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MASTER COOK

B0

Jpan-Georges Vongerichtan searclsas
out the main mgredient for kis
pheasant rubbed with herb butter.
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vongericniciy

Hunter’s Guide to Cooking
Chefs Jean-Georges Vongerichten and
Bryan Caswell share their best recipes for birds.

BY JAME SIGAL PHOTOGRAPHS BY QUENTIN BACDOHN

SUPERSTAR CHEF JEAN-GEORGES VONGERICHTEN WILL REVER FORGET HIS
days hunting for boar with his father in the forests of northenstem Alsace, whera
he grew up. Om these hunting expeditions, two lines of men converged on a wild
pig, closing in on the ankmal and each other. One day Vongerichten watched as
his father was shot in the arm. He was eight years old

As shocking as the accident must have been, Vungerichten was not put off
hunting. He contimsed to hunt with his father: his mother gave him lessons in
eooking game. When he took a job at the Michelin three-st arved Auberge de I
in Alsace in 1973, at the age of 16, one of Iuis first chores was to pheck and skin the
quail, partridge, rabbit and venison {hnt local hunters brought to the kitchen,
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SUMATRA BLEND

H PARIS FREMCH WVANILLA

CAPPUCCIMNG

WISIT SENSEQ.COM FOR
A §30 REBATE OFFER

MASTER cOoOK vongerichten

2 tablespoans ¢rsme frakche
4 tablespoans unsatted butter,
saftened
1 ieaspoon each of chopped thyme,
rasemary and sage
Frishily greaind pepges
Two 3-pound pheasants
1 kemon, quartered
Caramalized Endives with Applas.
{recipa lodlows), bor sorving
L Imacovarad medium sawcenan, Simmer
e horseradsh with 7 aips af the waber,
the sugar amd a karge panch of salt wntil the
horseradksh s tender, 30 minutes: dranwal,
In & foad processor, pures the harseradich
with {he créme [raiche. Scrape fhe puree
mta a small bowl and saazan with salt
2 Frehest the ovenio 0T ina smal bowd,
Dlend fhe butter with the thyeme, rosemary
and sage and season with salt and pepper
Rui 1% tables pocens of thahard bugter undar

| the skinof aach pheasart. Rub the remain-

ing [ taflespoon of berb befter al cper the
owtside of the birds and seasanwith salt and
pepner. Tuck 2 lemon quartars indo each
canity and tie the legs wilh siring.

A, Sel the pheasants oroan ated rack ina
reasting pan on their sides, and roast for 30
minuas. Carefully tum the birds iothe other
side and roast tor 30 mirutes. Turn the
pheasants breasl side wp and roast loe 10
minutes., Pour the cavity peces infothe rast

ing pan, pressing lightly an the [emon o
refeise the juica. Transfer the phessants o
A carving board and ket rest for 10 minutes

d, Satthe roasting panovar 2 bumers. Add
the remaining 1 cup of wales and simmer,
Soraping up the Brown Bits, umtil redioed
to % cup, about 2 minutes. Pour the juices
into asmall saucepsn and seasan wikh st
and pepper, Kiep warm

& Caree the pheasarts and arrange on
pates. Lsang 2 soup spoans, scoop the
herseradich purag into neat avals and set
thiern Beside the pheasant, Paur the pan
puices aver the phaasant and serva with the
Carameliped Erdives with dpples.

wiNg A slightly swaet white wine. likn
‘ipuvray, helps balance the heat of the
Rarzeradsh Pour the haneysuckie-sosnted

0

2005 Tiomaltne Fichot Domaing Le Pou de
la Morigtte or the 2005 Domaine Cham
palaw, which recalls quence and agricots,

Caramelizad Endives with Apples
ACTIVE: 200 MEN: TOTAL: 40 MIN
4 SERVIMGS

1 Granmy Smith appie—pociad,

hakved, cored and sicad e nch
thick an a mandaling

& Belgian endives, halved lengthwise

1 tablespoan unsalted butter

1 tablaspoan vegetable ail
Saft and freshly ground pepper

¥ cup water

Carefully luck 6 apple slices bebween the
laaves imeach andie hald. In alarge skilet,
melt tha butter in the ol over high heat
Al the end e, cul sides doan, ard coak
over moderate beat unlil nicely broamed,
about & minutes. Carafully turn the endives.
Saasan with salt and pepper and add the
waler 1o the skillel Cover ard Simumen e
tow bl unti the andives are tender, L2 ta
15 minwtes. Unacover and cook until the
Buid has evaporated. Serve ot

Buckshat Gumbo
ACTIVE: 35 MIN. TOTAL: Z HR 10 WM
& SERVINGQE
Caswell deszibes his Cajun grandmolbes,
Ma Daigle, as Franch, Cathalic and four
feet tall—five feet with the bun. She taust
hirm b ook pumbio wikhaul Hee usual ok
or flé ard absalutely ne fomata, Caswell
thinks slow-coohed dishas like thes dalis
cioiily spicy. meaky stew may ba tha best
wary! Bon ook, wald Fol, ™ Ty e remner going;
to gt tender otherwize” he says. “They've
Erzzn lying saufh foe 1000 miles”
3 tablespoans salted butter
3 tablespoars all-pirnpose Nous
1 tableapoan vegetable ail
Two 1¥z-pound boneless goose breasi
hakeas with skin, skin scored Ina
crasshalch pattern (see MNate)
Two 1% -pound goose legs (see Mota)
¥ ownces diced andouille sausags
4 garlic sloves, minced
canfloued on p- 248
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Vongerichten enjovs the

% af the hunt

B. Haat 2 large shillets urdil very bat. Add
& tabress pucn el of B il boreach shillet. Drain
thie quadls ard pert dry; add b the skillels
beeasts down. and broesm over high heal
turriing cocs, until crisp, abauwt & minules
* Maund the s3ad onplates. lopwiththe
ety el chr 2 be wil b e rernosirorg dress-
ing. Serve tha chile jam on the sde

WoTE Tamarind paste (s avallable at spe
cialty food shops and Asian marsls
wiNE The &sian spices and chile grm sug
gest a white wih sweet fruit flavor Try an
Dwespon Pinct Gris fram the supsrb 2005
vintage, such as the melory, fich Willsken-
zie of the lyches-scented Raptor Ridga

Crunchy Almend-Crusted Duck
Breasts with Chanterelie Salad
TOTAL: 1 HR

a SERAVINGS

Dl iz afinn paired with spmethng swesl
a5 incanard 4 orange. Jean-Gecrges \on
gerichilen bops it here with chopped Sugar-
coated almonds. The sugar burns shghily
s themeat = orolled o forma bittersaest
crusl thal pairs Besatitully with Ehea juiey
richiness of the duck

FOOD & WINE = NOVEMBER 2006

MASTER COOK vVongericnten

M cup honiey wane [gee Nata) ar
whife port
1 cup plus 2 tablespoans white port
3 tablespoons duck or veal
chemi-glasca (sea MNota)
2 tablespoons Frash leman jusce
3 tablespoons unsalbed bufter
¥y teaspoon chestnut honey
Salt and freshly ground black peppar
3 magrel duck breasts (aboat
11 gumces each)
W cup Jondan almonds or whito
drapéey, finsly choppead
15 pound chanteralle muskhroams,
thickly shiced If large:
1 shallst, mincad
1t tablespoans walnut ol
tablespoon grapesesd ail
tablespoon hazelnut ail
tablesponn sharmy vinagar
Lablespoan chopped parsley
pound frisée, pale gresn and whibs
lnawes anly, torn into pieces
Cayenne peppar
L Inasmall s3apcepan. comiins e hanay
wine willy 4 eup plus 1 tablespoon of the
whide part, thedemi-place and the [=man
jmceand brirg to aboil, Simmer peer med-
erate heat until redwcad to Y cup, aboul
10 minutes ‘Whisk in 1 tablespoon of the
buthar and the chesirul ba ey and season
with salt and black pepper
2. Praheat the beodler. Heat a large skillet.
B the duck, skin side down, S0l coak Gves
micderate heat urtil the skin is palden and
crisp, 15 minwtes: spoon off the &t as 1l
accurmuiaies in the skilet. Season the duck,
then turn the breasts skin side up and cook
for 7 minutes longer for medium-rara
Trangter the tuck Ioanmmed baking sneet,
skinside up. and sprinkle with the chopoed
Jordan almoends, pressng ta adhare
3. Trarster ihe duwck to the canter af the
crairt ard Brgdl Bar about 2 minutes, ar wntil
the supar is caramedzed; turn the baking
shagl s necessany for evan broawnng. Lat
tho duck breasts resl belore slicing.
4, Inamadum skillet. malt tha remaining
2 table=poons of butter. Add the charnta
redles and cook aver modarataly Mgh haat,

stirrirg aceasionally, urtil thedr liguid has
apcrabed and [hey are ightly Brawned,
ancat 8 minutes. Season the chanleralios
withsaftand biack papper, add the shalial
And cank Bor 1 rinue |onger.

5, In a tango bowl whisk Fewalrul, grape-
sead and hazalmut ails with the nnegas
and the remalnng 1 sblespoon of whils
part. St in the parsiey. &od the frisée and
chanferelles, sesison with salt and cayenne
pepper and toss to coal. Maurd the salad
an plates. Reheat the FCAey Wins sauca
Cuit the chick breasls crogswsiss Inkn -inch
zlicas and arrange thern neat 10 the salad
Orzzle the sauce all arcund and serm
SERYVE WiTH Boiled baby turmips ar rad
shis wruldsd in butter

sOTE Honeywine, alsocalled rresd, is avad-
anle &t most liguor stores. Duck-and-vaal
demi-glace andvealdemy-glaceare avalaake
at specialy foosd shops and Iram NAragran
{800-327-8246 or dartagnan corn)

MAKE AHEAD The honsy wing sauce can
be refrigerated cuprmight.

wiNE Pirot Nors fram Califermia s Russian
Awer Yalley typically have a saeed silkiness
that camplements the flavars of boththa
erust and the st in This sweel, gamey
disck recips. The 2004 Red Car Boscar 18
packed with ripe rmed charry Haver; the
2004 Machurray Rarch has darkercharry
{lavors and & touch of pepgery spice.

Herb-Boasted Phaasants with
Enclives and Horsaradish Purss
RCTIVE 45 SING TOTAL: & HE 45 MIN
4 SERVINGS

Lean pheasant raastesd with an ke buttar
spread uncler the skin |5 deliciows all by
ftself_out Vongerichien malkes it ewan bef-
{er bry semving IEwilh & flery concament of
presad Iresh hortesradish, He places cara-
melired endives on fne plate toa, hiding
thin slices of appls babween the lnaves like
aivee] and tangy petals.

I pound fresh horsaradish, peeled

and sliced crosswise YW mch thick
3 cups water
1 tablesponn sugar
Salt
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MASTER cook vongerichten

For dozens of rocipea from Jaan-Geniges
Vongerichten, go to foodandwine.com/voagerichten.

a liver-eolored pudelpointer, who
sleeps in bed with him and his wife.
“The conversation was all about the
dogs amd the scenery, Mo restaurant
gtuff;” he said, "It so serene out there.
The ooly time | don't think about
work i when U'm fishing or hunting”

Vongerichten couldi't stop tnlking
about the dogs: “Without them you'd
never sei the hirds on the ground. The
dogs do all the work™ They hunted
with three: The Dude, to “point” the
hirds (indicate their presesce), and
tw of Woung's dogs a5 retrievers,

After three hours of hunting, the
dogs were exhansted becanse there
were so many birds. As part of &
£395 hunting package, Rio Brazod's
staff release 20 quails, four chuckars
{a kind of partridge} and four pheas-
ants-—some raised at the preserve,
soanie wild = per peesan, The chefs had
wilked 20 miles by Vongerichten's
reckoning—fve or six by Caswells—
and were rendy to start thinking
ahout cooking the birds. Caswell
wanted to marinate the quails ina
mix of garlie, ginger, soy sauce and
rice vinegar, then skillet-fry them
until erispy and mediom-rare. “Yon
don't want to cook them wotil they're
well-dane,” he explained, because
there's mo fat on wild birds to keep
them juicy. Vongerichten was talking
phaut roasting pheasant with herbs
and making pan-ronsted endives, the
leaves Inyered with thin apple slices.
For o eondiment, he imagined pun-
gent dallops of fresh hoeseradish.

After the hunt, the Rio Brazos staff
usually plocks and cleans the birds.
But back at the pressrve’s clubhinse,
Vongerichten did it himsell He hined a
record to bent, his own, as a 16-year-
old cook, when he could pluck a bird
in 10 minates, Seme things Vonge-
richiten will never forget.
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Crispy Quails with Chile Jam
and Three-Bean Salad
ACTWE: 1 HE & MiIN; TOTAL: 1 HR & MIN
FLUE 2 HE MARINATING
4 SERVIMGS
BryanCaswell left Texas fornine years, bl
there are some things ne couldn't shake
fika three-hean salsd, B gies a Southern
fouch ta his Asian-accented quail, which
marmates in gnger, garks and Sy SIUCe.
Caswell lEarned to maka chile jam in Bang-
kak, b e says Teans lpen the heat.
QUAILS
i4 cup thinly shced peeled ginger
4 pariic choves, smashed
3 shallots, quartered
Y% cup sy sauce
3 tablespaans sugar
2 tablespoans rice vinegaf
1 teaspoon five-spice powder
14 teaspocn freshly ground pepper
8 semiboneless quails
CHILE J&mM
Iy cup wales
2 ounces tamarind paste (ses Note)
2 tablespoons grapeseed ail
E parlic choves, thinly sliced
2 shallats, thinky sliced
2 large jalapefos, praferably red,
sepded and thinty sliced
14 tablespoons granukated sugas
1 tablespaon kght brovwn segar
1% tablaspoons Aslan fish sawce
1 t=aspoan grournsd dried shrims
[apticnal)
2 tablespoons soy sauce
3 kablespoons fresh Bme juice
SALAD
4 ounoces yelkow wax beans
1 cup frozen butter aans, thawad
1 cujp frazan biack-eyed peas,
thawed
1 cup grape tomatons, halved
1 shallol. thinly shiced
2 tablespuans chopped cilantro
L teaspacn pure ancho chile posder
Y cup prapesced oil

L PREPARE THE QUAILS: In @ Diender

puree tha ginger with tha garlic, shaats,
SOy SALCE, SUgal, Tice wInegar five-spice
pevelor and pepper. Transder themarinads
to a resiaiatde plastic hag, add the guails
and saal, pressire out the air Lel marinate
in the refrigarator tor 2 hours

2, MEAMWHILE, MAKE THE CHILE JAM

in a small seucepan, bring tHe walker o3
ticdl. Add the tamarind paste and ssmamear
far 2 minutes, mashing with a wooden
spaen Lo dissolve fhi paste. Strain he
tamarrnl puree Thrcugh o coarse sheva into
A simiall bisd, preseng an the solids.

3, In asmedium savuge pan, heal the grape-
seed ol unkil shimmerng. Aod the garlic,
shaliats and jalapefios and cook over mod-
erataly high heat, stirring, until the aarlic
is lightty browmed, abgut 4 mmules. Add
the grarilated sugarand brown sugarand
ook until medsd. Stir in the tamarmd
pures and simmier wntil thickerwed, abowt
Fminutes. Remoees fam the heat and st
iri the fisk ssuce and dried shnimp

&, Inasmall howl, whisk 3 tablesaoors of
fhe chile jzm with the soy sauce ard lime
juice to ke a dressing,

B MAKE THE SaLan: In 3 saucepan of
bailing salted water, cook tha wax beans
until erisp-tendar, 5 mirutes. Using a siei-
ted spoan, ranster the beans e acolander
and rinse under eoid water, Pal dry and ol
inke 1-inch pieces, then transkar o & bosd
Boil the butter beans andbiack-gyed poas
for 1 mirude, then drain, Add the butter
naares, paas, tomatoes, shalot, cilantro.and
chile powder o the wax beans. Add three-
faurths of the dressing ared boss.
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MASTER COOR VUILLCLILEILAAL

After the hunt, chefs Bryan Caswell (BELOW mGHT)
and Daniel Dal Wacchio get busy in the kitchen.

Tacay, Vongerichten doesn't have much tioe to hunt, as
he's kept busy managing his growing empire of 18 restan-
ranits, Recently, owever, he took & rare mini-vacalion in
Toxas with his right-hand man, Daniel Del Vecchio, and
business partner Phil Suarez to brush up on his shooting
skills. Fiis hunting buddy was Bryan Caswell, chef de cui-
sine at three-vear-old Bank Jein-Georges in Houston,

1t was chenr and sunny when the men arcived at the Rio
Erazos Hunting Preserve, about 40 minutes southwest of
Houston, Wting provisions for the meal they'd prepare
after the hunt. They had 600 acres of grassland, halls and

woods filled with pine oak to themselves, In this setting of

imnense benwty, thee guide, Robert Young, reminded the
chifi of the seriousness of the sport: Keep your gun “open”

unless you're preparing to shoot. (Make sure the shell
chamber 15 dlhew: 50 YOl can't |1.-r'r'i-:|.|.'|.'|'l.'|jp' fire the
gun.} Mever shoot a bird on the ground; shoot when it's
above the horizon. (It's hard to shoot ansther huntet
when vou're aiming up in the air} Wear an orange vest.
[ron't shoot the dogs, Don't shoot the guide.

*I was nervous,” Yongerichten adimitted. °] anly auch a
g every five yewrs”

Caswell was more confldent, Like Vongerichten, the
ad-year-ald chef had grovwn up hunting, Borm m Lafay-
ette, Louisinna, to Cajun parents, he went on his finst hunt
at age five and got his own shotgun at exght.

Erom his father and his father’s friends, all hunters,
Caswell lenred butchering, “1 could work a knife before
the age of eight,” he said, This skill helped him get into
restaurant kitchens and move up quickly through the
panks, Soan be was cooking arcund the workl A veteran
af Jean Georges in New York and Dune, Vongerichten’s
restaurant at the Ocean Club in the Bahamas, Caswell
arrived at Bank in 2004, where he began to do “Gulf Coast
Jean-Georges” he says. His slightly smoky grilled oysters
with crispy greens and rossted jalapefio vinaigretle,
served on 8 plate rimmed with zalt and brown sugar, sa
gﬂ-m'l expmple. The priring of swestness nnd heat peflects
Vongerichten's love of Asion Havor coimntinations.

For Caswell, the diy 1t B Brazos was really about hang-
ing out with hiz mentor and showing off Texas
He also enjoyed the companionship of his dog, The Dude,
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