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Acidity
increasing/reducing in brown

sauces, 196
in Indian curries, 549, 555
in tomato sauce, 463

Aïoli, 396
eggless, 403–404
potato purée combined with, 469
Saffron-Flavored, 396

Albuféra Sauce, 154
Algérienne garniture, 248
Allemande Sauce, 17, 141, 142–143,

145
derivatives of, 151–154

Allemande-Style Sauce Normande,
207–208

Allspice, 68
Almond(s)

bitter, 65, 481
Butter, 65, 415–416
-Garlic Purée, 481–482
in medieval cooking, 5, 8, 65
in seventeenth-century cooking,

14
Almond flour, 478
Almond milk, 10, 65
Alsacienne garniture, 248
Aluminum cookware, 22
Américaine Sauce, 330–333, 343
American cooking, regional, 20
Ancho Chile Oil, 430–431
Anchoïade, 486
Anchovy(ies)

anchoïade, 486
Anchois Sauce, 209
Butter, 416
in butter or olive oil pasta sauce,

496

buying and storing, 81–82
Chicken with Olives, Capers,

Orange Juice and, 16
and Crustacean Sauce for Fish,

383
Spaghetti, with Black Truffles,

Garlic and, 499–500
Andalouse garniture, 248
Andalouse Sauce, 396–397
André, Jacques, 4
Anguille au vert, 312
Anise, star, 74
Apicius, Marcus Gavius, 3, 4
Apple-Horseradish Mayonnaise, 398
Armagnac, 75, 196–197
Aromatic vegetables, 236, 245, 250

in Indian curries, 554
in jus, 228, 229
ménagère cuisine, 255–256
mirepoix, 66, 71, 90, 105, 458
puréeing, in stews, 458, 478
in Thai curries, 539

Arrowroot-thickened sauces,
115–116, 161, 228, 574

Art de bien traiter, L’ (L.S.R.), 12
Artichokes, Spaghetti with Garlic,

Parsley and, 508–509
Asafetida, 3, 68
Asian ingredients, 34–40, 45, 53–54,

57, 65, 71
Asian sauces, 517–558

Chinese, 541–546
Indian, 547–558
Indonesian, 539–540
Japanese, 519–529
Korean, 530–531
Southeast Asian, 531–539
Thai, 534–539

vs Western sauces, 517–519
and wine pairing, 582–583

Aspic, 349–350. See also Fish Jelly;
Jellies; Meat Jelly

Aurore Sauce, 146–147
for Fish, 209–210

Bacon, 66
Bain-marie pans, 24
Baking dishes, 25
Balsamic vinegar, 44–45
Barbecue sauces, 187
Basil, 51, 52

Oil, 429
Vinaigrette for Roast Lamb, 444

Bass Fillets, Steamed, with Yogurt
Curry Sauce, 309–310

Basting liquids, 228
Bavarian Fish Sauce (Bavaroise),

212
Bavarian Sauce, Crustacean, 337
Bay leaf, 50, 52–53
Bay scallops, 320–321
Bean(s)

black, fermented, 35, 543–544
in dal, 36–37
dried, soaking, 488
Fava Bean Purée, 489–489
White or Flageolet Bean Purée,

490–491
Béarnaise Sauce, 379–381

derivatives of, 381–383
improvising, 389
liaisons in, 111
with Meat Glace, 383
methods of preparation, 378–379
Oil-Based, 383
with Tomato, 382
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Béchamel Sauce, 138–140
derivatives of, 140–141
history of, 16, 17
modern version, 139
in vegetable gratin, 138

Beef
Boeuf Bourguignon, 264–265
boiled, uses for, 89
Cold Braised (Boeuf Mode),

367–368
à la Ficelle
Filets of, with Sauce Périgueux

(Tournedos Rossini), 192–193
marrow, 85
Pot au Feu, 235, 237
Pot Roast, Red Wine, 260
Ragù, 512–513
Shortribs, Braised, 258–259
Shortribs, Chinese-Style Braised,

259
Steak with Green Peppercorn

Sauce, 226
Stew, Irish, 265–266
Stew, Red Wine, 262–263
Stock, -Bone, Brown, for Meat

Glace, 96–97
Stock, Brown, 94–96

Bell Pepper(s). See Pepper(s),
Sweet; Red Pepper(s), Sweet

Bengali Spice Mixture, 551
Benriner cutter, 29
Bercy Butter, 416
Bercy Sauce, 210
Berrichonne garniture, 248
Beurre Blanc

for crustaceans, 347
holding and saving, 411
Lemon, 412
traditional, 410–411
variations, 411–412
white wine in, 81, 410

Beurre Citron, 412
Beurre Fondu, 412
Beurre Maître d’Hôtel, 417
Beurre manié, 114, 246, 476
Beurre Nantais. See Beurre blanc
Beurre Noir, 414
Beurre Noisette, 384, 412–414
Beurre Rouge, 412
Bigarade Sauce, 185–186

Bittersweet chocolate, 83, 565
Black beans, fermented, 35, 543–544
Black peppercorns, 73
Black truffle juice, 63
Black truffles, 62, 63, 64
Blanquette de veau, 117, 235–236
Blenders, 31, 459
Blood, as liaison, 128–132
Blue cheeses, 48
Boeuf Bourguignon, 264–265
Boeuf Mode, 367–368
Boletes, 60
Bollito Misto, 238–239
Bones

Brown Beef-Bone Stock for
Meat Glace, 96–97

stocks made from, 88–89, 161
Bonito flakes, in dashi, 34, 519–520
Bonnefoy Sauce, 147–148
Bordelaise Sauce

Red Wine, 179–181
White Wine, 147–148

Bouillabaisse, 312
Bouquet garni, 51, 58, 245, 343
Bouquetière garniture, 249
Bourgeoise garniture, 249
Bourride, 290, 294–295, 312
Bourride sétoise, 312
Braised fish and shellfish, 296–305.

See also Fish Stew(s)
with crustacean sauces, 302–304
modern methods, 301–302
vs poached, 296

Braised meats. See also Meat Stew(s)
beef, pork, and veal dishes,

251–266
browning of, 244–245
garnitures for, 247–249, 251
methods and ingredients,

244–247, 250–251, 266–267
poultry dishes, 266–281
in professional kitchen, 286
terminology, 243–244

Braising liquid
in Boeuf Mode, 367–368
for fish, 296, 301–302
for meat, 246–247, 112

Braising stock ( fond de braisage), 158
Brandy, 75–76, 561, 565
Bread, as thickener, 5, 7, 13, 134–136

Breadcrumb-thickened sauce, 178,
191

Bréban garniture, 249
Broth-like sauces

Japanese, 521–524
minestra, 493–494, 512

Brouet, 5, 6
Brown-Braised Veal Shoulder Clod,

253–254
Brown braising, 243–244
Browning, of braised meats,

244–245
Brown sauce(s), 157–200

arrowroot-thickened, 115–116,
161

butter-thickened, 120, 157, 162
with coulis, 158–159, 163–164
for crustaceans, 347
with demi-glace, 88, 158,

159–162
flavoring tips, 195–197
fortified wine–based, 183–184
history of, 13, 157–158
improvising, 197–200
integral. See Meat sauces, 

integral
Italian method, 512
with meat glace, 162
with meat trimmings, 194, 195
naming of, 164–165
problems and solutions, 199
red wine–based, 168, 178–183
spirits in, 75, 196–197
standard sauce bases, 200
unthickened, 164
vinegar-based. See Vinegar

Sauce; Poivrade Sauce
white wine-based, 166–178
and wine pairing, 579–580
without wine or vinegar, 191–195

Brown Stock
Beef, 94–96
Beef-Bone, for Meat Glace,

96–97
Chicken, 91–93
Chicken Red Wine, 93
in Meat Jelly, 350–351
Veal, 99

Burgundian Red Wine Sauce,
181–183
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Butter(s)
in beurre manié, 114, 246
and cholesterol, 47
clarified, 47, 49, 379, 381
compound, 414–421
coral, 134, 214, 289, 419–420
Crustacean, 329–330
in emulsified sauces, 384–385
-enriched white sauce, 143–144
finishing sauces with, 121–122
French, 45–47
ghee, 49
herb, 420–421
lard replaced by, 12, 16
as liaison, 120–122, 573, 574
liver, 421
pan-deglazed sauces with, 223
as pasta sauce base, 495–500
roux, 13, 14, 16, 113–114
spice, 420
water content of, 46
whipped, 421–422

Butter Sauce(s), 409–422. See also
Beurre Blanc

Beurre Noir, 414
Beurre Noisette, 384, 412–414
Caramel, 568
crustacean, 212–214
emulsified (Beurre Fondu), 412
Norman, Braised Whole Flatfish

with Cockles and, 297–299
Normande, 207
Red Wine (Beurre Rouge), 412
and wine pairing, 579

Butterscotch Sauce, 569
Pear-, 569

Calderada fish stew, 312
Caldereta Asturiana fish stew, 312
California cuisine, 20

Caper(s)
in butter or olive oil pasta sauce,

496
Chicken with Anchovies, Olives,

Orange Juice and, 16
Chicken with Oysters and, 14
and Cornichon Relish, 452
and Green Olive Tapenade,

487–488

in Gribiche Sauce, 399
and Herb Mayonnaise, 398

Caramel
Butter Sauce, 568
Butterscotch Sauce, 569
Cream Sauce, 568
in crème anglaise, 563
Pear-Butterscotch Sauce, 569

Caramelization
for meat jus, 105
of stock ingredients, 89
successive, 195–196
of sugar, 185
of tomato sauce, 463

Cardamom, 68
–Nut Butter Sauce, 479–480

Cardinal Sauce, 333–335, 338
Cardoon sauce, Roman, 4
Carême, Antonin, 17–18, 158
Cashew(s), 65

butter, 65
Paste, 481
Sauce, 480

Casserole dishes, 24–25
Cassia, 69
Cast iron pans, enameled, 23
Cast iron sauté pans, 306
Caudière fish stew, 312
Cauliflower and Galangal Sauce, 477
Caviar Butter, 420
Cayenne pepper, 68
Celery purée, Roman, 4
Champagne

as apértif, 577–578
cooking with, 77–78
Sauce, Oysters with, 319

Champagne vinegar, 44
Champignons, Sauce aux, 193–194
Chanterelles, 60–61
Chantilly Sauce, 397
Chapelle, Vincent de la, 20
Charcutière Sauce, 175
Chasseur Sauce, 166–167
Châtelaine garniture, 249
Chaudrée fish stew, 312
Chauds-Froid(s), 372–373

Sorrel, 373
Cheddar cheese, 48
Cheese

families of, 47–48

in Mornay Sauce, 140–141
Cheese, fresh

in hot emulsified sauces, 385–386
as liaison, 132, 133–134
manufacture of, 47
mayonnaise combined with, 403

Chervil, 50, 51, 52, 53
Chervil Oil, 429
Chestnut Purée, 482–483
Chestnuts, roasting, 482
Chevreuil Sauce, 189
Chicken

with Anchovies, Olives, Capers,
and Orange Juice, 16

Breasts with Smoked Jelly,
370–371

with Capers and Oysters, 14–15
Coq au Vin (Rooster Braised in

Red Wine), 268–269
with Crayfish, 341–342
Daube, Red Wine-, Cold,

270–271
Demi-Glace, 100
Fricassée, 271–272
Gold-Plated, with Ginger, Saf-

fron, and Almonds, 89
gold plating, 274
Mole, 276–277
with Morels, 278–279
Oven-Roasted, with Natural Jus,

230–231
Poached, 236, 241
Poached, with Cream and Egg

Yolks, 241–242
with Prunes and Spices, 272–273
with Red Wine Sauce, 269
Roast, with Garlic and Foie

Gras, 124–125
Steamed, 282–283
Steamed, with Stuffed Morels,

283–284
in the Style of a Vatapá, 278
Tagine, 274–275
with Tarragon, Poached,

470–471
Teriyaki-Glazed, 523–525
with Tomatillo and Assorted

Chile Sauces, 277
with Tomatoes, Olives, and

Mushrooms, 225
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Chicken (continued)
with Verjuice, Saffron, Medieval

Spices, and Mint, 273–274
Whole, in a Casserole, 267
Yakitori, 525–526

Chicken Stock
Brown, 91–93
Brown, Red Wine, 93
White, 93–94

Chile(s)
Cream Sauce, Dried, 82–83
fresh vs dried, 82
ground, for cayenne pepper, 68
Sauces, Assorted, Chicken with

Tomatillo and, 277
in Southeast Asian dipping

sauce, 532–533
in stir-fries, 543
in Thai curry pastes, 534,

535–536
Chile Oil, 34, 430, 543

Ancho Chile, 430–431
Chinese-Style, 431

Chile paste
Chinese, 34
Harissa Sauce, 275
Korean red (Kochujang), 36, 530
in stir-fries, 543

Chile powder, 68
Chinese ingredients, 34, 35, 36, 37,

38, 39, 45, 65, 80
Chinese sauces

cold, 545–546
Mustard, 546
Sesame, Sweet and Spicy,

545–546
for stir-fries, 541–545
”Vinaigrette,” Ginger- and 

Garlic-Flavored, 545
Chinese soy sauce, 39, 545
Chinese-Style Braised Shortribs, 259
Chinese-Style Chile Oil, 431
Chinois, 27–28, 459
Chives, 50, 51, 52, 53
Chivry Butter, 416
Chivry Sauce, 148
Chlorophyll Butter, 416–417
Chocolate

Butter Sauce, 567
in crème anglaise, 562

Ganache, 566
melting, 565
quality of, 83
sauces, 565–567

Choron Sauce, 382
Chutney

Cilantro, 453
defined, 449
Fruit, Sweet-and-Sour, 450
Green Tomato, 451
Mint, 453
Tomato and Onion, 452–453
vegetable, 452

Cilantro, 53, 70, 532
Chutney, 453
and Hot Pepper Mayonnaise, 401

Cinnamon
forms of, 69
Leeks with Almond Milk, Roses

and, 10
Cinnamon leaves, 69
Civet de Lapin, 129–130
Clam(s)

and Broth-Like Miso Sauce,
Grilled Swordfish with, 523

chowder, 312
methods of preparation, 322
Sauce, Coriander-Scented, 217
Spaghetti with, 504–505

Clarified butter, 47, 49, 379, 381
Cloves, 69
Cockles

Flatfish, Whole, Braised with
Norman Butter and, 297–299

Halibut Braised with, 303–304
Coconut, Shrimp with Peanut Sauce

and, 483–484
Coconut cream, 34
Coconut milk, 34–35, 531–532
Coffee, in crème anglaise, 562
Cognac, 75, 77, 196–197, 247, 331,

346, 361
Colbert Butter, 417
Comté cheese, 48
Concassée, Tomato

Cooked, 461
Raw, 460

Condiments, 40–45
Asian, 34–40
mustard, 40

oils, 41–43
verjuice, 43
vinegar, 43–45

Cookbooks, history of, 14, 15, 
17, 18

Cooking liquid. See also Poaching
liquid

braising, 112, 246–247, 297,
301–302

foie gras in, 84
mayonnaise thinned with, 290,

402, 404, 405
mushroom, 59, 107
shellfish, 288, 318
for steaming fish, 308
for steaming lobster, 338, 340

Cookware, 22–27. See also specific
types

Copper cookware, 22–23
Coq au Vin, 268–270
Coral, 326

Butters, 134, 214, 289, 419–420
mayonnaise, lobster, 405

Coriander, 69–70
-Scented Clam Sauce, 217

Coriander seeds, 69
Cornichon (Gherkin)

and Caper Relish, 452
in Gribiche Sauce, 399
White Wine and Gherkin 

Sauce, 175
Cornstarch

in stir-fries, 541–542
-thickened sauces, 115, 116, 

161, 574
Cotriade fish stew, 312
Coulis

alternative, 163–164
Cranberry, 571–572
defined, 88, 158–159, 461
history of, 13, 14, 15
Kiwi, 572
Pear, 572
Raspberry, 571
Tomato, 461–462

Court-Bouillon, 102–103. See also
Nage

in fish and shellfish sauces,
288–290

Jelly, 355–356
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Jelly, Salade Grecque in,
363–365

and Vinaigrette-Based Chive
Sauce, 216–217

Crabs, cleaning, 326–327
Crab Sauce, Japanese-Style, 342
Cranberry Coulis, 571–572
Cranberry Sauce, 454–455
Crayfish, 327

with Chicken, 341–342
Sauce, 335–337, 343

Cream
in crustacean sauce reduction, 344
double, 119
and egg yolk liaison, 117,

241–242, 478
heavy, 48–49, 117, 118, 144
in hot emulsified sauces,

385–386
Mayonnaise with Whipped

Cream, 397
pan-deglazed sauces with, 118,

223
Pan Sauces Finished with, 118,

119–120
reducing, 118, 573, 574
truffle infused, 64

Cream Sauce(s). See also White
Sauce(s)

Chile, Dried, 82–83
cold, for salads, 424–426
Crème, 141
Crustacean, Fettuccine and

Shrimp with, 506–507
Normande, 206
pasta, 500–502
reduced-cream, 117–118, 137,

144–145, 347
Sorrel, Sautéed Salmon Fillet

with, 307–308
Whipped Cream and Truffle-

Finished Game Sauce, 190
Crème Anglaise, 71, 560–564, 574
Crème fraîche, 49, 425–426
Crème Sauce, 141
Crevettes Sauce, 212
Crusaders, ingredients brought back

by, 4–5
Crustacean Butter, 329–330

fish sauces with, 212–214, 503

Crustacean oil, 330, 404
Crustaceans. See also specific 

crustaceans
coral and tomalley, 326
defined, 325
mayonnaise, -flavored, 404
types of, 326–328

Crustacean Sauce, 329–348
Américaine, 330–333, 343
Anchovy and, for Fish, 383
Cardinal, 333–335, 338
classic variations, 337
Crab, Japanese-Style, 342
Crayfish, 335–337, 343
Crayfish, Chicken with, 341–342
Cream, Fettuccine and Shrimp

with, 506–507
Crevettes (Shrimp), 212
with fish fillets, braised, 302–304
garnitures for, 346–347
improvising, 342–346
Lobster (Homard), 213, 327
Lobster à la Nage, 294, 340
Lobster, Fillets of Sole with, 303
with meat and fish, 341
Mixed Shellfish Fricassée, 348
à la nage, 102, 103
Nantua, 333–335, 338
pasta, 503–508
in professional kitchen, 337–338
simple preparations, 347

Cuisine, La (Oliver), 583
Cuisinière bourgeoise, La (Menon), 15
Cuisinier françois (La Varenne), 14
Cumberland Sauce, 454
Cumin, 4, 70
Cumin seeds, black, 70
Curry(ies)

Indian, 34–35, 50, 65, 69, 70,
478, 547–558

Lamb, with Garam Masala and
Mixed Vegetables, 557–558

Nut Sauce, 480
Southeast Asian, 34–35, 70, 71
Thai, 536–539
turmeric in, 74
white sauce version, 148–149
Yogurt Mayonnaise, 403
Yogurt Sauce, Steamed Bass 

Fillets with, 309–310

Curry leaves, 55–56
Curry Paste, Thai

Green, 534, 535–536
Red, 534–535

Curry powder, 70, 547
Cuttlefish, 504

Dairy products, 45–50
Dal, 36–37
Dashi, 517

additions to, 520–521
ingredients for, 34, 38, 519–520
Primary, 520

Daube
Octopus, 316–317
Red Wine–Chicken, Cold,

270–271

Deglazing liquids, 75, 105, 228, 229,
305, 306

See also Pan-deglazed sauces
De Honeste voluptate (Platina), 9
Demi-Glace. See also Meat Glace

(Glace de Viande)
alternative liaisons for, 160–161
Chicken, 100
classic, 88
commercial products, 100, 162
defined, 158
Escoffier’s, 159
modern, 99–100, 161
natural, 161
roux-thickened, 158, 159, 

160, 161
unthickened, 111
Veal, Modern, 99–100

De re coquinaria (Apicius), 3, 4
Dessert Sauce(s), 559–572

Butterscotch, 569
Caramel Butter, 568
Caramel Cream, 568
Chocolate, 565–567
Crème Anglaise, 560–564
fruit, 570–572
Pear-Butterscotch, 569–570
Sabayon, 564–565

Dessert wine, 583
Diable Sauce, 170
Diane Sauce, 190
Dill, 54
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Diplomate Fish Sauce, 212
Dipping Sauce(s)

Chinese Ginger- and Garlic-
Flavored ”Vinaigrette,” 545

Japanese, 526–527
Korean Vinegar, 530–531
Southeast Asian, 532–533

Drum sieves, 28, 459, 476
Dubarry garniture, 249
Duck

braising methods for, 279
Breasts with Peaches or Other

Fruits, 281
à la Ficelle, 238
Jelly, Sherry, 360
Sauce, Tuscan, Pappardelle with,

513–514
Thighs, Braised, 280

Duxelles, 59, 61
Sauce, 176

Earthenware, 23
Egg whites, beaten, mayonnaise

combined with, 402–403
Egg yolk liaison, 14, 15, 110,

116–117
and cream, 117, 241–242
in crustacean sauces, 344
thickening power of, 573, 574

Egg yolk sauces
Allemande, 142–143, 145
Normande, 207–208
white, 145–146

Egg yolk sauces, hot emulsified,
375–390. See also Béarnaise
Sauce; Hollandaise Sauce

contemporary, 384–388
improvising, 388–390
problems and solutions, 

376–377
Sabayon, Braised Fillets of Sea

Bass with, 387–388
serving, 377
storing and reconstituting, 377

Egg yolks, hard-boiled, mayonnaise
made with, 398–399

Eighteenth-century cooking, 
15–16, 66

Electric mixers, 31–32

Emulsified sauces, 110, 111, 347
See also Béarnaise Sauce; 

Egg yolk sauces, hot emulsi-
fied; Hollandaise Sauce;
Mayonnaise

Equipment, 21–32
cookware, 22–27
machines, 31–32, 459
for purée preparation, 458–459
serving dishes, 202
serving utensils, 32, 202
tools and utensils, 27–31

Escoffier, Auguste, 13, 18, 115, 157,
158, 164–165

demi-glace and Sauce Espagnole,
159–160

Espagnole Sauce, 16, 17, 159–160
Essence(s), 106–108

defined, 88
mushroom, 107
truffle, 108
Vegetable, 108

Estouffade, 158
Estragon Sauce, 149–150, 171
Étouffée (Étouvé), 243, 254–255

Scallops, with Chives, 320
Veal, Round of, 255
of Veal Shoulder Clod, 251–252

Étouvé. See Étouffée 

Fatback, 66
Fat separators, 28
Fava Bean(s), 488–489

Purée, 489
Fennel seed, 70–71
Fenugreek seeds and leaves, 71
Fermented black beans, 35,

543–544
Fettuccine

with Butter and Sage, 498
with Peas, 511
and Shrimp with Crustacean

Cream Sauce, 506–507
Financière garniture, 249
Financière Sauce, 184
Fines herbes, 50, 52, 344, 346,

360–361
Fines Herbes Jelly, 361
Fines Herbes Sauce, 171

Fish. See also specific fish
glace (glace de poisson), 105, 111,

202, 288
Grilled or Sautéed, Whipped

Butter for, 422
jelly-coated, 365
mayonnaise-based sauces for,

402
à la nage, 102, 103
stock, 100–102, 288, 343, 386
Teriyaki-Glazed, 523–525
Velouté, 202, 204, 209, 290

Fish Jelly. See also Jellies
alternative method, 355
Classic, 354–355
Court-Bouillon, 355–356
Saffron and Tomato, 362–363

Fish sauce, Asian, 35, 531
Vietnamese Spicy, 533–534

Fish and Shellfish Sauce(s). See also
Crustacean Sauce

Anchois (Anchovy), 209
Aurore, 209–210
Bavaroise, 212
Bercy, 210
Clam, Coriander-Scented, 217
classic French, 202–208
contemporary, 215–216
with crustacean and coral but-

ters, 212–214
Diplomate, 212
finishes for, 134
Hollandaise-style, 208, 211
hot emulsified, 386–388
improvising, 219–220
Matelote Blanche, 210
Matelotes, Red Wine, 314–315
mayonnaise-based, 402, 404–405
Normande. See Normande Sauce
pasta, 503–508
red wine, 214–215
Régence, 210
Rouille, 135
St. Malo, 211
Sea Urchin, 213
Smoked Salmon and Shrimp,

218–219
Souchet, 211
St. Malo, 211
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stock-based and nonintegral,
201–220

Vinaigrette- and Court-Bouillon–
Based Chive Sauce, 216–217

Vinaigrette/Hollandaise, Tomato-
Based, 218

Vin Blanc (White Wine), 211
Yogurt-Finished, 132, 133

Fish and shellfish sauces, integral,
287–323. See also Crustacean
Sauce; Fish Stew(s)

basic preparations/ingredients,
288–289

for braised fish, 296–305
mollusks, 318–323
for poached fish, 289–295
for roasted fish, 305
for sautéed fish, 306–308
for steamed fish, 308–311

Fish Stew(s)
methods of preparing, 311, 314
picada as thickener for, 481
red wine, 314–317
traditional, 312–313
white wine, 317–318

Flageolet Bean Purée, 490–491
Flourless sauces, 19, 111–112, 120,

145, 157
Flour-thickened sauces, 574. See also

Roux
beurre manié, 114
gravy, 115
in stews, 114–115
white sauce, 118

Foie Gras, 83–84
Butter, 421
Chicken, Roast, with Garlic and,

124–125
”en Gelée,” 365–366
as liaison, 84, 124, 131
Port and Cracked-Pepper Jelly

for, 358–359
Rouennaise Sauce, 131–132

Food of Italy, The (Root), 44
Food mills, 28, 459
Food processors, 32, 459
Fortified wine-based brown sauces,

183–184
Foyot Sauce, 383

French butter, 45–47
French cooking

classical, 2, 15, 17–19, 62, 138
foie gras in, 84
Mediterranean, 70–71, 74
nouvelle cuisine, 19–20, 73
in seventeenth century, 11, 12,

13–14, 88
Fricassée, 266, 541

Chicken, 271–272
Shellfish, Mixed, 348

Fruit
Chutney, Sweet-and-Sour, 450
in crème anglaise, 561–562
dessert sauces, 570–572
garniture for crustaceans, 346
Mostarda di Cremona, 

239–240
Salsa, Tropical, 448–449
savory sauces, 454–455

Fruit brandies, 76, 561, 565
Fruit vinegars, 45

Galangal, 6, 11, 71, 531, 540
and Cauliflower Sauce, 477

Game Birds, Grilled, in a Smoke-
Scented Broth, 284–285

Game Sauce
jus, 230
Pepper-Flavored, 188–189
Raisin and Pine Nut, 186–187
Red Wine, 189
Whipped Cream and Truffle-

Finished, 190
Ganache, 566
Garam Masala, 69

Lamb Curry with Mixed Vegeta-
bles and, 557–558

Modern, 551
Traditional, 550

Garlic
-Almond Purée, 481–482
Butter, 417
in butter or olive oil pasta sauce,

497
Mayonnaise. See Aïoli
-Potato Purée, 470
purée, 466–467
Purée, Baked, 467

Spaghetti with Black Truffles,
Anchovies and, 499–500

and Sweet Red Pepper Vinai-
grette, Warm, 443–444

Garnitures
for crustacean sauces, 346–347
defined, 247
for fish stews and soups,

312–313, 318
for meat braises and stews,

247–249, 251
for poached meats, 236
for sautéed meats, 223, 224
for Thai curries, 539

Garum, 3
Gastrique, flavoring with, 197
Gastrique-based sauces, 169,

184–187
Gelatin

in jellies, 349, 350
as liaison, 111–112
in stock, 90

Gelée. See Fish Jelly; Jellies; 
Meat Jelly

Genoese Pesto, 485–486
Ghee, 49, 549
Giblet(s)

gravy, 122, 125, 230
as liaison, 122–123
Sauce, Sautéed Pigeon Breasts

with, 123–124
Sauce, Vietnamese-Style,

126–127
Gin, 76
Ginger, 8, 11, 71
Glace de poisson (fish glace), 105, 111,

202, 288
Glace de viande. See Meat Glace
Godart Sauce, 172
Gold-Plated Chicken with Ginger,

Saffron, and Almonds, 8–9
Gold plating chicken, 274
Gourd sauce, Roman, 4
Grande cuisine minceur, La (Guérard),

19
Grand-Veneur Sauce, 189
Grapeseed oil, 41
Grappa, 76, 361
Gratin dishes, 25
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Gravy
flour-thickened, 115, 125, 229
giblet, 122, 125, 230
Roast Turkey with, 125–126

Greek cooking, ancient, 3
Green Mayonnaise (Sauce Verte),

240, 395–396
Green peppercorns, 73
Green Peppercorn Sauce, Steak

with, 226
Green sauce, 14, 439–441
Green Tomato Chutney, 451
Gribiche Sauce, 399
Grilled meats, integral sauces for,

284–285
Gruyère cheese, 48
Guérard, Michel, 19–20
Guide Culinaire, Le (Escoffier), 18,

115, 158, 164
Gyromitra mushrooms, 61

Halibut Braised with Cockles,
303–304

Ham
in stir-fries, 544
Terrine, Parsleyed, 366
uses in sauce making, 66
varieties of, 67

Hare, Roast and Braised, 
127–128

Harissa Sauce, 275
Hazelnut

Mayonnaise, Salmon with,
400–401

and Parsley Vinaigrette, Hot,
444–445

Herb(s)
bouquet garni, 51, 58, 245, 343
in braises and stews, 247, 250
in brown sauces, 197
in butter or olive oil pasta sauce,

497
butters, 420–421
Chivry Sauce, 148
chopping, 51–52
chutneys, 453
cream infused with, for salads,

425
in crème anglaise, 563
dried vs fresh, 51

fines herbes, 50, 52, 344, 346,
360–361

Fines Herbes Sauce, 171
flavor of, 50–51, 343
in medieval and seventeenth-

century cooking, 12
Oil, Cold-Infused, 428–429
and Shallot Sauce, 151
varieties of, 52–59
Vinegar, Provençal, 434–435

Herbes de Provence, 66
Herb vinegars, 45
Hobart mixers, 31
Hoisin sauce, 36, 544
Hollandaise Sauce, 574

derivatives of, 381–383
history of, 15, 17
Orange-Flavored, 382
sabayon preparation, 381
Saffron, Gratinéed Mussels with,

321–322
Sole Marguery, 299
Vinaigrette, Tomato-Based, for

Fish, 218
with Whipped Cream, 382

Hollandaise-style fish sauces, 208,
211

Homard Sauce, 213, 327
Honey

in medieval cooking, 5, 13
-Mustard Vinaigrette, 438
in Roman cooking, 3, 13

Hongroise Sauce, 150
Horns of plenty, 61
Horseradish, 71

-Apple Mayonnaise, 398
Prosciutto-Scented Sauce, 173

Hures. See Terrines and hures
Hussarde Sauce, 173, 197
Hyssop, 54

Indian ingredients
condiments, 34–35, 36–37
dairy products, 49, 50
herbs, 53–54

Indian sauces
chutneys, 452, 453
curries, 34–35, 50, 65, 69, 70,

478
Mint Pesto, 486

thickeners in, 37, 65
Indian spices, 36, 69, 70, 71. See also

Garam Masala
Bengali Mixture, 551
Curry Powder, Basic, 547
Sambaar Powder, 36, 46, 552

Indonesian ingredients, 39, 57, 65,
71, 539–540

Indonesian sauces, 539–540
Ingredients, 33–85

Asian, 34–40, 45, 53–54, 57, 65,
71

condiments, 40–45
dairy products, 45–50
herbs, 50–59
mail-order sources, 591–593
miscellaneous, 81–85
mushrooms, 59–61
nuts and seeds, 65–66
pork products, 66–67
spices, 67–74
spirits, 75–77
truffles, 61–64
wine, 77–81

Integral jellies, 366–367
Integral sauces. See also Fish and

shellfish sauces, integral;
Meat sauces, integral

defined, 88
flavor in, 221

Into the Vietnamese Kitchen (Nguyen),
126

Italian white truffle, 62

Jambon Persillé, 366
Japanese equipment and tools, 29,

30, 64, 66
Japanese ingredients, 34, 37, 38, 39,

45, 54, 57, 80, 519–520, 521
Japanese sauces, 519–529

broth-like, 521–523
dashi in, 519–521
dipping, 526–527
hoisin, 36, 544
mirin, 37, 521
Miso, 528
salad dressing, 528–529
Teriyaki, 524–525
Yakitori, 525–526

Japanese soy sauce, 39, 545

602 ● S A U C E S

30_194966-bindex.qxp  7/7/08  2:01 PM  Page 602



Japanese-Style Sauce(s)
Crab, 342
Mushroom, 107–108

Jardinière garniture, 249
Jellies. See also Fish Jelly; Meat Jelly

chauds-froids, 372–373
chopped, 363
coating foods with, 365–366
Court-Bouillon, Salade Grecque

in, 363–365
Fine Herbes Jelly, 361
flavorings for, 356–357, 360–362
improvising, 371–372
integral, 366–367
smoked, 370–371
terminology of, 349–350
terrines and hures, 366, 368–370

Joinville Sauce, 213
Judic garniture, 249
Juniper berries, 71–72
Juniper-Infused Poivrade, 190
Jus

caramelization and deglazing,
105, 228

Chicken, Oven-Roasted with
Natural Jus, 230–231

fish, roasted, 305
gelled, 234
history of, 13, 15, 88
Lamb, Roast Rack of, with Nat-

ural Jus, 232–233
Lamb, Roast Saddle of, with

Natural Jus, 233–234
Meat, 105
natural, 88, 229, 230
thickened, 228, 230
with Turkey, Roast, 125–126, 228
with Veal, Roast Saddle of

231–232
Jus de veau lié, 228

Kafeer lime, 54, 531
Kecap, 39, 541
Kemiri nuts, 65, 540
Kinome leaves, 55
Kirsch, 196–197
Kiwi Coulis, 572
Kochujang, 36, 530
Konbu (seaweed), 38, 519, 520
Korean red chile paste, 36, 530

Korean soy bean paste, 40
Korean Vinegar Dipping Sauce,

530–531
Kumquat Relish, 451–452

Ladles, 29
Lamb

Curry with Garam Masala and
Mixed Vegetables, 557–558

Roast Rack of, with Natural Jus,
232–233

Roast Saddle of, with Natural
Jus, 233–234

Shanks, Braised, with Shallots,
112–113

Langoustines, 327
Lard, 12, 14
Larding needles, 29
Lardoons, 66
La Varenne, 14
Lavender, 51, 55
Leben yogurt, 132
Leeks with Almond Milk, Cinna-

mon, and Roses, 10
Legumes

in Asian cooking, 36–37
purées, 488–491

Lemongrass, 55, 531
Lemon thyme, 55
Lentil Purée, 489–490
Liaisons, 109–136. See also

Thickeners
in ancient and medieval cooking,

5, 7, 8, 109–110
blood, 128–132
for braising liquids, 246–247,

250, 478
butter, 120–122, 573, 574
cream, 117–120, 573, 574
for crustacean sauces, 344
defined, 109
for demi-glace, 158, 159,

160–161
in eighteenth-century cooking, 16
foie gras, 84, 124–125, 131–132
gelatin, 111
giblet, 122–123, 125–127
giblet and blood, 130–131
in pan-deglazed sauces, 224
for poaching liquids, 236

process of thickening, 110–111
in seventeenth-century cooking,

13–14
starches, 19, 113–116, 110,

160–161, 458
in stock making, 91
thickening power of, 573, 574

Lids, for pots and pans, 25
Liqueurs, 561
Liver butters, 421
Lobster

Américaine, 330–333
coral butter, 420
coral and tomalley, 326
à la Nage, 294, 340
rock (spiny), 328
Sauce (Homard), 213, 327
Sauce, Fillets of Sole with, 303
with Sauternes Jelly, 359
selecting, 328
Steamed, with Parsley Sauce,

339–340
steaming, 338
types of, 327–328

Lovage, 55

Macadamia nuts, 65
Macaroni with Baked Tomato

Sauce, 515
Mace, 72
Macédoine garniture, 249
Madeira

cooking with, 78
Sauce, 183–184

Maître d’ Butter, 417
Maltaise Sauce, 382
Mandolines, 29, 64
Marc, 76, 361
Marchand de Vin Butter, 417
Marinades

for braised meat, 246, 250
for Chinese stir-fries, 542
for poivrade sauces, 188

Marjoram, 51, 55–56
Marrow, 85
Mascarpone, 49
Massailot, 16
Matelote(s), 312

Blanche Sauce, 210
Red Wine, 314–315
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Mayonnaise, 391–408, 574
beaten egg whites with, 402–403
bottled, 391–392
Bourride, 290, 294–295
contemporary variations, 399–400
cooking liquid combined with,

290, 402, 404, 405
crustacean-flavored, 404
in crustacean sauce, 344, 347
Curry Yogurt, 403
eggless, 403–404
flavorings for, 401–402, 406
with hard-boiled egg yolks,

398–399
history of, 17
lobster coral, 405
potato purée combined with, 469
problems and solutions, 392
Sabayon-Style, 394–395, 408
Sabayon-Style, Lobster, 405
in shellfish sauces, 404–405
storing, 392–393
Traditional, 393
vegetable purées combined with,

403, 469
Mayonnaise Sauce(s)

Apple-Horseradish, 398
Caper and Herb, 398
Garlic. See Aïoli
Green, 240, 395–396
Gribiche, 399
Hazelnut, Salmon with, 400–401
improvising, 406–407
Mustard-Flavored, 397
in professional kitchen, 407–408
Tartare, 399
Tomato and Sweet Red Pepper,

396–397
with Whipped Cream, 397

Measuring cups/spoons, 29
Meat(s)

floured, browning, 114
jelly-coated, 365–366
Jus. See Jus
stock, 88–89
trimmings in brown sauces, 

194, 195
Meat bones. See Bones
Meat Glace (Glace de Viande),

104–105

Béarnaise Sauce with, 383
Brown Beef-Bone Stock for,

96–97
brown sauce with, 162
commercial products, 100, 162
defined, 87–88
modern, 161
in pan-deglazed sauces, 223, 224

Meat Jelly. See also Jellies
Boeuf Mode (Cold Braised

Beef), 367–368
clarifying, 352–353
Classic, 351–352
Duck, Sherry, 360
Foie Gras ”en Gelée” 365–366
Morel, 362
natural, 350–351
Port and Cracked-Pepper, for

Foie Gras, 358–359
Red Wine, 357–358
Sauternes, Lobster with, 359
Smoked, Chicken Breasts with,

370–371
Meat sauces, integral, 221–286

braised meats, 243–281
grilled meats, 284–285
mayonnaise-based, 405
poached meats, 235–242
in professional kitchen, 285–286
roasts ( jus), 227–234
sautéed meats, 222–227 
in seventeenth-century cooking,

157–158
steamed meats, 282–284
vs stock-based brown sauces, 166
and wine pairing, 581

Meat sauces, pasta, 512–514
Meat Stew(s). See also Braised 

meats
Beef, Irish, 265–266
Beef, Red Wine, 262–263
blood liaison, 129
Boeuf Bourguignon, 264–265
flour-thickened, 114–115
puréed vegetables in, 458, 478
Rabbit, Braised, 129–130
vs sautés, 223

Medieval cooking
adapting recipes, 7
brouet, 5, 6

Chicken with Ginger, Saffron,
and Almonds, Gold-Plated,
8–9

Chicken with Verjuice, Saffron,
Medieval Spices, and Mint,
273–274

gold-plated dishes, 274
ingredients in, 4–5, 12–13, 56, 65
liaisons in, 109–110, 134
Spice Mixture, 6
spices in, 5, 7, 8, 11, 67, 69, 71,

74
Mediterranean cooking, spices in,

70–71, 74
Ménagère cuisine, 255–256
Ménangier de Paris (Taillevent), 5
Menon, 15
Meurette fish stew, 313
Meurette Sauce, 181–183, 580
Milk chocolate, 83
Minestra, 493–494, 512
Mint, 8, 56

Chicken with Verjuice, Medieval
Spices, Saffron and, 273–274

Chutney, 453
Pesto, Indian, 486
Sauce for Lamb, 441–442

Mirepoix, 66, 71, 90, 105, 458
Mirin, 37, 521

Japanese Broth-Like Sauce, Ba-
sic, with Soy Sauce, Sake
and, 522

Miso, 37, 40, 521
salad dressing, 529
Sauce, 528
Sauce, Broth-Like, and Clams,

Grilled Swordfish with, 523
Mixers, electric, 31–32
Modern Art of Chinese Cooking, The

(Tropp), 37, 545, 546
Moistening liquids, 245, 250
Mole, Chicken, 276–277
Mollusks, integral sauces for,

318–323
Monkfish, in bourride sétoise, 294
Montpellier Butter, 417–418
Morel(s), 60, 61

Chicken with, 278–279
Jelly, 362
Mayonnaise, 401–402

604 ● S A U C E S

30_194966-bindex.qxp  7/7/08  2:01 PM  Page 604



Oil, 433
Stuffed, Steamed Chicken with,

283–284
Mornay Sauce, 140–141
Mortars and pestles, 30, 66,

458–459
Moscovite Sauce, 190
Mostarda di Cremona, 239–240
Mousseline Sauce, 382
Mushroom(s). See also Morel(s)

cleaning and storing, 59
cooking liquid, 59, 107
dried, 60, 61, 500
duxelles, 59, 61
essence, 107
in fish sauce, 220
sautéing, 59–60
in seventeenth-century cooking,

12
varieties of, 60–61
Wild, –Walnut Oil Salad, 439

Mushroom Purée, 476–477
in Parsley Sabayon Sauce, 492
and Watercress Sauce for Fish,

491–492
Mushroom Sauce

aux Champignons, 193–194
for Chicken, 166–167
Duxelles, 176
Italienne, 194–195
Japanese-Style, 107–108
and Lemon, 152
and Onion, 153
Porcini, Dried, Pappardelle with,

500–501
and Port, 184
and Prosciutto, 172
Red Wine-, 477
Rhine Wine, and Truffle, 153

Mussels
Gratinéed, with Saffron Hol-

landaise, 321–322
Spaghetti with, 504–505

Mustard
Butter, 418
Honey-Mustard Vinaigrette, 

438
Mayonnaise, -Flavored, 397
Red Wine, 40
Sauce, Chinese, 546

varieties of, 40
-White Wine Sauce, 175

Mustard seeds, 72

Nage, 102–103. See also Court-Bouil-
lon

butter-enriched, 292
Lobster à la, 294, 340
Mayonnaise Bound (Bourride),

294–295
Sea Scallops à la, 291–293

Nantua Sauce, 333–335, 338
New American Classics (Tower), 20
Newburg Sauce, Crustacean, 337
Nguyen, Andrea, 126
Nignon, Edouard, 18–19
Nineteenth-century cooking, 17–18,

66
Noisette Sauce, 382–383
Nonstick cookware, 23, 306
Normande Sauce

Butter-Based, 207
Classic, 204–205
contemporary, 206
Cream-Based, 206
derivatives of, 209–211
Egg Yolk–Based, 207–208

Nouvelle cuisine, 19–20, 73
Nuoc cham, 533
Nut Butter, 7, 65, 479, 573

–Cardamom Sauce, 479
Nutmeg, 72
Nut oils, 41–42, 436, 437
Nut Purée, 478, 548

Almond-Garlic, 481–482
Chestnut, 482–483

Nuts
in crème anglaise, 563
in stir-fries, 544
varieties of, 65

Nut Sauce
Cardamom–Nut Butter, 479–480
Cashew, 480
Curry, 480
Peanut, Shrimp with Coconut

and, 483–484
Walnut and Parmesan Cheese,

for Pasta, 484–485
Walnut, Ravioli or Tagliatelle

with, 501–502

Octopus, 504
Baby, Spaghetti with, 505–506
Daube, 316–317

Oils. See also Olive oil
crustacean, 330, 404
in emulsified sauces, 384
in mayonnaise, 399–400, 406–407
varieties of, 41–43
for vinaigrette, 436–437

Oils, Flavored, 427–434
Ancho Chile, 430–431
Basil or Chervil, 429
chile, 34, 430
Chile, Chinese-Style, 432
Herb, Cold-Infused, 428–429
methods of preparing, 427–428
Morel or Porcini, 433
Red Pepper, Sweet, 431–432
Spice-Infused, 433–434
Tomato, 432–433

Olive oil
grades of, 42
in hot egg yolk sauces, 400
in mayonnaise, 384
as pasta sauce base, 495–500
in vinaigrette, 436, 442

Oliver, Raymond, 583
Olives

in butter or olive oil pasta sauce,
497

Chicken with Anchovies, Capers,
Orange Juice and, 16

Tapenade, 486–487
Tapenade, Green Olive and Ca-

per, 487–488

Onion(s)
and Mushroom Sauce, 153
Purée, Stewed, 472–473
Soubise, Modern, Pork Chops

with, 226–227
Soubise Sauce, 141, 472
and Tomato Chutney, 452–453

Orange Sauce for Duck, 185–186
Orange Vinegar, 435
Orange zest, 544
Orecchiette with Cooked Green and

Leafy Vegetables, 510
Oregano, 51, 56
Orientale Sauce, Crustacean, 337
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Osso Buco with Julienned Vegeta-
bles, 255–256

Oxtail–Red Wine Stock, 97–98
Oysters

with Champagne Sauce, 319
Chicken with Capers and, 14–15
method of preparing, 318–319

Oyster sauce, 37, 544

Pancetta, 67
Spaghetti with Eggs, Parmesan

Cheese and, 502–503
Panch Phoran, 551
Pan-deglazed sauces

for fish, 305, 306, 314
for meat, 222–223, 286

Pan Sauces Finished with Cream,
118, 119–120

en papillote, 309
Salmon, with Julienned Vegeta-

bles, 310–311
Pappardelle

with Duck Sauce, Tuscan,
513–514

with Porcini Mushrooms, Dried,
500–501

Paprika, 72
Butter, 418
Sauce, 150

Parmesan Cheese, 48
Spaghetti with Pancetta, Eggs

and, 502–503
and Walnut Sauce for Pasta,

484–485
Parmigiano-Reggiano, 48
Parsley, 50, 51, 52, 56

and Hazelnut Vinaigrette, Hot,
444–445

Purée, Plain, 474–475
Purée, Sabayon Sauce, 492
Purée, Stiff, 473–474
Sauce, Steamed Lobster with,

339–340
Pasta. See also specific pastas

serving sizes, 494
shapes, 495

Pasta Sauce(s), 493–515
broth (minestra), 493–494, 512
butter or olive oil base, 495–500

cream-based, 500–502
meat, 512–514
pairing with style of pasta, 494
pork product–based, 502–503
seafood, 503–508
tomato, 514–515
vegetable, 508–510
Walnut and Parmesan Cheese,

484–485
and wine pairing, 581–582

Pauchouse fish stew, 313
Peanut oil, 43
Peanuts, 65, 533, 544
Peanut Sauce, Shrimp with Coconut

and, 483–484
Pear-Butterscotch Sauce, 569
Pear Coulis, 572
Peas

dried, in dal, 36–37
Fettuccine with, 511

Peperoncini, in butter or olive oil
pasta sauce, 497

Pepper(s), Sweet. See also Red 
Pepper(s), Sweet

in butter or olive oil pasta sauce,
496

grilled or stewed, in fish dishes,
220

Purée, 467–468
Pepper/peppercorns. See also

Poivrade Sauce
cayenne, 68
Cracked-Pepper and Port Jelly

for Foie Gras, 358–359
Green Peppercorn Sauce, Steak

with, 226
Szechuan, 74
varieties of, 72–73

Périgourdine Sauce, 64, 192, 447
Périgueux Sauce, 192–193, 447
Pesto

defined, 449
Genoese, 485–486
Mint, Indian, 486

Picada, 481–482
Pigeon Breasts, Sautéed, with

Giblet Sauce, 123–124
Pigeon Sauce, 421
Pincer, 13

Pine Nut(s), 484
in butter or olive oil pasta sauce,

497
in Pesto, Genoese, 485–486
and Raisin Sauce for Game,

186–187
Pink peppecorns, 73
Piquante Sauce, 190–191
Pistachios, 484
Pistou, 485, 486
Platina, Bartolomeo (Bartolomeo

Sacchi), 9
Poached fish and shellfish

vs braised, 296
integral sauces from, 289–295

Poached meats
integral sauces from, 235–242
in professional kitchen, 286

Poaching liquid
egg yolk and cream liaison, 117
fish, 289–290
meat, 235–236
potato purée thickener for,

470–471
Poêlage (pot roasting), 243, 244,

252–253
Poivrade Sauce, 169, 187–190

Chevreuil, 189
Diane, 190
Grand-Veneur, 189
marinade for, 188
Moscovite, 190
Pepper-Flavored Game Sauce,

188–189
in seventeenth-century cooking,

14
and wine pairing, 580

Ponzu Sauce, 527
Porcini, 60

Dried, Pappardelle with,
500–501

Porcini Oil, 433
Pork

Chops with Modern Soubise,
226–227

coulis with, 163–164
cured/smoked products, 66–67
pasta sauces based on pork prod-

ucts, 502–503

606 ● S A U C E S

30_194966-bindex.qxp  7/7/08  2:01 PM  Page 606



Potato Purée–Thickened Sauce
for, 471

Shoulder Chops with White
Wine and Prunes, 261–262

Pork rinds, 67
Port, cooking with, 79
Port Sauce, 184

and Mushroom, 184

Potato Purée, 469
in Chicken with Tarragon,

Poached, 470–471
-Garlic, 470
mayonnaise combined with, 469
–Thickened Sauce for Pork, 471
as thickener, 468–469

Potato starch–thickened sauces, 115,
116, 161, 574

Pot au Feu, 235, 237
Pot Roast, Red Wine, 260
Pot Roasted Veal Shoulder Clod,

252–253
Pot roasting (poêlage), 243, 244
Poularde à la Vapeur, 282–283
Poulet en Cocotte, 267
Poulet ”en Vessie” 283–284
Poulet Sauté à La Marengo, 225
Poulette Sauce, 152
Printanière garniture, 249
Professional kitchen

crustacean sauces in, 337–338
integral sauces in, 285–286
mayonnaise sauces in, 407–408
meat jelly in, 350
standard sauce bases in, 200

Prosciutto, 67
Horseradish Sauce, -Scented, 173
and Mushroom Sauce, 172
in pasta sauces, 500

Provençal Herb Vinegar, 434–435
Purée(s), 457–492. See also Coulis;

Nut Purée; Tomato Sauce;
Vegetable Purée

Almond-Garlic, 481–482
anchoïade, 486
Chestnut, 482–483
combined, 491–492
equipment for preparing,

458–459

Fava Bean, 488–489
Lentil, 489–490
Pesto, Genoese, 485–486
Pesto, Mint, Indian, 486
Tapenade, 486–488
Tapenade, Green Olive and Ca-

per, 488
uses of, 457–458
White or Flageolet Bean,

490–491
Puttanesca, Spaghetti alla, 498–499

Quatre Épices (four-spice mixture),
73

Rabbit Stew, Braised, 129–130
Ragù, 512–513
Raisin and Pine Nut Sauce for

Game, 186–187
Raspberry Coulis, 571
Raspberry Vinegar, 435
Ravigote Butter, 416
Ravigote Sauce, 151, 440–441
Ravioli with Walnut Sauce, 501–502
Raw sauces, 135–136
Red Pepper(s), Sweet. See also Pep-

per(s), Sweet
Butter, 418
and Garlic Vinaigrette, Warm,

443–444
Oil, 431–432
Sauce (Albuféra), 154
and Tomato Mayonnaise,

396–397
Vinaigrette, 468

Reduction
cream, 117–118
modern sauces, 110, 111–112
stock, 88–89, 91, 143, 155
white sauces, reduced-cream,

137, 144–145, 147–148, 149,
150, 151, 155

Red Wine
Beef Stew, 262–263
Bordelaise Sauce, 179–181
brown sauces, 168, 178–183
Butter Sauce, 412
Butter-Thickened Made-to-Or-

der Sauce, 122

Chevreuil Sauce for Game, 189
Chicken Daube, Cold, 270–271
Chicken Stock, 93
cooking with, 79–80
Coq au Vin, 268–270
fish sauces, 214–215
fish stews, 314–317
and food pairing, 575–577
in jellies, 357
lees thickener, 134
lentil purée liaison, 490
Marchand de Vin Butter, 417
Meat Jelly, 357–358
Meurette Sauce, 181–183
Mushroom Sauce, 477
Mustard, 40
Pot Roast, 260
Raïto, 215
Rouennaise Sauce, 131–132, 183
Stock, Bordelaise Sauce Made

with, 180–181
Stock, Oxtail–, 97–98

Régence Sauce, 174
Blanche, 153
for Fish, 210

Regional cooking, American, 20
Relish

Caper and Cornichon, 452
defined, 449
Kumquat, 451–452

Rémoulade Sauce, 398
Renaissance cooking, 9–10
Renaissance garniture, 249
Restaurants. See Professional

kitchen
Rhine Wine

Mushroom, and Truffle Sauce,
153

and Truffle Sauce, 174
Rice vinegar, 45
Rice wine, cooking with, 80
Roasted fish, 305
Roasted meats

basting of, 228
drippings from, 227–228
integral sauces for. See Jus
in professional kitchen, 285–286
spit roasting, 227

Roasting pans, 25–26, 227
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Robert Sauce, 175
Romaine Sauce, 186–187
Roman cooking, ancient, 3–4, 13
Romesco sauce, 481
Rooster Braised in Red Wine,

268–269
Root, Waverly, 44, 62
Root vegetable purées, 478
Roquefort cheese, 48
Rosemary, 51, 56–57
Rosewater, 10
Rouennaise Sauce, 131–132, 183,

580
Rouille Sauce, 135
Roux

brown and white, 114
in demi-glace, 161
flour in, 113, 160
history of, 13, 14, 16

Roux-thickened sauces
brown sauce, 158, 159, 160, 161
fish sauce, 202

Rubens Sauce, 383
Ruby port, 79
Rum, 76, 561

Sabayon, 564–565
Béarnaise Sauce, 380–381
and fat reduction, 385
Hollandaise Sauce, 381
Parsley Sauce, 492
Sauce, Braised Fillets of Sea

Bass with, 387–388
Sabayon-Style Mayonnaise,

394–395
Lobster, 405

Saffron, 8, 11, 74
Aïoli, -Flavored, 396
Chicken with Verjuice, Medieval

Spices, Mint and, 273–274
Hollandaise, Gratinéed Mussels

with, 321–322
and Tomato Fish Jelly, 362–363

Sage, 57
St. Malo Fish Sauce, 211
Sake, 80, 521

Japanese Broth-Like Sauce, Ba-
sic, with Mirin, Soy Sauce
and, 522

Salad burnet, 57

Salad Sauce(s). See also Vinaigrette
for Salads; Salsa

cream-based, 424–426
Cream, Herb-Scented Thick-

ened, 425
infused oils for, 427–434
infused vinegars for, 434–435
Japanese, 528–529
Shrimp Cocktail, 424
Wild Mushroom–Walnut Oil

Salad, 439
Yogurt, Mint and Cilantro,

426–427
Salam leaves, 57
Salmis Sauce, 131, 176–177
Salmon

Fillets, Sautéed, with Sorrel
Cream Sauce, 307–308

with Hazelnut Mayonnaise,
400–401

with Japanese Broth-Like Sauce,
Basic, 522–523

en Papillote with Julienned Veg-
etables, 310–311

Red Wine Sauce for, 214–215
Smoked Salmon Butter, 418
Smoked Salmon and Shrimp

Sauce, 218–219
and Truffle Hure, 369–370

Salsa
defined, 449
Fruit, Tropical, 448–449
improvising, 446
Mexican, 445–446
Truffle, 447–448
Vegetable Brunoise for Grilled

Fowl or Fish, 447
Verde, 440

Sambaar Powder, 36, 46, 552
Sambal, 540
Sarladaise garniture, 249
Satay sauce, 540
Sauce-making equipment. See

Equipment
Sauce making, history of, 1–20

eighteenth-century, 15–16, 66
Greek/Roman, 3–4, 13
medieval. See Medieval cooking
nineteenth-century, 17–18, 66
seventeenth-century, 11–15

sixteenth-century (Renaissance),
9–10

twentieth-century, 18–20
Sauce-making ingredients. See

Ingredients
Saucepans, 22, 26
Sauce spoon, 202
Sauté, vs stew, 223
Sautéed fish, integral sauces for,

306–308
Sautéed meats

integral sauces for, 222–227
in professional kitchen, 286

Sauté pans, 26–27, 222, 306
Sauternes Meat Jelly, Lobster with,

359
Savoring the Past (Wheaton), 11
Savory, 51, 57
Scallops, Bay, 320
Scallops, Sea

Coral Butter, 419–420
Étouffées with Chives, 320
method of preparing, 320
à la Nage, 291–293

Sea Bass, Braised Fillet of, with
Sabayon Sauce, 387–388

Sea Scallops. See Scallops, Sea

Sea Urchin(s), 323
butter, 420
roe, 404
Sauce, 213

Seaweed, 37
Serving dishes, 202
Serving utensils, 32
Sesame oil, 42, 544
Sesame Sauce, Sweet and Spicy,

545–546
Sesame seed paste, 38, 66, 529
Sesame seeds, 65–66
Seventeenth-century cooking, 

11–15
Shallot and Herb Sauce, 151
Shaoxing wine, 80
Shchi fish stew, 313
Shellfish. See also Crustaceans; Crus-

tacean Sauce; Fish and
Shellfish Sauce(s); specific
shellfish

cooking liquids, 288
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mollusks, integral sauces for,
318–323

Sherry
cooking with, 80
Duck Jelly, 360

Sherry vinegar, 44
Shiso leaves, 57
Shortribs, Braised, 258–259

Chinese-Style, 259
Shrimp

Cocktail, 424
with Coconut and Peanut Sauce,

483–484
and Fettuccine with Crustacean

Cream Sauce, 506–507
Sauce, 212
and Smoked Salmon Sauce,

218–219
stock, 328

Shrimp paste, 38, 532, 540
Sixteenth-century (Renaissance)

cooking, 9–10
Skate with Capers, Mushrooms, Ar-

tichokes, and Pomegranate
Seeds or Red Currants, 300

Skorthaliá, 470
Smithfield ham, 67
Smoked Salmon

Butter, 418
and Shrimp Sauce, 218–219

Snail Butter, 418
Snails, 322–323
Soffrito, 512
Sole, Fillet(s) of

Bercy, 296–297
Bonne Femme, 300
Bordelaise, 300–301
Crécy, 301
Dugléré, 301
Foyot, 301
with Lobster Sauce, 303
Marguery, 299
à la Meunière, 413–414
Thermidor, 301
with Tomatillo and Pepper

Sauce, 304–305
Véronique, 301

Sorrel, 57, 464–465
Chauds-Froid, 373
Cream Sauce, Sautéed Salmon

Fillet with, 307–308
Purée, 465
Sauce for Fish, 465–466

Soubise Sauce, 141, 472
Modern, Pork Chops with,

226–227
Souchet Fish Sauce, 211
Sour cream

finishing sauces with, 49
in hot emulsified sauces, 385–386

Southeast Asian sauces
with curry pastes, Thai, 534–537
dipping, 532–533
ingredients in, 34–35, 38, 39, 54,

55, 531–532
Soy bean paste

Korean (twoenjang), 40
miso, 37
varieties of, 38–39

Soy sauce, 39, 521, 540, 545
Japanese Broth-Like Sauce, Ba-

sic, with Mirin, Sake and, 522
Spaghetti

with Artichokes, Garlic, and
Parsley, 508–509

with Black Truffles, Garlic, and
Anchovies, 499–500

with Clams or Mussels, 504–505
with Pancetta, Eggs, and Parme-

san Cheese (alla Carbonara),
502–503

Puttanesca, 498–499
with Squid or Baby Octopus,

505–506
with Tuna, 507–508

Spatulas, wooden, 30–31
Spice(s)

butters, 420
in crème anglaise, 563
in eighteenth-century cooking, 16
in Indian curries, 547–548,

549–550, 554–555, 556
infused oils, 433–434
in medieval cooking, 5, 7, 8, 11,

67, 69, 74
roasting, 550
in seventeenth-century cooking,

12
varieties of, 68–74

Spice mixtures

Bengali, 551
Curry Powder, 70, 552–553
Garam Masala, 69, 550–551
medieval, 6
Quatre Épices, 73
Sambaar Powder, 36, 46, 552

Spice paste, Indonesian, 539
Spirits

cooking with, 75–77, 306
in crème anglaise, 561
in jellies, 361–362

Squid, 504
with Red Wine Sauce, 316
Spaghetti with, 505–506

Stainless-steel cookware, 24
Star anise, 74
Starch-thickened sauces, 19, 110,

113–116, 160–161, 458
Steak

with Green Peppercorn Sauce,
226

Teriyaki-Glazed, 523–525
Steamed fish, integral sauces for,

308–311
Steamed Lobster, 338

with Parsley Sauce, 339–340
Steamed meats, integral sauces for,

282–284
Steamers (couscoussière), 27
Stew(s). See Curry(ies); Fish

Stew(s); Meat Stew(s)
Stir-fries, Chinese, 541–545
St. Malo Fish Sauce, 211
Stock(s), 88–103. See also Demi-

Glace; Meat Glace (Glace de
Viande)

Beef-Bone, Brown, for Meat
Glace, 96–97

Beef, Brown, 94–96
Chicken, Brown, 91–93
Chicken, Red Wine, 93
Chicken, White, 93–94
clarifying, 353–354
concentrated, 111–112, 145, 159
defined, 87
deglazing with, 306
dos and don’ts, 90–91
fish, 100–102, 288, 343, 386
flavor in, 89–90
foie gras in, 84
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Stock(s) (continued)
gelatin in, 111, 145
history of, 88
for meat glace, 104
in meat jelly, 350–351
meat vs bones, 88–89
Oxtail–Red Wine, 97–98
in pan-deglazed sauces, 223, 224
reduction, 88–89, 91, 143, 155
Red Wine, Bordelaise Sauce

Made with, 180–181
reusing, 111
skimming and degreasing, 113
storage of, 91
Veal, 98–99
Veal, Brown, 99
Vegetable. See Court-Bouillon;

Nage
Stock-based sauces. See Brown

sauce(s); Fish and Shellfish
Sauce(s)

Stockpots, 27
Strainers, 30
Suédoise Sauce, 71, 398
Sugar

caramelization of, 185
in medieval cooking, 5, 13
in Renaissance cooking, 9–10

Summer savory, 57
Suprême Sauce, 141, 142, 144, 154
Suribachi (mortar and pestle), 30, 66,

529
Sweet-and-Sour Fruit Chutney, 450
Sweet-and-sour ingredients, in Thai

curry, 538
Sweet-and-Sour Sauce

gastrique-based, 169, 184187
for Ribs or Brisket, 187
in Roman and medieval cooking,

13
Sweetbreads, Braised, 257–258
Swiss cheese, 48
Swordfish, Grilled, with Clams and

Broth-Like Miso Sauce, 523
Szechuan peppercorns, 74

Tadka, 549, 556
Tagine, Chicken, 274–275
Tagliatelle with Walnut Sauce,

501–502

Tahini, 38
Taillevent, 56, 12, 135
Tamarind/tamarind paste, 39–40,

532, 549
Tamarind Sauce, 455
Tapenade, 486–487

Green Olive and Caper, 487–488
Tarragon, 51, 52, 58

Butter, 419
Chicken with, Poached, 470–471
Sauce, 149–150, 152, 171
vinegar, 45

Tartare Sauce, 399
Tawny port, 79
Teriyaki Sauce, 524

-Glazed Fish, Steak, or Chicken,
524–525

Terrines and hures, jelly-based, 366,
368–369

Ham, Parsleyed, 366
Salmon and Truffle, 369–370

Thai Curry Paste
Green, 534, 535–536
Red, 534–535

Thai sauces, 70, 71
curries, 536–539

Thickeners. See also Liaisons
arrowroot, 115–116, 161
beurre manié, 114, 246
bread, 5, 7, 13, 134–136, 178
cheese, fresh, 47, 133–134
cornstarch, 115, 116, 161
cream reduction, 117–118, 137,

144–145
egg yolk. See Egg yolk liaison
flour. See Flour-thickened sauces;

Roux
for flourless sauces, 19, 120, 145
for Indian curries, 548
legumes, 36
nut butters, 7, 65, 479
nuts as, 478–479
peanuts, 65
potato starch, 115, 116, 161
purées, 110–111, 548
sesame seed paste, 66
shellfish corals, 134
vegetable purée, 110–111, 230,

246, 458
wine lees, 134

yogurt, 132–133
Thyme, 50, 51, 58

lemon, 55
Tomalley, 326
Tomatillo(s), 463–464

Chicken with Assorted Chile
Sauces and, 277

Sauce, 464
Tomato(es)

Aurore Sauce, 146–147
Aurore Sauce for Fish, 209–210
Béarnaise Sauce with, 382
Butter, 419
in butter or olive oil pasta sauce,

497
Chutney, Green, 451
Chutney, and Onion, 452–453
Coulis, 461–462
in fish sauce, 219–220
Jelly, and Saffron, 362–363
Oil, 432–433
peeling and seeding, 460
purée, 573, 574
Salsa, Mexican, 445–446
and Sweet Red Pepper Mayon-

naise, 396–397
for sauce, 460
Vinaigrette, Hot, 442–443
Vinaigrette/Hollandaise Sauce

for Fish, -Based, 218
Tomato Sauce, 459–463, 514

Baked, Macaroni with, 515
Cooked Tomato Concassée, 461
flavor in, 462–463
Raw Tomato Concassé, 460
traditional, 462

Tools and utensils, 27–31
Tosa Sauce, 526–527
Tournedos Rossini, 192–193
Tower, Jeremiah, 20
Traditional system of cooking, 2
Troisgros brothers, 307
Tropp, Barbara, 37, 545, 546
Truffle(s)

Black, Spaghetti, with Garlic,
Anchovies and, 499–500

Butter, 63, 64, 419
in butter or olive oil pasta sauce,

497
buying and storing, 62–63
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chopping and slicing, 64
in crème anglaise, 563–564
essence, 108
Financière Sauce, 184
preserved, 61, 62, 63–64
Rhine Wine, and Mushroom

Sauce, 153
and Rhine Wine Sauce, 174
and Salmon Hure, 369–370
Salsa, 447–448
in seventeenth-century cooking,

12
uses in sauce making, 64
varieties of, 62
and Whipped Cream–Finished

Game Sauce (Diane), 190
and wine pairing, 580

Truffle slicers, 30
Ttorro fish stew, 313
Tuna, Spaghetti with, 507–508
Turkey

brown stock, 163–164
Roast, with Jus, Gravy, or Giblet

Gravy, 125–126
Turmeric, 74, 549
Tuscan Duck Sauce, Pappardelle

with, 513–514
Twentieth-century cooking, 18–20
Twoenjang (Korean soy bean paste),

40
Tyrolienne Sauce, 383

Unsweetened chocolate, 83

Valois Sauce, 383
Vatapá fish stew, 313, 483
Veal

Blanquette with Cream and Egg,
117, 235–236

Blanquette with Fresh Cheese,
133–134

Brown-Braised Veal Shoulder
Clod, 253–254

Demi-Glace, Modern, 99–100
Étouffée of Veal Shoulder Clod,

251–252
Étouvé, Round of Veal, 254–255
Orloff, 141
Osso Buco with Julienned Veg-

etables, 255–256

Pot-Roasted Veal Shoulder Clod,
252–253

Roast Saddle of, 231–232
Stock, 98–99
Stock, Brown, 99

Vegetable(s). See also Aromatic veg-
etables; Garnitures; Vegetable
Purée; specific vegetables

Brunoise for Grilled Fowl or
Fish, 447

chutney, 452
essences, 108
gratin, 138
infused oils, 432–433
jelly-coated, 365
pasta sauces, 508–510
Salade Grecque in Court-Bouil-

lon Jelly, 363–365
stock. See Court-Bouillon; Nage
Yakitori, 525–526

Vegetable oils, 42–43
Vegetable Purée

Cauliflower and Galangal Sauce,
477

in chauds-froids, 373
in emulsified sauces, 111, 385
garlic, 466–467
Garlic, Baked, 467
mayonnaise combined with, 403
as meat stew thickener, 478
Mushroom, 476–477
Onion, Stewed, 472–473
pan-deglazed sauces with, 223
Parsley, Plain, 474–475
Parsley, Stiff, 473–474
Pepper, Sweet, 467–468
Potato. See Potato Purée
root vegetable, 478
Sea Scallops à la Nage with, 293
Sorrel, 465
as thickener, 110–111, 230, 246,

458, 548
Watercress, 475

Velouté, Fish, 202, 204, 209, 290
Velouté Sauce, 137–138, 141–142

derivatives of, 142–143, 146–151
history of, 16, 17
modern technique, 143
Tomato-Flavored, 146–147

Verbena, 59

Verjuice, 5, 13, 43, 273
Viandier, Le (Taillevent), 5–6, 12, 135
Vietnamese Fish Sauce, Spicy, 533
Vietnamese sauces. See Southeast

Asian sauces
Vietnamese-Style Giblet Sauce,

126–127
Villageoise Sauce, 153
Vinaigrette

Basil, for Roast Lamb, 444
Chinese Ginger- and Garlic-Fla-

vored, 545
for cold meats and fish, 438–439
and Court-Bouillon–Based Chive

Sauce, 216–217
fish poaching liquid combined

with, 291
green sauces, 439–441
Hazelnut and Parsley, Hot,

444–445
Hollandaise Sauce, Tomato-

Based, for Fish, 218
hot, 441–445
Red Pepper, Sweet, 468
Red Pepper, Sweet, and Garlic,

Warm, 443–444
Sea Scallops à la Nage with,

292–293
Tomato, Hot, 442–443
vegetable purées in, 111

Vinaigrette for Salads
Basic, 437
Creamy, 438
defined, 436
Honey-Mustard, 438
oils and vinegars for, 436–437

Vin Blanc Fish Sauce, 211
Vinegar

Herb, Provençal, 434–435
in medieval cooking, 5, 13
Orange, 435
Raspberry, 435
in Roman cooking, 4, 13
in seventeenth-century cooking,

12
varieties of, 43–45
for vinaigrette, 437

Vinegar Sauce. See also Poivrade
Sauce

barbecue, 187
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Vinegar Sauce. (continued)
Bigarade (Orange Sauce for

Duck), 185–186
Dipping, Korean, 530–531
gastrique, 169, 184187
Piquante, 190–191
Romaine (Raisin and Pine Nut),

186–187
Sweet-and-Sour, for Ribs or

Brisket, 187
Zingara, 191

Vodka, 76
Volatile compounds, in spirits, 75

Waldorf salad, 406
Walnut(s)

and Parmesan Cheese Sauce for
Pasta, 484–485

in pasta sauces, 500
Sauce, Ravioli or Tagliatelle

with, 501–502
Walnut Oil–Wild Mushroom Salad,

439
Watercress Purée, 475

and Mushroom Sauce for Fish,
491–492

Waterzooï fish stew, 313
Wheaton, Barbara, 11
Whiskey, 77, 561
Whisks, 30–31
White Bean Purée, 490–491
White braising, 243, 244
White chocolate, 83, 567
White peppercorns, 73
White Sauce(s), 137–155. See also

Béchamel Sauce; Velouté
Sauce

Albuféra, 154
Allemande, 17, 141, 142–143,

145
Aurore, 146–147
Bonnefoy, 147–148
butter-enriched, 143–144
Chivry, 148

cream reduction, 144–145
Crème, 141
Curry, 148–149
egg yolk–thickened, 145–146
fresh cheese in, 47
heavy cream in, 48–49, 117–118
Hongroise, 150
improvising, 155
Mornay, 140–141
Poulette, 152
Ravigote, 151
Régence Blanche, 153
in seventeenth-century cooking,

12
Soubise, 141
Suprême, 141, 142, 144, 154
Tarragon, 149–150, 152
Villageoise, 153
and wine pairing, 579

White Stock
in butter-enriched white sauces,

143
Chicken, 93–94
Veal, 98–99

White truffles, 62, 63
White Wine

as apértif, 577
in beurre blanc, 81, 410
brown sauces based on, 166–178
Champagne Sauce, Oysters with,

319
Chasseur Sauce, 166–167
in cooking, 81
Diable Sauce, 170
Duxelles Sauce, 176
Fines Herbes Sauce, 171
Fish Sauce, 211
and Gherkin Sauce, 175
Godart Sauce, 172
Hussarde Sauce, 173, 197
Pork Shoulder Chops with

Prunes and, 261–262
Régence Sauce, 174
Robert Sauce, 175

Salmis Sauce, 176–177
Sauce with Three Liaisons, 120
Tarragon Sauce, 171
white sauces based on, 147, 153
Zingara Sauce, 177–178

Wine. See also Red Wine; White
Wine

cream reduction with, 118
as deglazing liquid, 306
dessert, 583
and food pairing, 575–578
fortified wine–based brown

sauces, 183–184
in jellies, 356–357
lees, as thickener, 134
mayonnaise combined with, 402
mirin, 37, 521
in Roman cooking, 34
in sabayons, 564, 565
sake, 80, 521
and sauce pairing, 579–583
varieties for cooking, 77–81

Wine vinegar, 44
Winter savory, 57
Wooden spoons, 31

Yakitori Sauce, 525
Chicken, Meat, or Vegetable,

525–526
Yogurt

cultures, 49–50
Curry Mayonnaise, 403
Curry Sauce, Steamed Bass Fil-

lets with, 309–310
in hot emulsified sauces, 385–386
Sauce, Mint and Cilantro,

426–427
as thickener, 132–133

Zarzuela fish stew, 313
Zingara Sauce

vinegar-based, 191
white wine-based, 177–178

Zuppa di pesce, 313
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