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Dedication

For Jamie, my sister, best friend, and toughest critic

This is literally the worst thing I’ve ever tasted!

—Jamie Cohen, a hater of rose water and cardamom, upon trying my Havdalah Snickerdoodles
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Preface
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Nice to see you again! Or maybe we’re meeting for the first time. Before we chat all things noshes, I wanted to write a little preface to catch up and let you know why I chose to write this book, which I love so deeply.

It’s been a wild couple of years. When I released Jew-ish in March 2021, I had grandiose fantasies of how it was all going to play out. And with a lot of work and a lot more luck, everything went better than I could have ever dreamed. But as I made my way through the tour of interviews and press, two questions kept popping up that I couldn’t stop thinking about.

Question One: What’s next?

Well, obviously this book is the answer. But this question bothered me a bit. We have a tendency when reaching any milestone to turn our attention to the next one, diminishing prior accomplishments by focusing on what’s next, what’s bigger and better.

You lose fifteen pounds, but you won’t celebrate until you lose another five. You get a promotion and a raise, but you’ll really feel you’ve made it when you get the next one. You cook a gorgeous feast, but you’re dwelling on that one dish that didn’t come out like you planned.

In my case, I wrote a bestselling cookbook, and for a while, I needed to figure out how to do it again as quickly as possible to prove my worth.

But honestly, fuck that.

When we focus too much on what’s next, we lose our sense of gratitude and ignore one of my favorite Hebrew words of all time: dayenu. Most Jews, even secular ones, know it from the Passover song, and can even belt out a few lines of the jingle. Often though, when I ask people if they know what it means, they’re clueless.

It translates to “it would have been enough.” The song goes through every single miracle of the Exodus, exclaiming that if only one such miracle had happened, it would have been enough. The irony of the song is, perhaps, that without all these miracles happening together, it actually would not have been enough to free us from the shackles of slavery in Egypt. Yet still, we focus on constant and wholehearted gratitude for every blessing we receive. It’s a powerful way to think and I try to bring that perspective to most aspects of my life, career, and relationships.

To truly feel gratitude for accomplishing the feats I’d always dreamed of, I had to learn to stop immediately moving the goalpost forward. I began shifting my focus elsewhere, to studying Torah, reading about Stoicism, volunteering at my neighborhood food pantry, and cooking for friends and family with no motive beyond that of spreading love through food. (FYI, these are all things I’d highly recommend putting some time toward!)

In these moments when I need to feel grounded, I turn to the kitchen to recharge, feeding my soul while I try to tap into joy and inspiration. I dove into my family’s old recipe box, and adapted recipes that survived the Holocaust and their journey from Europe to Cuba and finally to New York City. My mother-in-law, Robina, whom you may remember as the queen of tahdig from both my last book and my TikTok, would sit down with me when we’d visit, and recount newly unlocked memories of dishes from her upbringing in Iran and Israel. Alex, my husband and forever muse, would constantly throw ideas or concepts my way, listing ingredients and flavor profiles he thought I should experiment with. He’d then serve as my favorite taste tester, of course. In these spaces of playful discovery, so many of the recipes in this book were born. I hope all of them bring the same amount of love into your kitchen as they have for me.

Question Two: When are you going to branch out from just Jewish food?

I began telling interviewers who asked me this question to imagine how it would sound posing it toward a cookbook author representing any other minority group. (I hope in your head, you’re cringing as much as I am.) Society has this blind spot for Jewish food—and really, Jews in general, but that’s for another rant—in which it’s acceptable to devalue our rich and diverse cuisine, which has traveled throughout the Diaspora to America against all odds. Since Jewish assimilation was so successful, naturally my goal should be to move on from kugel and kasha and start cooking mainstream American food, whatever that means.

But the thing is, when I started writing about Jewish food and culture, I felt more like myself than ever before. Every memory I have surrounding food from my childhood is linked to a Jewish holiday or culinary tradition, building my relationship to cooking on a foundation of shared moments and opportunities to use a meal as a vessel for deeper connection and community. As I’ve explored my connection to Judaism and Jewish food, I’ve been able to see how much of my life and the decisions I make are influenced by the Jewish values I was raised on. So, anything I touch will be a little Jewish—Jew-ish, if you will—because my Jewishness has shaped my entire perspective on food and hospitality and their power to nurture every relationship in my life. I could spend my entire career focusing just on Jewish food and its evolution, like so many of my culinary idols have, and still just scratch the surface of our recipes and traditions and the ways in which they’ve nourished our vastly diverse communities. I’m not saying I plan to do that, but that’s my decision to make.

Too often, food content focuses so much on pandering to the opinions of others—to be loved, to sell books, to get likes—to the point that authors and creators find themselves silencing their unique perspective in favor of what they think will be most marketable. And I get it! Capitalism! We all must play the game to some degree! But here’s the thing: I’ve always found when people strive to be loved by everyone, their work tends to inspire no one. So, my hope with this book is that some of you adore it and passionately cook every recipe (tagging me in all the stories and TikToks of your creations, of course), while some of you flip through it at your local bookstore and decide it’s not for you. Hopefully not in an “I hate Jews” kind of way, but in an “I hate Jake” kind of way. I truly don’t mind! Everything I create is saturated with my authentic self, offering a window into the imperfect, gay, tradition-honoring, tradition-breaking, wildly insecure, family-oriented, 420-loving, dirty joke–obsessed, community-centered, Larry David–esque, and proudly Jewish Jake. I get that I’m not for everyone, and that’s ok!

I always described my first book as my and my husband’s love story, as we blended families and ventured to uncover our own narrative as a young Jewish couple. This book is a story of self-love. It traces my journey toward a deeper understanding of and passion for my Jewish identity, an identity I hope will infuse my everyday actions and life. It’s too easy to think about your Jewish culture and heritage only on special occasions: its presence is felt during the High Holidays or when you go to temple or when you visit your bubbe. This was all too true on my last book tour. If you saw me on TV or read about my book in a magazine, it was probably in the context of Passover, Rosh Hashanah/Yom Kippur, or Hanukkah—the only three times of year you will ever see Jewish food featured in mainstream media.

If being Jewish is such a huge part of who I am, why shouldn’t I create space for it on any night of the week, at any time of year?

The power to uplift other cultures through the recognition and reverence of their food traditions is immense. Look at your personal cookbook collection and notice how it spans far beyond the cuisine of your individual heritage. Think about the conversations you have debating what you’re going to cook or order for dinner. How often is the answer to that question “Italian,” or “Japanese,” or “Mexican.” And how frequently, or infrequently, does Jewish food fit into that picture?

Although Jewish guilt is very powerful (just ask my mother), with everything I do in my life and work, I strive to focus on Jewish joy. This book is meant to capture the joy I’ve felt these past two years, cooking for those who mean the most to me. My only hope is that by bringing Jewish food into some part of your daily routine, I can share that joy with you—whether you’re Jewish, Jew-ish, or not Jewish at all.

Shall we get noshing?




Nosh It


NOSH

/näSH/

noun: food; a snack or small item of food.

plural: noshes

“If you want a nosh, I have some rugelach on the counter. You know what, I’ll pack you up the rest to take home, too.”

verb: to eat food enthusiastically or greedily; to eat between meals. third-person singular: noshes; past tense: noshed; past participle: noshed; gerund or present participle: noshing

“Here, bubuleh, I made you a tuna sandwich to nosh on while I get closer to death without any grandchildren.”



“Are you hungry?” is always one of the first questions any Jewish mother or grandmother will ask you, posed in a tone both equally loving, worrisome, and aggressive. No matter if you are ravenous, disgustingly full, or anywhere in between, the only acceptable response for any Ashkenazi Jew is, of course, “I could nosh.”

While this Yiddish gem of a word may literally translate to simply “a snack or nibble,” the concept of noshing has come to mean much more than that. Not to get too philosophical, but I feel passionately that noshing is more about the person providing the noshes than the one who gets to nosh on them. It’s about setting an intention to make sure those you love are nourished. To say you’re full isn’t just turning down food, it’s turning away an act of love.

Noshing is a lifestyle, one where you are taking the step to elevate your kitchen into the epicenter of hospitality in your life, filling it with ready-to-eat food or ingredients stocked to whip something up. For me, this mentality has always been the core of what turns a house into a home, creating a space to build lasting memories and connections. My blueprint for this was my grandmother’s house. Every time we visited Grandma Annie, she would prepare a feast as if it was a holiday, while also having at least two freezers and a pantry full of noshes to cover any craving we had, from liverwurst sandwiches to fresh crepes dusted with sugar. I look back on those moments with such adoration for the way we were cared for. Those memories are a blessing that still bubble up feelings of intense gratitude, feelings that have shaped my desire to cook for others into my own love language, paying it forward to my family and friends.

How do we embrace our inner bubbe? Well, in my very best Kim Kardashian voice, “Get your fucking ass up and cook. It seems like nobody wants to cook these days.” I get that we all have work and responsibilities and all these excuses for why we can’t carve out space in our schedules for cooking. But if you have the time to scroll through the Instagram stories of people you don’t even like for forty-five minutes every day, you can shift some of that energy toward something that will bring joy to your life and those around you. Treat it like meditation or working out, where it’s more about the discipline than your skill level. Everyone is going to start somewhere, and I just want to help you carve out time for cooking so you can unleash that fierce confidence in the kitchen, even if that doesn’t happen overnight.

Just scrap any expectations for yourself. You don’t need a big table or fancy pans or even a fully stocked pantry. You just have to do you. Put some headspace toward what that means. How do you like to eat? Do you prefer fast and simple recipes to knock out at a moment’s notice? Do you prefer taking time for project recipes that yield leftovers to stretch the week? Is your ideal setup a hearty meal or an array of snacks? What’s the ideal number of people you can cook for while keeping your cool? What are the flavors and ingredients that bring you the most comfort? These are mainly rhetorical questions because nobody is a monolith. Your mood, schedule, and cravings probably all shift daily in tangent with your answers. But the more you ask them to yourself, the more you see the patterns in cooking and entertaining that bring you joy. And that’s the missing ingredient.

When you’re able to tap into that joy, that’s when those around you will begin to “taste the love” in whatever you make. And that’s what I’m here for. Recipes that work are the bare minimum for my job. I want to help you have fun in the kitchen. I want to help you become the host you want to be. I want to help you find peace and contentment in the kitchen even when juggling a full menu of dishes. I want to help you feel confident in taking my recipes and making them your own. I want to help you find the same excitement I have found by infusing Jew-ish food into my life every day. And we can do it, trust me.




10 Commandments of Kitchen Life

But before we even decide on what we’re in the mood for, I’ve broken down my ten kitchen commandments that keep me sane.

1. Be equipped.

You don’t need a million-piece set of pots and pans or every random kitchen gadget to be a better cook. If anything, I find having too much clutter in your kitchen brings more stress than help. I frequent the same items every time since it all boils down to what cooking technique I’m trying to accomplish. A lid for every pot, ya know? I always try to have my entire menu accomplished between four burners and the oven, so less is more when it comes to pots and pans. You don’t have to have everything here, but here’s how I stock my kitchen, for reference.

The pots and pans I’m reaching for the most:


	7-ish-quart dutch oven: My most-used pan! I use it for almost anything, such as sautés, braises, soups, stews, anything fried, etc.

	10- to 12-inch nonstick pan: Frying eggs, cooking fish, flipping pancakes, or making food that tends to stick happens in this pan. I just try to use only wood or silicone utensils to prevent any chance of scratching.

	10- to 12-inch cast-iron pan: Cast iron is always my move for any high-heat cooking, from searing steak and chicken to shallow-frying foods like latkes. Doubles as a great vessel for skillet cookies and cobblers!

	8-quart stock pot: You need one for making chicken soup, of course, and for any pasta party or vegetable-blanching session.

	2-quart saucepan: This is for all the accoutrements, like sauces, toasting/candying nuts, cooking grains, and browning butter.

	Two rimmed half sheet pans (13 × 18 inches): You know what to do on a sheet pan, lol.

	Two rimmed quarter sheet pans (9 × 13 inches): If you don’t need a full half pan, use a quarter sheet pan to save space. When I preroast veggies, etc., I’ll consolidate them on quarter sheet pans for reheating.

	Glass 9 × 13-inch baking dish: You need one for baking everything from cakes to lasagna. Glass is my go-to because you can see the bottom when making tahchin, but I have metal (my favorite for cakes) and ceramic (my favorite for any dish getting served on the table) 9 × 13s as well.

	Metal 9-inch square baking pan: Snacking cakes and brownies make up so much of my diet that I bring my pan wherever I travel for baking!
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I pull these out once in a while, but I’m so glad I have them:


	12-inch high-sided skillet: A big-boy pan for bigger projects. Typically I’m using it for pastas (both one-pan and for finishing cooked pasta with sauce) or large-batch shallow-frying jobs like schnitzel.

	4-quart nonstick pot: This is my tahdig pot! Yes, I mainly use it for this one function, but it also works so well as a secondary pasta pot or for making and holding mashed potatoes.

	Various cake pans: I have a set of two 9-inch and three 8-inch round cake pans. They don’t get the same love as my 9 × 13-inch and 9-inch square pans, but I love to have them for when the mood strikes for a layer cake (though there are none in this book!). I love a good Bundt. (Whenever I serve one, I always scream, “There’s a hole in this cake!”) So I have a couple of Bundt pans with different designs, all nonstick.

	5-ish-quart dutch oven: A backup when you’re making smaller quantities of any of the dishes you would make in a larger dutch oven.



Make some room for these countertop appliances:


	High-speed blender: Invest in a good blender. Trust me, it makes a noticeable difference in how well your soups and sauces are blended. I use a Vitamix, and while the cost is high, it’s a great investment piece (and you can wait for it to go on sale at Costco and snag one)!

	Food processor: I have both an 8-cup and a 2-cup food processor, which I choose depending on the project, but truthfully, they’re both recent additions to my kitchen. They are the appliances I use the least, but when you need to grate 5 pounds of potatoes or finely chop nuts or make any of my schmears, it just makes your life so much easier.

	Stand mixer: The shocking truth is I use a KitchenAid mini stand mixer (3½ quarts) for everything I do. It’s all I need to make anything from challah and cookie dough to meringues and cake batters. And it’s small enough to always keep out on the counter without taking up too much space.

	Immersion blender: A magic stick! While I mainly use it for making homemade mayo and other emulsions, it’s perfect for blending soups when you don’t want to clean the blender or want to retain some texture.



Shove these in your tool belt:


	Kitchen scale: If you don’t own a kitchen scale by now, what are you doing?! It’s one of the most important tools in my kitchen. I am telling you right now. Please, please, please use a scale to weigh flour whenever you are baking! A cup of flour should weigh 135g (that’s my standard, but for many others they do a 120g cup, which I think is a bit of a stretch). The only way for accuracy and consistency when baking is to use your scale. They’re cheap and compact and the easiest way to become a better baker overnight.

	Instant-read thermometer: Same deal. If you don’t own an instant-read thermometer by now, what are you doing?! You need to temp everything. We’re not psychic! Chicken, steak, challah, and cakes all have internal temperatures we’re looking for to yield the best result, every time without fail. Don’t leave anything up to chance!

	Bench scraper: Use it to scrape your bench! I have a silicone and a metal bench scraper to portion any dough I make, but I mainly use them to transfer prep from my cutting board to elsewhere. Stop using your knife to do that since it dulls the blade!

	Microplane: Finely grate whatever your heart desires, from citrus zest and hard cheeses to ginger and garlic. I use mine every day, and you will, too!

	Offset metal spatula: For spreading and swooshing!

	Silicone spatula: For stirring when mixing!

	Silicone brush: For brushing!

	Wooden spoon: For stirring when cooking!

	Slotted spoon: For picking up things without liquid!

	Slotted fish spatula: For flipping things both fishy and not!

	Metal tongs: For picking things up!

	Knives: For cutting things! You need sharp knives, but I’m not going to tell you what brand or style—that depends on what is most comfortable for you. I use German knives since they’re a little heftier for my Seinfeld man hands but find what feels right for you. You need at least a 9-inch chef’s knife, a paring knife, and a serrated knife, though I also love my 5-inch petty knife (the in-between knife when you need something smaller than a chef’s but bigger than a paring).



2. Get to know your appliances.

Let’s talk about your oven. All (functioning) ovens are beautiful, but they’re not the same. Hot spots, ovens that run hot or cold, and the location of the heating element all affect cooking times and temperatures. GET TO KNOW YOUR OVEN! It’s a relationship you must be present in and that I couldn’t possibly predict. The more you use it, the more you’ll get to know its quirks.


	The first thing I always recommend is getting an oven thermometer to hang on one of the racks, so you always know the exact temp. When it’s time to cook, the standard rule is you should preheat your oven 30 minutes before you start baking or roasting, no matter when it dings that it’s preheated.

	Rack city, bitch! The placement of your oven rack is crucial because it determines the food’s proximity to the heating elements. For example, when baking challah, I always place the rack one notch below the middle so the challah can be perfectly centered in the oven—if it’s too high or low you’ll risk burning the top/bottom. However, when I’m roasting chicken or potatoes, I put the rack on the upper third just for that reason, since I’m looking to get more color. Location is going to depend on what you’re cooking. Use that noggin to think about it before you even turn the oven on, and if I don’t specify a specific rack position in the recipe that means keep it in the middle!

	Limit how often you open the oven door. Every time you do so, you’re releasing the heat and dropping the temperature. If you’re impatient and keep opening and closing the oven to check on your food, it will take much longer than any recipe suggests. I find the same happens if you’re trying to cook multiple dishes in the oven at once. I’m not saying that’s impossible, but remember that every recipe’s times are based on it cooking solo.



Similar rules apply with your refrigerator! If you’re trying to chill something and are continuing to open and close it, you’re releasing the cold air and lengthening the time it will take to chill!

3. Curate your oil collection.

Extra-virgin olive oil is typically what I’m reaching for, but it all comes down to what temperature I’m cooking at. EVOO is great for a standard sauté and even baking (its acidity reacts with the leaveners for a fluffier result), but if I’m searing steak or cooking at a super high temp for a prolonged amount of time, I want a more refined oil with a higher smoking point (can take more heat without smoking and making everything taste bitter/burnt). I love avocado, sunflower, and grapeseed equally. It’s not that deep. If you want to play around and swap fats, just go for it. Hello, flex that schmaltz if you have some! As for frying, you can stick to vegetable or canola, but grapeseed, peanut, and soybean are also great options.

4. Everyone is salty in their own way.

My mother refuses to cook with salt, while my husband adds a heavy pinch to just about everything he eats. Everyone has their own definition of salty and you’re the best judge of what that should look like. That’s why most recipes I develop ask you to season with salt to taste, allowing you to curate to your guests/self. With baked goods or instances where you season before cooking, I give amounts of kosher salt that I find are centered on the spectrum of seasoning, but feel free to scale back if you know you’re sensitive to salt. Just remember that my measurements are for kosher salt, with Diamond Crystal being my brand of choice. If you use another type of salt, the recipe may be more or less salty depending on the size of the salt crystals. For example, fine sea salt is finer (duh) than Diamond Crystal, and therefore a teaspoon of it weighs more, making it “saltier.” If you’re swapping with fine sea salt, reduce the amount by half to ensure the only thing salty are your haters.

5. Be a dairy or nondairy queen.

Like many with Jewish stomachs, I’ve been trying to reduce the amount of dairy in my diet. The result was a beautiful challenge that aligned with my desire to make this book as kosher friendly as possible. (I think there’s only one recipe that’s really treif beyond adaptability.) That means you’ll get to explore the beauty of pareve desserts and what’s possible in the world of dairy-free baking. And there are such incredible dairy-free alternatives now, that wherever you see butter, yogurt, or sour cream, you can make swaps as you see fit. But that also means there will be moments where you’re embracing dairy in all its glory, no matter what the digestive repercussions are! In those cases, if you’re kosher, treat yourself to all the cheese and cream cheese frosting you deserve! I’m a big believer in cutting back on meat and having a plant- or fish-based menu if it means you can have more pie and cake.

6. Embrace the pivot.

So many of my recipes have been shaped by moments where I didn’t have an ingredient, or something went wrong and I had to pivot. You forgot to buy rosemary, but have thyme in your fridge? Use it! You don’t like cardamom, but love cinnamon? Swap it! Your Bundt cake sticks and falls apart? Cut it up and layer with whipped cream and fruit and call it a trifle! Allergic to pine nuts? Swap with sunflower seeds! Get creative and don’t be afraid to experiment. I receive so many beautiful messages of how people take my recipes and pivot based on what they have or like. It’s those moments that build confidence and start to shape your intuition in the kitchen. Sometimes the pivot doesn’t work out like you hoped. In those cases, order a pizza and remember that the thought and effort you put into the moment is not lost—think of this as a beautiful lesson on your culinary journey!

7. Put some pep in your prep.

While it may seem like I can just seamlessly throw something together at a moment’s notice, the headspace I put toward prep is what keeps my blood pressure in check. That means I have my fridge, pantry, and freezer stocked with the ingredients I frequent the most, as well as a bottle of white wine always chilled. That means in my spare time I whip up some cookie dough or pie dough to keep in the freezer, or my favorite sauces and condiments to keep in the fridge. That means if I know someone is coming over or even if I’m making the decision to cook for just myself and my husband in the coming days, I think about how far I can prep in advance without sacrificing quality. That means I wash and dry all my herbs, toast my nuts, soak my beans, prep any other aspect of the recipe that I can and should get out of the way. When you break up cooking into these little vignettes, it becomes so much more approachable and makes entertaining that much more enjoyable. I give shout-outs in every headnote about how to prep every recipe and how far in advance you can start.

8. The most important ingredient is patience.

We want it all and we want it now! In a world that focuses on instant gratification, cooking, like so many disciplines, requires patience. That means when I ask you to let something cool completely or rest overnight, please listen. Slicing into hot cake releases steam that otherwise gets reabsorbed into the crumb, resulting in leftovers that are significantly drier. Not waiting for your challah dough to double in size will result in a denser loaf, where the strands pull apart. Not letting your cookie dough properly chill will cause the cookies to spread more and come out less than ideal. And I’ll repeat my earlier sentiment: constantly opening and closing the oven door to check on something releases the heat, messing with both how it cooks and how long it takes. There are so many more examples of why this matters, but you won’t have to deal with any of them since you’re going to put intention toward being patient.

9. Leftovers are a blessing.

As important as prep is for throwing something together quickly, the same goes with being stocked on leftovers to heat up a plate any time of day. So much of Jewish food tastes better the next day (and even best on day two or three). Lean into that. Having soups, stews, braises, and salads ready in the fridge or freezer to pull out for lunch, dinner, or last-minute company is a pro move. Having cakes and cookies on your counter to nosh on with coffee or tea is just self-care. It’s why I personally hate recipes that yield only a tiny amount of food. I want abundance! You deserve abundance! Cook when it’s convenient for you and reap the benefits for days.

10. As with everything, nothing really matters. Don’t take anything too seriously.

Some of my fondest memories of dishes my mom would make are all rooted in Betty Crocker cake mixes or Wish-Bone Italian dressing packets. While I’m not telling you to go full Sandra Lee (unless we’re measuring vodka, of course), I am trying to remind you that it’s just food. You get to choose your path of how much you want to lean into cooking and baking, so be sure the path you choose fits into your life and fuels your happiness. My mother worked full time (and still does), so my focus will never be on the corners she cut when baking a cake, but the intention she put toward creating sweet memories. For me, the true gauge of being a good cook is how you make those around you feel, not turning into Julia Child overnight. So do as much or as little as you like, and I’ll be right there cheering you on. This is not a Moonstruck-SNAP-OUT-OF-IT revelation, but a mantra you must continue to remind yourself. This book is about tapping into joy through food, so there will be no tears or kvetching allowed!

The I Could Nosh Ingredient Collection

I always explain that cookbooks are often like fashion collections, reflecting the author’s obsessions and styles during the snapshot of recipe development. Because of that, you’ll find some culinary motifs throughout this book that I wanted to highlight. This isn’t my all-time pantry, but the ingredients to be stocked up on for cooking through this book.

Baharat

While it literally translates to “spice” in Arabic, baharat is also a catchall name for a blend of black pepper, cumin, cinnamon, paprika, and plenty of other earthy and warm spices to season everything from rice to meat. The blend will vary from family to family, and the same goes for store-bought varieties. I’ve included a recipe in the book from my husband’s family, but it’s become increasingly easy to find jars of baharat at supermarkets, spice shops, and online. I love the blends from La Boîte and New York Shuk (theirs runs spicy).

Preserved Lemons

These are simply lemons pickled in salt and their own juices. Just give them a couple of weeks and the whole lemon (even the rind) turns into a jammy, complex citrus masterpiece. If you’re patient, I have a recipe to make them from scratch. If you’re not, you can find jars of these lemons online, in specialty spice stores, and even in many supermarkets, by the jarred olives.

Dried Persian Limes

These are tiny limes that are left in the sun until they’ve totally dried and turned black, adding a complex acidity to everything they touch. I always have two types in my cupboard: the whole limes for long stews, and a ground version for quick seasoning, like in the Ghormeh Sabzi Paneer. They’re going to be at most specialty spice stores or easily available online. Just note when shopping: you’ll sometimes find them sold as black limes or Omani limes, too. For the ground limes, I love Burlap & Barrel or Sadaf, both of which you can order online.

Kasha

While kasha can often be used to describe any whole cereal, we’re talking about buckwheat groats here. You’ll see them as pasta’s trusty Eastern European sidekick in kasha varnishkes, but don’t stop there. Treat them like any other grain and add the most magical toothsome chew to any dish. You can sometimes find them in the grain section with all the Bob’s Red Mill products, but I typically order mine on Amazon.

Osem Consomme

My mother-in-law, Robina, swears by a spoon of Osem in whatever she cooks, to add extra flavor and depth. And she’s absolutely correct. It’s very much the same vibe as my mom throwing a couple of bouillon cubes in any and every simmering pot on her stove. I’m obsessed and demand you order some on Amazon immediately!

Ground Sumac

This crimson spice is made up of dried and ground berries that will give tang to any dish. Most commonly you’ll see it sprinkled over yogurt dips, grilled meats, or salads, but don’t sleep on dessert! Something magical happens when you mix it with dark chocolate or berries. You can find it at any spice shop, but I particularly love the cured sumac from Burlap & Barrel.

Date Syrup/Silan

Easily one of the best sweeteners in the world! Made from cooked-down dates, silan is like the consistency of molasses with a balance of floral sweetness and rich caramel notes. I love it in baking as much as I do when roasting veggies or marinating meat. It might be the item on this list that makes the most cameos in this book! You’ll find it in more and more supermarkets, by the maple syrup, or easily online (I love the brand Just Date).

Honey

Don’t just grab any plastic bear! I’m a big believer in using honey that’s local to where you are cooking or baking for a layer of poetic terroir. Past that, honey takes on such vastly different flavor profiles depending on what flowers the bees are pollinating and what time of year. Go to your local farmers market and taste what’s available!

Almonds in Every Form

You’re going to find whole almonds, slivered almonds, almond flour, almond extract, and marzipan (a sweetened almond confection) throughout the recipes in this book. It’s one of the ingredients that touches so many corners of the Diaspora, so stock up!

Sour Cream

Always have a container of it on hand because it’s one of the few kitchen staples that adds both richness and acidity, making it perfect for everything from dips and sauces to cakes and cookies.

Dill

It’s my favorite herb! You better always have a bunch on hand!
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