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DOM (Lat. Deus optimus maximus) God the best and the greatest; these initials are found on bottles of Bénédictine.

Daiquiri A drink of rum, sugar, lime juice, and often other fruit additives; they are of Cuban origin and are refreshing on a sultry afternoon. Daiquiris before dinner are a gastronomical faux pas of the first order, since the sugar content is cloying and ruins one’s appetite.

DAUBE (dobe) A large pot for stewing.

Dauphin (doe-fan) Mashed potatoes forced through a pastry shoe to make a lacy design, giving a real lift to otherwise dull potatoes.

Dauphine (doe-feen) Poached potato dumplings.

Decorticated Shelled, unshelled, taken out the shell.

Demerara A province of Guyana renowned for its rich, excellent rums, usually of a high proof. They are great for flambéeing, since they will burn without preheating.

Demi-tasse (Fr. half a cup) A small cup for coffee.

DENOMINAZIONE D’ORIGINE CONTROLLATA This legal Italian designation for wine indicates the geographical source of a wine; like the French, the Italians name their wines for the places of origin.

Desiccation The process of drying food as a means of preservation.

Diable (dee-abl, Fr. devil) A preparation with pepper, paprika, or hot mustard.

Diane In steak Diane, one finds a filet mignon sautéed with dry mustard, mushrooms, shallots and parsley.

DiÈppoise (dee-ep-pwoz) Of or having to do with the coastal French city—hence, a preparation of fish with mussels and white wine.

Dijon (dee-zhon) This industrial French city is world famous for its fine mustards, dryer and darker than ordinary American table mustard.

DIVAN Chicken Divan is a poached casserole of chicken breasts with cream sauce, Hollandaise sauce, and broccoli.

Dom perignon (dom pear-ing-yon) This French monk perfected the method of making champagne.

DorÉ (It. of gold) This term refers to the color of fish dipped in egg batter and lightly fried; the batter supposedly helps to keep in the moisture of the fish.

Drambuie A liqueur based on Scotch whisky.

Dry manhattan A drink of bourbon or rye with dry vermouth, served chilled or on ice.

Duber A drink of vodka and grapefruit juice.

Dubonnet (doo-bon-nay) One of the better and more popular French aperitifs, sweet (red) or dry (white).

Duxelles (dukes-el) A mixture of diced and puréed mushrooms.

DuBARRY A presentation with cauliflower, named for Mme. DuBarry, the long time mistress of Louis XV. She escaped the French Revolution to England but returned to retrieve some jewels; her former African slave boy, whom she had teased and tormented as a cruel joke, now grown and quite vindictive alerted the authorities, who sent her to the guillotine.

