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CHICKEN OR TURKEY PoT PIE 422
Chicken or Turkey Stew 422

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

OYAKO DONBURI 423
Tendon 423
RED-COOKED CHICKEN 424
TEA-SMOKED Duck 425
Crispy Duck 425
MoOLE POBLANO DE POLLO OR DE GUAJOLOTE 426

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

CHICKEN CHASSEUR 429
Chicken Bercy 429
Chicken Portugaise 429
Chicken Hongroise 429
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BRAISED DUCKLING WITH SAUERKRAUT 430
Braised Duckling with Cabbage 430

PAPRIKA CHICKEN 430

CHICKEN ALLA CACCIATORA 431

CHICKEN BRAISED WITH VINEGAR 432

PHEASANT EN COCOTTE 432

SALMIS OF PARTRIDGE 433

CoQAUVIN 434

ARROZ CON PoLLO (SPANISH RICE WITH CHICKEN) 435
CHICcKEN Couscous 436

Duck CONFIT 437

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

Chapter 15 Cooking Fish and Shellfish 471

BAKED CoD FILLETS PORTUGAISE 473
BAKED FISH WiITH TOMATOES AND MUSHROOMS 474
Baked Fish a la Menagére 474
BAKED STUFFED MACKEREL 474
BAKED PIKE FILLETS ENGLISH STYLE 475
BAKED CLAMS OREGANATA 475
PAN-SMOKED SALMON FILLET WITH PEPPER SALAD 476
BAKED OYSTERS WITH BALSAMIC VINEGAR, ARUGULA,
AND PINE NUTS 476
ROASTED MONKFISH
WITH SPINACH AND WHITE BEANS 477
BROILED FiISH STEAKS MATTRE D’HOTEL 479
GRILLED TUNA WITH BALSAMIC VINAIGRETTE AND
SWEET-SOUR BABY ONIONS 480
GRILLED MAHI-MAHI WITH FRUIT SALSA 481
BROILED MAKO SHARK STEAKS
WITH BROWNED GARLIC VINAIGRETTE 481
BROILED SALMON IN ESCABECHE 482
BROILED LOBSTER 483
Broiled Rock LobsterTail 483

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

OYSTERS CASINO 485
Clams Casino 485

FILLETS OF SOLE MEUNIERE 487
Fillets of Fish Doré 487
Trout Meuniére 487
Fish Sauté Amandine 487
Fish Sauté Grenobloise 487
Sautéed Soft-Shell Crabs 487

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

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

CRAB CAKES WITH ROASTED PEPPER REMOULADE 489
CORNMEAL-CRUSTED SOFT-SHELL CRABS WITH CORNMEAL
PANCAKES AND ROASTED TOMATOES 489
PEPPERED HADDOCK WITH GARLIC MASHED POTATOES
AND PARSLEY SAUCE 490

Peppered Haddock with Purée of Flageolet Beans 490
SPICY SHRIMP OR SCALLOP SAUTE 491
SHRIMP AND CUCUMBER IN THAI RED CURRY 492
SKATE WITH CAPER BUTTER 492
PAN-FRIED CATFISH WITH SHRIMP ETOUFFEE 493

FRIED BREADED FiISH FILLETS 494
Fried Breaded Scallops 494
Fried Breaded Shrimp 494
Fried Oysters or Clams 494

FisH AND CHIPS 495
Fisherman’s Platter 495
Cop CAKES 496
Salmon orTuna Cakes 496

DEEP-FRIED CALAMARI WITH SPICY TOMATO SAUCE
AND AioLl 497

SHRIMP AND VEGETABLE TEMPURA 498
ORDINARY COURT BouiLLON FOR FIsH 502
COURT BouILLON WITH WHITE WINE 502
PoACHED WHOLE FisH 503

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

SoLE VIN BLANC (POACHED FILLETS OF SOLE
IN WHITE WINE SAUCE) 504

Glazed Poached Fish 505

Poached Fish Bonne Femme 505

Poached Fish Dugléré 505

Poached Fish Mornay 505

Poached Fish Florentine 505

Sole Paupiettes with Seafood Mousseline 505

Seafood a laNage 505

PESCE CON SALSA VERDE 506

SCALLOPS AND SHRIMP A LA NAGE 507
Salmon ala Nage 507
ZUPPA DI VONGOLE 508
Zuppa di Cozze 508
Zuppa di Frutti di Mare 508
Zuppa di Pesce 508
LOoBSTER A L’AMERICAINE 511
Lobster Newburg 511
Shrimp a ’Americaine or Shrimp Newburg 511
MOULES MARINIERE (STEAMED MUSSELS) 512
Steamed Mussels (without wine) 512
Mussels in Cream 512
MACKEREL EN PAPILLOTE 513
STEAMED SEA BASS WITH GARLIC AND GINGER 514

SEAFOOD NEWBURG 514
Seafood Curry 514

FISHERMAN’S STEW 515



recipe contents [IETNN

SEAFOOD CASSEROLE AU GRATIN 516 SAUTEED MUSHROOMS 577
Salmon or Tuna Casserole 516 Creamed Mushrooms 577

SEA BAss Sous VIDE Duxelles 577
WITH ASIAN SWEET-AND-SOUR SAUCE 516 PAN-FRIED EGGPLANT WITH TOMATO SAUCE 578

Pan-Fried Eggplant Creole 578

TUNA CARPACCIO 517 Eggplant Parmigiana 578

SUSHIRICE 18 SUNCHOKE GALETTES 578
N'g.mzu?h' (F'.ngersusm) .518 STIR-FRY OF ASPARAGUS, GREEN BEANS,
Chirashizushi (Scatter Sushi) 518 AND SNOW PEAS 579
Tekka-maki (TunaRoll) 518
Kappa-maki (CucumberRoll) 518 CORN WITH POBLANOS 579

Gratin of Corn and Poblanos 579
Corn and Poblanosin Cream 579

STIR-FRIED MIXED VEGETABLES 580

MIXED VEGETABLES WITH THAI GREEN CURRY 581
BRUSSELS SPROUTS WITH WALNUTS 582

BRAISED RED CABBAGE 583

TuNA TARTARE 520
Salmon Tartare 520
Tartare of Salmon and Sea Bass 520

SCALLOP SEVICHE 521

Chapter17 Cooking Vegetables 561 Braised Green or White Cabbage 583
SAUERKRAUT 584
PEAS, CARROTS, AND PEARL ONIONS Braised Fresh Sauerkraut 584
WITH TARRAGON BUTTER 565 Choucroute Garni 584
Buttered Vegetables 565 FRESH SAUERKRAUT 584
:sqr:sginget;bsles 565 PEAS A LA FRANCAISE 585
Hollandaise 565 BRAISED CELERY 585
Polonaise 565 Braised Celery Hearts 585
Braised Celery with Brown Sauce 585
CREAMED SPINACH 566 Braised Celery Root 585

Creamed Vegetables 566 Braised Lettuce 585

BroccoLl MORNAY 566 RATATOUILLE 586
Broccoli with Cheddar Cheese Sauce 566

LEcso 586

PUREED BUTTERNUT SQUASH 567 EGGPLANT, SICHUAN STYLE 587

Mashed Rutabagas or Yellow Turnips 567 GRATIN OF FENNEL 587
CAULIFLOWER AU GRATIN 567 BAKED ACORN SQUASH 589
GREEN BEANS WITH SESAME DRESSING 568 Gingered Squash 589

Sesame Miso Dressing 568 Puréed Squash 589
PAN-STEAMED KOHLRABI WITH PARSLEY 568 ROASTED ONION PUREE 589
GREEN BEANS WITH ROASTED PEPPERS ROASTED WINTER VEGETABLES 590
AND BACON 569 Roasted Onions 590

Green Beans with Pecans and Browned Shallots 569 Roasted SummerVegetables 590
COLLARDS WITH Ham 569 EOASTED EEETS WITH BSE9I52T GREENS 591

OASTED GARLIC
ONION COMPOTE 570
GLAZED SWEET POTATOES 592
ARTICHOKES CLAMART 571 SPAGHETTI SQUASH WITH TomATO CONFIT 593
CIPOLLINE IN AGRODOLCE SPINACH TIMBALES 594
EET-SOUR ONIONS 1

(Sw ) >7 SOUTHWESTERN CORN AND PINTO BEAN GRATIN 594
GLAZED ROOT VEGETABLES 572 CoRrN PUDDING 594
GLAZED CARROTS (CARROTS VICHY) 572 ELOTE CON QUESO 595
SPINACI ALLA ROMANA (ROMAN-STYLE SPINACH) 573 MOUSSAKA 595

Spinaci alla Piemontese e GRILLED VEGETABLE KEBABS 596
RAGOUT OF SUMMER VEGETABLES 574 GRILLED VEGETABLE MEDLEY 597
ARTICHOKES COOKED Sous VIDE IN A WARM BROILED TOMATO SLICES 597
VINAIGRETTE, AND AROMATIC VEGETABLES 575 Herbed Broiled Tomatoes 597
ZUCCH'N' SAUTE PROVENQAL 577 Parmesan Br0|led Tomatoes 597

Shredded Zucchini with Shallots 577 ONION RINGS 599

Zucchini with Tomatoes 577 Beer Batter 599

Zucchini with Cream 577 Other Fried Vegetables 599
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VEGETABLE FRITTERS 600
Fruit Fritters 600
CHILES RELLENOS 600

CHAPTER 18 Potatoes

BoILED POTATOES (POMMES NATURES)
Steamed Potatoes (Pommes Vapeurs) 608
Parsley Potatoes 608
New Potatoes 608
Creamed Potatoes 608

HUNGARIAN POTATOES 609
Bouillon Potatoes 609

COLCANNON 609
PoTATO AND EGGPLANT STEW WITH CILANTRO
MASHED OR WHIPPED POTATOES 611

Garlic Mashed Potatoes 611
Ancho Mashed Potatoes 611

DUCHESSE POTATOES 612
BAKED POTATOES 614
STUFFED BAKED POTATOES 615
Macaire Potatoes 615
OVEN ROAST POTATOES 615
ROASTED NEW POTATOES WITH HERBS AND GARLIC
SCALLOPED POTATOES 616

Scalloped Potatoes with Onions 616
Scalloped Potatoes with Cheese 616
Scalloped Potatoes with Ham 616

GRATIN DAUPHINOISE | 617

GRATIN DAUPHINOISE |I 617
Savoyarde Potatoes 617

BOULANGERE POTATOES 618
POTATOES AU GRATIN 618

ANNA POTATOES 619
Voisin Potatoes 619

RissoLE oR COCOTTE POTATOES 620
Parisienne and Noisette Potatoes 620
Chéateau Potatoes 620

HASH BROWN POTATOES 621
Rosti Potatoes 621
Lyonnaise Hash Browns 621

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

POTATO PANCAKES 622

POTATOES WITH CHICKPEAS AND CHILES

FRENCH FRIES 625
Pont-Neuf Potatoes 625

603

608

610

616

623

Allumette Potatoes (Shoestring or Matchstick Potatoes)

625
Straw Potatoes 625
Steakhouse Fries 625
Potato Chips 625
Waffle or Gaufrette Potatoes 625

PoTATO CROQUETTES 626
Berny Potatoes 626

Lorette Potatoes 626
Dauphine Potatoes 626

Chapter 19 Legumes, Grains, Pasta, 629
and Other Starches

WHITE BEANS, BRETONNE STYLE 633
BAKED BEANS, NEW ENGLAND STYLE 633
Michigan Baked Beans 633
FRIJOLES DE LA OLLA (MEXICAN PINTO BEANS) 634
Frijoles Refritos 634
Vegetarian Pinto Beans 634
BLACK BEAN CAKES WITH SALSA 634
GREEN LENTILS WITH CELERY ROOT AND MUSTARD 635
HoPPIN’ JOHN 635
PAsTA E FAGIOLI 636

PUREE OF FLAGEOLET BEANS WITH GARLIC 637
Flageolet Beans with Wilted Arugula 637
MAsoOR DAL (RED LENTILS WITH SPICES) 637
CRANBERRY BEANS WITH ASPARAGUS 638
CHICKPEAS IN SPICY TOMATO SAUCE 639
BOILED AND STEAMED RICE 644
RICE PILAF 647
Tomato Pilaf 647
Spanish Rice 647
Turkish Pilaf 647
Cracked Wheat Pilaf 647
Orzo Pilaf 647
Barley Pilaf 647
Additions to Rice Pilaf 647
R1SOTTO ALLA PARMIGIANA 648
Risotto Milanese 648
Risotto with Mushrooms 648
Risi Bisi 648
BAsic FRIED RICE 650
BULGUR PILAF WITH LEMON 650

ARROZ A LA MEXICANA 651
Arroz Verde 651

BARLEY WITH WiLD MUSHROOMS AND HAM 651
WHEATBERRIES WITH PECANS AND POBLANOS 652
Brown Rice, Barley, Farro, or Cracked Wheat
with Pecans and Poblanos 652
PAELLA 653
POLENTA 654
Polenta con Sugo di Pomodoro 654
Polenta con Salsicce 654
Polento al Burro e Formaggio 654
Polenta Fritta or Grigliata 654
Polenta Grassa 654
Polenta Pasticciata 654
GRITS WITH CHEDDAR CHEESE 655
FARROTTO WITH PECORINO CHEESE 656
KASHA PILAF WITH EGG 656

FRESH EGG PASTA 662
Spinach Pasta 662



Other Colored Pastas 662
Whole Wheat Pasta 662
Buckwheat Pasta 662

RAviIOLI WITH CHEESE FILLING

ITALIAN TOMATO SAUCE FOR PASTA
Meat Sauce 664
Tomato Cream Sauce 664
Tomato Sauce with Sausage 664
Tomato Sauce with Sausage and Eggplant 664
Tomato Sauce with Ham and Rosemary 664

FETTUCCINE ALFREDO 665
Fettuccine with Vegetables | (Fettuccine Primavera) 665
Fettuccine with Vegetables Il 665
Fettuccine Bolognese 665
Fettuccine with Seafood 665
Fettuccine with Gorgonzola 665

663
664

BoLOGNESE SAUCE (RAGU BOLOGNESE) 666
SPAGHETTINI PUTTANESCA 666
SPAGHETTI CARBONARA 667

LINGUINE WITH WHITE CLAM SAUCE 668
BAKED LASAGNE (LASAGNE AL FORNO) 668

PeEsTo (FRESH BASIL SAUCE) 669
VEGETABLE RAvVIOLI IN LEMONGRASS BROTH 669
RIGATONI OR PENNE WITH SAUSAGE AND CLAMS 670

Rigatoni or Penne with Sausage, Peppers, and Tomatoes 670
MACARONI AND CHEESE 670
FETTUCCINE WITH CHILES AND GRILLED CHICKEN
P1ZZOCCHERI 672

WHOLE WHEAT MALTAGLIATE
WITH PORCINI AND PEAS

PAD THAI 674
Vegan Pad Thai 674

RICE STICKS, SINGAPORE STYLE
PoTATO DUMPLINGS 676
SPAETZLE 677

PoTATO GNOCCHI WITH TOMATO SAUCE

671

673

675

678

Chapter 20 Cooking for Vegetarian Diets 681

YELLOW SPLIT PEA AND VEGETABLE CURRY
WITH SPICED Rice AND CUCUMBER RAITA
Vegan Vegetable and Split Pea Curry 689

NooDLE BowL WITH STIR-FRIED VEGETABLES, TOFU,

689

AND PEANUTS 690

ZUCCHINI AND EGGPLANT LASAGNE 691
PINTO BEAN ENCHILADAS 692
THREE-BEAN CHILI WITH TOSTADITAS 693

RED RICE, SPINACH WITH TOFU DRESSING,
AND EGGPLANT DENGAKU 694

VIETNAMESE VEGETABLE PANCAKES 695

WINTER VEGETABLE GRATIN WITH FETA CHEESE
AND BULGUR PILAF 696

FALAFEL 697
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Chapter21 Salad Dressings and Salads

BASIC VINAIGRETTE 703

Mustard Vinaigrette 703

Herbed Vinaigrette 703

Lemon Vinaigrette 703

Balsamic Vinaigrette 703

Italian Dressing 703

Piguante Dressing 703

Chiffonade Dressing 703

Avocado Dressing 703

Blue Cheese or Roquefort Vinaigrette 703

AMERICAN FRENCH OR TOMATO FRENCH DRESSING
SAUCE GRIBICHE 704

ORIENTAL VINAIGRETTE 704
REDUCED-FAT VINAIGRETTE 704
FAT-FREE VINAIGRETTE 705

Fat-Free Roasted Garlic Vinaigrette 705
MAYONNAISE 707

MAYONNAISE-BASED DRESSINGS
Thousand Island Dressing 707
Louis Dressing 707
Russian Dressing 707
Chantilly Dressing 707
Blue Cheese Dressing 707
Ranch Dressing 707
Aiolill 707

EMULSIFIED FRENCH DRESSING

CAESAR DRESSING 708

SOouR CREAM FRUIT SALAD DRESSING
Yogurt Fruit Salad Dressing 708

707

707

708

COOKED SALAD DRESSING 709
HONEY LEMON DRESSING 709
Honey Cream Dressing 709
Honey Lime Dressing 709
FRUIT SALAD DRESSING 709

Low-FAT BUTTERMILK YOGURT DRESSING

MIXED GREEN SALAD 726

SPINACH SALAD 726

CAESAR SALAD (METHOD 1: TABLESIDE PREPARATION)

Caesar Salad (Method 2: Pantry Preparation) 727
Grilled Chicken Caesar 727
GARDEN SALAD 728

COLESLAW 729
Mixed Cabbage Slaw 729
Carrot Coleslaw 729
Garden Slaw 729

Coleslaw with Fruit 729

ROASTED PEPPER SALAD 730

CUCUMBERS AND ONIONS IN SOUR CREAM 730

Cucumberand Onion Salad 730
MusHROOMS A LA GRECQUE
CARROT SALAD 732

Carrot Raisin Salad 732
Carrot Pineapple Salad 732

731

699

703

710

727
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Carrot Celery Salad 732
CelerySalad 732

MIXED VEGETABLE SALAD WITH PASTA 733

HEIRLOOM TOMATO SALAD 733
Insalata Caprese 733

PAcCIFIC Rim SALAD WITH BEEF 734
VEGETABLE CHOPPED SALAD

WITH KIDNEY BEANS AND PROVOLONE 735

GREEK SALAD 735

MIXED BEAN SALAD WITH OLIVES AND TOMATOES 736
White Bean Salad 736

PANZANELLA 736

QUINOA SALAD WITH BELL PEPPERS 737

LENTIL SALAD 737

BroccoLl, PROSCIUTTO, AND SUNFLOWER SALAD 738
TABBOULEH 738
WHEATBERRY SALAD WITH MINT 739

CHICKEN OR TURKEY SALAD 740
EggSalad 740
Tuna orSalmon Salad 740

MACEDOINE OF VEGETABLES MAYONNAISE 741

HAM SALAD 741
Ham Salad Spread 741
Deviled Ham 741
Corned BeefSalad 741
Macaroni and Ham Salad 741

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

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

WALDORF SALAD 744

ARUGULA, CITRUS, AND FENNEL SALAD 745
THAI PAPAYA AND MANGO SALAD 745
CHEF’S SALAD 746

ROHKOSTSALATTELLER

(GERMAN VEGETABLE SALAD) 747
ROASTED BEET SALAD WITH GORGONZOLA 748

SALADE NICOISE 749
CoBB SALAD 750

CHICKEN BREAST SALAD WITH WALNUTS
AND BLUE CHEESE 751

SALAD OF SEARED SEA SCALLOPS
WITH ORIENTAL VINAIGRETTE 752

STUFFED TOMATO SALAD WITH TUNA 752

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

TAco SALAD 754
JELLIED FRUIT SALAD 756
BASsIC FLAVORED GELATIN WITH FRUIT 757

Chapter22 Sandwiches 761

CALIFORNIA BURGER 769
California Cheeseburger 769
Cheeseburger (Plain) 769
Cheeseburger with Bacon 769
California Cheeseburger Deluxe 769

SUBMARINE SANDWICH 769

CLuB SANDWICH 770
Bacon, Lettuce, and Tomato Sandwich (BLT) 770

REUBEN SANDWICH 770

GRILLED CHEESE SANDWICH 771
Grilled Ham and Swiss Sandwich 771
Croque Monsieur 771
Grilled Cheese and Bacon Sandwich 771

MONTE CRISTO SANDWICH 771
TURKEY BLT WRAP 772
VEGETARIAN WRAP WITH WHITE BEANS 772

FALAFEL AND ROASTED VEGETABLES IN PITA 773
Traditional Falafel in Pita 773

TAHINI YOGURT DRESSING 773
SOUTHWESTERN GRILLED SALMON SANDWICH 774
CHILI MARINADE 774

BARBECUED PORK OR BEEF SANDWICH 775
SMOKED HAM AND TALEGGIO PANINO 775

EGGPLANT, ROASTED PEPPER,
AND FONTINA PANINO 776

GRILLED VEGETABLE SANDWICH WITH GOAT CHEESE
AND SUN-DRIED TOMATOES 776

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

GRILLED CHICKEN ATOLI SANDWICH
WITH TOMATO AND AvOoCADO 777

P1zzA MARGHERITA 778
Pizza Marinara 778

Chapter 23 Hors d’Oeuvres 781

BLUE CHEESE DIP 787
Cheddar Cheese Dip 787
Garlic Cheese Dip 787
Bacon Cheese Dip 787
Cheese and Chile Dip 787

RomEsco 788

Hummus (CHICKPEA DiP) 788
Babaganouj 788

GUACAMOLE 789

Sour Cream Avocado Dip 789
PARMESAN DiP 789

PROSCIUTTO AND MELON BALLS 792
SPINACH BOREKS 793

Rumakl 794

CHICKEN SATAY 794

BEEF TERIYAKI SKEWERS 795



DATES STUFFED WITH GORGONZOLA 795
Dates Stuffed with Manchego Cheese 795
Date Rumaki 795

SMOKED TROUT RoLLuPS 796
Smoked Trout Purses 796

CucUMBER CUPS WITH DILLED SHRIMP SALAD 796

CREPES 797
Dessert Crépes 797

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

MINIATURE GOUGERE PUFFs 801

EGG RoLLs OR SPRING RoLLs 802

BLACK BEAN QUESADILLAS 802

CHICKEN LIVER PATE 804

BRANDADE DE MORUE 804

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

SpPicy MEAT EMPANADAS 806
Empanadas with Roasted Poblanos and Cheese 806

VEGETABLE SAMOSAS 806
Meat Samosas 806

POTATO FILLING FOR SAMOSAS 807
MEAT FILLING FOR SAMOSAS 807
CAULIFLOWER PAKORAS 808

Chapter 24 Breakfast Preparation 811

EGGs BENEDICT 817
Eggs Florentine 817
Eggs Bombay 817

HUEVOS RANCHEROS 819
SUMMER SQUASH, SPINACH, AND LEEK FRITTATA 823
CHEESE SOUFFLE 824

Spinach Soufflé 824

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

QUICHE AU FROMAGE (CHEESE TART) 825
Quiche Lorraine 825
Onion Quiche 825
Spinach Quiche 825
Mushroom Quiche 825
Seafood Quiche 825
BUTTERMILK PANCAKES 827
WAFFLES 827
BUCKWHEAT PANCAKES 828

CINNAMON RAISIN FRENCH TOAST 829
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Chapter 25 Dairy and Beverages 833
WELSH RABBIT 844
SIRNIKI (RussIAN FRIED CHEESE CAKES) 844
Swiss FONDUE 845
CHEESE WAFERS 845

Cheese Straws 845

Chapter 26 Sausages and Cured Foods 853

GRAVLAX 857

SMOKED SALMON 858
SMOKED TROUT 858

SMOKED Duck 859
Smoked Turkey or Chicken 859

QUATRE EPICES | 867
QUATRE EPICES I 867

PORK SAUSAGE 867
Toulouse Sausage 867
Crépinettes 867

FRENCH GARLIC SAUSAGE 868

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

VEAL OR BEEF SAUSAGE 868
Venison Sausage 868

FRESH BRATWURST 869

LAMB SAUSAGE 869
Herbed Lamb Sausage 869

DucKk SAUSAGE 868

BouDIN BLANC (WHITE SAUSAGE) 870
MORTADELLA 871

Bologna 871
CAJUN-STYLE SAUSAGE 872

Andouille 872

SMOKED GARLIC SAUSAGE 873
Cured Garlic Sausage 873

Chapter 27 Patés, Terrines,
and Other Cold Foods 875

CLAssIc CHAuD-FrROID 879
MAYONNAISE CHAUD-FROID 879

BAsic PORK FORCEMEAT 884

Veal Forcemeat 884

Chicken Forcemeat!| 884

Chicken Forcemeat |l 884

Duck, Pheasant, or Game Forcemeat 884
PATE PASTRY (PATE A PATE) 885
VEAL AND HAM TERRINE 889

Veal and Ham Terrine with Foie Gras 889

Veal and Tongue Terrine 889

Rabbit Terrine 889

Country Terrine 889

Game Terrine 889

Duck Terrine 889
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CHICKEN GALANTINE 890

BAsic MOUSSELINE FORCEMEAT 891
Herbed Mousseline 891

TERRINE OF VEGETABLES WITH CHICKEN MOUSSELINE 892
Seafood Terrine with Vegetables 892

JAMBON PERSILLE (PARSLEYED HAM IN AsPiC) 894

TERRINE OF VEGETABLES AND CHICKEN IN ASPIC 895
Terrine of Vegetables with Foie Gras in Aspic 895

LENTIL AND LEEK TERRINE WITH SMOKED TURKEY
AND PROSCIUTTO 896

TRICOLOR VEGETABLE TERRINE 897
HAmM Mousse 898

Moussk oF FolE GRAS 898
TERRINE OF FOIE GRAS 901
CHICKEN LIVER TERRINE 902

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

RILLETTES OF SALMON, HADDOCK, OR FINNAN HADDIE 903

Chapter 30 Yeast Products 937

HARD RoLLS 944
SofT RoLLS 944
FRENCH BREAD 945

WHITE PAN BREAD 945
Whole Wheat Bread 945

RYE BREAD AND ROLLS 946

FocAccia 946
Rosemary Focaccia 946
Olive Focaccia 946

BRIOCHE 947

SWEET RoLL DOUGH 947
Raised Doughnuts 947

DANISH PASTRY 949
CROISSANTS 949
CINNAMON SUGAR 950

STREUSEL OR CRUMB TOPPING 950
Nut Streusel 950

CLEAR GLAZE FOR COFFEE CAKES AND DANISH 950
DATE, PRUNE, OR APRICOT FILLING 951
ALMOND FILLING 951

CHEESE FILLING 951

Chapter31 Quick Breads 959

BisculTs 962
Buttermilk Biscuits 962
Cheese Biscuits 962
Currant Biscuits 962
Herb Biscuits 962

PLAIN MUFFINS 963
Raisin Spice Muffins 963
Date Nut Muffins 963
Blueberry Muffins 963
Whole Wheat Muffins 963

Corn Muffins 963
Bran Muffins 963
Crumb Coffee Cake 963

BANANA BREAD 964

PoPOVERS 964

CORN BREAD, MUFFINS, OR STICKS 965
ORANGE NUT BREAD 965

Chapter32 Cakes and Icings

YeLLow BUTTER CAKE 976

CHOCOLATE BUTTER CAKE 976

BROWN SUGAR SPICE CAKE 977
Carrot Nut Cake 977

OLD-FASHIONED PouNnD CAKE 977

Raisin Pound Cake 977
Chocolate Pound Cake 977
Marble Pound Cake 977

WHITE CAKE 978

Yellow Cake 978
DeviL’s Foop CAKE 978
SPONGE CAKE (GENOISE) 979

Chocolate Genoise 978
Sponge Roll orJelly Roll 979

MILK AND BUTTER SPONGE 979

JELLY ROLL SPONGE 980

YeLLow CHIFFON CAKE 980
Chocolate Chiffon Cake 980

ANGEL Foobp CAKE 980
Chocolate Angel Food Cake 980

SIMPLE BUTTERCREAM 982

Decorator’s Buttercream 982
Cream Cheese Icing 982

MERINGUE-TYPE BUTTERCREAM 982

FRENCH BUTTERCREAM 983
Chocolate Buttercream 983
Coffee Buttercream 983

FLAT ICING 984

CARAMEL FUDGE ICING 984

Quick WHITE FUDGE ICING 984
Quick Chocolate Fudge Icing 984

CocoA FuDGE IcING 985
Vanilla Fudge Icing 985

CHOCOLATE GANACHE 986

Chapter33 Cookies

CHOCOLATE CHIP COOKIES 997
Brown Sugar Nut Cookies 997
OATMEAL RAISIN COOKIES 997

Tea COOKIES 998
Almond Tea Cookies 998
Sandwich-Type Cookies 998
Chocolate Tea Cookies 998

LADYFINGERS 998

967

991



CocoNUT MACAROONS (MERINGUE TYPE) 999

SuGAR COOKIES 999
Rolled Brown Sugar Cookies 999
Rolled Chocolate Cookies 999

SHORTBREAD COOKIES 999

CINNAMON COOKIES 1000
Chocolate Cinnamon Cookies 1000

RAISIN SPICE BARS 1000

PEANUT BUTTER COOKIES

IceBox COOKIES 1001
Butterscotch Icebox Cookies
Chocolate Icebox Cookies
Nut Icebox Cookies 1001

BROWNIES 1002
Butterscotch Brownies or Blondies

ALMOND BIScOTTI 1003

1001

1001
1001

1002

Chapter 34 Pies and Pastries 1005

1008
1008
1009

FLAKY P1E DOUGH
MEALY P1E DOouGH
GRAHAM CRACKER CRUST
SHORT DOUGH 1009

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

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

FRESH STRAWBERRY PIE FILLING

RHUBARB PIE FILLING 1016
Fresh Apple Pie Filling 1016

RAISIN PIE FILLING 1016
OLD-FASHIONED APPLE PIE FILLING

CusTARD PIE FILLING 1018
Coconut Custard Pie Filling 1018

PECAN PIE FILLING 1018

PumMPKIN PIE FILLING 1019
Sweet Potato Pie Filling 1019
Squash Pie Filling 1019

PUFF PASTRY 1020

BLiTZ PUFF PASTRY 1022
EcLAIR PASTE OR PATE A CHOUX
MERINGUE 1027

FRUIT COBBLER 1028
APPLE BETTY 1029

APPLE CRISP 1029
Peach, Cherry, or Rhubarb Crisp 1029

POACHED PEARS 1030
Pearsin Wine 1030
Poached Peaches 1030
PeachesinWine 1030

RASPBERRY OR CHERRY GRATIN

1014

1015

1015

1017

1025

1030

recipe contents [IEETHNNNNNN

Chapter35 Creams, Custards, Puddings,
Frozen Desserts, and Sauces

CREME ANGLAISE (VANILLA CUSTARD SAUCE)
Chocolate Creme Anglaise 1036

VANILLA PASTRY CREAM 1037
Chocolate Pastry Cream 1037
Coffee Pastry Cream 1037
Cream Pie Fillings
Vanilla Cream Pie Filling 1037
Coconut Cream Pie Filling 1037
Banana Cream Pie Filling 1037
Chocolate Cream Pie Filling] 1037
Chocolate Cream Pie Fillingll 1037
Butterscotch Cream Pie Filling 1037
Lemon Pie Filling 1037
Cream Puddings
Vanilla Pudding 1037
Coconut Pudding 1037
Banana Cream Pudding 1037
Chocolate Puddingland Il 1037
Butterscotch Pudding 1037

BAKED CUSTARD 1038
Créme Caramel 1038

BLANCMANGE, ENGLISH STYLE

RicE PUDDING 1040
Raisin Rice Pudding 1040

BREAD AND BUTTER PUDDING

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

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

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

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

PumpPKIN CHIFFON DESSERT OR PIE FILLING

1039

1040

Pumpkin Cream Chiffon 1047
VANILLA SOUFFLE 1048

Chocolate Soufflé 1048

Lemon Soufflé 1048

LiqueurSoufflé 1048

Coffee Soufflé 1048
CHOCOLATE MOUSSE 1049
CHOCOLATE SAUCE 1052
CARAMEL SAUCE 1052

Hot Caramel Sauce 1052
Clear Caramel Sauce 1052

1033

1036

1044

1045

1046

1947





