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Introduction
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FOOD WRITER AND EDITOR Matt Rodbard is a confident—though confidently nonprofessional—home cook and tireless asker of questions about food and cooking. As the founder of the James Beard Award–winning food magazine TASTE, that’s his job, after all. Daniel Holzman is a professional chef, cookbook author, and dedicated home cook—a rare breed of on-the-clock food pro who relishes evenings at home making dinners of clay pot chicken, spaghetti vongole, and mushroom foil yaki for an audience of (sometimes) one. He’s a chef who actually makes dinner like a civilian.

Matt and Daniel are very good friends who met when Matt covered the opening of Daniel’s Lower East Side restaurant, the Meatball Shop, in 2010 and peppered Daniel with a series of questions about his meatball mix and pork-to-white-bread ratio. It turns out that questions would bring the duo together, and it’s questions that continue to cement their friendship. They’ve written popular columns together for both Saveur and TASTE, and they talk about food constantly: while texting story ideas to each other, jumping into each other’s Instagram feeds, traveling to outer boroughs and far-off continents to taste new foods, and cooking together in their home kitchens in Brooklyn and Los Angeles. Well, in truth, Daniel makes dinner and Matt watches as Daniel grills Akaushi beef and improvises salsa verde to top the roasted Japanese sweet potatoes he pulls out of a rental apartment’s aging gas oven. And Matt asks questions along the way—many, many questions.

Food IQ is inspired by Matt and Daniel’s constant conversations about food, and it tackles some of the most discussed, though rarely clarified, questions about home cooking and food culture today. In the process, it teaches cooking fundamentals, imparts little-known culinary trivia, and reveals everything you wanted to know about salting meat, cooking in a microwave, making great pizza at home, and acknowledging the Global Pancake Power Rankings™—all in an action-packed format. It is also inspired by Daniel’s lived experience as a chef who is constantly asked cooking questions by friends, family, late-night television hosts, random Twitter followers, and anybody who has uttered the line “I was wondering about . . .” in his presence. This is hardly a complaint. Daniel loves talking about food, and he loves educating those willing to listen. Is making your own hummus worth it? Should I cook with MSG? Should I be embarrassed to reach for canned beans? Why is my whole roast chicken always dry? These are a few of his favorite questions. Or more accurately, they are three of the one hundred favorites that are answered in the book.

You might be wondering, how did Daniel and Matt come to the one hundred questions, and how do you actually use this book? The questions were established through the highly scientific process of Daniel and Matt creating a Google Doc, looking at their shelves packed with cookbooks and textbooks, talking, debating, and gently arguing about whether a hamburger is a sandwich (there are no spoilers in this introduction). There was some of that, but the questions are also inspired by those Daniel and Matt are frequently asked on social media and through their work as a cooking educator and food writer, respectively. Early on, they surveyed friends and family (thank you all!), and they tapped into their past writing for some of the greatest hits.

Are there more than one hundred questions to answer? Of course. There are enough questions to fill a hundred books! But this first edition of Food IQ covers the one hundred most important and timely topics for today’s home cook right now—for everyone looking for food enlightenment in 2022 and beyond. Daniel and Matt see you. They call you the Foodie 2.0. Don’t wince—foodie is a term to celebrate, and this book marks the coronation of a new generation of foodie.

Are You A Foodie 2.0?

Food IQ has a big promise: to help readers cook better and smarter, and to increase their food knowledge along the way. But what exactly is food knowledge, and why do smarts and intuition matter so much more than simply following a recipe? Foodies 2.0 are people who love cooking, eating, and talking about food, but who aren’t necessarily as confident behind the burners as they’d like to be. Matt recognized this growing interest in food beyond recipes after founding TASTE in 2017. From day one of running the magazine, he was blown away by the sophisticated and passionate reader emails and social media messages he received. There was a real thirst for information about food beyond recipe aggregation and facilitating “getting dinner on the table” (a tired cliché used when addressing an increasingly large and important audience: you). In his opening editor’s letter published on February 7, 2017, Matt wrote, “Fish sauce, za’atar, chipotle, ’nduja, Chinese black vinegar, pomegranate molasses, kimchi—these are some of the new ingredients that are found in the modern American pantry, and TASTE will publish stories that clarify and celebrate this exciting evolution.” Five years later, that pantry has grown, as have the questions.

Increasing your food knowledge is about more than learning how to braise chicken thighs (though this is addressed herewith as well). Food knowledge is essential cultural currency, cashable at dinner parties with friends, around the water cooler (or in Slack channels), and on the front lines of social media. This is the book that tackles some of the most prescient food topics of these times (as well as “wtf is a gastrique?”). Food IQ is your buddy the chef sitting down over a glass of Michter’s to talk about investing in a mandoline. It’s your buddy the food writer, sitting down over a cup of naturally processed Ethiopian pour-over coffee to talk about why shrimp are not overrated, just frequently overcooked, and leading an exciting discussion on modern culinary anthropology. Daniel and Matt are here for you—as home cooks, as fans of food writing and television, and as human beings. Just as the great game maker Milton Bradley emblazoned it takes “A minute to learn . . . A lifetime to master” on his board game Othello, learning to cook takes time, and you won’t master all of the topics and techniques covered in this book overnight. But food is a lifelong journey, and Daniel and Matt are your guides as you read and cook through this book. And hopefully much longer.

How To Use This Book

How do you eat a dinosaur? One bite at a time. This is Daniel’s way of saying that learning to cook is a series of incremental steps taken over time. This journey starts with a question, which twists and turns over seven thematic chapters, starting with some of the most important basic information and progressing to more advanced topics. Earlier chapters tackle fundamentals (such as “What is brown butter, and why is everybody cooking with it?” and “Fresh herbs v. dried herbs: When is it okay to reach for McCormick?”). There’s a chapter addressing tools and technology (knives, ovens, woks, microwaves, blenders, Chemex, and the Instant Pot are all covered), while later chapters focus on busting myths (“Why is the farmers’ market so damn expensive?”) and mastering hacks (“My roasted vegetables never get properly crispy. How do I make that happen?”). Finally, the book rounds out with Daniel and Matt’s twelve favorite dishes to cook forever (including pizza, scrambled eggs, pancakes, and the chicken cutlet) and some weekend cooking projects that are well worth their time.

Although the book can be read from front to back, each question and its answer stands alone, allowing you to dive into the questions that interest you most. There’s an emphatic call to invest in a thirteen-dollar digital scale, and a concise breakdown of how to make greens at home taste like the greens at your favorite Chinese restaurant. There’s straight talk about why it’s perfectly okay to cook with frozen fish, and why canned tomatoes from California are a better bet than the prized (and sometimes fraudulent) San Marzanos from Mount Vesuvius. The secret to making guacamole at home taste like it came from your favorite Mexican restaurant? It’s not what you would guess in one hundred attempts.
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Recipes Enter the Picture

Each question includes an exciting recipe developed by Daniel, stretching from snacks (Five-Minute Rosemary Sourdough Crackers) and vegetable sides (Leeks Gribiche, Whole Salt-Roasted Onions) to fish and meat courses (Salmon Porchetta, Chicken Basquaise, Tamales de Rajas) and the world’s greatest hash browns, Pommes Anna. These recipes play a critical role in increasing your food knowledge and learning to cook smarter. Not only are they extremely cookable, but each of the one hundred recipes is also directly related to the question at hand, serving as a mini experiment to help you, the reader, better understand and absorb the concepts addressed in the question. Daniel and Matt promise that, after reading the question and answer and then cooking the recipe through, you will gain a deeper understanding of home cooking.

The Experts

While Daniel and Matt led the conversation, it was very clear from the start that Food IQ needed more (many more!) voices than theirs. Fortunately, they have an incredible group of friends and colleagues who were willing to contribute their knowledge and expertise. Daniel and Matt went directly to the source for information on everything from the global influence of curry powder and the disputed origins of adobo to cooking with MSG (it’s really, truly okay and amazing) to tracing the twisting path of the natural wine boom. The knowledge from the more than twenty-five cookbook authors, chefs, bakers, journalists, and mothers (two, to be precise) interviewed for the book plays out in the detailed answers as well as the short and extremely fun interviews in the recurring “Friends of Food IQ” sections.

In some instances, these interviews led to even more questions, requiring a complete rethink of the answer. Oh, the editing! In others, Daniel and Matt got to catch up with an old friend about a topic that is near and dear to them. One thousand tons of gratitude to everyone who gave their time, knowledge, and, in a couple of cases, even recipes. [image: image] to (in order of appearance) Simone Tong, Cathy Erway, Helen Rosner, Shirley Chung, Sumi Ali, Ina Garten, Deb Perelman, Cara Nicoletti, Sherry Yard, Eric Ripert, Kyle Itani, Skye LaTorre, Leela Punyaratabandhu, Ligaya Mishan, Meherwan Irani, José R. Ralat, Chantal Martineau, Sherry Holzman, Claire Saffitz, Cheryl Rodbard, Thérèse Nelson, Priya Krishna, Andrea Nguyen, Roy Choi, and Yotam Ottolenghi.

Cook, Read, Cook, Read, Ask More Questions . . .

When this book was being written, Daniel and Matt intended for readers not only to flip to the recipes that look interesting to them but also to read through the questions and answers as if they were the latest from Ann Patchett or Viet Thanh Nguyen. You can sit down and metabolize the book cover to cover, or you can pick and choose what most interests you. The hope is that the experience is both educational and fun (and the fact that you’ve gotten to the end of the book’s introduction makes the authors think that you’re already on the right track).

After reading about canned beans, dashi, nixtamalization, making yogurt, or faking pit-smoked barbecue, perhaps other questions will come to mind. To close, don’t be a stranger. Daniel and Matt are here to answer, discuss, and debate any of the following one hundred questions and any more that pop up for their next book. You can reach out to them (@chefholzman and @mattrodbard). And with that, on to question number one.
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Chapter 1

Misunderstood, Undiscovered, Overlooked, and Underappreciated . . . Ingredients!

Ingredients are the foundation of cooking—the ones and zeros for the software called recipes—and sourcing the proper produce, proteins, acids, and spices is critical to success in the kitchen. But with such a staggering variety of ingredients available everywhere, from big-box grocery stores to fancy specialty food shops and incredible Asian supermarkets, there’s much to be confused by. In this chapter, Daniel and Matt explain the misunderstood and uncover the unappreciated.



Which onion should I use: red, white, or yellow?

Whole Salt-Roasted Onions

What’s my olive oil strategy?

Spaghetti Aglio, Olio, e Peperoncino (Toasted Garlic and Olive Oil)

How should I think about salt, and is there a big difference between Diamond Crystal and Morton kosher salt?

Dill Pickles

Is it okay to cook with frozen seafood?

Gindara Misoyaki (Miso Cod)

I love the greens at my favorite Chinese restaurant. Can I make those at home?

Gai Lan (Chinese Broccoli) with Oyster Sauce, Fried Garlic, and Sesame

What is brown butter, and why is everybody cooking with it?

Trout Grenobloise

Fresh herbs v. dried herbs: When is it okay to reach for McCormick?

Ghormeh Sabzi (Persian Stew with Lamb Shank, Parsley, and Dried Limes)

How do I get the most out of my bottle of soy sauce?

Kakuni (Japanese Braised Pork Belly)

What’s the difference between Parmigiano Reggiano and pecorino romano?

Baby Shells in Parmesan Broth

Why do chefs like pork so much?

Spicy Pork Meatballs

Should I cook with MSG?

Ceviche with a Secret

How do I get the most out of a can of tuna?

Tuna Conserva with Chickpeas and Grilled Rapini

Mashed, roasted, fried: How do I know which potato to use?

Pommes Anna

What do I do with all these ugly squashes in the supermarket?

Delicata Squash Salad with Arugula, Ricotta Salata, and Toasted Pumpkin Seeds




Which onion should I use: red, white, or yellow?

HAVE YOU EVER WONDERED why so many recipes call for onions? What’s the reason for all that chopping and slicing, and are those tears on the cutting board really worth it? It comes down to one word: sweetness. Onions hold a lot of sugar, and by adding a diced onion to a braise or sauce, you’re ramping up the sweet—while amplifying the surrounding flavors—in a way that cannot be replicated by simply adding granulated sugar.

When considering the different types of onions—mainly red, white, and yellow (also called Spanish)—it’s important to keep in mind that each serves a specific purpose, though they can be substituted for one another in a pinch. If you were to taste each of them blindfolded, you’d be hard-pressed to tell the difference. That said, each has its strengths.

“Sweet” onions like Maui, Bermuda, Vidalia, and Walla Walla have roughly the same amount of sugar as the common types. The reason they taste sweeter is because they have less sulfur, the compound found in the soil that makes onions taste sharper (and less sweet). This is why raw onions are often cooked over low heat, a process called sweating, which literally sweats the sulfur out of them to produce the milder cooked onion flavor people love.

Now here are the differences. A red onion is used primarily for its color, which is why it’s favored in pickling, in salads, and as that slice in your burger. If you cook a red onion, the color is lost.

The white onion has more tender flesh and is less sharply flavored than the other onions. It’s also good for pickling and is prominently used in Latin American cooking (think pico de gallo) and in ceviche. White onions are great raw when used in smaller amounts as an accent. Think of how well the bracing bite of finely diced raw onion works on a Chicago-style hot dog.

The yellow onion is the workhorse for both home and restaurant kitchens. Have you ever walked by a restaurant in the morning during a delivery? No matter if it’s an Italian, Greek, Mexican, Chinese, or Denny’s, you will undoubtedly spot a fifty-pound bag of yellow onions being dropped off. Spanish onions are the foundation of Latin and Mediterranean cooking and the anchor of sofrito and mirepoix. They are what you use for soups, stews, and for making stocks. They’re the sautéed onions that go on top of your burger, and the ones you turn to for caramelized onions.

When buying an onion at the supermarket, think of it like an apple. It should be firm, with no soft patches or black spots. Yellow onions have the longest shelf life, and in general, onions can last in the crisper of a refrigerator for up to three months.

The question Daniel often receives is: How do I chop an onion without watering eyes? Once again, it all comes back to sulfur. If you use the sharpest knife you own to slice an onion, less sulfur will be released into the surrounding air. With a dull knife, you are crushing the onion, not slicing it, which releases a troublesome vapor that leads to discomfort. As for those chefs asked to chop thirty pounds of onions before service? You get used to it, according to Daniel. “It’s like an Everest explorer kvetching about the cold.” •
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HOW TO SLICE AN ONION

When you slice an onion, you choose between rings and Parisian (French cut), the longitudinal or lengthwise cut from the bolster (the root end that holds the onion layers together) to the flowering end. An onion’s fibers run longitudinally, so cutting horizontally will sever the fibers, creating rings, which are great for raw and pickled preparations or quick hard sautés. A Parisian cut will keep the fibers intact, which is great when you want to keep the pieces from falling apart, as when caramelizing onions for French onion soup.
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Whole Salt-Roasted Onions
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Onions play a supporting role so often that they can be taken for granted. By slowly roasting them whole in their skin, the basic yellow onion transforms into anything but basic—deeply caramelized, with soft creamy flesh and insanely concentrated sweetness. Serve them as an appetizer with a drizzle of your best olive oil and a squeeze of lemon, or use them to accompany a roast chicken or steak on a special occasion.

Serves 4



4 large, round yellow onions

2 cups kosher salt

6 tablespoons extra-virgin olive oil

1 lemon, quartered


	Preheat the oven to 350°F.

	Cut off the top of each onion 1 inch below the flowering tip to expose a small circle of flesh. Divide the salt into four equal piles on a sheet pan and nestle an onion, cut side up, in each pile. Avoid cutting the bolster of an onion unless necessary to keep the onion standing upright, and if you do cut, be careful not to penetrate too deeply. Drizzle each onion with ½ tablespoon of the oil.

	Place the pan in the oven, being careful not to dislodge the onions from their perch. Roast until the tops are a deep golden brown and a chopstick inserted through the top pierces the flesh without resistance, about 4 hours.

	Remove the pan from the oven and let the onions rest for 5 minutes before lifting them off the pan. Peel off the three or four dry, burnt outer layers from each onion and then trim off the bolster. Drizzle the remaining 4 tablespoons oil evenly over the onions and serve with the lemon wedges for squeezing on top.






What’s my olive oil strategy?

YOU KNOW THAT EXPENSIVE Thom Browne suit you bought seven years ago and wore only once? And now you’re twenty-five pounds heavier and it doesn’t fit? (Besides, the custom tailoring is out of style.) Well, the same idea holds true with fancy olive oil. It’s got a shelf life, and if you’re going to spend the money on it, you better plan to cook with it. This should be your strategy.

Olive oil can be broken into three categories, priced at roughly $10, $20, and $35 or more per liter. Each has a purpose, and we’ll call them mild, fancy, and finishing. The mild stuff, most of what you find in your average grocery store under labels like Colavita and California Olive Ranch, is perfect for cooking and using in salad dressings—and that’s it. It doesn’t have much flavor, and it doesn’t cost an arm and a leg, so there’s no need to be stingy. When heating olive oil to sauté garlic or fry an egg, the subtle fragrance evaporates off, so using anything other than the mild stuff would be a waste.

Fancy olive oil, usually sold in smaller 500-milliliter bottles, is not for cooking or for making dressings. The strong flavor that distinguishes this category can be bitter and off-putting when mixed with acids like lemon and vinegar. These oils should be used, instead, for marinating—say, in a Spanish tuna conserva, or with roasted peppers. In these instances, a quality olive oil is integral to the final result, though it cannot be too extreme, with overpowering peppery or grassy flavors, or it will clash and overpower.

Intensity is reserved for finishing oils, where a small bottle sells for as much as fifty dollars. Sold in specialty stores (look for the Italian brand Laudemio to start), they should be reserved strictly for drizzling over finished bowls of cacio e pepe, seasoning your flat minestrone, or sprinkling over freshly baked focaccia. Finishing oils are intense, often spicy, and pungent, and they have the shortest shelf life of them all. Any good olive oil has a packed-on date printed on the label, so check for it before you buy to make sure you’re getting the current vintage to maximize shelf life.

All olive oils, no matter the quality, should be stored in a cool, dark place. The worst spot to keep your olive oil is in the cabinet above your stove. Excessive heat and even sunlight will turn a good olive oil bad—and fast—transforming the golden liquid with notes of sunshine and spice into something closer to a box of crayons or old motor oil. Daniel keeps his best olive oils in the refrigerator, where they will last for up to a year. •
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Spaghetti Aglio, Olio, e Peperoncino

Toasted Garlic and Olive Oil

This recipe, for one of the great Roman pasta dishes, is as simple as they come. But simple doesn’t mean boring. Talk about garlic, olive oil (the mild variety), aged pecorino, and crushed Calabrian chiles in oil (the authors favor Tutto Calabria brand). And if you don’t like spice, feel free to use less or skip the chiles completely.

Serves 2



Kosher salt

8 ounces dried spaghetti

½ cup mild extra-virgin olive oil

6 cloves garlic, thinly sliced

1 tablespoon crushed Calabrian chiles in oil, or 1 teaspoon red chile flakes soaked in 1 teaspoon white wine vinegar

½ cup fresh flat-leaf parsley, roughly chopped

¼ cup freshly grated pecorino romano cheese


	Bring a large pot of heavily salted water (⅓ cup salt per 4 quarts water) to a rolling boil over high heat. Add the pasta and cook, stirring occasionally, for 1 minute less than the package instructions suggest for al dente. Drain, reserving 1 cup of the cooking water.

	While the pasta is cooking, heat the oil and garlic in a large frying pan over medium-low heat and cook, stirring frequently, until the garlic just begins to color, about 3 minutes. You don’t want the garlic to brown intensely, so add a few tablespoons of water to cool the pan if necessary. (Beware, as the oil may splatter a bit.)

	Add the chiles and half of the parsley and cook, stirring continuously, for 1 more minute. Then add a few tablespoons of the pasta cooking water to arrest the cooking and set the pan aside off the heat until the pasta is ready.

	Add the drained pasta and half of the reserved cooking water to the pan with the garlic mixture and finish cooking over medium-high heat, stirring constantly, just until the water evaporates, about 1 minute. (You can add the rest of the reserved water if you prefer your pasta less al dente.) The sauce should coat the pasta evenly.

	Toss the pasta with the remaining parsley and serve immediately, garnished with the remaining pecorino.






How should I think about salt, and is there a big difference between Diamond Crystal and Morton kosher salt?

UNDERSTANDING HOW TO USE salt is important. No, scratch that. Understanding salt is critical. It’s foundational. It can be the key to whether your roasted vegetables, pasta sauces, chicken soup, and vinaigrettes end up outstanding or just meh. This is because your tongue can taste only a few flavors (95 percent of what you taste comes from what you smell), and salt is one of them.

Kosher salt is widely evangelized as the ideal salt for home cooking, and for good reason. Its coarse texture makes it easy to measure, and its larger crystal structure makes each pinch less salty (compared to the finely granulated iodized stuff you find in the shakers on the tables of your favorite diner). Plus, kosher salt has a grit to it that feels right in the hand and offers a satisfying crunch in the mouth. Yet not all kosher salt is created equal.

The two most popular brands of kosher salt are Diamond Crystal, which made a major marketing push with chefs in the mid-1990s, becoming an industry standard, and Morton, a traditional home-kitchen favorite. Their textures are very different, and they work differently in all recipes, from meat cures to your weekend batch of brownies. Diamond Crystal is fluffier and pyramid shaped, while Morton is rolled flat and more condensed. If you weigh out a pound of each, they contain the same amount of saltiness. But when scooped in a teaspoon (the most common method for home cooks), Morton granules pack much tighter, effectively delivering double the saltiness!

The difference is so great that Carla Lalli Music, former food director at Bon Appétit, implemented a Diamond-Crystal-or-die edict for her test-kitchen workers. Carla knows things. The key, with whatever salt you end up using, is to stay consistent with the type and even the brand. For those pressured moments when your beurre blanc needs a kiss of salinity, you have to know exactly what each pinch of salt will deliver.

Another thing to keep in mind: home cooks often misuse exotic and expensive salts. Contrary to the persuasive advertising, there’s absolutely zero discernible difference in flavor among salts. Whether pulled from crevices in lava rocks in Hawaii’s coastal waters or chiseled from a Himalayan mine in Pakistan, all salt tastes the same, regardless of its color or cost. But there’s no need to ban them from your shelves, as a little texture and a pop of color go a long way when finishing a dish. So continue using your fleur de sel and your Maldon, but be sure they’re served intact, delivering their intended textural crunch. •





FLAVORED SALTS

Flavored salts, whether blends or a single type, are a perfect way to correct or enhance a finished dish quickly, making them a good thing to have on hand. For example, Daniel likes to use a pinch of lemon salt made with citrus zest, coriander seeds, and rosemary to add subtle nuance to roast chicken or fish, or he will deploy a smoked salt to inject an intense burst of wood fire to anything grilled or seared. The downside of cooking prolifically with any one mix is, well, everything will start to taste like that great mix, so choose your battles wisely, and when in doubt, opt on the side of subtlety.
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Dill Pickles
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Brine pickles are vegetables preserved through wild yeast fermentation. They are a little less sour than your traditional store-bought pickle, allowing the vegetables’ flavor to shine through. The process sounds fancy, but it couldn’t be any easier, and this recipe works well with not only cucumbers but also most vegetables that you’d think to pickle, such as carrots, turnips, sunchokes, garlic, and onions. You can play around with the flavoring ingredients, but the salt-to-water ratio, which yields a 3 percent salt-brine solution, must be followed for the best results. (You’ll need to get out your scale for this recipe.) To preserve their freshness, many commercially sold cucumbers are coated with an edible wax, which interferes with the pickling process. So make sure you buy unwaxed cucumbers at a farmers’ market or from an organic grocer.

2 hearty side portions



28 grams (1 ounce) kosher salt

4 cups water

6 unwaxed Kirby cucumbers, halved lengthwise

A few dill sprigs

2 or 3 cloves garlic

½ teaspoon red chile flakes, or more if you like your pickles extra spicy


	In a saucepan, combine the salt and water over high heat and bring just to a boil, stirring to dissolve the salt. Remove from the heat and let cool completely. This is your 3 percent salt-brine solution.

	Pack the cucumbers, dill, garlic, and chile flakes into a clean, widemouthed quart jar. The cucumbers should fit snugly, as you don’t want them to float once the brine is added.

	Pour in the cool brine solution. The cucumbers should be completely submerged. If necessary, wedge them down so they don’t float above the liquid (a lid from a to-go plastic pint container, trimmed to fit, works perfectly for this).

	Cover the jar with a loose lid (do not tighten it down, as gas needs to escape) and leave it in a cool, dark place, such as your pantry cabinet. (If the jar is filled to the brim, the liquid may bubble out, so it’s best to set the jar on a tray or in a bowl.)

	After 48 hours, there should be some bubbling action. If there’s none, you will need an extra day. Fermentation is temperature dependent; the hotter your kitchen, the faster the process. Once you see some bubbles forming, tighten the lid and transfer the jar to the refrigerator to slow the process. Your pickles will be ready to eat 3 to 4 days from the time you put them in the refrigerator. Be aware that these pickles will keep fermenting, becoming more sour with time. But after a few weeks, they will turn soft and mushy, so eat them when they’re good and ready, around 7 to 10 days.






Is it okay to cook with frozen seafood?

IT’S A FACT OF life and of culinary consequence: the smaller the animal, the faster its meat goes bad. Let’s take the scallop. Fresh off the day boat (the day the mollusk has been pulled from the water and lands on your plate), the scallop is sweet and smacking of the sea. On day two it is still delicious, just a little less sweet. But by day six, nobody wants to sear that sucker.

The point is, we enjoy the hell out of seared scallops. And we want scallop nigiri at the sushi bar all the time (Sundays included—sorry, Bourdain). So how does this work if you don’t live near a dock in Portland, Maine? We’ve got good news: Unless you were dining at Le Bernardin, the restaurant scallops you ate were very likely previously frozen. That’s the case with most of the seafood we eat. And this is okay!

A quick FYI: The whole snapper, halibut, monkfish, tilapia, and turbot resting on beds of crushed ice at Whole Foods were frozen, too. Technology has come a long way over the past decade, and that iPhone sitting in your pocket isn’t the only example. These days, fish is being cleaned, portioned, and frozen right on the freaking boat! The faster and colder you freeze something, the better the outcome, and the IQF technology (short for individual quick freezing) is close to perfect. So even if you haven’t realized it, you love frozen fish, too. Then what’s the stigma around frozen fish all about? A lot of it is left over from a bygone era, but you still need to pay attention to the sourcing of fish.

So, how do you cook frozen seafood, specifically the kind you pull directly from the freezer, as opposed to the previously frozen fish from the market counter? Fishmongers are professionals, but you’re paying a premium for them to defrost, display, and discard any old product. Big-box sellers like Costco and Walmart sell large bags of mahi-mahi, halibut, and salmon fillets, and much of it is excellent. But you need to know how to handle it.

When cooking with these icy fish bricks, the most important thing is to defrost them slowly, ideally in the refrigerator overnight, for a gradual thaw. We’ve all run frozen meat under the tap in an act of desperation, but fish is way more fragile than meat, and the rapid thaw can lead to soggy results. Next, pick frozen seafood that has a neutral flavor, like shrimp, scallops, and tuna. More flavorful fatty fish, like salmon, is often hit or miss—and the quality can vary greatly from bag to bag, even when buying the same brand. Last, and most important, choose a recipe that lends itself to the product on hand. Instead of searing with a simple burst of lemon juice, which you would reserve for fresh fish, think about cooking with bolder sauces that will complement your catch. Consider recipes with a tomato base, like bouillabaisse, or marinades like lemony salmoriglio and the all-purpose misoyaki, which complement the qualities of the fish while masking its imperfections •




Gindara Misoyaki

Miso Cod

[image: image]

Miso black cod is a dish traditional to Japan but popularized by the celebrity chef Nobu Matsuhisa in New York City in the early 2000s. Now you see this recipe everywhere, from traditional omakase counters to high-end Japanese fusion restaurants. The reason is the flexibility and practicality of the preparation. When you freeze fish, it breaks the cell structure, making the fish slightly mushy once defrosted. So the idea here is to apply a pronounced marinade—made with miso, mirin, sake, and brown sugar—that will mask some of the imperfections of the frozen fish while firming up the flaky flesh.

Serves 2



¼ cup white miso

⅓ cup mirin

¼ cup sake

⅓ cup packed light brown sugar

2 (6-ounce) frozen cod fillets


	In a shallow bowl just large enough to hold the fish, stir together the miso, mirin, sake, and brown sugar, mixing well. Coat the frozen fish completely with the miso mixture, cover, and refrigerate for at least 12 hours or up to 3 days. Alternatively, a plastic freezer bag works perfectly for marinating the fish.

	When ready to cook, position an oven rack in the middle of the oven and preheat the broiler. Line a sheet pan with parchment paper. Transfer the fish to the prepared pan. Spoon a few teaspoons of the marinade over the top of each fillet, discarding the rest.

	Broil the fish until just cooked through, about 5 minutes. A metal skewer or chopstick should pass through the center with little or no force. Note that the sugars will caramelize, and the fish will blacken but won’t be burned. Serve warm.






I love the greens at my favorite Chinese restaurant. Can I make those at home?

MATT AND DANIEL SPENT many, many nights (and mornings and early afternoons) driving and taking the train to Chinatown in New York, San Francisco, and Los Angeles—and, well, visiting China too. Yes, there were some exhilarating grocery shopping adventures, but those trips were mainly spent eating lacquered ducks plucked from roast-house windows and bowls of hand-pulled noodles, or smoothing out hangovers with morning dim sum feasts or late-night cauldrons of Chengdu-style hot pot. Looking back across all the meals, one dish that consistently stands out is the ubiquitous platter of delicately cooked greens. Tender and sweet, sometimes crunchy, and always with a slap of salt, a plate of yu choy (“oil vegetable”; bok choy’s tender cousin), ong choy (morning glory or water spinach), or dou miao (pea shoots) is the perfect accompaniment to any meal.

Shopping for produce at a Chinese grocery store can be intimidating for the uninitiated. The sheer variety of greens, piled high for inspection, is daunting. Cooking them can also be intimidating, which Daniel admits he felt until spending the time to learn about the ingredients. What he observed was that the greens are actually quite easygoing and somewhat interchangeable, lending themselves to quick cooking techniques, most notably blanching or sautéing. The next time you find yourself at an Asian market shopping for freshly pressed sesame oil, fermented Sichuan peppers, or Choco Pies, pick a bunch of greens at random and cook away. You won’t be disappointed. •
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friend of FOOD IQ



Born in Chengdu, China, SIMONE TONG has lived and studied in Hong Kong, Beijing, Macau, Singapore, and Australia. Simone, who holds degrees in economics and psychology, is currently the chef-owner of Little Tong Noodle Shop in New York City.

What’s your favorite greens and sauce combination?

I love gai lan (Chinese broccoli) with oyster sauce, but my favorite is a stir-fry of pea shoots with garlic. Chinese pea shoots are always more tender. I’m not sure whether it’s a different variety of pea—maybe it’s the snow peas that they use? I also love morning glory with shrimp paste, but that’s more of a Southeast Asian take.

How do I know which oyster sauce to buy? Which one is the best?

Lee Kum Kee invented oyster sauce—that one is the best. The company was founded by Cantonese from Hong Kong, which is by the ocean.

Why are vegetables so inexpensive in Chinese supermarkets, and should I be suspicious of their quality?

No. Chinatown is cheap because of their short supply chain. The markets have direct connections to their farmers; it’s a different system that pulls out the middlemen.
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Gai Lan (Chinese Broccoli) with Oyster Sauce, Fried Garlic, and Sesame

Often overlooked amid plates of dan dan noodles and crispy duck, simply prepared greens are a true highlight of Chinese restaurant menus. Whether stir-fried, stewed in broth, or blanched, greens often steal the show. We are calling for gai lan (Chinese broccoli) here, but this dish can be made with any of the soft greens found in your local Asian market. The trick to sweet and crispy fried garlic is blanching the slices, which hydrates the flesh so it cooks evenly before browning. This is a great recipe on which to test—carefully!—your mandoline skills.

Serves 4



Kosher salt

2 large bunches gai lan, tough stem ends trimmed and discarded (about 1 pound total)

¼ cup oyster sauce

1 tablespoon toasted sesame seeds

Garlic Chips for garnish (recipe follows)


	Bring a large pot of heavily salted water to a boil. Add the gai lan and blanch until just tender, about 3 minutes. Drain, rinse under cold water, then drain again and dry, gently squeezing out any excess water.

	Put the gai lan into a large bowl, drizzle with the oyster sauce, and toss to coat, then plate. Garnish with the sesame seeds and garlic chips just before serving.








Garlic Chips

Makes about ½ cup

8 cloves garlic, thinly sliced lengthwise on a mandoline

1 teaspoon kosher salt

2 cups vegetable oil


	In a small pot, combine the garlic with cold water to cover and bring to a rolling boil over high heat. Remove from the heat, drain immediately, and dry the slices on a paper towel. While the water heats, pound the salt in a mortar with a pestle or grind in a spice grinder until reduced to dusty flecks that will stick to the hot crispy garlic.

	In the same small pot, combine the oil and blanched garlic and heat slowly over medium heat. Meanwhile, ready a small plate with a paper towel (called a landing pad in restaurants). Cook the garlic until it just begins to brown, about 5 minutes. Then, using a small fine-mesh strainer, lift the garlic from the oil and transfer it to the towel-lined plate. Season the garlic with the salt while it is still hot. Let the garlic-scented oil cool, then transfer it to an airtight container and use to bring a subtle roasted garlic flavor to anything cooked with it, such as the rib eye here.












What is brown butter, and why is everybody cooking with it?

OVER THE PAST DECADE or so, Big Brown Butter has quietly infiltrated our home kitchens and our bodies, systematically moving from house to house and overtaking our central nervous systems—forcing our fingers to type “brown butter baking recipe” into search bars on phones and computers. Or so it would seem. Brown butter is everywhere, and to this day, the food-media industrial complex loves a great brown butter yarn—and it makes sense: brown butter adds an intoxicating nutty flavor that is captivating, mysterious, and intensely delicious. But how did we get here? Allow the authors to clear things up a little.

Butter consists of three components: fat, milk solids, and water. If you were to melt a stick of butter slowly on the stove, pour it into a clear-glass tumbler, and let it cool off, you would have a thick layer of cloudy butterfat at the top and a thin layer of dissolved milk solids at the bottom. Clarified butter, or ghee, is the pure butterfat that can be poured off the top, and it is used in all sorts of cool things (see below). But it’s the thin layer of dissolved milk solids that we’re here to discuss.

When you heat butter in a pan to more than 175°F, these milk solids—which have a deep sweetness and sharp acidity—start to caramelize and will eventually burn if you aren’t careful. We’ve all left butter on the stove for too long and returned to a black, bubbling, bitter pool of yuck. To make brown butter is to find the exact moment when the solids have caramelized to a shade of, you guessed it, brown. Thank you, Mr. Maillard, for discovering this beautiful browning reaction. The fat is left scented with the sweet and nutty flavor. This takes a little patience and around fifteen minutes of low-heat cooking, but it lasts for a month in the fridge, so feel free to make a big batch when you do. But why do we love it so much?

Take a sugar cookie, for example, and swap out the regular butter with brown butter. The cookie’s crunch, shape, and frosting are all the same. But with brown butter, it has a toasted nuttiness that adds another layer of intrigue and a deliciousness that kills at the company cookie swap. You can compare it to cooking a rib eye. It’s perfectly okay when done over a low and slow flame, but cooking it over high heat gives the steak a brown crust that improves both texture and flavor development.

Classic applications of brown butter can be found across the sweet and savory spectrum, from France’s famous tarte Tatin, an upside-down apple tart baked with brown butter caramel, to the puckeringly sour trout Grenobloise.

Brown butter can be used as a condiment as well. Charlie Bird, a restaurant in New York City, famously serves a scallop crudo with lemon, brown butter, and salt. The result is an astonishingly complex dish from four simple ingredients. Other classic applications include the early 2000s trattoria fixture: butternut squash topped with brown butter and fried sage.

Le Bernardin founding chef Gilbert Le Coze, whose exemplary and progressive fish cooking in the late 1980s was legend, elevated the classic bistro dish of poached skate with capers and brown butter by adding reduced fish stock and using the protein to emulsify the sauce into a silky blanket for the fish. So you can thank M. Le Coze, who died too young of a heart attack in 1994, for bringing skate back into the limelight.

Brown butter is one of few true panacea ingredients. It’s comforting, interesting, accessible, and affordable, and it makes already good things great. It’s easy to implement and difficult to mess up (just watch the pan!). So while we may collectively cringe at the brown butter–scented candles, we will always hold it near and dear in the pan and on the plate. •





HOW DO I COOK WITH CLARIFIED BUTTER?

Remember that thick layer of clear fat that rises to the top when butter is heated? Pour that off and you’ve got yourself bona fide clarified butter, also widely known by its Indian name, ghee. It is a versatile ingredient that can be used to fry, sauté, or grill with the flavor of butter up to an incredibly high 465°F without burning. It’s also lactose-free, and it meshes with popular paleo and Whole30 diet plans.

You can purchase ghee in shelf-stable tubs at health food stores, international supermarkets, and Whole Foods. (You can also make it yourself—quickly and for a lot less money.) In Indian cooking, ghee is used to unlock freshly ground and toasted spices in a process called tempering. Start with a dal or sambar from one of your favorite Indian cookbook authors. Daniel and Matt love Indian-ish by Priya Krishna and My Two Souths by Asha Gomez. Or try replacing oil with clarified butter the next time you roast fingerling potatoes.
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Trout Grenobloise
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This is the first classic French dish Eric Ripert taught Daniel when Daniel went to work at Le Bernardin, and it remains one of his favorites. Crispy trout skin and crunchy croutons are bathed in warm brown butter and balanced by bright acidity from lemon segments. A couple of key techniques are used here that are important to master. The first is to supreme a lemon into segments—a tricky cutting technique that works with any citrus to remove all of the bitter rind and fibrous pith, yielding only the tender flesh for presentation. Check out YouTube for a quick tutorial. The second is the use of cold and/or wet ingredients to arrest the cooking of dry ingredients in fat. Butter can quickly turn from brown to burnt black if the capers aren’t added at just the right moment to instantly cool the pan.

Serves 2



2 (5-ounce) skin-on trout fillets

Kosher salt and freshly ground black pepper

8 tablespoons (1 stick) unsalted butter

2 slices white sandwich bread, crusts removed and cut into ⅛-inch cubes

2 tablespoons vegetable oil

½ cup all-purpose flour

2 tablespoons capers, drained

2 tablespoons chopped fresh flat-leaf parsley

2 lemons, supreme segmented and cut into ¼-inch triangles, juice reserved


	Season the trout fillets on both sides with salt and pepper and set aside.

	In a sauté pan, heat 4 tablespoons of the butter over medium-high heat. While the butter heats, set a fine-mesh strainer over a small heatproof bowl and line a small plate with a folded paper towel. When the butter is foaming hot, add the bread cubes and toast, stirring constantly, until golden brown, about 3 minutes. Remove from the heat and immediately pour the contents of the pan into the strainer to drain off any excess butter. Sprinkle the croutons with salt and transfer to the towel-lined plate to absorb any excess fat.

	In a sauté pan large enough to lay the fillets flat and side by side without crowding, heat the oil over medium-high heat until just smoking. (Alternatively, cook the fillets in two batches, and hold the first one in a low oven until both are cooked.) While the oil is heating, pat the fish dry with a paper towel, then dredge the skin side in the flour and shake off the excess. When the oil is ready, add the fillets, skin side down, and cook until crispy and golden brown on the first side, about 4 minutes. Then flip the fillets and cook the underside for an additional minute. Remove from the pan, pat the fillets with a paper towel, and then arrange them, skin side up, on warmed individual plates.

	Wipe the pan clean and return it to medium-high heat. Add the remaining 4 tablespoons butter and cook, swirling the pan until the butter begins to foam and brown, about 3 minutes. As soon as the butter is golden brown, add the capers and cook by swirling for 30 seconds, then add the parsley and lemon triangles and juice. Bring to a boil and immediately pour over the fish. Garnish with the croutons and serve immediately.






Fresh herbs v. dried herbs: When is it okay to reach for McCormick?

ALL HERBS ARE GOOD when they’re fresh. Some herbs are good dried; most of them are not. This poses a bit of confusion. The rule of thumb is, if you’re cooking a recipe that calls for a fresh herb, you’re better off leaving it out than substituting its dried equivalent. And if the herb is central to the dish, then choose another dish to cook until you can source the fresh herbs you need. For example, you aren’t going to make pesto with dried basil—really, please don’t.

The two widely available herbs that dry well are oregano and bay leaves. (What does a bay leaf do exactly? The answer follows.) When substituting dried for fresh oregano, it’s important to note that the leaves shrink and shrivel as they dehydrate, yielding a smaller volume and considerably more concentrated flavor, so use only one-third of what’s called for fresh. But resist the urge to use dried basil, tarragon, chives, and thyme. You can find those ingredients fresh at almost all decent grocery stores, and unlike oregano, they lose their nuanced flavor when dried.

So, you’ve committed to using fresh herbs whenever possible (thank you), but you don’t want to waste that big bunch of cilantro or thyme that undoubtedly goes bad before you can use it all? Freezing is the answer. Wrap the herbs tightly in plastic wrap and toss them into the freezer. They will be soft, wilted, and, honestly, look terrible when you thaw them, but the flavor will stay locked in for up to a month, and they will work perfectly for recipes where their presentation and texture isn’t key, like cilantro in guacamole or thyme in chicken soup. •





WTF IS A BAY LEAF? LET’S FIND OUT.

There are bay-leaf truthers in this world who believe that a massive conspiracy is afoot. They will tell you that adding bay leaf to a chicken stock or pasta sauce is an act of heresy—a pointless gesture and a moment of (cough) culinary fake news that has been foisted upon us by a cabal of cookbook editors and food writers in cahoots with the big spice conglomerates. But before you take up arms in protest of Julia Child, Rachael Ray, and Wolfgang Puck, let us suggest a little experiment.

Fish a bay leaf or two out of the jar, bring it to a boil in ½ cup water, turn off the heat, and let it steep for 15 minutes or so. Give it a taste, and you can lay the argument to rest once and for all. Bay leaves add a subtle vegetal base layer. They won’t slap you in the face with flavor, but they do offer a delicate herbal quality and elusive sweetness akin to a mild chamomile tea. You may not be able to pick their flavor out of a lineup, but they are one of the fundamental building blocks of complex flavor.
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Ghormeh Sabzi

Persian Stew with Lamb Shank, Parsley, and Dried Limes

Ghormeh sabzi is the intensely herbaceous and deeply flavorful stew that has been called Iran’s national dish. And like all widely made dishes ingrained in a culture (Sunday gravy, Passover kugel), there’s plenty of nuance: a tablespoon of tomato paste here, a pinto bean or black-eyed pea there. Strong words have been exchanged over when to add the herbs and whether to use yellow onions or leeks. Alternatively, beef stew meat is exceptionally delicious as well. A food processor works well for chopping the herbs. Serve this classic dish with steamed basmati rice.

Serves 4



⅔ cup dried kidney beans

4 (1-pound) lamb shanks, or 2 pounds boneless lamb shoulder, cut into 2-inch pieces

Kosher salt

2 teaspoons ground turmeric

⅓ cup extra-virgin olive oil

2 leeks, white and pale green parts only, sliced

2 bunches green onions, white and green parts, chopped

1 pound flat-leaf parsley, tough stems discarded, then minced

1 pound cilantro, stems and leaves, minced

¼ cup dried fenugreek leaves

4 cups water

4 dried Persian (Omani) limes, pierced with a fork

1 to 2 lemons, halved, for seasoning


	The night before cooking, in a bowl, soak the kidney beans in triple their volume of water (you can leave the bowl out, covered, at room temperature). Season the lamb generously with salt (aim for 1.5 percent by weight, or about 1½ teaspoons per pound) and the turmeric.

	The next day, heat the oil in a Dutch oven or other large, heavy-bottomed pot over medium-high heat until just beginning to smoke. Add the lamb and sear, turning as needed, until well browned on all sides, about 15 minutes. (Sear the lamb in batches if needed to avoid crowding.) Transfer the lamb to a plate.

	Turn down the heat to medium, add the leeks and green onions, and cook, stirring frequently, until soft, about 10 minutes. Add the parsley, cilantro, fenugreek, and 2 teaspoons salt and continue cooking, stirring constantly, until the moisture has evaporated and the herbs are dark, dry, and fully combined. This process can take 20 minutes or longer. Avoid the temptation to quit early, as cooking the herbs thoroughly is important to building complex flavor.

	Return the lamb to the pot and add the water. Drain the beans and stir them in, along with 2 more teaspoons salt. Bring the mixture to a boil, lower the heat to a simmer, cover, and cook for 1½ hours.

	Add the dried limes, folding them into the stew, then re-cover and continue cooking until the meat is tender, about 1 hour. If using shanks, the meat should be falling off the bone, and if using shoulder, the meat should show no resistance when pierced with a fork. If the stew is watery, remove the lid for the last 30 minutes or so of cooking. It should be thick when ready.

	Scoop out the limes, give them a squeeze to season the stew with their juice, and then discard. Taste and adjust the seasoning with salt and lemon juice as needed before serving.






How do I get the most out of my bottle of soy sauce?

DANIEL WAS ONCE DINING at a backcountry ski lodge in a small Canadian town. Rice pilaf was on the menu that evening, and one of his companions asked the server for some soy sauce to go with it. Interested, Daniel surveyed the group and was surprised by the consensus from the table (albeit a table of mostly older white dudes) that soy sauce should be made available whenever rice was served. Now, objectively, from a culinary point of view, there was no reason for soy sauce to be anywhere near that rice, but the association was still there. Many Americans assume the primary function of a bottle of soy sauce is to season rice. Typically, and a little regretfully, that’s where the conversation ends. We’re here to talk.

Soy sauce is a gift to the world made by fermenting soybeans, sometimes along with wheat or other grains, then aging the resulting liquid over a long period of time. There are many nuanced variations of soy sauce, depending on the country of origin and prescribed usage. It’s also commonly cooked down with sugar, yielding a sweet and salty viscous condiment (the foundation of teriyaki sauce) that is quite delicious, setting aside any 1990s associations you might have.

Most soy sauce can be broken down into light and dark types (aka thin and black, respectively), with the light used as a condiment (the stuff you get in a sushi restaurant to, well, season the rice) and the dark used as a seasoning for cooking and marinating (shout-out to the soy sauce egg).

More understated than its dark companion, the flavor of light soy sauce is often delicately smoky, with acidic undertones and sharp biting salinity. Using it to cook would be a waste for two reasons: many of the volatile flavor compounds would be lost and you would need to add so much of it for its subtle flavor to shine through that you would risk overseasoning the dish. Also, “less-sodium” soy sauce is not the same as light soy sauce. It’s best to stick with the fully loaded stuff and use it wisely if salt intake is an issue. Dark soy sauce, on the other hand, is much thicker and deeply flavorful, with a concentrated inky, mineral-rich flavor often bordering on bitter. It can be less salty than its lighter sibling, allowing home cooks to add more to soups, stews, and braises without fear of oversalting.

Dark soy sauces are more like utility sauces used in cooking, including for sauces in the wok, in braises, and as the base for soups. Light soy sauce is more refreshing, with higher acidity. It’s used mostly as a dipping sauce and is served with nigiri at sushi bars. You would avoid light soy sauce in cooking because a larger amount of the stuff (required for high-heat cooking) would overpower with saltiness.

Traditionally, some of the finer soy sauces made in China and Korea are produced from 100 percent soybeans, whereas Japanese soy sauce often mixes wheat in with the legumes to add complexity to the finished product. Japanese tamari, made from 100 percent soybeans, is often referred to as “gluten-free” soy sauce. While similar in flavor to soy sauce, it is actually made through a different process, as a by-product of miso production.

As with all of the world’s favorite fermented seasonings, soy sauce is rich in free glutamates, which naturally intensify flavors when combined with salt (like naturally occurring MSG). Adding a little soy sauce to soups, stews, salad dressings, and marinades helps brighten the flavors. MSG, after all, makes everything just a little bit more delicious.

Where does Bragg Liquid Aminos fit in this discussion? It’s basically hippie soy sauce (made from soybeans and purified water), and it’s closest to tamari. We like it, too. Our mothers were hippies, so Paul and Patricia Bragg played a role in raising us. •



friend of FOOD IQ



CATHY ERWAY is a cookbook author, podcast host, and James Beard Award–winning writer. Her love of soy sauce runs deep.

Can you describe the flavor of soy sauce?

Salty, umami, savory, intense. A little goes a long way. And it’s just really, really delicious.

How do you approach cooking with soy sauce?

Both light and dark soy sauce can be used as a seasoning component, just like salt and pepper, or as a condiment. And like salt, I think of soy sauce as an essential cooking ingredient. Light soy sauce is for dipping dumplings or for adding a splash to noodles. Dark soy sauce is used more at the beginning of long-cooked dishes to infuse color and flavor.

In a 2017 article in TASTE, you had a bone to pick with food writers calling soy sauce “soy,” which you found strange, given how many different foods are made from a base of soybeans. Have things improved?

Not really. It’s a shorthand that maybe grew out of restaurant kitchens; I can see that. But for restaurant critics and food writers, it’s odd.
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