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Adobo-Marinated Hanger Steak, 161
Aioli, Spicy/Baby Vine-Ripened
Tomatoes/Bacon, 21
American Kobe Burger/Au Poivre
Sauce, 148, 149
Anchovy(ies)
in Cornish Hen Diablo, 188-189
Focaccia (variation), 121
in Steak Tartare, 32, 33
in Tapenade, 22
-Tomato Vinaigrette/Goat Cheese
Ravioli, 86-87
Angus beef, certified, 2
Anise Duck Tortellini, 80, 81-82
Appetizers, 14-43
Artichoke, Poached/Goat Cheese/
Tapenade, 22
Asparagus, Grilled White/Egg/
Prosciutto/Black Truffle
Vinaigrette, 16, 17
Bacon, Grilled Double-Smoked, 43
Beef Carpaccio/Portobello
Mushrooms, Mozzarella,
34-35
Bluefin Tuna Tartare/Avocado/Soy-
Citrus Dressing, 26, 27
Chicken Liver Spread, Warm, 38, 39
Clams Casino, 30
Duck Liver Mousse/Port Gelée, 40,
41-42
Leeks Vinaigrette/Fourme
d'Ambert, 18, 19
Mushrooms, Marinated/Tomatoes/
Cilantro, 20
Quail, Grilled Honey-Balsamic
Marinated, 36, 37
Sardine Crostini, Grilled/Red
Onion/Tomatoes, 28, 29
Shrimp, Peel and Eat, 31
Shrimp, Rock, Fish Shack “Buffalo-
Style,” 23
Steak Tartare, 32, 33
Tomatoes, Baby Vine-Ripened/
Bacon/Spicy Aioli, 21
Zucchini Blossoms, Stuffed/
Tomato Compote, 24-25
Apple
Chestnut/Celery Soup, 100-101

Pie, Crusty, 260-261
Puree, 190
Apricot, Dried, Bread Pudding, 248, 249
Arctic Char, Seared/Shiitake-Ginger
Vinaigrette, 142, 143
Artichoke(s)
crema di carciofi, 12
Poached/Goat Cheese/Tapenade,
22
Zucchini Blossoms, Stuffed/
Tomato Compote, 24-25
Arugula
Fava Bean/Pecorino Salad, 53
-Fennel Salad/Aged Pecorino, 54
Asian ingredients, mail order
sources, 275
Asparagus
Grilled White/Egg/Prosciutto/
Black Truffle Vinaigrette, 16,
17
in Morel and Vegetable Rago(t,
Spring, 226-227
Au Poivre Sauce/American Kobe
Burger, 148, 149
Avocado
Bluefin Tuna Tartare/Soy-Citrus
Dressing, 26, 27
Lobster Salad, Poached/Tomato
Vinaigrette, 60-61

Baby Vine-Ripened Tomatoes/
Bacon/Spicy Aioli, 21
Bacon. See also Pancetta
and Blue Cheese, Potato-
Watercress Soup, 96, 97
Grilled Double-Smoked, 43
-Herb Crust, Roasted Cod Fish,
137
and Spinach Salad/Caesar
Dressing, 62, 63-64
Tomatoes, Baby Vine-Ripened/
Spicy Aioli, 21
Baked Black Sea Bass/Tomato/
Eggplant/Honey/Sherry
Vinegar, 138, 139
Baking equipment, mail order
sources, 275
Banana Cream Pie, 254-255
Barbecued Beef Brisket, 162
Barbecue Sauce, BLT, 194, 195

“Barbie” Raspberry Layer Cake, 266,
267-268

Barley Chicken-Mushroom Soup,
106, 107

Basil

Qil, 65
Pesto Mayonnaise, 60
Bass
Black Sea, Baked/Tomato/
Eggplant/Honey/Sherry
Vinegar, 138, 139
Striped/Curry Brown Butter, 136

Bean(s)

Corn, and Sausage Chili, 105

Fava, in Morel and Vegetable
Ragolt, Spring, 226-227

Fava/Pecorino/Arugula Salad, 53

Béarnaise Sauce, 194, 196

Béchamel Sauce, 210

Beef. See also Meat; Steak(s)

aging, 2

Brisket, Barbecued, 162

Burger, American Kobe/Au Poivre
Sauce, 148, 149

Carpaccio/Portobello Mushrooms/
Mozzarella, 34-35

Cheeks Pho/Rice Vermicelli, 108-109

cooking temperature, 9

cuts of, 3

Short Ribs, Braised/Garlic-Thyme
Brown Butter, 163-164, 165

types of, 2

Beer Batter

in Beignets, Camembert/Smoked
Duck Salad, 70-71

in Jalapefos, Fried Stuffed, 214

in Onion Rings, Fried, 212

Beets, Roasted/Goat Cheese
Croutons/Caramelized
Walnuts, 68, 69

Beignets, Camembert/Smoked Duck
Salad, 70-71

Bergamot-Lemon Dressing/Octopus
Salad, 72-73

Biscuits, Chive-Cheddar, 118, 119

Bistro restaurants, about, ix—x

Black Pepper. See Pepper,
Peppercorn(s)

Black Sea Bass, Baked/Tomato/
Eggplant/Honey/Sherry
Vinegar, 138, 139

BLT Barbecue Sauce, 194, 195
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BLT Fish restaurant, xii—xiv
BLT Grilled Tuna Sandwich, 112, 113
BLT Market restaurant, xv—xvi
BLT Prime restaurant, xiv—xv
BLT Steak restaurant, x—xii
BLT Steak Sauce, 194, 204, 205
Blue Cheese
and Bacon/ Potato-Watercress
Soup, 96, 97
Fourme d’Ambert/Leeks
Vinaigrette, 18, 19
Gorgonzola/Endive Salad/
Marinated Figs/Mustard
Vinaigrette, 52
Sauce, 194, 197
Bluefin Tuna Tartare/Avocado/Soy-
Citrus Dressing, 26, 27
Bouquet Garni, 163, 172, 179
Braised Short Ribs/Garlic-Thyme
Brown Butter, 163-164, 165
Braised Swordfish/Tomatoes, Olives,
and Capers, 128, 129
Bread(s), 116124
Biscuits, Chive-Cheddar, 118, 119
Brioche, 116-117
Corn Bread, 122
for croutons/sandwiches, 12
Focaccia, 120-121
Popovers, Giant Cheese, 124, 125
and Ricotta Salata Salad/Zucchini/
Tomato/Onion, 65-66, 67
Sticky Loaf, Cinnamon-Pecan/
Creme Anglaise, 269
Stuffing, Chestnut Turkey, 123
Bread Crumb(s)
Coating, 24, 183, 188
panko, 12
to toast, 179
Bread Pudding, Dried Apricot, 248,
249
Brioche, 116-117
in Ham and Cheese Sandwich,
Grilled/White Truffle, 114
in Lobster Rolls, 110
in Sticky Loaf, Cinnamon-Pecan/
Creme Anglaise, 269
Brisket, Barbecued Beef, 162
Broccoli-Stuffed Portobello
Mushrooms, 208
Broiling, about, 7
Brown Butter. See Butter, Brown
Browne Trading Company, 275
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Brussels Sprouts, Honey
Caramelized/Roasted
Chestnuts, 233

“Buffalo-Style” Rock Shrimp, Fish
Shack, 23

Burger, American Kobe/Au Poivre
Sauce, 148, 149

Butter

Brown, Curry/Striped Bass, 136

Brown, Garlic-Thyme/Braised
Short Ribs, 163-164, 165

Brown, Sauce, Soy-Caper/Grilled
Shrimp/Cauliflower, 140

to clarify, 224, 271

garlic, roasted, to make, 271

Herb/Grilled Corn, 216, 217

Maftre d'Hétel, 194, 201

Butterscotch Sauce/Carrot Cake,
264-265

Caesar Dressing/Spinach and Bacon
Salad, 62, 63-64
Cake(s)
Carrot/Butterscotch Sauce,
264-265
Chocolate, Black and White,
Mom’s/Creme Anglaise, 242,
243-244
Pineapple-Date Upside-Down/Pifia
Colada Sauce, 262, 263
Raspberry Layer, “Barbie,” 266,
267-268
Camembert Beignets/Smoked Duck
Salad, 70-71
Caper(s)
-Soy Brown Butter Sauce/Grilled
Shrimp/Cauliflower, 140
in Steak Tartare, 32, 33
Tomatoes, and Olives/Braised
Swordfish, 128, 129
Cappuccino, Mushroom/Wild
Mushroom Risotto, 20-91
Caramel Créme Brilee/Double
Chocolate Chunk Cookies,
238, 239-240
Caramelized
Brussels Sprouts, Honey/Roasted
Chestnuts, 233
Créme Brillée, Caramel, 240
Long Island Duck, 5-Spice,
190-191

walnuts, to make, 273
Walnuts, Roasted Beets/Goat
Cheese Croutons, 68, 69
Carpaccio, Beef/Portobello
Mushrooms/Mozzarella, 34-35
Carrot(s)
Cake/Butterscotch Sauce, 264-265
-Cilantro Salad/Ginger-Orange
Dressing, 48
-Coconut Soup, Cold, 103, 104
Honey/Cumin-Glazed, 215
Cauliflower
Curried, 209
Shrimp, Grilled/Soy-Caper Brown
Butter Sauce, 140
Celery/Chestnut/Apple Soup,
100-101
Certified Angus beef, 2
Char, Arctic, Seared/Shiitake-Ginger
Vinaigrette, 142, 143
Chéateaubriand, cooking method, 5
Cheddar-Chive Biscuits, 118, 119
Cheese. See also Blue Cheese;
Cream Cheese; Goat Cheese;
Parmesan; Pecorino
Camembert Beignets/Smoked
Duck Salad, 70-71
Cheddar-Chive Biscuits, 118, 119
Focaccia (variation), 121
and Ham Sandwich, Grilled/White
Truffle, 114
mail order sources, 275
Manchego/Field Greens/Walnut
Vinaigrette, 55
Mozzarella/Beef Carpaccio/
Portobello Mushrooms, 34-35
Popovers, Giant, 124, 125
Potato Gratin, Scalloped, 221
Ricotta Salata and Bread Salad/
Zucchini/Tomato/Onion,
65-66, 67
Zucchini Blossoms, Stuffed/
Tomato Compote, 24-25
Chestnut(s)
Apple/Celery Soup, 100-101
to roast and peel, 272
Roasted/Honey Caramelized
Brussels Sprouts, 233
Turkey Stuffing, 123
Chicken
-Chorizo Basquaise, 186-187
cooking temperature, 9



Grilled Jerk, 185

Pot Pie, Curry—Kaffir Lime, 181

Roasted Rosemary-Lemon, 182,

183-184

Salad, Chinese, 49

Salad, Green Papaya, 46, 47

Soup, -Mushroom Barley, 106, 107
Chicken Liver Spread, Warm, 38, 39
Chiles

to handle, 12

Jalapefos, Fried Stuffed, 214

in Jerk Chicken, Grilled, 185
Chili, Corn, Bean, and Sausage, 105
Chili Mayonnaise, 115
Chimichurri Sauce, 194, 198, 198
Chinese Chicken Salad, 49
"Chinese Style” Red Snapper, Crispy,

130, 131-132
Chive-Cheddar Biscuits, 118, 119
Chocolate

Cake, Black and White, Mom's/
Creme Anglaise, 242, 243-244
Chunk Cookies, Double/Caramel
Créme Bralée, 238, 239-240
-Espresso Cookies, 241
—Peanut Butter Parfait, 246-247, 247
Sauce, 246, 247
Valrhona, 12
Choice grade meat, 6
Chopped Vegetable Salad/Creamy
Oregano Dressing, 50, 51
Chorizo-Chicken Basquaise, 186-187
Cilantro
-Carrot Salad/Ginger-Orange
Dressing, 48
Mushrooms, Marinated/Tomatoes,
20
Cinnamon-Pecan Sticky Loaf/Creme
Anglaise, 269
Clam(s)
Bake, 135
Casino, 30
selection and storage, 11
Clarified butter, to make, 224, 271
Cobbler, Strawberry-Rhubarb, 252
Cobb Lobster Salad/Ranch Dressing,
58-59, 59
Coconut
-Carrot Soup, Cold, 103, 104
Pina Colada Sauce/Pineapple-
Date Upside-Down Cake,
262, 263

Cod, Roasted/Herb-Bacon Crust, 137
Cold Carrot-Coconut Soup, 103, 104
Compote, Tomato/Stuffed Zucchini
Blossoms, 24-25
Confit, Tomato, Lamb Shanks, 172-173
Cookies
Chocolate Chunk, Double,
Caramel Créme Br(lée, 238,
239-240
Chocolate-Espresso, 241
Cooking methods
broiling, 7
for cuts of steak, 3-6
flaming, 42
grilling, 8
pan-roasting, 8, 160
Cooking temperature, meat and
poultry, 9
Coriander
-Lemon Lamb Tagine, 170-171
seeds, 20
seeds, to toast, 272
Corn
Bean, and Sausage Chili, 105
in Clam Bake, 135
to cook for kernels, 272
Cream of/Corn Fritters, 98-99
Grilled/Herb Butter, 216, 217
Corn Bread, 122
Cornish Hen Diablo, 188-189
Crab(s)
Sandwiches, Spicy Soft-Shell, 115
selection and storage, 11
soft-shell, to clean, 271
Cranberry Sauce, Spiced, 194, 199
Cream(ed), Creamy. See also Custard
Banana Cream Pie, 254-255
of Corn/Corn Fritters, 98-99
Goat Cheese, 22
Home Fries, 229
Oregano Dressing/Chopped
Vegetable Salad, 50, 57
Panna Cotta, Goat Cheese/Port-
Huckleberry Reduction, 236,
237
Rosemary-Parmesan Gnocchi,
84-85
Scalloped Potatoes Gratin, 221
Spinach, 210-211
of Sunchoke/Melted Parmesan, 102
Tomato-Sorrel Sauce/Papillote of
Halibut, 141

Cream Cheese
Frosting, 264, 267
in Jalapenos, Fried Stuffed, 214
Creme Anglaise
Chocolate Cake, Mom’s Black and
White, 242, 243-244
Cinnamon-Pecan Sticky Loaf, 269
Créme Brllée, Caramel/Double
Chocolate Chunk Cookies,
238, 239-240
Crépes Soufflé, Passion Fruit,
250-251
Crispy Red Snapper “Chinese Style,”
130, 131-132
Crostini, Sardine, Grilled/Red Onion/
Tomatoes, 28, 29
Croutons, 63
bread for, 12
Goat Cheese/Roasted Beets/
Caramelized Walnuts, 68, 69
Crust(ed)
Herb-Bacon/Roasted Cod Fish, 137
Herbes de Provence—, Daurade, 145
Herb-, Rack of Lamb, 168, 169
Rosemary-Parmesan, Veal Chops,
177
Sea Salt—, Pink Snapper/lce Wine
Nage, 133-134, 134
Sea Salt—, Sunchokes, 232
Smoked Sea Salt and Black
Pepper—, Rib-Eye, 150, 151
Crusty Apple Pie, 260-261
Cumin/Honey-Glazed Carrots, 215
Curry(ied)
Brown Butter/Striped Bass, 136
in Carrot-Coconut Soup, Cold,
103, 104
Cauliflower, 209
Chicken Pot Pie, —Kaffir Lime, 181
Duck Noodles, Spicy, 78, 79
in Lemongrass Rock Shrimp
Risotto, 92-93
-Lemongrass Sauce, 194, 200
powder, 136
Custard
Créme Anglaise/Cinnamon-Pecan
Sticky Loaf, 269
Créme Anglaise/Mom'’s Black and
White Chocolate Cake, 242,
243-244

INDEX



Custard (continued)
Créme Brllée, Caramel/Double
Chocolate Chunk Cookies,

238, 239-240

D'Artagnan, 275
Date-Pineapple Upside-Down Cake/
Pifa Colada Sauce, 262, 263
Daurade, Herbes de Provence—
Crusted, 145
Delmonico Steak, cooking method, 4-5
Desserts, 234-269. See also Cake(s);
Pie(s)
Bread Pudding, Dried Apricot,
248, 249
Caramel Créme Briilée/Double
Chocolate Chunk Cookies,
238, 239-240
Cobbler, Strawberry-Rhubarb, 252
Cookies, Chocolate Chunk,
Double, Caramel Créme
Brilée, 238, 239-240
Cookies, Chocolate-Espresso, 241
Crépes Soufflé, Passion Fruit,
250-251
Panna Cotta, Goat Cheese/Port-
Huckleberry Reduction, 236,
237
Parfait, Peanut Butter—Chocolate,
246-247, 247
Sabayon, Orange Blossom, with
Berries, 245
Sticky Loaf, Cinnamon-Pecan/
Créme Anglaise, 269
Dessert Sauce(s). See also Créme
Anglaise
Butterscotch/Carrot Cake, 264-265
Chocolate, 246, 247
Honey, 236
Passion Fruit, 250
Pifa Colada/Pineapple-Date
Upside-Down Cake, 262, 263
Port-Huckleberry, 236, 237
Dough
Biscuit, 119
Brioche, 116
Cobbler, 252
Focaccia, 120
Gnocchi, 84
Pasta, 86, 87
Pie Crust, 254, 256, 258, 260
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Dressing(s). See also Vinaigrette
Caesar/Spinach and Bacon Salad,
62, 63-64
Creamy Oregano/Chopped
Vegetable Salad, 50, 57
Ginger-Orange/Carrot-Cilantro
Salad, 48
Ranch/Cobb Lobster Salad, 58-59,
59
Soy-Citrus/Bluefin Tuna Tartare/
Avocado, 26, 27
Thousand Island, 57
Dried Apricot Bread Pudding, 248, 249
Dry Rub. See Spice Rub
Duck
5-Spice Caramelized Long Island,
190-191, 191
mail order sources, 275
Noodles, Spicy Curry, 78, 79
Smoked, Salad/Camembert
Beignets, 70-71
Tortellini, Anise, 80, 81-82
Duck Liver Mousse/Port Gelée, 40,
41-42

Eggls)

Asparagus, Grilled White/
Prosciutto/Black Truffle
Vinaigrette, 16, 17

Ham and Cheese Sandwich,
Grilled/White Truffle, 114

Eggplant

Black Sea Bass/Tomato/Honey/
Sherry Vinegar, 138, 139

Roasted, Focaccia (variation), 121

Endive Salad/Gorgonzola/Marinated
Figs/Mustard Vinaigrette, 52
Espresso-Chocolate Cookies, 241

Fat distribution, in steaks, 7
Fava Bean(s)
in Morel and Vegetable Rago(it,
Spring, 226-227
Pecorino/Arugula Salad, 53
Fennel-Arugula Salad/Aged
Pecorino, 54
Feuilletine, in Peanut Butter—
Chocolate Parfait, 246

Fiddlehead Ferns, in Morel and
Vegetable Rago(t, Spring,
226-227

Field Greens/Manchego Cheese/
Walnut Vinaigrette, 55

Figs, Marinated/Endive Salad/
Gorgonzola/Mustard
Vinaigrette, 52

Filet (Mignon)

about, 5
and Foie Gras Rossini, 154, 155

Fish, 125-145. See also Anchovy(ies);

Shellfish

Arctic Char, Seared/Shiitake-Ginger
Vinaigrette, 142, 143

Black Sea Bass, Baked/Tomato/
Eggplant/Honey/Sherry
Vinegar, 138, 139

Cod, Roasted/Herb-Bacon Crust,
137

Daurade, Herbes de Provence—
Crusted, 145

Halibut, Papillote of/Creamy
Tomato-Sorrel Sauce, 141

mail order sources, 275

nuoc mam, 108

Pink Snapper, Sea Salt-Crusted/Ice
Wine Nage, 133-134, 134

Red Snapper “Chinese Style,”
Crispy, 130, 131-132

Sardine Crostini, Grilled/Red
Onion/Tomatoes, 28, 29

selection and storage, 10-11

Striped Bass/Curry Brown Butter, 136

Swordfish, Braised/Tomatoes,
Olives, and Capers, 128, 129

Tuna Sandwich, BLT Grilled, 112,
113

Tuna Tartare, Bluefin/Avocado/
Soy-Citrus Dressing, 26, 27

Fish Shack “Buffalo-Style” Rock
Shrimp, 23

5-Spice Caramelized Long Island

Duck, 190-191, 191
Flaming technique, 42
Flank steak, about, 6
Flat-iron steak, about, 6
Focaccia, 120-121
Foie Gras
mail order sources, 275
Rossini, Filet and, 154, 155
and Steak Sandwich, 111



Fourme d’Ambert/Leeks Vinaigrette,
18,19
Fried dishes
Beignets, Camembert/Smoked
Duck Salad, 70-71
Cauliflower, Curried, 209
Corn Fritters/Cream of Corn, 98-99
Crab, Spicy Soft-Shell,
Sandwiches, 115
French Fries, Rosemary-Parmesan,
230, 231
Jalaperios, Stuffed, 214
Onion Rings, 212
Red Snapper “Chinese Style,”
Crispy, 130, 131-132
Shrimp, Rock, Fish Shack “Buffalo
Style,” 23
Fritters, Corn/Cream of Corn, 98-99
Frosting, Cream Cheese, 264, 267

Game, mail order sources, 275
Garlic
Aioli, Spicy, Baby Vine-Ripened
Tomatoes/Bacon, 21
butter, roasted, to make, 271
-Thyme Brown Butter/Braised
Short Ribs, 163-164, 165
Gelée, Port/Duck Liver Mousse, 40,

41-42
Giant Cheese Popovers, 124, 125
Ginger
Juice, 28
-Orange Dressing/Carrot-Cilantro
Salad, 48

-Shiitake Vinaigrette/Seared Arctic
Char, 142, 143
Gnocchi
a la Romaine, 83
Rosemary-Parmesan, Creamy, 84-85
Goat Cheese
Artichoke, Poached/Tapenade, 22
Croutons/Roasted Beets/
Caramelized Walnuts, 68, 69
Panna Cotta/Port-Huckleberry
Reduction, 236, 237
Ravioli/Tomato-Anchovy
Vinaigrette, 86-87
Gorgonzola/Endive Salad/Marinated
Figs/Mustard Vinaigrette, 52
Gratin, Potato, Scalloped, 221
Green Papaya Chicken Salad, 46, 47

Green Peas/Pancetta/Risotto, 88, 89
Greens
Beets, Roasted/Goat Cheese
Croutons/Caramelized
Walnuts, 68, 69
Field/Manchego Cheese/Walnut
Vinaigrette, 55
Smoked Duck Salad/Camembert
Beignets, 70
Gremolata, Orange/Osso Buco, 178,
179-180, 180
Grilled dishes
Asparagus, White/Egg/Prosciutto/
Black Truffle Vinaigrette, 16, 17
Bacon, Double-Smoked, 43
Burger, American Kobe/Au Poivre
Sauce, 148, 149
Chicken, Jerk, 185
Corn/Herb Butter, 216, 217
Cornish Hen Diablo, 188-189
Ham and Cheese Sandwich/White
Truffle, 114
Hanger Steak, Adobo-Marinated,
161
Lamb T-Bones, 174
Onion Vinaigrette/Heirloom
Tomato Salad, , 57
Porterhouse/White and Dark
Soubise, 152, 153
Quiail, Honey-Balsamic Marinated,
36, 37
Rib-Eye, Smoked Sea Salt and Black
Pepper—Crusted, 150, 151
Sardine Crostini/Red Onion/
Tomatoes, 28, 29
Scallops/Mexican Tomatillo Salsa,
144
Shrimp/Cauliflower/Soy-Caper
Brown Butter Sauce, 140
Skirt Steak, Marinated Kobe, 157,
158
Steak and Foie Gras Sandwich,
111
Strip Steak, BLT Double-Cut,
159-160
Tuna Sandwich, BLT, 112, 113
Veal Hanger Skewers, Spiced, 175
Veal Porterhouse, Smoky Honey, 176
Zucchini/Tomato/Onion/Ricotta
Salata and Bread Salad,
65-66, 67
Grilling, about, 8

Halibut, Papillote of/Creamy
Tomato-Sorrel Sauce, 141
Ham and Cheese Sandwich, Grilled/
White Truffle, 114
Hanger Steak
about, 6
Adobo-Marinated, 161
Veal, Skewers, Spiced, 175
Harissa, 161
Hash Browns, Leek-Potato, 218, 219
Hazelnut Crunch Pumpkin Pie,
258-259
Heirloom Tomato Salad/Grilled
Onion Vinaigrette, 56, 57
Hen of the Woods Mushrooms, Pan-
Seared, 223
Herb(s). See also specific herbs
-Bacon Crust/Roasted Cod, 137
Butter/Grilled Corn, 216, 217
-Crusted Rack of Lamb, 168, 169
fresh, 12
Herbes de Provence-Crusted
Daurade, 145
Herbes de Provence-Crusted
Daurade, 145
Home Fries, Creamy, 229
Honey
-Balsamic Marinated Quail,
Grilled, 36, 37
Black Sea Bass/Tomato/Eggplant/
Sherry Vinegar, 138, 139
Brussels Sprouts, Caramelized/
Roasted Chestnuts, 233
Cumin-Glazed Carrots, 215
Duck, 5-Spice Caramelized Long
Island, 190-191
-Mustard Vinaigrette, 70
Sauce, 236
Veal Porterhouse, Smoky, 176
Huckleberry-Port Reduction/Goat
Cheese Panna Cotta, 236, 237
Hudson Valley Foie Gras, 275

Ice Wine Nage/Pink Snapper, Sea
Salt—Crusted, 133-134, 134
Ingredients
fish and shellfish, 10-11
local, 1
mail order sources, 275
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Ingredients (continued)
meat, 2-8
pantry basics, 12-13

Jalapenos, Fried Stuffed, 214

Jerk Chicken, Grilled, 185

Jerusalem Artichoke(s). See
Sunchoke(s)

Kaffir Lime—Curry Chicken Pot Pie, 181
Kalustyan's, 275
Key Lime Pie, 253
Kobe (Beef)

American, about, 2

American, Burger/Au Poivre

Sauce, 148, 149

Skirt Steak, Marinated, 157, 158

Kosher salt, 13

Lamb
cooking temperature, 9
Leg of, Tapenade-Stuffed, 166, 167
mail order sources, 275
Rack of, Herb-Crusted, 168, 169
Shanks, Tomato Confit, 172-173
Tagine, Lemon-Coriander, 170-171
T-Bones, Grilled, 174
Leek(s)
-Potato Hash Browns, 218, 219
Vinaigrette/Fourme d’Ambert,
18,19
Lemon
-Bergamot Dressing/Octopus
Salad, 72-73
-Coriander Lamb Tagine, 170-171
-Rosemary Chicken, Roasted, 182,
183-184
Lemongrass
in Curry Duck Noodles, Spicy, 78, 79
-Curry Sauce, 194, 200
Rock Shrimp Risotto, 90-91
Lime
in Curry Duck Noodles, Spicy, 78, 79
Kaffir, ~Curry Chicken Pot Pie, 181
Key Lime Pie, 253
Liver
Chicken Liver Spread, Warm, 38, 39
Duck Liver Mousse/Port Gelée, 40,
41-42
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Lobel’s of New York, 275
Lobster(s)
in Clam Bake, 135
Cobb Salad/Ranch Dressing,
58-59, 59
to cook and shell, 271
Rolls, 110
Salad, Poached/Avocado/Tomato
Vinaigrette, 60-61
selection and storage, 11

Macaroni/Tomatoes/Spicy Sausage,
76,77
Matitre d'Hétel Butter, 194, 201
Manchego Cheese/Field Greens/
Walnut Vinaigrette, 55
Marinated Kobe Skirt Steak, 157, 158
Marinated Mushrooms/Tomatoes/
Cilantro, 20
Mayonnaise
Aioli, Spicy/Baby Vine-Ripened
Tomatoes/Bacon, 21
Chili, 115
Pesto, 60
Meat, 146-180. See also Beef; Lamb;
Pork; Veal
cooking temperature for, 9
grades of, 6
mail order sources, 275
storage of, 7
Mexican Tomatillo Salsa/Grilled
Scallops, 144
Mirin, 13
Mom'’s Black and White Chocolate
Cake/Creme Anglaise, 242,
243-244
Morel and Vegetable Ragoit, Spring,
226-227
Mousse
Duck Liver/Port Gelée, 40, 41-42
Peanut Butter-Chocolate, 246
Mozzarella/Beef Carpaccio/
Portobello Mushrooms, 34-35
Murray’s Cheese, 275
Mushroom(s)
Cappuccino/Wild Mushroom
Risotto, 90-91
Caps, Stuffed, 228
-Chicken Barley Soup, 106, 107
Hen of the Woods, Pan-Seared, 223
Marinated/Tomatoes/Cilantro, 20

Morel and Vegetable Rago(it,
Spring, 226-227
Portobello/Beef Carpaccio/
Mozzarella, 34-35
Portobello, Broccoli-Stuffed, 208
Risotto, Wild Mushroom/Mushroom
Cappuccino, 90-91
Shiitake-Ginger Vinaigrette/Seared
Arctic Char, 142, 143
wild, to clean, 272
Mussels, selecting, 11
Mustard
Cornish Hen Diablo, 188-189
-Honey Vinaigrette, 70
Vinaigrette/Endive Salad/
Gorgonzola/Marinated Figs, 52

Nage, Ice Wine/Pink Snapper, Sea
Salt-Crusted, 133-134, 134
New York Cake Supplies, 275
New York strip steak, 5
Noodles
Curry Duck, Spicy, 78, 79
Rice Vermicelli/Beef Cheeks Pho,
108-109
Nuoc mam, 108

Octopus/Lemon-Bergamot Dressing,
72-73
Qil(s)
Basil, 65
types of, 12
Olive oil, 12
Olives
Focaccia (variation), 121
Tapenade/Poached Artichoke/
Goat Cheese, 22
Tomatoes, and Capers/Braised
Swordfish, 128, 129
Onion(s)
Rings, Fried, 212, 213
Soubise, White and Dark/
Porterhouse, 152, 153
Vinaigrette, Grilled/Heirloom
Tomato Salad, 56, 57
Orange
Bergamot-Lemon Dressing/
Octopus Salad, 72-73
-Ginger Dressing/Carrot-Cilantro
Salad, 48



Gremolata/Osso Buco, 178, 179-
180, 180
Orange Blossom Sabayon with
Berries, 245
Oregano
Breaded Tomatoes, 220
Dressing, Creamy/Chopped
Vegetable Salad, 50, 51
Osso Buco/Orange Gremolata, 178,
179-180, 180

Pancetta
Focaccia (variation), 121
Green Peas/Risotto, 88, 89
Panna Cotta, Goat Cheese/Port-
Huckleberry Reduction, 236,
237
Pan-roasting, 8, 160
Pan-Seared Hen of the Woods
Mushrooms, 223
Papaya, Green Papaya Chicken
Salad, 46, 47
Papillote of Halibut/Creamy Tomato-
Sorrel Sauce, 141
Parfait, Peanut Butter—-Chocolate,

246-247, 247
Paris Gourmet, 275
Parmesan

French Fries, -Rosemary, 230, 231
Gnocchi, -Rosemary, Creamy, 84-85
Melted/Cream of Sunchoke, 102
Veal Chops, -Rosemary-Crusted,
177
Passion Fruit Crépes Soufflé, 250
251
Pasta, 74-87. See also Noodles
Dough, 86, 87
Gnocchi a la Romaine, 83
Gnocchi, Rosemary-Parmesan,
Creamy, 84-85
Macaroni/Tomatoes/Spicy
Sausage, 76, 77
Ravioli, Goat Cheese/Tomato-
Anchovy Vinaigrette, 86-87
Tortellini, Anise Duck, 80, 81-82
Pastis, 81
Pastry Cream, 250
Peanut Butter—Chocolate Parfait,
246-247, 247
Peas
Green Peas/Pancetta/Risotto, 88, 89

in Morel and Vegetable Rago(t,
Spring, 226-227
Pecan
-Cinnamon Sticky Loaf/Créme
Anglaise, 269
Pie, 235, 256-257
Pecorino
Aged/Fennel-Arugula Salad, 54
Fava Bean/Arugula Salad, 53
Peel and Eat Shrimp, 31
Pepper, Peppercorn(s)
Au Poivre Sauce/American Kobe
Burger, 148, 149
black, about, 13
green, about, 13
to grind, 13
Sauce, 194, 202
smoked black pepper, to make, 272
Smoked Black Pepper and Sea Salt—
Crusted Rib-Eye, 150, 151
Pesto Mayonnaise, 60
Pho, Beef Cheeks/Rice Vermicelli,
108-109
Pie(s)
Apple, Crusty, 260-261
Banana Cream, 254-255
Chicken Pot Pie, Curry-Kaffir Lime,
181
Key Lime, 253
Pecan, 235, 256-257
Pumpkin, Hazelnut Crunch,
258-259
Pifa Colada Sauce/Pineapple-Date
Upside-Down Cake, 262, 263
Pineapple-Date Upside-Down Cake/
Pifa Colada Sauce, 262, 263
Pink salt, 13
Pink Snapper, Sea Salt-Crusted/Ice
Wine Nage, 133-134, 134
Pisacane Midtown Seafood, 275
Poached Artichoke/Goat Cheese/
Tapenade, 22
Poached Lobster Salad/Avocado/
Tomato Vinaigrette, 60-61
Popovers, Giant Cheese, 124, 125
Pork. See also Bacon; Sausage
cooking temperature, 9
Ham and Cheese Sandwich,
Grilled/White Truffle, 114
Port
Gelée/Duck Liver Mousse, 40,
41-42

-Huckleberry Reduction/Goat
Cheese Panna Cotta, 236, 237
Porterhouse
about, 4
Veal, Smoky Honey, 176
White and Dark Soubise, 152, 153
Portobello Mushrooms
Beef Carpaccio/Mozzarella, 34-35
Broccoli-Stuffed, 208
Potato(es)
Boulangeres, 222
in Chicken, Roasted Rosemary-
Lemon, 182, 183-184
in Clam Bake, 135
French Fries, Rosemary-Parmesan,
230, 231
Gnocchi, Rosemary-Parmesan,
Creamy, 84-85
Gratin, Scalloped, 221
Hash Browns, Leek-, 218, 219
Home Fries, Creamy, 229
Silver Dollars, 224-225
Soup, -Watercress/Blue Cheese
and Bacon, 94, 97
Pot Pie, Chicken, Curry—Kaffir Lime, 181
Poultry. See also Chicken; Duck
cooking temperature, 9
Cornish Hen Diablo, 188-189
mail order sources, 275
Quiail, Grilled Honey-Balsamic
Marinated, 36, 37
Prime grade meat, 6
Prince (J.B.) Company, 275
Prosciutto, Grilled White Asparagus/
Egg/Black Truffle Vinaigrette,
16, 17
Pudding, Bread, Dried Apricot, 248, 249
Pumpkin Pie, Hazelnut Crunch,
258-259

Quail, Grilled Honey-Balsamic
Marinated, 36, 37

Ranch Dressing/Cobb Lobster Salad,
58-59, 59

Raspberry Layer Cake, “Barbie,” 266,
267-268

Ravioli, Goat Cheese/Tomato-
Anchovy Vinaigrette, 86-87

INDEX



Red Snapper, “Chinese Style,”
Crispy, 130, 131-132
Red Wine Sauce, 194, 203
Rhubarb-Strawberry Cobbler, 252
Rib-Eye
about, 4
Smoked Sea Salt and Black
Pepper—Crusted, 150, 151
Rice. See Risotto
Rice Vermicelli/Beef Cheeks Pho,
108-109
Ricotta Salata and Bread Salad/
Zucchini/Tomato/Onion,
65-66, 67
Risotto
Green Peas/Pancetta, 88, 89
Mushroom, Wild/Mushroom
Cappuccino, 90-91
Rock Shrimp, Lemongrass, 92-93
Roasted Beets/Goat Cheese
Croutons/Caramelized
Walnuts, 68, 69

Roasted Cod Fish/Herb-Bacon Crust,

137
Roasted Rosemary-Lemon Chicken,
182, 183-184
Rosemary
-Lemon Chicken, Roasted, 182,
183-184

-Parmesan-Crusted Veal Chops, 177

-Parmesan French Fries, 230, 231

-Parmesan Gnocchi, Creamy, 84-85

Rub. See Spice Rub

Sabayon, Orange Blossom, with
Berries, 245
Salad(s), 44-73
Beets, Roasted/Goat Cheese
Croutons/Caramelized
Walnuts, 68, 69
Carrot-Cilantro/Ginger-Orange
Dressing, 48
Chicken, Chinese, 49
Chicken, Green Papaya, 46, 47
Cobb Lobster/Ranch Dressing,
58-59, 59
Duck, Smoked/Camembert
Beignets, 70-71
Endive/Gorgonzola/Marinated
Figs/Mustard Vinaigrette, 52
Fava Beans/Pecorino/Arugula, 53
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Fennel-Arugula/Aged Pecorino, 54
Field Greens/Manchego Cheese/
Walnut Vinaigrette, 55
Lobster, Poached/Avocado/
Tomato Vinaigrette, 60-61
Octopus/Lemon-Bergamot
Dressing, 72-73
Ricotta Salata and Bread/Zucchini/
Tomato/Onion, 65-66, 67
Spinach and Bacon/Caesar
Dressing, 62, 63-64
Tomatoes, Baby Vine-Ripened/
Bacon/Spicy Aioli, 21
Tomato, Heirloom/Grilled Onion
Vinaigrette, 56, 57
Vegetable, Chopped/Creamy
Oregano Dressing, 50, 57

Salad Dressing(s). See Dressing(s)
Salsa, Tomatillo, Mexican/Grilled

Scallops, 144

Salt. See also Sea Salt

types of, 13

Sandwich(es), 110-115

bread for, 12

Burger, American Kobe/Au Poivre
Sauce, 148, 149

Crab, Spicy Soft-Shell, 115

Ham and Cheese, Grilled/White
Truffle, 114

Lobster Rolls, 110

Steak and Foie Gras, 111

Tuna, BLT Grilled, 112, 113

Sardine Crostini, Grilled/Red Onion/

Tomatoes, 28, 29

Sauce(s), 192-205. See also Butter;

Dessert Sauce(s); Mayonnaise
Barbecue, BLT, 194, 195
Béarnaise, 194, 196
Béchamel, 210
Blue Cheese, 194, 197
Chimichurri, 194, 198, 198
Cranberry, Spiced, 194, 199
Curry-Lemongrass, 194, 200
Ice Wine Nage/Pink Snapper, Sea

Salt-Crusted, 133-134, 134
Lemongrass, 92
—meat pairing, 194
Mushroom Cappuccino/Wild

Mushroom Risotto, 20-91
Peppercorn, 194, 202
Au Poivre/American Kobe Burger,

148, 149

Red Wine, 194, 203
Rosemary-Parmesan Gnocchi,
Creamy, 84-85
Soubise, White and Dark/
Porterhouse, 152, 153
Steak, BLT, 194, 204, 205
Sweet and Sour, 47
Tomatillo Salsa, Mexican/Grilled
Scallops, 144
Tomatoes, Olives, and Capers/
Braised Swordfish, 128, 129
Tomato-Sorrel, Creamy/Papillote
of Halibut, 141
Wine Reduction, 155, 156
Sausage
in Chestnut Turkey Stuffing, 123
Chorizo-Chicken Basquaise,
186-187
Corn, and Bean Chili, 105
Spicy/Macaroni/Tomatoes, 76, 77
Scalloped Potato Gratin, 221
Scallops, Grilled/Mexican Tomatillo
Salsa, 144
Seared Arctic Char/Shiitake-Ginger
Vinaigrette, 142, 143
Sea Salt
about, 13
and Black Pepper, Smoked,
—Crusted Rib-Eye, 150, 151
—Crusted Pink Snapper/Ice Wine
Nage, 133-134, 134
—Crusted Sunchokes, 232
smoked, to make, 272
Select grade meat, 6
Semolina, Gnocchi & la Romaine, 83
Shallots, Crispy, 27
Shellfish. See also Crab(s); Lobster;
Shrimp
Clam Bake, 135
Clams Casino, 30
Octopus/Lemon-Bergamot
Dressing, 72-73
Scallops, Grilled/Mexican
Tomatillo Salsa, 144
selection and storage, 11
Shell steak, about, 5
Sherry Vinegar/Black Sea Bass/
Tomato/Eggplant/Honey,
138, 139
Shiitake-Ginger Vinaigrette/Seared
Arctic Char, 142, 143



Short Ribs, Braised/Garlic-Thyme
Brown Butter, 163-164, 165
Shrimp
Grilled/Cauliflower/Soy-Caper
Brown Butter Sauce, 140
Peel and Eat, 31
Rock Shrimp, Fish Shack “Buffalo-
Style,” 23
Rock Shrimp Risotto, Lemongrass,
92-93
selecting, 11
Silver Dollars, 224-225
Simple syrup, to make, 273
Sirloin steak, about, 6
Skewers, Veal Hanger, Spiced, 175
Skirt Steak
about, 6
Marinated Kobe, 157, 158
Smoked Sea Salt and Black Pepper—
Crusted Rib-Eye, 150, 151
Smoky Honey Veal Porterhouse, 176
Snapper
Pink, Sea Salt-Crusted/lce Wine
Nage, 133-134, 134
Red, "Chinese Style,” Crispy, 130,
131-132
Sorrel-Tomato Sauce/Papillote of
Halibut, 141
Soubise, White and Dark/
Porterhouse, 152, 153
Soup(s), 96-109
Carrot-Coconut, Cold, 103, 104
Chestnut/Apple/Celery, 100-101
Chicken-Mushroom Barley, 106, 107
Corn, Cream of/Corn Fritters,
98-99
Pho, Beef Cheeks/Rice Vermicelli,
108-109
Potato-Watercress/Blue Cheese
and Bacon, 96, 97
Sunchoke, Cream of/Melted
Parmesan, 102
Soy
-Caper Brown Butter Sauce/Grilled
Shrimp/Cauliflower, 140
-Citrus Dressing/Bluefin Tuna
Tartare/Avocado, 26, 27
Spiced Cranberry Sauce, 194, 199
Spiced Veal Hanger Skewers, 175
Spice Rub
Beef Brisket, Barbecued, 162
Veal Hanger Skewers, Spiced, 175

Spices, mail order sources for, 275
Spicy Curry Duck Noodles, 78, 79
Spicy Soft-Shell Crab Sandwiches,

115
Spinach
and Bacon Salad/Caesar Dressing,
62, 63-64
Creamed, 210-211
Spreads

Chicken Liver, Warm, 38, 39
Duck Liver Mousse/Port Gelée, 40,
41-42
Spring Morel and Vegetable Rago(t,
226-227
Sriracha, 13
Steak(s)
cooking methods, 7-8
cuts of, 3-6
Filet and Foie Gras Rossini, 154,
155
grades of meat, 6
Hanger, Adobo-Marinated, 161
Lamb T-Bones, 174
pan-roasting, 8, 160
Porterhouse/White and Dark
Soubise, 152, 153
Rib-Eye, Smoked Sea Salt and
Black Pepper—Crusted, 150,
151
Sandwich, and Foie Gras, 111
selecting, 2-3,7
Skirt, Marinated Kobe, 157, 158
Strip, Grilled BLT Double-Cut,
159-160
Tartare, 32, 33
Veal Hanger Skewers, Spiced, 175
Veal Porterhouse, Smoky Honey,
176
Steak Sauce, BLT, 194, 204, 205
Stew(s)
Chicken-Chorizo Basquaise,
186-187
Corn, Bean, and Sausage Chili, 105
Lamb Tagine, Lemon-Coriander,
170-171
Morel and Vegetable Rago(t,
Spring, 226-227
Sticky Loaf, Cinnamon-Pecan/Creme
Anglaise, 269
Storing
meat, 7
seafood, 11

Strawberry-Rhubarb Cobbler, 252
Striped Bass/Curry Brown Butter, 136
Strip Steak
BLT double-cut, cooking methods,
5-6, 160
BLT Double-Cut, Grilled,
159-160
New York, 5
Stuffed dishes
Clams Casino, 30
Jalapenos, Fried, 214
Leg of Lamb, Tapenade-, 166, 167
Mushroom Caps, 228
Portobello Mushrooms, Broccoli-,
208
Zucchini Blossoms/Tomato
Compote, 24
Stuffing, Chestnut Turkey, 123
Sunchoke(s)
Cream of/Melted Parmesan, 102
Sea Salt-Crusted, 232
Sweet and Sour Sauce, 47
Swordfish, Braised/Tomatoes, Olives,
and Capers, 128, 129
Syrup
Fig, 52
simple, to make, 273

Tagine, Lemon-Coriander Lamb,

170-171
Tapenade
Artichoke, Poached/Goat Cheese,
22

-Stuffed Leg of Lamb, 166, 167
Tartare
Bluefin Tuna/Avocado/Soy-Citrus
Dressing, 26, 27
Steak, 32, 33
T-Bones, Lamb, Grilled, 174
T-Bone steak, about, 4
Thousand Island Dressing, 57
Thyme-Garlic Brown Butter/Braised
Short Ribs, 163-164, 165
Tomatillo Salsa, Mexican/Grilled
Scallops, 144
Tomato(es)
-Anchovy Vinaigrette/Goat Cheese
Ravioli, 86-87
Baby Vine-Ripened/Bacon/Spicy
Aioli, 21

INDEX



Tomato(es) (continued)

Black Sea Bass/Eggplant/Honey/
Sherry Vinegar, 138, 139

BLT Grilled Tuna Sandwich, 112, 113

Compote/Stuffed Zucchini
Blossoms, 24-25

Confit Lamb Shanks, 172-173

Macaroni/Spicy Sausage, 76, 77

Olives, and Capers/Braised
Swordfish, 128, 129

Oregano Breaded, 220

Roasted, 86

Salad, Heirloom/Grilled Onion
Vinaigrette, 56, 57

Sardine, Grilled, Crostini/Red
Onion, 28, 29

-Sorrel Sauce, Creamy/Papillote of
Halibut, 141

Sun-Dried, Focaccia (variation), 121

Vinaigrette, Poached Lobster
Salad/Avocado, 60-61

Zucchini/Onion/Ricotta Salata and
Bread Salad, 65-66, 67

Tortellini, Anise Duck, 80, 81-82
Truffle(s)

Black Truffle Vinaigrette/Grilled
White Asparagus/Egg/
Prosciutto, 16, 17

mail order sources, 275

White Truffle/Ham and Cheese
Sandwich, Grilled, 114

Tuna

Sandwich, BLT Grilled, 112, 113
Tartare, Bluefin/Avocado/Soy-
Citrus Dressing, 26, 27

Turkey

cooking temperature, 9
Stuffing, Chestnut, 123

United States Department of
Agriculture (USDA), 6
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Upside-Down Cake, Pineapple-Date/
Pina Colada Sauce, 262, 263
Urbani Truffles USA, 275

Valrhona chocolate, 12
Veal
Chops, Rosemary-Parmesan-
Crusted, 177
cooking temperature, 9
Hanger Skewers, Spiced, 175
Osso Buco/Orange Gremolata,
178, 179-180, 180
Porterhouse, Smoky Honey, 176
Vegetable(s), 206-233. See also
specific vegetables
and Morel Ragodt, Spring,
226-227
Salad, Chopped/Creamy Oregano
Dressing, 50, 51
Vinaigrette
Black Truffle, Grilled White
Asparagus/Egg/Prosciutto,
16, 17
Chinese Chicken Salad, 49
Honey-Mustard, 70
Leeks/Fourme d'Ambert, 18, 19
Lemon-Bergamot/Octopus Salad,
72-73
Mustard/Endive Salad/Gorgonzola/
Marinated Figs, 52
Onion, Grilled/Heirloom Tomato
Salad, 56, 57
Shiitake-Ginger/Seared Arctic
Char, 142, 143
Tomato, Poached Lobster Salad/
Avocado, 60-61
Tomato-Anchovy/Goat Cheese
Ravioli, 86-87
Walnut/Field Greens/Manchego
Cheese, 55

Wagyu beef, 2
Walnut(s)
caramelized, to make, 273
Caramelized/Roasted Beets/Goat
Cheese Croutons, 68, 69
Vinaigrette/Field Greens/
Manchego Cheese, 55
Warm Chicken Liver Spread, 38, 39
Watercress-Potato Soup/Blue
Cheese and Bacon, 96, 97
Wild Mushroom Risotto/Mushroom
Cappuccino, 20-91
Wine
Béarnaise Sauce, 194, 196
—food pairing, xviii
mirin, 12
Port Gelée/Duck Liver Mousse, 40,
41-42
Port-Huckleberry Reduction/Goat
Cheese Panna Cotta, 236, 237
Reduction, 155, 156
Red Wine Sauce, 194, 203
Wonton Strips, Fried, 49

Yuzu, 161

Zucchini Blossoms, Stuffed/Tomato
Compote, 24-25

Zucchini, Tomato/Onion/Ricotta
Salata and Bread Salad,
65-66, 67



