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New York Times bestsellerIACP and James Beard Award Winner“Spectacular is the word for
Keller’s latest . . . don’t miss it.”—People “A book of approachable dishes made really, really
well.”—The New York TimesThomas Keller shares family-style recipes that you can make any or
every day. In the book every home cook has been waiting for, the revered Thomas Keller turns
his imagination to the American comfort foods closest to his heart—flaky biscuits, chicken pot
pies, New England clam bakes, and cherry pies so delicious and redolent of childhood that they
give Proust's madeleines a run for their money. Keller, whose restaurants The French Laundry in
Yountville, California, and Per Se in New York have revolutionized American haute cuisine, is
equally adept at turning out simpler fare.In Ad Hoc at Home—a cookbook inspired by the menu
of his casual restaurant Ad Hoc in Yountville—he showcases more than 200 recipes for family-
style meals. This is Keller at his most playful, serving up such truck-stop classics as Potato Hash
with Bacon and Melted Onions and grilled-cheese sandwiches, and heartier fare including beef
Stroganoff and roasted spring leg of lamb. In fun, full-color photographs, the great chef gives
step-by-step lessons in kitchen basics— here is Keller teaching how to perfectly shape a basic
hamburger, truss a chicken, or dress a salad. Best of all, where Keller’s previous best-selling
cookbooks were for the ambitious advanced cook, Ad Hoc at Home is filled with quicker and
easier recipes that will be embraced by both kitchen novices and more experienced cooks who
want the ultimate recipes for American comfort-food classics. 
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SECRET EQUATION?It delights me to offer here a big collection of family meals and everyday
staples, delicious approachable food, recipes that are doable at home. No immersion circulator
required. No complicated garnishes. I promise!Here is food meant to be served from big bowls
and platters passed hand to hand at the table—hearty soups and vegetable salads, potato hash
with bacon and onions, braised short ribs, chicken potpie, peaches and cream, and pineapple
upside-down cake. This is the food I love to sit down to with my family and friends. It’s food that
makes you feel good.The pace of life today is so quick, and we often feel so rushed and
disconnected from one another, as well as from the sources of our food, that it’s easy to forget
how powerful the ritual of eating together can be. To be able to sit around the table, passing
food, sharing stories of the day, with the sense that for an hour or so, the outside world can be
set aside, is a gift to embrace. Some days life is sweet, other days life can be hard, but the one
thing we can always strive to do, is to partake of the comfort and pleasure of sharing a meal with
those we hold dear.Shortly after we set out to write this book, my father died. I was very lucky to
have had him just next door to me during the last years of his life and to be able to cook for him. I
cooked his last meal, and we shared it together. I remember it happily: his favorite, barbecued
chicken with mashed potatoes and braised collard greens. I remember the collard greens
especially because I hadn’t originally intended to serve them. But when I saw them in the
grocery store, they were so big and vivid, I felt compelled to choose them. It was spring, and the
first strawberries were in season, so I made strawberry shortcake. It was a good dinner. And now
I am unspeakably grateful to have made it—that dinner remains important to me. And so does
the food we—friends and family—would have in the following days, brought together in grief,
comforted by food.When we eat together, when we set out to do so deliberately, life is better, no
matter your circumstances. Whether it’s a sad or difficult time, whether it’s an ordinary-seeming
day, or whether it’s a time of celebration, our lives are enriched when we share meals
together.And that’s what the food in this book is all about.dinner for dadbarbecued chicken with
mashed potatoes and collard greens, followed by strawberry shortcakeBacon (about 4 ounces



slab bacon, or lardons, or strips)About 2 pounds collard greensUnsalted butter (you’ll need at
least a stick), at room temperatureKosher salt1 pound Yukon Gold potatoes1 pound
strawberriesSugar1 to 2 teaspoons Grand Marnier (optional)One 3- to 4-pound chicken¾ cup
half-and-half1 cup heavy cream½ teaspoon vanilla extract¾ cup barbecue sauce (try to find a
sauce with some integrity, preferably from a small producer)4 shortcake roundsAn hour before
you want to eat, preheat the oven to 325°F. If you’re grilling over coals, start the fire then too; if
you’re grilling over propane, know that you’ll begin the chicken about a half hour after you start
cooking, and preheat the grill (Grilling Basics) so it is hot when you’re ready to put your chicken
on.Put the bacon in a heavy Dutch oven and set it over medium heat to begin rendering the fat. If
you want to serve the bacon with the greens, cut it into lardons; I just wanted the bacon flavor, so
I left it whole.Remove the stems from the collards and discard them. Tear the leaves into large
pieces. Wash them in cold water and dry them (use a salad spinner).Add a couple of
tablespoons of butter to the Dutch oven. Add the greens and turn them over in the fat to wilt
them. (You may need to do this in batches if they don’t all fit in at once, and you might want to
turn the heat up a little to speed up the process.) Add a “two-finger pinch” of salt (see On Salt),
and when the greens are wilted, cover the pot and put it in the oven.Put your potatoes in a big
pot, one that allows them plenty of room, cover them with cold water, add a three-finger pinch of
salt, and set over high heat. When the water comes to a simmer, reduce the heat slightly to
maintain a gentle simmer, and cook the potatoes until they’re tender, meaning they give no
resistance to a knife.Meanwhile, hull the strawberries, cut them into small pieces, and put them
in a bowl. Add two three-finger pinches of sugar and, if you like, the Grand Marnier (my dad liked
the alcohol in a dessert, but it’s optional).Cut the chicken into 8 pieces (see 8 piece cut)—wings
(wing tips removed), breast (keep it on the bone, and split it in half down the breastbone),
drumsticks, and thighs (discard the back or save it for stock). Season the chicken liberally with
salt.Put the drumsticks and thighs on the grill and cook them for 5 minutes. Add the breasts to
the grill, and then the wings. Many variables determine how long the pieces will take to cook. You
want a medium-high fire, but you don’t want them to burn or have flare-ups from dripping fat. I
cooked mine for about 25 minutes that day. The thighs and drumsticks should be cooked
through and tender.Pour the half-and-half into a small pan and add a tablespoon of butter. Just
before the potatoes are done, warm the half-and-half over low heat until the butter melts.After
the collards have cooked for 45 minutes or so, you can turn off the oven to finish them
gently.When the potatoes are done, drain them and put them in a bowl, where they will steam.
Wash and dry the pot.When the potatoes have cooled just enough to handle—hold them with a
kitchen towel if they’re too hot for you—peel them. Press them through a ricer back into the pot.
Stir in the warm butter and half-and-half until the consistency is to your liking. Season with salt to
taste and partially cover to keep warm.Put some ice in a large bowl and set a smaller bowl on
top of the ice for the whipped cream. Add the cream, two three-finger pinches of sugar, and
vanilla to the bowl and whip to soft peaks.Remove the collards from the oven and keep them
warm on the back of the stovetop.Just before removing the chicken from the grill, baste it all over



with the barbecue sauce. Cook it just a little longer to heat the sauce, then transfer to a serving
platter.Open a bottle of Pinot Noir. If you have a back porch and it’s a perfect spring evening,
serve your meal there.Finish the potatoes by rewarming them over medium heat and stirring in
some more butter (I like butter, so I use a lot—they should be moist and delicious). Taste them
and add more salt if they need it.Toss the collards so that they’re evenly coated in the bacon fat
and butter. Bring the collards, potatoes, and chicken, with serving utensils, to the table.When
you’re ready for dessert, toss the strawberries in the juices they’ve released, spoon over the
shortcakes, and top with the whipped cream.SERVES 4While developing and testing recipes for
this book, we came up with a number of small bright ideas. Some were old kitchen tips that
might be new to some home cooks. Others were ingrained habits from years of restaurant
cooking that apply equally well at home. We call these bits of wisdom “lightbulb moments” and
have designated them here with a hanging lightbulb.The first lightbulb moment I want to offer is
one I was lucky to realize in time, and hope that others will too. It may seem obvious but it’s worth
repeating: Take care of your parents.becoming a better cookI take pleasure in precision—
making my knife cuts uniform, in peeling asparagus cleanly, taking off just enough of its outer
layer to make it tender while keeping its shape. Naturally, I bring those habits with me into my
kitchen at home. But must a home cook strive for the precision we do in restaurant kitchens?No.
When we’re cooking at home, we can be and should be more relaxed. Does every piece of diced
potato need to be identical? Of course not. Should you throw away half of a carrot in order to
achieve six perfect batons? That’s probably not the best use of your time or your carrot.But I’m
not saying that you should throw precision out the window. We still need to be precise about time
and temperature. When you’re sautéing a piece of meat, the pan has got to be hot, and you
need to cook the meat for the correct amount of time to bring it to the right temperature. And then
you need to let it rest. (For more on these subjects, see How Much Oil? and Tempering &
Resting.)You must be precise about time and temperature when cooking vegetables too,
whether you’re roasting them in a hot oven or blanching them in boiling salted water. And
sometimes cutting vegetables precisely does matter. If your sliced carrots are different sizes, the
small pieces will be overcooked before the big pieces are tender. But if you’re making a one-pot
meal such as a roast chicken with roasted root vegetables, you don’t need to worry about the
tips, which will get overcooked—you may even want that caramelized flavor.The bottom line is
this: in order to be a good cook, you have to be aware of everything around you. It’s an ongoing
process, one you should take pleasure in. The more pleasure you take from cooking, the more
fun you have in the kitchen, the better your food will be!One of the great things about cooking is
that no single task is particularly difficult. But cooking can seem difficult when you try to do too
much at once, when you attempt several unfamiliar techniques at the same time. Instead, try one
new technique in combination with ones you’re familiar with. If you’ve never cooked a duck
before, for example, don’t also try to make glazed turnips for the first time.Another way to make
cooking more satisfying is to cook the same meal over and over, because practice makes you
better and more efficient in your actions. Many home cooks try a new recipe once and then



move on to the next, but the fact is, you really only begin to learn the second time you prepare a
dish.Yet another way to improve your kitchen skills is to cook the same kind of fish or cut of meat
in different ways. If you like salmon, for example, learn all the various ways you can prepare it,
and discover how it’s different when it’s grilled, sautéed, or poached. The same techniques can
be used with any thick cut of fish, from halibut to snapper to bass.Learn to judge by touch when
a piece of meat or fish is done. Pay attention to how it feels when it’s rare and when it’s cooked
through. No one can tell you how to do this. This is something you can learn only by cooking, by
touching and remembering. Pay attention to each cooking experience.If you’re a novice or if you
simply want to become a better cook, I recommend learning the handful of tasks professional
cooks do over and over and naturally get better at over time through simple repetition. Following
are a few of those important basics as well as a few particulars helpful to the home cook.learn to
use salt properly Seasoning food is one of the first things we train new cooks to do at the
restaurants, and it may be the single most important skill a home cook can develop. Learning
both when to salt your food and how much of it to use are critical in achieving maximum flavor in
virtually any form of cooking.Think about what you’re salting and what will happen when you salt
it. Is it a thick steak or a thin fillet of fish? Is it a sliced raw vegetable or onions in a frying pan?
Each responds differently.Salt used for seasoning (as opposed to a finishing salt) needs time to
dissolve. Salt meat well before cooking it; if you don’t salt it until just before cooking it, you’ll
leave a lot of salt in your sauté pan. Salt steaks, chops, and other smaller cuts 15 to 20 minutes
before cooking them, and larger cuts (chicken and roasts, for instance) 40 to 45 minutes before
cooking.I’d like to mention pepper here because it’s so often grouped with salt. It’s important to
recognize that salt and pepper are almost opposites, pepper being used for a completely
different reason than salt. We use pepper to introduce a new flavor to a dish. You should be able
to taste it. By contrast, salt only enhances flavors that are already there—if you can taste the salt
in a dish, it’s too salty.See also On Salt.learn to use vinegar as a seasoning device Recipes
often tell you to season with salt or salt and pepper, but you almost never see the instruction
“season with vinegar.” In fact, vinegar (or citrus, or any acidic liquid, such as verjus) can be an
important way to markedly enhance the impact of a dish. It’s always worth considering whether a
few drops of vinegar could be added to a soup, sauce, or braising liquid to make the flavors
really jump out. You don’t necessarily want to taste the vinegar, only to feel its effects. It’s an
important seasoning tool.learn how to roast a chicken Knowing how to roast a chicken perfectly
is one of those great basic skills (Whole Roasted Chicken on a Bed of Root Vegetables)
because it gives you an infinite number of dishes. In the spring, you can serve the chicken with
peas and morels. In the height of summer, you can serve the meat cold on a salad; in late
summer, with Summer Vegetable Gratin. In winter, you can roast the chicken with root
vegetables. You can season it in any number of ways, or make a great sauce to go with it, or
simply top it with some butter and serve it with some mustard on the side. There’s a huge
amount of variety with just this one technique.learn how to sauté Recognizing the level of heat
you need is the critical part of sautéing food. A duck breast, for example, should be cooked over



low heat to render the fat in the skin and make it crisp (Pan-Roasted Duck Breasts). A piece of
veal or fish that is naturally tender is usually sautéed over high heat to develop flavor on the
exterior through browning before the interior is overcooked. (The recipe for Caramelized Sea
Scallops is an example of high-heat sautéing.) for more on sautéing see here.learn how to pan-
roast Pan-roasting combines two techniques, sautéing and roasting. It’s one of the most versatile
in the restaurant kitchen, and it’s a good technique to use at home. The food is started in a hot
sauté pan on the stovetop, then turned and put in a hot oven to finish cooking (Pan-Roasted
Chicken with Sweet Sausage and Peppers). The initial sauté helps create a tasty seared
exterior, and the ambient heat of the oven cooks the food more uniformly than the heat on the
stovetop could. Finishing the food in the oven also frees up the stovetop and allows you to
concentrate on other dishes you may be preparing. Pan-roasting requires a frying pan or sauté
pan with an ovenproof handle.learn how to braise Braising is one of my favorite techniques,
because of its great transformative ability to develop deep flavor and tenderness in inexpensive,
tough cuts of meat. The braising technique is fairly straightforward. The meat is seasoned and
browned on the stovetop, then liquid is added and the meat is cooked in the oven at 275° to
300°F for hours, until it is tender. It is then allowed to cool in the liquid and simply reheated to
serve (Braised Beef Short Ribs). One of the finer points of braising is to cover the pot with a
parchment lid rather than a pot lid, to allow some reduction of the cooking liquid, which fortifies
the flavors.learn how to roast There are two types of roasting: high-heat roasting and low-and-
slow roasting. High-heat roasting is used for foods that are naturally tender, chicken or a rack of
lamb, for instance (Herb-Crusted Rack of Lamb with Honey Mustard Glaze). Low-and-slow
roasting is used for either of two reasons. We rely on it for meat that needs to be cooked for a
long time before it becomes tender, such as a pork shoulder or veal shanks (Slow-Roasted Veal
Shanks). Slow-roasting these cuts may require some sort of liquid or a covered pot, because
collagen, the connective tissue that makes meat tough, needs moisture in order to melt into
gelatin. But there are other cuts, especially big ones, that we roast at a very low temperature, not
to tenderize them, but rather to ensure that they cook evenly. You can’t cook prime rib in a very
hot oven without overcooking the outside or undercooking the inside—or both (Blowtorch Prime
Rib Roast).learn how to poach Poaching is a gentle form of cooking—the temperature never
goes above 200°F. It’s usually used for fish, but meats can be poached as well. Poaching allows
you to flavor the cooking medium and thereby enhance the flavor of what you’re cooking. To
poach salmon, we use a court bouillon, water with aromatics, and often an acidic element such
as wine (see Poached Salmon, 93). Other stocks can be used as poaching liquids, and fat is an
extraordinary poaching medium (Oil-Poached Sturgeon and Duck Confit).learn the big-pot
blanching technique Most green vegetables and some other vegetables benefit from this simple
technique, which results in vividly colored, perfectly seasoned vegetables. Big-pot blanching
involves boiling vegetables in what is in effect brine-strength salted water until they are cooked
through (Broccolini Salad with Burrata Cheese). I use about 1 cup of Diamond Crystal kosher
salt per gallon of water. I call it “big-pot blanching” because you need to have enough water so



that it doesn’t lose the boil when you add the vegetables. That’s all there is to it, that and tasting
the vegetables to know when they are cooked. If you want to cook the vegetables in advance,
you need to stop the cooking as quickly as possible by plunging them into an ice bath until they
are thoroughly chilled. Then drain them and store them refrigerated on paper towels, so that they
don’t soak in water, until you are ready to serve or reheat them.learn to make one really good
soup There’s enormous value in making a good soup. If you’re going to make chicken soup
(Chicken Soup with Dumplings), you need a good chicken stock—and it’s important to feel
comfortable making a simple stock too. But you don’t always need a homemade stock to make
soup. A good vegetable soup can be made simply with water seasoned with aromatics. A good
bean soup can be made with just a thick slice of bacon, tomatoes, carrots, white beans, and
water. A vegetable soup, a protein-based soup, and a pureed soup are all an invaluable part of a
cook’s repertoire.learn to cook eggs Eggs may be my favorite food to cook and to eat. They can
be prepared in so many different ways, can be served at any meal, and can be used in both
sweet and savory dishes. Eggs can be featured in a dish or used as a garnish. They can be an
ingredient or a tool. They are delicious, inexpensive, and nutritious. Learning to soft-cook, hard-
cook, scramble, and poach eggs; prepare an omelet; or use eggs in a custard or a sauce makes
you a better, more versatile cook. (Cooking Eggs and Grilled Asparagus with Prosciutto, Fried
Bread, Poached Egg, and Aged Balsamic Vinegar.)learn to make a pie crust Making a good pie
crust gives you the framework for a range of savory and sweet pies and tarts and other pastries
from Chicken Potpie to Cherry Pie to quiche. Baking your own pie crust allows you to choose the
type of fat you want to use as your shortening. Butter adds a wonderful richness to pie crusts.
Lard is also terrific, especially for savory dishes, where it adds a depth of flavor.For those who
want to improve their skills, my advice is, after learning all the above, to challenge yourself. That
is the way anyone—an athlete, a doctor, a musician—improves his or her skills. Set increasingly
difficult tasks for yourself. Maybe it’s as simple as focusing on slicing an onion thinner, or dicing
vegetables more uniformly, or braising short ribs correctly, taking the time to understand the
different ways that short ribs look and smell and feel throughout cooking. Or make your own
sausage, then a pâté en terrine, then a pâté en croûte. One of the great things about cooking is
that there is no end to the learning.The second thing I always advise is practice. Do things over
and over, every time just a little bit better than the last. Repetition improves the quality of your
craft and broadens your capabilities as a cook. The first time you make gnocchi, if it comes out
right, it’s probably because you got lucky. But if you continue to make it again and again and it
comes out right, it’s because you’ve picked up the nuances of the process—how hot the potato
is when you mix it with the flour, how moist the potato is, how sticky the dough is when you mix it
—all those minute variations that are impossible to articulate precisely and are therefore
knowable only through experience, touch, sight, and smell, through repetition and paying
attention every step of the way.INGREDIENTSWe call ingredients “product” in the restaurant
kitchen. If you have a better product than I do, you can be a better chef than I am. Perhaps the
quickest way you can become a better cook is to buy better ingredients. And there’s never been



a time in history when such excellent ingredients have been available to so many people.
(Remember, too, that the tools of the kitchen are “product” as well.)For years, chefs have been
asking their suppliers for specific ingredients. Do the same thing. This is how we got shiitake
mushrooms and cilantro into our grocery stores and supermarkets in the 1980s, and it’s how
we’re going to get humanely raised veal and pork into them in the near future. Develop
relationships with the people you buy ingredients from, show them that you care about your
ingredients, and ask them for help in finding the best ingredients possible. Ask more questions,
work harder to know the source of your food, and understand how it is produced and what the
ramifications or results of that production are. If we continue to raise our voices, more products
will become available and the products will be better.Frequent farmers’ markets as often as you
can. They can be the best source of good food, and we all want to support small-farm
agriculture, an important and growing segment of our food production system. We also
recommend shopping on the internet, looking for growers and producers creating or harvesting
extraordinary products, no matter where they are.But also let the market tell you what to buy. Be
inspired by what you see. I wrote the recipe for what would become one of my signature dishes,
“Oysters and Pearls,” after a purple box of pearl tapioca caught my eye. Be open to inspiration
rather than simply picking up ingredients on a list.TOOLS AND EQUIPMENTCooking is a craft,
and a craft requires tools. If you don’t have good kitchen tools, you have to be a more skilled
cook to compensate for that. If all you have is a flimsy aluminum pan, it’s going to be very difficult
to sauté a piece of meat well. But the bottom line is that you need only a dozen or so tools for
most of the cooking you will do—so buying those few high-quality items should not be
prohibitively expensive.Buy equipment and tools that you find aesthetically pleasing. Your
kitchen, your tools, and your equipment can and should express your personality. They should
inspire you as much as the food. Here are a few of my essentials.DON’T PUT THE SQUEEZE
ONI like to have a variety of tools on hand for turning food. Perforated spoons, spiders, and
skimmers allow you to work the food gently; so do palette knives. Too often, tongs crush or tear
food. Lifting food from below, rather than clamping onto it, is the way to go.knives Knives are the
cook’s fundamental tool, but you need only four of them, and if they’re good ones, they’ll last
your entire lifetime: a 10-inch chef’s knife, a 12-inch slicing knife, a paring knife, and a serrated
knife, used almost exclusively for cutting bread. The style or specific type of knife is up to you—
there are many good brands, and the particular sizes and shapes should be chosen according
to your own preferences. Whether you choose a Japanese santoku or a traditional chef’s knife is
less important than that the quality is excellent and that it feels comfortable in your hand. I use
my slicing knife for 50 percent of the cutting I do at the restaurant, though you will likely use a
chef’s knife more often.I can do anything I need to in the kitchen with these four knives and a
steel. The steel is important to keep your knives sharp, to hone them. Learn how to use it, and
steel your knives frequently. You should also buy and learn to use a sharpening stone to keep
your knives sharp or find a quality knife-sharpening service. Sharp knives make your work both
easier and better, and they’re safer to use than dull knives.cutting board The surface you cut on



should be forgiving to the knife: wood or a soft synthetic material that won’t hurt your blade.
Avoid flimsy cutting boards or, worse, flexible sheets, which are cheap and unstable. Choose a
thick surface to work on, and a large one. Small boards are restrictive. If you have the space, buy
a large board, at least 12 by 18 inches. It’s helpful to put a damp cloth or damp paper towel
underneath your cutting board when you work, to prevent it from slipping.pots and pans My
favorite pan is a big cast-iron skillet. When I returned from Europe in the mid-1980s, this was the
first thing I bought, and I learned to do everything in it. I could roast a chicken in it, with
vegetables, for a one-pot meal. I could sauté a steak or a piece of fish in it, I could poach in it,
and I could braise in it. It was the perfect size for cooking a meal for two people, which back then
was the most I’d be cooking for at home. In short, it was a workhorse. If you could have only one
pan in your kitchen, this is the one I’d give you.Generally, the same rules of quality and longevity
that apply to knives apply to pots and pans—Dutch ovens, roasting pans, saucepans, frying
pans, and so on. The outcome of a dish is directly related to the quality of your cookware,
especially where heat transfer is critical: sautéing, boiling, braising, frying, and roasting. If you’re
trying to sauté something in a lightweight aluminum pan, you’re not going to get the same result
as you would in an All-Clad copper-core sauté pan.I believe there is a place for nonstick pans in
your kitchen, and here quality is especially important. You need good-quality pans with a coating
that won’t come off in your food. It’s useful to have a nonstick pan for cooking some fish and
eggs.the big four: countertop appliances There are four appliances I especially recommend for
the home kitchen: a Vita-Mix, a standing mixer, a scale, and a food processor.> A Vita-Mix, an
extremely powerful blender, costs several hundred dollars, but in my opinion it’s worth the
expense. The fineness with which it can puree soups and sauces is extraordinary. We also use it
for other purees and for nut butters. One of its most valuable features is a dial for controlling the
mixing speed, from very slow to very fast. And don’t ignore the plunger; it’s an important part of
using the machine (you’ll need it for pushing down thicker purees so that they’re evenly mixed).>
A standing mixer, such as a KitchenAid, is a workhorse appliance used for whipping egg whites,
mixing doughs and batters, and numerous other fundamental tasks. Attachments for other tasks,
such as grinding meat, rolling out pasta dough, and making ice cream, are also available.> A
good scale is not expensive and is by far the best way of measuring. Buy one that has both
imperial and metric measures. In our restaurant kitchens, we measure most ingredients by
weight, but because so few home cooks use a scale routinely, we give traditional volume
measurements in most of these recipes.> A food processor is good for many tasks, such as
pulverizing nuts, making bread crumbs, mixing some doughs, and pureeing meat and fish
mixtures. Do not use it for mincing onions, garlic, or herbs, because the result will be uneven,
from a rough chop to a near puree all in the same bowl.Other kitchen tools are optional,
depending on your needs. I love the All-Clad slow-cooker, which has a much better temperature
control than older slow-cookers. It’s great for beans, because it cooks them gently (Slow-Cooker
Beans) without taking up valuable stovetop space.idiosyncracies All chefs have their own
favorite tools, and everyone is different. I want to mention some of the tools I wouldn’t want to do



without.Fine-mesh conical and basket strainers are invaluable for achieving a luxurious texture
in soups and sauces or simply for straining liquids. They come in all sizes, from very small ones
to the large conical strainer called a chinois.I use large spoons all the time when I’m cooking, for
stirring, basting, tasting, skimming, and saucing. It’s handy to keep a few right by your stove, not
just in your silverware drawer.I need at least one wooden spoon or heatproof spatula with a flat
edge for making risotto, deglazing a pan, and stirring thick sauces and soups, among other
tasks.A palette knife, a blunt knife with a rounded tip and a flexible blade, allows you to move or
turn food in a pan, whether a steak or a fillet of fish, in a precise and delicate way. (I’m using one
to turn the caramelized sea scallops.) Tongs put pressure on food, and you don’t have as much
control with them.A Japanese mandoline, such as those made by Benriner, is invaluable for
uniform slicing and julienning. Buy the kind that has just a single screw to adjust thickness rather
than a wider one that uses two screws; the latter can slice unevenly.Whenever I travel
somewhere to cook, I bring my own pepper mill. Too many pepper mills produce only a coarse
grind. Finely ground black pepper is a seasoning—I don’t want chunks of hot pepper in my food.
When you’re buying a pepper mill, test it by grinding some pepper in your hand. It should be
powdery, not chunky.Every kitchen should have plenty of parchment paper. We use it for making
lids for stews and braises, as well as for lining baking sheets so foods don’t pick up flavors from
the metal itself. All chefs use baking sheets, with their raised sides (also known as half sheet
pans) for many more uses than making cookies. We use them to transport ingredients, for
storage, to top with a cooling rack to drain ingredients (see lightbulb moment), etc. In addition to
the half sheet pan, which fits in most standard ovens, I use quarter sheet pans for recipes where
a traditional 9-x-13-x-2-inch baking pan is too deep (see Note). Cheap thin sheets will warp in
the heat, so go to a restaurant supply store and buy several commercial-weight pans. They’ll last
you a lifetime.Kitchen twine is essential for tying meats, trussing birds, and tying up a sachet, a
cheesecloth bundle of spices or herbs that will be removed from the pot before you serve the
dish.Last, think about your kitchen environment. How does your kitchen feel? I put skylights in
the new kitchen at The French Laundry because I know the lighting affects the mood of the
brigade. I’m not suggesting that you go out and renovate your kitchen, but let’s acknowledge that
the environment we cook in matters. It’s far more pleasing to work in a clean, well-lighted kitchen
than in a dark, cluttered one. And don’t forget music—music in the kitchen is an essential
ingredient!be organizedBeing organized—as we say in our kitchen, working clean—is a skill to
develop. We call it mise-en-place, French for, literally, “put in place.” The term can be very
specific, referring to the ingredients needed to complete a recipe, measured out and ready to
use, or it can be more general: are you organized, do you have everything you need to
accomplish the task at hand?Good organization is all about setting yourself up to succeed. It
means getting rid of anything that would interfere with the process of making a recipe or
preparing an entire meal. If you are in the middle of a preparation, you don’t want to have to stop
to find the proper pot or dig aroundin the cupboard for an ingredient: that opens you up to
distractions and errors. When I’m getting ready to make a dish, I make sure everything I need for



the entire process is there.When I peel an onion, I get rid of all the onion skin before I begin
slicing it. In our kitchens, we keep bowls or pans out for trimmings; everything is contained.
When the cooks peel carrots, they do it over parchment paper so that they can then crumple up
the paper with all the peelings and discard it (or use the peelings for compost). I recommend you
do the same—use a sheet of newspaper. It saves you time and keeps your work space clean.
When you finish with a pot, wash it. (Notice that in the instructions for the mashed potatoes here
one of the steps is to wash the pot you used for cooking the potatoes so that you can then finish
them in the same pot.) Clean as you go to avoid clutter; clutter interferes with the cooking
process. Things get in your way when you’re not organized. Clear your path.Be organized in your
mind too. Think ahead, and think one step at a time. Take sixty seconds to write down a list of the
tasks you need to accomplish so that you don’t waste time trying to remember what you were
going to do next. As you’re finishing one task, think about what your next step will be. When
preparing a meal, try to set yourself up from beginning to end so that the food that takes the
longest is done when the shorter-cooking items are ready. I visualize each step of the way,
almost as if I were taking a picture of it in my mind: how much oil should be in the pan as I sauté,
how it ought to look, how my cutting board should look, how much liquid should be in the pot
when I’m cooking potatoes, what the simmer looks like—anything, everything. Try to visualize
what you expect to see as you move through a recipe. Then, if what you see differs from that
expectation, try to understand why and adjust if possible.Being organized is the first and most
important part of cooking.POULTRYButtermilk Fried ChickenThis book is not about restaurant
food but rather about the kind of food we eat at home: family meals, fresh healthy food that
nourishes body and soul. We’re opening the book with the main courses—the birds, meats, and
fish—because when we think about what we’re going to make for dinner, we tend to think of the
main course (the chicken, the steak, the salmon) that will be at the center of the meal and we
build from there.And we’re leading off with chicken not just because it’s so popular, but because
it’s somehow emotionally resonant for so many of us, and never more so than when it’s fried with
a great crunchy crust! I’ve yet to meet any nonvegetarian who doesn’t love fried chicken—not
just like it, love it. And yet how often do we prepare this adored dish at home? I hope you’ll try
our version.I encourage you to buy chicken whole even if you don’t intend to cook it whole. It’s a
way to become more intimate with the act of cooking, and it gives you the most flexibility. You
can roast it whole, of course, and that is one of the most satisfying ways to cook a chicken. The
overall experience of a whole bird—trussing it, roasting it, appreciating the aromas as it cooks,
and the sight of it resting on the cutting board, and, of course, serving and eating it—is among
the best in the kitchen.If you don’t want to roast it whole, you can separate the legs from the
carcass and braise those for one meal, then use the breast for another. Or you can roast the
whole breast on the bone, or take the breasts off the bone and flatten them into cutlets for quick
grilling or sautéing. And when you buy a whole bird and cut it up, you’ll have the carcass for
making a stock—you could make the stock and braise the legs in it. All of these chicken dishes
are so simple but so satisfying.Chicken is also great for one-pot meals, each ingredient



enhancing the others with only a single pan to clean afterward. The Crispy Braised Chicken
Thighs with OlivesLemon, and Fennel , for example, is not just a recipe for a single dish, but an
example of a great general technique that can be taken in any number of flavor directions.Good-
quality duck is a little harder to find than good chicken, so it’s even more important here to have
a relationship with your butcher or grocer. Farmers’ markets are a good source for birds beyond
chicken, and there are good mail-order sources too (Sources).Whole Roasted Chicken on a Bed
of Root Vegetablesbuttermilk fried chickenTwo 2½- to 3-pound chickens (see Note on Chicken
Size)Chicken Brine, coldFOR DREDGING AND FRYINGPeanut or canola oil for deep-frying1
quart buttermilkKosher salt and freshly ground black pepperCOATING6 cups all-purpose flour¼
cup garlic powder¼ cup onion powder1 tablespoon plus 1 teaspoon paprika1 tablespoon plus 1
teaspoon cayenne1 tablespoon plus 1 teaspoon kosher salt1 teaspoon freshly ground black
pepperGround fleur de sel or fine sea saltRosemary and thyme sprigs for garnishIf there’s a
better fried chicken, I haven’t tasted it. First, and critically, the chicken is brined for 12 hours in a
herb-lemon brine, which seasons the meat and helps it stay juicy. The flour is seasoned with
garlic and onion powders, paprika, cayenne, salt, and pepper. The chicken is dredged in the
seasoned flour, dipped in buttermilk, and then dredged again in the flour. The crust becomes
almost feathered and is very crisp.Fried chicken is a great American tradition that’s fallen out of
favor. A taste of this, and you will want it back in your weekly routine.Cut each chicken into 10
pieces: 2 legs, 2 thighs, 4 breast quarters, and 2 wings (see 10 Piece Cut). Pour the brine into a
container large enough to hold the chicken pieces, add in the chicken, and refrigerate for 12
hours (no longer, or the chicken may become too salty).Remove the chicken from the brine
(discard the brine) and rinse under cold water, removing any herbs or spices sticking to the skin.
Pat dry with paper towels, or let air-dry. Let rest at room temperature for 1½ hours, or until it
comes to room temperature.If you have two large pots (about 6 inches deep) and a lot of oil, you
can cook the dark and white meat at the same time; if not, cook the dark meat first, then turn up
the heat and cook the white meat. No matter what size pot you have, the oil should not come
more than one-third of the way up the sides of the pot. Fill the pot with at least 2 inches of peanut
oil and heat to 320°F. Set a cooling rack over a baking sheet. Line a second baking sheet with
parchment paper.Meanwhile, combine all the coating ingredients in a large bowl. Transfer half
the coating to a second large bowl. Pour the buttermilk into a third bowl and season with salt and
pepper. Set up a dipping station: the chicken pieces, one bowl of coating, the bowl of buttermilk,
the second bowl of coating, and the parchment-lined baking sheet.Just before frying, dip the
chicken thighs into the first bowl of coating, turning to coat and patting off the excess; dip them
into the buttermilk, allowing the excess to run back into the bowl; then dip them into the second
bowl of coating. Transfer to the parchment-lined pan.Carefully lower the thighs into the hot oil.
Adjust the heat as necessary to return the oil to the proper temperature. Fry for 2 minutes, then
carefully move the chicken pieces around in the oil and continue to fry, monitoring the oil
temperature and turning the pieces as necessary for even cooking, for 11 to 12 minutes, until the
chicken is a deep golden brown, cooked through, and very crisp. Meanwhile, coat the chicken



drumsticks and transfer to the parchment-lined baking sheet.Transfer the cooked thighs to the
cooling rack skin-side-up and let rest while you fry the remaining chicken. (Putting the pieces
skin-side-up will allow excess fat to drain, whereas leaving them skin-side-down could trap some
of the fat.) Make sure that the oil is at the correct temperature, and cook the chicken drumsticks.
When the drumsticks are done, lean them meat-side-up against the thighs to drain, then sprinkle
the chicken with fine sea salt.Turn up the heat and heat the oil to 340°F. Meanwhile, coat the
chicken breasts and wings. Carefully lower the chicken breasts into the hot oil and fry for 7
minutes, or until golden brown, cooked through, and crisp. Transfer to the rack, sprinkle with salt,
and turn skin side up. Cook the wings for 6 minutes, or until golden brown and cooked through.
Transfer the wings to the rack and turn off the heat.Arrange the chicken on a serving platter. Add
the herb sprigs to the oil (which will still be hot) and let them cook and crisp for a few seconds,
then arrange them over the chicken.PHOTOGRAPH HERESERVES 4 TO 6Note on chicken size
You may need to go to a farmers’ market to get these small chickens. Grocery store chickens
often run 3 to 4 pounds. They can, of course, be used in this recipe but if chickens in the 2½- to
3-pound range are available to you, they’re worth seeking out. They’re a little easier to cook
properly at the temperatures we recommend here and, most important, pieces this size result in
the optimal meat-to-crust proportion, which is such an important part of the pleasure of fried
chicken.Note We let the chicken rest for 7 to 10 minutes after it comes out of the fryer so that it
has a chance to cool down. If the chicken has rested for longer than 10 minutes, put the tray of
chicken in a 400°F oven for a minute or two to ensure that the crust is crisp and the chicken is
hot.I am a huge proponent of dating products. Spice jars are an example. Unless you go through
them very quickly, you’re not likely to remember how old they are. Spices are volatile—their
power and effectiveness diminish with age. If they’re a year old, they won’t taste nearly as good
as fresh ones.Find a store that allows you to purchase fresh spices in small quantities. Smell and
taste them so you’ll be able to recognize, in their cooking, what freshness means. It provides a
standard with which to evaluate all the spices that you use.10 PIECE CUTPut the chicken breast-
side-down on the work surface with the neck facing you. Cut off any excess skin from the neck.
Cut out and remove the wishbone.Using poultry shears, cut down each side of the backbone to
remove it; the backbone can be reserved for making stock.Turn the chicken over. Locate the joint
that connects each thigh to the chicken, and cut through the joint with a knife to separate the leg
from the bird.Turn the chicken over again and remove the pointed breastplate (keel bone). Make
a shallow cut on each side of the tip of the bone and then run your fingers alongside and under
the bone to remove it. Cut through the center of the breast to separate it into 2 pieces.Cut off the
wings at the joint that attaches them to the breast.Cut each breast piece crosswise in half.Cut
through the joint connecting each thigh and drumstick. You will have 10 pieces of chicken.pan-
roasted chicken with sweet sausage and peppersTwo 2½- to 3-pound chickens (see
Note)Chicken Brine, coldKosher salt and freshly ground black pepperCanola oil3 sweet Italian
sausages (Sources)Peperonata RusticaExtra virgin olive oilFleur de selAbout ¼ cup flat-leaf
parsley leavesHere a chicken is cut into pieces, seasoned, and cooked with sausages, then



added to a stew of peppers that’s seasoned and finished in the oven. This is a wonderfully
satisfying dish with the robust flavors of the peppers and sausage.Cut the chickens into 8 pieces
each: 2 legs, 2 thighs, 2 breast halves, and 2 wings (see opposite).Pour the brine into a
container large enough to hold the chicken, add the chicken, and refrigerate for 12 hours (no
longer, or the chicken may become too salty).Preheat the oven to 350°F.Remove the chicken
from the brine (discard the brine) and rinse under cold water, removing any herbs or spices
sticking to the skin. Pat dry with paper towels, or let air-dry. Season the thighs and drumsticks
with salt and pepper.Heat some canola oil in a large ovenproof sauté pan or Dutch oven over
medium heat until hot. Add the chicken thighs and drumsticks, skin side down, and cook for 3
minutes. Add the sausage and cook until the chicken is golden and the sausage is browned and
crisp, 10 to 12 minutes (it won’t be fully cooked); once the chicken is browned, turn the pieces
over and sear the other side for 1 minute. Transfer the individual pieces and the sausages to a
plate as they are ready.Season the chicken wings and breasts with salt and pepper, place skin-
side-down in the sauté pan, and cook until the skin is crisp and golden and the chicken is almost
cooked through, about 8 minutes. Transfer to a plate.Drain any remaining oil from the pan and
return to the heat. Add the peperonata to the pan, bring to a simmer, and add the chicken,
tucking it into the peppers. Cut the sausages in half and nestle them in the pan. Transfer to the
oven and cook until the chicken is cooked through, about 5 minutes.Drizzle the chicken with
olive oil, sprinkle with fleur de sel, and top with the parsley leaves. Serve directly from the
pan.SERVES 6Note We find these smaller chickens more tender and flavorful, but grocery store
chickens are usually larger. For small chickens, you may need to go to a farmers’ market.8
PIECE CUTPut the chicken breast-side-down on the work surface. Locate the joint that connects
the thigh to the chicken, and cut through the joint to separate the leg from the bird.Turn the
chicken over and make a shallow lengthwise cut, just reaching the bone, down the center of the
breast.Using the knife and your fingers, remove the breast meat from the carcass.Cut off the
wings at the joint that attaches them to the breast.Cut through the joint connecting each thigh
and drumstick.You will have 8 pieces of chicken.whole roasted chicken on a bed of root
vegetablesOne 4- to 4½-pound chickenKosher salt and freshly ground black pepper6 garlic
cloves, smashed and peeled6 thyme sprigs2 large leeks3 tennis-ball-sized rutabagas2 tennis-
ball-sized turnips4 medium carrots, peeled, trimmed, and cut in half1 small yellow onion,
trimmed, leaving root end intact, and cut into quarters8 small (golf-ball-sized) red-skinned
potatoes cup canola oil4 tablespoons (2 ounces) unsalted butter, at room temperatureThis is a
perfect one-pot meal, a great fall or winter dish I’ve made countless times and one of my favorite
meals to prepare. Efficient, economical, and delicious, it serves four people (or two people with
great leftovers), it pretty much cooks on its own, and you’ve got only one pan to clean up. The
root vegetables make a bed for the chicken, and the rendering fat and juices from the chicken
flavor the vegetables. If you have a big cast-iron skillet, use that.It’s important to let the chicken
stand at room temperature for about 1½ hours before you roast it. We also often leave it
uncovered in the refrigerator for a day or two, which dries the skin and thus helps it to become



crisp during the roasting.Remove the chicken from the refrigerator and let stand at room
temperature for 1½ to 2 hours, or until it comes to room temperature.Preheat the oven to
475°F.Remove the neck and innards if they are still in the cavity of the chicken. Using a paring
knife, cut out the wishbone from the chicken. (This will make it easier to carve the chicken.)
Generously season the cavity of the chicken with salt and pepper, add 3 of the garlic cloves and
5 sprigs of thyme, and massage the inside of the bird to infuse it with the flavors. Truss the
chicken (see opposite).Cut off the dark green leaves from the top of the leeks. Trim off and
discard any darkened outer layers. Trim the root ends, cutting around them on a 45-degree
angle. Slit the leeks lengthwise almost in half, starting ½ inch above the root ends. Rinse the
leeks well under warm water.Cut off both ends of the rutabagas. Stand the rutabagas on end and
cut away the skin, working from top to bottom and removing any tough outer layers. Cut into ¾-
inch wedges. Repeat with the turnips, cutting the wedges to match the size of the
rutabagas.Combine all the vegetables and the remaining garlic cloves and thyme sprig in a large
bowl. Toss with ¼ cup of the oil and season with salt and pepper. Spread the vegetables in a
large cast-iron skillet or a roasting pan.Rub the remaining oil all over the chicken. Season
generously with salt and pepper.Make a nest in the center of the vegetables and nestle the
chicken in it. Cut the butter into 4 or 5 pieces and place over the chicken breast.Put the chicken
in the oven and roast for 25 minutes. Reduce the heat to 400°F and roast for an additional 45
minutes, or until the temperature registers 160°F in the meatiest portions of the bird—the thighs,
and under the breast where the thigh meets the breast—and the juices run clear. If necessary,
return the bird to the oven for more roasting; check it every 5 minutes.Transfer the chicken to a
carving board and let rest for 20 minutes.Just before serving, set the pan of vegetables over
medium heat and reheat the vegetables, turning them and glazing them with the pan juices.Cut
the chicken into serving pieces, arrange over the vegetables, and serve.PHOTOGRAPH
HERESERVES 4TRUSSING A CHICKENPlace the chicken with the legs toward you. Tuck the
wing tips under the bird. Cut a piece of kitchen twine about 3 feet long and center it under the
neck end of the breast. Pull the twine up over the breast toward you.Knot the twine, pulling it tight
to plump the breast.Bring the ends of the twine around the ends of the drumsticks and straight
up.Tie as before to pull the ends of the drumsticks together and form a compact bird. Then tie
again to secure the knot.chicken potpieBasic Pie Crust, chilledFILLING1 cup ½-inch pieces red-
skinned potatoes1¼ cups ½-inch pieces carrots (cut on the diagonal)12 white pearl onions3 bay
leaves3 thyme sprigs24 black peppercorns1¼ cups ½-inch pieces celery (cut on the diagonal)2
cups shredded cooked chickenBÉCHAMEL3 tablespoons (1½ ounces) unsalted butter3
tablespoons all-purpose flour3 cups whole milk1 teaspoon kosher salt, or to taste½ teaspoon
freshly ground black pepper, or to taste1 tablespoon finely chopped flat-leaf parsley½ teaspoon
finely chopped thymePinch of cayenne1 egg, beatenChicken potpie, a relative of the English
meat pies and French pâtes en croute, is to me one of those iconic American dishes. I grew up
eating Swanson’s frozen potpies—that kind of food is how a big family with a working mom
survived during the week in the 1960s and ’70s. While it may have reached icon status due to



the ingenious convenience food industry, its origins as a wonderful dish are why I value it now. I
wanted to include it here because of its powerful association with home meals, and to show how
good it can be when made at home.Roll out the dough, place one piece in a 9- or 10-inch pie
plate and the second on a baking sheet, and refrigerate as directed.Put the potatoes, carrots,
and onions in separate small saucepans with water to cover and add 1 bay leaf, 1 thyme sprig,
and 8 peppercorns to each pan. Bring to a simmer over medium-high heat and simmer until just
tender, 8 to 10 minutes.Drain the vegetables, discard the bay, thyme, and peppercorns, and
spread on a baking sheet. Cut the onions in half.Bring a large pot of salted water to a boil. Fill a
medium bowl with ice water. Blanch the celery until just crisp-tender, 1 to 1½ minutes. Drain,
transfer to the ice bath, and chill just until cold. Drain and add to the baking sheet with the other
vegetables.Melt the butter in a medium saucepan over medium heat. Whisk in the flour and cook
for 2 to 3 minutes; adjust the heat as needed so that the mixture does not brown. Whisk in the
milk, lower the heat to keep the béchamel at a gentle simmer (use a diffuser, such as a Flame
Tamer, if necessary), and cook, whisking often, until the sauce has thickened and reduced to
about 2 cups, 30 to 40 minutes; move the whisk over the bottom and into the corners of the pan
to be sure the béchamel doesn’t burn.Position the oven racks in the lower third and center of the
oven and preheat the oven to 375°F.Strain the béchamel through a fine-mesh conical strainer
into a spouted measuring cup. Season with salt, pepper, parsley, thyme, and cayenne.Remove
both doughs from the refrigerator.Scatter the vegetables and chicken into the pie shell. Pour the
béchamel over them. At this point, if the top crust is too hard to shape, let it rest at room
temperature for a few minutes. Moisten the rim of pie shell with some of the beaten egg. Cover
the filling with the top crust and press the edges of the dough together to seal. Trim away the
excess dough that overhangs the rim. Brush the top crust with the egg. Cut a small vent in the
center of the dough with a small cutter or the tip of a paring knife to allow steam to escape.Bake
on the lower oven rack until the crust is a rich golden brown, 50 minutes to 1 hour. If necessary,
move the pie to the center rack during the last 10 minutes of baking to brown the crust. Transfer
to a cooling rack and let rest for 10 minutes.Cut the potpie into 6 wedges and serve
warm.SERVES 6roast poussins or cornish hensSix 1¼-pound poussins or Cornish game
hensGREMOLATA BUTTER1 teaspoon black peppercornsFinely grated zest of 2 lemons2 large
garlic cloves, grated (with a Microplane grater) or minced12 tablespoons (1½ sticks; 6 ounces)
unsalted butter, at room temperature2 tablespoons fresh lemon juice2 tablespoons finely
chopped flat-leaf parsley1 teaspoon kosher saltKosher salt and freshly ground black
pepperCanola oil6 garlic cloves, smashed, skin left on1 bunch thymeFleur de selWe love the
young chickens known as poussins for their tenderness. They’re usually less than a month old
and weigh about a pound. Of course, you can use Cornish game hens, which are older and a
little larger; even an ordinary chicken is delicious prepared with this method. The birds can be
stuffed with the gremolata butter up to 2 days ahead and refrigerated; bring to room temperature
before proceeding.Remove the poussins or hens from the refrigerator and set aside while you
make the butter.Using the pestle, grind the peppercorns in a mortar (or put them in a heavy-duty



plastic bag and crush with a meat pounder or heavy pan). Add the lemon zest and garlic and mix
and mash to a paste. Put the butter in a medium bowl and mix in the pepper mixture, followed by
the lemon juice. Stir in the parsley and salt.Remove the neck and innards if they are still in the
cavities of the poussins or game hens, and discard. Rinse the inside of the birds and dry well
with paper towels. Season the inside of the birds with salt and pepper. Cut out the wishbones.
Leave any fat or skin at the neck attached, and trim any other excess fat.Starting at the cavity
end of each bird, carefully run your fingers between the skin and flesh of the breasts and then
the thighs to loosen the skin. Spread about ½ tablespoon of the butter under the skin of each
thigh and spread the remaining 1 tablespoon of butter under the skin on each side of the
breast.Truss the birds. Let stand at room temperature for 30 minutes, or until they come to room
temperature.Preheat the oven to 450°F.Brush the birds with canola oil and season with salt.
Place the birds on their backs in a roasting pan that will hold the birds in a single layer. Scatter
the garlic and thyme evenly around them.Transfer to the oven and roast for 25 to 30 minutes; the
temperature should register 160°F in the meatiest portions of the bird (the thighs and under the
breast where the thigh meets the breast), and the juices should run clear. If necessary, baste the
birds, return to the oven, and roast; check every 5 minutes.Set a cooling rack over a baking
sheet. Transfer the birds, along with the garlic and thyme to the rack. Baste the birds with the pan
juices, and let rest for 15 minutes.Serve the birds whole, or cut into halves or quarters. Arrange
on a serving platter, garnish with the thyme and garlic, and sprinkle with fleur de sel.SERVES
6Note The gremolata butter is not only great for spreading under the skin of chicken but is also a
terrific all-purpose technique. Think of a compound butter like this as a simple sauce: parsley
and lemon butter melting on hot grilled steak or steamed asparagus is delicious. You might make
a citrus butter for poached salmon, or a Parmesan butter for finishing an omelet.sautéed chicken
breasts with tarragon1 teaspoon sweet paprika1 teaspoon Yellow Curry Powder or Madras curry
powder6 large (about 6 ounces each) or 12 small (about 3 ounces each) boneless, skinless
chicken breastsKosher saltCanola oil3 tablespoons (1½ ounces) unsalted butter1 tablespoon
minced shallot¼ cup dry white wine, such as Sauvignon Blanc1 cup Chicken Stock1 tablespoon
coarsely chopped tarragon, plus 1 tablespoon tarragon leavesFreshly ground black pepperA
chicken breast—flattened, seasoned, sautéed, and served with a simple pan sauce—can be
delicious and very easy to prepare. The curry brings a lot of flavor to the chicken, and the
tarragon butter sauce blends beautifully with that flavor. The Summer Vegetable Gratin, Puree of
Garlic Potatoes, and Romano Beans with Mint are all excellent accompaniments.This basic
method works with other lean, tender cuts of meat as well, such as pork loin or veal.Mix together
the paprika and curry in a small bowl. Season the chicken breasts on both sides with the mixture.
Cover and refrigerate for 2 hours.Lay 2 pieces of chicken on a large piece of plastic wrap, cover
with a second piece of plastic wrap, and, using a meat pounder, pound to about ¼ inch thick.
Transfer to a plate and repeat with the remaining chicken. (The chicken can be wrapped and
refrigerated for up to 12 hours.)Preheat the oven to 200°F. Set a cooling rack over a baking
sheet.Season the chicken on both sides with salt. Heat some canola oil in a large frying pan over



medium-high heat. Working in batches, without crowding, add the chicken to the pan,
presentation (smooth) side down, and cook, adjusting the heat if necessary, until the bottom is
golden brown, 1 to 1½ minutes. Turn to the second side and cook until golden, another 1 to 1½
minutes. Transfer to the rack and keep warm in the oven. Add oil to the pan as needed as you
cook the remaining chicken.Pour any remaining oil from the pan and wipe out any burned bits.
Melt 1 tablespoon of the butter over medium-high heat. Add the shallot to the pan, reduce the
heat to medium, and cook for 30 seconds, swirling the pan to coat the shallot with the butter.
Pour in the wine, increase the heat to medium-high, and cook until the wine has reduced by half,
about 1 minute. Add the chicken stock, bring to a boil, and cook until slightly reduced and
thickened, 1 to 2 minutes. Stir in the chopped tarragon, the remaining 2 tablespoons butter, and
any juices that have accumulated on the baking sheet and swirl to melt the butter. Season to
taste with salt and pepper.Arrange the chicken on a platter, pour the sauce over it, and garnish
with the tarragon leaves.SERVES 6chicken mar i muntanyawith shrimp, mussels, green beans,
piquillo peppers, and chorizoOne 4-pound chicken½ recipe Chicken Brine, cold12 extra-large
shrimp (12–15 count), shells onKosher salt and freshly ground black pepperPiment
d’EspeletteCanola oilSaffron Rice, warm3 piquillo peppers (see Lightbulb Moment, anchovy
dressing), cut lengthwise into ¼-inch-wide strips1 cup thin green beans (haricots verts),
blanched½ cup Chicken Stock, warm1 Spanish chorizo sausage (about 4 ounces), cut into ¼-
inch-thick slices¼ cup dry white wine, such as Sauvignon Blanc18 small mussels, preferably
Bouchot or PEI (Prince Edward Island)Flat-leaf parsley leavesFleur de selWe like to combine
chicken with big ingredients, here in a Spanish surf-and-turf preparation—the words for “sea”
and “mountain” are used in the recipe title in fact—with mussels (try to use smaller mussels, as
the larger ones can overpower the stew with their flavor), shrimp, and Spanish chorizo, a spicy
smoked sausage.Cut the chicken into 10 pieces (see 10 Piece Cut).Pour the brine into a
container large enough to hold the chicken, add the chicken, and refrigerate for about 12 hours
(no longer, or the chicken may become too salty).Preheat the oven to 400°F.Remove the chicken
from the brine and rinse under cold water, removing any herbs or spices sticking to the skin. Pat
dry with paper towels, or let air-dry. Set aside.Without removing the shells, using a small pair of
scissors or a paring knife, make a shallow cut down the back of each shrimp from head to tail.
Gently open up the shrimp and, with your fingers or the paring knife, remove the vein. Rinse the
shrimp under cold water.Combine 4 cups water and ½ cup plus 2 tablespoons salt in a medium
bowl and stir to dissolve the salt. Add the shrimp to the brine and let stand at room temperature
for 10 minutes. Remove from the brine, rinse, and drain on paper towels.Season the chicken
with salt, pepper, and a sprinkling of Espelette. Heat some canola oil in a large frying pan over
medium-high heat. Add the dark meat skin-side-down, lower the heat to medium-low, and cook
until the skin is a rich golden brown and crisp, about 8 minutes. (If you turn the chicken too early,
more moisture will be released from the meat and you will not get the crisp caramelized surface
you are looking for.) Turn the pieces and brown for another 6 minutes, or until golden brown on
the second side. Remove from the heat, transfer the dark meat to a plate, and set aside.Return



the pan to medium-high heat and add more oil as needed. Add the breasts skin-side-down and
cook until the skin is crisp and golden brown, about 8 minutes. Turn the chicken and cook for
about 5 minutes, until almost cooked through. Remove from the heat.Spread the rice in the
bottom of a large heatproof serving dish or baking dish. Arrange half the piquillos and half the
green beans over the rice. Tuck the dark meat and the breasts into the rice, pour the stock over
the ingredients, and put the dish in the oven.Heat some oil over medium heat in a frying pan
large enough to hold the mussels in one layer. Add the chorizo and cook until browned and crisp
on the edges, 2 to 3 minutes. Transfer the chorizo to a plate and pour off the excess fat, leaving
just a coating in the pan. Add the shrimp to the pan and sauté until just cooked through, 1½ to 2
minutes per side. Transfer the shrimp to a plate.Add the wine to the pan, bring to a boil, and boil
for 30 seconds. Add the mussels, cover the pan, and cook until the mussels have opened, 2 to 3
minutes. Remove from the heat.When the mussels are finished, take the baking dish out of the
oven. Arrange the chorizo, shrimp, and mussels in the baking dish; set aside in a warm
spot.Return the frying pan to the heat, add the remaining peppers and green beans, and heat
through. Arrange them over the chicken and shellfish, garnish with parsley leaves, and sprinkle
with fleur de sel.SERVES 6crispy braised chicken thighswith olives, lemon, and fennel3 large
fennel bulbs12 chicken thighsKosher saltCanola oil1 cup coarsely chopped onion1 tablespoon
finely chopped garlic¼ cup dry white wine, such as Sauvignon Blanc1 cup Ascolane or other
large green olives, such as Cerignola¼ teaspoon red pepper flakes4 fresh or 2 dried bay
leaves4 strips lemon zest—removed with a vegetable peeler8 thyme sprigs1 cup Chicken
StockAbout ¼ cup flat-leaf parsley leavesOlives, here big fleshy green Ascolanes from Italy, and
fennel are an extraordinary pairing with chicken. In this one-pot dish, we use only the thighs, the
most flavorful part of the chicken. The seared chicken is braised in chicken stock on a bed of
fennel, onion, and garlic, with strips of lemon zest. The stock picks up the lemon and fennel
flavors and becomes concentrated and rich. Here the flavors are Mediterranean, but the
technique itself can be taken in any number of seasoning directions.Cut off the fennel stalks.
Trim the bottom of the bulbs and peel back the layers until you reach the core; reserve the core
for another use. Discard any bruised layers, and cut the fennel into 2-by-½-inch batons. You
need 3 cups fennel for this recipe; reserve any remaining fennel for another use.Preheat the
oven to 375°F. Set a cooling rack on a baking sheet.Season the chicken thighs on both sides
with salt. Heat some canola oil in a large ovenproof sauté pan or roasting pan that will hold all
the thighs in one layer over medium-high heat. Add the thighs skin-side-down and brown on the
skin side, about 4 minutes. Turn the thighs over and cook for about 1 minute to sear the meat.
Transfer to the cooling rack.Reduce the heat to medium-low, add the onion to the pan, and cook
for 1½ minutes. Add the garlic and cook for 1 minute. Cook, stirring often, until the onion is
translucent, about 5 minutes. Stir in the fennel, turn the heat up to medium, and cook, stirring
often, until the fennel is crisp-tender, about 10 minutes.Pour in the wine and simmer for about 2
minutes to burn off the alcohol. Stir in the olives, red pepper flakes, bay leaves, lemon zest, and
thyme, then pour in the chicken stock. Increase the heat, bring the liquid to a simmer, and cook



until the fennel is tender, about 1 minute.Taste the stock and season with salt as needed. Return
the chicken to the pan skin-side-up, in a single layer. When the liquid returns to a simmer,
transfer to the oven and cook for about 20 minutes, until the chicken is cooked through.Turn on
the broiler, and put the pan under the broiler for a minute or two to crisp and brown the chicken
skin. Remove from the oven, and transfer to a serving platter. Garnish with the parsley
leaves.SERVES 6quail with lemon and herbsQuail makes a wonderful first course, one per
person. It can be grilled or pan-seared (methods for both follow). This mild game bird takes well
to marinades, and we offer two marinades here. This one is a simple lemon and herb marinade.
Serve the quail with Caramelized Savoy Cabbage, Rainbow Chard with Raisins, Pine Nuts, and
Serrano Ham, Mushroom Conserva, or Sweet Potato Chips.MARINADE cup thinly sliced
scallions1 teaspoon finely minced rosemary1 tablespoon minced thyme cup chopped flat-leaf
parsley2 bay leaves4 small garlic cloves, smashed and peeled cup fresh lemon juice¾ cup
olive oilFreshly ground black pepper6 semiboneless quail (Sources)Canola oilFleur de
selCombine all the marinade ingredients in a bowl. Blot any moisture from the quail and put them
in a large resealable bag. Pour in the marinade and seal, removing as much air as possible from
the bag. Refrigerate for 6 hours.Remove the quail from the marinade and drain on paper towels.
Remove any marinade ingredients clinging to the quail, since they could burn as the quail cooks.
Pour about ¼ inch canola oil into a shallow bowl.To cook the quail on the grill: Preheat a grill to
medium heat. (Grilling Basics and Lightbulb Moment.)Dip the quail in the oil, place breast-side-
down on the grill, and cook until there are golden brown grill marks on the breast and the skin is
crisp, about 3 minutes. Turn the quail over and cook on the second side for about 2 minutes, until
cooked through. Sprinkle with fleur de sel.To cook the quail in a skillet: Heat a large heavy skillet,
preferably cast iron, over medium heat until very hot. Dip the quail in the oil, place breast-side-
down in the skillet, and cook for 2 to 3 minutes, adjusting the heat as necessary to brown and
crisp the skin. Turn and brown the second side, 1 to 2 minutes, until cooked through. Sprinkle
with fleur de sel.SERVES 6 AS AN APPETIZERpomegranate-glazed quailThe marinade in this
quail recipe is based on chile peppers and pomegranate “molasses” (reduced pomegranate
juice), which gives the skin a nice glaze. Again, the birds can be either grilled or pan-seared. For
serving suggestions, see the headnote at the left.MARINADE½ cup pomegranate juice½ cup
pomegranate molasses (Sources)2 tablespoons chopped serrano chile, including seeds4 small
garlic cloves, crushed and peeled¼ cup chopped shallots2 tablespoons chopped sage4 strips
lemon zest—removed with a vegetable peeler6 semiboneless quail (Sources)Canola
oilCombine all the marinade ingredients in a bowl. Blot any moisture from the quail and put them
in a large resealable bag. Pour in the marinade and seal, removing as much air as possible from
the bag. Refrigerate for 6 hours.Remove the quail from the marinade and drain on paper towels.
Pour the marinade into a small saucepan, bring to a simmer over medium heat, and simmer until
reduced to a glaze. Strain through a fine-mesh basket strainer into a bowl. If grilling the quail,
reserve a couple of tablespoons of the glaze for brushing the birds, and pour the rest into a small
serving bowl.Remove any marinade ingredients clinging to the quail, since they could burn as



the quail cooks. Pour about ¼ inch of canola oil into a shallow bowl.To cook the quail on the grill:
Preheat a grill to medium heat.Dip the quail in the oil, turning to coat, place breast-side-down on
the grill, and cook until there are golden brown grill marks on the breasts and the skin is crisp,
about 3 minutes. Brush the top sides of the quail with the glaze, turn the quail over, and cook on
the second side for about 2 minutes, until cooked through; brush again with the glaze as the
quail cook.To cook the quail in a skillet: Heat a large heavy skillet, preferably cast iron, over
medium heat until very hot. Dip the quail in the oil, place breast-side-down in the skillet, and
cook for 2 to 3 minutes, adjusting the heat as necessary to brown and crisp the skin. Turn and
brown on the second side, 1 to 2 minutes, until cooked through.Serve the quail with the glaze on
the side for dipping.SERVES 6 AS AN APPETIZERduck confitHERB SALT½ cup kosher salt2
tablespoons light brown sugar2 bay leaves, broken into pieces2 tablespoons chopped thyme¼
cup packed flat-leaf parsley leaves1 teaspoon black peppercornsEight 8-ounce whole Pekin
(Long Island) duck legs (Sources)6 to 8 cups rendered duck fat (Sources), meltedConfit is hard
to resist straight out of the oven, but it’s even better cooled in its fat and refrigerated for up to 6
months, then reheated before serving. We like to serve it with a sweet condiment such as Red
Onion–Cranberry Marmalade or Tangerine-Kumquat Marmalade or a sweet vegetable, such as
English peas or sugar snap peas. We use it for the Frisée and Duck Confit Salad and it’s also
excellent with Sautéed Red and Green Cabbage.The duck legs are cured with an herbed salt,
which contains a little brown sugar to balance the salt. This cure, along with the cooking and
storing of the duck submerged in fat (protected from the harmful effects of oxygen and light), is
what allows you to store it for so long.Combine the salt, sugar, bay leaves, thyme, parsley, and
peppercorns in a small food processor and process until well combined. Set aside.Pull away and
discard any excess fat from the duck legs. With scissors, trim the excess skin near the bottom of
the legs and around the edges, leaving at least a ¼-inch overhang of skin.It is important to know
the weight of the duck legs when salting them, so that you do not oversalt them; the correct ratio
is 2 tablespoons of herb salt to 1 pound of duck legs. Rub about 1 tablespoon herb salt over
each leg, rubbing a little extra on the thicker parts and around the joint. Put the legs flesh side up
in a single layer in a baking dish that holds them comfortably (use two if necessary), cover with
plastic wrap, and refrigerate for 24 hours.Position an oven rack in the center of the oven, put an
oven thermometer on the rack, and preheat the oven to 190°F (it is important to check the heat
from time to time while the legs cook to be certain that the oven maintains the proper
temperature).Rinse the legs well under cold water and dry thoroughly with paper towels. Layer
the duck legs (no more than 2 deep) in a 9- to 10-inch heavy ovenproof pot with a lid. Add
enough melted duck fat to cover the legs and heat over medium heat just until the fat is
warm.Cover the pot, transfer to the oven, and cook for 8 to 10 hours. Check a duck leg by
carefully lifting it from the fat and piercing it with a paring knife: the meat should be meltingly
tender. If necessary, return the duck to the oven for up to 2 hours longer, checking the legs
frequently (if they cook for too long, they may fall apart when they are sautéed). Remove from
the oven and let the duck cool in the fat.Gently lift the legs from the fat and place in a storage



container (see Note). Strain the fat over the legs (but not the juices, which will have sunk to the
bottom). They should be completely submerged in fat; if necessary, transfer them to a smaller
container. Cover and refrigerate for up to 2 weeks. To store for up to 6 months, see Note.When
you are ready to serve the duck legs, remove the container from the refrigerator and allow it to sit
at room temperature for an hour or two to soften the fat enough to remove the legs without
breaking them apart, or microwave them just long enough to soften the fat.Preheat the oven to
350°F. Set a cooling rack over a baking sheet.Pour some duck fat into each of two large frying
pans and heat over high heat until very hot. (If you have only one large skillet, brown the legs in 2
batches.) Arrange 3 legs in each pan, skin-side-down, and cook, without moving them, for 1
minute. Reduce the heat to medium and cook until the skin is richly browned, about 3
minutes.Carefully transfer the duck legs, skin-side-up, to the cooling rack and put in the oven to
heat through, about 10 minutes.SERVES 6 AS AN APPETIZER OR LIGHT MAIN COURSENote
on storing duck confit You can keep the confit for months if you remove all the meat juices from
the fat. After cooking, transfer the legs to a container and refrigerate. Refrigerate the fat
separately; as it solidifies, the meat juices will settle to the bottom of the container, where they
will jell. When the fat has solidified, carefully spoon it off, without disturbing the jell; the jell can be
frozen and added to soups. Melt the fat and pour it through a strainer over the duck.Duck confit
with sautéed red and green cabbage If you’d like to serve the Caramelized Savoy Cabbage with
the duck, sauté the duck legs as directed and remove them from the pans; leave a coating of fat
in one pan to cook the cabbage. Prepare the cabbage while the duck heats through in the oven.
Arrange the cabbage on a serving platter and top with the duck legs. If desired, spoon about 
cup Tangerine-Kumquat Marmalade warmed, over the legs.pan-roasted duck breastsSix 10- to
12-ounce Pekin (Long Island) duck breasts (Sources), preferably with tenderloins still
attachedKosher salt and freshly ground black pepperGrated nutmeg1 orangeBalsamic vinegar6
thyme sprigs6 bay leavesCanola oilGray salt or other coarse sea saltOne of the keys to an
excellent duck breast is crisping the skin properly, resulting in great texture and flavor. The first
step is to score the skin and season it in advance, preferably 12 hours before cooking it. In this
dish, the breasts get what amounts to a cure, rich with spices, aromatics, and citrus. The second
step is cooking the breasts very slowly, over medium heat, skin side down, to render out the fat,
pouring off the fat as they cook. When the skin is crisp, after 20 to 25 minutes, it’s simply a
matter of briefly cooking the flesh side so that the meat is medium-rare. For a fall or winter dish,
you might try this with Butter-Braised Radishes, Kohlrabi, and Brussels Sprouts or with Scallion
Potato Cakes. Other great side dish choices include Leek Bread Pudding.Line a baking sheet
with parchment paper. Using a sharp knife, cut a ¼-inch crosshatch pattern in the skin of each
breast, being careful not to pierce the meat. (Do this while the duck is cold, since it’s difficult to
make such precise cuts at room temperature.) Turn the duck breasts skin-side-down on the
baking sheet. If the tenderloins, the smaller piece of meat that runs along the bottom of the
breast, are still attached, leave them on the breasts. Use a paring knife to remove the small white
tendon that runs through each tenderloin. You will see a vein that runs the length of each breast.



Run your finger down the length of each vein, and if any blood comes out, wipe it away with a
paper towel.Season the flesh side of each breast with salt and pepper and a grating of nutmeg.
Using a Microplane or other grater, grate a little orange zest over each breast. Sprinkle a few
drops of vinegar over the meat. Lay a sprig of thyme running lengthwise down the center of each
breast and cover with a bay leaf. Turn over and season each breast with a generous pinch of salt
and a grating of nutmeg. Refrigerate, uncovered, for at least 1 hour, or up to 12 hours.Preheat
the oven to 400°F.Set a cooling rack over a baking sheet. Set a metal bowl or other container
near the stove. With a paper towel, blot any moisture from the duck breasts. Season both sides
of each breast with a pinch of salt.Pour some canola oil into each of two large ovenproof frying
pans over medium-low heat. (If you have only one large pan, cook the duck in 2 batches.) Add
the duck skin-side-down. Move the duck breasts every few minutes to help them brown evenly.
As the fat is rendered, carefully remove the excess (leaving about ⅛ inch) from each frying pan:
move the pan away from the heat when you remove the fat, since if any fat hits the flame, it will
cause a flare-up; tilt the pan, remove the fat with a large kitchen spoon, and transfer it to the
metal bowl. Cook the duck for a total of 20 to 25 minutes, until the skin is an even rich brown and
very crisp; the internal temperature of the breasts should be about 115°F. Flip each breast and
just “kiss” the meat side for about 30 seconds.Put the duck skin-side-down in the oven and cook
for about 5 minutes. The internal temperature should be 125°F for a rosy medium-rare. (If you
cooked the duck in batches, the first batch may take up to 8 to 10 minutes to reheat.)Put the
duck breasts skin-side-down on the cooling rack and let rest for 5 to 10 minutes before slicing.
Cut each piece of duck lengthwise into 3 slices. Sprinkle the meat with gray salt and
pepper.SERVES 6MEATAlthough there’s nothing better than a well-aged Prime sirloin steak, the
humble hamburger, when it’s got the optimal ratio of fat to lean meat, can be extraordinary. And I
even have fond memories of the Swiss steak my mom made me with the beef that had been
sent through the automatic tenderizer. She’d sear it, heat a can of cream of mushroom soup to
pour over it, and serve it with rice. It was delicious.The main thing I look for when I buy beef is the
fat—I want plenty of good marbling. A pork chop for pan-frying or a tough short rib for braising
should also have a good proportion of fat. Though I applaud the smaller farmers who are raising
livestock responsibly, I still prefer the flavor and the quality of fat in beef from steers finished on
grain rather than from those fed exclusively on grass.How you cook meat is determined primarily
by the cut. If it comes from a lesser-used muscle, such as the loin or tenderloin, we cook it
quickly, typically in a very hot pan or on a hot grill, to develop a flavorful sear. If it comes from one
of the heavily worked muscles, from the shank or shoulders, which have developed a lot of
connective tissue, it will need to be tenderized by long, gentle cooking. Even these cuts benefit
from a good initial sear. I sear meat in plenty of oil. Don’t worry about using too much—you’re
using it only to brown the meat (see How Much Oil).Perhaps the most critical part of cooking
meat is allowing it to rest once it has been removed from the heat. Resting allows the heat to
equalize and the juices to be redistributed evenly throughout the cut. The effect on beef is
especially vivid. You can’t really achieve that perfect medium-rare without a resting period.



Steaks should generally be allowed to rest for about the same amount of time they took to cook;
big roasts should rest for 20 or 30 minutes.Humanely raised animals usually means better-
tasting meat. Again, develop a relationship with your butcher or grocer, who can help you find
the best.Herb-Crusted Rack of Lamb with Honey Mustard Glaze and Marinated Skirt Steakhow
much oil?How do you judge how hot oil is? Mainly by sight. Oil is viscous—sluggish when it hits
a cold pan—but as it gets hotter, it appears thinner. For sautéing you want to see the oil rippling,
which means it’s very hot. Any hotter and the oil begins to smoke and starts degrading. Heating
it further will increase the risk of accidental flaming, as vapors coming off smoking oil can
ignite.When I sauté, I want plenty of oil in the pan. I’ve never felt comfortable with a recipe that
specifies how much oil to use to sauté a piece of meat or fish. Volume measurements—say, so
many teaspoons—are dependent on the size of the pan, and depth measurements are
impractical and fail to take into account all variables. Many people fear using fat and so try to use
as little oil as possible. Actually, using too little oil leads to more problems for the home cook than
using too much oil.It’s important to understand what’s happening when you put meat into a pan.
The meat cools the oil and the pan, so you need enough oil to carry enough heat to compensate
for what this cooler item will do to it. If there’s not enough oil, the food can cool the oil to the point
that it won’t sear the meat and may lead to the meat’s sticking to the pan. For items that are not
uniformly flat (for instance, scallops), parts of the surface of what you’re sautéing may not even
be touching the pan or the oil if you use too little oil.By contrast, when you use more oil than you
need, you can simply pour it off after you have a good sear. Regardless of how much oil you use,
you’re not consuming appreciably more or less oil. And the cost of adding a little more oil is not
extraordinary.It’s always a good idea to heat your pan before you add the oil—that way, you’re
not in danger of forgetting about the pan and letting it get too hot and even igniting. Once you’ve
added your oil to the pan, you need to allow the oil to get hot. If you inadvertently let the oil
become too hot, simply add some more oil to cool the pan down.Sautéing involves many points
of finesse, one of the most important of which is adding the right amount of oil to your pan. It’s
one of the most common acts we do as cooks, so it’s important that you feel comfortable judging
the amount of oil by sight.braised beef short ribsRED WINE REDUCTION1 (750-ml) bottle dry
red wine, such as Cabernet Sauvignon1 cup diced (½-inch) yellow onion1 cup ½-inch-thick
slices peeled carrots1 cup ½-inch-thick slices leeks (white and light green parts only)1 cup thinly
sliced shallots1 cup thinly sliced button mushrooms and/or mushroom stems3 thyme sprigs6 flat-
leaf parsley sprigs2 bay leaves½ teaspoon black peppercorns3 large garlic cloves, smashed,
skin left onBRAISE1 piece (about 2½ pounds) boneless chuck short ribKosher salt and freshly
ground black pepper
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Providential, “Great book. I think a lot of people don't know what they're getting into when they
buy this book. The first recipe in the book is "dinner for dad"- barbecued chicken with mashed
potatoes and collar greens, followed by strawberry shortcake. According to a lot of reviewers the
recipes in the book are "daunting" and only meant for feasts... well yeah, if you'd read the jacket
of the book, that's precisely what the author is describing. The intro says, "food meant to be
served from big bowls and platters passed hand to hand at the table". Between the pages
however, you'll see those people are missing the entire point of the book.Thomas Keller is
among the greatest American chefs, in the pantheon alongside names like James Beard or Julia
Child. Keller also has a bone to pick with the idea that cooking has to be "fancy" or that it's out of
reach for the average person. "Ad Hoc At Home" is therefore designed to help any layperson to
cook a delicious meal that's worth bringing the family together. Not only will you learn some
personal skills for your own health and wellbeing, but you'll also connect with your loved ones by
sharing the results. It's a wonderful sentiment, meant to fight the "celebrity chef" image of
cooking that's pervasive in America.Are the dishes daunting? You betcha, but no moreso than
the namesake at the start of this review. Cooking a whole chicken well (and not turning it into the
dry mess most people do), serving it with sides and dessert, that's not for the faint of heart nor is
it for one person living alone in an apartment. You're going to have to roll up your sleeves and
call over some friends. But again, that's the idea.And then again, that's still missing the point. In
between the pages, Keller tells you every single thing a beginning cook needs to know to make
these dishes easy. When Keller talks about salting a dish, he refers to a "two finger pinch" or a
"three finger pinch", which he explains in detail is a skill you should develop to be able to reach
into a bag of salt and grab the amount by feeling rather than using a measuring spoon. Once you
have that feel, you can better manage your kitchen- you won't accidentally let something burn in
the pan while reaching for a spoon to measure salt, you'll just pinch the salt you need and move
on. There's a method to everything.Step-by-step, Keller shows you how to really cook, how to
build the muscle memory and habits that move you from merely following recipes and toward
intuitive cooking. If you read this book well and if you're prepared to practice, most of the dishes
in this book should become common sense to you. You won't need a recipe to braise a piece of
meat- that should be a skill that comes as naturally to you as brushing your teeth. Keller will
show you how. Dishes that look daunting should become less so- sure a whole rack of ribs takes
some effort to get right, but a good cook doesn't need to read a single line of a recipe to prepare
delicious ribs. Keller teaches you the secrets of making the whole process intuitive. You need a
little mustard to add some vinegar to the sauce, some brown sugar for the molasses and sweet,
maybe you like some clove and some pepper, and on and on. All the secrets are in this
book.And once you've read "Ad Hoc At Home", you'll benefit from it even if you don't make a
single dish from the book. Knowing how to portion ingredients by muscle memory, how to judge
flavors and smells and doneness without consulting measures and charts, these skills apply to



cooking universally.”

Mary C., “Outstanding cookbook from a world-class chef!. This is a magnificent cookbook in
which Chef Keller has adapted the recipes and techniques used in his restaurants (not just Ad
Hoc) for the home cook, with very approachable techniques and ingredients. Moreover, it's
beautifully edited, with 100% cross-clickability: TOC, index, embedded recipes, even
embedded ingredients, techniques, and equipment! He offers chapters on tips, techniques,
ingredients, equipment, and even his Sources are clickable to the purveyors' websites. For
example, we can click on Pekin duck, grits, Moretti polenta, rendered duck fat, cocoa powder,
Applewood-smoked bacon, and more, if we can't find it locally. He warns us that we'll probably
have to pre-order pork belly if buying from a supermarket. As a California chef, we expect and
he provides many recipes using fresh seafood. Live soft-shell crabs may not be a possibility for
many of us, but that's an exception. He probably has no idea that most of us, if inclined to make
his Roasted Beet and Potato Salad, will be unable to acquire 3 kinds of beets (golden, red, &
Chioggia) plus 3 kinds of potatoes (marble, purple, & red bliss), even at our Farmers' Market, but
he's a Californian and is probably accustomed to seeing 12 varieties of potatoes at his FM's.
Not to mention fresh chanterelles and morels in season. I'm a thousand or two miles away in the
middle of nowhere and without such bounty at my FM's, but this doesn't bother me at all. If
you're a meat-lover, I think you'll find his meat chapter invaluable: there's a reason for the ad hoc
cover illustration! I also loved his "lifesavers:" condiments and preserves prepared ahead in his
kitchens--for example, confit'd garlic, butters, spice powders, stocks, and more. Every recipe
has a headnote telling us what's special about this recipe. There are many color photos in the
book, but most are of technique rather than finished dishes. For example, 13 large photos show
us to cut up a chicken, plus another 4 for trussing. 8 to show us how to tie a boneless roast. He
gives tutorials large and small throughout the book: how to use a propane torch to caramelize
meat, the importance of resting meat, how to make and use a parchment lid. This tells me how
much he wants us to learn, and I love that. However, I know that many readers want to see color
photos of every finished dish. For me, the book deserves 6 stars for comprehensiveness and
clickable formatting: congratulations to the authors and editors for setting the gold standard in
Kindle cookbook formatting.”

Jim Davis, “Exceptional!. I’ve been underwhelmed by a number of cookbooks but this one is just
what I was looking for.The ingredients are all pretty common, but the preparations and
techniques presented just take the food to the next level.Many of the recipes take a lot of time
between brining, marinading, resting, etc. but the results are worth the effort.There are recipes
on basics like grilled cheese and hamburgers as well as recipes I’m hesitant to try just yet as
they are rather elaborate.This is a book you can grow with and keep returning to to add more
professional meals to your repertoire. The only down side is that most meals out at local
restaurants will pale in comparison to what you learn to make from this book.”



D. Nelson, “Who wants to be a Jamie Oliver 'shopper' when you can be an excellent cook. I've
done some of the dishes over .... Another Keller winner, again some experience in the kitchen is
required plus a little time but the rewards are there. I think Mr Keller said something along the
lines of 'cooking is taking simple ingredients and turning them something magical' in a previous
book, well he is right. Who wants to be a Jamie Oliver 'shopper' when you can be an excellent
cook. I've done some of the dishes over and over again. Catalan Beef Stew and Chicken thighs
with Olives are two of the best everyday meals I've ever tasted. I even now make my own beef
pies with the methods learnt from this book and they are a revelation. Chicken Pot Pie is also
amazing from this book. It is indeed the everyday elevated to new heights. Highly recommended
for anyone wanting to take the next step in home cooking”

Effi, “Waited a long time for this one. I had this product in my basket for a long while before I
bought it hoping that the price might go down. However it never varied much so in the end I just
took the plunge. I have only had a quick flick through so far. My only gripe would be that it is for
the American market so therefore unless you spend a lot of time with your head in cook books,
like I do, you may need to look up some of the ingredients and double check your measures. I.e.
When a stick of butter is called for you will need to look up the UK equivalent, which I believe is
around 4 0Z in old money, approx. 100gm in new! Collard greens are something else you may
not have heard of either. But otherwise a beautiful book with achievable recipes. I am most
certainly not disappointed with my purchase.”

S.O., “Five Stars. Great!”

Daniela, “I feel at home.. The nicest way to approach the perfection, following simple recipes,
with simple ingredients, for an everyday great food.As always, "Grazie!" Chef !”

Helen RobInon, “Five Stars. great book”

The book by Thomas Keller has a rating of  5 out of 4.8. 962 people have provided feedback.
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