
		
			 

			Sunny Days,Cool Nights

			Spring is a magical period of transition. In the Midwest, as with many parts of the country, the weather often ping-pongs from winter to summer and back again, sometimes in a single day! As much as you’d like it to be warm, clear, and calm outdoors, Mother Nature has a not-so-subtle way of reminding you what month it is. But little by little, the cold begins to subside, the mornings get a few degrees warmer, and long-dormant plants begin to emerge from the earth. Soon, markets fill up with seasonal produce like lettuces, asparagus, radishes, ramps, spring onions, English peas, and strawberries.

			This is also a period of transition in the kitchen. While the urge to stay warm and well-fed with heavier dishes lingers, I’m often inspired to lighten things up by swapping the roasted squashes and pureed root veggies of winter with light, crisp, and raw vegetable-based salads. To me, there is nothing better than that first Shaved Asparagus Salad (this page) of the season. Other sides, like the Herby Couscous (this page) and Olive and Orange Relish (this page) that go with the Braised Lamb Shanks (this page), take advantage of the tail-end of citrus season.

			As with all the following chapters, these recipe pairings should be looked at as suggestions, not rules. Just because I like to serve the Chicken Cacciatore (this page) with Pea Greens Caesar (this page) doesn’t mean that it wouldn’t be just as delicious accompanied by the Grilled Asparagus and Lemon (this page). The same goes for the ingredients within each dish. If you happen to spy some ramps at a farmers’ market, try substituting them for onions or garlic in a recipe. If you find some morels at a decent price, go ahead and use them in place of portobellos. The only important thing is to be creative and have fun.
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				Manicotti Stuffed with Ricotta and Spinach, this page

			

			Classic Paella + Citrus Salad
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			Serves 4

			Despite being a huge fan of paella for as long as I can remember, it was only in the past decade or so that I began cooking it myself. This colorful, celebratory dish is ideal for entertaining because it goes straight from the stovetop (or grill!) to the table in the same pan. It’s also great for crowds of any size because it’s easy to scale up or down and it’s endlessly flexible when it comes to the main ingredients. This recipe pairs juicy chicken thighs with sweet and briny clams and shrimp. The pop of acidity from the Citrus Salad (this page), cuts through the depth and richness of the paella, and is the perfect accompaniment.

			2 medium white onions, chopped (about 1½ cups)

			1 medium red bell pepper, chopped (about 1 cup)

			1 small jalapeño, seeded and chopped

			5 medium garlic cloves, sliced

			4 bone-in, skin-on chicken thighs

			Kosher salt and freshly ground black pepper

			1 tablespoon extra-virgin olive oil

			1 teaspoon sweet paprika

			1 teaspoon ground cumin

			1 cup short-grain rice, such as Calasparra or bomba

			1 cup dry white wine

			1 teaspoon saffron threads

			4 cups chicken stock

			12 littleneck clams, scrubbed

			12 large shell-on shrimp, deveined

			½ cup fresh flat-leaf parsley, leaves and tender stems

			Citrus Salad (this page)

			1. In a blender or food processor, combine the onions, bell pepper, jalapeño, and garlic and pulse to a coarse puree.

			2. Season both sides of the chicken with a few pinches of salt and twists of pepper.

			3. Set a large pan or skillet over medium heat. Add the olive oil and heat to shimmering, then add the chicken skin-side down. Cook, without flipping, until golden brown and crisp, about 5 minutes. Using a spatula or tongs, flip and continue cooking for 5 minutes. Transfer the chicken to a plate.

			4. To the same pan, add the vegetable puree along with a pinch of salt. Cook, stirring occasionally, until the vegetables soften and begin to brown, about 5 minutes. Add the paprika, cumin, and rice and cook, stirring occasionally, until fragrant, about 30 seconds. Add the white wine and deglaze the pan, scraping with a wooden spoon to loosen the browned bits on the bottom. Add the saffron and chicken stock and stir to combine. Return the chicken to the pan, nestling the pieces skin-side up in the rice. When the liquid in the pan returns to a simmer, neatly arrange the clams and shrimp between and around the chicken pieces. Cover and cook until the clams open and the rice is tender throughout and crisp on the bottom, about 15 minutes.

			5. Garnish with parsley. Serve with the citrus salad.

			Citrus Salad
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			Serves 4

			3 navel oranges

			2 celery stalks, very thinly sliced (about 1 cup)

			½ cup whole celery leaves

			½ cup fresh cilantro leaves

			1 small red onion, thinly sliced (about ½ cup)

			Kosher salt and freshly ground black pepper

			1 teaspoon ground coriander

			1 tablespoon sherry vinegar

			3 tablespoons extra-virgin olive oil, plus more for drizzling

			1. With a sharp knife, slice the ends off the oranges. Then, setting the fruit on one of the cut ends, follow the shape of the fruit to cut off the peel, pith, and membrane (try to remove as little of the fruit as possible). Slice the fruit crosswise into ¼-inch-thick wheels (use the tip of a paring knife to remove any seeds).

			2. In a medium bowl, combine the sliced celery, celery leaves, cilantro, and onion and toss to combine. Season with a few pinches of salt and twists of black pepper. Add the coriander, vinegar, and olive oil and toss to evenly coat.

			3. Arrange the orange slices on a platter, mound the celery mixture on top, drizzle with some more olive oil, and season with more black pepper.

			Braised Lamb Shanks + Herby Couscous + Olive and Orange Relish
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				Pita Bread, this page

			

			Serves 4

			In Greek homes, Easter is not Easter without lamb, typically whole spring lambs spit-roasted over an open fire, but also bone-in leg roasts cooked in the oven. Here’s another route you can take. Lamb shanks not only are more manageable to work with and less expensive than leg roasts (and whole lambs, obviously), but they have an incredibly rich flavor, too. When they are slowly braised in liquid, they become meltingly tender as well. Here, the braising liquid is enriched with rosemary, olives, lemon zest, and anchovies, which make everything taste a little better. If you don’t have a tin of anchovies on hand but do happen to have a bottle of fish sauce, you can swap ½ teaspoon for the anchovy. I like to serve the lamb on a bed of fluffy herb-flecked couscous to absorb the lamb’s amazing juices and then top it all with an orange and olive relish loaded with mint—because nothing goes better with lamb than mint!

			1 cup all-purpose flour

			Kosher salt and freshly ground black pepper

			4 lamb shanks (about 1¼ pounds each)

			5 tablespoons extra-virgin olive oil

			2 large yellow onions, thinly sliced (about 2 cups)

			3 medium garlic cloves, sliced

			1 anchovy, chopped, or a splash of fish sauce

			1½ cups dry white wine

			Grated zest of 2 lemons (about 1 tablespoon)

			3 sprigs fresh rosemary

			½ cup pitted Cerignola olives

			1½ cups chicken stock

			Herby Couscous (this page)

			Olive and Orange Relish (this page)

			1. Preheat the oven to 300°F.

			2. Place the flour in a large bowl and season with salt and pepper. Season the lamb on all sides with salt and pepper. Dredge the lamb in the seasoned flour, making sure to coat all sides well. Shake off the excess.

			3. Set a large heavy-bottomed pot or Dutch oven over medium-high heat. Add 3 tablespoons of the olive oil and heat to shimmering, then add the lamb. Cook until golden brown on all sides, about 15 minutes. Use a slotted spoon to transfer to a roasting pan when done.

			4. Drain and discard the fat in the pot. Wipe out the pot and set it over medium heat. Add the remaining 2 tablespoons olive oil and heat to shimmering, then add the onions, garlic, and a pinch of salt. Cook, stirring occasionally, until the vegetables soften, about 3 minutes. Add the anchovy and cook, stirring, until aromatic, about 2 minutes. Add the wine, bring to a gentle boil, and cook until the liquid has reduced by one-third, about 5 minutes. Add the lemon zest, rosemary, olives, and chicken stock. Return the mixture to a simmer.

			5. Carefully pour the sauce over the lamb shanks in the roasting pan, cover the pan tightly with foil, and braise in the oven for 2 hours.

			6. Remove the pan from the oven, remove the foil, use tongs to flip the lamb shanks, and check the level of liquid in the pan. If it is lower than two-thirds the way up the shanks, add water to reach that level. Re-cover the pan tightly with foil, return to the oven, and cook until the lamb is fork-tender, about 50 minutes.

			7. Serve with the herby couscous and olive and orange relish.

			
				Symon Says

				The lamb shanks can be braised and refrigerated in their braising liquid for up to 2 days. Cover the lamb with foil and warm them in a 300°F oven for 30 to 45 minutes before serving.

				The orange relish can be refrigerated for up to 2 days. Allow it to come to room temperature before serving.

			

			Herby Couscous

			Serves 4

			1 cup chicken stock

			3 tablespoons extra-virgin olive oil

			Kosher salt and freshly ground black pepper

			1 cup couscous

			1 cup finely chopped fresh flat-leaf parsley

			½ cup thinly sliced fresh mint

			1. In a large saucepan, combine the chicken stock and 1 tablespoon of the olive oil and bring to a gentle boil over medium-high heat. Season with a pinch of salt and twist of pepper. Add the couscous, stir, cover, remove from the heat, and let stand for 5 minutes.

			2. Remove the lid, fluff the couscous with a fork, and stir in the parsley, mint, and remaining 2 tablespoons olive oil. Taste and adjust for seasoning, adding salt and pepper as needed.

			Olive and Orange Relish

			Serves 4

			2 navel oranges

			1 cup sherry vinegar

			1 cup sugar

			1 garlic clove, thinly sliced

			1 small yellow onion, finely chopped (about ½ cup)

			1 cup oil-cured Moroccan olives, pitted

			½ cup finely chopped fresh mint

			1. With a vegetable peeler, remove 5 large strips of zests from each orange, for a total of 10. Roughly chop and set aside.

			2. With a sharp knife, slice the ends off the oranges. Then, setting the fruit on one of the cut ends, follow the shape of the fruit to cut off the peel, pith, and membrane. Cut the fruit into small cubes (remove any seeds as you go) and set aside along with any accumulated juices.

			3. In a medium saucepan, combine the vinegar and sugar and bring to a simmer over medium heat, stirring to dissolve the sugar. Add the oranges (and any juices), orange zest, garlic, and onion. Return the mixture to a simmer and cook, stirring occasionally, until the mixture reduces and thickens to a jam-like consistency, about 40 minutes.

			4. Allow to cool slightly before stirring in the olives and mint.

			Hummus with Spiced Beef and Pine Nuts + Shaved Asparagus Salad + Pita Bread

			Serves 4

			(with leftover hummus for snacking)

			If you have any of my previous cookbooks, you’ve probably come across a few recipes for hummus. That’s because I love hummus and think it goes great with so many foods, from crunchy raw veggies to savory falafel. But another reason it keeps popping up is because Katie Pickens, my longtime culinary director, a brilliant chef, and friend, is absolutely obsessed with chasing down the perfect recipe. Well, she’s somehow managed to improve upon her technique to land on what I think is the world’s best hummus recipe—her secret? Ice water! This hummus is nutty, smooth, and creamy—a perfect backdrop for earthy beef and pine nuts. To serve, I like to make a little well in the middle of the hummus with the back of a spoon and ladle the beef and pine nuts into the center. It makes for a beautiful presentation. In the spring, I prefer raw, shaved asparagus over cooked, and this salad cannot be any simpler to put together. Of course you need something to scoop it all up, and nothing is as good as warm, puffy, freshly baked pita. Sure, you can use store-bought, but I think you’ll enjoy the process of making your own and find the results are more than worth the effort.

			Hummus

			4 (15-ounce) cans chickpeas, drained (reserving ¼ cup of the liquid and chilling it; discard the rest)

			12 medium garlic cloves, unpeeled

			½ cup fresh lemon juice, plus more to taste

			2½ teaspoons kosher salt

			1⅓ cups tahini

			1½ cups ice water

			Spiced Beef

			1 tablespoon extra-virgin olive oil

			1 pound ground beef (80% lean)

			Kosher salt and freshly ground black pepper

			½ cup pine nuts

			2 medium yellow onions, finely chopped (about 1½ cups)

			3 medium garlic cloves, minced

			½ teaspoon ground cinnamon

			1 teaspoon Aleppo pepper

			1 teaspoon sweet paprika

			2½ teaspoons ground cumin

			½ cup beef or chicken stock

			⅓ cup thinly sliced flat-leaf parsley

			For Serving

			Extra-virgin olive oil

			Shaved Asparagus Salad (this page)

			Pita Bread (this page)

			1. Make the hummus: In a medium saucepan, combine the chickpeas with enough cold water to cover by a few inches. Bring to a boil over high heat, reduce the heat to medium to maintain a strong simmer, and cook until the chickpeas are completely soft and falling apart, about 1 hour.

			2. Meanwhile, in a blender, combine the garlic (papery skins included), lemon juice, and salt and process to a pulpy puree. Transfer to a bowl and let sit for 5 minutes to allow the garlic to mellow. Strain through a fine-mesh sieve set over a medium bowl, discarding any solids. Whisk in the tahini until very thick and well combined. Whisking constantly, slowly add the ice water to produce a smooth sauce.

			3. While still warm, drain the chickpeas (discarding the cooking liquid) and add them to a blender along with the tahini mixture. Process until smooth, about 3 minutes. Add the chilled reserved chickpea liquid from the can and process until very smooth and whipped, about 3 minutes. Taste and adjust for seasoning, adding more lemon juice as desired.

			4. Make the spiced beef: Set a large skillet over high heat. Add the olive oil and heat to shimmering, then add the ground beef. Cook, stirring with a wooden spoon to break up the meat, until well browned, about 5 minutes. Season with a pinch of salt and twist of black pepper.

			5. Add the pine nuts, reduce the heat to medium, and cook until the pine nuts are toasted and fragrant, about 1 minute. Add the onions and garlic, season with salt and black pepper, and cook until the vegetables soften and begin to brown, about 5 minutes.

			6. Add the cinnamon, Aleppo, paprika, and cumin and cook, stirring, for 30 seconds. Add the beef stock and deglaze the pan, scraping with a wooden spoon to loosen the browned bits on the bottom of the pan. Remove from the heat and stir in the parsley.

			7. To serve, add about 1 cup hummus to each plate (refrigerate the rest of the hummus for up to 1 week). Use the back of a spoon to make a well in the center and divide the spiced beef among each serving. Drizzle with olive oil and serve with the shaved asparagus salad and pita bread.

			
				Symon Says

				The hummus can be made up to 3 days ahead of time. Let it sit out at room temperature for 30 minutes before serving to let the chill come off of it.

			

			Shaved Asparagus Salad

			Serves 4

			1 large bunch thick green asparagus

			4 scallions, white and light-green parts only, thinly sliced

			Kosher salt and freshly ground black pepper

			2 tablespoons extra-virgin olive oil

			Juice of 1 lemon

			Use a vegetable peeler to shave the asparagus into long, thin ribbons. Transfer to a bowl, add the scallions, and season to taste with salt and pepper. Add the olive oil and lemon juice and gently toss to combine.

			Pita Bread

			Makes eight 8-inch pitas

			1⅓ cups lukewarm water (about 110°F)

			¾ teaspoon active dry yeast

			1 tablespoon honey

			3¾ cups bread flour, plus more for rolling

			2 teaspoons kosher salt

			1½ tablespoons olive oil, plus more for misting

			1. In a stand mixer fitted with the dough hook, combine the water, yeast, and honey and let sit until very foamy, about 10 minutes. Add the flour, salt, and olive oil and blend on low until the dough comes together into a mass, about 3 minutes.

			2. Portion the dough into 8 equal balls. Place the balls on a sheet pan, mist them with olive oil, cover tightly with plastic wrap, and refrigerate overnight.

			3. Remove the dough from the refrigerator 1 hour before baking.

			4. Preheat the oven to 475°F. Place a baking steel or cast-iron griddle (or other large, shallow cast-iron pan) on the bottom rack to preheat. Place a small pan of water on the floor of the oven.

			5. Turn the dough out onto a lightly floured surface and roll each ball out to an 8-inch round. Let stand for 10 minutes. Working with one round at a time (or more if space on the steel or griddle allows), carefully transfer a dough round to the preheated steel or griddle and cook for 1 minute. Flip and cook for another minute, then remove to a sheet pan. Repeat with the remaining dough rounds.

			6. Serve immediately or store for up to 3 days in an airtight container.

			Pan-Roasted Pork Chops and Onion Gravy + Shaved Spring Onion Salad
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			Serves 4

			Growing up, there were few meals that I looked forward to more than pork chops and applesauce. (So Midwestern of me, I know.) As wonderful as those chops were, this recipe kicks them up more than a few notches. I dust the pork chops in flour seasoned with paprika, salt, and pepper, pan-sear them, and then smother them in a rich and thyme-y onion gravy inspired by Lizzie’s mom, who has Southern roots. I like to serve the arugula, spring onion, and fennel salad right on top, but feel free to keep it on the side if you prefer.

			½ cup plus 3 tablespoons all-purpose flour

			½ teaspoon sweet paprika

			4 thin-sliced boneless pork chops, about ¼ inch thick

			Kosher salt and freshly ground black pepper

			1 tablespoon extra-virgin olive oil

			Small bunch of fresh thyme

			1 small fresh bay leaf

			2 tablespoons unsalted butter

			1 cup peeled cipollini onions

			2 cups whole milk

			½ teaspoon freshly grated nutmeg

			¼ cup finely chopped fresh flat-leaf parsley

			Shaved Spring Onion Salad (this page)

			1. In a shallow bowl, blend together ½ cup of the flour and the paprika. Season both sides of the pork with a few pinches of salt and twists of pepper. Working with one piece of meat at a time, dredge the pork in the flour, making sure to coat both sides well. Shake off the excess.

			2. Set a large skillet over medium-high heat. Add the olive oil and heat to shimmering, then add the pork chops. Cook, without moving, until golden brown, about 5 minutes. Flip the chops, reduce the heat to medium, and cook until golden brown on the second side, about 5 minutes. Transfer the cooked pork chops to a plate and tent with foil while you make the gravy.

			3. Drain any oil from the skillet and wipe it clean. Bundle up the thyme and bay leaf in butcher’s twine and set the herb bundle aside.

			4. Set the skillet over medium heat. Add the butter and heat until melted, then add the onions. Season with a pinch of salt and twist of pepper. Cook until the onions are golden brown, about 3 minutes per side. Add the remaining 3 tablespoons flour and cook, stirring, for 1 minute. Whisking constantly, slowly add the milk. Bring to a boil, then reduce the heat to medium-low to maintain a gentle simmer. Add the herb bundle and nutmeg, season liberally with salt and pepper, and cook, stirring occasionally, for 15 minutes. Remove the herb bundle and stir in the parsley.

			5. Top the pork chops with onion gravy and serve with the spring onion salad.

			Shaved Spring Onion Salad

			Serves 4

			3 tablespoons white wine vinegar

			1 teaspoon Dijon mustard

			⅓ cup extra-virgin olive oil

			4 cups arugula or any soft green

			1 small bunch spring onions, thinly sliced (about 1 cup)

			1 medium fennel bulb, thinly sliced (about 1 cup)

			Kosher salt and freshly ground black pepper

			In a large bowl, whisk together the vinegar, mustard, and olive oil. Add the arugula, spring onions, and fennel. Season with a pinch of salt and twist of pepper and toss to combine.
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			Veggie Moussaka + Herby Braised Gigante Beans
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			Serves 6 to 8

			Although my yiayia probably never made a vegetarian moussaka, I’d argue that this version is every bit as delicious and comforting as one made with ground beef or lamb. This hearty casserole features layers of tender potatoes, roasted eggplant, a flavorful tomato sauce, and a creamy, cheesy béchamel. While baking, it fills the house with the most amazing aroma, only to exit the oven all golden brown, bubbling, and beautiful. Although there are more than a few steps in this recipe, each is pretty straightforward and uncomplicated. If you can’t chase down gigante beans, go ahead and substitute dried or canned limas. I know lima beans don’t have the most glamorous reputation, but when finished in a rich sauce seasoned with tomatoes, honey, and a touch of fresh dill, they are truly amazing. If you have leftover beans, add a little water or stock to the pan when reheating them to loosen them up again.

			2 large eggplants, peeled and cut into ½-inch-thick rounds

			Kosher salt

			2 tablespoons extra-virgin olive oil

			Freshly ground black pepper

			1 tablespoon dried oregano

			3 russet or sweet potatoes, peeled and cut into ½-inch-thick slices

			Ragout

			1 tablespoon extra-virgin olive oil

			2 medium garlic cloves, minced

			2 large yellow onions, finely chopped (about 2 cups)

			Kosher salt

			1 tablespoon finely chopped fresh rosemary

			1 teaspoon dried oregano

			2 cups dry red wine

			2 (15-ounce) cans whole peeled tomatoes, undrained

			2 (15-ounce) cans chickpeas, drained and rinsed

			¼ teaspoon ground cinnamon

			1 bay leaf

			Freshly ground black pepper

			Béchamel

			6 tablespoons unsalted butter

			½ cup all-purpose flour

			2½ cups whole milk

			1 teaspoon freshly grated nutmeg

			1 teaspoon kosher salt

			Freshly ground black pepper

			1 cup grated Pecorino Romano cheese

			2 large egg yolks

			Grated zest of 1 lemon

			Assembly and Serving

			¾ cup crumbled Greek feta cheese

			Extra-virgin olive oil, for drizzling

			Herby Braised Gigante Beans (this page)

			1. Preheat the oven to 375°F.

			2. Arrange the eggplant slices in a single layer on a sheet pan. Season both sides of the eggplant with salt and set aside for 15 minutes to pull out excess moisture. Using paper towels, pat the eggplant slices dry. Drizzle both sides of the eggplant with the olive oil, season both sides with black pepper and sprinkle on the oregano. Transfer to the oven and bake for 15 minutes. Flip the eggplant and continue baking until the eggplant is soft and beginning to brown, about 10 minutes.

			3. Meanwhile, add 1 tablespoon kosher salt to a medium pot of water and bring to a boil over high heat. Add the potatoes and cook until just tender, about 8 minutes. Drain and set aside.

			4. Make the ragout: Set a large saucepan over medium heat. Add the olive oil and heat to shimmering, then add the garlic, onions, and a pinch of salt. Cook, stirring occasionally, until the vegetables soften, about 8 minutes. Add the rosemary, oregano, and wine and cook for 5 minutes. Add the tomatoes and their liquid, crushing the tomatoes with your hands as you add them. Add the chickpeas, cinnamon, and bay leaf. Bring to a boil, then reduce the heat to medium-low to maintain a gentle simmer. Cook, stirring occasionally, until reduced and slightly thickened, about 35 minutes. Remove and discard the bay leaf. Season with a pinch of salt and twist of pepper.

			5. Make the béchamel: Set a large saucepan over medium heat. Add the butter and allow to melt, then add the flour and cook, while whisking, for 1 minute. Whisking constantly, slowly add the milk. Bring the sauce to a boil, then reduce the heat to medium-low to maintain a gentle simmer. Add the nutmeg, salt, and a few twists of black pepper. Cook, stirring frequently, for 20 minutes. Remove from the heat, add the pecorino, and whisk until the cheese has melted. Set aside to cool slightly, then add the egg yolks and lemon zest and whisk to blend.

			6. Assemble the moussaka: Arrange the potatoes in a single layer over the bottom of a 9 × 13-inch baking dish. Add half the ragout and smooth it out to an even layer with a spatula. Arrange the eggplant slices on top, overlapping slightly if necessary. Add the remaining ragout and smooth it out to an even layer.

			7. Pour the béchamel onto the casserole and smooth it out to an even layer. Sprinkle with the feta and drizzle with olive oil.

			8. Transfer to the oven and bake, uncovered, until golden brown and puffy, about 40 minutes. Let stand for 10 minutes before slicing.

			9. Serve the moussaka with the gigante beans alongside.

			
				Symon Says

				You can make and then chill the ragout and béchamel for the moussaka up to 2 days ahead of time.

				Gently reheat both over medium-low to warm through before assembling your moussaka.

				The beans can be refrigerated up to 2 days before serving. Save some of the bean cooking liquid to loosen up the beans when they are being reheated.

			

			Herby Braised Gigante Beans

			Serves 4 to 6

			2 cups dried Greek gigante beans or giant lima beans

			2 tablespoons extra-virgin olive oil

			2 small red onions, diced (about 1 cup)

			2 medium carrots, finely diced (about 1 cup)

			2 medium garlic cloves, thinly sliced

			Kosher salt

			2 tablespoons tomato paste

			1 cup dry white wine

			1 (28-ounce) can crushed San Marzano tomatoes

			2 tablespoons honey

			¼ cup red wine vinegar

			Freshly ground black pepper

			¾ cup finely chopped fresh dill

			1. In a large pot, combine the beans with (unsalted) water to cover by at least 6 inches. Bring to a simmer over high heat, then reduce the heat to medium-low to maintain a gentle simmer. Partially cover and cook until the beans are just tender, about 30 minutes.

			2. Meanwhile, set a large enameled Dutch oven over medium heat. Add the olive oil and heat to shimmering, then add the onions, carrots, garlic, and a pinch of salt. Cook, stirring occasionally, until the vegetables soften, about 5 minutes. Add the tomato paste and cook, stirring occasionally, until the paste begins to darken, about 1 minute. Add the wine and deglaze the pan, scraping with a

			
			Meaty Pasticcio + Greek Village Salad
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			Greek Village Salad
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			Chicken Cacciatore + Classic Risotto + Pea Greens Caesar
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			Classic Risotto

			
			
			
			
			
			
			
			
			
			
			
			
			
			Pea Greens Caesar
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			Grandma Pie with Mozz and Basil + Antipasto Salad
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			Antipasto Salad
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			Gnocchi with Brown Butter, Peas, and Mushrooms + Grilled Asparagus and Lemon
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			Grilled Asparagus and Lemon

			
			
			
			
			
			
			
			
			
			
			
			
			Grilled Lamb Chops + Mint Sauce + Lemon Potatoes + Horta
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			Mint Sauce

			
			
			
			
			
			
			
			
			
			Lemon Potatoes

			
			
			
			
			
			
			
			
			
			
			
			
			Horta

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Manicotti Stuffed with Ricotta and Spinach + Snap Pea Salad
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			Snap Pea Salad
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			Braised Beef Stew + Smashed Peas + Grilled Red Onion Salad
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			Smashed Peas

			
			
			
			
			
			
			
			
			
			
			Grilled Red Onion Salad
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			Roasted Salmon + Shaved Cucumbers and Radishes + Creamy Dill Sauce
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			Shaved Cucumbers and Radishes

			
			
			
			
			
			
			
			
			
			
			
			Creamy Dill Sauce
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			A Fix It with Food Index for Recipes in Simply Symon Suppers

			Sunny Days, Cool Nights

			Classic Paella

			Flour-Free

			Dairy-Free

			+ Citrus Salad

			Flour-Free

			Dairy-Free

			Meat-Free

			Braised Lamb Shanks

			Dairy-Free

			+ Herby Couscous

			Dairy-Free

			+ Olive and Orange Relish

			Flour-Free

			Dairy-Free

			Meat-Free

			Hummus with Spiced Beef and Pine Nuts

			Flour-Free

			Dairy-Free

			Meat-Free: hummus only

			+ Shaved Asparagus Salad

			Flour-Free

			Dairy-Free

			Meat-Free

			+ Pita Bread

			Dairy-Free

			Meat-Free

			Pan-Roasted Pork Chops and Onion Gravy

			+ Shaved Spring Onion Salad

			Flour-Free

			Dairy-Free

			Meat-Free

			Veggie Moussaka

			Meat-Free

			+ Herby Braised Gigante Beans

			Flour-Free

			Dairy-Free

			Meat-Free

			Meaty Pasticcio

			+ Greek Village Salad

			Flour-Free

			Meat-Free

			Chicken Cacciatore

			Flour-Free

			Dairy-Free

			+ Classic Risotto

			Flour-Free

			+ Pea Greens Caesar

			Meat-Free

			Grandma Pie with Mozz and Basil

			Meat-Free

			+ Antipasto Salad

			Flour-Free

			Gnocchi with Brown Butter, Peas, and Mushrooms

			Meat-Free

			+ Grilled Asparagus and Lemon

			Meat-Free

			Grilled Lamb Chops

			Flour-Free

			Dairy-Free

			+ Mint Sauce

			Flour-Free

			Dairy-Free

			Meat-Free

			+ Lemon Potatoes

			Flour-Free

			Dairy-Free

			Meat-Free

			+ Horta

			Flour-Free

			Dairy-Free

			Meat-Free

			Manicotti Stuffed with Ricotta and Spinach

			Meat-Free

			+ Snap Pea Salad

			Flour-Free

			Braised Beef Stew

			Dairy-Free

			+ Smashed Peas

			Flour-Free

			Meat-Free

			+ Grilled Red Onion Salad

			Flour-Free

			Meat-Free

			Roasted Salmon

			Flour-Free

			Dairy-Free

			+ Shaved Cucumbers and Radishes

			Flour-Free

			Dairy-Free

			Meat-Free

			+ Creamy Dill Sauce

			Flour-Free

			Meat-Free

			Hot and Easygoing

			Whole Grilled Snapper

			Flour-Free

			Dairy-Free

			+ Grill-Roasted Tomatoes

			Flour-Free

			Dairy-Free

			Meat-Free

			+ Anchovy Bread

			Dairy-Free

			Sticky Pork Ribs

			Flour-Free

			Dairy-Free

			+ Coconut Rice

			Flour-Free

			Dairy-Free

			Meat-Free

			+ Papaya Relish

			Flour-Free

			Dairy-Free

			Meat-Free

			Swordfish Kebabs

			Flour-Free

			+ Radish Cucumber Salad

			Flour-Free

			Dairy-Free

			Meat-Free

			+ Lemon Yogurt Sauce

			Flour-Free

			Meat-Free

			Grilled Skirt Steak with Romesco Sauce

			Flour-Free

			Dairy-Free

			+ Toasted Bread Salad

			Dairy-Free

			Meat-Free

			Smoked Pulled Pork

			Flour-Free

			Dairy-Free

			+ Liz’s Biscuits

			Meat-Free

			+ Cabbage and Carrot Slaw

			Flour-Free

			Dairy-Free

			Meat-Free

			Grilled Scallops

			Flour-Free

			Dairy-Free

			+ Charred Cauliflower Steaks

			Flour-Free

			Dairy-Free

			Meat-Free

			+ Gremolata

			Flour-Free

			Dairy-Free

			Meat-Free

			Grilled Lobster with Lime-Jalapeño Butter

			Flour-Free

			+ Spicy Old Bay Corn on the Cob

			Flour-Free

			Dairy-Free

			Meat-Free

			Grilled Flank Steak

			Flour-Free

			Dairy-Free

			Meat-Free

			+ Fire-Roasted Potatoes

			Flour-Free

			+ Bacon-Onion Jam

			Flour-Free

			Dairy-Free

			Grilled Salmon Steaks

			Flour-Free

			Dairy-Free

			+ Grilled Bok Choy

			Flour-Free

			Dairy-Free

			Meat-Free

			+ Mustard Sauce

			Flour-Free

			Meat-Free

			Grilled Chicken Paillard

			Flour-Free

			Dairy-Free

			+ Charred Broccoli Rabe with Grilled Lemons

			Flour-Free

			Dairy-Free

			Meat-Free

			Crunchy Fried Chicken

			Dairy-Free

			+ Throwdown Fried Chicken Sauce

			Flour-Free

			Meat-Free

			+ Jojo Fries

			Meat-Free

			Shrimp Scampi with Linguine

			+ Green Beans and Radicchio

			Flour-Free

			Dairy-Free

			Meat-Free

			Turning Brisk

			Pork Roast with Cider-Braised Root Vegetables and Pan Gravy

			Dairy-Free

			Marsala and Mushroom Pasta Bake

			Meat-Free

			+ Shaved Brussels Sprout Salad

			Flour-Free

			Meat-Free

			Stovetop Mac and Cheese

			Meat-Free

			+ Bitter Greens Salad

			Flour-Free

			Dairy-Free

			Sweet Potato Pierogies

			Meat-Free

			+ Roasted Kielbasa with Pickled Mustard Seeds

			Flour-Free

			Dairy-Free

			Chicken and Prosciutto Rolls

			Flour-Free

			+ Roasted Acorn Squash

			Flour-Free

			Dairy-Free

			Meat-Free

			+ Spinach Salad

			Flour-Free

			Meat-Free

			Turkey and Sweet Potato Pie

			+ Roasted Radicchio Salad with Pecans

			Flour-Free

			Dairy-Free

			Meat-Free

			Maple-Glazed Roast Chicken

			Flour-Free

			Dairy-Free

			+ Butternut Squash Puree

			Flour-Free

			Meat-Free

			+ Endive and Apple Salad

			Flour-Free

			Dairy-Free

			Meat-Free

			Cast-Iron Rib Eyes

			Flour-Free

			+ Crispy Smashed Potatoes

			Flour-Free

			Dairy-Free

			Meat-Free

			+ Frisée and Bacon Salad

			Flour-Free

			Dairy-Free

			Shells with Clams

			Dairy-Free

			+ Classic Caesar Salad

			Braciole

			Flour-Free

			+ Parmesan Polenta

			Flour-Free

			Meat-Free

			+ Pomodoro Sauce

			Flour-Free

			Meat-Free

			Seafood Stew

			Flour-Free

			Dairy-Free

			+ Saffron Aioli

			Flour-Free

			Dairy-Free

			Meat-Free

			+ Grilled Bread

			Dairy-Free

			Meat-Free

			Pan-Roasted Duck with Orange Sauce and Parsley Salad

			Flour-Free

			Baked Ziti

			Meat-Free

			+ Escarole with Anchovy-Garlic Bread Crumbs

			Dairy-Free

			Cozy Comfort

			Sunday Sauce

			+ Ricotta Cavatelli

			Meat-Free

			+ Mom’s Salad

			Flour-Free

			Meat-Free

			Cast-Iron Smash Burgers

			+ Double-Cooked French Fries

			Flour-Free

			Dairy-Free

			Meat-Free

			+ Extra-Crispy Onion Rings

			Meat-Free

			Pork Tenderloin Schnitzel

			Dairy-Free

			+ Mushroom Gravy

			+ Cauliflower Puree

			Flour-Free

			Meat-Free

			+ Crispy Leeks

			Dairy-Free

			Meat-Free

			Chicken Paprikash

			+ Spaetzle

			Meat-Free

			American Goulash

			Classic Meatloaf

			Dairy-Free

			+ Root Vegetable Puree

			Flour-Free

			Meat-Free

			+ Celery Salad

			Flour-Free

			Dairy-Free

			Meat-Free

			Pork Meatballs in Sauerkraut

			Dairy-Free

			+ Apple and Brussels Sprouts Salad

			Flour-Free

			Dairy-Free

			Meat-Free

			+ Apple-Pear Sauce

			Flour-Free

			Dairy-Free

			Meat-Free

			Stuffed Cabbage in Tomato Sauce

			Dairy-Free

			Beef Stew

			Dairy-Free

			+ Popovers

			+ Shaved Carrot Salad

			Flour-Free

			Dairy-Free

			Meat-Free

			Chicken Pot Pie

			+ Shaved Mushroom Salad

			Flour-Free

			Dairy-Free

			Meat-Free

			Potato and Sweet Potato Pancakes

			Dairy-Free

			Meat-Free

			+ Poached Eggs

			Flour-Free

			Dairy-Free

			Meat-Free

			+ Pear and Crispy-Quinoa Salad

			Flour-Free

			Meat-Free

			French Onion Soup

			+ Wheat Berry, Roasted Squash, and Shaved Brussels Sprouts Salad

			Meat-Free

			Pierogi “Lasagna” Casserole

			+ Kohlrabi and Green Apple Salad

			Flour-Free

			Dairy-Free

			Meat-Free

			Holidays

			Pastrami-Smoked Prime Rib

			Flour-Free

			Dairy-Free

			+ Brown Butter Whipped Potatoes

			Flour-Free

			Meat-Free

			+ Charred Brussels Sprouts

			Flour-Free

			Dairy-Free

			Meat-Free

			+ Horseradish Sauce

			Flour-Free

			Meat-Free

			Corned Beef and Cabbage

			Dairy-Free

			+ Irish Soda Bread

			Meat-Free

			Smoked Ham with Bourbon Glaze

			Flour-Free

			+ Hash Browns and Cheddar Casserole

			Flour-Free

			Meat-Free

			+ Green Bean Casserole

			Meat-Free

			Mom’s Other Lasagna

			+ Mozzarella-Stuffed Garlic Bread

			Meat-Free

			Classic Symon Turkey

			Flour-Free

			+ Pap’s Corn Pudding

			Meat-Free

			+ Turkey Gravy

			+ Classic Dressing
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