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INTRODUCTION


Cooking on the griddle is easier than it seems. During my travels, I discovered the extraordinary variety of flavors that a griddle can bring out in food from all over the world. It’s my goal to share what I’ve learned from these journeys so you, too, can explore a simple, healthy, and rich way of cooking.




LOÏC HANNO

Loïc Hanno grew up in the 10th arrondissement of Paris. On Wednesday afternoons, he visited the Strasbourg-Saint-Denis district to taste authentic shawarmas and falafels. He also visited Belleville, where he feasted on pho soup and any other Asian specialties he uncovered. Suffice it to say, he tasted global flavors without crossing a single border! As an adult, he traveled extensively and frequented restaurant kitchens around the world, and then returned home full of memories with a thousand flavors.
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THE BASICS


In addition to selecting choice ingredients, it’s very important to apply precise cooking methods when using the griddle to avoid tough meat, dry fish, or soggy vegetables.

Using an electric or cast-iron griddle is simple, with just a few essential techniques and a convenient cooking method. Make sure your knives are sharp so you can precisely chop, cut, and slice your ingredients and minimize the risk of injury. Remember: always degrease the griddle after use, and—above all—share your griddle cooking with friends!








Utensils
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Tamarind paste
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Garlic
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Worcestershire sauce
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Ginger
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Banana leaves
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Lemongrass
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Jalapeño peppers
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Tandoori spices
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Cilantro
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Tahini
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Bird's eye chile
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Red curry paste
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Rice vinegar
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Kalamata olives
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Sate
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Garam masala
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Pomegranate molasses
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Shrimp paste
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Peanuts
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Moroccan chile
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Dried bonito flakes
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Limes
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Oyster sauce
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Coconut milk
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Green peppercorns
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Bok choy
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Asian beer
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Gochujang
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Sake
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Turmeric
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Makrut lime leaves
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Smoked paprika
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Napa cabbage
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Sesame oil
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Sumac
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Fish sauce








A Quick Overview


Cooking Time (in minutes)

	 

	 

	Rare

	Medium rare

	Well done




	Meat

	Lamb (chops)

	 

	6

	8




	Lamb (kefta)

	5

	6

	 




	Beef (steak)

	6

	6.5

	8




	Beef (rump steak)

	 

	7

	8




	Duck (breast)

	 

	25

	 




	Pork (loin)

	 

	15

	 




	Pork (grilled)

	 

	12

	 




	Pork (grilled—pieces)

	 

	6

	 




	Chicken thighs (boneless)

	 

	11

	 




	Chicken breast (fillet)

	 

	8

	 




	Chicken breast (pieces)

	 

	4

	 




	Seafood

	Sea bass / lean 1 ½ pounds

	 

	34

	 




	Sea bass / lean (tenderloin)

	 

	15

	 




	Shrimp

	 

	2

	 




	Cockles

	 

	5

	 




	Sea bream / 1 ½ pounds

	 

	34

	 




	Sea bream (fillet)

	 

	15

	 




	Langoustines

	 

	1

	 




	Clams

	 

	5

	 





TOOLS

All you need for the griddle are one or two spatulas and a melting dome (also known as a steaming or basting cover). Using spatulas with shellfish requires a certain amount of dexterity. The melting dome traps steam around the food to speed up cooking (for example, preparing eggplant without the dome would require at least 15 minutes and much more oil to avoid burning).

USING THE GRIDDLE

Most griddles concentrate heat in the center (where the burner is located) rather than along the edges. You can use the sides of the griddle for very light cooking or to keep food warm. Gentle or low heat on a griddle is 230–300°F, medium heat is near 400°F, and high heat is up to 520°F.

FOOD PREP AND REST

Remove any refrigerated ingredients 20 minutes before you begin a recipe to ensure even cooking. Otherwise, the center of your meat might not cook properly.

When meat is cooking, its blood concentrates in the center. After cooking, it moves back to the edges and flows onto the plate. This is why you must let the cooked meat rest, covered at room temperature, for at least half of its cooking time. This way, it will be tender (because the blood will have permeated throughout the meat) and you will avoid having a reddish pool of juices at the bottom of the plate.

Cooking fish also requires careful attention. An overcooked fish forms albumin on its surface (a white liquid with the texture and color of wood glue), which indicates that the fish is drying out. So pay attention to the formation of white pearls on your fish while cooking; if these appear, it’s a good indication of overcooking. Finally, fish is always better when the flesh looks slightly iridescent.
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PREPARING SHRIMP FOR THE GRIDDLE

To prepare shrimp easily:

1. If the shrimp are headless, poke a toothpick or insert the tip of a knife at the end of the tail. Gently pull to separate the flesh from the shell without breaking it. Detach the rest of the shell with a firm pull.

2. If the shrimp are head-on, remove the last ring from the tail then insert a toothpick at the end of the tail. Gently pull to separate the flesh from the shell without breaking it. Detach the rest of the shell with a firm pull.

To prevent shrimp from shrinking:

Shell the shrimp. Place a shrimp on its stomach. Using your thumb, press down on the shrimp to break the muscles at each end and in the middle. Repeat with the remaining shrimp.
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Cook the shrimp on high heat for 1 minute maximum on each side. They are cooked when their flesh is pink and barely opaque in the center. Shrimp usually have more flavor when they are cooked in their shells. However, with this method, the shrimp can be difficult to eat later, especially for children.
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PREPARING LANGOUSTINES FOR THE GRIDDLE

To remove the heads, start by gently pulling the head of a langoustine until it slips free from the casing.

Lightly press up and down the sides of the langoustine to loosen the shell from the body.

Spread the shell apart so it lies on either side of the body.

Remove the shell to make detaching the head easier. Repeat with the remaining langoustines.


OEBPS/e9781646041459/images/f0006-01.jpg





OEBPS/e9781646041459/images/f0016-05.jpg
sl s’

e & »ig —

\ . \‘%‘* Sy
; * N <

et ! X

R





OEBPS/e9781646041459/images/f0016-04.jpg





OEBPS/e9781646041459/images/f0012-01.jpg
b
‘r(
"\ #






OEBPS/e9781646041459/images/f0016-03.jpg





OEBPS/e9781646041459/images/f0016-02.jpg





OEBPS/e9781646041459/images/f0016-01.jpg





OEBPS/e9781646041459/images/f0012-07.jpg





OEBPS/e9781646041459/images/f0012-06.jpg





OEBPS/e9781646041459/images/f0012-09.jpg
{ |





OEBPS/e9781646041459/images/f0012-08.jpg





OEBPS/e9781646041459/images/f0012-03.jpg
B






OEBPS/e9781646041459/images/f0012-02.jpg





OEBPS/e9781646041459/images/f0012-05.jpg





OEBPS/e9781646041459/images/f0012-04.jpg





OEBPS/e9781646041459/xhtml/nav.xhtml


Contents



		Cover


		Title Page


		Introduction


		The Basics

		Utensils


		Ingredients


		A Quick Overview


		Preparing Shrimp for the Griddle


		Preparing Langoustines for the Griddle


		Preparing Scallops for the Griddle


		Preparing Chicken for the Griddle


		Preparing Vegetables for the Griddle


		Sauces

		Dog Sauce


		Mango Sauce


		Sate Sauce


		Peanut Sauce


		Mojo Sauce


		Barbecue Sauce


		Gremolata Sauce


		Sauce Vierge


		Aji Sauce


		Tarator Sauce


		Chimichurri


		Onion Sauce


		Adobo Sauce


		Spring Onion Sauce







		Marinades

		Ponzu


		Tikka


		Barbecue


		Shawarma


		Churrasqueira


		Churrasco


		Tortillas


		Teriyaki


		Churrascaria


		Tandoori


		Brazilian


		Chermoula













		Europe

		Duck Breasts with Olives


		Meagre with Virgin Sauce


		Langoustines with Gremolata


		Chorizo Mussels


		Portuguese Shrimp


		Chicken Churrasqueira


		Grilled Pork with Chile Pepper


		Souvlaki


		Mediterranean Vegetables

		Braised Fennel


		Eggplant Salad


		Grilled Spring Vegetables


		Grilled Summer Vegetables







		Fresh Goat Cheese with Tarragon


		Apricots with Almonds


		Cinnamon Apples








		Maghreb and the Middle East

		Sea Bream with Chermoula


		Keftas


		Shawarma


		Tavuk Sis


		Roasted Feta with Tomatoes








		Asia

		Meagre in Banana Leaf


		Tamarind Shrimp


		Lemongrass Pork Ribs


		Vietnamese Beer Cockles


		Sautéed Calamari with Satay


		Grilled Caramel Pork


		Chicken Skewers with Peanut Sauce


		Beef with Green Peppercorns


		Jeyuk Bokkeum (Spicy Korean Pork BBQ)


		Beef Bulgogi


		Shellfish Teppanyaki


		Yakitori


		Ponzu Clams


		Tamarind Hanger Steak


		Lamb Chops with Chile Peppers


		Chicken Tikka


		Chop Suey Vegetables


		Spiced Cauliflower


		Fried Rice

		Teppanyaki Vegetables


		Shrimp Fried Rice


		Nasi Goreng (Indonesian Fried Rice)







		Grilled Pineapple








		America and the Caribbean

		Barbecue Sirloin Steak


		Onion Steak


		Churrasco Rib Eye


		Chicken Churrascaria


		Chicken Tortillas


		Sea Bream Fillet with Mango Sauce


		Sea Bass with Dog Sauce


		Pork Loin Chops with Cuban Mojo Sauce


		Rib Eye with Adobo Sauce


		Bananas with Rum








		Resources


		Acknowledgments


		Copyright







Guide



		Cover


		Start of Content


		Title Page


		Introduction


		Acknowledgments


		Copyright








		1


		3


		4


		5


		6


		7


		8


		9


		10


		11


		12


		13


		14


		15


		16


		17


		18


		19


		20


		22


		23


		24


		25


		26


		27


		28


		29


		30


		31


		32


		33


		34


		35


		36


		37


		38


		39


		40


		41


		42


		44


		46


		48


		50


		52


		54


		56


		58


		59


		60


		61


		62


		64


		66


		67


		68


		70


		72


		74


		76


		78


		79


		80


		82


		84


		86


		88


		90


		92


		94


		96


		98


		100


		102


		104


		106


		108


		110


		112


		114


		116


		117


		118


		119


		120


		122


		123


		124


		126


		128


		130


		132


		134


		136


		138


		140


		142


		144








OEBPS/e9781646041459/images/f0011-09.jpg





OEBPS/e9781646041459/images/f0015-01.jpg
0\ ~\4Q&/,\7‘ <7 \V'Li‘t
I-‘:.'V \g “‘ﬁ\,ﬂ
2N ;’“*" A
A

WAz
a

e

N )ln"il();‘
4 a,’ﬂ‘\(’ﬁ S
Nz a Nz
g RN
SR

-~ A





OEBPS/e9781646041459/images/9781646041459.jpg
DELI |ous FLAVO
RECIPE FOR Fur-rdmmu.






OEBPS/e9781646041459/images/f0011-06.jpg
GQUANGYIN safl]

105 1th qulcelalie
EMADR s

R e —

4100574
T orir st

R ——






OEBPS/e9781646041459/images/f0011-05.jpg





OEBPS/e9781646041459/images/f0011-08.jpg





OEBPS/e9781646041459/images/f0011-07.jpg





OEBPS/e9781646041459/images/f0011-02.jpg





OEBPS/e9781646041459/images/f0011-01.jpg





OEBPS/e9781646041459/images/f0011-04.jpg
Lt






OEBPS/e9781646041459/images/f0011-03.jpg





OEBPS/e9781646041459/images/f0010-08.jpg
TANDOORI
MASSALA






OEBPS/e9781646041459/images/f0010-09.jpg





OEBPS/e9781646041459/images/f0008-01.jpg
Melting
dome

Ginger
grater

' Mo}tarand‘ T
© pestle

spatula

(ki |
Mt

Electric griddle

Spatula:





OEBPS/e9781646041459/images/f0004-01.jpg





OEBPS/e9781646041459/images/f0010-04.jpg





OEBPS/e9781646041459/images/f0010-05.jpg





OEBPS/e9781646041459/images/f0010-06.jpg





OEBPS/e9781646041459/images/f0010-07.jpg





OEBPS/e9781646041459/images/f0010-01.jpg





OEBPS/e9781646041459/images/f0010-02.jpg





OEBPS/e9781646041459/images/f0010-03.jpg





OEBPS/e9781646041459/images/f0013-02.jpg





OEBPS/e9781646041459/images/f0013-01.jpg





OEBPS/e9781646041459/images/f0017-01.jpg





OEBPS/e9781646041459/images/f0013-08.jpg





OEBPS/e9781646041459/images/f0013-07.jpg





OEBPS/e9781646041459/images/title.jpg
LOIC HANNO

Griddle Cookbook

DELICIOUS, FLAVOR-PACKED
RECIPES FOR FLAT-TOP GRILLING

Photographs: AIMERY CHEMIN

Food Stylist: CHAE RIN VINCENT






OEBPS/e9781646041459/images/f0013-09.jpg
Nuo¢ man ||






OEBPS/e9781646041459/images/f0013-04.jpg





OEBPS/e9781646041459/images/f0013-03.jpg





OEBPS/e9781646041459/images/f0013-06.jpg





OEBPS/e9781646041459/images/f0013-05.jpg





