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Introduction
This book is dedicated to all lovers of French food – and that includes me. The traditions of French cooking and dining are long, rich and varied. The names of famous chefs, restaurants and recipes abound, many of these being reflected in the names of dishes they originated or were famous for. There have been some dishes named also for famous diners, and dishes named simply to honour famous people. There is indeed a rich language of names associated with the wonderful range and variety of French dining. Also, in each of the fourteen regions of France, as well as in other French-speaking countries, there are countless recipes of great local repute. Indeed, dining in a small remote French town or village can lead to the most amazingly wonderful gastronomic experiences
Herein, of course, is a problem: the language must be learned, or at least, the enthusiastic diner must learn to ‘get by’. For those who have attempted, successfully or otherwise, to learn another language the difficulties are apparent. Like any language, that of French food has its own components: nouns (the names of food items, types of dish, methods of cooking and preparation), adjectives (descriptors alluding to the method, place of origin, originator, etc.) and verbs (the doing words of cooking, preparation and serving). The syntax is slightly specialized also, which much use of à la, au and de when referring to methods and origins. How many times have you heard from one of your non-French-speaking dining partners phrases such as: ‘How can I choose when it [the menu] is in a foreign language?’, ‘What does that mean in English?’, ‘Is that a sweet or a savoury?’ – and so on. Even diners who are fluent or at least accomplished in the French language itself may still struggle with some of the specialist names and terms. In compiling this dictionary, I have discovered that a great many of the names and terms used in French cooking and food supply are not found in a standard dictionary. So, what is a keen diner to do? Well, one tactic is to ask the restaurant’s proprietor or the waiter; mostly I have found such people to be very helpful. If the chef has created the dish himself/herself then he/she can often e persuaded to leave the kitchen and give a proud and authorative explanation at your table
It is much more satisfactory, though, to know what it is all about as you first read the menu, and so another tactic is to use this dictionary. The references given here include not only a translation of a term, or a suggestion of what a dish contains, but in many cases a hint of its attributes and origins. In addition, each word listed is accompanied by a phonetic translation, which will enable the reader to pronounce it correctly. People of all nationalities, including the French, usually find it difficult not to correct a mis-pronunciation of one of ‘their’ words by a foreigner. A lot of that sort of embarrassment can be avoided if you use this Dictionary of French Food and Dining. It won’t teach you how to appreciate good food, but it should help you to better talk about it, buy ingredients, cook it, order it and discuss its fine qualitires while eating it. Bon appetite!
Roy Whitlow
Bristol, England. September 2013
How to use this book
A Dictionary of French Food and Dining is organised into three parts, with numerous cross-references. The idea here is to separate the three main activities associated with dining: identifying and buying food, eating food and cooking food.
Part 1: Names of Food Items This is designed to be an aid in the market place, shops, etc. when buying food. Many of the French names of food items are not to be found in a standard dictionary of the French language, and certainly not in the little pocket-sized French-English editions. Some terms are intensely regional and specific to perhaps a single locality. Quite a few terms have a historical context or are based on old French words; a few words are corruptions and some are derived from other languages. The phonetic pronunciations given are those that will be understood, either generally or in the locale of usage; it is though possible that the same word, with the same spelling, may be pronounced differently in a different region
Part 2: Names of Dishes on Menus This section is designed as an aid for (a) diners, i.e. for those sitting at a restaurant table attempting to read a menu, or (b) those preparing menus for meals, either in restaurants (and other eating establishments) or for presentation at home (e.g. dinner parties, special occasions, etc.). Alongside the words likely to appear on a menu is a brief description of the contents of the dish (note: not a recipe). In addition, for some entries, there may be information about the origins of the dish. A large number of the entries are in general use, with sometimes minor variations, and these will be found in many restaurants and cafés across the whole of France (and other parts of the World). Occasionally, entries reflect dishes discovered in particular establishments that may have been created there and so are specific – even so, these may spark off ideas in the minds of chefs and cooks
Part 3: Terms Used in Cooking This part features the terms used in the processes and methods of cooking; so it is especically aimed at chefs and cooks of one sort or another – that is to say both those cooking for public consumption and those cooking for themselves and their families. Included here are such things as the names of utensils and equipment, adjectives describing the state of food, verbs relating processes and definitions specific to culinary activities
Components parts of an entry
Each entry consists of a key word, printed in bold type, followed by round brackets indicating that is is either a noun, plural noun,an adjective, adverb, preposition or a verb, A guide to the pronunciation of the key word(s) is given in the square brackets […], using phonetic symbols listed in the International Phonetic Alphabet. A definition of the key word(s) then follows; in the case of Names of Dishes on Menus this includes a brief list of ingredients or components used in the make up of the dish. Note, however that entries are not recipes, since no quantities are given, nor are any cooking or preparation instructions and only the main ingredients are listed.
Example 1:
canapé (f) [kanapé] small open sandwich or savoury, usually served with cocktails
Thus, ‘canapé’ is the key word or head word, the ‘f’ indicates a feminine noun, the pronunciation is given as ‘kan-a-pay’ and the description follows
Where a key word is the lead word in a group of definitions, it is first defined on its own and this is then followed by a list of associated or extended definitions, in which the the key word is represented by the tilde symbol (~). Where a dish or item is a speciality of a particular region or place this is indicated in round brackets () at the end of the entry
Example 2:
anguilles (f, pl) [âgij] eels
~ grillées au charbon eels grilled over red-hot charcoal (a speciality of Poitou)
Words within definitions that are printed in bold type indicate an entry elsewhere in the same part of the dictionary. When a reference is given to an entry in one of the other parts, that part is named and this is placed within curly brackets {}
Example 3:
aiglefin (m) [églɘfĩ] (églefin) haddock {See also haddock, finnan}
couscous (m) [kuskus] dish of steamed granular semolina with vegetables and/or meats {See also couscoussier in ‘Terms Used in Cooking’ }
eau (f) [o] water {See also in ‘Names of Food Items’}
(f) feminine noun; (f, pl) feminine noun, plural,
(m) masculine noun; (m, pl) masculine noun, plural,
(adj) adjective; (adv) adverb,
(prep) preposition
(vt) transitive verb; (vi) intransitive verb
e.g. an example of this is …
The French alphabet and pronunciation
The French alphabet is almost identical to that of the English language, but not quite. The same numbers of letters are used and they are written down in the same way. The main difference lies in the way certain letters and letter-combinations are pronounced. It is important to note the pronunciation of some single letters and diphthongs. Also, the same letter may be accented differently and therefore be pronounced differently in different words
One of the most notable differences between English and French pronunciation occurs in word endings. In French, the final letter(s) of many words are not sounded, for example Paris is pronounced ‘Paree’. Where a final letter is to be especially sounded it is usually accented, for example café is pronounced ‘caffay’. Also, the pronunciation of some French verbs is the same in spite of their appearance when written down, for example for the verb ‘marcher’ (to walk) we have the participles (i) marche, marches and marchent which are all pronounced ‘marsh’ and then (ii) marcher, marches, marchais, marchait, marchaient, marché, marchée, marches which are all pronounced ‘marshay’. The verb endings convey information about the tenses and associated genders
French nouns are gender associated, i.e. they are either masculine or feminine. There is no reliable formula for determining which are masculine and which are feminine; except that most nouns ending with an ‘e’ will be feminine. The definite and indefinite articles must be in agreement, e.g. le lard, la femme, un canard, une biérre. However, there are some curious ones, e.g. le cake, le café, la liqueur, la region. When learning French try to remember each noun and its gender as one word. In this dictionary the gender of a noun is indicated in round brackets following the word, e.g. tarte (f), lait (m)
A summary of the French alphabet in given below together with suggested pronunciations and examples. In the dictionary itself a phonetic spelling for most words is given. The phonetic symbols used are based on the International Phonetic Alphabet
Vowels
a, æ (a) short,as a hard Northern England ‘a’ as in cat, attack, blank;
e.g. bateau, crabe, Paris, salade, classe, plat
a, â (â) a longer sound, as in car, calm, father;
e.g. bas, bâcher, baton, campagne, gateau, sable
e (ə) very short, as the ‘e’ in the or her – when concluding the first syllable;
e.g. le, je, me, ne, que, regard, menace
e, ai (ε) short, as the ‘e’ in then [see also è below] – many first and middle syllables;
e.g. baguette, béchamel, caneton, châtaigne, mer, merci, pied, polenta, veste
e(e) mostly long, as the ‘a’ in make [see also é below] – especially when in the last syllable;
e.g. et, assez, vousez, papier, parler, nez, St Tropez.
é (é) long, as the ‘a’ in make or ‘ay’ in hay;
e.g. café, consommé, dérobé, décanter, épinards, pâté, thé, journée, qualité
è, ê (ε) short, as in ‘e’ in then or stem;
e.g. bière, cèpes, crème, crêpe, fèves, forestière, pêche
i (i) long, as the ‘ee’ in feet or as the ‘i’ in police [not as English ‘i’ in bit];
e.g. ici, merci, prix, quiche, riz, rosbif, truite
o (ɔ) short, as the ‘o’ in hot or stop;
e.g. olive, carottes, coq, potages, tomates
o, ô (o) long, as the ‘o’ in roll or pole;
e.g. auto, allô, bistro, côte, hôtel, romarin, rotisserie
ou (u) as the ‘oo’ in boot or soon;
e.g. coup, four, ou, langouste, poule, routier, soupe, vous
u (y) as the ‘ur’ in pure, but shorter with lips rounded and forward;
e.g. du, duchesse, dur, Muscat, nature, pur, sur
au, eau (o) as the ‘o’ in roll or pole;
e.g. auto, beau, eau, chàteau, chateaux, originaux
eu (œ) as the ‘ur’ in urge, with lips forward;
e.g. beurre, fleur, heure, liqueur, œuf, vapeur
eu (ø) shorter, as the ‘u’ in urge, with lips further forward than for (œ);
e.g. bleu, deux, lieu, peu, monsieur, fameux
Nasal vowel sounds
an, en (â) as ‘an’ in want, but short, with tongue depressed, chin down;
e.g. dans, encoire, entrée, France, piquant, pense
on (õ) as ‘awn’ in dawn, but short, with tongue depressed, chin up;
e.g. addition, blond, bon, chapon, consommé, jambon, onze, salon
in, un, ain, im (ĩ) as the ‘a’ in pan, but short, with tongue depressed, mouth wide;
e.g. américain, brun, lapin, meringue, parfum
Semi vowels/consonants & vowel groups
ai, ais (é) as the ‘ay’ in play;
e.g. Anglais. Francais
ille (j) as in yeh, yet, yellow;
e.g. caille, fille
ou (w) as the ‘w’ in water;
e.g. oui, ouest
oi (wâ) as the ‘wa’ in wack;
e.g. loin, Loire
ui, ue (ɥ) as the ‘wee’ in weep, but short; or as ‘oo-ee’;
e.g. huile, huitres, lui, muet
y (i) [vowel] as the ‘ee’ in weep;
e.g. il y, j’y suis arrive
y (j) [consonant] as the ‘y’ in yacht;
e.g. yaourt, yoga, doyenne, moyen
Consonants
b, d, f, k, l, m, n, p, q, s, t, v, z are all pronounced as in English
c (k) hard, as the ‘k’ in rank;
e.g. café, canard, carte, cassis, cuit, lac, sac,
c, ç (s) soft, as the ‘s’ in sit or season;
e.g. cereals, celle, cèpes, c’est, garçon, piece.
ch (ʃ) as the ‘sh’ in sheep;
e.g. béchamel, champignon, château, chaud, quiche,
g (g) hard, as the ‘g’ in gate;
e.g. gants, gare, glaces, grand
g (ʒ) soft, as the ‘s’ in measure;
e.g. général, geler, gigot, rouge
gn (ɲ) as the ‘ny’ in canyon;
e.g. brugnon, campagne, manger, oignon, rognons
h (h) hardly ever pronounced in French; only occasionally in exclamations,
e.g. heh! hop!
j (ʒ) as the ‘s’ in measure;
e.g. Beaujolais, Déjeuner, jambon, Jacques, je, majeur
qu (k) as the ‘k’ sack;
e.g. quell, qui, quatre, musique
r (ʀ) as the ‘r’ in area, but placed at the back of the soft palate, rolling the tongue upwards;
e.g. Paris, frére, biére, raisan, riz, riviére.
th (t) as the ‘t’ in tent;
e.g. thé, theatre, thème, thon.
w (w) as the ‘w’ in water;
e.g. watt, Walloon, weekend, whisky
w (v) as the ‘v’ in vase;
e.g. wagon, Wagner
x (gz, ks) similar to ‘x’ in English, can be hard or soft;
e.g. xèrès, xylophone
Names of dishes on menus
(Noms de plats sur cartes)
A
abbatis (m, pl) [abati] giblets or offal
~ à l’anglaise poultry giblets cooked with sautéed onoins and potatoes
~ babylas poultry giblets cooked with browned onions in a mushroom and mustard stock
~ bonne femme, bourguignonne poultry giblets sautéed in goose fat, with onions, lardoons, garlic and potatoes in a white wine stock
~ chasseur poultry giblets sautéed with mushrooms, shallots, with added white wine and tomato sauce
~ de dinde turkey giblets sautéed with onions, then cooked in white wine stock with turnips or Swedes
~ en fricassée turkey and/or duck giblets cooked stock with basil, chives, cloves and garlic, then thickened with egg yolk and cream
abignades (f, pl) [abiɲad] goose tripes cooked in juices from the goose
aboukir (m) [abukiʀ] type of sponge cake
~ entremets dessert of layers of sponge cake and chestnut purée, coated with coffee custard and pistachio nuts
~ amandes small sponge cakes (petits fours) covered with almond paste
abricots (m, pl) [abʀiko] apricots
~ au sirop apricots preserved in syrup
~ à l’ancienne coated with apple and rum jam and almonds and then browned under a grill
~ bourdaloue apricots poached in sugar syrup and laid on a cooked semolina base, covered with macaroons and sugar and browned under a grill
~ chantilly sweetened pulped apricots with cream (usually served cold)
~ Colbert [Kɔlbεʀ] apricots poached in vanilla syrup
~ condé ring of rice pudding garnished with apricots and apricot/kirsch sauce
~ confits apricots preserved in syrup, or in brandy or rum
~ flambés poached apricots flamed with brandy or kirsch
abricoté (adj) [abʀikoté] of apricots, e.g. apricot flavoured, apricot candy
accolade, en (adj) [akɔlad, ã] laid close to together, e.g. slices of meat
accommodé (adj) [akɔmodé] seasoned with
africain, e (adj) [afrikĩ, εn] accompanied with garnish of sautéed potatoes, with aubergines, courgettes and cucumbers {See Sauces}
agneau (m) [aɲo] lamb
~ aux pruneau braised lamb cooked with spices and dried plums (sometimes steeped tea or orange water)
~ de lait farcie lamb stuffed with rice and offal, then roasted on a skewer
~ de lait rotî lamb stuffed with herbs and offal and roasted on a skewer with vegetables
~ paschal (pasclien) traditional roast lamb for Easter: rolled lamb stuffed with offal, breadcrumbs, herbs and egg, and then spit-roasted
Agnès Sorel (f) [agɲεs sɔʀεl] salpicon or stuffing of tongues, mushrooms and rice, e.g. in omlettes, chicken supreme, braised veal
aiglon (m) [εglõ] poached fruits, such as apricots, peaches or nectarines
aïgo bouidi, boulido (f) [aigo buidi, bulido] Provençal garlic soup served on slices of bread
~ aux oeufs poché Provençal garlic soup with eggs poached in the soup, plus herbs, tomatoes and potatoes
~ sau d’iou (f) [aigo so dyu] Provençal fish soup with garlic, onions, tomatoes and potatoes
aigre (adj) [εgʀ(ə)] vinegary, sour, sharp-tasting
aigre-doux, aigre-douce (adj) [εgʀ(ə)-du, -dus] sweet-and-sour (e.g. sauce)
aigrelet, ette (adj) [εgʀ(ə)lε, εt] vinegarish, sourish (e.g. sour apple, sour wine)
aigre de cèdre(adj) [εgʀ(ə) də sεdʀ(ə)] a tangy citrus fruit drink
aïgrossade (f) [égʀɔsad] chick peas and beans with aioli
aiguille (f) [égɥij] needle; haricot aiguille thin French bean {See haricot vert}
~ de glace icicle, of thin stick of ice (sometimes flavoured)
aiguillettes (f, pl) [égɥijεt] thin slices, e.g. aiguillettes de boeuf (also other meats)
aillé (adj) [ajé] garlic flavoured
ailler (vt) [ajé] to flavour with garlic
ailloli or aïoli(m) [ajɔli] garlic mayonnaise
ail rôti (m) [aj ʀoti] roasted garlic
~ sur la braise garlic roasted on charcoal
aileron de requin (m) [εləʀõ də ʀəkĩ] shark fin
Albert - see Sauces
alboni - see Sauces
albigeois, e) (adj) [albiʒwa, z] of or from Albi; e.g. dish served with croquette potatoes and stuffed tomatoes. {pot au feu albigeoise meat stew, often with goose}
albuféra (à la) (adj) [albuféʀa] style of cooking chicken or duck in a supreme sauce, accompanied with thinly sliced ham or ox tongue (or meat balls, or sweetbreads) and mushrooms {See Sauces}
alcazar (m) [alkzaʀ] almond-flavoured meringue or almond paste and jam tart
alexandras (f, pl) [alεksãdʀa] group of dishes (chicken consommé, Parmetier soup, fillets of sole, sautéed chicken, noisette cutlets, steak tournedos) which are served with a (i) white sauce and truffles, or (ii) a brown sauce and artichoke hearts
algérienne (f) [alʒéʀiεn] of or from Algeria; (typically) served with sweet potatoes, crushed tomatoes with garlic and rice
alicuit, alicot (m) [alikui, aliko] stew of poultry offal, giblets, etc. from the Languedoc and Béarne
alize pâcaude (pâquaude) (f) [aliz pakod] Easter cake from the Vendée made from bread dough enriched with butter, eggs and sugar, and flavoured with orange-flower water
allemande (adj) [alamãd] of or from Germany; some dishes with noodles or mashed potatoes; {See Salads and Sauces }
~ (à la) (German origin) marinated game (saddle of hare, rabbit, deer; venison) served with sauce allemande
aloès à l’oseille (f) [alɔεz â l’ɔzεj] shad braised in butter and white wine with sorrel
aloyau (m) [alwajo] sirloin of beef
à la albuféra braised sirloin accompanied with a white wine sauce with ham, onions, basil, carrots, mushrooms and (sometimes) sweetbreads
~ braisé braised sirloin, studded with lardoons, marinated in cognac, carrots, pepper, parsley and onions
~ rôti roasted sirloin served with buttered vegetables
alsacienne (adj) [alzasjεn] of or from Alsace; with (various) foie gras, sauerkraut, Strasbourg sausage; also artichoke hearts, horseradish or mushroom purée {See tarte, terrine }
amandine (adj) [amândin] almond flavoured
amaugette, amauguéte (m) [amogεt, amogwet] boiled mutton and sheeps’ offal
ambassadeur (adj) [ambasadœʀ] garnished with artichoke hearts stuffed with duxelles and duchess potatoes
amer, amère (adj) [amεʀ] bitter tasting
américain, ne (adj) [améʀikĩ, εn] of or from America; American style; with tomatoes and bacon {See poudings, salads, sauces }
amiral (adj) [amεʀa] garnish of sea-food (e.g. mussels, oysters, prawns, crayfish tails, etc.) with truffles and mussels; also similar with bèchamel sauce and cognac
ananas (m) [anana] pineapple
~ des iles pineapple and bananas in kirsch, with cream and sugar, served in a scooped-out pineapple husk half
~ glacé à la bavaroise chopped pineapple in gelatine with rum, served in a scooped-out pineapple husk half
~ glacé à la bourbonnaise chopped and iced pineapple in rum, served in a scooped-out pineapple husk half
~ glacé à la chantilly chopped pineapple with vanilla ice cream and whipped cream, served in a scooped-out pineapple husk half
glacé à la parisienne chopped pineapple with banana ice cream and almonds, served in a scooped-out pineapple husk half
en suprise chopped pineapple with other seasonal fruits in rum, served in a scooped-out pin pineapple apple husk half and covered with ice cream, custard or whipped cream
ancholade (f) [ãʃolad] anchovy paste on toast, often with egg yolks
~ Provençal anchovy paste with garlic and olive oil
ancien, -ienne (adj) [âsjε, jεn] ancient; old style; traditional
andalou, ouse (adj) [ãdalu, uz] of or from Andalusia
~ (à la) with a garnish of sautéed peppers, aubergines, tomatoes and chipolata sausage
andouillettes (f, pl) [ãdujεt] small sausages of chitterlings or pork offal
~ à la lyonaise andouilletes fried in pork fat with onions
~ à la lyonaise au armagnac andouilletes slitted and marinated in armangnac, on a layer of sliced mushroom, wetted with dry white wine and baked
~ grilles au vin de Vouvray coarse sausages grilled and de-glazed with Vouvray white wine
angevine (adj) [ãʒəvĩ] from Anjou; with mushroom cream sauce
anglais, e (adj) [ãgle, εz] of or from England; English style
anguilles (f, pl) [ãgij] eels
~ grillées au charbon eels grilled over red-hot charcoal (a speciality of Poitou)
animelles à la crème (m) [animεl …] testicles cooked in butter and cream
anna (adj) [ana] round sliced potatoes cooked in butter in a casserole
annette (adj) [anεt] potatoes cut into sticks (julienne) cooked in butter in a casserole
antibes (d’) (adj) [ãtib] from antibes
anversoise (à la) (adj) [ãvεʀswaz] from Antwerp; with hopshoots in butter or cream, e.g. cotelettes d’agneau ~
apéritive (m, adj) [apéritiv] drink before dining; of a stimulating nature {also apéro}
à point (adj) [â pwa] (i) steak: medium grilled; (ii) fruit: ripe, ready to eat
appareil (m) [apaʀej] an arrangement, a preparation, a combination, e.g. appareil à la pomme duchesse mashed potatoes with butter, beaten egg, salt and pepper
araignée (adj) [aʀéɲé] spider-like; bœuf araignée expensive cut of beef for grilling
~ de mer spider crab
arbolade (f) [aʀbolad] (i) a sweetened cream and egg custard; (ii) an omlette made with herbs, lettuce, spinach and grated cheese
archduc (adj) [aʀʃdyk] cooked with onion and paprika, with added cognac, whisky, port or madeira
ardennaise (adj) [aʀdεnèz] from the Ardennes; à la ardennaise with juniper berries
argenteuile (adj) [aʀʒãtyj] garnished with asparagus tips or asparagus purée
ariégoise (adj) [aʀeʒwaz] with salt pork, stuffed cabbage leaves and potatoes
arlésienne (adj) [aʀlésiεn] of or from Arles; garnish of tomatoes and garlic, with aubergines fried in olive oil and braised onions and courgettes
armottes (f) [aεmot] maize porridge with pieces of cooked goose fat
artagnan (adj) [aʀtaɲã] with mushroom and béarnaise sauce
artichaut (m) [aʀtiʃo] globe artichoke
~ artichaut à la barigoule artichoke stuffed with mushrooms and ham, and braised in olive oil and wine
~ à la bretonne boiled artichokes with butter and cream sauce
lyonnais boiled artichoke
à la diable artichoke stuffed with a forcemeat of breadcrumbs, garlic, capers and pepper, and braised in olive oil
~ clamart, ~ crécy young artichokes with carrots or peas cooked in butter
~ mirepoix young artichokes cooked in a stock of diced vegetables and diced ham
artois (adj) [aʀtwa] garnish of small potato croustades filled with peas, served with Madeira sauce; potage d’artois haricot bean soup
asperge (f) [aspεʀʒ] asparagus
~ à la crème boiled aspargus with cream
~ à la flamande hot asparagus with hard-boiled egg yolks and melted butter
~ à la fontenelle hot asparagus dipped into soft-boiled eggs
~ à la polonaise asparagus with parsley, chopped hard-boiled egg yolk, topped with breadcrumbs lightly fried in butter
~ au gratin boiled asparagus covered with a cheese sauce and grated cheese and grill-browned
~ servies chaudes boiled asparagus served hot with melted butter and lemon juice
aspic (m) [aspik] aspic jelly
~ d’asperges cooked asparagus tips with mashed foie gras in aspic jelly
~ de cabillaud ratatouille of tomatoes, aubergines, courgettes, onions, basil and thyme, covered in baked cod fillets and set in aspic jelly
~ de crevettes (homard, langouste, poisson) shrimps (lobster, spiny lobster, fish) in elaborated aspic jelly
~ de foie gras foie gras and truffles in aspic jelly
~ de saumon fume smoked salmon in aspic jelly
~ de volaille chicken in aspic
assiette (f) [asjεt] plate, plateful
~ anglaise plate of cold meats
~ campagnarde plate of local (country) delicacies
~ de charcuterie plate of assorted cold meats
~ de crudités plate of assorted raw vegetables
~ scandinave plate of Scandinavian items, usually fish
~ volante plate of various items
assorti, e (adj) [asɔʀti] an assortment, e.g fromages assorties an assortment of cheeses
armoricain, e (adj) [amɔʀikĩ, an] of or from Brittany; often with oysters or other shellfish
aromate (adj) [aʀomat] aromatic, spicy, piquant. {also aromatique)
athénien, ienne (adj) [atenjĩ, jɛn] of or from Athens; (i) poultry or lamb brochettes cooked with olive oil and fried onions; (ii) garnished with aubergines, onions, peppers and tomatoes
attereaux (m) [ateʀo] pieces of meat, fish, mushrooms, vegetables (cooked or uncooked) coated with breadcrumbs and fried (as opposed to grilled, see brochettes)
~ à la niçoise pieces of tuna and anchovies, with stoned olives on a thin skewer, coated in breadcrumbs and fried
~ à la piémontaise cooled polenta squares coated with breadcrumbs and deep fried on skewers, served with fried parsley and tomato purée
~ d’ananas diced bananas on a thin skewer, coated in breadcrumbs and fried
~ de foie de volaille diced sautéed chicken livers, with diced ham and mushrooms on a thin skewer, coated in breadcrumbs and fried
~ d’huitres poached oysters and sautéed mushrooms on a thin skewer, coated in breadcrumbs and fried, served with quartered lemons
~ pompadour à l’abricot slices of bread or brioche and poached apricots, flavoured with kirsch or rum, on a thin skewer, coated in breadcrumbs and fried, served with apricot sauce
aubergine (f) [obεʀʒin] aubergine, egg plant
~ à la crème sliced aubergine sautèed in butter and served with cream
~ farçies aubergines hollowed out and stuffed with aubergine pulp mixed with chopped olives, anchovy fillets and garlic, oven-baked
~ au gratin sautèed sliced aubergines and tomatoes, covered with breadcrumbs and garlic and oven-baked
~ sauté diced or sliced aubergines sautéed in olive oil
~ soufflés aubergines hollowed out and stuffed with aubergine pulp mixed with bèchamel sauce, beaten egg and nutmeg and oven-baked
au four (adj) [o fuʀ] baked or roasted in an oven
au gratin (adj) [o gratĩ] covered or coated with a baked or grill-browned crust of cheese, or cheese and breadcrumbs, sometimes with added butter
aumale (f) [omal] fattened pullet stuffed with a salpicon of chopped tongue and foie gras bound with Madeira sauce, accompanied with croustades carrying onion and cucumber pieces cooked in butter and stuffed with the same salpicon
autrichien, ienne (adj) [otʀiʃjĩ, jɛn] of or from Austria; flavoured with paprika, fennel and onions
avocat (m) [avɔka] avocado pear
~ à la coque stoned avocado, with chopped shallots and French dressing
~ farçis au crabe avocado husks stuffed with crab meat, pulped avocado, mayonnaise and cayenne pepper
B
baba (m) [bâba] rum-soaked cake or dessert
bacalao, bacalhau (m) [bakalo] salt cod; salt cod served with onions, tomatoes, capiscums and hard-boiled eggs
badoise (adj) [badwas] of or from Baden, Germany; (i) small cuts of game (hare, rabbit, venison) sautéed with and garnished with stoned cherries and cherry sauce; (ii) large cuts of game served with braised red cabbage, bacon and creamed potatoes
ballotine (f) [balotin] boned and stuffed poultry, game or other meat
balsamique (adj) [balzamik] balsamic; e.g. vinaigre balsamique balsamic vinegar
bamboche, en (adj) [bamboʃ, ã] accompanied with fried salt-cod, sometimes wirh fried eggs
banane, s (f) [banan] banana
~ au four baked banana
~ bourdeloue poached banana on a bed of semolina, covered with crushed macaroons and sugar and browned in an oven
~ flambée banana cooked in butter and flamed with armagnac, cognac or rum
~ à la crème banana strips sprinkled with sugar and kirsch and served with cream
~ chantilly mashed bananas mixed with kirsch and then cream, accompanied with whipped cream and sponge fingers
~ grillées grilled buttered bananas covered with sugar and cream
~ souflées mashed bananas with butter, sugar, flour, milk and eggs, oven-baked
banquière (adj) [bãkiɛr] mushroom or truffle garnished chicken
bar (m) [baʀ] sea bass or sea perch
~ à la livournaise sea-bass laid on butter and chopped tomatoes and oven-baked
~ à la meuniére sea-bass coated with seasoned flour and fried in butter
~ à la Provençal floured sea-bass browned in olive oil and then coated breadcrumbs and a sauce and oven-baked
~ braisé braised sea-bass with browned onions, shallots and parsley
~ grillé sea-bass brushed with olive and grilled
baraquilles (f, pl) [baʀakij] puff pastry patties (hors d’ouvres), filled with stuffings of game paté, foie gras, truffles, etc. with Madeira sauce
barbouche (f) [baʀbuʃ] couscous with tripe cooked in oil, with garlic, cumin, beans and sausage
barbouiado (m) [baʀbɥado] vegetable ragoût from Provençe, with young broad beans, young artichokes, small onions and lettuce
barbouille, en (adj) [baʀbuj, ã] (= smeared) cooked in red wine, but with blood added just before serving, the resulting red sauce smearing the lips of the diners; e.g. poulet en ~ chicken, lapin en ~ rabbit
barbouillade (f) [baʀbujad] Provençal dish of stuffed aubergine or casserole of aubergine
barbue (f) [baʀby] brill, a type of small fish
s~ à la bonne femme brill moistened with white wine and oven-baked on layer of sliced mushrooms and chopped parsley
~ à la dieppoise brill cooked in white wine, with mussels and shrimps and a mushroom and egg-yolk sauce
~ à la Florentine brill fillets poached in a white wine court bouillon, covered with grated cheese and sauce and oven-browned
~ à l’oseille brill fillets poached in a court bouillon or fish fumet, served with purée of sorrel and cream
~ à la provençale floured brill browned in olive oil, covered in breadcrumbs and sauce and oven-baked
~ cardinal stuffed brill poached in white wine and served with lobster pieces
~ grillée brill brushed with oil or butter and grilled
barigoule (adj) [baʀigul] {See artichauts à la barigoule}
barquette(s) (f) [baʀkεt] small boat-shaped pastry cases
~s de champignons à la diane pastry boats filled with chopped mushrooms, game purée and sauce chasseur
basquais(e) (à la) (adj) [baskε(z)] of or from the Basque region ; typically with garlic, mushrooms, ham, peppers and tomatoes
batelière (adj) [batεljεʀ] garnished with mushrooms, fried eggs and onions and crayfish tails
baton(s) (m (pl)) [bâtõ] stick(s), stick-shaped; long narrow loaf of bread
~ de Jacob éclair filled with custard and sprinkled with sugar
~ des legumes vegetables cut into sticks {See julienne}
bâtonnet (m) [bâtonε] small sticks or rods, e.g. bâtonet du pain bread sticks
bavaroise (f) [bavaʀwaz] Bavarian custard mousse dessert made with milk, eggs and gelatin set in a mould, served cold
~ à la crème Bavarian mousse, covered with cream
~ à la cévenole (from Cévannes region) Bavarian mousse with chestnut and kirsch-flavoured cream, covered with whipped cream
~ à la normande (from Normandy) Bavarian mousse flavoured with calvados and with apple jam and whipped cream
~ aux fruits Lemon-flavoured Bavarian mousse with sliced or chopped fruits, fruit purée and whipped cream
~ rubanné au chocolat et à la vanilla alternating layers of chocolate- and vanilla-flavoured mousse with whipped cream over
bavette (f) [bavεt] an undercut (e.g. skirt) of meat, usually beef (lower part of sirloin); minute steak
~ à l’echalote lower part of sirloin, fried with shallots
~ de boeuf grillée undercut of steak brushed with oil with herbs and grilled
bayonaise (adj) [bajõnɛs] of or from Bayonne; garnished with Bayonne ham
béarnaise (f) [béʀnɛs] from Béarne; rich butter sauce
beauharnais(e) (adj) [bo’aʀnɛ(s)] garnished with artichoke and mushrooms (oeufs soft-boiled eggs in artichoke hearts)
beauvilliers (adj) [bovjɛʀ] with offal, spinach, tomato and salsify
bécasse à la riche (f) [bekas …] roast woodcock placed on a round of bread covered with forcemeat, flamed with brandy, served with a sauce made of the cooking liquor thickened with foie gras purée
beignet (f) {bεɲε) fritter, doughnut
~ à la (aux) ananas (abricots, banane, cerises, dattes, figues, fraises, peches, pommes) pineapple (etc.) fritters with sugar and rum
~ à la creole fritter of dates stuffed with kirsch-flavoured rice
~ à la confiture fritters with kirsch-flavoured thick jam
~ de bouillie fritters of dough made with flour, eggs, milk and lemon juice
~ de fromage fritters of cheese (various), some with béchamel sauce thickened with grated cheese with parsley and pepper
~ de laitances fritter of soft fish roe marinated in in oil, lemon juice, parsley and pepper
~ de langue (langoustines, sardines, saumon) fritters of ox tongue (spiny lobster fillets, sardines, diced salmon), poached and macerated in oil, lemon juice, parsley and pepper
~ en couronne fritters of dough made with flour, eggs, butter and salt
~ mont-bry deep-fried sandwiches of rectangles of cooked semolina filled with apricot and rum jam, mixed with walnuts and chopped figs
~ secs fritters of dough made with flour, eggs, cream, sugar and kirsch
~ soufflés à la toscane fritters of choux pastry with chopped ham, Parmesan cheese and truffles
~s aux bananas banana fritters
~s de scampi (langoustine) scampi deep-fried in a seasoned batter
belle-Hélène (adj) [bεl ‘élεn] (i) accompaniment with fruit, usually pears, of ice cream and hot chocolate sauce, e.g. poire Belle-Hélène; (ii) garnish of artichoke hearts filled with béarnaise sauce, crisp potato straws and watercress, e.g. tournedos Belle-Hélène; (iii) accompanied with asparagus tips and truffle slicers, e.g. suprèmes de volaille Belle-Hélène
bellevue, en (adj) [bεlvy] glazed with aspic jelly, such as fish, shellfish, poultry, small birds, meat medallions
benedict (adj) [bɛnɛdikt] with hollandaise sauce and sauce (See oeufs ~)
bénédictine, a là (adj) [bénediktin] dishes that include a pureé of salt cod and potato, salt cod crushed with garlic, olive oil and cream, with or without truffle (often eaten during Lent); e.g. boucheés a là bénédictine
berny (adj) [bεʀni] (i) style of potato croquette: coated with crushed almonds and fried; (ii) accompaniment with game: tartlets filled with lentil purée
berrichonne (f) [bεʀiʃõ] garnished with braised cabbage, cooked chestnuts, bacon and onions
besugo de noël (m) [bεsugo də nɔɛl] red mullet or sea bream grilled and then boned and stuffed with chopped red pepper and garlic-flavoured oil
betterave(s) (f) [bεtʀav] beet, beetroot
~ à la anglaise sliced or diced beetroot cooked and served with butter
~ à la béchamel cooked beetroot sliced with béchamel sauce
~ à la crème cooked beetroot sliced and steamed with butter, served with cream
~ à la lyonaise cooked beetroot sliced and steamed in butter with onions, served with beetroot stock thickened with butter
~ à la polonaise sliced cooked beetroot in a spiced vinaigrette, with chopped parsley and crumbled hard-boiled egg yolks, topped with thin apple slices in lemon juice
~ au gratin sliced cooked beetroot in béchamel sauce covered with grated cheese and butter and browned under a grill or in an oven
~ en salade à la polonaise slices of cold boiled beetroot in a French dressing with hard-boiled eggs and parsley
bettes (f, pl) [bεt] Swiss chard
~ au gratin Swiss chard leaves and stalks cooked in stock or salted water, covered in grated cheese and butter pieces and grill- or oven-browned
beurre (m) [bœʀ] butter
bercy butter with shallots and bone marrow
~ blanc a sauce made with shallots and reduced vinegar with added butter; often an accompaniment to fish, such as pike
~ Colbert maitre d’hotel butter mixed with tarragon and meat juice
~ composé butter mixed with flavouring, seasoning, etc., e.g. ~ ~ estragon with tarragon
~ d’ail garlic butter
~ d’anchois anchovy butter
~ d’arachide peanut butter
~ de cacahuèttes peanut butter
~ de cacao (coco) cocoa butter
~ d’écrevisse shrimp butter
~ fondu melted butter
~ maitrè d’hotel butter mixed with chopped parsley and lemon juice
~ marchand de vin chopped shallots cooked in red wine, the sauce then reduced and mixed with beaten butter and parsley
~ mouseaux butter whipped into a frothy mousse
~ noisette butter heated until it becomes brown
~ roux butter and flour paste
beursaudes (f) [bœʀsod] cracklings: small pieces of pork fat crisply fried, used as flavouring or garnish {See grattons} {See lardoons in ‘Names of Food Items’}
biarrotte (à la) (adj) [bjaʀɔt] arranged on potato cakes with a ring of cep mushrooms, e.g. poulet sautée ~
bien cuit (adj) [bjε kwi] well cooked, well done (steak)
bière (f) [bjεr] beer, ale ; bière blonde lager; bière brun brown ale, stout; bière à la pression draught beer
bifteck (m) [biftek] beef steak
~ à la américain beefburger: patty of chopped beef, onions, egg yolk and seasoning
~ à la andalou round patty of chopped beef, onions and garlic, cooked in oil and served with tomato sauce
~ de cheval horse steak
~ haché beefburger
biscotte (f) [biskot] melba toast; crispbread, rusk
biscuit (m) [biskɥi] biscuit, cookie, sponge-cake
~ de savoie light sponge-cake made with beaten egg whites
bisque (f) [bisk] shellfish purée or thick soup, with wine or cognac and fresh cream
~ d’ecrevisses crayfishes sautéed with diced vegetables and ham and cooked in stock, with wine, often flamed with cognac, served with rice cooked in crayfish bisque
~ de homards lobsters sautéed with diced vegetables and ham, then peppered and cooked in stock, with wine, often flamed with cognac, served with rice cooked in lobster bisque
~ langoustines Dublin Bay prawns (Scampi) sautéed with diced vegetables and ham, flamed with cognac and cooked in a langoustine bisque
bistecca (m) [bisteka] entrecote steak coated with olive oil and grilled
bistouille, bistrouille (f) [bistuj, bistʀuj] coffee and brandy
bitoke (f) [bitɔk] minced beef, with butter and seasoning, formed in an oval or round shape and sautéed in butter (similar to a beefburger or rissole) – (of Russian origin)
blanc, he (adj) [blã, -ʃ] white; fromage blanc white cheese; blanc d’oeuf white of egg
blaff (m) [blâf] fish or shellfish eggs marinated in lime juice, hot peppers and garlic, then simmered in a fish stock with onions and herbs, usually served with rice and red beans
blanquette (f) [blãkεt] meat cooked in a white cream sauce, e.g. blanquette de veau/agneau/dinde with veal/lamb/turkey
blé (f) [blé] wheat, corn; le blé en herbe corn on the cob
~ d’Inde maize
~ dur hard wheat
~ noir buckwheat (See also sarrasin)
blet, te (adj) [blε, blεt] soft fruit, overripe fruit; white beet
bœuf (m) [bœf] beef
~ à la diable slices of beef (usually boiled) coated with mustard and breadcrumbs and grilled
~ à la mode beef marinated in wine and/or brandy with onions and spices and braised in wine with sliced vegetables
~ à la moëlle rib of beef on the bone, grilled, served with poached bone-marrow in a Beaujolais sauce
~ bouilli boiled beef; boiled with beef bones, onions and vegetables
~ braisé beef, first roasted, then braised with onions, wine and vegetables
~ ~ à la creole roasted beef pieces marinated in wine and/or brandy with spices and then braised with pork fat, onions, tomatoes, garlic and herbs
~ ~ à la gardiane larded beef braised in olive oil with onions, garlic, spices and herbs
~ bourguignon beef cooked in red wine
~ cuit pressed boiled beef (also ~ pressé)
~ de conserve corned beef
~ haché minced beef
~ salé salt beef
~ stroganov thinly-sliced beef marinated in white wine with onions, shallots, carrots and a bay leaf, and then sautéed in butter, served coated with a cream sauce and garnished with the onions and mushrooms
bohémienne (adj) [bɔémjεn] dishes named after the comic opera La Bohémienne (1843) by Michael William Balfe, e.g. oeufs poché à la bohémienne, poulet sauté à la bohémienne, salpiçon à la bohémienne, sauce à la bohémienne; garnish of ratatouille
boisson(s) (m) [bwasõ(n)] drink(s)
~ alcoolisée alcoholic drinks
~ gratuité free drink
bombe (f) [bõb] a rounded (bomb-shaped) dessert with a filling of whisked egg yolks, syrup and cream, with added flavoured (e.g. fruit purée)
~ glacée a bombe mixture frozen in a round mould; mould may be lined with ice-cream frozen first
~ ~ à la japonaise peach ice-cream filled with a tea mousse
~ ~ au yaourt yoghurt and haricort bean purée bombe, with strawberries and puréed pears
~ ~ aux à la maltaise the outer layer is of orange ice-cream, with a filling of chopped oranges or tangerines with whipped cream
~ ~ montmorency outer layer of kirsch ice-cream, filled with montmorency cherries in cherry brandy and kirsch
~ Aïda tangerine ice-cream lining with a vanilla and kirsch bombe centre
~ Alhambra vanilla ice cream lining with strawberry purée and meringue bombe filling
~ archduc, cardinal strawberry ice-cream lining with praline bombe filling
~ bourdaloue vanilla ice-cream lining with an anisette-flavoured bombe filling
~ Chateaubriand apricot ice-cream lining with filling of crystallised apricots macerated in kirsch
~ Doria pistachio ice-cream lining with a filling of vanilla ice-cream and marrons glacés soaked in rum
~ duchesse pineapple ice-cream lining with filling of pear bombe mixture
~ Grimaldi vanilla ice-cream lining with a Kümmel-flavoured bombe mixture, decorated with candied violets and pistachio nuts
~ tutti frutti pineapple ice-cream lining with a mixture of crystallised fruits soaked in kirsch
bombine (f) [bõbin] roast salt pork cooked in an earthenware pot with onions, potatoes and garlic and served with slices of hot black pudding and garlic sausage
bonne femme (à la) (adj) [bɔn fam] having a simple recipe; garnish of cooked vegetables; with a sauce of white wine, shallots and mushrooms. {See also menagerie, paysanne}
bonvalet (m) [bõvalɛ] gateaux with almonds and kirsch, served with ice cream
bouillie de flacons d’avoine (f) [buji də flacõ davwan] porridge made from rolled oats
bordelais, e (adj) [bɔʀdəle, ez] of or from Bordeaux {See Sauce bordelaise)
borghèse (adj) [bᴐʀʒɛs] with asparagus and chicken
bouchée(s) (f) [bué] mouthful(s); small items, e.g. pieces of bread, cakes, vol-au-vent, etc
~ au chocolat a chocolate(s) (also simple une bouchée)
~ à la reine chicken vol-au-vent with mushroom sauce
~ a là bénédictine salt cod crushed with garlic, olive, cream and truffle, served in small puff pastry (vol-au-vent) cases, after heating
~ feuilletées montglas puff pastry cases filled with montglas salpicon, topped with foie gras and truffle
~ sucrée petit-four or small sponge cakes hollowed and filled with custard or jam and coated with fondant sugar icing
bouchère, a la (adj) [buʃεʀ] (i) accompanied with a garnish of bone marrow, (ii) veal chops marinated in oil, vinegar and parsley and then grilled {bouchère (f) female butcher or butcher’s wife}; e.g. omelettes, oeufs mollets, oeufs poché
boucholeurs, des (m) with garlic and saffron {See also mouclade ~ ~}
boudin (m) [budĩ] black pudding or sausage
~ blanc white pudding sausage with bacon, pork and onions
~ à la Richelieu ramekins filled with a salpicon of chicken à la reine and a perigeux sauce
bougras (m) [bugʀa] vegetable soup prepared with the water used to cook black puddings (from Perigord)
bouillabaisse (f) [bujabεs] rapidly cooked fish soup (reducing the liquid content) traditionally associated with Provence, but now common in many countries; may be flavoured with onions, spices, herbs, olives, orange peel; sometimes with white wine; the fish may be removed and served separately
~ créole fish and shellfish with onions, garlic, tomatoes, peppers and herbs
~ de morue salt cod, onions, leeks, tomatoes and garlic
bouilleture (f) [bujətyʀ] eel stew thickened with butter, with onions, mushrooms and prunes, and served with hard-boiled eggs (from Anjou)
bouillinade (f) [bujinad] fish and potato pie
bouillon (m) [bujõ] broth or stock made by boiling meat, fish and/or vegetables
~ américain beef tea, made from lean beef
~ d’abattis stock from chicken or other poultry giblets
~ cube (m) [buj kyb] stock cube dissolvable in hot water
~ de poulet chicken stock
~ de legume vegetable stock
~ de noces [noces = wedding] a Perigordian festive pot-au-feu with beef, veal, chicken and turkey, fried onions, vegetables and vermicelli
~ de poisson fish stock
boulangère (à la) (adj) [bulãʒεʀ] garnished with sliced potatoes and onions baked with lamb or cod (usually)
boulette (f) [bulεt] dumpling; minced meat or fish shaped into a small ball or dumpling, coated in breadcrumbs and fried or sautéed; also dumpling-shaped cheese
~ de Cambrai round cow’s-milk cheese, with herbs
~ de harengs dumplings of minced herring fillets with onions and potatoes
~ de paté paté dumpling
bourdelot (m) [buʀdεl] apple or pear hollowed out and filled with sugar, butter and calvados and baked in a pastry case (from Normandy)
bourgeoise (à la) (adj) [buʀʒwaz] braised meat with a garnish of carrots, small onions and bacon pieces arranged in bouquets
bourgogne (m) [buʀgɔɲ(ə)] wine from Burgundy
bourgueil (m) [buʀʒwi] wine fom the Tours area
bourguignon, onne (à la) (adj) [buʀgiɲõ, ɔn] of or from Burgundy; stew or ragout cooked with red wine, and button onions and mushrooms, e.g. boeuf bourguignon
bourride (f) [buʀid] fish stew, strained after cooking and aioli added to the stock, the fish served separately (from Provence)
~ sétoise made with monkfish (from Séte)
bourriol (m) [buʀio] thick pancake made from mashed potatoes, wheat flour, buckwheat flour and milk (from the Auvergne)
bouqetière (à la) (adj) [buktjεʀ] served with a garnish of mixed vegetable laid in bunches
bourcette (f) [bursεt] lettuce and corn salad
bouteille (f) [butεj] bottle; bouteille de vin/bièrre bottle of wine/beer
boutifar (m) [butifaʀ] large (8-10 cm diameter) black pudding, made from pig’s blood, fat and meat
bourdaloue (f) [buʀdalu] pastry case with whole soft fruits ; a semolina pudding with apricots and kirsch
bourgeoise (adj) [buʀʒwas] accompaniment of carrots, onions and bacon
bourriols (m, pl) [buʀiol] buckwheat pancakes {See also crépes, galettes)
boyau(x) (m) [bwajo] intestine(s), guts, sausage skin {See also intestin}
brabançon, -onne, (à la) (adj) [bʀabãnsõ, ɔn] of or from Brabant; garnished with endive, Brussels sprouts and hops; served with large roast joints, e.g. pommes brabançonne croquette of potato and endive
bragance (adj) [bʀagãs] accompaniment of potato croquettes and stuffed tomatoes with béarnaise sauce
braisé (adj) [bʀezé] braised
brancas (m) [brãkas] garnish of sliced potatoes cooked in butter and lettuce chiffonade with cream
brandade (f) [bʀãdad] purée of salt-cod, olive oil and milk, sometimes with garlic and sometimes with croutons (from Provence and Languedoc)
~ de moreau salt-cod pie; salt-cod crushed with garlic, olive oil and cream
braou-buffant (m) [bʀau-bufã] cabbage soup with rice an vermicelli (from Roussillon)
brassado, brassadeau (m) [bʀasado] traditional cake eaten on Palm Sunday consisting of a ring of sweet pastry, sometimes coloured yellow with saffron, poached in boiling water before being baked
brayaude (adj) [bʀéjod] from or associated with the Auvergne, e.g. omelette, soupe, gigot ~
brèdes (m) [bʀεd] leaves cooked with ham or bacon and spices
~ de cresson watercress cooked in pork fat with garlic, onions and chopped tomatoes
~ d’epinards spinach cooked in pork fat with garlic, onions and chopped tomatoes
~ de laitue lettuce cooked in pork fat with garlic, onions and chopped tomatoes
bréhan (m) [bʀeã] accompaniment of artichoke hearts, cauliflower florets, broad bean purée and hollandaise sauce with parsley
bréjaude (f) [bʀéʒod] cabbage and bacon soup (from Limousin)
brésilien, -ienne (adj) [bʀésiljε, jεn] of or from Brazil, e.g. pouding brésilien a tapioca pudding
brésolles (f, pl) [bʀεsol] layered sliced and minced meats
bressan(es) (adj) [bʀεsã] from or associated with Bresse {See also poulet en Bresse}
Breton(ne) (à la) (adj) [bʀətõ, ɔn] of or from Brittany; accompanied with haricot beans
briard, e (adj) [bʀijaʀ, aʀd] of or from Brie; brie a soft fermented cheese
Brillat-Savarin (adj) [bʀilat-Savaʀĩ] accompanied with foie gras, truffles and duchesse potatoes
brindinettes (f, pl) [bʀĩdinεt] biscuit sticks covered in chocolate, e.g. ‘twiglets’
brioche (f) [bʀijɔʃ] a slightly sweet bun or bread roll made from yeast dough enriched with butter and eggs {See fallue and also brioche in ‘Names of Food Items’}; often hollowed out and stuffed with either savory or sweet fillings
~ au foie gras, fromage; ~ aux anchois, champignons
~ aux cerises, fraises, frambois, fruits
~ antillaise filled with diced banana and pineapple in rum-flavoured syrup
~ polonaise brioche steeped in kirsch, sliced and layered with crystallised fruits in confectioner’s custard and topped with meringue
brioli (m) [bʀiɔli] A Corsican dessert made from chestnut flour
briquette au chocalat (f) [bʀikεt o ʃɔkɔla] biscuit covered in chocolate
brisolée (f) [bʀisɔlé] roasted chestnuts and cheese
brisse (f) [bʀis] a garnish of onions stuffed with forcemeat stuffing and with stuffed-olive tartlets
Bristol (à la) (adj) [bʀistɔl] accompanied with rice croquettes and flageolet beans
broche (f) [bʀɔʃ] spit for roasting, e.g. à la broche spit-roasted
brochet (m) [bʀɔʃè] pike (freshwater fish)
~ au beurre blanc accompanied with beurre blanc {Seebeurre blanc}
~ bleu cooked in court boullion, accompanied with beurre blanc
~ du meunier pieces of pike dipped in milk and flour and sautéed in butter and olive oil, served with browned onions and sippets (irregular-shaped croutons)
brochette (f) [bʀoʃεt] skewer; wooden or metal pin used for kebabs; kebab on a stick or skewer
~ de agneau, de boeuf, de veau marinated pieces of lamb, beef or veal grilled on a skewer with pieces of vegetable (e.g. mushrooms, capsicums, onions, tomatoes)
~ de fruits de mer shellfish (various) poached and marinated in olive oil, lemon juice, garlic and herbs and grilled on a skewer with mushrooms
~ de poissons marinated pieces of fish (e.g. eel, hake, cod, salmon, sole, etc.) grilled on a skewer, with various accompaniments
~ d’huitres à l’anglais [‘angels on horseback’] oysters wrapped in bacon and grilled on a skewer ; served on hot toast
~ d’huitres à la villeroi oysters, poached first, then coated with villeroi sauce and then grilled or fried on a skewer
brocoli (m) [bʀɔkɔli] broccoli
~ à la crème coarsely-chopped boiled broccoli sautéed in butter and cream, served with fish or meat
~ à la vendéenne stew of bacon, ham or salt pork with broccoli, garlic and potatoes; after cooking the stock is thickened with butter and served in a soup tureen with bread
brouet (m) [bʀué] a stock or potage or coarse stew
~ blanc thin stew of chopped or ground poultry meat; also a white sauce with almonds and eggs
~ de poisson a coarse stew of various fish and/or shellfish
~ noir thin stew of chopped or ground meats, blood, fat and vinegar
broufado (m) [brufado] beef marinated, sautéed in olive oil and cooked in a casserole with onions, gherkins, anchovies and wine (from Provence)
brouillade (adj) [bʀujad] cooked or stewed in oil, e.g. coque ~ aux asperges vertes
brouillé (adj) [bʀujé] scrambled, mixed up, e.g. l’oeufs brouillés scrambled eggs
broutes, broutons (m) [bʀut, …õ] cabbage leaves (Bèarne) or leeks and cabbage (Pyrenée Atlantique) trimmed and cooked whole and served with a vinaigrette
broye (f) [bʀwjε] a thick porridge of flour and vegetable stock
~ béarnaise the cooked porridge is allowed to cool and then sliced and fried
broyé (f) [bʀwé] a type of shortbread biscuit made in Poitou
brulée (adj) [bʀylé] scorched or burnt, e.g. crème brulée
brûlot (m) [bʀylo] sugar lump soaked in brandy and set to flame (served with coffee)
brunoise (adj) [bʀûnwas] very small diced vegetables, often braised, used as a garnish
brut (adj) [bʀyt] dry or extra dry (applied to champagne, sparkling wine, etc.)
bruxelloise (à la) (adj) [bʀysεlwaz] of or associated with Brussels; with a garnish of Brussel’s sprouts, often with braised chicory and château potatoes
buche (f) [buʃ] log
~ de Noël yule log
bugne (f) [byɲ] a large orange-flavoured fritter eaten on feast days (e.g. Shrove Tuesday) in the Lyon area
C
cabillaud (m) [kabijo] fresh cod {See also morue salt-cod}
~ à la lyonnaise cod cooked in vinegar
~ l’Anglaise fresh cod fillets coated in breadcrumbs or batter and fried
~ à la boulangère fresh cod baked with potatoes, onions, peppers and herbs
~ étuvé à la crème diced fresh cod braised in butter with chopped onions, white wine and cream
~ frit thin strips of fresh cod, coated with milk and flour, and fried in olive oil
~ halévy poached fresh cod surrounded by duchesse potatoes, one half covered with an allemande or supreme sauce and chopped truffles, the other with tomato sauce
caccavelli (m) [kakavεli] Corsican pastry topped with eggs
café (m) [kafé] coffee; black coffee
~ au lait coffee with milk
~ au calva with calvados
~ complet continental breakfast
crème coffee with cream (or milk)
~ décafeiné de-caffeinated coffee (Also ~ deca)
~ express espresso coffee
~ filtre filter coffee
~ glace iced coffee
~ noir black coffee
~ serre very strong espresso
liégois coffee (hot or flavouring) ice cream, served with crème Chantilly
~ noir, nature black coffee with nothing added
caghuse (f) [kagys] hock of pork covered with onions and butter and roasted in an earthenware dish
cailles (f) [kaj] quails
~ à la minute braised in butter with onions, served with chopped mushrooms in brandy
~ à la romaine coated with butter, diced ham and onions and oven-baked
~ farçies stuffed and then poached or roasted; stuffing can be forcemeat, ham, foie gras, truffles, etc
caillebotte (f) [kajbɔt] dish of curdled milk with sugar and cream (from Anjou and Poitou); also a fresh cow’s- or goat’s-milk cheese
caillettes (f, pl) [kajεt] baked faggots of minced pork or pig’s liver and green vegetables {Also crepinettes}
~ tricastine minced pork and truffle
~ de Soyans minced pork and spinach
~ de Valence pig’s liver and beetroot
~ provençal pork sausage meat, garlic, spinach and beet leaves
caisse, en (adj) [kεs, ã] boxed, cased or wrapped, e.g. with pastry
cajasse (f) [kaʒas] a sweet made from a rum-flavoured crèpe batter and fruit (from Perigord)
calamar, calmar (m) [kalamaʀ] squid
~ farçies stuffed, with various mixtures, e.g. onions, garlic, tomatoes, egg yolks, peppers, herbs, etc
~ frits braised in olive oil with garlic and parsley
~ à la basquaise browned lamellas of squid and capsicum, with onions, tomatoes and parsley
calisson (m) [kalisõ] candy sweet made from almond paste and crystallized fruit (usually melon and orange) placed on an unleavened bread base and coated with fondant icing (a speciality of Aix-en-Provence)
Cambridge {See sauce Cambridge}
camérani (m) [kaméʀani] accompanied with foie gras and truffles
campagne (adj) [kampaøɲə] country style
camomille, thé de (f) [kamɔmj] camomile tea {See also tisane}
canapé (m) [kanapé] small open sandwich with various savoury (usually) toppings, served cold at buffets and with cocktails, served hot as part of an entrée
canard (m) [kanaʀ] duck
~ à l’agenaise stuffed with prunes and cooked in a wine sauce with herbs
~ à l’alsacienne browned in butter and cooked in a white wine and chicken stock
~ à l’ananas flamed in rum and cooked with pineapple syrup and lemon juice with peppers
~ à la rouennaise duck stuffed and roasted, served with a sauce using the duck’s blood
~ à l’orange fried or braised in butter and cooked with orange or mandarin syrup; some recipes include apricot syrup, some a liqueur such as Grand Marnier
~ braisé browned in butter and cooked with white wine and poultry stock
~ laqué laquered duck, i.e. coated in a sweet-and-sour ‘laquer sauce’ made with soy sauce, honey, vinegar, garlic and spices
~ rôti roast duck, seasoned inside and out and either oven- or spit-roasted
~ sauvage à ls Tyrolienne wild duck stuffed with apple preserve, cinnamon and mace and roasted on a spit; served with redcurrant jelly
~ voisin timbale of roast duckling slices in a meat sauce jelly with thin slice of truffle
cancalaise (à la) (adj) [kãkalés] from or associated with the Bay of Cancale, e.g. brill à la cancalaise, also other fish and oyster dishes
caneton (m) [kanεtõ], canette (f) [kanεt] duckling (male, female)
~ sàlad’Albufèra ducklings baked with ham, onions, cloves and Malaga wine
~ Montmorency ducklings fried with herbs and garnished with cherries poached in wine and/or brandy
canotiére (à la) (adj) [kanotijεʀ] poached freshwater fish stuffed with a fish mousse, served with a bâtarde sauce and garnished with crayfish and fleurons (puff-pastry crescents)
capitolade (f) [kapitɔlad] a stew of small pieces of meat (beef, poultry or veal), e.g. poulet en capitolade
capucin (m) [kapysĩ] small savoury tartlet, filled with gruyere cheese pastry
caramel (m) [kaʀamεl] caramel, burnt sugar, fudge {See also crème caramel}
carbonnade (f) [kaʀbɔnad] (i) meat grilled on charcoal, (ii) beef stew with onions, herbs and beer
cardons (m) [kaʀdõ] cardoons: a relative of the artichoke whose inner leaves are used as a vegetable
~ à la crème cardoon hearts and leafstalks simmered in butter and cream
~ à la Lyonaise cardoon hearts and leafstalks simmered in a white wine and bone marrow sauce with onions
~ frits cardoon hearts and leafstalks marinated in olive oil, lemon juice and parsley, (sometimes battered) and fried
~ mornay braised cardoon hearts and leafstalks covered with mornay sauce and sprinkled with Parmesan cheese and lightly browned under a grill
cardinal (adj) [kaʀdinal] (i) accompanied with shellfish and truffles, maybe mushrooms; (ii) dessert with red fruits; (iii) lobster sauce, accompanied by lobster, (iv) cocktail of red wine and blackcurrant liqueur
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