CONTENTS

Chapter |  CAKES & PIES Chapter IV FLAMBE

Banana Cream Pie Chef Emeril Lagasse 13 Baked Alaska Antoine”s 68

Brown Butter Banana Tartlet Chef Donald Link 14 Banan.as F oster Brennans’ 71

Café Briilot Pudding Cake Chef Robert Barker 17 Cherries Jubilee Broussard’s 72

Chocolate Pie Delmonico 18 Crépes Suzette Arnaud Chef Gaetano DiGiovanni 75

Doberge Cake Beulah Ledner 21

King Cake Susan Hennessey 22

Lemon Icebox Pie La Cuisine 25 Chapter V. ICES & ICE CREAMS

Pecan Pie Camellia Grill 26

Pave au Chocolate Chef Warren ITeRuth 29 Cantaloupe Ice Brocato’s® 79

Strawberry Sho.rtcake Tom Fitzmorris 30 Lemon Ice Ginny Warren 84

Sweet Potato Pie Chef Leah Chase 33 Strawberry Ice 85
Watermelon Ice 84
Mile High Ice Cream Pie Pontchartrain Hotel 83

Chapter Il CUSTARDS & PUDDINGS Peach Melba Ice Cream Sandwich Chef Susan Spicer 80

i 8

Bread Pudding Bon Ton Café 36 Vanilla Ice Cream Bayona 5

Bread Pudding Souflié Commander’s Palace 39

White Chocolate Bread Puddi Palace Café

e Taoeoate Biead Tudding Aace LAl 40 Chapter VI ACCOMPANIMENTS, SAUCES

Créme Briilée Arnaud’s 43 & GARNISHES

Créme Caramel Galatoire’s 44

Floating Island Chef Gerard Crozier 47 C s

Pot du Créme Café au Lait Chef John Besh 48 aramet sauce . 90
Chocolate Butter Cream Icing 90
Chocolate S

Chapter Il CANDIES & COOKIES ocotate sauce 90
Créme Anglaise 91

Beignets 52 f)run Coulis 29

> ) ecans

Pralines Sister Mary 55 Pralined 38

Roman Chewing Candy Ron Kottemann 56 Sweet 38

Tuile Cookies Chef Cathy Pollard 59 Spicy 89

Turtle Cookies McKenzie’s Bakery 60

Toasted 89

Wedding Meringue Kisses Linda Ellerbee 63

Oreilles De Cochon Marcelle Bienvenu 64

Pecan Lace Cookies Chef April Bellow 65 BAKING ESSENTIALS 2
Index 95

Acknowledgements 96




