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Introduction

Time to Cook

The way we feed ourselves is always changing, evolving with the stages in our lives, the expanding availability of ingredients, and our knowledge of different preparation and cooking techniques.

As eaters we’ve become more sophisticated. We’re learning to understand and appreciate global flavors and cooking traditions, while paying closer attention to where our food comes from and where it’s going in the future. We know what eating well is but don’t always have the time to prepare meals at home, so we settle for some spin on eating fast.

Yet as I asserted in 2014 with the first edition of this book, cooking remains an essential human activity. It can relax us after long, stressful days, bring us closer to our families, and put a lifetime of nourishment and endless eating possibilities right at our fingertips. The trick is to get food on the table faster—and better—than the abundance of restaurants and food companies jockeying to feed us.

Life may have become more complicated, but cooking can become simpler.

The fact is that you do have time to cook: You just need better recipes. Imagine a road map that captures the rhythm of the kitchen, where preparation and cooking happen seamlessly. Soup begins to simmer while you prepare more vegetables for the pot; oil shimmers in a skillet as you chop an onion; broiled meat rests while rice steams. This is naturally fast cooking, the kind experienced cooks do intuitively.

Fast cooking involves strategy not compromise. Here I take seemingly complicated dishes like wonton soup and chicken Parmesan and reduce them to their essentials, taking them apart and reconstructing them with all the flavors and textures you love about the originals. Smart, easy techniques, like cutting meat into smaller pieces for lightning-quick braises and harnessing the power of the broiler, give you all the pleasure of eating homemade meals with minimal work and—perhaps more important—time.

The result is delicious food prepared from real ingredients—quickly. There are plenty of shortcuts here, and for the most part they don’t compromise flavor or texture. (When they do, they’re worth it.) As a practical purist, I open cans and boxes like everyone else, provided what’s inside is nutritious and minimally processed. (There’s a checklist of what qualifies as convenience food in this book; if you’re already a How to Cook Everything fan, there won’t be any surprises.)

This completely revised and updated How to Cook Everything Fast is both a series of strategies and a collection of innovative recipes that do the planning and organizing for you. And this time, photographs both inspire and provide additional details.

Whether you’re a beginner hoping to learn how to weave homemade meals into your regular routine or an experienced cook looking to become more efficient, I can help you get where you want to be—all in 30 minutes or less.




The Fast Kitchen

Fast doesn’t have to mean frantic. If you use your head, cooking quickly can be pleasurable and rewarding. As with many skills, learning to be fluid, comfortable, and confident in the kitchen comes with practice. Here the lessons are built into the recipes, so you can just dive in and, without realizing it, hone your skills and become naturally more efficient whenever you cook.




REAL-TIME COOKING

The process of getting a home-cooked meal on the table involves four tasks: shopping, preparing, cooking, and cleaning up. Common “wisdom” would have you complete these steps linearly, finishing one before beginning the next. Shop. Unpack the groceries. Wash, trim, chop, slice, dice. Stand at the stove. Serve. Eat. Tackle the dishes.

But that approach ignores the natural rhythm of experienced cooks. For them, the action ebbs and flows within a span of time rather than to the beat of a ticking clock. While something simmers, roasts, or sautés, you have the flexibility to make a loop between counter, fridge, and stove, pause at the sink to wash some dishes, or work on making a salad. Efficiency comes when you put time on your side and maximize every minute.

This is real-time cooking, where gathering, preparing, and combining ingredients become one seamless endeavor. It’s both faster and easier than the more common step-by-step process and embodies concepts that are not only fundamental to these recipes but applicable to all others. Embrace real-time cooking, and you’ll be looking at the components of cooking—food, tools, and techniques—from a completely different perspective.

Helping Hands

Too many cooks don’t spoil the broth; some of the best moments in the kitchen involve sharing a countertop with family and friends. Even one extra set of hands can be a huge help. (If there’s a youngster around who’s willing and able, you’ll be spreading the joy into the next generation.) In fact these recipes are perfect for divvying up tasks among all your helpers; see “Do the Blue.”

Rethinking the Meal

It’s not a new concept, but you can cook one dish—like pasta, salad, soup, or even eggs—and call it dinner; or build a more substantial meal by adding simply executed snacks, sides, or desserts. So the bulk of the recipes in this book are for main courses that eat like meals, dishes that bring several components (such as meat, vegetables, and starches) together on one plate in ways that both retain their distinction and integrity and create a whole that’s more than the sum of its parts.

To reflect the way I—and many others—are eating now, one big difference since the first edition of this book is the balance of meat to vegetables in these recipes. There are also a lot more vegetarian and vegan main dishes and variations.

If you have the inclination, you can make a snack to begin the meal or try a salad, vegetable, noodle, rice, or grain dish from Components and Sides, which are easy to prepare while you’re cooking the mains (you’ll find specific suggestions in many of the recipe headnotes). These strategies provide plenty of options for assembling all kinds of fast meals, from everyday kitchen-table lunches and dinners to breakfasts, parties, and celebrations. (For a tutorial on other recipe features, see A New Kind of Recipe.)




Fast Ingredients

A well-stocked kitchen is the backbone of fast cooking; this section lists the staples to keep in your pantry, fridge, and freezer and provides a quick rundown of which time-saving ingredients are worth buying. I’ve also included a substitution chart to inspire improvisation when you don’t have (or don’t fancy) a particular ingredient. And so you can vary both flavor profiles and key ingredients easily, many recipes include additional spins—variations—on the main recipe. But before you can cook, you’ve got to shop.

Shopping for Speed

The faster you shop, the sooner you get into the kitchen. Making a shopping list is an obvious advantage and worth reminding you about here; it’s easier to keep one perpetually going on your phone or an old-fashioned notepad than to create one from scratch every time you shop. Then try to strike a balance between spontaneous, impromptu shopping—like stopping after work for fresh vegetables and meat—and weekly or even biweekly stocking up. Since the most efficient scenario is to cook from what you already have at home as often as possible, the goal is to get in the habit of using short-storing foods first. The lists here will help you do that.

Every kitchen should have the foods in the charts that follow. Some, like salt and pepper, are common sense, while others are the kinds of instant flavor boosters that are essential for fast cooking, like soy sauce and real Parmesan cheese. Other flavor-packed ingredients (not absolute essentials but nice to have around) include olives, capers, anchovies, dried tomatoes, tahini, miso, and (of course) bacon.


THE MYTH OF MISE EN PLACE

Although many terrific ideas have moved from restaurants to home kitchens, mise en place—prepping all the ingredients ahead of time—isn’t one of them. The term, which means “put in place,” is perfect if you have an assistant who gets all the food chopped, measured, neatly arranged in cups on a tray, and put within arm’s reach of the stove before you turn it on. But for people in home kitchens, doing all the prep ahead of time often leaves you twiddling your thumbs, waiting for food to cook. Yet this is how most cookbooks and videos direct you to work through recipes. Consider this book a call to break the habit of getting everything “put in place” before you start cooking.



Pantry Staples

Consider these the long-storing essentials you keep in either the fridge or a cupboard. As you explore the recipes, you’ll customize this list (and those that follow) to prioritize, add, and subtract depending on what you cook most.









	INGREDIENT

	DETAILS

	STORAGE




	Extra virgin olive oil

	What I mean when I write olive oil. It doesn’t have to be expensive—and don’t let anyone tell you it doesn’t work for frying. But if you like the flavor of olive oil, you should consider buying the freshest good-quality oil you can afford and use it for drizzling, and either a milder olive oil or good-quality vegetable oil for cooking. If that’s you, look for single-source, cold-pressed oil in bottles or cans stamped with the date of harvest.

	To maintain freshness, keep a small bottle on the counter, to be refilled from a big bottle or you can keep it in the fridge. Store small, more expensive bottles in a dark cabinet.




	Good-quality vegetable oils

	Here I keep the qualifier in the recipe ingredient lists to emphasize my suggestion to use relatively neutral-tasting oils pressed from a particular seed not the generic stuff labeled “vegetable oil,” which is made from highly processed soybeans.

The best for general cooking are grapeseed, safflower, and sunflower oils. Canola is a good one if you like and already use it (I find it a bit thick and sometimes sticky). Peanut and corn oils can also be of good quality though they have more pronounced flavors.

Use vegetable oils when you want a more neutral flavor than olive oil.

	Best refrigerated; keep a small jar or bottle on the counter or in a cabinet for immediate use.




	Specialty oils

	The most common in these recipes is sesame oil—use the dark, toasted kind; it’s a special case and used judiciously as a flavorful condiment and rarely for cooking.

Though people seem to be cooking more with coconut, avocado, and nut oils, they’re usually too heavy and strong-tasting—with a wide range of heat tolerances—for all-purpose use, but I won’t stop you if you like them and want to explore different options.

	Some of these oils are highly saturated fats (like the coconut), meaning, among other things, that they’re solid at room temperature. Many will go rancid quickly. Buy only what you’ll use quickly, and keep all in a cool, dark place or the refrigerator.




	Vinegars

	Sherry vinegar (a tad higher in acidity than other vinegars) is my favorite; wine vinegars are also quite good for all-purpose cooking. Balsamic and rice vinegars are the lowest in acidity and useful for their mild sweetness. I suggest stocking one wine, rice, and balsamic vinegar, as well as apple cider vinegar if you like it; the unfiltered kind has a slight apple flavor with pleasant acidity.

	Vinegar keeps for at least a year at room temperature. A cloudy sediment might settle at the bottom of the bottle—the “mother” from the fermentation process—it’s edible. If you’re worried about the appearance or texture, try to pour so that it stays at the bottom of the bottle.




	Salt and black pepper

	I use the coarse and all-purpose kosher salt for almost everything and sea salt for times the slightly briny flavor will be appreciated. Iodized salt is intense and tastes a little like iodine. Good-quality preground pepper is fine, but grinding your own is preferable and easy.

	Keep a small bowl or jar of kosher salt and a sturdy hand-held pepper mill (or preground pepper in a small jar) on the counter. A little sea salt on the table is a nice touch for final seasoning.




	Spices and dried herbs

	The essentials: chili and curry powders, cayenne, smoked paprika, ground cumin, ground ginger, ground coriander, and five-spice. Dried oregano, sage, rosemary, tarragon, dill, bay leaves, and thyme are acceptable substitutes for fresh, so consider them options even when not specifically mentioned in recipes. Start with one-third the quantity of fresh and taste as you go. There are so many good spice blends available now I encourage you to try substituting any you like in the recipes here, especially the stir-fries and soups, which easily take to flavor changes.

	Keep spices and dried herbs in a cool, dark (and handy) place. Replace what you don’t use within a year. (Note the date on the label when it goes in, and you’ll know when the time’s up.)




	Garlic, onions, and ginger

	Known collectively as “aromatics.” Loads of recipes in this book (and elsewhere) start with garlic, onions, or both. Ginger is an essential flavor in a wide range of Asian cuisines. Other aromatics like shallots, scallions (immature or green onions), and leeks can all be good substitutes, though their flavors are different. Ground ginger is quite different from fresh, so in a pinch you can substitute just a pinch for every inch of fresh. I’ve been seeing more fresh turmeric available lately, which I also like to use in combination with ginger, but go easy since it’s a tad bitter (and turns everything it touches yellow).

	Keep garlic, onions, and ginger in a basket or bowl on the counter; they’ll last for weeks. (Refrigerate for longer storage.) Once you slice into a knob of ginger, store it loosely wrapped in the fridge until it starts to look funky—usually a couple of weeks.




	Rice and other grains

	The quickest-cooking, and therefore most used here, are white rice (short- or long-grain), couscous, bulgur, and quinoa. There are other options if you can work ahead or have a little more time. See Substituting Brown Rice for White for how to substitute brown rice in any recipe.

	A cabinet or closet is fine, but if you don’t use them often and have the room, they’ll keep better and longer in the freezer. (Cooked grains freeze well for several months too. See the recipe.)




	Dried pasta and noodles

	There are plenty of different shapes to choose from in both white and whole wheat varieties; the shapes are mostly interchangeable, though the rule of thumb is smooth sauces with long strands and chunky sauces with cut pastas. Italian pastas are usually better than those made in the United States, though specialty and local producers are changing that. The recipes that include Asian-style noodles are scattered throughout the book and give you directions for how to prepare them.

	These are usually dated for expiration but will keep longer than you’ll use them.




	Dried and canned beans

	Dried beans are inexpensive, versatile, and easy to cook from scratch (see Cooked Beans for a basic recipe). But you’ve got to plan ahead. With the exception of lentils, the recipes in this book call for canned, frozen, or your own home-cooked beans—and I can’t encourage you strongly enough to make a big batch whenever possible. All the recipes here give canned quantities as an option. Each type of canned bean measures slightly differently, but the ingredient list assumes that 1 (15-ounce) can equals 1¾ cups.

	Canned store for years; frozen cooked beans keep for months. The older dried beans are, the longer they’ll take to cook, though they also keep for at least a year.




	Canned tomatoes and tomato paste

	Depending on the desired texture, I use whole peeled, diced, and crushed tomatoes. All come in “small” 15-ounce (approximately) and “large” 28-ounce cans. Tomato paste in a tube (like toothpaste) or in jars is more convenient than canned, but all are fine to use in these recipes.

	Canned, jarred, and boxed tomatoes are marked with a best-by date, as is tomato paste. If you don’t use all of the package, put the leftovers in a resealable bag (or container), squeeze the air out as best you can, and freeze. Next time, just thaw or cut off a chunk. Tubed paste stores for weeks in the fridge; freezing paste in an ice cube tray before storing is super-handy.




	Peanut butter

	Should contain peanuts and maybe salt and nothing else. Some stores let you grind it yourself. Whether you like smooth or chunky is always your call; they cook the same.

	Keep in the fridge after opening. Before using, stir with a butter knife to reincorporate any separated oil.




	Coconut milk

	You’ll use it more than you think. In cans and in refrigerated and shelf-stable cartons; full- and reduced-fat coconut milk will both work fine in the recipes here. Just be sure to buy real unsweetened coconut milk not water, cream, or some other coconut beverage.

	Leftover coconut milk keeps in an airtight container in the fridge for several days after opening and freezes well for months.




	Soy sauce and fish sauce

	Two slightly different hits of intense flavors straight from the bottle. Soy sauce is essential; fish sauce (also called “nam pla” or “nuoc mam”) is great to have around too.

	Both last a long time, but fish sauce stays fresher longer when stored in the fridge.




	Sugar, honey, and maple syrup

	I used to say sugar is sugar, though of course it’s not really since there are a few different kinds like granulated, golden and dark brown, or turbinado; each has a slightly different flavor. Use whichever you like and have handy in these recipes. Honey and maple syrup should be real, meaning free of additives or additional sweeteners.

	Sugar and honey never go bad, but if honey crystalizes, warm gently in the microwave until it becomes liquid again. Maple syrup is best refrigerated after opening.




	Flour, cornmeal, baking powder, and baking soda

	Unbleached flour, please (I like having both white and whole wheat), and stone-ground cornmeal.

	Baking powder and soda are marked with expiration dates. Flour and cornmeal keep for a year or so, longer if you freeze them.




	Condiments

	Ketchup, mayonnaise, Dijon mustard, hot sauce, and whatever else you crave. To make your own salsa, see Fish Steaks with Salsa Verde, Broiled Chicken Breasts with Avocado Salsa, and Fresh Tomato Salsa.


	Mayonnaise, mustard, hot sauce, and ketchup all keep longer when stored in the fridge after opening.




	Nuts and seeds

	As big a variety as you think you’ll use. Walnuts, almonds, and peanuts are most essential, though for crunch they’re virtually interchangeable.

	Use within a few months or store in the freezer.






Fridge Staples

For the most part, these are the least perishable of the perishables.









	INGREDIENT

	DETAILS

	STORAGE




	Butter, milk, and yogurt

	I prefer the fresh taste of unsalted butter and used it in all the recipes here, but you can taste and adjust seasoning whenever you use salted. Milk and yogurt, preferably full fat, are also essential. Buttermilk, cream, sour cream, cream cheese, or crème fraîche appear occasionally.

	Keep a little butter in the fridge or covered on the counter and the rest in the freezer. The rest are all dated.




	Eggs

	From true free-ranging birds if possible. Locally or regionally raised are usually good choices, too. You will notice the difference in flavor.

	Supermarket eggs are dated but generally keep much longer than the carton indicates. Recently laid eggs (like those you find at a farmers’ market or get from a neighbor) are best when still fresh but will keep for weeks.




	Parmesan cheese

	Get a chunk of real Parmigiano-Reggiano from Italy (what is listed as “Parmesan cheese” in the recipes). It’s worth the price and extra time to grate fresh. Grana Padano and the saltier pecorino Romano are nearly as versatile though stronger tasting. Everything else is an imitation.

	Wrap a chunk in wax paper, and it will keep for months in the refrigerator. (It is virtually indestructible; if it gets a spot of mold, just cut it off.)




	Fresh herbs

	Unless you have an herb garden, there’s no need to keep more than one handy in the fridge at a time. Consider these the most versatile to keep in rotation: parsley, cilantro, basil, rosemary, thyme, and dill. Sage, tarragon, chives, and oregano as extras. I’m not saying they’re utterly interchangeable, but the flavor boost that fresh herbs give is unmatched.

	Thyme, rosemary, oregano, and sage can simply be wrapped in plastic. Others will live longer if you trim the bottoms and set the bunch in a jar of water like flowers. Best to use fresh herbs within a few days.




	Lemons, limes, and oranges

	You’ll want both juice and zest, so get real fruit not bottled juice.

	These will keep for a few weeks in the fridge; use before they get rotten or shrivel and dry.




	Fresh chiles

	Jalapeños strike a good balance of availability and moderate but real heat; all are useful.

	Most will last for several weeks in the fridge and the heat level can vary fruit to fruit within the same variety. So if you like the heat, explore a couple different kinds. The easiest way to use them is to hold by the stem and snip from the bottom up with scissors. I like to keep them in a small bowl so they’re handy.




	Apples, pears, cabbage, broccoli and cauliflower, winter and summer squashes, potatoes, sweet potatoes, and other root vegetables

	Long-keeping fruits and vegetables are always useful.

	Ripe apples and pears, cabbage, summer squash, and cauliflower and broccoli keep best in the fridge—often up to several weeks. Store potatoes and sweet potatoes in the dark if possible. Store everything else on the counter.






Freezer Staples

I treat the freezer like the pantry on ice. Lucky you if you’ve got space for a big one.









	INGREDIENT

	DETAILS

	STORAGE




	Homemade stock

	When I don’t have homemade stock, I use water; the canned and boxed stuff just doesn’t taste all that good to me (and it’s rather expensive), though you can certainly use it. See the Fastest Vegetable Stock for all the stock recipes you’ll need.

	Refrigerate in airtight containers for several days or freeze in ice cube trays or resealable bags.




	Frozen vegetables

	Convenient and often better tasting and more nutritious than out-of-season “fresh” produce. Corn, peas, spinach and other greens, and edamame and shell beans like limas or black-eyed peas are best; other vegetables can also be valuable if you like them.

	Don’t overbuy. These will last for months, but using them sooner is better.




	Frozen fruit

	Essential for making fast smoothies and frozen desserts. I always try to keep at least one or two from this list in the freezer: strawberries, raspberries, peaches, and mangoes.

	Best within weeks; will last for months.




	Cooked beans

	The perfect setup for fast—and excellent—cooking. See Cooked Beans for a big-batch beans recipe.

	Freeze beans in containers, covered with their cooking liquid, for up to a few months. Thaw in the fridge or microwave or during cooking.




	Cooked grains

	Like beans, indispensable for fast, spontaneous meals. See the master recipe and variations.

	Store grains in resealable bags with all air squeezed out. Thaw in the fridge or microwave or during cooking.




	Summertime tomatoes

	It’s almost unbelievable, but these freeze beautifully. And then you’ve got “fresh” tomatoes for cooking sauces, soups, chilis, and stews all winter.

	Rinse perfectly ripe whole tomatoes and pop them in airtight containers. Pull them out as you need them. After they thaw a bit, cut out the core and slip the skins right off if you don’t want to use them.




	Homemade tomato sauce

	Infinitely better than store-bought. And easier and more customizable than you think. See Tomato Sauce.

	Refrigerate for days or cook a big batch, divide it among freezer containers, and freeze for months—or longer. Thaw in the refrigerator or the microwave.






Interchangeable Ingredients

Whenever a recipe calls for something you don’t have, use this chart for Plan B. (Cooking times may vary.)








	INGREDIENT

	SUBSTITUTION




	Stock

	Water, wine, beer, apple cider




	Fresh tomatoes

	Canned tomatoes (drained canned diced tomatoes can even work in some salads)




	Nuts and dried fruit

	Any nut or dried fruit can be substituted for another.




	Vinegar

	Any type will work; lemon and lime juice too.




	Fish sauce

	Soy sauce




	Dried or fresh red chiles

	Red chile flakes or cayenne




	Cooked/canned beans

	All types are totally interchangeable.




	Cilantro

	Parsley, basil




	Tarragon

	Dill, mint, chives, chervil




	Rosemary

	Thyme, sage, oregano




	Cauliflower

	Broccoli




	Fennel

	Celery




	Asparagus

	Green beans or sugar snap peas




	Fresh peas, sugar snap peas, or snow peas

	Frozen shelled peas




	Jícama

	Radishes, daikon, kohlrabi




	Parsnips

	Carrots




	Pears

	Apples




	Sweet potatoes

	Carrots, parsnips, or winter squash




	Sour cream

	Yogurt




	Heavy cream (called “cream” in recipes)

	Half-and-half (unless you’re whipping it)




	Shallots

	Onions, leeks




	Lemongrass

	Lemon zest (alone or mixed with a little lime zest)




	Salad greens

	Lettuces and arugula and other greens are totally interchangeable.




	Kale

	Collards, chard, spinach, escarole, bok choy




	Scallops

	Shrimp, squid




	Mussels

	Clams (they’re heavier, so I usually figure 2 pounds clams to every pound of mussels)




	Fish fillets

	More interchangeable than you think; thin delicate fillets cook more quickly and are more fragile than thicker fish.




	Boneless, skinless chicken breasts

	Boneless, skinless chicken thighs (which will take a few minutes longer to cook); or chicken tenders (which will cook more quickly than breasts)







SHORTCUT CHEAT SHEET

Many will tell you that the key to fast cooking is to stock your kitchen with prepared "convenience" foods so that you’re left with very little work to do once you get home. While some might occasionally be useful, others sacrifice too much in the way of quality, flavor, and nutritional value. It’s best to make them yourself; see the page references for recipes and information. Here’s my breakdown:

Worth It

Canned tomatoes

Canned beans

Canned tuna (preferably packed in olive oil but water packed is fine too)

Frozen fruits and vegetables

Panko (sort of; see Croutons for even better bread crumbs)

Deli meat (as long as it’s of superior quality and you can get it sliced to order; otherwise roast your own proteins)

Preground spices and spice blends

Some dried herbs

Not Worth It

Canned or packaged stock (see Fastest Vegetable Stock and variations) or use water

Jarred salsa and tomato sauce (see Fresh Tomato Salsa and Tomato Sauce to make your own)

Packaged hummus (see Hummus and Vegetable Pita Pockets)

Rotisserie chicken (to roast whole chicken)

Prechopped vegetables

Pregrated Parmesan

Prewashed salad greens (just invest in a spinner)

Bottled salad dressing (see Vinaigrette)

Just about any other shortcut ingredient or component






Fast Equipment

A cluttered kitchen is a slow kitchen. I’ve grouped all the equipment you’ll need to cook from this book according to how it will be used, loosely in order of importance and frequency.









	TYPE OF EQUIPMENT

	WHAT YOU NEED

	KITCHEN NOTES




	Stoveware

	Large (12-inch) skillets; large pot (at least 1 gallon, but bigger is more useful); medium skillet (8 to 10 inches); 1- to 2-quart small and medium saucepans. All of these should have tight-fitting lids and ideally be ovenproof or broiler-proof.

	You’ll use large skillets (often several at the same time) for everything. So get two: maybe one cast iron and one nonstick or stainless steel. 12 inches is fine; 13 or 14 inches is even better. (The more food you can comfortably fit in a skillet without crowding, the better it will brown—and in fewer batches.)




	Ovenware

	Large (18 × 13-inch) and small (9 × 13-inch) rimmed baking sheets; metal roasting pan (ideally also 18 × 13-inch); 9 × 13-inch baking pan or dish; 9-inch square baking pan; wire racks; muffin tin with standard-size cups; 9-inch pie plate; 9-inch round cake pan (springform is ideal).

	You can never have enough rimmed baking sheets; some recipes here use two at the same time, so stock up (they’re cheap, and you can stack them). Baking dishes should be metal, glass, ceramic, or enameled cast iron. Muffin tins, pie plates, and cake pans don’t get much action in this book but have some uses beyond baking.




	Small appliances

	Food processor; blender; microwave oven; electric mixer; maybe an immersion blender

	If you don’t have a food processor, buy one; even a small size will change your life. (Used ones are really inexpensive.) An electric mixer is less critical but will make desserts easier; a powerful hand-held one is fine. You can live without a microwave, but there are recipes in this book that use one. And a blender makes smoother purées than anything else—not critical but nice; consider at least an immersion blender.




	Knives

	Chef’s knife; long serrated knife; paring knife

	You’ll rely on a chef’s knife (8 to 10 inches is best for most people) to make quick work of prep; it should feel as comfortable in your hand as possible. You’ll use the serrated knife for bread and fine slicing. I keep a half dozen cheap paring knives on hand all the time. And then add knives as you develop a need for, say, a boning blade or wider cleaver-like options.




	Utensils

	Large spoons; spatulas; tongs; peeler; box grater and/or fine grater (Microplane); kitchen scissors; can opener; liquid and dry measuring cups and spoons; quick-read thermometer; whisk; ladle; brushes; potato masher; rolling pin; mandoline (nice, and there are cheap but good ones out there)

	You should have a few wooden spoons and two metal: one slotted, one not. You’ll need one flexible metal spatula for turning and a rubber or silicone version for scraping. A rolling pin is handy but used sparingly in this book; a wine bottle does the trick in a pinch (especially if you’ve already consumed its contents). And truth be told, I probably use a fork for whisking much more often than I use an actual whisk; it’s just as fast, although you’ve got to work a little harder.




	Accessories

	Cutting boards (wood, bamboo, and plastic if you like); kitchen towels; pot holders; kitchen timer; pepper mill; parchment paper

	I like a big, sturdy wooden cutting board that lives on the counter and a smaller plastic one that I stash somewhere else. A clean kitchen is a fast kitchen, so keep lots of kitchen towels on hand. A kitchen timer is a bit of a relic in a smart phone world, but if you’re worried about keeping your phone dry, digital timers are even handier.




	Bowls and storage

	Mixing bowls; large colander; strainers; salad spinner; glass jars; plastic storage containers (silicone are the ideal choice); resealable bags; foil; wax or parchment paper; plastic wrap

	A salad spinner is by far the most efficient way to clean, dry, and store greens. I store vinaigrettes and homemade condiments in glass jars in the fridge and always keep plenty of containers and freezer bags for storing big batches of cooked beans, grains, and leftovers.
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Fast Strategies

The practice of prepping and cooking simultaneously is by far the biggest key to fast cooking that I have to offer here; it can be applied to boiling, steaming, pan-cooking, roasting, baking, broiling, grilling, and even braising and frying. But I’m always thinking about ways to be more efficient in the kitchen, so here is a preview of the other time-saving tips that are incorporated into recipes throughout the book.

The Rinse Cycle

Rinsing fruits and vegetables isn’t always included in recipe Prep directions because I assume you will do it how and when you see fit (or not). But here are a few efficient ways to work it into the flow: If you have a bunch of different produce, consider putting them all in a colander together and rinsing under cold water all at once. If you run out of room in the colander, do them in batches and put what’s done on towels.

If vegetables are going to be used toward the end of a recipe, wash while you have downtime as other things cook. Sometimes it’s easiest to run water over foods like carrots, cabbage, or leeks after they’ve been trimmed or peeled or even sliced, since you’re going to get rid of the peels anyway. (See A Word About Food Safety.)

Consolidate Chopping

If a recipe uses chopped garlic, ginger, and/or chiles at the same time, don’t chop those things one at a time. Instead, peel the garlic and ginger, trim the chiles, put them all in a pile, then start chopping them all together using a rocking motion until they’re chopped fairly evenly. I rarely call for mincing, but when I do, just keep going until the bits are smaller.

Thinner (and Smaller) = Faster

This is obvious but worth remembering: Big, thick pieces take longer to cook through than foods cut small or sliced thin. That’s as true of vegetables as it is of meat, and with a knife in your hand, you have quite a bit of control over the size and shape of the ingredients before they hit the pan. And grated vegetables cook the fastest of all; see the next point.

Grate for Puréeing

If you’re making a puréed vegetable soup, grate the vegetables so that they become tender as quickly as possible. After all, it makes no difference what they look like at the beginning.

Start with Heat

Appliances, pots, pans, water, and fat take time to get hot. So before doing anything else, turn on the oven, heat the broiler, and/or set water to boil. And since many of the recipes start with sautéing or pan-cooking, you can preheat skillets too. (In cases where the Prep will take more than a couple minutes, I direct you to heat pans on one of the lowest settings until you’re ready to cook.)

Adjust the Heat

While I’ve tried my best to balance the simultaneous flows of cooking and prepping, there may be times when you get slightly out of sync. Don’t worry! You can always raise, lower, or turn off the heat on the stove to accommodate the speed of your prep work. So if the oil in a skillet is hot, but you haven’t finished chopping the onion that’s supposed to go in it, lower or turn off the heat until you’re ready.

Don’t Wait for the Oven

Unless you’re baking bread, cookies, pie, or cake—or roasting something that requires an initial blast of very high heat—you don’t have to wait for the oven to reach its final temperature before putting the food in. Vegetables are the best examples, but slow-roasted or braised meat and chicken can be started in an oven that hasn’t yet come up to temperature. In some cases the recipe prompts you. In other cases, just judge doneness by visual cues since cooking times will differ from those in the recipes.

Heat Oil in the Oven

Put a rimmed baking sheet or roasting pan with a little oil in the oven as it heats. When you add whatever you’re roasting to the pan, you’ll immediately get the sizzle and sear that you’re looking for on the bottom.

Embrace the Broiler

Broiling is a useful way to provide quick blasts of heat to a lot of food at once while freeing up space on the stove and sparing you the work of cooking in batches. With the rack farther away from the heat, the broiler can also be used for thicker cuts of meat or firmer vegetables that need a little more time to cook through. (I call this “long-distance broiling”; see Broiling and Maybe Some Grilling for the details.)

Take Advantage of Steam

More efficient than using a real steamer is employing the steam that occurs naturally when you sauté or simmer something with moisture in it—usually vegetables or starches—to cook something else, especially proteins like fish, chicken, or eggs. A skillet of beans simmering with a splash of stock gives off steam, as does bubbling tomato sauce or zucchini cooking with olive oil. Put a lid on any of those pans and you’ve got yourself a steamer for whatever you might lay on top of the cooking food. (For recipes that effectively use steam, including in the microwave, see Microwave-Steamed Tofu with Baby Bok Choy and Miso Drizzle, Steamed Mussels with Garlicky Mayonnaise, and Poached Chicken and Asparagus with Lemon Aïoli. Or see Steamed Vegetables for how to rig a steamer and cook simple vegetables.)

Use Less Liquid for Braising

The amount of liquid that we normally use for braising can take a while to come to an initial boil and a long time at the end to reduce into a sauce. Cut down time on both ends by adding less liquid. Submerge your ingredients in about 1 inch of liquid, cover the pot, and cook, turning occasionally and adding a little more liquid as necessary.

Clean as You Go

A delicious meal is less enjoyable when there’s a messy kitchen waiting for you. Just like you use some natural breaks in the cooking process to prep, use other bits of downtime to clean dishes you’re done using, wipe down counters and cutting boards—that sort of thing.




How to Use This Book

The diagram on the back inside cover is a handy reference for using the recipes. Some of the book’s unique features are worth further explanation.

Gathering Ingredients

To save valuable prep time, I always focus on streamlining ingredients to what’s absolutely necessary. And since the lists for the recipes are essentially shopping lists, all you need to do before you start cooking is to put the required items on the kitchen counter, or at least make sure that you have everything you need handy. Ideally there isn’t much advance planning required—defrosting meat or poultry a day ahead in the fridge perhaps, developing a menu that includes a side or two, that sort of thing.

You should use the ingredients list to give you an accurate idea of how much you need of each item; the recipe directions tell you how to prepare and cook them. To keep shopping simple, I’ve listed produce by simple count unless the amount sort of matters; then the size will be included as a description. If the exact quantity is important, the weight appears.

Fresh herbs are a special case. Unless you have an herb garden, you buy them by the bunch—the size of which will vary—or pick up a small container when you just need a few sprigs. Though how much you need is revealed in the directions, it’s tough for even experienced cooks to estimate the yield. Here’s my solution: When you need a little, the recipe calls for a few sprigs. Otherwise, a whole bunch is directed. Check the quantity in the recipe; if you’ve already got some in the fridge (or again, have a garden), you might not need to buy more. When you do need to buy fresh herbs, figure there will almost certainly be extra. And that’s good news. Interchangeable Ingredients gives you permission to make substitutions, and describes how to store them.

“Do the Blue”

All recipe directions are listed in blue (Prep) or in black numbered steps (Cook) and reflect the most efficient order and timing of tasks. They might look longer than traditional recipes, but all activity—preparation and cooking—is included in the detail. Believe me, they’re faster.

The sequence and timing of the Prep and Cook steps are written for a single cook, working at a steady pace. There is some overlap and repetition of detail so you don’t have to keep looking back at the ingredient list or the previous instruction. And sometimes cooking continues through multiple steps while you work on the Prep.

The recipes can also accommodate those who feel more comfortable prepping ingredients ahead of time, as well as those who are lucky enough to have a helper in the kitchen. Since Prep steps are highlighted in blue, you can easily identify them when you first look at a recipe and do all the necessary chopping and slicing before you start cooking. Or you can simply say to your helper, “You do the blue steps while I do the black” (or vice versa). This is really cool.

Component Recipes

How much faster could you cook if some of the work was already done when you started? A lot. So in addition to the hundreds of recipes and variations in this book, I’ve included a handful of Component Recipes (you can think of them as “master recipes”) that are the basic homemade staples I like to keep stocked in my fridge or freezer at all times—things like vinaigrette, cooked beans, stock, roasted proteins, and tomato sauce. You can buy these, of course, but they’re significantly better if you make them yourself.

Spotlights on Ingredients and Techniques

All How to Cook Everything books include detailed information about buying and storing key ingredients—in lists and tables I call “Lexicons.” This latest addition to the family works similarly. The difference is that the ingredient features here are streamlined to target their focus on precisely what you need to know in order to cook fast from scratch. These tidbits appear in the recipe introductions, or sometimes in separate notes or sections where they are most useful.

The same goes for techniques. From general topics like maximizing your grill and broiler, to ingredient-specific topics like pressing tofu or shaving hard cheese, these tips will help you cook both better and faster—and learn by doing.

A Word About Food Safety

Fussing over kitchen hygiene while you’re trying to cook isn’t particularly fast. But neither is getting sidelined with a food-borne illness. And though I’m not obsessed with cleanliness, I always say it’s well worth your time to practice the most basic food safety habits.

This means washing your hands before, during, and after handling food, especially when going from raw meats to anything else. Keep all of your work surfaces, sinks, and utensils clean the same way. (Soap and hot water will do the trick; antimicrobial concoctions can promote germ resistance. Use a weak bleach solution once in a while for deep cleaning.) Your refrigerator should always be between 35 and 40°F and your freezer around 0°F (this temperature also helps minimize freezer burn).

Washing fruits and vegetables is really a matter of personal choice. At one end of the spectrum are people who use soapy water, especially on produce that’s visibly dirty or has been known to have problems—like melons, greens, and squash; other folks wash virtually nothing. I usually come down somewhere in the middle and decide case by case based on what it looks like and whether I’m going to eat it raw or cooked; I tend to be quite blasé about food that I’m cooking, for better or worse.

All of those rules are easy enough to follow. But things do get a little more complicated when we talk about bacteria and cooking temperatures. Sometimes meat, poultry, fish, or eggs contain disease-causing bacteria. There are two ways to minimize the risk: The first is to cook thoroughly, which can result in dry food that isn’t ideal from your palate’s perspective. (I don’t do that myself, and my recipes don’t recommend doing it either, but it’s a judgment call.) The second way to minimize the risk of harmful bacteria is to buy the best-quality products you can from sources you trust the most. This I do recommend. It’s not a failsafe, but it’s much less of a sacrifice than a life of eating well-done steak.

Browsing the Recipe Titles

Deciding what sounds good to eat on any given day is a crucial part of efficient cooking. The recipe titles should be clear, descriptive, or instantly familiar. For at-a-glance navigation, I’ve listed all the recipe titles in the contents. The first you’ll notice: Most of the recipe names include the main ingredients and seasonings, so they’re rather long. With iconic dishes—whether identified with American or global cooking traditions—the name is usually its own best description, a beacon that signals something you’ve made before, enjoyed at a friend’s house, or had in a restaurant.

Since everything in this book can be made in 30 minutes or less, from accessible supermarket ingredients and often nontraditional techniques, these recipes cannot be considered authentic. I usually try to amplify that in their titles, with qualifiers or by identifying the flavors of a specific cuisine. In other cases—like tacos, burritos, and frittatas—ingredients provide additional description. When more detail is helpful, the recipe introductions describe a little bit about the recipe’s origins and how my version is different.

My intention is to balance respect for culinary cultures and traditions with accessibility. I want home cooks—with all kinds of experiences, budgets, and individual preferences—to prepare and enjoy meals with their families and friends. Along the way, I hope these recipes inspire you to continue learning and exploring, as only the journey of cooking can.




Breakfast

Weekday mornings are notorious for mealtime madness—the kind of crunch that tempts us to grab junk on the run or skip breakfast entirely. My goal is to change all that by providing a bundle of flexible recipes you can pull together in advance or on the fly. It’s a simple strategy: Use the hectic pace and your proximity to the fridge and coffee pot to make something really good really fast. I mean, as long as you’re in the kitchen anyway, why not pull together real, satisfying, nourishing food?

That might mean a bowl of homemade cold cereal, toast that eats like a meal, a spiced apple couscous or savory oatmeal to make in advance spiced apple couscous and savory oatmeal, ways to prep and store fruit, and of course extraordinary smoothies.

On more leisurely days, you can hang around the stove and flip pancakes or tend to eggs. Or maybe you fancy breakfast for dinner. Either way, this chapter has you covered. From Tortilla Scramble to ham-and-biscuit sandwiches and citrusy ricotta pancakes, between the main recipes and variations, you’ve got options.




Loaded Muesli
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Untoasted granola—muesli—is always better than boxed cereal and comes together in a flash from oats and whatever else you like. Purists insist on an overnight soaking in milk or yogurt for maximal nutritional benefit and a pleasant creaminess, which is lovely if you remember before going to bed. I usually just mix it up at the last minute. (And it should be noted that nondairy milks are lovely with muesli.) Granola takes longer than 30 minutes but not by much, so I’m including it as a variation below. Either way, multiply the ingredients as you like for a big batch. Serves 2

Ingredients

½ cup raisins or chopped dried fruit

3 cups rolled oats

1 cup any roasted or raw nuts and/or seeds

½ cup unsweetened shredded coconut

½ teaspoon ground cinnamon

Salt

Yogurt or milk for serving
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[image: image]Measure ½ cup raisins or other dried fruit; if the pieces are big, take a few minutes to chop them into bits.



	Combine the fruit, 3 cups rolled oats, 1 cup nuts and/or seeds, ½ cup coconut, ½ teaspoon ground cinnamon, and a sprinkle of salt.

	Taste and adjust the seasoning. Serve with yogurt or milk, or store in sealed containers. (The main recipe and the variations will last in the pantry for weeks and the freezer for months.)



Variations

Candied Ginger–Clove Muesli. The spice is nice. Substitute ½ cup chopped candied ginger for the raisins and ground cloves for the ground cinnamon.

Apricot-Cardamom Muesli. Use chopped dried apricots for the fruit and ground cardamom instead of ground cinnamon.

Loaded Granola. Use raw nuts so they don’t overtoast, or add roasted nuts with the coconut. Put the oats and nuts in a large bowl and sprinkle with salt. Drizzle with ¼ to ½ cup honey or maple syrup (to taste) and toss to combine. Spread the oat mixture on a rimmed baking sheet and bake at 350°F, stirring occasionally until lightly browned, about 30 minutes. Toss in the spice, then sprinkle the coconut on top and return to the oven until the granola is fragrant and the coconut is golden. Remove from the oven, stir in the fruit, and cool completely before storing.

6 Dried Fruit, Spice, and Nut or Seed Combinations to Try

The variations offer a couple of my favorite ingredient mixtures for muesli and granola. Here are a handful more:


	Cranberries, ground allspice, pepitas (hulled green pumpkin seeds)

	Cherries, vanilla bean seeds, pistachios

	Golden raisins, sunflower seeds

	Pineapple, ground coriander, cashews

	Mangoes, chili powder, peanuts

	Apples, ground ginger, almonds






Sunshine Smoothie

You can have a different smoothie every day without repeating flavors for weeks. Here are four very different ideas to get your gears moving. Yogurt used to be the go-to ingredient for creaminess, but vegan options like oat or nut milks and silken tofu deliver a similar richness. For frostier—and faster—smoothies, start with frozen fruit; see Faster Fruit for directions on how to prepare your own fruit. Serves 2 to 4

Ingredients

1 medium pineapple

2 bananas

1 (14-ounce) can coconut milk (reduced-fat is okay)

Ice cubes

Water or orange juice, if needed
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[image: image]Cut the top and bottom off the pineapple; stand it upright and slice around the outside to remove the skin. Still cutting from top to bottom, slice around the core; you’ll have at least 4 pieces. Discard the core (I gnaw on it first); chop the flesh. Refrigerate half for another use.

[image: image]Peel and chop the bananas.



	Put the pineapple, bananas, coconut milk, and a few ice cubes in a blender.

	Blend until completely smooth, adding some water or orange juice to thin the drink if necessary, and serve. Leftovers will keep for a day or two in the fridge.



Variations

Crimson Smoothie. Instead of the coconut milk, use 1½ cups yogurt. Replace the pineapple and banana with 2 cups each fresh strawberries and cubed watermelon.

Green Smoothie. Substitute 1½ cups oat milk for the coconut milk. Instead of the pineapple and banana, use the flesh from 1 ripe avocado and 3 cups green grapes.

Blue Smoothie. Replace the coconut milk with 12 ounces soft silken tofu (about 1½ cups; reserve any left over for another use or toss it in the smoothie if you like). Instead of the pineapple and banana, use a total of 4 cups mixed blackberries and blueberries.




Toast with Toasted Almond Butter and Strawberries
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Nuts, fruit, and whole grains are always a good way to start the day. And you’ll be amazed how simple it is to make chunky, fresh-tasting nut butter at home. All you do is give some nuts (or seeds, for that matter; I toast them, but you don’t have to) a whirl in the food processor with water. To make a big batch so you always have some handy, figure 2 cups nuts or seeds will yield more than 1 cup butter, so you’ll have some extra for another time. Serves 4

Ingredients

2 cups raw almonds

2 cups strawberries

4 thick slices whole grain bread

Salt

Honey for drizzling
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	If you don’t have a toaster, heat the oven to 400°F.

	Put 2 cups almonds in a large dry skillet over medium heat. Cook, shaking the skillet frequently, until lightly browned and fragrant, 3 to 5 minutes.



[image: image]Hull and slice 2 cups strawberries.


	Toast 4 slices bread in a toaster or on a rimmed baking sheet in the oven, turning once, until it’s as dark as you like.

	Transfer the toasted almonds to a food processor; add a sprinkle of salt. Grind to the consistency of coarse meal.

	Add ½ cup water. Process until creamy, 1 to 2 minutes. Add more water, 1 tablespoon at a time, and process until spreadable. Taste and add salt if you like.

	Spread the toast generously with almond butter. Top with sliced strawberries, drizzle with honey, and serve. (Refrigerate leftover almond butter in a sealed container for up to a month.)



Variations

Toast with Toasted Pecan Butter and Peaches. Replace the almonds with pecans. Instead of the strawberries, halve and pit 2 large or 3 medium peaches; slice thin.

Toast with Toasted Walnut Butter and Apples. Substitute walnuts for the almonds. Instead of the strawberries, core 1 large or 2 medium crisp apples, peel if you like, and thinly slice or chop into bite-sized pieces.

Toast with Toasted Cashew Butter and Tomatoes. Use only the ripest, juiciest fruit. Substitute cashews for the almonds. Instead of the strawberries, top with chopped or sliced tomatoes; you’ll want 1 large or 2 medium.


FASTER FRUIT

The trick to eating more fruit—especially during the mad rush of a hectic morning—is to do the rinsing, trimming, peeling, pitting, slicing, and chopping in advance and capture the perfect moment of ripeness by either freezing, macerating, or cooking.

To freeze your own fruit for smoothies, sauces, desserts, or compotes, simply chop or slice it as needed, spread the pieces out on a rimmed baking sheet or two, and pop in the freezer until the pieces are frozen solid, just a couple hours or overnight. Then pack the fruit into airtight containers to use as you need it. The best fruits for freezing are berries, melons, pineapple, bananas (in or out of the peel), and mangoes; peaches, nectarines, and apricots can work well if you douse them generously in lemon juice first.

Macerating marinates cut fruit in its own juices and leaves you with a thin sauce. Most macerated fruits last in the fridge for a day or two before the pieces brown or break down. Juicy fresh fruits like berries, citrus, and peaches only need a sprinkle of sugar or salt to help them release water; sprinkle, stir, then let sit for 15 to 20 minutes. Firmer fruits, like apples, pineapple, and mangoes, benefit from added liquid—simple syrup, fruit juice, vinegar, wine, or brandy. Drizzle a bowl of cut fruit with 1 or 2 tablespoons, toss, and let sit for about 30 minutes. You can season the fruit with spices or herbs too. Macerate when you want to improve imperfect fruit or make a quick topping for yogurt, pancakes, French toast, baked goods—even toast.

Fruit compote takes things a step further by applying heat. Start by macerating as described above, then cook the fruit at a gentle bubble in a covered pot on the stove or a glass dish in the microwave. How long you go depends on whether you want a chunky or smooth texture; stop a stage before you ultimately want it, remove from heat, then let sit for a few minutes to cool and thicken. Compote keeps for up to a week in the refrigerator.






Candy-Apple Couscous

Steeping couscous and a couple key ingredients in something besides water makes for a hot cereal that eats like dessert. Don’t worry: Nothing is too sweet; the hearty taste of whole wheat couscous provides a nutty backdrop. Serves 2 to 4

Ingredients

2 tablespoons butter

1 tablespoon packed brown sugar

½ teaspoon ground cinnamon

Salt

1½ cups apple cider

1 large or 2 medium apples

1 cup couscous (preferably whole wheat)
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	Put 2 tablespoons butter in a medium saucepan over medium-high heat. When it starts to melt, add 1 tablespoon brown sugar, ½ teaspoon ground cinnamon, and a sprinkle of salt, and cook, stirring frequently until the sugar melts.

	Carefully stir in 1½ cups apple cider; remove from the heat.



[image: image]Core, peel, and chop the apple(s).


	Add the apples and couscous to the pot. Bring the mixture to a boil. Cover the pot and turn off the heat.

	Let the couscous steep until the liquid is absorbed, about 10 minutes. Fluff the couscous with a fork, taste, adjust the seasoning, and serve.



Variations

Chocolate Bar Couscous. Omit the apple. Instead of the sugar, use 2 ounces chopped dark chocolate. Substitute milk for the apple cider (cow’s or a nondairy alternative). Keep the ground cinnamon if you like or try a pinch of ground ancho chile or cayenne. Stir in ½ cup unsweetened shredded coconut along with the couscous.

Orange-sicle Couscous. Instead of the cider, use ¾ cup each orange juice and milk (cow’s or a nondairy alternative); add 1 teaspoon vanilla extract. Substitute 2 oranges for the apples. Grate about 1 tablespoon zest, then peel the oranges. Separate them into sections and remove the seeds if necessary. Add the orange sections and zest as described in Step 3.

Sugar-Plum Couscous. Substitute turbinado sugar for the brown sugar. Instead of the apple cider, squeeze the juice of 1 lemon into 1¼ cups water through a strainer to catch the seeds. Substitute ¼ teaspoon ground cardamom for the ground cinnamon. Thinly slice a dozen (or more) pitted prunes to replace the apples.




Roasting-Pan French Toast


What slows French toast down is cooking it in batches in a skillet. A griddle solves that problem, but if you don’t have one, I bet you do have a roasting pan, which works the same way. If you decide to go the skillet route or are making several batches, keep finished slices warm in a 200°F oven on a wire rack over a rimmed baking sheet to keep them crisp. For bread, consider cinnamon raisin or an eggy brioche- or challah-style loaf; slices an inch thick or less are ideal. Serves 4

Ingredients

4 eggs

½ cup milk

1 tablespoon sugar

1 teaspoon vanilla extract

Salt

4 tablespoons (½ stick) butter, plus more as needed and for serving

8 slices any bread

Maple syrup for serving
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	Set a roasting pan on 2 burners over medium-low heat.

	Crack the eggs into a large shallow bowl or dish. Add ½ cup milk, 1 tablespoon sugar, 1 teaspoon vanilla, and a sprinkle of salt; whisk to combine.

	Add 4 tablespoons butter to the roasting pan and swirl it around. Raise the heat to medium.

	One slice at a time, dip the bread in the egg mixture, soaking it well and coating both sides. As you finish, lay each slice in the roasting pan.

	Cook, turning once and adding more butter if the toast starts to stick, until browned on both sides, 3 to 5 minutes per side. You might need to rotate them on the second side to promote even browning. Serve with maple syrup and more butter.



Variations

Roasting-Pan Coconut Toast. Delightfully vegan. Pick an eggless bread. Instead of the eggs and milk, whisk 1 (14-ounce) can coconut milk and ½ cup unsweetened shredded coconut for dipping the bread. Use coconut oil or other vegetable oil for greasing the pan. For a real treat, serve these with lime wedges and sorghum syrup for drizzling.

Roasting-Pan Parmesan Toast. A savory spin. Omit the sugar, vanilla, and maple syrup. Add 2 teaspoons chopped fresh rosemary and ½ cup grated Parmesan cheese to the egg mixture in Step 2. Serve drizzled with olive oil or sprinkled with more cheese.




Tortilla Scramble

[image: image]

Okay, frying your own tortillas isn’t faster than buying chips—but it is better. So with an investment of just a couple extra minutes, you’ll get phenomenal texture. Depending on where you’ve lived or traveled, this recipe might sound a lot like migas, which can also be made from leftover bread. Serves 2

Ingredients

4 corn tortillas

1 medium onion

⅓ cup vegetable oil

2 poblano chiles

Salt and pepper

1 large ripe tomato

1 avocado

2 scallions

4 eggs

4 ounces queso fresco or Cotija cheese (1 cup crumbled)
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[image: image]Line a plate with towels.

[image: image]Stack 4 tortillas, cut them in half, then cut into ½-inch-wide strips.

[image: image]Trim, peel, and slice the onion.



	Put ⅓ cup vegetable oil in a medium skillet over medium heat.



[image: image]Core, seed, and slice the chiles.


	When the oil is hot (toss in a bit of tortilla; it will sizzle), add the tortilla strips. Cook, stirring constantly until they are golden brown and crisp, 1 or 2 minutes. Transfer the strips to the towels with a slotted spoon and sprinkle with salt.

	Raise the heat to medium-high. Add the onion and poblanos to the skillet, sprinkle with salt and pepper, and cook, stirring occasionally, until they soften and begin to brown, 5 to 10 minutes.



[image: image]Core and chop the tomato.

[image: image]Halve and pit the avocado, scoop out the flesh, and chop.

[image: image]Trim and chop the scallions.

[image: image]Crack the eggs into a medium bowl, sprinkle with salt and pepper, and whisk or beat with a fork until smooth.

[image: image]Crumble 1 cup queso fresco.


	Add the eggs to the skillet and cook, stirring frequently and scraping the sides until they begin to curdle, 3 to 5 minutes.

	Add the tomato and tortilla strips and stir gently. If some parts of the eggs are drying out, remove the skillet from the heat and continue stirring until the cooking slows down a bit. Then return to the heat.

	The eggs are done when they’re creamy, soft, and still a bit runny, just another minute or two. Scatter the avocado, scallions, and crumbled cheese over the top and serve.






Broiled Eggs

[image: image]
Broiled Eggs, right, and Broiled Prosciutto and Eggs, left


If you’re cooking for a crowd but want something other than a scramble, this muffin-tin method gets you pretty close to the elegance of poached eggs, with the added benefit of all the eggs cooking—and finishing—at the same time. The keys to making the recipe work: Use a pan with standard-size cups; position it as far away from the heat as you can so the eggs cook all the way through before the top gets too firm. If you can’t get the rack 6 inches from the heat source, then heat the oven to 425°F with a rack fitted toward the top; put the eggs in and figure they’ll take about twice as long. Toast is the natural accompaniment, cut into sticks or “soldiers” for easy dipping. Serves 3 to 6

Ingredients

2 to 4 tablespoons (¼ to ½ stick) butter

6 to 12 eggs (depending on your muffin tin)

Salt and pepper

1 small bunch chives for garnish (optional)
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	Turn the broiler to high; put the rack 6 inches from the heat.



[image: image]Grease 1 or 2 muffin tins (for a total of 6 or 12 cups) with 2 to 4 tablespoons butter.


	Carefully crack 1 egg into each of the cups.

	Put the muffin tin in the oven and broil until the eggs are just set (the yolks should still be slightly runny and the whites opaque), 6 to 8 minutes.



[image: image]Chop 2 or 3 tablespoons chives for garnish if you’re using them.


	Gently remove each egg from the muffin tin with a spoon. Sprinkle with salt and pepper and serve, garnished with the chives if you like.



Variations

Broiled Cheesy Eggs. Divide ½ to 1 cup grated sharp cheddar or Gruyère cheese among the cups before cracking in the eggs in Step 2. It will take an extra couple minutes for the cheese to melt and the eggs to cook.

Broiled Prosciutto and Eggs. Cut 3 to 6 thin slices of prosciutto in half crosswise; drape a slice into each
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A NEW KIND OF RECIPE

Almost every
recipe in this book
is a main dish.

Alist for shopping—
or putting out on

Hummus and Vegetable Pita Pockets

Pita is the ideal vehicle for hummus: Spread it thickly inside slightly crisp pockets, then fill
with fresh vegetables and briny feta. The recipe here gives you about 2 cups hummus, enough
for a generous Y4 cup for each sandwich. For a lighter approach, halve the portion of hum

for handling pocketless pitas. And you can always use cannellini or favab€ans to make the

hummus. Serves

Ingredicnts o Prep - Cook

Four 8-inch pitas with pockets 1. Turn the broiler to high; put the rack 4 inches from the heat.

Y cup olive oil, plus more for

the counter. You drizzling

don’t prep the food
here; you’ll do that
later.

Salt and pepper
1lemon

2 cloves garlic

o Drizzle the pitas with olive oil
(about %; teaspoon per side)
and rub it over all with your
fingers. Sprinkle salt and pepper
on both sides and spread the

5 Halve the lemon; squeeze the
juice into a food processor or
blender through a strainer or
your fingers to catch the seeds.

Peel and chop 2 cloves garlic.

the pitas brown.

A Prep step often takes place while other
cooking is happening to take advantage of
downtime. Here, you prep the feta while

pitas out on a large rimmed
baking sheet. o Ifyou're using canned
chickpeas, rinse and drain them.

1% cups cooked or canned
chickpeas (one 15-ounce can)
% cup tahini

1 teaspoon ground cumin or

o 2. Add the garlic and chickpeas to the machine along with % cup tahini,
paprika

% cup olive oil, 1 teaspoon ground cumin or paprika, and a sprinkle of
salt and pepper. Let the machine run, adding water, chickpea-cooking
liquid, or more olive oil a tablespoon at a time until the purée is smooth
4 ounces feta cheese (1 cup but not watery. Taste and adjust the seasoning.

crumbled) .

2 or 3 medium ripe tomatoes

1large cucumber

Core the tomatoes and cut them into chunks; put them in a medium
bowl.

o Peel the cucumber if necessary, cut it in half lengthwise, and scoop out
the seeds with a spoon if you like. Chop the flesh and add it to the bowl.

3. Put the pitas on a rimmed baking sheet and grill, turning once, until
browned—even slightly charred—on both sides, 2 to 5 minutes total.

o Crumble 1 cup feta cheese and add to the tomatoes and cucumber.
Sprinkle with salt and pepper, drizzle with a little olive oil, and toss.
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Variations

Hummus and Eggplant Pita
Pockets. Instead of using

the cucumber and tomatoes,
before making the hummus,
trim 1% pounds eggplant and
cut into slices about % inch
thick. Lay out the slices on

a rimmed baking sheet and
rub them all over with the oil;
sprinkle with salt. Grill or broil
the eggplant until it’s pliable
and browned on both sides, 5
to 10 minutes total. Meanwhile
make the hummus, crumble
the feta, and toast the pita.
After spreading the insides of
the pita with hummus, tuck in
some rolled eggplant slices and
sprinkle with some feta.

Tofu and Vegetable Pita
Pockets. Instead of the
chickpeas, purée one 14- to
16-ounce brick firm tofu in the
food processor or blender with
the other ingredients in Step 3.

Allingredient preparation happens
here. Prep steps appear in blue,
cooking directions in black.

a bit to widen the pocket.

if you like, and serve.

Pocketless Pita Sandwiches.
More of an eating than a
cooking technique. It works
with the main recipe and

the first two variations, and
anything in the list that
follows. Use pocketless pita,
which is usually a little thicker
and chewier, and increasingly
available made from whole
wheat. Rub the olive oil on
both sides and grill or broil the
pita as described in the main
recipe. Prepare the hummus
and the vegetable mixture,
then use them to top the warm
bread, which you can then fold
in half or tear off in pieces to
eat with the filling.

Note that | repeat ingredient
quantities. That way you
don’t have to look back at
the ingredient list.

. When the pitas are browned, cut each one in half, spreading them apart

. Spoon some hummus into each pocket and spread it around the inside.
Spoon in the vegetable and feta mixture, top with a little more hummus

5 Additions to Hummus and
Vegetable Pita Pockets

Add any of the following,
alone or in combination, to the
tomato, cucumber, and feta
mixture:

. Sliced red onions

. Chopped red peppers
(roasted are nice if you've
got em)

. Chopped pitted olives

4. Chopped fresh parsley,
dill, or mint

. Cooked bulgur (page 497)
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SANDWICHES

Variations are sometimes
tweaks that appear in a list;
other times they’re all-new
recipes.
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SETUP FOR SPEED

There’s no “right” way to organize a kitchen, but this diagram illustrates a few
features that can make yours as efficient as possible.

If you keep a step stool handy,
out-of-the-way places become as
accessible as any other cupboard.

Make pots and pans as accessible
as possible, and consider keeping
your favorite skillet on the stove.

Keep spices handy in a cool(ish),
dark spot near the stove. A lazy
susan ensures all are accessible.

Keep a garbage bowl on the
counter to avoid frequent
trips to the compost (or
trash) can.

Keep your sink

and dish rack (or
dishwasher) clear,
50 you can clean as
you cook.
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You can put utensils in
drawers, but if you’ve got
room, crocks on the counter
are more convenient.
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Create as large a workspace
as you can for the most

efficient prep.

Don’t stack pots and pans
too high.

Store grains, —

beans, and other
bulk dry goods
in glass jars, and
keep those you
use most on the

Prioritize your pantry and fridge,
putting everyday ingredients

up front, and rare occasion
ingredients in back.

Keep knives—and other tools
you use a lot, like the food
processor—close (and safe),
not tucked away in crowded
drawers and cabinets.

N\

[—]

and wash them frequently.

Always have clean kitchen towels
on hand. Buy a dozen or more,

Put onions and garlic in plain
sight. You'll reach for them
almost every time.
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