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		SOUPS/SOUPY
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		HANNAH’S BORSCHT
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		As a signifier, borscht lacks any sex appeal: It conjures grandmas in babushkas and guys who guffaw at Jackie Mason jokes. But in real life, borscht is a stunner—or this one is. Why? Because we cook the beets in brine instead of water and use some of that brine in the soup too. It comes to the table in a jaw-dropping shade of fuchsia, a color that’s psychedelic and happy-making (and that will also ruin at least one person’s shirt during the course of a meal). At my house, borscht is made early in the day during the summer, then put in the fridge to chill. Come eating time, we put the pot out with a ladle stuck into it and lay out a czar-worthy spread of herbs and eggs so that eaters can finish their bowls as they see fit. With butter and rye bread (and maybe a salad if the garden is in swing), there’s little better to beat the heat.
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		MAKES 8 SERVINGS (ABOUT 4 QUARTS)

		2 lb beets, topped and tailed

		1 C white vinegar

		¼ C sugar

		1 T kosher salt

		1 large cucumber (about 12 oz), peeled

		½ C chopped scallions (about 4), plus more for garnish

		3 T finely chopped fresh dill, plus more for garnish

		1 T fresh lemon juice

		3 C cold buttermilk

		+ freshly ground black pepper

		+ sour cream or crème fraîche, for serving

		+ quartered hard-boiled eggs

		1 Fit the beets, vinegar, sugar, and salt in a snug single layer in a medium pot and add enough water to just cover the beets (3 to 4 cups). Bring to a boil over medium-high heat, then reduce the heat and simmer until the beets are tender, about 45 minutes, depending on their size. Add water as needed to keep the beets covered in brine.

		2 Reserving the brine, remove the beets, and when cool enough to handle, wipe off their skins with a dry paper towel—that’s all you need to peel them. (Your hands will eventually return to a normal color; this is the price borscht extracts.)

		3 Grate the beets on the coarse side of a box grater into a large bowl. Grate the cucumber into the bowl with the beets and add the scallions, dill, lemon juice, and 2 cups of the reserved brine. Stir and fold the mixture with a spoon. Slowly add the buttermilk and stir to combine. Add salt and pepper to taste—it should be assertively seasoned. Add up to 1 cup of brine to thin the soup.

		4 Refrigerate the soup until very cold, at least 2 hours and up to 3 days. Serve in bowls with a dollop of sour cream, a sprinkle of scallions and dill, and a few pieces of hard-boiled egg. Freshly ground black pepper is usually a good idea too.

		CARROT-JUICE CURRY
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		There are a few more components to this dish than others in the book, but type A cooks should have no problem managing the mise en place: Each component is simple to bring together. It’s a vaguely Asian “fancy” dish for a night when you’ve got a vegetarian to impress.
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		MAKES 4 (MAIN-COURSE) SERVINGS

		CURRY BASE

		1 can (15 oz) coconut milk, refrigerated for 30 minutes

		2 garlic cloves, smashed

		1 piece (1”) fresh ginger, peeled and smashed

		¼ C Thai red curry paste (jarred or canned)

		1 stalk lemongrass, smashed and tied into a knot

		2 C carrot juice

		Roasted Vegetables

		2 lb mixed vegetables (such as zucchini, okra, bell peppers, cauliflower, carrots, baby corn), cut into bite-size pieces

		2 T neutral oil

		+ kosher salt

		SEEDED BROWN BUTTER

		4 T unsalted butter

		1 T black mustard seeds

		1 T sesame seeds

		½ t chili flakes

		4 kaffir lime leaves or ½ t grated lime zest

		Assembly

		+ cooked rice noodles (optional), or serve with jasmine rice on the side

		+ scallions, sliced

		+ cilantro, picked

		+ Thai basil, torn

		+ toasted unsweetened coconut flakes (optional)

		1 Make the curry base: Open the cold can of coco-nut milk and scoop out the solidified cream from the watery milk below. Set both aside separately.

		2 Melt the coconut cream in a heavy saucepan over medium heat. Add the garlic, ginger, and curry paste, and let bubble for 8 to 10 minutes, stirring every minute or so, until the reddened coconut oil separates from the mass. Stir in the lemongrass and then the coconut milk and carrot juice. Simmer until reduced by one-third, about 15 minutes. Remove from the heat and let stand for 15 minutes. Strain and proceed.

		3 Roast the vegetables: Heat the oven to 425°F.

		4 Combine your vegetables in a bowl and toss them with the oil and a large pinch of salt. Arrange them on a rimmed baking sheet or two—they shouldn’t be crowded—and roast until browned and just cooked through, about 25 minutes.

		5 Meanwhile make the seeded brown butter: Melt the butter in a small saucepan over medium heat. Add the mustard and sesame seeds and cook, shaking the pan to brown the milk solids evenly, 1½ to 3 minutes. The mustard seeds may splatter and pop; briefly cover the pan or remove from the heat if they get out of hand. When the butter solids are the color of a hazelnut skin, remove from the heat. Stir in the chili flakes and lime leaves.

		6 Put it together: If using noodles, make a little bed of them in the bottom of a warmed, shallow bowl. Arrange a pile of vegetables in the middle, then pour some of the curry sauce around the base of the dish, making a little swimming pool for the vegetable kiddos. Top with the scallions and herbs and, if desired, a sprinkle of coconut flakes. Stir the butter to distribute the seeds, then drizzle over the dish. Serve hot.

		FRENCH ONION SOUP
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		When someone proposed French onion soup made without beef stock, I protested, “Mais non! Ce n’est pas possible!” Except when I try to say French words it sounds like I’m gargling with dog kibble, so no one heard or heeded me, and the recipe was attempted against my inscrutable protestations. And comme par chance, c’est bon, c’est très bon! Spare the cow and praise the onion!
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		MAKES 4 SERVINGS

		3 T unsalted butter, plus more for the toasts

		1 T olive oil

		2 lb yellow onions, thinly sliced (about 8 C)

		1 t kosher salt

		1 t sugar

		½ C white wine

		2 T all-purpose flour

		6 C Brown Vegetable Stock or some lesser concoction, warmed

		2 T Calvados or applejack (optional)

		4 slices sourdough bread

		1 garlic clove, halved

		½ C grated Gruyère cheese

		1 Caramelize the onions: Melt the butter with the olive oil in a large, heavy pot over medium-low heat. Add the onions and fold them to coat in fat. Cover the pot and sweat the onions until they collapse, about 15 minutes. Uncover and sprinkle the onions with the salt and sugar. Continue cooking the onions, uncovered, turning them over on themselves every few minutes with a spatula or spoon. Use the spatula to smooth the ever-darkening mass of onions into an even layer and to keep loose strands from sticking and burning to the edge of the pot. As the onions cook, the bottom of the pan should remain clean, without building up any scorched, stuck bits of onion. If matter builds up that can’t be scraped away with the spatula, add a few drops of water to the spot and work it away. Cook the onions until they are an even, dark caramel color. This will take 30 to 45 minutes. Don’t stray too far from the stove during this process.

		2 Add the white wine to the onions and simmer, scraping up any browned bits in the bottom of the pot, until the wine has evaporated. Sprinkle the flour on top of the mixture, and fold it into the onions. When the flour is fully incorporated—meaning it has more or less disappeared—add the stock and stir gently to combine. Continue stirring, bringing the soup to a simmer; it will thicken slightly as the flour warms. Simmer gently, with the pot partially covered, for 45 minutes. Stir in the Calvados (if using) and continue simmering for 10 minutes. (The soup can be made 1 day ahead to this point, and will taste better if rested overnight.)

		3 Toast the bread, rub it with a garlic clove, and spread it with a little butter. Divide the soup among bowls, and float the toast on top. Sprinkle with the Gruyère and serve.

		BROWN VEGETABLE STOCK
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		MAKES 6 CUPS

		2 lb yellow onions

		1 T vegetable oil

		1 lb carrots, peeled and cut into 2” pieces

		1 lb celery, cut into 2” pieces

		½ bunch parsley stems (about 1 C)

		1 T peppercorns

		3 bay leaves

		1 Peel away the loose skins of the onions, leaving 1 to 2 layers of firmly wrapped skin. Trim away any large or dirty roots without piercing the flesh of the onions. Cut the onions in half along the equator and rub the cut side with a few drops of vegetable oil. Heat a stockpot over medium-high heat and lay the onions cut side down into the pot. Cook them until they are very dark brown but not quite burned, about 6 minutes. (Take care not to scorch the onions or the pot, which will make the stock taste bitter. If it happens, pause and wash out the pot.)

		2 When the onions are pleasantly browned, flip them, add the carrots and celery, and 12 cups of cold water. Bring to a simmer, skimming any froth that collects on the surface of the water. Simmer for 20 minutes, then add the parsley stems, peppercorns, and bay leaves. Continue simmering until reduced by half, another 20 minutes, then remove from the heat and let steep for 10 minutes. Strain through a fine-mesh strainer and discard the solids.

		RICE PORRIDGE WITH CORN AND MISO
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		Forget oatmeal, this is the Power Vegetables! way to start the day.

		While you should, of course, make this Japan-easy porridge exactly as prescribed here, I will concede that any rice will work, any color miso will work, and should you want to make it during the (significant) times of the year when corn isn’t worth buying fresh, you can use frozen corn kernels, so long as you bolster that stock in step 1. Any dashi or veg broth will do, or up the shiitake quantity and simmering time, and you’ll be just fine.
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		MAKES 4 SERVINGS

		3 ears corn, shucked

		4–5 C water

		2 scallions, white and green parts separated, greens sliced

		2 garlic cloves, smashed

		1 piece (1”) fresh ginger, peeled and smashed

		2 dried shiitake mushrooms

		1½ C cooked short-grain rice (leftover is A-okay)

		2 T red miso

		2 T unsalted butter

		+ soy sauce or black vinegar

		1 Make the corn broth: Cut the kernels from the cobs. Set the kernels aside and transfer the cobs to a large saucepan. Add the water, scallion whites, garlic, ginger, and shiitakes. Bring to a boil, then lower the heat and simmer for 20 minutes.

		2 Strain the solids out of the broth and pick the shiitakes out from the strainer. Remove and discard the shiitake stems (or compost them along with what’s left in the strainer like the responsible global citizen you are). Slice the shiitake caps and set aside.

		3 Measure out your strained broth. If you have less than 4½ cups of it, top the rest off with water. Return the broth to the pot and stir in the cooked rice. Bring to a gentle simmer and cook, stirring occasionally but not obsessively, until it turns to porridge, about 15 minutes. (You could stop at this point and throw the porridge in the fridge, then bring it all together in the morning for a killer boil-and-serve breakfast—just bring it back to a simmer before proceeding.) Stir in the corn kernels and simmer until they are cooked, 3 to 5 minutes. Stir in the miso and butter and remove from the heat.

		4 Serve in bowls topped with the sliced shiitakes, sliced scallion greens, and a drizzle of soy sauce or black vinegar to taste.

		MUSHROOM MAPO TOFU
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		Looking back, I could cleave my life into two halves: the time before I knew mapo tofu and the time after. It is absolutely one of my favorite foods and I thought that because there’s so much delicious gunk in it, swapping out the small amount of meat in the traditional dish for something else would be easy peasy. Not true! I’m happy with this cruelty-free rendition we arrived at, but be warned that unlike take-out mapo, it’s not just as good the next day. You wanna take it down hot.
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		MAKES 4 SERVINGS

		1 oz dried shiitake mushrooms, soaked in 4 C water for at least 30 minutes

		5 oz fresh shiitake or button mushrooms

		+ kosher salt

		1 lb soft tofu, cut into 1” cubes

		2 T neutral oil

		1 leek, halved lengthwise and sliced into 1” pieces on an angle

		1 T chopped garlic

		1 T chopped fresh ginger

		2 T doubanjiang

		2 T spicy chili crisp

		1 T black bean paste (very optional but nice)

		2 t coarsely ground Sichuan peppercorns

		1 t gochugaru

		1 T cornstarch mixed with 1 T cold water to form a slurry

		+ cooked jasmine rice, for serving

		1 Remove the shiitakes from their soaking liquid but keep that liquid near at hand. Finely chop the fresh and dried mushrooms with a cleaver, knife, or mechanical food chopper of some sort.

		2 Bring a medium pot of water to the boil and salt it. Have all your mise en place readied and measured and near the stove.

		3 Add the tofu cubes and poach them for 2 to 3 minutes. Drain, season with salt, and keep warm.

		4 Heat 1 tablespoon of the oil in a wok (or large, deep skillet, but, come on, get a wok!) over high heat. Add the mushrooms and cook, scraping from underneath the mushrooms and folding them over, arranging them in a thin layer around
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		MAINLY POTATOES
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		TURNIPS, GARLIC, AND ANCHOVIES
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		I don’t want to say I was prejudiced against turnips before trying them this way, but I know that admitting my faults is the first step to recovery. I was okay with the picturesque and comparably mild hakurei turnips, raw and cooked, probably because I played enough Super Mario Bros. as a child that they were subconsciously imprinted on me. The thought of this side dish, prepared one New Year’s Eve to go with a roast of pork, terrified me. It sounded like sad wet pig food from the British countryside (boiled turnips, a hulking variety of no particular distinction) in Riviera drag (the garlic, anchovies, and parsley). The results were good enough that they converted me to turnip fandom immediately and I left the perfectly roasted pig more or less untouched as I went back for seconds and thirds of the tubers!
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		MAKES 8 SERVINGS

		18 garlic cloves, unpeeled

		1 tin (2 oz) flat anchovy fillets, drained and finely chopped (about 12 fillets)

		1 T capers, rinsed

		½ C chopped curly parsley

		2 T extra-virgin olive oil

		1 T red wine vinegar

		+ freshly ground black pepper

		+ kosher salt

		2 lb turnips, peeled and chopped into bite-size-plus pieces

		+ turnip greens reserved, chopped, if available (or, though this is very optional, substitute 2 C arugula)

		1 Heat the oven to 300ºF or 350ºF.

		2 Separate the cloves of garlic but keep them in their paper jackets. Arrange them on a baking sheet and roast them until they turn a goldenish brown and are custardy soft, about 30 minutes. Squeeze them out of their skins and mash them in a small bowl.

		3 Add the anchovies, capers, parsley, oil, vinegar, and pepper to the bowl with the mashed garlic and keep the dressing at the ready.

		4 Put a pot of water on to boil and salt it well. Drop your turnips in the boiling salted water and boil them for 15 minutes. (You can test by scooting a sample piece out of the pot onto a cutting board where it should offer no meaningful resistance to a sharp knife—but should not be ready to fall to shambles either.) When the turnips are cooked to your liking, add the greens to the boiling water, then drain the contents of the pot straight away. Transfer to a serving bowl, add the dressing, and toss until completely coated. Serve hot!

		HASSELBACK POTATOES
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		Hasselbacks are a variation on the baked potato that go in and out of vogue every half-dozen years. Their appeal is easy to understand: They have all the rich and satisfying attributes of a baked potato plus the crispiness of a potato chip or pan-fried potato.

		The waxing and waning of their popularity is probably tied to what it takes to make them: It is significantly more preparation and work than a baked potato requires, which is right next to none. Still, it’s not at all difficult, and if you’re at all inclined to have a luxury baked-potato experience, you will be pleased with the results.

		For the trivia nerds: These potatoes picked up their name in 1953, when they were devised by a cook at the Hasselbacken Hotel in Stockholm, where they are still served today.
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		MAKES 4 SERVINGS

		4 russet potatoes

		¼ C olive oil

		+ kosher salt

		4 T unsalted butter

		+ Maldon sea salt

		1 Heat the oven to 400°F.

		2 Peel the potatoes, if you like. Shave or cut a thin slice off of one long side of each potato, creating a flat bottom so they won’t roll while you prepare them. Set one potato between two chopsticks and slice the potatoes crosswise at ⅛-inch intervals, stopping at the chopstick so that you don’t cut through the potato.

		3 Fill a large bowl with cold water and add the potatoes. While they are submerged, fan the layers out, using the water to rinse the starch from between the layers—this will help you achieve crispness later on. Remove the potatoes from the water and shake dry. Wrap each in a paper (or kitchen) towel and drain, cut side down, for 5 minutes.

		4 Unwrap the potatoes and place them in a wide bowl. Dress them with the olive oil, making sure to oil in between the cuts. Who knew you’d grow up to become a potato masseuse? You’re doing a great job.

		5 Set the potatoes in a cast iron or other similarly hefty ovenproof skillet and drizzle them with the oil from the bowl. Sprinkle with kosher salt and transfer the skillet to the oven. Roast, basting the potatoes with the olive oil every 20 minutes, until the potatoes are tender in the center and golden on the outside, 1 hour to 1 hour 15 minutes.

		6 Use something heatproof to sheathe the handle of the skillet and bring it up to the stovetop. Dial the burner up to medium and add the butter to the pan. Baste the potatoes with the sizzling fat every 30 or so seconds for about 5 minutes, until they are irresistibly crisp and golden. Drain them on paper towels and shower them with Maldon salt. Serve hot. (A little pile of caramelized onions wouldn’t hurt at this moment, and neither would an austere red wine looking for a friend to help it loosen up.)

		LATKES
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		I know couples who fight over what style of latke is best and/or right. Since I grew up outside of the latke-making-and-eating tradition (I am ashamed of my Irish ancestors for not figuring them out), my relationship to potato pancakes is not freighted with my-mom-did-it-this-way baggage. Instead, when I moved to New York I happened into a friendship with a man named Mitchell Davis who had just published a cookbook called The Mensch Chef, which describes him perfectly. Mitchell’s latkes were the first latkes I ever loved and cooked, and are, to my mind, not just the greatest latkes but the only latkes. They are crisp, not cakey or “tender” or whatever the worst kind of latkes are. They use a two-to-one ratio of potatoes to onions, which is excellent for the aforementioned crispness and also for deliciousness. They call for matzo meal, not flour, because matzo meal > flour. In lieu of matzo meal I might crush up saltines and dial down the salt in the mixture, but a box of matzo meal is so cheap it’s hard to justify not keeping one around.

		
			[image: ]
		

		MAKES TWENTY-FOUR 4-INCH PANCAKES

		2 lb russet potatoes

		1 lb yellow onions

		2 eggs, beaten

		¼ C matzo meal or crushed saltine crackers

		2 t kosher salt, plus more for finishing

		¼ t freshly ground black pepper

		+ neutral oil, for frying

		+ for serving: sour cream, applesauce, ketchup

		1 Peel the potatoes and onions and grate them with a box grater—set it inside a dish and grate the potatoes lengthwise into long strands. Grate the onions over the potatoes and toss them with your hands to combine. (The onion juice will keep the potatoes from turning brown.)

		2 Place the potato-and-onion mixture into a clean kitchen towel, gather the corners, and squeeze the bundle to expel as much liquid as possible. Dump the mixture into a large bowl and add the eggs, matzo meal, salt, and pepper. Mix with a fork or your hands until the mixture is uniform.

		3 Pour ⅛ inch oil into a 12-inch skillet (that should be about ¾ cup) and heat over medium heat. Drop a few strands of potato into the oil as your canaries in the coal mine: Once they sizzle, the oil is ready for latke making. Using three fingers, loosely pick up ⅓ to ½ cup of latke mixture and lay it into the oil, forming a 3- to 4-inch round with plenty of loose strands around the edges. Repeat to form 4 pancakes.

		4 Cook the latkes until the bottoms are golden brown and crispy, 6 to 8 minutes. Flip them with a slotted spatula (I could imagine Mitchell using a Peltex, one of those fish spatulas that were once all the rage with pro chefs) and continue frying, moderating the heat so they cook evenly and do not burn, until crispy all over, another 6 to 7 minutes. Remove them with a slotted spatula and lay on a baking sheet lined with paper towels. Pour enough oil to measure ⅛ inch again and continue cooking latkes.

		5 If the latkes become cold before serving, reheat in a warm oven until crispy, 5 to 10 minutes (don’t hold them in the oven or they will dry out). Salt lightly before serving. Serve hot with sour cream, applesauce, and ketchup. (My preference is yellow mustard, but I think that’s wrong to do to a latke!)

		JERUSALEM ARTICHOKES WITH KETCHUP
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		Here are some truths:

		1. Joe Beef, in Montreal, is one of the world’s greatest restaurants, but not in some assholey world’s-greatest-restaurant way. It manages to be epic and humble at the same time.

		2. Jerusalem artichokes get a bad rap. This is largely a prejudice we inherited from Europe, where they are regarded as fart-inducing pig food that should only be eaten during wartime.

		3. Ketchup is good with everything.

		Here’s how those truths fit together: Fred Morin and Dave McMillan, the guys behind Joe Beef, both worked for Normand Laprise, who is like the Paul Bocuse of Montreal. This is the way Laprise cooked Jerusalem artichokes, which is therefore how Fred and Dave learned to do it. And it was good enough for them to put on the menu at Joe Beef, which means that this is how you make a vegetable with a wrinkled reputation stand tall. The ketchup just sweetens the deal.
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		MAKES 4 SERVINGS

		2 T unsalted butter or olive oil

		8 large Jerusalem artichokes (about 1 lb)

		¼ C water

		+ big handful of coarse or kosher salt

		+ pretzel salt (or another large finishing salt like Maldon)

		+ freshly ground black pepper

		+ leaves from 3 thyme sprigs

		+ ketchup, for serving

		1 Heat the oven to 400ºF. Smear the butter onto a nonstick rimmed baking sheet or cast iron pan.

		2 The Joe Beef secret for cleaning Jerusalem artichokes: Put your artichokes in a large, heavy-duty zip-top plastic bag and pour in the water. Add the coarse salt, seal the bag, and shake the bag vigorously. Athletically. Now open the bag and rinse the artichokes well. You’re getting all the dirt and debris off better than your hands would.

		3 Halve the damp artichokes lengthwise and arrange them, cut side down, in a single layer on the prepared pan. Season them generously with the pretzel salt and a little pepper. Strew the thyme leaves evenly over the top.

		4 Place in the oven and roast for 40 minutes. Turn the artichokes over and roast until browned and slightly shriveled, another 15 to 30 minutes. Serve them warm, with plenty of ketchup.

		SYRACUSE SALT POTATOES
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		We are not so many pages removed from my buddy Dave Chang saying that a recipe with two ingredients is not a power vegetable. I beg to differ, at least in this case. I remember the first time I had these at our friends’ commune in upstate New York. Potatoes boiled in salted water didn’t sound like it could be anything more than what it is, but I didn’t adjust my expectations for the perverse amount at play—basically a 4:1 ratio of salt to water. This salinity makes the water boil at a higher temperature than water usually does, and while I can’t explain the chemistry of why that’s good, I can tell you it more or less “bakes” the potatoes, leaving a crust of crystallized salt on the skin and a surprisingly creamy, not-very-salty center inside. They go with everything you eat and cook during the summer, from corn to hot dogs and back again.
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		MAKES 4 SERVINGS

		10 oz kosher salt (about 2 C)

		8 C water

		2 lb new potatoes

		4 T unsalted butter, melted

		1 Combine the salt with the water in a large pot. Cover and bring to a boil. The temperature will be between 218°F and 222°F.

		2 Add the potatoes and return to a boil. Cook until the potatoes are tender, about 25 minutes. Drain and place the potatoes in a serving dish. As they dry, crystallized salt will appear on the skins. This is good.

		3 Serve the potatoes hot, with the melted butter alongside for dunking.

		MCALOO TIKKI™ SANDWICH
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		The McAloo Tikki is the Power Vegetables! veggie burger. They are burgers that are crisp in a way that meat never is or should be, and an amalgam of textures and flavors that would make whoever invented the Whopper proud.
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		MAKES 4 SANDWICHES

		2 garlic cloves

		1 serrano or jalapeño chili

		1 piece (1”) fresh ginger

		2 t coriander seeds

		2 t cumin seeds

		1 t ground turmeric

		1 t kosher salt

		½ C fresh or frozen peas

		3 T mayonnaise

		1 T ketchup

		+ thinly sliced red onion

		+ thinly sliced beefsteak tomato

		1 C loosely packed cilantro leaves

		4 potato hamburger buns

		1 large russet potato, peeled (about 12 oz)

		+ neutral oil, for frying

		1 Finely grate the garlic, chili, and ginger into a large bowl. There should be about 1 tablespoon of each. Add the spices—coriander seeds, cumin seeds, turmeric, and salt—and the peas to the bowl. Set aside.

		2 Set up your assembly line: Stir the mayo and ketchup together in a small bowl to make the special sauce. Arrange the rings of red onion and tomatoes on a plate. Have your cilantro and buns ready and waiting.

		3 When ready to cook, set a box grater in a shallow bowl or pie plate and grate the potato into the receptacle. Use your hands or a kitchen towel to squeeze the liquid from the potato. You aren’t looking to wring it dry, just to extract what’s there to be extracted. Toss the squeezed potato into the bowl with the seasonings and use your hands to fold and mix.

		4 Pour ¼ inch of oil into a 12-inch skillet, preferably cast iron, and heat over medium heat. Eyeball the potato mixture into 4 portions in the bowl and use a gentle grasp to lift one portion from the bowl and deposit it as a lacy-edged mound in one quadrant of the pan. Repeat with the remaining portions to form four lacy potato-pea mounds. Fry the McAloo patties without moving or pressing on them for 3 minutes. When the edges have become golden brown, use a slotted metal spatula to release the patties from the bottom of the pan and carefully flip them so as not to splash any hot oil on you or your friends. Cook the McAloo on the second side until crispy, then re-flip and cook until the whole thing is mahogany brown and quite crunchy all over. Transfer to a plate lined with paper towels.

		5 Assembly-line your McAloos: Smear a bit of special sauce on each cut side of the buns. Set a patty on the bottom bun and top with a few rings of red onion, a couple slices of tomato, and a handful of cilantro leaves. Eat at once.

	
		CONVERSION CHART

		EQUIVALENT IMPERIAL AND METRIC MEASUREMENTS
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		American cooks use standard containers, the 8-ounce cup and a tablespoon that takes exactly 16 level fillings to fill that cup level. Measuring by cup makes it very difficult to give weight equivalents, as a cup of densely packed butter will weigh considerably more than a cup of flour. The easiest way therefore to deal with cup measurements in recipes is to take the amount by volume rather than by weight. Thus the equation reads:

		1 cup = 240 ml = 8 fl. oz.

		½ cup = 120 ml = 4 fl. oz.

		It is possible to buy a set of American cup measures in major stores around the world.

		In the States, butter is often measured in sticks. One stick is the equivalent of 8 tablespoons. One tablespoon of butter is therefore the equivalent of ½ ounce / 15 grams.
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		Any broiling recipes can be used with the grill of the oven, but beware of high-temperature grills.
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LIQUID MIEASURES

Fluid u.s. Imperial Milliliters
Ounces
1 teaspoon 1 teaspoon 5
4 2 teaspoons 1 dessertspoon 10
Vs 1tablespoon  1tablespoon 14
1 2 tablespoons 2 tablespoons 28
2 Ya cup 4 tablespoons 56
4 Y2 cup 120
7 Yapintor 1 gill 140
6 % cup 170
8 1 cup 240
9 250, Y liter
10 1% cups Y pint 280
12 1% cups 340
15 % pint 420
16 2 cups 450
18 2% cups 500, ¥ liter
20 22 cups 1 pint 560
24 3 cups 675
25 1% pints 700
21 3% cups 750
30 3% cups 1% pints 840
32 4 cups or 900
1 quart
35 134 pints 980
36 4% cups 1000, 1 liter

40 5 cups 2 pintsor 1 quart 1120
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