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SOUPE A

L"OIGNON GRATINEE

(Fremch Onion Soup)

SERVES 8

*

A TRADITIONAL early-moming restorative  menus all over France (and the U.S,). Gruyere
for workers at the old Leg Halles marketin - was probably first added in the Savoie region,
Paris, this rich soup has found its way onto  where the cheese is often used in cooking.

6 thsp. butter

1 thp. olive oil

3 lbs. medinm yellow onions,
peeled and thinly sliced

1 tsp. sugar

Salt

1 thp. flour

8 cups beef stock (see page 17)

2 cups dry white wine

Freshly gronnd black pepper

1 baguette
1 b, gruyére, shredded

1. Melt 3 thsp. of the butter and the oil in a large heavy

pot over medium-low heat. Add onions, cover, and cook,
stirring occasionally, undl soft and translucent, about 20
minutes. Increase heat to medium-high, uncover, add the
sugar, and season to taste with salt. Sauté, stirring often,
until onions are very soft and a deep golden brown.

2. Reduce heat to medium, sprinkle in flour, and cook,
stirring constantly, for 2-3 minutes. Add abour 2 cups of
stock and stir to blend, then add remaining 6 cups of stock
and the wine. Season to taste with salt and pepper and
simmer for about 30 minutes. Adjust seasonings.

3. Preheat oven to 425°. Meanwhile, slice the bread into
at least 8 thick slices. Burter both sides of the bread with
the remaining 3 thsp. of butter, then toast unnl golden
brown on both sides in the oven,

B, Place a slice of toast in cach of 8 ovenproof bowls,
then fill bowls with the onion soup. Spread a thick layer
of cheese on top of soup. Set bowls in 2 baking pans,
place in the oven, and bake until cheese has browned.
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SOLE MEUNIERE

(Sole Sautéed in Butter)

SERVES 4
*

THE TERM solis falsely applied to several  best-known vasiety is dover sole. To filet the fish,
species of flounder in the United States. True  trace backbone with a knife, cutting through to
sole can be found only in Europe, where the  bone, then lift flesh off. Gently lift out bone.

4 14-03. whole dorer sole
Sait and freshly ground
black pepper
Flour
I cup clarified butter (see
page 19)
I large russet potato,
peeled and thickly sliced
16 thsp. (2 sticks) butter
Juice of 2 lemons

1. Cut off head and fins of sole with sharp kitchen scissors. Scrape
scales from the white-skinned side (bottom) of the fish with a large
wide knife. On dark side of fish, score skin just above the tail with
a sharp knife, then, holding the fish by the tail with one hand, use
the other to peel off the dark skin all at once, If the skin carches, use
a sharp knife to free it from the flesh, (There is no need to skin the
other side.) Wipe fish with a damp kitchen towel, taking care to wipe
away any blood. (To spare yourself these steps, ask vour fishmonger
to give the fish to you pan-ready.) Pat dry, season to taste with salt
and pepper, and dredge in flour, shaking off any excess.

2. Pour ¥: cup clarified butter into each of 2 large skillets set
over medium-high heat. When butter is just smoking, after about
3 minutes, place 2 fish, white side down, in each pan. Immediately
place a slice of raw potato under tail of each fish to raise thin end
of sole up from the heat and help prevent overcooking, Brown
fish, about 3—4 minutes on cach side, pressing down on fish witha
spatula and basting continually with butter. Add 2 thsp. of the regu-
lar butter to each pan, season to taste with salt and pepper, and baste
for 1 more minute. Transfer to serving platter and keep warm,

3. Melt remaining 12 thsp. of the regular butter in a small skillet
over high heat. Swirl pan over heat until butter foams and tums
light golden. Whisk in lemon juice and pour over sole, coating
them completely. Serve fish on a plater garnished with lemon
and fresh herbs, if vou like.
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PoussiN VALLEE

D'AUGE

(Baby Chicken with Calvados and Cream)

SERVES 6

*

CALVADOS, the famed apple brandy from  preparation is named for the best calvados-
Normandy, is distilled from cider just as  producing region, The recipe can be adapted
cognac is from wine. This classic Norman  for larger chickens, other fowl, and pork.

6 poussins or cormish
game bens (see page
18)

Salt and freshly ground
black pepper

4 thip. unsaited butter,
softened

2 cups pearl onions

Vs cup calvados

Y4 cup heavy eream

1. Preheat oven 1o 400°, Rub poussins inside and out with a gener-
ous amount of salt and pepper.

2. To rruss poussins, fold wing tips back beneath shoulders (drum-
sticks should fit snugly against the tip of breastbone) and hold in
place by tying legs together with kitchen twine.

3. Rub birds with burter and arrange in a roasting pan so that they
do not touch. Scarter unpeeled onions around birds, then place pan
in lower third of oven and cook for at least 43 minutes, basting
several imes. Prick fat part of drumstick on 1 bird after 43 minutes;
if juice runs clear, the birds are done.

&, Transfer poussins and onions to a serving platter. Place the roast-
ing pan on top of the stove and bring the pan drippings to a boil
over medium-high heat, scraping with a wooden spoon 1o loosen
any browned bits stuck to the bottom of the pan. Warm calvados in
& small pot, then add to pan juices and carefully ignite with a kitchen
march, keeping a large pan lid nearby to extinguish flames if neces-
sary, When flames die our, stir in cream and continue to reduce sauce
until thickened, about 5 minutes. Adjust seasonings as needed. Untie
twine and discard. Pour sauce over and around poussins,
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GRATIN DAUPHINOIS

(Patatoes Baked in Milk and Cream)

SERVES 6

*

A GRATIN IS SIMPLY A DIsH whosctop  the quality of its milk and cream, as well as
is browned in the oven. This one takesits name  for its potatoes. Adaptations of this dish may
from the Dauphiné, a region that stretcheas  include such other ingredients as gardic, butrer,
from Savoie to Provence and is renowned for  cheese, eggs, and even slices of black truffle.

2 lbs. large russet potatoes, peeled
and thinly sliced

145 cups whole milk

1% cups heavy cream

Salt and freshly ground black
pepper

Freshly grated nutmeg

1. Preheat oven to 275° Arrange layers of slightly over-
lapping porato slices in an 8-cup gratin or baking dish.
Mix rogether milk and cream in a bowl, then pour over
potatoes to cover completely (use a little more cream or
milk if necessary). Bake for 1% hours.

2. Increase heat to 400°, Remove pan from oven and
generously season top of potatoes with salt, pepper, and
nutmeg. Return pan to oven and cook until brown and
bubbling, about 30 minutes more.



TIPS AND TECHNIQUES
BEEF STOCK
MAKES ABOUT 2 QUARTS

@

STOCKS ARE THE “fonds de cuisine” in a
French kitchen—Iliterally, the very foun-
dations of cooking. Stocks give texture,
richness, and real depth of flavor. If meat
and bones are browned first with the veg-

etables, as in this recipe, the result will be a

and even richer in flavor than a fond blane,
or white stock, made without browning.
This beef stock is a classic building block
for many rradinonal French dishes, such as
soupe a I'oignon gratinée (see page 7). The
most important ingredient here is patience:

fond brun, or brown stock—darkerin color  long, slow cooking is essential.

1. Prehear oven to 375°,

Brush beef bones with 1 thsp.

6 lbs. beef bones (shin, oxtdil,
and meck)

2 thsp. vegetable oil

Salt and freshly ground black
pepper

2 thsp. tomato paste

2 carrots, scrubbed and coarsely
4‘/)0}1[»'1/

4 stalks celery, coarsely chopped

2 mediune yellow onions, balved

2 leeks, itrimmred, washed, and
coarsely chopped

2 whole cloves

8 cloves garlic, pecled and
lightly crushed

! cup red wine

Bouguet garni (see bax;, facing

page)

oil, season generously with
salt and pepper, put into a
large roasting pan, and roast
until just browned, about 30
minutes. Smear tomarto paste
over bones and roast for 20
minutes more, Toss carrots,
celery, onions, leeks, cloves,
and garlic with remaining oil
and add to pan with bones.
Roast for 20 minutes more

2. Transfer bones and vegetables 1o a large stockpot. Deglaze
roasting pan on stovetop over medium heat with red wine, scrap
ing browned bits from bottom of pan, then pour juices into
stockpot. Add bouquet gami and cover with 5 quarts water. Bring
to a boil over high heat, then reduce heat to low and simmer,
uncovered, until stock is reduced by two-thirds, about 4 hours,
occasionally skimming off any foam thar rises to the surface.

3. Strain stock and discard solids. Transfer stock o a bowd, cover
with plastic wrap, and refngerate for ar least 4 hours or ovemight.
Remove and discard fat that has formed on surface. Stock may
be stored in the refrigerator for up to 3 days orin the freezer for
up to 6 months.
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La Vraie Vinaigrette

HAT about the French and their
mastery of vinaigrette? It often begins in
the salad bowl—a large wooden one, pret
erably. Burgundian cook Manelle Gnivor (see page
- ‘.‘,E' ‘ l!:,'\i!l,"-'~"|_' 1O thet in the b.'"lfY‘.-I'i'l vr!'Y"\».

bowl, then puts her greens on top and tosses the

lad at the table just before serving. The French
R food editor Melissa Ha
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mother of SAVE( milton

salt, and pepper into a coarse paste in the bowl be
fore mixing in dijon mustard, red wine vinegar, and

ive ot faboy She oo h'||~« het ;'_'n‘.x'l-»l.ul

T:h_' salad "L'| rat the l:z:'l\ . Ano I'L‘I oap

rrandmother’s trick”, actuallv—for smooth and

scious dressing is to begin vour dressing by dis

solving a little potato starch in some boiling water,

then add mustard, vinegar, and olive ol

CHICKEN LITTLE

n France, where chickens are
I classified according to weight,
method of rearing, and age at
slaughter, a poussin is a chicken that is
killed at the age of about four weeks and
waighs about a pound. It has delicately fla-
vored flesh and is ideal for broiling, grill-
ing, or roasting. (Long-cooking methods,
like stewing, tend to turn poussins dry and
stringy.) Poussins are available in the US.,
but if you can't find them, the best substi-
tute would be the small North American
cornish game hen—bred from the plym-
outh rock hen and the white cornish game
cock. This tasty little bird is slaughtered at
a slightly later age than the poussin and is
larger, both because of its age and because
of its accelerated feeding program. It can
weigh up to two pounds, and cooking time
must be adjusted accordingly.




