texture from dense to light. It’s a four-day process. As at the French Laundry, a whole foie gras is soaked in milk to remove the blood and impurities, then given a dry marinade of salt, pepper, sugar, and pink salt (sodium nitrite, which helps to maintain its color). Next the foie gras is rolled up in cheesecloth and poached for only ninety seconds, just long enough to melt the fat and help distribute the seasonings. Then it’s cooled, rerolled, and chilled. Finally, it’s pressed through a sieve, which lightens the texture and catches any veins remaining in the liver, then piped into small serving containers (we use six-ounce glass crocks; Sources). A layer of fat, either duck fat or fat rendered from foie gras trim, is poured over it to seal it.

DAY 1. SOAKING THE FOIE GRAS: Rinse the foie gras under cold water; pat dry with paper towels. Place in an airtight container and cover with milk. Cover tightly and refrigerate overnight, or up to 24 hours, to draw out some of the blood.

DAY 2. CLEANING AND MARINATING THE FOIE GRAS:Remove the foie gras from the milk, rinse it, and pat dry. Cover it with a damp towel and let stand at room temperature for 45 minutes. (It will be easier to work with if the foie gras is not ice-cold.)

Pull apart the two lobes. Keep one covered with the towel while you work on the other. Remove any membranes from the outside of the foie gras.

To butterfly the large lobe, locate the start of the primary vein at one end of the underside of the lobe. Slice through the lobe to the vein, following its path and pulling the foie gras apart so you can see the vein clearly. Turn your knife at a 45-degree angle and make an outward cut at each side of the vein to butterfly the foie gras. Cut far enough to open the folds and expose the interior. Use your fingers and the knife to remove the primary vein and any smaller veins that are easily removed, bruised areas, and blood spots. It is not necessary to remove all the smaller veins, as they will be left behind when the foie gras is passed through the tamis (drum sieve). Do not worry about how much you cut and scrape; think of the liver as a piece of Play-Doh, easily reshaped. Once the foie gras is cleaned, fold the sides over and return it to an approximation of its original shape.

To butterfly the small lobe, with your fingers, follow the line of the primary vein on the bottom of the lobe and pull the lobe open. As with the large lobe, use a knife to scrape and remove the large vein, any easily removed smaller veins, as well as bruises and blood spots. Then form it back into its original shape.

Mix the kosher salt, pink salt, pepper, and sugar together. Press the foie gras into a container in an even ¾- to 1-inch-thick layer. Sprinkle and press half the marinating mixture over and into the liver. Flip the foie gras and repeat on the other side with the remaining marinating mixture. Press a piece of plastic wrap directly against the foie gras and enclose the container completely in more plastic wrap. Refrigerate for 24 hours.

DAY 3. FORMING AND COOKING THE TORCHON: Remove the foie gras from the container, place it on a piece of parchment paper, and break it up as necessary to form a loaf about 6 inches long and 3½ inches wide. Using the parchment, roll the foie gras into a log, twisting and squeezing the ends of the parchment paper to help compact it. Unwrap the foie gras and transfer the log to a piece of cheesecloth about 1 foot wide by 2 feet long, placing it along a short end of the cheesecloth. Rolling away from you, roll up the log in the cheesecloth into a tight log, again twisting the ends as you roll to force the foie gras into a compact log. (If possible, have a second person hold the far end of the cheesecloth flat on the work surface as you roll.)

Loop a length of twine around your index finger. Using the same hand, hold one end of the cheesecloth tightly and wind the twine around the end of the foie gras. Continue wrapping the twine about ¼ inch into the foie gras; this will help force the foie gras to compress into a tight roll. Tie a knot around the cheesecloth. Repeat the procedure on the other end. If you have rolled and tied the torchon tightly enough, you will see bits of foie gras being forced through the cheesecloth. Tie 3 pieces of twine equally spaced around the width of the torchon. (These will be used as guides to reshape the log into its original shape after it has been poached.)

Bring enough stock or water to cover the foie gras to a simmer in a wide pot. Meanwhile, prepare an ice bath. Place the torchon in the simmering liquid and poach for 90 seconds. Immediately transfer to the ice bath to cool.

The foie gras will have lost volume (it loses fat in the poaching) and must be reformed. Wrap the log (still in the cheesecloth) in a thin cotton dish towel, compressing it as you go. Twist and tie the ends of the towel, returning the liver to its original density and pressing out excess fat. Tie the ends of the towel with twine and hang the liver from a shelf in the refrigerator overnight.

DAY 4. COMPLETING THE TERRINES: Unwrap the foie gras. Scrape off and discard the outside layer, which will have oxidized and turned gray. Cut the foie gras into sections about 2 inches long.

Prepare an ice bath in a large bowl. Use a plastic scraper to force the foie gras through a tamis into a smaller metal bowl. The tamis will catch any veins you may have missed when you cleaned the foie gras. Set the bowl in the ice bath. To lighten the consistency of the foie gras, beat it vigorously with a sturdy spoon for couple of minutes to achieve the texture of a buttercream frosting.

Transfer the mixture to a pastry bag without a tip or with a large plain tip. Pipe about ½ cup of the foie gras into each of three 6-ounce glass crocks or other similar containers. Wipe the edges of the crocks clean. If not serving the same day, pour a ¼-inch-thick layer of duck fat or clarified butter over the top of each terrine. Refrigerate for up to 2 weeks. Once you remove the fat cap, the foie gras should be served the same day, as it will oxidize and darken.

TO SERVE: Preheat the broiler. Cut the ends off the baguette and cut the loaf into two 4-inch-long sections. Cut each section lengthwise in half and cut the halves lengthwise into thirds. Place cut side up on a tray and broil until golden brown.

Serve the foie gras in the crocks, garnished with a sprinkling of fleur de sel and with the toasts on the side.

PHOTOGRAPH  here

MAKES ABOUT 1½ CUPS

SMOKED AND STEAMED SALMON RILLETTES—RILLETTES AUX DEUX SAUMONS
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1 pound center-cut salmon fillet, skin and pinbones removed

2 tablespoons Pernod

Kosher salt and freshly ground white pepper

8 tablespoons (4 ounces) unsalted butter, at room temperature

½ cup minced shallots

1 tablespoon crème fraîche

8 ounces unsliced chilled smoked salmon, cut into ¼-inch dice and brought to room temperature

2½ tablespoons fresh lemon juice

1 tablespoon extra virgin olive oil

2 large organic egg yolks, lightly beaten

About ½ cup Clarified Butter, melted and cooled to room temperature

Minced chives (optional)

For traditional rillettes, cooked, shredded meat is mixed with its own fat to make it moist, succulent, and flavorful. Fish, of course, don’t have that kind of fat, so butter replaces it. Beaten until it is creamy, butter is folded gently into a mixture of two types of salmon: steamed and cold-smoked. To enrich the salmon further, we add raw yolks and a little crème fraîche, the latter lending some acidity. Clarified butter is poured over the top to seal the rillettes. The rillettes can be stored for up to a week, but the recipe can be halved for a smaller yield. The result is a meaty, creamy spread that tastes very fresh and light.

In the Bouchon kitchen, we steam the raw salmon, which gives us consistent, juicy results. If you don’t have a steamer, you can gently poach the salmon in a court bouillon. It’s a little trickier to hit that perfect medium-rare this way, but it does allow you to introduce additional flavors via the cooking liquid.

Trim and discard any dark flesh from the salmon fillet. Place the fish in a shallow baking dish and sprinkle each side with 1 tablespoon of the Pernod, 1½ teaspoons salt, and ¼ teaspoon white pepper. Cover with plastic wrap and refrigerate for 30 to 60 minutes, turning the fish over halfway through the marination.

Bring water to a simmer in the bottom of a steamer. Place the salmon fillet in the steamer and cover with the lid. Steam gently for about 8 minutes; if you see steam pouring out the sides of the steamer, lower the heat. Check the salmon by separating the flesh with the tip of a knife and peering at the center: It should be medium-rare. When it is cooked, remove from the steamer.

Meanwhile, melt 1 tablespoon of the butter in a medium sauté pan over medium heat. Add the shallots and cook, stirring occasionally, for 2 minutes. Season the shallots with ¼ teaspoon salt and continue to cook for another 3 to 4 minutes, until they have softened but not browned. Remove from the heat.

Put the remaining 7 tablespoons butter in a small bowl and beat with a rubber spatula until it is smooth and resembles mayonnaise in consistency. Stir in the crème fraîche. Set aside.

Put the cooked salmon in a large bowl and stir to break it into large chunks. Because you will be stirring in the remaining ingredients, you don’t want to break up the pieces too much. Stir in the smoked salmon, shallots, lemon juice, olive oil, and egg yolks. Season assertively with salt and white pepper, since this will be served cold. Fold in the butter mixture.

Transfer the rillettes to small glass crocks (Sources), leaving at least ½ inch space at the top. Smooth the top of the rillettes and wipe the inside rims clean. Refrigerate for about 1 hour, until cold.

Pour a ¼-inch-thick layer of clarified butter over the top of the rillettes to seal. Cover and store in the refrigerator for up to a week.

TO SERVE: Break through the butter layer and remove it. Spread the rillettes on toasts or crackers and sprinkle on chives, if using. (Once the butter is removed, eat the rillettes within 2 days.)

PHOTOGRAPH here

MAKES ABOUT 2 CUPS

RABBIT RILLETTES WITH PRUNES—RILLETTES DE LAPIN AUX PRUNEAUX

[image: Images]

SACHET

1 bay leaf

1 star anise

4 cloves

1 thyme sprig

½ teaspoon black peppercorns

PRUNES

20 pitted prunes

1 cinnamon stick

½ to ¼ cup dry red wine, such as cabernet sauvignon

2 tablespoons cognac

RILLETTES

4 pieces Rabbit Confit

¼ cup Dijon mustard

Freshly ground black pepper

Kosher salt

While pork is the meat most classically associated with rillettes—because slow-cooked trimmings of pork are readily available, and the result is rich and flavorful—we also use rabbit, which has a sweetness to it. Our technique for all our rillettes begins with confiting the meat. Simmered in fat, the tough legs become tender and succulent. (After using the rabbit legs, we strain the remaining cooking fat and store it in the refrigerator or freezer; it can be used for confiting two or three more times before it grows too salty.) The meat is shredded and then stirred together with seasonings and some of the fat. To finish, we simmer prunes in red wine with anise and cinnamon, puree them, and spread the puree on top of the rillettes. Served atop toasts or crackers, these are a great hors d’oeuvre or midafternoon snack.

FOR THE SACHET: Cut a piece of cheesecloth about 6 inches square. Place the bay leaf, star anise, cloves, thyme, and peppercorns in the center and tie into a sachet with kitchen twine.

FOR THE PRUNES: Place the prunes and sachet in a saucepan just large enough to hold the prunes in a single layer. Add the cinnamon stick and just enough red wine to cover the prunes. Bring to a boil over medium-high heat, then reduce the heat and simmer for 2 minutes. Remove the pan from the heat, partially cover, and let the prunes steep in the liquid for at least 30 minutes.

Swirl the cognac into the prunes, then transfer the prunes, with the liquid, sachet, and cinnamon stick, to a covered container and refrigerate until ready to use, or for up to 2 weeks.

FOR THE RILLETTES: Remove the confit from the refrigerator a few hours before using to allow the fat to soften enough to remove the legs without breaking them.

Remove the legs from the fat, reserving ¾ cup of the fat. Pull the meat from the bones and shred it, discarding the bones. (There are some very small bones that can be overlooked. You should have about 1¼ pounds of meat.)

Set aside about one-third of the rabbit meat. Put the remaining pieces in a large bowl and stir vigorously with a sturdy spoon to break up the pieces. Stir in the mustard and season generously with pepper, which complements the rich flavor of the rillettes. Begin adding





RABBIT PÂTÉ—PÂTÉ DE LAPIN









































CHARCUTERIE PLATE—ASSIETTE DE CHARCUTERIE




GLORIA’S CORNICHONS
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SHELLFISH PLATTER—PLATEAU DE FRUITS DE MER
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MIGNONETTE SAUCE








COCKTAIL SAUCE









MUSTARD-MAYONNAISE SAUCE
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