
		
			Caesar Salad

			A salad that’s definitely all about the dressing, which is capable of making grass clippings taste good. To keep things relatively conventional, I let creamy, rich, and slightly salty Caesar dressing turn romaine lettuce into three different mains. The shortcut recipe starts with premade mayo—either your own from an earlier moment of foresight (see this page) or bottled. I make the flavorful egg-free dressing for Grilled Vegetable Caesar frequently, whether I’m eating vegan or not. (Hint: Capers contribute brininess.) Or bring back a little pomp and try Tableside Salad with Marinated Sardines, featuring a milder-tasting, heartier fish than the traditional anchovies.
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			makes: 4 servings

			time: 25 minutes

			¾ cup mayonnaise (see this page)

			2 teaspoons fresh lemon juice

			3 anchovy fillets, minced, plus a little of their oil

			Dash Worcestershire sauce

			Salt and pepper

			¾ cup grated Pecorino or Parmesan cheese (about 3 ounces)

			8 ounces romaine lettuce (about 2 hearts or 1 medium head), rinsed, dried, and chopped

			2 large boneless, skinless chicken breasts (about 1½ pounds), cut into 1-inch chunks

			8 ounces bread, cut into bite-sized chunks

			2 tablespoons olive oil

			1 tablespoon minced garlic

			1. Heat the oven to 400°F. Put the mayonnaise, lemon juice, anchovies, Worcestershire sauce, and 2 tablespoons water in a large bowl. Whisk with a fork to combine, smashing the anchovies as you stir. Taste and add some salt if you’d like and lots of black pepper. Taste and adjust the seasoning again. Transfer about two-thirds of the dressing to a salad bowl and stir in ½ cup cheese. Put the romaine on top of the dressing but don’t toss yet and chill the bowl if there’s space in the fridge.

			2. Toss the chicken with the remaining one-third mayonnaise mixture and spread in a single layer on a rimmed baking sheet or in a large ovenproof skillet. Put the bread on a separate rimmed baking sheet; drizzle with the oil, sprinkle with the garlic and salt and pepper, and toss to coat. Put both pans in the oven and cook, tossing everything with a spatula every 5 minutes or so, until the chicken is cooked through and both the chicken and croutons are lightly browned, 10 to 20 minutes.

			3. When the croutons are ready, shake the pan to make sure they’re coated with the seasonings, add them to the salad bowl along with the chicken, and toss to coat. Sprinkle with the remaining ¼ cup cheese and serve right away.
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			makes: 4 servings

			time: 25 minutes

			8 ounces (about ½ loaf) rustic whole-grain bread, torn into 1-inch pieces

			8 tablespoons olive oil

			Salt and pepper

			1 tablespoon nutritional yeast

			2 medium zucchini, sliced into ½-inch coins

			1 pound asparagus, trimmed of woody ends

			1 large garlic clove, halved

			1 tablespoon drained capers

			¼ cup vegan mayonnaise (see this page)

			2 tablespoons red wine vinegar

			1 teaspoon soy sauce

			2 hearts romaine lettuce, or 1 small head, rinsed, dried, and chopped

			1 small red onion, halved and sliced

			1. Heat the oven to 400°F. Prepare a charcoal or gas grill for direct cooking. (Or turn on the broiler and position the rack about 4 inches below the heat after you’ve made the croutons.) Put the bread on a rimmed baking sheet, drizzle with 2 tablespoons oil, and sprinkle with salt and pepper; toss to coat. Cook, stirring every 5 minutes, until the croutons are golden and crisp, 10 to 15 minutes. When the croutons are done, toss them with the nutritional yeast.

			2. Put the zucchini and asparagus on a rimmed baking sheet and drizzle with 2 tablespoons oil and sprinkle with salt and pepper; toss to coat. When the fire (or broiler) is ready, grill or broil the vegetables until they are tender and charred, turning them as necessary to prevent burning, 6 to 12 minutes for the asparagus and 10 to 15 minutes for the zucchini. Rub a large bowl with the garlic. Cut the vegetables into bite-sized pieces and transfer to the bowl.

			3. Put the capers in a small bowl and mash them with a fork. Add the vegan mayonnaise, the vinegar, and soy sauce and sprinkle with salt and lots of black pepper. Whisk to combine, then whisk continuously while you slowly pour in the remaining 4 tablespoons oil. Taste and adjust the seasoning. To serve, add the lettuce and onion to the grilled vegetables, drizzle with half the dressing or more to taste, and scatter some croutons on top. Toss, adding more dressing or croutons if you like, and serve. Pass the remaining dressing and croutons at the table.
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			with marinated sardines

			makes: 4 to 8 servings

			time: at least 1 day, largely unattended

			1 cup and 6 tablespoons olive oil, or more as needed

			8 small sardines, each about 4 inches long (about 1 pound), cleaned

			Salt and pepper

			¾ cup sherry vinegar

			6 tablespoons fresh lemon juice

			2 bay leaves

			1 fresh thyme sprig

			8 ounces (about ½ loaf) crusty Italian bread

			1 tablespoon minced garlic and 1 clove, halved

			3 hearts romaine lettuce

			2 eggs

			2 oil-packed anchovies

			Dash Worcestershire sauce, or to taste

			One 4-ounce piece Parmesan cheese

			1. Heat the oven to 450°F. Spread 1 tablespoon oil on a rimmed baking sheet. Add the sardines, sprinkle them with salt and pepper, then drizzle with another tablespoon oil. Roast the sardines, turning halfway through, until they flake easily with a fork, 7 to 12 minutes total.

			2. When the fish are cool enough to handle, gently remove the fillets. Put one fish on a cutting board and cut through the fillet to the spine just below the gills; turn the knife to carefully cut the fillet from the bone in once piece, working toward the tail. Transfer the fillet to a plate. Turn the fish and repeat with the other side. Do the same for all the sardines.

			3. Put ¾ cup oil in a 9 by 13–inch glass dish (or similar shallow vessel). Add the vinegar, 4 tablespoons lemon juice, the bay leaves, and thyme and sprinkle with salt. Whisk with a fork to combine. Nestle the fillets into the marinade. Cover and refrigerate for at least 8 hours or up to 3 days, carefully turning them now and then.

			4. Put 2 tablespoons oil in a large skillet over medium heat. Tear the bread into bite-sized pieces. When the oil is hot, add the bread pieces and minced garlic, and sprinkle with salt and pepper. Cook, stirring occasionally, until the bread is golden and crisp, 3 to 5 minutes. Transfer to a bowl.

			5. When you’re ready to serve, rinse and dry the lettuce; separate each heart into individual leaves, leaving the leaves whole. Remove the sardines from the marinade, keeping them as intact as possible. Bring them and the remaining ingredients to the table to assemble the salad: Rub the inside of the serving bowl with the halved garlic clove, then discard. Add the eggs to the bowl and beat them with a fork. Gradually drizzle in the remaining 2 tablespoons lemon juice and then the remaining 6 tablespoons oil, beating all the while, to make an emulsified sauce. Stir in the anchovies and Worcestershire sauce, using the fork to mash the anchovies and incorporate them into the dressing; add a tablespoon or so more oil if you’d like the dressing a little thinner.

			6. Add the lettuce and toss to coat. Taste a piece, then sprinkle with salt, lots of pepper, and a little more Worcestershire sauce if you like; toss again. Add the croutons and toss one last time. Use a vegetable peeler to shave some ribbons of Parmesan over all and serve right away topped with sardine fillets.

			

			Hearty Salad

			I draw from three great cuisines for a bundle of salads as hearty as they are unexpected. From Laos and parts of Thailand comes a sweet, spicy, crisp, and refreshing larb—where tofu replaces the usual seared chopped meat. Posole is a rich Mexican stew usually based on pork and always including hominy; here are all the same flavors and textures without the broth, tossed in a lime dressing and served chilled or warm. And it’s probably been a while since you’ve enjoyed an all-American ham salad—no doubt with good reason—so I’ve spiked the recipe with crunchy kohlrabi and tangy pickles to bring it into this century.
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			makes: 4 to 6 servings

			time: 5 minutes

			½ cup mayonnaise (see this page)

			1 tablespoon Dijon mustard, or to taste

			1 tablespoon cider vinegar, or to taste

			Salt and pepper

			1 pound boneless ham steaks, chopped

			1 small red onion, halved and sliced

			¾ cup bread-and-butter pickles, drained and chopped

			1 pound kohlrabi or celery root, peeled and chopped

			1. Combine the mayonnaise, mustard, and vinegar in a large bowl and season with salt and pepper. Whisk to combine, taste, and adjust the seasoning.

			2. Add the ham, onion, pickles, and kohlrabi to the bowl and toss to combine. Taste and adjust the seasoning, adding more mustard and vinegar if you’d like, and serve.
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			makes: 4 to 8 servings

			time: 30 minutes

			2 tablespoons sticky (glutinous) rice kernels

			1 pound pressed or extra-firm tofu

			2 garlic cloves

			¼ cup good-quality vegetable oil

			Salt and pepper

			1 teaspoon turbinado sugar

			2 cups loosely packed mixed fresh herbs (like cilantro, basil, mint, or Thai basil), chopped

			2 shallots, peeled and sliced

			4 fresh red chiles (like Thai bird or Fresno), seeded if you like and chopped

			2 tablespoons soy sauce, or more to taste

			4 limes, quartered

			16 to 20 leaves Bibb or iceberg lettuce

			1. Put the rice in a large skillet over medium heat and cook, stirring often, until deeply golden and fragrant, 3 to 5 minutes. Transfer to a spice grinder (or use a mortar and pestle) and grind to a powder.

			2. Pulse the tofu and garlic in a food processor until crumbly. Heat the oil in a large skillet over medium-high heat. When it’s hot, add the tofu mixture. Sprinkle with salt, pepper, and the sugar, and cook, stirring occasionally, until the mixture has browned in places, 8 to 12 minutes.

			3. Transfer the tofu mixture to a large bowl and add the herbs, shallots, chiles, and soy sauce. Squeeze in the juice from 2 limes and toss to combine. Taste and adjust the seasoning.

			4. Put the lettuce on a platter with the tofu mixture and remaining lime wedges. To eat, spoon some tofu-herb salad into a lettuce cup, sprinkle with the ground toasted rice, and squeeze over additional juice from the remaining 2 limes.
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			makes: 4 servings

			time: about 3 hours

			1 cup dried white hominy

			Salt

			1 bay leaf

			2 teaspoons cumin seeds

			2 teaspoons coriander seeds

			1 ancho or other mild dried chile

			1 pound boneless pork shoulder, cut into 1-inch chunks

			1 large onion, quartered

			3 garlic cloves, lightly crushed

			Pepper

			1 12-ounce bottle Mexican lager

			Good-quality vegetable oil as needed

			½ cup fresh lime juice, or to taste

			2 jalapeños, seeded and chopped

			2 cups shredded green cabbage

			4 ounces radishes, trimmed and chopped

			4 scallions, chopped

			1 cup fresh cilantro sprigs, tough stems removed

			¼ cup toasted pumpkin seeds

			1. Combine the hominy with a large pinch of salt and enough water to cover by at least 2 inches in a medium saucepan. Bring to a boil, then adjust the heat so the mixture bubbles gently. Cook, stirring occasionally, until the hominy is tender and tastes done to you. Start checking after 30 minutes; it could take up to 2 hours, depending on how old and dry your hominy is. Drain and leave the hominy in the colander to cool.

			2. Meanwhile, wrap the bay leaf, cumin, coriander, and chile in cheesecloth and secure tightly. Put it in a large pot with the pork, onion, and garlic and sprinkle with salt and pepper. Add the beer and water as needed to cover by 1 inch. Turn the heat to high, bring to a boil, and skim any foam that comes to the surface. Partially cover and adjust the heat so the mixture bubbles steadily. Cook until the meat can be easily pierced with a fork, 1 to 1½ hours.

			3. Remove the cheesecloth bundle with a slotted spoon and discard. Right in the pot, break the meat into bite-sized pieces with a spoon and cook uncovered until all the liquid has evaporated. Continue to cook the meat in the remaining fat, keeping your eye on the meat the entire time and adjusting the heat as necessary to prevent the meat from burning, until it’s crisped and browned; add a little oil if it sticks or becomes dry. Cooking off the liquid and browning the meat could take up to 1 hour.

			4. Transfer the pork to a large bowl and turn the heat under the pot to medium. Add the lime juice and jalapeños to the pot and cook, stirring, until all the browned parts on the bottom of the pan have come loose. Season with salt and pepper, then pour over the still warm meat. Toss to coat, then taste and adjust the seasoning, adding more lime juice if you’d like. Add the hominy, the cabbage, radishes, scallions, and cilantro, and toss to combine. Taste and adjust the seasoning again and serve. Top with the pumpkin seeds.

			

			Chicken Salad

			The world has enough recipes for the deli-style chicken salad—chopped or shredded chicken with mayonnaise, aromatics, and fruit—so I’ve taken the elements you crave into brand-new spins. Only the Easy version actually uses chicken, and the star ingredient is miso, to boost the flavor of simply cooked breast meat while bringing out the sweetness of the corn. The Vegan salad is another shocker: grated jicama bound in a mustardy mayonnaise dressing with grapes and the classic tarragon. And the All Out recipe calls on duck to turn the ordinary into something special yet obviously familiar.
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			with corn and miso dressing
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			makes: 4 to 6 servings

			time: 20 minutes

			2 boneless, skinless chicken breasts (about 1½ pounds)

			5 tablespoons good-quality vegetable oil

			Salt and pepper

			1 cup frozen corn

			¼ cup rice vinegar

			3 tablespoons white or yellow miso

			1 tablespoon dark sesame oil

			One 1-inch piece fresh ginger, peeled and chopped

			4 scallions, whites and greens separated and chopped

			1. Turn the broiler to high and position the rack 4 inches below it. Cut each chicken breast in half horizontally to make 2 thin cutlets and press down on each with the heel of your hand to flatten. Put the chicken on a rimmed baking sheet, rub all over with 1 tablespoon vegetable oil, and sprinkle with salt and pepper.

			2. Broil the chicken, turning once, until lightly browned on both sides and white or just barely pink inside, 2 to 5 minutes per side. Put the corn in a colander and run under cold water just to thaw, a minute or 2.

			3. Put the vinegar, miso, sesame oil, ginger, and remaining 4 tablespoons vegetable oil into a blender and blend until smooth. Cut the chicken into bite-sized pieces; dry the corn with a towel.

			4. Combine the chicken, corn, the scallion whites, and the dressing in a large bowl and toss to coat. Garnish with the scallion greens and serve at room temperature.
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			makes: 4 servings

			time: 25 minutes

			OTHER VEGETABLES THAT WORK If you don’t have jicama, try kohlrabi, parsnips, celery root, even turnips if you like that extra cabbage-y flavor.

			1 pound jicama, peeled

			Salt

			½ cup raw sunflower seeds

			½ cup vegan mayonnaise (see this page)

			1 tablespoon Dijon mustard

			1 tablespoon white wine vinegar

			2 tablespoons olive oil

			3 teaspoons chopped fresh tarragon

			Pepper

			1 cup seedless red grapes, halved

			3 celery stalks, chopped

			½ small red onion, chopped

			8 large, sturdy romaine leaves

			1. Use the shredding attachment on a food processor or the largest holes on a box grater to grate the jicama. Mix the vegetable with a generous pinch of salt, then let it sit in a colander in the sink or over a bowl for 20 to 30 minutes. Rinse the jicama, then wring it as dry as you can manage in a towel. Transfer to a large bowl.

			2. Put the sunflower seeds in a medium skillet over medium heat. Cook, shaking the pan occasionally, until they are slightly darker and fragrant, 3 to 5 minutes. Transfer to the bowl with the jicama. Put the mayonnaise, mustard, vinegar, oil, and 1 teaspoon tarragon in a small bowl and sprinkle with salt and pepper. Whisk to combine, then taste and adjust the seasoning.

			3. Put the grapes, celery, onion, and remaining 2 teaspoons tarragon in the large bowl and drizzle on some of the dressing. Toss gently to coat, then taste and adjust the seasoning, adding more dressing if you like. To serve, put the lettuce leaves on a serving platter or in individual bowls and top with a heaping spoonful of salad.
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			with hot, sweet, and sour dressing

			makes: 4 to 6 servings

			time: at least 8 hours, largely unattended

			BUYING AND COOKING THE DUCK Duck breasts can sometimes be labeled in confusing ways, so let the total weight be your cue and aim for each breast to be about 1 pound. And if you’d prefer the meat more well done, wait until the thermometer reads about 140°F; more than that and they’ll become dry and rubbery. Still, don’t be afraid to go hard on the searing in Step 3. Duck skin needs at least the full 8 minutes to get golden brown and crisp, and to render enough fat.

			2 boneless duck breasts, skin on (12 to 16 ounces each)

			Salt

			1 cup pitted fresh or frozen sweet cherries (no need to thaw)

			1 small shallot, chopped

			1 small hot red chile (like Thai or Fresno), thinly sliced

			¼ cup sherry vinegar

			Pepper

			¼ cup good-quality vegetable oil

			2 tablespoons dark sesame oil

			½ large head savoy cabbage or other hardy green cabbage, chopped (about 6 cups)

			2 tablespoons chopped fresh chives, for garnish

			1. Fit a rimmed baking sheet with a wire rack. Use a sharp thin-bladed knife to score the skin of the duck breasts in a crosshatch pattern about ¾ inch wide; be careful to cut only through the skin, not the flesh. Sprinkle the skin generously with salt and rub it in. Put the duck on the prepared rack and refrigerate, uncovered, for 8 to 12 hours. Combine the cherries, shallot, chile, and vinegar in a small bowl and sprinkle with salt and pepper. Refrigerate for at least 8 or up to 24 hours.

			2. Transfer the cherry mixture to a blender and add the oils. Run the machine until an emulsion forms, about 30 seconds. Taste and adjust the seasoning.

			3. Heat the oven to 400°F. If the duck looks wet, blot it dry with paper towels. Put a large, dry, ovenproof skillet over medium-high heat. When it’s hot, add the duck breasts skin side down and cook until they’re very well browned, have rendered a lot of fat, the crosshatch pattern starts to open up a bit, and they release easily from the pan, 8 to 12 minutes. Turn the breasts skin side up and transfer the skillet to the oven. Roast, undisturbed, until the duck is rare, 3 to 5 minutes. (An instant-read thermometer inserted into the meat should read about 125°F.) Transfer the duck to a cutting board and let it rest for 5 to 10 minutes.

			4. Pour off all but 2 tablespoons of the duck fat (save it in the refrigerator or freeze it for another use) and put the skillet over medium-high heat. Add the cabbage and toss to coat in the fat and just barely wilt it, a minute or 2. Mix the cabbage and some of the cherry dressing and divide among serving plates. Thinly slice the duck breast crosswise at a slight angle, skin and all, and put the slices on top of the dressed cabbage. Drizzle with more dressing, garnish with the chives, and serve.

			

			Seafood Salad

			The oceans are filled with so much more than potential shrimp cocktails and crab Louis. My new favorite seafood salads are made with the less common, sustainable species. The results are a richer, easier Niçoise (don’t be daunted by the number of steps), a seaweed two-for-one deal (crisp salad now and hot soup later), and a restaurant-style grilled octopus and vegetable presentation.
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			makes: 4 servings

			time: 40 minutes

			1 pound small red potatoes

			Salt

			8 ounces green beans, trimmed

			4 eggs

			6 tablespoons olive oil

			1 tablespoon chopped garlic

			4 thick slices rustic bread

			1 cup pitted Kalamata olives, chopped

			4 tablespoons red wine vinegar

			1 tablespoon chopped fresh thyme, or 1 teaspoon dried

			Pepper

			2 cans sardines, packed in olive oil

			2 romaine lettuce hearts, trimmed

			1 pint cherry tomatoes

			1 cucumber, peeled and chopped

			1. Put the potatoes in a large pot with enough water to cover by 2 inches and a large pinch of salt and bring to a boil. Adjust the heat so the water bubbles steadily and cook, stirring once or twice, until they can just be pierced with a fork, 15 to 20 minutes. When they’re ready, add the beans and cook until bright green, 2 to 3 minutes. Drain the vegetables and rinse with cold water.

			2. At the same time, bring a medium pot of water to a boil over medium-high heat. Adjust the heat so the water bubbles gently. Lower the eggs into the water with a spoon and onto the bottom of the pan so they don’t break. Adjust the heat so the water bubbles gently and cook the eggs for 9 minutes. Remove the pan from the heat, pour out the water, then fill the pan with cold water and ice and let sit until the eggs are cool enough to handle.

			3. Turn on the broiler and position the rack 4 inches below the heat source. Mix the oil and garlic in a bowl with a fork to mash a bit. Put the bread on a rimmed baking sheet and spread a little of the oil and garlic mixture on top; let sit. Mix the remaining oil mixture with the olives, vinegar, and thyme, and sprinkle with salt and pepper. Whisk until combined, taste and adjust the seasoning.

			4. When the potatoes are ready, toast the bread under the broiler, turning once, until as brown and crisp as you like, 3 to 5 minutes total. Top each piece of toast with one-fourth of the sardines and halve the toasts.

			5. Tear the romaine into bite-sized pieces and put in a large bowl. Quarter the eggs and halve the potatoes, and add to the bowl along with the beans, the tomatoes, and cucumber. Drizzle the salad with the dressing and toss to coat; taste and adjust the seasoning and serve with the sardine toasts.
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			makes: 4 servings

			time: about 2 hours, including time to marinate

			½ ounce dried kombu

			½ ounce dried arame

			½ ounce dried wakame

			One 2-inch piece fresh ginger, peeled

			3 cups cooked adzuki beans (see this page; or two 15-ounce cans), drained

			2 carrots, julienned

			4 ounces daikon radish, peeled and julienned

			½ cup chopped fresh cilantro

			1 hot red chile (like Thai or Fresno), seeded if you like and sliced

			¼ cup soy sauce

			3 tablespoons rice vinegar

			3 tablespoons mirin (see this page)

			1 tablespoon dark sesame oil, or to taste

			Salt

			2 tablespoons sesame seeds

			1. Bring 2 quarts water to a boil in a large pot. Add the kombu and arame and immediately remove the pot from the heat and cover. Steep until the kombu is tender, 5 to 10 minutes. Transfer just the seaweed to a colander, run under cold water, and return the pot to a boil. Repeat with the wakame, adjusting the steeping time to just a minute or 2.

			2. Squeeze the drained seaweed to remove excess water and pick out any hard bits. Chop any big pieces and put in a large bowl. (You can cool the broth and store in the refrigerator for a few days or the freezer for up to 2 months.)

			3. Use a microplane or the smallest holes on a box grater to grate the ginger into a pulp. Add to the seaweed along with the beans, carrots, radish, cilantro, chile, soy sauce, vinegar, mirin, and sesame oil. Toss to coat, then taste and adjust the seasoning, adding salt if necessary.

			4. Let the salad marinate for at least 1 hour and up to 4. Just before serving, put the sesame seeds in a medium skillet over medium heat. Toast, shaking the pan occasionally, until they are golden and fragrant, 3 to 5 minutes. Sprinkle the toasted seeds over the salad and serve.
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			makes: 6 to 8 servings

			time: 1½ hours

			One whole octopus (2 to 3 pounds), cleaned and rinsed

			2 garlic cloves, lightly crushed

			2 fresh oregano sprigs and 1 tablespoon chopped

			Salt

			¾ cup olive oil

			3 tablespoons red wine vinegar, or more as needed

			Pepper

			1 small shallot, chopped

			¼ cup crumbled feta cheese

			1 small fennel bulb

			2 oranges

			2 tablespoons fresh lemon juice

			1 cup Kalamata olives, pitted and chopped

			1. Put the octopus in a large pot with the garlic, oregano sprigs, and enough water to cover; add a large pinch of salt. Bring to a boil, then adjust the heat so the water bubbles gently and cook for 45 minutes. At this point, start checking every 10 minutes to see if the octopus is nearly tender: poke it with a sharp thin-bladed knife; when the knife enters fairly easily, the octopus is ready (it should take another 15 to 35 minutes). Be careful; it can go from underdone to mushy very fast. Look for the texture of imitation crabmeat (sorry). Drain in a colander.

			2. Combine ½ cup oil and the vinegar in a blender and season with salt and pepper. Run the machine until a creamy emulsion forms, about 30 seconds. Taste and add more vinegar a teaspoon or so at a time until the balance tastes right to you. Add the shallot, the tablespoon chopped oregano, and the feta and turn the machine on and off a few times until the shallot is minced. Taste and adjust the seasoning again.

			3. Heat a charcoal or gas grill for direct cooking until quite hot and put the rack as close to the heat source as possible. Or heat a large grill pan over 2 burners until smoking hot. Trim the stems from the fennel and chop ¼ cup of the fronds for garnish. Cut the fennel in half lengthwise, then slice crosswise as thin as you can manage. Slice off about ¼ inch from both ends of the oranges so you can stand them on the cutting board. Use a very sharp knife to cut as close to the flesh as possible, removing the skin and bitter white pith in long pieces; you’ll lose some flesh, but try not to cut off too much. Cut the oranges crosswise into “wheels.”

			4. Cut the octopus into large pieces; they don’t have to be the same size, but it helps them cook evenly if each piece has relatively uniform thickness. Whisk together the remaining ¼ cup oil and the lemon juice. Brush the octopus pieces with this mixture and grill them quickly on all sides until crisp, 8 to 10 minutes total. Put the fennel, oranges, the olives, and grilled octopus in a large bowl and drizzle with the dressing. Toss to combine, then serve, garnished with the chopped fennel fronds.

			

			Noodle Salad

			Give me vegetable-driven noodles served cool or at room temperature any night, especially in summer. Bean sprouts and rice vermicelli (or sticks) tossed effortlessly in a peanutty dressing deliver an unbeatable crisp-and-chewy combination; the eggs make it a one-bowl meal, so don’t skip them. Or combine hearty whole wheat angel hair with slivered vegetables and watch in amazement as they twirl together on your fork. With a tad more prep time, you can cook chicken, shrimp, and clear noodles in seasoned water to infuse everything with incredible flavor, then sip the delicious broth alongside or save it for a future soup base.
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			makes: 2 to 4 servings

			time: 15 minutes

			Salt

			About 8 ounces rice noodles (vermicelli or sticks, as you like)

			8 ounces bean sprouts

			4 eggs

			½ cup peanut butter

			1 teaspoon sugar

			3 tablespoons fish sauce, or to taste

			2 small hot red chiles (like Thai bird or Fresno), seeded if you like and chopped

			1 tablespoon fresh lime juice, or to taste

			½ cup chopped scallions

			¼ cup chopped roasted peanuts

			Lime wedges

			1. Bring a large pot of water to a boil and salt it. Put the noodles in a large bowl. When the water boils, add enough water to the bowl to cover, stir, then let the noodles soak until they are soft and pliable. Start checking after 3 minutes; thicker noodles could take up to 15. When the noodles are nearly tender, add the sprouts to soak for a minute or 2. Reserve ½ cup of the soaking liquid, then transfer everything to a colander, run under cold water for 1 minute, and shake off any excess water. Meanwhile, bring the remaining water back to a boil, carefully add the eggs, cover, and turn off the heat. Steep the eggs for 9 minutes, then drain and run under cold water until cool.

			2. Whisk together the peanut butter, sugar, fish sauce, 1 teaspoon of the chiles, and the lime juice in a small bowl. Add ¼ cup of the reserved liquid and continue to whisk. The dressing should easily coat the back of a spoon. If it’s too thick, whisk in more hot water 1 tablespoon at a time. Taste and adjust the seasoning, adding more lime juice, chiles, and salt if you’d like.

			3. Combine the noodles and sprouts with half the dressing in a large bowl and toss gently with 2 forks. Peel the eggs and halve lengthwise. Garnish the noodles with the eggs, scallions, and peanuts and serve at room temperature, passing the lime wedges and the remaining dressing and chiles at the table.
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			with snow peas

			makes: 4 servings

			time: 20 minutes

			Salt

			2 tablespoons sesame seeds

			One 2-inch piece fresh ginger, peeled

			6 scallions, whites and greens separated and chopped

			¼ cup soy sauce

			2 tablespoons fresh lemon juice

			2 tablespoons dark sesame oil

			2 tablespoons good-quality vegetable oil

			Pepper

			1 pound snow peas, trimmed

			8 ounces whole wheat angel hair pasta, broken in half

			1. Bring a large pot of water to a boil and salt it. Put the sesame seeds in a medium skillet over medium heat and toast, shaking the pan occasionally, until they are golden and fragrant, 3 to 5 minutes. Transfer to a bowl.

			2. Use a microplane or the smallest holes on a box grater to grate the ginger into a large bowl. Add the scallion whites, soy sauce, lemon juice, and oils and sprinkle with salt and pepper. Taste and adjust the seasoning.

			3. Stack the snow peas a few at a time and slice them lengthwise into 3 or 4 thin strips. It’s okay if some peas pop out or split; just save them all together. Cut all the remaining pods.

			4. When the water boils, add the pasta and stir. Cook, stirring occasionally, until it’s tender but not mushy; start checking after 5 minutes. When the pasta is ready, stir the snow peas into the pot and immediately drain, shaking off as much excess water as possible (but don’t rinse). Add to the bowl with the dressing and toss gently to coat. Garnish with the scallion greens and sesame seeds, and serve warm or let sit for up to 1 hour and serve at room temperature.
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			with shrimp and chicken

			makes: 4 servings

			time: 1 hour

			One 2-inch piece fresh ginger, unpeeled, cut into several coins

			2 star anise

			1 tablespoon salt, or more as needed

			2 bone-in chicken breasts (about 1½ pounds)

			1 pound medium or large shrimp, unpeeled

			½ cup good-quality vegetable oil

			½ cup fresh lime juice, or more as needed

			1 carrot, grated

			1 shallot, minced

			¼ cup fish sauce

			2 tablespoons sugar

			Pepper

			8 ounces bean thread noodles

			1 large cucumber, peeled, seeded, and sliced into thin crescents

			⅔ cup chopped fresh mint

			⅔ cup chopped fresh cilantro

			⅔ cup chopped fresh Thai basil

			2 or 3 fresh hot red chiles (preferably Thai), thinly sliced

			1. Fill a large pot with 6 cups water and add the ginger, star anise, and 1 tablespoon salt; bring to a boil. Add the chicken and bring the water back to a boil. Adjust the heat so the liquid bubbles gently but steadily, cover, and cook for 20 minutes. Remove the pot from the heat and then let the chicken sit until it’s no longer pink inside, another 8 to 12 minutes; it’s done when an instant-read thermometer inserted into the thickest part reads 155 to 165°F. Remove the chicken from the poaching liquid and cool to room temperature.

			2. Bring the poaching liquid to a boil and add the shrimp. When it returns to a boil, remove from the heat and cover. Let the shrimp sit until uniformly pink, 3 to 5 minutes. Remove the shrimp with a slotted spoon and cool to room temperature.

			3. Put the vegetable oil, lime juice, carrot, shallot, fish sauce, sugar, and lots of pepper into a large bowl and whisk to combine. Taste and adjust the seasoning.

			4. Once again return the poaching liquid to a boil and then remove from the heat. Add the noodles and soak until transparent and just tender, at least 5 and up to 15 minutes. Drain into a strainer, reserving the broth; discard the star anise. Cut the noodles with kitchen scissors in a few places until the strands are manageable. Toss the noodles in the bowl with the dressing. (It will look overdressed but don’t worry.)

			5. Remove the skin and bones from the chicken breasts and shred the meat with your fingers. Peel and chop the shrimp. Add the chicken and shrimp to the noodles along with the cucumber, herbs, and as much chile as you like. Toss gently to coat and taste and adjust the seasoning. Serve at room temperature, or refrigerate for up to 30 minutes and serve slightly chilled.

		

	
		
			Pho

			With a spoon in one hand and chopsticks in the other, you engage all the senses to eat this touchstone of Vietnamese cooking. Turning water into pho in 30 minutes takes liberties—and some black tea. Will it be authentic? Not at all. So look past that and focus on what you can achieve: fresh, raw garnishes; thin-sliced beef and onions; and tender, slightly chewy noodles. Mushrooms and seaweed provide the solution for the invigorating meatless broth, while at the other end of the spectrum a carefully constructed beef stock lays the foundation for a fairly traditional bowl that takes a little more effort.
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			with tea broth

			makes: 4 servings

			time: 30 minutes

			INGREDIENT SUBSTITUTION Instead of a sweet onion, try scallions, red onions, shallots, or the white part of a leek.

			2 tablespoons good-quality vegetable oil

			1 pound boneless sirloin, flank, or rib-eye steak

			Salt and pepper

			1 tablespoon Chinese five-spice powder, or more to taste

			3 black tea bags

			One 2-inch piece fresh ginger, sliced

			¹⁄3 cup soy sauce or fish sauce, or more as needed

			10 ounces dried rice vermicelli noodles

			1 sweet onion (like Vidalia), halved and sliced

			2 cups fresh herb sprigs (like cilantro, mint, or basil)

			2 cups bean sprouts

			2 fresh hot red or green chiles, sliced

			Lime wedges

			1. Put the oil in a large pot over medium-high heat. When it’s hot, add the steak, sprinkle with salt and pepper, and cook, turning as necessary, until well browned on all sides but still rare in the middle, 5 to 8 minutes total. Transfer the steak to a plate to rest.

			2. Add the five-spice powder to the pot and cook until fragrant, less than 1 minute. Add 10 cups of water and bring to a boil, scraping up any browned bits from the bottom. When the mixture boils, add the tea bags and ginger. Turn off the heat and let steep for 5 to 7 minutes. Remove and discard the tea and ginger. Add the soy sauce and sprinkle with salt and pepper. Taste and adjust the seasoning.

			3. Return the stock to a gentle boil. Add the noodles and cook, stirring occasionally, until almost tender, 2 to 3 minutes. Slice the steak against the grain as thinly as you can manage. Add the sliced steak, any accumulated juices, and onion to the stock and turn off the heat.

			4. Taste and adjust the seasoning of the stock again, adding more soy sauce or spices if you like. Divide the noodles, steak, and broth evenly among 4 bowls and serve right away, passing the herbs, bean sprouts, chiles, and limes at the table.
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			makes: 4 servings

			time: 45 minutes

			Salt

			1 large piece kombu

			1 ounce dried shiitake mushrooms

			2 pounds assorted fresh mushrooms (like king, shiitake, oyster, and button), rinsed

			12 ounces carrots, cut into chunks

			1 onion, cut into chunks

			One 2-inch piece fresh ginger, sliced

			4 bay leaves

			¼ cup soy sauce

			2 teaspoons Chinese five-spice powder

			¼ cup good-quality vegetable oil

			Pepper

			1 pound thin, flat white or brown rice noodles

			3 tablespoons fresh lime juice, or to taste

			2 scallions, chopped

			1 small bunch watercress, rinsed and trimmed

			1 fresh hot chile (like Thai or Fresno), sliced, or to taste

			1. Bring a large pot of water to boil and salt it. Put the kombu and dried shiitakes in a bowl and cover with 2 cups boiling water from the pot.

			2. Trim any tough stems from the fresh mushrooms and reserve them; slice the caps and tender stems. In another pot, combine 6 cups water, the mushroom stems, carrots, onion, ginger, bay leaves, soy sauce, and five-spice powder and bring to a boil. Adjust the heat so the mixture bubbles steadily and let it simmer while you prepare the remaining ingredients, at least 20 minutes or up to 1 hour.

			3. Put the oil in a large skillet over medium-high heat. When it’s hot, add the sliced mushrooms and sprinkle with salt and pepper. Cook, stirring frequently, until they release their liquid and the pan is dry, 3 to 5 minutes. Lower the heat to medium and cook, stirring once in a while, until the mushrooms shrink and crisp, another 10 to 15 minutes. Turn the heat to low.

			4. While the mushrooms crisp, add the noodles to the boiling water and cook, stirring occasionally, for 5 minutes, then start tasting. The noodles are done when they are just tender but a little firmer than you ultimately want them (watch brown rice noodles closely; they go from firm to mushy in a flash). Drain the noodles in a colander, rinse them under cold tap water until cool, and then put them in a bowl covered with cold water until you’re ready to assemble the soup.

			5. Strain the kombu and mushroom-soaking liquid into the large pot used to cook the noodles. Discard the kombu. Chop the rehydrated shiitake mushrooms, add to the skillet with the sautéed mushrooms, and stir.

			6. Strain the stock into the pot with the mushroom-soaking liquid and discard the solids; turn the heat to medium-high. Add a splash of stock to the skillet and scrape up any browned bits from the bottom of the pan, then add the mushroom mixture to the stock along with the lime juice. Bring the mixture to a boil, then turn off the heat. Taste and adjust the seasoning.

			7. Drain the noodles, run them under hot tap water, and drain them again. Divide the noodles, scallions, and watercress evenly among 4 bowls and ladle the broth over. Serve right away, passing the chile at the table for garnish.
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			with fresh noodles

			makes: 4 servings

			time: about 3 hours

			8 star anise

			4 black peppercorns

			4 whole cloves

			3 bay leaves, preferably fresh

			One 3-inch cinnamon stick

			4 garlic cloves, smashed

			1 onion, cut into chunks

			One 3-inch piece fresh ginger, sliced

			4 pounds oxtail or beef bones

			3 tablespoons fish sauce

			1 tablespoon sugar

			Salt

			1 pound beef tenderloin

			Pepper

			1 pound flat, narrow, fresh rice noodles

			8 ounces fresh sugar snap peas, sliced

			1 large shallot, thinly sliced and separated into rings

			1 bunch fresh cilantro, tough stems removed

			1 bunch fresh basil (preferably Thai), tough stems removed

			1 cup fresh mint

			2 to 4 fresh hot red or green chiles, sliced

			Lime wedges

			1. Put the star anise, peppercorns, cloves, bay leaves, and cinnamon stick in a large pot over medium heat. Cook, stirring constantly until toasted and fragrant, 3 to 5 minutes, then remove. Add the garlic, onion, and ginger and cook, stirring rarely and only to prevent scorching, until charred in places but not burned, 3 to 5 minutes. Add the oxtail or bones, toasted spices, and 12 cups water.

			2. Bring the mixture to a boil, then adjust the heat so it bubbles gently. Cook, stirring every once in a while and skimming any foam off the top, until the broth is rich and fragrant and reduced by almost half, 2 to 3 hours. Strain through a mesh sieve into another pot, pressing on the solids to extract as much juice as possible. Discard the solids. Add the fish sauce and sugar, and taste and adjust the seasoning. Use the stock right away, or cool and refrigerate for up to 3 days. Either way, skim the fat that rises to the top before proceeding.

			3. When you’re ready to make the pho, heat the oven to 450°F and bring a large pot of water to a boil and salt it. Pat the tenderloin dry and season very generously with salt and pepper. Put the beef on a rimmed baking sheet and roast until the internal temperature (for rare) is 125°F, 15 to 20 minutes. Transfer the beef to a cutting board to rest. Use a splash of water to deglaze the baking sheet and scrape up any browned bits; add the liquid to the stock.

			4. Add the noodles to the boiling water and remove the pot from the heat. Stir to make sure the noodles don’t clump, and let steep for 1 minute, then start tasting; they’re done when just slightly silky. Drain the noodles into a colander, rinse them under cold tap water until cool, and then put them in a bowl covered with cold water.

			5. Return the stock to a boil and slice the tenderloin crosswise against the grain as thin as you can manage. Rewarm the noodles under hot running water, shake off the excess water, then divide evenly among 4 bowls. Ladle boiling stock over the noodles, then top with the sliced beef. Serve right away, passing the peas, shallot, herbs, chiles, and lime at the table for garnish.

			

			Chicken Noodle Soup

			When you want chicken, noodles, and broth, you need it. Capture the nostalgia and satisfaction of the ultimate homemade soup with legit shortcuts for Easy, a vegan broth based on chickpeas and vegetables, or a full-on project that includes rich chicken stock and hand-rolled noodles. There’s no excuse not to have a bowl on the table tonight.
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			with cracklings

			makes: 4 servings

			time: 30 minutes

			2 tablespoons good-quality vegetable oil

			1½ pounds bone-in chicken thighs, drumsticks, or a mixture

			Salt and pepper

			4 scallions, whites and greens separated and chopped

			2 celery stalks, chopped

			1 tablespoon chopped garlic

			1 tablespoon chopped fresh ginger

			5 tablespoons rice vinegar

			¼ cup soy sauce

			8 ounces dried ramen noodles (3 packages) or any long wheat noodles

			1 tablespoon dark sesame oil

			1. Heat the oven to 400°F. Put the vegetable oil in a large pot over medium-high heat. Sprinkle the chicken on the skin side with salt and pepper. When the oil is hot, add the chicken, seasoned side down, in a single layer; it’s okay if the pot is crowded. Cook, undisturbed, until the chicken is browned in places and the pieces release easily from the pan, 5 to 10 minutes.

			2. Transfer the chicken to a plate and put the scallion whites, celery, garlic, and ginger in the hot fat; cook, stirring constantly, until fragrant, less than a minute. Carefully peel off the crisp chicken skin, chop it into bite-sized pieces, and put it in a cast-iron skillet. Transfer to the oven to bake while you finish the soup, checking occasionally to make sure it doesn’t burn, until it’s as crisp as you like; remove it with a slotted spoon and transfer to a paper towel–lined plate to drain.

			3. Add the vinegar, soy sauce, 8 cups water, and lots of pepper to the pot and stir to scrape up any browned bits. Return the chicken to the pot and bring the mixture to a boil, then adjust the heat so it bubbles gently. Cover and cook, undisturbed until the meat is no longer pink, and begins to come off the bones, 15 to 20 minutes.

			4. When the chicken is ready, bring the soup to a steady boil and add the noodles. Cook, stirring occasionally, for 3 minutes, then start tasting. When the noodles are tender but still have some bite, turn off the heat. Add the sesame oil and taste and adjust the seasoning. Serve hot, garnished with the scallion greens and chicken skin.
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			makes: 4 servings

			time: 2 to 4 hours

			1 cup dried chickpeas, washed and picked over

			2 garlic cloves, smashed

			1 or 2 fresh sage sprigs and 1 tablespoon chopped

			4 bay leaves

			Salt and pepper

			4 tablespoons olive oil, plus more for serving

			1 onion, chopped

			2 carrots, chopped

			4 celery stalks, chopped

			1 cup small-cut pasta or broken spaghetti

			¼ cup chopped fresh parsley, for garnish

			1. Put the chickpeas, garlic, sage, and bay leaves in a large pot and add 10 cups cold water. Bring the water to a boil, then adjust the heat so the water barely bubbles, and cover. Start checking the chickpeas after 30 minutes, and every 15 minutes or so after that. When they can be broken but aren’t yet fully tender, add a large pinch of salt and several grinds of black pepper. Depending on the chickpeas, they may take over 4 hours. Continue cooking and checking until the beans are done the way you like them. Taste and adjust the seasoning, then drain, reserving the cooking liquid; discard the bay leaves and sage.

			2. Rinse the pot, add the oil, and turn the heat to medium. When it’s hot, add the onion, carrots, and celery and sprinkle with salt and pepper. Cook, stirring occasionally, until the vegetables are soft, 5 to 10 minutes.

			3. Turn off the heat and add the chickpeas and 8 cups of the cooking water (or all the cooking water plus enough tap water to equal 8 cups). Use a potato masher right in the pot to break up enough of the chickpeas to thicken the liquid, but leave most of them whole.

			4. Return the soup to a boil. Add the pasta and cook, stirring occasionally, for 5 minutes, then start tasting. Cook until the pasta is tender but still has some bite. Taste and adjust the seasoning, then serve hot, garnished with the parsley and a drizzle of olive oil.
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			with egg noodles
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			makes: 4 to 6 servings

			time: about 4 hours

			1 whole chicken (3 to 4 pounds)

			6 tablespoons unsalted butter

			Salt and pepper

			1 pound chicken wings

			2 onions, 1 cut in half and 1 chopped

			1 head garlic, cloves separated (don’t bother to peel)

			4 large celery stalks, 2 whole and 2 chopped, leaves reserved for garnish

			3 large carrots, 1 whole and 2 chopped

			2 bay leaves

			6 fresh parsley sprigs

			½ cup dry white wine or water

			2 cups flour, or more as needed

			2 whole eggs, plus 3 egg yolks

			2 tablespoons chopped fresh chives, for garnish

			1. Heat the oven to 400°F with a rack in the lower third. Put a large ovenproof skillet on the rack. While it heats, rub the outside of the chicken with 3 tablespoons butter and lots of salt and pepper. When the pan is scorching hot, 10 or 15 minutes later, carefully put the chicken in breast side up. Roast, undisturbed, until an instant-read thermometer inserted in the thickest part of the thigh reads at least 155°F or you cut into a thigh down to the bone and the juices run clear, 40 to 60 minutes, depending on the size of the bird.

			2. Remove the pan from the oven; lift the bird to let any accumulated juices inside spill into the pan, then transfer the chicken to a cutting board. Let it rest until it’s cool enough to handle. (Now is a good time to prepare the vegetables.) Break apart the carcass and remove as much meat as you can from the bones, leaving the wings intact, reserving the bones, and discarding the skin. Shred or chop the meat into bite-sized pieces, and refrigerate until ready to finish the soup.

			3. Put the bones, wings, halved onion, garlic cloves, whole celery, whole carrot, bay leaves, and parsley sprigs in a large pot with 10 cups water. Sprinkle with salt and pepper and bring to a boil. Put the skillet you used for roasting over medium heat and add the wine. Cook, stirring up the browned bits from the bottom of the pan, and pour the mixture into the large pot.

			4. Reduce the heat so the liquid bubbles steadily and cook, stirring occasionally, until the liquid reduces by an inch or so and the stock is fragrant, at least 1 hour. Strain into a heatproof bowl, pressing on the vegetables to extract as much liquid as possible; discard the solids. Skim some fat from the top if you’d like and taste and adjust the seasoning. (At this point you can cool the stock and refrigerate for up to 5 days or freeze for several months.)

			5. Make the egg noodles: Combine 2 cups flour and 1 teaspoon salt on a counter or large board. Make a well in the middle. Put the eggs and yolks into this well. Beat the eggs with a fork, slowly and gradually incorporating the flour, a little at a time. When it becomes too hard to stir with the fork, use your hands. When all the flour has been incorporated, knead the dough, pushing it against the board and folding it repeatedly, until it is not at all sticky and has become quite stiff. A pastry blade or spatula is handy for scraping up bits of dough as you work; add only small amounts of flour during kneading if you absolutely need it to prevent sticking.

			6. Sprinkle the dough with a little flour and cover with plastic or a cloth; let it rest for 30 minutes. (At this point, you may tightly wrap the dough in plastic and refrigerate it for up to 24 hours.)

			7. Sprinkle your work surface lightly with flour. Cut off about one-third of the dough; wrap the rest in plastic or cloth while you work. Roll the dough lightly in the flour and use your hands to flatten it into a rectangle. Use a rolling pin to roll the dough out to ⅛-inch thickness, turning it as you work and sprinkling with flour only as necessary to prevent the dough from sticking. Cover the pasta with a towel and repeat the process with the remaining dough. Trim any rough edges off the sheets, and cut into noodles roughly ½ inch wide and about 2 inches long. Sprinkle with a little additional flour and cover.

			8. Put the remaining 3 tablespoons butter in the large pot over medium heat. When it foams, add the chopped onion and sprinkle with salt and pepper. Cook, stirring occasionally, until the onion is soft and starts to turn golden, 5 to 8 minutes. Add the stock and chicken, and bring it just to a boil, then lower the heat so that the liquid bubbles steadily. Add the chopped celery and carrots and cook, stirring occasionally, until the vegetables are as crisp or tender as you like them, anywhere from 10 to 30 minutes.

			9. When you are ready to serve, add the noodles to the bubbling stock and cook until as tender or as chewy as you like, 2 to 5 minutes. Remove the pot from the heat, taste, and adjust the seasoning. Garnish with the chives and celery leaves if you like, and serve.

			CHICKEN STOCK

			The directions for stock in the recipe above does double duty. Follow Steps 1 through 4 to get about 2 quarts of warming, deeply amber chicken stock and at least 4 servings of perfectly cooked meat for salad, sandwiches, or bowls. Or maybe you just want a head start on this chicken soup; the stock will keep in the refrigerator for several days or freeze it for up to 3 months.

			

			Onion Soup

			A crock of mediocre bouillon topped with too much cheese used to be the gateway to so-called fancy French cooking. Thankfully, times have changed. For Charred Onion Soup over Torn Bread, I mimic Old Bay seasoning to get lots of flavor in little time. One way to make an interesting soup without a meat-based stock is to combine deeply browned vegetables with a flavorful liquid, like apple cider. Real-deal French onion soup starts with an intense homemade beef broth. Don’t even think about using the boxed kind here; you’re better off making the Easy or Vegan options.

			

			[image: ]CHARRED ONION SOUP

			over torn bread

			makes: 4 servings

			time: about 1 hour, largely unattended

			QUICK STALE BREAD Fresh bread is great here, but if you’d like something more like croutons, try the oven-drying technique on this page.

			¹⁄3 cup ketchup

			3 tablespoons Dijon mustard

			4 bay leaves

			1½ teaspoons celery seeds

			1½ teaspoons paprika

			¾ teaspoon ground ginger

			¾ teaspoon ground nutmeg, allspice, or cloves

			Salt

			One 6-ounce piece Parmesan cheese, with the rind

			4 onions, halved and sliced (about 6 cups)

			2 tablespoons soy sauce

			Pepper

			1 cup white wine

			1 baguette or other crusty bread, torn into bite-sized pieces

			1. Turn on the broiler and position the rack 4 inches below the heat source. Put the ketchup, mustard, bay leaves, celery seeds, paprika, ginger, and nutmeg in a large pot with 8 cups water and a large pinch of salt. Bring to a boil. Grate ¼ cup Parmesan for garnish and put the remaining piece—rind and all—into the pot with the spices. Adjust the heat so the stock bubbles steadily. Let it simmer while you cook the onions, stirring occasionally to keep the cheese from sticking to the bottom of the pot.

			2. Put the onions on a rimmed baking sheet with the soy sauce and sprinkle with salt and pepper; toss to coat. Broil, stirring once, until the onions are just soft and charred in places, 12 to 15 minutes. Add the onions to the pot with the stock. Pour the wine onto the hot baking sheet and scrape up any browned bits; add to the pot. Cook, stirring once in a while, until the stock darkens and the onions become silky, about 30 minutes (or up to 45 minutes if you have the time).

			3. Discard the bay leaves. Remove the cheese and chop it up, including as much of the rind as you’d like, and return it to the pot; run a potato masher through the pot to break up the onions and thicken the broth. Taste and adjust the seasoning. To serve, put some bread in the bottom of each bowl, ladle in the soup, and garnish with the grated cheese.
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			with cannellini crostini

			makes: 4 servings

			time: 1 hour

			4 large onions, halved and sliced (about 6 cups)

			1 leek, sliced and rinsed well

			1 fennel bulb, trimmed, halved, and sliced

			1 parsnip, peeled and chopped

			¼ cup and 2 tablespoons olive oil

			Salt and pepper

			1 quart apple cider

			1 bay leaf

			2 fresh thyme sprigs

			1 whole-grain baguette or other whole-grain loaf

			1½ cups cooked navy or cannellini beans (see this page; or one 15-ounce can, drained), liquid reserved

			1 teaspoon minced garlic

			1 tablespoon nutritional yeast

			1 tablespoon chopped fresh rosemary

			1. Put the onions, leek, fennel, and parsnip in a large pot over medium-high heat. Cook, stirring frequently, until the vegetables are browned in places and sticking to the pan but not burning, about 10 minutes. Add ¼ cup oil and a large pinch of salt and pepper, and continue to cook and stir until the vegetables soften, 3 to 5 minutes more.

			2. Pour in half the cider and scrape any browned bits off the bottom of the pan; then add the rest along with 2 cups water, the bay leaf, and thyme. Bring to a boil, then adjust the heat so the mixture bubbles gently. Cover and cook, stirring occasionally, until the soup is flavorful and the vegetables are super soft, at least 20 minutes. Remove the bay leaf and taste and adjust the seasoning.

			3. Heat the oven to 400°F. Slice the bread in ½-inch-thick slices, put it on a rimmed baking sheet, and toast, turning as needed, until the slices are lightly browned on both sides, about 10 minutes.

			4. Put the beans, garlic, nutritional yeast, rosemary, and the remaining 2 tablespoons oil in a blender or food processor and sprinkle with salt and pepper. Turn the machine on and very slowly add as much of the reserved bean liquid or water as you need to make a smooth but not watery puree. Taste and adjust the seasoning.

			5. Spread the bean puree on the toast, and return to the oven until warmed through, 2 to 3 minutes. Serve the soup with the bean toast on top.

			

			[image: ]HEARTY FRENCH ONION SOUP

			
				[image: ]
			

			makes: 4 servings

			time: 3½ hours

			3 pounds beef marrow bones or a mixture of marrow and other beef bones

			About 1 pound boneless chuck steak, cut into chunks

			4 carrots, cut into chunks

			4 celery stalks, cut into chunks

			2 leeks, cut into chunks and rinsed well

			2 bay leaves

			1 bunch fresh parsley

			2 tablespoons black peppercorns

			3 whole cloves

			Salt

			1 cup red wine

			4 tablespoons unsalted butter

			4 large onions, halved and sliced

			½ baguette or other crusty bread, cut into ½-inch slices

			2 tablespoons chopped fresh thyme

			2 tablespoons cognac or other brandy

			½ cup grated Parmesan cheese (about 2 ounces)

			1 cup grated Gruyère cheese (about 4 ounces)

			Pepper

			1. Heat the oven to 400°F. Put the bones, beef, carrots, celery, and leeks in a large roasting pan. Put in the oven and roast until everything is well browned, about 1 hour; shake the pan occasionally and add a little water if necessary to prevent the mixture from burning.

			2. Transfer the roasted meat and vegetables to a large stockpot along with 1 bay leaf, about two-thirds of the parsley, and the peppercorns and cloves; sprinkle with 2 teaspoons salt. Add 3 quarts of water. Bring nearly to a boil, then partially cover and adjust the heat so the mixture just barely bubbles. Meanwhile put the roasting pan on 2 burners over medium heat. Add the wine and cook until it bubbles, scraping off the browned bits from the bottom. Transfer the liquid to the stockpot. Cook the stock, skimming off any foam that rises to the top, until the meat falls from the bones, 1 to 2 hours. Chop the remaining parsley.

			3. Fish the bones out of the stock. When cool enough to handle, scrape any meat and marrow from inside and out, and reserve. Strain the stock through a mesh sieve, pressing on the solids to extract as much liquid as possible. Discard the solids and skim the fat off the top. (The stock can be made to this point and refrigerated for several days or frozen for 3 months. This makes about 2 quarts and you’ll need 6 cups for the soup.)

			4. Put the butter in a large pot over medium heat. When it melts, add the onions and sprinkle with salt and pepper. Cook, stirring occasionally, until they’re soft and beginning to brown, 10 to 15 minutes. Reduce the heat and continue cooking, stirring occasionally, until they turn jammy. This can take up to 1 hour total; don’t rush. Add the reserved meat and marrow from making the stock.

			5. Reheat the oven to 400°F. Put the bread slices on a rimmed baking sheet and bake, turning halfway through, until crisp and lightly golden.

			6. Meanwhile, add 6 cups stock to the onion mixture and bring to a boil. Reduce the heat so the soup bubbles very gently. Add the thyme, the remaining bay leaf, most of the remaining parsley, and the cognac, and season with salt and pepper. Cook for 15 minutes, then remove the bay leaf. (At this point, you may refrigerate the soup, covered, for up to 2 days; reheat before proceeding.)

			7. Ladle the soup into 4 ovenproof bowls, and top each with a few croutons, then sprinkle with the cheese. Put the bowls in a roasting pan or on a sturdy baking sheet and bake just long enough to melt the cheese, 5 to 10 minutes. Serve right away, sprinkled with some reserved parsley.

			BEEF STOCK

			I see no point in making beef stock unless you include at least some marrow bones in the mix. For the richest stock imaginable—or to make a major component of Hearty French Onion Soup ahead of time—follow the directions through Step 3. In fact, this stock is so good, you may as well double the recipe. Then use what you need for the soup and freeze the rest for up to 3 months.

			

			Gumbo

			What distinguishes gumbo from other soups and stews is how it’s thickened: either the flour-and-fat thickening agent known as a roux, or by harnessing the less appealing qualities of okra. For huge timesaving, you can toast the flour for the roux in a dry skillet while you cook the sausage. This takes some attention, but you’ll end up with the classic flavor and color. The Vegan recipe takes the other, lighter traditional path to thicken the stew, then keeps the fresh theme going with herbs and ripe summer produce. The rich Full-On Gumbo with Cayenne Hush Puppies is loaded with chicken, seafood, and a special Louisiana-style hamlike product called tasso.
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			makes: 4 servings

			time: 30 minutes

			¹⁄3 cup flour

			1½ pounds andouille or Italian sausages, cut into bite-sized pieces

			1 red onion, chopped

			2 tablespoons olive oil

			1 green bell pepper, cored and chopped

			4 celery stalks, chopped

			Salt and pepper

			2 tablespoons tomato paste

			2 teaspoons dried oregano

			¼ teaspoon cayenne, or more to taste

			1. Put the flour in a medium skillet over medium-low heat. Cook, stirring frequently with a spatula and adjusting the heat to prevent scorching, until the mixture turns golden brown and no white remains, 5 to 10 minutes. Taste the flour carefully, it will be very hot: it should be pleasantly nutty and not at all like raw flour.

			2. Meanwhile, put the sausage and onion in a large pot over medium-high heat. Cook, stirring occasionally, until the onion is soft and the sausage is browned in spots, 5 to 10 minutes.

			3. Scrape the toasted flour into the pot with the sausage mixture. Add the olive oil, bell pepper, and celery and sprinkle with salt and pepper. Cook, stirring occasionally, until the vegetables soften, 3 to 5 minutes. Add the tomato paste, oregano, and cayenne and cook, stirring constantly, until the mixture darkens, 2 to 3 minutes.

			4. Add 4 cups water and bring to a boil. Adjust the heat so the mixture bubbles steadily and cook until the soup is slightly thickened, 10 to 15 minutes. Taste, adjust the seasoning, and serve hot.
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			makes: 4 servings

			time: about 1 hour

			¼ cup olive oil, or more as needed

			1½ pounds okra, left whole but with tops trimmed

			Salt and pepper

			1 large onion, chopped

			1 red bell pepper, cored and chopped

			1 celery stalk, chopped

			2 tablespoons chopped garlic

			1 or 2 small hot red chiles (like Thai or serrano), seeded if you like and chopped

			About 2 pounds ripe tomatoes, chopped (or one 28-ounce can diced, with the juice)

			2 bay leaves

			1 tablespoon chopped fresh oregano

			1 tablespoon chopped fresh thyme

			Chopped fresh parsley, for garnish

			1. Put the oil in a large pot over medium-high heat. When it’s hot, add the okra and sprinkle with salt and pepper. Cook, stirring once in a while, until browned and crisp in places, 3 to 5 minutes. Remove with a slotted spoon and lower the heat to medium.

			2. Add the onion, bell pepper, celery, garlic, and as much chile as you’d like. Sprinkle with salt and pepper and cook, stirring occasionally, until the vegetables soften and turn golden, 5 to 8 minutes. Add the tomatoes and herbs to the pot along with 2 cups water.

			3. Bring the mixture to a boil, then lower the heat so it bubbles gently. Cook, stirring occasionally, until the tomatoes start to break down, about 10 minutes. Add the okra and continue to cook, stirring less frequently, until the okra is very tender and the stew has thickened, another 10 to 20 minutes. Taste, adjust the seasoning, remove the bay leaves, and serve hot, garnished with parsley.
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			with cayenne hush puppies

			makes: 6 to 8 servings

			time: about 2 hours

			6 tablespoons good-quality vegetable oil, plus more for deep-frying

			4 bone-in chicken thighs (about 1½ pounds)

			Salt and pepper

			1 pound medium shrimp, unpeeled

			3 bay leaves

			4 ounces tasso, thinly sliced

			1 cup flour

			1 large onion, chopped

			1 green bell pepper, cored and chopped

			2 celery stalks, chopped

			2 tablespoons chopped garlic

			2 tablespoons chopped fresh oregano

			1½ cups cornmeal

			1 tablespoon baking powder

			½ teaspoon cayenne, or to taste

			1 cup milk

			3 scallions, chopped

			1 egg

			24 oysters, shucked, liquor reserved

			8 ounces lump crabmeat, picked over

			1. Put 2 tablespoons oil in a large pot over medium heat. When it’s hot, sprinkle the chicken with salt and pepper and put it skin side down in the pot. Cook undisturbed until the pieces are browned and release easily, 5 to 10 minutes. Turn and cook until the meat is firm but still a little pink at the bone, another 5 to 10 minutes. Transfer it to a plate and remove the pot from the heat but don’t clean it out.

			2. While the chicken cooks, peel the shrimp. Put the shrimp in a bowl and refrigerate; put the shells in a large saucepan. Add 4 cups water and the bay leaves, sprinkle with salt and pepper, and bring to a boil. When the chicken is cool enough to handle, remove the meat and put in a bowl; add the skin and bones to the pan with the shrimp shells. Adjust the heat so the stock bubbles steadily and cook, stirring occasionally until the gumbo is ready to assemble, up to 30 minutes.

			3. Add the remaining 4 tablespoons oil to the fat in the large pot and set over medium heat. When it’s hot, add the tasso and cook, stirring frequently to scrape up any browned bits, until it darkens and releases some fat. Transfer to the bowl with the chicken. Add ½ cup flour and stir until smooth; the mixture (a roux) should coat the back of a spoon; if not, add more oil 1 tablespoon at a time. Adjust the heat so the roux sizzles but doesn’t burn and cook, stirring frequently, until it’s darkened to the color of iced tea and smells nutty, 10 to 20 minutes.

			4. When the roux is ready, add the onion, bell pepper, celery, garlic, and oregano. Sprinkle with salt and pepper, and cook, stirring frequently, until the vegetables are soft, 5 to 10 minutes. Carefully strain the stock into the roux and stir until smooth. Add the chicken and tasso to the pot and adjust the heat so the mixture bubbles steadily. Cover and cook, stirring occasionally, until the liquid thickens, about 5 minutes. Keep warm. (Or cool and refrigerate the gumbo for up to 2 days; gently reheat before proceeding.)

			5. When you’re ready to eat, make the hush puppy batter: Mix the cornmeal, remaining ½ cup flour, the baking powder, cayenne, and a large pinch of salt together in a bowl. Beat the milk, scallions, and egg and pour the mixture into the dry ingredients, stirring just to combine (do not beat).

			6. Heat the oven to 200°F. Put a wire rack on a rimmed baking sheet. Put 2 to 3 inches oil in a large pot and bring to 375°F over medium heat. When the oil is hot, drop in some of the batter by the tablespoonful, taking care not to crowd them. Keep the oil bubbling gently and fry the hush puppies, turning until browned and crisp all over, about 2 minutes total. Transfer to the wire rack with a slotted spoon and put in the oven to keep warm. Repeat with the remaining batter.

			7. Uncover the gumbo and add the shrimp, oysters, and crabmeat; raise the heat to a gentle boil and cook, stirring now and then, until the seafood is opaque but not overcooked, 3 to 5 minutes. Taste and adjust the seasoning, and serve right away. Pass the hush puppies at the table.

			

			Seafood Soup

			These are spiced, brothy, briny soups from around the world. If you haven’t had it, Perihuela is similar to the Bouillabaisse on this page, but the different flavorings and accompaniments—and pedigree—make them unique eating experiences. The Watercress and Seaweed Soup with Yuba is equally interesting. This is one of a couple vegan recipes in the book that calls for chewy and mild tofu skin, known as yuba, one of my all-time favorite foods. Since making shrimp or stock is neither fast nor easy for weeknights, the secret way to crank up flavor in a hurry is to simmer anchovies, soy sauce, and lemon juice in water along with peeled shrimp. Egg drops and fresh wonton “noodles” make the Easy soup a meal.

			

			[image: ]SHRIMP AND EGG DROP SOUP

			with wonton ribbons

			makes: 4 servings

			time: 20 minutes

			2 tablespoons good-quality vegetable oil

			4 scallions, white and green parts separated and chopped

			1 tablespoon chopped garlic

			1 tablespoon chopped fresh ginger

			Salt and pepper

			2 anchovy fillets, or to taste

			¼ cup fresh lemon juice, or to taste

			1½ pounds peeled medium shrimp

			16 wonton skins, cut into wide ribbons

			4 eggs

			1. Put the oil in a large pot over medium heat. When it’s hot, add the scallion whites, garlic, and ginger and sprinkle with salt and pepper. Cook, stirring frequently, until the aromatics are soft and beginning to color, 3 to 5 minutes. Add the anchovies and cook, mashing with a spoon until they’ve dissolved.

			2. Add the lemon juice and scrape up any browned bits off the bottom. Add the shrimp and 7 cups water and bring the mixture to a boil. Continue cooking until the shrimp just begin to turn opaque, a minute or 2.

			3. Add the wonton skins and adjust the heat so the broth bubbles gently. Put the eggs into a bowl and beat with a fork. Pour the eggs into the pot in a slow stream, stirring constantly. You want them to scramble softly and form ribbons, so it’s essential to keep stirring until the eggs are cooked, 1 to 2 minutes. Remove from the heat, taste, and adjust the seasoning. Serve right away, garnished with the scallion greens.
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			with yuba

			makes: 4 servings

			time: 45 minutes

			About 6 ounces tofu skins (see this page)

			1 piece kombu, 4 to 6 inches long

			One 2-inch piece fresh ginger, peeled and sliced

			½ cup dried seaweed (like wakame or hijiki, or a combination), about ½ ounce

			4 cups watercress, rinsed, trimmed, and chopped

			3 tablespoons soy sauce

			1 tablespoon rice vinegar

			1 teaspoon mirin (see this page)

			Pinch cayenne (optional)

			Salt and pepper

			2 scallions, chopped

			Dark sesame oil, for drizzling

			1. Put the tofu skins in a bowl, cover with warm water, and soak until pliable and easy to separate, about 10 minutes. Drain and pat dry with paper towels, then slice into ribbons.

			2. Put the kombu, ginger, and 8 cups water in a medium saucepan over medium heat. As soon as it begins to steam, turn off the heat and let steep until the kombu is tender and the broth flavorful, 10 to 15 minutes; do not allow the mixture to boil. Remove the kombu and chop into bite-sized pieces; discard the ginger. (The dashi can be cooled and refrigerated for up to 2 days; reheat before proceeding.)

			3. Put the dried seaweed in the hot stock. Soak until tender, 2 to 3 minutes. Add the chopped kombu, tofu skins, the watercress, soy sauce, rice vinegar, mirin, and cayenne if using and season with salt and pepper. Put over medium heat so that it’s steaming but never bubbling and cook until the tofu skins are warmed through and tender, 3 to 5 minutes. Taste and adjust the seasoning. Ladle the steaming soup into 4 bowls, garnish with the scallions and a drizzle of sesame oil, and serve hot.
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			makes: 4 servings

			time: 1 hour

			ABOUT THE CHILES Ají panca is a fruity chile that gives Peruvian cooking its unique flavor. It’s sold in South American grocery stores and online in several forms—dried, ground, or paste. Ground pasillas or smoky dried ground chipotles are fine substitutes. Whatever you find will work, just be sure to taste as you go since the potency varies.

			8 ounces unpeeled large shrimp, rinsed

			1 pound bones and/or cleaned heads from any firm, white fish

			2 onions, 1 cut into chunks (don’t bother to peel) and 1 chopped

			2 fresh cilantro sprigs and ¼ cup chopped fresh, for garnish

			1 garlic clove, smashed, and 1 tablespoon chopped

			1 cup dry white wine

			2 bay leaves

			2 tablespoons good-quality vegetable oil, plus more for frying

			4 ounces purple potatoes, scrubbed

			Salt

			1 tablespoon chopped fresh ginger

			Pepper

			1 tablespoon chopped fresh oregano, or 1 teaspoon dried

			1 teaspoon ground cumin

			1 teaspoon ají panca powder or paste, or ground pasilla chile

			1 pound boneless, flaky white fish (like cod or sea bass), cut into 2-inch pieces

			8 ounces lump crabmeat

			20 littleneck clams, scrubbed

			Lime wedges

			1. Peel the shrimp and put the shells in a large pot with the fish bones, unpeeled onion, cilantro sprigs, smashed garlic clove, ½ cup wine, and 1 bay leaf. Add 6 cups water and bring just about to a boil, then adjust the heat so the mixture bubbles gently. Cook until very fragrant, 50 to 55 minutes. Cool slightly, then strain, pressing the solids to extract as much liquid as possible. (Use immediately or refrigerate for up to 3 days or freeze for up to a few weeks.)

			2. Put 2 to 3 inches oil in a large pot over medium heat and bring to 350°F. Put a wire rack on a rimmed baking sheet. Use a mandoline or sharp knife to slice the potatoes as thin as you can manage, no more than ⅛ inch thick. When the oil is ready, fry the potatoes in batches until golden and crisp, 3 to 5 minutes. Remove the chips to the wire rack with a slotted spoon or
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			Vegetable Soup
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			Dal with Flatbread
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			Cassoulet
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