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			WELCOME TO AMERICA’S TEST KITCHEN

			This book has been tested, written, and edited by the folks at America’s Test Kitchen, where curious cooks become confident cooks. Located in Boston’s Seaport District in the historic Innovation and Design Building, it features 15,000 square feet of kitchen space including multiple photography and video studios. It is the home of Cook’s Illustrated magazine and Cook’s Country magazine and is the workday destination for more than 60 test cooks, editors, and cookware specialists. Our mission is to empower and inspire confidence, community, and creativity in the kitchen.

			Our television show captivates culinary enthusiasts with our unique, scientific approach to cooking. We showcase the best recipes developed in the test kitchen alongside our most exhaustive equipment tests and our most interesting food tastings from the past year.

			Julia Collin Davison and Bridget Lancaster co-host the show and ask the questions you might ask. It’s the job of our chefs, Sam Block, Keith Dresser, Joe Gitter, Aran Goyoaga, Becky Hays, Alex Heugel, Antoinette Johnson, Lan Lam, Vallery Lomas, Erin McMurrer, Ben Mims, Elle Simone Scott, Nik Sharma, Dan Souza, Erica Turner, and Maggie Zhu to demonstrate our recipes. The chefs show Julia and Bridget what works and what doesn’t, and explain why. In the process, they discuss (and show you) the best examples from our development process, as well as the worst.

			Adam Ried, Lisa McManus, and Hannah Crowley, our equipment experts, share highlights from our rigorous testing process in the Equipment and Gear Heads segments. They reveal their recommended tools and offer helpful tips on how best to use and care for your equipment. Jack Bishop is our ingredient expert and shares his advice on how to shop for, store, and get the most out of your ingredients. Dan Souza explains the science behind certain ingredients and recipes, and Lan Lam delves into everyday kitchen techniques.

			Although just 22 cooks and editors appear on the television show, nearly 100 others work behind the scenes. Executive Producer Kaitlin Keleher conceived and developed each episode with help from Supervising Producer Caroline Rickert, Senior Producer Alex Curran-Cardarelli, Associate Producer Angelica Quintanilla, and Director of Production Diane Knox. Special thanks to Director Herb Sevush and Director of Photography Dan Anderson.

			Along with the on-air crew, Director of Culinary Production Erin McMurrer, Culinary Producer Alli Berkey, and Managing Culinary Producer Meri Lesogor helped plan and organize the 26 television episodes filmed in September 2024 and May 2025 and ran the “back kitchen,” where all the food that appeared on camera originated. Culinary Production Coordinator Heather Tolmie supported these efforts. Chase Brightwell, Sawyer Phillips, Valerie Sizhe Li, Sarah Sandler, and Crispin Lopez organized the ingredients and equipment segments. Additional editorial support came from Steve Dunn and Andrea Geary.
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			Senior Science Editor Paul Adams researched the science behind the recipes and wrote the science animations. Additional support was provided by our Production and Equipment Coordinator Mitchell Farias.

			During filming, Assistant Culinary Producers Mel Velasco and Brooke Calhoun, along with chefs Graciel Caces, Rob Chalmers, Leslie Garetto, Lee Tan, and Christine Tobin prepped and cooked all the food needed on set. Ashley Moore and Kendra Smith provided food styling. Manager of Procurement and Kitchen Facilities Rachel Applebaum and Ingredient Receiving Specialist Christopher Miller were charged with making sure all the ingredients we needed were on hand. Special thanks to Kitchen Facilities and Video Equipment Associate Ethan Rogers, Assistant Culinary Producer Wes Lane, and Culinary Assistant Malcolm Jackson, who helped coordinate the kitchen with the television set by readying props, equipment, and food. Deva Djaafar and Octavia Pidoux assisted with facilities management.

			We also appreciate the hard work of the production team, including Mick Bell, Ian Bishop, Jock Blaney, Mikaela Bloomberg, Fletcher Burns, Mike Duca, Kerry Haymann, Eric Fisher, Rose Fortuna, Eric Goddard, Lee Holloway, Brian Henderson, Harlem Logan, Keith McManus, Jay Maurer, Justin Perro, Brad Price, Taylor Steele, and Jennifer Tawa. Jennifer Cuciti, Ryan Doris, and Will Rogan supported our remote shoots.

			Additional thanks to our Senior Director of Post Production Chen Margolis and editors Steven Huffaker and Herb Sevush; Senior Online Editor and Colorist Will Rogan; and Assistant Editors Caroline Barry, Ruthie LaMay, and Ben Mushinski. Motion graphics were provided by Neoscape.

			We also would like to thank Hope Hennessey for managing station relations, Dani Cook at WETA Station Relations, and the team at American Public Television that presents the show: Judy Barlow, Tom Davison, and Reina Roberts.

			American Cruise Lines, Breville, Plugrà, and Smithey sponsored the show, and we thank them for their support.
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			CHAPTER 1 Appetizers and Drinks
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			Classic Guacamole

			Chunky Guacamole

			Creamy Herbed Spinach Dip

			Ultracreamy Hummus

			Baharat-Spiced Beef Topping for Hummus

			Spiced Walnut Topping for Hummus

			Curry Deviled Eggs with Easy-Peel Hard-Cooked Eggs

			Bacon and Chive Deviled Eggs

			Easy-Peel Hard-Cooked Eggs

			Spanish Tortilla with Roasted Red Peppers and Peas

			Garlic Mayonnaise

			Cheesy Nachos with Guacamole and Salsa

			One-Minute Salsa

			Buffalo Cauliflower Bites

			Vegan Ranch Dressing

			Vegan Mayonnaise

			Albóndigas en Salsa de Almendras (Spanish-Style Meatballs in Almond Sauce)

			Albóndigas en Chipotle (Meatballs in Chipotle Sauce)

			Zaalouk (Moroccan Eggplant Meze)

			Frico

			Crispy Cacio e Pepe Bites

			Baked Brie en Croûte

			Bouyourdi (Spicy Greek Baked Feta)

			Gougères

			Pa amb Tomàquet (Catalan Tomato Bread)

			Red Pepper Coques

			Bruschetta with Artichoke Hearts and Parmesan

			Toasted Bread for Bruschetta

			Caramelized Onion, Pear, and Bacon Tart

			Classic Pizza Dough

			French Onion and Bacon Tart

			Erbazzone (Swiss Chard Pie)

			Cōngyóubĭng (Scallion Pancakes)

			Sesame Balls

			Pakoras (South Asian Spiced Vegetable Fritters)

			Carrot-Tamarind Chutney

			Gỏi Cuốn (Vietnamese Summer Rolls)

			Nước Chấm (Vietnamese Dipping Sauce)

			Lumpiang Shanghai with Seasoned Vinegar

			Shrimp Cocktail

			Chipotle-Lime Cocktail Sauce

			Creamy Chermoula Sauce

			Creole Rémoulade

			Herb-Poached Shrimp with Cocktail Sauce

			Cóctel de Camarón (Mexican Shrimp Cocktail)

			Gravlax

			Roasted Oysters on the Half Shell with Mustard Butter

			Rhode Island–Style Fried Calamari

			Warm-Spiced Pecans with Rum Glaze

			ATK 25

			Champagne Cocktail

			Mimosa

			Bellini

			Fireside

			Make-Ahead Firesides for Four

			Pumpkin Pie Spice Rim Sugar

			Spiced Syrup

			Fresh Margaritas

			The Best Sangria

			Rosé Sangria

			Simple Syrup

			New Englander

			New Englander with Vodka

			Holiday Eggnog

		

		
			Classic Guacamole

			MAKES 2 cups

		

		WHY THIS RECIPE WORKS Guacamole is traditionally made in a molcajete, a three-legged Mexican mortar made of volcanic rock. To simulate the molcajete’s coarse surface, we minced the onion and chile by hand with kosher salt; the coarse crystals broke down the aromatics, releasing their juices and flavors and transforming them into a paste that was easy to combine with the avocado and other ingredients. (The salt will also help the aromatics break down in a regular mortar and pestle.) A bit of lime zest added further brightness without acidity. We used a whisk to mix and mash the avocado into the paste, creating a creamy but still chunky dip. Chopped tomato and cilantro added fruity flavor and freshness. For a spicier version, mince and add the serrano ribs and seeds to the onion mixture. A mortar and pestle can be used to process the onion mixture. Be sure to use Hass avocados here; Florida, or “skinny,” avocados are too watery for dips.

		
			2 tablespoons finely chopped onion

			1 serrano chile, stemmed, seeded, and minced

			1 teaspoon kosher salt

			1/4 teaspoon grated lime zest plus 11/2–2 tablespoons juice

			3 ripe avocados, halved, pitted, and cut into 1/2-inch pieces

			1 plum tomato, cored, seeded, and cut into 1/8-inch dice

			2 tablespoons chopped fresh cilantro

		

		Place onion, serrano, salt, and lime zest on cutting board and chop until very finely minced. Transfer onion mixture to medium bowl and stir in 11/2 tablespoons lime juice. Add avocados and, using sturdy whisk, mash and stir mixture until well combined with some 1/4- to 1/2-inch chunks of avocado remaining. Stir in tomato and cilantro. Season with salt and up to additional 11/2 teaspoons lime juice to taste. Serve.
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				Chunky Guacamole

			
		
		
			Chunky Guacamole

			MAKES 21/2 to 3 cups

		

		WHY THIS RECIPE WORKS Not only eaten as a party dip, guacamole is also the traditional accompaniment to several Mexican dishes. But since avocado has a delicate flavor, it’s easy for the secondary ingredients in guacamole to overshadow the primary one. We wanted to get back to the basics of this dish, emphasizing the avocado. Hass avocados, the dark, pebbly-skinned type, worked best, and they needed to be perfectly ripe; they should yield slightly to a gentle squeeze. We wanted a chunky texture in our guacamole, so instead of mashing or pureeing the avocados we diced two of them and mashed one lightly. Combining the avocados gave the guacamole a chunky, cohesive texture. As for flavorings, just a bit of finely minced onion provided some bite but not overwhelming onion flavor. Lime juice was essential for its bright citrus flavor. Cumin, a jalapeño, and fresh cilantro rounded out the dip’s flavors. Cool and creamy, our guacamole makes a perfect partner to a bowl of tortilla chips or a garnish to a variety of Mexican dishes. To minimize the risk of discoloration, prepare the minced ingredients first so they are ready to mix with the avocados as soon as they are cut. Ripe avocados are essential here. To test for ripeness, try to flick the small stem off the end of the avocado. If it comes off easily and you can see green underneath it, the avocado is ripe. If it does not come off or if you see brown underneath after prying it off, the avocado is not ripe. If you like, garnish the guacamole with diced tomatoes and chopped cilantro just before serving. Guacamole can be covered with plastic wrap, pressed directly onto the surface of the mixture, and refrigerated for up to 1 day. Return the guacamole to room temperature, removing the plastic wrap at the last moment, before serving.

		
			3 medium, ripe avocados

			1/4 cup minced fresh cilantro leaves

			2 tablespoons minced onion

			1 small jalapeño chile, stemmed, seeded, and minced

			1 medium garlic clove, minced or pressed through a garlic press (about 1 teaspoon)

			1/2 teaspoon ground cumin (optional)

			Table salt

			2 tablespoons juice from 1 lime

		

		1. Halve 1 avocado, remove the pit, and scoop the flesh into a medium bowl. Mash the flesh lightly with the cilantro, onion, jalapeño, garlic, cumin (if using), and 1/4 teaspoon salt with the tines of a fork until just combined.

		2. Halve, pit, and cube the remaining 2 avocados. Add the cubes to the bowl with the mashed avocado mixture.

		3. Sprinkle the lime juice over the diced avocado and mix the entire contents of the bowl lightly with a fork until combined but still chunky. Season with salt, if necessary, and serve.

		
			Creamy Herbed Spinach Dip

			MAKES about 11/2 cups

		

		WHY THIS RECIPE WORKS Spinach dip made with sour cream and soup mixes are flat and stale tasting. We ditched the mix to create a creamy spinach dip brimming with big, bold flavors. We were surprised to discover that frozen spinach actually made a better-tasting dip with a vibrant, more intense flavor than one made with fresh spinach. We used a food processor to chop the spinach and then enriched it with sour cream, mayonnaise, and a mixture of fresh herbs and seasonings. The only problem was that our dip, which took just about 15 minutes to make, took almost two hours to chill. Fortunately the solution turned out to be a simple one. Instead of thawing the spinach completely, we only partially thawed it, allowing the chunks of icy spinach to thoroughly cool the dip as they broke down in the food processor. This produces a cold dip that can be served without further chilling. Instead of microwaving, the frozen spinach can also be thawed at room temperature for 11/2 hours, then squeezed of excess liquid. The garlic must be minced or pressed before going into the food processor; otherwise, the dip will contain large chunks of garlic. The dip can be covered with plastic wrap and refrigerated for up to 2 days.

		
			1 (10-ounce) box frozen chopped spinach

			1/2 cup sour cream

			1/2 cup mayonnaise

			3 scallions, white parts only, sliced thin

			1/2 cup packed fresh parsley leaves

			1 tablespoon minced fresh dill

			1 small garlic clove, minced or pressed through a garlic press (about 1/2 teaspoon)

			1/2 teaspoon table salt

			1/4 teaspoon ground black pepper

			1/4 teaspoon hot sauce

			1/2 red bell pepper, chopped fine

		

		1. Thaw the spinach in a microwave for 3 minutes at 40 percent power. (The edges should be thawed but not warm; the center should be soft enough to be broken into icy chunks.) Squeeze the partially frozen spinach to remove excess water.

		2. Process the spinach, sour cream, mayonnaise, scallions, parsley, dill, garlic, salt, pepper, and hot sauce in a food processor until smooth and creamy, about 30 seconds. Transfer the mixture to a bowl and stir in the bell pepper; serve.

		
			Ultracreamy Hummus

			MAKES 3 cups

		

		WHY THIS RECIPE WORKS This hummus is velvety-smooth and creamy, with a satisfyingly rich, balanced flavor. To achieve a perfectly smooth texture, we simmered canned chickpeas with water and baking soda for 20 minutes and then quickly removed their grainy skins by gently swishing them under a few changes of water. Tahini is a major source of richness and flavor in hummus. To avoid the bitter flavors that can come from tahini made with heavily roasted sesame seeds, we chose a light-colored tahini, which indicated that the seeds were only gently roasted. For balanced garlic flavor, we steeped the garlic in lemon juice and salt to extract its flavor and deactivate alliinase, the enzyme that gives this allium its harsh bite. Finally, we added ample fresh lemon juice to give the hummus a bright flavor. The hummus will thicken slightly over time; add warm water, 1 tablespoon at a time, as needed to restore its creamy consistency. Serve with crudités and pita bread or crackers. If desired, you can omit the parsley, reserved chickpeas, and extra cumin in step 5 and top with our Baharat-Spiced Beef Topping for Hummus or Spiced Walnut Topping for Hummus (this page). Hummus can be refrigerated in airtight container for up to 5 days. Let sit, covered, at room temperature for 30 minutes before serving.

		
			2 (15-ounce) cans chickpeas, rinsed

			1/2 teaspoon baking soda

			4 garlic cloves, peeled

			1/3 cup lemon juice (2 lemons), plus extra for seasoning

			1 teaspoon table salt

			1/4 teaspoon ground cumin, plus extra for garnish

			1/2 cup tahini, stirred well

			2 tablespoons extra-virgin olive oil, plus extra for drizzling

			1 tablespoon minced fresh parsley

		

		1. Combine chickpeas, baking soda, and 6 cups water in medium saucepan and bring to boil over high heat. Reduce heat and simmer, stirring occasionally, until chickpea skins begin to float to surface and chickpeas are creamy and very soft, 20 to 25 minutes.

		2. While chickpeas cook, mince garlic using garlic press or rasp-style grater. Measure out 1 tablespoon garlic and set aside; discard remaining garlic. Whisk lemon juice, salt, and reserved garlic together in small bowl and let sit for 10 minutes. Strain garlic-lemon mixture through fine-mesh strainer set over bowl, pressing on solids to extract as much liquid as possible; discard solids.

		3. Drain chickpeas in colander and return to saucepan. Fill saucepan with cold water and gently swish chickpeas with your fingers to release skins. Pour off most of water into colander to collect skins, leaving chickpeas behind in saucepan. Repeat filling, swishing, and draining 3 or 4 times until most skins have been removed (this should yield about 3/4 cup skins); discard skins. Transfer chickpeas to colander to drain.

		4. Set aside 2 tablespoons whole chickpeas for garnish. Process garlic-lemon mixture, 1/4 cup water, cumin, and remaining chickpeas in food processor until smooth, about 1 minute, scraping down sides of bowl as needed. Add tahini and oil and process until hummus is smooth, creamy, and light, about 1 minute, scraping down sides of bowl as needed. (Hummus should have pourable consistency similar to yogurt. If too thick, loosen with water, adding 1 teaspoon at a time.) Season with salt and extra lemon juice to taste.

		5. Transfer to serving bowl and sprinkle with parsley, reserved chickpeas, and extra cumin. Drizzle with extra oil and serve.

		Baharat-Spiced Beef Topping for Hummus

		MAKES 2 cups

		Baharat is a warm, savory Middle Eastern spice blend. Ground lamb can be used in place of the beef, if desired. Toast the pine nuts in a dry skillet over medium-high heat until fragrant, 3 to 5 minutes. Serve the topping over hummus, garnishing with additional pine nuts and chopped fresh parsley.

		
			2 teaspoons water

			1/2 teaspoon table salt

			1/4 teaspoon baking soda

			8 ounces 85 percent lean ground beef

			1 tablespoon extra-virgin olive oil

			1/4 cup finely chopped onion

			2 garlic cloves, minced

			1 teaspoon hot smoked paprika

			1 teaspoon ground cumin

			1/4 teaspoon pepper

			1/4 teaspoon ground coriander

			1/8 teaspoon ground cloves

			1/8 teaspoon ground cinnamon

			1/4 cup pine nuts, toasted

			2 teaspoons lemon juice

		

		1. Combine water, salt, and baking soda in large bowl. Add beef and toss to combine. Let sit for 5 minutes.

		2. Heat oil in 12-inch nonstick skillet over medium heat until shimmering. Add onion and garlic and cook, stirring occasionally, until onion is softened, 3 to 4 minutes. Add paprika, cumin, pepper, coriander, cloves, and cinnamon and cook, stirring constantly, until fragrant, about 30 seconds. Add beef and cook, breaking up meat with wooden spoon, until beef is no longer pink, about 5 minutes. Add pine nuts and lemon juice and toss to combine.

		Spiced Walnut Topping for Hummus

		MAKES 3/4 cup

		Do not overprocess; the topping should remain coarse-textured. Serve the topping over hummus. Topping can be refrigerated for up to 5 days.

		
			3/4 cup extra-virgin olive oil

			1/3 cup walnuts

			1/4 cup paprika

			1/4 cup tomato paste

			2 garlic cloves, peeled

			1 teaspoon ground turmeric

			1/2 teaspoon ground cumin

			1/2 teaspoon ground allspice

			1/2 teaspoon table salt

			1/4 teaspoon cayenne pepper

		

		Process all ingredients in food processor until uniform coarse puree forms, about 30 seconds, scraping down sides of bowl halfway through processing.

		
			Curry Deviled Eggs with Easy-Peel Hard-Cooked Eggs

			MAKES 12 eggs

		

		WHY THIS RECIPE WORKS Getting the shells off all the eggs for deviled eggs can be a real hassle. If you start boiled eggs in cold water, the proteins in the egg white set slowly, giving them time to fuse to the surrounding membrane, so when you remove the shell, parts of the white come with it. For frustration-free peeling, we placed cold eggs directly into hot steam (in a steamer basket set over boiling water in a saucepan), which rapidly denatured the outermost egg white proteins, causing them to form a solid gel that shrank and pulled away from the membrane. The shells slipped off easily to reveal smooth, unblemished hard-cooked eggs. Using steam to cook the eggs also helped us avoid chalky or green-tinged yolks. Because the eggs never touched the water, they didn’t lower the water temperature, making it easy to determine the optimum cooking time for consistently perfect results. To slice, lay the egg on its side and sweep the blade cleanly down the center. Wipe the knife after each egg. You may use either regular or reduced-fat mayonnaise. If preferred, use a pastry bag fitted with a large plain or star tip to fill egg halves.

		
			1 recipe Easy-Peel Hard-Cooked Eggs

			3 tablespoons mayonnaise

			1 tablespoon minced fresh parsley, plus 12 small whole parsley leaves for garnishing

			11/2 teaspoons lemon juice

			1 teaspoon Dijon mustard

			1 teaspoon curry powder

			Pinch cayenne pepper

		

		1. Slice each egg in half lengthwise with paring knife. Transfer yolks to bowl; arrange whites on serving platter. Mash yolks with fork until no large lumps remain. Add mayonnaise and use rubber spatula to smear mixture against side of bowl until thick, smooth paste forms, 1 to 2 minutes. Add minced parsley, lemon juice, mustard, curry powder, and cayenne and mix until fully incorporated.

		2. Transfer yolk mixture to small heavy-duty plastic bag. Press mixture into 1 corner and twist top of bag. Using scissors, snip 1/2 inch off filled corner. Squeezing bag, distribute yolk mixture evenly among egg white halves. Garnish each egg half with parsley leaf and serve.

		Bacon and Chive Deviled Eggs

		Cook 2 slices bacon, chopped fine, in 10-inch skillet over medium heat until crisp, 5 to 7 minutes. Using slotted spoon, transfer bacon to paper towel–lined plate. Reserve 1 tablespoon fat. To thick, smooth yolk paste add reserved bacon fat, 1 tablespoon minced fresh chives, 2 teaspoons distilled white vinegar, 1/8 teaspoon salt, and pinch cayenne and mix until fully incorporated. Stir in three-quarters of bacon. Distribute yolk mixture evenly among egg white halves. Omit parsley leaf garnish. Sprinkle each egg half with remaining bacon and serve.

		Easy-Peel Hard-Cooked Eggs

		MAKES 6 eggs

		Be sure to use large, cold eggs that have no cracks. You can cook fewer than six eggs without altering the timing, or more eggs as long as your pot and steamer basket can hold them in a single layer. If you don’t have a steamer basket, use a spoon or tongs to gently place the eggs in the water; it does not matter if the eggs are above the water or partially submerged. Unpeeled cooked eggs can be stored in the refrigerator for up to three days.

		
			6 large eggs

		

		1. Bring 1 inch water to rolling boil in medium saucepan over high heat. Place eggs in steamer basket. Transfer basket to saucepan. Cover, reduce heat to medium-low, and cook eggs for 13 minutes.

		2. When eggs are almost finished cooking, combine 2 cups ice cubes and 2 cups cold water in medium bowl. Using tongs or spoon, transfer eggs to ice bath; let sit for 15 minutes. Peel before using.

		
			Spanish Tortilla with Roasted Red Peppers and Peas

			SERVES 4 to 6

		

		WHY THIS RECIPE WORKS This classic Spanish omelet is immensely appealing, but can be greasy and heavy if prepared incorrectly. Typical recipes call for up to 4 cups of extra-virgin olive oil to cook the potatoes, which can lead to an overly oily tortilla. We wanted an intensely rich, velvety egg-and-potato omelet that didn’t require using a quart of oil. We first stuck with the traditional volume of olive oil until we could determine the proper ratio of ingredients. We chose starchy russet potatoes, thinly sliced, and standard yellow onions. We also settled on a ratio of eggs to potatoes that allowed the tortilla to set firm and tender, with the eggs and potatoes melding into one another. Unfortunately, when we reduced the amount of oil in the pan, half the potatoes were frying while the other half were steaming. We started over with slightly firmer, less starchy Yukon Golds. With a fraction of the oil in the skillet, they were starchy enough to become meltingly tender as they cooked, but sturdy enough to stir and flip halfway through cooking. To flip the omelet we simply slid the tortilla out of the pan and onto one plate. Then, placing another plate upside down over the tortilla, we easily flipped the whole thing and slid the tortilla back in the pan. Spanish tortillas are often served warm or at room temperature with olives, pickles, and Garlic Mayonnaise as an appetizer. They may also be served with a salad as a light entrée. For the most traditional tortilla, omit the roasted red peppers and peas.

		
			6 tablespoons plus 1 teaspoon extra-virgin olive oil, divided

			11/2 pounds (3 to 4 medium) Yukon Gold potatoes, peeled, quartered, and cut into 1/8-inch-thick slices

			1 small onion, halved and sliced thin

			1 teaspoon table salt, divided

			1/4 teaspoon pepper

			8 large eggs

			1/2 cup jarred roasted red peppers, rinsed, dried, and cut into 1/2-inch pieces

			1/2 cup frozen peas, thawed

			Garlic Mayonnaise (optional; recipe follows)

		

		1. Toss 1/4 cup oil, potatoes, onion, 1/2 teaspoon salt, and pepper in large bowl until potato slices are thoroughly separated and coated in oil. Heat 2 tablespoons oil in 10-inch nonstick skillet over medium-high heat until shimmering. Reduce heat to medium-low, add potato mixture to skillet, and set bowl aside (do not rinse). Cover and cook, stirring occasionally with heat-resistant rubber spatula, until potatoes offer no resistance when poked with paring knife, 22 to 28 minutes (some potato slices may break into smaller pieces).

		2. Meanwhile, whisk eggs and remaining 1/2 teaspoon salt in reserved bowl until just combined. Using heat-resistant rubber spatula, fold hot potato mixture, red peppers, and peas into eggs until combined, making sure to scrape all of potato mixture out of skillet. Return skillet to medium-high heat, add remaining 1 teaspoon oil, and heat until just beginning to smoke. Add egg-potato mixture and cook, shaking pan and folding mixture constantly for 15 seconds; smooth top of mixture with heat-resistant rubber spatula. Reduce heat to medium, cover, and cook, gently shaking pan every 30 seconds, until bottom is golden brown and top is lightly set, about 2 minutes.

		3. Using heat-resistant rubber spatula, loosen tortilla from pan, shaking it back and forth until tortilla slides around. Slide tortilla onto large plate. Invert tortilla onto second large plate and slide it, browned side up, back into skillet. Tuck edges of tortilla into skillet. Return pan to medium heat and continue to cook, gently shaking pan every 30 seconds, until second side is golden brown, about 2 minutes longer. Slide tortilla onto cutting board; let cool for at least 15 minutes. Cut tortilla into cubes or wedges and serve with garlic mayonnaise, if using.

		Garlic Mayonnaise

		MAKES 11/4 cups

		Mayonnaise can be refrigerated in airtight container for up to 4 days.

		
			2 large egg yolks

			2 teaspoons Dijon mustard

			2 teaspoons lemon juice

			1 garlic clove, minced

			3/4 cup vegetable oil

			1 tablespoon water

			1/4 cup extra-virgin olive oil

			1/2 teaspoon table salt

			1/4 teaspoon pepper

		

		Process yolks, mustard, lemon juice, and garlic in food processor until combined, about 10 seconds. With machine running, slowly drizzle in vegetable oil, about 1 minute. Transfer mixture to medium bowl and whisk in water. Whisking constantly, slowly drizzle in olive oil, about 30 seconds. Whisk in salt and pepper.
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			Cheesy Nachos with Guacamole and Salsa

			SERVES 4 to 6

		

		WHY THIS RECIPE WORKS Prepackaged cheese and guacamole and jarred salsa can transform nachos into bland fast food. We wanted nachos with hot, crisp tortilla chips, plentiful cheese and toppings, and the right amount of spicy heat. To ensure that all of the chips would be cheesy and spicy, we layered tortilla chips with a full pound of shredded cheddar and sliced jalapeños. Layering the jalapeños with the cheese also helped the chiles stick to the chips. We prepared a quick homemade salsa and chunky guacamole to spoon around the edges of the hot nachos. Spoonfuls of sour cream and chopped fresh scallions provided the final touches. Served with lime wedges, this fresh take on nachos is light-years beyond any fast-food version.

		
			8 ounces tortilla chips

			1 pound cheddar cheese, shredded (about 4 cups)

			2 large jalapeño chiles, sliced thin (about 1/4 cup)

			2 scallions, sliced thin

			1/2 cup sour cream

			1 recipe One-Minute Salsa

			1 recipe Classic Guacamole (this page)

			Lime wedges

		

		Adjust oven rack to middle position and heat oven to 400 degrees. Spread half of chips in even layer in 13 by 9-inch baking dish. Sprinkle chips evenly with 2 cups cheddar and half of jalapeño slices. Repeat with remaining chips, cheddar, and jalapeños. Bake until cheese is melted, 7 to 10 minutes. Remove nachos from oven and sprinkle with scallions. Along edge of the baking dish, drop scoops of sour cream, salsa, and guacamole. Serve immediately, passing lime wedges separately.

		One-Minute Salsa

		MAKES 1 CUP

		This quick salsa can be made with either fresh or canned tomatoes. If you like, replace the jalapeño with 1/2 chipotle chile in adobo sauce, minced.

		
			2 tablespoons chopped red onion

			2 tablespoons fresh cilantro leaves

			2 teaspoons lime juice

			1/2 small jalapeño chile, stemmed and seeded (about 11/2 teaspoons)

			1 small garlic clove, minced (about 1/2 teaspoon)

			1/4 teaspoon table salt

			Pinch pepper

			2 small ripe tomatoes, each cored and cut into eighths, or one (14.5-ounce) can diced tomatoes, drained

		

		Pulse onion, cilantro, lime juice, jalapeño, garlic, salt, and pepper in food processor until minced, about 5 pulses, scraping down sides of work bowl as necessary. Add tomatoes and pulse until coarsely chopped, about 2 pulses.

		
			Buffalo Cauliflower Bites

			SERVES 4 to 6

		

		WHY THIS RECIPE WORKS Deemed “better than wings” by anyone who tries them, these crunchy, tangy, spicy cauliflower bites will be the new star of your game day table. The key was to come up with a crunchy coating that would hold up under the buffalo sauce. A mixture of cornstarch and cornmeal gave us an ultracrisp exterior. Because cauliflower is not naturally moist, the mixture didn’t adhere; so we dunked the florets in canned coconut milk, which had the right viscosity. Frying helped to achieve an unbelievably crackly crust and tender interior. Since these cauliflower bites are vegan, we developed a ranch dressing that uses a homemade vegan mayonnaise (recipes follow). We used Frank’s RedHot Original Cayenne Pepper Sauce, but other hot sauces can be used. Use a Dutch oven that holds 6 quarts or more for this recipe.

		
			BUFFALO SAUCE

			1/4 cup coconut oil

			1/2 cup hot sauce

			1 tablespoon packed dark brown sugar

			2 teaspoons cider vinegar

			CAULIFLOWER

			1–2 quarts peanut or vegetable oil for frying

			3/4 cup cornstarch

			1/4 cup cornmeal

			1/2 teaspoon table salt

			1/4 teaspoon pepper

			2/3 cup canned coconut milk

			1 tablespoon hot sauce

			1 pound cauliflower florets, cut into 11/2-inch pieces

			1 recipe Vegan Ranch Dressing

		

		1. FOR THE BUFFALO SAUCE: Melt coconut oil in small saucepan over low heat. Whisk in hot sauce, brown sugar, and vinegar until combined. Remove from heat and cover to keep warm; set aside.

		2. FOR THE CAULIFLOWER: Line platter with triple layer of paper towels. Add oil to large Dutch oven until it measures about 11/2 inches deep and heat over medium-high heat to 400 degrees. While oil heats, combine cornstarch, cornmeal, salt, and pepper in small bowl. Whisk coconut milk and hot sauce together in large bowl. Add cauliflower and toss to coat well. Sprinkle cornstarch mixture over cauliflower; fold with rubber spatula until thoroughly coated.

		3. Fry half of cauliflower, adding 1 or 2 pieces to oil at a time, until golden and crisp, gently stirring as needed to prevent pieces from sticking together, about 3 minutes. Using slotted spoon, transfer fried cauliflower to prepared platter.

		4. Return oil to 400 degrees and repeat with remaining cauliflower. Transfer 1/2 cup sauce to clean large bowl, add fried cauliflower, and toss gently to coat. Serve immediately with dressing and remaining sauce.

		Vegan Ranch Dressing

		MAKES 1/2 cup

		We strongly prefer our homemade Vegan Mayonnaise (recipe follows) but you can use store-bought.

		
			1/2 cup vegan mayonnaise

			2 tablespoons unsweetened plain coconut milk yogurt

			1 teaspoon white wine vinegar

			11/2 teaspoons minced fresh chives

			11/2 teaspoons minced fresh dill

			1/4 teaspoon garlic powder

			1/8 teaspoon table salt

			1/8 teaspoon pepper

		

		Whisk all ingredients in bowl until smooth. (Dressing can be refrigerated for up to 4 days.)

		Vegan Mayonnaise

		MAKES 1 cup

		Aquafaba, the liquid found in a can of chickpeas, gives our mayo volume and emulsified body without any off-flavors or off-textures.

		
			1/3 cup aquafaba

			11/2 teaspoons lemon juice

			1/2 teaspoon table salt

			1/2 teaspoon sugar

			1/2 teaspoon Dijon mustard

			11/4 cups vegetable oil

			3 tablespoons extra-virgin olive oil

		

		1. Process aquafaba, lemon juice, salt, sugar, and mustard in food processor for 10 seconds. With processor running, gradually add vegetable oil in slow, steady stream until mixture is thick and creamy, scraping down sides of bowl as needed, about 3 minutes.

		2. Transfer mixture to bowl. Whisking constantly, slowly add olive oil until emulsified. If pools of oil form on surface, stop addition of oil and whisk mixture until well combined, then resume adding oil. Mayonnaise should be thick and glossy with no oil pools on surface. (Mayonnaise can be refrigerated for up to 1 week.)

		
			Albóndigas en Salsa de Almendras (Spanish-Style Meatballs in Almond Sauce)

			MAKES 24 meatballs

		

		WHY THIS RECIPE WORKS These tender, bite-size meatballs cloaked in a rich, almond-based sauce appear on tapas menus in Spain. To make them at home, we started by pulsing ground pork, garlic, parsley, egg, and a panade of bread and water in a food processor. After shaping the mixture into 1-inch balls, we skipped browning, instead cooking the meatballs in a mixture of white wine, chicken broth, and softened onion flavored with paprika and saffron. This gentler method quickly cooked the meatballs through. For the picada, which thickens and flavors the sauce, we ground blanched almonds and bread until fine and then fried them in oil. We then mixed in minced garlic and parsley before stirring the picada into the sauce. A splash of sherry vinegar and a sprinkling of fresh parsley at the end added brightness to balance the flavors. Sometimes fully cooked ground pork retains a slightly pink hue; trust your thermometer. These meatballs can be served as an appetizer with toothpicks or as a main course alongside a vegetable and potatoes or rice.

		
			PICADA

			1/4 cup slivered almonds

			1 slice hearty white sandwich bread, torn into 1-inch pieces

			2 tablespoons extra-virgin olive oil

			3 tablespoons minced fresh parsley

			2 garlic cloves, minced

			MEATBALLS

			1 slice hearty white sandwich bread, torn into 1-inch pieces

			1 large egg

			2 tablespoons water

			2 tablespoons chopped fresh parsley, divided

			2 garlic cloves, minced

			1 teaspoon table salt

			1/2 teaspoon pepper

			1 pound ground pork

			1 tablespoon extra-virgin olive oil

			1/2 cup finely chopped onion

			1/2 teaspoon paprika

			1 cup chicken broth

			1/2 cup dry white wine

			1/4 teaspoon saffron threads, crumbled

			1 teaspoon sherry vinegar

		

		1. FOR THE PICADA: Process almonds in food processor until finely ground, about 20 seconds. Add bread and process until bread is finely ground, about 15 seconds. Transfer almond-bread mixture to 12-inch nonstick skillet. Add oil and cook over medium heat, stirring often, until mixture is golden brown, 3 to 5 minutes. Transfer to bowl. Stir in parsley and garlic and set aside. Wipe skillet clean with paper towels.

		2. FOR THE MEATBALLS: Process bread in now-empty processor until finely ground, about 15 seconds. Add egg, water, 1 tablespoon parsley, garlic, salt, and pepper and process until smooth paste forms, about 20 seconds, scraping down sides of bowl as necessary. Add pork and pulse until combined, about 5 pulses.

		3. Remove processor blade. Using your moistened hands, form generous 1 tablespoon pork mixture into 1-inch round meatball and transfer to plate; repeat with remaining pork mixture to form 24 meatballs.

		4. Heat oil in now-empty skillet over medium heat until shimmering. Add onion and cook, stirring occasionally, until softened, 4 to 6 minutes. Add paprika and cook until fragrant, about 30 seconds. Add broth and wine and bring to simmer. Stir in saffron. Add meatballs and adjust heat to maintain simmer. Cover and cook until meatballs register 160 degrees, 6 to 8 minutes, flipping meatballs once.

		5. Stir in picada and continue to cook, uncovered, until sauce has thickened slightly, 1 to 2 minutes longer. Off heat, stir in vinegar. Season with salt and pepper to taste. Transfer to platter, sprinkle with remaining 1 tablespoon parsley, and serve.

		
			Albondigas en Chipotle (Meatballs in Chipotle Sauce)

			SERVES 4 to 6

		

		WHY THIS RECIPE WORKS Meatballs in chipotle sauce is a classic Mexican dish that features a smoky, spicy, chipotle chile–infused tomato sauce and tender, rice-packed meatballs. For our recipe, we parcooked the rice to ensure that it became fully tender by the time the meatballs finished cooking. Instead of using a laundry list of ingredients to flavor our meatballs, we looked to a common Mexican ingredient with plenty of its own seasoning: chorizo. By substituting chorizo for a portion of the ground beef in the meatballs, we were able to quickly infuse them with spicy, rich flavor. A panade, a mixture of milk and bread, kept the meatballs tender. To develop a rich sauce, we used canned fire-roasted tomatoes, which echoed the deep smoky flavors of the chipotle chile. The addition of red wine vinegar and brown sugar helped balance the sauce with tart and sweet notes. Canned chipotle chile in adobo sauce was easy to use and provided heat, smokiness, and a bit of acidity. Serve with rice or tortillas.

		
			1/2 cup long-grain white rice

			1/2 teaspoon table salt, plus salt for cooking rice

			2 tablespoons extra-virgin olive oil

			1 onion, chopped fine

			3 garlic cloves, minced

			1 tablespoon minced fresh oregano or 1 teaspoon dried

			1/4 teaspoon ground cumin

			1 (14.5-ounce) can crushed fire-roasted tomatoes

			1 cup chicken broth

			2 tablespoons red wine vinegar

			1 tablespoon minced canned chipotle chile in adobo sauce

			1 tablespoon packed brown sugar

			1 bay leaf

			2 slices hearty white sandwich bread, torn into 1-inch pieces

			1/2 cup whole milk

			12 ounces Mexican-style chorizo sausage, casings removed

			12 ounces 90 percent lean ground beef

			1 teaspoon pepper

			2 tablespoons chopped fresh cilantro

		

		1. Adjust oven rack to middle position and heat oven to 350 degrees. Bring 4 cups water to boil in medium saucepan. Add rice and 1 teaspoon salt and cook, stirring occasionally, for 8 minutes. Drain rice in fine-mesh strainer, rinse with cold water, and drain again; set aside.

		2. Heat oil in now-empty saucepan over medium heat until shimmering. Add onion and cook until softened, about 5 minutes. Stir in garlic, oregano, and cumin and cook until fragrant, about 30 seconds. Stir in tomatoes, broth, vinegar, chipotle, sugar, and bay leaf and bring to simmer; transfer sauce to 13 by 9-inch baking dish.

		3. Mash bread and milk to paste with fork in large bowl. Add parcooked rice, chorizo, beef, pepper, and salt and mix with your hands until thoroughly combined.

		4. Pinch off and roll mixture into 16 meatballs (1/4 cup each) and nestle into sauce. Spoon some sauce over meatballs, cover tightly with aluminum foil, and bake until meatballs are cooked through, about 1 hour.

		5. Remove dish from oven and let meatballs rest in sauce, covered, for 15 minutes. Transfer meatballs to serving platter. Discard bay leaf, skim any fat off surface of sauce, and season with salt and pepper to taste. Pour sauce over meatballs, sprinkle with cilantro, and serve.

		
			Zaalouk (Moroccan Eggplant Meze)

			SERVES 4 SEASON 26

		

		WHY THIS RECIPE WORKS To make zaalouk, Morocco’s ubiquitous meze, cooks slow-cook a whole eggplant until its skin lightly chars and its flesh softens. Then they mash and sauté it with tomatoes; garlic; spices such as cumin, paprika, and cayenne; cilantro; lemon juice; and plenty of olive oil. Leaving the skin on the eggplant as it cooked not only protected the flesh from drying out but also encouraged the fruit’s pectin and hemicellulose to dissolve and create its plush texture. Peeling the tomatoes ensured that no chewy bits of skin distracted from the eggplant’s silkiness. Mashing the mixture as it simmered helped any large pieces break down. Even though it was peeled away after charring, the eggplant skin contributed smoky, pleasantly bitter char flavor to the porous eggplant flesh, giving the finished dish complexity and depth. Using 1 pound of tomatoes per 11/2 pounds of eggplant added fruity vibrancy without overpowering the eggplant’s flavor. Lemon juice and cilantro added more freshness, and plenty of minced garlic as well as some cumin, paprika, salt, and sugar contributed savory, earthy depth and a touch of sweetness. You can broil the eggplant or grill it over gas or charcoal. For the best results, use in-season, round tomatoes or vine-ripened tomatoes; do not use plum tomatoes. To peel the tomatoes, use a serrated peeler or blanch and shock them. Serve warm or at room temperature with crusty bread or alongside a protein such as chicken or fish for a meal. Zaalouk can be refrigerated for up to 24 hours. Let sit at room temperature for 20 minutes and garnish with remaining olive oil and cilantro before serving.

		
			11/2 pounds eggplant

			1/4 cup extra-virgin olive oil, divided

			7 garlic cloves, minced

			1 teaspoon ground cumin

			1 teaspoon paprika

			1 teaspoon table salt

			1/2 teaspoon sugar

			1/8 teaspoon cayenne pepper

			1 pound tomatoes, cored, peeled, and chopped

			2 tablespoons minced fresh cilantro, divided

			1 tablespoon lemon juice, plus extra for serving

		

		1. Poke eggplant about 6 times with paring knife.

		2A. TO BROIL: Adjust oven rack 12 inches from broiler element and heat broiler. Line rimmed baking sheet with aluminum foil and place eggplant on prepared sheet. Broil until skin is shriveled and slightly darkened and eggplant yields to gentle pressure, about 25 minutes, flipping eggplant halfway through cooking. Let eggplant cool on sheet, about 10 minutes.

		2B. TO GRILL: Place eggplant on grill over medium-high heat and cook until skin is shriveled and slightly darkened and eggplant yields to gentle pressure, about 25 minutes, flipping eggplant halfway through cooking. Transfer eggplant to foil-lined baking sheet and let cool, about 10 minutes.

		3. When eggplant has cooled, peel and discard skin. Chop eggplant flesh coarse and transfer to bowl. (Eggplant can be refrigerated for up to 24 hours.)

		4. Heat 2 tablespoons oil in 12-inch nonstick or carbon-steel skillet over medium heat until shimmering. Add garlic, cumin, paprika, salt, sugar, and cayenne and cook until fragrant, 30 to 60 seconds. Stir in tomatoes and cook, mashing and stirring occasionally with wooden spoon, until tomatoes have softened and most liquid has evaporated, 12 to 15 minutes. Stir in eggplant and 11/2 tablespoons cilantro and continue to cook, mashing and stirring occasionally, until eggplant has broken down and mixture is dry, 12 to 15 minutes longer.

		5. Off heat, stir in lemon juice. Season with salt and extra lemon juice to taste. Transfer to shallow bowl and garnish with remaining 2 tablespoons oil and remaining 11/2 teaspoons cilantro. Serve.
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			Frico

			MAKES 8 large wafers

		

		WHY THIS RECIPE WORKS As an accompaniment to cocktails or eaten just as a snack, frico is a simple, crisp wafer of flavorful cheese, usually Montasio, that has been melted and browned. We wanted to find the secret behind great frico, and then determine the best substitute for Montasio cheese, which isn’t available in many supermarkets. Cheese simply grated into a hot pan could turn into a sticky mess, but we found that using a nonstick skillet allowed us to cook the frico without adding butter or oil. We discovered that it was easy to turn the frico to the other side once the first side was browned if we first took the skillet off the heat; the slightly cooled cheese didn’t stretch or tear when we flipped it. Turning the heat down to cook the second side gave the best results; a pan that was too hot turned the cheese bitter. Many recipes suggest Parmesan as a substitute for Montasio, but we found Asiago cheese to be a better stand-in—though the real thing is even better. Serve frico with drinks and a bowl of marinated olives or marinated sun-dried tomatoes. Frico is also good crumbled into a salad, crouton-style.

		
			1 pound Montasio or aged Asiago cheese, grated fine (about 8 cups)

		

		1. Sprinkle 2 ounces (about 1 cup) of grated cheese over bottom of 10-inch nonstick skillet set over medium-high heat. Use heat-resistant rubber spatula or wooden spoon to tidy lacy outer edges of cheese. Cook, shaking pan occasionally to ensure even distribution of cheese over pan bottom, until edges are lacy and toasted, about 4 minutes. Remove pan from heat and allow cheese to set for about 30 seconds.

		2. Using fork on top and heat-resistant spatula underneath, carefully flip cheese wafer and return pan to medium heat. Cook until second side is golden brown, about 2 minutes. Slide cheese wafer out of pan and transfer to plate. Repeat with remaining cheese. Serve within 1 hour.
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			Crispy Cacio e Pepe Bites

			MAKES 49 croquettes

		

		WHY THIS RECIPE WORKS We picked up the technique for these fried squares of tapioca deliciousness from John and Beverly Clark at Parachute Restaurant in Chicago. At the restaurant they were served as a snack: four bites of Pecorino-heavy fried tapioca, dusted in nori powder. They’re cheesy and gooey like good arancini, but the tapioca creates an appealing lighter, stretchier texture. They are a nod to the classic Roman dish cacio e pepe. We upped the amount of Pecorino and folded in a lot of black pepper. The result, which we dubbed tapiocacio e pepe, is a dead-simple, gluten-free, cheesy party bite. Tapioca pearls are the same pearls used for tapioca pudding. Do not use minute tapioca. This recipe is heavy on black pepper—if you generally prefer less pepper, reduce to 1 tablespoon. All-purpose flour may be substituted for the tapioca starch. In step 1, constant stirring guarantees that the tapioca pearls do not stick to the bottom of the saucepan. The mixture will become more difficult to stir the longer it cooks. Don’t be alarmed. Keep calm and stir on.

		
			1 quart whole milk

			2 cups small tapioca pearls

			31/2 ounces Pecorino Romano, grated fine (13/4 cups), plus extra for serving

			5 teaspoons pepper

			21/2 teaspoons kosher salt

			1/2 cup tapioca starch, plus extra as needed

			1 quart vegetable oil, for frying

		

		1. Grease 8-inch square baking pan with vegetable oil spray. Bring milk to boil in large saucepan over medium-high heat. Add tapioca pearls and cook, stirring occasionally, until milk returns to boil, 30 to 60 seconds. Reduce heat to medium and simmer, stirring constantly, until tapioca plumps and exterior turns translucent (very center will remain white) and mixture is thickened, 6 to 8 minutes.

		2. Off heat, fold in Pecorino, pepper, and salt. Working quickly, using rubber spatula, transfer tapioca mixture to prepared pan and spread into even layer. Let cool for 20 minutes. Cover and refrigerate until firm, at least 2 hours or up to 24 hours.

		3. Place 1/2 cup tapioca starch in shallow dish; lightly dust cutting board with extra tapioca starch. Invert tapioca square onto cutting board. Cut tapioca into 49 squares (7 rows by 7 rows), wiping knife with damp dish towel as needed to prevent sticking. Roll cubes in tapioca starch, shaking off excess, and transfer to baking sheet. (Cut, dusted cubes can be refrigerated in airtight container for up to 3 days.)

		4. Heat oil in large saucepan over high heat to 375 degrees. Add one-third of cubes and fry, stirring frequently, until golden brown, 2 to 4 minutes, adjusting heat as necessary to maintain oil between 350 and 375 degrees. Transfer to paper towel–lined baking sheet or plate and blot to remove excess oil; season lightly with salt. Repeat with remaining cubes in 2 batches. Transfer croquettes to serving platter, dust generously with Pecorino, and serve.

		
			Baked Brie en Croûte

			SERVES 8 to 10

		

		WHY THIS RECIPE WORKS The combination of warm, creamy Brie encased in a flaky puff pastry crust with sweet fruit topping sets a rich, refined tone for this appetizer. And while this cheese plate centerpiece is impressive, it could hardly be easier to prepare. Working with a firm wheel of cheese promised gooey cheese that still held its shape. Freezing the pastry-wrapped Brie for 20 minutes kept it from melting too much during baking. Adding the preserves after baking kept the flavor bright. To thaw frozen puff pastry, let it stand either in the refrigerator for 24 hours or on the counter for 30 minutes to 1 hour. The Brie can be prepared through step 1 (but do not freeze) and refrigerated, wrapped tightly in plastic wrap, for up to 24 hours. Freeze for 20 minutes before continuing with step 2. Serve with sliced baguette or crackers.

		
			1 (9 by 91/2-inch) sheet frozen puff pastry, thawed

			1 large egg, lightly beaten

			1 (8-ounce) wheel firm Brie cheese

			1/4 cup apricot preserves or hot pepper jelly

		

		1. Roll puff pastry into 12-inch square on lightly floured counter. Using pie plate or other round guide, trim pastry to 9-inch circle with paring knife. Brush edges lightly with beaten egg. Place Brie in center of pastry circle and wrap it in pastry. Brush exterior of pastry with beaten egg and transfer it to parchment paper–lined baking sheet. Freeze for 20 minutes.

		2. Adjust oven rack to middle position and heat oven to 425 degrees. Bake cheese until exterior is deep golden brown, 20 to 25 minutes.

		3. Transfer to wire rack. Spoon preserves into exposed center of Brie. Let cool for about 30 minutes. Serve with crackers or bread.

		
			Bouyourdi (Spicy Greek Baked Feta)

			SERVES 4 to 6

		

		WHY THIS RECIPE WORKS Warm, creamy feta quells the blaze of chiles in this crowd-pleasing taverna classic. To make this beloved Thessalonian meze, we started with Greek sheep’s milk feta; ripe in-season tomatoes; and grassy, mild bell pepper. To double down on spiciness, we added both fresh chiles and dried chile flakes to create just enough heat to balance the creamy dairy. A hearty dose of extra-virgin olive oil enhanced the dish’s overall richness and unified its components. We served the bouyourdi out of its earthenware baking dish with crusty bread alongside. Use feta made from sheep’s milk. If possible, purchase feta sold in brine, which will be more moist. Do not use precrumbled feta; it will become tough and dry in the oven. If your block of feta is thicker than 1 inch, slice it into 1-inch slabs before using. This dish is meant to be spicy. Bukovo pepper flakes are traditional, but any red pepper flakes can be used. Use an 8-inch square broiler-safe baking dish or a shallow earthenware dish or cazuela to mimic the clay vessel traditionally used for this dish. Serve with thick slices of crusty or toasted bread.

		
			1 large tomato, cored

			1 longhorn chile or 1/2 jalapeño chile, stemmed

			1/4 green bell pepper, cut into 1/4-inch pieces

			3 tablespoons extra-virgin olive oil, divided

			11/2 teaspoons dried oregano, divided

			1 (7-ounce) block feta cheese

			1/2 teaspoon bukovo or red pepper flakes

		

		1. Adjust oven rack to upper-middle position and heat oven to 350 degrees.

		2. Slice two 1/4-inch rounds from tomato and set aside. Chop remaining tomato into 1/2-inch pieces and place in small bowl. Cut longhorn chile in half crosswise (reserve 1 half for other use). Slice two 1/4-inch rings from longhorn chile half and set aside. Mince remaining longhorn chile and add to chopped tomatoes along with bell pepper, 2 tablespoons oil, and 1 teaspoon oregano. Stir to combine, pour into baking dish, and smooth into even layer.

		3. Center feta block on top of vegetables. Arrange tomato slices and longhorn chile rings in single layer on top of feta. Drizzle with remaining 1 tablespoon oil and sprinkle with remaining 1/2 teaspoon oregano. Cover dish tightly with aluminum foil and bake until diced vegetables have softened and tomato slices are beginning to soften at edges, about 25 minutes.

		4. Remove foil and return dish to oven. Turn on broiler. Broil until edges of tomato and longhorn chile slices are browned, 4 to 7 minutes. Remove dish from oven, sprinkle with bukovo, and serve.

		
			Gougères

			MAKES 24 puffs SEASON 26

		

		WHY THIS RECIPE WORKS Cheesy, crisp, airy, and delicate, gougères are a great choice for entertaining since they can be thrown together quickly before a party or prepared in advance and recrisped. They begin with a traditional choux paste, which we made by cooking water, butter, and flour until a dough formed. Then we used the food processor to beat in two eggs plus an extra egg white. The added white improves crispness and provides more water, which turns to steam and helps the gougères puff even more, and its proteins provide better structure for more airiness. Most gougères lack cheese flavor, but we packed an extra ounce of Gruyère into our puffs. Use a Gruyère that has been aged for about one year. The doubled baking sheets prevent the undersides of the puffs from overbrowning. Alternatively, loosely roll up an 18 by 12-inch piece of aluminum foil, unroll it, and set it in a rimmed baking sheet. Cover the foil with a sheet of parchment paper and proceed with the recipe. In step 4, the dough can be piped using a pastry bag fitted with a 1/2-inch plain tip. Cooled gougères can be stored in an airtight container at room temperature for up to 24 hours or frozen in a zipper-lock bag for up to 1 month. To serve, crisp gougères in a 300-degree oven for about 7 minutes.

		
			2 large eggs plus 1 large white

			1/4 teaspoon salt

			1/2 cup water

			2 tablespoons unsalted butter, cut into 4 pieces

			Pinch cayenne pepper

			1/2 cup (21/2 ounces) all-purpose flour

			4 ounces Gruyère cheese, shredded (1 cup)

		

		1. Adjust oven rack to upper-middle position and heat oven to 425 degrees. Line rimmed baking sheet with parchment paper and nest it in second rimmed baking sheet. In 2-cup liquid measuring cup, beat eggs and white and salt until well combined. (You should have about 1/2 cup egg mixture. Discard excess.) Set aside.

		2. Heat water, butter, and cayenne in small saucepan over medium heat. When mixture begins to simmer, reduce heat to low and immediately stir in flour using wooden spoon. Cook, stirring constantly, using smearing motion, until mixture is very thick, forms ball, and pulls away from sides of saucepan, about 30 seconds.

		3. Immediately transfer mixture to food processor and process with feed tube open for 5 seconds to cool slightly. With processor running, gradually add reserved egg mixture in steady stream, then scrape down sides of bowl and add Gruyère. Process until paste is very glossy and flecked with coarse cornmeal–size pieces of cheese, 30 to 40 seconds. (If not using immediately, transfer paste to bowl, press sheet of greased parchment directly on surface, and store at room temperature for up to 2 hours.)

		4. Scoop 1 level tablespoon of dough. Using second small spoon, scrape dough onto prepared sheet into 11/2-inch-wide, 1-inch-tall mound. Repeat, spacing mounds 1 to 11/4 inches apart. (You should have 24 mounds.) Using back of spoon lightly coated with vegetable oil spray, smooth away any creases and large peaks on each mound.

		5. Bake until gougères are puffed and upper two-thirds of each are light golden brown (bottom third will still be pale), 14 to 20 minutes. Turn off oven; leave gougères in oven until uniformly golden brown, 10 to 15 minutes (do not open oven for at least 8 minutes). Transfer gougères to wire rack and let cool for 15 minutes. Serve warm.

		
			Pa amb Tomàquet (Catalan Tomato Bread)

			SERVES 4 to 6

		

		WHY THIS RECIPE WORKS Pa amb tomàquet—Catalan bread with tomato—is as simple as cooking gets, but the crunchy yet tender toasted bread and ripe tomato pulp make for an unbeatable combination, especially when seasoned with coarse salt and lavished with fruity olive oil. Ciabatta mimicked the airy structure of traditional pan de cristal. Halving the loaf laterally and cutting the halves into slices maximized its surface area for optimal toastiness. Toasted dry under the broiler, the bread charred lightly and quickly, so its interior crumb remained tender—a textural contrast that was just right for both supporting and absorbing the tomatoes’ liquid. Rubbing a garlic clove over the toasts infused them with subtle savoriness. Halving and grating ripe round tomatoes on a box grater yielded loads of sweet, skin-free pulp that could be uniformly seasoned and spooned onto the toasts. If possible, use ripe local tomatoes here. Avoid plum tomatoes; they’re not juicy enough. If ciabatta is unavailable, substitute a crusty baguette, cut into 4-inch pieces. Use a fresh, robust, high-quality olive oil here. Serve as an appetizer or as an accompaniment to any meal.

		
			2 large ripe tomatoes, halved through equator

			1/2 teaspoon table salt

			1 loaf ciabatta, halved horizontally and sliced crosswise 2 inches thick

			1 large garlic clove, peeled and halved crosswise

			3 tablespoons extra-virgin olive oil, plus extra for serving

			Flake sea salt

		

		1. Place box grater in medium bowl. Rub cut side of tomatoes against large holes of grater until tomato flesh is reduced to pulp (skins should remain intact). Discard skins. (You should have about 11/2 cups pulp.) Stir in table salt.

		2. Adjust oven rack 6 inches from broiler element and heat broiler. Set wire rack in rimmed baking sheet and arrange bread slices cut side up on rack. Broil until browned, crisp, and starting to char at edges, 2 to 4 minutes. Rub toasts with cut side of garlic (apply more pressure for more-potent flavor; rub lightly for delicate flavor).

		3. Arrange toasts on serving plate. Distribute tomato pulp evenly among toasts and spread to edges. Drizzle with oil and season lightly with flake sea salt. Serve immediately, passing extra oil and sea salt separately.
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			Red Pepper Coques

			MAKES 4 coques SEASON 26

		

		WHY THIS RECIPE WORKS Coques are thin and crunchy Catalan flatbreads served in many tapas bars. Some are sweet, featuring a topping of candied fruit and nuts, but we set our sights on an intensely savory version topped with bold Spanish flavors. To get the perfect crust for our coques, we started with our thin-crust pizza dough since it produced a thin, flavorful crust that was appropriate for this dish. But to set our crust apart from pizza and get an extra-crisp base, we increased the amount of oil in the dough from 1 to 3 tablespoons and brushed each coca with more oil before baking. Parbaking the dough before topping it helped prevent a soggy crust and created a sturdy base. For a deeply flavorful topping, we started with onions and roasted red peppers. Garlic, red pepper flakes, and sherry vinegar brought depth, heat, and rounded acidity. We cooked the topping before spreading it on the parbaked dough to intensify the flavors. It is important to use ice water in the dough to prevent it from overheating in the food processor. We recommend King Arthur brand bread flour. If you cannot fit two coques on a single baking sheet, bake them in two batches.

		
			DOUGH

			3 cups (161/2 ounces) bread flour

			2 teaspoons sugar

			1/2 teaspoon instant or rapid-rise yeast

			11/3 cups ice water

			3 tablespoons extra-virgin olive oil

			11/2 teaspoons salt

			TOPPING

			1/2 cup extra-virgin olive oil, divided

			2 large onions, halved and sliced thin

			2 cups jarred roasted red peppers, patted dry and sliced thin

			3 tablespoons sugar

			3 garlic cloves, minced

			11/2 teaspoons salt

			1/4 teaspoon red pepper flakes

			2 bay leaves

			3 tablespoons sherry vinegar

			1/4 cup pine nuts (optional)

			1 tablespoon minced fresh parsley

		

		1. FOR THE DOUGH: Pulse flour, sugar, and yeast in food processor until combined, about 5 pulses. With processor running, slowly add ice water and process until dough is just combined and no dry flour remains, about 10 seconds. Let dough rest for 10 minutes.

		2. Add oil and salt to dough and process until dough forms satiny, sticky ball that clears sides of bowl, 30 to 60 seconds. Transfer dough to lightly floured counter and knead by hand to form smooth, round ball, about 30 seconds. Place dough seam side down in lightly greased large bowl or container, cover tightly with plastic wrap, and refrigerate for at least 24 hours or up to 3 days.

		3. FOR THE TOPPING: Heat 3 tablespoons oil in 12-inch nonstick skillet over medium heat until shimmering. Stir in onions, red peppers, sugar, garlic, salt, pepper flakes, and bay leaves. Cover and cook, stirring occasionally, until onions are softened and have released their juice, about 10 minutes. Remove lid and continue to cook, stirring often, until onions are golden brown, 10 to 15 minutes. Off heat, discard bay leaves. Transfer onion mixture to bowl, stir in vinegar, and let cool completely before using.

		4. Press down on dough to deflate. Transfer dough to clean counter, divide into quarters, and cover loosely with greased plastic. Working with 1 piece of dough at a time (keep remaining pieces covered), form into rough ball by stretching dough around your thumbs and pinching edges together so that top is smooth.

		5. Place ball seam side down on counter and, using your cupped hands, drag in small circles until dough feels taut and round. Space dough balls 3 inches apart, cover loosely with greased plastic, and let rest for 1 hour.

		6. Adjust oven racks to upper-middle and lower-middle positions and heat oven to 500 degrees. Coat 2 rimmed baking sheets with 2 tablespoons oil each. Generously coat 1 dough ball with flour and place on well-floured counter. Press and roll into 14 by 5-inch oval. Arrange oval on prepared sheet, with long edge fitted snugly against 1 long side of sheet, and reshape as needed. (If dough resists stretching, let it relax for 10 to 20 minutes before trying to stretch it again.) Repeat with remaining dough balls, arranging 2 ovals on each sheet, spaced 1/2 inch apart. Using fork, poke surface of dough 10 to 15 times.

		7. Brush dough ovals with remaining 1 tablespoon oil and bake until puffed, 6 to 8 minutes, switching and rotating sheets halfway through baking.

		8. Scatter onion mixture evenly over flatbreads, from edge to edge, then sprinkle with pine nuts, if using. Bake until topping is heated through and edges of flatbreads are deep golden brown and crisp, about 15 minutes, switching and rotating sheets halfway through baking. Let flatbreads cool on sheets for 10 minutes, then transfer to cutting board using metal spatula. Sprinkle with parsley, slice, and serve.

		
			Bruschetta with Artichoke Hearts and Parmesan

			SERVES 8 to 10

		

		WHY THIS RECIPE WORKS Bruschetta can be anything from a simple piece of crispy, garlicky bread drizzled with olive oil to an elaborately topped toast. We strove for a middle ground, pairing year-round, pantry-ready ingredients such as canned artichoke hearts with a sharp cheese such as Parmesan to create the punchy, concentrated flavors we wanted for a stand-out bruschetta recipe. We pulsed some of the bruschetta topping ingredients in the food processor until they formed a rough paste, which provided a stable base for the other toppings and allowed us to easily pick up our bruschetta and eat it neatly.

		
			1 (14-ounce) can artichoke hearts, rinsed and patted dry with paper towels

			2 teaspoons juice from 1 lemon

			1 garlic clove, minced or pressed through garlic press

			2 tablespoons extra-virgin olive oil, plus extra for serving

			2 tablespoons finely shredded fresh basil leaves

			1/4 teaspoon table salt

			1/4 teaspoon pepper

			2 ounces Parmesan cheese, 1 ounce finely grated (about 1/2 cup), 1 ounce shaved into strips with vegetable peeler

			1 recipe Toasted Bread for Bruschetta

		

		Pulse artichoke hearts, lemon juice, garlic, olive oil, basil, salt, and pepper in food processor until coarse puree forms, about six 1-second pulses, scraping down bowl with rubber spatula once during processing. Add grated Parmesan and pulse to combine, about two 1-second pulses. Divide artichoke mixture among toasts and spread to edges. Top with shaved Parmesan. Sprinkle with black pepper to taste, drizzle with olive oil, and serve.

		Toasted Bread for Bruschetta

		SERVES 8 to 10

		Toast the bread just before assembling the bruschetta.

		
			1 (10 by 5-inch) loaf country bread with thick crust, ends discarded, sliced crosswise into 3/4-inch-thick pieces

			1 garlic clove, peeled

			1/4 cup extra-virgin olive oil

		

		Adjust oven rack 4 inches from broiler element and heat broiler. Arrange bread in single layer on aluminum foil–lined baking sheet. Broil until bread is deep golden and toasted on both sides, 1 to 2 minutes per side. Lightly rub 1 side of each toast with garlic (you will not use all of garlic). Brush with oil and season with salt to taste.
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			Caramelized Onion, Pear, and Bacon Tart

			MAKES 2 tarts, Serves 8 to 10

		

		WHY THIS RECIPE WORKS Sweet, salty, and savory, this cast-iron tart has it all. A topping of caramelized onion, sweet sliced pear, and bits of bacon balanced the flavor profile; creamy goat cheese added both tang and richness. You can use ready-made pizza dough instead of making it from scratch.

		
			8 slices bacon, chopped fine

			2 pounds onions, halved and sliced 1/4 inch thick

			1 teaspoon minced fresh thyme or 1/4 teaspoon dried

			11/2 teaspoons packed brown sugar

			3/4 teaspoon table salt

			2 tablespoons balsamic vinegar

			1 pound pizza dough

			1 Bosc pear, quartered, cored, and sliced 1/4 inch thick, divided

			4 ounces goat cheese, crumbled (1 cup), divided

			2 tablespoons minced fresh chives

		

		1. Adjust oven rack to upper-middle position and heat oven to 500 degrees. Cook bacon in 12-inch cast-iron skillet over medium heat until crispy, 7 to 9 minutes. Using slotted spoon, transfer bacon to bowl. Measure out and reserve 1/4 cup fat; discard remaining fat.

		2. Add 2 tablespoons reserved fat, onions, thyme, sugar, and salt to now-empty skillet. Cover and cook, stirring occasionally, until onions are softened, 8 to 10 minutes. Uncover and continue to cook, stirring occasionally, until onions are deep golden brown, about 10 minutes. Stir in vinegar and cook until almost completely evaporated, about 2 minutes; transfer to bowl.

		3. Wipe skillet clean with paper towels, then grease with 1 tablespoon reserved fat. Place dough on lightly floured counter, divide in half, and cover with greased plastic wrap. Press and roll 1 piece of dough (keeping remaining dough covered) into 11-inch round. Transfer dough to prepared skillet and gently push it to corners of pan. Spread half of onion mixture over dough, leaving 1/2-inch border around edge. Scatter half of pear, half of bacon, and 1/2 cup goat cheese evenly over top.

		4. Set skillet over medium-high heat and cook until outside edge of dough is set, tart is lightly pulled, and bottom crust is spotty brown when gently lifted with spatula, 2 to 4 minutes. Transfer skillet to oven and bake until edge of tart is golden brown, 7 to 10 minutes.

		5. Using potholders, remove skillet from oven and slide tart onto wire rack; let cool slightly. Being careful of hot skillet handle, repeat with remaining 1 tablespoon reserved fat, dough, and toppings. Sprinkle tarts with chives and cut into wedges. Serve.

		Classic Pizza Dough

		MAKES 1 pound

		
			2 cups plus 2 tablespoons bread flour (111/2 ounces)

			11/8 teaspoons instant or rapid-rise yeast

			3/4 teaspoon table salt

			1 tablespoon olive oil

			3/4 cup warm water (110 degrees)

		

		1. Pulse flour, yeast, and salt together in food processor to combine, about 5 pulses. With processor running, add oil, then water, and process until rough ball forms, 30 to 40 seconds. Let dough rest for 2 minutes, then process for 30 seconds longer. (If after 30 seconds dough is very sticky and clings to blade, add extra flour as needed.)

		2. Transfer dough to lightly floured counter and knead by hand to form smooth, round ball, about 1 minute. Place dough in large, lightly greased bowl, cover tightly with greased plastic wrap, and let rise until doubled in size, 1 to 11/2 hours. (Alternatively, dough can be refrigerated for at least 8 hours or up to 16 hours.)

		
			French Onion and Bacon Tart

			SERVES 6 to 8

		

		WHY THIS RECIPE WORKS French onion tart is similar to quiche but delivers more onions than custard. We simplified the crust and found we could shorten the overall preparation time if we left the lid on the skillet throughout cooking. The bacon acted as a crisp foil to the creamy filling, but we found a traditional custard with the bacon to be too rich. So we reduced the number of eggs and switched out the cream for half-and-half. As for the bacon, we sprinkled it on top of the custard. A simple pat-in-the-pan crust eliminated lots of work, and it could be made in a food processor. Either yellow or white onions work well in this recipe, but do not use sweet onions, such as Vidalias, which will make the tart watery. This tart can be served hot or at room temperature.

		
			CRUST

			11/4 cups (61/4 ounces) unbleached all-purpose flour

			1 tablespoon sugar

			1/2 teaspoon table salt

			8 tablespoons (1 stick) unsalted butter, cut into 1/2-inch cubes and chilled

			2–3 tablespoons ice water

			FILLING

			4 ounces bacon (about 4 slices), halved lengthwise and cut crosswise into 1/4-inch pieces

			Vegetable oil, as needed

			11/2 pounds onions (about 3 medium), halved pole to pole and cut crosswise into 1/4-inch slices (about 6 cups)

			3/4 teaspoon table salt

			1 sprig fresh thyme

			2 large eggs

			1/2 cup half-and-half

			1/4 teaspoon ground black pepper

		

		1. FOR THE CRUST: Spray a 9-inch tart pan with a removable bottom with vegetable oil spray; set aside. Pulse the flour, sugar, and salt together in a food processor until combined, about 4 pulses. Scatter the butter pieces over the flour mixture and pulse until the mixture resembles coarse sand, about 15 pulses. Add 2 tablespoons of the ice water and continue to process until large clumps of dough form and no powdery bits remain, about 5 seconds. If
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			Cōngyóubĭng (Scallion Pancakes)

			
		

		
		
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		
		
		
			SHAPING CŌNGYÓUBĬNG
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			SHAPING SESAME BALLS
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			Pakoras (South Asian Spiced Vegetable Fritters)

			
		

		
		
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		
		Carrot-Tamarind Chutney
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			Gỏi Cuốn (Vietnamese Summer Rolls)

			
		

		
		
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		
		
		
		
		
			ROLLING A SUMMER ROLL
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		Nước Chấm (Vietnamese Dipping Sauce)

		
		
		
			
			
			
			
			
			
		

		
		
			Lumpiang Shanghai with Seasoned Vinegar

			
		

		
		
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		
		
			ROLLING LUMPIA
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			Shrimp Cocktail
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		Creamy Chermoula Sauce

		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		Creole Rémoulade

		
		
		
			
			
			
			
			
			
			
			
			
			
		

		
		Customizing Shrimp Cocktail

		
		
		
			Herb-Poached Shrimp with Cocktail Sauce
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			Cóctel de Camarón (Mexican Shrimp Cocktail)
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			Gravlax

			
		

		
		
			
			
			
			
			
		

		
		
		
		
			Roasted Oysters on the Half Shell with Mustard Butter

			
		

		
		
			
			
			
			
			
		

		
		
		
		
			Rhode Island–Style Fried Calamari

			
		

		
		
			
			
			
			
			
			
			
			
			
		

		
		
		
		
			FRYING CALAMARI
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			Warm-Spiced Pecans with Rum Glaze
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			Champagne Cocktail
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		Make-Ahead Firesides for Four

		
		Pumpkin Pie Spice Rim Sugar

		
		
		
			
			
			
			
			
		

		
		Spiced Syrup

		
		
			
			
			
			
			
		

		
		
			Fresh Margaritas

			
		

		
		
			
			
			
			
			
			
			
		

		
		
		
			The Best Sangria
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			Rosé Sangria
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		New Englander with Vodka

		
		
			Holiday Eggnog
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								Tuscan-Style Beef Stew


								Daube Provençal


								Beef Burgundy


								Slow-Cooker Beef Burgundy


								Modern Beef Burgundy


								Nikujaga (Beef and Potato Stew)


								Alcatra (Portuguese-Style Beef Stew)


								Catalan-Style Beef Stew with Mushrooms


								Carbonnade à la Flamande (Belgian Beef, Beer, and Onion Stew)


								Hungarian Beef Stew


								Multicooker Hawaiian Oxtail Soup


								Our Favorite Chili


								Chili con Carne


								Best Ground Beef Chili


								Simple Beef Chili with Kidney Beans


								Hot and Sour Soup


								Caldo Verde


								French-Style Pork Stew


								Hot Ukrainian Borscht


								Chile Verde con Cerdo (Green Chili with Pork)


								Irish Stew with Carrots and Turnips


								New England Clam Chowder


								New England Fish Chowder


								Cioppino


								Cataplana (Portuguese Seafood Stew)


								Zarzuela (Spanish Seafood Stew)


								Chraime (Libyan Tomatoey Fish Stew)
							
										Tabil


							


			


								Caldo de Siete Mares (Soup of the Seven Seas)


								Guay Tiew Tom Yum Goong (Thai Hot and Sour Noodle Soup with Shrimp)
							
										Nam Prik Pao (Thai Chili Jam)


							


			


								Moqueca (Brazilian Shrimp and Fish Stew)


								Creole-Style Shrimp and Sausage Gumbo


								Garlicky Shrimp, Tomato, and White Bean Stew


								Crab and Shrimp Stew


								Broccoli-Cheese Soup


								Silky Butternut Squash Soup


								Soeupa alla Valpellinentze (Savoy Cabbage Soup with Ham, Rye Bread, and Fontina)


								Carrot-Ginger Soup
							
										Buttery Croutons


							


			


								Cauliflower Soup


								Fresh Corn Chowder


								Lighter Corn Chowder


								Leek, Fennel, and Squash Soup with Sausage


								Creamy Mushroom Soup
							
										Sautéed Wild Mushrooms


							


			


								Mushroom Bisque
							
										Fried Shallots


							


			


								Best French Onion Soup


								Streamlined French Onion Soup


								Creamy Pea Soup


								Rustic Potato-Leek Soup


								Ultimate Cream of Tomato Soup


								Creamless Creamy Tomato Soup


								Sweet Potato Soup
							
										Candied Bacon Bits


										Maple Sour Cream


							


			


								Super Greens Soup with Lemon-Tarragon Cream


								Classic Gazpacho
							
										Garlic Croutons


							


			


								Creamy Gazpacho Andaluz


								Mulligatawny Soup


								Soupe au Pistou (Provençal Vegetable Soup)


								Hearty Minestrone


								Ciambotta (Italian Vegetable Stew)


								Black Bean Soup


								Pasta e Fagioli (Italian Pasta and Bean Soup)


								Pasta e Ceci (Pasta with Chickpeas)


								Pasta e Piselli (Pasta and Peas)


								Acquacotta (Tuscan White Bean and Escarole Soup)


								Hearty Tuscan Bean Stew


								Jamaican Stew Peas with Spinners


								Modern Ham and Split Pea Soup


								Hearty Ham and Split Pea Soup with Potatoes


								Hearty Lentil Soup


								Hearty Spanish-Style Lentil and Chorizo Soup


								Harira (Moroccan Lentil and Chickpea Soup)


								Red Lentil Soup with Warm Spices


								Farmhouse Vegetable and Barley Soup
							
										Lemon-Thyme Butter


										Herbed Croutons


							


			


								Quinoa and Vegetable Stew


								Wild Rice and Mushroom Soup


								Ajo Blanco (Spanish Chilled Almond and Garlic Soup)


								Chicken Broth
							
										Pressure-Cooker Chicken Broth


										Enriched Chicken and Pork Broth


							


			


								Vegetable Broth Base


					


			


						Chapter 4: Salads
					
								Foolproof Vinaigrette


								Leafy Green Salad with Red Wine Vinaigrette


								Leafy Green Salad with Rich and Creamy Blue Cheese Dressing


								Salad with Herbed Baked Goat Cheese and Vinaigrette


								Hearty Green Salad with Chickpeas, Pickled Cauliflower, and Seared Halloumi for Two


								Spicy Salad with Mustard and Balsamic Vinaigrette


								Arugula Salad with Figs, Prosciutto, Walnuts, and Parmesan


								Wilted Spinach Salad with Warm Bacon Dressing
							
										Foolproof Hard-Cooked Eggs


							


			


								Classic Caesar Salad for Two


								Kale Caesar Salad


								Kale Salad with Radishes, Grapefruit, and Candied Pepitas


								Salade Lyonnaise
							
										Perfect Poached Eggs


							


			


								Salade Niçoise for Two
							
										Salade Niçoise for Four


							


			


								Classic Tuna Salad


								Pan Bagnat (Provençal Tuna Sandwich)


								Classic Chicken Salad
							
										Waldorf Chicken Salad


							


			


								Shrimp Salad


								Panzanella (Italian Bread Salad)


								Fattoush (Pita Bread Salad with Tomatoes and Cucumber)


								Horiatiki Salata (Hearty Greek Salad)


								Greek Salad


								Mediterranean Chopped Salad


								Beet Salad with Spiced Yogurt and Watercress


								Broccoli Salad with Creamy Avocado Dressing


								Brussels Sprout Salad with Warm Mustard Vinaigrette


								Chopped Carrot Salad with Fennel, Orange, and Hazelnuts


								Lao Hu Cai (Tiger Salad)


								Shaved Celery Salad with Pomegranate-Honey Vinaigrette


								Esquites (Mexican-Style Corn Salad)


								Sesame Lemon Cucumber Salad


								Pai Huang Gua (Smashed Cucumbers)


								Crispy Eggplant Salad with Tomatoes, Herbs, and Fried Shallots
							
										Fried Shallots and Fried Shallot Oil


							


			


								Green Bean Salad with Cherry Tomatoes and Feta
							
										Green Bean Salad with Shallot, Mustard, and Tarragon


										Green Bean Salad with Carrots, Cilantro, Fried Shallots, and Peanuts


							


			


								Greek Cherry Tomato Salad


								All-American Potato Salad


								American Potato Salad with Eggs and Sweet Pickles


								French Potato Salad with Dijon Mustard and FInes Herbes


								Austrian-Style Potato Salad


								Creamy Coleslaw


								Creamy Buttermilk Coleslaw


								Cabbage and Red Pepper Salad with Lime-Cumin Vinaigrette


								Cool and Creamy Macaroni Salad


								Pasta Salad with Pesto


								Antipasto Pasta Salad


								Italian Pasta Salad


								Rice Salad with Oranges, Olives, and Almonds


								Barley Salad with Pomegranate, Pistachios, and Feta


								Tabbouleh


								Farro Salad with Asparagus, Sugar Snap Peas, and Tomatoes
							
										Simple Farro


							


			


								Wheat Berry Salad with Radicchio, Dried Cherries, and Pecans


								Lentil Salad with Olives, Mint, and Feta
							
										Lentil Salad with Pomegranate and Walnuts


							


			


								Mango, Orange, and Jícama Salad
							
										Papaya, Clementine, and Chayote Salad


										Pineapple, Grapefruit, and Cucumber Salad


							


			


								Watermelon Salad with Cotija and Serrano Chiles
							
										Cantaloupe Salad with Olives and Red Onion


										Honeydew Salad with Peanuts and Lime
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								Fresh Pasta Without a Machine
							
										Olive Oil Sauce with Anchovies and Parsley


							


			


								Pasta Aglio e Olio (Pasta with Garlic and Oil)


								Spaghetti al Limone (Spaghetti with Lemon and Olive Oil)


								Spaghetti Cacio e Pepe (Spaghetti with Pecorino Romano and Black Pepper)


								Pasta Cacio e Uova (Pasta with Cheese and Eggs)


								Penne with Creamy Lemon–Sichuan Peppercorn Sauce


								Pasta and Fresh Tomato Sauce with Garlic and Basil


								Pasta Caprese


								Pasta with Burst Cherry Tomato Sauce and Fried Caper Crumbs


								Farfalle with Tomatoes, Olives, and Feta


								Pasta with Creamy Tomato Sauce


								Penne alla Vodka (Penne with Vodka Sauce)


								Quick Tomato Sauce


								Marinara Sauce


								Spaghetti all’ Assassina


								Spaghetti Puttanesca


								Summer Pasta Puttanesca


								Penne Arrabbiata


								Pasta alla Zozzona


								Pasta alla Trapanese (Pasta with Tomato and Almond Pesto)


								Pasta all’Amatriciana


								Pasta with Tomato, Bacon, and Onion


								Rigatoni with Tomatoes, Bacon, and Fennel


								Simple Italian-Style Meat Sauce


								Pasta with Hearty Italian Meat Sauce (Sunday Gravy)


								Pasta with Rustic Slow-Simmered Tomato Sauce with Meat


								Ragu alla Bolognese


								Fettuccine with Bolognese Sauce


								Weeknight Pasta Bolognese


								Weeknight Tagliatelle with Bolognese Sauce


								Beef Short Rib Ragu


								Rigatoni with Beef and Onion Ragu


								Spaghetti and Meatballs


								Classic Spaghetti and Meatballs for a Crowd


								Sausage Meatballs and Spaghetti


								Pappardelle with Duck and Chestnut Ragù
							
										Fresh Pappardelle


							


			


								Pork, Fennel, and Lemon Ragu with Pappardelle


								Pasta alla Norcina


								Orecchiette with Broccoli Rabe and Sausage


								Pici alla Boscaiola (Handmade Pasta with Mushrooms and Sausage)


								Meatless “Meat” Sauce with Chickpeas and Mushrooms


								Spaghetti with Mushroom and Tomato Sauce (Quick Mushroom Ragu)


								Triple Mushroom Pasta


								Pasta with Sautéed Mushrooms and Thyme


								Fusilli with Ricotta and Spinach


								Foolproof Spaghetti Carbonara


								Spaghetti alla Carbonara


								Pasta alla Gricia (Rigatoni with Pancetta and Pecorino Romano)


								Tagliatelle with Prosciutto and Peas


								Fettuccine Alfredo


								Classic Macaroni and Cheese


								Grown-Up Stovetop Macaroni and Cheese


								Everyday Lighter Macaroni and Cheese


								Bow Tie Pasta with Pesto


								Cavatappi with Arugula, Goat Cheese, and Sun-Dried Tomato Pesto


								Penne with Toasted Nut and Parsley Pesto


								Spaghetti with Olive Pesto


								Spring Vegetable Pasta


								Campanelle with Asparagus, Basil, and Balsamic Glaze


								Pasta with Cauliflower, Bacon, and Bread Crumbs


								Pasta alla Norma


								Pasta with Pesto, Potatoes, and Green Beans


								Linguine allo Scoglio (Linguini with Seafood)


								Spanish-Style Toasted Pasta with Shrimp
							
										Aioli


							


			


								Garlicky Shrimp Pasta


								Shrimp Fra Diavolo with Linguine


								Shrimp Fra Diavolo


								Creamy Baked Four-Cheese Pasta


								Baked Ziti


								Skillet Baked Ziti


								Cast Iron Baked Ziti with Charred Tomatoes


								Baked Manicotti


								Hand-Rolled Meat Ravioli


								Cheese and Tomato Lasagna


								Four-Cheese Lasagna


								Spinach Lasagna


								Vegetable Lasagna


								Simple Lasagna with Hearty Tomato-Meat Sauce


								Skillet Lasagna


								Turkey Sausage Lasagna


								Homemade Ricotta Cheese


								Pastitsio


								Pasta Frittata with Sausage and Hot Peppers


								Gnocchi alla Romana (Semolina Gnocchi)


								Potato Gnocchi with Browned Butter and Sage


								Gnocchi à la Parisienne with Arugula, Tomatoes, and Olives
							
										Pistou


							


			


								Spinach and Ricotta Gnudi with Tomato-Butter Sauce


								Chilled Soba Noodles with Cucumber, Snow Peas, and Radishes


								Sesame Noodles with Shredded Chicken


								Thai-Style Stir-Fried Noodles with Chicken and Broccolini


								Japchae (Korean Sweet Potato Starch Noodles with Vegetables and Beef)


								Yakisoba (Japanese Stir-Fried Noodles with Beef)
							
										Sesame-Orange Spice Blend


							


			


								Beef Ho Fun


								Beijing-Style Meat Sauce and Noodles


								Pork Lo Mein (Pork Stir-Fry with Noodles)


								Dan Dan Mian (Sichuan Noodles with Chili Sauce and Pork)


								Chili Crisp Noodles


								Singapore Noodles


								Wor Tip (Pork and Cabbage Dumplings)


								Chinese Pork Dumplings


								Shu Mai (Steamed Chinese Dumplings)
							
										Quick Chili Oil


							


			


								Har Gow (Crystal Shrimp Dumplings)
							
										DIY Chili Oil
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								Perfect Poached Chicken Breasts
							
										Warm Tomato-Ginger Vinaigrette


							


			


								Sautéed Chicken Cutlets
							
										Romesco Sauce


										Quick Sun-Dried Tomato Sauce


										Quick Tomatillo Sauce


							


			


								Sautéed Chicken Cutlets wtih Mustard-Cider Sauce (Chicken Paillard)


								Crisp Breaded Chicken Cutlets
							
										Crisp Breaded Chicken Cutlets with Parmesan (Chicken Milanese)


							


			


								Parmesan-Crusted Chicken Cutlets


								Crispy Pan-Fried Chicken Cutlets
							
										Tonkatsu Sauce


							


			


								Best Chicken Parmesan


								Lighter Chicken Parmesan
							
										Simple Tomato Sauce


							


			


								Chicken Schnitzel
							
										Apple-Fennel Rémoulade


							


			


								Nut-Crusted Chicken Breasts with Lemon and Thyme


								Almond-Crusted Chicken Cutlets with Wilted Spinach–Orange Salad


								Pan-Seared Chicken Breasts
							
										Lemon and Chive Pan Sauce


							


			


								Cold-Start Pan-Seared Chicken Breasts with Cherry and Rosemary Pan Sauce
							
										Cherry and Rosemary Pan Sauce


							


			


								Skillet Chicken Fajitas
							
										Spicy Pickled Radishes


							


			


								Blackened Chicken


								Chicken Marsala


								Better Chicken Marsala


								Chicken Piccata


								Next-Level Chicken Piccata


								Quick Chicken Fricassee


								Chicken Francese


								Chicken Saltimbocca


								Crispy-Skinned Chicken Breasts with Vinegar-Pepper Pan Sauce


								Pan-Roasted Chicken Breasts with Sage-Vermouth Sauce


								Stovetop Roast Chicken with Lemon-Herb Sauce


								Skillet-Roasted Chicken in Lemon Sauce


								Pan-Roasted Chicken Breasts with Potatoes


								Chicken Vesuvio


								Skillet-Roasted Chicken Breasts with Garlicky Green Beans


								Skillet-Roasted Chicken Breasts with Harissa-Mint Carrots


								Stuffed Chicken Cutlets with Ham and Cheddar


								French-Style Stuffed Chicken Breasts


								Chicken Kyiv


								Chicken and Dumplings


								Lighter Chicken and Dumplings


								Skillet Chicken and Rice with Peas and Scallions


								Kare Raisu (Japanese Curry Rice with Chicken)
							
										Japanese Curry-Roux Bricks


										Fukujinzuke (Japanese Pickles for Curry)


										Japanese-Style Steamed Rice


							


			


								Arroz con Pollo (Latin-Style Chicken and Rice)


								Peruvian Arroz con Pollo
							
										Sarza Criolla


							


			


								Chicken Biryani


								Skillet Jambalaya


								Skillet Chicken, Broccoli, and Ziti


								Skillet Chicken Pot Pie with Biscuit Topping


								Cast Iron Chicken Pot Pie


								Chicken Pot Pie with Savory Crumble Topping


								Chicken Pot Pie with Spring Vegetables


								Braised Chicken with Mustard and Herbs


								Chicken Tagine
							
										Chicken Tagine with Chickpeas and Apricots


							


			


								Chicken Marbella


								Pollo en Pepitoria (Spanish Braised Chicken with Sherry and Saffron)


								Mahogany Chicken Thighs


								Braised Chicken Thighs with Fennel, Orange, and Cracked Olives
							
										Braised Chicken Thighs with Lemon, Spices, and Torn Basil


										Creamy Braised Chicken Thighs with Caraway and Dill


							


			


								Filipino Chicken Adobo


								Chicken Yassa (Senegalese Braised Chicken with Caramelized Onion and Lemon)


								Modern Coq au Vin


								Coq au Riesling


								Chicken Provençal


								Chicken with 40 Cloves of Garlic


								Poulet au Vinaigre (Chicken with Vinegar)


								Chicken Canzanese


								Tamales
							
										Red Chile Chicken Filling


							


			


								Tinga de Pollo (Shredded Chicken Tacos)
							
										Escabèche (Mexican-Style Pickled Vegetables)


										Corn Tortillas


							


			


								Chicken Enchiladas with Red Chile Sauce


								Enchiladas Verdes


								Thai Chicken Curry with Potatoes and Peanuts
							
										Thai Green Curry with Chicken, Broccoli, and Mushrooms


										Green Curry Paste


							


			


								Chicken Teriyaki


								San Bei Ji (Three-Cup Chicken)


								Orange-Flavored Chicken


								Dry Chili Chicken


								Thai-Style Chicken with Basil


								Gongbao Jiding (Sichuan Kung Pao Chicken)


								Vietnamese-Style Caramel Chicken with Broccoli


								Stir-Fried Chicken with Bok Choy and Crispy Noodle Cake


								Tandoori Chicken


								Chicken Tikka Masala


								Murgh Makhani (Indian Butter Chicken)
							
										Indian-Style Basmati Rice


							


			


								Indoor Pulled Chicken
							
										Sweet and Tangy Barbecue Sauce


							


			


								Sweet and Tangy Oven-Barbecued Chicken


								Spice-Rubbed Picnic Chicken


								Roasted Bone-In Chicken Breasts
							
										Jalapeño and Cilantro Sauce


							


			


								Oven-Roasted Chicken Thighs
							
										Roasted Garlic Salsa Verde


							


			


								Slow-Roasted Chicken Parts with Shallot-Garlic Pan Sauce


								Chicken in Mole-Poblano Sauce


								Perfect Roast Chicken


								Weeknight Roast Chicken
							
										Thyme–Sherry Vinegar Pan Sauce


							


			


								Crisp Roast Chicken


								One-Hour Broiled Chicken and Pan Sauce


								Broiled Chicken with Gravy


								Classic Roast Lemon Chicken


								Glazed Roast Chicken


								Peruvian Roast Chicken with Garlic and Lime
							
										Spicy Mayonnaise


							


			


								Roast Chicken with Couscous, Roasted Red Peppers, and Basil


								Roast Chicken with Warm Bread Salad


								Chicken Under a Brick with Herb-Roasted Potatoes


								French Chicken in a Pot


								French-Style Chicken and Stuffing in a Pot
							
										Herb Sauce


							


			


								Multicooker Chicken in a Pot with Lemon-Herb Sauce


								Best Roast Chicken with Root Vegetables


								Crisp Roast Butterflied Chicken with Rosemary and Garlic


								High-Roast Butterflied Chicken with Potatoes
							
										Mustard-Garlic Butter with Thyme


							


			


								“Stuffed” Roast Butterflied Chicken
							
										Mushroom Leek Bread Stuffing with Herbs


							


			


								Roasted Cornish Game Hens


								Easier Fried Chicken


								Crispy Fried Chicken


								Oven-Fried Chicken


								Dakgangjeong (Korean Fried Chicken Wings)


								Roasted and Glazed Chicken Wings


								Buffalo Wings


								Karaage (Japanese Fried Chicken Thighs)


								Sung Choy Bao (Chinese Chicken Lettuce Wraps)


								Buffalo Chicken Sandwiches


								Air-Fryer Spicy Fried-Chicken Sandwiches


								Easier Roast Turkey and Gravy


								Classic Roast Turkey
							
										Giblet Pan Gravy


							


			


								Roast Turkey for a Crowd
							
										Giblet Pan Gravy for a Crowd


							


			


								Roast Turkey and Gravy with Herbes de Provence and Lemon


								Roast Salted Turkey


								Roasted Brined Turkey


								Herbed Roast Turkey
							
										All-Purpose Turkey Gravy


							


			


								Old-Fashioned Stuffed Turkey
							
										Make-Ahead Turkey Gravy


							


			


								Classic Roast Stuffed Turkey
							
										Bread Stuffing with Bacon, Apples, Sage, and Caramelized Onions


							


			


								Stuffed Spatchcocked Turkey


								Crisp-Skin High-Roast Butterflied Turkey with Sausage Dressing
							
										Golden Corn Bread


							


			


								Julia Child’s Stuffed Turkey, Updated
							
										Turkey Gravy for Julia Child’s Stuffed Turkey, Updated


							


			


								Turkey and Gravy for a Crowd


								Braised Turkey


								Roast Whole Turkey Breast with Gravy


								Slow-Roasted Turkey with Gravy


								Turkey Breast en Cocotte with Pan Gravy


								Porchetta-Style Turkey Breast


								Turkey Thigh Confit with Citrus-Mustard Sauce


								Turkey Tetrazzini


								Turkey Meatloaf with Ketchup–Brown Sugar Glaze


								Italian-Style Turkey Meatballs


								Skillet Turkey Burgers
							
										Pickled Avocado


							


			


								Turkey Patty Melts
							
										Ground Turkey Mix
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								Best Old-Fashioned Burgers
							
										Classic Burger Sauce


							


			


								Smashed Burgers


								Juicy Pub-Style Burgers


								Grind-Your-Own Sirloin Burger Blend


								Mushroom-Beef Blended Burgers


								Classic Sloppy Joes


								Ground Beef Tacos
							
										Home-Fried Taco Shells


							


			


								Tacos Dorados (Crispy Ground Beef Tacos)


								Ground Beef and Cheese Enchiladas


								Cuban-Style Picadillo


								Pastelón (Puerto Rican Sweet Plantain and Picadillo Casserole)


								Keema Aloo (Garam Masala–Spiced Ground Beef with Potatoes)


								Moussaka


								Mapo Tofu (Sichuan Braised Tofu with Beef)


								Shepherd’s Pie


								Skillet Tamale Pie


								Glazed All-Beef Meatloaf


								Bacon-Wrapped Meatloaf with Brown Sugar–Ketchup Glaze


								Classic Stuffed Bell Peppers


								Cincinnati Chili


								Beef Empanadas


								Pan-Seared Steaks
							
										Red Wine Pan Sauce


										Shallot Butter Sauce


							


			


								Restaurant-Style Herb Sauce for Pan-Seared Steaks
							
										Sauce Base


							


			


								Sous Vide Perfect Seared Steaks
							
										Mustard-Fennel Pan Sauce


							


			


								Pan-Seared Strip Steaks


								Steak au Poivre with Brandied Cream Sauce


								Steak Frites


								New York Strip Steaks with Crispy Potatoes and Parsley Sauce


								Steak Diane
							
										Sauce Base for Steak Diane


							


			


								Cast-Iron Steaks with Herb Butter


								Pan-Seared Thick-Cut Strip Steaks
							
										Red Wine–Mushroom Pan Sauce


							


			


								Pan-Seared Inexpensive Steaks
							
										Mustard-Cream Pan Sauce


							


			


								Pan-Seared Filet Mignon
							
										Madeira Pan Sauce with Mustard and Anchovies


							


			


								Pepper-Crusted Filet Mignon
							
										Port-Cherry Reduction


							


			


								Pan-Seared Flank Steak with Mustard-Chive Butter


								Chicken-Fried Steaks


								Beef Satay
							
										Spicy Peanut Dipping Sauce


							


			


								Flank Steak and Arugula Sandwiches with Red Onion
							
										Garlic-Soy Mayonnaise


							


			


								Philly Cheesesteaks


								Steak Tacos
							
										Sweet and Spicy Pickled Onions


							


			


								Beef Bulgogi (Korean Marinated Beef)


								Simple Pot Roast
							
										Simple Pot Roast with Root Vegetables


							


			


								Old-Fashioned Pot Roast
							
										Old-Fashioned Pot Roast with Root Vegetables


							


			


								Pot Roast with Root Vegetables


								Beef Braised in Barolo


								Braciole


								Pressure-Cooker Pot Roast


								Easy Beef Tenderloin with Harissa Spice Rub and Cilantro-Mint Relish


								Roast Beef Tenderloin
							
										Shallot and Parsley Butter


										Chipotle and Garlic Butter with Lime and Cilantro


							


			


								Horseradish-Crusted Beef Tenderloin


								Roast Beef Tenderloin with Caramelized Onion and Mushroom Stuffing


								Beef Tenderloin with Smoky Potatoes and Persillade Relish


								Pepper-Crusted Beef Tenderloin Roast
							
										Red Wine–Orange Sauce


							


			


								Beef Wellington


								Beef en Cocotte with Mushroom Sauce


								Fennel-Coriander Top Sirloin Roast


								Beef Top Loin Roast with Potatoes


								Classic Prime Rib


								Best Prime Rib


								Sous Vide Prime Rib
							
										Mint Persillade


							


			


								Slow-Roasted Beef


								Sous Vide Rosemary–Mustard Seed Crusted Roast Beef
							
										Yogurt-Herb Sauce


							


			


								Simple Pot-au-Feu


								New England–Style Home-Corned Beef and Cabbage


								Home-Corned Beef with Vegetables


								Onion-Braised Beef Brisket


								Braised Brisket with Pomegranate, Cumin, and Cilantro


								Ropa Vieja (Cuban Braised and Shredded Beef)


								Cuban Shredded Beef


								Braised Beef Short Ribs


								Glazed Boneless Beef Short Ribs
							
										Apple–Celery Root Salad


							


			


								Slow-Cooker Beer-Braised Short Ribs


								Pub-Style Steak and Ale Pie


								Carne Deshebrada (Shredded Beef Tacos)


								Hóng Shāo Niú Ròu (Chinese Braised Beef)


								Panang Curry Beef


								Plov (Rice Pilaf with Beef and Carrots)


								Skillet Beef Stroganoff


								Steak Tips with Mushroom-Onion Gravy


								Bò Lúc Lac (Shaking Beef)
							
										Co’m Ðỏ (Vietnamese Red Rice)


							


			


								Stir-Fried Cumin Beef


								Stir-Fried Beef and Gai Lan


								Stir-Fried Beef and Broccoli with Oyster Sauce


								Beef Stir-Fry with Bell Peppers and Black Pepper Sauce


								Jamaican Pepper Steak


								Teriyaki Stir-Fried Beef with Green Beans and Shiitakes


								Stir-Fried Thai-Style Beef with Chiles and Shallots


								Crispy Orange Beef


								Braised Oxtails with White Beans, Tomatoes, and Aleppo Pepper


								Osso Buco


								Sautéed Pork Cutlets with Mustard-Cider Sauce


								Pork Schnitzel (Breaded Pork Cutlets)


								Crispy Pan-Fried Pork Chops


								Pan-Seared Thick-Cut Boneless Pork Chops
							
										Roasted Red Papper–Vinegar Sauce


							


			


								Sous Vide Boneless Thick-Cut Pork Chops
							
										Red Pepper and Almond Relish


							


			


								Pan-Seared Thick-Cut Pork Chops
							
										Garlic and Thyme Sauce


							


			


								Pan-Seared Thick-Cut, Bone-In Pork Chops
							
										Maple Agrodolce


							


			


								Cider-Glazed Pork Chops


								Mustardy Apple Butter–Glazed Pork Chops


								Deviled Pork Chops


								Crunchy Baked Pork Chops


								Tonkatsu (Japanese Fried Pork Chops)


								Zha Paigu (Taiwanese Fried Pork Chops)
							
										Lu Dan (Braised Eggs)


							


			


								Skillet-Barbecued Pork Chops


								Red Wine–Braised Pork Chops


								Smothered Pork Chops


								French-Style Pork Chops with Apples and Calvados


								Pork Chops with Vinegar and Sweet Peppers


								Oven-Roasted Pork Chops
							
										Lemon-Caper Sauce


							


			


								Stuffed Pork Chops
							
										Quick All-Purpose Gravy


							


			


								Thick-Cut Pork Tenderloin Medallions
							
										Apple Cider Sauce


							


			


								Perfect Pan-Seared Pork Tenderloin Steaks
							
										Scallion-Ginger Relish


							


			


								Pan-Seared Oven-Roasted Pork Tenderloin
							
										Dried Cherry–Port Sauce with Onions and Marmalade


							


			


								Maple-Glazed Pork Tenderloin


								Broiled Pork Tenderloin
							
										Mustard–Crème Fraîche Sauce


										Sun-Dried Tomato and Basil Salsa


							


			


								Stir-Fried Pork, Eggplant, and Onion with Garlic and Black Pepper


								Sichuan Stir-Fried Pork in Garlic Sauce


								Khua Kling (Southern Thai Pork Stir-Fry)


								Mu Shu Pork


								Thai Pork Lettuce Wraps


								Maple-Glazed Pork Roast


								Herb-Crusted Pork Roast


								Garlic-Studded Roast Pork Loin
							
										Mustard-Shallot Sauce with Thyme


							


			


								French-Style Pot-Roasted Pork Loin


								Spice-Rubbed Pork Roast en Cocotte with Caramelized Onions


								Milk-Braised Pork Loin


								Slow-Cooker Pork Loin with Cranberries and Orange


								Arista (Tuscan-Style Roast Pork with Garlic and Rosemary)


								Porchetta


								Slow-Roasted Bone-In Pork Rib Roast
							
										Port Wine–Cherry Sauce


							


			


								Slow-Roasted Pork Shoulder with Peach Sauce


								Indoor Pulled Pork with Sweet and Tangy Barbecue Sauce
							
										Lexington Vinegar Barbecue Sauce


										South Carolina Mustard Barbecue Sauce


							


			


								Spicy Mexican Shredded Pork Tostadas


								Carnitas (Mexican Pulled Pork)


								Carne Adovada (Braised New Mexico–Style Pork in Red Chile Sauce)


								Goan Pork Vindaloo


								Chinese Barbecued Pork


								Chinese-Style Barbecued Spareribs


								Oven-Barbecued Spareribs
							
										Quick Barbecue Sauce


							


			


								Fried Brown Rice with Pork and Shrimp


								Crispy Slow-Roasted Pork Belly
							
										Spicy Mustard Sauce


							


			


								Gua Bao (Taiwanese Steamed Buns with Braised Pork Belly)


								Simplified Cassoulet with Pork and Kielbasa


								Italian Sausage with Grapes and Balsamic Vinegar


								Bangers with Onion Gravy


								Chorizo and Potato Tacos


								Chiles en Nogada


								Shizi Tou (Lion’s Head Meatballs)


								Quick Taiwanese Pork Rice


								Roast Fresh Ham
							
										Coca-Cola Glaze with Lime and Jalapeño


							


			


								Glazed Spiral-Sliced Ham
							
										Maple-Orange Glaze


							


			


								Spiral-Sliced Ham with Cider-Vinegar Caramel


								Kimchi Bokkeumbap (Kimchi Fried Rice)


								Cuban-Style Black Beans and Rice


								Red Beans and Rice


								Paniscia (Red Wine Risotto with Beans)


								Tartiflette (French Potato and Cheese Gratin)


								Roast Rack of Lamb with Roasted Red Pepper Relish
							
										Roast Rack of Lamb with Sweet Mint–Almond Relish


							


			


								Roast Butterflied Leg of Lamb with Coriander, Cumin, and Mustard Seeds


								Roast Boneless Leg of Lamb with Garlic, Herb, and Bread-Crumb Crust


								Braised Lamb Shanks with Red Wine and Herbes de Provence


								Lamb Barbacoa


								Indian Curry


								Kousa Mihsi (Lebanese Stuffed Squash)


					


			


						Chapter 8: Seafood
					
								Pan-Seared Brined Salmon
							
										Mango-Mint Salsa


							


			


								Saumon aux Lentilles (Pan-Seared Salmon with Braised Lentilles du Puy)


								Pan-Seared Salmon Steaks
							
										Tarragon Chimichurri


							


			


								Glazed Salmon
							
										Soy-Mustard Glaze


							


			


								Double-Glazed Salmon with Lemon and Thyme


								Sesame-Crusted Salmon with Lemon and Ginger


								Miso-Marinated Salmon


								Tandoori Salmon


								Broiled Salmon with Mustard and Crisp Dilled Crust


								Oven-Roasted Salmon
							
										Tangerine and Ginger Relish


							


			


								Roasted Whole Side of Salmon
							
										Arugula and Almond Pesto


							


			


								Herb-Crusted Salmon


								Brown Rice Bowls with Vegetables and Salmon


								Fresh Salmon Burgers with Sriracha Mayonnaise


								Easy Salmon Cakes


								Crispy Salmon Cakes with Smoked Salmon, Capers, and Dill for Two


								Poached Salmon with Herb and Caper Vinaigrette


								Pesce all’Acqua Pazza (Southern Italian–Style Poached Fish)


								Poached Fish Fillets with Sherry-Tomato Vinaigrette


								Butter-Basted Fish Fillets with Garlic and Thyme


								Fish Meunière with Browned Butter and Lemon


								Skillet-Roasted Fish Fillets


								Moroccan Fish Tagine


								Oven-Steamed Fish with Scallions and Ginger


								Cod Baked in Foil with Leeks and Carrots


								Pan-Roasted Halibut Steaks
							
										Chipotle-Garlic Butter with Lime and Cilantro


							


			


								Braised Halibut with Leeks and Mustard


								Halibut à la Nage with Parsnips and Tarragon


								Braised Monkfish with Saffron and Cured Olives


								Pan-Seared Halibut with Wilted Bitter Salad


								Pan-Roasted Cod with Green Olive, Almond, and Orange Relish


								Red Snapper Ceviche with Radishes and Orange


								Baked Sole Fillets with Herbs and Bread Crumbs


								Pan-Seared Swordfish Steaks
							
										Caper-Currant Relish


							


			


								Sautéed Tilapia with Chive-Lemon Miso Butter
							
										Cilantro Chimichurri


							


			


								Pan-Seared Sesame-Crusted Tuna Steaks
							
										Ginger-Soy Sauce with Scallions


							


			


								Crunchy Oven-Fried Fish
							
										Sweet and Tangy Tartar Sauce


							


			


								Crispy Fish Sandwiches


								Fried Whole Branzino with Cheesy Grits


								Fish and Chips


								Pan-Seared Scallops
							
										Lemon Browned Butter Sauce


							


			


								Pan-Seared Scallops with Wilted Spinach, Watercress, and Orange Salad


								Pan-Seared Shrimp
							
										Pan-Seared Shrimp with Garlic-Lemon Butter


							


			


								Pan-Seared Shrimp with Peanuts, Black Pepper, and Lime


								Garlicky Shrimp with Bread Crumbs


								Garlicky Roasted Shrimp with Parsley and Anise


								Garlicky Broiled Shrimp
							
										Smoky, Spiced Broiled Shrimp


							


			


								Crispy Salt and Pepper Shrimp


								Kung Pao Shrimp


								Shrimp Tempura
							
										Scallion Dipping Sauce


							


			


								Stir-Fried Shrimp with Snow Peas and Red Bell Pepper in Hot and Sour Sauce


								Spanish-Style Garlic Shrimp


								Greek-Style Shrimp with Tomatoes and Feta


								Tacos Gobernador


								Simple Shrimp Scampi


								Shrimp Scampi


								Shrimp Risotto


								Pad Thai


								Shrimp Pad Thai


								Nasi Goreng (Indonesian-Style Fried Rice)
							
										Faux Leftover Rice


							


			


								Fried Rice with Shrimp, Pork, and Shiitakes


								Bánh Xèo (Sizzling Vietnamese Crepes)
							
										Do Chua (Daikon-Carrot Pickle)


							


			


								Best Crab Cakes


								Maryland Crab Cakes—Pan-Fried Crab Cakes with Old Bay Seasoning
							
										Creamy Chipotle Chile Sauce


							


			


								Crab Towers with Avocado and Gazpacho Salsas


								New England Lobster Roll
							
										Boiled Lobster


							


			


								Flambéed Pan-Roasted Lobster


								Oven-Steamed Mussels


								Paella


								Indoor Clambake


								Fisherman’s Pie
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								Best Vegetarian Chili


								Mushroom Bourguignon


								Chana Masala


								Espinacas con Garbanzos (Andalusian Spinach and Chickpeas)


								Mujaddara (Rice and Lentils with Crispy Onions)
							
										Crispy Onions


							


			


								Palak Dal (Spinach Dal with Cumin and Mustard Seeds)


								Red Lentil Kibbeh
							
										Harissa


							


			


								Vospov Kofte (Red Lentil Kofte)


								Falafel


								Vegetable Bibimbap with Nurungji


								Paella de Verduras (Cauliflower and Bean Paella)


								Saag Paneer (Indian-Style Spinach with Fresh Cheese)


								Indian-Style Curry with Potatoes, Cauliflower, Peas, and Chickpeas
							
										Onion Relish


										Cilantro-Mint Chutney


							


			


								Stir-Fried Portobellos with Ginger-Oyster Sauce


								Stir-Fried Tofu, Snow Peas, and Red Onion in Hot and Sour Sauce


								Cheese Soufflé


								Make-Ahead Cheese Soufflés
							
										Pickled Mustard Seeds


							


			


								White Bean and Mushroom Gratin


								Rajas Poblanas con Crema (Charred Poblano Strips with Cream)


								Roasted Poblano and Black Bean Enchiladas


								Eggplant Parmesan


								Eggplant Involtini


								Silky Roasted Eggplant with Tomato and Feta


								Alu Parathas (Punjabi Potato-Stuffed Griddle Breads)
							
										Tamatya-Kandyachi Koshimbir (Tomato-Onion Salad)


							


			


								Spanakopita (Greek Spinach and Feta Pie)


								Tomato and Mozzarella Tart


								Upside-Down Tomato Tart


								Mushroom and Leek Galette with Gorgonzola


								Tourte aux Pommes de Terre (French Potato Pie)


								Summer Vegetable Gratin


								Walkaway Ratatouille


								Classic Grilled Cheese Sandwiches


								Grown-Up Grilled Cheese Sandwiches with Cheddar and Shallot
							
										Grown-Up Grilled Cheese Sandwiches with Gruyère and Chives


							


			


								Quesadillas
							
										Corn and Black Bean Quesadillas with Pepper Jack Cheese


							


			


								Pupusas
							
										Quick Salsa


										Curtido


							


			


								Vegan Baja-Style Cauliflower Tacos
							
										Vegan Cilantro Sauce


							


			


								Ultimate Veggie Burgers


								Black Bean Burgers
							
										Chipotle Mayonnaise


							


			


								Vegan Pinto Bean–Beet Burgers
							
										Vegan Pub-Style Burger Sauce
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								Grilled Hamburgers
							
										Grilled Cheeseburgers


							


			


								Tender, Juicy Grilled Burgers
							
										Grilled Scallion Topping


							


			


								Grilled Well-Done Hamburgers
							
										Well-Done Bacon Cheeseburgers


							


			


								Grilled Flank Steak
							
										Montreal Steak Butter


							


			


								Grilled Marinated Flank Steak
							
										Garlic-Shallot-Rosemary Wet Paste Marinade


							


			


								Grilled Stuffed Flank Steak


								Steak Fajitas


								Tacos al Carbón (Grilled Flank Steak Tacos)


								Negimaki (Japanese Grilled Steak and Scallion Rolls)


								Thai Grilled-Beef Salad


								Grilled Sirloin Steak Tips
							
										Garlic and Herb Marinade


							


			


								Grilled Strip or Rib-Eye Steaks
							
										Classic Steak Sauce


							


			


								Ultimate Charcoal-Grilled Steaks


								Grilled Steak with New Mexican Chile Rub


								Grilled Argentine Steaks with Chimichurri


								Carne Asada (Mexican-Style Grilled Steak)
							
										Simple Refried Beans


										Red Chile Salsa


										Folded Enchiladas


							


			


								Grilled Mojo-Marinated Skirt Steak


								Grilled-Roasted Beef Short Ribs
							
										Mustard Glaze


							


			


								Grilled Boneless Beef Short Ribs
							
										Preserved Lemon–Almond Sauce


							


			


								Inexpensive Grill-Roasted Beef with Garlic and Rosemary


								Grill-Roasted Beef Tenderloin
							
										Chermoula Sauce


							


			


								Grill-Roasted Beef Tenderloin for a Crowd
							
										Salsa Verde


							


			


								Grill-Smoked Herb-Rubbed Flat-Iron Steaks


								Barbecued Whole Beef Brisket with Spicy Chili Rub
							
										Barbecued Half Beef Brisket with Spicy Chili Rub


							


			


								Texas-Style Barbecued Beef Ribs


								Grilled Beef Kebabs with Lemon and Rosemary Marinade


								Grilled Beef Satay
							
										Peanut Sauce


							


			


								Easy Grilled Boneless Pork Chops
							
										Onion, Olive, and Caper Relish


							


			


								Grilled Pork Chops
							
										Basic Spice Rub for Pork Chops


							


			


								Grill-Smoked Pork Chops


								Garlic-Lime Grilled Pork Tenderloin Steaks


								Grilled Glazed Pork Tenderloin Roast
							
										Miso Glaze


							


			


								Grilled Pork Tenderloin with Grilled Pineapple–Red Onion Salsa


								Grilled Stuffed Pork Tenderloin
							
										Olive and Sun-Dried Tomato Stuffing


							


			


								Grilled Pork Loin with Apple-Cranberry Filling


								Grill-Roasted Pork Loin


								Smoked Pork Loin with Dried Fruit Chutney


								Grill-Roasted Bone-in Pork Roast
							
										Orange Salsa with Cuban Flavors


							


			


								Grilled Pork Kebabs with Hoisin Glaze


								Pinchos Morunos (Spanish Grilled Pork Kebabs)


								Tacos al Pastor (Spicy Pork Tacos)


								Sous Vide Cochinita Pibil


								Barbecued Pulled Pork
							
										Dry Rub for Barbecue


										Eastern North Carolina Barbecue Sauce


							


			


								Smoky Pulled Pork on a Gas Grill


								Rosticciana (Tuscan Grilled Pork Ribs)
							
										Grilled Radicchio


							


			


								Sweet and Tangy Grilled Country-Style Pork Ribs


								Kansas City Sticky Ribs


								Memphis-Style Barbecued Spareribs
							
										Spice Rub


							


			


								Barbecued Baby Back Ribs


								Grilled Glazed Baby Back Ribs
							
										Lime Glaze


							


			


								Bún Chả


								Grilled Lamb Kebabs
							
										Rosemary-Mint Marinade


							


			


								Grilled Lamb Kofte
							
										Grilled Beef Kofte


							


			


								Grilled Arayas (Grilled Lamb-Stuffed Pita with Yogurt Sauce)


								Grilled Rack of Lamb


								Grilled Boneless, Skinless Chicken Breasts
							
										Red Pepper–Almond Sauce


							


			


								Grilled Glazed Boneless, Skinless Chicken Breasts
							
										Spicy Hoisin Glaze


							


			


								Grilled Glazed Bone-In Chicken Breasts
							
										Orange-Chipotle Glaze


							


			


								Thai-Style Grilled Chicken with Spicy Sweet-and-Sour Dipping Sauce


								Grilled Stuffed Chicken Breasts with Prosciutto and Fontina


								Grilled Chicken Fajitas


								Best Grilled Chicken Thighs
							
										Mustard-Tarragon Paste


							


			


								Grilled Chicken Satay


								Grilled Spice-Rubbed Chicken Drumsticks
							
										Barbecue Spice Rub


							


			


								Grilled Chicken with Adobo and Sazón


								Peri Peri Grilled Chicken


								Jerk Chicken


								Smoked Chicken


								Sweet and Tangy Barbecued Chicken


								Barbecued Pulled Chicken
							
										Barbecued Pulled Chicken for a Crowd


							


			


								Charcoal-Grilled Barbecued Chicken Kebabs


								Grilled Chicken Souvlaki


								Grilled Lemon Chicken with Rosemary


								Grill-Roasted Whole Chicken


								Pollo a la Brasa (Peruvian Grill-Roasted Chicken)
							
										Ají Verde (Peruvian Green Chile Sauce)


										Ají Amarillo (Peruvian Yellow Chile Sauce)


							


			


								Grill-Roasted Beer Can Chicken
							
										Spice Rub


							


			


								Italian-Style Grilled Chicken


								Grill-Roasted Cornish Game Hens
							
										Barbecue Glaze


							


			


								Gai Yang (Thai Grilled Cornish Game Hens with Chili Dipping Sauce)


								Juicy Grilled Turkey Burgers
							
										Malt Vinegar–Molasses Burger Sauce


							


			


								Simple Grill-Roasted Turkey
							
										Gravy for Simple Grill-Roasted Turkey


										Cranberry Chutney with Apple and Crystallized Ginger


							


			


								Grill-Roasted Turkey


								Grill-Roasted Boneless Turkey Breast


								Grilled Salmon Fillets
							
										Almond Vinaigrette


							


			


								Sweet and Saucy Grilled Salmon with Lime-Jalapeño Glaze


								Barbecued Salmon


								Grill-Smoked Salmon
							
										“Smoked Salmon Platter” Sauce


							


			


								Grilled Tuna Steaks with Vinaigrette


								Grilled Blackened Red Snapper
							
										Rémoulade


							


			


								Grilled Whole Trout with Marjoram and Lemon


								Grilled Fish Tacos


								Grilled Scallops
							
										Chile-Lime Vinaigrette


							


			


								Grilled Scallops with Fennel and Orange Salad for Two


								Grilled Bacon-Wrapped Scallops


								Grilled Shrimp Skewers
							
										Chermoula Sauce for Shrimp Skewers


							


			


								Grilled Shrimp and Vegetable Kebabs


								Grilled Swordfish Skewers with Tomato-Scallion Caponata


								Grilled Southern Shrimp Burgers
							
										Chipotle Chile Mayonnaise


							


			


								Paella on the Grill


								New England Clambake


								Grilled Cauliflower
							
										Pistachio Dukkah


										Almond, Raisin, and Caper Relish


										Za’atar


							


			


								Grilled Corn with Flavored Butter
							
										Basil and Lemon Butter


							


			


								Mexican-Style Grilled Corn


								Grilled Baba Ghanoush


								Grilled Potatoes with Garlic and Rosemary


								Grilled Tomatoes


								Mechouia (Tunisian-Style Grilled Vegetables)


								Grilled Vegetable Platter


								Grilled Halloumi Wraps


								Grilled Fresh Corn Cornbread with Charred Jalapeños and Cheddar


								Grilled Tomato and Cheese Pizza
							
										Spicy Garlic Oil


							


			


								Ultimate Grilled Pizza
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								Carciofi alla Giudia (Roman Jewish Fried Artichokes)


								Broiled Asparagus


								Pan-Roasted Asparagus
							
										Pan-Roasted Asparagus with Toasted Garlic and Parmesan


							


			


								Stir-Fried Asparagus with Shiitake Mushrooms


								Buttery Spring Vegetables


								Beets with Lemon and Almonds


								Roasted Broccoli


								Skillet-Roasted Broccoli
							
										Smoky Sunflower Seed Topping


							


			


								Roasted Brussels Sprouts


								Skillet-Roasted Brussels Sprouts with Lemon and Pecorino Romano
							
										Skillet-Roasted Brussels Sprouts with Maple Syrup and Smoked Almonds


										Skillet-Roasted Brussels Sprouts with Chile, Peanuts, and Mint


							


			


								Roasted Carrots


								Glazed Carrots


								Slow-Cooked Whole Carrots
							
										Pine Nut Relish


							


			


								Modern Cauliflower Gratin


								Braised Collard Greens


								Boiled Corn
							
										Chili-Lime Salt


							


			


								Corn Risotto


								Corn Fritters
							
										Maple-Chipotle Mayonnaise


										Red Pepper Mayonnaise


							


			


								Southern Corn Fritters


								Braised Eggplant with Paprika, Coriander, and Yogurt


								Roasted Fennel
							
										Orange-Honey Dressing


							


			


								Blanched Green Beans


								Green Beans Amandine


								Skillet-Charred Green Beans with Crispy Bread Crumb Topping


								Roasted Green Beans
							
										Roasted Green Beans with Red Onion and Walnuts


							


			


								Classic Green Bean Casserole


								Quick Green Bean “Casserole”


								Ultimate Green Bean Casserole


								Quick-Cooked Tough Greens


								Braised Greens with Bacon and Onion


								Sautéed Mushrooms with Red Wine and Rosemary


								Roasted Mushrooms with Parmesan and Pine Nuts


								Mushroom Risotto


								Suan La Bai Cai (Sour and Hot Napa Cabbage)


								Roasted Okra


								Beer-Battered Onion Rings with Jalapeño Dipping Sauce


								Oven-Fried Onion Rings


								Plátanos Maduros (Fried Sweet Plantains)


								Classic French Fries


								Easier French Fries


								Steak Fries


								Thick-Cut Oven Fries


								Thick-Cut Sweet Potato Fries
							
										Spicy Fry Sauce


							


			


								Air Fryer Parmesan, Rosemary, and Black Pepper French Fries


								Crispy Potato Latkes


								Potato Roesti
							
										Family-Size Potato Roesti


							


			


								Patatas Panaderas (Spanish Potatoes with Olive Oil and Wine)


								Patatas Bravas


								Simplified Potato Galette


								Pommes Anna


								Potatoes Lyonnaise


								Best Baked Potatoes
							
										Herbed Goat Cheese Topping


							


			


								Salt-Baked Potatoes with Roasted Garlic and Rosemary Butter


								Twice-Baked Potatoes


								Smashed Potatoes


								Crispy Smashed Potatoes


								Classic Mashed Potatoes


								Make-Ahead Mashed Potatoes


								Fastest, Easiest Mashed Potatoes


								Garlic and Olive Oil Mashed Potatoes


								Mashed Potatoes with Blue Cheese and Port-Caramelized Onions


								Creamy Mashed Potatoes


								Fluffy Mashed Potatoes


								Buttermilk Mashed Potatoes


								Aligot (French Mashed Potatoes with Garlic and Cheese)


								Duchess Potato Casserole


								Potato Casserole with Bacon and Caramelized Onion


								Mashed Potatoes and Root Vegetables


								Perfect Roasted Root Vegetables


								Root Vegetable Gratin


								Duck Fat–Roasted Potatoes


								Crispy Roasted Potatoes


								Roasted Fingerling Potatoes with Mixed Herbs


								Skillet-Roasted Potatoes


								Braised Red Potatoes with Lemon and Chives


								Boiled Potatoes with Black Olive Tapenade
							
										Black Olive Tapenade


							


			


								Scalloped Potatoes


								Crunchy Kettle Potato Chips
							
										Buttermilk and Chive Topping


										Salt and Vinegar Topping


										Smoky Barbecue Topping


							


			


								Mashed Sweet Potatoes


								Candied Sweet Potato Casserole


								Roasted Radishes with Yogurt-Tahini Sauce


								Sautéed Garlic-Lemon Spinach


								Sautéed Baby Spinach with Almonds and Golden Raisins


								Roasted Butternut Squash with Browned Butter and Hazelnuts


								Butternut Squash Risotto


								Quick Roasted Acorn Squash with Brown Sugar


								Best Summer Tomato Gratin


								Briam


								Simple Sautéed Swiss Chard


								Swiss Chard and Kale Gratin


								Fried Yuca


								Broiled Smashed Zucchini with Herbed Sour Cream


								Succotash with Butter Beans, Corn, and Red Pepper


								New England Baked Beans


								Boston Baked Beans


								Drunken Beans


								Fava Beans with Artichokes, Asparagus, and Peas


								Simple Rice Pilaf


								Wild Rice Pilaf with Pecans and Dried Cranberries


								Rice and Pasta Pilaf


								Chelow ba Tahdig (Persian-Style Rice with Golden Crust)


								Mexican Rice


								Almost Hands-Free Risotto with Parmesan and Herbs


								Parmesan Farrotto


								Quinoa Pilaf with Herbs and Lemon
							
										Quinoa Pilaf with Chipotle, Queso Fresco, and Peanuts


							


			


								Basic Polenta


								Creamy Parmesan Polenta


								Simple Couscous
							
										Couscous with Shallots, Garlic, and Almonds


							


			


								Simple Pearl Couscous
							
										Pearl Couscous with Lemon, Mint, Peas, Feta, and Pickled Shallots


							


			


								Rustic Bread Stuffing with Cranberries and Walnuts


								Baked Bread Stuffing with Sausage, Dried Cherries, and Pecans


								Simple Applesauce


								Classic Cranberry Sauce


								Bread-and-Butter Pickles
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								Easiest-Ever Biscuits


								Best Drop Biscuits


								Cream Biscuits


								Ultimate Flaky Buttermilk Biscuits


								Popovers


								Pão de Queijo (Brazilian Cheese Bread)


								Quick Cheese Bread
							
										Quick Cheese Bread with Bacon, Onion, and Gruyère


							


			


								Classic American Garlic Bread


								Really Good Garlic Bread


								Cheesy Garlic Bread


								Classic Irish Soda Bread


								Irish Brown Soda Bread


								Boston Brown Bread


								All-Purpose Cornbread


								Southern-Style Cornbread


								Fresh Corn Cornbread


								Banana Muffins with Coconut and Macadamia


								Best Blueberry Muffins


								From-the-Freezer Blueberry-Cinnamon Muffins


								Better Bran Muffins


								Corn Muffins
							
										Corn and Apricot Muffins with Orange Essence


							


			


								Savory Corn Muffins


								Cranberry-Pecan Muffins


								Oatmeal Muffins


								Best Banana Bread


								Ultimate Banana Bread


								Pumpkin Bread


								Zucchini Bread


								Cream Scones


								Blueberry Scones


								Oatmeal Scones
							
										Glazed Maple-Pecan Oatmeal Scones


							


			


								British-Style Currant Scones


								Quick Cinnamon Buns with Buttermilk Icing


								Blueberry Boy Bait


								New York–Style Crumb Cake


								Coffee Cake with Pecan-Cinnamon Streusel


								Sour Cream Coffee Cake with Brown Sugar–Pecan Streusel


								Cream Cheese Coffee Cake


								Make-Way-Ahead Dinner Rolls


								Fluffy Dinner Rolls


								Rustic Dinner Rolls


								Oatmeal Dinner Rolls


								Potato Burger Buns
							
										Potato Dinner Rolls


							


			


								Almost No-Knead Bread


								Almost No-Knead Sourdough Bread
							
										Sourdough Starter


							


			


								Rustic Country Bread


								Pane Francese


								Ciabatta


								Authentic Baguettes at Home


								Fougasse
							
										Fougasse with Bacon and Gruyère


										Olive Fougasse


							


			


								Rosemary Focaccia


								Piadine (Italian Flatbreads)


								Homemade Naan


								Pita Bread


								Za’atar Finger Bread


								Easy Sandwich Bread


								Whole-Wheat Sandwich Bread


								Multigrain Bread


								Deli Rye Bread


								Cinnamon Swirl Bread


								No-Knead Brioche


								Challah


								Stollen


								Breton Kouign Amann


								Croissants


								Kanelbullar (Swedish Cinnamon Buns)


								Ultimate Sticky Buns


								Sticky Buns with Pecans


								Yeasted Doughnuts
							
										Chocolate Frosting


										Raspberry Frosting


							


			


								New York Bagels
							
										Bagel Toppings


							


			


								Laugenbrezeln (German Lye Pretzels)


								One-Hour Pizza


								Thin-Crust Pizza


								Thin-Crust Whole-Wheat Pizza with Garlic Oil, Three Cheeses, and Basil


								Pizza al Taglio with Arugula and Fresh Mozzarella


								Pissaladière (Provençal Pizza)


								Lahmajun (Armenian Flatbread)
							
										Cucumber-Tomato Salad


							


			


								Deep-Dish Pizza


								Chicago-Style Deep Dish Pizza


								Thick-Crust Sicilian-Style Pizza


								Cast-Iron Pan Pizza


								Pepperoni Pan Pizza


								Pizza Bianca


								The Best Gluten-Free Pizza
							
										The America’s Test Kitchen All-Purpose Gluten-Free Flour Blend


							


			


					


			


						Chapter 13: Cookies and Bars
					
								Perfect Chocolate Chip Cookies


								Crispy Chocolate Chip Cookies


								Thick and Chewy Chocolate Chip Cookies


								Gluten-Free Chocolate Chip Cookies


								Chocolate Chip Cookie Ice Cream Sandwiches


								Classic Chewy Oatmeal Cookies


								Big and Chewy Oatmeal-Raisin Cookies
							
										Big and Chewy Oatmeal-Date Cookies


							


			


								Chocolate-Chunk Oatmeal Cookies with Pecans and Dried Cherries


								Thin and Crispy Oatmeal Cookies


								Chewy Sugar Cookies


								Brown Sugar Cookies


								Easy Holiday Sugar Cookies


								Spritz Cookies


								Snickerdoodles


								Molasses Spice Cookies
							
										Molasses Spice Cookies with Dark Rum Glaze


							


			


								Speculoos (Belgian Spice Cookies)


								Gingersnaps


								Chocolate Cookies


								Thick and Chewy Double-Chocolate Cookies


								Chocolate Crinkle Cookies


								Peanut Butter Cookies


								Chewy Peanut Butter Cookies


								Peanut Butter Sandwich Cookies


								Florentine Lace Cookies


								Best Shortbread


								Sablés (French Butter Cookies)
							
										Chocolate Sablés


										Black and White Spiral Cookies


										Chocolate Sandwich Cookies


										Vanilla Pretzel Cookies


							


			


								Holiday Rolled Cookies


								Almond Biscotti


								Pistachio-Spice Biscotti


								Madeleines


								Raspberry Diagonals
							
										Apricot-Cardamom Diagonals


										Blackberry-Cinnamon Diagonals


							


			


								Ma’amoul


								Macarons with Raspberry Buttercream


								Baci di Dama (Italian Hazelnut Cookies)


								Alfajores de Maicena (Buttery Cornstarch Cookies Filled with Dulce de Leche)
							
										Dulce de Leche


							


			


								Crescent-Shaped Rugelach with Raisin-Walnut Filling


								Pecan or Walnut Crescent Cookies
							
										Almond or Hazelnut Crescent Cookies


							


			


								Triple-Coconut Macaroons
							
										Chocolate-Dipped Triple-Coconut Macaroons


							


			


								Classic Meringue Cookies
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