
[image: 9781579656317.jpg]


	
			[image: ]

			Six Seasons

			a new way with vegetables

			Joshua McFadden

			with Martha Holmberg

			Foreword by Barbara Damrosch and Eliot Coleman

			[image: ]

			Artisan | New York

	
			Contents

			Foreword by Barbara Damrosch and Eliot Coleman

			How Getting Dirty Helped Me Become a Cook 

			How This Book Can Help You Become a Better Cook

			What I Learned While Writing This Book with Joshua by Martha Holmberg

			My Larder

			Go-To Recipes

			Pickles: Six Seasons in a Jar

			Season One

			Spring

			Artichokes

			Asparagus

			English Peas

			Fava Beans

			Lettuces and Early Greens

			Onion Family (Early Season)

			Radishes

			Sugar Snap Peas

			Season Two

			Early Summer

			Beets (Early Season)

			Carrots (Early Season)

			Celery

			Fennel

			Potatoes (Early Season)

			Turnips (Early Season)

			Season Three

			Midsummer

			Broccoli

			Cauliflower

			Cucumbers

			String Beans

			Summer Squash

			Season Four

			Late Summer

			Corn

			Eggplant

			Sweet Peppers and Chiles

			Shell Beans

			Tomatoes

			Season Five

			Fall

			Beets (Late Season)

			Brussels Sprouts

			Carrots (Late Season)

			Swiss Chard

			Collards

			Kale

			Mushrooms

			Season Six

			Winter

			Cabbage

			Celery Root

			Kohlrabi

			Onions (Storage)

			Parsnips

			Potatoes(Late Season)

			Rutabaga

			Turnips (Late Season)

			Winter Squash

			Acknowledgments

			Index

			P.S.

			About the Authors

			Conversion Charts

	
			[image: ]

			Foreword

			In fall 2008, our farm stole Joshua McFadden away from a really good job at Dan Barber’s New York City restaurant, Blue Hill. Dan’s loss, for which he has forgiven us, was certainly our gain—the following February we turned the running of the farm over to Joshua and a fellow enthusiast for most of the growing season so that we could take time to build a barn. They brought in two young cooks as farmworkers, and it was like turning over your garage to a budding John, Paul, Ringo, and George. This was before we had a real commercial kitchen, and soon the concrete floor at one end of our main greenhouse had more small cooking appliances than Broadway Panhandler. On weekends, our farm stand in the adjacent orchard was transformed into a restaurant. Strands of little white lights, strung through the apple trees, made it look like a festive gypsy camp.

			

			Farmers and chefs are natural collaborators. Both work insane hours, although at different times of day. During that stretch of time when both are awake, they salute what the earth has to offer. Chefs are thankful when we give them great produce, and we love them when they enhance it with their art—even the picky ones. Especially the picky ones.

			Put a chef in the garden and amazing things can happen. Joshua and the crew grew everything from celtuce to saltwort that summer, and he was even bolder as a cook, grilling outside in the dark and throwing fistfuls of whole herbs into exquisitely dressed salads. People flocked to eat his food, and still do, though now the ingredients that inspire him are from West Coast fields and waters. We’ve had the good fortune to taste some of his current fare and are overjoyed that we now have his wonderful book to show us how it’s done. We’re happy that a chance to play in the dirt at Four Season Farm gave him the deep understanding of seasonality that imbues so many of the recipes in Six Seasons. We like to say that there are 365 seasons of the year, when each day finds certain ingredients in their absolute prime state, but even going from four to six is a sign of enlightenment.

			Lots of cookbooks these days celebrate vegetables, we’re glad to say, but Joshua has an extraordinary gift for preparing them, and for making it easy for any cook to do the same. His directions are absolutely clear, and he is, above all, realistic. Even as he pours all his inventive ideas from the cornucopia of his brain into yours, he seems to know that we are all busy and need ways to make meals wonderful without going crazy. It’s desirable to have a larder full of quality items—such as simple homemade breadcrumbs—that you can grab in a hurry. It’s even okay to start your mayonnaise with a glob of Hellman’s, whisk in an egg yolk, and keep going from there. It’s pleasure we’re after, not purity. Life, like Joshua’s excellent croutons, should never be rock hard, but should have “a little chew in the center.”

			—Barbara Damrosch and Eliot Coleman
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			How Getting Dirty Helped Me Become a Cook 

			I grew up in Wisconsin in farm country, among rural beauty, large farms, but not a lot of terrific food—at my house anyway. Oh, my family cooked: big Sunday dinners and holiday parties, with spreads of vegetable salads, mountains of corn with butter and cheese, the grill going all day with burgers, steaks, and sausages. Some of my relatives even put up the end-of-the-year produce as pickles and preserves. But in our kitchen, you could still find the box of mac and cheese, processed foods, and out-of-season vegetables and fruits.

			

			Prowling around my neighbors’ gardens gave me a hint that there was more to food than what was in the cupboards. Some early moments are etched on my palate, maybe even on my soul: Biting into a sun-warmed, plucked-from-the-vine tomato with a saltshaker in my hand. Pulling a stalk of rhubarb from the ground, blowing off the dirt, and dipping it into a sugar jar. The elemental pleasures of those close-to-the-earth foods have stuck with me. 

			In the same way everyone finds a path through school and work, I wandered a bit, starting out studying film in Chicago, but deciding that rather than stories on film, I connected to the stories told every night at restaurants. I knew that’s where I should be, so I ended up at Le Cordon Bleu in Portland, Oregon, in 2001. After months of reading, eating, and absorbing as much as I could from instructors (which wasn’t as much as I needed, I knew), I headed into the pro world. 

			My skills weren’t great, but my energy and passion were obvious, and I worked my way into some of the big kitchens in the big cities: Lark Creek Inn and Roxanne’s in the Bay Area; North Pond in Chicago; Franny’s, Momofuku, Lupa, and Blue Hill in New York. 

			After those stints, I was adept at working in kitchens, but I also knew that the magic didn’t start in restaurants, it started on the farm. In the orchards. Off the coast. In the mossy soils of the forest. It started with nature.

			And so, in the way that life unfolds for you when you’re truly passionate about your pursuits, I found a job working for Eliot Coleman on Four Season Farm in coastal Maine. Eliot and his wife, Barbara Damrosch, are legendary. She’s an amazing gardener and writer, he’s a pioneer in both organic farming and farming throughout the whole year—which in the harsh climate of Maine is quite something. 

			Eliot writes too, and they both love to nurture people who choose a life in food, hosting interns on the farm, teaching, sharing. I was farm manager for a stretch, during which time Eliot let me integrate good cooking into the farm operations. I conducted weekly farm dinners inside the candlelit produce stand. We’d welcome guests at sunset with seasonal cocktails in a greenhouse, conversing among the cucumbers, tomatoes, and herbs, mingling with each other and the makings of their dinner.

			It was an experience that marked me indelibly. The sign on the dirt road that leads to the farm reads, “Real farming, real food.” When I took that dirt road on my first day, it was a big step toward understanding food in a whole new way, truly understanding the process of transforming a tiny seed into food that not only nourishes but delights, a process about the cycle of life that was life changing for me.

			From Maine I went to Rome to work at the American Academy, an Alice Waters project. Cooking in Italy with Italian produce—well, that pretty much sealed my fate. I needed to work with real food, simple food, in season. Which is how I ended up as the chef and now owner of Ava Genes, in Portland. A nice full circle, right?

			How This Book Can Help You Become a Better Cook

			Writing a book is hard and time-consuming, so I didn’t do it for fun (though plenty of fun was had along the way). My goal in writing this book was to encourage and energize cooks of all skill levels—that means you—in your efforts at seasonal and local eating. I want to show you how to eat tomatoes in August, peas in April, butternut squash only when there’s frost on your car windshield. Cherish the vegetables when they’re at their best, and then wait until their season rolls around again. The impact will be profound, in your own kitchen and in the community at large. 

			

			The best way to eat with the seasons is to frequent and support local farms, markets, and grocery stores that are doing good things. It’s a virtuous cycle that nourishes the simple things that make life taste great.

			Throughout the book, I praise small farms as the best places—other than your own garden—to get ingredients worth celebrating. But I’m not on a mission to point out the ills of industrial farming (though I believe there are many). My intent is to celebrate all the positive changes that have unfolded over the past couple of decades. Many more small farms, an explosion of farmers’ markets, big grocery chains responding to peoples’ desires for real, fresh food—an earnest, gentle, delicious revolution toward a new way of growing and consuming food.

			So while you’re free to cook any recipes in the book whenever you want, I’m begging you to jump on the joyful ride of eating with the seasons. When you begin with fresh, ripe ingredients, your cooking will improve right off the bat.

			But what’s a season, anyway? Winter, spring, summer, and fall don’t adequately reflect what’s truly happening in the fields, so I divided the book into six seasons instead of the traditional four. In this book, summer is three sections, because summer is where the action is, with waves of new families of vegetable arriving every few weeks, almost like microseasons. June brings fresh and delicate colors from light greens to ivories to yellows; an August market basket will vibrate with supersaturated reds, oranges, and purples. And of course seasons are different in different parts of the country, so you need to adapt to the rhythms of your latitude, soil, and climate.

			In spring, you’ll find plenty of dishes with raw vegetables, fresh from the newly warmed earth and needing not much more than a slick of olive oil and a sprinkle of salt to showcase their green goodness. English peas piled high (and tumbling off) grilled bread slathered with fresh cheese. Raw asparagus sliced to emphasize its crunch, tossed with walnuts, Parmigiano, and olive oil. That’s what I want to eat in the first weeks of the regenerating earth. 

			When the sun grows stronger, more vegetables join the party—raw cauliflower crumbled to look like couscous, dressed with such a perfect balance of sweet, spicy, salty that you can’t stop eating it. Charred broccoli, dipped in creamy, dreamy tuna sauce. Sophisticated fennel, iced to make it crisp, dressed in crème fraîche and garnished with pristine seafood. 

			The golden days of late summer are like Eden—vegetables that came on line earlier in the summer are still looking good, all the Mediterranean vegetables are luscious and ripe, so many awesome vegetables joined by herbs, stone fruits, melons. It’s hard to go wrong when you can just toss chunks of melon with ripe tomatoes of every color, basil leaves torn to release their perfume, creamy burrata cheese, and a kick of chile and you’ve got dinner on the patio.

			Every stage 

			As each microseason unfolds, my impulse is to start out using the new vegetables raw, when textures are juicy-crisp and I can taste the full essence of the thing itself. I recommend you do the same, even if you’ve never considered eating a particular vegetable this way. Raw winter squash? When sliced thin, drizzled with brown butter, and tossed with pecans and currants, um, yes, please. 

			As weeks progress, I’ll turn up the heat, maybe bring in some fire from the grill to get some char. (And please note—when grilling or charring, skip the oil. Cook your vegetables naked, which will allow the sugars to nicely caramelize and avoid the awful taste of burnt oil.)

			Every part 

			And as chefs are recognizing the old farmhouse virtues of eating nose-to-tail with meat so as not to waste any part of the animal, I aim for eating leaf-to-root with many vegetables. When you think “carrot,” you may think orange, but I also think green. Early in the year, carrots come with lacy tops that are delicious, such as in my Pan-Roasted Carrots with Carrot-Top Salsa Verde, Avocado, and Seared Squid. All roots have edible greens, so catch them early when they’re tender.

			My flavor signature 

			All the recipes in this book, no matter how simple, present the vegetables in a context of complexity. I make sure that every dish has more than just balance—it must have tension, a dance between sweet, sour, spicy, salty, creamy, crunchy. I use textural ingredients such as toasted breadcrumbs, nuts, croutons; flavor bursts from dried fruit, capers, pickles; and the all-important bright acidity from good vinegar and fresh citrus juices. These are some of the hallmarks of my cooking, and the means to make ordinary vegetables extraordinary.

			Indispensables 

			Let’s pause for a moment to talk about oil and vinegar. Real extra-virgin olive oil is almost more than an ingredient—it’s a force of nature, and I wouldn’t be a chef without it. Incredibly healthful (full of phytonutrients and monounsaturated fats), olive oil and humans go together. And oil carries and marries flavors, adds great moisture, and just finishes a dish in a way nothing else can. You can read how I dial in the final flavors with olive oil in my cowriter Martha Holmberg’s section.

			It’s critical that you use a good-quality true extra-virgin olive oil. The world of olive oil is confusing, not well regulated in the United States, and frankly full of fraud. I use a California extra-virgin made by Albert Katz for everything I do in the kitchen—sautéing, frying, making sauces, drizzling over dishes . . . even making cakes (see the yummy Parsnip, Date, and Hazelnut Loaf Cake with Meyer Lemon Glaze). Albert is a wizard who has learned through passionate trial and error to do what many people think is impossible: make great olive oil in California. He’s a stubborn guy and would rather make less money but better oil, so he nurtures every small batch of oil from grove to bottle, and it shows. His oils aren’t inexpensive, but they’re worth the cost (www.katzfarm.com).

			So olive oil is my yin, and my yang is vinegar. Again, quality matters, and I use vinegars also made by Albert Katz. Almost all of his vinegars have a sweet-sour character to them, what the Italians call agrodolce. As I said above, that tension between sweet and acidic is key to my cooking, especially with vegetables. I find it brings out their own natural sweetness, plays off their earthiness, just makes them sing. In My Larder, I recommend a few brands of vinegar to use if you can’t find KATZ.

			Everything you need for great vegetable dishes 

			Though my recipes are mostly simple, real cooking takes time . . . but less time if you plan ahead, break up the work, and have everything on hand. In My Larder, I recommend my indispensables, such as anchovies, cheeses, and canned tuna, with my favorite forms and brands. In Go-To Recipes, I share the basics like croutons and roasted almonds, but also yummy condiments like Green Garlic Butter, Whipped Ricotta, Caper-Raisin Vinaigrette, Charred Scallion Salsa Verde, and Pistachio Butter. Each one is super versatile and keeps for weeks; I suggest ideas for using them beyond the recipes in this book. And we can’t forget pickles—I make quick refrigerator pickles out of everything that enters my kitchen; I’ve mapped out a few favorites for you on Pickles: Six Seasons in a Jar.

			Any which way you want them 

			One brilliant aspect of vegetables is that you can feature them in every place in the meal, from appetizers like my Rainbow Chard with Garlic and Jalapeño, to salads like Little Gem Lettuce with Lemon Cream, Spring Onion, Radish, Mint, and Breadcrumbs to slaws—please try the Beet Slaw with Pistachios and Raisins. It will change your life. Soups in every season, main dishes that are vegetarian . . . or not (I do use meat and seafood in some recipes, and I use anchovies and fish sauce), even desserts, like the parsnip cake mentioned earlier and a perfect-for-Thanksgiving Carrot Pie in a Pecan Crust.

			I hope you’ll like my food and find it delicious, even revelatory—who knew you could make pesto from fava beans and pistachios, cook celery root as you would a steak, grill unripe tomatoes to pair with watermelon? But I hope you never find it to be fussy. I hate chef books that presume home cooks have the time, money, and skills—and desire—to replicate restaurant-style recipes. Not to mention the dishwashing staff! We serve a lot of the dishes in this book at my restaurant, Ava Gene’s in Portland, Oregon, but the techniques and ingredients are mostly quite ordinary. You’ll need to do some prepping and cooking and seasoning, but the soil and rain and sun will have done the rest for you. Embrace the seasons and good cooking will follow.


				Words to Cook By

			•  Visit farmers’ markets often and always ask questions.

			•  Things that grow together in a season go very well together in a dish.

			•  Start with raw vegetables. Take a bite so that you understand their flavors before you begin making your dish. Do this as each season progresses to learn how vegetables change.

			•  If you haven’t read My Larder, read it and act on as much as you can. Building a larder will help you cook faster and better.

			•  Don’t be a slave to a recipe. Add different herbs, use a new spice, omit something you don’t like—you’re in charge.

			•  Be organized. Read the whole recipe first, gather all the ingredients, do the messy prep first. Clean as you go. Your food will really taste better, I promise.

			•  Eyeball it. Get comfortable cooking without measuring cups and spoons. Your mouth, nose, eyes, and hands will tell you the right amounts.

			•  Cooking times are simply guidelines. Use your senses, including common sense.

			•  Build layers into your dish, like you’re making nachos. Hide things on the bottom. Sprinkle things on top.

			•  Use a pepper mill if you want to make good food.

			•  Leave fresh herb leaves whole most of the time. I want my guests to enjoy an herbal explosion.

			•  Texture is king. Use dried breadcrumbs, nuts, and seeds liberally. 

			•  Make mistakes. Oversalt, use too much vinegar, make something too spicy, burn something—and then don’t do it again. That’s how you learn.

			•  Find the fun in cooking. Don’t be scared.
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			What I Learned While Writing This Book with Joshua

			The most important concept was the simplest—how to season a dish.

			

			I always considered myself a “good seasoner.” After all, I learned to cook in France, where no one is afraid of salt or fat or flavor. But as we worked together in the kitchen, I noticed that his versions of the recipe were always better than mine. Grrr. He would taste my dish and follow up with a flurry of grinding, sprinkling, squeezing, grating, and tossing. I would then taste my dish and find it was now sparklier, more vivacious.

			Here’s what I learned: Season (usually with salt, pepper, chile flakes, some kind of acid) before you add the fat, which in 95 percent of the recipes in this book will be olive oil. Dial in the flavors through a few rounds of tinkering, tasting, and tinkering again. The goal, says Joshua, is for the dish to taste “like a potato chip.” Meaning so tasty and savory that you can’t help but take one more bite . . . and then another.

			At that point of perfect tension among the salty, sweet, spicy, zingy elements of the dish, add the oil. This brings a flavor of its own but acts mainly as a moisturizer and a vehicle to carry and marry all the other flavors.

			I have now trained myself to take a serious moment of final seasoning, even when I’m rushed. I focus only on what I’m tasting and feeling in my mouth, then adjust the dial to bringing everything into sharp flavor focus. Such a simple step can truly help you get to delicious . . . always my goal in the kitchen.

			—Martha Holmberg
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			My Larder

			Cooking begins with shopping, or “sourcing” as chefs like to call it. Stock your larder with high-quality, versatile foundational ingredients and you can prepare fantastic meals without having to make a trip to the market. Here are my recommendations.

			

			Salt

			Simple fact: Salt makes food taste good. No question, salt is the most important ingredient in your larder, period. In the right amount, salt brings out the natural flavors of other ingredients, making them taste more like themselves. Though it’s fun to collect salt in all its different colors and varieties, at minimum you should have kosher salt and a finishing salt. Add kosher salt to water for blanching and cooking pasta, and use it for seasoning everything. Use a finishing salt for, well, finishing your dish with a final hit of salt and in some cases added crunch. Most of the salt in my cabinets are shades of white to gray, with a sprinkling of pinks and black. A salt’s color is determined by its other mineral content as well as by the method used to process it. I don’t care as much about color as I do about the overall flavor of the salt and how the texture interacts with my dish.

			For kosher salt, I prefer Diamond Crystal, available at most grocery stores. Morton also makes a kosher salt, but Diamond Crystal has a larger grain that’s very crushable, which gives me more control over the amount I add.

			For finishing salts, Maldon is wonderful, with a delicate flake in a pyramid shape (www.maldonsalt.co.uk). I also love Jacobsen pure flake salt (www.jacobsensalt.com), which I use on everything; Jacobsen’s is made in Oregon, which is where I live. French sel gris, which has a coarse, gritty texture, is great with meat. Find salts for every occasion at www.themeadow.com. 

			Storage Salt lasts forever. I keep salt in jars and saltcellars so I can pick it up with my fingers. Be sure to keep salt next to your pepper mill and use it often. Those little shakers on the table are of no help when you cook; you need to feel the salt with your fingers as you add it, so you’ll begin to understand how much does what.

			Black Pepper

			One of the most important ingredients in the kitchen is black peppercorns. A few twists of good black pepper is the easiest way to step up just about any dish. A perfect example of the beauty of black pepper is the pasta dish cacio e pepe. It’s loaded with flavor even though the “sauce” is just black pepper, pecorino cheese, and pasta water. (Check out my Cacio e Pepe Butter, which also gets its delicious kick from black pepper.)

			As with all spices, freshness is key, so buy from a good source and replenish frequently. I prefer Tellicherry whole black peppercorns. Left on the vine to ripen completely, they have a full flavor in addition to their peppery kick. I order peppercorns for home and for my restaurants from Reluctant Trading (www.reluctanttrading.com).

			The pepper mill you use is of great importance. It should have a range of settings from fine to very coarse. Never buy preground or precracked pepper, ever! You want the fresh, intense flavor and aroma of freshly ground or cracked black pepper. (I lean toward very coarsely ground pepper for seasoning a dish; the slightly larger grains produce flavor explosions in my mouth.) I am a big fan of the mills from Fletchers’ Mill (www.fletchersmill.com); they are adjustable from fine to coarse, and they last forever.

			Storage Keep peppercorns in an airtight glass container, like a mason jar, so you can pour them quickly from the jar into the mill.

			Spices and Dried Herbs

			I actually don’t use many spices—and I’m partial to fresh herbs—but they do have their merits. I’ll add toasted whole coriander seeds to pickles and fennel seeds to some salads. I do use dried herbs occasionally, especially dried bay leaf and dried oregano along with abundant amounts of fresh. Oregano is the perfect mate for tomatoes, both cooked and raw. I use earthy, mellow dried bay leaf in beans, soups, and broths. Be sure to remove the leaves from a dish before it’s served.

			I always toast whole spices first and then, when not using them whole, grind them in a coffee grinder that I keep just for that purpose. For a coarser grind, I use a mortar and pestle. I add dried spices at the start of cooking and then adjust with more at the end. I don’t “dust” finished dishes with spices much, as some chefs like to do, with fennel pollen being the exception. Though fennel pollen does add a slight anise note, its flavor is delicate and has a remarkable ability to wake up other flavors in a dish.

			My favorite sources for high-quality spices and dried herbs are Penzeys (www.penzeys.com) and Reluctant Trading (www.reluctanttrading.com).

			Storage I buy only small amounts at a time and store them in little glass jars that I refill often. Don’t store in plastic containers, because the plastic can absorb the spice oils and eventually impart stale flavors.

			Extra-Virgin Olive Oil

			Olive oil is a huge reason I enjoy cooking. I really would have no idea how to make food taste good without it. I even take a nip straight from the bottle now and then.

			Like wine, the flavor of the oil depends on the variety of olive, the climate and soil where it’s grown, the processing method, and the “vintage” of the oil. One look at my recipes and you’ll see the many ways I use olive oil, including the fact that I sauté and deep-fry in it. Though olive oil can be more expensive than other oils, I want all my ingredients to contribute to the quality of the dish, so why use an inferior oil? I cook with modestly priced olive oils and save the more expensive ones for dressing and finishing. Some cooks worry that extra-virgin olive oil will degrade at high temperatures, but the smoke point of extra-virgin olive oil is about 400°F, and most frying takes place at around 375°F, so it’s all cool.

			It is so important to support local farmers, and olive oil producers are farmers. Albert Katz is such a farmer in California, and a great friend of mine; I’ve used Katz oils and vinegars for years (www.katzfarm.com). Other notable small California producers are Grumpy Goats Farms (www.grumpygoatsfarm.com), Bondolio Olive Oil (www.bondolio.com), Pacific Sun (www.pacificsunoliveoil.com [URL inactive]), and Enzo Olive Oil (www.enzooliveoil.com), as well as California Olive Ranch and Corti Brothers; from Spain, I like Unio. These last three are widely available in grocery stores. 

			Storage Keep olive oil away from light, from heat, and from too much air, meaning don’t buy a large can and let it sit for months while you slowly use it. If you buy in bulk, transfer the oil to smaller sealable containers. It’s tempting to keep your bottle of oil right at the stovetop, but the heat there will hasten its deterioration. (Though if you use as much oil as I do, that bottle will be empty in a few days, so you’ll be fine!) Try to buy the youngest oil you can: Harvests are in late fall and early winter, and the dates are often marked on the label.

			Vinegar

			I use a ton of it—vinegar is critical to my cooking—and yet you’d never say my food is sharp. Any type of acid, judiciously used, simply brings brightness and delicious tension to a dish. I use it in dressings and vinaigrettes, and in salads, of course, and I plump dried fruit in vinegar. Balancing the vinegar or citrus is one of the final adjustments I make to any dish. Unlike many chefs, I prefer a vinegar that’s slightly sweet because I like its agrodolce complexity and the gentler flavor, especially when it comes to vegetables.

			As with their olive oil, Katz (www.katzfarm.com) makes exquisite vinegars; it is my gold standard. Katz uses traditional methods and only late-harvest grapes with a high sugar level (measured in units called Brix) and natural bacteria that promote fermentation.

			Unio vinegars from Spain are also excellent, widely available, and reasonably priced. (Not all Unio vinegars are sweet-sour, so look for their “agridulce” line, including Merlot, Riesling, and Moscatel.) If you can’t find Unio in your local market, order from Corti Brothers (www.cortibrothers.com). Italian Volpaia vinegars, which are not sweet, are also well made; find them at Manicaretti (www.manicaretti.com). Making vinegar requires great grapes and a lot of skill. Just like olive oil, there are plenty of mass-produced, not-great vinegars on the shelves, but if you buy one of the real ones, your cooking will forever be changed.

			Balsamic

			This type of vinegar is legendary, of course. The high-end stuff should never be used in cooking, which would be a waste of a precious substance. I rarely use the traditional aged balsamic, even at the restaurant, but when I do add a drizzle to finish a dish, my favorite brand is from Villa Manodori. For everyday use in cooking, Lucini is a very good, value-priced option; it’s more of a balsamic-style vinegar than a traditionally crafted one, but perfectly fine.

			Saba

			Saba is an Italian syrup made from cooked grape must (the juice and skins before fermentation). It looks and smells like balsamic but is sweeter, grapier, and much less acidic. And it’s less expensive because it’s not aged. Saba is wonderful with cheese, nuts, bitter greens, and roasted vegetables.

			Storage Store vinegars in their original bottles in a dark, cool place. They will last and last and improve with age. Beware of fruit flies in the warm months—they love vinegar, so never leave the caps off.

			Dried Beans

			There is nothing better than a bowl of perfectly cooked beans napped with bean cooking liquid and a healthy glug of extra-virgin olive oil. I always have multiple varieties in my larder, including these four go-tos:

			Chickpeas (aka garbanzos) are for me the most versatile of the beans. I’ll puree chickpeas to make dips, such as hummus, or toss them into pastas. They also play nicely in vegetable salads, adding a hit of protein. And, of course, fried until crisp and salted, chickpeas are fantastic as a snack.

			Borlotti (aka cranberry beans) are my favorite bean. They are soft-skinned, dense and meaty but creamy, and good all by themselves with a splash of olive oil. I use borlotti in pastas, soups, and stews, and I love to pair them with fish—grilled, sautéed, or poached on a bed of warm beans and lemon.

			Dried fava beans are not common in the United States, but I am a fan. Big in the Middle East, you may have eaten falafel made from ground fava beans. They’re also big in Roman cooking, added to soups and pastas, mashed and spread on garlic-rubbed toast, or—my favorite way—pureed and served with wilted bitter greens on top.

			Black turtle beans, with their dense, earthy flavor, are my go-to black bean. I like them for baked and braised bean dishes, as well as bean salads and refried beans, and I love them in summer salsas.

			The age of the beans you buy is important, because very old beans will not cook evenly. They may not even soften at all. If you’re buying them in a bag, older beans will look slightly dusty and you may see cracks or splitting skins. Definitely look for beans less than a year old, though very old beans are great as pie weights!

			Knowing the actual age of beans is tricky, though, unless you buy them freshly harvested. If possible, buy beans directly from a farm when they are in season, when the beans are still quite tender. Fortunately, I have a wonderful relationship with a farmer who grows exceptional beans. Using a quality-minded retail source is also a guarantee for fresh, flavorful beans. Two excellent sources are Rancho Gordo (www.ranchogordo.com) and Zürsun Idaho Heirloom Beans (www.zursunbeans.com).

			Be sure to plan ahead because beans need to soak in water overnight before cooking (unless they’re freshly harvested and cook very quickly without soaking). For my cooking method, see Perfect Shell Beans. Contrary to cooking myth, salt does not inhibit beans from softening during cooking. I lightly salt the cooking water at the beginning so the salt can penetrate each bean, and then adjust the salt during the final preparation. What will keep beans tough, though, is acid, so never cook beans in wine, and limit tomatoes as well. I love beans and tomatoes, but I only unite them after the beans are fully tender.

			The “liquor” left over from cooking beans is fantastic, full of flavor and body. Use it as a base for soups or for moistening pasta, and when you’re reheating a simple bowl of beans, always include some of their cooking liquid. I let the cooked beans cool in their liquid and I store them with their liquid in the refrigerator.

			Storage Store dried beans in an airtight container in a cool, dry place. Mark the date you bought them so you’ll know their “vintage.” Freshly harvested dried beans freeze well, or store them in a loosely closed paper bag in a place with good ventilation so they dry out evenly.

			Grains

			I’m gratified to see more grains such as farro, freekeh, kasha, quinoa, and barley on restaurant menus and home tables alike. I’m also happy to see old varieties and drought-resistant grains being grown, which will be so important to the future of good food. Whole grains provide good nutrition and are affordable and delicious.

			Farro is my go-to grain; it’s always in my larder. I usually make a large batch at home on the weekend to use throughout the week—as the base of a salad, to add to a soup or stew, or simply to eat with a drizzle of olive oil.

			I cook farro the same way no matter its final destination, using a method that produces the best flavor and a nice, toothy texture. (See the basic recipe.)

			Small mills that sell whole grains, as well as grind them into flour, are being established around the country. Look for them in your area. I order farro, rye, and wheat berries from Bluebird Grain Farms in Washington (www.bluebirdgrainfarms.com). You can also order grains and more from Anson Mills in South Carolina, which has some of the best dried corn, rice, wheat, and oats (www.ansonmills.com).

			Storage Whole grains keep longer than ground flours. Store them in an airtight container in a cool place and replace them as needed. They’ll last up to 6 months, even longer in a freezer. I tend to think in terms of harvest to harvest, and replenish every year.

			Flours

			All-purpose flour, as the name suggests, is the workhorse of flours. Its protein content is moderate, so the flour can do it all—make chewy bread, crisp cookies, moist cakes. I always go with unbleached all-purpose, which is slightly less refined than bleached and has a slightly higher nutritional content and protein level. However, I prefer the depth of flavor of whole wheat flour. This flour is made from the whole kernel of wheat, whereas white flour is made only from the endosperm of the grain, hence whole wheat has more nutrients and fiber compared to white flour. I use whole wheat in my flatbreads and crackers because of the flavor.

			For any recipe that calls for flour, but especially in baking, it’s important to know how to measure flour properly. I use a scale and measure by weight. If you’re using measuring cups, be sure to spoon the flour out of the bag into the measuring cup and level off the top. (If you scoop the flour straight from the bag with the cup, you’ll compress the flour and pack in too much.) Weights in ounces are included in the baking recipes in this book.

			Finding a reliable source for freshly ground flour could change your life. If you become really committed, you can buy a small mill to use at home. Grocery stores are the more convenient option, of course, and many stores carry flours from regional mills. For any flour bought in the store, check the sell-by date and choose the freshest.

			You can order amazing flours from Hayden Mills in Arizona (www.haydenflourmills.com). You can also find great flours at Anson Mills in South Carolina (www.ansonmills.com). Sunrise Flour Mill in Michigan (www.sunriseflourmill.com) is also another great source. Central Milling in Utah (www.centralmilling.com) is one of the biggest and best, and has a really wonderful selection of flours.

			Storage Store all flours in airtight containers in a cool, dark spot. White flours will keep longer than whole wheat because the fat in the wheat germ can go rancid quickly. All flours will eventually lose their zing, however. Buy them in small quantities and replenish them often instead of having them sit around. Whole-grain flours have a shorter shelf life and are best stored in the freezer or the refrigerator, which will also prevent a flour bug infestation.

			Pasta

			Pasta is one of life’s great pleasures. I always, always have dried long and short noodles in my larder. From spaghetti, bucatini, and linguine to ditalini, penne, and rigatoni, pasta can be quickly transformed into simple and satisfying meals. In addition to the obvious—starring them in pasta dishes—I like to include pastas in soups and stews.

			A successful pasta dish is not only marrying the pasta with the right amount of sauce or condiment, it’s also cooking the pasta properly—and there’s more to it than simply throwing the pasta into a pot of boiling water. First you must use a pot large enough and full enough that the water won’t lose the boil when you add the pasta. Second, the pasta water should be heavily salted, using a lot more salt than you think should go into the water. It should taste like the sea. (The pasta itself absorbs very little salt; it just helps boost the wheaty flavor of pasta as it hydrates in the water.)

			And for the timing, never, never use the suggested cooking time on the box as anything more than a suggestion. If it says 10 minutes, I set a timer for 7 and start tasting. By tasting, you can judge how much more time the pasta needs to cook, and when to put it in the sauce. I cook the pasta in the sauce for at least a minute but generally more like two, and always put a little of the pasta water in the sauce. It adds salt as well as the starch that leaches out while the noodle is cooking, which adds a tiny bit of body and helps marry the flavors of all the ingredients.

			One of my favorite American pastas is Della Terra from Oklahoma (www.dellaterrapasta.com). I order it for my home and restaurants. I also like Rustichella d’Abruzzo from Italy.

			Storage Store pasta in the container it comes in and use it up quickly. While dried pasta will look good for a long time, the flavor flattens out after a couple of months of being in an opened package. Just eat pasta often.

			Cheese

			Cheese shops are like butcher shops in that both seem to be making a comeback, and good cheeses can also be found in well-stocked grocery stores. When you find a store with a cheesemonger, engage her or him—taste several cheeses, ask questions. The following cheeses are my staples, always found in my fridge at home.

			Hard Cheeses

			With a hunk of cheese in the fridge, I can not only make quick pasta dishes, but I can also grate the cheese over roasted, grilled, or sautéed vegetables, or make a cheesy, salsa-style topping. And I use Parmesan rinds in soups, broths, and ragus.

			I always have Parmigiano-Reggiano, SarVecchio Parmesan, Pecorino Romano, provolone, and an aged cheddar in the larder.

			Parmigiano-Reggiano is, as Mario Batali dubbed it, “the undisputed king of cheeses.” Perfectly balanced with sweet, salty, milky, and meaty notes, a twelve-month-old Parm has a slightly moist but grateable consistency. Older Parms become more grainy, crystalline, and crumbly and are deeply golden—delicious but best saved to eat out of hand, not as topping in a dish.

			SarVecchio Parmesan, made in Wisconsin, is the cheese closest in flavor to Parmigiano that the United States has ever produced. Even Italy has taken notice.

			Pecorino Romano is a hard, very salty sheep’s cheese from Italy, with deep Roman roots. I use it when I’m looking for more salt, more tang, and less sweet. It pairs so well with sweet vegetables, spring peas, favas, beets, and mellow lettuces like romaine.

			Provolone is an aged cow’s milk cheese, which to me tastes like Italy. Look for the spicy (picante) version. I grate provolone on leaf salads, roasted and grilled vegetable salads, grain salads, and, of course, pizza.

			A good cow’s milk cheddar should be at least a year old, with a pleasantly sharp tang and slightly crumbly texture. I love aged cheddars from Grafton, Cabot, and Tillamook. Another firm cow’s milk cheese is Pleasant Ridge Reserve from Uplands Cheese Co. in Wisconsin. One of the best cheeses made in America, it’s an alpine-style cheese like Gruyère. It has a very deep, sweet, mellow, salt-and-grass flavor.

			Storage/Hard Cheeses  Cheese is a living thing that needs to breathe. Waxed paper or specialized cheese paper makes an ideal wrapping. If you must use plastic, be sure to use fresh wrap each time you re-wrap it. I store my cheese in a drawer in the refrigerator (or store it in a plastic storage container in the fridge). Cheese absorbs flavors, so keep cheese away from other strong-scented foods, such as onions or briny olives.

			Soft Cheeses

			The soft cheeses I use most often are mozzarella, burrata, and ricotta.

			Fresh mozzarella is to me the best expression of pure sweet milk. I use it in cold salads, with tomatoes, of course, and I tumble chunks of it into pastas and baked dishes.

			Burrata—a tender oval of fresh mozzarella filled with a creamier version of more mozzarella—is perfect all by itself with just a drizzle of extra-virgin olive oil and a sprinkle of salt. I also serve it with a few condiments and vegetable purees. But I am not a purist and have no problem tearing it up and tossing it with melon and tomatoes or topping a hot pizza with it.

			To my frustration, top-quality, real-deal burrata—burrata di bufala—is not yet available in the United States. This cheese is made from the milk of a water buffalo rather than an ordinary dairy cow. Super high in fat and very tender—and crazily perishable—it’s meant to be eaten almost as soon as it’s made. So while you’ll see imported burratas, they are, at best, off-tasting and often actually spoiled. I wait until I get to Italy to enjoy them, but I wish someone in the United States would figure out how to make domestic water buffalo mozzarella.

			Burrata needs no prep except to blot the liquid it comes in. If I’m using mozzarella in cooking, say in a baked dish, I will slice it, layer it between paper towels, and press it for a few minutes to squeeze out some of the water. I find this makes it less rubbery when melted. Both burrata and mozzarella should be served at room temperature, never actually cold.

			Ricotta, which means “re-cooked” in Italian, is a fine-curded cheese, a bit like cottage cheese. I mostly use it as a cooking ingredient, not a cheese to eat straight, though a bowl of pristine ricotta with a drizzle of honey can be a beautiful breakfast. I layer ricotta into my lasagnas, and I often whip it until it’s very fluffy and creamy, season it with herbs and olive oil, and then spread a generous layer as a base for vegetable salads. I love the way the rich dairy flavor dances with the bright salads. Ricotta needs to be drained, to concentrate the creamy flavor and make it less runny.

			I buy my fresh cheeses from Di Stefano in southern California (www.distefanocheese.com).

			Storage/Soft Cheeses  Burrata, ricotta, and mozzarella are super perishable, so buy only what you need when you need it. Store them in their liquid in their original containers.

			Canned Tomato Products

			There are two kinds of tomatoes, each equally worthy: in-season fresh and canned. Canned tomato products come in several shapes, sizes, and consistencies, each one suited to a different purpose—adding acidity to a soup, body to a ragu, or sweetness to a sauce. At a minimum, you should have tomato paste and cans of whole peeled tomatoes on hand. Buying whole tomatoes is nice because you can control the final texture, from roughly chopped into pieces that stay intact to a smooth puree.

			I use canned tomatoes in quick pastas as well as long-cooked ragus. I also use them for soups and stews and for pizza. I am a fan of Muir Glen Organic Tomatoes for long-cooked dishes and Bianco DiNapoli for quick pizza and pasta dishes. Pay attention to the labels to be sure you’re not buying tomatoes with added herbs or other seasoning; you want pure tomato. For tomato paste, make your own conserva (see the recipe).

			Storage No trick here, just stack the cans on your pantry shelf! If you only use part of a can, put leftovers in a zip-top bag and pop into the freezer.

			Pickles

			Everybody loves pickles. Pickled carrots, pears, green beans, beets—so many variations in flavor, color, and texture. I keep pickles around for quick snacks, condiments, and for mixing into salsas, vinaigrettes, and simple sauces. Just as breadcrumbs add texture, a pickle tucked away in a sauce or salsa will open up the flavors of everything around it.

			I want you to make your own pickles (see “Pickles: Six Seasons in a Jar”), because not only is pickling satisfying and a wonderful way to preserve the harvest, but homemade pickles are also the best way to control the ingredients in your pickle. If home pickling isn’t right for you, store shelves are stocked with loads of interesting pickles, so acquire a variety.

			Storage Though pickles are preserved in brine, refrigerate them for safety and maximum crunch.

			Nuts

			Nuts are essential to my cooking. They add tremendous flavor, texture, depth, and visual appeal, and nuts are so, so good for you. My favorites are hazelnuts, almonds, cashews, and walnuts. And although I use raw vegetables, I rarely use raw nuts. I roast them first, then finely or coarsely chop them and scatter them over salads and pastas or mix them into salsas. I also make nut purees, such as in Pistachio Butter and as the base for Pine Nut Vinaigrette. A nut puree is incredibly rich and creamy and, of course, dairy-free.

			I roast nuts without oil, for a long time in a fairly low oven, 325° to 350°F. I like the cleaner flavor of an unoiled nut, and it leaves them more versatile for adding to other dishes. Almonds get special treatment—brining in salted water before they’re roasted.

			It’s as important for a nut to be perfectly fresh as it is for a leaf of lettuce or sprig of basil. Nuts aren’t as perishable as those delicate ingredients, but they don’t have as long a shelf life as you may think. This means it’s important to buy from a reputable vendor who has a high turnover. Bulk bins are fine when the store is well maintained and busy.

			Storage When I buy large quantities, I store them in airtight containers in the refrigerator for up to a month or so. In the freezer they’ll last longer, though not more than six months. Even frozen, nuts can slowly become rancid. You don’t want to risk your whole dish by putting in even one nasty-tasting rancid nut. Use something heavier than a regular zip-top bag, because nuts—like all fatty ingredients—will absorb odors.

			Dried Fruit

			While dried fruit is a great snack, it finds its way into my cooking as well, in salads, salsas, vinaigrettes . . . anywhere I want a pop of bright sweet-tart flavor. I always have raisins, dried apricots, cranberries, figs, and dates on hand.

			Before using dried fruit I rehydrate it in a bowl of water with a splash of vinegar (otherwise it can be too dense and chewy). The vinegar heightens its natural acidity and helps the flavor blossom. Before soaking the fruit, cut it into whatever size you need.

			I buy dried fruit in large quantities. As with nuts, it’s good to buy it in the bulk sections of busy grocery stores. It’s also good to check farmers’ markets for dried fruit.

			Storage Kept in airtight containers in a cool place, dried fruit will last and last. Most is treated with sulfur, which is why it has such a long life and keeps its color. If you’re sensitive to sulfites, search out unsulfured fruit.

			Preserved Fish

			My larder shelves are always stocked with preserved fish in several forms: salt- or oil-packed anchovies, canned tuna, canned sardines, and salt cod. I add anchovies to salads, melt them in extra-virgin olive oil as a starter for pasta dishes, or add to marinades for grilling vegetables. A tube of anchovy paste is for when I’m lazy and just want to add a hit of umami, rather than full-frontal anchovy. Sardines and tuna on the shelf mean I can make quick pastas, dress a bowl of beans, make sauces, and top grilled breads. Salt cod is the only dried fish I use frequently; it requires advance prep, but once it’s soaked and refreshed, I’ll add it to soup, beans, or baked casserole dishes such as brandade.

			Salt-packed anchovies are flavorful and meaty, but require attention. Packed in big tins in salt, they are the whole fish—bones, fins, and all. To prep salt-packed anchovies, gently prise a few out of the salt, rinse well, and soak for a few minutes until fully tender. Blot dry, then pinch a fillet at the tail end and gently pull the two sides apart. Lift off the spine and scrape away the guts, fins, or bits of bone. Lay on paper towels to dry completely, then use immediately or cover with olive oil and refrigerate. Cover the remaining fish in the tin with more of the salt, so they aren’t exposed to air, and store in the fridge.

			Salt cod also needs prep beginning a full day before it’s used. To prep salt cod, rinse off surface salt, then soak in cool water for twenty-four hours, changing the water at least five times—you need to get rid of a lot of salt! Once the cod is de-salted, poach it gently in milk, broth, or water.

			For salt-packed anchovies, I prefer those from the Italian company Scalia; for oil-packed I like Ortiz, a company in Spain. Matiz, another Spanish brand, produces beautiful, meaty sardines. You’ll find these products at many good grocery stores and a number of online sources. My preference for tuna is naturally processed in its own juices, whether in a can or glass jar. I make sure the tuna comes from a sustainable fishery, as many tuna varieties are at risk of being overfished. Locally, that means albacore tuna caught off the Oregon and Washington coasts and packed by small fishing operations themselves. Wild Planet and American Tuna are widely distributed brands dedicated to sustainable tuna fishing. Salt cod can be seasonal, showing up at markets around Easter in particular. Italian markets are good sources.

			Storage Canned ingredients are little miracles that can sit on your shelves indefinitely. Salt-packed anchovies need to be refrigerated once opened; be sure to cover exposed anchovies with salt. Salt cod often comes in a little wooden box; keep cool and dry.

			Fish Sauce and Colatura

			Fish sauce, an Asian condiment made from salted and fermented anchovy-type fish, is one of my all-time favorite flavors. It smells awful (don’t spill it!), but the flavor of salty-sweet-umami elevates even the simplest dishes. Splash it into marinades, vinaigrettes, and killer dipping sauces for grilled meats and vegetables. (Make a batch of Spicy Fish-Sauce Sauce, and refrigerate at all times.) Red Boat is my go-to brand. It’s made according to a 200-year-old artisanal process and is so nicely balanced. Three Crabs brand is also good.

			Colatura di alici is an Italian fish sauce that’s a bit more refined. It is pricey, but worth it. It’s more concentrated than Asian fish sauce, so a little goes a long way. Used in a Caesar salad dressing, colatura can be life changing.

			Storage Unopened bottles of fish sauce or colatura can last a couple of years in the cupboard. Once opened, they’re best stored in the refrigerator. It’s not a question of actual spoilage; refrigeration just keeps the flavor fresher. Use an opened bottle within a year.

			Chiles: Dried, Pickled, and Preserved

			Chiles are primarily a fruit, not just spicy fireballs, and their fruity, floral character is welcome in my cooking. My larder always has a few types of dried whole or ground chiles, pickled chiles, and oil-preserved chiles.

			Of the dried chiles, chile de árbol is the most versatile. Dark red, two to three inches long, and warmly hot but not incendiary, árbols can be dropped whole into a pot of beans or a soup, or crushed and chopped into rough flakes, which I’ll pinch and drop into pastas, soups, salads, dressings . . . pretty much anything but desserts. Crushed red pepper (dried chile flakes) from a store’s spice aisle are a perfectly good substitute for home-chopped, and if you can find Aleppo pepper or piment d’Espelette, try them and experiment with their individual characters.

			For cooked dishes, I “bloom” dried chile flakes in some olive oil during the first step of cooking, which softens them and coaxes out their flavors. For cold dishes such as salads, I sprinkle in chile flakes the way I use black pepper. Once you add acids such as lemon and vinegar, the chile flakes will also bloom and grow more dominant, so put in small amounts at first, and taste after a few minutes.

			I do like to make pickled chiles, but I also use good old salad-bar pepperoncini. They bring tang and just a touch of heat to many of my dishes. Oil-packed Calabrian chiles, which are fiery crimson Italian chiles, are fantastic in very simple salsas, pastas, ragus, and stews. And they’re dynamite in combination with nuts, breadcrumbs, and cheese. I also puree them and brush the puree on meats during grilling, or chop them up and toss them in vinaigrettes.

			Storage Dried chiles will last in your cupboard in an airtight bag, but pantry moths like chiles, so for longer storage, pop them into a zip-top bag and freeze them. Opened jars of pickled or preserved chiles need to stay in the fridge.

			Olives and Capers

			I make quick salsas with smashed olives and capers to sluice over everything from raw vegetable salads to grilled and roasted meats. You can’t beat classic brown butter with capers, parsley, and lemon. I’ll also grab a mix of olives and infuse them with extra-virgin olive oil, fennel seed, coriander, dried chiles, citrus zest, and whatever else sounds good.

			Olives

			The big green Cerignola olives are mellow and sweet, while the black Cerignola are even sweeter. Castelvetranos are shockingly green, and they taste that way, almost crunchy, with a fruity, bright, clean flavor. Taggiasca are small dark olives, similar to Niçoise; they are well balanced, maybe the perfect olive, and often pressed into olive oil. The familiar Kalamata is deep, earthy, and a little more bitter than the others, yet still really versatile.

			I prefer buying olives with their pits intact because I find it soothing to scoot out the pit by simply crushing one under my thumb or against the bottom of a small bowl. Hats off to the person who invented the olive bar at the grocery store; that’s my go-to source for olives.

			Capers

			I prefer salt-packed capers to brined because you can taste more of the fruity, slightly vegetal caper and less of the brine. Salt-packed capers need nurturing to remove excess salt. Rinse and then soak in a few changes of cool water, tasting at each step until the salt balance is to your liking.

			You’ll sometimes find brined capers in grocery store olive bars, which is an economical way to buy them. Salt-packed capers are more often in the condiment aisle of a good grocery store, or you may buy them online.

			Storage Store olives and capers in the refrigerator in their brine and they’ll last for weeks. Salt-packed capers are happy to be on the shelf before being opened and in the fridge afterward.
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			Go-To Recipes

			I use these recipes throughout the book to enhance, support, texturize, blend with, and otherwise collaborate with fresh vegetables to make wonderful dishes. A few hours spent cooking on a quiet Sunday will let you load your fridge or cupboard with some of these components, making executing an amazing midweek dinner both possible and fun. Many are also freezable, so you can consume them over time, but you’ll find that most are so delightfully versatile that you’ll easily incorporate them into meals. We share a few ideas to get you started.

			CRUNCHY THINGS 

			Torn Croutons

			There is no need to cut croutons into perfect little squares! Just tear the bread—it’s easier and more fun, and most important, the croutons taste better because they have lots of raggedy edges that get crisp, and even slightly burnt. And stop cutting the crust off the loaf; the crust gives you more flavor, more texture.

			What you don’t want are hard croutons. You always want a little bit of chew in the center, not on every single one, but every third one at least; the lack of uniformity helps this. You also want the croutons to absorb the juices from vegetables, the extra-virgin olive oil, the vinaigrettes . . . All that flavor is carried into the crouton better through the torn edges.


			» Makes about 2 cups

			2 large, thick slices country loaf (about 4 ounces)

			2 tablespoons extra-virgin olive oil

			Kosher salt and freshly ground black pepper

			Heat the oven to 400°F.

			Tear the bread, crust and all, into bite-size pieces. Toss the torn bread with the olive oil and a light sprinkling of salt and pepper.

			Spread the croutons on a baking sheet in a single layer and bake until golden brown, checking every 4 to 5 minutes and moving the outside croutons to the center of the pan so they cook evenly. Don’t let them get rock hard; leave a little bit of chew in the center. The total baking time will depend on the type and density of bread you’re using, but mostly likely will be 10 to 20 minutes.

			Slide onto paper towels to absorb any extra oil and season again lightly with salt and pepper.

			Store the croutons in an airtight container. (Be sure to make more than you need for your recipe because you’ll find yourself eating these as a snack.)

			Dried Breadcrumbs

			I use breadcrumbs for extra texture and flavor. Make a big batch and store them in your pantry, ready to finish a pasta, salad, gratin . . . anything that wants a toasty crunch.


			» Quantity is up to you

			The better the bread, the better the crumbs; I like whole grain. Cut the bread into ½-inch-thick slices, leaving the crust on. Cut the slices into cubes and then spread them in an even layer on a baking sheet (or more than one pan, if making a lot; a 12-ounce loaf should fit onto one pan).

			Heat the oven to its lowest setting, usually about 250°F. Bake the cubes
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McFadden

with Martha Holmberg

“Joshua McFadden has the soul
of a farmer, and his recipes
are beautifully in tune with the
seasons and the land.”

—Alice Waters
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