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A
Alicuit (Alycou) Béarnaise, 159—160
Alos, Jeand’, 10
L’Ami Louis, 219
Anchovies, Roast Shoulder of Lamb With,
307-308
Anchovy-Olive Dip (Tapenade), 7879
Anisette-Melon Ice, 390
Apples
Baked on Cabbage Leaves, 368
Blood Sausage With Potatoes and, 300—301
Celery Root With, Pureed, Michel
Guérard’s, 331
and Prunes in Armagnac, Croustade
With, 370-372
Arbulo, Pepette, 283, 402
Archbishop’s Tourain, The, With Confit of
Duck, 58-59
Armagnac
about, 24
Apples and Prunes in, Croustade With,
370372
Pears, Preserved Spiced, in Red Wine
With, 400401
and Prune Ice Cream, 393394
Prunes in, 397-398
Raspberries in, 4-5
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Armottes (cornmeal porridge), 355
Armottes (Cornmeal Porridge Cakes, Fried, in
the Style of Gascony), 187, 357358
Aromatic Mixture, Basque, 361
Artichoke(s)
bottoms, to prepare, 327
Chicken, and Potato Cake, 153155
Escabeche of Fresh White Fish With,
130-132
Hearts in Red Wine Sauce, 328-329
and Potatoes au Gratin, 326327
and Tomato Salad With Roasted Herb
Bread, Anchovy-Olive Dip, and
Salmon Rillettes, 7781
Asparagus
With Asparagus Sauce, 74—76
in Dipping Sauce, 76
With Morels, 329-330
to peel, 74
Scrambled Eggs, With, 76
Avocado, Yellowfin Tuna With Piment
d’Espelette and, 81-82

B
Baragnes (wild leeks), 90

Barbecued Spareribs, Languedoc Style,
289-290



Basque Cake With Pastry Cream Filling,
375-377
Bayonne Cake With Pastry Cream and Black
Cherry Preserves (variation), 376
Bayonne ham, 22-23
Bean(s)
Cassoulet in the Style of Toulouse,
317319
Fava, Cassoulet, André Daguin, 315-316
Fava, Ragout, Fresh, 303
and Meat Stew, Thick (Garbure), 43—46
Red, With Pork and Carrots, 286287
Red Wine—Flavored, Confit of Toulouse
Sausage and Duck Cooked With,
320-321
Soup, Creamy, With Croutons and
Crispy Ventreche, 4647
Soup, White Bean, Potato, and Leek,
With Olive Puree in the Manner of
Ciboure, 57-58
White, Lamb, Shoulder of, With Garlic
and, Catalan-Style, 322-325
White, Potato, and Leek Soup With
Olive Puree in the Manner of
Ciboure, 57-58
Beef, 252-275
Daube, Crushed Meat, for Early
September, 272-273
Daube of, in the Style of Gascony,
267-268
Fillet of, With Périgueux Sauce
(variation), 260
Fillet of, With Roquefort Sauce and
Mixed Nuts, 258260
Oxtail Daube, 264266
Pot-au-Feu With Stuffed Breast of Veal,
4749
Pot-au-Feu in the Style of Albi, 52-54

Short Ribs, Braised in Cépe-Prune Sauce,
261-263
Terrine, Chilled, in the Style of the
Gironde, 269-271

Tripe and Pig’s Feet Stew, 273-275
See also Steak

Bell Peppers. See Peppers

Bisteeya, 369

Bitters Mousse, 396

Black Currant Sauce, Lemon Meringue
Bombe With a Bitters Mousse and,
394-396

Blood Sausage With Apples and Potatoes,
300-301

Blue cheese, about, 8-9

Boletes. See Cépes

Bombe, Lemon Meringue, With a Bitters
Mousse and Black Currant Sauce,
394-396

Bontou, Alcide, 252

Boulestin, X. Marcel, 354

Brandade. See Cod, Salt

Bras, Ginette, 88, 349

Bras, Michel, 88, 114, 349350, 394

Brasserie de Noailles, 127

Bread Dumpling (Migue) and Cabbage Soup,
68-71

Bread and Pork Sausage Stuffing, 192

Brenner, Leslie, 3

Broye (cornmeal porridge), 355

C
Cabbage
Cake With Sausage, 332-333
in Chicken Breast, Poached, Auvergne-
Style, 151153
and Dumpling Soup, 68—71
Leaves, Apples Baked on, 368
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Cabbage (cont.)
in Meat and Bean Stew, Thick (Garbure),
4346
Pork Salad, Confit of, With Green Beans
and, 296-297
Red, Duck Confit, Salad of, With
Chestnuts, Watercress and, 206—207
Rolls, Duck-Stuffed, 190-192
Stuffed, Soup (Poule Verte), 5051
Cake(s)
Basque, With Pastry Cream Filling,
375-377
Batter, With Fresh Pears From the
Correéze, 365-366
Bayonne, With Pastry Cream and Black
Cherry Preserves (variation), 376
Chocolate, With Fleur de Sel, Marie-
Claude’s, 378-379
Croustade With Apples and Prunes in
Armagnac, 370-372
Itxassou, With Black Cherry Filling
(variation), 376
Madeleines From Dax, 384-385
on a Spit With Bay Leaf—Scented Créme
Anglaise, 380381
See also Clafoutis
Calf’s Liver as Prepared in the Valley of
Ossau, 283-285
Calf’s Tongue, Confit of, 282
Caper and Port Wine Sauce, Roasted Duck
Foie Gras With, 234-235
Caper and Tomato Sauce, Fresh, 49
Caramel Vinegar Sauce, 96
Carrots, Red Beans With Pork and, 286-287
Casau, Roland, 283
Cassoulet
Duck Legs Confit Cooked in a Pouch for,
198-200

THE COOKING OF SOUTHWEST FRANCE

Fava Bean, André Daguin’s, 315-316,
313-314
Lamb, Shoulder of, With Garlic and
White Beans, Catalan-Style, 322-325
regional versions of, 310314
Toulouse, in the Style of, 317-319
Toulouse Sausages and Confit of Duck
Cooked With Red Wine—Flavored
Beans, 320-321
Cast-iron skillet, to season, 343
Caul fat, 238
Caviar, Black, Oyster Velouté With, 63—64
Caviar d’Aquitaine, 63
Celery, Leeks, and Onions, Fricassee of, 44,
45
Celery, Pig’s Feet, Carpaccio of, and Black
Truffles, 8688
Celery Root With Apples, Pureed, Michel
Guérard’s, 331
Celery Root, Potato, and Corn Pancakes,
343-344
Cepe(s)
canned, 7
and Chestnut Soup With Walnuts, 55-56
Chicken Breasts With Pine Nuts, Ham
and, Goudaliére, 147149
civet de cépes au vin de Cahors, 335
dried, 7
fresh, easy preparation, 6
Gascony, in the Style of, 337
gathering of, 5-6
Oil, -Scented, 7
-Prune Sauce, Braised Short Ribs in,
261-263
Ragout of Forest Mushrooms, 335-336
Sautéed in Oil in the Style of Bordeaux,
338
and Walnut Cream Tarts, 88—90



“Cépes of the Poor,” The, Sautéed Eggplant,
334-335
Champagne, Kir Royale, Southwest Style, 4
Chanterelles and Confit of Gizzards, Summer
Fricassee of, 93
Chartreuse Sorbet, Green (variation), 391
Cheese(s)
about, 8-10
fondue, Auvergne version of, 10
in Potatoes, Gratin of, in the Style of the
Auvergne, 346347
Terrines, 11-12
See also specific cheeses
Cherry(ies)
Black Cherry Filling, Itxassou Cake With
(variation), 376
Black Cherry Preserves and Pastry
Cream, Bayonne Cake With
(variation), 376
and Custard Baked in a Skillet
(Clafoutis), 362-363
Sweet and Sour, 398-399
Chestnut(s)
about, 12-13
and Cepe Soup With Walnuts, 55-56
Duck Confit, Salad of, With Red
Cabbage, Watercress and, 206207
Peeled Fresh, 13
to roast and peel, 12
Salad of Duck Ham, Home-Cured, With
Walnuts and, 85
Sea Scallops, Roasted, on a Bed of
Mushrooms and, 109111
Chez Panisse, 301
Chicken, 134-163
Baby Chicken With Lemon-Garlic Sauce,
134-135
Baby Chickens in Red Wine, 136137

Breast, Poached, Auvergne-Style, 151153
Breasts With Garlic Wine, 149150
Breasts With Pine Nuts, Cépes, and Ham
Goudaliére, 147149
Demi-Glace, 406407
With Garlic Pearls in Sauterne, 138—140
Legs With Sour Grape Sauce (Perjus) in
the Style of the Dordogne, 157
With Peppers, Ham, and Tomatoes,
Sauté of, 158—159
in a Pot, 144146
Potato, and Artichoke Cake, 153—155
With Red Onion Sauce, 140—141
rendered fat, 18
Roast, Stuffed With Garlic Croutons in
the Style of the Corréze, 142143
With Salsify in Pastry, 161-163
Stock, 405
Thighs With Pineau de Charentes,
155156
Wings, Ragout of, in the Style of the
Béarn, 159-160
Chicken Liver Flans With Caramel Vinegar
Sauce, 95-97
Chocolate Cake With Fleur de Sel, Marie-
Claude’s, 378379
Chocolate in Southwest cooking, 14
Civet of Hare, 219-222
Clafoutis
about, 360
Cherry, 362-363
Tart Cherry (variation), 363
Clément, Aude, 219
Clément, Christian, 113, 278
Coates, Clive, 38
Cod, Salt
about, 118
With Hot Peppers and Garlic, 120-121
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Cod, Salt (cont.)
Puree of Potatoes, Walnut Oil and,
122-123
to soak and poach, 119
Colette, 28
Colombié, Auguste, 338
Compote
Onions, Red Wine—Cooked, 348
Onion and Yellow Raisins, Steamed Foie
Gras With, 232-233
of Rabbit With Prunes, 247-249
Conlfit
about, 14-16, 195
of Calf’s Tongue, 282
of Goose, 213-214, 203
of Pork, 292-295
of Pork Rinds, 17
of Pork Salad With Green Beans and
Cabbage, 296-297
of Pork, Slow-Cooker (variation), 295
salt for, 27
Sausage, Toulouse, 299
Shallot, Veal Kidneys Garnished With,
278-279
See also Duck Confit; Duck Gizzards,
Confit of
Coquilles Saint-Jacques. See Scallops
Corn, Potato, and Celery Root Pancakes,
343-344
Cornish Hens. See Chicken, Baby
Cornmeal Porridge, 355-356
armotres (Gascony), 355
broye (Béarn), 355
Cakes, Fried, in the Style of Gascony,
357-358
cruchade (Landes), 355, 360
milhas (Languedoc), 355

THE COOKING OF SOUTHWEST FRANCE

Coscuella, Maurice, 25, 267
Coulons, Serge, 126
Courtine, Robert, 77, 315
Cracklings, Duck, 169
Creme Anglaise, Bay Leaf—Scented, Cake on
a Spit With, 380381
Crépes, Farmhouse, 366-367
Croustade, 369
With Apples and Prunes in Armagnac,
370-372
With Quince and Prunes, 373374
Croutes, Garlic, Autumn Squash Soup With
Country Ham and, 67—68
Croutons
Garlic, Roast Chicken Stuffed With, in
the Style of the Corréze, 142143
and Ventreche, Crispy, Creamy Bean
Soup With, 4647
See also Toasts
Croze, Austin de, 404
Cruchade (cornmeal porridge), 355, 360
Curnonsky, 18, 43
Custard and Cherries Baked in a Skillet
(Clafoutis), 362-363

D
Daguin, André, 134, 171, 209, 258, 313, 314,
315, 320, 393, 400
Daguin, Ariane, 226, 232
Daube
of Beef in the Style of Gascony, 267268
Crushed Meat, for Early September,
272-273
Oxtail, 264266
Short Ribs, Braised in Cépe-Prune Sauce,
261-263
Daudines, les (French toast), 360



Deglazing, vinegars for, 33
Degreasing, double, 266
Delpeuch, Danielle, 237
Demi-Glace, 406407
Duck, 409
Duck or Game Red Wine—Flavored,
409410
Demotselle, 168
Desserts
fruit, 386389
iced, 390-396
pastries and cakes, 369—385
skillet, 360368
Dip, Anchovy-Olive (Tapenade), 7879
Drewnowski, Adam, 18
Duck, 166-213
Breast(s)
Baked in Salt, 183185
Brine for Muscovy Duck, 172
Broiled Marinated, 175
Casserole of Moulard Duck With
Potatoes as Prepared in the
Region of the Bigorre, 180181
Cooked on a String, Pekin Duck,
181182
Grilled, Moulard Duck, Over
Charcoal or Lava Stones,
173174
With Moutarde Violette, 178
With Mulberry Cream Sauce, 179
With Port Wine Sauce, 178—179
types of duck, 171-173
Cabbage Rolls, -Stuffed, 190-192
Conlfit. See Duck Confit; Duck Gizzards,
Confit of
Cracklings, 169
to cut up, 166—168

Demi-Glace, 409
Demi-Glace, Red Wine-Flavored,
409410
Fat, Rendered, 18, 169, 202
Ham, Home-Cured, 82-83
With Mixed Melon Salad, 84
Salad of, With Chestnuts and
Walnuts, 85
Hearts, Sautéed, With Green Grapes, 170
Leg(s)
Baked in Salt, 185
Confit Cooked in a Pouch (for
Cassoulet), 198—200
Ragout With Green Olives and
Eggplant, 189
Ragout of, With White Onions and
Prunes, 184—186
in Red Wine, Slow-Cooked, 187—188
and Sweetbread Ragout, 192-194
Pan-Sauteéd Moulard Duck (Master
Recipe) With Shallot Vinaigrette,
176-177
Rillettes of, Shredded, 249250
Stock, Dark, Rich, 407-408
Stock, in Garbure, 43—46
Duck Confit
in Cassoulet in the Style of Toulouse,
317-319
in Fava Bean Cassoulet, André Daguin’s,
315-316
With Green Peas and Ham, 205
Legs, Cooked in a Pouch (for Cassoulet),
198-200
to make, 1516, 196198
in Meat and Bean Stew, Thick (Garbure),
4346
Neck, Preserved Stuffed, 207-208
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Duck Confit (cont.)

parts of duck, 196

in Pot-au-Feu in the Style of Albi, 52-54

Salad of, With Red Cabbage, Chestnuts,
and Watercress, 206207

slow-cooker method, 204

sous vide method, 198-200

Toulouse Sausages and, Cooked With
Red Wine-Flavored Beans, 320-321

Tourain With, The Archbishop’s, 58-59

Traditional, 201-203

types of duck, 195-196

See also Duck Gizzards, Confit of

Duck Gizzards, Confit of, 209-210

and Chanterelles, Summer Fricassee of,
93

With Lentil Salad, Warm, 212-213

With Mixed Greens, a Salad of, 211

Duck Liver

Flans With Caramel Vinegar Sauce,
95-97
See also Foie Gras

Duffour, Roger, 2, 144

Dumonteil, Fulbert, 355

Dumont, Mary, 244

Dumpling (Migue) and Cabbage Soup, 68—71
Dutournier, Alain, 4, 292, 401

E

Eclade de moules, versions of, 102

Eel, baby, 123
Egg(s)

442

Dipping Sauce, Asparagus, With, 76

Omelet, Priest’s, Veal Kidneys in,
280281

Sauce, Cooked, Steamed Salmon With,
116117

THE COOKING OF SOUTHWEST FRANCE

Sauce Basquaise With Ham and
(Pipérade), 353354
Scrambled, Asparagus, With, 76
Scrambled, Truffled, 32-33
Soufflé Omelet With Fresh Fruits,
363-364
Eggplant
Baked, Studded With Garlic, 333-334
in Chicken, Potato, and Artichoke Cake,
153155
Duck Leg Ragout With Green Olives
and, 189
Sautéed, the “Cépes of the Poor,”
334-335
Endive, Curly, Hot Mussel Salad With Cream
and, 104-105
Enoiseuses (nutcrackers), 35
Escabeche of Fresh White Fish With
Artichokes, 130—132
Escargot. See Snails
Escorbiac, Pierre, 226, 335
Espelette Pepper. See Piment d’Espelette
Etchémaite, Martin, 46

F
Fats
animal fat, 18
caul fat, 238
degreasing, double, 266
Duck, Rendered, 18, 169
larding needles, 271, 285
Pork, Rendered (Lard), 295
See also Oil
Fava Bean Cassoulet, André Daguin’s,
315-316
Fava Bean Ragout, Fresh, 303
Fig(s)
Green, and Walnut Jam, 401—402



Grilled, Foie Gras and, 236
Poached, in Raspberry and Red Wine
Sauce, 389

Roast, in the Style of the Pyrenees,
386

Fish, 113-132

Anchovies, Roast Shoulder of Lamb
With, 307-308

Anchovy-Olive Dip (Tapenade), 7879

Baked With Braised Leeks and Pineau
De Charentes, 125-127

Escabeche of Fresh White Fish With
Artichokes, 120—132

Fillets in Red Wine and Cocoa Sauce,
127-128

Fumet, 413

Sardine and Potato Cake, La Tupina’s,
124-125

Soup Basquaise, 65—66

Stock, 411-412

Trout, Pan-Fried, With Mountain-Cured
Ham and Bacon, 129130

Tuna, Yellowfin, With Avocado and
Piment d’Espelette, 81-82

See also Cod, Salt; Salmon

Roasted Duck, With Port Wine and
Caper Sauce, 234-235
Sautéed With Green Grapes, 229231
Steamed, With Onion Compote and
Yellow Raisins, 232233
Terrine, Duck Foie Gras, 239241
Torchon of, Poached in Duck Fat,
242-243
Fragrances, Mixed, 361
Fruit(s). See specific fruits
Fruit desserts, 386—389
Fruit preserves. See Preserves

G
Garbure (Meat and Bean Stew, Thick), 4346
Garcia, Francis, 305, 418
Garlic
chopped and crushed, 19
Croutes, Autumn Squash Soup With
Country Ham and, 67—68
Croutons, 66
Croutons, Roast Chicken Stuffed With,
in the Style of the Correéze, 142143
Eggplant, Baked, Studded With, 333—334
hachis, 94

Flambadou, 289

Flans, Duck Liver, With Caramel Vinegar
Sauce, 95-97

Foie Gras

Lamb, Shoulder of, With White Beans
and, Catalan-Style, 322-324

-Lemon Sauce, Baby Chicken With,
134-135

about, 224-228

Braised Duck, With Vegetables in the
Manner of Old Périgord, 237239

Cured in Salt, 246

duck »s goose liver, 225, 228

Figs, Grilled, and, 236

Poached in Red Wine “La Mére,”
244-245

preparation of, 229

Pearls, Chicken With, in Sauternes,
138-140

Roasted, 20-21

Salt Cod With Hot Peppers and, 120—121

Snails With Country Ham and, 99-100

Soup in the Manner of the Corréze,
Evening, 60

Tourain With Confit of Duck, The
Archbishop’s, 58-59

Index
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Garlic (cont.)
Walnut, and Oil Liaison, Languedoc,
36-37
Wine, Chicken Breasts With, 149—150
Garrapit, Robert, 312-313
Gdteau de Pére Lathuile, 153
Gault, Henri, 310
Geese. See Goose
Géry, Georgie, 9
Gizzards. See Duck Gizzards, Confit of
Goat cheese, 9—10
Goose
confit, about, 1516, 203
Conlfit of, 213-214
rendered fat, 18
Stew With Radishes, 214-216
Goose Liver. See Foie Gras
Gracia, Marie-Claude, 249, 378
Grapefruit Vinaigrette, 82
Grapes
Green, Foie Gras Sautéed With, 229-231
Green, Sautéed Duck Hearts, With, 170
See also Verjus (Sour Grape Sauce)
Green Beans, Confit of Pork Salad With
Cabbage and, 296297
Green Sauce, 145
Guérard, Michel, 74, 173, 312, 313
Guillot, André, 252
Guinaudeau-Franc, Zette, 36, 292

H
Hachis, 94, 342
Ham
Bayonne, about, 22-23
Chicken Breasts With Pine Nuts, Cépes
and, Goudaliére, 147—149
Chicken With Peppers, Tomatoes and,
Sauté of, 158—-159

THE COOKING OF SOUTHWEST FRANCE

Country, Snails With Garlic and, 99-100
Country, Squash Soup, Autumn, With
Garlic Croutes and, 6768
Cured, With Vinegar and Caramelized
Shallots, 23-24
Duck Confit With Green Peas and, 205
Mountain-Cured, Pan-Fried Trout With
Bacon and, 129130
Mussels, Steamed, With Shallots, Garlic
and, 103
Sauce Basquaise With Eggs and
(Pipérade), 353354
Stock, in Meat and Bean Stew, Thick
(Garbure), 43—46
Swiss Chard, and Giblet Stuffing,
152153
“Ham,” Duck. See Duck, Ham, Home-Cured
Hamlin, Suzanne, 418
Hare, Civet of, 219-222
Hare, to cut up, 221
Herb(s)
Bread, Roasted, 79—80
fines herbes, 99
Herbes de la Garrigue, 79, 80
Hirigoyen, Gerald, 57
L’Hoétel-Restaurant Dupont, 180

I
Ice Cream
Bombe, Lemon Meringue, With a Bitters
Mousse and Black Currant Sauce,
394-396
Prune and Armagnac, 393-3%4
Iced desserts, 390396
Ingredients
Armagnac, 2—4
cepes, 57
cheeses, 8-10



chestnuts, 12—13
chocolate, 14
confits, 14-16
domestic availability, xvi
fats, rendered animal, 18
garlic, 19
ham, Bayonne, 22-23
mail order sources, 415-417
salt, 25
truffles, 28—30
verjus, 33-34
vinegars, 33
walnuts, 34-36
wine, 40
Itxassou Cake with Black Cherry Filling, 376
Izarra Sorbet, Green, 391

J
Jam, Green Fig and Walnut, 401-402

K

Khlea, 369

Kidneys. See Veal, Kidneys
Kir Royale, Southwest Style, 4
Kramer, Matt, 19

L
Lactarius deliciosus, 6
Lamazere restaurant, 311
Lamb, 304-308
Chops With Tarragon Sauce, 305-306
Leg of, Roast, in the Style of Bordeaux,
304-305
Shoulder of, With Garlic and White
Beans, Catalan-Style, 322324
Shoulder of, Roast, With Anchovies,
307-308
Landry, Robert, 19

Laporte, Pierre, 343
Lard (Rendered Pork Fat), 295
Larding needles, 271, 285
Lathuile, Pére, 153
La Tupina’s Sardine and Potato Cake, 124—125
Leek(s)
Braised, and Pineau de Charentes, Fish
Baked With, 125-127
Braised, Straw Potato Cake Stuffed With,
344-345
Celery and Onions, Fricassee of, 44, 45
Potato, and White Bean Soup With Olive
Puree in the Manner of Ciboure,
57-58
“Under a Bed of Ashes,” Cooked in
Their Own Juices, 339
Wild, and Mushroom Torte, 90-91
Lejanou, Pierrette, 312, 313, 317
Lemon
Aromatic Mixture, Basque, 361
Fragrances, Mixed, 351
-Garlic Sauce, Baby Chicken With,
134-135
Meringue Bombe With a Bitters Mousse
and Black Currant Sauce, 394396
Lentil Salad, Warm, Preserved Gizzards
With, 212-213
Liqueur
Green Chartreuse Sorbet (variation), 391
Green Izarra Sorbet, 391
Orange Ratafia, 402
See also Pineau De Charentes
Liver
Calf’’s, as Prepared in the Valley of
Ossau, 283-285
Duck, Flans With Caramel Vinegar
Sauce, 95-97
See also Foie Gras
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Les Loges de I’Aubergade, 149
Loivel, Alain, 197

M
Méche Salad With Moutarde Violette, 24
Madeleines From Dax, 384385
Magnin, Antoine, 219
Manet, Edouard, 153
Manrique, Laurent, 81, 246, 261
Marrow and Shallot Garnish, Steak
Bordelaise With, 252253
Marrow Toasts, 54
La Mazille (Danielle Mallet-Maze), 33
Meat and Bean Stew, Thick (Garbure), 43—46
Melier, Huguette, 20
Melon-Anisette Ice, 390
Melon Salad, Mixed, Home-Cured Duck
Ham, With, 84
Milhas (cornmeal porridge), 355
Millas (cornmeal porridge), 355, 360
Millau, Christian, 310
Morels, Asparagus With, 329-330
Moulard ducks, 171, 195
Moullé, Jean-Pierre, 301
Mousse, Bitters, 396
Moutarde violette, 24
Duck Breast, With, 178
Mache Salad, With, 24
Mulberry Cream Sauce, Duck Breasts, With,
179
Muscovy ducks, 172, 196
Mushroom(s)
Chanterelles and Confit of Gizzards,
Summer Fricassee of, 93
Morels, Asparagus With, 329-330
in Priest’s Omelet, Veal Kidneys in,
280281
Ragout of Forest Mushrooms, 335-336

THE COOKING OF SOUTHWEST FRANCE

Sea Scallops, Roasted, on a Bed of
Chestnuts and, 109-111
Torte, Wild Leek and, 90-91
wild, about, 5-7
See also Cepe(s)
Mussel(s)
to clean, 102
éclade, versions of, 102
Fish Soup Basquaise, 65—66
Salad, Hot, With Curly Endive and
Cream, 104-105
to steam, 102
Steamed, With Ham, Shallots, and
Garlic, 103
Steamed, With Tomatoes, Pernod, and
Piment d’Espelette (variation), 104
Mustard
Vinaigrette, Creamy, 297
See also Moutarde violette

O
Oil
Cepe-Scented, 7
grapeseed, 18
See also Walnut Oil
Olive(s)
-Anchovy Dip (Tapenade), 7879
Green, Duck Leg Ragout With Eggplant
and, 189
Puree, White Bean, Potato, and Leek
Soup With, in the Manner of
Ciboure, 57-58
Omelet, Priest’s, Veal Kidneys in, 280—281
Omelet, Soufflé, With Fresh Fruits, 363—364
Onion(s)
Compote, and Yellow Raisins, Steamed
Foie Gras With, 232-233
Leeks, and Celery, Fricassee of, 44, 45



oignons a la Monégasque, 290
Puree, 351
and Raisin Relish, Sweet and Sour,
290-291
Red Onion Sauce, Chicken With,
140141
Red Wine—Cooked, 348
Stuffed, Michel Bras’s, 349351
Tourain With Confit of Duck, The
Archbishop’s, 58-59
Veal Cubes Braised With, in the Style of
the Béarn, 275-276
White, Ragout of Duck Legs With
Prunes and, 184—186
Orange
Aromatic Mixture, Basque, 361
Fragrances, Mixed, 351
Ratafia, 402
Veal With, Ragout of, 277-278
Ortalans, 2
Ouliat, 58
Oxtail Daube, 264—266
Oyler, Philip, 39
Opysters, Fresh, Salmon Slices With, 113114
Opyster Velouté With Black Caviar, 6364

P

Palladin, Jean-Louis, 55, 95, 111

Pancakes, Potato, Celery Root, and Corn,
343344

Parsley, Green Sauce, 145

Parveaux, Albert, 365

Pastilla, 369

Pastis, 369, 370

Pastry Cream, 377
Basque Cake With, 375-376
Bayonne Cake With Black Cherry

Preserves and (variation), 376

Pastry Dough
Péte Brisée, 92
Pate Sucrée, 383
Pite Brisée, 92
Péte Sucrée, 383
Peaches in Raspberry and Red Wine Sauce
(variation), 389
Pears
Fresh, From the Corréze, Batter Cake
With, 365-366
Preserved, With Ginger, 218-219
Preserved Spiced, in Red Wine With
Armagnac, 400—401
Peas, Green, Duck Confit With Ham and,
205
Pébeyre, Jacques, 29, 30, 31
Pekin (Long Island) ducks, 172173, 196
Pelou of Languedoc, The, 13
Pepper, Black, Pan-Sautéed Steak With
Armagnac, Yellow Raisins and, 257
Peppercorns, Fresh Strawberries With Red
Wine and, 387
Pepper, Red. See Piment d’Espelette
Peppers
Chicken With Ham, Tomatoes and, Sauté
of, 158-159
Red, Tomatoes, and Zucchini, Sauté of,
352
Salt Cod With Hot Peppers and Gatrlic,
120-121
Sauce Basquaise With Eggs and Ham
(Pipérade), 353354
Sautéed, in the Style of Béarn, 353
Périgueux Sauce, Fillet of Beef With
(variation), 260
Pie(s)
Apples and Prunes in Armagnac,
Croustade of, 370-372
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Pie(s) (cont.)
Chicken With Salsify in Pastry
(Tourtiére), 161-163
Leek, Wild, and Mushroom Torte, 90-91
Quince and Prunes, Croustade With,
373-374
regional, 369
See also Pastry Dough; Torte
Pig’s Feet, Carpaccio of, Celery, and Black
Truffles, 8688
Pig’s Feet and Tripe Stew, 273-275
Pig’s Tongue, Confit of (variation), 282
Piment d’Espelette
in Bean Soup, Creamy, With Croutons
and Crispy Ventreche, 4647
in Chicken With Peppers, Ham, and
Tomatoes, Sauté of, 158—159
in Fish Soup, Basquaise, 65—66
Mussels, Steamed, With Tomatoes,
Pernod and (variation), 104
Yellowfin Tuna With Avocado and,
81-82
Pineau de Charentes, Chicken Thighs With,
155156
Pineau de Charentes and Leeks, Braised, Fish
Baked With, 125-127
Pine Nuts, Chicken Breasts With Cépes,
Ham, and, Goudaliére, 147149
Pipérade (Sauce Basquaise With Eggs and
Ham), 353-354
Poaching liquid, /a mére, 244, 283
Polenta. See Cornmeal Porridge
Pork, 286303
Belly, Salt-Cured, With Fresh Fava Bean
Ragout, 301-303
Cabbage, Stuffed, Soup (Poule Verte),
50-51
in Cabbage and Dumpling Soup, 70
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in Cassoulet in the Style of Toulouse,
317-319
Conlfit of, 292-295
method, 15-16
Rinds, 17
Salad With Green Beans and
Cabbage, 296297
Slow-Cooker (variation), 295
Tongue, Pig’s (variation), 282
Cooked in Milk, 288—289
Fat, Rendered (Lard), 18, 295
Red Beans With Carrots and, 286287
Spareribs, Barbecued, Languedoc Style,
289-290
See also Ham; Pig’s Feet; Sausage(s)
Porridge. See Cornmeal Porridge
Port Wine and Caper Sauce, Roasted Duck
Foie Gras With, 234-235
Port Wine Sauce, Duck Breasts With,
178179
Potato(es)
and Artichokes au Gratin, 326327
Baked in Sea Salt, 2627
Blood Sausage With Apples and, 300301
Cake, Straw, Stuffed With Braised Leeks,
344-345
Celery Root, and Corn Pancakes,
343-344
Chicken, and Artichoke Cake, 153-155
Gratin of, in the Style of the Auvergne,
346-347
Leek, and White Bean Soup With Olive
Puree in the Manner of Ciboure,
57-58
With Moulard Duck Breasts, Casserole
of, as Prepared in the Region of the
Bigorre, 180181
Quercy, in the Style of, 341



Salt Cod, and Walnut Oil, Puree of,
122-123
and Sardine Cake, La Tupina’s, 124-125
Sarlat, 342343
Pot-au-Feu With Stuffed Breast of Veal,
4749
Pot-au-Feu in the Style of Albi, 52-54
Pottoks, 6
Poule Verte (Stuffed Cabbage Soup), 50-51
Pourcel, Jacques and Laurent, 86
Pralus, George, 198
Preserves
Cherries, Sweet and Sour, 398—399
Pears With Ginger, 218-219
Pears, Spiced, in Red Wine With
Armagnac, 400401
Prunes in Armagnac, 397-398
Prunes, Sweet and Sour, 399
Priest’s Omelet, Veal Kidneys in, 280281
Progneaux, J.-E., 254
Proust, Marcel, 384
Prune(s)
and Apples in Armagnac, Croustade
With, 370-372
in Armagnac, 397398
-Cepe Sauce, Braised Short Ribs in,
261-263
Duck Legs, Ragout of, With White
Onions and, 184—186
Ice Cream, and Armagnac, 393394
and Quince, Croustade With, 373374
Rabbit With, Compote of, 247249
in Sauterne, 388
Sweet and Sour, 399
Prunier restaurant, 63
Puree(d)
Celery Root With Apples, Michel
Guérard’s, 331

hachis, 94, 342

Olive, White Bean, Potato, and Leek
Soup With, in the Manner of
Ciboure, 57-58

Onion, 351

of Salt Cod, Potatoes, and Walnut Oil,
122-123

Sorrel, 340

Q
Quatre Epices, 231

Quince and Prunes, Croustade With,
373-374

R
Rabbit
Civet of Hare, 219-222
to cut up, 221
With Prunes, Compote of, 247249
Soup, Old-Fashioned, 61-62
Stew With Preserved Pears With Ginger,
216-219
Ragout
Duck Leg, With Green Olives and
Eggplant, 189
of Duck Legs With White Onions and
Prunes, 184-186
Fava Bean, Fresh, 303
of Mushrooms, Forest, 335-336
Sweetbread, 194
of Veal With Orange, 277-278
Raisin(s)
and Onion Relish, Sweet and Sour,
290-291
Yellow, and Onion Compote, Steamed
Foie Gras With, 232-233
Yellow, Steak, Pan-Sautéed, With Black
Pepper, Armagnac and, 257
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Ramps (Wild Leeks) and Mushroom Torte,
90-91
Raspberry(ies)
in Armagnac, 4-5
Kir Royale, Southwest Style, 4
and Red Wine Sauce, Poached Figs in,
389
Ratafia, Orange, 402
Red Beans With Pork and Carrots, 286287
Red Cabbage, Duck Confit, Salad of, With
Chestnuts, Watercress and, 206207
Red Onion Sauce, Chicken With, 140—141
Red Pepper. See Piment d’Espelette
Red Peppers, Tomatoes, and Zucchini, Sauté
of, 352
Red Wine
Beans, —Flavored, Confit of Toulouse
Sausage and Duck Cooked With,
320-321
Duck Demi-Glace, -Flavored, 409410
Onions, -Cooked, 348
Pears, Preserved Spiced, in, With
Armagnac, 400401
Sorbet, 392-393
Strawberries, Fresh, With Peppercorns
and, 387
Red Wine Sauce
Artichoke Hearts in, 328—329
Baby Chickens in, 136-137
and Cocoa, Fish Fillets in, 127—128
Duck Legs in, Slow-Cooked, 187—188
and Raspberry, Poached Figs in, 389
Steak Bordelaise With Marrow and
Shallot Garnish, 252253
Steak With Shallots in, in the Style of
Albi, 255-256
See also Daube
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Relish, Onion and Raisin, Sweet and Sour,
290-291
Renaud, Serge, 229
Reynal, Charlou, 300
Rieux, Jacques, 255
Rieux, Louis, 255
Rillettes of Duck, Shredded, 249-250
Rillettes, Salmon, 8081
Rimotes, 355
Root, Waverley, 310
Roquefort, 8
Sauce, Beef, Fillet of, With Mixed Nuts
and, 258-260
Terrines, Cheese, 11-12

S
Salad(s)
of Bitter Greens With Truffle
Vinaigrette, 245
of Duck Confit With Red Cabbage,
Chestnuts, and Watercress,
206207
of Duck Ham, Home-Cured, With
Chestnuts and Walnuts, 85
Lentil, Warm, Preserved Gizzards With,
212-213
Miche, With Moutarde Violette, 24
Melon, Mixed, Home-Cured Duck Ham
With, 84
of Mixed Greens, Confit of Duck
Gizzards With, 211
Mussel, Hot, With Curly Endive and
Cream, 104-105
Tomato and Artichoke, With Roasted
Herb Bread, Anchovy-Olive Dip,
and Salmon Rillettes, 77-81
Saldas, 58



Salmon
With Crackling Wafers, 114-116
Rillettes, 8081
Slices With Fresh Oysters, 113114
Steamed, With Cooked Egg Sauce,
116-117
Salsify, With Chicken in Pastry, 161163
Salt
about, 25
Brine for Muscovy Duck Breast, 172
Chocolate Cake With Fleur de Sel,
Marie-Claude’s, 378-379
for confit, 27
Duck Breasts Baked in, 183—185
Foie Gras Cured in, 246
Pork Belly, -Cured, With Fresh Fava
Bean Ragout, 301-303
Potatoes Baked in Sea Salt, 26-27
Truffles, Baked Whole, in, 31
Salt Cod. See Cod, Salt
Samalens, Georges, 4
Sarlat Potatoes, 342
Sardine and Potato Cake, La Tupina’s,
124-125
Sauce(s)
Asparagus, Asparagus With, 7476
base. See Demi-Glace
Basquaise With Eggs and Ham
(Pipérade), 353354
Black Currant, Lemon Meringue Bombe
With a Bitters Mousse and, 394-396
Caramel Vinegar, 96
Cepe-Prune, Braised Short Ribs in,
261-263
double degreasing, 266
Egg, Cooked, Steamed Salmon With,
116-117

Green, 145
Lemon-Garlic, Baby Chicken With,
134-135
Mulberry Cream, Duck Breasts With, 179
Red Onion, Chicken With, 140—141
Roquefort, Fillet of Beef With Mixed
Nuts and, 258-260
stratification (reduction), 97
Tangerine, Scallops in, 111-112
Tarragon, Lamb Chops With, 305-306
Tomato and Caper, Fresh, 49
Tomato Fondue, 54-55
Walnut, Garlic, and Oil Liaison,
Languedoc, 36-37
See also Red Wine Sauce; Verjus (Sour
Grape Sauce); Wine Sauce
Sausage(s)
Blood, With Apples and Potatoes, 300-301
and Bread Stuffing, 192
Cabbage Cake With, 332-333
Conlfit of, Toulouse, 299
in Lamb, Shoulder of, With Garlic and
White Beans, Catalan-Style, 322324
Pot-au-Feu in the Style of Albi, 52-54
Toulouse, 298
Toulouse, and Duck, Confit of, Cooked
With Red Wine—Flavored Beans,
320-321
in Veal, Stuffed Breast of, Pot-au-feu
With, 4749
Sauternes, Chicken With Garlic Pearls in,
138-140
Sauterne, Prunes in, 388
Scallops, Roasted Sea, on a Bed of Chestnuts
and Mushrooms, 109—111
Scallops in Tangerine Sauce, 111-112
Scrambled Eggs, Asparagus With, 76
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Scrambled Eggs, Truffled, 32-33
Sea Salt, 25
Chocolate Cake With Fleur de Sel,
Marie-Claude’s, 378—379
Potatoes Baked in, 2627
Shallot(s)
Caramelized, Cured Ham With Vinegar
and, 23-24
Conlfit, Veal Kidneys Garnished With,
278-279
and Marrow Garnish, Steak Bordelaise
With, 252-253
Steak With, in Red Wine Sauce in the
Style of Albi, 255-256
Vinaigrette, 177
Vinaigrette, Creamy, 271
Shellfish. See Mussels; Oyster(s); Scallops;
Squid
Short Ribs, Braised in Cépe-Prune Sauce,
261-263
Skillet, cast-iron, to season, 343
Skillet desserts, 360368
Snails With Country Ham and Garlic,
99100
Snails With Walnuts, 9899
Sobranades, 58
Soltner, Andre, 74
Sorbet
Green Chartreuse (variation), 391
Green Izarra, 391
Melon-Anisette Ice, 390
Red Wine, 392-393
Sorrel, Pureed, 340
Soufflé Omelet With Fresh Fruits, 363364
Soup(s), 42-71
about, 42
Bean, Creamy, With Croutons and
Crispy Ventreche, 4647
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Cabbage, Stuffed (Poule Verte), 50-51
Cabbage and Dumpling, 68—71
Chestnut and Ceépe, With Walnuts, 55-56
Fish, Basquaise, 65—66
Garlic in the Manner of the Corréze,
Evening, 60
Meat and Bean Stew, Thick (Garbure),
4346
Opyster Velouté With Black Caviar, 63—64
Potato, Leek, and White Bean, With
Olive Puree in the Manner of
Ciboure, 57-58
Pot-au-Feu With Stuffed Breast of Veal,
47-49
Pot-au-Feu in the Style of Albi, 52-54
Rabbit, Old-Fashioned, 61—62
Squash, Autumn, With Country Ham
and Garlic Croutes, 67638
Tourain With Confit of Duck, The
Archbishop’s, 58-59
See also Stock
Sous vide method, 198, 418
for apple croustade, 370
for duck confit, 198-200
for salmon, 116117
Spareribs, Barbecued, Languedoc Style,
289-290
Spices
Quatre Epices, 231
See also Piment d’Espelette
Spreads
Duck, Rillettes of, Shredded, 249—250
Salmon Rillettes, 8081
Salt Cod, Potatoes and Walnut Oil, Puree
of, 122-123
See also Terrine(s)
Squash Soup, Autumn, With Country Ham
and Garlic Croutes, 67—68



Squid
to clean, 106
Stock, 108
Stuffed, in Its Ink, Basque, 106—108
Steak
Bordelaise With Marrow and Shallot
Garnish, 252-253
Grilled, With White Bordeaux Wine
Sauce (variation), 254
Pan-Sautéed, With Black Pepper,
Armagnac, and Yellow Raisins,
257
With Shallots in Red Wine Sauce in the
Style of Albi, 255-256
Stew
Goose, With Radishes, 214-216
Rabbit, With Preserved Pears With
Ginger, 216219
Tripe and Pig’s Feet, 273-275
See also Compote; Daube; Ragout
Stock
Chicken, 405
for Chicken in a Pot, 146
Duck, Dark, Rich, 407-408
Fish, 411-412
Pork and Poultry, 44, 45
Squid, 108
Stratification, saucemaking by, 97
Strawberries, Fresh, With Peppercorns and
Red Wine, 387
Stuffed and Stuffing
Bread and Pork Sausage, 192
Cabbage Rolls, Duck-, 190-192
Cabbage Soup (Poule Verte), 50-51
Chicken, Roast, With Garlic Croutons in
the Style of the Corréze, 142143
Duck Neck, Preserved, 207-208
Onions, Michel Bras’s, 349-351

Potato Cake, Straw, With Braised Leeks,
344-345
Squid in Its Ink, Basque, 106108
Swiss Chard, Giblet and Ham, 152153
Veal, Breast of, Pot-au-Feu With, 47—49
Sugar Crust, 383
Sweetbread Ragout, 194
Duck Leg and, 192-193
Sweet and Sour
Cherries, 398-399
Onion and Raisin Relish, 290-291
Prunes, 399
Swiss Chard
Giblet and Ham Stuffing, 152153
Onions, Stuffed, Michel Bras’s, 349351
Salmon With Crackling Wafers, 114-116

T
Tangerine Sauce, Scallops in, 111-112
Tapenade (Olive-Anchovy Dip), 78-79
Tarragon Sauce, Lamb Chops With,
305-306
Tart(s), Cepe and Walnut Cream, 88-90
Terrine(s)
Beef, Chilled, in the Style of the
Gironde, 269271
Cheese, 11-12
Duck Foie Gras, 239241
Foie Gras, Torchon of, Poached in Duck
Fat, 242-243
Toasts
Garlic Croutes, Autumn Squash Soup
With Country Ham and, 67—68
Herb Bread, Roasted, 79—80
Marrow, 54
With Salt Cod, Potatoes and Walnut Oil,
Puree of, 122123
See also Croutons

Index

453



454

Tomato(es)
and Artichoke Salad With Roasted Herb
Bread, Anchovy-Olive Dip, and
Salmon Rillettes, 77-81
and Caper Sauce, Fresh, 49
Chicken With Peppers, Ham and, Sauté
of, 158-159
Fondue, 54-55
Mussels, Steamed, With Pernod, Piment
d’Espelette and (variation), 104
Red Peppers, and Zucchini, Sauté of, 352
Sauce Basquaise With Eggs and Ham
(Pipérade), 353354
Tourain With Confit of Duck, The
Archbishop’s, 58-59
Tongue, Calf’s, Confit of, 282
Torte
Walnut From Masseube, 381383
Wild Leek and Mushroom, 90-91
See also Pastry Dough; Pie(s)
Toulouse-Lautrec, 273
Toulouse Sausage(s), 298
Conlfit of, 299
and Duck, Confit of, Cooked With Red
Wine—Flavored Beans, 320-321
Tourain With Confit of Duck, The
Archbishop’s, 58-59
Tourain, Garlic Soup in the Manner of the
Correze, Evening, 60
Tourtiére, 369
Toussaint, Jean-Luc, 35, 37
Trama, Michel, 149
Tripe and Pig’s Feet Stew, 273-275
Trout, Pan-Fried, With Mountain-Cured
Ham and Bacon, 129130
Truffle(s)
Baked Whole, in Salt, 31
Chinese, 29
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hunting for, 29-30

Périgordian, 28—29

Pig’s Feet, Carpaccio of, Celery, and
Black Truffles, 8688

to preserve raw, 31-32

Scrambled Eggs, Truffled, 32-33

Vinaigrette, 83

Vinaigrette, Salad of Bitter Greens With,
245

Tuna, Yellowfin, With Avocado and Piment
d’Espelette, 81-82

\%
Vanel, Lucien, 116, 153, 192, 247, 280,
311-312, 334
Veal, 275-285
Cabbage, Stuffed, Soup (Poule Verte),
50-51
Calf’s Liver as Prepared in the Valley of
Ossau, 283-285
Calf’s Tongue, Confit of, 282
Cubes Braised With Onions in the Style
of the Béarn, 275-276
Demi-Glace, 406407
Kidney in a Priest’s Omelet, 280—281
Kidneys Garnished With Shallot Confit,
278-279
With Orange, Ragout of, 277-278
Pot-au-Feu in the Style of Albi, 52-54
Stuffed Breast of, Pot-au-Feu With,
4749
Vegetable(s)
in Chicken Breast, Poached, Auvergne-
Style, 151-153
in Chicken in a Pot, 144—146
With Duck Foie Gras, Braised, in the
Manner of Old Périgord, 237-239



in Meat and Bean Stew, Thick (Garbure),
4346
Pot-au-Feu With Stuffed Breast of Veal,
4749
Pot-au-Feu in the Style of Albi, 52-54
See also specific vegetables
Veilletet, Pierre, 140
Velouté, Oyster, With Black Caviar, 63—64
Verjus (Sour Grape Sauce)
about, 33-34
Chicken Legs With, in the Style of the
Dordogne, 157
to make, 34
Villas, James, 197
Vinaigre de Banyuls, 33
Vinaigrette
Grapefruit, 82
Mustard, Creamy, 297
Shallot, 177
Shallot, Creamy, 271
Truffle, 88
Truffle, Salad of Bitter Greens With, 245
Walnut Oil, 85
Vin de voile, 88
Vinegar, 33
Caramel Sauce, 96

\\%
Walnut(s), 34-35
Cepe and Chestnut Soup With, 55-56
Cream and Cepe Torte, 88—90
Garlic, and Oil Liaison, Languedoc,
36-37
and Green Fig Jam, 401-402
Salad of Home-Cured Duck Ham With
Chestnuts and, 85
Snails With, 98-99
Torte From Masseube, 381383

wine, 35
Walnut Oil, 36
Salt Cod, and Potatoes, Puree of,
122123
Walnut, and Garlic Liaison, Languedoc,
36-37
Watercress, Salad of Duck Confit With Red
Cabbage, Chestnuts and, 206207
White Bean(s). See Bean(s), White
Wine
with foie gras, 245
Kir Royale, Southwest Style, 4
Pelou of Languedoc, The, 13
regional wines, 38—40
walnut wine, 35
See also Red Wine
Wine Sauce
Garlic, Chicken Breasts With, 149-150
Périgueux, Fillet of Beef With
(variation), 260
Port Wine and Caper, Roasted Duck Foie
Gras With, 234-235
Port Wine, Duck Breasts With,
178-179
Sauternes, Chicken With Garlic Pearls in,
138—-140
Sauterne, Prunes in, 388
White Bordeaux, Grilled Steak With
(variation), 254
See also Red Wine Sauce

X
Xiradakis, Jean-Pierre, 124, 282

Z

Zucchini, Tomatoes, and Red Peppers, Sauté
of, 352
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