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The 
 Easy Gourmet Cookbook

Dear Reader:

My love affair with food began when I was very young. My French mother, Bérénice, would always be in the kitchen, whipping up a classic French dish, feeding us from her native menu, rather than an American one. The smells of coq au vin and boeuf bourguignon regularly wafted through our house, planting in my impressionable mind a hunger for gourmet cuisine.

Today, as a food and travel writer, my journeys have led me across the globe, and into some of the world's finest restaurants. On my adventures, I have encountered chefs whose fertile culinary imaginations create wondrous concoctions, using only the richest cream, the freshest produce, the most pungent truffles.

In this book, I have drawn on the expertise of many of these chefs in an effort to inspire you to visit exotic lands, either in person or in your own kitchen. I have focused on recipes I call “easy gourmet” — a phrase that you will soon discover is not at all an oxymoron. Food and travel are truly two of life's most precious gifts, and I hope you will enjoy their flavorful marriage within these pages.

Bon appétit!









    
      

      Welcome to the EVERYTHING® Series!

      These handy, accessible books give you all you need to tackle a difficult project, gain a new hobby, comprehend a fascinating topic, prepare for an exam, or even brush up on something you learned back in school but have since forgotten.
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      Important sound bytes of information

      You can read an EVERYTHING® book from cover to cover or just pick out the information you want from our four useful boxes: e-facts, e-ssentials, e-alerts, and e-questions. We literally give you everything you need to know on the subject, but throw in a lot of fun stuff along the way, too.
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      Quick handy tips
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      Urgent warnings

      We now have well over 300 EVERYTHING® books in print, spanning such wide-ranging categories as weddings, pregnancy, cooking, music instruction, foreign language, crafts, pets, New Age, and so much more. When you're done reading them all, you can finally say you know EVERYTHING®!
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      Solutions to common problems

    

  
    
      Contents

      
        
          Acknowledgments
        
        

      

      
        
          Introduction
        
        

      

      1

      
        
          Going Gourmet
        
        

      

      2

      
        
          Vive La France
        
        

      

      3

      
        
          Belgium: More Than Just Chocolate
        
        

      

      4

      
        
          Germany: Beyond Boiling and Beer
        
        

      

      5

      
        
          Greece: Gourmet Island Hopping
        
        

      

      6

      
        
          Italy: Eating the Sun
        
        

      

      7

      
        
          Spain: Dining after 10 P.M.
        
        

      

      8

      
        
          Scandinavia: Straight from the Sea
        
        

      

      9

      
        
          Great Britain: It's Not Just Fish and Chips
        
        

      

      10

      
        
          Central and South America: Road to Rio and Beyond
        
        

      

      11

      
        
          India: Spicing Up Your Life
        
        

      

      12

      
        
          Thailand: Land of Lemongrass, Coconut, and Curry
        
        

      

      13

      
        
          China: No Ordinary Stir-Fry
        
        

      

      14

      
        
          Japan: Japanese Without the Chopsticks
        
        

      

      15

      
        
          The Middle East: At the Root of It All
        
        

      

      16

      
        
          Africa: A Food Safari
        
        

      

      17

      
        
          USA: The Melting Pot
        
        

      

      18

      
        
          Oh Canada: Taste of the Provinces
        
        

      

      19

      
        
          Mexico: Thinking Outside the Taco
        
        

      

      20

      
        
          Bermuda and the Caribbean: Island Eats
        
        

      

      
        
          Appendix A: Gourmet Cooking Glossary
        
        

      

      
        
          Appendix B: What Is Gourmet? Chefs Quoted
        
        

      

      
        
          Appendix C: Wine Accompaniments
        
        

      

    

  
    
      

      
      Acknowledgments

      Special thanks to the many chefs from around the world who have shared their recipes, and also to Steve, for assisting me with the metric conversions.

    

  
    
      

      
      Introduction

      [image: illustration] What does “gourmet” mean? When you think of the word, you probably have a sense of what it refers to, but you may find it difficult to explain. Some people associate gourmet with fancy ingredients, or an exacting recipe. Sometimes it is synonymous for French, and impossible to pronounce. We often ascribe “gourmet” to that which is both delicious and unfamiliar. Or it could be the thing adorning the plate that simply looks too beautiful to eat. And, of course, it can refer to the meal that cost as much as a home mortgage.

      Today, the mystique of gourmet cooking has been replaced by something far more useful: knowledge. Gourmet cuisine is no longer reserved for celebrity chefs or the French. It can come in the form of a solitary ingredient that is not readily available, such as quail eggs or galanga root. It can be taking the extra time to think of presentation when you put a dish together. For instance, rather than throwing salad in a bowl, you can drizzle the dressing on the side of the plate, build a tower of mixed greens, and finish it with a chive garnish. It takes five minutes, but looks far more dramatic on the plate.

      For the sake of this book, I am operating under a broad definition of gourmet. Some recipes incorporate the philosophy of layering and complexity, while others may simply include a unique ingredient. Some require extra care and time, while others test your talents at assembly. And some recipes are culinary icons, a dish quite common to a particular culture but which may very well taste “gourmet” to those unaccustomed to the cuisine.

      Gourmet does not have to mean difficult, and I have therefore taken special care to include straightforward, easy-to-follow recipes. Though “easy gourmet” may sound like the ultimate oxymoron, just because something is elegant, with complex flavor, does not (as Chef Roland Passot noted) mean it must be difficult to make. And to that end I hope everyone reading this book comes away with a sense that they too can create a wonderful gourmet meal, from whichever country or region, whatever the occasion.

    

  
    
      1

      
      Going Gourmet
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      Food. It's perhaps life's most universal necessity, as well as joy. Whether it is a mother preparing dinner for her family, a husband throwing prime rib on the grill, or a chef showcasing his or her skill at a fabulous restaurant, eating is about family and community. You use it to celebrate positive events, such as a new job or a raise, or even as a way to propose marriage. Sitting around the table together in the evening to share details about your day is a way to use the custom of dinner to bring your family closer together. You rely on food for nourishment, though it goes far beyond simple sustenance.

      Small Beginnings

      Over the years Americans have gained access to a rainbow of cuisines. The Round-the-World Cookbook, a collection of recipes compiled by Pan American Airways, spoke to wives in the 1950s as if they were on the culinary cutting edge by introducing the food of other cultures. The average housewife, suddenly armed with recipes from lands she had probably only caught pictures of in magazines, had a newfound sense of running an “international” kitchen, a far cry from today's traveled career woman, mother, and wife.

      Another way of learning about food came from the diversity of people who make up the United States. You need only look to our own cultural melting pot to see how it overflows into your kitchens: countless immigrants brought with them a taste of their own cultures. If you grew up in California, Mexican food was de rigueur, and no one can live in New Orleans without reveling in French cuisine. Of course, the United States has its own unique culinary traditions, from good ol' Texas barbecue, to the hearty flavors of Soul Food, to the birth of the almighty California Cuisine.

      There are many characteristics that can distinguish gourmet food from what is not considered to be gourmet, such as:

      
        	Always using the freshest ingredients available.

        	Daring to incorporate unique or hard-to-find ingredients.

        	Not being afraid of unusual combinations, but never sacrificing taste for the sake of complexity.

        	Concentrating on presentation, remembering that you eat with your eyes.

        	Realizing that a great meal is an investment, and being willing to sometimes spend a bit extra for special ingredients.

        	Cooking with enthusiasm, which is always infectious.

      

      Food from Afar

      Perhaps most influential of all on the education of the American palate, at least in recent years, has been travel. With the radical expansion of airline routes and lower prices, it's a good bet the average household has journeyed abroad, tasting foods that made firsthand impressions on their palates. Americans are opening their minds (and mouths) across the globe. Part of the excitement of travel is having the chance to eat beyond our usual menus. Memorable travel is often synonymous with great food. How many times do you, when recalling a destination, think back to an awe-inspiring meal, the pungent scents wafting through a food market, or even an explosively fresh fruit drink served on the side of the road?

      Yet even with today's travel opportunities, a shocking number of people still do not journey beyond the borders of the United States. Only a small percentage of American citizens carry current passports. They may know of various cultures, but they have not experienced them firsthand. Food provides that opportunity. One way may be to visit a local international restaurant. Mexican, Italian, French, Thai, Japanese, and Chinese are all common restaurant choices, but now America is experiencing an upswing in even more exotic foods — Ethiopian, Persian, and so on — including a growing number of upscale fusion restaurants, such as Sushi Samba in New York City, which seamlessly blends Japanese and Latin flavors. These establishments boast eclectic cuisine that defies one simple geographical reference.

      Food as Art

      Over the years, cooking has developed into an art. Through the introduction of culinary shows (starting with Julia Child, now an entire network — the Food Network — is dedicated to the cause), through magazines, Internet sites, and books, American tastes are becoming more educated. Instead of simply following recipes in rote fashion, many cooks want to feel as though the kitchen is a place where they can experiment, learn, and create. Today's average cook wants the key to feeling innovative in the kitchen.

      These vast sources and opportunities for learning about food gave birth to a new generation of “foodies.” Baby boomers, one of the world's best-fed generations, went from frequenting exotic restaurants and lands to taking these experiences directly into their own kitchens. And why not? Today's average kitchen is well suited to inquisitive palates. Even markets play an important role in this global culinary education. The average upscale market, such as Whole Foods or Trader Joe's, nurtures this newborn culinary enthusiasm by stocking shelves with an ever-growing list of international staples and hard-to-find gourmet items.

      France, with its increasing focus on painstaking preparations and dramatic presentation, was certainly the historical leader in the quest for sating complex culinary desires, and encouraged other countries to push their own culinary envelopes. The evolution of French cooking into an art form occurred through a combination of many historical factors — the ingredients available, the harsh discipline of the restaurant apprentice system, the royal court, the Revolution, the creativity of many individuals, the sharing (and stealing) of recipes and information, and, most of all, the love of good food.

      Other cultures took notice and began experimenting. Nowadays, countries that were previously not known for noteworthy cuisine, such as England, Germany, and Scandinavia, are turning to more gourmet philosophies in the kitchen (as you will notice by the large number of recipes from these countries in this book). Of course, there are still some places in the world, such as many parts of Africa, where food and money are in short supply, and eating at all is more pressing than eating fine food. But even there, changes are taking place. Hopefully, as the world continues to mix and merge, one day people from all around the world will be able to celebrate one of life's most invaluable gifts together.

      Getting Organized

      Professional chefs have a philosophy called mise en place, which means “everything in its place.” Quite simply, it's organization. Before you go shopping, it always wise to write a list of the things you'll need to purchase, and it's helpful to consider the best places to buy the ingredients you'll be using. You have a lot of options to explore these days with so many specialty food stores opening. You'll also want to take into account the before and after of making a meal — setting up your workspace and serving the meal.

      Shopping

      Read a recipe in its entirety at least once before starting your shopping list. Write your list to take advantage of items at the salad bar for prepped produce, the deli counter for sliced meats and cheeses, the produce counter for cleaned greens, the freezer section for prepped vegetables, and the dairy counter for specialty cheeses. As you get more familiar with your grocery store, you can begin to write your shopping list in the same organization of the store, grouping dairy together, produce together, deli together, and other categories.

      Know your stores. There are many specialty stores out there, including gourmet shops, cheese shops, ethnic markets, butchers, restaurant supply houses, and local supermarkets. Plan to stop at one new store on shopping expeditions when you have time, and you'll be amazed at the different foods and products that are designed to save you time.

      
        
          
            [image: illustration]
          
        

        Never shop on an empty stomach. While shopping can be fun, the goal is to buy what you need and not have leftovers, and shopping while hungry is a recipe for buying more than you need.

      

      Setup

      A clean work area is a pleasure to be in. Give yourself counter space. Make sure your sink and dishwasher are clean, have a couple of clean cutting boards on hand, and you're set. Your products should be arranged in the order listed in the recipe — this is also the order in which you'll use them. Pre-measure where possible, prepare baking pans if specified, preheat your oven when needed, and bring refrigerated items to room temperature if required. Now take a step back and put away anything that you're not going to be using, including spice jars, dairy containers, canisters, pans, or bowls. Trimmings and scraps should go into the garbage and dirty dishes should go into the sink, preferably in hot, soapy water to make cleanup easy. Good planning may seem like work, but it's actually a way to establish good habits that save time in the long run. Now is also a good time to think ahead and chill salad plates and warm serving platters.

      Cooking

      Your area is clean and your ingredients are prepared and you're ready to start. Take a minute and read the recipe in its entirety one more time. The worst time to realize you forgot something is in the middle of cooking. Have a few extra tasting spoons available and make sure there are paper towels and dishcloths easily accessible — just in case.

      It's always a good idea to wash a few pots and pans when you have a minute, but don't let yourself become distracted from your priority, which is cooking. Follow the steps in the recipe and the suggested times provided for each step, but always keep in mind that the visual indicators noted in the recipe supersede the suggested times: if your fish is golden brown and cooked through in 6 minutes even though the recipe says 9 minutes, take it off the heat. Each oven and stovetop cook differently, pans cook differently, and meats, poultry, fishes, and vegetables each cook differently depending on age. Let your senses — not the clock — guide you.

      Serving and Presentation

      Even if you're cooking for just yourself, use a plate and sit at the table to enjoy your meal. It's just no fun to stand at the stove and eat your food from the pan. You deserve to be served, even if you're the one serving. Take a minute to chill salad plates and soup cups, if appropriate, and warm your dinner plates and serving platters.
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        Make sure you have a spot in the kitchen or a clean dishwasher so you have somewhere to put dirty dishes if you're serving a multicourse meal. It's better to have a place to put them temporarily than to leave them on the table.

      

      Cleanup

      Cleanup is a necessary evil. Try not to leave everything for the end; put dirty dishes in the dishwasher as you use them. If you're going to leave a dirty pot on the stove to save sink space, fill it partway with hot soapy water so it can soak while you're enjoying your meal.

      Restaurant supply houses, many of which are now open to the public, and larger discount chains sell a variety of aluminum disposable pans at a reasonable cost. Use these pans for any dishes that will be messy due to sauces, broiling, or roasting. You can run them through the dishwasher, and if they don't come out clean, toss them in the garbage. Place your broiler rack on a small rimmed baking sheet with sides or a small baking pan filled halfway with water — the drippings will fall into the pan, reducing your broiler cleaning time by at least half. Clean your broiler and grill after each use; it's disheartening to start preparing dinner and realize the broiler or grill was never cleaned from the previous use.

      Kitchen Essentials

      Your kitchen is where quality outweighs quantity when it comes to equipment. Your kitchen equipment will determine the efficiency of your workspace, which saves time in prepping, cooking, and cleanup. Having the right appliances makes your cooking experience efficient and easy. The right utensils for the right job also play a big role in how smoothly everything goes. Everything from what you use to cook to how you get rid of the scraps shapes the outcome of your cooking.

      Basic Equipment

      Freezer containers, food storage bags, freezer bags, and refrigerator bags in a variety of sizes, parchment paper, plastic film, and aluminum foil are staples that you should not be without. Ideal for storing leftovers for short or long periods of time, these items make it easy to handle any food that doesn't get eaten and provide versatility for storing depending on the type of food you're working with. For strainers and colanders, buy two different sizes of the metal type and you won't need to worry about heat resistance. A metal steamer basket is perfect for preparing vegetables, and the quality is usually consistent from brand to brand. Cutting boards are also helpful tools. Ideally, you should have two or three on hand. It's good to have one board for fruits, one for onions, garlic, etc., and one for meat and poultry. You can also have one for fish. Proper maintenance is mandatory, so be sure to follow the manufacturer's directions. They're available in wood and plastic, but the difference is simply one of personal preference.

      A good cookware store will work with you to explain the pros and cons of each type of cookware for pots, pans, and ovenware. There are many manufacturers and each brand has its advantages. You'll know the types of foods you'll be preparing most and your style of cooking — braising, broiling, stovetop grilling, and sautéing. Invest in the cookware that you'll be using most.
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        There are many cost-effective cookware sets on the market, but make sure you analyze your storage space before bringing home that twenty-two-piece set that was just too good to pass up. Check with people you know who cook — ask what they use and what their likes and dislikes are and what they would do differently if purchasing a cookware set again.

      

      Food Processors

      Mini — food processors are huge timesavers for mincing garlic, shallots, herbs, and a number of other items. Many are now under $25, and if you watch for sale specials, you can get an extra work-bowl at no charge. You can also use a full-size food processor. Prices have come down on these appliances, so research before you buy to get the most for your money. Simple is better than complex — pay only for the accessories that you'll actually use. These appliances come with helpful manuals that provide tips for using them to get certain desired results. It's worth taking the time to get acquainted with the different ways you can use these products so that you know different ways to prepare food. In the end, these tips will make cooking much easier and save you time!

      Handy Gadgets

      One tool that every kitchen and cook should have is a hand mixer. Invest in a quality mixer with good motor speed. Several models also include a number of accessories including “wands” that are invaluable for puréeing soups, sauces, and fruit smoothies.

      Citrus graters, which are also called rasps, are incredibly efficient tools that are excellent for grating the rinds of fruits for zest, and the larger version can be used for cheeses. Vegetable peelers are helpful, too. Buy two — you'll be glad you did (especially when you forget to run the dishwasher!). Can openers, whether manual or electric, are another must-have for any kitchen. A quality manual one is just as easy to use an electric one, and does the job all the same — it just depends on your preference. Pick one that's easy to hold and has rubberized handles. Instant-read thermometers are a sure way to test temperatures and doneness. Many thermometers now have the proper temperatures for meat and poultry printed right on them or their cover. Timers are also a must-have — it's just too easy to get distracted and a timer can save you from making countless mistakes.

      Useful Equipment

      When it comes to what you use to measure your ingredients, what you'll cook them in, and where you'll store them, there are some basic items that you'll need. Liquid measuring cups are essential. Don't count on just one big glass measuring cup to do everything. Have a variety of sizes and use the size that fits the job. There are several sets that nest, which saves on storage space. There is a difference between dry and wet measuring equipment, too. Dry measuring cups are available in plastic or metal. One advantage to plastic is that it's microwavable, but it will eventually stain. Metal cups are more durable, but lack the convenience of being microwavable.

      In addition to measuring cups, you'll need measuring spoons. One set works for both liquid and dry measures and the metal spoons are worth the investment.

      Utensils

      It's important to have a variety of different spoons available when you cook. There are many different types, such wooden and metal, slotted and nonslotted, big and little. Using the right tool makes everything easier and potentially saves on spills and accidents.

      Knives are also a personal preference. Check out several different manufacturers, and test them for weight and balance. A good cookware store will let you try out several types by cutting a potato or other vegetable to see if you like the feel. Paring knives are invaluable, as are a good midsize (8 to 10 inches) chef's knife, an 8-inch serrated knife, and an 8- to 10-inch carving knife for slicing roasts. Your choice of knife sizes and types is truly a personal preference. Knives can be quite costly, so take time to do the research before investing. The most important part of your knife kit is a sharpener. Learn how to use it, and have your knives professionally sharpened a few times a year. Dull knives cause accidents.

      Also necessary, but less commonly considered, are tools such as ladles, spatulas, tongs, and whisks. It's nice to have a small (2-ounce) and a medium-sized (6-ounce) ladle on hand for hot liquids and skimming. There are two different types of spatulas available — the mixing type and the turning type. For the mixing type, have several sizes of heat-resistant quality. That way you can use your spatulas for any application, hot or cold. Use good-quality metal spatulas for the turning type. Make sure the handle is heat resistant so it won't melt when you rest it on the edge of a hot skillet. There is also a specialty spatula called a fish-turner. This tool is very helpful if you prepare a fair amount of fish. You should also have a few heat-resistant plastic spatulas to protect the surface of nonstick pans, if you own them. For tongs, purchase two or three good-quality aluminum ones in different sizes. Check the locking mechanism before purchasing — some of the mechanisms are cumbersome. Wire whisks come in handy when making sauces and homemade vinaigrettes. You should have at least one good whisk on hand.

    

  
    
      2

      
      Vive La France

      
        [image: illustration]
      

      

      
        
          Brome Lake Duck Suprême
          

        

        
          Salmon Fillets in Sweet Wine with Orange and Fennel
          

        

        
          Escargots in Chablis
          

        

        
          Rabbit with Wild Thyme
          

        

        
          Corn Clam Chowder with Mulard Duck — Pan Seared Foie Gras
          

        

        
          Truffle Oil and Brie Soufflé
          

        

        
          French Onion Soup with Port
          

        

        
          Bouillabaisse
          

        

        
          Chocolate Mousse with Goat Cheese Cream
          

        

        
          Goat Cheese Cream
          

        

        
          Moules Mariniere (Mussels in White Wine)
          

        

        
          Crepes with Curaçao Strawberries and Oranges
          

        

        
          Raclette (Melted Cheese with Potatoes)
          

        

        
          Shrimp and Melon Salad
          

        

        
          Pesto Beurre Blanc
          

        

        
          Foie Gras — Stuffed Cornish Hens
          

        

        
          Left Bank's Chocolate Fondant
          

        

        
          [image: illustration]
        

      

      
Brome Lake Duck Suprême

      
        Serves 4

        The following four recipes all come from Executive Chef Mélanie Gagnon, at the Auberg Ste-Catherine de Hatley in Québec.

      

      
        1½ cup Mistral du Cep d'Argent (or another sweet wine such as Banyuls or Pineau de Charente)
      

      
        [image: illustration] cup sugar
      

      
        ½ cup fresh cranberries
      

      
        1 grapefruit, zested and juice squeezed
      

      
        1 orange, zested and juice squeezed
      

      
        4 duck breasts
      

      
        Salt and pepper, to taste
      

      
        	Combine the sweet wine, sugar, cranberries, grapefruit, and orange zest and juice together in a medium saucepan.

        	Simmer over medium heat for 7 minutes. If you prefer a thicker sauce, dissolve 1 tablespoon cornstarch in 1 tablespoon of cold water and add to the sauce when hot.

        	Cook duck breast in a sauté pan for 6 minutes on the skin side, 3 minutes on the other side. Finish in the oven for 10 minutes at 350°. Slice the duck breast and serve with the sauce.

      

      
Salmon Fillets in Sweet Wine with Orange and Fennel

      
        Serves 4

        This sweet twist on salmon is another recipe by Chef Executif Mélanie Gagnon, Auberge Ste-Catherine-de-Hatley in Quebec.

      

      
        4 salmon fillets (approximately 7 ounces each)
      

      
        Salt and pepper, to taste
      

      
        2 tablespoons butter
      

      
        ¼ cup of Mistral du Cep d'Argent, or another sweet wine
      

      
        ¼ cup fish broth
      

      
        1 orange, peeled and cut in fine, round slices
      

      
        [image: illustration] cup fennel bulb, finely chopped
      

      
        1 teaspoon garlic, chopped
      

      
        	Season salmon with salt and pepper. Melt butter in frying pan. When butter starts to foam, fry fillets until they are golden and pink, approximately 3 minutes on each side. Finish in the oven for 5 minutes at 200°.

        	Splash fillets with 2 tablespoons of wine and flambé. Quickly transfer salmon to a plate and put near oven to keep warm.

        	Pour the remainder of the wine, fish broth, orange slices, fennel, and garlic into the pan. Bring to a boil and reduce by half. Season to taste with salt and pepper. Dress salmon on the plates and surround with sauce.

      

      
Escargots in Chablis

      
        1 ounce garlic, chopped
      

      
        ½ ounce salt
      

      
        ½ ounce pepper
      

      
        1½ ounces parsley, chopped
      

      
        ¾ cup butter
      

      
        64 snails (8 per person)
      

      
        4 cups Chablis (white wine)
      

      
        2 cups water
      

      
        Pinch nutmeg
      

      
        2 onions, chopped
      

      
        1 carrot, chopped
      

      
        3 garlic cloves, minced
      

      
        2 ounces shallots, finely chopped
      

      
        1 bouquet garni
      

      
        	For the escargot butter, combine the garlic, salt, pepper, parsley, and butter.

        	Boil the presoaked and washed snails for 10 minutes, then remove them from their shells and wash several times under running water.

        	Place the snails in a saucepan with half of the Chablis and 2 cups of water. Add salt, pepper, nutmeg, onions, carrot, garlic, and bouquet garni. Cook at 250° for 1½ hours. Leave to cool in water, then drain.

        	Sauté the snails with the shallots, then add ½ cup of Chablis. Leave them to absorb the wine vapors for a few minutes.

        	Replace the snails in their shell and butter on top with the escargot butter. Line the snails one against another in a heatproof pan. Pour the rest of the Chablis in the bottom of the pan and leave to cook until the wine has totally evaporated. Serve very hot!

      

      
        One Flavorful Bouquet
      

      A bouquet garni can be used in many dishes and is an easy way to impart flavor. To make, combine enough dried parsley, thyme, and rosemary to fit into the center of a small square of cheesecloth. Crackle a dried bay leaf on top of the mixture, then gather the cheesecloth and tie it together with a string. This way you can remove it easily when the dish is done.

      
        Serves 8

        Chef Executif Mélanie Gagnon of Auberge Ste- Catherine de Hatley in Québec says you should soak the snails for 2 hours in salt water (4 cups of water plus 2 tablespoons ocean salt) before cooking them. Wash them thoroughly after they soak.

      

      
Rabbit with Wild Thyme

      
        Serves 4

        In this rabbit recipe, Mélanie Gagnon, of Auberge Ste-Catherine de Hatley, uses wild thyme for added flavor. Wild thyme is more commonly found in Europe, and ordinary thyme can work equally well.

      

      
        3 pounds rabbit, cut into pieces
      

      
        4 cups Cuvée Louis de Montfort (or another red wine)
      

      
        2 tablespoons thyme
      

      
        1 bay leaf
      

      
        2 tablespoons flour
      

      
        1 ounce fatty bacon, chopped
      

      
        18 pearl onions
      

      
        3 small shallots, chopped
      

      
        3 garlic cloves, crushed
      

      
        3 sprigs wild thyme, chopped
      

      
        1 pinch tarragon, chopped
      

      
        1 ounce butter
      

      
        1 rabbit liver (reserve the one in the rabbit), finely chopped
      

      
        1 tablespoon cognac
      

      
        Salt and pepper, to taste
      

      
        	Marinate the rabbit overnight in the red wine, thyme, and bay leaf (reserving the liver). Take the rabbit out of the marinade and sprinkle with flour.

        	Heat the bacon in a casserole dish for 5 minutes, then brown the rabbit in it. Add the onions, shallots, and garlic cloves. Allow to brown, stirring continuously, for 6 to 7 minutes.

        	Pour in half the marinade. Add the wild thyme and the tarragon. Season with salt and pepper and leave to cook over a medium heat for 1½ hours.

        	In a small pan melt the butter, then add the chopped raw rabbit liver and cognac. Add to the casserole and leave to simmer for 5 minutes. Serve.

      

      
        The First Step Toward a Great Sauce
      

      One of the most important steps in making a sauce is deglazing. Once your meat (pork, beef, chicken, etc.) has been seared or cooked in a pan, remove it and pour out any excess fat or oil. Then use a liquid such as wine or stock and pour it into the pan, scraping the bottom to remove all the tasty bits of meat. You can then add other things to the sauce, such as cream to give it body, or butter to give a rich flavor and sheen.

      
Corn Clam Chowder with Mulard Duck — Pan Seared Foie Gras

      
        6 shallots, minced
      

      
        1 sprig thyme
      

      
        1 ounce olive oil
      

      
        2 pounds small clams
      

      
        5 ounces white wine
      

      
        1 ounce butter
      

      
        2 ears of corn, sliced off the cob
      

      
        16 ounces heavy cream
      

      
        1 white leek
      

      
        3 carrots
      

      
        3 celery stalks
      

      
        2 tablespoons flour
      

      
        6 slices of foie gras (approximately 2 ounces per person)
      

      
        6 chives, as garnish
      

      
        	Sauté 5 minced shallots with the sprig of thyme in the olive oil. Add the clams and the white wine. Cook covered for 2 or 3 minutes, stirring from time to time with a wooden spoon, until the clams open. Remove the clams; drain and reserve the cooking liquid.

        	Sweat the remaining shallot in the butter. Add the corn and the cooking juice of the clams. Add 4 ounces of water and reduce it to ¼, then add the cream. Let it cook for several more minutes, then mix it and check seasoning. Remove the clams from their shells, but reserve a few shells for decoration of the plates.

        	Cut a julienne of white leeks, carrots, and celery. Drop them in boiling water for about 20 seconds (this is called blanching). Then plunge them in cold water to stop the cooking and retain the bright color.

        	Flour the foie gras and pan sear it by itself in a nonstick pan on high flame. In 6 prewarmed bowls, place some clams and the vegetable julienne in the middle and add the seared foie gras on top. Pour the clam chowder all around. Garnish with some chives and an open clam shell.

      

      
        Shallots and Leeks
      

      Many French recipes call for both shallots and leeks. Members of the Allium family (which includes onions, garlic, chives, and scallions), leeks are perfect for sautéing, as well as steaming and being treated like a vegetable. Shallots, which are like small, teardrop-shaped onions, are used in soups, sauces, and braised and stewed dishes when a mild onion flavor is desired. Because they are small, they require some patience to peel and chop, but they are well worth the extra effort.

      
        Serves 6

        This recipe is provided by Chef Jean-François Méthot of Les Trois Tilleuls, in Québec. For this recipe, first soak the clams in a bowl of cold salt water for 24 hours to rid the mussels of any impurities.

      

      
Truffle Oil and Brie Soufflé

      
        Serves 4

        This recipe is provided by Chef Roland Ménard, of Hovey Manor, North Hatley, Québec. The addition of truffle oil to this soufflé is an easy way to impart a gourmet flavor.

      

      
        1 teaspoon unsalted butter
      

      
        ½ cup milk
      

      
        2 drops truffle oil
      

      
        1 tablespoon white flour
      

      
        1 pinch salt
      

      
        2 egg yolks
      

      
        2 ounces Brie cheese
      

      
        2 egg whites
      

      
        Pinch freshly ground white pepper
      

      
        	Melt butter in a saucepan, add milk, truffle oil, flour, and salt. Cook it at a low temperature until it gets thick (a few minutes).

        	Remove the saucepan from the burner. Add the egg yolks and cheese, mixing well.

        	Whisk egg whites with the white pepper and add it to the truffle oil mixture.

        	Pour in 4 buttered ramekins and bake at 350° for approximately 15 minutes, until it has risen. Serve immediately.

      

      
        Le Diamant Noir
      

      Known as le diamant noir, or “the black diamond,” a truffle is a fungus that grows underground. Only a small amount is needed to impart flavor, as truffles are very strong. You can also infuse oils with truffles to use in many dishes — to liven up salad dressings, add some depth to sautéed vegetables, and turn a simple egg dish into something gourmet.

      
French Onion Soup with Port

      
        4 ounces unsalted butter
      

      
        3 tablespoons olive oil
      

      
        3 pounds Spanish onions, sliced
      

      
        2 garlic cloves, chopped
      

      
        1 pinch thyme
      

      
        2 bay leaves
      

      
        1 tablespoon sugar
      

      
        1 teaspoon salt, or to taste
      

      
        2 tablespoons flour
      

      
        2 pints veal stock
      

      
        1½ cup of port
      

      
        1 teaspoon pepper, to taste
      

      
        16 slices toasted French bread
      

      
        1 cup grated Gruyere cheese, to taste
      

      
        	Melt butter and olive oil in a large heavy pot over medium heat. Add onions, garlic, thyme, and bay leaves and continue stirring until lightly browned. Reduce the heat to low, cover, and cook, stirring occasionally until onions turn golden, about 15 minutes.

        	Uncover, sprinkle with the sugar and ½ teaspoon salt. Raise heat to medium and continue cooking uncovered approximately 30 minutes, stirring often.

        	Sprinkle flour over onions and cook until flour is browned, 2 to 3 minutes. Pour in stock, a bit at a time, while stirring. Raise heat to high and bring to boil. Stir in port, ½ teaspoon salt, and pepper. Reduce heat to low and cover. Cook until onions start to dissolve, about 45 minutes.

        	Preheat broiler. Ladle soup into ovenproof bowls. Top each bowl with two slices of toasted French bread. Sprinkle with grated cheese.

        	Broil until cheese melts. Serve immediately.

      

      
        Foods of the South of France
      

      All manner of French gourmet treats come from the south of France: truffles from the Périgord region, foie gras from the Dordogne region, and cassoulet from Toulouse. Once you enter the Languedoc, Provence, and Pay Basque regions, there is a Mediterranean touch to the cuisine, using olive oil, tomatoes, eggplant, many types of wild mushrooms, and garlic.

      
        Serves 8

        In this recipe Chef Roland Ménard of Hovey Manor in North Hatley, Québec, shares his variation of French onion soup, using port.

      

      
Bouillabaisse

      
        Serves 6

        There are countless variations of this famous dish. Here is a very straightforward version, offered by Chef Executif Maro Patry, of Château Bromont in Québec.

      

      
        1 large onion, diced
      

      
        4 tomatoes, diced
      

      
        3 garlic cloves, chopped
      

      
        1 medium-sized carrot
      

      
        1 piece celery
      

      
        ¼ cup olive oil
      

      
        2 cod filets, cut into medium-sized pieces
      

      
        2 pike filets, cut into medium-sized pieces
      

      
        ¼ pound mussels
      

      
        18 black tiger shrimp, deveined
      

      
        14 scallops
      

      
        ½ teaspoon saffron
      

      
        ½ bottle dry white wine
      

      
        1 cup water
      

      
        1 sprig fresh thyme
      

      
        ½ sprig rosemary
      

      
        Salt and pepper, to taste
      

      
        	Preheat the oven to 350°.

        	Place all the vegetables with the olive oil in a large heavy-bottomed pot. Then put the cut pieces of fish and shellfish on top of the vegetables. Sprinkle in the saffron, add white wine, water, thyme and rosemary.

        	Place pot in the oven for 45 minutes. Season with salt and pepper to taste. Serve.

      

      
        Central France: From Escargots to Boeuf Bourguignon
      

      Many famed French dishes come from central France: Escargot à la Bourguig-non (escargot stuffed with garlic butter), Boeuf Bourguignon (beef cooked in red wine), and Coq au Vin (Bresse chicken in red wine), to name a few. Burgundy wine is another world-famous product from the center of France, which has inspired countless chefs. Lyon, which consideres itself the gastronomic capital of France, boasts an impressive number of three-star Michelin chefs.

      
Chocolate Mousse with Goat Cheese Cream

      
        3 ounces sweet chocolate
      

      
        4 egg yolks
      

      
        ¼ cup sugar
      

      
        4 egg whites
      

      
        1½ cup heavy cream, whipped
      

      
        1 recipe of Goat Cheese Cream (page 20)
      

      
        ½ pint of fresh raspberries, for garnish
      

      
        A few sprigs of mint leaves, for garnish
      

      
        	Place the chocolate on a double boiler. (If you do not have one, put the chocolate in a medium-sized stainless steel bowl and set it over a simmering pot of water, being careful that no water splashes inside the bowl.) Stir until chocolate is melted. Remove from heat and set aside to cool.

        	Beat egg yolks until light in color. Add sugar and continue beating until light and fluffy. Stir in cooled chocolate.

        	Beat egg whites until stiff, slowly fold into chocolate mixture using a spatula.

        	Fold the whipped cream into the chocolate mixture. Pour mousse into 4 to 6 individual ramekins or small serving bowls. Chill in refrigerator for 2 hours.

        	Using two large service spoons, fill one with a scoop of the Goat Cheese Cream and push them against one another (rotating the spoons as needed) so that the cheese takes the shape of a miniature football (this is called a “quenelle”). Place 1 or 2 quenelles atop the mousse, and garnish with fresh raspberries and mint.

      

      
        Serves 4–6

        This recipe, by Executive Chef Jacques Poulin, Chef of Lion D'or in Québec, combines a chocolate French classic with the unexpected taste of goat cheese.

      

      
Goat Cheese Cream

      
        Serves 4–6

        Serve this delicious combination with Chocolate Mousse (page 19).

      

      
        2 cups heavy cream
      

      
        ½ cup Chèvre des Neiges, or another mild goat cheese
      

      
        1 tablespoon Mistral wine
      

      
        1 tablespoon maple syrup
      

      Blend all ingredients together. Use immediately.

      
Moules Mariniere (Mussels in White Wine)

      
        Serves 4

        One of the best parts of this dish is the broth, so be sure to serve it with some fresh French bread. Soaking up the remaining liquid is not impolite — it's part of the fun.

      

      
        1 tablespoon unsalted butter
      

      
        1 tablespoon extra-virgin olive oil
      

      
        ¾ small yellow onion, chopped
      

      
        1 clove garlic, minced
      

      
        ½ teaspoon freshly ground pepper
      

      
        5 pounds mussels, scrubbed and debearded
      

      
        1¾ cups dry white wine
      

      
        3 tablespoons minced fresh flat-leaf parsley
      

      
        	In a deep pot melt the butter with the olive oil over medium-high heat. Add the onion, and sauté 2 to 3 minutes, until translucent.

        	Add garlic, pepper, and mussels. Pour in wine, then sprinkle with half the parsley. Cover, cook on low heat until mussels just start to open, 10 to 12 minutes.

        	Uncover and stir in remaining parsley.

        	Using slotted spoon, scoop mussels into individual bowl, throwing away any that did not open. Ladle in a good portion of broth. Serve.

      

      
Crepes with Curaçao Strawberries and Oranges

      
        4 large eggs
      

      
        1¾ to 2 cups milk, as needed
      

      
        [image: illustration] cup all-purpose flour
      

      
        1 teaspoon sugar
      

      
        1 teaspoon salt
      

      
        2 pints of fresh strawberries, sliced, plus extras for garnish
      

      
        2 oranges, cut into segments
      

      
        2 tablespoons brown sugar
      

      
        4 tablespoons Curaçao
      

      
        ¼ cup butter
      

      
        1 cup whipped cream
      

      
        8 fresh mint sprigs
      

      
        	To make the batter: In a large bowl whisk together eggs and 1¾ cups milk. Whisk in flour, sugar, salt, a bit at a time, until there are no more lumps. Cover and refrigerate for 2 hours.

        	In a medium bowl mix together the strawberries, orange segments, brown sugar, and Curaçao. Refrigerate for 30 minutes.

        	Place a 12-inch frying pan over medium-high heat (when you spatter a bit of water and it sizzles, it is ready). Drop in 1 teaspoon butter, tipping the pan so it distributes evenly on bottom. Pour in only ¼ cup batter and distribute evenly on bottom by tipping and rotating pan. When the batter bubbles and the sides appear cooked, approximately 20 to 30 seconds, flip with a spatula. Cook very briefly on second side, transfer to another plate, stacking crepes, one at a time.

        	To serve, place a heaping spoonful of the strawberry-orange mixture, inside the crepes. Add a dollop of whipped cream, and then roll up the crepe. Garnish with a small spoon of whipped cream, a few slices of strawberries, and a sprig of mint.

      

      
        Serves 8

        This is a delicious recipe created by Jacques Poulin, Executive Chef of Auberge au Lion D'or in Orford, Québec. If you find lumps when making the batter, pass it through a sieve lined with several pieces of cheesecloth. If your batter is too thick, just add a bit of milk.

      

      
Raclette (Melted Cheese with Potatoes)

      
        Serves 4

        Raclette is also the name of a Savoyard cheese and is so common in France that many families own electric raclette grills, which have eight squares that can be filled with cheese to melt.

      

      
        12 boiling potatoes, such as Yukon gold, Yellow Finn, or White Rose
      

      
        1 teaspoon salt
      

      
        1½ pounds raclette cheese, cut into 4 equal portions
      

      
        1 pound prosciutto
      

      
        4 gherkins, sliced
      

      
        Freshly ground pepper to taste
      

      
        2 sweet red peppers
      

      
        1 cup Archer Porto wine, or any other port
      

      
        	In a large saucepan combine the potatoes, 1 teaspoon salt, and water to just cover.

        	Bring to a boil over high heat, reduce to medium and cook uncovered until potatoes can be easily pierced with a sharp knife (approximately 20 minutes). Drain, and then mash them. (You can use a food processor, but be sure to let them cool off a bit first.) Cover, and set aside.

        	Put a slice of prosciutto in a raclette cheese tray, add a scoop of mashed potatoes in the middle, and fold the prosciutto over. Put a slice of gherkin and a slice of cheese on top of each piece of prosciutto, sprinkle the pepper on top, and then put the cheese tray on the raclette grill.

        	Cut the sweet peppers into 1-inch cubes and place them in a medium pot over a medium-low heat along with the port wine, until the port has evaporated (approximately 15 minutes). Serve with the raclette.

      

      The Story of Raclette

      Long ago in the Swiss Alps, cowherds would carry potatoes and gherkin pickles up the mountainsides to eat with their cheese and milk. They'd bake the potatoes in the campfire and melt the cheese on a rock near the fire. As it melted, they scraped the cheese onto the potatoes and pickles. The word raclette comes from the French word “to scrape.”

      
Shrimp and Melon Salad

      
        2 tablespoons fresh lemon juice
      

      
        1 teaspoon minced fresh baby dill, plus a few sprigs for garnish
      

      
        ½ cup mayonnaise
      

      
        ½ cup white wine
      

      
        3 cups mixed honeydew and cantaloupe, ¼-inch cubed
      

      
        1 pound baby shrimps, lightly chopped
      

      
        Few leaves of Boston hearth lettuce, for garnish
      

      In a medium-sized bowl stir together lemon juice, minced baby dill, mayonnaise, and wine. Add melon and shrimps. Cover and refrigerate for at least 1 hour. To serve, scoop a generous portion of shrimp and melon salad onto Boston hearth lettuce in a large pasta plate.

      
        Serves 4

        Executive Chef Jacques Poulin of Auberge au Lion D'or in Québec suggests you garnish his recipe with Boston hearth lettuce and a sprig of fresh baby dill.

      

      
Pesto Beurre Blanc

      
        ¼ cup shallots, minced
      

      
        ¼ cup red wine vinegar
      

      
        ¼ pound butter, softened
      

      
        [image: illustration] cup heavy cream
      

      
        1 tablespoon pesto (can be store-bought)
      

      Put the shallots in a pan with vinegar and cook over medium heat until the liquid is evaporated. Whisk in butter until a smooth emulsion is formed. Continue mixing and add cream. Continue cooking on low-medium heat for 1 minute. Add pesto. Serve with a fresh white fish of your choosing.

      
        Serves 8 (accompaniment to fish)

        Beurre Blanc is a very adaptable white butter sauce.

      

      
Foie Gras — Stuffed Cornish Hens

      
        Serves 12

        Cornish game hens are young birds bred for extra flavor and tenderness. They are the perfect ingredient in this tasty dish!

      

      
        12 ounces foie gras
      

      
        24 ounces bread (no crust)
      

      
        1 celery root
      

      
        ¼ cup chopped shallots
      

      
        2 tablespoons garlic
      

      
        Salt and pepper, to taste
      

      
        4 ounces chopped cilantro
      

      
        4 ounces chopped chives
      

      
        6 Cornish hens
      

      
        18 ounces Cornish hen jus
      

      
        1 quart chicken stock
      

      
        	In a large, hot sauté pan add the foie gras and disburse evenly in the pan. Let cook for about 20 seconds. Add the bread. After the bread has absorbed the fat from the foie gras (about 30 seconds), add the celery root, shallots, and garlic. Allow the stuffing to cook for five minutes. Take stuffing off heat. Season with salt and pepper. Place on tray and sprinkle chopped cilantro and chives on top while still hot. Let the stuffing cool and mix thoroughly.

        	Bone the hen from the spine forward leaving the skin intact, and only half the wing bone and the leg from the knee down. Open the hen with the skin side to the cutting board and the wings at the top. (You can also ask your butcher to prepare the birds.) Season the inside of the hen with salt and pepper.

        	Place 1/6 of the stuffing on each hen. Using three toothpicks, close the hen beginning with the bottom working up the spine. Rest the hen on its legs and replace any stuffing that has fallen out. Close up the top with the final toothpick. Truss the hen with butcher's twine. Fold the legs around the front and wrap twine around the entire hen, tucking the wings under the string.

        	Sear the hen on every side in a hot sauté pan until dark golden brown. Deglaze the pan with Cornish hen jus and thin with chicken stock. Place the pan in a 350° oven using the sauce to baste the hen. Cook until the hen is heated through. Test with a thermometer. The temperature in the thickest part of the thigh should be at least 165°. Remove the hen from the pan. It should have a glaze to the top. Remove all toothpicks and twine. Slice in half and serve. Strain the basting liquid. If not thick enough, reduce further on the stove. Pour the jus on top of the hen.

      

      
Left Bank's Chocolate Fondant

      
        6 ounces chopped bittersweet chocolate
      

      
        1 cup unsalted butter, cut into cubes, plus 2 tablespoons at room temperature
      

      
        8 eggs
      

      
        1 cup granulated sugar
      

      
        ½ cup all-purpose flour
      

      
        ½ cup unsweetened cocoa powder
      

      
        	Melt chocolate and 1 cup butter in small saucepan over low heat, stirring till smooth. Pour into large bowl.

        	In another large bowl, whip eggs and sugar together. Fold in flour.

        	Fold egg mixture into chocolate mixture. Refrigerate 2 hours.

        	Brush bottoms and sides of eight 4-ounce ramekins with 2 tablespoons butter. Dust with cocoa powder. Spoon chilled batter into ramekins.

        	Place ramekins on sheet pan and bake at 400° till firm to touch and just beginning to pull away from sides of ramekins, about 12 to 14 minutes. Cool 3 to 5 minutes if serving immediately. If serving later, or if you want to unmold before serving, cool to room temperature. To reheat, place on sheet pan and heat in 400° oven for 3 to 5 minutes.

      

      
        Bakers' Breeches
      

      In 1569, France passed a law that few bakers would stand for today. They were forbidden to wear regular pants other than on Sunday. The result? They were easily identified in their bakers' garb, thus forcing them to continue slaving away in the kitchen. But the strictness did not stop there. Bakers, who were highly prized at this period in France, were not allowed to gather in groups or bear arms, such as a sword. Though, they were, of course, allowed to handle kitchen knives.

      
        Serves 8

        A signature dessert of the Left Bank, from chef/owner Roland Passot. “When your fork cuts into the cake and the warm, molten, truffle-like chocolate oozes out, it is irresistible! And it is even more heavenly served with vanilla or coffee ice cream.”
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