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RECIPE INDEX

A

Almond Crenw, 308
Almond powder, 303

B
Réarnatse Sauce, 466—167
B&chamel Sauce, 168—169
Beurre Manmid, 154
Biscuit Cuillore, 496—107
Biscuit Dacquolse, +93
Biscuit Génolse, 199
Brown Steck (Veal), +318—+10
Butter
Beurre Manié, 451
Biscuit Geénolse, +99 °
Crome d’'Amandes, 508
Creme Patssicre, 504
Farce & Gratin, +73—¢79
Fondue de Tomate, +75
Fumet de Powsson, +30—451
Légumes Glacés, +35—48+
Pite Brisée, 491
Pite Feulletée, +92—£93
Pite Sablée, 195
Pite Sucrde, 494 '
Riz Créole, 485
Riz Pilat, -#86—487
Roux Blang, 456 .
Roux Blond, +56,
Roux Brun, +a6
Sauce Béarnaise (Béarnaise Sauce), 166—167
Sauce Béchamel, 168—t69 -
Sauce Hollandaise (Hollandaise Sauce), 46 +—+65
Sauce Mornay;, 470
Sauce Nantaise, 162463
Sauce Tomate, +73—+7+
Sauce Velouté, 471472

C
Cheese

Sauce Mornay (Mornay Sauce), +70
Chicken

Fond Blane de Volaille {White Stock, Chicken), +
Chicken livers

Farce 3 Gratin, 478470
« Chicken stoch = R
Sauce Allemande ou Parisierine, 47¢ i
Sauce Suprénw, 472 X P
Sauce Velouté {Veloud S.%un')‘."i 7L

Ho—+17

Cream
Sauce Chantilly, 461
Créme Anglaise, 502
Creéme d’Amandes (Almond Creme), 503
Creme Patissiére, 504
Creole Rice, 485
Custard, 502

E
Egg Yolks
Créme Anglaise, 502
Creme Pitissiere, 50+
Mayonnaise and Derivatives, 460—61
Sauce Béarnaise, 466—67
Sauce Hollandaise, +64+—t65
Sauce Velouté, +71—+72
Eggs

Biscuit Cuillére, 497

Biscuit Génoise, +99

Creme d’Amandes, 503

Creme Pitissiére, 50+

Jaunes d'Oéufs (Egg Yolks), +57
Mayonnaise and Derivatives, +60—161
Pite a Paites, 190

Pite Brisée, 491

Pite Sablée, 495

Pite Sucrée, 19+

Egg Whites

Bisquit Dacquoise, 498

Farce Mousseline, 482

Farce Simple, 4580

F

Farce a Gratin, 478—+79
Farce Mousscline, 482
Farce Simple, 480—1851
Fish
Farce Mousseline (Fish Mousse), 452
Fumet de Poisson (Fish Stock), 450—+51
Fish Mousse, 43¢
Fish Stock, +50—t51
Flour
Beurre Manie +5+
Biscuit Cuillere (Ladytinger Biscuit), 496--#97
Biscuit Dacquoise, 05

* Biscuit Génoise. (Genoese Sponge), 499

- Créme: Pitissidre, 504
. Derivatives, 471172
S PAed Pites (Pasta Dough), 10

T pnedtvang
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Recipe Index
]

PPite Brisée, 491
Yite Feuilletée (Puft Pastry), 492-193
Pite Sablée, 495
Pite Sucre (Sweet Dough), 494
Roux Blanc, 456
Roux Blond, 456
Roux Brun, 456
Sauce Béchamel, 458—169
Sauce Tomate, 4738—174
Sauce Velouté, 471—1472
Fond Blanc de Volaille, 446—447
Fond Brun de Veau, 448—449
Fondue de Tomate, 475
Fumet de Poisson, 450451

G

Genoese Sponge, 499
Glazed Vegetables, 484

H
Hollandaise Sauce, 464—165

J
Jaunes d’Oeufs, 457

IJ

Ladyfinger Biscuit, 497
Beurre Mani¢, 454
Jaunes [D'Oeufs, 457
Liasons, 458—4.57
Roux, 455—156

Légumes Glacés, 483184

M

Milk
Créme Anglaise (Custa rd), 502
Créme Pitissi¢re (Pastry Creme), 504
Sauce Béchamel (Bechamel Sauce), 468—~169
. Mornay Sauce, 470

K3

N

Nantaise Sauce, 462—+63

P
Pasta Dough, 490
Pastry Creme, 50+
Pate a Pates, 490
Pite Brisée, 491
%ite Feulletée, 402—93
Pate Sablée, 195
Pate Sucrée, 494
- Pork ;

l'm(c.‘auuplc (‘mnplv ‘stuﬂmg), lﬂ()—lﬁl ted

-I'uﬂ l'-)hll y, 492—-«]«()'1 ,'_ A

R

Red wine vinegar
Suuce Nantaise (Nantaise Sauce), 462405
Rice
Riz. Créole (Creole Riee), 480
Riz Pilaf (Rice Pilaf), 457
Rice Pilaf, 487
Riz Créole, 445
Riz Pilaf, 185
Roux Blanc, 156
Roux Blond, 156
Roux Brun, 456

S

Sauce Allemande or Parisienne, 472
Sauce Béarnaise, 466~467
Sauce Béchamel, 468-469
Sauce Chantilly, 161

Sauce Gribiche, 461

Sauce Hollandaise, 164~465
Sauce Mayonnaise, 460-46 1
Sauce Mornay, 470

Sauce Nantaise, 462—16G3
Sauce Rémoulade, 461
Sauce Supréme, 172

Sauce Tomate, 4+79—17-1
Sauce Velouté, 47 1-472
Shortcrust Dough, 191
Simple Stufting, 451

Sweet Dough, 194

T
Tomato Sauce, 473—1474
Tomatoes

Fondue de Tomate, 475

Sauce Tomate (Tomato Sauce), 473—174

\%

Veal

Farce Simple (Simple Stufling), +80—51

Fond Brun de Veau (Brown Stock, Ve cal), +48—119
Vegetable oil

Sauce Gribiche, 461

Sauce Mayonnaise (Mayonnaise S Sauce), 461

Sauce Rémoulade, 461
Vegetables

Légumes Glacés (Glazed Ve ‘getables), #sg—pst
Velouté Sauce, 47 1-17¢

W
White Stock (Chicken), + 16—t

iy
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SUBJECT INDEX

I\

Aboyeur. See Announcer/expediter
Abricot. See Apricot :
Accessory fruit, 182

.

Accompanying garnish (garniture de calsson) 40, 41
Acorn squash (courge), 109
Affinage. See Ripening curd _
Aging, of beef, 304 '
Aiglefin. See Haddock
Aigulle a brider. See Trussing needle
Ail. See Garlic
Alaska plaice, 277
Albacore tuna, 273
Allmouth, 261
Allspice (piment de la Jamaique), 194
Allumette, 42, 144
Almond cream (créme d'amande), 410411
Amarelle cherry, 190
American cranberry, 185
American plaice, 277
Anchovy (anchois), 257
Ancth. See Dill p
Anglerfish, 261
Anise (anis), 194—195
Anjou pears, 173 )
Announcer/expediter (aboyeur), 23
Apicius, Marcus Gavius, 6
Appelation controlée, 332
Apple (pomme), 173, 174
Apprentice (apprenti/apprentie), 4, 16, 17, 27-28
Apricot (abricot), 189
Aprons, 29 y .
Aromates (garniture aromatique), 422
Aromatic garnish (garniture de cuisson), 40, +1
Art de Cuisinier, 1" (Beauvilliers), 9
Art de la Cutsine Frangaise, 1. (Caréne), &
Artichoke (nrluh.ml.) 16 ‘J«l_(iﬁ
about, 169 ¢
blane dé cuisson, l(ili i
Sturning, 160-16G1 :
‘Asparagns (asperges), | (i75—1'(16§ -
Atlantic ralmon, 267 i
T Aubergine, See Eggplant - :
Avocado (avorat), 1011687 0

B

Badianne. See Star anise
Baie de Geniévre. See Juniper berry
Baked creams, 405
Baker (boulanger), 29
Bande de tarte, 380-381
Bar. See Sea bass
Barbue. See Brill
Barder, 431
Bartlett pears, 173
Basil (basilic), 195
Basilic. See Basil
Basket (panier), 177
Batonnet, 40—44.
Bay leaf (feuille de laurier), 195-196
Bearberry, 185
Béarnaise sauce (sauce béarnaise), 237, 238—239
Bearss lime, 178,
Beauvilliers, Antoine, 9
Béchamel sauce (sauce béchamel), 230231
Beef (boeutf)
aging, 304
British primal cuts, 317
FFrench cuts, $17-318
North American cuts, 304-305
Beef tripe, 327
Beetroot (betteraves), 136
Belgian endive (endive), 169-170
Bell peppers (poivrons), 102—-103
Bergamot orange (bergamote), 179
Berrics. See Grapes and berries
Betteraves. See Beetroot
Beurre composé, See Composed butter
Beurre manid, 225
Biche. See Venison
Big heart artichoke, 159
Bigarade orange, 179
Bigeye tuna, 275

Bilberry (lll)rttlln). 183

- Binding, 348

oo Birds: uumnnplmu of chilt ptmm\ 1
*Biscuit cuillére, See Ladytinger.

T Risenit d.uqumw O 3y
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Subject Index

Jiscutts, 399—10+
about, 399
dacquoise, 402
Genoese sponge, 102-10+
ladyfinger, 399—102
Black crab, 293
Black currant (cassis), 183
Black mustard, 20+
Black pepper, 207
Black raspberry (framboise noire), 183-184
Black sea bass, 269—270
Blackberry (mire), 183
Blackfin tuna, 273-274
Blanching (blanchir), 119-120, 437
Blanching lettuce, 119-120
Bleuet. See Blueberry
Block, cutting a, 4041, 141
Blond braising (braisage a blond), 433, 434, 435 C
Blood, as thickening agent, 226
Blood orange (orange sanguine), 180181
Bloomy rind cheeses, 362-363
Blue crab, 291292
Blue manna crab, 291292
Blue swimmer crab, 291-292

Jrunoise, 4446, 124
Brunoisette, +7
Brussels sprouts (choux de Bru'xt,-]l(-s), #1
Bulb vegetables, 135
Bulbs, 90~100. See also .s/;;*:‘[ﬁr Lypes
Butcher (boucher), 25
Butcher knife (couteau a batte), 30
Butter, 360
Butter sauce (sauce au beurre), 210
Buttercream (créme au beurre), 406409
about, 106
masquagce, 408—409
preparing, 407
Butterhead lettuce, 117
Buttermilk, 358
Butternut squash (courge musquée), 109

Cabbage (choux), 82—-87
about, 82-83
cooking, 84
cooking leaves, 85-86
head, 83
nutrition, 83
red, 87
savoy, 87
trimming white cabbage, 82-83
white, 82-83, 87

Cabillaud. See Fresh cod
Bon récapitulatif, 35-36 Caille, See Quail

Bone marrow (moelle), 327
Bosc pears, 173—174

Blue-veined cheeses (fromage persillé), 363
Blueberry (bleuet), 184

Bocuf. See Beef

Boiling potatoes, 141

Bon d'économat. See Ingredient list

Calamari. See Squid

California sole, 282
Bouchées et fleurons, 382—-383 Canard. See Duck

Boucher. See Butcher

Boulanger. See Baker

Bouquet garni, 92-93, 422

Boysenberry (mire de Boysen), 184

Brains (cervelles), $23-325

Braisage a blanc. See White braising

Braisage 2 blond. See Blond braising
. Braisage 4 brun. See Brown braising

Braising (braiser), 432—435 Cantaloupe (melon), 188

Brassicas, 79-89. See also specific Lypes Capon (chapon), 344

Bridage. See T'russing Capsaicin, 102

Brill (barbuc), 276

Candy-maker (confiseur), 28
Canncberge. See Cranberry
Canneler—mushroom

left handed, 132—1338

right handed, 130-131
Canncler émincer—mushroom, 110-111
Canneleur. See Channeler
Cannelle. See Cinnamon

Capsicums. See Bell peppers

Brioche pastry (pite a brioche), 387-892 Caramelization, 421
British primal cuts, 817 Caraway (carvi), 196, 200

Broad beans (feves), 135 : Cardamom (cardamome), 196-197
Broccoli, 79-80

Careers in the kitchen, 12-37

Broiling (gratiner), 441 discipline and the kitchen brigade, 16-20
Brouillé. See Scrambled eggs equipment, 83
Brown braising (braisage & brun), 433, 431, 435 hygiene and sanitation, 29-30
Brown game stocks (fonds bruns de gibicer), 216 Kitchen brigade, 20~20
Brown mustard, 204 - menu, $5-87
Brown poultry stocks (fonds brun de volaille), 216
Brown stocks (fonds brun), 215-217

Brown vea] stocks (fonds brun de veau), 216-216
. Browning (gratiner), 441

" Brugtion, Se Neatarine

personal hygiene and appearance, 3 -39
safety precautions, $3-3+

tools, 3031

work area preparations, 8 i

work habits, 8243

pevie ey
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Caréme, Antonin, 9, 10, 227
Carrots (carottes)
about, 156
bitonnet, 42
cuts, classic, 40, 42, 57, 62, 63, 68, 187
cutting a block, 40
julienne, 57
macédoine, 62
mirepoix, 63
paysanne, 68
Cartouche, 166
Carvi. See Caraway
Cassia, 198
Cassis. See Black currant
Cauliflower (choux fleur), 87-89
Cédrat. See Citron
Céleri branche. See Celery
Céleri rave. See Celery root
Celery (céleri branche)
about, 170
batonnet, 44
brunoise, 44 i
cuts, classic, 44, 58, 65, 69, 72, 75, 172
julienne, 58
mirepoix, 65
paysanne, 69
preparation, 171
sifilet, 72
tournés, 75
Celery root (céleri rave), 138
Celery seed (graines de céleri), 197
Cepe, See Porcini mushroom
Cephalopod, 303
Cerf. See Venison
Cerfeuil. See Chervil
Cerise. See Cherry
Cervelles. See Brains
Chabri. See Goat
Champagne grapes, 187
Champignon cannelé. See Channeled mushroom

Champignon de Paris. See White button mushroom

Champignon tourné, 75
Champignons. See Mushrooms
Channeled mushroom (champignon
cannelé), 75 -
Channcler, (canneleur), 31
Chanterelle mushroom (girolles), 121
Chapon. See Capon
Charcutier, 25
Cheese, 561-364
making, %61-362
odor of, 362 :
tygs, 562-~36% FAR AL g
Chef de partie. See Station chef =
Ched entreprencurs, 14
Chietn, See also Careers in the kitchen :
COTPOTBIC LXCCUlIYe, 20-21
fermale, 15 Vo
_international, 14-14

teaching, 15-16, 17-18
uniform for, 29-30
Chef's knife (couteau chef), 30
Cherry (cerise), 190-191
Chervil (cerfeuil), 197-198
Cheveux, 42, 142
Chévre. See Goat
Chevreuil. See Venison
Chicken eggs. See Eggs
Chicken (poulet), 332—344
about, 332-333
deboning (desossage), 339-343
salmonella and, 333
trimming (habillage), 333-336
trussing (bridage), 337-339
types, 344
Chicory (frisée), 117, 118
Chiffonade, 47
Chilean sea bass, 270271
Chili peppers, bird consumption of, 102
Chinese cinnamon, 198
Chinook salmon, 267
Chives (ciboulette), 198
Cholesterol, 243 )
Choux blanc. See White cabbage
Choux de Savoie. See Savoy cabbage
Choux rouge. See Red cabbage
Choux. See Cabbage
Choux de Bruxelles. See Brussels sprouts
Choux fleur. See Cauliflower
Choux pastry (pite A choux), 373-37-t
Chum salmon, 268
Ciboulette, See Chives
Cinnamon (cannelle), 198-199
Cinq épices. See Five-spice powder
Ciseaux. See Scissors
Ciscler, 47-50
Citron, See Lemon
Citron (cédrat), 175
Citron vert, See Lime
Citrouille, See Pumpkin
Citrus fruits, 175-182. See also specific types
Clams (palourdes), 298
Clarification, with egg whites, 244
Clause, Jean-Pierre, 326
Cleaver (couteau a batte), 30
Clementine, 180
Clingstone peach, 192
Clotted cream, 860
Cloves (clou de girofle), 199
Coagulation, 2+
Cod (salted, morue) (tiesh, cabillaud), 260
Coho salmon, 267
Cole crops, 79

. Color, in cooking methods, 23
-Comiiis; Sec Junior cook

Comnion cranberry, 185
‘ornpunard, 20

CCompagnons, 16

Ry
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Subject Index

Companion planting, 109 Creme Frangipane, 411
Competitions, culinary, 20 Creme mousseline, 414
Composed butter (beurre composé), 241 . Creme patissicre. See Pastry cream
Concasser, 51, 97 Creémer method, $65-367
Concentration, in cooking methods, 42 1—22 Crémes, meringues, and other finishings, 101117
Concombre. See Cucumber about, 104—105 .
Confire. See Preserving almond cream, 410—411
Confiseur. See Candy-maker baked creams, 405
Confit, 345 ) buttercream, 406—109
Consommé, 244 créme Anglaise, 405—106
Cookbooks, history of, 5, 6-10 ) créme Chiboust, 414
Cooking careers. See Careers in the kitchen - créme Frangipane, 411
Cooking methods (les cuissons) créme mousseline, 414
about, 420 fondant, 414, 416—+17
braising, 439—135 meringue, +14, +15—+16
categories by color, 423 pnsh'y cream, 412—113
categories by humidity, 423 whipped cream, 409—110
categories by type, 421—122 Crenshaw, 189
deep-frying (frire), +35—436 Crépe batter (péte a crépe), 393-895
grilling (griller), 425127 Cresson. See Watercress
pan roasting (poéler), 427129 Crisphead lettuce, 117
poaching (pocher), +37—4:38 Croakers, 270
roasting (rotir), 424—125 . Croissant pastry (péte A croissant), 387
sautéing (sauter), 429—431 Crustaceans, 291-298. See also specific types
Cooking school, 4+ Cucumber (concombre), 104—106
Coriander (coriandre), 199-200 dégorger, 106
Corn (mais), 134 dépépiner, 105
Corn salad. See Lamb’s lettuce Cuisine 2 la vapeur. See Steam cooking
Corne. See Dough scraper Cuisine Classique, La (Dubois), 10
Cornish game hen (poussin), 344 Cuisinier Frangors, Le (La Varenne), 6
Cornstarch, 226 Cuisintere Bourgeoiste, La (Menon), 9
Corporate exceutive chefs, 20-21 Cuisses de grenouilles. See IFrogs’ legs
Costing, food, 35-37 Cuissons, les. See Cooking methods
Coupe de légume classique. See Vegetable cuts, classic Culinary school, )
Courge. See Acorn squash Cultured buttermilk, 858
Courge musquée. See Butternut squash Cumin, 200
Courge spaghetti. See Spaghgtti squash Curcuma. See Turmeric
Courgette. See Zucchini Curd, 861-362
Couteau 2 batte. See Butcher knife; Curdling, 251
Cleaver Curly endive (frisée), 117
Couteau a scie. See Serrated knife Curly parsley, 206
+ Couteau chef. See Chef’s knife Curry powder, 214
Couteau desosseur. See Deboning knife Custard (créme Anglaise), 405—106
Couteau d'office. See Paring knife Cuts. See Primal cuts; Vegetable cuts, classic
Couteau émincer. See Slicing knife Cutting a block, 40—1, 141
Couteau filet de sole. See Sole filet knife
Crab (crabe), 291-293 D
Cranberry (canneberge), 184—185 Dacquoise, 102
Crayfish (écrevisses), 293—294 ’ Dairy, 855-364. See also specific types
Cream, 226, 359-860 butter, 360-361
Créme, as term, 404, 405 cheese, $61-364
Créme Anglaise. See Custard cream, 359-360
Créme au beurre. See Buttercream fermented dairy products, 358-359
Créme brilée, 6, 8 margarine, 361
Créme Chantilly. See Whipped cream ' milk, 855-358
Créme Chiboust, 414 De-germing garlic, 91
. Créme d'amande. See Almond cream Deboning (desossage), $39-343 5
QréFlE(f‘ fraiche, 859;860 ;. i e Deboning knife (couteau desosseur), 80

’.
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Décanter, 429

Decorator (décorateur), 20

Deep-fried eggs (ocuts frits), 247

Deep-frying (frire), 185—136

Degorging (degorger), 106, 107, 320
Demi-glace, 227 v

Denerving meats, 305-806

Dent de loup. See Wolves teeth

Deputy kitchen chef (sous chef de cuisine), 20—o3
Des, 52

Desert globe artichoke, 159

Desossage. See Deboning

Destemming mushrooms, 126

Détrempe, 364, 375-376

Devonshire cream, 860

Dill (aneth), 200
Dinde. See Turkey
Dindonneau. See Turkey ‘
Direct concentration, 421

.

Dirccteur de cuisine. See Executive chef
Dishwasher (plongeur), 28
Diver scallops, 300-301
Dog salmon, 268
Doneness, dctcrmining by touch, 426
Dorade. See Sea bream
Dough scraper (corne), 31
Doughs, basic (pates de basce), ‘3(:4—‘5JJ
about, 864
brioche pastry, 887-39¢
choux pastry, 373-374
crépe batter, 398-395
croissant pastry, 887
fritter batter, 395—-397
lining pastry, 365
pasta dough, 398-399 i
pull pastry, 374-386
risen dough, 887
savarin pastry, 897
shortbread pastry, 372
shorterust pastry, 365
sweet shorterust pastry, 365—372
Dover sole, 278 <
Dried currants (raisins de Corinthe), 187
Dried mushrooms, 133
Drupgs, 189
Dry aging, of beef, 304 *
Dry environment, 423
Dubois, Felix Urbain, 10
Duck (canard), 344
Dungeness crab, 293

E

Echalote. See Shallots

Econome. See Vegetable peeler
Ecrevisses. See Crayfish

Edible crab, 292-293

Egg whites, 244, 251

Egg yolks, 226, 245 .+ :
l',;,,gpl‘mt (aubu'l,,mc) 1O6-108

Subject Index

Eges, ¢11-
about, 24+1-242
adding starch to, 251
basic cooking techniques, 244-253
biological function, 242
cholesterol and, 243
coagulation, 24
cooking in their shell, 251
cocking out of their shell, 251253
curdling, 251
deep-fried, 247
foaming, 251
from fowl other than chicken, 244
grades/freshness, 243
liquid, frozen, and powdered, 243
nutrient value, 242
Oeufs au plat, 245
omelettes, 248-250
overheating, 251
poached, 252
questions, frequently asked, 254
salmonella and, 253
scrambled, 246
sizes, 242243
specialty, 244
tips, 249
l::minccr, 58, 128
Emu eggs, 244
Emulsified sauces, cold and hot (sauces emulsifiée, froide et
chaude), 235-24.1
Endive. See Belgian endive
English peas, 134
English sole, 282
English whiting, 275—276
Entrée and hot appetizer cook (entremetier), 26—27
Epinard. See Spinach
Equipment, 33
Escalopes, 309
Escargots. See Snails
Escoffier, Auguste, 5, 10, 16-17, 227
Lissences, 222
Estouffades. See Brown stocks
Estragon. See Tarragon
lluropean meat cuts, $17-320
European plaice, 277278
European plum, 193
Evaporated milk, 357
Executive chef (directeur de cuisine), 21
Expansion, in cooking methods, 422

F
Fairly firm potatoes, 142
Faisan. See Pheasant
False berry, 182
Farces, 316—354
a gratin, 346-348
binding 348
-fat content, 352
nmu\sdmc dc - poisson, 8 49850
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pairing, 552
quenelles, 851
simple, 352-354
as term, 346, 348
Fat content
doughs, 364
farces, 352
milk, 357
Fava beans (feves), 135
Favism, 185
Feet (pieds), 327
Female chefs, 18
Fennel (fenouil), 201
Fennel root (fenouil), 171
Fenouil. See Fennel; Fennel root
Fermentation, 359
Fermented dairy products, 358-359
Feuille de chéne. See Oakleaf
FFeuille de laurier. See Bay leaf
Fiche technique de fabrication, 36=37
Filleting
round fish, 264—266
sole, 282—285
Fines herbes, 198, 213
IFirm-fleshed ware potatoes, 141
Firm potatoes, 141
Fish, 254—290. See also specific types
about, 254
body shape, 255
braising, 433, 431
cleaning, 256
fat content, 255
flatfish, 276—290
habitat, 254—255
round fish, 257276
Fish cook (poissonier), 26
Fish fumet (fumet de poisson), 220-221
Five-spice powder (cinq épices), 218214
Fixed work area, 34
Flat-leaf parsley, 206
Flatfish, 255, 276—290. See also specific types
Flavonoids, 175
Flétan. See Halibut
Fleur de sel, 210
Florida lobster, 296
Flower crab, 291292
Foaming, with egg whites, 251
Foie. See Liver
Foie gras, 326, 315
Fond de légumes. See Vegetable stock
Fondant, 414, 416—417
Fonds. See Stocks, basic
Fonds blanc. See White stock
Fonds blanc de veau. See White veal stocks
Fonds blanc de volaille. See White poultry stocks
... .Fonds brun. See Brown stocks
.- Fonds brun de gibier. See Brown game stocks
; -Fonds hrun de veau,-See Brown veal stocks -
Fonds brun de volaﬂlc See Brown poultry stocks

E3

Fondue de tomate, 2

134235
i

Food costing, 35-3
Force feeding (gavage), 326
Forcemeat, 346, 348
Fourchette. See Roasting fork
Fowl vs. poultry, 851
Fraise. See Strawberry
Framboise. See Raspberry
Framboise noire. See Black raspberry
Free range chicken, 332
Free range eggs, 24+
Free run eggs, 24+
Freestone peach, 192
French Bresse chicken, 382
French meringue, 414
French primal cuts, 817-320
Fresh cheeses, 362
Fresh cod (cabillaud), 260
Freshwater fish, 254—255
Frire. See Deep-frying
Frisée. See Curly endive
Fritter batter (pite a beignet), 395-397
Friturier. See I'ry cook
Frogs” legs (cuisses de grenouille), 303-304
Frozen eggs, 243
Fruit vegetables. See also specific types
Fruits, 178-193. See also specific fruits
citrus, 175—-182
grapes and berries, 182-187
melon, 187-189
pears and apples, 178—174
stone, 189—193
as term, 78-79
Fry cook (frituricr), 26
Full-blood orange, 181
Fumage. See Smoking
Fumaison. See Smoking
Fumet de crustacés. See Shellfish fumet
Fumet de poisson. See Fish fumet
Fumets, 220—22¢2
Fusil. See Steel

G
Gagnaire, Pierre, 11 T
Game (gibier), 328-331. See also specific types
brown stocks, 216
ground, 330-331
winged, 328-830
Garam masala, 214
Gargon de cuisine, 28
Garde manger. See Pantry supervisor
Garden peas, 134
Garlic (ail)
about, 90
ciseler, 50
de-germing, 91
hacher, 56
- peeling, 90
Garnishes, 10, 41, 427, 428



Garniture aromatique. See Aromates
Garniture de caisson. Nee Aecompanying garish
Garniture de caisson. Ser Aromatic garnish
Garniture financidre, 128
Gavage. Nee Foree feedings
Genoese sponge {(bisenit Génoise), 1024104
Gerard, John, 115
Giant bluefin tuna, 27+
Gibier. See Game
Gibiers 3 plumes. See Winged game
Gibiers & poil. See Ground game
Ginger {gingembre), 201
Girolles. See Chanterelle mushroom
Glacier. See lcecream maker
Goat (chevre, chabri), 316
Golden celery, 170

Golden Delicious apple, 174

Goose (oie), $4++-315

Goosefish, 261

Goufté, Jules, 9-10

Grain fed chicken, 332 2

Graine de moutarde. See Mustard seced

Graines de céleri. See Celery seed

Granny Smith apple, 174

Grape (raisin), 185-186 .

Grapefruit (pamplemousse), 175

Grapes and berries, 182-187. See also specific t)pes
Gratiner. See Broiling; Browning

Green globe artichoke, 159

Green onions, 95

Green pepper, 207

Green tripe, 327

Grill cook (grillardin), 2526

Grilling (griller), 425—307

Gros bonnet. See Kitchen chef/manager
Groscilles. See red currant

Ground game (gibiers a poil), $30-3851. See also specific types

Guacamole, 101

Guatemalan u\-ucadn; 101-102
Guide Culimaire, Le (Escoflier), 5, 17
Guinea fowl] (pintade), 829-330
Gull eggs, 944

H
Haubiller. See Trimmin I
Hacher, 53-56 . *
Haddodk (aiglefing, 261
Hali-and-half, s60
Half-blood orange, 151
Halibut {flétan), 276-277
Hard rookiad vpis, 251
Hare (Livre), 330
Head cabhaps- 1y
Heavy whipping cream, 360 ‘
Heidoom plarts, 118
. Ht‘lhﬁn de Vemanoe 234

Herbs apsd spices, 104211, Ser .;lm :/wuﬁ:' r) 5

lhyh (\1npn-ralur: ahnl! lmwﬂﬂ%‘;)Mueunmlm., 157 4

Hopget, 312

Hollandanse savee (sance hollandaise), va5-29y
Holstein cows, 35345

Homard. 8o Lebster

Homaogenization, 356, 357

Honeyeomb tripe, 527

Honeydew (miellée), 188

Horse crab, 201

HTST {high temperature, short tinme) pasteurization, 857

Huitres. .\m Oysters

Human evolution, 157

Humid environment, +23
Humidity, in cooking methods, +23
Humpback bass, 270

Humpbacks, 268

Humpies, 268

Hygiene, 29-30, $1-33

I

Ice-cream maker (glacier), 28

Iceberg lettuce (laitue iceberg), 117
Imperial star artichoke, 159

Indian “holy” basil, 195

Indirect concentration, 421

Ingredient list (bon d'économat), 35-36
Intern (stagiaire), 20

International chefs, 18-19

Todized salt, 210

Irish potato blight, 139

Italian meringue (meringue [talienne), +1+, ‘+15—+16
Italian parsley, 206

Italian tomato, 114

J

Jackets, 29

Jamaican jerk seasoning, 214

Japanese black forest mushroom (shitake), 122
Japanese blue crab, 292

Japanese plum, 193

Julienne, 57-61, 116, 12+

Junior cook (commis), 27

Juniper berry (baie de Geniévre), 201-202
Jus, +25

Jus de veau li¢, a07

K

Raiser pears, 173-17+4

Rey lime, 178

Ridneys (rognons), 322-323

Ripper, 272

Kitchen brigade, 16-29

Ritchen carcers. See Carcers in thie hitchen
Ritchen chetZmanager (chet de cutsine, gnos bonned, 17, 21-
Rt cats, classic. See Vegetable cuts classic
Kolis kit (tronsse de coutean), st
Ruives, 80
Hokunve salion, 268

&
i

: _K(le' un!l Hlll
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= _.Méifllﬁ.'pgfé Lamb's

L
.a Varenne, Frangois Pierre de, 6
Lactose intolerance, 355
Ladyfinger (biscuit cuillére), 399—102
Laitue. See Leaf lettuce
Laitue iceberg. See Ieeberg lettuce
Lamb, 312. See also Mutton
boning leg of Tamb for roasting, 313-315
defined, 312
North American cuts, 310-316
tying leg of lamb for roasting, 311
Lamb's lettuce (l]lﬁcllc), 118
Langouste. See Spiny lobster
Langoustine, 295
Langue. See Tongue
Larder, 441
Lardons, 307-308
Large cranberry, 185
Leaf lettuce (laitue), 118
Leafy greens, 117-120. See also specific ypes
Teck (poireau)
about, 92
bouquet garni, 92-93
cuts, classic, 61, 70, 72, 94
julienne, 61
paysanne, 70
sifilet, 72
Leg of lamb
boning for roasting, 813-315
tying for roasting, 311
Legumes, 134
Légumier. See Vegetable cook
Lemon (citron), 176-177
Lemon sole (limande), 281-282
Lettuce, 117, 118, 119-120. See also specific bypes
Liaisons. See Thitkening agents
Li¢vre. See Hare
Light cream, 360
Light whipping cream, 560
Limanda ferruginea, 281
Limande. See Lemon sole
Lime (citron vert), 178
Lining pastry (pate a foncer), 565
Liquid cggs, 243
Liver (foic), 326
Livre de Cuisine, Le (Gouflg), 9-10
Lobster (homard), 294—295
Loganberry (muroisc), 186
Longtail tuna, 275
Lotte. See Monkfish
Loup de mer. See Sca bass
Lustrer, 1426
Later, 430

M
Mace (macis), 202
~ Mactdoine, 62
Jettuce

Macintosh apple,, 174
Macis, See Mace
Macs. See Corn
Maillard, Louis Camille, 121
Maillard reaction, 421
Mandarin (mandarine), 179-180 .
Mange tout. See Snow pea
Mangrove crab, 293
Maraschino cherry, 190
Marcassin, 331
Margarine, 361
Marine fish, 254
Marjoram (mnr_jnluinc), 202-208
Marmiton. See Pot and pan washer
Martin, Patrick, 4—5
Maryse. See Rubber spatula
Masquage, 408-109
Massialot, I'rangois, 6
Matignon, 427, 128
Mayonnaise, 235-236
Mealy potatoes, 142
Meats, 3014—320. See also specific types
braising, 138—134, 435 )
denerving, 305-306
lluropean cuts, $17-320
North American cuts, 304316
nutrition chart, $15
Mclon, 187=189. See also specific types
Mendel, Gregor, 134
Mendelian inheritance, 184
Mcnon, 9
Menthe, See Mint
Menu, 85-97

Meringue. See also Crémes, meringues, and other finishings

Meringue, 414, 415—+16
Meringue [talicnne. See Italian meringue
Merlan. See Whiting
Mesclun greens (mesclun), 118
Meunidre, 286—-288, 151
Mexican avocado, 101
Microstomus kitt, 282
Microwave cookin £, 1
Micllée. See Honeydew
Mignonnette, 42, 144
Milk, 355-858
fat content, 857
homogenization, 856, 857
liquid/drinking, 855-356
pasteurization, 856
sources, 355
types, 856G, 357-358
Milk-fed lamb, 312
Milk powder, 358
Millefeuille glagage, 4+16—117
Mint (menthe), 203
Mirepoix, 6365, 422
Mixed cooking methods, 422
Mobile work area, 34356
Maoclle, See Bone nuirrow

pAPaaly
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Maloaular catsine, 11
‘\10. g\\\ LOS-305. Npr

- A\ L]
Mo S

o
Morel mushroom (nrontles), 121-109

wel)

Moenvllo cher TN 180
Maoriltes Sa Maorel mushroom
Moro blood orange, 181
Morue, Ner Cod: Salt ood .
Mother sauces {sauces mares), 227-085
Mouwllage, 29
Mouiller, 420
AMeulex 8ar Mussels
Mousseline de poisson, $+0-330
Mouwron. S Murton
AMud eraly o3
Mullet {rouget), 262
Mare. Ser Blackberry
Mare de Boysen. Sz¢ Boysenberry
Muiraise. Ser Loganberry -
AMushroons {champignons), 121-188
zbout, 11
brunoise. 123 .
canneler (left handed), 132133
canneler (right handed). 150-151
anx 7a
destemming. 126
dried. 133
dmincer, 123 -
Svidern, 127 .-
julienne, 123
peeling. 123
quartering. 128
turning, 128

\m‘ede‘\ 121122

Mussels (imoules}, 209

Mustand, 292 i

Mustard seed {graine de moutande), 20520+
Mutton {mouton), $12. S16. Ser also Lamb

Myrrille. Ser Bilberry :
x T

Nantaise sauce {sauce nantaise}, 240—2+1

Navel orange, 181

Navets Ser Turnips
Neckerchiel {tour de cou), 29
Negctarine {brugnon). 191
Noix de muscade. Se¢ Nutmeg
Northern bluefin tunz, 274
Narthern cranberry, 185
Nowrean Cuzsinzer Roval et Bowrgeois, Le {Massialot), 6-8
Nouvelle cutsine, 11, 14

Nutmeg (noix de muscade), 204203

O

Oakleat {feuille d!.‘lhl‘f&) 1is

Ocais 2u plat, 235 -

Ocufs frits. Ser !)t‘t‘p-fm‘d vggt
; Oc-u& pochis See Poschad t},‘g\

Subject Inde

Otlal, 520327, See also s (‘('f','i(‘ f_y‘[vg;
Otishore hake, 261
Oie. See Goase
Oignons. See Onmions
Ourega-3 enhanced eges, 24+
" Omelettes, 248-250
Oncorhynchus, 272
Onions {otgnons)
about, 95
browned, 215
ciseler, 49
concasser, 97
cuts, classic, 49, 64, 71, 98
émincer, 53
mirepoix, 6+
peeling. 95-96
rouelle, 71
winter predictions and, 99
Orange
about, 178-179
bitter/sour varieties, 179-180
sweet varieties, 180-181
uses, 175
Orange douce. Sez Persian orange
Orange sanguine. See Blood orange
Oregano (origan), 205
Organic eges, 2-++
Organoleptic properties, +20
Origan. See Oregano
Oseille. See Sorrel
Ostrich eggs, 2+
Oyster mu\hromu (pleurotte), 120
Opysters (huitres), 299-300

P .
2acific bluefin tuna, 275
Pacific salmon, 267
Paille, -2, 143
Palourdes. See Clams
Zamplemousse. See Grapefruit
Yan roasting (poéler), +27—29
Panade, 343, 330
Yanier. See Basket
Pantry supervisor (garde manger), 2+
Pants (trousers), 29
Paprika, 205-206
Paring knife (couteau d'office), 30
Parisienne, 66—67
Parophrys vetulus, 282
Parsley (persil). 5435, 206
hacher, 5435
Partridge (perdrix). $20
Pascal eelery, 170
%asta dough (pire & pites), 398-399
Pastdvue. Nee Watermelon

. Pasteurization, 356
:Pastry hrush {pincean}, 3
: Pa*rr\' coul\ {pau%swr) us
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. Pinceau. See Pastry brush

Pastry cream {créme pltissitre), H12--t13
Pastry doughs, 86+
Patagonian toothtish, ¢70-271
Dite, as term, 36+
Pite A beignet. See Fritter batter
Pate & brioche. See Brioche pastry
Pate A choux. See Choux pastry
Pite & crépe. See Crépe batter
2ite & croissant. See Croissant pastry
Pite a foncer. See Lining pastry
2dte A pates. See Pasta dough
Pite & savarin. See Savarin pastry
Pite brisée. See Shorterust pastry
Pite feuilletée. See Puft pastry
Pite levée. See Risen dough
Pite sablée. See Shortbread pastry
Pite sucrée. See Sweet shorterust pastry
Pites de base. See Doughs, basic
Patissier. See Pastry cook
Pitisson. See Pattypan squash
Paton, 36+
Pattypan squash (patisson), 109
Paysanne, 68—70
Peach (péche), 192
Pearl onions, 95
Pears (poire), 178-174
Peas (pois), 1341385
Péche. See Peach
Peeling
cuts, classic, 100
garlic, 90
mushrooms, 123
onions, 95-96
potatoes, 140
shallots, 99
Pepper (poivre), 207 «
Peppermint, 208
Peppers
batonnet, 4+
bell, 102—-108
brunoise, 46
chili, 102
Perdreaux, 829
Perdrix. See Partridge
Persian lime, 178
Persian orange (orange douce), 181
Persil. See Parsley
Persillé cheeses. See Blue-veined cheeses
Personal hygiene and appearance, $1-32
Petits pois, 13+
Pheasant (faisan), 328
Pickling, 104
Pieds. See Trotters
Pigeon, 829
Pigeonneaux. See Squab

Piment de la Jamaique. See Allspice
Pin bass, 270

“Pink {ia_imoil, 268,

Pintade. See Guinea tow!
Pintadean, 350

Piquier, 31

Plaice \Ni““ ST e-278
Plewrotte. See Oyater mushroom
Plie. Sev Plaice

Plongeur. See Dishwasher

Plum (prune), 198

Plum tomarey, 11+

Plumeot, 193

Poached eggs (ocuts pochés), 252-253
Poaching (pocher), 487-RiS

Pocher  chaud, 438

Pocher A troid, +38

Pocher & langlaise, 4838

Pods and seeds. 18 8-185, See aliu spacefie dijvs
Podler. See Pan roasting

Podler & lancienne, 429

Podler en casserole, 429

Podler en cocotte, 429

ears
Poireaun. See Leek
Pois. See Peas

Poire. See 1

Poisson d Fanglaise, 2537-259
Poissonier. See Fish cook
Poissoniere (tish poacher), 487
Poivre. See Pepper
Poivrons See Bell peppers
Pomelo (pomélo), 182
Pomme. See Apple
Pommes de terre. See Potatoes
Pont neut, 42, 145
Pore, See Pork
Porcini mushroom {(edpe), 122 ‘
Pork (pore)
French cuty, $18-318
lardony, 307-308
North American cuty 306-307
trotters, 527
Pot and pan washer (marmiton), 28
Potager. Ser Soup cook
Potatoes (pommes de terre), 150136
about, 189-140
allumettes, 144
bouchon, 1438
categories, 1HO-1-42
champignon, 158-15+4
cheveuy, 142
cuty, classic, 1, 66-67, 75T+, 155-150
cutting a block, +1, 111
tondante, 148-150
as food sourve, 141
feying cuts, 142-1 48
Lrish potato blight, 150
mignonnettes, 1+
paille, 143 o
parisientie, 86-67
peeling, 140
Pery, 156

o
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pont neuf, 145

savonettes, 147

soufllée, 151152

tournés, 78-74
Poulet. See Chicken
Poultry (volaille), 216, 351-346. .Sm' also specific types
Poussin. See Cornish game htn
Powdered eggs, 243
Prawns, 295
Présalé. See Salt marsh lamb
Preserving (confire), 441
Pressed, cooked cheeses, 363
Pressed, uncooked cheeses, 363
Primal cuts

British, 81

defined, 304

French, 317-320
Processed cheeses, 364 Ce
Prune. See Plum
Puft pastry (pite fevilletée), 374-35806

about, 374 A

bande de tarte, 380-381

bouchées et fleurons, 382-353

détrempe, $75-876

tourage, 377-379

vol-au-vent, $84—356
Pumpkin (citrouille), 110

Q

Qu.nlnll.l;, 125
Quadriller, 425
Quail (mlllo), 330
Quail eggs, 244, 350
Quatre-épices, 214
Queen crab, 292
Quenelles, 851

R
Radicchio (trévise), 118
Radish (ratlis), 157
Ragoit, 431, 435
Raisin. See Grape
Raisins de Corinthe. See Dried currants
Raspberry (framboise), 186
Raw milk, 356
Re de .(.'oquinariu (Apicius), 6
Red cabbage (choux rouge), 87
Red currant (groseilles), 186-187
Red Delicious apple, 174
Red mullet (rouget), 262
" Red snapper (\'ivancau/rougr:t), 262—268
Reduction, 226
chrmning, 181
Rennet, 361 .
Ripening curd (affinage), 362
Ris de veau. See Sweetbreads

N

~ Risen dough (pate levée), 364, 387. bee alsa spmﬁt lypes

Roast, trummng 305-306

Roast cook 4” tisseur )
Roasters, 333, 344
Roasting fork {fourchette), 30
R(_)asting (rotir), +24—125
‘boning leg of lamb for, $15-315
tying leg of lamb for, 311
Rognons. See Ridneys
Roma tomato, 114
Romaine lettuce (romaine), 119
Romarin. See Rosemary

Root vegetables, 135-138. See also specific types

about, 135-136
bulb vegetables vs., 135
human evolution and, 157
Rose-colored pepper, 207
Rosemary (romarin), 208
Rotir. See Roasting
Rotsseur. See Roast cook
Rouelle, 71
Rouget. See Mullet; Red snapper
Round fish, 257-276. See also specific hipes
about, 255
tilleting, 26 1266
Roundsman (tournant), 24
Roux, @24-224
Royal Gala apple, 174
Rubber spatula (maryse), 31

w

Sabler method, 367-369
afety, 32, 39-84

Safiron (safran), 208-209
Sage (sauge), 209

Salmo, 272

Salmon (saumon), 263, 267-269
Salmonella, 333

Salt cod (morue), 260

Salt marsh lamb (presalé), 312
Salt (sel), 209-210, 220
Saltwater fish, 254

Salvelinus, 272

'.f

Sand crab, 291292

Sand dab, 274

Sanglier. See Wild boar
Sanguinello blood orange, 181
Sanitation, 29-30

Sariette. See Suvury

Satsuma, 150

Sauce au beurre. See Butter sauce
Sauce béarnaise. See Béarnaise sauce
Sauce béchamel. See Béchamel sauce
Sauce espagnole, 227

Sauce espugnolc grasse, 227
Sauce espagnole maigre, 227

- Sauce hollandaise. See Hollandaise sauce
_'Sauce maker (saucier), 24
- Sauce nantaise. See Namaiéé sauce
. Sauce tomaté, See Tomato sauce

Subyject Ind
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Sauce velouté, See Veloute siauce
Sauces, basic (les sances), 222-24]
cmulsified sauces, cold ,mrl hot, 246-241
mother sauces, 227295
thickening agents, 2242296
Sauces emulsifice, froide et chaude. See Fmulsified sauces, cold
and hot
Sauces meres. See Mother sauces
Saucier. See Sauce maker; Sauté cook
Sauge. See Sage
Saumon. See Salmon
Sauté cook (saucier), 24
Sautéing (sauter), 429-43)
Sauter. See Sautéing
Sauter en ragoiit, 441
Savarin pastry (pate 2 sava irin), 397
Savory (sariette), 210
Savoy cabbage (choux dé Savoic), 87
Scallions, 95
Scallops (St. Jacques), 300-302
Scampi, 295
Scissors (ciseaux), 31
Scrambled eggs (brouill¢), 246
Sea bass (bar, loup de mer), 269-271
Sea bream (dorade), 271
Sea salt, 210
Sea trout (truite de mer), 271
Secafood. See IFish; Shellfish
Seasoning, timing of, 424
Sceds. See Pods and seeds
Sel. See Salt
Semi-freestone peach, 192
Serrated knife (couteau a scie), 30
Set custard creams, 405
Seville orange, 179
Shallots (¢chalote)
about, 99
ciseler, 4748
¢mincer, 53
pecling, 99
Shellfish, 291-808. See also specific types
about, 254
crustaceans, 291-298
mollusks, 298-303
Shellfish fumet (fumet de crustacis), 221-222
Shelling beans, 185
Shitake mushroom, 122
Shoes, 80
Shoot vegetables, 159-172. See also specific types
Shortbread pastry (pite sablée), 372
Shortcrust pastry (pate brisée), 365
Shrimp (crevette), 295, 296—298
Side towel (torchon), 30
“}iﬂkt 72
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Soft (1_)'),’.!'(, eges 251
Sole, 275254
about, 275
filleting, 282-255
lemon, 251-252 ‘
meuniére, 286-28%
skinning, 279—281
Sole filet knife (couteau filet de sole), 30
Sorrel (oscille), 119
Soup cook (potager), 27
Sour cherries, 190, 191
Sour cream, 359560
Sous chef de cuisine. See Deputy kitchen chef
Sous-vide. See Vacuum cooking
Southern bluefin tuna, 274
Spaghetti squash (courge spaghetti), 109
Spare hand (tournant), 24
Spatulas, 31
Spatule en bois. See Wooden spatula
Spearmint, 203
Spice Islands, 199
Spices. See Herbs and spices
Spider crabh, 292
Spinach dock, 119
Spinach (épinard), 119
Spiny lobster (langouste), 296
Spoilage vs. fermentation, 359
Spring lamb, 512
Spring onions, 95
Spring salmon, 267
Squab (pigeconneaux), 29
Squash, 109-112
Squid (calamari), 30
Sri Lanka cinnamon, 198
St. Jacques. See Scallops
Stagiaire. See Intern
Star anise (badiannc), 210211
Starberry, 184
Starch, 226, 251
Starchy potatocs, 142
Station chef (chef de partie), 23
Steam cooking (cuisine 4 la vapeur), 440
Steel (fusil), 80
Steelhead salmon, 269 -
Stewing chickens, 3339
Stocks, basic (fonds), 215292
essences, 222
fonds, 215219
fumets, 220222
glazes, 222
Jus, 222
salt in, 220
Stone fruits, 189~193. See also specific types
Strawberry (fraisc), 187
Stretched—curd cheeses, 868
Striped mullet, 262

Sucker lamb, 312

Sucs, 421

prmtcny



Subject Index

Summer melon, 187 Triangle, 77
Summer squash, 109 ‘ Trunming (habiller)
“Sweet” basil, 195 chicken, 883-336
Sueet cherries, 100 roast, 305-306
Sweet green peas, 18+ Tripe, 827
Sweet marjoram, 202-2038 Trotters (pieds), 327
Sweet potatoes, 143 Trousse de couteaux. See Rnife kit
Sweet shorterust pastry (pite suum) Trout (traite), 272
about, 365 : True berry, 182
crémer method, 865-867 ; True laurel, 195-196
lining tart pan, 370-372 Truite. See T'rout
sabler method, 867-369 Truite de mer, See Sea trout
Sweetbreads (ris de veau), s21-822 Trussing (bridage), $37-339

Sweetened condensed milk, 857-858

Trussing needle (aigulle & brider), 0
Swiss meringue, 1+

Tubers, 157
Tuna (thon), 272-275

T Turbot, 289-290
Table layout, 10 Turbotitre, +37
Tahitian hime, 178 3 Turkey (dinde, dindonneau), $45-446
Taillevent, 6 | Turmeric (curcuma), 212
Tangelo, 180 Turnips (navets), 157158
Tangerine, 180
Taroceo blood orange, 181 . U
Tarragon (estragon), 211 Ultra-high temperature (UHTT) pastearization, $57
Tart pans, lining, 370-372 Unitorm, chet's, 20-30
Teaching chets, 15-16, 17-18
lvm]xrr.u_\ work area, 34-35 V

Terminology, dev clnpnwm of, 5
Thai basil, 195 )
Thickening agents (liaisons), 222-226

Vacuum cooking (sous-vide), 439
Valencia orange (Valence), 181
Vanilla (vanille), 213
Variety meats. See Offal
Veal (veau)

brown stocks, 215-216

French cuts, 319-320

North American cuts, 308-309

This, Herve, 11

Thon. Ser Tuna

Thyme (thym), 211-212
T"ikapapa initiative, 156
Tilapia, 288-289, 292
Tirel, Guillaume, 6

sweetbreads, 821-3922 *
Tomalley, 292 . trotters, 327
Tomate. See Tomato white stocks, 218
Tomato sauce (sauce tomate), 231-238 Vegetable cook (Iégumier), 27
Tomato (tomate) Vegetable cuts, classic (coupe de légume classique)
about, 118-114 ’ bitonnet, 42—+
brunoise, &5 brunoise, +i—+5
concasser, 51 brunoisette, +7
dos, 52 chiffonade, 47
¢monddée, 114-115 i ciseler, 47-50
julienne, 116 3 concasser, 51 i
as vegetable vs. fruit, 78, 101, 118-114 catting a block, 40—#1
vidées, 115-116 des, 52

-

Tongue (langue), $26
Tooly, 80-31

Toques, 20

Torchon. See Side towel
Touch, determining doneness by, +26
Tour de cou. See Neckerchief

Tourage, 877-379

Tournant. See Round<n1<m~ Span: haml

Tournés, 78-76
" Trévise. See Radicchio

émincer, 53
garlic, 50, 56
hacher, 5456
Julienne, 5761
macédoine, 62
mirepoix, 63-65
parisienne, 66-67
3 pa_ysanncb 65-70
- peeling,"100

.roudle. 71




Sabtect Index

White cabbage (choux blane), s2-83, 87

White mustand, 204

White pepper, 207

White poultry stocks (fonds blane de volaille) 218

shallot, 4748, 538

sifftet, 72

tournés, 78-76

triangle, 75
Vegetable pecler {¢eonome). 51
Vegetable stock (fonds de Iegumes), 210
Vegetables, 79-172. Ser also specific vegetailes

I)raising, 434, 454

White sea bass, 270 .

White stock (fonds blane), 217-219
White veal stocha {fonds blare de vean), 218
White weakfish, 270

brassicas, 79-84 Whiting {merlan), 275276
bulb, 50100 Whortieherry, 183

fring, 101-1146 Wild boar {sanghier), $30-3231
Willzams' Bon Chrdtien pears, 173

lealy greens. 117-120
Wingead gane (gibiers 3 plumes), 328330, Sev also spectfic {pes

mushrooms, 121-138%
pods and seeds, 134145 Winter melon, 187

roots, 135138 Winter sepuash, 1oo

Wolses teeth {dents de loup), 176-177
Wooden spatula {spatule e bos), 21
Work arva preparation, § &35

shoots, 150172
as term, T8, TR, 115118
\'c,-gc(m‘ian cRps it

Velouté sance {sauce veloutél,

227229 L ]
Venson {chevreanl, corf, biche}, 351 Yams, 143
Viandser, Le {Taillevent), 6 Yoarling lamb, 312
3 w1t e~ - .
Vinayrette, 257 Yeunt-risen dough, dtig, 487
[ 4 * " " i
Vivaneaa. See Resd snapper Yeltow onms, 25
Vol-atl-veng, S84 956 Yelloow tl lownler, 251
TNaille Ses 1% g - . -
olaille. Ser Poultry Yetlowtin tuna, 973
Yoggsinrt, 1581560
W
Ware potatoes, 142 Z
Wash-rind chiceses, 363 Zucchini {(vourgette}
Watercress [cressond, 119 about, 110
Witermelon {pastisjue), 188 bitonner, 43
West Indian avocado, 102 canneler dincer, 110-111
Wet agang, of beef, S04 S — e g R .
A ¥ s, Classic, #3, 58060, 76, 717, 112
Whipsped cream (creme Chantilly), 409410 Julicnne, At
: Whipping creati, 3640 tonnelet, 111
White u§paragu5, 1657 tournds, 76
White braising {braisage a blanc), #35—i34, 435 trangle, 77
White button mushroom {champignon de Pans), 122
L
oy




