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			INTRODUCTION

			For years I’ve said, “If you can cook 10 recipes, you can cook 10,000,” and while I’ve always felt it was true, I’ve never believed it more strongly than I do right now. Writing this book has convinced me all over again that from simple recipes spring nearly endless possibilities.

			Real home cooking, to borrow an old but apt cliché, is a marathon, not a sprint. It’s something you do day to day, week to week, season to season, year to year, forever. Most of us who cook on a regular basis don’t constantly come up with brilliant and innovative dishes—I’d probably be out of ideas in a month—nor do we slavishly follow recipes to the letter; I’d be bored in a week. Instead, we stake out a sweet spot somewhere in the middle; we learn how to cook a handful of basic dishes—salad and vinaigrette, tomato sauce, or soup, for instance—and what to do with everyday ingredients, like chicken breasts, shrimp, or potatoes. As soon as we’re comfortable with core recipes and techniques we begin to improvise, swapping cilantro for parsley, say, or braising in coconut milk instead of wine, or grilling instead of broiling. We embrace the small but meaningful variations that can transform the identity of a dish, make an old favorite taste like a new creation, and turn a modest repertoire of recipes into a lifetime of wonderful meals.

			This book showcases and encourages the kind of creativity and flexibility that make daily cooking not just doable but also pleasurable. And it takes little more than a glance at the chapters here—“Apples, 12 Ways,” “Slaw, 8 Ways,” “Leg of Lamb, 3 Ways”—you get the idea: to figure out my fundamental approach, pick an ingredient or a dish and see just how many things you can do with it. The result is a collection that looks quite different from anything I’ve done before, and thanks to the stunning photography, more beautiful. The recipes come in multiple guises: some are conventional with ingredient lists and steps; others are more radical with directions scarcely longer than a tweet. Many are meant to facilitate improvisation in the kitchen, catering to all sorts of cooking styles and preferences.

			Whether you like to stick to the script or cook off the cuff, undertake all-day projects or bang out fast weeknight meals, plan a detailed menu or shop first and ask questions later, there is something here for you. With this combination of recipes, art, and text I hope to depict as richly and inventively as I can just how infinitely gratifying cooking can be.

			GROUND RULES

			
				1. All recipes serve four unless other-wise noted.

				2. Salt and pepper is assumed for every recipe (except desserts) where it’s not mentioned explicitly. Use your judgment, but do use salt.

				3. When neutral oil is specified you can use grapeseed or corn oil (safflower and sunflower are fine too).

				4. Olive oil means extra-virgin.

				5. All lemon and lime juice should be fresh.

				6. All butter is unsalted.

				7. All cream is heavy (whipping) cream.

				8. Flour is all-purpose unless otherwise specified.

				9. For scallions, use both white and green parts unless specified.

				10. For ingredients that don’t have specific quantities listed, use your judgment and taste, taste, taste.
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						Even for seasoned home cooks, the idea of entertaining can be daunting. But it doesn’t have to be. For the most part, any dish that’s good enough to cook for yourself is good enough to serve to a crowd (and there’s not a recipe in this chapter or any other that I’d hesitate to make for guests). What you’ll find here ranges from simple snack foods, like dips and chicken wings, to “fancy” fare, like tartare. None of it is particularly onerous to prepare, which helps eliminate needless panic and lets you pay as much (or more) attention to your guests as to the food you’re serving them. There are also plenty of other apps, hors d’oeuvre, and dinner party showstoppers scattered throughout the book—deviled eggs and Cassoulet, to name just a few.

						To take the stress out of entertaining, look no further than the finger-food recipe generator, a fairly effortless and nearly endless roster of canapés that you can whip up from simple ingredients in no time. Or, consult the pièce de résistance, a behemoth dinner-party matrix featuring 48 recipes (drinks, starters, mains, and desserts) grouped into cohesive menus based on region.

						And, if it all still feels a little overwhelming, spend some time with the cocktail spread and everything will be just fine.
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			Those bottles of premade mixers that line the beverage aisles of supermarkets are the Hamburger Helpers of the cocktail industry: you don’t need ’em. Mixing a good drink requires a bit of care, but anyone can do it. Most real cocktails contain little more than fresh citrus and a few other accompaniments like bitters or simple syrup (made by boiling equal parts water and sugar just until the sugar melts; store in the fridge, forever).

			Oh, and enough booze so that you can taste it. Most of these use a stiff pour of alcohol, about ¼ cup, nearly a third more than the average jigger. (Most drinks made with the average jigger taste weak, at least to me.) Use the recipes as guidelines and customize according to your preference. Each recipe serves one.

			If you stock a bar with a few of your favorite bottles of liquor, along with bitters, sweet vermouth, Triple Sec, simple syrup, and sodas, you only need buy the occasional citrus and mint to provide superior drinks upon the arrival of any guest—or the stroke of 5.
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						Tom Collins

						Combine lots of ice, ¼ cup gin, 1½ tablespoons lemon juice, and 1 tablespoon simple syrup in a mixing glass and shake. Strain into a glass of ice and top with club soda. Garnish: lemon wedge.
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						French 75

						Shake the same ingredients as above, only this time with slightly less gin and lemon juice; strain into an empty glass. Instead of club soda, top with Brut Champagne. Garnish: lemon twist.
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						Southside Fizz

						Muddle mint leaves and 1½ tablespoons simple syrup in the mixing glass; add the gin and lemon juice; shake. Strain into a glass of ice and finish with club soda. Garnish: more mint.
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						VODKA
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						Vodka Soda

						Fill a glass with ice. Add ¼ cup vodka and top with ½ cup club soda; stir. If you like, add fresh lime juice. Garnish: lime wedge.
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						Moscow Mule

						Add 1½ tablespoons lime juice and 2 tablespoons simple syrup to the vodka. Instead of soda, top with ginger beer. Garnish: crystallized ginger.
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						Cosmopolitan

						Add 1½ tablespoons each lime juice and Triple Sec plus 1 tablespoon cranberry juice to the vodka and soda. Shake and strain into a chilled glass. Garnish: orange twist.
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						TEQUILA
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						Margarita

						Combine lots of ice, ¼ cup tequila, and 1½ tablespoons each Triple Sec and lime juice in a mixing glass and shake. Salt the rim of another glass and strain in the mixture. Garnish: lime wedge.
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						Paloma

						Skip the Triple Sec; combine everything else plus 1 tablespoon grapefruit juice in a glass with a salted rim; don’t shake. Top with club soda. Garnish: grapefruit wedge.
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						El Diablo

						Substitute lemon juice for lime juice and add 1½ tablespoons crème de cassis. Shake and strain into a glass with ice and top with ginger beer. Garnish: lemon wedge.
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						BOURBON

					

				

				

				
					
					[image: Old-Fashioned]
				

				
					
						Old-Fashioned

						Muddle a sugar cube and 2 dashes Angostura bitters. Add ice and pour in ¼ cup whiskey. Garnish: lemon twist.
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						Manhattan

						Skip the sugar cube; add 2 tablespoons sweet vermouth to the ice and whiskey and gently stir; strain into a glass. Garnish: maraschino cherry.
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						Mint Julep

						Muddle mint leaves and 1 tablespoon simple syrup in a glass, then add the ice and whiskey—slightly more, if you like. Garnish: lots of fresh mint.
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			Maybe it will happen during the Super Bowl, or the World Series, or March Madness, or the weekend when you buy that 65-inch TV screen. But at some point, if you’re like most Americans, you are likely to have some friends over to watch the Big Game—and your friends are going to show up hungry.

			Give them dips. Fatty dips. Caramelized onion dip is a great place to start, but there are many other classic dips to serve with chips and beer—or croutons and wine. Here, potted shrimp is punched up with smoked paprika and cayenne; and then there’s the showstopper: pork rillettes. Smooth, fatty, and intensely flavored, it’s sometimes called confiture de cochon, which means “pig jam.” How can you resist that? All of these will serve about 8 sports fans (or others).
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			Pork Rillettes

			SERVES: 8

			
				20 to 25 black peppercorns

				4 allspice berries

				2 whole cloves

				8 coriander seeds

				2 pounds fatty, boneless pork shoulder (or leg), cut into chunks

				Salt

				1 garlic clove, lightly crushed

				1 bay leaf

				1 fresh rosemary sprig

				2 cups unsalted chicken stock

				Freshly ground black pepper

				Crackers, toasted baguette slices, or bread, for serving

			

			1. Heat the oven to 275ºF. Finely grind the peppercorns, allspice, cloves, and coriander seeds in a spice grinder. Put the pork in a large, deep skillet or Dutch oven and sprinkle with salt and the spice mixture. Add the garlic, bay leaf, rosemary, and stock and put the pot over medium heat. Bring to a simmer, cover, and put the pot in the oven. Cook until the pork is falling apart and beginning to caramelize and the stock has almost entirely evaporated (remove the cover, if necessary, to get the liquid to evaporate), 2½ to 3 hours.

			2. Strain the mixture; reserve the fat and discard the garlic, bay leaf, rosemary, and any gristle. Transfer the pork to a bowl and mash it into small shreds with the back of a fork. Add ¼ cup of the reserved fat and stir to combine. Taste and season with salt and pepper if you like (keep in mind that the colder you serve the rillettes, the less salty they will taste). Pack the rillettes into a small bowl, wide-mouth jar, or another container, top them off with more of the liquefied fat if there is any, and refrigerate (covered tightly, they will keep for at least a week). Serve cold or at room temperature.
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			Pimentón Potted Shrimp

			SERVES: 8

			
				¼ cup extra-virgin olive oil

				1 tablespoon minced garlic

				About 1 pound small or medium shrimp, peeled and rinsed

				1 tablespoon pimentón (smoked paprika)

				Generous pinch of cayenne, if the paprika is sweet

				Salt and freshly ground black pepper

				12 tablespoons (1½ sticks) unsalted butter, softened

				1 teaspoon grated lemon zest

				2 tablespoons lemon juice, or more to taste

				Chopped fresh parsley, for garnish

				Crackers, toasted baguette slices, or bread, for serving

			

			1. Put the oil and garlic in a large skillet over medium heat. When the oil is hot, add the shrimp and sprinkle with the pimentón, cayenne, and plenty of salt and some pepper. Stir to combine and cook, shaking the pan once or twice and turning the shrimp once or twice, until they are pink all over and opaque all the way through, about 5 minutes.

			2. Let the shrimp mixture cool slightly, then transfer it to a food processor and add the butter, lemon zest, and lemon juice. Pulse several times, until the shrimp is roughly chopped (not puréed) and everything is well combined. Taste and adjust the seasoning (keep in mind that the colder you serve the spread, the less salty it will taste). Transfer the mixture to a serving bowl or several small ramekins, cover with plastic wrap, and refrigerate until the mixture is firm, about 1 hour. Garnish with parsley and serve with crackers or bread.
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			Caramelized Onion Dip

			SERVES: 8

			
				2 pounds yellow onions (6 to 8 medium), chopped (5 to 6 cups)

				6 tablespoons extra-virgin olive oil, plus more as needed

				Salt and freshly ground black pepper

				1 tablespoon fresh thyme leaves

				1½ cups whole-milk yogurt

				1 tablespoon lemon juice, or more to taste

				2 leeks, white and light green parts, julienned

				Crudités or crackers, for serving

			

			1. Put the onions in a large skillet over medium heat. Cover and cook, stirring infrequently, until the onions are dry and almost sticking to the pan, about 20 minutes. Stir in 2 tablespoons of the oil and a large pinch of salt and turn the heat down to medium-low. Cook, stirring occasionally and adding just enough additional oil to keep them from sticking. The onions are ready when they’re dark, sweet, and jammy, 40 minutes to 1 hour later.

			2. Sprinkle with black pepper, stir in the thyme, and remove the onions from the heat. When they’re cool, fold them into the yogurt and stir in the lemon juice. Taste and adjust the seasoning, then transfer the mixture to a serving bowl. (At this point, you can cover the dip with plastic wrap and refrigerate for up to 2 days.)

			3. Wipe or wash out the skillet and put it over medium-high heat. When it’s hot, add the remaining 4 tablespoons oil. A few seconds later, add half the leeks, turn the heat up to high, and sprinkle with salt and pepper. Cook, turning the leeks with a spatula, and watching closely so they don’t burn, until browned and crisp. Drain on paper towels and repeat with the remaining leeks, adding more oil to the pan if necessary to keep them from sticking. Garnish with the crisp leeks and serve immediately with crudités or crackers.

			[image: TARTARE + RECIPE GENERATOR]

			In the go-go ’80s, “tartare” pretty much meant a pile of raw, well-seasoned chopped beef topped with a raw egg yolk. It was seen as food for the carnivorous power-lunch crowd—tartare even had a cameo as a status symbol in Wall Street—and for old-fashioned people who ate at old-fashioned restaurants.

			I’m not sure what the first nonbeef tartare was, but I do remember getting a chuckle when my friend and co-author Jean-Georges Vongerichten first introduced me to beet tartare. Tuna tartare has far surpassed beef in popularity, lamb tartare is fashionable, and carrot tartare is expensive. In short, it’s time for home cooks to forge ahead.

			It couldn’t be simpler; if you can chop or use a food processor, you can make tartare. The method is mostly an exercise in buying and tasting: first you find meat, fish, or vegetables you’d want to eat raw (quality is essential, of course), and then you find combinations of garnishes that work. A few natural combinations to get you started: salmon with egg, chives, anchovies, and capers; scallops with zucchini, miso, and soy sauce; tuna with mustard and soy.

			Bear this in mind: Despite its fancy reputation, tartare is a rustic dish at heart (cavemen probably ate some version of it), so some rough edges might be just the thing.

			Tartare Universal Instructions

			In a large bowl, combine about 1 pound of fresh meat, seafood, or vegetables (chopped well but not minced) with 2 tablespoons of binder (these can be combined; egg yolk and mustard, for example) and 4 tablespoons of garnishes (mix at will). If the tartare seems dry, add extra binder or a tablespoon or two of olive (or other) oil. Serves 6 to 8 as an appetizer.
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						Lemon Zest
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						Egg yolk

					
				

				
						
						Crème fraiche
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						Lime juice and olive oil

					
				

				
						
						Mustard
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						Harissa

					
				

				
						
						Miso and soy sauce

					
				

				
						
						Lemon juice and olive oil
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						MEAT, SEAFOOD, VEGETABLES
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						Scallops
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						Beef
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						Zucchini
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						GARNISHES
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						Watercress
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						Hot Sauce
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						Anchovies
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			Americans are a wing-loving people. The Buffalo variety, by most accounts “invented” at the Anchor Bar in, yes, Buffalo, is the official food of our most sacred event of the year: the Super Bowl.

			And though we are also a grilling people, wings seldom make the cut, being passed over for burgers, dogs, steaks, fish, and meatier cuts of chicken, even boneless chicken breasts (which routinely dry out on the grill). This is a mistake; the grill is the perfect place for the wing.

			A grill with one side that’s hot and one side that’s cool—one side with no or very little fire underneath it—is what you need: put the wings on the cool side, cover the grill, and let the ovenlike heat melt the fat through the grates without any fear of charring flare-ups from below.

			Because you’re not relying on this part for any browning, it’s okay to crowd the wings, even stacking them slightly, if need be. The time it takes to render the fat and cook the wings is more than enough to whip up one of the sauces here (including, you’ll be relieved to know, Buffalo), few of which require cooking. Make the sauce in a bowl large enough to accommodate the wings so you can toss them in directly from the grill.

			Once the wings have been cooked and are coated in sauce, the final, all-important crisping stage goes quickly. Put the wings on the hot part of the grill, taking care not to crowd them. The sauce will brown quickly (and it will burn if you don’t pay attention), so turn the wings frequently until the outsides are caramelized and crisp, 5 to 10 minutes.

			All told, the process is much less of a pain than deep-frying and the results—tender meat, crunchy skin, and a smoky char—are Super Bowl–worthy.
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						Marinated and Grilled Chicken Wings Universal Instructions

						Heat a charcoal or gas grill; the fire should be moderately hot and the rack 4 to 6 inches from the heat. Leave one side of the grill cooler for indirect cooking. Cut 3 pounds of chicken wings into three sections; discard the wing tips or save for stock. Toss the wings with a little neutral oil and place on the cool side of the grill. Cover the grill and cook, checking and turning once or twice, until most of the fat has been rendered and the wings are cooked through, 15 to 20 minutes.

						Put the wings in a large bowl with your chosen sauce and toss to coat. Now, put the wings on the hot part of the grill and cook, uncovered, turning as necessary, until they’re nicely browned on all sides. SERVES: 6 to 8.
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						Garam Masala

						Combine 4 tablespoons melted butter, 1 tablespoon garam masala, 1 tablespoon minced fresh ginger, 1 teaspoon minced garlic, and some salt to taste. (It should be a thin paste.)

					

				

				

				
					Buffalo

					Combine ⅓ cup relatively mild hot sauce, 4 tablespoons melted butter, 1 tablespoon sherry or white vinegar, and 1 tablespoon minced garlic.
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						Lemon-Garlic-Pepper

						Combine ⅓ cup olive oil, 3 tablespoons lemon juice, 2 tablespoons minced garlic, salt to taste, and lots of freshly ground black pepper.

					

				

				

				
					Teriyaki

					Combine ½ cup soy sauce and ½ cup mirin (or ¼ cup honey mixed with ¼ cup water) in a small saucepan over medium heat. When it boils, turn off the heat and stir in 1 tablespoon each minced garlic and fresh ginger. Cool before tossing with the wings.
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						Miso

						Combine ½ cup miso, 2 tablespoons honey, 1 tablespoon rice vinegar, and some freshly ground black pepper. Whisk, adding a splash of hot water to thin it out, until smooth.

					

				

				

				
					Barbecue

					Combine ½ cup ketchup, 2 tablespoons water, 1 tablespoon wine or rice vinegar, 1 teaspoon soy sauce, 1 teaspoon chili powder, 1 teaspoon ground cumin, 2 tablespoons finely chopped onion, and 1 teaspoon minced garlic.
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						Chipotle-Lime

						Combine ⅓ cup olive oil, 3 tablespoons chopped chipotles in adobo (include some of the sauce), 3 tablespoons lime juice, and 1 tablespoon minced garlic.

					

				

				

				
					Korean Style

					Combine ¼ cup soy sauce, ¼ cup Korean red chile paste or Sriracha, 2 tablespoons rice vinegar, 2 tablespoons honey, 1 tablespoon sesame oil, 2 tablespoons minced garlic, and 1 tablespoon minced fresh ginger.
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						Curry Yogurt

						Combine ½ cup yogurt, 2 tablespoons olive oil, 2 tablespoons lime juice, 1 tablespoon curry powder, and 1 teaspoon ground cumin.

					

				

				

				
					Thai Peanut

					Combine ⅓ cup coconut milk, ¼ cup peanut butter, 1 tablespoon soy sauce, 1 tablespoon fish sauce, and 2 tablespoons lime juice. Whisk until smooth.
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						Fish Sauce

						Combine ½ cup fish sauce, ½ cup sugar, 2 whole fresh hot red chiles (like Thai), 2 tablespoons minced garlic, and lots of black pepper in a saucepan. Whisk to incorporate the sugar. Cook over medium heat until it thickens into a thin syrup. Discard the chiles. Baste the wings for just the last minute or two of high-heat cooking.

					

				

				

				
					Jerk

					In a blender or food processor, combine 4 roughly chopped scallions, 1 peeled shallot, ½ habanero or Scotch bonnet chile, ½ inch peeled fresh ginger, 2 garlic cloves, 1 tablespoon fresh thyme leaves, 1 tablespoon allspice berries, 1 tablespoon honey, 2 tablespoons lime juice, and ¼ cup vegetable oil. Blend or process into a paste.
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		It started simply enough: One night, I needed to make myself something to eat, and I had a few ounces of leftover scallops from dinner the night before. I remembered something I learned in Madrid called a tortillita, which inspired me to produce a kind of eggy pancake—or, if you like, a floury omelet. I beat together an egg and a little flour until smooth, wanting to thicken the mixture just enough so that it wouldn’t run in the pan. I chopped the scallops and added them to the batter, along with a bit of onion, some parsley, salt, and chopped fresh chile, then shallow-fried all this by the spoonful in abundant oil. Predictably, the little guys—eight in total—took a couple of minutes per side to become gorgeously golden. I sprinkled them with salt, squeezed a few drops of lemon juice over each, and ate the entire batch by myself in about the same amount of time as they took to cook.

		Thus began my season of tiny pancakes. Recognizing that my batter would support whatever I cared to put in it, and that anything that would cook in 5 minutes (or that was already cooked), was fair game, I set out to make them with almost every ingredient I could get my hands on. In short, anything will work, although some vegetables or meats are better when precooked.

		Eventually, I moved on from fish or vegetables—plus salt, olive oil, and lemon—to the sophisticated combinations here, some of which can be served after a meal, as dessert, four per person.

		Tiny Pancakes Universal Instructions

		Beat together 1 egg, 2 teaspoons water or milk, and 2 tablespoons flour. Stir in ⅓ to ½ cup of any of the suggested ingredients, finely chopped; season with salt and pepper (or sugar, if you are making sweet pancakes). Add a not-too-thin layer of olive oil (or butter) to a large skillet over medium heat. When hot, spoon in 8 pancakes, and cook, turning once, until golden on both sides, 2 or 3 minutes per side.
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					Shrimp

					Add 1 teaspoon each soy sauce and sesame oil along with the chopped shrimp. Garnish: chopped fresh cilantro and a squeeze of lime juice.
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					Roasted Red Pepper

					Add the chopped pepper and ½ teaspoon ground cumin. Garnish: lemon juice.
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					Peas

					Add chopped shallots and chopped fresh mint along with the peas. Garnish: more fresh mint.
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					Cooked Spinach

					Add ½ teaspoon curry powder when you stir in the drained and chopped spinach. Garnish: yogurt.
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						Cooked Chicken

						With the chicken, add a few tablespoons chopped spinach or kale. Garnish: lemon juice.
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						Olives

						Add the olives and 1 teaspoon chopped fresh rosemary. Garnish: more rosemary.
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						Peach

						Use 1 teaspoon balsamic in place of the water, plus chopped fresh tarragon with chopped peach. Garnish: more chopped peach.
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						Tomatoes

						Drain the tomatoes before adding; stir in minced garlic and fresh basil. Garnish: more basil.
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						Squid

						Add a suspicion of garlic and lemon zest along with the chopped squid, Garnish: chopped fresh parsley and lemon juice.
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						Pear

						Add crumbled blue cheese along with the chopped pear. Garnish: drizzle of balsamic vinegar.
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						Blueberries

						Add lemon zest and millet with the blueberries, and serve with confectioners’ sugar. Garnish: maple syrup or honey.
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						Cucumber

						Add 1 teaspoon any miso along with the chopped cucumber. Garnish: sprinkle of soy sauce.
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						Asparagus

						Add 1 teaspoon Dijon mustard along with the chopped asparagus. Garnish: lemon juice.

					

				
			

		

		[image: Stuffed Grape Leaves + Recipe Generator]

		Dolmades or dolmas—better known as stuffed grape leaves—have long been a fixture of Mediterranean-style appetizer spreads. We eat them happily, but most of us have never endeavored to make them ourselves.

		I first tackled dolmas in a forlorn upstate New York town that had some vineyards, and since then, I’ve made the project routine, because DIY dolmas are not only doable but also have the significant advantage of allowing you to choose what goes into and around them. Whether they are from the grocery store (not great) or a Mediterranean market (much better), dolmas are typically grape leaves stuffed with soft rice, sometimes lentils, or meat and doused with lemon. At home you can play around with the flavors of the fillings, and use other grains and leaves.

		You can buy jarred grape leaves—just the leaves—that are ready to be stuffed. But things get a little more interesting when you find your own grape leaves or opt for other leafy greens like collards or kale.

		Quicker-cooking grains like bulgur, quinoa, and white rice, as well as couscous, can go into the stuffing raw. Brown rice and farro—which provide a chewy texture—should be parboiled in plenty of water for 20 minutes, then drained and cooled before being added to the stuffing mix. Store the finished grape leaves in their cooking liquid for up to a week.

		Grape Leaves Universal Instructions

		Combine the grains (parboiled or raw; see text above) with 1 cup filling (any combination you like) and seasonings to taste. Drizzle with olive oil, sprinkle with salt and pepper, and let the fillings marinate while you prepare the leaves.

		Buy jarred grape leaves, or trim the thick stems and veins from fresh grape leaves, fig leaves, cabbage, collards, or kale; you want about 35 leaves altogether. Blanch the leaves (not the jarred ones) in boiling water until pliable, then blot them dry with paper towels. Line the bottom of a pot with a few (about 5 or so) of the 35 leaves.

		Stuff each remaining leaf with about 1 tablespoon filling, then roll and stack them in the pot. Add water or stock to barely cover the rolls, and add a drizzle of olive oil and a squeeze of lemon juice. Bring almost to a boil, then cover and simmer until the filling is tender, 15 to 20 minutes for couscous and bulgur, 25 minutes for quinoa, 30 minutes for parboiled farro and brown rice, and 45 minutes for white rice. Let cool, then remove and serve. Yield: About 30 rolls (6 to 8 appetizer servings).
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		Whenever guests are due to drop by, some of us have an inclination toward panic. I get that. But if you lay in a few good-tasting and versatile supplies, you can produce some pretty mean canapés (or canapé-like creations) without much effort and very little stress.

		These are not much more complicated than making a tuna-fish sandwich sprinkled with parsley, only better. You begin by providing a base: this might be crackers or croutons (little toast squares, really), hunks of sturdy bread, or vegetables that can serve as containers: celery, endive, hollowed-out cherry tomatoes, those cute little pickled red peppers, tortilla chips, mini-papadums, whatever.

		Then you add a spread, perhaps better (if less attractively) described as “the glue”: hummus or other bean mashes; soft, creamy cheese; “caviars” of eggplant or olives; pestos of basil or walnut; guacamole; creamed deviled eggs—you get the idea. This is the main flavor, but also serves as a liaison between your platform and your garnish, which also adds flavor: minced bacon or nuts, “real” caviar, chopped cornichons or olives, or capers or anchovies, and so on.

		With just the ingredients pictured here, the combinations number 504. (We did the math.) Endive with crème fraîche and salmon roe? Absolutely. Papadums with hummus and pickles? Why not? Start with more or start with less, it still should be enough to quell the panic.
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		For experienced cooks, seeing what’s in your fridge and thinking of a simple way to prepare it make a terrific weeknight strategy. But a dinner party is rarely the time for spontaneity, even for veterans.

		Enter the Dinner Party Matrix, a virtual mini-cookbook within a cookbook featuring 48 recipes, from drinks to dessert, with starters and main courses in between. While designing a cohesive menu for entertaining can be as tricky as executing it, the full menus here (grouped vaguely by region) make it virtually foolproof.

		These are not “Vietnamese” or “French” menus but, rather, menus that encompass broad geographical areas, drawing on the flavor profiles found in what I think are the most sensual culinary traditions of the world. Rather than singling out specific cuisines, I’ve opted for regions like “Mediterranean” and “East Asia,” which give you a great deal of liberty and avoid the kind of specificity that many people find restrictive.

		The premise is that it’s easy to adapt a dish to a particular cuisine by changing its seasonings. Using the same technique, you can make butternut-squash soup, for example, taste as if it came from the Mediterranean (or Latin America or Asia) by tweaking a few ingredients. To shift the soup toward South Asia, for instance, substitute curry powder and ginger for the sage.

		The primary recipe for each dish is Mediterranean, but there is so much leeway built into this “system” that you can also mix and match among the menus. The matrix is set up so that you can make a “unified” Latin American menu, but it doesn’t seem at all strange to me to begin a meal with pork-and-shrimp meatballs, follow those with eggplant curry, and finish with chocolate sorbet. (To drink? I do love the gazpacho Bloody Mary.) It also makes sense to start with fennel-apple salad (a fast, simple fall classic), move on to braised fish with pickled onions and end with the soothing cardamom panna cotta.

		The number of courses is also flexible. If you’re feeling unambitious, or simply in the mood to eat light, just do a salad and an entrée. If you’re feeling energetic, do a soup and a salad and a finger food, followed by a main course and a dessert. The whole idea is to provide options and inspiration, to let you create something that’s not insanely difficult but is incredibly impressive.

		You should be able to serve four if you choose one recipe from each page, though the meat entrées can serve more. As always, add salt and pepper to taste.
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				Gazpacho Bloody Mary

				Purée 2 pounds ripe tomatoes, 1 seeded and peeled cucumber, ½ bell pepper, 1 cup vodka, ¼ cup olive oil, 2 tablespoons lemon juice, 1 teaspoon salt, ½ teaspoon minced garlic, and Tabasco and Worcestershire sauces to taste. Garnish: cucumber sticks.
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				Soju with Cucumber and Lime

				Cook ⅓ cup sugar and ⅓ cup water in a saucepan until the sugar is dissolved; cool. Purée with 1 pound seeded and peeled cucumbers, 1½ cups soju (Korean rice liquor), and ⅓ cup lime juice. Chill. Garnish: lime twists.
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				Dried-Fruit Sangria

				Cook 1 cup chopped mixed dried fruit (raisins, apricots, figs, etc.) and 1 cup water in a saucepan over medium heat; cool. Combine with 1 (750ml) bottle fruity red wine, ¼ cup lemon juice, and 3 tablespoons Grand Marnier. Chill.
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				Piña Colada

				Cook ⅓ cup sugar and ⅓ cup water in a saucepan over medium heat until the sugar dissolves; cool. Purée with 2 cups pineapple juice, 1 cup coconut milk, 1 cup white rum, and 1 cup ice. Garnish: pineapple slices.
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				Rosemary Martini

				Combine 1 cup gin, ¼ cup vermouth, and 1 rosemary sprig; chill for 1 to 2 hours, then strain. Serve in martini glasses rubbed with a split garlic clove (if you like). Garnish: lemon twists.
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				Sake Martini

				Combine 1 cup vodka, ¼ cup sake, and 1 scant teaspoon soy sauce; chill. Garnish: crystallized ginger.
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				Salty Lime Martini

				Cook ¼ cup sugar, ¼ cup water, and ¾ teaspoon salt in a saucepan over medium heat until the sugar and salt dissolve; cool. Combine with ½ cup lime juice and 1 cup vodka; chill. Garnish: lime twists.
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				Chili Vodka Martini

				Cook ¼ cup sugar, ¼ cup water, and 1 chopped jalapeño in a saucepan over medium heat until the sugar dissolves; cook and strain. Combine with 1 cup vodka and ¼ cup vermouth. Chill. Garnish: jalapeño slices.
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				Basil Lemonade

				Squeeze the juice from 4 lemons; combine the rinds and pulp with 4 cups water, ½ cup sugar, and ¼ chopped fresh basil in a saucepan. Cook over medium-heat until the sugar dissolves; steep for 10 minutes. Strain, combine with the lemon juice, and chill. Garnish: fresh basil leaves.
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				Hot Green Tea with Cider

				Steep 3 tablespoons green tea (or 4 tea bags) in 3 cups almost-boiling water for 3 minutes; strain. Meanwhile, bring 1 cup apple cider and 2 teaspoons honey to a boil; combine with the tea and serve hot.
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				Mango Lassi

				Purée 2 cups yogurt, 1 cup chopped mango, 1 cup water, 1 cup ice, 2 tablespoons sugar, and ¼ teaspoon ground cardamom. Garnish: sprinkle of cardamom.
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				Horchata

				Soak 1½ cups long-grain rice, 2 cinnamon sticks, and the rind and pulp of 1 lime (reserve juice) in 4 cups water overnight in the refrigerator. Remove and discard cinnamon and lime; purée the rice and liquid with 2 cups extra water and ½ cup sugar. Strain and stir in the reserved lime juice. Chill.
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				Sage-Garlic-Squash Soup

				Cook 1½ pounds chunked winter squash and 1 chopped medium onion in 2 tablespoons olive oil for 5 minutes. Add 1 tablespoon each minced garlic and chopped fresh sage and 4 cups chicken or vegetable stock; simmer until the squash is tender, about 15 minutes. Purée. Garnish: sage leaves (browned in olive oil, if you like).
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				Miso-Squash Soup

				Use neutral oil. Substitute 2 tablespoons minced fresh ginger for the sage and water for the stock. When the squash is tender, whisk together 1 cup of its hot liquid with ⅓ cup miso; stir back into the soup, then purée. Garnish: drizzle of sesame oil.
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				Curried-Squash Soup with Apricots

				Use neutral oil. Substitute 1 tablespoon each minced fresh ginger and curry powder for the sage. Add ½ cup chopped dried apricots along with the stock. Garnish: toasted pistachios or other nuts.

			

			

		

		
			[image: ]
		

		
			
				
					SOUPS

				

			

			
				
					LATIN AMERICA

				

			

			

			
				
				[image: Chipotle-Squash Soup with Toasted Pepitas]
			

			
				Chipotle-Squash Soup with Toasted Pepitas

				Use neutral oil. Substitute 1 or 2 canned chipotle chiles with some of their adobo for the sage. Garnish: toasted pepitas (pumpkin seeds).
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				Fennel-Apple Salad with Olives

				For the dressing, whisk or blend ⅓ cup olive oil and 2 tablespoons lemon juice. Slice 1 pound fennel and ½ pound tart apples (peeled or not). Toss with ½ cup roughly chopped black olives and the dressing. Garnish: chopped fresh parsley.
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				Fennel-Asian-Pear Salad

				For the dressing, use ⅓ cup neutral oil, 2 tablespoons rice vinegar, 1 teaspoon sesame oil, and 2 teaspoons soy sauce. Substitute Asian pears for the apples and 1 tablespoon toasted sesame seeds for the olives. Garnish: chopped fennel fronds.

			

			

		

		
			[image: ]
		

		
			
				
					SALADS

				

			

			
				
					SOUTH ASIA

				

			

			

			
				
				[image: Fennel-Carrot Salad with Yogurt Dressing]
			

			
				Fennel-Carrot Salad with Yogurt Dressing

				For the dressing, use ⅓ cup yogurt, 2 tablespoons lime juice, and 1 teaspoon minced fresh ginger. Substitute carrots for the apples and chopped cashews for the olives. Garnish: chopped fresh mint.
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				Fennel-Jícama Salad with Queso Fresco

				For the dressing, use ⅓ cup olive oil, 2 tablespoons lime juice, and 1 tablespoon minced jalapeño. Substitute jícama for the apples and crumbled queso fresco for the olives. Garnish: chopped fresh cilantro.
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				Parmesan Meatballs

				Gently combine 1 pound ground pork or beef (or a combination), 1 cup grated Parmesan, ¼ cup bread crumbs, ¼ cup chopped onion, ¼ cup chopped fresh basil, and 1 large egg. Shape into 1-inch meatballs. Cook in olive oil, turning as needed, until done; work in batches, if necessary. Serve with toothpicks.
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				Pork and Shrimp Meatballs

				Instead of the ground meat, pulse ½ pound each pork shoulder and shrimp in a food processor until chopped. Skip the Parmesan and egg; use chives instead of the onion and fresh cilantro instead of the basil. Add 1 tablespoon fish sauce. Cook in neutral oil.
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				Chicken “Tikka Masala” Meatballs

				Use ground chicken. Substitute ¼ cup chopped almonds for the Parmesan and fresh cilantro for the basil. Skip the egg. Add 1 tablespoon each minced fresh ginger and garlic, ½ teaspoon each ground cumin and coriander, and 1 pinch each ground cardamom and turmeric. Cook in butter.
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				Spicy Cumin Meatballs

				Use ground pork or beef. Skip the Parmesan; substitute 1 tablespoon chopped fresh oregano for the basil. Add 1 tablespoon minced garlic, 1 tablespoons tomato paste, 1 teaspoon ground cumin, and hot red chile flakes to taste. Cook in olive oil.
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				Roasted Lamb with Rosemary

				Heat the oven to 425°F. Combine 3 tablespoons chopped fresh rosemary, 1 tablespoon minced garlic, and 1 tablespoon lemon zest. Cut slits into a leg of lamb; rub all over with the rosemary mixture. Roast until the internal temperature reaches 130°F, 1 to 1½ hours.
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				Roasted Pork with Cilantro

				Heat the oven to 300°F. Substitute a pork shoulder for the lamb. Skip the rosemary mixture; purée 1 cup fresh cilantro, 2 tablespoons peanut oil, 1 garlic clove, 1 teaspoon chopped fresh ginger, and 1 tablespoon lime juice. Roast, turning and basting every 30 minutes, until the internal temperature reaches 150°F, about 3 hours.

			

			

		

		
			[image: ]
		

		
			
				
					MEATS

				

			

			
				
					SOUTH ASIA

				

			

			

			
				
				[image: Roasted Lamb with Yogurt]
			

			
				Roasted Lamb with Yogurt

				Heat the oven to 425°F. Skip the rosemary mixture; instead, combine ½ cup whole-milk yogurt, ¼ cup chopped fresh cilantro, and 1 tablespoon each minced fresh ginger, minced garlic, and curry powder. Roast until the internal temperature reaches 130°F, 1 to 1½ hours.
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				Roasted Pork, Pernil Style

				Heat the oven to 300°F. Substitute pork shoulder for lamb. Skip the rosemary mixture; purée 1 onion, 3 garlic cloves, 2 tablespoons fresh oregano, 1 jalapeño, and 2 tablespoons each olive oil and orange juice. Roast, turning and basting every 30 minutes, until the internal temperature is 150°F, about 3 hours.
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				Braised Fish with Lemon

				Dredge 1½ pounds white fish fillets in flour. Brown fish on both sides in ¼ cup olive oil, then remove. Pour off all but 2 tablespoons oil; add 1 chopped onion and 1 tablespoon minced garlic; cook 2 minutes. Add 2 cups vegetable or chicken stock, 2 tablespoons lemon juice, 4 thyme sprigs, and the fish; cook until flaky and opaque, about 5 minutes.
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				Fish Braised in Chili Sauce

				Use peanut oil to brown the fish, as above. Purée 2 inches fresh ginger, 3 garlic cloves, 2 shallots, and 4 small Thai chiles; substitute this for the onion and garlic. Substitute fish sauce for 1 or 2 tablespoons of the stock, lime juice for the lemon juice, and 1 tablespoon sugar for the thyme.
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				Fish Braised in Cilantro-Curry Sauce

				Use neutral oil to brown the fish, as above. Purée ½ cup coconut milk, 1 small bunch cilantro, 2 garlic cloves, 6 scallions, and 1 tablespoon curry powder; add this as braising liquid along with 1 cup of the stock. Substitute lime juice for the lemon juice and skip the thyme.
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				Braised Fish with Pickled Onions

				Toss 1 sliced red onion with 1 teaspoon salt; rinse after 30 minutes. Simmer 1 garlic clove in ¼ cup each white vinegar and water, 5 minutes; strain over the onion. Stir in juice of 1 lime, 1 lemon, and 1 orange. Brown fish in neutral oil. Use stock for lemon juice, and oregano for thyme. Serve onions on top.

			

			

		

		
			[image: ]
		

		
			
				
					VEGETABLES

				

			

			
				
					MEDITER­RANEAN

				

			

			

			
				
				[image: Eggplant Parmesan]
			

			
				Eggplant Parmesan

				Heat the oven to 375°F. Dredge 2 pounds sliced eggplant in flour, then brown in batches on both sides in ¼ cup olive oil (add more oil as needed); remove from the pan. Layer in a 9-inch baking pan with 2 cups tomato sauce, 2 cups grated mozzarella, 1 cup grated Parmesan, and ½ cup fresh basil leaves. Bake until bubbly, 20 to 30 minutes.
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				Char Siu Eggplant

				Skip the tomato sauce, cheese, and basil; don’t brown the eggplant. Marinate the eggplant at least 1 hour in a mixture of 2 tablespoons each honey, hoisin, soy sauce, white wine, and oyster sauce, and ½ teaspoon five-spice powder. Heat the oven to 400°F; roast eggplant on a baking pan, turning occasionally, until tender, about 30 minutes.
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				Curry Eggplant with Chickpeas

				Brown eggplant as for Eggplant Parmesan. Cook 1 tablespoon minced ginger, 1 teaspoon each ground coriander, ground cumin and mustard seeds, and ¼ teaspoon each cayenne and turmeric in neutral oil until fragrant; add 2 cups chopped tomatoes; cook until thickened (use as the sauce). Use 2 cups cooked chickpeas for the cheeses and cilantro for basil.
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				Eggplant Baked with Salsa

				Brown eggplant as for Eggplant Parmesan. Cook 1 chopped onion, and 1 tablespoon each minced garlic and jalapeño in 1 tablespoon olive oil, 5 minutes. Add 2 cups chopped tomatoes; cook until saucy. Add the juice of 1 lime (use this as the sauce). Use 2 cups cheddar as the cheese, and cilantro instead of basil.
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				Champagne-Poached Pears

				Combine 2½ cups each sugar, Champagne, and water with a sprig of thyme in a saucepan; bring to a boil. Add 4 peeled and cored pears; simmer over medium-low heat until tender, 10 to 20 minutes. Cool, then remove the pears. Simmer the liquid until reduced by half, then drizzle over the pears.
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				Poached Pears with Star Anise

				Substitute more water for the Champagne, and add 2 star anise, 3 whole cloves, and 2 teaspoons black tea (or 1 tea bag) for the thyme. Strain the poaching liquid before reducing.
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				Ginger-Poached Pears with Yogurt Sauce

				Skip the Champagne. Substitute honey for the sugar and 5 fresh ginger slices for the thyme; use 3 cups water. Don’t reduce the poaching liquid; instead, combine ¼ cup of the cooled poaching liquid with 1 cup yogurt. Drizzle over the poached pears.
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				Poached Pears with Chili-Chocolate Sauce

				Use more water for the Champagne and a cinnamon stick for the thyme. When pears are cool, discard poaching liquid. Cook 2 ounces semisweet chocolate; 2 tablespoons each butter, sugar, and water; and 1 teaspoon chili powder over low heat until smooth. Drizzle over pears.
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				Chocolate Sorbet

				Combine ¾ cup each sugar and unsweetened cocoa powder. Slowly whisk in 2 cups boiling water until the sugar dissolves and the mixture is smooth. Stir in 1 teaspoon vanilla extract. Chill, then churn in an ice-cream maker (or freeze, stirring every 30 minutes or so, to make a granita).
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				Green-Tea Sorbet

				Make tea, using 2 tablespoons green tea (or 3 tea bags) and 2½ cups almost-boiling water; strain. Stir in ¾ cup honey and 1 tablespoon lemon juice. Chill, then churn in an ice-cream maker (or freeze to make a granita).
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				Coconut Sorbet

				Cook 2 cups coconut milk, 1 cup sugar, and ½ cup water over medium-low heat until the sugar dissolves. Stir in 1 tablespoon lime juice. Chill, then churn in an ice-cream maker (or freeze to make a granita).
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				Cinnamon-Orange Sorbet

				Cook 2 cups orange juice, 1 cup sugar, 1 cinnamon stick, and 1 teaspoon grated orange zest over medium heat until the sugar dissolves; strain. Chill, then churn in an ice-cream maker (or freeze to make a granita).
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				Vanilla Panna Cotta

				Cook one package unflavored gelatin in 1 cup cream over low heat, stirring, until dissolved. Add 2 cups half-and-half, ½ cup sugar, and 1 split vanilla bean. Cook, stirring, until steaming; turn off the heat, cover, and steep for 30 minutes. Strain and pour into 4 greased custard cups; chill until set.
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				Lychee Panna Cotta

				Substitute 4 roughly chopped fresh lychees for the vanilla bean.
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				Cardamom Panna Cotta

				Substitute 4 cardamom pods for the vanilla bean.
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				Honey-Lime Panna Cotta

				Substitute honey for the sugar and 2 tablespoons lime zest for the vanilla bean; reduce the half-and-half to 1½ cups.
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		Go to picnic hot spots—parks, beaches, outdoor concerts, and the like—and see what people are carrying. Mostly, it’s bags of store-bought food, not coolers of home-cooked provisions. Grab-and-go counters of picnicky food are almost universally mediocre and exasperatingly expensive, but I do understand the temptation to outsource. If the weather is hot, you might not feel like cooking in the first place and you’ll also need to pack it, transport it, and ensure that it’s still edible by the time it reaches its final destination.

		The recipes here can be scaled up or down as needed, and they are built to last, so you don’t have to worry about timing. They are hardy enough to hang out in the fridge for a while, and many benefit from that resting time, like the classic French “bathed bread” sandwich and the salads featuring sturdy ingredients such as lentils, green beans, seaweed, and chicken.

		If you’re going to eat these dishes within a few hours of making them, you can just leave them at room temperature; otherwise, they’ll be fine for a day or two in the fridge. Ingredients that tend to go limp, like croutons and fragile fresh herbs, should be packed separately, but I’ve kept those to a minimum.
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					Pan Bagnat

					Halve a large loaf of crusty bread horizontally and remove some of the crumb from each half to make it slightly hollow. Build the sandwich, layering on sliced ripe tomatoes, roasted red peppers, marinated artichoke hearts, red onion slices, olives, capers, fresh basil leaves, and anchovies (if you like them). Oil-packed tuna is classic; grilled chicken is also good. Sprinkle with salt and pepper, drizzle with red- or white-wine vinegar, and douse with olive oil. Close the sandwich, wrap well in aluminum foil, and weight it down with something heavy (a skillet, a brick, whatever). Refrigerate overnight or for up to 24 hours. Cut into pieces, and serve.

				

			

			

			
				
					Green Beans with Lemon Vinaigrette

					Blanch green beans in boiling water, then plunge them into an ice bath to stop the cooking. Toss with a vinaigrette made with olive oil, lemon juice, and a tiny bit of minced garlic. (To turn this into a main dish, sear some tuna until crusty on the outside but still raw in the middle. Cut into thick slices or chunks, and toss with the green beans and dressing.)

				

			

			

			
				
					Lentil Salad

					Cook some French green lentils. While they’re still warm, combine with ripe tomatoes, olives, capers, and crumbled feta. Toss with a vinaigrette made with olive oil, red-wine vinegar, Dijon mustard, minced shallots, and chopped tarragon.
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					Street-Cart-Style Chicken Salad

					Combine boneless chicken thighs with lemon juice, chopped garlic, fresh oregano, ground coriander, turmeric, and olive oil; marinate in the fridge for up to 4 hours. Grill the chicken (or cook it in a skillet), then chop it into chunks. Toss with a dressing made with equal parts mayonnaise and Greek yogurt, plus some lemon juice and chopped fresh parsley.

				

			

			

			
				
					Grated Carrots with Tahini Dressing

					Toss raw grated carrots with a dressing made with tahini, olive oil, lemon juice, ground cumin, harissa or other hot sauce, chopped fresh parsley, and a little water to thin it out. Refrigerate until serving.

				

			

			

			
				
					Fattoush

					Chop up some pita (this salad should be at least half bread), and toast in the oven, tossing occasionally, until crisp (you can store these croutons, tightly covered, for up to 2 days). Combine chopped ripe tomatoes, cucumber, red bell pepper, plenty of chopped fresh parsley and mint, olive oil, and lemon juice. Pack the pita croutons separately, and toss together right before serving.
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					Cold Seared Steak with Tomatoes and Soy

					Cook some steak to your liking (on the grill, if possible), let it cool completely, then slice it (you can do this up to 2 days in advance). On the day you’re going to eat it, toss with plenty of halved cherry tomatoes, grated fresh ginger and garlic, soy sauce, a little sesame oil, and a squeeze of lime juice. Scatter with fresh cilantro, basil, or mint (or a combination) before serving with lime wedges.

				

			

			

			
				
					Soba Noodles with Chilled Dashi

					To make dashi, combine a piece of dried kelp (kombu) and 4 cups water in a saucepan over medium heat. Don’t let the mixture boil; as soon as it’s about to, turn off the heat and discard the kelp. Add ½ cup dried bonito flakes and stir; let sit for a few minutes, then strain, add some soy sauce to taste, and refrigerate for up to 2 days. Cook some soba noodles, and rinse under cold water to cool; toss with a little neutral or sesame oil. To serve, pour some of the cold dashi into bowls and top with the noodles. Garnish: chopped scallions.

				

			

			

			
				
					Sesame Seaweed Salad

					Rinse dried seaweed (a mixture is best), then soak it in at least 10 times its volume of water until tender, about 5 minutes. Drain, and gently squeeze to remove excess water. Pick through the seaweed, discard any hard bits (there might not be any), and roughly cut it with scissors if the pieces are large. Toss with sesame oil, soy sauce, and mirin (or sugar). Garnish: toasted sesame seeds.
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