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Episode Descriptions and Show Order

Show 201

Viva Espana

Jacques’ world travels influence his cooking and with this menu we’ll savor the essence of Spain.
BOLD AND SPICY GAZPACHO kicks off the meal followed by SHELLFISH AND CHICKEN PAELLA.
A detour to pick up some Caribbean flavors makes the last dish of PINEAPPLE IN DARK RUM
SAUCE worth a trip to the kitchen.

Show 202

Citrus Thrill

Jacques fires up the kitchen with a mouth-watering SKIRT STEAK GRANDMA accented with freshly
squeezed lime in anchovy and garlic sauce. He complements this hearty dish with a classic
GNOCCHI WITH EGGS AND SCALLIONS and SAUTEED CURLY MUSTARD GREENS WITH HOT
SAUSAGE. The elegantly presented CHESTNUT CREAM MONT-BLANC, with crushed pieces of
scrumptious biscotti, chestnut puree, and whipped cream, is simply a delicious ending.

Show 203

Perfect Presentations

LOBSTER ROLL MEDALLIONS ON SPINACH SALAD show off Jacques’ new presentation of a
summer seafood favorite. He proves that a craving for hearty food can be satisfied in minutes with
QUICK LAMB STEW where vegetables are cooked separately and the lamb is served rare. Then skip
the time and effort it takes to make the crust for a tart and head straight for the filling in this shortcut
that encases SMALL BERRY CUSTARDS in pretty dishes.

Show 204

Simple Sweet Notes

Jacques cuts the cooking time of a whole chicken in half with a pair of shears and a few cuts of his
knife in this flavorful ROASTED SPLIT CHICKEN WITH A MUSTARD CRUST. FLUFFY MASHED
POTATOES make the perfect side dish. Pizza is made quicker and easier when you use a ready
made base, and Jacques personalizes it with an unusual twist when he crisps lavash to make
SMOKED SALMON PIZZA garnished with capers, onion and cilantro. He concludes with a no-frills
GREEK YOGURT, WALNUTS AND HONEY, arguably one of his fastest desserts.

Show 205

Chef’s Dream

Combining silky tuna, crunchy apples, herbaceous chives and piquant shallots, Jacques assembles a
mountain of fresh BLUEFIN TUNA TARTARE WITH APPLE to open the show. Inspired by the flavors
of the east, Jacques prepares exotic LAMB BURGERS WITH FETA CHEESE cooked rare and served
with a refreshing YOGURT-CUCUMBER SAUCE and a gratin of sorts called CORN PARFAIT. He
ends his cooking adventure with CREAM CHEESE AND FRUIT MEDLEY.

Show 206

Chockfull of Surprises

Surprising tastes, tricks, and techniques in this show as Jacques checks the labels on canned
ingredients to make PUMPKIN GRATIN. He hides treasures inside TOMATO SURPRISE and naps
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the GRILLED STRIPED BASS with ROMESCO SAUCE. To complete the menu some of the best
Californian brandy made, makes its appearance in CHERRIES IN ARMAGNAC SAUCE with POUND
CAKE.

Show 207

Layered Elegance

Jacques shows Claudine how presentation can make a simple, traditional dish truly elegant by
layering feta, cucumber and onion between tomato slices to make TALL GREEK TOMATO SALAD.
POACHED SALMON IN SOUR CREAM HERB SAUCE follows as Jacques reveals his father’s dislike
of olive oil to his daughter, Claudine. Together they make a variation of his mother’s recipe STEW OF
PEAS AND CARROTS -- a meal in itself! Dessert is pure simplicity in SWEET RICOTTA GATEAUX
WITH PEACH SAUCE.

Show 208

The Egg First!

Jacques loves eggs, all ways! Cooking them is an important technique and who better to demonstrate
the perfect hard cooked egg than a master of technique! Jacques begins this menu with hard cooked
eggs used as a garnish in ASPARAGUS FANS WITH MUSTARD SAUCE. Simply seared in
moments, SCALLOPS GRENOBLOISE is the ultimate fast dish — and when served with POTATO
GRATIN WITH CREAM, it makes a rich main course. JAM TARTINES WITH FRUIT SHERBERT
concludes the menu.

Show 209

Fast Proof

No one expects a bread recipe in a fast food collection but Jacques shows viewers how to mix and
bake a loaf of bread in one pot in his SLOW AND EASY BREAD IN A POT. Next he shares his
favorite eggs prepared in little containers known as COCOTTE EGGS WITH CREAMED
MUSHROOMS. When Jacques raids the pantry and freezer, he finds the fixings to make a RAGOUT
OF BROCCOLINI, BEANS AND SAUSAGE. Fresh berries and a neat twist on a bought pastry crust
end the meal with COOKIE DOUGH RASPBERRY TART.

Show 210

Brussel Sprout Love

If left on a desert island, Jacques thinks he’d be quite happy if only there were some chickens! For
Jacques, the prize part of the chicken is the thigh and he thinks you’ll agree when you try CRUSTY
CHICKEN THIGHS WITH MUSHROOM SAUCE served with a tasty FRICASSE OF BRUSSEL
SPROUTS AND BACON. An inspired use of instant potato flakes to thicken a soup shows up in the
fast cooking SEAFOOD CHOWDER topped with fresh crabmeat. To end on a relaxing note, Jacques
arranges a presentation of STILTON WITH APPLE AND NUTS to accompany a delicious glass of
vintage or aged Tawny PORT.

Show 211

Go Fish

Living close to the shore in Connecticut offers Jacques the opportunity to celebrate the bounties of the
sea. He loves seafood and begins this menu with a PICANTE MUSSEL PILAF. Next, Jacques
surprises viewers with a novel take on a breadcrumb coating for ONION-CRUSTED SOLE WITH
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ANCHOVY BUTTER. He ends with a popular French dessert that’s not quite an omelet... not quite a
custard... it's an APRICOT CLAFOUTIS.

Show 212

Spice Up Your Life

When Claudine comes to visit, Jacques wants to spend the day with his daughter and granddaughter
so he turns to his pressure cooker to prepare a LAMB CURRY in half the time and serves it over
RICE WITH RAISINS. To begin the meal, Jacques manages to stretch four ounces of sea scallops
into a dish serving four people in the form of SCALLOP PANCAKES ON BOSTON SALAD -- the smell
of the pancakes as they cook make it impossible for them to resist sharing the first ones straight out of
the pan. For the finale, Jacques transforms a tortilla and a can of apricots into a beautiful and
delicious CRISP APRICOT.

Show 213

Earth to Table

For Jacques, nothing beats an earthy soup to keep you warm during the coldest season and his
HEARTY VEGETABLE BEAN SOUP hits the spot. To spice up the evening, he creates a pocket in
boneless chicken breasts to fill with a tasty stuffing in CHICKEN SUPREMES WITH TAPENADE AND
MUSHROOM SAUCE served over VEGETABLE COUSCOUS. The meal ends on a sweet note with a
PEAR COMPOTE and freshly baked ALMOND CRUMBLE COOKIES.

Show 214

Sole-ful Suppertime

Jacques makes the sweet, nutty flavors of winter squash tickle the palate with a warm and creamy
BUTTERNUT SQUASH VELVET whilst admitting to supplying his brother with seeds of this New
World squash. Blossoming roses of creamy fish in FILLET OF SOLE WITH MUSHROOM SAUCE are
paired with PEAS, MUSHROOMS AND ENDIVE along with tips to help keep your sauce from
breaking. The meal ends with an unusual combination of SECKEL PEARS IN COFFEE and a grated
chocolate garnish.

Show 215

Crock of Flavor

Light, lean and big on flavor! This menu features SMALL CROCKS OF SHRIMP IN HOT
VEGETABLE BROTH and lean pork tenderloin in PORK MEDALLIONS WITH GRAPES AND
POMEGRANATE SAUCE accompanied by a mélange of SPINACH, MACADAMIA NUTS AND
RAISINS. For dessert, it's BUTTER PECAN ICE CREAM paired with APPLE MAPLE TOPPING
making a feast worthy of any company!

Show 216

Smooth Food

With daughter Claudine visiting the kitchen, Jacques uses local blue cheese to make MINI SAVORY
CHEESECAKES ON ARUGULA. Even when Claudine fails to coat the sides of the soufflé dishes with
breadcrumbs, they can still be unmolded for serving! STEAMED SCROD PACKAGES IN PIMIENTO
SAUCE and BUTTERNUT SQUASH SAUTE complete the menu’s savory dishes leaving a comforting
TAPIOCA BANANA COCONUT PUDDING for dessert.
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Show 217

Game Day Pressure

For an unusual crispy snack to keep friends munching, Jacques makes CRUNCHY KALE. Then,
forget long hours over the stove, Jacques shows how to make chile without fuss in a pressure cooker
for a game day favorite CHILE CON CARNE WITH LETTUCE AND CHEESE. For dessert, PEARS
BONNE FEMME are easy and decadent. To add an eclectic note and bit of extravagance, Jacques
makes potato pancakes, known as CRIQUES. Served with Californian caviar these tasty morsels are
both delicious and environmentally friendly!

Show 218

Light and Luscious

Endive, chicory, Belgium endive -- Jacques explains these vegetables starting with RIGATONI WITH
LETTUCE AND EGGPLANT and SAUTEED JULIENNED ENDIVE. A trip to the fish counter results in
a harvest of some ocean “greens” too! Seaweed-lined bamboo steamer baskets hold fresh seafood in
STEAMED FISH AND SHELLFISH BASKETS. The pantry supplies dessert...dried figs and walnuts
poached in wine and honey complement each other in SAUTEED STUFFED FIGS WITH
BLUEBERRIES, a dessert that pairs perfectly with the sweet fortified wine, Madera.

Show 219

Dinner Party Special

STUFFED PORK TENDERLOIN ON GRAPE TOMATOES is impressive but Jacques shows that
making this spinach and cheese stuffed roast doesn’t have to be complicated. Setting the stage for a
dinner to remember is a simple version of an elegant classic, CREAM OF LEEK AND MUSHROOM
SOUP. MINI ALMOND CAKES doused in ruby red RASPBERRY SAUCE crown this special party
menu.

Show 220

Breaking with Tradition

Jacques breaks with tradition to make a SKILLET APPLE CHARLOTTE cooked in a single pan. From
a jar of mayonnaise he makes a dressing that’s his alone, to serve with eggs, anchovies and
tomatoes in a HARLEQUIN SALAD. And when veal isn't an option for the classic scaloppini, Jacques
chooses turkey breast for a twist in TURKEY SCALLOPINI WITH MORELS served with MIDDLE
EASTERN COUSCOUS WITH SAFFRON

Show 221

Bread Flip

When Jacques finds a new bread at a local restaurant he cannot resist developing his own version.
The result is the first dish on the show, TIBETAN FLATBREAD. Cooked in a frying pan, Claudine
holds her breath as Jacques flips the bread after seven minutes. Next, Jacques reveals that he
doesn’t throw out broccoli stems — in fact, the stems are his favorite part of the vegetable and a key
ingredient in his RISOTTO WITH BROCCOLI STEMS. SALMON BURGERS ON BABY ARUGULA
follow before Jacques shows the versatility of citrus by candying the rind and cutting GRAPEFRUIT
SUPREMES.

Show 222
Seafood Tricks
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Little tricks make life in the kitchen so much easier, and Jacques is always ready with tips to simplify
or speed up a task. Here he pops clams into the freezer for a few minutes to make opening them a
breeze for his BAKED CLAMS MADISON. Jacques suggests cod as the perfect choice for those who
hesitate to cook fish. It stays moist through cooking and, when topped with an olive crust in COD IN
OLIVE-TOMATO CRUST, it packs a lot of flavor. SKILLET BROCCOLI BITS make a great pairing
with the fish. Finally, warm hazelnut-chocolate spread is mixed with ice cream to form the sauce in
MANGO WITH NUTELLA SAUCE.

Show 223

Dessert First!

When in doubt, start with dessert....and it's easy when you use a tortilla for the crust as Jacques does
in CRISP PEAR TART. Fresh bay scallops are shown in the shell at their very best, and become too
tempting to Jacques who can’t resist nibbling on them, in a light, fresh tasting BAY SCALLOPS IN
MIGNONNETTE SAUCE. For a homier dish, Jacques shares his comforting SAUSAGE PATTIES
WITH PUMPKIN SEEDS AND MUSHROOMS served with CORNMEAL MUSH.

Show 224

Pop Over Anytime

Pantry staples and convenience foods take the stress out of visitors popping in! Jacques begins with a
convenient, pre-made pizza shell for his CHORIZO, MUSHROOM AND CHEESE PIZZA. With a box
of pasta and can of tuna from the cupboard, he creates ORECCHIETE WITH FENNEL AND TUNA.
Lastly, a couple of eggs combined with the pantry staples of flour and sugar are whipped up into a kid
friendly dessert, POPOVER WITH APRICOT JAM.

Show 225

Vegetable Féte

Jacques reminisces about his childhood and celebrates the bounty of the season. He cooks up a
batch of ratatouille that can be served two ways — perfectly delicious on its own or with pasta in
RATATOUILLE WITH PENNE. Seafood stars in SHRIMP WITH CABBAGE AND RED CAVIAR, and
delicate peaches end the show in Jacques’ classically made PEACH MELBA.

Show 226

Simple Savers

Born in Lyon, France, Jacques demonstrates his regional version of fried and poached eggs as he
makes the classic salad of FRISSEE AUX LARDON. Then, with thoughts of spring, he makes
SPAGHETTI WITH RAW TOMATO-ANCHOVY SAUCE. A sweet ending, Jacques talks of time with
his granddaughter while making impressive to look at, but simple to assemble, CHOCOLATE CUPS
AND CHOCOLATE ROCHER WITH HAZELNUTS AND CORNFLAKES — a combination of chocolate,
hazelnuts and cornflakes.
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