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ARTISANAL PREMIUM CHEESE

More than 300 of the world’s finest cheeses, aged
to the peak of flavor.
877-797-1200 (toll free)
www.artisanalcheese.com

BROWNE TRADING COMPANY

Fish and shellfish, as well as specialty items such as
crème fraîche, oils, vinegars, spices, and salts.
800-944-7848 (toll free)
www.browne-trading.com

THE CHEF’S GARDEN

Micro-greens, micro-herbs, and specialty vegetables.
800-289-4644 (toll free)
www.chefs-garden.com

CHEFS’ WAREHOUSE

Specialty items, including olives, capers, oils, and
special butters, chocolates, and flours for baking.
www.chefswarehouse.com

D’ARTAGNAN

Duck and duck products such as confit duck legs
and duck fat, game, game birds, mushrooms, poul-
try, rabbit, smoked and cured meats, truffles.
800-327-8246, ext. 0 (toll free)
www.dartagnan.com

JAMISON FARM

Lamb and lamb products.
800-237-5262 (toll free)
www.jamisonfarm.com

JB PRINCE

Kitchen equipment.
800-473-0577 (toll free)
www.jbprince.com

KALUSTYAN’S

Beans, honeys, legumes, nut flours, oils, salts, spices,
tahini, verjus, and vinegars.
800-352-3451 (toll free)
212-685-3451
www.kalustyans.com

LOBEL’S OF NEW YORK

Online butcher shop offering steaks and other meats.
877-783-4512 (toll free)
www.lobels.com

MARCHE AUX DELICES

Delicacies from the farm, woods, and sea such as
mushrooms, sea salt, and seasonal fruits and 
vegetables.
888-547-5471 (toll free)
www.auxdelices.com

NIMAN RANCH

Beef, pork, lamb, and double-smoked bacon.
866-808-0340
www.nimanranch.com

SALUMERIA BIELLESE

French and Italian charcuterie.
212-736-7376
www.salumeriabiellese.com

SHERRY-LEHMANN

Fine wines from around the world.
212-838-7500
www.sherry-lehmann.com

THE TASTEFUL GARDEN

Herb and vegetable plants to be grown or 
maintained at home.
www.tastefulgarden.com
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A
Aïoli, 30, 187

Basil, 187
Al dente, 258
Almond(s):

Candied, 316
Green Olive-Almond Tapenade, 34

Amuse, 63, 160
Anabelle’s, 150
Anchovy(-ies), 11

Butter, 242
Butter, Grilled Lamb Chops with, 242
Toasts, 96
Toasts, Heirloom Tomato Salad with,

94–96
Apple:

Celery Root-Apple Puree, 218
Cheddar,Apple, and Bacon Sandwich,

86
Chutney,Apple-Walnut, 155
Chutney,Apple-Walnut, Chestnut-

Fennel Soup with, 153–155
Tarte Tatin, with Cheddar Cheese Crust,

288–289
Apricot Chutney, Grilled Pork Chop with,

243
Aromatics, 49
Artichoke(s):

Barigoule, Cod with, 171–172
Salad, with Lemon Vinaigrette, 104–105
trimming, 99

Artisanal Blend Fondue, 87–88
Artisanal cheese, 50, 51
Artisanal Fromagerie and Bistro, 2, 140,

184, 249, 271, 288
Artisanal pantry, 10–17

what to buy for, 10–17
what to make for, 17

Artisanal’s French Onion Soup, 141–142
Arugula and Watermelon Salad with Feta

and Tapenade, 109
Asparagus:

with Lemon-Parmesan Butter, 258
Sheep’s-Milk Ricotta Gnocchi with

Morels and, 126–128
Au poivre, 252
Autumn Spice Oil, 29

Avocado(s):
Haas, 71, 161
Scallop Ceviche with, 71
Shrimp and, with Cocktail Sauce

Granité, 129–130
Azeitão cheese, 58

B
Baba au Rhum with Crème Chantilly,

298–299
Bacon, 167

Cheddar,Apple, and Bacon Sandwich,
86

Potato and Cheese Tart with, 123–124
Bagña Cauda Sauce, Summer

Mediterranean Salad with, 101–102
Baked Sea Bass en Papillote with Fennel

and Orange-Olive Butter, 181–182
Balsamic vinegar, 17

in Aïoli, 30
Banyuls vinegar, 17

Venison Chops with Squash-Prune
Gratin and, 254–255

Barley, 14
Basil:

Aïoli, 187
Guacamole, Raw Tomato Soup with

Marinated Scallops and, 161–162
Ice Cream, 307
Ice Cream,Tomato Tart with, 293–294
Mussels with Shallots,Tomato, and, 193

Basmati rice, 14
and Figs, 203

Basque-Style Frittata, 76–77
Bay leaves, 11
Beans, 11

White, and Escarole Soup with Shrimp,
144–145

White,“Brandade,” Chicken Cooked
under a Brick with, 204–205

Béarnaise Sauce, 232
Grilled Porterhouse with, 231–232

Beaufort Alpage cheese, 57
Beef:

aging time for, 231
Poached Filet of, with Horseradish

Cream, 234–235

Short Ribs, Daube of, with Olives and
Orange-Cumin Carrots, 237–239

White Beef Stock, 47
Beet:

Salad, with Goat Cheese Mousse and
Walnut Vinaigrette, 107–108

Tartare, with Goat Cheese, 70
Berry:

Compote, Pavlova with, 296–297
Sorbet, Berry Yogurt, 304

Big Holmes cheese, 56
Bisque, Pumpkin, with Wild Mushrooms,

147–148
Black Pepper and Parmesan Croutons, 165
Black Truffle:

Butter, 25
Oil, 30

Blood Orange Grenobloise, Sautéed Skate
with, 184–185

Blue Cheese(s), 59–60
Butter, 23
Roasted Butternut Squash Soup with

Walnuts and, 150–151
storage and handling of, 52

Bouillon:
Cheese, with Parmesan Flan, 138–140
Court, 135

Boulangère Potatoes, Lamb with, 240–241
“Brandade,”White Bean, Chicken Cooked

under a Brick with, 204–205
Bread, 11

Pumpkin Bread Pudding with Poached
Fall Fruits, 284–285

Breast of Chicken with Comté-Scallion
Polenta, 211–212

Brittany sea salt, 15
Brown rice, 14
Brussels Sprouts,Wild Mushrooms with

Chestnuts and, 263
Bulgur, 14
Butter(s), 11–12

Anchovy, 242
Black Truffle, 25
Blue Cheese, 23
compound, 22–25
Garlic-Herb, 22–23
Lemon-Parmesan,Asparagus with, 258
Orange-Olive, 24–25

INDEX
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Orange-Olive, Baked Sea Bass en
Papillote with Fennel and, 181–182

Red Wine, 188
Red Wine, Diver Sea Scallops with

Salsify and, 188–189
rolling and storing, 23
Vanilla-Brown, Lobster with, 131

Butternut Squash:
and Prune Gratin, 268
Roasted, Soup, with Blue Cheese and

Walnuts, 150–151

C
Cabbage, Red, Confit, 253

Venison au Poivre with, 252–253
Cabecou Schnapps (AKA Cabecou Feuille)

cheese, 57
Cabrales cheese, 60
“Caesar Salad” Soup, Cold, 164–165
Cake flour, 12
Candied Almonds, 316
Canola oil, 14
Capers, 12

Red Snapper with Zucchini, Preserved
Tomatoes, and, 178–179

Caramel Ice Cream, Salted, Chocolate
Mocha Tart with, 290–291, 311

Caramelizing, 250
Caraway Crust, Sirloin Steaks with a, 233
Carpaccio of Tuna with Citrus-Soy

Vinaigrette, 110–111
Carrots, Orange-Cumin, Daube of Beef

Short Ribs with Olives and, 237–239
Cauliflower:

Crushed, 267
Mousseline, with Caviar, 69
Soup, with Cheddar Croutons, 156–157

Caviar, Cauliflower Mousseline with, 69
Celery Salt, 19
Ceviche, 71

Scallop, with Avocado, 71
Chanterelles, Lobster with Rhubarb and,

191–192
Cheddar:

Cheddar Croutons, 157
Cheddar Croutons, Cauliflower Soup

with, 156–157
Crust,Apple Tarte Tatin with, 288–289
Sandwich,Apple, Bacon, and, 86

Cheese, 5, 50–61
Artisanal Blend Fondue, 87–88
Blue, Roasted Butternut Squash Soup

with Walnuts and, 150–151
Blue Cheese Butter, 23
Bouillon, with Parmesan Flan, 138–140
Classic Swiss Fondue, 91
Fontina and Rosemary Fondue, 90
Goat Cheese, Beet Tartare with, 70

Goat Cheese Mousse, Beet Salad with
Walnut Vinaigrette and, 107–108

Gougères (French Cheese Puffs), 81–82
handling, 52
leftover, 53
Macaroni and, 271
occasions for serving, 51
Parmesan, Potato Chips with Pepper,

Lemon, and, 66–67
Parmesan and Black Pepper Croutons, 165
Parmesan Crust, 199
Parmesan Flan, 140
Parmesan Flan, Cheese Bouillon with,

138–140
Parmesan Tuille, 100
Potato and Cheese Tart with Bacon,

123–124
purchasing, 51
Râclette with Fingerling Potatoes, 122
Ricotta Gnocchi, Sheep’s-Milk, with

Morels and Asparagus, 126–128
Ricotta Sorbet, 305
Roquefort Spread, Croustades with, 80
serving, 53
Smoked Salmon Croque Monsieur, 85
Soufflé, 120–121
Stilton and Port Fondue, 88
storage of, 52

Cheesecake, Pecan Praline, 286–287
Cheese course, 52–53

examples of, 60–61
selecting cheeses for, 56–60
serving, 53

Cherry:
Compote, 39
Ice Cream, 309
Ice Cream, Profiterole Sundae with,

301–302
Chestnut(s), 153

Fennel-Chestnut Soup with Apple-
Walnut Chutney, 153–155

Spaetzle, 274
Wild Mushrooms with Brussels Sprouts

and, 263
Chicken:

Cooked under a Brick with White Bean
“Brandade,” 204–205

Curry, with Basmati Rice and Figs,
202–203

in Salt Crust with Diablo Sauce, 207–209
Schnitzel, 198–199
Stock, Dark, 46
Stock,White, 45
Tonnato, 200–201
trussing, 209

Chickpea(s), 11
Cakes, 272

Chilled Pea Soup with Mint Chutney,
166–167

Chocolate, 12
Fondue, with Raspberry Marshmallows,

279–280
Mocha Tart, with Salted Caramel Ice

Cream, 290–291
Mousse Terrine, Frozen, with Hazelnut

Sauce, 282–283
Sauce, 315
Sorbet, 305
Soup, with Orange Curd Napoleon,

313–314
Chutney:

Apple-Walnut, 155
Apple-Walnut, Chestnut-Fennel Soup

with, 153–155
Apricot, Grilled Pork Chop with, 243
Fig, 40
Mint, 167
Mint, Chilled Pea Soup with, 166–167

Citrus Oil, 27
Citrus-Soy Vinaigrette, 111

Carpaccio of Tuna with, 110–111
Classic Swiss Fondue, 91
Cleaning mushrooms, 128
Cocktail Sauce Granité, Shrimp and

Avocado with, 129–130
Coconut:

Coconut-Lime Ice Cream, 306
Macaroons, 278

Cod with Artichokes Barigoule, 171–172
Cold “Caesar Salad” Soup, 164–165
Colman’s Dry Mustard Powder, 13
Compote:

Berry, Pavlova with, 296–297
Cherry, 39
Cranberry, 149
Grape, 40

Compound butters, 22–25
Comté-Scallion Polenta, 212
Confectioners’ sugar, 16
Confit, 216

Duck, with Celery Root—Apple Puree,
216–218

Garlic, 36
Red Cabbage, 253
Tomato, Croustades with, 79

Constant Bliss cheese, 56
Cookies:

Coconut Macaroons, 278
Pecan Shortbread, 317

Cooking wines, 16
Cornstarch, 12
Court bouillon, 135
Cox, David, 251
Crabs, Soft-Shell, with Mustard Sauce,

194–195
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Cracked wheat, 14
Cranberry Compote, 149
Cream:

Crème Chantilly, 299
Crème Chantilly, Baba au Rhum with,

298–299
crème fraîche, 177
Horseradish, 235
Horseradish, Poached Filet of Beef with,

234–235
Creamed Spinach, 260–261
Crème Chantilly, 299

Baba au Rhum with, 298–299
Crème fraîche, 177
Croque Monsieur, Smoked Salmon, 85
Croustades, 78

with Fennel-Basil Tapenade, 78
with Roquefort Spread, 80
with Tomato Confit, 79

Croutons:
Cheddar, 157
Parmesan and Black Pepper, 165

Crushed Cauliflower, 267
Cumin Salt, 20
Cured meats, 13
Curry, Chicken, with Basmati Rice and

Figs, 202–203

D
Dark Chicken Stock, 46
D’Artagnan, 229
Dates, Poached Halibut with Lemon

Mousseline, Pistachios, and, 176–177
Daube of Beef Short Ribs with Olives and

Orange-Cumin Carrots, 237–239
Desserts:

Apple Tarte Tatin with Cheddar Cheese
Crust, 288–289

Baba au Rhum with Crème Chantilly,
298–299

Basil Ice Cream, 307
Berry Yogurt Sorbet, 304
Candied Almonds, 316
Cherry Ice Cream, 309
Chocolate Fondue with Raspberry

Marshmallows, 279–280
Chocolate Mocha Tart with Salted

Caramel Ice Cream, 290–291
Chocolate Sauce, 315
Chocolate Sorbet, 305
Chocolate Soup with Orange Curd

Napoleon, 313–314
Coconut Macaroons, 278
Crème Chantilly, 299
Fig Financier Tart, 295
Frozen Chocolate Mousse Terrine with

Hazelnut Sauce, 282–283
Lime-Coconut Ice Cream, 306

Pavlova with Berry Compote, 296–297
Pecan Praline Cheesecake, 286–287
Pecan Shortbread Cookies, 317
Pineapple-Vanilla Sorbet, 304
Plum-Tea Ice Cream, 308
Pomegranate Granité, 303
Profiterole Sundae with Cherry Ice

Cream, 301–302
Pumpkin Bread Pudding with Poached

Fall Fruits, 284–285
Red Wine-Port Ice Cream, 310
Ricotta Sorbet, 305
Salted Caramel Ice Cream, 311
Tomato Tart with Basil Ice Cream,

293–294
Diablo Sauce, Chicken in Salt Crust with,

207–209
Dijon mustard, 13
Diver Sea Scallops with Salsify and Red

Wine Butter, 188–189
Docking, 74
Double-smoked bacon, 167
Dressings. See alsoVinaigrettes

Harissa Dressing, 115
Mustard Dressing, 130
Parsley Pistou, 248
Tahini Dressing, 133

Dried beans, 11
Dried Orange Peel, 35
Dried spices, 16
Duck:

Confit, with Celery Root—Apple Puree,
216–218

Pastrami, with Pomegranate Vinaigrette,
117–119

Roasted à l’Orange, with Orange
Marmalade and Turnip Greens,
213–214

Dumplings:
Chestnut Spaetzle, 274
Sheep’s-Milk Ricotta Gnocchi with

Morels and Asparagus, 126–128
Durrus cheese, 59

E
Eborinati di Pecora cheese, 60
Eggs:

Basque-Style Frittata, 76–77
Emulsification, 32
Escarole Soup,White Bean and, with

Shrimp, 144–145
Escoffier, Georges-Auguste, 4
Extra virgin olive oil, 13

F
Fall Fruits, Poached, Pumpkin Bread

Pudding with, 284–285

Fennel:
Salt, Fennel Seed, 20
Tapenade, Fennel-Based, Croustades

with, 78
Feta,Watermelon and Arugula Salad with

Tapenade and, 109
Fig(s):

Basmati Rice and, 203
Chutney, 40
Tart, Fig Financier, 295

Filet of Beef, Poached, with Horseradish
Cream, 234–235

Fine sea salt, 15
Fingerling Potatoes, Râclette with, 122
First courses. See also Salad(s)

Anchovy Toasts, 96
Carpaccio of Tuna with Citrus-Soy

Vinaigrette, 110–111
Cheese Soufflé, 120–121
Duck Pastrami with Pomegranate

Vinaigrette, 117–119
Lobster with Vanilla-Brown Butter

Vinaigrette, 131
Moroccan-Spiced Lamb with Tahini

Dressing, 132–133
Potato and Cheese Tart with Bacon,123–124
Râclette with Fingerling Potatoes, 122
Sheep’s-Milk Ricotta Gnocchi with

Morels and Asparagus, 126–128
Shrimp and Avocado with Cocktail

Sauce Granité, 129–130
Sweetbreads with Pickled Vegetables and

Raisin-Mustard Emulsion, 134–135
Fish and shellfish:

Baked Sea Bass en Papillote with Fennel
and Orange-Olive Butter, 181–182

Cod with Artichokes Barigoule, 171–172
Diver Sea Scallops with Salsify and Red

Wine Butter, 188–189
Grilled Tuna with Basil Aïoli and Raw

Tomato Coulis, 186–187
Lobster with Rhubarb and Chanterelles,

191–192
Marinated Scallops, 162
Mussels with Shallots,Tomato, and Basil,

193
Poached Halibut with Lemon

Mousseline, Pistachios, and Dates,
176–177

Red Snapper with Zucchini, Preserved
Tomatoes, and Capers, 178–179

in salt crust, 207
Sautéed Skate with Blood Orange

Grenobloise, 184–185
Soft-Shell Crabs with Mustard Sauce,

194–195
sushi/sashimi-grade, 186

I N D E X 321

16_568221_bindex.qxd  8/1/05  2:15 PM  Page 321



Wild Salmon with Horseradish Crust,
173–174

Flan:
Parmesan, 140
Parmesan, Cheese Bouillon with,

138–140
Flavored butters, 22–25
Flavored oils, 27–30
Flavored salts, 19–21
Fleur de sel, 15
Fondues, 87

Artisanal Blend, 87–88
Chocolate, with Raspberry

Marshmallows, 279–280
Classic Swiss, 91
Fontina and Rosemary, 90
Stilton and Port, 88

Fontina and Rosemary Fondue, 90
French Cheese Puffs (Gougères), 81–82
French Onion Soup,Artisanal’s, 141–142
Frittata, Basque-Style, 76–77
Frozen Chocolate Mousse Terrine with

Hazelnut Sauce, 282–283

G
Game, see Meats and game
Game birds, 197. See also Poultry and game

birds
Garden Peach Tomatoes, 94
Garlic:

Butter, Garlic-Herb, 22–23
Confit, 36
Salt, 21

Gazpacho:
Red Gazpacho Granité, 160
White, with Red Gazpacho Granité,

159–160
Glazed Root Vegetables and Gooseberries,

Roasted Squab with, 223–224
Goat Cheese:

Beet Tartare with, 70
Mousse, Beet Salad with Walnut

Vinaigrette and, 107–108
Gooseberries, Roasted Squab with Glazed

Root Vegetables and, 223–224
Gorwydd Caerphilly cheese, 57
Gougères (French cheese puffs), 81–82
Grains, 14
Grains of paradise, 15
Grain mustard, 13
Granités:

Cocktail Sauce, Shrimp and Avocado
with, 129–130

Pomegranate, 303
Red Gazpacho, 160
Red Gazpacho,White Gazpacho with,

159–160

Grape Compote, 40
Grapeseed oil, 14
Gratin(s), 268

Prune, Butternut Squash and, 268
Great Hill Blue Cheese, 59
Green Olive-Almond Tapenade, 34
Green peppercorns, 15
Grilled cheese sandwiches, 85–86
Grilled Lamb Chops with Anchovy Butter,

242
Grilled Pork Chops with Apricot Chutney,

243
Grilled Porterhouse with Béarnaise Sauce,

231–232
Grilled Tuna with Basil Aïoli and Raw

Tomato Coulis, 186–187
Guacamole, 162

Basil, Raw Tomato Soup with Marinated
Scallops and, 161–162

H
Haas avocados, 71,129,161
Halibut, Poached, with Lemon Mousseline,

Pistachios, and Dates, 176–177
Hamachi, 110
Hand test, 248
Harissa Dressing, 115

Quail Salad with Tabbouleh and,
113–115

Hazelnut Sauce, Frozen Chocolate Mousse
Terrine with, 282–283

Heirloom tomato(es), 94
Salad, with Anchovy Toast, 94–96

Herbs, 12
Hoch Ybrig cheese, 58
Hoja Santa cheese, 56
Honey, 12
Hors d’oeuvres, 63

Artisanal Blend Fondue, 87–88
Basque-Style Frittata, 76–77
Beet Tartare with Goat Cheese, 70
Cauliflower Mousseline with Caviar, 69
Cheddar,Apple, and Bacon Sandwich, 86
Classic Swiss Fondue, 91
Croustades with Fennel-Basil Tapenade,

78
Croustades with Roquefort Spread, 80
Croustades with Tomato Confit, 79
Fontina and Rosemary Fondue, 90
Gougères (French Cheese Puffs), 81–82
Picholine’s Marinated Olives, 65
Pissaladiéres, 74–75
Potato Chips with Parmesan, Pepper, and

Lemon, 66–67
Provençal Pizzas, 74–75
Scallop Ceviche with Avocado, 71
Shrimp with Smoked Paprika, 73

Smoked Salmon Croque Monsieur, 85
spoon, 69–71
Stilton and Port Fondue, 88

Horseradish:
Cream, 235
Cream, Poached Filet of Beef with,

234–235
Crust,Wild Salmon with, 173–174

Hyssop, 39

I
Ices, see Granités
Ice Cream:

Basil, 307
Basil,Tomato Tart with, 293–294
Cherry, 309
Cherry, Profiterole Sundae with, 301–302
Lime-Coconut, 306
Plum-Tea, 308
Red Wine-Port, 310
Salted Caramel, 311
Salted Caramel, Chocolate Mocha Tart

with, 290–291

J
Jamison Farm, 229
Juicing pomegranates, 119

K
Kosher salt, 15

L
Lamb:

with Boulangère Potatoes, 240–241
Chops, Grilled, with Anchovy Butter,

242
Moroccan-Spiced, with Tahini Dressing,

132–133
Steak, with Orzo and Parsley Pistou,

247–248
L’Ami Louis, 259
Lemon:

Marmalade, 41
Mousseline, Poached Halibut with

Pistachios, Dates and, 176–177
Parmesan-Lemon Butter,Asparagus with,

258
Potato Chips with Parmesan, Pepper,

and, 66–67
Salt, 21
Vinaigrette, 105

Lime-Coconut Ice Cream, 306
Lobster:

rewarming, 192
with Rhubarb and Chanterelles, 191–192
with Vanilla-Brown Butter Vinaigrette,

131
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M
Macaroni and Cheese, 271
Macaroons, Coconut, 278
Madeira, Pheasant with Vanilla Sweet Potato

Puree and, 225–227
Malden sea salt, 16
Marinated Olives, Picholine’s, 65
Marinated Scallops, 162

Raw Tomato Soup with Basil Guacamole
and, 161–162

Marmalade:
Lemon, 41
Orange, 42
Rhubarb, 43

Marshmallows, Raspberry, Chocolate
Fondue with, 279–280

Mayonnaise, 32
Meats and game:

cooking, 229
cured, 13
Daube of Beef Short Ribs with Olives

and Orange-Cumin Carrots, 237–239
Grilled Lamb Chops with Anchovy

Butter, 242
Grilled Pork Chop with Apricot

Chutney, 243
Grilled Porterhouse with Béarnaise

Sauce, 231–232
hand test for doneness of, 248
Lamb Steak with Orzo and Parsley

Pistou, 247–248
Lamb with Boulangère Potatoes,

240–241
Poached Filet of Beef with Horseradish

Cream, 234–235
Pork Steak with Sage, Pumpkin, and

Prunes, 244–245
Rabbit au Riesling with Rutabaga

“Sauerkraut,” 249–251
Sirloin Steaks with a Caraway Crust, 233
Venison au Poivre with Red Cabbage

Confit, 252–253
Venison Chops with Banyuls Vinegar and

Squash-Prune Gratin, 254–255
Mediterranean Salad, Summer, with Bagña

Cauda Sauce, 101–102
Microplane zester, 25
Miniature grilled cheese sandwiches, 85–86
Mint Chutney, 167

Chilled Pea Soup with, 166–167
Monte Enebro cheese, 57
Montgomery Cheddar, 58
Morel(s):

Sauce, 128
Sheep’s-Milk Ricotta Gnocchi with

Asparagus and, 126–128
Moroccan-Spiced Lamb with Tahini

Dressing, 132–133

Mousse, Frozen Chocolate,Terrine with
Hazelnut Sauce, 282–283

Mushrooms:
cleaning, 128
Morels, Sheep’s-Milk Ricotta Gnocchi

with Asparagus and, 126–128
Morel Sauce, 128
Porcini and Onion Tart, 264–266
Wild, and Duck Risotto with Seasonal

Variations, 219–220
Wild, Pumpkin Bisque with, 147–148
Wild, with Chestnuts and Brussels

Sprouts, 263
Mussels with Shallots,Tomato, and Basil,

193
Mustard(s), 13

Dressing, Mustard, 130
Oil, 28
Sauce, 195
Sauce, Soft-Shell Crabs with, 194–195

N
Nancy’s Hudson Valley Camembert, 56
Napoleon, Orange Curd, Chocolate Soup

with, 313–314
Niman Ranch, 229
Nuts, 13

Apple-Walnut Chutney, 155
Candied Almonds, 316
Chestnut-Fennel Soup with Apple-

Walnut Chutney, 153–155
Chestnuts,Wild Mushrooms with

Brussels Sprouts and, 263
Chestnut Spaetzle, 274
Green Olive-Almond Tapenade, 34
Pecan Praline Cheesecake, 286–287
Pecan Shortbread Cookies, 317
Pistachios, Poached Halibut with Lemon

Mousseline, Dates and, 176–177
Walnuts, Roasted Butternut Squash Soup

with Blue Cheese and, 150–151

O
Oil(s), 13–14

Aïoli, 30
Autumn Spice, 29
Black Truffle, 30
Citrus, 27
flavored, 27–30
Mustard, 28
Provençal, 28

Olives, 14
Green Olive-Almond Tapenade, 34
Orange-Olive Butter, 24–25
Picholine’s Marinated, 65
Tapenade, 33

Olive oil, 14
extra virgin, 13

Onion and Porcini Tart, 264–266
Orange:

Blood Orange Grenobloise, Sautéed
Skate with, 184–185

Butter, Orange-Olive, 24–25
Carrots, Orange-Cumin, 239
Carrots, Orange-Cumin, Daube of Beef

Short Ribs with Olives and, 237–239
Dried Orange Peel, 35
Marmalade, 42
Marmalade, Roasted Duck à l’Orange

with Turnip Greens and, 213–214
Napoleon, Orange Curd, Chocolate

Soup with, 313–314
Orzo and Parsley Pistou, Lamb Steak with,

247–248
Oven-Dried Tomatoes, 31

P
Panisse (Chickpea Cakes), 272
Pantry, see Artisanal pantry
Panzanella, 200
Paprika, Smoked, Shrimp with, 73
Parmesan:

Croutons, Parmesan and Black Pepper,
165

Crust, 199
Flan, 140
Flan, Cheese Bouillon with, 138–140
Potato Chips with Pepper, Lemon, and,

66–67
Tuille, 100

Parmigiano-Reggiano cheese, 58
Parsley Pistou, 248

Lamb Steak with Orzo and, 247–248
Parsnip Puree, 273
Pasta, 14

Macaroni and Cheese, 271
Pasteurized cheeses, 51
Pastrami, Duck, with Pomegranate

Vinaigrette, 117–119
Pavlova,Anna, 296
Pavlova with Berry Compote, 296–297
Pearl barley, 14
Pea Soup, Chilled, with Mint Chutney,

166–167
Pecan:

Cheesecake, Pecan Praline, 286–287
Shortbread Cookies, 317

Peeling tomatoes, 95
Peppercorns, 14–15
Pheasant with Madeira and Vanilla Sweet

Potato Puree, 225–227
Picholine (restaurant), 65, 94, 153, 159, 173,

219
Picholine’s Marinated Olives, 65
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Pickled Vegetables, 37
Sweetbreads with Raisin-Mustard

Emulsion and, 134–135
Pierre Robert cheese, 56
Pineapple-Vanilla Sorbet, 304
Pink peppercorns, 15
Pissaladiéres, 74–75
Pistachios, Poached Halibut with Lemon

Mousseline, Dates and, 176–177
Pistou, Parsley, Lamb Steak with Orzo and,

248
Pizzas, Provençal (Pissaladiéres), 74–75
Plum-Tea Ice Cream, 308
Poached Filet of Beef with Horseradish

Cream, 234–235
Poached Halibut with Lemon Mousseline,

Pistachios, and Dates, 176–177
Polenta, Comté-Scallion, Breast of Chicken

with, 212
Pomegranate(s):

Granité, 303
juicing, 119
Vinaigrette, 119
Vinaigrette, Duck Pastrami with,

117–119
Porcini and Onion Tart, 264–266
Pork:

Chops, Grilled, with Apricot Chutney,
243

Steak, with Sage, Pumpkin, and Prunes,
244–245

Port and Stilton Fondue, 88
Porterhouse, Grilled, with Béarnaise Sauce,

231–232
Port-Red Wine Ice Cream, 310
Potato(es):

Basque-Style Frittata, 76–77
Boulangère, Lamb with, 240–241
Cake, with Garlic and Parsley, 259
Chips, with Parmesan, Pepper, and

Lemon, 66–67
Fingerling, Râclette with, 122
Tart, Potato and Cheese, with Bacon,

123–124
Pouligny Saint Pierre cheese, 56
Poultry and game birds:

Breast of Chicken with Comté-Scallion
Polenta, 211–212

Chicken Cooked under a Brick with
White Bean “Brandade,” 204–205

Chicken Curry with Basmati Rice and
Figs, 202–203

Chicken in Salt Crust with Diablo Sauce,
207–209

Chicken Schnitzel, 198–199
Chicken Tonnato, 200–201
Confit Duck with Celery Root—Apple

Puree, 216–218

Pheasant with Madeira and Vanilla Sweet
Potato Puree, 225–227

Roasted Duck à l’Orange with Orange
Marmalade and Turnip Greens,
213–214

Roasted Squab with Glazed Root
Vegetables and Gooseberries, 223–224

Wild Mushroom and Duck Risotto with
Seasonal Variations, 219–220

Profiterole Sundae with Cherry Ice Cream,
301–302

Provençal Oil, 28
Provençal Pizzas (Pissaladiéres), 74–75
Prune(s):

Gratin, Butternut Squash and, 268
Pork Steak with Sage, Pumpkin, and,

244–245
Pumpkin:

Bisque, with Wild Mushrooms, 147–148
Bread Pudding, with Poached Fall Fruits,

284–285
Pork Steak with Sage, Prunes, and,

244–245

Q
Quail Salad with Tabbouleh and Harissa

Dressing, 113–115
Queso de la Serena cheese, 58

R
Rabbit au Riesling with Rutabaga

“Sauerkraut,” 249–251
Râclette with Fingerling Potatoes, 122
Raisin-Mustard Emulsion, Sweetbreads with

Pickled Vegetables and, 134–135
Raspberry Marshmallows, 280
Raw-milk cheese, 51
Raw Tomato Coulis, 187
Raw Tomato Soup with Basil Guacamole

and Marinated Scallops, 161–162
Red Cabbage Confit, 253

Venison au Poivre with, 252–253
Red Gazpacho Granité, 160
Redhawk cheese, 59
Red pepper flakes, 15
Red Snapper with Zucchini, Preserved

Tomatoes, and Capers, 178–179
Red Wine Butter, 188–189

Diver Sea Scallops with Salsify and,
188–189

Red Wine-Port Ice Cream, 310
Red-wine vinegar, 16
Reichl, Ruth, 153
Rewarming lobster, 192
Rhubarb:

Lobster with Chanterelles and, 191–192
Marmalade, 43

Rice, 14
Basmati, and Figs, 203
Wild Mushroom and Duck Risotto with

Seasonal Variations, 219–220
Ricotta:

Gnocchi, Sheep’s-Milk, with Morels and
Asparagus, 126–128

Sorbet, 305
Risotto, 14

making, 219
Wild Mushroom and Duck, with

Seasonal Variations, 219–220
Roasted Butternut Squash Soup with Blue

Cheese and Walnuts, 150–151
Roasted Duck à l’Orange with Orange

Marmalade and Turnip Greens,
213–214

Roasted Squab with Glazed Root
Vegetables and Gooseberries, 223–224

Robiola Incavolata cheese, 56
Rogue River Blue Cheese, 59
Roomano cheese, 58
Root Vegetables, Glazed, Roasted Squab

with Gooseberries and, 223–224
Roquefort cheese, 60
Roquefort Spread, Croustades with, 80
Rosemary and Fontina Fondue, 90
Rutabaga “Sauerkraut,” 251

Rabbit au Riesling with, 249–251

S
Saffron, 15
Sage, Pork Steak with Pumpkin, Prunes,

and, 244–245
Salad(s). See also Dressings;Vinaigrettes

Artichoke, with Lemon Vinaigrette,
104–105

Beet, with Goat Cheese Mousse and
Walnut Vinaigrette, 107–108

Heirloom Tomato, with Anchovy Toast,
94–96

Quail, with Tabbouleh and Harissa
Dressing, 113–115

Spring Vegetable, with Parmesan Tuille
and Herb Vinaigrette, 98–99

Summer Mediterranean, with Bagña
Cauda Sauce, 101–102

Tabbouleh, 114
Watermelon and Arugula, with Feta and

Tapenade, 109
Salmon:

Smoked, Croque Monsieur, 85
Wild, with Horseradish Crust, 173–174

Salsify, Diver Sea Scallops with Red Wine
Butter and, 188–189
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Salt, 15–16
Celery, 19
Cumin, 20
Fennel Seed, 20
flavored, 19–21
Garlic, 21
Lemon, 21

Salt Crust, Chicken in, with Diablo Sauce,
207–209

Salted Caramel Ice Cream, 311
Chocolate Mocha Tart with, 290–291

Sandwich(es):
Cheddar,Apple, and Bacon, 86
miniature grilled cheese, 85–86
Smoked Salmon Croque Monsieur, 85

Sauce(s):
Bagña Cauda, Summer Mediterranean

Salad with, 101–102
Béarnaise, 232
Chocolate, 315
compound butters as, 22
Diablo, Chicken in Salt Crust with,

207–209
Horseradish Cream, 235
Horseradish Cream, Poached Filet of

Beef with, 234–235
Morel, 128
Mustard, 195
Mustard, Soft-Shell Crabs with, 194–195
Red Wine Butter, 188
Red Wine Butter, Diver Sea Scallops

with Salsify and, 188–189
stock-based, 44

“Sauerkraut,” Rutabaga, 251
Rabbit au Riesling with, 249–251

Sautéed Skate with Blood Orange
Grenobloise, 184–185

Sbrinz cheese, 57
Scallop(s):

Ceviche, with Avocado, 71
Diver Sea, with Salsify and Red Wine

Butter, 188–189
Marinated, 162
Marinated, Raw Tomato Soup with Basil

Guacamole and, 161–162
Schnitzel, Chicken, 198–199
Sea Bass en Papillote, Baked, with Fennel

and Orange-Olive Butter, 181–182
Sea salt, 15
Sel gris (Brittany sea salt), 15
Semolina, 12
Shallots, Mussels with Tomato, Basil, and, 193
Sheep’s-Milk Ricotta Gnocchi with Morels

and Asparagus, 126–128
Shellfish, see Fish and shellfish
Sherry Vinaigrette, 100
Sherry vinegar, 16

Shortbread Cookies, Pecan, 317
Short Ribs, Daube of Beef, with Olives and

Orange-Cumin Carrots, 237–239
Shrimp:

Avocado and, with Cocktail Sauce
Granité, 129–130

with Smoked Paprika, 73
White Bean and Escarole Soup with,

144–145
Shropshire Blue Cheese, 59
Side dishes:

Asparagus with Lemon-Parmesan Butter,
258

Butternut Squash and Prune Gratin, 268
Chestnut Spaetzle, 274
Chickpea Cakes, 272
Comté-Scallion Polenta, 212
Creamed Spinach, 260–261
Crushed Cauliflower, 267
Macaroni and Cheese, 271
Orange-Cumin Carrots, 239
Panisse (Chickpea Cakes), 272
Parsnip Puree, 273
Porcini and Onion Tart, 264–266
Potato Cake with Garlic and Parsley, 259
Red Cabbage Confit, 253
Rutabaga “Sauerkraut,” 251
Tabbouleh, 114
Vanilla Sweet Potato Puree, 227
Wild Mushrooms with Chestnuts and

Brussels Sprouts, 263
Sirloin Steaks with a Caraway Crust, 233
Skate, Sautéed, with Blood Orange

Grenobloise, 184–185
Smoked Paprika, Shrimp with, 73
Smoked Salmon Croque Monsieur, 85
Soft-Shell Crabs with Mustard Sauce,

194–195
Sorbet:

Berry Yogurt, 304
Chocolate, 305
Pineapple-Vanilla, 304
Ricotta, 305

Soufflé, Cheese, 120–121
Soups, 137

Artisanal’s French Onion, 141–142
Cauliflower, with Cheddar Croutons,

156–157
Cheese Bouillon with Parmesan Flan,

138–140
Chestnut-Fennel, with Apple-Walnut

Chutney, 153–155
Chilled Pea, with Mint Chutney,

166–167
Chocolate, with Orange Curd Napoleon,

313–314

Cold “Caesar Salad,” 164–165
Pumpkin Bisque with Wild Mushrooms,

147–148
Raw Tomato, with Basil Guacamole and

Marinated Scallops, 161–162
Red Gazpacho Granité, 160
Roasted Butternut Squash, with Blue

Cheese and Walnuts, 150–151
White Bean and Escarole, with Shrimp,

144–145
White Gazpacho with Red Gazpacho

Granité, 159–160
Spaetzle, Chestnut, 274
Spenwood cheese, 57
Spices, 16
Spice grinder, 19
Spinach, Creamed, 260–261
Spoon hors d’oeuvres, 69–71
Spreads:

Mayonnaise, 32
Roquefort, Croustades with, 80
Tapenade, 33
Tapenade, Fennel-Basil, Croustades with,

78
Tapenade, Green Olive-Almond, 34

Spring Vegetable Salad with Parmesan Tuille
and Herb Vinaigrette, 98–99

Squab, Roasted, with Glazed Root
Vegetables and Gooseberries, 223–224

Squash:
Butternut, and Prune Gratin, 268
Butternut, Roasted, Soup with Blue

Cheese and Walnuts, 150–151
Gratin, Squash-Prune,Venison Chops

with Banyuls Vinegar and, 254–255
Stale bread, 11
Stanser Flada cheese, 59
Stilton cheese, 60

Stilton and Port Fondue, 88
Stock, 44

Dark Chicken, 46
Veal, 48–49
Vegetable, 49
White Beef, 47
White Chicken, 45

Sugars, 16
Summer Mediterranean Salad with Bagña

Cauda Sauce, 101–102
Superfine sugar, 16
Sushi/sashimi-grade fish, 186
Sweetbreads, 135

with Pickled Vegetables and Raisin-
Mustard Emulsion, 134–135

Sweet Potato Vanilla Puree, 227
Pheasant with Madeira and, 225–227
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T
Tabbouleh, 114

Quail Salad with Harissa Dressing and,
113–115

Tahini, 133
Dressing, 133
Dressing, Moroccan-Spiced Lamb with,

132–133
Taleggio cheese, 59
Tapenade, 33

Fennel-Basil, Croustades with, 78
Green Olive-Almond, 34
Watermelon and Arugula Salad with Feta

and, 109
Tarentaise cheese, 57
Tarts:

Apple,Tatin, with Cheddar Cheese
Crust, 288–289

applying dough topping to, 289
Chocolate Mocha, with Salted Caramel

Ice Cream, 290–291
Fig Financier, 295
Pissaladiéres, 74–75
Porcini and Onion, 264–266
Potato and Cheese, with Bacon, 123–124
shaping dough to shell, 294
Tomato, with Basil Ice Cream, 293–294

Taylor’s Guide to Heirloom Vegetables, 94
Tellicherry, 15
Tempering, 283
Toasts,Anchovy, 96
Tomato(es), 94

canned, 16
Confit, Croustades with, 79
heirloom, 94
Heirloom Tomato Salad with Anchovy

Toast, 94–96
Mussels with Shallots, Basil and, 193
Oven-Dried, 31
peeling, 95
petals, tomato, 294
Preserved, Red Snapper with Zucchini,

Capers, and, 178–179
Raw Tomato Coulis, 187
Raw Tomato Soup with Basil Guacamole

and Marinated Scallops, 161–162
Tart, with Basil Ice Cream, 293–294

Tonnato, Chicken, 200–201

Toro, 110
Torta del Casar cheese, 59
Trimming artichokes, 99
Truffles:

Black Truffle Butter, 25
Black Truffle Oil, 30

Trussing chickens, 209
Tuille, Parmesan, 100
Tuna:

Carpaccio of, with Citrus-Soy
Vinaigrette, 110–111

Grilled, with Basil Aïoli and Raw Tomato
Coulis, 186–187

Turnip Greens, Roasted Duck à l’Orange
with Orange Marmalade and, 213–214

U
Uplands Pleasant Ridge Reserve cheese, 57

V
Vacheron Mont d’Or cheese, 58
Vanilla, 16

Sorbet,Vanilla-Pineapple, 304
Vanilla Sweet Potato Puree, 227
Vanilla Sweet Potato Puree, Pheasant

with Madeira and, 225–227
Vinaigrette,Vanilla-Brown Butter, Lobster

with, 131
Vanilla beans, 16
Veal Stock, 48–49
Vegetable Stock, 49
Venison:

au Poivre, with Red Cabbage Confit,
252–253

Chops, with Banyuls Vinegar and
Squash-Prune Gratin, 254–255

Verjus, 160
Vinaigrettes:

Citrus-Soy, 111
Citrus-Soy, Carpaccio of Tuna with,

110–111
Herb, Spring Vegetable Salad with

Parmesan Tuille and, 98–99
Lemon, 105
Lemon,Artichoke Salad with, 104–105
Pomegranate, 119
Pomegranate, Duck Pastrami with,

117–119

preserving tomatoes with, 95
Sherry, 100
Walnut, 108
Walnut, Beet Salad with Goat Cheese

Mousse and, 107–108
Vinegars, 16–17
Vitello tonnato, 200

W
Walnut(s):

Apple-Walnut Chutney, Chestnut-Fennel
Soup with, 153–155

Roasted Butternut Squash Soup with
Blue Cheese and, 150–151

Vinaigrette, 108
Vinaigrette, Beet Salad with Goat Cheese

Mousse and, 107–108
Watermelon and Arugula Salad with Feta

and Tapenade, 109
Westfield Farm Classic Blue Cheese, 59
White Bean(s), 11

“Brandade,” Chicken Cooked under a
Brick with, 204–205

Soup,White Bean and Escarole, with
Shrimp, 144–145

White Beef Stock, 47
White Chicken Stock, 45
White Gazpacho with Red Gazpacho

Granité, 159–160
White pepper, 14
White-wine vinegar, 16
Wild Mushroom(s):

with Chestnuts and Brussels Sprouts, 263
and Duck Risotto with Seasonal

Variations, 219–220
Pumpkin Bisque with, 147–148

Wild Salmon with Horseradish Crust,
173–174

Wines:
cooking, 16
suggested, with cheeses, 56–61

Wondra flour, 194

Z
Zamorano cheese, 57
Zester, Microplane, 25
Zucchini, Red Snapper with Preserved

Tomatoes, Capers, and, 178–179
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