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USEFUL INFORMATION


The diversity of information available on any food topic is often covered by several different entries. To avoid excessive cross-referencing throughout the text, a general index of key topics and a separate index of recipes are included.


*Asterisks have been used where reference is made to measured quantities of specific recipes or mixtures: the asterisks highlight the alphabetical entry where the recipe, technique or method can be found.


WEIGHTS AND MEASURES


Metric, imperial and American measures are used in this book. As a general rule, it is advisable to follow only one set of measures and not to mix metric, imperial and/or cup quantities from any one recipe.


SPOON MEASURES


Spoon measures refer to standard measuring utensils. Serving spoons and table cutlery are not suitable for measuring as they are not standard in capacity.


¼ teaspoon = 1.5 ml


½ teaspoon = 2.5 ml


1 teaspoon = 5 ml


1 tablespoon = 15 ml


OVEN TEMPERATURES


The following temperatures are the standard settings for domestic ovens; however, they vary widely and the manufacturer’s instructions should be consulted. Individual ovens also perform differently and experience of using a particular appliance is invaluable for adjusting temperatures and cooking times to give best results. Those working with commercial cooking appliances will be accustomed to using the higher temperatures attained. Many chefs’ recipes refer to glazing or cooking in a hot oven for a short period: as a rule, the hottest setting of a domestic appliance should be used as the equivalent. Temperatures and timings refer to a preheated oven.


If using a fan-assisted oven, follow the manufacturer’s instructions for adjusting the time and the temperature.


Oven temperatures






	   Centigrade


	   Fahrenheit


	   Gas mark







	   110˚C


	   225˚F


	   gas ¼







	   120˚C


	   250˚F


	   gas ½







	   140˚C


	   275˚F


	   gas 1







	   150˚C


	   300˚F


	   gas 2







	   160˚C


	   325˚F


	   gas 3







	   180˚C


	   350˚F


	   gas 4







	   190˚C


	   375˚F


	   gas 5







	   200˚C


	   400˚F


	   gas 6







	   220˚C


	   425˚F


	   gas 7







	   230˚C


	   450˚F


	   gas 8







	   240˚C


	   475˚F


	   gas 9
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PREFACE


Larousse Gastronomique is the world’s most famous culinary reference book. It covers every aspect of cookery: the history and traditions of foods and eating; biographies of important chefs and people who have made an impact on the world of gastronomy; cooking terms; culinary techniques, such as filleting fish and making beurre blanc; advice on how to store and use ingredients; and over 3,800 classic recipes.


A monumental work, Larousse Gastronomique was the vision of Prosper Montagné, a French chef who was responsible for the first edition published in Paris in 1938. His aims were to provide an overview of 20th-century gastronomy and its history as well as a source of reference on the more practical aspects of cookery. Twenty-three years later the first English edition was published and it immediately became the culinary bible of chefs, cooks and food aficionados.


This new English edition brings the book into the 21st century. It features over 90 new biographies of great chefs from all over the world who have made their mark on their era, including Juan Mari Arzak, Feran Adrià, Heston Blumenthal, Thomas Keller, Michel Roux and Gordon Ramsay. There is an emphasis on techniques that have influenced contemporary cuisine: so alongside simmering, braising, roasting and baking there is induction or plancha cooking and chemical techniques such as using liquid nitrogen and creating foams with the aid of a siphon. There are also new articles on ingredients that are widely used today, like cactus, eddo, haloumi, potimarron and tonka beans, and there are delicious new recipes, such as Turnip Ravioli with Yuzu and Tea Jelly, Verrines Provençals, Tuna Tataki and Chocolate Avocado Soufflés.


Finally, this edition has a stylish new look, including over 800 illustrations of ingredients to aid identification and over 400 beautiful photographs that offer an insight into the daily running of a professional kitchen.


For the work of updating, a French committee, under the chairmanship of Joël Robuchon, brought together chefs, writers and lovers of good food. During its many meetings, the committee scrutinized the additions to the French edition, taking into account modern trends in cooking. From the finished work, new entries and recipes were then selected and translated for the English edition.


What emerges from reading a book of this size and importance is that the world of food and cooking is constantly developing and progressing, without forsaking its roots. Mayonnaise, vinaigrette and hollandaise sauce have not been pushed aside to make way for emulsions, mousses and jellies. Instead, this book celebrates both tradition and innovation and reveals how cuisine is evolving on a daily basis.


Larousse Gastronomique brings together a unique combination of history, theory and practice. Whether your interest is in the great traditions of French cuisine or modern international cooking, you will find definitions and facts supported by practical information and recipes. This is the ultimate reference book for professionals and enthusiasts.
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A


ABAISSE A term used in French cookery for a sheet of rolledout pastry. Hence, abaisser means to roll out thin, as for a pastry base. The term abaisse is also used for a biscuit (cookie) or a slice of sponge cake on which a filling such as jam or cream is to be spread.


ABALONE See ormer.


ABATTOIR An establishment where livestock are slaughtered for their edible products (meat and offal) and their by-products (leather, bristles, horsehair, horns).


Until 1950, slaughtering was often carried out in France by butchers themselves on their own premises. But since 1972, for reasons of hygiene, it has had to be done in a public abattoir. EU regulations have further reduced the number of abattoirs throughout Europe and imposed strict controls. From the gastronomic point of view it is rather less desirable: less than a century ago, beef cattle from Normandy, Limousin or the Nevers region would make their way slowly on foot for a distance of 200 to 400 km (125 to 250 miles) before being slaughtered in the big towns, and this made their meat firmer and more tasty.


Rules govern the intake of live animals, and also the inspections of the viscera (internal organs) and the carcass. If all the inspections are satisfactory the carcass is branded as conforming to legal requirements, either national or for exchanges between EU countries.


Present-day abattoirs are becoming increasingly better equipped, incorporating cutting and sometimes packing departments, deepfreeze units or workshops for processing and cooking the meat, particularly pork. Scientific research is constantly leading to improvements in this field, notably in matters of hygiene and preservation by rapid refrigeration.


■ Slaughtering in former times In the past the relationship between people and their livestock was much more intimate. ‘The meat of Greek animals is god-given. . . . For the Greeks, matters relating to butchery, religion and cooking were all mixed up in what they called thusia and what we call sacrifice. . . . The moment when the sacrifice begins, after the procession, the moment when the blood spurts out, belongs to the gods. . . . The altar and the earth receive it all, then with a special implement and vessel it is collected and spread over the altar. . . . The principal ritual act is the extraction of the noble viscera, essentially the liver; then comes the cutting up of the animal, horizontally, according to a strict procedure. According to the nature of the parts, they are grilled (particularly the viscera, whose perfume is offered to the gods), cooked on a spit, or boiled (the manner of cooking preferred by the Greeks, particularly as fresh meat, already naturally tough and more so when cut in this way, is difficult to eat when roasted). The portions of meat are placed on the table as an offering to the gods, and afterwards they are at the priest’s disposal. . . . The priest also receives that part which, at the start, contained the whole animal: the skin. . . . In taking their fill of the edible parts men recognized, at the same time as they replenished their energy, the inferiority of their mortal state. . . . In the language of Homer, to express the idea of the slaughter of livestock, there are no verbs other than those relating to offering up sacrifices to the gods.’ (La Cuisine du sacrifice en pays grec, by M. Détienne & J.-P. Vernant, published by Gallimard.)


Even today, in some Greek villages, the public killing of livestock is practised as part of popular Orthodox rites, followed by the distribution and consumption of the meat, boiled in large cauldrons with vegetables and herbs. This is called kourbani.


ABLUTIONS AT THE TABLE The custom of rinsing the fingers in the course of a meal. The origin of the word (from Church Latin ablutio) is a reminder that ablution was originally a ritual practice; the person offering up a sacrifice had to purify his hands before officiating at the ceremony. Table ablutions were customary in ancient Greece and Rome, when food was taken by hand directly from the plate, as is still the practice today in the East. In Europe, since the introduction of forks, the ewer – a basin used for washing the hands – is no longer needed, and finger bowls appear on the table only with such foods as asparagus, artichokes and sea food. Linked to the practice of ablutions is that of the mouth rinse, still current at the beginning of the 19th century. In the Far East it is customary to offer to each guest, on changing from one course to another, a damp perfumed towel.


ABONDANCE An Alpine cheese from Savoie (and an AOC one) made from unpasteurized cow’s milk (minimum 45% fat content). It is moulded when half-cooked and the crust is rubbed with salt. Made since the 16th century, Abondance takes its name from the valley where it originated and the local breed of dairy cows. It is round, 8–9 cm (3–3½ in) thick, weighing 7–12 kg (15–26 lb), with a colour varying from ochre to brown. The taste is subtle and nutty, with great fruitiness. The best cheese is made from the milk of Alpine herds.


ABOUKIR A French dessert made of a sponge cake cooked in a charlotte mould, then cut horizontally in slices, which are sandwiched with chestnut cream. The cake is iced with coffee fondant icing (frosting) and decorated with chopped pistachio nuts.


Aboukir almonds are glazed petits fours made with green or pink almond paste, into each of which a blanched almond is pressed. They are glazed by holding them on a skewer and dipping them into caramel or briskly boiled sugar.


ABOYEUR The cook (chef or sous-chef) who is responsible for ‘passing’ the dishes during service. He or she relays the orders to the stations in the kitchen and makes sure they are fulfilled, often adding the finishing touches to a dish before it goes to the table.


ABRICOT-PAYS A fruit from the West Indies, the size of a small melon. Its only resemblance to the apricot is the colour of its flesh, which is, however, firmer than apricot flesh. After the thick skin and the harder white parts are removed, the pulp is used to make jams, sorbets and fruit juices.


ABSINTHE A famous, or infamous, liqueur, absinthe takes its name from an aromatic plant (see Artemisia), which contains an alkaloid used since ancient times as a tonic. Wormwood is the principal one of 14 herbs that are macerated in grape spirit, but hyssop and mint are also included. It is famous for its green colour, and was called the fée verte (‘green muse’) in France (although the Swiss make a blue version).


The liqueur absinthe was first made commercially by H.L. Pernod in 1797. Absinthe may be served with water (as pastis are). However, a big part of the old absinthe ritual was first to balance a sugar lump on a special flat, pierced spoon over the glass and then to pour the spirit over it. The liqueur was hugely popular in France from the middle of the 19th century, and was taken up by the avant-garde poets and painters. Its use spread to London and Louisiana, in particular New Orleans.


Absinthe was portrayed as a dangerously addictive psychoactive drug and its manufacture and sale were prohibited by law in France on 16 March 1915 and subsequently across Europe. However, it was never banned totally and has crept back in the 21st century as a specialist drink. Today it is known that absinthe does not cause hallucinations.


In his Grand Dictionnaire de Cuisine, Alexandre Dumas relates the following anecdote:


‘De Musset’s fatal passion for absinthe, which incidentally perhaps gave his poetry its bitter flavour, caused the Académie to make a modest pun. De Musset was, in fact, missing many of the sittings of this august body, aware that he was in no state to attend.


‘One day one of the distinguished forty members said to another: “Really, do you not think that Alfred de Musset absents himself rather too often?”


“You mean that he absinthes himself rather too often.” ’


ACCOLADE, EN In France this describes the presentation on the same plate of two similar kinds of food, leaning against each other, usually poultry and game birds. In former times meat and fish might also have been served in this manner.


ACCOMMODER A French term meaning, in the culinary context, to prepare a dish, including the preceding operations as well as the seasoning and cooking.


ACETABULUM In Roman times, a vessel for storing vinegar (acetum in Latin). The word also indicated a measure equivalent to 275 ml (9 fl oz). The Romans used wine vinegar, plain or strongly seasoned with pepper, but in non vine-growing regions they made vinegar from fruit (figs, pears or peaches).


ACETOMEL A syrupy mixture of honey and vinegar used in sweet-and-sour preserved fruits (such as grapes or quartered pears or quinces). The name comes from two Latin words, acetum (vinegar) and mel (honey).


ACHAR An Indian term for a pickle. Relished throughout the Indian subcontinent, in Réunion Island, Indonesia and the West Indies and brought to Europe by the English in the 18th century, achar is made from a mixture of fruit and vegetables that are chopped and steeped in a spicy sauce, often oil-based and frequently flavoured with saffron. Exotic achars may be made from palm hearts, limes, dates, rose petals, ginger and bamboo sprouts, but onions, pumpkins, cauliflower and capers can be used in the same way. Some achars are very sharp-flavoured and piquant; others are milder and even sweet.


RECIPE


vegetable achar with lemon


Cut thin-rinded lemons into quarters and remove the seeds. Cut some carrots, sweet (bell) peppers and seeded cucumbers into strips about 4 cm (1½ in) long, and cut some thin green beans and cabbage leaves into small pieces. Separate a cauliflower into tiny florets. Steep the lemons and the vegetables separately in coarse salt. After 12 hours, wash the lemons and soak them in cold water for 24 hours, changing the water several times, then boil them in water until the quarters have become soft. Drain and dry them. When the vegetables have been steeping for 36 hours, drain and dry them too. Finely mince or grate some onion and fresh root ginger (or use a blender). Add cayenne pepper, vinegar and powdered saffron, then some best-quality olive oil. Place the lemon quarters and vegetables in a jar and cover with the aromatized oil. Seal and store in a cool place.


ACHARD, FRANZ KARL German chemist (born Berlin, 1753; died Kunern, Silesia, 1821), whose French forebears had emigrated after the revocation of the Edict of Nantes. Carrying out research into a product designed to replace cane sugar, he succeeded in 1796 in perfecting the first industrial process for the extraction of beet sugar. This invention was disregarded by the Institut de France as being of no value, but received the support of the Prussian King Frederick William III, who provided Achard with funds in 1802 for the establishment of a sugar factory in Silesia. This eventually ended in failure as production was too costly, and Achard died in poverty.


ACID The term denotes a taste sensation (it is one of the four fundamental flavours – see taste, flavour) as well as a chemical function. Any substance that can give off hydrogen ions in a water solution is acid. The degree of acidity of a substance is defined by the hydrogen potential (pH), the scale of which varies from 0 (very acid) to 14 (very alkaline), 7 being the pH value of pure water, which is neutral.


Mineral acids, which are generally ‘strong’ (such as sulphuric acid), may be distinguished from the ‘weak’ organic acids, such as citric and malic acid in fruit, phosphoric acid in cheese, meat and fish, and tartaric acid in wine. In addition to organic acids, foods may also contain other assimilable acids: ascorbic acid, amino acids and fatty acids.


■ Culinary applications Acid foods and those to which acid (such as acetic acid or vinegar) is added are more easily preserved, due to the fact that many micro-organisms do not develop when the pH value is low. Also the vitamin C content is better preserved in an acid environment.


A weak acid, such as lemon juice, prevents artichoke hearts, avocados, sliced apples, bananas, chicory (endive) and peeled potatoes from going black through oxidation.


Acids help proteins to coagulate, which is why vinegar or lemon juice is used in a court-bouillon and in the cooking liquor of a blanquette or of poached eggs.


Acidification is a sign of deterioration. When the lactose in milk becomes lactic acid, the milk is said to have gone sour. Sour cream, however, is sometimes used in cooking; it can be made by adding a few drops of lemon juice to fresh cream.


ACIDULATE To turn a liquid or a dish slightly acid, tart or piquant by adding a little lemon juice, vinegar or the juice of unripe fruit. Acidulate also means to make soured (sour) cream by adding a few drops of lemon juice to fresh cream.


ACRA Also known as akra. A savoury fritter made by mixing a spiced pureé of vegetables or fish with fritter batter. Acras, which are popular in the Caribbean, are served very hot as a starter, or with punch as cocktail snacks. Acras are also known as marinades and bonbons à l’huile, as well as ‘stamp and go’ in Jamaica and surullitos in Puerto Rico. They are most often made with salt cod, but alevin (baby salmon), mackerel and crayfish are also used, as well as breadfruit, aubergines (eggplants), palm hearts, Caribbean cabbage, pumpkin and other vegetables.


RECIPE


salt-cod acras


Place about 500 g (18 oz) salt cod in cold water for 24 hours to remove the salt, changing the water several times. Make a fritter batter with 200 g (7 oz, 1¾ cups) plain (all-purpose) flour, a pinch of salt and enough water to obtain a thick batter, then leave it to stand for 1 hour. Place the desalted cod with a little cold water and a bay leaf in a saucepan; cook gently for 10 minutes. Drain and flake the fish, then mix it with 4 teaspoons olive oil, salt and cayenne pepper. Finely chop 2 shallots and 4–5 chives, then add these to the cod. Stir the cod mixture into the batter. Stiffly whisk 2–3 egg whites and fold gently into the mixture. Drop spoonfuls of the mixture into hot oil and deep-fry until crisp and golden, turning once. Drain and serve hot.


ACROAMA A spectacle that livened up a banquet in Roman times and might include acrobats, flute players and dancers, mimes and parodies, even combats between men or animals. Of Greek origin, the name meant ‘that to which one listens’. The acroama tradition continued in different forms, through the medieval story-tellers, jugglers and mountebanks, to become a musical entertainment or accompaniment to a feast.


ADRIÀ, FERRAN Spanish chef (born Barcelona, 1962). While he was considering taking a course in business studies, he took a job as a dishwasher in an hotel in Castelldefels, Spain, a and discovered cooking. In 1983 he trained at El Bulli (The Bulldog), near Rosas and not far from Cadaqués on the Catalan coast, and he became chef-proprietor there in 1990. He is passionate about modern techniques, using a siphon to create ‘foams’ (see écume) and a pipette to make jellies, mousses, ices and unusual savoury mixtures: this is ‘virtual’ cooking, which has spawned its own school. In 1997 he became the third Spanish chef to be awarded three Michelin stars. The cuisine of El Bulli is not incomprehensible, just different. Its masterminds are Juli Soler, administrator and maître d’hôtel, who is also responsible for public relations, and, naturally, Ferran Adrià, the genial creator. Inspired by Michel Bras, Olivier Roellinger, Marc Veyrat, Alain Passard, Pierre Gagnaire and other innovative French chefs, Ferran Adrià decided to create his own particular style of cooking, which can be provocative, but he simply seeks to be true to himself. This gifted, self-taught chef, who is part-chemist, part-alchemist, is brilliant at putting flavours together. His potato mousseline with truffles and mock jellied ‘pouce-pieds’ (Pollicipes pollicipes, barnacles) create a marvellous illusion. He is leading an El Bulli revolution, the consequences of which have still to be fully realized.


ADVOCAAT A liqueur made with beaten egg yolks, sugar and spirit, served both before and after meals. The best-known brands are made in the Netherlands. It is sometimes used in cocktails, especially the snowball (with fizzy lemonade).


AFRICA See Black Africa, North Africa, South Africa.


AFRICAINE, À L’ The French term is used to describe an accompaniment of olive-shaped potato pieces, which are browned in butter, and two other vegetables – cucumber, aubergine (eggplant) or courgette (zucchini) – which are sliced and either sautéed in oil or steamed. This accompaniment is served with large joints of roast mutton, which may be flavoured with powdered rosebuds (as used in the cooking of Tunisia) or with a combination of herbs and spices, including thyme, bay, cumin, cloves or coriander (cilantro). The sauce for dishes served à l’africaine is a rich demiglace flavoured with tomato.


AGAPE A meal that the early Christians took together. The word comes from the Greek agape, meaning love, and was originally used to describe a frugal meal. After the Mass the faithful would come together to share a light meal of bread and wine, the aim of which was to recall the ideals of sharing and charity preached by the Christians.


AGAR-AGAR A viscous substance, also known as Bengal isinglass and Japanese or Ceylon moss, agar-agar is an extract of seaweed from the Indian and Pacific Oceans. It is the vegetarian gelling agent – and produces a firmer jelly that does not melt as readily as gelatine. It is principally used in the food industry, in desserts, ice creams, sauces and canned soup. It comes either in the form of small transparent crumpled strips of various colours, or in loaves or powdered form. When dissolved in water over a low heat, its gum blends with the water; on cooling, it sets to a jelly. Called kanten in Japan, it is added to soups.


AGARIC psalliote Any of a genus of field and woodland mushrooms with a white cap, pink then brownish gills and a stalk bearing a single or a double ring. According to the species, the flesh may be tinted with pink, reddish-brown, brown or yellow. The group includes many edible mushrooms (see mushroom) with a delicate flavour and smell, often of aniseed.


AGASTACHE This aromatic perennial herb of the Lamiaceae family is closely related to hyssop. There are several species, native to Central and North America and to east Asia, which are used for flavouring and seasoning (see aromatic and herbs), and they are now grown commercially in the UK, US, Canada and China. The leaves of Agastache foeniculum (giant hyssop, anise hyssop) may be added to salads, and the leaves of A. rugosa (Korean mint) are used in salads, to flavour meat dishes or to make tea.


AGAVE The Latin and popular name of a family of large plants with enormous spiked fleshy leaves, originating from Mexico, of which Magvey is one type. The fermented sap is used in several Latin American countries to make fermented drinks, such as pulque, mescal and tequila.


AGEING Vieillissement The process of keeping a wine with the intention of improving its qualities of taste and bouquet. Most wines spend a period of time in a tank after fermentation, but the ageing process usually refers to a period spent in wooden casks, often oak, which allows a gentle form of oxidation to take place, as well as interaction between the wine and wood. Bottle ageing is also an important phase in the maturation of many fine wines, such as traditional red wines of Bordeaux, top-quality Sauternes, vintage port and fine wines from around the world, particularly those made from the Cabernet Sauvignon grape. Wines such as Sherry, Madeira and Vin Doux Naturel are aged in the presence of air to promote controlled oxidation, which is an important part of their flavour development.


AGEING OF MEAT The slow change that takes place in meat when it is left for a period of time and reaches a state in which it is suitable for consumption or further processing. After the animal is killed, the flesh is still warm and it passes through a stage known in France as pantelante (twitching). Then rigor mortis sets in. In the next stage, rassise, the flesh becomes more tender and flavoursome as the sinews are less taut and the muscles relax. The speed and intensity with which meat ages is influenced both by the quality of the meat (which is affected by the animal’s diet) and the ambient temperature. See hanging.


AGNÈS SOREL A French garnish consisting of cooked button mushrooms, breast of chicken and pickled ox (beef) tongue, cut according to the dish being garnished (omelette, fried or braised veal or suprême of chicken). In Agnès Sorel soup the garnish is cut into thin strips and added to the thickened soup.


Mistress of the French King Charles VII, Agnès Sorel was a celebrated cook who gave her name to several dishes. ‘To attract and keep the attentions of Charles VII, she engaged the best chefs of the time. She had no hesitation in making personal appearances in the kitchens. Two of her creations will go down to posterity: woodcock salmis and her little timbales.’ (Christian Guy, Une Histoire de la cuisine française, published by Les Productions de Paris.)


RECIPES


Agnès Sorel tartlets


Fill tartlet cases (shells) with a layer of creamed chicken purée, containing chopped truffles if desired. Surround with a border of small rounds of cold cooked chicken breast and pickled ox (beef) tongue. On each tartlet place a mushroom cap that has been cooked in a white court-bouillon. Warm through in a preheated oven at 160°C (325°F, gas 3) for 10 minutes. Pour cream sauce over the mushrooms before serving.


Agnès Sorel timbales


Butter a dozen dariole moulds. Put a very thin layer of chopped truffles in half of them and in the other half a similar layer of chopped cooked pickled ox (beef) tongue. Prepare 500 g (18 oz) chicken mousseline (see forcemeat) and flavour it with a few spoonfuls of soubise purée*; the mixture should be thick. Cover the base and sides of the moulds with the chicken mousseline. Fill the centre with a salpicon of chicken and truffles, bound with a little reduced Madeira sauce, then cover the tops of the moulds with a final layer of chicken mousseline. Place the moulds in a shallow pan and cook in a bain marie for 12–15 minutes. When ready to serve, turn out of the moulds and arrange on a dish; serve with Madeira sauce separately.


AGRAZ A sorbet made from almonds, verjuice and sugar, popular in North Africa and Spain (its name is the Spanish for verjuice). Agraz, which has an acid flavour, is served in large sorbet glasses and may be sprinkled with kirsch.


AGUARDIENTE An alcoholic spirit from a Spanish-speaking country. In vine-growing regions (like Argentina, Chile and Spain) it is made from grape must, and so is the equivalent of the French marc or the Italian grappa. Spanish ones range from the crudest local Galician spirit to the sophisticated range of anis spirits, sold under brand or regional names. Like grappa they may also be fruitflavoured (see anisette). Aguardiente may also be made from distilled sugar-cane molasses called caña in the Mediterranean and Central America.


AÏDA A French way of serving flatfish fillets (brill or turbot). It is distinguished from preparations à la florentine by the addition of paprika to the Mornay sauce and the spinach.


AÏGO BOULIDO Provençal name for a soup made from boiled water (hence its name, which may also be spelled bouïdo or bullido) and garlic. It is one of the oldest culinary traditions of this region, where they have the saying l’aïgo boulido suavo lo vito (garlic soup saves one’s life).



RECIPES


aïgo boulido


Bring 1 litre (1¾ pints, 4⅓ cups) water to the boil. Season with ½ teaspoon salt and 6 crushed garlic cloves. Boil for about 10 minutes, then add a small sprig of sage, preferably fresh, ¼ bay leaf and a small sprig of thyme. Remove at once from the heat and leave to infuse for several minutes; remove the herbs. Blend 1 egg yolk with a little of the cooled soup, then stir it back into the soup to thicken it. Pour the soup over slices of bread that have been sprinkled with olive oil.


aïgo boulido with poached eggs


Poach some eggs in aïgo boulido stock. Place a slice of bread in each hot soup plate and top this with a poached egg. Ladle the soup over and sprinkle with chopped parsley to serve.


If preferred, 2 chopped and seeded tomatoes, a small sprig of fennel, a pinch of saffron, a piece of dried orange zest and 4 sliced cooked potatoes may be added to the basic aïgo boulido stock. In this case serve the poached eggs separately on the potatoes and pour the flavoured soup over the slices of bread sprinkled with chopped parsley.


AIGUEBELLE A plant-flavoured liqueur made at the Aiguebelle monastery near Montélimar, France.


AIGUILLETTE The French name for a long narrow fillet, taken from either side of the breastbone of poultry (mainly duck) and game birds. This separates easily from the underside of the breast meat and is a popular chef’s item for small dishes. An aiguillette can also be a thin strip of any meat. In France the tip of a rump of beef is called aiguillette baronne.


RECIPE


jellied beef aiguillettes


Put 1 calf’s foot and some veal bones in a saucepan, cover with cold water and bring to the boil. Drain, then cool them and wipe dry. Slice 575 g (1¼ lb) new carrots and 1 large onion, quarter 2 tomatoes and peel 2 small garlic cloves.


Heat 2 tablespoons oil in a flameproof casserole and brown 1.25 kg (2¾ lb) slivers of beef aiguillettes that have, if possible, been larded by the butcher. Add the sliced carrot and onion, the calf’s foot and the veal bones; continue to cook until the onions are coloured. Remove any excess oil with a small ladle, then add the tomato quarters, a bouquet garni, a small piece of orange zest, a pinch of salt, pepper (a few turns of the pepper mill), a dash of cayenne pepper, 250 ml (8 fl oz, 1 cup) dry white wine and 500 ml (17 fl oz, 2 cups) water. Cover and bring slowly to the boil, then place the casserole in a preheated oven at 180°C (350°F, gas 4). Cook for about 2½ hours or until the meat is tender, stirring the meat from time to time.


In a large uncovered pan, simmer 30 small peeled button onions with 25 g (1 oz, 2 tablespoons) butter, 2 teaspoons caster (superfine) sugar, a pinch of salt and just enough water to cover them. Cook until the onions are tender and the liquid has evaporated. Toss the onions in the caramel that has formed. Drain the aiguillettes (reserving the cooking liquid) and arrange them in a deep dish or terrine with the sliced carrots and the small onions. Set aside until cold, then refrigerate.


Remove the bones from the calf’s foot and cut the flesh into cubes. Strain the cooking liquid back into a saucepan, add the calf’s foot cubes and boil for about 10 minutes, then strain. Dissolve 15 g (½ oz, 2 envelopes) powdered gelatine in the minimum of water, then add the strained cooking liquid and 100 ml (4 fl oz, ½ cup) Madeira; check the seasoning, then leave to cool until syrupy. Coat the aiguillettes with the setting liquid, then refrigerate until set and ready to serve.


AILLADE A feature of the cuisine of southern France, which varies according to the region where it is made. In Provence, it is either a vinaigrette sauce with garlic or a slice of bread rubbed with garlic, soaked in olive oil and grilled (broiled) (pain àl’aillade). In Languedoc, the aillade from the Toulouse area is a variation on aïoli mayonnaise made with blanched and ground walnuts, while in the Albi region, aillade is another name for aïoli.


RECIPE


aillade sauce


Peel 4 garlic cloves, crush or finely chop them and place in a basin with salt and pepper. Gradually blend in 2 tablespoons olive oil, stirring well. Mix in 2–3 teaspoons vinegar, a few sprigs of chopped parsley and, if desired, 2 teaspoons chopped shallots and chives.


AILLÉE A French condiment of the consistency of mustard, made with breadcrumbs, ground almonds and garlic, mixed with stock. The origin of aillée is uncertain, but it is likely that it originated in Paris, where in the 13th century no fewer than nine merchants are known to have dealt in it.


AÏOLI Also known as ailloli. A Provençal emulsion sauce of garlic and olive oil, best known in its mayonnaise form with egg yolks. The Provençal name comes from ail (garlic) and oli (dialect for oil). The Spanish alioli of raw garlic pounded with oil was first recorded by Pliny in the 1st century AD in Tarragona (on the east coast); it too is now made with added yolks. Léon Daudet maintained that the use of garlic in the food of Mediterranean peoples went back to the beginnings of cooking, and he considered the culinary use of garlic had achieved its peak of perfection in aïoli. Frédéric Mistral, who in 1891 founded a journal entitled L’Aïoli, wrote: ‘Aïoli epitomizes the heat, the power, and the joy of the Provençal sun, but it has another virtue – it drives away flies.’


Aïoli is served with cold poached fish, bourride (fish soup), hard-boiled (hard-cooked) eggs, salad, snails or cold meats. But when a Provençal talks of a grand aïoli, which is eaten only two or three times a year, he means a sumptuous dish that, as well as the sauce, includes poached salt cod, boiled beef and mutton, stewed vegetables – carrots, celery, green beans, beetroot (beet), cauliflower and chick peas – and, as a garnish, snails and hardboiled eggs.


RECIPES


aïoli


Peel 4 large garlic cloves (split them in two and remove the germ if necessary). Pound the garlic with 1 egg yolk in a mortar or blend in a blender. Add salt and pepper and, while pounding or blending, very gradually add 250 ml (8 fl oz, 1 cup) olive oil, as for a mayonnaise. The sauce is ready when it is thick and creamy. The bulk of the sauce is sometimes increased by adding 2 teaspoons mashed boiled potato.


aïoli without eggs


Cook a whole head of garlic, unpeeled, in a hot oven for about 30 minutes. Peel the cloves and mash to a purée. Add salt and pepper and thicken like a mayonnaise by working in 150 ml (¼ pint, ⅔ cup) olive oil and 150 ml (¼ pint, ⅔ cup) groundnut (peanut) oil.


cod aïoli


Cook 575 g (1¼ lb) small potatoes in their skins in salted water. Keep a little of the cooking water and thicken it with 100 g (4 oz, ½ cup) aïoli (made with egg yolks). Coat the potatoes with the aïoli sauce and sprinkle with chopped parsley. Poach 1 kg (2¼lb) soaked and drained salt cod in a mixture of water and milk. Arrange the cod on plates and put the potatoes on top.


AISY CENDRE A soft cheese from Burgundy made with unpasteurized cow’s milk (minimum 45% fat content), with a washed crust. Made in farms in the Montbard region of the Côte d’Or, it is a round cheese 10 cm (4 in) in diameter and 3–6 cm (1¼–2½ in) thick, weighing 250–500 g (9–18 oz). It is matured beneath a layer of ashes of vine shoots, from which it acquires its name and its powerful earthy flavour.


AJACCIO AOC wines from Corsica, produced in the west of the island. The reds and rosés come from Sciacarello, Barbarossa, Nielluccio, Cinsault, Grenache and Carnigan grapes; the whites are made with Vermentino and Ugni blanc grapes. It is the predominant Sciacarello that gives the red wines their spicy aromas and velvety richness. The rosés and whites (the latter making up 15% of output) are fragrant and lively.


AJWAIN An aromatic annual plant of the Umbelliferae family, Trachyspermum ammi (also known as ajowan) resembles parsley, but the seeds contain thymol and are used in Indian cooking or to flavour breads and flatbreads. It should not be used instead of thyme in Western dishes.


ALAJMO, MASSIMILIANO Italian chef (born Padua, 1974). This passionate technician is the youngest ever chef to have received three Michelin stars, winning this accolade when he was just 28 in the uncompromisingly modern family restaurant in the Rubano quarter in the outskirts of Padua, where he works with his brother Raffaele, who is the general manager. Trained by Michel Guérard and Marc Veyrat, Massimiliano Alajmo applies the techniques he learned in France to traditional Italian cooking. His involtini di scampi with a lettuce coulis and vegetables in tempura, marinated sardines with fried polenta and pastas made with rosemary and creamed chick peas herald a lighter, more modern Italian cuisine, albeit one that, as created by this young chef, never loses sight of its roots.


ALBACORE In cuisine, canned white tuna, and also the two fish of the family Scombroidae from which it comes. In French-speaking countries albacore refers to the yellow-finned tuna, the most gaily coloured of the tunas, a fish that can reach 2 metres (6 ft) long and a weight of 200 kg (440 lb). It is fished in the tropical waters of the Atlantic, and off the African and Japanese coasts. Its slightly pink flesh provides the greater part of the white tuna that is canned. In Japan it is cooked as shibi.


In Britain, America and Australia albacore is Thunmus alalunga (germon in French). From this comes the canned white tuna of the highest quality. Known as the long-fin (sometimes the white) tuna, it is half the size of the other – it rarely reaches 1 metre (3 ft). It swims in the warm waters of the world and is an eminent sporting fish. The flesh can be fried, poached or braised, but raw is highly prized in Japan for sushi and sashimi.


ALBERGE The name given in the Tourain region to the locally grown peach. It has rough skin, tender and juicy flesh and a slightly acid taste. The 19th-century French author Honoré de Balzac considered alberge jam the best preserve possible.


ALBERT An English sauce dedicated to Prince Albert, husband and consort of Queen Victoria. It is made from a white consommé seasoned with grated horseradish, thickened with breadcrumbs and enriched with cream and egg yolks. Mustard thinned with vinegar or lemon juice is added to give a final piquant touch. This hot sauce accompanies joints of braised beef.


The name Albert is also given to a method of serving sole, which was dedicated to Albert Blazer, maître d’hôtel at Maxim’s between the World Wars.


ALBIGEOISE, À L’ This garnish, named after the town of Albi, consists of stuffed tomatoes and potato croquettes; it accompanies joints of meat. The term is also applied to methods of preparing dishes using products from south-western France.


RECIPE


shoulder of lamb à l’albigeoise


Bone the shoulder and fill the bone cavity with a stuffing of half sausagemeat and half chopped pig’s liver, seasoned with garlic, chopped parsley, salt and pepper. Roll the shoulder as for a ballotine and tie to secure. Weigh the stuffed joint. Brown the rolled shoulder in very hot fat, then place it in a roasting dish; surround with quartered potatoes (or whole small new potatoes) and 12 blanched garlic cloves, season with salt and pepper and sprinkle with a little melted fat. Cook the lamb in a preheated oven at about 200°C (400°F, gas 6), allowing 20 minutes per 450 g (1 lb) stuffed weight, plus 20 minutes more. Sprinkle with chopped parsley to serve.


This dish is traditionally cooked and served in an ovenproof earthenware dish.


ALBUFERA, À LA D’ The name given to several haute cuisine dishes (notably chicken and duck) dedicated by Carême to Napoleon’s Marshal Suchet, Duc d’Albufera (the name of the lake at Valencia near which he won a victory over the English).


RECIPES


Albufera sauce


Prepare a suprême sauce using 500 ml (17 fl oz, 2 cups) thick rich chicken velouté sauce, 400 ml (14 fl oz, 1¾ cups) white chicken stock, 400 ml (14 fl oz, 1¾ cups) crème fraîche and 50 g (2 oz, ¼ cup) butter. While the sauce is cooking, sweat 150 g (5 oz) sliced sweet (bell) peppers in 50 g (2 oz, ¼ cup) butter. Allow to cool, then purée the peppers in a blender. Work in 150 g (5 oz, ⅔ cup) butter and press through a sieve. Reduce the suprême sauce to 500 ml (17 fl oz, 2 cups), then add 3 tablespoons veal stock and 2 teaspoons of the pepper butter. Rub through a fine sieve. Serve the sauce hot.


chicken à la d’Albufera


Half-cook some rice in a white stock and add a salpicon of truffles and foie gras. Stuff a chicken with this mixture and poach in the white stock. Arrange it on a serving dish, surrounded with an Albufera garnish – pickled ox (beef) tongue, sliced and sautéed calves’ sweetbreads and mushrooms. Coat with Albufera sauce.


ducklings à la d’Albufera


Dress and truss 2 young ducklings. Cut 12 pieces of smoked Bayonne ham into heart shapes. Put into a saucepan 50 g (2 oz, ¼ cup) best butter, the pieces of ham, then the ducklings, a bouquet garni, an onion stuck with 2 cloves and half a glass of Málaga (or another Muscat) wine. Cover the contents of the saucepan with a circle of buttered paper. In a restaurant this is cooked by placing the pan on a paillasse (brick hearth with charcoal fire), with flames above and below but not too fierce, so that the ducklings cook without frying. At home cook in a preheated oven at 200°C (400°F, gas 6). After 20 minutes, turn the ducklings and remove the onion and the bouquet garni. After a further 20 minutes, strain them, untruss and place on a serving dish. They should be well browned. Garnish with thin slices of ham. Skim off the fat from the juices in the pan and add 2 tablespoons financière sauce* with the fat removed. Add 2 punnets of lightly fried very small mushrooms and coat them with the sauce.


sirloin à la d’Albufera


aloyau à la d’albufera (from Carême’s recipe) Braise a sirloin joint. Make some turtle sauce, add a little butter and some of the beef juice, then stir in a plateful of sliced and sautéed calves’ sweetbreads, a plateful of sliced pickled ox (beef) tongue and some mushrooms. Spoon some of this ragoût round the beef and then cook to reheat. Garnish the dish with slices of young rabbit fillet à la d’Orly (egged, crumbed and deep-fried) and 10 skewers laid on the beef, each assembled as follows: first a fine double cockscomb, a slice of young rabbit à la d’Orly, a cockscomb, a large glazed truffle, a cockscomb, and finally a glazed black truffle. Serve more ragoût in two sauceboats.


ALCARRAZA A porous earthenware vessel used for cooling drinks. The name is Spanish and derives from the Arabic al karaz (pitcher). It was introduced into France in the 18th century. The alcarraza is suspended, preferably in the shade, in a draughty place. Liquid oozes out through the porous surface of the vessel and evaporates, thus lowering the temperature and cooling the contents of the pitcher.


ALCAZAR A French gâteau made with a base of enriched shortcrust pastry (basic pie dough) covered with a layer of apricot marmalade and topped with a kirsch-flavoured almond meringue mixture. The gâteau is decorated with apricot marmalade and a lattice of almond paste. It keeps well for two or three days.


RECIPE


alcazar gâteau


Line a flan tin (pie pan) with 250 g (9 oz) pâte sucrée (see pastry). Prick the base and spread with 2 tablespoons apricot marmalade or jam. Whisk 4 egg whites and 125 g (4½ oz, ½ cup) caster (superfine) sugar over heat to a stiff meringue, then fold in 50 g (2 oz, ½ cup) ground almonds, 50 g (2 oz, ½ cup) plain (all-purpose) flour and 2 tablespoons melted butter mixed with 1 tablespoon kirsch. Pour this mixture into the prepared flan case (tart shell) and cook in a preheated oven at 200°C (400°F, gas 6) until the top has browned. Turn the gâteau out of the tin and cool it on a wire tray.


Using a piping (pastry) bag with a fluted nozzle, pipe softened almond paste into a lozenge-shaped lattice over the top of the gâteau and then as a border around the edge. Replace it in the oven to brown the almond paste. Over a low heat reduce 200 g (7 oz, ¾ cup) apricot marmalade or jam and fill each lozenge shape, then place half a pistachio nut in the centre of each one. If desired, the border may also be glazed with apricot jam and coated with chopped roasted pistachio nuts.


ALCOHOL The common name for ethanol. The word was first used by alchemists who derived it from the Arabic al kohl, which came to mean any product that represented concentration or the essence of any raw material. From that it came to be known as the product of distillation. In the Middle Ages alcohol was considered an elixir of life (acqua vitae, from which it acquired the name eaude-vie) and was mostly reserved for therapeutic use. It came to be used as a drink towards the end of the 15th century, when it was infused with all kinds of herbs and plants. Finally, the invention of the rectification process and the continuous still transformed it into a product for the mass market.


Ethanol is produced by the action of yeast on sugars during the fermentation process. These sugars are the naturally occurring sugars in fruit such as grapes, pears, apples and berries or are obtained from starch sources such as cereals, potatoes and sugar beet, modified by the action of malting enzymes into fermentable sugars. The source of the fermentable sugar gives each product its own character – grapes ferment into wine, pears into perry, apples into cider and cereals into beer. Distillation of these liquors creates another range of drinks such as brandy, eaux-de-vie, marc and whisky. Vegetable substrates usually pass from fermentation to distillation into products such as vodka and gin. In some parts of the world fermentable sugars are provided by plants such as sugar cane, agape and palm, which in turn produce rum, tequila and various alcoholic liquors.


The alcoholic content of a wine or spirit is usually measured as the percentage by volume of pure ethanol in the liquor, measured at 20ºC (68ºF). This has largely replaced the Gay-Lussac scale. Alcohol has antiseptic properties and nutritional value, but it becomes toxic when there is more than a certain amount in the blood.


Alcoholic drinks may be drunk on their own or with soft drinks. They are also widely used in cooking. For example wine, beer and spirits can all be used in savoury and sweet recipes.


AL DENTE An Italian expression (meaning literally ‘to the tooth’) indicating the correct degree of cooking for pasta, which must be removed from the heat and drained while it is still firm enough to bite into. The expression may also be applied to certain vegetables, such as green beans, which are served while still retaining their crunchiness.


ALEMBIC Apparatus used in distillation. The name derives from the Arabic al’inbiq (distilling vessel).


The traditional alembic, made of copper, comprises a boiler (called a cucurbit) in which the mixture to be distilled is heated, a cap where the vapours collect and a bent pipe that carries the vapours to the serpentine – a spiral coil passing through a cold bath – where they condense. This type of alembic, known as charentais, discontinu or à repasse (because the alcohol passes through it twice), is used for distilling most of the great eaux-de-vie or alcoholic spirits, but alembics of the continuous distillation type are also used – for Armagnac, for example – and double-towered alembics, in which the alcohol does not have to pass through twice, are used in industry.


ALEXANDRA The name given to several French dishes (chicken consommé, Parmentier soup with vegetables, fillets of sole, sautéed chicken, pot-roast quail, noisette cutlets and tournedos steak), served with a sauce and garnished with a thin slice of truffle and with asparagus tips (if the sauce is white) or quartered artichoke hearts (if it is brown).


Alexandra is also the name of a cocktail based on crème de cacao (chocolate liqueur).


RECIPE


sautéed chicken Alexandra


Joint a chicken and sauté the joints in butter until cooked. Remove and keep them hot. Add 100 ml (4 fl oz, ½ cup) white stock to the sauté pan and cook briskly to reduce it, then add 1½ tablespoons soubise purée*, moisten with 100 ml (4 fl oz, ½ cup) white stock and reduce again. Finally stir in 2 tablespoons double (heavy) cream and 40 g (1½ oz, 3 tablespoons) butter, then strain the sauce. Arrange the chicken in a dish, coat with the sauce and garnish with buttered asparagus tips.


ALGAE Simple plants that constitute the flora of the seas, lakes and coasts. According to their pigmentation, algae are classified into different groups: green (including ulva or sea lettuce, chlorella, chondrus), brown (including fucus and laminaria), red (porphyra) or blue-green (primitive organisms resembling bacteria). Some of them are edible.


Ancient Britons, the Irish, the river-dwellers in Chad and the Mexican Indians all appear to have been very early collectors of algae, with which they made bread and a type of pancake. In the Far East algae have always had particular gastronomic value. Their present-day role in the food industry worldwide on account of their gum content (see agar-agar, emulsifier, gelling agent) makes growing them big business.


Algae are quite widely used in Celtic cookery in Europe, the most common being porphyra, rhodymenia and chondrus. (See carrageen, laver, sloke.) Chondrus is used as a gelling agent for desserts on both sides of the Atlantic. In Japan six kinds of algae are commonly eaten, constituting 10% of total food production. These algae are either taken from the sea or cultivated along the coasts. Nori, known as laver in the west, is dried and compressed into violet-coloured leaves, then used for wrapping balls of rice or fish. It is also used in powdered form as an iodized condiment. Dried kombu (kelp) is used to season stocks (principally dashi), rice and vegetables. It is also cut into strips and made into little ‘nests’, which are fried and served with vegetables. Wakame (used for miso soup) and hijiki are used to make soups and to colour various dishes.


ALGÉRIENNE, À L’ This French garnish consists of sweet potato, either as croquettes or sautéed, and chopped tomatoes seasoned with garlic. It is served with large or small pieces of meat (paupiettes) as well as sautéed chicken. Sweet potato purée is used for the soup crème algérienne.


ALHAGI The Latin name of a small Mediterranean shrub also called camel’s thorn. It has edible seeds that, in intense heat, exude a sugary substance that can be shaken from the bush. This may be the manna (from the Hebrew mânhu, ‘what is it?’) mentioned in the Bible.


ALI-BAB One of the dishes named in honour of Henri Babinsky (born Paris, 1855; died Paris, 1931), whose pseudonym it was. A professional engineer from the École des Mines, he published Gastronomie pratique under this name in 1907. During his travels throughout the world prospecting for gold and diamonds, he collected many recipes and cooked for his travelling companions. His book was republished several times with various additions, including an interesting study on treatment for obesity among gourmands (1923). This well-documented and humorous work is still of great interest historically and gastronomically, though of limited practical use.


RECIPE


ali-bab salad


Turn some peeled (shelled) shrimps in mayonnaise, arrange them in a mound in the centre of a serving dish or salad bowl and sprinkle with chopped fresh herbs. Surround with the following: courgette (zucchini) matchsticks, blanched in salted water; sweet potato, cut into small balls and boiled; hard-boiled (hard-cooked) egg cut into quarters; small tomatoes, peeled, seeded and quartered. Sprinkle the salad with vinaigrette and serve garnished with nasturtium flowers.


ALICA Semolina made by the ancient Romans from a variety of semi-hard wheat known as zea, which was crushed in a wooden mortar. After sifting, it was divided into three categories according to its fineness, and whitened by the addition of crushed chalk. Alica was used to prepare gruels, cakes and a special bread with raisins known as Picenum bread.


ALIGOT A dish from the Auvergne region of France, made from potatoes, garlic and Cantal cheese. The cheese used must not be fully ripe; fresh Tomme cheese may be used instead, the best being Tomme de Planèze. The most difficult part of the preparation is mixing the cheese with the cooked potatoes, either as a purée or simply mashed with a fork.


A sweet aligot may be made by pouring a generous helping of rum over the aligot in a gratin dish, and setting light to it.


RECIPE


aligot


Smoothly mash 1 kg (2¼ lb) soft fondant potatoes (cooked very slowly in butter in a covered pan), add 1–2 crushed garlic cloves, 1 tablespoon bacon fat and sufficient milk to make a purée. Turn the purée into a bain marie, add 575 g (1¼ lb) thinly sliced fresh Laguiole cheese and stir vigorously with a wooden spoon until the cheese is evenly blended into the potato. It is cooked when a smooth-flowing elastic purée is formed.


ALIGOTÉ A white grape with high acidity, grown in Burgundy and in parts of Eastern Europe. Dry and assertive, it is the traditional base for the aperitif Kir or vin blanc cassis.


ALIZE PÂQUAUDE Also known as Alise Pâcaude. A traditional Easter griddle cake from the Vendée region of France, also called gache vendéenne. It is made with bread dough enriched with butter and eggs, sweetened and flavoured with orange-flower water, and can weigh up to 2 kg (4½ lb). The cake is supposed to be made on Easter Saturday, and the dough is left to rise for only 2 hours. The name means ‘badly risen’.


ALLEMANDE A white sauce, described as ‘German’ to differentiate it from the brown espagnole ‘Spanish’ sauce, although both these basic sauces are of French origin. Made with veal or poultry stock, allemande sauce accompanies offal, poached chicken, vegetables and eggs; made with a fish or mushroom fumet, it is served with fish.


RECIPES


allemande sauce


(from Carême’s recipe) Prepare some velouté; pour half of it into a saucepan with an equal quantity of good chicken consommé containing some mushroom skins and stalks but no salt. Place the pan on a high heat and stir with a wooden spoon until it boils. Then cover the pan and simmer gently for about an hour to reduce the sauce; skim off the fat and return it to a high heat, stirring with the wooden spoon so that it does not stick to the pan. When the sauce is thoroughly reduced and well thickened, it should leave a fairly thick covering on the surface of the spoon. When poured, it should make a coating similar to that of redcurrant jelly at its final stage of cooking.


Remove the saucepan from the heat and make a liaison of 4 egg yolks mixed with 2 tablespoons cream. Put this through a sieve and add a knob of unsalted butter, the size of a small egg, cut up into small pieces. Pour this a little at a time into the velouté, taking care to stir with the wooden spoon to thicken as the liaison blends in. When completely thickened, place the allemande on a moderate heat, stirring all the time, and as soon as it has begun to bubble slightly, remove from the heat and add a dash of grated nutmeg. When well blended, press through a sieve.


allemande sauce based on fish stock


This sauce is prepared in the same way as that based on meat stock except that the meat stock used in the preparation is replaced with a rich fish stock. This sauce may also be flavoured with a concentrated mushroom stock.


allemande sauce based on meat stock


Using a wooden spatula, mix together 2 or 3 egg yolks (according to size) and 400 ml (14 fl oz, 1¾ cups) white meat stock in a heavy-based saucepan over a low heat. Then stir in 500 ml (17 fl oz, 2 cups) velouté. Bring to the boil, whisking constantly to prevent the sauce from sticking, and reduce until it coats the spatula. Check the seasoning. Cut 50 g (2 oz, ¼ cup) butter into small pieces and mix into the sauce. Place in a bain marie, topping up the water from time to time. This sauce may be flavoured with a fumet of truffle or mushrooms.


ALLEMANDE, À L’ This French description is applied to a dish served with a white allemande sauce. Alternatively it describes a method of preparing marinated game inspired by German cuisine: haunch or saddle of venison, saddle of hare or rabbit roasted with the vegetables from the marinade. A sauce to serve with the game is prepared by deglazing with the marinade.


RECIPE


calves’ brains à l’allemande


Poach the brains in a court-bouillon, drain them and cut each into 4 slices. Coat these with flour and cook gently in butter. Arrange the slices on top of croûtons fried in butter and coat with allemande sauce.


ALLERGEN See food allergen.


ALLONGER The French term for extending a sauce, for example adding a liquid (water, stock, wine or bouillon) to a sauce that is too thick or reduced too much. The sauce is thus made thinner, but its flavour is less concentrated.


ALLSPICE A spice, also known as Jamaican pepper and (in France) as poivre giroflée, that is ground from the unripe berries of Pimenta officinalis, a tree that grows in the Caribbean, Honduras and Mexico. Allspice has a strong odour of nutmeg, cinnamon and cloves, which is why it is sometimes mistaken for a mixture of different spices. It is used to season sausages, salt beef and pork, pickles, sauces, soused herrings, stuffings and even Christmas cake.


ALLUMETTE A small pastry strip (the French means ‘match’) cut from a long rectangle of puff pastry. It is topped with a savoury spread, garnished and baked. If this savoury is to be served hot, the spread, whether made from one item (cheese, anchovies or shrimps) or a mixture, may be sandwiched between two layers of pastry. Iced allumettes are small individual pastries. According to Lacam, a pastrycook called Planta, who came from Dinard but was of Swiss origin, created these when using up some leftover icing (frosting).


Allumette potatoes, a popular side dish, are very thin matchstickshaped fried potatoes.


RECIPES


allumette potatoes


Cut some potatoes into small matchsticks 5 mm (¼ in) thick, using a variety that does not disintegrate during cooking. Wash and dry them, then plunge into very hot fat and cook without letting them change colour. Drain, then plunge them back into the hot fat and cook until just golden. Drain and serve.


iced sweet allumettes


Roll out some puff pastry to a thickness of 3 mm (⅛ in), and cut it into strips 8 cm (3 in) wide. Spread with a thin layer of royal icing (frosting). Cut the strips into 2.5–3 cm (1–1¼ in) lengths and place them on a baking (cookie) sheet. Bake in a preheated oven at 180°C (350 F, gas 4) until the icing turns cream-coloured (about 10 minutes).


savoury allumettes


Roll out some puff pastry to about 5 mm (¼ in) thickness, and divide it into strips 8 cm (3 in) wide. Spread these with the chosen well-chilled filling, and top, if desired, with a pastry strip or a selected garnish. Cut the bands into rectangles 2–3 cm (¾–1¼ in) wide, and place them on a baking (cookie) sheet. Bake in a preheated oven at about 200°C (400°F, gas 6) for 12–15 minutes. Serve very hot.


Savoury allumettes can be prepared with the following fillings.


• with anchovies Anchovy butter filling, garnished with anchovy fillets (may also be served cold).


• à l’andalouse Chicken filling with paprika and a salpicon of lean ham and onions cooked slowly in butter.


• à la chalonnaise Chicken filling with cockscombs and kidneys and diced mushrooms.


• à la chavette Fish filling with crayfish butter, garnished with crayfish tails and truffles.


• à l’écarlate Veal filling with a salpicon of pickled tongue.


• à l’écossaise Smoked haddock purée bound with béchamel sauce.


• à la florentine Spinach gently cooked in butter, mixed with béchamel sauce and grated Gruyère; dust allumettes with Parmesan cheese before baking.


• à la toscane When giving the last three folds to puff pastry, sprinkle with very finely grated cheese. Dust allumettes with Parmesan cheese before baking them.


ALMOND The fruit of the almond tree. (In France the term is more loosely used for the almond kernel and is also extended to the kernels within the stones – pits – of such fruits as the apricot and peach.) The outer layer of the almond is oval, green and velvety to the touch; it encloses a thick-shelled nut containing one or two seeds.


Originating in Asia and known by the Romans as ‘Greek nuts’, it was exploited by the Arabs for a range of culinary possibilities. Almonds were widely used in the Middle Ages to make soups, as well as sweet desserts (see blancmange).


There are two varieties of almond, both rich in sugar, albumen and oil: the edible sweet almond and the bitter almond, which has a very strong taste and is poisonous in large amounts, containing hydrocyanic acid. California supplies half the world crop of almonds, followed by Spain and Sicily. The so-called Jordan almond (long, flat and slender – and the best ‘cocktail’ almond) is in fact from Spain, the name being a corruption of jardín (a garden). French almonds grow in Provence and Corsica.


Fresh almonds appear early in the year. They are opened with a nutcracker and eaten for dessert. But almonds are mainly used dried and are served salted with aperitifs.


Dried bitter almonds are used in small quantities to flavour cakes, pastries and confectionery and to make an essence. Dried sweet almonds – whole, flaked (slivered), ground or made into paste or cream – are used in making cakes, biscuits (cookies), sweets and various sweetmeats. Celebrated among these are the sugar-coated drageés and various forms of nougat. They also flavour drinks like orgeat and Amaretto di Sarrano, and make a fine-quality oil, used in baking.


In cooking, almonds may also accompany certain fish, in particular trout, or meat such as chicken or pigeon. They are used as ingredients in such preparations as couscous, rice dishes, stuffings, pounded sauces with garlic, and compound butters.


RECIPES


blanched almonds


Put some dried almonds into a strainer and plunge into a saucepan of boiling water, then take the pan off the heat. As soon as their skin gives under the finger, drain some of the almonds, peel them straight away and plunge them into cold water. Do the same with the rest of the almonds, a few at a time. Drain and blot them, then dry them in a metal sieve over a very low heat; they must not go yellow. Store in a box or well-sealed jar, away from the light.


chopped almonds


Whole blanched almonds may be chopped by hand or in a blender. Flaked (slivered) almonds are thinly sliced lengthways by hand.


salted almonds


Heat some sweet blanched almonds in the oven until they turn slightly yellow, turning them once. Then fry them until golden in butter in a sauté pan, with a pinch of saffron, cayenne pepper and ginger. Drain on a cloth. To store, when cold, coat with a clear solution of gum arabic and dust with fine salt.


toasted almonds


Spread flaked (slivered) almonds on a baking sheet and dry them in the oven, without any fat, until lightly brown.


ALMOND MILK A liquid preparation based on ground almonds. In the Middle Ages almond milk was a soup made with crushed almonds, blanched onions, wine and spices, heated with water until it thickened. The soup was served hot, either as a main dish or as a course between savoury dishes. Later on, almond milk became almost synonymous with blancmange, a cold dessert made from ground almonds and sugar, which are stirred into hot milk and then strained, setting to a jelly when cooled. This dish, which is not as popular as it once was, is now set with gelatine and is used as a base for cold desserts or sundaes, finished off with fruit and ice cream. The French term lait d’amande is also used in classic pâtisserie for a round cake made from a paste of almonds, sugar and eggs. When cooked, it is coated with an apricot glaze, topped with a thin layer of almond paste, glazed again, iced (frosted) and then decorated with chopped toasted almonds.


RECIPE


almond milk


The day before, bring to the boil 250 ml (8 fl oz, 1 cup) water and 100 g (3½ oz, ½ cup) caster (superfine) sugar. Remove from the heat. Stir in 170 g (6 oz, 1½ cups) ground almonds and 1 tablespoon kirsch. Return to the heat and stir until blended. Strain through a fine sieve into a bowl and leave for at least 12 hours in the refrigerator. The following day add a drop of bitter almond essence – no more, or the almond milk will have an unpleasant taste.


ALMOND PASTE A confectionery preparation consisting of ground sweet almonds mixed with their own weight of icing (confectioner’s) sugar and a little glucose syrup. Almond paste was traditionally prepared by adding the ground almonds to a sugar syrup, then crushing the mixture.


Coloured and flavoured, almond paste is sold in slabs or as individual sweets in the form of vegetables, fruits and animals (see marzipan). It is also used to fill sweets (candies), chocolates and dried fruits (such as dates and prunes) served as petits fours.


Almond paste is used extensively in pâtisserie, particularly for decorating or covering cakes. Granulated almond paste – in which half the icing sugar is replaced with caster (superfine) sugar, and egg yolk often replaces the glucose syrup – is used for coating cakes and petits fours.


RECIPE


almond paste


Grind 250 g (9 oz, 2 cups) blanched sweet almonds in a blender, in small quantities, as they turn oily if too many are worked together. Cook 500 g (18 oz, 3 cups) caster (superfine) sugar, 50 g (2 oz, ⅓ cup) glucose and 150 ml (¼ pint, ⅔ cup) water to the ‘small ball’ stage (see sugar). Remove the saucepan from the heat, add the ground almonds and stir briskly with a wooden spoon until the mixture becomes granular. Leave to cool completely, then knead the paste by hand in small quantities until it is soft and easy to work.


ALOXE-CORTON A commune of the Côte de Beaune in eastern France that produces some of the greatest Burgundy wines: both red and white are equally good, which is rare. Its reputation is centred on two grands crus, both situated on the hill of Corton, which overlap slightly into two neighbouring communes, Ladoix-Serrigny and Pernand-Vergelesses. The hill of Corton is planted with vineyards on three sides and includes the grands crus, Corton for red wines and Corton-Charlemagne for whites. Red wines are made only from the Pinot Noir grape and those from Corton may be described as such or may annex the name of their specific vineyard, such as Bressandes and Renardes. Each vineyard produces wine with its own particular characteristics; overall, the red wines of Corton are of exceptional quality – dense and tannic when young, maturing to fine wines with excellent aromas and fine palates.


Corton-Charlemagne is the largest white grand cru appellation in Burgundy. The wines, made only from Chardonnay grapes, are refined, concentrated and capable of long ageing.


Of a total vineyard area of 265 hectares (655 acres), over half is grand cru. The remainder is given the communal appellation Aloxe-Corton and produces notable, but not exceptional, red and white wines.


ALSACE The abundance and variety of the natural resources of this region have made it an area of great gastronomic importance for several centuries. Its fish and game are plentiful and well flavoured. The breeding of livestock, particularly pigs, and poultry provides meats that are deservedly famous, as are the products of the vineyards, orchards and kitchen gardens. The gastronomic reputation of Alsace also owes much to the talent of its chefs, who have harmoniously blended the culinary traditions of eastern France, and its taste for pork products and pastries, with German influence (beer, flour and cherry soups) and Jewish influence too, particularly in the use of spices and the preparation of fish. Goose fat, lard and the bouquet of the local wines give Alsatian cuisine its own characteristic flavour. Strasbourg and Colmar are the two poles of this gastronomic tradition, but it remains a major concern even in the smallest village, where the room (Stube) in which the dishes are prepared and eaten symbolizes family intimacy and the warmth of the home.


■ Meat, poultry and game To give credit where it is due, it was the Benedictine monks of past centuries who encouraged the breeding of pigs, whose quality now makes Alsatian charcuterie worthy of repute. Pork products are largely responsible for the renown of sauerkraut, which, cooked with Riesling and seasoned with a glass of kirsch, is the Alsatian dish par excellence. Also well known are Schifela (shoulder of smoked pork), saveloy, Strasbourg sausages, Kälerei (pork cheese), ham (salted, smoked, in pâté) and stuffed piglet à la peau de goret.


Another star attraction is the goose – a dish for special occasions either served in salmis or braised with potatoes – and the celebrated terrines and pâtés de foie gras with truffles rival those of south-western France for their fine quality. Other poultry dishes enhance Alsatian cuisine: turkey with chestnuts, chicken with Riesling, chicken with morel mushrooms and fricassee of chicken with cream. Red meat forms the basis of pies, stews and ragoûts, as typified by baekenofe.


Game provides some classic dishes, notably haunch of venison with pears and jugged hare with noodles. Among freshwater fish dishes are carp à la juive and fish stew of the River Ill region, and there are numerous local ways of serving trout, pike-perch, pike and eel. Crayfish, which are becoming increasingly rare, are traditionally cooked cardinalisées in a flan, or with Alsace wine. Frogs are used in stews, soups and sauces.


■ Vegetables The main vegetable is, of course, the cabbage, which is the basis of sauerkraut and is also served in salads. Equally good are red cabbage with chestnuts and kohlrabi with cream. The cabbage’s place of honour can be challenged only by the onion, which is eaten in tarts (zewelewai) or in bread dough (flammenküche). Hop shoots with cream should also be mentioned and, of course, the potato, which is one of the principal ingredients of everyday cooking, and is also used to make knepfles, noques and pflutters. Fresh noodles, such as spätzle, are often served as a garnish.


■ Fruit Alsatian fruit, which is full of flavour, is used to make white eaux-de-vie, which are justly famous (kirsch, Quetsche, Mirabelle and Framboise). Fruits are used in tarts and provide colourful decoration on Alsatian pâtisserie, flavoured with aniseed, cinnamon, lemon and almonds. In this field, the best-known speciality is kugelhopf. Not to be forgotten are such sweetmeats as cherries in kirsch, crystallized (candied) mirabelle plums, macaroons and gingerbread.


■ Wine Vines were probably first introduced into Alsace by the Romans and wine-making has continued through the centuries despite periods when wars have virtually devastated the countryside. The Thirty Years War in the 17th century was possibly the period of greatest destruction, but subsequent invasions, particularly during the French Revolution and World War I and II, have all made an impact on vineyard plantings, trade and markets. At the end of the 19th century the vineyards were affected by oidium (powdery mildew) and phylloxera, which resulted in the betterquality hillside vineyards being abandoned while flatter plains were replanted with low-quality vines. Since being restored to France after World War II, an overall plan of improvement in all aspects of vineyard management and wine-making has given new life to the land and resulted in exceptional quality wines. In 1962 the wines of Alsace were granted their own appellation d’origine contrôlée and in 1972 a law was passed making it obligatory for all Alsace wines to be bottled in the region of production.


Despite being the northernmost vine-growing area of France, Alsace benefits from special climatic conditions. The Alsace plain was formed by a series of subsidences, revealing different layers of rock where faults occurred. This explains the great diversity of the rocks and resultant soils: yellow granite, pink sandstone, chalky clay soil, loess, sand, gravel and marl. It is in this area that the vines are situated. Planted on the lower foothills of the Vosges mountains and on the plain, facing the Rhine but sheltered from the cold north-east winds, the vineyards extend over 100 km (60 miles) from Thann, west of Mulhouse, to Marlenheim, west of Strasbourg, in a narrow strip 1–5 km (½–3¼ miles) wide. They are protected from the Atlantic winds by the natural barrier of the Vosges and benefit from a semicontinental climate, sunny and dry. Spring frosts, hail and dull summers do some damage, although many of the vineyards, planted at an altitude varying from 200 to 450 m (650 to 1475 ft), face south, south-east and east and enjoy microclimates that are quite exceptional in the Rhine valley. This great variety of microclimates and the unusual character of the soil types explain why generalizations about the wines are difficult to make.


The grapes used for Alsace wines are Riesling, Gewurztraminer, Muscat, Pinot Gris (traditionally known as Tokay Pinot Gris), Pinot Blanc, Pinot Noir and Sylvaner. While most wines are bottled as 100% single varietal, blends of these varieties are known as Edelzwicker. While the appellation covers the whole of the region, 50 individual vineyard sites have been selected as grand cru according to strict criteria of geology and microclimate. The maximum permitted yield for these sites is lower than for non-grand cru wines and only four grape varieties are permitted – Riesling, Muscat, Pinot Gris or Gewurztraminer. Individual grand cru vineyard names are often specified on the label.
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In an outstanding vintage, some grapes are allowed to become very ripe and produce Vendange Tardive (late-picked) wines. These wines may be produced only from the four selected varieties (Riesling, Muscat, Pinot Gris and Gewurztraminer). If the grapes are exceptionally ripe, often affected by botrytis or noble rot, the wine is known as Sélection des Grains Nobles (from individually selected grapes). Both categories are very special wines, always produced in tiny quantities and the finest wines of Alsace.


In addition, an increasing amount of sparkling wine known as Crémant d’Alsace is produced in this region. This is made using the traditional bottlefermentation method.


Still Alsace wines are bottled in tall green bottles known as flûtes. Many Alsace wines are enjoyable while young, and finer examples are capable of ageing and developing for some years. The fragrance is enhanced by not overchilling them.


ALSACIENNE, À L’ This French description is given to dishes garnished with sauerkraut, ham, salted bacon and/or Strasbourg sausages. This garnish goes with roast or braised pork, fried pheasant, braised duck and goose. A l’alsacienne is also used to describe timbales (pies and terrines containing foie gras), as well as fruit tarts covered with an egg mixture.


RECIPES


fried eggs à l’alsacienne


Fry some eggs in goose fat, then arrange them on a bed of braised sauerkraut, alternating them with half-slices of ham. Surround with a border of demi-glace sauce.


pheasant à l’alsacienne


Truss the pheasant and cook it (unbarded) in butter in a flameproof casserole, turning until it is lightly brown, about 25 minutes. Braise some sauerkraut and bacon rashers (slices) in goose fat and put the sauerkraut in the casserole, placing the pheasant on top of it. Cover and cook in a preheated oven at 190°C (375°F, gas 5) for about another 25 minutes, or until the pheasant is tender. Cut the pheasant into portions. Slice some heated saveloys and cut up the hot bacon. Make a bed of sauerkraut on a hot serving dish, and garnish with the pieces of pheasant, bacon and saveloy.


soft-boiled or poached eggs à l’alsacienne


Cook the eggs. Put a layer of braised sauerkraut on a dish and place the boiled or poached eggs on it, alternating them with large strips of bacon that have been cooked in their own fat. Coat with a demi-glace sauce.


AMANDINE An almond-based fancy pastry, of which there are several French kinds. It may be a tart or individual tartlets made with enriched shortcrust pastry (basic pie dough), filled with a mixture of whole eggs, sugar, ground almonds, flour and melted butter, flavoured with rum and sprinkled with flaked (slivered) almonds. After cooking, the top is glazed with apricot jam and decorated with crystallized (candied) whiteheart cherries.


A classic variation is to make a sponge cake with sugar, egg yolks, vanilla, ground almonds, flour, stiffly whisked egg whites and butter. The mixture is poured into a savarin (ring) mould and, after cooking, is iced with white fondant (frosting).


The flavour of an amandine cake may be enhanced with lemon peel or bitter-almond essence.


Tartelettes amandines are small almond cakes, attributed to the pastrycook-poet Ragueneau, whose recipe Edmond Rostand gives in verse in Cyrano de Bergerac.


AMANITA A genus of mushrooms including some edible as well as many poisonous, indeed deadly, species; the latter include A. phalloides (death cap), A. verna and A. virosa (destroying angel). The most sought-after edible species is A. caesarea, the Italian oronge (see Caesar’s mushroom). Two other species are regarded as delicacies, both eaten cooked. Amanita rubescens is called ‘the blusher’ because its reddish-brown cap turns purplish-red in contact with the air. Amanita vaginata is France’s common grisette, named for its delicate grey cap, which is ribbed around the edges. Common under beech trees, it is one of the best wild fungi.


AMARANTH Plants of the Amaranthus family have a wide variety of food use. One was used to make a red food dye from the purple flower (the name comes from the Greek and means ‘unfading’). This was synthesized to make the food dye E123, which was banned everywhere by the late 1970s. A relative of spinach (and of similar flavour), varieties are eaten in India, Africa (where they may be called ‘bush greens’) and South-east Asia. There are two sorts of ‘Chinese spinach’, eaten fresh or salt-pickled. The better, and very early, one has red stems and is known as ‘red in snow’.


AMARETTO DI SARANNO An Italian liqueur flavoured with apricot kernels, almonds and aromatic extracts. It may be used to flavour fruit salads and whipped cream.


AMBASSADEUR Also known as ambassadrice. A dish involving very elaborate preparation, typical of classic cuisine on a grand scale. For large joints, ambassadeur or ambassadrice garnish includes artichoke hearts stuffed with duxelles, and duchess potatoes piped into rosettes and browned in the oven. The dish is accompanied by grated horseradish served separately. Ambassadeur soup is made with fresh peas.


RECIPES


ambassadeur soup


To 1.5 litres (2¾ pints, 6½ cups) Saint-Germain soup*, add 3 tablespoons shredded sorrel or a mixture of sorrel and lettuce softened in butter, together with 1½ tablespoons rice cooked in consommé, and finally some sprigs of chervil.


ambassadrice soufflé


Make a crème pâtissière with 1 litre (1¾ pints, 4⅓ cups) milk, 8 egg yolks, a large pinch of salt, 175 g (6 oz, 1½ cups) plain (all-purpose) flour (or 4 tablespoons maize or potato flour) and 300 g (10 oz, generous 1 cup) caster (superfine) sugar. Add ½ teaspoon vanilla extract, 8 crushed macaroons and 6 tablespoons fresh almonds, peeled and soaked in rum. Fold in 12 egg whites beaten into stiff peaks and cook for 30 minutes in a preheated oven at 200ºC (400°F, gas 6).


boiled or poached eggs ambassadrice


Bind a mixture of chopped truffles and foie gras with a well-reduced demi-glace sauce flavoured with sherry. Fill puff pastry tartlet cases (shells) with this mixture and arrange the eggs on top. In the centre place a bunch of asparagus tips. Coat with suprême sauce.


chicken ambassadrice


Use a velouté sauce to bind a mixture of chopped lamb’s sweetbreads, truffles and mushrooms; stuff a good-sized chicken with this mixture. Cook the chicken until tender in a flameproof casserole with a purée of vegetables cooked in meat stock. Arrange the fowl on a round dish and surround it with tartlets filled with sautéed chicken livers (formerly cockscombs and kidneys would have been added). Place a thin slice of truffle on each tartlet. Deglaze the casserole with Madeira and veal stock, and coat the fowl with this sauce.


chicken croûtes ambassadrices


Fill some small croûtes with chicken purée. Top each with a thin slice of truffle and 1 teaspoon vegetable mirepoix*.


eggs en cocotte ambassadrice


Butter some ramekin dishes and spread the bottoms with a layer of foie gras purée sprinkled with chopped truffle. Break an egg into each ramekin and cook in a bain marie. Coat with suprême sauce flavoured with sherry and garnish with hot asparagus tips.


suprêmes of chicken ambassadeur


Sauté the suprêmes in butter. Fry some croûtons in butter and cover them with the suprêmes, each garnished with a thin slice of truffle. Surround the croûtons with mushrooms cooked in cream and with buttered asparagus. Coat lightly with suprême sauce.


AMBERGRIS A waxy substance of greyish colour, giving off a strong musky scent, which is secreted in the intestine of the sperm whale and collected from the surface of tropical seas, where it floats. The Chinese were the first to use it as a spice. Throughout the Middle Ages it was used in ragoûts, pies, custards and jams. Richelieu was particularly fond of ambergris pastilles, and hot ambergris chocolate was a very popular drink in the 18th century, supposedly having aphrodisiac and restorative qualities. Today ambergris is almost entirely used in perfumery.


AMBRE A French cake with almond-flavoured crème mousseline and chocolate crème mousseline enriched with caramelized walnuts. The mousselines are arranged alternately on a chocolate sponge and the top is covered with a marbled icing (frosting) decorated with chocolate cones. Square or rectangular, depending on its size, ambre (‘amber’) has become a classic since it was created in 1986 by the French pastry chef Lucien Peltier.


AMBROSIA In Greek mythology, ambrosia was the food of the gods and gave them immortality. Ancient authors are rather vague as to the nature of ambrosia, implying only that it was solid (while nectar, on the other hand, was liquid). This mysterious substance is described by the poet Ibycus as ‘nine times sweeter than honey’.


The name ambrosia was also given to an aperitif liqueur with a sweet taste, for which Larousse ménager gives the following recipe:


‘Macerate for one month in 10 litres (17 pints, 10½ quarts) old eau-de-vie, 80 g (3 oz) coriander, 20 g (¾ oz) cloves and 20 g (¾ oz) aniseed. Decant and filter it, then add 5 litres (8½ pints, 5½ quarts) white wine and finally a syrup made with 5 kg (11 lb) sugar in 6 litres (10 pints, 6½ quarts) water.’


AMERICA See United States of America.


AMÉRICAINE, À L’ This description is given to a classic French dish of shellfish, particularly lobster, created by Pierre Fraisse, a French chef known as Peters who settled in Paris in about 1860 after having worked in America.


The term is also applied to fish garnishes containing thin slices of lobster tail and américaine sauce, as well as to dishes consisting of egg and grilled (broiled) poultry or meat – chicken, steak, kidneys – garnished with tomatoes and bacon.


■ À l’américaine or à l’armoricaine? The description à l’américaine applied to lobster has given rise to much controversy, and continues to do so, many claiming that à l’armoricaine is the only valid name. Armorica is an old name for Brittany and a French regional origin has been claimed for the best French lobster dish. But the region is scarcely associated with tomatoes, essential to the dish. Curnonsky received the following letter from a Monsieur Garrique, a restaurateur, on this subject:


‘I think I can tell you the exact name given to this dish by its inventor.


‘As you quite rightly say, lobster à l’américaine was created in France and, of course, by a Frenchman, Peters, born in Sète and whose real name was Fraisse.


‘I knew Peters about 1900, when at about 78 or 80 years of age he was living quietly with his wife in the Rue Germain-Pilon. One evening when he felt in a confiding mood, he talked to me about this famous lobster. On returning to Paris from America where he had been a chef in Chicago, he founded the Peters restaurant; if I remember correctly, this was a little before 1860.


‘Now one evening when dinner was long over, eight or ten customers turned up almost at closing time and insisted that Peters serve them dinner, on the pretext that they had only one hour to spare.


‘Peters, who was kindness itself, agreed to return to his kitchens, not without wondering anxiously what he was going to be able to serve to them. “While they are eating the soup and the horsd’oeuvre,” he said to himself, “I’ve got time to prepare a fish dish!” But there was no fish. There were only some live lobsters, reserved for the following morning . . . but there was not enough time to cook them in a court-bouillon.


‘It was then that Peters, in a flash of inspiration, threw into a pan some butter, tomatoes, crushed garlic, shallot . . . then some white wine, a little oil and finally a good helping of brandy . . . When it was all boiling, Peters said to himself: “There is only one way to cook the lobster quickly – that is to cut it into pieces and throw them into the sauce!”


‘This he did, and the result was marvellous. His enthusiastic customers asked the great restaurateur what this exquisite dish was and what he called it. And Peters, still under the influence of his recent stay in America, said without thinking, “Lobster à l’américaine!”


‘Peters himself gave me the recipe and it is the one I always use. As far as the history of the creation of this famous dish is concerned, I believe it to be completely authentic, as Peters was the soul of frankness, honesty and goodness.’


RECIPES


boiled or poached eggs à l’américaine


Fry some croûtons and top them with boiled (cooked) or poached eggs and slices of lobster à l’américaine. Cover with the américaine sauce in which the lobster was cooked (not all the sauce produced will be required for this dish).


fried eggs à l’américaine


Fry the eggs and garnish with slices of bacon and grilled (broiled) tomato halves.


scrambled eggs à l’américaine


Add cubes of smoked bacon fried in butter to some beaten eggs. Mix them together and cook. Arrange them in a mound and garnish with slices of grilled (broiled) bacon and small grilled tomato halves.


additional recipe See lobster.


AMIRAL, À L’ The term used to describe a French garnish for such superior fish dishes (good enough for an admiral) as poached sole, fillets of sole, stuffed turbot or braised salmon. It contains some of the following ingredients: fried oysters and mussels, crayfish tails or whole crayfish, mushroom caps and truffle slices. The dish is coated with Nantua sauce.


RECIPE


consommé à l’amiral


Lightly thicken a fish consommé with arrowroot and garnish with small pike quenelles in crayfish butter, poached oyster halves, julienne of truffles cooked in Madeira and sprigs of chervil.


AMOURETTE French for the delicately flavoured spinal bone marrow of beef, mutton or veal. Amourettes may be prepared and dressed like calves’ brains; they can be cut into small pieces and used in fillings for croûtes, timbales, tarts and vol-au-vents or used as an ingredient for salads.


RECIPES


preparation


Clean the amourettes in cold water, remove the membranes, poach for a few minutes in a court-bouillon and allow them to cool.


amourettes au gratin


Butter a gratin dish and cover the base with mushroom duxelles. Arrange the cold cooked amourettes on the mushroom layer and sprinkle with a little lemon juice. Cover with duxelles sauce and scatter with golden breadcrumbs. Pour melted butter over and brown in the oven or under the grill (broiler).


amourette fritters


Marinate the amourettes in a mixture of olive oil and lemon juice seasoned with chopped parsley, salt and pepper for about 30 minutes. Drain, coat with fritter batter and cook them in boiling hot oil until crisp and golden. Drain, then salt the fritters and serve them piping hot on a napkin, garnished with fried parsley. Serve with a well-seasoned tomato sauce.


AMPHICLES A probably fictional chef of ancient Greece, noted for his opposition to very complicated dishes and the excessive use of spices. For him, a hare had to be served rare, roasted on a spit and barely seasoned with fennel. He would cook red mullet in a fig leaf and lark in a vine leaf, among cinders. A defender of natural foods and opposed to the disguising of natural flavours, Amphicles can still serve as an example. He is probably an invention of the Abbé Barthélemy (author, in 1788, of Voyage du jeune Anacharsis en Grèce au IV siècle de l’ère vulgaire), included and embellished by Prosper Montagné in his dictionary.


AMPHITRYON A person who entertains guests at his table. According to mythology, Zeus, wishing to seduce the mortal Alcmene, took on the appearance of her husband, Amphitryon, and gave her a son, Heracles. In Molière’s comedy inspired by this fable, the servant Sosie, embarrassed at having to serve two masters and deciding finally for the one who guarantees him board and lodging, says: ‘The real Amphitryon is the host who provides dinner.’ But to provide dinner is not sufficient; one has to know the art of how to do it. Grimod de La Reynière was one of the first to indicate in his Manuel des amphitryons (1808) the rules of correct behaviour at the table. According to him, tact is necessary, as well as generosity, organization, a good chef and the appreciation of good food. More recently, Auguste Michel, in the Manuel des amphitryons au début du Xe siècle, and Maurice des Ombiaux, in L’Amphitryon d’aujourd’hui (1936), have brought these rules into accord with modern tastes. Although the term is hardly used nowadays, one rule, decreed by Brillat-Savarin, remains unchanged: ‘To invite someone to be our guest is to undertake responsibility for his happiness all the time that he is under our roof.’


AMPHORA A Greek or Roman two-handled jar (the Greek word means ‘carried from both sides’) that was used to store oil and wine. Some amphorae (psykters) had double walls between which iced water was poured to keep the contents of the jar cool. The stamnos, sometimes compared to a cooking pot, was also used for storing wine. It had a fairly narrow mouth with small horizontal handles, and was very popular in the 5th century BC.


Amphorae used for transporting wine were closed with clay corks and sealed with pitch or plaster. A label indicating the vineyard, the year, the capacity of the jar and sometimes its maker’s name was either tied to the jar or engraved on it.


AMPHOUX, MADAME 19th-century French distiller. She owned a distillery in Martinique (Caribbean) and the liqueurs des Îles (made from vanilla, tea, cocoa and coffee) were named after her. These liqueurs were very fashionable at the time of the Consulate and the Empire. Balzac refers to them several times, notably in La Vieille Fille: ‘Finally, Mademoiselle sacrificed three bottles of the celebrated liqueurs of Madame Amphoux, the most illustrious of overseas distillers, a name dear to lovers of liqueurs’; and, further on: ‘Bless my soul, there is nothing but liqueurs of Madame Amphoux, which are only brought out on high days and holidays.’


AMUNATEGUI, FRANCIS French author of gastronomic articles and books (born Santiago, Chile, 1898; died Paris, 1972) who abandoned his career as an engineer in 1947 in order to write. He was responsible for one of the earliest series of articles dedicated to restaurants, which came into their own again after the Occupation. These appeared in the periodical Aux écoutes. He published L’Art desmets (1959), Le Plaisir des mets (1964) and Gastronomiquement vôtre (1971). He was a member of the ‘Academy of the Psychologists of Taste’ and founded the A.A.A.A.A., which extols the virtues of andouillettes. His style blends humour and his torical and literary references with an acute observation for everything connected with regional cuisine.


AMUSE-GUEULE A small, savoury cocktail snack served with aperitifs. The snacks, which are sometimes known as amuse-bouches, are served at a wide range of occasions, from small, intimate gatherings to larger, more formal affairs. They may be cold or warm and should be small enough to be eaten in no more than one or two bites. They include stuffed olives, salted peanuts or almonds, cashew nuts, tiny pizzas or quiches, vol-au-vents and julienned and seasoned vegetables.


ANCHOVY A small sea fish, maximum length 20 cm (8 in), with a greenish-blue back and silvery sides. The anchovy is very abundant in the Mediterranean, the Black Sea, and the Atlantic and Pacific Oceans. It lives in tightly packed shoals and is fished for the canning industry. When sold fresh – which is rare – it may be fried, while the usual Italian and Spanish method is to marinate the split-open raw fish.


Anchovies are sold layered with salt, as whole fish in oil, in jars or cans as fillets (or rolled round a caper) in oil, and in piquant sauce. These must be stored in the refrigerator once opened. Salted anchovies may be sold whole, and need filleting, skinning and washing under water. In Asia, salted, then sun-dried, they are the principal fermented fish product. Anchovies also constitute such traditional seasonings as ready-cooked anchovy butter, bottled English anchovy sauce and the spread gentleman’s relish.


In ancient times, anchovies were used to make a condiment (garum). There has always been a European trade in anchovies, which were transported in special small casks called barrots. They are a characteristic feature of the cuisines of southern Europe. In Italy they are used in sauces like that of bagna cauda, in pasta sauces like the tomato, garlic and caper alla putanesca, and for pizza toppings in the south. ‘Jansson’s Temptation’, an extremely popular Swedish dish, is a gratin of anchovies and potatoes. See also kilka, sprat.


RECIPES


anchovy fillets à la portugaise


Cut desalted anchovy fillets into thin strips. Place a layer of tomato sauce cooked in oil in the base of an hors d’oeuvre dish and arrange the anchovy fillets on top in a crisscross pattern. Garnish with capers, chopped parsley and lemon slices with the skin and pith removed. Moisten with a little olive oil before serving.


anchovy fillets à la silésienne


Poach some fresh soft herring roe in stock and then either rub through a fine sieve or purée in a blender. For 300 g (10 oz) roe, add 2–3 chopped shallots and a few sprigs of parsley (chopped). Place the mixture in an hors d’oeuvre dish and arrange a lattice of pickled anchovy fillets over the top. Make a salad with diced potatoes, dessert (eating) apples and beetroot (beet) moistened with a well-seasoned vinaigrette, and arrange the salad around the purée. Sprinkle with chopped parsley.


anchovy fillets à la suédoise


Cut desalted anchovy fillets into thin strips. Arrange them on a layer of diced dessert (eating) apples and beetroot (beet) seasoned with vinaigrette. Garnish with parsley sprigs and with the yolks and whites of hard-boiled (hard-cooked) eggs, chopped separately. Moisten the salad with more vinaigrette.






amuse-gueule


Making amuse-gueules is an art, executed with a light hand and a precise gesture. Every detail is important, and visual appeal is as important as flavour.
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anchovy fillets with hard-boiled eggs


Cut desalted anchovy fillets into thin strips and arrange them in an hors d’oeuvre dish. Garnish with small black Nice olives, hard-boiled (hard-cooked) egg whites and yolks (chopped separately), capers and chopped parsley. Moisten with a little olive oil.


anchovy purée


Add 2 tablespoons desalted anchovies to 150 ml (¼ pint, ⅔ cup) well-reduced béchamel sauce and mix in a blender. Then rub the mixture through a sieve. Stir in some heated butter just before serving. Anchovy purée may be used in fritters, vol-au-vents and rissoles.


cold anchovy croustades


Flatten some well-wiped anchovy fillets previously desalted in milk. Spread them with anchovy butter containing chopped tarragon and roll them up into paupiettes. Put a layer of puréed tuna fish with mayonnaise in the base of some very small puff pastry cases and then place an anchovy paupiette on top of each. Pipe a rosette of anchovy butter on each paupiette and sprinkle with fresh chopped parsley.


cold anchovy sauce


Thoroughly desalt 6–8 anchovy fillets by soaking them in milk. Drain, wipe and purée them in a blender with 1 tablespoon capers, 100 ml (4 fl oz, ½ cup) oil, the juice of half a lemon and salt and pepper. Serve as a dip with an assortment of raw vegetables – small artichokes, cauliflower florets, small sticks of carrot and seeded cucumber, thin slices of green or red sweet (bell) peppers, small quarters of fennel or raw mushrooms – or with fish poached in a court-bouillon, either hot or cold.


fried anchovies


Take fresh anchovies, remove the heads and gut (clean) by pressing with the thumb. Wipe, but do not wash the fish as their flesh is very fragile. Dip them in milk, then drain, and roll each one in flour. Plunge them, a few at a time, into very hot fat, then drain, dust with fine salt and arrange them in a pyramid on a napkin. Garnish with fried parsley and quarters of lemon.


fried eggs with anchovies


Fry some slices of very stale round sandwich bread in butter. Cover each of these croûtons with a fried egg and 2 desalted anchovy fillets arranged in the form of a cross. The fillets may be moistened with noisette butter.


freezing anchovies


After preparing and cleaning, arrange fresh anchovies in layers separated by plastic sheets and place inside large plastic bags. Then seal each bag, place in a freezer box and put into a freezer. When the fish are frozen, remove the bags from the boxes and place in a second bag to prevent the strong smell of the fish from escaping. Then label the bags and replace in the freezer for storage.


hard-boiled eggs stuffed with anchovies


Reduce some desalted anchovy fillets to a purée in a mortar or blender. Halve some hard-boiled (hard-cooked) eggs and remove the yolks. Mix the yolks with the anchovy purée and a little mayonnaise; replace in the egg cases. Dip some anchovy fillets in oil and roll each around a stoned (pitted) black olive. Place one on each egg case.


hot anchovy sauce


Add 2 tablespoons anchovy butter to 200 ml (7 fl oz, ¾ cup) béchamel sauce. Check the seasoning. This sauce can be served with any fish poached in a court-bouillon.


hot anchovy toast


Fry some stale breadcrumbs in butter. Toast some sliced sandwich bread and cut it into rectangles. Garnish the toast with desalted anchovy fillets, sprinkle with the fried breadcrumbs and brown in the oven or under the grill (broiler) for a few minutes.


marinated anchovies


Prepare 500 g (18 oz) fresh anchovies as in the recipe for fried anchovies. Lay them on a plate, dust with salt and leave for 2 hours. Pat the anchovies dry, then fry in very hot oil just long enough to stiffen them. Drain and place them in a dish. Prepare a marinade as follows. Add 5–6 tablespoons fresh oil to the oil in which the anchovies were cooked. Fry a medium onion and a carrot (both finely sliced) with 3 unpeeled garlic cloves and add 100 ml (4 fl oz, ½ cup) vinegar and an equal quantity of water. Season with salt and add a sprig of thyme, half a bay leaf, a few parsley stalks and a few crushed peppercorns. Boil for 10 minutes and pour the hot marinade over the anchovies. Leave to marinate for 24 hours. Serve on an hors d’oeuvre dish garnished with slices of lemon.


soft-boiled or poached eggs with anchovies


Take some small warm bread or pastry cases (tartlet shells) and place either a soft-boiled (soft-cooked) or a poached egg in each. Coat with anchovy sauce. Place a desalted anchovy fillet rolled into a ring on each egg.


other recipes See barquette, brioche (filled savoury brioches), butter (flavoured butters), canapé, dartois, fritter, mayonnaise, olive, omelettes (cooked with their flavouring), pannequet, purée, tournedos.


ANCHOYADE Also known as anchoïade. A Provençal dish consisting of a purée of anchovies mixed with crushed garlic and olive oil, and sometimes a few drops of vinegar. It is usually served with raw vegetables and may also be spread on slices of bread and heated in the oven. At Draguignan, anchoyade à la dracenoise is an anchovy purée mixed with onions and chopped hard-boiled (hard-cooked) eggs. The mixture is spread in a thick layer on slices of home-baked bread, moistened generously with olive oil and browned in a hot oven.


ANCIENNE, À L’ The description à l’ancienne is given to certain fricassées (chicken or lamb) or white stews (turkey, veal or lamb) in which the garnish includes small sliced onions and button mushrooms (see bonne femme). This term may also be applied to braised dishes (sweetbreads, beef or fowl) and to pastry cases (pie shells) baked blind and filled with ragoûts of cockscombs and kidneys or quenelles of truffles and mushrooms.


See béatilles, feuilleton, talmouse.


RECIPES


scrambled eggs à l’ancienne


Toss some diced mushrooms and truffles in butter. Add them to some scrambled eggs and place the mixture in a flan case (pie shell) that has been baked blind. Garnish with chicken kidneys in a sherry-flavoured velouté sauce with cream. Surround with fried cockscombs and sherry-flavoured suprême sauce.


soft-boiled or poached eggs à l’ancienne


Arrange the eggs on a bed of rice that has been cooked in meat stock. Coat them with velouté sauce and place between each egg 1 tablespoon julienne of truffles bound with a highly reduced Madeira sauce.


ANCIENT GREECE The Homeric heroes apparently feasted on shoulder of mutton or roasted chine of pork, flavoured with oregano and cumin, and on olives, figs, walnuts, goat’s cheese and cakes made with flour and honey. Vegetables, which were difficult to grow in the dry soil, are rarely mentioned. Nevertheless, they formed the basic diet of the common people, mainly in the form of cabbage and lentil purées. The ancient Greeks, in a country surrounded by sea teeming with fish, were very fond of seafood and fish. Salted tuna, eels, red mullet, sole, turbot, octopus, sea bream, porgy, torpedo fish and conger eels are often mentioned in the texts. Game was also abundant: apart from pheasants, partridges and wood pigeons, the ancient Greeks also hunted jackdaws, owls, flamingos and even seagulls. Ground game included roebucks, wild boars, hares, foxes, white-breasted martens, moles and even cats! The ancient Greeks originally drank hydromel, but from 2000 BC onwards this was superseded by heavy strong wines, always drunk with water (sometimes even sea water).


■ The earliest cooks In Homer’s time, cooks as such did not exist. Female slaves ground the corn and prepared the food. According to the Iliad and the Odyssey, the host himself, however exalted, prepared and cooked the meals with the help of friends when he received distinguished guests. Later, the baker (mageiros) cooked as well as baked for his masters. In time he became archimageiros (chef de cuisine) and was given assistants. Great houses had a hierarchy of slaves, under a steward, the eleatros. Each slave had definite duties. The opsonomos or agorastes (from agora or market place) bought the food, while the opsartytes looked after the fires, did rough jobs and prepared food for the household slaves. A woman, the demiourga, made sweetmeats and other delicacies. Women had free access to the kitchen. Other slaves prepared meals or served at table: the trapezopoios laid the table and washed the dishes; the oinophoros had charge of the wine; the oinochoikos, a young slave, filled the wine cups of the guests.


In the 4th century BC, Athenian cooks were often slaves. They played an important role in the life of the city and ruled as masters over all the other slaves in the household. A special law permitted the cook who invented a new dish the privilege of making it and selling it to the public.


Many Greek cooks became famous. Cadmos was cook to the king of Sidon in Phoenicia, and, according to legend, introduced writing into Greece. As a result of the burning of the library in Alexandria, only a few fragments and the authors’ names remain from Greek literature of gastronomy.


■ Hippocrates and dietetics Even though there were few refined gourmets, the ancient Greeks, especially the Spartans and the Athenians, were discriminating in their eating habits, unlike the Boeotians, the Thessalians and the Macedonians. Epicurus recommended ‘simple dishes that satisfy us as much as sumptuous feasts’. In The Republic, Plato defines, through Socrates, the diet of the model citizen: bread, olives, cheese, vegetables and fruit. Both Hippocrates (5th century BC) and Galen (2nd century AD) studied the effects of food on both the sick and those in good health.


In De la gastronomie française, R. Dumay acknowledges that the ancient Greeks made four major contributions to cookery. Firstly, they established the market (agora), where the master of the house himself often went to choose the food for his household. Secondly, they knew how to appreciate both their cooks and culinary art in general – in the town of Sybaris, in Magna Graecia, famous for its refined way of life, chefs were awarded patents to protect their recipes. Thirdly, they cultivated a simplicity in their cooking, using few basic ingredients, preferring roasts and grills to dishes with sauces and including herbs to bring out the authentic flavour of the food. Finally, they left us a legacy of various recipes that have been handed down through the generations – black pudding (blood sausage), fried scampi (jumbo shrimp), turbot with herbs, thrushes with honey and grilled (broiled) frogs’ legs.


ANCIENT ROME The ancient Romans were pioneers of gastronomy, adding to their own culinary habits those of the Greeks and the peoples of Asia Minor and eagerly adopting new methods and ingredients. The traditional picture of orgies where great quantities of rare foods were served, drowned in spiced sauces and cooked in the most lavish fashion, is false. If the works of Petronius, Juvenal and Martial are full of detailed accounts of sumptuous banquets, it is because these were the exception: flamingos’ tongues, camels’ heels, dormice stuffed with chestnuts, wild boar stuffed with thrushes and other extravagant fancies were far from being everyday fare.


True, Maecenas was the first to mention mule flesh, which epicureans considered less tasty than wild ass, and Elagabalus feasted on elephant trunk and roast camel. To amuse the Emperor Aurelian, the actor Faron is said to have swallowed a ewe, a sucking pig and a wild boar, with a hundred small loaves and as many bottles of wine. Petronius, in the Satyricon, paints an evocative portrait of Trimalchio. Nevertheless, true Latin cooking had its origins in a humble and frugal tradition. Stockrearing and agriculture were carried out in the Tiber valley, but it was due to the trade in salt, a commodity produced by evaporation at the river mouth, that commercial links were established with the Greek and Etruscan colonies.


From the earliest times, the staple food of the Romans was pulmentum, a porridge of millet, barley or chick pea flour, sometimes diluted with milk. As the art of bread-making developed, the first bakers appeared in Rome. Other basic foods were: ewe’s-milk cheese, boiled mutton, cabbage, cardoons and broad (fava) beans. Fruit was important in the Roman diet: apples were no longer a scarce commodity, as they had been in ancient Greece, but imported apricots from Armenia and peaches from Persia were very expensive. Lucullus is credited with introducing the cherry tree; figs grew in abundance and dates were imported from Africa. Melon growing developed in the region around Cantalupo (which gave its name to the cantaloupe melon).


It was after the defeat of Antiochus III the Great (189 BC) that the Romans, advancing into Asia Minor, gradually discovered the refinement of the Greek courts in the Hellenized East. The best-known fact about the General Lucullus is that he adopted their lifestyle. According to Livy: ‘The army returning from Asia brought foreign luxury to Rome. It became a lengthy and costly business to prepare a meal. Cooks, who used to be regarded as slaves, began to demand high wages. That which had been toil became art.’


In order to meet the tastes and needs of her citizens, Rome began to develop a more complex system of food production and distribution, operating chiefly through large warehouses and markets. The most famous of these was that of Trajan, where Romans could buy corn from Egypt, olive oil from Spain, spices from Asia, hams from Gaul, numerous varieties of fish, which were often farmed (Moray eels, sea bass, monkfish, plaice and turbot), and various types of shellfish, including whelks, sea urchins and especially oysters, which Sergius Orata believed were the first to be reared in oyster beds. It was the Romans who invented the process of force-feeding geese with figs, to enlarge their livers.


Wealthy Romans ate large quantities of meat, preferring pork to mutton. They enjoyed, for example, pork stuffed with oysters and small birds, roasted on one side, then spread with a paste of oats, wine and oil and poached in boiling water on the other side. Apicius, author of many recipes, mentioned, among other things, fresh ham painted with honey and cooked in a pastry case with figs and bay leaves. Poultry was much esteemed: capons, Numidian fowl (guinea fowl), domestic pigeons, wild duck (of which only the brain and breast were eaten) and roast goose. In Marguerite Yourcenar’s book Memoirs of Hadrian, the emperor reflects: ‘It was in Rome, during the long official repasts, that I began to think of the relatively recent origins of our riches and of this nation of thrifty farmers and frugal soldiers, who formerly ate garlic and barley, now suddenly enabled by our conquests to revel in the cooking of Asia, devouring this complicated food with the greed of starving peasants.’


Several modern Italian recipes go back to the days of ancient Rome, such as gnocchi and ricotta cheese tart. Another very common cake made with cheese was libum (or savillun), flavoured with honey and poppy seeds.


Roman cooking was characterized by the use of quite highly spiced sauces, including garum based on fermented fish. Particularly popular was a sweet-and-sour condiment for which Apicius gave the recipe: pepper, mint, pine nuts, raisins, grated carrot, honey, vinegar, oil, wine and musk. As sugar was not available, the Romans sweetened their food with either honey or grape syrup. They made a variety of different cheeses, most of them from ewe’s milk.


Great wine lovers, they preferred to drink their wines young and diluted with water. Several types of wine were produced, which were sold quite cheaply: straw wine (passum); honeyed wine (mulsum); vinegar diluted with water (posca), which was a thirst-quenching drink favoured by soldiers on campaign that also helped to prevent scurvy; imitation wines (flavoured with wormwood, roses and violets); and fruit wines.


The most highly prized wines, however, were the grands crus from the Campania region: Capua, Pompeii, Naples, Vesuvius and Cumae. The most famous of these, the red and white Falernian wines, were aged over a long period. These high-quality wines were stored in amphorae and were usually filtered at table before serving, to improve their clarity.


Wine was a common offering to the gods and its use in religious ceremonies gave rise to great wine festivals. A law of Romulus forbade women to drink wine, though apparently this prohibition applied only to fermented wines.


ANDALOUSE, À L’ A French garnish usually served with large joints of meat, particularly beef and saddle of lamb. Inspired by ingredients popular in Andalucía in southern Spain, it includes sweet (bell) peppers (stuffed or sautéed), tomatoes in some form, rice (pilaf or risotto with peppers), fried aubergine (eggplant) slices and sometimes chorizo. It may also be served either in a consommé or with sole fillets.


RECIPES


andalouse salad


Boil some rice in salted water, drain it well and mix it with a well-seasoned vinaigrette containing chopped onion, parsley and a touch of crushed garlic. Place the rice in a mound in a salad bowl surrounded by thin strips of peeled green and red sweet (bell) peppers and tomato quarters, arranged so the colours alternate around the dish. Sprinkle with chopped chervil.


andalouse sauce


Reduce 300 ml (½ pint, 1¼ cups) velouté sauce by one-third and add 2 tablespoons tomato purée (paste). Mix and reduce further. Add a crushed garlic clove and salt and pepper. Wash and chop a small bunch of parsley. Blanch a green sweet (bell) pepper and half a red (sweet) pepper in boiling water, then peel and cool. Remove the seeds and dice the flesh (2 tablespoons altogether). Add the diced peppers to the reduced velouté and the chopped parsley.


beefsteaks à l’andalouse


Soften 50 g (2 oz) chopped onion and a chopped garlic clove in butter. Add salt and pepper. Mix with 400 g (14 oz, 2 cups) minced (ground) beef and form into 4 rounds. Coat these with flour and fry in oil. Sauté 4 large tomato halves in oil and place a cooked hamburger on each. Arrange them on a plate with a rice pilaf in the centre. Deglaze the cooking juices of the steaks with 2–3 tablespoons sherry. Reduce, add some butter and pour the sauce over the steaks.


fried eggs à l’andalouse


Grill (broil) some small tomatoes, sweat some green and red sweet (bell) peppers and fry some onion slices and eggs in oil. Arrange the eggs around the edge of a round plate and place the garnishes in the centre. The tomatoes may be replaced with slices of aubergine (eggplant).


additional recipe See squid.


ANDOUILLE A type of French sausage made from the stomach and intestines of the pig to which may be added other parts of the animal (neck, breast, head or heart), the whole enclosed in a black skin. Rabelais, in Pantagruel, names andouille as one of the favourite dishes of his contemporaries: it features in ‘the war of the Andoyles against Quaresmeprenant’. Various sausages, bearing the name of the region where their recipes originated, are now called andouilles, but there are only two authentic varieties – those of Vire and those of Guémené. Andouille is cut into thin slices and eaten cold in hors d’oeuvres.


Guémené andouille, which is protected by a trademark, has the appearance of concentric circles when sliced, as the intestines are placed one inside another, according to their size, during preparation. The andouille is then tied up, dried, smoked and, lastly, either cooked in a bouillon or steamed.


The ‘genuine Vire andouille’ (with guaranteed method and area of production) includes both intestines and stomach, cleaned, washed, cut up and salted, then enclosed in a skin. The andouille is smoked over beech wood for two months, which allows the natural black colour of the coating on the sausage to develop. It is then tied and cooked, either in water or in an aromatized court-bouillon. It measures 25–30 cm (10–12 in) in length and 4–6 cm (1½–2½ in) in diameter.


The ‘Vire andouille’ (without guarantee) is made all over France by similar methods, using the same ingredients as for the genuine Vire andouille with the addition of the neck and the breast, which make it more fatty. The locally made andouilles de pays also contain pig’s heart and pig’s head without the skin removed. The andouille of Val-d’Ajol and that of Aire-sur-la-Lys should also be mentioned. The andouille of Jargeau, made from shoulder and breast without any intestines, is not sold ready-cooked. Andouilles made from pork rind are a speciality of south-western France.


ANDOUILLETTE A type of sausage made from pork intestines (chaudins), often with the addition of pork stomach and calf’s mesentery, precooked in stock or milk and packed into a skin. Andouillettes, which are sold in 10–15 cm (4–6 in) lengths and are sometimes coated with breadcrumbs, aspic jelly or lard, are eaten either grilled (broiled) or fried.


Several regions are known for their production of andouillettes. The Troyes andouillette, made solely from pork, has a greasy consistency and is prepared from the intestines and belly of pork, cut into fairly wide strips. The andouillette from Cambrai is usually made from veal only. The Lyonnais andouillette is made from calf’s mesentery with, sometimes, a bit of pork belly, while the Provençal andouillette consists of a mixture of thin slices of pork intestines and neck, plus the rind. The drier andouillette from Rouen is made from pig’s bowels without the addition of the belly and calf’s mesentery.


The andouillette is traditionally served with mustard and garnished with fried potatoes, red beans, lentils and a purée of celery, apples or red cabbage. In Strasbourg it is given an Alsatian slant by being served on a bed of sauerkraut.


The Association Amicale des Amateurs d’Authentiques Andouillettes (A.A.A.A.A.), a gastronomic society founded by Francis Amunategui, upholds the tradition, and Charles Monselet dedicated a sonnet to the andouillette.


RECIPES


andouillettes à la lyonnaise


Lightly prick the andouillettes. Soften some onion slices in butter without browning. Fry the andouillettes in a pan with a little lard, and add the softened onion 5 minutes before the end of the cooking time. Just before serving, pour some vinegar into the pan (1 tablespoon per 2 portions of andouillette), heat and serve the andouillettes very hot with the juices from the pan. Sprinkle with chopped parsley.


andouillettes à la tourangelle


Lightly slit 6 andouillettes, pour some Armagnac over them and let them steep for 24 hours. Slice 500 g (18 oz, 5–6 cups) button mushrooms and sprinkle them with lemon juice. Butter a cooking dish, place the mushrooms in it, add salt and pepper and arrange the andouillettes on top. Pour a glass of dry Vouvray wine over the food and cook in a preheated oven at 180°C (350°F, gas 4) for 40 minutes, turning the andouillettes several times and basting them. Add a little more wine or boiling water if needed.


grilled andouillette


Prick the andouillette and grill (broil) it slowly, preferably over charcoal, so that it warms right through.


ANGELICA An aromatic umbelliferous plant growing in the cold north from Scandinavia to central Russia, which was introduced into France by the Vikings and cultivated by the monks. Its young green stalks are crystallized (candied) in sugar and used in cakes, gingerbreads, puddings and soufflés. It is a speciality of the town of Niort, and Austin de Croze has described lyrically what he considers to be the best way to enjoy it: ‘Have a dozen choice brioches, kept hot, a fruit dish filled with sticks of candied angelica, a bottle of angelica liqueur, a carafe of iced water and a box of Egyptian cigarettes. Light a cigarette, take a draught of iced water, crunch a piece of Niort angelica with a mouthful of very hot brioche, inhale, draw in and distil a few drops of angelica liqueur in the mouth, then start again. Then you only need the room to be sprayed with a light fresh perfume, such as verbena or citronella, to know what blissful enjoyment a discreet sybaritism can give.’


Liqueur manufacturers also use the crushed stems and roots of angelica in the production of Melissa cordial, Chartreuse, Vespétro and gin.


RECIPES


angelica liqueur


Put 1 kg (2¼ lb) young angelica stalks, cut into small pieces, and 1 litre (1¾ pints, 4⅓ cups) brandy in a bottling jar. See that the jar is hermetically sealed, then macerate for a month. Expose the jar to the sun whenever possible.


Add 575–800 g (1¼–1¾ lb) lump sugar dissolved in a very little water. Press the whole through a silk or fine muslin (cheesecloth) sieve. Leave to stand for a few hours, then pour the liqueur through filter paper. Bottle, cork and seal.


candied angelica


Cut some young angelica stems into 15–20 cm (6–8 in) lengths. Soak them for 3–4 hours in cold water, then plunge into boiling water until the pulp softens. Drain, cool and peel carefully to remove all the stringy parts. Macerate the stems for 24 hours in a syrup of 1 cup sugar to 1 cup water. Drain. Boil the syrup to 102°C (215°F) and pour it over the pieces of angelica. Repeat this operation once a day for three days. On the fourth day cook the syrup until it reaches the ‘pearl’ stage, 105°C (221°F). Add the angelica and boil for a few moments. Remove the pan from the heat, cool and drain the angelica in a sieve. When the angelica pieces are dry, lay them out on a slab, dust with caster (superfine) sugar and dry in a slow oven. Store in hermetically sealed containers.


ANGELOT The original name of several cheeses made in Normandy, including Pont-l’Évèque, Livarot and, of course, Neufchâtel. Guillaume de Lorris mentioned it in Le Roman de la Rose (The Romance of the Rose), 1230-35. The name refers to the region of Auge, where the cheeses are made.


ANGEL SHARK ange de mer A fish of the shark family (Squatinidae) that resembles a skate with its wing-shaped pectoral fins. It is cooked in the same way as skate. There are several species, which are widespread in temperate European coastal regions and in tropical seas. The average size of the angel shark varies from 90 cm to 1.2 m (3 ft to 4 ft), but some specimens may reach 2 m (6½ ft) and weigh more than 60 kg (132 lb). Its skin is wrinkled, its back greenish-brown flecked with grey and its underside a creamy-white colour. The flesh is quite tasty, but is not considered to be as palatable as that of the skate.


ANGLAISE, À L’ This description, given to vegetables, meat and fish prepared in a variety of straightforward ways, reflects the French view of English cooking. Various dishes from the British gastronomic repertoire are named à l’anglaise, including sauces, desserts, pies and egg dishes. Crème anglaise is a basic preparation of classic cuisine: see custard.


For example, vegetables à l’anglaise are cooked in water and served plain with chopped parsley, knobs of butter, melted butter or a herb sauce. Meat and poultry à l’anglaise are poached, boiled or cooked in a white stock. According to the dish, vegetables are cooked at the same time or separately, either boiled or steamed.


Fish or pieces of meat that are coated in breadcrumbs before being sautéed or fried are also described as à l’anglaise. Fish grilled à l’anglaise (cut into steaks if they are large or slit if they are small) are brushed with oil or melted butter (and coated with flour if they have a delicate flesh); they must be cooked over a low heat. They are served with melted butter or maître d’hôtel butter and, if desired, with steamed or boiled potatoes or with other boiled vegetables, such as spinach or the white part of leeks.


RECIPES


eggs au plat à l’anglaise


Grill (broil) a rasher (slice) of bacon and put it on a small buttered plate. Break 2 eggs on top and cook in the oven until set.


panure anglaise


A coating for various foods (croquettes, vegetables, fish fillets and escalopes) that are to be fried or sautéed à l’anglaise. It is made of eggs beaten with a few drops of oil, some salt and ground pepper. A little water can be added if necessary. It is applied after coating with flour and before dipping in breadcrumbs.


sauce à l’anglaise


(from Carême’s recipe) Chop 4 hard-boiled (hard-cooked) egg yolks very finely and mix them in a saucepan with some fairly thick velouté of the kind used as a sauce for an entrée. Then add a dash of pepper, some grated nutmeg, the juice of a lemon and a little anchovy butter.


ANGOSTURA BITTERS A brownish-red bitters made with various herbs (its exact formula is a secret). It has tonic and fever-reducing properties as it includes quinine, and it was created at Angostura, Venezuela (renamed Ciudad Bolívar in 1846), by a surgeon of Bolívar’s army to combat the effects of the tropical climate. Angostura is now made in Trinidad and is used mainly for flavouring cocktails and ‘pink gins’, the cocktail associated with the British Royal Navy. It may also be used in salads and desserts.


ANIMELLES Animal testicles used for meat, especially those of the ram, the lamb and bull calves. Animelles were formerly very popular in the East, in Mediterranean countries, and in France under Louis XV. They are still popular in Italy and in Spain as ‘white kidneys’ (fried criadillas). They are either prepared in the same way as kidneys or served with a vinaigrette.


RECIPES


preparation


Plunge the animelles into boiling water for about 2 minutes, cool under cold water and immediately skin them. Soak them in cold water for about 10 hours to remove impurities, then drain and press between 2 plates.


animelles à la crème


Cut the animelles into thin slices, season with salt and pepper and partly cook them in butter for 6–7 minutes. Then moisten with a few tablespoons cream sauce and slowly finish cooking. Add a little butter at the last moment and check the seasoning. Blanched or sautéed sliced mushrooms may also be added.


fried animelles


Skin 3 fresh animelles and cut each into 8 similar pieces. Put them into a terrine dish with salt, pepper, 2 tablespoons each tarragon vinegar and olive oil, a little thyme, half a bay leaf, a sliced onion and a few sprigs of parsley. Cover the dish. Drain them after an hour and replace in the terrine with all the ingredients and the juice of half a lemon. Just before serving, drain the animelles on a cloth and press lightly. Coat them with flour and fry them until lightly browned. Arrange in a pyramid on a napkin and garnish with fried parsley.


ANISE An aromatic umbelliferous plant originating in the Near East, known to the ancient Egyptians and Romans, and taken to India. The seeds (aniseed) are used particularly in Germany and Central Europe for flavouring bread such as Knackebrot, biscuits (cookies), and especially for gingerbread.


Aniseed is also used in confectionery – sugar-coated for comfits and Flavigny dragées. In southern Europe the oil anethole flavours many spirits.


The seeds are stronger and less subtle than those of dill, but are used with fish in Tuscany, while the chopped leaves, which can be used to treat digestive problems, may be used to season pickled vegetables, salads and fish soups in the south of France.


RECIPES


aniseed biscuits


Whisk together 500 g (18 oz, 2¼ cups) caster (superfine) sugar and 12 eggs in a copper basin, as for an ordinary sponge cake.


When pale and light-textured, add 500 g (18 oz, 4½ cups) plain (all-purpose) flour, 200 g (7 oz, ¾ cup) cornflour (cornstarch) and 50 g (2 oz, ¼ cup) aniseed. Mix well. Drop tablespoons of the mixture on to a wetted baking sheet. Place in a warm place to dry. When the biscuits (cookies) begin to rise slightly, bake in a preheated oven at 160°C (325°F, gas 3) for about 15 minutes.


aniseed liqueur


Put 25 g (1 oz) crushed aniseed, ¼ teaspoon cinnamon and 1½ tablespoons coriander into 1 litre (1¾ pints, 4⅓ cups) spirits. Infuse for a month. Add 500 g (18 oz, 2¼ cups) sugar dissolved in a little water. Filter and bottle.


ANISETTE The flavour of the many liqueurs known as anisette or anise varies according to which seeds are used – aniseed or star anise. These liqueurs are very popular as digestives. Well known in France are the anisettes of Bordeaux (especially that of Marie Brizard) while pacharán is Spain’s most popular liqueur, flavoured also with sloes and drunk ‘on the rocks’. Anise has long been the favourite flavouring of Mediterranean aperitifs – pastis, ouzo and arak. They are drunk either diluted with water or with water served as an accompaniment.


ANJOU The cuisine of this region of the Loire Valley, which is well balanced and subtly blended, includes recipes dating from the Middle Ages and the Renaissance, particularly for river fish and sweet dishes.


The Loire fish are prepared in traditional ways, such as pike in white butter sauce (a recipe also claimed by Nantes), stuffed shad with sorrel, grilled salmon, perch with prunes, bouilleture and other fish stews, braised fish and eel pie.


■ High-quality meat, poultry and charcuterie The meat of the region is excellent, particularly Le Mans beef, and tasty specialities are made from veal, such as rump of veal à l’angevine served with onion purée, matelote of veal with red wine and stuffed breast of veal. Lamb’s pluck is cooked in white wine. The tender plump poultry is used to make excellent fricassées, such as Taillevent’s cominée de gélines.


The art of charcuterie is especially well developed with such dishes as rillettes and rillons, as well as white puddings and gogues. Sausages and andouillettes are also renowned.


■ Fruit and vegetables The region is also noted for its vegetables: green cabbages (piochons) and cauliflowers are used to make fricassées. Chouées (boiled cabbage sprinkled with melted butter), stuffed artichokes and nouzillards (chestnuts cooked in milk) are popular vegetable dishes.


The orchards of the region provide excellent fruit: Belle-Angevine pears, often cooked in red wine; dessert and cider apples; plums and mirabelles, used in pies; and strawberries, served with cream.


■ Cheese Cheeses are often served with salad and walnut oil; specialities include the small local goat’s-milk cheeses, as well as chouze from Saumur and entrammes (a forerunner of Port-Salut). Crémets make a delicate dessert.


■ Sweet specialities These include bottereaux, bijane (cold bread and wine soup) or soup à la pie, millière (maize and rice porridge) and fouée (a pancake made from dough covered with fresh butter), all of which date back to much earlier times, as do the fouaces appreciated by Rabelais and guillaret (a sweet pastry). Biscuits (cookies) are very varied and include sablés, croquets, the aniseed biscuits of Angers, almond and hazelnut balls and also macaroons.


■ Wine Wines have been made in the region of Angers, capital of Anjou, for centuries, and as Henry II of England was the Count of Anjou, they certainly would have been familiar to the English court in medieval times. They are mentioned in an edict of King John and, among the French kings, Philip Augustus, Louis XI and François I are known to have enjoyed them. The River Loire provided a means of exporting them, as well as transporting them to other regions within France. The Anjou climate is influenced by the proximity of the Atlantic; it is usually mild in winter, with hot summers and long warm autumns – almost ideal for wine-making, although there can be dangers from spring frosts and sudden hailstorms. Soils are very varied, including shale, sandstone, clay, chalk, sand and gravel. The vines tend to be planted on the slopes alongside the river and its tributaries, the vineyards ideally sited so that they face south and south-west.


A huge range of wines are made throughout the region: dry to medium-sweet and very sweet still whites, reds, rosés and sparkling wines. There are numerous AOCs for the various areas within the region. The main grape for white wines is Chenin Blanc (here often called Pineau de la Loire), but increasing amounts of Sauvignon Blanc and Chardonnay are also used. The red wines come from the Cabernet Franc and some of the rosés are also made from this, although there are other red varieties planted, including the Gamay and Groslot. Most export markets feature the rosés, which vary from dry to sweetish, and the straightforward white wines. The reds have been helped in popularity by the creation of the appellation Anjou-Villages, which is used for the red wines of 46 villages made only from Cabernet Franc and Cabernet Sauvignon grapes. These have much better ageing potential than straightforward Anjou Rouge. Sweet wines are made in the Anjou region under the appellation Anjou-Coteaux de la Loire, but most botrytis-affected sweet wines have their own appellations such as Bonnezeaux and Coteaux du Loire.


The sparkling wines, many of them made around Saumur, are made as white and sometimes rosé wines using the traditional production method.


ANNA The name of a French potato dish created by Adolphe Dugléré to accompany roast meat and poultry. It was dedicated to Anna Deslions, a woman of fashion at the time of the Second Empire. The dish is cooked in a special round, two-handled casserole with an interlocking lid. The potatoes are sliced and covered during cooking. When the potatoes are cut into strips rather than rounds, the dish is called Annette potatoes.


RECIPE


pommes anna


Peel 1 kg (2¼ lb) potatoes and cut into thin even round slices. Wash, wipe and season with salt and pepper. Slightly brown 75 g (3 oz, 6 tablespoons) butter in a special casserole (or in a sauté pan) and arrange the potatoes in circular layers, making sure that they are evenly coated with butter, then compress them into a cake with a wooden spatula. Cover and cook in a hot oven for 25 minutes. Quickly turn the whole cake over on to a flat dish and slide it back into the casserole to brown the other side.


ANNATTO rocou A food colouring extracted from the red wax coating around the seeds of the annatto tree of Central America. In the west it is used to give an orange, yellow or red colour to items of charcuterie, various cheeses (Edam, Mimolette, Cheshire and Cheddar), dried, salted and smoked fish (notoriously haddock) and also to sweets and butter. Annatto is widely used in Latin American cooking. The seeds are fried in oil, which then imparts a distinct flavour as well as colour to food. Spanish traders took annatto to China, where it is now used to colour roast pork.


ANTELOPE A ruminant mammal belonging to the cattle family, found chiefly in Africa and Asia. There are more than a hundred species of antelope, varying in size from that of a lamb to that of a horse. Their habits are similar to those of the European deer, but their meat is firmer and sometimes has a very strong flavour. According to the culinary traditions of the aboriginal populations who eat antelope, the meat may be roasted, braised or boiled, although it is sometimes necessary to marinate it first or ripen it in the sun. The highly regarded meat of the gazelle (a small antelope) is prepared in the same way as venison.


ANTIBOISE, À L’ This description is given to various Provençal dishes that are specialities of Antibes. They include eggs cooked in the oven with browned nonnats (tiny Mediterranean fish), crushed garlic and chopped parsley; a gratin of scrambled eggs in layers alternating with sautéed courgettes (zucchini) and a fondue of tomatoes in oil; oven-grilled tomatoes garnished with anchovy fillets, pieces of tuna and breadcrumbs crushed with garlic; and cold stuffed tomatoes.


ANTILLAISE, À L’ This French description referring to the Antilles in the Caribbean is applied to numerous ways of preparing fish, shellfish and poultry, generally served accompanied either with rice coated with a thick sauce of small vegetables and tomato or with pineapple or banana. Desserts à l’antillaise are made by combining exotic fruits with rum or vanilla. All dishes à la créole are very similar.


ANTILLES CUCUMBER A variety of cucumber that is common in the West Indies; they are oval in shape and prickly like a horse chestnut. Known as anguries in French, they are eaten in salads or pickled in vinegar, like gherkins.


ANTIPASTO An Italian term for cold hors d’oeuvres. The name is derived from the Italian word pasto (meal), with the Latin prefix ante (before). An antipasto might consist of Parma ham with fresh figs, or a Piedmontese cheese fondue (raw vegetables accompanied by condiments and a melted cheese sauce), but is more usually a colourful assortment of starters served either as cocktail snacks with the aperitif or at the beginning of a meal instead of pasta. Typical antipasti, which may be served with warm, crusty bread or grissini (bread sticks), include marinated vegetables and fish, seafood with lemon, olives, cooked pork products, mushroom salad or artichoke hearts arranged in hors d’oeuvre dishes.


ANVERSOISE, À L’ The French description is given to a garnish, in the style of Antwerp (Belgium), composed essentially of young hop shoots cooked slowly in butter or cream. Primarily a garnish for eggs (soft-boiled or soft-cooked, poached or sur le plat), it may sometimes be used with potatoes (boiled or browned) or with roast contre-filet and veal paupiettes.


Hop shoots may also be served in tartlets or on artichoke hearts.


RECIPES


lamb cutlets with hop shoots


Sauté some lamb cutlets in butter. Arrange them in a ring on a round dish, alternating with triangular croûtons that have been fried in butter. Garnish the centre of the dish with hop shoots in a cream sauce. Deglaze the cooking juices in the sauté pan with a little dry white wine and pour over the cutlets.


veal sweetbreads with hop shoots


Braise the sweetbreads in white stock. Strain and reduce the cooking juices to make a sauce. Coat the sweetbreads with the sauce and serve surrounded with hop shoots in cream sauce and small potatoes browned in butter.


AOC See appellation d’origine.


AOP See appellation d’origine protégée.


APERITIF Since time immemorial, certain plants have been known to have the property of restoring, or ‘opening’ (from Latin aperire‘to open’), the appetite. Aperitive drinks were made from such plants, but these were more therapeutic than gastronomic and were not drunk before meals. The Romans had a liking for wine with honey, and in the Middle Ages people believed in the benefits of wines mixed with herbs or spices. Then hippocras (an old English spiced wine), vermouths, bitters and sweet wines came into being.


The word aperitif has been in use as a noun only since the late 19th century, and it was not until the 20th century that the habit of taking an aperitif before a meal became a generally accepted custom. Aperitifs include drinks based on wine (such as vermouth) and certain spirits and the less sweet liqueurs (such as anise and bitters, either mixed or drunk alone).


The custom of having an aperitif follows fashions, and indeed rituals, which vary according to the country, the surroundings and the circumstances. It is better to avoid very strong alcoholic drinks that may spoil the palate. Larousse ménager (1926) recommended: ‘A bowl of bouillon with the fat skimmed off taken half an hour before a meal is an excellent apéritif. It stimulates the salivary and stomach secretions and promotes the production of pepsin in the gastric juice.’ Some people would prefer a glass of champagne.


APICIUS The name of three Romans famous for their taste for good living. The first, a contemporary of Sulla (2nd–1st century BC), is known only for his gluttony. The third Apicius, who lived in the 2nd century AD, deserves mention for having discovered a way of keeping oysters fresh, even at the end of a long journey. The most famous is Marcus Gavius Apicius, born about AD 25, who is reputed to have compiled a recipe book, De re coquinaria libri decem (‘Cuisine in Ten Books’), which was used as a reference work for several centuries. Regarded by some as a refined connoisseur, by others as a libertine, he was known for his extravagance and expensive tastes. He is credited with inventing a process for force-feeding sows with dried figs in order to fatten their livers, as well as devising recipes for flamingo or nightingale tongues, camel’s heels, sow’s udder and a large number of cakes and sauces. Athenaeus relates that Apicius chartered a ship to go and check if the Libyan squillas (scampi or jumbo shrimp) were as large as they were reputed to be. Disappointed with what he was offered by the local fishermen, he did not even set foot on land. He spent all his fortune on sumptuous banquets until the day when, calculating how much money he had left, he decided to poison himself rather than turn to a more modest way of living.


APLATIR The French term for beating and thus flattening a small piece of meat (entrecôte, escalope) or fish with the flat part of a meat mallet. As this process breaks down muscle fibres, the flesh becomes more tender and easier to cook.


APOTHEKA A storeroom in which the ancient Greeks kept wine. (The Roman equivalent is a fumarium.) The wine was placed near the chimney shafts and developed a very good flavour. As the effects of the heat from the shafts made it more concentrated until it acquired the consistency of honey, it had to be diluted before serving.


APPAREIL The French term for the mixture of different ingredients necessary to prepare a dish for cooking. The word masse is also used. Appareils are particularly common in cake and pastry making.


APPELLATION D’ORIGINE This, according to French law, is the ‘name of a country, region or locality used to designate a product which originates there, the quality and characteristics of which are due to the geographical situation, including natural and human factors’. Its use, which is strictly regulated, concerns wines, spirits, certain cheeses and such local products as Le Puy lentils and Bresse poultry. It is a system that has been adopted for wine and foods by the EC itself and many nations within it.


Present legislation in France concerning appellation d’origine has been inherited from laws that were in force up to the French Revolution (1792). At the beginning of the 20th century the quality of French wines had deteriorated as the vineyards, decimated by phylloxera in the previous century, had been replanted with inferior varieties. Series of laws passed in 1905 and 1909 were designed to protect the consumer. In 1919, under pressure from the vine-growers’ lobby, further legislation ensured the protection of both the producer, who agreed to abide by precise regulations, and the consumer. The relevant law dates from 6 May 1919 and was modified by that of 6 July 1966.


To maintain the quality of French wines, an Order in Council of 1935 created an organization that united the wine professionals with the representatives of other interested bodies: this was the Institut National des Appellations d’Origine (INAO). It controls the production of wine at all stages. The organization has legal powers and has codified quality wines to determine their precise origin.


Four categories of appellation d’origine exist in France.


• AOC (Appellation d’Origine Contrôlée). This is reserved for the greatest wines. AOC lays down strict rules concerning not only the place of production but also the varieties of vines, the yield per hectare and the cultivation and vinification methods. Today there are more than 250 AOCs, between them constituting the aristocracy of French viticulture.


• VDQS (Vins Délimités de Qualité Supérieure) A regional designation that effectively acts as a testing ground for smaller wine regions, most of which are eventually promoted to full AC status.


• VINS DE PAYS Country wines.


• VINS DE TABLE Basic French wine.


APPELLATION D’ORIGINE PROTÉGÉE (AOP) In 1992 the EU introduced a system of protected designation of origin to products that are produced, processed and prepared in a given geographical area using a recognized and certified method. It is an extension of the French AOC (Appellation d’Origine Contrôllée) and is designed to protect locally produced cheeses, butters and other agricultural products within the EU member states. It is also being extended globally and is currently recognized by more than 180 countries.


APPENZELL A Swiss cheese with a golden-brown rind made from unpasteurized cow’s milk (45% fat content). This compressed cooked cheese has holes and is very firm without being hard or brittle. It must be full-flavoured and tangy, but never pungent. Originating from the canton of Appenzell, the cheese is manufactured in the form of a round weighing 6–8 kg (13–18 lb). It is of good quality from summer to winter. Appenzell is eaten at the end of a meal and can also replace Gruyère cheese in cooking. It is used in the preparation of the Swiss speciality chäshappen– spirals of pastry (made with melted cheese, milk, flour, yeast and eggs) piped through a piping (pastry) bag into a pan and fried. They are drained and served very hot with a salad.


APPERT, NICOLAS French inventor and father of the canning industry (born Châlons-sur-Marne, 1749; died Massy, 1841). He learned the art of cooking from his father, who was an hotelier. He worked at first in the service of the Duke of Deux-Ponts and was officier de bouche to the Princess of Forbach. In 1780 he established himself in business as a confectioner in the Rue des Lombards in Paris. The Directory government offered a prize of 12,000 francs for the discovery of a process to preserve the food destined for the Army. Appert perfected a sterilization method that was named after him – appertisation. In 1804 he built a factory at Massy (on land where peas and beans had been cultivated) and started up the production of bottled preserved foods. In 1810 the government officially recognized his discovery and awarded him the prize. In the same year, Appert published L’Art de conserver pendant plusieurs années toutes les substances animales et végétales, which generously made his process available to all. Moreover, his work was republished in 1811 and 1813 under the title Livre de tous les ménages. The fall of the Empire ruined him, but in 1822 (by which time others had become rich on his discovery) the state recognized his invention by granting him a small income. In the premises that were then allowed him, he pursued his experiments on the clarification of wines, the purification of bone gelatine and preservation in cans, but he subsequently died in poverty.


APPETITE Psychologists define under the term ‘natural appetite’ the tendencies that instinctively cause us to satisfy the needs of the body.


In physiology, appetite is defined as something rather different from hunger. Hunger, in reality, is nothing more than the need to eat, whereas appetite is the lure of the pleasure that will be experienced while eating.


The sensation of hunger, which usually develops at regular mealtimes, sometimes disappears if it is not satisfied at the usual hour. The appetite is stimulated by the sight and smell of food; bitter substances frequently awaken lost appetite by releasing digestive secretions.


In certain psychiatric conditions, appetite can degenerate into a craving for offensive and nonedible substances. The opposite of appetite is anorexia, which means distaste for food.


In France spring onions (scallions), chives and the small onions used for seasoning are known generally as appétits, as they all stimulate the appetite.


APPLE The fruit of the apple tree, the most widely cultivated fruit tree in the world, which originated in Asia Minor and was growing wild in Europe by prehistoric times. Known throughout the ancient world, the apple was cultivated early in many varieties and features in many ancient recipes. In his Traité du sidre (1588) Julien Le Paulmier lists several dozen varieties. Olivier de Serres refers to the pomme appie (today known as pomme d’api: small, red and sweet), named after Claudius Appius, who brought it to Rome from the Peloponnese; he also mentions the Court-Pendu, the Reinette, the Rambure (from Rambures in the Somme region), the Grillot, the Rougelet and the Curetin.


Several different types of apple are of food use. They can be grouped as apples for cider, crab apples (close to wild apples and used for gelling) and dessert (eating) apples. They are grown in temperate climates from the Asturias in Spain, through the Ukraine, to China (where production equals that of the US); and from Tasmania (once called Apple Island) to South Africa and South America. Some 15,000 varieties are known, almost half of them American, with about 2,000 each in Britain and China. In the past, orchard art consisted in cultivating different species to produce a continuing supply of fresh apples throughout the autumn and winter. Now differing seasons around the world, and cold storage with a whiff of carbon dioxide, ensure a year-round supply of a few reliable types. The American Delicious apple, in its varieties, accounts for half the apples in commerce. Nevertheless, the apple remains a totem fruit in many countries, with powerful regional movements to preserve the loved old varieties.


The apple is the most popular fruit in the US, Britian, Germany and France. France is known for its exports of Golden Delicious, but it continues to grow many traditional varieties, such as Reine des Reinettes, Grise du Mans, Belle de Boskoop and rarer ones like the scented Calville Blanc d’Hiver (described as the most delicious of all, and dating to the 15th century in Normandy).


‘American as apple pie’ expresses the US dedication to the first fruit to be planted on the continent. Carried westward after Independence by the legendary Johnny Appleseed (John Chapman; died 1845), apples are turned into desserts like apple grunt, cobbler and pandowdy. Golden Delicious, first raised in West Vir ginia, has become the leading apple of warmer countries, but there are thousands of local varieties, and loved old ones, like Corland (1898), Rome Beauty (1848) and Newton Pippin (1759).


Britain grows a wide diversity of seasonal fruit and claims some of the finest flavours. Favourites are the aromatic, crisp Cox’s Orange Pippin (1825), with a long heritage from pippins; the densely sweet Worcester Pearmain, going back to the 13th-century pearmains, and the brown-skinned Egremont Russet, praised by Edward Bunyard in The Anatomy of Dessert (1929) as one of ‘the richest late autumn fruits’. An English speciality is the ‘cooking’ apple, typically the late-summer Bramley Seedling, which disintegrates to a fluff when cooked, making delicious desserts and purées (in contrast to dessert apples, which hold a shape when cooked).


Particular apples are associated with different countries. Notable among them is Granny Smith, found fruiting in a Sydney backyard in the 1860s by Mrs Ann Smith, and an Australian export by the 1930s; Canada’s juicy, white-fleshed, purplish McIntosh; pink-flushed Gravenstein (possibly German) with savoury, juicy flesh, and important in northern areas like Scandinavia, Canada and Russia; and the greenish Japanese honey-flavoured Crispin (renamed from Mutsu), much used in pies.






Apple varieties
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A SELECTION OF APPLES
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calville blanc d’hiver
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reinette grise du canada
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reinette blanche du canada
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gala







[image: Illustration]


braeburn
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idared
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melrose
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golden delicious
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tentation
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granny smith
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sainte germaine
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pink lady
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royal gala
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belle de boskoop
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cox’s orange pippin
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elstar
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red delicious
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gloster
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fuji
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jonagored
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jonagold
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estivale








Apples are best as dessert fruit from October to April. They should be firm, without blemishes or wrinkles, and red- and yellow-skinned varieties should not be too green. Picked when ripe, apples can be stored in a ventilated room (stalk down, away from damp, heat and draughts) or in cold store. They can also be sliced into thin rings and dried, while cooked apple freezes well.


The apple can be preserved in the form of jellies (or jam); in syrup, as apple purée or the American apple butter; and as apple sugar. English specialities are apple cheese and apple chutney. The high pectin in apple seeds and peel are helpful in jelling other foods, while the juice obtained from crushing fresh apples helps to make jellies from watery fruits, because it does not alter their flavour. Apple juice is a popular drink; special varieties of apple are used for cider, while apple brandies, American apple jack and, notably, Calvados are produced by distilling.


Stewed apple can be flavoured with cinnamon, vanilla, cloves or lemon juice, and is excellent with cream. Desserts include fritters, turnovers, charlottes, compotes and mousses. Each country has its favourites; well known are the Normandy apple tart with its wheel of slices, the British top-crusted pie (sometimes accompanied by cheese) and the Austrian apple-and-raisin strudel.


In savoury dishes, the apple is traditionally associated with black pudding (blood sausage), grilled (broiled) chitterlings and roast pork (especially as apple sauce), but is also used with poultry (roast chicken, goose, duck and turkey) and with grilled herring or mackerel instead of gooseberries (as an unsweetened compote or in quarters fried in butter) and with red cabbage or braised chestnuts. The French joke has it that they are pommes en l’air (apples in the air) as opposed to pommes de terre (potatoes, literally earth apples). Apple goes well with dishes cooked in cider. It is also used for salads, especially with celery, lamb’s lettuce (corn salad) walnuts, raisins and beetroot (beet) together with a mustard vinaigrette or a rémoulade sauce.


RECIPES


apple charlotte with brown sugar


Peel, core and quarter 4 Belle de Boskoop or Granny Smith apples. Remove the crusts from 10 slices of white bread and fry in 65 g (2½ oz, 5 tablespoons) butter. Drain and use to line the bottom and the sides of a charlotte mould. Melt about 75 g (3 oz, ⅓ cup) butter in a frying pan, add 200 g (7 oz, 1¼ cups) soft brown sugar, then the apple quarters, and cook for 10 minutes, stirring from time to time. Flame with 1½ tablespoons warmed Calvados. Heap this mixture in the lined mould and bake in a preheated oven at 200°C (400°F, gas 6) for 30 minutes. Cool under a press, turn out and serve with crème anglaise.


apple conserve


marmelade de pommes Peel and core some apples, cut into quarters and weigh. For 500 g (18 oz) apples, allow 300 g (10 oz, 1⅓ cups) sugar. Put the apples and sugar in a preserving pan with 2 tablespoons water. Cook gently until the apples crush under a spoon. Rub them through a strainer over a bowl. Put the purée back into the pan, bring to the boil, stirring continuously, and cook until the purée reaches a temperature of 106°C (223°F). Pot in the usual way.


apple crown à la normande


Peel and core some dessert (eating) apples, and poach in a vanilla-flavoured syrup. Leave to cool in the syrup, then drain. Prepare an egg custard (see custard) flavoured with Calvados, and cook in a plain ring mould in a bain marie. Leave to cool, then turn out on to a serving dish. Arrange the drained apple halves in the centre in a dome. Decorate with very thick Chantilly cream using a piping (pastry) bag with a star (fluted) nozzle. Serve with an apricot sauce flavoured with Calvados.


apple crumble


Put 150 g (5 oz, 1¼ cups) plain (all-purpose) flour into a food processor add 150 g (5 oz, ⅔ cup) butter cut into pieces, and 150 g (5 oz, ⅔ cup) caster (superfine) sugar. Process until the mixture looks like breadcrumbs. Peel and core 1.5 kg (3¼ lb) apples. Cut into quarters, arrange in an ovenproof dish and cover with the crumble mixture. Cook for 35 minutes in a preheated oven at 200°C (400°F, gas 6). Serve with custard or thick crème fraîche.


apples flamed with calvados


pommes flambées au calvados Peel some apples, core them and arrange in a buttered ovenproof dish. Sprinkle with sugar and melted butter and cook in a preheated oven at 220°C (425°F, gas 7) until just tender. Arrange the apples in a silver timbale or flameproof dish and heat it. Sprinkle with warmed Calvados and set alight.


apple flan grimaldi


Peel and core 4 dessert (eating) apples and cut into quarters. Cook in a vanilla-flavoured syrup until tender. Make a pastry dough (pie dough) with 250 g (9 oz, 2¼ cups) plain (all-purpose) flour, 125 g (4½ oz, ½ cup) butter, 1 egg yolk, a pinch of salt and 2 tablespoons water. Roll into a ball and leave in a cool place for 1 hour. Roll it out, line a 22 cm (9 in) flan ring, and bake blind.


Prepare some rice in milk (see rice) using 150 g (5 oz, ¾ cup) round-grain rice. When it is cold, mix in 100 g (4 oz, ½ cup) chopped crystallized (candied) fruit, 100 g (4 oz, ½ cup) chopped crystallized orange peel, a small liqueur glass of Curaçao and 50 g (2 oz, ¼ cup) butter. Fill the flan case with this mixture, level it off, then arrange the drained apple quarters on top. Sprinkle with crushed macaroons and caster (superfine) sugar and glaze in a preheated oven at 240°C (475°F, gas 9).


apple fondants amandine


Thoroughly mix together 1 egg, 80 g (3 oz, ½ cup) ground blanched almonds, 80 g (3 oz, ⅓ cup) butter, 50 g (2 oz, ¼ cup) sugar and 1 teaspoon rum. Set aside. Peel and halve 3 large apples and remove the cores. Cut 2 of them into 3 mm (⅛ in) slices and the third into 5 mm (¼ in) cubes. Put 500 ml (17 fl oz, 2 cups) water into a saucepan with 300 g (10 oz, 1⅓ cups) sugar and the juice of 1 lemon. Bring to the boil and poach the apple slices until they are translucent. Remove and drain. Poach the apple cubes in the same way. Grease 4 moulds, 8 cm (3 in) in diameter, with 15 g (½ oz, 1 tablespoon) butter. Line the sides with apple slices, overlapping them and letting them protrude above the mould. Trim them to the same height. Spoon the apple cubes into the bottom of the moulds and top with the egg and almond mixture. Fold the slices of apple down over the filling. Remove the seeds from 2 passion fruit without squeezing them to use as decoration for the plates. Cut 4 or 5 passion fruit in half and squeeze to extract 150 ml (¼ pint, ⅔ cup) juice. Set aside. (If fresh passion fruit are unavailable, make a coulis from the juice of 2 oranges, 1 lime and 100 g (3½ oz, ½ cup) sugar. Mix the passion fruit juice with 3 tablespoons water and sweeten to taste with sugar. Heat gently to dissolve the sugar without letting it boil. Bake the fondants in a preheated oven at 200°C (400°F, gas 6) for 12 minutes. Unmould them onto buttered paper, sprinkle with flaked (slivered) almonds and icing (confectioner’s) sugar and put under the grill (broiler) for a few seconds to caramelize the sugar Coat 4 warm plates with a little of the sauce and place the fondants in the centre. Sprinkle with a few passion fruit seeds and serve.


apple and fresh walnut moelleux


Mix together 30 g (1 oz, 3 tablespoons) flour, 100 ml (4 fl oz, ½ cup) milk, a pinch each of salt and vanilla sugar, a little grated lemon rind and a few drops of dark rum to make a smooth paste. Gently stir in 3 eggs without beating the paste. Peel 1 sour russet apple, cut it into slices about 1 cm (½ in) thick and toss in lemon juice. Skin 10–12 fresh walnuts and chop coarsely. Warm 2 teaspoons clarified butter and add to the flour and milk mixture. Pour the mixture into a shallow dish and cook in a preheated oven at 200°C (400°F, gas 6). As soon as the mixture begins to set and a skin forms on the surface, smooth 2 teaspoons butter around the edges of the dish and turn the mixture over. Once it has become a rich amber colour, remove the custard from the oven and break it into pieces with two forks. Sprinkle over 20 g (¾ oz, 2 tablespoons) icing (confectioner’s) sugar and 2 teaspoons butter, cut into flakes. Return it to the oven until lightly caramelized. Meanwhile, prepare some caramel with 2 teaspoons butter and 1 tablespoon sugar in a nonstick frying pan. Add the apple slices and caramelize them quickly over a low heat. The apples should still be firm. Add the chopped nuts. Arrange the pieces of caramelized custard on 2 warm plates, garnish with the apples and walnuts and sprinkle lightly with icing sugar. Serve hot.


apple gratiné


Make 1 litre (1¾ pints, 4⅓ cups) syrup per 1 kg (2¼ lb) apples, using 500 g (18 oz, 2¼ cups) sugar per 1 litre (1¾ pints, 4⅓ cups) water. Peel some firm dessert (eating) apples, cut them in half and poach gently in the syrup, making sure that they do not disintegrate. Drain and leave to cool. Prepare an apple conserve and use it to line a buttered ovenproof dish, then arrange the apple halves on top. Mix some fine breadcrumbs with half as much ground almonds. Scatter liberally over the apples, sprinkle with melted butter and brown in a preheated oven at 220°C (425°F, gas 7).


The syrup in which the apples have been cooked can be strained and used to cook apples or other fruit.


apple jelly


Wash 3 kg (6½ lb) apples (Granny Smiths or Cox’s), cut into quarters or eighths without peeling or coring, and sprinkle lemon juice over the cut surfaces. Place in a preserving pan with 3 litres (5 pints, 13 cups) water. Bring quickly to the boil, then cook for about 30 minutes (the apples must disintegrate). Place a strainer over a large container and pour the contents of the pan into it. Allow the juice to drain away on its own, without pressing, so as not to cloud it. Measure the juice obtained and then pour it back into the pan, adding the same weight of granulated sugar and the juice of 2–3 lemons. Bring quickly to the boil, then boil uncovered, reducing the heat slightly when the syrup begins to froth. Continue cooking until setting point is reached; the temperature should then be 105°C (220°F). Pot and seal in the usual way.


apple soufflés


Cut 8 large dessert (eating) apples in half, core them and scoop out half the pulp without piercing the skin. Cook the pulp for 5 minutes with 2 tablespoons water, without stirring, in a covered saucepan. Then add 300 g (10 oz, 1⅓ cups) caster (superfine) sugar and continue cooking, stirring to obtain a very smooth purée. Sprinkle the inside of the fruit halves with 100 ml (4 fl oz, ½ cup) brandy and add 100 ml (4 fl oz, ½ cup) brandy to the apple purée. Stiffly whisk 5 egg whites and fold them into the apple purée. Arrange the apple halves in a well-buttered ovenproof dish, use a spoon or piping (pastry) bag to fill them with apple purée and sprinkle with 50 g (2 oz, ⅓ cup) icing (confectioner’s) sugar. Cook in a preheated oven at 230°C (450°F, gas 8) for 10–12 minutes until browned. Serve immediately. The pommes soufflés may be served on a caramel sauce, made by adding single (light) cream to caramel, or a caramel dessert sauce based on a custard, flavoured with light caramel. Diced red, yellow and green apple make an attractive decoration.


apples with honey and salted butter


Peel, halve and core 8 dessert (eating) apples. Pour 250 g (9 oz, ¾ cup) liquid acacia honey into a flameproof baking dish, spreading it evenly. Place this dish over a brisk heat until the honey has browned. Remove from the heat and arrange the apple halves in the dish with their curved sides underneath and a small knob of butter in each. Cook in a preheated oven at 240°C (475°F, gas 9) for 10 minutes. Serve immediately.


baked apples


pommes bonne femme Make a light circular incision round the middle of some firm cooking apples. Core them and then place them in a large buttered ovenproof dish. Fill the hollow in each apple with butter mixed with caster (superfine) sugar. Pour a few tablespoons of water into the dish. Cook in a preheated oven at 220°C (425°F, gas 7) until the apples are just tender, about 30 minutes. Serve the apples in the dish in which they were cooked.


buttered apples


Core and peel some apples and place them for 2 minutes in boiling water with some lemon juice added to it (or squeeze the lemon juice over the apples). Drain, arrange in a buttered ovenproof dish, sprinkle with caster (superfine) sugar and moisten with a few drops of water. Cover and cook in a preheated oven at 220°C (425°F, gas 7) until tender. Place each apple on a round slice of bread fried in butter. Add a few tablespoons of sugar or golden (corn) syrup and some butter to the cooking juices and pour over the apples.


granny smith and almond gratin with cider granita


Combine 500 ml (17 fl oz, 2 cups) (hard) cider and 5 tablespoons apple syrup in a freezer-proof bowl and freeze for 2–3 hours. Meanwhile, quarter and core 6 Granny Smith apples. Toss the apple quarters with the juice of ½ lemon, arrange on 2 plates and cover tightly with microwave-proof film. Cook in a microwave until soft, alternating the plates so that the apples do not overcook. Alternatively, poach the apples for 5 minutes in water sweetened with sugar. Mix together 6 egg yolks, 4 tablespoons apple juice and 50 g (2 oz, ¼ cup) icing (confectioner’s) sugar and set the bowl over simmering water in a bain marie. Whisk the mixture for at least 5 minutes until it is light and frothy. Remove from the heat and continue whisking until the mixture is firm. Add 60 g (2 oz, ⅓ cup) ground almonds and mix to combine. Arrange the apple quarters in shallow heatproof bowls, add 50 g (2 oz) sultanas (golden raisins) to the custard and pour the mixture over the apples. Cook under a preheated hot grill (broiler) for 3–4 minutes until brown. Sprinkle with 30 g (1 oz) icing sugar. Use a fork to break up the cider and apple syrup granita and serve in glasses to accompany the apple gratin.


other recipes See charlotte, chicory (endive), compote, crêpe, fritter, fruit paste, kirsch, pudding, salad, sauce, tart, turnover.


APPLE-CORER A small kitchen gadget consisting of a tubular steel gouge attached to a handle, used for taking the cores out of apples. Apples are cored before being baked in the oven or sliced into rings to be made into fritters. In France an apple-corer was formerly known as a colonne.


APPLE SUGAR sucre de pomme A confectionery speciality of the city of Rouen, where it was created towards the middle of the 16th century.


Apple sugar was formerly prepared by mixing one part of concentrated juice of cooked dessert apples to three parts of sugar syrup cooked to the hard crack stage (see sugar). This mixture was used to form little sticks, tablets or pastilles, which were coated with a layer of sugar. This recipe has been improved by adding a little glucose initially, then adding some natural apple essence and a little lemon juice to obtain a perfectly transparent apple sugar, which keeps well without softening.


It is sold in traditional 10 cm (4 in) sticks in a grey, gold and white wrapper, decorated with the famous clock tower of Rouen; this design was created in 1865.


APPRÊT The French word to describe all the culinary processes involved in the preparation of a dish.


APRICOT A round yellow-orange fruit with velvety skin, having tender, sweet and fragrant flesh and very little juice. The smooth stone (pit), which comes away easily, contains an edible kernel (almond in French), which is used to flavour apricot jam. The name is derived from the Latin praecoquus, meaning precocious or early-ripening.


The apricot tree grew wild in China several thousand years ago. It was later grown in India, then in Persia and Armenia, from where it gets its Latin name, Prunus armeniaca. It was probably introduced into Europe after the conquest by Alexander the Great. The ancient Greeks called the apricot the ‘golden egg of the Sun’. Introduced to Sicily and Spain by the Moors, it was not cultivated in France until the 17th century. Apricots are now cultivated in the warmer temperate regions of the world, in China, parts of the former USSR, the Mediterranean, North America, South Africa and Australasia. Popular brands in Britain are Moorpark, and Blenheim in California. Also noteworthy is the Kecskemé apricot of Hungary; intensely flavoured and fragrant, this ugly, pock-marked fruit is used to make brandy.


■ Uses The apricot should be bought properly ripe, since once picked it stops ripening and might either be hard and bitter or become soft and floury. Apricots usually do not travel well and may therefore be canned (plain or in syrup, whole or in halves). They are also made into fruit juices, used to flavour brandies and to make alcoholic spirit like the Hungarian barack pálinka.


Apricot varieties
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A SELECTION OF APRICOTS
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[image: Illustration]


jumbocot
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rouge du roussillon
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tardif du tain
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The apricot is delicious eaten fresh. Its skin may be removed, if required, by dipping it in boiling water. The apricot is one of the fruits most widely used in sweet dishes (hot and cold desserts, cakes and pastries, fruit salads and ices) and in preserves (crystallized or candied fruits, jams and conserves).


■ Dried apricots Dried apricots are produced in Iran, California and Australia: they are fairly large, pale and a little dull-looking. Turkish dried apricots are renowned and are dark orange with a muscatel flavour. Hunza in Kashmir is known for fine marble-sized apricots. These need 24-hour soaking (but no cooking).


Dried apricots have a much higher calorific value than the fresh fruit and are sold ready-to-eat. Others must be rehydrated by immersing them in tepid water for two hours. They are used in much the same way as fresh apricots in desserts, particularly stewed in winter. Amardine, dried and pressed apricots, is a ready source of sugar to break the Ramadan fast in the Middle East and makes some famous sweetmeats. Dried apricots are prized for the intense flavour they bring to desserts. They are also good in some meat ragoûts.


Apricots can be dried at home, by splitting them to remove the stones (pits), leaving them in halves if they are large, and either placing them in a very cool oven or leaving them in the sun on a wooden rack until they become dark red. Once they are dried, the apricots should be flattened with the fingers to give them a regular shape.


RECIPES


apricot marmalade


Slowly cook 1 kg (2¼ lb) stoned (pitted) apricots in 100 ml (4 fl oz, ½ cup) water for 15–20 minutes until soft, stirring frequently to prevent sticking. Purée the fruit in a blender, then press it through a sieve to make a smooth thick purée. Return the purée to the pan, add 575 g (1¼ lb, 2½ cups) sugar and cook slowly, stirring until the sugar has dissolved, then increase the heat and continue cooking. To determine whether the marmalade is cooked, drop a little on to a plate. If it remains in a blob without spreading out, the marmalade is cooked. Pot as for jam.


apricots à l’ancienne


Poach large apricot halves in a vanilla-flavoured syrup. Drain them and arrange on a layer of sponge cake that has been soaked with rum and coated with sweet apple purée. Sprinkle the apricots with chopped almonds and sugar, spoon over a little melted butter and bake in a preheated oven at 220°C (425°F, gas 7) until brown on top. Serve with a sauce made of apricot jam diluted with a little hot water, sieved and then flavoured with rum.


apricots Colbert


Poach apricot halves in a sugar syrup until barely tender, then pat dry. Fill each half with thick cold rice pudding; sandwich the halves together and coat with egg and breadcrumbs. Deep-fry the coated apricots, drain and serve with an apricot sauce flavoured with kirsch.


apricots Condé


Poach apricot halves in a sugar syrup and arrange around a thick ring of cold rice pudding. Decorate with glacé (candied) cherries and angelica. Insert split blanched almonds between the apricots. Heat the apricot ring in a preheated oven at 160°C (325°F, gas 3) and serve with a kirsch-flavoured apricot sauce.


apricots flambé


Allow 4–6 poached and drained apricot halves per person; while still hot, place in individual dishes. Spoon 2–3 tablespoons of the hot poaching syrup over each portion, warm a scant tablespoon kirsch for each portion and set alight.


apricots preserved au naturel


Wipe the apricots and cut in half to remove the stones (pits), then replace the halves together and pack tightly into preserving jars, without adding water or sugar. Screw on the lids (loosen bands a quarter turn), then immerse the jars in a large saucepan of lukewarm water. Bring the water up to 90°C (194°F) and maintain at this temperature for 15–20 minutes. Remove the jars, seal, dry and store when cold.


apricots preserved in syrup


Choose slightly under-ripe fruit. Prick them and put in a basin. Cover with a very heavy syrup. Soak in the syrup for 3 hours. While the fruit is soaking, prepare a 26° syrup (see sugar) with lump sugar. Clarify the syrup with egg white – one white for 2 litres (3½ pints, 9 cups) syrup. Strain the syrup through a straining bag or cloth. Leave to cool. Drain the apricots. Put them into wide-mouthed jars and cover with the boiling clarified syrup so that it reaches at least 3 cm (1¼ in) above the level of the fruit. Fix on the tops and screw bands tightly, then give the bands one half-turn to loosen them. Place a wire rack in the bottom of a large preserving pan and arrange the bottles on it so they do not touch. Fill the pan with cold water, making sure it covers the jars. Boil rapidly for a full 10 minutes. Remove the bottles, wipe and seal them. Keep in a cool place, away from the light.


Halved apricots can also be used for this recipe. Put in a basin and soak in a very heavy syrup. Crack half the number of stones (pits), peel the kernels and put into the preserving jars with the apricots.


apricot water ice


Cook some stoned (pitted) apricots with a little water until soft. Drain and press the fruit through a sieve (or purée in a blender), adding sufficient cooking juice to make a purée of pouring consistency. Prepare a sugar syrup by heating 225 g (8 oz, 1 cup) sugar with 600 ml (1 pint, 2½ cups) water. Stir from time to time until the sugar has completely dissolved. This yields 750 ml (1¼ pints, 3¼ cups) syrup. Combine equal quantities of apricot purée and sugar syrup, and flavour to taste with lemon juice – 1 lemon to each 600 ml (1 pint, 2½ cups) mixture. Either pour the cooked mixture into a prepared ice-cream maker, or freeze until slushy in a freezer, then beat thoroughly before refreezing until firm.


preserved apricots or apricot comfits in eau-de-vie


Choose very small firm apricots of uniform size. Put them, a few at a time, in a copper pan full of cold water, so that they are completely covered. Place the pan over a low flame. As soon as the apricots rise to the surface, take them out of the water with a perforated spoon and feel them to see if they are thoroughly softened; this is the blanching operation. Soak them in cold water for an hour, drain and put them in syrup, which should be brought up to 25° (see sugar).


Leave them in the syrup at this degree for 4 days, then drain and put them into preserving jars. Fill with the following mixture: 1 litre (1¾ pints, 4⅓ cups) of the syrup in which the fruit was candied; 1 litre (1¾ pints, 4⅓ cups) neutral tasteless alcohol of 90°. Add a piece of vanilla pod (bean) or 1 teaspoon vanilla essence, or 100 ml (4 fl oz, ½ cup) rum or kirsch per 2 litres (3½ pints, 9 cups) liquid. Mix well. When the jars have been filled, seal them with their special tops or with cork lids.


Keep in a cool place, protected both from heat and humidity for one month before use.


other recipes See barquette; Bourdaloue; jams, jellies and marmalades; sauce.


APRICOTING abricoter The process of spreading a thin layer of sieved apricot jam over the surface of a sweet or a cake, in order to give it a glossy appearance. If a cake is to be covered with fondant icing (frosting), this process is made easier by apricoting the cake beforehand.


APRIL FOOL poisson d’avril A practical joke that is played on an unsuspecting victim on 1 April, April Fools’ Day or All Fools’ Day. In France, it is traditional to eat chocolate, marzipan or sugar fish, and in Alsace cakes are moulded into the shape of fish.


Apparently, the origin of April fool goes back to the 16th century, at which time the new year started on 1 April in France. In 1564, Charles IX issued a decree that fixed the beginning of the year at 1 January instead of 1 April. This innovation was not very popular, and on 1 April 1565, both as a protest and as a joke, people started sending one another worthless presents as mock New Year’s gifts. As the sun happened to be in the constellation of Pisces on this date, the gifts became sweetmeats in the shape of fish (poisson d’avril).


AQUAVIT Also known as akvavit. A grain-based spirit often flavoured with cumin, aniseed or fennel, which has been manufactured in Scandinavia since the 15th century. Its name comes from the Latin aquavitae (water of life). It has a high alcoholic content and should be served really cold: ideally the bottle should be chilled in the freezer. Aquavit may also be distilled from potatoes. (See schnapps.)


ARAIGNÉE The name given in French to the muscle in an ox that lines the socket of its hock bone. The membrane that covers it is streaked with veins like a spider’s web (hence the name, which means ‘spider’). As a highly prized piece of meat that is rarely for sale, the araignée is best eaten grilled (broiled) because of its succulence.


ARAK A strong alcoholic spirit, usually flavoured with aniseed and popular in Eastern countries. Its name comes from the Arabic araq (juice, sap). Arak is distilled from dates in Egypt and the Middle East; grapes and seeds in Greece, where it is called raki; palm sap in India; and sugar-cane juice in Java.


ARBELLOT DE VACQUEUR, SIMON French journalist, novelist and historian (born Limoges, 1897; died St Sulpice d’Excideuil, 1965). A member of the academy of gastronomes, he was one of the last witnesses of the Belle Époque. As well as J’ai vu mourir le Boulevard and Un gastronome se penche sur son passé, he wrote Tel plat, tel vin (1963) on the selection of the correct wines for the correct dishes, and in 1965 published the biography of his master and friend Curnonsky. He wrote a large number of articles, particularly in Cuisine et Vins de France, in which he described the Parisian appreciation of good food in all walks of life. For example, of the modest Laveur guesthouse he wrote: ‘A good smell of vegetable soup, the memory of tripe, the scent of a jam omelette comes back at once to my nostrils and keeps running through my mind, evoking the good eating experiences of our stu dious youth which, in some aspects, are well worthy of those of today.’ On the other hand, at a sumptuous dinner at Larue, ‘We heard one evening, under the eye of the imperturbable Paul, a foreign lady ask for a milk chocolate drink to accompany a fillet of sole Cubat, the chef’s speciality. Sacrilege! Just as well that Marcel Proust and Boni de Castellane were not here to see that.’


ARBOIS An AOC wine from Franche-Comté, in the Jura. Two famous men have contributed to the fame of the wines of this district – the gourmet Brillat-Savarin and the great scientist Louis Pasteur. The latter did much of his work in the region and it was because of the curious nature of certain of the Jura wines – those that form a ‘veil’ on the surface while they are in cask – that he worked out his theories about the action of bacteria.


The three main districts are Arbois, Château-Chalon and l’Étoile; although until very recently the wines were seldom seen outside their locality, even within France, some of them are beginning to feature on export lists. As well as red, white and rosé wines, sparkling wines are produced. The grapes used for white wines are Savagnin, Melon d’Arbois (Chardonnay) and Pinot Blanc; for the reds the varieties are Poulsard, Trousseau and Gros Noirien (Pinot Noir). Two very curious wines of the Côtes du Jura are the vin de paille (straw wine) and the vin jaune (yellow wine).


ARBOLADE Also known as arboulastre. In the cuisine of former times, either a sweetened cream custard made with eggs, or a sweet or savoury omelette. The arboulastre mentioned in the Ménagier de Paris (1393) is a thick omelette made with a mixture of chopped herbs (such as wild celery, tansy, sage, beet, spinach, lettuce and mint) and sprinkled with grated cheese. La Varenne’s recipe for arbolade (1651) is a sweet dessert.


RECIPE


arbolade


(from La Varenne’s recipe) Melt a little butter and add some cream, egg yolks, pear juice, sugar and a pinch of salt. Cook this mixture lightly, sweeten with flower water and serve.


ARBUTUS BERRY The fruit of the strawberry tree or shrub called madrono in Spanish and in America. It grows in the forests of North America, Ireland and southern Europe and is cultivated in the south of France. The rather tart red berries have a stippled surface and are pulpy inside, but do not have the flavour of strawberries. They are used to make a fruit wine, spirits and a liqueur, as well as jellies and jams. The city of Madrid was formerly surrounded by forests and has a strawberry tree and a bear on its coat of arms.


ARCHESTRATUS Greek poet and gastronome of the 4th century BC, who came from Gela, in Sicily. He wrote a long poem entitled Gastronomy (also known under the names of Gastrology, Deipnology or Hedypathy). Only a few fragments, quoted by Athenaeus, remain: they are presented as a body of advice for the aesthete, the gourmet and the gastronome. A great traveller, the author shares his discoveries with the reader, presenting such dishes as dog’s or sow’s abdomen cooked in oil and sprinkled with cumin, and dispensing his advice on where to obtain the best products, such as wild boar from Lucania or sturgeon from Rhodes. Above all, he reveals his tastes, particularly with regard to fish; his recipes include conger eel boiled in brine and wrapped in herbs and eels cooked in beet leaves.


ARCHIDUC The name given to French dishes inspired by Austro-Hungarian cuisine at the time of the Belle Époque. Eggs, sole and poultry are cooked with onion and paprika and coated with hongroise sauce. The pan juices are deglazed with either a fumet of fish or a demi-glace sauce, whichever is appropriate, and flavoured with brandy, whisky, Madeira or port.


RECIPES


oeufs sur le plat archiduc


Soften some sliced onions seasoned with paprika in a little butter in a small dish. Break the eggs and cook them on top of the onions. Garnish if desired with a salpicon of truffles heated in butter, or surround with a border of suprême sauce with paprika.


poulet sauté archiduc


Joint a chicken and sauté the pieces in butter. When half-cooked, add 2 tablespoons chopped onions softened in butter and ¼ teaspoon paprika. Drain the chicken pieces and keep hot. Deglaze the juices in the pan with 100 ml (4 fl oz, ½ cup) dry white wine and heat to reduce. Add 150 ml (¼ pint, ⅔ cup) double (heavy) cream and reduce further. Finally, add a trickle of lemon juice and 50 g (2 oz, ¼ cup) butter. Strain the sauce (if desired) and use it to coat the chicken pieces. Sliced cucumber, steamed in butter, may be served at the same time.


ARDENNAISE, À L’ The term, meaning in the style of the French Ardennes, is given to several dishes of game, either birds (such as thrush) or animals (such as pickled hare or boar), in which juniper is used (in the form of spirits or berries).


ARGAN The fruit of the argan (Argania spinosa), a spiny tree in the family Sapotaceae, which is cultivated in south-western Morocco. The oil, which is extracted from the fruit by various complex traditional methods, has a musky smell and is used in small quantities in sweet-sour meat, vegetable or fruit dishes. It is also used for cosmetic purposes.


ARGENTEUIL The French name given to dishes with a sauce or garnish containing asparagus tips or asparagus purée. The Argenteuil area of the Val-d’Oise has been famous for the cultivation of asparagus since the 17th century – there is even a society, the Compagnons de l’asperge d’Argenteuil. The description may also be applied generally to ‘white’ dishes, such as poached or soft-boiled (soft-cooked) eggs, sole or fillets of sole, and poached fowl.


RECIPES


salad argenteuil


Cook some potatoes in their skins, dice them and dress with tarragon mayonnaise. Pile into a salad bowl and garnish with white asparagus tips seasoned with oil and lemon. Make a border with shredded lettuce and quartered hard-boiled (hard-cooked) eggs.


scrambled eggs argenteuil


Scramble some eggs and garnish with asparagus tips that have been parboiled in salted water and then slowly cooked in butter. Serve with triangular croûtons fried in butter and a cream sauce.


soft-boiled (or poached) eggs argenteuil


Arrange the cooked eggs on croûtons fried in butter. Coat with a white asparagus purée and garnish with asparagus tips that have been slowly cooked in butter.


ARGENTINA There are few traces of the Spanish occupation in the culinary tradition of this country. Since the country’s economy is largely based on cattle breeding, Argentinians eat a large amount of meat. Gastronomic differences therefore lie mainly in the preparation of the meat, particularly beef, prepared as large quarters that are roasted (asados) or grilled (churrascos), accompanied by red kidney beans, rice, sweetcorn or fresh pasta, an inheritance from Italian settlers.


Besides these very straightforward dishes, there is also a more elaborate cusine, such as a stew garnished with pumpkin and corn on the cob; matambre (‘hunger stopper’), a dish of salt beef stuffed with vegetables and hard-boiled (hard-cooked) eggs, roasted and boiled, served cold as a starter; and carbonara criolla, a ragoût simmered in a pumpkin skin.


Argentina also produces many cheeses, which are much appreciated locally, such as tafi (a hard cheese like the French Cantal), and the speciality famous throughout South America, dulche de leche (sweetened, flavoured concentrated milk).


■ Wine Argentina’s wine industry was created by Jesuit missionaries in 1557, near Santiago del Estero. Today wine-growing has become so important that Argentina is the largest wine-producing country in South America, and the fifth largest producer in the world. The quality of Argentinian wine, in particular the reds, has greatly improved in recent years. Of Argentina’s production, 70% comes from the state of Mendoza at the foot of the Andes mountains, where the melting snows provide water for controlled irrigation. Together with the region of San Juan, slightly to the north, this central area to the west accounts for 91% of Argentina’s production. Wine grape plantings are dominated by Bonarda, a light, fruity red variety, and Torront’s, a dry white aromatic grape, but increased plantings of Malbec, Cabernet Sauvignon, Merlot, Syrah and a range of Italian grape varieties (such as Tempranillo, Sangiovese and Barbera) are now responsible for much of the red wine sent for export. Chenin Blanc, Ugni Blanc and Chardonnay are the important white grapes after Torrontés. Much of the new impetus for quality wine production has been generated by flying winemakers from France, Australia and California. Foreign investment, particularly in the sparkling wine industry by major Champagne houses, such as Möet and Chandon, Mumm and Piper-Heidsieck, have contributed to the rate of change.


ARIÉGEOISE, À L’ This description is given to typical dishes of the cuisine of south-western France, particularly chicken and boned breast of mutton, which are served with stuffed cabbage and potatoes. The chicken is poached in a broth (which is served first, as a soup) and then served with stuffed green cabbage leaves, pickled pork and potatoes.


RECIPE


stuffed breast of mutton à l’ariégeoise


Make a cavity in a breast of mutton, season with salt and pepper, and fill with a fairly firm stuffing made with breadcrumbs soaked in stock and squeezed, fat and lean unsmoked bacon, chopped parsley and garlic, bound together with eggs and well seasoned. Sew up the opening in the breast. Put the meat in a buttered braising pan, lined with fresh pork rinds and sliced onions and carrots. Add a bouquet garni, cover and cook gently for 15 minutes. Moisten with 150 ml (¼ pint, ⅔ cup) dry white wine and reduce. Add 3 teaspoons tomato purée (paste) and 300 ml (½ pint, 1¼ cups) thickened brown gravy. Keep covered and cook in the oven for a further 45–60 minutes. Drain the mutton breast and arrange it on a long dish. Surround with a garnish consisting of balls of stuffed cabbage and potatoes cooked in stock and butter. Strain the cooking juices, skim off the fat, reduce and pour over the meat.


ARLEQUIN In popular 19th-century French parlance, an assortment of leftover food from restaurants or large houses that was made to look palatable and resold at low prices either in certain markets or in cheap restaurants. Today in France they would be called rogatons (leftovers). In Paris à table (1846) Eugène Briffault recalls, ‘all the remains that are thrown out which take on the lively name of arlequin, this olla podrida (pot pourri) of the Paris Bohemians.’ The sellers were called ‘jewellers’, because of the care they took with the presentation of these disparate remnants, as colourful as Harlequin’s coat.


ARLÉSIENNE, À L’ The term, meaning in the style of Arles, is given to dishes with a garnish of aubergines (eggplants) fried in oil, sautéed tomatoes, and onion rings dredged in flour and fried. The garnish accompanies sole, tournedos steaks (filet mignons) or noisettes of lamb.


RECIPE


escargots à l’arlésienne


Take some medium-sized snails, stand them in tepid water to remove the impurities and then blanch with a handful of salt. Remove them from their shells and drain. Put a little diced bacon into a saucepan, sprinkle with flour, moisten with dry white wine and add the snails, together with some garlic and plenty of herbs. Bring to the boil and cook gently for about 10 minutes. When the snails are cooked, drain and replace in their shells. Make a sauce with a glass of Madeira, a pinch of cayenne pepper and the juice of a lemon. Pour the sauce over the snails and sprinkle with chopped parsley.


other recipes See egg (scrambled eggs), salad.


ARMAGNAC Brandy made from wine from a region in Gascony almost entirely in the department of Gers. It has an appellation d’origine contrôlée.


The main production zone is Bas-Armagnac (in the west, around Gabarret, La Bastide-d’Armagnac, Cazaubon, Eauze and Nogaro, up to Villeneuve-de-Marsan and Aire-sur-l’Adour), which produces very fine Armagnac with a particular bouquet. The Ténarèze region completes the Bas-Armagnac region to the east (around Nérac, Condom, Vic-Fezensac and Aignan) and produces strongly scented and supple brandies. Haut-Armagnac, which extends to the east and south, around Mirande, Auch and Lectoure, produces less of the total production.


Armagnac’s name (and presumably the spirit itself) has been recorded as early as 1411, but since 1909 certain controls have defined its area and how it should be made and labelled. The main grapes used are: Piquepoul, St Émilion, Colombard, Jurançon, Blanquette, Mauzac and Clairette Meslier. A special type of still is used to handle the white wines and this is now done by a continuous process, although the Armagnac still is quite different from the continuous still (Coffey or patent still) used in making other spirits. Some of the stills were, until the mid-20th century, travelling stills, going around the country making the brandy for the wine growers. These still exist, but the big firms mostly carry out their own distilling in their headquarters or buy from growers who distill.


Armagnac is matured in oak and the age of the spirit, when bottled, can be: three star or XXX (three years old); VO (from five to ten years); or VSOP (up to 15 years). ‘Hors d’Age’ means that the brandy is at least 25 years old, although, like Cognac, it will not improve indefinitely in wood. Sometimes bottled in a flagon-shaped bottle known as a basquaise, Armagnac may also be put into tall bottles. It should be served in a small tulip or flattish goblet-type glass, able to be cupped in the hand when it is drunk neat as a liqueur, although the more ordinary Armagnacs are useful in mixed drinks. Armagnac is different from Cognac but – a common delusion – it is not weaker in any way, nor is it, quality for quality, cheaper.


ARMENONVILLE A garnish that bears the name of a Parisian restaurant in the Bois de Boulogne. The basic ingredients are either Anna or casseroled potatoes, together with morel mushrooms in cream sauce. It is served with noisettes of lamb, tournedos steaks (filet mignons), sautéed or casseroled chicken and soft-boiled (soft-cooked) or poached eggs. These are coated with demi-glace sauce flavoured with either Cognac or Madeira. The name is also given to a dish of sole or sole fillets.


RECIPE


sole armenonville


Prepare a pancake of Anna potatoes. Skin and prepare 2 good sole and poach them in a very shallow dish in fish stock. Make a white wine sauce and stir in the cooking juices from the sole. Cut some cep mushrooms into thin strips, cook them gently in butter in a covered pan and add them to the sauce. Arrange the Anna potatoes on the serving dish, place the sole on top, coat with sauce and serve immediately. In the traditional recipe, the sole is served surrounded by a border of duchesse potatoes enriched with truffles.


ARMORICAINE, À L’ The description à l’armoricaine is given to dishes with a sauce of prawns and shrimps that are cooked à l’américaine. These days it is acknowledged that armoricaine is a corruption of américaine, itself a Parisian dish. Moreover, the incorporation of garlic, tomatoes and oil in the sauce and the fact that it was created by a chef of southern French origins proves that the recipe has nothing to do with Brittany (Armorica is the ancient name for Brittany).


AROMA The distinctive smell of a food that is produced by a complex mixture of volatile compounds. A product is aromatized by introducing into it an aroma, natural or otherwise, that gives it a flavour or reinforces one that it has already.


Natural aromas or flavours are extracted from plants, such as mint, vanilla or the zest of citrus fruits. Certain processes, such as smoking or maceration in alcohol, also give a natural flavour.


To keep costs down, and to maintain the quality and keeping properties of its products, the food industry has increasingly used artificial and synthetic flavourings. Artificial flavourings have chemical formulae identical to those of natural flavours, such as vanillin or menthol, while synthetic flavourings have chemical formulae that do not exist in nature. For example, amyl acetate, which smells of bananas, is used in liqueurs and processed cheeses; diacetyl is used in margarine; and the valerianates are widely used in preserves because of their fruity smell.


In France flavourings are not regarded as additives and their use is not governed by the same set of regulations. On the other hand, it is obligatory to include the word ‘fantaisie’ (imitation) on labels for aromatized alcohols and syrups, and the words ‘natural flavour’, ‘reinforced natural flavour’ or ‘artificial flavour’ on other food labels, depending on the circumstances. However, the actual nature of the flavouring remains a secret of the manufacturer.


The name arômes is given to Lyonnais cheeses, such as Rigotte and Pélardon, which are refined in grape marc or white wine to give them a piquant flavour.


AROMATIC Any fragrant plant that is used as a condiment or for flavouring. Various parts of the plant may be used: the leaves (basil, marjoram, mint, chervil and tarragon), the flower buds (caper and nasturtium), the seeds (dill, aniseed, caraway, coriander and mustard), the fruits (juniper and pimiento), the roots (horseradish), the stems (angelica, savory and wild thyme) or the bulbs (garlic and onion). Certain vegetables, such as carrots, celery, parsnips and leeks, are also used in cooking as aromatics.


Although they have no nutritional value, aromatics constitute an indispensable item in cooking. They may be added directly to the preparation during cooking, to achieve a suitable blending of flavours and aromas (particularly for dishes that are boiled or braised for a long time), or are used indirectly in vinegars and oils, mustards, condiments, stuffings, court-bouillons, marinades, fumets and macerations. They are also widely used to make alcoholic and nonalcoholic drinks and in the preserving industries.


Aromatics may be used fresh or they may be preserved by refrigeration, freezing or drying; dried aromatics, whole or crushed, should be stored in opaque well-sealed pots.


Aromatics are distinguished from spices in that the latter are of exotic origin; for example, pepper, nutmeg, saffron, vanilla and betel. A spice is necessarily aromatic but it may also be very pungent, while the aromatic is used essentially for its fragrance. To spice means ‘to give taste to’, while to aromatize means ‘to perfume’. In ancient times, substances such as benzoin, myrrh and rosewater were frequently used in cooking. In the Middle Ages, simples and herbs, both medicinal and culinary, played an essential role. Later, oriental spices competed with them, but different regions continued the local practice of aromatic cooking using indigenous plants, such as garlic, anise, basil, oregano and thyme in the Mediterranean countries, dill and fennel in Scandinavia, and artemisia, juniper and cumin in the East. In France, the situation is summarized by Raymond Dumay: ‘We have only one condiment, in three shapes: garlic in Marseilles, shallots in Bordeaux and onions in Dunkirk; these are the three pillars of our national cuisine.’


RECIPE


aromatic sauce


Cover and infuse for 20 minutes a mixture consisting of 250 ml (8 fl oz, 1 cup) boiling consommé, a pinch each of chopped chives, savory, marjoram, sage and basil, a chopped shallot, 4 peppercorns and a little grated nutmeg. Strain the infusion and then add it to a white roux made with 25 g (1 oz, 2 tablespoons) butter and an equal amount of flour. Cook for 10 minutes. Add a trickle of lemon juice and a teaspoon each of chopped chervil and chopped tarragon. This sauce can be served with poached fish.


ARÔME DE LYON (LYONNAIS) A strongly flavoured soft curd cheese made from goat’s or cow’s milk or a mixture (Saint-Marcellin, Picodons, Pélardons, etc.), which is then matured in pots or kegs with Marc de Bourgogne added or grape-stems laid on top.


ARQUEBUSE A herby liqueur that was originally supposed to possess therapeutic qualities in cases of gunshot wounds. The recipe for eau d’arquebuse or d’arquebusade was recorded in the 19th century by a Marist monk from the Hermitage Abbey (Loire) and includes agrimony and gentian. Today it is used as a digestive and ‘pick-me-up’ – it is said to be the French answer to Fernet Branca (a popular Italian digestive)!


ARRACACIA ROOT pomme de terre-céleri The starchy long rhizome (underground stem) of the arracacia, also known as the celery potato, native to Colombia. It can be ground to produce flour or cooked like the yam or the sweet potato.


ARROWROOT The starch extracted from the rhizomes of several tropical plants. It is so called because of the therapeutic qualities attributed to it by American Indians in the treatment of arrow wounds. A fine white powder, it is useful in the kitchen as a last-minute thickener of sauces. Arrowroot should be blended to a smooth, thin paste with a little cold liquid before being added to hot liquid. Unlike cornflour (cornstarch), which gives a cloudy sauce, arrowroot clears when it boils. It reaches optimum thickness at boiling point and should be removed from the heat immediately as further cooking makes the arrowroot thin down slightly. Being clear and requiring brief cooking, arrowroot is the ideal thickener for fruit glazes, sauces and syrups. Traditionally it is also used in soups, to prepare gruels for invalids and also for desserts.


RECIPES


arrowroot glaze


To make a thick-set cold glaze for fruit, thicken fruit juice or a light fruit syrup as for thin fruit sauce, below, but using 5 teaspoons arrowroot to 300 ml (½ pint, 1¼ cups) liquid. Use while hot or warm.


thin fruit sauce


To thicken a fruit juice sauce to a thin pouring consistency, use 1 tablespoon arrowroot for every 300 ml (½ pint, 1¼ cups) liquid. Slake the arrowroot with a little cold water or juice. Stir in a little of the hot sauce, then pour the arrowroot mixture into the main batch of sauce. Bring to the boil, stirring continuously, and remove from the heat. Serve at once or cover the surface of the sauce with cling film (plastic wrap) to prevent a skin from forming and leave to cool.


ARTAGNAN, À LA D’ The name of the fourth musketeer is given to a garnish consisting of cep mushrooms à la béarnaise (his province), small stuffed tomatoes and croquette potatoes. It is served with poultry and meat joints.


ARTEMISIA armoise A genus of aromatic plants with a scent of camphor growing throughout Europe and Asia. Wormwood (A. absintium) has been used as a vermifuge (hence the name) for thousands of years. It has also been used as a febrifuge (to abate fever). One of the principal herbs in absinthe, it also gives its name to vermouth, via the German Wermut. It is aromatic, but very bitter. Indeed, a flavouring for spirits (and perhaps a tonic) is one of the principal uses for herbs of this family, an Alpine variety being used for the Swiss génépi. The leaves of some varieties are used as a fresh condiment to flavour fatty meats and fish, such as pork and eel, and may also be an ingredient in certain marinades. Artemisia is mainly used in Germany, the Balkans and Italy.


ARTICHOKE, GLOBE A perennial vegetable related to the thistle, whose edible immature flower head is formed of a fleshy base (fond) and heart surrounded by scaly leaves or bracts. The base is eaten after the inedible hairy central core (choke) has been removed. The bases of the leaves cradle a small portion of tender flesh that is also edible. Each leaf is dipped in a little sauce or dressing and the tender edible part nibbled off before the rest of the leaf is discarded. The heart is the central clump of close-packed, tender and completely edible leaves from young vegetables in which the choke has not formed. Very young vegetables are entirely edible, with the minimum of trimming necessary to remove a few outer leaves. At this stage the small artichokes may be sliced, quartered or cooked whole, in fritters or braised. Very young artichokes are also eaten raw.


Originating from Sicily and still very widely used in Italian cooking, the artichoke was first regarded in France mainly as a remedy for various ailments. At the beginning of the 18th century, Louis Lemery said in his Treatise on Food:‘Artichokes suit elderly people at all times, and those of a phlegmatic and melancholy disposition.’ It was also reputed to be an aphrodisiac and women were often forbidden to eat it. Catherine de’Medici, who was fond of artichokes, encouraged their cultivation in France.


Artichokes are grown in many parts of Europe, while California is the major region in the US. In France they are grown in Brittany, producing the large round heavy Camus with a large heart; around Paris, known for the large green Paris or Laon (with more spiky leaves); and in Provence, where the violet artichokes of spring and autumn may be eaten raw, or braised and eaten whole.


■ Selecting and cooking Artichokes are best in the summer. Choose one that is firm and heavy, with stiff, tightly packed leaves (these may be brilliant green, blue-green or violet-coloured, according to the variety). Because the artichoke is a flower bud, open leaves indicate that it is overripe and will therefore be hard and have too large a choke. When it has been kept for a long time after picking, the tops of the scales go black. Uncooked artichokes may be kept fresh for 1–3 days if their stalks are put into water, like a bunch of flowers. Placing them in the salad compartment of the refrigerator is the practical alternative. After cooking, they will keep for 24 hours in the refrigerator.


Artichokes are an essential item in the Italian diet. Young small carciofi (such as the chioggi or Venice violet, and the Tuscan violet) are eaten raw, dipped in olive oil or are cooked whole and preserved in oil, to serve as an antipasto. Big globulose artichokes are grown in Rome, and the city boasts recipes such as carciofi alla giudea (fried whole in oil).


Large artichokes, cooked in water or steamed, are served whole, either hot or cold with the central choke removed, and accompanied by a sauce or vinaigrette (sometimes a second sauce within the leaves). They are eaten by pulling off the leaves, dipping the base in the sauce, eating this and discarding the leaves. Finally the base or bottom (fond) is eaten. When young and tender, artichokes can be served au gratin, sliced for an omelette filling and even fried. The bottoms may be topped with a stuffing, cooked à la barigoule, used as a garnish for hot or cold dishes, or served in a salad. Only the small violet ones can be eaten raw with salt.


Artichoke bottoms and hearts may be sold ready-prepared in Italy and are available canned (the bottom sometimes with a fringe of leaf) or frozen. The whole artichoke, or the heart only, may be preserved in brine. A mixture of water, olive oil, lemon, thyme, bay leaf and coriander, is often used for small artichokes.


RECIPES


artichoke hearts: preparation


Break off the stalk of the artichoke by bending it until it comes away from the base; the stringy parts will come away with the stalk. Using a very sharp knife, cut the base flat and then remove the tough outer leaves. Neatly trim the outside of the artichoke, then cut off the top and remove the choke. Rub with lemon to prevent it going black, even if it is to be used immediately.


artichoke mirepoix


Prepare 12 small young artichokes. Place 200 ml (7 fl oz, ¾ cup) fondue of vegetable mirepoix with some butter in a sauté pan and add 2 tablespoons finely diced lean ham. Arrange the artichokes in the sauté pan and cover. Cook very gently for 5 minutes, then moisten with 4 tablespoons dry white wine and reduce. Add 100 ml (4 fl oz, ½ cup) veal gravy, cover again and cook for 35 minutes. Arrange in a vegetable dish, pour the mirepoix over and sprinkle with chopped parsley.


artichoke ragoût


Prepare 2 kg (4½ lb) small artichokes. Heat some oil in a large flameproof casserole and toss the artichokes in it. Brown them, stirring constantly, for 5 minutes. Add sufficient water to cover, season with salt and pepper and, without covering the casserole, simmer very gently for 15 minutes. Sauté 2 kg (4½ lb) small new potatoes in a little oil. Blanch 150 g (5 oz) lean diced bacon and add it to the potatoes. Cook for 5 minutes to brown. Drain and add to the artichokes, cover and complete the cooking without stirring (about 20 minutes).


artichokes à la bretonne


These are boiled artichokes accompanied by a white sauce prepared from the cooking liquid enriched with crème fraîche; butter is added to the sauce just before serving.


artichokes à la cévenole


Blanch the artichokes and gently cook them in butter. Garnish with chestnut purée flavoured with soubise purée. Sprinkle with grated Parmesan cheese and melted butter and brown in the oven or under the grill (broiler).


artichokes à la duxelles


Blanch the artichokes and cook them gently in butter, then stuff with mushroom duxelles.


artichokes à la lyonnaise


(from Paul Bocuse’s recipe) Choose medium-sized artichokes with long spread-out leaves, either the green or the violet variety. Break off the stalks, cut the artichokes into four, cut the leaves down to two-thirds their length and remove the choke. Plunge them into a saucepan of boiling water, half-cook them and then drain. Heat a mixture of equal parts of oil and butter in a flameproof pan and soften a chopped onion in it. Add the artichokes, season with salt and pepper and cook over a moderate heat until the vegetables begin to brown. Add 1 tablespoon flour and about 300 ml (½ pint, 1¼ cups) stock. When the artichokes are cooked, arrange them on a dish and keep them hot. Add a little more stock to the pan and reduce. Add some chopped parsley and then stir in a good-sized piece of unsalted butter and the juice of half a lemon. Pour the sauce over the artichokes and serve.


A SELECTION OF GLOBE ARTICHOKES
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camus de bretagne
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macau
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blanc d’espagne
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romanesco
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violet de provence
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poivrade





artichokes à la niçoise


Blanch the artichokes and sauté in olive oil. Garnish with thick tomato sauce, sprinkle with white breadcrumbs and olive oil, and brown in the oven or under the grill (broiler).


artichokes aux fines herbes


Lightly blanch the artichokes, then sauté them (either whole or sliced) in butter. Arrange in a vegetable dish and sprinkle with chopped chervil and parsley. If the artichokes are very tender, the raw hearts may be sliced, rubbed with lemon and sautéed in butter.






Turning an artichoke bottom



This is a preparation method for raw artichokes. Have a bowl of acidulated water ready to hold the prepared vegetables as they discolour quickly once cut. Cook the artichokes promptly following preparation.
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1 Snap or cut off the stalk and remove all the large outer leaves. Then pare the outside off the artichoke bottom. Rub the artichoke with a cut lemon.
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2 Remove the slightly loose, fairly large leaves covering the small clump of tender leaves on top of the choke.
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3 Carefully cut away the small clump of tender leaves, sliding the knife over the top of the choke and leaving it in place on the bottom. (The tender clump of leaves can be replaced when the choke has been discarded, to be cooked with the artichoke bottom.)
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4 Pull or scoop out the inedible hairy choke, taking care to remove it completely. Use a small teaspoon to scrape the bottom clean.





artichokes cooked in butter or à la crème


Prepare and trim the hearts. Rub with lemon and blanch for 10 minutes in boiling salted water with a few drops of lemon juice. Drain, arrange in a well-buttered sauté pan and season with salt and pepper. Sprinkle with melted butter and cook, covered, for about 20 minutes. The hearts may then be served à la crème by covering them with hot crème fraîche that has been reduced by half. Cut into slices if they are too large.


artichokes soubise


Blanch the artichokes and steam them in butter. Garnish with soubise purée. Sprinkle with Parmesan cheese and brown in the oven or under the grill (broiler).


beaufort cheese terrine with artichokes and poached egg


Two days before, cut 500 g (18 oz) fresh Beaufort cheese into about 5 mm (¼ inch) dice and put them in a salad bowl. Pour over 100 ml (4 fl oz, ½ cup) Crépy wine and chill. The next day, line a 30 x 10 cm (12 x 4 inch) terrine with 40 slices of pancetta (or 10 slices of cured ham). Mix together 250 ml (8 fl oz, 1 cup) milk, 250 ml (8 fl oz, 1 cup) cream and 6 egg yolks. Season lightly because the cheese is quite salty. Drain the cheese. Arrange one-third of the cheese in the terrine and pour over 1 tablespoon of the milk and egg mixture. Add 3 thickly sliced artichoke hearts. Repeat the layering, finishing with a layer of cheese and the rest of the milk and egg mixture. Cook in a preheated oven at 240ºC (475°F, gas 9) for 75 minutes. Leave to cool, then refrigerate overnight. Remove the terrine from the refrigerator 2 hours ahead of serving to bring it to room temperature. Cut into fairly thick slices, place them on a baking sheet and warm briefly under a grill. Add a little vinegar to a pan of boiling water and poach 10 eggs for 3 minutes. Heat 300 ml (½ pint, 1¼ cups) veal stock, remove from the heat and stir in 40 g (1½ oz, 3 tablespoons) mustard. Arrange a slice of terrine on each plate with some salad leaves (lamb’s lettuce, corn salad or purslane) alongside. Top the leaves with a poached egg. Serve the mustard sauce separately.


boiled artichokes


Using scissors or a very sharp knife, trim off the top third of the outer leaves of the artichokes and wash the heads in plenty of water. Break off the stalk level with the leaves (do not cut it); the stringy parts will come away with the stalk. Tie up each artichoke with string so that the head retains its shape during cooking and plunge the vegetables into acidulated boiling salted water. Keep the water boiling vigorously. The cooking time (average 30 minutes) depends on the size and freshness of the artichokes. (Allow 10–12 minutes after the steam begins to escape when using a pressure cooker.) The artichokes are cooked when the outside leaves come away when pulled upwards. Drain the artichokes by placing them upside down in a colander, remove the string and serve immediately. If they are to be eaten cold, put them under the cold tap as soon as they are cooked and then drain them; do not untie them until the last moment. To serve, take out and discard the centre leaves which hide the choke and remove the choke with a small spoon.


Artichokes may be eaten hot with melted butter, a white sauce (prepared with the cooking water enriched with fresh cream), a cream sauce (or simply cream flavoured with lemon and heated), a hollandaise sauce or a mousseline sauce. Cold artichokes may be served with mayonnaise, mustard sauce, soy sauce, tartare sauce or vinaigrette and flavoured, if desired, with chopped parsley or chervil.


braised stuffed artichokes


Cut and prepare large artichokes as in the previous recipe. Blanch for 5 minutes in boiling water, cool under the tap, drain and remove the small central leaves and the choke. Season with salt and pepper. Fill the artichokes with a meat stuffing (made, for example, with 4 parts sausagemeat to 1 part onion softened in butter, and some chopped parsley). Wrap them in thin slices of fat bacon and tie them. Butter a sauté dish and line the base with bacon rashers (slices), and sliced onions and carrots. Place the artichokes on top, season with salt and pepper and add a bouquet garni. Cover and begin cooking over a low heat. Moisten with a small quantity of dry white wine, and reduce. Add a few tablespoons of veal stock, cover and cook in a preheated oven at 180°C (350°F, gas 4) for about an hour, basting frequently. Drain the artichokes, untie them and remove the bacon rashers. Arrange the artichokes on a round dish. Strain and skim the fat from the cooking liquor, add some demi-glace or any other reduced sauce, and use this to coat the artichokes.


casseroled artichokes


Choose small Italian or violet Provençal artichokes, and trim the leaves to two-thirds of their length. Blanch the artichokes in boiling water, drain, remove the centre leaves and choke, and fill them with a stuffing made from breadcrumbs, chopped garlic, capers, parsley and salt and pepper. Arrange the artichokes close together in a casserole, moisten with a generous quantity of olive oil and season with salt and pepper. Cook in a preheated oven at 180°C (350°F, gas 4), uncovered, for about 50 minutes, basting from time to time. To serve, arrange the artichokes on a dish and pour the cooking juices over them.


young whole, trimmed artichokes


These may be braised without stuffing, devilled, cooked à la lyonnaise or à la mirepoix, or used in any of the recipes for artichokes.


other recipes See barigoule, Clamart, Crécy, florentine, piémontaise, risotto.


ARTOIS, D’ In classic cuisine, the name of the future Charles X of France (reigned 1824–30) is given to a haricot (navy) bean soup and a garnish for roast baron of lamb made with small potato croustades filled with young garden peas and accompanied by Madeira sauce.


RECIPE


potage d’artois


To 1.5 litres (2¾ pints, 6½ pints) haricot (navy) bean soup, add 4 tablespoons finely shredded vegetables softened in butter. Sprinkle the soup with 1 tablespoon chopped chervil.


ARTUSI, PELLEGRINO Italian banker, man of letters and gastronome (born in Formimpopoli 1820, died Florence 1921). Author of La scienza in cucina e l’arte di mangiar bene (‘Science in cooking and the art of eating well’). This work, first published in 1891, enjoyed an unprecedented success in Italy, with 14 different editions. With its 790 recipes, ‘Artusi’ is still the great classic of Italian cuisine and it is also a great pleasure to read. His original style combines technical accuracy, literary imagination, hygienic education and ethnographic or historical observations.


ARZAK, JUAN MARI Spanish chef (born San Sebastián, 1942). The pioneer of Spain’s great new cuisine, he has revitalized Basque cooking and is the first chef to be awarded three stars in his country’s Michelin Guide. In 1897 his grandfather, José Maria, founded the restaurant, which is in a century-old house on one of San Sebastián’s grand avenues, and he was succeeded by Juan Mari’s father, Juan Ramon, who died in 1951. Juan Mari’s mother, Francisca, took over the restaurant and was, in turn, succeeded by Juan Mari in 1967.


He has worked with Paul Bocuse, Jean and Pierre Troisgros, Alain Senderens, Gérard Boyer and Firmin Arrambide and has lightened the house style, bringing his own flair to Basque dishes, such as green sauce, cod pil pil and cocochas (fish cheeks). He also experiments with textures and new ideas, and his ‘flower egg’ with truffle oil is a triumph. He was awarded his first Michelin star in 1974, his second in 1977 and his third in 1989, all the earliest in Spain. He now works in partnership with his daughter Elena (born 1969), who has trained with Pierre Gagnaire, Ferran Adrià and Alain Dutournier.


ASAFOETIDA A milky resin extracted from the tap root of an oriental umbelliferous plant widely cultivated in the Middle East. It is dried and crushed and sold as powder in Iran, India and Afghanistan, where it is commonly used as a condiment. The first impression of this spice is of its foul smell and powerful, unpleasant flavour if sampled raw. The Germans call it Teufelsdreck, or devil’s dung. When it is cooked in minute quantities, its smell diminishes and it gives a slightly onion-garlic flavour to food. It is a valued seasoning in many Indian vegetable and pulse dishes. It was popular with the Romans, but was later used mainly as a medicine to treat flatulence.


ASH A tree of the genus Fraxinus, which grows in temperate climates. The leaves of the European ash (F. excelsior) are used for a fermented drink called frénette, or to make a type of tea. The very young green keys (the tree’s fruits) can be preserved in vinegar and used instead of capers.



RECIPE


frénette cordial


Boil 50 g (2 oz) ash leaves with the thinly sliced zest of 10 oranges in 2 litres (3½ pints, 9 cups) water for 30 minutes. Strain through a fine cloth. Dissolve 3 kg (6½ lb) sugar in the strained infusion and add 50 g (2 oz) citric acid. Pour into a barrel with a capacity of about 50 litres (11 gallons, 14 US gallons). Dissolve 25 g (1 oz, 2 cakes) fresh (compressed) yeast in 2 tablespoons cold caramel and pour the mixture into the barrel. Fill with water, leave to ferment for 8 days, bottle and cork.


ASIAGO An Italian DOP cheese made from unpasteurized cow’s milk. It has a supple but sliceable texture with numerous small holes. The flavour is slightly nutty, with lemon tones that take on a more tangy nature as the cheese matures. It was first manufactured from ewe’s milk in the village of Asiago in the province of Vincenza. The cheese comes in rounds weighing 7–10 kg (16–22 lb). According to its maturing time (one, two or six months), it is eaten fresh, medium or mature (sharp) respectively. (Mature cheeses are graded as vecchio, nine months, and stravecchio, two years.)


Asiago Pressato is a much more common and commercial type of Asiago. Made from pasteurized cow’s milk, it is pressed to speed up the ripening process and then matured for a very short time. The texture is rather rubbery and the flavour is very mild.


ASPARAGUS A perennial plant with an underground stem (crown) that produces edible shoots, with a nascent bud of different colours, which are regarded as a delicacy. It is a native of central and southern Europe, North Africa and central and West Asia. Known to the Egyptians and the Romans, it was not cultivated in France until the time of Louis XIV: the Sun King had a great liking for this vegetable and received supplies from La Quintinie from December onwards. In about 1875, the Orleans district became the favourite area for growing asparagus – thanks to Charles Depezay, a cavalryman who took grafts from plants near Argenteuil during the siege of Paris, and afterwards dedicated himself to growing asparagus.


■ Types Three varieties of asparagus are grown in continental Europe, the season starting in March. Holland and Belgium (in Brabant in the south and around Limburg) favour white asparagus, earthed up as it grows, with a yellowish tip. Fat and white is the favourite in Alsace and southern Germany, and in Spain, where huge quantities are canned in the Ebro valley. White, but lavender-tipped, asparagus, allowed to colour naturally, has rather more flavour. It grows in Italy round Bassano (in the Veneto) and in France around Argenteuil, in Aquitaine, the Charentes and the Loire. All-green asparagus (which extends the European season until June) has the best flavour of all. It is harvested when the stalks are about 15 cm (6 in) long, and is the favourite in California (the US is the largest commercial producer) and Britain, where the Vale of Evesham is celebrated. ‘Sparrow grass’ is a local name there, and ‘sprue’ for the thinner stalks. In France green asparagus is grown on the Rhône (Lauris) – thanks to the efforts of the chef Auguste Escoffier. Several types of wild asparagus grow in Europe, from Britain to Poland and Turkey, and in California and Australia. The one from a thorny bush is best. These feature in regional dishes, for example Italian asparagus tips with Parmesan cheese. Wild asparagus tends to be bitter.


■ Selecting, cooking and serving Fresh asparagus stems should be firm and uniformly coloured. The cut ends of the shoots should be white. They may be kept for a maximum of three days if the ends are wrapped in a damp cloth or in an airtight polythene bag or container. Store in the refrigerator. Allow a bunch per person when serving the vegetable as a starter – usually 250 g (9 oz). Asparagus is always cooked in water or steamed before further use. The French serve it hot and plain with butter. The Italians also eat it cold with vinaigrette. It can also be served in a hot or cold sauce, in a salad, in a tart, au gratin, as a purée, in velouté sauce, as an omelette filling or with scrambled eggs. Canned white asparagus or green tips may be used. A variety of kitchen equipment is associated with asparagus. There is a special tall steamer that keeps the tips out of the water and handsome dishes with draining racks, or with hollows for sauces, plus various scoops and tongs. The tips may be eaten with a fork and the rest of the stem with the fingers, or the whole vegetable may be eaten with the fingers. A finger bowl may be provided.


RECIPES


preparation


Lay the asparagus stalks flat on a chopping board and cut them all to the same length. Peel them, working from the tip to the base, and clean the tips with a pointed knife if necessary. Wash the asparagus in plenty of water but do not soak. Drain and tie into bunches or small bundles.


cooking in water


Plunge the bundles of asparagus into boiling salted water – 1½ teaspoons salt to 1 litre (1¾ pints, 4⅓ cups) – water. Allow 20–30 minutes cooking depending on the thickness of the stems. Remove the asparagus from the water as soon as it is tender, and drain either on a plate covered with a napkin or on a draining rack. There are special cylindrical pans for cooking asparagus. The stalks are held upright in a basket and enough water is added to cover the stems but not the tips. The lid is replaced during cooking. The tips are more tender if they are cooked in the steam. At the end of the season, asparagus becomes a little bitter. Blanch for 5 minutes and drain it, then complete cooking in fresh water.


asparagus served hot


Serve with clarified melted butter (flavoured with lemon if desired), noisette butter or any of the following sauces: Chantilly, cream, hollandaise, maltaise or mousseline.


asparagus served warm


The accompanying sauce may be mayonnaise, mustard sauce, tartare sauce, or a plain or seasoned vinaigrette. It is better served just warm than cold.


asparagus au gratin


Cook the asparagus in salted water, drain and arrange on an ovenproof dish, staggering the layers in order to expose the tips and hide the stalks. Coat the tips with Mornay sauce. Place a strip of greaseproof (parchment) paper over the uncoated parts. Sprinkle with grated Parmesan cheese, drizzle over melted butter and brown in the oven or under the grill (broiler). Remove the greaseproof paper just before serving.


asparagus mousse with orange butter


Cook 200 g (7 oz) trimmed green asparagus spears in well-salted boiling water. Cool down quickly in a bowl of iced water, drain and dry on a cloth. Place in a blender with 2 whole eggs, 1 egg yolk, 50 g (2 oz) uncooked white chicken meat and 2 tablespoons crème fraîche. Add 7 tablespoons pouring (half and half) cream, 2 tablespoons truffle juice, salt and pepper. Purée in a blender until the mixture is smooth.


Butter 4 stainless steel rings 6 cm (2½ in) in diameter and 4 cm (1½ in) high. Place on a roasting tin (pan), which will act as a bain marie. Cook 100 g (4 oz) green asparagus tips, 5 cm (2 in) long. (Check that there are sufficient asparagus tips to line the sides of the rings; reduce or increase the quantity as necessary.) Carefully arrange them vertically at regular intervals around the edge of each ring, with the flat side turned inwards. Next fill the rings to the top with the asparagus mousse so that the asparagus tips stick out by 1 cm (½ in). Pour water into the tin up to one-third the height of the rings. Cook in a preheated oven at 110°C (225°F, gas ¼) for 20 minutes.


In a small sauté pan, reduce the juice of an orange with the blanched, finely shredded zest of ½ orange. (Reserve the remaining blanched zest for garnishing.) Whisking continually, add 100 g (4 oz, scant ½ cup) butter cut into small pieces. Season with salt and pepper. Put aside in a warm place. Carefully transfer each stainless steel ring to a serving dish, slide a thin knife blade round the ring to loosen the mousse and remove the ring slowly upwards. Gently pour the orange butter around the asparagus mousse. Garnish with orange segments and blanched zest.


asparagus ragoût with young garden peas


Take equal quantities of shelled young garden peas and peeled asparagus. Cut the asparagus into 2 cm (¾ in) lengths. Sauté some new small onions in a casserole with butter, oil or, preferably, goose fat. When they have browned, add the asparagus and peas, cover, and sweat for 5 minutes. Add salt, pepper, a little sugar and enough poultry stock to just cover. Cover the casserole and cook over a low heat for 15 minutes. Arrange the ragoût in a vegetable dish and serve.


asparagus tart


Cover a pastry case (pie shell), baked blind, with a layer of creamed chicken purée. Garnish with asparagus tips that have been gently cooked in butter. Coat with cream sauce or suprême sauce. Sprinkle with fried breadcrumbs and brown in the oven.


asparagus tips: cooking


Break or cut off the tips of a suitable variety of green asparagus, discarding the stalks where they start to become hard. Tie up these tips, about 10 cm (4 in) long, in bundles of 10 or 12. Peel the lower parts of the asparagus stems and cut into small pieces. Cook them in boiling salted water for 4 minutes, then add the bundles of asparagus tips. Cook them, uncovered, for 7–8 minutes, then drain the bundles and the pieces. Dip the bundles of tips in cold water. The asparagus pieces, together with the cooking water, may be used for soup or a garnish. White asparagus should be cut into tips 5–6 cm (2–2½ in) long.


asparagus tips for cold garnishes


Asparagus tips used for garnishes or cold salads should be dipped in cold water as soon as they have finished cooking and then well drained. Depending on the dish being garnished, they may either be dressed with vinaigrette or mayonnaise, or glazed with meat aspic jelly.


asparagus tips with butter or cream


The tips should be well drained and, if necessary, dried for a few seconds over heat or in the oven. Add melted butter or cream and arrange in a vegetable dish. Alternatively, the tips may be used as a garnish for poached, scrambled or soft-boiled (soft-cooked) eggs, fish dishes, small meat joints, veal sweetbreads, roasting chicken or game.


other recipes See aspic, buisson, cream soup, flamande, omelette (filled omelettes: Argenteuil), polonaise, royale, salpicon (vegetable salpicons), soup.


ASPARTAME A very strong artificial sweetener, 180 to 200 times sweeter than saccharose (sugar) with a very low calorie content. It is the artificial sweetener with a flavour most closely resembing sugar. Its harmlessness and its lack of aftertaste means that it is an ingredient of thousands of dietary products; on the other hand it is not so stable when heated.


ASPHODEL A perennial herb of the Asphodeliaceae family, prized since the days of Apicius for its fleshy, sugary roots. They are used in the Maghreb region in much the same way as salsify or scoronzera and go well with rabbit and tajines. Alcohol can be made through fermentation of the saccharose content of the roots.


ASPIC A way of presenting cold cooked food (meat, poultry, foie gras, fish, shellfish, vegetables or even fruit), by setting it in a moulded and decorated aspic jelly. Many authors believe that this name comes from the asp, a serpent whose icy coldness recalls that of the jelly, but it is more probably derived from the Greek word aspis, which means buckler or shield. It was, in fact, in this form that the first moulds were made; others were made in the shape of a coiled snake, doubtless to justify the name aspic. Today, aspics are made in plain moulds, charlotte moulds, savarin (ring) moulds or in individual ramekins or darioles; aspic moulds may also be fluted or decorated. The type of aspic used (made from meat, poultry or fish, or pectin-based for fruits) varies according to the nature of the principal ingredient (poultry slices, sole fillets, medallions of foie gras, sliced fresh vegetables or fruit segments). It is flavoured with port, Madeira, Marsala or sherry.






TYPES OF ASPARAGUS
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wild asparagus
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purple-tipped white
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white
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purple and green
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green





RECIPES


preparation of aspic moulds and dishes


Place the selected mould in the refrigerator until it is very cold. Prepare some aspic jelly. Pour into the mould some jelly (which has cooled but not set), turning it so that it coats the base and sides. Replace the mould in the refrigerator so that the aspic just sets but is not too firm, and then place the items used for garnishing on the base and around the sides. The garnish (which should be chosen according to the principal item to go in the aspic), should be cut up into small pieces; for example slices of truffle, rounds of hard-boiled (hard-cooked) egg, slices of lean ham or tongue, tarragon leaves or smoked salmon may be used. When adding these items, the appearance of the jelly when it is turned out of the mould must be considered. Replace the mould in the refrigerator to allow the garnish to set firmly. Then carefully fill the mould with the prepared filling and press it down into the jelly. The preparation may be placed in layers alternating with layers of jelly, in which case the jelly should be allowed to set before the subsequent layer of prepared food is laid on top. Alternatively, the mould can be filled with the prepared food, then filled with jelly. Replace the filled mould in the refrigerator and leave it there until the moment of serving. Unmould the firmly set aspic by plunging the mould into boiling water for a few seconds. Turn it upside down on to a cold plate and replace in the refrigerator for a few moments before serving.


asparagus aspic


Coat the base and sides of ramekins with aspic jelly. Cut asparagus tips to the height of the ramekins and arrange them so that they stand upright around the edge, closely pressed together. Fill the centre with a purée of foie gras. Cover with aspic and leave in the refrigerator for several hours before serving.


aspic of ham and veal (or chicken)


Prepare an aspic jelly flavoured with herbs, and coat the mould with it. Garnish the mould with some diced cooked ham and some casseroled veal (or chicken) cut into even-sized slices. Fill the centre with a layer of ham mousse, then a layer of Russian salad, finishing with a layer of aspic jelly. Place in the refrigerator to set. Unmould before serving.


crab aspic (or aspic of shrimps, lobster or langouste)


Prepare a fish fumet with 500 g (18 oz) white fish bones and trimmings, 300 ml (½ pint, 1¼ cups) dry white wine, an onion stuck with 2 cloves, a bouquet garni, a small bunch of herbs and 5 or 6 peppercorns. Do not add salt. Add 1 litre (1¾ pints, 4⅓ cups) water, cover, bring to the boil and cook gently for 30 minutes. Hard-boil (hard-cook) 2 eggs, cool them under running water, and shell them. Strain the fish fumet through a sieve and allow it to cool. Use a small amount of the fumet to dissolve 45 g (1½ oz, 6 envelopes) powdered gelatine. Whisk 3 egg whites and add the remainder of the fumet, whisking constantly. Add the dissolved gelatine and mix in. Bring the mixture to the boil, still whisking constantly. Check the seasoning, take off the heat and leave to settle for 10 minutes. Strain the fumet through a sieve or fine cloth and set aside to cool. Slice the hard-boiled eggs and 3 small tomatoes. Wash and dry a few tarragon leaves. Coat the mould with the jelly and arrange the slices of tomato and egg and the tarragon leaves over it. Pour a little more jelly over them and leave to set in the refrigerator. For an aspic of lobster or langouste, cut the tail into sections and remove the shell from the claws and feet. For crab aspic, shell the claws and feet and take out the flesh from the body. For shrimp aspic, use the shrimps peeled (shelled) but whole. Place the shellfish or shrimps in the mould and finish with shrimp mousse, heaping it up a little. Pour in the rest of the jelly and leave in the refrigerator for 5 or 6 hours. Unmould and serve on a plate garnished with asparagus tips or lettuce leaves.


fish aspic


This is prepared as for crab aspic, but replacing the shellfish with fillets or slices of fish, and the shrimp mousse with fish mousse. The mousse may alternatively be replaced with Russian salad.


foie gras aspic


Prepare an aspic jelly flavoured with herbs, and use it to coat the mould. Arrange slices of foie gras and thick slices of truffle in the mould. Fill the mould with half-set aspic and allow to set completely in the coldest part of the refrigerator. Unmould just before serving.


smoked salmon aspic


Prepare an aspic jelly flavoured with herbs, and use it to coat the mould. Place some Russian salad on slices of smoked salmon and roll them up. Arrange in the mould, alternating a layer of salmon rolls with a layer of salmon mousse, and finishing with the aspic jelly. Place in the refrigerator to set. Unmould before serving.


ASPIC JELLY A clear savoury jelly prepared from basic white or brown stocks (fish, poultry, game or meat). They are produced naturally when the stock is prepared with items rich in gelatine such as veal knuckle, calf’s foot, bacon hock and rind, poultry bones and some fish trimmings. Gelatine is added when the ingredients used for the stock are not rich in gelatinous substances to ensure a good set. Leaf or powdered gelatine is soaked in cold water, then dissolved in the stock before it is clarified. Clarification ensures that an aspic is sparklingly clear. Aspic jelly powder is readily available for fish or poultry; it is simply dissolved in water and left to cool.


Fish, poultry, meat, eggs or vegetables can be set in aspic, then turned out to make a savoury mould.


Aspic is also used to glaze cold preparations (suprêmes of chicken, quails, steaks or fillets of fish). As a garnish, aspic is used to line containers for chilled terrines or savoury mousses, so that they are coated in an attractive glistening jelly when turned out. Garnishes are usually set in the aspic. Aspic is also poured over the top of such cold dishes that are served in their containers. Set aspic can be diced or chopped and used to garnish cold foods.


Depending on their use, aspic jellies can be coloured (with caramel or edible carmine to obtain an amber tint) and flavoured with a wine or spirit, such as port, Madeira, sherry or brandy.


RECIPES


fish aspic


Prepare a strong fumet. Put 1 kg (2¼ lb) white fish trimmings (bones and heads of brill, hake, whiting, sole or turbot), 2 onions, 150 g (5 oz) mushroom parings, 2 shredded carrots, a large bouquet garni, salt, pepper, 7 tablespoons dry white wine (or red wine when cooking salmon, salmon trout or carp) and 2 litres (3½ pints, 9 cups) cold water in a large saucepan. Bring to the boil and then simmer for 30 minutes. Dissolve 45–75 g (1½–3 oz, 6–12 envelopes) powdered gelatine, depending on the degree of firmness required for the aspic in a little water. Chop up 2 whiting fillets. Mix the dissolved gelatine with the whiting flesh and 2 or 3 egg whites. Strain the fish fumet, pressing the liquid out of the ingredients, and pour it back into the clean saucepan. Add the whiting mixture and bring to the boil, stirring continuously. When it boils, stop stirring and simmer for 30 minutes. Gently strain through a fine cloth and flavour the aspic with champagne or sherry.


meat aspic


Brown 1 kg (2¼ lb) leg of beef and 500 g (18 oz) knuckle of veal, cut into pieces, 1 calf’s foot, 500 g (18 oz) veal bones, and 250 g (9 oz) bacon rind, trimmed of fat, in a preheated oven at 200°C (400°F, gas 6). Peel and shred 2 onions, 4 carrots and 1 leek. Place all these ingredients in a stockpot together with a large bouquet garni, 1 tablespoon salt and pepper. Add 3 litres (5 pints, 13 cups) water and bring to the boil. Skim, then add a ladleful of very cold water and simmer for 5 hours. Carefully strain the liquid through a strainer lined with muslin (cheesecloth), let it cool completely and put it in the refrigerator so that the fat that solidifies on the surface can be removed easily. Clarify the stock with 200 g (7 oz) lean beef, 2 egg whites and a small bouquet of chervil and tarragon.


The aspic can be flavoured with Madeira, port, sherry or any other liquor. If this is done, the flavouring is added just before straining the aspic. White aspic is obtained in a similar fashion, but the meat and bones are not browned. Game aspic is obtained by adding to meat aspic 1.25 kg (2¾ lb) game carcasses and trimmings, which have been previously browned in the oven, and several juniper berries. Chicken aspic is obtained by adding to meat aspic either a whole chicken or 1.5 kg (3¼ lb) chicken carcasses and giblets, both browned in the oven.


ASSIETTE ANGLAISE An assortment of cold meats arranged on a plate or dish – the French idea of simple English cooking. It may consist of cooked ham, roast beef, tongue or galantine, garnished with gherkins (sweet dill pickles) and jelly and served with mustard and condiments. The term assiette froide (cold plate) is also used. The Italian affettato is a selection of pork sausages only.


ASTI A town in Piedmont, Italy, south of Turin, and centre of an important wine region, in particular well known for the production of a sparkling Moscato-based wine that used to be known as Asti Spumante but is now renamed Asti. It is made by a unique variation on the Charmat (cuve close) method. Asti is light, grapey and relatively low in alcohol at around 9%. Moscato d’Asti is less effervescent and even lower in alcohol at around 5.5%.


ATHENAEUS Greek writer and grammarian, born at Naucratis, Lower Egypt, in the 3rd century AD. His compilation Deipnosophistai (‘Authorities on Banquets’) is a mine of information about the daily and cultural life of ancient Greece. There are numerous references to chefs and their recipes, discoveries, cooking utensils and special dishes.


ATHÉNIENNE, À L’ The description given in France to dishes thought to be of Greek origin (such as poultry, lamb or kebabs) that are cooked with olive oil and lightly fried onion. They are usually garnished with aubergines (eggplants) – fried, sautéed or stuffed – sweet (bell) peppers (sautéed or stuffed) and rice pilaf à la grecque.


ATTELET A small ornamental skewer with a decorative head in the shape of a hare, boar or fish. The word comes from the Latin hasta (a rod or staff), and these skewers were used for garnishing hot or cold dishes served in the grand style, sometimes being threaded with kidneys, sweetbreads and other small items of food. Le Nouveau Cuisinier royal et bourgeois (1714) recommends a plat du milieu (a dish served between the main courses and the dessert) consisting of ‘a piece of beef garnished with small pâtés and hâtelettes of sweetbreads’.


Attelets were never used during cooking, as the soldering on the decorative motifs would melt.


Today this form of garnish is hardly ever seen, as modern cooks tend to avoid any garnish that is not actually edible.


ATTEREAU A hot hors d’oeuvre consisting of various raw or cooked ingredients that are threaded on to a skewer, dipped in a reduced sauce, coated with breadcrumbs and fried. The skewer used, also called an attereau, is made of wood or metal. The word comes from the Latin hasta (spear). The principal ingredient of an attereau is usually offal, either cut in pieces or sliced, but it can also be made with seafood or vegetables. The supplementaries, such as mushrooms, tongue or ham, may be used and the sauce for coating is varied. An attereau may also be a hot dessert, in which case it is made with fruit and pastry, dipped in a fried custard mixture (see custard), coated with breadcrumbs and then fried.


The name attereau is also given to a Burgundian speciality consisting of minced (ground) liver and neck of pork, wrapped in a caul. Shaped like large balls, they are baked side by side in an earthenware dish and are eaten cold.


RECIPES


Savoury Attereaux


attereaux à la niçoise


Assemble the attereaux with large stoned (pitted) olives, mushrooms, pieces of tuna fish (marinated in olive oil and lemon) and anchovy fillets. Make a Villeroi sauce and add to it 1 tablespoon reduced tomato sauce and chopped tarragon. Coat the attereaux with sauce, then with breadcrumbs, and fry.


attereaux of chicken livers à la mirepoix


Sauté some chicken livers in butter, drain and allow to cool. Dice some cooked ham and clean some small button mushrooms. Assemble the attereaux with these 3 ingredients, threading the mushrooms on length-ways. Roll them in a mirepoix and coat them with breadcrumbs. Plunge them into very hot fat, drain and season with salt and pepper. Serve with fried parsley.


attereaux of mussels


Prepare the mussels à la marinière and remove them from their shells. Drain them and roll them in mustard. Thread them on skewers alternating with small button mushrooms. Coat with breadcrumbs and complete as for attereaux of oysters.


attereaux of oysters


Poach and drain several large oysters. Cut some mushrooms into thick slices and sauté them in butter. Assemble the attereaux by alternating the oysters with the mushrooms. Dip them in Villeroi sauce made with a fish fumet, coat them with breadcrumbs and plunge them into very hot fat. Serve with fried parsley and lemon halves.


Sweet Attereaux


attereaux of pineapple


Peel a fresh pineapple and cut into cubes. Thread the cubes on to skewers, dip them into a crème frite mixture (see custard), coat with breadcrumbs and plunge them into very hot fat.


ATTRIAU A type of sausage in the form of a flattened ball, made with a mixture of minced (ground) pork liver, veal, onion and herbs and cooked in a frying pan (skillet). This rustic dish is found in several French provinces.


AUBERGINE (EGGPLANT) An elongated or rounded vegetable (which is, in botanical terms, a fruit) with a firm shiny skin covering pale, creamy white or greenish flesh. Aubergines are familiar as a purple vegetable, though early European versions were white, the shape and size of eggs (with white flesh), hence the American name.


Originating in India and known very early in China, they were brought by the Arabs to Sicily in the 11th century. The French name comes from the Catalan berenjena, which has the same Arab derivation as the Indian brinjal. They reached northern Italy by the 15th century, but were not grown north of the Loire until the time of the French Revolution. Requiring warmth and abundant irrigation, they are now cultivated in the US, West Indies, Israel and Africa.


Colours and sizes vary enormously, from the small cylindrical 7.5 cm (3 in) Japanese ones, to the huge black Enorma, grown in the US. Northern Italy favours a long one, while the Italian south boasts pink ones and several striped varieties, like the Listada de Gandia. Oriental and Indian aubergines are generally slimmer and not so bitter. Check the weight at time of purchase: the aubergine should feel heavy.


The aubergine has a delicate flavour and is used as a vegetable in numerous Eastern and Mediterranean dishes. Typical is the Italian melanzane parmigiana, layered with tomato sauce, mozzarella and grated Parmesan cheese. For popular dishes with tomatoes, courgettes (zucchini), garlic and olives, see imam bayildi, moussaka, ratatouille, tian. It is delicious as an accompaniment to mutton and white meats. It may be eaten hot, either as a main dish (stuffed or in a soufflé) or as a garnish (sautéed, in fritters, crumbed and fried, or puréed), or cold (in the form of a purée or as a salad ingredient). See baba ghannouj, caponata.


RECIPES


preparation of aubergines


Formerly, it was the custom to peel aubergines (eggplants), but this is no longer done except for so-called ‘white’ dishes. Traditionally, the slightly bitter taste of the vegetable was minimized by sprinkling the sliced or cut up flesh with salt and leaving it for 30 minutes to draw out bitter juices. The aubergine was then rinsed and dried before cooking. This process of degorging is no longer necessary as commercially cultivated aubergines are not as bitter as they used to be.


Aubergines may be stuffed in two ways depending on their size and shape. They may be cut in half lengthways and the flesh scooped out of each half. Alternatively, the top may be removed and the aubergine hollowed out inside. Use a sharp knife to remove the flesh, leaving a thickness of 5 mm (¼ in) around the edge, and scoop out the remainder of the flesh from the base with a grapefruit knife. Sprinkle the empty case and the flesh with lemon juice to prevent discolouration.


aubergine caviar


Cook 3 big, heavy, whole aubergines (eggplants), in a preheated oven at about 200°C (400°F, gas 6) for 15–20 minutes until tender. Hard boil (hard cook) 4 eggs, cool under a cold tap and shell them. Peel and seed 2 tomatoes and chop the flesh. Peel and finely chop an onion. Cut the aubergines in half, remove the flesh and chop it up with a knife. Mix the tomatoes, aubergine flesh and onion in a salad bowl. Season with salt and pepper and slowly work in 1 small glass olive oil, stirring as for mayonnaise. Alternatively, purée the mixture in a blender. Place in the refrigerator until ready to serve. Garnish with quarters of hard-boiled eggs and tomato slices.


aubergines au gratin à la toulousaine


Cut the aubergines (eggplants) into thick slices and sauté in olive oil in a frying pan. Fry some tomato halves in oil in a separate pan. Arrange the tomatoes and aubergines in alternate layers in a gratin dish and sprinkle generously with breadcrumbs mixed with chopped garlic and parsley. Pour on a little oil and brown in the oven or under the grill (broiler).


aubergine soufflés


Cook the aubergine (eggplant) shells and flesh for stuffing as described in the ‘caviar’ recipe above. Press the flesh through a sieve or purée in a blender and add an equal quantity of reduced béchamel sauce. Bind with egg yolks and season with salt, pepper and grated nutmeg. At the last moment, fold in very stiffly whisked egg whites. Fill the aubergine cases with the mixture and arrange them in a gratin dish. Sprinkle with Parmesan cheese, if desired, and cook in a preheated oven at 200°C (400°F, gas 6) for about 10 minutes.


For aubergine soufflés à la hongroise, add 2 tablespoons chopped onion softened in butter to the filling and season with paprika.


sautéed aubergines


Cut the aubergines (eggplants) into 2 cm (¾ in) cubes and coat with flour. Sauté the slices in olive oil in a frying pan. Arrange in a vegetable dish and sprinkle with chopped parsley.


stuffed aubergines


Prepare 6 small aubergines (eggplants) for stuffing as described in the ‘caviar’ recipe above. Sprinkle each hollow shell with salt and a tablespoon olive oil and arrange in an ovenproof dish. Cook them in a preheated oven at 220°C (425°F, gas 7) for 15 minutes. Place all the diced flesh in another dish, cover and cook it in the oven for the same length of time.


Meanwhile, stone (pit) and finely chop 100 g (4 oz) large black olives and put them in a large bowl. Heat 1 tablespoon olive oil in a frying pan (skillet), add 6 anchovy fillets and mash them to obtain an oily purée. Pour this purée into the bowl of olives and add the cooked crushed aubergine flesh together with a crushed garlic clove and some thyme. Season with salt and pepper and mix well. Fill the aubergine shells with the mixture and flatten with a fork. Heat thoroughly in a hot oven.


stuffed aubergines à l’italienne


Cook aubergine (eggplant) shells and flesh as in the previous recipe and place them on an oiled dish. Mix the chopped flesh with an equal quantity of risotto seasoned with chopped parsley and garlic. Fill the aubergine shells with this mixture and sprinkle breadcrumbs over the top. Sprinkle with olive oil and brown in the oven or under the grill (broiler).


A SELECTION OF AUBERGINES
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purple and white striped
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black barbetane
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baby
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white egg
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pea
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pea green apple
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yellow egg
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long purple





other recipes See catalane, cumin, escalope, fritter, gratin languedocien, omelette (cooked with their flavouring), rougail, salpicon (vegetable salpicons).


AUMALE, À LA D’ This French description is given to a dish of fattened pullet that is stuffed and braised. It was created by the head chef of Henri d’Orléans, the fourth son of Louis-Philippe. The particularly elaborate garnish consists of croustades garnished with trimmed cucumber pieces cooked in butter and with scooped-out onion halves, filled with a salpicon of tongue and foie gras bound with a Madeira sauce.


Scrambled eggs à la d’Aumale include crushed tomatoes and diced sautéed kidneys with Madeira.


AUMÔNIÈRE, EN The French name refers to the traditional shape of the almoner’s purse. It is given to an original apricot dessert: the apricots, whose stones (pits) are replaced with lumps of sugar, are encased in triangles of shortcrust pastry (basic pie dough) sealed at the edges. These tarts are cooked in the oven, decorated with chopped grilled (broiled) almonds and served with a hot apricot sauce.


The term is also used for filled pancakes or crêpes, gathered up into a purse shape around a savoury or sweet filling. The pancake aumônière are heated and browned in the oven before being served, usually with a sauce.


AURORE The French name means ‘dawn’, given to a velouté sauce flavoured with tomato purée (paste) and also to some dishes containing tomato purée. The name is also applied to dishes of egg and chicken coated with the sauce.


RECIPES


sauce aurore


The traditional sauce is made by adding 500 ml (17 fl oz, 2 cups) very thick puréed tomato sauce to 200 ml (7 fl oz, ¾ cup) velouté sauce*. Finish with 50 g (2 oz, ¼ cup) butter and put the sauce through a sieve.


Today, however, sauce aurore is a light béchamel sauce flavoured with tomato purée (paste) and butter.


soft-boiled or poached eggs aurore


Arrange the boiled or poached eggs on croûtons fried in butter and coat with sauce aurore. Sprinkle with chopped hard-boiled (hard-cooked) egg yolks. Surround with a border of tomato sauce.


stuffed hard-boiled eggs aurore


Hard boil (hard cook) some eggs and cut in half. Mash most of the yolks with an equal volume of sauce aurore containing chopped herbs. Fill the egg whites with the mixture. Put a layer of sauce aurore in a gratin dish and arrange the egg halves on it. Cover with grated Parmesan or Gruyère cheese. Sprinkle a little melted butter over the cheese and brown in a preheated oven at 240°C (475°F, gas 9). Remove from the oven and sprinkle with the remaining chopped egg yolks.


Making pancake aumônière


A variety of savoury or sweet fillings can be used, including fish or seafood, poultry, meat or vegetables coated in a little sauce. Poached or stewed fruit can be used for sweet aumônière; fresh berries are also suitable, especially when combined with a little crème pâtissière. An example of the method is included in the entry for morel, where a savoury filling of lobster and morels is used.
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1 Lightly cook the pancakes. Prepare small pancakes – about 15 cm (6 in) in diameter – for sweet fillings or when making savoury purses for a first course; use slightly larger pancakes for enclosing a larger amount of filling, for example for a savoury main course. Place the filling on the middle of the pancake and fold it up neatly over the top.
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2 Shape the pancake into a neat, evenly gathered purse around the filling. Secure the pancake by tying a blade of blanched chive around each one.





AUSLESE A category of German or Austrian wines made with late-harvested grapes, which in the best years are affected by noble rot. Depending on the concentration of sugar, these wines may be dry (trocken) or sweeter (halbtrocken, süss).


AUSONIUS Roman poet (born at Burdigala [Bordeaux] c.AD 310; died c.AD 395), who was tutor to Gratian, a son of Emperor Valentinian I. Ausonius was made a consul in 379 and retired in 383 to the region around present-day Saint-Émilion. He wrote: ‘Happy are the inhabitants of Bordeaux, for whom living and drinking are one and the same!’ His name survives in the red Bordeaux wine Château-Ausone. He left a work concerning the breeding of oysters.
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AUSTRALIA To the unknown continent of Australia in 1788 the first British immigrants brought their food traditions. The swagman, cooking potatoes in his ‘billy’ can; and the meat pie ‘floater’ served in pea soup (a national dish); tea drinking and cakes like Anzacs (coconut, rolled oats and golden syrup) and Lamingtons (cubes of sponge chocolate, coated with coconut) are part of this.


The new Australians reared livestock of exceptionally high quality, particularly sheep and lambs. Breakfasting on steak with a fried egg, and feasting on meat three times a day, are traditions of the outback, along with beer (now a big export) and the ‘barbie’ (barbecue/grill). But they were slow to explore indigenous food. The kangaroo is venison-like when correctly cooked (rare); eventually it was made into pasties, stews and soup. In contemporary recipes, kangaroo may also be grilled (broiled), roasted or pan fried.


With Chinese immigration in the 1890s came the demand for and growth of vegetables, and new species were planted like the choko (custard marrow). Temperate fruits had been grown since the 1920s and tropical ones followed. Australia adopted the passion fruit, and the meringue pavlova became the national dessert. The macadamia nut is the only indigenous fruit to be exported.


■ Contemporary food and cooking Excellent fish, like the barramundi, King George whiting and snapper, shellfish like yabbies (crayfish) and bugs (see slipper lobster), the best being the Moreton bay and Balmain bugs, are the basis of Australia’s ‘new’ cuisine, and fish are air-freighted to the big cities.


Despite the continent’s size, however, there is no regional cuisine, except perhaps in the Barossa Valley, which maintains a German food and wine culture. Passable city restaurants date only from the 1900s. The changes of the last decades of the 20th century came partly because good food usually associates with good wine-growing, but more from a changing ethnic population, including Italians and Greeks, and the big influx from Asia. City food is becoming ‘Pacific rim’, like that of California.


■ Wine Australian wine-growing dates from 1788, when the first vines were planted in the place now known as Sydney, and by the late 19th century Australian wines were winning medals at major European exhibitions. More recently, Australian wine production was dominated by fortified wines, known as ‘port’ and ‘sherry’, but technical advances in viticulture and vinification have seen a transformation of the industry. With a wide range of reliable red, white and sparkling wines, Australia is at the forefront of quality wine production.


Most Australian wine production is concentrated in the southeastern corner of the Continent, spread between the states of South Australia, Victoria and New South Wales, although there are also significant plantings in Western Australia.


• SOUTH AUSTRALIA This state produces around 50% of Australia’s wine, much of it from the irrigated Riverland area, but there are a number of high-quality districts. The Barossa is famed for its Shiraz (Syrah) made from old vines; Clare and Eden Valley make excellent Rieslings; and Coonawarra is building its reputation on Cabernet Sauvignon.


• VICTORIA The River Murray forms the northern boundary of this state and much bulk wine comes from irrigated vineyards in surrounding areas. The Yarra and Mornington Peninsula in the south of the State are known as quality wine areas where Pinot Noir and Chardonnay excel.


• NEW SOUTH WALES This state owes its viticultural heritage to its proximity to Sydney, but it has established a fine reputation for wines from the Hunter Valley. As well as Shiraz and Chardonnay, Sémillon is particularly fine. New areas, such as Orange, are now being planted. Inland, the area known as Griffith or Murrumbidgee Irrigation Area (M.I.A.) is a producer of bulk wine.


• TASMANIA Contributing just a minimal amount to Australia’s production, Tasmania offers cool climate conditions for Pinot Noir and grapes for sparkling wine.


• WESTERN AUSTRALIA Margaret River is the leading fine wine area in this state, producing refined Cabernet Sauvignon and Chardonnay wines.


AUSTRIA Austria is at the heart of Europe, so its cuisine reflects the different nationalities who have shaped its history – the Germans, the Hungarians and the Italians. This is why it includes not only cabbage, ragoûts and charcuterie, but also cream cheeses with poppy seeds and a taste for onion and paprika (goulash is an Austrian dish as well as being a Hungarian speciality). Gastronomy holds a place of honour in Vienna, where the splendours of the Empire survive in such bastions of tradition as the Hotel Sacher, the Demel pâtisserie and the old cafés (Hewelka, Landtmann), as well as the Naschmarkt, the oldest of the Viennese markets.


The river resources have inspired some classic fish dishes, such as trout au bleu, stuffed pike and fried carp, which is traditionally eaten at Christmas, and also crayfish with fennel.


Tafelspitz (very well-hung boiled meat) is the pride of Austrian cooks. There are several variations and it is served with salads and compotes. However, the dish that is best known abroad is the Wiener Schnitzel (escalope of veal), which can also be made with beef or pork.


Poultry has always featured in Austrian cuisine, particularly chicken. It may be roasted, coated with breadcrumbs and fried in lard (shortening), or prepared with soured (sour) cream, paprika or cabbage.


■ Regional specialities Small traditional restaurants (Gasthof or Heuriger) serve the best wines with regional dishes such as roast hare, goose with red cabbage, pork quenelles, stuffed crêpes (Palatschinken), Carinthian ravioli (Nudin), beef with onions and cumin (Zwiebel-fleisch) and Styrian spiced ragoûts, followed by salads dressed with pumpkin-seed oil. Soups and ragoûts are popular everywhere. The classic ones are made with potatoes and mushrooms and served with bread or liver knödel. The Tyrol is famous for its charcuterie, and sauerkraut, bacon quenelles and calves’ liver with onions are also popular. Nockerln is the Austrian version of Italian gnocchi, and the same word is also used for a sweet soufflé from Salzburg.


■ Famous pâtisserie Above all, Austria is a country renowned for its pâtisserie, which is served, like coffee, with lashings of whipped cream (Schlagobers). As well as the three great classics – sachertorte, strudel and linzertorte – other specialities are dried fruit and poppy-seed cream puffs, meringues, crystallized (candied) fruit, cream cheese or cherry tarts, Kaiserschmarrn (a thick very sweet pancake), krapfen (fritters), Zwetschenknödel (stoned, or pitted, prunes coated in pastry and fried) and Tascherln and Buchteln (Swiss or jelly rolls or cakes filled with jam).


■ Wine Despite a very long history of growing grapes and making wine, the Austrian wine industry suffered an almost fatal blow in 1985, when a small number of producers were caught adding a banned substance to their wines in order to boost its apparent quality. This led to a complete overhaul of the Austrian wine legislation, making it one of the most exacting in Europe.


Grapes are grown in the eastern part of the country, with Lower Austria, Burgenland and Styria being the most important areas. The climate is essentially continental with harsh winters and hot dry summers, capable of ripening grapes to high sugar levels. While grape varieties and styles of wine are in some cases close to those of Germany, many Austrian wines are unique.


Grüner Veltliner is Austria’s most planted white grape variety, accounting for around 36% of vineyard area. It makes refreshing wines for drinking while young. Zweigelt and Blaufränkisch are the major red varieties. Sweet wines from around Neusiedlersee rank among the finest in the world.


AUTOCLAVE A hermetically sealed vessel designed for sterilizing food products. The food is immersed in water that is heated under pressure so that the temperature rises to 120–180°C (250–350°F). No bacteria can survive in temperatures of 120°C (250°F) or above. The apparatus is provided with an adjustable safety valve. The principle of the autoclave enabled Nicolas Appert to perfect his method of food preservation. The preserving industry still uses autoclaves. See pressure cooker.


AUTRICHIENNE, À L’ The French name, homage to Austria, is given to various dishes seasoned with paprika. Sometimes lightly fried onion, fennel or soured (sour) cream may be included.


AUVERGNATE, À L’ This French name is given to numerous dishes made with products of the Auvergne: pickled pork, bacon and ham (used in stews, stuffed cabbage and lentil and potato dishes), and also cheeses, such as blue cheese (for soup) and Cantal (for aligot and truffade).


AUVERGNE The Auvergne, including the picturesque Velay region, is farming country with a good simple cuisine, described by Curnonsky as droite en goût (with unadulterated flavours). The copious food of the region, generally considered to be fortifying rather than refined, is not, however, limited to the traditional potée, a cabbage soup common to many provinces. Delicate dishes of the Auvergne include mourtayrol, cousinat, Cantal soup and soupe au farci (a stew containing a cabbage stuffed with sausagemeat). The freshwater fish are excellent: carp, pike, tench, eel and perch are prepared in tasty matelotes (fish stews), while trout may be eaten à la meunière, au bleu or au lard (with bacon). Salmon is found upstream as far as Brioude, where it is made into a delicious pie.


The pork of the Auvergne is renowned, and the charcuterie consists of dried and smoked hams, dried sausages, large country sausages, black puddings (blood sausages), fritons (crisp pork pieces) and fricandeaux. Stock breeding results in the production of excellent meats, notably beef from Salers; veal, used to make falette; and the sheep of Vassivières and Chaudes-Aigues, to which the famous gigot brayaude owes its reputation. Even though the poultry of the region does not have a national reputation, turkey with chestnuts is a delectable national dish, as is the coq au vin cooked with Chanturgues, a local red wine. The high-quality game is used in such dishes as braised partridge with lentils and hare à l’auvergnate.


■ The regional produce The land of the Auvergne is fertile. The vegetables are magnificent and the orchards of the Limagne provide very good fresh fruit – apricots, peaches, apples, pears and cherries – a large proportion of which is made into crystallized (candied) fruit by the local industries. Auvergne walnuts and chestnuts, appropriately used in cooking, are particularly tasty.


Varied and abundant mushrooms are found in the meadows, forests and undergrowth. They feature in some classic dishes of the gastronomy of the Auvergne – cul de veau aux mousserons (rump of veal with St George’s mushrooms), crépinette de foie aux cèpes, aux bolets or aux oronges (a special flat sausage of liver with ceps, boletus or Caesar’s mushrooms), and omelette aux girolles (chanterelle omelette). In addition, many kinds of meat and poultry are served with morels, in either gravy or cream sauce.


Some other well-known specialities include omelette brayaude, aligot, friand de Saint-Flour, meat pie, truffade, pounti and potatoes with bacon. The famous local cheeses – Cantal, Saint-Nectaire, Savaron, Bleu, Gaperon, Murol and Fourme d’Ambert – are best eaten with the local wines. The excellent pâtisseric includes fouace du Cantal, the crisp petits fours of Mauriac, Murat pastry horns and picoussel of Mur-de-Barrez.


AUXEY-DURESSES A village in Burgundy, close to Meursault, producing red and white wines. Many are labelled as Côte de Beaune Villages.


AVGOLEMONO A simple Greek sauce, or soup, of egg yolks and fresh lemon juice beaten together, with a suitable hot liquid then added. Once made, it must be placed in a bain marie, or it will curdle.


AVICE, JEAN French pastrycook at the beginning of the 19th century. A chef in the best pâtisserie of the time – Bailly, in the Rue Vivienne, Paris – he was also appointed purveyor to Talleyrand. He trained the young Carême, who, when he became famous, paid tribute to ‘the illustrious Avice, master of choux pastry’. Avice is considered by some to be the creator of the madeleine.


AVOCADO A pear-shaped or round fruit from a tropical tree originating in Central America. The name comes from the Mexican ahuacatl, which means ‘testicle’. Its skin, which may be grained or smooth and shiny, is dark green or purplish-brown in colour. It has pale-green flesh surrounding a large hard round stone (pit), which comes away easily. The flesh has a buttery consistency and a slight flavour of hazelnuts. A fruit like no other, it is ripe when it gives under the pressure of the finger. It has the virtue of ripening off the tree so it can be retarded in the refrigerator, or ripened at room temperature. Occasionally, miniature ‘cocktail’ avocados are seen, without the stone (pit).


The Spanish discovered the avocado tree and sent saplings to several tropical countries. The fruit’s popularity was slow to spread, being cultivated in the US only at the end of the 19th century. It did not reach French recipe books until the 1950s, and it was the huge investment by Israel in the fruit after World War II that established its popularity in Europe. It is now cultivated in America, Israel, Australia, the West Indies and many areas of Europe with Mediterranean climates, in many varieties. Popular American ones are Fuerte, large and green (which reflects the West Indian type) and Hass, wrinkled and dark-skinned (like Guatamalan avocadoes). The latter explains one of the earlier names of ‘alligator pear’.


Avocados discolour on exposure to the air, so are either prepared at the last minute or need acidulating. They are commonly served halved with a sauce or a stuffing such as seafood. Sliced, they are popular in salads, and may also make mousses and even ice cream.


The fruit is popular in Mexico in such dishes as guacamole, which may be served with tortillas and bread rolls. In Martinique, it is the basis of féroce (avocado mixed with chopped salt cod). It is used throughout South America for garnishing hot or iced soups and ragoûts. In Africa, avocado leaves are used to make the sparkling and slightly alcoholic drink known as babine.


RECIPES


avocado salad archestrate


Cut the heart of a head of celery into thin strips. Dice 3 cooked artichoke hearts and 3 peeled and seeded tomatoes. Halve 4 avocados and carefully remove the flesh, keeping each half intact. Slice the flesh and sprinkle with lemon juice. Season the avocado and vegetables with vinaigrette, arrange in a salad bowl and sprinkle with chopped herbs.


avocado salad with cucumber


Assemble equal quantities of avocado (halved, stoned, peeled or pitted, diced and sprinkled with lemon juice) and halved, seeded and sliced cucumber. Dress with vinaigrette, strongly flavoured with mustard, and sprinkle with chopped herbs.


avocado sauce


Blend together avocado flesh with lemon juice in the following proportions: 2 tablespoons lemon juice to a medium-sized avocado. Mix with an equal volume of whipping cream. Serve very cold with hot or cold meat or poultry, with quarters of lemon.


avocados stuffed with crab


Prepare a mayonnaise and season it with mustard and cayenne pepper. Crumble some crab meat (fresh, canned or frozen). Halve the avocados and scoop out the flesh in large pieces, then cut it into even-sized cubes. Sprinkle the flesh and the insides of the avocado shells with lemon juice and season them with salt and pepper to taste. Mix the mayonnaise with the crab meat and carefully add the chopped avocado flesh. Pile the filling into the shells. If you like, the avocados can be garnished with mayonnaise coloured with a little tomato purée (paste), piping it with a piping (pastry) bag fitted with a star (fluted) nozzle. Dust with paprika.


Californian avocado salad


Peel 2 grapefruit, removing all the pith, then cut the segments from between the membranes. Place the fruit segments in a salad bowl. Halve 3 avocados, remove the flesh, dice it and sprinkle with lemon juice. Add to the salad bowl together with 150–200 g (5–7 oz) peeled (shelled) shrimps. Sprinkle with 2 tablespoons gin or brandy and add 3–5 tablespoons mayonnaise with a little ketchup and cayenne pepper. Garnish with slices of lemon.


chocolate avocado soufflés


Halve a ripe avocado and remove the stone (pit). Remove the flesh and retain the skin from the halves. Blend the flesh with a little pistachio paste to make a smooth purée. Use the point of a knife to cut a round in the bottom of the avocado skins so they will not fall over. Whip 3 egg whites into firm peaks, gradually adding 35 g (1¼ oz, 2 tablespoons) caster (superfine) sugar, then gently fold into the avocado–pistachio purée and fill the avocado skins with half of this mixture. Place a square of dark chocolate in the centre of each and cover with the rest of the mixture. Cook in a preheated oven at 180ºC (350°F, gas 4) for about 8 minutes, removing the soufflés from the oven as soon as they begin to brown. Sprinkle with icing (confectioner’s) sugar and serve very hot.


guacamole


Finely chop ¼ small onion and mix with 2 peeled, seeded and diced tomatoes, 1 seeded and finely chopped green chilli, 1 finely chopped large garlic clove, the juice of ½ lime and a little grated zest from about a quarter of the lime. Mash the flesh from 2 large ripe avocados in a mixing bowl, then add the vegetable mixture and gradually beat in 2 tablespoons olive oil. Stir in 2–3 tablespoons chopped fresh coriander (cilantro) and seasoning to taste.


prawn and avocado cocktail


Make a cocktail sauce with 500 ml (17 fl oz, 2 cups) mayonnaise and 2 teaspoons cognac, 1 tablespoon tomato ketchup and a few drops each of Worcestershire sauce and Tabasco. Slice 100 g (4 oz) peeled tiger prawns (shelled jumbo shrimp) into small pieces, reserving the tails. Halve 4 avocados lengthways, scoop out the flesh with a spoon or by cutting it into small, regular dice and reserve the skins. Sprinkle the flesh with lemon juice. Gently mix together the sliced prawns, two-thirds of the cocktail sauce and the avocado flesh. Season to taste with salt and pepper. Fill the avocado skins with the mixture and cover with the remaining sauce. Decorate with the reserved prawn tails, a quartered tomato and a few sprigs of chervil.


lamelles of avocado and crabmeat


Season 400 g (14 oz, 1 cup) freshly cooked crabmeat with sea salt. Add the grated zest of 1 lime and half an orange, 2 teaspoons finely chopped chives, 3 tablespoons sweet almond oil and the juice of quarter of a lime. Season with finely ground black pepper, mix together gently and set aside. Take 2 ripe, unpeeled avocados and use a mandoline to cut them into thin, lengthways slices, including the stone (pit). This will give unpeeled slices, with or without stone. Remove the skin and stone from each slice, leaving the slices with a hole in the centre where you have removed the stone. Arrange 3 large slices of avocado on each plate and fill the holes left in the centre with the crabmeat, then cover with smaller slices of avocado, preferably without holes. Season lightly with sea salt, ground pepper, a few drops of lime juice and a drizzle of sweet almond oil, then serve.


AYRAN Turkish yogurt drink, made by diluting yogurt with water and ice. The drink may be flavoured with mint. Refreshing yogurt drinks are prepared throughout the Balkan countries and the Middle East. Airan, eyran, ajran or dhalle are all names for similar drinks. Lassi is the Indian version. The icy, diluted yogurt is the perfect complement for spicy dishes and it is a cooling choice in hot climates. Flavouring ingredients may be added, for example salt, rosewater, lemon, cucumber or spices such as cardamoms, ginger or chillies.


AYU Japanese river fish, known as sweetfish in English. The ayu is caught from June through to the end of summer, and it is considered a delicacy for its excellent, slightly sweet, flavour. The fish is small, growing to about 30 cm (12 in) but caught at 13–15 cm (5–6 in). Traditionally, trained cormorants are used to catch the fish. Working at night, the cormorant handlers train their leashed birds to dive into the water and catch the fish, then they retrieve the fish from the birds’ grasp. Line and rod fishing methods are mainly used now. Salt grilling – shioyaki– is a popular method of cooking freshly caught ayu. The fish are rubbed with salt and allowed to stand for 30 minutes. A dipping sauce of seasoned dashi (stock) and vinegar may be served with the fish.


AZAROLE A large red or orange hip from the tree Crataegus azarolus, related to the hawthorn. It is grown in southern France, Spain and the US, though at its best in Italy. The fruit needs a ripening period after picking, when it becomes fragrant and sugary, so can be eaten raw. It is used for confectionery and jelly, especially in northern Italy, and is fermented for a drink.


AZUKI BEAN Also known as aduki bean. A tiny, dull-red bean, very squat in shape and sweetish in flavour. It is a native of Japan, India and South East Asia and keeps for many years. After soy, it is the most-used bean in Japanese cookery, mixed with rice, or red bean paste and used in many desserts and cakes, both as an ingredient in the main mixture and as a filling when made into a sweetened paste. In Japanese tradition, eating azuki beans was thought to bring good luck.





B


BABA A cake made from leavened dough that contains raisins and is steeped, after baking, in rum or kirsch syrup. Typically it is served either as individual small cakes baked in dariole moulds or individual ring moulds but may be a large cake, often decorated with angelica and glacé (candied) cherries.


The origin of this cake is attributed to the greediness of the Polish king Stanislas Leszcsynski, who was exiled in Lorraine. He found the traditional kouglof (see kugelhopf) too dry and improved it by adding rum. As a dedicated reader of The Thousand and One Nights, he is said to have named this creation after his favourite hero, Ali Baba. This recipe was a great success at the court of Nancy, where it was usually served with a sauce of sweet Málaga wine. Carême writes, however: ‘It was well known that the true Polish baba should be made with rye flour and Hungarian wine.’


Sthorer, a pastrycook who attended the court of the Polish king, perfected the recipe using a brioche steeped in alcohol; he made it the speciality of his house in the Rue Montorgueil in Paris and called it ‘baba’. Around 1850, several renowned pastrycooks, taking their inspiration from the baba, created the fribourg in Bordeaux, the brillat-savarin (later known as the savarin) in Paris, and the gorenflot.


RECIPE


rum babas


Soak 100 g (4 oz, ¾ cup) raisins in 300 ml (½ pint, 1¼ cups) rum and soften 100 g (4 oz, ½ cup) butter at room temperature. Mix 25 g (1 oz, 2 cakes) fresh (compressed) yeast or 2 teaspoons dried yeast with 2 tablespoons warm water. Make a well in 250 g (9 oz, 2¼ cups) sifted strong plain (bread) flour and add 2 tablespoons sugar, a generous pinch of salt, 2 whole eggs and the yeast mixture. Mix with a wooden spatula until the ingredients are combined, then add another egg. Work this in, and then add a further egg and work that in. Finally add the softened butter and work the dough until it is elastic before adding the drained raisins. Reserve the rum from the raisins for soaking the babas. Melt 50 g (2 oz, ¼ cup) butter over a low heat and use to brush the insides of 16 dariole moulds or individual ring moulds. Divide the dough equally among the moulds. Leave in a warm place until the dough has risen to fill the moulds. Bake in a preheated oven at about 200°C (400°F, gas 6) for 15–20 minutes. Turn the babas out immediately on to a rack and allow to cool completely. Prepare a syrup using 1 litre (1¾ pints, 4⅓ cups) water and 500 g (18 oz, 2¼ cups) sugar. Dip each baba in the boiling syrup and leave submerged until no more air bubbles are released. Drain and place on a wire rack resting over a dish. When the babas have cooled slightly, soak them in the reserved rum, adding extra rum as necessary to soak the babas generously. As the rum syrup collects in the dish repeatedly spoon it back over the babas to ensure they are very moist. Serve the babas topped or filled with whipped cream and fresh fruit, such as raspberries. Crème anglaise may be served with the babas: streak the sauce with a little chocolate sauce and add a few rum-soaked raisins for decoration.


BABA GHANOUSH A mezze or vegetable side dish eaten throughout the Middle East. The smoky flesh of grilled (broiled) aubergine (eggplant) is puréed with garlic, salt, lemon juice and good olive oil (sometimes tahini) to make a paste known as ‘poor man’s caviar’. Widely eaten in the West, the dish started the whole tradition of vegetable ‘caviars’, while this name is an inspired translation of ‘spoiled old daddy’, which is its Lebanese meaning.


BABACO A fruit related to the papaya, originating in the highlands of Ecuador, it is grown in temperate climates in New Zealand, Europe and America. Also known as chamburo. Resembling an elongated, fluted melon with a star-shaped cross-section when cut, the babaco can measure up to 30 cm (12 in) but it is usually smaller. The whole greenish-to-yellow fruit is edible for it has a soft skin and no pips. The babaco is juicy but low in sugar, so not especially sweet and it can be used in the same way as cucumber in salads and savoury dishes as well as in sweet dishes when sweetened.


BACCHUS In Roman mythology, the god of vines and wine, the counterpart of the Greek god Dionysus. His functions were many: he represented Nature (symbolized by the rod he carried, which was wrapped in ivy and vine leaves, with a pine cone at one end); he was the father of viticulture, since he had taught man to cultivate the vine and make wine; and he was the incarnation of fertility and became the god of procreation, often symbolized by a goat or a bull. Bacchus is usually accompanied by a rowdy, dissolute group of satyrs, sirens and bacchantes. Dionysus, in whose honour mysteries were celebrated, inspired the birth of Greek dramatic poetry, whereas Bacchus has essentially remained part of the sensual and carnal world of drunkenness and the pleasure of drinking (hence ‘bacchic’).






baba


Rum babas are prepared with a light touch. The pastry chef takes the greatest possible care as he soaks the warm babas in rum syrup or adds charming decorative touches.
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BACON Lean cured sides of pork, generally sold as thin slices, ‘rashers’ in Britain, which are eaten fried or grilled (broiled), especially with eggs (see breakfast), principally in the British Isles and Canada. The cured side of a pig, smoked in one piece, keeps almost indefinitely. In Britain it has been a traditional cottage food for centuries. Large-scale bacon curing dates to the 1770s in Wilt-shire, still a bacon centre. Cures may be dry (in salt), like the classic Wiltshire cure, or wet (in brine) of which Danish exports are the leading example. Since the introduction of refrigeration the amount of salt used has dropped considerably, though regional tastes (and cures) persist and the Irish and the Scots like their bacon salty. Bacon remains a gourmet product in the Englishbreakfast world, with differing cures and types of smoking on offer, for example over apple wood.


Sides are cut to give slices consisting of lean back meat and a fatty streaky belly end. Sold with or without the cured skin (rind), which may be retained for cooking. As well as slices, in Britain larger steaks (thick slices) or joints are prepared, the latter for boiling or roasting. The traditional pigs, bred for bacon, were the Gloucester Old Spot, Blacks, Saddleback and Tamworth; now the white Danish Landrace is the prominent breed.


The Italian pancetta is belly with a slightly sweeter cure than the English type. It is best known in its rolled form, which is flavoured with cloves and pepper, and sliced for use. Some is smoked. German Speck, Spanish tocino and Polish slonina are streaky fatty products, sold as slabs with rind, so they may be used for barding. Many pan dishes are started with a fried mixture of onions and bacon, called soffritto in Italy. In France lard has the same uses, called poitrine fumé if it is smoked. French bacon is cured loin, dried, steamed and smoked; either could go into quiche lorraine. Strips, or lardons, of fatty bacon are used for larding; cut short, they are fried and used to flavour cooked dishes or salads.


The word derives from the old French bakko, meaning ham, itself from the German for pig. In French this became bacon, meaning a piece of salt pork or even the whole pig (a repas baconique was a festive meal where only pork dishes were served). The word was then adopted by the English and returned to France with its present meaning.


RECIPES


bacon omelette


Cut thick slices of rindless bacon into cubes and fry in butter. Add to the eggs, beat together and make an omelette. It may be served covered with slices of bacon fried in butter.


calves’ liver with bacon


Season slices of calves’ liver with salt and pepper and then coat in flour, shaking them to remove any excess. Fry and then drain two thin slices of rindless bacon for each slice of liver. Cook the liver for about 10 minutes in the same frying pan, arrange on a plate, and garnish with the bacon and slices of lemon. Keep warm. Make a sauce in the frying pan using the meat juices and lemon juice or vinegar. Pour over the liver and sprinkle with parsley.


BAEKENOFE Also known as backenoff. An Alsatian dish comprising a stew of various meats. The origin of this speciality is linked to the traditional way of life in the country. On their way to the fields in the morning, the peasants would leave earthenware pots prepared by their wives (containing meat marinated overnight, onions, potatoes and seasoning added that morning) with the village baker, who would bake (baeken) them in his oven (ofen) after the batch of bread. The baekenofe was usually prepared on Mondays (washing day) when the housewife was too busy to cook. The baker himself sealed the pots with bread dough.


The baekenofe, which is still prepared in Alsace, requires long slow cooking in the oven to bring out the full flavour. It is often served with a green salad.


RECIPE


baekenofe


Cut 450 g (1 lb) shoulder of mutton, 450 g (1 lb) shoulder of pork and 450 g (1 lb) beef into large cubes and marinate overnight in 500 ml (17 fl oz, 2 cups) Alsace wine, 1 large finely chopped onion, 1 onion stuck with 2–3 cloves, 2 crushed garlic cloves, a bouquet garni and salt and pepper. The next day, peel and slice 2 kg (4½ lb) potatoes and 225 g (8 oz) onions. Grease a large casserole with lard, then fill with layers of the ingredients, as follows: a layer of potatoes, a layer of meat and a layer of onions. Repeat until all the ingredients have been used, ending with a layer of potatoes. Remove the bouquet garni and the onion stuck with cloves from the marinade and pour the liquid into the casserole. The liquid should just reach the top layer; if necessary, top up with water. Cover the casserole and cook in a preheated oven at about 160°C (325°F, gas 3) for 4 hours.


BAGEL A small Jewish roll-with-a-hole, bagels are also identified with the American East Coast from the turn of the 20th century, and with New York in particular, where a breakfast may be bagels, lox (pickled salmon) and cream cheese. Created by a Jewish baker in Vienna in 1683, the dough includes both yeast and egg (and nowadays a choice of other flavourings). The dough is left to rise, then shaped into overlapping rings. Traditionally these are poached briefly in boiling, salted water until they rise to the surface, giving them a characteristically close texture and firm, moist crust which is slightly ‘chewy’. They are then glazed with egg and may be sprinkled with poppy or caraway seeds before baking until golden.


BAGNA CAUDA A hot dip (literally a ‘hot bath’), this speciality of Piedmont in northern Italy is a festival dish, dating back to the 16th century. The purée is made from olive oil with a little butter, pounded garlic and anchovy fillets, heated for some minutes, then served over a burner, like a fondue. White truffles may be added in season. It is scooped up with pieces of raw vegetables; for example cabbage strips, celery, fennel, cauliflower and peppers. Cardoons are also traditional for dipping. Red wine goes with bagna cauda which is not eaten at a meal, but as a party snack.


BAGNES A Swiss cheese made from cow’s milk (45% fat content); it is a cooked pressed cheese with a slightly rough brushed crust. Firm but springy to the touch, it has a fruity flavour which makes it suitable for the table, but it is most widely known along with Conches, Gomser and Orsières, as a cheese for making raclettes. A product of Valais (particularly the Bagnes valley), it is a flat round cheese, 35–40 cm (14–16 in) in diameter, 7–8 cm (3–4 in) thick, and weighing about 7 kg (16 lb). Some gourmets prefer it slightly more mature (up to six months old instead of the usual three), which makes it quite a strong cheese.


BAGRATION The name given to various dishes inspired by recipes dedicated by Carême to Princess Bagration, whose service he entered on his return from Russia in August 1819. These recipes often include macaroni (to accompany meat soups, salad and stuffed eggs), Russian salad (to accompany crayfish and fillet of sole), creamed chicken, or salpicon of truffles and pickled ox (beef) tongue, but the garnishes have changed and are now more simple than in the original recipes.


RECIPES


Bagration eggs


Butter a number of dariole moulds and line with cooked chopped macaroni mixed with quenelle forcemeat. Break 1 egg into each mould. Cook in a bain marie for 6–8 minutes. Turn out into small pastry cases. Coat with a cream sauce and garnish with a slice of truffle warmed through in butter.


Bagration fish soup


Prepare in the same way as Bagration meat soup, but use 225 g (8 oz) fillet of sole instead of veal. Reduce cooking time to 30 minutes.


Bagration meat soup


Sauté 450 g (1 lb) diced lean veal in butter to seal in the meat juices. Add to 1 litre (1¾ pints, 4⅓ cups) velouté soup* and simmer for 1 hour. Strain the veal, chop it finely, and return to the velouté. Stir in 3 egg yolks mixed with 100 ml (4 fl oz, 7 tablespoons) cream to bind the soup and adjust the seasoning. Stir in about 50 g (2 oz, ¼ cup) butter and hot chopped macaroni. Serve accompanied by grated cheese.


Bagration salad


This dish is composed of equal quantities of blanched artichoke hearts and celeriac (celery root), cut into thin strips, and cold chopped macaroni. The ingredients are bound together with tomato mayonnaise and shaped into a mound, sprinkled with chopped hard-boiled (hard-cooked) egg yolk and chopped parsley, and garnished with a salpicon of truffles and pickled ox (beef) tongue.


Bagration timbales


Butter a number of dariole moulds. Stick small pieces of truffle and pickled tongue to the sides of the moulds. Line with smooth chicken forcemeat. Fill with a mixture of cooked macaroni (chopped and mixed with cream) and salpicon of truffles and pickled ox (beef) tongue. Cook in a bain marie for about 15 minutes. Turn out on to a plate and coat with suprême sauce.


BAHUT A deep cylindrical container with two handles. Of variable size, it has no lid and is made of tin, stainless steel or aluminium (enamelled plate is to be avoided). This catering vessel is designed for storing cooked food, sauces, creams or anything that needs keeping.


BAIN MARIE A water bath for keeping cooked food or dishes, such as sauces and soups, warm or without allowing them to continue cooking. A bain marie is also used for melting ingredients without burning them or for cooking delicate foods and dishes very slowly.


Bain marie was originally a term used in alchemy. It was then referred to as bain de Marie (Mary’s bath) after Moses’s sister, who was known to be an alchemist. It was also considered to refer to the Virgin Mary, the symbol of gentleness, since the term implies the gentleness of this method of cooking.


In the classic catering kitchen a cylindrical bain marie (with a handle and a lid) is used to hold soups, sauces and creams. This is placed in a shallow rectangular bain marie dish, containing warm water, which may be large enough to hold up to ten such containers. Large restaurants and cafeterias have heated vats arranged on these principles.


A special double saucepan (double boiler) is used for cooking individual sauces. This pan is in two parts which slot one inside the other (the lower part contains hot water). In domestic cookery, a gratin dish or baking tin (pan) containing water is often used as a bain marie for cooking delicate ingredients or mixtures, such as pâtés, custards, chicken-liver mousse or baked eggs, either on top of the stove or in the oven. Whichever method is used, the water must not be allowed to boil in case the mixture inside overheats and then curdles, or water in the form of condensation gets into the preparation.


BAISER A French petit four consisting of two small meringues, joined together with thick cream, butter cream or ice cream.


BAKE BLIND Also referred to as blind-bake, this is a method of cooking an empty pastry flan case (pie shell). Pastry cases are part-cooked before adding a liquid or creamy mixture, which would otherwise soak into the pastry base, or completely cooked before filling with fruit or another filling that does not need to be cooked.


Prepare a short pastry and use to line the flan dish or tin. Prick the base all over, then leave to rest in the refrigerator for at least 1 hour. The pastry case can be covered with cling film (plastic wrap) and chilled for up to 24 hours.


Line the pastry case with greaseproof (parchment) paper and sprinkle with baking beans or dried beans. Bake for 10–15 minutes in a preheated oven at 200ºC (400ºF, gas 6). Remove the paper and beans and add any filling, then continue baking as required. Alternatively, to cook the pastry case completely, after 15 minutes baking, remove the paper and beans, then return the pastry case to the oven for a further 10 minutes or until the pastry is cooked and lightly browned. Cool before adding a cold filling that does not require cooking.


BAKED ALASKA The novelty of this dessert lies in the contrast between the ice cream inside and the very hot meringue surrounding it. The classic baked Alaska consists of a base of Genoese sponge soaked in liqueur on which is placed a block of vanilla ice cream, the whole thing being masked with plain or Italian meringue. This is cooked in a hot oven for a very short time so that the meringue is coloured but the ice cream is not melted. It is served immediately, sometimes flamed.


The original recipe is said to have been perfected, or rather brought back into fashion, at the Hôtel de Paris in Monte Carlo, by the chef Jean Giroix. An American doctor, and investor, honoured as Count Rumford, is credited with the invention of this dessert, which is based on the principle that beaten egg white is a poor conductor of heat. However, according to Baron Brisse, in his cookery column in La Liberté (6 June 1866), a chef to a Chinese delegation visiting Paris introduced this dessert to the French:


‘During the stay of the Chinese delegation in Paris, the chefs of the Celestial Empire exchanged courtesies and recipes with the chefs at the Grand Hotel. The French dessert chef was delighted at this opportunity: his Chinese colleague taught him the art of cooking vanilla and ginger ices in the oven. This is how the delicate operation is performed: very firm ice cream is enveloped in an extremely light pastry crust and baked in the oven. The crust insulates the interior and is cooked before the ice can melt. Gourmands can then enjoy the twofold pleasure of biting into a crisp crust and at the same time refreshing the palate with the flavoured ice cream.’


RECIPE


baked Alaska


First prepare some vanilla ice cream: make a custard using 7–8 egg yolks, 200 g (7 oz, 1 cup) caster (superfine) sugar, 750 ml (1¼ pints, 3 cups) single (light) cream and a vanilla pod (bean) or 1 teaspoon vanilla sugar. Freeze in an ice-cream churn. When the ice cream is fairly hard, pack it into a square cake tin (pan) and leave it in the freezer for 1 hour.


Meanwhile, make a sponge by beating 125 g (4 oz, ½ cup) caster sugar with 4 egg yolks until the mixture turns thick and white. Sprinkle with 150 g (5 oz, 1¼ cups) sifted plain (all-purpose) flour, then add 40 g (1½ oz, 3 tablespoons) melted butter and fold in 4 egg whites whisked to stiff peaks with a pinch of salt. Pour the batter into a greased square cake tin and bake in a preheated oven at 200ºC (400ºF, gas 6) for 35 minutes. Turn the sponge out and leave it to cool.


Immediately before serving make a meringue mixture whisking 4 egg whites, a pinch of salt and 6 tablespoons caster sugar and put the mixture into a large piping (pastry) bag. Split the sponge in two through the middle and trim the edges neatly, if necessary, then arrange the pieces side by side on a baking sheet. Sprinkle with 3 tablespoons sugar flavoured with Cointreau or Grand Marnier. Unmould the ice cream and place on the sponge. Mask the sponge and ice cream entirely with half of the meringue, smoothing it with a metal spatula. Use the rest of the meringue to decorate the top with swirls. Dredge with icing (confectioner’s) sugar and place in a preheated oven at 250ºC (475ºF, gas 9) until the meringue is coloured. Serve immediately.


Baked Alaska can be flamed when it is taken out of the oven, using the same liqueur that was used to flavour the sponge.


BAKERY The place where bread is manufactured and sold. The application of industry to the production of bread, the ability to distribute it, once made, very widely and quickly, and the knowledge of how to produce and package loaves that do not become stale immediately were all made possible during the 20th century. The latter part of the century, however, was marked by a movement back towards better-quality bread and more diversity of choice. Many industrial countries elected consciously for smaller, and more local, bakeries. While the uses of industry were obvious – bread available in supermarkets and grocers’ shops – customers wanted more choice. In France, bread was baked at home until after World War I, and bread-making is still carried out largely in small-scale establishments. French history provides an example of the organization of this envied food over the years.


■ History of baking Well-organized bakeries were depicted on the frescoes of ancient Egyptian tombs. These establishments produced mainly unleavened griddle cakes but also, for the upper classes, bread leavened with brewer’s yeast. Herodotus reported that the Greeks learned the secret of leavened bread from the Egyptians.


In 168 BC, following the victorious campaign against Perseus, King of Macedonia, the bakers who travelled with the Greek army were taken as slaves by the Romans. They were known as pistores (grinders) because they ground the corn with a mortar. Even today many Italian bakers have Greek names. In AD 100, the emperor Trajan created a bakers’ guild that was granted many privileges. In this way, he completed the measures taken by his predecessors to ensure that Rome was supplied with food, thus avoiding insurrection. Bread was distributed free to the poorest citizens, numbering about 300,000 to 400,000 people. In the reign of Augustus, there were 326 bakers in Rome catering for a million inhabitants. This led eventually to the nationalization of the bakers, who were paid directly by the state and were not allowed to sell their businesses. The brick ovens that were found in the bakeries among the ruins of Pompeii had flat beds and vaulted roofs and were very similar to those used in rural France today.


After the Roman conquest and under Roman law, the Gallic bakers were united into organizations, and in this way the oldest of the food professions was created. As early as the beginning of the Middle Ages, feudal lords raised taxes by making their serfs grind their corn in the baronial mill and then bake the dough in the communal oven.


In the 12th century the guild of bakers was established in France: they were known as tameliers (sifters) because they had to sift the flour that was delivered to them. There were 62 of them at the time and Philip Augustus granted them the monopoly on the manufacture of bread within the boundaries of Paris. According to the Livre des métiers of Étienne Boileau (c. 1268), the tamelier bought his entitlement from the king (the Grand Baker). He served an apprenticeship of four years and had to complete various formalities. The master baker had a junior, or first boy, at his command. The guild also provided insurance against illness; every day, the baker delivered one or two loaves to a hospital, and in return was guaranteed free priority hospitalization. The baker who supplied free bread to the executioner placed the bread that was intended for him upside down so that the other customers could be sure that the executioner’s hand would not touch any other loaves. This gave rise to the superstition that it is unlucky to place bread upside down. The word boulanger, which eventually replaced the word tamelier, comes from the Picardy word boulenc, meaning ‘one who makes round bread’. The quality, weight and price of bread were precisely fixed by royal decree. Any loaves below the prescribed weight were confiscated and distributed to the poor. The Grand Panetier judged the bakers’ misdemeanours.


■ Bakery reforms in France Philip the Fair reformed baking legislation so that any fines meted out became proportional to the misdemeanour. He also reduced the bakers’ privileges and authorized private individuals to buy grain. In 1366 Charles V introduced regulations concerning the places and times for the sale of bread, as well as the price, which varied according to the type of flour used. Charles VII introduced further regulations and imposed limits on the places and times wheat and flour could be bought. In the meantime, it became more usual to make bread at home.


The 17th century saw many changes in the Parisian bakery trade. Bread manufacture was improved, flour (without bran) was delivered in larger quantities, the use of brewer’s yeast was prohibited, and the number of markets increased. In 1635 Richelieu introduced the following measures: ‘Bakers of bread rolls and pastrycooks will not buy grain before eleven o’clock in winter and noon in summer; bakers of large loaves will not buy grain before two o’clock. This will enable the people of the town to obtain their supply first. Bakers shall put a distinctive trademark on their loaves, and keep weights and scales in their shops, under penalty of having their licences removed.’ Bakers were also obliged to sell their own bread, and not through a third party.


Towards 1710, markets were established in Paris for the sale of bread and they were frequented by 500–600 bakers from Paris and the suburbs. A further thousand came from the surrounding area because the bread they produced was famous – from Gonesse, Corbeil, Chilly and Saint-Germain-en-Laye. In 1724 there were 1524 bakers, most of whom sold their bread in the Great Hall in the Place Maubert, at the Marché Neuf de la Cité in the Rue Saint-Honoré, and at the market of Marais-du-Temple. Marie de Medici brought in Italian bakers who introduced new products. Gradually, the Parisians became more and more partial to light white bread made with pure wheat flour.


■ From the French Revolution During the 18th century methods of wheat cultivation and production made real progress, and the spectre of famine was gradually eradicated. But the farsighted royal administration accumulated large quantities of grain. When a shortage of food occurred in 1773, the people accused the farmers and merchants of signing a ‘pact of famine’ in order to speculate on grain. In reality, these preventative purchases were to be resold at the normal price.


In 1774 Turgot decided that there should be free trade in grain throughout France. Unfortunately, this decision was premature and in the following year there was rioting and pillaging of grain stores. This was called the ‘war of famine’.


The day after the storming of the Bastille, the continuing shortage of food exasperated the people: the bakers asked for sentries to protect them and prevent their shops from being ransacked. Paris did not have enough bread and, to cries of ‘Let’s get the baker, the baker’s wife and the baker’s assistant’, the people, led by the market women, took the road to Versailles. On 2 March 1791 the Constitution did away with guild wardenships and masterships, and bakery supposedly became ‘free’ but was still subject to the regulations of the public authorities. Bakery products continued to evolve: in 1840, Viennese products became popular and many Austrian bakers came to Paris.


■ Modern times Bread continues to be an essential part of the daily diet in France, as in most European countries. Though there is now the convenience of being able to buy bread elsewhere, the bakery is a part of small-town life. In France, however, the craze for the Parisian baguette has resulted in the disappearance of many regional breads, while some regional bakeries have now become merely bread shops.


In former times, the village baker’s oven was often the only one locally, and certain slow-cooked dishes, such as meat stews, including Boston baked beans in Puritan America, and even roasts and pastries, were taken by the villagers to the baker, to be cooked in the residual oven heat after the bread had been removed. In some Mediterraniean countries peppers are still baked this way and sold by bread shops, but the social function of a communal village oven has passed away now that domestic ovens are commonplace. Commercial bakeries have been in operation in France since 1959, but in the latter part of the 20th century only accounted for about 10% of the total production. Most – and this is typical throughout continental Europe – bread-making continues to be carried on in numerous small-scale bakeries.


■ Bakery equipment From antiquity to the beginning of the 20th century the baker’s equipment changed very slowly. Roman frescoes show a kneading machine driven by animals and it is known that the workers of this period wore hygienic masks. The mechanical kneader used in modern bakeries dates from 1920. Ovens, formerly heated by burning wood and then coal, are now heated by gas, electricity or oil. Since the original Roman vault-shaped cooking chamber, the bread oven has seen the introduction of the rotating disc and stacking in layers. The most commonly used oven nowadays rotates internally and contains a vertical trolley which can be removed when the bread is cooked.


There have been many improvements. High-speed kneading machines oxygenate and whiten the bread. Refrigerated fermentation chambers (instead of incubators) mean that the baker can prepare the bread the previous evening because the fermentation process takes longer. However, the high proportion of yeast required does not improve the quality. Deep-freezing is very commonly practised in the United States.


BAKING POWDER A raising (leavening) agent invented in America and introduced to Europe in the 1840s, it consists of 2 parts bicarbonate of soda and 1 part cream of tartar mixed with a flour or starch. Several types are distinguished in America. Fast-action baking powder works immediately in the cold dough, another type only on the dough going into the oven. Baking powder is commonly used in domestic baking, particularly for cakes and scones (biscuits).


BAKING SHEET A tray, with only a very slightly raised edge, on which all kinds of unmoulded pastries, biscuits (cookies), small cakes and tarts are placed to be baked in the oven. It can be lined with greaseproof (parchment) paper or greased and coated with flour if required.


BAKING TIN (PAN) A wide flat cooking utensil that comes in various sizes and depths. The roasting tin (pan), made of aluminium or tinned copper plate, is usually rectangular with two handles and shallow vertical sides; it may be fitted with a grid so that the meat or poultry does not rest in its own cooking juices.


BAKLAVA A sweet pastry widely eaten in the Middle East consisting of several very thin layers of filo pastry filled with chopped toasted almonds, pistachios and walnuts mixed with sugar and then cut into lozenges (diamonds) before baking. When they are taken out of the oven, a honey or sugar syrup flavoured with rose water and lemon juice is poured over the baklavas.


RECIPE


baklavas with pistachio nuts


In a food processor mix 575 g (1¼ lb, 5 cups) plain (all-purpose) flour, 25 g (1 oz) salt and enough water to obtain a firm, elastic dough. Make 12 balls of equal size. Flatten the first ball with the hand. Sprinkle a pinch of cornflour (cornstarch) over it to prevent it from sticking. Place a second ball on top. Flatten this with the hand and sprinkle a pinch of cornflour over it. Repeat with the other 10 balls. This results in a pastry consisting of 12 layers. Gradually flatten this pastry with a rolling pin, taking care not to crush or tear it, stretching it gently along the edges in order to obtain a circle of about 30 cm (12 in) in diameter. Cover the pastry with a cloth and allow to rest for 1 hour.


Then remove the first layer of the pastry, turn it over and sprinkle it with a pinch of cornflour. Repeat with the other layers, so that both sides of each layer are coated with cornflour, and pile them on top of each other again. Sprinle cornflour on a marble surface and place the stack of pastry on top, then stretch it out gently with the hands into a circle 50 cm (20 in) in diameter and 3–4 cm (1¼–1½ in) thick. Because the top layer stretches more than the bottom, turn the stack of pastry over and repeat the stretching operation. Roll out carefully with a very long rolling pin into a circle about 80 cm (32 in) in diameter. Place the rolling pin in the middle of the pastry and roll 6 layers around it, one by one, sprinkling each one with cornflour, then roll them on the table. Repeat the operation with a second rolling pin and the 6 remaining layers of pastry. Finally, bring the 12 layers together; by now they will have become extremely thin.


Chop shelled pistachio nuts. Place the pastry over an ovenproof dish 70 cm (28 in) in diameter. The edges will overhang by about 20 cm (8 in); cut out the circle of pastry and set aside. Cut the rest into 4–6 lozenge (diamond) shapes. Divide in two (6 layers). Decorate with the chopped pistachio nuts and cover with the other half (6 layers). Cover the lozenges with the circle of pastry and carefully seal the edges. Melt 1.5 kg (3¼ lb, 6½ cups) butter and pour slowly on to the pastry. Allow to rest for 30 minutes.


Bake in a preheated oven at 180ºC (350ºF, gas 4) for 20–30 minutes. Take the baklavas out of the oven and allow to cool. Mix 7 parts of sugar, 2 parts of water and 2 tablespoons orange flower water and cook gently for 5 minutes. Pour the hot syrup over the baklavas and leave them to cool.


BALKAN STATES The countries of central Europe, bordered by Austria, Russia, Italy, Greece and Turkey, have a characteristic national gastronomy, in which soups and stews, cooked meats, ewe’s- and cow’s-milk cheeses and strong liqueurs predominate. (Hungary, where the cuisine has a character of its own, is an exception.)


■ Bulgaria The long domination by the Turks left in its wake a taste for mezze, halva and raki. Yogurt, characteristic of this region, is widely used in such stews as ghivetch (meat and vegetables simmered with spices and topped with eggs and yogurt) and with raw vegetable salads such as tarator (cucumber with yogurt and pounded nuts). The staple dish is tchorba, a soup made with chicken, lamb offal or tripe (variety meats), but dried salted meat (pastirma), kebabcha (sausage kebabs), and flaky pastry filled with cheese or vegetables are also highly appreciated. Sirene is a famous ewe’s-milk cheese. As well as good red or white wines, slivovica (plum brandy) is drunk in Bulgaria.


■ Romania The Black Sea and the Danube delta provide a plentiful supply of fish (one of which is sturgeon – hence caviar). But the staple dish is a soup (ciorba) made from fish, chicken or veal. Hors d’oeuvres are very important, particularly aubergine (eggplant) purée with olive oil and lemon, and mititei (small grilled sausages). Carp, crayfish and pike are prepared in the Austrian style (stuffed or fried), but stuffed braised cabbage leaves or vine leaves are cooked in the same way as they are in Greece. Romania produces several ewe’s-milk cheeses (such as brandza and kaskaval or katshkawalj), some mild and matured with milk, others piquant and matured in pine bark; its cow’s-milk cheeses are sometimes eaten with corn broth (mamaliga) and prepared in as many different ways as the Italian polenta. Turkish domination left its mark in sweet pastries and rose-petal jam.


■ The Czech Republic Pilsen beer, cooked meats (black puddings and sausages) and Prague ham, together with foie gras, are the best-known ambassadors of Czech gastronomy. The influence of Russian and Polish cuisine is also apparent – calves’ lights (lungs) soup, fillets of carp with mushrooms – but the national dish is hovasy maso (boiled beef served with very spicy sauces). Poultry (particularly goose) and game are served with brambory (potatoes) and sauerkraut. They are followed by pastries inspired by Austrian cookery. The Czechs are very fond of plum dumplings, sweet omelettes and livances (pancakes with jam).


■ Serbia, Croatia and Montenegro There are many culinary traditions in these neighbouring lands, but the common factor is once again a thick soup (corba) made with vegetables and meat or fish. Pig’s trotters (feet) in aspic and Dalmatian smoked ham are traditional hors d’oeuvres, often served in the Italian way. In Croatia, where the Austrian influence is again strong, schnitzels are eaten and also plenty of fish and shellfish. Paprika is produced close to the Hungarian border and is used to season sauces for stews and onion fondues served with meatballs and kebabs. In Bosnia and Montenegro, the Turkish and Greek influence is evident in pilaf, stuffed cabbage leaves, moussaka (prepared with chicken or veal), and Oriental pastries. There are several famous cheeses, and the wines (Marastina and Ljutomer and red Blatina), plum (see slivovitz) or juniper brandies, and the famous cherry Zara Maraschino are also worthy of note.


■ Wine Vines have been grown in this part of Europe for many centuries.


• BULGARIA During the Ottoman Empire grape production was limited to table grapes for religious reasons. The present wine industry was established in the 20th century. The most important stages were between 1907 and 1985, when there were new plantings and a general programme of winery improvements was set in place. This resulted in a wave of good-quality, low-cost exports in an attempt to gain foreign currency. Between 1985 and 1989 a period of vine-pulling took place to reduce production by over 50%. The revolution in 1989 lost Bulgaria its established markets but at the beginning of the 21st century Bulgaria is poised to make good quality wines.


Grapes grow in all areas of Bulgaria. The most recognized areas for quality vine-growing are Russe and Suhindol in the north, Schumen in the eastern region, and Sakar in the southern region. Grape varieties reflect the mixed cultures of Eastern Europe and international influence. So Cabernet Sauvignon, Merlot and Chardonnay are grown extensively, but Mavrud, Melnik and Rkatsiteli are also represented. Bulgaria has its own quality grading system. ‘Controliran’ indicates that the grapes for a wine have come from a specific vineyard site of particular note. Country wines are the equivalent of vins de pays.


• ROMANIA Romania produces a wide range of wines full of character. Wine-growing dates back to several centuries BC, to the time of the Thracians. Today Romania is among the top ten wine producers in the world. The grape varieties cultivated are Babeasca and Kadarka for reds, and Feteasca Alba, Feteasca Regala, Mustoasa and Tamiîoasa for whites, as well as some Burgundy and Bordeaux varieties.


The wines are classed in several different categories: ordinary wines of superior quality, wines of superior quality with appellation d’origine (VOS), wines of superior quality with appellation d’origine and degrees of quality (VSOC), and finally sparkling wines and liqueurs.


BALLON A round French bread roll, made from fleur (French white flour), with a crisp, crumbly crust. It must be eaten fresh.


BALLOTINE A hot or cold dish based on meat, poultry, game birds or fish in aspic. The flesh is boned, stuffed, rolled and tied up with string, usually wrapped in muslin (cheesecloth) – sometimes in the skin – then braised or poached (see galantine).






Filling and shaping ballotine



When preparing a ballotine of poultry or a game bird, avoid cutting or puncturing the skin when boning the bird, especially when preparing game, such as pheasant, with areas of fine, thin skin. Here the ballotine of duck is prepared, keeping the foie gras and breast fillets separate from the main batch of stuffing.
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1 Lay the boned duck on the prepared muslin (cheesecloth) and arrange a layer of the stuffing (about two-thirds) down the middle. Top with strips of foie gras.
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2 Mix the diced breast meat with the remaining stuffing and arrange on top of the foie gras.
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3 Using the muslin to lift the duck, fold the sides and ends over the stuffing to enclose it completely and neatly in a long roll.
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4 Fold the muslin tightly around the ballotine and shape it into a firm, even roll.
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5 Twist the ends of the muslin to wrap the ballotine tightly, then tie them with string.
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6 When both ends are secure, tie the middle of the ballotine to keep it in shape and the muslin in place during cooking.





RECIPES


ballotine of chicken in aspic


Bone a 2.5 kg (5½ lb) chicken as in the recipe for braised ballotine of chicken. Dice the flesh from the chicken together with 150 g (5 oz) cooked ham, 150 g (5 oz) pickled tongue and 150 g (5 oz) bacon. Combine this meat with 225 g (8 oz) sausagemeat, 225 g (8 oz) lean minced (ground) veal, 2 eggs, 7 tablespoons Cognac, 150 g (5 oz) chopped truffles or pistachios, a generous pinch of mixed spice and salt and pepper. Knead the mixture well with wet hands. Shape the stuffing into an oblong, place on the boned chicken and shape the ballotine by drawing the skin all round the stuffing. Rinse and squeeze out a piece of muslin (cheesecloth) and roll up the ballotine tightly in it. Tie with string at both ends, slightly compressing the ballotine, then tie in the middle and between the middle and each end.


Prepare a jelly (aspic) stock using 2 calf’s feet, 300 g (10 oz) pork rind, 800 g (1¾ lb) knuckle of veal, 2 carrots, 1 onion, 2 leeks (white part only), a bouquet garni, about 3.5 litres (6 pints, 3½ quarts) chicken stock (or water), and 400 ml (14 fl oz, 1¾ cups) Madeira, adding the chicken carcass and giblets (except the liver) and other giblets if desired. Simmer the ballotine gently in the prepared stock for 1¾ hours. Remove from the stock and allow to cool. Unwrap. Rinse the muslin in warm water, squeeze out thoroughly, and wrap up the ballotine again. Tie up and allow to cool for 12 hours under a weight. Clarify the stock, adding gelatine if necessary, and coat the cold ballotine with the half-set aspic, then chill and serve when completely cold.


ballotine of chicken in chaud-froid sauce


Prepare the ballotine as for ballotine of chicken in aspic, but coat with chaud-froid sauce instead of aspic.


ballotine of duck


Bone a 2.5 kg (5½ lb) duck, remove all the flesh and dice the breast meat. Draw the sinews from the rest of the meat and finely chop with an equal weight of unsmoked fatty bacon, half this weight of lean veal, and 75 g (3 oz, 1½ cups) fresh breadcrumbs soaked in milk. Combine these ingredients in a food processor with 4 egg yolks. Season with salt, pepper and allspice. Add to this stuffing 150 g (5 oz) fresh foie gras, cut into large cubes and quickly fried in butter, 1 truffle and the diced breast meat. Add 2 tablespoons Cognac and mix well.


Wet and squeeze out a piece of muslin (cheesecloth) and spread out on the table. Place the duck skin, opened flat, on the muslin and spread evenly with the stuffing. Roll into the ballotine shape. Tie at both ends and in the middle.


Boil the ballotine immersed in a rich stock for 2–3 hours, arrange on a serving dish, and garnish as desired (châtelaine, chipolata, forestière, Godard, Lucullus, braised chestnuts, or lettuce and other vegetables braised or cooked in butter). Baste the ballotine with a few spoonfuls of reduced sieved pan juices. Serve the remainder of this liquid separately.


To serve the ballotine cold, increase the foie gras to at least 200 g (7 oz). Once the cooked ballotine has been unwrapped, rewrap it very tightly in the same piece of muslin, rinsed and wrung out, and allow to cool between two plates under a heavy weight. Refrigerate overnight, then glaze with aspic jelly made from the well-reduced stock and chill to set before serving.


ballotine of guinea fowl Jeanne d’Albret


Bone 2 raw guinea fowl without damaging the skin and reserve the breasts whole. Make a forcemeat with the flesh of the thighs and their trimmings, 300 g (10 oz) lean Bayonne ham, 300 g (10 oz) fat bacon and 200 g (7 oz) mushrooms. Use a food processor to reduce these ingredients to a paste or mince (grind) them finely, then bind together with 2 raw eggs. Press through a sieve. Spread a piece of muslin (cheesecloth) on the table, place on it two strips of uncured fat bacon, and spread the skin of the guinea fowls over these. Spread with half of the forcemeat. Slice the breasts into thin strips and arrange half of them on the force-meat; add a slice of foie gras and two truffles on either side, lengthways. Make two more layers with the rest of the sliced breasts and the remaining forcemeat.


Roll into a ballotine in a muslin cloth and tie it up at both ends and in the middle. Place in a braising pan with a good white stock and a crushed calf’s foot, the bones and carcasses of the guinea fowls, a carrot, a small bouquet garni, the white part of a leek and 100 g (4 oz) of bacon rind or pork rind. Cook for 1½ hours.


The following day, strain the stock through a cloth and clarify it using 2–3 eggs to obtain a full-flavoured aspic jelly. Turn out the ballotine on to a long dish and glaze with the half-set aspic. Make a crown with a piece of truffle and some chopped aspic and garnish the ballotine with cubes of aspic jelly and truffles.


ballotine of lamb in aspic


Make a stuffing of a salpicon of pickled tongue, ham and stoned (pitted) black olives. Spread this mixture on a boned flattened shoulder of lamb, roll it up, wrap it in muslin (cheesecloth) and tie with string. Cook the lamb in a casserole on a bed of vegetables with bacon and stock for about 1¾ hours, as in the recipe for braised ballotine of lamb. Drain and unwrap the ballotine (straining and reserving the liquor), squeeze out the muslin and use it to wrap up the ballotine again. Tie at both ends and in the middle and allow to cool for 12 hours under a weight. Unwrap and place in a dish. Warm the liquor and pour it over the ballotine, adding more warmed jellied (aspice) stock, if necessary, to cover. Chill for at least 24 hours until firmly set before serving.


ballotine of pork


Prepare using a boned shoulder of pork in the same way as for braised ballotine of lamb.


ballotine of veal


Prepare using boned shoulder or breast of veal, in the same way as for ballotine of lamb.


braised ballotine of chicken


Cut off the feet and pinions (wing tips) of a chicken. To bone, cut through the middle of the back from the neck to the tail and then, using a small sharp knife, working one side of the backbone at a time, gently ease the flesh away from the bone, taking care not to pierce the skin. Then carefully remove the bones from the legs and wings. Spread the chicken out flat on the table. Remove the breast meat and as much as possible of the legs and wings and cut it into cubes.


Prepare a stuffing from finely minced (ground) pork and veal – about 225 g (8 oz) of each – mixed with 100 g (4 oz) cooked ham, 2 eggs, 7 tablespoons Cognac, a generous pinch of allspice, and salt and pepper. Continue as for braised ballotine of lamb.


The same method can be used to make hot or cold ballotines of turkey or pigeon, adding foie gras and truffles, if required, in proportions corresponding to the size of the bird.


braised ballotine of lamb


Ask the butcher to bone a shoulder of lamb. To prepare the stuffing, first finely chop 3 onions, and cook in 20 g (¾ oz, 1½ tablespoons) butter until soft. Mince together a bunch of parsley and 2 garlic cloves. Combine this mixture with the onions, 450 g (1 lb) sausagemeat and salt and pepper and work together by hand or in a food processor. Open out the boned shoulder, spread with the stuffing, then roll up and tie with string.


Dice 100 g (4 oz) carrots, 3 onions, 1 celery stick and 100 g (4 oz) bacon. Melt 25 g (1 oz, 2 tablespoons) butter in a large flameproof casserole and brown the stuffed lamb. Remove and set aside. Cook the vegetable mixture in the butter remaining in the pan until soft. Add a small sprig of thyme, then replace the vegetables. Add 200 ml (7 fl oz, ¾ cup) dry white wine, 200 ml (7 fl oz, ¾ cup) stock or meat juices, a bouquet garni, salt and pepper. Bring to the boil and cook, uncovered, for 5 minutes. Turn the shoulder over in the vegetables, cover the casserole and continue cooking in a preheated oven at 200°C (400°F, gas 6) for 1½ hours. Remove the bouquet garni. Untie the ballotine and serve very hot, either on its own or with spinach, mixed vegetables, noodles, pilaf or risotto.


cold ballotine of eel


Prepare and cook the ballotine as for hot ballotine of eel. Drain and unwrap, squeeze out the muslin (cheesecloth), and wrap the ballotine up again in the same cloth; tie up with string and cool for 12 hours under a weight. In the meantime, make a fish aspic using the stock in which the ballotine was cooked. Unwrap the eel and place in a dish, coat with aspic and chill until firmly set.


hot ballotine of eel


Skin a large eel weighing at least 900 g (2 lb), cut off the head and tail, open out and remove the backbone. Flatten the eel and season with salt and pepper. Spread with forcemeat for fish and reshape the eel, taking care to ensure that it is the same thickness all the way along. Wrap it in muslin (cheesecloth), tie it up with string and place on a grid in a fish kettle. Prepare enough fish court-bouillon to cover the eel in its pan. Allow to cool, then pour over the eel. Cover and poach very gently for about 20 minutes. Drain the ballotine, unwrap it and put it in an ovenproof dish. Strain the stock and reduce by boiling until syrupy. Coat the fish with the stock and put in the oven for a few minutes. Serve very hot.


hot ballotine of eel bourguignonne


Add chopped parsley to godiveau Lyonnais (pike forcemeat) or a force-meat made from whiting. Use to stuff an eel which has been prepared according to the previous recipe. Poach in a court-bouillon of red wine; drain and keep warm. Prepare a bourguignonne sauce with the cooking stock and pour over the eel. This dish can be garnished with small fried croûtons.


small ballotines of chicken


Bone and stuff legs of chicken and cook until tender in the same way as for ballotine of chicken in aspic.


BALTHAZAR This word is used to describe both a magnificent feast and, since 1800, a large bottle of champagne. In both cases it refers to an episode in the Old Testament in which Balthazar, the last king of Babylon, offers a sumptuous banquet to a thousand of his dignitaries. During the banquet he has the wine served in sacred vases which his father, Nebuchadnezzar, stole from the Temple in Jerusalem. That same night the sacrilege is punished by the hand of God.


The word Balthazar has an ironic meaning when applied to a banquet. However, it still remains the technical name for a bottle of champagne containing the equivalent of 16 ordinary bottles. The next size up, containing 20 bottles, is known as a Nebuchadnezzar; the size below, the Salmanazar, contains 12 bottles.


BALZAC, HONORÉ DE French author (born Tours, 1799; died Paris, 1850). During his creative periods Balzac, the author of La Comédie Humaine, shut himself away, drinking too much coffee and eating only eggs and fruit. When he re-emerged, he displayed a gargantuan appetite. At the Véry restaurant, he was seen to devour ‘a hundred Ostend oysters, twelve cutlets of salt-meadow mutton, a duck with turnips, two partridges and a Normandy sole’, followed by desserts, fruit, coffee and liqueurs.


Balzac has created a number of gourmets in his novels, such as Cousin Pons, who loved escargots au gratin and boeuf miroton, Père Rouget (from La Rabouilleuse), who considered that an omelette was more delicate when the whites and the yolks were beaten separately, and the Vidame de Pamiers (from Le Cabinet des antiques), who decreed that for a dinner party to be successful no more than six guests must be present.


The author often used famous restaurants of the Paris of the 1830s as his setting and described their specialities in his books: turbot with oysters from the Rocher de Cancale, cutlets Soubise from the Café de Paris, cod in garlic from the Frères Provençaux and grilled meats from the Café Anglais, where Rastignac gave a princely welcome to Delphine de Nucingen. However, provincial cooking was often more highly esteemed by Balzac because dishes were ‘more studied and better thought out’. Angevin potted meat (Le Lys dans la vallée), cling peach jam (Eugénie Grandet) and Isoudun marzipan (La Rabouilleuse) were considered worthy of his praise.


Balzac also edited a collection of gastronomic texts (Le Gastronome français ou l’Art de bien vivre, 1828), for which he wrote an unsigned preface, and published the Physiologie gastronomique in 1830. In addition, he also published a study of contemporary stimulants (1838) and wrote a treatise on the same subject as an appendix to the new edition (1839) of the Physiologie du goût by Brillat-Savarin.


BAMBOCHE, EN The French term applied to a preparation of fried cod, sometimes served with fried eggs. The word is derived from the Italian bamboccio, meaning ‘jumping jack’, perhaps fancifully referring to the way the pieces of cod jump around in the hot fat during cooking.



RECIPES


fried eggs bamboche


Bind together a mixture of hot cooked vegetables with cream and arrange in a ring on a serving dish. Fill the centre with strips of fried cod. Arrange fried eggs on the ring of vegetables.


salt cod en bamboche


Soak the fish to remove the salt and cut into thick slices the size of fillets of sole. Moisten with milk, dust with flour and plunge into boiling fat. Drain, pat dry and arrange on a bed of assorted vegetables mixed with butter or cream.


BAMBOO A plant several metres tall, common throughout tropical Asia, whose young, tender and slightly crunchy shoots are served as a vegetable. The Japanese also enjoy bamboo seeds, which have a slightly floury texture, and in Vietnam and China food is steamed in bamboo leaves. In Cambodia, the bamboo canes themselves are used for cooking minced (ground) meat in.


Bamboo shoots used for cooking are ivory white in colour, spring from the base of the plant and are cut when conical in shape, averaging 7 cm (2½ in) in diameter at the base and 10 cm (4 in) in length. When fresh, the fine needle-sharp hairs which cover them must be removed before use. In Europe they are usually found dried or canned in water, brine or vinegar (under their Japanese name of takenoko or their Chinese name of sun ki). Once opened, keep preserved bamboo shoots in the refrigerator in a closed container filled with water.


Popular throughout China and the whole of tropical Asia, bamboo shoots cut into strips or sticks are an ingredient of many dishes, including soups, stews and braised dishes, and stir fries. In China the shoots are salted, dried in the sun and macerated in sweet wine with star anise and rose petals to make a seasoning. In Japan bamboo shoots are the basic spring-time vegetable added to sukiyaki. They are used in family stews and in the delicate dishes of the tea ceremony all year round.


Strips of mature fine bamboo are used in the Far East for making lattice mats, on which to cook food or to roll sushi, and also for Chinese steamers, which are set over a wok.


RECIPE


chicken with bamboo shoots


Place a chicken in a large pan and cover with water. Bring to the boil. Immediately remove and drain the chicken. Cool the stock by standing the container in cold water. Skim the stock, replace the chicken and bring back to the boil. Add 5–6 shiitake mushrooms, 1–2 scented Chinese mushrooms, 100 ml (4 fl oz, 7 tablespoons) soy sauce, 3 tablespoons sugar, salt and pepper, and continue cooking. After 1 hour, drain 225 g (8 oz) preserved bamboo shoots, rinse in a colander with cold water, then cut into thick sticks, add to the pan and simmer gently until the chicken is cooked – about 20 minutes for a tender bird or 1 hour for a boiling fowl.


Drain the chicken, remove the skin and cut all the meat into thin strips. Arrange the chicken on a serving dish and surround with the mushrooms and bamboo shoots. Just before serving, trim 3–4 spring onions (scallions) and fry quickly in oil. Add 2 tablespoons soy sauce and use to garnish the dish. The stock, highly seasoned with pepper and with fine rice stick vermicelli added, can be served at the end of the meal.


BANANA The fruit of the banana tree, a long-leaved plant originating in India and cultivated in tropical regions (West Indies, Africa and South America). Each plant bears clusters of 50–200 fruits with sweet, white, floury and fleshy pulp. There are two major kinds of banana: fruit bananas, which are eaten cooked or raw, and plantain bananas, which are cooked as vegetables.


■ Fruit bananas According to an Indian legend, where Paradise is situated on the island of Sri Lanka, the banana was the forbidden fruit and Adam and Eve, banished from the Garden of Eden, covered their bodies with banana leaves. Because Europeans first called bananas figs, this explains the ancient names of ‘Adam’s fig’ and ‘Paradise banana’. Still rare during the Renaissance, bananas, introduced to France by the Portuguese, became common from the 18th century onwards.


Indigenous varieties bear a short roundish fruit with a purplish red skin and highly scented flesh. Bananas cultivated for export in South America (poyo, gros Michel, Cavendish, grande naine) are long with brown-stained yellow skin. They are harvested green, shipped in banana boats at a temperature of about 13°C (55°F), and stored in a humid environment where they ripen at a temperature between 16.5°C (61.5°F) and 20°C (68°F). There are also sweet dwarf Canary bananas, ‘lady fingers’ from Thailand and ‘apple’ bananas from East Africa and Malaysia.


Cooking bananas brings out their full flavour and, when combined with sugar, butter or alcohol, they make a delicious, if heavy, dessert.


Bananas also contain pectins, which contribute to the smoothness of the flesh, and malic acid, which makes them refreshing when eaten raw. Well protected by their thick skin, they are transported unripe so continue to ripen after purchase. (They should not, however, be put in the refrigerator because they turn black at very low temperatures.) The skin is generally removed, as are the white threads which cling to the flesh. Bananas make many sweet dishes – poached, sautéed, flambéed, fritters, fruit salads, sweet omelettes, ice cream, flans and purées.


Dried bananas are black in colour and sweet with a good flavour. Slices of unripe fruit are made into banana chips.


In South America and the Far East, curled banana leaves are used to steam or wrap food such as rice or minced (ground) meat.


■ Plantain With its green skin and fairly firm pink flesh, the plantain is the staple food of East Africa – and accounts for roughly half of banana production. The plantain is usually flatter and longer than the fruit banana and contains more starch and less sugar. They are firmer in texture and have a slightly ‘dry’ flavour. Cooking time varies according to the variety and state of maturity, but they are baked, boiled (in salted water for 15–45 minutes), fried, mashed or used in stews. Plantains are served as an accompaniment to many West Indian, South American or African dishes.


RECIPES


Savoury Banana Recipe


bananas with bacon


Peel the required number of bananas. Wrap a rasher (slice) of rindless smoked or unsmoked bacon around each banana as it is peeled and secure with wooden cocktail sticks (toothpicks). Cook the bacon-wrapped bananas under a hot grill (broiler) until the bacon is browned. Turn and cook the second side. Serve at once. Alternatively, the bananas can be fried in a little olive oil.


Chunks of bananas can be wrapped in short lengths of bacon and threaded on metal skewers, then grilled on both sides until golden.


Serve with cooked rice tossed with raisins, a pinch of cayenne, a few roasted peanuts and a little grated fresh root ginger.


Bananas fried in a little unsalted butter are delicious with grilled bacon for breakfast or a light lunch – serve with warm crusty bread or on warm waffles or lightly toasted English muffins.


Sweet Banana Recipes


baked bananas


Bake unpeeled bananas in a preheated oven at 220°C (425°F, gas 7) for 10–20 minutes. Peel off a third of the skin lengthways to form a boat shape and serve with melted butter and caster (superfine) sugar or with redcurrant jelly.


banana ice cream


Peel firm, ripe bananas and purée in a food processor or blender with lemon juice (use 1 lemon for 6 bananas). Mix with an equal volume of sugar syrup. Flavour with rum and freeze in the usual way.


bananas à la créole au gratin


Select firm bananas and peel off a wide strip of skin from each. Remove the flesh in one piece, without crushing, and sprinkle with lemon juice. Blanch the skins for 2 minutes in boiling water, cool by dipping in cold water and pat dry. Slice the flesh and soak for 30 minutes in lemon juice, sugar and rum. Put a layer of cooked rice pudding mixed with finely chopped crystallized (candied) fruit into each skin. Arrange the banana slices vertically on top and cover with finely crushed macaroons. Coat with melted butter and place under a hot grill (broiler).


They can be served with a rum-flavoured apricot sauce.


bananas flambé


Peel some firm bananas and cook in butter or a vanilla-flavoured sugar syrup, without allowing them to become soft. Drain. Warm some rum, Calvados, Armagnac or Cognac and pour over the bananas. Set alight and serve immediately.


banana ginger mousses


Peel and slice 4 very ripe bananas. Add the juice of 1 lime to the bananas and mix well. Add 3–4 tablespoons coconut milk and process until smooth. Add 1 tablespoon ground ginger and 2 tablespoons sugar substitute and stir to combine. In another bowl whisk 3 egg whites with a pinch of salt until firm. Gently fold in the banana mixture, taking care not to overmix. Spoon the mixture into 4 individual serving dishes and refrigerate for 1 hour. Serve chilled, on their own or with a seasonal fruit salad of tropical fruit or berries, depending on the time of year.


bananas in butter


Peel some just-ripe bananas and arrange in a buttered ovenproof dish. Pour some melted butter over and dust with sugar. Bake in a preheated oven at about 200°C (400°F, gas 6) for 15 minutes.


banana soufflés


Select some firm ripe bananas. Peel off a strip of skin and remove the flesh. Sprinkle the flesh with lemon juice, mash and mix with a very little confectioner’s custard (pastry cream). Fold in whisked egg whites to prepare a soufflé mixture. Fill the skins with the soufflé mixture. Smooth the surface. Bake in a preheated oven at about 200°C (400°F, gas 6) for 8–9 minutes. Serve immediately.


croque-monsieur à la banane


Lightly butter 1 side of 4 slices of white sandwich bread and sprinkle each slice with 2 pinches of soft brown sugar. On 2 of the non-buttered sides, arrange thin slices of ripe banana (½ banana on each), top with a generous spoonful of sweetened condensed milk and sprinkle over 1 pinch of ground ginger, 2 generous pinches of ground cinnamon and a few grains of sea salt. Cover each banana-topped slice of bread with another slice of bread, butter side up. Cook in a sandwich grill until golden brown.


grilled bananas


Peel some bananas, brush with melted butter and grill (broil) gently for 15 minutes. Arrange the bananas in a dish, dust with caster (superfine) sugar and coat with soured (sour) cream, soft (whipped) cream cheese or a dessert sauce.


BANANA SPLIT An ice-cream dish created in the United States, the main ingredient of which is a banana split in two lengthways. This is topped with three balls of ice cream (of the same or different flavours: vanilla, chocolate and strawberry), coated with chocolate sauce and decorated with whipped cream and glacé (candied) maraschino cherries. The melted chocolate may be replaced by strawberry sauce. An alternative decoration is sliced almonds or chopped walnuts, with a meringue shell on either side.


BAN DES VENDANGES In medieval times, the proclamation of the date when the picking of grapes for the wine harvest could begin depended on the condition of the grapes and certain local traditions; for example, the ‘Hundred days after the flowering of the lilies’ in Burgundy or the flowering of the vine anywhere else. The Ban des Vendanges might be subject to the control of the overlord or vineyard owner – in feudal times there were equally strict dates when pruning, sowing and so on might start – and prevented anyone from making wine from grapes not fully ripe. Even today the earliest date for harvest is arrived at by discussion between the growers and the wine authorities of each region. Some wine fraternities still proclaim the Ban des Vendanges, holding reunions and ceremonies, such as that of the Jurade de Saint-Émilion, second oldest of all the wine orders, when the vintage is announced from the top of the Tour du Roi.


BANDOL An AOC wine produced in the winegrowing region of Bandol, a small Provençal port between Toulon and La Ciotat. The vines are cultivated in terraces (Provençal: restanques) on arid sandy limestone soil. The varieties grown for red and rosé wines are mostly Mourvèdre (50% minimum), Cinsault and Grenache. Other varieties cannot exceed 20% of the entire crop. The main varieties grown for white wine are: Clairette, Ugni Blanc and Bourboulenc. A subsidiary variety is Sauvignon, which does not exceed 40% of the crop.


Red wines of this region are rare but it is to these that Bandol owes its reputation. Clean, solid, generous and harmonious, they have a good dark-red colour. They are a little rough when young, but mellow during the compulsory 18-month (at least) ageing period and become remarkably velvety thanks to the Mourvèdre grape. The white and rosé wines are fresh and versatile with a pleasant bouquet and are best drunk fairly young.


BANON A French cheese bearing the name of a village in Haute Provence. Made from cow’s, goat’s, or ewe’s milk (45% fat content), it has a soft texture, a natural crust and is a squat round shape, 7–8 cm (3 in) in diameter and 3 cm (1¼ in) thick. It is presented wrapped in chestnut leaves steeped in brandy and tied up with raffia. With its sweet or nutty flavour, Banon is very good from May to November. It is sometimes scented with sprigs of savory and is then known as ‘Banon au pèbre d’aï’, pèbre d’aï being the Provençal name for savory.


BANQUET An ostentatious or formal meal for a large number of guests, either for a festival or to mark the occasion of a political or social event. In view of the large amount of food to be prepared and served, banquets are rarely of great gastronomic quality, but their purpose is to unite people rather than to feed them lavishly. The word, which dates from the 14th century, comes from the Italian banchetto, meaning a small bench on which the guests were accustomed to sit.


■ Sacred right and civic function Since the earliest times the idea of the communal meal has been associated with a magical rite. Every man had to gain the favour of the mysterious forces of nature to be lucky in the chase; by eating the animal he had killed with his companions, he regenerated his mental and physical strength. Greek sacrifices were also followed by a banquet: the meat was roasted, distributed amongst the participants and eaten close to the altar. This was one of the rare occasions on which citizens ate meat (especially beef). In this way, the banquet was a very important act of communion, as it was for the early Christians in their love feasts (see agape). There were also banquets in ancient Greece where the main purpose was conversation, philosophical debate, games and song. Plato describes one of these in The Banquet.


The Greeks also held civic banquets to commemorate the Elders. These ceremonial ‘city meals’ took place within the Prytaneum and were attended by chosen citizens dressed in white and wearing a crown of flowers. They even became obligatory in Sparta. This tradition was revived during the French Revolution with ‘Lacedaemonian Tables’ for the nation ‘to hold its great banquet’ in the hope of seeing rich and poor united in joyful public reunions ‘drinking toasts to the sound of all the bells’. But these convivial meals were short-lived.


■ Private and public celebrations With the Romans, the banquet became an occasion for ostentatious luxury with great attention to the setting, regardless of whether the occasion was public or private. From the time of Charlemagne, custom required that vassals offered a banquet to their lords at least once a year. Pomp and circumstance were the order of the day. Table settings, ever richer, were part of the sumptuous ostentation. Banquets were organized whenever an occasion brought the people and their sovereign together. In February 1548 Swiss ambassadors visiting Fontainebleau for the baptism of Claude, seventh child of Henry II and Catherine de Medici, were invited to an ‘historical’ banquet. As this was during Lent, fish was served instead of meat and included lamprey, turtle, trout, char, anchovy, herring, snails, frog pâté, carp and eels. In 1571 the City of Paris celebrated the arrival of Elizabeth of Austria in the capital with a lavish banquet which included whale on the menu.


■ Power and politics Banquets inevitably became more numerous when used as the tool of political ambition. When Louis XIV entertained hundreds of courtesans at Versailles, he sought to demonstrate his power by the splendour of the reception. Talleyrand, who used culinary art in the service of diplomacy, said to Louis XVIII: ‘Sire, I have greater need of cooking pots than of instructions.’


The banquet was also an instrument of internal politics. Under Louis-Philippe, in the mid-19th century, minister Guizot removed the right to hold public meetings for political purposes, so voters met at banquets where they discussed politics under the guidance of famous men such as Lamartine and Ledru-Rollin. Guizot eventually prohibited these banquets, but he was too late. It is reported that the King declared confidently that ‘the Parisians will never trade a throne for a banquet’.


■ The biggest banquet in the world On 14 July 1889 Gambetta assembled all the mayors of France at the Palace of Industry in Paris to celebrate the centenary of the storming of the Bastille. Eleven years later, the idea was repeated by Émile Loubet for the famous ‘mayors’ banquet’ on 22 September 1900. The menu included fillet of beef Bellevue, Rouen duck loaf, chicken from Bresse and ballotine of pheasant. This menu was designed to revive the republican spirit in the city officials: 22,295 mayors were entertained in the Tuileries Gardens in tents specially erected for the occasion and served by waiters from Porel and Chabot, who covered the 7 kilometres (4 miles) of tables on bicycles.


Nowadays banquets are less extravagant. Although still fashionable for heads of state, they hardly ever take place otherwise, except for associations, corporations and fellowships in banqueting halls rented out by restaurants equipped to provide this kind of service. Social events now tend to be celebrated at luncheons, cocktail parties and garden parties.


BANQUIÈRE A rich French garnish (hence the name, which means banker) composed of quenelles of chicken, mushrooms and slivers of truffle, served as an accompaniment to poultry and calves’ sweetbreads and used as a filling for pies and vol-au-vent with banquière sauce. The same garnish (without mushrooms) also accompanies tournedos (filet mignons) or sautéed noisettes of lamb arranged on croûtons and coated with the pan juices mixed with Madeira and stock.


RECIPE


banquière sauce


3 tablespoons Madeira to 200 ml (7 fl oz, ¾ cup) suprême sauce*. Sieve, then add 2 tablespoons chopped truffle or truffle peelings.


BANYULS A high-class French vin doux naturel that rivals port. Its name comes from one of the four communes of Roussillon where it is produced (Banyuls, Cerbère, Collioure and Port-Vendres). The vineyards, where the grape traditionally grown is the Grenache noir, are situated on the steep dry hillsides where the work of the vine growers is particularly hard. Little arable soil is available and this is washed away each year by torrential rain and must be brought back to the tops of the slopes. This happens in spite of the terraces which have been built on the hillsides in an attempt to control the run-off effect and to protect the vines from the icy blast of the north wind.


The grapes are picked when extremely ripe. After partial fermentation, alcohol is added to stop the action of the yeast (a process known as mutage). The wine is aged in barrels or large glass jars. The AOC ‘Banyuls’ requires that the mutage takes place before the end of the year in which the grapes are harvested and that the wine remains in the cellars until 1 September of the following year. The Banyuls grand cru (vintage Banyuls) must be aged in wooden barrels for at least 30 months before sale. It is classed as sec or brut (dry) when it contains less than 54 g (about 2 oz) natural sugar per 1 litre (1¾ pints, 4⅓ cups). The name rancio is given to the vintage when particular ageing conditions have given it a mature taste.


BAR A retail outlet for drinks, which are generally consumed standing up (or sitting on a bar stool) in front of a counter which may be fitted with a copper or wooden bar as a foot rest (hence the name). The word appeared in the French language in 1837 and also applies to the counter itself.


The tradition of the American bar began in Paris in about 1910 and developed between the wars with the fashion for cocktails. Some bars frequented by celebrities became famous. This fashion has been in decline in France since the 1950s but the neighbourhood bar flourishes in the USA.


Some French restaurants, such as the Coupole or the Closeric des Lilas, and some hotels, such as the Crillon or the George V, have bars reserved for their own customers, and these are sometimes used as a background for political, society or artistic events. Other establishments, opening in the evening and sometimes all night, often with musical entertainment, are simply bars where only alcoholic beverages are consumed. Among the famous bars of Paris are Fouquet’s, a meeting place for the world of cinema, the Bar Romain, a favourite haunt of show-business artistes, and the Pont-Royal, a focal point of literary life.


In France, as elsewhere, by far the majority are café-bars or barscafés-tabacs, which are open all day and serve snacks, as well as alcoholic and non-alcoholic drinks.


BARACK PÁLINKA An unsweetened apricot brandy produced in Hungary from a distillation of fresh apricots, the best of which come from the orchards of Kecskemet. Barack Pálinka from Austria and Hungary are often sold in long-necked bottles known as fütyülös.


BARBADINE African name for the giant granadilla, a tropical fruit related to passion fruit.


BARBARESCO A red Italian wine from Piedmont made from the Nebbiolo grape. It comes from the communes of Barbaresco and Neive and is characterized by its fine fruity flavour.


BARBECUE An open-air cooking apparatus or outdoor grill, usually charcoal burning, for grilling or spit-roasting meat or fish and, by extension, a social occasion, much favoured in America and Australia.


Charcoal cookery is the most ancient of cooking methods, still the common way of cooking in Mediterranean and tropical climates, while roasting an animal over an open fire has always been a way of feasting in all places and in all eras. In America the outdoor grill is associated with the push westward and opening up the new continent. In its modern form, outdoor cookery has become a leisure activity, characterized by tongs and the apron and, sometimes, expensive cooking equipment, and is distinct from day-to-day cookery.


The word probably comes from the Haitian barbacoa, meaning grill, but some attribute its origin to the French de la barbe à la queue (from the beard to the tail), referring to the method of impaling the animal on the roasting spit. There may even be a connection with the French barbaque, which comes from the Romanian berbec, meaning roast mutton. In Japan the hibachi or table barbecue is a small cast-iron hearth, equipped with a grid. Traditionally, each guest grills his or her own kebabs or other items, which have been cut up in advance. Hibachi grills are now popular outdoor alternatives to large barbecues, used in the same way.


■ Equipment Types of barbecue vary according to the site. The most basic consist of a hearth containing charcoal and a grid (rack). The most complex are complete garden cookers with a spit (often electric), removable hood, oven and dripping pan. Camping barbecues are designed to fold away and are equipped with a wind break.


A hearth barbecue is made either of cast iron (they do not lose their shape but are heavy and breakable) or steel plate (this must be fairly thick), which sometimes tips to a vertical position. The rectangular or circular grid is made of steel and the height is adjustable.


The most commonly used fuel is wood charcoal, specially prepared from carbon-purified sticks, which greatly prolong the intense heat of the charcoal. When wood is used, its type affects both the speed of cooking and the flavour the smoke gives to the food. Very hard wood gives intense heat and in Europe vine prunings have always been used, in America mesquite. The US also favours hickory and oak. A classic addition to the fire in France, to flavour fish, is fennel stalks.


Some barbecues operate with lava stones heated by butane gas or even solar energy. There are various accessories which may come in handy: poker, tongs, bellows, oven gloves, long-handled spoon and fork, and a variety of racks for enclosing fish and meat and enabling them to be turned neatly.


■ Cooking methods Almost anything can be grilled or roasted on a barbecue, with the exception of thin veal and delicate fish. Corn cobs, peppers, tomatoes and large mushrooms can be cooked directly on the grid, brushed with oil or melted butter, and other vegetables (such as potatoes) can be enclosed in foil, or be chopped and cooked inside sealed foil parcels. Cooking begins when the charcoal has reached the glowing ember stage.


Some meats have a better flavour if they have been marinated. Barbecued food can be served with any of the sauces which traditionally accompany grills and fondue bourguignonne (pepper, béarnaise or tartare).


• SPIT-ROAST MEAT Distribute the weight of the meat to be cooked evenly along the length of the spit. If chicken is being cooked, hold the limbs in place with small wooden skewers so that they do not become charred. Initially place the meat close to the embers so that the heat causes a crust to form, sealing in the juices, and then move it further away so that the meat will cook slowly right through.


• GRILLED FISH OR MEAT Since they are either enclosed in a folding grill rack or cooked directly on the grid, each item must be brushed with oil all over so that it does not stick to the hot metal. Large fish should be gutted (cleaned) and washed, but not scaled (so that the flesh remains tender). Remove the scales and skin at the same time just before serving. Split a small chicken in two, remove the giblets, flatten and season. Scampi (jumbo shrimp) and oysters (in their shells) can be placed directly on the grid without further preparation.


• KEBABS Brush each piece of food with oil before putting the kebabs on the grill. Wrap fragile pieces (such as shellfish and liver) in a thin slice of lean bacon.


BARBEL barbeau A freshwater fish related to carp with a brown back, yellowish sides and white abdomen, named for the beard-like projections from its lower jaw. It is found in many rivers in Europe, Asia and Africa. In France the common river barbel is about 50 cm (20 in) long, weighing up to 2 kg (4½ lb), while the southern barbel is smaller. Its flesh is bland and full of bones. In the Loire and Burgundy regions it is served poached or braised and flavoured with red wine and herbs. Young barbel are either fried or grilled (broiled).


BARBERA An Italian grape which has given its name to a red wine produced in large quantities in Piedmont. Barbera is a full-bodied dark wine, often drunk when young.


BARBERRY A prickly European shrub, also found in America, that favours dry soil and sunny spots. In October it produces tart, bright-red very slim berries. They are rich in tartaric and malic acids, which are used to make jellies and syrups, and also for flavouring rice pilaf in Iran. Cooked and dried, they can be made into a fine powder, which was formerly used as a seasoning. The unripe green berries can be preserved in vinegar, like capers.


BARD Thin slices of pork or bacon fat which are placed around meat, some game birds and poultry, and even some fish before roasting, to prevent them from drying out in the heat of the oven. Barding is not advised for some very tender meats as the strong flavour of the bard might overshadow the taste of the meat. Bards are also used as a lining for pâtés cooked in pastry or terrines.


In order to bard a roast, the meat is covered with strips of bard held in place with string. To bard terrines and pâtés, the inside of the pie crust or mould is lined with bards.


The bards are generally removed before serving, but it is usual to serve partridge, other game and pâtés still barded.


BARDATTE A Breton speciality from the region of Nantes, which used to be prepared at harvest time and eaten cold by the peasants in the fields. It consists of a cabbage stuffed with rabbit or hare meat flavoured with herbs, which is wrapped in a thick wide slice of bacon (barde, hence its name), put in an earthenware dish, moistened with stock and baked slowly in the oven.


BARIGOULE, À LA The French term used to describe a particular method of preparing stuffed braised artichokes. Barigoule is the Provençal name for the milk-cap mushroom, once solely used in the recipe. Originally, the recipe consisted of cooking the artichokes like mushrooms, that is, cut off flat at the base, sprinkled with oil and grilled (broiled). Provençal cooks subsequently developed a stuffing of ham and mushrooms for the artichokes.


RECIPE


artichokes à la barigoule


Prepare the artichokes for stuffing. Clean and chop 75 g (3 oz, 1 cup) mushrooms for each artichoke. Mince (grind) 50 g (2 oz) fat bacon and the same quantity of ham. Mix these ingredients together with chopped parsley, salt and pepper. Fill the artichokes with the mixture, bard, tie up with string, and braise in white wine to which a little olive oil has been added. Thicken the cooking liquor with a very small amount of softened butter.


BARLEY The earliest known cereal to be cultivated, used formerly for bread and, still, for beer. Barley is the staple grain of northern lands, where it is too cold for wheat, and has been grown in the Near East since 8000 BC. High in starch, it produces a low-gluten flour and consequently a heavy, flat, nourishing loaf (but one that keeps well). Until the 16th century it supplied Europe’s main bread. Its flat loaves were used as plates, which were then eaten. Something of this tradition continues in the ever-popular Scandinavian flat breads, and its Scottish use for griddle cakes like bannocks (and for porridge).


It is also used for drinks, like barley water (with lemon juice), gives its name to orgeat and makes barley beer. The grain’s main modern use is as a basic ingredient in malting and beer brewing (the best varieties for brewing are those with a double row of seeds).


Pearl barley is the hulled and milled grain, pot barley is unhulled; both are used chiefly in soups, broths and stews, such as oxtail soup, cholent and Scotch broth. Pearl barley can be boiled and served as an alternative to rice.


RECIPES


consommé with pearl barley


Wash 100 g (4 oz, ½ cup) pearl barley in warm water and add it with 1 celery stick to 2.5 litres (4¼ pints, 11 cups) clarified beef stock. Simmer for 2 hours, then remove the celery and serve the soup in cups.


cream of barley soup


Wash 300 g (10 oz, 1½ cups) pearl barley and soak it for 1 hour in warm water. Add the barley and 1 sliced celery stick to 1 litre (1¾ pints, 4⅓ cups) clear white stock and simmer for 2½ hours. Rub the soup through a fine sieve and dilute with a few tablespoons of stock or milk. Heat the soup through again and add 200 ml (7 fl oz, ¾ cup) double (heavy) cream.


BARLEY BEER cervoise An alcoholic drink that the Gauls made from fermented barley, oats, rye or sometimes wheat, flavoured with various spices. It was an earlier form of beer, which appeared with the introduction of hops in the 14th century. The French word possibly derives from the Gallic cerevisia, a combination of Cerès, Roman goddess of harvests, and the Latin vis (strength). Barley beer was originally matured in pottery jars and later in casks. Throughout the Middle Ages, because of privileges granted by Charlemagne, monks were the major producers. In 1268 the Livre des métiers laid down regulations for the cervoisier (barley-beer maker): ‘No one may brew barley beer from anything except water and grain, either barley, wheat and rye mixture, or dragie (barley residue).’ The maker was forbidden to add to it ‘berries, spiced honey-sweetened wine or resin’. In present-day Iberian languages, cerveza and cerveja are words for beer.


BARLEY SUGAR A traditional sweet (candy) of cooked sugar in both France and Britain, made originally from a mixture of hot sugar syrup and a decoction of barley to colour it.


Back in fashion under the French Second Empire because Napoleon III enjoyed it, barley sugar became a speciality of the spa towns of France (Evian, Plombières, Cauterets and Vichy, in particular). It has been made in the form of small cylindrical sticks (from a ribbon of drawn sugar rolled by hand, then wrapped in coloured cellophane), twisted sticks and flat tablets, cut out on an oiled baking sheet. Modern forms are made of cooked sugar without barley, with various flavourings, shaped into a round stick or cut out by a pressing machine.


Two specialities are worth mentioning: Tours barley sugar, flavoured with apple or cherry; and Moret barley sugar, amber-coloured, in the shape of a heart marked with a cross. The latter was created in 1638 by the nuns of the convent of Moret-sur-Loing (Seine-et-Marne) and its recipe remains a secret: lost under the Revolution, it was preserved by one of the nuns and later sold to a lay confectioner of the town.


The Nancy bergamot, the Vosges granit, and the honey-flavoured pastille of Saint-Benoît-sur-Loire (in the shape of a little monk) are also barley sugar.


RECIPE


old-fashioned barley sugar


Gently cook 250 g (9 oz, 1¼ cups) hulled barley in 5 litres (8½ pints, 5½ quarts) water for 5 hours. Strain this liquid (which resembles white jelly) and return it to the pan. Add 1 kg (2¼ lb, 4 cups) warmed sugar, stir until dissolved over a gentle heat, then boil the mixture just to the hard crack stage (see sugar) and pour it over an oiled marble slab. As soon as the barley sugar begins to cool, cut it into long strips and twist them.


BARMAN In France the English word barman is used for a man (‘barmaid’ for a woman) who works in a bar or café, serving beer, alcohol, cocktails and so on. Some bartenders specialize in preparing and sometimes inventing cocktails, just as a chef might create a new dish, and famous bartenders, traditionally known only by their first names, are able to develop international careers. Although some learn their trade in colleges that teach hotel management, the best acquire their training through experience. As well as playing a large part in conveying the ethos of the bar, the best bartenders not only offer a highly professional service but are also, because they hear so many secrets, absolutely discreet.






barman


Dressed in white in the Hemingway bar of the Paris Ritz or in black at the Four Seasons George V, these barmen are virtuosos. Each cocktail is unique due to their perfect knowledge of different alcohols, their subtle mixing skill and precise measuring of ingredients.
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BARNACLE, GOOSE pouce-pied A crustacean which lives on sea-washed rocks, fixed at the foot and standing about 5 cm (2 in) high. It is difficult to harvest and therefore very expensive. The outside is blackish and mottled and, fancifully, a group look like a gaggle of geese with upstretched necks because the tips are whitish, like parted beaks. Found on the stormiest parts of Europe’s Atlantic coast, and in Canada, it is a speciality in Galicia. The Spanish name is percebe.


Cooked briefly in court-bouillon or boiling water, it is eaten with or without vinaigrette after peeling, or squeezing out the soft orange cylindrical inside.


BAROLO An Italian red wine from the hills of Piedmont around the village of Barolo. It is a wine with a fairly high alcoholic content made from the Nebbiolo grape, which is improved by being aged in the barrel before bottling. Dark in colour with a flavour giving hints of raspberries, truffles and chocolate, Barolo is a powerful but smooth wine with a burnt aftertaste.


BARON The cut of mutton or lamb that includes the saddle (loins) and both hind legs. The term was applied originally to beef, but since a baron of beef is so big, it is hardly ever cooked as such. Baron of lamb is oven- or spit-roast, and is served with vegetables such as braised chicory (endive), green beans, flageolets and potatoes, and moistened with the meat juices. It is one of the most spectacular roasts of French cuisine.


The noble title given to this cut has an historical origin. Henry VIII of England was presented with a spit-roast double sirloin and was so impressed by this magnificent joint that he dubbed it Sir Loin, Baron of Beef. The corresponding cut of mutton was subsequently given the same name.


In 1952 the Académie Française attempted to impose the name bas-rond but, because of the protests, it was decided that the French would keep to the original English name.


RECIPE


baron of lamb à la périgourdine


Cook and shell 1 kg (2¼ lb) chestnuts. Cover the baron with a light even coat of butter and season with salt and pepper. Roast in a preheated oven at 200°C (400°F, gas 6) for 18–20 minutes per 450 g (1 lb). While the meat is cooking, fry some small tomatoes (preferably in goose fat) and keep warm. Repeat the process with the chestnuts. Arrange the baron on a warm plate surrounded with alternating tomatoes and chestnuts. Deglaze the dripping with boiling water and reduce until richly flavoured. Serve the meat juice in a sauce boat. The baron can also be served with potatoes lightly fried and enriched with chopped truffle or truffle peelings.


BARQUETTE A small boat-shaped tart made of shortcrust pastry (basic pie dough) or puff pastry, baked blind and then filled with various sweet or savoury ingredients. Sometimes the pastry boats are filled before they are baked. Savoury barquettes are served hot or cold as hors d’oeuvre or entrées. Sweet barquettes, filled with fruit or cream, are served cold.


RECIPES


Savoury Barquettes


basic barquette recipe


For 15–18 individual barquettes make a dough with 250 g (9 oz, 2¼ cups) sifted flour, 5 g (1 teaspoon) salt, 1 egg yolk, 125 g (4½ oz, ½ cup) butter and 100 ml (4 fl oz, 7 tablespoons) water. If the filling is sweet, add 10 g (2 teaspoons) sugar. Roll out the dough to about 3 mm (⅛ in) thick. Use an oval barquette mould with fluted edges to cut out the shapes and use them to line the barquette moulds. Prick the bottoms with a fork and bake blind in a preheated oven at 200°C (400°F, gas 6) for 8–10 minutes.


anchovy barquettes


Remove salt from the anchovy fillets by soaking them in a little milk. Dice some mushrooms and onions, fry in butter, and bind with a little béchamel sauce. Dice the anchovy fillets and add to the béchamel mixture. Fill cooked barquette cases with this mixture, sprinkle with fried breadcrumbs, and bake for a few minutes in a preheated oven at 240°C (475°F, gas 9).


avocado and prawn barquettes


Mix some mashed avocado to which some lemon juice has been added with an equal volume of mayonnaise. Season with salt and pepper and add a little cayenne. Fill the cooked barquettes with this mixture and garnish with shelled prawns (shrimp).


barquettes à l’américaine


Fill cooked barquette cases with a salpicon of shellfish à l’américaine. Sprinkle with fried breadcrumbs and bake in a preheated oven at 230°C (450°F, gas 8) until the filling is hot and the crumbs are crisp.


cheese barquettes


Finely chop some mushrooms and sauté them. Prepare a béchamel sauce and add some grated Gruyère cheese, then the sautéed mushrooms. Fill the cooked barquettes with the mixture, sprinkle with white breadcrumbs and melted butter, then brown under the grill (broiler).


mushroom barquettes


Prepare some scrambled eggs and a mushroom duxelles. Spread a layer of scrambled eggs and a layer of mushrooms in each cooked barquette. Fry some breadcrumbs and sprinkle over the barquettes. Bake for a few minutes in a a preheated oven at 200°C (400°F, gas 6) just to warm the barquettes through.


scrambled egg and asparagus barquettes


Prepare some scrambled eggs and asparagus tips. Fill the cooked barquettes with scrambled eggs. Garnish with asparagus tips, sprinkle with melted butter and warm through in the oven.


soft-roe barquettes


Poach some soft roe (carp, herring or mackerel) in court-bouillon. Finely chop and sauté some mushrooms. Prepare a small quantity of béchamel sauce. Fill the bottom of each cooked barquette with mushrooms. Place one piece of roe in each barquette. To finish, coat with béchamel sauce, sprinkle with grated Gruyère cheese and brown under the grill (broiler).


other recipes See Bagration, Beauharnais, bouquetière, normande.


Sweet Barquettes


apricot barquettes


Quarter and remove the stones (pits) from 15–18 apricots. Make the dough as above (or use puff pastry) and line the barquette moulds. Sieve a little icing (confectioner’s) sugar over the pastry boats and lay the apricot quarters lengthways in the pastry boats, skin side down. Bake in a preheated oven at 200°C (400°F, gas 6) for about 20 minutes. Turn out and allow to cool on a wire rack. Coat each barquette with sieved apricot jam and decorate with 2 blanched almonds. Alternatively, bake the pastry cases blind, fill them with crème au beurre and top with apricots cooked in syrup.


chestnut barquettes


Bake some pastry barquette cases blind and then fill them with chestnut cream. They can be decorated with piped whipped cream and a sugar violet. Alternatively, shape the cream into a dome with two sides and ice (frost) one side with coffee icing (frosting) and the other with chocolate icing and top with piped crème au beurre.


BARRACOUTA A sea fish (Thyrsites atun of the Gempylidae family), which can grow to 2 m (78 in) long and weigh 45 kg (90 lb). In colour it is a uniform dark brown, blackening with age. It lives at depths of 200–900 m (650–3,000 ft) but comes to the surface at night. It is line-fished in tropical and temperate waters of the Atlantic and Pacific, the African coast and Indonesia. The firm flesh of this carnivorous fish is white, oily, tender and soft, being rich in unsaturated fatty acids. It cooks well and is sold fresh or frozen in fillets or marinated in escalopes. In Japan it is used in ‘fish loaf’ (mousse).


BARRACUDA A tropical fish of the Sphyrenidae family. There are several species, all with an elongated body, a long, wide head and a pointed muzzle. The small barracuda, seldom longer than 1 metre (3 ft 3 in), has a golden band along its side, and is sometimes called ‘false pike’ (faux brochet). It is fished off the coast of Africa and sold fresh in French markets. The Pacific barracuda is a sporting fish, weighing up to 5.5 kg (12 lb), and prized for cooking in California. Easy to cook, either grill (broil) or eat as carpaccio, thinly sliced and raw. The great barracuda, common in the Western Atlantic and the Caribbean islands, is not recommended, as it may cause ciguatera poisoning.


BARRAMUNDI The giant perch of the Lates family of northern Australia, named by the aboriginals. This is the best eating fish in Australia. Golden brown, up to 1.5 m (5 ft) long and prized as a game fish, the barramundi ranges from the Philippines to the Persian Gulf.


BARREL Probably developed by the Celts for transporting many types of goods, the wine barrel has an important influence on wine styles. Barrels are made in many sizes, from a standard Bordelaise at 225 litres (49 UK gallons, 61 US gallons) to traditional large Italian or German casks which may contain 10 or 20 times more. Wood is shaped into staves and held in a cylindrical shape by iron hoops – nails are not used in the construction of a barrel. Oak, from forests in France, Eastern Europe or America, is most favoured although other woods, such as chestnut, may be used for large casks.


BARRIER, CHARLES French chef (born Saint-Mars-la-Pile, 1916). A farmer’s son, Barrier was apprenticed to a baker. He then worked as a private chef before becoming the leading light of cuisine in the Loire valley from 1944 at his restaurant Le Nègre in the Avenue de la Tranche in Tours. He received two Michelin stars, one in 1955 and the other in 1960. He changed the restaurant’s name to his own, and a third Michelin star was awarded in 1968. He was awarded the distinction of Meilleur Ouvrier de France in 1958. His style was surprisingly youthful and he created dishes that were both classic and contemporary: terrine de trois poissons (three-fish terrine), la mousse de foies blonds aux raisins (chicken liver mousse with raisins), and pied de porc farci de fois gras (pigs’ trotters stuffed with foie gras). He was one of the first French chefs to make his own bread.


BARSAC A sweet wine from Bordeaux, Barsac is the largest of the five communes in Sauternes and may call its wine either AOC Barsac or AOC Sauternes. Made from botrytis-affected Semillon and Sauvignon grapes, Barsac wines are often slightly less sweet and more fruity than Sauternes.


BASELLA A tropical climbing plant, also known as vine spinach, Ceylon spinach or Malabar spinach. Ceylon spinach is used for the red-leaved variety while Malabar spinach refers to the green-leaved plant. The stem, which can grow as high as 2 m (7 ft), bears leaves which are harvested as the plant grows and are eaten like spinach. Thought to be native to India, basella is grown in China, Southeast Asia and Africa. In the West Indies, basella is prepared like brèdes.


BASIL An aromatic herb, both the main types originated in India; its name is derived from Greek basilikos, meaning royal, for only the sovereign (basileus) was allowed to cut it. (It is still important in the cooking of Thailand, Laos and Vietnam, in salads and curries.)


Sweet basil is now widely grown as a herb with many cultivars. Common basil has large soft leaves 3 cm (1¼ in) long, but there are ruffled, lettuce-leaved and purple varieties, with lemon and cinnamon among their smells. Basil is a warm-weather annual, one reason why it is grown in pots inside windows; another is that it keeps away flies. In France it is associated with Provence, but the strongest association is with Liguria in northern Italy, and Genoa, where it is ground with Parmesan to make the famous pesto sauce. The leaves have a strong flavour of lemon and jasmine. Basil has an affinity with tomatoes, and is used in salads, stuffings, sauces and omelettes as well as soups (see pistou) and pasta dishes.


BASIN Originally, a basin in France was a wide deep circular container made of copper or tin, which was used to collect the water poured over the hands during table ablutions. These gradually became richly worked gold pieces used more as ornaments on side-boards and dressers. From the 17th century onwards pottery basins were used in France either for ablutions or, more commonly, for serving meat or fruit. Some reached such dimensions that it required two men to carry them. They disappeared as serving dishes in the 18th century and were replaced by smaller bowls or dishes.


BASQUAISE, À LA The French term used to describe several recipes (particularly for omelettes and sautéed chicken) using tomatoes, sweet peppers, garlic and often Bayonne ham associated with the French Basque country. A basquaise garnish, for large cuts of meat, consists of Bayonne ham with cep mushrooms and Anna potatoes.


RECIPES


consommé à la basquaise


Cook 4 tablespoons rice and 3 tablespoons diced red pepper cut into strips in 1.5 litres (2¾ pints, 6½ cups) clear beef or chicken broth. Add 2 tablespoons diced tomatoes 5 minutes before the rice is cooked. Sprinkle with chopped chervil before serving.


sautéed squid à la basquaise


Wash and dry 500 g (18 oz) ready-cleaned white squid and cut it into strips. Seed and chop 4–5 red and green peppers, finely chop 4 onions, and peel and finely chop 500 g (18 oz) fresh tomatoes. Fry the peppers in oil, then add the onions, the squid and 1–2 crushed garlic cloves. After cooking for 15 minutes, add the tomatoes and a bouquet garni and season with salt and pepper. Half-cover and cook gently for 10 minutes. Sprinkle with chopped parsley before serving.


stuffed potatoes à la basquaise


Prepare a tomato sauce flavoured with garlic. Dice some red and green peppers and fry in oil. Hollow out some large peeled potatoes, place in boiling water for 5 minutes and wipe dry. Dice some Bayonne ham and moisten it with the tomato sauce, adding the peppers. Fill the potatoes with the mixture. Oil a dish, arrange the potatoes in it and season them with salt and pepper. Sprinkle with oil or melted goose fat. Cover the dish and bake in a preheated oven at about 180°C (350°F, gas 4) for 30–40 minutes. When the potatoes are cooked, sprinkle with breadcrumbs and melted fat and brown under the grill (broiler).


BASS bar A fish of the family Percichthyidae, the sea bass is caught principally in the Mediterranean. Also known as sea perch (because of its similarity to the perch) and – around the Provençal coast – as loup (wolf), and lubina in Spanish, because of its reputed ferocity, it is a voracious predator, 35–80 cm (14–32 in) in length. It is also relatively rare and, therefore, expensive. Valued since Roman times, the sea bass has fine, compact and delicate flesh with few bones. It is served poached, grilled (broiled), braised, stuffed or flambéed. Normally fillets are only prepared from very large fish which are difficult to cook whole. Once the skin has been removed, these fillets can be cooked simply by frying in a little butter or olive oil.


The striped bass (bar tacheté) has an olive green back and is distinguished from the sea bass by its many horizontal black stripes; it is normally up to 60 cm (24 in) long. It lives off the Atlantic coast from the Bay of Biscay to Senegal, off the Gulf of St Lawrence to the Gulf of Mexico, and has successfully been introduced to the Pacific as a sporting fish. It is an inshore fish, preferring calm muddy water. In France it is caught only off the Vendée, where it is baked covered with sea salt.


The black sea bass ranges north from Florida, and is a common catch off Cape Cod. It is another excellent fish for frying and baking. The speckled bass, which is smaller and has less flavour, is fished off the coasts of Morocco.


RECIPES


preparation of bass


Clean the fish through the gills and through a small incision at the base of the stomach in order to grasp the end of the gut. If the bass is to be braised, fried or grilled (broiled), remove the scales, working from the tail to the head. Do not remove the scales if it is to be poached because the scales help to hold the fragile flesh intact. Wash and dry the fish. When grilling, make a few shallow incisions with a sharp knife in the fleshy part of the back.


bass à la livournaise


Scale and clean 4 bass each weighing 250–300 g (9–10 oz). Season with salt and pepper. Butter or oil an ovenproof dish. Spread 200 ml (7 fl oz, ¾ cup) well-seasoned tomato sauce* over the bottom and arrange the bass on top. Sprinkle with breadcrumbs and melted butter or olive oil and bake in a preheated oven at about 230°C (450°F, gas 8) for about 15 minutes. Sprinkle with chopped parsley before serving.


bass à la portugaise


Scale and clean 2 bass each weighing about 400 g (14 oz). Make incisions in the back and season with salt and pepper. Butter an ovenproof dish, arrange the bass in the dish, and moisten with a mixture of equal proportions of dry white wine and fish stock. Bake in a preheated oven at 230°C (450°F, gas 8) for about 15 minutes, basting the fish two or three times during cooking. Drain the fish. Pour the liquor into a small pan, reduce and add butter. Cover the bottom of the cooking dish with tomato sauce, arrange the bass on top and cover with the remaining sauce. Glaze in a preheated oven at 240°C (475°F, gas 9) and serve sprinkled with chopped parsley.


bass and salmon plait with caviar


Cut 1 fillet of sea bass weighing about 500 g (18 oz) into 8 strips down its length. Cut 1 fillet of salmon weighing about 300 g (10 oz) into 4 long strips. Place 2 strips of sea bass on the work surface (countertop) and 1 strip of salmon in the middle. Plait (braid) them together, then twist them to form a round. Repeat this process with the remaining strips to give 4 rounds. Grill (broil) 1 red (bell) pepper, remove the skin and blend the flesh. Soften 100 g (4 oz) chopped shallots in butter but do not allow them to colour. Add 200 ml (7 fl oz, ¾ cup) white wine to the shallots and cook until reduced by half. Add 100 ml (4 fl oz, 7 tablespoons) crème fraîche, bubble for 5 minutes, then add 100 g (4 oz, ½ cup) diced butter and strain through a fine sieve. Divide the sauce into 2 portions, adding 500 g (1 lb) chopped spinach to 1 portion and the red pepper flesh to the other. Steam the fish plaits for 4 minutes, then place 1 on each plate. Drizzle the red and green sauces around each one, allowing the colours to mingle. Sprinkle 20 g (¾ oz) sevruga caviar over the top of each fish plait and serve.


bass braised in red Graves wine


Fillet a 1.5 kg (3¼ lb) sea bass. Season with salt and pepper and fry both sides quickly in butter in a frying pan (skillet). Drain. In the same butter, fry 100 g (4 oz) thinly sliced mushrooms and 100 g (4 oz) small white onions. Put the fillets back on top of the mushrooms and onions. Add ½ bottle red Graves and a little fish stock. Cover with buttered greaseproof (parchment) paper and simmer for 5 minutes over a low heat. Drain the fillets on paper towels, remove the skin and place them in an ovenproof dish. Drain the garnish and arrange it around the fish. Reduce the cooking juices and thicken with butter; just before serving, stir in a little hollandaise sauce, strain and pour over the fillets. Brown under the grill (broiler) and garnish with croûtons fried in butter.


bass en croûte with Choron sauce


Remove the skin from 1 sea bass weighing about 1.5 kg (3¼ lb) and season with salt and pepper. Chill the bowl of a food processor in the refrigerator. Add to the bowl 100 g (4 oz) trimmed scallops, 100 g (4 oz) skinned sander fillet and a little sea salt and ground black pepper. Mix in 2 egg yolks and 1 egg white, 200 ml (7 fl oz, ¾ cup) double (heavy) cream, 50 g (2 oz, ¼ cup) softened butter and 30 g (1 oz) chopped pistachio nuts. Blend to a smooth paste. Stuff the fish with the scallop and sander mixture. Divide 500 g (1 lb 2 oz) puff pastry in 2 and roll out both halves. Put the sea bass on one half of the pastry, cover with the other piece and press the edges together to seal tightly all round. Following the shape of the fish, carefully cut away the surplus pastry. Glaze with egg yolk, then use a plain piping nozzle to mark out scales and decorate with the pastry trimmings. Cook in a preheated oven at 200°C (400°F, gas 6) for 10 minutes, then reduce the temperature to 180°C (350°F, gas 4) and allow to cook for a further 25–30 minutes.


Meanwhile, make the Choron sauce by reducing 3 chopped shallots and 150 ml (¼ pint, ⅔ cup) red wine vinegar until no liquid remains. Whisk 3 egg yolks with 1 tablespoon water in a bowl set over a pan of boiling water, carefully incorporate 150 g (5 oz, 10 tablespoons) clarified butter and season to taste. Add the shallot reduction, a dab of tomato purée (paste) and 1 tablespoon snipped tarragon. Remove the fish from the oven and serve immediately with the sauce.


bass parcels with spring vegetables


Use the bones of 4 sea bass fillets, each weighing 160–180 g (5–6 oz), to make the stock. Finely chop 50 g (2 oz) white onion, cut 100 g (3½ oz) fennel into julienne slices and snip or slice 100 g (3½ oz) sorrel into thin strips (chiffonade). Cut 100 g (3½ oz) mushrooms into matchsticks. Combine 3 tablespoons olive oil and the onions in a frying pan (skillet) and cook to soften without browning. Add the fennel and mushrooms. Cook gently for 3 minutes, then add the sorrel. Season with sea salt and freshly ground black pepper. Cook gently for 10–12 minutes or until all the liquid has evaporated. Meanwhile, blanch 4 large, dark green lettuce leaves in boiling water and pat dry. Line the lettuce leaves with the vegetable mixture. Season the fish fillets and arrange them on top of the vegetables. Wrap the fish and vegetables completely in the lettuce leaves. Melt some butter in a frying pan and add 25 g (1 oz) finely chopped shallots. Arrange the fish parcels on top, add 3 tablespoons dry white wine and 200 ml (7 fl oz, ¾ cup) cooled fish stock. Bring gently to the boil, cover with a sheet of buttered baking parchment and simmer for 6 minutes. Remove the fish parcels and keep warm. Increase the heat and reduce the cooking liquid by half. Stir in 6 tablespoons crème fraîche and cook until reduced again by half to obtain a thick sauce. Remove from the heat and stir in 40 g (1½ oz, 2 tablespoons) butter. Check the seasoning. Spoon the sauce on to 4 warm plates and arrange the fish parcels on top. Brush each with a damp pastry brush to make them glisten, and serve garnished with a few sprigs of chervil on the sauce.


bass with chicory and truffle


Cut a 600 g (1¼ lb) sea bass fillet into 4 equal pieces. Separate the leaves of a head of chicory (Belgian endive) and cut it into thin julienne slices about 3 cm (1¼ in) long. Brush a 40 g (1½ oz) truffle to clean it and cut it into thin slices. Put the fish, chicory and truffle slices in a frying pan (skillet). Season with salt and pepper and add 200 g (7 oz, scant 1 cup) of butter cut into dice. Add 1 tablespoon Vermouth and 250 ml (8 fl oz, 1 cup) water. Cover with kitchen foil and cook over low heat for 15 minutes, turning the fish once halfway through cooking. Carefully remove all the ingredients from the pan with a slotted spoon. Keep the cooking juices warm. Arrange the chicory leaves on 4 plates. Top each chicory leaf with a piece of fish, and arrange the truffle slices on top of them. Bring the cooking juices to the boil, adjust the seasoning and pour over the fish.


braised bass


Select a bass weighing 1.25 kg (2¾ lb). Peel and finely chop 2–3 carrots, 2 onions and 1 shallot. Melt 25 g (1 oz, 1 tablespoon) butter in a frying pan (skillet), add the chopped vegetables and cook until they begin to change colour. Chop a small bunch of parsley and mix with 1 tablespoon butter, salt and pepper. Stuff the fish with the parsley butter. Spread the partly cooked vegetables in a large buttered ovenproof dish and gently place the fish on top of the vegetables. Add a bouquet garni and 300 ml (½ pint, 1¼ cups) dry white wine. Melt 25 g (1 oz, 1 tablespoon) butter and pour over the bass, then cover the dish. Bake in a preheated oven at about 220°C (425°F, gas 7) for about 25 minutes. Drain the fish, arrange on a serving dish and keep warm. Discard the bouquet garni, sieve the pan juices and reduce. If desired, beat in butter to thicken the sauce. Skin the bass and cover in sauce. The braised bass may be served on a bed of mushroom duxelles or sorrel fondue, or surrounded by slices of aubergine (eggplant) lightly fried in oil.


cold poached bass


Prepare as for hot poached bass and allow the fish to cool in the poaching liquor. Drain, arrange on a napkin and remove the skin. Garnish with lemon halves, artichoke hearts and small tomatoes stuffed with chopped vegetables. Serve with mayonnaise, vinaigrette or any other sauce suitable for cold fish.


cream of ginger bass


Prepare the cream of ginger: soften 4 chopped shallots in butter, add 100 ml (4 fl oz, 7 tablespoons) dry white wine and 200 ml (7 fl oz, ¾ cup) fish fumet, and reduce. Add 325 ml (11 fl oz, 1⅓ cups) double (heavy) cream and a pinch of salt. Reduce by half, until you have the required consistency. Add 1 tablespoon grated fresh root ginger and allow to simmer for 2 minutes. Strain through muslin (cheesecloth) or a fine strainer. Thicken the sauce with 75 g (3 oz, 6 tablespoons) butter (cut into small knobs), beating with a whisk.


Prepare 400 g (14 oz) well-washed spinach without stalks and braise in butter. Take 4 escalopes (scallops) of sea bass, each weighing 175 g (6 oz), and season with ground white pepper and salt. Fry quickly in oil. Drain them on paper towels so as to remove all traces of cooking oil. Make a bed of spinach in the middle of each plate and arrange the sea bass on top. Pour the cream of ginger over them and garnish with sprigs of chervil.


crowns of bass with red peppers


Fillet and clean a 1 kg (2¼ lb) sea bass. Cut the flesh into strips and plait (braid) 3 strips together. Repeat with the remaining strips. Season with salt. Shape the plaits into crowns and keep chilled. Grill (broil) 2 red (bell) peppers until their skins are blistered and blackened. Cool slightly, then peel, halve and seed them. Cut out 4 strips and 5 small petal shapes. Purée the rest and reduce the purée over a gentle heat. Cook some broccoli in boiling salted water, drain, reserve a little for the crown centres and purée the remainder. Brown 2 chopped shallots in butter, then add some white wine and reduce by half. Add 500 ml (17 fl oz, 2 cups) single (light) cream and heat through. Divide this mixture in two: stir the pepper purée into one half, and the broccoli purée into the other. Check the seasoning and keep warm. Fry the crowns of sea bass in butter. Spoon the sauces on to the plates. Arrange the sea bass crowns on top and garnish with the pepper strips and petals. Spoon the reserved broccoli into the centres. Serve the rest of the sauce separately.


fillets of bass with caviar


Melt a little butter in a frying pan (skillet) and gently sweat 15 g (½ oz) finely chopped fennel, 1 finely chopped shallot and 1 peeled and chopped white mushroom cap. Add 250 ml (8 fl oz, 1 cup) champagne and 150 ml (¼ pint, ⅔ cup) fish fumet and cook until reduced by half. Add 500 ml (17 fl oz, 2 cups) crème fraîche and allow to bubble for 2 minutes, then leave to infuse for about 15 minutes. Strain through a fine sieve and season to taste with salt and ground white pepper. Remove the fillets from 1 sea bass, pick out any bones and cut the fillets into pieces. Season the fish, then steam for 3 minutes. Coat with the sauce, top with 30 g (1 oz) caviar and serve immediately.


fried bass


Clean and scale bass weighing not more than 400 g (14 oz) each. Make incisions along the back, dip in milk and coat in flour. Deep-fry in fat or oil. Drain, pat dry and dust with fine salt. Arrange on a serving dish and garnish with lemon halves. Steaks of a larger bass can be prepared in the same way.


grilled bass


Scale and clean a bass weighing not more than 1 kg (2¼ lb). Make a few small incisions in the back and brush with seasoned olive oil. Cook gently, preferably using a folding double grill (broiler) grid to enclose the bass so it can be turned during cooking without breaking. Serve with anchovy or garlic butter or one of the special sauces for grilled fish, such as béarnaise or rémoulade.


In the south of France, small bass are cooked on charcoal, on top of sprigs of dry fennel, which flavour the fish.


hot poached bass


Clean and wash the bass without removing the scales and place in a fish kettle. Cover with cold salted water and heat gently until simmering. As soon as the liquid is about to boil, reduce the heat and poach the fish in barely simmering water. Drain the bass, arrange on a dish covered with a napkin (or on a rack) and garnish with fresh parsley. In a separate dish serve melted butter, hollandaise sauce, or any other sauce suitable for poached fish. Serve with boiled or mashed potatoes, and vegetables such as spinach, fennel or broccoli.


additional recipe See Dugléré, plancha.


BASSELIN, OLIVIER 15th-century French poet from Vire, in Normandy. A fuller by trade, he found his inspiration in the bottle. His lively satirical poetry, known as vaudevire after his birthplace, is the origin of many table songs. Basselin’s vaudevires were published at the end of the 17th century. Vaudevire gave its name to the type of musical entertainment known as vaudeville.


BASTE The term for lightly moistening food cooking in the oven, on a rotisserie or under a grill (broiler) by spooning over melted fat or the cooking juices from the dish itself. This operation is repeated several times and stops the surface of the food from getting too dry. A dish cooked au gratin may be basted with melted butter to facilitate browning.


BASTELLA In Corsican cookery, a turnover stuffed with vegetables and meat. Bastelle are called inarbittate when they are made with Swiss chard or spinach; inzuchatte when made with marrow (squash) or pumpkin, and incivulate when they are made with onions. The ingredients are blanched and drained, then finely chopped and mixed with pork or veal. Bastelle should properly be made with bread dough, but puff pastry is nowadays more commonly used.


BA-TA-CLAN A French cake made from fresh almonds, ground using a pestle and mortar, to which the following ingredients are added: eggs (one at a time), sugar, rum and flour. The cake is cooked in a flat or fluted mould and coated with vanilla-flavoured fondant icing (frosting). Its name derives from the Parisian caféconcert famous at the end of the 19th century, but the recipe is attributed to Lacam, a 19th-century pastry chef who wrote treatises on pâtisserie.


BÂTARDE A hot French sauce, also known as butter sauce, served with vegetables and boiled fish.


RECIPE


sauce bâtarde


Prepare a sauce using 25 g (1 oz, 2 tablespoons) melted butter, 25 g (1 oz, ¼ cup) plain (all-purpose) flour and 250 ml (8 fl oz, 1 cup) boiling salted water. Beat in 1 egg mixed with 1 tablespoon very cold water and 1 tablespoon lemon juice and then, over a very low heat, add 100 g (4 oz, ½ cup) butter, cut into small pieces. Season with salt and pepper and sieve or strain if necessary.


BÂTELIÈRE, À LA The French term describes a fish dish garnished with poached button mushrooms, small glazed onions, fried eggs and prawns (shrimp).


The name also applies to a preparation of fillets of sole arranged as small boats (hence the name) on a salpicon of prawns and mussels in a white wine and herb sauce. Mackerel à la bâtelière is simply grilled (broiled) and served with a separate green sauce.


BÂTON Also known as bâtonnet. A French petit four in the form of a small stick made of puff pastry or almond paste. They are served with desserts and buffets.


Vegetables may be cut en bâtonnets (in thin sticks) for cooking.


RECIPES


almond bâtonnets


Pound 225 g (8 oz, 1⅔ cups) blanched almonds with 225 g (8 oz, 1 cup) caster (superfine) sugar, or combine in a blender. Bind to a thick paste with 2–3 egg whites and then add 7 tablespoons white rum. Roll out thinly on a floured marble slab or work surface. Cut into strips 8 cm (3½ in) wide and cut these into sticks 2 cm (¾ in) wide. Lightly beat 2 egg whites. Dip the sticks in the egg whites, then in sugar. Arrange on a buttered and floured baking sheet and bake in a preheated oven at about 160°C (325°F, gas 3) until the sugar crisps.


bâtons with vanilla icing


In a processor combine 225 g (8 oz, 1⅔ cups) ground almonds and 225 g (8 oz, 1 cup) caster (superfine) sugar to a firm paste with 2–3 egg whites. Flavour with 2 teaspoons natural vanilla extract. Roll out the paste to a thickness of 1 cm (½ in). Cover with vanilla-flavoured royal icing (frosting). Cut into strips 2 cm (¾ in) wide by 10 cm (4 in) long. Place the sticks on a buttered and floured baking sheet and bake in a preheated oven at about 160°C (325°F, gas 3) for about 10 minutes or until the icing turns white.


chocolate bâtonnets


Proceed as for almond bâtonnets, but use a paste made from 225 g (8 oz, 1⅔ cups) blanched almonds, 225 g (8 oz, 1 cup) caster (superfine) sugar, 200 g (7 oz, 1½ cups) cocoa powder (unsweetened cocoa), 2 tablespoons vanilla-flavoured sugar and 3 egg whites.


iced bâtons


Roll puff pastry out to a thickness of about 3 mm (⅛ in). Cut into strips 8 cm (3 in) wide and coat with royal icing (frosting). Cut across these strips to make sticks 4 cm (1¾ in) wide. Place on a buttered baking sheet and bake in a preheated oven at about 200°C (400°F, gas 6) for about 5 minutes until the pastry puffs up and the icing turns white.


BÂTONNAGE A French term for lees stirring or stirring the wine in a barrel with a stick so as to disturb the fine lees deposited on the bottom. This allows better development of the wine by controlling its contact with oxygen and with the wood. The practice was developed in making the best white wines, particularly Chardonnays.


BATTER A term based on the texture of a mixture. A liquid, varying in thickness from a thin pouring consistency to an elastic mixture which is too soft to hold its shape but not thin enough to pour easily and evenly. A wide variety of ingredients may be used, from the classic, basic batter made with flour, eggs and milk to a mixture of ground rice and pulses used to make Indian pancakes known as dosa.


■ Types of batter Batters may be unleavened or include raising agents. Fine French crêpes are made from a thin batter of flour, eggs and milk without a raising agent, and the batter is allowed to stand before cooking so that air bubbles disperse, preventing the crêpe from bubbling. (The standing time also allows the flour to absorb liquid, so that a little extra may be added to make a thin batter for fine-textured pancakes.)


The same type of batter can be baked to make Yorkshire pudding or a variety of sweet puddings, including clafoutis, a cherry batter pudding. A slightly thicker version may be used to coat ingredients before deep-frying.


Leavened batters are used for making waffles and for coating. A raising agent may be added to the batter or a thick batter may be prepared, then stiffly whisked egg whites may be folded in; both raising agent and egg whites are used for waffle batter. The egg whites soften the batter and make it puff up during cooking. This type of mixture is also used to make Polish-style apple pancakes by stirring the fruit into the batter, then flattening small portions on a hot pan. Thick batter containing raising agent is also used to make small, thick and light British pancakes, known as drop scones or Scotch pancakes.


Some enriched breads are made from a mixture resembling batter rather than dough. The yeast mixture for Italian panettone is too soft to be kneaded but usually too stiff to be beaten with a spoon, so the palm of the hand is used to beat it with a slapping motion until it becomes smooth and elastic. Small Greek doughnuts, loukoumades, served in honey syrup, may be made from a thick, yeasted batter rather than being shaped from a dough (some recipes use a dough).


The ingredients for many cakes are mixed to a thick, pouring batter, rather than a mixture with a firmer, dropping consistency. Those made by the melted method, such as gingerbread and parkin, and American muffins, are made from batters. American cornbread is also made from a thick cornmeal batter.


Generally, it is important that the dry and liquid ingredients are thoroughly combined and beaten until smooth. (There are exceptions to this, notably the batter used for Japanese tempura, where whisked egg whites are very lightly folded through the flour mixture, leaving the ingredients partly mixed.) Achieving the right balance of ingredients and texture for the particular batter is also important: a coating batter that is too thin will not coat and one that is too thick will be stodgy when cooked. The correct proportion of flour, eggs and liquid are important for making thin, fine pancakes – if there is too little egg and flour, the pancakes will not set and too much flour will make the pancakes stodgy.


RECIPES


basic batter


This is a simple, British-style batter used for thin pancakes or baked puddings, such as Yorkshire pudding. Sift 100 g (4 oz, 1 cup) plain (all-purpose) flour into a bowl with a pinch of salt. Make a well in the middle and add 2 beaten eggs. Gradually beat in 300 ml (½ pint, 1¼ cups) milk and 1 tablespoon oil or melted butter, working in the flour and milk a little at a time. Beat until smooth. Leave to stand for 30 minutes, then stir in 2 tablespoons water.


coating batter


This batter is suitable for coating food before deep-frying. Sift 200 g (7 oz, 1¾ cups) plain (all-purpose) flour into a bowl. Add 2 teaspoons baking powder, 2 tablespoons groundnut (peanut) oil, a pinch of salt and 250 ml (8 fl oz, 1 cup) warm water. Mix the ingredients thoroughly and beat until smooth, then leave the batter to rest in a cool place for at least 1 hour. Just before using, fold in 2 stiffly whisked egg whites.


BAU, CHRISTIAN German chef (born Offenburg, 1971). He began as a commis chef before becoming sous chef at the renowned Schwarzwaldstube at the Traube Tonbach Hotel in the Black Forest, under the guidance of Harald Wohlfahrt. He was awarded the Taittinger Prize in Paris in 1996, and then joined the Schloss Berg in Perl-Nennig, in the Sarre region, on the banks of the Moselle River. This medieval castle is now a casino and luxury hotel. In 2005 he was awarded three Michelin stars. His style is classic, well presented and firmly rooted in French culinary traditions, giving a cuisine that is seductive but not provocative. His signature dishes include petites raviolis d’épinard au bouillon de châtaigne (spinach ravioli in chestnut broth), carpaccio de saintjacques avec son oeuf de caille croustillant (carpaccio of scallops with quails’ eggs) and foie gras en trois bouchées (three small bites of foie gras).


BAUDELAIRE, CHARLES French poet (born Paris, 1821; died Paris, 1867). Baudelaire, who loved to play chess at the Café de la Régence and the brasserie in the Rue des Martyrs with his artist and poet friends, sang ‘the profound joys of wine’ in verse and prose (Wine and Hashish, 1851; ‘The Soul of Wine’, a poem in Flowers of Evil, 1857). Although his usual restaurant was Dinochau, he dreamed of a more exotic cuisine rich in truffles and spices, ‘pimiento, English powders, saffron, musk and incense’ (Fanfario, 1847), which was supposed to combine ‘the violence of prussic acid with the volatile lightness of ether’.


BAUMÉ SCALE An old scale of measurement for the density or specific gravity of sugary liquids, evaluated using a saccharometer. It has been replaced in the measurement of cane and beet sugars by the Brix scale. However, the Baumé scale is still used in the corn-refining industry for measuring the density of sugar syrups derived from cornstarch.


BAUMKUCHEN A celebrated Austrian festival cake, hollow inside and usually conical because it is cooked on a spit. It has also been adopted for family celebrations in Luxembourg. It is made with a sponge batter, often flavoured with cardamom and other spices, grated lemon zest, vanilla and rum. This liquid batter is poured layer by layer on to a roller, which is rotating in front of open heating elements. The layers remain visible after cooking, giving the cake the appearance of a cut tree trunk, from which it gets its name (literally, ‘tree cake’). Baumkuchen must remain soft and it is served set upright and decorated. It may be as much as 1 metre (3 ft 3 in) high.


BAUX DE PROVENCE AOC wine from Provence. Almost exclusively red (about 80%) with some rosés (20%), Baux de Provence wines are made from Grenache, Syrah, Mourvedre and Carignan grapes, and they marry elegance and richness with suppleness and character.


BAVARIAN CREAM bavarois A cold dessert made from an egg custard stiffened with gelatine, mixed with whipped cream and sometimes fruit purée or other flavours, then set in a mould.


It is not known whether there is a connection between this dessert and Bavaria, where many French chefs used their talents at the court of the Wittelsbach princes. Carême gives various recipes under the name of fromage bavarois (Bavarian cheese). Many cookery books confuse Bavarian cream with a similar dish, the moscovite, which was perhaps invented by a French chef in the service of a great Russian family.


RECIPES


Bavarian cream


Soak 15–20 g (½–¾ oz, 2–3 envelopes) gelatine in 3 tablespoons cold water. Heat 600 ml (1 pint, 2½ cups) milk with a vanilla pod (bean). Work together 8 egg yolks, 100 g (4 oz, ½ cup) caster (superfine) sugar and a pinch of salt. When the mixture is smooth, strain in the milk, stir well, then add the gelatine and mix. Stir continuously over a gentle heat until the mixture coats the back of a spoon. The mixture must not boil. Pour into a bowl and allow to cool, then refrigerate until the custard is cold and just beginning to thicken.


Chill 350 ml (12 fl oz, 1½ cups) double (heavy) cream and 75 ml (3 fl oz, ⅓ cup) milk in the refrigerator. Then whip together. As soon as it begins to thicken, add 50 g (2 oz, ¼ cup) caster sugar. Fold the cream into the cooled mixture. Brush the inside of a Bavarian cream (or soufflé or savarin) mould with oil, preferably almond oil. Fill to the brim with the Bavarian cream mixture. Cover with lightly oiled paper and refrigerate until firmly set. To loosen the cream, dip the bottom of the mould in hot water, place a serving dish on top of the mould and quickly turn them over together.


• Coffee Bavarian cream Add 2 tablespoons instant coffee to the milk instead of the vanilla pod.


• Chocolate Bavarian cream Add 100 g (4 oz, 4 squares) melted plain (semisweet) chocolate to the milk.


• Lemon or orange Bavarian cream Add the juice of 2 lemons or oranges.


• Bavarian cream liqueur Add about 2 teaspoons liqueur or more depending on its particular strength of flavour.


Bavarian cream à la normande


Line the base of a suitable mould with a thick layer of the basic Bavarian cream flavoured with Calvados. Leave to set. Prepare an apple purée and stir in sufficient dissolved gelatine to set it. Allow 15 g (½ oz, 2 envelopes) gelatine for 300 ml (½ pint, 1¼ cups) purée. Whip 150 ml (¼ pint, ⅔ cup) double (heavy) cream with 2 tablespoons icing (confectioner’s) sugar until thick. Mix the whipped cream with the apple purée, spoon into the mould and top with a layer of the basic Bavarian cream.


Bavarian cream au parfait amour


(from a recipe by Carême) Finely shred the zest of half a lemon and place in a bowl. Add 475 ml (16 fl oz, 2 cups) boiling milk, 6 cloves and 100 g (4 oz, ½ cup) caster (superfine) sugar, stir well, then leave to infuse for 1 hour. Strain the mixture and add 15–20 g (½–¾ oz, 2–3 envelopes) gelatine dissolved in 6 tablespoons hot water and sufficient cochineal or red food colouring to give a pink colour. Chill the bowl and as soon as the mixture begins to set, stir in 125 g (4½ oz, ½ cup) soft cream cheese. Turn into a dish and refrigerate until firmly set.


bavarois aux fruits


Soak 25 g (1 oz, 4 envelopes) gelatine in 5 tablespoons cold water. Warm 500 ml (17 fl oz, 2 cups) heavy sugar syrup (see sugar), add the gelatine and stir to dissolve. Cool slightly, then add the juice of 3 lemons and 500 ml (17 fl oz, 2 cups) thick fruit purée (apricot, pineapple, blackcurrant, strawberry, raspberry) and refrigerate until on the point of setting. Whip 450 ml (¾ pint, 2 cups) double (heavy) cream with 50 g (2 oz, ¼ cup) caster (superfine) sugar until softly thick and gently fold into the half-set fruit jelly. Turn the mixture into an oiled mould and refrigerate until firmly set, then turn out. It may be served with a fruit sauce (preferably matching the fruit used in the cream).


striped chocolate and vanilla Bavarian cream


Creams of different colours and flavours placed in alternating layers in the mould. Striped Bavarian cream can also be made directly in crystal or glass bowls: preparation is quicker and the cream more delicate because the amount of gelatine used can be significantly reduced as the bavarois will not be turned out.


Soak 15–20 g (½–¾ oz, 2–3 envelopes) gelatine in 3 tablespoons cold water. Heat 500 ml (17 fl oz, 2 cups) milk with a vanilla pod (bean). Put 225 g (8 oz, 1 cup) caster (superfine) sugar, a pinch of salt and 8 egg yolks in a saucepan and stir together. Add the vanilla-flavoured milk (without the vanilla pod) and the dissolved gelatine and mix. Warm this cream over a gentle heat, stirring constantly. As soon as it coats the back of a spoon, remove from the heat. Strain or sieve and then divide into two portions. Melt 50 g (2 oz, 2 squares) plain (semisweet) chocolate and add to half the Bavarian cream mixture.


Complete each half of the cream separately and add to each, as soon as they start to thicken, half the prepared whipped-cream mixture made from 350 ml (12 fl oz, 1½ cups) chilled double (heavy) cream and 60 ml (2 fl oz, ¼ cup) cold milk. Brush the inside of a mould with oil. Fill with alternate layers of the two creams, taking care not to pour in the next layer before the previous one has set. Chill until completely set, then turn out.


All kinds of flavourings and combinations may be used, such as vanilla and strawberry, vanilla and coffee, chocolate and coffee, pistachio and strawberry and vanilla with praline.


other recipes See cévenole, créole, pepper (bell pepper).


BAY A Mediterranean evergreen tree, Laurus nobilis, also known as bay laurel or true laurel, that is widely cultivated in temperate regions for ornament and for its glossy aromatic leaves, which have a slightly bitter smell. The English name derives from the French baie, meaning ‘berry’ and the tree has conspicuous black fruit, which yield an oil. Bay leaves are among the most commonly used culinary herbs: a leaf is always incorporated in a bouquet garni and court-bouillon. Bay leaves may be used fresh or dried when the flavour is stronger. The leaves are used to pack dried fruit, like figs, and to line a grill for barbecuing fish. They are indispensable to season stocks, ragoûts, stews, pâtés and terrines.


In ancient times bay leaves were used to make the laurel wreaths with which poets and victorious soldiers were crowned and the tree gives its botanical name to the poet laureate.


The cherry laurel, Prunus laurocerusus, is cerisier in France, where it has long been associated with custards, but it should be shunned because the leaves contain prussic acid.


BAZINE A leavened semolina cooked in boiling water with oil. In Arab countries, this boiled springy dough constitutes the traditional morning meal during Ramadan, served before sunrise. Bazine is served with butter, honey and lemon juice. This basic preparation is also part of everyday cooking, served in fish soup or with raisins and small pieces of fried meat. It can also be cooked unleavened in chicken stock and served with scrambled eggs or shaped into balls to be cooked in stock.


BEANS, DRIED The dried matured seeds of legumes or fresh beans, these are known as pulses. They are an important source of protein for poorer communities and in vegetarian diets. Being the most important source of nutrition after cereals, there is a vast range of dried beans, including many regional varieties. Different names are applied to similar beans or the same name is sometimes used for related types.


The Old World had brown broad (fava) beans (with the closely related ful medames), a bean sent back by Alexander the Great from Mesopotamia (probably the horse bean), the Indian lablab bean, and black-eyed beans and pigeon peas in Africa. It is a nice irony of history that these latter two were carried back to America (where so many others originated), with black slaves and they are now identified with the cooking of the Caribbean and the American Deep South.


Columbus introduced kidney beans, butter (lima) beans and the scarlet runner bean (all belonging to the Phaseolus family) to Europe from South America in the first decade of the 16th century. They were quickly adopted, for they were easier to cook and had greater palatability. In their new localities, however, the podded beans were given the old names. The Spanish haba, or fava, is no longer the broad bean (Vicia faba).


Spain seized joyfully on the new products. It boasts some of the best varieties, and is a country of bean fanciers, with hundreds of regional varieties in all colours and sizes from arrancini (‘rice sized’) up to monsters the size of two thumbnails like judiones. Kidney beans were so enthusiastically adopted in Florence in Italy under the patronage of Alessandro Medici (murdered 1537), the first duke, that the Tuscans became known as mangie-fagioli, ‘the bean eaters’.


Piero Valeriano described haricot beans as ‘these multicoloured red and white seeds, resembling precious stones that might have been lodged in the earth’. Catherine de’ Medici probably brought beans in her entourage to France, when she married the future Henri II. First cultivated on the banks of the Loire, les haricots spread rapidly to other French regions, and over the centuries different varieties were cultivated.


Beans, frijoles, are particularly important in Latin America (where all kidney-shaped beans originated) as valuable protein in a region that lacked the European sources of cattle, sheep, goats and pigs until the 16th century. They have remained on the menu for rich and poor. In Mexico, for example, small bowls of beans are served after the main course and before dessert. Frijoles refritos or refried beans (cooked beans, pan-fried to serve) is a well-known Latin American dish.


■ Bean types The following are the main varieties of beans eaten dried. See also broad bean (fava bean), ful medames, mung beans, pigeon (gunga) peas, soya beans and bean sprouts.


• BLACK BEANS The shiny smooth frijoles negros, or turtle beans, are black-skinned kidney beans, white inside. They are identified with the cooking of Africa, the West Indies and Latin America (and Tolosa in Spain), particularly Venezuela, where they make caviar criollo, and Brazil, where the national dish, feijoada completa, is black bean stew, complete with sausages and ham hocks. Black bean soup is a common Latin American dish.


• BLACK-EYED PEAS (BEANS) Small creamy beans with a black spot, they are more easily digested than other pulses. There are two almost indistinguishable strains, one from China, also eaten in India and Africa, and the other from Latin America. Of the several varieties, one is the cow pea (named for its use as a forage plant). Now much cultivated in California, they are an ingredient in traditional dishes of the southern states of America, cooked with ham hocks and collard greens or, in Hoppin’ John, with spiced rice. The purée is used for fritters in Central America.


• BORLOTTI BEANS These attractive Italian, longish beans range in colour from pale creamy pink to beige with brown speckles (which disappear on cooking). In France they are called rose-cocos. Pleasantly moist, with a creamy consistency and slightly sweet when cooked, they are Italy’s most popular bean. Used in salads, they also give their pink colour to the Tuscan oil-and-bean soup frantoiana.


• BUTTER BEANS Flat and white, these are a type of lima bean. The so-called ‘true’ lima bean was introduced to East Africa in the 18th century, which now exports the Madagascar (or calico), a large flat bean about 2 cm (¾ in), mainly to Britain. The Italian bianco de spagna is this type. America prefers a smaller-sized dried bean (called the siéva or Carolina bean), and also exports these beans. Butter beans cook comparatively quickly, and become mushy when overcooked. They may be cooked with onions and tomatoes, Mediterranean style, or made into a purée. They are also used in salads and for fabada outside Spain.


• CANNELLINI BEANS Small white kidney beans originally from Argentina, these have been adopted by Italy (which also grow a smaller version called toscanelli). Cannellini are used for Florence’s fagioli all’ uccelletto, stewed with tomato, garlic, sage and olive oil, and both types are good sautéed or in salads like tonno e fagioli (with canned tuna).


• FLAGEOLETS Gourmet kidney beans, perhaps the finest of all pulses, they are harvested when very young and small (August and September in France), pale green or white. The flageolet is so named because the French decided it resembled a flute. Flageolets were produced by chance in 1872 by Gabriel Chevrier who lived near Arpajon in Brittany. (Flageolets are therefore also known as chevriers in France.)


In France they are grown in the Arpajon region and central France, and are the classic accompaniment to leg of lamb and blade of pork.


• ‘GREEK’ BEANS This is the common description in the Middle East of a type of dried broad bean that has no brown skin. They are large, flat, almost round, and pale – similar to a butter bean (the usual substitute), but without the kidney shape. In Greece fassólia gigántes are stewed with vegetables, including tomato, the local oregano, oil and perhaps honey, and served hot or cold with a little lemon juice. The beans purée splendidly, so old dishes like the Italian macco or maccu are of interest to modern cooks.


• LARGE WHITE KIDNEY BEANS The Spanish fabes de la granja, vast, flat and buttery in texture, is a prince among kidney beans, but is little exported. Even in its own country it commands a price higher than lamb; it is the Spanish bean for fabada. The judiones from the west of Spain are probably the biggest of all beans, challenged by the garrafones of Valencia.


Large white French beans include the soisson and the lingots of northern France and the Vendée, which keep for a long time. Cocos are grown in Brittany, the Vendée (where they are also called mogetes) and south-eastern France, and often used for cassoulet and ragoûts.


• PINTO BEANS A smaller kidney bean than borlotti, pink and speckled, pintos are identified with the American south-west, and are eaten in Latin America too.


• RED KIDNEY BEANS Not much eaten in France, but popular in northern Spain, these shiny kidney beans are at home in the US and Canada, north-east Spain and Latin America. Traditionally cooked with bacon and onion, these are favoured in the West Indies and for spicy dishes like chilli con carne.


• SMALL WHITE HARICOT (NAVY) BEANS The seeds of the haricot (French bean), these are used in France for cassoulet (a south-western name is mounjetos). There are several similar ones in Spain that have DO (legally protected) names, for example the alubias of León and the judias of El Barco de Avila.


The navy bean is a strain specially bred in the United States for the canning industry, the navy connection dating from 1875, when the beans were canned with molasses to feed the fleet. Mr H.J. Heinz, of Pittsburgh, Pennsylvania, entered on the scene in 1895 with a canned brand, beans in tomato sauce. The first printed recipe for Boston baked beans appeared in Mrs Putnam’s Receipt Book in 1856.


The Great Northern bean is another American white bean, about twice the size of the navy bean.


■ Cooking dried beans Dried beans are usually soaked before cooking, as this reduces the cooking time. Soaking also allows the skins to rehydrate and the beans to plump up, preventing them from separating during boiling. Overnight soaking in plenty of cold water is best, though soaking in boiling water will reduce the time. Beans should not be left in warm water or in a warm room and they should not be soaked for more than 24 hours, as they may ferment and produce poisonous substances. For this reason always use fresh water for cooking. Boil beans rapidly to destroy natural toxins, then reduce the heat to keep the water just boiling. Cook for 45 minutes to 1½ hours, or longer for soya beans to become tender. A bouquet garni, 1 onion studded with 2 cloves, 1 garlic clove and 1 diced carrot can be added during cooking. Do not add salt, as this will prevent the beans from becoming tender or will even harden part-cooked beans. Season beans when they are thoroughly tender. The old way was to include a pinch of bicarbonate of soda (baking soda) in the cooking water to speed cooking, but this is not advised now, for nutritional reasons.


The repertoire of bean dishes includes stews, salads, bean creams and desserts.






A SELECTION OF BEANS
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haricots ‘coco rose’
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red kidney
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haricots ‘coco blanc’
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black-eyed





RECIPES


haricot bean salad


Cook the beans, allow them to cool and then drain. Add a chopped mild onion to the beans, mix with a well-flavoured vinaigrette, and sprinkle with chopped herbs (parsley, chervil and chives).


haricot beans with onions


Cook and drain the beans. Cook some sliced onions gently in butter – allow 200 g (7 oz) onions for each 1 kg (2¼ lb) cooked beans. Add the beans, cover the pan, simmer for 6 minutes and serve sprinkled with chopped parsley.


haricots à la crème


Cook the beans, drain them and warm them gently in a saucepan until nearly all the moisture has evaporated. Cover with fresh cream, warm through again, add some chopped savory; serve very hot.


An alternative method is to butter a gratin dish, pour in the cooked beans mixed with cream, sprinkle the dish with white breadcrumbs and melted butter, and brown in a very hot oven or under the grill (broiler).


haricot beans in tomato sauce


Cook the beans with 500 g (18 oz) lean bacon in one piece for each 1 kg (2¼ lb) beans. When the beans are cooked, drain them and mix with 300 ml (½ pint, 1¼ cups) tomato sauce*. Drain the bacon, dice it and add it to the beans. Simmer for about 10 minutes and serve very hot. This dish can also be browned in the oven.


red kidney beans with red wine and bacon


Cook the beans adding bacon (as above), a bouquet garni, an onion studded with cloves, garlic and carrot. Use a mixture of half water and half red wine. Part-drain them, leaving enough cooking liquor to lightly coat the beans, and put them into a sauté pan. Cut the bacon into dice, fry it in butter and add it to the beans. Finally, thicken with a knob of beurre manié.
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‘princesse’ french beans
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BEANS, FRESH A vegetable of which there are many varieties. They can be divided into two main groups: those with edible pods (green beans) and those of which only the seeds are eaten. The former group includes the French bean (haricot vert), called string bean in the United States, and the runner bean. The latter group is described in beans, dried.


■ French (string) beans The colour varies in different varieties from pale green or yellow to dark green, sometimes spotted with purple. Grown at first for their seeds, it was not until the end of the 18th century, in Italy, that the whole pods began to be eaten. In France they were still rare and expensive throughout the 19th century. French beans can be further divided into dwarf beans and snap beans. They may be podded, and the seeds sold fresh. Fresh podded beans (the seeds) do not absorb the flavour of a sauce in the same way as dried ones.


Dwarf French beans (haricots filets or haricots aiguilles) have long thin green pods which are picked while still young, before they become stringy and tough. There are many varieties for commercial cultivation or growing at home, varying from very fine beans to dark green or green and purple types.


Snap beans are either green or yellow (haricots beurre, called butirro in Italy), and large and plump without being stringy. When harvested young, they are used in the same way as dwarf French beans. The yellow variety is generally juicier than the green.


■ Runner beans, flat beans and long beans The scarlet runner bean, originating in Mexico, is not much liked in France; nor is it a popular commercial crop, since their long pods – up to 30 cm (12 in) – have to be hand-picked, though they have plenty of flavour. They are green, rough-surfaced and are eaten complete with their flecked seeds (normally pink). As they become tough (with a scaly inside), they should be picked at about half this size, when slightly unripe, and the strings scrupulously removed. Available in the US, their consumption is limited in Europe, but they are popular in Britain, where most households in the middle of the 20th century owned a small square kitchen gadget for thinly slicing these beans on the diagonal: the best way to cook them.


Flat beans (sometimes sold as ‘stringless’ beans) are similar in size and appearance. They became popular towards the end of the 20th century, being exported by Spain and East Africa. They are paler and smoother than runner beans, and are snapped into lengths for cooking. Both these are simply called ‘beans from Spain’ in France. The flat bean is the Spanish ferrula, a classic ingredient of the Valencian paella.


Long beans, originating in Africa, are the principal bean of Southeast Asia. They are eaten immature, at about 38 cm (15 in) but will grow longer, hence the names ‘yard-long’ or ‘yard’ beans.


RECIPES


cooking French beans


Top and tail (stem and head) the beans, remove strings (if necessary on either side), and wash them. Cut long beans into shorter lengths if required, or slice runner beans. Plunge the prepared beans into salted boiling water and boil rapidly, without covering them. Cooking times vary with size; whereas fine young beans are tender and still crisp in 3–5 minutes, large beans may need more than 10 minutes. They should retain some crispness and not be soft. Drain them immediately. If they are to be used cold, refresh them under running cold water after draining and then drain them again. The cooked beans can be mixed with butter or cream, puréed, cooked as a gratin or served cold in a salad. In Italy they are served with garlic and anchovies (à la genovese) or cream and Parmesan (à la milanese). In France, however, they are used chiefly as an ingredient of dishes typical of the French countryside (à la lyonnaise, à la bérichonne, and with charcuterie).


cooking shelled fresh haricot beans


Cook in boiling salted water with a bouquet garni and vegetables to flavour (such as carrots, turnips, leeks and diced celery).


Alternatively, cook either 1 sliced onion and 1 sliced carrot or the white parts of leeks and some sliced celery sticks in butter until soft. Then add sufficient water to amply cover the beans when they are put in, together with a bouquet garni and a 300 g (10 oz) blanched and drained piece of lean green bacon. Cook for 30 minutes, add the beans, and simmer until they and the bacon are cooked (the time required will depend on the freshness and tenderness of the beans).


French beans à la lyonnaise


Cook the beans in boiling salted water and drain them well. For every 800 g (1¾ lb) beans, prepare 225 g (8 oz) sliced onions and cook gently in butter in a sauté pan until golden brown. Add the beans, season with salt and pepper, and sauté until the beans are slightly browned. Add 1 tablespoon vinegar and mix well. Turn into a dish and sprinkle with chopped parsley.


French beans in tomato sauce


Boil the beans in salted water until they are three-quarters cooked, and drain thoroughly. Cook them gently in butter for about 5 minutes, add a few tablespoons of concentrated tomato sauce and simmer. Turn into a dish and sprinkle with chopped parsley or basil.


French bean salad


Cook the beans just long enough for them to remain slightly crisp. Drain them and dry off any remaining water. Cut them in two and leave them to cool. Add a few chopped spring onions (scallions) and some well-flavoured vinaigrette. Mix and sprinkle with chopped parsley. Alternatively, the beans can be tossed in olive oil, sprinkled with pine kernels, and arranged in a lattice with long strips of marinated red (bell) peppers.


French beans sautéed à la provençale


Cook the beans in the usual way and drain them thoroughly. Heat some olive oil in a large saucepan and brown the beans lightly. At the last moment add some chopped garlic and parsley; use 1 garlic clove and a small bunch of parsley for every 800 g (1¾ lb) beans.


French beans with cream


Boil the beans in salted water until they are three-quarters cooked. Drain. Cover with single (light) cream and simmer until the cream is reduced by half. Add salt and pepper and transfer to a serving dish. A sprinkling of chopped parsley can also be added.


This dish can be prepared à la normande: for every 450 g (1 lb) beans, add 1 egg yolk and 40 g (1½ oz, 3 tablespoons) butter after removing the pan from the heat.


mixed green beans


Take equal quantities of French beans and flageolets and cook them separately. Drain well and mix together. Blend in some butter or cream and sprinkle with chopped fines herbes.


purée of French beans


Half-cook the beans. Drain them and then cook gently in butter for 7–8 minutes, allowing 50 g (2 oz, ¼ cup) butter for every 800 g (1¾ lb) beans. Purée the beans in an electric blender or rub them through a fine sieve. (A quarter of its volume of mashed potato can be added to the bean purée.) To serve, warm through and add more butter.


purée of fresh podded haricot beans


Cook the fresh white beans using the basic method above. Drain them, then rub through a sieve to remove the skins. Pour this purée into a saucepan and warm gently, stirring with a wooden spoon until the mixture is smooth. If it seems to be too thick, add a few tablespoons of boiling cream or milk. Just before serving, blend in 50–100 g (2–4 oz, ¼–½ cup) butter for each 1 kg (2¼ lb, 4½ cups) purée.


shelled fresh haricot bean salad


Cook 600 g (1¼ lb, 3 cups) shelled fresh haricot beans. (If you are using dried beans, soak 325 g (11 oz, 1½ cups) dried (dry) haricot beans for 2 hours and cook for 2 hours 30 minutes.) Drain the cooked beans and leave them to cool. Peel and finely chop 1 spring onion (scallion) and 2 French or grey shallots. Make a vinaigrette with 2 tablespoons wine vinegar, salt and ground pepper, 1 tablespoon of smooth French mustard and 100 ml (4 fl oz, 7 tablespoons) walnut oil. Dress the still warm beans with the vinaigrette and garnish with 2 tablespoons of chopped parsley, chervil and chives.


BEAN SPROUTS See sprouted seeds and pulses.


BEAR A large quadruped, once common in Europe but now very rare, even in mountainous areas. In Canada and Russia the bear is still hunted as a game animal. The Gauls enjoyed it stewed, and in North America the fat was valued for cooking. At the beginning of the 19th century a few Parisian restaurateurs, encouraged by Alexandre Dumas, brought bear back into fashion. Chevet created the speciality of ‘bear ham’.


The best parts of this animal are its paws. Urbain Dubois suggested a recipe for bear paws marinated and braised with bacon, then grilled (broiled) and served with a highly seasoned sauce. In China bear’s palm is listed among the ‘eight treasures’ of traditional cuisine.


BEARD, JAMES American chef and food writer (born Portland, Oregon, 1903; died New York City, 1985). His mother ran a boarding house and his father worked at Portland’s Customs House, but he wanted to try his hand at acting in New York. This proved unsuccessful, and he then set up a catering company, which prospered. He wrote his first book, Hors d’Oeuvres and Canapés, in 1940, and in 1946 first appeared on a televised cookery programme, I Love to Eat. He is regarded as the father of American gastronomy, and after his death, Julia Child started the James Beard Foundation with Peter Kump, one of his former students, and they transformed his New York residence into its headquarters. Every year the Foundation presents awards to top professional chefs, restaurants and food writers.


BÉARN The cuisine of Béarn in France’s south-west is rich and wholesome with southern touches, rather reminiscent of that of the Basque country. The unrivalled specialities of Gascony, the land of Henri IV, are the poule au pot (boiled chicken) and garbure, a thick, nourishing soup which is accompanied by trébucs (pieces of preserved goose or pork) to make a unique dish. There is an endless variety of soups, such as the cousinat or cousinette, containing subtly spiced chard and carrots, and ouillat, a kind of onion soup. Game and fish play an important part in local gastronomy while lamb and beef are famous for their very special flavour. Leg of lamb and daubes made with beef from the Ossau or Barèges regions; conserves, hams, saucissons and andouilles (chitterlings made into sausages) from Oloron; and pâté de foie gras from Orthez are all much appreciated by gourmets. Meals are rounded off with hearty desserts such as broye (a kind of porridge made from maize flour), millas (the same, fried as a cake), pastis (an orange blossom flavoured yeast cake), galettes aux pruneaux (prune pastry) and puff pastries made with goose fat. The dishes are washed down with strong regional wines.


■ Wine The vineyards of the region situated in the eastern part of the Pyrénées-Atlantiques department overflow into the departments of Hautes-Pyrénées (six communes) and Gers (three communes). Since 1975, the three traditional appellations (Jurançon and Pacherene-du-Vic-Bihl representing white wines and Madiran representing red) have been joined by the Béarn AOC. This appellation, which previously applied to VDQS wines, now covers very pleasant dry white wines and in particular reds and rosés with a low alcoholic content, popular with both tourists and locals.


BÉARNAISE A classic hot creamy French sauce made from egg yolks and reduced vinegar, whisked together over a low heat and mixed with butter. It is usually served with grilled (broiled) meat or fish. Sauces derived from it (arlésienne, Choron, Foyot, paloise, tyrolienne and Valois) are béarnaise flavoured with additional ingredients. A béarnaise sauce which has curdled can be saved by gradually beating in a tablespoon of hot water (if the sauce is cold) or cold water (if the sauce is hot).


The association between the name of this sauce and the birthplace of Henri IV has probably arisen because it was first made by Collinet in the 1830s in a restaurant in Saint-Germain-en-Laye called the Pavillon Henri IV. But a similar recipe appears in La Cuisine des villes et des campagnes published in 1818.


Some recipes are called à la béarnaise even when they are not accompanied by this sauce. These are dishes directly inspired by the cuisine of Béarn, such as daube, poule au pot, and game confits with cep mushrooms.



Preparing béarnaise sauce



Do not overheat or overcook the sauce as it will curdle. Here the reduction is cooled sufficiently for the egg yolks to be whisked straight into it and clarified melted butter is added a little at a time. Alternatively, the egg yolks can be combined with a little cold water before adding to the reduction and the butter can be added in small knobs.
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1 Following the recipe, reduce the herbs, vinegar and seasoning, then leave to cool until lukewarm before whisking in the egg yolks off the heat.
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2 Place the pan in a bain marie or over a very low heat and cook gently, whisking lightly, until thickened.
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3 Gradually whisk in the butter, either in small knobs or trickling it in a little at a time when using melted clarified butter. Add a little lemon juice and adjust the seasoning. Strain the sauce or remove the herb sprigs before adding chopped chervil and tarragon.





RECIPE


béarnaise sauce


Put 1 tablespoon chopped shallots, 2 tablespoons chopped chervil and tarragon, a sprig of thyme, a piece of bay leaf, 2½ tablespoons vinegar, and a little salt and pepper in a pan. Reduce by two-thirds, then allow to cool slightly. Mix 2 egg yolks with 1 tablespoon water, add to the pan and whisk over a very low heat. As soon as the egg yolks have thickened, add 125 g (4½ oz, ½ cup) butter in small pieces, a little at a time, whisking continuously. Taste and adjust the seasoning, adding a dash of cayenne pepper if desired, and a little lemon juice. Add 1 tablespoon each of chopped chervil and tarragon and mix. The sauce can be kept in a warm bain marie until required, but it must not be reheated once it has cooled or it will spoil.


BEAT To work a substance or mixture energetically to modify its consistency, appearance or colour. The operation is performed in many ways according to the nature of the ingredients, the utensils used and the purpose. A variety of mixtures are beaten, usually with a wooden spoon, to incorporate air. To give volume to a yeasted dough, it is beaten with the hands either in a bowl, on a worktop or in a food processor. When eggs are to be used as a binding agent, they are lightly beaten with a fork.


BÉATILLES An old French term for various small ingredients (such as cockscombs and kidneys, lamb’s sweetbreads, diced foie gras and mushrooms) bound with cream sauce and used as a filling for vol-au-vent cases or savoury tarts.


BÉATRIX The French name given to a garnish of spring vegetables for large cuts of meat, which includes fresh steamed morel mushrooms, small glazed carrots, sautéed artichoke hearts (quartered) and fried or boiled new potatoes.


It is also the name of a mixed salad of chicken breasts with potatoes and asparagus tips dressed with a light mayonnaise flavoured with mustard; a slice of truffle is the final touch.


BEAUCAIRE The French name given to various recipes, including a mixed salad, soup and chitterlings (intestines), associated with Provençal cuisine.


The Beaucaire fairs were celebrated by the poet Mistral, who wrote of merchants who ‘ate celery hearts in the open air’. Celery still figures in the traditional Christmas supper salad which inspired a mixed salad: thin strips of celery and celeriac (celery root) with chicory, ham and sharp apples, with beetroot (red beet) and potatoes arranged around the edge. The ingredients of Beaucaire soup are cabbage, leek and celery (sweated in butter and mixed with white chicken stock flavoured with basil and marjoram). It is garnished with pearl barley and diced chicken liver and served with grated cheese. Eel Beaucaire is boned, stuffed with a fish mixture, placed on a bed of shallots, onions and mushrooms, and braised in a mixture of white wine and Cognac.


RECIPE


boeuf à la mode de beaucaire


This is the traditional dish associated with the Beaucaire fair. It is delicious but takes a long time to prepare. Take 1.2 kg (2½ lb) thin slices of beef cut from the thigh or shoulder blade allowing about 200 g (7 oz) per person. Bard the meat with fat which has been rolled in salt and pepper and moisten with brandy. Then marinate for 24 hours in 4 tablespoons vinegar to which a chopped onion, a bouquet garni, 4 tablespoons brandy and 4–5 teaspoons olive oil have been added.


Cover the bottom of an earthenware cooking pot with 225 g (8 oz) bacon, cut in thick rashers (slices). Chop 4 onions and 2 garlic cloves and place on top of the bacon. Place the slices of beef on this bed, season with salt and pepper, and then pour the marinade over the meat. Cover and cook in a preheated oven at 120°C (250°F, gas ½) for 2 hours. Then slowly (so as not to overcool the contents) add 1 litre (1¾ pints, 4⅓ cups) red wine, a bouquet garni, 1 tablespoon capers and an onion stuck with 3 cloves. Cover and cook gently for a further 2 hours.


Just before serving, thicken the sauce with a generous 1 tablespoon flour and add 3 pounded anchovy fillets. When the dish is ready, pour 3 tablespoons olive oil over and serve.


BEAUFORT A French AOP cheese from the Haute Savoie made from unpasteurized cow’s milk (at least 48% fat content). It is cooked and then pressed until it is firm and ivory-coloured with a natural brushed crust. It is a round cheese without holes (but occasionally with a few ‘threads’ – thin horizontal splits), and it has a concave base (these characteristics differentiate it from other Gruyères). It can weigh up to 50 kg (110 lb) with a diameter of 40 cm (16 in) and a height of 20 cm (8 in), but some rounds are smaller. Made from the milk of cows from the mountain pastures of Maurienne, Beaufortin and Tarentaise, it has a fine fruity flavour.


The best cheeses are labelled Beaufort d’Alpage. They are made high in the mountain chalets from the late summer milk. After maturing for 5–6 months, these cheeses reach the shops in March or April. The dairy Beaufort produced in cooperative cheese dairies is not entitled to the appellation contrôlée. It is finer than Emmental and is used for gratins and fondues.


BEAUHARNAIS A French garnish usually served with small grilled (broiled) or fried cuts of meat, made of stuffed mushrooms and sautéed or steamed artichoke quarters. Beauharnais also describes a recipe for soft-boiled (soft-cooked) eggs on a bed of artichoke hearts.


It is thought that these recipes were dedicated to Countess Fanny de Beauharnais, a cousin by marriage of Empress Josephine, who had a reputation for being a gourmet. Sweet Beauharnais recipes (based on bananas and rum) reflect the Creole origins of Napoleon’s first wife.


RECIPES


Savoury Preparations


Beauharnais sauce


Mix together 200 ml (7 fl oz, ¾ cup) béarnaise sauce* and 25 g (1 oz, 2 tablespoons) tarragon-flavoured butter. This sauce is served with grilled (broiled) and fried meat and grilled fish.


soft-boiled or poached eggs à la Beauharnais


Sweat some artichoke hearts in butter and garnish with Beauharnais sauce. Place a soft-boiled (soft-cooked) or poached egg on each artichoke heart and coat with a reduced demi-glace sauce to which butter has been added.


other recipes See chaud-froid (white chaud-froid sauce), medallion, noisette, trout.


Sweet Preparations


Beauharnais bananas


Peel 6 bananas and arrange in a buttered ovenproof dish. Sprinkle with sugar and 4 tablespoons white rum. Bake in a preheated oven at 200ºC (400ºF, gas 6) for 5–8 minutes. Pour some double (heavy) cream over, sprinkle with crushed macaroons and a little melted butter, then glaze in a preheated oven at 240°C (475°F, gas 9). Serve in the baking dish.


Beauharnais barquettes


Bake some pastry barquette cases blind. Peel some bananas, mash the flesh and add lemon juice and a little white rum. Fill the barquettes with the mixture and bake in a preheated oven at 240°C (475°F, gas 9) for 7–8 minutes, then sprinkle with a little stale, finely crumbled brioche and melted butter. Bake for a further 5 minutes in a very hot oven.


BEAUJOLAIS One of the best-known red wines in the world, made from the Gamay grape (full name Gamay Noir à Jus Blanc). Although the region may be said to be a continuation of the Burgundy vineyard, Beaujolais is, in fact, more correctly a Lyonnais wine, because the vineyards are in that department, with the exception of one section which is actually in Burgundy. These days, however, Beaujolais is usually considered separately from Burgundy. The writer Léon Daudet said that three rivers flow through Lyon: the Rhône, the Saône and the Beaujolais! Until fairly recently the locals were the main consumers of this lip-smacking wine, often served in 450 ml (¾ pint, 2 cup) ‘pots’ in the bistrots. However, during World War II many Parisian writers, including the author of Clochemerle, came to live in the Beaujolais, discovered the local tipple, and publicized it with gusto. Much additional publicity has been gained by the announcement of when the ‘Nouveau’, or first consignments of the young Beaujolais, are released. It is carried literally all over the world and has inspired many other wine countries to publicize their own ‘Nouveaux’ within weeks of it being vintaged.


There are ten ‘growths’ (crus) of Beaujolais and, within them, a few estate wines, although the majority are sold under their regional names plus the name of the shipper. These growths are: Brouilly, Côte de Brouilly, Chénas, Chiroubles, Fleurie, Juliénas, Saint-Amour, Morgon, Moulin-à-Vent and Regnié. Each has its own AOC. In addition to straight ‘Beaujolais’, there are ‘Beaujolais-Villages’ wines from a number of communes (parishes) entitled to this AOC. Most Beaujolais is at its delectable best when fairly young, although the wines of both Morgon and Moulin-à-Vent can age agreeably for a few years. Traditionally, young Beaujolais is served cool – at cellar temperature. In addition to the region’s red wine, some white and rosé Beaujolais are also made.


BEAUJOLAIS-VILLAGES Wine from 39 communes from the northern part of Beaujolais may be called Beaujolais-Villages. This accounts for around a quarter of the total production. It has more body and more alcohol than Beaujolais.
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BEAUNE This town, ‘capital of Burgundy’, is situated at the southern end of the Côte de Nuits; the Côte de Beaune encircles and extends to the south. Both red and white wines are produced; there are a number of AOCs, many of them world-famous names, and also many specific vineyards of repute. It is generally true to say that, although the red wines of the Côtes de Beaune can be very good indeed, the region is chiefly famous for its white wines, of which the Meursaults, Puligny, the various Montrachet wines and the exceptional Corton Charlemagne can be magnificent. The wines of the southern sections below the Côte de Beaune are becoming extremely popular too.


Beaune itself is one of the most attractive of wine towns. In the centre, the Hôtel Dieu is part of the Hospices de Beaune. Established in the 15th century by the Chancellor of Burgundy, Nicolas Rolin, and his wife Guigone de Salins, this charitable organization runs the Hospice de la Charité, which is an old people’s home, and a modern hospital.


Since the middle of the 19th century, wines from the vineyards belonging to the Hospices de Beaune have been publicly auctioned every November, on the second Sunday of the month (in very poor years they are sold privately). For the occasion, many other tastings and ceremonies take place in or near Beaune, including the ‘Trois Glorieuses’ (the Saturday banquet at Clos de Vougeot, the post-sale dinner in the Bastion de Beaune and, on the Monday, the ‘Paulée’ luncheon at Meursault). The occasion provides the first indication of the character of the year’s vintage.


BEAUVILLIERS A rich nourishing French cake made of crushed almonds and sugar mixed with butter, eggs and a lot of flour (wheat flour and rice flour). After cooking it is wrapped in foil to ensure that it keeps well. It is the oldest form of ‘travelling’ cake. It was invented at the beginning of the 19th century by a M. Mounier, a pastrycook in Paris, who named it after the great cook, to whom he had been apprenticed.


BEAUVILLIERS, ANTOINE French cook (born Paris, 1754; died Paris, 1817). In 1782 he founded the Grande Taverne de Londres in the Rue de Richelieu, which was the first real restaurant in Paris. His success was so great that, on the eve of the French Revolution, Beauvilliers opened another restaurant in his own name in the Galerie de Valois du Palais-Royal. Brillat Savarin wrote that ‘he was the first to have an elegant salon, well turned-out waiters, a carefully chosen cellar and superb cuisine’. Beau-villiers’ renown, despite a brief eclipse in the Reign of Terror (1793), was maintained under the Empire and the Restoration and the doors of his establishment did not close until 1825.


Having been the chef of the Count of Provence, Beauvilliers received his clients wearing his sword, in the uniform of an officier de bouche de réserve. In 1814 he wrote L’Art de cuisiner, in which he treats cooking, food management and service as an exact science. He collaborated with Carême in writing La Cuisine ordinaire.


The surname of this famous restaurateur is used, among other things, for a garnish for large braised cuts of meat made from salsify sautéed in butter, small seeded tomatoes stuffed with a purée of brains and grilled (broiled), and spinach kromeskies. The accompanying sauce is made from the cooking juices.


BEAVER An aquatic rodent native to North America, but also found in Savoy in France, Scandinavia and Germany, hunted for its meat as well as its fur. Despite its distinctly gamey taste, the medieval church classed it with water fowl, and permitted its consumption during Lent. The meat was made into pâté and preserves. Nowadays it is a protected species.


It should not be confused with the South American coypu, which was introduced into Europe in the 20th century for fur farming. Several French producers have promoted its meat for quality pâtés.


BÉCHAMEIL, LOUIS DE French financier (born 1630; died 1703). Farmer-general and steward of the house of the Duke of Orleans, Louis de Béchameil, Marquis of Nointel, became major domo to Louis XIV. Saint-Simon reported that he was rich, a gourmet, an informed art lover and a handsome man, but it is very unlikely that he created the sauce which bears his name, abbreviated to béchamel. This sauce is probably an improvement of an older recipe by one of the King’s cooks, who dedicated his discovery to the King’s major domo, which made the jealous old Duke of Escars say: ‘That fellow Béchameil has all the luck! I was serving breast of chicken à la crème more than 20 years before he was born, but I have never had the chance of giving my name to even the most modest sauce.’


BÉCHAMEL A white sauce made by combining hot flavoured or seasoned milk with a roux. (The original béchamel sauce, which owes its name to the Marquis of Béchameil, was prepared by adding large quantities of fresh cream to a thick velouté.)


One of the basic sauces, the classic recipe for béchamel sauce calls for milk flavoured by heating it with a bay leaf, a slice of onion and a blade of mace or some nutmeg. Celery, carrot, ham and/or mushroom peelings may even be added. This is then left for about 30 minutes to infuse. The Italian balsamella (sometimes infused with garlic, bay leaf and/or onion) is now a white sauce with nutmeg. Béchamel commonly refers to a white sauce with simple seasoning.


Béchamel is widely used, particularly for egg, vegetable and gratin dishes, and for filled scallop shells. It can be used as a basis for other sauces, made by adding different ingredients.


RECIPE


béchamel sauce


Gently heat 500 ml (17 fl oz, 2 cups) milk with 1 bay leaf, a thick slice of onion and 1 blade of mace. Remove from the heat just as the milk boils, cover the pan and set aside for at least 30 minutes. Strain the milk and discard the flavouring ingredients. Melt 40 g (1½ oz, 3 tablespoons) butter over a low heat in a heavy based saucepan. Add 40 g (1½ oz, 6 tablespoons) flour and stir briskly until the mixture is smoothly blended, without allowing it to change colour. Gradually stir in the milk and bring to the boil, beating well to prevent any lumps forming. Season with salt and pepper and (according to the use for which the sauce is destined) a little grated nutmeg. Simmer the sauce gently for 3–5 minutes, stirring from time to time.


BECK, HEINZ German chef (born Bavaria, 1963). He trained at a German hotel management school in Passau, then went on to work at several prestigious establishments, including the Hotel Colombi in Fribourg, Kaefer in Munich and Tantris in Munich, where he worked alongside Heinz Winkler. He followed Winkler to his three Michelin-starred establishment in Aschau, and has provided the catering for state dinners held by the German president in Berlin. In 1994 he left Germany for Italy, where he worked at La Pergola in the Cavalieri Hilton in Rome, at the top of a tall, modern building with views over the seven hills. He is passionate about Italian food (his wife, Teresa, is Sicilian), and he has written books on pasta and Mediterranean cuisine. He was awarded three Michelin stars in 2006.


BEECHNUT faine The small triangular brown nut of the beech tree. Beechnuts grow in twos or threes in a hairy brownish capsule and are ready to gather in October. They have a high oil content and a similar flavour to the hazelnut. They can be eaten raw but have a slightly bitter taste; it is best to grill (broil) or roast them. The oil extracted from them is considered by some to be second only to olive oil in quality. It keeps well and is excellent for frying and salad dressings.


BEEF The meat of all the large domestic cattle, including heifer, cow, ox, bullock and bull.


Our prehistoric ancestors hunted the wild ox for food and domestic cattle are descended from them. Cattle have been domesticated for more than 40 centuries. In the Middle Ages ‘noble’ dishes were prepared using the better cuts of beef, from the upper and rear parts of the animal. In 1756 the Duke of Richelieu chose the menu for a famous meal that was given for his illustrious prisoners during the Hanoverian War. The 12 dishes of the first course and the 10 dishes of the second course were all of beef.


The quality and the yield (the weight of edible meat in relation to the weight of the live animal) vary according to the breed of cattle. Beef cattle are specially bred for meat production. The most popular breeds in France are the Charolais and Limousin. Scotland produces the Aberdeen Angus, England the Hereford, the Belgians have blanc-bleu and the Japanese their Wadakin. Sometimes whole regions are known for their beef, like the Val di Chiana in Italy and Texas in the USA. The proportion of muscle is high with relatively little fat. Young males may be castrated (steers) to accelerate the fattening process. But uncastrated males grow more rapidly and can therefore be slaughtered young, but their meat is sometimes criticized for its lack of flavour. Young bullocks are also a source of meat (under 24 months they are termed bouvillons in France). Heifers that are not required for breeding are also slaughtered to provide meat which is very tender and full of flavour.


The problem of BSE (bovine spongiform encephalitis), commonly known as ‘mad cow disease’ precipitated a major review of cattle rearing and slaughtering in the late 20th century in Britain.


All continents, and almost all countries, enjoy beef, the notable exception being southern India. And some countries like Argentina, Australia and, to a certain extent, North America, eat a great deal of it. Britain once known – and mocked by the French – for its huge consumption of rosbif, had changed its habits by the close of the 20th century. The main exporting countries are South America, Australia and New Zealand, the principal importers being the United States and Japan.


■ Choosing beef Good-quality beef is bright red and shiny in appearance and firm and springy to the touch with a sweet light scent. It has a network of white or slightly yellowish fat; when a lot of fat is present in the muscle, the meat is described as marbled. In order to be tender and palatable, beef must be matured after slaughtering, for a period varying from a few days to a week (see ageing of meat).


• TRADITIONAL CUTS The method by which the meat is butchered varies, with portions being removed and prepared differently according to country and even region. The diagrams and lists provided in this section illustrate classic beef cuts from Britain, France and America. There are many more cuts available in supermarkets, with the emphasis on boneless portions that require minimum preparation and provide maximum flexibility in choice of cooking method. Ultimately, the choice of cut depends on the cooking method and type of dish. Many consider the best beef cut to be sirloin, while the great classics are tournedos (filet mignons), chateaubriand, fillet (tenderloin) en croute, and rib. The hindquarter provides the so-called ‘noble’ cuts, which can be cooked quickly, while the forequarter gives mostly slow-cooking and boiling pieces.


Beef cuisine is as varied as the countries that enjoy it. But certain methods are common to many of them. Beef may be boiled (the Austrian-Hungarian Tafelspitz), pot roasted (like the German Sauerbrauten marinated in buttermilk, wine and vinegar) or baked inside pastry (like British beef Wellington). Strips may be quick-fried (like Japanese teriyaki) and subsequently sauced (like beef Stroganov), or stuffed in medieval fashion, like beef olives. It can be casseroled slowly, like the Flemish carbonnade, go into pies and puddings or be pickled (Irish spiced brisket). Beef is eaten raw (carpaccio and steak tartare) and twice-cooked in dishes using leftovers from a roast joint, such as rissoles. It is even made into an old-fashioned invalid drink (beef tea).







British cuts of beef
1 neck and clod; 2 chuck and blade; 3 fore rib; 4 thick rib; 5 thin rib; 6 rolled ribs; 7 sirloin; 8 rump; 9 silverside; 10 topside; 11 thick flank; 12 leg; 13 flank; 14 brisket; 15 shin


[image: Illustration]





• MINCE (GROUND) BEEF This may be bought ready minced, prepared as required or prepared in larger batches and deep frozen. It is usually made from less tender cuts, such as stewing beef (hind shank or neck) or silverside (bottom round). The meat is trimmed of excess fat. If prepared from a superior beef cut, it will be so labelled. Mince is used to make hamburgers and bitokses and is made into spiced meatballs, such as fricadelle and kofta.


• OFFAL (VARIETY MEATS) Edible offal includes heart, liver, kidneys and brains, while the word ‘ox’ identifies the lesser types in English. Only tongue (smoked or pickled), oxtail, bone marrow and tripe are highly regarded in gastronomic circles.


• BEEF PRODUCTS The simplest types of dried beef are jerky (from the Spanish charqui, dried), which the American colonists inherited from the Indians, and the South African biltong (often dried and smoked). Pastrami, originally a wind-dried meat from Armenia (see also pastirma), is spiced brisket of beef, a Jewish speciality, while smoked beef goes into cholent. Sophisticated air-dried meats include the Italian bresaola and rather similar Swiss Bündnerfleisch from the Jura mountains.


Corned beef is the American name for salt beef. (In Britain, corned beef is a type of canned meat.) Suet is processed beef fat for reuse; it has its own role in steak and kidney pudding and a host of dumplings.


■ Roast beef Cuts of beef for roasting are generally taken from the hindquarter and include fillet, sirloin, rump, topside and rib; the prime roasts are fillet, sirloin and rolled rib.


In France the meat is usually barded and tied up by the butcher: it will taste fresher cut and prepared on demand. In Britain the cooked roast is served pink and very tender inside, browned outside with lightly crisped fat. The traditional accompaniments are horseradish sauce and Yorkshire pudding. In France it is cooked with the inside a little bloody, the rest of the meat pink, and the outside rather browner.







French cuts of beef
1, 2 collier (neck); 3 bassescôtes; 4 jumeau for grilling (broiling) or frying; 5 jumeau for stewing; 6 macreuse; 7 plat de côtes découvert (uncovered rib); 8 plat de côtes couvert (covered rib); 9 gîte de devant; 10 gîte de derrière; 11 entrecôte; 12 hampe; 13 poitrine; 14 faux-filet; 15 filet; 16 bavette for grilling or frying; 17 bavette for stewing; 18 flanchet; 19 romsteck (rump steak); 20 aiguillette baronne; 21 rond de tranche basse; 22 tranche; 23 gîte à la noix; 24 queue (tail)


[image: Illustration]


[image: Illustration]





• ROASTING TIMES Take the beef out of the refrigerator at least 1 hour before cooking. The meat will be more tender if it is cooked steadily in a moderately hot oven, rather than rapidly in a hot oven. Put the meat in a preheated oven at 230ºC (450ºF, gas 8) for about 15 minutes, then reduce the temperature to 200ºC (400ºF, gas 6) and cook for 15–20 minutes per 450 g (1 lb) for a medium roast (a little longer if the joint is thick). A very tender prime roast can be cooked rapidly in a hot oven, allowing 12–15 minutes per 450 g (1 lb).


Before slicing the beef, cover it with a sheet of tented foil and leave it to rest for 10 minutes in a warm place so that the juices are distributed throughout the meat and do not run too much when the joint is carved.


• MAKING GRAVY Put the roasting tin (pan) on top of the stove over a low heat. If they are not already well browned, brown the juices lightly without burning them, pour off some of the fat, then deglaze the pan with a little light brown veal stock or water. Continue adding stock and stirring to remove all cooking residue from the roasting tin. Make double the volume of gravy finally required, then reduce it by half. Taste and adjust the seasoning, strain and keep hot.


• ACCOMPANIMENTS There is a wide choice of accompaniments – served French style the following may be offered: dauphine potatoes, artichoke hearts filled with mushrooms, braised lettuce, sautéed tomatoes, potato croquettes, stuffed mushrooms. Garnishes are du Barry, bouquetière, forestière and Richelieu. Alternatively, roast potatoes, roast parsnips, Yorkshire pudding, mustard or horseradish sauce, glazed carrots, buttered spinach and/or other lightly cooked vegetables may be served.







American cuts of beef
1 chuck; 2 flanken-style ribs; 3 rib; 4 back ribs; 5 short loin; 6 Porterhouse steak; 7 tenderloin; 8 sirloin; 9 round; 10 boneless rump roast; 11 round steak; 12 hind shank; 13 flank; 14 flank steak rolls; 15 short plate; 16 brisket; 17 fore shank
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RECIPES


beef Brandenburg


Cut 1 kg (2¼ lb) top ribs of beef (chuck steak) into large dice and season. Heat 40 g (1½ oz, 1½ tablespoons) lard in a heavy based saucepan and brown the meat lightly on all sides. Remove the meat, and fry 800 g (1¾ lb) thinly sliced onions until soft but not brown. Add a bay leaf, 2 crushed cloves, and 600 ml (1 pint, 2½ cups) cold water. Bring to the boil, return the meat to the pan and leave to simmer, covered, for 1½ hours. Drain the meat and keep it warm in a covered serving dish. Blend 2 slices crumbled stale gingerbread, 1 tablespoon drained capers, the juice and zest of a lemon, and some ground pepper with the cooking liquor. Simmer, uncovered, for 5 minutes. Pour the sauce over the meat and serve piping hot with a celery purée.


beef on a string


Place 2 kg (4½ lb) veal bones in a roasting tin (pan) with 2 large onions, unpeeled and cut in half, and 1 large glass of water; sprinkle a little caster (superfine) sugar on top. Brown in a hot oven. Then put all the ingredients in a large flameproof casserole with 6 litres (10 pints, 6½ quarts) water. Carefully deglaze the juices in the roasting tin and pour into the casserole with 4 large, peeled carrots, the green tops of 8 leeks, 1 head garlic, peeled and crushed, the stalks of 1 bunch of parsley, 1 thyme sprig, 2 bay leaves, 4 cloves, 10 peppercorns, 2 tarragon sprigs, 1 celery stick and 4 tomatoes (or a small can of tomato purée or paste). Cook, skimming frequently, until only 2 litres (3½ pints, 9 cups) of stock remain. Drain the vegetables and bones thoroughly, then filter the stock. Put the bouillon back on the heat, skim, degrease, season with salt and add a bunch of 8 small turnips, 8 small carrots with their leaves, the whites of the 8 leeks, 1 small cauliflower and 8 small new potatoes and cook, making sure that the vegetables, except for the potatoes, remain crunchy. Put aside in a warm place. Poach 4 marrow bones in the stock over a low heat so that they do not lose their content and put aside. Skim and degrease the stock one final time. Put a 800 g (1¾ lb) unbarded, loosely tied, seamless piece of beef (in France cut lengthways from rump steak, more conveniently a trimmed beef fillet), in the stock, and cook for 10 minutes. Allow to rest for 10 minutes so that the heat distributes itself evenly inside while the vegetables and marrow bones are reheated. Then slice the rare meat into very thin slices and garnish with the vegetables, surrounding it with marrow bones. Pour some boiling stock over the meat and sprinkle with finely chopped flat leaf parsley.


boeuf à la mode


Cut about 250 g (9 oz) fat bacon into thick strips and marinate for 5–6 hours in 100 ml (4 fl oz, 7 tablespoons) Cognac. Use the strips to lard a piece of rump weighing about 2 kg (4½ lb). Season with salt and pepper and marinate for 5–6 hours (turning the meat several times) in the Cognac used to marinate the bacon mixed with at least 1 litre (1¾ pints, 4⅓ cups) good red wine, 100 ml (4 fl oz, 7 tablespoons) olive oil, 250 g (9 oz, 2¼ cups) chopped onions, 1 kg (2¼ lb) sliced carrots, 2–3 garlic cloves, a bouquet garni and a few peppercorns. Blanch a boned calf’s foot and some bacon rind from which some of the fat has been removed. Drain the meat and dry it, and then drain the other ingredients of the marinade. Brown the meat on all sides in olive oil, then place in a large casserole. Add the drained ingredients of the marinade followed by the bacon rinds and the calf’s foot. Moisten with the marinade and about 750 ml (1¼ pints, 3¼ cups) stock and season with salt. Place the covered casserole in a preheated oven at 200°C (400°F, gas 6) and cook for about 2½ hours, until tender. When the beef is cooked, slice it evenly and serve surrounded with the carrots and the diced meat of the calf’s foot. Strain the braising stock over the meat. Small glazed onions may be added to garnish.


boeuf bourguignon


Cut 1 kg (2¼ lb) braising steak (rump) into cubes and coat with flour. Cut 150 g (5 oz) belly pork into thin strips and fry in a flameproof casserole or heavy based saucepan. Add the steak, a chopped shallot and 2 sliced onions and continue to fry. If desired, add a small glass of brandy and set alight. Add 500 ml (17 fl oz, 2 cups) red wine and a generous glass of stock. Season with salt and pepper and add a bouquet garni and a crushed clove of garlic. Cover and simmer gently for at least 2 hours. A dozen small onions lightly fried in butter may be added 20 minutes before cooking ends. Just before serving, bind the sauce with 1 tablespoon beurre manié.


boiled beef


For 6 servings, place about 800 g (1¾ lb) beef or veal bones in a large saucepan with 2.5 litres (4¼ pints, 11 cups) water, and bring to the boil. Skim the surface of the liquid and remove the foam deposited on the sides of the pan. Boil for about an hour, then remove the bones. Add 1.25–2 kg (2¾–4½ lb) beef, depending on the cut and the proportion of bone to meat: silverside (bottom round), cheek, shoulder, chuck, flank or oxtail may be used. Bring back to the boil and skim. Then add the following vegetables: 6 carrots, 3 medium turnips, 6 small leeks (tied together), 2 celery sticks (cut into short lengths and tied together), a piece of parsnip, 2 onions (one stuck with 2 cloves), a good bouquet garni and, if desired, 1–2 garlic cloves. Season with salt and pepper, cover to bring back to the boil, and simmer for about 3 hours. Drain the meat, cut into even-sized pieces, and serve surrounded with the drained vegetables. Serve with coarse salt, pickled onions, gherkins and mustard.


If a marrow bone is available, wrap this in muslin (cheesecloth) and add it to the pan not more than 15 minutes before serving. The bone may be served with the dish or the marrow can be removed and spread on toasted croûtons.


To make the dish look more attractive, select vegetables of a similar size, cut the leeks and celery to the same length and form into neat bunches, and serve the onions slightly browned.


braised beef à l’ancienne


Trim and tie a piece of rump and braise until almost cooked, but still slightly firm. Drain and untie the meat and place it either under a press or on a plate under a weight until cool. Trim the sides of the cooled meat. Cut away the central portion, leaving a thickness of about 2 cm (¾ in) of meat on the sides and bottom. Brush with beaten egg and cover with a mixture of soft breadcrumbs and grated Parmesan cheese (3 parts breadcrumbs to 1 part cheese). Ensure that the breadcrumb mixture covers the meat completely. Place the hollow meat case on a plate, sprinkle with melted butter and brown in the oven.


Meanwhile, slice the remaining portion of meat very thinly. Place the slices in a sauté dish, add some thin slices of tongue and some sliced mushrooms, which have been gently fried in butter, and moisten with a few tablespoons of the reduced, strained, braising stock (from which the fat has been removed). Add 2½ tablespoons Madeira and simmer without boiling. To serve, place the hollow piece of beef on a large serving dish and arrange the sautéed meat slices inside it. Serve any extra sauce in a sauceboat.


braised beef à la bourgeoise


Marinate a rump cut of beef in white wine and then braise it with a calf’s foot. Halfway through the cooking, remove the meat to a casserole, adding some sliced carrots and small glazed onions. Complete the cooking in the casserole.


braised beef à la bourguignonne


Lard the meat and marinate in brandy. Then braise in red wine.


braised beef à la créole


Cut 1 kg (2¼ lb) braising steak (top round or rump) into cubes and thread a large piece of larding bacon into each cube. Marinate in a mixture of spices (especially cayenne) and Cognac for 5–6 hours. Heat some lard and oil in a heavy frying pan (skillet), then add 3 large sliced onions and the drained pieces of beef. Sauté together for several minutes, then turn into a casserole. Add 2 tablespoons tomato purée (paste), 1 crushed garlic clove, a sprig of thyme, a small bunch of parsley and a pinch of saffron powder. Season with salt and pepper, cover and cook very gently in a low oven for 3 hours. During the cooking period, add a few tablespoons of either boiling water or, even better, stock. Taste and adjust the seasoning before serving.


braised beef à la gardiane


Ask the butcher to lard and tie a piece of topside (beef round) weighing about 1.25 kg (2¾ lb). Peel and slice 800g (1¾ lb) onions. Heat some olive oil in a flameproof casserole and brown the meat in the oil. Add the sliced onions, 5–6 peeled garlic cloves, 2 cloves, a pinch of nutmeg and the same amount of basil, bay, rosemary, savory and thyme. Cover and cook very gently for at least 2½ hours. Serve the meat sliced and coated with the cooking liquor.


braised beef à la mode


Prepare in the same way as braised beef à la bourgeoise, but marinate the meat in red wine instead of white wine.


braised rib of beef


The cooking method is the same as for braised rump of beef. Ask the butcher to cut a large rib weighing 2–3 kg (4½–6½ lb).


braised rump of beef


Cut 200 g (7 oz) fat pork or bacon into larding strips. Season with spices, soak in Cognac and use them to lard a piece of beef (cut from the rump) weighing 3 kg (6½ lb). Season the meat with salt, pepper and spices, and tie into a neat shape with string. Marinate for 5 hours in either red or white wine with thyme, bay, parsley and 2 crushed garlic cloves. Blanch, cool and tie 2 boned calf’s feet. Peel and slice 2 large onions and 2 carrots and heat gently in butter. Crush into small pieces a mixture of 1.5 kg (3¼ lb) beef bones and veal knuckle bones together with the bones from the calf’s feet. Brown in the oven. Place the browned bones and the vegetables in a flameproof casserole or a braising pan. Add the beef, a bouquet garni and the marinade. Cover and simmer gently until the liquid has almost completely reduced. Add 3 tablespoons tomato purée (paste) and enough veal bouillon to cover the meat. Place the covered casserole in a preheated oven at 180°C (350°F, gas 4) and cook for about 4 hours until tender. To serve, drain the meat, untie it and glaze in the oven, basting it with the strained cooking liquor. Arrange the meat on a large serving dish and surround with the chosen garnish. Keep warm. Remove the fat from the braising pan, reduce the cooking liquid and pour over the meat.


oven-roast rib of beef


Place the rib in a roasting tin (pan), brush with butter or dripping, and roast uncovered in a preheated oven at 240°C (475°F, gas 9) for 15–18 minutes per 450 g (1 lb) plus 15 minutes. To ensure that it is cooked through completely, treat as for spit-roast rib of beef.


poached rump of beef


Lard the meat or not, as preferred. Tie the meat into a neat shape with string and cook in a large pan using the same method as for a pot-aufeu and the same vegetables. Bring to the boil, skim and season. Simmer gently for 4–5 hours, but do not cover the pan completely. To serve, drain and untie the meat and place it on a large serving dish with the garnish. Serve with the strained cooking liquor, grated horseradish and coarse salt. Cooked in this way, rump provides both a soup and a main course. To provide additional flavour to the soup, add small pieces of fleshy beef bones to the cooking liquid.






pressed beef


Take 3 kg (6½ lb) lightly larded brisket. Prick with a large larding needle and soak the meat in brine for 8–10 days, depending on the season (brine penetrates the meat more quickly in summer). The brine used is the same as that in the recipe for pickled ox (beef) tongue. The meat must be completely submerged and it is advisable to use a weighted board to achieve this. Just before cooking, wash the meat in cold water. If more than one mould is used, then cut the meat into pieces to fit them. Cook in water until tender with some carrots, cut into pieces. Place the meat in square moulds, each covered with a small weighted board. When the meat is quite cold, turn it out of the moulds and coat with several layers of meat aspic, coloured reddish brown by adding caramel and red food colouring. This provides the meat with a strong protective coating that retards deterioration. To serve, cut into very thin slices and garnish with fresh parsley.


roast loin of beef


Trim the meat and remove any fatty membrane. Remove some of the fat on the loin as well as some of the fat covering the fillet. Remove the nerves and make a series of cuts through the ligament running along the spine. Leave at room temperature, covered with a cloth, for at least 1 hour before starting cooking. Weigh the meat to calculate the cooking time, and allow 10–12 minutes per 450 g (1 lb) for rare beef. Rub the meat with coarse salt and ground pepper. Heat some groundnut (peanut) oil in a roasting dish, add the beef and brush it with a little clarified butter. Roast in a preheated oven at 240ºC (475°F, gas 9) for 15–20 minutes, then reduce the temperature to 220ºC (425°F, gas 7). Turn the meat and continue to roast it, basting frequently. Continue cooking, turning the meat every 20 minutes. Halfway through the cooking time, arrange the beef trimmings around the meat. At the end of the cooking time, remove the beef, season once again with salt and pepper and place on a rack over a dish. Turn off the oven and leave the meat to rest (with the door open) for about 30 minutes. Meanwhile, make the gravy for the roast (see roasting).


salt (corned) beef


This method is mostly used for preparing brisket, but may also be used for flank and chuck. The meat is soaked in brine for 6–8 days in summer and 8–10 days in winter. It is then rinsed to desalt, and cooked in water for 30 minutes per 1 kg (2¼ lb). Salt beef is served hot with vegetables that are traditionally associated with it, such as braised red or green cabbage and sauerkraut. It is also used for pot roasting.


spit-roast rib of beef


Trim the boned rib and tie firmly to hold in shape, covering the exposed meat with thin rashers (slices) of fat bacon. Pierce evenly on to a spit and brush with butter or oil. Cook rapidly at first and then at a moderate heat, allowing 15–18 minutes per 1 kg (2¼ lb). Remove from the spit, untie, trim, season with salt and serve with the desired garnish. To ensure the meat is cooked through, remove from the spit just before it is completely cooked, wrap in foil and leave in a hot oven that has been turned off or in a very low oven for 30 minutes.


BEEFSTEAK MUSHROOM langue-de-boeuf The common name for Fistulina hepatica, a mushroom that grows on oak and horse chestnut trees in the form of a red fleshy mass with a sticky surface. The thick flesh, which exudes an acidic reddish juice, can be sliced and fried like liver or eaten raw with a green salad. It is cut into thin strips, soaked in salted water, then drained and dressed with chives and a vinaigrette.


BEEF TEA A highly nutritious concentrated meat juice used chiefly in the past as food for invalids. Lean beef is cut into small dice, placed in a hermetically sealed container without any water, and cooked in a bain marie.


BEER An alcoholic beverage obtained by the fermentation of extracts of malted cereals, principally barley, and flavoured with hops. Most countries allow a percentage of maize and rice, but in Germany this practice is forbidden and beers are made solely from barley, malt, hops, yeast and water. British beer varies from 100% malt to 70% malt plus 30% unmalted cereals, together with sugar, hops, yeast and water.


Beer is both the most widespread and the oldest alcoholic drink in the world. The first traces of ‘liquid bread’ based on fermented cereals were found in Mesopotamia. The Mesopotamians and the Egyptians were the greatest beer drinkers of the ancient world and drank their beer warm. It was made from barley bread crumbled in water and fermented in date juice flavoured with cumin, myrtle, ginger and honey.


The Gauls, Celts and Saxons produced beer which, like earlier fermented drinks, did not contain hops, using instead ingredients such as sorb-apples. Hops were introduced for making beer in the 13th century by Bavarian monks.


■ Manufacture The brewer’s basic raw material is a cereal rich in starch; the latter does not ferment naturally in the presence of yeast (whereas the sugar contained in apples or grapes can be directly fermented to produce cider and wine). The cereal must therefore be ‘processed’ in order to obtain a fermentable extract (known to brewers as ‘wort’). For the cereal barley, this is usually done by first malting the raw grain and then extracting the soluble sugars with hot water using the natural enzymes of the malt.


• MALTING The grain is soaked, allowed to start germinating, then dried under control in a kiln.


• BREWING The malt is ground, then mixed with hot water. Malt enzymes release soluble sugars from the starch, the solution being run off from the insoluble husk. The resulting wort is heated to boiling point and hop flowers are added to give the beer its bitter flavour and hop bouquet. Yeast is added when the liquid is cold.


There are two major types of beer according to the type of yeast used. Traditionally, lager yeast is used at lower temperatures than ale yeast, therefore the fermentation period is longer.


• LAGER FERMENTATION Typically seven days at a temperature of 7–12ºC (45–54ºF), giving a lightly flavoured product whose character is mainly determined by the hops and the malt used. Lager beers dominate the world beer market.


• ALE FERMENTATION Typically three days at a temperature of 18–25ºC (64–77ºF), giving more fruity beers in which the flavour is more directly influenced by the fermentation process. In continental Europe these are ‘special’ beers, Belgian Trappist beers and brown beers, whereas in Britain they are the very popular ales. In very dark beers, such as stouts, the use of roasted cereals contributes significantly to the flavour as well as to the colour.


After fermentation the beer is placed in a cool cellar, where it is allowed to mature. The maturation period can vary from a few days to several months, depending on the nature and strength of the beer. Finally, it is clarified before being bottled, canned or racked into barrels. Clarification is commonly done by a combination of settling and filtration. In Britain, however, settled beer is traditionally racked directly into casks, final clarification being achieved by addition of ‘finings’ directly into the cask followed by a period of ‘stillage’.


■ Colour and content The colour is not related to the length of fermentation, degree of processing or alcoholic strength, but to the degree to which the malt is heated during kilning. The heating produces caramel, which is extracted from the malt and eventually colours the beer brown. Highly kilned malt gives English stout, Belgian Chimay and Munich basses their particular flavours. Pale beers (porter and ale, Czech Pilsner and German Dortmund) are distinguished by their bitter flavour.


■ Beer around the world Beer is the drink of the people. Industrially-produced beer for mass consumption, with the emphasis on quenching thirst rather than flavour, is the mainstream in many countries, including France.


The countries that show most interest in beer-making as an art are Germany, the Czech Republic and Belgium. But from the late 1970s there has been a renaissance of interest in beer, reflected in the ‘real ale’ campaign in Britain.


Germany (with its Munich Beer Festival in October and its custom of drinking beer all the year round and at every opportunity), has as many breweries as the rest of Europe put together, while Bavaria has the world’s largest hop industry. The beer is unpasteurized (swift consumption is guaranteed), which means it is bottled not canned – they are the experts in bottle-conditioning the beer, which usually tastes rather bitter. Its production is very widespread but the most famous German beers come from Bremen, Cologne, Dortmund and Munich (Spaten, Kapuziner and Löwenbräu). Also worthy of mention are Berliner Weisse, a ‘white’ beer from Berlin which is drunk with raspberry syrup or lemon, and ‘smoked’ Bamberg beer.


Belgium is the country of origin of the legendary Gambrinus, who is said to have invented brewing and Belgian beers are noteworthy for their originality: Gueuze, which is strongly flavoured and similar to Mort Subite (considered to be one of the best), Krick (red beer with cherries), Roddenbach (amber-coloured, with a sharp flavour) and Chimay and Jumet brewed in abbeys (see lambic). Cooking with beer is especially popular here.


Czech Pilsner is pale, hoppy beer with a flowery bouquet and dryness of palate that is imitated by ‘pils’ or ‘pilsener’ types of beer all over the world. It is labelled pilsner Urquell (original source of Pils) when exported. It is a land of breweries, making the full range (including the Czech Budweis).


Traditional pubs, selling cask-conditioned beer, are at the heart of British beer drinking, and pub ownership by the breweries influences sales. The last decades of the 20th century saw new smaller breweries appearing. Among English beers, brown and pale Whitbread are typical, the latter being suitable as an apéritif. Pale ale is refreshing as well as being good for cooking. Scottish Gordon is prepared only at Christmas, whereas the dark and sweet Scotch ale is drunk all year round. Irish Guinness is a famous strong beer – very dark, dry and bitter.


France makes some ‘de luxe’ beers, not generally drunk with meals, include Champigneulles, Kanterbräu, Mutzig and Meuse, corresponding to the two main brewing regions of France: the north and Alsace. ‘Special’ French beers are finer (such as Kronenbourg and Ancre Old Lager).


Danish and Dutch beers are light yet quite bitter (for example, Carlsberg and Heineken).


Russia is a large beer consumer, while Australia both consumes a great deal of cold beer from ‘tinnies’ and ‘stubbies’ (cans and polystyrene cooling tubes) and exports it. The US makes the world’s biggest selling brand in Budweiser (transplanting the name in 1856 to St Louis, Missouri). American beer is also made from other grains than barley: corn is widespread as an adjunct. However the last quarter of the 20th century saw many microbreweries appear, while a city like Milwaukee has numerous breweries, beer festivals and a critical public. In the United States beers are very light, delicately flavoured with just a hint of bitterness. They are drunk very cold.


India and the Far East have also turned to beer drinking. The Tiger beer of Singapore is known abroad; Japan has Kirin, the biggest brewer outside the US, while San Miguel is another big brewer in the Philippines.


■ Consumption There are three characteristic features of any beer: its bitterness (which should never reach acridity), produced by hops and tannin; its clarity, proving that it has been well produced and properly clarified; and finally its head, which must be well-formed and stable.


Beer is served with meals and as a refreshment. It is also used in the preparation of drinks and various cooked dishes (soups, fish – particularly carp – stews and carbonnades), to which it adds smoothness and a slight bitterness. It can also accompany some cheeses successfully (such as Gouda and Maroilles) and is used instead of yeast in the preparation of pancakes and fritters.


Lager should be served at 7–9ºC (45–48ºF); dark beer is consumed at room temperature. Bottles should be stored upright; once open, beer goes flat very quickly.


Balloon glasses and tumblers are suitable for normal beers. Very frothy beers are best served in tulip or tall beer glasses. In Germany stone tankards are used as they keep the beer cool. Pewter tankards are favoured by connoisseurs of English beer.


Beer is poured by directing the flow to the bottom of the glass to form a layer of froth, then along the side of the glass to prevent too much froth being formed, and finally righting the glass to produce the head.


RECIPES


beer soup


Pour 2 litres (3½ pints, 9 cups) chicken stock into a saucepan with 300 ml (½ pint, 1¼ cups) German beer and 250 g (9 oz) stale bread with the crust removed. Season with salt and pepper, cover and cook very gently for 30 minutes. Purée in a blender and then add a little grated nutmeg and 100 ml (4 fl oz, 7 tablespoons) single (light) cream. Check the seasoning and serve scalding hot.


carp cooked in beer


Prepare a carp weighing about 2 kg (4½ lb) and carefully remove the roe. Season with salt and pepper inside and out. Chop 150 g (5 oz) onions and fry them gently in butter in a covered pan until transparent. Dice 25 g (1 oz) gingerbread and finely chop 50 g (2 oz) celery. Butter an ovenproof dish. Place the onions, gingerbread and celery in the bottom and arrange the carp on top, adding a bouquet garni and sufficient Munich-type German beer to almost cover the fish. Cook in a preheated oven at about 170°C (325°F, gas 3) for 30 minutes. In the meantime, poach the roe in a little stock, then drain and slice thinly. Remove the carp from the oven, arrange on a serving dish with the slices of roe and keep warm. Reduce the cooking stock by one-third, strain and add butter. Serve in a sauceboat with the carp.


chicken cooked in beer


Cut a 1.25 kg (2¾ lb) chicken into pieces and brown in butter on all sides in a flameproof casserole. Add 2 chopped shallots and cook until brown. Pour 3 tablespoons gin on to the chicken pieces and set alight. Then add 400 ml (14 fl oz, 1¾ cups) Alsatian beer, 3 tablespoons crème fraîche, a bouquet garni, salt and a little cayenne. Cover and allow to simmer. Chop 225 g (8 oz) cleaned mushrooms and add to the casserole. Cook for about 45 minutes, then drain the chicken pieces, arrange on the serving dish and keep warm. Remove the bouquet garni from the casserole, add 3 tablespoons crème fraîche and reduce by half. Mix an egg yolk with a little of the sauce, add to the casserole and stir well. Pour the sauce over the chicken pieces, sprinkle with chopped parsley and serve very hot with steamed new potatoes.


BEET, BEETROOT Beet includes any of several varieties of a plant with a fleshy root. Some are cultivated for the sugar industry and distilling (sugar beet), others for cattle fodder (mangel wurzel). The beetroot (beet), with its fine dark red flesh, is used as a vegetable and as a food colouring. Beetroot was eaten in antiquity and was described in 1600 by Olivier de Serres, who was a self-appointed publicist of newly imported products in France, as ‘a very red, rather fat root with leaves like Swiss chard, all of which is good to eat’.


Nowadays, the leaves are rarely eaten, but they can nevertheless be prepared like spinach and are commonly used in soups in eastern Europe (see also chard, in the same family).


Beetroot can be eaten raw (grated), but is usually cooked and served cold (as an hors d’oeuvre or in salads). It is occasionally served hot in traditional dishes, particularly with game or in soups, and is more widely used in contemporary recipes, both hot and cold, including mixed vegetables dishes and risottos. Beetroot is especially characteristic of Flemish and Slav cuisine (see the two soups borsch and botvinya).


The long-rooted varieties (rouge noir des vertus and rouge crapaudine, which are both of good quality) have more flavour and are sweeter than the round varieties (red globe and dark red Egyptian), but the latter are more widely cultivated. They are harvested in Europe from the end of June to the first frosts. The roots are stored in silos or cellars and are mostly marketed in autumn and winter. Often sold cooked, they can also be bought raw for cooking at home (baked in the oven or boiled in salted water). This takes at least 2 hours. Very small beetroots are also preserved in vinegar (especially in Germany, where they are served with boiled meat) and are used for making pickles.


RECIPES


beetroot à la lyonnaise


Parboil some beetroot (beet) in salted water, peel and slice. Cook until tender in butter with thinly sliced onions. Add a little thickened brown stock or bouillon to which 10 g (⅓ oz, 1 teaspoon) of softened butter has been added. Heat through and serve.


beetroot salad à l’alsacienne


Peel some baked beetroot (beet) and slice or dice. Make a vinaigrette dressing with mustard and add some finely chopped shallots and herbs. Pour over the beetroot and marinate for 1 hour. Just before serving, garnish with slices of saveloy.


braised beetroot with cream


Parboil some beetroot (beet) in salted water, peel and slice. Cook in a little butter in a covered pan until tender. Remove the beetroot and keep hot. Boil some cream, add to the cooking liquor and reduce to half its volume, seasoning to taste with salt and pepper. Remove the sauce from the heat and stir in 25 g (1 oz, 1 tablespoon) butter. Pour this sauce over the beetroot slices.


cold beetroot soup


Wash thoroughly 1 kg (2¼ lb) small raw beetroots (beets), cook gently in salted water, then add the juice of 1 lemon and allow to cool. Cook 3–4 egg whites in a small flat-bottomed dish in a bain marie. Wash and chop a few spring onions (scallions), including the stems. Peel the cold beetroot and slice into thin strips. Add with the diced egg whites, 2 diced Russian gherkins and the chopped onions to the liquid in which the beetroot was cooked, together with a generous pinch of sugar and 150–200 ml (5–7 fl oz, 9–3 cup) crème fraîche. Stir well and place in the refrigerator. Just before serving, sprinkle with chopped parsley.


glazed beetroot


Peel and wash 800 g (1¾ lb) raw beetroot (beet). Trim into small rounded ovals or scoop into balls with a melon baller. Rinse again. Put the beetroots in a frying pan (skillet) that is large enough to hold them in a single layer. Add sufficient water to cover, 40 g (1½ oz, 2 tablespoons) butter cut in pieces, 1½ tablespoons sugar and a pinch of salt. Cover with a piece of baking parchment cut to fit the diameter of the pan, then simmer gently for 5–10 minutes, watching carefully, until all the liquid has evaporated. Shake the pan frequently during the cooking time to keep the beetroot from browning. Serve warm.


Scandinavian beetroot salad


Peel some baked beetroot (beet) and cut into cubes. Peel and slice some onions and separate the rings. Hard boil (hard cook) some eggs and cut them into quarters. Cut some sweet smoked or unsmoked herring (a speciality of Scandinavia) into pieces. Sprinkle the beetroot with highly seasoned vinaigrette and place in a salad bowl. Garnish with the herrings, hard-boiled eggs and onions, and serve sprinkled with chopped parsley.


sliced beetroot with Vieux Comté cheese


Peel 280 g (10 oz) cooked beetroot (beet) and use a mandolin to cut into thin slices. Trim into neat rounds with a circular biscuit (cookie) cutter 6 cm (2¼ inches) in diameter. Rub the inside of a baking dish with a peeled garlic clove. Brush the baking dish with 5 tablespoons olive oil and sprinkle over a little black pepper and freshly grated nutmeg. Arrange a layer of beetroot slices in the bottom of the dish. Brush with oil and add a little pepper and nutmeg. Repeat the layering and then transfer to the refrigerator to marinate. Trim the rind from 200 g (7 oz) Comté cheese. Slice the cheese thinly and stamp out neat rounds with a cutter, as for the beetroot. Arrange alternating circles of the beetroot and cheese on a serving plate and cook under a preheated hot grill (broiler) for about 2 minutes. Add 200 ml (¾ cup) chicken stock and garnish with edible chickweed or parsley.


BEIGLI An item of Hungarian pâtisserie, made from a light brioche dough rolled around a filling of almonds, walnuts or poppy seeds. It is made particularly for the festivals of Christmas and Easter.


BELGIUM France’s northern neighbour, with the EC capital at Brussels. Well-known Belgian specialities include a portion of chips (french fries) with mussels and a tankard of gueuze (a beer), bread and butter with coffee, and cold meats (particularly pork) with a glass of gin. The Liège Christmas table is famous and includes black and white puddings (blood sausages), pressed pig’s head, and pig’s ears and trotters (feet). As early as the Roman Empire, the famous Ardennes ham was sold in the markets of Lugdunum (Lyon).


■ Local specialities and classic dishes Belgian cuisine has many local culinary treats. The following is an example of a typical Walloon festival menu: pea and smoked ham soup, followed by a casserole of St George’s mushrooms in their own juice, saddle (both loins) of hare with mountain cranberries surrounded with crunchy cwènes di gattes (small Ardennes potatoes shaped like goat’s horns), thrushes simmered with sage and juniper berries, a creamy runny Herve cheese and, finally, a rombosse (apple cooked in a square of pastry) or a doreye (rice tart, sometimes filled with macaroons), served with coffee.


In addition to these regional, local and even family specialities, Belgian cuisine also has its own great classics, such as hotch-potch, waterzooi and vogel zonder kop (literally ‘birds without heads’ – rolled beef ‘olives’). Potatoes and chicory (witloof – endive) dominate the vegetables, which also include asparagus, young hop shoots and Brussels sprouts. Fish are particularly important, especially eel (au vert– in a green sauce with nettle, mint, tarragon and chervil – also in pies and fish stews, and braised), whiting cooked in buttered paper or white wine and herring in any shape or form.


■ International influences The vicissitudes of history have left their mark on Belgian cuisine; for example, both fish escabèche and goose à l’instar de Visé (casseroled, then cut into pieces coated with breadcrumbs and roasted, served with garlic and cream sauce) are recipes inspired by Spanish cookery dating back to the 16th century. The country still divides into a Flemish community looking north, and the French-speaking Walloons.


Moreover, trade has always been an essential activity in this country. In the 13th century, Norwegian butter, Portuguese grapes and honey, English cheese, and Moroccan cumin and sugar were imported into Damme. The Flemish brought back couques, said to be inspired from a Gallo-Roman recipe from Lyon.


■ Belgian beer The other major ingredient of Belgian cuisine is beer (chimay, gueuze, orval, trappistes and kriek). This national drink (sometimes competing with French wine) is used in the preparation of several of Belgian’s culinary specialities, including carbonade, rabbit with prunes, choesels, kebabs with gueuze and Orval flan (with leeks and ham). Beer is often served with the fragrant cheeses: Herve, Boulettes de Charleroi or Potkese (made of spiced curds).


■ Sweet success Belgian cakes and pastries are rich and abundant, including Namur and Brussels waffles, Verviers brioches with sugar candy, cramiques with raisins, spéculos, Ghent moques, almond bread and gingerbread and the famous flamiche from Dinant, oozing with melted butter. And, of course, the renowned chocolates.


See also anversoise, brabançonne, bruxelloise, liégeoise.


BELLE-HÉLÈNE In 1865, the year after its first performance, several chefs from the restaurants of the Grands Boulevards of Paris started to use the title of this famous operetta by Offenbach to name several different recipes.


Grilled tournedos (broiled filet mignons) Belle-Hélène are garnished with crisp potato straws, sprigs of watercress, and artichoke hearts filled with béarnaise sauce. Sautéed chicken suprêmes Belle-Hélène are arranged on croquettes of asparagus tips crowned with a slice of truffle (deglaze the sauté pan for a sauce to pour over this dish). Large cuts of meat Belle-Hélène are surrounded with chopped tomatoes, fresh green peas with butter, glazed carrots and potato croquettes.


Belle-Hélène is also the name of a cold dessert consisting of fruit (usually pears) poached in syrup, cooled, drained, served on vanilla ice cream, and coated with hot chocolate sauce (the latter may be served separately in a sauceboat if desired).


BELLET An AOC wine from Nice, which comes from the hillsides above the Var valley. The small vineyard produces delicate red wines, light rosés and definite whites with a fresh bouquet. The reds and rosés are made from Folle and Braquet grapes and the whites are made principally from the Rolle, Roussanne, Clairette and Chardonnay, but other varieties can be included in the wines.


BELLEVUE, EN The French term applied to cold preparations of shellfish, fish or poultry glazed with aspic jelly. For lobster, the flesh is cut into medallions, which are garnished, glazed and arranged in the shell. For small birds (the woodcock, quail and thrush), the animal is boned, stuffed, poached in game stock, cooled, coated in a brown chaud-froid sauce, garnished and glazed with aspic.


The name would appear to come from the Château de Belleville, owned by Madame de Pompadour, who used to prepare attractive dishes to stimulate the appetite of Louis XV.


RECIPE


glazed salmon en bellevue


Prepare and poach the salmon whole in a concentrated fish stock. Allow to cool completely in the cooking liquor, then drain. Remove the skin from both sides and dry the fish gently with paper towels. Clarify the stock to make an aspic jelly and glaze the salmon with several coats, allowing each coat to set in the refrigerator before applying the next. Coat the bottom of the serving dish with a thin layer of aspic and lay the glazed salmon on top. Garnish with diced or cut shapes of aspic and keep in a cool place until ready to serve. (Salmon steaks and fillets can be prepared in the same way.)


BEL PAESE One of Italy’s best known cheeses, enjoyed world wide and manufactured in Lombardy since 1906. Made from cow’s milk (45% fat content), it is creamy and mild, an uncooked pressed cheese, creamy yellow in colour, with a washed crust; it is usually wrapped in foil in small rounds, 20 cm (8 in) in diameter. Meaning ‘beautiful country’ it was named by its creator, Egidio Galbane, after a children’s book, whose author’s portrait (along with a map of Italy, appears on the wrapping in Europe).


BENEDICT, EGGS Served on an English muffin, a poached egg laid on a slice of ham sautéed in butter, coated with hollandaise sauce and garnished with a slice of truffle. This American dish, attributed to several hotels, but closely associated with Brennan’s restaurant in New Orleans, may be loosely based on a benedictine dish of poached egg on top of puréed salt cod. Early versions lay the egg on anchovy-smeared toast.


BENEDICTINE An amber-coloured herby French liqueur used primarily as a digestive. Dom Bernardo Vincelli, an Italian Benedictine monk from the old Abbey of Fécamp, is credited with first producing it. The recipe was discovered in 1863 by a local merchant, Alexandre Le Grand, in some family archives. He perfected the formula and began selling the liqueur, which was immediately successful. As a homage to the monks, he called it Benedictine and printed D.O.M. (Deo Optimo Maximo, ‘To God, most good, most great’), the motto of the Benedictines, on the bottle.


Benedictine is based on 27 different plants and spices, which are incorporated in what is still a secret formula at the distillery at Fécamp in Normandy. ‘B and B’ (Benedictine and Brandy) is a compounded version of the liqueur.


BÉNÉDICTINE, À LA The French term applied to several dishes using either a purée of salt cod and potato, or salt cod pounded with garlic, oil and cream. Cod is traditionally eaten during Lent, hence the allusion to the Benedictine monks. Many of these dishes can be enriched with truffles.


RECIPES


bouchées à la bénédictine


Add diced truffle to a purée of salt cod with oil and cream. Use to fill small cooked puff pastry bouchée cases. Garnish each bouchée with a slice of truffle. Heat through in a hot oven.


salt cod à la bénédictine


Soak 1 kg (2¼ lb) salt cod in cold water to completely remove the salt. Poach the fish very gently in water without allowing it to boil. Boil 450 g (1 lb) potatoes in water. Drain the cod, remove the skin and bones, and dry in the oven for a few minutes. Drain the potatoes. Pound the cod with the potatoes in a mortar, then gradually work in 200 ml (7 fl oz, ¾ cup) olive oil and 300 ml (½ pint, 1¼ cups) milk. (A blender or food processor may be used, but for no longer than strictly necessary, otherwise the starch in the potatoes will agglutinate.) Spread the mixture in a buttered gratin dish and smooth the surface. Sprinkle with melted butter and brown in the oven.


soft-boiled or poached eggs à la bénédictine


Add white or black truffles to salt cod à la bénédictine. Prepare soft-boiled (soft-cooked) or poached eggs. Shape the purée in a dome, arrange a circle of eggs around the dome and cover with a cream sauce.


BENTO A Japanese word, dating from the 12th century, for a single-portion takeout or packed meal, eaten outside the home, which is served in a bento box. Nowadays, the most popular bento box represents the Japanese flag (hinomaru bento). It contains rice surrounded by pickled vegetables (tsukemono), with an umeboshi (pickled plum) in the centre. Traditionally made from wood, these days bento boxes are made of resin or are disposable.


BERASATEGUI, MARTIN Spanish chef (born St Sebastian, 1960). He learned his craft by working with his father at their family restaurant, Bodegon Alejandro, which is in the heart of St Sebastian’s old village, Donostia. He then worked for Alain Ducasse at Louis XV in Monaco, then for Didier Oudill in Grenadesur-l’Adour. After this, he returned to work for his father, before establishing his own restaurant in Lasarte, just 15 km (9 miles) from his birthplace. He rose rapidly, thanks to his carefully channelled creativity. He was awarded his first Michelin star in 1994, the second in 1996 and the third in 2001. He also acts as a consultant for the Guggenheim Museum in Bilbao and the Abama Hotel in Tenerife. His consistently successful, individual style plays on sweet–sour combinations, small, tapa-style portions and unusual pairings. He has a contemporary, light approach, and his signature dishes include mille-feuille caramelisé d’anguille fumée au foie gras, petits oignons, pommes vertes (caramelized Napoleons with smoked eels, foie gras, pearl onions and green apples), infusion de tomate à la morue et crème montée aux pommes de terre (salt cod and tomato with creamy potatoes), huîtres avec crème de chou-fleur et jus mousseux aux bettraves (oysters with cream of cauliflower and beetroot foam) and gelatine chaude de fruits de mer (warm seafood jelly).


BERCHOUX, JOSEPH French solicitor (born Saint-Symphorien-de-Lay, 1768; died Marcigny, 1839). His name survives as the author of a long poem in four cantos entitled Gastronomie ou l’Homme des champs à table, published in 1801. This lively composition was very popular in the Directory period, following the Reign of Terror, during which the French rediscovered the joys of good food. In the first canto, ‘Histoire de la cuisine des Anciens’, Berchoux describes, in brisk alexandrine verse, such subjects as the death of Vatel and Spartan gruel. In the following cantos, ‘Le Premier Service’, ‘Le Second Service’ and ‘Le Dessert’, he sings the praises of good simple cooking. His philosophy is summed up in the following lines: ‘A poem was never worth as much as a dinner’ and ‘Nothing must disturb an honest man while he dines.’ It was he who introduced the word gastronomie to the French language.


RECIPE


salmon trout Berchoux


Stuff a 2 kg (4½ lb) salmon trout with a creamy pike forcemeat with chopped truffles. Place the trout in a buttered ovenproof dish on a bed consisting of a chopped carrot, a medium-sized chopped onion (lightly fried in butter), a good handful of mushroom trimmings and a bouquet garni. Add fish stock with white wine until it comes halfway up the trout. Season with salt and pepper, cover, place in a preheated oven at 180°C (350°F, gas 4), and cook for about 40 minutes, basting frequently until the fish is just cooked. Remove the central portion of skin and the dark parts of the flesh. Strain the cooking liquor, pour a few tablespoons of this liquor over the trout and glaze slightly in the oven.


Prepare the garnish: 8 small pastry barquettes filled with soft carp roe and coated with normande sauce; 8 small croquettes made of diced lobster, mushrooms, and truffles bound with a thin velouté sauce; and 8 very small artichoke hearts, partly cooked in white stock, sweated in butter, filled with a salpicon of truffles bound with cream, sprinkled with Parmesan, and browned in the oven. Add 300 ml (½ pint, 1¼ cups) velouté fish sauce* to the remaining cooking liquor and reduce over a high heat, gradually adding 300 ml (½ pint, 1¼ cups) double (heavy) cream to the sauce. Add butter and then strain or sieve. Use to coat the bottom of the dish and serve the rest in a sauceboat.


This traditional recipe can be modified by simplifying the garnishes.


BERCY A district of Paris, which for a long time had the largest wine market in Europe and which has given its name to several cooked dishes based on a wine sauce. These dishes were originally prepared in small restaurants but from 1820 onwards spread into the surrounding area. These restaurants served fried fish, fish stews and grills, very often prepared with wine and shallots or served with shallot butter (for instance, the famous entrecôte Bercy). Eggs Bercy is also typical of this style of cuisine.


RECIPES


Bercy butter or shallot butter for meat


Poach 500 g (18 oz) diced beef marrow in salted water and drain. Cook 1 tablespoon chopped shallots in 1 tablespoon butter in a saucepan without browning. Add 200 ml (7 fl oz, ¾ cup) dry white wine and heat gently. Soften 200 g (7 oz, ¾ cup) butter and add to the pan, together with the marrow, 1 tablespoon chopped parsley, the juice of half a lemon, salt and a generous pinch of milled pepper. This butter is poured on top of grilled (broiled) meat or fish and may also be served separately in a sauceboat.


Bercy sauce or shallot sauce for fish


Cook 1 tablespoon chopped shallots gently in 1 tablespoon butter without browning in a saucepan. Add 100 ml (4 fl oz, 7 tablespoons) white wine and 100 ml (4 fl oz, 7 tablespoons) fish stock. Reduce to half the volume. Add 200 ml (7 fl oz, ¾ cup) thin velouté sauce* and boil vigorously for a few moments. Chop a small bunch of parsley. Remove the pan from the heat and add 50 g (2 oz, ¼ cup) softened butter; finally, add the chopped parsley, salt and pepper. This sauce is a suitable accompaniment to poached fish.


brill à la Bercy


Prepare a brill weighing about 800 g (1¾ lb), making an incision along the middle of the dark side of the fish and gently loosening the fillets. Season with salt and pepper inside and out. Butter a flameproof dish, sprinkle with chopped shallots and parsley and lay the brill on top. Add 7 tablespoons dry white wine and the same quantity of fish stock. Dot with 50 g (2 oz, ¼ cup) butter. Start cooking on top of the stove, then transfer to a preheated oven at 180°C (350°F, gas 4) and cook for 15 minutes, basting frequently. Then place the dish under the grill (broiler) to glaze the fish. Finally sprinkle with a dash of lemon juice and chopped parsley. The fish stock may be replaced by dry white wine diluted with the juice of half a lemon and water.


calves’ liver à la Bercy


Toss some slices of calves’ liver in seasoned flour and grill (broil). Serve with Bercy butter.


calves’ kidneys à la Bercy


Cut cleaned calves’ kidneys crossways into slices 1 cm (½ in) thick and brush with melted butter. Season with salt and pepper and dip in white breadcrumbs. Grill (broil) quickly and serve with Bercy butter.


eggs à la Bercy


Grill (broil) or fry some chipolata sausages. Arrange scrambled (or fried) eggs in a pie dish. Garnish with the chipolatas and surround with a ribbon of tomato sauce.


entrecôte Bercy


Grill (broil) a steak and garnish with Bercy butter.


grilled red mullet à la Bercy


Clean and remove the scales from some red mullet, making a shallow slit along the back of each one. Season with salt and pepper, brush with oil and grill (broil) gently. Arrange on a serving dish and top with half-melted Bercy butter. The fish may be marinated in a little olive oil with salt, pepper and chopped parsley before cooking.


sole Bercy


Butter an ovenproof dish and sprinkle with chopped shallots and parsley. Place the prepared sole in the dish, add 2 tablespoons dry white wine and a dash of lemon juice and dot with 15 g (½ oz, 1 tablespoon) butter. Cook in a preheated oven at 220°C (425°F, gas 7) for 15 minutes basting the fish several times in order to glaze it.


BERGAMOT A small yellow sour citrus fruit similar to the orange, mostly cultivated in Calabria (Italy). The rind contains an essential oil used in perfumery (the basis for eau-de-cologne), confectionery and Earl Grey tea. The zest is used in pâtisserie.


Bergamot is also the French name of a small, square, honey-coloured barley sugar, flavoured with natural bergamot essence, which has been a speciality of the town of Nancy since 1850. There is also a variety of pear called bergamot: it is almost round with a yellowish skin and very sweet, fragrant, juicy flesh.


A family of herbs native to North America and related to mint is also known as bergamot. One of them was used by the American Indians to make Oswego tea, and any of them can flavour iced drinks. The flavour is similar to that of the citrus fruit.


BERGERAC Wine from the Dordogne area of south-western France. This wine-growing region, situated in the district of Bergerac, has been famous since the Middle Ages for the quality of its white wines. Now its red wines are equally important while the rosé wines are appreciated locally.


Bergerac blanc, which may be a crisp white wine or a full-bodied slightly sweet one, is made from the Sauvignon, Sémillon and Muscadelle grapes. The red wines are made from the Bordeaux grapes Cabernet-Sauvignon, Cabernet Franc, Malbec and Merlot. The reds from the left-bank vineyards of the Dordogne are more full-bodied than those on the right, where the wines are more supple. All are subject to controls, for the AOC ‘Bergerac’ and ‘Côte de Bergerac’.


BERLINGOT A pyramid-shaped French boiled sweet, usually flavoured with peppermint, with alternating clear and opaque stripes (called a ‘humbug’ in Britain). Some authorities say that it was created in the Middle Ages, but its present formula was perfected under Louis XVI by a certain Madame Couet, who handed it down to her descendants.


In 1851, at Carpentras, Gustave Esseyric revived the recipe using peppermint cultivated in Vaucluse. This peppermint gives a particular flavour to the berlingots which are produced in this town, using sugar syrups left over from the preparation of crystallized (candied) fruit. Nantes (since 1780), Saint-Quentin and Caen are also famous for their berlingots. Although most are flavoured with peppermint, some other fruit-flavoured mixtures are also used (see also bêtise).


Berlingots are manufactured by wrapping a sausage shape of boiled, flavoured and coloured sugar in bands of transparent sugar alternating with bands of beaten sugar. The sausage is then stretched and shaped in a berlingotière (a rotating machine with four blades) or a ring press.


Some say the name is derived from the Italian berlingozzo (a very sweet cake), others that it comes from the Provençal berlingan (knucklebone). By extension, the word is also used (in France) for a pyramid-shaped cardboard container for milk.


BERNIS, PIERRE DE French diplomat (born Saint-Marceld’Ardèche, 1715; died Rome, 1794). A protégé of Madame de Pompadour, he was elected to the Académie Française at the age of 29 for his elegant verse; he then became a cardinal and ambassador, first to Venice, then to Rome at the Holy See. In all these posts, he proved himself to be a remarkable ambassador of French cuisine and his table was known as ‘the best inn in France’. Chefs have given his name to various egg dishes using asparagus.



RECIPE


cold eggs Bernis


Coat poached eggs in white chaud-froid sauce and garnish with truffles. Line a dish with chicken mousse. Arrange the eggs on the mousse, separated by bunches of green asparagus tips. Coat with a light covering of half-set aspic.


BERNY A French method of preparing croquette potatoes, which are coated in chopped almonds, then fried. A berny garnish consists of small tarts filled with lentil purée and served with game.


BERRICHONNE, À LA The adjective for regional dishes from Berry. Large joints of meat garnished à la berrichonne are served with braised green cabbage (stuffed or plain), poached chestnuts, small glazed onions and slices of lean bacon; the meat juice is slightly thickened. Chicken fricassée à la berrichonne is served with new carrots; potatoes à la berrichonne are cooked with onions and fat bacon.


RECIPES


chicken fricassée à la berrichonne


Scrape some new carrots and fry in butter with a small onion, then drain. Using the same butter, brown a chicken cut up into portions. Add 250 ml (8 fl oz, 1 cup) boiling water or clear chicken stock, then the carrots, a bouquet garni, salt and pepper. Cover and cook gently for 30 minutes. Drain the chicken and keep warm. Mix together 2 egg yolks, a pinch of salt, 2 tablespoons cream and 1 tablespoon vinegar and add to the cooking liquor; heat but do not allow to boil. Roll the chicken pieces in the sauce and serve very hot.


potatoes à la berrichonne


Chop 2 onions. Cut 100 g (4 oz) streaky bacon into small strips. Brown the onions and bacon in a flameproof casserole, then add 1 kg (2¼ lb) very small potatoes and brown slightly. Pour in just enough stock to cover, add a bouquet garni, salt and pepper, then cover and cook gently for 20–25 minutes (test the potatoes with a fork to check they are cooked). Serve sprinkled with chopped parsley.


BERRY The gastronomy of this old French province (now called Limousin) in the Loire valley is influenced by pig, poultry and sheep farming. This is well illustrated in its typical meat dishes: seven-hour braised leg of lamb, saupiquet, sagourne, Easter pâté made from pork and hard-boiled (hard-cooked) eggs, sanguette, black roast turkey, and chicken en barbouille (a red wine sauce thickened with blood). Cuisine à la berrichonne is typified by the tasty, sometimes rustic, simplicity of its slow-cooked dishes. Soups and stews (with fritons known as grignaudes) play an important role, together with the accompanying vegetables, tartoufes (potatoes) and pumpkin (also used in a cake). Chestnuts and field mushrooms have inspired recipes for carp (steamed), lamprey and salmon (braised).


One of the characteristics of this wine-growing region, which produces AOC wines (such as Reuilly, Chateaumeillant, Sancerre, Quincy and Menetou-Salon) and rosé wines, is the use of wine in cooking: eggs in red wine, and meat and fish stews cooked with wine. Cheeses are made mostly from goat’s milk (Valençay, Pouligny, Chavignol, Levroux, Sellessur-Cher). Fruit and nut trees are grown – cherry (for kirsch), pear, walnut and hazelnut – and fruit is used in sweet desserts (see sanciay) and fritters. Lichouneries (confectionery shops) sell forestines from Bourges (with hazelnuts), marzipan, barley sugar and croquets.


BERRY Any small fleshy stoneless (pitless) fruit containing one or more seeds. Berries occur singly, in bunches (such as grape and redcurrant) or in clusters (elderberry).


BERYX Fish of the Berycidae family, reddish-orange in colour and with delicious flesh. The long beryx is about 35 cm (14 in) in length, while the longer common beryx has a thicker body and grows up to 40 cm (16 in) long. They are fished 600 metres (1,970 ft) deep in the North Atlantic from Ireland to Norway, and are sold under the name of ‘pink bream’, usually as fillets.


‘BEST BEFORE’ DATE A ‘best before’ date may appear on a wide range of frozen, canned, dried and other foods, although (apart from eggs) the date relates to quality rather than safety (which is indicated by ‘use by’ dates). In the UK under the Foods Standards Agency regulations it is not an offence to sell produce that has passed its ‘best before’ date as long as the retailer is certain that the quality is acceptable to the consumer. In the US the Food & Drug Administration requires the addition of a ‘use by’ date only on some infant and baby foods, while the Department of Agriculture requires only the date on which poultry is packed.


BÊTISE A mint-flavoured boiled sweet (candy) manufactured in France since 1850. Although the Afchain company of Cambrai has long claimed to be sole inventor of bêtises, their exact origin is not known. Legend has it that a clumsy apprentice poured the ingredients (sugar, glucose and mint) carelessly, but perhaps it was a flash of genius on the part of a confectioner who had the idea of blowing air into the sugar. The microscopic air bubbles incorporated into the hot boiled sugar make the sweet light and opaque. Bêtises remain a speciality of Cambrai but are imitated by the sottises made in Valenciennes.


BEURRE BLANC A classic French sauce made with reduced vinegar and shallots to which butter is added, called white butter sauce in English. It is the standard accompaniment to pike and shad. The Nantes region and Anjou both claim to be its birthplace. It is said that a chef from Nantes called Clémence forgot to include the eggs when attempting to make a béarnaise sauce for a pike for the Marquis de Goulaine. It was nevertheless a success and Clémence subsequently opened a restaurant at La Chebuette near Nantes. This is where Mère Michel learned the secret of beurre blanc, before opening her famous restaurant in the Rue Rennequin in Paris. Curnonsky praised the beurre blanc of La Poissonnière, a fish restaurant near Angers.


RECIPE


beurre blanc


Put 5–6 chopped shallots in a saucepan with 250 ml (8 fl oz, 1 cup) wine vinegar, 325 ml (11 fl oz, 1⅓ cups) fish stock and ground pepper; reduce by two-thirds. Cut 225 g (8 oz, scant 1 cup) very cold butter (preferably slightly salted) into small pieces. Remove the pan from the heat and add all but one piece of the butter all at once, beating briskly with a whisk until smooth. Finally, add the last piece of butter and mix it in gently, stirring and turning the pan so that the sauce is not frothy. Season with salt and pepper. Pour the sauce into a warmed sauceboat and place in a lukewarm bain marie until required for serving.


The emulsion can be stabilized by adding 1 tablespoon double (heavy) cream – this is Nantes butter (beurre nantais).






Making beurre blanc
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1 Boil the shallots, wine vinegar and fish stock until reduced by two-thirds.
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2 Remove the pan from the heat and whisk in all but 1 or 2 pieces of the butter.
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3 Add the last of the butter and tilt the pan or stir the sauce occasionally until the butter has melted and the sauce is no longer foamy from whisking.
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4 When the butter has melted, give the sauce a brief vigorous whisk in a large movement to mix it in evenly without making the sauce frothy.





BEURRE MANIÉ A mixture of butter and flour used as a thickening for soups, sauces, stews and other liquors towards the end of the cooking time. Equal quantities of butter and flour are used to make the paste. Soften the butter, then work in the flour with a fork or by creaming the mixture until the paste is smooth. Add small knobs to the simmering liquid, whisking or stirring vigorously, and allow each knob to melt before adding another. Bring to the boil, still whisking or stirring, and simmer for at least 3 minutes to cook the flour. Large quantities of beurre manié can be made in a food processor and frozen in small lumps, ready for whisking straight from the freezer into boiling liquid.


BHAJI A spicy Indian vegetable fritter consisting of one or more vegetables, such as onion, potato, aubergine (eggplant) and/or cauliflower, in a chick-pea flour batter.


BIARROTE, À LA A French garnish for small cuts of meat, which are arranged on a base of potato galettes (prepared as for duchess potatoes) and surrounded by a ring of grilled (broiled) cep mushrooms. This name refers to the resort of Biarritz (on the mountainous Basque coast), where several new restaurants were opened as a result of visits by the emperor Napoleon III and the empress Eugénie. It is also applied to a recipe for sautéed chicken in white wine, which may also be garnished with ceps.


RECIPE


sautéed chicken à la biarrote


Cut a 1.4 kg (3 lb) chicken into pieces and sauté until brown on all sides and cooked through. Deglaze with 100 ml (4 fl oz, 7 tablespoons) dry or medium white wine. Reduce the liquid, then add 100 ml (4 fl oz, 7 tablespoons) tomato sauce* and a small crushed garlic clove. Using a separate pan, sauté 100 g (4 oz, 2 cups) ceps, 100 g (4 oz, ⅔ cup) diced potatoes and 1 diced aubergine (eggplant) in olive oil. Fry a thinly sliced onion, separating the rings. Arrange the chicken in a heated serving dish, coat with the sauce and arrange the garnish in bouquets around it.


BIB tacaud A coastal fish (family Gadidae), similar to cod (but less good), commonly found in the English Channel and the Bay of Biscay. Shaped like an elongated triangle, with a copper-coloured back and silvery sides and belly, it measures 20–30 cm (8–12 in) and weighs about 200 g (7 oz). It has a short barbel on the lower jaw, long thin pelvic fins, and two abdominal fins connected by a membrane. The flesh, although lean, is rather tasteless and full of bones and deteriorates rapidly. Bib must therefore be prepared and eaten as soon as it is caught. It is cooked like cod (but is mostly used for fish meal).


BICARBONATE OF SODA (BAKING SODA) An alkaline powder used in medicine as an antacid. In former times bicarbonate of soda was used to soften water for cooking vegetables, such as dried beans, and to preserve the colour of green vegetables. This has been rejected, as it results in the destruction of vitamins.


Bicarbonate of soda is one of the main ingredients of raising (leavening) agents: it improves the action of baking powder in many commercial preparations such as cake mixes and processed flour. It is used as a raising agent in some non-yeast breads, such as soda bread, and certain cakes. Combined with cream of tartar, it is the traditional raising agent for British scones.


BIERWURST A large, cured, coarse German pork and beef sausage, flavoured with garlic, and sliced as an accompaniment to beer, hence its name. It is always eaten cold and has a peppery taste. Bierschinkenwurst includes small chunks of ham.


BIGNON, LOUIS French restaurateur (born Hérisson, 1816; died Macau, 1906). He began his career in Paris as a waiter at the Café d’Orsay, then moved to the Café au Foy, which he acquired and passed on to his brother in 1847. He then took over the management of the Café Riche, redecorated the restaurant, and made it one of the best in Paris. His activities also extended into viticulture and agriculture. He was a founder member of the Société des Agriculteurs de France and during the World Fairs from 1862 to 1880 he won the highest prizes for various agricultural products, wines and foods. He became a knight of the order of the Légion d’honneur in 1868 and an officer in 1878, and was the first restaurant owner to wear the rosette of the Légion d’honneur.


BIGOS The Polish national dish, also called ‘hunter’s stew’, made of sauerkraut and meat simmered for a long time. Traditionally it was stored in wooden casks or stoneware pots, taken travelling (and hunting) and reheated many times, which improved the flavour. Large Polish boiling sausage is also cut up and added to the stew, which often includes wild mushrooms. Traditionally bigos preceded the soup course. It may be prepared with just one type of meat or with any mixture of duck, boiled beef, ham, mutton, pickled pork or even venison, and there are many variations.


RECIPE


bigos


Rinse 4 kg (9 lb) sauerkraut and drain it well. Peel, core and dice 4 dessert (eating) apples, sprinkling the pieces with lemon juice, and add to the sauerkraut with 2 large chopped onions. Melt 4 tablespoons lard in a flameproof casserole and cover with a fairly thick layer of sauerkraut, then add a layer of diced meat. Continue filling the pot with alternate layers of meat and sauerkraut, finishing with sauerkraut and adding a little lard every now and then. Pour in enough stock to cover the sauerkraut. Cover the pot and cook in a preheated oven at 180°C (350°F, gas 4) for 2–3 hours. Make a white roux and add some of the cooking liquor. Pour this sauce over the bigos and cook for a further 30 minutes.


BILBERRY myrtille A low, heathland shrub of the genus Vaccinium native to northern regions of Europe, America and Asia. Related to the blueberry, it is also known as whortleberry. Its small purplish-blue berries have a slightly acid flavour, but they can be eaten uncooked, with sugar and cream. However, bilberries are usually used for making tarts, ices and sorbets, as well as compotes, jams, jellies, syrups and liqueurs. They freeze well.


RECIPES


bilberry flan


Make some shortcrust pastry (basic pie dough) with 200 g (7 oz, 1¾ cups) plain (all-purpose) flour, 100 g (4 oz, ½ cup) butter cut into pieces, a pinch of salt, 1 tablespoon caster (superfine) sugar and 3 tablespoons cold water (see short pastry). Form into a ball and leave it to stand for 2 hours. Wash and dry 300 g (10 oz, 2¾ cups) fresh bilberries (or use frozen fruit). Prepare a syrup with 100 g (4 oz, ½ cup) sugar and 250 ml (8 fl oz, 1 cup) water. Simmer for 5 minutes, then add the bilberries and leave to soak for 5 minutes. Return to a gentle heat and cook for 8 minutes, until all the syrup is absorbed. Roll out the pastry and line a buttered 23 cm (9 in) flan tin (pie pan). Line with greaseproof (parchment) paper, sprinkle with baking beans and bake blind in a preheated oven at 200°C (400°F, gas 6) for 12 minutes. Remove the paper and beans, and continue cooking for a further 6–7 minutes until the flan base is golden. Leave until lukewarm before unmoulding. Fill the cold pastry case with the bilberries, smoothing the top. Warm together 2 tablespoons apricot purée and 1 teaspoon water, sieve and coat the bilberries with the glaze. Leave until cold. Prepare a Chantilly cream by whipping 7 tablespoons double (heavy) cream with 1 tablespoon chilled milk, 1 teaspoon vanilla sugar and 1 tablespoon icing (confectioner’s) sugar. Using a piping (pastry) bag fitted with a fluted nozzle, pipe the cream on top of the tart and decorate with a few sugared violets, if wished.


bilberry jam


Stalk and wash the berries briefly, then dry and weigh them. Put them into a preserving pan with 100 ml (4 fl oz, ½ cup) water per 1 kg (2¼ lb) berries. Bring to the boil, skim and simmer for about 10 minutes. Then add a weight of sugar equal to the weight of the fruit. Bring back to the boil, skim again, then leave to cook for about 15 minutes, stirring regularly. Pot and seal in the usual way.


BILLY BY A French mussel soup, also called bilibi, said to have been created by Barthe, the chef of Maxim’s, for a regular customer called Billy, who adored mussels. Billy by is made of mussels cooked in white wine with onions, parsley, celery and fish stock. The soup is served hot or ice-cold with double (heavy) cream, the mussels and grated Parmesan cheese being served separately. Other sources claim that billy by was invented in Normandy, after the Normandy landings, when a farewell dinner was given to an American officer called Bill. So it was called ‘Billy, bye bye’, which degenerated to ‘billy by’.


BIRDS Many varieties of wild and domesticated birds are used in cookery. The consumption of small wild birds has declined as protection orders become more stringent everywhere. However, a wide variety of birds for the pot is still plentiful in Spain. In France all birds smaller than the thrush are protected, except for larks, ortolans and sparrows in some regions. In times past, however, bird-catchers supplied the gourmand with many small birds: tits, warblers, curlews, jays, sandpipers, robins, wagtails and sparrows (whose delicate meat was reserved for the sick and convalescent). As a general rule, the only birds to escape the slaughter were nightingales and wrens. The rook was much sought after for soup or, in England, for pies. The wild birds most esteemed were whole roast heron, scoter-duck and plover roasted with hot pepper, roast partridge and turtle-doves served with cinnamon or ginger sauce and turtle-dove pâté.


The rearing and consumption of domestic poultry, on the other hand, continues to expand. Quail-rearing has to some extent filled the gap left by the banning of other wild birds.


BIRDSEYE, CLARENCE American businessman and inventor, father of the frozen food industry (born New York, 1886; died New York, 1956). During a journey to Labrador in 1920 he observed that fish caught by the Eskimos and exposed to the air froze rapidly and thus remained edible for several months. On his return to the United States, Birdseye succeeded in perfecting a mechanical process for ultra-rapid freezing.


In 1924 he formed a company to produce and distribute these frozen products, but the economic crisis forced him to sell his process and name to a food company. The name of this pioneer of cold storage, split into ‘Bird’s Eye’, became an international trade name for deep-frozen food.


BIRD’S-FOOT TREFOIL A common leguminous plant of North America and Europe, known in France as lotier, mélilot, trèfle de cheval or mirlirot, according to the species. When dried, the leaves, flowers and stems impart a very pleasant smell and can be used to flavour marinades. In some areas it is used to flavour rabbit, which is stuffed with the leaves and flowers after it has been cleaned. In Switzerland mélilot is used to make herbal tea. Some cheeses (notably the German cow’s-milk cheese Schabzieger and curd cheeses) are flavoured with the yellow flowers of bird’s-foot trefoil.


BIRDS’ NESTS Nests built by the salangane, a type of Chinese swallow, in the Philippines and New Guinea and used in traditional Chinese cookery to make bird’s-nest soup. Just before the breeding season, the birds feed on gelatinous seaweed, which makes their salivary glands secrete a thick whitish glutinous saliva with which they construct their nests. After being soaked in water the nests become transparent and gelatinous, giving the soup its characteristic odour and sticky texture. The nests may also be used in stews and as an ingredient in certain garnishes. The first European travellers to discover them, at the beginning of the 17th century, believed that they consisted of a mixture of lime and sea foam, or else the sap of trees. It was the French naturalist Buffon who established their true composition, after hearing an eyewitness account of the nests from the explorer Poivre.


BIREWECK An Alsatian cake, also called pain de fruits (‘fruit loaf’). It is made from leavened dough flavoured with kirsch and mixed with fresh, dried and crystallized (candied) fruit. Usually shaped into small balls, it can also be made in one large piece and sold in slices.


RECIPE


bireweck


Cook 500 g (18 oz) pears, 250 g (9 oz) apples, 250 g (9 oz) peaches, 250 g (9 oz) dried figs and 250 g (9 oz) prunes in a little water, but do not allow them to become pulpy. Mix 1 kg (2¼ lb, 9 cups) sifted plain (all-purpose) flour and 25 g (1 oz, 4 packets) easy-blend dried yeast with enough hand-hot cooking water from the fruit to form a soft dough. Leave to rise until doubled in size. Meanwhile, finely dice 100 g (4 oz, ⅔ cup) candied citron and 50 g (2 oz, ⅓ cup) angelica. When the dough has risen, mix in the diced crystallized (candied) fruit, 250 g (9 oz, 1½ cups) sultanas (golden raisins), 125 g (4½ oz, ¾ cup) hazelnuts, 125 g (4½ oz, ¾ cup) almonds, 125 g (4½ oz, 1 cup) walnuts, 50 g (2 oz) blanched strips of orange zest, 125 g (4½ oz, ¾ cup) stoned (pitted) dates, and the drained cooked fruit. Add 200 ml (7 fl oz, ¾ cup) kirsch and mix well. Divide the dough into 200 g (7 oz) portions (about 28). Shape into rolls and smooth the surface with water. Place on a greased baking (cookie) sheet, cover loosely and leave to rise until doubled in size. Bake in a preheated oven at 160°C (325°F, gas 3) for about 1¾ hours.


BIRIANI A North Indian rice dish of Persian origin. Lamb or mutton were the original meats, but chicken or fish may be used. Channa dal may be added and in the West prawns (shrimps) are popular. Basmati rice, spiced with saffron, turmeric and black cardamom, and often enriched with raisins and almonds, is layered with the spiced cooked meat mixture. Then the biriani is cooked in a tightly covered pot to which ghee or milk may be added. When served for special occasions, birianis may be finished with a garnish of edible silver leaf.


BISCÔME A type of gingerbread traditionally eaten in Lucerne, Switzerland, on the feast of Saint Nicholas, celebrated on 6 December. At the culmination of the festival a large procession sets off across the city, led by two heralds who are followed by Saint Nicholas, laden with an enormous basket of biscômes, and a number of bogeymen charged with punishing children who have not been well behaved during the year.


BISCOTTE PARISIENNE A light French biscuit (cookie) cooked once in the oven (unlike the true biscotte or rusk, which is cooked twice). It is made from almonds, egg yolks, whisked egg whites and cornflour (cornstarch), flavoured with kirsch and piped on to a buttered baking (cookie) sheet.


BISCUIT (COOKIE) A small, dry, flat cake, traditionally with good keeping qualities, eaten as a snack or accompaniment to a drink, and sweet or savoury. Sweet biscuits are eaten as an accompaniment to coffee, tea or milk – and mid-morning wine in Italy – and partner desserts or ice cream. They are used to make desserts – charlottes, in particular – and macaroon crumbs are often added to custards or creams. There is also a long European tradition of crumbling biscuits into soups and sauces as a thickener. Savoury biscuits, or crackers, make snacks with alcoholic drinks or are served with cheese.


In Britain biscuits are historically plainer and less expensive than on the European continent, where they have associations with entertaining, Christmas and present-giving. Biscuit consumption is high in Britain, the US, Ireland and Belgium. In France biscuits are simply regarded as one aspect of petits fours, with their own wide repertoire. Although biscuits have become a convenient super-market item, regional specialities continue to be produced in many countries, while they remain a popular item with the home baker.


■ History Their English and French name comes from the Latin bis meaning twice and coctus meaning cooked, for biscuits should in theory be cooked twice, which gives them a long storage life. The French Reims biscuit was originally a flat cake that was put back in the oven after being removed from its tin (pan). This made it drier and harder but improved its keeping qualities.


This very hard, barely risen biscuit was for centuries the staple food of soldiers and sailors. Roman legions were familiar with it and Pliny claimed that ‘Parthian bread’ would keep for centuries. In his account of the Crusades, the Lord of Joinville talks of ‘bread called “bequis” because it is cooked twice’. Soldiers’ biscuits or army biscuits were known under Louis XIV as ‘stone bread’ (pain de pierre). In 1894 French army biscuits were replaced by war bread made of starch, sugar, water, nitrogenous matter, ash and cellulose, but the name ‘army biscuit’ stuck. It did not disappear until soldiers on campaign were supplied with proper bread.


‘Animalized’ biscuits were also made. These were flat cakes containing meat juices and thought to be very nourishing. Vitamin biscuits appeared during World War II and these were distributed in schools in France. The cereal bar (with or without dried fruit) is the modern successor.


Hard biscuits were also a staple item in explorers’ provisions. In his record of his adventures in the New World, Chateaubriand wrote: ‘Reduced to a solitary existence, I dined on ship’s biscuits, a little sugar and lemon.’ ‘Travellers’ biscuits’, in the 19th century, were hard pastries or cakes wrapped in tin-foil, which kept well (see beauvilliers).


■ Biscuit manufacture The industrial manufacture of biscuits (cookies and crackers) began in Britain. The Carr establishment, founded in Carlisle in 1815, was the first factory that specialized in the production of biscuits, and was soon followed by MacFarlane in Edinburgh and Huntley and Palmers in Reading. These manufacturers exported their specialities all over the world, often sponsored by famous names. For example, the Albert was a small savoury biscuit bearing the name of the Prince Consort. It was not until 1840 that Jean-Honoré Olibet, a baker’s son from Bordeaux, founded the first French biscuit factory. Soon other industrialists followed suit. In 1882 the Lefèvre-Utile factory invented the petitbeurre (‘butter biscuit’).


Biscuit-making is an active branch of the food industry. The ingredients used include varying proportions of flour, vegetable fats (shortening) or butter, sugar (usually sucrose, but sometimes glucose or maltose), starch, milk, eggs and baking powder. Permitted additives, such as antioxidants, colouring agents, emulsifiers and flavourings, must be listed on the packaging. Flavourings include coffee, vanilla, chocolate, coconut, aniseed, cinnamon and ginger. Liqueurs, jam, dried or crystallized (candied) fruit and nuts may also be incorporated. Production is automatic at all stages, which include kneading, shaping, baking, cooling, sorting and packing.


Sweet or savoury, biscuits are classified, in France, by the consistency of the dough.


• HARD OR SEMI-HARD DOUGH Used for petits-beurres, tea biscuits (filled or plain), shortbread, griddle cakes and various crackers and aperitif biscuits that may be seasoned with salt and other flavourings (cumin, cheese or paprika). These biscuits, which are the most widely consumed, contain about 70% flour and are made without eggs.


• SOFT DOUGH Used to make either crisp or soft biscuits, such as cigarettes, tuiles, palets, langues-de-chat, palmiers, sponge fingers, nonettes, madeleines, macaroons, rochers, some petits fours, congolais and croquignoles. These biscuits are made with a high proportion of egg white.


• BATTER Used to make wafer biscuits (dry, iced or filled). These biscuits have a high liquid content (water or milk) and small amounts of fat and flour.


■ The cookie jar The American term evokes the comfort of the sweet, ready snack, which is a feature particularly of German and American kitchens. The word ‘cookie’ comes from the Dutch koek (cooked), and the repertoire is enormous.


Sugar and butter are predominant tastes, and also make a very short biscuit: Scottish shortbread, the French Nantes petit-beurre and Normandy sablé (sandy), and the plain maria (British by invention, but hugely popular in Spain).


Spiced biscuits are a feature of Germany and Central Europe. The German Lebkuchen and Pfeffernüsse are part of the bunte Teller (‘good biscuit’ display), a feature of Christmas Eve, with 15 or more varieties and shapes, including chocolate kisses (small balls decorated with a nut), wasps’ nests (almond and chocolate macaroons), vanilla crescents and cinnamon stars. This group may also include the white, south German aniseed Springerle, which is shaped with a carved wooden mould or an embossed rolling pin.


Nuts are a favourite in southern Europe; flaked (slivered) almonds often decorate the tuile; the French also make almond sticks (like croquets and the Alsatian schenkeles). The popular macaroon is known as an amaretto in Italy, though this name is applied in other countries to a tissue-wrapped delicacy; ratafias (flavoured with bitter almonds) are the miniature version. The Italian cantuccini, sliced and then baked once more, hark back to earlier biscuit history. Other nuts also go in a host of biscuits, for example pine nuts in the Catalan piñones.


Among chocolate biscuits, two sandwiches stand out: the British bourbon, a neat rectangle with a cream filling and the round, all-American Oreo (used to make Mississippi mud pie). Other notables are the luscious Italian florentine, a combination of flaked almonds, candied peel and cherry, backed by fork-raked chocolate; the jaffa cake, where chocolate covers a sponge drop topped with orange jelly; and the American chocolate-chip cookie, which continues to conquer Europe.


Some countries have their own associations, like that of Britain with golden (light corn) syrup (imported from the US from 1885) combined with oats for flapjacks, and the lacy, rolled ‘brandy’ snaps, from which brandy quickly disappeared. Coconut is used in Australia for anzacs (named after the Australian and New Zealand Army Corps, which fought at Gallipoli in 1915). America has also contributed molasses, apple sauce and peanut butter cookies, and the concept of an icebox or refrigerator cookie (where dough waits to be sliced and baked in an instant).


■ Savoury biscuits Dry descendants of the original ship’s biscuit, both British water biscuits (thin and dry, with slight brown bubbles over the surface) and cream crackers, favoured since the late 19th century, are eaten with cheese and, sometimes, other spreads. Bath Olivers are the most recherché of these, while other popular choices are the digestive (a mildly sweet wheatmeal biscuit), wheat wafers, Scandinavian rye crispbreads, rice cakes and Scottish oat cakes.


Flavoured crackers have been taken up in the US, salty (or with chilli), to stimulate the appetite, like the salted German pretzel (traditionally eaten alongside beer), and a range that includes cheese straws, tortilla chips and small shapes flavoured with cheese, onion or bacon bits.


RECIPE


dark chocolate cookies


Sift together 225 g (8 oz, 2 cups) flour, ½ tablespoon baking powder and ½ teaspoon baking soda. Dice 150 g (5 oz, ⅔ cup) butter and add to another bowl. Beat until softened, then add 240 g (8½ oz, 1 cup) demerara (raw) sugar and ½ tablespoon sea salt. Beat again to combine until pale and creamy. Add 1½ eggs. Beat again for 3 minutes. Coarsely chop 120 g (4 oz, 1 cup) pecan nuts and cut 240 g (8½ oz) plain dark chocolate (70% cocoa solids) into small pieces. Add the pecans, chocolate and flour mixture to the butter and sugar mixture and beat for 2–3 minutes. Shape into a large ball, then roll out to a long sausage shape about 6 cm (2¼ in) in diameter. Cover and refrigerate for 2 hours. Remove the dough from the refrigerator and cut into rounds about 1 cm (½ in) thick. Arrange the dough rounds on a lined baking (cookie) sheet and cook in a preheated oven at 160°C (325°F, gas 3) for 12–15 minutes. Repeat until all the dough has been used (these ingredients will make about 30 cookies). Transfer the cookies to a rack to cool.


galettes bretonnes


In a bowl, mix 1 egg yolk and 3 eggs with 600 g (1 lb 5 oz, 2⅔ cups) sugar and 1 teaspoon ground cinnamon. Mix in 750 g (1 lb 10 oz, 3¼ cups) softened slightly salted Breton butter until the mixture is smooth. Add a little brown rum, vanilla extract and essential oil of bergamot. Sift 1 kg (2¼ lb, 9 cups) plain (all-purpose) flour, add a generous pinch of baking powder and work into the butter mixture. Turn out the resulting dough on to a cloth dusted with flour. Fold the cloth over and knead the dough inside the cloth for 3 minutes, adding flour to the cloth occasionally to prevent the dough from sticking. Leave the dough wrapped in the cloth overnight in a cool place but not in the refrigerator. (Too cold an environment hardens the butter.)


The following day, divide the dough into 5 lumps, each about 500 g (18 oz), flatten them into shallow pie dishes, glaze with beaten egg and a little milk and decorate by scoring with a fork. Bake in a preheated oven at 220°C (425°F, gas 7) for about 20 minutes, until deep golden brown. Take care not to allow the galettes to burn.


rolled brandy snaps


Melt 100 g (4 oz, ½ cup) butter with 100 g (4 oz, ½ cup) sugar. Stir in 100 g (4 oz, ¼ cup) golden (light corn) syrup, 100 g (4 oz, 1 cup) plain (all-purpose) flour and 1 teaspoon ground ginger. Mix well. Ladle the mixture in small heaps, very well spaced, on to a baking (cookie) sheet. Place in a preheated oven at 180°C (350°F, gas 4) and bake for 7–8 minutes. Take the biscuits (cookies) out of the oven and wrap each one round a wooden spoon handle, pressing them together where they join so that they do not unroll.


BISE, MARIUS French restaurateur (born Annecy, 1894; died Talloires, 1969). In 1902 his father, formerly maître d’hôtel on the boats on Lake Annecy, bought a small restaurant on the lakeside. It was known at that time as the Petit Chalet and specialized in fried lake fish dishes using pollan and char. One day the artist Paul Cézanne offered to pay for a meal with one of his paintings. He was refused! Marius succeeded his father shortly after World War I, having completed his studies as maître d’hôtel in several major Paris restaurants. He made his wife Marguerite, who was a remark able cook, responsible for food from the ovens. In 1928 the extended Petit Chalet was renamed Petite Auberge and became known as l’Auberge du Père Bise. A gratin of crayfish tails and braised chicken in tarragon cream are two of the creations of Mère Marguerite Bise, who died in 1965.


BISHOP An ancient punch made with wine, citrus fruit and spices, served either hot or iced. In his Dictionnaire de cuisine, Alexandre Dumas says that this drink was called ‘bishop’ (German Bischof) when made with red Bordeaux (because of its purple colour), ‘cardinal’ when made with red Rhine wine, and ‘pope’ when made with Tokay (white). Originating in the Rhineland, it came to France through Alsace, where hot spiced wines are popular, The classic English bishop is made by heating claret with orange and lemon peel, cinnamon and cloves. It is still a popular winter drink. There are many other traditional British recipes for punches of this sort, named after church officials: prebendary, beadle and churchwarden.


RECIPES


iced bishop


Pour a bottle of champagne and 500 ml (17 fl oz, 2 cups) strained lime-blossom tea into a large bowl. Add an orange and half a lemon, thinly sliced. Add sufficient sugar syrup (density 1.2850) to obtain a mixture with a density of 1.1425. Leave in a cool place to macerate for 1 hour. Strain, then freeze to a slushy consistency. Just before serving, add 4 small liqueur glasses brandy. Serve in punch glasses.


Rhine wine bishop


Dissolve 250 g (9 oz, 1 cup) sugar in 300 ml (½ pint, 1¼ cups) water over a low heat with the zest of an orange and a lemon, 2 cloves and a cinnamon stick. Simmer for 5 minutes. Add a bottle of Rhine wine and heat until a fine white froth begins to appear on the surface. Strain and serve in a jug (pitcher) or in a large punch bowl. This drink is sometimes flavoured with a little Madeira, sherry or Marsala.


BISON A wild ox or buffalo formerly widely distributed over the plains of North America and also in Europe, and still in reserves in Poland. It was the symbol of prosperity and plenty for the American Indians, who used its meat, fat, hide and horns. It was systematically hunted from the end of the 19th century onwards and now reconstituted herds live either on reserves or on ranches, where they are bred for the meat trade. Bison flesh is juicy with a pronounced flavour and is eaten mostly in the American West and Canada. (A cross between the bison and the cow has produced beefalo, whose meat is popular in some areas.) Bison is most commonly eaten either smoked (especially the tongue) or marinated. The hump is considered to be a delicacy. A typical Canadian dish is bison in brine, desalted, boiled for several hours, and then served with cabbage, carrots, potatoes, cream and seasoning. Bison meat may also be minced (ground) for making meat balls or smoked, powdered, mixed with fat and used either to make soups or to spread on bread.


These methods of preparation are mostly inspired by ancient Indian recipes such as the Cheyenne recipe described by C. Lévi-Strauss in The Origin of Table Manners:‘They placed thin slices of hard meat carefully on a bed of charcoal, first on one side, then the other. They beat them to break them into small pieces which they mixed with melted bison fat and marrow. Then they pressed it into leather bags, taking care that no air was left inside. When the bags were sewn up, the women flattened them by jumping on them to blend the ingredients. Then they put them to dry in the sun.’ See also buffalo.


The Polish bison (remnant of the European/ Russian herd) is of interest chiefly because its chosen fodder, bison grass, is a major flavouring of vodka, notably the Polish zubrowka.


BISQUE A seasoned shellfish purée flavoured with white wine, Cognac and double (heavy) cream, used as the basis of a soup. The flesh of the main ingredient (crayfish, lobster or crab) is diced as for a salpicon and used as a garnish. The shells are also used to make the initial purée.


The word ‘bisque’ has been in use for centuries and suggests a connection with the Spanish province of Vizcaina, which lends its name to the Bay of Biscay. Bisque was originally used to describe a highly spiced dish of boiled meat or game. Subsequently, bisques were made using pigeons or quails and garnished with crayfish or cheese croûtes. It was not until the 17th century that crayfish became the principal ingredient of this dish, which soon after was also prepared with other types of shellfish. The word is now used imprecisely for several pink puréed soups.


RECIPES


crayfish bisque


Prepare 5–6 tablespoons mirepoix cooked in 40 g (1½ oz, 3 tablespoons) butter until soft. Allow 1.25 litres (2¼ pints, 5½ cups) consommé or fish stock. Cook 75 g (3 oz, ⅓ cup) short-grain rice in 500 ml (17 fl oz, 2 cups) of the consommé until soft. Dress and wash 18 good-sized crayfish. Add the crayfish to the mirepoix together with salt, freshly ground pepper and a bouquet garni, and sauté the crayfish until the shells turn red. Heat 3 tablespoons Cognac in a small ladle, pour on to the crayfish and set alight, stirring well.


Add 7 tablespoons dry white wine and reduce by two-thirds. Add 150 ml (¼ pint, ⅔ cup) consommé and cook gently for 10 minutes.


Shell the crayfish when cold. Finely dice the tail meat and reserve for the garnish. Pound the shells, then process with the cooked rice and the cooking liquor. Press as much as possible through a fine sieve. Place the resulting purée in a saucepan with the remaining consommé and boil for 5–6 minutes. Just before serving, cool the bisque slightly, then add a dash of cayenne pepper and 150 ml (¼ pint, ⅔ cup) crème fraîche, followed by 65 g (2½ oz, 5 tablespoons) butter cut up into very small pieces. Add the diced tail meat and serve piping hot.


lobster bisque


Prepare in the same way as crayfish bisque, but replace the crayfish with an equal weight of small lobsters cut into pieces and sautéed in the mirepoix. If desired, it can be prepared using only the meat from the thorax, legs and claws (the meat should be finely diced). The tails can then be used for medallions.


BISTRO A bar or small restaurant, also known as a bistrot. The origin of this familiar word is obscure. It first appeared in the French language in 1884, and perhaps comes from the Russian word bistro (quick), which the Cossacks used to get quick service at a bar during the Russian occupation of Paris in 1815. There also appears to be a relationship with the word bistreau, which in the dialects of western France describes a cow-herd and, by extension, a jolly fellow – an apt description of an innkeeper. The most likely origin is doubtless an abbreviation of the word bistrouille. Modern French bistros are of modest appearance and frequently offer local dishes, cold meats and cheese with their wine.


BISTROUILLE Also known as bistouille, the term used in northern France for a mixture of coffee and brandy. It is derived from bis (twice) and touiller (to mix), and may be used to describe cheap brandy.


BITOKE A French dish made with minced (ground) lean beef moulded into a flat, oval or round shape. It was introduced into French cuisine by Russian émigrés in the 1920s. In Russian cookery, minced meat is frequently used to make meatballs (bitki) and croquettes.


RECIPE


bitoke


To make a single bitoke, finely mince (grind) 125 g (4½ oz, ½ cup) lean beef and add 25 g (1 oz, 2 tablespoons) butter, salt, pepper and a little grated nutmeg. Shape the mixture into a flattened ball, coat in flour and sauté in clarified butter. Add 1 tablespoon cream and 1 teaspoon lemon juice to the cooking liquor to make a sauce. Coat the bitoke with the sauce and garnish with fried onion. Serve with sauté potatoes. Alternatively, the minced beef may also be coated with egg and breadcrumbs before cooking.


BITTER Having a sharp or acid flavour. Certain bitter plants are used in cooking: they include chicory (endive), bay, ginger, rhubarb, orange and bitter almond. Others, whose bitterness is brought out by infusion or distillation, are used essentially in drinks: wormwood, camomile, centaury, gentian, hops and cinchona.


BITTER MELON A rather bitter vegetable, which looks like a cucumber and is served pickled in Japan, notably in the Okinawa district. It is also believed to promote longevity. In Mauritian cuisine it is used in a type of chutney.


BITTER ORANGE See Seville orange.


BITTERS An aromatic alcoholic or non-alcoholic drink with a bitter flavour. The very aromatic types are usually drunk alone or with soda; the others, such as peach or orange bitters, are used for flavouring mixed drinks. Many bitters come from Italy (for example, Campari and Fernet-Branca). They are usually wine-based, and common flavourings are gentian and orange rind. Bitters may be served as aperitifs, digestives or pick-me-ups and in various cocktails. French bitters include Amer Picòn, Selestat, Toni-Kola, Arquebuse and Suze.


BLACK AFRICA The cuisine of the countries of Black Africa is little known in Europe, since it calls for ingredients difficult to obtain elsewhere. These include the meats of buffalo, zebra, camel, snake and monkey as well as that of elephant, hippopotamus and lion, which are now protected species. Among the fish, there are tiof, a near relative of the bass, capitaine and the freshwater fish manvi. Plant foods include monkey bread, n’dole leaves, cassava, fonio, shea nuts and sorghum.


African cooking is more varied in the west of the continent than in the east, except in Ethiopia (where it is very sophisticated: a characteristic dish is a rich and elaborately prepared meat sauce known as went). It has generally retained a rustic character – most cooking takes place over a wood fire using a boiling pot in which everything cooks together. In Madagascar and Réunion Island there is a notable Indian influence.


■ Unusual flavours The most common African dishes are ragoût and canari– a dish cooked without water in an earthenware vessel; both are seasoned with a vast assortment of condiments. As well as traditional spices like pepper, ginger, garlic (thoum), chilli (pili pili) and nutmeg, Africans use atokiko (mango stones or pits), tamarind, tô (millet paste), lalo (powdered baobab leaves) and soumbala (dried and crushed fruit rind), as well as dried larvae and locusts. Peanuts, palm oil and coconut also add their distinctive flavours to meat and fish dishes. Cassava is the basic starchy food, and sorghum the most extensively used cereal.


Salads and raw vegetables are unknown in African menus, but there is a great variety of soups: nkui, based on okra, husks, and maize (corn) dumplings, in Cameroon; pepe supi (in which meat is mixed with fish) in Guinea; ‘churching’ soup (made from chicken and tripe) in Mali; and caidou (made from fish and rice) in Senegal. Many countries have a single traditional dish that is regarded as the national dish: zegeni (mutton with pimiento paste and vegetables, served with unleavened biscuits) from Eritrea; cosidou (a kind of stew similar to Portuguese cocido) from Benin; dou lou (shin and foot of beef with okra) from Chad; vary amin (stew made of zebra, with chow-chow, tomatoes and ginger) from Madagascar; yassa from Senegal; mafé (beef with peanuts and millet) from West Africa; kourkouri (pork stew) from Burkina Faso; bosaka (cockerel fried in palm oil) from the Ivory Coast; and massale (curried kid) from Réunion Island.


Couscous is made throughout Africa, but based on millet rather than wheat, like bassi salte from Senegal; it is also made with maize in Cameroon, and with whole wheat in Chad. Vegetable accompaniments vary according to local resources: green cabbage and unroasted peanuts in Mali; dates, raisins and artichoke hearts in Niger; pumpkin and aubergines (eggplants) in Burkina Faso.


The basic dish which distinguishes African cooking relies on the association of a starchy food (cassava, yam, sweet potato, taro or plantain) or a cereal (rice, fonio, sorghum or millet), reduced to a paste or gruel, and a substantial ragoût sauce, combining vegetables (spinach, palm seeds, tomatoes, okra), meat and/or fish, pistachios, peanuts and green mangoes. According to its country of origin, this dish is called foutou (or foufou), placali, gari or aitiou.


Gourds and tuberous roots, particularly yams in West Africa, are the main African vegetables, with ‘green leaves’ of pumpkin, aubergine (eggplant) or beans and all varieties of banana, which are eaten as a paste, croquettes, sautéed (as in dop in Cameroon) or fried.


■ A wide variety of resources While African cooking is closely related to local resources – ragoût of viper in Cameroon, crocodile tail in Burkina Faso, monkey kebabs in Casamance (Senegal), camel with yams in Mali – it includes dishes less unusual to European and North American palates. Chicken, in particular, is prepared in many ways – for example, with coconut, ginger, unripe bananas and/or peanuts – while beef and pork are usually braised or cooked in a stew, and mutton is grilled (broiled).


On the coasts the supply of fish provides variety in the menu, particularly in Benin (ago glain– ragoût of crab with rice), Senegal (tiê bou diéné), and in Guinea and Togo (sea perch with ginger, stuffed mullet). Giant oysters and crayfish are eaten fried. Tuna fish achar is a typical dish of Réunion Island, and cod, in salad or cooked in breadcrumbs, is a speciality of Guinea.


■ Desserts and drinks Although goat’s milk curds are eaten, Africa produces practically no cheese, except henna cheese (in Mali, Niger and Benin), which is used in sauces. There is a great variety of fruits. Avocados and custard apples are made into compotes and custards. Fruit accompanies rice and semolina puddings, while bananas make delicious fritters, and pancakes are made from sweet potato, which is also used with coconut to make cakes.


Drinks, too, are made from fruits – coconut or custard-apple milk, banana juice and pineapple cider. A great deal of alcohol is consumed: mengrokom– a spirit made with maize and cassava – in Gabon, millet beer in Togo, palm spirits and wine, and babine, a drink fermented from avocado leaves. Finally, there are many extracts which make refreshing drinks and also have some medicinal properties: infusion of kinkeliba, lemon-and-ginger water, and honey and lime drinks.


BLACKBERRY The fruit of a prickly European shrub, with related species elsewhere. The blackberry is black, firm and ripens in September. Traditionally a wild fruit with some domestic cultivation, blackberries are now cultivated at a commercial level. In North America the dewberry is a similar, smaller fruit which ripens earlier than the blackberry. It is used to make jam, compote, jelly, tarts, pies, iced desserts, syrup, liqueur and ratafia. It is also used in confectionery (for fruit jellies).


RECIPES


blackberry jam


Wash and weigh the blackberries, put them in a deep bowl with 175 ml (6 fl oz, ¾ cup) water per 1 kg (2¼ lb) fruit, and leave to soak for at least 12 hours. Pour the fruit and water into a preserving pan, add lemon juice, using 1 lemon per 1 kg (2¼ lb) fruit, bring to the boil and cook gently for 10 minutes. Then add 900 g (2 lb, 4 cups) sugar per 1 kg (2¼ lb) fruit, bring back to the boil, skim and cook for 15 minutes, stirring from time to time. Pot and seal in the usual way.


blackberry syrup


Wash and weigh the blackberries, put them in a deep bowl with 175 ml (6 fl oz, ¾ cup) water per 1 kg (2¼ lb) fruit, and leave to soak for at least 12 hours. Then crush the fruit in a food processor and pour the fruit and juice into a jelly bag or muslin (cheesecloth) bag. Squeeze over a bowl and measure the juice. Pour it into a preserving pan and add 400 g (14 oz, 1¾ cups) sugar per 600 ml (1 pint, 2½ cups) juice. Stir until dissolved (without heating), then pour it into bottles to within 5 cm (2 in) from the top. Seal and store in a cool place.


blackberry tartlets


Put into a food processor 200 g (7 oz, 1¾ cups) plain (all-purpose) flour, 5 tablespoons sugar and 1 egg and work to a coarse dough. Add 100 g (4 oz, ½ cup) softened butter cut into small pieces and work quickly until smooth. Form into a ball and leave it to stand for 2 hours.


Roll out the dough and use to line 6 buttered tartlet tins (moulds). Prick the bottom with a fork, sprinkle with caster (superfine) sugar and fill with 800 g (1¾ lb) washed blackberries, packing them closely together. Sprinkle with sugar again. Bake the tartlets in a preheated oven at 200°C (400°F, gas 6) for about 30 minutes. Remove from the oven, leave until lukewarm, then unmould them on to a wire rack. Serve warm or cold accompanied by crème fraîche, or decorated with piped Chantilly cream. A tart is prepared in the same manner.


BLACKBIRD merle A bird of the thrush family ranging from northern to southern Europe. The female has a brown plumage and the male is black; both have yellow beaks. Its flesh has a fine texture and its taste varies depending on the diet of the bird, which itself depends on the region in which it lives and the season of the year. The flavour is usually slightly bitter but is at its most fragrant in the autumn. Blackbirds are cooked in the same way as thrushes, although they are less delicate. Corsican blackbirds are used to make a delicious pâté.


BLACKCURRANT A shrub native to northern Europe but now widely cultivated for its black juicy berries, which are sour and aromatic. The medicinal properties of both the fruit and leaves were known by the 14th century. The French cassis comes either from casse, the husk of the blackcurrant, or from cassia (senna), known for its purgative qualities. In France its cultivation really began in the Côte d’Or following the perfection of blackcurrant liqueur (cassis). The first bushes were established in the park of the château at Montmuzard near Dijon in 1750.


Blackcurrants are grown especially in Burgundy but also in Orléanais and Haute Savoie, as well as in Germany, Belgium and Holland. They are harvested at the end of June or the beginning of July. The variety Noir de Bourgogne, with dense clusters of small berries, is exceptionally tasty and aromatic; varieties with larger less dense fruit tend to be more watery.


The fruit is used to make jellies, jams, syrups and liqueur. Frozen or concentrated into a purée, the berries can also be used in the preparation of sorbets, Bavarian cream, charlottes, soufflés and tarts. Dried blackcurrants are sometimes sold commercially; they can be used instead of raisins in cake-making.


RECIPES


blackcurrant jelly (1)


Wash, dry and stalk some blackcurrants. Weigh them, place in a saucepan and add 150 ml (¼ pint, ⅔ cup) water per 1 kg (2¼ lb) fruit. Heat until the berries burst (if a perfectly clear jelly is required), then place the fruit in a cloth and wring to extract the juice. (If a thicker jelly is preferred, rub the contents of the saucepan through a sieve or mouli.) Measure the liquid obtained, then, for every 1 litre (1¾ pints, 4⅓ cups) fruit juice, put 850 g (1 lb 14 oz, 3¾ cups) preserving sugar into a saucepan together with the juice of a lemon and 175 ml (6 fl oz, ¾ cup) water. Heat to a temperature of 109°C (228°F), then add the blackcurrant juice. Stir thoroughly over a high heat until the jelly coats the back of the spoon. Skim and pour the boiling jelly into sterilized jars. Allow to cool completely. Cover, label and store in a cool place.


blackcurrant jelly (2)


Prepare a blackcurrant jelly as described in the previous recipe but using 1 kg (2¼ lb, 4½ cups) sugar per 1 kg (2¼ lb) of fruit. Cook the sugar in the same way, then take the saucepan off the heat, add the juice and stir thoroughly. Then pour the jelly into sterilized jars, leave to cool and proceed as in the previous recipe.


blackcurrant sorbet


Place 250 g (9 oz, 1¼ cups) sugar and 400 ml (14 fl oz, 1¾ cups) water in a saucepan. Heat to dissolve the sugar. (The density should be 1.14; if it is less than this, add a little more sugar.) Warm the syrup, then add 350 ml (12 fl oz, 1½ cups) blackcurrant juice and the juice of half a lemon. Mix well and pour the mixture into an ice-cream machine or freeze, beating at intervals. ‘Real’ sorbet is made by adding a quarter of the volume of Italian meringue to the ingredients.


blackcurrant syrup


Crush the blackcurrants, put into a muslin (cheesecloth) bag and leave to drain; do not press. The pulp is very rich in pectin, which turns the syrup into jelly. Measure the juice and allow 800 g (1¾ lb, 3½ cups) sugar per 500 ml (17 fl oz, 2 cups) juice. Put the sugar and juice into a saucepan and heat, stirring well until the sugar has completely dissolved. When the temperature reaches 103°C (217°F), skim and pour into sterilized bottles. Label and store in a cool dry place.


frozen blackcurrant charlotte


Line the base and sides of a charlotte mould with sponge fingers dipped in blackcurrant syrup and cut to fit the mould. Fill the mould with alternate layers of blackcurrant ice cream and sponge fingers soaked in the syrup. Finish with a layer of fingers. Weight the top, then place in the freezer. Turn out the frozen charlotte just before serving. It can be served with custard or decorated with Chantilly cream and blackcurrants cooked in a sugar syrup.


BLACK FOREST GÂTEAU A chocolate cake, Schwarzwälder Kirschtorte, made in Bavaria during the summer. The fame of this rich gâteau has risen since the early years of the 20th century. It consists of dark chocolate sponge layered with sweetened whipped cream and sour black Schmidt cherries. The cherries are lightly cooked and macerated in kirsch, and this liquor is used to moisten the cake before it is layered.


RECIPES


Black Forest gâteau


Whisk 250 g (9 oz, 1 generous cup) caster (superfine) sugar with 6 eggs until pale, very thick and creamy. Then gently fold in 100 g (4 oz, 1 cup) plain (all-purpose) flour sifted with 50 g (2 oz, ½ cup) cocoa, and 150 g (5 oz, ⅔ cup) melted butter. Butter and flour 3 round 23 cm (9 in) cake tins (pans) and pour in the cake mixture. Bake in a preheated oven at 180°C (350°F, gas 4) for about 25 minutes. Turn the cakes out of the tins and allow to cool.


Make a syrup with 200 g (7 oz, ¾ cup) caster sugar and 350 ml (12 fl oz, 1½ cups) water. Flavour with kirsch. Grate 200–250 g (7–9 oz, 7–9 squares) bitter (bittersweet) chocolate into thick shavings and put in the refrigerator. Soak the cooled layers of cake in the syrup.


Make some Chantilly cream by whipping together 750 ml (1¼ pints, 3¼ cups) chilled double (heavy) cream, 200 ml (7 fl oz, ¾ cup) very cold milk, 75 g (3 oz, ⅔ cup) icing (confectioner’s) sugar and 2 teaspoons vanilla sugar. Cover each layer of cake with a quarter of the cream and a dozen brandy-flavoured cherries. Cover the sides of the cake with the remaining cream. Decorate the whole cake with chocolate shavings. Serve chilled.


BLACK PUDDING (BLOOD SAUSAGE) boudin noir A savoury sausage made across Europe and Russia consisting largely of seasoned pig’s blood and fat contained in a length of intestine, which forms the skin. It may be sold whole, cut from a length or in presealed pieces. Ox, calves’ or sheep’s blood can also be used, but this results in a coarser pudding. In France the fat consists partly of chons, which are granular fragments (cracklings) obtained from melting down pig’s fat. One of the oldest known cooked meats, black pudding is said to have been invented by Aphtonite, a cook of ancient Greece. Some are eaten fresh, others are semi-preserved by drying or smoking.


With few exceptions, blood sausages are cooked to serve (and often poached, then fried). In France they are traditionally fried or grilled (broiled) and served with apples or mashed potato, in Germany with hot potato salad. In Spain they commonly flavour pulses; but in Britain and Ireland bacon and potatoes are favourite accompaniments.


■ French boudins noirs There are as many types of boudin noir as there are pork butchers. Although the boudin de Paris traditionally contains equal quantities of blood, fat and cooked onions, the proportions can vary widely; butchers may use a range of different seasonings and add fruit or vegetables, aromatic herbs, milk, cream, semolina and crustless bread. In Lyon, they add raw onions, sometimes marinated in brandy and herbs; in Nancy, they add milk. The Auvergne boudin contains milk together with a pig’s head cooked with its crackling. Strasbourg smoked boudin contains cooked pork rind and bread soaked in milk. Poitou boudin is prepared without fat but with cooked spinach, cream, semolina and eggs. Various regional boudins contain fruit, including apples (Normandy), prunes (Brittany), raisins (Flanders) or chestnuts (Auvergne). Alsace has two local specialities that are similar to black pudding: Zungenwurst, or tongue sausage, which in addition to the basic ingredients includes pieces of ox or pig’s tongue, wrapped in bacon, and arranged geometrically in an ox intestine; and Schwarzwurst, or smoked black sausage, which is made from a paste of pig’s blood, pork rind, ears, boned head and trotters, fat trimmings and onions, with diced pork fat and enclosed in ox intestine. See also gogues.


■ Blood sausages worldwide Italy makes fresh sanguinaccio– in Lecce made with pig’s brains and blood – and there are many German varieties of Blutwurst (some including calf’s or pig’s lung and bacon). Belgium has the Brussels bloedpens and a boudin noir (cousin to a French one) that contains eggs, butter and cream.


In Spain there are butifarras on the east coast and the Balearics and morcillas in the north and south. In the north these may be flavoured with aniseed, cloves and other spices, and are plumped with either onions or rice. Both the Burgos and Aragon morcillas contain rice with pine nuts. The Asturian morcilla is smoked and wrinkled, swelling up in the pot (see fabada). Most southern morcillas are in loops; again onions and rice are the common fillers. Morcilla dulce (a sweet one), highly spiced with creamy fat (like fruit cake), is eaten as a tapa. It is a taste shared in Sicily, where raisins, almond pieces and candied pumpkin may be included – and in Scandinavia where they may contain raisins.


British black puddings use cereals (oatmeal or barley) to absorb the blood, and traditionally are horseshoe-shaped. They remain popular in Scotland and the English Midlands and north (and interest London chefs). The best are the short, fat ones made in Bury in Lancashire, flavoured with marjoram, thyme, mint, penny royal and celery seed. Irish drisheen is made with pig’s blood in Cork (sometimes with liver), and sheep’s blood in Kerry. (Others use goose or turkey blood.) The finest sausages include cream and breadcrumbs, with pepper and mace; tansy is a traditional herb.


RECIPES


boudin noir


Add 1 tablespoon wine vinegar to 1 litre (1¾ pints, 4⅓ cups) pig’s blood to prevent it coagulating. Chop 400 g (14 oz) onions and gently cook them in 100 g (4 oz, ½ cup) lard without browning. Dice 800 g–1 kg (1¾–2¼ lb) fresh pork fat and soften in a pan very gently without frying, until it becomes translucent. Add the onions and a bouquet garni and cook for about 20 minutes. Remove from the heat and, stirring constantly, add the blood, 2–3 tablespoons salt, 175 ml (6 fl oz, ¾ cup) white wine, ½ teaspoon freshly ground pepper and ½ teaspoon allspice. Sieve to remove remaining lumps of fat at this stage, if required, then add 200 ml (7 fl oz, ¾ cup) crème fraîche.


Turn some clean pig’s intestines inside out, wash and dry them, rub with lemon juice, and turn right side out. Knot the end of one of the pieces of intestine and, using a funnel, fill the intestine with the mixture, pushing it with the hand towards the knotted end. When the sausage is about 10 cm (4 in) long, twist the intestine several times to seal it. Repeat for the other sausages. Plunge in boiling water and poach for about 20 minutes without boiling. As the puddings rise to the surface, prick them with a pin to release the air, which would otherwise burst them. Drain them and leave to cool under a cloth.


boudin noir à la normande


Chop about 800 g (1¾ lb) dessert (eating) apples for 1 kg (2¼ lb) sausage, sprinkle with lemon juice (if desired) and fry in butter in a large pan. Poach the black pudding, slice into portions and fry in butter in a separate pan. Add the slices to the apple and fry together for a few seconds. Serve piping hot.


boudin noir bearnais


Gently cook 1 kg (2¼ lb) minced (ground) pig’s throat, or fatty pork, for 30 minutes in the bottom of a large stockpot or heavy based saucepan. Peel 1 kg (2¼ lb) onions and 250 g (9 oz) garlic and add to the meat, together with 5 tablespoons chopped thyme and a bunch of chopped parsley. Simmer for 1½ hours.


In a large saucepan, boil half a pig’s head seasoned with coarse salt with 1 kg (2¼ lb) leeks, 500 g (18 oz) onions stuck with cloves, 4 red sweet (bell) peppers and 500 g (18 oz) carrots.


When the head is cooked, bone it, chop the meat and vegetables, discarding the cloves from the onions, and add to the stockpot. Adjust the seasoning and add some allspice. Add 5 litres (8½ pints, 5½ quarts) blood. Stir well. Put in containers, cover and sterilize in a pan of boiling water for 2 hours. Serve sliced cold or grilled (broiled).


BLADDER A membranous bag in animals in which urine is stored; after slaughter it has various uses in cooking and charcuterie. Pig’s bladder is used to enclose poultry (chicken or duck) for poaching in stock. It must be soaked in water with coarse salt and vinegar to remove impurities, then carefully rinsed and dried before inserting the bird. The poultry is then presented at table en vessie or en chemise. If the dish is to be served cold, it is left to cool in the intact bladder. This cooking method, in which the bird is effectively sealed, concentrates the flavours of the forcemeat and the aromatic cooking liquid inside the bladder.


In former times dried pig’s bladders were used as containers for tallow and melted lard. Sometimes they were filled with air and used as shop signs for charcutiers (suppliers of cooked meat).


RECIPE


chicken en vessie Marius Vettard


Singe and carefully clean a roasting chicken weighing 1.7–1.8 kg (3¾–4 lb). Leave it to soak in iced water for 4 hours to ensure that the flesh remains white. Meanwhile, soak a pig’s bladder.


Prepare a forcemeat with the chicken liver, 150 g (5 oz) fresh truffles, and 250 g (9 oz) foie gras, using an egg to bind it. Season the forcemeat with salt and pepper and add about 150 ml (¼ pint, ⅔ cup) champagne. Stuff the chicken with the forcemeat and truss it.


Insert the chicken into the well-rinsed and dried bladder in such a way that the opening of the bladder is along the back of the chicken. Add 2 generous pinches of coarse salt, a pinch of pepper and a glass each of Madeira and good-quality champagne. Sew up with fine string pulled tightly and prick it about 10 times all around to stop it from bursting. Then poach in a good consommé for 1½ hours. Serve the chicken in the bladder with shaped potatoes, carrots, turnips and the white part of some leeks (or with rice pilaf). Open the bladder at the last moment, slitting it along the seam. A light Burgundy is a good accompaniment to this dish.


BLAFF In West Indian Creole cuisine a fish or shellfish dish in a sauce. The selected ingredients, usually sea-urchin eggs (chadrons) or firm-fleshed fish (even shark), are first marinated in lime juice with hot chilli pepper and garlic. They are then simmered in stock flavoured with onion, thyme, parsley and cloves. The name of this dish is onomatopoeic, derived from the noise the fish makes as it is plunged in boiling water. Blaff may also be cooked in white wine. The dish is served with rice and red kidney beans.


BLAGNY An AOC wine from the Côte de Beaune. The vineyards of the hamlet of Blagny extend to the parishes of Meursault and Puligny-Montrachet. The elegant white wines are similar to Meursault and are sold as ‘Meursault Premier Cru’ or ‘Meursault-Blagny’. Only the reds, made from the Pinot Noir grape and somewhat similar to the Volnay wines, carry the Blagny AOC.


BLANC, ÉLISA (LA MÈRE BLANC) French chef (born Vonnas, 1882; died Vonnas, 1949). In 1902 Élisa Gervais married Adolphe Blanc, the son of Jean-Louis and Virginie, who had been running a simple and down-to-earth inn in the town of Vonnas since 1872. Using local ingredients, she transformed the standard menu into something spectacular. Her frogs’ legs, chicken in cream sauce and potatoes with mushrooms earned her a Michelin star in 1929, and a second in 1931. The food writer Curnonsky wrote: ‘Everything she serves is delicious!’ He regarded her as the ‘pride of Bresse’ and called her ‘the best cook in the world’. Her daughter-in-law, Paulette, took over from her in 1934, and she was followed by her grandson, Georges, in 1965.


BLANC, GEORGES French chef (born Bourg-en-Bresse, 1943) and great-grandson of the man who started an inn near the fairground in Vonnas in 1872. The innkeeper’s son Adolphe took over in 1902 along with his wife Élisa, known as La Mère Blanc. In 1934 her oldest son and his wife, Paulette, took over. In 1965 their son Georges took over from them, after successfully completing his studies at the catering school in Thonon-les-Bains.


Georges was awarded a third Michelin star in 1981, and he has raised the standards of the inn, which had become a luxury hotel, by adding a pool and a heliport. He also opened other restaurants, at Bourg-en-Bresse, Saint-Laurent-sur-Saône and in the same village as his grandmother’s original inn. He presides over the AOC of Bresse chicken (poulet de Bresse) and features them on all his menus.


BLANC, À A French term used to describe a stage of cooking when food is cooked or partially cooked but not coloured, for example by gently frying onions without allowing them to colour.


Cuire à blanc is also the French term for baking a pastry flan case (pie shell) blind.


BLANC, AU The French description of food (especially poultry and veal) in either a blanc de cuisson or a white stock.


RECIPE


chicken au blanc


Poach a boiling chicken in white stock for 1¼–1¾ hours, depending on its size and tenderness. The legs and wings should come away in the hand without using a knife. Reduce a bowlful of the cooking liquor and add an equal volume of allemande sauce. Coat the chicken with the sauce and serve piping hot with rice and carrots cooked in stock.


BLANC DE BLANCS White wine made solely from white grapes. Until recently, this term was used mainly in reference to champagne made from the Chardonnay grape. Today the term is often applied to other wines made only from white grapes and is used in many countries both for still and sparkling wines.


BLANC DE CUISSON A mixture of water, flour and lemon juice (or white vinegar for larger quantities) that stops food from oxidizing and discolouring. It is used for cooking white offal (mostly tête de veau) and vegetables that tend to blacken during cooking, such as cardoons, artichoke hearts and salsify.


RECIPE


blanc for offal and meat


This is used for cooking some types of offal, such as tongue, sheep’s trotters, calves’ head, etc., as well as for cockscombs and kidneys. For every 1 kg (2 lb) ingredients, bring 1 litre (1¾ pints, 4⅓ cups) water to the boil in a large pan. Add 2 teaspoons coarse salt, 50 ml (2 fl oz, 3 tablespoons) vinegar, 20–30 g (¾–1 oz) beef or calves’ kidney fat, 1 carrot cut lengthways, 1 onion studded with 1 clove and a bouquet garni. In a small bowl whisk together 30 g (1 oz, 2 tablespoons) flour and 500 ml (17 fl oz, 2 cups) cold water. Pour this into the boiling water. When the water returns to the boil, add the ingredients to be cooked. Cover the pan, reduce the heat and cook for the required time.


blanc for vegetables


For every 1 kg (2 lb) ingredients, in a large saucepan bring 1 litre (1¾pints) water to the boil. Add 2 teaspoons coarse salt, the juice of 1 lemon and 1 tablespoon groundnut (peanut) oil. In a bowl whisk together 30 g (1 oz, 2 tablespoons) flour and 500 ml (17 fl oz, 2 cups) cold water. Add this to the boiling water. When the water returns to the boil, add the vegetables. Cover the pan, reduce the heat and cook for the required time. If the vegetables are to be served cold, leave them to cool in the liquid (blanc). A generous ½ teaspoon of ascorbic acid, which is more effective, can be used instead of the lemon juice.


BLANC DE NOIRS White wine made from black grapes, the juice being run off before the skin pigments can tint it. The term is used in Champagne for wines made exclusively from Pinot Noir and Pinot Meunier grapes. Wines such as white Zinfandel, which are pale pink in colour, may also be described as Blanc de Noirs.


BLANCHING This term is used for several different operations.


• PAR-BOILING Lightly cooking raw ingredients for varying amounts of time in boiling water with or without salt or vinegar. The ingredients are then refreshed in cold water and drained or simply drained and then cooked normally. Blanching may be carried out for several reasons: to make firmer, to purify, to remove excess salt, to remove bitterness, or to reduce the volume of certain vegetables. In some cases, the ingredients are placed in cold water and brought to the boil: potatoes (before frying); diced bacon (to be browned or sautéed); previously soaked white offal (prior to cooking); poultry; meat and bones (when they are to be cooked in water); and rice (to remove starch and to facilitate cooking, especially in milk). In other cases, the ingredients are plunged directly into boiling water: for example, cabbage and lettuce (before braising). Blanching is equivalent to complete cooking with such vegetables as spinach, very young French (green) beans and fresh peas.


• PART-FRYING Preliminary frying of certain potato preparations such as chips (French fries), so that they partially cook without changing colour. They become crisp and golden when fried for a second time at a higher temperature, just before serving.


• SOAKING BRIEFLY Covering fruit, vegetables or nuts with boiling water for a few seconds to facilitate removal of the skin. Tomatoes, peaches, almonds and pistachios are treated in this way; the skin can then be removed easily without damaging the inside.


• BEATING EGG YOLKS This usage is not common. It refers to the vigorous beating of a mixture of egg yolks and caster (superfine) sugar until the volume increases and it becomes light and fluffy. This method is used particularly for making custard and some sponge cake mixtures.





Blanching tomatoes


Blanching is used to loosen the skin on tomatoes and other fruit, such as peaches, so that they can be peeled easily.
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1 Remove the tough stalk end and core from the tomatoes. Cut a shallow cross in each tomato, on the rounded side opposite the stalk.
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2 Bring a pan of water to the boil. Turn off the heat and immediately lower the tomatoes into the water. Alternatively, place the tomatoes in a bowl and pour freshly boiled water over them. Leave to stand for 30–60 seconds until the skins loosen and begin to peel back from the slits.
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3 Drain and peel the tomatoes.





BLANCMANGE In classic cuisine a much-prized jellied almond cream. One of the oldest desserts, it was said by Grimod de La Reynière to have originated in Languedoc. In the Middle Ages blancmange was both a white meat jelly made of pounded capon or veal and a dessert made from honey and almonds. Although the modern word is used to embrace milk jellies, often based on cornflour (cornstarch), traditional blancmange is made with sweet almonds and a few bitter almonds that are pounded, pressed, sweetened and mixed with a flavouring and gelling agent. The latter was originally grated stag’s horn, subsequently replaced by beef or mutton juice, isinglass and finally gelatine. This dessert was often regarded as difficult to make because it had to be white and perfectly smooth.


RECIPES


traditional almond blancmange


Blanch 450 g (1 lb, 3 cups) sweet almonds and about 20 bitter almonds. Leave them to soak in a bowl of cold water, which renders them singularly white. Drain in a sieve and rub in a napkin to remove the skins. Pound in a mortar, moistening them, little by little, with 1½ tablespoons water at a time, to prevent them turning into oil. When they are pounded into a fine paste, put into a bowl and dilute with 1.15 litres (2 pints, 5 cups) filtered water, added a little at a time. Spread a clean napkin over a dish, pour the almond mixture into it and, with two people twisting the napkin, press out all the almond milk. Add to the milk 350 g (12 oz, 1½ cups) sugar and rub through a fine sieve. Strain the liquid through a napkin once again and add 25 g (1 oz plus 4 grains) clarified isinglass a little warmer than tepid – or use 25 g (1 oz, 4 envelopes) gelatine dissolved in warm water. Blend with the blancmange. Pour into a mould and place in a container with crushed ice.


• Variations To make rum blancmange, add ½ glass rum to the mixture described above. To make a Maraschino blancmange, add ½ glass Maraschino.


To serve this dessert in small pots, prepare two-thirds of the quantity given in the recipe; you will, however, need less gelling agent, as when the blancmange is served in small pots it should be more delicate than when it is to be turned out.


Blancmanges can be flavoured with lemon, vanilla, coffee, chocolate, pistachio nuts, hazelnuts and strawberries. Whipped cream can also be incorporated.


modern almond blancmange


Blanch and skin 450 g (1 lb, 3 cups) sweet almonds and 20 bitter almonds (or use all sweet almonds). In a blender purée the almonds with 1 litre (1¾ pints, 4⅓ cups) hot water; when the liquid is milky and the almonds are very fine, strain the mixture through muslin (cheesecloth). Sprinkle 25 g (1 oz, 4 envelopes) gelatine over 5 tablespoons almond milk and leave to swell. Heat the remaining almond milk with 100 g (4 oz, ½ cup) sugar, stirring frequently. When the sugar has dissolved and the liquid is almost boiling, stir into the gelatine, and continue stirring until the gelatine has melted. Pour the almond blancmange into a 1.15 litre (2 pint, 5 cup) mould, leave until cold, then refrigerate until firmly set.


BLANQUETTE The French term for ragoût of white meat (veal, lamb or poultry) cooked in white stock or water with aromatic flavourings. Theoretically, the sauce is obtained by making a roux and adding cream and egg yolks. However, the roux is more often than not omitted. Blanquette had a very important place in historical cuisine and became a classic of bourgeois cookery. Blanquettes are also made with fish (monkfish) and vegetables (chard and celery).


RECIPES


preparation of blanquette


Cut the meat or fish into about 5 cm (2 in) cubes. Seal by frying the cubes in butter without browning. Cover with white stock or bouillon, season, quickly bring to the boil and skim. Add 2 onions (one stuck with a clove), 2 medium-sized carrots cut into quarters and a bouquet garni. Simmer gently (15 minutes for monkfish, 45 minutes for poultry, 1¼ hours for veal). Drain the pieces of meat or fish and place in a sauté pan with small onions and mushrooms that have been cooked au blanc, in a thin white sauce. Heat gently and, just before serving, bind the sauce with cream and egg yolks and flavour with a little lemon juice. Place in a deep serving dish, sprinkle with parsley and garnish with heart-shaped croûtons fried in butter.


Blanquette is usually served with rice à la créole but may also be served with celeriac (celery root), halved celery hearts, carrots, braised parsnips or leeks, cucumber (cut into chunks and blanched for 3 minutes in boiling salted water), braised lettuce or lettuce hearts.


blanquette of lamb à l’ancienne


This is prepared with shoulder, breast and best end (rib chops) of lamb. The stock for 1.8 kg (4 lb) lamb is made with 2 carrots cut into quarters, 2 medium onions (one stuck with a clove) and a vegetable bouquet garni consisting of 2 celery sticks and 2 small leeks (white part only). The garnish is made with 200 g (7 oz) baby onions, 200 g (7 oz) mush rooms (preferably wild) and 8 croûtons fried in butter. To bind the sauce, use 50 g (2 oz, ¼ cup) butter and 50 g (2 oz, ½ cup) plain (all-purpose) flour for the roux, then stir in 3 egg yolks, 150 ml (¼ pint, ⅔ cup) double (heavy) cream, the juice of half a lemon, and a pinch of grated nutmeg.


blanquette of lamb with beans and lamb’s feet


Cut the meat from a shoulder of lamb into large cubes. Cover with iced water and keep for 12 hours in the refrigerator, changing the water once or twice. Soak 350 g (12 oz, 2 cups) dried white haricot (navy) beans for about 12 hours in cold water with an onion stuck with a clove, 4–5 whole carrots, a leek and a bouquet garni.


Rub 3 lamb’s feet with lemon juice, blanch for 10 minutes in boiling water, refresh with cold water and trim. Make a paste using 1 tablespoon flour, lemon juice and water in a saucepan. Add the feet, together with 2 carrots, an onion, a bouquet garni and some peppercorns, and simmer for about 2 hours. When the feet are cooked, drain, skin and dice the flesh.


Cook the beans with the flavouring ingredients for about 1½ hours, skimming frequently at first, and add salt after 15 minutes.


Drain the pieces of lamb shoulder. Start cooking them in cold water and add a lamb stock (bouillon) cube, 2 carrots, an onion, a bouquet garni, peppercorns and a little salt. Simmer for about 1½ hours. When cooked, drain the pieces of lamb and arrange them in a large dish. Reduce the cooking liquor to 1 litre (1¾ pints, 4⅓ cups). In a separate pan, mix together 300 ml (½ pint, 1¼ cups) double (heavy) cream, 3 tablespoons Dijon mustard and 4 egg yolks. Pour the sieved reduced cooking liquor on to the mixture and heat gently, stirring constantly. Season with salt and pepper. As soon as the mixture approaches boiling, strain it over the pieces of lamb. Drain the beans and mix them and the diced feet with the blanquette.


blanquette of monkfish


Cut 1.5 kg (3¼ lb) monkfish into 5 cm (2 in) cubes and seal in 40 g (1½ oz, 3 tablespoons) butter without browning. Complete the cooking as in the basic blanquette recipe using 150 g (5 oz, 1 cup) diced carrots, 2 medium onions (one stuck with 2 cloves), 2 leeks, 225 g (8 oz) baby onions and 225 g (8 oz) very small button mushrooms (optional). To bind the sauce, use 2–3 egg yolks, 150 ml (¼ pint, ⅔ cup) double (heavy) cream and the juice of 1 lemon.


blanquette of veal


This may be prepared with shoulder, breast or flank, either on or off the bone. For 1.5 kg (3¼ lb) meat use the same ingredients as for blanquette of lamb à l’ancienne. Seal the pieces of veal in butter without allowing them to brown and cook in bouillon.


BLANQUETTE DE LIMOUX A sparkling white AOC wine produced in the department of Aude near the town of Limoux (near Carcassonne). It is made mainly from the Mauzac grape, which used to be called Blanquette because the undersides of the leaves are covered in white down. Increasing amounts of Chardonnay and some Chenin Blanc are also used. The wine is made sparkling by the traditional method. Blanquette Méthode Ancestrale is a sweeter version, made without disgorgement of the sediment. The region also produces still white wines under the Limoux appellation.


BLAYE A fortified town on the right bank of the Gironde, opposite the Médoc. Wine has been produced in this area for longer than in the Médoc, although now its importance is reduced. The most important wines are red, made from Merlot and Cabernet Sauvignon grapes under the Premières Côtes de Blaye appellation. Some whites are also made from Ugni Blanc and Sauvignon Blanc grapes, sold under the names Côtes de Blaye, Blaye or Blayais.


BLEAK ablette A small elongated fish (Alburnus alburnus), abundant in European lakes and quiet waterways. Its scales, which are thin and silvery, come away easily. The flesh of the pond bleak is of poor quality, but that of the river variety is fairly good, although full of little bones. The bleak, which is about 15 cm (6 in) long, is invariably served fried. In Sweden the roe of the bleak is a popular type of ‘caviar’.


BLENDER Electric appliance invented in the United States in 1922, used to liquidize, crush or mix foods. It assists in the preparation of sauces, soups, fruit and vegetable purées, fine forcemeats, mousses and mousselines.


There are two kinds of blender: the hand-held type and the goblet type. The former consists of a motor unit with a handle and a column fitted with a blade which turns at about 10,000 r.p.m. It can be operated either in the receptacle used for cooking or preparing the food or in a tall narrow container, useful for making mayonnaise. Sometimes it is equipped with a slower blade, which can be used to mash potatoes and purée chestnuts (otherwise the excessive rotary speed of the mixer would release the starch, making the purée sticky and viscous).


In the goblet type the motor unit serves as a base and the blade turns in the goblet. The goblet has a limited capacity, so only relatively small quantities can be processed at a time. It is particularly useful for puréeing soups and sauces, and is used when a finer texture is needed than that obtained in a food processor. For thicker mixtures, when a blender would need to be stopped and the mixture scraped down on to the blades, a food processor does a more efficient job.


BLENDING assemblage The practice of combining several wines of different grape varieties or vintages. In the vineyards of northern Europe where the hours of sunshine are often inadequate, a fruity varietal, usually from a single grape variety, is often used to enhance another wine with its bouquet.


Further south, varieties are sometimes mixed to achieve a better balance between the degree of alcohol, acidity and tannins in the case of red wines; so, for instance, in the Bordeaux one combines Cabernet Sauvignon for its structure, Merlot for its roundness, and Cabernet Franc for its fruit. Wines of different years are also mixed to obtain the best possible result.


BLEU, AU The French term applied to a method of cooking fish (trout, carp or pike) by plunging it either alive or extremely fresh into a court-bouillon containing vinegar, salt and herbs. A trout, for example, is skinned, cleaned, sprinkled with vinegar (which makes the slimy liquid covering its body turn blue) and immediately plunged into boiling court-bouillon.


BLEWIT bluet A mushroom family (Tricholoma) found in Europe and America, named for the purplish colouring of the cap and stems. The wood blewit is one of the few wild mushrooms traditionally eaten in Britain. Its small creamy-topped caps, about 3–10 cm (1¼–4 in), appear on forest floors (especially under spruce) in rings in late September. It smells of fresh meal or new potatoes, and it has no surface skin, so that it cannot be dried. In Britain blewits are cooked with sage and onions (like tripe). Two further varieties are canned in France.


BLINI A small thick savoury pancake made with a yeast batter that contains both wheat and buckwheat flours, further lightened with whisked egg whites before cooking. Of Russian origin (where blin is the singular, blini the plural), the batter in the pan forms vertical holes (like crumpets) as the leavening works. Traditionally blinis are made in a pan of 15 cm (6 in) diameter, of which a household would own a set. They are folded round the filling by the eaters, or sold as street food, for example at Maslenitsa, the ‘butter festival’ like Shrove Tuesday that precedes Lent. As blinis have become popular in Europe and America, the tendency is to make smaller ones, which are then topped. They are served with soured (sour) cream and melted butter as an accompaniment to hors d’oeuvres, caviar, salt herring or smoked fish.


Other batters can be used: rice with a mixture of wheat flour and rice flour; chopped hard-boiled (hard-cooked) eggs can be added to the basic mixture; semolina and milk can be used instead of buckwheat and water; and puréed carrots can be worked into the batter.


In Jewish cuisine a blintz is a small pancake made of a similar batter but with added egg, rolled around a savoury or sweet filling. The batter may be made from other ingredients.


RECIPE


blinis à la française


Blend 20 g (¾ oz, 1½ cakes) fresh (compressed) yeast or 1 teaspoon dried yeast with 50 g (2 oz, ½ cup) sifted strong plain (bread) flour with 500 ml (17 fl oz, 2 cups) warmed milk and leave to rise for 20 minutes in a warm place. Then mix in 250 g (9 oz, 2¼ cups) sifted strong plain flour, 4 egg yolks, 300 ml (½ pint, 1¼ cups) warm milk and a generous pinch of salt. Mix the ingredients well. Leave the batter to rest for a minimum of 1 hour. At the last moment, add 4 stiffly whisked egg whites and 100 ml (4 fl oz, 7 tablespoons) whipped cream. Make small thick pancakes by frying quantities of the batter in butter in a small frying pan (skillet), turning them over after a few minutes.


BLONDIR A French culinary term meaning to lightly brown food by frying gently in fat. Onions and shallots may be cooked like this and the term is also applied to flour, which is lightly browned in melted butter to make a white roux.


BLOOD The vital fluid of vertebrates. Pig’s blood, an ingredient of black pudding (blood sausage), is that most frequently used in cookery. Fresh blood is either a symbol of vigour, or, for Jews, something to be shunned as unhygienic. It is a tapa in Spain, solidified and cut into squares, and it is considered a fortifying food, especially in cold countries, hence the ancient Swedish swartsoppa (black soup), made with goose blood; also the Polish czernina (or tchernina), eaten with rice, noodles or fried croûtons, to which fresh poultry, game or pig’s blood is added before it is thickened with a purée of chicken livers. There are also various French regional dishes using blood.


To use, blood must be stirred with vinegar, salt or alcohol without delay, to prevent deterioration and clotting. Thickening with blood is widely used in traditional European cookery, for civets and, in France, dishes described as en barbouille. When poultry or game blood is not available, fresh pig’s blood can be used instead.


Duck au sang is very popular in the cookery of Rouen. A gamey taste is induced by smothering the duck (without blood loss) rather than shooting it. The à la presse method of presenting it also means the bloody juices from the partially roast, crushed duck enrich the final sauce.


The French expression cuit à la goutte de sang (‘cooked to the drop of blood’) is applied to young game or poultry which is just cooked; similarly, the term saignant (rare; literally, bleeding) corresponds to a specific degree of cooking for grilled (broiled) or roast meat.


BLOOD SAUSAGE See black pudding.


BLUEBERRY Fruit of three species of shrub of the Vaccinium genus, related to bilberry, and one of the only seven native northern American foods to be cultivated on a large scale. The lowbush blueberry, called bluets or perles bleues in Quebec, is smaller, sweeter and very flavourful (and still sold as ‘wild blueberry’). The fruit of the highbush, cultivated in the northern United States since the 1920s (and now in Australasia), is considerably larger than the bilberry, especially the aromatic Dixie. Blueberries should not be stored in the refrigerator. They make excellent tarts, pies, upside-down desserts, sauce for ice cream and blueberry muffins.


BLUE CHEESE Most distinguished, and with the longest traditions, are the French ewe’s-milk Roquefort, English Blue Stilton and Italian Gorgonzola. But several European countries, and the United States, make blue cheeses from cow’s, ewe’s and goat’s milk (whole or semi-skimmed), using a penicillin fungus, either the Roquefort or Gorgonzola strain, to induce veining. Flavours range from forceful to delicate, textures from hard and crumbly to creamy, while rinds can vary from hard to the white Camembertstyle flor.


Many soft blue-veined cow’s-milk cheeses are produced in France, mostly in the Auvergne, Savoy and Jura. If the cheese is made from milk of another animal, the label must specify ‘Bleu de Chèvre’ (blue goat’s milk cheese) or ‘Bleu de Brebis’ (blue ewe’s-milk cheese).


In France, the name ‘Bleu’ also applies to white cheeses in which only the crust turns blue and is covered with a natural pale blue down, such as Olivet Bleu and Vendôme Bleu. The most important of the blue-veined cheeses are produced in Auvergne, Bresse, the Causses, Corsica (from ewe’s milk), upper Jura, Lagneuille, Landes, Quercy, Sainte-Foy, Sassenage and Thiézac.


■ Making blue-veined cheese The precise methods by which blue cheeses are made vary according to type and regional techniques. The curds are cut into cubes, drained and moulded. During coagulation or, more frequently, during moulding, spores of the fungus Penicillium glaucum are added. For some cheeses the fungus may be added earlier in the process, for example to the milk at the beginning of production. This fungus gives the blue veining. The moulded curds are then salted and finely perforated to encourage the growth of the spores, and finally they are matured for varying periods in damp cellars. The best seasons for blue cheese are summer and autumn.


A good blue cheese is ivory- or cream-coloured, firm and springy and rather fatty, with evenly distributed light or dark green-blue veins. The naturally formed crust may be rough or smooth. Blue cheeses are sometimes wrapped in foil.


■ French blue cheeses


• BLEU D’AUVERGNE AOP (Cantal, Puy-de-Dôme, Haute-Loire) A cylindrical cheese, varying in size, with a firm fatty paste (45% fat content), a strong smell and a slightly piquant flavour.


• BLEU DE BRESSE (Ain) A small cylindrical cheese with a soft smooth paste (50% fat content), a fine smooth blue crust and a medium to strong flavour.


• BLEU DES CAUSSES AOC (Rouergue) This cylindrical cheese, formerly made with cow’s milk mixed with ewe’s milk, has a firm fatty paste (45% fat content), a strong smell and a distinct bouquet.


• BLEU DE CORSE The name reserved for Corsican white ewe’smilk cheeses that are not taken to Roquefort for maturing and are not, therefore, as superb as the famous cheese matured in the cellars of Aveyron. Cylindrical in shape, it has a fine paste (45% fat content), a good piquant flavour and a strong smell.


• BLEU DE HAUT JURA AOC (Ain and Jura: Bleus de Gex and Septmoncel) Made from unpasteurized cow’s milk. A flat wheel shape with a slightly convex base, the cheese is springy to the touch with heavy veining (45% fat content), slightly bitter and having a full flavour.


• BLEU DE LOUDES Also known as Bleu de Velay. This cylindrical cheese has a firm paste (25–33% fat content) and full flavour; it hardens and becomes brittle.


• BLEU DU QUERCY (Aquitaine) This cylindrical cheese has a firm full paste (45% fat content) and a mild flavour.


• BLEU DE SASSENAGE (Dauphiné) Quoted in 1600 by Olivier de Serres and described in Diderot’s Encyclopaedia. This cylindrical cheese has a springy odourless paste (45% fat content), a fine light-coloured crust and a pronounced, slightly bitter flavour.


See also fourme.


■ Blue cheese worldwide Because the penicillin fungus needs a cool temperature to multiply, blue cheese is a northern phenomenon or a mountain product.


Italy, well-known for Gorgonzola, makes a lighter version in Dolcelatte, which is smooth, mild and delicate (the name means ‘sweet milk’). Castelmagno is a similar blue-veined cow’s-milk cheese, named after a village near Dronero (Piedmont), while the rare Montecenisio (cow’s or goat’s milk) is produced on the Italian–French border. In the mountains of the Asturias, Spain produces Cabrales and the associated Picos and Gamonedo.


Britain is unusual in that the best-known blue cheeses, blue Stilton (see Stilton), blue Cheshire, Shropshire blue and blue Wensleydale are hard. Blue Cheshire and blue Wensleydale are blue-veined versions of white cheeses. Blue Cheshire at one time was a randomly occurring blue version (called Green Fade) of Britain’s oldest cheese, made in Shropshire and Cheshire. Subsequently, production became more orderly, with Penicillium roquefortii added to the cow’s milk before renneting. Only the red Cheshire cheese is blued, to produce a rich cheese (combining Cheshire saltiness with the mould flavour), with a 48% fat content, 22 kg (48 lb) in size. Blue Shropshire is even brighter orange in colour, with vigorous deep blue veining. Blue Wensleydale is a white (barely a hint of cream), close-textured cheese, lighter and more acid than many blues, and with a delicate flavour. As in the Cheshire cheese, the penicillin is added directly to the cow’s milk, to make a 48% fat-content cheese, 2.5 kg (5½ lb) in size. Blue Vinney (also called Dorset blue) is a skimmed-milk cheese, very mouldy, with a crumbly texture and thick rind. Other blues are Lanark blue, from Scotland, a ewe’s-milk cheese, similar in many ways to Roquefort, with a herbaceous flavour and a tangy finish; and the ewe’s-milk Beenleigh blue from Devon. Beenleigh is made from unpasteurized ewe’s-milk and it has a fruity but mellow flavour; available September to February. Ireland has a notable blue in Cashel from Tipperary. Made from cow’s milk, the young cheese is fresh and crumbly but after 12 weeks or so it takes on a much stronger character.


The Danes have created successful cheeses based on French and German models. Danablu (simply ‘Danish blue’ abroad) is an early 20th-century substitute for Roquefort made from cow’s-milk; with a 50–60% fat content, it is 3 kg (6½ lb) in size and very sharp and salty. Blå Castello is a modern, small cow’s-milk cheese, 70% fat content, with sharply defined dark blue veins and a downy white surface mould. It is mild and similar to Bavarian blue. Mycella is another Danish cheese, with a slightly creamy texture and greenish-blue veins in bands, in a creamy-yellow paste. Norway produces a unique, old cheese in Gamelost, while Finland’s cow’s-milk Aura and the Swedish cow’s-milk Adelost are both modelled on Roquefort.


The German Edelpilzkïse is literally ‘glorious mould cheese’. With very dark blue, vertical veins in a pale ivory paste, 45% fat content and 2–5 kg (4–11 lb) in size, it may be round or loaf-shaped. The modern Bavarian blue, with a pale-cream paste with blue splodges (rather than veins), has a 70% fat content because additional cream is added to the cow’s milk. The rind is white, with flor of the Camembert type, and the cheese weighs 1 kg (2¼ lb). Other blues worth mentioning are the Czech Niva, and the Israeli Galil, a strongish ewe’s-milk cheese, green-veined, in the Roquefort style.


Australia makes a Gorgonzola-style cheese, while America has the renowned Maytag blue cheese from Iowa.


■ Serving blue cheese Blue cheeses are served at the end of a meal, preferably alone or as the last course, so that their often distinct flavour can be savoured with full-bodied aromatic red wines (for strong cheeses) or with more fruity red wines (for more mellow cheeses). In France they may also be served with sweet dessert wines, such as Sauternes. They are often used for canapés (sometimes mixed with butter or chopped nuts, or with celery) and may also be used in the preparation of mixed salads, regional soups and fondues. They are used to enliven such meat dishes as hamburgers and beef olives or as a sauce for game, and are often used in soufflés and quiches. Avoid refrigeration.


BLUMENTHAL, HESTON English chef (born London, 1966). He has caused a stir in the culinary world from his small converted pub on the outskirts of London, on the banks of the river Thames. Entirely self-taught, he became interested in cooking when he was 16 years old and his parents took him to the Oustau de Baumanière in Provence. The effects of that experience have defined his multi-sensory cooking style to this day. Never previously having worked in a professional kitchen, Blumenthal’s first job as a chef was working in his own establishment, the Fat Duck, where he originally taught himself fundamental kitchen skills from French cookery books and holiday visits to France. In his quest to understand the rationale underlying cooking techniques, he was greatly influenced by Harold McGee’s On Food and Cooking: The Science and Lore of the Kitchen (1984). From this moment the journey was set, and his ascent has been dizzying. From opening the Fat Duck in 1995 originally serving French bistro food, he received his first Michelin star in 1998, a second in 2002 and a third in 2004. Known as a culinary alchemist for his approach to cooking, he serves an astonishing opener, which awakens the palate and stimulates the senses: it’s an extraordinary blend of green tea, lime and vodka, which he poaches in liquid nitrogen. It has an amazing effect of preparing and tantalizing the palate. What follows is a succession of astounding dishes: baroque oysters with passion fruit jelly scented with lavender, pommery grain mustard ice cream and red cabbage gazpacho, quail jelly with pea purée and cream of langoustine and foie gras parfait. He also serves ‘the sound of the sea’, in which the sound itself is part of the dish, and the now classic nitro-scrambled smoked bacon and egg ice cream. A classic chef at heart, he explores the magic of flavours and plays on nostalgia for childhood memories. His style is all about improbable partnerships and contemporary delights.


BOARD Traditionally a wooden slab, usually 4–6 cm (1½–2½ in) thick (usually beech), rectangular, round or oval in shape. Various types of plastic boards are now used. Being dishwasher-safe and non-absorbent, plastic boards are often more hygenic than wooden ones. Toughened glass and laminated boards are available for lighter use. The kitchen board is used for slicing, chopping or cutting up meat, fish, vegetables and bread. Boards designed specially for carving meat or poultry have a wide groove around the perimeter for catching the juice. Bread boards are sometimes made of horizontal laths fitted to a frame with a tray beneath to prevent crumbs from scattering. Pastry boards, used for kneading and rolling out pastry dough, must be smooth and big enough to hold the rolled-out dough.


Boards are also used for pressing – fitting into the tops of tins (pans) or terrines – and occasionally for cooking. An oiled board, put into a cold oven with a fish upon it, the heat then raised, is used for ‘planked’ fish (see shad).


BOCKWURST A generic German name for all sausages that are very finely ground. These include frankfurters, the larger weiners and knackwurst, similar dumpy links of pork with beef, flavoured with garlic and cumin. They are poached or fried.


BOCUSE, PAUL French cook (born Collonges-au-Mont-d’Or, 1926). He comes from a long line of restaurateurs and cooks who have been established on the banks of the river Saône since 1765. Michel Bocuse opened a café in an old Collonges mill which was taken over by his son Philibert. Philibert’s son Nicolas bought the nearby Hôtel de l’Abbaye and ran it with his three sons, Jean-Noël, Nicolas and Georges. Georges bought the Hôtel-restaurant du Pont, also in Collonges.


Georges’s son, Paul, was first apprenticed to Fernand Point and then to Lucas-Carton and Lapérousse in Paris. He began working in 1942 in a restaurant in Lyon and in 1959 saved the small family restaurant in Collonges from ruin and made it into a gastronomic Mecca. Attached to the tradition and cuisine of Lyon, he renewed the great classics without entering into the excesses of nouvelle cuisine. His family nickname was primat des gueules (‘primate of the palate’). With his forceful personality, he became the ambassador of French gastronomy throughout the world, giving conferences and cookery classes, especially in Japan. He published La Cuisine du marché in 1980 and Bocuse dans votre cuisine in 1982. His creations include black truffle soup, lobster Meursault and a chocolate gâteau that is a speciality.


BOER, JONNIE Dutch chef (born Gierthoorn, 1966). This young chef from the north of Holland is the second Dutch chef (after Cees Helder of the Parkheuvel) to receive three Michelin stars. Self-taught, he became interested in cooking thanks to his fisherman grandfather, who gave him a passion for seafood and taught him everything there is to know about herring, eel and salmon. He started his restaurant, De Librije in Zwolle, in an old library that was attached to a 16th-century abbey. His signature dishes, which include frogs’ legs with mushroom salad, smoked marrow with veal broth and cod with Jerusalem artichoke cream, demonstrate his ability to combine classic dishes with contemporary flavours and ingredients.


BOHÉMIENNE, À LA Various dishes have been named after Michael William Balfe’s successful comic opera, La Bohémienne (1869). These include a soft-boiled (soft-cooked) egg dish, a salpicon and a sauce served with cold dishes, which uses a cold béchamel base to bind an emulsion of egg yolks and oil flavoured with tarragon vinegar.


The ingredients of sautéed chicken à la bohémienne– garlic, fennel, red or green (bell) peppers and tomato – are similar to those of a Provençal dish called boumanie, which in turn is a kind of ratatouille. The dish is served with plain rice. Rice with crushed tomato and fried onion rings are also ingredients in noisette of lamb à la bohémienne.


RECIPES


salpicon à la bohémienne


Dice some foie gras and truffles. Reduce some Madeira sauce, add a little essence of truffle and use the sauce to bind the salpicon of foie gras and truffles. Diced onions cooked in butter and seasoned with paprika may also be added. This salpicon may be used as a filling for volau-vents, small flans, poached eggs and tartlets.


sautéed chicken à la bohémienne


Season a medium-sized chicken with paprika and sauté in a flameproof casserole or large heavy saucepan until brown. Cover and continue cooking very slowly either on top of the stove or in a preheated oven at 180°C (350°F, gas 4). Cut 4 red or green (bell) peppers into thick strips. Peel 2 tomatoes and slice thickly. Finely dice an onion and then blanch it. Prepare 1 tablespoon chopped fennel. Add all these ingredients, together with a pinch of crushed garlic, to the pan when the chicken is half-cooked (after about 20 minutes). At the end of the cooking time, when the chicken is tender, deglaze the casserole with 100 ml (4 fl oz, 7 tablespoons) white wine. Add 60 ml (2 fl oz, ¼ cup) thickened veal stock or well-reduced bouillon. Finally, add a dash of lemon juice. Pour the sauce over the chicken and serve with saffron rice.


BOIL To bring a liquid (such as water or stock) to boiling point and maintain it at that temperature, thereby cooking ingredients that are placed in it. Boiling occurs at a fixed temperature, which for water is 100°C (212°F). If a recipe contains an instruction to ‘boil rapidly’, this means that the ingredients should be agitated to prevent them from sticking to each other or to the bottom of the pan. In most cases, it is sufficient for the liquid to simmer. Liquids are also boiled to reduce them.


Oil and other fats used for frying have boiling points of up to 200°C (400°F). The boiling point of sugar syrup varies according to the concentration, which increases as the water evaporates.


BOILED BEEF See beef.


BOLETUS The Latin name of a wild mushroom family easily recognized by the spore-bearing tubes (rather than gills) on the undersurface of its cap. They are prized in most European countries, as far as Russia, but also grow in North America and most other parts of the world. There are various edible species (and some poisonous ones), one of the best known being the cep, Boletus edulis.


BOLIVIA The country where the potato originated (with Peru), Bolivia boasts some three hundred varieties. Chuños, potatoes which have been frozen, then dried, are a favourite potato product – they are very light and are soaked before being cooked. Besides a fondness for chillies, spicy soups and fried food, Bolivia has another interesting speciality: the conejo estirado, a rabbit which is stretched as much as possible, making its flesh extremely tender and delicate.


BOLLITO MISTO A celebrated Italian stew originating in Piedmont. The name of the dish literally means ‘boiled mixed’ and its composition can vary according to region, availability of ingredients and family traditions. As a general rule, it contains rump of beef, knuckle of veal and chicken (stuffed or plain), often with a pork sausage or a zampone (stuffed pig’s foot). Some recipes also include pig’s trotters, ox (beef) tongue or rolled head of veal. The meat is cooked in stock with onions, carrots and celery. The accompanying vegetables, such as carrots, turnips and celeriac (celery root), are then cooked in a little of the strained stock. It is customary to serve bollito misto with gherkins, capers, small pickled onions, green salad and Cremona mustard – a sweet-andsour fruit mustard similar to chutney.


RECIPE


bollito misto


Put 500 g (18 oz) flank of beef, 500 g (18 oz) oxtail and 500 g (18 oz) blade-bone of beef (or silverside) in a braising pan and fill with water. Bring to the boil, skimming often. Add 2 onions, 3 celery sticks, 3 peeled garlic cloves, 5 sprigs flat leaf parsley, 1 sprig rosemary, 10 peppercorns and a little sea salt. Cover and cook for 1½ hours. Remove the pieces of meat gradually as and when they become tender.


Meanwhile cook 1 split calf’s head and 1 split calf’s foot in water flavoured with 1 onion and 1 celery stick. In another braising pan, cook 1 calf’s tongue, skin it very carefully and set aside. Prick a cotechino (Italian sausage) and cook it in a little stock.


Arrange the meats on a serving dish and serve very hot, accompanied by the traditional sauces (green, pink and pearà– see sauce), spring onions (scallions), Verona mustard (a type of mustard with apple purée) and Cremona mustard (made from several kinds of fruit, cooked in a very hot mustard syrup).


BOLOGNAISE, À LA The French term for several dishes inspired by Italian cookery, especially that of Bologna, that are served with a thick sauce based on beef and vegetables, particularly tomato, popularly associated with pasta. In Italy this becomes alla bolognese and the sauce is known as ragù (a corruption of the French word ragoût). It is richer than the French-style sauce, as it contains chopped ham, various vegetables, beef, lean pork, chicken livers and white wine.



RECIPES


bolognese sauce


Chop 4 celery sticks and 5 large onions. Add 4 sage leaves and 2 sprigs rosemary to a traditional bouquet garni. Coarsely chop 500 g (18 oz) braising steak (chuck or blade beef or flank). Peel and crush about 10 large tomatoes and 4–5 garlic cloves. Heat 5 tablespoons olive oil in a heavy based saucepan. Brown the meat and then the onion, celery and garlic in the olive oil. Add the tomatoes and cook for about 10 minutes. Lastly, add the bouquet garni, 350 ml (12 fl oz, 1½ cups) beef stock, 250 ml (8 fl oz, 1 cup) red wine, salt and pepper. Cover and cook very gently for at least 2 hours, adding a little water from time to time. Taste and adjust the seasoning.


Bolognese sauce may be prepared in large quantities. The length of the cooking time means that it can be kept for several days in the refrigerator, and several months in the freezer. It is served with spaghetti and macaroni, and in gratin dishes and lasagne.


timbale of pasta with bolognese sauce


Cook and drain some short pasta (such as macaroni). Add some mushrooms lightly fried in butter with chopped garlic, shallots and parsley, some diced ham (turned in hot butter to avoid drying out) and (optional) a little grated white truffle. Pack these ingredients firmly into a timbale mould, then turn out. Coat the timbale with a light bolognese sauce and reheat it in the oven. Serve with grated Parmesan cheese, or sprinkle with grated Parmesan and a little melted butter and brown in the oven before serving.


BOMBE GLACÉE A frozen dessert made from a bombe mixture, often enriched with various ingredients, and frozen in a mould. The dessert was named after the spherical mould in which it used to be made. Nowadays, cylindrical moulds with rounded tops are used. Traditionally, bombe moulds are filled with two different mixtures. The bottom and sides of the mould are lined with a layer of plain ice cream, a fruit ice or a sorbet; the inside is filled with the chosen bombe mixture. The mould is then hermetically sealed, clamped and frozen. To serve, the bombe is turned out on to a folded napkin placed on the serving dish. The bombe may be decorated in a number of ways depending on its ingredients: crystallized (candied) fruit or violets, marrons glacés, pistachios, fruit macerated in liqueur or whipped cream.





Lining a bombe mould




[image: Illustration]


1 Soften the ice cream, if necessary, to a stiff spreading consistency and spread it around the base and sides of the chilled mould, working it back and forth slightly to remove any air bubbles. Ensure that the layer is evenly thick and build it up around the top edge.
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2 Return the lined mould to the freezer, if necessary, to firm up the top edge of the ice cream. Use a palette knife to trim and level off the top of the ice cream.





RECIPES


lining the mould with ice cream


Chill the mould in the refrigerator for about 20 minutes. At the same time soften the ice cream or water ice chosen to line the mould. Spread it roughly on the bottom and sides of the mould with a plastic or stainless steel spatula. Place the mould in the freezer for about 15 minutes to harden and then smooth the ice with the spatula. Replace the mould in the freezer for a further hour before filling with the bombe mixture, unless the mixture is a parfait, in which case pour it down the sides of the lined mould until filled and place in the freezer for 5–6 hours.


bombe mixture


In traditional cuisine, the mixture is made with 32 egg yolks per 1 litre (1¾ pints, 4⅓ cups) syrup (density: 1.285, see sugar). Pour the syrup and egg yolks into a saucepan and place the pan in a bain marie over a moderate heat. Whisk vigorously until the mixture is thick and creamy, then press it through a very fine sieve. Whisk again, away from the heat, until completely cold: by this stage it should be light, fluffy and white. Finally add an equal volume of whipped cream and the chosen flavouring.


Bombes are often made with a far lighter mixture. For example, a 1 litre (1¾ pint, 4⅓ cup) bombe Hawaii can be made using 500 ml (17 fl oz, 2 cups) pineapple sorbet to line the mould and 500 ml (17 fl oz, 2 cups) kirsch parfait made with 2 egg yolks, about 60 ml (2 fl oz, ¼ cup) syrup (density: 1.2407) and about 250 ml (8 fl oz, 1 cup) whipped cream mixed with 1½ teaspoons kirsch.


bombe Aïda


Line the mould with tangerine ice cream and fill with vanilla bombe mixture flavoured with kirsch.


bombe Alhambra


Line the mould with vanilla ice cream and fill with strawberry bombe mixture (a combination of strawberry purée, Italian meringue and whipped cream). Turn out the bombe and surround with large strawberries macerated in kirsch.


bombe archiduc


Line the mould with strawberry ice cream and fill with praline bombe mixture.


bombe chateaubriand


Line the mould with apricot ice cream and fill with vanilla bombe mixture mixed with crystallized (candied) apricots macerated in kirsch.


bombe diplomate


Line the mould with vanilla ice cream and fill with maraschino bombe mixture mixed with diced crystallized (candied) fruit macerated in maraschino.


bombe Doria


Line the mould with pistachio ice cream and fill with vanilla bombe mixture mixed with pieces of marrons glacés macerated in rum.


bombe duchesse


Line the mould with pineapple ice cream and fill with pear bombe mixture.


bombe Grimaldi


Line the mould with vanilla ice cream and fill with kümmel-flavoured bombe mixture. Decorate with crystallized (candied) violets and halved pistachio nuts.


bombe Monselet


Line the mould with tangerine ice cream and fill with port-flavoured bombe mixture mixed with chopped crystallized (candied) orange peel that has been macerated in brandy.


BONDON DE NEUFCHÂTEL A Normandy cheese made from cow’s milk (45% fat content), soft with a red-tinged crust. Originating from the most important market town in the Bray region, it is cylindrical in shape, 4–6 cm (1½–2½ in) in diameter and 6–8 cm (2½–3 in) high, with a fruity yet salty flavour.


BONE The solid element in the carcass of a vertebrate animal. Bones are made of cartilage impregnated with calcium salts. When cooked in a boiling liquid they yield gelatine, essential for the smoothness and palatability of certain cooking stocks; veal bones are particularly valuable for this purpose. Crushed bones, which may be browned in the oven, are usually cooked with aromatic vegetables and herbs to make stock for sauces.


Some bones, particularly those from beef and veal, contain marrow. The pot-au-feu may include thick slices of shin (shank) bone (fore or hind leg) complete with marrow. Osso bucco, a traditional Italian dish, is prepared with slices of unboned veal knuckle.


Meat cooked on the bone is generally preferred to that off the bone: the surface remains sealed in a natural way, while the bone is a good conductor of heat. Rib of beef on the bone is a prime cut; it can be grilled (broiled) as it is or butchered to make the famous T-bone steak of American barbecues. York ham cooked on the bone should also be mentioned – it is delicious. Lamb chops and cutlets (rib lamb chops), and rack of lamb (from which the latter are cut) all may need some little preparation. For example, trimming the fat towards the end of the bone (and between them, too, in the case of rack), and shortening the bone itself. To serve, the bone tip can be garnished with a paper collar or frill.


BONE MARROW A soft fatty substance in the cavities of long bones. In cooking, beef marrow is usually used and it is an important feature in the Italian osso bucco, a stew of veal shin cooked on the bone. Slices of gently poached beef marrow are served with grilled (broiled) or roast beef. Marrow is also used as a filling for artichoke hearts, cardoons, omelettes, bouchées and croûtes and it may be included in salpicons, garnishes and soups, while the marrow from one bone will flavour a risotto. It is often used to prepare sauces for grilled meat or fish. A marrow bone is a favourite in the French stockpot and often cooked with boiled rolled beef. The bone is served with the meat and the marrow may be extracted with a teaspoon. Bone marrow may also be bought in jelly form. Amourette is the French name for spinal marrow.


RECIPES


bone-marrow canapés


Wrap some fresh or frozen bone marrow in a small piece of muslin (cheesecloth), plunge it into boiling salted beef stock and poach gently without boiling (about 5 minutes for fresh marrow and 7–8 minutes for frozen marrow). Lightly toast some small slices of bread. Unwrap the marrow, drain it carefully and cut half of it into small dice and the other half into rounds. Garnish each canapé with diced marrow and place a round of marrow on top. Season with salt and pepper, sprinkle with finely chopped parsley and serve immediately, as marrow loses its creamy texture very quickly.


bone-marrow sauce


Put 3 finely chopped shallots in a saucepan. Add 350 ml (12 fl oz, 1½ cups) white wine, season with salt and pepper and reduce by half. Stir in 2 tablespoons thickened veal stock or well-reduced meat sauce. Poach 75 g (3 oz) bone marrow and cut into small dice. Remove the sauce from the heat and whisk in 100 g (4 oz, ½ cup) butter cut into tiny pieces, then add 1 tablespoon lemon juice and the diced bone marrow. Sprinkle with chopped parsley.


BONING The removal of bones from meat, poultry, fish or game. Boning raw meat or poultry is carried out with a special boning knife and requires skill to avoid damaging the meat.


The same term is used for the removal of the backbone of a fish that is subsequently stuffed and reshaped before cooking.


BONITO Any of several marine migratory fishes (family Scombridae) that are related to, but smaller than, the tuna and live in shoals in warm seas.


The Atlantic bonito (pélamide), with a steely blue back with slanting dark blue stripes, ranges as far north as Cape Cod, and is fished in the Mediterranean. The light-coloured flesh is oily and prepared in the same way as tuna, being popular in northern Spain. It is often canned.


Two other varieties range the Pacific ocean. The dark, dried flesh of the Oriental bonito plays a major role in Japanese cuisine. Sold in blocks called katsuobushi, or shaved to make tissue-thin, buff-coloured bonito flakes, it is the major flavouring of all dashi (stock) and broths, and is used for sauces, often teamed with kombu (kelp). A version with rosy-pink threads is also used for garnishing (particularly with bean curd).


BONNE FEMME The French term, meaning ‘good wife’, applied to dishes that are prepared in a simple, family or rustic manner, similar to dishes cooked à la ménagère and à la paysanne. Such dishes are often served in the container in which they are cooked (a pan, casserole or even a plate).
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variety size and shape skin flesh
Belle de Boskoop large; irregular and rough and matt, yellowish-green firm and sharp
asymmetrical
Braeburn medium yellow well streaked with red firm and crisp, juicy, acidic ar
Calville large lemon yellow and shiny very fine, tender, sweet, juicy

Cox’s Orange Pippin

small and round

yellowish-green tinged with red

Crisp, juicy, aromatic, sweet, ¢

Egremont Russet

medium

matt, reddish-brown

tender, very sweet, slightly ac

Elstar medium to large golden yellow well streaked with juicy, slightly sweet and acidi
red to orange

Gala small to medium smooth and red-streaked, can be sweet, tender with slight acid
quite thick

Gloster large dark red over yellow-green sweet, juicy and delicately fla

Golden Delicious medium pale green or yellow, depending on yellowish-white, sweet, juicy
degree of ripeness flavour

Granny Smith medium bright green and waxy firm and very juicy, acidic, cr

Jonagold large to very large red streaked over yellow-green crisp, juicy with a sweet and -
Jubilé large bright red, slightly tinged with yellow,  crisp and juicy

fine skin
Laxton’s Superb medium green tinged with red firm, crisp, sweet, juicy, some
Melrose large dark red over yellow-green, sweet, acidic and refreshing

thick

Red Delicious

medium to large

dark red

sweet or very sweet, sometim
acidity

Reine des Reinettes

medium to large

golden yellow, streaked with red

yellow, firm and fine, crisp, jt

Reinette Clochard

small to medium

yellow, tinged with green

delicate flavour

Reinette du Mans

small to medium

yellow

very sweet

Reinette Grise du Canada

medium to very large

thick and brown-grey

slightly grainy, with a sweet, .
flavour

Starking Delicious

medium to large;
elongated and thick-
skinned

red-brown

yellowish, extremely mellow,

Worcester Pearmain

medium

clear red

white and crisp, sweet and ju
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variety appearance quality and uses
Bergeron large, firm and elongated fragrant, good for preserving
Canino large and fairly soft medium quality

Early Colomer

small

travels well

Jumbocot

large and firm, orange

acidic, good for cooking

Luizet

large and elongated

fragrant but fragile

Polonais or Orangé de Provence

large and firm, light pinkish-orange

rather tart, best in syrup or jams

Rouge du Roussillon

medium-sized and firm, golden red speckled with black

excellent eaten fresh or preserved

Rouget de Sernhac

medium-sized, highly coloured

fragrant
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