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  “In Notes on Cooking, Lauren Braun Costello and Russell Reich bring you indispensable advice, experience, and know-how of many great chefs. This handsome book is both inspirational and practical, and a superb addition to the library of any passionate cook.”


  – Daniel Boulud, Chef, Restaurant Daniel


  “Concise, focused, and sensible. Notes on Cooking is full of useful advice for young chefs. Well worth reading.”


  – Jacques Pépin, Chef, Cookbook Author, and PBS–TV Cooking Series Host


  “Notes on Cooking is exactly what it says it is: a short guide to an essential craft. There’s enough wisdom here to inspire any home cook or seasoned professional.”


  – Dan Barber, Executive Chef/Co–Owner, Blue Hill


  “I wish Notes on Cooking had been written about 35 years ago, when I started cooking professionally. It is an excellent source of level-headed, practical, and essential advice; an indispensable and wonderfully succinct compendium of knowledge for anyone, both veteran and novice, who is involved with food preparation.”


  – Michael Romano, Chef, Union Square Hospitality Group


  “Every cookbook should have this short book as a preface. It is the unmeasured recipe for the systematic, creative, and fun act of cooking. The message and guidance of this book is invaluable to all who dare to enter the delicious world of food preparation.”


  – Lidia Matticchio Bastianich, Host, LIDIA’S ITALY


  “An abundance of tips, ideas and caveats. The list of food adjectives is one I’ll refer to myself and the list of recommendations is indispensable. The food pairings are the most insightful I’ve ever seen. Work well done.”


  – James Peterson, Five–Time James Beard Award Winner


  “I love the short statements that lead to long reflections. They bring me back to basics that pare away the ‘nonsense’ in the kitchen.... Listen to the common sense of Notes on Cooking and you will find yourself a happier cook.”


  – Dorothy Cann Hamilton, Founder & Ceo, The French Culinary Institute


  “It’s amazing how much cooking wisdom, sense, and technique is crammed into this little book. It’s like Mom, James Beard and Julia Child, Harold McGee and Escoffier all together in the expurgated version.”


  – Gael Greene, Insatiable–Critic.com
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  Notes on

  Notes on Cooking


  by Lauren Braun Costello


  A recipe is like a road map. A road map shows you where to go and how to get there, but does not teach you how to drive. A recipe lists ingredients and quantities and what you need to do with them, but does not teach you how to cook. It is merely procedural and does not tell you how to select your ingredients, how to recognize quality, why to simmer instead of boil, when to adjust the heat, how to develop flavor, how to season a dish... or any of a hundred other considerations that compose how to think like a cook.


  While training under and later working with great chefs, I learned undisputed cooking truths applicable across time and culture that are seldom learned outside a professional setting — and rarely from a recipe book. Yet the cooking standards based on these long–held but not widely shared absolutes can help anyone become a better cook.


   Now I carry the lessons and standards of my teachers into every kitchen in which I cook. Chef Henri Viain reminds me always to “flag” a hot pan. Chef Sixto Alonso insists that no good sauce is made from water. My mentor, Chef Michel Nischan, impresses on me the highest standard for straining a stock: “Bone dry,” he keeps saying. “Bone dry.” And Master Chef André Soltner teaches me that simple presentation — where the cook’s hand is invisible — is a sign of refinement. These timeless culinary truths, codes of conduct, and simple gems of wisdom are as important to me as any procedure, implement, or ingredient.


  I alone am responsible for the soul and standards that I bring to the table. But I falter. As a student in his class, I once burned Chef Henri by failing to flag a hot pan. I have made sauce with water when I neglected first to check that I had enough chicken stock on hand. How did I learn that lesson about straining stock?The hard way, by leaving the last drop of stock on the wrong side of the chinois. And, oh, have I overgarnished!


  I confess my sins. Yet the standards remain. The lesson? The unfailing commitment of any serious cook is not to perfection, but to the idea of perfection, to excellence.


  With a deep desire to share this idea and to capture what I have come to understand to be true, to be of the highest standard, and of unchanging value, I wondered: How can I best communicate such sensibilities effectively?


  Russell Reich, a participant in one of my cooking series, had the answer. One day after class, he approached me with a copy of his previous book, Notes on Directing, and asked what I thought I could do with the topic of cooking using the “Notes” format. He explained the virtue of the approach: A note dares shamelessly to assert The Truth. It is not weighed down by prevarications or extraneous information; the fat is cut away and only the essence remains. “All gold, no rocks” is how one critic described it. I recognized immediately how the lessons I had learned and sought to teach could be expressed succinctly and boldly.


  When we began, I supplied the expertise from the cooking world, and Russell, director and writer that he is, provided both the sensibility of the book’s voice and the perspective of the reader. Students often have useful insights, however, and cooks can be pretty good at expressing themselves in all sorts of ways. That is how our collaboration evolved, and over time our roles became shared, even blurred. One might say the content of the book is an emulsion of the ingredients we each provided.


  We also intend Notes on Cooking to be a reduction. What remains is a concentration of the culinary craft. Adopt these prescriptions as your own, or defy them with conviction and purpose. Either way, you then will be meaningfully committed to the craft and will undoubtedly establish a few new standards of your own.


  October 2008


  More Notes on Notes on Cooking


  In addition to being of interest to the aspiring cook, this book will serve as a helpful stimulant to the experienced practitioner open to considering new perspectives or ways of working. It is also for the gourmand, epicure, gourmet, or gastronome who wishes to peer more closely into the hidden, alchemical process of cooking.


  This book aims to be short, as well as immediately useful or insightful. In general, it is an account of how to think and work like a cook, and it is meant to save time — the cook’s and everyone else’s. Used as a tool, it can be read in at least three directions:


  
    	
      A linear approach from start to finish tracks roughly through the cooking process, addressing the cook’s concerns in the general order they are likely to arise.

    


    	
      A random, pointillist approach is also appropriate. For instance, while on the way to the grocer or waiting for the dough to rise, open the book to wherever whimsy dictates and get a taste of just what might be needed for that day’s preparations.

    


    	
      A crisscross line of attack emerges by following the occasional cross–references from note to note. These connections reveal conceptual relationships and highlight larger themes that might not be readily apparent across relatively broad expanses of the material.

    

  


  There are no recipes here; those are easily found elsewhere in abundant quantity and high quality. In their place are the timeless and essential clarifications, distillations, reductions, concentrations, and extractions of cooking wisdom that great culinary experts have learned and practiced and passed on for decades, even centuries.


  We have given the book the voice of an assertive but encouraging instructor, one whose favorite words are “do this,” “don’t do that,” “always,” and “never.” We could have taken a milder, more suggestive approach, but better, we thought, to overshoot and provoke than to risk having all the impact of a marshmallow.


  Certainly it is appropriate to question the dogmatic assertions found here, to test them, debate them, hate them even. Our hope, though, is that the reader will have nearly an impossible time ignoring them.


  The reader, for example, will likely find contradictions within these pages (such as the conflicting directives to follow the recipe and to depart from it). But just as any cook must choose his or her tools and tactics every moment of each meal or service, the reader will have to discern when to apply a particular truth and when to be alert to its exceptions and contradictions.


  Like most things in life, cooking must be learned and understood not through words, but through practice. You must continually taste, touch, smell, look at, and listen to the food; your own senses and sensibilities will teach you more than will any book. The inevitable failures, delightful discoveries, and unanticipated rewards that arise from persistence, experimentation, commitment, and repetition are for you as a cook to earn on your own.


  We are what we repeatedly do. Excellence, then, is not an act, but a habit.


  Aristotle (384 BC—322 BC)


  Understanding the Recipe


  1. Read the recipe.


  Turn off the television, don’t answer the phone, just sit and read it through. Make a mental inventory of the sort of equipment you need, the cooking techniques required, the ingredients you have on hand. Note the stages of preparation, and get a sense of appropriate timings.


  2. Read it again.


  This time let your mind wander. Think about the finished look of the dish, the aromas, the flavors, the textures you want to create, and whether any questions you had the first time around are answering themselves.


  3. Read at least three similar recipes.


  Making boeuf bourguignon? Before you begin, study at least three ways to do it. Take, for instance, Craig Claiborne’s use of wine and cognac, Julia Child’s delayed use of aromatics (added halfway through the cooking process), and Richard Olney’s guidance on the right cut of meat (a gelatinous cut such as oxtail, shank, heel, or chuck).


  4. If it’s in the title, leave it alone.


  Don’t mess with core ingredients. Good recipes are designed around particular flavors. If you are considering a recipe of boeuf bourguignon and don’t care for beef or Burgundy wine, find a different recipe.


  5. Target the result more than the timing.


  The time noted might not be accurate. Consider the unfortunate possibility that the writer might not have tested the recipe, but the desired result is certain. If the recipe says “stir onions for 20 minutes until softened and browned,” and after 15 minutes the onions are soft and brown, stop. Note the time it takes you with your equipment and record that change for the next time you prepare the dish.


  6. Recognize that recipes are often compromises.


  Editors, considering the collective palate of the publication’s audience, sometimes urge recipe writers to tone things down for wider appeal. The quantities indicated might not reflect your, or even the writer’s, true preference.


  If you sense from a lifetime of eating and cooking that two teaspoons of a spice or an herb will not do, add more.


  7. When you’re ready, mess with the recipe.


  “Life,” writes Ray Bradbury, “is trying things to see if they work.”


  8. Do it again.


  Repetition of the recipe is the path to refinement. You’ll learn something every time.


  9. Do not be surprised by surprising results.


  You can never control it all. The humidity in the room, the quality of your water, the nature of your fire, the chemistry of your cookware—all sorts of variables are at play. There might be no way to know them all, but do expect uncertainties.


  10. Your soul is in the food.


  Twenty–four cooks assigned to the same mayonnaise recipe — the same bowls, same spoons, same eggs, same mustard, same oil, same whisks, same peppermills, same measuring cups, same room, same time of day, same marching orders — will create twenty–four different mayonnaises.


  Here’s why: All of the cook’s sensibilities and emotions make a difference. Strength, speed, rhythm, even delicacy or aggression translate to the dish. You get different chemical results based on what you bring to the table.


  The Cook’s Role


  11. The cook’s first job is to delight.


  Your first identity is as sensualist, then nutritionist, captain, aesthete, or anything else. Lure with aroma, entice with color, disarm with texture, seduce with flavor.


  12. Feed others as they wish to be fed.


  The Golden Rule: Prepare the dish as you would want to enjoy it yourself. The Platinum Rule: Prepare the dish as the person eating it wishes it to be.


  13. Feed others as only you can feed them.


  Yes, you want to please them, but know, too, they want you to do it. That means bringing your substantial and unique contributions into the mix.


  14. Work from your strength.


  Don’t try to master everything. Become known for a few dishes, perhaps even the near perfection of one. Discover your obsession, then make yourself a slave to it: the mastery of a traditional dish, the combination of ingredients that have never before met, precision in presentation, devotion to a culinary heritage, the introduction of color where it never before existed...


  15. Aim at mastery of craft, not at art.


  Know the basics. Repeat and practice, and the sublime will rise at rare, unexpected moments. Be open to capturing art when it comes, but craft is your highest daily priority.


  16. Don’t TRY to be different.


  You are different. Cook from your gut.


  17. Embrace the mundane.


  Do not bemoan the pedestrian tasks. Find pleasure in peeling a carrot, steaming rice, searing a steak, prepping, cleaning. Your reward is in the work, not around it. Cooking is not about convenience, but the pleasure earned through creation and in giving pleasure to others. Shortcuts are tempting, even necessary from time to time. But if you rely on pre–cut vegetables, pre–marinated meats, and canned sauces, you are not cooking. You are assembling.


  18. Cook globally.


  Apply the thematic greatness of diverse cuisines to your cooking. The French taught us to build flavor with aromatics, stocks, and sauces. The Chinese gifted us with the pass– through process of locking in flavor with hot oil or water before stir–frying. Enhance your cooking using such techniques and sensibilities. In Indian cooking, spices often are toasted before being ground. (To toast in this case means heating at low to medium heat in a dry pan until your nose tells you it is ready.) Toasting deepens and darkens both flavor and aroma, like turning up the volume on everything the spices offer. This is genius. Toasted coriander, for instance, smells like popcorn and oranges.


  19. Justify your food in at least two ways.


  A dish must taste good and be seasonal, or look good and be healthful. Having dual objectives raises your standard of execution. Plus, when a single purpose falls short, you have provided yourself a safety net.


  20. Please, PLEASE slow down.


  To save time, avoid injuries, and do better work, don’t rush. No frantic action. First, master your craft, then earn speed as the external expression of internal fluency.


  21. Above all, do no harm.


  Primum non nocere. As both Curnonsky, the “Prince of


  Gastronomy,” and the great Alice Waters admonish: let things taste of what they are. Know the product and let it be.


  22. Dare to do less.


  Do not pull every trick from your toque when you cook. There is a time and a place for every technique, flavor combination, ingredient, and plating style. You will get the chance. For now, do merely what the food requires. “Simplicity,” writes Leonardo da Vinci, “is the ultimate sophistication.” (See 209 . True refinement is invisible.)


  23. Preside happily over accidents.


  Get in the habit of celebrating errors and seeking lessons. The unrisen soufflé, the broken sauce, the tough sirloin, the curdled crème anglaise — every mistake is a chance to turn misfortune to education and, in some cases, discovery. A famous example: In 1889, Stéphanie Tatin left her apples cooking in butter and sugar for too long and risked drying or even burning them. She rescued the dish by covering the apples with pastry to protect them as they finished in the oven, then turning the dish upside down, with its apple base now on top. The result became a classic: tarte Tatin, upside–down apple tart.


  24. Don’t be grim.


  Meal preparation should be demanding and enjoyable. So should you.


  25. The best compliment for a cook...


  “More, please.” Or speechlessness. Or, in some cultures, a belch.


  26. Eat.


  Just as a good writer must read, a good cook must eat. Know the experience of receiving and consuming food at least as well as you know the experience of preparing and serving it.




End of sample




    To search for additional titles please go to 

    
    http://search.overdrive.com.   
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