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THE SECRET EQUATION?
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It delights me to offer here a big collection of family meals and everyday staples, delicious approachable food, recipes that are doable at home. No immersion circulator required. No complicated garnishes. I promise!


Here is food meant to be served from big bowls and platters passed hand to hand at the table—hearty soups and vegetable salads, potato hash with bacon and onions, braised short ribs, chicken potpie, peaches and cream, and pineapple upside-down cake. This is the food I love to sit down to with my family and friends. It’s food that makes you feel good.
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The pace of life today is so quick, and we often feel so rushed and disconnected from one another, as well as from the sources of our food, that it’s easy to forget how powerful the ritual of eating together can be. To be able to sit around the table, passing food, sharing stories of the day, with the sense that for an hour or so, the outside world can be set aside, is a gift to embrace. Some days life is sweet, other days life can be hard, but the one thing we can always strive to do, is to partake of the comfort and pleasure of sharing a meal with those we hold dear.


Shortly after we set out to write this book, my father died. I was very lucky to have had him just next door to me during the last years of his life and to be able to cook for him. I cooked his last meal, and we shared it together. I remember it happily: his favorite, barbecued chicken with mashed potatoes and braised collard greens. I remember the collard greens especially because I hadn’t originally intended to serve them. But when I saw them in the grocery store, they were so big and vivid, I felt compelled to choose them. It was spring, and the first strawberries were in season, so I made strawberry shortcake. It was a good dinner. And now I am unspeakably grateful to have made it—that dinner remains important to me. And so does the food we—friends and family—would have in the following days, brought together in grief, comforted by food.


When we eat together, when we set out to do so deliberately, life is better, no matter your circumstances. Whether it’s a sad or difficult time, whether it’s an ordinary-seeming day, or whether it’s a time of celebration, our lives are enriched when we share meals together.


And that’s what the food in this book is all about.



dinner for dad



barbecued chicken with mashed potatoes and collard greens, followed by strawberry shortcake
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Bacon (about 4 ounces slab bacon, or lardons, or strips)


About 2 pounds collard greens


Unsalted butter (you’ll need at least a stick), at room temperature


Kosher salt


1 pound Yukon Gold potatoes


1 pound strawberries


Sugar


1 to 2 teaspoons Grand Marnier (optional)


One 3- to 4-pound chicken


¾ cup half-and-half


1 cup heavy cream


½ teaspoon vanilla extract


¾ cup barbecue sauce (try to find a sauce with some integrity, preferably from a small producer)


4 shortcake rounds


An hour before you want to eat, preheat the oven to 325°F. If you’re grilling over coals, start the fire then too; if you’re grilling over propane, know that you’ll begin the chicken about a half hour after you start cooking, and preheat the grill (Grilling Basics) so it is hot when you’re ready to put your chicken on.


Put the bacon in a heavy Dutch oven and set it over medium heat to begin rendering the fat. If you want to serve the bacon with the greens, cut it into lardons; I just wanted the bacon flavor, so I left it whole.


Remove the stems from the collards and discard them. Tear the leaves into large pieces. Wash them in cold water and dry them (use a salad spinner).


Add a couple of tablespoons of butter to the Dutch oven. Add the greens and turn them over in the fat to wilt them. (You may need to do this in batches if they don’t all fit in at once, and you might want to turn the heat up a little to speed up the process.) Add a “two-finger pinch” of salt (see On Salt), and when the greens are wilted, cover the pot and put it in the oven.


Put your potatoes in a big pot, one that allows them plenty of room, cover them with cold water, add a three-finger pinch of salt, and set over high heat. When the water comes to a simmer, reduce the heat slightly to maintain a gentle simmer, and cook the potatoes until they’re tender, meaning they give no resistance to a knife.


Meanwhile, hull the strawberries, cut them into small pieces, and put them in a bowl. Add two three-finger pinches of sugar and, if you like, the Grand Marnier (my dad liked the alcohol in a dessert, but it’s optional).


Cut the chicken into 8 pieces (see 8 piece cut)—wings (wing tips removed), breast (keep it on the bone, and split it in half down the breastbone), drumsticks, and thighs (discard the back or save it for stock). Season the chicken liberally with salt.


Put the drumsticks and thighs on the grill and cook them for 5 minutes. Add the breasts to the grill, and then the wings. Many variables determine how long the pieces will take to cook. You want a medium-high fire, but you don’t want them to burn or have flare-ups from dripping fat. I cooked mine for about 25 minutes that day. The thighs and drumsticks should be cooked through and tender.


Pour the half-and-half into a small pan and add a tablespoon of butter. Just before the potatoes are done, warm the half-and-half over low heat until the butter melts.


After the collards have cooked for 45 minutes or so, you can turn off the oven to finish them gently.


When the potatoes are done, drain them and put them in a bowl, where they will steam. Wash and dry the pot.


When the potatoes have cooled just enough to handle—hold them with a kitchen towel if they’re too hot for you—peel them. Press them through a ricer back into the pot. Stir in the warm butter and half-and-half until the consistency is to your liking. Season with salt to taste and partially cover to keep warm.


Put some ice in a large bowl and set a smaller bowl on top of the ice for the whipped cream. Add the cream, two three-finger pinches of sugar, and vanilla to the bowl and whip to soft peaks.


Remove the collards from the oven and keep them warm on the back of the stovetop.


Just before removing the chicken from the grill, baste it all over with the barbecue sauce. Cook it just a little longer to heat the sauce, then transfer to a serving platter.


Open a bottle of Pinot Noir. If you have a back porch and it’s a perfect spring evening, serve your meal there.


Finish the potatoes by rewarming them over medium heat and stirring in some more butter (I like butter, so I use a lot—they should be moist and delicious). Taste them and add more salt if they need it.


Toss the collards so that they’re evenly coated in the bacon fat and butter. Bring the collards, potatoes, and chicken, with serving utensils, to the table.


When you’re ready for dessert, toss the strawberries in the juices they’ve released, spoon over the shortcakes, and top with the whipped cream.


	SERVES 4
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While developing and testing recipes for this book, we came up with a number of small bright ideas. Some were old kitchen tips that might be new to some home cooks. Others were ingrained habits from years of restaurant cooking that apply equally well at home. We call these bits of wisdom “lightbulb moments” and have designated them here with a hanging lightbulb.





The first lightbulb moment I want to offer is one I was lucky to realize in time, and hope that others will too. It may seem obvious but it’s worth repeating: Take care of your parents.








becoming a better cook
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I take pleasure in precision—making my knife cuts uniform, in peeling asparagus cleanly, taking off just enough of its outer layer to make it tender while keeping its shape. Naturally, I bring those habits with me into my kitchen at home. But must a home cook strive for the precision we do in restaurant kitchens?


No. When we’re cooking at home, we can be and should be more relaxed. Does every piece of diced potato need to be identical? Of course not. Should you throw away half of a carrot in order to achieve six perfect batons? That’s probably not the best use of your time or your carrot.


But I’m not saying that you should throw precision out the window. We still need to be precise about time and temperature. When you’re sautéing a piece of meat, the pan has got to be hot, and you need to cook the meat for the correct amount of time to bring it to the right temperature. And then you need to let it rest. (For more on these subjects, see How Much Oil? and Tempering & Resting.)


You must be precise about time and temperature when cooking vegetables too, whether you’re roasting them in a hot oven or blanching them in boiling salted water. And sometimes cutting vegetables precisely does matter. If your sliced carrots are different sizes, the small pieces will be overcooked before the big pieces are tender. But if you’re making a one-pot meal such as a roast chicken with roasted root vegetables, you don’t need to worry about the tips, which will get overcooked—you may even want that caramelized flavor.


The bottom line is this: in order to be a good cook, you have to be aware of everything around you. It’s an ongoing process, one you should take pleasure in. The more pleasure you take from cooking, the more fun you have in the kitchen, the better your food will be!


One of the great things about cooking is that no single task is particularly difficult. But cooking can seem difficult when you try to do too much at once, when you attempt several unfamiliar techniques at the same time. Instead, try one new technique in combination with ones you’re familiar with. If you’ve never cooked a duck before, for example, don’t also try to make glazed turnips for the first time.


Another way to make cooking more satisfying is to cook the same meal over and over, because practice makes you better and more efficient in your actions. Many home cooks try a new recipe once and then move on to the next, but the fact is, you really only begin to learn the second time you prepare a dish.


Yet another way to improve your kitchen skills is to cook the same kind of fish or cut of meat in different ways. If you like salmon, for example, learn all the various ways you can prepare it, and discover how it’s different when it’s grilled, sautéed, or poached. The same techniques can be used with any thick cut of fish, from halibut to snapper to bass.


Learn to judge by touch when a piece of meat or fish is done. Pay attention to how it feels when it’s rare and when it’s cooked through. No one can tell you how to do this. This is something you can learn only by cooking, by touching and remembering. Pay attention to each cooking experience.


If you’re a novice or if you simply want to become a better cook, I recommend learning the handful of tasks professional cooks do over and over and naturally get better at over time through simple repetition. Following are a few of those important basics as well as a few particulars helpful to the home cook.


learn to use salt properly Seasoning food is one of the first things we train new cooks to do at the restaurants, and it may be the single most important skill a home cook can develop. Learning both when to salt your food and how much of it to use are critical in achieving maximum flavor in virtually any form of cooking.


Think about what you’re salting and what will happen when you salt it. Is it a thick steak or a thin fillet of fish? Is it a sliced raw vegetable or onions in a frying pan? Each responds differently.


Salt used for seasoning (as opposed to a finishing salt) needs time to dissolve. Salt meat well before cooking it; if you don’t salt it until just before cooking it, you’ll leave a lot of salt in your sauté pan. Salt steaks, chops, and other smaller cuts 15 to 20 minutes before cooking them, and larger cuts (chicken and roasts, for instance) 40 to 45 minutes before cooking.


I’d like to mention pepper here because it’s so often grouped with salt. It’s important to recognize that salt and pepper are almost opposites, pepper being used for a completely different reason than salt. We use pepper to introduce a new flavor to a dish. You should be able to taste it. By contrast, salt only enhances flavors that are already there—if you can taste the salt in a dish, it’s too salty.


See also On Salt.


learn to use vinegar as a seasoning device Recipes often tell you to season with salt or salt and pepper, but you almost never see the instruction “season with vinegar.” In fact, vinegar (or citrus, or any acidic liquid, such as verjus) can be an important way to markedly enhance the impact of a dish. It’s always worth considering whether a few drops of vinegar could be added to a soup, sauce, or braising liquid to make the flavors really jump out. You don’t necessarily want to taste the vinegar, only to feel its effects. It’s an important seasoning tool.


learn how to roast a chicken Knowing how to roast a chicken perfectly is one of those great basic skills (Whole Roasted Chicken on a Bed of Root Vegetables) because it gives you an infinite number of dishes. In the spring, you can serve the chicken with peas and morels. In the height of summer, you can serve the meat cold on a salad; in late summer, with Summer Vegetable Gratin. In winter, you can roast the chicken with root vegetables. You can season it in any number of ways, or make a great sauce to go with it, or simply top it with some butter and serve it with some mustard on the side. There’s a huge amount of variety with just this one technique.


learn how to sauté Recognizing the level of heat you need is the critical part of sautéing food. A duck breast, for example, should be cooked over low heat to render the fat in the skin and make it crisp (Pan-Roasted Duck Breasts). A piece of veal or fish that is naturally tender is usually sautéed over high heat to develop flavor on the exterior through browning before the interior is overcooked. (The recipe for Caramelized Sea Scallops is an example of high-heat sautéing.)  for more on sautéing see here.


learn how to pan-roast Pan-roasting combines two techniques, sautéing and roasting. It’s one of the most versatile in the restaurant kitchen, and it’s a good technique to use at home. The food is started in a hot sauté pan on the stovetop, then turned and put in a hot oven to finish cooking (Pan-Roasted Chicken with Sweet Sausage and Peppers). The initial sauté helps create a tasty seared exterior, and the ambient heat of the oven cooks the food more uniformly than the heat on the stovetop could. Finishing the food in the oven also frees up the stovetop and allows you to concentrate on other dishes you may be preparing. Pan-roasting requires a frying pan or sauté pan with an ovenproof handle.


learn how to braise Braising is one of my favorite techniques, because of its great transformative ability to develop deep flavor and tenderness in inexpensive, tough cuts of meat. The braising technique is fairly straightforward. The meat is seasoned and browned on the stovetop, then liquid is added and the meat is cooked in the oven at 275° to 300°F for hours, until it is tender. It is then allowed to cool in the liquid and simply reheated to serve (Braised Beef Short Ribs). One of the finer points of braising is to cover the pot with a parchment lid rather than a pot lid, to allow some reduction of the cooking liquid, which fortifies the flavors.


learn how to roast There are two types of roasting: high-heat roasting and low-and-slow roasting. High-heat roasting is used for foods that are naturally tender, chicken or a rack of lamb, for instance (Herb-Crusted Rack of Lamb with Honey Mustard Glaze). Low-and-slow roasting is used for either of two reasons. We rely on it for meat that needs to be cooked for a long time before it becomes tender, such as a pork shoulder or veal shanks (Slow-Roasted Veal Shanks). Slow-roasting these cuts may require some sort of liquid or a covered pot, because collagen, the connective tissue that makes meat tough, needs moisture in order to melt into gelatin. But there are other cuts, especially big ones, that we roast at a very low temperature, not to tenderize them, but rather to ensure that they cook evenly. You can’t cook prime rib in a very hot oven without overcooking the outside or undercooking the inside—or both (Blowtorch Prime Rib Roast).


learn how to poach Poaching is a gentle form of cooking—the temperature never goes above 200°F. It’s usually used for fish, but meats can be poached as well. Poaching allows you to flavor the cooking medium and thereby enhance the flavor of what you’re cooking. To poach salmon, we use a court bouillon, water with aromatics, and often an acidic element such as wine (see Poached Salmon, 93). Other stocks can be used as poaching liquids, and fat is an extraordinary poaching medium (Oil-Poached Sturgeon and Duck Confit).


learn the big-pot blanching technique Most green vegetables and some other vegetables benefit from this simple technique, which results in vividly colored, perfectly seasoned vegetables. Big-pot blanching involves boiling vegetables in what is in effect brine-strength salted water until they are cooked through (Broccolini Salad with Burrata Cheese). I use about 1 cup of Diamond Crystal kosher salt per gallon of water. I call it “big-pot blanching” because you need to have enough water so that it doesn’t lose the boil when you add the vegetables. That’s all there is to it, that and tasting the vegetables to know when they are cooked. If you want to cook the vegetables in advance, you need to stop the cooking as quickly as possible by plunging them into an ice bath until they are thoroughly chilled. Then drain them and store them refrigerated on paper towels, so that they don’t soak in water, until you are ready to serve or reheat them.


learn to make one really good soup There’s enormous value in making a good soup. If you’re going to make chicken soup (Chicken Soup with Dumplings), you need a good chicken stock—and it’s important to feel comfortable making a simple stock too. But you don’t always need a homemade stock to make soup. A good vegetable soup can be made simply with water seasoned with aromatics. A good bean soup can be made with just a thick slice of bacon, tomatoes, carrots, white beans, and water. A vegetable soup, a protein-based soup, and a pureed soup are all an invaluable part of a cook’s repertoire.


learn to cook eggs Eggs may be my favorite food to cook and to eat. They can be prepared in so many different ways, can be served at any meal, and can be used in both sweet and savory dishes. Eggs can be featured in a dish or used as a garnish. They can be an ingredient or a tool. They are delicious, inexpensive, and nutritious. Learning to soft-cook, hard-cook, scramble, and poach eggs; prepare an omelet; or use eggs in a custard or a sauce makes you a better, more versatile cook. (Cooking Eggs and Grilled Asparagus with Prosciutto, Fried Bread, Poached Egg, and Aged Balsamic Vinegar.)


learn to make a pie crust Making a good pie crust gives you the framework for a range of savory and sweet pies and tarts and other pastries from Chicken Potpie to Cherry Pie to quiche. Baking your own pie crust allows you to choose the type of fat you want to use as your shortening. Butter adds a wonderful richness to pie crusts. Lard is also terrific, especially for savory dishes, where it adds a depth of flavor.


For those who want to improve their skills, my advice is, after learning all the above, to challenge yourself. That is the way anyone—an athlete, a doctor, a musician—improves his or her skills. Set increasingly difficult tasks for yourself. Maybe it’s as simple as focusing on slicing an onion thinner, or dicing vegetables more uniformly, or braising short ribs correctly, taking the time to understand the different ways that short ribs look and smell and feel throughout cooking. Or make your own sausage, then a pâté en terrine, then a pâté en croûte. One of the great things about cooking is that there is no end to the learning.


The second thing I always advise is practice. Do things over and over, every time just a little bit better than the last. Repetition improves the quality of your craft and broadens your capabilities as a cook. The first time you make gnocchi, if it comes out right, it’s probably because you got lucky. But if you continue to make it again and again and it comes out right, it’s because you’ve picked up the nuances of the process—how hot the potato is when you mix it with the flour, how moist the potato is, how sticky the dough is when you mix it—all those minute variations that are impossible to articulate precisely and are therefore knowable only through experience, touch, sight, and smell, through repetition and paying attention every step of the way.


INGREDIENTS


We call ingredients “product” in the restaurant kitchen. If you have a better product than I do, you can be a better chef than I am. Perhaps the quickest way you can become a better cook is to buy better ingredients. And there’s never been a time in history when such excellent ingredients have been available to so many people. (Remember, too, that the tools of the kitchen are “product” as well.)


For years, chefs have been asking their suppliers for specific ingredients. Do the same thing. This is how we got shiitake mushrooms and cilantro into our grocery stores and supermarkets in the 1980s, and it’s how we’re going to get humanely raised veal and pork into them in the near future. Develop relationships with the people you buy ingredients from, show them that you care about your ingredients, and ask them for help in finding the best ingredients possible. Ask more questions, work harder to know the source of your food, and understand how it is produced and what the ramifications or results of that production are. If we continue to raise our voices, more products will become available and the products will be better.


Frequent farmers’ markets as often as you can. They can be the best source of good food, and we all want to support small-farm agriculture, an important and growing segment of our food production system. We also recommend shopping on the internet, looking for growers and producers creating or harvesting extraordinary products, no matter where they are.


But also let the market tell you what to buy. Be inspired by what you see. I wrote the recipe for what would become one of my signature dishes, “Oysters and Pearls,” after a purple box of pearl tapioca caught my eye. Be open to inspiration rather than simply picking up ingredients on a list.


TOOLS AND EQUIPMENT


Cooking is a craft, and a craft requires tools. If you don’t have good kitchen tools, you have to be a more skilled cook to compensate for that. If all you have is a flimsy aluminum pan, it’s going to be very difficult to sauté a piece of meat well. But the bottom line is that you need only a dozen or so tools for most of the cooking you will do—so buying those few high-quality items should not be prohibitively expensive.


Buy equipment and tools that you find aesthetically pleasing. Your kitchen, your tools, and your equipment can and should express your personality. They should inspire you as much as the food. Here are a few of my essentials.



DON’T PUT THE SQUEEZE ON



I like to have a variety of tools on hand for turning food. Perforated spoons, spiders, and skimmers allow you to work the food gently; so do palette knives. Too often, tongs crush or tear food. Lifting food from below, rather than clamping onto it, is the way to go.
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knives Knives are the cook’s fundamental tool, but you need only four of them, and if they’re good ones, they’ll last your entire lifetime: a 10-inch chef’s knife, a 12-inch slicing knife, a paring knife, and a serrated knife, used almost exclusively for cutting bread. The style or specific type of knife is up to you—there are many good brands, and the particular sizes and shapes should be chosen according to your own preferences. Whether you choose a Japanese santoku or a traditional chef’s knife is less important than that the quality is excellent and that it feels comfortable in your hand. I use my slicing knife for 50 percent of the cutting I do at the restaurant, though you will likely use a chef’s knife more often.


I can do anything I need to in the kitchen with these four knives and a steel. The steel is important to keep your knives sharp, to hone them. Learn how to use it, and steel your knives frequently. You should also buy and learn to use a sharpening stone to keep your knives sharp or find a quality knife-sharpening service. Sharp knives make your work both easier and better, and they’re safer to use than dull knives.


cutting board The surface you cut on should be forgiving to the knife: wood or a soft synthetic material that won’t hurt your blade. Avoid flimsy cutting boards or, worse, flexible sheets, which are cheap and unstable. Choose a thick surface to work on, and a large one. Small boards are restrictive. If you have the space, buy a large board, at least 12 by 18 inches. It’s helpful to put a damp cloth or damp paper towel underneath your cutting board when you work, to prevent it from slipping.


pots and pans My favorite pan is a big cast-iron skillet. When I returned from Europe in the mid-1980s, this was the first thing I bought, and I learned to do everything in it. I could roast a chicken in it, with vegetables, for a one-pot meal. I could sauté a steak or a piece of fish in it, I could poach in it, and I could braise in it. It was the perfect size for cooking a meal for two people, which back then was the most I’d be cooking for at home. In short, it was a workhorse. If you could have only one pan in your kitchen, this is the one I’d give you.


Generally, the same rules of quality and longevity that apply to knives apply to pots and pans—Dutch ovens, roasting pans, saucepans, frying pans, and so on. The outcome of a dish is directly related to the quality of your cookware, especially where heat transfer is critical: sautéing, boiling, braising, frying, and roasting. If you’re trying to sauté something in a lightweight aluminum pan, you’re not going to get the same result as you would in an All-Clad copper-core sauté pan.


I believe there is a place for nonstick pans in your kitchen, and here quality is especially important. You need good-quality pans with a coating that won’t come off in your food. It’s useful to have a nonstick pan for cooking some fish and eggs.


the big four: countertop appliances There are four appliances I especially recommend for the home kitchen: a Vita-Mix, a standing mixer, a scale, and a food processor.


> A Vita-Mix, an extremely powerful blender, costs several hundred dollars, but in my opinion it’s worth the expense. The fineness with which it can puree soups and sauces is extraordinary. We also use it for other purees and for nut butters. One of its most valuable features is a dial for controlling the mixing speed, from very slow to very fast. And don’t ignore the plunger; it’s an important part of using the machine (you’ll need it for pushing down thicker purees so that they’re evenly mixed).


> A standing mixer, such as a KitchenAid, is a workhorse appliance used for whipping egg whites, mixing doughs and batters, and numerous other fundamental tasks. Attachments for other tasks, such as grinding meat, rolling out pasta dough, and making ice cream, are also available.


> A good scale is not expensive and is by far the best way of measuring. Buy one that has both imperial and metric measures. In our restaurant kitchens, we measure most ingredients by weight, but because so few home cooks use a scale routinely, we give traditional volume measurements in most of these recipes.


> A food processor is good for many tasks, such as pulverizing nuts, making bread crumbs, mixing some doughs, and pureeing meat and fish mixtures. Do not use it for mincing onions, garlic, or herbs, because the result will be uneven, from a rough chop to a near puree all in the same bowl.


Other kitchen tools are optional, depending on your needs. I love the All-Clad slow-cooker, which has a much better temperature control than older slow-cookers. It’s great for beans, because it cooks them gently (Slow-Cooker Beans) without taking up valuable stovetop space.


idiosyncracies All chefs have their own favorite tools, and everyone is different. I want to mention some of the tools I wouldn’t want to do without.


Fine-mesh conical and basket strainers are invaluable for achieving a luxurious texture in soups and sauces or simply for straining liquids. They come in all sizes, from very small ones to the large conical strainer called a chinois.


I use large spoons all the time when I’m cooking, for stirring, basting, tasting, skimming, and saucing. It’s handy to keep a few right by your stove, not just in your silverware drawer.


I need at least one wooden spoon or heatproof spatula with a flat edge for making risotto, deglazing a pan, and stirring thick sauces and soups, among other tasks.


A palette knife, a blunt knife with a rounded tip and a flexible blade, allows you to move or turn food in a pan, whether a steak or a fillet of fish, in a precise and delicate way. (I’m using one to turn the caramelized sea scallops.) Tongs put pressure on food, and you don’t have as much control with them.


A Japanese mandoline, such as those made by Benriner, is invaluable for uniform slicing and julienning. Buy the kind that has just a single screw to adjust thickness rather than a wider one that uses two screws; the latter can slice unevenly.


Whenever I travel somewhere to cook, I bring my own pepper mill. Too many pepper mills produce only a coarse grind. Finely ground black pepper is a seasoning—I don’t want chunks of hot pepper in my food. When you’re buying a pepper mill, test it by grinding some pepper in your hand. It should be powdery, not chunky.


Every kitchen should have plenty of parchment paper. We use it for making lids for stews and braises, as well as for lining baking sheets so foods don’t pick up flavors from the metal itself. All chefs use baking sheets, with their raised sides (also known as half sheet pans) for many more uses than making cookies. We use them to transport ingredients, for storage, to top with a cooling rack to drain ingredients (see lightbulb moment), etc. In addition to the half sheet pan, which fits in most standard ovens, I use quarter sheet pans for recipes where a traditional 9-x-13-x-2-inch baking pan is too deep (see Note). Cheap thin sheets will warp in the heat, so go to a restaurant supply store and buy several commercial-weight pans. They’ll last you a lifetime.


Kitchen twine is essential for tying meats, trussing birds, and tying up a sachet, a cheesecloth bundle of spices or herbs that will be removed from the pot before you serve the dish.


Last, think about your kitchen environment. How does your kitchen feel? I put skylights in the new kitchen at The French Laundry because I know the lighting affects the mood of the brigade. I’m not suggesting that you go out and renovate your kitchen, but let’s acknowledge that the environment we cook in matters. It’s far more pleasing to work in a clean, well-lighted kitchen than in a dark, cluttered one. And don’t forget music—music in the kitchen is an essential ingredient!



be organized



Being organized—as we say in our kitchen, working clean—is a skill to develop. We call it mise-en-place, French for, literally, “put in place.” The term can be very specific, referring to the ingredients needed to complete a recipe, measured out and ready to use, or it can be more general: are you organized, do you have everything you need to accomplish the task at hand?


Good organization is all about setting yourself up to succeed. It means getting rid of anything that would interfere with the process of making a recipe or preparing an entire meal. If you are in the middle of a preparation, you don’t want to have to stop to find the proper pot or dig around


in the cupboard for an ingredient: that opens you up to distractions and errors. When I’m getting ready to make a dish, I make sure everything I need for the entire process is there.


When I peel an onion, I get rid of all the onion skin before I begin slicing it. In our kitchens, we keep bowls or pans out for trimmings; everything is contained. When the cooks peel carrots, they do it over parchment paper so that they can then crumple up the paper with all the peelings and discard it (or use the peelings for compost). I recommend you do the same—use a sheet of newspaper. It saves you time and keeps your work space clean. When you finish with a pot, wash it. (Notice that in the instructions for the mashed potatoes here one of the steps is to wash the pot you used for cooking the potatoes so that you can then finish them in the same pot.) Clean as you go to avoid clutter; clutter interferes with the cooking process. Things get in your way when you’re not organized. Clear your path.


Be organized in your mind too. Think ahead, and think one step at a time. Take sixty seconds to write down a list of the tasks you need to accomplish so that you don’t waste time trying to remember what you were going to do next. As you’re finishing one task, think about what your next step will be. When preparing a meal, try to set yourself up from beginning to end so that the food that takes the longest is done when the shorter-cooking items are ready. I visualize each step of the way, almost as if I were taking a picture of it in my mind: how much oil should be in the pan as I sauté, how it ought to look, how my cutting board should look, how much liquid should be in the pot when I’m cooking potatoes, what the simmer looks like—anything, everything. Try to visualize what you expect to see as you move through a recipe. Then, if what you see differs from that expectation, try to understand why and adjust if possible.


Being organized is the first and most important part of cooking.









	
POULTRY
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Buttermilk Fried Chicken





This book is not about restaurant food but rather about the kind of food we eat at home: family meals, fresh healthy food that nourishes body and soul. We’re opening the book with the main courses—the birds, meats, and fish—because when we think about what we’re going to make for dinner, we tend to think of the main course (the chicken, the steak, the salmon) that will be at the center of the meal and we build from there.


And we’re leading off with chicken not just because it’s so popular, but because it’s somehow emotionally resonant for so many of us, and never more so than when it’s fried with a great crunchy crust! I’ve yet to meet any nonvegetarian who doesn’t love fried chicken—not just like it, love it. And yet how often do we prepare this adored dish at home? I hope you’ll try our version.


I encourage you to buy chicken whole even if you don’t intend to cook it whole. It’s a way to become more intimate with the act of cooking, and it gives you the most flexibility. You can roast it whole, of course, and that is one of the most satisfying ways to cook a chicken. The overall experience of a whole bird—trussing it, roasting it, appreciating the aromas as it cooks, and the sight of it resting on the cutting board, and, of course, serving and eating it—is among the best in the kitchen.


If you don’t want to roast it whole, you can separate the legs from the carcass and braise those for one meal, then use the breast for another. Or you can roast the whole breast on the bone, or take the breasts off the bone and flatten them into cutlets for quick grilling or sautéing. And when you buy a whole bird and cut it up, you’ll have the carcass for making a stock—you could make the stock and braise the legs in it. All of these chicken dishes are so simple but so satisfying.


Chicken is also great for one-pot meals, each ingredient enhancing the others with only a single pan to clean afterward. The Crispy Braised Chicken Thighs with OlivesLemon, and Fennel , for example, is not just a recipe for a single dish, but an example of a great general technique that can be taken in any number of flavor directions.


Good-quality duck is a little harder to find than good chicken, so it’s even more important here to have a relationship with your butcher or grocer. Farmers’ markets are a good source for birds beyond chicken, and there are good mail-order sources too (Sources).
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Whole Roasted Chicken on a Bed of Root Vegetables






buttermilk fried chicken
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Two 2½- to 3-pound chickens (see Note on Chicken Size)


Chicken Brine, cold


FOR DREDGING AND FRYING


Peanut or canola oil for deep-frying


1 quart buttermilk


Kosher salt and freshly ground black pepper


COATING


6 cups all-purpose flour


¼ cup garlic powder


¼ cup onion powder


1 tablespoon plus 1 teaspoon paprika


1 tablespoon plus 1 teaspoon cayenne


1 tablespoon plus 1 teaspoon kosher salt


1 teaspoon freshly ground black pepper


Ground fleur de sel or fine sea salt


Rosemary and thyme sprigs for garnish


If there’s a better fried chicken, I haven’t tasted it. First, and critically, the chicken is brined for 12 hours in a herb-lemon brine, which seasons the meat and helps it stay juicy. The flour is seasoned with garlic and onion powders, paprika, cayenne, salt, and pepper. The chicken is dredged in the seasoned flour, dipped in buttermilk, and then dredged again in the flour. The crust becomes almost feathered and is very crisp.


Fried chicken is a great American tradition that’s fallen out of favor. A taste of this, and you will want it back in your weekly routine.


Cut each chicken into 10 pieces: 2 legs, 2 thighs, 4 breast quarters, and 2 wings (see 10 Piece Cut). Pour the brine into a container large enough to hold the chicken pieces, add in the chicken, and refrigerate for 12 hours (no longer, or the chicken may become too salty).


Remove the chicken from the brine (discard the brine) and rinse under cold water, removing any herbs or spices sticking to the skin. Pat dry with paper towels, or let air-dry. Let rest at room temperature for 1½ hours, or until it comes to room temperature.


If you have two large pots (about 6 inches deep) and a lot of oil, you can cook the dark and white meat at the same time; if not, cook the dark meat first, then turn up the heat and cook the white meat. No matter what size pot you have, the oil should not come more than one-third of the way up the sides of the pot. Fill the pot with at least 2 inches of peanut oil and heat to 320°F. Set a cooling rack over a baking sheet. Line a second baking sheet with parchment paper.


Meanwhile, combine all the coating ingredients in a large bowl. Transfer half the coating to a second large bowl. Pour the buttermilk into a third bowl and season with salt and pepper. Set up a dipping station: the chicken pieces, one bowl of coating, the bowl of buttermilk, the second bowl of coating, and the parchment-lined baking sheet.


Just before frying, dip the chicken thighs into the first bowl of coating, turning to coat and patting off the excess; dip them into the buttermilk, allowing the excess to run back into the bowl; then dip them into the second bowl of coating. Transfer to the parchment-lined pan.


Carefully lower the thighs into the hot oil. Adjust the heat as necessary to return the oil to the proper temperature. Fry for 2 minutes, then carefully move the chicken pieces around in the oil and continue to fry, monitoring the oil temperature and turning the pieces as necessary for even cooking, for 11 to 12 minutes, until the chicken is a deep golden brown, cooked through, and very crisp. Meanwhile, coat the chicken drumsticks and transfer to the parchment-lined baking sheet.


Transfer the cooked thighs to the cooling rack skin-side-up and let rest while you fry the remaining chicken. (Putting the pieces skin-side-up will allow excess fat to drain, whereas leaving them skin-side-down could trap some of the fat.) Make sure that the oil is at the correct temperature, and cook the chicken drumsticks. When the drumsticks are done, lean them meat-side-up against the thighs to drain, then sprinkle the chicken with fine sea salt.


Turn up the heat and heat the oil to 340°F. Meanwhile, coat the chicken breasts and wings. Carefully lower the chicken breasts into the hot oil and fry for 7 minutes, or until golden brown, cooked through, and crisp. Transfer to the rack, sprinkle with salt, and turn skin side up. Cook the wings for 6 minutes, or until golden brown and cooked through. Transfer the wings to the rack and turn off the heat.


Arrange the chicken on a serving platter. Add the herb sprigs to the oil (which will still be hot) and let them cook and crisp for a few seconds, then arrange them over the chicken.


PHOTOGRAPH  HERE


SERVES 4 TO 6


Note on chicken size You may need to go to a farmers’ market to get these small chickens. Grocery store chickens often run 3 to 4 pounds. They can, of course, be used in this recipe but if chickens in the 2½- to 3-pound range are available to you, they’re worth seeking out. They’re a little easier to cook properly at the temperatures we recommend here and, most important, pieces this size result in the optimal meat-to-crust proportion, which is such an important part of the pleasure of fried chicken.


Note We let the chicken rest for 7 to 10 minutes after it comes out of the fryer so that it has a chance to cool down. If the chicken has rested for longer than 10 minutes, put the tray of chicken in a 400°F oven for a minute or two to ensure that the crust is crisp and the chicken is hot.
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I am a huge proponent of dating products. Spice jars are an example. Unless you go through them very quickly, you’re not likely to remember how old they are. Spices are volatile—their power and effectiveness diminish with age. If they’re a year old, they won’t taste nearly as good as fresh ones.





Find a store that allows you to purchase fresh spices in small quantities. Smell and taste them so you’ll be able to recognize, in their cooking, what freshness means. It provides a standard with which to evaluate all the spices that you use.



10 PIECE CUT
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Put the chicken breast-side-down on the work surface with the neck facing you. Cut off any excess skin from the neck. Cut out and remove the wishbone.


[image: image]







Using poultry shears, cut down each side of the backbone to remove it; the backbone can be reserved for making stock.
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Turn the chicken over. Locate the joint that connects each thigh to the chicken, and cut through the joint with a knife to separate the leg from the bird.
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Turn the chicken over again and remove the pointed breastplate (keel bone). Make a shallow cut on each side of the tip of the bone and then run your fingers alongside and under the bone to remove it. Cut through the center of the breast to separate it into 2 pieces.
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Cut off the wings at the joint that attaches them to the breast.
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Cut each breast piece crosswise in half.
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Cut through the joint connecting each thigh and drumstick. You will have 10 pieces of chicken.






pan-roasted chicken with sweet sausage and peppers
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Two 2½- to 3-pound chickens (see Note)


Chicken Brine, cold


Kosher salt and freshly ground black pepper


Canola oil


3 sweet Italian sausages (Sources)


Peperonata Rustica


Extra virgin olive oil


Fleur de sel


About ¼ cup flat-leaf parsley leaves


Here a chicken is cut into pieces, seasoned, and cooked with sausages, then added to a stew of peppers that’s seasoned and finished in the oven. This is a wonderfully satisfying dish with the robust flavors of the peppers and sausage.


Cut the chickens into 8 pieces each: 2 legs, 2 thighs, 2 breast halves, and 2 wings (see opposite).


Pour the brine into a container large enough to hold the chicken, add the chicken, and refrigerate for 12 hours (no longer, or the chicken may become too salty).


Preheat the oven to 350°F.


Remove the chicken from the brine (discard the brine) and rinse under cold water, removing any herbs or spices sticking to the skin. Pat dry with paper towels, or let air-dry. Season the thighs and drumsticks with salt and pepper.


Heat some canola oil in a large ovenproof sauté pan or Dutch oven over medium heat until hot. Add the chicken thighs and drumsticks, skin side down, and cook for 3 minutes. Add the sausage and cook until the chicken is golden and the sausage is browned and crisp, 10 to 12 minutes (it won’t be fully cooked); once the chicken is browned, turn the pieces over and sear the other side for 1 minute. Transfer the individual pieces and the sausages to a plate as they are ready.


Season the chicken wings and breasts with salt and pepper, place skin-side-down in the sauté pan, and cook until the skin is crisp and golden and the chicken is almost cooked through, about 8 minutes. Transfer to a plate.


Drain any remaining oil from the pan and return to the heat. Add the peperonata to the pan, bring to a simmer, and add the chicken, tucking it into the peppers. Cut the sausages in half and nestle them in the pan. Transfer to the oven and cook until the chicken is cooked through, about 5 minutes.


Drizzle the chicken with olive oil, sprinkle with fleur de sel, and top with the parsley leaves. Serve directly from the pan.


SERVES 6


Note We find these smaller chickens more tender and flavorful, but grocery store chickens are usually larger. For small chickens, you may need to go to a farmers’ market.



8 PIECE CUT
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Put the chicken breast-side-down on the work surface. Locate the joint that connects the thigh to the chicken, and cut through the joint to separate the leg from the bird.
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Turn the chicken over and make a shallow lengthwise cut, just reaching the bone, down the center of the breast.
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Using the knife and your fingers, remove the breast meat from the carcass.
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Cut off the wings at the joint that attaches them to the breast.
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Cut through the joint connecting each thigh and drumstick.
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You will have 8 pieces of chicken.






whole roasted chicken on a bed of root vegetables
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One 4- to 4½-pound chicken


Kosher salt and freshly ground black pepper


6 garlic cloves, smashed and peeled


6 thyme sprigs


2 large leeks


3 tennis-ball-sized rutabagas


2 tennis-ball-sized turnips


4 medium carrots, peeled, trimmed, and cut in half


1 small yellow onion, trimmed, leaving root end intact, and cut into quarters


8 small (golf-ball-sized) red-skinned potatoes


⅓ cup canola oil


4 tablespoons (2 ounces) unsalted butter, at room temperature


This is a perfect one-pot meal, a great fall or winter dish I’ve made countless times and one of my favorite meals to prepare. Efficient, economical, and delicious, it serves four people (or two people with great leftovers), it pretty much cooks on its own, and you’ve got only one pan to clean up. The root vegetables make a bed for the chicken, and the rendering fat and juices from the chicken flavor the vegetables. If you have a big cast-iron skillet, use that.


It’s important to let the chicken stand at room temperature for about 1½ hours before you roast it. We also often leave it uncovered in the refrigerator for a day or two, which dries the skin and thus helps it to become crisp during the roasting.


Remove the chicken from the refrigerator and let stand at room temperature for 1½ to 2 hours, or until it comes to room temperature.


Preheat the oven to 475°F.


Remove the neck and innards if they are still in the cavity of the chicken. Using a paring knife, cut out the wishbone from the chicken. (This will make it easier to carve the chicken.) Generously season the cavity of the chicken with salt and pepper, add 3 of the garlic cloves and 5 sprigs of thyme, and massage the inside of the bird to infuse it with the flavors. Truss the chicken (see opposite).


Cut off the dark green leaves from the top of the leeks. Trim off and discard any darkened outer layers. Trim the root ends, cutting around them on a 45-degree angle. Slit the leeks lengthwise almost in half, starting ½ inch above the root ends. Rinse the leeks well under warm water.


Cut off both ends of the rutabagas. Stand the rutabagas on end and cut away the skin, working from top to bottom and removing any tough outer layers. Cut into ¾-inch wedges. Repeat with the turnips, cutting the wedges to match the size of the rutabagas.


Combine all the vegetables and the remaining garlic cloves and thyme sprig in a large bowl. Toss with ¼ cup of the oil and season with salt and pepper. Spread the vegetables in a large cast-iron skillet or a roasting pan.


Rub the remaining oil all over the chicken. Season generously with salt and pepper.


Make a nest in the center of the vegetables and nestle the chicken in it. Cut the butter into 4 or 5 pieces and place over the chicken breast.


Put the chicken in the oven and roast for 25 minutes. Reduce the heat to 400°F and roast for an additional 45 minutes, or until the temperature registers 160°F in the meatiest portions of the bird—the thighs, and under the breast where the thigh meets the breast—and the juices run clear. If necessary, return the bird to the oven for more roasting; check it every 5 minutes.


Transfer the chicken to a carving board and let rest for 20 minutes.


Just before serving, set the pan of vegetables over medium heat and reheat the vegetables, turning them and glazing them with the pan juices.


Cut the chicken into serving pieces, arrange over the vegetables, and serve.


PHOTOGRAPH  HERE


SERVES 4



TRUSSING A CHICKEN
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Place the chicken with the legs toward you. Tuck the wing tips under the bird. Cut a piece of kitchen twine about 3 feet long and center it under the neck end of the breast. Pull the twine up over the breast toward you.
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Knot the twine, pulling it tight to plump the breast.
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Bring the ends of the twine around the ends of the drumsticks and straight up.
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Tie as before to pull the ends of the drumsticks together and form a compact bird. Then tie again to secure the knot.








chicken potpie
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Basic Pie Crust, chilled


FILLING


1 cup ½-inch pieces red-skinned potatoes


1¼ cups ½-inch pieces carrots (cut on the diagonal)


12 white pearl onions


3 bay leaves


3 thyme sprigs


24 black peppercorns


1¼ cups ½-inch pieces celery (cut on the diagonal)


2 cups shredded cooked chicken


BÉCHAMEL


3 tablespoons (1½ ounces) unsalted butter


3 tablespoons all-purpose flour


3 cups whole milk


1 teaspoon kosher salt, or to taste


½ teaspoon freshly ground black pepper, or to taste


1 tablespoon finely chopped flat-leaf parsley


½ teaspoon finely chopped thyme


Pinch of cayenne


1 egg, beaten


Chicken potpie, a relative of the English meat pies and French pâtes en croute, is to me one of those iconic American dishes. I grew up eating Swanson’s frozen potpies—that kind of food is how a big family with a working mom survived during the week in the 1960s and ’70s. While it may have reached icon status due to the ingenious convenience food industry, its origins as a wonderful dish are why I value it now. I wanted to include it here because of its powerful association with home meals, and to show how good it can be when made at home.


Roll out the dough, place one piece in a 9- or 10-inch pie plate and the second on a baking sheet, and refrigerate as directed.


Put the potatoes, carrots, and onions in separate small saucepans with water to cover and add 1 bay leaf, 1 thyme sprig, and 8 peppercorns to each pan. Bring to a simmer over medium-high heat and simmer until just tender, 8 to 10 minutes.


Drain the vegetables, discard the bay, thyme, and peppercorns, and spread on a baking sheet. Cut the onions in half.


Bring a large pot of salted water to a boil. Fill a medium bowl with ice water. Blanch the celery until just crisp-tender, 1 to 1½ minutes. Drain, transfer to the ice bath, and chill just until cold. Drain and add to the baking sheet with the other vegetables.
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Melt the butter in a medium saucepan over medium heat. Whisk in the flour and cook for 2 to 3 minutes; adjust the heat as needed so that the mixture does not brown. Whisk in the milk, lower the heat to keep the béchamel at a gentle simmer (use a diffuser, such as a Flame Tamer, if necessary), and cook, whisking often, until the sauce has thickened and reduced to about 2 cups, 30 to 40 minutes; move the whisk over the bottom and into the corners of the pan to be sure the béchamel doesn’t burn.


Position the oven racks in the lower third and center of the oven and preheat the oven to 375°F.


Strain the béchamel through a fine-mesh conical strainer into a spouted measuring cup. Season with salt, pepper, parsley, thyme, and cayenne.


Remove both doughs from the refrigerator.


Scatter the vegetables and chicken into the pie shell. Pour the béchamel over them. At this point, if the top crust is too hard to shape, let it rest at room temperature for a few minutes. Moisten the rim of pie shell with some of the beaten egg. Cover the filling with the top crust and press the edges of the dough together to seal. Trim away the excess dough that overhangs the rim. Brush the top crust with the egg. Cut a small vent in the center of the dough with a small cutter or the tip of a paring knife to allow steam to escape.


Bake on the lower oven rack until the crust is a rich golden brown, 50 minutes to 1 hour. If necessary, move the pie to the center rack during the last 10 minutes of baking to brown the crust. Transfer to a cooling rack and let rest for 10 minutes.


Cut the potpie into 6 wedges and serve warm.


SERVES 6
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roast poussins or cornish hens



[image: image]


Six 1¼-pound poussins or Cornish game hens


GREMOLATA BUTTER


1 teaspoon black peppercorns


Finely grated zest of 2 lemons


2 large garlic cloves, grated (with a Microplane grater) or minced


12 tablespoons (1½ sticks; 6 ounces) unsalted butter, at room temperature


2 tablespoons fresh lemon juice


2 tablespoons finely chopped flat-leaf parsley


1 teaspoon kosher salt


Kosher salt and freshly ground black pepper


Canola oil


6 garlic cloves, smashed, skin left on


1 bunch thyme


Fleur de sel


We love the young chickens known as poussins for their tenderness. They’re usually less than a month old and weigh about a pound. Of course, you can use Cornish game hens, which are older and a little larger; even an ordinary chicken is delicious prepared with this method. The birds can be stuffed with the gremolata butter up to 2 days ahead and refrigerated; bring to room temperature before proceeding.


Remove the poussins or hens from the refrigerator and set aside while you make the butter.


Using the pestle, grind the peppercorns in a mortar (or put them in a heavy-duty plastic bag and crush with a meat pounder or heavy pan). Add the lemon zest and garlic and mix and mash to a paste. Put the butter in a medium bowl and mix in the pepper mixture, followed by the lemon juice. Stir in the parsley and salt.


Remove the neck and innards if they are still in the cavities of the poussins or game hens, and discard. Rinse the inside of the birds and dry well with paper towels. Season the inside of the birds with salt and pepper. Cut out the wishbones. Leave any fat or skin at the neck attached, and trim any other excess fat.


Starting at the cavity end of each bird, carefully run your fingers between the skin and flesh of the breasts and then the thighs to loosen the skin. Spread about ½ tablespoon of the butter under the skin of each thigh and spread the remaining 1 tablespoon of butter under the skin on each side of the breast.


Truss the birds. Let stand at room temperature for 30 minutes, or until they come to room temperature.


Preheat the oven to 450°F.


Brush the birds with canola oil and season with salt. Place the birds on their backs in a roasting pan that will hold the birds in a single layer. Scatter the garlic and thyme evenly around them.


Transfer to the oven and roast for 25 to 30 minutes; the temperature should register 160°F in the meatiest portions of the bird (the thighs and under the breast where the thigh meets the breast), and the juices should run clear. If necessary, baste the birds, return to the oven, and roast; check every 5 minutes.


Set a cooling rack over a baking sheet. Transfer the birds, along with the garlic and thyme to the rack. Baste the birds with the pan juices, and let rest for 15 minutes.


Serve the birds whole, or cut into halves or quarters. Arrange on a serving platter, garnish with the thyme and garlic, and sprinkle with fleur de sel.


SERVES 6


Note The gremolata butter is not only great for spreading under the skin of chicken but is also a terrific all-purpose technique. Think of a compound butter like this as a simple sauce: parsley and lemon butter melting on hot grilled steak or steamed asparagus is delicious. You might make a citrus butter for poached salmon, or a Parmesan butter for finishing an omelet.



sautéed chicken breasts with tarragon
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1 teaspoon sweet paprika


1 teaspoon Yellow Curry Powder or Madras curry powder


6 large (about 6 ounces each) or 12 small (about 3 ounces each) boneless, skinless chicken breasts


Kosher salt


Canola oil


3 tablespoons (1½ ounces) unsalted butter


1 tablespoon minced shallot


¼ cup dry white wine, such as Sauvignon Blanc


1 cup Chicken Stock


1 tablespoon coarsely chopped tarragon, plus 1 tablespoon tarragon leaves


Freshly ground black pepper


A chicken breast—flattened, seasoned, sautéed, and served with a simple pan sauce—can be delicious and very easy to prepare. The curry brings a lot of flavor to the chicken, and the tarragon butter sauce blends beautifully with that flavor. The Summer Vegetable Gratin, Puree of Garlic Potatoes, and Romano Beans with Mint are all excellent accompaniments.


This basic method works with other lean, tender cuts of meat as well, such as pork loin or veal.


Mix together the paprika and curry in a small bowl. Season the chicken breasts on both sides with the mixture. Cover and refrigerate for 2 hours.


Lay 2 pieces of chicken on a large piece of plastic wrap, cover with a second piece of plastic wrap, and, using a meat pounder, pound to about ¼ inch thick. Transfer to a plate and repeat with the remaining chicken. (The chicken can be wrapped and refrigerated for up to 12 hours.)


Preheat the oven to 200°F. Set a cooling rack over a baking sheet.


Season the chicken on both sides with salt. Heat some canola oil in a large frying pan over medium-high heat. Working in batches, without crowding, add the chicken to the pan, presentation (smooth) side down, and cook, adjusting the heat if necessary, until the bottom is golden brown, 1 to 1½ minutes. Turn to the second side and cook until golden, another 1 to 1½ minutes. Transfer to the rack and keep warm in the oven. Add oil to the pan as needed as you cook the remaining chicken.


Pour any remaining oil from the pan and wipe out any burned bits. Melt 1 tablespoon of the butter over medium-high heat. Add the shallot to the pan, reduce the heat to medium, and cook for 30 seconds, swirling the pan to coat the shallot with the butter. Pour in the wine, increase the heat to medium-high, and cook until the wine has reduced by half, about 1 minute. Add the chicken stock, bring to a boil, and cook until slightly reduced and thickened, 1 to 2 minutes. Stir in the chopped tarragon, the remaining 2 tablespoons butter, and any juices that have accumulated on the baking sheet and swirl to melt the butter. Season to taste with salt and pepper.


Arrange the chicken on a platter, pour the sauce over it, and garnish with the tarragon leaves.


SERVES 6



chicken mar i muntanya



with shrimp, mussels, green beans, piquillo peppers, and chorizo
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One 4-pound chicken


½ recipe Chicken Brine, cold


12 extra-large shrimp (12–15 count), shells on


Kosher salt and freshly ground black pepper


Piment d’Espelette


Canola oil


Saffron Rice, warm


3 piquillo peppers (see Lightbulb Moment, anchovy dressing), cut lengthwise into ¼-inch-wide strips


1 cup thin green beans (haricots verts), blanched


½ cup Chicken Stock, warm


1 Spanish chorizo sausage (about 4 ounces), cut into ¼-inch-thick slices


¼ cup dry white wine, such as Sauvignon Blanc


18 small mussels, preferably Bouchot or PEI (Prince Edward Island)


Flat-leaf parsley leaves


Fleur de sel


We like to combine chicken with big ingredients, here in a Spanish surf-and-turf preparation—the words for “sea” and “mountain” are used in the recipe title in fact—with mussels (try to use smaller mussels, as the larger ones can overpower the stew with their flavor), shrimp, and Spanish chorizo, a spicy smoked sausage.


Cut the chicken into 10 pieces (see 10 Piece Cut).


Pour the brine into a container large enough to hold the chicken, add the chicken, and refrigerate for about 12 hours (no longer, or the chicken may become too salty).


Preheat the oven to 400°F.


Remove the chicken from the brine and rinse under cold water, removing any herbs or spices sticking to the skin. Pat dry with paper towels, or let air-dry. Set aside.


Without removing the shells, using a small pair of scissors or a paring knife, make a shallow cut down the back of each shrimp from head to tail. Gently open up the shrimp and, with your fingers or the paring knife, remove the vein. Rinse the shrimp under cold water.


Combine 4 cups water and ½ cup plus 2 tablespoons salt in a medium bowl and stir to dissolve the salt. Add the shrimp to the brine and let stand at room temperature for 10 minutes. Remove from the brine, rinse, and drain on paper towels.


Season the chicken with salt, pepper, and a sprinkling of Espelette. Heat some canola oil in a large frying pan over medium-high heat. Add the dark meat skin-side-down, lower the heat to medium-low, and cook until the skin is a rich golden brown and crisp, about 8 minutes. (If you turn the chicken too early, more moisture will be released from the meat and you will not get the crisp caramelized surface you are looking for.) Turn the pieces and brown for another 6 minutes, or until golden brown on the second side. Remove from the heat, transfer the dark meat to a plate, and set aside.


Return the pan to medium-high heat and add more oil as needed. Add the breasts skin-side-down and cook until the skin is crisp and golden brown, about 8 minutes. Turn the chicken and cook for about 5 minutes, until almost cooked through. Remove from the heat.


Spread the rice in the bottom of a large heatproof serving dish or baking dish. Arrange half the piquillos and half the green beans over the rice. Tuck the dark meat and the breasts into the rice, pour the stock over the ingredients, and put the dish in the oven.


Heat some oil over medium heat in a frying pan large enough to hold the mussels in one layer. Add the chorizo and cook until browned and crisp on the edges, 2 to 3 minutes. Transfer the chorizo to a plate and pour off the excess fat, leaving just a coating in the pan. Add the shrimp to the pan and sauté until just cooked through, 1½ to 2 minutes per side. Transfer the shrimp to a plate.


Add the wine to the pan, bring to a boil, and boil for 30 seconds. Add the mussels, cover the pan, and cook until the mussels have opened, 2 to 3 minutes. Remove from the heat.


When the mussels are finished, take the baking dish out of the oven. Arrange the chorizo, shrimp, and mussels in the baking dish; set aside in a warm spot.


Return the frying pan to the heat, add the remaining peppers and green beans, and heat through. Arrange them over the chicken and shellfish, garnish with parsley leaves, and sprinkle with fleur de sel.


SERVES 6




	
crispy braised chicken thighs



with olives, lemon, and fennel
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3 large fennel bulbs


12 chicken thighs


Kosher salt


Canola oil


1 cup coarsely chopped onion


1 tablespoon finely chopped garlic


¼ cup dry white wine, such as Sauvignon Blanc


1 cup Ascolane or other large green olives, such as Cerignola


¼ teaspoon red pepper flakes


4 fresh or 2 dried bay leaves


4 strips lemon zest—removed with a vegetable peeler


8 thyme sprigs


1 cup Chicken Stock


About ¼ cup flat-leaf parsley leaves


Olives, here big fleshy green Ascolanes from Italy, and fennel are an extraordinary pairing with chicken. In this one-pot dish, we use only the thighs, the most flavorful part of the chicken. The seared chicken is braised in chicken stock on a bed of fennel, onion, and garlic, with strips of lemon zest. The stock picks up the lemon and fennel flavors and becomes concentrated and rich. Here the flavors are Mediterranean, but the technique itself can be taken in any number of seasoning directions.


Cut off the fennel stalks. Trim the bottom of the bulbs and peel back the layers until you reach the core; reserve the core for another use. Discard any bruised layers, and cut the fennel into 2-by-½-inch batons. You need 3 cups fennel for this recipe; reserve any remaining fennel for another use.


Preheat the oven to 375°F. Set a cooling rack on a baking sheet.


Season the chicken thighs on both sides with salt. Heat some canola oil in a large ovenproof sauté pan or roasting pan that will hold all the thighs in one layer over medium-high heat. Add the thighs skin-side-down and brown on the skin side, about 4 minutes. Turn the thighs over and cook for about 1 minute to sear the meat. Transfer to the cooling rack.


Reduce the heat to medium-low, add the onion to the pan, and cook for 1½ minutes. Add the garlic and cook for 1 minute. Cook, stirring often, until the onion is translucent, about 5 minutes. Stir in the fennel, turn the heat up to medium, and cook, stirring often, until the fennel is crisp-tender, about 10 minutes.


Pour in the wine and simmer for about 2 minutes to burn off the alcohol. Stir in the olives, red pepper flakes, bay leaves, lemon zest, and thyme, then pour in the chicken stock. Increase the heat, bring the liquid to a simmer, and cook until the fennel is tender, about 1 minute.


Taste the stock and season with salt as needed. Return the chicken to the pan skin-side-up, in a single layer. When the liquid returns to a simmer, transfer to the oven and cook for about 20 minutes, until the chicken is cooked through.


Turn on the broiler, and put the pan under the broiler for a minute or two to crisp and brown the chicken skin. Remove from the oven, and transfer to a serving platter. Garnish with the parsley leaves.


SERVES 6
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quail with lemon and herbs
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Quail makes a wonderful first course, one per person. It can be grilled or pan-seared (methods for both follow). This mild game bird takes well to marinades, and we offer two marinades here. This one is a simple lemon and herb marinade. Serve the quail with Caramelized Savoy Cabbage, Rainbow Chard with Raisins, Pine Nuts, and Serrano Ham, Mushroom Conserva, or Sweet Potato Chips.


MARINADE


⅓ cup thinly sliced scallions


1 teaspoon finely minced rosemary


1 tablespoon minced thyme


⅓ cup chopped flat-leaf parsley


2 bay leaves


4 small garlic cloves, smashed and peeled


⅓ cup fresh lemon juice


¾ cup olive oil


Freshly ground black pepper


6 semiboneless quail (Sources)


Canola oil


Fleur de sel


Combine all the marinade ingredients in a bowl. Blot any moisture from the quail and put them in a large resealable bag. Pour in the marinade and seal, removing as much air as possible from the bag. Refrigerate for 6 hours.


Remove the quail from the marinade and drain on paper towels. Remove any marinade ingredients clinging to the quail, since they could burn as the quail cooks. Pour about ¼ inch canola oil into a shallow bowl.


To cook the quail on the grill: Preheat a grill to medium heat. (Grilling Basics and Lightbulb Moment.)


Dip the quail in the oil, place breast-side-down on the grill, and cook until there are golden brown grill marks on the breast and the skin is crisp, about 3 minutes. Turn the quail over and cook on the second side for about 2 minutes, until cooked through. Sprinkle with fleur de sel.


To cook the quail in a skillet: Heat a large heavy skillet, preferably cast iron, over medium heat until very hot. Dip the quail in the oil, place breast-side-down in the skillet, and cook for 2 to 3 minutes, adjusting the heat as necessary to brown and crisp the skin. Turn and brown the second side, 1 to 2 minutes, until cooked through. Sprinkle with fleur de sel.


SERVES 6 AS AN APPETIZER



pomegranate-glazed quail
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The marinade in this quail recipe is based on chile peppers and pomegranate “molasses” (reduced pomegranate juice), which gives the skin a nice glaze. Again, the birds can be either grilled or pan-seared. For serving suggestions, see the headnote at the left.


MARINADE


½ cup pomegranate juice


½ cup pomegranate molasses (Sources)


2 tablespoons chopped serrano chile, including seeds


4 small garlic cloves, crushed and peeled


¼ cup chopped shallots


2 tablespoons chopped sage


4 strips lemon zest—removed with a vegetable peeler


6 semiboneless quail (Sources)


Canola oil


Combine all the marinade ingredients in a bowl. Blot any moisture from the quail and put them in a large resealable bag. Pour in the marinade and seal, removing as much air as possible from the bag. Refrigerate for 6 hours.


Remove the quail from the marinade and drain on paper towels. Pour the marinade into a small saucepan, bring to a simmer over medium heat, and simmer until reduced to a glaze. Strain through a fine-mesh basket strainer into a bowl. If grilling the quail, reserve a couple of tablespoons of the glaze for brushing the birds, and pour the rest into a small serving bowl.
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