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			“That is one good thing about this world…there are always sure to be more springs.”

			—L.M. Montgomery,
Anne of Avonlea

			The changing seasons don’t happen in an instant, no matter what our calendars tell us. It’s a steady marching on of days with gentle shifts and transitions, and spring is perhaps the most subtle season of all. It’s the soft awakening of a deep slumber, where warmth and light are the gentle alarm that lets you know the season has begun.

			First the earth warms enough for tender greens to emerge. Rising from dormancy, they’re ready to create new life. The full moon in March (which some refer to as the last full winter moon, while others name her spring’s) is sometimes simply called the worm moon. Her bright beam calls to the sleeping worms to wake up and get to work mending the soil.

			Spring offers gentle flavors to get us ready for the faster pace of the coming summer season. But it’s not just a time of transition. Every year, even though we know it will be happening, the daily changes in the world feel like miracles. Trees steadily march into bloom, young greens poke their heads out of the ground, and our hens start laying again. In the kitchen, these tender greens find their way into most of our meals, fragrant leafy herbs like chives, dill, and mint awaken the palate, and the first forage of the season fills our baskets with nutrient-dense nettles.

			greens frittata and harissa
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			Spring is the season of green, from the citron color of new growth to the abundance of cool weather–loving greens in the garden: arugula, kale, sorrel, mustard, chard, and leafy herbs. I’m always trying to find ways to eat greens in ways other than salads. These eggs take on a Sam-I-Am characteristic by using a copious amount of greens and then again by accompanying them with a spicy herbal sauce. Feel free to take this even further and serve the eggs on a bed of greens.

			Serves 8

			Harissa

			4 scallions, white and green parts

			2 jalapeños

			1 cup chopped fresh cilantro leaves

			1 cup chopped fresh dill

			1 cup chopped fresh parsley

			½ teaspoon ground coriander

			½ teaspoon ground cumin

			Grated zest and juice of 1 medium lemon

			Kosher salt

			¼ cup extra-virgin olive oil

			2 tablespoons extra-virgin olive oil

			1 medium shallot, coarsely chopped

			4 garlic cloves, finely chopped

			1½ cups cubed new, red, or fingerling potatoes

			Kosher salt

			6 cups coarsely chopped assorted greens, such as kale, arugula, mustard, or sorrel

			Pinch of freshly grated nutmeg

			10 large eggs

			½ cup sour cream or whole-milk Greek yogurt

			Make the harissa: Over a hot grill or a gas flame on a stovetop, blacken the scallions and jalapeños, rotating them every 30 seconds or so until they are tender and the exteriors are completely charred, about 5 minutes. (Alternatively, you can place the scallions and jalapeños on a baking sheet and broil, rotating every minute or so, until charred.)

			Allow the jalapeños to cool. If you prefer your harissa on the spicy side, you can simply trim off the woody stems of the jalapeños. If you prefer to tame the heat of the sauce, slice them open and remove the seeds.

			In a food processor, combine the scallions, jalapeños, cilantro, dill, parsley, coriander, cumin, lemon zest and juice, and 1 teaspoon salt. Pulse until finely chopped. With the machine running, drizzle in the oil. The harissa will keep in an airtight container in the fridge for up to 1 week.

			Preheat the oven to 350°F.

			In a large cast-iron skillet or other ovenproof skillet, heat the oil over medium-high heat. Add the shallots and garlic and sauté just until starting to soften, about 3 minutes. Stir in the potatoes and ½ teaspoon salt and cook until nearly tender, about 10 minutes. Add the greens, 1 teaspoon salt, and the nutmeg and sauté until tender, about 5 minutes. Reduce the heat to low.

			In a large bowl, whisk together the eggs and sour cream. Slowly pour the egg mixture into the skillet and give a quick gentle stir to distribute the greens and potatoes. Cook until you can see the edges just starting to set.

			Transfer the skillet to the oven and bake until the frittata is puffed and just about set in the center, about 10 minutes. It will finish cooking as it cools.

			Serve while warm alongside the harissa.

			pea and nettle butter toast with pickled shallots and mint
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			I like to serve this fragrant green butter as part of a spring tartine, capped with tender herbs, pea vines, and stunning edible flowers (see Ingredient Spotlight: Edible Flowers on this page for more information). This butter is also lovely tossed with warm pasta, more peas, and roasted asparagus. This fragrant butter would also nicely finish off grilled or pan-seared halibut or pair beautifully with a bowl of fresh radishes for dipping.

			Serves 4

			Pea and nettle butter

			2 cups shelled fresh or frozen peas

			1 cup (2 sticks) plus 1 tablespoon unsalted butter, at room temperature

			1 medium shallot, coarsely chopped

			Kosher salt

			½ cup fresh mint leaves

			½ cup Nettle Purée (this page)

			Freshly ground black pepper

			Grated zest and juice of 1 medium lemon

			3 ounces pecorino cheese, finely grated (about 1 cup)

			For serving

			4 to 6 slices brioche or sourdough bread, toasted

			½ cup pickled shallots (see Note on this page)

			3 radishes, thinly sliced

			½ cup fresh mint leaves or other leafy herbs, such as chives, parsley, or tarragon

			Flaky sea salt

			1 cup pea vines (optional)

			¼ cup edible flowers, such as pansies, marigolds, lilacs, or peonies (optional)

			Make the pea and nettle butter: If using fresh peas, set up a medium bowl of ice and cold water. Bring a medium pot of lightly salted water to a boil. Add the fresh peas, reduce the heat to a simmer, and cook until tender, 5 to 7 minutes. Drain, then dump the peas into a bowl of ice water and chill for about 5 minutes. Drain the peas again and set aside. If using frozen peas, thaw at room temperature for 30 minutes or microwave just until thawed, about 1 minute.

			In a large skillet, melt 1 tablespoon of the butter over medium-high heat. Add the shallots and cook, stirring frequently, until crispy and caramelized, about 10 minutes.

			Transfer the cooked shallots to a food processor. Add the peas, 2 teaspoons kosher salt, the remaining butter, mint, nettle purée, ¼ teaspoon pepper, lemon zest and juice, and pecorino. Process until you have a smooth, fragrant green butter. Taste and adjust the seasonings to your taste.

			To serve, top the toasted bread with the pea and nettle butter and the pickled shallots, radishes, mint, and sea salt. Garnish with the pea vines and edible flowers (if using).

			peas and their greens salad
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			This is a buildable salad. In many ways, this type of salad is my favorite because I can stack layers of flavorful ingredients in such a way that no two bites are exactly the same, but each excites and invites another bite.

			My friends who have had this salad at the various events and occasions I’ve brought it to insisted that I include the recipe in my next book. It’s a celebration of peas in various forms, brought together with fragrant herbs, salty pecorino cheese, floral olive oil, and tart lemon juice. There is really not much more to it than that, yet it tastes as if there’s something secret hiding within the list of ingredients.

			Serves 4

			10 ounces fresh or frozen peas (about 2 cups), blanched

			8 ounces sugar snap peas, thinly sliced (about 2 cups)

			2 cups tender pea vines (see Note)

			½ cup fresh mint leaves

			¼ cup coarsely chopped fresh dill

			1½ ounces pecorino cheese, finely grated (about ½ cup)

			⅓ cup pistachios, salted and roasted

			Grated zest and juice of 1 small lemon

			2 tablespoons extra-virgin olive oil

			Flaky sea salt

			On a large platter, layer half of these ingredients: the peas, snap peas, pea vines, mint, dill, pecorino, and pistachios. Sprinkle with half of the lemon zest and drizzle with half of the lemon juice and oil. Repeat, finishing the salad with a pinch or two of sea salt.

			Kitchen Note

			I’ve started planting extra pea seeds in the garden in early spring just for the vines. I have noticed that more and more grocery stores are now stocking the produce section with vines in the spring. But if you can’t find them or don’t have the space to grow them (although they do extremely well in a sunny windowsill), you can substitute arugula or butter lettuce for the greens.

			radishes and their greens salad
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			In early spring, radishes are among the few pops of color (besides green) in my garden and at farmers’ markets. I love the peppery crunch of radishes, when they’re tucked inside a steak taco or scattered on top of an herby salad, but this dish takes them from supporting role to star. The creamy tang of the yogurt tames and complements the soft heat of the radishes, while the feta offers a pleasant saltiness. My favorite element of this dish is the vinaigrette, which saves the radish tops from the compost heap and turns them into a vibrant, herbal, and grassy dressing—nothing goes to waste here. To make this a full meal, serve the salad alongside a crusty loaf of bread or tuck the contents of this salad inside a pita. It’s also lovely as a side next to grilled steak or roast chicken.

			Serves 4

			1 bunch of radishes

			1 garlic clove, peeled but whole

			Kosher salt

			2 tablespoons white wine vinegar

			1 teaspoon Dijon mustard

			1 teaspoon honey

			¼ cup extra-virgin olive oil

			1 cup whole-milk Greek yogurt

			2 cups arugula

			½ cup crumbled feta cheese

			Chop off the greens from the radish bunch and wash them thoroughly (they tend to be a bit sandy, so be sure to wash them a couple of times). Coarsely chop the radish greens and measure 1 cup.

			In a food processor, combine the garlic and radish greens and pulse until minced, about 1 minute. Add ½ teaspoon salt, the vinegar, mustard, and honey and process until fully combined. With the machine running, slowly drizzle in the oil. Stop the machine and scrape down the sides of the bowl and mix until everything is well combined. Taste and add more salt if needed.

			To serve, spread the yogurt on the bottom of a serving platter. Thinly slice the radishes, using a sharp knife or a mandoline, and scatter them on top along with the arugula and feta. Finish by drizzling with the radish top vinaigrette. Serve right away.
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			spring niçoise salad with oil-poached cod
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			In this one recipe are all my favorite flavors of spring: sweet snap peas, tender asparagus, peppery radishes, and a flurry of fresh herbs. With the addition of poached cod and boiled eggs, this salad is a hefty meal that makes a stunning presentation.

			Serves 6

			Oil-poached cod

			2 cups extra-virgin olive oil or enough to cover the cod (see Notes)

			5 garlic cloves, peeled but whole

			3 fresh or dried bay leaves

			2 sprigs of thyme, or 1 teaspoon dried

			1 pound wild cod fillets, cut into 1- to 1½-inch-wide strips

			Kosher salt

			Dill shallot vinaigrette

			1 small shallot, finely chopped

			½ cup chopped fresh dill

			3 tablespoons white wine vinegar

			2 tablespoons Dijon mustard

			1 teaspoon honey

			⅓ cup extra-virgin olive oil

			Kosher salt

			Freshly ground black pepper

			1 pound new potatoes

			Kosher salt

			1 pound asparagus, woody ends trimmed

			6 cups assorted chopped salad greens (butter lettuce and arugula are my favorite choices here)

			1 cup assorted coarsely chopped herbs, such as mint, dill, chives, parsley, or tarragon

			8 ounces sugar snap peas, thinly sliced (about 2 cups)

			½ cup shaved radishes

			½ cup niçoise or kalamata olives, pitted and halved

			4 to 6 large eggs, medium boiled (see Notes), peeled and halved

			Flaky sea salt

			Poach the cod: In a medium saucepan, combine the oil, garlic, bay leaves, and thyme and gently simmer over low heat for 10 minutes, taking care not to bring the oil to a boil. If the garlic starts to brown too quickly, simply turn off the heat and let the residual heat infuse the aromatics with the oil. Return the heat to low before adding the fish.

			Carefully add the cod pieces and poach until the cod is opaque, 8 to 10 minutes (depending on the thickness of the fish). If the oil begins bubbling, remove the pan from the heat and let the residual heat gently cook the fish. When the fish is opaque all the way through, remove the pan from the heat and let the fish cool in the oil.

			Once cooled, add the poached cod along with a couple of pinches of kosher salt to a large jar or container with a lid. Pour the infused poaching oil over the top of the cod and cover with a lid. Refrigerate until ready to use.

			make the DILL SHALLOT vinaigrette: In a medium bowl, whisk together the shallots, dill, vinegar, mustard, and honey. While whisking, drizzle in the oil. Season to taste with kosher salt and pepper. Set aside.

			Set up a medium bowl of ice and water. In a large pot, add the potatoes and cover with 2 inches of water. If the potatoes are larger than a bite-size portion, cut them in half before adding them to the water. Season with 1 tablespoon kosher salt, bring to a boil over high heat, and cook until tender, 7 to 10 minutes, depending on the size of your potatoes. Scoop the potatoes out of the water and place directly into the ice water.

			In the same pot of boiling salted water, blanch the asparagus until tender, about 3 minutes. Add the asparagus to the bowl of ice water to cool. Once the potatoes and asparagus are completely cool, drain and let dry.

			To assemble the salad, dress the greens in the vinaigrette and add to a platter. Top with about half of the fresh herbs. You may add the asparagus and potatoes to the salad and drizzle on more dressing or dress them separately before arranging on the platter. Lift the cod with a fork and let the oil drain for a few seconds, then add to the platter along with the sugar snap peas, radishes, olives, and eggs. Scatter the remaining herbs over the top and finish with sea salt. Enjoy right away.

			Kitchen Notes

			When poaching the cod for this salad, I often poach more cod than I need, since it will keep in the oil in an airtight container in the fridge for up to 2 weeks. This way, I also feel as if I’m getting the most out of the 2 cups of olive oil called for in the recipe. Simply poach the amount called for here and once cooled slightly in the oil, transfer the cod to a jar to refrigerate. Rewarm the oil and then poach another 6 ounces.

			For my eggs, I like a medium-set yolk, which to me is just barely set with a creamy, velvety texture. To achieve this, place the eggs in a pot and cover them with water. Bring the water to a boil, then reduce the heat to a steady simmer and cook for 6 minutes. Immediately run the eggs under cold water or submerge them in an ice bath to stop the cooking.

			burrata with maple blossom and chive vinaigrette
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			In the chorus of spring awakening and foraging, maple blossoms arrive just as the music starts to crescendo (see Foraging for Maple Blossoms, below). The flavor of maple blossoms is soft, lightly vegetal, and a little sweet—which is why the very few maple blossom recipes that exist tend to skew toward dessert. In this recipe, I love the gentle flavor of maple with the tame onion-like taste of chives. Paired with creamy burrata, this is a lovely way to start a meal or serve as a simple meal for two.

			Serves 4

			¼ cup plus 1 tablespoon olive oil

			2 cups maple blossoms, rinsed and dried (see Notes)

			½ cup minced chives

			3 tablespoons white wine vinegar

			1 teaspoon Dijon mustard

			½ teaspoon honey

			Kosher salt

			Freshly ground black pepper

			8 ounces Burrata cheese

			Sliced sourdough bread, toasted and buttered, for serving

			In a medium skillet, heat 1 tablespoon of the oil over medium-high heat. Add the maple blossoms and cook just until their pale green color shifts and deepens and the exterior chars lightly, about 30 seconds per side.

			Remove the blossoms to a cutting board to cool. Once cooled, mince and add them to a small bowl. Add the chives, vinegar, mustard, honey, ¼ teaspoon salt, and ¼ teaspoon pepper and whisk well to combine. Slowly drizzle in the remaining ¼ cup oil while whisking to create an emulsion. Taste and adjust the seasoning.

			Serve over Burrata with plenty of toast.

			Kitchen Notes

			If you don’t have access to maple blossoms, you can simply leave them out or substitute a mixture of other soft leafy herbs, such as tarragon, parsley, chervil, or mint. Just skip the sautéing step.

			If you don’t eat dairy, you can use the maple blossom vinaigrette as a salad dressing, over roasted vegetables, or tossed with smashed chickpeas and served on toast.

			Foraging for Maple Blossoms

			Maple blossoms emerge from their red-green sheath in early spring. The buds form light yellowish green clusters of small buds. To forage for them, you’ll just need to locate a maple tree or two—and you’ll need to be quick, since the blossoms last only about two weeks before they start to produce feathery, cottonlike fibers that are not desirable to eat. All varieties of maples produce edible blooms but be sure to be 100 percent certain of your tree identification. Harvest a few from different parts of the tree, so as not to impede growth. Rinse the blossoms under cool water before using. Maple blossoms are sweet and tender with a soft crispness. They are best consumed raw (gently chopped and added to a salad or as a garnish) or lightly cooked.

			prosciutto and cheese–stuffed focaccia with ramps
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			Those who know me know I’m an unabashed fan of stuffed-crust pizza. In fact, I included a recipe for one in my second cookbook. But as I get wiser with age and experience, I have started to think of things like, “Why just stuff the crust when you can stuff the whole thing?”

			Held together with two layers of cheese, the prosciutto in this recipe tucks nicely into a pillowy focaccia dough. On top, wild ramps soften and char in the heat of the oven, creating a lovely, sweet onion flavor. If you can’t find ramps, feel free to use young garlic, spring onions, or your favorite pizza toppings. This focaccia is best served the day it’s baked.

			Serves 8

			Dough

			1 tablespoon active dry yeast

			2 tablespoons sugar

			1¼ cups / 300ml warm water

			3 cups / 390g all-purpose flour, plus more for dusting

			Kosher salt

			3 tablespoons extra-virgin olive oil

			Stuffing

			Extra-virgin olive oil, for greasing and drizzling

			8 ounces / 225g fresh mozzarella cheese

			1 ounce / 30g shredded mozzarella cheese

			3 ounces / 85g sliced prosciutto

			2 tablespoons finely grated Parmesan cheese

			4 ounces / 110g ramps, trimmed, washed, and dried

			Flaky sea salt

			Make the dough: In a stand mixer fitted with the dough hook or in a medium bowl and using a wooden spoon, combine the yeast, sugar, and water. Let sit for 5 minutes or until the mixture begins to foam and bubble.

			Add the flour, 2 teaspoons kosher salt, and oil and mix on low speed until all the ingredients are combined. Increase the speed to medium and mix until a smooth dough forms, about 5 minutes. Cover the bowl with a clean cloth and let rise until doubled, about 1 hour.

			Stuff the focaccia: Grease a 9 × 13-inch / 24 × 36cm baking pan with oil. Divide the dough roughly in half and add half to the dish. Gently press out the dough to cover the bottom. If it refuses to stretch to the edges, let it rest for 5 minutes, then come back to it and stretch until the bottom of the baking dish is covered.

			Sprinkle the mozzarella cheese over the dough. Top with the prosciutto and sprinkle with the Parmesan. On a lightly floured work surface, use your hand to gently stretch the remaining half of the dough to roughly the shape of the pan. Lay the dough over the filling. Stretch the dough to fit over the base layer, then carefully press the edges together. Again, you may need to let the dough rest for a few minutes if it resists stretching.

			Once the top layer is in place, cover the dough with the ramps, drizzle with more oil, and finish with sea salt. Allow the focaccia to rest and rise in a warm spot, until it’s bubbly and springs back slowly when gently pressed, about 30 minutes.

			While the dough rests, preheat the oven to 400°F / 200°C.

			When the dough has risen, bake until deeply golden and the ramps are charred in parts, about 30 minutes.

			Let cool for 10 minutes in the pan before removing and cooling for another 10 to 20 minutes before serving.

			Foraging for Ramps

			Wild ramps are a beloved spring delicacy with a pungent and peppery bite, much like garlic. When foraging for ramps take care not to mistake them for their dangerous look-alikes—lily of the valley (Convallaria majalis) and false hellebore (Veratrum). Ingesting these plants can cause serious harm. Harvest only what you need as ramps have become wildly popular over the last several years. To clean, slice off the roots, then rinse thoroughly by soaking in a bowl of cool water.
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			Getting your hands dirty

			“In the spring, at the end of the day, you should smell like dirt.”

			—Margaret Atwood

			Spring is when the work of the garden begins, when it’s time to get your hands dirty. And because with each passing season I’ve found more and more ways to incorporate edibles into our landscape, my list of tasks can sometimes feel overwhelming. But it all needs to start with knowing when the garden is safe from frost. I tap my home screen to Google “frost dates in the Pacific Northwest” and notice the illustration on the home screen of my laptop that I so often ignore. It’s a sweet image of a young boy talking to a horse as they walk through a dense forest. The illustration is from The Boy, the Mole, the Fox and the Horse, a book by Charlie Mackesy, and is accompanied by this text:

			“I can’t see a way through,” said the boy.

			“Can you see your next step?”

			“Yes.”

			“Just take that,” said the horse.

			So, listening to the horse’s advice, I take the next step and google how many days I have to tend to my garden. The answer is: around 203 days. So, 203 days to get my hands dirty, to engage with the earth, step into her cycle, and see how I can help, while also ensuring that I’m not the only one who gets to experience this bounty.

			About thirty days past the last day of frost, my pea tendrils begin their frilly twirl up the metal trellis I had given them for support. The rhubarb is in full blush, and soon the strawberries will call to me from all over the garden. Purple tufts of chive flowers sit atop the slender stalks thriving in the warming soil of late spring. Every meal I serve is now embellished with garden greens and tender leafy herbs. I tuck mint leaves into everything. The tender curlicued garlic scapes—advance messengers of the fragrant bulbs growing below—get turned into a Chinese-style “scallion” pancake or blended into an aioli.

			Starting a garden is a courageous act of hope, particularly if, like me, you feel as if you really have no idea of what you’re doing. As I sit outside (with a cup of fresh mint tea in hand, of course), I am so glad that I refused to be overwhelmed by the task and that I will get to spend the next 173 days getting my hands dirty, immersed in a daily practice of partnership with my backyard. I am so glad I found the courage to hope for abundance.

			green garlic and dandelion pancakes
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			This recipe is a variation on a classic scallion pancake. The method here, which paints sesame oil between layers of a hot water dough, is based on a recipe by American chef and food writer J. Kenji López-Alt. Here, I swap the scallions for green garlic and dandelion greens to add a depth of seasonal flavor that I love. Dandelion greens are lightly bitter and are lovely when chopped and tossed in salads or quickly sautéed and stirred into eggs. They add a nice bulk and flavor that marries well with the soft garlicky flavor of green garlic.

			Serves 4

			2 cups all-purpose flour

			Kosher salt

			¾ cup hot water, plus more as needed

			4 green garlic scapes, halved and finely sliced (about 1 cup; see Note)

			1 cup thinly sliced dandelion greens

			2 tablespoons toasted sesame oil, for brushing

			2 tablespoons neutral oil, such as rice bran, canola, or vegetable, plus more as needed, for frying

			Dipping sauce

			3 tablespoons toasted sesame seeds

			2 tablespoons soy sauce

			2 tablespoons rice vinegar

			2 teaspoons sugar

			1½ teaspoons sambal oelek (fresh chile paste)

			1 teaspoon grated fresh ginger

			In a food processor, combine the flour and ½ teaspoon salt. Pulse in the water. If the dough hasn’t come together, add ¼ cup water, a little at a time, until the dough comes together but isn’t too sticky. (Alternatively, you can make this dough in a bowl with a wooden spoon or spatula.)

			Let the dough cool just enough so you can handle it. Knead it a few times before placing it in a lidded container or wrapping it in plastic wrap. Let the dough rest for at least 30 minutes or refrigerate overnight.

			In a medium bowl, combine the garlic scapes and dandelion greens and toss together with ½ teaspoon salt.

			Divide the dough into four roughly equal pieces. Work with one piece at a time and keep the others loosely covered with a clean towel. Roll out one piece of the dough into a roughly 8-inch round. Brush the top of the dough with a thin layer of sesame oil. Starting with the side nearest you, roll up the dough into a cigar shape. Then, starting from the left side of the cigar, coil this up into a round, so the final shape resembles the shell of a snail. Roll this out once again into an 8-inch round. Brush the surface with sesame oil once again. Sprinkle ½ cup of the garlic and dandelion mixture all over the dough. Repeat the rolling pattern once again until you have a roughly 6- to 7-inch pancake layered with the greens. If the dough feels tight and attempts to shrink back on itself as you roll, set this one aside to rest and move on to the next piece of dough. Continue this process until all the dough has been transformed into pancakes.

			In a cast-iron skillet, heat the neutral oil over medium heat until the oil shimmers. Carefully cook the pancakes, one at a time, frying until golden brown, 2 to 3 minutes per side. Repeat until all the pancakes have been cooked, adding additional oil, as needed.

			Make the dipping sauce: In a small bowl, whisk together the sesame seeds, soy sauce, vinegar, sugar, sambal, and ginger.

			Slice each pancake into six wedges and serve with the dipping sauce.

			Kitchen Note

			You can easily substitute scallions for the green garlic and/or the dandelion greens.

			Green Garlic

			Green garlic is youthful garlic. Typically, cloves are planted in the fall, then sleep throughout the winter before sprouting up tall, lanky, and green in the spring. Left to fully ripen. they’ll grow into the bulbs we’re familiar with, but you should snag a few from your garden as you thin out the bunch or buy some from the market.

			seedy rye flatbread with spruce tip gravlax
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			I love a recipe that takes days to prepare. The steps here aren’t lengthy or difficult, but the time spent anticipating the taste builds the excitement and seems a fitting way to honor ingredients like salmon and spruce tips. Spruce tips are one of my favorite springtime wild ingredients. They are abundant, full of vital nutrients, with a bright and verdant, almost tart, flavor. They are a perfect match for the natural sweetness of salmon.

			Serves 4

			Seedy rye flatbread

			½ cup / 70g rye flour

			¼ cup / 35g all-purpose flour

			¼ teaspoon baking powder

			2 tablespoons rolled oats

			2 tablespoons pumpkin seeds

			2 tablespoons sunflower seeds

			2 tablespoons sesame seeds

			1 tablespoon flax seeds

			Kosher salt

			½ tablespoon honey

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

			¼ cup / 60ml water

			1 large egg white, lightly beaten

			Flaky sea salt

			Spruce Tip Gravlax (recipe follows)

			½ cup / 50g crème fraîche

			½ small red onion, thinly sliced

			¼ cup / 10g chopped fresh dill

			Flaky sea salt

			Make the seedy rye flatbread: Preheat the oven to 300°F / 150°C.

			In a medium bowl, combine the rye flour, all-purpose flour, baking powder, rolled oats, pumpkin seeds, sunflower seeds, sesame seeds, flax seeds, and ¾ teaspoon kosher salt. Whisk well to combine.

			In a small bowl, combine the honey, oil, and water. Whisk well to combine.

			Add the wet ingredients to the flour mixture and stir until a slightly sticky but cohesive dough forms. Between two pieces of parchment paper, roll the dough as thinly as possible, roughly ⅛ inch thick or thinner. Transfer the rolled-out flatbread to a 13 × 18-inch / 36 × 45cm sheet pan, brush with the egg white, and sprinkle with a couple of pinches of sea salt.

			Bake the flatbread until deeply golden throughout and completely dried out, 25 to 30 minutes. You may need to let the flatbread cool slightly, then carefully flip it and bake it for another 5 minutes. Leave it on the baking sheet to cool for at least 15 minutes. If the flatbread doesn’t crisp up as it cools (test by trying to snap off a small piece), return the sheet pan to a preheated oven and let the flatbread dry out for another 5 minutes or so.

			Place the gravlax on a cutting board and, with a sharp knife at an angle to the cutting board, thinly slice it. Spread the crème frâiche all over the flatbread. Scatter the gravlax on top and finish with the onion, dill, a drizzle of oil, and sea salt. Enjoy right away.

			spruce tip gravlax
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			Makes 1½ pounds

			Gravlax, Nordic in origin, is salmon that is cured with a mix of sugar and salt. With notes of citrus

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			smoked trout dip with potato chips and radishes

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			salt-roasted spot prawns with garlic scape aioli

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			clams in nettle cream sauce

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			nettle orecchiette with sausage and mint

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			roasted chicken with morels and spring onion cream

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			lamb braised in “forest floor” with rhubarb compote

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			roasted asparagus and baby turnips with nettle furikake

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			kale raab and chickpea stew with coconut and dill

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			charred artichokes with green olive aioli

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			grilled carrots with goat cheese and chive blossom honey

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			new potato salad with sour cream and cheddar

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			rhubarb tart with cardamom custard

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			rhubarb and lilac pavlova
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			When not writing about food, you can find author Ashley Rodriguez foraging, fly-fishing, and spending as much time outside as possible. A Seattle-based award–winning food writer and photographer, Ashley is the host and co-creator of the James Beard–nominated video series Kitchen Unnecessary and has been featured in Outside, Food & Wine, Saveur, Epicurious, and more. She is a certified nature and forest therapy guide and eco-spiritual guide through the Center for Wild Spirituality. She is also the author of two cookbooks, Date Night In and Let’s Stay In.
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