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Thomas Keller, chef/proprieter of Napa Valley's French Laundry, is passionate about bistro cooking. He believes

fervently that the real art of cooking lies in elevating to excellence the simplest ingredients; that bistro cooking

embodies at once a culinary ethos of generosity, economy, and simplicity; that the techniques at its foundation are

profound, and the recipes at its heart have a powerful ability to nourish and please.

So enamored is he of this older, more casual type of cooking that he opened the restaurant Bouchon, right next door

to the French Laundry, so he could satisfy a craving for a perfectly made quiche, or a gratinéed onion soup, or a

simple but irresistible roasted chicken. Now Bouchon, the cookbook, embodies this cuisine in all its sublime

simplicity. 

But let's begin at the real beginning. For Keller, great cooking is all about the virtue of process and attention to detail.

Even in the humblest dish, the extra thought is evident, which is why this food tastes so amazing: The onions for the

onion soup are caramelized for five hours; lamb cheeks are used for the navarin; basic but essential refinements

every step of the way make for the cleanest flavors, the brightest vegetables, the perfect balance—whether of fat to

acid for a vinaigrette, of egg to liquid for a custard, of salt to meat for a duck confit.

Because versatility as a cook is achieved through learning foundations, Keller and Bouchon executive chef Jeff

Cerciello illuminate all the key points of technique along the way: how a two-inch ring makes for a perfect quiche;

how to recognize the right hazelnut brown for a brown butter sauce; how far to caramelize sugar for different uses.
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But learning and refinement aside—oh those recipes! Steamed mussels with saffron, bourride, trout grenobloise with

its parsley, lemon, and croutons; steak frites, beef bourguignon, chicken in the pot—all exquisitely crafted. And

those immortal desserts: the tarte Tatin, the chocolate mousse, the lemon tart, the profiteroles with chocolate sauce.

In Bouchon, you get to experience them in impeccably realized form.

This is a book to cherish, with its alluring mix of recipes and the author's knowledge, warmth, and wit: "I find this a

hopeful time for the pig," says Keller about our yearning for the flavor that has been bred out of pork. So let your

imagination transport you back to the burnished warmth of an old-fashioned French bistro, pull up a stool to the

zinc bar or slide into a banquette, and treat yourself to truly great preparations that have not just withstood the

vagaries of fashion, but have improved with time. Welcome to Bouchon.

Amazon.com ReviewAmazon.com Review

Bouchon, chef Thomas Keller's bistro cookbook, offers 180-plus recipes from his eponymous restaurants--there are

two. Readers perusing the near-prosciutto-size book will be dazzled, first, by its great looks (there are many beautiful

photos), then, perhaps, wonder why so many of its typically homey bistro dishes are so fussy to prepare. Why, for

example, must the onions for onion soup be caramelized for five hours, or the muscles of a leg of lamb separated so

that each can be cooked to an exact, presumably optimal, temperature.

They should, however, trust this justly celebrated chef, whose sometimes-painstaking refinements reflect a better

way. Apart from the excellence of the dishes, the reason to own Bouchon is to discover the richness of Keller's

technical understanding. Readers learn, for example, not to baste chicken while it roasts, which creates skin-

softening moisture, and to allow the base for crème caramel to sit before baking, thus permitting its flavors to

deepen. Keller's sensitivity to ingredients and their composition is profound; and he and his collaborators have

presented it so deftly that one finds oneself engrossed again and again. Whether Keller is talking about vinaigrettes

(in their balance of fat, acid, and saltines, the perfect sauce) vegetable glazing, or the creation of brown butter, his

insights are fascinating.

The dishes cover a wide range of courses, and include the traditional--poule au pot, veal roast, pommes frites, and so

on--and the "new," such as Gnocchi with Summer Vegetables, Skate with Fennel-Onion Confit and Tapenade Sauce,

and Grandma Sheila's Cheesecake Tart with Huckleberries. All are, as the French might say, impeccable--and can be

accomplished by anyone willing to take the time to do so. Like his cooking, Bouchon is a sui generis treat. --Arthur
Boehm
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Thomas Keller, chef/proprieter of Napa Valley's French Laundry, is passionate about bistro cooking. He believes

fervently that the real art of cooking lies in elevating to excellence the simplest ingredients; that bistro cooking

embodies at once a culinary ethos of generosity, economy, and simplicity; that the techniques at its foundation are

profound, and the recipes at its heart have a powerful ability to nourish and please.

So enamored is he of this older, more casual type of cooking that he opened the restaurant Bouchon, right next door

to the French Laundry, so he could satisfy a craving for a perfectly made quiche, or a gratinéed onion soup, or a

simple but irresistible roasted chicken. Now Bouchon, the cookbook, embodies this cuisine in all its sublime

simplicity. 

But let's begin at the real beginning. For Keller, great cooking is all about the virtue of process and attention to detail.

Even in the humblest dish, the extra thought is evident, which is why this food tastes so amazing: The onions for the

onion soup are caramelized for five hours; lamb cheeks are used for the navarin; basic but essential refinements
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every step of the way make for the cleanest flavors, the brightest vegetables, the perfect balance—whether of fat to

acid for a vinaigrette, of egg to liquid for a custard, of salt to meat for a duck confit.

Because versatility as a cook is achieved through learning foundations, Keller and Bouchon executive chef Jeff

Cerciello illuminate all the key points of technique along the way: how a two-inch ring makes for a perfect quiche;

how to recognize the right hazelnut brown for a brown butter sauce; how far to caramelize sugar for different uses.

But learning and refinement aside—oh those recipes! Steamed mussels with saffron, bourride, trout grenobloise with

its parsley, lemon, and croutons; steak frites, beef bourguignon, chicken in the pot—all exquisitely crafted. And

those immortal desserts: the tarte Tatin, the chocolate mousse, the lemon tart, the profiteroles with chocolate sauce.

In Bouchon, you get to experience them in impeccably realized form.

This is a book to cherish, with its alluring mix of recipes and the author's knowledge, warmth, and wit: "I find this a

hopeful time for the pig," says Keller about our yearning for the flavor that has been bred out of pork. So let your

imagination transport you back to the burnished warmth of an old-fashioned French bistro, pull up a stool to the

zinc bar or slide into a banquette, and treat yourself to truly great preparations that have not just withstood the

vagaries of fashion, but have improved with time. Welcome to Bouchon.

—  4  —



DOWNLOAD FROM AMAZONDOWNLOAD FROM AMAZON

Try Audible and Get Two Free Audiobooks

—  5  —

https://www.amazon.com/Bouchon-Thomas-Keller-Library-ebook/dp/B01L0SSK5C?SubscriptionId=AKIAJSXOQBW7J6RE5I4A&tag=pdfscout-20&linkCode=xm2&camp=2025&creative=165953&creativeASIN=B01L0SSK5C
https://www.amazon.com/Audible-Free-Trial-Digital-Membership/dp/B00NB86OYE/?ref_=assoc_tag_ph_1485906643682&_encoding=UTF8&camp=1789&creative=9325&linkCode=pf4&tag=pdfscout-20&linkId=159765d24969f887ddb69d56a6bbd505

	PDF | Bouchon (The Thomas Keller Library)
	by Thomas Keller
	Amazon.com Review
	Product Description
	DOWNLOAD FROM AMAZON



