
		
			Shareable Plates
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			Spicy Salmon Cucumber Boats

			Baked Whole Cauliflower

			San Francisco Shrimp Louie

			Hasselback Butternut Squash with Pistachio Pesto

			Pillowy Mediterranean Zucchini with Garlic Feta Sauce

			Warm Olives with Orange Zest

			Roasted Eggplant with Tahini & Walnuts

			Minced Lamb Lettuce Cups

			Sautéed Mushrooms over Tahini Labneh

			Fresh Herb Frittata

			Roasted Red Pepper Truffle Burrata with Walnuts

			Spicy Marinated Lupini Beans with Feta

			Hummus with Minced Meat

			Honey Grilled Halloumi with Pistachios & Za’atar

			Roasted Acorn Squash with Smoky Garlic Aioli

			These shareable plates were created so that you can connect with the people you care about, whether it’s a get-together with family and friends or a cozy dinner for two. In Mediterranean and Middle Eastern cultures, sharing meals is deeply rooted, and I encourage you to break (low-carb) bread with loved ones as often as possible. You’re also more than welcome to whip any of these up for yourself—they’re just as satisfying solo!

			Cooking for others can be stressful, especially when you don’t have enough hours in the day and dietary preferences vary. That’s why I created these recipes with versatility and practicality in mind.

			While these recipes may be low-carb and keto-friendly, they are by no means lacking in flavor. In fact, these dishes will have everyone—including carb lovers—coming back for seconds.

			You’ll notice that I love using veggies as a vessel (or base) for all sorts of yummy goodness. I also have a lot of fun with toppings, which are my number one secret to elevating any dish! From toasted walnuts and crumbled feta to fresh herbs and sprinkles of sumac or sesame seeds, these toppings provide a boost of flavor and nutrition to each plate. Plus, they add that wow factor for serving to guests.

			Spicy Salmon Cucumber Boats

			With these spicy salmon cucumber boats, you can enjoy your favorite sushi flavors while staying in your macros. Persian cucumbers make the perfect crunchy and refreshing vessel for the salmon, which is mixed in a delicious spicy mayo sauce. For this recipe, I want you to have the freedom to add whatever toppings you like so you can re-create your favorite sushi-inspired rolls. Ready in just 10 minutes, with no cooking needed, tasty, fully loaded vessels make for an easy lunch, appetizer, or snack.

			Prep Time: 10 Minutes

			Servings: 2 to 4

			 

			8 ounces sushi-grade wild salmon

			2 tablespoons mayonnaise

			2 tablespoons soy sauce or tamari

			1 tablespoon rice vinegar

			1 tablespoon sesame oil

			1 tablespoon sriracha

			1 tablespoon garlic chili oil or garlic chili crunch

			1 tablespoon freshly squeezed lemon juice

			Salt and freshly ground black pepper

			6 Persian or mini cucumbers

			Optional toppings

			Mashed avocado

			Chopped scallions, green and white parts

			Garlic chili oil

			Soy sauce

			Sesame seeds

			Furikake

			
					
					Mince the salmon and toss it into a medium mixing bowl.

				

					
					Add the mayo, soy sauce, rice vinegar, sesame oil, sriracha, garlic chili oil, lemon juice, and salt and pepper to taste. Mix well, taste, and adjust to your liking. Refrigerate for 10 to 15 minutes.

				

					
					Slice the cucumbers in half lengthwise, then hollow out the center using a spoon. Make sure you remove all the seeds.

				

					
					Spoon the salmon mixture into the hollowed cucumber halves. Add your favorite toppings and enjoy!

				

			

			Baked Whole Cauliflower
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			This baked whole cauliflower is anything but boring. It requires some advance prep for the overnight brining, but it is well worth the time investment. Since I’ve followed a low-carb diet, cauliflower and I have gotten quite familiar with each other. It’s super versatile and can be used in so many different ways. We’re adding my favorite Mediterranean ingredients like feta cheese, Greek yogurt, toasted walnuts, and a delicious green herbs salsa that gives it a gorgeous pop of color. Fork-tender and loaded with flavor, it’s definitely a must-try!

			Prep Time: 40 Minutes, Plus 14 to 20 Hours Brining and Drying

			Cook Time: 30 Minutes

			Servings: 4 to 6

			 

			¼ cup salt

			1 medium head cauliflower

			1 tablespoon sweet paprika

			3 garlic cloves

			5 tablespoons freshly squeezed lemon juice

			½ tablespoon dried thyme

			¼ medium onion, diced

			2 tablespoons olive oil

			Freshly ground black pepper

			For the cheese dressing

			2 ounces feta cheese

			½ cup plain Greek yogurt

			1 teaspoon lemon zest

			Freshly ground black pepper

			Salt (optional)

			1 ounce raw walnuts

			Green Herbs Salsa (this page)

			
					
					Fill a deep pot or bowl with enough water to cover the cauliflower head fully. Add the salt and mix until it dissolves. Submerge the cauliflower, place it in the fridge, and let it brine for 12 to 18 hours.

				

					
					Set the cauliflower on a plate for a couple of hours to drain and dry. Once it is dry, preheat the oven to 400°F.

				

					
					In a food processor, combine the paprika, garlic, lemon juice, thyme, onion, olive oil, and pepper to taste and blend to a paste.

				

					
					Coat the cauliflower with the paste and place it on a sheet pan lined with parchment paper.

				

					
					Roast for 30 minutes, until the outside is soft and golden but the inside is still firm.

				

					
					For the cheese dressing: In a small bowl, combine the feta, yogurt, and lemon zest and mix with a fork until the feta is fully crumbled and blended with the yogurt. Add pepper to taste. If the feta has not already made the dressing salty enough, add salt to taste.

				

					
					In a small dry pan over medium heat, lightly toast the walnuts for a couple of minutes. Let cool, then chop.

				

					
					Once the cauliflower is roasted, take it out of the oven. Spread the cheese dressing as a base on a serving plate then place the roasted cauliflower on top. Pour over the salsa. Garnish with the walnuts and serve right away.

				

			

			San Francisco Shrimp Louie
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			Inspired by the classic San Francisco Crab Louie dish, these Shrimp Louie lettuce cups are light, refreshing, and super filling. I use butter lettuce instead of salad and juicy shrimp in place of crab meat. The shrimp is tossed in a zesty truffle mayo dressing with a choice of toppings like avocado, jalapeño pepper, red onion, or whatever tastiness you’re craving! The shrimp cooks super quick, so this recipe will be made in a flash. It’s one of those flavorful classics for when you are tight on time but want to impress with ease.

			Prep Time: 20 Minutes

			Cook Time: 15 Minutes

			Servings: 6 to 8

			 

			2 pounds raw shrimp, peeled and deveined

			3 tablespoons freshly squeezed lemon juice

			Handful of dried bay leaves

			Garlic, ginger, star anise, or other aromatic of choice (optional)

			Salt

			For the truffle mayo dressing

			½ cup truffle mayonnaise

			3 tablespoons freshly squeezed lemon juice

			½ tablespoon chili sauce or sriracha

			1 teaspoon Worcestershire sauce

			1 teaspoon olive oil

			1 teaspoon white vinegar

			Salt and freshly ground black pepper

			6 to 8 butter lettuce leaves, washed and dried, or another wrap of choice

			Optional toppings

			½ avocado, cut in chunks

			1 jalapeño pepper, sliced

			½ red onion, finely sliced

			2 to 3 tablespoons capers

			1 tablespoon finely chopped fresh chives

			1 teaspoon crushed red pepper flakes

			
					
					Bring a medium pot of water to a boil. Add the shrimp, lemon juice, bay leaves, other aromatics (if using), and a couple of pinches of salt.

				

					
					Boil for 60 to 75 seconds, until the shrimp turn orange or pink. Drain and immediately place in a bowl of ice water for 15 to 20 seconds to stop the cooking. Drain the ice water, then dab the shrimp dry with a paper towel. You may leave them whole or slice them into bite-sized pieces.

				

					
					For the truffle mayo dressing: In a mixing bowl, combine and add the truffle mayo, lemon juice, chili sauce, Worcestershire sauce, olive oil, and vinegar. Mix well, add salt and pepper to taste, and adjust any of the other seasonings to your liking.

				

					
					Add the shrimp to the sauce bowl and toss gently until they are evenly coated.

				

					
					Place the shrimp onto the lettuce leaves. Add any of your favorite toppings from the suggested list and serve right away.

				

			

			Hasselback Butternut Squash with Pistachio Pesto
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			Here’s something I wish I’d found out sooner: Butternut squash and pistachios are the ultimate dream-team combo. The rich and nutty flavors of the squash pair perfectly with the crunchy pistachios, creating a dish that is both elevated yet totally comforting. Cooking the squash Hasselback-style brings a delicate texture, making this dish a sure winner on any table. But it wouldn’t be nearly as delicious without the pistachio pesto spread underneath, which adds a burst of fresh herbs and zesty lemon to every bite.

			Prep Time: 30 Minutes

			Cook Time: 60 Minutes

			Servings: 4 to 6

			 

			1 medium butternut squash

			3 tablespoons unsalted butter

			3 garlic cloves, minced

			1 tablespoon chopped fresh thyme

			Salt and freshly ground black pepper

			For the pistachio pesto

			1 ounce fresh basil

			1 ounce fresh parsley

			⅓ ounce fresh tarragon leaves

			½ cup toasted pistachios, plus extra for garnish

			3 garlic cloves

			½ ounce grated Parmesan cheese

			3 tablespoons olive oil

			2 tablespoons freshly squeezed lemon juice

			Salt and freshly ground black pepper

			
					
					Preheat the oven to 425°F.

				

					
					Peel the squash, cut it in half lengthwise, and use a spoon to remove the seeds.

				

					
					Place the squash halves face down on a medium baking sheet. Place a chopstick or skewer along each long side of the squash. Hasselback the squash by cutting thin crosswise slices. The chopsticks will prevent the knife from slicing all the way through, creating the Hasselback. Take your time; don’t rush through this process.

				

					
					Melt the butter until it is liquid but not hot, less than 30 seconds in the microwave or about 1 minute on the stove on low heat. Add the garlic and thyme, and season with salt and pepper.

				

					
					Using a cooking brush, baste the squash with about two-thirds of the butter by brushing both the tops and between the slices as much as possible without breaking them. Keep the leftover butter.

				

					
					Place the squash in the oven for 30 minutes. Remove it from the oven, baste it with the remaining butter mixture, and then bake for another 30 minutes. Set it aside for 5 minutes to cool.

				

					
					For the pistachio pesto: In a food processor, combine the basil, parsley, tarragon, pistachios, garlic, Parmesan, olive oil, and lemon juice, with 2 tablespoons water and blend until smooth and creamy. Season with salt and pepper. If the mixture is too thick, add more water, 1 tablespoon at a time, until the desired consistency is reached. The pesto should be spreadable, not runny.

				

					
					Spread the pesto on a serving plate and place the squash on top.

				

					
					Garnish with extra crushed pistachios and serve right away.

				

			

			Pillowy Mediterranean Zucchini with Garlic Feta Sauce

			
				
				[image: ]
			

			You haven’t had a zucchini like this pillowy Mediterranean version. It’s my own Mediterranean spin on the viral Thomas Keller Zucchini. You simply cut the zucchini in half and score it so that it absorbs all the amazing flavor from the sauce. I seasoned mine with a simple, creamy garlic, feta, and mint sauce, then topped it with some more feta and mint, along with crushed pistachios, lemon zest, and sumac. It comes together in minutes, making it one of the easiest ways to elevate zucchini. The flavors and textures are simply legendary!

			Prep Time: 30 Minutes

			Cook Time: 20 Minutes

			Servings: 2 to 4

			 

			2 medium zucchini

			Salt

			For the garlic feta sauce

			3 tablespoons plain Greek yogurt

			1 ounce crumbled feta cheese

			1 garlic clove

			Handful of fresh mint

			¼ cup freshly squeezed lemon juice

			½ teaspoon lemon zest

			Salt and freshly ground black pepper

			¼ cup avocado oil

			Optional toppings

			1 ounce feta cheese, crumbled

			1 tablespoon chopped fresh mint

			1 tablespoon crushed toasted pistachios

			½ teaspoon lemon zest

			½ teaspoon sumac

			
					
					Rinse the zucchini and cut in half lengthwise. With a sharp knife, score the cut sides diagonally in both directions to make a crosshatch pattern. Sprinkle them with salt and let sit for 20 to 30 minutes. Remove the excess moisture by dabbing the zucchini with a paper towel.

				

					
					Preheat the oven to 450°F.

				

					
					For the garlic feta sauce: While the zucchini drains, combine in a food processor the yogurt, feta, garlic, mint, lemon juice, lemon zest, and salt and pepper to taste. Blend well.

				

					
					Add avocado oil to a medium cast-iron skillet or stainless-steel pan. When the oil is hot, place the zucchini face down, and cook over medium-high heat for 4 to 5 minutes until the zucchini turns golden brown.

				

					
					Transfer the pan with the zucchini to the oven and bake for 5 minutes, flip the zucchini, and bake for another 5 minutes.

				

					
					Remove from the oven. Spoon the sauce onto a serving dish, add the zucchini face up, and garnish with your choice of toppings, such as feta, fresh mint, pistachios, lemon zest, and sumac.

				

			

			Warm Olives with Orange Zest
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			When your cheese board or cocktail needs a buddy, these warm olives with orange zest are the perfect match. Olives and oranges may seem like an unusual pairing, but when warmed up together with fresh herbs, the olives become glazy and caramelized to perfection. I use two kinds of olives to give this dish lots of color and dimension. It’s so satisfying to serve during the cooler months and easy enough to make that you can prepare it for a dinner party in a pinch. You really can’t beat the trifecta of simple ingredients, easy prep, and next-level flavor!

			Prep Time: 10 Minutes

			Cook Time: 20 Minutes

			Servings: 4 to 6

			 

			1 large orange

			5 tablespoons olive oil

			1 sprig fresh rosemary

			1 sprig fresh oregano

			2 garlic cloves

			6 ounces black olives or kalamata olives

			5 ounces green olives (Castelvetrano)

			Pinch of ground fennel, plus extra for garnish

			¼ teaspoon crushed red pepper flakes

			Fresh bread or crackers, or a cheese board, for serving (optional)

			
					
					With a peeler, remove half the orange peel in thin strips. Zest the other half of the orange and set the zest aside. Finally, squeeze the juice of the whole orange.

				

					
					Set a medium saucepan on the stove over low heat. Add the olive oil and heat for about 1 minute.

				

					
					Add the rosemary and oregano sprigs and stir and fry for 3 to 4 minutes, until the oil becomes fragrant. Make sure the sprigs don’t burn, as it will turn the oil bitter. Remove the sprigs from the oil. Keep the leaves and needles from the roasted sprigs for garnishing.

				

					
					Slice the garlic into thin slices and add it to the oil, together with the orange peel, the black and green olives, a pinch of the fennel, and the red pepper flakes. Continue to stir and fry for 5 to 6 minutes.

				

					
					Add the orange juice and cook until the sauce is reduced to a glaze-like consistency, 10 to 12 minutes.

				

					
					Remove the olives from the pan and place them in a serving dish.

				

					
					Garnish with the finely grated zest, another pinch of fennel, and the roasted leaves and needles from the oregano and rosemary sprigs.

				

					
					Serve with fresh bread or crackers, or as a topping on a cheese board.

				

			

			Roasted Eggplant with Tahini & Walnuts
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			This warm roasted eggplant with tahini and walnuts brings all the right textures together. Typically, roasting the eggplant to a crunchy top and creamy middle requires a lot of oil, as the eggplant acts like a sponge. The method below will yield the same results with a fraction of the oil. To connect with my roots, I loaded these delicious eggplants with all my favorite Mediterranean ingredients: tahini, walnuts, parsley, and feta cheese. It’s an epic flavor and texture combination that will make you want to lick your plate clean!

			Prep Time: 10 Minutes

			Cook Time: 25 Minutes

			Servings: 4 to 6

			 

			1 large or 2 medium eggplant

			Salt

			2 to 3 tablespoons olive oil

			1 ounce raw walnuts

			2 tablespoons tahini

			¼ cup freshly squeezed lemon juice

			1 or 2 garlic cloves, minced

			Freshly ground black pepper

			1½ ounces feta cheese, crumbled

			1 tablespoon chopped fresh parsley

			1 teaspoon crushed red pepper flakes (optional)

			
					
					Cut the eggplant crosswise into ⅓-inch slices. Sprinkle salt lightly on both sides and set between paper towels or cloth for 30 minutes to absorb the excess moisture.

				

					
					Preheat the oven to 350°F.

				

					
					Brush the eggplant slices with the olive oil using a cooking brush and set in a nonstick pan over medium-high heat. (By brushing the eggplant instead of coating the pan, we reduce the amount of oil.)

				

					
					Sear the slices on each side for 3 to 4 minutes, until the eggplant has light golden-brown spots. Press down occasionally with a spatula to ensure that the entire surface of the eggplant slice touches the pan. The eggplant is not fully cooked yet, but the exterior gets that charred roast.

				

					
					Transfer the eggplant slices to a medium baking sheet and place in the oven for 15 to 20 minutes to allow the eggplant to fully cook.

				

					
					While the eggplant is baking, toast the walnuts in a small dry pan over medium heat, tossing continuously, until the edges of the walnuts look dark brown (about 2 minutes). Remove from the pan, let cool, and chop coarsely.

				

					
					In a small bowl, mix the tahini (stir it first, as it tends to separate), lemon juice, garlic, and salt and pepper to taste. The paste will thicken once mixed; add 1 tablespoon of water at a time and continue whisking until the sauce is creamy, not thick (you should be able to pour it with a spoon).

				

					
					Once the eggplant is cooked, place the slices on a serving plate. Pour the tahini mixture over top, sprinkle with the crumbled feta and toasted walnuts, and top with the fresh parsley. Add red pepper flakes for heat if desired.

				

			

			Minced Lamb Lettuce Cups
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			These minced meat lettuce cups with a Middle Eastern flair have converted me into a lettuce wrap fanatic. The crisp lettuce cups provide the perfect vessel to enjoy every bite. To take the flavor to the next level, I added an easy garlic shallot yogurt dip and topped the meat with sumac pickled red onion. It’s simple additions like these that really tie everything together and make this dish shine.

			Prep Time: 20 Minutes

			Cook Time: 20 Minutes

			Servings: 6

			 

			For the pickled onion

			1 medium red onion, sliced into thin strips

			1 tablespoon sumac

			5 tablespoons of freshly squeezed lemon juice

			3 tablespoons chopped fresh parsley, plus extra for garnish

			Salt and freshly ground black pepper

			For the garlic shallot yogurt dip

			1 cup plain yogurt

			¼ shallot, minced

			2 garlic cloves, minced

			Salt and freshly ground black pepper

			½ tablespoon olive oil

			½ medium onion, minced

			4 garlic cloves, crushed

			1 tablespoon sumac

			4 teaspoons Moroccan Spice Blend (this page)

			½ pound ground lamb

			½ pound ground beef

			Salt and freshly ground black pepper

			1 head butter lettuce

			
					
					For the pickled onion: In a small bowl, combine the onion, sumac, lemon juice, parsley, and salt and pepper. Give it a quick mix, and set it aside to rest.

				

					
					For the garlic shallot yogurt dip: In a small bowl, combine the yogurt, shallot, garlic, and salt and pepper to taste. Set it aside to allow the yogurt to infuse with the flavors.

				

					
					Set a pan over medium heat and add the olive oil. Once the oil is heated, add the onion, garlic, sumac, and Moroccan Spice Blend. Sauté until the onion turns golden brown, then add the ground lamb and beef, continuously chopping it with a spatula or a meat masher to prevent it from clumping. Cook until the meat turns golden brown and all the excess moisture has evaporated, 12 to 15 minutes. Add salt and pepper to taste.

				

					
					Break the lettuce into individual leaves to make the cups. In each cup, spread a couple of tablespoons of the garlic shallot yogurt dip, then add 2 to 3 tablespoons of the cooked meat.

				

					
					Top with the pickled onion and some more fresh parsley, and it’s ready to serve.

				

			

			Sautéed Mushrooms Over Tahini Labneh
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			This dish of earthy mushrooms and nutty, tangy tahini labneh is equally rustic and bougie. The combination of flavors and textures will make you want to make it again and again, especially because it’s so easy to whip up. The dip and oil come together in a matter of minutes, while the mushrooms get seared with a foolproof technique that I’ve been using for years. It gets them perfectly browned and slightly crisp without any fuss or babysitting. You can also use this labneh as a dip, as a smear on sandwiches, or as a sauce to top off your favorite protein or vegetables.

			Prep Time: 20 Minutes

			Cook Time: 15 Minutes

			Servings: 4 to 6

			 

			For the tahini labneh

			10 ounces labneh, homemade (this page) or store-bought

			3 tablespoons tahini

			2 garlic cloves, minced

			Salt and freshly ground black pepper

			For the za’atar oil

			2 tablespoons olive oil

			¾ tablespoon za’atar, homemade (this page) or store-bought

			5 ounces shiitake mushrooms, stems removed

			6 ounces cremini mushrooms

			2 garlic cloves, minced

			1 tablespoon olive oil

			1 teaspoon Worcestershire sauce

			Salt and freshly ground black pepper

			1 tablespoon chopped fresh parsley, for garnish

			½ teaspoon Aleppo pepper, for garnish (optional)

			
					
					For the tahini labneh: In a medium mixing bowl, combine the labneh, tahini, garlic, and salt and pepper to taste. Mix well and set aside.

				

					
					For the za’atar oil: In a small bowl, combine the olive oil and za’atar and mix well. Set aside to allow the flavors to infuse.

				

					
					Clean the mushrooms. In order to avoid excess moisture, I recommend lightly brushing the mushrooms with a paper towel instead of washing them. Mushrooms act like a sponge and absorb a lot of water, making them mushy when cooked. If washing, pat them dry with a paper towel. Cut the mushrooms into ¼-inch slices.

				

					
					In a medium dry pan over medium-high heat, sauté the mushrooms. (Dry sautéing eliminates excess moisture and gets that golden-brown sear.) Stirring occasionally, wait for the mushrooms to release their liquid, about 3 to 4 minutes, then sauté until the liquid has reduced, another 2 to 3 minutes.

				

					
					Once the mushrooms are turning golden brown, add the garlic, olive oil, Worcestershire sauce, and salt and pepper to taste. Sauté for another 2 to 3 minutes.

				

					
					Spread the tahini labneh dip on a serving platter. Place the sautéed mushrooms on top and drizzle with the za’atar oil.

				

					
					Garnish with the parsley. For a touch of extra heat, sprinkle on some Aleppo pepper. Serve right away.

				

			

			Fresh Herb Frittata
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			Packed with herbs and spices, this frittata is a powerhouse of flavor and nutrition. A traditional frittata features a combination of eggs and cheese, but this recipe takes things to the next level by including fresh herbs like parsley and cilantro and invigorating spices like curry powder, cinnamon, sumac, and fenugreek for a delightfully unique flavor combination you’ve probably never experienced before. The prep is simple, as all the ingredients get thrown in a blender before being cooked over the stove. The frittata comes out a gorgeous earthy green color, and you can top it with chopped walnuts and slivered almonds for an even more immaculate presentation.

			Prep Time: 15 Minutes

			Cook Time: 1 Hour

			Servings: 6 to 8

			 

			4 ounces scallions, white and green parts

			4 ounces fresh parsley

			4 ounces fresh cilantro

			5 garlic cloves

			1 teaspoon curry powder

			½ teaspoon ground cinnamon

			1 teaspoon sumac

			1 teaspoon dried fenugreek leaves

			2 tablespoons almond flour

			2 tablespoons plain yogurt

			1 medium yellow onion, chopped

			1 teaspoon baking powder

			6 large eggs

			Salt and freshly ground black pepper

			¼ cup olive oil

			¼ cup chopped raw walnuts (optional)

			For the onion and nut toppings (optional)

			¼ cup olive oil

			1 medium onion, finely sliced

			½ teaspoon ground turmeric

			¼ cup chopped raw walnuts

			
			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

			Roasted Red Pepper Truffle Burrata with Walnuts
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			Spicy Marinated Lupini Beans with Feta
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			Hummus with Minced Meat
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			Honey Grilled Halloumi with Pistachios & Za’atar
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			Roasted Acorn Squash with Smoky Garlic Aioli
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