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Praise for WE FANCY


“An original and imaginative book.”

—NIGELLA LAWSON

“Jerrelle’s definition of ‘fancy’ does not require fancy ingredients, tools, parties, or other conventionalities like that. Rather, it’s a state of mind that you can access with what you have to make the everyday task of cooking dinner more magical. This book is as much a selfimprovement book as it is a cookbook, and it will leave you feeling deeply inspired in a way that’s not just good for your belly but also good for your soul.”

—MOLLY YEH, NEW YORK TIMES BESTSELLING AUTHOR AND FOOD NETWORK HOST

“We Fancy is a book for this moment… Jerrelle reminds us that the foundation of a nourishing and happy life begins with how we feed ourselves. We Fancy offers a blueprint for reimagining your life and appreciating what you already have—starting in the kitchen. One of the many things I love about this cookbook is Jerrelle’s emphasis on imagination and play while cooking. I’m excited to use these vibrant recipes to add more sparkle into my life!”

—KLANCY MILLER, AUTHOR OF FOR THE CULTURE

“We Fancy is a new book for new times—it is playful, optimistic, and utterly delicious, like a dinner party I never want to leave, with Jerrelle Guy as our consummate host. There is a world of flavor and joy in these pages.”

—SARAH COPELAND, AUTHOR OF FEAST, EVERY DAY IS SATURDAY, AND INSTANT FAMILY MEALS

“For anyone struggling with burnout or just in need of a new outlook, Jerrelle Guy beckons us to turn inward, slow down, and revel in cooking without expectations or limits. With Jerrelle’s own mind set free, she guides us down the rabbit hole to a wonderland of glittery mocktails and towering avocado deviled eggs, sticky maple-glazed salmon and shattering brûléed yogurt—dishes that are equal parts self-care, unbridled creativity, and profound deliciousness, all plated fancily, not for lavish parties but for us.”

—KRISTEN MIGLORE, AUTHOR OF FOOD52’S GENIUS RECIPES COOKBOOK SERIES

“Jerrelle shares a personal story that many will relate to, inviting readers to discover a new way to savor everyday moments. She presents a variety of recipes that are fun, comforting, modern, and accessible—even for novice cooks. In a noisy world, We Fancy helps us find joy within our homes.”

—NEHA RUCH, USA TODAY BESTSELLING AUTHOR OF THE POWER PAUSE
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Overnight Lasagna Terrine
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for whenever I’ve strayed, a compass back to my happy place
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PROLOGUE HER

WHEN I STEP INTO THE KITCHEN, my inner child comes out to play. I can feel her zealous, feisty, and focused energy. Her eyes painted with determination; she is sure of herself, as if she were on a mission to oversee a handful of teddy bears cahooting over tea or caping up to soar between flipped furniture masquerading as skyscrapers. Boy does she thrive when it’s time to improvise. I love this fearless, heart-pounding, untamed, spirited little girl.

The kitchen was a place for her to relish the comfort of delicious food. It was a place to build a rich inner reality barricaded from the chaos of the world, from the naysayers and the bubble-bursters. It was a place where her creativity and imagination could thrive.

Somewhere along the way of chasing my dreams, that inner child and I lost touch, and I desperately needed a reminder to reclaim my life with her same whimsy and wonder.

I’m writing this book for her and anyone else looking to bring a little sparkle back into their homes and into their everyday.








PART 1 INTRODUCTION

This is not your typical weeknight cookbook.







WHILE I HOPE it becomes a collection of recipes you make your own and come to cherish for years to come, I also want it to gently shift how you feel about the act of cooking, that you see it not just as a task to complete at the end of the day, but also as a tool to help you unwind and find some peace of mind. My wish is that your kitchen will become your refuge, a sanctuary from the world, where the practice of cooking becomes one of healing and restoration.

For my family and me, this practice involves always being mindful to sprinkle a little something extra into our meals. I call it “being fancy,” though it has nothing to do with wealth or status, and more to do with being free to be imaginative. Fanciness, as I see it, is a way to savor what we have right in front of us. It’s our philosophy, one where mindfulness and play meet with just enough practicality to bring deeper meaning to our dinners and our days.

Although for many years I made a living developing recipes and cooking for other people, I actually struggled to find motivation to make dinner for myself. Once I reframed cooking as a mindfulness exercise and invited more reverence into the kitchen, things changed. By focusing my thoughts on the small details I could control, I was able to regulate my nervous system and shift from the constant frazzled and anxious state I had grown accustomed to into a more calm and hopeful one.

In writing and cooking my way through this book, I found balance and joy in my day and in my diet. I stopped putting time and energy into external things that didn’t nourish me, and instead, I poured that energy back into my family, my body, and my home. That’s when things began to re-blossom around me.






The Crash : The End and the Beginning

By the end of 2020, I was burnt-out, and a fog of depression enclosed me. It was as if someone’s thumb smudged the writing on my timeline, and I was stuck sitting in the blur. I could see, faintly, the people and the world shifting past, but I was too sunken inside myself, too lethargic to pierce the haze. Existing like that, I wondered why I was even alive at all.

Less than two years before, already running on fumes after earning a master’s in the same year I finished writing and photographing my first cookbook, I got an email from an art director who wanted to know if I’d be open to photographing other authors’ cookbooks. I didn’t hesitate—I was going to turn my passion for food and my art into a business. I grabbed my now husband by the hand, and with all the energy I had, packed a van with four years’ worth of stuff and made the trek from Boston to Dallas to open our own photography studio and get to work chasing our dream.

Dallas promised a better pace than the Northeast: It was a calm place to regroup after the busy year of studying and promoting my book. Plus both of our families were there, and I knew it to be a place where I could tuck away and do my art in peace. And for a while that’s what I did. I shot and styled cookbooks and developed and photographed recipes for magazines. As a side gig, I developed dessert recipes for different publications, and I even agreed to write and shoot another cookbook in a three-month sliver of time.

It all looked amazing on paper, but in truth, my body was overworked. I was in survival mode, hustling to pay the next bill, to run a studio with an inconsistent budget, to wear every hat imaginable while learning on the spot, all while living on a terrible sugar diet of recipe spoils and leftover food from our photoshoots. As my schedule and inbox filled, my anxieties increased and my health declined, but I was dismissing the cues so I could maintain false optimism and keep moving with the rest of the world’s grind.

What began as a romantic notion of aspirational entrepreneurship with all the signs of a hopeful new beginning quickly devolved into a path that ultimately put me at war against my health, my art, and our rent. It was a lifestyle that left me oscillating between motivational grinding and self-protective child’s pose.



After we moved into our new home studio, a Black man was shot in our neighborhood, just 400 feet from our window. The tragedy split the city in half and ignited an insurrection at the foot of our building that spread across the state. The tension on the streets and in the whispers was thick.

And then, soon after the shooting, I was carjacked while leaving a late-night concert downtown. Two men threw me out of my vehicle in the middle of nowhere.

Later, as I sat in the police station, the police officer, with eyes cold and numb, treated the transgression with indifference; I felt that to him my body and case were insignificant among the slew of other problems he had sifted through, and it was in that moment that my last bit of childlike wonder for the world left me, because there was nothing in place to protect it. I no longer felt safe—in my body or out in the chaotic world. In the following months, my body ballooned up like its own shield, and I lost my desire for adventure. The way I understood myself began to collapse. My sense of autonomy and my ability to confidently step through the world slipped away. For a while I lived deep inside myself, barely wanting to leave my bed, burying myself in work, holding tightly to my grief and the loss of faith I had in a just, compassionate, and trustworthy world.



At the start of 2021, around the same time a winter storm disabled the Texas power grid and about a year after the country succumbed to the pandemic, we downsized our studio to a small condo north of the city. We had to renovate it in patches due to limited power and a shortage of building supplies. We were living in a construction zone for months and my usual way of handling things, by pushing forward and grinding harder, wasn’t working like it had in the past. The life that I had dreamt about and achieved was beginning to show its holes. I was out of sync with the natural rhythms of my body and ultimately living out of alignment with my truest desires.



Cooking has always made me feel peaceful, like a Mary Poppins–esque fairy doing cabrioles through the kitchen with a platter of snacks, tasked only with making everyone’s day feel brighter with food. But I was so run-down, I wasn’t happy cooking myself. Something in me was tangled, pretending. I’d let the magic of what brought me joy get swallowed by the seriousness of the world, rushed by deadlines and competition, filtered by fear, poisoned by struggle.

The thing that put me out faster than the fire demon flickering on the hearth of Howl’s castle was failing to protect the spark of my inner child by letting her play and create in peace just for the sake of playing and creating.

One night, with our home construction indefinitely on pause, the floors ripped up, and the water cut off, I stood on the bare cement in our kitchen and just snapped. The feelings I tried to bury bubbled up, clouding my vision with resentment and rage.

My lifestyle was depleting me, and the structures I put in place were weak, built on shifting sands. There was nothing for me in rushing to some illusory finish line. I needed to stop the momentum of what I was building, including my idea of who I was supposed to be, and retrace my steps back to the foundation so that I could redevote my energy to the things that truly supported me.

I wouldn’t make any sudden moves until the fog cleared and I could sort through the confusion and rubble with clarity. I dropped all my doingness and surrendered into just being. As Katherine May coined it, I had entered my phase of “wintering.”

This was my greatest test—to sit in the space of what felt like a dead end and be okay with it. To be okay with starting over from scratch.



Surprisingly, I felt relieved and at peace there in the darkest part of nothingness, in the present moment where there was really nothing on earth to do, except maybe, eventually, cook myself something good to eat.





Resting and Reassesing

We’ve all faced trauma, provoked suddenly or built up over time, that has caused us to disassociate from our bodies, believing them to be unsafe spaces. This disconnection doesn’t just fade; it lingers, the fear stuck in the body, shaping how we move through the world long after the initial wound. To live fully and joyfully—without becoming prisoner to our fears and wounds—we have to relearn to trust our bodies and the world around us again, but we can’t rebuild a trusting relationship with either or even feel grounded and safe inside ourselves if we keep overriding our intuition, numbing ourselves to rush toward the next distraction, checkbox on our to-do list, and hit of dopamine. We make true progress in the moments when we allow ourselves to slow down, sit with ourselves, and feel deeply into our bodies.

Thanks to my mom’s influence, I’ve always been a voracious consumer of self-help and personal development books. But looking back, I can’t help but think that my ambition and constant “doingness” came from a fear of never being good enough. While the wisdom within those books has given me amazing willpower and the ability to shift into empowered action, to slap myself out of moments of self-pity, they’ve also taught me to gloss over moments that call for greater pause, patience, and self-compassion. I’ve been trained to constantly chase more material success, more validation, and more productivity, believing those things would provide me a sense of safety and belonging out in the world, not realizing what I actually needed was to cultivate a feeling of “home” within myself.





The Rebuild


Yesterday I was clever, so I wanted to change the world. Today I am wise, so I am changing myself.

—RUMI



It didn’t take me long to learn my burnout wasn’t just a me problem. I heard similar cries echoing throughout my community, from friends on the internet, friends in real life, family, people feeling worn and weary, wanting to slow down, to find a better way forward. Almost everyone, it seemed, was apprehensive about what a successful life truly was, especially after peering into the curated versions of other people’s worlds on social media.

Most people just want to love themselves and their lives, but we’re backlogged with information on how to do it or get there, overstimulated by a digital environment of excess, trying to find true value in an arena concerned only with bravado, material results, expansion, speed, competition, mass production, and who can outperform the last.

I wanted to give my body a break from my mind’s incessant seeking and striving after being worn down by the different tiny but crushing distractions, comparisons, and expectations. I wanted to stop polluting the air with unnecessary noise. I wanted to create art I believed in and I wanted to make the kind of food I wanted to consume. I wanted to learn to enjoy my life again and I wanted to empower myself by actively creating a life I was happy to live.

We each get to define our own meaning of success, and mine means curating a lifestyle that promotes well-being. It is building a nourishing and sustainable system that supports my mental health and emotional balance, where peace, joy, and play are mainstays… and I decided I was going to get serious about this refined definition of success.

Of course, the foundation of a sustainable, nourishing system starts with how I feed myself. If I was going to truly learn to care for my body, cooking dinner felt like the most practical next step. So, I set out to find a project that would reignite my passion for living and one that might even remind me that my joy for cooking hadn’t truly been snuffed out.

I WOULD WRITE THIS BOOK—a collection of the recipes I craved, the ones that made me excited to cook and eat. I would dive in, using what I already had in my kitchen. That meant starting from scratch—with a half-empty fridge (really just a dormant sourdough starter and a spotted head of cauliflower) and a pantry full of random odds and ends.






HOW TO BE FANCY

A Guidebook

BEING FANCY IS A LIFESTYLE. It is a mindset, a way of interacting with and moving through the world. At its core, it’s when you realize that you already have much of what you need to live a rich and fulfilling life. You don’t have to try the latest trendy meal at the hottest new restaurant, quit your job, leave your marriage, or move to another country to live a better life. Being fancy is an internal journey that requires training your mind and alchemizing your perception to transform what’s already in front of you into something otherworldly. It’s the art of seeing the abundance available to you in every moment. Of using your environment (and in this case, your kitchen and the ingredients at your fingertips), for making the ordinary more extraordinary until it becomes so. What follows are ten basic principles to keep in mind to help you embody your own “fancy” in the kitchen.







1 GET OUT OF YOUR HEAD

Remove the rules about how your food needs to be. Do your best to get out of your head and into the moment. Spontaneity, and play in the process, will heal you. Humble yourself to the pleasant surprises that happen when you’re curious and not clinging tightly to how a recipe and reality must unfold. If tonight’s dinner doesn’t go as planned, there’s always tomorrow’s dinner to set your sights on.
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TIP

Curiosity is the antithesis of fear and it will unlock pathways in your brain for finding new solutions to old problems. Keeping an eclectic pantry can spark curiosity, creativity, and play, helping you to be more daring.
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2 CLEAR, CLEAN, DECLUTTER

A messy kitchen can flare anxiety and disrupt flow, so if you enter a disorganized, unclean kitchen, prioritize cleaning. The cooking can always wait.

Clean Before You Start, and Clean as You Cook: Build the self-loving habit of cleaning during downtime in a recipe, and before you leave the kitchen. It will allow you to reset the space quickly for the next time you enter.

The Dishes: The dishes are the main culprit to a dysfunctional kitchen space. If there’s no space to wash your hands or clean your veggies, it can send you over the top. Whether you have a dishwasher or do them by hand, find a way to enjoy the process.
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TIP

Learning to master mindfulness during the most mundane activities, like washing the dishes or chopping onions, can be the most practical place to begin. Eventually you’ll become practiced at regulating your overall mental state and emotional well-being no matter where you are or what you’re doing.



Embrace the Magic of Distilled White Vinegar: Buy a big jug. It’s a natural and cost-effective kitchen cleaner and deodorizer with an acidity that cuts through grease, grime, and bacteria (not to mention it’s one of the main ingredients in my caramelized Adobo Onions).


	To make a great, streak-free all purpose cleaner: In a large spray bottle combine 1 cup distilled vinegar, 1 cup distilled water, 1 cup rubbing alcohol, a few drops of dish soap, and a few drops of your favorite essential oil (to temper the vinegary smell), and use this on your stove top, appliances, windows, stainless steel, floor and baseboards, and any non-stone counter tops.

	Spray pure distilled vinegar onto greasy, non-porous surfaces, let it sit for 5 to 10 minutes, then wipe clean. For tough spots, like turmeric or red wine stains, sprinkle on baking soda first, then spray with vinegar to create foam. Scrub gently and rinse.

	Clean a stinky sink drain by pouring ½ cup of baking soda followed by 1 cup of vinegar down the drain. Let it bubble and sit for 5 minutes, then rinse with hot water.

	Boil old dish towels on the stove in a large pot of water with a splash of vinegar, a drop of dish soap, and a couple tablespoons of baking soda for 10 minutes to return them to their original freshness.

	Wipe wooden or plastic cutting boards with undiluted vinegar to disinfect and deodorize, then rinse with warm water.



Declutter: The less you keep, the less you have to clean, and keep cleaning. Only hold space for what you value. Retire old objects you don’t use. Organize your pantry in a way that makes sense to you, so your body can navigate easier through the space. Wipe down sticky bottles and relabel jars. Put away large countertop appliances. And last, clean the fridge and throw away any old, expired food to refresh the energy everywhere.

Stock Up on Storage Containers: Find containers that you like and that help you function optimally. Deli containers make our kitchen feel like an efficient restaurant kitchen. They’re lightweight, stackable, and come in a variety of volumes, yet they all use the same-sized lid, so I’m not left searching for any particular size. I get the ones that are BPA-free and dishwasher and freezer safe. If you prefer glass storage, IKEA’s 365+ collection have containers that are just as versatile.
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3 DESIGN YOUR INNER WORLD (& KITCHEN)

Our outer reality is a reflection of what is going on inside, so it follows that our homes are a reflection of our energy and mental state. Be mindful of how your environment, home, and kitchen make you feel. Take it in. Then tweak it to make it optimal. Maybe you want your kitchen to feel quiet, nurturing, and calm. Or maybe vibrant, communal. Whatever the case, it should be a welcoming safe haven that supports you mentally and physiologically. Make your kitchen feel like a teeny pocket of the world you can actually control. Make it beautiful: hang pictures, place heirlooms on a shelf, grow herbs on the windowsill. Put your favorite cookbook (like this one!) on a stand. We thrive in aesthetically beautiful places, and when we prioritize making them, it sends signals to the brain that we are safe and abundant.
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TIP

UPGRADE YOUR SERVEWARE: Similar to that saying about the clothes you wear, life’s too short to eat on boring plates. Get rid of joyless dinnerware like plastic and paper plates, and choose tableware and utensils that make you feel good, that have personality, heft, and color. It may seem trivial, but when it’s time to serve your food, you’ll notice an elevation in your mood and a shift in your mental presence.



DRESS THE PART: Simply throwing on a clean apron will not only protect your clothes but will also work as a sort of costume. Any clothing designated specifically for cooking will become one part ritual, one part mental trick that will switch you into your most confident cooking character.



Establish Some Kitchen Rules: It’s okay to communicate what you need to thrive in the space to anyone else who plans to use it, too. Maybe you want dinner to be a community task. Have someone chop veggies while you sauté. Maybe you want to clear everyone away from the kitchen and claim the space to focus. Or maybe you want everyone to wash their own dishes and put them back into the cupboard after dinner. When it comes to your kitchen sanctuary, you have to be mindful of how you and your kitchen operate best.
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TIP

Do not allow negativity into your kitchen. If someone is criticizing your food, it is okay to ask them to prepare their own meals—anyway, it’s empowering for people to learn how to cook for themselves, and it’s important for you to let them.
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4 HONE YOUR KITCHEN INTUITION

Your intuition serves as a compass. It helps you move through life with more ease, and confidence in yourself and your choices. As you strengthen it in the kitchen, you’ll learn to experiment with new ingredients, adapt to what you have on hand, and trust your instincts to balance flavors and textures. As you develop a closer bond among your body, external environment, and your mind, you will gain access to the intuitive messages that are always speaking, such as the smell of almost-burning food telling you to remove it from the oven, or the quiet whisper to pair two disparate ingredients.


[image: ]

TIP

If you struggle with feelings of anxiety, or whenever your nervous system is dysregulated, slowing down and tuning into each of your five senses and your body’s interpretation of them is a helpful somatic practice that can ground you into your body and settle any irrational fears arising.
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5 FIND YOUR FLOW

When cooking is a part of your lifestyle, it will become a body-based practice. You will stumble less and flow more. Like with any exercise, repetition is essential for finding a comfortable rhythm and flow. Select kitchen tools that give you confidence: sharpened knives, heavy-bottomed pans (I’m a fangirl for Caraway cookware!), sturdy cutting boards. And don’t overlook the power of process-heavy recipes where the process becomes its own therapy. Recipes with long steps leave you no choice but to be present, your brain consumed only with the task of carefully kneading or folding or chopping, and suddenly your worries of dinner stress have dissolved in the most paradoxical way.
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6 TRUST YOUR GUT

This will happen naturally over time as you learn to listen to your internal wisdom, mute the external noise, carve your own way, and stop adhering strictly to a recipe’s rules from a fear of failure.
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TIP

Let your hunger lead the way. If you’re feeling lost and uninspired, confused about where to begin, hunger is the perfect motivator—use it to propel you into inspired cooking. Cook what you crave. Make ingredient swaps whenever you feel called or curious, and always adapt recipes to your preferences, pantry, and mood.
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7 LEARN TO MASTER TIME

Make time be in service to your joy. While I love the idea of languishing in the kitchen, this is, after all, a weeknight cookbook, and I love a good shortcut to speed along the parts of cooking that don’t speak to me. Learning to make time work for you is the ultimate freedom. It’s possible to make life work on your timeline, orchestrating dinner, grocery shopping, and the systemization of your kitchen at your own speed. Consider what exactly you feel inspired to do, tasks that you will gladly focus on and immerse yourself into, and then delegate, or speed along the parts you don’t care for using these tips:

SLOW DOWN TO SPEED UP

The freezer is a godsend for the overwhelmed user’s mind and cluttered schedule. It is literally a time stopper.


	Freeze Homemade Toppings: (page 272) and other sauces throughout the book so they’re always at the ready.

	Freeze Smaller Portions: Instead of putting big batches of food away, divide leftovers into portions in meal prep containers (like those Souper Cubes silicone freezer trays) or airtight pouches for eating later. This applies to frozen pizzas, too—defrost frozen pizza slightly, then cut into individual slices and refreeze.

	Freeze Herbs: Use herbs when they’re fresh, vibrant, and perky but don’t toss them when they wilt. Instead, chop them and pack them into ice cube trays, covered with oil or water. Frozen, they will lose some of their color, but you’ll still get all their flavor when you melt them into soups or marinades or wherever else you use them.

	And Then, Freeze Everything Else: While we’re on the subject, you can freeze almost anything with good results: mushrooms, berries, bread, blocks of cheese, shredded cheese, chopped avocados, onions, peppers, and peeled ginger. Par-freeze delicate ingredients or ones that may stick together in a single layer on a sheet pan for at least an hour to firm, then transfer them to larger air-tight bags or containers to freeze indefinitely.

	Strategize: Make lists to unburden your mind of all its to-dos. Get good at breaking a recipe into parts and sectioning the tasks. Make fillings, sauces, and compound butters at the top of the week. Defrost some tofu, feed your sourdough starter, put your butters out on the counter overnight so they soften. Make Wednesday Sauce or a Jazzy Rice (page 158) to freeze for later. Do whatever will assist your future self.

	Read and Visualize It: Walk yourself through the steps before you start cooking and imagine the finished dinner in hand. Instead of casually stumbling through your next steps, play the steps like a movie in your head, so once you start cooking you don’t have to continually interrupt the flow to refer back to the recipe from the top. Like an actor on set, you’ll get into character when you know the main points and purpose of your role, and then you can improvise the details.

	All Ingredients on Deck: I’ve organized the recipe list so the ingredients come before the amount you need. I think it’s helpful for gathering all the ingredients onto a small sheet tray and making sure you have everything first. You can worry about the exact amounts once you’ve pooled them all together. If you want to go a step further you can even measure the ingredient amounts into individual vessels.



AND TO SPEED UP, USE THESE “TIME MACHINES”:


	The Instant Pot: Obviously this machine is the weeknight cook’s time machine into the future. Use it to make foolproof rice; modernize the archaic method of cooking risotto (page 72); steam these Sticky Date Cakes; and even make the best homemade ketchup (page 276) to rival Heinz.

	(Lots of) Sheet Pans: Sheet pans have become the loyal mule for multitask roasting and baking. Make little mounds of different things that need to roast at the same time, pairing things that take relatively similar times so they roast together and remove them from the oven just as they’re ready. Also, make this mini chocolate sheet cake.

	An Immersion Blender: While the food processor is amazing for quickly shredding veggies, and the Vitamix is great for emulsifying sauces, the immersion blender still beats them all in the speed category because it’s essentially your basic blender without the bowl. Having one of these will save on cleanup and eliminate the time it takes to transfer food in and out of a blender.

	The Air-Fryer: Besides the obvious of making foods supremely crispy with minimal oil, I think of it as a little oven I secretly never preheat. It hurriedly cooks small batches of things, even surprising recipes like single, home-alone cookie (page 262).

	A Panini Press or Waffle Iron: Because they get hot fast and provide even, direct contact heat, other than making elevated sandwiches and weeknight waffles on a whim, you can use these plug-in tools to easily grill halved heads of romaine (page 172) and bread for Solo Toasts, crisp hash browns (page 240), and quesadillas, or even “bake” store-bought cookie dough in minutes.

	A Scale: Start weighing ingredients directly into your mixing bowl. It eliminates the need for measuring cups and spoons, reduces cleanup, speeds prep time, and ensures consistency in baking recipes, where accuracy matters. Try it out to speed along recipes like In-the-Blender Coconut Honeydew Mojito or Sticky Date Cake.

	The “Meanwhile”: While something else is cooking, knock out other parts of the recipe. Before you start, take a moment to consider what might take the longest, what can be done while something else is in the oven, if something could go in the microwave or air-fryer.

	Store-Bought Ingredients: This is nothing to be ashamed of. If they make your life more effortless, and therefore more enjoyable, embrace them. Just give them new life by adding a fresh version of one of the key ingredients already inside to freshen them up. For instance, adding freshly grated ginger to jarred green curry paste, grated garlic or lemon juice to store-bought marinara sauce, and fresh herbs to bottled dressings or vinaigrettes.
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TIPS

ON BOILING TOFU: Giving tofu a quick boil in salted water firms the texture, removes excess moisture, and helps the tofu absorb marinades or sauces well. Use this secret method for stir-fries or braised dishes where you want juicy tofu that holds its shape instead of crumbling. Add 5 teaspoons of salt to 4 cups of boiling water. Add the cut tofu and cook for at least 5 minutes, then drain and pat dry with paper towels before using.



ON FREEZING TOFU: Freezing tofu helps break down the cellular structure, resulting in a denser, spongier tofu. Use this method for deep-fried tofu, breaded tofu, or tofu that wants a meatier bite. When you get home throw the entire container of tofu into the freezer. Once it’s completely frozen, thaw the container on the counter overnight. Remove the tofu from the container, hold the block over the sink between your palms, and press down gently and steadily, until the liquid drains from the block. Alternatively use a tofu press or just wrap the block in paper towels and place a heavy pan on top for 10 to 15 minutes.



Build a Pantry of Time-Hacking Ingredients: Using even a small amount of these ingredients contributes powerful flavor and/or shaves off cook time:


	Better Than Bouillon Base: Whisk 1 teaspoon of paste into 1 cup of warm water to make veggie broth on the spot. This is how I make all the “vegetable broth” I call for throughout the book.

	Pre-peeled whole garlic cloves: I’d never suggest getting the pre-chopped garlic that comes in liquid which has an off taste, but if you want to make garlic prep a little easier, get the pre-peeled garlic in vacuum seals so they stay fresh, and cut the hard stems off garlic cloves so they’re easier to smash. Speaking of flavor bombs, buy some black garlic while you’re at it.

	Red or white miso paste: This paste, with its saltiness, is a little milder than soy sauce and can be used in place of salt but with lots of extra umami flavor.

	Coconut aminos: (Just a few dashes take dressing and sauces to the next level).

	Quick-Cooking Proteins: Ground beef, sliced mushrooms, and seafood cook in minutes, making them perfect for weeknight meals. Keep them stocked so dinner comes together fast. Tofu is another great option if you know how to prep it (see Tips) and it lasts forever in the fridge, ready whenever you finally decide what to do with it. For even faster shortcuts, turn to proteins like canned beans, tinned fish, or even nuts which don’t require thawing or cooking at all.

	Tomato paste: A little bit of concentrated tomato paste makes your red sauces taste as if an Italian nonna has been simmering them all day. If you buy the cans instead of the tubes, put the rest in a deli container or transfer to a sandwich bag and cut the tip, and dispense as you need it for up to a week, or freeze in ice cube trays to last months.

	Sun-dried tomatoes (in oil): These are miracle makers in a jar, and work wonders even more than tomato paste, offering a deep meaty flavor to pasta sauces, soups, and other recipes.

	Chipotles in adobo: A single pepper from a can will completely transform a dish into a smokey, spicy, Tex-Mex wonder.

	Balsamic vinegar: I love to have a big bottle on hand for the tangy, slightly sweet, and deeply complex flavor they add to dressings, sauces, and mocktails.

	Frozen vegetables: Have packs of pre-cut and pre-cooked frozen vegetables on hand to supplement your dinner in an instant and meet your daily veggie quota. Corn, bell peppers, or entire veggie blends can be thrown into stir-frys, and peas or spinach can be added to soups or pastas just as they’re coming off the heat.

	Wine, sake, liquor, liqueurs, extracts, and water essences: These add complexity to simmering liquids, drinks, dressings, and desserts.

	Premixed spice blends: In a pinch premixed spices like creole seasoning, BBQ rubs, and sour cream and onion soup mix will flavor an entire meal perfectly and save you time on mixing your own.

	Compound Butters (pages 290 and 291): Making these in advance will help you elevate everything, including Jazzy Rice (page 158).

	Liquid sweeteners: Raw honey, maple syrup, and agave are already in liquid form, so you don’t need to waste time dissolving them in liquid, plus they are a little healthier than more refined sugars.

	Nut and seed butters: Beyond the obvious like spreading them on toast, you can stir nut butters in cookies (GF-33 Cookies) to add strucutre and chew, or use them in dressings (Tahini Teriyaki Dressing, page 225) to help emulsify, or cake icings (see page 257) for more nuanced flavors.

	Jars of pickled veg: Giardiniera, kimchi, dill pickles, banana peppers, pepperoncini—all make amazing quick additions that cut through fattier foods.

	Nutritional yeast: The umami in what some call “nooch” is transformative for building flavorful foundations in food, and, of course, can even add some cheesiness to things without the cheese.

	High-quality jams and preserves: Apricot, blueberry, and caramelized onion jams are not just good for smearing on buttered toast, you can also melt them into sauces, like apricot preserves in the sauce for Sweet ’n’ Sourdough Coconut Cauliflower Skewers and glazes such as Shiny Almond & Peach Cornbread.

	Chili pastes, hot sauces, and chili crisps: Southern hot sauce, Calabrian chili paste, harissa, Sriracha, sambal oelek, gochujang, chili crisp, and red curry paste all pack insane flavor and just enough heat to make simple food sing.

	Vanilla ice cream: Round out desserts by making them à la mode, make an easy caramel sauce (see page 245), or whip together one ingredient crème anglaise.
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8 GARNISH!

Here’s the Truth: We most likely don’t need more recipes; we need more ways to enjoy the recipes we have. Luckily there’s always something around that can add a little sparkle to what’s already on your plate. Garnishes are the fairy dust we all need when life is feeling lackluster. A garnish here and there adds layers of flavor, color, and texture.


[image: ]

TIP

Garnishes are often hidden in plain sight. Zest citrus before juicing them and garnish whatever you’re making with that zest at the very end. If you’re cooking the whites of scallions, garnish with their green tips; when you’re adding celery to something, save the tender center leaves for garnish.




Spot the golden sprinkles to see where you can add an extra ingredient or garnish or two. Depending on your current mood and capacity, you can confidently “make things fancy” or keep things simple.



The trick is to see your pantry as a trove of opportunity; almost anything in there that can be drizzled, poured, or sprinkled has garnish potential. Think chili crisp, nuts, balsamic glaze, truffle oil, crushed chips, and so on. These are some of my favorite garnishes—but know that this is not a complete list.


	Crushed or chopped nuts and seeds: Raw, toasted, salted, unsalted, or smoked nuts and seeds (all versions of almonds, poppy seeds, sesame seeds, pumpkin seeds, and hemp seeds) make for a light crunch and eye-catching topping.

	Spices: Whole spices (like star anise), roughly crushed or chopped spices (like dehydrated onion and garlic flakes), ground spices (like cinnamon and paprika), and spice blends (like za’atar, Pecan Dukkah, everything bagel seasoning, and Arrabbiata Flakes are as special on top of a dish as they are inside.

	Shaved cheese: Snow drifts of parmesan and all other cheese incite wide-eyed anticipation and joy.

	Crushed snacks: Grab your favorite chips, cookies, croutons, crackers, cereal, candied popcorn, roasted seaweed, kale chips, beet chips, carrot chips, cauliflower chips, crispy chickpeas, crunchy corn nuts—whatever you can find to add texture and creativity to a dish.

	Panko or breadcrumbs: (seasoned and plain) Extra crunchy breading at your fingertips.

	Dried, candied, dehydrated, or freeze-dried fruit: I always keep raisins and dried cherries on hand to add to snacking boards, homemade trail mixes, syrups (page 172), and carrot cakes (page 257); candied ginger to use in my Orange Tofu with Star Anise; and dehydrated citrus wheels to elevate drinks in a pinch.

	Chocolate shavings/chips/cacao nibs: A touch of chocolate or chocolate crunch at the end of a dessert is always welcomed.

	Powdered sugar and cocoa: A very pretty way to cover imperfections.

	Flaky salt and turbinado/sanding sugar: Sanding sugar stands up to heat so it doesn’t melt. Its crystals bring crunch and shimmer in the light.

	Herbs/microgreens/fresh (and dried) flowers: These herbs elevate any dish by adding freshness, color, and aroma, bringing life and instantly lifting any vibe. Find the herbs that grow best in your climate and keep some around on your windowsill so you can pluck them fresh.
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TIP

Basil, parsley, mint, and thyme usually thrive well indoors. Choose a sunny windowsill that gets at least 4 to 6 hours of light daily, use well-draining pots with nutrient-rich soil, and water them as soon as the top inch of soil feels dry to the touch.



Growing your own microgreens on your windowsill is insanely easy, too. Repurpose old tuna tins or plastic tofu, strawberry, or tomato containers: clean them and poke a few small drainage holes in the bottom if they don’t have them already. Fill them loosely with 1 to 2 inches of potting mix or rehydrated coconut coir, then sprinkle microgreen seeds—radish, broccoli, mustard seeds, or sunflower seeds—evenly over the surface. Gently press the seeds down and mist with water to moisten. Cover the containers loosely with plastic wrap 2 to 3 days to help the seeds germinate, and once they begin to sprout, place the containers on a sunny windowsill and water lightly each day. Within 7 to 14 days, watch your fresh microgreens blossom, then just snip and sprinkle!



[image: A yellow illustration of finely minced parsley.]


	Parsley dust: Of course you can always just chop some parsley and sprinkle it over your food, but why not take it a step further and make thoughtful, dainty “dust” for an even spritz of herb where the bits don’t clump together? Using a sharp knife, gather a bundle of parsley leaves (some stems are fine) in a tight ball on a cutting board, and then roughly chop to make thin shreds. Go over the leaves as needed until minced, making “dust.” Roll the finely minced parsley in a paper towel and squeeze it tight to remove extra water, then sprinkle away.
[image: A yellow illustration of diamond-shaped scallions.]


	Diamond scallions: For the classic diamond-shaped scallions: cut the stem of the scallion at a 45-degree diagonal and continue up the leaf in about ¼-inch increments. Anything cut on a heavy bias just looks fancy.
[image: A yellow illustration of shredded scallions.]


	Haystack scallions: Shred scallions into wispy threads: Trim the whites and cut the green parts in 2- to 3-inch pieces. Then, using your fingers, peel the pieces into thin strips. Submerge the strips into a small bowl of ice water and set aside for a few minutes to curl. Remove them from the water, pat dry, and then pile the shreds into the center of soups or grain bowls or use them to garnish any stir-fry.
[image: A yellow illustration of thinly chopped leafy herbs.]


	Herb confetti: For mint and basil, roll up the leaves into a tight cigar shape, and cut them thinly, or use a pair of kitchen scissors to snip thin confetti shreds overtop of your finished dishes. Reserve the smaller, more dainty leaves in the center of the bundle for garnishing cocktails and desserts.
[image: A yellow illustration of rosemary.]


	Sturdy herbs such as rosemary, thyme, bay leaves, and sage are great for garnishing cocktails (like the Andrica Calmer). The bay leaves in the Overnight Bitter-ish Bay Leaf Lemonade impart flavor over time but don’t break down. Any inedible bits can be removed before serving, but I usually leave them in as a garnish for color and visual contrast.
[image: A yellow illustration of a dribed herb leaf.]


	Air-fried herbs: Dehydrate herbs in your air-fryer and use them whole for cocktail toppers or to garnish any dish. Line the basket of your air fryer with parchment to prevent any smaller pieces from falling through the cracks. Grab a handful of whole leaves from soft herbs such as parsley, sage, dill, (or others) and pat them dry between a couple of paper towels. Place them in the air fryer and cook at 350°F for 2 to 4 minutes until completely dried out. (This trick also works with dehydrating minced garlic and onions, which can be expensive to purchase at the store.)
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9 PRACTICE GRATITUDE

Remember to have reverence for your food, for the farmers who grew it, for the truckers who shipped it, for the people who work at the stores where you picked up last-minute things on your way home. It’s humbling to think how these different hands and your own efforts worked in tandem to realize your meal. Hover over your plate and take a moment to breathe deeply and acknowledge the wonder that it is to eat and be a part of such an elaborate system. How loved you are to have food. Even if it’s only you at the table, speak your gratitude aloud into the open space.
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10 USE THAT PINKY FINGER!

Do it to remind yourself to loosen up and not take dinner and life so seriously.



[image: A close-up of a cocktail in a coupe glass, garnished with a dried citrus slice and a bay leaf, held by a hand against a textured background.]





PART 2 RECIPES

Cook What You Crave







IT’S YOUR KITCHEN. IT’S YOUR WORLD. Keep in mind that most of these recipes were tested with Diamond Crystal kosher salt, which is notoriously lighter and less salty than other salts. So use less if you’re using another kind. And if you’re watching your sodium intake, treat the amount listed in the recipe as a starting point. Keep it in a small bowl nearby and sprinkle as you go. You’ll get better layers of flavor that way. I’ve also dropped in markers for other dietary needs and time-savers. Look for these tags to help you cook and eat intuitively as you work through the book:


	df = dairy free

	ef = egg free

	gf = gluten free

	nf = nut free

	rsf = refined sugar free

	≤5 = 5 ingredients or fewer

	≤30 = 30 minutes or less






[image: A tall, textured glass filled with a beverage, garnished with cucumber slices and ice cubes.]




CHAPTER 1 POUR YOURSELF A DRINK

Pause & Refill Your Cup

ONCE YOU STEP INTO THE kitchen and officially commit yourself to the act of cooking there is no better way to christen the moment than to pour yourself a drink. Take this second to inhale, recalibrate, and step into the proper state of mind. Then, try one of the recipes that follow, and remember that a good drink fancies a garnish.



[image: A vibrant drink garnished with fresh mint leaves, surrounded by lime, melon, and pine nuts on a wooden surface.]




In-the-Blender Coconut & Honeydew Mojito

SERVES 2

(DF, GF, NF, ≤30)

[image: ]
I’ve made one of my favorite cocktails as effortless as possible. You don’t need a litter of jiggers or measuring cups, just place your blender cup or pitcher directly on the scale and start pouring from there to make this creamy, fizzy, frothy drink. Even the sugar, which would usually be boiled into syrup on the stove, goes straight in with all the other ingredients. And while the alcohol goes well in this drink, it won’t bring any less joy if it’s left out.

[image: ]

	ripe, sweet honeydew ½ pound, peeled and chopped or sub another melon

	turbinado sugar or sweetener of choice 1 ounce (2 tablespoons)

	mint leaves 0.2 ounces (¼ cup), plus more for garnish ← or sub basil

	fresh lime juice 1 ounce (2 tablespoons)

	canned cream of coconut or unsweetened coconut cream 2 ounces (¼ cup) at room temp, shaken before measured

	kosher salt or Himalayan pink salt a pinch

	white rum 4 ounces (½ cup) (optional) ← or try Lyre’s white rum alternative

	crushed ice, for serving

	sparkling mineral water or seltzer water, for topping



MIX THE DRINK: Place a blender pitcher on a scale and the honeydew, turbinado sugar, mint, lime juice, cream of coconut, kosher salt, and rum (if using), then place the pitcher on the base and blend on high until completely smooth, about a full minute.

STRAIN: Hold a small mesh strainer (if you have one) a few inches over a Tom Collins glass (or glass tumbler) filled with ice. Pour the blended mixture over top. If you don’t have a strainer, it will just be a little thicker.

FINISH AND GARNISH: Top with sparkling mineral water and garnish with a bushy sprig of mint.


[image: ]

TIP

Sprigs of bushy herbs like mint or lemon verbena, or spikes on a pineapple trimmed along the edges, or even the leafy parts of celery stalks (for a Bloody Mary, perhaps?) are “statement greens”—I find that the bushier or gaudier the leaf, the more playful and loosened up I get, so don’t hold back.




Infuse Your Water

Don’t let the looming task of dinner cause you to skip the calming benefits of the drink ritual.

Even if you’re sticking to water, you can always peel a few thin, wide ribbons from a seedless cucumber and drop them into your glass. Then, take a moment to watch the ribbons slowly unfurl and bloom in the water. And, almost as if you’re taking cues from the cucumber, slowly drop your shoulders away from your neck and allow yourself to unwind and ease into a calmer cooking rhythm (see page 33).
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