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					For my mother.  And her mother.
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				Dear Friends,

				For Christmas one year, my dad gave me a real treasure: my great-grandmother’s book of family recipes.

				It was one of those moments when my past and my present collided in a grand fashion. See, cooking was fairly new to me. For a large portion of my twenties, I spent most of my time focusing on what I SHOULDN’T eat, instead of what I SHOULD eat. But when I made the switch to focusing on eating things that made me happy AND made me feel good, my relationship with food completely changed. I now love to decipher my way through complicated recipes and come up with my own ideas of how to make food taste delicious.

				I have come across some real gems in my great-grandmother’s book, but my favorite is a simple letter. In 1934, she took a family trip down to New Orleans. Alone the way, she met a man named Roger, the owner of a local café, When she returned home, she sent him a letter, politely asking him to share one of this top-secret recipes. He actually sent it to her! He sent his regards and encouraged her to write again.

				I would love to think that in this day and age (when our lives are ruled by tweets and text messages) we could still carry on between each other in such a classic way. I love the idea of running out to the mailbox to see if I have received a poignant note from a friend. I love the idea that I could be that friend, sending recipes across state lines simply because they are special. Instead, I would like for this book to give you the same feelings of kindness, warmth, and adventure that my great-grandmother’s book gave me.

				I’m thankful to have been blessed with a colorful life full of family, food, and laughter. I’m thrilled to be able to share some of my memories with you, and I hope my recipes inspire you to make some great memories of your own.

				Love, Haylie
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			Why Food?

			MY FIRST MEMORIES IN THE KITCHEN ARE WITH MY MOTHER AND GRANDMOTHERS. All three of them were good Texas women who loved to cook for the people they love.

			My mom’s mom is the kind of lady who whipped up impressive feasts of homemade biscuits and gravy, brisket, and jalapeño cornbread. My dad’s mom baked. For my fifth birthday she made me a cake shaped like an elaborate carousel, with little ponies at different heights and ribbons of sugary icing. My mom really shines in the chicken and veggie departments but can make you believe in God with one of her cakes.

			I love that I grew up in a household that didn’t have a “takeout menu drawer,” and I was a little ashamed when my mother discovered mine four years ago. She opened the drawer, saw the menus, and gave me this sort of blank stare. It wasn’t a look of judgment or anger. She was just wondering where she had gone wrong: how a kid who never knew what Domino’s tasted like until she was well into her teenage years had grown up to have a takeout menu drawer.

			It sounds small, but that was a real turning point for me. I realized that I was twenty-four and didn’t really know how to make anything other than salad. That was it. I was going to learn to cook.

			My kitchen attempts as a child involved something I never use now: the microwave. My first order of business? Making a hard-boiled egg. I placed the egg in a small bowl and turned on the timer for six minutes. By minute five that egg had exploded, and there was a thick brown smoke billowing out of the doors of the microwave. Another time, I was preparing a different relic of an earlier life, Easy Mac. I placed the macaroni in a bowl with no water and blasted it for seven minutes. This time the microwave actually caught fire. Bye-bye to microwave number two! Our third microwave met its early demise when I nuked a paper towel over a bowl of marinara sauce and it went up in flames. When I was three microwaves in, my mom took away my “micro privileges.”

			I was no better on the stove. One time, I caught a mitt on fire as I stirred a soup, and instead of running over to the sink, I stuck my mitted hand into the bubbling pot. Then there was the time I wanted to heat up a can of chicken noodle soup. I turned the burner on and then went to dig out the pot. Before I did this, I set the unopened can directly on top of the electric burner. Being the butterfly chaser I am, I got distracted by something somewhere, and about twelve minutes later that can exploded all over the kitchen. I dropped to the floor because I thought someone had shot at us. My mom and sister died laughing, and I spent the next two hours pulling noodles off the ceiling.

			Cooking didn’t really click for me until I bought my first home, where I had my own kitchen and a live-in boyfriend whom I wanted to cook for. It’s crazy how love changes us. I loved the praise I got from him every time I made us dinner. I got better with each meal I cooked, and pretty soon I had a roster of killer dinners I could whip up in no time. Once I had perfected some dishes, I threw my first dinner party and I was hooked. I loved making my way through the local farmer’s markets to shop for unique ingredients. I made fast friends with the owner of a great butcher shop (McCall’s in Los Feliz), and even the guys working at the downtown flower marts started to remember me.

			I really enjoy the whole experience, from deciding on the menu to the teamwork-style tackling of the dirty dishes at the end of the night. I believe nothing brings people together like a great meal, and I love nothing more than sharing these moments with some of my favorite people.

			It still shocks my family members that the girl who blew up numerous microwaves can actually make a pretty mean meal, never mind write her own cookbook. I feel so lucky, and I pinch myself on a regular basis that my one-woman blog has turned into such an incredible gift.
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			The Venice House

			A FEW YEARS AGO, I LEARNED TO MEDITATE, AND THE PRACTICE OF STILLNESS HAS BEEN A VERY IMPORTANT PART OF MY LIFE EVER SINCE. It has helped me to find inspiration, sort through mixed emotions, and find clarity during some of my most challenging times. In fact, quite a few of my recipes have been dreamed or discovered during mediation.

			During one of my recent mediations I saw myself writing (this book) by the water. I saw myself calm, centered, and inspired. I knew I needed to get to the water, and I needed to do it fast. At the time, I was in the middle of shooting a movie, and I made a deal with myself that as soon as I wrapped, I would head to the beach.

			Now, only a few weeks later, I sit at the kitchen window of what we call “the Venice house,” which is located in the very artistic and bohemian beach community of the same name. I feel content. I feel like I am exactly where I am meant to be. I have been spending lots of time alone, meeting great new people, trying all kinds of great restaurants, and falling in love with my neighborhood.

			On one of the first Sundays I spent in the Venice house, I decided to take a ride to the market and make a healthy dinner. As I rode down Electric Avenue, I noticed that each house had a different fragrance tumbling out of the windows and filling the streets. It was the smell of everyone’s dinner. Each one was lovelier than the next. It was the smell of families gathering for a meal. It smelled healthy and delicious. The smells were intoxicating and inspiring. In this moment I realized I was about to go down a very interesting road of self-exploration and discovery. I wasn’t just here to write my book. I was here to let go of some things I'd been carrying around like a heavy purse that hadn't been cleaned out in a while. I was here to grow. I was here to move on.

			
				[image: ]
			

			
				
				[image: ]
			

		

	
		
			
				
				
					Many of the quantities in this book are listed as “a handful” or “a pinch.” Feel free to take little freedoms with amounts of things, like lemon juice. The more intuitive you are, the better the dish will turn out. If you like pine nuts, add them. Extra cherry tomatoes? Add them!
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			The Green Smoothie

			DURING MY RUN IN THE NORA AND DELIA EPHRON PLAY LOVE, LOSS, AND WHAT I WORE, MY FELLOW CAST MEMBER SHARON LAWRENCE GOT ME ADDICTED TO GREEN DRINKS. In addition to being incredibly talented, Sharon has a big heart, lots of energy, and stunning skin. I noticed she would sit backstage and sip on these green concoctions before every show, and after a few days, I couldn’t help but think those green drinks had something to do with her glow. I had to get the scoop.

			Sharon told me she follows an alkaline diet, and the green drinks keep you in the correct pH range. Determined to raise my own pH level, I started researching what I should and shouldn’t eat. It seemed pretty easy: lots of greens, veggies, and fruits. No meat, no dairy or processed foods, and lots of lemon. I spent the next few weeks eating that way, and I felt great. My skin was really clear, and any trace of fatigue from performing eight shows a week was gone. Plus, I had lots of energy and a flat belly. I was one happy girl.

			After a while, I started to miss meat and bread, and I stopped being so strict with my alkaline diet. But I did walk away with this Sharon-inspired green smoothie! By incorporating the green smoothie into your everyday eating habits, you can still get the health benefits of all these nutrient-rich greens without denying yourself the treats that you crave.

			My favorite time to enjoy the green smoothie is first thing in the morning. It should be treated as a meal replacement and is fantastic after a morning workout or hike.

			SERVES 1

			
				1 cup filtered or mineral WATER

				1 handful chopped ROMAINE

				1 handful WATERCRESS

				1 handful BABY SPINACH

				1 handful FLAT-LEAF PARSLEY

				1 mini CUCUMBER (or 1/2 large cucumber)

				1 GREEN APPLE

				1 BANANA

				Juice of 1/2 LEMON

			

			

			
				Great additions and substitutes:

				mint, agave, lime, ginger, kale, spirulina, ground flax seeds, avocado, jalapeño, pineapple

				Use a Vitamix or high-powered blender to blend all ingredients until smooth.

			

			
				My favorite time to enjoy the green smoothie is first thing in the morning. It should be used as a meal replacement.
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