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foreword by michael pollan

LOOKING BACK, THERE WERE DEFINITELY hints that the family table of my childhood was something special, but at the time I figured everyone must have dinners pretty much like ours: all of us sitting down together for a home-cooked meal at 6:00 p.m. sharp, everybody serving themselves from the same pot or platter, taking turns telling about the day at school, joking around, and, sure, occasionally tormenting a younger sibling for sport. I don’t want to sound sentimental about it—sweetness and light were not always the rule. The four of us bickered a lot. My father, who endured a two-hour daily commute on the Long Island Expressway, sometimes didn’t get home until the dishes were done, so the Pollan family table was often a matriarchy. And with three sisters, the table talk tended to bog down on the relative charms of the various Monkees and their haircuts rather more than I, the only boy, would have liked. But as most kids probably feel about the household they grew up in, whatever it is must be what’s normal. Right?

Well, yes and no. It is true that back in the sixties and seventies, the institution of the family dinner in America was considerably more robust than it is now—when it has become the exception in many households rather than the rule. Fast-food franchises had begun to colonize suburban roadsides, but visits to these places, which we cherished, were emphatically special occasions. (Compare that to today, when one of every three American children will visit a fast-food restaurant on any given day.) In our house, the idea of a frozen dinner, or take-out, or eating in front of the TV (another rare treat) was entertained only on weekend nights when my parents went out. In the sixties, the average American was still spending more than an hour a day preparing food, a figure that has since fallen by more than half—to 27 minutes a day.

So it was a much different world, but already in those days, signs of the changes to come were in the air. Most nights there were at least one or two young guests at our table, usually friends of ours whose mothers worked and seldom cooked. (My mother went back to work when I was in high school, but even then preparing a family dinner remained a priority.) These guests were always grateful for my mom’s cooking, and when we stopped to think about it, this made us appreciate just how good we had it. But there were also kids who came to dinner at our house as often as they could just because my mom’s cooking was so incredible. Our friends would come over after school (the horrible word “playdate” had not yet been coined, since no one ever thought to plan these things, they just happened) and linger long enough into the afternoon to be invited to stay for dinner. They invariably ate like refugees.
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My best friend, Dan, was a pale, skinny latchkey kid whose own mother never, ever cooked and seemed to regard the family meal as an anthropological curiosity. There was a period when Dan ate dinner at our house more nights than not, much to the consternation of my sisters, who felt he consumed not only too much food, but too much attention as well. One of my sisters eventually declared Dan was “ruining our family” and that if he didn’t stop coming to dinner every night, she would. So Dan lay low for a while, and the boycott was averted, but eventually he drifted back to our table, doing his best to keep quiet and attract less notice. But he never failed to extravagantly thank my mother, whom he called (and still calls) “Mrs. Pollan,” for the delicious dinner. No one appreciated her cooking more than Dan.
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Since those days, the Pollan family table has branched into five family tables, as each of us kids has carried the traditions forward into our own homes. The four of us routinely consult one another—and Corky, our mother—about meals, exchange recipes, and compare notes on culinary hits and misses. And when the whole 21-person, three-generation family gathers on certain weekends and the big holidays, we invariably cook together. In the week before such a gathering, the email traffic is heavy as we decide what to make and who will do what. Corky is nominally in charge, but she’s raised an opinionated bunch of chefs who all weigh in with ideas and seasoning suggestions. And our kids, “the cousins,” are always very much in the mix, mashing potatoes, slicing apples for a pie, mixing up big bowls of whipped cream. This is how the everyday habits of home cooking get passed down, one generation to another.

IF ANY OF US TOOK my mother’s table for granted when we were growing up, none of us does now. The world has changed in ways that make family dinner something that is no longer a given but that must be achieved, often against great odds. The American household is a very different place today. In 60 percent of American families, both parents work at jobs; in many other families, there is only one parent. Our kids’ after-school schedules have never been busier, and their homework load has never been heavier.

Something had to give, and in many homes what gave was sitting down to a home-cooked family meal. The food industry has been only too happy to accommodate our busyness with a cornucopia of what it aptly calls “home-meal replacements”—frozen microwaveable entrées simulating every cuisine known to civilization, and appealing to every demographic in the household. At the same time, the supermarket has gone from just selling food to cooking it for us too, offering a panoply of take-out options from rotisserie chicken to sandwiches. (A sandwich is the most popular meal in America today, both at lunch and dinner.) And then there are always the restaurants—fast food, fast casual, and fine dining. Never in history has it been easier, or more tempting, not to cook.

But even those of us who have trouble finding the time to put a real dinner on the table have come to realize what is lost when we don’t do it. It is no coincidence that the rise in obesity in America closely tracks the decline in home cooking. Why? Because corporations don’t cook as well as humans do (something implicitly acknowledged when we refer to what they do as “food processing” rather than “cooking”). They use the cheapest possible raw ingredients, which they render appealing by adding far more salt, fat, and sugar than a human ever would. Then, to disguise the fact their dishes have been prepared so far away and long ago, they add lots of novel chemicals no human keeps in his or her pantry: stabilizers, preservatives, texturizers, emulsifiers, artificial flavors, and colors. Industrial corporations are also adept at making certain labor-intensive special-occasion foods—such as french fries or dessert—so inexpensive and ubiquitous that we eat these foods far more often than we would if someone had to actually cook or bake them. My mom occasionally made homemade french fries, and they were fabulous, but they were such a pain to make (and such a mess to clean up!) that she didn’t do it every day—more like once a month. The practical realities of daily home cooking and cleaning encourage us to use the best ingredients we can afford and then prepare them as simply as possible—right there, a pretty good recipe for healthy eating.

So it’s almost impossible to eat a healthy meal when industry is doing the cooking. But there are other, subtler problems with industrial eating. Those home-meal replacements? They’re not designed to feed a family, just an individual, with the result that each member of the family winds up eating something different, turning the home into a kind of restaurant. I have no research to back this claim, but I’m convinced that when people eat from the same pot or platter, they share something more than the food. Eating the same meal helps put everyone on the same emotional page. Also, the single-serving portions undermine the ability of a family to sit down at the same time, since each of them needs to be microwaved separately, one after another. “Family dinner” in these homes begins to fragment, and before long each member of the family is eating different things at different times. Solitary eating in front of the television or computer soon follows.

The loss of that common experience of eating a meal together is far reaching. This is going to sound like a big claim to make for something as simple as family dinner, but I believe that institution is essential not only to a family’s health and well-being but also to our society as a whole. Because at the dinner table we literally civilize our children, teaching them how to take turns, to share, to listen to other people’s point of view, and to argue without insulting. The family meal is the nursery of democracy.

[image: Image]


[image: Image]

MICHAEL F.



NOW, IT’S ONE THING TO recognize the importance of this daily practice, and quite another to actually do it—to get a home-cooked meal on the table more nights than not. That’s where I think you’re going to find The Pollan Family Table immediately helpful and, in time, essential. My mother and sisters are not only superb cooks but also eminently practical women who face the same challenges most people do—busy schedules, kids with too much homework, picky eaters, etc.—and have figured out how to put beautiful meals on the table most nights of the week. I know this firsthand, because I’ve enjoyed their cooking for years, and have cooked many of these recipes myself.

In some cases, these are the dishes we loved as kids—don’t miss the Speedy Skillet Beef with Peppers and Pineapple (page 63) or the Mashed Potato Casserole with Spinach, Carrots, and Gruyère (page 234)—midweek standbys that have never lost their appeal, especially to kids. But my sisters and mother all live in Manhattan, and have soaked up the city’s vibrant food and farmers’ market scene, which has broadened and enlivened their repertoire. I’m thinking especially of the Jalapeño, Pork, and Hominy Chili (page 182), the Halibut Puttanesca en Papillote (page 100), and the Citrus-Roasted Chicken with Grand Marnier (page 29). Here you’ll find modern American cuisine at its very best, and exactly the dish to try when your family’s bored with dinner and you’ve run out of ideas.

My mother and sisters are not professional cooks, and this, oddly enough (or maybe not so oddly), probably explains why this eminently practical cookbook really works. Because most of us aren’t professional cooks either. They never lose sight of the few core principles that set this cookbook apart: All the dishes can be made with ingredients available at any American supermarket; most can be put on the table in less than an hour (some in half that time); the recipes take nothing for granted and never assume lots of prior experience in the kitchen; and they all appeal equally to kids and adults.
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This last principle strikes me as particularly important today. The rise of a distinct “kids’ cuisine”—chicken nuggets and their ilk—is a particularly insidious development, one that food marketers have worked hard to promote. (No wonder: They sell us more food when each member of the family is eating something different.) But it’s a trap for parents, complicating the cooking of family meals and undermining the virtues of sharing while stunting the development of kids’ taste for real, grown-up food. To my mind, one of the best things about this book is that it marks out a broad and delicious common ground, offering a great many dishes you will discover that both adults and children will be able to enjoy equally—and together. Feeding our children well is one of the pillars of good parenting, and that pillar today is tottering. Many of us have come to feel powerless before the forces—of modern life, of food marketing—that are undermining our ability to put a home-cooked meal on the table. We’re losing control of our family’s eating, ceding it to companies that have insinuated themselves into what once was, and needs to again become, a family affair. More than anything else, I think you will find that The Pollan Family Table is an empowering book. Rather than argue for the importance of family meals—something you already know, or you probably wouldn’t have picked it up—it will, one practical step at a time, help you to make them a nightly reality, straightforward to prepare, and delicious to enjoy together.
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introduction

THE KITCHEN HAS ALWAYS BEEN the center of gravity in our home. When we were growing up our mother cooked as we sat at the kitchen table and did our homework. We ate our after-school snacks and recounted our days at school as Mom chopped, blended, and basted. Tracy and Dana would argue over whose job it was to set the silverware and later Michael and Lori (debating Rolling Stones versus Beatles) carried the serving platters brimming with one of our mother’s classic meals: coq au vin, wild rice pilaf, and broccoli hollandaise. This was a typical dinner for us, unusual and sophisticated for the time. While we studied, Mom would pore over her cookbooks, making notes and revisions in the margins, rising to the challenge of a new or exotic dish.

These meals were the cornerstone of our family, and they continue to inspire all four of us. Although life would at times pull us away from our kitchen traditions, they never fully disappeared, and when we had our own kids, they returned.

The idea for this book came about when we three Pollan sisters—Dana, Tracy, and Lori—realized that we were continually calling each other to ask, “What are you making for dinner tonight?” We kept turning to each other for fresh ideas whenever we felt stuck or we would regularly call Mom and ask for one of her recipes. Although we each had a large repertoire of our families’ favorite dishes, we would find ourselves, time and again, unable to remember the whole range of possibilities. After a while, our mental list of go-to recipes became smaller and smaller. Our kids would invariably text us on their way home from school asking, “What’s for dinner?” For them the question was simple—they expected a delicious meal would be waiting for them at the end of a long day. But for so many, this is a question that triggers dread and anxiety: “What should I make for dinner tonight?” As cooks we were often in a rut, bored with preparing the same old recipes and tired of eating the same old meals. We decided at this point it was time to collect all our family dishes and write them down.

This book is the result. We’ve collected the very best Pollan family recipes, a number of them passed down through generations, yet simplified to accommodate today’s busy lifestyles and modernized to reflect our healthier food choices. More essentially this book helps cultivate kitchen traditions where they may have lapsed under the pressure of modern life or were never established to begin with. We believe that these traditions are vitally important to everyone’s health and happiness—and that it is never too late to find your way in the kitchen.

The Pollan Food Philosophy

IT WAS OUR GRANDPA MAX, Corky’s dad, who inspired our core philosophy. He would walk in from his garden with a large watermelon in hand, slice it open, take a bite, and declare it “sweet as sugar.” The peaches he’d pick from his trees were more luscious than any store-bought peaches. At an early age we were exposed to fresh and freshly picked fruits and vegetables and we tasted the difference. Back then we weren’t concerned if fresh-picked was healthier—it just tasted more delicious. Today, when we choose organic and locally grown produce, we’re not motivated by their current popularity. It stems from our early memories. It’s our inheritance, our grandfather’s legacy.
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The key to how we cook and how we shop is common sense. Our dishes are rich in vegetables, whole grains, and beans, and lower in fat and processed ingredients. We don’t deny ourselves the judicious use of carbs, cheese, or butter. If a sauce or dish cries out for a tablespoon or two of butter or a splash or two of cream, we go for it, but it has to be in moderation. Whenever possible we shop at farmers’ markets or stores with local produce. Ingredients can influence the success of any dish. When vegetables are seasonal and fresh they simply taste so much better; they’ll also have less pesticide residues. When it comes to chicken, eggs, milk, and fish we’re pretty inflexible. We buy only organic or free-range, sustainably raised chickens and eggs, organic milk, and fish that’s wild-caught or farmed sustainably—despite having to pay a bit more. Beef is an occasional treat, so we opt for grass-fed, knowing it’s pricey, but knowing also that this beef is raised without growth hormones and antibiotics. Our essential philosophy is to try to pick the healthiest options our budget will allow.

Gathering around the dinner table has been and still is the highlight of our day. Our long-standing tradition of eating together is now extended to three generations—all 21 of us—and defines our cooking style. Over the past generation the country has moved away from dinners that appeal to all and toward a whole set of foods specifically designed and marketed to children, such as chicken tenders. We believe that eating together is more than just everyone sitting down at a table; it’s about the communal meal, which at its best is the ritual of sharing food, of cooking together, eating together, and laughing together. Our recipes return families to the idea of a common pot. These are meals we cook for our own families—and they work.
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Bringing Our Families Back Together

THERE ARE SUCH POWERFUL EXTERNAL forces pulling children and parents in opposite directions, maneuvering kids toward unhealthy choices when it comes to what they eat. How do families come back together around the dinner table? Everyone is just too busy leading separate lives! It seems that as soon as we acknowledge that it’s impossible to “do it all,” cooking for our children and eating together fall by the wayside. This is the reality even though research shows that children who have regular family dinners are more likely to get better grades in school, are more emotionally stable, are happier, and have overall healthier lifelong eating habits.

People today are stymied. Everyone knows the importance of healthy eating and about the dangers of consuming too much processed food. And many have come to realize that they should go back to eating “real food.” But for so many the time crunch is epidemic; finding time to cook healthy food has never been more daunting.

The four of us lead busy lives and know this problem firsthand. We’re not professional chefs—our knife skills may not be as sharp as those of culinary school graduates. We are home cooks like our mothers, grandmothers, and great-grandmothers before us, who taught us to be comfortable in the kitchen and not to fear cooking. We have developed real-life answers to the age-old question, “What should I make for dinner tonight?”

Let’s Get Started

BEGINNING A NEW ROUTINE OF home-cooked meals five or six nights a week is no more realistic than suddenly going from a sedentary lifestyle to an everyday workout regimen. Cooking can be time consuming, and often people get home too late to make preparing a complete meal practical. If you’re just starting out, we suggest that you set a goal that can easily be attained—start with one night a week and build on that. Sometimes we have time to prepare a main course and that’s all. There are simple ways to fill up your family’s plates and satisfy their appetites with healthy sides. Our advice is to cut yourself some slack—you don’t have to do this every night. The idea is to do the best you can, whatever your circumstances. The important takeaway is that it’s not all-or-nothing and it’s never too late to start!

In these pages we replace that perpetual quandary all of us face every day—“What’s for dinner?”—with the question we love to hear from our families and friends as they walk in the door: “What smells so good?”

How to Use Our Book

THE POLLAN FAMILY TABLE HAS a number of special features that guide you to cooking success. In these pages we’ve taken the guesswork out of meal planning.

Each recipe offers a “Market” list and “Pantry” list that make shopping for dinner stress free. Just snap a photo of the page with your cell phone and you don’t have to worry about writing out a shopping list! In fact, ingredients in the market list are grouped as you will find them in your supermarket. Ingredients in the pantry list are listed in the order they appear in the recipe.

We simplify your cooking life by providing you with all the necessities for a well-stocked pantry and all the tools to have on hand for kitchen victory. In our chapter “Culinary ABCs” we translate esoteric cooking terms and techniques into straightforward language. In “Sage Advice” we share tips and methods that we’ve learned through the years that make cooking easier and quicker. Our most important kitchen tip is mise en place, which literally means “putting in place.” Having all of your ingredients prepared, washed, cut, and measured, and all your utensils and pans at the ready, will guarantee you efficiency and success in the kitchen. “It’s Easier Than You Think” explains how you can create your own recipe components such as breadcrumbs, salad dressing, and marinara sauce—items that you might have previously bought at the store. These homemade versions are less expensive, healthier, infinitely more delicious, and surprisingly, so easy to make! People are craving information about what to eat and how to maintain a healthy diet. You’ll also find “Food for Thought” interspersed among the recipes, highlighting the particular health benefits of the ingredients we cook with. They educate and make you feel good about your healthy choices.

Reflections

WE GREW UP WITH A celebratory reverence for shared meals, and this has been formative for each of us. In time we moved out of the house and began families of our own. Life has taken each of us in different directions. While we have developed personal predilections and preferences in our cooking styles, our core philosophy remains the same, and we wrote this cookbook together in one united voice. Somehow, whatever our individual paths, we always follow the breadcrumbs (or croutons) back to the foundation upon which our bonds were built: the big, noisy, welcoming Pollan Family Table.

LORI
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All of us are home cooks who’ve had the good fortune of having a great-grandmother, grandmother, and mother who happened to be exceptional and exceptionally resourceful cooks. Our mother’s love of cooking was born in the kitchen of her mother, Mary. For Mary, feeding her children and grandchildren was how she expressed her love. She was a remarkable cook, but her real passion was for baking, especially the traditional Jewish sweets that she had learned from her mother, Tzena. When we visited my grandparents’ house I would be drawn inside from playing with my cousins to watch as she made strudel. She would take a ball of dough, no bigger than a grapefruit, and painstakingly knead it, stretch it, and pull it until it covered the entire, floured kitchen table. I would look on in amazement, watching my grandmother perform this crazy magic trick, which ultimately yielded the most mouthwatering, flaky, hot apple strudel.

Mary baked by feel and by eye—the old-fashioned way—and never used written recipes. So when I asked her as a teenager to teach me some of my favorites, I had to observe carefully and translate her instructions into cooking terms I was familiar with—a handful of nuts (let’s say a quarter cup), add flour “until it’s workable—not too wet, not too dry” (my guesstimate was 3 cups), 30 drops of vanilla (I noted 1/2 teaspoon). My grandmother Mary taught me a powerful lesson: Cooking is not a science but an art, mistakes are okay, messes are fine—the pleasure is in the creating and the sharing of the result. I still have my little red hardcover notebook—spine now held in place by packing tape, pages dotted with cooking stains—filled with her loving instructions for mandelbrot, nut cake, and strudel. Two of these family recipes are in this book.

TRACY
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Out of the four of us Pollan kids I was probably the most enthusiastic eater. A good meal could actually be an emotional experience. I remember sitting down to a birthday dinner my mother had prepared for me— duck à l’orange and French onion soup. I stared at the feast in front of me and big fat salty tears began streaming down my face. My mother asked me what was wrong. Wasn’t this exactly what I had requested for my birthday meal? I struggled to reply. I was not crying out of sadness, but because it was so beautiful, so perfect.

It wasn’t only my mother’s cooking that I craved—I would beg her to try to replicate the delectable feasts they served at the Walt Whitman Elementary School cafeteria. I didn’t understand the irony in simply asking my mother, a master chef (in my eyes) and devotee of Julia Child, to knock off dishes that had been served from a steam table by someone in a hairnet. My all-time favorite cafeteria classic was something they called “chicken steak.” She attempted several variations; chicken cutlets fried like a steak, a steak breaded and served like fried chicken—but it was never quite right. She finally threw up her hands in frustration and cried, “Is it chicken or is it steak?” I have to admit that to this day I have no idea. But it really was delicious.

My gusto for eating soon led to an interest in cooking. I would follow my mother around the kitchen watching and trying to find any way to help. One of the first dishes my mother taught me to make was hollandaise sauce. Though she always served it with broccoli, I soon realized it was equally delicious with asparagus, artichokes, or any other vegetable. I don’t know if it was the fact that I loved it so much or simply that I could create something so elegant myself. Whatever the reason, we had hollandaise sauce with almost every meal after that.

My culinary education wasn’t all smooth sailing. I remember once thinking I could employ my mother’s technique of frying steak on a bed of kosher salt to avoid using oil. The only problem was, I was frying eggs. This was disastrous to the eggs as well as the frying pan, which had to be soaked in the sink overnight and was never quite the same. And there was the time I spent an entire afternoon simmering a huge pot of vegetables to make my own broth. I proceeded to take the enormous vessel of richly aromatic stock over to the sink to strain but had forgotten to put a bowl under the colander. My husband, Michael, walked by and said, “Isn’t there anything you can do with all of that liquid? It seems a shame to waste it.” I realized what I had done. Three hours of hard work literally went down the drain.

DANA
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When Macklin, my firstborn, was little he took food fussiness to the extreme: a bottle of milk for breakfast and a bagel with vegetable cream cheese for lunch and dinner was all he’d eat. Macklin was even particular about which part of the bagel he’d eat. He only ate the soft insides, so we had to “shuck” it for him. I rationalized that the bagel diet was okay since there were all those tiny specks of carrot and red pepper in the cream cheese. Still, I was frustrated because when it came to food options it seemed that I couldn’t make an offer he wouldn’t refuse. I became convinced that I was stunting his growth.

Influenced by his preschool peers, Macklin eventually tried a McDonald’s chicken nugget. He loved it. I recall conflicting emotions—thrilled that he liked something new, but feeling somehow inadequate as a mother. It was obviously such an unhealthy choice. So I created my own chicken nuggets, omitting processed ingredients, but he literally would not bite. And so McNuggets, bagels, and the occasional peanut butter and jelly sandwich (crusts cut off, of course) served as the staples of Macklin’s diet for the first six or seven years of his life.

Finally, after many family meals with my siblings and their children at my parents’ home, Macklin was gradually lured into the pleasures of real food. Nana’s oven-baked fried chicken cut off the bone (with plenty of ketchup) was a huge hit. So were Thanksgiving turkey bathed in gravy and Nana’s Passover brisket. Over the years Macklin’s palate expanded to include just about everything and anything, though he is conscious about making healthy food choices. (By the way, he is now six feet four.)

CORKY
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Meals have always been at the center of our family life, so we get together any chance we can, and not just for holidays and birthdays. But early on we faced an obstacle: our old refectory dining table could only seat ten, proving a challenge to our ever-growing family. My husband, Stephen, and I were determined the family tradition would continue, with everyone able to sit together, rather than relegating the youngest to “the kids’ table.” So ours became the ever-lengthening table. First we hired a woodworker to add an extension, then another, until we literally burst through the dining room wall to create a new wing that jutted out into the driveway before we finally had a room long enough to comfortably accommodate all 21 of us.

The kids and I text and phone each other all week in advance of our dinners, swapping recipes, talking about new cooking techniques, learning from one another. Gradually a menu emerges. It might be chicken Marsala along with a hearty vegetable bake to please the vegetarians, a spring lettuce salad, and a strawberry-rhubarb crumble. Or it could be orecchiette with broccoli, artichoke hearts, and sun-dried tomatoes; salmon for the fish lovers; a Caesar salad; lots of garlic bread; and chocolate cream pie.

Each of us contributes a dish or two and everyone gets involved in the preparation. It’s no surprise that with so many cooks in the kitchen there are the occasional “animated discussions.” Tracy, after taking a look at the small mound of potatoes, incredulous that someone thought that two pounds of potatoes would feed all 21 of us? (Resulting in a quick trip to the market.) Dana voicing surprise that we were not aware that tenting grilled steaks locks in their juices? (Now we always tent.) And Lori challenging the need for both butter and oil in the broccoli sauté? (I prevailed; it was delicious.)

Even the grandkids (all 11 cousins) happily help us in the kitchen, some competing for vegetable peelers, cheese graters, and potato brushes; others for dishes, flatware, and water and wineglasses for the table. Everyone is eager to be part of the bustling activity and the conversation: the younger ones—Mica, Savannah, Aquinnah, and Schuyler—secretly plotting the inevitable sleepover at Tracy and Mike’s; the older ones—Sam, Hallie, Isaac, Macklin, and Jack—doubling over with laughter as they quote Ron Burgundy lines from Anchorman. Then there are the youngest ones: Esmé rehearsing dialogue for her after-dinner play; and Cameron, playing with Coco, our cat. No matter our age, everyone in our household knows that cooking and eating together is where the fun is.


the pollan pantry

key ingredients to have on hand in your pantry or cabinet

THERE’S NOTHING MORE FRUSTRATING THAN planning to cook a great meal, only to open your pantry and discover that you’re missing a key ingredient. In fact, we’ve found that having a well-stocked pantry is one of the most critical components to successfully preparing home-cooked meals. It saves time and makes the cooking process easier.

Our list is extensive. It comprises what we believe are the most basic and essential ingredients. You don’t need to buy everything at once. Pick out the ones you’ll use most often and then add to them over time. All of these pantry list items can be found in the grocery store, and they have a long shelf life, so they can be used over and over again.
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    ■ OILS

Canola (organic)

Extra virgin olive

Grapeseed

Organic olive oil cooking spray

Safflower

Sesame

■ VINEGARS

Aged balsamic

Balsamic Vinegar Glaze (page 269, or your favorite store-bought)

White balsamic

Apple cider

Champagne

Raspberry

Red wine

Sherry

White wine

■ THE SPICE DRAWER

Bay leaves

Black pepper (we like whole peppercorns and a grinder)

Cayenne pepper

Chili powder

Crushed red pepper flakes

Dried oregano

Garlic powder

Ground chipotle chile pepper

Ground cinnamon

Ground coriander

Ground cumin

Ground nutmeg

Herbes de Provence

Herb salt

Kosher salt

Paprika

Sea salt (good-quality)

Smoked paprika

■ THE CUPBOARD

Breadcrumbs, plain (page 264, or your favorite store-bought)

Croutons (page 264)

Grains (bulgur, pearl barley, and quinoa)

Honey, pure

Legumes, canned organic (black beans, cannellini beans, kidney beans, and chickpeas)

Legumes, dried (French and brown lentils)

Low-sodium organic beef broth

Low-sodium organic chicken broth

Low-sodium organic vegetable broth

Marinara sauce (your favorite store-bought, or homemade in your freezer, page 268)

Pastas (various shapes and types)

Polenta

Raw nuts (almonds, blanched hazelnuts, pecans, and walnuts)

Rice (basmati, brown, and long-grain white)

Tomatoes, canned (whole, crushed, and diced)

Tomato paste

■ THE FRIDGE

Capers

Dijon mustard

Ketchup

Maple syrup, pure

Mayonnaise

Organic low-sodium soy sauce

Raw seeds (shelled pumpkin, pine nuts, and sesame)

Sun-dried tomatoes in oil

■ SPIRITS

Dry sherry

Dry white wine

Mirin

Red wine

■ BAKER’S DOZEN

All-purpose flour

Baking powder

Baking soda

Brown sugar (light and dark)

Confectioners’ sugar

Cornstarch

Granulated sugar

Old-fashioned rolled oats

Pure vanilla extract

Semisweet chocolate chips

Sweetened condensed milk

Sweetened shredded or flaked coconut

Yellow cornmeal

■ SPECIAL SHOUT-OUT!

Parchment paper—we use this all the time
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essential utensils

indispensable cooking tools

HAVING THE RIGHT TOOL FOR the job is just as important as a well-stocked pantry. It can be overwhelming when you are faced with too many choices of fancy gadgets on the utensil wall of your local cookware store. Certain tools seem unnecessary but others are indispensable. So whether you are stocking your kitchen for the first time or you simply want to edit and add to what you already own, here are three separate lists to help you get organized: the tools we use on a regular basis, the ones that you may not have known would make your life easier, and the luxury items.

■ MUST-HAVES

Blender

Box grater

Cake pans (round, rectangular, and square)

Casseroles (small, medium, and large)

Colander

Cutting boards (we like to have two, one dedicated to meat)

Dish towels

Dry measuring cups

Electric hand mixer

Garlic press

Kitchen scissors or shears

Kitchen timer

Ladles

Liquid measuring cups (glass or plastic with a spout)

Measuring spoons

Mesh strainer

Nested mixing bowls

Nonstick skillets (small, medium, and large)

Paring, serrated, and chef’s knives (medium and large)

Potato masher

Pot holders and/or oven mitts

Rimmed baking sheets

Roasting pan (standard is 9 by 13 inches)

Rolling pin

Saucepans (medium and large)

Slotted spoon

Spatulas (silicone, rubber, and metal)

Spring-loaded tongs

Stainless-steel skillets (medium and large)

Stockpot (large)

Vegetable peeler

Whisk

Wooden spoons

■ TOOLS YOU CAN’T BELIEVE YOU LIVED WITHOUT

Bench scraper

Bundt pan

Cheese plane

Cooling rack

Dutch oven

Immersion blender

Instant-read thermometer

Jars for salad dressing

Juicer

Mandoline

Metal turner

Muffin pans

Pastry brush (silicone)

Pepper mill

Pizza slicer

Potato brush

Salad bowl

Salad tongs

Salt cellar

Sifter

Spider (great for lifting food from cooking liquid)

Vegetable steamer

Zester

■ INDULGENCES

Cast-iron skillet

Food mill

Food processor

Kitchen scale

Knife sharpener

Meat pounder

Microplane grater

Olive oil spigot

Pastry blender

Pizza stone

Rice cooker

Salad spinner

Silicone mat (perfect for cookie baking)

Stand mixer


culinary ABCs

cooking terms explained in straightforward language
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YOU’RE IN THE MIDDLE OF cooking a new dish and suddenly you realize you’re in trouble. You have no idea how to “sweat” the vegetables or “deglaze” the pan. At one time or another we’ve all found ourselves in this quandary since cookbooks often fail to define terms they use. Here, in simple language, are our translations of the most commonly used cooking terms. Many of them are used in this book, but we’ve included a few that aren’t so you can turn to these ABCs whenever you need a straightforward answer to a vexing kitchen question.

BASTE: Spooning, brushing, or squirting a liquid such as melted butter, barbecue sauce, or broth on food as it’s cooking to prevent it from drying out and to add to its flavor.

BLANCH: Immersing food (typically fruits and vegetables) in boiling water for a very short period of time, to set the color or partially cook it.

BOUQUET GARNI: A selection of aromatic herbs (most often parsley, thyme, and bay leaf) tied together or wrapped in cheesecloth to flavor soups, stews, and sauces.

BRAISE: Cooking foods slowly in a small amount of liquid at low heat in a Dutch oven or a covered skillet. The slow cooking tenderizes the food and enriches the flavor.

BRINE: Immersing meat, poultry, or fish in a solution of water, salt, and sugar for a few hours (or as long as two days) before cooking. This method enhances the food’s tenderness
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