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			POACHED EGGS

			
				[image: Why do I want to make this?]
			

			When I was growing up it seemed like poaching eggs was the most luxurious method of egg cooking, knowledge only privy to the finest of kitchens. I had no idea it was so easy. With it you can gussy up a meal in no time at all, nesting a soft, tender poached egg into a pillow of polenta, a dressed tangle of greens, or onto a simple stew. Poached eggs can reduce cost vastly, too. Top a steak with them and you can serve smaller steaks, amped up with the power of a luscious egg, softly spilling its yolk, a picture worthy of any social media platform.

			
				[image: Why do I want to learn to make this?]
			

			Poaching an egg is an exercise in controlling heat, which is one of the most important things to know in cooking. When you’re boiling food, you set your heat on full blast and cook the food in roiling water. To simmer, you adjust the heat so that some bubbles come up in the pot, but not like a Jacuzzi. To poach, you’re turning the heat down even more, maybe a bubble or two comes up, but really you want the water to be steaming without much activity at the surface.

			The difference in these heat levels is that lower heat takes longer to cook something—duh!—but it also makes things cook more evenly. A lot of heat will cook the outside of something, maybe overcook it, before the inside is done. A gentle heat will give the insides of the food time to heat up and cook before the outsides are annihilated. A well-poached egg is silky and luxurious and, let’s face it, it’s a lot easier on the budget to practice with eggs than on a beautiful piece of salmon.

			One more note: In eggs, you can tell the freshness by cracking them onto a plate and seeing how high the yolk sits up. The whites are thick when they’re fresh and they thin out as they age. So for a full, plump poached egg, we want the freshest eggs we can find.

			
				[image: How do I use this?]
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			Poached eggs with smoked salmon, dill, pickled shallots, and hash browns (this page)

			Poached Eggs with Roasted Chicken and Grits with Broth (this page)

			Poached Eggs with Sofrito, Buttered Kale, and Grits (this page)

			Small steak with Brussels sprouts and a poached egg on top

			Fancy salad with poached egg

			Gussied-Up Instant Ramen (this page)

			Eggs Benedict

			Poached egg with smoked trout, sautéed minced cabbage, and crunchy croutons

			
				[image: How do I make this?]
			

			POACHED EGGS

			MAKES 2 TO 4

			1 teaspoon distilled white vinegar

			2 to 4 large eggs[image: ]

			Kosher salt

			Fill a medium or large saucepan with 2 inches of water[image: ]. Place it over medium-high heat and when it boils, add the vinegar, and reduce the heat so the water is simmering[image: ]. Crack each egg into an individual teacup or ramekin and have them at the ready.

			With a slotted spoon, stir the water vigorously in a clockwise direction, then, one at a time, gently lower a teacup to the surface of the water and tip the egg out of the teacup[image: ]. Cook gently, never boiling, for 3 minutes for a soft yolk and just-cooked whites. Read a poem or something. Listen to You Are My Sunshine by Ray Charles, which is EXACTLY 3 minutes long. If you like your yolk firm, add another minute or two. Remove the eggs with the slotted spoon to a plate lined with paper towels to wick away excess moisture. Season the egg with some salt over the top and use as you wish.

			

			[image: ] If you have the time, pull the eggs out of the fridge to sit at room temperature for 15 minutes to 1 hour before you poach them. This gives them time to warm up and cook more evenly.

			[image: ] To me, a “medium” saucepan is a pot that is 8 inches in diameter and at least 4 inches high. If you want to make more than 4 eggs at once, use a wider pan.

			[image: ] Simmering means the water is very hot (about 180°F), but bubbling only gently.

			[image: ] This will help the egg white wrap over the egg to make a neat teardrop shape, and avoid loose strands of white.
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			VINAIGRETTE TO LIVE BY

			
				[image: Why do I want to make this?]
			

			Vinaigrettes are infinitely flexible. They’re not just salad dressings. They’re sauces for a steak or piece of chicken or fish; they’re great ways to add flavor to dishes. And they’re infinitely adaptable flavorwise. This one is a classic—bright vinegar balanced with oil and a background of a little mustard.

			A billion-dollar industry has been built on factory-made salad dressing, but with literally 1 minute and a clean mason jar, you can create your own. And the results are better than most stuff you can buy (and without stabilizers and preservatives).

			
				[image: Why do I want to learn to make this?]
			

			Making this vinaigrette gives you a formula to create your own vinaigrettes, whether for salads or to use as a sauce for simple meat or fish—I can’t stress that enough. Looking over menus and recipes I have written, vinaigrette is perhaps the most important core item I use. It finds a home everywhere as a sauce, condiment, or flavor enhancer. There are three categories of ingredients in a vinaigrette: oil, acid, and flavor. The formula is 3 parts oil to every 1 part acid (whether vinegar or lemon juice or similar), and you can flavor it however you want: Have some soy sauce from that takeout order? Some miso in the recesses of your fridge? Some finely chopped scallions or chives? The options are virtually endless.

			
				[image: How do I use this?]
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			Simple salads (duh)

			Roast some vegetables and toss with a vinaigrette and some red pepper flakes.

			It’s great with steak!

			Fancy salads—I mean maybe roasted vegetables with some grains and cheese or meats

			Put a spark on avocado toast.

			Shave a crunchy vegetable, dress it, and call it slaw.

			Splash it on fried okra, other fried vegetables, fried anything.

			
				[image: How do I make this?]
			

			CLASSIC VINAIGRETTE

			MAKES ABOUT 1⅓ CUPS

			1 cup extra-virgin olive oil[image: ]

			⅓ cup cider vinegar[image: ]

			1 teaspoon Dijon mustard[image: ]

			½ teaspoon Diamond Crystal kosher salt, or about ¼ teaspoon Morton kosher salt

			1 garlic clove, peeled and crushed with the side of a knife

			Freshly ground black pepper

			Place all the ingredients in a screw-top pint jar[image: ]. Screw on the top. Shake vigorously for 20 seconds, until combined. Done. Shake again prior to use. This will last on the counter easily for a few days; in the fridge, it lasts up to 3 weeks, even longer if you remove the garlic before storing. If you pull it out of the fridge, let it come to room temp to loosen the congealed oil, and then shake it up well.

			

			[image: ] The amount of oil you use should be three times that of the acid. You can tinker with this (some vinegars or lemons are more sour than others), but in general, 3:1 will make a vinaigrette that is lively but not pucker-up sour. What oil you use is up to you, but I use a reasonably inexpensive extra-virgin olive oil to good results.

			[image: ]For basic purposes, I recommend cider vinegar. The better your vinegar, the better your vinaigrette. But you can also use lemon juice, or really anything tart and liquid.

			[image: ]You don’t have to use mustard if you don’t want. I like the flavor, but I also use it because the mustard helps the oil and vinegar emulsify, which means it bonds them together and makes the vinaigrette a bit thicker. Without the mustard, the oil and vinegar would separate quickly and the vinaigrette would be pretty thin. Not a bad thing, just up to you.

			[image: ]The jar can be a leftover pickle jar (which does remind me that pureed dill pickles in a vinaigrette is a thing of beauty) or a mason jar with a clean band and lid.
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				IDEAS FOR MAKING DIFFERENT VINAIGRETTES

				Keep the ratio of oil to acid and adjust from there. Nothing is off limits.

				USE A DIFFERENT VINEGAR:

				Sherry vinegar

				Rice vinegar

				Raspberry vinegar

				White wine vinegar

				Champagne vinegar

				Balsamic vinegar

				AND/OR ADD SOME:

				Soy and ginger

				Worcestershire sauce and grainy mustard

				Herbes de Provence

				Aleppo chile

				Chopped fresh tarragon

				Roasted garlic and thyme leaves

				Honey and mustard

				Orange zest and curry powder

				Reduced apple cider and bacon fat

				Pureed cooked scallion

			

			SALAD

			
				[image: Why do I want to make this?]
			

			You should love salad. People with little energy are the people who hate salad. Do not be a salad hater. And salad is easy, flexible, and fast. This one uses the core vinaigrette on this page to lightly dress beautiful greens. We season them with salt to maximize their flavor and then serve them showered with a great cheese. It’s a far cry from that salad drowned in ranch with an odd cucumber and a lost tomato. But if that’s the salad you have, you should love it still.

			
				[image: Why do I want to learn to make this?]
			

			Who needs to learn to make a salad? It’s pretty obvious, right? Yes, but…salads can be simple like this one, or can be composed complex meals. They can have lettuce, or be a dressed arrangement of vegetables and grains. They can have bites of roasted chicken, aged salami, or roasted tofu. They can have pickles, olives, braised vegetables, or fermented treats. If you know the basics of a great simple salad—season with salt, dress the ingredients just until they’re tasty, and use a variety of textures, like crunchy and soft—you can add all kinds of stuff and come up with anything from an appetizer to a side to a full-blown meal.

			Think of salad as a technique, not a recipe. Think about the possibilities with the contents of your fridge. It is a building of ingredients, lightly coated with vinaigrette and assembled. If you have heavy ingredients as part of the salad, you can build the light parts first, then dress the heavy parts and tuck them in like a Jenga stack.

			
				[image: How do I use this?]
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			Chef’s Salad (this page)

			Iceberg salad with vinaigrette, celery, Parm, and pine nuts

			Spinach Salad with Pear, Pecans, Blue Cheese (this page)

			Shaved zucchini, basil, feta, pistachios

			Chicken and Potato Salad with White Wine and Herbs (this page)

			Romaine, salami, smoked mozzarella, pickled peppers, and olives

			Salad of roasted broccoli, goat cheese, mint

			
				[image: How do I make this?]
			

			CLASSIC GREEN SALAD

			SERVES 4 OR MORE

			1 head butter lettuce[image: ]

			½ head romaine lettuce

			1 large Belgian endive, cored and separated into leaves

			1 head frisée, dark green leaves removed, cored and torn into pieces

			Classic Vinaigrette (this page)

			Kosher salt and freshly ground black pepper

			Finely grated Parmigiano-Reggiano cheese (to taste, but use lots)

			If the lettuces are not prewashed, separate the leaves, or tear them into very big pieces, then clean[image: ] and dry them.

			Place half of the greens in the largest bowl you have. Add 3 to 4 tablespoons of vinaigrette and a pinch or two of salt. Toss really well with your hands, using gentle motions. Taste it. Can you taste the salt, but not too much? Can it use more? Same with the vinaigrette. If it needs more, add some. If it’s too much, add more of the greens and toss again. Arrange the salad on a large platter. Repeat with the remaining lettuces, vinaigrette, and salt.

			Season with pepper to taste and then shower with the Parmigiano all over.

			

			[image: ] The butter lettuce is tender, the romaine is crunchy, and the endive and frisée have a great bitterness. I love a mix of textures, but use what you like or what you got.

			[image: ] If you’re washing a lot of greens, fill your (clean) sink with a few inches of cold water. Separate the leaves and agitate them in the water. Walk away for a few minutes and all the dirt will fall to the bottom. For smaller amounts, use a big bowl with a few changes of water. To dry, use a salad spinner. But NO SALAD SPINNER, NO WORRIES. Place the greens on kitchen towels. Pull all four corners together to create a bundle like you were a hobo hopping a train. Go outside. Spin your arm like you are playing air guitar. Go back inside with drier lettuces. Or just blot them dry with the towels if you don’t have musical dreams.
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			SAUTÉED MUSHROOMS

			
				[image: Why do I want to make this?]
			

			Often when you order a side of mushrooms at a restaurant you get a limp oily mess, almost steamed to a pulp. But if you cook them well, they are golden brown, full of flavor, with a great chewy, “meaty” texture. That’s what we’re going for here, and you’re going to love them.

			
				[image: Why do I want to learn to make this?]
			

			Mushrooms are flavor bombs that can be added to almost any dish. They are full of umami, and umami is why we love soy sauce, ripe tomatoes, Parmesan, meat, and Doritos, which have flavor compounds added to them that make you wonder why you can’t just eat one…that’s umami.

			This sautéing method brings out the most of those flavors. I want you to forget the names of the Kardashians, reclaim that small space in your mind, and replace it with mushroom-cooking skills. You just need to understand that mushrooms want a lot of heat and a good amount of oil or butter to sear in, and that they find companionship with garlic, thyme, and parsley. While there are lots of great, expensive mushrooms, even the thrifty white supermarket mushroom can be a wonderful treat.

			
				[image: How do I use this?]
			

			
				[image: ]
			

			Steak with Hash Browns, Mushrooms, and Warm Vinaigrette (this page)

			Add to a soup, sauce, or on top of a rice bowl instead of or along with meat.

			Puree them into a spread for a sandwich.

			Steamed Clams with Mushrooms, Coconut Milk, and Chiles (this page)

			Spread on toast with feta and basil.

			Soft Polenta (this page) with mushrooms and Grana Padano or Parmesan

			Eat them with some lemon juice, salt, and olive oil.

			Poached eggs with Salsa Verde (this page), sautéed shiitakes, and roasted peppers

			Use them as a filling in an omelet.

			
				[image: How do I make this?]
			

			SAUTÉED MUSHROOMS

			SERVES 2 AS A SIDE DISH

			¾ pound shiitake mushrooms, stems discarded[image: ]

			1 teaspoon Diamond Crystal kosher salt, or ½ teaspoon Morton kosher salt

			3 tablespoons canola oil

			1 tablespoon unsalted butter

			2 to 4 sprigs fresh thyme

			Cut the mushrooms into bite-size pieces; usually quartering them does the trick. Toss the mushrooms with the salt in a bowl. Transfer the mushrooms to a sieve set over a bowl and let sit for 20 minutes[image: ]. Then spread the shiitakes out on a paper towel and press and blot them with more paper towel to absorb moisture.

			In a very large sauté pan, heat the canola oil and butter over medium-high heat. Once the butter is done foaming, stir the shiitakes into the pan to coat them, then spread them out. Leave the shiitakes alone and allow them to get a nice brown color on them, about 6 minutes. Stir in the thyme sprigs. Cook for another 3 minutes[image: ]. Once you’ve achieved a good color on the shiitakes, transfer them to a platter lined with paper towels to absorb excess oil. Serve warm.

			

			[image: ] Shiitakes are commonly available, have a beautiful flavor, and have a firmness that holds up in cooking. One drawback is that you have to tear their stems off, which are too tough for eating. (They’re great thrown into a stock or soup for flavor, however.) If you’re not using shiitakes, most other mushroom stems are fine for eating; just cut them up along with the rest of the mushroom. If there’s visible dirt, rub it off with a paper towel.

			[image: ]You salt the mushrooms in advance to pull the moisture out, since less water = less steam = more caramelization.

			[image: ]Shiitakes tend to cook quickly. If you’re using other kinds of mushrooms and cut into thicker chunks, you may need to cook them longer. No big deal. Just keep an eye on their color—you want them nicely browned.

			
				[image: ]
			

			POTATO HASH BROWNS

			
				[image: Why do I want to make this?]
			

			You want to make this because hash browns like this are DELICIOUS. Hash browns are pan-fried loosely formed grated or shredded potatoes, and I add a little onion for flavor. I like food that is constantly crave worthy, and hash browns hit that note harder than Animal on the drum set.

			I have longed to open my own version of a Waffle House, the ubiquitous Southern chain of fast-served food. I would cook the same food, wear a paper hat, but just use good ingredients and technique. That’s why I want to make hash browns, I guess, but even if you don’t want to open a Waffle House, you’re going to love these anyway.

			
				[image: Why do I want to learn to make this?]
			

			Everyone loves potatoes in many forms, but learning to make hash browns gives you something special with little effort, and they’re great on their own or as a foundation to a dish—top ’em to make a meal. And they’re a lot less messy than making French fries.

			
				[image: How do I use this?]
			

			Obviously the first thing that comes to mind is a perfect hash brown on your breakfast plate, but they can be used in so many ways to make a meal. Top them with all kinds of stuff or serve them on the side.

			
				[image: ]
			

			Top with smoked salmon and dill sour cream.

			Serve with fried eggs, Salsa Rossa (this page), and bacon.

			Top with hummus, pickled chiles, sesame, and chives.

			Hash Browns with Goat Cheese and Roasted Red Peppers (this page)

			Serve with a Poached Egg (this page), Roasted Broccoli (this page), and Slow-Roasted Soy-Garlic Tofu (this page).

			Hash browns scattered, smothered, covered, and stuffed (go to a Waffle House at least once)

			Serve with a salad and a chunk of cheese for lunch.

			
				[image: How do I make this?]
			

			HASH BROWNS

			MAKES 4 HASH BROWNS

			1 medium sweet onion[image: ]

			1 pound russet potatoes[image: ]

			1½ teaspoons Diamond Crystal kosher salt, or 1 teaspoon Morton kosher salt

			¼ teaspoon freshly ground black pepper

			3 tablespoons oil (or, even better, Clarified Butter, recipe follows)

			Finely chop the onion and place it in a large bowl.

			Peel the potatoes. Using a grater or a food processor, grate the peeled potatoes, working quickly to avoid oxidation[image: ]. Place the grated potatoes in a clean kitchen towel and wring out the excess liquid over the sink. Squeeze hard! Mix the potatoes with the onions, salt, and pepper.

			Heat a large skillet over medium-high heat. Add the oil (or clarified butter) and when it just wisps a little smoke, add the potatoes carefully to the pan, in 4 equal piles. Gently press down and form the potatoes into 4-inch rounds, about 1 inch high[image: ]. After 3 to 5 minutes, they should turn golden brown on the bottom and around the edges. Adjust the temperature to keep them cooking but not getting too dark.

			Once they’re browned, gently flip the hash browns with a slotted spatula. Continue cooking until the other side is golden brown, another 3 to 5 minutes.

			Remove the hash browns to a plate lined with paper towels, or even better, to a cooling rack set over a sheet pan, to rest and cool slightly.

			

			[image: ] This can be a Vidalia, a Maui, or just a white onion. “Sweet” onions are so named because they don’t have as much of that burning punch other onions can have.

			[image: ] Russet (aka Idaho) potatoes are key. Their higher starch content means crispy results. Avoid types like Yukon Gold or red potatoes. These creamier types have their wonderful place in cooking, but this is not their arena.

			[image: ] You know how potatoes turn gray-brown after you cut them and let them hang out for a while? That’s oxidation.

			[image: ] They will settle down to about ½ inch high by the time they are done. Don’t pack them too hard, though, as you want the butter to bubble up through gaps of the potatoes.
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			CLARIFIED BUTTER

			MAKES ABOUT 1½ CUPS

			Butter is composed of fat, water, and milk solids; clarifying it is the process of removing the water and milk solids so the fat can get hotter for cooking without burning. It is easy as pie to do.

			1 pound unsalted butter, cubed

			Place the butter in a saucepan over medium-high heat. It will boil and foam. Reduce the heat to a gentle bubble and continue cooking to vaporize the water in the butter. The milk solids will begin to brown lightly and sink to the bottom. When this happens, turn off the heat and let it rest slightly. Strain through a coffee filter into a clean jar, discarding the milk solids that end up in the filter. You can keep this in the fridge or on the counter.

			BURGERS

			
				[image: Why do I want to make this?]
			

			Because burgers are good. And good burgers are great.

			
				[image: Why do I want to learn to make this?]
			

			Come on. Everyone should know how to cook a burger. (Vegetarians may be excused.) But a burger is more than a burger. I want you to think of it more as a quality-driven chopped steak. You can put it on a bun, or use it in any application in which you would want a luscious serving of protein.

			
				[image: How do I use this or make this different?]
			

			
				[image: ]
			

			Use a different cheese that you wouldn’t think about. Cream cheese is ridiculously good on a burger.

			Lose the bun and have a gluten-free experience.

			Make a Luxe Patty Melt (this page).

			Make it a base for some bean salad.

			Finely chop some mushrooms in a food processor and add them to the meat as you blend the burger mixture.

			Top it with kimchi and pickled radishes.

			Use ground lamb or pork instead (or chicken or turkey, but cook those all the way through).

			Add spices if you want.

			
				[image: How do I make this?]
			

			BURGERS

			MAKES 4 BURGERS

			1½ pounds cold ground beef (80% lean/20% fat)[image: ]

			1 tablespoon Diamond Crystal kosher salt, or 2 teaspoons Morton kosher salt

			Freshly ground black pepper

			1 teaspoon canola oil

			4 slices American cheese

			4 sesame seed buns

			4 slices large red tomato, if in season

			2 dill pickles, thinly sliced

			½ medium yellow onion, sliced into thin rounds

			4 leaves butter lettuce

			Mustard and ketchup, for serving

			Combine the cold beef and three-quarters of the salt in a medium bowl. Mix well, by hand, until the salt is integrated and the texture of the beef is a little smoother than it was[image: ]. Divide the meat into 4 portions and gently roll them into balls. Place the meatballs, one at a time, between greased pieces of wax paper and press down with a heavy pan[image: ] to make patties about ½ inch thick. Smooth out the edges and your patties will be ready for action.

			Heat a 10- to 12-inch cast-iron skillet[image: ] over medium-high heat. Season the burgers, on both sides, with the remaining salt and pepper to taste. When the pan is hot, add the oil, and when the oil is shimmering-hot, nearly smoking, lay in the burgers. Probably you can get 2 patties in at a time; don’t crowd the pan. Cook until well browned, about 3 minutes, then flip them over. Cook for 1½ minutes on the other side. This should get you to medium; if you like it more or less cooked, just adjust the cooking time.

			Remove the burgers to a plate and immediately top each with a slice of cheese. Let the burgers rest for a few minutes. Resting lets all of the juice that has run to the center of the meat return to where it came from.

			Place a burger on the bottom of each bun, and then tomato, pickles, onion, and lettuce. Place the burger tops on each and serve with mustard and ketchup.

			Wipe out the pan and repeat with the remaining patties.

			

			[image: ] Look for really fresh ground beef, avoiding graying beef, a sign of age. Ground beef is often labeled with percentages of lean and fat; the one you want is 80% lean and 20% fat. The fat will help keep the burger moist.

			[image: ] Some people like a really loose, tender burger and advise you to just barely handle the beef. But I like to knead the cold beef a little with my (clean) hands to develop the protein texture that will hold it together when you patty it up. The salt will season the beef all the way through, and not just be a scant smattering on the outside of the patty.

			[image: ] I like to smoosh the patties down because it creates flat surfaces, which contact the hot skillet and get nicely browned.

			[image: ] Cast-iron is great because it retains heat for a good, browning sear. Get that pan really hot. Open the window and turn on whatever hood vent you have, if you have one. No apartment I lived in, from age seventeen to twenty-four, had a hood vent, so the broom was usually used as a long poker to turn off the smoke detector.

			
				[image: ]
			

			BAKED SWEET POTATOES

			
				[image: Why do I want to make this?]
			

			If your only experience with sweet potatoes is with marshmallows and maple syrup—dessert pretending to be a side dish—having it more simply shows off how well it balances sweet and savory. Sweet potatoes are delicious and take savory flavors well, and they’re inexpensive and super nutritious. They feed much of the world with their vast variety of uses. Clean it. Fork it. Bake it.

			
				[image: Why do I want to learn to make this?]
			

			The technique here can pretty much be applied to any dense vegetable you crave: regular potatoes, large carrots, rutabaga, celery root, and winter squash. Once a sweet potato is cooked, you can cut it open, nice and hot, and eat it. Or you can puree it for whipped sweet potatoes. Or take it out of the fridge, dice it up, and hash it. Use it as a vegetable or a starch, or as the base of a meal with different accompaniments. But it can all start with a simple bake.

			
				[image: How do I use this?]
			

			
				[image: ]
			

			If it’s well-cooked and soft throughout, you can scoop out the flesh, throw it in a food processor or use a potato masher, mash in butter and salt and pepper to taste and have whipped sweet potatoes. Add some chile flakes and maple syrup, too, and you’ll be talking about it for days. Or blend some hot chicken stock into that and you can have a creamy sweet potato soup.

			Or sauté them in a little oil with tofu and scallions, and dress it with a vinaigrette (see this page) flavored with soy sauce.

			Sweet Potato Hash with Salsa Rossa and Sour Cream (this page)

			Sweet Potato and Spicy Green Tomato Shakshuka (this page)

			Put diced sweet potatoes in tortillas with some spicy salsa, Cotija cheese, and cilantro for tacos.

			If it’s a little less cooked, dice it up and sauté it with greens and olive oil, or leftover corned beef and cabbage, for a great hash.

			
				[image: How do I make this?]
			

			BAKED SWEET POTATOES

			SERVES 2 TO 4

			2 medium sweet potatoes (about 8 ounces each)

			1 tablespoon unsalted butter, at room temperature, plus more for serving

			1 teaspoon Diamond Crystal kosher salt, or ½ teaspoon Morton kosher salt

			Preheat the oven to 400°F[image: ]. Line a sheet pan with a silicone mat or foil or top it with a wire rack.[image: ]

			Wash the sweet potatoes under running water to get any dirt off, then dry them with a kitchen towel. Rub each sweet potato all over with ½ tablespoon butter. Sprinkle them evenly with the salt[image: ]and place on the prepared sheet pan. Transfer to the oven and bake for 45 minutes to 1 hour[image: ].

			Cut them in half, slather with some butter, maybe season with more salt, and eat. Or cool them to use in numerous dishes later on. They will keep for 4 days in the fridge, wrapped tightly in plastic wrap.

			

			[image: ] Setting your oven to 400°F will cook the sweet potatoes evenly and relatively quickly. A good all-around cooking (or reheating) temp is 350°F. Anything higher than 425°F is considered a hot oven.

			[image: ] A wire rack set into a sheet pan is a great way of letting your sweet potatoes cook evenly all around (they won’t be sitting on the hot metal, which would cook that side more than the others). But if you don’t have a rack, no big deal; just set the potatoes on a silicone mat or sheet of foil on the sheet pan…this will make cleanup a lot easier.

			[image: ] You are seasoning the potato ahead of cooking to get some of that salt to cook into it. Sweet potatoes definitely need salt to bring out their flavor.

			[image: ] After about 30 minutes, I will begin checking the doneness by poking the sweet potatoes with a sharp knife. If you can get the knife in pretty easily but with a little effort, it’ll be firm enough to dice up later and use for hash or other uses. If the potato is so soft the knife goes in with no effort, then it’ll be good for mashing or pureeing. If you just wanna eat it, the doneness is up to your taste.
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FOOLPROOF RICE

			
				[image: Why do I want to make this?]
			

			I guess I don’t really need to explain to you why rice is a good food. Rice is a daily staple of most of the world, so if you learn how to make rice, it means you get a GLOBAL CITIZEN BADGE. OK, it’s also a versatile base for a meal. You can make a bunch at once, eat what you want, and have a flexible leftover that can be transformed into many dishes.

			
				[image: Why do I want to learn to make this?]
			

			The method of cooking rice below is different than you may be used to, but it means you get good results each time. No more measuring, no more hoping it doesn’t come out gummy or hard in the middle. Let’s take the guesswork out of fluffy rice. The easiest way to cook rice well is to think of it as a pasta. And you can use this method for all kinds of grains, like quinoa, farro, etc.

			
				[image: How do I use this?]
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			Reheat the rice in chicken or vegetable stock, with bites of tofu or meat or chicken, a squeeze of lemon, a touch of soy sauce, and maybe some herbs
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