The book was found

Staff Meals From Chanterelle

(Cookbook)

Ighded Material

staffmeals

wDavid Waltuck:

formerly dhwl sy of e wardoineing, orithenlly oclalived  rotsersst v Now Yok ORy,

ana Melicia Ph“llp'. In E{H} I"'.‘L'EIH'?" ey share tho delectabile,

\ elbows-an-the-tablo dishen enjoyed evory day during beme-style stalf
mesks. Ootstanding yet l._.'EI.:'l_‘g-' Ly !JI‘L! | YA ', hire mre stews,

paptan, one-pot dimners, bee-plate specials, amd tempting desserts— fl.rlil"-SE-El.t'
family fare, idedieg the staff’s all-time favorite, David's Famess Prisd

Chicken with Creamed Spinsch and Herbed Biscuits, Photographs by Maria Robledo

H4

DOWNLOAD EBOOK



http://overanswer.com/en-us/read-book/NXX19/staff-meals-from-chanterelle-cookbook.pdf?r=hWlV5prMFEPNDXRu2bHH3COIlOA07u%2BpmlAvVMbqeyA%3D
http://overanswer.com/en-us/read-book/NXX19/staff-meals-from-chanterelle-cookbook.pdf?r=m8Q4vhkefl487OBVRzp4AKgDZCQeReq38FZtInl3giA%3D

Synopsis

It's the other menu at Chanterelle, New York’s dazzling four-star restaurant. Customers eat foie gras
and truffles. The staff eats Venison Chili with Red Beans. Customers swoon over the signature
seafood sausage. The staff, elbows on the table, cheerfully tucks into Lamb Shanks with Tomato
and Rosemary. Of all the great restaurants in New York, Chanterelle serves the finest staff
meals--nothing fancy, just delicious home-style peasant and bourgeois dishes. And here they are, in
Staff Meals from Chanterelle. In 200 recipes, Chanterelle’s chef, David Waltuck, brings the superb
culinary insights and techniques befitting one of America’s best chefs (Gourmet) to the delectable
stews, pasta dishes, roasts, curries, one-pot meals, and blue plate specials that have made families
happy forever. Outstanding yet easy-to-make, these are dishes for home cooking and entertaining
alike, including Fish Fillets with Garlic and Ginger, Thai Duck Curry, Sauteed Pork Chops with
Sauce Charcutiere, and the most requested dish of all, David’s Famous Fried Chicken with
Creamed Spinach and Herbed Biscuits. Tips throughout put cooks in the hands of a four-star
teacher, from the best way to boil a potato (uncut and in its jacket) to shaping hot, oven-fresh tuiles

into sophisticated dessert cups.

Book Information

Series: Cookbook (Book 1)

Hardcover: 464 pages

Publisher: Workman Publishing Company; First Edition edition (August 1, 2000)

Language: English

ISBN-10: 0761116982

ISBN-13: 978-0761116981

Product Dimensions: 7.8 x 1.4 x 9.5 inches

Shipping Weight: 2.4 pounds

Average Customer Review: 4.6 out of 5 starsA A See all reviewsA (43 customer reviews)

Best Sellers Rank: #494,163 in Books (See Top 100 in Books) #83 inA Books > Cookbooks, Food
& Wine > Regional & International > U.S. Regional > Middle Atlantic #223 inA Books > Cookbooks,
Food & Wine > Professional Cooking #626 inA Books > Cookbooks, Food & Wine > Cooking

Education & Reference > History

Customer Reviews

| could use all kinds of fancy adjectives to describe the dishes and information in this book, but there

is no need. | have only owned this cookbook for about a month and can honestly tell you that this



"foodie" who was raised from generations of great southern cooks is enraptured with this
compilation of wonderful recipes. Although | love some Southern dishes, my palette is more broad
and contemporary, so Staff Meals from Chanterelle fits the bill perfectly.There are recipes that are
truly "comfort foods". Then he has dishes that have elements of comfort in them but also urge you to
go beyond the confortable to stretch your wings a bit...to take a small risk with a new enhancement.
| love some of the dishes he terms "ethnic" but admits that he "loves to experiment" and says that
this particular recipe is his own rendition and cannot be assigned the term ethnic. Then there are
some "gourmet" dishes that, although are not of the same calibre as the meals served in his
restaurant, has Waltuck’s signature all over them. The food literally "makes you happy". Most of the
recipes are fairly easy to make and call for ingredients usually found in any kitchen pantry. Although
some call for very specific ingredients, he explains that these can be obtained in any good
international market or a good supermarket.Another feature | love about his book is the sidebars
with tips, important cooking information, and descriptions that help the cook do a better job when
preparing the dish. The recipes are easy to read and follow. They are not long and tedious but
straightforward and clear. The format is very readable.
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