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Introduction

THE FIVE TECHNIQUES: AN OVERVIEW

I know of no more appropriate usage of the old saw “You can’t see the forest for the trees” than in culinary arts. There are so many cookbooks—so many theories! This book is not in the least theoretical. I have no theories. All I have is nearly forty years of practical experience cooking food professionally and teaching culinary arts. My cooks and students—and myself—have cooked these recipes hundreds and often thousands of times. Guess what? They work every time. Why? Because we are never guessing. Even when we try a new dish we know the technique and the steps required to achieve the desired results. This book will not teach you creativity. Nor does it contain the latest trendy dishes. There are no tricks and no secrets. If you pay attention to the tenets at the beginning of the chapters, you will see in them all the basics you need to cook terrific food.

Chef on Fire is a cookbook, not just a recipe book. It guides you in learning what you need to know to cook like a professional chef. You will improve your culinary skills for familiar dishes and discover what went wrong when you have not achieved perfection. You will see how all cooking breaks down into five distinct, unwavering, predictable procedures that all good intuitive cooks know how to apply and that you can learn.

What if you could look at a recipe and instantly grasp which one of the five techniques will help you prepare the dish, the time needed, and the equipment required? What if, by recognizing the technique and having full confidence that you could execute it, you could frequently cut your cooking time by half or more because you know which steps in the dish are essential, which are unnecessary, and which can be prepared in advance? What if you could approach a new recipe you have never made before and make it with complete confidence for a dinner party that evening? After you prepare 10 or 12 recipes in this book using the five-technique method, you will be on your way to cooking better than you ever imagined. After 20 or 30, you’ll be able to look at any recipe completely confident that you can instantly recognize which technique the recipe employs and unflinchingly execute it.

Every cook who is a culinary artist first becomes a master craftsman. Chef on Fire is organized to take you step by step through what you need to know to perfect your craft like the great chefs. Parts I through V define and illustrate the techniques with recipes, tips from professionals, and tricks of the trade: Cooking with Dry Heat, Boiling, Cooking with Fat, Cooking with Fat and Liquid Combined, and Extraction.

For example, what every professional chef knows is that there are only five things you can do to food with heat. What do Boeuf a la Bourguinonne, Sauerbraten, Grillades, Swiss Steak, Coq au Vin, Braised Lamb Shanks, and Ossobucco have in common? They are all made with the same technique. They are all braised dishes. Once you know how to make one of them, you can make them all. How about dishes as diverse as Saltimbocca, Scampi, Shrimp Creole, Veal Marsala, Poulet Sauté, Stir-Fry, and Entrecote au Poivre? They are all made with the same technique. They are all sautés. Within each of the five techniques, the rules never vary.

READ THE RECIPE, KNOW THE TECHNIQUE

Without doubt, the very first thing you want to do is identify which of the five techniques a recipe employs. How do you spot the technique? Check the preparation time in the instructions or method. Sautes and grilled items will have a very short cooking time. So will some poached items, which leads us to the second thing to check.

The cooking medium. Is it the oven? A pot? A pan? Is there fat involved? Water? Is there a piece of tough meat involved?

Third, look at the ingredient list. These will be your clue as to how many may be fed with a given recipe even where you have not been provided with a yield. For example, 3 quarts of liquid = 96 fluid ounces. If you have a soup recipe calling for 3 quarts of liquid, you will know immediately you have 12 8-ounce portions. You will also know that once the solid ingredients are added, you will probably have a little soup left for tomorrow’s lunch.

Do you have access to all the ingredients? If you get down to Brown Stock in the middle of your ingredient list and you do not already have it on hand, you have just embarked on a minimum 6- to 8-hour hiatus in the middle of making your dish, for that’s how long it will take you to make the brown stock.

So, look at method, medium, and ingredients. You’re already on your way to being a better cook.


The First Technique: Cooking with Dry Heat

When chefs use dry heat to cook large pieces of meat or poultry or game, we call this roasting. As a general rule, the “roast” will contain more than one portion of food. One of the basic characteristics of the roast is cooking before portioning. A roast may be done in an oven, over an open fire or coals, or on a rotisserie, but whichever heat source is used, the roast will be surrounded by heat. No liquids are added, and the roast is never cooked in a closed container.

When we portion the food before we cook it and then cook it on a grill or broiler of some sort, we call this application of dry heat grilling or broiling. The two terms mean the same thing. The difference in usage is mostly regional. The same cuts of meat or poultry may be roasted or grilled.

If we cook vegetable substances with this dry technique, we call it baking. The difference between roasting and baking is dependent on the type of food being cooked. The one exception to this general rule is the fact that we may grill and roast vegetables as well. When we cook any vegetable substance in an oven, we are baking, although common parlance now has us “roasting” vegetables. I never argue with common parlance.

The Second Technique: Boiling

This technique involves no caramelization or browning. The food is either submerged or partially submerged in boiling or simmering liquid or surrounded by steam in a steamer. This technique is used with both individual portions and much larger pieces of food containing several portions.

The Third Technique: Cooking with Fat

Here we have only two terms: frying and sautéing. When we fry, we either partially, in the case of pan frying, or completely, with deep frying, submerge the food in hot fat. Once the food is cooked, we remove as much fat as possible from the outside of the food. Sautéing involves the use of a small quantity of high-quality fat, such as clarified butter or olive oil. The fat, almost invariably, is incorporated as part of the sauce in the finished dish.

The Fourth Technique: Braising—Cooking with Fat and Liquid Combined

In English, the terms we use are stewing, braising, and pot roasting. The French have many terms for this technique—Estouffade and Étouffée, for instance. This technique is characterized by first caramelizing the food in hot fat, adding a liquid to the pot, and cooking the food until it is done. For the most part, this technique is reserved for tougher pieces of food.

The Fifth Technique: Extraction

The four techniques I have already discussed share a common goal: they are intended to keep the maximum amount of flavor and nutrition in the solid food. The last of the five techniques performs an entirely different job. We are making liquid food here. Stocks, soups, and sauces fall within this method.

Are you ready to be the best cook you can possibly be? By giving you not just another book for your shelf of recipe books but rather a step-by-step introduction to the five techniques, I am freeing you from being a slave to recipes. It will not take you very long to run through these techniques. And when you come out the other side, I think you will be astounded at how things come together for you in the kitchen. Let’s cook!

WHY TECHNIQUES, NOT RECIPES?

No matter how creative you happen to be, your creativity will be wasted if you can’t predict precisely what is going to happen every time you go into the kitchen. There is, in fact, very little creativity involved in learning how to cook food to obtain maximum flavor, nutrition, and eye appeal, but there is a very definite series of steps that need to be followed to have success. Your creativity will blossom as never before once you master the five techniques.

The drawback to the traditional manner of cookbook structure is that it tends to overshadow the similarity of technique involved in all aspects of preparing a meal. While that book might be a great recipe book, it is not a cook book. To cook any dish, you merely have to understand and apply the five techniques.

Chefs have historically looked at cooking from a slightly different perspective from the home cook. No chef collects recipes; there is no need because there are no “secrets” in recipes. A chef knows he can look at any recipe, immediately recognize the technique, and prepare the dish. Chefs think in terms of “dishes,” not recipes. The word “recipe” has a certain rote-learning feel to it. “Dish” implies an aura. As a general rule, all we are looking for in a recipe is how many people it will feed and what ingredients we will need. The method with which we apply heat—the technique—is instantly recognizable. You will soon be cooking from this perspective.

Know these five things and know them well, and there is nothing you cannot cook. You will learn the techniques in a logical order of difficulty and, in all likelihood, the order in which they developed organically over the centuries.



Note to the Reader

ALTHOUGH MOST of these recipes were conceived and tested in the restaurant—and bakery—setting, they have been tested hundreds of times for the smaller serving numbers appropriate to the home cook. In doing so, I have converted the typical restaurant and bakery measurements—pounds and ounces—into measuring equivalents you are likely to have in your kitchen, such as tablespoons and cups.

There are a few exceptions to this, however, mostly notably measurements for flour. Good baking requires exact measurements of flour, and this is notoriously difficult to achieve with measuring cups because different amounts of flour can fit in a cup depending on how densely it is packed. And everybody packs a cup differently.

The best way to measure flour is by weight. A small kitchen scale is an invaluable tool for the serious home cook: it’s inexpensive, handy, and easy to use. With this in mind, I have kept the flour in ounces in this book in the recipes for baked goods to help you achieve the very best results. Likewise yeast is presented in ounces: ¼ ounce of yeast is equal to 2¼ teaspoon—the amount of yeast in most commercial yeast packages. Water measurements are given in liquid ounces, as most home cooks have liquid measuring cups that clearly show ounces. Again, this is the best measurement to use for accuracy.

Now that I’ve said all that, bear in mind that the weight of flour will vary according to moisture content. So this is my last caveat: look always for texture in a bread. Unless you are making the same recipe in the same environment over and over again under the same climactic conditions, the amount of flour relative to liquid will change.

A Note about Ingredients

Good ingredients are the cornerstone of good cooking. I’ve used a shorthand for some of the ingredients listed in the recipes, listing, for example, “black pepper” when I really mean “black pepper, freshly ground.” Here are a list of key ingredients and what I really mean when I list them:





	black pepper
	black pepper, freshly ground



	butter
	unsalted, always



	dry yeast
	active dry yeast



	eggs
	whole eggs unless other indicated



	flour
	unbleached, all-purpose white flour unless otherwise indicated



	herbs
	assume dried herbs unless “fresh” is specified



	milk
	whole milk unless otherwise indicated



	minced onion
	refers to very finely chopped onion, not the dried onion flakes sold in the spice section



	minced parsley
	refers to fresh parsley, not the dried herb



	parmesan
	parmesan cheese (Parmigiano-Reggiano if possible), freshly grated



	spices
	freshly ground from whole spices whenever possible



	sugar
	plain white granulated sugar







PART I


The First Technique


Cooking with Dry Heat—
Roasting, Grilling,
and Baking
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The Rules of the Roast

Barbecuing or “Slow Roasting”

Roasting Poultry

Roasting Vegetables
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The Canon of the Grill

The Steak

Grilling Poultry

Grilling Fish and Shellfish

Grilling Vegetables

Grilling Bread
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Seafood

Meats and Poultry

Cheeses, Eggs, Vegetables, and Starches

Breads

FOR NOW, remember this: this technique is reserved, as are sauteing and frying, for foods that are naturally tender. Either the cooking time is not long enough or the heat is not high enough to permit penetration far enough into the food to tenderize tougher connective tissues. You will notice as we go along that the same foods are appropriate for roasting, grilling, and sautéing, only tender pieces of food. On a steer, for instance, these would be the “middle” meats, from the rib and loin. The tougher portions, again using the example of the steer, the round and chuck, are suitable for braising or boiling. These four sections of a steer are called primal cuts. Smaller divisions from each are called subprimals.

Unquestionably, the first cooking technique known to man was roasting. It requires no cooking equipment. I seriously doubt we came up with this idea of cooked food intentionally. A man or woman stumbled one day over a mammoth or caribou that had been caught in a forest fire or some natural conflagration. Or maybe someone dropped a bloody haunch in the fire and couldn’t retrieve it immediately. I think the guy or gal was hungry and said, “Hey, this is not the raw meat I know and love, but I am starving to death, so I’ll risk it.” Thus, history was made. Next thing you know, we had convection ovens and expensive pots and pans. Well, maybe not the next thing. But, at the very least, we went back to the cave and put a piece of meat in the fire.

Over the centuries, we have developed a palate for caramelized meats and poultry and nearly always prefer browned meats to boiled meats. We use three words to describe what we do with this technique—roasting, baking, and grilling (or broiling). Originally, the term “roasting” was reserved exclusively for meats, poultry, and game. When we apply dry heat in an oven or on a spit to meat or poultry, we call it roasting. We roast meat. We roast poultry. What is the difference between roasting and baking? When we apply dry heat to vegetable or grain substances in an oven or when we combine sauces and/or vegetable substances with meat, seafood, or poultry, we call it baking. We bake breads. We bake casseroles. In today’s modern culinary terminology, we also “roast” vegetables and starches. What is the difference? It seems to me that when vegetables or starches are peeled or processed in some way and then cooked over a fire or in an oven with dry heat, we are now calling this “roasting.” If we leave the peel, for instance, on an Idaho potato and cook it in an oven, it is a “baked” potato. Peel that same potato and cook it in that same oven, and it becomes a “roasted” potato.

When we place food—any food—on an open grid and cook it over coals, wood, gas, or electricity, we call it grilling or broiling. Those are the three dry-heat applications that make up this technique.

If you wish to have consistent success roasting, there are certain “rules” that apply invariably. There is no guesswork involved.
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Roasting
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THE RULES OF THE ROAST

1. Forget the timetables you have seen for pork, beef, or poultry in nearly every home cookbook ever written. They don’t work. They are meant to be very loose guidelines. In a few pages, I’ll show you what I mean.

2. The roasting time for anything will depend on these four factors:

a. The density of the food

b. The size of the food

c. The shape and configuration of the food

d. The temperature of the heat source

3. As with grilling, if you wish to caramelize the outside of the meat, dry it thoroughly.

4. Use a lower temperature for large roasts and a higher temperature for smaller ones.

5. Season the roast, after drying, while still raw.

6. Always allow a time for the retained heat to continue cooking the roast after it is removed from the heat source. A large roast will retain heat for a much longer period than a small one. This period of time allows the juices in the roast to redistribute evenly.

7. Don’t use too large or too deep a roasting pan. If the pan is much wider than the roast, whatever juices are expelled in the bottom of the pan will burn and consequently prove useless in any deglazing sauce you may wish to make. If your pan is too tall, it will tend to hold a certain amount of the water you are attempting to drive off; it will hinder caramelization and partially “steam” the roast. You will achieve the unattractive grayish coloration instead of a nicely browned roast.

8. Buy an oven thermometer. Unless you have had your oven professionally calibrated in the past few months, you are probably not roasting at the temperature you think you are. Roasting mistakes for which you have been blaming yourself may be attributable to a miscreant oven.

9. Buy and use a meat thermometer.


What You Need to Know

If you attempt to carve a roast as soon as it is removed from the oven, you will notice its juices will literally spurt from the roast and onto your board, counter, plate, or platter. This will provide you with a quantity of lovely juice and a nice dry roast. You will also notice the roast will appear more well done toward the outside and less well done toward the middle. If, on the other hand, you permit the roast to “rest” for a time, you will notice the juices will have retreated into the tissues, redistributed themselves, and produced a more uniform degree of doneness throughout. It will be more succulent and tasty.



ROASTING MEAT

Beef roasts are by far the most common roasts in this country. The beef carcass is broken into four “primal” cuts—the chuck, the rib, the loin, and the round. The best roasts come from what we call the “middle meats”—the rib and loin. These are the muscles the animal uses most infrequently. The more the muscle is exercised, the tougher it becomes. The chuck (shoulder) and round (rump) of the steer—the muscles of locomotion—are the toughest.

The following three beef roast techniques are from the middle meats. You may also roast the beef brisket and portions of the chuck and round.

Roast Ribs of Beef

You probably know this as “prime rib.” Most likely, it ain’t—“prime,” that is. Prime is a grade designation and has nothing to do with the name of a cut of beef. The three top grades of beef in the United States, in descending order of quality, are Prime, Choice, and Select. These are the only three grades commonly available in the marketplace. Since only about 6 percent of the beef graded in this country is Prime, I really don’t think there is quite enough to go around for all the restaurants serving prime rib. Choice is an excellent cut, though.
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Remember one of the general roasting guidelines; always dry the meat completely before placing it in the oven. You may use a rib with the bones still in place, or you may use a boneless one. The ribs with the bones will actually roast a little faster since the bones transmit heat better than the flesh.

A trimmed 8- to 9-pound roast with the bones will serve about 6 people (1½ pounds per person). For a boneless roast, allow 10 to 12 ounces per person.

Method

1. Preheat oven to 450°.

2. Dry roast completely.

3. Salt and pepper roast.

4. If you are roasting a standing rib with the bones, place the roast in the roasting pan with the bones down. For a boneless roast, place the fattier side up so that the roast will baste itself.

5. Roast 25 to 30 minutes at 450°.

6. Reduce heat to 350° and continue to roast until an internal temperature of 135° is attained.

7. Allow the roast to rest for at least 15 to 20 minutes before carving so that the juices recirculate.


What You Need to Know

You’ll notice I didn’t indicate a “per-pound” roasting schedule. The roasting time will vary considerably, not only with the weight of the roast but also in its geometric shape. A very small (3–4 pounds) roast may roast in as little 1½ hours, but a large one (8–10 pounds) may take as long as 2¼ hours.

These per-pound schedules can be quite misleading. Let’s say you are roasting the boneless rib eye roll that weighs 3 to 4 pounds. Roasting this cut of beef to medium rare—all our beef cooking times are to medium rare—will take you between 1½ and 1¾ hours. If you follow per-pound timetables, you would then double this for an 8-pound roast. No, don’t do it. Not unless you are trying to take an excellent cut of meat and turn it into beef jerky.

Here the importance of geometric shape enters the picture. Whatever the weight, the rib eye maintains the same basic shape and configuration. In effect, the only change you are making when you move from the smaller to the larger is the length of the roast. The heat does not penetrate only from the ends of the roast; consequently, the length is of much less importance than the shape. In essence, the only reason the larger roast will take longer to roast is that the sheer bulk requires a little longer to warm. The larger roast will not take 3 to 3½ hours as the timetables would suggest. I would be very surprised if it took longer than 2 hours.

Although 145° is the temperature of a medium-rare beef roast, you will notice we removed the roast from the oven at 135°. The roast will continue to cook after you remove it from the oven. Should you remove it at the “right” temperature for medium rare, the roast will continue to cook, and your roast will be medium.



Roast Tenderloin of Beef

(Filet de Boeuf Roti)

Chock full of superlatives, this roast is, by far, the quickest, the simplest, and the most expensive. Lying along either side of the spine, these are the muscles the steer uses least. And that is the main determinant of tenderness.

You will be likely to find the “peeled” tenderloin we mentioned at your local meat counter. If not, the butcher will be happy to trim it for you. The average peeled tenderloin will weigh in at about 5 pounds and should sate about 10 carnivores. Thoroughly dry the meat and salt and pepper it. In Europe, traditionally, this piece of meat has been “larded.” This procedure is not necessary with the quality of marbled beef we have available in the United States. All the tenderloins graded “Choice” or better will be amply marbled.

You may roast the tenderloin either on a rack or, as we prefer, on a bed of mirepoix (diced carrots, onions, and celery). Whatever method you choose, elevate the roast. The roast will cook more evenly, and you lessen the likelihood of burning the bottom.

Roast in a 475° oven for approximately 35 minutes for a 3- to 4-pound roast and 50 to 60 minutes for a whole tenderloin of approximately 5 pounds. If you wish this roast to be rare, remove it when a thermometer plunged into the center of the thickest part of the roast reads 130°. The tenderloin may be served with any of the derivative brown sauces or, as I like it, with a variation on the Raspberry/Zinfandel Sauce (page 38). For a starch, try the Gratin Jurassein (page 80) or the Pommes de Terre Parisiennes (page 217) or just plain Pommes Frites (page 248).

Contre Filet Roti

I use the French name for this roast because I find it much more descriptive of this particular piece of meat than any English expression for this piece of meat, and there are several. The word Contre means “against” in French, and this roast lies against the tenderloin (“filet”), separated only by a thin bone. Perhaps the following will give you a better visual image of both the tenderloin and the Contre filet. The best English phrase for this cut would be “boneless strip sirloin.” “New York strip” would be perfectly acceptable.

When you have purchased a T-bone or porterhouse steak, you have bought a cross-sectional segment of both the tenderloin and the strip sirloin, separated by a featherbone. The larger piece of meat is the strip sirloin, and the smaller piece, on the other side of the bone, is the tenderloin. The porterhouse has a larger portion of tenderloin, the T-bone a smaller one. The T-bone will be a few cents per pound less expensive.
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The Contre filet is my favorite beef roast. Although it may not be quite as tender as the filet, it has more flavor and is, in fact, much more tender roasted than grilled. When it is cut into individual portions, without the bone, and grilled, we know it as the “New York steak” or “Kansas City steak.” Oddly enough, we decided to keep the French expression for the tenderloin when it is cut into individual portions and grilled—“filet mignon.” Mignon in French means “delicate” or “dainty.” Thoroughly dry the Contre filet. You will probably be able to obtain a roast weighing between 8 and 10 pounds fairly handily. To achieve the internal 135° for medium rare, you will need to roast this cut for approximately 1 hour at 450°. Begin checking the temperature around 45 minutes into the roasting time.

Again, you may place the roast on a bed of mirepoix or a rack. With the Contre filet, try the béarnaise sauce (page 297), any of the potato dishes, and a sautéed green vegetable.


BARBECUING OR “SLOW ROASTING”

I’ve included this section in this chapter to get the notion out of your head that “barbecuing” is grilling because many Americans mean “grilling” when they say “barbecuing.” Although the word “barbecue” has different meanings in different parts of the country, when you make barbecue, you are roasting. In a nutshell, barbecuing is smoky, slow roasting. The word definitely evolved from the wooden racks observed in the Caribbean. But that fact does not go far toward defining the meaning today. The two distinctly different meanings of the word appear to be largely regional, though all parts of the country recognize the only meaning in the border and southern states: meat, usually pork, sometimes beef or game, roasted slowly by either direct or indirect heat and served with a barbecue sauce.

Men, it seems, are particularly taken with this phenomenon called “barbecuing.” Perhaps it’s the rusticity of the event. This method of cooking is thought to be “manly.” Maybe it’s the vestigial Neanderthal or frontiersman in each of us. Maybe it’s the stirring of genetic memory, the return from the successful hunt, the huddling around the fire discussing the hunt. American men do like to barbecue.

If you really want to get into barbecuing, or smoking, you will need to acquire a smoker. The type I have found works best has an offset firebox, and the main chamber is suitable for grilling, too. Although there are several other options, this is the one I have come to prefer over the years. Should you really want to pursue this, my good friend Denis Kelly has written a book called Grilling and Barbecuing: Food and Fire in American Regional Cooking. I highly recommend it.
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In Texas they “barbecue” whole steers. In Tennessee they “barbecue” pork shoulders and ribs. Since nearly all of us hearing the word “barbecued” expect it to be followed by the word “ribs,” I think it wholly appropriate to barbecue some ribs. The best ribs are usually “marinated” for some hours before cooking in what is called a dry rub. Here is ours. I think you will find it merely exquisite!

Dry Rub

A dry rub is an integral part of barbecuing. This is one of several I utilize. I am including it here since I think it the best all-purpose rub.


INGREDIENTS

¼ c. cayenne pepper

¼ c. chili powder

¼ c. paprika

¼ c. black pepper, finely ground

¼ c. garlic powder

2 tbsp. cumin

1 tbsp. dry mustard

3 tbsp. celery salt



Barbecue Sauce

There are food writers out there who would have us believe the word “barbecue” comes to us from the French barbe a queue, which translates as “beard to tail.” Far-fetched, I think. Several 18th- and 19th-century New World travelers and writers mentioned “barbacoa” or “borbecus,” raised wooden frameworks used as beds or for smoking meats. This linguistic ancestry seems much more likely, given the “racks” or grids on which we “barbecue.”


INGREDIENTS

2 c. minced yellow onions

12 finely minced cloves garlic

2 tbsp. finely minced fresh ginger

½ c. peanut oil

1 tbsp. cayenne pepper

4 tbsp. chili powder

6 c. catsup

3 tbsp. dry mustard

2 c. dry red wine

1 c. apple cider vinegar

1 c. apple juice

1 c. brown sugar

5 tbsp. paprika

½ c. soy sauce

Tabasco, to taste

1 tsp. black pepper



Method

1. Sweat onions, garlic, and ginger in the peanut oil in a sauce pan over medium heat until just soft.

2. Raise heat, add chile powder, and sauté about 60 seconds.

3. Dissolve dry mustard in 1 cup of the red wine.

4. Add all remaining ingredients to pan and thoroughly incorporate.

5. Bring to a boil, reduce to a simmer. Simmer about 15 minutes.

Note: For a marinade or a “basting” sauce, dilute 1 cup of the barbecue sauce with 3 cups of water. For chicken or fish, add ½ cup of lemon juice to the barbecue sauce.

Barbecued Baby Back Ribs

Item number 422 in the National Association of Meat Purveyor’s Meat Buyer’s Guide is “Pork Loin, Back Ribs.” This is defined as “at least 8 ribs and related intercostal meat from a loin.” If there can be said to be a “secret” to cooking pork ribs, that secret is this cut of pork. These are the “meaty” ribs that win barbecue contests, not spareribs. Ask your butcher for the “baby back ribs.” The only other secrets are the slow cooking period, the sauce, and the rub. If you enjoy the flavor of various woods, add chips that have been soaked in cold water to your coals throughout the cooking process. Apple, pecan, mesquite, and hickory are popular choices.

Yield: This should satisfy 6 to 8 hungry folks.


INGREDIENTS

3 or 4 “slabs” pork loin, back ribs

dry rub (page 9)



Method

1. Prepare the coals from hardwood or hardwood briquettes. To properly cook the ribs, you will need an enclosed cooker of some kind. They may be done in a kettle-style grill or a smoker. The best ribs I ever had were cooked in one of these.

2. Whatever type of smoker you employ, you will not want to place the ribs directly over the charcoal. Set them off to the side. The idea is to create a draft so that the natural convection will pull the heat and smoke over the ribs.

3. Maintain a constant temperature of about 200° to 225°. Invest in an oven thermometer and keep it in the cooker. The ribs will take about 4 to 5 hours to cook at this temperature. Obviously, you will need to add coals periodically. You may add some soaked wood chips to the coals if you like. Hickory and apple are two popular choices.

4. Several options are now available to you, depending on your taste. You may choose to place the ribs directly over the coals at the end of the cooking period for a few minutes to “crisp” them. Mix 3 parts of water to 1 part of sauce and use this mixture to baste the ribs occasionally, after the first 2 hours of cooking. Or you could baste the ribs with the undiluted sauce for the last 5 to 10 minutes of cooking.

I like to serve the ribs with one of the potato salads (pages 174–177), coleslaw (page 175), and onion rolls (page 98).

Both the beef brisket and the pork shoulder also make excellent barbecue and will barbecue in about the same time as the ribs. I use the same rub and sauce with chicken, too.


What You Need to Know

The ribs will have a thin membrane covering the back of them. If you can’t see it, turn them over as you’re looking at the front. Take a paring knife and slide it under the membrane so you can get a grip on it. Pull it off. Using a towel makes it easier to grasp. It doesn’t taste bad and won’t harm you, but removing it allows the dry rub and smoke to penetrate the ribs more completely. Rub the dry rub all over the ribs, front and back. Be generous.




ROASTING POULTRY

Here is a favorite Chinese “barbecued” dish. After the duckling has been smoked, it is fried to crisp the skin.

Tea-Smoked Duck

My friend Chinese chef Bernard Chang featured this dish at every one of the several restaurants he had over the years I knew him. I confess I am addicted to this dish.

Yield: 6 to 8 appetizer portions


INGREDIENTS

2 ducks, Pekin

¼ c. salt

¼ c. peppercorns

2 tbsp. saltpeter (optional)

1 lb. wood chips

2 c. black tea leaves

2 each orange peel and lemon peel

10 c. peanut oil



Method

1. Thoroughly dry the ducks. Prepare the smoker.

2. Cook salt and peppercorns in a skillet over high heat for a minute or so. Cool.

3. Rub duck inside and out with salt and peppercorns. You may rest ducks in refrigerator overnight.

4. Soak wood chips in water. Place ducks on rack in smoker. Prick the skin of the ducks with a fork to aid in rendering the fat from the ducks.

5. Place wet tea leaves mixed with peels in a stainless container in the smoker between the coals and the ducks. You may also put some of the mixture directly on the coals for a stronger flavor.

6. Place some of the wood chips on the coals and close the smoker. Replenish occasionally.

7. Smoke ducks for 3 to 4 hours, turning occasionally.

8. Heat peanut oil to 350°. You may either fry the duck whole or cut it into about 8 pieces before you fry it. Drain and pat dry.
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Roast Turkey

This dish is the core of the “Three-Hour Thanksgiving.” Turkey and chicken consist of two different kinds of meat. They require different cooking times. White meat, the muscles less involved in locomotion, cooks more quickly than dark meat. This is the reason the turkey breast is nearly always overcooked in most American homes on Thanksgiving. By separating the turkey into one large white-meat roast and two, smaller, dark-meat roasts, you equalize the cooking time for the roasts. Both the breast and the leg/thigh sections will be roasted to perfection. Remember that I told you we could cut your cooking time in half for many dishes? Remember when I told you the shape of the roast is what matters for roasting times?

Here is the one place in the book where I present an entire meal focused on one technique: dry-heat cookery. The following is for a large tom turkey.


INGREDIENTS

1 turkey, 20–25 lb.

salt, to taste

pepper, to taste

4 tbsp. butter, softened



Method

1. Preheat oven to 450°.

2. Remove giblets and neck from turkey and set aside for stock.

3. Cut thighs and legs away from breast of turkey, leaving the legs and thighs attached to each other.

4. Stand turkey on its crop and cut along the last rib on either side of the turkey, all the way to the backbone. Snap the backbone down at this point and cut away from the turkey. Set aside for stock.

5. Salt and pepper turkey, front and back.

6. Loosen skin of breast and thighs and push small bits of the softened butter under the skin.

7. Tuck the wing tips up under the breast to enable it to stand evenly.

8. Place the “three roasts” on a rack in a roasting pan and place in the oven. After 30 minutes, reduce temperature to 350°.

9. Roast for 2 more hours.

10. Check breast temperature with a meat thermometer, near the center of the breasts but not touching the bone. When the temperature reads 170°, the breast is done.

11. Allow 20 to 25 minutes recirculation time before carving.

Note: You may reassemble the bird to a more traditional look by attaching the thigh/leg to the breast with bamboo skewers cut to a length of about 6 inches. First, place the bird on a bed of the dressing; next, place the rest of the dressing in the cavity, then attach the legs and thigh with the skewers.

Here are a few side dishes I usually associate with holiday cooking in the United States. Of course, there are regional differences as well. I am jumping ahead just a little here so that you may have the entire meal in one location, but both the cornbread and the dressing are cooked with the dry-heat technique.

Cornbread

You will find this a little lighter than most cornbreads because of the egg whites folded in. So, if density of cornbread was off-putting to you, try this one.

Yield: This will feed 8 to 10 hungry folks and provide with enough cornbread for your dressing.


INGREDIENTS

3 c. cornmeal

1 tbsp. sugar

1 tsp. salt

½ c. butter, melted

1 c. boiling water

1 egg, separated

1 c. milk

1 c. flour

1½ tbsp. baking powder



Method

1. Thoroughly combine cornmeal, sugar, salt, and butter in a bowl.

2. Cover with the boiling water and allow the mixture to rest for half an hour or so.

3. Stir in egg yolks, milk, flour, and baking powder.

4. Beat egg whites until stiff and fold into mixture.

5. Bake in a 375° oven in a buttered pan approximately 8 by 12 inches for about 35 to 45 minutes.

Cornbread Dressing
(for Turkey or Chicken)

This very basic dressing is made in the South with cornbread. Stale white bread is the more common ingredient in the North. The bread in the dressing need not be “stale” at all. Remember, these dressings were originally devised as a palatable way to use stale breads.

Yield: 6 to 8 portions


What You Need to Know

When you look at a “batch” recipe, like the following dressings, and you wish to know the yield, look at the number of cups listed in the ingredients. This figure will give you the approximate number of 8-ounce portions. That’s a large portion for most batch items. But hungry folks can eat that much. This is the reason that with many recipes you will see a range of portions, such as “6 to 8.”




INGREDIENTS

½ c. butter

1 c. diced celery

1 c. diced onion

1 turkey giblet, chopped

1 tsp. minced garlic

1 tbsp. whole thyme

1 tsp. powdered bay leaves

½ c. minced parsley

4 c. cornbread (page 16)

salt, to taste

black pepper, to taste

½ c. turkey or chicken stock

2 eggs, lightly beaten



Method

1. Melt butter in a pan large enough to hold all ingredients and sweat celery and onion until just tender.

2. Add giblets and cook through.

3. Add garlic, thyme, bay leaves, and parsley to pan and cook until garlic softens.

4. Add cornbread to pan and thoroughly mix all ingredients.

5. Add salt, pepper, and stock. Combine completely.

6. Remove from heat and add eggs. Combine thoroughly.

7. Cool before stuffing bird—unless you plan to put the bird in the oven immediately.


What You Need to Know

You may add cooked sausage, any kind of nuts, mushrooms, shrimp, or oysters to this dressing if you like. Approximately 1 cup of any of them would be about right. I always bake the dressing separate from the bird. Bake in a 375° oven for about 30 to 45 minutes or until the dressing reaches an internal temperature of about 170°.



Oyster Dressing

Here is another option for your dressing. This is my all-purpose oyster dressing. You may serve it as a side dish with sauteed or fried seafood, or you may stuff game or fowl with it.

Yield: 6 to 8 portions


INGREDIENTS

½ c. butter

2 finely chopped yellow onions

1 c. finely chopped celery

1 c. thinly sliced green onions

½ tbsp. minced garlic

4 dozen oysters, roughly chopped (reserve oyster liquor to be added later)

½ c. finely chopped parsley

black pepper, to taste

¾ c. grated peccorino, romano, or parmesan

3 c. garlic croutons

1½ c. oyster liquor

¾ c. chopped pecans



Method

1. Melt the butter over medium heat.

2. Sauté the onions, celery, green onions, and garlic until translucent, stirring frequently.

3. Gradually add the chopped oysters. Cook about 4 minutes, constantly stirring. Add the parsley; stir.

4. Lower the heat and simmer for 5 minutes. Add the cheese and pepper; stir.

5. Remove from the heat and begin stirring in the croutons a little at a time.

6. Add the pecans and oyster liquor and stir.

7. To serve as a stand-alone casserole, bake in a buttered casserole dish in a 350° oven for about 20 minutes.


What You Need to Know

Garlic croutons: Take a loaf of aging French bread and trim off the crust. Cut the bread into ¾-inch cubes. Heat ¼ cup of extra virgin olive oil in a sauté pan. Add 2 tablespoons of minced garlic. When the first bits of garlic begin to turn brown, pour the oil through a sieve and remove the solid pieces of garlic. Cool the oil slightly. Toss the croutons in a bowl with the oil and salt and pepper to taste. Spread the croutons on a sheet pan and bake in a 450° oven for 10 minutes. Use these in salads, soups, and dressings. Hide them. They will magically evaporate otherwise.



Haricot Verts

Here I have illustrated the essentials of the “harder vegetable technique.” Complete details will be found on page 184. The “true” French haricot verts are small green beans related to the Blue Lake bean. They are greener and rounder than the Kentucky Wonder type. If you are able to find these beans, great; if not, the two I mention here will be just dandy.

Yield: 8 to 10 portions


INGREDIENTS

3 lb. green beans, Blue Lake or Kentucky Wonder

2 gal. boiling water

2 tbsp. salt

4 tbsp. butter

salt, to taste

black pepper, to taste



Method

1. Tip and, if necessary, string the beans. Cut into diagonal pieces about 1 inch long.

2. Place beans in boiling, salted water, and simmer until just tender—not soft—about 5 to 6 minutes.

3. Drain beans and shock under cold running water.

4. Dry beans.

5. Melt butter in a pan large enough to hold all the beans.

6. Place beans in pan with butter; toss and heat through.

7. Add salt and pepper.

8. Serve immediately or hold in a warm place until service.

You may add a little minced garlic or any fresh herb you like to the pan near the end of the cooking. Toasted almonds or diced fresh tomatoes are an excellent addition as well.

Turkey Giblet Gravy

Take a minute and go look at the velouté on page 291. You will discover that the “gravy” you are making here is actually a turkey velouté, one of the five mother sauces. Also, although I call this “giblet” gravy, you might actually use the giblets in the dressing and omit them entirely from the gravy.


What You Need to Know

What is the difference between a sauce and a gravy? A gravy is a sauce, but a sauce isn’t necessarily a gravy. To be called a gravy, a sauce must be made with pan juices as an ingredient.



Yield: A little over 1 quart


INGREDIENTS

1 oz. turkey “drippings”

2 tbsp. butter

¼ c. minced onion

3 oz. flour

salt, to taste

black pepper, to taste

5 c. hot turkey stock

cooked turkey giblets, chopped



Method

1. Remove turkey from roasting pan and keep warm while you make the gravy.

2. Place drippings and butter in a sauce pan over medium heat.

3. Add minced onion and sweat until soft.

4. Add flour, incorporate thoroughly with the fats, and cook until the flour has a “cooked” aroma. Do not color.

5. Add hot stock and incorporate completely with a wire whip. Should the sauce be too thick, add a little more stock until the desired consistency is obtained.

6. Add giblets, warm through, and check the seasoning.

Turkey Stock

This is the basic white (chicken) stock (page 286) but with turkey as the key ingredient.

Yield: 1 gallon


INGREDIENTS

back and giblets from a turkey

4 carrots, washed and roughly chopped

4 ribs celery, washed and roughly chopped

1 onion, roughly chopped

2 garlic cloves, smashed

3 bay leaves

1 tsp. whole thyme

1 parsley sprig

6–8 whole peppercorns

1 gal. cold water



Method

1. Place all ingredients in a stockpot and bring to a boil.

2. Reduce to a simmer and cook, covered, for 2 hours. Skim occasionally.

3. Strain through a fine sieve and skim all visible fat from surface.

4. Use immediately or freeze or refrigerate.

Whole-Berry Cranberry Sauce

This sauce bears no resemblance to the jelly-like aspic that is rigid and has ridges in it. This is truly a “sauce.”

Yield: About 4 cups


INGREDIENTS

1¼ c. water

1½ c. sugar

12 oz. fresh cranberries

1 orange orange zest

1 oz. orange liqueur



Method

1. Place water and sugar in a saucepan and boil for about 5 minutes.

2. Add cranberries and simmer for 5 minutes.

3. Skim top of sauce and add orange zest and liqueur. Chill for at least 2 hours.

Pie Crust

Here is a good pie crust that may be quickly prepared in a food processor.


INGREDIENTS

2½ c. flour

1 tbsp. sugar

2 c. butter, very cold, cut into pea-sized pieces

¼ c. shortening, cold, cut into pea-sized pieces

1 tsp. lemon juice or cider vinegar

about 3 oz. ice water



Method

1. Place the flour, sugar, and salt in the processor and pulse just enough to mix.

2. Add butter and shortening and pulse until you have a coarse texture, which should take only a few seconds.

3. Add lemon juice or vinegar. Pulse again briefly.

4. Remove from processor and divide into two balls. Roll one out for your pie and freeze the other.

Pumpkin Chiffon Pie

This “chiffon” pie is considerably lighter than the traditional pumpkin pie.


INGREDIENTS

1 pie shell, baked

1 tbsp. unflavored gelatin

½ c. fresh orange juice and water, equal parts

1 c. brown sugar

2 c. pumpkin purée, fresh or canned

1 tsp. cinnamon

½ tsp. each ginger and cloves

3 egg yolks

½ tsp. salt

3 egg whites

2–3 tbsp. sugar

1 tbsp. orange zest

1 c. heavy cream



Method

1. Combine orange juice and water. Add gelatin and dissolve.

2. Place brown sugar, pumpkin, spices, egg yolks, and salt in a saucepan. Simmer until thickened, stirring all the while. Add orange zest.

3. Remove from heat and stir in gelatin mixture. Refrigerate.

4. Whip egg whites and gradually add sugar.

5. Whip cream.

6. Fold eggs whites into pumpkin mixture. Fold in half of the cream.

7. Place filling in crust and pipe remaining whipped cream on top. Chill.

For more on using uncooked egg whites, see the box on page 171.

Pecan Pie

For many American families, this is an essential Thanksgiving dessert.


INGREDIENTS

4 tbsp. butter

1 tbsp. flour

1 tbsp. cornstarch

¼ tsp. salt

2½ c. Karo syrup

¼ c. molasses

¼ c. sugar

2 eggs, lightly beaten

1¼ c. pecans

½ tsp. vanilla extract

1 pie shell, unbaked



Method

1. Melt the butter without boiling it.

2. Remove from heat, then add and thoroughly incorporate flour and cornstarch.

3. Return the mixture to the heat and add salt, Karo syrup, and molasses.

4. Bring the mixture to a boil and cook for about 3 minutes. Cool.

5. Blend in beaten eggs, pecans, and vanilla extract.

6. Pour mixture into an unbaked pie shell. (You may garnish the top with pecan halves if you choose.)

7. Bake in a 450° oven for about 10 minutes. Reduce heat to 350° and bake for an additional 30 minutes. The pie will still be just a little jiggly when it is done.



Poulet Roti (Roast Chicken)

Unfortunately, this is a dish I don’t see often in the United States these days. With the tender, young chickens available in every supermarket and the ever-increasing availability of free-range chickens, it’s a shame. Actually, the rotisserie ovens in those very supermarkets are just about the only place left to see this dish. What you are doing in the following recipe is creating a very slow rotisserie effect. The rotation of the chicken allows the juices to flow around the chicken instead of draining out. The 15 minutes the breast spends embedded in the mirepoix and the liberal application of the butter will prevent it from drying out.

Yield: 4 ½-chicken portions; 8 ¼-chicken portions


INGREDIENTS

2 chickens, fryer or broiler, 2¼–3¼ lb.

4 tbsp. butter, softened

1 tsp. salt

black pepper, to taste

4 c. mirepoix



Method

1. Thoroughly dry the chickens.

2. Loosen the breast skin and push the butter up under the skin with your fingers.

3. Salt and pepper the chickens inside and out.

4. Truss.

5. Add the mirepoix to the roasting pan and place the chickens on top, breast side up, in a pan just large enough to hold them and place the pan in a 450° oven.

6. Roast the chickens for 15 minutes on their backs, then turn them on one side.

7. Roast for 15 minutes on this side, then rotate them to the other side. Roast for 15 minutes.

8. Turn chicken breast side down and roast for 15 minutes.

9. Finish with 15 minutes on the back. Check the temperature with a pocket thermometer. You’re looking for 180°. Total roasting time will be 75 to 90 minutes.

10. You may serve the chickens with the pan juices or pan gravy.


What You Need to Know

Mirepoix is a mixture of root vegetables, cut approximately ¾″ square—most often consisting of carrots, onions and celery. The usual ratio is two parts of onion to one part each of carrots and celery, but this may be varied according to taste.



Roast Duckling Breast with Blackberry/Cabernet Sauce

Yield: 6 to 8 portions


INGREDIENTS

4 lb., approx. total 6–8 duckling breast

salt, to taste

black pepper, to taste

6 c. duck stock

½ c. clarified butter

2 c. dry red wine (inexpensive cabernet)

¼ c. balsamic vinegar

2–3 c. blackberry/cabernet sauce (below)



Method

1. Clean breasts and lightly prick with a fork.

2. Thoroughly dry and salt and pepper the duck breast.

3. Make duck stock using same procedure as for turkey stock. Make sauce.

4. When you have completed the sauce, heat butter in as many skillets as are needed to hold the duck pieces comfortably. Do not crowd the pieces. When the butter is quite hot, place the duck pieces, skin side down, in the skillets. Cook until golden brown on both sides.

5. Place skillets in a 450° to 500° oven. The duck pieces are skin side up now. Roast for approximately 15 minutes. Deglaze with red wine and vinegar.

6. Serve duckling with blackberry/cabernet sauce, a starch, and a vegetable or two.

Blackberry/Cabernet Sauce

I developed this sauce (and variations of it) using other wines and berries in 1981 while I was chef at Mudd’s restaurant in San Ramon, California. The idea of the sauce is rooted in the traditional game sauces. I have substituted honey for sugar. The sauce should be balanced between sweet and sour, with a little zing provided by the ginger.
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