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Bouillabaisse 
( F r en c h  P r ov en c al seaf ood  st ew )  
 
S e r v i n g s :  6 -8 
 
In g r e d i e n t s :  
 
S o u p  
O i l ,  o l i v e  1 / 4  c  
O n i o n  c h o p p e d  1  e a  
C e l e r y  c h o p p e d  2  r i b s  
G a r l i c  c r u s h e d  4  c l o v e s  
F i s h  b o n e s  2 -3  l b s  
W a t e r  2  Q  
W h i t e  w i n e  ( o p t .)  1  c  
To m a t o e s  c h o p p e d  1  l b  
O r a n g e  p e e l  n o  p i t h  1  p i e c e ,  a b o u t  2 -3 "  l o n g  
P a r s l e y  6 -8 s p r i g s  
B a y  l e a f  1  e a  
Th y m e ,  f r e s h  o r  d r y  2  s p r i g s  o r  1  t  
F e n n e l  b u l b ,  o r  d r i e d  f e n n e l  s e e d  ( o p t .)  c h o p p e d  1  b u l b  o r  1  t  
S a f f r o n  ( o p t .)  1  p i n c h  
S a l t  2  t  
P e p p e r c o r n s  6 -8 e a  
F i s h  &  s e a f o o d  5 -6  l b s  
 
R o u i l l e  
P e p p e r ,  r e d  b e l l  r o a s t e d ,  p e e l e d ,  s e e d e d  1  e a  
P o t a t o  c o o k e d ,  p e e l e d  1  e a  
P e p p e r ,  h o t  c h i l e  s e e d e d ,  m i n c e d  1  e a  
G a r l i c  c r u s h e d  4  c l o v e s  
B a s i l ,  f r e s h  c h o p p e d  2  T 
B r o t h  f r o m  a b o v e  1 / 4  t o  1 / 3  c  
S a l t  &  p e p p e r  t o  t a s t e  
O i l ,  o l i v e  1 / 4  c  
F r e n c h  b r e a d  s l i c e d ,  t o a s t e d  2 -3  p c s  p e r  p e r s o n  
 
Directions:  
I n  a  l a r g e  p o t  o r  D u t c h  o v e n ,  h e a t  t h e  o l i v e  o i l  o v e r  a  m e d i u m  f l a m e . 
A d d  t h e  o n i o n s  a n d  c e l e r y ,  a n d  s a u t é  s l o w l y  t i l l  o n i o n s  a r e  w i l t e d  a n d  t r a n s l u c e n t . 
A d d  t h e  s e c o n d  s e t  o f  i n g r e d i e n t s  a n d  b r i n g  t o  a  s i m m e r . 
S i m m e r  f o r  3 0 -4 0  m i n u t e s . 



S t r a i n  t h e  b r o t h ,  a n d  a d j u s t  s e a s o n i n g .  
( R e c i p e  c a n  b e  p r e p a r e d  u p  t o  t h i s  p o i n t  a n d  t h e  b r o t h  k e p t  i n  t h e  f r i d g e  t i l l  n e e d e d .)  
M e a n w h i l e  m a k e  t h e  r o u i l l e . 
P u r e e  t h e  f i r s t  s e t  o f  i n g r e d i e n t s ,  u s i n g  j u s t  a  l i t t l e  o f  t h e  b r o t h ,  
i n  a  b l e n d e r  o r  f o o d  p r o c e s s o r .  
W i t h  t h e  b l e n d e r  o r  p r o c e s s o r  r u n n i n g ,  g r a d u a l l y  p o u r  i n  t h e  o l i v e  o i l . 
Th i n  o u t  t h e  s a u c e  a  l i t t l e  w i t h  t h e  r e s t  o f  t h e  b r o t h . 
S a u c e  s h o u l d  r e m a i n  t h i c k ,  h o w e v e r . 
P l a c e  i n  a  s a u c e  b o a t  o r  s m a l l  b o w l . 
B r i n g  t h e  b r o t h  t o  a  s i m m e r  a g a i n  o v e r  m e d i u m  h e a t . 
A d d  t h e  f i s h  a n d  s e a f o o d  i n  b a t c h e s ,  s t a r t i n g  w i t h  t h e  f i r m e s t  f i s h  f i r s t  a n d  e n d i n g  w i t h  
t h e  m o s t  d e l i c a t e  s e a f o o d . 
S i m m e r  u n t i l  a l l  t h e  f i s h  a n d  s e a f o o d  i s  c o o k e d  t h r o u g h ,  a b o u t  1 0  m i n u t e s . 
P l a c e  t h e  t o a s t e d  b r e a d  i n  t h e  b o t t o m  o f  e a c h  i n d i v i d u a l ' s  b o w l . 
P l a c e  a  p i e c e  o f  e a c h  o f  t h e  t y p e s  o f  f i s h  a n d  s e a f o o d  o v e r  t h e  b r e a d  i n  e a c h  b o w l ,  
a n d  s p o o n  t h e  b r o t h  o v e r  a l l . 
P a s s  r o u i l l e  a t  t h e  t a b l e  f o r  e a c h  g u e s t  t o  s t i r  i n t o  t h e  b o u i l l a b a i s s e . 



Chicken in Red Wine with O nio ns ,  M u s hr o o m s  a nd B a co n:  
Co q  A u  V in 
 

Recipe courtesy Julia Child, Mastering the Art of French 
Cook ing, V olum e O ne, Alfred A.  K nopf, 1 9 9 5  
 
T his popular dish m ay b e called coq  au Cham b erlain, coq  au Riesling, or coq  au 
w hatev er w ine you use for its cook ing.  I t is m ade w ith either w hite or red w ine,  
b ut red is m ore characteristic.  I n France it is usually accom panied only b y parsley 
potatoes;  b uttered green peas could b e included if you w ish a green v egetab le.  
S erv e it w ith a young, full-b odied red B urgundy, B eauj olais or Cotes du Rhone.  
 
Ingredients: 
3  to 4 -ounce chunk  lean b acon 
2  tab lespoons unsalted b utter 
2  1 / 2  to 3  pounds frying chick en, cut into pieces 
1 / 2  teaspoon salt, plus additional for seasoning 
1 / 8  teaspoon pepper, plus additional for seasoning 
1 / 4  cup cognac 
3  cups young, full-b odied red w ine, such as B urgundy, B eauj olais, 
Cotes du Rhone, or Chianti 
1  to 2  cups b row n chick en stock , b row n stock  or canned b eef b ouillon 
1 / 2  tab lespoon tom ato paste 
2  clov es m ashed garlic 
1 / 4  teaspoon thym e leav es 
1  b ay leaf 
1 2  to 2 4  B row n-B raised O nions, recipe follow s 
1 / 2  pound S auteed Mushroom s, recipe follow s 
3  tab lespoons all-purpose flour 
2  tab lespoons softened b utter 
Fresh parsley leav es 
 
D irec tio ns: 
Rem ov e the rind and cut the b acon into lardoons 
( rectangles 1 / 4 -inch across and 1 -inch long) .  
S im m er for 1 0  m inutes in 2  q uarts of w ater.  
Rinse in cold w ater.  D ry.  
I n a heav y large heav y b ottom ed casserole or D utch ov en,  
saute the b acon slow ly in hot b utter until it is v ery lightly b row ned 
( tem perature of 2 6 0  degrees F for an electric sk illet) .  
Rem ov e to a side dish.  
D ry the chick en thoroughly.  
B row n it in the hot fat in the casserole.  
( 3 6 0  degrees F for the electric sk illet. )  
S eason the chick en w ith salt and pepper.  
Return the b acon to the casserole w ith the chick en.  
Cov er and cook  slow ly ( 3 0 0  degrees F)  for 1 0  m inutes, turning the chick en once.  
U ncov er, and pour in the cognac.  



Av erting your face, ignite the cognac w ith a lighted m atch.  
S hak e the casserole b ack  and forth for sev eral seconds until the flam es sub side.  
P our the w ine into the casserole.  
Add j ust enough stock  or b ouillon to cov er the chick en.  
S tir in the tom ato paste, garlic and herb s.  
B ring to a sim m er.  
Cov er and sim m er slow ly for 2 0  to 2 5  m inutes, or until the 
chick en is tender and its j uices run a clear yellow  w hen the m eat is 
prick ed w ith a fork .  
Rem ov e the chick en to a side dish.  
W hile the chick en is cook ing, prepare the onions and m ushroom s.  
S im m er the chick en cook ing liq uid in the casserole for 1  to 2  m inutes, 
sk im m ing off fat.  
T hen raise the heat and b oil rapidly, reducing the liq uid to ab out 2  1 / 4  cups.  
Correct seasoning.  Rem ov e from  heat, and discard b ay leaf.  
B lend the b utter and flour together into a sm ooth paste ( b eurre m anie) .  
B eat the paste into the hot liq uid w ith a w ire w hip.  
B ring to the sim m er, stirring and sim m er for 1  to 2  m inutes.  
T he sauce should b e thick  enough to coat a spoon lightly.  
Arrange the chick en in a casserole, place the m ushroom s and onions 
around it and b aste w ith the sauce.  
I f the dish is not to b e serv ed im m ediately, 
film  the top of the sauce w ith stock  or dot w ith sm all pieces of b utter.  
S et aside uncov ered for no longer than 1  hour or cool, 
cov er and refrigerate until needed.  
S hortly b efore serv ing, b ring the casserole to a sim m er, 
b asting the chick en w ith the sauce.  
Cov er and sim m er slow ly for 4  to 5  m inutes, until the chick en is heated through.  
S erv e from  the casserole, or arrange on a hot platter.  
D ecorate w ith sprigs of parsley.  
 
B ro w n-B ra ised O nio ns: 
1  1 / 2  tab lespoons b utter 
1  1 / 2  tab lespoons oil 
1 8  to 2 4  peeled w hite onions, ab out 1 -inch in diam eter 
1 / 2  cup b row n stock , canned b eef b ouillon, dry w hite w ine, red w ine, or w ater 
S alt and pepper 
Medium  herb  b ouq uet:  4  parsley sprigs, 1 / 2  b ay leaf and 
1 / 4  teaspoon thym e tied in cheesecloth 
 
W hen the b utter and oil are b ub b ling in the sk illet, add the onions and saute ov er 
m oderate heat for 1 0  m inutes, rolling the onions ab out so they w ill b row n as ev enly 
as possib le.  B e careful not to b reak  their sk ins.  Y ou cannot ex pect to b row n them  
uniform ly.   
 
B ra ise th em  a s f o l l o w s: 
P our in the stock , season to taste, and add the herb  b ouq uet.  
Cov er and sim m er slow ly for 1 5  to 2 0  m inutes until the onions are perfectly tender b ut 
retain their shape, and the liq uid has ev aporated.  



Rem ov e herb  b ouq uet.  
S erv e them  as they are.  
 
B a k e th em  a s f o l l o w s: 
T ransfer the onions and their sauteing fat to a shallow  b ak ing dish or casserole j ust large 
enough to hold them  in 1  layer.  
S et uncov ered in upper third of a preheated 3 5 0  degree F ov enfor 4 0  to 5 0  m inutes, 
turning them  ov er once or tw ice.  
T hey should b e v ery tender, retain their shape and b e a nice golden b row n.  
Rem ov e herb  b ouq uet.  
S erv e them  as they are.  
 
S a u teed M u sh ro o m s: 
2  tab lespoons b utter 
1  tab lespoon oil 
1 / 2  pound fresh m ushroom s, w ashed, w ell dried, left w hole if sm all, 
slice or q uartered if large 
1  to 2  tab lespoons m inced shallots or green onions, optional 
S alt and pepper 
 
P lace the sk illet ov er high heat w ith the b utter and oil.  
As soon as you see that the b utter foam  has b egun to sub side, indicating it is hot 
enough, add the m ushroom s.  
T oss and shak e the pan for 4  to 5  m inutes.  
D uring their saute the m ushroom s w ill at first ab sorb  the fat.  
I n 2  to 3  m inutes the fat w ill reappear on their surface, and the m ushroom s w ill  
b egin to b row n.  
As soon as they hav e b row ned lightly, rem ov e from  heat.  
T oss the shallots or green onions, if using, w ith the m ushroom s.  
S aute ov er m oderate heat for 2  m inutes.  
S auteed m ushroom s m ay b e cook ed in adv ance, set aside, then reheated w hen needed.  
S eason to taste j ust b efore serv ing.  



Boeuf Bourguignon 
 
Boeuf a  l a  Bourguignonne- - - Beef S t ew  in R ed  W ine,  w it h  
Ba c on,  O nions ,  a nd  M us h room s  
 
A s  i s  t h e  c a s e  w i t h  m o s t  f a m o u s  d i s h e s ,  t h e r e  a r e  m o r e  w a y s  t h a n  o n e  t o  a r r i v e  a t  a  
g o o d  b o e u f  b o u r g u i g n o n .  Ca r e f u l l y  d o n e ,  a n d  p e r f e c t l y  f l a v o r e d ,  i t  i s  c e r t a i n l y  o n e  o f  t h e  
m o s t  d e l i c i o u s  b e e f  d i s h e s  c o n c o c t e d  b y  m a n ,  a n d  c a n  w e l l  b e  t h e  m a i n  c o u r s e  f o r  a  
b u f f e t  d i n n e r .  F o r t u n a t e l y  y o u  c a n  p r e p a r e  i t  c o m p l e t e l y  a h e a d ,  e v e n  a  d a y  i n  a d v a n c e ,  
a n d  i t  o n l y  g a i n s  i n  f l a v o r  w h e n  r e h e a t e d .  
 
V e g e t a b l e  a n d  W i n e  S u g g e s t i o n s :  
B o i l e d  p o t a t o e s  a r e  t r a d i t i o n a l l y  s e r v e d  w i t h  t h i s  d i s h .  B u t t e r e d  n o o d l e s  o r  s t e a m e d  r i c e  
m a y  b e s u b s t i t u t e d .  I f  y o u  a l s o  w i s h  a  g r e e n  v e g e t a b l e ,  b u t t e r e d  p e a s  w o u l d  b e  y o u r  
b e s t  c h o i c e .  S e r v e  w i t h  t h e  b e e f  a  f a i r l y  f u l l -b o d i e d ,  y o u n g  r e d  w i n e ,  s u c h  a s  B e a u j o l a i s ,  
Co t e s  d u  R h o n e , B o r d e a u x -S t .  E m i l l i o n ,  o r  B u r g u n d y .  
 
F o r  6 p e o p l e  
 
P r e h e a t  o v e n  t o  4 5 0  d e g r e e s .  
 
Ingredients: 
6-o u n c e  c h u n k  o f  b a c o n  
9  t o  1 0  i n c h  f i r e p r o o f  c a s s e r o l e  3  i n c h e s  d e e p  
1  T b s p .  o l i v e  o i l  o r  c o o k i n g  o i l  
s l o t t e d  s p o o n  
3  l b s .  l e a n  s t e w i n g  b e e f  c u t  i n t o  2 -i n c h  c u b e s  
1  s l i c e d  c a r r o t  
1  s l i c e d  o n i o n  
1  t s p  s a l t  
1 / 4  t s p  p e p p e r  
2  T b s p  f l o u r  
3  c u p s  o f  a  f u l l -b o d i e d ,  y o u n g  r e d  w i n e  s u c h  a s  o n e  o f  t h o s e  s u g g e s t e d  f o r  s e r v i n g ,  
o r  a  Ch i a n t i  
2  t o  3  c u p s  b r o w n  b e e f  s t o c k  o r  c a n n e d  b e e f  b o u i l l o n  
1  T b s p  t o m a t o  p a s t e  
2  c l o v e s  m a s h e d  g a r l i c  
1 / 2  t s p  t h y m e  
a  c r u m b l e d  b a y  l e a f  
t h e  b l a n c h e d  b a c o n  r i n d  
1 8  t o  2 4  s m a l l  w h i t e  o n i o n s ,  b r o w n -b r a i s e d  i n  s t o c k  
1  l b .  q u a r t e r e d  f r e s h  m u s h r o o m s  s a u t é e d  i n  b u t t e r  
p a r s l e y  s p r i g s  
 
Instru c tio ns: 
R e m o v e  r i n d ,  a n d  c u t  b a c o n  i n t o  l a r d o n s  ( s t i c k s ,  i n c h  t h i c k  a n d  1 / 2  i n c h e s  l o n g ) .  
S i m m e r  r i n d  a n d  b a c o n  f o r  1 0  m i n u t e s  i n  1 / 2  q u a r t s  o f  w a t e r .  
D r a i n  a n d  d r y .  



S a u t é  t h e  b a c o n  i n  t h e  o i l  o v e r  m o d e r a t e  h e a t  f o r  2  t o  3  m i n u t e s  t o  b r o w n  l i g h t l y .  
R e m o v e  t o  a  s i d e  d i s h  w i t h  a  s l o t t e d  s p o o n .  S e t  c a s s e r o l e  a s i d e .  
R e h e a t  u n t i l  f a t  i s  a l m o s t  s m o k i n g  b e f o r e  y o u  s a u t é  t h e  b e e f .  
D r y  t h e  b e e f  i n  p a p e r  t o w e l s ;  i t  w i l l  n o t  b r o w n  i f  i t  i s  d a m p .  
S a u t é  i t ,  a  f e w  p i e c e s  a t  a  t i m e ,  i n  t h e  h o t  o i l  a n d  b a c o n  f a t  u n t i l  n i c e l y  b r o w n e d   
o n  a l l  s i d e s .  
A d d  i t  t o  t h e  b a c o n .  
I n  t h e  s a m e  f a t ,  b r o w n  t h e  s l i c e d  v e g e t a b l e s .  
P o u r  o u t  t h e  s a u t é i n g  f a t .  
R e t u r n  t h e  b e e f  a n d  b a c o n  t o  t h e  c a s s e r o l e  a n d  t o s s  w i t h  t h e  s a l t  a n d  p e p p e r .  
T h e n  s p r i n k l e  o n  t h e  f l o u r  a n d  t o s s  a g a i n  t o  c o a t  t h e  b e e f  l i g h t l y  w i t h  t h e  f l o u r .  
S e t  c a s s e r o l e  u n c o v e r e d  i n  m i d d l e  p o s i t i o n  o f  p r e -h e a t e d  o v e n  f o r  4  m i n u t e s .  
T o s s  t h e  m e a t  a n d  r e t u r n  t o  o v e n  f o r  4  m i n u t e s  m o r e .  
( T h i s  b r o w n s  t h e  f l o u r  a n d  c o v e r s  t h e  m e a t  w i t h  a  l i g h t  c r u s t . )  
R e m o v e  c a s s e r o l e ,  a n d  t u r n  o v e n  d o w n  t o  3 2 5  d e g r e e s .  
S t i r  i n  t h e  w i n e ,  a n d  e n o u g h  s t o c k  o r  b o u i l l o n  s o  t h a t  t h e  m e a t  i s  b a r e l y  c o v e r e d .  
A d d  t h e  t o m a t o  p a s t e ,  g a r l i c ,  h e r b s ,  a n d  b a c o n  r i n d .  
B r i n g  t o  s i m m e r  o n  t o p  o f  t h e  s t o v e .  
T h e n  c o v e r  t h e  c a s s e r o l e  a n d  s e t  i n  l o w e r  t h i r d  o f  p r e h e a t e d  o v e n .  
R e g u l a t e  h e a t  s o  l i q u i d  s i m m e r s  v e r y  s l o w l y  f o r  2  1 / 2  t o  3  h o u r s .  
T h e  m e a t  i s  d o n e  w h e n  a  f o r k  p i e r c e s  i t  e a s i l y .  
W h i l e  t h e  b e e f  i s  c o o k i n g ,  p r e p a r e  t h e  o n i o n s  a n d  m u s h r o o m s .  
S e t  t h e m  a s i d e  u n t i l  n e e d e d .  
W h e n  t h e  m e a t  i s  t e n d e r ,  p o u r  t h e  c o n t e n t s  o f  t h e  c a s s e r o l e  i n t o  a  s i e v e  s e t   
o v e r  a  s a u c e p a n .  
W a s h  o u t  t h e  c a s s e r o l e  a n d  r e t u r n  t h e  b e e f  a n d  b a c o n  t o  i t .  
D i s t r i b u t e  t h e  c o o k e d  o n i o n s  a n d  m u s h r o o m s  o v e r  t h e  m e a t .  
S k i m  f a t  o f f  t h e  s a u c e .  
S i m m e r  s a u c e  f o r  a  m i n u t e  o r  t w o ,  s k i m m i n g  o f f  a d d i t i o n a l  f a t  a s  i t  r i s e s .  
Y o u  s h o u l d  h a v e  a b o u t  2  1 / 2  c u p s  o f  s a u c e  t h i c k  e n o u g h  t o  c o a t  a  s p o o n  l i g h t l y .  
I f  t o o  t h i n ,  b o i l  i t  d o w n  r a p i d l y .  
I f  t o o  t h i c k ,  m i x  i n  a  f e w  t a b l e s p o o n s  o f  s t o c k  o r  c a n n e d  b o u i l l o n .  
T a s t e  c a r e f u l l y  f o r  s e a s o n i n g .  
P o u r  t h e  s a u c e  o v e r  t h e  m e a t  a n d  v e g e t a b l e s .  
 
( ' * )  R e c i p e  m a y  b e  c o m p l e t e d  i n  a d v a n c e  t o  t h i s  p o i n t .  
 
F o r  I m m e d i a t e  S e r v i n g :  
Co v e r  t h e  c a s s e r o l e  a n d  s i m m e r  f o r  2  t o  3  m i n u t e s ,  b a s t i n g  t h e  m e a t  a n d  v e g e t a b l e s  
w i t h  t h e  s a u c e  s e v e r a l  t i m e s .  S e r v e  i n  i t s  c a s s e r o l e ,  o r  a r r a n g e  t h e  s t e w  o n  a  p l a t t e r  
s u r r o u n d e d  w i t h  p o t a t o e s ,  n o o d l e s ,  o r  r i c e ,  a n d  d e c o r a t e d  w i t h  p a r s l e y .  
 
F o r  L a t e r  S e r v i n g :  
W h e n  c o l d ,  c o v e r  a n d  r e f r i g e r a t e .  A b o u t  1 5  t o  2 0  m i n u t e s  b e f o r e  s e r v i n g ,  b r i n g  t o  t h e  
s i m m e r ,  c o v e r ,  a n d  s i m m e r  v e r y  s l o w l y  f o r  1 0  m i n u t e s ,  o c c a s i o n a l l y  b a s t i n g  t h e  m e a t  
a n d  v e g e t a b l e s  w i t h  t h e  s a u c e .  



French Onion Soup 
 
R e c i p e  a d a p t e d  f ro m  J u l i a  C h i l d ,  " T h e  W a y  t o  C o o k  
 
Ingredients: 
1 / 2  s t i c k  b u t t e r 
1  t a b l e s p o o n  o l i v e  o i l  
8  c u p s  t h i n l y  s l i c e d  o n i o n s  ( a b o u t  2 -1 / 2  p o u n d s )  
1 / 2  t e a s p o o n  s a l t  
1 / 2  t e a s p o o n  s u g a r 
1  t a b l e s p o o n  f l o u r 
8  c u p s  h o m e m a d e  b e e f  s t o c k ,  o r g o o d  q u a l i t y  s t o re  b o u g h t  s t o c k  
1 / 4  c u p  C o g n a c ,  o r o t h e r g o o d  b ra n d y  
1  c u p  d ry  w h i t e  w i n e  
8  ( 1 / 2 -i n c h )  t h i c k  s l i c e s  o f  F re n c h  b re a d ,  t o a s t e d  
3 / 4  p o u n d  c o a rs e l y  g ra t e d  G ru y e re  
 
D irec tio ns: 
H e a t  a  h e a v y  s a u c e p a n  o v e r m o d e ra t e  h e a t  w i t h  t h e  b u t t e r a n d  o i l . 
W h e n  t h e  b u t t e r h a s  m e l t e d ,  s t i r i n  t h e  o n i o n s ,  c o v e r,  a n d  c o o k  s l o w l y  u n t i l  t e n d e r a n d  
t ra n s l u c e n t ,  a b o u t  1 0  m i n u t e s . 
B l e n d  i n  t h e  s a l t  a n d  s u g a r,  i n c re a s e  t h e  h e a t  t o  m e d i u m  h i g h ,  a n d  l e t  t h e  o n i o n s  b ro w n ,  
s t i rri n g  f re q u e n t l y  u n t i l  t h e y  a re  a  d a rk  w a l n u t  c o l o r,  2 5  t o  3 0  m i n u t e s . 
S p ri n k l e  t h e  f l o u r a n d  c o o k  s l o w l y ,  s t i rri n g ,  f o r a n o t h e r 3  t o  4  m i n u t e s . 
R e m o v e  f ro m  h e a t ,  l e t  c o o l  a  m o m e n t ,  t h e n  w h i s k  i n  2  c u p s  o f  h o t  s t o c k . 
W h e n  w e l l  b l e n d e d ,  b ri n g  t o  t h e  s i m m e r,  a d d i n g  t h e  re s t  o f  t h e  s t o c k ,  C o g n a c ,  a n d  w i n e . 
C o v e r l o o s e l y ,  a n d  s i m m e r v e ry  s l o w l y  1  ½  h o u rs ,  a d d i n g  a  l i t t l e  w a t e r i f  t h e  l i q u i d  
re d u c e s  t o o  m u c h . 
T a s t e  f o r s e a s o n i n g . 
D i v i d e  t h e  s o u p  a m o n g  4  o v e n p ro o f  b o w l s . 
A rra n g e  t o a s t  o n  t o p  o f  s o u p  a n d  s p ri n k l e  g e n e ro u s l y  w i t h  g ra t e d  c h e e s e . 
P l a c e  b o w l s  o n  a  c o o k i e  s h e e t  a n d  p l a c e  u n d e r a  p re h e a t e d  b ro i l e r u n t i l  c h e e s e  m e l t s  
a n d  f o rm s  a  c ru s t  o v e r t h e  t o p s  o f  t h e  b o w l s . 
S e rv e  i m m e d i a t e l y . 



Basic Duck a l'Orange 
 
6   S e r v i n g s  
 
Ingredients: 
1 w h o l e  5 -6  l b  d u c k  
1/ 2  c u p  r e d  w i n e  
1 t a b l e s p o o n  o r a n g e  z e s t  
1 t e a s p o o n  m i n c e d  g a r l i c  
3  t a b l e s p o o n s  v e g e t a b l e  o i l  
1 t a b l e s p o o n  s t a r c h  f r o m  w h i t e  f l o u r  
1 1/ 4  c u p s  s t r a i n e d  f r e s h  o r a n g e  j u i c e  
1 t a b l e s p o o n  h o n e y  
1/ 4  t e a s p o o n  g r o u n d  g i n g e r  
1/ 8  t e a s p o o n  p e p p e r  
1 c u p  p e e l e d  s e g m e n t s  o f  o r a n g e s  
 
D irec tio ns: 
P u n c t u r e  d u c k l i n g  g e n e r o u s l y  w i t h  f o r k ;  p l a c e  o n  r a c k  i n  r o a s t i n g  p a n .  
P o u r  m o s t  o f  t h e  r e d  w i n e  o v e r  d u c k l i n g  p i e c e s .  
R o a s t  i n  s l o w  o v e n  ( 3 2 5 F ) ,  b a s t i n g  o c c a s i o n a l l y ,  a l l o w i n g  2 5  m i n u t e s / p o u n d .  
I n  m e d i u m  s a u c e p a n ,  s a u t e  o r a n g e  p e e l  a n d  g a r l i c  i n  o i l .  
M i x  i n  f l o u r  u n t i l  s m o o t h .  
S l o w l y  a d d  o r a n g e  j u i c e ,  h o n e y  a n d  r e m a i n i n g  w i n e .  
S i m m e r  1 m i n u t e .  
M i x  i n  g i n g e r ,  p e p p e r  a n d  o r a n g e  s e c t i o n s ;  s i m m e r  5  m i n u t e s .  
S e r v e  h o t  s a u c e  w i t h  r o a s t  d u c k l i n g ,  a n d  a  C a b e r n e t  S a u v i g n o n  i f  p r e f e r r e d .  


