
		
			
				
				[image: Chapter 1: speedy, sensible workday breakfasts]
			

			magic 15-second creamy scrambled eggs
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			from mandy lee

			SOME CHEFS INSIST that you have to scramble eggs low and slow—as in, 15 minutes of slow, patient stirring—unless you like eggs as dry as a loofah. They are wrong, and we can all get on with our mornings.

			Mandy Lee, author of The Art of Escapism Cooking, has sped up the beautifully soft, custardy scrambled egg to just 15 seconds. Usually, cooking eggs this fast and hot would make their delicate protein network seize up and squeeze out moisture if you cooked them just a few moments too long. But Mandy adds a little starch, which gets in the way of those protein connections, keeping even (oops! ) slightly overcooked eggs tender and buttery. Her ratios are perfect but flexible—with a little practice, you can eyeball it all.

			Even if you skimp on the butter, the starch will have dramatic effects. I do recommend going all in, though. You won’t even need to butter your toast.

			
				SERVES 1, BUT DOUBLES WELL

				1 tablespoon plus 1½ teaspoons whole milk*

				2¼ teaspoons potato starch, tapioca starch, or cornstarch*

				3 large eggs

				Salt

				3 tablespoons unsalted butter*

			

			
					
					whisk the starch & eggs: In a medium bowl, whisk together the milk and starch until it’s smooth and lump-free. Crack in your eggs, add a pinch or two of salt (I like about ⅛ teaspoon fine sea salt for every 2 eggs, and you’ll quickly figure out what you like), and whisk until smooth. Set a plate by the stove—these eggs move fast.

				

					
					heat your pan: Heat a medium nonstick skillet over medium-high heat, until it feels quite warm when you hover your palm over the pan. To check if it’s ready, flick a drop of water in with your fingers—it should sizzle.

				

					
					start cooking (on the heat): Add the butter to the hot skillet. When the butter is melted and bubbly, but before it browns, scrape in the eggs with a silicone spatula. Without stirring, wait for the edges of the eggs to start to bubble up, about 3 seconds.

				

					
					scramble (off the heat): Now, slide the skillet off the heat to a cool burner and start scraping the spatula around the bottom and sides of the pan, making one full circle per second for about 12 seconds, until the eggs have absorbed the butter but still look a little wetter and looser than you want them to be. (If you use a smaller skillet or more eggs, it will need more time—feel free to move it back to the heat if needed.)

				

					
					eat: Slide the eggs onto the plate now—they’ll finish cooking in the residual heat. (If you wait until they look just right, they’ll get firmer and drier on the plate but still taste pretty good thanks to the starch buffer.) Eat right away.

					Great with: A sprinkle of chives and black pepper, a toasted English muffin, and a cup of strong tea.

					

			

			*Scaling & Swapping

			To scale up or down, this works out to 1½ teaspoons milk, ¾ teaspoon starch, and 1 tablespoon butter per egg. For the creamiest eggs, Mandy prefers potato or tapioca starch, which gel at a lower temperature. But if cornstarch is all you can find, it will still be delicious.

			THE KEYS TO magic 15-second creamy scrambled eggs

			
				[image: A starchy slurry blocks egg proteins from linking and tightening]
			

			
				[image: Even off the heat, the eggs cook in the still-very-hot pan]
			

			3 MORE WAYS TO SCRAMBLE

			Start with whisking the starch and eggs in step 1 on this page, then…

			Tamagoyaki-inspired soft scramble like New York Times cooking writer Eric Kim:

			
					
					Whisk in a grated garlic clove, ½ teaspoon soy sauce, and 1 teaspoon sugar in step 1.

				

					
					Cook the eggs in 1 teaspoon toasted sesame oil, no butter.

				

					
					Top with crushed or snipped roasted seaweed snack, and serve with rice alongside.
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			Fatoot samneh (toasted pita and scrambled eggs), a Yemenite-Jewish dish, like The Jewish Cookbook author Leah Koenig:

			
					
					Rip up a stale pita bread.

				

					
					Sizzle and brown the pita in the buttery skillet, stirring often, then scramble in the eggs.

				

					
					Drizzle with mild honey or the Yemenite hot sauce s’chug.

				

			

			Scrambled eggs with dried mint like Bottom of the Pot author Naz Deravian:

			
					
					Add a scant ½ teaspoon dried mint in step 1.

				

					
					Optionally, just before your eggs are done, stir in a tablespoon of plain yogurt.

				

					
					Serve with your favorite bread and black tea.

				

			

			pimentón fried eggs
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			from christopher hirsheimer & melissa hamilton

			THE FIRST JOY of this recipe is frying your eggs in what feels like a little too much bubbling olive oil, spooning it over the egg as you go. This way, you get crispy edges and luscious middles without having to risk a flip and, best of all, control over exactly which parts of the egg you want to cook more, simply by aiming your spoon.

			The second joy is in the tinkering. Here, Christopher Hirsheimer and Melissa Hamilton of the Canal House cookbooks toss in a little pimentón (smoked paprika). In seconds, the heat of the oil toasts the ground spice, deepening and unleashing its flavor. But you could just as easily perk up the oil with other spices like red pepper flakes or cumin seeds, fresh herb sprigs like sage or rosemary, or sliced alliums like garlic or scallions. You don’t have to worry much about any of them burning in the sizzling oil, because before you know it, the egg is done, and so is your breakfast. If you’d like to brighten the oil before swiping your toast through, stir in a little vinegar or lemon juice at the end, just like salad dressing.

			
				SERVES 2, BUT SCALES WELL*

				¼ cup (60ml) olive oil

				½ teaspoon pimentón (smoked paprika)

				4 large eggs

				Salt

				Crusty bread, for serving

			

			
					
					make the spiced oil: Grab two small bowls and set them by the stove. Heat the olive oil in a heavy medium skillet over medium-high heat until quite warm. If you sprinkle in a teeny pinch of the pimentón, it should sizzle. Add the pimentón and gently tip the skillet to swirl it around so it dissolves into the oil.

				

					
					fry your eggs: Crack open

				

					
					
					
					

			

			
			
			
			
				[image: A snug pan means you need less oil to form a puddle]
			

			
			[image: Smoked paprika is just the beginning! From left to right: red pepper flakes; scallions; turmeric; sumac]
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					[image: divvy into two small jars at night; ⅓ cup (50g) berries, mashed; 1 cup (100g) rolled oats; 3 tablespoons juice; 1 cup (250ml) milk; (sleep); top in the morning*; ¼ cup (25g) toasted nuts; ⅓ cup (50g) berries; ¼ cup (60ml) yogurt]
				

				
			

			
				[image: top with anything fresh or crunchy the morning of; smash the berries and soak the oats the night before]
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				[image: Stir a few ingredients, bake 15 minutes, granola all week!]
			

			
				[image: Have patience—it’ll crisp up as it cools]
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				[image: Chop any veg and fruit that isn’t bite-size (or buy them pre-chopped and frozen); The safest way to pit avocados? Put your index and middle finger on either side of the pit, then push the skin directly behind the pit with your thumb (thanks to TikTok user @_mynameischo)]
			

			
				[image: Freeze in a smoothie library to mix and match all week]
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				[image: The Basics]
			

			
				where to put everything

				These recommendations are both to help your ingredients last longer and to help you find (and cook with) them without wasting a thing.

				by the stove:

				
						
						pinch bowl of your favorite salt for seasoning

					

						
						pepper grinder

					

						
						modest amounts of your go-to cooking oils

					

				

				on the counter:

				
						
						tomatoes (upside down to prevent moisture loss through the stem)

					

						
						bananas

					

						
						avocados

					

						
						any other fruit you want to eat at room temperature

					

						
						hard squashes

					

						
						bread you want to eat fresh (and quickly—stick the rest in the freezer [image: visual guide] this page)

							

				

				in a pantry drawer or cabinet:

				
						
						potatoes

					

						
						onions and garlic (not with your potatoes or they’ll turn on you faster)

					

						
						spices (bonus if they’re in a drawer or container you can pull out, labeled on top, and organized alphabetically)

					

						
						everything canned

					

						
						dry grains and pastas and beans

					

						
						ice cream sandwiches (JUST KIDDING—if you’re still reading, that little joke’s for you)

					

						
						everything else from the not-freezing and not-misty parts of the grocery store (check labels to see what should relocate to the fridge after opening)

					

				

				in the front of the fridge (where you won’t miss them):

				
						
						anything that needs to be used soonest: berries, delicate lettuces, fresh fish, or raw meats (well-wrapped so they don’t drip)

					

				

				in the back of the fridge (the coldest part):

				
						
						eggs

					

						
						milk you won’t use up soon

					

						
						anything else that you want to keep extra-cold (beer?)

					

				

				in the fridge crisper drawers:

				
						
						any produce that wasn’t stored elsewhere (tip: put the things that need to be used up fastest in a certain area and closer to the front so you don’t forget about them)

					

				

				in the fridge door (the warmest part):

				
						
						herbs standing up in jars with a little water [image: visual guide] this page

							

						
						condiments whose salt, acid, and/or sugar preserve them for a very long time (hot sauce, mustard, jams, olives, capers)

					

						
						technically, not milk and other things that spoil (but it’s fine if you go through them pretty quickly)

					

				

				in the freezer, not necessarily all at once (see this page for freezing and thawing tips):

				
						
						ice

					

						
						ice cream!

					

						
						frozen fruits and vegetables, for quick meals and your smoothie library [image: visual guide] this page

							

						
						whole-grain flours, unless you’ll go through them within a month

					

						
						nuts and seeds, unless you’ll go through them within 3 months

					

						
						bread for toasting, sliced while it’s still very fresh

					

						
						stock [image: visual guide] this page

							

						
						soups and other saucy leftovers

					

						
						bread, cookie, and pie dough

					

						
						baked cakes and brownies

					

						
						back-up butter (wrapped in foil or a freezer bag—the package alone will let freezer smells in)

					

						
						leftover egg yolks, when a recipe called for the whites (and vice versa)

					

						
						citrus juice and zest

					

						
						ginger (makes it easier to grate!)

					

						
						bananas (whole is fine for banana bread, or sliced for milkshakes [image: visual guide] this page)

							

						
						grapes and kiwi, for snacking (delicious!)

					

						
						cooked grains, like farro and rice

					

						
						fresh tomatoes, if you’ll be using them for sauce later (they’ll be extra juicy)
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				how to befriend your freezer

				The freezer is an ally to us home cooks—a magical box that keeps our ingredients and leftovers (almost) locked in time. Here’s pretty much all you need to know:

				
						
						Freeze everything in a completely sealed container or freezer bag, squeezing out extra air.

					

						
						Label everything with the date and what it is (I use painter’s tape and a Sharpie). You think you’ll remember when that cup of chicken stock is from—I promise you won’t.

					

						
						Leave an inch (2.5cm) or so of space clear at the top of the container—liquids expand (and, if given no other choice, explode) when frozen.

					

						
						No matter what the recipe recommends, the sooner you can get things out of the freezer, the better. Super-long stays lead to lost flavor and texture.

					

						
						The easiest way to thaw frozen food is to move it to the fridge overnight (unless it’s something big like a turkey—those honkers need days). But if you’re in a hurry, put well-sealed packages in a bowl of cool water, leaving the faucet running the faintest trickle to keep the water in the bowl moving. Or get to know the “defrost” setting on your microwave.

					

						
						See this page for a list of ingredients and dishes that freeze especially well.
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				14 essential tools (& the full list to cook everything in this book)

				If you have all of the equipment below and on the following pages, you can make everything in this book (and so much more). And you can make much of it with just the irreplaceable tools on this page.

				Don’t feel like you need to buy everything at once—start here and build out as needed, depending on what type of cooking you’d most like to do. Restaurant supply stores are great places to stock up on basics inexpensively (and we carry pretty much everything you see here in the Food52 Shop, too).

				14 essential tools

				
						
						Measuring spoons (narrow ones fit better in spice jars!)

					

						
						Dry measuring cups

					

						
						Liquid measuring cup

					

						
						Large cutting board, preferably wooden

					

						
						Chef’s knife (or some people prefer a Santoku or small cleaver—whatever feels good in your hand)

					

						
						Kitchen towels

					

						
						Wooden spoon

					

						
						Silicone spatula

					

						
						Can opener (don’t try to hack this)

					

						
						12-inch (30cm) cast-iron skillet

					

						
						10-inch (25cm) nontoxic nonstick skillet

					

						
						4- to 5-quart (3.8 to 4.7L) Dutch oven or other heavy, lidded pot

					

						
						Nested mixing bowl set (the shallow metal ones from restaurant supply stores are perfect)

					

						
						Half sheet pan (or two; the smaller jelly-roll size is fine for smaller households)
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				cooking utensils:

				
						
						Wide spatula (you might want a nonmetal version for using in nonstick pans)

					

						
						Large balloon whisk (for casual jobs, a fork is fine)

					

						
						Tongs

					

						
						Good, protective oven mitts

					

				

				prep tools:

				
						
						Large colander

					

						
						Pepper grinder

					

						
						Microplane

					

						
						Paring knife

					

						
						Serrated bread knife

					

						
						Kitchen scissors (the kind that comes apart for washing)

					

						
						Box grater

					

						
						Immersion blender (aka stick blender)

					

						
						Vegetable peeler

					

						
						Knife sharpener (or find a local shop or butcher who will do it for you)

					

				

				for storage:

				
						
						Reusable beeswax wrap

					

						
						Reusable lidded containers and Mason jars

					

						
						Ice cube tray

					

				

				for cooking lots of vegetables:

				
						
						Salad spinner

					

						
						Vegetable scrubby brush

					

				

				to cook meat with confidence:

				
						
						Instant-read thermometer

					

						
						Kitchen twine

					

				

				
					[image: ]
				

				if you like baking:

				
						
						Digital scale (better baked goods and less cleanup!)

					

						
						Oven thermometer

					

						
						8-inch (20cm) square pan

					

						
						8½ by 4½-inch (21 by 11cm) loaf pan

					

						
						9 by 13-inch (23 by 33cm) metal cake pan

					

						
						Toothpicks (or long dry noodles)

					

						
						Two 8-inch (20cm) round metal cake pans (or one that’s at least 3 inches/7.5cm deep)

					

						
						Two wire cooling racks

					

						
						Butter warmer or other small pot

					

						
						Parchment paper (good news: you can wipe it off and reuse it)

					

				

				random, not-strictly-necessary things you will use a lot if you have them:

				
						
						Fine-mesh strainer (a colander lined with a clean kitchen towel is a decent hack, but this is also handy for blanching [image: visual guide] this page and not burning yourself when you drop in your potatoes [image: visual guide] this page)

							

						
						Mortar and pestle (you can hack it [image: visual guide] this page, but this will grind finer and give you more control—and you can make pesto and garlicky dressings right in it)

							

						
						Ladle (heatproof measuring cups work, too)

					

						
						Quarter sheet pans (bigger ones do the same thing, but these are handy for small batches of toast or leftovers)

					

						
						Bench scraper (for scooping up big chopped piles and scraping up messes fast)

					

						
						Dish scraper (a not-metal spatula also works, but this will do the job fast and cheap)

					

						
						Small offset spatula (a table knife or the back of a spoon can take over, but this is easier to manipulate)
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				HOW TO measure everything

				

				The comfier you are with cooking, the more you’ll probably eyeball amounts, but there is so much to be learned and discovered from following recipes to a T, even for the most experienced cooks. Knowing how to use your measuring spoons and cups is key. (Oh, and I’ll plug one more time that an inexpensive digital scale means fewer dishes and more consistently great cookies and cakes—see how easy they are to use on this page.)

				MEASURING LIQUID INGREDIENTS

				
						
						Pour into a liquid measuring cup on a level surface and check at eye level.

					

						
						If you want to be a scientist, read at the bottom of the U-shaped meniscus (but in most recipes it won’t matter much).
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						In a pinch, you can use dry measuring cups for measuring liquids, too—just be careful not to spill.

					

				

				MEASURING DRY (OR STICKY) INGREDIENTS

				
						
						Scoop up the ingredient into a dry measuring cup or spoon (for more tips on flour and other tricky powders, see this page).

					

						
						Scrape something flat, like the back of a table knife, over the top to level (especially important for leaveners like baking soda, baking powder, and yeast, and powerful spices).
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						For sticky stuff, scrape it all out with a silicone spatula or your finger (and really sticky stuff like honey will come out easier if you oil the cup first).
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				knife safety 101

				

				The most important rule in knife safety is to respect that you are holding something that can unlock much of cooking to you—and can do serious damage (great power, great responsibility). Dull knife or sharp, if you’re distracted or moving too fast, you can get cuts that really get in the way of making dinner.

				While I’m all for rule-breaking in most parts of cooking, the sharp—and hot—object rules that keep order and safety in restaurant kitchens (and in Girl Scouts) work great at home, too.

				
						
						The safest place to store sharp knives is on a magnetic knife rack (easy to install on the wall—promise) or in a knife block, and definitely not loose in a general tool drawer.
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						Hand-wash them—the dishwasher can dull and warp.

					

						
						Don’t leave sharp knives in the sink or other places people might not see them (the water can also rust the blades and warp wooden handles).

					

						
						Keep the blade pointing down at your side as you walk.

					

						
						If you have to walk behind someone while holding a sharp (or hot) object, warn them with plenty of notice that you’re coming through and to stay put (in culinary school, we said “knife behind” or “hot behind”—fun to say at home, too).

					

				

			

			
				HOW TO deal with onions

				

				There are lots of ways to cut an onion for different shapes and textures—even lots of ways to chop an onion to come up with roughly a ½-inch (1.3cm) dice. This is the way I use most often, but ask people how they do it the next time you cook with them and you might discover your new favorite.

				Quick note: If you use the same cutting board for onions and fruit, your fruit will taste like onions, even after washing—consider having a separate cutting board just for garlic and onions.

				
					[image: 1) Trim just the hairy root, then cut in half through the cut end]
				

				
					[image: 2) Peel away all papery skin]
				

				
					[image: 3) Trim the dry tip on the stem ends]
				

				
					[image: TO SLICE: 1) Slice as thin or thick as you want, crosswise in half-moons or radially in wedges]
				

				
					[image: TO CHOP: 1) Carefully make horizontal cuts, leaving the root end intact to hold everything together]
				

				
					[image: 2) Make vertical cuts toward the root, again leaving the root intact]
				

				
					[image: 3) Make vertical cuts crosswise to shear off rows of chopped onion]
				

			

			
				HOW TO deal with garlic

				

				Much like onions, there are so many ways to prep garlic, and each brings out a slightly different flavor. Grating, for example, is a quick way to make a garlic paste, but crushes the cells and creates the sharpest, most pungent flavor. You probably want to use grated garlic more sparingly than garlic that’s been smashed, sliced, minced, or even mashed to a paste, and the tinier it is, the faster it will cook.

				Same quick note as on this page: If you don‘t want garlicky fruit, consider having a separate cutting board just for garlic and onions.

				
					[image: 1) Pull off cloves from the head]
				

				
					[image: TO SLICE OR GRATE: 2) If you need the clove intact, twist the papery skin to loosen and peel away]
				

				
					[image: 3a) Trim the tough dry nub and slice crosswise or lengthwise]
				

				
					[image: 3b) Or grate on a Microplane, avoiding the nub]
				

				
					[image: TO SMASH, MINCE, OR MASH TO A PASTE: 1) If you don’t need the clove intact, smash it under the side of your knife—the peel will fall away]
				

				
					[image: 2) To mince, rock the knife through till it’s as fine as you like]
				

				
					[image: 3) Then, for a paste, sprinkle salt on top and scrape against the cutting board with the side of your knife]
				

			

			
				HOW TO deal with herbs

				

				Herbs bring so much flavor and life to cooking but can be a little picky about how they’re handled (unless you’re using them in whole sprigs, like stuffing in a roast chicken or simmering in a pot of beans—both very handy ways to use up the rest of the bunch). Here’s how to treat them as they want to be treated.

				WASHING (AND, IMPORTANTLY, DRYING)

				If they don’t feel gritty, a rinse and good pat dry with a clean towel is fine. To wash them well, see this page. To trick them into staying fresh longer, see this page.

				
					[image: SOFT HERBS (CILANTRO, MINT, DILL, PARSLEY, TARRAGON, BASIL): 1) Any soft parts of the stems are edible…]
				

				
					[image: 2)…so the amount you pluck off is mostly about what texture you prefer]
				

				
					[image: HARDY HERBS (ROSEMARY AND THYME): 3) But these hard stems have to go]
				

				
					[image: 4) Grab the thickest end of the stem and slide the leaves off—wherever it naturally breaks, the stem is tender enough to eat]
				

				
					
					[image: TO CHOP OR MINCE ANY HERB: 1) Make sure they’re nice and dry; 2) Gather a pile of leaves under your nondominant hand, forming a claw to protect your fingers; 3a) Chop with your other hand, sliding your knife down and away from you]
				

				
					[image: 3b) For basil or other big leaves, it helps to stack the leaves, roll them up, and slice into ribbons]
				

				
					[image: 4) With your nondominant hand lightly resting on the dull back side of the blade as a balance, rock your knife up and down through the pile]
				

				
					[image: 5) Chop is generally rougher than mince, though it’s all relative—so you decide what looks good to you]
				

			

			
				HOW TO deal with ginger

				

				There are all sorts of tricks for easy access to the sweet, fiery punch of fresh ginger, for brothy soups (this page), creamy porridges (this page), and more. And if you have extra, freeze it (this page)—it will be even easier to grate.

				
					[image: 1) Choose hunks of ginger that don’t look shriveled, with fewer little knobs and more big, meaty sections; 2) (Andrea Nguyen cuts the tiny knobs off to save for boiling into ginger tea, rather than peeling around them)]
				

				
					[image: 3) Peel with the tip of a spoon, scraping back toward you; Don’t stress about getting it all (some chefs, like Anita Jaisinghani and Zoe Adjonyoh don’t peel at all)]
				

				
					[image: 4a) Slice, chop, or mince as fine as you like…]
				

				
					[image: 4b)…or carefully grate it for pulp that leaves all the fibers behind]
				

			

			
				HOW TO deal with nuts

				

				When nuts are good and toasted, they have a deep flavor and snap—you can tell they are done when they smell great and look golden through the middle when you break a couple open. Here are a few ways to get there.

				
					[image: 1a) Most even/least burning: Toast whole, shelled nuts in the oven at 325°F (165°C) on a sheet pan, checking every few minutes and shaking the pan so they cook evenly (they should take 8 to 12 minutes)]
				

				
					[image: OR 1b) Toast in a dry skillet over medium heat, shaking frequently and vigilantly—these are easier to burn]
				

				
					[image: THEN 2) Chop them as rough or fine as you want (you can toast them after chopping, but the fine bits burn more easily that way)]
				

			

			
				HOW TO mostly love doing the dishes

				

				I am part of the especially nerdy faction of home cooks who find doing the dishes relaxing—and you can, too! (Or work out a deal with your housemates so someone else does the dishes when you cook.)

				We all have our own favorite methods for working through a full sink, informed by trial and error and intuition—here’s mine:

				
						
						Scrape and rinse all dishes soon after you’re done with them, so food has less of a chance to become one with the plate.

					

						
						Fill any really grubby ones with hot, soapy water to soak, and pile silverware into a glass or bowl to soak, too.

					

						
						When you’re ready to wash them all, put on a podcast or good playlist.

					

						
						If you have a dishwasher, great! Load it up, and leave out anything wooden or cast iron [image: visual guide] this page, sharp knives, and anything else not sold as dishwasher-safe. I leave out big bowls and pans, too, because they crowd out everything else.

							

						
						For everything else, get a sponge with one scrubby side really soapy with dish soap (my favorite is Sal Suds from Dr. Bronner’s).

					

						
						Scrub the insides and outsides of all the dishes and stack them up, still soapy, by the sink.

					

						
						Bonus points if you save oily ones till the end, because the oil might resist the soap and transfer onto other dishes.

					

						
						Rinse them all with hot water in one go and stack them carefully, upside down so the water can run out, in a dish rack or on clean kitchen towels on the counter.

					

				

				
					[image: ]
				

				
						
						For really pesky sticky stuff, like egg yolk or melted cheese, soak if needed, then use a plastic dish scraper or a nonmetal spatula to scrape off as much as you can before washing, so you grub up the sponge as little as possible.

					

						
						Wipe down the counter and feel accomplished.

					

				

				HOW TO DEAL WITH BURNT POTS

				Everybody burns pots now and again. When you do, soak them until you can face them and survey the damage. Then, try these tips—they almost always work.

				
						
						Sometimes, especially for sugary substances, boiling water in the sticky pot and then carefully pouring it down the sink drain can free the stuck-on bits (just don’t do this with cast iron unless it’s enameled or you might wash away some of the nonstick seasoning—more on this below).

					

						
						Try a mild abrasive, like baking soda or coarse salt, scrubbing with a wet sponge (some swear by scrubbing salt around with a halved lemon).

					

						
						If those don’t work, try a chemical solvent like Bar Keepers Friend.

					

						
						Soak and repeat as needed, but usually you only have to do one or two of these.

					

				

				HOW TO TAKE CARE OF CAST IRON (IT’S WAY EASIER THAN YOU THINK)

				If you buy a pre-seasoned cast-iron pan, as most are sold these days, all you have to do to maintain its nonstick seasoning is not mess it up, which is surprisingly easy.

				
						
						Cook in it often, especially with fats—they’ll keep seasoning the pan and making it more nonstick.

					

						
						If you cooked something not very perishable in oil (like toast or nuts) and it didn’t leave anything sticky behind, you can just wipe it out well with a clean kitchen towel (that you don’t mind staining with black smudges) or paper towel.

					

						
						If you cooked something you want to wash out with hot water and dish soap—like smash burgers or something saucy—that’s actually okay!

					

						
						Wash as you would other dishes, lightly scrubbing with a sponge (no harsh chemicals or abrasives like steel wool—those will mess with the seasoning).

					

						
						Never soak the pan in the sink or leave it to dry in a rack or it will rust—wipe it dry with a towel (that you don’t mind staining) and put it on the stovetop over high heat to dry.

					

						
						Don’t walk away—when the pan is dry and starting to smoke, turn off the heat (and turn on the fan).

					

						
						With oven mitts, slide the pan to a cool burner.

					

						
						While it’s still hot, put in a few drops of neutral oil, and carefully wipe a very thin coat all over the pan with a dry towel, then leave to cool.

					

						
						To store once it’s cool, stack with a towel for buffer from other pans.
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						Make sure any housemates know the rules!
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			further reading & cooking

			I hope this book has given you a hundred or so leads on new cookbooks to read and authors to follow, listed in the recipes’ introductions.

			And if you love understanding why recipes work as much as I do, check out the books that I keep close by for reference on my favorite shelves.

			Ideas in Food by Aki Kamozawa & H. Alexander Talbot

			How to Read a French Fry and How to Pick a Peach by Russ Parsons

			BraveTart by Stella Parks

			The Flavor Equation by Nik Sharma

			The Cake Bible and other baking bibles by Rose Levy Beranbaum

			Salt Fat Acid Heat by Samin Nosrat

			What Einstein Told His Cook (and its sequels) by Robert L. Wolke

			The Food Lab by J. Kenji López-Alt

			On Food and Cooking by Harold McGee

			CookWise and BakeWise by Shirley Corriher
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			To Amanda Hesser, whose brilliant idea started this whole thing, and Merrill Stubbs, for a decade of generosity, encouragement, and cackles.

			To my daughter, Mari, for changing everything and giving me so many more reasons to love being in the kitchen. To my husband-slash-cameraperson, Mike, the Vern to my Ernest, for carrying us through and making me laugh for sixteen years (and counting). To my brother, Billy, for being every book’s first editor and my cooking buddy ever since the bad pasta salad rut of the late ’90s.

			To my parents, Susan and Allen Miglore, for teaching me how to cook both with recipes and without, respectively, and letting me find my own way out of picky eating (it worked). To my endlessly kind father- and mother-in-law, Art and Tuny Dunkley, without whose support this book would still be an untouched spreadsheet from 2019. To Desiree Garibaldi and Ronda Fletcher, for taking such good care of our daughter, and us.

			To my late grandmother, Grace Cowan, and the biscuits and gravy line of the Cowan family. To my late grandparents, Mike and Thann Miglore, and the rest of the deep-dish Miglores. To my second family, Dan, Erin, Riley, and Josh Dunkley, for appreciating a good bacon hack as much as I do.

			To everyone at Ten Speed Press: Julie Bennett, Emma Campion, Kim Keller, Mari Gill, Serena Sigona, Zoey Brandt, Faith Hague, Kathy Brock, Nick Patton, Tammy White, David Hawk, and Stephanie Davis, for being the best partners, three books deep, and especially to this book’s designer Lizzie Allen, for twisting the Rubik’s Cube of this concept with me over and over and bringing it to life. To Food52’s agents, Binky Urban and Kari Stuart—how did we ever do this without you?

			To our superhuman photo team: James Ransom, Alexis Anthony, Anna Billingskog, Allison Bruns Buford, Samantha Seneviratne, Amanda Widis, Molly FitzSimons, Alya Hameedi, Townsend Smith, César Pérez Medero, William Johnson, Danielle Curtis-Williams, and Eddie Barrera—you made miracles. To our dream illustrator Eliana Rodgers, who made the last of so many big question marks on this project feel joyful and effortless.

			To Emily Hanhan, Emily Stephenson, Caroline Lange, and Coral Lee, for tracking down the research and recipes that anchor this book. To Suzanne D’Amato for putting the idea for this book into the ether. To my column editors at Food52, most recently Eric Kim, Emma Laperruque, and Margaret Eby, for teaching me so much about writing, and special thanks to Eric for making the title and intro to this book so much better. To Stacey Rivera and Brinda Ayer, for years of advice connecting the dots with the rest of the Food52 universe, and Elizabeth Spiridakis Olson, for joining us at just the right time to bring new life to the cover. To Gabriella Mangino, Alik Barsoumian, Ayanna Long, Rob Strype, Wonbo Woo, Grant Melton, and Alan Capriles for helping this nightshift writer figure out how to act on YouTube, and Coral Lee, Amy Shuster, Emily Hanhan, and Harry Sultan for joining brains to turn it all into a podcast every week.

			To our indefatigable recipe testers Stephanie Bourgeois, Kate Knapp, Anna Francese Gass, and Susan Streit Sherman, and the Food52 Cookbook and Baking Clubs for your invaluable feedback (I fixed the salt for you!). To Ali Slagle and CB Owens, for the most thoughtful proofreading on virtually every book since Genius the First.

			To my colleagues and mentors who were so generous with their time and ideas: Andrea Nguyen, Maria Speck, Charlotte Druckman, Matt Sartwell, the late Nach Waxman, Jessie Sheehan, Naomi Duguid, Eugenia Bone, Celia Sack, Naz Deravian, Aliya LeeKong, Aglaia Kremezi, Carlos Olaechea, Peter Berley, Urvashi Pitre, Sarit Packer, Itamar Srulovich, Raquel Pelzel, Rose Levy Beranbaum, Nik Sharma, Alex Raij, Peter Miller, Anna Jones, Bill Smith, Russ Parsons, Molly Stevens, Victoria Granof, Ian Knauer, J. Kenji López-Alt, Louisa Shafia, Julia Bainbridge, Julia Turshen, Heidi Swanson, Daniela Galarza, Hillary and Angela Fong, Lauren Dowling, and Anita Shepherd.

			And, especially, to the ever-growing community who still makes Food52 the most welcoming corner of the internet. Swapping ideas with you all is the highlight of my work, and this book would not exist without you.
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			genius tipsters

			Thank you to the countless members of the decade-long Genius Recipes focus group, happening every day on Food52, YouTube, Facebook, and Instagram and in my inbox at genius@food52.com. You have changed the way I cook. These are the names—some real, some Food52 or YouTube avatars—of the people whose smart tips appear in this book.
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			Kristy Mucci

			Lindsay-Jean Hard

			linzarella

			Louise @ Using Mainly Spoons

			Lune

			maci B.

			Marian Bull

			mikeficus

			mrslarkin

			Patrick Moynihan

			Raquel Pelzel

			Sally Baker

			Sandra E.

			Sarah Jampel

			Sharon Sone

			Tere

			violist

			William S.

			Wonbo Woo

		

	
		
			Cookbooks from Food52 Works

			A NEW WAY TO DINNER A Playbook of Recipes and Strategies for the Week Ahead

			ANY NIGHT GRILLING 60 Ways to Fire Up Dinner (and More)

			BAKING 60 Sensational Treats You Can Pull Off in a Snap

			BIG LITTLE RECIPES Good Food with Minimal Ingredients and Maximal Flavor

			DYNAMITE CHICKEN 60 Never-Boring Recipes for Your Favorite Bird

			GENIUS DESSERTS 100 Recipes That Will Change the Way You Bake

			GENIUS RECIPES 100 Recipes That Will Change the Way You Cook

			ICE CREAM & FRIENDS 60 Recipes & Riffs

			MIGHTY SALADS 60 New Ways to Turn Salad into Dinner

			SIMPLY GENIUS Recipes for Beginners, Busy Cooks & Curious People

			VEGAN 60 Vegetable-Driven Recipes for Any Kitchen

			YOUR DO-ANYTHING KITCHEN The Trusty Guide to a Smarter, Tidier, Happier Space

		

	
		
			KRISTEN MIGLORE is the founding editor of Food52. Her writing has been published in the Wall Street Journal, Saveur, and The Atlantic, and she was nominated for a James Beard Award for Food52’s Genius Recipes column. The column led to the Genius Recipes cookbook, which won an IACP Award and became a New York Times bestseller, and Genius Desserts, also an IACP Award winner. Along with the decade-strong column, Kristen now produces a Genius newsletter, podcast, and Webby-nominated video series from her home in the San Francisco Bay Area, where she lives and cooks with her husband/cameraperson and favorite cooking teacher, her young daughter.

			JAMES RANSOM is a food, still life, and interiors photographer whose work has appeared in The Wall Street Journal, Martha Stewart Living, and Corriere Della Sera. He has photographed all twelve Food52 cookbooks and lives in Washington Heights in New York City with his wife and four children.

			ELIANA RODGERS is a Brooklyn-based illustrator and textile artist. She specializes in highly detailed narrative pieces and, when she is not drawing, she can be found quilting or exploring all New York City has to offer.
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