
258

Dairy dishes are indicated by (D)
Meat and poultry dishes are indicated by (M)
Pareve dishes are indicated by (P)

A
Advieh (P), 64
Aioli

Garlicky (P), 26
Harissa (variation) (P), 26
Serrano Chile (variation) (P), 26

Ajo Blanco (White Gazpacho) (P), 96
Almonds

Amaretti (P), 134
Gazpacho, White (Ajo Blanco) (P), 96
Romesco Sauce, Red Snapper in (P), 224–225
Saffron Rice with Raisins, Caramelized Onions

and (P), 225–226
Amaretti (P), 134
Anchovies, in Pasta Puttanesca (D or P), 216
Antipasto, Pickled Vegetable (P), 106
Apple(s)

about, 142
Baked, with Dates and Apricots (P), 189–190
Baked, with Shallots and Herbs (M or P), 190
Celery Root, and Leek Soup (M or P), 149
Croutons, 146 (P)
and Fennel, Roasted (P), 188
and Fennel Salad, Crunchy, with Roasted Apple

Vinaigrette (P), 154
Sorbet, Honey, Walnut and (P), 192
Vinaigrette, Roasted, Crunchy Apple and Fennel

Salad with (P), 154
Apricots

Apples, Baked, with Dates and (P), 189–190
Fruit Salad, Grilled Stone (P), 103

Arancini di Farro (D), 207–208

Artichoke(s)
baby, about, 34
Confit and Fava Bean Salad (P), 47–48
Red Snapper, Roasted, with Preserved Lemon

Broth and (P), 65–66
Slivers, Venison Carpaccio with Preserved Lemon

and (M), 51–52
Arugula Pesto (P), 130
Asparagus

about, 34
and Goat Cheese Lasagna (D), 57–58
Soup (P), 38

Autumn menus, 11
Avocado, Grilled Summer Vegetables (P), 124–125

B
Baked Apples with Dates and Apricots (P), 189–190
Baked Apples with Shallots and Herbs (M or P),

190
Baking pans, 4
Balsamic

Pan Sauce, Crispy Roasted Duck with (M),
165–166

Reduction (P), 19–20
Reduction, Mint and Fig-, Shredded Lamb Salad

with (M), 108–109
Barbecue Sauce, Spicy Fruit, (P), 127
Barley Pilaf (M), 240
Basil Pistou (P), 45
Bass, Black, Pan-Roasted, with Lemon-Caper Sauce

and Farro Pilaf (P), 174–175
Bean(s). See also Fava Bean(s)

Cassoulet with Beef Short Ribs, Duck Confit,
White Beans and Mustard Crust (M), 236–237

Cassoulet, Summer Vegetable (P), 112–113
in Vegetable Soup, Spring, with Basil Pistou (P),

44–45
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Beef
Boeuf Bourguignon (M), 177–178
Meatballs, Persian (Kufteh), in Tomato Saffron

Broth (M), 63–64
Rib-Eye Sandwiches, Grilled, with Grilled

Vegetables (M), 124–125
Rib-Eye Steaks, Pan-Seared (M), 235
Rib Roast, Standing, with Porcini Mushroom Crust

and Mushroom Onion Ragout (M), 78–79
Short Ribs, Cassoulet with Duck Confit, White

Beans, Mustard Crust and (M), 236–237
Short Ribs, Grilled Marinated, with Spicy Fruit

Barbecue Sauce (M), 126–127
Short Ribs, Slow Roasted (M), 239
Skewers, Sumac-Dusted, with Spicy Mango

Chutney (M), 114–115
Steaks, Pan-Seared Rib-Eye (M), 235
Steaks, Peppercorn (variation) (M), 235

Beet(s)
in Lamb Salad, Shredded, with Mint and Fig-

Balsamic Reduction (M), 108–109
Salad, Roasted, with Goat Cheese Croutons (D),

152–153
Bell Peppers

Grilled Summer Vegetables (P), 124–125
Red, Tabbouleh in Grilled Vegetable Wraps (P),

110–111
Roasted (P), 25–26
Roasted, in Muhummarah (P), 25
Romesco Sauce, Red Snapper in (P), 224–225

Bing Cherry Fruit Soup (P), 135
Biscotti, Cocoa Nib (P), 193
Bison, Lettuce and Tomato (My BLT) (M), 121
Bisque

Butternut Squash, Roasted (M or P), 145–146
Parsnip and Roasted Garlic (M or P), 205

Blackberry
-Lemon Frozen Custard (D or P), 131–132
Soup (P), 132

Blanching and shocking vegetables, 41
Blender, 4
Blini, Buckwheat, with Gravlax (Cured Salmon) (P),

49
Boeuf Bourguignon (M), 177–178

Bourride (P), 172–173
Braised Chestnuts, Fennel, Leeks, and Golden Raisins

(P), 166–167
Braised Chicken with Mushrooms, Leeks, and Red

Pearl Onions (M), 219–220 
Braised Duck Ravioli (M), 209–210
Braised Swiss Chard (P), 164
Braised Veal Shanks with Moroccan Spices and

Mango “Gremolata” (M), 241–242
Braised Venison with Dried Cherry Sauce and

Roasted Root Vegetables (M), 180 –181
Breads. See Flatbreads
Bread slicer, 2
Broth

Preserved Lemon, Roasted Red Snapper with
Artichokes and (P), 65–66

Saffron, Muhummarah-Crusted Halibut with Ivory
Lentils and (P), 170–171

Tomato-Saffron, Persian Meatballs (Kufteh) in
(M), 63–64

Buckwheat Blini with Gravlax (Cured Salmon) (P), 49
Bulgur

Pilaf with Golden Raisins and Pine Nuts (P), 160
Tabbouleh, Red Pepper, in Grilled Vegetable

Wraps (P), 110 –111
Butternut Squash

Bisque, Roasted (M or P), 145 –146
Chips (P), 146

C
Cabbage, Savoy, Cipollini Onions, and Chestnuts,

Caramelized (P), 210
Cake(s)

Chocolate Opera Torte with Chocolate
Ganache (P), 195–196

Devil’s Food (P), 248–249
S’mores (D), 245–246

Cake pans, 4
Caper-Lemon Sauce, Pan-Roasted Black Bass with

Farro Pilaf and (P), 174–175
Caramelized Cauliflower Soup (M or P), 147–148
Caramelized Cipollini Onions, Chestnuts, and Savoy

Cabbage (P), 210
Caramelized Grapefruit Sundaes (variation) (P), 251
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Carpaccio, Venison, with Artichoke Slivers and
Preserved Lemon (M), 51–52

Carrots
Cassoulet, Summer Vegetable (P), 112–113
Chips, Vegetable (P), 223
Grilled Summer Vegetables (P), 124–125
in Lamb Salad, Shredded, with Mint and Fig-

Balsamic Reduction (M), 108–109
Roasted Baby, with Ginger-Lemon Vinaigrette

(P), 105
Cassoulet

with Beef Short Ribs, Duck Confit, White Beans,
and Mustard Crust (M), 236–237

Vegetable, Summer (P), 112–113
Cauliflower Soup, Caramelized (M or P), 147–148
Celery Root

Apple, and Leek Soup (M or P), 149
Chips, Vegetable (P), 223

Celery Soup, Cream of (P), 43
Champagne Glaze (P), 30
Champagne Sabayon (P), 30–31
Chard, Braised Swiss (P), 164
Charmoula, Roasted Red Snapper with Red Lentils

and (P), 227–228
Cheese

Arancini di Farro (D), 207–208
Feta Cheese Salad with Lettuce Wraps (D), 107
Gnocchi, Herbed Semolina (D or P), 67–68
Goat Cheese and Asparagus Lasagna (D), 57–58
Goat Cheese Croutons, Roasted Beet Salad with

(D), 152–153
and Macaroni Casserole (D), 214–215
Polenta, Creamy, with Mushroom and Rosemary

Ragout (D), 212–213
Chef’s knife, 2
Cherry(ies)

about, 89
Chutney, Sour (P), 119
Clafoutis, Mixed Cherry (D or P), 137–138
Fruit Soup, Bing (P), 135
-Red Wine Reduction, Roasted Duck Breasts with

(M), 118–119
Sauce, Dried, Braised Venison with Roasted Root

Vegetables and (M), 180–181
Sorbet, Sour (P), 136

Chestnuts
about, 200
Cipollini Onions, and Savoy Cabbage,

Caramelized (P), 210
Fennel, Leeks, and Golden Raisins, Braised (P),

166–167
Chicken

Braised, with Mushrooms, Leeks, and Red Pearl
Onions (M), 219–220

Cacciatore (M), 217
to cut, 221
Fried, Shallots (M), 116–117
Herbed Roasted, with Quinoa-Mushroom Pilaf

(M), 61–62
kosher, 220
Meatballs, Persian (Kufteh), in Tomato Saffron

Broth (M), 63–64
Pomegranate-Glazed (M), 159–160
Stock (M), 15
Stock, Dark (M), 16

Chick Pea-Lentil Soup (M or P), 150
Chile(s)

Romesco Sauce, Red Snapper in (P), 224–225
Serrano Aioli (variation) (P), 26

Chilled Cucumber Soup (P), 91
Chilled English Pea and Mint Soup with Mint Pesto

Crostini (P), 39
Chips

Butternut Squash (P), 146
Vegetable (P), 223

Chive
Mashed Potatoes (D or P), 70
-Mustard Sabayon, Pan-Roasted Wild King

Salmon with (P), 69–70
Chocolate

Biscotti, Cocoa Nib (P), 193
Devil’s Food Cake (P), 248–249
Ganache, Chocolate Opera Torte with (P),

195–196
Glaze, Champagne (P), 30
Mousse Filling (P), 249
Mousse Puffs (P), 84
Opera Torte with Chocolate Ganache (P),

195–196
Sabayon, Champagne (P), 30–31
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Sauce (P), 29
Sorbet (P), 197

Chowder, Grilled Corn, with Salmon Seviche (P),
93–94

Chutney
Cherry, Sour (P), 119
Mango, Spicy (P), 115

Cipollini Onions, Chestnuts, and Savoy Cabbage,
Caramelized (P), 210

Citrus fruits, 201
Clafoutis, Mixed Cherry (D or P), 137–138
Cocoa Nib Biscotti (P), 193
Cod

Crispy, with Lemon Vinaigrette and Vegetable
“Chips” (P), 222–223

Fennel-Crusted, with Fennel, Orange, and Red
Onion Relish (P), 168–169

Coffee, Granita al Caffè (P), 139
Confit

Artichoke, and Fava Bean Salad (P), 47–48
Duck (M), 237–238
Duck, Cassoulet with Beef Short Ribs, White

Beans, Mustard Crust and (M), 237–238
Fig (P), 194
Tomato (P), 22–23
Tuna, with Winter Grilled Salad and Mixed

Olive Tapenade (P), 229–230
Cookies

Amaretti (P), 134
Biscotti, Cocoa Nib (P), 193

Corn
about, 89
Chowder, Grilled, with Salmon Seviche (P),

93–94
Coulis

Raspberry (P), 29
Tomato (P), 129–130

Cream of Celery Soup (P), 43
Creamy Polenta with Mushroom and Rosemary

Ragout (D), 212–213
Crisp, Strawberry-Rhubarb (P), 83
Crispy Cod with Lemon Vinaigrette and Vegetable

“Chips” (P), 222–223
Crispy Roasted Duck with Balsamic Pan Sauce (M),

165–166

Crostini, Mint Pesto (P), 40
Croutons

Apple, 146 (P)
Goat Cheese, Roasted Beet Salad with (D),

152–153
Herbed, Crunchy (P), 206

Crunchy Apple and Fennel Salad with Roasted
Apple Vinaigrette (P), 154

Crunchy Herbed Croutons (P), 206
Crust(ed)

Fennel-, Cod with Fennel, Orange, and Red
Onion Relish (P), 168–169

Horseradish-Potato, Grouper and Remoulade
(P), 231–232

Muhummarah-, Halibut with Saffron Broth and
Ivory Lentils (P), 170–171

Mushroom-, Wild Salmon (P), 176
Mustard, Cassoulet with Beef Short Ribs, Duck

Confit, White Beans and (M), 236–237
Porcini Mushroom, Standing Rib Roast with

Mushroom Onion Ragout and (M), 78–79
Cucumber

in Feta Cheese Salad with Lettuce Wraps, 107
Sorbet, -Lemongrass (P), 92
Soup, Chilled (P), 91

Custard
Clafoutis, Mixed Cherry (D or P), 137–138
Frozen, Blackberry-Lemon (D or P), 131–132

D
Dark Chicken Stock (M), 16
Dates, Baked Apples with Apricots and (P), 189–190
Desserts. See also Cake(s); Fruit Desserts; Fruit

Soup(s); Sorbet
Amaretti (P), 134
Biscotti, Cocoa Nib (P), 193
Chocolate Mousse Puffs (P), 84
Clafoutis, Mixed Cherry (D or P), 137–138
Custard, Blackberry-Lemon Frozen (D or P),

131–132
Fig Confit (P), 194
Floating Islands with Strawberry Fruit Soup (P),

85
Granita al Caffè (P), 139
Toffee Pudding, Sticky (D), 247
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Dessert Sauce(s)
Chocolate (P), 29
Sabayon, Champagne (P), 30–31
Sabayon, Chocolate (P), 31

Devil’s Food Cake (P), 248–249
Dough. See also Pasta Dough

Flatbreads, Grilled (P), 122–123
Gnocchi, Homemade (D or P), 155–156
Pastry, Tart Shell (D), 56

Duck
Breast Salad with Peppered Strawberry

Vinaigrette (M), 53–54
Breast Schnitzel with Maple Mashed Sweet

Potatoes and Braised Swiss Chard (M),
162–164

Breasts, Roasted, with Cherry-Red Wine
Reduction (M), 118–119

Confit (M), 237–238
Confit, Cassoulet with Beef Short Ribs, White

Beans, Mustard Crust and (M), 237–238
cooking method, 211
Ravioli, Braised (M), 209–210
Roasted, Crispy, with Balsamic Pan Sauce (M),

165–166
Dutch oven, 3

E
Eggplant

Grilled Summer Vegetables (P), 124–125
Grilled Vegetable Wraps, Red Pepper Tabbouleh

in (P), 110–111
-Tomato Sauce, Garlicky, Roasted Grouper with

Yukon Gold Potatoes and (P), 233–234
Equipment and tools

sources for, 259–260
types of, 1–7

F
Farro

Arancini di (D), 207–208
Pilaf (P), 175

Fava Bean(s)
about, 34–35
and Artichoke Confit Salad (P), 47–48

Lamb Chops, Roasted, with Minted Risotto and
(M), 73–74

in Pea Salad, Spring (P), 76–77
Fennel

and Apples, Roasted (P), 188
and Apple Salad, Crunchy, with Roasted Apple

Vinaigrette (P), 154
Cassoulet, Summer Vegetable (P), 112–113
Chestnuts, Leeks, and Golden Raisins, Braised (P),

166–167
Orange, and Red Onion Relish, Fennel-Crusted

Cod with (P), 168–169
Fennel (Seed)-Crusted Cod with Fennel, Orange,

and Red Onion Relish (P), 168–169
Feta Cheese Salad with Lettuce Wraps (D), 107
Fig

Confit (P), 194
and Mint-Balsamic Reduction, Shredded Lamb

Salad with (M), 108–109
Salad, Roasted, with Honey-Lavender

Vinaigrette (P), 104
Fish. See also Red Snapper; Salmon

Anchovies, in Pasta Puttanesca (D or P), 216
Black Bass, Pan-Roasted, with Lemon-Caper

Sauce and Farro Pilaf (P), 174–175
Bourride (P), 172–173
Cod, Crispy, with Lemon Vinaigrette and

Vegetable “Chips” (P), 222–223
Cod, Fennel-Crusted, with Fennel, Orange, and

Red Onion Relish (P), 168–169
Grouper, Horseradish-Potato Crusted, and

Remoulade (P), 231–232
Grouper, Roasted, with Yukon Gold Potatoes

and Garlicky Eggplant-Tomato Sauce (P),
233–234

Halibut, Muhummarah-Crusted, with Saffron
Broth and Ivory Lentils (P), 170–171

Halibut, Olive Oil-Poached, with Herbed
Semolina Gnocchi (D and P), 67–68

laws of kashrut, xiv
Stock (Fumet) (P), 18
Tuna Confit with Winter Grilled Salad and

Mixed Olive Tapenade (P), 229–230
Tuna Steak Poivrade (variation) (P), 184
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Flatbreads
Grilled (P), 122–123
Indoor (variation) (P), 123

Floating Islands with Strawberry Fruit Soup (P),
85

Food processor, 4
French slicer, 2
Fries, Polenta (P), 218
Fruit(s). See also specific fruits

Barbecue Sauce, Spicy, (P), 127
citrus, 201
heirloom, 101
Salad, Grilled Stone (P), 103

Fruit Desserts
Apples, Baked, with Dates and Apricots (P),

189–190
Grapefruit Sundaes, Caramelized (variation) (P),

251
Peaches in Moscato with Amaretti (P), 133–134
Pears, Poached (P), 191
Pineapple, Roasted, with Pineapple Sorbet (P),

243–244
Strawberry-Rhubarb Crisp (P), 83

Fruit Soup(s)
Blackberry (P), 132
Cherry, Bing (P), 135
Strawberry, Floating Islands with (P), 85
Strawberry, with Fresh Mint (P), 80

Fumet (Fish Stock) (P), 18

G
Galette, Garlic-Potato, Roasted (P), 178–179
Ganache, Chocolate, Chocolate Opera Torte with

(P), 195–196
Garlic(ky)

Aioli (P), 26
Charmoula, Roasted Red Snapper with Red

Lentils and (P), 227–228
Eggplant-Tomato Sauce, Roasted Grouper with

Yukon Gold Potatoes and (P), 233–234
“Gremolata,” Mango, Braised Veal Shanks with

Moroccan Spices and (M), 241–242
-Potato Galette, Roasted (P), 178–179
Roasted, and Parsnip Bisque (M or P), 205

Gazpacho
Green (P), 97
Shallots Bistro-Style (P), 97–98
Tomato (P), 95
White (Ajo Blanco) (P), 96

Ginger
-Lemon Vinaigrette, Roasted Baby Carrots with

(P), 105
-Marinated Venison Loin with Purple Sticky Rice

and Spring Pea Salad (M), 75–76
Glaze(d)

Champagne (P), 30
Pomegranate-, Chicken (M), 159–160

Gnocchi
Herbed Semolina (D and P), 67–68
Homemade (D or P), 155–156

Goat Cheese
and Asparagus Lasagna (D), 57–58
Croutons, Roasted Beet Salad with (D), 152–153

Golden or Yellow Seedless Watermelon Granita
(P), 102

Granita
about, 81
al Caffè (P), 139
Watermelon, Golden or Yellow Seedless (P),

102
Watermelon, Red Seedless (P), 102

Grapefruit
Sorbet (P), 251
Sundaes, Caramelized (variation) (P), 251

Grapes, in Gazpacho, White (Ajo Blanco) (P), 96
Gravlax (Cured Salmon) (P), 50

Buckwheat Blini with (P), 49
Green Gazpacho (P), 97
“Gremolata,” Mango, Braised Veal Shanks with

Moroccan Spices and (M), 241–242
Grilled Corn Chowder with Salmon Seviche (P),

93–94
Grilled Flatbreads (P), 122–123
Grilled Marinated Short Ribs with Spicy Fruit

Barbecue Sauce (M), 126–127
Grilled Rib-Eye Sandwiches with Grilled Vegetables

(M), 124–125
Grilled Stone Fruit Salad (P), 103
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Grilled Summer Vegetables (P), 124–125
Grilled Venison Loin Stuffed with Slow-Roasted

Tomatoes and Leeks (M), 128–129
Grouper

Horseradish-Potato Crusted, and Remoulade (P),
231– 232

Roasted, with Yukon Gold Potatoes and Garlicky
Eggplant-Tomato Sauce (P), 233–234

H
Halibut

Muhummarah-Crusted, with Saffron Broth and
Ivory Lentils (P), 170–171

Olive Oil-Poached, with Herbed Semolina
Gnocchi (D and P), 67–68

Hanukkah, recipes for, 9
Harissa (P), 28

Aioli (P), 26
Heirloom fruit and vegetables, about, 101
Heirloom Tomato Salad (P), 100
Herb(s), Herbed. See also specific herbs

about, 27
Apples, Baked, with Shallots and (M or P), 190
Chicken, Roasted, with Quinoa-Mushroom Pilaf

(M), 61–62
Croutons, Crunchy (P), 206
Gnocchi, Semolina (D or P), 67–68
Herbes de Provence (P), 27

Herbes de Provence (P), 27
Homemade Gnocchi (D or P), 155–156
Honey

Apple, and Walnut Sorbet (P), 192
-Lavender Vinaigrette, Roasted Fig Salad with

(P), 104
Horseradish-Potato Crusted Grouper and

Remoulade (P), 231–232

I
Ice cream maker, 4
Independence Day menu, 10
Indoor Flatbreads (variation) (P), 123
Ingredients

Autumn, 142–143
chicken, 220–221

duck, 211
heirloom produce, 101
herbs, 27
olive oil, 99
pomegranate paste, 161
salmon, 71
salt and pepper, 5
selection of, xii–xiii
sources for, 259–260
spice mixes, 24
Spring, 34–35
Summer, 88–89
venison, 182
Winter, 200–201

Ivory Lentils (P), 171

J
Japanese slicer, 6

K
Kashrut

categories of food in, xiv-xv
laws of, xiv

Knives, 1–2
Kosher salt, 5
Kufteh (Persian Meatballs) in Tomato Saffron Broth

(M), 63–64

L
Lamb

Chops, Roasted, with Fava Beans and Minted
Risotto (M), 73–74

Salad, Shredded, with Mint and Fig-Balsamic
Reduction (M), 108–109

Lasagna, Asparagus and Goat Cheese (D), 57–58
Lavender-Honey Vinaigrette, Roasted Fig Salad with

(P), 104
Leek(s)

Cassoulet, Summer Vegetable (P), 112–113
Celery Root, and Apple Soup (M or P), 149
Chestnuts, Fennel, and Golden Raisins, Braised

(P), 166–167
Chicken, Braised, with Mushrooms, Red Pearl

Onions and (M), 219–220
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and Onion Tart (D), 55
and Shallots, Melted, Stuffed Veal Chops with

Pan-Fried Smashed Potatoes and (M), 185–186
-Spinach Soup (P), 42
Venison Loin, Grilled, Stuffed with Slow-Roasted

Tomatoes and (M), 128–129
Lemon(s)

-Blackberry Frozen Custard (D or P), 131–132
-Caper Sauce, Pan-Roasted Black Bass with Farro

Pilaf and (P), 174–175
-Ginger Vinaigrette, Roasted Baby Carrots with

(P), 105
“Gremolata,” Mango, Braised Veal Shanks with

Moroccan Spices and (M), 241–242
Pasta Dough (variation) (P), 21
Preserved (P), 21–22
Preserved, Broth, Roasted Red Snapper with

Artichokes and (P), 65–66
Preserved, Venison Carpaccio with Artichoke

Slivers and (M), 51–52
Vinaigrette, Crispy Cod with Vegetable “Chips”

and (P), 222–223
Lemongrass-Cucumber Sorbet (P), 92
Lentil(s)

-Chick Pea Soup (M or P), 150
Ivory (P), 171
Red (P), 228

Lettuce
Bison, Tomato and (My BLT) (M), 121
Grilled Summer Vegetables (P), 124–125
Winter Grilled Salad, Tuna Confit with Mixed

Olive Tapenade and (P), 229–230
Wraps, Feta Cheese Salad with (D), 107

Luncheon menu, Shabbat, 10, 11

M
Macaroni and Cheese Casserole (D), 214–215
Mail order sources, 259–260
Mandoline, 6
Mango(es)

Barbecue Sauce, Spicy Fruit (P), 127
Chutney, Spicy (P), 115
“Gremolata,” Braised Veal Shanks with

Moroccan Spices and (M), 241–242

Maple Mashed Sweet Potatoes (M or P), 163
Marshmallows, in S’mores Cake (D), 245–246
Meat, laws of kashrut, xiv
Meatballs, Persian (Kufteh), in Tomato Saffron Broth

(M), 63–64
Meringue

Floating Islands with Strawberry Fruit Soup (P), 85
in Opera Torte, Chocolate, with Chocolate

Ganache (P), 195–196
Mint(ed)

and English Pea Soup, Chilled, with Mint Pesto
Crostini (P), 39

and Fig-Balsamic Reduction, Shredded Lamb
Salad with (M), 108–109

Pesto Crostini (P), 40
Risotto, Roasted Lamb Chops with Fava Beans

and (M), 73–74
Strawberry Fruit Soup with (P), 80

Mixed Cherry Clafoutis (D or P), 137–138
Mixed Olive Tapenade (P), 230
Mixers, 4
Mixing bowls, 4
Morel Mushrooms Stuffed with Ground Veal (M),

59–60
Moroccan Spices, Braised Veal Shanks with Mango

“Gremolata” and (M), 241–242
Mother’s Day menu, 10
Mousse, Chocolate

Filling (P), 249
Puffs (P), 84

Muhummarah (P), 25
-Crusted Halibut with Saffron Broth and Ivory

Lentils (P), 170–171
Mushroom(s)

Chicken, Braised, with Leeks, Red Pearl Onions
and (M), 219–220

in Chicken Cacciatore (M), 217
-Crusted Wild Salmon (P), 176
Grilled Summer Vegetables (P), 124–125
Morel, Stuffed with Ground Veal (M), 59–60
Onion Ragout, Standing Rib Roast with Porcini

Mushroom Crust and (M), 78–79
Porcini Crust, Standing Rib Roast with Mushroom

Onion Ragout and (M), 78–79
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Mushroom(s) (cont.)
Porcini Oil (P), 148
Porcini, Wild Rice Soup with (M), 203–204
-Quinoa Pilaf (M), 62
and Rosemary Ragout, Creamy Polenta with (D),

212–213
Soup, Wild (M or P), 151
Stuffed Portobellos (variation) (M), 60

Mustard
-Chive Sabayon, Pan-Roasted Wild King Salmon

with (P), 69–70
Crust, Cassoulet with Beef Short Ribs, Duck

Confit, White Beans and (M), 236–237
My BLT (Bison, Lettuce and Tomato) (M), 121

O
Oil. See also Olive Oil

Porcini (P), 148
Olive(s)

in Feta Cheese Salad with Lettuce Wraps, 107
in Pasta Puttanesca (D or P), 216
Tapenade, Mixed (P), 230
Tapenade, Mixed, Tuna Confit with Winter

Grilled Salad and (P), 229–230
Olive Oil

about, 99
-Poached Halibut with Herbed Semolina

Gnocchi (D and P), 67–68
Omelet pan, 3
Onion(s)

Caramelized, Saffron Rice with Almonds, Raisins
and (P), 225–226

Cipollini, Chestnuts, and Savoy Cabbage,
Caramelized (P), 210

Grilled Summer Vegetables (P), 124–125
and Leek Tart (D), 55
Mushroom Ragout, Standing Rib Roast with

Porcini Mushroom Crust and (M), 78–79
Red, Fennel, and Orange Relish, Fennel-Crusted

Cod with (P), 168–169
Red Pearl, Braised Chicken with Mushrooms,

Leeks and (M), 219–220
Opera Torte, Chocolate, with Chocolate Ganache

(P), 195–196

Orange, Fennel, and Red Onion Relish, Fennel-
Crusted Cod with (P), 168–169

P
Pan-Fried Smashed Potatoes (P), 186
Pan-Roasted Black Bass with Lemon-Caper Sauce

and Farro Pilaf (P), 174–175
Pan-Roasted Wild King Salmon with Mustard-Chive

Sabayon (P), 69–70
Pan-Seared Rib-Eye Steaks (M), 235
Parchment paper, 6
Pareve, defined, xiv–xv
Parsnip(s)

about, 201
Bisque, and Roasted Garlic (M or P), 205
Chips, Vegetable (P), 223

Passover, recipes for, 8
Pasta

Gnocchi, Herbed Semolina (D or P), 67–68
Gnocchi, Homemade (D or P), 155–156
Lasagna, Asparagus and Goat Cheese (D),

57–58
Macaroni and Cheese Casserole (D), 214–215
Puttanesca (D or P), 216
Ravioli, Braised Duck (M), 209–210

Pasta Dough (P), 20–21
Lemon (variation), 21
Saffron (variation), 21

Pasta machine, 7
Pastry brush, 6
Pastry Dough, Tart Shell (D), 56
Pea

Salad, Spring (P), 76–77
Soup, English Pea and Mint, Chilled, with Mint

Pesto Crostini (P), 39
Peaches

Barbecue Sauce, Spicy Fruit (P), 127
Fruit Salad, Grilled Stone (P), 103
in Moscato with Amaretti (P), 133–134

Peanut Butter and Jelly Sorbet (P), 252
Pearl Onions, Red, Braised Chicken with Mushrooms,

Leeks and (M), 219–220
Pears

about, 143
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Poached (P), 191
Pepper(ed), Peppercorn(s)

about, 5
Steaks (variation) (M), 235
Strawberry Vinaigrette, Duck Breast Salad with

(M), 53–54
Tuna Steak Poivrade (variation) (P), 184
Venison Loin Poivrade with Roasted Sweet

Potatoes (M), 183–184
Pepper mill, 4
Peppers. See Bell Peppers; Chile(s)
Persian Meatballs (Kufteh) in Tomato Saffron Broth

(M), 63–64
Persian Tomato-Rice Soup (P), 46
Pesto

Arugula (P), 130
Mint, Crostini (P), 40

Pickled Vegetable Antipasto (P), 106
Pilaf

Barley (M), 240
Bulgur, with Golden Raisins and Pine Nuts (P), 160
Farro (P), 175
Quinoa-Mushroom (M), 62

Pineapple, Roasted, with Pineapple Sorbet (P),
243–244

Pine Nuts, Bulgur Pilaf with Golden Raisins and (P),
160

Pistachio Sorbet (P), 250
Pistou, Basil (P), 45
Plums

Barbecue Sauce, Spicy Fruit (P), 127
Fruit Salad, Grilled Stone (P), 103

Poached Pears (P), 191
Polenta

Creamy, with Mushroom and Rosemary Ragout
(D), 212–213

Fries (P), 218
Pomegranate-Glazed Chicken (M), 159–160
Pomegranate paste, about, 161
Porcini Mushroom(s)

Crust, Standing Rib Roast with Mushroom Onion
Ragout and (M), 78–79

Oil (P), 148
Wild Rice Soup with (M), 203

Portobellos
Grilled Summer Vegetables (P), 124–125
Stuffed (variation) (M), 60

Potato(es)
Galette, Garlic-, Roasted (P), 178–179
Gnocchi, Homemade (D or P), 155–156
-Horseradish Crusted Grouper and Remoulade

(P), 231–232
Mashed, Chive (D or P), 70
Pan-Fried Smashed (P), 186
Roasted Purple (P), 120
Salad, Za’atar Spiced (P), 117
Yukon Gold, Roasted Grouper with Garlicky

Eggplant-Tomato Sauce and (P), 233–234
Potato ricer, 6
Pots and pans, 2–3
Poultry, laws of kashrut, xiv
Preserved Lemon(s). See Lemon(s), Preserved
Pudding, Sticky Toffee (D), 247
Purple Sticky Rice (P), 76
Puttanesca Pasta (D or P), 216

Q
Quince-Stuffed Veal Breast with Roasted Fennel and

Apples (M), 187–188
Quinoa-Mushroom Pilaf (M), 62

R
Ragout

Mushroom Onion, Standing Rib Roast with Porcini
Mushroom Crust and (M), 78–79

Mushroom and Rosemary, Creamy Polenta with
(D), 212–213

Raisins
Golden, Bulgur Pilaf with Pine Nuts and (P), 160
Golden, Chestnuts, Fennel, and Leeks, Braised

(P), 166–167
Saffron Rice with Almonds, Caramelized Onions

and (P), 225–226
Raspberry Coulis (P), 29
Ravioli, Braised Duck (M), 209–210
Red Lentils (P), 228
Red Onion, Fennel, and Orange Relish, Fennel-

Crusted Cod with (P), 168–169
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Red Pepper Tabbouleh in Grilled Vegetable Wraps
(P), 110–111

Red Seedless Watermelon Granita (P), 102
Red Snapper

Roasted, with Preserved Lemon Broth and
Artichokes (P), 65–66

Roasted, with Charmoula and Red Lentils (P),
227–228

in Romesco Sauce (P), 224–225
Whole (variation) (P), 225

Reduction
Balsamic (P), 19–20
Balsamic, Mint and Fig-, Shredded Lamb Salad

with (M), 108–109
Cherry-Red Wine, Roasted Duck Breasts with

(M), 118–119
Red Wine-Cherry Reduction, Roasted Duck Breasts

with (M), 118–119
Relish, Fennel, Orange, and Red Onion, Fennel-

Crusted Cod with (P), 168–169
Remoulade (P), 232
Rhubarb-Strawberry Crisp (P), 83
Rib-Eye Sandwiches, Grilled, with Grilled

Vegetables (M), 124–125
Rib-Eye Steaks, Pan-Seared (M), 235
Rib Roast, Standing, with Porcini Mushroom Crust

and Mushroom Onion Ragout(M), 78–79
Rice

Purple Sticky (P), 76
Risotto, Minted, Roasted Lamb Chops with Fava

Beans and (M), 73–74
Saffron, with Almonds, Raisins, and Caramelized

Onions (P), 225–226
-Tomato Soup, Persian (P), 46
Wild Rice Soup with Porcini Mushrooms (M),

203–204
Risotto, Minted, Roasted Lamb Chops with Fava

Beans and (M), 73–74
Roasted Baby Carrots with Ginger-Lemon

Vinaigrette (P), 105
Roasted Beet Salad with Goat Cheese Croutons

(D), 152–153
Roasted Bell Peppers (P), 25–26
Roasted Butternut Squash Bisque (M or P), 145–146

Roasted Duck Breasts with Cherry-Red Wine
Reduction (M), 118–119

Roasted Fennel and Apples (P), 188
Roasted Fig Salad with Honey-Lavender Vinaigrette

(P), 104
Roasted Garlic-Potato Galette (P), 178–179
Roasted Grouper with Yukon Gold Potatoes and

Garlicky Eggplant-Tomato Sauce (P), 233–234
Roasted Lamb Chops with Fava Beans and Minted

Risotto (M), 73–74
Roasted Pineapple with Pineapple Sorbet (P),

243–244
Roasted Purple Potatoes (P), 120
Roasted Red Snapper with Charmoula and Red

Lentils (P), 227–228
Roasted Red Snapper with Preserved Lemon Broth

and Artichokes (P), 65–66
Roasted Root Vegetables (P), 181
Roasted Sweet Potatoes (P), 184
Roasting pan, 3
Rolling pin, 6
Romesco Sauce, Red Snapper in (P), 224–225
Rosemary and Mushroom Ragout, Creamy Polenta

with (D), 212–213
Rosh Hashanah, recipes for, 9

S
Sabayon

Champagne (P), 30–31
Chocolate (P), 31
Mustard-Chive, Pan-Roasted Wild King Salmon

with (P), 69–70
Saffron

Bourride (P), 172–173
Broth, Muhummarah-Crusted Halibut with Ivory

Lentils and (P), 170–171
Broth, -Tomato, Persian Meatballs (Kufteh) in

(M), 63–64
Pasta Dough (variation) (P), 21
Rice with Almonds, Raisins, and Caramelized

Onions (P), 225–226
Salad(s)

Apple and Fennel, Crunchy, with Roasted Apple
Vinaigrette (P), 154
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Artichoke Confit and Fava Bean (P), 47–48
Beet, Roasted, with Goat Cheese Croutons (D),

152–153
Duck Breast, with Peppered Strawberry

Vinaigrette (M), 53–54
Feta Cheese, with Lettuce Wraps (D), 107
Fig, Roasted, with Honey-Lavender Vinaigrette

(P), 104
Fruit, Grilled Stone (P), 103
Lamb, Shredded, with Mint and Fig-Balsamic

Reduction (M), 108–109
Pea, Spring (P), 76–77
Potato, Za’atar Spiced (P), 117
Tomato, Heirloom (P), 100
Winter Grilled, Tuna Confit with Mixed Olive

Tapenade and (P), 229–230
Salmon

about, 35, 71
cooking method, 71–72
Gravlax (Cured Salmon) (P), 50
Gravlax, Buckwheat Blini with (P), 49
Mushroom-Crusted Wild (P), 176
Pan-Roasted Wild King, with Mustard-Chive

Sabayon (P), 69–70
Seviche, Grilled Corn Chowder with (P),

93–94
wild vs farmed, 71

Salt, varieties of, 5
Sandwiches

My BLT (Bison, Lettuce and Tomato) (M), 121
Rib-Eye, Grilled, with Grilled Vegetables (M),

124–125
Santoku, 1–2
Sauce(s). See also Dessert Sauce(s); Reduction

Aioli, Garlicky (P), 26
Aioli, Harissa (variation) (P), 26
Aioli, Serrano Chile (variation) (P), 26
Balsamic Pan, Crispy Roasted Duck with (M),

165–166
Barbecue, Spicy Fruit, (P), 127
Charmoula, Roasted Red Snapper with Red

Lentils and (P), 227–228
Cherry, Dried, Braised Venison with Roasted

Root Vegetables and (M), 180–181

Eggplant-Tomato, Garlicky, Roasted Grouper
with Yukon Gold Potatoes and (P), 233–234

Lemon-Caper, Pan-Roasted Black Bass with Farro
Pilaf and (P), 174–175

Pesto, Arugula (P), 130
Remoulade (P), 232
Romesco, Red Snapper in (P), 224–225
Sabayon, Mustard-Chive, Pan-Roasted Wild King

Salmon with (P), 69–70
Saucepans, 23
Savoy Cabbage, Cipollini Onions, and Chestnuts,

Caramelized (P), 210
Schnitzel, Duck Breast, with Maple Mashed Sweet

Potatoes and Braised Swiss Chard (M),
162–164

Sea salt, 5
Semolina Gnocchi (D or P), 67–68
Serrano Chile Aioli (variation) (P), 26
Seviche, Salmon, Grilled Corn Chowder with (P),

93–94
Shabbat menus, 10, 11
Shallots

Apples, Baked, with Herbs and (M or P), 190
and Leeks, Melted, Stuffed Veal Chops with Pan-

Fried Smashed Potatoes and (M), 185–186
Shallots Bistro-Style Gazpacho (P), 97–98
Shallots Fried Chicken (M), 116–117
Shavuot, recipes for, 8
Short Ribs

Beef, Cassoulet with Duck Confit, White Beans,
Mustard Crust and (M), 236–237

Grilled Marinated, with Spicy Fruit Barbecue
Sauce (M), 126–127

Slow Roasted (M), 239
Shredded Lamb Salad with Mint and Fig-Balsamic

Reduction (M), 108–109
Silicone sheets, 6
Simple Syrup (P), 31
Skewers, Beef, Sumac-Dusted, with Spicy Mango

Chutney (M), 114–115
Slow-Roasted Short-Ribs (M), 239
Slow-Roasted Tomatoes (P), 23
S’mores Cake (D), 245–246
Snapper. See Red Snapper
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Sorbet
about, 81
Apple, Honey, and Walnut (P), 192
Cherry, Sour (P), 136
Chocolate (P), 197
Cucumber-Lemongrass (P), 92
Grapefruit (P), 251
Peanut Butter and Jelly (P), 252
Pineapple (P), 244
Pistachio (P), 250
Strawberry (P), 82

Soup(s). See also Broth; Fruit Soup(s); Gazpacho;
Stock

Asparagus (P), 38
Butternut Squash Bisque, Roasted (M or P),

145–146
Cauliflower, Caramelized (M or P), 147–148
Celery, Cream of (P), 43
Celery Root, Apple, and Leek (M or P), 149
Corn Chowder, Grilled, with Salmon Seviche (P),

93–94
Cucumber, Chilled (P), 91
Leek-Spinach (P), 42
Lentil-Chick Pea (M or P), 150
Mushroom, Wild (M or P), 151
Parsnip and Roasted Garlic Bisque (M or P),

205
Pea, English, and Mint, Chilled, with Minto Pest

Crostini (P), 39
Tomato-Rice, Persian (P), 46
Vegetable, Spring, with Basil Pistou (P), 44–45
Wild Rice, with Porcini Mushrooms (M), 203–204 

Sour Cherry Chutney (P), 119
Sour Cherry Sorbet (P), 136
Spatulas, 7
Spice grinder, 6, 24
Spice Mixes

about, 24
Advieh (P), 64
Harissa (P), 28
Herbes de Provence (P), 27
Moroccan, Braised Veal Shanks with Mango

“Gremolata” and (M), 241–242
Muhummarah (P), 25

Poivrade, Venison Loin, with Roasted Sweet
Potatoes (M), 183–184

Za’atar (P), 28
Spicy Fruit Barbecue Sauce, (P), 127
Spicy Mango Chutney (P), 115
Spinach-Leek Soup (P), 42
Spring menus, 10
Spring Pea Salad (P), 76–77
Spring Vegetable Soup with Basil Pistou (P), 44–45
Squash. See also Yellow Squash; Zucchini

about, 143
Butternut, Bisque, Roasted (M or P), 145–146
Butternut, Chips (P), 146
in Tagine, Vegetable (P), 157–158

Standing Rib Roast with Porcini Mushroom Crust and
Mushroom Onion Ragout(M), 78–79

Steaks
Peppercorn (variation) (M), 235
Rib-Eye, Pan-Seared (M), 235

Stew(s)
Boeuf Bourguignon (M), 177–178
Bourride (P), 172–173
Vegetable Tagine (P), 157–158

Sticky Toffee Pudding (D), 247
Stock. See also Broth

Chicken (M), 15
Chicken, Dark (M), 16
Fish (Fumet) (P), 18
Veal (M), 18–19
Vegetable (P), 17

Stockpot, 3
Strawberry(ies)

about, 35
Fruit Soup, Floating Islands with (P), 85
Fruit Soup with Fresh Mint (P), 80
-Rhubarb Crisp (P), 83
Sorbet (P), 82
Vinaigrette, Peppered, Duck Breast Salad with

(M), 53–54
Stuffed, Morel Mushrooms, with Ground Veal (M),

59–60
Stuffed Portobellos (variation) (M), 60
Stuffed Veal Chops with Melted Leeks and Shallots

and Pan-Fried Smashed Potatoes (M), 185–186
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Sukkot, recipes for, 9
Sumac-Dusted Beef Skewers with Spicy Mango

Chutney (M), 114–115
Summer menus, 10
Summer Vegetable Cassoulet (P), 112–113
Sundaes, Caramelized Grapefruit (variation) (P),

251
Supper menu, Shabbat, 10, 11
Sweet Potatoes

Chips, Vegetable (P), 223
Maple Mashed (M or P), 163
Roasted (P), 184

Swiss Chard, Braised (P), 164
Syrup, Simple (P), 31

T
Tagine, Vegetable (P), 157–158
Tapenade, Mixed Olive (P), 230

Tuna Confit with Winter Grilled Salad and (P),
229–230

Tart(s)
Leek and Onion (D), 55
Shell (D), 56

Thanksgiving menu, 11
Thermometers, 6
Toffee Pudding, Sticky (D), 247
Tomato(es)

Bison, Lettuce and (My BLT) (M), 121
in Chicken Cacciatore (M), 217
Confit (P), 22–23
Coulis (P), 129–130
-Eggplant Sauce, Garlicky, Roasted Grouper with

Yukon Gold Potatoes and (P), 233–234
in Feta Cheese Salad with Lettuce Wraps, 107
Gazpacho (P), 95
Gazpacho, Shallots Bistro-Style (P), 97–98
Grilled Summer Vegetables (P), 124–125
heirloom, 89
Saffron Broth, Persian Meatballs (Kufteh) in (M),

63–64
Salad, Heirloom (P), 100
Slow-Roasted (P), 23
Slow-Roasted, Grilled Venison Loin Stuffed with

Leeks and (M), 128–129

Slow-Roasted, in Winter Grilled Salad, Tuna
Confit with Mixed Olive Tapenade and (P),
229–230

Soup, -Rice, Persian (P), 46
Torte, Chocolate Opera, with Chocolate Ganache

(P), 195–196
Tuna

Confit with Winter Grilled Salad and Mixed
Olive Tapenade (P), 229–230

Steak Poivrade (variation) (P), 184

V
Veal

Breast, Quince-Stuffed, with Roasted Fennel and
Apples (M), 187–188

Chops, Stuffed, with Melted Leeks and Shallots
and Pan-Fried Smashed Potatoes (M),
185–186

Ground, Morel Mushrooms with Stuffed (M),
59–60

Ground, Stuffed Portobellos (variation) (M),
59–60

Shanks, Braised, with Moroccan Spices and
Mango “Gremolata” (M), 241–242

Stock (M), 18–19
Vegetable(s). See also specific vegetables

Antipasto, Pickled (P), 106
to blanch and shock, 41
Cassoulet, Summer (P), 112–113
“Chips” (P), 223
Grilled Summer (P), 124–125
heirloom, 101
Roasted Root (P), 181
Soup, Spring, with Basil Pistou (P), 44–45
Stock (P), 17
Tagine (P), 157–158
Wraps, Grilled, Red Pepper Tabbouleh in (P),

110–111
Venison

about, 182
Braised, with Dried Cherry Sauce and Roasted

Root Vegetables (M), 180–181
Carpaccio with Artichoke Slivers and Preserved

Lemon (M), 51–52
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Venison (cont.)
Loin, Ginger-Marinated, with Purple Sticky Rice

and Spring Pea Salad (M), 75–76
Loin, Grilled, Stuffed with Slow-Roasted

Tomatoes and Leeks (M), 128–129
Loin Poivrade with Roasted Sweet Potatoes (M),

183–184
Vinaigrette

Apple, Roasted, Crunchy Apple and Fennel Salad
with (P), 154

Ginger-Lemon, Roasted Baby Carrots with (P), 105
Honey-Lavender, Roasted Fig Salad with (P), 104
Lemon, Crispy Cod with Vegetable “Chips” and

(P), 222–223
Strawberry, Peppered, Duck Breast Salad with

(M), 53–54

W
Walnut, Apple, and Honey Sorbet (P), 192
Watermelon

in Bing Cherry Fruit Soup (P), 135
in Gazpacho, Shallots Bistro-Style (P), 97–98
Granita, Golden or Yellow Seedless (P), 102
Granita, Red Seedless (P), 102

in Tomato Salad, Heirloom (P), 100
Whisks, 6
White Beans, Cassoulet with Beef Short Ribs, Duck

Confit, Mustard Crust and (M), 236–237
White Gazpacho (Ajo Blanco) (P), 96
Whole Red Snapper (variation) (P), 225
Wild Mushroom Soup (M or P), 151
Wild Rice Soup with Porcini Mushrooms (M),

203–204
Winter menus, 11

Y
Yellow Squash

Grilled Summer Vegetables (P), 124–125
Grilled Vegetable Wraps, Red Pepper Tabbouleh

in (P), 110–111

Z
Za’atar (P), 28

Potato Salad, Spiced (P), 117
Zucchini

Grilled Summer Vegetables (P), 124–125
Grilled Vegetable Wraps, Red Pepper Tabbouleh

in (P), 110–111
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