C [a.#.m‘a/ and Cunh’mpm‘m‘y Sauce Mdkm_q

THIRD ERITION
1N - -



RECIPE CONTENTS " O
ACKNOWLEDGMENTS i f " Ll s
FOREWORD FROM THE FIRST EDITION ™ '"GRED‘E"TSV I AR
PREFACE TO THE THIRD EDITION - Asian Sauces, Condiments,
PREFACE FROM THE FIRST EDITION e ‘and Other Ingredients
Condiments
A SHORT HISTORY Herbs A
OF SAUCE MAKING ' Mushtoores and Trafties e

)

sadae




“”'(.5
LIAISONS: AN OVERVIEW

How Liaisons Thicken

Burter

Giblets and Foie Gras
Blood

Yogurt and Fresh Cheese
Wine Lees

Coral

Bread

ukhmn‘
WHITE SAUCES FOR
. MEAT AND VEGETABLES
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Derivative Brown Sauces
Without Wine or Vinegar
Tips on Improving the
Flavor of Brown Sauces
Improvising Brown Sauces
Tips for the Restaurant Chef

cuapren 8

STOCK-BASED AND NON-

INTEGRAL FISH SAUCES
Classic French Fish Sauces
Combining Methods
Slum Using Seallop Coral

porary Fish S

Impnwumg Fish Sauces

cuapren 9
INTEGRAL MEAT SAUCES
Inegral Sauces for Sautéed Meats
Tntagrl Seuces for Ruesti: The Joa
Integral Sauces Derived from
Poached Meats
Iegral Sauces Made from
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CHAPTER 11 CHAPTER 14 4

CRUSTACEAN SAUCES 2 MAYONNAISE-BASED T
Tupes ol Crustaceans 126 SAUCES B
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Tips for the Restaurant Chef a7 M » e .
Tips on Cooking Lobsters 18 Ripkiiig B ﬂ
Using Crustacean Flavors Storing M it - ise =
with Meat and Fish 341 Classic M ike-Based -
Improvising Crustacean Sauces a2 Covitsinporey Vi e !
Garnitures for Crustaceans 348 Varishions Y
Additional Sauces for Crustaceans 41 Mayonnaise-Based Shellfish S '..‘
Combining Crustaceans with Macyouistae: Pabed Mkt - -
Orher Shellfish a8 Impeviting Mayonalees

curren 12 ‘Tips for the Restaurant Chel aor
JELLIES AND ¢
CHAUDS-FROIDS ws  owerer 19
Natural Meat Jelly »0 BUTTER SAUCES “n
Fish Jellies ¥4 Beurre Blanc Sauces o
Flavoring Jellies 3% Broken Butter Sauces =
Warking with Jellies s Compound Butters o
Improvising Jellies: n Whipped Burters. e
Chauds-Froids a1z I
:umn16 s
cupren 13 SALAD SAUCES, (B

HOT EMULSIFIED VIHAlGﬁETTl’S.

EGG YOLK SAUCE S
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PUREES AND PUREE- ASIAN SAUCES e
THICKENED SAUCES ast Japanese Sauces i
Equipment for Preparing Purées wss Korean Sauces -
Tomatoes ane Thai. Vietnamese. and
Tomatillos F Indonesian Sauces e
Sorre) a4 Chinese Sauces N
Carlie ass Indian Sauces &
Sweet Peppers 467
Patatoes ash CHAPTER 20
Onions anz DESSERT SAUCES -~
Parsley i Creme Anglaise i
Watercress ars Sabayana .
Mushrooms are Chocolate Sauces e
Cauliflower ary Carions) Sancds .
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Using Purées with Other Methods - A Few Thoughts About Wine m
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A SHORT HISTORY
OF SAUCE MAKING
Mixture
Gold-Plared Chicken with
Gingen Saffron, and Almonds
Leeks with Almond Milk.
Cinnamon, and Roses
Chicken with Capers and Oysters
Chicken:with Asichovies; Olives,
Caperx, and Orange Juice

chapTER B
INGREDIENTS

cuaeren
STOCKS, GLACES,
AND Enmc:s

MMM

Recipe Contents

Brown Beef-Bone Stock for
Meat Glace (Glace i Vianie)

Oxtail-Red Wine Stock

Veal Stock

Brown Veal Stock

Modern Veal Demi-Glace

Chicken Demi-Glace

Fish Stock

Vegetable Stock (Court-Bouillon
or Nage)

Meat Glace (Glace de Viande)

Fish Glace (Glece de Poisson)

Mear Jus

Trulfle Essence

Vegetable Essences
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r Butter Thickened Made-to-Order Suuce Hongromse (Paprika Sauce) -
Reid Wi Sauice vz Suuce Ravignte (Shallot and |
Sautéed Pigeon Broasis with Herb Sauce) e
Giblet Sauce -] Sauce Poulette (Mushroom
Roast Chicken with Garlic and Lemon Sauce) =
and Foie Gras 124 Tarragon Savce
Roast Turkey with Jus. Sauce Régence Blanche (Rhine Wine,
Gravy. or Giblet Gravy s Mushroom, and Truffle Sauce) "
Vietnamese-Siyle Giblet Sauce s Sance Villageoise (Mushroom
Roasted and Braised Hare @ and Onion Sauce) -
Civet de Lapin (Braised Rabbit Stew) 129 Sauce Albuféra (Red Pepper Sauce) 4,
Slljlﬂ’ Rouennaise | i Sauce lvoire (Ivory Sauce) -
Yogurt-Finished Fish Sauce 13
Veal Blanquette with Fresh Cheese wa cHaerer T i
Sauce Rouille s BROWN SAUCES 0
Selp A o Escoffier’s Demi.Glace and
e S :
Paivie J::u : Modern Demi-Glace and Meat Glace
(Glace de Viande) 1
e Alternative Coulis -
Sauce Chasseur (Mushroom Sance
WHITE SAUCES FOR e
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Meureite Savce (Burgundian
Red Wine Sauce)
Savce Rouennaise 11
Syuce Madére (Madeira Sauce)
Sauce Porto (Port Savce)
Port and Munhroom Sauce
Sauce Financibre
Sauce Bigarade (Orange Sauce
for Duock)
Sauce Romaine (Raisin and
Pine Nut Sauce for Game)
Sweot-and-Sour Sauce for
Ribs or Brisket
Marinade for Poivrade Sauces
Satice Poivrade (Pepper-Flavored
Game Savce)
Sauce Chevreuil (Red Wine
Sauce for Game)
Sauiee Grand-Veneur (Cream-
Finished Sauce Poivrade)
Savce Diane (Whipped Cream and

Troffle-Finished Game Sauce)
Savice M oo (Funtponinised
Sauce Poivrade)
Sauce Piquante
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(White Wine Fish Sauce)
Sauce Saint-Malo
Sauce Souchet
Sauce Bavarcise (Bavarian Savice)
Sauce Creveties (Shrimp Sauce)
Sauce Homard (Lobster Savee)
Sauce Joinville
Sea Urchin Sauce
Red Wine Sauce for Salmon
Raio
Vinaigrette and Court-
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Duck a la Ficelle 238 Poularde & la Vapeur
Bollite Misto na (Steamed Chicken)
Mostarda di Cremona 29 Poulet “en Vessic” (Steamed Chicken,
Green Sauce M40 with Stuffed Morels)
Poached Chicken 24 Grilled Game Birds in
Poached Chicken with Smoke-Scented Broth
Cream and Egg Yolks 241
Froullie of Veal Shoulder Clod = cuaeren 10
Por-Roasted Veal Shoulder INTEGRAL FISH AND |
CM(BMWJH&“’&'G“* =2 SHELLFISH SAUCES i
Brown-Brai 1
Round of Veal Etouvé 254 ;: ::::: ::hN;"w »
Onso Buco with Julienned Vegetables 253 Enriched N
Braised Sweethreads a5 SaBa :f_'N e
Braised Short Ribs 268 with “"P'_ % nge
Chinese-Style Braised Short Ribs 259 ' i m
Red Wine Pot Roast 20 Gas Sowiopu s Nage
Pork Shoslder Chope with with Vegatable Punte =
White Wine and Prunes a Lobaser & In Nage | -
Red Wine Beef Stew = Bourride (Nage Bound
Boeul Bourguignon 284 with Mayoonaise) =
Beul Irish Stew =2 Fillets of Sole Berey "
| Poulet en Cocatte (Whole Chicken Braised Whole Flatfish with
! ina Casserole) = Cackles and Norman Butter m
f =
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Salmon en Papillote with

Sherry Duck Jelly

Julienned Vegerables no Fines Herbes Jelly :
Red Wine Matelotes na Marel Jelly o
Squid with Red Wine Sauce e Saffron and Tomato Fish Jelly o
Ocropus Daube ns Sulade Greeque in Court-Bouillon
COlysters with Champagne Sauce e Jelly e
Scallops Prouflées with Chives 220 Foie Gras "en Gelés” s
Gratinéed Mussels with Jambon Persillé
Salfron Hollandaise a (Parsleyed Ham Terrine) 26
Boeuf Mode (Cold Braised Beel) 87
CHAPTER '“ Salmon and Truffle Hure )
CRUSTACEAN SAUCES s Chicken Breasts with Smoked Jelly
Crustacean Burrer 29 Sorrel Chaud-Froid m
Crustacean Oil 130
Butters with Whaole Crustaceans 130 charren 13
Classic Sauce Américaine 0 HOT EMULSIFIED
Classic Sauce Cardinal 334 EGG YOLK SAUCES s
Classic Sauce Nantua 334 Sauce Béarnaise s
Contemporary Sauce Cardinal Sauce Hollandaise 3
and Sauce Nantua 334 Sauce Choron (Sauce Béarnaise
Crayfish Sauce 135 with Tomato) 3
Sauce Homard {Lobster Sauce) a7 Sauce Maltaise (Orange- Flavored
Sauce Newburg ar Sauce Hollandaise) 382
Savee Orientale 7 Sauce Mousseline (Haollandaise with
Sauce Bavarian 2w Whipped Cream) 382
Steamed Lobster with Parsley Sauce 33 Sauce Noiserte (Noisette Butter Sauce) 382
Lobster & la Nage 11 340 Sauce Foyot or Valois (Sauce
Japanese-Style Crab Sauce 42 Sauce Tyrolienne (Oil-Based
Mixed Shelllish Fricassée a8 Sauce Béarnaise) -
Sauce Rubens (Anchovy and y
cuaeren 12 Crustacean Sauce for Fish) .-
JELLIES AND Braised Fillets of Sea Bass I
CHAUDS-FROIDS with Sabayon Sauce L
MAYONNAISE-BASED

SAUCES
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Saffron: Flavared Akoli
Sauce Andslouse (Tomato and Sweet
Red Pepper Mayonnaise)
Sauce Chantilly (Mayonnaise with
Whipped Cream)
Mustard- Flavored Mayonnaise
Savce Rémoulade (Caper and
Herb Mayonnaise)
Sauce Suédoise (Apple-Horseradish
Mayonnaise)
Sauce Gribiche
Hagelnur Mayonnaise
Salmon with Hazelnut Mayonnaise
Cilantro and Hot Pepper Mayonnaise
Marel Mayonnaise
Corry Yogurt Mayonnaise
Eggless “Mayonnaise”
Sabayon-Based Lobster Mayonnaise
Lobster Coral Mayonnaise
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(Beurre Nantais)

MW

5

Botdsssssygy

§

Monipellier Butter

Musrard Butter

Paprika Butter

Smoked Salmon Butter

Snail Butter

Sweet Red Pepper Butter

Tarragon Butter

Tomato Butter

Truffle Butter

Sea Scallop Coral Butter

Sea Urchin Roe Butter

Caviar Butter

Spice Butters

Herb Butters

Pigeon Sauce

Foie Gras Butter

Whipped Butter for Grilled
or Sautéed Fish

chaerer 16

SALAD SAUCES,
VINAIGRETTES,
SALSAS, AND RELISHES
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Wild Mushroom-Walnut Ol Salad
Salsa Verde
Sauce Ravigote
Mint Savce for Lamb
Hot Tomato Vinaigrette
Wacm Sweet Red Pepper and
Gardic Vinaigrefe
Basil Vinaigrette for Roast Lamb
Hot Hazelnut and Parsley Vinaigrette
Mexican Salsa
Vegetable Brunoise for Grilled
Fowl or Fish
Trulfle Salsa
Tropical Fruit Salsa
Sweet-and-Sour Fruit Chutney
Green Tomato Chumey
Kumquat Relish
Caper and Cornichon Relish
Tomato and Onion Chutney
Cilantro or Mint Chutney
Cumberland Sauce
Cranberry Sauce
Tamarind Sauce

PUREES AND PUREE-
THICKENED SAUCES

BEtestent e
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Stiff Parsley Purde

Plain Parsley Purée for
Finishing Sauces

Watercress Purée

Mushroom Purée

Red Wine—Mushroom Sauces

Cauliflower and Galangal Sauce

Nut Butters

Cardamom-Nut Butter Sauce

Nut Curry Sauce

Cashew Sauce

Cashew Paste

Picada (Garlic-Almond Purée)

Chestnut Purde

Sheimp with Coconut and
Peanut Sauce

Walnut and Parmesan Cheese
Sauce for Pasta

Genoese Pesto

Indian Mint Pesto

Anchaiade
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{ Setplrtts il
Spaghetti with

(8

Crust

Spag
and Parsley {Spa

Orecchiette with C

bles

and Leafy Vage!

(Crduiette o Ciarie & Rapia )
Ferniocine with Peas
(Eettseovine oo { Pioelliy
Ragd
Pappandelle with Tuscan

Duck Sauce (Pappar

rlle Areting)

Macaroni with Baked Tomato Sauce

(. Maciteran,

CHAPTER 19

ASIAN SAUCES
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Primary Dashi

Basic Japanese Hroth:|

Like Sauce
with Mirig, Soy Sauce, and Sake

Sabmon with Basic Japanese
Hroth-Like Sauce

Grilled Swardlish with Clamg
and Broth. Like Miso Sauce

Terivaki Sauce

Tcriyah-ﬂlunl Fish, Steak,
of Chicken

Yakitori Squce

avlii » Savcey
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: Vegetable Yaldires;

gar Dipping San,

« Spicy Fish Sauce

arry Paste

en Curry Paste

Improvising Thar Curries

Without Curry Pas
T'hai Curry M
Basic Stir-Fry

Chinese Ginger- and Garlic-Flavored
Vinaigrette”

Sweet and Spicy Sesame Sauice

Chinese Mustard Sauce

Traditional Garam Masala

%/ n Masala)

Modern Garam Masala
(Pacinpaai Craraon Mavala)
Bengali Spice Mixture (Panch Phoran)
Sambaar Powder
Basic Curry Powder
Curry Model
Lamb Curry with Garam Masala

and Mixed Vegetables
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DPESSERT SAUCES

Créme Anglaise
Sabayon

Ganache

Chocolate Butter Sauce
Caramel Cream Sauce
Caramel Butter Sauce
Butterscotch Sauce
Pear-Butterscoteh Sauce
Raspberry Coulis
Cranberry Coulis

Pear Coulis

Kiwi Coulis




