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			WELCOME TO AMERICA’S TEST KITCHEN

			This book has been tested, written, and edited by the folks at America’s Test Kitchen. Located in Boston’s Seaport District in the historic Innovation and Design Building, it features 15,000 square feet of kitchen space, including multiple photography and video studios. It is the home of Cook’s Illustrated magazine and Cook’s Country magazine and is the workday destination for more than 60 test cooks, editors, and cookware specialists. Our mission is to test recipes over and over again until we understand how and why they work and until we arrive at the best version.

			We start the process of testing a recipe with a complete lack of preconceptions, which means that we accept no claim, no technique, and no recipe at face value. We simply assemble as many variations as possible, test a half-dozen of the most promising, and taste the results blind. We then construct our own recipe and continue to test it, varying ingredients, techniques, and cooking times until we reach a consensus. As we like to say in the test kitchen, “We make the mistakes so you don’t have to.” The result, we hope, is the best version of a particular recipe, but we realize that only you can be the final judge of our success (or failure). We use the same rigorous approach when we test equipment and taste ingredients.

			All of this would not be possible without a belief that good cooking, much like good music, is based on a foundation of objective technique. Some people like spicy foods and others don’t, but there is a right way to sauté, there is a best way to cook a pot roast, and there are measurable scientific principles involved in producing perfectly beaten, stable egg whites. Our ultimate goal is to investigate the fundamental principles of cooking to give you the techniques, tools, and ingredients you need to become a better cook. It is as simple as that.

			To see what goes on behind the scenes at America’s Test Kitchen, check out our social media channels for kitchen snapshots, exclusive content, video tips, and much more. You can watch us work (in our actual test kitchen) by tuning in to America’s Test Kitchen or Cook’s Country on public television or on our websites. Download our award-winning podcast Proof, which goes beyond recipes to solve food mysteries (AmericasTestKitchen.com/proof), or listen in to test kitchen experts on public radio (SplendidTable.org) to hear insights that illuminate the truth about real home cooking. Want to hone your cooking skills or finally learn how to bake—with an America’s Test Kitchen test cook? Enroll in one of our online cooking classes. And you can engage the next generation of home cooks with kid-tested recipes from America’s Test Kitchen Kids.

			However you choose to visit us, we welcome you into our kitchen, where you can stand by our side as we test our way to the best recipes in America.
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			INTRODUCTION

			Who hasn’t struggled over figuring out what side dishes to make, often resorting to making the same ones over and over again? We created The Side Dish Bible to vanquish this dilemma by putting 1,001 foolproof recipes at everyone’s fingertips. Our mission is to aid home cooks in navigating the vast landscape of side dish possibilities and help you find the perfect recipe for any and every occasion.

			In order to accomplish this, we organized the book into purposefully themed chapters. They help you find what you’re looking for, even if you don’t know what that is. “Basics You Can Count On” is a set of recipes for anyone plagued by weeknight inertia. These recipes have fewer ingredients and are simpler to prepare, with many of them ready in 30 minutes or less, like Pan-Steamed Broccolini with Shallot, Easy Parmesan Risotto, and Skillet Chickpeas. “Roast Your Vegetables” shows how hands-off roasting enhances everything prepared that way, from Roasted Artichokes with Lemon Vinaigrette to Roasted Delicata Squash.

			Consult “Up Your Vegetable Game” to find more interesting ways to prepare familiar ingredients such as Pan-Roasted Cabbage and Sautéed Radishes or to explore less-familiar ingredients like Whole Romanesco with Berbere and Yogurt-Tahini Sauce and Stir-Fried Japanese Eggplant. Potato lovers will want to try all 57 recipes in “Potatoes Every Way” as well as the irresistible recipes in “Fries and Crispy Sides.” Wholesome and hearty complements abound in “Perfect Rice and Great Grains” and “Best Beans and Lentils.”

			Lessen the pressure of having guests with “Dinner Party Winners” and “Holiday Classics”; each chapter is full of ideas and inspiration. You’ll find reliable standbys like Roasted Red Potatoes with Sea Salt and Savory Noodle Kugel as well as discover new favorites like Miso Celery Root Puree and Farro with Fennel and Parmesan.

			If you’re looking to take the party on the road, we provide a trunkload of side dishes that can be made ahead and will travel well in “Potluck Favorites” and “Not Your Mother’s Casseroles.” Want to make side dishes using your grill, slow cooker, or pressure cooker? There are chapters devoted to those cooking methods too. And “The Bread Basket” offers recipes to round out your table with an appealing selection of rolls, biscuits, cornbread, and more.

			The main dish may take center stage, but don’t keep your side dishes on the sidelines. Experiment and have fun. The Side Dish Bible has every kind of side dish imaginable, from the classics to years’ worth of new choices—it’s the only side dish cookbook you will ever need.
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		VEGETABLES

		Roasted Artichokes with Lemon and Basil ■

		with Fennel, Mustard, and Tarragon

		with Olives, Bell Pepper, and Lemon

		Broiled Asparagus ■ ■

		with Balsamic Glaze

		with Soy-Ginger Vinaigrette

		Steamed Broccoli with Lime-Cumin Dressing ■ ■

		with Spicy Balsamic Dressing and Black Olives

		Skillet Broccoli with Olive Oil and Garlic ■ ■

		with Sesame Oil and Ginger

		Pan-Steamed Broccolini with Shallot ■

		with Ginger

		Broiled Broccoli Rabe ■ ■

		Skillet-Roasted Brussels Sprouts with Lemon and Pecorino Romano ■

		with Chile, Peanuts, and Mint

		with Gochujang and Sesame Seeds

		with Mustard and Brown Sugar

		with Pomegranate and Pistachios

		Sautéed Sliced Brussels Sprouts ■ ■

		with Bacon

		Sautéed Cabbage with Parsley and Lemon ■ ■

		with Bacon and Caraway Seeds

		with Fennel and Garlic

		Simple Cream-Braised Cabbage ■

		Boiled Carrots with Cumin, Lime, and Cilantro ■ ■

		with Fennel Seeds and Citrus

		with Mint and Paprika

		Glazed Baby Carrots ■

		with Cayenne

		with Curry

		with Rosemary

		Pan-Roasted Cauliflower with Garlic and Lemon ■ ■

		with Capers and Pine Nuts

		with Cumin and Pistachios

		Cauliflower Rice ■

		Curried

		Tex-Mex

		Foolproof Boiled Corn ■

		
		Broiled Eggplant with Basil ■

		with Sesame-Miso Glaze

		Sautéed Green Beans with Garlic and Herbs ■

		with Ginger and Sesame

		with Roasted Red Peppers and Basil

		Skillet Green Beans with Walnuts ■

		Quick Roasted Green Beans ■ ■

		with Red Onion and Walnuts

		with Sun-Dried Tomatoes, Goat Cheese, and Olives

		Quick Roasted Sesame Green Beans

		Simple Sautéed Kale ■ ■

		with Crispy Pepperoni and Cherry Peppers

		Garlicky Swiss Chard ■ ■

		with Golden Raisins and Goat Cheese

		with Walnuts and Feta

		Asian-Style Swiss Chard

		Quick Collard Greens ■ ■

		Sautéed Mushrooms with Shallots and Thyme ■

		with Sesame and Ginger

		Sautéed Okra ■ ■

		Simple Pureed Parsnips ■ ■

		Creamy Parsnip Puree with Shallots

		Quick Buttered Peas ■

		Sautéed Snow Peas with Lemon and Parsley ■ ■

		with Garlic, Cumin, and Cilantro

		with Shallot, Lemon Grass, and Basil

		Spinach with Garlic and Lemon ■ ■

		Sautéed Cherry Tomatoes ■ ■

		Sautéed Zucchini or Yellow Summer Squash ■

		SIMPLE GREEN SALADS

		Basic Green Salad ■ ■

		Tricolor Salad with Balsamic Vinaigrette ■ ■

		Green Salad with Marcona Almonds and Manchego Cheese ■

		Green Salad with Artichokes and Olives ■

		Arugula Salad with Fennel and Parmesan ■

		POTATOES

		Fastest-Ever Baked Potatoes ■

		Pan-Roasted Potatoes ■ ■

		with Garlic and Rosemary

		with Lemon and Chives

		with Southwestern Spices

		Simple Mashed Sweet Potatoes ■ ■

		with Maple and Orange

		with Curry and Golden Raisins

		with Jalapeño, Garlic, and Scallions

		RICE AND GRAINS

		Stovetop White Rice ■

		Foolproof Baked White Rice ■

		Simple Rice Pilaf ■

		Simple Herbed Rice Pilaf

		Easy Parmesan Risotto ■

		Foolproof Baked Brown Rice ■

		Easy Baked Quinoa with Lemon, Garlic, and Parsley ■

		with Scallions and Feta

		with Tomatoes, Parmesan, and Basil

		with Curry, Cauliflower, and Cilantro

		PASTA

		Egg Noodles with Browned Butter and Caraway ■

		Simple Couscous ■ ■

		with Carrots, Raisins, and Pine Nuts

		with Dates and Pistachios

		Simple Pearl Couscous ■ ■

		with Radishes and Watercress

		with Tomatoes, Olives, and Ricotta Salata

		Creamy Orzo with Peas and Parmesan ■

		with Fennel

		with Bacon and Scallions

		BEANS

		Southwestern Black Bean Salad ■

		Black Beans with Chipotle ■

		Easy Boston Beans ■

		Easy White Bean Gratin ■

		Skillet Chickpeas ■ ■

		SAUCES, TOPPINGS, AND MORE

		Chile-Lime Salt

		Cumin-Sesame Salt

		Pepper-Cinnamon Salt

		■ FAST (30 minutes or less total time)

		■ MAKE AHEAD

		■ VEGAN
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				Roasted Artichokes with Lemon and Basil

			
		
		Roasted Artichokes with Lemon and Basil

		SERVES 4 [image: ]

		WHY THIS RECIPE WORKS For an easy and quick side dish, frozen artichokes are a great starting point. We found that roasting them brought out their delicate, vegetal flavor. But frozen artichokes contain a considerable amount of water, which can prevent browning and dilute flavor. To solve this problem, we preheated a baking sheet in a very hot oven; tossed the artichokes and a couple of garlic cloves with olive oil, salt, and pepper; and then spread everything out on the sizzling sheet. The excess water quickly evaporated during roasting, giving us golden-brown, deeply flavored artichokes. Lining the baking sheet with foil made cleanup a snap. After the garlic cooled slightly, we minced it and tossed it in a simple dressing of just lemon juice, more olive oil, and basil, which highlighted the artichokes’ flavor without overpowering it. To thaw frozen artichokes quickly, microwave them in a covered bowl for 3 to 5 minutes; drain them and pat dry before using.

		
			18 ounces frozen artichokes, thawed and patted dry

			2 garlic cloves, peeled

			3 tablespoons extra-virgin olive oil, divided

			½ teaspoon table salt

			⅛ teaspoon pepper

			1 tablespoon lemon juice

			1 tablespoon chopped fresh basil

		

		1. Adjust oven rack to middle position, place aluminum foil–lined rimmed baking sheet on rack, and heat oven to 450 degrees. Toss artichokes and garlic with 2 tablespoons oil, salt, and pepper in bowl. Spread vegetables evenly over hot baking sheet and roast until browned around edges, 15 to 20 minutes.

		2. Remove vegetables from oven and let cool slightly. Mince roasted garlic, then combine with lemon juice, basil, and remaining 1 tablespoon oil in large bowl. Add roasted artichokes and toss to coat. Season with salt and pepper to taste. Serve.

		PER SERVING Cal 140; Total Fat 11g, Sat Fat 1.5g; Chol 0mg; Sodium 610mg; Total Carb 9g, Dietary Fiber 0g, Total Sugars 1g; Protein 3g

		VARIATIONS

		Roasted Artichokes with Fennel, Mustard, and Tarragon

		Roast 1 small fennel bulb, trimmed and sliced thin, along with artichokes and garlic. Reduce lemon juice to 1 teaspoon, substitute 1 tablespoon minced fresh tarragon for basil, and add 1 tablespoon whole-grain mustard to dressing.

		Roasted Artichokes with Olives, Bell Pepper, and Lemon

		Roast ½ cup coarsely chopped pitted kalamata olives and 1 coarsely chopped red bell pepper along with artichokes and garlic. Substitute 1 tablespoon minced fresh parsley for basil.

		Broiled Asparagus

		SERVES 4 [image: ] [image: ]

		WHY THIS RECIPE WORKS Many people simply steam asparagus, but we think that broiling it is a great alternative. Broiling concentrates its flavor, helps to lightly caramelize its exterior, and, perhaps best of all, can be done in just minutes for a perfect quick side dish. And while we enjoyed the spears as is—with a little oil, salt and pepper, and lemon juice—we also came up with a simple balsamic glaze and an Asian vinaigrette to multiply our weeknight options. All we had to do was drizzle the dressings over the hot asparagus before serving. To ensure even cooking, choose asparagus that is roughly ½ inch thick. This asparagus can be served warm, at room temperature, or even chilled if desired.

		
			1 pound asparagus, trimmed

			1 tablespoon extra-virgin olive oil

			½ teaspoon table salt

			¼ teaspoon pepper

			1 teaspoon lemon juice (optional)

		

		Adjust oven rack 6 inches from broiler element and heat broiler. Toss asparagus with oil in bowl and season with salt and pepper. Lay asparagus in single layer on rimmed baking sheet. Broil, shaking pan occasionally, until asparagus is tender and lightly browned, about 10 minutes. Transfer asparagus to platter and sprinkle with lemon juice, if using. Serve.

		PER SERVING Cal 50; Total Fat 3.5g, Sat Fat 0g; Chol 0mg; Sodium 290mg; Total Carb 4g, Dietary Fiber 2g, Total Sugars 2g; Protein 3g

		VARIATIONS

		Broiled Asparagus with Balsamic Glaze

		Simmer ¾ cup balsamic vinegar in 8-inch skillet over medium heat until reduced to ¼ cup, 15 to 20 minutes. Off heat, stir in ¼ cup extra-virgin olive oil; drizzle over broiled asparagus before serving.

		Broiled Asparagus with Soy-Ginger Vinaigrette

		Substitute vegetable oil for olive oil. Whisk ¼ cup lime juice (2 limes), 3 tablespoons toasted sesame oil, 3 tablespoons soy sauce, 2 thinly sliced scallions, 2 minced garlic cloves, 1 tablespoon grated fresh ginger, and 1 tablespoon honey together in bowl; drizzle over broiled asparagus before serving.

		
			
			TRIMMING ASPARAGUS
		

		
			
				[image: ]
			

		

		1. Remove 1 stalk of asparagus from bunch and bend at thicker end until it snaps.
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		2. With broken asparagus as guide, trim tough ends from remaining asparagus bunch using chef’s knife.

		Steamed Broccoli with Lime-Cumin Dressing

		SERVES 4 [image: ] [image: ]

		WHY THIS RECIPE WORKS The tricky part about steaming broccoli is keeping the delicate florets from turning to mush while simultaneously cooking the dense stalks through until they are tender. Some recipes solve this by ignoring the stalks altogether, but we like the contrasting flavors and textures of the florets and stalks. We discovered that we could steam both the stalks and the florets as long as we took the time to carefully prepare both. To guarantee even cooking, we cut the florets into large 1-inch pieces and cut the stalks into small ¼-inch pieces. This resulted in tender, evenly cooked broccoli in about 5 minutes. To dress our broccoli simply, we made a quick bright dressing flavored with lime and cumin. You will need a collapsible steamer basket for this recipe.

		
			DRESSING

			¼ cup finely chopped red onion

			3 tablespoons extra-virgin olive oil

			1 teaspoon grated lime zest plus 1 tablespoon juice

			½ teaspoon ground cumin

			⅛ teaspoon hot sauce, plus extra for serving

			BROCCOLI

			1½ pounds broccoli, florets cut into 1-inch pieces, stalks peeled and sliced ¼ inch thick

		

		1. FOR THE DRESSING Whisk all ingredients together in large bowl; set aside for serving.

		2. FOR THE BROCCOLI Bring 1 inch water to boil in Dutch oven. Place broccoli in collapsible steamer basket, then transfer basket to pot. Cover and cook until broccoli is tender and bright green, about 5 minutes.

		3. Transfer broccoli to bowl with dressing and gently toss to combine. Season with salt and extra hot sauce to taste. Serve warm or at room temperature.

		PER SERVING Cal 140; Total Fat 11g, Sat Fat 1.5g; Chol 0mg; Sodium 40mg; Total Carb 8g, Dietary Fiber 3g, Total Sugars 2g; Protein 3g

		VARIATION

		Steamed Broccoli with Spicy Balsamic Dressing and Black Olives

		Whisk ¼ cup chopped pitted kalamata olives, ¼ cup extra-virgin olive oil, 2 teaspoons balsamic vinegar, 2 teaspoons red wine vinegar, 1 minced garlic clove, ½ teaspoon red pepper flakes, and ¼ teaspoon salt together in bowl. Substitute for lime-cumin dressing.
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				Skillet Broccoli with Olive Oil and Garlic

			
		
		Skillet Broccoli with Olive Oil and Garlic

		SERVES 4 [image: ] [image: ]

		WHY THIS RECIPE WORKS Since broccoli makes for a fast and easy side dish, we turn to it frequently. But the outcome has to be bright green, crisp-tender, and flavorful. For broccoli that was nicely browned on the outside and fully tender within, we borrowed a trick from stir-frying: We got out a skillet to first brown broccoli florets for color and then we quickly steamed them to cook them through. Finally we sautéed the florets with some aromatics for a boost in flavor. We kept it simple and flavored our broccoli with just garlic and thyme to let its natural essence shine. The best thing about this stir-fry method is that we could do all the steps in quick succession in a skillet with a tight-fitting lid. Either a traditional or a nonstick 12-inch skillet will work for this recipe. Using broccoli florets, rather than a bunch of broccoli, can save valuable prep time for this side dish. If buying broccoli in a bunch instead, you will need about 1½ pounds of broccoli in order to yield 1 pound of florets.

		
			3 tablespoons extra-virgin olive oil, divided

			2 garlic cloves, minced

			½ teaspoon minced fresh thyme

			1 pound broccoli florets, cut into 1-inch pieces

			¼ teaspoon table salt

			3 tablespoons water

		

		1. Combine 1 tablespoon oil, garlic, and thyme in bowl. Heat remaining 2 tablespoons oil in 12-inch skillet over medium-high heat until just smoking. Add broccoli and salt and cook, without stirring, until beginning to brown, about 2 minutes.

		2. Add water, cover, and cook until broccoli is bright green but still crisp, about 2 minutes. Uncover and continue to cook until water has evaporated and broccoli is crisp-tender, about 2 minutes.

		3. Clear center of pan, add garlic mixture, and cook, mashing mixture into skillet, until fragrant, about 30 seconds. Stir garlic mixture into broccoli. Season with salt and pepper to taste. Serve.

		PER SERVING Cal 130; Total Fat 11g, Sat Fat 1.5g; Chol 0mg; Sodium 180mg; Total Carb 6g, Dietary Fiber 3g, Total Sugars 2g; Protein 3g

		VARIATION

		Skillet Broccoli with Sesame Oil and Ginger

		Omit thyme. In garlic mixture, substitute 1 tablespoon toasted sesame oil for olive oil and add 1 tablespoon grated fresh ginger. Substitute 2 tablespoons vegetable oil for oil when cooking broccoli.

		Pan-Steamed Broccolini with Shallot

		SERVES 4 [image: ]

		WHY THIS RECIPE WORKS Broccolini is baby broccoli and it makes an elegant alternative to broccoli; it has long asparagus-like stalks and just a few delicate florets. Its anatomy makes it tricky to cook because the florets are quicker to cook than the stems. To ensure even cooking, we split the thicker broccolini stalks down the middle so that they were the same size as the thinner ones in the bunch. Then we steamed the broccolini in a skillet, turning out evenly cooked stalks and gently wilted greens. To add some flavor and modest richness to this green and lean vegetable, we turned to butter and added shallot, lemon zest, and thyme to gently complement the broccolini’s sweet flavor. For a differently flavored variation, we loved the zing of fresh ginger and the sweetness of honey. There’s no need to split stalks that are ¼ inch or thinner. Broccolini is also sold as baby broccoli or asparation. You will need a 12-inch skillet with a tight-fitting lid for this recipe.

		
			1 pound broccolini, trimmed

			⅓ cup water

			½ teaspoon table salt

			2 tablespoons unsalted butter

			2 teaspoons minced shallot

			1 teaspoon grated lemon zest

			1 teaspoon minced fresh thyme

			¼ teaspoon pepper

		

		1. Cut broccolini stalks measuring more than ½ inch in diameter at base in half lengthwise. Cut stalks measuring ¼ to ½ inch in diameter at base in half lengthwise, starting below where florets begin and keeping florets intact. Leave stalks measuring less than ¼ inch in diameter at base whole.

		2. Bring water to boil in 12-inch skillet. Add broccolini and sprinkle with salt. Cover, reduce heat to medium-low, and cook for 3 minutes. Uncover and gently toss broccolini with tongs. Cover and continue to cook until broccolini is bright green and crisp-tender, 3 to 5 minutes. Uncover and continue to cook until any remaining liquid has evaporated, about 30 seconds.

		3. Off heat, push broccolini to 1 side of skillet. Add butter, shallot, lemon zest, thyme, and pepper to cleared side of skillet and stir to combine. Using tongs, toss broccolini with butter mixture until evenly coated. Serve.

		PER SERVING Cal 80; Total Fat 6g, Sat Fat 3.5g; Chol 15mg; Sodium 330mg; Total Carb 4g, Dietary Fiber 3g, Total Sugars 1g; Protein 4g

		VARIATION

		Pan-Steamed Broccolini with Ginger

		Reduce lemon zest to ½ teaspoon. Substitute 2 teaspoons grated fresh ginger and ¼ teaspoon honey for shallot and thyme.

		
			
			TRIMMING BROCCOLINI
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		Trim only tough, dry ends from broccolini. Slit thicker stalks measuring ¼ to ½ inch in diameter in half lengthwise starting below florets.
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				Broiled Broccoli Rabe

			
		
		Broiled Broccoli Rabe

		SERVES 4 [image: ] [image: ]

		WHY THIS RECIPE WORKS Broccoli rabe is broccoli’s spicy Italian cousin. Many recipes tend to wash out its distinctive flavor, but when we learned that most of the vegetable’s bitterness comes from an enzymatic reaction triggered when the florets are cut or chewed, we kept the leafy parts of the vegetable whole. The heat from cooking deactivated the enzyme, taming much of the bitterness. We skipped stovetop methods and instead quickly broiled the rabe, which created deep caramelization without overcooking the pieces and gave them a sweetness that complemented their bitterness. Broiling the rabe took just minutes and required nothing more than a rimmed baking sheet. Because the amount of heat generated by a broiler varies from oven to oven, we recommend keeping an eye on the broccoli rabe as it cooks. If the leaves are getting too dark or not browning in the time specified in the recipe, adjust the distance of the oven rack from the broiler element.

		
			3 tablespoons extra-virgin olive oil, divided

			1 pound broccoli rabe, trimmed

			1 garlic clove, minced

			¾ teaspoon kosher salt

			¼ teaspoon red pepper flakes

			Lemon wedges

		

		1. Adjust oven rack 4 inches from broiler element and heat broiler. Brush rimmed baking sheet with 1 tablespoon oil.

		2. Cut tops (leaves and florets) of broccoli rabe from stalks, keeping tops whole, then cut stalks into 1-inch pieces. Transfer to prepared sheet.

		3. Combine remaining 2 tablespoons oil, garlic, salt, and pepper flakes in small bowl. Pour oil mixture over broccoli rabe and toss to combine.

		4. Broil until exposed half of leaves are well browned, 2 to 2½ minutes. Using tongs, toss to expose unbrowned leaves. Return sheet to oven and continue to broil until most leaves are lightly charred and stalks are crisp-tender, 2 to 2½ minutes. Serve with lemon wedges.

		PER SERVING Cal 120; Total Fat 11g, Sat Fat 1.5g; Chol 0mg; Sodium 250mg; Total Carb 4g, Dietary Fiber 3g, Total Sugars 0g; Protein 4g

		

		
			
				[image: ]
			

			
				Skillet-Roasted Brussels Sprouts with Chile, Peanuts, and Mint

			
		
		Skillet-Roasted Brussels Sprouts with Lemon and Pecorino Romano

		SERVES 4 [image: ]

		WHY THIS RECIPE WORKS With this method in just 10 minutes you can make the best Brussels sprouts you have ever tasted. To create stovetop Brussels sprouts that were deeply browned on the cut sides while still bright green on the uncut sides and crisp-tender within, we started the sprouts in a cold skillet with plenty of oil and cooked them covered. This gently heated the sprouts and created a steamy environment that cooked them through without adding any extra moisture. We then removed the lid and continued to cook the sprouts cut sides down so they had time to develop a substantial, caramelized crust. Using enough oil to completely coat the skillet ensured that all the sprouts made full contact with the fat to brown evenly. Parmesan cheese can be substituted for the Pecorino, if desired. You will need a 12-inch nonstick skillet with a tight-fitting lid for this recipe.

		
			1 pound Brussels sprouts, trimmed and halved

			5 tablespoons extra-virgin olive oil

			1 tablespoon lemon juice

			¼ teaspoon table salt

			¼ cup shredded Pecorino Romano cheese

		

		1. Arrange Brussels sprouts in single layer cut sides down in 12-inch nonstick skillet and drizzle oil evenly over them. Cover skillet, place over medium-high heat, and cook until Brussels sprouts are bright green and cut sides have started to brown, about 5 minutes.

		2. Uncover and continue to cook until cut sides of Brussels sprouts are deeply and evenly browned and paring knife meets little to no resistance, 2 to 3 minutes, adjusting heat and moving Brussels sprouts as needed to prevent overbrowning. While Brussels sprouts cook, combine lemon juice and salt in bowl.

		3. Off heat, add lemon juice mixture to skillet and stir to evenly coat Brussels sprouts. Season with salt and pepper to taste. Transfer to platter, sprinkle with Pecorino, and serve.

		PER SERVING Cal 230; Total Fat 20g, Sat Fat 4g; Chol 5mg; Sodium 280mg; Total Carb 9g, Dietary Fiber 4g, Total Sugars 2g; Protein 5g

		VARIATIONS

		Skillet-Roasted Brussels Sprouts with Chile, Peanuts, and Mint

		Omit lemon juice, pepper, and Pecorino. Combine 1 stemmed, seeded, and minced Fresno chile, 2 teaspoons lime juice, 1 teaspoon fish sauce, and ¼ teaspoon table salt in small bowl. Off heat, add chile mixture to skillet and stir to evenly coat sprouts. Season with salt to taste. Transfer sprouts to large plate, sprinkle with 2 tablespoons finely chopped dry-roasted peanuts and 2 tablespoons chopped fresh mint, and serve.

		Skillet-Roasted Brussels Sprouts with Gochujang and Sesame Seeds

		Gochujang is a savory Korean red chili paste that can be found in Asian markets or large supermarkets.

		Substitute 1 tablespoon gochujang and 1 tablespoon rice vinegar for lemon juice and 2 teaspoons toasted sesame seeds for Pecorino.

		Skillet-Roasted Brussels Sprouts with Mustard and Brown Sugar

		Omit Pecorino. Substitute 1 tablespoon Dijon mustard, 1 tablespoon packed brown sugar, 2 teaspoons white wine vinegar, and ⅛ teaspoon cayenne pepper for lemon juice.

		Skillet-Roasted Brussels Sprouts with Pomegranate and Pistachios

		Substitute 1 tablespoon pomegranate molasses and ½ teaspoon ground cumin for lemon juice. Substitute ¼ cup shelled pistachios, toasted and chopped fine, and 2 tablespoons pomegranate seeds for Pecorino.

		Sautéed Sliced Brussels Sprouts

		SERVES 4 TO 6 [image: ] [image: ]

		WHY THIS RECIPE WORKS A quick-cooking method is the ideal way to produce sweet, crisp-tender Brussels sprouts. Shredding sprouts one by one with a knife is a laborious task, so we pulled out the food processor to power through a pound and a half of sprouts. A quick soak in cold water helped keep the Brussels sprouts from burning as we sautéed them. Letting them cook undisturbed for a few minutes also encouraged browning, which added some sweetness, and stirring in lemon juice and parsley at the end of cooking provided a shot of brightness and freshness. For an irresistible variation, we used the classic pairing of Brussels sprouts and smoky, salty bacon. Briefly soaking the shredded sprouts reduces bitterness while providing extra moisture, which helps the vegetable steam; do not skip this step.

		
			1½ pounds Brussels sprouts, trimmed

			1 tablespoon vegetable oil

			1 teaspoon table salt

			¼ teaspoon pepper

			2 tablespoons chopped fresh parsley

			1 tablespoon lemon juice

		

		1. Working in batches, use food processor fitted with slicing disk to process Brussels sprouts until thinly sliced. Transfer Brussels sprouts to large bowl, cover with cold water, and let sit for 3 minutes. Drain well and set aside.

		2. Heat oil in 12-inch nonstick skillet over medium heat until shimmering. Add Brussels sprouts, salt, and pepper. Cover and cook, without stirring, until Brussels sprouts are wilted and lightly browned on bottom, about 4 minutes.

		3. Stir and continue to cook, uncovered, until Brussels sprouts are crisp-tender, about 3 minutes, stirring once halfway through cooking. Off heat, stir in parsley and lemon juice. Season with salt and pepper to taste. Serve.

		PER SERVING Cal 70; Total Fat 2.5g, Sat Fat 0g; Chol 0mg; Sodium 410mg; Total Carb 9g, Dietary Fiber 4g, Total Sugars 2g; Protein 4g

		VARIATION

		Sautéed Sliced Brussels Sprouts with Bacon

		Before cooking Brussels sprouts, cook 4 slices chopped bacon in skillet over medium heat until crisp, 5 to 7 minutes. Transfer bacon to paper towel–lined plate and pour off all but 1 tablespoon fat from skillet. sprouts as directed, substituting fat left in skillet for oil. Substitute cider vinegar for lemon juice and sprinkle sprouts with bacon before serving.
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				Sautéed Cabbage with Parsley and Lemon

			
		
		Sautéed Cabbage with Parsley and Lemon

		SERVES 4 TO 6 [image: ] [image: ]

		WHY THIS RECIPE WORKS Here in the test kitchen, we tend to think that cabbage doesn’t always get the credit it deserves. It can be so much more than bland and limp, and it is a perfect candidate for a simple side dish to make on a busy weeknight. We decided to pan-steam and sauté the cabbage over relatively high heat to cook it quickly and add an extra layer of flavor from browning. A precooking step of soaking the cabbage reduced any bitterness while providing extra moisture to help the cabbage steam. Cooked onion helped reinforce sweetness, and lemon juice provided a pleasant punch while fresh parsley offered a bright finish. You will need a 12-inch nonstick skillet with a tight-fitting lid for this recipe.

		
			1 small head green cabbage (1¼ pounds), cored and sliced thin

			2 tablespoons vegetable oil, divided

			1 onion, halved and sliced thin

			¾ teaspoon table salt, divided

			¼ teaspoon pepper

			¼ cup chopped fresh parsley

			1½ teaspoons lemon juice

		

		1. Place cabbage in large bowl, cover with cold water, and let sit for 3 minutes. Drain well.

		2. Heat 1 tablespoon oil in 12-inch nonstick skillet over medium- high heat until shimmering. Add onion and ¼ teaspoon salt and cook, stirring occasionally, until softened and lightly browned, 5 to 7 minutes; transfer to bowl.

		3. Heat remaining 1 tablespoon oil in now-empty skillet over medium-high heat until shimmering. Add cabbage and sprinkle with pepper and remaining ½ teaspoon salt. Cover and cook, without stirring, until cabbage is wilted and lightly browned on bottom, about 3 minutes. Stir and continue to cook, uncovered, until cabbage is crisp-tender and lightly browned in places, about 4 minutes, stirring once halfway through cooking. Off heat, stir in onion, parsley, and lemon juice. Season with salt and pepper to taste, and serve.

		PER SERVING Cal 80; Total Fat 4.5g, Sat Fat 0g; Chol 0mg; Sodium 320mg; Total Carb 8g, Dietary Fiber 3g, Total Sugars 4g; Protein 1g

		VARIATIONS

		Sautéed Cabbage with Bacon and Caraway Seeds

		Substitute red cabbage for green. Whisk 1 tablespoon cider vinegar and 2 teaspoons packed brown sugar together in medium bowl. Omit oil. Cook 4 slices chopped bacon in skillet over medium heat until crisp, 5 to 7 minutes. Transfer bacon to paper towel–lined plate and pour off all but 1 tablespoon fat into bowl (reserve fat). Substitute red onion for onion and cook in fat in skillet until softened, about 5 minutes. Add 1 teaspoon caraway seeds and cook for 1 minute; transfer to bowl with vinegar mixture. Cook cabbage in 1 tablespoon reserved fat. Stir bacon into cabbage with onion mixture before serving.

		Sautéed Cabbage with Fennel and Garlic

		Substitute savoy cabbage for green. Substitute extra-virgin olive oil for vegetable oil and 1 cored and thinly sliced fennel bulb for onion. Cook fennel bulb until softened, 8 to 10 minutes, then add 2 garlic cloves, minced to paste, and ¼ teaspoon red pepper flakes and continue to cook until fragrant, about 30 seconds. Omit pepper. Substitute fennel fronds for parsley and increase lemon juice to 2 teaspoons. Drizzle cabbage with 1 tablespoon extra-virgin olive oil and sprinkle with 2 tablespoons grated Parmesan before serving.

		Simple Cream-Braised Cabbage

		SERVES 4 [image: ]

		WHY THIS RECIPE WORKS The French have been cooking the simple but elegant side dish of cabbage in cream for ages, and when we tried it, we loved the sophisticated blend of flavors, complemented by the slight residual crunch of the cabbage. Our easy one-pan preparation for green cabbage highlights the vegetable’s natural sweetness. To cut the richness of the cream, we incorporated lemon juice for its acidity and shallot for its subtle, sweet onion flavor. The cabbage needed only minutes to braise in the skillet before it was ready to serve. You will need a 12-inch skillet with a tight-fitting lid for this recipe.

		
			¼ cup heavy cream

			1 shallot, minced

			1 teaspoon lemon juice

			½ head green cabbage, cored and sliced thin (4 cups)

		

		Bring cream, shallot, and lemon juice to simmer in 12-inch skillet over medium heat. Add cabbage and toss to coat. Cover and cook, stirring occasionally, until cabbage is wilted but still bright green, 7 to 9 minutes. Season with salt and pepper to taste. Serve.

		PER SERVING Cal 90; Total Fat 5g, Sat Fat 3.5g; Chol 15mg; Sodium 30mg; Total Carb 9g, Dietary Fiber 3g, Total Sugars 5g; Protein 2g
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				Boiled Carrots with Cumin, Lime, and Cilantro

			
		
		Boiled Carrots with Cumin, Lime, and Cilantro

		SERVES 4 [image: ] [image: ]

		WHY THIS RECIPE WORKS Carrots are nutritious, inexpensive, and available year-round, so it’s no wonder they’re a common go-to vegetable to round out a meal. Boiling is the quickest, simplest way to produce tender, well-seasoned carrots. We cut 1 pound of carrots into 1½- to 2-inch lengths and then halved or quartered them lengthwise, depending on thickness, so that they all cooked at the same rate. Well-salted water not only added seasoning but also helped the carrots retain some of their natural sugars as well as helped them cook faster. After draining, we added olive oil for richness and some citrus for brightness. A bit of spice and some fresh herbs completed this simple side. For even cooking, the carrot pieces should be of similar size. Choose carrots that are between 1 and 1½ inches in diameter.

		
			1 pound carrots, peeled

			2 teaspoons table salt

			1 tablespoon extra-virgin olive oil

			1 tablespoon chopped fresh cilantro

			½ teaspoon lime zest plus 1 teaspoon juice, plus extra juice for seasoning

			½ teaspoon cumin seeds, crushed

		

		1. Cut carrots into 1½- to 2-inch lengths. Leave thin pieces whole, halve medium pieces lengthwise, and quarter thick pieces lengthwise.

		2. Bring 2 cups water to boil in medium saucepan over high heat. Add carrots and salt, cover, and cook until tender, about 6 minutes.

		3. Drain carrots, then return to saucepan. Stir in oil, cilantro, lime zest and juice, and cumin seeds and stir to coat. Season with extra lime juice to taste, and serve.

		PER SERVING Cal 70; Total Fat 4g, Sat Fat 0.5g; Chol 0mg; Sodium 1230mg; Total Carb 10g, Dietary Fiber 3g, Total Sugars 5g; Protein 1g

		VARIATIONS

		Boiled Carrots with Fennel Seeds and Citrus

		Substitute ½ teaspoon orange zest for lime zest. Substitute ½ teaspoon fennel seeds, crushed, for cumin, and parsley for cilantro.

		Boiled Carrots with Mint and Paprika

		Omit lime zest. Substitute sherry vinegar for lime juice, ½ teaspoon paprika for cumin, and mint for cilantro.

		Glazed Baby Carrots

		SERVES 4 [image: ]

		WHY THIS RECIPE WORKS Baby carrots are super convenient and lend themselves to a range of flavorings that bring out their inherent sweetness. The problem is that the baby carrots themselves have an aged, porous texture, which we suspect is the result of their processing method. To prevent these little carrots from tasting soft and spongy, we browned them first before steaming them until tender and coating them with a simple glaze. The browning firmed up their exterior texture and prevented the interior from taking on that spongy texture. With our cooking method down, we created a few variations with herbs and other flavors. Be sure to pat the carrots dry before cooking or they will not brown in step 1.

		
			1 tablespoon vegetable oil

			1 pound baby carrots, patted dry

			1 cup water

			3 tablespoons brown sugar

			⅛ teaspoon table salt

			1 tablespoon unsalted butter

		

		1. Heat oil in 12-inch nonstick skillet over medium-high heat until shimmering. Add carrots and cook until well browned, 5 to 7 minutes. Stir in water, brown sugar, and ⅛ teaspoon salt, cover, and simmer gently until largest carrot is just tender, about 10 minutes.

		2. Uncover, increase heat to medium-high, and simmer rapidly, stirring occasionally, until sauce is slightly thickened and carrots are well coated, 3 to 5 minutes. Stir in butter, season with salt and pepper to taste, and serve.

		PER SERVING Cal 140; Total Fat 7g, Sat Fat 2g; Chol 10mg; Sodium 160mg; Total Carb 21g, Dietary Fiber 3g, Total Sugars 15g; Protein 1g

		VARIATIONS

		Glazed Baby Carrots with Cayenne

		Add pinch cayenne pepper to skillet with water and brown sugar.

		Glazed Baby Carrots with Curry

		Add 1 teaspoon curry powder to skillet with water and brown sugar.

		Glazed Baby Carrots with Rosemary

		Add 1 (3-inch) sprig fresh rosemary to skillet with water and brown sugar; discard rosemary sprig before serving.
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				Pan-Roasted Cauliflower with Garlic and Lemon

			
		
		Pan-Roasted Cauliflower with Garlic and Lemon

		SERVES 4 TO 6 [image: ] [image: ]

		WHY THIS RECIPE WORKS Roasting cauliflower caramelizes its sugars and transforms this mild-mannered vegetable into something sweet and nutty-tasting. We wanted to create a stovetop method that would deliver oven-like results in a faster time frame. Heating oil and adding the florets resulted in the craggy exteriors browning before the interiors softened. Adding water to the pan to soften the florets resulted in anemic, bland cauliflower. But starting the oil and cauliflower together in a cold pan, first covered and then uncovered, resulted in caramelized, tender florets. A combination of sautéed garlic and lemon zest, plus fresh chopped parsley, perked up the flavor. With a sprinkle of crunchy toasted bread crumbs, our newfangled pan-roasted cauliflower was complete. You will need a 12-inch nonstick skillet with a tight-fitting lid for this recipe.

		
			1 slice hearty white sandwich bread, torn into 1-inch pieces

			5 tablespoons extra-virgin olive oil, divided

			Pinch plus 1 teaspoon table salt, divided

			1 head cauliflower (2 pounds), cut into 1½-inch florets

			½ teaspoon pepper

			1 garlic clove, minced

			1 teaspoon grated lemon zest, plus lemon wedges for serving

			¼ cup chopped fresh parsley

		

		1. Pulse bread in food processor to coarse crumbs, about 10 pulses. Heat bread crumbs, 1 tablespoon oil, pinch salt, and pinch pepper in 12-inch nonstick skillet over medium heat, stirring frequently, until bread crumbs are golden brown, 3 to 5 minutes. Transfer crumbs to bowl and wipe out skillet.

		2. Combine 2 tablespoons oil and cauliflower florets in now-empty skillet and sprinkle with remaining 1 teaspoon salt and ½ teaspoon pepper. Cover skillet and cook over medium-high heat until florets start to brown and edges just start to become translucent (do not lift lid during this time), about 5 minutes.

		3. Uncover and continue to cook, stirring occasionally, until golden, about 12 minutes.

		4. Push florets to edges of skillet. Add garlic, lemon zest, and remaining 2 tablespoons oil to center and cook, stirring with silicone spatula, until fragrant, about 30 seconds. Stir garlic mixture into florets and continue to cook, stirring occasionally, until florets are tender but still firm, about 3 minutes.

		5. Remove skillet from heat and stir in parsley. Transfer florets to platter and sprinkle with bread crumbs. Serve, passing lemon wedges separately.

		PER SERVING Cal 160; Total Fat 12g, Sat Fat 2g; Chol 0mg; Sodium 480mg; Total Carb 10g, Dietary Fiber 3g, Total Sugars 3g; Protein 3g

		VARIATIONS

		Pan-Roasted Cauliflower with Capers and Pine Nuts

		Omit bread and reduce oil to ¼ cup. Reduce salt in step 2 to ¾ teaspoon. Substitute 2 tablespoons capers, rinsed and minced, for garlic. Substitute 2 tablespoons minced fresh chives for parsley and stir in ¼ cup toasted pine nuts with chives in step 5.

		Pan-Roasted Cauliflower with Cumin and Pistachios

		Omit bread and reduce oil to ¼ cup. Heat 1 teaspoon cumin seeds and 1 teaspoon coriander seeds in 12-inch nonstick skillet over medium heat, stirring frequently, until lightly toasted and fragrant, 2 to 3 minutes. Transfer to spice grinder or mortar and pestle and coarsely grind. Wipe out skillet. Substitute ground cumin-coriander mixture, ½ teaspoon paprika, and pinch cayenne pepper for garlic; lime zest for lemon zest; and 3 tablespoons chopped fresh mint for parsley. Sprinkle with ¼ cup pistachios, toasted and chopped, before serving with lime wedges.

		Cauliflower Rice

		SERVES 4 TO 6 [image: ]

		WHY THIS RECIPE WORKS A shape-shifter of a vegetable, cauliflower is often used in place of rice. It’s easy to process the florets into rice-size granules that cook up pleasantly fluffy. Using the food processor made quick work of breaking down the florets and created a fairly consistent texture. Next, we needed to give our neutral-tasting cauliflower a boost in flavor; a shallot and a small amount of chicken broth did the trick. To ensure that the cauliflower was tender but still maintained a pleasant, rice-like chew, we first steamed it in a covered pot, then finished cooking it uncovered to evaporate any remaining moisture. This recipe can easily be doubled; use a Dutch oven and increase the cooking time to about 25 minutes in step 2.

		
			1 head cauliflower (2 pounds), cut into 1-inch florets (6 cups)

			1 tablespoon extra-virgin olive oil

			1 shallot, minced

			½ cup chicken or vegetable broth

			¾ teaspoon table salt

			2 tablespoons minced fresh parsley

		

		1. Working in 2 batches, pulse cauliflower florets in food processor until finely ground into ¼- to ⅛-inch pieces, 6 to 8 pulses, scraping down sides of bowl as needed; transfer to bowl.

		2. Heat oil in large saucepan over medium-low heat until shimmering. Add shallot and cook until softened, about 3 minutes. Stir in cauliflower, broth, and salt. Cover and cook, stirring occasionally, until cauliflower is tender, 12 to 15 minutes.

		3. Uncover and continue to cook, stirring occasionally, until cauliflower rice is almost completely dry, about 3 minutes. Off heat, stir in parsley and season with salt and pepper to taste. Serve.

		PER SERVING Cal 60; Total Fat 3g, Sat Fat 0.5g; Chol 0mg; Sodium 380mg; Total Carb 8g, Dietary Fiber 3g, Total Sugars 3g; Protein 3g

		
			
			CUTTING CAULIFLOWER INTO FLORETS
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		1. Pull off any leaves, then cut out core of cauliflower using paring knife.
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		2. Separate florets from inner stem using tip of knife. Cut larger florets into smaller pieces by slicing through stem end.

		VARIATIONS

		Curried Cauliflower Rice

		Add ¼ teaspoon ground cardamom, ¼ teaspoon ground cinnamon, and ¼ teaspoon ground turmeric to saucepan with shallot. Substitute 1 tablespoon minced fresh mint for parsley and stir ¼ cup toasted sliced almonds into cauliflower rice with mint.

		Tex-Mex Cauliflower Rice

		Add 1 minced garlic clove, 1 teaspoon ground cumin, and 1 teaspoon ground coriander to saucepan with shallot in step 2. Substitute 2 tablespoons minced fresh cilantro for parsley and stir 1 teaspoon lime juice into cauliflower rice with cilantro.

		Foolproof Boiled Corn

		SERVES 4 TO 6 [image: ]

		WHY THIS RECIPE WORKS You might think that you don’t need a recipe for boiled corn, but who hasn’t pulled out the ears too early only to reveal underdone, starchy kernels or let them sit in the cooling water too long, turning mushy and shriveled? Corn season is so fleeting that we wanted a foolproof method for perfect corn every time. There are two key variables at play: starches and pectin. As corn heats, the starches in the kernels absorb water, swell, and gelatinize, and the corn “milk” becomes smoother, silkier, and more translucent. Simultaneously, the pectin dissolves, so the corn softens. To produce perfectly done, juicy corn every time, we learned that the ideal doneness range is 150 to 170 degrees—when the starches have gelatinized but a minimum amount of the pectin has dissolved. Here’s how you get there: bringing a measured amount of water to a boil, shutting off the heat, dropping in six ears of corn, and letting the corn stand for at least 10 minutes. Serve with a flavored salt, if desired.

		
			6 ears corn, husks and silk removed

			Unsalted butter, softened

		

		1. Bring 4 quarts water to boil in large Dutch oven. Turn off heat, add corn to water, cover, and let sit for at least 10 minutes or up to 30 minutes.

		2. Serve immediately, passing butter, salt, and pepper separately.

		PER SERVING Cal 90; Total Fat 2.5g, Sat Fat 0g; Chol 0mg; Sodium 0mg; Total Carb 18g, Dietary Fiber 2g, Total Sugars 5g; Protein 4g

		

		
			TAKE IT UP A NOTCH

			
				A sprinkle of flavored salt enhances everything from boiled or grilled corn to roasted vegetables to plain white rice.

				Chili-Lime Salt

				MAKES 3 TABLESPOONS

				
					2 tablespoons kosher salt

					4 teaspoons chili powder

					¾ teaspoon grated lime zest

				

				Combine all ingredients in small bowl. (Salt can be refrigerated for up to 1 week.)

				Cumin-Sesame Salt

				MAKES 3 TABLESPOONS

				
					1 tablespoon cumin seeds

					1 tablespoon sesame seeds

					1 tablespoon kosher salt

				

				Toast cumin seeds and sesame seeds in 8-inch skillet over medium heat, stirring occasionally, until fragrant and sesame seeds are golden brown, 3 to 4 minutes. Transfer mixture to cutting board and let cool for 2 minutes. Mince mixture until well combined. Transfer mixture to small bowl and stir in salt. (Salt can be stored at room temperature for up to 1 month.)

				Pepper-Cinnamon Salt

				MAKES 2 TABLESPOONS

				
					1 tablespoon kosher salt

					1 tablespoon coarsely ground pepper

					¼ teaspoon ground cinnamon

				

				Combine all ingredients in small bowl. (Salt can be stored at room temperature for up to 1 month.)

			

		

		

		
			
			
				[image: ]
			

			
				Broiled Eggplant with Basil

			
		
		Broiled Eggplant with Basil

		SERVES 4 TO 6 [image: ]

		WHY THIS RECIPE WORKS Broiling is a great way to enjoy eggplant as a simple side dish. While you can jazz it up if you want, all you really need is a sprinkling of fresh herbs. That said, if you try to simply slice and broil eggplant, it will steam in its own juices rather than brown. So to get broiled eggplant with great color and texture, we started by salting it to draw out its moisture. After 30 minutes, we patted the slices dry, moved them to a baking sheet (lined with aluminum foil for easy cleanup), and brushed them with oil. With the excess moisture taken care of, all the eggplant required was a few minutes per side under the blazing-hot broiler to turn a beautiful mahogany color. With its concentrated roasted flavor, the only accent needed was a sprinkling of fresh basil. Make sure to slice the eggplant thin so that the slices will cook through by the time the exterior is browned.

		
			1½ pounds eggplant, sliced into ¼-inch-thick rounds

			1½ teaspoons table salt

			3 tablespoons extra-virgin olive oil

			2 tablespoons chopped fresh basil

		

		1. Spread eggplant over rimmed baking sheet lined with paper towels, sprinkle both sides with salt, and let sit for 30 minutes.

		2. Adjust oven rack 4 inches from broiler element and heat broiler. Thoroughly pat eggplant dry, arrange in single layer on aluminum foil–lined baking sheet, and brush both sides with oil. Broil eggplant until tops are mahogany brown, 3 to 4 minutes. Flip eggplant and broil until second side is brown, 3 to 4 minutes.

		3. Transfer eggplant to platter, season with pepper to taste, and sprinkle with basil. Serve.

		PER SERVING Cal 90; Total Fat 7g, Sat Fat 1g; Chol 0mg; Sodium 580mg; Total Carb 7g, Dietary Fiber 3g, Total Sugars 4g; Protein 1g

		VARIATION

		Broiled Eggplant with Sesame-Miso Glaze

		Any type of miso will work well here. Mirin is a sweet Japanese cooking wine; sherry can be substituted for the mirin if necessary.

		Substitute vegetable oil for olive oil and 1 sliced scallion for basil. Whisk 3 tablespoons mirin, 1 tablespoon miso, and 1 tablespoon tahini together in bowl. After browning second side, brush with miso mixture, sprinkle with 1 tablespoon sesame seeds, and continue to broil until miso and seeds are browned, about 2 minutes.
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				Sautéed Green Beans with Garlic and Herbs

			
		
		Sautéed Green Beans with Garlic and Herbs

		SERVES 4 [image: ]

		WHY THIS RECIPE WORKS For tender and lightly browned green beans using just one pan, we looked to sautéing. We discovered that simply sautéing the raw beans in hot oil resulted in blackened exteriors and undercooked interiors. So, for the best results, we sautéed the beans until spotty brown, and then added a little water to the pan and covered it so the beans could cook through. Once the beans were bright green but still crisp, we lifted the lid to evaporate the water and promote browning. A little butter added to the pan at this stage lent richness and encouraged even more browning. A few additional ingredients—garlic, herbs, and lemon—added flavor without overcomplicating things. This recipe yields crisp-tender beans. If you prefer a slightly more tender texture, increase the water by 1 tablespoon and increase the covered cooking time by 1 minute. You will need a 12-inch nonstick skillet with a tight-fitting lid for this recipe.

		
			4 teaspoons extra-virgin olive oil

			1 pound green beans, trimmed and cut into 2-inch lengths

			¼ teaspoon table salt

			⅛ teaspoon pepper

			¼ cup water

			1 tablespoon unsalted butter, softened

			3 garlic cloves, minced

			1 teaspoon minced fresh thyme

			2 teaspoons lemon juice

		

		1. Heat oil in 12-inch nonstick skillet over medium-high heat until just smoking. Add beans, salt, and pepper and cook, stirring occasionally, until spotty brown, 4 to 6 minutes. Add water, cover, and cook until beans are bright green and still crisp, about 2 minutes.

		2. Uncover, increase heat to high, and continue to cook until liquid evaporates, about 3 minutes. Add butter, garlic, and thyme and cook, stirring often, until beans are crisp-tender, lightly browned, and beginning to wrinkle, 1 to 3 minutes. Off heat, stir in lemon juice and season with salt and pepper to taste. Serve.

		PER SERVING Cal 110; Total Fat 8g, Sat Fat 2.5g; Chol 10mg; Sodium 150mg; Total Carb 9g, Dietary Fiber 3g, Total Sugars 4g; Protein 2g

		VARIATIONS

		Sautéed Green Beans with Ginger and Sesame

		Omit lemon juice. Substitute 1 teaspoon toasted sesame oil for butter, 1 teaspoon grated fresh ginger for garlic, and 1 tablespoon Asian chili-garlic paste for thyme. Sprinkle green beans with 2 teaspoons toasted sesame seeds before serving.

		Sautéed Green Beans with Roasted Red Peppers and Basil

		Substitute extra-virgin olive oil for butter, 1 minced shallot for garlic, and ⅛ teaspoon red pepper flakes for thyme. Add ⅓ cup chopped jarred roasted red peppers to skillet with shallot. Substitute 1 teaspoon red wine vinegar for lemon juice. Stir in 2 tablespoons chopped fresh basil with vinegar.

		Skillet Green Beans with Walnuts

		SERVES 8 [image: ]

		WHY THIS RECIPE WORKS When you want to serve a simple green vegetable, green beans often come to mind. To steer clear of the steamed green beans rut, we chose to sauté green beans in butter to develop toasty flavors and then quickly steam them to ensure a crisp texture. We dressed up our beans with toasted walnuts, which we spiced with brown sugar and ginger for warmth and cayenne pepper and black pepper for the perfect amount of lingering heat. You will need a 12-inch skillet with a tight-fitting lid for this recipe.

		
			⅔ cup chopped walnuts

			4 tablespoons unsalted butter, cut into 4 pieces, divided

			1 tablespoon brown sugar

			¾ teaspoon ground ginger

			¼ teaspoon table salt

			¼ teaspoon pepper

			Pinch cayenne pepper

			2 pounds green beans, stem ends trimmed

			¼ cup water

		

		1. Toast walnuts in large skillet over medium-low heat until golden, about 5 minutes. Add 2 tablespoons butter and cook, stirring constantly, until butter is nutty brown, about 2 minutes. Stir in sugar, ginger, salt, pepper, and cayenne and cook until fragrant, about 30 seconds. Transfer walnut mixture to bowl and reserve. Wipe out skillet.

		2. Melt remaining 2 tablespoons butter in now-empty skillet over medium-high heat. Cook beans, stirring occasionally, until spotty brown, about 8 minutes. Add water and cook, covered, over medium-low heat until beans are nearly tender, about 3 minutes. Remove lid and cook until liquid evaporates, about 1 minute. Off heat, add reserved walnut mixture. Season with salt and pepper to taste, and serve.

		PER SERVING Cal 160; Total Fat 12g, Sat Fat 4g; Chol 15mg; Sodium 80mg; Total Carb 11g, Dietary Fiber 4g, Total Sugars 6g; Protein 4g

		Quick Roasted Green Beans

		SERVES 4 [image: ] [image: ]

		WHY THIS RECIPE WORKS Mature supermarket green beans are often tough and dull, needing special treatment to become tender and flavorful. Braising works, but if the stovetop is getting crowded as dinnertime approaches, roasting is a great option. We wanted to find out if this technique could help transform older green beans, giving them a flavor comparable to sweet, fresh-picked beans. A remarkably simple test produced outstanding results: Beans roasted in a 450-degree oven with only olive oil, salt, and pepper transformed aged specimens into deeply caramelized, full-flavored beans. Just 20 minutes of roasting reversed the aging process (converting starch back to sugar) and encouraged flavorful browning. One tablespoon of oil was enough to lend flavor and moisture without making the beans greasy. Lining the pan with aluminum foil prevented scorching and made for easy cleanup.

		
			1 pound green beans, trimmed

			1 tablespoon extra-virgin olive oil

			½ teaspoon table salt

		

		1. Adjust oven rack to middle position and heat oven to 450 degrees. Line rimmed baking sheet with aluminum foil. Spread green beans on sheet and drizzle with oil. Using your hands, toss to coat evenly. Sprinkle with salt, toss to coat, and distribute in even layer. Roast for 10 minutes.

		2. Remove sheet from oven. Using tongs, redistribute green beans. Continue roasting until green beans are dark golden brown in spots and have started to shrivel, 10 to 12 minutes.

		3. Season with salt and pepper to taste, and serve.

		PER SERVING Cal 70; Total Fat 3.5g, Sat Fat 0.5g; Chol 0mg; Sodium 300mg; Total Carb 8g, Dietary Fiber 3g, Total Sugars 4g; Protein 2g

		VARIATIONS

		Quick Roasted Green Beans with Red Onion and Walnuts

		Combine 1 tablespoon balsamic vinegar, 1 teaspoon honey, 1 teaspoon minced fresh thyme, and 2 thinly sliced garlic gloves in small bowl; set aside. Roast ½ medium red onion, cut into ½-inch-thick wedges, along with green beans. Remove sheet from oven. Using tongs, coat beans and onion evenly with vinegar/honey mixture; redistribute in even layer. Continue roasting until onions and beans are dark golden brown in spots and beans have started to shrivel, 10 to 12 minutes. Season with salt and pepper to taste and toss well to combine. Transfer to serving dish, sprinkle with ⅓ cup toasted and chopped walnuts, and serve.

		Quick Roasted Green Beans with Sun-Dried Tomatoes, Goat Cheese, and Olives

		While green beans roast, combine ½ cup coarsely chopped oil-packed sun-dried tomatoes, ½ cup pitted kalamata olives, quartered lengthwise, 1 tablespoon lemon juice, 2 teaspoons minced fresh oregano, and 1 teaspoon extra-virgin olive oil in medium bowl. Add green beans; toss well to combine, and season with salt and pepper to taste. Transfer to serving dish, top with ½ cup crumbled goat cheese, and serve.

		Quick Roasted Sesame Green Beans

		While green beans roast, combine 1 tablespoon minced garlic, 1 teaspoon minced fresh ginger, 2 teaspoons honey, ½ teaspoon toasted sesame oil, and ¼ teaspoon red pepper flakes in small bowl. Remove sheet from oven. Using tongs, coat green beans evenly with garlic mixture; redistribute in even layer. Continue roasting until dark golden brown in spots and starting to shrivel, 10 to 12 minutes. Season with salt to taste and toss well to combine. Transfer to serving dish, sprinkle with 4 teaspoons toasted sesame seeds, and serve.

		Simple Sautéed Kale

		SERVES 6 TO 8 [image: ] [image: ]

		WHY THIS RECIPE WORKS Notoriously fibrous and tough, kale is often long-cooked. For a faster way to prepare this hearty green, we sautéed it. To account for the leaves and woody stems cooking at different rates, we cut the leaves into rough 2-inch pieces and the stems into smaller ½-inch pieces so they cooked in the same amount of time. To jump-start the cooking process, we softened all the kale at once by blanching it in boiling water in a Dutch oven first. Once the kale was drained and pressed of excess water, we heated sliced garlic and a dash of red pepper flakes in extra-virgin olive oil in the now-empty Dutch oven and then added the kale. After 5 minutes of stirring, the kale was completely tender and infused with garlicky flavor. A final drizzle of olive oil gave it a glossy sheen and extra richness. You can substitute Lacinato kale (also known as dinosaur or Tuscan kale) for the curly kale in this recipe, if desired. It’s important to boil the kale in the full 4 quarts of water; with less water it can become too salty.

		
			1½ pounds curly kale

			Table salt for blanching kale

			6 tablespoons extra-virgin olive oil, divided

			4 garlic cloves, sliced thin

			¼ teaspoon red pepper flakes

		

		1. Bring 4 quarts water to boil in Dutch oven over medium-high heat.

		2. Meanwhile, stem kale by cutting away leafy green portion from both sides of stem. Cut leaves into 2-inch pieces. Trim and discard bases of stems thicker than ½ inch. Cut remaining stems into ½-inch pieces. Transfer kale to large bowl and wash thoroughly.

		3. Add 2 tablespoons salt to boiling water. Add kale to pot, 1 handful at a time, submerging with tongs as needed. Cook, stirring occasionally, until leaves are tender and stems are just al dente, about 5 minutes. Drain in colander and let sit for 5 minutes, occasionally pressing on kale with rubber spatula to release excess moisture. (Drained kale can be refrigerated for up to 3 days.)

		4. Heat ¼ cup oil in now-empty pot over medium heat until shimmering. Add garlic and pepper flakes and cook until garlic is lightly browned, 30 to 60 seconds. Add kale and cook, stirring frequently, until stems are tender, about 5 minutes. Season with salt and pepper to taste. Transfer to platter and drizzle with remaining 2 tablespoons oil. Serve.

		PER SERVING Cal 140; Total Fat 11g, Sat Fat 1.5g; Chol 0mg; Sodium 105mg; Total Carb 8g, Dietary Fiber 3g, Total Sugars 2g; Protein 4g

		VARIATION

		Simple Sautéed Kale with Crispy Pepperoni and Cherry Peppers

		Add ½ cup pepperoni, cut into ¼-inch pieces, to shimmering oil in step 4 and cook until rust-colored, 3 to 5 minutes. Using slotted spoon, transfer pepperoni to plate, then add garlic and pepper flakes to remaining oil in pot. Sprinkle kale with pepperoni and 2 tablespoons chopped jarred hot cherry peppers before serving.
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				Garlicky Swiss Chard with Walnuts and Feta

			
		
		Garlicky Swiss Chard

		SERVES 4 TO 6 [image: ] [image: ]

		WHY THIS RECIPE WORKS Swiss chard is a hearty green that lends itself to flavorful, versatile preparations. To avoid watery, overcooked chard, we started cooking the greens in a covered pot just until they wilted. Then we uncovered the pot and continued to cook the greens until all the liquid evaporated. Cutting the tough stems smaller than the tender leaves was crucial, as it meant that we could throw both stems and leaves into the pot at the same time and still get evenly cooked results. Sautéing plenty of garlic in olive oil before adding the chard gave this simple side a big hit of flavor, while a splash of mild white wine vinegar and red pepper flakes added brightness and subtle heat. You will need a large Dutch oven for this recipe.

		
			3 tablespoons extra-virgin olive oil, divided

			6 garlic cloves, minced

			2 pounds Swiss chard, stems chopped fine, leaves sliced into ½-inch-wide strips

			¼ teaspoon table salt

			⅛ teaspoon red pepper flakes

			1 teaspoon white wine vinegar

		

		1. Cook 2 tablespoons oil and garlic in large Dutch oven over medium-low heat, stirring occasionally, until garlic is light golden and fragrant, about 3 minutes. Stir in chard, salt, and pepper flakes. Increase heat to high, cover, and cook, stirring occasionally, until chard is wilted but still bright green, 2 to 4 minutes.

		2. Uncover and continue to cook, stirring often, until liquid evaporates, 4 to 6 minutes. Stir in vinegar and remaining 1 tablespoon oil. Season with salt and pepper to taste. Serve.

		PER SERVING Cal 90; Total Fat 7g, Sat Fat 1g; Chol 0mg; Sodium 390mg; Total Carb 6g, Dietary Fiber 2g, Total Sugars 2g; Protein 3g

		VARIATIONS

		Garlicky Swiss Chard with Golden Raisins and Goat Cheese

		Add ¼ cup golden raisins to pot with chard. Sprinkle chard with ⅓ cup crumbled goat cheese and ¼ cup hazelnuts, toasted and chopped, before serving.

		Garlicky Swiss Chard with Walnuts and Feta

		Sprinkle chard with ⅓ cup crumbled feta cheese and ¼ cup walnuts, toasted and chopped, before serving.

		Asian-Style Swiss Chard

		Add 1 tablespoon grated fresh ginger to pot with chard. In step 2, substitute 1 tablespoon toasted sesame oil for oil and substitute 4 teaspoons soy sauce for vinegar. Sprinkle chard with 3 tablespoons sliced scallion and ¼ cup salted dry-roasted peanuts, chopped, before serving.

		
			
			PREPPING HEARTY GREENS
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		1. To prepare kale, Swiss chard, or collard greens, cut away leafy green portion from either side of stalk or stem using chef’s knife.
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		2. Stack several leaves and either slice leaves crosswise or chop them into pieces (as directed in recipe). Wash and dry leaves after they are cut, using a salad spinner.

		Quick Collard Greens

		SERVES 4 TO 6 [image: ] [image: ]

		WHY THIS RECIPE WORKS Collard greens are strong, assertive leaves that we think deserve more attention as a side dish contender. Our quick blanch-and-sauté recipe gave us the same tender results as long braising. Stemming the greens was a necessary first step, and blanching the leaves in salted water tenderized them quickly and neutralized their bitter qualities. To remove excess water left from blanching, we used a spatula to press on the drained greens, and then rolled them up in a dish towel to dry them further. We chopped the compressed collards into thin slices perfect for quickly sautéing with pungent, aromatic garlic and spicy red pepper flakes, which provided immediate potent seasoning. You can substitute mustard or turnip greens for the collards; reduce their boiling time to 2 minutes.

		
			Table salt for cooking collard greens

			2½ pounds collard greens, stemmed and halved lengthwise

			3 tablespoons extra-virgin olive oil

			2 garlic cloves, minced

			¼ teaspoon red pepper flakes

		

		1. Bring 4 quarts water to boil in large pot over high heat. Stir in 1 tablespoon salt, then add collard greens, 1 handful at a time. Cook until tender, 4 to 5 minutes. Drain and rinse with cold water until greens are cool, about 1 minute. Press greens with rubber spatula to release excess liquid. Place greens on dish towel and compress into 10-inch log. Roll up towel tightly, then remove greens from towel. Cut greens crosswise into ¼-inch slices.

		2. Heat oil in 12-inch nonstick skillet over medium-high heat until just smoking. Scatter greens in skillet and cook, stirring frequently, until just beginning to brown, 3 to 4 minutes. Stir in garlic and pepper flakes and cook until greens are spotty brown, 1 to 2 minutes. Season with salt and pepper to taste, and serve.

		PER SERVING Cal 100; Total Fat 8g, Sat Fat 1g; Chol 0mg; Sodium 115mg; Total Carb 6g, Dietary Fiber 4g, Total Sugars 1g; Protein 3g
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		Sautéed Mushrooms with Shallots and Thyme

		SERVES 4 [image: ]

		WHY THIS RECIPE WORKS Simply sautéed white mushrooms make a delicious and versatile side dish. But mushrooms tend to shrink quite a bit when sautéed, so what looks like plenty when raw seems to shrivel away to nothing when cooked. We wanted a quick sauté method that resulted in a big enough quantity to make an ample side dish. We discovered that overloading the skillet and extending the cooking time allowed the mushrooms to give up just enough liquid to eventually fit in a single layer and cook properly without shrinking away to nothing. They browned very nicely after we added a little butter to the skillet, and from there it was easy to enhance the dish with shallot, thyme, and Marsala—a classic flavor combination for complementing mushrooms. Halve or quarter mushrooms depending on their sizes.

		
			1 tablespoon vegetable oil

			1½ pounds white mushrooms, trimmed and halved if small or quartered if medium or large

			1 tablespoon unsalted butter

			1 shallot, minced

			1 tablespoon minced fresh thyme or 1 teaspoon dried

			¼ cup dry Marsala

		

		1. Heat oil in 12-inch nonstick skillet over medium-high heat until shimmering. Add mushrooms and cook, stirring occasionally, until they release their liquid, about 5 minutes. Increase heat to high and cook, stirring occasionally, until liquid has evaporated, about 8 minutes.

		2. Stir in butter, reduce heat to medium, and cook, stirring often, until mushrooms are dark brown, about 8 minutes.

		3. Stir in shallot and thyme and cook until shallot is softened, about 3 minutes. Add Marsala and cook until evaporated, about 2 minutes. Season with salt and pepper to taste, and transfer to platter. Serve.

		PER SERVING Cal 120; Total Fat 7g, Sat Fat 2g; Chol 10mg; Sodium 105mg; Total Carb 9g, Dietary Fiber 0g, Total Sugars 7g; Protein 3g

		VARIATION

		Sautéed Mushrooms with Sesame and Ginger

		Substitute 1 tablespoon vegetable oil for butter and 2 tablespoons mirin and 2 tablespoons soy sauce for Marsala. Omit shallot and thyme. After browning mushrooms in step 2, stir in 1 tablespoon toasted sesame seeds and 1 tablespoon grated fresh ginger and cook until fragrant, about 30 seconds. Stir in 1 teaspoon toasted sesame oil and sprinkle with 2 thinly sliced scallions after seasoning with salt and pepper to taste in step 3.

		Sautéed Okra

		SERVES 4 [image: ] [image: ]

		WHY THIS RECIPE WORKS Okra is an inexpensive, nutritious vegetable that is often overlooked. This could be because it’s often associated with having an unpleasant texture. As okra is boiled or braised, the inside can become gelatinous (or, to put it another way, slimy). That’s obviously a deal breaker, whether in our test kitchen or in your kitchen at home. We wanted to develop a simple stovetop okra recipe that highlighted its nutty flavor and was as crisp-tender as any other green vegetable. We found that quickly sautéing whole pods over medium-high heat was a great way to minimize their slipperiness and maximize their fresh flavor and crisp texture. Do not substitute frozen okra here.

		
			2 tablespoons plus 1 teaspoon extra-virgin olive oil, divided

			1 pound okra, stemmed

			1 garlic clove, minced

			Lemon wedges

		

		1. Heat 2 tablespoons oil in 12-inch skillet over medium-high heat until just smoking. Add okra and cook, stirring occasionally, until crisp-tender and well browned on most sides, 5 to 7 minutes.

		2. Push okra to sides of skillet. Add garlic and remaining 1 teaspoon oil to center and cook, mashing mixture into pan, until fragrant, about 30 seconds. Stir mixture into okra, season with salt and pepper to taste, and serve immediately with lemon wedges.

		PER SERVING Cal 110; Total Fat 8g, Sat Fat 1g; Chol 0mg; 

		
			
			TRIMMING OKRA
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		MAKING A SIMPLE GREEN SALAD
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			RINSING RICE AND GRAINS
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			THINLY SLICING GARLIC
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								Baked Wild Rice


								Barley with Lemon and Herbs


								Barley with Lentils and Mushrooms


								Oven-Baked Barley


								Barley Risotto


								Barley and Beet Risotto


								Bulgur Pilaf with Cremini Mushrooms


								Bulgur with Chickpeas, Spinach, and Za’atar


								Tabbouleh


								Bulgur Salad with Carrots and Almonds


								Bulgur Salad with Grapes and Feta


								Warm Farro with Lemon and Herbs


								Farro with Mushrooms and Thyme


								Parmesan Farrotto


								Freekeh Pilaf with Dates and Cauliflower


								Freekeh Salad with Butternut Squash, Walnuts, and Raisins


								Curried Millet Pilaf


								Creamy, Cheesy Millet


								Millet Salad with Corn and Queso Fresco


								Oat Berry Pilaf with Walnuts and Gorgonzola


								Oat Berry, Chickpea, and Arugula Salad


								Creamy Parmesan Polenta


								Quinoa Pilaf with Herbs and Lemon


								Quinoa Salad with Red Bell Pepper and Cilantro


								Warm Wheat Berries with Zucchini, Red Pepper, and Oregano


					


			


						Best Beans and Lentils
					
								Basic Black Beans


								Boston Baked Beans


								Quicker Boston Baked Beans


								Cowboy Beans


								Backyard Barbecue Beans


								Refried Beans


								Cannellini Beans with Roasted Red Peppers and Kale


								Sicilian White Beans and Escarole


								Chickpeas with Garlic and Parsley


								Curried Chickpeas with Garlic and Yogurt


								Greek Spinach and Chickpeas


								Spicy Chickpeas with Turnips


								Cranberry Beans with Warm Spices


								Cranberry Beans with Tequila, Green Chiles, and Pepitas


								Cranberry Bean Salad with Fennel, Grapes, and Pine Nuts


								Gingery Stir-Fried Edamame


								Edamame Salad


								Mashed Fava Beans with Cumin and Garlic


								Fava Bean and Radish Salad


								Gigante Beans with Spinach and Feta


								Classic Succotash


								Black-Eyed Peas and Collard Greens


								Black-Eyed Peas with Walnuts and Pomegranate


								Texas Caviar


								French Lentils


								Lentils with Spinach and Garlic Chips


								Spiced Red Lentils


					


			


						Slice Up a Salad or Slaw
					
								Arugula Salad with Pear, Almonds, Goat Cheese, and Apricots


								Bitter Greens, Carrot, and Chickpea Salad


								Kale Salad with Sweet Potatoes and Pomegranate Vinaigrette


								Crisp and Creamy Kale Salad


								Mâche Salad with Cucumber and Mint


								Bibb Lettuce, Orange, and Jícama Salad with Honey-Mustard Vinaigrette


								Pea Green Salad with Warm Apricot-Pistachio Vinaigrette


								Chopped Salad


								Salad with Crispy Spiced Chickpeas


								Wedge Salad


								Radicchio Salad with Apple, Arugula, and Parmesan


								Warm Spinach Salad with Feta and Pistachios


								Wilted Spinach Salad with Warm Bacon-Pecan Vinaigrette


								Asparagus and Arugula Salad with Cannellini Beans


								Asparagus Salad with Oranges, Feta, and Hazelnuts


								Avocado Salad with Tomatoes and Radishes


								Tarragon-Mustard Bean Salad


								Roasted Beet Salad with Blood Oranges and Almonds


								Beet Salad with Goat Cheese and Arugula


								Charred Beet Salad


								Beet and Carrot Noodle Salad


								Broccoli Salad with Creamy Avocado Dressing


								Brussels Sprouts Salad with Pecorino and Pine Nuts


								Moroccan-Style Carrot Salad


								Roasted Cauliflower Salad with Golden Raisins and Almonds


								Roasted Cipollini and Escarole Salad


								Shaved Celery Salad with Pomegranate-Honey Vinaigrette


								Fresh Corn Salad


								Mexican Corn Salad


								Creamy Cucumber Salad with Radishes, Lemon, and Mint


								Cucumber Salad with Olives, Oregano, and Almonds


								Parsley-Cucumber Salad with Feta, Walnuts, and Pomegranate


								Fennel Salad


								Algerian-Style Fennel Salad with Oranges and Olives


								Rhubarb, Celery, and Radish Salad with Feta and Cilantro


								Spaghetti Squash Salad with Tomatoes and Pecorino


								Simple Tomato Salad


								Marinated Tomato Salad with Arugula and Goat Cheese


								Country-Style Greek Salad


								Tomato and Burrata Salad with Pangrattato and Basil


								Cherry Tomato Salad with Basil and Fresh Mozzarella


								Salad with Pickled Tomatillos, Sun-Dried Tomatoes, and Goat Cheese


								Cape Gooseberry Salad with Ginger-Lime Dressing


								Zucchini Noodle Salad with Tahini-Ginger Dressing


								Avocado-Grapefruit Salad


								Escarole and Orange Salad with Green Olive Vinaigrette


								Orange-Jícama Salad with Sweet and Spicy Peppers


								Peach Caprese Salad


								Peach and Tomato Salad


								Purslane and Watermelon Salad


								Watermelon-Tomato Salad


								Cantaloupe, Plum, and Cherry Fruit Salad with Mint and Vanilla


								Mango, Orange, and Jícama Salad


								Brussels Sprout and Kale Slaw with Herbs and Peanuts


								Brussels Sprout, Red Cabbage, and Pomegranate Slaw


								Creamy Buttermilk Coleslaw


								Honey-Mustard Coleslaw


								Kentucky Red Slaw


								Memphis Chopped Coleslaw


								Spicy Barbecue Coleslaw


								Tangy Apple-Cabbage Slaw


								Celery Root, Celery, and Apple Slaw


								Endive, Beet, and Pear Slaw


								Kohlrabi, Radicchio, and Apple Slaw


								Southwestern Radish and Apple Slaw


					


			


						Dinner Party Winners
					
								Apple and Celery Salad with Roquefort


								Arugula Salad with Figs, Prosciutto, Walnuts, and Parmesan


								Arugula Salad with Grapes, Fennel, Gorgonzola, and Pecans


								Herbed Baked Goat Cheese Salad


								Asparagus and Spinach Salad


								Bibb and Radicchio Salad with Orange Vinaigrette


								Chopped Carrot Salad with Fennel, Orange, and Hazelnuts


								Citrus and Radicchio Salad with Dates and Smoked Almonds


								Cucumber, Radish, and Watercress Salad


								Endive Salad with Blue Cheese and Walnut Vinaigrette


								Frisée, Spinach, and Cucumber Salad


								Green Bean and Potato Salad with Cilantro Dressing


								Fingerling Potato and Arugula Salad


								Kale Caesar Salad


								Spinach Salad with Blood Oranges and Radishes


								Cherry Tomato Salad with Feta and Olives


								Pan-Steamed Asparagus with Garlic


								Sautéed Broccoli Rabe with Roasted Red Peppers


								Broccolini with Garlic and Browned Butter


								Roasted Baby Carrots with Browned Butter


								Cauliflower Puree


								Sage–Brown Butter Celery Root Puree


								Eggplant Pecorino


								Fennel Confit


								Blanched Green Beans with Bistro Mustard Vinaigrette


								Haricots Verts with Garlic and Herbs


								Green Beans Amandine


								Baked Stuffed Onions with Sausage and Swiss Chard


								Buttery Peas with Shallots and Thyme


								Stuffed Plum Tomatoes


								Braised Zucchini


								Zucchini Ribbons with Shaved Parmesan


								Buttery Spring Vegetables


								Walkaway Ratatouille


								Boiled Red Potatoes with Butter and Herbs


								Roasted Red Potatoes with Sea Salt


								Duchess Potatoes


								Pommes Anna


								Potato-Artichoke Gratin


								Potato Gratin with Leeks and Fennel


								Mashed Sweet Potatoes with Chipotle and Lime


								Rice Pilaf for a Crowd


								Easy Baked White Rice for a Crowd


								Spring Vegetable Risotto


								Herbed Barley Pilaf


								Farro with Fennel and Parmesan


								Creamy Parmesan Polenta for a Crowd


								Butternut Squash Polenta


								Couscous with Pistachio and Cilantro


								Pearl Couscous with Caramelized Fennel and Spinach


								Orzo with Lemon, Basil, and Feta for a Crowd


								Pasta with Roasted Cherry Tomatoes


					


			


						Potluck Favorites
					
								Asparagus Salad with Radishes, Pecorino Romano, and Croutons


								Broccoli Salad with Raisins and Walnuts


								Cauliflower Salad with Chermoula and Carrots


								Marinated Eggplant with Capers and Mint


								Green Bean Salad with Cilantro Sauce


								Caesar Green Bean Salad


								Radicchio Chopped Salad


								Cape Cod Picnic Salad


								Chopped Caprese Salad


								Spinach and Strawberry Salad with Poppy Seed Dressing


								Sugar Snap Pea Salad


								Roasted Zucchini and Eggplant Medley


								Napa Cabbage Slaw with Carrots and Sesame


								Radish and Carrot Slaw with Sesame and Scallions


								Sweet and Tangy Coleslaw


								All-American Potato Salad


								BLT Potato Salad


								French Potato Salad with Dijon and Fines Herbes


								Lemon and Herb Red Potato Salad


								Ranch Potato Salad


								Smashed Potato Salad


								Texas Potato Salad


								Brown Rice Salad with Asparagus, Goat Cheese, and Lemon


								Egyptian Barley Salad


								Farro Salad with Asparagus, Snap Peas, and Tomatoes


								Quinoa, Black Bean, and Mango Salad


								Quinoa Pilaf with Shiitakes, Edamame, and Ginger


								Red Rice and Quinoa Salad


								Wheat Berry Salad with Orange and Carrots


								Wheat Berry Salad with Figs, Pine Nuts, and Goat Cheese


								Moroccan-Style Couscous with Chickpeas


								Lemon and Parsley Couscous Salad


								Orzo Salad with Broccoli and Radicchio


								Pasta Salad with Broccoli and Olives


								Pasta Salad with Pesto


								Fusilli Salad with Sun-Dried Tomato Dressing


								Cool and Creamy Macaroni Salad


								BBQ Macaroni Salad


								Hawaiian Macaroni Salad


								Tortellini Salad with Asparagus


								Cold Soba Noodle Salad


								Chickpea Salad with Carrots, Arugula, and Olives


								Marinated Chickpea and Cauliflower Salad


								Edamame Succotash


								Lentil Salad with Olives, Mint, and Feta


								Spiced Lentil Salad with Winter Squash


								White Bean Salad


								Three-Bean Salad


								Three-Bean Salad with Arugula


					


			


						Not Your Mother’s Casseroles
					
								Brussels Sprout Gratin


								Butternut Squash Gratin


								Modern Cauliflower Gratin


								Cauliflower and Cheese Casserole


								Cheesy Corn Casserole


								Scalloped Corn


								Spinach Gratin


								Swiss Chard and Kale Gratin


								Summer Squash Casserole


								Summer Vegetable Gratin


								Tomato Gratin


								Classic Potato Gratin


								Olive Oil Potato Gratin


								Mashed Potato Casserole


								Duchess Potato Casserole


								Funeral Potatoes


								Potatoes Romanoff


								Cheddar Scalloped Potatoes


								Lighter Scalloped Potatoes


								Caramelized Onion and Potato Gratin


								Candied Sweet Potato Casserole


								Loaded Sweet Potato Casserole


								Root Vegetable Gratin


								Cannellini Bean Gratin


								Rustic Polenta Casserole with Mushrooms and Swiss Chard


								Baked Cheese Grits


								Farro and Broccoli Rabe Gratin


								Cheesy Broccoli and Rice Casserole


								Green Rice Casserole


								Zucchini and Orzo Tian


								Macaroni and Cheese Casserole


								Creamy Corn and Tomato Pasta Bake


					


			


						Get Fired Up
					
								Grilled Artichokes with Lemon Butter


								Grilled Asparagus


								Grilled Prosciutto-Wrapped Asparagus


								Grilled Broccoli with Lemon and Parmesan


								Grilled Butternut Squash


								Grilled Cabbage


								Easy Grilled Coleslaw


								Grilled Brined Carrots with Cilantro-Yogurt Sauce


								Charred Carrot Salad


								Grilled Cauliflower


								Husk-Grilled Corn


								Mexican-Style Grilled Corn


								Grilled Eggplant with Cherry Tomatoes and Cilantro Vinaigrette


								Grilled Eggplant and Bell Peppers with Mint-Cumin Dressing


								Grilled Fennel


								Grilled Onions with Balsamic Vinaigrette


								Grill-Roasted Peppers with Sherry Vinaigrette


								Grilled Plantains


								Grilled Marinated Portobello Mushrooms


								Grilled Potatoes


								Charred Fingerling Potato Salad


								Grilled Potato Packs


								Grill-Roasted Sweet Potatoes


								Grilled Sweet Potato Salad


								Grilled Radicchio with Garlic- and Rosemary-Infused Oil


								Grilled Caesar Salad


								Grilled Ramps


								Grilled Tomatoes


								Grilled Zucchini with Red Pepper Sauce


								Grilled Zucchini and Corn Salad


								Grilled Zucchini and Red Onion with Lemon Vinaigrette


								Grilled Vegetable Kebabs with Grilled Lemon Dressing


								Grilled Ratatouille


								Tunisian-Style Grilled Vegetables


								Grilled Vegetable and Halloumi Salad


								Grilled Panzanella Salad


					


			


						Use Your Slow Cooker or Pressure Cooker
					
								Slow-Cooker Braised Artichokes with Garlic Butter


								Slow-Cooker Beets with Oranges and Walnuts


								Slow-Cooker Brussels Sprouts with Lemon, Thyme, and Bacon


								Slow-Cooker Sweet-and-Sour Braised Red Cabbage


								Slow-Cooker Glazed Carrots


								Slow-Cooker Braised Cauliflower with Lemon-Caper Dressing


								Slow-Cooker Mashed Cauliflower


								Slow-Cooker Braised Kale with Garlic and Chorizo


								Slow-Cooker Braised Swiss Chard with Shiitakes and Peanuts


								Slow-Cooker Southern Braised Collard Greens


								Slow-Cooker Stuffed Eggplant


								Slow-Cooker Turkish Eggplant Casserole


								Slow-Cooker Ratatouille


								Slow-Cooker Braised Fennel with Orange-Tarragon Dressing


								Slow-Cooker Mediterranean Braised Green Beans


								Slow-Cooker Creamy Braised Leeks


								Slow-Cooker Classic Mashed Potatoes


								Slow-Cooker Buttermilk Smashed Red Potatoes


								Slow-Cooker Red Potatoes with Rosemary and Garlic


								Slow-Cooker Lemon-Herb Fingerling Potatoes


								Slow-Cooker Mashed Sweet Potatoes


								Slow-Cooker Maple-Orange Glazed Acorn Squash


								Slow-Cooker Butternut Squash Puree


								Slow-Cooker Braised Butternut Squash with Pecans and Cranberries


								Slow-Cooker Butternut Squash Risotto


								Slow-Cooker Brown Rice with Parmesan and Herbs


								Slow-Cooker Mexican Rice


								Slow-Cooker Mushroom Biryani


								Slow-Cooker Herbed Barley Pilaf


								Slow-Cooker Creamy Farro with Mushrooms and Thyme


								Slow-Cooker Creamy Orzo with Parmesan and Peas


								Slow-Cooker Creamy Parmesan Polenta


								Slow-Cooker No-Fuss Quinoa with Lemon


								Slow-Cooker Beet and Wheat Berry Salad with Arugula and Apples


								Slow-Cooker Barbecued Baked Beans


								Slow-Cooker Cuban-Style Black Beans


								Slow-Cooker Mexican-Style Beans


								Slow-Cooker Refried Beans


								Slow-Cooker Braised White Beans with Olive Oil and Sage


								Slow-Cooker Braised Chickpeas


								Slow-Cooker Braised Lentils with Escarole


								Slow-Cooker Lentil Salad with Dill, Orange, and Spinach


								Pressure-Cooker Braised Carrots with Lemon and Chives


								Pressure-Cooker Garlicky Braised Swiss Chard


								Pressure-Cooker Braised Spring Vegetables


								Pressure-Cooker Greek-Style Stewed Zucchini


								Pressure-Cooker Smashed Potatoes


								Pressure-Cooker Parmesan Risotto


								Pressure-Cooker Brown Rice with Shiitakes and Edamame


								Pressure-Cooker Warm Wild Rice Salad with Pecans and Cranberries


								Pressure-Cooker Egyptian Barley Salad


								Pressure-Cooker Boston Baked Beans


								Pressure-Cooker Drunken Beans


								Pressure-Cooker Braised Chickpeas with Saffron and Mint


								Pressure-Cooker French Lentils with Carrots and Parsley


					


			


						Almost a Meal
					
								Cobb Chopped Salad


								Mediterranean Chopped Salad


								Spanish Tapas Salad


								Fattoush


								Crispy Thai Eggplant Salad


								Utica Greens


								Braised Greens and Squash with Coconut Curry


								Mediterranean Braised Green Beans with Potatoes and Basil


								Stuffed Acorn Squash


								Stuffed Eggplant


								Hasselback Eggplant with Garlic-Yogurt Sauce


								Stuffed Portobello Mushrooms with Spinach and Gorgonzola


								Stuffed Zucchini with Corn, Black Beans, and Chipotle Chiles


								Mediterranean Stuffed Zucchini


								Zucchini and Feta Fritters


								Cauliflower Steaks with Salsa Verde


								Twice-Baked Sweet Potatoes with Hazelnuts


								Sweet Potato and Swiss Chard Gratin


								Indian-Style Spinach with Fresh Cheese (Saag Paneer)


								Garlicky Tofu Tabbouleh


								Chickpeas with Spinach, Chorizo, and Smoked Paprika


								Stewed Chickpeas with Eggplant and Tomatoes


								Chickpea Cakes


								Turkish Pinto Bean Salad with Tomatoes, Eggs, and Parsley


								Cuban-Style Black Beans and Rice


								Red Beans and Rice with Okra and Tomatoes


								Rice and Lentils with Crispy Onions (Mujaddara)


								Koshari


								Cauliflower Cauliflower Biryani


								Quinoa Taco Salad


								Hearty Pearl Couscous with Eggplant, Spinach, and Beans


								Wheat Berry and Endive Salad with Blueberries and Goat Cheese


								Italian Pasta Salad


								Pimento Mac and Cheese


								Stovetop Macaroni and Cheese


								Baked Orzo with Eggplant and Tomatoes


								Skillet Baked Orzo


								Orzo Salad with Radicchio, Chickpeas, and Pecorino


					


			


						Holiday Classics
					
								Asparagus with Lemon-Shallot Vinaigrette


								Broccoli with Lemon-Oregano Dressing


								Maple-Glazed Brussels Sprouts


								Braised Carrots with Apple


								Roasted Carrots with Orange Glaze and Toasted Almonds


								Braised Celery with Vermouth-Butter Glaze


								Extra-Crunchy Green Bean Casserole


								Quick Green Bean Casserole


								Green Beans with Bacon and Onion


								Sautéed Mushrooms with Red Wine and Rosemary


								Glazed Pearl Onions


								Balsamic-Glazed Cipollini Onions


								Braised Parsnips with Cranberries


								Maple-Glazed Acorn Squash


								Pureed Butternut Squash


								Make-Ahead Mashed Potato Casserole


								Classic Mashed Potatoes


								Whipped Potatoes


								Scalloped Potatoes


								Potato Galette


								Crispy Potato Latkes


								Classic Sweet Potato Casserole


								Candied Sweet Potatoes


								Marinated Beet Salad with Oranges and Pecorino


								Bitter Greens, Fennel, and Apple Salad with Warm Pancetta Dressing


								Shaved Mushroom and Celery Salad with Lemon-Dill Vinaigrette


								Brussels Sprouts Salad with Warm Bacon Vinaigrette


								Citrus Salad with Arugula, Golden Raisins, and Walnuts


								Roquefort Salad with Apple, Celery, and Hazelnuts


								Basic Bread Stuffing


								Classic Bread Stuffing with Sage and Thyme


								Rustic Bread Stuffing with Cranberries and Walnuts


								Cornbread and Sausage Stuffing


								Wild Rice Dressing


								Wild Rice Pilaf with Pecans and Cranberries


								Make-Ahead Creamy Macaroni and Cheese


								Savory Noodle Kugel


					


			


						The Bread Basket
					
								Easiest-Ever Biscuits


								Rosemary and Parmesan Drop Biscuits


								Sweet Potato Biscuits


								Ultimate Flaky Buttermilk Biscuits


								Brown Soda Bread


								Quick Cheese Bread


								Date-Nut Bread


								Pumpkin Bread


								All-Purpose Cornbread


								Southern-Style Cornbread


								Cracklin’ Cornbread


								Garlic Bread


								Almost No-Knead Bread


								Challah


								Rosemary Focaccia


								Fluffy Dinner Rolls


								Rustic Dinner Rolls


								Multigrain Dinner Rolls


								Crescent Rolls


								Easy Garlic Rolls


								Garlic and Herb Breadsticks
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