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Introduction


Sometimes, when I’m flipping through the cookbooks in bookstores, I’m left with a gnawing feeling that there are certain things about cooking that I need to express—a sense of something missing, something left unexplained, like the frustration of being in a discussion at a dinner party and feeling unable to get an important point across. It was this frustration that spurred me to write this book.


I decided that I wanted to create a kind of guidebook or reference of techniques for people who may be used to cooking from recipes but who want more confidence and a sense of freedom in the kitchen. Recipes are tyrannical, often intimidating, and even though I’ve written thousands of them, I question their effectiveness in teaching people how to cook. Techniques, on the other hand, teach us how to get the most out of an ingredient and challenge us to use our intuition and follow our palates.


I divide techniques into two categories. There are the minor ones, which make life in the kitchen smoother and more efficient: tips for quick peeling, stemming, and chopping. And there are the big ones that turn you into a cook. Of these, there are surprisingly few. Once you’ve gotten a handle on roasting, poaching, grilling, frying, steaming, sautéing, and braising, you’ll know how to cook most foods, and if you understand the logic of how these techniques work, you’ll be able to improvise intuitively and give your own special style and identity to your cooking.


Some techniques, however, are almost impossible to get across in words and require some kind of visual cue. Because I’ve wrecked entire afternoons screwing together my own garden furniture and bookcases, it’s easy for me to imagine one of my poor readers, string in hand, trying to truss a chicken and after ten minutes, forgetting trussing and moving on to strangling. So I decided to illustrate certain techniques with an almost obsessive number of color photographs. I’ve tried to make the photographs cheery (see how easy this is!) and life-like—they were shot under real-life conditions in my cramped Brooklyn apartment—so that if the going gets rough, things won’t seem utterly hopeless.


Organizing this book was a bear. With the help and encouragement of my editors, we decided to divide the book into six chapters that include the fundamental “how-to” techniques that show and tell you right off the bat what to do. We put definitions and some of the whys in a Glossary, but at the end of each how-to technique, we tell you where in the Glossary to go to find this information. Not only are you directed to the related Glossary entries, but you are also directed to other techniques in the text. These appear under the See Also heading. By following the cues, the elements of technique end up tied together in a logical way.


At the end of How to Roast Vegetables, for example, the See Also heading tells you where to look for instruction on how to turn vegetables for roasting, how to make fresh bread crumbs to top roasted vegetables, and how to make chicken stock to glaze vegetables while they roast. Or, because vegetables taste particularly good when they’re roasted alongside a chicken or leg of lamb, you see where to go to learn how to roast poultry and meats. And because you may end up with a bunch of beet greens if you’re roasting beets, there is a listing for how to cook greens. The result of all this is that you can use the book as a quick reference or you can peruse at you leisure, flipping back and forth, and discover the lovely systematic logic inherent in the most basic and essential ways to cook.


However, some techniques are like Chinese boxes, containing techniques within techniques. I also wanted to make sure that no element got passed over as you worked through the sequence of photographs and step-by-step explanations. Roasting a chicken, for example, is inherently a very simple thing to do, but there are smaller techniques, like trussing, skimming fat off the roasting juices, perhaps thickening the roasting juices with flour or garlic purée, that are performed to show off the roast chicken at its best. But all of these “sub-techniques” can be used in other recipes or preparations as well and I didn’t want them to get lost under the roast chicken heading. Therefore, we have also illustrated “smaller” techniques like degreasing, thickening vegetable purées, and making a roux.


Although recipes aren’t always given in traditional form with specific amounts of ingredients and cooking times, enough information for you to cook nearly 150 dishes is provided. We show you how to cook by teaching you basic preparations, opting instead for ways of looking, tasting, touching, smelling—even listening as you cook. In How to Make a Vegetable Gratin, first you get the basic technique: Vegetables are layered in a low-sided casserole and baked under a crisp topping. Then you see how to vary the technique when you use different vegetables. There isn’t a measurement for liquid because the quantity is determined by the size of the dish and the amount of vegetable; instead you are given guidelines for judging the correct amount. Oven temperatures are also guides because oven thermostats are often wrong, but you also learn what the gratin should look like as it cooks so that you can raise or lower the temperature as needed.


Kitchen Notes and Tips, which appear throughout the book, offer overviews, guidance, tips, cooking times, oven temperatures, proportions, measurements, occasional equipment notes, and suggestions for how to use the technique to make other dishes.


The chapter called Working from Scratch includes more complicated techniques that might be intimidating for beginners. You can have some of these techniques—filleting a fish, trimming a rack of lamb—done at the fish store or by the butcher, but anyone cooking professionally needs to know how to do them. And whether you’re a professional or not, if you cook a lot, you may start to get picky and do things yourself. (My fish guy never gets all the scales off the fish and the butcher makes a face if I ask him to French a rack of pork.)


Carving is another matter. It used to be de rigueur, at least for men, to know how to carve. It was a status symbol, like knowing how to ride or play tennis. Most of us don’t worry about such things anymore (or at least won’t admit it), and while this may be for the best, I think one of life’s lovely rituals has been lost. Even the holiday turkey is carved, almost surreptitiously, in the kitchen, and the homey American gothic majesty of that giant golden bird is all but forgotten. My mission is to bring carving back to day-to-day life, so you’ll find all kinds of things to carve—including whole fish, flat and round—enabling you to turn the simplest roast or sautéed piece of fish or meat into an elegant, but not overly formal, meal.


Essentials of Cooking is a kind of kitchen companion, one I hope will make you want to cook, will help you out of the occasional jam, and will help you cook with confidence, maybe even with a little cockiness, because out of assurance comes creativity, and that’s when the real fun begins. You may want to use Essentials of Cooking with other cookbooks, like a writer might use a dictionary or thesaurus, to make sure you’re on the right track or to understand why (or why not) to use a particular method. But my biggest hope is that over time you who use this book will free yourself from the numbing exactitude of recipes and head boldly into market or kitchen with confidence and joy.





Basics
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How To



Peel Vegetables


You may be most comfortable with a specific type of peeler and use it for all vegetables. But the trick to peeling quickly and with the minimum of waste is to use a variety of tools, depending on the fruit or vegetable you’re peeling. A swivel-type vegetable peeler is best for vegetables with thin, delicate skins, such as asparagus and carrots. A peeler with a fixed blade is better for vegetables with thick skins that require deeper peeling, such as turnips and eggplant. For very thick skinned vegetables, such as celeriac, a paring knife works best, because it allows you to reach into the nooks and crannies below the surface of the peel.


Some vegetables, such as onions, tomatoes, bell peppers, and chestnuts, require special peeling methods.


To Peel Asparagus with a Swivel-Type Peeler


Peeling asparagus helps it cook evenly and makes it easy to eat nearly the entire stalk.


1. Cut off the woody ends, usually about an inch or two.
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2. Peel the asparagus up to the base of the tips by moving rapidly back and forth along the length of the stalk with a swivel peeler. Keep the stalks flat on the cutting board so they don’t break. Very thick asparagus can be peeled with a nonswivel peeler or a paring knife.
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Kitchen Notes and Tips


• Each type of peeler is most effective used a specific way. A swivel type peels with a back-and-forth movement, or by moving it away from you. Use nonswivel peelers by peeling toward yourself, as if you were using a knife.


• Peel thin-skinned vegetables such as carrots and asparagus with a swivel-type peeler.


• Peel thicker-skinned vegetables such as eggplant, turnips, and potatoes with a nonswivel peeler.


• String fennel and celery with either a peeler or a knife.


• Peel very thick skinned vegetables such as celery root and winter squash with a knife.


• A short plunge into boiling water will loosen the peels of onions and tomatoes and the inner peels of peeled chestnuts. This trick is especially handy for peeling pearl onions.


• Many people don’t think peeling asparagus is worth the bother, but peeled asparagus is easier to cook because the stalks cook in the same time as the florets—and you can eat the whole stalk if it’s been peeled.






To Peel Eggplant with a Nonswivel Peeler



1. Cut the ends off the eggplants.
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2. Peel the eggplant by peeling toward you.
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To Peel Celeriac with a Knife


1. If the celeriac still has the greens attached, cut them off where they join the bulb.
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2. Peel the celeriac by rotating the bulb against the paring knife.
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To Peel Turnips with a Nonswivel Peeler


If the turnip still has its greens, cut the greens off where they join the bulb. Otherwise, just cut off the hard end where the greens once were. Peel the turnip by rotating it against the blade of the peeler. (You can also use a paring knife.)
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To Peel Chestnuts



Chestnuts actually have 2 peels—a thick outer peel and a thin inner peel that clings to the meat of the chestnut.


1. Make a large X on the flat side of the chestnut. Be sure to cut completely through the peel, but not into the meat. Soak the chestnuts in warm water for 15 minutes; drain. Roast the chestnuts in a 350°F oven for 15 minutes, or until the outer skin curls away from the X.
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2. Peel the chestnuts while they’re still hot. (You may need to use a kitchen towel.)


If they cool and become difficult to peel, put them back in the oven for 5 minutes. To remove the inner peels, plunge the peeled chestnuts into boiling water for about 2 minutes. Drain and immediately rub them in a kitchen towel. Most of the peels will come off.
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To Peel Fava Beans


Unless they are very small and immature, after fava beans are shelled, each bean must be peeled to remove the bitter outer skin.


1. Slide your thumb along the seam running down the side of the bean, separating the 2 halves of the pod as you go.
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2. Peel each bean using your thumbnail or a small paring knife. If you have a large number of beans to peel, plunge the shucked beans in boiling water for about 30 seconds, drain, and rinse with cold water to make the peeling easier.
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To Peel Fennel



1. Cut off the fennel stalks where they join the bulb. (These can be saved and added to broths. The small leafy fronds can be lightly chopped and used as an herb or as decoration.)
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2. To eliminate the stringy filaments and any brown sections, peel the fennel bulb with a swivel or nonswivel peeler or paring knife. Hold the fennel with your thumb pressed against the bottom and work the peeler toward you.
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To Peel Pearl Onions


1. Pour boiling water over the onions and let sit for 1 minute. Drain in a colander and rinse with cold water.
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2. Cut off the tiny root ends of the onions.
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3. Peel off the thin outermost peel with a paring knife.
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To Roast and Peel Bell Peppers


When roasted and peeled, bell peppers (and certain hot chiles) become more flavorful and tender.


1. Place the peppers directly over a gas burner, on a grill, or under a broiler. (Or, for an electric stove, bend down the 2 ends of a coat hanger and place on the hot electric coil. Place the pepper on the hanger.) Char the peppers, turning occasionally, until completely blackened.
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2. Pull off as much of the blackened peel as you can with your fingers. Remove stubborn patches with a paring knife.
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To Peel Tomatoes



Most of the time, it isn’t necessary to peel tomatoes. When you’re making a tomato salad, for instance, peeling is optional. But when using tomatoes that are somewhat out of season, peeling will improve their texture. It’s also essential to peel tomatoes for tomato concassée; otherwise, the peels end up as little coils floating around in the sauce.


1. Use a paring knife to cut the stem end out of the tomatoes. Plunge the tomatoes into boiling water for 15 seconds if they are ripe, 30 seconds if underripe.


[image: image]


2. Drain the tomatoes in a colander and rinse them immediately under cold water, or plunge them into ice water.
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3. Peel back the skin in strips by pinching it between your thumb and a paring knife or just slide it off with your fingers.
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See Also


To make a tomato concassée, page 50


To seed tomatoes, page 36


Related Glossary Entries


Blanch


Concassée


Coulis





How To



Shuck, Stem, Trim, and Seed Vegetables


To Shuck Corn and Remove the Kernels


Use corn kernels in soups, creamed corn, and salsas.


1. Peel off the green husks and the thin silk that runs along the kernels. If the silk is hard to remove, rinse the corn under cold running water while brushing with a stiff nylon brush.
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2. Remove the kernels by cutting down the sides of the corn with a sharp chef’s knife.
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To Trim Brussels Sprouts


1. If you have a whole stalk of Brussels sprouts, cut the individual sprouts off where they join the stalk. If you’ve bought loose Brussels sprouts, cut off the base, which may have darkened and dried out slightly.


[image: image]


2. If the Brussels sprouts are large, cut them in half or into quarters.
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3. Brussels sprouts can also be “deconstructed” by cutting the leaves away one by one. Brussels sprout leaves can be sautéed or steamed in the same way as other leafy green vegetables.
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To Trim Cauliflower



1. Tear the green leaves and stems off the base of the cauliflower. Cut around the underside of the cauliflower with a paring knife, removing any green stems.
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2. Cut around the inside of the cauliflower, removing most of the core.
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3. Detach the florets where they join at the center core.
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4. Cut through the base of the florets to separate them into smaller florets.
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Stemming Greens


For most leafy greens, remove the tough stems before cooking. Greens with tender leaves that tear easily, such as spinach and sorrel, can be stemmed by hand. Greens with bigger, tougher leaves, such as Swiss chard, are best stemmed with a knife.


To Stem Spinach


Hold the spinach leaf between your thumb and forefinger and pull back the stem so even the strip of stem attached to the back of the leaf comes away.
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To Seed Cucumbers


1. Cut the cucumber lengthwise in half.
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2. Scrape out the seeds with a spoon.
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To Stem Swiss Chard


Fold the leaf in half so the stem runs along one side. Cut between the stem and the leaf.
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To Trim and Wash Leeks



1. Cut the root off the leek where it joins the base. (Don’t cut too far up along the white of the leek, or the leek will fall apart.)
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2. Cut the greens off an inch or two above the first hint of green on the white.
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3. Whittle off the outermost dark green leaves from the leek white.
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4. Cut the leek lengthwise in half.
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5. Hold the leek half, upside down (so dirt doesn’t lodge deeper into the leek), under cold running water. Rub each leaf between your thumb and forefinger to loosen any dirt.
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To Core and Seed Roasted Bell Peppers


1. Cut completely around the core of the peeled pepper with a paring knife.
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2. Pull the core out with your fingers.
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3. Cut down through one side of the pepper and spread the pepper open.
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4. Cut away and discard the strips of white pulp on the inside of the pepper. Push away the seeds with the knife or your fingers. (You can also quickly rinse them out under running water.)
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See Also


To roast and peel bell peppers, page 5





How To



Cut Up Vegetables and Herbs


The best way to cut up vegetables depends on their size and shape and how you’re going to use them. Usually, they are chopped, diced, minced, or sliced; occasionally, they are shredded or julienned. How do you decide whether to chop, slice, or julienne?


Chopping usually means to cut foods into smaller pieces of no particular shape and no particular size. Chop vegetables and herbs when appearance isn’t important, or when the vegetables will be strained out of a sauce or broth and not served. Generally, vegetables are chopped larger for longer-cooking dishes and smaller for shorter-cooking dishes. Mincing simply means to finely chop, and it is used for dishes that cook very quickly, or when you want to leave the minced food in the dish, as in a pan sauce.


Dicing means exactly what it sounds like, cutting the food into cubes, like dice. Dice when appearance is important. The French give different names, such as brunoise and macedoine, to refer to different-sized dice.


Shred, julienne, and chiffonade all mean to cut into thin strips. Leafy vegetables such as cabbage are shredded; leafy herbs and greens such as basil and spinach are cut into chiffonade. And other vegetables, such as root vegetables, are cut into julienne. Julienning is the first step in cutting a vegetable into the tiny dice called brunoise.


Vegetables may also be cut into larger shapes to be used as garniture for braises, roasts, and stews or for serving on their own. Vegetables such as turnips and fennel are often cut into wedges. Vegetables can also be “turned,” which means to trim the vegetable into an attractive oval shape with rounded sides (see page 21).


Chopping and Mincing


To Chop and Mince Onions


Onions, shallots, and garlic are chopped in the same way.


1. Place a peeled onion half, root end away from you, on the cutting board. Cut it lengthwise into thin or thick slices, depending on how finely or coarsely you want it chopped, leaving the slices attached at the root end.
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2. Slice horizontally through the slices, again being careful not to cut through the root end.
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3. Slice the onion crosswise. For minced onions, continue to chop until very fine.
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To Mince Garlic and Make Garlic Paste



Garlic paste has an even finer texture than minced garlic. Use garlic paste when you want a very smooth texture, as in a mayonnaise or in a soup or for making pesto without using a mortar with a pestle.


1. Place the side of a chef’s knife on the garlic clove and give the knife a quick whack with the heel of your hand. Pull off the skin. Trim the tiny root end off the peeled garlic clove. Place the garlic flat side down on the cutting board. If the clove is large or doesn’t have a flat side, cut it in half through the root end and place the cut side down.
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2. Slice the garlic lengthwise with a very sharp paring knife, leaving the slices attached at the root end.
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3. Make three horizontal slices through the garlic.


[image: image]


4. Finely slice the garlic crosswise.
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5. To crush minced garlic to a paste, place it near the edge of the cutting board and crush it, a tiny bit at a time, with the side of the chef’s knife. Lean firmly on the knife with the heel of your hand.
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Kitchen Notes and Tips



How to Chop and Mince



Vegetables can be chopped or minced by rapidly moving a chef’s knife up and down over the vegetable. This is simple to do, but there are a few tricks that make the process more efficient.
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• Chop a fairly large amount at once so you’re using the entire knife blade. (Unless you only have a very small amount of something to chop, it doesn’t make sense to have only a small section of the blade doing the chopping.)


• Keep whatever it is you’re chopping in an elongated pile parallel with the knife blade—again, so that the whole knife blade is in use.
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• You’ll have the most control if you grip the knife as close to the blade as possible. In fact, your thumb and forefinger should pinch the sides of the knife blade, while the rest of your hand wraps around the handle.


• Keep the tip of the knife blade firmly pressed against the cutting board while you chop to steady the knife and make it easier to control. (Many cooks press on the back of the knife with their free hand to steady it, but if you keep the tip of the knife firmly planted on the cutting board, this won’t be necessary, and you can then use your free hand to keep sliding whatever it is you’re chopping under the blade.)


• For some chopping, especially of very soft foods and herbs, you may find it easier to use the knife in the same way as when slicing: Instead of holding the knife tip against the cutting board, move the whole blade up and down. If your hands get tired, you can switch to a third method: Hold the knife blade with both hands, one hand near the tip and one near the handle, and move the whole knife rapidly up and down.
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How to Slice


• Slice vegetables by hand or with a vegetable slicer. A vegetable slicer is the easiest way to make very thin, even slices.


• When slicing by hand, hold the vegetable with one hand, with your fingers curled under so they don’t get in the way of the knife. By keeping the side of the knife blade right up against the knuckles of your hand, you can control the thickness of the slices by slowly moving your hand back along the length of the vegetable as you slice. This frees your cutting hand to move the knife very quickly. You can usually lift the knife completely off the cutting board when slicing, but if the vegetable is very hard, you may need to keep the knife tip pressed firmly against the cutting board to stabilize the knife and allow you to use more force.
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• It’s always easier to slice into half-rounds than rounds because, with half-rounds, you’re working with a vegetable that has one flat surface to keep it steady.



How to Dice



• Dicing is more methodical than chopping because dice should be regular and all the same size. Depending on how precise the dice need to be, a vegetable is usually first cut into even strips or julienne and then the strips or julienne are sliced.


• Very fine dice (slightly smaller than ⅛ inch) are called brunoise; slightly larger dice (a little smaller than ¼ inch) are called macedoine.


• It’s rarely necessary for home cooks to cut vegetables into perfect dice. Irregular dice are usually okay, as long as the pieces are about the same size. It’s much easier to cut carrots and other cylindrical vegetables (such as parsnips) into small triangular pieces than into perfect cubes.


• To cut a round vegetable into perfect dice, cut off the sides so you start out with one large cube as on page 17. If you want to save the trimmings (they freeze well and can be used for soups or purées), peel the vegetable first; otherwise, don’t bother.


How to Shred, Julienne, and Chiffonade


• You can shred cabbage by hand or with a vegetable slicer.


• To cut vegetables into julienne, thinly slice the vegetables, stack the slices, and slice them again. The size and thickness of the julienne is determined by how thick you make the slices.


• Plastic vegetable slicers and mandolines have julienne attachments, but most only offer one or two sizes (which never seem to be the right one) and it can be very difficult to force a vegetable through the many tiny blades. It’s generally better to slice the vegetable on the slicer and then julienne the slices by hand.


• To cut herbs or leafy vegetables into chiffonade, stack the leaves, a few at a time, roll into tight little cylinders, and finely slice them. Because some leafy herbs, such as basil, turn dark when sliced, toss them with a few drops of olive oil to protect them from the air and to slow the darkening.
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How to Turn Vegetables


• “Turned” vegetables are cut and trimmed into elongated oval shapes that look a little like miniature footballs. To turn a vegetable, you usually first cut it into sections or wedges, then round off the sides with a small paring knife. To determine how to cut up a vegetable before turning, look at it to see how you can get the most out of it and minimize waste. It’s usually best to cut cylindrical vegetables first into sections and round vegetables into wedges or rectangles.


• Trimmings from turned vegetables can be saved for soups or purées.






To Chop Mushroom Caps and Stems



For large mushrooms, slice the stems and caps separately.


1. If the mushroom stems are dark or very dirty, trim them with a paring knife.
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2. Rinse mushrooms quickly under running water in a colander or wipe them with a moist paper towel.
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3. Snap off the stems and slice the caps.


[image: image]


4. Hold the slices together and cut across the slices.
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5. Slice the stems.
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6. Chop the stems and diced cap as you would other vegetables. For small mushrooms, slice the cap and stem together and then chop.
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To Chop Parsley


This method can be used for most herbs and leafy vegetables. When chopping herbs, make sure the herbs are perfectly dry, or they’ll form wet clumps once chopped.


1. Cut off parsley stems while still tied (save for broth or a bouquet garni, or discard). Mound the leaves in a pile so you’re chopping a lot at once.
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2. With your free hand, push the leaves under the knife while rapidly moving the blade up and down. Press the tip of the knife against the cutting board to stabilize the knife. If your hands get tired, hold the blade with both hands and chop quickly.
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To Chop Carrots into Triangular Pieces


This method can be used for other cylindrical vegetables such as parsnips, zucchini, or cucumbers, and for stalks such as celery. For celery, cut the stalks lengthwise into strips and then slice.


1. Cut peeled carrots lengthwise in half. If the carrots are long, cut them crosswise in half. Cut each piece into 3 long wedges.
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2. Slice the carrots into miniature triangles (irregular dice).
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Slicing



To Slice Carrots into Rounds


When appearance isn’t important, slice carrots and other cylindrical vegetables lengthwise in half first so they stay steady on the cutting board while you’re slicing. But for some dishes, it’s important to cut the vegetables into rounds because they look better; in that case, leave the vegetables whole.
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To Slice Carrots into Half-Rounds


Cut carrots lengthwise in half. Place halves flat side down on the cutting board. Slice while holding the tip of the knife firmly planted against the cutting board and slowly inching back with your other hand as you work down the carrot.
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To Slice Zucchini into Rounds


Zucchini and other soft cylindrical vegetables such as cucumbers can be sliced very quickly and accurately by holding the vegetable with one hand and slowly inching back with your other hand as you slice.


To slice zucchini, cut off the stem end. Hold the zucchini with one hand with your forefinger folded under so that the blade slides up and down against the knuckle and your finger stays out of the way of the knife. Slice quickly up and down with your other hand.
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To Cut Zucchini into Triangular Pieces


For some dishes, such as soups or pasta dishes, whole rounds are too large. In these cases, the zucchini can be cut lengthwise in half or into quarters and then sliced. Slicing into triangular pieces is easier than slicing into rounds as one side lies flat against the cutting board.


1. Cut the stem end off the zucchini and cut the zucchini lengthwise into 4 or more wedges.
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2. Slice 2 or more of the wedges at once.
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To Slice Cucumbers More Efficiently



Long vegetables and strips of vegetables can be stacked so that you are slicing more than one at a time.


1. Cut the cucumber in half lengthwise. Scoop the seeds out of each cucumber half with a spoon.
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2. Place halves on top of each other, and slice them together. Use the fingers of your free hand to hold the halves together as you slice.
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To Slice Truffles


Though truffles are easy to slice by hand or with a plastic vegetable slicer, a truffle slicer is convenient and attractive if slicing truffles at the table.


Adjust the slicing thickness with the small nut set to one side of the blade. Move the truffle quickly back and forth against the blade.


[image: image]


To Shave Fennel with a Plastic Vegetable Slicer


A plastic vegetable slicer, set on the thinnest setting, will slice foods paper-thin.


Slide the fennel back and forth over the blade. Keep your fingers spread out to keep them out of the way of the blade. When you get closer to the blade, use the hand guard.


[image: image]


Related Glossary Entry


Slicer (also for a photograph of a hand guard)



Dicing



To Dice Turnips


Round vegetables can all be diced in this way.


1. Slice off the sides of the peeled turnip so you end up with a perfect cube.


[image: image]


2. Slice the cube. The number of slices depends on the size of the dice; be sure the slices are all the same thickness.


[image: image]


3. Holding the slices together with your fingers, slice them so you end up with sticks.


[image: image]


4. Holding the sticks—sometimes called bâtonnets (from the French for “rod”)—together, cut them into dice.


[image: image]


Related Glossary Entries


Brunoise


Macedoine


Shredding, Julienning, and Cutting into Chiffonade


To Core and Shred Cabbage


1. Cut the cabbage into quarters through the center core.


[image: image]


2. Cut the core out of each quarter.


[image: image]


3. Slice each quarter very thin with a vegetable slicer or chef’s knife.


[image: image]


To Cut Beets into Julienne or Bâtonnets


Round vegetables such as turnips or celeriac can also be cut in this way.


Slice peeled boiled or roasted beets. Stack the slices and slice into fine strips called julienne or into thicker sticks called bâtonnets, as shown here.


[image: image]
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See Also


To roast and peel beets, page 71



To Julienne Carrots



Parsnips and other cylindrical vegetables can be julienned exactly as shown here. Round vegetables such as turnips are best sliced and the slices stacked and thinly sliced into julienne.


1. Cut peeled carrots into sections the length of the desired julienne.


[image: image]


2. Cut lengthwise slices off 4 sides of each carrot section until you get down to the yellowish core. Discard the core.


[image: image]


3. Or, use a vegetable slicer to shave slices off the 4 sides of the carrot sections.


[image: image]


4. Stack the slices—don’t try to slice more than 2 or 3 at a time—and hold them in place with the fingers of one hand.


[image: image]


5. Cut the slices into strips as wide as they are thick.


[image: image]


To Julienne Roasted Bell Peppers


After removing the seeds and white pulp from the inside of a bell pepper, spread it flat on the cutting board and slice into fine strips.


[image: image]


See Also


To roast and peel bell peppers, page 5


To core and seed roasted bell peppers, page 9


Related Glossary Entry


Slicer



To Julienne Leeks



Leeks must be julienned entirely by hand.


1. Remove the greens, halve the leek, and wash under running water.
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2. Cut about ¼ inch off the root ends to make it easier to separate the individual white leaves.


[image: image]


3. Peel back and remove 3 of the leaves at a time.


[image: image]


4. If the leaves are more than about 3 inches long, fold them in half. (If they are very long, cut them in half.)


[image: image]


5. Hold the leeks firmly in place with one hand and slice with a chef’s knife.


[image: image]


See Also


To trim and wash leeks, page 9


To Cut Basil into Chiffonade


This method can be used for any leafy green. For most greens such as spinach and chard, which don’t turn black when cut, sprinkling with olive oil is unnecessary.


1. To keep them from turning black, sprinkle basil leaves with a few drops of olive oil. Rub the leaves so they’re all thinly coated with oil.


[image: image]


2. Stack the leaves, 2 or 3 at a time, and roll into tight cylinders.


[image: image]


3. Slice the leaves into thin strips.
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Shaping Vegetables: Turning and Cutting Wedges



To Turn Carrots


This method also works for cylindrical vegetables such as parsnips and zucchini. You can cut carrots into sections and then turn each whole section, but this method leaves much of the best part of the carrot—the orange outer part—on the cutting board. It’s better to remove the core from the carrot sections first and then trim the sides of the sections to give them an attractive rounded appearance.


1. Cut peeled carrot sections into wedges. Keep the wedges the same size by cutting as many as 5 wedges out of very thick sections and as few as 2 out of thinner sections.


[image: image]


2. Slide a paring knife along each side of the yellowish core and snap out the core.


[image: image]


3. Rotate the sides of the carrot sections against the blade of a sharp paring knife.


[image: image]


To Turn Turnips


This method works for all firm round vegetables. It’s most convenient to cut turnips into wedges before rounding off their edges by turning. The number of wedges depends on the size of the turnip and the desired size after turning. Small turnips can be halved and halved again to produce 4 wedges, as shown here, while larger turnips and other round vegetables can be cut into 6 or even 8 wedges before turning. If you’re confronted with very large round vegetables and want relatively small turned pieces, halve the vegetable crosswise through its “equator” and then cut each of these halves into wedges.


1. Cut the turnip into quarters (or more wedges).


[image: image]


2. Trim the sides of the wedges by rotating the wedges against the knife blade. Try to trim the whole length of a side in one single motion so you end up with a continuous arc. If you stop in the middle, the side will be faceted instead of evenly rounded.


[image: image]
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To Cut Fennel into Wedges



1. Trim fennel branches.


[image: image]


2. Peel fennel with a vegetable peeler.


[image: image]


3. Cut the bulb in half. Be sure to cut through the middle of the core—visible on the bottom—so that some of the core stays attached to each wedge and holds it together.


[image: image]


4. Cut each half into 3 to 6 wedges, depending on the size of the fennel, always starting in the center of the core.


[image: image]


To Cut Turnips into Wedges


Cut peeled turnips lengthwise in half. Cut each half into as many wedges as you like.


[image: image]





How To



Prepare Fruits


Fruits differ so much in shape, size, and structure that they demand a variety of different techniques to peel, seed, stem, zest, and/or slice them.


Preparing Apples


To Peel Apples


1. Cut the stem end out of the apple by inserting a peeler into the apple and rotating.


[image: image]


2. Peel the apple by rotating it against the peeler blade. A nonswivel peeler is best.


[image: image]


3. Immediately rub the peeled apple with a lemon half to keep it from turning dark.


[image: image]


To Section and Slice Apples


1. Cut peeled apples in half from top to bottom.


[image: image]


2. Cut each half into two or more wedges. Cut the core out of the center of each wedge.


[image: image]


3. To slice, slice the halves or wedges across. (Apple slices can be tossed with lemon juice to keep them from darkening. But never soak apples in lemon water—as you would for artichokes; it will leach out all their sweetness and make them taste almost like cucumbers.)


[image: image]



Preparing Citrus Fruits



An orange and a lemon are shown here, but these techniques work for all citrus fruits.


To Peel Oranges Without Leaving Any Membrane


1. Cut the ends off a seedless orange just far enough to expose the flesh.
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2. Place the orange on a cutting board and carefully cut away the peel with a paring knife. Remove as little flesh with the peel as possible by following the orange’s shape.


[image: image]


To Slice Peeled Oranges


Slice the peeled orange into rounds.


[image: image]


To Cut Peeled Oranges into Sections


1. Use a paring knife to cut along the inside of the membranes that separate the wedges. Slice only down to the center of the orange.


[image: image]


2. Continue cutting along both sides of each membrane, working over a bowl to catch the juices and letting the sections fall into the bowl.


[image: image]


3. Squeeze the membranes to extract all the juice.
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To Julienne Lemon Zest



1. The easiest way to julienne lemon zest is with a zester, which removes the zest in tiny strips.


[image: image]


2. If you don’t have a zester, carefully slice the zest off in strips with a paring knife or a peeler. If some white pith is left on the inside of the zests, trim it off.


[image: image]


3. Cut the strips of zest into very fine julienne.
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To Pit Apricots


1. Cut all the way around the apricot, going down to the pit, with a small paring knife.


[image: image]


2. Pull the 2 halves apart with your fingers and remove the pit.
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Preparing Stone Fruits


To Pit Cherries


Most cooks have a favorite method for pitting cherries. Instead of using a cherry pitter, which takes a lot of the cherry flesh with it, push the pit out with a chopstick.
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Preparing Exotic Fruits



To protect their soft flesh, kiwis and persimmons are peeled using a spoon.


To Peel and Slice Kiwis


1. Cut the ends off the kiwi with a sharp paring knife.


[image: image]


2. Slide a soupspoon just under the skin and twist it around, scraping against the inside of the peel while not cutting into the flesh. Slide the spoon all the way through to the other end of the kiwi, completely detaching it from the skin.


[image: image]


3. Slide the kiwi out of the skin.
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4. Slice peeled kiwis into rounds.


[image: image]


5. Or cut lengthwise into wedges. If the center core of the fruit is hard, trim it out of each wedge.
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To Prepare Persimmons


The persimmons should have the texture of overripe tomatoes.


1. Cut the stem end out of the persimmons.
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2. Cut the persimmons in half.
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3. Scoop out the flesh with a spoon.
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To Peel and Section Pineapple



1. Twist off the leafy top and discard.
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2. Cut off both ends, exposing the flesh. Stand the pineapple on a cutting board. (Make sure the cutting board is very clean—pineapples like to absorb other flavors.)


[image: image]


3. Slice all around, cutting deep enough to eliminate the small brown pits. (Or don’t slice as deep, and then cut the pits out one by one with a paring knife. This saves pineapple but takes time.)
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4. Cut the pineapple lengthwise into quarters or sixths, cutting through the center core.
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5. Cut the core off each quarter or sixth and discard.
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6. Slice the pineapple into wedges.
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To Pit and Peel Mangoes



1. Cut the mango in half, starting from one of the more pointed sides of the mango. (Mangoes have a large flat pit, which you want to approach from the side.) With the knife, skirt along the pit, slicing around it and halving the mango.


[image: image]


2. Slide the knife under the pit and cut it away from the mango.


[image: image]


3. Make a series of slices lengthwise and then crosswise in the mango flesh to form a crosshatch pattern. Be careful not to cut through the skin—the mango will not only be harder to peel, but you might cut your hand.


[image: image]


4. Turn each mango half inside out and spoon out the cubes of mango flesh.
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To Trim Strawberries


Don’t just cut the stems off—you’ll waste strawberry. Instead, cut the stems out by rotating a paring knife around the top of the strawberry, leaving a small cone-shaped indentation. (Always rinse strawberries before hulling, not afterward, or they’ll get waterlogged.)
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How To



Take the Meat out of a Coconut


When buying a coconut, hold it up to your ear and give it a shake. You should hear liquid sloshing around inside.


To Take Out the Meat


1. Twist a Phillips head screwdriver into 2 of the indentations (the eyes) at one end of the coconut. If you have difficulty, pound the screwdriver into the holes with a hammer. Drain off the coconut juice. It makes a delightful sweet drink but is not the same as coconut milk.
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2. Bake the coconut in a 350°F oven for 20 minutes to make the flesh pull away from the shell. Wrap the coconut in a towel, place it on a hard surface, and crack open with a hammer.


[image: image]


3. Pull the coconut apart. Use a regular screwdriver to snap the white interior away from the hard outer shell.


[image: image]


4. Peel off the brown skin with a vegetable peeler.


[image: image]


To Grate Coconut and Make Coconut Milk


Many cooks confuse coconut milk with the liquid found inside a coconut. Coconut milk is made by infusing grated coconut with boiling water and then straining the mixture.


1. Grate the peeled coconut meat by hand or in a food processor and place it in a bowl.
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2. Pour over enough boiling water to barely cover the grated coconut.


[image: image]


3. Let the coconut milk sit for 15 minutes, then strain through a fine-mesh strainer, pressing down on the coconut with a ladle to extract as much of the coconut milk as possible. Then pour more boiling water over the used coconut and repeat the process, to get a second pressing from the coconut.
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How To



Make a Chicken Broth


Broths, also called stocks, are essential to many dishes. A great number of soups and sauces are based on broths. Stews, sautés, and daubes are moistened with broth. Traditional French restaurant kitchens have veal, chicken, and beef broths on hand, but I simplify things by using white chicken stock for light-colored and delicately flavored preparations, and brown chicken stock for darker, more robust dishes.


White chicken broth is made with raw vegetables and chicken and has a light color and flavor. It’s used in pale soups and other light-colored or delicate-tasting dishes, such as white chicken fricassée and veal blanquette. Brown chicken broth is made with bones and vegetables that are browned in a roasting pan in the oven before the water is added. Because of this preliminary caramelization, brown broth has a richer flavor and darker color than white broth. Brown chicken broth is used in brown chicken fricassées, such as coq au vin, and in daubes, stews, and pot roasts.


White Chicken Broth


1. Combine chicken parts with aromatic vegetables and a bouquet garni. Add cold water to cover.


[image: image]


2. Bring to a gentle simmer for 3 to 4 hours, skimming off fat and scum from time to time.


[image: image]


3. Strain, allow to cool, and refrigerate.
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Brown Chicken Broth


1. Spread chicken carcasses or parts and aromatic vegetables in a sturdy roasting pan.
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2. Roast at 400°F until the parts are well browned, the juices caramelize on the bottom of the pan, and the fat is clear and floats. Transfer the chicken to a pot. Spoon off and discard fat.


[image: image]


3. Set the roasting pan on the stove, pour in water or broth, and deglaze the caramelized juices by scraping the bottom of the pan with a wooden spoon until all the juices have dissolved.


[image: image]


4. Pour the deglazed juices over the chicken parts. Add additional broth or water to cover. Simmer gently and skim off any froth or fat that floats to the top. Make a bouquet garni and nestle it in the broth.


[image: image]


5. Simmer for 3 to 4 hours, skimming off fat and scum every 30 minutes. Strain the broth and cool. Chill the broth overnight in the refrigerator. Scrape any congealed fat off the top of the broth with a large spoon.


[image: image]


See Also


To make a creamy veal stew, page 212


To make a stew without browning, page 210


Related Glossary Entries


Aromatic Vegetables


Broth


Caramelize


Deglaze


Degrease


Emulsion


Fricassée


Roast




Kitchen Notes and Tips


• Use chicken carcasses or cut-up whole chickens for broth, or, if easier to find (or less expensive), chicken wings and drumsticks.


• Count on about 2 cups of water per pound of solids. The water should barely cover the meat or bones—too much liquid makes the broth weak.


• Flavor broths with carrots, onion, celery, and, if you like, fennel branches, roughly cut into large chunks.


• Broths are degreased by skimming with a ladle while they simmer and then again, once they are chilled, by scraping off the fat that congeals on the top of the broth.


• A duck broth is prepared just like a brown chicken broth; for a particularly flavorful duck stock, moisten the bones with white or brown chicken broth.


• Don’t ever put hot broth in the refrigerator or freezer: The heat of the broth will raise the temperature of the unit and compromise the other foods in it. Let broths cool at room temperature for an hour or two before refrigerating. If you’re freezing the broth, chill in the refrigerator for several hours before moving it to the freezer.


• If you’re preparing more than a couple of gallons of broth at once (more common in a restaurant than a home kitchen) or if your kitchen is especially hot, chill the finished stock in its container in a bowl of ice water to cool it quickly before refrigerating. If you’re dealing with a very large pot of stock, it’s often easier to float a container of ice in the broth to cool it. Just make sure the outside of the container of ice is perfectly clean.


• Broths can be stored for up to 5 days in the refrigerator and almost indefinitely in the freezer.


• If your broth has been in the refrigerator for 5 days, bring it back to the boil and then let it cool as described above. It will keep in the refrigerator for another 5 days. You can repeat this indefinitely.







To Make a Bouquet Garni


A bouquet garni is a bundle or packet of herbs that is added to broths, stews, and soups to give them a subtle herbal flavor and aroma. A classic French bouquet garni contains parsley (it’s more economical to use just stems if you can use the leaves for something else), thyme, and bay leaves, but in different regions—and in different countries—other herbs are sometimes used. In the south of France, for example, flavorful ingredients such as dried orange peel are sometimes included. Most American cookbooks suggest tying the herbs in a packet of cheesecloth. This is useful when you’re using dried herbs off the stem, but if your herbs—dried or fresh—are still on the stem, it’s far easier just to tie the herbs together with string. Remember, also, that the size of a bouquet garni is determined by the amount of liquid it will be simmered in—from a bunch the thickness of your thumb for a small amount of sauce to a bunch the size of your forearm for a large stockpot full of broth. The bunch shown here is appropriate for a small pot.


[image: image]








How To



Make a Fish Broth


A classic fish broth is made by gently simmering fish heads and bones in white wine and water with onions and a bouquet garni. Like other broths, fish broths can be made with uncooked bones for a light-colored and -flavored effect, or with bones that are first browned for a richer flavor. Lean nonoily fish such as flatfish, sea bass, striped bass, and snapper make good all-purpose white fish broths for use in sauces, braised fish dishes, and paellas. For a full-bodied brown fish broth such as the one used for bouillabaisse, brown the bones and vegetables before adding water so that their juices caramelize to give the broth a deep, rich flavor.


A red-wine fish broth such as the one used to make Snapper Baked with a Red-Wine Fish Broth is made with the browned bones of an oilier fish, salmon, which has too strong a flavor for a classic broth. This broth is made with red wine instead of water and white wine. Carrots add flavor and sweetness to red-wine fish broth but are rarely used in a classic white fish broth.




Kitchen Notes and Tips


• Count on about 2 cups of water per pound of bones. The water should just barely cover the bones—too much liquid will make the broth weak. When making a brown fish stock, you’ll need slightly less liquid, because the bones will have fallen apart and will take up less room.


• Soak fish bones in cold water to get rid of any traces of blood, which would discolor the stock. Cut out the gills for the same reason.


• Snap the backbones in one or two places to break them up before cooking. This releases the gelatin in the bones (gelatin gives the broth body) and makes the bones more compact so that you can use less water. Leave heads whole; it’s almost impossible to break them up, and they’ll fall apart as they cook.


• Because fish broth cooks for less time than chicken broth, the onions must be cut smaller so they release their flavor; chop or slice them.


• Fish broth cooks for much less time than poultry or meat broths—20 to 30 minutes is sufficient—because the bones break down and release their gelatin quickly. Don’t cook longer than necessary, or the broth will taste fishy.





Fish Broth


A classic fish broth is made by simmering the bones and heads—called “frames” by professionals—from filleted fish with sliced onions, a bouquet garni, a little white wine, and water. Fish broth should not be simmered for more than 30 minutes, or it will develop too strong a flavor.


1. Remove any guts from the fish’s rib cage. (Some cooks gut fish before filleting, in which case the frames will not contain any, but it’s easier to fillet the fish before gutting and then remove the guts from the frames, as shown here.)
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