
		
			Pantry Prep

			(things to make and keep on hand)

			A Pot of Beans
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			Makes 5 to 6 cups

			Beans are one of the great sustainable, nutritious foods on the planet, filled with protein, fiber, vitamins, and minerals. While I always keep canned beans at the ready, I greatly prefer to cook a pot of beans from scratch, which usually results in a better bean that costs less money (with the added benefit of flavoring them however you see fit).

			Additionally, you will start to discover different types of beans, and higher quality beans. Some of my favorites come from Rancho Gordo, a company that focuses on growing heirloom varietals of exceptional quality and beauty, while also supporting growers across North America, as well as working with small farms in Mexico to produce rare crops.

			There are many ways to cook beans, but over the years I have landed on this oven method as my absolute favorite for creating an even, gentle cook with perfect results (though I have included a stovetop method as well). I also think that soaking your beans in advance is a waste of time that does not produce a higher quality cook, nor does it “de-gas” the beans, an urban myth that has been debunked by people far smarter than me.

			

			1 pound dried beans, rinsed and sorted for small rocks

			About 7 cups water

			Salt

			Equipment Ovenproof pot with a heavy lid (I use a 4½-quart Dutch oven)

			Oven Method Preheat the oven to 325°F.

			In an ovenproof pot with a lid (such as a Dutch oven), combine the beans, water, and a healthy pinch of salt (you are looking for about 2 inches of water above the beans). Bring the pot to a boil on the stove and taste the water for seasoning—it should be seasoned like a mellow broth. Cover the pot and transfer it to the oven.

			Bake until fully tender all the way through, 1½ to 2½ hours. The cooking time can really vary, depending on the type of beans and how old they are. Also keep an eye on the water level, as if there is too little water, the beans will not fully cook. You always want to keep at least an inch of liquid above the beans.

			If the beans seem very close to being done, you can turn off the oven and let them finish in the residual heat. Let them cool completely before storing them in the refrigerator. Store the beans completely submerged in their cooking liquid.

			Stovetop Method In a Dutch oven, combine the beans, water, and a healthy pinch of salt (you are looking for about 2 inches of water above the beans). Bring the pot to a boil on the stove and taste the water for seasoning—it should be seasoned like a mellow broth. Cover the pot and keep it at a bare simmer on the stove, stirring occasionally, until the beans are fully tender all the way through, 1½ to 2½ hours. The cooking time can really vary, depending on the type of beans and how old they are. Keep an eye on the water level, as if there is too little water, the beans will seem to never fully cook. You always want to keep at least an inch of liquid above the beans.

			Let them cool completely before storing them in the refrigerator. Store the beans completely submerged in their cooking liquid.

			
				Bean Variations

				While I often cook my beans with just water and salt so that they will hold up well in any number of applications, sometimes I add a few other ingredients, just to impart extra flavor.

				Try adding ingredients like these, in any combination, right at the beginning with the cold water:

				
					Leek tops (the tough, green tops, thoroughly washed)

					An onion or a pair of shallots, peeled and halved

					A head of garlic, halved horizontally

					A few sprigs fresh herbs, like rosemary, thyme, or parsley, tied together with kitchen twine

					A bay leaf

					A fresh chile, halved lengthwise

					A Parmesan rind

					Olive oil or lard

				

				If you want to add a piece of meat, I recommend a smoked ham hock (the greatest bean meat) or any end of flavorful meat that you have on hand, like a prosciutto heel. But I’ll add one caveat, via my friend and mentor Kevin Bludso: If you are adding meat, let it simmer for about an hour before adding the beans (though you can put the aromatic vegetables in there with the meat, too, if you like). The reason being that you want the water to take on the flavor of the meat, like a stock, before it begins absorbing into the beans. Stock takes longer to make than beans do, so let that flavor really develop.

			

			Chicken Stock

			A Philosophical Treatise That Also Includes a Recipe
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			An 8-quart stockpot will yield 3 to 4 quarts of stock

			A 16-quart stockpot will yield 7 to 8 quarts of stock

			Homemade chicken stock is one of the greatest things in the world—a golden nectar, extracting the truest essence from spare chicken parts and vegetable bits and transferring their properties into liquid form. Having it on hand means you can make a quick soup for yourself with deep, satisfying flavors, like Jewish Italian Chicken Noodle Soup (this page), Ginger-Cilantro Chicken Noodle Soup (this page), Shrimp Soupy Rice (this page), or any number of recipes beyond the ones in this book.

			Canned or boxed chicken broth is a woefully inadequate facsimile that has gradually and relentlessly made people forget what the real stuff is supposed to taste like. They often contain sodium, sugar, and “dehydrated chicken,” as well as vegetable juice concentrates and yeast extract. They also, in almost all instances, contain an ingredient simply listed as “chicken broth.” (What if you bought a bottle of ketchup and the first ingredient was “ketchup”?) I did a lot of research on this subject for an article that has grown ever more complex (and may never actually be completed). What I discovered, for the most part, is that boxed and canned broths start with a broth concentrate, made by a multinational corporation (they often describe their product as a “turnkey broth solution”) that then sells it to different consumer-facing companies (these are the “brands” you’ve heard of) that then add their own flavorings and water to it to make it their own special “recipe.” But basically, if you’re buying any stock or broth in a box or a can, there is a very high probability that it is made by one of three gigantic multinational corporations that you have never heard of before.

			Now look—I totally get that making real chicken stock takes up time that many of us don’t have. But in truth, it’s very simple: You simmer bones and vegetables for a few hours in some water and then you strain it. Personally, I find it to be a calm and meditative experience that does not require your full attention—something you can do when you have a day off at home. It is a down payment on your future meals and makes your house smell like a home. I always make a big batch, then transfer it into 1-quart deli containers and freeze whatever I don’t plan on using within the next few days. Then whenever I want some, I can set it in the fridge the day before to thaw. Or I just run the container under cold water to loosen it up and then dump it into a pot, cover, and let it melt over medium heat. You can also pour your stock into ice cube trays and freeze it, then transfer the cubes to freezer bags.

			Great chicken stock makes even the simplest dishes taste outstanding.

			Some quick notes on making stock:

			
				•Use the biggest pot you have on hand. I fill my largest pot up about 60 percent of the way with chicken bones and then I fill the rest of it up with water.

				•You can use any chicken bones, like necks and backs, or even the carcass of a leftover roast chicken. You can also mix and match. I like to mix in some chicken feet if I can get my hands on them—they have extra collagen and bring a wonderful richness and body to the stock.

				•I always keep a freezer bag going with various spare backbones or roast chicken carcasses that I will eventually use to make stock.

				•You can also use whole chicken pieces, or even a whole chicken cut up into pieces. The meat will give more flavor to the broth; you can then pull the meat off the bones at the end for other uses.

				•I tend to use a classic combination of celery, carrot, onion, peppercorns, and parsley stems, but you can modify to fit your taste. Garlic can be nice, or ginger. I often use the tough green tops of leeks, too. If you want your stock to be darker, you can leave the onion skins on the onions.

				•Some people roast their raw bones to give color to the stock as well, but I prefer a lighter, clearer, more nuanced hay-colored stock.

			

			

			Chicken bones, pieces, and carcasses: 4 pounds for an 8-quart stockpot; 8 to 9 pounds for a 16-quart stockpot

			A few celery stalks with their leaves, washed and broken in half

			A couple of carrots, washed and broken in half

			An onion, halved and peeled, or the tough green top from a few leeks

			A few peppercorns

			A handful of parsley stems

			Equipment Heavy-bottomed stockpot with a lid (the bigger the pot, the better), fine-mesh sieve, cheesecloth (optional), and 1-quart deli containers

			Place the chicken bones and pieces in a large stockpot and fill the pot with water—leaving about 1½ inches of space at the top for bubbling: 4 to 5 quarts for an 8-quart stockpot and 8 to 9 quarts for a 16-quart stockpot. Bring to a boil—this will agitate the chicken bones and start releasing some foamy scum. Let it boil for about 5 minutes, reducing the heat if it is boiling too aggressively. After 5 minutes, reduce the heat to a very gentle simmer, then take a ladle and gently lower it into the pot to scoop up all of the scummy foam and throw it away.

			Keep the pot at a bare simmer for about 2 hours (boiling too much will evaporate most of the water out). After 2 hours, add the vegetables, peppercorns, and parsley stems. At this point you can cook the stock at a lower heat, uncovered, so that it is barely bubbling at all—but the pot should be so hot that you cannot hold your finger on the outside of it for longer than a second.

			Continue cooking the stock for at least 2 more hours, or as long as you are interested in doing it. I have friends who cook chicken stock for 18 hours, but truthfully, I usually only leave mine on the stove for about 6 hours. The good thing, though, is that if you are busy, you can just check on it from time to time and leave it be for as long as you want.

			Once you think the stock is where you want it, ladle a little of it into a mug and season it with salt. If you are happy with the taste and texture, it is ready.

			I will often use tongs to lift out and discard as many bones and scraps as I can before straining. If you have cheesecloth, use it to line a sieve and set the sieve over another pot or bowl, and ladle the stock into the sieve. (Or simply pour the stock slowly into an unlined sieve.) The goal is to be somewhat gentle so that the weight of the liquid doesn’t push impurities through the sieve. Leave behind and discard any sediment at the bottom of the stockpot.

			You can, if you are inclined, rinse the stockpot and then strain the stock one more time back into the pot.

			To remove excess fat (especially from a stock that used a lot of chicken feet, or a roasted chicken carcass), allow the pot of stock to settle for a few minutes, then gently lower a ladle so that it just barely breaks through the surface of the liquid. The fat, having risen to the top, will fall into the ladle. Continue this until you’ve removed most of the fat from the stock. Alternatively, you can wait until the stock is refrigerated or frozen and then simply scoop it out (it will be opaque and look quite different from the rest of the stock).

			Transfer the stock into containers and allow it to cool completely before storing it in the refrigerator or freezer.

			
				Pastina with Chicken Broth

				When I was little and got sick, my mom would sometimes make me a bowl of chicken broth with boiled pastina, orzo, or stars—though any tiny pasta shape will do. It is then finished with grated Parmesan cheese, salt, and black pepper. Simply boil the pasta separately from the stock, in salted water. Then heat the stock and season it to taste with salt. Drain the cooked pasta and add it to the bowl, adding the stock and topping it with cheese and black pepper.

				It is, to this day, a deeply comforting thing to eat when I am sick, and also one of the purest ways to enjoy the virtues of excellent homemade chicken stock.

				Escarole and White Bean Soup

				Along those same lines, escarole and white bean soup is another classic use for good chicken stock. This is something I make in the morning on Thanksgiving, because it is nutritious and light to eat a bit of throughout the day, without ruining my appetite for the big dinner.

				Just set a few cups of chicken stock in a pot on the stove and then ladle in some cooked white beans, a handful of chopped escarole, and a Parmesan rind. Then simmer it all together for about 10 minutes, season it to taste with salt and pepper, and keep it warm on the stove, eating it whenever you feel inclined.

			

			Vegan Dashi
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			Makes about 4 cups

			Dashi is a broth that is the base of a lot of Japanese cooking. While there are many kinds of dashi, the most popular by far uses kombu (dried kelp) and katsuobushi (smoked fish shavings, also known as bonito flakes). But I often find myself making this simple, vegan version that uses just water, kombu, and dried mushrooms. You can even leave the mushrooms out entirely, though I find that I like the extra bit of earthy, umami punch that it gets.

			I present two methods of this recipe—one is an overnight “cold brew” recipe in which you just let it all sit at room temperature for 8 to 10 hours. The faster (and only slightly less good) version involves the stove and takes about 10 minutes, but requires you to wash a pot.

			After you have made dashi, the strained-out mushrooms and konbu can be used again (via the stovetop method) to make another batch of less nuanced dashi, called “secondary dashi.” Think of it like that second, weaker cup of tea you can make with the same leaves you used for the first one.

			On the whole, dashi (and secondary dashi) is a great base for soups or hot-pots, as a broth base for a bowl of noodles, or even an ingredient for reduced, simmered dishes like oyakodon (a chicken-and-egg rice bowl) or Dashi-Braised Sweet Potatoes (see this page).

			You can also chop up the rehydrated mushrooms and put them in soup or use them for Vegan Mapo Tofu (this page). The kombu strips, meanwhile, have often been used by my wife as a face mask. Go figure.

			

			4 cups cold water

			1 (4-inch or so) square of kombu (or a few pieces equaling roughly that surface area)

			¼ ounce dried mushrooms—any will do, but I most often use shiitake

			Overnight Method Place the water in a 1-quart deli or similar-size container. Add the kombu and mushrooms, cover, and allow it to soak at room temperature for 8 to 10 hours. Strain the dashi and use it immediately or store it in the refrigerator for up to 5 days.

			Stovetop Method In a saucepan, combine the water, kombu, and mushrooms. Set the pan over medium heat and bring it to a boil by gradually increasing the heat—the goal is for it to take about 10 minutes for the water to come to a boil. Once the water boils, immediately remove from the heat. Strain the dashi and use it immediately or store it in the refrigerator for up to 5 days.

			
				Vegan Rice Soup

				Just like the pastina with chicken stock, a bowl of any warm broth with small starchy things in it is very comforting to eat when you are sick. I stumbled upon this very simple combination of dashi, sauerkraut, and rice, which has no business being as delicious as it is.

				Take 1½ cups Vegan Dashi (this page) and place it in a pot with ½ cup chopped sauerkraut. Bring it to a simmer and then ladle it over cooked rice and season it to taste with salt and freshly ground black pepper.

				Dashi-Braised Sweet Potatoes

				This is a great, simple, classic Japanese side dish (it traditionally has sugar as well, though I prefer it without). Simply cut a sweet potato into bite-size pieces and place them in a small saucepot. Cover the sweet potatoes by an inch or so with dashi and add a splash of soy sauce. Increase the heat to a strong simmer, then cover the pot and allow it to keep simmering until the liquid is almost all reduced. If after about 20 minutes, the sweet potatoes are fully cooked and the broth has not reduced, you can remove the lid to reduce the liquid more quickly. Once it has reduced, turn the sweet potatoes into a bowl and pour any remaining reduced liquid over them. Eat as is, or with a squeeze of lemon and a sprinkle of shichimi.

			

			A Perfect Egg

			
				[image: ]
			

			People often like to get very specific about their eggs. I usually try to keep some boiled eggs (in their shells) in the refrigerator for snacking, a quick breakfast, or to add to a bowl of ramen or Rice, Warm Greens, and Wilted White Cheddar (this page). But how cooked should that egg be? That is up to you. The most important thing is learning how to make your eggs precisely how you like them, every single time.

			I believe that this can be achieved by making your conditions as reproducible as possible. With this method, if you use the same brand and size of eggs, the same pot, and the same number of eggs every time, you will wind up with the same results.

			I start with cold eggs straight from the fridge, then I lower them gently into boiling water and set a timer. (Some people believe in bringing their eggs to room temperature first, but I think that takes too long and, also, room temperature can really vary.)

			When that timer is up, I pull them out and plunge them directly into an ice bath. The ice bath halts the cooking but also, I’m fairly certain, makes them easier to peel. Of course, if you want to eat them while they are hot you can pull them out as soon as they are cool enough to handle—I often eat one right away, then I let the rest cool in the ice bath before storing them in the refrigerator.

			I prefer a large egg with a cooked white and a slightly runny, custardy yolk—about 7 minutes 30 seconds in the boiling water. Iliza likes hers to be closer to 9 minutes, so that the yolk is not runny, but hasn’t turned chalky and pale yet either. At 11 minutes you will get a dry yolk, while a 6-minute egg will be fully runny.

			The point here is: Variables change things—things like the altitude, the size of the eggs, the size of the pot, and the amount of water. But once you find the cook time that you prefer, in your kitchen and with your pot, you can make your eggs the way you like them, every single time.

			As for the pot—a 4-quart saucepan is about as small as I would use for a dozen eggs. If you have a pasta pot with a perforated insert, this is ideal, since you can use it to lower the eggs into the water gently and then lift them out.

			

			A dozen eggs (or as many as you want to cook)

			Equipment Decent-size pot (at least 4 quarts if you are going to make a dozen eggs), slotted spoon or pasta insert to lower them into and lift them out of the water, and a large bowl

			Fill a pot with enough water to fit your eggs in a single layer with at least 1½ inches of water above them. Bring the water to a boil over high heat. Once boiling, take the eggs from the refrigerator and lower them gently (but quickly) into the water and immediately start a timer. Give them a tender stir, then cover the pot until it returns to a boil.

			While they are cooking, fill a large bowl with ice and cold water. When the timer goes off, immediately lift the eggs from the boiling water and plunge them directly into the ice water.

			Allow them to chill for at least 15 minutes before draining and transferring to the refrigerator.

			BONUS TIP If you have any plants that need watering, I often use the egg water and the ice bath water, once they have returned to room temperature. People say egg water is very good for plants.

			Cal-Italian Pork Sausage with Rosemary and Orange Zest
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			Makes about 1 pound

			This is an uncased sausage—meaning that you’re really just taking ground pork and mixing it with spices and seasonings. The truth is that I cook with uncased sausage a lot more frequently than I do ones in casings. This is a bright, California twist on a classic Italian pork sausage (devoid of sugar but loaded with flavor) that beautifully complements dishes like Broccoli-Sausage Bread (this page), Broccoli-Sausage Pasta (this page), and White Beans and Sausage with Kale (this page). It is also great as a pizza topping.

			Italian sausage from the grocery store is wildly inconsistent in terms of quality, and making your
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			See, We Told You It Was Mostly Vegetarian

			(but also often vegan and gluten-free)

			Vegetarian

			Shoyu-Butter Mushrooms

			A Pot of Beans

			Vegan Dashi

			Vegan Rice Soup

			Dashi-Braised Sweet Potatoes

			A Perfect Egg

			Charred Tomatillo Salsa

			Chile Oil

			Ghee

			Mom’s Pie Crust

			Nearly Pizza Dough

			Blender Batter Yogurt Pancakes

			Forest Floor Oatmeal

			Farmers Market Breakfast

			Goat Cheese and Veggie Scrap Frittata

			Krauty Omelet

			Fruity, Nutty, Ginger-y Dessert Smoothie

			Health Sludge

			Golden Milk

			Shantam’s Masala Chai

			Shantam’s Kitchari

			Mom’s Brown Rice Pudding

			Rosemary-Tamari Almonds

			Coconut-Wakame Trail Mix

			Olive Oil Kale Chips

			Shichimi Popcorn

			Ginger-Habanero Carrot Pickles

			White Bean Hummus with Lemon, Parsley, and Black Pepper

			Jalapeño-Pesto Hummus

			Charred Vegetables with Spiced Labneh

			Purple Tahini Slaw

			A Roasted Sweet Potato

			Gruyère, Leek, and Swiss Chard Pie

			Barbara’s Potato and Squash Gratin

			Krauty Smoked Cheddar Broccoli Bread

			Hippie California New Year’s Dinner

			Fresno Chile and White Cheddar Cornbread

			Vegan Cal-Italian Black-Eyed Peas

			Sautéed Swiss Chard

			No Recipe Lemon-Tamari Dressing

			Vegan Tahini Dressing

			Ginger-Sesame Dressing

			Shallot Vinaigrette

			Chopped Salad Vinaigrette

			Probiotic Ranch

			The Hippie California

			Toasted Chickpea Snack

			Veggie-Loaded Chop

			“Chef Salad” with Cheddar Croutons and Probiotic Ranch

			Turmeric Tomato Salad with Fried Herbs and Kitchari Spices

			A Proper Greek Salad

			Pantry Seaweed Salad

			Basic Tomato Sauce

			Iliza’s Tomato Sauce

			Broccoli Pasta

			Pasta with Rosemary-Mushroom Tomato Sauce

			Drunken Late-Night Pantry Pasta

			Pasta Fazool

			Warm Heirloom Summer Fazool

			Green Vegetable Pesto

			Miso-Spinach Pesto

			Cold Sesame Soba

			Rice Noodle Salad with Kale and Edamame

			Vegan Minestrone with Miso Pesto

			Miso Soup

			Krauty Beans

			Quick Beans and Greens for One

			Mushroom and Spinach Bean Bowl with Tamari Butter, Rosemary, and Parmesan

			Red Lentil Pomodoro with Spinach and White Beans

			Rice, Warm Greens, and Wilted White Cheddar

			Green Rice and Black Beans

			Veggie Scrap Fried Rice

			Vegan Mapo Tofu

			Herbed Panko Bread Crumbs

			Mozzarella Marinara

			Vegan (or “still very good and vegan if you omit the cheese”)

			A Pot of Beans

			Vegan Dashi

			Vegan Rice Soup

			Dashi-Braised Sweet Potatoes

			Charred Tomatillo Salsa

			Chile Oil

			Nearly Pizza Dough (vegan if you substitute sugar for honey)

			Krauty Omelet

			Health Sludge (vegan if you use a probiotic nut-based kefir)

			Shantam’s Masala Chai (vegan if you substitute soy milk)

			Rosemary-Tamari Almonds

			Coconut-Wakame Trail Mix

			Olive Oil Kale Chips

			Ginger-Habanero Carrot Pickles

			White Bean Hummus with Lemon, Parsley, and Black Pepper

			Purple Tahini Slaw

			A Roasted Sweet Potato

			Vegan Cal-Italian Black-Eyed Peas

			Sautéed Swiss Chard

			No Recipe Lemon-Tamari Dressing

			Vegan Tahini Dressing

			Ginger-Sesame Dressing

			Shallot Vinaigrette

			The Hippie California

			Toasted Chickpea Snack

			Turmeric Tomato Salad with Fried Herbs and Kitchari Spices

			Pantry Seaweed Salad

			Basic Tomato Sauce

			Iliza’s Tomato Sauce

			Broccoli Pasta

			Pasta with Rosemary-Mushroom Tomato Sauce

			Pasta Fazool

			Warm Heirloom Summer Fazool

			Miso-Spinach Pesto

			Cold Sesame Soba

			Rice Noodle Salad with Kale and Edamame

			Vegan Minestrone with Miso Pesto

			Miso Soup

			Krauty Beans

			Quick Beans and Greens for One

			Red Lentil Pomodoro with Spinach and White Beans

			Green Rice and Black Beans

			Veggie Scrap Fried Rice

			Vegan Mapo Tofu

			Herbed Panko Bread Crumbs

			Gluten-Free

			A Pot of Beans

			Chicken Stock

			Escarole and White Bean Soup

			Vegan Dashi

			Vegan Rice Soup

			Dashi-Braised Sweet Potatoes

			A Perfect Egg

			Cal-Italian Pork Sausage with Rosemary and Orange Zest

			Charred Tomatillo Salsa

			Chile Oil

			Ghee

			Blender Batter Yogurt Pancakes

			Forest Floor Oatmeal

			Farmers Market Breakfast

			Goat Cheese and Veggie Scrap Frittata

			Krauty Omelet

			Fruity, Nutty, Ginger-y Dessert Smoothie

			Health Sludge

			Golden Milk

			Shantam’s Masala Chai

			Shantam’s Kitchari

			Mom’s Brown Rice Pudding

			Rosemary-Tamari Almonds

			Coconut-Wakame Trail Mix

			Olive Oil Kale Chips

			Shichimi Popcorn

			Ginger-Habanero Carrot Pickles

			White Bean Hummus with Lemon, Parsley, and Black Pepper

			Jalapeño-Pesto Hummus

			Charred Vegetables with Spiced Labneh

			Purple Tahini Slaw

			A Roasted Sweet Potato

			Barbara’s Potato and Squash Gratin

			Vegan Cal-Italian Black-Eyed Peas

			Sautéed Swiss Chard

			No Recipe Lemon-Tamari Dressing

			Vegan Tahini Dressing

			Ginger-Sesame Dressing

			Shallot Vinaigrette

			Chopped Salad Vinaigrette

			Probiotic Ranch

			The Hippie California

			Toasted Chickpea Snack

			Veggie-Loaded Chop

			Ginger-Cilantro Chicken Salad

			Caesar Salad Crudités

			Turmeric Tomato Salad with Fried Herbs and Kitchari Spices

			A Proper Greek Salad

			Pantry Seaweed Salad

			Green Vegetable Pesto

			Miso-Spinach Pesto

			Cold Sesame Soba (gluten-free with rice noodles or 100 percent buckwheat noodles)

			Rice Noodle Salad with Kale and Edamame

			Vegan Minestrone with Miso Pesto

			Miso Soup

			Shrimp Soupy Rice

			Barely Beef Chili

			Ginger-Cilantro Chicken Noodle Soup

			Krauty Beans

			Quick Beans and Greens for One

			White Beans with Sausage and Kale

			Mushroom and Spinach Bean Bowl with Tamari Butter, Rosemary, and Parmesan

			Red Lentil Pomodoro with Spinach and White Beans

			Rice, Warm Greens, and Wilted White Cheddar

			Green Rice and Black Beans

			Veggie Scrap Fried Rice

			Vegan Mapo Tofu

			Sheet-Pan Miso Roast Chicken with Vegetables

			Crispy Roast Chicken with Chile-Scallion Butter

		

	
		
			a note about the author

			Noah Galuten is a chef, James Beard Award–nominated cookbook author, and host of the YouTube cooking show Don’t Panic Pantry. He currently lives in Los Angeles with his wife, daughter, and small dog.
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