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Présentation visuelle

230 MEAT: THE REAL STAFF OF LIFE

230 Buying meat

236 Storage of meats

240 Roasting
Contents 262 Broiling

270 Braising and pot-roasting

275 Sautéing and panfrying

277 Stewing

279 Poaching or simmering

286  Fricasseeing

287 Internal meats

292 ALL'S FAIR WITH FOWL
292 Types of chicken

293 Preparing chicken for cooking
295 Basic ways to cook chicken
304 Other poultry

308 FISH AND SHELLFISH
308 Fish
327 Shellfish unlimited

342 BARBECUING
343 How to build and control a fire
348 Marinades and basting sauces

362 BE KIND TO VEGETABLES
Preserving nutritive value and flavor
366 Basic cooking methods

372 Root vegetables

Onions and their relatives

The cabbage family
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Fresh legumes
397 Dried legumes and cereal grains
404 Greens

408  Edible thistles

410 Crunchy stalks

413 Seasonal treasures

432 ASPICS AND JELLIED-BASE FOODS
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Aspic mathematics

CROQUETTES, FRITTERS AND DOUGHNUTS
How to fry
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