
		
			Chapter 1

			ABC: Always Be Cooking

			Here’s how to celebrate and embrace the act of cooking and eating in your everyday life, no matter what
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				Cook in this moment, whichever moment you’re in

			

			This book is organized by situation and occasion, rather than by ingredient or recipe type. I’ve divided a typical week into two buckets: Monday through Thursday, and Friday and the Weekend. My life looks a lot different on a Tuesday evening—after finishing work and catching up with a family that’s been scattered all over the place—than it does on a Saturday afternoon, when I might have enough free time to let one of my cats take a nap on my chest. But no matter what day of the week it is, a girl’s gotta eat! Within the weekday and weekend sections of this book, the individual chapters are devoted to the sorts of everyday scenarios you and I might find ourselves in—an effort to capture the types of meals that will fit into your actual life.

			In the weekday chapters, you’ll find stovetop suppers and dinner salads, and a chapter on the healthyish recipes that I crave after a weekend of eating and drinking and sleeping in. With many of us juggling work, school, housekeeping, caretaking, and commuting, these weekday dishes make the most of short active times. Half an hour of effort can add up to a complete meal if you know how to prioritize your prep and cook times.

			By comparison, the weekend section is mostly devoted to recipes with longer cook times and some with larger serving sizes: soups, stews, braises, roasts, and things to grill. That said, even when you do have the downtime to afford to park something on the back of the stove or in a low oven for a couple-few hours, I don’t want you to spend more than about half an hour of active cooking time to get that meal going or finish it up. (Grilling is a bit of an exception, since it’s one of the few times that cooking overlaps with hanging out. But there are many grilling recipes here that can be made before your friends arrive, if that’s how you like to party.) I love having people over, but my overambitious-entertainer phase—when I could be found piping out gougères at 2 a.m. the night before a holiday party—is behind me. My kind of weekend food isn’t annoying, complicated, or technically challenging. I treasure my time off, and I don’t want to spend every minute of it standing in one spot, staring at a cutting board. There are also plenty of weekend recipes here for the kinds of weekends where you are really feeling lazy.

			By all means, make whatever you want on any day you like! I don’t bake during the week, which is why the desserts chapter falls in the weekend section of the book, but if you want a cobbler on a Tuesday, I’m not going to stop you. Some of the big salads found in the weekday section make excellent, uncomplicated additions to a mellow lunch on the weekend, and can also be treated as quick-to-prepare vegetable sides to go with a big braise. There’s a set of suggested menus on this page that I put together to help you mix and match meals from the recipes throughout the book.

			Monday through Thursday:

			Your time is precious. How to get big payoff from short active times

			The recipe instructions in this book are written chronologically, which means that I will rarely call for things to be already prepped in the ingredient list (i.e., “1 cup chopped onions”). Instead, you’ll see whole ingredients listed, and I’ll cue the most efficient moment in which to prep them in the recipe method itself. I am all about balancing inactive and active times, and using inactive time to your benefit when cooking. Despite what you might have heard chefs say about their restaurant mise en place, it doesn’t always make sense to prep every single thing before you start cooking. I’ve set up my recipes so you start the longest-cooking item first, and while that is in process, you’ll use the downtime (inactive time) to prep the things that go with it. If I’m going to have rice with a meal, I put that on at the top, then use the 18 minutes it takes the rice to cook to make whatever else will be on the table (see the recipe for Gingery Ground Beef with Lime and Herbs on this page for an example). Rice can sit after it’s done, so if it takes me a little longer to finish the other components of the meal, dinner won’t suffer. If something needs to marinate, like the tomatoes on this page, or soak, like the crunchy vegetables in the salad on this page, I’ll prompt you to get that going, then turn to the other ingredients.

			There are absolutely occasions when you should chop and measure everything before anything hits a skillet, such as when you’re making a stir-fry, deep-frying something, or making caramel sauce. There’s no downtime built into the steps of those types of recipes, because the dish can be ruined if you try to pause in the middle. When that’s the case, I make it clear that you need everything ready before you switch on a burner. These choices and approaches are all about time management and informed prioritizing—and they will reduce the overall time you spend on your meals.

			When making a quick dinner, the inactive and active times overlap neatly from beginning to end, and you can use every minute to your advantage. Take the pork chops on this page: They are seasoned in the first step and left to sit for a few minutes while you wash the radicchio and slice the onion that go with the pork. After cooking, the chops rest for 10 minutes—a necessary part of their journey!—while you sauté the vegetables in the pork drippings left in the skillet. Once the veggies are done, the pork will be ready to slice and you can eat. Filling inactive time with active steps that keep you moving toward the finish line means you’ve used time to your advantage.
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			Layer short bursts of prep over inactive time to make the most of every minute.
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			Heading to the backyard with my son, Leo, and my other friends—wine.

			Friday and the Weekend:

			Your time stretches out. How to layer prep times over stretches of inactive time

			If weeknight cooking is all about stacking active and inactive times, weekend cooking affords you the chance to front-load a meal with a finite amount of busywork, then lean into truly hands-off methods.

			In the weekend section, you’ll find plenty of cold-weather slow roasts and braises. Ideally, the proteins are seasoned (days) ahead of time, then left to gently cook, unattended, while you do whatever you want in some other room. There are warm-weather vegetable dishes that benefit from long marinating times; set them up when you feel like it and eat hours later. There are bean dishes accompanied by quick-blitzed pestos (see this page), and an Italian-style steak salad that is best at room temperature (that recipe is on this page). There are soups that can be reheated gently when it’s dinnertime. My grilling recipes are organized around the idea that you can prep your ingredients while the fire heats up, then grill in waves, snacking on things as they are ready, rather than trying to have an entire meal’s worth of dishes miraculously char to completion at the same time.

			The idea that links the weekend recipes is that you can stretch the inactive time to suit the rhythm of your day, bracketing your active involvement so that your free time stays free. Whenever you find yourself with a free day, you can take advantage of this approach, and these recipes are incredibly adaptable for anyone who works from home. If you have the flexibility to start a dish in the early part of the day and come back to check on it a few hours later, hands-off recipes are your support crew.

			When I hear the phrase “project cooking,” it makes me think that a lot will be required of me over a long period of time. This is true of cassoulet, Persian rice, shoyu ramen, and orange marmalade. It’s fun to cook like that—sometimes. Like when a blizzard is on the way, a major birthday milestone needs celebrating, or you’re coming up with distractions so you don’t have to finish writing your book. That’s not what my style of weekend cooking looks like, though (I never procrastinate). In my home, the weekend is for dishes that taste and feel like a lot went into them, only because they rely on hands-off methods and passive time devoted to flavor development (dry brines, marinated veggies, and slow roasts, for example). They are generously portioned for sharing with friends or to ensure a couple of days’ worth of leftovers—perfect for meal preppers and lunch packers.

		

	
		
			Chapter 2

			How to Win in Your Kitchen

			Strategic shopping advice, life-changing organizational guidance, multipurpose equipment, and freeing words on improvisation
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				10 kitchen tools you might not own but could definitely use

			

			
				In addition to basic cooking equipment such as cast-iron and stainless-steel skillets, a big pot for boiling noodles or making soup, rimmed baking sheets for frying, roasting, and baking, and an enameled Dutch oven for braises and beans, there are a few tools that I rely on daily. I’m not a big fan of tools that do only one thing—such as egg slicers or corncob scrapers. Everything on my top ten list can be deployed to do lots of jobs, and they’re worth keeping on your countertop caddy and in your easily accessed cabinets. Having these things makes it easier to cook well, and I think makes the act of cooking more enjoyable.

			

			1. Kunz spoons

			The chef Gray Kunz, who passed away in 2020, designed these stainless-steel spoons to his personal specifications, with a wide bowl; an angled tip for precise pouring; and an elegantly proportioned handle. I was introduced to them in the first restaurant kitchens I worked in, where we used them for everything from butter-basting steaks to neatly spooning sauce onto a plate. The original (“regular”) size is a stellar stirring, saucing, and everyday serving spoon, but there are also smaller ones, perforated ones, and extra-large ones with handles long enough to reach to the bottom of a stockpot. I have a couple of each, and I use them all.

			2. Mesh spider

			These open-weave, saucer-shaped skimmers originated in East Asia and are commonly used to skim unwanted bits of things from soups and stocks, to lift fried food out of oil, and to scoop hot food out of boiling or simmering liquid and transfer it somewhere else. The ones with bamboo handles are affordable and come in various sizes; I’ve had the same one for years! I use it to transfer rice noodles and pasta from their cooking liquid to a pan of sauce, to scoop out edamame or blanched greens from boiling water, to lower several eggs at a time into simmering water, and to move those same eggs to an ice bath when they’re done. Despite the fairly open mesh pattern (they’re called spiders because the wires look like a spiderweb), you can also use these to remove cooked grains like brown rice or wheat berries from a pot of water.

			3. Digital scale

			If you never bake anything, you don’t need a digital scale. But if you ever bake even one single thing, you should own one. Scooping and leveling is inaccurate—even if you do it the same way every time, you will probably end up with a different amount of flour or other dry ingredient than the recipe developer whose dessert you are trying to make intended. Not only that, but weighing ingredients saves you time and eliminates bowls to clean. Instead of doling out multiple individual ingredients with different cup measures, you can set a bowl on the scale and weigh each item into the bowl (watch any episode of The Great British Baking Show to see this in action). All the desserts in this book include weights in grams, which I hope will help you get flawless results in your home.

			4. Food mill

			People think you don’t need a food mill if you have a food processor. But—you do. I am emotionally attached to mine: I bought it on sale over twenty years ago, when I was a line cook in New York City and wanted to own the same heavy-duty stainless-steel model I used at work to make velvety mashed potatoes and puréed taro root. When you turn the hand crank of a food mill, the blade forces the food through a perforated disc, which is designed to uniformly grind whatever you put into it. A food processor, by contrast, may be quick and motorized, but it has a tendency to unevenly and roughly chop, while also aerating. Food mills are best for cooked or naturally soft foods, and most come with fine, medium, and coarse discs. You can put a can of whole peeled tomatoes through to make passata (a simple tomato sauce that is great on pizza or in soups). You can puree a portion of the ingredients in a bean- or other vegetable-based soup, then return the milled mixture to the pot to make the soup creamy while retaining some of its texture. I often cook halved, unpeeled, uncored apples down to mush, then run them through the food mill to make applesauce; it holds back the seeds and skins. A food mill is excellent for making baby food, if you have a young’un in the house, and a generously sized one is really convenient for doing things in larger batches. The stainless-steel models are much more resilient and hardworking than the plastic or hybrid ones. I stretched to make that investment way back when, but it’s worth having something that lasts.

			5. Mortar and pestle

			In the never-ending game of “you can have this or that, but you can’t have both” that I’ve been forced to play in my small home kitchen, I chose my mortar and pestles over a spice mill. Not only can a mortar and pestle grind spices as fine or coarse as you want, it can break nuts into smaller pieces; smash garlic, ginger, and anchovy to a paste; reduce bread and crackers to crumbs; emulsify aïoli and different kinds of pestos; knock out a chile paste; and crush dried herbs to a powder. (If you are in the habit of making and using a sizable volume of spice mixes in your daily cooking, then an electric spice mill absolutely makes sense, too.) I love the act of grinding things in the mortar—it might take a little longer, but the smells and process are really rewarding on a sensory level.

			6. Steamer

			When it comes to cooking techniques, I came to steaming late in life, and I’m trying to make up for lost time. Steaming is a high-heat and high-moisture method, which means it is a spectacular way to cook foods quickly without drying them out. In fact, it bathes whatever you’re steaming in moisture, making it a very forgiving and efficient technique. Bamboo steamers like the one pictured at left are lightweight and inexpensive, and can likely be used in tandem with the pots and pans you already own, since they sit on the pot’s rim and come with their own domed lids. I’m also a fan of the folding stainless-steel types that have little legs to perch in the bottom of a pot. Favorite things to steam include all kinds of potatoes (including sweet potatoes); eggs (hard-boiled in 11 minutes!); chicken breast for chicken salad; dumplings; and flaky fish like striped bass and hake. I don’t have a microwave, so I use my steamer to gently reheat cooked rice (line the steamer with cabbage leaves or a piece of parchment paper so the grains don’t fall through).

			7. Chopsticks

			Obviously chopsticks are eating utensils. They’re also extremely nimble off the table, which I learned while spending time with professional chefs who use them as an extension of their hands. I always choose chopsticks to maneuver individual pieces of food when frying or browning, such as the mushrooms on this page and the potatoes on this page. If you are deep-frying something like doughnuts or battered fish, chopsticks are excellent at turning them over without piercing or puncturing them or displacing a lot of hot oil. (If you push one side of the food down into the oil with the tip of a chopstick, it will naturally dip and flip over with very little effort.) I use chopsticks to emulsify nut butter and tahini that has separated in the jar, to poke steam holes into batches of rice, and to check tenderness for large pieces of protein that I’m braising or slow-roasting, like pork or lamb shoulder. A pair of chopsticks is an unparalleled way to whip eggs for a stir-fry or omelet. You can also use the wider end to peel ginger; it’s especially useful for getting into the little elbows and around the edges of all the nubs.

			8. Black carbon-steel pan

			All the heat retention of a cast-iron pan at a fraction of the weight—that’s what carbon-steel pans deliver. These skillets are virtually indestructible and can move from stovetop to oven, or be used directly on the grill grates over hot coals. I recommend having a 6-inch pan for frying eggs or griddling tortillas, and an 8-inch one for getting a good sear on a piece of protein or making fried rice. They are not expensive!

			9 & 10. Masking tape and…Sharpies

			Picture walking around a grocery store where none of the products had labels. Imagine trying to figure out what was inside a jar or a can if it didn’t announce itself—you’d never buy anything! That’s an extreme way of me making the argument that you should label all the leftovers in your fridge, any spices or dry goods you decant into a jar, and all the goodies you sock away in your freezer, so that these things will get eaten instead of discarded. Sharpies are my permanent marker of choice, and masking (or “artist”) tape is cheap and can be removed from containers without leaving behind sticky residue.
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			The pantry that will set you free

			
				If you have a diverse, stocked pantry, you will require very small amounts of fresh produce and protein to make a complete and very fulfilling meal. Instead of limiting your pantry to a collection of canned goods and a few spices, redefine it broadly as anything that isn’t going to go bad anytime soon. That encompasses dried and canned beans, vinegars, and condiments, but also perishables like yogurt and lemons. When I survey my cabinets, my refrigerator, and my freezer, I realize that the majority of the food in my house falls into this category. Here’s how to expand your pantry zones, and what you might want to keep there.

			

			Dry dry goods

			This is where I keep my beans, grains, and noodles, along with other shelf-stable things that aren’t wet (I’ll explain). It’s smart to have a few types of dried beans around—a large white bean like gigante or butter beans; a fast-cooking type like lentils, mung beans, or moong dal; and something in between both in terms of size and cooking time, such as black-eyed peas. I usually have one short-grain rice and one long-grain rice in the house, along with other whole grains such as farro, cracked wheat, and/or spelt berries, plus a bag of cornmeal, grits, or polenta. The dry dry zone also includes rice noodles, dried udon and soba, and pasta (fresh ramen noodles are stored in the freezer). Most of my meals include one of these carbs, and I like having a choice of noodles at the ready, along with the option to cook a whole grain (recipes for Perfect Pot of Rice and Blank-Slate Whole Grains are on this page and this page, respectively). While weeknights are for canned beans, I rarely go to sleep on a Friday night without soaking some dried beans overnight. I seldom know whether I’ll be using them for a soup, a pasta dish, or simply as a side dish, but it’s always good to have beans hydrating. The dry dry goods section is also home to nori, kombu, dried anchovy, oats, and nuts.

			Baking

			Set aside some space for flour, sugar (granulated, confectioners’, and light or dark brown), leaveners, vanilla extract, cocoa powder, baking chocolate, cornstarch, and birthday candles.

			Spices

			I keep my spices together in a lower cabinet drawer. Spices are expensive, and the flavor of pre-ground spices fade quickly, so limit yourself to those that you actually like and use. If you don’t add spices to your food very often, you’re better off buying whole seeds (i.e., cumin seeds as opposed to ground cumin) and grinding them as needed.

			Wet dry goods

			If it comes in a can, jar, or bottle, it lives here, along with anything wet, sticky, or semi-liquid. (I know, I sound like a weirdo!) This is home to shelf-stable items that are—well—not totally dry: canned tomatoes and beans; tamarind paste; dried fruit; tuna, anchovies, sardines, and/or other canned fishes; coconut milk; vinegars and oils; ghee; mirin; soy sauce; and backup jars of mayo, mustard, and nut butters. I store Tetra packs of rice milk and/or oat milk (which we use all the time for smoothies) with the wet dry goods as well.

			Refrigerator

			Yes, the pantry includes plenty of foods that need to be kept cold. That translates to dairy, such as buttermilk, yogurt, Parm, and eggs, and produce like lemons and limes. These foods can be stored for weeks on end without fading, and they can be deployed in myriad ways to enrich or enhance the flavor of a dish. The fridge is condiments HQ: miso, gochujang, harissa, tomato paste, mayonnaise, mustard, pickles, kimchi, sauerkraut, prepared horseradish, chili oil, hot sauce, sesame oil, tahini, capers, jam, and chutney, to name a few.
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			Not my real pantry, but you get the idea.

			
				My schlep-free, totally liberating, waste-reducing strategy for food shopping

			

			
				I wrote extensively about grocery strategy in my first book, Where Cooking Begins, and the rules I laid out then are still the ones I live by. There are two keys to my approach, and they tie back to both the pantry zones explained earlier and the From the Market/At Home lists that live on the recipe pages. All my recipes also include a “Spin It” category so you can make on-the-fly adjustments based on actual ingredients or availability. If you already have a spice in your cabinet that will work, I don’t expect you to go out and buy a brand-new jar of a different one. Same goes for proteins and produce, and I’ve noted that wherever applicable. Basically, you can make all these recipes even if you don’t have the exact ingredients.

			

			Cover home base and know when to go to the market

			Divide your ingredient inventory into two parts: those things that you should always have on hand, and those things you should pick up in person right around when you want to use them. My completely obvious naming device for this distinction can be found on every recipe page under the columns called “From the Market” and “At Home.” The At Home ingredients correlate to your expanded pantry and include anything that comes in a sealed bag, cardboard box, jar, or can: oil and vinegar, salt and sugar, pasta and grains, condiments and spices, dried and canned beans. Citrus and dairy are in this arena, too. These are things I almost always buy online. They’re heavy, they’re bulky, and I don’t bring any value to the transaction by picking out which box of kosher salt I put in my shopping cart—each one is exactly as the other. Having groceries delivered saves me time, hassle, and, in many cases, money. (As a rule, I avoid vendors or services that rely on labor from undercompensated gig workers, and I tip generously, in cash whenever possible.) You may choose to hand-shop these items, and that’s fine. Regardless of how you get them into your house, anything I assume you keep stocked will be under the At Home column.

			That leaves the From the Market category. This broadly encompasses produce and proteins, but I put good bread and non-deli cheese in this section, too (they’re hard to order online). My core advice for purchasing produce and proteins is to shop first, choose your recipe second. When you’re at the store, grab the vegetables that look the best rather than buying something that’s on your list regardless of what shape it’s in. Talk to the butcher and the fishmonger before you make a selection; they’re usually happy to point you to an item they’re proud to have in the case.

			Most important, shop smaller—studies show that US residents throw out between 15 and 25 percent of the food we buy due to spoilage or misuse, and as a country, we waste up to 40 percent of the food we produce. Not only is that staggering when you consider how many households are food insecure, but it also represents a huge loss of personal income and puts an unnecessary strain on natural resources. If you buy less to start with, you’ll have less opportunity to create waste once that food is in your possession. Try purchasing only the perishables you expect to use over the next few days, rather than stocking up for weeks at a time. You may end up shopping more often, but those in-person shopping trips will be less time-consuming; you will get through the store faster and have less to schlep home and unpack. When I stopped shopping for groceries in big, infrequent waves about five years ago, I started throwing way less food away, and it’s a habit that has stuck. Additionally, it’s easier to track inventory of a leaner, less-crowded fridge or pantry, which means you’re less likely to lose things in the nether reaches of the top shelves or the way-backs of the crisper drawers. Once you are comfortable balancing perishable ingredients with your exquisite pantry selections, you’ll be able to craft meals that draw seamlessly from both categories.
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			Switching up spices is just one way to personalize and reimagine any recipe.

			What I mean when I say “Spin It”

			All my recipes include a section called “Spin It,” where I offer suggestions for ingredients that can pinch-hit if something I’ve called for isn’t available at the store, isn’t something you like to eat, or is something you simply don’t have on hand. I love Spin Its for a few reasons. I want you to think of recipes the way I do—as living, breathing road maps that you should feel empowered to modify to suit your preferences, cooking style, and inventory. Because I believe you should purchase ingredients that look good, rather than blindly following items on a shopping list, it would be hypocritical of me to enforce rigidity on my recipe pages. The way I arrive at these substitutions isn’t scientific, and I freely admit to not having tried each and every option I’ve offered (far from it). Another way to think about the Spin It column is to pretend you texted me for advice and I thought about it for a minute before giving you my best educated guess.

			The key to cooking instinctively, confidently, and with flexibility is recognizing that any dish is a balance of sweet, sour, salty, bitter, and umami flavors, and that texture plays a big role, too. When you can start to see ingredients as representative of a larger umbrella category, you’re on your way to making informed, intuitive substitutions.

			Other things to consider when making an ingredient swap are flavor, texture, relative cooking time, and what family the ingredient belongs to. For example, cider vinegar is an acidic liquid component, and its function as the sour part of any recipe can, of course, be replicated with a different vinegar or with citrus juice. When I need to find a substitute for a spice, I’ll think about the flavor the original spice would have added (bright/citrusy, warm/spicy, herbal/earthy?), then expand that to other spices in the same family. With vegetables, consider at what stage they’re added to the recipe to figure out what their texture is meant to be and how much flavor they’re adding to the dish. Is the vegetable going to end up being hard and crunchy, sweet and soft, fresh and juicy, or wilted and tender? What other vegetables will behave like the one called for originally? With liquid ingredients and condiments such as hot sauces and mustards, I try to approximate pucker, spice, and tang when giving a second or third option. This is some of the work I’ve tried to jump-start for you with Spin It, and the more you experiment with making adjustments, the more you’ll get attuned to how to do this on your own.

			It’s important to note, however, that by giving a swap suggestion, I am in no way saying that two ingredients are the same, or that their flavor is necessarily equivalent, or that I am unaware that there may be cultural implications when you change how a dish is made. For example, Aleppo pepper and gochugaru pack about the same amount of spiciness, teaspoon to teaspoon, so I will swap one for the other if necessary; even though one is from Syria and the other is Korean, and Syrian or Korean recipes will probably not suggest this substitution. Polenta and white corn grits are not the same, but they behave very similarly when being cooked, have a comparable texture, and will take about the same amount of time to get tender; that’s a reasonable, resourceful swap. Cooks engage in this kind of experimentation and improvisation all the time; in the comfort of your home, do whatever feels right.

			However! There are some dishes that frankly aren’t themselves if they are missing a key ingredient. If you leave the ginger out of Hainanese chicken rice, the resulting dish can’t fairly be described as Hainanese chicken rice. That’s not to say it won’t be scrumptious or satisfying, but some diversions take you to a totally different destination. If you set out to make Filipino chicken adobo and use water instead of vinegar, it’s no longer adobo. It’s something, and it’s yours, but don’t call it adobo. You can’t use sauerkraut instead of kimchi and still call the end result kimchi jjigae. Spin Its are meant to be a constructive way to take liberties with a given recipe, but I don’t want to give the impression that I think substituted ingredients are identical to the original, or that it is okay to divorce an ingredient from the cuisine from which it originates without being sensitive to the impact of that change. The goal is to keep cooking and hopefully end up with something you really like—so have fun with your riffs, but be thoughtful!

		

	
		
			Menu Ideas

			Mostly Make-Ahead

			Tomato Confit Bruschetta

			Asparagus with Jammy Egg and Pickle Dressing

			Hands-Off Pork and Beans

			Grapefruit-Rosemary Shortbread Cookies

			Vegetarian

			Little Gems with Sugar Snap Peas and a Ranch-y Dressing

			Fernando’s Famous Burned Broccoli

			Black Bean Soup with Topper Whoppers

			Banana Galette with Cashew Frangipane

			Picnic Party

			Roasted Red Bell Peppers with Garlic Chips and Sumac

			Extremely Green Grain Salad

			Cold Sliced Steak with Arugula and Parm

			Mocha Hazelnut Biscotti

			Outdoor Main, Indoor Sides

			Tomatoes with Thyme and Fried Capers

			Fresh Peas and Snap Beans with Bread Crumb Dressing

			Cumin-Fennel Lamb Shoulder

			Whipped Aïoli

			Lemony Yogurt

			Fall Holiday

			Sautéed Brussels with Sesame

			Double-Roasted Winter Squash with Ginger-Chile Brown Butter

			Pan-Roasted Carrots with Chorizo Nubbins

			Grill-Roasted Turkey Breast

			Nuts on the Bottom Caramel Tart

			Best Friend’s Birthday

			Cynar Spritz

			Fried Mushrooms with Zesty Chile Salt

			Sheet Pan Chicken with Tomatoes and Chickpeas

			Radicchio with Parm Crackers and Dates

			Lemon Polenta Sheet Cake with Cream Cheese Frosting
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