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A
Acorn Squash

Orange- and Hoisin-Glazed, with Sesame
Seeds, 455–456

Rings with Honey-Soy Glaze, 455
Aioli (Alioli)

Garlic, 179
Saffron, Grilled Asparagus with, 436
Seafood Paella with, 411–412

Alcoholic beverages, 741–750
Almond(s)

Baklava with Rose Water Syrup, 717
Biscotti, Chocolate, Dried Cranberry and,

713
Biscotti, Honey, Anise and, 712
Biscuit Topping, Pear Cobbler with, 643
-Blueberry Tart, 597–598
-Cherry Bars, 702
and Cilantro Soup, Creamy, 95
-Coconut Topping, Pear and Dried Cherry

Crisp with, 646
Couscous with Garbanzo Beans, Prunes

and, 238
Date, and Coconut Granola, Chunky, 49–50
in Easter Bread, Italian, 494–495
-Espresso Latte, Iced, 738
Fondue, Dark Chocolate, Honey and, 656
-Lemon Tart, 602–603
Muffins, Tart Cherry and, 45–46
Red Pepper-Fennel Glazed, 70
Sandwich Cookies, -and Chocolate-Dipped,

693–694
Sole, -Crusted, with Leek-and-Lemon

Cream, 393
Streusel Bundt Cake with Coffee Glaze,

547–548
to toast, 15
Toasted, Dark Chocolate and Orange Tart

with, 587
Toasted, Semifreddo, 684–685
Toasted, Tofu Burgers, 260

Almond Paste
in Marzipan Crumble, Plum Tart with,

599–600
in Marzipan, for Princess Cake, 541–542
Rose, 542–543

Alsatian Onion and Bacon Tart, 224
Amaretto Cream, Apricot Jalousie with, 599
Anadama Rolls with Mixed Seeds, 488–489
Ancho-Cherry Barbecue Sauce, Grilled Chicken

Drummettes with, 340
Anchovy(ies)

-Balsamic Dressing, Grilled Sea Bass with,
386

Caesar Dip with Crudités, 55
-Mustard Dressing, Curly Endive and Bacon

Salad with, 151

Pissaladière, 223
Red Bell Pepper and Eggplant Tian with,

443–444
Andouille Sausage

and Beef Burgers with Asiago Cheese, 183
and Chicken Ragù, 118
Grits, 51
and Potato Omelet, 28

Anise
Biscotti, Honey, Almond and, 712
-Butter Cookies, in Raspberry Galettes, 641
Hot Chocolate with Espresso, Lemon and,

750
-Pear Kuchen, 554–555
Star, -Burnt Orange Sauce, Cod with Bok

Choy and, 391–392
Antipasto Salad with Basil Dressing, 139–140
Appetizers, 54-88.  See also Dips and Spreads

Almonds, Glazed Red Pepper-Fennel, 70
Brie, Baked, with Caramelized Onions,

75–76
Brie, Phyllo-Wrapped, with Apricot and

Rosemary Chutney, 74–75
Bruschetta, Tomato and Basil, 66
Cheese Straws, Rosemary, 76
Chicken Drummettes, Grilled, with Ancho-

Cherry Barbecue Sauce, 340
Chicken Kebabs, Indian Spiced, with

Cilantro-Mint Chutney, 72–73
Chicken, Wild Rice, and Pecan Salad in

Romaine Spears, 65–66
cold, 55–70
Crab and Wild Mushroom Cheesecake,

68–69
Crostini, Walnut, Arugula, and Gorgonzola,

76–77
Crudités, Caesar Dip with, 55
Crudités with Herbed Dipping Sauce, 55
Deviled Eggs with Tarragon and Capers, 68
Dolmades, Pine Nut, with Yogurt-Feta Dip,

66–67
Feta and Olives, Herb-Marinated, 67–68
first courses, 79–88
Fondue, Gruyère, White Wine, and

Mustard, 78
Fritters, Tomato-Dill, 78–79
hot, 71–79
Lamb Skewers, Tamarind-Glazed, with

Dried Apricot Relish, 71–72
Melon, Prosciutto, and Fresh Mozzarella,

Brochettes of, 65
Mushrooms, Stuffed, with Bacon and

Olives, 77–78
Mussels on the Half Shell with Pesto, 64
Parsnip Chips, 78
Pecans, Spiced, 70
Pepperoni and Asiago Pinwheels, 71

Pissaladière, 223
Pizza(s)

Chicken, with Salsa Verde, Mexican, 218
Smoked-Salmon, with Red Onion and

Dill, 222
Squares with Stilton and Caramelized

Onion, 221
Wild Mushroom and Fontina, 221–222

Pork Satay with Peanut Dipping Sauce,
73–74

Prosciutto Rolls with Arugula and Figs,
64–65

Shiitake Scrambled Eggs and Caviar on
Toasts, 77

Shrimp, Cajun Grilled, 73
Shrimp Rice-Paper Rolls with Vietnamese

Dipping Sauce, 63-64
Shrimp Salad, Mango-Curry, in Wonton

Cups, 62–63
Tartines, Chive, with Smoked Salmon, 66
Tuna Skewers, Peppered, with Wasabi

Mayonnaise, 72
Apple(s)

Applesauce, Chunky Country-Style Spiced,
498

Baked, with Toffee, Bourbon, and Molasses,
655

and Brussels Sprout Salad with Blue Cheese
and Walnuts, 138

Caramel-Dipped, 731–732
Cookie, Cosmic, 700
Crab Apple-Sage Glaze, Cornish Game Hens

with, 356–357
Crisp, -Prune, with Hazelnut Topping,

647–648
Crisp, and Raisin, 647
Pancakes, Baked, 38–39
-Pecan Crunch, 648
Pie(s)

-Caramel Crumb, Deep Dish, 568–569
with Cheddar Crust, Deep-Dish, 565
-Cranberry, with Cornmeal Crust, 566
with Hazelnuts and Dried Sour Cherries,

567–568
Lattice-Top, Old-Fashioned, 567

Pork Chops, Cider-Brined, with Creamed
Leeks and, 292-293

Pork Sauté with Calvados Cream Sauce and,
300–301

and Pork Stuffing, 299
and Potatoes, Mashed, Chicken Normande

with, 352
-Potato Pancakes, 421
and Red Cabbage, Braised, 453
Romaine Salad, Hearts of, with Red Onion,

Cider Vinaigrette and, 136–137
and Sausage Stuffing, 371
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Sorbet, and Blackberry, 663
Spice Cake with Walnuts and Currants, 515
Tart, Country, with Spiced Brown Butter,

590–591
Tarte Tatin, 592–593
Tart, Rustic, with Honey, Dates, and Nuts,

589–590
Trout, Smoked, and Watercress Salad with

Creamy Horseradish Dressing, 144
Wedges, Spiced, with Caramel Sauce and

Vanilla Ice Cream, 654–655
Apple Butter-Pumpkin Pie with Gingersnap

Crust, 578–579
Apple Cider. See Cider
Applesauce, Chunky Country-Style Spiced, 498
Apricot(s)

Cardamom-Poached, 618
Chicken, -Glazed, Hot and Sticky, 342
-Cranberry Linzertorte, 598
Dried

Bread Pudding with Dried Cherries,
Caramel Sauce and, 625–626

Brisket with Prunes, Aromatic Spices and,
276–277

Bulgur Pilaf with Dates, Toasted Walnuts
and, 240

Chutney, and Rosemary, Phyllo-Wrapped
Brie with, 74–75

Honey, and Cherry Preserves, 496
Lamb Stew, Spicy, with Cardamom and,

114
Red Cabbage, with Balsamic Vinegar and,

453-454
Relish, Tamarind-Glazed Lamb Skewers

with, 71–72
Wild Rice and Jasmine Rice Pilaf with

Cashews and, 236
Wild Rice Stuffing with Pearl Onions,

Dried Cherries and, 374
Jalousie with Amaretto Cream, 599

Aquavit
in Choucroute, La Petite, 302–303
Dressing, Potato-Parsnip Salad with,

157–158
Arctic Char with Horseradish Cream, Sweet-

and-Sour Beets, and Dandelion Greens,
399-400

Artichoke(s)
Braised Greek Chicken and, 335
Eggs, Baked, with Parmesan and, 32
and Garbanzo Bean Salad, Prosciutto-

Wrapped Shrimp with, 143
Gemelli with Sugar Snap Peas, Parmesan

and, 194
Grilled Baby, with Olive Oil and Lemon,

436–437
Jerusalem (Sunchoke), with Sage, Sautéed,

448
Lamb, Roast Leg of, with Potatoes, Olives

and, 314

and Mushroom Lasagna, 249–250
Pizza with Goat Cheese and Sausage, 219
Risotto Primavera, 230-231
with Romano, Cracked Pepper, and Olive

Oil, 88
Sausage, and Parmesan Cheese Stuffing,

470–471
to trim and remove choke, 11

Arugula
and Bread Salad, Roast Chicken with,

332–333
Eggs, Skillet-Poached, with Prosciutto and,

23
Fennel, and Orange Salad, 134–135
-Goat Cheese Ravioli with Tomato-Pancetta

Butter, 191–192
Porterhouse Steak with Parmesan Cheese

and, 271
Prosciutto Rolls with Figs and, 64–65
Tomato, and Caper Sauce, Salmon with, 377
Tuna Salad on Olive Bread with, 165
Walnut, and Gorgonzola Crostini, 76–77

Asiago
Beef and Andouille Burgers with, 183
and Pepperoni Pinwheels, 71
Polenta with Sausage and, 240–241

Asian(-Style)
Cream Sauce, Seared Scallops and Asparagus

with, 409
Noodles with Ginger-Cilantro Sauce, 199
Pork, Barbecued, Pizza, 217
Salmon, Grilled, with Cabbage and Mint

Slaw, 381
Scallop and Asparagus Salad, Grilled, 149

Asian ingredients, 8
Asian Pear and Kiwi Salsa, Lamb Chops with,

308
Asparagus

with Balsamic-Shallot Butter Sauce, 435
Cod, Filet of, with Prosciutto and, 391
Farfalle with Roasted Shallots, Blue Cheese

and, 194–195
Grilled, with Saffron Aioli, 436
with Hazelnuts and Tarragon Vinaigrette, 79
Omelet, 27
-Parmesan Tart, 83
Risotto Primavera, 230-231
Roasted, with Wild Mushroom Fricassee,

435–436
and Scallops, Seared, with Asian Cream

Sauce, 409
and Scallop Salad, Grilled Asian-Style, 149
Stir-Fried Sesame, 435

Avocado(s).  See also Guacamole
and Lime, Broiled Salmon with, 382
to pit, 12
Salsa, 355
Soup, Southwestern, 109
Tabbouleh with Feta and, 239
Tofu, and Tahini Pita Sandwiches, 162

-Tomatillo Salsa, Corn, Cheese, and Chile
Tamales with, 251-252

and Yogurt Dip with Jalapeño and Cilantro,
Low-Fat, 57

B
Bacon.  See also Pancetta

BLT & G(uacamole), 168
Canadian, Mustard Greens, and Fried Egg

on Potato Bread, 169
Caramelized, 51
Cheddar, and Tomato Sandwiches, Grilled,

172
Club Sandwiches, Grilled Salmon, 170
Collard and Mustard Greens with, 466–467
Corn Bread, Crackling, 373
Corn Bread with Green Onions and,

480–481
Corn Bread Stuffing, Crackling, 373
Corn and Winter Squash with Spinach and,

455
Crab-and-Corn Chowder with Chanterelle

Mushrooms and, 91-92
and Curly Endive Salad with Mustard-

Anchovy Dressing, 151
Green Onion, and Port-Salut Quiche, 83
Mushrooms, Stuffed, with Olives and,

77–78
and Onion Tart, Alsatian, 224
Pizza with Sautéed Endive, Fontina and,

220–221
Spaghetti Carbonara, 208

Baguettes, 472
Baja Fish Tacos, 400–401
Bake, defined, 10
Baked Alaska(s)

Individual, 680–681
Strawberry, Double, 681–682

Bakeware, 4–5, 20
Baking tools, 7
Baklava, Almond, with Rose Water Syrup, 717
Balsamic (Vinegar)

and Butter, Carrots Glazed with, 452
Cherry Sauce, Pork Chops in, 293
Dressing, 143
Dressing, -Anchovy, Grilled Sea Bass with,

386
Glaze, Grilled Salmon Fillets with, 381
-Lemon Vinaigrette, Roasted Vegetables

with, 457
Onions, Mozzarella and Prosciutto Pizza

with, 216–217
Onions, Roasted, 467
Red Cabbage with Apricots and, 453–454
-Shallot Butter Sauce, Asparagus with, 435

Banana(s)
Bread, -Walnut, 493
-Caramel Tart, 589
Cheesecake, Bananas Foster, 534

755
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Cream, 37
Cream Pancakes, 36–37
Cream Pie, Black-Bottom, 583–584
Cupcakes with Buttercream Frosting, 561
French Toast, -Berry, 40
Honey, and Soy Milk Smoothie, 735
Peanut Butter, and Date Sandwiches, 162
Splits, New Orleans, 687
“Turtle” Torte, 560–561
and White Chocolate Ice Cream Torte,

Brazilian, 678–679
Bar(s). See also Brownie(s)

Blondies, in S’mores Sundaes, 669-670
Cherry-Almond, 702
Chocolate Chip-Macadamia Nut, with

Shortbread Crust, 703
Ginger, Candied, -Cardamom, 709–710
Lemon, Double, 700–701
Linzertorte, Blackberry, 702–703
Pineapple, Mango, and Papaya Squares, 701
Sunflower, Oat, and Walnut, 703

Barbecued Texas Beef Brisket, 277–278
Barbecue Sauce

Ancho-Cherry, Grilled Chicken Drummettes
with, 340

East-West Barbecued Chicken
in Pork Sandwiches, Barbecued, with

Coleslaw, 176–178
Root Beer, 338

Bardolino- and Vanilla-Poached Pears, 653
Barley

-Beef Soup, with Wild Mushrooms and
Parsnips, 96–97

with Caramelized Onions and Bow-Tie
Pasta, 237

Basil
Brussels Sprouts with Garlic, Pecans and,

445–446
Butter, Lamb and Zucchini Fusilli Tossed

with, 210
Calzones with Four Cheeses, Eggplant and,

226
Corn, and Tomato Salad, 138
Dressing, Antipasto Salad with, 139–140
and Goat Cheese, Chicken Breasts Stuffed

with, 334–335
Lemon, Sautéed Baby Zucchini with Squash

Blossoms and, 443
Pesto, Fettuccine, with Green Beans,

Potatoes and, 195–196
Pesto Lasagna, 211
Pesto, Mussels on the Half Shell with, 64
Prosciutto, Mozzarella, and Tomato Panini,

173–174
Red Pepper Soup with Croutons and,

Chilled, 108
Sausage, and Bell Peppers, Pasta with, 206
Sausage, and Cheese Lasagna, 213
Tomato and Bread Salad with Red Onion

and, 141

and Tomato Bruschetta, 66
Tomato and Caper Sauce, Fresh,  Capellini

with, 193
-Tomato-Orange Sauce, Veal Chops with,

323
Vinaigrette, Pasta with Grilled Shrimp and,

200
Basmati Rice, Spiced, with Lentils and

Caramelized Onions, 261–262
Bass. See Sea Bass
Baste, defined, 10
Batter Bread, Dilled Cheddar, 480
Bean(s). See also Black Bean(s); Cannellini;

Garbanzo Bean(s); Green Beans;
Lentil(s); Lima Bean(s); White Bean(s)

Baked, Hot and Smoky, 243
Cassoulet, Smoked Sausage, 302
Chili, Black Bean and Espresso, 130
Chili, Turkey, with White Beans, 129
Chili, Two-Bean, in Bread Bowls, 127–128
pantry staples, 8
Pasta Fazool Casserole, 206–207
Pinto, Baja’s Best, 244–245
Poquito, Ranch-Style, 243–244
to quick-soak, 14
Refried, Guacamole, and Salsa Dip, Layered,

56–57
Succotash, Summer, Sautéed Cod with

Creamed Corn and, 390–391
Béarnaise Butter, Rib-Eye Steaks with, 269
Beaumes-de-Venise Cake with Grapes,

555–556
Béchamel Sauce, in Pesto Lasagna, 211
Beef.  See also Steak(s)

-Barley Soup, with Wild Mushrooms and
Parsnips, 96–97

Bourguignon, 112
Brisket

with Apricots, Dried, Prunes, and
Aromatic Spices, 276–277

Barbecued Texas, 277–278
Braised with Root Vegetables, 275–276

Burgers
and Andouille, with Asiago Cheese, 183
Grilled, with Blue Cheese Mayonnaise and

Barbecued Red Onions, 181–182
Jerk, Jamaican, with Orange-Chipotle

Mayonnaise, 182
Hamburgers, Grilled, with Sour Cream and

Herbs, 180
Meatball Hero Sandwiches, 168
and Noodle Soup, Spicy Vietnamese,

104–105
Oxtail Stew with Tomatoes and Bacon,

112–113
Pasta Fazool Casserole, 206–207
Ragù, Potato Gnocchi with, 208–209
Roast

New York Strip Loin with Garlic-Herb
Crust, 283

Prime Rib au Poivre, 280–281
Prime Rib with Madeira Sauce and

Horseradish-Chive Sauce, 279–280
Rib, with Fresh Thyme-Mustard Jus, 278
Sandwiches with Marinated Red Onions

and Blue Cheese, 163
Tri-Tip, Grilled, with Tequila Marinade

and Cherry Tomato Relish, 279
Salisbury Steaks, Southwestern-Style, 275
Short Ribs

Beer-Braised, with Spicy Molasses Mop,
288

in Chipotle and Green Chile Sauce, 284
Morel-Crusted, with Polenta, 285–286
Provençal-Style, with Crème Fraîche

Mashed Potatoes, 286–287
Tagine with Honey-Glazed Butternut

Squash, 287–288
in Veal Roast, Family-Style, 321–322

Stew, Mahogany, with Red Wine and Hoisin
Sauce, 113

Stir-Fried Lemongrass, with Asian Greens,
283–284

Stroganoff, 288–289
Tenderloin

Herb- and Garlic-Crusted, with Red and
Yellow Bell Pepper Relish, 281-282

Roast, with Mushroom-Port Sauce, 281
with Salsa, Italian Green Herb, 282–283

Beer
-Battered Catfish on Vinegar Slaw, 399
-Braised Beef Short Ribs with Spicy

Molasses Mop, 288
in Gingerbread Layer Cake with Candied

Pistachios, 518–519
Beet(s)

Brussels Sprouts, and Turnips with
Hazelnuts, 447

Cornish Game Hens, with Pancetta, Juniper
Berries and, 356

Hash, Blue and Red Flannel, 32
Pomegranate, and Blood Orange Salad, 133
Roasted, with Dill, 460
Soup with Dill and Sour Cream, Chilled, 110
Sweet-and-Sour, Arctic Char with

Horseradish Cream, Dandelion Greens
and, 399-400

Twice-Cooked, in Chianti Glaze, 460–461
Belgian Endive. See Endive
Belgian Spice Cookies, 707
Bell Pepper(s).  See also Red Bell Pepper(s)

in Antipasto Salad with Basil Dressing,
139–140

Chicken, and Onion Salad, Roasted,
145–146

Chorizo, and Onion Sandwiches, 167
Harissa Sauce, 331–332
Mushrooms, and Zucchini, Roasted,

Cannellini and Fennel Salad with, 265
Omelet, Tomato, Cheese and, 26
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and Onions, Garlic and Rosemary Steak
with, 271–272

Pipérade Salad with Olives, 139
Pizza, Green Pepper and Olive, Rustic

Skillet, 220
Pizzas, Rosemary-Crust, Grilled, with

Sausage, Onions, Cheese and, 215–216
Polenta with Sausage, Onion and, Breakfast,

33–34
in Rajas, Green Onion, Carnitas Tacos with,

303–304
Relish, Yellow and Red, 282
Rice, Curried, with Cauliflower, Green

Onions and, 235
to roast, peel, and seed, 12
Sausage, and Basil, Pasta with, 206
in Succotash, Sophisticated, 461
Veal Stew, Hearty, with Red Wine and,

115–116
Berry(ies). See also specific berries

-Cardamom Sauce, Vacherins with
Raspberry Sorbet and, 685–686

-Cardamom Topping, Swedish Pancakes
with, 641–642

Compote, Berry-Watermelon Granita with
Melon and, 666

French Toast, Banana-, 40
Glazed, Fresh Lime Tart with Meringue

Lattice and, 603–604
Pie, -Cherry Lattice, 569-570
Pie, Mixed, Citrus-Scented, with Oatmeal

Lattice Crust, 570–571
Pie, Streusel, 572
Preserves, Double-Berry, 497
Summer Pudding, 652
Tart, Fresh Fruit, 609
Trifle, Summer Fruit, 619–620
-Watermelon Granita with Melon and Berry

Compote, 666
Whipped Cream Cake with Lemon Curd

and, 513–514
Yogurt Smoothie, Very, 735

Beverages
alcoholic, 741–750
non-alcoholic, 735–741

Biscotti
Chocolate, Almond, and Dried Cranberry,

713
Honey, Anise, and Almond, 712

Biscuit(s).  See also Shortcakes
Buttermilk, Dilled, 350
Caraway-Dill, 486
Cracked Pepper, 485–486
Stilton and Hazelnut Drop, 484–485
Topping, Almond, Pear Cobbler with, 643
Topping, Dilled, Chicken and Vegetable Pot

Pies with, 349–350
Topping, Ginger, Blackberry and Nectarine

Cobbler with, 643–644
Biscuit cutters, 7

Black Bean(s)
Chicken, and Goat Cheese Tostadas, 354
Chili, and Espresso, 130
Chili, Vegetarian, Sweet Potatoes Topped

with, 258–259
Cuban-Style, 246
and Rice, Caribbean, with Red Onion-

Jalapeño Relish, 266
Salsa, Hearts of Palm, Corn and, 301
Salsa, Spicy, 62
Sauce, Spicy, Stir-Fried Tofu and Shiitake

Mushrooms in, 255–256
Sauce, Tortillas in, 34
Soup, Cumin-Spiced, 98–99
Spicy, Yellow Rice Salad with Roasted

Peppers and, 262
Tostada Salad, Grilled Shrimp, Corn and,

148–149
Blackberry

and Apple Sorbet, 663
-Cream Pops, Frozen, with Blackberry-Mint

Syrup, 686–687
and Hazelnut Sundaes, 667
-Lemon Curd Swirl Ice Cream with

Blackberry Sauce, 661–662
Linzertorte Bars, 702–703
and Nectarine Cobbler with Ginger Biscuit

Topping, 643–644
Parfait, Frozen, in Hazelnut Meringues, 682
Pie Sundaes, Warm, 669
-Plum Turnovers with Cardamom, 651
Sauce, Lemon Curd-Blackberry Swirl Ice

Cream with, 661–662
Sauce, Lemon Wedding Cake with, 538–539
and White Chocolate Terrine, Frozen,

683–684
Black-Bottom Pie

Banana Cream, 583–584
Marshmallow, 582–583

Black Currant Iced Tea with Cinnamon and
Ginger, 738

Blanch, defined, 10
Blenders, 3
Blind baking, 16
Blintz Casserole, 39
Blondies, in S’mores Sundaes, 669-670
Bloody Mary with Tabasco-Spiked Ice Cubes,

743
Blueberry(ies)

Cheesecake, and Raspberry Vanilla,
530–531

Compote, 38
-Lemon Cake with White Chocolate

Frosting, 513
Lemon Curd Mousse with Toasted Coconut

and, 627-628
and Lemon Curd Trifle, 620–621
-Lemon Shortcakes, 638–639
Muscovy Duck with, Peppercorn-Crusted,

366

Pie, Crimson, 573
Pie, with Lattice Crust, 574
Pie, and Pear, Streusel-Topped, 577–578
Tart, -Almond, 597–598

Blue Cheese
Brussels Sprout and Apple Salad with

Walnuts and, 138
Brussels Sprouts and Chestnuts with, 446
and Cabbage Soup, 94
Farfalle with Asparagus, Roasted Shallots

and, 194–195
Hash, Blue and Red Flannel, 32
Macaroni and Cheese, Upscale, 189
Mayonnaise, 182
and Onion, Caramelized, Sandwiches,

Toasted, 172–173
Potato, Yukon Gold, and Wild Mushroom

Gratin with, 424–425
Roast Beef Sandwiches with Marinated Red

Onions and, 163
Steak Salad, Grilled, with Green Beans and,

147
Blue and Red Flannel Hash, 32
Boil, defined, 10
Bok Choy, Baby, with Garlic, 392
Boston Brown Bread, 477–478
Bourbon

Apples, Baked, with Toffee, Molasses and,
655

Eggnog, Southern, 748–749
-Ginger Ale Cooler, 741
-Mustard Sauce, Grilled Baby Back Pork Ribs

with, 291
Boursin, Potato Gratin with, 426
Bow-Tie Pasta, Barley with Caramelized

Onions and, 237
Boysenberry

-Mango Mimosa, 742
Sorbet, 663–664

Braise, defined, 10
Brandy(ied)

Apple Cider, Spirited Hot, 749
Café Brûlot, 750
Calvados Cream Sauce, Pork Sauté with

Apples and, 300–301
Cappuccino, White Chocolate, 749–750
Cream, in Chicken Normande with Mashed

Apples and Potatoes, 352
Onion Soup with Croque-Monsieur

Croutons, 97
-Pear Cream Sauce, Pork Sauté with

Caramelized Pears and, 295–296
Red Wine, Spiced, with Citrus and, 742–743

Brazilian
Banana and White Chocolate Ice Cream

Torte, 678–679
Chicken and Rice with Olives, 346

Bread.  See also Bread Pudding; Bread Stuffing;
Croutons; French Toast; Toasts

Bowls, Two-Bean Chili in, 127–128
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Brown Bread Ice Cream, 659
to freeze, 9
Salad, and Arugula, Roast Chicken with,

332–333
Salad, and Tomato, with Basil and Red

Onion, 141
in Strata, Prosciutto and Goat Cheese, 29
in Strata, Sausage and Cheese, with Sun-

Dried Tomatoes, 28–29
Tartines, Chive, with Smoked Salmon, 66

Bread(s), Quick.  See also Biscuit(s); Corn
Bread; Muffins; Scones; Soda Bread

Banana-Walnut, 493
Boston Brown, 477–478
Cornmeal Sticks, Blue, with Black Olive

Butter, 481
Popovers with Sage Butter, 483
Pumpkin, Miniature, 492–493
Spoon, Chestnut, with Fontina Cheese,

482–483
Zucchini Spice, 493

Bread(s), Yeast.  See also Breadsticks; Rolls
Breakfast Rings, Raisin-Nut, 48
Brioche, Golden, 472–473
Cheddar Cheese Batter, Dilled, 480
Ciabatta, 474–475
Easter Bread, Italian, 494–495
Egg, Braided, 473–474
Focaccia, Harvest, 478–479
Focaccia, Rosemary, with Olives, 479
French

Baguettes or Ficelles, 472
Classic, 471–472
Country Loaf, 472
Wreath-Shaped Loaf, 472

Honey-Oat, 495–496
to knead dough, 18
Sticky Buns, Maple-Pecan, 46–47
Whole Wheat, with Raisins and Walnuts,

476–477
Breadcrumb(s)

Golden Topping, Creamed Spinach with, 466
Herbed, 392–393
to make, 14

Bread knife, 6
Bread Pudding(s)

with Apricots, Dried, Dried Cherries, and
Caramel Sauce, 625–626

Buttermilk, with Creamy Chocolate Sauce,
625

Chocolate Croissant, Individual, 624
Wild-Mushroom, 258

Breadsticks
Hazelnut, 491
with Rosemary, Crusty, 491–492

Bread Stuffing
Apple and Sausage, 371
Artichoke, Sausage, and Parmesan Cheese,

470
Wild Mushroom, Northwestern, 369–370

Brie
Baked, with Caramelized Onions, 75–76
Frittata, Fresh Corn, Jalapeño and, 30
Phyllo-Wrapped, with Apricot and

Rosemary Chutney, 74–75
Brine, defined, 10
Brined

Cider-, Pork Chops with Creamed Leeks and
Apples, 292-293

Molasses-, Turkey with Gingersnap Gravy,
362–363

Pork Loin with Onion, Raisin, and Garlic
Compote, 296–297

Pork Shoulder (Irish “Bacon”) and Cabbage,
303

Brioche, Golden, 472–473
Brisket. See Beef, Brisket
Broccoli

with Fennel and Red Pepper, 462
with Mustard Butter, 462
Orecchiette, Spicy, with White Beans,

Tomatoes and, 265–266
with Sesame Seeds and Dried Red Pepper,

463
in Succotash, Sophisticated, 461

Broccolini with Hazelnut Butter, 463
Broccoli Rabe

with Garlic and Pecorino Romano Cheese,
463

Orecchiette with, 195
Brochettes. See Skewers
Broil, defined, 10
Brown Bread

Boston, 477–478
Ice Cream, 659
Soda Bread, 475

Brown Butter
Butternut Squash, Roasted, with Nutmeg

and, 456–457
Spiced, Country Apple Tart with, 590–591
Vanilla, Lattice Pie with Pears and, 576

Brownie(s)
with Brown Sugar Topping, Mexican, 721
Cherry-Fudge, with Chocolate Sauce and

Chocolate-Dipped Cherries, 722–723
Chocolate Chip Fudge, 718
Chocolate-Raspberry Bars, Fudgy, 724
Double Chocolate-Cherry, 722
Espresso and Cream Cheese, Rich, 718–719
Grand Marnier Bites, 721
and Ice Cream Sandwiches with Chocolate

Sauce, 679–680
Mint, 725
Newtons, 720
Peanut Butter and Chocolate Chunk,

725–726
Raspberry Truffle, 723–724
S’mores, 719–720

Brown Sugar
Glaze, Molasses Chewies with, 711

Hard Sauce, 623
Ice Cream, 659
Icing, Spiced Sweet-Potato Bundt Cake with,

545–546
and Pecan Crescents, 706
-Tequila Glaze, Grilled Pineapple with, 655
Topping, Mexican Brownies with, 721

Brussels Sprout(s)
and Apple Salad with Blue Cheese and

Walnuts, 138
and Cauliflower with Orange, Roasted,

446–447
and Chestnuts with Blue Cheese, 446
with Garlic, Pecans, and Basil, 445–446
Lemon-Glazed, 445
Turnips, and Beets with Hazelnuts, 447

Bulb baster, 7
Bulgur

Pilaf with Dates, Dried Apricots, and
Toasted Walnuts, 240

Salad with Garbanzo Beans, Feta, and Plum
Tomatoes, 264–265

Tabbouleh with Avocado and Feta Cheese,
239

Tabbouleh, Overnight, 239
Bundt Cake(s)

Almond Streusel, with Coffee Glaze,
547–548

Sour Cream Maple, with Lemon Glaze,
546–547

Sweet-Potato, Spiced, with Brown Sugar
Icing, 545–546

Buns, Maple-Pecan Sticky, 46–47
Burgers

Beef and Andouille, with Asiago Cheese, 183
Crab, Grilled Open-Face, 184
Grilled, with Blue Cheese Mayonnaise and

Barbecued Red Onions, 181–182
Jerk, Jamaican, with Orange-Chipotle

Mayonnaise, 182
Lamb, Spiced, in Pita, 184
Pork, Maple-Barbecued, 183–184
Portobello, Rosemary, 261
Salmon, with Hoisin and Ginger, 185
Tofu, Toasted Almond, 260
Tuna, Seared, with Ginger-Garlic

Mayonnaise, 185
Turkey, with Chipotle Tartar Sauce, 186

Burnt-Sugar Sauce, Pound Cake and Grilled
Peaches with, 652

Butter. See also Brown Butter
Balsamic-Shallot Sauce, Asparagus with,

435
and Balsamic Vinegar, Carrots Glazed with,

452
Basil, Lamb and Zucchini Fusilli Tossed

with, 210
Béarnaise, Rib-Eye Steaks with, 269
Caraway Seeds, Black Pepper, and Parmesan,

Peas with, 448–449
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Chipotle, Grilled Corn on the Cob with, 437
Cilantro Sauce, Seafood Cakes with, 84–85
Citrus Sauce, Green Beans with, 438–439
Dijon, -Parmesan Chicken Drumsticks, 349
Garlic, Steaks de Burgo, 271
Ginger-Green Onion, Grilled Summer

Lobster with Chipotle-Lime Oil and, 406
Ginger-Lime, Spicy, Broiled Shrimp with,

404
Hazelnut, Broccolini with, 463
Honey Mustard, 484
Lemon-Herb Roast Chicken, 329
Lemon-Mustard Sauce, Pasta with Scallops

and, 201–202
Maple-Allspice, Whole Roasted Yams with,

430
Maple-Molasses, 478
Molasses-Orange, Spicy, Whole Baked Yams

with, 430
Mustard, Broccoli with, 462
Mustard Sauce, Double, Veal Chops with,

324
Olive, Black, 481
Orange-Rosemary Sauce, Pecan-Crusted

Trout with, 393–394
Parsley, Campanelle Pasta with, 119
Pie Crust Dough, 577
Saffron, Vegetable Kebabs with, 458
Sage, Popovers with, 483
Spaghetti with Parmesan, Pepper and, 190
Tarragon and Fennel-Seed, Baked Cod with,

389
Tomato-Pancetta, Goat Cheese-Arugula

Ravioli with, 191–192
Buttercream Frosting, Banana Cupcakes with,

561
Butterfinger-Chunk Cookies, 699
Butterhorn Rolls, 486–487
Buttermilk

Biscuits, Dilled, 350
Boston Brown Bread, 477–478
Bread Pudding with Creamy Chocolate

Sauce, 625
Chicken, Deviled Fried, 347–348
Coffee Cake, Toffee Bar, 42
Corn Bread, 372

with Bacon and Green Onions, 480–481
Maple, 481–482

Mashed Potatoes with Rutabagas and,
418–419

Pancakes
Banana Cream, 36–37
with Blueberry Compote, 38
Whole-Grain, 37

Panna Cotta with Sweetened Strawberries,
618

Pumpkin Breads, Miniature, 492–493
Scones

Cheddar-Dill, with Honey Mustard Butter,
483–484

Chocolate Chip-Orange, Heart-Shaped, 44
Maple-Walnut, Glazed, 45
Treacle, 44–45

Soda Bread
Brown, 475
Irish, with Raisins and Caraway, 475–476
Whole Wheat Porcini, 476

in Wedding Cake, Lemon, with Blackberry
Sauce, 538–539

Butternut Squash
and Corn with Spinach and Bacon, 455
Honey-Glazed, Beef Short Rib Tagine with,

287–288
Lamb Shanks, Braised, with Red Chard and,

309-310
and Orzo with Fresh Sage, 456
Roasted, with Brown Butter and Nutmeg,

456–457
Soup with Cider Cream, 99–100
White Bean, Kale, and Olive Stew, 125
Wild and Brown Rice Pilaf with Dried

Cranberries and, 234

C
Cabbage. See also Coleslaw; Red Cabbage

Choucroute, La Petite, 302–303
Colcannon, 420
and Halibut, Ragout of, 125
Irish “Bacon” (Pork Shoulder) and, 303
Pasta with Caramelized Onions, Smoked

Ham and, 207–208
Soup, and Blue Cheese, 94
Stir-Fried, 295
Sweet-and-Sour, Smoked Chicken Salad

with, on Baguettes, 164
Caesar Dip with Crudités, 55
Caesar Salad with Sourdough Croutons,

142–143
Café Brûlot, 750
Cajun Grilled Shrimp, 73
Cake(s), 502-562. See also Cheesecake;

Chocolate Cake(s); Cupcakes; 
Gingerbread, Cake; Ice Cream, Cake;
Tortes

Almond Streusel Bundt, with Coffee Glaze,
547–548

Apple Spice, with Walnuts and Currants, 515
Baked Alaska, Double Strawberry, 681–682
Baked Alaskas, Individual, 680–681
Beaumes-de-Venise, with Grapes, 555–556
Carrot, Triple-Layer, with Cream Cheese

Frosting, 516
Coconut Layer, 537
Coffee Cake, Sour Cream-Streusel, 43
Coffee Cake, Toffee Bar, 42
to crumb coat, 16–17
doneness, 20
to frost and glaze, 17
Heart, Chocolate-Truffle, Be Mine, 536

Kugelhupf, Kirsch and Dried Cherry, 49
layers, to cut into, 16
Lemon-Blueberry, with White Chocolate

Frosting, 513
Lemon Crumb, 555
Lemon Wedding, with Blackberry Sauce,

538–539
Linzertorte, Viennese, 559–560
Panforte, Chocolate-Hazelnut, 728–729
Pear-Anise Kuchen, 554–555
Pear Spice, with Pecan Praline Topping, 554
Pound, Buttery, 549–550
Pound, Vanilla Bean, with Sour Cream Ice

Cream and Strawberries, 548–549
Princess, 541–542
Pumpkin, Spiced, with Caramel Icing,

552–553
to remove from pan, 16
Sour Cream Maple, with Lemon Glaze,

546–547
Strawberry, with Whipped Crème Fraîche,

543–544
Streusel, Chocolate and Peanut Butter, 548
Sweet-Potato Bundt, Spiced, with Brown

Sugar Icing, 545–546
Sweet-Potato Layer, with Orange-Cream

Cheese Frosting, 517–518
Upside-Down, Cherry, 557
Upside-Down, Plum, 556
Whipped Cream, with Lemon Curd and

Berries, 513–514
Yule Log, Chocolate and Cherry, 540–541
Zucchini, Chocolate-, 522

Cake pans, 4
Cake rounds, cardboard, 7
Calvados Cream Sauce, Pork Sauté with Apples

and, 300–301
Calzones

with Cheese, Sausage, and Roasted Red
Pepper, 224–225

with Four Cheeses, Eggplant, and Basil, 226
Campanelle Pasta with Parsley Butter, 119
Canadian Bacon, Mustard Greens, and Fried

Egg on Potato Bread, 169
Candy(ied).  See also Toffee

Apples, Caramel-Dipped, 731–732
Cashew Crunch, -Cayenne, 729
Chocolate Truffles, Rich Dark, 726–727
Fudge, Classic Bittersweet Chocolate, 731
Lemon Peel Ice Cream with Strawberry

Compote, 661
Mint Patties, Double-Decker, 730–731
Orange Peel, 587, 696–697
Panforte, Chocolate-Hazelnut, 728–729
Peanut Brittle Ice Cream Sundae with

Chocolate Sauce, 671
Peanut Butter-Chocolate Bark Triangles,

729–730
Pistachios, Gingerbread Layer Cake with,

518–519
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Turtles, Pecan, 732
Candy thermometer, 6
Cannellini

Cheese Tortellini Soup with Kielbasa, Kale,
and, 93

and Fennel Salad with Roasted Peppers,
Mushrooms, and Zucchini, 265

in Tomato-Sage Sauce, 245
Cantaloupe

Granita, 666–667
and Honeydew with Cinnamon-Clove

Syrup, 654
Prosciutto, and Fresh Mozzarella,

Brochettes of, 65
Capellini with Fresh Tomato, Caper, and Basil

Sauce, 193
Caper(s)

Arugula, and Tomato Sauce, Salmon with,
377

Chicken with Roasted Lemons, Green
Olives and, 345–346

Deviled Eggs with Tarragon and, 68
-Marjoram Dressing, Italian Deli

Sandwiches with, 167
in Salade Niçoise Sandwiches, 169
Shrimp, Marinated with Olive Oil and, 81
Shrimp, and Scallop Salad, Marinated, with

Sherry Vinaigrette, 144
Spinach, Sauté, Sicilian, 466
in Tapenade, Fig and Walnut, with Goat

Cheese, 55–56
Tomato,  and Basil Sauce, Fresh,  Capellini

with, 193
Cappuccino

Cheesecake, -Fudge, 522–523
White Chocolate, 749–750

Caramel. See also Caramel Sauce; Crème Brûlée
-Apple Crumb Pie, Deep Dish, 568–569
Apples, -Dipped, 731–732
-Banana Tart, 589
Banana “Turtle” Torte, 560–561
-Chocolate Tart, 588
Cream Cheese Flan, -Coated, 614–615
Crème Caramel, Maple, 612–613
Dulce de Leche Ice Cream Cake with

Strawberries, 674–675
Ice Cream Pie with Mocha Fudge Sauce, 675
Icing, Spiced Pumpkin Cake with, 552–553
-Milk Chocolate Frosting, Chocolate Cake

with, 509-510
Mousse Napoleon with Caramel Sauce and

Berries, 629–630
Passion Fruit Sauce, 529
-Pear Ice Cream Sundaes, 672
Pecan, and Fudge Pie, 582
sugar, caramelizing, 18

Caramel Sauce, 645
Apple Wedges, Spiced, with Vanilla Ice

Cream and, 654–655
Bread Pudding with Dried Apricots, Dried

Cherries and, 625–626
Caramel Mousse Napoleon with Berries

and, 629–630
Exotic, 552
Passion Fruit, 529
in Sticky Toffee Pudding, 622
Toffee Cheesecake with, 526–527
Vanilla Cream Custards with, 613

Caraway (Seeds)
Black Pepper, and Parmesan Butter, Peas

with, 448–449
-Dill Biscuits, 486
Soda Bread, Irish, with Raisins and, 475–476

Cardamom
Apple Cider, Hot, with Ginger and, 740–741
Apricots, -Poached, 618
-Berry Sauce, Vacherins with Raspberry

Sorbet and, 685–686
-Berry Topping, Swedish Pancakes with,

641–642
Blackberry-Plum Turnovers with, 651
in Chai, Homemade, 739
-Coffee Flans with Orange Crème Fraîche,

615–616
French Toast, Baked, with Marmalade and,

39–40
-Ginger, Candied, Bars, 709–710
Lamb Stew, Spicy, with Apricots and, 114
-Saffron Rice, 114
Sugar, Strawberries Dusted with, 656

Caribbean Black Beans and Rice with Red
Onion-Jalapeño Relish, 266

Carnitas Tacos with Green Onion Rajas,
303–304

Carrot(s)
Cake, Triple-Layer, with Cream Cheese

Frosting, 516
Cake, Tropical, with Coconut-Cream Cheese

Frosting, 516–517
and Cauliflower Soup, Chilled, 109
and Celery Root, Sesame, Julienne of, 452
with Cumin and Orange, 451
Curried, with Cilantro, 452
Glazed with Balsamic Vinegar and Butter,

452
Lemon Couscous with Peas and, 237
Maple- and Tangerine-Glazed, 450
and Parsnip Puree, 449
with Pomegranate Glaze, Spiced, 453
and Potato Gratin, 426
and Rutabagas with Lemon and Honey, 451
in Succotash, Sophisticated, 461

Carving fork and knife, 6
Cashew(s)

Crunch, -Cayenne, 729
Crust, Roasted, Mascarpone Cheesecake

with Passion Fruit Caramel Sauce and,
528–529

Wild Rice and Jasmine Rice Pilaf with
Apricots and, 236

Cassoulet, Smoked Sausage, 302
Catfish

Beer-Battered, on Vinegar Slaw, 399
Fried, Sandwiches with Curried

Mayonnaise, 171
Cauliflower

and Brussels Sprouts with Orange, Roasted,
446–447

and Carrot Soup, Chilled, 109
Deviled, 464–465
and Horseradish Gratin, 464
Potatoes, and Peas, Indian, 465
-Potato Salad with Marinated Red Onions,

156
Rice, Curried, with Bell Pepper, Green

Onions and, 235
Caviar

Pie, 60
and Shiitake Scrambled Eggs on Toasts, 

77
Cayenne-Cashew Crunch, 729
Celery Root

and Carrots, Sesame, Julienne of, 452
and Lentil Salad, 153–154
and Parsnips with Nutmeg, 459–460
Peas with, 448
and Sweet Potato Gratin with Fontina

Cheese, 432
Cereal.  See also Granola

Grits, Andouille, 51
Chai, Homemade, 739
Champagne

Crimson Royale, 741
Mimosa, Mango-Boysenberry, 742
-Pink Grapefruit Sorbet with Pink

Grapefruit Sauce, 662–663
to uncork, 19
Zabaglione with Fresh Fruit Compote,

616–617
Chanterelle Mushrooms, Crab-and-Corn

Chowder with Bacon and, 91-92
Chard. See Swiss Chard
Cheddar

Batter Bread, Dilled, 480
Crust, Deep-Dish Apple Pie with, 565
Mashed Potatoes, Garlic, White Cheddar,

and Chipotle, 419–420
Potato Gratin with Mustard and, 423–424
Scones, -Dill, with Honey Mustard Butter,

483–484
Soufflé, Fresh Corn and, 437–438
Tomato, and Bacon Sandwiches, Grilled, 172

Cheese. See also specific cheeses
Calzones with Four Cheeses, Eggplant, and

Basil, 226
Calzones with Sausage, Roasted Red Pepper

and, 224–225
Chilaquiles in Chipotle Sauce, 252–253
Corn, and Chile Tamales with Tomatillo-

Avocado Salsa, 251-252
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Croutons, Croque-Monsieur, Brandied
Onion Soup with, 97

Enchiladas, Chicken and Green Olive,
352–353

Lasagna, Sausage, Basil and, 213
Macaroni and, with Prosciutto, 189–190
Macaroni and, Upscale, 189
Omelet, Bell Pepper, Tomato and, 26
Penne, Spicy, with Tomatoes, Olives, and

Two Cheeses, 192–193
Pizzas, Rosemary-Crust, Grilled, with

Sausage, Bell Peppers, Onions and,
215–216

Polenta, Baked, with Escarole and Three
Cheeses, 249

Pumpkin Pancakes, 457–458
Quesadillas, Spicy Chicken, Eggplant, and

Red Onion, 87–88
Queso Fundido with Sausage and Chipotle

Chiles, 86–87
Saganaki, Classic, with Olives and Lemon, 86
in Sandwiches, Italian Deli, with Marjoram-

Caper Dressing, 167
Strata, and Sausage, with Sun-Dried

Tomatoes, 28–29
Straws, Rosemary, 76
Torta de Calabacitas, 442–443
Tortellini Soup with Cannellini, Kielbasa,

and Kale, 93
Cheesecake

Bananas Foster, 534
Cappuccino-Fudge, 522–523
Cherry, Triple-, 533
Chocolate-Mint, Dutch Chocolate, 525–526
Chocolate-Orange, Double Chocolate,

523–525
Coconut Candy Bar, 527–528
Crab and Wild Mushroom, 68–69
Cranberry-Orange, with Chocolate Crust,

532-533
Lemon, with Hazelnut Crust, 531–532
Mascarpone, with Roasted Cashew Crust

and Passion Fruit Caramel Sauce,
528–529

Pumpkin, with Frangelico, 535
Raspberry and Blueberry Vanilla, 530–531
Strawberry-Topped, with Graham Cracker

Crust, 529–530
Toffee, with Caramel Sauce, 526–527

Chef’s knife, 6
Cherry(ies)

-Almond Bars, 702
-Ancho Barbecue Sauce, Grilled Chicken

Drummettes with, 340
Balsamic Sauce, Pork Chops in, 293
Cheesecake, Triple-, 533
Chocolate Chip, and Walnut Rugelach,

715–716
Chocolate-Dipped, 723
Dried

Apple Pie with Hazelnuts and Dried Sour
Cherries, 567–568

Bread Pudding with Dried Apricots,
Caramel Sauce and, 625–626

Brownies, Double Chocolate, 722
Brownies, -Fudge, with Chocolate Sauce

and Chocolate-Dipped Cherries,
722–723

and Chocolate Yule Log, 540–541
Cranberry Sauce with Cloves and,

499–500
Goat Cheese Salad with Pancetta, Port

Dressing and, 151
Honey, and Apricot Preserves, 496
Kugelhupf, Kirsch and, 49
and Pear Crisp with Coconut-Almond

Topping, 646
Wild Rice Stuffing with Pearl Onions,

Dried Apricots and, 374
Muffins, Tart Cherry and Almond, 45–46
Pie, -Berry Lattice, 569-570
to pit, 12
Shortcakes, -Chocolate, with Kirsch

Whipped Cream, 639–640
Sundaes with Chocolate-Cherry Sauce, 670
Upside-Down Cake, 557

Cherry Cola Glaze, Grilled Spareribs with, 292
Cherry Tomato(es)

Chicken, Spicy Roast, with Marjoram and,
332

Fish, Spicy Sautéed, with Olives and, 400
and Olive Relish, Herbed Flank Steak with,

273–274
Relish, 279

Chestnut(s)
and Brussels Sprouts with Blue Cheese, 446
and Kabocha Squash Soup with Chipotle

Crème Fraîche, 100
Spoon Bread with Fontina Cheese, 482–483
to toast, 15
Wild Mushrooms with Thyme and, 468

Chianti
-Braised Stuffed Chicken Thighs on Egg

Noodles, 343–344
Glaze, Twice-Cooked Beets in, 460–461

Chicken
and Andouille Sausage Ragù, 118
Black Bean, and Goat Cheese Tostadas, 354
Braised Greek, and Artichokes, 335
Braised, in Sun-Dried Tomato Cream, 335
Breasts Stuffed with Goat Cheese and Basil,

334–335
Coq au Vin, Classic, 116–117
Curry, Sri Lanka, 345
Drumsticks, Parmesan-Dijon, 349
Enchiladas, and Green Olive, 352–353
Escalopes with Watercress-Green Onion

Mayonnaise, 336–337
Fettuccine with Red Onion, Peppers and,

202–203

Fried, Chinese-Flavored, with Green Onion-
Ginger Dipping Sauce, 348–349

Fried, Deviled, 347–348
Grilled

Brochettes with Red Bell Peppers and
Feta, 342

Drummettes with Ancho-Cherry
Barbecue Sauce, 340

East-West Barbecued, 339
Hot and Sticky Apricot-Glazed, 342
with Jerk Seasoning, 340
Kebabs, Indian Spiced, with Cilantro-Mint

Chutney, 72–73
Kebabs, Red Onion, Mint and, with Greek

Salad, 341
Orange-Rosemary, 337
with Root Beer Barbecue Sauce, 337-338
with Tricolor Salsa, 339

with Lemons, Roasted, Green Olives, and
Capers, 345–346

to loosen skin, 14
Marinara, 333
Mole with Chipotles, 117–118
Normande with Mashed Apples and

Potatoes, 352
with Onions and Prunes, Spiced Moroccan,

336
Paella, Sausage, Shrimp and, 413
Pan-Seared, with Goat Cheese Mashed

Potatoes, 346–347
Paprikás, 333–334
Pizza, Mexican, with Salsa Verde, 218
Pot Pies, Ham, Fennel and, 351
Pot Pies, and Vegetable, with Dilled Biscuit

Topping, 349–350
in Pumpkin Seed Sauce, Green, 344–345
Quesadillas, Eggplant, Red Onion and,

Spicy, 87–88
and Rice with Olives, Brazilian, 346
Roast(ed)

with Arugula and Bread Salad, 332–333
Cinnamon-, with Harissa Sauce, 331–332
Lemon-Herb, 329
Parsley, Sage, Rosemary, and Thyme,

330–331
Pesto, 330
with Tomatoes and Marjoram, Spicy, 332

Salad(s)
Bell Pepper, Onion and, Roasted, 145–146
Fiesta, with Lime-Cilantro Vinaigrette, 145
Grilled, with Mustard-Rosemary

Dressing, 146–147
Sandwiches, Lemon-Tarragon, 164–165
Smoked, with Sweet-and-Sour Cabbage on

Baguettes, 164
Wild Rice, Pecan and, in Romaine Spears,

65–66
Sandwiches, Salad, Lemon-Tarragon,

164–165
Sandwiches, Tandoori, 175
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Soup, -Orecchiette, with Cilantro and
Lemon, 96

Tagine with Vegetable Couscous, 119-120
Tandoori Sandwiches, 175
Tandoori-Spiced, with Tomato-Ginger

Chutney, 343
Thighs, Chianti-Braised Stuffed, on Egg

Noodles, 343–344
Vindaloo, 120
and Winter Squash Stew with Indian Spices,

116
Chickpea(s). See Garbanzo Bean(s)
Chieti-Style Lamb, 318–319
Chilaquiles in Chipotle Sauce, 252–253
Chile(s).  See also Chipotle(s); Jalapeño(s);

Poblano(s)
Corn, and Cheese Tamales with Tomatillo-

Avocado Salsa, 251-252
Corn Bread Stuffing, Southwestern, with

Corn and Green Chiles, 371–372
Enchiladas, Pork Chile Verde, 304–305
Fettuccine with Chicken, Red Onion and,

202–203
Huevos Rancheros Verdes, 253–254
Jerk Burgers, Jamaican, with Orange-

Chipotle Mayonnaise, 182
Ketchup, Three-Pepper, 181
pantry staples, 8
Pork Chile Verde, 305
Pumpkin Seed Sauce, Green, Chicken in,

344–345
Rajas, Green Onion, Carnitas Tacos with,

303–304
Rice, Three-Chile, 353–354
Roasted, Guacamole with Lime and, 56
Sauce(s)

Ancho-Cherry Barbecue, Grilled Chicken
Drummettes with, 340

Chipotle and Green Chile, Beef Short Ribs
in, 284

-Lime, Halibut and Red Bell Pepper
Skewers with, 396

Poblano, Mushroom Crepes with, 35–36
Spicy Island, Shellfish with, 80

-Tomato Salsa, Grilled Vegetable Tostadas
with, 263–264

Chili
Bean, Two-, in Bread Bowls, 127–128
Black Bean and Espresso, 130
Black Bean, Vegetarian, Sweet Potatoes

Topped with, 258–259
Lamb and Chorizo, Spicy, 128–129
Onion Rings, Red, 270
Pork, with Tomatoes, 128
Turkey, with White Beans, 129

Chimichurri Sauce, Cilantro, Grilled Skirt
Steak with, 274–275

Chinese(-Style)
Fried Chicken, -Flavored, with Green

Onion-Ginger Dipping Sauce, 348–349

Green Beans, Spicy, 440
Noodle Cookies, 712

Chipotle(s)
Butter, Grilled Corn on the Cob with, 437
Chicken Mole with, 117–118
Crème Fraîche, Kabocha Squash and

Chestnut Soup with, 100
Dressing, Grilled Vegetables with, 441
Dressing, Southwestern Grilled Beef Salad

with Corn Salsa and, 147–148
Fettuccine with Chicken, Peppers and Red

Onion, 202–203
Gravy, Citrus-Glazed Turkey with, 358–359
Hummus, Smoky, with Garlic Bagel Chips,

57–58
-Lime Oil, Grilled Summer Lobster with

Ginger-Green Onion Butter and, 406
Mashed Potatoes, Garlic, White Cheddar

and, 419–420
Mayonnaise, -Orange, Jamaican Jerk

Burgers with, 182
Queso Fundido with Sausage and, 86–87
Sauce(s), 253

and Green Chile, Beef Short Ribs in, 284
-Orange, Grilled Pork Tenderloin with,

296
Pork Fajitas, Grilled, with, 305–306
Tartar, Turkey Burgers with, 186

-Tomato Soup with Fresh Peach Salsa, 106
Chips

Parsnip, 78
Pita, Smoked Fish Pâté with, 60

Chive(s)
-Horseradish Sauce, 280
-Lemon Sauce, Fettuccine with Prosciutto,

Peas and, 203–204
Pesto, Spring Herb, Roasted New Potatoes

with, 429
Scrambled Eggs with Smoked Salmon and,

24–25
Tartines with Smoked Salmon, 66

Chocolate. See also Brownie(s); Chocolate
Cake(s); Chocolate Chip; Chocolate
Frosting;

Chocolate Sauce; Fudge; Mocha;
White Chocolate

Bark-Peanut Butter Triangles, 729–730
Biscotti, Almond, Dried Cranberry and, 713
Black-Bottom Banana Cream Pie, 583–584
Black-Bottom Pie, Marshmallow, 582–583
Cherries, -Dipped, 723
Chunk, Orange, and Hazelnut Cookies, 695
Chunk and Peanut Butter Brownies,

725–726
Chunks, Milk, Peanut Butter Cookies with,

698–699
Cookie Crumb Crust, 522–524, 525–526,

527–528, 532, 673–674, 677
Cookies, -Toffee, Giant, 693
Cookies, -Walnut, 696

Crème Brûlée, Praline-, 611
Croissant Bread Puddings, Individual, 624
curls, 18–19
Florentines, Orange and Ginger, -Dipped,

696–697
Fondue, Dark Chocolate, Honey, and

Almond, 656
Glaze, 505–506, 536, 674, 724
Glaze, Mocha, 507
Hot

with Espresso, Lemon, and Anise, 750
Mocha-Cinnamon, 739
Spiced, 739–740
Ultra-Rich, 740
White Chocolate and Peppermint, 740

Ice Cream Cones, -Dipped, 688
Ice Cream, Malted, 660
Icing, 520, 541, 562
Leaves, 524–525
to melt, 18
Melt-Aways, -Mint, 692–693
in Mint Patties, Double-Decker, 730–731
Mousse, Bittersweet Chocolate, 628
Mousse, Mascarpone, with Bananas, 629
Panforte, -Hazelnut, 728–729
pantry staples, 8
Pots de Crème with White Chocolate

Whipped Cream, 634
Sandwich Cookies, -and Almond-Dipped,

693–694
shavings, 510
Shortcakes, Cherry-, with Kirsch Whipped

Cream, 639–640
Shortcakes, Chocolate Star, with

Strawberries, 640
Soufflé, Bittersweet, with Earl Grey Custard

Sauce, 633
Soufflés, -Peppermint, 631–632
Soufflés, Swiss Toblerone, 632–633
Tart, -Caramel, 588
Tart, Dark Chocolate and Orange, with

Toasted Almonds, 587
Tart, -Mint, 586
Tartlets, Raspberry-Topped, with Pecan

Crusts, 596
Trifle, Cranberry, Ginger and, 621–622
Truffles, Rich Dark Chocolate, 726–727

Chocolate Cake(s)
with Caramel-Milk Chocolate Frosting, 509-

510
Cheesecake, Double Chocolate-Orange,

523–525
Cheesecake, Dutch Chocolate-Mint,

525–526
Devil’s Food, Triple-Layer, 510–511
-Espresso, with Mocha Glaze, 507
-Espresso Lava Cakes with Espresso

Whipped Cream, 520
Flourless Chocolate-Cassis with Crème

Anglaise, 519–520
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Fudge Layer, with Peppermint Mousse,
504–505

German, with Coconut-Macadamia
Frosting, 507–508

Hazelnut, 505–506
Ice Cream, -Peppermint, 673–674
Mississippi Mud, 506
Molten, with Mint Fudge Sauce, 521
Old-Fashioned, with Cocoa Frosting,

508–509
-Toffee Crunch Layer, with Milk Chocolate

Frosting, 503–504
-Truffle Heart, Be Mine, 536
White Chocolate, Lemon-Lattice, 511–512
Yule Log, and Cherry, 540–541
-Zucchini, 522

Chocolate Chip
Cookies, Classic, 691
Cookies with Espresso and Cinnamon,

695–696
Cookies, and Peanut Butter, Flourless, 698
Fudge Brownies, 718
-Macadamia Nut Bars with Shortbread

Crust, 703
and Peppermint Crunch Crackles, 691
Rocky Road Wedges, 694–695
Rugelach, Cherry, Walnut and, 715–716
Scones, -Orange, Heart-Shaped, 44
Streusel Cake, and Peanut Butter, 548

Chocolate Frosting
Cocoa, Old-Fashioned Chocolate Cake with,

508–509
for Devil’s Food Cake, Triple-Layer,

510–511
Milk Chocolate, -Caramel, Chocolate Cake

with, 509-510
Milk Chocolate, Chocolate-Toffee Crunch

Layer Cake with, 503–504
for Mississippi Mud Cake, 506
White

Lemon-Blueberry Cake with, 513
for Lemon-Lattice White Chocolate Cake,

511–512
for Linzertorte Cake, Viennese, 559

Chocolate Sauce. 671-672.  See also Fudge
Sauce

Brownie and Ice Cream Sandwiches with,
679–680

-Cherry, Cherry Sundaes with, 670
Cherry-Fudge Brownies with Chocolate-

Dipped Cherries and, 722–723
Creamy, 625
Pear Strudel, Vanilla-Scented, with

Hazelnuts and, 649–651
-Peppermint, 632

Chop, defined, 10
Chorizo

and Lamb Chili, Spicy, 128–129
Pepper, and Onion Sandwiches, 167

Choucroute, La Petite, 302–303

Chowder
Clam, Classic New England, 91
Crab-and-Corn, with Bacon and Chanterelle

Mushrooms, 91-92
Chutney

Apricot and Rosemary, Phyllo-Wrapped Brie
with, 74–75

Cilantro-Mint, Indian-Spiced Chicken
Kebabs with, 72–73

Grape-Walnut, Grilled Veal Chops with,
324–325

Peach, 141
Red Bell Pepper and Onion, 323
Tomato-Ginger, Tandoori-Spiced Chicken

with, 343
Cider

-Brined Pork Chops with Creamed Leeks
and Apples, 292-293

Cream, Butternut Squash Soup with,
99–100

Gravy, Crown Roast of Pork with Stuffing
and, 298–299

Hot Apple, with Ginger and Cardamom,
740–741

Hot Apple, Spirited, 749
Vinaigrette, Hearts of Romaine Salad, with

Apple, Red Onion and, 136–137
Yam Puree with Ginger and, 430–431

Cilantro
and Almond Soup, Creamy, 95
Avocado and Yogurt Dip with Jalapeño and,

Low-Fat, 57
Butter Sauce, Seafood Cakes with, 84–85
Carrots, Curried, with, 452
Chicken-Orecchiette Soup with Lemon and,

96
Chimichurri Sauce, Grilled Skirt Steak with,

274–275
and Cream, Zucchini with, 442
Eggplant, Spicy Roasted, with Tomatoes

and, 444–445
-Ginger Sauce, Asian Noodles with, 199
Halibut, Roasted, with Tomatoes, Saffron

and, 395
-Lime Vinaigrette, Fiesta Chicken Salad

with, 145
-Lime Vinaigrette, Grilled Red Snapper and

Mango with, 388
-Mint Chutney, Indian-Spiced Chicken

Kebabs with, 72–73
Rice with, Spicy Mexican, 234
Vinaigrette, Jicama, Spinach, and Pineapple

Salad with, 133
White Beans with Ham, Mint and, 153
Yogurt, Curried Couscous with Roasted

Vegetables, Peach Chutney and,
140–141

Yogurt, Falafel with, in Pita Bread, 259–260
Cinnamon

Black Currant Iced Tea with Ginger and, 738

Chicken, -Roasted, with Harissa Sauce,
331–332

Chocolate Chip Cookies with Espresso and,
695–696

-Clove Syrup, Cantaloupe and Honeydew
with, 654

French Toast, Double Cinnamon, 41
Hot Chocolate, Mocha-, 739
Rice Pudding with Raisins and, 626–627
and Roasted Pear Clafouti, 642
-Sugar Walnuts, Apple Spice Cake with

Currants and, 515
Vinaigrette, Couscous Salad with, 154–155

Cioppino, Lobster and Shrimp, 121–122
Citrus

Butter Sauce, Green Beans with, 438–439
Gin Fizz, Blended, 747
to peel, 13
Red Wine, Spiced, with Brandy and,

742–743
Syrup, 40
Turkey, -Glazed, with Chipotle Gravy,

358–359
Clafouti, Roasted Pear and Cinnamon, 642
Clam(s)

Chowder, Classic New England, 91
Grilled, with Spaghetti, Prosciutto, and

Mixed Greens, 410–411
with Saffron and Tomatoes, 80
Seafood Stew, Manhattan-Style, 123
Spaghetti with Fresh Clams, Parsley, and

Lemon, 199
Club Sandwiches, Grilled Salmon, 170
Cobbler(s)

Blackberry and Nectarine, with Ginger
Biscuit Topping, 643–644

Peach-Strawberry, with Buttery Lemon
Crust, 644

Pear, with Almond Biscuit Topping, 643
Cocoa Frosting, Old-Fashioned Chocolate Cake

with, 508–509
Coconut

-Almond Topping, Pear and Dried Cherry
Crisp with, 646

Cheesecake, Candy Bar, 527–528
Chicken Curry, Sri Lanka, 345
-Curry Sauce, 384–385
Date, and Almond Granola, Chunky, 49–50
Frosting, -Cream Cheese, Tropical Carrot

Cake with, 516–517
Frosting, -Macadamia, German Chocolate

Cake with, 507–508
Layer Cake, 537
Macaroons, Double Coconut, 716
Sorbet, Quick, 664
Toasted, Lemon Curd Mousse with

Blueberries and, 627-628
Tofu, Curried, with Green Jasmine Rice, 

256
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Cod
Baked, with Tarragon and Fennel-Seed

Butter, 389
with Bok Choy and Burnt Orange-Star

Anise Sauce, 391–392
Filet of, with Asparagus and Prosciutto, 391
Miso-Marinated, with Cucumber-Daikon

Relish, 389–390
Salt, Potato, and Olive Stew, 124–125
Sautéed, with Creamed Corn and Summer

Succotash, 390–391
Coffee.  See also Espresso; Mocha

Café Brûlot, 750
Cappuccino, White Chocolate, 749–750
-Cardamom Flans with Orange Crème

Fraîche, 615–616
Cheesecake, Cappuccino-Fudge, 522–523
Cream, in Mocha Marjolaine, 544–545
Date Shake, 736
and Fudge Ice Cream Cake, S’mores,

672–673
Glaze, Almond Streusel Bundt Cake with,

547–548
and Orange Granita Suprema, 665–666
in Tiramisù, Marsala, 619
-Toffee Crunch Torte, 676
Turkish, and White Chocolate Parfaits,

682–683
Whipped Cream, 581

Coffee Cake
Sour Cream-Streusel, 43
Toffee Bar, 42

Colander, 3
Colcannon, 420
Coleslaw

Cabbage and Mint Slaw, Grilled Asian-Style
Salmon with, 381

Cabbage Slaw, Thai, 158
Kohlrabi, with Paprika Dressing, 158
Pork Barbecue Sandwiches with, 176–178
Vinegar Slaw, Beer-Battered Catfish on, 399

Collard Greens and Mustard Greens with
Bacon, 466–467

Compote
Blueberry, 38
Fruit, Fresh, Champagne Zabaglione with,

616–617
Fruit, Mixed, in Ginger Syrup, 653–654
Melon and Berry, Watermelon-Berry

Granita with, 666
Onion, Raisin, and Garlic, 297
Pear, Caramelized, Gingerbread Cake with,

550–551
Strawberry, Candied Lemon Peel Ice Cream

with, 661
Cookie(s),  691-717. See also Bar(s);

Brownie(s); Shortbread(s)
Apple, Cosmic, 700
Biscotti, Chocolate, Almond, and Dried

Cranberry, 713

Biscotti, Honey, Anise, and Almond, 712
Butter-Anise, in Raspberry Galettes, 641
Butterfinger-Chunk, 699
Chinese Noodle, 712
Chocolate Chip, Classic, 691
Chocolate Chip and Peppermint Crunch

Crackles, 691
Chocolate Chunk, Orange, and Hazelnut,

695
Chocolate-Mint Melt-Aways, 692–693
Chocolate-Toffee, Giant, 693
Chocolate-Walnut, 696
Crescents, Pecan and Brown Sugar, 706
Florentines, Orange and Ginger, Chocolate-

Dipped, 696–697
Gingerbread Men, 708–709
Macaroons, Double Coconut, 716
Madeleines, Honey and Lemon, 705
Molasses Chewies with Brown Sugar Glaze,

711
Molasses Jumbos with Ginger Filling,

710–711
Oatmeal, with Raisins, Dates, and Walnuts,

699
Peanut Butter and Chocolate Chip,

Flourless, 698
Peanut Butter, with Milk Chocolate Chunks,

698–699
Peanut Butter, Old-Fashioned, 697–698
Pinwheels, Maple-Fig, 704
Rocky Road Wedges, 694–695
Rugelach, Chocolate Chip, Cherry, and

Walnut, 715–716
Sandwich, Chocolate- and Almond-Dipped,

693–694
Spice, Belgian, 707
Spice, Gingery, 709
Sugar, Dutch, 705
Tuiles, Rolled Vanilla, 706-707

Cookie Crumb Crust . See also Gingersnap Crust
Chocolate Wafer, 522–524, 525–526,

527–528, 532, 583–584, 673–674, 677
to make, 15
Oreo Cookie, 558–559
Shortbread, 530–531
Sugar Cookie, 676
Vanilla Wafer, 675

Cookie cutters, 7
Cooking

equipment and tools, 3–7
techniques, 11–19
terminology, 10–11

Cookware, 4, 20
Cooler

Bourbon-Ginger Ale, 741
Cranberry-Tangerine, 736–737

Cooling racks, 7
Coq au Vin, Classic, 116–117
Coriander Sweet Potatoes, 431
Corkscrews, 5

Corn
-and-Crab Chowder, with Bacon and

Chanterelle Mushrooms, 91-92
Cheddar Cheese and Fresh Corn Souffle,

437–438
Cheese, and Chile Tamales with Tomatillo-

Avocado Salsa, 251-252
Corn Bread Stuffing, Southwestern, with

Green Chiles and, 371–372
and Crab Puddings, 82–83
Creamed, and Summer Succotash, Sautéed

Cod with, 390–391
to cut off the cob, 12
Frittata, Fresh Corn, Brie, and Jalapeño, 30
Grilled, on the Cob, with Chipotle Butter,

437
in Nantucket Seafood Supper, 414
Pancakes, Calico, 438
Salsa

Black Bean, Hearts of Palm and, 301
Grilled Spice-Rubbed Salmon with,

378–379
Southwestern Grilled Beef Salad with

Chipotle Dressing and, 147–148
Tricolor, Grilled Chicken with, 339

Shrimp, Grilled, and Black Bean Tostada
Salad, 148–149

Soup, Velvety Chilled, 108–109
and Steak Tacos, Spicy Soft, 274
Succotash, Summer, Sautéed Cod with

Creamed Corn and, 390–391
Tomato, and Basil Salad, 138
and Wild Rice Soup with Smoked Sausage,

95
and Winter Squash with Spinach and Bacon,

455
Corn Bread

with Bacon and Green Onions, 480–481
Buttermilk, 372
Crackling, 373
Maple, 481–482
Stuffing, Crackling, 373
Stuffing, Southwestern, with Corn and

Green Chiles, 371–372
Cornish Game Hens

with Crab Apple-Sage Glaze, 356–357
Lemon-Sage, with Tomato-Porcini Sauce,

355
with Pancetta, Juniper Berries, and Beets,

356
Cornmeal .  See also Polenta

Anadama Rolls with Mixed Seeds, 488–489
Crust, Apple-Cranberry Pie with, 566
-Crusted Trout with Warm Tomato and

Tarragon Salsa, 394–395
Hush Puppies, 482
-Lemon Biscuits, in Lemon-Blueberry

Shortcakes, 638–639
-Orange Biscuits, Peaches-and-Cream

Shortcakes with, 637
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Sticks, Blue, with Black Olive Butter, 481
Couscous

Curried, with Roasted Vegetables, Peach
Chutney, and Cilantro Yogurt, 140–141

with Garbanzo Beans, Prunes, and
Almonds, 238

Golden, with Olives and Fresh Herbs, 238
Lemon, with Peas and Carrots, 237
Salad with Cinnamon Vinaigrette, 154–155
Vegetable, 120
Vegetable Stir-Fry with, Summer, 262–263

Cowboy Steaks with Tomato-Lime Salsa and
Red Chili Onion Rings, 270

Crab(meat)
-and-Corn Chowder with Bacon and

Chanterelle Mushrooms, 91-92
Burgers, Grilled Open-Face, 184
and Corn Puddings, 82–83
legs, to remove meat, 15
Rolls, New England, 171
Shellfish with Spicy Island Sauce, 80
Tomato Soup, Chilled Indian-Spiced,

105–106
and Wild Mushroom Cheesecake, 68–69

Crab Apple-Sage Glaze, Cornish Game Hens
with, 356–357

Cranberry(ies)
-Apple Pie with Cornmeal Crust, 566
-Apricot Linzertorte, 598
Crimson Royale, 741
Dried

Chocolate, and Almond Biscotti, 713
English Pudding with Figs, Brown Sugar

Hard Sauce and, 622–623
Granola, 50
Wild and Brown Rice Pilaf with Butternut

Squash and, 234
Ginger, and Chocolate Trifle, 621–622
and Kumquat Relish, Gingered, 500
-Orange Cheesecake with Chocolate Crust,

532-533
Pie, Crimson, 573
-Tangerine Cooler, 736–737

Cranberry Sauce
with Cherries, Dried, and Cloves, 499–500
Cumberland, 499
-Mustard, Roasted Salmon with, 380
-Port, Roast Pork Tenderloin with, 297–298
with Shallots, Roasted, and Port, 500

Cream(ed). See also Crème Fraîche; Sour
Cream; Whipped Cream

Amaretto, Apricot Jalousie with, 599
Banana, 37
Brandy, in Chicken Normande with Mashed

Apples and Potatoes, 352
and Cilantro, Zucchini with, 442
Corn, and Summer Succotash, Sautéed Cod

with, 390–391
Horseradish, Arctic Char with Sweet-and-

Sour Beets, Dandelion Greens and, 399-

400
Horseradish-Dill, Salmon Hash with, 31
Horseradish Dressing, Creamy, Smoked

Trout, Watercress, and Apple Salad
with, 144

Leek-and-Lemon, Almond-Crusted Sole
with, 393

Leeks, Cider-Brined Pork Chops with Apples
and, 292–293

of Mushroom Soup, 102
Sauce(s)

Asian, Seared Scallops and Asparagus
with, 409

Calvados, Pork Sauté with Apples and,
300–301

Ginger-Shiitake, Pan-Seared Tuna with,
398–399

Mustard, Mustard Seed-Crusted Halibut
with, 396

Pear-Brandy, Pork Sauté with Caramelized
Pears and, 295–296

Smoked Salmon, Tagliatelle with, 201
Spinach with Golden Breadcrumb Topping,

466
Sun-Dried Tomato, Braised Chicken in, 335
Truffle, 536

Cream Cheese.  See also Cheesecake; Cream
Cheese Frosting; Mascarpone

in Blintz Casserole, 39
Brownies, and Espresso, Rich, 718–719
in Caviar Pie, 60
Flan, Caramel-Coated, 614–615
in Fruit Trifle, Summer, 619–620
Icing, for Apple Spice Cake with Walnuts

and Currants, 515
Cream Cheese Frosting

Carrot Cake, Triple-Layer, with, 516
Coconut-, Carrot Cake, Tropical, with,

516–517
for Coconut Layer Cake, 537
for Gingerbread Layer Cake with Candied

Pistachios, 518–519
for Lemon Wedding Cake with Blackberry

Sauce, 538–539
Orange-, Sweet-Potato Layer Cake with,

517–518
Crème Anglaise, Flourless Chocolate-Cassis

Cake with, 519–520
Crème Brûlée

Ginger and Vanilla Bean, 611–612
Praline-Chocolate, 611

Crème Caramel, Maple, 612–613
Crème Fraîche

Chipotle, Kabocha Squash and Chestnut
Soup with, 100

Dill, Potato Galette with Smoked Salmon
and, 85–86

in Dill Sauce, 378
Ice Cream, Strawberry Sundaes with,

668–669

Mashed Potatoes, 287
Orange, 616
Vanilla, 602
Whipped, 544

Creole-Style Hash Browns, Oven, 50
Crepes, Mushroom, with Poblano Chile Sauce,

35–36
Crescents, Pecan and Brown Sugar, 706
Crimson Pie, 573
Crimson Royale, 741
Crisp(s)

Apple-Prune, with Hazelnut Topping,
647–648

Apple and Raisin, 647
Pear and Dried Cherry with Coconut-

Almond Topping, 646
Plum and Walnut, with Ginger Ice Cream,

646–647
Croque-Monsieur Croutons, Brandied Onion

Soup with, 97
Crostata

Nectarine-Raspberry, with Vanilla Crème
Fraîche, 602

Pear, with Late-Harvest Riesling, 594
Crostini

with Caramelized Onion and Sour Cream
Spread, 58

Walnut, Arugula, and Gorgonzola, 76–77
Croutons

Croque-Monsieur, Brandied Onion Soup
with, 97

Red Pepper Soup with Basil and, Chilled, 108
Sourdough, 142–143

Crudités, 55
Crumb Cake, Lemon, 555
Crumble, Humble, Strawberry-Rhubarb,

648–649
Crumb Topping. See also Streusel

Deep-Dish Strawberry-Rhubarb Pie with,
571–572

Crust(s). See Cookie Crumb Crust; Gingersnap
Crust; Graham Cracker Crust; Nut
Crust(s); Pie(s); Pie Crust Dough; Tart(s)

Cuban-Style Black Beans, 246
Cucumber(s)

-Daikon Relish, 390
and Peach Salsa, 62
Radish, and Watercress Sandwiches with

Truffled Goat Cheese, 161–162
to seed, 12
Soup with Smoked Salmon and Dill,

107–108
and Tomatillo Soup, Chilled, 107
Tomato, and Red Onion Salad with Mint,

138–139
Tzatziki, and Tomato, 317
Vodka with Lemon, Mint and, Iced, 746

Cumberland Sauce, Cranberry, 499
Cumin

Black Bean Soup, -Spiced, 98–99
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Carrots with Orange and, 451
Pork Roast with Wild Mushroom Sauce,

299–300
Potatoes, -Roasted, 428
-Zucchini Soup, Chilled, 110

Cupcakes
Banana, with Buttercream Frosting, 561
Black-and-White, 562

Curly Endive and Bacon Salad with Mustard-
Anchovy Dressing, 151

Currants
Apple Spice Cake with Walnuts and, 515
in Boston Brown Bread, 477–478
Dried, Sweet-and-Sour Swiss Chard with,

467
Spinach, Sauté, Sicilian, 466

Curry(ied)
Carrots with Cilantro, 452
Chicken, Sri Lanka, 345
Chicken Kebabs, Indian Spiced, with

Cilantro-Mint Chutney, 72–73
Chicken Vindaloo, 120
-Coconut Sauce, 384–385
Couscous with Roasted Vegetables, Peach

Chutney, and Cilantro Yogurt, 140–141
Fish, Thai, 122–123
Lamb Shanks with Rice and Pine Nut Pilaf,

311–312
-Mango Shrimp Salad in Wonton Cups,

62–63
Mayonnaise, Fried Catfish Sandwiches with,

171
Parsnip Soup, 101
Potatoes, Tomatoes, and Onions, 465
Red, Shrimp, 404
Rice with Cauliflower, Bell Pepper, and

Green Onions, 235
Seafood Soup, Thai, 93
Tofu, Coconut, with Green Jasmine Rice, 256
Yogurt-Mint Sauce, Grilled Eggplant with,

445
Custard(s). See also Bread Pudding(s); Flan(s);

Soufflé(s)
Crème Anglaise, Flourless Chocolate-Cassis

Cake with, 519–520
Crème Brûlée, Ginger and Vanilla Bean,

611–612
Crème Brûlée, Praline-Chocolate, 611
Crème Caramel, Maple, 612–613
Lemon, with Lemon Verbena, 627
Orange, Tart, 605
Panna Cotta, Buttermilk, with Sweetened

Strawberries, 618
Panna Cotta with Cardamom-Poached

Apricots, 617
Pastry Cream, Vanilla, 584
Pots de Crème, Chocolate, with White

Chocolate Whipped Cream, 634
in Princess Cake, 541–542
Sauce, 680

Sauce, Earl Grey, Bittersweet Chocolate
Soufflé with, 633

Tiramisù, Marsala, 619
Vanilla Cream, with Caramel Sauce, 613
Zabaglione, Champagne, with Fresh Fruit

Compote, 616–617
Custard cups, 4–5
Cutting boards, 6

D
Daikon-Cucumber Relish, 390
Daiquiri, Peach and Mango, 744
Daiquiri Sorbet, Rainbow, 663–664
Dairy products, staples, 9
Dandelion Greens, Arctic Char with

Horseradish Cream, Sweet-and-Sour
Beets and, 399-400

Date(s)
Apple Tart, Rustic, with Honey, Nuts and,

589–590
Bulgur Pilaf with Dried Apricots, Toasted

Walnuts and, 240
Coconut and Almond Granola, Chunky,

49–50
Coffee Shake, 736
Oatmeal Cookies with Raisins, Walnuts and,

699
Peanut Butter, and Banana Sandwiches, 

162
in Sticky Toffee Pudding, 622

Deep-fry, defined, 10
Deep-fry thermometer, 6
Desserts. See Cake(s); Cookie(s); Custard(s);

Frozen Desserts; Fruit Desserts; Pie(s);
Pudding(s); Tart(s)

Dessert Sauce(s). See also Caramel Sauce;
Chocolate Sauce; Fudge Sauce

Berry-Cardamom, Vacherins with
Raspberry Sorbet and, 685–686

Blackberry, Lemon Curd-Blackberry Swirl
Ice Cream with, 661–662

Blackberry, Lemon Wedding Cake with,
538–539

Burnt-Sugar, Pound Cake and Grilled
Peaches with, 652

Crème Anglaise, Flourless Chocolate-Cassis
Cake with, 519–520

Custard, 680
Custard, Earl Grey, Bittersweet Chocolate

Soufflé with, 633
Ginger-Lime, 668
Hard Sauce, Brown Sugar, 623
Passion Fruit Caramel, 529
Pink Grapefruit, Pink Grapefruit-

Champagne Sorbet with, 662–663
Sabayon, Sherry, Strawberry Tart with, 595
Strawberry, 669
Zabaglione, Champagne, with Fresh Fruit

Compote, 616–617

Deviled
Cauliflower, 464–465
Chicken, Fried, 347–348
Eggs with Tarragon and Capers, 68

Devil’s Food Cake, Triple-Layer, 510–511
Dill(ed)

Beet Soup with Sour Cream and, Chilled,
110

Beets, Roasted, with, 460
Biscuits, Buttermilk, 350
Biscuits, -Caraway, 448–449
Biscuit Topping, Chicken and Vegetable Pot

Pies with, 349–350
Cheddar Batter Bread, 480
Cheddar Scones with Honey Mustard

Butter, 483–484
Crème Fraïche, Potato Galette with Smoked

Salmon and, 85–86
-Horseradish Cream, Salmon Hash with, 31
Radishes and Sugar Snap Peas, Sautéed,

with, 49
Sauce, 378
Sauce, Swedish Lamb Stew with, 115
and Smoked Salmon, Cucumber Soup with,

107–108
Smoked Salmon Pizza with Red Onion and,

222
-Tomato Fritters, 78–79
Tzatziki, Cucumber and Tomato, 317

Dipping Sauce(s)
Green Onion-Ginger, Chinese-Flavored

Fried Chicken with, 348–349
Herbed, Crudités with, 55
Peanut, Pork Satay with, 73–74
Vietnamese, Shrimp Rice-Paper Rolls with,

63-64
Dips and Spreads

Avocado and Yogurt Dip with Jalapeño and
Cilantro, Low-Fat, 57

Bean, Guacamole, and Salsa Dip, Layered,
56–57

Caesar Dip with Crudités, 55
Caviar Pie, 60
Guacamole with Lime and Roasted Chilies,

56
Hummus, Smoky Chipotle, with Garlic

Bagel Chips, 57–58
Onion, Caramelized, and Sour Cream

Spread, 58
Pâté, Mushroom and Nut, Country, 59
Pâté, Smoked Fish, with Pita Chips, 60
Salsa

Black Bean, Spicy, 62
Peach and Cucumber, 62
Sesame-Eggplant, with Parmesan Pita

Crisps, 61
Tapenade, Fig and Walnut, with Goat

Cheese, 55–56
Terrine, Vegetable and Goat Cheese,

Provençal, 58–59
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Yogurt-Feta Dip, 67
Dolmades, Pine Nut, with Yogurt-Feta Dip,

66–67
Double boiler, 4
Dough, Pie Crust. See Pie Crust Dough
Dough, Yeast. See also Bread(s), Yeast; Rolls

for Breakfast Rings, Raisin-Nut, 48
Buns, Maple-Pecan Sticky, 46–47
Calzones with Cheese, Sausage, and Roasted

Red Pepper, 224–225
Calzones with Four Cheeses, Eggplant, and

Basil, 226
to freeze, 9
to knead by hand, 18
Kugelhupf, Kirsch and Dried Cherry, 49
Onion and Bacon Tart, Alsatian, 224
Pissaladière, 223
Pizza(s)

Bianca with Goat Cheese and Greens, 214
Mozzarella and Prosciutto, with Balsamic

Onions, 216–217
Rosemary-Crust, Grilled, with Sausage,

Bell Peppers, Onions, and Cheese,
215–216

Dressing. See also Stuffing(s)
Corn Bread, Crackling, 373

Dry Rub
Beef Brisket, Texas Barbecued, 277–278
Chicken, Grilled, with Root Beer Barbecue

Sauce, 337–338
Pork Barbecue Sandwiches, 176–177
Pork Ribs, Grilled Baby Back, 291

Duck
Braised, with Chard and Tomatoes,

364–365
Peppercorn-Crusted Muscovy, with

Blueberries, 366
Roast, with Potatoes, Turnips, and Olives,

365
Roast, with Prunes and Juniper Berries,

366–367
Dulce de Leche Ice Cream Cake with

Strawberries, 674–675
Dutch oven, 4
Dutch Sugar Cookies, 705

E
Earl Grey Custard Sauce, Bittersweet

Chocolate Soufflé with, 633
Easter Bread, Italian, 494–495
East-West Barbecued Chicken, 339
Egg(s). See also Custard; French Toast; Frittata;

Omelet(s); Soufflé(s)
Baked, with Artichokes and Parmesan, 32
Benedict, Smoked Salmon, 23–24
Deviled, with Tarragon and Capers, 68
Fried, Canadian Bacon and Mustard Greens

on Potato Bread, 169
with Hash, Blue and Red Flannel, 32

Huevos Rancheros Verdes, 253–254
Poached, Skillet-, with Prosciutto and

Arugula, 23
Salad Sandwiches, Best-Ever, 166
Scrambled

Creamy, Broiled Portobellos Topped with,
24

Shiitake, and Caviar on Toasts, 77
with Smoked Salmon and Chives, 24–25
with Tomato, Goat Cheese, and Mint, 25

Southwestern Breakfast Scramble, 25
Strata, Prosciutto and Goat Cheese, 29
Strata, Sausage and Cheese, with Sun-Dried

Tomatoes, 28–29
Egg Bread, Braided, 473–474
Eggnog Mousse Torte, Frozen, 677-678
Eggnog, Southern, 748–749
Eggplant(s)

Calzones with Four Cheeses, Basil and, 226
Chicken, and Red Onion Quesadillas, Spicy,

87–88
Grilled, with Curried Yogurt-Mint Sauce,

445
and Red Bell Pepper Tian with Anchovies,

443–444
and Red Pepper Soup, Roasted, 103
-Sesame Salsa with Parmesan Pita Crisps, 61
Spicy Roasted, with Tomatoes and Cilantro,

444–445
Tahini, Braised Lamb with, 307–308
and Tomato Pizza, 219

Electric mixers, 3
Enchiladas, Pork Chile Verde, 304–305
Endive

and Ham, Gratin of, 290–291
Sautéed, Pizza with Bacon, Fontina and,

220–221
English Pudding with Cranberries, Figs, and

Brown Sugar Hard Sauce, 622–623
Equipment and tools, 3–7
Escarole

and Orzo Soup with Turkey-Parmesan
Meatballs, 104

Polenta, Baked, with Three Cheeses and, 249
Espresso. See also Coffee

-Almond Latte, Iced, 738
and Black Bean Chili, 130
Brownies, and Cream Cheese, Rich,

718–719
-Chocolate Cake with Mocha Glaze, 507
Chocolate Chip Cookies with Cinnamon

and, 695–696
-Chocolate Lava Cakes with Espresso

Whipped Cream, 520
Hot Chocolate with Lemon, Anise and, 750
Whipped Cream, 738

Extracts, 8

F
Fajitas, Grilled Pork with Chipotle Chile Sauce,

305–306
Farfalle with Asparagus, Roasted Shallots, and

Blue Cheese, 194–195
Fennel

Arugula, and Orange Salad, 134–135
Baked, with Goat Cheese and Sausage, 454
Broccoli with Red Pepper and, 462
and Cannellini Salad with Roasted Peppers,

Mushrooms, and Zucchini, 265
Chicken, and Ham Pot Pies, 351
Seafood Stew with Thyme and, 124
Vichyssoise, Fresh, 111
Watercress, Radicchio, and Parmesan Salad,

142
Fennel Seed

-Red Pepper Glazed Almonds, 70
and Tarragon Butter, Baked Cod with, 389

Feta
Bulgur Salad with Garbanzo Beans, Plum

Tomatoes and, 264–265
Chicken Brochettes with Red Bell Peppers

and, 342
in Greek Salad, 341
in Greek Salad Submarine Sandwiches, 166
Linguine with Shrimp and, Greek-Style,

200–201
and Olives, Herb-Marinated, 67–68
Pizza with Tomatoes, Shrimp and, 222
Red Potatoes with Olives, Mint and, Warm,

157
Shrimp, Baked, with Tomatoes and,

405–406
Tabbouleh with Avocado and, 239
-Yogurt Dip, 67

Fettuccine
Bolognese, 203
with Chicken, Red Onion, and Peppers,

202–203
with Greens, Raisins, and Pine Nuts, 196
with Pesto, Green Beans, and Potatoes,

195–196
with Prosciutto, Peas, and Lemon-Chive

Sauce, 203–204
with Wild Mushroom Sauce, 196–197

Ficelles, 472
Fiesta Chicken Salad with Lime-Cilantro

Vinaigrette, 145
Fig(s)

Brownie Newtons, 720
English Pudding with Cranberries, Brown

Sugar Hard Sauce and, 622–623
and Grape Preserves, 496
-Maple Pinwheels, 704
Prosciutto Rolls with Arugula and, 64–65
and Raspberry Galette, 607
Roasted, Frisée Salad with Prosciutto and,

135
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and Walnut Tapenade with Goat Cheese,
55–56

Fish. See also Anchovy(ies); Catfish; Cod;
Halibut; Red Snapper; Salmon;

Sea Bass; Swordfish; Trout; Tuna
Arctic Char with Horseradish Cream, Sweet-

and-Sour Beets, and Dandelion Greens,
399-400

Cakes, New England, with Herbed Tartar
Sauce, 401–402

Curry, Thai, 122–123
Paella, Seafood, with Alioli, 411–412
Scrod with Herbed Breadcrumbs, 392–393
Smoked, Pâté with Pita Chips, 60
Sole, Almond-Crusted, with Leek-and-

Lemon Cream, 393
Spicy Sautéed, with Olives and Cherry

Tomatoes, 400
Stew, Seafood, with Fennel and Thyme, 124
Tacos, Baja, 400–401
Whitefish, Smoked, Pasta with Tomatoes,

Garlic and, 202
Flan(s)

Coffee-Cardamom, with Orange Crème
Fraîche, 615–616

Cream Cheese, Caramel-Coated, 614–615
Maple Crème with Maple-Glazed Pears,

613–614
Flank Steak

Herbed, with Cherry Tomato and Olive
Relish, 273–274

Marinated, with Horseradish Sauce, 273
Florentines, Orange and Ginger, Chocolate-

Dipped, 696–697
Focaccia

Harvest, 478–479
Rosemary, with Olives, 479

Fondue
Dark Chocolate, Honey, and Almond, 656
Gruyère, White Wine, and Mustard, 78

Fontina
Mushroom, and Pancetta Lasagna, 211–212
Pizza with Sautéed Endive, Bacon and,

220–221
Pizza, and Wild Mushroom, 221–222
and Prosciutto Sandwiches, Grilled, 173
Spoon Bread, Chestnut, with, 482–483
Sweet Potato and Celery Root Gratin with,

432
Food processor, 3
Freezer staples, 9
French Bread. See Bread(s), Yeast, French
French Toast

Baked, with Cardamom and Marmalade,
39–40

Banana-Berry, 40
Cinnamon, Double, 41

Frisée Salad with Prosciutto, Roasted Figs, and
Walnuts, 135

Frittata
Corn, Fresh, Brie, and Jalapeño, 30
with Pancetta and Mint, 29–30
Vegetable, with Herbs and Goat Cheese,

30–31
Fritters, Tomato-Dill, 78–79
Frosting. See also Chocolate Frosting; Cream

Cheese Frosting; Icing
Buttercream, Banana Cupcakes with, 561
Coconut-Macadamia, German Chocolate

Cake with, 507–508
technique for, 17
Whipped Cream, 513, 525

Frozen Desserts, 658-688.  See also Granita;
Ice Cream; Sorbet

Coffee-Toffee Crunch Torte, 676
Eggnog Mousse Torte, 677–678
Parfait, Blackberry in Hazelnut Meringues,

682
Parfaits, White Chocolate and Turkish

Coffee, 682–683
Pops, Blackberry-Cream, Frozen, with

Blackberry-Mint Syrup, 686–687
Pops, Margarita Ice, 687
Semifreddo, Toasted Almond, 684–685
Terrine, Blackberry and White Chocolate,

683–684
Fruit(s). See also Berry(ies); Citrus; specific

fruits
Dried, Panforte, Chocolate-Hazelnut,

728–729
to freeze, 9
Salad with Honey-Lime Dressing, 52
staples, 8, 9
tools, 7
Tropical, and Rum Punch, 748

Fruit Desserts, 636-656.  See also Cobbler(s);
Crisp(s); Shortcakes

Apple-Pecan Crunch, 648
Apples, Baked, with Toffee, Bourbon, and

Molasses, 655
Apple Wedges, Spiced, with Caramel Sauce

and Vanilla Ice Cream, 654–655
Apricots, Cardamom-Poached, 618
Blackberry-Plum Turnovers with

Cardamom, 651
Compote, Fresh Fruit, Champagne

Zabaglione with, 616–617
Compote, Mixed Fruit, in Ginger Syrup,

653–654
Fondue, Dark Chocolate, Honey, and

Almond, 656
Honeydew and Cantaloupe with Cinnamon-

Clove Syrup, 654
Orange Salad, Moroccan, 653
Pancakes, Swedish, with Berry-Cardamom

Topping, 641–642
Peaches, Grilled, and Pound Cake with

Burnt-Sugar Sauce, 652
Peach Grunt with Caramel Sauce, 645

Pear, Roasted, and Cinnamon Clafouti, 642
Pears, Bardolino- and Vanilla-Poached, 653
Pear Strudel, Vanilla-Scented, with

Hazelnuts and Chocolate Sauce,
649–650

Pineapple, Grilled, with Tequila-Brown
Sugar Glaze, 655

Plum Granita with Summer Fruit, 665
Raspberry Galettes, 641
Strawberries Dusted with Cardamom Sugar,

656
Strawberry-Rhubarb Humble Crumble,

648–649
Sundaes, Tropical, 668
Tart, Fresh Fruit, 609
Trifle, Summer Fruit, 619–620

Frying pans, 4
Fudge

Bittersweet Chocolate, Classic, 731
Brownies, Cherry-, with Chocolate Sauce

and Chocolate-Dipped Cherries,
722–723

Brownies, Chocolate Chip, 718
and Coffee Ice Cream Cake, S’mores,

672–673
Layer Cake with Peppermint Mousse,

504–505
Pecan, and Caramel Pie, 582

Fudge Sauce, 673
Hot Fudge, Coffee and Vanilla Ice Cream

with, 660
-Mint, Molten Chocolate Cakes with, 521
Mocha, Caramel Ice Cream Pie with, 675

Fusilli
Lamb and Zucchini, Tossed with Basil

Butter, 210
Salad, Pasta, with Mozzarella, Sun-Dried

Tomatoes, and Olives, 152

G
Galette(s)

Fig and Raspberry, 607
Potato, with Smoked Salmon and Dill

Crème Fraïche, 85–86
Raspberry, 641

Garbanzo Bean(s)
and Artichoke Salad, Prosciutto-Wrapped

Shrimp with, 143
Bulgur Salad with Feta, Plum Tomatoes and,

264–265
Couscous with Prunes, Almonds and, 238
in Couscous Salad with Cinnamon

Vinaigrette, 154–155
Falafel with Cilantro Yogurt in Pita Bread,

259–260
Hummus, Smoky Chipotle, with Garlic

Bagel Chips, 57–58
Lentil, and Vegetable Stew, 126
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Salad with Parsley, Lemon, and Sun-Dried
Tomatoes, 154

Soup with Saffron, 103–104
Garlic

Aioli, 179
Alioli, Seafood Paella with, 411–412
Baby Bok Choy with, 392
Broccoli Rabe with Pecorino Romano

Cheese and, 463
Brussels Sprouts with Pecans, Basil and,

445–446
Butter, Steaks de Burgo, 271
Chimichurri Sauce, Cilantro, Grilled Skirt

Steak with, 274–275
-Ginger Mayonnaise, Seared Tuna Burgers

with, 185
-Herb Crust, Roast New York Strip Loin

with, 283
and Herb-Crusted Beef Tenderloin with Red

and Yellow Bell Pepper Relish, 281-282
Lamb Chops, Pan-Fried, with Rosemary

and, 307
and Mint, Grilled Red Snapper with, 387
and Mustard Roast Goose, 368–369
Oil, 220
Onion, and Raisin Compote, 297
Pasta with Smoked Whitefish, Tomatoes

and, 202
to peel, 12
Pesto, Mussels on the Half Shell with, 64
Potatoes, -Layered, 426–427
Potatoes, Mashed, White Cheddar, Chipotle

and, 419–420
Rice, Toasted-, with Fresh Herbs and Lime,

236, 407
Risotto Cakes, Crispy, 231–232
Roasted, and Wild Mushroom Risotto, 229
and Rosemary Steaks with Potato-Green

Onion Cakes, 271–272
Shrimp, 402
in Spinach Sauté, Sicilian, 466
Turkey, Roast, with Prosciutto, Rosemary

and, 360–361
Garlic press, 7
Gazpacho, Great, 106–107
Gemelli with Artichokes, Sugar Snap Peas, and

Parmesan, 194
German Chocolate Cake with Coconut-

Macadamia Frosting, 507–508
Gin

Fizz, Blended Citrus, 747
Martini, Great, 745
and Tonic with Cointreau, 744–745
Watermelon Lemonade with, 748

Ginger(ed)
Apple Cider, Hot, with Cardamom and,

740–741
Biscuit Topping, Blackberry and Nectarine

Cobbler with, 643–644

Black Currant Iced Tea with Cinnamon and,
738

Candied, -Cardamom Bars, 709–710
-Cilantro Sauce, Asian Noodles with, 199
Cranberry, and Chocolate Trifle, 621–622
Cranberry and Kumquat Relish, 500
Crème Brûlée, and Vanilla Bean, 611–612
-Garlic Mayonnaise, Seared Tuna Burgers

with, 185
-Green Onion Butter, Grilled Summer

Lobster with Chipotle-Lime Oil and,
406

-Green Onion Dipping Sauce, Chinese-
Flavored Fried Chicken with, 348–349

Ice Cream, Plum and Walnut Crisp with,
646–647

-Lemon Marmalade, 497–498
-Lime Butter, Spicy, Broiled Shrimp with,

404
-Lime Sauce, 668
and Lime Sauce, Oven-Roasted Sea Bass

with, 385
Margarita, 747
Molasses Jumbos with Ginger Filling,

710–711
and Orange Florentines, Chocolate-Dipped,

696–697
Passion Martini, 745
Pear Tarte Tatin with Vanilla and, 593–594
Salmon Burgers with Hoisin and, 185
Scones, 43
-Shiitake Cream Sauce, Pan-Seared Tuna

with, 398–399
Shortcakes with Sour Cream, Caramelized-

Nectarine and, 637–638
Spice Cookies, Gingery, 709
and Spinach Fried Rice, 233
Syrup, Mixed Fruit Compote in, 653–654
-Tomato Chutney, Tandoori-Spiced Chicken

with, 343
Vegetables, Peanut Noodles with Tofu and,

257
Yam Puree with Cider and, 430–431

Ginger Ale-Bourbon Cooler, 741
Gingerbread

Cake
Layer, with Candied Pistachios, 518–519
Old-Fashioned, 550
with Pear Compote, Caramelized,

550–551
with Vanilla Ice Cream and Exotic Caramel

Sauce, 551–552
Men, 708–709
Waffles, 41

Gingersnap Crust
Nectarine and Mascarpone Tart in, 601
Pumpkin-Apple Pie with, 578–579
in Pumpkin Cheesecake with Frangelico, 535

Gingersnap Gravy, Molasses-Brined Turkey
with, 362–363362–363

Gnocchi
Potato, with Beef Ragù, 208–209
Spinach and Ricotta, 209–210

Goat Cheese
and Basil, Chicken Breasts Stuffed with,

334–335
Chicken, and Black Bean Tostadas, 354
Egg(s), Scrambled, with Tomato, Mint and,

25
Fennel, Baked, with Sausage and, 454
Fig and Walnut Tapenade with, 55–56
Frittata, Vegetable, with Herbs and, 30–31
Pizza, Artichoke, with Sausage and, 219
Pizza Bianca with Greens and, 214
Pizzas, Rosemary-Crust, Grilled, with

Sausage, Bell Peppers, Onions, and
Cheese, 215–216

Potatoes, Mashed, 347
Potatoes, Scalloped, with Herbes de

Provence and, 424
Ravioli, -Arugula, with Tomato-Pancetta

Butter, 191–192
Salad with Pancetta, Dried Cherry, and Port

Dressing, 151
Salad, Warm, with Pears and Walnuts, 150
Soufflés, Twice-Baked, 81–82
Strata, Prosciutto and, 29
Truffled, Cucumber, Watercress, and Radish

Sandwiches with, 161–162
and Vegetable Terrine, Provençal, 58–59
Yam Puree with Truffle Oil and, 431

Goose
Roast, Mustard and Garlic, 368–369
Roast, with Port-Thyme Gravy, 367–368

Gorgonzola, Walnut, and Arugula Crostini,
76–77

Gouda and Red Salad Pizza, 218
Graham Cracker Crust

and Almond, in Triple-Cherry Cheesecake,
533

Hazelnut, Lemon Cheesecake with,
531–532

S’mores Brownies, 719–720
S’mores Coffee and Fudge Ice Cream Cake,

672–673
Strawberry-Topped Cheesecake with,

529–530
in Toffee Cheesecake with Caramel Sauce,

526
Grand Marnier Brownie Bites, 721
Granita

Cantaloupe, 666–667
Coffee and Orange Suprema, 665–666
Plum, with Summer Fruit, 665
Raspberry, Strawberry, and Orange, 667
Watermelon-Berry, with Melon and Berry

Compote, 666
Granola

Cranberry, Dried-, 50
Date, Coconut, and Almond, Chunky, 49–50
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Grape(s)
Beaumes-de-Venise Cake with, 555–556
and Fig Preserves, 496
-Walnut Chutney, Grilled Veal Chops with,

324–325
Grapefruit

Pink, -Champagne Sorbet with Pink
Grapefruit Sauce, 662–663

Pink Greyhound, 744
Radicchio, and Spinach Salad, 134

Grape Leaves (Dolmades), Pine Nut, with
Yogurt-Feta Dip, 66–67

Graters, 6
Gratin. See also Potato(es), Gratin

Cauliflower and Horseradish, 464
of Endive and Ham, 290–291
Sweet Potato, and Celery Root, with Fontina

Cheese, 432
Turnips Dauphinois, Herbed, 447

Gravy
Chipotle, Citrus-Glazed Turkey with,

358–359
Cider, Crown Roast of Pork with Stuffing

and, 298–299
Gingersnap, Molasses-Brined Turkey with,

362–363362–363
Port-Thyme, Roast Goose with, 367–368
Shallot Pan, Herb-Roasted Turkey with, 361
Shiitake Mushroom, Roast Turkey with

Herb Rub and, 359-360
Greek(-Style)

Chicken and Artichokes, Braised, 335
Lamb Brochettes with Cucumber and

Tomato Tzatziki, 316–317
Lamb Shanks, Braised, 310–311
Linguine with Shrimp and Feta, 200–201
Orzo and Shrimp Salad, 152–153

Greek Salad, 341
Submarine Sandwiches, 166

Green Beans
Chinese-Style Spicy, 440
with Citrus Butter Sauce, 438–439
Fettuccine with Pesto, Potatoes and,

195–196
Onions, Roasted, with, 440
Potato Salad, Roasted-, with Roquefort,

Walnuts and (variation), 155–156
with Shiitake Mushrooms, 439
Steak Salad, Grilled, with Blue Cheese and,

147
with Walnuts, Lemon, and Parsley, 439

Green Onion(s)
Bacon, and Port-Salut Quiche, 83
Colcannon, 420
Corn Bread with Bacon and, 480–481
-Ginger Butter, Grilled Summer Lobster

with Chipotle-Lime Oil and, 406
-Ginger Dipping Sauce, Chinese-Flavored

Fried Chicken with, 348–349
Grilled, Grilled Lamb Sandwiches with, 178

Polenta, Creamy Baked, with Herbs and,
241

Pork, and Mushrooms, Spicy Stir-Fried, 306
-Potato Cakes, 272
Rajas, Carnitas Tacos with, 303–304
Rice, Curried, with Cauliflower, Bell Pepper

and, 235
Rice, Fried, with Peppers, Shiitake

Mushrooms and, 233
Root Vegetables, Roasted, with, 458
and Scallops, Teriyaki Broiled, 410
-Wasabi Sauce, Seared Tuna with, 398
-Watercress Mayonnaise, Chicken Escalopes

with, 336–337
Greens. See also specific greens

Asian, Stir-Fried Lemongrass Beef with,
283–284

Fettuccine with Raisins, Pine Nuts and, 196
in Goat Cheese Salad with Pancetta, Dried

Cherry, and Port Dressing, 151
in Goat Cheese Salad, Warm, with Pears and

Walnuts, 150
Mixed, Grilled Clams with Spaghetti,

Prosciutto, and, 410–411
Pizza Bianca with Goat Cheese and, 214
Salad of Fall Greens with Persimmons and

Hazelnuts, 135–136
Salad of Mixed Greens with Salmon

Rilettes, 145
Vegetable Salad, Grilled, with Tomatoes,

Herbs, Olives, Cheese and, 149–150
Grilling, defined, 10
Grits

Andouille, 51
Baked, with Parmesan and Black Pepper, 242

Grunt, Peach, with Caramel Sauce, 645
Gruyère

Fondue, White Wine, Mustard and, 78
Macaroni and Cheese with Prosciutto,

189–190
Potato, Leek, and Oyster Mushroom Gratin,

422-423
Soufflé, and Parmesan Cheese, 33

Guacamole
Bean, and Salsa Dip, Layered, 56–57
BLT & G(uacamole), 168
with Lime and Roasted Chilies, 56

Guava-Lime Glaze, 403–404

H
Halibut

and Cabbage, Ragout of, 125
Mustard Seed-Crusted, with Mustard

Cream Sauce, 396
and Red Bell Pepper Skewers with Chile-

Lime Sauce, 396
Roasted, with Tomatoes, Saffron, and

Cilantro, 395

Seafood Stew with Fennel and Thyme, 124
Halvah and Vanilla Ice Cream Torte, 677
Ham. See also Prosciutto

Chicken, and Fennel Pot Pies, 351
Croutons, Croque-Monsieur, Brandied

Onion Soup with, 97
Gratin of Endive and, 290–291
Lima Beans with, 461–462
Marmalade-Glazed, with Sweet Orange-Tea

Sauce, 289–290
Smoked, Pasta with Caramelized Onions,

Cabbage and, 207–208
White Beans with Cilantro, Mint and, 153

Hamburgers, Grilled, with Sour Cream and
Herbs, 180

Hard Sauce, Brown Sugar, 623
Haricots Verts, Roasted-Potato Salad with

Roquefort, Walnuts and, 155–156
Harissa Sauce, 331–332
Hash

Blue and Red Flannel, 32
Salmon, with Horseradish-Dill Cream, 31

Hash Browns, Creole-Style Oven, 50
Hawaiian-Style Braised Pork with Stir-Fried

Cabbage, 294–295
Hazelnut(s)

Asparagus with Tarragon Vinaigrette and,
79

and Blackberry Sundaes, 667
Breadsticks, 491
Brussels Sprouts, Turnips, and Beets with,

447
Butter, Broccolini with, 463
-Chocolate Cake, 505–506
Chocolate Chunk, and Orange Cookies, 695
-Chocolate Panforte, 728–729
-Crusted Racks of Lamb with Tomato-Olive

Ragout, 319–320
Crust, Lemon Cheesecake with, 531–532
in Linzertorte Cake, Viennese, 559–560
Meringues, Frozen Blackberry Parfait in, 682
Pear Strudel, Vanilla-Scented, with

Chocolate Sauce and, 649–651
Praline-Chocolate Crème Brûlée, 611
Salad of Fall Greens with Persimmons and,

135–136
Shortbread Crust, Lemon Meringue Pie

with, 585
and Stilton Drop Biscuits, 484–485
to toast, 15
Toffee, Buttery, 727–728
Topping, Apple-Prune Crisp with, 647–648

Heart Cake, Chocolate-Truffle, Be Mine, 536
Heart-Shaped Chocolate Chip-Orange Scones,

44
Hearts of Palm, Black Bean, and Corn Salsa, 301
Herbes de Provence, Scalloped Potatoes with

Goat Cheese and, 424
Herbs, fresh, to store, 13
Hero Sandwiches, Meatball, 168
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Hoisin
Beef Stew, Mahogany, with Red Wine and, 113
Chicken, East-West Barbecued, 339
and Orange-Glazed Squash with Sesame

Seeds, 455–456
Salmon Burgers with Ginger and, 185

Hominy
in Lamb and Chorizo Chili, Spicy, 128–129
and Pork Stew, 121
in Potato Salad, Santa Fe, 156
Shrimp, and Tortilla Soup, Smoky, 94

Honey
Anise, and Almond Biscotti, 712
Apple Tart, Rustic, with Dates, Nuts and,

589–590
Apricot, and Cherry Preserves, 496
Banana, and Soy Milk Smoothie, 735
Butternut Squash, -Glazed, Beef Short Rib

Tagine with, 287–288
Chocolate, Dark, and Almond Fondue, 656
and Lemon, Carrots and Rutabagas with, 451
and Lemon Madeleines, 705
-Lime Dressing, Fruit Salad with, 52
-Oat Bread, 495–496
-Soy Glaze, Acorn Squash Rings with, 455

Honeydew
and Cantaloupe with Cinnamon-Clove

Syrup, 654
Lime, and Mint Smoothie, 735

Honey Mustard Butter, 484
Hors d’Oeuvres. See Appetizers; Dips and

Spreads
Horseradish

and Cauliflower Gratin, 464
Cream, Arctic Char with Sweet-and-Sour

Beets, Dandelion Greens and, 399-400
-Dill Cream, Salmon Hash with, 31
Dressing, Creamy, Smoked Trout,

Watercress, and Apple Salad with, 144
Mashed Potatoes with Caramelized Onions, 418
Mayonnaise, Grilled Skirt Steak Sandwiches

on Rye with, 174–175
Sauce, -Chive, 280
Sauce, Marinated Flank Steak with, 273

Hot-and-Sour Shrimp with Watercress and
Walnuts, 402–403

Hot Chocolate. See Chocolate, Hot
Hot Fudge Sauce, Coffee and Vanilla Ice Cream

with, 660
Huevos Rancheros Verdes, 253–254
Hummus, Smoky Chipotle, with Garlic Bagel

Chips, 57–58
Hungarian Porcini-Potato Latkes, 422
Hush Puppies, 482

I
Ice Cream. See also Sundae(s)

Apple Wedges, Spiced, with Caramel Sauce
and Vanilla Ice Cream, 654–655

Baked Alaska, Double Strawberry, 
681–682

Baked Alaskas, Individual, 680–681
Brown Bread, 659
and Brownie Sandwiches with Chocolate

Sauce, 679–680
Brown Sugar, 659
Cake

Chocolate-Peppermint, 673–674
Dulce de Leche, with Strawberries,

674–675
S’mores Coffee and Fudge, 672–673

Chocolate Malted, 660
Cones, Chocolate-Dipped, 688
Ginger, Plum and Walnut Crisp with,

646–647
Lemon Curd-Blackberry Swirl, with

Blackberry Sauce, 661–662
Lemon Peel, Candied, with Strawberry

Compote, 661
Malt, Double-Raspberry, 736
Pie, Caramel, with Mocha Fudge Sauce, 

675
Shake, Coffee Date, 736
in Shortcakes, Chocolate Star, with

Strawberries, 640
to soften, 19
Sour Cream, 549
Torte, Halvah and Vanilla Ice Cream, 677
Torte, Banana and White Chocolate Ice

Cream, Brazilian, 678–679
Ice cream maker, 3
Ice cream scoops, 5
Icing. See also Frosting

for Apple Spice Cake with Walnuts and
Currants, 515

Brown Sugar, Spiced Sweet-Potato Bundt
Cake with, 545–546

Caramel, Spiced Pumpkin Cake with,
552–553

Chocolate, 520, 541, 562
Lemon, Lemon-Nutmeg Shortbreads with,

714
Sour Cream, for Cappuccino Fudge

Cheesecake, 522–523
White, 562

Icing spatulas, 5
Immersion blender, 3
Indian Spices

Chicken Kebabs with Cilantro-Mint
Chutney, 72–73

Potatoes, Peas, and Cauliflower, 465
Tomato Soup with Crabmeat, Chilled,

105–106
Winter Squash and Chicken Stew with, 116

Ingredients
to measure, 20
online sources, 20
staples, 8–9

Irish “Bacon” (Pork Shoulder) and Cabbage, 303

Irish Soda Bread with Raisins and Caraway,
475–476

Italian Deli Sandwiches with Marjoram-Caper
Dressing, 167

Italian Easter Bread, 494–495
Italian ingredients, 20

J
Jalapeño(s)

Avocado and Yogurt Dip with Cilantro and,
Low-Fat, 57

in Chimichurri Sauce, Cilantro, Grilled Skirt
Steak with, 274–275

Frittata, Fresh Corn, Brie and, 30
in Island Sauce, Spicy, Shellfish with, 80
Jerk Seasoning, Grilled Chicken with, 340
-Red Onion Relish, Caribbean Black Beans

and Rice with, 266
Roasted Chiles, Guacamole with Lime and,

56
in Torta de Calabacitas, 442–443

Jalousie, Apricot, with Amaretto Cream, 599
Jam and Preserves

Berry Preserves, Double-, 497
Fig and Grape Preserves, 496
Honey, Apricot, and Cherry Preserves, 496
Marmalade, Lemon-Ginger, 497–498
Marmalade, Orange, Five-Minute Spiced,

498
Plum Jam, Spiced, 497
Tomato Jam, Spicy, 180

Jamaican Jerk Burgers with Orange-Chipotle
Mayonnaise, 182

Jasmine Rice
Green, Coconut Curried Tofu with, 256
Timbales with Black and White Sesame

Seeds, 232–233
and Wild Rice Pilaf with Apricots and

Cashews, 236
Jerk Seasoning, Grilled Chicken with, 340
Jerusalem Artichokes (Sunchokes), Sautéed,

with Sage, 448
Jicama, Spinach, and Pineapple Salad with

Cilantro Vinaigrette, 133
Juicers, 3
Juniper Berries

Cornish Game Hens with Pancetta, Beets
and, 356

Duck, Roast, with Prunes and, 366–367

K
Kabocha Squash and Chestnut Soup with

Chipotle Crème Fraîche, 100
Kale

Cheese Tortellini Soup with Cannellini,
Kielbasa, and, 93

White Bean, Butternut Squash, and Olive
Stew, 125
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Kebabs. See Skewers
Ketchup, Three-Pepper, 181
Kielbasa, Cheese Tortellini Soup with

Cannellini, Kale, and, 93
Kirsch

in Chocolate-Cherry Sauce, Cherry Sundaes
with, 670

Kugelhupf, and Dried Cherry, 49
Whipped Cream, Cherry-Chocolate

Shortcakes with, 639–640
Kiwi

and Asian Pear Salsa, Lamb Chops with, 
308

-Strawberry Sangria with Rose Geranium,
737

Knives, 6
Kohlrabi Coleslaw with Paprika Dressing, 158
Kuchen, Pear-Anise, 554–555
Kugelhupf, Kirsch and Dried Cherry, 49
Kumquat and Cranberry Relish, Gingered, 

500

L
Ladles, 5
Lamb

Braised, with Eggplant Tahini, 307–308
Brochettes, Greek, with Cucumber and

Tomato Tzatziki, 316–317
Burgers in Pita, Spiced, 184
Chili, and Chorizo, Spicy, 128–129
Chops, with Asian Pear and Kiwi Salsa, 308
Chops, Pan-Fried, with Rosemary and

Garlic, 307
Grilled, with Lima Bean Skordalia, 314–315
Kebabs, Orange- and Lime-Marinated, 318
Kebabs, and Vegetable, Spiced, 317
Leg of

Chieti-Style, 318–319
Grilled Butterflied, and Vegetables with

Lemon-Herb Dressing, 312–313
Herb-Stuffed, with Parsnips, Potatoes,

and Pumpkin, 316
Olive-Stuffed, 315
Roast, with Potatoes, Artichokes, and

Olives, 314
Spice-Rubbed Butterflied, 313

Rack(s) of
Hazelnut-Crusted, with Tomato-Olive

Ragout, 319–320
Pepita-Crusted, with Pomegranate Cream,

320–321
Roasted, with Parsleyed Breadcrumbs,

319
Risotto with Bacon, Herbs, and Tomatoes,

231
Sandwiches, Grilled, and Arugula, with

Spicy Tomato Jam, 179–180
Sandwiches, Grilled, with Grilled Green

Onions, 178

Shanks
Braised, with Caramelized Onions and

Shallots, 308–309
Braised, Greek-Style, 310–311
Braised, with Winter Squash and Red

Chard, 309-310
Curried, with Rice and Pine Nut Pilaf,

311–312
Skewers, Tamarind-Glazed, with Dried

Apricot Relish, 71–72
Stew, Spicy, with Apricots and Cardamom,

114
Stew, Swedish, with Dill Sauce, 115
and Zucchini Fusilli Tossed with Basil

Butter, 210
Lasagna

Artichoke and Mushroom, 249–250
Fontina, Mushroom, and Pancetta,

211–212
Pesto, 211
Sausage, Cheese, and Basil, 213

Latkes, Porcini-Potato, Hungarian, 422
Latte, Espresso-Almond, Iced, 738
Lava Cakes, Chocolate-Espresso, with Espresso

Whipped Cream, 520
Leek(s)

Creamed, Cider-Brined Pork Chops with
Apples and, 292-293

and Lemon Cream, Almond-Crusted Sole
with, 393

Polenta, Soft, with, 241–242
Potato, Gruyère, and Oyster Mushroom

Gratin, 422-423
Potato, and Tarragon Soup, 102

Lemon(s)
Artichokes, Grilled Baby, with Olive Oil and,

436–437
Bars, Double Lemon, 700–701
Brussels Sprouts, -Glazed, 445
Cake

-Blueberry, with White Chocolate
Frosting, 513

Crumb, 555
-Lattice White Chocolate, 511–512
Wedding, with Blackberry Sauce, 538–539
Whipped Cream, with Berries and Lemon

Curd, 513–514
Candied Peel Ice Cream with Strawberry

Compote, 661
Cheesecake with Hazelnut Crust, 531–532
Chicken, -Herb Roast, 329
Chicken-Orecchiette Soup with Cilantro

and, 96
Chicken with Roasted Lemons, Green

Olives, and Capers, 345–346
Chicken Salad Sandwiches, -Tarragon,

164–165
Chickpea Salad with Parsley, Sun-Dried

Tomatoes and, 154

-Chive Sauce, Fettuccine with Prosciutto,
Peas and, 203–204

Cornish Game Hens, -Sage, with Tomato-
Porcini Sauce, 355

Couscous with Peas and Carrots, 237
Crust, Buttery, Peach-Strawberry Cobbler

with, 644
Curd

-Blackberry Swirl Ice Cream with
Blackberry Sauce, 661–662

and Blueberry Trifle, 620–621
Mousse, with Toasted Coconut and

Blueberries, 627-628
in Shortcakes, Lemon-Blueberry, 638
in Wedding Cake, Lemon, 538
Whipped Cream Cake with Berries and,

513–514
in White Chocolate Cake, Lemon-Lattice,

511–512
Custards with Lemon Verbena, 627
Dressing, -Herb, with Vegetables and Grilled

Butterflied Leg of Lamb, 312–313
Glaze, Sour Cream Maple Cake with,

546–547
and Honey, Carrots and Rutabagas with,

451
and Honey Madeleines, 705
Icing, Lemon-Nutmeg Shortbreads with,

714
and Leek Cream, Almond-Crusted Sole

with, 393
Limoncello, 747
Marmalade, -Ginger, 497–498
Mayonnaise, -Herb, 414
Meringue Pie with Hazelnut Shortbread

Crust, 585
-Mustard Butter Sauce, Pasta with Scallops

and, 201–202
Rice Pilaf, -Pistachio, 235
Saganaki, Classic, with Olives and, 86
Shortbreads, -Nutmeg, with Lemon Icing,

714
Shortcakes, -Blueberry, 638–639
Sorbet with Vodka-Marinated Plums, 662
Spaghetti with Fresh Clams, Parsley and, 199
Syrup, 620
Tart, -Almond, 602–603
Vinaigrette, -Balsamic, Roasted Vegetables

with, 457
Vodka with Cucumber, Mint and, Iced, 746

Lemonade
Mint, Crushed-, 737
Watermelon, with Gin, 748

Lemongrass
Beef, Stir-Fried, with Asian Greens, 283–284
Tofu, Deep-Fried, with Red Bell Pepper, 255

Lemon Verbena, Lemon Custards with, 627
Lentil(s)

Basmati Rice, Spiced, with Caramelized
Onions and, 261–262
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and Celery Root Salad, 153–154
Garbanzo Bean, and Vegetable Stew, 126
with Shallots, Port-Glazed, 246
Soup with Minted Yogurt, 99

Lima Bean(s)
with Ham, 461–462
Skordalia, Grilled Lamb with, 314–315
Succotash, Sophisticated, 461
Succotash, Summer, Sautéed Cod with

Creamed Corn and, 390–391
Lime(s)

Avocado and, Broiled Salmon with, 382
-Chile Sauce, Halibut and Red Bell Pepper

Skewers with, 396
Chipotle Dressing, Southwestern Grilled

Beef Salad with Corn Salsa and,
147–148

-Chipotle Oil, Grilled Summer Lobster with
Ginger-Green Onion Butter and, 406

-Cilantro Vinaigrette, Fiesta Chicken Salad
with, 145

-Cilantro Vinaigrette, Grilled Red Snapper
and Mango with, 388

Curd, Mango Tartlets with Tropical Nut
Crust and, 605–606

Frozen, Filled with Sangrita and Tequila,
743

-Ginger Butter, Spicy, Broiled Shrimp with,
404

-Ginger Sauce, 668
and Ginger Sauce, Oven-Roasted Sea Bass

with, 385
-Guava Glaze, 403–404
-Honey Dressing, Fruit Salad with, 52
Mint, and Honeydew Smoothie, 735
Mousse with Lime-Vanilla Syrup, 630–631
and Orange-Marinated Lamb Kebabs, 318
Red Onions, -Pickled, 275
Rice, Toasted-Garlic, with Fresh Herbs and,

236
Syrup, -Vanilla, Lime Mousse with,

630–631
Tart, Fresh, with Meringue Lattice and

Glazed Berries, 603–604
-Tomato Salsa, Cowboy Steaks with Red

Chili Onion Rings and, 270
Limoncello, 747
Linguine

with Peas and Mint, 198
with Shrimp and Feta, Greek-Style,

200–201
with Smoked Whitefish, Tomatoes, and

Garlic, 202
Linzertorte

Bars, Blackberry, 702–703
Cake, Viennese, 559–560
Cranberry-Apricot, 598

Lobster
Grilled Summer, with Chipotle-Lime Oil and

Ginger-Green Onion Butter, 406

in Nantucket Seafood Supper, 414
Risotto, Truffled, 229–230
and Shrimp Cioppino, 121–122
Tacos, Puerto Nuevo-Style, 407
tail, to remove meat from, 14

M
Macadamia Nut(s)

-Chocolate Chip Bars with Shortbread
Crust, 703

-Coconut Frosting, German Chocolate Cake
with, 507–508

to toast, 15
Waffles with Papaya and Strawberries, 42

Macaroni
and Cheese with Prosciutto, 189–190
and Cheese, Upscale, 189

Macaroons, Double Coconut, 716
Madeira Sauce, Roast Prime Rib with

Horseradish-Chive Sauce and, 279–280
Madeleines, Honey and Lemon, 705
Mai Tai, 744
Mallets, meat, 7
Mango

-Boysenberry Mimosa, 742
-Curry Shrimp Salad in Wonton Cups,

62–63
and Peach Daiquiri, 744
Pineapple, and Papaya Squares, 701
and Red Snapper, Grilled, with Cilantro-

Lime Vinaigrette, 388
Salsa, -Tarragon, Scallop Brochettes with,

409
and Shrimp Skewers with Guava-Lime

Glaze, 403–404
Sorbet, 664
Tartlets with Lime Curd and Tropical Nut

Crust, 605–606
Manhattan-Style Seafood Stew, 123
Maple

-Barbecued Pork Burgers, 183–184
Butter, -Allspice, Whole Roasted Yams with,

430
Butter, -Molasses, 478
Corn Bread, 481–482
Crème Caramel, 612–613
Crème Flan with Maple-Glazed Pears,

613–614
-Fig Pinwheels, 704
Parsnips, -Glazed, with Popped Mustard

Seeds, 459
-Pecan Sticky Buns, 46–47
Sour Cream Cake with Lemon Glaze,

546–547
and Tangerine-Glazed Carrots, 450
-Walnut Scones, Glazed, 45

Margarita
Ginger, 747
Ice Pops, 687

Sweet-and-Sour, Homemade, 746
Marinara, Chicken, 333
Marjolaine, Mocha, 544–545
Marjoram

-Caper Dressing, Italian Deli Sandwiches
with, 167

Chicken, Spicy Roast, with Tomatoes and,
332

Marmalade
Ham, -Glazed, with Sweet Orange-Tea

Sauce, 289–290
Lemon-Ginger, 497–498
Orange, Five-Minute Spiced, 498

Marsala Tiramisù, 619
Marshmallow(s). See also S’mores

Black-Bottom Pie, 582–583
Rocky Road Wedges, 694–695

Martini
Ginger Passion, 745
Great, 745
Pear, 745

Marzipan
Crumble, Plum Tart with, 599–600
in Princess Cake, 541–542

Mascarpone
Cheesecake with Roasted Cashew Crust and

Passion Fruit Caramel Sauce, 528–529
Chocolate Mousse with Bananas, 629
and Nectarine Tart in Gingersnap Crust, 

601
Spinach, Baked Salmon Stuffed with,

379–380
in Tiramisù, Marsala, 619

Mayonnaise. See also Aioli (Alioli)
Blue Cheese, 182
Curried, Fried Catfish Sandwiches with, 171
Ginger-Garlic, Seared Tuna Burgers with,

185
Horseradish, Grilled Skirt Steak Sandwiches

on Rye with, 174–175
Indian-Spiced, 175–176
Lemon-Herb, 414
Orange-Chipotle, Jamaican Jerk Burgers

with, 182
Wasabi, Peppered Tuna Skewers with, 72
Watercress-Green Onion, Chicken Escalopes

with, 336–337
Watercress, Poached Salmon Fillets with,

380–381
Measuring cups and spoons, 5
Meatball(s)

Hero Sandwiches, 168
Perciatelli with Tomato-Porcini Sauce and,

205
Sicilian, Spaghetti with, 204
Turkey-Parmesan, Escarole and Orzo Soup

with, 104
Meat Loaf, Turkey, with Sun-Dried Tomatoes,

363–364
Meat tools, 7
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Melon. see Cantaloupe; Honeydew; Watermelon
Melon baller, 7
Meringue(s)

Baked Alaska, Double Strawberry, 681–682
Baked Alaskas, Individual, 680–681
Hazelnut, Frozen Blackberry Parfait in, 682
Lattice, Fresh Lime Tart with Glazed Berries

and, 603–604
Lemon, Pie with Hazelnut Shortbread

Crust, 585
in Mocha Cream Torte, Layered, 557–558
Nut, in Mocha Marjolaine, 544–545
Vacherins with Raspberry Sorbet and Berry-

Cardamom Sauce, 685–686
Merlot Pan Sauce, Veal Sauté with, 325
Mexican

Brownies with Brown Sugar Topping, 721
Chicken Pizza with Salsa Verde, 218
ingredients, 20
Rice with Cilantro, Spicy, 234
Wedding Cakes, 714–715

Milkshake, Coffee Date, 736
Mimosa, Mango-Boysenberry, 742
Mint(ed). See also Peppermint

-Blackberry Syrup, Frozen Blackberry-
Cream Pops with, 686–687

and Cabbage Slaw, Grilled Asian-Style
Salmon with, 381

Chicken, and Red Onion Kebabs, Grilled,
with Greek Salad, 341

-Cilantro Chutney, Indian-Spiced Chicken
Kebabs with, 72–73

Egg(s), Scrambled, with Tomato, Goat
Cheese and, 25

Frittata with Pancetta and, 29–30
and Garlic, Grilled Red Snapper with, 387
Lemonade, Crushed-, 737
Lime, and Honeydew Smoothie, 735
Oranges and Fresh Pineapple, Pineapple

Sorbet with, 664–665
Parsnips with Crispy Prosciutto, Peas and,

459
and Peas, Linguine with, 198
Peas, Spring, with Lettuce and, 449
-Pineapple Relish, 290
Red Potatoes with Olives, Feta and, Warm,

157
Tomato, Cucumber, and Red Onion Salad

with, 138–139
Vodka with Cucumber, Lemon and, Iced,

746
White Beans with Ham, Cilantro and, 153
Yogurt, Lentil Soup with, 99
-Yogurt Sauce, Curried, Grilled Eggplant

with, 445
Miso

-Marinated Cod with Cucumber-Daikon
Relish, 389–390

-Sesame Sauce, Vegetable Sushi Rolls with,
80–81

Mississippi Mud Cake, 506
Mixers, 3
Mixing bowls, 3
Mocha

Cream Torte, Layered, 557–558
Fudge Sauce, Caramel Ice Cream Pie with,

675
Glaze, Chocolate-Espresso Cake with, 507
Hot Chocolate, -Cinnamon, 739
Marjolaine, 544–545
Pecan Pie with Coffee Whipped Cream,

580–581
Molasses.  See also Gingerbread

Anadama Rolls with Mixed Seeds, 488–489
Apples, Baked, with Toffee, Bourbon and,

655
-Brined Turkey with Gingersnap Gravy,

362–363
Chewies with Brown Sugar Glaze, 711
Jumbos with Ginger Filling, 710–711
-Maple Butter, 478
Mop, Spicy, Beer-Braised Beef Short Ribs

with, 288
-Orange Butter, Spicy, Whole Baked Yams

with, 430
Scones, Treacle, 44–45

Mole, Chicken, with Chipotles, 117–118
Mop

Beer, in Beef Brisket, Barbecued Texas,
277–278

Chicken, Grilled, with Root Beer Barbecue
Sauce, 337–338

Molasses, Spicy, Beer-Braised Beef Short
Ribs with, 288

Pork Barbecue, 176–177
Morel-Crusted Beef Short Ribs with Polenta,

285–286
Moroccan

Chicken, Spiced, with Onions and Prunes,
336

Orange Salad, 653
Mousse

Caramel, Napoleon with Caramel Sauce and
Berries, 629–630

Chocolate, Bittersweet, 628
Chocolate Mascarpone, with Bananas, 629
Eggnog Torte, Frozen, 677–678
Lemon Curd, with Toasted Coconut and

Blueberries, 627-628
Lime, with Lime-Vanilla Syrup, 630–631
in Mocha Cream Torte, Layered, 557–558
Peppermint, Fudge Layer Cake with,

504–505
Torte, Coffee-Toffee Crunch, 676
Torte, White Chocolate, with Oreo Cookie

Crust, 558–559
Mozzarella

in Antipasto Salad with Basil Dressing,
139–140

Fresh, Grilled Marinated Vegetables with,
87

Fresh, Melon, and Prosciutto, Brochettes of,
65

Lasagna, Artichoke and Mushroom,
249–250

Lasagna, Sausage, Basil and, 213
Pasta Salad with Sun-Dried Tomatoes,

Olives and, 152
Pizza(s)

Barbecued Pork, Asian-Style, 217
and Prosciutto, with Balsamic Onions,

216–217
Rosemary-Crust, Grilled, with Sausage,

Bell Peppers, Onions, and Cheese,
215–216

Prosciutto, Tomato, and Basil Panini,
173–174

Mud Cake, Mississippi, 506
Muffins

Cherry, Tart, and Almond, 45–46
pans, 4
Pumpkin, Spiced, 46
Sour Cream and Herb, 485

Mushroom(s). See also Porcini; Shiitake
Mushroom(s)

Chanterelle, Crab-and-Corn Chowder with
Bacon and, 91-92

Crepes, with Poblano Chile Sauce, 35–36
dried, pantry staples, 8
Gravy, Shiitake, Roast Turkey with Herb

Rub and, 359-360
Lasagna, Artichoke and, 249–250
Lasagna, Fontina, Pancetta and, 211–212
Morel-Crusted Beef Short Ribs with

Polenta, 285–286
and Nut Pâté, Country, 59
Oyster, Potato, Leek, and Gruyère Gratin,

422-423
Peppers, and Zucchini, Roasted, Cannellini

and Fennel Salad with, 265
Pork, and Green Onions, Spicy Stir-Fried,

306
Portobello Burgers, Rosemary, 261
Portobellos, Broiled, Topped with Creamy

Scrambled Eggs, 24
Sauce(s)

Porcini-Tomato, Lemon-Sage Cornish
Game Hens with, 355

Porcini, Tomato, and Pancetta, 212–213
Porcini-Tomato, Perciatelli with Meatballs

and, 205
-Port, Roast Tenderloin of Beef with, 281
-Sage, Tortelloni with, 198
Shiitake-Ginger Cream, Pan-Seared Tuna

with, 398–399
Shiitake-Red Wine, Spencer Steaks with,

269–270
Wild, Cumin Pork Roast with, 299–300
Wild, Fettuccine with, 196–197
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Wild, Mustard, Tarragon and, Veal
Scallops with, 326

-Wine, 334–335
Soup, Cream of, 102
Stuffed, with Bacon and Olives, 77–78
Wild

Beef Barley Soup with Parsnips and, 96–97
Bread Pudding, 258
with Chestnuts and Thyme, 468
and Crab Cheesecake, 68–69
Fricassee, Roasted Asparagus with,

435–436
Omelets, Shallot, Gruyère and, 26
and Orzo “Risotto”, 190–191
Pizza, and Fontina, 221–222
and Potato Gratin, Yukon Gold, with Blue

Cheese, 424–425
Risotto, Roasted Garlic and, 229
Sauce, Cumin Pork Roast with, 299–300
Sauce, Fettuccine with, 196–197
Sauce, Mustard, and Tarragon, Veal

Scallops with, 326
Stuffing, Northwestern, 369–370
Tart, 84
Turkey Smothered in, 364

Mussels
on the Half Shell with Pesto, 64
in Nantucket Seafood Supper, 414
Seafood Soup, Thai Curried, 93
Seafood Stew with Fennel and Thyme, 124
Steamed, with Saffron-Mustard Sauce, 411

Mustard
-Anchovy Dressing, Curly Endive and Bacon

Salad with, 151
Butter, Broccoli with, 462
Butter, Honey Mustard, 484
Deviled Cauliflower, 464–465
Deviled Fried Chicken, 347–348
Dijon-Parmesan Chicken Drumsticks, 349
and Garlic Roast Goose, 368–369
pantry staples, 8
Potato Gratin with Cheddar and, 423–424
-Rosemary Dressing, Grilled Chicken Salad

with, 146–147
Sauce(s)

-Bourbon, Grilled Baby Back Pork Ribs
with, 291

-Cranberry, Roasted Salmon with, 380
Cream, Mustard Seed-Crusted Halibut

with, 396
Double Mustard, Veal Chops with, 324
-Lemon Butter, Pasta with Scallops and,

201–202
Saffron-, Steamed Mussels with, 411
Wild Mushroom and Tarragon, Veal

Scallops with, 326
-Thyme Jus, Fresh, Rib Roast with, 278

Mustard Greens
Canadian Bacon and Fried Egg on Potato

Bread, 169

and Collard Greens with Bacon, 466–467
Mustard Seed(s)

-Crusted Halibut with Mustard Cream
Sauce, 396

Dressing, Potato Salad with Sugar Snap Peas
and, 157

Popped, Maple-Glazed Parsnips with, 459

N
Nantucket Seafood Supper, 414
Napoleon, Caramel Mousse, with Caramel

Sauce and Berries, 629–630
Nectarine

and Blackberry Cobbler with Ginger Biscuit
Topping, 643–644

Caramelized-, and Ginger Shortcakes with
Sour Cream, 637-638

and Mascarpone Tart in Gingersnap Crust,
601

-Raspberry Crostata with Vanilla Crème
Fraîche, 602

New England
Clam Chowder, Classic, 91
Crab Rolls, 171
Fish Cakes with Herbed Tartar Sauce,

401–402
New Orleans Banana Splits, 687
New York Strip Loin, Roast, with Garlic-Herb

Crust, 283
Niçoise Salade Sandwiches, 169
Noodle(s)

Asian, with Ginger-Cilantro Sauce, 199
and Beef Soup, Spicy Vietnamese, 104–105
Cookies, Chinese, 712
Peanut, with Gingered Vegetables and Tofu,

257
Somen, in Vegetable Sushi Rolls, 80–81

Nut(s). See also specific nuts
Apple Tart, Rustic, with Honey, Dates and,

589–590
to freeze, 9
Meringue, in Mocha Marjolaine, 544–545
and Mushroom Pâté, Country, 59
-Raisin Breakfast Rings, 48
to toast, 15

Nut Crust(s), 605–606
Cashew, 528–529
Hazelnut, 531–532
Pecan, 534, 596, 677
Walnut, 678–679

O
Oat(s), Oatmeal

Cookies with Raisins, Dates, and Walnuts,
699

-Honey Bread, 495–496
Lattice Crust, Citrus-Scented Mixed Berry

Pie with, 570–571

Sunflower, and Walnut Bars, 703
Offset spatulas, 5
Oil(s)

Chipotle-Lime, Grilled Summer Lobster
with Ginger-Green Onion Butter and,
406

Garlic, 220
Olive, Artichokes with Romano, Cracked

Pepper and, 88
pantry staples, 8
Truffle, Yam Puree with Goat Cheese and,

431
Olive(s)

Butter, Black Olive, 481
and Cherry Tomato Relish, Herbed Flank

Steak with, 273–274
Chicken and Rice with, Brazilian, 346
Chicken with Roasted Lemons, Green

Olives, and Capers, 345–346
Couscous, Golden, with Fresh Herbs and,

238
Duck, Roast, with Potatoes, Turnips and,

365
Enchiladas, Chicken and Green Olive,

352–353
and Feta, Herb-Marinated, 67–68
Fish, Spicy Sautéed, with Cherry Tomatoes

and, 400
in Greek Salad, 341
in Greek Salad Submarine Sandwiches, 166
Lamb, Roast Leg of, with Potatoes,

Artichokes and, 314
Lamb, -Stuffed Leg of, 315
Mushrooms, Stuffed, with Bacon and,

77–78
Pasta Salad with Mozzarella, Sun-Dried

Tomatoes and, 152
Penne, Spicy, with Tomatoes, Two Cheeses

and, 192–193
Pipérade Salad with, 139
Pissaladière, 223
to pit, 12
Pizza, Green Pepper and, Rustic Skillet, 220
Potato Omelet with, 27
Red Potatoes with Feta, Mint and, Warm,

157
Rosemary Focaccia with, 479
Saganaki, Classic, with Lemon and, 86
in Salade Niçoise Sandwiches, 169
Salt Cod, and Potato Stew, 124–125
in Tapenade, Fig and Walnut, with Goat

Cheese, 55–56
-Tomato Ragout, Hazelnut-Crusted Racks of

Lamb with, 319–320
-Tomato Relish, Steak Sandwiches with,

Texas-Style, 174
White Bean, Butternut Squash, and Kale

Stew, 125
Olive Oil, Artichokes with Romano, Cracked

Pepper and, 88
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Omelet(s). See also Frittata
Andouille Sausage and Potato, 28
Asparagus, 27
Bell Pepper, Tomato, and Cheese, 26
Potato, with Olives, 27
Wild Mushroom, Shallot, and Gruyère, 26

Onion(s). See also Green Onion(s); Red
Onion(s)

and Bacon Tart, Alsatian, 224
Balsamic, Mozzarella and Prosciutto Pizza

with, 216–217
Balsamic Roasted, 467
Caramelized

Barley with Bow-tie Pasta and, 237
Basmati Rice, Spiced, with Lentils and,

261–262
and Blue Cheese Sandwiches, Toasted,

172–173
Brie, Baked, with, 75–76
Cabbage, and Smoked Ham, Pasta with,

207–208
Cream Soup, and Roasted Shallot, 97–98
Mashed Potatoes, Horseradish, with, 418
Pizza Squares with Stilton and, 221
and Shallots, Braised Lamb Shanks with,

308–309
and Sour Cream Spread, 58
Veal Shanks with Sage and, 325

Pearl, Wild Rice Stuffing with Dried
Cherries, Apricots and, 374

and Peppers, Garlic and Rosemary Steak
with, 271–272

Pissaladière, 223
Raisin, and Garlic Compote, 297
and Red Bell Pepper Chutney, 323
Rings, Red Chili, 270
Roasted, with Green Beans, 440
Rye Rolls, -Shallot, 489
Sea Bass, with Tomatoes and, 383
Soup, Brandied, with Croque-Monsieur

Croutons, 97
Orange(s). See also Tangerine

Arugula, and Fennel Salad, 134–135
Blood, Pomegranate, and Beet Salad, 133
Brussels Sprouts and Cauliflower with,

Roasted, 446–447
Burnt Orange-Star Anise Sauce, Cod with

Bok Choy and, 391–392
Candied Peel, 587, 696–697
Carrots with Cumin and, 451
Cheesecake, -Cranberry, with Chocolate

Crust, 532-533
Cheesecake, -Double Chocolate, 523–525
-Chipotle Mayonnaise, Jamaican Jerk

Burgers with, 182
-Chipotle Sauce, Grilled Pork Tenderloin

with, 296
and Coffee Granita Suprema, 665–666
Cookies, Chocolate Chunk, Hazelnut and,

695

-Cornmeal Biscuits, Peaches-and-Cream
Shortcakes with, 637

-Cream Cheese Frosting, Sweet-Potato
Layer Cake with, 517–518

Crème Fraîche, 616
Florentines, and Ginger, Chocolate-Dipped,

696–697
Hoisin-Glazed Squash with Sesame Seeds,

455–456
and Lime-Marinated Lamb Kebabs, 318
Marmalade, Five-Minute Spiced, 498
Minted, Fresh Pineapple and, Pineapple

Sorbet with, 664–665
-Molasses Butter, Spicy, Whole Baked Yams

with, 430
Raspberry, and Strawberry Granita, 667
-Rosemary Butter Sauce, Pecan-Crusted

Trout with, 393–394
-Rosemary Chicken, 337
Salad, Moroccan, 653
Scones, -Chocolate Chip, Heart-Shaped, 44
Tart, Custard, 605
Tart, and Dark Chocolate with Toasted

Almonds, 587
-Tea Sauce, Sweet, Marmalade-Glazed Ham

with, 289–290
Threads, 525
-Tomato-Basil Sauce, Veal Chops with, 323
-Tomato Salsa, Teriyaki Swordfish with, 397
Veal Rib Roast with Rosemary and, 322

Orecchiette
with Broccoli Rabe, 195
-Chicken Soup with Cilantro and Lemon, 96
Spicy, with White Bean(s), Tomatoes, and

Broccoli, 265–266
Oreo Cookie Crust, White Chocolate Mousse

Torte with, 558–559
Orzo

and Butternut Squash with Fresh Sage, 456
and Escarole Soup with Turkey-Parmesan

Meatballs, 104
with Everything, 152
“Risotto”, Wild Mushroom and, 190–191
and Shrimp Salad, Greek, 152–153

Oven mitts, 5
Oxtail Stew with Tomatoes and Bacon,

112–113
Oyster Mushroom, Potato, Leek, and Gruyère

Gratin, 422-423

P
Paella

Chicken, Sausage, and Shrimp, 413
Seafood, with Alioli, 411–412
Spring Vegetable, 250–251

Pancakes
Apple, Baked, 38–39
Banana Cream, 36–37
Buttermilk, with Blueberry Compote, 38

Corn, Calico, 438
Giant Sunday, 36
Porcini-Potato Latkes, Hungarian, 422
Potato-Apple, 421
Pumpkin Cheese, 457–458
Swedish, with Berry-Cardamom Topping,

641–642
Whole Grain-Buttermilk, 37
Zucchini, Turkish, 442

Pancetta. See also Bacon
Cherry, Dried, and Port Dressing, Goat

Cheese Salad with, 151
Cornish Game Hens, with Juniper Berries,

Beets and, 356
Fontina, and Mushroom Lasagna, 211–212
Frittata with Mint and, 29–30
Spinach, and Pear Salad, 134
-Tomato Butter, Goat Cheese-Arugula

Ravioli with, 191–192
Panforte, Chocolate-Hazelnut, 728–729
Pan-fry, defined, 10–11
Panini, Prosciutto, Mozzarella, Tomato, and

Basil, 173–174
Panna Cotta

with Apricots, Cardamom-Poached, 617
Buttermilk, with Sweetened Strawberries,

618
Pantry staples, 8
Papaya

Macadamia Nut Waffles with Strawberries
and, 42

Pineapple, and Mango Squares, 701
-Pineapple Smoothie, 736

Paprika
Chicken Paprikás, 333–334
Dressing, Kohlrabi Coleslaw with, 158
Pork Patties, 51

Parchment paper, 7
Parfait(s)

Blackberry, Frozen, in Hazelnut Meringues,
682

White Chocolate and Turkish Coffee,
682–683

Paring knife, 6
Parmesan

Artichoke, and Sausage Stuffing, 470–471
-Asparagus Tart, 83
Caesar Dip with Crudités, 55
Caraway Seeds, and Black Pepper Butter,

Peas with, 448–449
-Dijon Chicken Drumsticks, 349
Eggs, Baked, with Artichokes and, 32
Fennel, Watercress, and Radicchio Salad,

142
Gemelli with Artichokes, Sugar Snap Peas

and, 194
Grits, Baked, with Black Pepper and, 242
and Gruyère Soufflé, 33
Pita Crisps, 61
Porterhouse Steak with Arugula and, 271
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Potatoes, Mashed, with Prosciutto and,
420–421

Potatoes, Spicy, 438
Spaghetti with Butter, Pepper and, 190
-Turkey Meatballs, Escarole and Orzo Soup

with, 104
Parsley

Breadcrumbs, Roasted Rack of Lamb with,
319

Butter, Campanelle Pasta with, 119
Chickpea Salad with Lemon, Sun-Dried

Tomatoes and, 154
Italian, Mashed Potatoes with, 417–418
Pesto, Spring Herb, Roasted New Potatoes

with, 429
Sage, Rosemary, and Thyme Chicken,

330–331
Spaghetti with Fresh Clams, Lemon and, 199
Tabbouleh with Avocado and Feta Cheese,

239
Tabbouleh, Overnight, 239

Parsley Root, Golden Mashed Potatoes with
Parsnips and, 417

Parsnip(s)
Beef-Barley Soup, with Wild Mushrooms

and, 96–97
and Carrot Puree, 449
and Celery Root with Nutmeg, 459–460
Chips, 78
Grilled, 460
Lamb, Herb-Stuffed Leg of, with Potatoes,

Pumpkin and, 316
Maple-Glazed, with Popped Mustard Seeds,

459
Mashed Potatoes, Golden, with Parsley Root

and, 417
-Potato Salad with Aquavit Dressing,

157–158
with Prosciutto, Crispy, Peas, and Mint, 459
Soup, Curried, 101

Passion Fruit Caramel Sauce, 529
Pasta, 188-213.  See also Fettuccine; Lasagna;

Noodle(s); Orecchiette; Orzo; Spaghetti
Bow-Tie, Barley with Caramelized Onions

and, 237
Campanelle, with Parsley Butter, 119
Capellini with Fresh Tomato, Caper, and

Basil Sauce, 193
Farfalle with Asparagus, Roasted Shallots,

and Blue Cheese, 194–195
Fazool Casserole, 206–207
Fusilli, Lamb and Zucchini, Tossed with

Basil Butter, 210
Gemelli with Artichokes, Sugar Snap Peas,

and Parmesan, 194
Linguine with Peas and Mint, 198
Linguine with Shrimp and Feta, Greek-

Style, 200–201
Macaroni and Cheese with Prosciutto,

189–190

Macaroni and Cheese, Upscale, 189
with Onions, Caramelized, Cabbage, and

Smoked Ham, 207–208
pantry staples, 8
Penne, Spicy, with Tomatoes, Olives, and

Two Cheeses, 192–193
Perciatelli with Meatballs and Tomato-

Porcini Sauce, 205
Ravioli, Goat Cheese-Arugula, with Tomato-

Pancetta Butter, 191–192
Ravioli with Walnut Sauce, Herbed, 192
Rigatoni with Tomatoes and Vodka,

193–194
Rigatoni, Winter Vegetables, Oven-Roasted,

with, 259
Saffron, with Pork and Tomato Sauce, 207
Salad with Mozzarella, Sun-Dried Tomatoes,

and Olives, 152
with Sausage, Bell Peppers, and Basil, 206
with Scallops and Lemon-Mustard Butter

Sauce, 201–202
with Shrimp, Grilled, and Basil Vinaigrette,

200
with Smoked Whitefish, Tomatoes, and

Garlic, 202
Soup, Cheese Tortellini, with Cannellini,

Kielbasa, and Kale, 93
Tagliatelle with Smoked Salmon Cream

Sauce, 201
Tortelloni with Mushroom-Sage Sauce, 198

Pastry(ies). See also Pie(s); Tart(s)
Baklava, Almond, with Rose Water Syrup,

717
Brie, Phyllo-Wrapped, with Apricot and

Rosemary Chutney, 74–75
Cheese Straws, Rosemary, 76
Napoleon, Caramel Mousse, with Caramel

Sauce and Berries, 629–630
Pinwheels, Pepperoni and Asiago, 71
Raspberry Crisps, -Wrapped, 606–607
Salmon and Rice Wrapped in, with Dill

Sauce, 377–378
Strudel, Pear, Vanilla-Scented, with

Hazelnuts and Chocolate Sauce,
649–651

Turnovers, Blackberry-Plum, with
Cardamom, 651

Pastry bag and tips, 7, 17
Pastry brushes, 7
Pastry Cream, Vanilla, 584
Pâté

Mushroom and Nut, Country, 59
Smoked Fish, with Pita Chips, 60

Pea(s). See also Sugar Snap Peas
with Caraway Seeds, Black Pepper, and

Parmesan Butter, 448–449
with Celery Root, 448
Fettuccine with Prosciutto, Lemon-Chive

Sauce and, 203–204
Lemon Couscous with Carrots and, 237

with Lettuce and Mint, Spring, 449
and Mint, Linguine with, 198
Parsnips with Crispy Prosciutto, Mint and,

459
Potatoes, and Cauliflower, Indian, 465
Risotto Primavera, 230-231
Split Pea and Root Vegetable Soup, Smoky,

98
Peach(es)

Chutney, 141
Cobbler, -Strawberry, with Buttery Lemon

Crust, 644
and Cucumber Salsa, 62
Grilled, and Pound Cake with Burnt-Sugar

Sauce, 652
Grunt with Caramel Sauce, 645
and Mango Daiquiri, 744
to peel, 13
Pie, Piled-High, 575–576
Pie, Vanilla, 575
Salsa, Fresh, Tomato-Chipotle Soup with,

106
Shortcakes, -and-Cream, with Cornmeal

Orange Biscuits, 637
Peanut (Butter)

Banana, and Date Sandwiches, 162
-Chocolate Bark Triangles, 729–730
and Chocolate Chunk Brownies, 725–726
and Chocolate Streusel Cake, 548
Cookies, and Chocolate Chip, Flourless,

698
Cookies with Milk Chocolate Chunks,

698–699
Cookies, Old-Fashioned, 697–698
Dipping Sauce, Pork Satay with, 73–74
Noodles with Gingered Vegetables and Tofu,

257
Sauce, 257

Peanut Brittle Ice Cream Sundae with
Chocolate Sauce, 671–672

Pear(s)
Asian, and Kiwi Salsa, Lamb Chops with,

308
Bardolino- and Vanilla-Poached, 653
-Caramel Ice Cream Sundaes, 672
Caramelized, Compote, Gingerbread Cake

with, 550–551
Caramelized, Pork Sauté with Pear-Brandy

Cream Sauce and, 295–296
Clafouti, Roasted, and Cinnamon, 642
Cobbler with Almond Biscuit Topping, 643
Crisp, and Dried Cherry with Coconut-

Almond Topping, 646
Crostata with Late-Harvest Riesling, 594
Goat Cheese Salad, Warm, with Walnuts

and, 150
Kuchen, -Anise, 554–555
Maple-Glazed, Maple Crème Flan with,

613–614
Martini, 745
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Pie, and Blueberry, Streusel-Topped,
577–578

Pie, Lattice, with Vanilla Brown Butter and,
576

Salsa, Crunchy, 408
Spice Cake with Pecan Praline Topping, 554
Spinach, and Pancetta Salad, 134
Strudel, Vanilla-Scented, with Hazelnuts

and Chocolate Sauce, 649–651
Tarte Tatin with Vanilla and Ginger,

593–594
Pecan(s)

-Apple Crunch, 648
and Brown Sugar Crescents, 706
Brussels Sprouts with Garlic, Basil and,

445–446
Chicken, and Wild Rice Salad in Romaine

Spears, 65–66
Crust, 534, 596, 677
-Crusted Trout with Orange-Rosemary

Butter Sauce, 393–394
-Maple Sticky Buns, 46–47
Pie, Caramel, Fudge and, 582
Pie, Mocha, with Coffee Whipped Cream,

580–581
Praline Topping, Pear Spice Cake with, 554
Spiced, 70
to toast, 15
Toffee, 727
Turtles, 732

Pecorino Romano Cheese, Broccoli Rabe with
Garlic and, 463

Peeler, vegetable, 7
Penne, Spicy, with Tomatoes, Olives, and Two

Cheeses, 192–193
Pepitas. See Pumpkin Seed(s)
Pepper(ed)

Black, Caraway Seeds, and Parmesan Butter,
Peas with, 448–449

Cracked, Artichokes with Romano, Olive Oil
and, 88

Cracked, Biscuits, 485–486
Ketchup, Three-Pepper, 181
Muscovy Duck, Peppercorn-Crusted, with

Blueberries, 366
pantry staples, 8
Prime Rib au Poivre, Roast, 280–281
Red, Dried, Broccoli with Sesame Seeds and,

462–463
Red, -Fennel Glazed Almonds, 70
Spaghetti with Butter, Parmesan and, 190
Tuna Skewers with Wasabi Mayonnaise, 72

Pepper(s). See Bell Pepper(s); Chile(s)
Pepper mill, 5
Peppermint

Brownies, Mint, 725
Cheesecake, Dutch Chocolate-Mint,

525–526
Chocolate-Mint Melt-Aways, 692–693
Chocolate-Mint Tart, 586

-Chocolate Sauce, 632
-Chocolate Soufflés, 631–632
Crunch and Chocolate Chip Crackles, 691
Fudge Sauce, Mint, Molten Chocolate Cakes

with, 521
Ice Cream Cake, -Chocolate, 673–674
Mousse, Fudge Layer Cake with, 504–505
Patties, Double-Decker Mint, 730–731
and White Chocolate Hot Chocolate, 740

Pepperoni and Asiago Pinwheels, 71
Perciatelli with Meatballs and Tomato-Porcini

Sauce, 205
Persimmon(s)

Pudding, 624
Salad of Fall Greens with Hazelnuts and,

135–136
Pesto

Chicken, Roast, 330
Fettuccine with Green Beans, Potatoes and,

195–196
Lasagna, 211
Mussels on the Half Shell with, 64
-Potato Rolls, 490
Spring Herb, Roasted New Potatoes with,

429
Turkey Tenderloins with Provolone Cheese

and, 363
Phyllo

to work with, 17
-Wrapped Brie with Apricot and Rosemary

Chutney, 74–75
Pie(s), 565-585. See also Pizza(s); Pot Pie(s);
Tart(s)

Apple
Caramel-Apple Crumb, Deep Dish,

568–569
with Cheddar Crust, Deep-Dish, 565
-Cranberry, with Cornmeal Crust, 566
with Hazelnuts and Dried Sour Cherries,

567–568
Lattice-Top, Old-Fashioned, 567

Berry, Citrus-Scented Mixed, with Oatmeal
Lattice Crust, 570–571

Berry Streusel, 572
Black-Bottom Banana Cream, 583–584
Black-Bottom, Marshmallow, 582–583
Blueberry, with Lattice Crust, 574
Cherry-Berry Lattice, 569-570
Crimson, 573
Ice Cream, Caramel, with Mocha Fudge

Sauce, 675
Lemon Meringue, with Hazelnut

Shortbread Crust, 585
Peach, Piled-High, 575–576
Peach, Vanilla, 575
Pear and Blueberry, Streusel-Topped,

577–578
with Pears and Vanilla Brown Butter,

Lattice, 576
Pecan, Caramel, and Fudge, 582

Pecan, Mocha, with Coffee Whipped Cream,
580–581

Pumpkin-Apple Butter with Gingersnap
Crust, 578–579

Pumpkin, Spirited, 580
Quiche, Bacon, Green Onion, and Port-

Salut, 83
Strawberry-Rhubarb, Deep-Dish, with

Crumb Topping, 571–572
Pie Crust Dough

about, 15–16
Butter, 577
Flaky, 574
Gingersnap, Pumpkin-Apple Pie with,

578–579
Hazelnut Shortbread, Lemon Meringue Pie

with, 585
Sour Cream, 573

Pie dishes, 4
Pie weights, 7
Pilaf

Bulgur, with Dates, Dried Apricots, and
Toasted Walnuts, 240

Chicken and Rice with Olives, Brazilian, 346
Rice, Lemon-Pistachio, 235
Rice and Pine Nut, Curried Lamb Shanks

with, 311–312
Wild and Brown Rice, Spiced, with

Butternut Squash and Dried
Cranberries, 234

Wild Rice and Jasmine Rice, with Apricots
and Cashews, 236

Pineapple
Grilled, with Tequila-Brown Sugar Glaze,

655
Jicama, and Spinach Salad with Cilantro

Vinaigrette, 133
Mango, and Papaya Squares, 701
-Mint Relish, 290
-Papaya Smoothie, 736
to peel, 13
Sorbet with Minted Oranges and Fresh

Pineapple, 664–665
Pine Nut(s)

Dolmades with Yogurt-Feta Dip, 66–67
Fettuccine with Greens, Raisins and, 196
Pesto, Fettuccine with Green Beans,

Potatoes and, 195–196
Quinoa, Herbed, with, 242–243
and Rice Pilaf, Curried Lamb Shanks with,

311–312
to toast, 15

Pink Greyhound, 744
Pinto Beans, Baja’s Best, 244–245
Pinwheel(s)

Maple-Fig, 704
Pepperoni and Asiago, 71
Sandwiches, Smoked Turkey, with Mango

Chutney, 161
Pipérade Salad with Olives, 139
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Pistachio(s)
Candied, Gingerbread Layer Cake with,

518–519
-Lemon Rice Pilaf, 235

Pita
Chips, Smoked Fish Pâté with, 60
Crisps, Parmesan, 61
Lamb Burgers in, Spiced, 184
Sandwiches

Falafel with Cilantro Yogurt in, 259–260
Peanut Butter, Banana, and Date, 162
Tofu, Avocado, and Tahini, 162
Tuna, Pickle, and Chopped-Vegetable, 165

Pizza(s). See also Calzones, 226
Artichoke, with Goat Cheese and Sausage,

219
Bianca with Goat Cheese and Greens, 214
Chicken with Salsa Verde, Mexican, 218
Eggplant and Tomato, 219
with Endive, Sautéed, Bacon, and Fontina,

220–221
with Feta, Tomatoes, and Shrimp, 222
Gouda and Red Salad, 218
Green Pepper and Olive, Rustic Skillet, 220
Mozzarella and Prosciutto, with Balsamic

Onions, 216–217
Mushroom, Wild, and Fontina, 221–222
Pissaladière, 223
Pork, Barbecued, Asian-Style, 217
Rosemary-Crust, Grilled, with Sausage, Bell

Peppers, Onions, and Cheese, 215–216
Smoked-Salmon, with Red Onion and Dill,

222
Squares with Stilton and Caramelized

Onion, 221
Plum(s)

-Blackberry Turnovers with Cardamom, 651
Crisp, and Walnut, with Ginger Ice Cream,

646–647
Granita with Summer Fruit, 665
Jam, Spiced, 497
Tart, Country-Style, 600–601
Tart with Marzipan Crumble, 599–600
Upside-Down Cake, 556
Vodka-Marinated, Lemon Sorbet with, 662

Poach, defined, 11
Poblano(s)

Corn, and Cheese Tamales with Tomatillo-
Avocado Salsa, 251-252

Fettuccine with Chicken, Peppers and Red
Onion, 202–203

Mashed Potatoes, 419
in Pork Chili with Tomatoes, 128
in Potato Gratin, Southwestern, 425
Rice, Three-Chile, 353
Roasted, Guacamole with Lime and, 56
Sauce, Mushroom Crepes with, 35–36

Polenta, 286
Baked, with Escarole and Three Cheeses,

249

Creamy Baked, with Herbs and Green
Onions, 241

with Sausage, Onion, and Peppers,
Breakfast, 33–34

with Sausage and Asiago, 240–241
Sea Bass, with Roasted Red Peppers and,

383–384
Soft, with Leeks, 241–242

Pomegranate
Beet, and Blood Orange Salad, 133
Cream, Pepita-Crusted Lamb with, 320–321
Glaze, Roast Turkey with, 357–358
Glaze, Spiced, Carrots with, 453
Prosecco Cocktail, 741–742

Popovers with Sage Butter, 483
Poppy Seed Dinner Rolls, 487
Pops

Blackberry-Cream, Frozen, with Blackberry-
Mint Syrup, 686–687

Margarita Ice, 687
Poquito Beans, Ranch-Style, 243–244
Porcini

-Potato Latkes, Hungarian, 422
Soda Bread, Whole Wheat, 476
Tomato, and Pancetta Sauce, 212–213
-Tomato Sauce, Lemon-Sage Cornish Game

Hens with, 355
-Tomato Sauce, Perciatelli with Meatballs

and, 205
Pork. See also Bacon; Ham; Pancetta;

Prosciutto; Sausage
and Apple Stuffing, 299
Barbecued, Pizza, Asian-Style, 217
Barbecue Sandwiches with Coleslaw,

176–178
Braised, Hawaiian-Style, with Stir-Fried

Cabbage, 294–295
Carnitas Tacos with Green Onion Rajas,

303–304
Chile Verde, 305
Chile Verde, Enchiladas, 304–305
Chili with Tomatoes, 128
Chops, in Balsamic Cherry Sauce, 293
Chops, Cider-Brined, with Creamed Leeks

and Apples, 292-293
Crown Roast of, with Stuffing and Cider

Gravy, 298–299
Fajitas, Grilled, with Chipotle Chile Sauce,

305–306
Fettuccine Bolognese, 203
Green Onions, and Mushrooms, Spicy Stir-

Fried, 306
and Hominy Stew, 121
Irish “Bacon” (Shoulder) and Cabbage, 303
Loin, Brined, with Onion, Raisin, and Garlic

Compote, 296–297
Patties, Paprika, 51
Ribs, Grilled Baby Back, with Mustard

Bourbon Sauce, 291
Roast, Calypso Style, 301

Roast, Cumin, with Wild Mushroom Sauce,
299–300

Roast, Rib, Grilled Tuscan, with Rosemary
Coating and Red Bell Pepper Relish,
293–294

Satay with Peanut Dipping Sauce, 73–74
Sauté with Apples and Calvados Cream

Sauce, 300–301
Sauté with Caramelized Pears and Pear-

Brandy Cream Sauce, 295–296
Spareribs, Grilled, with Cherry Cola Glaze,

292
Tenderloin, Grilled, with Orange-Chipotle

Sauce, 296
Tenderloin, Roast, with Cranberry-Port

Sauce, 297–298
and Tomato Sauce, Saffron Pasta with, 207

Port
-Cranberry Sauce, Roast Pork Tenderloin

with, 297–298
Cranberry Sauce with Roasted Shallots and,

500
-Mushroom Sauce, Roast Tenderloin of Beef

with, 281
Pancetta, and Dried Cherry Dressing, Goat

Cheese Salad with, 151
Shallots, -Glazed, Lentils with, 246
-Thyme Gravy, Roast Goose with, 367–368

Porterhouse Steak with Arugula and Parmesan
Cheese, 271

Portobello(s)
Broiled, Topped with Creamy Scrambled

Eggs, 24
Burgers, Rosemary, 261

Port-Salut, Bacon, and Green Onion Quiche,
83

Potato(es). See also Sweet Potato(es)
Cakes, -Green Onion, 272
Colcannon, 420
Double-Baked Roquefort, 427
Duck, Roast, with Turnips, Olives and, 365
in Egg Bread, Braided, 473–474
Fettuccine with Pesto, Green Beans and,

195–196
Frittata, Vegetable, with Herbs and Goat

Cheese, 30–31
Galette with Smoked Salmon and Dill

Crème Fraïche, 85–86
Garlic-Layered, 426–427
Gnocchi with Beef Ragù, 208–209
Gratin

with Boursin, 426
and Carrot, 426
Leek, Gruyère, Oyster Mushroom and,

422-423
with Mustard and Cheddar Cheese,

423–424
Southwestern, 425
Yukon Gold, and Wild Mushroom, with

Blue Cheese, 424–425
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Hash, Blue and Red Flannel, 32
Hash, Salmon, with Horseradish-Dill Cream,

31
Hash Browns, Creole-Style Oven, 50
Lamb, Herb-Stuffed Leg of, with Parsnips,

Pumpkin and, 316
Lamb, Roast Leg of, with Artichokes, Olives

and, 314
Latkes, -Porcini, Hungarian, 422
Mash, and Root Vegetable, 309
Mashed

Apples and, Chicken Normande with, 352
Crème Fraîche, 287
Garlic, White Cheddar, and Chipotle,

419–420
Goat Cheese, 347
Golden, with Parsnips and Parsley Root,

417
Horseradish, with Caramelized Onions,

418
with Italian Parsley, 417–418
Poblano, 419
with Prosciutto and Parmesan Cheese,

420–421
with Rutabagas and Buttermilk, 418–419
Tarragon, Scallops with Tarragon Sauce

and, 408
in Nantucket Seafood Supper, 414
Omelet, Andouille Sausage and, 28
Omelet, with Olives, 27
Packets on the Grill, Shallot, Red Pepper

and, 429
Pancakes, -Apple, 421
Parmesan, Spicy, 438
Peas, and Cauliflower, Indian, 465
Roasted, Cumin-, 428
Roasted, New, with Spring Herb Pesto, 429
Rolls, Pesto-, 490
Salad(s)

-Cauliflower, with Marinated Red Onions,
156

-Parsnip, with Aquavit Dressing, 157–158
Red Potatoes with Olives, Feta, and Mint,

Warm, 157
Roasted-, with Haricots Verts, Roquefort,

and Walnuts, 155–156
Santa Fe, 156
State Fair, 155
with Sugar Snap Peas and Mustard Seed

Dressing, 157
Salt Cod, and Olive Stew, 124–125
Scalloped, with Goat Cheese and Herbes de

Provence, 424
Soup, Leek, Tarragon and, 102
Soup, -Watercress, Chilled, 111
Tomatoes, and Onions, Curried, 465
Vichyssoise, Fresh Fennel, 111
Wedges, Baked, with Seasoned Salt, 428

Potato masher, 5
Pot holders, 5

Pot Pie(s)
Chicken, Ham, and Fennel, 351
Chicken and Vegetable, with Dilled Biscuit

Topping, 349–350
Crust, 351–352

Pots de Crème, Chocolate, with White
Chocolate Whipped Cream, 634

Pots and pans, 4
Poultry shears, 6
Poultry tools, 7
Pound Cake

Buttery, 549–550
and Grilled Peaches with Burnt-Sugar Sauce,

652
Vanilla Bean, with Sour Cream Ice Cream

and Strawberries, 548–549
Praline-Chocolate Crème Brûlée, 611
Praline Topping, Pecan, Pear Spice Cake with,

554
Preserves. See Jam and Preserves
Princess Cake, 541–542
Prosciutto

in Antipasto Salad with Basil Dressing, 139
Clams, Grilled, with Spaghetti, Mixed

Greens and, 410–411
Cod, Filet of, with Asparagus and, 391
Eggs, Skillet-Poached, with Arugula and, 23
Fettuccine with Peas, Lemon-Chive Sauce

and, 203–204
and Fontina Sandwiches, Grilled, 173
Frisée Salad with Roasted Figs and, 135
and Goat Cheese Strata, 29
Macaroni and Cheese with, 189–190
Mashed Potatoes with Parmesan Cheese

and, 420–421
Melon, and Fresh Mozzarella, Brochettes of,

65
Mozzarella, Tomato, and Basil Panini,

173–174
and Mozzarella Pizza with Balsamic Onions,

216–217
Rolls with Arugula and Figs, 64–65
Shrimp, -Wrapped, Garbanzo Bean and

Artichoke Salad with, 143
Turkey, Roast, with Rosemary, Garlic and,

360–361
Prosecco Pomegranate Cocktail, 741–742
Provençal(-Style)

Short Ribs with Crème Fraîche Mashed
Potatoes, 286–287

Vegetable and Goat Cheese Terrine, 58–59
Provolone Cheese, Turkey Tenderloins with

Pesto and, 363
Prune(s)

-Apple Crisp with Hazelnut Topping,
647–648

Brisket with Dried Apricots, Aromatic
Spices and, 276–277

Chicken, Spiced Moroccan, with Onions
and, 336

Couscous with Garbanzo Beans, Almonds
and, 238

Duck, Roast, with Juniper Berries and,
366–367

Pudding(s). See also Bread Pudding(s); Mousse;
Trifle

Crab and Corn, 82–83
English, with Cranberries, Figs, and Brown

Sugar Hard Sauce, 622–623
Persimmon, 624
Rice, with Raisins and Cinnamon, 626–627
Summer, 652
Toffee, Sticky, 622

Puerto Nuevo-Style Lobster Tacos, 407
Pumpkin

Breads, Miniature, 492–493
Cake, Spiced, with Caramel Icing, 552–553
Cheesecake with Frangelico, 535
-Cheese Pancakes, 457–458
Lamb, Herb-Stuffed Leg of, with Parsnips,

Potatoes and, 316
Muffins, Spiced, 46
Pie, -Apple Butter, with Gingersnap Crust,

578–579
Pie, Spirited, 580
Soup, Spiced, 101

Pumpkin Seed(s) (Pepitas)
-Crusted Lamb with Pomegranate Cream,

320–321
Sauce, Green, Chicken in, 344–345

Punch, Tropical Fruit and Rum, 748

Q
Quesadillas, Spicy Chicken, Eggplant, and Red

Onion, 87–88
Queso Fundido with Sausage and Chipotle

Chiles, 86–87
Quiche, Bacon, Green Onion, and Port-Salut,

83
Quick Bread(s). See Bread(s), Quick
Quinoa, Herbed, with Pine Nuts, 242–243

R
Radicchio

Fennel, Watercress, and Parmesan Salad,
142

Grapefruit, and Spinach Salad, 134
Radish(es)

Cucumber, and Watercress Sandwiches with
Truffled Goat Cheese, 161–162

Daikon-Cucumber Relish, 390
and Sugar Snap Peas, Sautéed, with Dill, 449

Ragù
Beef, Potato Gnocchi with, 208–209
Chicken and Andouille Sausage, 118

Raisin(s)
and Apple Crisp, 647
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Fettuccine with Greens, Pine Nuts and, 196
-Nut Breakfast Rings, 48
Oatmeal Cookies with Dates, Walnuts and,

699
Onion, and Garlic Compote, 297
Rice Pudding with Cinnamon and, 626–627
Soda Bread, Irish with Caraway and,

475–476
Whole Wheat Bread with Walnuts and,

476–477
Rajas, Green Onion, Carnitas Tacos with,

303–304
Raspberry(ies)

and Blueberry Vanilla Cheesecake, 530–531
-Chocolate Bars, Fudgy, 724
Chocolate Tartlets, -Topped, with Pecan

Crusts, 596
Cream Tart, Fresh, 596–597
Crisps, Pastry-Wrapped, 606–607
and Fig Galette, 607
Galettes, 641
Granita, Strawberry, Orange and, 667
Malt, Double-, 736
-Nectarine Crostata with Vanilla Crème

Fraîche, 602
Preserves, Double-Berry, 497
Truffle Brownies, 723–724

Ravioli
Goat Cheese-Arugula, with Tomato-

Pancetta Butter, 191–192
with Walnut Sauce, Herbed, 192

Red Bell Pepper(s). See also Bell Pepper(s)
Broccoli with Fennel and, 462
Chicken Brochettes with Feta and, 342
and Eggplant Soup, Roasted, 103
and Eggplant Tian with Anchovies,

443–444
and Halibut Skewers with Chile-Lime Sauce,

396
Ketchup, Three-Pepper, 181
in Macaroni and Cheese, Upscale, 189
and Onion Chutney, 323
Potato, and Shallot Packets on the Grill, 429
Relish, Grilled Tuscan Pork Rib Roast with

Rosemary Coating and, 293–294
Relish, and Yellow Pepper, 282
Roasted, Calzones with Cheese, Sausage

and, 224–225
Roasted, Sea Bass, with Polenta and,

383–384
Sauce, 179
Soup with Basil and Croutons, Chilled, 108

Red Cabbage
and Apples, Braised, 453
with Apricots and Balsamic Vinegar, 453-454

Red Flannel and Blue Hash, 32
Red Onion(s)

Balsamic, Mozzarella and Prosciutto Pizza
with, 216–217

Balsamic Roasted, 467
Barbecued, Grilled Burgers with Blue

Cheese Mayonnaise and, 181–182
Chicken, and Bell Pepper Salad, Roasted,

145–146
Chicken, and Eggplant Quesadillas, Spicy,

87–88
Chicken, and Mint Kebabs, Grilled, with

Greek Salad, 341
Fettuccine with Chicken, Peppers and,

202–203
Grilled, 180–181
-Jalapeño Relish, Caribbean Black Beans

and Rice with, 266
Lime-Pickled, 275
Marinated, Potato-Cauliflower Salad with,

156
Marinated, Roast Beef Sandwiches with

Blue Cheese and, 163
Pizzas, Rosemary-Crust, Grilled, with

Sausage, Bell Pepper(s), Cheese and,
215–216

Romaine Salad, Hearts of, with Apple, Cider
Vinaigrette and, 136–137

Smoked Salmon Pizza with Dill and, 222
and Swordfish Spiedini, 397
Tomato and Bread Salad with Basil and, 141
Tomato, and Cucumber Salad with Mint,

138–139
Red Snapper

Grilled, with Garlic and Mint, 387
and Mango, Grilled, with Cilantro-Lime

Vinaigrette, 388
Steamed Whole, with Asian Flavors,

386–387
Veracruz-Style, 387–388

Red Wine
Bardolino- and Vanilla-Poached Pears, 653
Beef Bourguignon, 112
Beef Stew, Mahogany, with Hoisin Sauce

and, 113
Chianti-Braised Stuffed Chicken Thighs on

Egg Noodles, 343–344
Chianti Glaze, Twice-Cooked Beets in,

460–461
Coq au Vin, Classic, 116–117
Merlot Pan Sauce, Veal Sauté with, 325
-Shiitake Sauce, Spencer Steaks with,

269–270
Spiced, with Brandy and Citrus, 742–743
Veal Stew, Hearty, with Sweet Peppers and,

115–116
Refrigerated staples, 9
Relish

Apricot, Dried, Tamarind-Glazed Lamb
Skewers with, 71–72

Cherry Tomato, 279
Cherry Tomato and Olive, Herbed Flank

Steak with, 273–274

Cranberry and Kumquat, Gingered, 500
Cucumber-Daikon, 390
Pineapple-Mint, 290
Red Bell Pepper, Grilled Tuscan Pork Rib

Roast with Rosemary Coating and,
293–294

Red Onion-Jalapeño, Caribbean Black
Beans and Rice with, 266

Red and Yellow Bell Pepper, 282
Tomato-Olive, Steak Sandwiches with,

Texas-Style, 174
Rhubarb

-Strawberry Humble Crumble, 648–649
-Strawberry Pie, Deep-Dish, with Crumb

Topping, 571–572
Rib-Eye Steaks with Béarnaise Butter, 269
Rib Roast

Prime, with Madeira Sauce and
Horseradish-Chive Sauce, 279–280

Prime, au Poivre, 280–281
with Thyme-Mustard Jus, Fresh, 278

Ribs, Grilled Baby Back Pork with Mustard
Bourbon Sauce, 291

Rice. See also Paella; Risotto; Wild Rice
Basmati, Spiced, with Lentils and

Caramelized Onions, 261–262
Black Beans and, Caribbean, with Red

Onion-Jalapeño Relish, 266
Chile, -Three, 353–354
with Cilantro, Spicy Mexican, 234
Curried, with Cauliflower, Bell Pepper, and

Green Onions, 235
Fried, with Peppers, Green Onions, and

Shiitake Mushrooms, 233
Fried, Spinach and Ginger, 233
Garlic, Toasted-, with Fresh Herbs and

Lime, 236, 407
Jasmine, Green, Coconut Curried Tofu with,

256
Pilaf

and Chicken with Olives, Brazilian, 346
Jasmine and Wild Rice, with Apricots and

Cashews, 236
Lemon-Pistachio, 235
and Pine Nut, Curried Lamb Shanks with,

311–312
Wild and Brown Rice, Spiced, with

Butternut Squash and Dried
Cranberries, 234

Pudding with Raisins and Cinnamon,
626–627

Saffron-Cardamom, 114
Salad, Yellow, with Roasted Peppers and

Spicy Black Beans, 262
Salmon and, Wrapped in Pastry with Dill

Sauce, 377–378
Stuffing, Wild Rice, with Pearl Onions,

Dried Cherries, and Apricots, 374
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Timbales, Jasmine, with Black and White
Sesame Seeds, 232–233

Rice-Paper Rolls, Shrimp, with Vietnamese
Dipping Sauce, 63-64

Ricotta
in Blintz Casserole, 39
Lasagna, Sausage, Basil and, 213
and Spinach Gnocchi, 209–210

Riesling, Late-Harvest, Pear Crostata with, 594
Rigatoni

with Tomatoes and Vodka, 193–194
Winter Vegetables, Oven-Roasted, with, 259

Rillettes, Salmon, Salad of Mixed Greens with,
145

Risotto
Cakes, Crispy Garlic, 231–232
Garlic, Roasted, and Wild Mushroom, 229
Lamb, with Bacon, Herbs, and Tomatoes,

231
Lobster, Truffled, 229–230
Primavera, 230-231

“Risotto”, Orzo, Wild Mushroom and,
190–191

Roast Beef. See Beef, Roast
Roasting, defined, 11
Rocky Road Wedges, 694–695
Rolling pin, 7
Rolls

Anadama, with Mixed Seeds, 488–489
Butterhorn, 486–487
Pesto-Potato, 490
Poppy Seed Dinner, 487
Rye, Onion-Shallot, 489

Romaine
Caesar Salad with Sourdough Croutons,

142–143
Hearts of, Salad, with Apple, Red Onion,

and Cider Vinaigrette, 136–137
Spears, Chicken, Wild Rice, and Pecan Salad

in, 65–66
Romano Cheese

Artichokes with Cracked Pepper, Olive Oil
and, 88

Pecorino, Broccoli Rabe with Garlic and, 463
Root Beer Barbecue Sauce, 338
Roquefort

Potatoes, Double-Baked, 427
Potato Salad, Roasted-, with Haricots Verts,

Walnuts and, 155–156
Rose, Almond Paste, 542–543
Rose Geranium, Strawberry-Kiwi Sangria with,

737
Rosemary

and Apricot Chutney, Phyllo-Wrapped Brie
with, 74–75

Breadsticks with, Crusty, 491–492
Cheese Straws, 76
Coating, Grilled Tuscan Pork Rib Roast

with, and Red Bell Pepper Relish,
293–294

-Crust Pizzas, Grilled, with Sausage, Bell
Peppers, Onions, and Cheese, 215–216

Focaccia with Olives, 479
and Garlic Steaks with Potato-Green Onion

Cakes, 271–272
Lamb Chops, Pan-Fried, with Garlic and,

307
-Mustard Dressing, Grilled Chicken Salad

with, 146–147
-Orange Butter Sauce, Pecan-Crusted Trout

with, 393–394
-Orange Chicken, 337
Parsley, Sage, and Thyme Chicken, 330–331
Portobello Burgers, 261
Salmon, -Roasted, 382
Turkey, Roast, with Prosciutto, Garlic and,

360–361
Veal Rib Roast with Orange and, 322
White Bean Puree with, 244

Rose Water Syrup, Almond Baklava with, 717
Rugelach, Chocolate Chip, Cherry, and Walnut,

715–716
Rum

Apple Cider, Hot, Spirited, 749
Buttered, Allspice, 749
Daiquiri, Peach and Mango, 744
Daiquiri Sorbet, Rainbow, 663–664
Eggnog, Southern, 748–749
Mai Tai, 744
Punch, Tropical Fruit and, 748

Rutabagas
and Carrots with Lemon and Honey, 451
Mashed Potatoes with Buttermilk and,

418–419
Rye Rolls, Onion-Shallot, 489

S
Sabayon, Sherry, Strawberry Tart with, 595
Saffron. See also Paella

Aioli, Grilled Asparagus with, 436
Butter, Vegetable Kebabs with, 458
-Cardamom Rice, 114
Clams with Tomatoes and, 80
Garbanzo Bean Soup with, 103–104
Halibut, Roasted, with Tomatoes, Cilantro

and, 395
-Mustard Sauce, Steamed Mussels with, 411
Pasta with Pork and Tomato Sauce, 207

Saganaki, Classic, with Olives and Lemon, 86
Sage

Butter, Popovers with, 483
Butternut Squash and Orzo with Fresh

Sage, 456
-Crab Apple Glaze, Cornish Game Hens

with, 356–357
Jerusalem Artichokes with, Sautéed, 448
-Lemon Cornish Game Hens with Tomato-

Porcini Sauce, 355
-Mushroom Sauce, Tortelloni with, 198

Parsley, Rosemary, and Thyme Chicken,
330–331

Sausage, Fresh Country Pork, with Pepper
and, 52

-Tomato Sauce, Cannellini in, 245
Veal Shanks with Caramelized Onions and,

325
Sake-Marinated Sea Bass with Coconut-Curry

Sauce, 384–385
Salad(s), 132-158. See also Coleslaw

Antipasto, with Basil Dressing, 139–140
Arugula, Fennel, and Orange, 134–135
Arugula and Bread, Roast Chicken with,

332–333
Brussels Sprout and Apple with Blue Cheese

and Walnuts, 138
Bulgur, with Garbanzo Beans, Feta, and

Plum Tomatoes, 264–265
Caesar, with Sourdough Croutons, 142–143
Cannellini and Fennel, with Roasted

Peppers, Mushrooms, and Zucchini, 265
Chicken. See Chicken, Salad(s)
Corn, Tomato, and Basil, 138
Couscous, with Cinnamon Vinaigrette,

154–155
Couscous, Curried, with Roasted Vegetables,

Peach Chutney, and Cilantro Yogurt,
140–141

Curly Endive and Bacon, with Mustard-
Anchovy Dressing, 151

Egg, Sandwiches, Best-Ever, 166
Fennel, Watercress, Radicchio, and

Parmesan, 142
Frisée, with Prosciutto, Roasted Figs, and

Walnuts, 135
Fruit, with Honey-Lime Dressing, 52
Garbanzo Bean and Artichoke, Prosciutto-

Wrapped Shrimp with, 143
Garbanzo Bean, with Parsley, Lemon, and

Sun-Dried Tomatoes, 154
Goat Cheese, with Pancetta, Dried Cherry,

and Port Dressing, 151
Goat Cheese with Pears and Walnuts,

Warm, 150
Greek, 341
Greek, Submarine Sandwiches, 166
of Greens, Fall, with Persimmons and

Hazelnuts, 135–136
of Greens, Mixed, with Salmon Rilettes, 145
Jicama, Spinach, and Pineapple, with

Cilantro Vinaigrette, 133
Lentil and Celery Root, 153–154
Orange, Moroccan, 653
Orzo with Everything, 152
Orzo and Shrimp, Greek, 152–153
Pasta, with Mozzarella, Sun-Dried

Tomatoes, and Olives, 152
Pipérade, with Olives, 139
Pomegranate, Beet, and Blood Orange, 133
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Potato. See Potato(es), Salad(s)
Radicchio, Grapefruit, and Spinach, 134
Rice, Yellow, with Roasted Peppers and

Spicy Black Beans, 262
Romaine, Hearts of, with Apple, Red Onion,

and Cider Vinaigrette, 136–137
Scallop and Asparagus, Grilled Asian-Style,

149
Shrimp, Curry-Mango, in Wonton Cups,

62–63
Shrimp, Grilled, Corn, and Black Bean

Tostada, 148–149
Shrimp, Scallop, and Caper, Marinated, with

Sherry Vinaigrette, 144
Southwestern Beef, Grilled, with Corn Salsa

and Chipotle Dressing, 147–148
Spinach, Pear, and Pancetta, 134
Steak, Grilled, with Green Beans and Blue

Cheese, 147
Tabbouleh with Avocado and Feta Cheese,

239
Tabbouleh, Overnight, 239
Tangerine and Mixed Green, Tijuana, 136
Tomato and Bread, with Basil and Red

Onion, 141
Tomato, Cucumber, and Red Onion, with

Mint, 138–139
Trout, Smoked, Watercress, and Apple, with

Creamy Horseradish Dressing, 144
Tuna, on Olive Bread with Arugula, 165
Vegetable, Grilled, with Greens, Tomatoes,

Herbs, Olives, and Cheese, 149–150
White Beans with Ham, Cilantro, and Mint,

153
Salad Dressing. See also Mayonnaise;

Vinaigrette
Anchovy-Balsamic, Grilled Sea Bass with,

386
Aquavit, Potato-Parsnip Salad with,

157–158
Balsamic, 143
Basil, Antipasto Salad with, 139–140
Chipotle, Southwestern Grilled Beef Salad

with Corn Salsa and, 147–148
Chipotle Chile, Grilled Vegetables with, 441
Creamy Horseradish, Smoked Trout,

Watercress, and Apple Salad with, 144
Honey-Lime, Fruit Salad with, 52
Lemon-Herb, Vegetables with, and Grilled

Butterflied Leg of Lamb, 312–313
Marjoram-Caper, Italian Deli Sandwiches

with, 167
Mustard-Anchovy, Curly Endive and Bacon

Salad with, 151
Mustard-Rosemary, Grilled Chicken Salad

with, 146–147
Mustard Seed, Potato Salad with Sugar Snap

Peas and, 157
Pancetta, Dried Cherry, and Port, Goat

Cheese Salad with Pancetta and, 151

pantry staples, 8
Paprika, Kohlrabi Coleslaw with, 158

Salade Niçoise Sandwiches, 169
Salad spinner, 3
Salisbury Steaks, Southwestern-Style, 275
Salmon

with Arugula, Tomato, and Caper Sauce,
377

Broiled, with Avocado and Lime, 382
Burgers with Hoisin and Ginger, 185
Club Sandwiches, Grilled, 170
Grilled Asian-Style, with Cabbage and Mint

Slaw, 381
Grilled Fillets with Balsamic Glaze, 381
Grilled Spice-Rubbed, with Corn Salsa,

378–379
Hash with Horseradish-Dill Cream, 31
Poached Fillets with Watercress

Mayonnaise, 380–381
and Rice, Wrapped in Pastry with Dill Sauce,

377–378
Roasted, with Cranberry-Mustard Sauce,

380
Rosemary-Roasted, 382
Smoked

Chive Tartines with, 66
Cream Sauce, Tagliatelle with, 201
and Dill, Cucumber Soup with, 107–108
Eggs Benedict, 23–24
Pizza with Red Onion and Dill, 222
Potato Galette with Dill Crème Fraïche

and, 85–86
Rillettes, Salad of Mixed Greens with, 145
Scrambled Eggs with Chives and, 24–25
-Wasabi Tea Sandwiches, 163

Stuffed with Mascarpone Spinach, Baked,
379–380

Salsa
Asian Pear and Kiwi, Lamb Chops with, 308
Avocado, 355
Bean, and Guacamole Dip, Layered, 56–57
Black Bean, Hearts of Palm, and Corn, 301
Black Bean, Spicy, 62
Corn, Grilled Spice-Rubbed Salmon with,

378–379
Corn, Southwestern Grilled Beef Salad with

Chipotle Dressing and, 147–148
Green Herb, Italian, Beef Tenderloin with,

282–283
Mango-Tarragon, Scallop Brochettes with,

409
Peach and Cucumber, 62
Peach, Fresh, Tomato-Chipotle Soup with,

106
Pear, Crunchy, 408
Sesame-Eggplant, with Parmesan Pita

Crisps, 61
Tomatillo-Avocado, Corn, Cheese, and Chile

Tamales with, 251-252

Tomatillo, Grilled-Vegetable Tostadas with,
263–264

Tomato-Chile, Grilled Vegetable Tostadas
with, 263–264

Tomato-Lime, Cowboy Steaks with Red
Chili Onion Rings and, 270

Tomato-Orange, Teriyaki Swordfish with,
397

Tomato and Tarragon, Warm, Cornmeal-
Crusted Trout with, 394–395

Tricolor, Grilled Chicken with, 339
Salt, pantry staples, 8
Salt Cod, Potato, and Olive Stew, 124–125
Sandwiches, 160-180.  See also Burgers

BLT & G(uacamole), 168
Blue Cheese and Caramelized Onion,

Toasted, 172–173
Canadian Bacon, Mustard Greens, and Fried

Egg on Potato Bread, 169
Catfish, Fried, with Curried Mayonnaise,

171
Cheddar, Tomato, and Bacon, Grilled, 172
Chicken Salad, Lemon-Tarragon, 164–165
Chicken Salad, Smoked, with Sweet-and-

Sour Cabbage on Baguettes, 164
Chicken, Tandoori, 175
Crab Rolls, New England, 171
Cucumber, Radish, and Watercress, with

Truffled Goat Cheese, 161–162
Egg Salad, Best-Ever, 166
Falafel with Cilantro Yogurt in Pita Bread,

259–260
Greek Salad Submarine, 166
Italian Deli, with Marjoram-Caper Dressing,

167
Lamb, Grilled, and Arugula, with Spicy

Tomato Jam, 179–180
Lamb, Grilled, with Grilled Green Onions,

178
Meatball Hero, 168
Panini, Prosciutto, Mozzarella, Tomato, and

Basil, 173–174
Peanut Butter, Banana, and Date, 162
Pork Barbecue, with Coleslaw, 176–178
Prosciutto and Fontina, Grilled, 173
Roast Beef, with Marinated Red Onions and

Blue Cheese, 163
Salade Niçoise, 169
Salmon Club, Grilled, 170
Shrimp, Bay, Scandinavian Open-Face,

170–171
Smoked Salmon-Wasabi Tea, 163
Steak, Grilled Skirt, on Rye with

Horseradish Mayonnaise, 174–175
Steak, with Tomato-Olive Relish, Texas-

Style, 174
Tofu, Avocado, and Tahini Pita, 162
Tuna, Pickle, and Chopped-Vegetable Pita,

165
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Tuna Salad on Olive Bread with Arugula,
165

Turkey Pinwheel, Smoked, with Mango
Chutney, 161

Sangria, Strawberry-Kiwi, with Rose
Geranium, 737

Sangrita and Tequila, Frozen Limes Filled with,
743

Santa Fe Potato Salad, 156
Satay, Pork with Peanut Dipping Sauce, 73–74
Sauce(s). See also Butter; Barbecue Sauce;

Dessert Sauce(s); Gravy; Dipping
Sauce(s); 
Mayonnaise; Pesto; Salsa

Arugula, Tomato, and Caper, Salmon with,
377

Balsamic Cherry, Pork Chops in, 293
Béchamel, in Pesto Lasagna, 211
Beef Ragù, Potato Gnocchi with, 208–209
Black Bean, Spicy, Stir-Fried Tofu and

Shiitake Mushrooms in, 255–256
Black Bean, Tortillas in, 34
Burnt Orange-Star Anise, Cod with Bok

Choy and, 391–392
Calvados Cream, Pork Sauté with Apples

and, 300–301
Chile. See Chile(s), Sauce(s); Chipotle(s),

Sauce(s)
Chimichurri, Cilantro, Grilled Skirt Steak

with, 274–275
Coconut-Curry, 384–385
Cranberry. See Cranberry Sauce
Cream

Asian, Seared Scallops and Asparagus
with, 409

Ginger-Shiitake, Pan-Seared Tuna with,
398–399

Mustard, Mustard Seed-Crusted Halibut
with, 396

Pear-Brandy, Pork Sauté with Caramelized
Pears and, 295–296

Smoked Salmon, Tagliatelle with, 201
Dill, 378
Dill, Swedish Lamb Stew with, 115
Ginger-Cilantro, Asian Noodles with, 199
Ginger and Lime, Oven-Roasted Sea Bass

with, 385
Green Onion-Wasabi, Seared Tuna with,

398
Harissa, 331–332
Horeseradish-Chive, 280
Horseradish, Marinated Flank Steak with,

273
Jerk Burgers, Jamaican, with Orange-

Chipotle Mayonnaise, 182
Lemon-Chive, Fettuccine with Prosciutto,

Peas and, 203–204
Madeira, Roast Prime Rib with Horseradish-

Chive Sauce and, 279–280

Merlot Pan, Veal Sauté with, 325
Mushroom. See Mushroom(s), Sauce(s)
Mustard-Bourbon, Grilled Baby Back Pork

Ribs with, 291
Orange-Chipotle, Grilled Pork Tenderloin

with, 296
Orange-Tea, Sweet, Marmalade-Glazed Ham

with, 289–290
Peanut, 257
Pumpkin Seed, Green, Chicken in, 344–345
Red Bell Pepper, 179
Saffron-Mustard, Steamed Mussels with,

411
Sesame-Miso, Vegetable Sushi Rolls with,

80–81
staples, 8, 9
Tarragon, Scallops with Tarragon Mashed

Potatoes and, 408
Tartar, Chipotle, Turkey Burgers with, 186
Tartar, Herbed, New England Fish Cakes

with, 401–402
Tomato. See Tomato(es), Sauce(s)
Tzatziki, Cucumber and Tomato, 317
Walnut, Herbed, Ravioli with, 192
Yogurt-Mint, Curried, Grilled Eggplant

with, 445
Saucepans, 4
Sauerkraut, in Choucroute, La Petite, 302–303
Sausage. See also Andouille

Artichoke Pizza with Goat Cheese and, 219
Bell Peppers, and Basil, Pasta with, 206
Breakfast Scramble, Southwestern, 25
Burgers, Pork, Maple-Barbecued, 183–184
Calzones with Cheese, Roasted Red Pepper

and, 224–225
Chili, Two-Bean, in Bread Bowls, 127–128
Chorizo and Lamb Chili, Spicy, 128–129
Chorizo, Pepper, and Onion Sandwiches,

167
Choucroute, La Petite, 302–303
Fennel, Baked, with Goat Cheese and, 454
Hash, Blue and Red Flannel, 32
Kielbasa, Cheese Tortellini Soup with

Cannellini, Kale, and, 93
Lasagna, Cheese, Basil and, 213
Meatballs, Perciatelli with Tomato-Porcini

Sauce and, 205
Meatballs, Sicilian, Spaghetti with, 204
in Nantucket Seafood Supper, 414
Paella, Chicken, Shrimp and, 413
Pasta Fazool Casserole, 206–207
Patties, Paprika Pork, 51
with Pepper and Sage, Fresh Country Pork,

52
Pizzas, Rosemary-Crust, Grilled, with Bell

Pepper(s), Onions, Cheese and,
215–216

Polenta with Asiago and, 240–241
Polenta with Onion, Peppers and, Breakfast,

33–34

Queso Fundido with Chipotle Chiles and,
86–87

Smoked, Cassoulet, 302
Smoked, Corn and Wild Rice Soup with, 95
Strata, and Cheese, with Sun-Dried

Tomatoes, 28–29
Stuffing, Artichoke, Parmesan Cheese and,

470–471
Stuffing, Apple and, 371
in Veal Roast, Family-Style, 321–322

Sauté, defined, 11
Scales, 5
Scallion(s). See Green Onion(s)
Scallop(s)

and Asparagus, Seared, with Asian Cream
Sauce, 409

and Asparagus Salad, Grilled Asian-Style,
149

Brochettes with Mango-Tarragon Salsa, 409
and Green Onions, Teriyaki Broiled, 410
Pasta with Lemon-Mustard Butter Sauce

and, 201–202
Seafood Cakes with Cilantro Butter Sauce,

84–85
Seafood Soup, Thai Curried, 93
Seafood Stew with Fennel and Thyme, 124
Seafood Stew, Manhattan-Style, 123
Shrimp, and Caper Salad, Marinated, with

Sherry Vinaigrette, 144
with Tarragon Mashed Potatoes and

Tarragon Sauce, 408
Scalloped Potatoes with Goat Cheese and

Herbes de Provence, 424
Scandinavian Open-Face Bay Shrimp

Sandwiches, 170–171
Scissors, 6
Scones

Cheddar-Dill, with Honey Mustard Butter,
483–484

Chocolate Chip-Orange, Heart-Shaped, 44
Ginger, 43
Maple-Walnut, Glazed, 45
Treacle, 44–45

Scrambled Eggs. See Egg(s), Scrambled
Scrod with Herbed Breadcrumbs, 392–393
Sea Bass

Grilled, with Anchovy-Balsamic Dressing,
386

Oven-Roasted, with Ginger and Lime Sauce,
385

with Polenta and Roasted Red Peppers,
383–384

Sake-Marinated, with Coconut-Curry Sauce,
384–385

with Tomatoes and Onions, 383
with Watercress Sauce, 385

Seafood. See Fish; Shellfish
Sear, defined, 11
Seeds, to freeze, 9
Semifreddo, Toasted Almond, 684–685
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Sesame (Seeds)
Asparagus, Stir-Fried, 435
Black and White, Jasmine Rice Timbales

with, 232–233
Broccoli with Dried Red Pepper and, 463
Carrots and Celery Root, Julienne of, 452
-Eggplant Salsa with Parmesan Pita Crisps,

61
-Miso Sauce, Vegetable Sushi Rolls with,

80–81
Orange- and Hoisin-Glazed Squash with,

455–456
Shallot(s)

-Balsamic Butter Sauce, Asparagus with,
435

and Onions, Caramelized, Braised Lamb
Shanks with, 308–309

Pan Gravy, Herb-Roasted Turkey with, 361
Port-Glazed, Lentils with, 246
Potato, and Red Bell Pepper Packets on the

Grill, 429
Roasted, and Caramelized Onion Cream

Soup, 97–98
Roasted, Cranberry Sauce with Port and,

500
Roasted, Farfalle with Asparagus, Blue

Cheese and, 194–195
Rye Rolls, Onion-, 489
Wild Mushroom, and Gruyère Omelets, 26

Shellfish. See also Crab(meat); Clam(s);
Lobster; Mussels; Scallop(s); Shrimp

Cakes, Seafood, with Cilantro Butter Sauce,
84–85

Cioppino, Lobster and Shrimp, 121–122
to freeze, 9
Nantucket Seafood Supper, 414
Paella, Seafood, with Alioli, 411–412
Soup, Thai Curried Seafood, 93
with Spicy Island Sauce, 80
Stew, Seafood, with Fennel and Thyme, 124
Stew, Seafood, Manhattan-Style, 123

Sherry Sabayon, Strawberry Tart with, 595
Sherry Vinaigrette, Shrimp, Scallop, and Caper

Salad with, 144
Shiitake Mushroom(s)

Fried Rice with Peppers, Green Onions and,
233

Gravy, Roast Turkey with Herb Rub and,
359-360

Green Beans with, 439
-Red Wine Sauce, Spencer Steaks with,

269–270
Scrambled Eggs and Caviar on Toasts, 77
and Tofu, Stir-Fried, in Spicy Black Bean

Sauce, 255–256
Shortbread(s)

Crust, Chocolate Chip-Macadamia Nut Bars
with, 703

Crust, Hazelnut, Lemon Meringue Pie with,
585

Lemon-Nutmeg, with Lemon Icing, 714
Simple, 713–714
Wedding Cakes, Mexican, 714–715

Shortcakes
Cherry-Chocolate, with Kirsch Whipped

Cream, 639–640
Chocolate Star, with Strawberries, 640
Lemon-Blueberry, 638–639
Nectarine, Caramelized-, and Ginger, with

Sour Cream, 637-638
Peaches-and-Cream, with Cornmeal Orange

Biscuits, 637
Short Ribs. See Beef, Short Ribs
Shrimp

Baked, Spicy, 405
Baked, with Tomatoes and Feta, 405–406
Bay, Sandwiches, Scandinavian Open-Face,

170–171
Broiled, with Spicy Ginger-Lime Butter, 404
Cajun Grilled, 73
Corn, Grilled, and Black Bean Tostada Salad,

148–149
Curry, Red, 404
Garlic, 402
Grilled, Pasta with Basil Vinaigrette and, 200
Hominy, and Tortilla Soup, Smoky, 94
Hot-and-Sour, with Watercress and

Walnuts, 402–403
Linguine with Feta and, Greek-Style,

200–201
and Lobster Cioppino, 121–122
Marinated with Capers and Olive Oil, 81
and Orzo Salad, Greek, 152–153
Paella, Chicken, Sausage and, 413
to peel and devein, 14
Pizza with Feta, Tomatoes and, 222
Prosciutto-Wrapped, Garbanzo Bean and

Artichoke Salad with, 143
Rice-Paper Rolls with Vietnamese Dipping

Sauce, 63-64
Salad, Mango-Curry, in Wonton Cups,

62–63
Scallop, and Caper Salad, Marinated, with

Sherry Vinaigrette, 144
Seafood Cakes with Cilantro Butter Sauce,

84–85
Seafood Soup, Thai Curried, 93
Seafood Stew, Manhattan-Style, 123
Shellfish with Spicy Island Sauce, 80
Skewers, and Mango, with Guava-Lime

Glaze, 403–404
Sicilian

Meatballs, Spaghetti with, 204
Spinach Sauté, 466

Silpats, 7
Simmer, defined, 11
Simple Syrup, 748
Skewers

Chicken Brochettes with Red Bell Peppers
and Feta, 342

Chicken Kebabs, Indian Spiced, with
Cilantro-Mint Chutney, 72–73

Chicken Kebabs, Red Onion, Mint and,
Grilled, with Greek Salad, 341

Halibut and Red Bell Pepper, with Chile-
Lime Sauce, 396

Lamb, Tamarind-Glazed, with Dried Apricot
Relish, 71–72

Lamb Brochettes, Greek, with Cucumber
and Tomato Tzatziki, 316–317

Lamb Kebabs, Orange- and Lime-
Marinated, 318

Lamb and Vegetable Kebabs, Spiced, 
317

Melon, Prosciutto, and Fresh Mozzarella,
Brochettes of, 65

Pork Satay with Peanut Dipping Sauce,
73–74

Scallop Brochettes with Mango-Tarragon
Salsa, 409

Scallops and Green Onions, Teriyaki Broiled,
410

Shrimp and Mango, with Guava-Lime Glaze,
403–404

Swordfish and Red Onion Spiedini, 397
Tuna, Peppered, with Wasabi Mayonnaise,

72
Vegetable Kebabs with Saffron Butter, 458

Skillets, 4
Skirt Steak

Grilled, with Cilantro Chimichurri Sauce,
274–275

Sandwiches, Grilled, on Rye with
Horseradish Mayonnaise, 174–175

Skordalia, Lima Bean, Grilled Lamb with,
314–315

Slaw. See Coleslaw
Smoked Chicken Salad with Sweet-and-Sour

Cabbage on Baguettes, 164
Smoked Fish Pâté with Pita Chips, 60
Smoked Salmon. See Salmon, Smoked
Smoked Trout, Watercress, and Apple Salad

with Creamy Horseradish Dressing, 144
Smoked Turkey Pinwheel Sandwiches with

Mango Chutney, 161
Smoked Whitefish, Pasta with Tomatoes,

Garlic and, 202
Smoothie(s)

Banana, Honey, and Soy Milk, 735
Berry Yogurt, Very, 735
Lime, Mint, and Honeydew, 735
Papaya-Pineapple, 736
Watermelon and Strawberry, 735–736

S’mores
Brownies, 719–720
Ice Cream Cake, Coffee and Fudge, 672–673
Sundaes, 669-670

Snapper. See Red Snapper
Soda Bread

Brown, 475
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Irish, with Raisins and Caraway, 475–476
Whole Wheat Porcini, 476

Sole, Almond-Crusted, with Leek-and-Lemon
Cream, 393

Sorbet
Apple and Blackberry, 663
Baked Alaska, Double Strawberry, 681–682
Coconut, Quick, 664
Lemon, with Vodka-Marinated Plums, 662
Pineapple, with Minted Oranges and Fresh

Pineapple, 664–665
Pink Grapefruit-Champagne, with Pink

Grapefruit Sauce, 662–663
Rainbow Daiquiri, 663–664
Raspberry, Vacherins with Berry-Cardamom

Sauce and, 685–686
Soufflé(s)

Chocolate, Bittersweet, with Earl Grey
Custard Sauce, 633

Chocolate-Peppermint, 631–632
Corn, Fresh, and Cheddar Cheese, 437–438
dishes, 4–5
Goat Cheese, Twice-Baked, 81–82
Gruyère and Parmesan Cheese, 33
Swiss Toblerone, 632–633

Soup(s), 91–111
Avocado, Southwestern, 109
Beef-Barley, with Wild Mushrooms and

Parsnips, 96–97
Beef and Noodle, Spicy Vietnamese,

104–105
Beet, with Dill and Sour Cream, Chilled, 110
Black Bean, Cumin-Spiced, 98–99
Butternut Squash, with Cider Cream, 99–100
Cabbage and Blue Cheese, 94
Carrot and Cauliflower, Chilled, 109
Cheese Tortellini with Cannellini, Kielbasa,

and Kale, 93
Chicken-Orecchiette, with Cilantro and

Lemon, 96
Chowder, Clam, Classic New England, 91
Chowder, Crab-and-Corn, with Bacon and

Chanterelle Mushrooms, 91-92
Cilantro and Almond, Creamy, 95
cold, 105–111
Corn, Velvety Chilled, 108–109
Corn and Wild Rice, with Smoked Sausage,

95
Cucumber with Smoked Salmon and Dill,

107–108
Escarole and Orzo, with Turkey-Parmesan

Meatballs, 104
Garbanzo Bean, with Saffron, 103–104
Gazpacho, Great, 106–107
hot, 91–105
Kabocha Squash and Chestnut, with

Chipotle Crème Fraîche, 100
Leek, Potato, and Tarragon, 102
Lentil, with Minted Yogurt, 99
Mushroom, Cream of, 102

Onion, Brandied, with Croque-Monsieur
Croutons, 97

Onion, Caramelized, and Roasted Shallot
Cream, 97–98

Parsnip, Curried, 101
Pumpkin, Spiced, 101
Red Pepper with Basil and Croutons,

Chilled, 108
Red Pepper and Eggplant, Roasted, 102
Seafood, Thai Curried, 93
Shrimp, Hominy, and Tortilla, Smoky, 94
Split Pea and Root Vegetable, Smoky, 98
Tomatillo and Cucumber, Chilled, 107
Tomato, with Crabmeat, Chilled Indian-

Spiced, 105–106
Tomato-Chipotle, with Fresh Peach Salsa,

106
Vichyssoise, Fresh Fennel, 111
Watercress-Potato, Chilled, 111
Zucchini-Cumin, Chilled, 110

Sour Cream
Beet Soup with Dill and, Chilled, 110
Chipotle, Kabocha Squash and Chestnut

Soup with (variation), 100
Cider, Butternut Squash Soup with, 99–100
Coffee Cake, -Streusel, 43
in Crumb Cake, Lemon, 555
Dill, Potato Galette with Smoked Salmon

and (variation), 85–86
Hamburgers, Grilled, with Herbs and, 180
Horseradish Sauce, Marinated Flank Steak

with, 273
Ice Cream, 549
Icing, for Cappuccino Fudge Cheesecake,

522–523
Maple Cake with Lemon Glaze, 546–547
Mashed Potatoes (variation), 287
Muffins, and Herb, 485
and Onion, Caramelized, Spread, 58
Pastry, 592
Pie Crust Dough, 573
Pomegranate, Pepita-Crusted Lamb with,

320–321
Shortcakes with, and Caramelized-

Nectarine and Ginger, 637-638
Sourdough Croutons, 142–143
Southwestern(-Style)

Avocado Soup, 109
Beef Salad, Grilled, with Corn Salsa and

Chipotle Dressing, 147–148
Breakfast Scramble, 25
Corn Bread Stuffing with Corn and Green

Chiles, 371–372
Potato Gratin, 425
Salisbury Steaks, 275

Soy-Honey Glaze, Acorn Squash Rings with,
455

Soy Milk, Banana, and Honey Smoothie, 735
Spaghetti

with Butter, Parmesan, and Pepper, 190

Carbonara, 208
with Clams, Fresh, Parsley, and Lemon, 199
with Clams, Grilled, Prosciutto, and Mixed

Greens, 410–411
with Meatballs, Sicilian, 204

Spanish ingredients, 20
Spareribs, Grilled, with Cherry Cola Glaze, 292
Spatulas, 5
Spencer Steaks with Red-Wine-Shiitake Sauce,

269–270
Spice Cake

Apple, with Walnuts and Currants, 515
Pear, with Pecan Praline Topping, 554
Pumpkin, with Caramel Icing, 552–553
Sweet-Potato Bundt, Spiced, with Brown

Sugar Icing, 545–546
Spice Cookies

Belgian, 707
Gingery, 709

Spice Rub. See Dry Rub
Spiedini. See Skewers
Spinach

Corn and Winter Squash with Bacon and,
455

Creamed, with Golden Breadcrumb
Topping, 466

Fettuccine with Greens, Raisins, and Pine
Nuts, 196

and Ginger Fried Rice, 233
Jicama, and Pineapple Salad with Cilantro

Vinaigrette, 133
Mascarpone, Baked Salmon Stuffed with,

379–380
Pear, and Pancetta Salad, 134
Radicchio, and Grapefruit Salad, 134
and Ricotta Gnocchi, 209–210
Sauté, Sicilian, 466

Split Pea and Root Vegetable Soup, Smoky, 98
Spoon Bread, Chestnut, with Fontina Cheese,

482–483
Spoons, 5, 6
Spreads. See Dips and Spreads
Springform pans, 5
Squash, Winter. See also Acorn Squash;

Butternut Squash
-Cheese Pancakes (variation), 457–458
and Chicken Stew with Indian Spices, 116
and Corn with Spinach and Bacon, 455
to cut, 13
Kabocha, and Chestnut Soup with Chipotle

Crème Fraîche, 100
Lamb Shanks, Braised, with Red Chard and,

309-310
Orange- and Hoisin-Glazed, with Sesame

Seeds, 455–456
in Succotash, Sophisticated, 461

Squash Blossoms, Sautéed Baby Zucchini with
Lemon Basil and, 443

Sri Lanka Chicken Curry, 345
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Steak(s)
de Burgo, 271
and Corn Tacos, Spicy Soft, 274
Cowboy, with Tomato-Lime Salsa and Red

Chili Onion Rings, 270
Flank, Herbed, with Cherry Tomato and

Olive Relish, 273–274
Flank, Marinated, with Horseradish Sauce,

273
Garlic and Rosemary, with Potato-Green

Onion Cakes, 271–272
Porterhouse, with Arugula and Parmesan

Cheese, 271
Rib-Eye, with Béarnaise Butter, 269
Salad, Grilled, with Green Beans and Blue

Cheese, 147
Salad, Southwestern Grilled Beef, with Corn

Salsa and Chipotle Dressing, 147–148
Sandwiches, Grilled Skirt, on Rye with

Horseradish Mayonnaise, 174–175
Sandwiches with Tomato-Olive Relish,

Texas-Style, 174
Skirt, Grilled, with Cilantro Chimichurri

Sauce, 274–275
Spencer, with Red-Wine-Shiitake Sauce,

269–270
Steam, defined, 11
Steamer basket, 3
Stew(s), 112-126.  See also Chili

Beef, Mahogany, with Red Wine and Hoisin
Sauce, 113

Beef Bourguignon, 112
Cassoulet, Smoked Sausage, 302
Chicken and Andouille Sausage Ragù, 118
Chicken Mole with Chipotles, 117–118
Chicken Tagine with Vegetable Couscous,

119-120
Chicken Vindaloo, 120
Coq au Vin, 116–117
defined, 11
Fish Curry, Thai, 122–123
Garbanzo Bean, Lentil, and Vegetable, 126
Halibut and Cabbage, Ragout of, 125
Lamb, Spicy, with Apricots and Cardamom,

114
Lamb, Swedish, with Dill Sauce, 115
Lobster and Shrimp Cioppino, 121–122
Oxtail, with Tomatoes and Bacon, 112–113
Pork and Hominy, 121
Salt Cod, Potato, and Olive, 124–125
Seafood, with Fennel and Thyme, 124
Seafood, Manhattan-Style, 123
Squash, Winter, and Chicken, with Indian

Spices, 116
Veal, Hearty, with Red Wine and Sweet

Peppers, 115–116
White Bean, Butternut Squash, Kale, and

Olive, 125
Sticky Buns, Maple-Pecan, 46–47
Sticky Pudding, Toffee, 622

Stilton
and Hazelnut Drop Biscuits, 484–485
Pizza Squares with Caramelized Onion and,

221
Stir-fry, defined, 11
Stir-Fry(ied)

Asparagus, Sesame, 435
Beef, Lemongrass, with Asian Greens,

283–284
Cabbage, 295
Pork, Green Onions, and Mushrooms, Spicy,

306
Tofu and Shiitake Mushrooms in Spicy

Black Bean Sauce, 255–256
Vegetable, Summer, with Couscous, 262–263

Stockpot, 4
Strainers (sieves), 3
Strata

Prosciutto and Goat Cheese, 29
Sausage and Cheese, with Sun-Dried

Tomatoes, 28–29
Strawberry(ies)

Baked Alaska, Double, 681–682
Cake, with Whipped Crème Fraîche,

543–544
Cheesecake, -Topped, with Graham Cracker

Crust, 529–530
Compote, Candied Lemon Peel Ice Cream

with, 661
Dulce de Leche Ice Cream Cake with,

674–675
Dusted with Cardamom Sugar, 656
French Toast, Banana-Berry, 40
Granita, Raspberry, Orange and, 667
-Kiwi Sangria with Rose Geranium, 737
Macadamia Nut Waffles with Papaya and,

42
and Melon Smoothie, 735–736
-Peach Cobbler with Buttery Lemon Crust,

644
Pound Cake, Vanilla Bean, with Sour Cream

Ice Cream and, 548–549
Preserves, Double-Berry, 497
-Rhubarb Humble Crumble, 648–649
-Rhubarb Pie, Deep-Dish, with Crumb

Topping, 571–572
Sauce, 669
Shortcakes, Chocolate Star, with, 640
Sundaes with Crème Fraîche Ice Cream,

668–669
Sweetened, Buttermilk Panna Cotta with,

618
Tart with Sherry Sabayon, 595
Whipped Cream Cake with Lemon Curd and

Berries, 513–514
Streusel

Almond, Bundt Cake with Coffee Glaze,
547–548

Berry Pie, 572

Caramel-Apple Crumb Pie, Deep Dish,
568–569

Chocolate and Peanut Butter Cake, 548
Pear and Blueberry Pie, -Topped, 577–578
-Sour Cream Coffee Cake, 43
Walnut Topping, 578

Stroganoff, Beef, 288–289
Strudel, Vanilla-Scented Pear with Hazelnuts

and Chocolate Sauce, 649–651
Stuffing(s)

Apple and Pork, 299
Apple and Sausage, 371
Artichoke, Sausage, and Parmesan Cheese,

470–471
Corn Bread, Southwestern, with Corn and

Green Chiles, 371–372
Wild Mushroom, Northwestern, 369–370
Wild Rice, with Pearl Onions, Dried

Cherries, and Apricots, 374
Submarine Sandwiches, Greek Salad, 166
Succotash

Sophisticated, 461
Summer, Sautéed Cod with Creamed Corn

and, 390–391
Sugar. See also Brown Sugar

Burnt-Sugar Sauce, Pound Cake and Grilled
Peaches with, 652

caramelizing, 18
Cardamom, Strawberries Dusted with, 656
Vanilla, 649

Sugar Cookies, Dutch, 705
Sugar Snap Peas

Gemelli with Artichokes, Parmesan and,
194

Linguine with Peas and Mint, 198
Potato Salad with Mustard Seed Dressing

and, 157
and Radishes, Sautéed, with Dill, 49

Summer Pudding, 652
Sundae(s)

Banana Splits, New Orleans, 687
Blackberry and Hazelnut, 667
Blackberry Pie, Warm, 669
Cherry, with Chocolate-Cherry Sauce, 670
Coffee and Vanilla Ice Cream with Hot

Fudge Sauce, 660
Peanut Brittle Ice Cream, with Chocolate

Sauce, 671–672
Pear-Caramel Ice Cream, 672
S’mores, 669-670
Strawberry, with Crème Fraîche Ice Cream,

668–669
Tropical, 668

Sun-Dried Tomato(es)
Chickpea Salad with Parsley, Lemon, and, 154
Cream, Braised Chicken in, 335
Pasta Salad with Mozzarella, Olives and, 152
Sausage and Cheese Strata with, 28–29
Turkey Meat Loaf with, 363–364

Sunflower, Oat, and Walnut Bars, 703
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Sushi Rolls, Vegetable, with Sesame-Miso
Sauce, 80–81

Swedish Lamb Stew with Dill Sauce, 115
Swedish Pancakes with Berry-Cardamom

Topping, 641–642
Sweet-and-Sour

Beets, Arctic Char with Horseradish Cream,
Dandelion Greens and, 399-400

Cabbage, Smoked Chicken Salad with, on
Baguettes, 164

Mix, Homemade, 746
Swiss Chard with Dried Currants, 467

Sweet Potato(es)
Bundt Cake, Spiced, with Brown Sugar Icing,

545–546
and Celery Root Gratin with Fontina

Cheese, 432
Coriander, 431
Layer Cake with Orange-Cream Cheese

Frosting, 517–518
Puree with Ginger and Cider, 430–431
Puree with Goat Cheese and Truffle Oil, 431
Topped with Vegetarian Black Bean Chili,

258–259
Whole Baked, with Spicy Molasses-Orange

Butter, 430
Whole Roasted, with Maple-Allspice Butter,

430
Swiss Chard

Duck, Braised, with Tomatoes and, 364–365
in Fettuccine with Greens, Raisins, and Pine

Nuts, 196
Red, Lamb Shanks, Braised, with Winter

Squash and, 309-310
Sweet-and-Sour, with Dried Currants, 467

Swiss Toblerone Soufflés, 632–633
Swordfish

and Red Onion Spiedini, 397
Teriyaki, with Tomato-Orange Salsa, 397

Syrup
Blackberry-Mint, Frozen Blackberry-Cream

Pops with, 686–687
Cinnamon-Clove, Cantaloupe and

Honeydew with, 654
Citrus, 40
Ginger, Mixed Fruit Compote in, 653–654
Lemon, 620
Lime-Vanilla, Lime Mousse with, 630–631
for Maple-Pecan Sticky Buns, 46–47
Rose Water, Almond Baklava with, 717
Simple, 748
Soaking, 540

T
Tabasco-Spiked Ice Cubes, Bloody Mary with, 743
Tabbouleh

with Avocado and Feta Cheese, 239
Overnight, 239

Tacos
Carnitas, with Green Onion Rajas, 303–304
Fish, Baja, 400–401
Lobster, Puerto Nuevo-Style, 407
Steak and Corn, Spicy Soft, 274

Tagine
Beef Short Rib, with Honey-Glazed

Butternut Squash, 287–288
Chicken, with Vegetable Couscous, 119-120

Tagliatelle with Smoked Salmon Cream Sauce,
201

Tahini
Eggplant, Braised Lamb with, 307–308
in Hummus, Smoky Chipotle, with Garlic

Bagel Chips, 57–58
Tofu, and Avocado Pita Sandwiches, 162

Tamales, Corn, Cheese, and Chile, with
Tomatillo-Avocado Salsa, 251-252

Tamarind-Glazed Lamb Skewers with Dried
Apricot Relish, 71–72

Tandoori Chicken
Sandwiches, 175
-Spiced, with Tomato-Ginger Chutney, 343

Tangerine
-Cranberry Cooler, 736–737
and Maple-Glazed Carrots, 450
and Mixed Green Salad, Tijuana, 136

Tapenade, Fig and Walnut, with Goat Cheese,
55–56

Tarragon
in Béarnaise Butter, Rib-Eye Steaks with,

269
Deviled Eggs with Capers and, 68
and Fennel-Seed Butter, Baked Cod with,

389
Leek, and Potato Soup, 102
-Lemon Chicken Salad Sandwiches,

164–165
-Mango Salsa, Scallop Brochettes with, 409
Mashed Potatoes, Scallops with Tarragon

Sauce and, 408
and Tomato Salsa, Warm, Cornmeal-

Crusted Trout with, 394–395
Vinaigrette, Asparagus with Hazelnuts and,

79
Wild Mushroom, and Mustard Sauce, Veal

Scallops with, 326
Tart(s), 586-608.  See also Pie(s); Tarte Tatin;

Tartlets
Apple, Country, with Spiced Brown Butter,

590–591
Apple, Rustic, with Honey, Dates, and Nuts,

589–590
Apricot Jalousie with Amaretto Cream, 599
Asparagus-Parmesan, 83
to blind-bake shell, 16
Blueberry-Almond, 597–598
Caramel-Banana, 589
Chocolate-Caramel, 588

Chocolate, Dark, and Orange, with Toasted
Almonds, 587

Chocolate-Mint, 586
Fig and Raspberry Galette, 607
Fruit, Fresh, 609
Lemon-Almond, 602–603
Lime, Fresh, with Meringue Lattice and

Glazed Berries, 603–604
Linzertorte, Cranberry-Apricot, 598
Mushroom, Wild, 84
Nectarine and Mascarpone, in Gingersnap

Crust, 601
Nectarine-Raspberry Crostata with Vanilla

Crème Fraîche, 602
Onion and Bacon, Alsatian, 224
Orange Custard, 605
pans, 5
Pear Crostata with Late-Harvest Riesling,

594
Plum, with Marzipan Crumble, 

599–600
Plum, Country-Style, 600–601
Raspberry Cream, Fresh, 596–597
Strawberry, with Sherry Sabayon, 595

Tartar Sauce
Chipotle, Turkey Burgers with, 186
Herbed, New England Fish Cakes with,

401–402
Tarte Tatin, 592–593

Pear, with Vanilla and Ginger, 593–594
Tartines, Chive, with Smoked Salmon, 66
Tartlets

Mango, with Lime Curd and Tropical Nut
Crust, 605–606

Raspberry-Topped Chocolate, with Pecan
Crusts, 596

Tea
Black Currant Iced, with Cinnamon and

Ginger, 738
Chai, Homemade, 739
Earl Grey Custard Sauce, Bittersweet

Chocolate Soufflé with, 633
Sangria, Strawberry-Kiwi, with Rose

Geranium, 737
Tea Sandwiches, Smoked Salmon-Wasabi, 163
Tequila

-Brown Sugar Glaze, Grilled Pineapple with,
655

Margarita, Ginger, 747
Margarita Ice Pops, 687
Margarita, Sweet-and-Sour, Homemade,

746
Marinade, Tri-Tip Roast, Grilled, with

Cherry Tomato Relish and, 279
and Sangrita, Frozen Limes Filled with, 

743
Teriyaki

Scallops, Broiled, and Green Onions, 410
Swordfish with Tomato-Orange Salsa, 397
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Terrine
Blackberry and White Chocolate, Frozen,

683–684
Vegetable and Goat Cheese, Provençal,

58–59
Texas(-Style)

Beef Brisket, Barbecued, 277–278
Steak Sandwiches with Tomato-Olive Relish,

174
Thai

Cabbage Slaw, 158
Fish Curry, 122–123
Seafood Soup, Curried, 93

Thermometers, 6
Thyme

-Mustard Jus, Fresh, Rib Roast with, 278
Parsley, Sage, and Rosemary Chicken,

330–331
-Port Gravy, Roast Goose with, 367–368
Seafood Stew with Fennel and, 124
Wild Mushrooms with Chestnuts and, 468

Tian, Red Bell Pepper and Eggplant, with
Anchovies, 443–444

Timers, 6
Tiramisù, Marsala, 619
Toasts. See also Croutons; French Toast

Bruschetta, Tomato and Basil, 66
Crostini, in Caramelized Onion and Sour

Cream Spread, 58
Crostini, Walnut, Arugula, and Gorgonzola,

76–77
Pita Chips, Smoked Fish Pâté with, 60
Pita Crisps, Parmesan, 61
Shiitake Scrambled Eggs and Caviar on, 77

Toffee
Apples, Baked, with Bourbon, Molasses and,

655
Bar Coffee Cake, 42
Cheesecake with Caramel Sauce, 526–527
-Chocolate Cookies, Giant, 693
-Chocolate Crunch Layer Cake with Milk

Chocolate Frosting, 503–504
-Coffee Crunch Torte, 676
Hazelnut, Buttery, 727–728
Pecan, 727
Sticky Pudding, 622

Tofu
Avocado, and Tahini Pita Sandwiches, 162
Burgers, Toasted Almond, 260
Coconut Curried, with Green Jasmine Rice,

256
Lemongrass, Deep-Fried, with Red Bell

Pepper, 255
Peanut Noodles with Gingered Vegetables

and, 257
and Shiitake Mushrooms, Stir-Fried, in

Spicy Black Bean Sauce, 255–256
Tomatillo(s)

and Cucumber Soup, Chilled, 107

Enchiladas, Pork Chile Verde, 304–305
Huevos Rancheros Verdes, 253–254
Pumpkin Seed Sauce, Green, Chicken in,

344–345
Salsa, -Avocado, Corn, Cheese, and Chile

Tamales with, 251-252
Salsa, Grilled-Vegetable Tostadas with,

263–264
Tomato(es). See also Cherry Tomato(es); Sun-

Dried Tomato(es)
in Avocado Salsa, 355
in Beef Ragù, Potato Gnocchi with,

208–209
Bell Pepper, and Cheese Omelet, 26
Bloody Mary with Tabasco-Spiked Ice

Cubes, 743
BLT & G(uacamole), 168
and Bread Salad with Basil and Red Onion,

141
Bruschetta, and Basil, 66
Butter, -Pancetta, Goat Cheese-Arugula

Ravioli with, 191–192
Cheddar, and Bacon Sandwiches, Grilled,

172
Chicken Marinara, 333
Chutney, -Ginger, Tandoori-Spiced Chicken

with, 343
Clams with Saffron and, 80
Corn, and Basil Salad, 138
Cucumber, and Red Onion Salad with Mint,

138–139
and Cucumber Tzatziki, 317
Duck, Braised, with Chard and, 

364–365
Egg(s), Scrambled, with Goat Cheese, Mint

and, 25
Eggplant, Spicy Roasted, with Cilantro and,

444–445
Fritters, -Dill, 78–79
Gazpacho, Great, 106–107
Halibut, Roasted, with Saffron, Cilantro

and, 395
Jam, Spicy, 180
-Olive Ragout, Hazelnut-Crusted Racks of

Lamb with, 319–320
Oxtail Stew with Bacon and, 112–113
Pasta with Smoked Whitefish, Garlic and,

202
to peel, 13
Penne, Spicy, with Olives, Two Cheeses and,

192–193
Pizza, and Eggplant, 219
Pizza with Feta, Shrimp and, 222
Pork Chili with, 128
Potatoes, and Onions, Curried, 465
Prosciutto, Mozzarella, and Basil Panini,

173–174
Relish

Cherry Tomato, 279

Cherry Tomato and Olive, Herbed Flank
Steak with, 273–274

-Olive, Steak Sandwiches with, Texas-
Style, 174

Salsa
-Chile, Grilled Vegetable Tostadas with,

263–264
-Lime, Cowboy Steaks with Red Chili

Onion Rings and, 270
-Orange, Teriyaki Swordfish with, 397
and Tarragon, Warm, Cornmeal-Crusted

Trout with, 394–395
Tricolor, Grilled Chicken with, 339

Sauce(s)
Arugula, Caper and, Salmon with, 377
Caper, Basil and, Fresh, Capellini with,

193
in Fettuccine Bolognese, 203
-Orange-Basil, Veal Chops with, 323
in Pasta Fazool Casserole, 206–207
-Porcini, Lemon-Sage Cornish Game Hens

with, 355
Porcini, Pancetta and, 212–213
-Porcini, Perciatelli with Meatballs and,

205
Pork and, Saffron Pasta with, 207
-Sage, Cannellini in, 245
in Spaghetti with Sicilian Meatballs, 204
and Vodka, Rigatoni with, 193–194

Sea Bass, with Onions and, 383
in Seafood Stew, Manhattan Style, 123
to seed, 12
Shrimp, Baked, with Feta and, 405–406
Soup, -Chipotle, with Fresh Peach Salsa, 106
Soup, with Crabmeat, Chilled Indian-Spiced,

105–106
Tongs, 6
Tools, 5–7
Torta de Calabacitas, 442–443
Torte(s)

Banana “Turtle”, 560–561
Banana and White Chocolate Ice Cream,

Brazilian, 678–679
Coffee-Toffee Crunch, 676
Eggnog Mousse, Frozen, 677–678
Halvah and Vanilla Ice Cream, 677
Mocha Cream, Layered, 557–558
Mocha Marjolaine, 544–545
White Chocolate Mousse, with Oreo Cookie

Crust, 558–559
Tortellini, Cheese, Soup with Cannellini,

Kielbasa, and Kale, 93
Tortelloni with Mushroom-Sage Sauce, 198
Tortilla(s). See also Tacos; Tostada(s)

in Black Bean Sauce, 34
Breakfast Scramble, Southwestern, 25
Chilaquiles in Chipotle Sauce, 252–253
Enchiladas, Chicken and Green Olive,

352–353
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Enchiladas, Pork Chile Verde, 304–305
Huevos Rancheros Verdes, 253–254
Pork Fajitas, Grilled, with Chipotle Chile

Sauce, 305–306
Quesadillas, Spicy Chicken, Eggplant, and

Red Onion, 87–88
Soup, Shrimp, Hominy and, Smoky, 94
Torta de Calabacitas, 442–443

Tostada(s)
Chicken, Black Bean, and Goat Cheese, 354
Shrimp, Grilled, Corn and Black Bean Salad,

148–149
Vegetable, -Grilled, with Two Salsas,

263–264
Treacle Scones, 44–45
Trifle

Chocolate, Cranberry, and Ginger, 621–622
Fruit, Summer, 619–620
Lemon Curd and Blueberry, 620–621

Tri-Tip Roast, Grilled, with Tequila Marinade
and Cherry Tomato Relish, 279

Trout
Cornmeal-Crusted, with Warm Tomato and

Tarragon Salsa, 394–395
Pecan-Crusted, with Orange-Rosemary

Butter Sauce, 393–394
Smoked, Watercress, and Apple Salad with

Creamy Horseradish Dressing, 144
Truffle(d)

Goat Cheese, Cucumber, Watercress, and
Radish Sandwiches with, 161–162

Lobster Risotto, 229–230
Oil, Yam Puree with Goat Cheese and, 431

Truffles, Rich Dark Chocolate, 726–727
Tuiles, Rolled Vanilla, 706-707
Tuna

Burgers, Seared, with Ginger-Garlic
Mayonnaise, 185

Pan-Seared, with Ginger-Shiitake Cream
Sauce, 398–399

Pickle, and Chopped-Vegetable Pita
Sandwiches, 165

Salade Niçoise Sandwiches, 169
Salad on Olive Bread with Arugula, 165
Seared, with Green Onion-Wasabi Sauce,

398
Skewers, Peppered, with Wasabi

Mayonnaise, 72
Turkey

Burgers with Chipotle Tartar Sauce, 186
Chili with White Beans, 129
to loosen skin, 14
Meatballs, -Parmesan, Escarole and Orzo

Soup with, 104
Meat Loaf, with Sun-Dried Tomatoes,

363–364
Roast. See also Stuffing(s)

Citrus-Glazed, with Chipotle Gravy,
358–359

-Herb, with Shallot Pan Gravy, 361
with Herb Rub and Shiitake Mushroom

Gravy, 359-360
Molasses-Brined, with Gingersnap Gravy,

362–363
with Pomegranate Glaze, 357–358
with Prosciutto, Rosemary, and Garlic,

360–361
Smoked, Pinwheel Sandwiches with Mango

Chutney, 161
Smothered in Wild Mushrooms, 364
Tenderloins with Pesto and Provolone

Cheese, 363
Turkey baster, 7
Turkish Zucchini Pancakes, 442
Turnips

Brussels Sprouts, and Beets with Hazelnuts,
447

Dauphinois, Herbed, 447
Duck, Roast, with Potatoes, Olives and, 365

Turnovers, Blackberry-Plum, with Cardamom,
651

Turtles, Pecan, 732
Tuscan Pork Rib Roast with Rosemary Coating

and Red Bell Pepper Relish, 293–294
Tzatziki, Cucumber and Tomato, 317

U
Upside-Down Cake

Cherry, 557
Plum, 556

V
Vacherins with Raspberry Sorbet and Berry-

Cardamom Sauce, 685–686
Vanilla (Bean)

and Bardolino-Poached Pears, 653
Brown Butter, Lattice Pie with Pears and,

576
Cheesecake, Raspberry and Blueberry,

530–531
Cream Custards with Caramel Sauce, 613
Crème Brûlée, Ginger and, 611–612
Crème Fraîche, 602
Ice Cream, Apple Wedges, Spiced, with

Caramel Sauce and, 654–655
Ice Cream, in Peanut Brittle Sundae with

Chocolate Sauce, 671
-Lime Syrup, Lime Mousse with, 630–631
Pastry Cream, 584
Peach Pie, 575
Pear Tarte Tatin with Ginger and, 593–594
Pound Cake with Sour Cream Ice Cream and

Strawberries, 548–549
Sugar, 649
Tuiles, Rolled, 706-707
Whipped Cream, 584

Veal
Chops

with Double Mustard Sauce, 324
Grilled, with Grape-Walnut Chutney,

324–325
Grilled, with Onion and Red Bell Pepper

Chutney, 322–323
with Tomato-Orange-Basil Sauce, 323

in Fettuccine Bolognese, 203
Meatballs, Perciatelli with Tomato-Porcini

Sauce and, 205
Rib Roast with Orange and Rosemary, 322
Roast, Family-Style, 321–322
Sauté with Merlot Pan Sauce, 325
Scallops with Wild Mushroom, Mustard,

and Tarragon Sauce, 326
Shanks, with Caramelized Onions and Sage,

325
Stew, Hearty, with Red Wine and Sweet

Peppers, 115–116
Vegetable(s), 434-468.  See also specific

vegetables
and Chicken Pot Pies with Dilled Biscuit

Topping, 349–350
Chopped-, Tuna, and Pickle Pita

Sandwiches, 165
Couscous, 120
Crudités, 55
to freeze, 9
Frittata with Herbs and Goat Cheese, 30–31
Garbanzo Bean, and Lentil Stew, 126
Gingered, Peanut Noodles with Tofu and,

257
and Goat Cheese Terrine, Provençal, 58–59
Grilled

with Chipotle Chile Dressing, 441
Marinated, with Fresh Mozzarella, 87
Salad with Greens, Tomatoes, Herbs,

Olives, and Cheese, 149–150
Summer Medley with Fresh Herbs, 441
Tostadas with Two Salsas, 263–264

Kebabs with Saffron Butter, 458
and Lamb Kebabs, Spiced, 317
with Lemon-Herb Dressing, and Grilled

Butterflied Leg of Lamb, 312–313
Paella, Spring, 250–251
Pizza, Gouda and Red Salad, 218
Roasted

with Balsamic-Lemon Vinaigrette, 457
Curried Couscous with Peach Chutney,

Cilantro Yogurt and, 140–141
Root, with Green Onions, 458
Winter, Oven-, Rigatoni with, 259

Root
Beef Brisket Braised with, 275–276
and Potato Mash, 309
Roasted, with Green Onions, 458
and Split Pea Soup, Smoky, 98

staples, 9
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Stir-Fry, Summer, with Couscous, 262–263
Sushi Rolls with Sesame-Miso Sauce, 80–81
tools, 7

Viennese Linzertorte Cake, 559–560
Vietnamese

Beef and Noodle Soup, Spicy, 104–105
Dipping Sauce, Shrimp Rice-Paper Rolls

with, 63-64
Vinaigrette

Balsamic-Lemon, Roasted Vegetables with,
457

Basil, Pasta with Grilled Shrimp and, 200
Cider, Hearts of Romaine Salad, with Apple,

Red Onion and, 136–137
Cilantro, Jicama, Spinach, and Pineapple

Salad with, 133
Cinnamon, Couscous Salad with, 154–155
Lime-Cilantro, Fiesta Chicken Salad with,

145
Lime-Cilantro, Grilled Red Snapper and

Mango with, 388
Sherry, Shrimp, Scallop, and Caper Salad

with, 144
Tarragon, Asparagus with Hazelnuts and, 79

Vindaloo, Chicken, 120
Vinegar. See also Balsamic (Vinegar)

pantry staples, 8
Sherry Vinaigrette, Shrimp, Scallop, and

Caper Salad with, 144
Slaw, Beer-Battered Catfish on, 399

Vodka
Bloody Mary with Tabasco-Spiked Ice

Cubes, 743
with Cucumber, Lemon, and Mint, Iced, 

746
Martini, Ginger Passion, 745
Martini, Pear, 745
Pink Greyhound, 744
Plums, -Marinated, Lemon Sorbet with, 662
Rigatoni with Tomatoes and, 193–194

V-slicer, 6

W
Waffles

Gingerbread, 41
Macadamia Nut, with Papaya and

Strawberries, 42
Walnut(s)

Apple Spice Cake with Currants and, 515
Arugula, and Gorgonzola Crostini, 76–77
-Banana Bread, 493
Brussels Sprout and Apple Salad with Blue

Cheese and, 138
Chocolate Chip, and Cherry Rugelach,

715–716
-Chocolate Cookies, 696
Crust, 678–679
and Fig Tapenade with Goat Cheese, 55–56

Frisée Salad with Prosciutto, Roasted Figs
and, 135

Goat Cheese Salad, Warm, with Pears and,
150

-Grape Chutney, Grilled Veal Chops with,
324–325

Green Beans with Lemon, Parsley and, 439
-Maple Scones, Glazed, 45
Oatmeal Cookies with Raisins, Dates and,

699
and Plum Crisp with Ginger Ice Cream,

646–647
Potato Salad, -Roasted, with Haricots Verts,

Roquefort and, 155–156
Sauce, Herbed, Ravioli with, 192
Shrimp, Hot-and-Sour, with Watercress and,

402–403
Streusel Topping, 578
Sunflower, and Oat Bars, 703
to toast, 15
Toasted, Bulgur Pilaf with Dates, Dried

Apricots and, 240
Whole Wheat Bread with Raisins and,

476–477
Wasabi

-Green Onion Sauce, Seared Tuna with, 398
Mayonnaise, Peppered Tuna Skewers with,

72
-Smoked Salmon Tea Sandwiches, 163

Watercress
Cucumber, and Radish Sandwiches with

Truffled Goat Cheese, 161–162
Fennel, Radicchio, and Parmesan Salad, 142
Hot-and-Sour Shrimp with Walnuts and,

402–403
Mayonnaise, -Green Onion, Chicken

Escalopes with, 336–337
Mayonnaise, Poached Salmon Fillets with,

380–381
-Potato Soup, Chilled, 111
Sauce, Sea Bass with, 385
Smoked Trout, and Apple Salad with

Creamy Horseradish Dressing, 144
Watermelon

-Berry Granita with Melon and Berry
Compote, 666

Lemonade with Gin, 748
Waxed paper, 7
Wedding Cake, Lemon, with Blackberry Sauce,

538–539
Wedding Cakes, Mexican, 714–715
Whipped Cream

Cake with Lemon Curd and Berries,
513–514

Coffee, 581
Coffee, in Mocha Marjolaine, 544–545
Crème Fraîche, 544
Espresso, 738

Espresso, Chocolate-Espresso Lava Cakes
with, 520–521

Frosting, 513, 525
Kirsch, Cherry-Chocolate Shortcakes with,

639–640
Vanilla, 584
White Chocolate, 634

Whisks, 6
White Bean(s). See also Cannellini

Butternut Squash, Kale, and Olive Stew, 125
with Ham, Cilantro, and Mint, 153
Orecchiette, Spicy, with Tomatoes, Broccoli

and, 265–266
Puree with Rosemary, 244
Turkey Chili with, 129

White Chocolate
and Banana Ice Cream Torte, Brazilian,

678–679
and Blackberry Terrine, Frozen, 683–684
Cake, Lemon-Lattice, 511–512
Cappuccino, 749–750
Frosting, Lemon-Blueberry Cake with, 513
Frosting, in Linzertorte Cake, Viennese, 559
Hot Chocolate, and Peppermint, 740
Mousse Eggnog Torte, Frozen, 677–678
Mousse Torte with Oreo Cookie Crust,

558–559
Parfaits, and Turkish Coffee, 682–683
Whipped Cream, 634

Whitefish, Smoked, Pasta with Tomatoes,
Garlic and, 202

Whole Grain-Buttermilk Pancakes, 37
Whole Wheat Bread

Porcini Soda, 476
with Raisins and Walnuts, 476–477

Wild Mushroom(s). See Mushroom(s), Wild
Wild Rice

and Brown Rice Pilaf, Spiced, with
Butternut Squash and Dried
Cranberries, 234

Chicken, and Pecan Salad in Romaine
Spears, 65–66

and Corn Soup with Smoked Sausage, 95
and Jasmine Rice Pilaf with Apricots and

Cashews, 236
Stuffing with Pearl Onions, Dried Cherries,

and Apricots, 374
Wine. See also Champagne; Port; Red Wine

Beaumes-de-Venise Cake with Grapes,
555–556

Fondue, Gruyère, White Wine, and
Mustard, 78

Madeira Sauce, Roast Prime Rib with
Horseradish-Chive Sauce and, 279–280

Marsala Tiramisù, 619
pantry staples, 9
Prosecco Pomegranate Cocktail, 741–742
Riesling, Late-Harvest, Pear Crostata with,

594
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Sake-Marinated Sea Bass with Coconut-
Curry Sauce, 384–385

Sherry Sabayon, Strawberry Tart with, 595
sparkling, to uncork, 19

Winter Squash. See Squash, Winter
Wonton Cups, Curry-Mango Shrimp Salad in,

62–63

Y
Yams. See Sweet Potato(es)
Yeast Bread. See Bread(s), Yeast; Rolls
Yeast Dough. See Dough, Yeast
Yellow Rice Salad with Roasted Peppers and

Spicy Black Beans, 262
Yogurt

and Avocado Dip with Jalapeño and
Cilantro, Low-Fat, 57

Berry Smoothie, Very, 735
Cilantro, Curried Couscous with Roasted

Vegetables, Peach Chutney and,
140–141

Cilantro, Falafel with, in Pita Bread,
259–260

-Feta Dip, 67
Frozen, in Blackberry and Hazelnut

Sundaes, 667
in Honey-Lime Dressing, Fruit Salad with,

52
Minted, Lentil Soup with, 99
-Mint Sauce, Curried, Grilled Eggplant with,

445
Tandoori Chicken, -Spiced, with Tomato-

Ginger Chutney, 343
Tandoori Chicken Sandwiches, 175
Tzatziki, Cucumber and Tomato, 317

Yule Log, Chocolate and Cherry, 540–541

Z
Zabaglione, Champagne, with Fresh Fruit

Compote, 616–617
Zester, 7
Zucchini

-Chocolate Cake, 522
with Cilantro and Cream, 442
and Lamb Fusilli Tossed with Basil Butter,

210
Pancakes, Turkish, 442
Peppers, and Mushrooms, Roasted,

Cannellini and Fennel Salad with, 265
Sautéed Baby, with Squash Blossoms and

Lemon Basil, 443
Soup, -Cumin, Chilled, 110
Spice Bread, 493
in Torta de Calabacitas, 442–443
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