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Foreword

By Aglaia Kremezi
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About twenty years ago on a warm fall day, José stepped out of a ferry as I waited at the port to meet him. “I am Spanish, but I look like an American,” he had told me on the phone, and he was right. His tall, imposing figure was difficult to miss among the few locals arriving midweek, long after the rush of the tourist season. He flew to Athens thinking I was in the city but did not hesitate a minute when I told him I was on the island of Kea and he needed to drive south for an hour and a half to the port of Lavrion, then take the ferry if he wanted to see me. Mark Furstenberg, the legendary D.C. baker, our mutual friend, told him that I was the person to introduce him to Greek cooking.

We clicked from the very moment we met. I immediately realized that he was incredibly eager to absorb new experiences, his mind constantly rushing, thinking, and processing as he tasted the plethora of foods. I am sure he was dreaming of variations and ways to tweak the dishes he had tried in Lebanon and Istanbul, even before coming to Greece. First he visited Thessaloniki, the country’s undisputed food capital, and had the great fortune to be guided by Yiannis Boutaris, the renowned fourth-generation wine producer. Founder of Kir-Yianni wines, Boutaris is a rare visionary with vast knowledge of the multiethnic culinary traditions of Northern Greece, and the one who started and inspired the renaissance of Greek wines in the 1980s. In Thessaloniki, José tasted amazing meze—I use the word “meze,” as we do in Greece, in America it’s commonly spelled mezze—the little dishes of hot and cold foods shared around a table. There were different versions of saganaki, like the classic garides saganaki (shrimp saganaki), and a variety of htipiti (whipped feta and roasted pepper spread), along with lots of other memorable dishes.

As we sat at a tavern on the port, he showed me on his iPhone—the first such device I saw—vibrant photos of the beautiful meze plates he had created; I was truly amazed!

I don’t remember what we ate at the various restaurants we visited, but I am sure we had kolokythokeftedes (zucchini fritters). I think we had taramosalata somewhere because we had a long discussion about the ubiquitous spread he kept trying in various Greek taverns all over the world; he didn’t limit his experiences to Greece or Turkey but felt that he had to also try the meze served in England, in Turkish restaurants in Germany, and Greek taverns in Astoria, in Queens, New York, where expats have transported their traditional dishes.
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After the success of Jaleo, his first Spanish tapas restaurant, in Washington, D.C., it seems to me only natural that José chose to look east, toward Greece, Cyprus, Turkey, and Lebanon, for inspiration as he created Zaytinya, his second venture.

But it was a tall order, as the mostly frugal, ingredient-based cooking of our region is not easily interpreted in restaurant kitchens and is badly abused in most cases. Traditionally, it is practiced in the home by women who learned the often-intricate dishes from their mothers and grandmothers. It entails iconic preparations like the stuffing of grape leaves to make dolmades, the meticulous shaping of tiny mantı—a kind of Turkish “tortellini”—or the rolling of paper-thin phyllo, which needs special training even for experienced cooks and bakers. But José was up to the challenge. I emphatically told him that he absolutely needed to make phyllo in the kitchen in order to serve perfectly flaky spanakopita, kleftiko, and other sweet and savory pies, and also that to serve perfect pita, the region’s iconic flatbread, which accompanies spreads and other meze, the dough and baking had to be done on the spot, so that the pita would arrive at the table warm and irresistibly crunchy. That same dough is the base for several kinds of enticing, light, and spicy pide—the Turkish boat-shaped “pizza.”

Although José didn’t aspire to offer authentic, traditional Eastern Mediterranean meze, he absolutely wanted to keep the core of the various foods he chose to serve, creating his own brilliant dishes inspired by the region’s cuisines. He mostly wanted to continue the joy of sharing small plates of food around a table, much like the tapas that had been served in Jaleo for years. His efforts did not go unnoticed. Not long after opening, Zaytinya became a nominee for the 2003 James Beard Award’s Best New Restaurant, and José would go home with that year’s award for Best Chef: Mid-Atlantic for Jaleo, the first of many James Beard Foundation awards.

[image: image]

[image: image]

[image: image]

[image: image]

Bringing a variety of small plates to the table for guests to accompany their wine is an ancient tradition, as this passage from the comedy Centaur by Lynceus, written in the fourth or third century BC, explained:





“…the cook sets before you a large tray on which are five small plates. One of these holds garlic, another a pair of sea-urchins, another a sweet wine sop, another ten cockles, the last a small piece of sturgeon. While I’m eating this, another is eating that; and while he is eating that, I have made away with this. What I want, good sir, is both the one and the other, but my wish is impossible. For I have neither five mouths nor five hands…”






The scene describes the frustration slow eaters like me may feel when they fail to taste all the different meze; obviously an age-old problem!

In Zaytinya’s kitchen, all the painstaking Eastern Mediterranean preparations are done every day following the old home traditions, and every dish is made from scratch, with the best seasonal ingredients, and this long before the notion became almost cliché.

Over the years, as Zaytinya’s “Greek grandmother,” I have had the privilege to work often with the wonderful kitchen team, led by concept chef Michael Costa (above). He is one of the rare people I know so obsessively dedicated to making everything as it should be, never cutting corners, on the contrary insisting, for example, that fresh chickpeas are used in the spring for the special green hommus, although it is such a pain to peel the tiny pods. He makes sure that everything that comes out of the kitchen is absolutely as it should be, as José originally imagined it.
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Chef Costa, whom I am proud to consider my friend, crossed the Atlantic and came to my rescue when I undertook the challenge of preparing a Greek dinner for 280 participants of the Oxford Food Symposium in 2019. These were not ordinary diners, but well-known authors and scholars, all with deep knowledge and experience in food. Working with him in the large college kitchen, designed to serve meals to a dining hall of students, was an unforgettable experience. The symposium participants, Claudia Roden, Harold McGee, and David Tanis among them, were thrilled with the dishes we served.

Zaytinya, more than twenty years after it opened, is still one of the best-loved places for both the locals and tourists visiting the U.S. capital. And it became instantly popular in New York when it opened in 2022. Both José and Chef Costa told me that they are particularly proud when they are praised by people who come from Eastern Mediterranean countries and have experienced the foods in their original settings, and who are therefore quite difficult to please.

The restaurant’s fun, convivial atmosphere and of course the delicious dishes that are passed around and shared, creating a celebration at every table, seem to be addictive. Patrons love Zaytinya and keep returning to the restaurant.

The concept of meze served in the middle of the table, self-evident all over the Eastern Mediterranean, was far from attractive to Americans when I started advising Greek restaurants in the mid-1990s. Chefs had warned me then that Americans wanted each to have his or her own plate of food and hated the idea of dipping their forks in the same plate, even with family or close friends.

I think that José helped make sharing food fashionable and fun. Zaytinya proved those doubters wrong: the spirit of the Eastern Mediterranean, as you will find in these pages, is irresistible.




Introduction
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Long after the city’s restaurants have gone to bed, I’m standing on the Galata Bridge in Istanbul watching a young man turn simple ingredients into a masterpiece past midnight. He stuffs a soft roll with shredded lettuce and pickled sweet peppers, then slides a just-grilled meat köfte into the roll. He wraps it all in paper and hands it to me. It’s hot and juicy and just what I need after a night walking through the city streets. The stalls under the bridge that sell the city’s famous fish sandwich, balık ekmek, are all closed. But up top, on the street, the bridge is alive with people, mostly men, with their long fishing poles hanging into the water below, hoping to catch sardines and bluefish.

From here I can see the old city of Istanbul, the home of the sultans and the Ottoman Topkapi Palace, and across the bridge to the more modern heart of Europe’s busiest city. Farther out lies the Bosphorus Strait, where Europe and Asia come together. In this moment, I find myself just where I love to be, one foot in the old and one foot in the new—eating an old recipe that survives in the hands of a young cook. In this part of the world, the curve of the Eastern Mediterranean where east meets west, I am humbled and inspired by how tradition and modernity connect.

These connections, these shared cultures that speak through our food, are at the heart of Zaytinya.

The best stories to share are the authentic ones, the ones that come from a place and a community with its own history and culture. I always say that I don’t open restaurants, I tell stories. Of course, in restaurants we tell our own versions of those stories, using our own accents—while always aiming to be truthful and respectful. We strive to share those stories with love and joy, with appreciation and admiration.

I came to understand the importance of storytelling more than twenty years ago with the creation of Zaytinya, my restaurant celebrating the food of Greece, Turkey, and Lebanon through the delicious little dishes known as mezze.

Everyone knows I’m from Spain and ultimately that will always be my identity. It’s where I come from. When I first arrived in Washington, D.C., I told my story through the food from my home country in my first restaurant, Jaleo. Through small plates of garlic shrimp, jamón, and piquillo peppers, I introduced the beauty of Spain’s tapas to America. But that was not enough for me or my partners, Roberto Alvarez and Rob Wilder. We had bigger appetites. We wanted to see if we could tell the stories of another place, across the Mediterranean.

In one of the richest parts of the culinary world, I set out to discover the traditions of mezze: small plates of spreads like hommus and labneh, olives, mussels, grape leaves filled with rice, and salads of wild greens to share around a table. I was amazed by how much the ingredients and the recipes—and the people who cooked them—connected to my soul.





“IT’S IMPORTANT TO UNDERSTAND JUST HOW ANCIENT, AND HOW CONNECTED, THESE PARTS OF THE WORLD ARE.”






The foods of the Eastern Mediterranean have always been fascinating to me. There are so many familiar flavors: olive oil, citrus, lots of fish and seafood, peppers, eggplant, olives, chickpeas, lentils, and rice. I wanted to discover the stories behind the classic dishes, to understand the origins of shared ingredients, and how recipes and techniques traveled across the Mediterranean and the Middle East. You see, the history of the Eastern Mediterranean shares some of the same DNA as the history of Spain—if you go back far enough, we have some of the same ancestors and many of the same cultural roots.

It’s important to understand just how ancient, and how connected, these parts of the world are. The famous Fertile Crescent of Western Asia, the birthplace of what we call civilization, included parts of Lebanon and southeastern Turkey. Centuries and generations of empire-building and conquest, victories and defeats, led to the rise and fall of different groups of people, each leaving their own imprint on the culture, the food, the society. The Phoenicians (who made it as far west as Spain), the Persians, the ancient Greeks, the Macedonians, the Byzantines, the Roman Empire, the Islamic Caliphate (and, of course, its Spanish stronghold, al-Andalus)—all left their mark.

Maybe the most consequential culture, the one that informs much of the food in the Eastern Mediterranean, emerged in the Ottoman Empire. Many of the dishes we think of as Turkish, and some of the ones that are Greek and Lebanese, have their origins in the six-hundred-year Islamic dynasty. What started as a powerful local tribe in Anatolia, the central plain of Turkey, ended up becoming a cross-continent powerhouse ranging from current-day Algeria in the west to Saudi Arabia in the east, from Ukraine to Egypt. Constantinople—Istanbul today—was its capital, a bridge from Asia to Europe and ultimately a bridge from the tribal rulers of the fifteenth century to the modern ones of the twentieth. The Ottomans were great assimilators, creating a giant melting pot of the many cultures they dominated: the royal tastes of the Persian nobility, the pastries of the Levant, the stuffed dishes of Armenia, the seafood of Greece, the meat dishes of the Eurasian steppe, the spice trade that helped fuel the economy. When the Ottoman Empire finally fell, just a hundred years ago, its impact remained in what came next. Modern Turkey was founded, while Lebanon became a French colony before gaining independence in 1943. The Greeks won their independence in the 1830s, but retained many cultural influences from their four hundred years of Ottoman rule.

Today we might look at this part of the world and think of instability and conflict at the edge of the Middle East. But the borders and politics that have sparked so many problems are relatively new. The connections between the people of this region are old and deep—and their shared food traditions prove that what brings us together is more powerful than what separates us. Neighboring communities have been sharing their food traditions since the beginning of time, whether or not there’s a border between them. So you’ll see again and again in this book that the same dish might have three different names in Greek, Turkish, and Arabic, or that an ingredient plays a similar role in all three cultures.
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We opened Zaytinya in the nation’s capital in 2002, just a year after we had plunged into the darkness of the post-9/11 era. The restaurant was a burst of Eastern Mediterranean sunshine, bringing people together around shared plates, at a restaurant whose name was inspired by the Turkish word for olive oil, “zeytinyağı.” It was not a neighborhood Greek tavern or a Turkish kebab house or a fine Lebanese restaurant. It was all of them together, at a time when the world felt like it was falling apart.

We set out to explore the classic flavors of the region and discovered not just wonderful food but incredible generosity. One of our very first steps was to turn to our good friend Dany Abi-Najm and his family. As the owners of the celebrated Lebanese Taverna restaurants in the Washington, D.C., area, they offered their knowledge, recipes, and kitchens to help us come to understand the multilayered cuisine of Lebanon and the Levant, the region stretching from Syria to Egypt. Dany guided us to discover and master the key dishes that all good Lebanese cooks are judged by—hommus, fattoush, tabbouleh, falafel, baba ghannouge, kibbeh—and then to make them our own.

My wife, Patricia, and I traveled through Greece, eating our way through Santorini, Thessaloniki, and Athens, taking notes and drinking in all the flavors, including the astonishing wines that surprised me with their variety and finesse. We went on to explore Istanbul, its markets and bazaars, not to mention countless spots for fried mussels, or midye tava, which quickly became my favorite street snack. We found a merchant to provide the copper platters that would later fill the restaurant, and I would learn, after many cups of Turkish tea in the merchant’s shop, that Tichi (as my wife is known) could be a fierce negotiator when she wanted to be.
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For a chef like me, there was nothing quite like walking through the Topkapi Palace kitchens in Istanbul, imagining what it must have been like to see the huge complex of buildings, larger than a football field, filled with an army of cooks and kitchen staff. More than eight hundred people stocked the pantry, mended the cookware, prepared the ingredients, and baked bread. The famous chefs of the Ottoman palace created meals and confections for thousands of people, from the sultan and his family, to military leaders and so many more; many of their dishes and recipes we know then traveled from within the palace walls to the far reaches of the vast Ottoman Empire. It was astonishing and inspiring.

Before we opened the doors at Zaytinya, I set out to experience restaurants like the Black Olive in Baltimore, Molyvos and Milos in New York, the Real Greek in London, and the Turkish markets in Berlin. I wanted to taste the many interpretations of Mediterranean ingredients. Back in Washington, I visited Neyla, the Mediterranean restaurant from renowned Lebanese restaurateur Bechara Nammour of Capital Restaurant Concepts, and Kazan, the iconic Turkish restaurant from Chef Zeynel Uzun across the Potomac in northern Virginia. I had a small team of cooks and managers help me research culinary traditions, recipes, and wines, like Sotiris Bafitis and Alex Zeppos, cousins whose Greek heritage was not only a great resource but a point of immense pride for both. There were others who shared their history and knowledge to train our team on dishes and service, such as manager Selçuk Önce, a native of Turkey who knew how to find anything and anybody, including someone to teach us to make the tiny mantı I adored; Pastry Chef Steve Klc who created desserts that remain favorites to this day; and Abdelrazzaq Hashhoush, a talented cook from Lebanon who could make lighter-than-air phyllo and shape kibbeh by the hundreds. We pored through books by Claudia Roden, Clifford A. Wright, Mary Salloum, Diane Kochilas, and Paula Wolfert. The father of modern Greek cooking Nikolaos Tselementes’s book Greek Cookery, first published in English in 1950, was a special find. We filled Ghillie Başan’s Classic Turkish Cooking with Post-it notes, tagging dishes to explore further.
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Above all, we admired Aglaia Kremezi, award-winning Greek cookbook author, teacher, journalist, and expert on Mediterranean cooking. I had studied her books The Foods of Greece and The Foods of the Greek Islands, and through an introduction by my longtime friend, chef and master baker Mark Furstenberg, I traveled to meet Aglaia on her home island of Kea, a one-hour ferry ride south of Athens. I spent days cooking by her side, learning, laughing, and eating everything. This would be the beginning of a friendship that has had the most profound effect on Zaytinya, on the dishes we serve and the stories we tell. Over the years, Aglaia has spent time with our team in Washington and beyond, teaching us about the essential flavors and ingredients of not only Greece but the Eastern Mediterranean, and showing us how to master the elements of classic dishes. She has welcomed our chefs to cook with her in Greece; an amazing experience to better understand the recipes we prepare at Zaytinya. As our mentor and guide, she keeps me and my team deeply connected to the Mediterranean as we explore new techniques, expanding our menu and our locations.

No man is an island. I am who I am today because of the people who have shared their knowledge, their passion, their creativity, and their generous spirit with me. This is particularly true for the people who have helped me build Zaytinya; so many that I cannot possibly mention them all—chefs, cooks, servers, managers, winemakers, importers, farmers, purveyors, partners, and friends. I am forever grateful to them all. There are a few you will meet in the pages of this book, including Chef Michael Costa, who has been leading our Zaytinya family for more than a dozen years. I am amazed by his determination, his willingness to learn and to teach. He is methodical and unwavering in his commitment to understand authentic flavors and create inspired dishes. At the same time as developing new Zaytinyas in New York, Las Vegas, and Miami, he was instrumental in helping me pull together the recipes and stories we share in this cookbook.
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“WHAT YOU WILL FIND ARE RECIPES THAT HONOR THOSE TRADITIONS BUT ARE CREATED IN A NEW WAY.”






The recipes here are many of Zaytinya’s most popular dishes, including ones that guests have asked me for years to share. Yes, my friends, our havuç köftesi (carrot fritters) and hünkâr beğendi (eggplant puree and braised lamb) are here, plus so many more that you can make at home to enjoy with family and friends. Nearly all of the dishes you’ll find here are made for sharing, with a few exceptions designed for individual portions. Most recipes are perfect for four people, while one chapter focuses on dishes to prepare for six or more.

There are recipes for everyone in this book. A new cook just learning their way around a kitchen can easily put together a bright, flavorful fattoush salad and skewers of marinated grilled chicken. For those who want to up their culinary game, we have step-by-step instructions on making Turkish pide and mantı (dumplings), Lebanese kibbeh, and Greek-style roasted leg of lamb. Some recipes are easy and quick; others will take more time. Some require two days to allow for beans to soak or meats to marinate, but it will be worth it. The amazing thing about these dishes, really about the cooking of this region, is that as long as you start with the best ingredients possible, and treat them with care and respect, you will create something astonishing and delicious.

To be clear, these recipes are not the traditional dishes you might find on menus in Greek tavernas or Turkish lokantas. What you will find are recipes that honor those traditions but are created in a new way. You can call it José’s way: using ingredients and techniques that inspire me and my team. That’s what gives Zaytinya its unique style, and what has filled the restaurant from the first day it opened, two decades ago.

This is where the old and new come together, where the east and west meet, where the people of the Eastern Mediterranean share their flavors, their food, and their stories. This is where I love to find myself, with a just-grilled meat köfte in my hand, watching the fishermen as they try to catch something fresh to eat.

— JOSÉ ANDRÉS
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The Fundamentals & the Flavors
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What has always fascinated me most about this region of the Mediterranean is how east and west come together; thousands of years of spice trading have shaped the cooking and flavors and so much more. Seeds, nuts, and herbs from China and India, carried by Persian and Arab traders, made their way to Greek and Roman shores. When you first start to cook some of the incredible dishes, you too might be surprised at just how much Greece, Turkey, and Lebanon use the same ingredients in different ways, and call them different names. It’s not only their location along the spice and trading routes in the Eastern Mediterranean that connects these countries but also a common history under Ottoman rule, which dominated the region for hundreds of years. Traveling through the region, and learning from chefs and friends, I came to understand how their cooking is rooted in the ingredients of the mountains and the seas, but is then transformed into something unique and complex by deftly layering in spices and herbs.

Any food lover will tell you that one of the best things about traveling is visiting local grocery stores. In every aisle is something tantalizingly new—a rare kind of honey, a spicy chili paste, or an unfamiliar cheese. When we started Zaytinya twenty years ago, we crammed our suitcases with spices and oils and whatever else we could legally carry to make the dishes taste just like the ones we had savored across the Eastern Mediterranean.

We’ve come a long way! Many of these once “exotic” ingredients are now on supermarket shelves. Labneh, that deliciously thick strained yogurt, sits next to the peach and blueberry flavors. Tart, ruby-colored sumac is stashed between star anise and Szechuan peppercorns. And, of course, you can find everything online.

I will tell you that the recipes in this book are generally forgiving. Don’t turn back if you realize you are missing one little ingredient. (We do share substitutions when we think it won’t compromise the dish.) But I will also tell you that a little Kefalograviera cheese grated into zucchini fritters really brings the taste of the region home.

And, of course, have fun! New herbs and spices can often be used in whatever you are cooking. Try sprinkling smoky Urfa biber chili pepper over chicken instead of black pepper. By adding these regional flavors to your pantry, you are joining in an age-old tradition: the mixing of cultures and ingredients to create new dishes with delicious stories to tell.

Yogurt and Labneh
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No one can deny that yogurt is one of the most useful ingredients in the Eastern Mediterranean pantry. On Turkish and Greek tables, you’ll find a bowl of thick strained plain yogurt right next to a basket of pide bread, and the best thing to do is to spoon it on everything from dolmades to kebabs. Yogurt is also the star in some of our favorite mezze, like Crispy Brussels Sprouts Afelia, Tzatziki, and of course, our Chilled Yogurt Soup. Use plain whole-milk Greek yogurt for these recipes. It’s thicker than domestic yogurt and is higher in protein and lower in sugar. In parts of the Mediterranean, you might come across sheep’s-, goat’s-, cow’s-, and even camel’s-milk yogurt. But for the purposes of this book, full-fat Greek cow’s-milk yogurt is the way to go. Labneh is like super Greek yogurt. It’s extra-strained, very tangy, and has a cream cheese–like texture. I use labneh to add body to a yogurt sauce, like tzatziki. We also whip it up with olive oil and salt to make a sauce for beets or asparagus, or to just dip with pita bread.

Cheeses

We could write a whole book on Mediterranean cheeses. To get the best out of these recipes, there are a few important ones to know:

Feta is traditionally made in Greece with sheep’s milk and a small addition of goat’s milk. Outside Europe, you can find it made with goat’s milk and, more commonly, cow’s milk. The milk is curdled to separate the curds and whey, drained, and then cut into large slices before being brined. (The word “feta” means “slices” in Greek.) Feta can be sharp or mild, tangy or creamy. At the restaurant we prefer the traditional, mostly sheep’s-milk feta of Dodoni and Roussas brands because they are creamier and less salty. But there’s something for everyone.

In choosing a feta, we recommend that you skip crumbled feta. The blocks tend to have more flavor and can be stored almost indefinitely in the brine they come in, or in a brine you make yourself at home: Just mix 2 teaspoons of salt with 1½ cups water or enough to submerge the cheese. The brine is useful too. We use it to season our cold yogurt soup.

Halloumi hails from the island of Cyprus and is traditionally made with a mix of goat’s and sheep’s milk. But what makes it stand out is its squeaky (in a good way!) texture and its very high melting point, which makes it ideal for grilling or frying. We cut it into slabs and sear it, but we also turn up the heat on halloumi and melt it over Turkish flatbreads called pide.

Kefalograviera is a hard yellow cheese that is smooth, slightly nutty, and easy to grate, making it handy to stir into fritters or baked dishes like Chicken Youvetsi. It’s available online, but aged Manchego can work as a substitute.

Kaşar, as it’s known in Turkey, or Kasseri, as it’s called in Greece, is a semihard yellow cheese that melts beautifully, making it a great choice for saganaki or, for that matter, a grilled cheese. At Zaytinya, we dice the cheese and melt it on pide. If you can’t easily find it, try provolone instead.

Cooking with these cheeses is one way to get to know them. Another is to simply put together a regional cheese plate—no cooking required! See here for a variety of cheeses and accompaniments that will make your next wine-and-cheese hour unforgettable.

Rice, Beans, Legumes, and Grains

[image: image]

I am a great believer in the humble bean. My life has been shaped by Spanish stews where beans play a starring role, like fabada (alongside chorizo and blood sausage). Beans are no less fundamental in the Eastern Mediterranean. I have no problem with canned beans. They are fast and healthy and easy and cheap. What is there to grumble about? But dried beans, soaked and cooked with a few aromatics like carrots, onions, and celery, deliver better texture in our dishes.

We make our White Bean Stew with buttery Greek gigantes beans. Meaty and creamy, they can stand up to strong flavors, which is why the Greeks bake them in tomato sauce with plenty of herbs in a delicious dish called plaki. Dried chickpeas are a must for Falafel and our Chicken Stock. We also love dried yellow split peas. We use a variety of yellow split pea from Santorini that is called fava, which are larger than American yellow split peas but definitely not what we call fava beans! You can sometimes find them at Mediterranean markets or online, but grocery-store yellow split peas, also called dal, will work too. At Zaytinya, we also use two types of lentils: Red lentils, for mercimek çorbası, the iconic Turkish soup; French green lentils, also called Le Puy lentils, are for mujadara, because they hold
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Fruits, Vegetables, and Nuts
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Sweeteners
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