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Dedication

To little one.

Thank you for a life of happiness.
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The Young Apprentice, 2022

All good cooks share a profound respect for raw ingredients, a
sound, commonsense approach to their trade, and a knowledge of
the cooking process. When cooks really understand the mechanics
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of a recipe and the true nature of each ingredient, they handle the
food with proper consideration, using it in the most functional way
possible and in its entirety, one way or another. I am always more
impressed with chefs who produce good, well-cooked food with
limited ingredients, speed, organization, cleanliness, and economy
than those who create complicated “food art” at the expense of
thrift, order, and taste. Economy, not only of food but also of time
and money, reflects the cook’s comprehension and intelligence
about the craft. Uncontrived economy is standard practice in a good
kitchen. Like a well-choreographed ballet, there is a natural flow in
this style of cooking, where no motion is wasted and no ingredient
discarded. These principles of kitchen economics apply to great
cooks everywhere, whether they be Chinese, Italian, German,
French, or American, and they are all intrinsic parts of my cooking.

Because I was born into a family of cooks and have worked all my
life in a kitchen, it is second nature for me to be thrifty. To save
time, for example, I reuse a pot several times in a logical sequence
—cooking foods that don’t make much mess before those that stick
and stain—before washing it. Likewise with a food processor—I
process the dry ingredients before the wet ones, so the processor
needs to be washed only once. And I always save the trimmings of
meats and vegetables for a stock, soup, or eventually, a sauce.

This attitude is also a result of the time and place where I was born.
Growing up in France at the end of World War II, food was scarce,
and even ordinary staples were limited. Nevertheless, my mother’s
ingenuity enabled her to create memorable meals for our family. I
still prepare variations on them today, and they are included in this
book. The recipes are illustrative of my mother’s imaginative
cuisine, born of scarcity and necessity.
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Throughout Cooking My Way I make use of inexpensive cuts of
meat and economical poultry, like in Fiery Chili with Red Beans,
Veal “Tendrons” and Tarragon Sauce, Braised Pork Roast with
Sweet Potatoes, and Fricassee of Turkey Meat. But though
economy is a primary concern in my meat selections, it is never at
the expense of flavor. Many of the dishes in this book are updated
versions of the favorite meals of my childhood in postwar France.
Food and money were in short supply then, and nothing was more
welcome on a Sunday afternoon than a stuffed veal breast roasted
to succulent tenderness and served with its pan juices and potatoes
(Stuffed Roast Veal Breast with Potatoes). I enjoy these low-cost
dishes as much today as I did then, and I treasure the happy
memories they evoke.

Buying seasonally is another way to approach economy in the
kitchen. More often than not, I create my menus at the
supermarket, looking for the best, but also the least expensive, and
striking a balance between the two.

I buy fruits and vegetables when they are most flavorful, nutritious,
and least expensive—in season. And I apply this same rule of
economy to my other food purchases as well: I buy whole turkeys
for a variety of preparations when they are most attractively priced,
in the fall and winter; I plan lamb and ham main dishes in the
spring, when there are often specials on these meats. Shellfish and
fish are usually expensive, so I purchase more seafood (mackerel,
bluefish, blackfish, and shellfish) in the summer, when it’s
available for less because it’s more abundant. I also know that first
impressions are not everything: For example, though the outside
leaves of a head of escarole may be wilted or damaged and
therefore sold at a discounted price, I will still buy it because the
center, the part I want to use, is white, firm, sweet, and tender. I
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may not have any intention of serving expensive artichokes on my
menu. Yet if the discount rack at the market offers artichokes with
yellowish and brownish leaves at a bargain price, I buy them
because I know they will be ideal for artichoke bottoms. Fresh
produce should always be cleaned ahead of using, and any
obviously damaged pieces can be cut away and discarded.
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