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Join one of the world’s greatest chefs in his most personal book yet, as Jean-
Georges Vongerichten shares his favorite casual recipes in Home Cooking with
Jean-Georges.
 
Though he helms a worldwide restaurant empire—with locations in New York,
Las Vegas, London, Paris, and Shanghai—Jean-Georges counts his greatest joy
in life as family first, then food. In Home Cooking with Jean-Georges, he brings
readers into his weekend home, where he cooks simple, delicious dishes that
leave him plenty of time to enjoy the company of friends and loved ones. 

A few years ago, Jean-Georges decided to give himself a gift that most of us take
for granted: two-day weekends. He and his wife, Marja, and their family retreat
to their country home in Waccabuc, New York. There, the renowned chef
produces the masterful, fresh flavors for which he is known—but with little effort
and few dishes to clean at the end. These quick, seasonal, Vongerichten-family
favorites include: Crab Toasts with Sriracha Mayonnaise, Watermelon and Blue
Cheese Salad, Herbed Sea Bass and Potatoes in Broth, Lamb Chops with Smoked
Chile Glaze and Warm Fava Beans, Parmesan-Crusted Chicken, Fresh Corn
Pudding Cake, Tarte Tatin, and Buttermilk Pancakes with Warm Berry Syrup.

With 100 recipes and 100 color photographs—all taken at his country
house—Home Cooking with Jean-Georges will inspire home cooks with fantastic
accessible dishes to add to their repertoires.
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Editorial Review

Amazon.com Review
Sample Recipe from Home Cooking with Jean-Georges: French Toast with Roasted Apples

Serves: 4

2/3 cup whole milk
2/3 cup heavy cream
1/2 cup sugar
1 large egg
1 large egg yolk
1/3 vanilla bean, split lengthwise and seeds scraped, pod reserved for another use
4 (1-inch-thick) slices brioche, preferably day-old
3 tablespoons unsalted butter, plus more for the pan
2 Golden Delicious apples, peeled, cored, and cut into eighths
Crème Anglaise, optional
Caramel Sauce, optional
Confectioners’ sugar

Whisk together the milk, cream, sugar, egg, yolk, and vanilla bean seeds until the sugar dissolves. Arrange
the brioche slices in a single layer in a shallow baking dish. Pour the milk-egg mixture over the bread,
submerging the bread. Cover with plastic wrap and refrigerate until the bread is completely soaked and
almost too soft to handle, at least 1 hour and up to overnight. When you’re almost ready to serve, preheat the
oven to 400°F. Generously butter a small rimmed baking sheet. Arrange the apples in a single layer. Dot the
apples with 1 tablespoon of the butter. Roast until golden brown and tender, about 10 minutes.

Meanwhile, melt the remaining 2 tablespoons butter in a large ovenproof nonstick skillet over medium-low
heat. When the butter foams, use both hands to very carefully transfer the soaked brioche slices to the pan.
Cook until golden brown, about 5 minutes, then carefully flip. Transfer to the oven and bake alongside the
apples until golden brown and puffed, about 5 minutes. Serve the French toast with the apples and the crème
anglaise and caramel, if desired. Dust with confectioners’ sugar.



Review
“This is a terrific book, full of exactly the kinds of recipes I want from a master chef. There's no special
equipment, no exotic ingredients, no long, elaborate preparations. Instead, there are creative, practical dishes
that are well within the technical grasp of almost any cook.”
- Russ Parsons, Los Angeles Times

About the Author
Jean-Georges Vongerichten is one of the most influential chefs in the world, having single-handedly
redefined haute French cuisine, lightening and refining it by adding select Asian accents. He is the chef-
owner of dozens of restaurants in fourteen cities around the world. His flagship restaurant, Jean Georges, at
New York’s Columbus Circle, is one of six restaurants in the United States to have been awarded three
coveted Michelin stars; it received four stars from the New York Times. The winner of multiple James Beard
Foundation awards, he lives in New York City and Waccabuc, New York, with his family.
 
Genevieve Ko is a cookbook author and the senior food editor at Good Housekeeping magazine. She has
written for Martha Stewart Living, Gourmet, and Fine Cooking and lives in New York City with her family.

Users Review

From reader reviews:

Audrey Thompson:

The book Home Cooking with Jean-Georges: My Favorite Simple Recipes make you feel enjoy for your
spare time. You can utilize to make your capable far more increase. Book can for being your best friend
when you getting anxiety or having big problem together with your subject. If you can make reading a book
Home Cooking with Jean-Georges: My Favorite Simple Recipes to become your habit, you can get far more
advantages, like add your personal capable, increase your knowledge about some or all subjects. You are
able to know everything if you like start and read a guide Home Cooking with Jean-Georges: My Favorite
Simple Recipes. Kinds of book are a lot of. It means that, science publication or encyclopedia or others. So ,
how do you think about this publication?

Steven Bourg:

A lot of people always spent all their free time to vacation or go to the outside with them friends and family
or their friend. Were you aware? Many a lot of people spent that they free time just watching TV, or maybe
playing video games all day long. If you need to try to find a new activity this is look different you can read
a new book. It is really fun in your case. If you enjoy the book that you just read you can spent all day long
to reading a e-book. The book Home Cooking with Jean-Georges: My Favorite Simple Recipes it doesn't
matter what good to read. There are a lot of people who recommended this book. They were enjoying
reading this book. Should you did not have enough space to bring this book you can buy the actual e-book.
You can m0ore effortlessly to read this book from the smart phone. The price is not too costly but this book
offers high quality.



Hope Giles:

You can obtain this Home Cooking with Jean-Georges: My Favorite Simple Recipes by visit the bookstore
or Mall. Only viewing or reviewing it could to be your solve issue if you get difficulties for your knowledge.
Kinds of this publication are various. Not only by written or printed but additionally can you enjoy this book
by means of e-book. In the modern era just like now, you just looking by your local mobile phone and
searching what your problem. Right now, choose your current ways to get more information about your
reserve. It is most important to arrange you to ultimately make your knowledge are still update. Let's try to
choose suitable ways for you.

Bess Cook:

Many people said that they feel uninterested when they reading a publication. They are directly felt the idea
when they get a half areas of the book. You can choose the actual book Home Cooking with Jean-Georges:
My Favorite Simple Recipes to make your own reading is interesting. Your personal skill of reading talent is
developing when you like reading. Try to choose very simple book to make you enjoy to study it and mingle
the sensation about book and examining especially. It is to be initial opinion for you to like to open a book
and go through it. Beside that the e-book Home Cooking with Jean-Georges: My Favorite Simple Recipes
can to be your brand-new friend when you're truly feel alone and confuse with the information must you're
doing of that time.
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