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INTRODUCTION

THE FOOD OF LOVE



THIS LAST DECADE HAS BEEN AMAZING. FROM OPENING EMERIL’S, MY FIRST RESTAURANT, IN NEW ORLEANS BACK IN 1990 TO THE FILMING OF MY 1,000TH SHOW ON THE FOOD NET WORK, IT’S BEEN AN UNBELIEVABLE EVOLUTION.

 

Avenues for touching people’s lives have opened wide for me, and I truly feel like a food ambassador. Nothing makes me happier than getting people involved with food, excited about food, and cooking food.

Evolution is really the key word for everybody I work with. It’s what we’ve truly done these past ten years, and something we’re all grateful for. We’re grateful to our clientele, our fans, our families, and our friends. And, more than anything else, the members of the team are grateful to each other and committed to taking everything to higher levels and to keep kicking up things another notch.

A good illustration of this evolution is where my Food Network shows are now. For me, there’s nothing like Emeril Live. Working with a live audience, a live band, and special musical and cooking guests, all while doing some serious cooking, is quite a challenge. We aim for a wide range of subjects, covering as much ground as possible within the time allotted. On the early episodes, our emphasis was on educating people, teaching folks how to prepare stocks, cook a roux, season dishes, and so on. But now, with 1,000 shows behind us, our audience has evolved and grown, and viewers are ready to explore new techniques and ingredients with us.

Even though we like to wow everybody on Emeril Live, the show is really all about the versatility of food, and the joy of making that food and sharing it with others. With a little imagination, everybody can kick up their food to notches unknown. Food is fun, and food is meant for sharing. It’s okay to play with your food—be innovative, kick it up with spices, with sauces, with fillings, with toppings. Be imaginative. Go beyond the basics. Have fun.

Then there’s the new Essence of Emeril show. It has evolved (there’s that word again!) into something completely different from what it was originally planned to be. The show is shorter than Emeril Live, moves at a quicker pace, and offers an in-depth exploration of a single subject, such as cooking en papillote (in parchment paper), or making pâte à choux, or choux pastry, the puffy pastry used in savory and sweet profiteroles, gougères, and éclairs. I want you to be at ease with making homemade pâtés or consommés, pickling, and home smoking. I want you to be familiar with culinary terminology, with terms such as gastrique, or “equal parts sugar and vinegar reduced to a syrup consistency,” and unfamiliar ingredients such as foie gras and duck confit. I want to inspire people to cook with unusual, perhaps expensive ingredients that might be intimidating, such as calves’ sweetbreads, saffron, and caviar.

I want you to look beyond the usual fare you prepare day in, day out and challenge yourself to discover new ways to cook. Most of all, I want you to enjoy the process as much as the end result. As I was saying, evolution is a beautiful thing.

But if there’s one message I hope you take from both shows, as well as my Good Morning America appearances each Friday and my cookbooks, it is that food is meant to be shared. I strongly believe that the more time families and friends spend together cooking and eating, the stronger those family ties and friendships will become. From day one, my goal has been to be a positive influence on the family table. With everybody in the family as busy as they are today, what with balancing schedules, work, car pools, soccer games, and all the other activities, there’s nothing like sitting down together to a meal of interesting, satisfying food to catch up on the day’s news. And sitting down to a meal that the whole gang has cooked together is even more gratifying.

I receive tons (literally) of mail from people who tune in to my television shows. I hear from people who became interested in cooking as a result of my shows—from firemen and police officers to grandmothers and kids, from all cultures and all walks of life. They’ve helped me realize that food is a universal connection. Just as I’ve inspired them, they have inspired me to discover and develop new dishes that they enjoy preparing and sharing at home. Whether it is a simple soup, a creative salad with a special dressing, or a perfect roast chicken, I want to keep you excited about food and all of its limitless possibilities.

The five-to-six-minute pieces on Good Morning America’s Friday segments are a prime example of spreading this excitement. The “Pie of Emeril’s Eye” recipe contest featured on the show resulted in an overwhelming 500,000 letters and entries. Wow! And that was just for pies! We received entries from men, women, and children from every corner of the United States. Some recipes had been family favorites for generations; others were created just for the contest. This excitement is what really keeps me going and evolving, and keeps me excited about where we’re going with food.

So where are we going?

When I went to Indiana for the Emeril Live “Kick Up Your School Cafeteria” program, it was unbelievable to see kids so excited about a chef and what he was cooking. Much of my inspiration now comes from young people who are eight, ten, fourteen years old. They tell me what they like to cook and eat, and I encourage them with new recipes.

Just imagine what this interest in food will do to our markets, our restaurants, and food shows ten years from now. My prediction is that the culinary arts will only improve, as people demand better produce at markets, unique restaurants with innovative menus, and more dynamic food shows.

As I continue honing my culinary craft, the beauty of simplicity becomes more and more apparent to me. There is nothing better than simple ingredients properly handled when they are at their seasonal best. To cook great food, you have to have great ingredients, but that doesn’t mean you have to blow a week’s salary on the most expensive cut of meat or the most exotic vegetables. It does mean taking a simple ingredient such as rice and elevating it to a tasty, seasoned dish that you can share, like the Portuguese Rice and Salt Cod Salad, adding salt cod, tomatoes, bell peppers, peas, green onions, and more, so that the ingredients marry so well together you have the ultimate rice dish. It means combining garden-fresh lettuce with hazelnuts and goat cheese for the perfect salad.

This is what I mean when I talk about the food of love. It’s the extra attention you give a dish, not just kicking it up, but knowing when it’s been kicked up enough. It means seasoning both sides of a sliced tomato. It means preparing homemade stocks, marinating meats before grilling them, taking the time to tie up some herbs for a bouquet garni to add to soup. It’s a common-sense approach to making uncommonly tasty dishes.

It’s important for me to tell you that as we enter a new decade, our team is doing what we love to do. The enthusiasm we bring to the kitchen is what keeps our thinking fresh. We don’t have an old trunk in the attic that we just open up to pull out recipes. We go through a creative process to decide what we think the audience wants, and we brainstorm food ideas and topics. We take seasonal shows under consideration, and whether big events are coming up, such as Valentine’s Day, the Super Bowl, or my favorite, Mardi Gras. The shows are written to be fun and informative. The recipes are tested and tasted so they’re accurate and easy for you to prepare at home. And we use that very same process when creating a new cookbook.

I’m blessed to be surrounded by and working with an amazing group of creative, focused, passionate people. When you’re part of such a talented team, it’s so much fun to produce the food of love.
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BASIC BASICS




the recipes

CHICKEN STOCK

BROWN CHICKEN STOCK

VEAL STOCK

FISH STOCK

SHRIMP STOCK

BOUQUET GARNI

TOMATO SAUCE

CREOLE SEASONING

PIZZA DOUGH

ROASTED GARLIC PURÉE

MAYONNAISE

BASIC BEANS

MASHED POTATOES

DUCK CONFIT

PERFECT RICE

PERFECT HARD-BOILED EGGS

HOMEMADE TASSO



I’ve said it before, and I’ll keep on saying it, you gotta have home made stocks for making flavorful sauces and soups. So, once again, I’m telling you how to make them. Also included in this chapter are other basic recipes that you should have on hand. For instance, make some Basic Beans (white or black) for quick appetizers or as additions to soups. Since Tomato Sauce is so versatile, go ahead and make a batch or two on a weekend, and store it in the freezer for pastas and sauces. I’m not kidding! You won’t believe how many times I’ve been able to whip up impromptu meals for my family and friends with this sauce. The other basics, Bouquet Garni, Mayonnaise, and the Roasted Garlic Purée, will make your food so much better. And, they’re really all simple and easy once you give them a try.


 
CHICKEN STOCK

MAKES 3 QUARTS




On the first Essence of Emeril shows, every time I’d mention making stock at home, viewers thought I was asking them to build a rocket ship. But as people become more comfortable with cooking, I find that their attitudes about making homemade stock are changing. Here’s a simple recipe for a primary staple that no kitchen should be without. Chicken stock is the basis for everything from the simplest soups to elegant sauces. Two secrets: Keep the stock at a simmer, and skim the foam as instructed.






4 pounds chicken parts, such as wings, backs, carcasses, and necks, rinsed in cool water

2 cups coarsely chopped yellow onions

1 cup coarsely chopped carrots

1 cup coarsely chopped celery

3 garlic cloves, smashed with the side of a heavy knife

4 bay leaves

1 teaspoon whole black peppercorns

2 teaspoons salt

1 teaspoon dried thyme

½ teaspoon dried rosemary

½ teaspoon dried oregano



1. PUT all the ingredients in a stockpot. Add enough cold water to cover the bones by 1 inch. Bring to a boil over high heat. Reduce the heat to medium-low and simmer, uncovered, for 2 to 3 hours, occasionally skimming off the foam that forms on the surface.

 

2. STRAIN through a fine-mesh strainer into a large bowl. Cool completely. Cover tightly and refrigerate. (The stock can be refrigerated for up to three days. Or freeze in airtight containers for up to two months.)


 
BROWN CHICKEN STOCK

MAKES 2 QUARTS




When I want a more intensely flavored stock to use for rich sauces, I make this one. Roasting the chicken parts and the vegetables before simmering them in the water results in a richer stock. Use this for the Pan-Seared Squab with Dried Cherry Reduction (From the Barnyard) and other recipes to add a more robust taste.






4 pounds chicken parts, such as wings, backs, carcasses, and necks, rinsed in cool water

1 cup coarsely chopped yellow onions

½ cup coarsely chopped carrots

½ cup coarsely chopped celery

5 garlic cloves, smashed with the side of a heavy knife

1 cup dry red wine

One 6-ounce can tomato paste

5 sprigs fresh parsley

5 sprigs fresh thyme or ½ teaspoon dried thyme

2 bay leaves

1 teaspoon whole black peppercorns



1. PREHEAT the oven to 375°F.

 

2. LAYER the chicken parts in the bottom of a very large roasting pan. Roast until browned, turning halfway through roasting, about 2 hours.

 

3. REMOVE the pan from the oven. Add the onions, carrots, celery, and garlic and stir to mix well. Continue roasting until the vegetables soften, about 45 minutes.

 

4. TRANSFER the contents of the pan to a large heavy stockpot. Place the roasting pan on two burners on the stove over medium-high heat. Pour the wine into the roasting pan and stir with a wooden spoon to deglaze and dislodge any browned bits on the bottom of the pan. Pour the hot wine mixture into the stockpot. Add the tomato paste, parsley, thyme, bay leaves, peppercorns, and enough cold water to cover by 1 inch.

 

5. BRING to a boil over medium-high heat. Reduce the heat to medium-low and simmer, uncovered, for 4 hours, skimming from time to time to remove the foam that forms on the surface.

 

6. STRAIN through a fine-mesh strainer into a large bowl. Cool completely. Cover and refrigerate. (The stock can be refrigerated for up to three days. Or freeze in airtight containers for up to two months.)


 
VEAL STOCK

MAKES 3 QUARTS




Use this hearty stock in dishes like the Tuna of Love (Emerilisms) to give them an added depth of flavor. Ask your butcher for a bag of veal bones.






4 pounds veal bones with some meat attached, sawed into 2-inch pieces (have the butcher do this)

2 cups coarsely chopped yellow onions

1 cup coarsely chopped carrots

1 cup coarsely chopped celery

5 garlic cloves, smashed with the side of a heavy knife

¼ cup tomato paste

2 cups dry red wine

1 gallon water

4 bay leaves

1 teaspoon dried thyme

1 teaspoon whole black peppercorns

1 teaspoon salt



1. PREHEAT the oven to 375°F.

 

2. SPREAD the bones in a large roasting pan. Roast, turning occasionally, until golden brown, about 1 hour.

 

3. REMOVE the pan from the oven and spread the onions, carrots, celery, and garlic over the bones. Smear the tomato paste over the vegetables and return the pan to the oven. Roast for another 45 minutes and remove the pan. Pour off the fat from the pan.

 

4. PLACE the pan over medium heat on the stove and pour the wine over the vegetables and bones. Using a wooden spoon, deglaze, scraping the bottom of the pan for browned bits. Put everything into a large stockpot. Add the remaining ingredients. Bring to a boil over high heat, skimming off the foam that forms on the top. Reduce the heat to medium-low and simmer, uncovered, for 8 hours, skimming occasionally.

 

5. LADLE the stock through a fine mesh strainer into a large bowl, taking care not to stir the stock. Cool completely. Cover and refrigerate. (The stock can be refrigerated for up to three days. Or freeze in airtight containers for up to two months.)


 
FISH STOCK

MAKES 1 GALLON




The secret to a clear, flavorful fish stock is to use fresh bones from a variety of white-fleshed fish, such as cod, flounder, snapper, trout and/or sole. Most fish markets will be glad to give you a few pounds of bones and heads. Rinse them well before using to remove any blood or impurities. Do not use bones from oily fish, such as pompano, redfish, salmon, mackerel, or bluefish. I use this stock to enrich soups such as the Corn and Crab Bisque (Soups, Gumbos, & Chowders).






2½ pounds fish bones and heads, from any white-fleshed fish

1 cup dry white wine

1 cup coarsely chopped yellow onions

½ cup coarsely chopped celery

½ cup coarsely chopped carrots

3 garlic cloves, smashed with the side of a heavy knife

1 lemon, quartered

3 tablespoons fresh lemon juice

2 teaspoons salt

3 bay leaves

1 teaspoon whole black peppercorns

1 teaspoon dried thyme



1. RINSE the fish bones and heads well in a large colander under cold running water.

 

2. PUT all of the ingredients in a stockpot. Add enough cold water to cover by 1 inch. Bring to a boil over high heat. Lower the heat to medium-low and simmer, uncovered, for 1 hour, skimming occasionally to remove the foam that forms on the surface.

 

3. LADLE through a fine-mesh strainer into a large bowl. Cool completely. Cover and refrigerate. (The stock can be refrigerated for up to three days. Or freeze in airtight containers for up to two months.)


 
SHRIMP STOCK

MAKES 3 QUARTS




Shrimp stock is used to enrich the barbecue sauce base for the Barbecued Oysters with Rosemary Biscuits (Pasta & Rice) and the lobster sauce in the Lobster Domes (Emerilisms). It also imparts a depth of flavor to seafood gumbo and some chowders. You’re in luck if you live in Louisiana or on the Gulf of Mexico, where fresh shrimp are available with heads and shells. Elsewhere, most shrimp are sold frozen without the heads. When you peel shrimp, store the shells in a plastic bag in the freezer until you have enough to make this stock.






1 pound shrimp shells and/or heads

1 cup coarsely chopped yellow onions

½ cup coarsely chopped celery

½ cup coarsely chopped carrots

3 garlic cloves, smashed with the side of a heavy knife

3 bay leaves

2 teaspoons salt

1 teaspoon whole black peppercorns

1 teaspoon dried thyme



1. RINSE the shrimp shells and heads in a large colander under cold running water.

 

2. PUT all the ingredients in a heavy medium stockpot. Add enough water to cover by 1 inch. Bring to a boil over high heat, skimming from time to time to remove the foam that forms on the surface. Reduce the heat to medium-low. Simmer for 45 minutes.

 

3. STRAIN through a fine-mesh strainer into a large bowl. Cool completely. Cover and refrigerate. (The stock can be refrigerated for up to three days. Or freeze in airtight containers for up to two months.)


 
BOUQUET GARNI

MAKES 1 BOUQUET




This little bundle of herbs is just the ticket for flavoring soups and stews. Using cheesecloth to keep everything together means the bag, or bouquet, can easily be pulled out without having to strain the dish, or pick through it to remove the bay leaves and herb stems. I use a bouquet garni in the Portuguese Kale and Clam Soup (Fall River Memories). And depending on what you’re cooking, you can vary the ingredients to include other herbs such as rosemary or sage.






5 sprigs fresh thyme

2 bay leaves

10 whole black peppercorns

3 sprigs fresh parsley



PUT all the ingredients in the center of a 6-inch square of cheesecloth. Bring the corners together and tie securely with kitchen twine. Use as directed.
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TOMATO SAUCE

MAKES 2 ½ QUARTS




When making pizza, this is the way to go…with homemade tomato sauce! Prepare this when you have some time one weekend, and then freeze the sauce in 1-or 2-cup portions, or refrigerate up to 5 days. Use it on pizza or as a pasta topping, jazzing it up to suit your taste with some browned ground meat or sausage, or sautéed bell peppers and celery for a Creole kind of thing. You can also use this sauce on the Portuguese Chorizo Pizza (Fall River Memories).






3 tablespoons extra-virgin olive oil

2 cups chopped yellow onions

½ cup chopped carrots

½ cup chopped celery

½ teaspoon salt, plus more to taste

¼ teaspoon cayenne

¼ cup thinly sliced garlic (5 to 6 cloves)

1 cup dry red wine

Four 15-ounce cans tomato sauce

4 cups Chicken Stock (Basic Basics) or canned low-sodium chicken broth

One 28-ounce can crushed, peeled tomatoes

One 15-ounce can whole tomatoes

One 6-ounce can tomato paste

1 tablespoon Emeril’s Italian Essence

1 tablespoon sugar (optional)

½ teaspoon crushed red pepper flakes



1. HEAT the oil in a large heavy stockpot over medium-high heat. Add the onions, carrots, and celery and season with the salt and cayenne. Cook, stirring often, until the onions are soft and golden, about 5 minutes. Add the garlic and stir until fragrant, about 1 minute. Add the red wine and cook until reduced by half, about 5 minutes.

 

2. ADD the tomato sauce, stock, crushed tomatoes, whole tomatoes, tomato paste, Essence, sugar, and crushed red pepper flakes. Increase the heat to high and bring to a boil. Reduce the heat to medium-low. Simmer, uncovered, stirring occasionally, until reduced nearly by half, about 3 hours. Season with additional salt to taste.


 
CREOLE SEASONING

MAKES ABOUT 2/3 CUP




The secret to Louisiana cooking is seasoning, and every cook or chef prefers to create his or her own. Some like theirs with more heat; others prefer more herbs. Here’s a recipe for making your own, which is based on my Emeril’s Original Essence, now available in supermarkets and gourmet shops. If you make your own, be sure to use new herbs and spices. There’s nothing worse than ingredients that have been sitting on your spice rack for years; they have no flavor. No matter which one you use—your version or mine—this is the secret ingredient that kicks everything up. Double or triple the recipe as you wish, because you’ll find plenty of ways to use it.






2½ tablespoons paprika

2 tablespoons salt

2 tablespoons garlic powder

1 tablespoon freshly ground black pepper

1 tablespoon onion powder

1 tablespoon cayenne

1 tablespoon dried oregano

1 tablespoon dried thyme



COMBINE all the ingredients thoroughly in a bowl. Store in an airtight container away from light. Use within three months.


 
PIZZA DOUGH

MAKES TWO 10-INCH PIZZA CRUSTS




As you might have noticed, I have an infectious love for kids and have done lots of kid shows on the network. Every kid likes pizzas, and making them sure is fun—even my wild pizza-making experience with my friend Elmo on Sesame Street! For a great pizza, it’s all in the dough and the quality of the toppings. Just add whatever you like best!






1 cup warm (110°F) water

One ¼-ounce envelope active dry yeast

1 tablespoon plus 1½ teaspoons extra-virgin olive oil

3 cups bleached all-purpose flour

1 teaspoon salt



1. POUR the warm water into a large bowl. Add the yeast and let stand for 3 minutes, then whisk until the yeast is dissolved. Stir 1 tablespoon of the oil into the yeast mixture.

 

2. ADD 1½ cups of the flour and the salt, mixing by hand until it is all incorporated and the mixture is smooth. Continue adding the flour, ¼ cup at a time, working the dough after each addition, until all the flour is incorporated but the dough is still slightly sticky. Turn the dough out onto a lightly floured surface and knead for 3 minutes.

 

3. OIL a large mixing bowl with the remaining olive oil. Place the dough in the bowl and turn to oil all sides. Cover the bowl with plastic wrap and set in a warm, draft-free place until the dough nearly doubles in size, 1 to 1½ hours.

 

4. REMOVE the dough from the bowl and briefly knead, separating into two equal-size disks. Place the dough on a lightly oiled baking sheet, cover with plastic wrap, and set in a warm, draft-free place to rest for 15 minutes. Use as directed.


 
ROASTED GARLIC PURÉE

MAKES ABOUT 1 CUP




This can be used as a base for soups or spreads, or, instead of butter, spread on bread. Just keep it tightly covered in the refrigerator for up to 2 weeks. And, yes, I mean ten heads, not cloves, of garlic.






10 heads garlic (about 1½ pounds)

¼ cup extra-virgin olive oil

½ teaspoon salt

¼ teaspoon freshly ground black pepper



1. PREHEAT the oven to 325°F. Line a baking sheet with parchment paper or aluminum foil.

 

2. CUT the top quarter off each garlic head so the cloves are exposed. Place cut side up on the prepared baking sheet. Drizzle the oil over the garlic and season lightly with the salt and pepper. Turn the garlic cut side down. Roast until the cloves are soft and golden brown, 1 to 1¼ hours.

 

3. LET the garlic cool. Squeeze the soft garlic flesh from each head into a bowl. Mash the flesh with a fork to blend it into a purée. (The purée can be stored in an airtight container in the refrigerator for up to two weeks.)


 
MAYONNAISE

MAKES ABOUT 1 ¼ CUPS




There’s nothing like a sandwich or salad that’s been dressed with the fresh, bright, lemony flavor of homemade mayonnaise. If you like, kick this up with a bit of Original Essence or cayenne for a spicier sauce. Or add minced fresh garlic or some Roasted Garlic Purée (Basic Basics) to make aïoli, a garlicky mayonnaise that often accompanies fish and vegetables such as steamed artichokes and asparagus. I use this mayonnaise in the Hot Corn Dip (Starters).






1 large egg, at room temperature

1 tablespoon fresh lemon juice

1 cup olive oil

½ teaspoon salt

1/3 teaspoon freshly ground black pepper

1/3 teaspoon cayenne (optional)



COMBINE the egg and lemon juice in a food processor or blender and process for 10 seconds. With the processor running, slowly pour in the oil. Stop once the mixture has thickened. Add the salt, black pepper, and the cayenne if using, and pulse once or twice to blend. Transfer to an airtight container and refrigerate for at least 30 minutes before using. (The mayonnaise can be stored in the refrigerator for up to 24 hours.)




MAKING MAYO

With a blender or food processor, you can make mayo in minutes. But since mayo contains raw eggs, there are some precautions to take so no one gets sick. First of all, always buy your eggs from a store or market with a fast turnover. Store eggs in the refrigerator on a shelf, where it’s cooler, not on the door. Don’t use eggs past the expiration date. And don’t serve mayonnaise or anything with raw eggs to small children, the elderly, or those who have health problems.






 
BASIC BEANS

MAKES ABOUT 3 ½ CUPS




This basic procedure can be followed for either black or white beans. The black beans can be added to other dishes, such as the Black Bean and Roasted Pepper Salsa (Pork Fat) or the Turkey Chili (From the Barnyard). Or to make a hearty black bean dish, cook a chopped medium onion and a chopped medium red or green bell pepper in a little oil, add some diced ham, the beans, a cup or two of chicken stock (depending on how moist you like it), some chopped fresh cilantro, and salt and cayenne to taste, and you’ve got a great dish to serve with rice and corn bread! Throw it all in the food processor, and you’ve got black bean dip. Or add more stock and a little dry sherry, and cook the beans longer, and you’ve got an easy black bean soup!

The white beans lend themselves to a variety of flavors, particularly white truffle oil, which is how I used them in the white bean purée with the Seared Scallops (The Floppin’ Fish Market). Oh, and you’ll love them in the Turkey Chili too. Just one last word of advice: Some beans cook more quickly than others, so you may have to adjust your cooking time to have perfect, tender beans.






1 pound dried black or navy beans, rinsed and picked over

2 bay leaves

Salt, to taste

Freshly ground black pepper, to taste



1. PUT the beans in a large pot or mixing bowl, add enough cold water to cover by 2 inches, and soak the beans at room temperature, uncovered, for at least 8 hours. Or, for the quick-soak method, bring the pot of beans to a boil over high heat and boil for 2 minutes. Remove from the heat, cover tightly, and let stand for 1 hour.

 

2. DRAIN the beans. Place them in a medium saucepan with the bay leaves and enough cold water to cover by 1 inch. Bring to a boil over high heat. Reduce the heat to medium-low. Simmer, uncovered, until the beans are tender, about 50 minutes, skimming occasionally to remove the foam that forms on the surface.

 

3. DRAIN in a colander and rinse under cold running water to cool. Discard the bay leaves and season with the salt and pepper. Put the beans in a bowl, cover, and refrigerate until ready to use. (The beans can be stored in an airtight container in the refrigerator for up to three days or frozen for up to two months.)


 
MASHED POTATOES

MAKES 4 SERVINGS




I recommend using those big Idaho potatoes for mashed potatoes because of their higher starch content. Do not rinse them at any time during the cooking process. While there are a lot of ways to cook potatoes, you can only achieve the texture that I’m aiming for here by peeling and boiling the potatoes, then mashing them over a low flame. And don’t add the cream and butter until you’re ready to serve. It’s only by doing it this way that you get that great, light, fluffy texture and the real potato taste. If you don’t have a potato masher, use a heavy wire whisk.

These are basic mashed potatoes that can be used in other recipes or served on their own. Feel free to add more butter or cream if you want, but remember, you gotta serve these right away!






4 large Idaho potatoes (about 3 pounds)

1¾ teaspoons salt

½ cup heavy cream

3 tablespoons unsalted butter

¼ teaspoon freshly ground black pepper



1. PEEL and quarter the potatoes lengthwise, then cut into 1-inch wedges. Put them in a heavy medium saucepan with 1 teaspoon of the salt and add enough cold water to cover by 1 inch. Bring to a boil over high heat. Reduce the heat to medium-low. Simmer until the potatoes are fork-tender, about 25 minutes.

 

2. DRAIN in a colander. Return the potatoes to the saucepan. Add the cream, butter, the remaining ¾ teaspoon salt, and the pepper. With the heat on medium-low, mash and stir the mixture until well blended, 4 to 5 minutes.

 

3. SERVE immediately.


 
DUCK CONFIT

MAKES ABOUT 2 CUPS




Confit, a French preparation, is one of the oldest forms of preserving meat. Pork, goose, or duck is cooked in its own fat, then stored in the fat to preserve it. I’m a big fan of duck confit, and consider it an important basic in my cooking, although I add olive oil to mine to supplement the duck fat. You can make your own, or buy it in specialty shops. It makes a terrific addition to lots of dishes, from salads to stuffed baked potatoes.






4 whole duck legs, with thighs attached (about 2 pounds) (see Source Guide), excess fat trimmed and reserved

1 tablespoon plus 1/3 teaspoon kosher salt

½ teaspoon freshly ground black pepper

10 garlic cloves

4 bay leaves

4 sprigs fresh thyme

1½ teaspoons whole black peppercorns

½ teaspoon salt

4 cups olive oil, or as needed



1. AT least two days before serving, lay the duck legs skin side down on a platter and sprinkle with 1 tablespoon of the kosher salt and the ground pepper. Place the garlic cloves, bay leaves, and sprigs of thyme on two of the legs. Lay the remaining two legs skin side up on top. Put the reserved fat from the ducks in the bottom of a nonreactive container and top with the sandwiched duck pieces. Sprinkle with the remaining 1/3 teaspoon kosher salt. Cover tightly with plastic wrap. Refrigerate to cure for 12 hours.

 

2. PREHEAT the oven to 200°F.

 

3. REMOVE the duck from the container. Remove the garlic, bay leaves, thyme, and duck fat and reserve. Rinse the duck under cold running water, rubbing off some of the salt and pepper. Pat the duck dry with paper towels.

 

4. PUT the reserved garlic, bay leaves, thyme, and duck fat in an enameled cast-iron pot or deep glass baking dish, and sprinkle evenly with the peppercorns and the ½ teaspoon salt. Lay the duck pieces skin side down on top and add enough olive oil to cover.

 

5. COVER and bake until the meat pulls away from the bone, 12 to 14 hours.

 

6. REMOVE the duck from the fat. Strain the fat into a bowl and reserve. Remove the meat from the bones and place it in a 1-quart stoneware or glass container; discard the skin and bones. Add enough of the strained fat to cover the meat by ¼ inch. Cover and store in the refrigerator for up to 1 month. If you wish, pour the remaining fat into an airtight container and refrigerate to use as cooking fat.


 
PERFECT RICE

MAKES ABOUT 3½ CUPS




Cooking rice properly seems to intimidate a lot of people. On a recent Emeril Live show, we featured all kinds of rice and, during the show, I realized we had lost the attention of about half of the audience. I stopped and asked the audience members how many knew how to cook rice without using electric rice cookers. Fewer than half raised their hands. Here we go! Just remember the ratio is one (rice) to two (water), and you can double or triple the recipe.






2 cups water

1 tablespoon unsalted butter

½ teaspoon salt

1 cup medium-or long-grain white rice



1. BRING the water, butter, and salt to a boil in a medium saucepan over medium-high heat. Stir in the rice, reduce the heat to low, and cover the saucepan with a tight-fitting lid. Cook until the rice is tender and all the water has been absorbed, 15 to 20 minutes. Remove from the heat and let stand, covered, for 10 minutes.

 

2. BEFORE serving, fluff the rice with a fork.

PERFECT HARD-BOILED EGGS

MAKES 6 HARD-BOILED EGGS




It’s important to peel the eggs as soon as they are cool enough to handle, while they are still warm. Once they cool, the shells tend to stick more. If the eggs are still warm after they are peeled, put them in an ice-water bath to prevent discoloration of the yolks, then drain, wrap in plastic, and refrigerate until needed.






6 large eggs



1. PUT the eggs in a saucepan that can accommodate them in one layer. Add enough cold water to cover by ½ inch and bring to a boil over high heat. Reduce the heat to a gentle boil and cook for 10 minutes.

 

2. DRAIN the eggs in a colander and rinse under cold running water until cool enough to handle. Peel the eggs while still warm.


 
HOMEMADE TASSO

MAKES 1 POUND




Oh, yeah, baby, tasso is it! Now that I’ve lived in Louisiana for almost twenty years, I find that I can’t cook without it. The spiciness in this cured pork is pure magic, and it gives an amazing flavor to any long-simmered dishes, such as gumbos or stews. I add tasso to the Stewed Black-Eyed Peas (Y’all Southern?), Oyster Dressing Soufflés with Oyster-Tasso Sauce (Y’all Southern?), and Drunken Hominy (Vegetables). You could add tasso to the Basic Beans (Basic Basics) to give them some oomph, or even a bit to your Turkey Chili (From the Barnyard), or Rabbit, Andouille, and Wild Mushroom Gumbo (Soups, Gumbos, & Chowders). The tasso will keep, tightly wrapped and refrigerated, for about 1 week after the curing process is completed. But trust me, I think you’ll use it all up before then!






2½ tablespoons paprika

1 tablespoon salt

2¼ teaspoons freshly ground black pepper

2¼ teaspoons granulated onions

2 teaspoons cayenne

1½ teaspoons garlic powder

1½ teaspoons onion powder

1 pound boneless lean pork butt, cut into three or four 1-inch-thick slices



1. MIX the paprika, salt, black pepper, granulated onions, cayenne, garlic powder, and onion powder well in a medium bowl. Dredge each pork slice in the mixture, pressing it into the meat. Wrap tightly in individual pieces of plastic wrap.

 

2. REFRIGERATE to cure for at least three days and up to one week before using.







End of sample
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