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Bridget and Julia filming season 17 of the TV show.












a note from bridget and julia

We’ve kind of grown up here at America’s Test Kitchen. We started cooking and developing recipes during the test kitchen’s early days, when we were just starting our careers. Now, nearly 20 years later, we are the hosts of the company’s two hugely popular TV shows. Along the way, we’ve developed a lot of recipes and cooked hundreds more on set. People always ask us which recipes are our favorites and why. Our new special collection,Cooking at Home with Bridget and Julia, answers that very question. It features 150 recipes (75 from each of us) from the test kitchen’s archives that we cook at home time and time again. The process of choosing and writing about these recipes has led us on an interesting journey because the recipes we love are connected to how and where we were raised, where we have traveled, and what we like to cook for our husbands and children. So you’ll learn more about us by reading this book. Personal facts abound in the narratives accompanying each recipe, like how Bridget became addicted to Indian food on a trip to Scotland to meet her future husband’s parents, which is why she picked Chicken Tikka Masala. A family trip to Tuscany in her teens showed Julia the power of a simple fresh tomato sauce, which is why she chose Skillet Campanelle with Fresh Tomato Sauce, a recipe that brings her back to that time and place whenever she makes it.

Cooking for us is about feeding family and friends. And since we like to pull out all the stops on occasion, you’ll find a chapter devoted to holiday celebrations as well as one covering casual entertaining. We tell you which appetizers make the cut for our parties (Bacon and Chive Deviled Eggs and Stuffed Mushrooms with Boursin and Prosciutto); which main courses never disappoint (Pasta with Classic Bolognese and Slow-Roasted Pork Shoulder with Peach Sauce); which stunning desserts are a must on our holiday table (Coconut Layer Cake and Goat Cheese and Lemon Cheesecake with Hazelnut Crust); and much, much more. In addition, as working mothers, we have to put dinner on the table every night so we appreciate rock-solid, easy-to-execute recipes: Spaghetti with Turkey-Pesto Meatballs is on heavy rotation at Julia’s house while Thai Pork Lettuce Wraps are a favorite of Bridget’s two sons. You’ll find these recipes and more among the home-style dinners, while the weekend breakfast chapter tells you just what we like to eat on a lazy Sunday morning.

We hope you enjoy both this collection and getting to know us better. We love to cook and think you’ll share our enthusiasm for the work we do here at America’s Test Kitchen.
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Bridget Lancaster
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meet bridget

I know that I’m blessed. I have a loving husband, two beautiful sons, and a big, hand some hunk of a dog. We live in a close-knit community where folks still visit their neighbors and parents look out for the kids. Think Mayberry-by-the-Sea.

Before I started at ATK I worked two jobs—as a restaurant pastry chef and as a stock worker for Williams-Sonoma, where I assisted with celebrity chef visits. Once a winter ice storm threatened to cancel a visit from Julia Child, so a coworker and I set out to retrieve her.

Julia’s driveway was a sheet of ice, and we literally held her up as we slid to the car. I felt two simultaneous emotions: humbled to walk with this national treasure, and terrified that I would be known as the person who let Julia Child fall. We arrived unscathed, and Julia’s wicked sense of humor solidified her as one of my idols.

I grew up in a middle-class West Virginia neighborhood. It was my mother who taught me not only to cook, but to be grateful to have food to eat at all. She delivered food and clothing from our church to communities in crisis and brought me along so that I could see what real hunger looked like and remember that it was never that far away.

That experience still impacts my view of the food world. No matter the exotic ingredients or involved cooking technique, it’s food that allows us to live, and even thrive.

So to have an interesting, challenging, ever-changing, and, yes, fun, job, where I get to talk food with some of the most fascinating people that a person could meet—well, I’d say that I am blessed, indeed.
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Julia Collin Davison
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meet julia

I come from a long line of great cooks (and good eaters). The best cook of them all is my mother, Winifred, who has always been a bit ahead of her time, growing organic vegetables, grinding meat for hamburgers, and steering clear of processed foods. My love of cooking really came from hanging out with her in the kitchen as I grew up in Rochester, New York.

I didn’t immediately see that my love of cooking could be the foundation of my career, but it eventually dawned on me. After graduating from college, where I studied philosophy, psychology, and music (also known as “splashing around in the fountain of knowledge” by my father), nothing was catching fire in terms of a direction. So I decided to go to culinary school at the Culinary Institute of America in Hyde Park, New York—that appealed to my practical side and to the fact that I liked to use my hands to do something creative, namely cooking.

My job at America’s Test Kitchen followed shortly thereafter, thanks again (in part) to my mother. As a long time fan of Cook’s Illustrated, she urged me to apply for a Test Cook position in the late 90s. Thank goodness I took her advice! Not only do I love developing recipes, but as it turns out, I also love teaching. Before long, I was leading the cookbook team in the test kitchen, cooking on both of our TV shows, and developing my own strong opinions about food.

Whenever I taste a recipe, I ask myself how it will work for folks at home. Will it solve a common cooking problem, help get dinner on the table, or offer some solid advice on a tricky topic? For this collection, I’ve chosen recipes that taught me something; I’ve grown so much as a cook since I began working here nearly two decades ago. These recipes regularly grace my table at home, and I hope you will enjoy them as much as I do.






listing of recipes

chapter 1

weekend breakfasts

Dutch Baby

Buttermilk Pancakes

Yeasted Waffles

Apple Fritters

Muffin Tin Doughnuts

Beignets

Potato, Swiss Chard, and Lamb Hash with Poached Eggs

Huevos Rancheros

Perfect French Omelet

Eggs in a Hole

Soft-Cooked Eggs

Spanish Tortilla with Roasted Red Peppers and Peas

Garlic Mayonnaise

Corned Beef Hash

Eggs Florentine

Overnight Steel-Cut Oatmeal

Apple-Cinnamon Overnight Steel-Cut Oatmeal

Carrot Spice Overnight Steel-Cut Oatmeal

Peanut, Honey, and Banana Overnight Steel-Cut Oatmeal

Banana-Coconut Overnight Steel-Cut Oatmeal

Cranberry-Orange Overnight Steel-Cut Oatmeal

Almond Granola with Dried Fruit

Pecan-Orange Granola with Dried Cranberries

Tropical Granola with Dried Mango

Avocado Toast

Crispy Potato Latkes

Egg, Ham, and Hash Brown Pie

Short-Order Home Fries

Nectarine, Grape, and Blueberry Fruit Salad with Orange and Cardamom

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

Honeydew, Mango, and Raspberry Fruit Salad with Lime and Ginger

Peach, Blackberry, and Strawberry Fruit Salad with Basil and Pepper

Cat Head Biscuits

Ultimate Banana Bread

Monkey Bread

Pumpkin Bread

Ultimate Cinnamon Buns

Sour Cream Coffee Cake with Brown Sugar–Pecan Streusel
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chapter 2

home-style dinners

One-Pan Roasted Chicken with Root Vegetables

with Fennel and Parsnips

Grilled Butterflied Lemon Chicken

Alabama Barbecue Chicken

Classic Chicken and Rice with Carrots and Peas

No-Fuss Risotto with Chicken and Herbs

French Chicken in a Pot

Weeknight Roast Chicken

Pressure-Cooker Chicken Noodle Soup

Chicken and Rice Soup

Chicken Tikka Masala

Chicken Vindaloo

Chicken Enchiladas with Red Chile Sauce

Classic Ground Beef Tacos with Homemade Taco Shells

Cherry Tomato Relish

Pan-Seared Thick-Cut Steaks

Easy Grilled Flank Steak with Garlic-Herb Sauce

Flank Steak in Adobo

Hearty Beef and Vegetable Stew

Bacon-Wrapped Pork Loin with Roasted Red Potatoes

Crispy Cornflake Pork Chops

Fish Meunière with Browned Butter and Lemon

Lemon-Herb Cod Fillets with Crispy Garlic Potatoes

Shrimp and Grits

Grilled Swordfish and Lime Skewers

Spaghetti with Lemon, Basil, and Scallops

Pasta with Classic Bolognese

Beef Ragu with Warm Spices

Spaghetti alla Carbonara

Spaghetti with Turkey-Pesto Meatballs

Meatballs and Marinara

Skillet Campanelle with Fresh Tomato Sauce

Pasta e Ceci

Pasta with Kale and Sunflower Seed Pesto

Stovetop Mac and Cheese

Spicy Basil Noodles with Crispy Tofu, Snap Peas, and Bell Pepper

Stir-Fried Chicken with Bok Choy and Crispy Noodle Cake

Spicy Sichuan Noodles

Cold Soba Noodle Salad

Southeast Asian Spring Rolls with Peanut Sauce

Thai Pork Lettuce Wraps

Rustic Potato-Leek Soup with Kielbasa

Broccoli-Cheese Soup

Butter Croutons

Pasta Os with Mini Meatballs

Creamy Cauliflower Soup

Black-Eyed Peas and Greens

Eggs in Purgatory

Quinoa Patties with Spinach and Sun-Dried Tomatoes

Cucumber-Yogurt Sauce
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chapter 3

casual entertaining

Patatas Bravas

Muhammara

Steamed Chinese Dumplings

Pissaladière

Homemade Cheese Straws

The Best Fresh Margaritas

Spanakopita

Tomato and Mozzarella Tart

Korean Fried Chicken Wings

Batter Fried Chicken

Honey Fried Chicken

Za’atar Butterflied Chicken

Paella on the Grill

The Best Sangria

Spanish Grilled Octopus Salad with Orange and Bell Pepper

Greek Grilled Octopus Salad with Celery and Fennel

Grill-Smoked Salmon

Cod Baked in Foil with Leeks and Carrots

Grilled Shrimp Skewers with Lemon-Garlic Sauce

Grilled Rack of Lamb

Grilled Lamb Kofte

Grilled Citrus-Marinated Pork Cutlets

Mexican Street Corn

Wheat Berry Salad with Blueberries and Goat Cheese

Tomato and Burrata Salad with Pangrattato and Basil

Fusilli Salad with Salami, Provolone, and Sun-Dried Tomato Vinaigrette

Mushroom and Leek Galette

Indian-Style Vegetable Curry with Potatoes and Cauliflower

Indian-Style Onion Relish

Cilantro-Mint Chutney

New Mexican Pork Stew

Weeknight Tagliatelle with Bolognese Sauce

Catalan-Style Beef Stew

Éclair Cake

Perfect Latin Flan

Dark Chocolate Cupcakes with Vanilla Frosting

Texas-Style Blueberry Cobbler

Summer Berry Pie

Apple Galette
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chapter 4

holiday celebrations

Smoked Salmon with Herbed Crème Fraîche

Classic Shrimp Cocktail

Bacon and Chive Deviled Eggs

Easy-Peel Hard-Cooked Eggs

Stuffed Mushrooms with Boursin and Prosciutto

Classic Holiday Cheddar Cheese Ball

Bacon-Ranch Cheese Ball

Antipasto Cheese Ball

Beer Cheese Ball

Lemon-Herb Goat Cheese Ball

Best Prime Rib and Yorkshire Puddings

Roast Beef Tenderloin with Persillade Relish

Pressure-Cooker Pomegranate-Braised Boneless Beef Short Ribs

Home-Corned Beef and Vegetables

Brown Soda Bread

Slow-Roasted Pork Shoulder with Peach Sauce

Cider Baked Ham

Roast Butterflied Leg of Lamb with Coriander, Cumin, and Mustard Seeds

with Coriander, Rosemary, and Red Pepper

with Coriander, Fennel, and Black Pepper

Lemon-Yogurt Sauce

Oven-Roasted Salmon Fillets with Almond Vinaigrette

Classic Roast Turkey

Slow-Roasted Turkey with Gravy

Cornbread and Sausage Stuffing

Potato and Fennel Gratin

Holiday Scalloped Potatoes

Roasted Winter Squash with Tahini and Feta

Arugula Salad with Prosciutto, Figs, and Parmesan

Brussels Sprout Salad with Pecorino and Pine Nuts

Roasted Brussels Sprouts with Bacon and Pecans

Broiled Asparagus with Lemon-Shallot Vinaigrette

Rustic Walnut Tart

Pecan Pie

Chocolate Pots de Crème

Banana Pudding

New Orleans Bourbon Bread Pudding with Bourbon Sauce

Tiramisù

Coconut Layer Cake

Goat Cheese and Lemon Cheesecake with Hazelnut Crust

Florentine Lace Cookies
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Dutch Baby







dutch baby

serves 4

“My grandfather served in the army during World War II (42nd Rainbow Division), and after the war he and his family were stationed in Gelnhausen, Germany. When he returned to the States, he brought with him a love of Bavarian food, including pfannkuchen (literally ‘pan cake’) also known as a Dutch baby. This isn’t your usual American pancake; it’s a skillet-size, gossamer-thin, supercrisp confection that you’re apparently supposed to share with other folks at the table. All I know is that once that Dutch baby gets a squeeze of lemon and a huge shower of confectioners’ sugar…IT’S ALL MINE!”

bridget


2 tablespoons vegetable oil

1 cup (5 ounces) all-purpose flour

¼ cup (1 ounce) cornstarch

2 teaspoons grated lemon zest plus 2 tablespoons juice

1 teaspoon salt

3 large eggs

1¼ cups skim milk

1 tablespoon unsalted butter, melted and cooled

1 teaspoon vanilla extract

3 tablespoons confectioners’ sugar



1 Adjust oven rack to middle position and heat oven to 450 degrees. Brush bottom and sides of 12-inch skillet with oil. Heat skillet in oven until oil is shimmering, about 10 minutes.

2 Meanwhile, combine flour, cornstarch, lemon zest, and salt in large bowl. Whisk eggs in second bowl until frothy and light, about 1 minute. Whisk milk, melted butter, and vanilla into eggs until incorporated. Whisk one-third of milk mixture into flour mixture until no lumps remain, then slowly whisk in remaining milk mixture until smooth.

3 Carefully pour batter into skillet and bake until edges are deep golden brown and crisp, about 20 minutes. Transfer skillet to wire rack, sprinkle pancake with lemon juice and confectioners’ sugar, and cut into wedges. Serve.
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Buttermilk Pancakes







buttermilk pancakes

serves 4 to 6

“My daughter, Marta, and I make these on the weekends a few times a month. She sits right on top of the counter and does all the measuring and whisking. We usually make quite a mess, but it’s good fun and the pancakes taste terrific. I prefer this recipe over the other ATK pancake recipes because it’s so darn easy and it doesn’t require any serious kitchen equipment. Everything just gets mixed together in big bowls, which is the right level of difficulty for Marta and me on a Saturday morning. I rarely have fresh buttermilk on hand so I use powdered buttermilk instead; it works like a charm.”

julia


2 cups (10 ounces) all-purpose flour

2 tablespoons sugar

2 teaspoons baking powder

½ teaspoon baking soda

½ teaspoon salt

2 cups buttermilk

3 tablespoons unsalted butter, melted and cooled

1 large egg

1–2 teaspoons vegetable oil



1 Adjust oven rack to middle position and heat oven to 200 degrees. Spray wire rack with vegetable oil spray, set in rimmed baking sheet, and place in oven.

2 Whisk flour, sugar, baking powder, baking soda, and salt together in large bowl. Whisk buttermilk, melted butter, and egg together in large measuring cup. Make well in center of dry ingredients, add wet ingredients to well, and gently stir until just combined. Do not overmix; batter should be lumpy with few streaks of flour.

3 Heat 1 teaspoon oil in 12-inch nonstick skillet over medium heat until shimmering. Using paper towels, carefully wipe out oil, leaving thin film of oil on bottom and sides of pan. Using ¼-cup dry measure, portion batter into pan in 3 places. Cook until edges are set, first side is golden, and bubbles on surface are just beginning to break, 2 to 3 minutes.

4 Flip pancakes and continue to cook until second side is golden, 1 to 2 minutes. Serve immediately or transfer to wire rack in oven. Repeat with remaining batter, using remaining oil as necessary.
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Yeasted Waffles







yeasted waffles

serves 4

“I fondly remember my Uncle Alan making waffles for us at our summer cabin in the Berkshires. He only prepared this big breakfast once a year and we all really looked forward to it. I loved how the sweet scent of waffles was in the air when we woke up, and there were tall stacks of waffles waiting for us in the kitchen. There’s no electricity at the cabin, so he used an old waffle maker that sat right on the stovetop. He always made yeasted waffles, much like this recipe. The batter sits overnight and develops an incredible flavor that you just can’t get with a quick waffle batter, and the waffle edges turn out supercrisp and light. I’ve found that these waffles also freeze well, and can be reheated quickly in a toaster.”

julia


1¾ cups milk

8 tablespoons unsalted butter, cut into 8 pieces

2 cups (10 ounces) all-purpose flour

1 tablespoon sugar

1½ teaspoons instant or rapid-rise yeast

1 teaspoon salt

2 large eggs

1 teaspoon vanilla extract



1 Heat milk and butter in small saucepan over medium-low heat until butter is melted, 3 to 5 minutes. Let mixture cool until warm to touch.

2 Whisk flour, sugar, yeast, and salt together in large bowl. In small bowl, whisk eggs and vanilla together. Gradually whisk warm milk mixture into flour mixture until smooth, then whisk in egg mixture. Scrape down bowl with rubber spatula, cover tightly with plastic wrap, and refrigerate for at least 12 hours or up to 1 day.

3 Adjust oven rack to middle position and heat oven to 200 degrees. Set wire rack in rimmed baking sheet and place in oven. Heat waffle iron according to manufacturer’s instructions. Remove batter from refrigerator when waffle iron is hot (batter will be foamy and doubled in size). Whisk batter to recombine (batter will deflate).

4 Cook waffles according to manufacturer’s instructions (use about ½ cup batter for 7-inch round iron and about 1 cup batter for 9-inch square iron). Serve immediately or transfer to wire rack in oven to keep warm while cooking remaining waffles.
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Apple Fritters







apple fritters

serves 10

“I’ve got a real doughnut problem. I can’t pass them up. I’m pretty sure that my spirit animal is Homer Simpson, and it doesn’t help living in a state (Massachusetts) that pretty much has a Dunkin’ Donuts shop on every corner. And it doesn’t have to be just a doughnut—whether beignets, bismarcks, or bear claws; crullers, sufganiyot, or paczki; holes or rounds; cake style or yeast risen…a doughnut by any other name still tastes as sweet. These apple fritters are perfect for breakfast, but they are also great to make after a hard October’s night of trick-or-treating. An apple fritter and a cup of warm cider can warm the chilliest of souls.”

bridget


fritters

2 Granny Smith apples, peeled, cored, halved, and cut into ¼-inch pieces

2 cups (10 ounces) all-purpose flour

⅓ cup (2⅓ ounces) granulated sugar

1 tablespoon baking powder

1 teaspoon salt

1 teaspoon ground cinnamon

¼ teaspoon ground nutmeg

¾ cup apple cider

2 large eggs, lightly beaten

2 tablespoons unsalted butter, melted and cooled

3 cups vegetable oil

glaze

2 cups (8 ounces) confectioners’ sugar

¼ cup apple cider

½ teaspoon ground cinnamon

¼ teaspoon ground nutmeg



1 For the fritters Spread apples in single layer on paper towel–lined rimmed baking sheet and pat dry thoroughly with more paper towels. Whisk flour, sugar, baking powder, salt, cinnamon, and nutmeg together in large bowl. In separate bowl, whisk cider, eggs, and melted butter together. Add apples to flour mixture to coat, then stir in cider mixture until incorporated.

2 Heat oil in large Dutch oven over medium-high heat to 350 degrees. Set wire rack in clean rimmed baking sheet. Using ⅓-cup dry measure, transfer 5 heaping portions of batter to oil. Press batter lightly with back of spoon to flatten. Fry, adjusting burner as necessary to maintain oil temperature between 325 and 350 degrees, until deep golden brown, 2 to 3 minutes per side.

3 Transfer fritters to prepared wire rack. Return oil to 350 degrees and repeat with remaining batter.

4 For the glaze Whisk all ingredients in bowl until smooth. Top each fritter with 1 heaping tablespoon glaze. Let glaze set for 10 minutes before serving.
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Muffin Tin Doughnuts







muffin tin doughnuts

makes 12 doughnuts

“What’s up with muffins? I mean, they bake like a cupcake, and they look like a cupcake, but when you get close enough, you realize that the ‘cupcake’ has no frosting on top and it is indeed a muffin!! Even worse is a ‘healthy’ muffin. So I was skeptical about a muffin that was trying to mimic a doughnut (we’ve already established my doughnut addiction). But these really deliver. And you know why? Butter. Yep, lots of butter brushed over the exteriors of the doughnuts followed by a romp in some cinnamon sugar gives these a crunchy, sugary crust—almost like a real doughnut.”

bridget


doughnuts

2¾ cups (13¾ ounces) all-purpose flour

1 cup (7 ounces) sugar

¼ cup (1 ounce) cornstarch

1 tablespoon baking powder

1 teaspoon salt

½ teaspoon ground nutmeg

1 cup buttermilk

8 tablespoons unsalted butter, melted

2 large eggs plus 1 large yolk

coating

1 cup sugar

2 teaspoons ground cinnamon

8 tablespoons unsalted butter, melted



1 For the doughnuts Adjust oven rack to middle position and heat oven to 400 degrees. Grease 12-cup muffin tin. Whisk flour, sugar, cornstarch, baking powder, salt, and nutmeg together in large bowl. In separate bowl, whisk buttermilk, melted butter, and eggs and yolk together. Add buttermilk mixture to flour mixture and stir with rubber spatula until just combined.

2 Divide batter evenly among muffin cups. Bake until lightly browned and toothpick inserted in center comes out clean, 19 to 22 minutes, rotating muffin tin halfway through baking. Let doughnuts cool in muffin tin for 5 minutes.

3 For the coating Whisk sugar and cinnamon together in bowl. Remove doughnuts from muffin tin. Working with 1 doughnut at a time, brush completely with melted butter, then roll in cinnamon sugar, pressing lightly to adhere. Transfer to wire rack and let cool for 15 minutes. Serve.
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Beignets







beignets

makes 24 beignets

“We started making these at our house when Marta was younger and her favorite movie was The Princess and the Frog. The movie is set in New Orleans and the princess is also a wonderful cook who is known for her beignets. The princess and her friend agree that the best way to win a man is ‘through his stomach,’ so she makes platters of ‘man-catching beignets’ to help her friend win the heart of the visiting prince. It’s a good movie and I always refer to beignets as ‘man-catchers.’ I like this version of the recipe because it’s simple to put together and the dough is easy to work with. I like to serve them with powdered sugar, as the recipe suggests, but Marta likes to drizzle hers with honey.”

julia


1 cup warm water (110 degrees)

3 tablespoons granulated sugar

1 tablespoon instant or rapid-rise yeast

3 cups (15 ounces) all-purpose flour

¾ teaspoon salt

2 large eggs

2 tablespoons plus 2 quarts vegetable oil

Confectioners’ sugar



1 Combine warm water, 1 tablespoon granulated sugar, and yeast in large bowl and let sit until foamy, about 5 minutes. In separate bowl, combine flour, salt, and remaining 2 tablespoons granulated sugar. Whisk eggs and 2 tablespoons oil into yeast mixture. Add flour mixture and stir vigorously with rubber spatula until dough comes together. Cover tightly with plastic wrap and refrigerate until dough has nearly doubled in size, about 1 hour.

2 Set wire rack in rimmed baking sheet. Line second sheet with parchment paper and dust heavily with flour. Transfer dough to generously floured counter and cut in half. Working with 1 piece of dough at a time, pat into rough rectangle with your floured hands, flipping to coat with flour. Roll dough into ¼-inch-thick rectangle roughly 12 by 9 inches in size. Using pizza wheel, cut dough into twelve 3-inch squares and transfer to floured sheet.

3 Add remaining 2 quarts oil to large Dutch oven until it measures about 1½ inches deep and heat over medium-high heat to 350 degrees. Working in batches of six, fry beignets until golden brown, about 3 minutes, flipping halfway through frying; transfer to prepared wire rack. Dust with confectioners’ sugar and serve warm.
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Potato, Swiss Chard, and Lamb Hash with Poached Eggs







potato, swiss chard, and lamb hash with poached eggs

serves 4

“Ian and I love eating hash with a fried egg on top for breakfast, lunch, or dinner. Over the years, we’ve played with the traditional corned beef hash by swapping in other kinds of ingredients (sweet potatoes, cauliflower, kale, chorizo, ham, tempeh) for the potatoes and corned beef. This lamb hash with potatoes and chard is a great example of an easy dinnertime hash, and I love how quickly it comes together. It’s important to cook the ingredients separately before combining them or else you wind up with mush instead of hash. We serve this with lots of hot sauce.”

julia


1½ pounds russet potatoes, peeled and cut into ½-inch pieces

2 tablespoons extra-virgin olive oil

Salt and pepper

1½ pounds Swiss chard, stems sliced ¼ inch thick, leaves sliced into ½-inch-wide strips

8 ounces ground lamb

1 onion, chopped fine

3 garlic cloves, minced

2 teaspoons paprika

1 teaspoon ground cumin

1 teaspoon ground coriander

¼ teaspoon cayenne pepper

4 large eggs

1 tablespoon minced fresh chives



1 Toss potatoes with 1 tablespoon oil, ½ teaspoon salt, and ¼ teaspoon pepper in bowl. Cover and microwave until potatoes are translucent around edges, 7 to 9 minutes, stirring halfway through microwaving; drain well.

2 Heat remaining 1 tablespoon oil in 12-inch nonstick skillet over medium-high heat until shimmering. Add chard stems and ¼ teaspoon salt and cook until softened and lightly browned, 5 to 7 minutes. Stir in chard leaves, a handful at a time, and cook until mostly wilted, about 4 minutes; transfer to bowl with potatoes.

3 Cook lamb in now-empty skillet over medium-high heat, breaking up meat with wooden spoon, until beginning to brown, about 5 minutes. Stir in onion and cook until softened and lightly browned, 5 to 7 minutes. Stir in garlic, paprika, cumin, coriander, and cayenne and cook until fragrant, about 30 seconds.

4 Stir in chard-potato mixture. Using back of spatula, gently pack chard-potato mixture into skillet and cook, without stirring, for 2 minutes. Flip hash, 1 portion at a time, and lightly repack into skillet. Repeat flipping process every few minutes until potatoes are well browned, 6 to 8 minutes.

5 Off heat, make 4 shallow indentations (about 2 inches wide) in hash using back of spoon, pushing hash up into center and around edges of skillet (bottom of skillet should be exposed in each divot). Crack 1 egg into each indentation and season with salt and pepper. Cover and cook over medium-low heat until whites are just set and yolks are still runny, 4 to 5 minutes. Sprinkle with chives and serve immediately.
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Huevos Rancheros







huevos rancheros

serves 2 to 4

“After graduating from culinary school, I spent some time working in San Francisco and Napa and fell in love with Mexican food. When I lived there, it felt like there was great Mexican food on nearly every corner. Here in Boston, however, I quickly realized that if I wanted to eat good Mexican food, I had to make it myself. This huevos rancheros recipe is one of my favorites because the sauce has a clean, fresh tomato flavor and the method for cooking the eggs in the oven is very clever. This recipe also uses the oven to toast the tortillas, which is easy and works well, but I prefer to fry the tortillas in oil. I serve this with diced avocado, sliced scallions, and hot sauce.”

julia


salsa

3 jalapeño chiles, stemmed, halved, and seeded

1½ pounds plum tomatoes, cored and halved

½ onion, cut into ½-inch wedges through root end

2 tablespoons vegetable oil

1 tablespoon tomato paste

2 garlic cloves, peeled

Salt and pepper

½ teaspoon ground cumin

⅛ teaspoon cayenne pepper

3 tablespoons minced fresh cilantro

1–2 tablespoons lime juice, plus lime wedges for serving

tortillas and eggs

4 (6-inch) corn tortillas

1 tablespoon vegetable oil

Salt and pepper

4 large eggs



1 For the salsa Adjust oven rack to middle position and heat oven to 375 degrees. Mince 1 jalapeño; set aside. Toss remaining 2 jalapeños, tomatoes, onion, oil, tomato paste, garlic, 1 teaspoon salt, cumin, and cayenne together in bowl. Arrange vegetables cut side down on rimmed baking sheet. Roast until tomatoes are tender and skins begin to shrivel and brown, 35 to 45 minutes.

2 Let roasted vegetables cool on sheet for 10 minutes. Process onion, garlic, and jalapeños in food processor until almost completely broken down, about 10 seconds. Add tomatoes and process until salsa is slightly chunky, about 10 seconds. Stir in minced jalapeño and 2 tablespoons cilantro. Season with salt, pepper, and lime juice to taste. (Salsa can be refrigerated for up to 1 day.)

3 For the tortillas and eggs Increase oven temperature to 450 degrees. Brush both sides of each tortilla lightly with oil, sprinkle with salt, and place on clean baking sheet. Bake until tops just begin to color, 5 to 7 minutes. Flip tortillas and continue to bake until golden, 2 to 3 minutes. Remove tortillas from oven and cover sheet with aluminum foil to keep tortillas warm.

4 Meanwhile, bring salsa to gentle simmer in 12-inch nonstick skillet over medium heat. Off heat, make 4 shallow indentations (about 2 inches wide) in salsa using back of spoon. Crack 1 egg into each indentation and season with salt and pepper. Cover and cook over medium-low heat until eggs are cooked through, 4 to 5 minutes for runny yolks or 6 to 7 minutes for set yolks.

5 Place tortillas on individual serving plates and gently top with cooked eggs. Spoon salsa around eggs to cover tortillas. Sprinkle with remaining 1 tablespoon cilantro. Serve with lime wedges.
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Perfect French Omelet







perfect french omelet

serves 2

“Novice cooks will ask me what they should learn to make first. I always say eggs. Eggs are quick to make and relatively inexpensive, so you can practice making various egg dishes often, which will build up your confidence in the kitchen. Now, an omelet takes a little more finesse, and a French omelet like this one teeters on being a bit fussy. But in cooking, as with most things, practice makes perfect. Served for breakfast or as a light lunch or supper with a salad, a golden-hued, Gruyère-laced French omelet is elegant and so satisfying.”

bridget


2 tablespoons unsalted butter, cut into 2 pieces

½ teaspoon vegetable oil

6 large eggs, chilled

Salt and pepper

2 tablespoons shredded Gruyère cheese

4 teaspoons minced fresh chives



1 Adjust oven rack to middle position and heat oven to 200 degrees. Place 2 heatproof plates on rack.

2 Cut 1 tablespoon butter in half. Cut remaining 1 tablespoon butter into small pieces, transfer to small bowl, and place in freezer while preparing eggs and skillet, at least 10 minutes.

3 Meanwhile, heat oil in 8-inch nonstick skillet over low heat for 10 minutes. Crack 2 eggs into medium bowl and separate third egg; add egg yolk to bowl and discard white. Add ⅛ teaspoon salt and pinch pepper
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