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This update of On Cooking, Fifth Edition, follows the model established in our previous editions,
which  have prepared thousands of students for successful careers in the culinary arts by building a
strong foundation based on sound fundamental techniques. Students and instructors alike have
praised On Cooking for its comprehensive yet accessible coverage of culinary skills and cooking
 procedures.

On Cooking focuses on teaching the hows and whys of cooking. On Cooking starts with general pro-
cedures, highlighting fundamental principles and skills, and then presents specific applications and
sample recipes. Core cooking principles are explained as the background for learning proper cook-
ing techniques.  Once mastered, these techniques can be used to cook a wide array of foods. The
culinary arts are shown in cultural and historical context as well so that students understand how
different techniques form the basis for various cuisines.  

Chapters focus on six areas essential to a well-rounded culinary professional: 

Professionalism Background chapters introduce students to the field with material on food
history, food safety and menu planning. Food safety information has been updated to reflect the
most recent regulations.

Preparation On Cooking covers those core subjects with which all culinary students should
be familiar before stepping into the kitchen.  Equipment, basi knife skills and mise en place
concepts and techniques are presented.  Staple ingredients such as dairy products, herbs, spices and
flavor profiles are covered.

Cooking Fundamental cooking techniques are explained and then demonstrated with a wide
range of recipes. Individual chapters focus on different categories of key ingredients: meats, poultry,
fish, eggs, vegetables and so forth. A new chapter devoted to healthy cooking completes this emphasis.

Garde Manger Cold kitchen preparations from salad and sandwich making to more com-
plex charcuterie preparations are covered.  We present this material in sufficient depth to support a
unit on garde manger skills, including charcuterie and hors d’oeuvre. 

Baking Several chapters cover the aspects of bread and pastry making that every student should
know.  The material is sufficient to support a stand-alone unit on bread baking and dessert preparation.

Presentation Chapters on plate and buffet presentation demonstrate traditional and con-
temporary techniques for enhancing the visual presentation of food, along with the basics of buffet
setup and management.

UPDATES 

� More than 250 new photographs, line drawings and illustrations provide clear represen-
tation of core techniques that are the foundation of any good culinary textbook.

� Content updates reflect current trends in the culinary arts, such as sustainable/seasonal
cooking, small plate dishes, global techniques, Asian knife skills, molecular trends, sous-vide
cooking and international cuisine.

� New Healthy Cooking chapter combines material on basic nutrition, healthy cooking
techniques and cooking for special diets such as vegetarian or allergic diets.

� Increased emphasis on sanitation through more safety alerts reflects current restaurant
industry concerns. The fifth edition reflects any recent updates in food safety. 

� Expanded coverage of flavors offered in new sidebars; expanded coverage of small plates and
additional plate presentation techniques.

� Greatly enhanced support package, including instructor’s manual featuring performance-based
learning activities, improved test bank and lecture-based PowerPoint™ slides.  

Approach and Philosophy of ON COOKING
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GUIDED TOUR FOR THE READER
Easy to navigate, On Cooking is broken down into bite-size subsections as reflected in the table of
contents. We invite you to take the Guided Tour to capture the flavor of On Cooking. 

HALLMARK FEATURES

Learning Objectives
Each chapter begins with clearly stated objectives that enable you
to focus on what you should achieve by the end of the chapter.

Chapter Introduction
Chapter introductions summarize the main themes in each chapter and
help reinforce topics. 

Margin Definitions
Important terms appear in the margins to help you master new terminology.

There is a helpful phonetic pronunciation guide for non-English terms. 

Safety Alerts
Brief notes remind you of safety concerns and
encourage you to incorporate food safety and
sanitation into your regular kitchen activities. 

SAFETY ALERT

Never leave an egg dish at room

temperature for more than 1 hour,

including preparation and service

time. Never reuse a container after it

has held raw eggs without thor-

oughly cleaning and sanitizing it.

palate (1) the complex of smell, taste
and touch receptors that contribute to
a person’s ability to recognize and
appreciate flavors; (2) the range of an
individual’s recognition and
appreciation of flavors

unami the taste sensation caused by
the naturally occurring amino acid
glutamate; gives food a savory
richness or meatiness; found primarily
in fermented foods and those to which
monosodium glutamate has been
added

cuisson (kwee-sohn) the liquid used
for shallow poaching

THE FRENCH TERM MISE EN PLACE (meez ahn plahs) literally means

“to put in place” or “everything in its place.” But in the culinary context,

it means much more. Escoffier defined the phrase as “those elementary

preparations that are constantly resorted to during the various steps of

most culinary preparations.” He meant, essentially, gathering and

prepping the ingredients to be cooked as well as assembling the tools

and equipment necessary to cook them.

In this chapter, we discuss many of the basics that must be in place

before cooking begins: for example, creating bouquets garnis, clarifying

butter, making bread crumbs, toasting nuts and battering foods.

Chopping, dicing, cutting and slicing—important techniques used to

prepare foods as well—are discussed in Chapter 5, Knife Skills; specific

preparations, such as roasting peppers and trimming pineapples, are

discussed elsewhere.

The concept of mise en place is simple: A chef should have at hand everything he or she
needs to prepare and serve food in an organized and efficient manner.

Proper mise en place can consist of just a few items—for example, those needed to
prepare a small quantity of chicken soup. Or it can be quite extensive—for example,

After studying this chapter,

you will be able to:

• organize and plan your work
more efficiently

• understand basic flavoring
techniques

• prepare items needed prior to
actual cooking

• set up and use the standard
breading procedure
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Procedures
Step-by-step color photographs of various stages in
the preparation of ingredients and dishes help you
visualize unfamiliar techniques and encourage you
to review classroom or kitchen activities whenever
necessary. 

Product Identification
Hundreds of original color photographs help you
recognize and identify ingredients. You can explore
a huge variety of items such as fruits, berries,
chocolates, fresh herbs, fish, dried spices, game,
meats and fine cheeses. 

New! Flavor
sidebars show how
flavoring ingredients
may be used to change
the character of a dish.

Mise en Place
French for “put in place,” this feature accompanying in-
chapter recipes provides a list of what you must do before
starting a recipe, such as preheating the oven, chopping nuts
or melting butter.

Line Drawings 
Detailed line drawings illustrate

tools and equipment without
brand identification. Other draw-

ings depict the skeletal structure of
meat animals, fish and poultry.  

Icons
Icons identify additional recipes
that are accessible through 
electronic resources, as well as
recipes that are vegetarian or
healthy options. 

Healthy

Vegetarian

Additional
Online Resources

PROCEDURE FOR WHIPPING EGG WHITES

Use fresh egg whites that are completely free of egg yolk and other impurities.
Warm the egg whites to room temperature before whipping; this helps a better
foam to form.

Use a clean bowl and whisk. Even a tiny amount of fat can prevent the egg whites
from foaming properly.

Whip the whites until very foamy, then add salt or cream of tartar as directed.

Continue whipping until soft peaks form, then gradually add granulated sugar as
directed.

Whip until stiff peaks form. Properly whipped egg whites should be moist and
shiny; overwhipping will make the egg whites appear dry and spongy or curdled.

Use the whipped egg whites immediately. If liquid begins to separate from the
whipped egg whites, discard them; they cannot be rewhipped successfully.

Egg whites whipped to soft peaks. Egg whites whipped to stiff peaks. Spongy, overwhipped egg whites.

576 C H A T E R  T W E N T Y O N E

SQUASHES

Squashes are the fleshy fruits of a large number of plants in
the gourd family. Many varieties are available in a range of

colors, shapes and sizes. Squashes can be
classified as winter or summer based on

their peak season and skin type.
All squashes have a center cavity
filled with many seeds, although
in winter varieties the cavity is
more pronounced. Squash blos-
soms are also edible; they may be

added to salads raw, dipped in batter and
deep-fried or filled with cheese or meat and baked.

Choose squashes with unbroken skins and good color for the variety. Avoid any
squash with soft, moist spots.

Winter Squashes
Winter squashes include the acorn, butternut, Hubbard, pumpkin and

spaghetti varieties. They have hard skins (shells) and seeds, neither
of which is generally eaten. The flesh, which may be removed
from the shell before or after cooking, tends to be
sweeter and more strongly flavored than that of sum-
mer squash. Winter squashes are rarely used raw; they
can be baked, steamed or sautéed. Most winter
squashes can also be puréed for soups or pie fillings.

Their peak season is October through March.

Summer Squashes
Summer squashes include the pattypan, yellow
crookneck and zucchini varieties. They have soft
edible skins and seeds that are generally not re-

d b f ki M h b b l i bl

Acorn

Butternut

Pumpkin

Spaghetti

Zucchini

THE VERSATILE EGG

For versatility, the egg has few rivals.

Poached eggs work in breakfast and

brunch dishes but also complement

tender green salads. When stuffed,

hard-boiled eggs become simple hors

d’oeuvre. Finely chopped and bound

with mayonnaise, hard-boiled eggs fill

sandwiches and canapés. Omelets,

quiches and scrambled eggs benefit

from countless additions, including

finely diced bell peppers, onions,

mushrooms, zucchini or tomatoes;

cottage cheese, creamy goat cheese

or any variety of shredded firm

cheese; crumbled bacon or pancetta;

diced ham, turkey or beef; bits of

smoked salmon, cooked shrimp or

cooked sausage; and fresh herbs.

Aitch Bone

Hip Bone

Tail Bone

(caudal vertebrae)

Back Bone

(sacral vertebrae)

Chine Bones

(bodies of cervical, 

thoracic, lumbar and 

sacral vertebrae)
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(lumbar vertebrae)
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14th Rib

1st Rib

FIGURE 16.1 � The skeletal structure of a hog.
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Sidebars
Sidebars present information on food history, food in culture and the background of professional
foodservice. These sidebars help you understand the culinary arts in a wider social context. 

Questions for Discussion and Terms to Know
Questions for Discussion, which appear at the end of each chapter, encourage you to integrate the-
ory and technique into a broader understanding of the material. Web-based activities, indicated by
the this icon, encourage you to conduct original research and seek answers from outside your
primary classroom material. 

VEGETABLES 595

PROCEDURE FOR BROILING OR GRILLING VEGETABLES

Heat the grill or broiler.

Use a wire brush to remove any charred or burnt particles that may be stuck to
the broiler or grill grate. The grate may be wiped with a lightly oiled towel to
remove any remaining particles and help season it.

Prepare the vegetables to be broiled or grilled by cutting them into appropriate
shapes and sizes, then seasoning, marinating or otherwise preparing them as
desired or directed in the recipe.

Place the vegetables on the broiler grate, broiler platter or grill grate and cook to
the desired doneness while developing the proper surface color.

M I S E  E N  P L A C E

Peel and chop garlic.
Wash broccoli and cauliflower and cut into
large florets.
Peel and dice onion.
Wash and seed bell pepper and cut into
large dice.
Wash mushroom caps.

GRILLED VEGETABLE SKEWERS

Yield: 12 Skewers Method: Grilling

Marinade:
Rice wine vinegar 4 fl. oz. 120 ml
Vegetable oil 8 fl. oz. 240 ml
Garlic, chopped 1 oz. 30 g
Dried thyme 2 tsp. 10 ml
Salt 1 Tbsp. 15 ml
Black pepper 1⁄2 tsp. 2 ml

Zucchini 6 oz. 180 g
Yellow squash 6 oz. 180 g
Broccoli florets, large 12 12
Cauliflower florets, large 12 12
Onion, large dice 24 pieces 24 pieces
Red bell pepper, large dice 12 pieces 12 pieces
Mushroom caps, medium 12 12

Combine all the marinade ingredients and set aside.

Cut the zucchini and yellow squash into 1⁄2-inch- (1.2-centimeter-) thick semicircles.

Blanch and refresh the zucchini, yellow squash, broccoli florets, cauliflower florets, onion and bell
pepper as discussed later under Moist-Heat Cooking Methods.

Drain the vegetables well and combine them with the marinade. Add the mushroom caps to the
marinade. Marinate the vegetables for 30 to 45 minutes, remove and drain well.

Skewer the vegetables by alternating them on 6-inch (10-centimeter) bamboo skewers.

Place the vegetable skewers on a hot grill and cook until done, turning as needed. The vegetables
should brown and char lightly during cooking. Serve hot.

VARIATION:

Grilled Sliced Vegetables—Slice the zucchini, yellow squash, onion and bell pepper into
large pieces. Marinate and then grill these vegetables along with the broccoli, cauliflower
and mushroom caps without skewering.

Approximate values per serving: Calories 60, Total fat 2.5 g, Saturated fat 0 g, Cholesterol 0 mg, Sodium
610 mg, Total carbohydrates 8 g, Protein 2 g, Vitamin C 90%, Claims—low fat; no cholesterol; good source
of fiber

ROASTING AND BAKING

The terms roasting and baking are used interchangeably when referring to vegetables. Roast-
ing or baking is used to bring out the natural sweetness of many vegetables while preserv-
ing their nutritional values. The procedures are basically the same as those for roasting meats.

Grilling skewers of marinated vegetables.

Grilled sliced vegetables as an
accompaniment to an entrée plate.

Recipes

Measurements

All recipes include both U.S. and metric
measurements. To aid in teaching scaling
and consistent baking practices, we also
provide metric equivalents for all tempera-
tures, pan sizes and length measurements
throughout the text. 

Illustrations
Recipes are illustrated with both sequential
photos showing fabrication and assembly
of dishes and many finished-dish photos
that show you the author’s finished work
created while testing the recipes.

Variations
Recipe variations show you how to modify
recipes to create new dishes.

Nutritional Analysis
All recipes include a nutritional analysis
prepared by a registered dietician. 

Finished dish photos illustrate ways to
present the recipe.





FOR THE INSTRUCTOR

Qualified adopters can download the following instructor supplements by registering at our

Instructors’ Resource Center at http://www.pearsonglobaleditions.com/Labensky (For

Online Instructor’s Manual   
Includes chapter outlines, examination questions and answers, performance-based learning
activities, answers to end-of-chapter questions for discussion and maps to ACF skill standards and
competencies.  

PowerPoint Lecture Presentations 
This comprehensive set of slides can be used by instructors for class presentations or by students for
lecture preview or review. There is a presentation for each chapter, including a selection of full-color
photographs from the book.  

For additional information on media resources or instructor materials,
please contact your Pearson representative.

   

Qualified Adopters)

Comprehensive Learning
and Teaching Package     

V
I
S

U
A

L
 
G

U
I
D

E

7

 





O N  C O O K I N G
A  T E XT B O OK  OF  C U L I N A RY  F U N DA M E N TA L S

S A R A H  R .  L A B E N S K Y,  C C P

A L A N  M .  H A U S E

P R I S C I L L A  A .  M A R T E L

Photographs by Richard Embery

Drawings by Stacey Winters Quattrone and William E. Ingram

F I F T H  E D I T I O N U P D A T E

Pearson

Boston Columbus Indianapolis New York San Francisco Upper Saddle River
Amsterdam Cape Town Dubai London Madrid Milan Munich Paris Montreal

Toronto Delhi Mexico City Sao Paulo Sydney Hong Kong Seoul Singapore Taipei Tokyo

G L O B A L  E D I T I O N



Credits and acknowledgments for illustrations, photos, and text borrowed from other sources and reproduced, with
permission, in this textbook appear on page 1219.

Pearson Education Limited
Edinburgh Gate
Harlow
Essex CM 20 2JE
England

and Associated Companies throughout the world

Visit us on the World Wide Web at:
www.pearsonglobaleditions.com

© Pearson Education Limited 2015

The rights of Sarah R. Labensky, Alan M. Hause and Priscilla A. Martel to be identified as the authors of this work
have been asserted by them in accordance with the Copyright, Designs and Patents Act 1988.

Authorized adaptation from the United States edition, entitled On Cooking: A Textbook of Culinary Fundamentals, 5th

edition, ISBN 978-0-133-45855-8, by Sarah R. Labensky, Alan M. Hause and Priscilla A. Martel, published by Pearson

Education © 2015.

All rights reserved. No part of this publication may be reproduced, stored in a retrieval system, or transmitted in any
form or by any means, electronic, mechanical, photocopying, recording or otherwise, without either the prior written
permission of the publisher or a license permitting restricted copying in the United Kingdom issued by the Copyright
Licensing Agency Ltd, Saffron House, 6–10 Kirby Street, London EC1N 8TS.

All trademarks used herein are the property of their respective owners. The use of any trademark in this text does
not vest in the author or publisher any trademark ownership rights in such trademarks, nor does the use of such
trademarks imply any affiliation with or endorsement of this book by such owners.

ISBN 10: 1-292-05717-3
ISBN 13: 978-1-292-05717-0

British Library Cataloguing-in-Publication Data
A catalogue record for this book is available from the British Library

10 9 8 7 6 5 4 3 2 1
14 13 12 11

Typeset by S4Carlisle Publishing Services in Avenir 10 pt.
Printed and bound by Courier Kendallville in The United States of America.

Editorial Director: Vernon R. Anthony
Senior Acquisitions Editor: William R. Lawrensen
Program Manager: Alexis Duffy
Editorial Assistant: Lara Dimmick
Head of Learning Asset Acquisition, Global Edition: Laura Dent
Director of Marketing: David Gesell
Marketing Manager: Stacey Martinez
Assistant Marketing Manager: Alicia Wozniak
Marketing Assistant: Les Roberts
Senior Managing Editor: JoEllen Gohr
Project Manager: Kris Roach
Acquisitions Editor, Global Edition: Sandhya Ghoshal
Associate Project Editor, Global Edition: Uttaran Das Gupta
AV Project Manager: Janet Portisch
Senior Manufacturing Controller, Production, Global Edition: Trudy Kimber
Operations Specialist: Deidra Skahill
Senior Art Director: Diane Ernsberger
Interior Design: Maureen Eide and John Christiana
Cover Design: Candace Rowley
Cover Art: © Pinkyone/Shutterstock
Media Director: Matt Norris
Lead Media Project Manager: Leslie Brado



CHAPTER ONE

THE CULINARY PROFESSION
40

CHAPTER TWO

CLEANLINESS AND FOOD SAFETY
54

CHAPTER THREE

WRITING MENUS AND RECIPES
74

CHAPTER FIVE

THE ART OF USING KNIVES
114

CHAPTER SIX

FLAVORS AND FLAVORINGS
128

CHAPTER SEVEN

DAIRY PRODUCTS
168

CHAPTER FOUR

TOOLS AND EQUIPMENT
90

CHAPTER EIGHT

MISE EN PLACE
186

CONTENTS

11

C
O

N
T

E
N

T
S



12 C O N T E N T S

CHAPTER NINE

PRINCIPLES AND TECHNIQUES
198

CHAPTER TEN

STOCKS AND SAUCES
220

CHAPTER ELEVEN

SOUPS
270

CHAPTER THIRTEEN

BEEF
338

CHAPTER FOURTEEN

VEAL
364

CHAPTER FIFTEEN

LAMB
386

CHAPTER TWELVE

PRINCIPLES OF MEAT COOKERY
308

CHAPTER SIXTEEN

PORK
408

C
O

N
T

E
N

T
S



C O N T E N T S 13

CHAPTER SEVENTEEN

POULTRY
430

CHAPTER EIGHTEEN

GAME
486

CHAPTER NINETEEN

FISH AND SHELLFISH
500

CHAPTER TWENTY-ONE

VARIETY WITH VEGETABLES
602

CHAPTER TWENTY-TWO

POTATOES, GRAINS AND PASTA
662

CHAPTER TWENTY-THREE

HEALTHY COOKING
716

CHAPTER TWENTY

EGGS AND BREAKFAST
570

CHAPTER TWENTY-FOUR

SALADS AND SALAD DRESSINGS
748

C
O

N
T

E
N

T
S



14 C O N T E N T S

CHAPTER TWENTY-FIVE

FRUITS
786

CHAPTER TWENTY-SIX

SANDWICHES
824

CHAPTER TWENTY-SEVEN

CHARCUTERIE
846

CHAPTER TWENTY-NINE

THE ART AND SCIENCE OF BAKING
918

CHAPTER THIRTY

QUICK BREADS
942

CHAPTER THIRTY-ONE

YEAST BREADS
960

CHAPTER TWENTY-EIGHT

HORS D’OEUVRE AND CANAPÉS
884

CHAPTER THIRTY-TWO

PIES, PASTRIES AND COOKIES
996

C
O

N
T

E
N

T
S



C O N T E N T S 15

CHAPTER THIRTY-THREE

CAKES AND FROSTINGS
1044

CHAPTER THIRTY-FOUR

CUSTARDS, CREAMS, FROZEN DESSERTS 
AND DESSERT SAUCES

1084

CHAPTER THIRTY-FIVE

BEAUTY ON THE PLATE  
1116

CHAPTER THIRTY-SIX

BUFFET PRESENTATION
1130

APPENDIX I
PROFESSIONAL ORGANIZATIONS 1149

APPENDIX II
MEASUREMENT AND CONVERSION CHARTS 1151

APPENDIX III
FRESH PRODUCE AVAILABILITY CHART 1189

APPENDIX IV
VITAMIN AND MINERAL FUNCTIONS AND SOURCES 1156

GLOSSARY 1159

BIBLIOGRAPHY AND RECOMMENDED READING 1183

INDEX 1189

C
O

N
T

E
N

T
S





17

Learning to cook is much more than simply learning to follow a recipe. Consequently,
On Cooking, Fifth Edition Update, is not a cookbook or a collection of recipes. It is a care-
fully designed text intended to teach you the fundamentals of the culinary arts and to pre-
pare you for a rewarding career in the food service industry.

This book is extensively illustrated with photographs and line illustrations to help you iden-
tify foods and equipment. The goal of On Cooking is to focus on general procedures, high-
lighting fundamental principles and skills, whether it be for preparing a yeast bread or grilling
a piece of fish. We discuss both the how and why of cooking. Only then are specific appli-
cations and sample recipes given. Most recipes include photographs of the finished dish,
ready for service. Many procedures are illustrated with step-by-step photographs as well.

Numerous hotel and restaurant chefs throughout the country contributed recipes to
this book, usually accompanied by photographs of the dishes as prepared in their
kitchens. These recipes and illustrations enable you to explore different techniques and
presentation styles. Teaching professionals from culinary schools across the country also
share some of their most successful recipes in this new edition.

In order to provide you with a sense of the rich traditions of cookery, informative side-
bars on food history, chef biographies and other topics are scattered throughout the book.
Also included are several short essays written by prominent culinarians on topics ranging
from tempering chocolate to tasting spicy foods. Sidebars that relate to flavors and flavor-
ings have been added throughout the book to enhance your understanding of key cook-
ing ingredients.

We wish you much success in your culinary career and hope that this text will con-
tinue to inform and inspire you long after graduation.

A NOTE ON RECIPES
Recipes are important and useful as a means of standardizing food preparation and
recording information. We include recipes that are designed primarily to reinforce and ex-
plain techniques and procedures presented in the text. Many recipe yields are intention-
ally low in order to be less intimidating to beginning cooks and more useful in small
schools and kitchens.

All ingredients are listed in both U.S. and metric measurements. The metric equivalents
are rounded off to even, easily measured amounts. You should consider these ingredient
lists as separate recipes or formulas; do not measure some ingredients according to the
metric amounts and other ingredients according to the U.S. amounts or the proportions
will not be accurate and the intended result will not be achieved. Throughout this book,
unless otherwise noted:

� mirepoix refers to a preparation of 2 parts onion, 1 part celery and 1 part carrot by
weight

� pepper refers to ground black pepper, preferably freshly ground
� butter refers to whole, unsalted butter
� milk refers to whole or reduced fat (not nonfat) milk, and
� T T means “to taste”

Detailed procedures for standard techniques are presented in the text and generally are
not repeated in each recipe (for example, “deglaze the pan” or “monté au beurre”). Varia-
tions appear at the end of selected recipes. These variations give you the opportunity to see
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18 P R E F A C E

how one set of techniques or procedures can be used to prepare different dishes with only
minor modifications.

A mise en place feature is included with recipes that appear in the front section of
recipe chapters. Ingredients that require preparation before beginning to prepare the
recipe are listed in the margin. You should consult this brief checklist after you read the
recipe but before you begin to cook. Headnotes that describe the cultural or historical
background of a dish or the unique techniques used in its preparation appear with many
recipes. This short text should help enhance your understanding of a cuisine or cooking
technique.

No matter how detailed the written recipe, however, we must assume that you have
certain knowledge, skills and judgment. It becomes a judgment call to know, for exam-
ple, when a loaf of bread or a casserole is finished cooking. Ovens may vary in efficiency.
For these reasons, we give alternate tests for doneness, as well as timing each recipe. Use
your developing skills to determine when a dish is fully cooked. You should also rely
upon the knowledge and skills of your instructor for guidance. Although some skills and
an understanding of theory can be acquired through reading and study, no book can sub-
stitute for repeated hands-on preparation and observation.

A registered dietician analyzed all the recipes in this book using nutritional analysis
software that incorporates data from the U.S. Department of Agriculture, research labora-
tories and food manufacturers. The nutrient information provided here should be used
only as a reference, however. A margin of error of approximately 20 percent can be ex-
pected because of natural variations in ingredients.

Preparation techniques and serving sizes may also significantly alter the values of many
nutrients. For the nutritional analysis, if a recipe offers a choice of ingredients, the first-
mentioned ingredient is the one used. Ingredients listed as “to taste” (TT) and “as needed”
are omitted from the analysis. Corn oil and whole milk are used throughout for “vegetable
oil” and “milk,” respectively. In cases of a range of ingredient quantities or numbers of
servings, the average is used.

Throughout this book various recipes are marked with the apple symbol. This
symbol identifies dishes that are particularly low in calories, fat, saturated fat or
sodium; they may also be a good source of vitamins, protein, fiber or calcium.
Vegetarian dishes are indicated with a green vegetable symbol. These recipes do
not contain meat, fish, shellfish or poultry, but may contain dairy products and/or
eggs. (We do not use this symbol for the baked goods recipes in Chapters 30

through 34, however, because none of them contains meat, fish, shellfish or poultry.) Veg-
etarian dishes are not necessarily low in calories, fat or sodium; nor are they automati-
cally good sources of vitamins, protein, fiber or calcium.

The World Wide Web symbol appears next to end-of-chapter discussion ques-
tions whose answers may be researched on the Internet.
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RECIPES

CHAPTER SEVEN
DAIRY PRODUCTS

Crème Fraîche 172
Ricotta Cheese 176
Herb Cheese Spread 177

CHAPTER TEN
STOCKS AND SAUCES

White Stock 226
Brown Stock 228
Fish Stock 229
Fish Fumet 230
Vegetable Stock 230
Court Bouillon 231
Béchamel 239
Small Béchamel Sauces

Cheese 240
Cream Sauce 240
Mornay 240
Nantua 240
Soubise (Modern) 240

Velouté 240
Small Fish Velouté Sauces

Bercy 241
Cardinal 241
Normandy 241

Allemande Sauce 241
Small Allemande Sauces

Aurora 241
Horseradish 241
Mushroom 241
Poulette 241

Suprême Sauce 242
Small Suprême Sauces

Albufera 242
Hungarian 242
Ivory 242

Espagnole (Brown Sauce) 242
Demi-Glace 243
Small Brown Sauces

Bordelaise 244
Chasseur (Hunter’s Sauce) 244
Châteaubriand 244
Chevreuil 244
Madeira or Port 244

Marchand de Vin 244
Mushroom 244
Périgueux 244
Piquant 244
Poivrade 244
Robert 244

Tomato Sauce 245
Small Tomato Sauces

Creole 245
Spanish 245
Milanaise 245

Hollandaise 246
Small Hollandaise Sauces

Béarnaise 247
Choron 247
Foyot 247
Grimrod 247
Maltaise 248
Mousseline (Chantilly Sauce) 248

Beurre Blanc 249
Beurre Rouge 249
Lemon-Dill 249
Pink Peppercorn 249

Recipes for Compound Butters
Basil Butter 249
Herb Butter 249
Lobster or Crayfish Butter 250
Maître d’Hôtel Butter 250
Montpelier Butter 250
Red Pepper Butter 250
Shallot Butter 250

Red Pepper Coulis 252
Pico de Gallo (Tomato Salsa) 253
Thyme-Scented Celery Essence 254
Shallot Curry Oil 255
Hollandaise, Blender Method 258
Roasted Garlic Sauce 258
Horseradish Cream Sauce 259
Duxelles Sauce 259
Fresh Tomato Sauce for Pasta 260
Bolognese Sauce 260
Mole 261
Salsa di Carne (meat sauce) 262
Orange Gastrique 262
Pesto Sauce 263

Walnut Pesto 263
Sun-Dried Tomato Pesto 263
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Citrus Beurre Blanc 264
Cream Beurre Blanc 264
Tomato Butter Sauce with Thyme 265
Barbecue Sauce 265
Southeast Asian-Style Peanut Sauce 266

Vegetarian Peanut Sauce 266
Thai Melon Salsa 266
Tomatillo Salsa 267
Spanish Romesco Sauce 267
Mignonette Sauce 268
Nuoc Cham (Vietnamese Dipping Sauce) 268
Persillade 268

CHAPTER ELEVEN
SOUPS

Beef Broth 274
Hearty Vegetable Beef Soup 276
Beef Consommé 278
Cream of Broccoli Soup 281

Cream of asparagus, cauliflower, corn, pea 
or spinach soup 281

Purée of Split Pea Soup 282
Shrimp Bisque 284
New England-Style Clam Chowder 286
Vichyssoise (Cold Potato-Leek Soup) 287
Fresh Peach and Yogurt Soup 288
Gazpacho 289
Chicken and Sausage Gumbo 292
Chicken Soup with Matzo Balls 293

Matzo Balls 293
French Onion Soup 294
Southeast Asian Consommé with Lemongrass 295
Pho Bo (Hanoi Beef and Noodle Soup) 296
Minestrone 297
Posole 298
Cream of Tomato Soup 299
Cheddar and Leek Soup 300
Mulligatawny Soup 300
Potato Chowder with Nisqually Smoked Salmon 301
Roasted Poblano Chile and Corn Soup 302
Sausage, White Bean and Kale Soup 303
Callaloo with Crab 304
Roasted Corn Chowder 305
Wild Mushroom and Veal Soup 305
Harvest Lobster and Corn Chowder 306
Borsch (Chilled Beet Soup) 307
Chilled Cucumber and Yogurt Soup 307

CHAPTER TWELVE
PRINCIPLES OF MEAT COOKERY

Grilled Lamb Chops with Herb Butter 318
Roast Prime Rib of Beef au Jus 320
Sautéed Veal Scallops with White Wine 

Lemon Sauce 325
Breaded Veal Cutlets 327
New England Boiled Dinner 329
Aunt Ruthie’s Pot Roast 332
Brown Beef Stew 334

CHAPTER THIRTEEN
BEEF

Flat Iron Steak with Coffee Beans 350
Marinated London Broil 351
Châteaubriand 351
Beef Wellington 352
Home-Style Meatloaf 352
Hugo’s Meatballs 353
Salisbury Steak 354
Tournedos Rossini 354
Minute Steak Dijonaise 355
Beef Stroganoff 355
Entrecôtes Bordelaise 356
Pepper Steak 356
Beef Fajitas 357
Swiss Steak 358
Braised Short Ribs of Beef 359

Orange-Scented Braised Short Ribs of Beef 359
Ginger Braised Short Ribs of Beef 359

Boeuf à la Ficelle (Beef Poached on a String) 360
Hungarian Goulash 360
Beef Bourguignonne 361
Chili Con Carne 362

Chili with Beans 362
Venison Chili 362
Chili-Stuffed Baked Sweet Potatoes 362
Chili-Stuffed Bread Bowl 362

Carpaccio 363

CHAPTER FOURTEEN
VEAL

Wood Grilled Veal Chops with Basil Butter 377
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Roast Veal Loin 378
Sautéed Veal Scallops with Calvados 378
Veal Marsala 379

Wild Mushroom Veal Marsala 379
Veal Cordon Bleu 380

Turkey Cordon Bleu 380
Veal Pojarski 381
Veal Marengo 382
Sautéed Calves’ Liver with Onions 383
Sweetbreads Grenoble 383
Osso Buco 384
Veal Fricassee 385

CHAPTER FIFTEEN
LAMB

Turkish Spicy Lamb Kebabs 397
Shish Kebab 398
Chimichurri Sauce 398
Rack of Lamb with Mustard and Hazelnuts 399

Rack of Lamb Persillé 399
Rack of Spring Lamb with Mint Pesto 400
Stuffed Leg of Lamb 400
Honey-Mustard Denver Ribs 401
Moroccan Lamb Tagine with 

Preserved Lemon 402
Moroccan Preserved Lemons 402

Noisettes of Lamb with Garlic Sauce 403
Chiappetti’s Lamb Shank with Lentils and

Country Vegetables 403
Irish Lamb Stew 404
Rogan Josh (Spiced Lamb in Yogurt) 405
Blanquette of Lamb 406
Lamb Navarin 407

CHAPTER SIXTEEN
PORK

Carolina Barbecued Ribs 418
Beer-Marinated Pork Tenderloin 418
Pork Chimichurri Kabobs 419

Fresh Roasted Ham 420
Chinese Barbecued Spareribs 420
Pork Loin with Prunes 421
Sautéed Pork Medallions with 

Red Pepper and Citrus 422
Jambalaya 422

Vegetarian Jambalaya 423
Cajun Spice Mix 423

Escalope de Porc à la Normande 
(Pork Scallops with Apples) 424

Pork Tenderloin au Poivre 424
Nataing (Cambodian-Style Red Pork) 425

Cambodian-Style Red Vegetarian Stir-Fry 425
Crispy Sweet and Sour Pork 426
Stuffed Pork Chops 427
Choucroute 428
Thai Style Tea-Smoked Ribs 429

CHAPTER SEVENTEEN
POULTRY

White Wine Marinade 442
Grilled Chicken Breast with Red Pepper Butter 444

Grilled Marinated Chicken Breasts 445
Roast Turkey with Chestnut Dressing and 

Giblet Gravy 448
Poêlé of Chicken with Pearl Onions 

and Mushrooms 452
Chicken Sauté with Onions, Garlic and Basil 454
Pan-Fried Chicken with Pan Gravy 456
Spicy Fried Chicken Tenders with Herb Buttermilk 

Dressing 458
Poached Breast of Chicken with 

Tarragon Sauce 460
Chicken Fricassee 462
Jamaican Jerked Chicken 464
Chicken Yakitori 465
Roman-Style Free-Range Chicken 465
Grilled Cornish Game Hens with Basil Butter 466
Roast Cornish Game Hen with Wild 

ice Stuffing 467



Chicken Leg Stuffed with Mushrooms and 
Prosciutto 468

Roast Chicken with Mashed Potatoes 
and Natural Pan Gravy 469

Chicken Stuffed with Spinach and Ricotta 
Cheese in Saffron Sauce 470

Chicken and Snow Peas in Black Bean Sauce 470
Chicken and Mushroom Crêpes with 

Sauce Mornay 471
Dhaniya Murg (Coriander Chicken) 472
Coq au Vin 472
Chicken with 40 Cloves of Garlic 473
Country Braised Chicken 474
Chicken Pot Pie 475

Individual Chicken Pot Pies 475
Turkey Pot Pie 475

Lavender and Spice-Crusted Duck Breast 
with Apricot Compote 476

Duck Confit 477
Duck à l’Orange 478
Turkey Burgers 478
Turkey Meatloaf 479
Turkey Scallopine with Capers and Lemon 480
Sautéed Chicken Livers 480
Spiced Ostrich Tenderloin 481
Squab Salad with Melon 481
Bangkok Deep-Fried Chicken Wings 482

Asian Chili Dipping Sauce 483
Sautéed Foie Gras on Wild Mushroom Duxelles with

Toasted Brioche 483
Roast Goose with Cabbage and Apples 484
Fried Frog Legs in Fines Herbes Butter 485

CHAPTER EIGHTEEN
GAME

Red Wine Marinade 494
Grilled Rosemary Quail with Orange Gastrique 

and Fresh Fennel Gratin 495
Venison Medallions with Black Currant Sauce 496
Venison Medallions Grand Veneur 496
Braised Rabbit with Orecchiette Pasta 497
Braised Rabbit with Chorizo 498
Roast Pheasant with Cognac and Apples 499
Braised Antelope in Sour Cream 499

CHAPTER NINETEEN
FISH AND SHELLFISH

Broiled Black Sea Bass with Herb Butter and 
Sautéed Leeks 528

Baked Red Snapper 530
Sautéed Halibut with Three-Color Peppers 

and Spanish Olives 532
Blue Crab Cakes 534
Deep-Fried Catfish Fillets with Tartar Sauce 535
Steamed Salmon with Lemon and Olive Oil 537
Red Snapper en Papillote 538
Whole Poached Salmon 540
Fillets of Sole Bonne Femme 541
Boiled Lobster 542
Roasted Monkfish with Bacon and Garlic 544
Teriyaki Salmon 545
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