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Dedication

To little one.

Thank you for a life of happiness.
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Introduction
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The Young Apprentice, 2022


All good cooks share a profound respect for raw ingredients, a sound, commonsense approach to their trade, and a knowledge of the cooking process. When cooks really understand the mechanics of a recipe and the true nature of each ingredient, they handle the food with proper consideration, using it in the most functional way possible and in its entirety, one way or another. I am always more impressed with chefs who produce good, well-cooked food with limited ingredients, speed, organization, cleanliness, and economy than those who create complicated “food art” at the expense of thrift, order, and taste. Economy, not only of food but also of time and money, reflects the cook’s comprehension and intelligence about the craft. Uncontrived economy is standard practice in a good kitchen. Like a well-choreographed ballet, there is a natural flow in this style of cooking, where no motion is wasted and no ingredient discarded. These principles of kitchen economics apply to great cooks everywhere, whether they be Chinese, Italian, German, French, or American, and they are all intrinsic parts of my cooking.

Because I was born into a family of cooks and have worked all my life in a kitchen, it is second nature for me to be thrifty. To save time, for example, I reuse a pot several times in a logical sequence—cooking foods that don’t make much mess before those that stick and stain—before washing it. Likewise with a food processor—I process the dry ingredients before the wet ones, so the processor needs to be washed only once. And I always save the trimmings of meats and vegetables for a stock, soup, or eventually, a sauce.

This attitude is also a result of the time and place where I was born. Growing up in France at the end of World War II, food was scarce, and even ordinary staples were limited. Nevertheless, my mother’s ingenuity enabled her to create memorable meals for our family. I still prepare variations on them today, and they are included in this book. The recipes are illustrative of my mother’s imaginative cuisine, born of scarcity and necessity.

Throughout Cooking My Way I make use of inexpensive cuts of meat and economical poultry, like in Fiery Chili with Red Beans, Veal “Tendrons” and Tarragon Sauce, Braised Pork Roast with Sweet Potatoes, and Fricassee of Turkey Meat. But though economy is a primary concern in my meat selections, it is never at the expense of flavor. Many of the dishes in this book are updated versions of the favorite meals of my childhood in postwar France. Food and money were in short supply then, and nothing was more welcome on a Sunday afternoon than a stuffed veal breast roasted to succulent tenderness and served with its pan juices and potatoes (Stuffed Roast Veal Breast with Potatoes). I enjoy these low-cost dishes as much today as I did then, and I treasure the happy memories they evoke.

Buying seasonally is another way to approach economy in the kitchen. More often than not, I create my menus at the supermarket, looking for the best, but also the least expensive, and striking a balance between the two.

I buy fruits and vegetables when they are most flavorful, nutritious, and least expensive—in season. And I apply this same rule of economy to my other food purchases as well: I buy whole turkeys for a variety of preparations when they are most attractively priced, in the fall and winter; I plan lamb and ham main dishes in the spring, when there are often specials on these meats. Shellfish and fish are usually expensive, so I purchase more seafood (mackerel, bluefish, blackfish, and shellfish) in the summer, when it’s available for less because it’s more abundant. I also know that first impressions are not everything: For example, though the outside leaves of a head of escarole may be wilted or damaged and therefore sold at a discounted price, I will still buy it because the center, the part I want to use, is white, firm, sweet, and tender. I may not have any intention of serving expensive artichokes on my menu. Yet if the discount rack at the market offers artichokes with yellowish and brownish leaves at a bargain price, I buy them because I know they will be ideal for artichoke bottoms. Fresh produce should always be cleaned ahead of using, and any obviously damaged pieces can be cut away and discarded.
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Whenever possible, I buy the exact quantities of the ingredients I need, to eliminate creating leftovers. However, when you do have them, leftovers can be a great resource. Unfortunately, the word leftover has a derogatory meaning, implying food that is cheap, dried out, reheated, and of a lesser quality, but a good cook is never apologetic about leftovers. The common mistake is to try to re-serve them in their original form. A roasted chicken is good only when fresh. Reheated, it tastes like a leftover, with all the word’s pejorative connotations. But if the cooked chicken is served in a hash or in a cream sauce, or is transformed into a salad, it will taste—as it should—like a freshly made dish.

This style of cooking is also the goal of this book: high-quality food in minimal time and with minimal effort and money. When great cooks approach a whole bird such as a chicken or turkey (see my example below), or a whole lamb, they think about how to make something from each part of the animal without wasting a scrap. Trimmed meat is set aside, the trimmings are turned into ground meat, and the bones go into stock, which will eventually become a sauce.

In the discussion that follows, I demonstrate how turkey lends itself to many dishes, far beyond what appears on the Thanksgiving table. These recipes can be prepared with turkey parts—legs, breasts, wings, necks, and livers—all of which are available prepackaged at most supermarkets. In the fall and winter, however, near holiday times (and at other times of the year when your market does special promotions), it is more adventurous and less expensive to buy a whole bird, bone it, and use the various parts in several recipes than it is to buy the parts separately. Some of these dishes can be enjoyed one day, and others consumed over the next few days. Parts of the turkey can also be frozen for use later in other recipes.

Starting with a 15-pound turkey, separate the two legs from the carcass first, and then remove the wings at the joint of the shoulder by prying your knife into the joint with one hand while pulling on the wing with the other. Next remove the two breasts, following the carcass bone with your knife while you pull gently on the breast pieces to free them.

I use the bones as the base of a creamy soup made with a chiffonade of leftover or wilted lettuce. I brown the legs and wings and combine with herbs in a fricassee of meat with brown rice. The breast meat is sliced and pounded thin for scaloppine with mushrooms and Cognac sauce, and the skin baked until very crisp, broken into pieces, and sprinkled on an escarole salad. The wings are boiled then grilled to stay moist. The liver is cooked, chopped, and spooned on toast as a stylish hors d’oeuvre. (I add some additional livers, available prepackaged at the supermarket, to make a more generous amount of this quick and easy appetizer.)

The turkey is versatile. The fricassee, for instance, is an earthy, one-dish meal; the scaloppine is elegant and rich. These recipes are all made with turkey, but other poultry could be used instead.

Moreover, many other recipes could be made with the turkey parts. For example, the bones could be used to make stock—brown as well as white—rather than soup. Then the stock could be made into various sauces. (Homemade poultry stock is wonderful, and making it from your scraps is economical, but it’s also acceptable to use boxed broth in its place. I recommend buying unsalted so that you can control the level of saltiness of your dish.) The dark turkey meat could be blended in a wine-flavored stew, and the wings could be braised with dried beans or split peas. The legs could be boned out and tied to make a roast, as could the whole breast. The turkey meat could be ground and made into a mousse, a pâté, or dumplings. And, if the notion of economy is understood and applied, whatever vegetables you have in the refrigerator could be substituted for those in the recipes.
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After a while, when you get to be a practiced cook, you understand that a flexible approach to cooking—one that allows for changes, whether they are motivated by whim or necessity—is far more economical than a strict adherence to recipes. A recipe may call for a certain type of potato or onion, but if you have potatoes in your pantry, use what you have; do not make a special trip to the market to buy more. Often herbs are called for, but many herbs are interchangeable and can be customized according to your taste and what you have on hand. Many recipes can be expensive when you need to buy a large quantity of tomatoes, basil, Swiss chard, or lettuce but become practically free in the summer if your garden is full. That is the time to take advantage of your bounty and choose your recipes accordingly. I realize it is sometimes difficult for a beginner cook to grasp this principle of economy, but the more you know about food, the better you understand; the more you cook, the faster and more efficient your cooking will get; and the more you familiarize with basic ingredients and basic technique, the easier it gets to prepare a meal.

I have been painting for over half a century and have used my drawings and paintings in most of my cookbooks. My paintings often relate to food—from abstract buffets to picnics, fruits, vegetables, and of course, chickens—and many of my paintings are illustrated menus, four of which are included in this book to emphasize seasonal cooking. Each of these four paintings offers two menus with recipes from the book highlighting the ingredients of one season.

So, with all this in mind, keep cooking, enjoy the process, and have a glass of wine.

Happy Cooking




Soups
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Vivid Buffet, 2021






Butternut Squash and Pastina Soup
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This delicate but hearty soup combines creamy butternut squash with the small pasta called pastina, but if you prefer, you can use another member of the pasta family, from tiny noodles to small elbows to broken pieces of spaghetti.

Serves 6


	1 large leek (about 8 ounces), dark green outer leaves and any damaged or wilted inner leaves removed and discarded

	1 tablespoon unsalted butter

	1 tablespoon extra virgin olive oil

	1 cup coarsely chopped onion

	1 butternut squash (about 2¼ pounds)

	2 cups chicken stock

	4 cups water

	½ teaspoon fine sea salt, or to taste

	½ cup pastina

	¼ cup toasted pumpkin seeds, for garnish (optional)




	Trim the root end off the leek. Cut the leek lengthwise into quarters and then crosswise into ½-inch slices. You should have about 4 cups. Transfer the slices to a bowl and wash them thoroughly in cool water, then drain.

	Heat the butter and oil in a large pot over high heat. Add the leek and onion and sauté for 2 to 3 minutes, until the vegetables begin to sizzle lightly.

	Meanwhile, with a sharp knife or vegetable peeler, carefully peel the tough outer skin from the butternut squash. You should have about 1½ pounds of flesh. Remove and reserve the seeds and cut the flesh into ½-inch pieces. You should have about 5½ cups.

	Add the cubed squash, stock, water, and salt to the leek and onion mixture in the pot and bring to a boil. Cover, reduce the heat, and cook at a gentle boil for 15 minutes, or until the squash is tender.

	Add the pastina and cook for another 5 minutes. Stir and serve immediately, garnished with the pumpkin seeds, if desired.






Black Bean Soup

Black bean soup is kind of a classic at our house. I cook a pound of beans at a time so that I can freeze the extra in containers. It’s easy to do, inexpensive, and there are lots of ways to make it your own with plenty of garnishes. This is a great soup that’s easy to make.

Serves 12


	1 pound dried black beans

	8 cups water, plus more if needed

	4 cups chicken stock, plus more if needed

	½ cup rice

	1 teaspoon fine sea salt

	½ teaspoon ground cumin

	½ teaspoon chili powder

	1 bunch cilantro, stems removed and chopped, leaves reserved for garnish

	2 cups salsa (mild to hot, depending on your taste)

	1 cup coarsely chopped leek

	2 cups coarsely chopped onion

	5 or 6 garlic cloves, peeled

	Optional garnishes: sliced banana, cilantro leaves, diced sweet onion (rinsed under cold water), chopped hard-cooked egg, Tabasco sauce, red wine vinegar, extra virgin olive oil




	Sort through the beans to make sure there are no stones or broken pieces. Rinse the beans under cold water, then transfer to a large pot. Cover with the water and stock. Add the rice and season with the salt, cumin, and chili powder.

	Bring to a boil, cover, and cook over low heat until the beans are beginning to become tender, 1½ to 2 hours.

	Add the chopped cilantro stems, salsa, leek, onion, and garlic. Taste and adjust for seasoning. Add more water and/or stock if it’s too thick. Return to a boil and cook for another hour.

	To thicken the soup, you can transfer 2 cups of the mixture to a blender and then return the puree to the pot, or use an immersion blender right in the pot. Blend for a few seconds to your desired consistency.

	Serve in large bowls with your choice of garnishes.






Cauliflower Soup

This is a versatile soup that can be made ahead and frozen, or it can be refrigerated for a few days and reheated as needed. Simple and straightforward, it uses a little flour as a thickening agent, although potato starch, couscous, or another starch could be substituted. The cauliflower stems, green leaves, and attached root section are used in this recipe. Curry powder gives the dish a distinctive taste.

Serves 6


	2 tablespoons extra virgin olive oil

	2 onions (about 10 ounces), quartered

	2 tablespoons all-purpose flour

	1 teaspoon curry powder

	2 cups chicken stock

	2 cups water

	1 teaspoon fine sea salt, or to taste

	½ teaspoon freshly ground black pepper

	1 large head cauliflower (about 1¾ pounds total, or 1½ pounds cleaned), separated into florets, stem roughly chopped, and green leaves included

	2 tablespoons unsalted butter




	Heat the oil in a large saucepan over medium heat. Add the onions and sauté for 2 to 3 minutes, until they start to brown. Sprinkle the flour and curry powder over the onions and mix well.

	Stir in the stock, water, salt, and pepper. Mix well and bring to a boil, stirring occasionally. Add the cauliflower and return to a boil. Cover, reduce the heat to very low, and boil gently for 30 minutes.

	At this point, the soup can be served with the cauliflower pieces broken into slightly smaller pieces. For a slightly chunky soup, use an immersion blender right in the pot to achieve your desired consistency. For a completely smooth soup, emulsify with an immersion blender or transfer the soup to a food processor and process until smooth. You should have about 7 cups of soup. If you have less, add enough boiling water to bring it to this level. Stir in the butter until melted.

	Ladle the soup into bowls and serve immediately.






Chicken Hearts and Gizzards Soup

Having grown up in a part of France—Bourg-en-Bresse—famous for its chickens at a time when money and food were scarce, I am conditioned to making use of all parts of the bird, including the gizzard, which is the second stomach, a muscular pouch filled with stone or grit, that has been removed from chickens bought at the supermarket. Both gizzards and hearts are usually available inexpensively in packages, either fresh or frozen, in many supermarkets. They are quite tasty and good textured, provided they are cooked long enough to become tender.

This flavorful and filling soup is an example of thriftiness. Serve as a first course, or on its own with a salad and a piece of cheese as a light supper.

Cornmeal is the thickening agent here, but farina, semolina, couscous, oatmeal, or the like can be substituted.

Serves 6


	2 pounds chicken gizzards and hearts (or gizzards only), rinsed

	6 cups water

	2 to 4 celery stalks (about 7 ounces), cut into ½-inch pieces (about 2 cups)

	4 medium carrots, peeled and cut into ½-inch pieces (about 2 cups)

	1½ teaspoons fine sea salt

	⅓ cup yellow cornmeal

	8 scallions, dark green and damaged or wilted outer leaves removed and discarded, coarsely chopped (about 1¼ cups)

	½ teaspoon dried dill

	½ cup sour cream, for garnish

	¼ cup loosely packed fresh cilantro leaves, for garnish




	Put the gizzards and hearts in a large saucepan and add the water. Bring to a boil over high heat. Boil for 1 to 2 minutes, skimming off and discarding any fat and impurities that rise to the surface. Cover, reduce the heat to low, and boil gently for 45 minutes.

	With a slotted spoon, remove the gizzards and hearts from the cooking liquid and place them on a chopping board. When cool enough to handle, cut them into ¼-inch pieces (or chop them coarsely in a food processor). Return them to the cooking liquid, along with the celery, carrots, and salt. Bring back to a boil over high heat, cover, reduce the heat to low, and boil gently for another 30 minutes.

	Stir in the cornmeal, scallions, and dill and cook for 15 minutes longer, stirring occasionally.

	Spoon into bowls. Garnish each serving with a dollop of sour cream and a sprinkling of the cilantro.
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Chicken 1 in Black and White, 2022
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