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CELERI-RAVE REMOULADE 1
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Toegg yolk
thsp. Dijon mustard
Ve cup grapesesd oil
3 thse frosh lemon juice
Kosher salt and freshly ground
black pepper, 10 taste
1 large celery root (or 2 medium;
sbout 173 1bs.), peeled
2 thsp. minced flat-leaf parsiey
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thsp. unsaltod butter, softened
cup minced flat-leaf parsiey
thsp. white wine

tsp. cognac or French brandy
cloves garlic, minced

shallot, minced

Kosher salt, freshly ground
black pepper, and mutmeg, to
taste

extra-iarge snail shells

canned extra-large saails
Rock salt
Country bread, for serving
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Pairing note: The Domane (

Bowrgogne Pinot Noir 2007 (515)

intense aromas of
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black pepper, to taste
Sherry vimegar, to taste
Dijon mustard, for serving

as well as 3 hint of soice, 1hat compie-
nent the garlicky, herbaceous notes © Chill hee! fre r for 4
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Ve Cup extra-virgin olive oil

8 oz trimmed center-cut beef
tendericin

3 thsp. extra-virgin olive oil, plus 8
maore 1o taste
oRg yolk VL

3  thsp. salt-packed capers, A4
soaked in water, rinsed, and 1
drained

2 thsp, minced flat-leaf parsiey

1 small red onéon, minced oM

1 red Thal chile, stemmed, ) |
seeded, and minced

Fleur de sel and freshly ground strring

cloves garlic

tbsp, unsalted butter

oz spinach, stemmed

Kosher salt and freshly ground
black pepper, to taste

oz chamterelle or cremini
meshrooms, quartered

cup heavy cream
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baguette, cut on the diagonal
into 3" x /5™ shices and toasted
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7 cups duck fat (see page 1W4) GALETTE DE POMME DE

3 cups canola oil TERRE

4  large russet potatoes, cut Padoto Golelte)
lengthwise into '/s"-thick
batons This crusty potato cake (pictured on
Kosher salt, to taste

SEAVES 2-4

page 68) is inspired by the one served

it LA Lous

2 Ibs. Yukon gold potatoes,

iotil a deep-fry thermometer reads peeled and cut into /3" x /4"
325", Working in smadl datches. ada pleces

potaioes and cook 18 OCCasH Kosher salt, to taste

aiy and maintairang a temperature 2 thsp. duck or bacon fat

ot 1* (the temperature will drog 2 thsp, unsalted butter

when you add the potatoes), unti Freshiy ground black pepper, 1o
pake and tender, S-0 minules Using ¢ taste

jotted sooon. transfer fries to & wire 1 thsp. minced flat-leaf parsiey
sk st 2 baking sheet Remow 1 tsp. minced garlic
ot fr e and refrigerate fries {
1 hour o Put potatoes mto a 4-gt. pot and
cover by 17 with salted water. Bring
© Retur 19 urm-high # Lo a boll reduce heat 1o medium-low

" ‘e fry 1thoarmometer and simmer unti potato
YWorkir mall batche e d0-301 s, Urvainp
\ 3 Iries 10 ¢ mnd COOK, tur 7 fer to a baking sheet, and chill
) ally and maw taining a tesr

erature } 1 golden brow o Heat oven o 400" Melt 1at and
nd crisp 2 minut ¥ % 2 slot butter in 86" casleir L et oF Over
ied ntra ' o arack set proof nonstick skilig f maciye
v Daking shes ¥SON with sait heat Put ¢h 1 potat MO a bow
Carva et Pour 181 and bulter over potatoes

(reserving skilfet) and season with
salt and pepper; 0SS 10 coat. Trans
fer potatoes L0 reserved shiliet, Cove

with 3 prece O parchment paper cut 1o
It insicde vm of skillet Cook. smas!

» oS M ANE Nt Fillet with netla
ng potatoes nto skillet with 3 P

spatula, until edges Degin to Cnsp and
brown. about 30 minutes Transfer
skillet L0 Ooven and Dake uniid potat

cake 15 goiden dbrown, 10-15 minutes
(Lo check, use 8 fork to Wt un one edee
of the potato cate), Invert 2 small
serving :':."l' over skillet. Us g 4 .‘ e
towels. hold plate and shiliet togethe

fiemly and ervert skillet Remove skillet
and garnish potato cake with parsiey

and gachic, Ser
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CANARD AUX OLIVE

Roost Duck wadh v

S

SERVES &
Based on arecipe from Allard, this D
tro favorde (pictured on page 71)
tor 2 rich sauce. made by sammet

Ing green olives, herbs, and stock, 1o

accompany roas! cuck

Vo tsp fennel seeds
12 parsiey stems
8 black peppercoms
1 baylead
1 sprig thyme
3 thsp. unsalted butter
1 thsp. cancls od
2 Ibs chicken wings or backs (i
using backs, cut into 2° pleces)
1 47/, Muscovy duck, jegs
thed, neck and gizzards re-
served (see page 114)
Kasher salt and freshiy ground
black peppes, 1o taste
3  medium yellow onions, minced
1Y thsp. flowr
8 cups chicken stock
2 cups dry white wine
s cup tomato paste
1 Ib. large brine-cured green
olives, pitted

Doy al. » thyme on a & 3 '
plece of cheesecloth. Bring up cor
of che cloth and e with it
twine 1o ke 2 bow L gar et



aside, Heat 1 thsp. butter and od in an
8-gt. pot over mecsum-high haat. Add
chicken pieces and reserved duck neck
and gizzards, season with salt and
pepper, and Cook, SUITINE OCCIS0N
ally, untif browned, 8 minutes. Add
onons and cook, strring occasonally
until soft. 5§ minutes. Sprinkie with fiour
and cook, stirring, for 1 minute Add
reserved boogquet garni, stock, and
wine and stir in tomato paste. Bring
10 a boll, reduce heat to medium--iow
a4 simener, occasionally skimming 1at
from surface, for 2 hours

© Meanwhile, bring 2 small sauce-
pan of water to a boll, add alives, and
cook for 2 minutes. Drain and rinse
olives under cold water; sat aside
Set a fine mesh strainer over a 4-gt
saucepan Strain sauce, discard

ing solids. Add olives and heat over
mecium heal: Cook, Stfring 0CCasion

ally, unti sauce s reduced and coats
the back of a spoon, 11 /2 hours, Sea-
son with salt and pepper, cover, and

kogp warm

© Heat oven Lo 475° Score duck skin
all over with a small paring knife and
rub skin with remaining butter; sea-
son with salt and pepper, Place duck
Dreast side down on a rack in a large
roastng pan and place in oven; roast
for 20 minutes. Turn duck breast side
up; toast for 20 minutes. Reduce
oven temperature to 350° Continue
cooking until duck is browned and an
instant-read thermometer insertod
IMO the Ceepest part of a thigh (with-
out touching the bone) reads 160*
about 1 hour. Transfer duck to a piat-

-

ter and let rest for 20 mnutes

© To serve, carve duck Into §
pieces and arrange on a large plat-
ter 10 resambie the whole duck
Pour olive sauce aver 10p and serve

immediately

Pairing note: The Chiteau Real Mar-
tin Codtes de Provence 2008 ($22
has flavors of cherry, prune, and
tobacco that pair very well with duck
and with this desh’s robust sauce in
particular, =M. P
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FOIE DE VEAU EN
PERSILLADE AVEC POMMES
DE TERRE
(Calf's Liver with Parsley, Gart, and
Fred Pototoes)

SERVES A
Seared liver, potatoes, and bacon are
natural partners o this dsh (pictured

on page 69) from Aux Lyannais

1 russet potato, peeled, cut into
/d"“thick batons, and soaked in
water

2 ibsp. grapeseed oil

thsp. unsaited butter

2 cloves garlic (1 smashed and 1

o

Snails in gackic-herb bur

minced)
Kosher salt and freshiy ground
black pepper, to taste
4 slices bacon, roughly chopped
2  Ibs, veal or beef liver, trimmed
Vi cup flour
Y4 cup clarified butter
1 thsp. fresh lemon juice
Vs cup minced flat-leaf parsley
Fleur de sel, to taste

© Drain potatoes and pat dry with
inal2" skillet
over medium-high heat. Add pota-

paper towels Meat ol

toes and cook, turning occasionally,

until fight brown, Add 2 thsp. unsalted
butter and smashed gariic and season
with salt and pepper. Cook, spoon-
ing butter over potatoes, untd goiden
beown and tender, sbout 5 minutes
more. Transier polatoes to a plate:
set aside. Wipe out shiilgt

© Retun skillet to medium heat, Add
bacon and cook, stirring occasian-
ally, until browned and crisp, about 12
menutes. Using a slotted spoon, trans-
ler Dacon 10 paper towels and wipe out
sitiet

© Using a sharp knife, slice bver hor-

tontally into 4 thin slices. Season
Fver with sait and peppar. Put Nlour
on a plate and dredge Sver in Hlour
transier 10 a rack set inside 2 baking
sheet. Heat 2 thsp. clarified butter in
reserved skiflgt over medium-high
heat. Add 2 shices liver and cook umtil
browned, about 2 mirutes, Flip Fver
0dd 2 thsp. unsaited butter, and cook
to desred temperatiure. about | min-
ute more for medium rare. Transfer
Iiver Lo paper towels and repast with
remaning clardied butter, bver, and
unsalted butter. Add lemon juice to
pan, along with parsiey and cemain-
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ng garlic. Stir to combine, To serve
divide potatoes between 4 sery-
ing plates, Top potatoes with liver
and garnish with bacon. Spoon pan
sauce over liver and sprinkle with

flewr de se

Pairing note: The richness of lives
calls dor rich Bordeaux, like Chiteau
Cardonne Haut Medoc 2005 (525)
A mediam bodied, ssmooth, balanced
wing with black fruit and anise on the
nose and hints of cocoa on the finssh
M P

JOUES DE BOEUF CONFITES
(Braised Beef Chevbs)
SERVES &

At Le Bistrot Payu! Bert, chef Thierry
Laurent transforms bee! cheeks, a
humble, relatively tough cut, into a
meltingly tender entrée (pictured
on page 80) by hst marinating the
beef in 2 heady mexture of red wine
and aromatic berbs and then brais-
ing it for four hours in the marinade
until the meat becomes supple and
fork-tender

4 Ibs. beef cheeks or beef chuck,
trimmed
choves garlic, smashed
sprigs fresh thyme
750-m botthe dry red wine
bay leat
onion, chopped
i celery, chopped
whale clove
Kosher salt and freshly ground
black pepper, to taste
tbsp. unsalted butter
cups beef or veal stock
calf's foot (about 1/ Ibs.)
oz. button mushrooms,
stemmed, halved, and
steamed
5 oz bacon, cut into /4" cubes
and cocked until crispy
4 oz large pasta, preferably
conchiglioni or large shells,
cooked al dente
20 pear! onions, steamed and
peeled
& small carrots, steamed
2 1bsp. minced flat-leaf parsiey,
for garnish
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© Put beet cheeks, garlic, thyme.
wine, bay leaf, onion, celery, and
clove im0 & bow!; cover and refriger-
e 12 days. Transfer bee! cheeks 1o
2 plate, reserving marinade, Pat boef
chaeks dry and season with salt and
pepper. Melt butter in a 6-gt. Dutch
oven over medium-high heat. Working
in batches, add beef cheeks and cook,
turning, until browned, about 8 min-
utes. Transfer beef cheaks to 2 plate.

© Heat oven 10 325" Add reserved
marinade to pot along with beef
stock and calt's foot; boil for 5 min-
utes. Nestle beel cheeks in liguid and
cover themn with a sheet of parchment
paper cul 1o it the inside of the pot.
Cover pot, transtér 1o oven, and cook,
turning beef cheeks every hour, until
tender, about 4 hours.

© Using a sdotted spoon, transter beel
cheeks 10 a plate and cover with alu-
minum foil, Skim fat from swurface of
cooking liquid. Set a fine strainer over
a 2-9t. saucepan and strain cooking
liquid, dscarding solids, Bring to a boil
over high heat and reduce until Siguid
has thickened and coats the back of &
spoon, about 15 minutes.

© Transfer beef cheeks to a clean
Dutch oven. Pour sauce over bee!
cheeks and add mushrooms, bacon,
pasty. onions, and carrots. Cover pot
and bake until vegetables and beef
are warmed theough, about Y0 min-
utes. Serve hot and garnished with
parsiey.

Pairing note: A hearty cish such as this
calls for a dack, well concentrated wine
ke the P. Amadieu Romane Machotte
Gigondas 2007 ($24). with its nose of
plum, cherry, and spice. —M P

PAVES DU MAIL
(Pan-Frind Stecks with Mustond
Cream Souce)

SEAVIS 4
The crispy bits and wices feft in 2 skil-
fet after frying steaks make a delicious
base for a creamy, cognac-laced pan
sauce (pictured oo page 67). We based
this recipe on cne in Daniel Young's The

SAVEUR.COM

Bitros Beasseries, and Wine Bors of Paris
(HarperColling, 2006),

4 8-10-cz. Nlat iron steaks, cut
horizontally without the con-
mective tissue
Kosher salit and freshly ground
black pepper, to taste

1 thsp. unsalted butter

1 tbsp. canola oil

5 thsp. cognac or brandy

/4 cup heavy cream

1/:  thsp. Dijon mustard
1 thsp. minced flat-leal parsiey

© Season stoaks with salt and pepper.
Heat butter and ol in a 12° cast-iron
skiliet over medium-high heat, Add
steaks and cook, turning once, until
browned and cooked 1o desired tem-
perature, sbout 6 minutes for medium
rare. Remowe pan from heat. Transfer
stesks to 4 warm plates and pour off
and dscard all but 1 thep. fat,

© Add 4 Ve thsp, cognac to pan and
stir, scraping beowned bits from the
bottomn with a wooden spoon. Return
pan to medium-high hest and cook
for 20 seconds, Add croam and mus-
tard, season with salt and pepper, and
coak, stirring vigoroussy, until sauce
just comes tagethes. Stir in remalning
COENAC and PoUr sauce over stesks.
Serve steaks gamished with parsiey
and black pepper.

Pairing note: Mastly carignan and
mourvédre, the Lioco Indica Men-
docing Red Wine 2008 ($19) has a
smoky berry flavor that offsets the
richness of the steak.

POULET ROTI
(Roayt Chicken)
SERVES 2-4

Roasted to perfection and served
with rich pan juices and crisp water-
cress, UAmi Lowvis's roast chicken is
bistro food at its best Patricia Wells
included a version of this dish in 8is-
tro Cooking (Workman, 1989) and
recommends rubbing the chicken
with goose, duck, or chicken fat be-
fore roasting it to achieve 3 golden
brown crust

1 3-4.R. chicken, liver, gizzard,
heart, and neck reserved

4 thsp. rendered poultry fat or
butter
Kosher salt, to taste

4 thsp. unsalted butter

1 bunch watercress, stemmed

© Heat oven to 425° Pat chicken dry
and smear all over with 1thsp. poultry
fat. Season skin and cavity with salt
and stoll cavity with lwver, gizzard,
heart, and neck, Tie legs together
with kitchen twine. Transfer chicken
to 2 roasting pan. Melt remaining
poultry fat Roast chicken, basting
with {at occasionally, until an instant-
read thermoemeter inserted into the
deepest part of a thigh (withow
toucheng the bone) reads 160°, about
1Y/ hours.

© Using paper towels, hoid chicken
nock side up and pour any juices
from cavity imo toasting pan. Trans-
fer chicken to a platter and let rest
for 10 minutes. Set roasting pan on
two burners over high heat. Add but-
ter and 3 thsp. water to roasting pan
and cook, scraping up any browned
bits on bettomn of pan and stirring
often to make a loose sauce, about
Sminutes.

© Toserve, carve chicken into 4 pieces
and transter to 3 warmed platter. Pour
shuce over chicken and arrange water-
cress around chicken

Pairing note: With a dish as simple
and classic as roast chicken, » wine
St this, with a juicy cherry flavor and
hint of spece, ke the Domaine Thénao
Cellier aux Moines Givry 2007 ($28)
from Burgundy, is a great pairing.

TENDRON DE VEAU AVEC
ARTICHAUTS
(Beaised Viea! lrecst with Artichoker)
SERVES ¢

Wa based the recipe for this elegant
braise of caramelzed veal ribs served
with sautéed artichoke hearts (pic-
furéd on page 74) on one from chef
Frédéric Thevenet of Aux Lyonnais
To make It, ask your butcher to cut a

NO. 15y

bone+in veal breast into six indwidual
tibs and reserve the trimmings (for
moce information, see page 107).

1 bone-in breast of veal cut into
6 ribs (about 6 1bs.), plus trim-
mings
Kosher salt and freshly ground
black pepper, to taste
thsp. unsalted butter
thsp. extra-virgin olive oil
cloves garlic, mnpecled and
lightly crushed
sprigs fresh thyme
fresh sage leaves
yellow calons, chopped
ribis celery, chopped
speig of fresh rosemary
bs. tomatoes, quartered, or
two 28-02. cans whole peeled
tomatoes, drained
cups white wine
cups veal stock
4 large trimmed artichoke hearts
with stems
Juice of 1 lemen
4 scallions, green parts only,
thinly sliced, for garnish

PauNnBUL Naa

aow

© Heat oven to 275", Season veal with
salt and pepper. Tie each rib crosswise
with threg longths of kitchen twine
spaced 17-2° apart and trim excess
twine with scissors. Melt butter and
2 tbsp. oil in an 8-qt. Dutch aven
over medium-hagh heat. Working in
batches, add veal ribs and trimmings
and cook, turmning cccasionally, until
well browned. Transfer veal to a plate.
teserving Hguid in pot.

©OReturn pot to mediam-high heat,
add garllc, thyme, sage, onions, cel-
ery. and rosemary and cook, stitring
occasionally, until browned, about
10 minutes. Add tomatoes and cook,
stirring. for S minutes. Add wine and
bodd untd reduced to 1 cup, about 10
minutes, Add reserved veal ribs and
trimmings, and any ices from the
plate, along with veal stock. Bring to
a simmer, cover, and bake until veal is
tender, about 2 hours

© Trantier veal to an aluminum foil-
bined baking sheet; set aside. Skom fat
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from surface of cocking hquid. Set a
fine strainer over a 2-gt. saucepan,
strain cooking liquid Resarve gariic
and discard remaining solids. Bring
cocking liguid to a boil, reduce heat
o medium- high, and senmer until lig-
wd has thickened and coats the back
of 3 spoon, sbout 30 minutes, Season
sSauce with salt; keep warm

© Meanwhile, put artichokes and
lemaon juice in a large pot of salted
water. Bring 10 & boil, reduce hest
to mediem-low, and simmer wntil
artichokes are just tender, 12-15 min-
utes. Drain artichokes and let cool:
slice lengthwise into /" thick strips.
In 8 127 skiflet, heat remaining ol
over modium heat. Add artichokes
and sauté untl golden brown, about
S minutes. Remaove pan from heat
and season artichokes with salt
beep warm,

©7To serve, heat oven to broll and
arrange 3 rack 6" trom broder eloment

SAVEUR.COM

Brush veal with some of the ssuce.
transier to oven, and beoll until cara.
melized, 3-5 minutes. Using a spatula,
divide veal between 6 serving plates
and 5poan some of the sauce aver
top of each. Arrange artichokes and
reserved garlic acound veal and gas-
mish with scallons.

Pairing note: Sandalwood and tart
cherry llavors n the Littora The Haven
Sonoma Coast Pinot Nowr 2007 ($50)
pair beautdully with the tender veal

TURBOT AUX BEURRE
BLANC
(Gritegt Tarbot with Wiite Wine and
Butrer Sauce)
SERVES 2
Turbot, a Hatfish found in the North
Atlantic, is grilled and generously
sauced with a classic accompaniment
of bewrre blanc at Allard. We've sim-
pified the dish (pictured on page 69)
to accommadate flets of sole, fluke,
o¢ Nlounder.

10 thsp. unsalted butter, cubed
and chilled

1 large shaliot, minced

Vs cup white wine

1 bayleaf

1 sprig thyme

¥s cup plus 2 thep. heavy cream
Kosher salt and freshiy ground
black pepper, to taste

2 7-10-0z. boneless, skinless
filets of turbot, sole, fluke, or
flounder

Ve cup flour
Minced flat-iea! parsiey, to
garnish
Lemon wedges, for serving

© Heat 2 thep. butter in 2 10" shitet
over medium heat until ightly beowned.
Add shallots ard cook, stirring occa
sionally, until soft, about 5 minutes,
Add wine. bay leaf, and thyme; cook
until wine has almost evaporated.
about 10 minutes Add cream; cook,
stirring cccasionally, untl reduced by
hall, about 4 mnutes. Discard bay leal

P 85

and thyme; remove pan from heat. Add
5 thsp, butter in smad batches, whisk-
ing until sach batch melts and sauce is
smooth before adding the next. (For a
smoother ssuce. set a fine strainer over
& smad giidiet and strain bourro blane.
If you like ) Season sauce with salt and
pepper, cover, and keep warm,

© Melt remaining butter in a 12 skil-
let over medium-high heat until foamy,
Season filets with salt and pepper. Put
flour on a plate; dredge filets in floye,
shaking off excess, and transfer to
skillet; cook, basting with butter and
tmning once, until filets are browned
and cooked through. about § minutes.
Using 2 metal spatula, transter lish to
2 warm serving plates and spoon over
reserved beurre blanc, Gasnish with
parsley; serve with lemon wedges.

Pairing note: With a harmoay of cit-
rus and stone fruits, the Sancerre
Domaine Batland 2009 (320) is an
elegant match lor this fish



