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Foreword
Amanda Hesser & Merrill Stubbs



We’ve cooked thousands of recipes together, and when you cook that much, you begin to develop an eye for the crucial distinctions that make a standout recipe—an exemplar. These are the recipes that inspire you to change how you make a standard dish, that become the recipes you cook for the rest of your life. Nigella Lawson’s dense chocolate loaf cake was greater than all the other versions we tried because of the logic-defying amount of water you add to the batter—which makes the cake luxuriously moist, and even better the next day.

These special recipes would crop up from time to time, and after a while we could see they belonged in a category all their own: genius recipes.

And we knew just the person to uncover these gems. We hired Kristen as our first team member when Food52.com was a wee upstart, and her extraordinary talents as a writer, editor, and cook quickly became apparent. More recently, as our executive editor, she has shaped our site’s voice and look, recruited other excellent editors, and helped make Food52 a hub for passionate cooks.

In 2011, Kristen debuted her first Genius Recipes post on Food52. It featured the River Café’s strawberry sorbet, into which you blend a whole lemon, skin and all. The column immediately became a hit. With tireless curiosity and sly wit, Kristen has introduced us to some of the best recipes from such cooking luminaries as Marcella Hazan, Eric Ripert, Alice Waters, Nigella Lawson, James Beard, Patricia Wells, Craig Claiborne, Martha Stewart, Fergus Henderson, April Bloomfield, Yotam Ottolenghi, and Julia Child, to name just a few.

She has discovered genius recipes from many lesser-known authors and chefs, as well. For Kristen, no stone goes unturned. She’s an indefatigable researcher and perfectionist who will test and retest recipes not only to make sure they work exactly as written, but to assess whether or not they’re truly genius. She rejected many a recipe that we couldn’t find fault with.

Along the way, Kristen has added her own touches of genius. With a strange but delicious caramelized white chocolate recipe, she discovered that you can use it as an ice cream topping in the vein of Magic Shell. (She also styled the recipes for all of the photos in this book.)

We’ve become avid fans of her column ourselves. After Kristen wrote about Roy Finamore’s broccoli cooked forever, in which you simmer broccoli and garlic in oil for seemingly days, in essence making a confit with them, Merrill made it so often that she began applying the technique to all species of vegetables from carrots to parsnips to cauliflower. Likewise, Amanda will now only make the genius guacamole by Roberto Santibañez from his book Truly Mexican for which you crush white onion, cilantro, and salt to a paste and very gently fold in the avocado so as not to smush it, an approach that produces a guacamole that’s brighter, more aromatic, and somehow more delicate than any other. The recipe’s tiny details have a huge payoff. And that is the brilliant and rewarding principle behind all of the genius recipes in this book.

[image: ]

[image: ]



Introduction




Genius recipes surprise us and make us rethink cooking tropes. They’re handed down by luminaries of the food world and become their legacies. They get us talking and change the way we cook. And, once we’ve folded them into our repertoires, they make us feel pretty genius too.



This is how I framed Genius Recipes when I launched it as a weekly column on Food52 in June 2011. In the years since, the definition really hasn’t changed: These recipes are about reworking what we’ve been taught and skipping past all the canonical versions to a smarter way.

For example, if you were to look to a classical text or cooking class, you’d probably think you’d need to truss and flip and baste a chicken as you’re roasting it. And there’s nothing necessarily wrong with any of that—you will probably get a good dinner out of the exercise. But Barbara Kafka, in writing the cookbook Roasting: A Simple Art in 1995, perfected roasting everything, from mackerel to turkeys to cucumbers. She puts chicken in the oven, legs akimbo, at a raging 500°F (260°C), then hardly touches it. Hers is the juiciest roast chicken I’ve tasted, and has the crispiest skin, without fussing—so why would you?

This book is full of happy discoveries like this roast chicken, drawn from the experience of the best cookbook authors, chefs, and bloggers around. No one cook could have taught us so much. From historic voices in food like Marcella Hazan, Julia Child, and James Beard to modern giants like Ignacio Mattos and Kim Boyce, we’ve learned that making something better doesn’t mean doing more work—and oftentimes, it means doing less. If you look to the people who’ve spent their careers tinkering with these dishes, they’ll often show you a better way to make them.

Here in this collection are more than one hundred of the most surprising and essential genius recipes. Some are greatest hits from the column that keep inspiring new conversations and winning new fans. I also dug up a bunch more recipes, like Marion Cunningham’s famous yeasted overnight waffles and Dorie Greenspan’s apple cake with more apples than cake, to stock our kitchens and keep us cooking and talking. You’ll also find new tips and variations and a good number of mini-recipes alongside the full-length ones. These genius ideas were simple enough to distill into a paragraph or two and made the collection whole. My hope is that this book, held all together, can act as an alternative kitchen education of sorts.

Some of the recipes are already legends: If you’ve been reading about food for a while, you’ve probably already heard of the tomato sauce with butter and onion, the no-knead bread, the one-ingredient ice cream. I love sharing these on Food52, because it seems everyone has an opinion and a good story to tell.

A handful of others are tricks I stumbled across myself: The oddball ingredient I saw when I trailed in the kitchen at Le Bernardin. The simple carnitas I found in an old Diana Kennedy cookbook when I was missing the burritos at home in California. The winning ratatouille after I tested four in a day. The dessert served at the James Beard Awards that Melissa Clark posted on Instagram—watch out, world: I’m paying attention!

But if we had to rely on me, Genius Recipes would have been a nice little series that would have petered out long ago—and it surely wouldn’t have evolved into a book. I’d hoped I would have help finding the gems, since the spirit of better cooking through community has always driven Food52. But I couldn’t have known that the tips would just keep coming—that the majority of the recipes I would gather, and the most unexpectedly brilliant ones, would come from emails and tweets and conversations with the Food52 community, fellow staffers, and other writers, editors, and friends.

I wouldn’t have looked twice at a soup made of cauliflower, an onion, and a whole lot of water. And broccoli cooked forever is almost daring you not to. But cooks from Food52 said these were worthy of genius status, and they were right. Genius Recipes is proof of the power of crowd-sourcing and curation, but also of listening and trusting other cooks. Even though many of these recipes have been around for years, some for decades, only now can we gather and share them so quickly.

I hope you will use the recipes in a number of ways. Some may become formulas (I don’t make roast chicken or guacamole or oatmeal any other way anymore). But others, I hope, will be jumping-off points. Maybe you’ll make the kale panini just as written, then next time you’ll use collards or whatever greens you have, or start making just the quick pickled peppers to keep around. As soon as you make the olive oil and maple granola once, if you’re like the legions of commenters on Food52, you’ll start tweaking it and making it your own.

Please do, and the next time you discover something genius, let me know.

[image: ]



[image: ]

Breakfast
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Fried Eggs with Wine Vinegar

Fried Eggs with Wine Vinegar

FROM ROGER VERGÉ


Egg yolk needs something to play against—a spicy sauce to snake through, a buttered piece of toast, crisp potatoes, salty meats. Here’s another, a simpler and perhaps better mate for egg yolk than any of these: vinegar. It might not sound as welcome at 9 a.m. as butter or maple—and I know people are stubborn about their fried eggs—but a measured shot of vinegar is surprisingly perfect at breakfast. Just think about hot sauce: We don’t reach for it because it’s like ketchup, but rather because it’s like vinegar.

Roger Vergé, one of the forefathers of nouvelle cuisine, knows this. The richness of yolk is tempered best by sitting next to something tart and cleansing—the balance of soft and sharp acting like a good vinaigrette.

While Vergé is quite specific about his eggs, his technique can be applied to your favorite fried egg method, whatever it may be. Just splash a couple tablespoons of vinegar into the hot, still-buttery pan as soon as the eggs come out. Let it reduce by half, then spill the resulting syrup over your eggs. As you bite in, the brightness will startle you, then feel strangely familiar and comforting. If you need to ease in, you could swirl in some butter at the end with the vinegar, much like mounting a proper pan sauce. But you’ll see it’s not necessary once the yolk is unleashed.



Serves 2


4 large eggs (6 if you enjoy them as much as Vergé does)

2 tablespoons butter

¼ cup (60ml) good-quality wine vinegar

Salt and freshly ground black pepper



1 Break 2 or 3 eggs, according to your appetite, into a bowl, taking care not to break the yolks. Heat 1 tablespoon of the butter in a 6-inch (15cm) frying pan, preferably nonstick, and when it turns golden, slip in the eggs very carefully. Cook, puncturing any air bubbles that form in the egg whites with a fork. Don’t worry if the eggs go crisp and golden round the edge. When they are cooked the way you like them, season with salt and freshly ground pepper and slide onto a heated plate.

2 Pour 2 tablespoons of the vinegar into the pan. Allow to reduce by half and pour over the eggs.

3 Wipe out the pan with a cloth or paper towel and repeat the process with the remaining eggs, butter, and vinegar.


“This is a controversial recipe. Some people swear that the butter should not be allowed to color; others cook the whites first on their own and then slide the yolks on top (having first salted the whites to prevent the yolks from being marked). Each way has its point, but I have given the recipe I make for myself and my friends. Fried eggs cooked in this way are, incidentally, among the most irresistible of all dishes. Many is the time that I have suddenly had a longing for three fried eggs—usually after midnight, when I am among friends and guests who have finished dinner and are mulling away the evening with a liqueur. The sight of the eggs cooking is too much for them all, and they always end up by joining me. I know few dishes so powerful!” –R.V.
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Chocolate Muscovado Banana Cake

Chocolate Muscovado Banana Cake

FROM NIGEL SLATER


Breakfast pastries are essentially pie, scones might as well be cookies, and—let’s face it—banana bread is really just cake. At least this breakfast cake has a whole lot of banana in it.

Cookbook author and Observer columnist Nigel Slater shows us that to make the best cake, we need to treat it as such. Unlike most banana bread recipes that call for simply stirring in oil or melted butter, his tells us to cream butter and sugar to give it loft and a sturdy, crunchy crust. He also uses muscovado (or dark brown sugar) to twist a pleasant, standard sweetness into a deep caramel thrum, which, rather than obscuring the banana flavor, gets it all riled up (think bananas Foster). With all that banana and moist, molasses-rich sugar, the cake is even better on days two and three.

I stand by the assertion that this is no less healthy, and no less breakfast, than any other banana bread. Think of this as the treat you bring to the office, on road trips, or for holiday brunch—or, if you’re like me, as a sensible alternative to the Danish at the coffee shop.



Makes 1 loaf cake


2 cups (250g) all-purpose flour

2 teaspoons baking powder

½ cup (125g) butter, softened

1 cup plus 1 tablespoon (235g) muscovado sugar

14 ounces (400g) ripe bananas (peeled weight), about 3 medium bananas

1 teaspoon pure vanilla extract

2 large eggs

3½ ounces (100g) dark chocolate



1 Preheat the oven to 350°F (180°C). You will need a nonstick loaf pan approximately 9½ by 5 by 3 inches (24 by 12 by 8cm) deep, lined with parchment paper. Sift the flour and baking powder together.

2 Using an electric mixer, cream the butter and sugar together till light, fluffy, and pale coffee colored.

3 Put the bananas in a bowl and mash them with a fork. The mixture should be lumpy rather than crushed to a puree. Stir in the vanilla. Beat the eggs lightly with a fork, then beat them into the butter and sugar mixture. Introduce a spoonful of the measured flour at any sign of curdling. Chop the chocolate into small pieces—about the size of fine gravel—and fold them and the bananas into the butter and sugar mixture. Gently fold in the flour and baking powder.

4 Scrape the mixture into the lined loaf pan and bake for about 50 minutes, or until a metal skewer inserted into the center of the cake comes out moist but clean. If there is any sign of wet cake batter, return the cake to the oven for a few more minutes, covering the surface with foil. Leave the cake in its pan to settle for 15 minutes or so, then loosen the sides with a thin spatula and carefully lift out of the pan with the parchment paper liner. Leave to cool a little longer, then carefully peel off the paper. Serve cool, in thick slices.


GENIUS TIP

If you’re coming up shy on the banana, you can scrape the insides of the peels for a bit more matter. It might look a little stringy, but break it up enough and it’s as good as any banana, melting softly into the crumb.
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Touch-of-Grace Biscuits

Touch-of-Grace Biscuits

FROM SHIRLEY CORRIHER


The answer to dry, dense biscuits? Make them wet. Really, really wet. Because if you take a suspiciously moist batter and put it in a hot oven, you get steam, and your biscuits puff up hot and dewy inside. Bakewise author Shirley Corriher teaches us how to pull it off: After pinching together the dry ingredients with a bit of shortening (or butter or lard, for you purists), you stir in cream and buttermilk until it looks like cottage cheese. “It should be a wet mess,” Corriher says. So even if it’s humid or your spooned-and-leveled cups of flour were more loaded than Corriher’s, you’ll still be okay—because you just keep pouring and stirring until it looks like something that couldn’t possibly stand up and become a biscuit.

What keeps the biscuits from spilling all over is this fun step: You plop your batter (from an ice cream scoop!) into a pie plate full of flour, then toss it around and let the flour fall through your fingers, until you’re left with just a lump of dough bound together by a thin skin of flour. Then you roll them into your buttered cake pan, nudging them up against each other, so none has a chance to fall flat. They get steamy, soft middles while the tops and outer edges turn coppery and crisp.

They’re squat little puffs you’ll want to grab from a basket passed over fried chicken or bacon and eggs. Though it’s certainly not needed, feel free to spread them with butter (or corn butter), or pour gravy all over them.



Makes 12 to 14 biscuits


Butter for greasing or nonstick cooking spray

2 cups (9 ounces/255g) spooned and leveled self-rising flour (preferably low-protein southern U.S. flour like White Lily)

¼ cup (1.8 ounces/50g) sugar (or less, if you prefer your biscuits less sweet)

½ teaspoon salt

¼ cup (1.6 ounces/45g) shortening

⅔ cup (160ml) heavy cream

1 cup (240ml) buttermilk, or enough for dough to resemble cottage cheese (if you are not using low-protein flour, it will take more than 1 cup)

1 cup (4.5 ounces/125g) all-purpose flour, for shaping

3 tablespoons unsalted butter, melted, for brushing, plus more butter for serving, if desired



1 Preheat the oven to 425°F (220°C) and arrange a shelf slightly below the center of the oven. Butter an 8- or 9-inch (20cm or 23cm) round cake pan or spray with nonstick cooking spray.

2 In a large mixing bowl, stir together the self-rising flour, sugar, and salt. Work the shortening in with your fingers until there are no large lumps. Gently stir in the cream, then some of the buttermilk, until dough resembles cottage cheese. It should be a wet mess—not soup, but it should have the texture of cottage cheese. If you are not using a low-protein flour, this may require considerably more than 1 cup (240ml) of buttermilk.

3 Spread the plain all-purpose flour (not self-rising—it will give a bitter taste to the outside of the biscuits) out on a plate or pie pan. With a medium (2-inch/5cm/#30) ice cream scoop or spoon, place three or four scoops of dough well apart in the flour. Sprinkle flour over each. Flour your hands. Turn a dough ball in the flour to coat, pick it up, and gently shape it into a round, shaking off the excess flour as you work. Place this biscuit in the prepared pan. Coat each dough ball in the same way and place each shaped biscuit scrunched up against its neighbor so that the biscuits rise up and don’t spread out. Continue scooping and shaping until all the dough is used.

4 Bake until lightly browned, 20 to 25 minutes. Brush with the melted butter. Invert onto one plate, then back onto another. With a knife or spatula, cut quickly between biscuits to make them easy to remove. Serve immediately: “Butter ’em while they’re hot.”


GENIUS TIP

If you can’t find self-rising flour, you can swap in 2 cups (250g) of all-purpose flour, 3 teaspoons of baking powder, and 1 teaspoon of salt for the self-rising flour (omitting the rest of the salt in the recipe).




One-Ingredient Corn Butter

ADAPTED FROM WHITNEY WRIGHT

    This is pure corn, thickened until spreadable and called butter. When she worked at Per Se, Whitney Wright stirred it into a sweet corn risotto—but it can also be spooned on biscuits (pictured here), cornbread, muffins, or sandwiches, folded into sautéed spinach, or blended into a milkshake.

Cut the kernels from eight ears of corn (more or less), scraping the juice from the cobs with the back of your knife, too. Juice the kernels (if you have a juicer) or put them in a blender and let it run on the highest speed for about 2 minutes. Once you have a smooth puree, push it through a fine strainer with a rubber spatula.

Heat the strained juice over medium heat in a saucepan, whisking constantly, until the mixture begins to thicken and the frothy bubbles begin to disappear, about 4 minutes. When the mixture is thick and bubbling, whisk and cook for about 30 seconds more. Remove from the heat. Taste it—it should be sweet, smooth, earthy, and buttery. If you want, add a little salt and butter. Makes 3 cups and keeps in the fridge for 3 to 5 days.
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English Porridge

FROM APRIL BLOOMFIELD


When English chef April Bloomfield’s first book, A Girl and Her Pig, came out in 2012, it wasn’t her famous crispy pig ear salad or lamb burger that really got people talking. It was porridge.

A bowl of steel-cut oats is a chewy, hearty coal miner’s breakfast. Made from nubbly, chopped-up whole oat groats, it’s a stand-up oatmeal with loads of flavor and texture, but can take a good 30 or 40 minutes to break down and become porridge-like. Rolled oats are the standard weekday alternative—hulled, steamed, and flattened, they make a quick-cooking porridge that runs smooth and doesn’t bite back. Can we all agree that both of these can get a bit tiresome midway through the bowl?

Bloomfield negotiates between too much and too little chew with equal parts of both styles of oats, to give us a porridge that’s (finally) just right. Cooking them together for just 20 minutes means the steel-cut oats keep their pop while the rolled oats melt around them. She also simmers the oats in half water, half milk—creamy enough to make your breakfast feel rich and loving, without slogging you down—along with what seems like a whole lot of sea salt.

But it won’t be too much, because at the end you’ll add something sweet and something milky. Or a few spoonfuls of Judy Rodgers’s not-too-sweet roasted applesauce. The oatmeal might also make you think of risotto, and next time you’ll want to go savory and try some Parmesan cheese and a runny egg on top instead. However you take yours, this is a simple enough formula that you’ll memorize it quickly, and start cooking all your porridge this way.



Serves 2 or 3


1½ cups (360ml) whole milk, plus a few generous splashes

1½ teaspoons Maldon or another flaky sea salt (if using finer salt, start with ½ teaspoon and add to taste)

½ cup (50g) rolled oats (not “quick-cooking” or “instant”)

½ cup (80g) steel-cut oats

About 2 tablespoons sugar (maple, brown, or white) or maple syrup



1 Combine the 1½ cups milk, 1½ cups (360ml) water, and the salt in a pot (a 2-quart/1.9L pot should do it) and set over high heat. As soon as the liquid comes to a gentle simmer, add both kinds of oats and lower the heat to medium.

2 Cook the oats at a steady simmer, stirring frequently and tweaking the heat as necessary to maintain the simmer, for about 20 minutes. The rolled oats will have turned a bit mushy, while the steel-cut oats will be just tender and pop when you bite them. Turn off the heat. Have a taste. It should be good and salty. Now, add sugar or syrup to your taste (Bloomfield likes her porridge to taste a little salty at first, then fade into sweet): Spoon the porridge into warm bowls and let it sit for a minute. Then carefully pour a little cold milk around the edges of each bowl, so it pools all the way round. Sprinkle a five-fingered pinch of sugar or drizzle syrup in the center of each and let it melt, then serve right away.
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Roasted Applesauce

Roasted Applesauce

FROM JUDY RODGERS


No cinnamon, no cloves—this sauce is straight apple.

It comes from Judy Rodgers’s Zuni Café Cookbook and—as with everything served at her San Francisco restaurant—it’s smart and simple, balancing the apples only as needed with small amounts of salt, sugar, and apple cider vinegar. Not only does this quick oven method free you from stewing and stewing applesauce on the stovetop, but it does the magic that roasting always does. All the sugars concentrate, allowing apples to become the best version of themselves. There’s just a little bit of butter too, sliced into wafers that melt into bronzed apple tops and a rich sauce.



Makes about 3 cups (710ml)


3½ to 4 pounds (1.6 to 1.8kg) apples (Rodgers recommends crisp eating apples, like Sierra Beauties, Braeburns, Pippins, Golden Delicious, or Galas)

Pinch of salt

Up to 2 teaspoons sugar, as needed

About 2 tablespoons unsalted butter

A splash of apple cider vinegar, as needed



1 Preheat oven to 375°F (190°C).

2 Peel, core, and quarter the apples. Toss with a little salt and, unless they are very sweet, a bit of sugar to taste. If they are tart enough to make you squint, add the full measure of sugar. Spread in a shallow baking dish that crowds the apples in a single layer. Drape with slivers of the butter, cover tightly with a lid or aluminum foil, and bake until the apples start to soften, 15 to 30 minutes, depending on your apples.

3 Uncover, raise the heat to 500°F (260°C), and return the pan to the oven. Leave the apples to dry out and color slightly, about 10 minutes.

4 When the tips of the apples have become golden and the fruit is tender, scrape them into a bowl and stir into a chunky “mash.” Season with salt and sugar to taste, then consider a splash of apple cider vinegar to brighten the flavor. (Try a drop on a spoonful to see if you like it.) Serve hot or warm.
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Olive Oil & Maple Granola

Olive Oil & Maple Granola

FROM NEKISIA DAVIS


If you can stir, you can make this granola. Oats and whatnot go in a bowl (stir), then go into the oven (stir, stir, stir). Granola!

In this granola from Nekisia Davis of Early Bird Foods, olive oil, maple, brown sugar, and salt form a rich, shaggy crust on a wholesome mix of oats, pecans, coconut shards, and various seeds. It leans sweet, but olive oil gives it a savory backbone in a way vegetable oil (the granola standard and a wallflower among oils) never could. Salt keeps it from being cloying.

Both Davis’s products and her recipe quickly garnered fans in high places. Martha Stewart was one of the first. Then Melissa Clark. Then Daniel Humm, who not only told GQ magazine it was one of his favorite things, but also began producing a version of Davis’s recipe in the kitchen of Eleven Madison Park to distribute en masse. Other overachieving restaurants will offer a parting gift of a bundle of chocolate truffles or pâtes de fruit, but Humm (a chef known for his sea urchin cappuccino, suckling pig tasting menu, and three Michelin stars) sends every diner home with a jar of low-tech granola smattered with pistachios and dried sour cherries, very much like Early Bird’s Jubilee flavor. It’s a rare moment of homespun joy in a night of impossible excess—and a testament to how high Davis’s recipe has raised the bar.



Makes about 7 cups (1.7L)


3 cups (300g) rolled oats

1 cup (130g) hulled raw pumpkin seeds

1 cup (140g) hulled raw sunflower seeds

1 cup (60g) unsweetened coconut chips

1¼ cups (125g) raw pecans, left whole or coarsely chopped

¾ cup (180ml) pure maple syrup

½ cup (120ml) extra-virgin olive oil

½ cup (110g) packed light brown sugar

Coarse salt



1 Preheat the oven to 300°F (150°C).

2 Put the oats, pumpkin seeds, sunflower seeds, coconut, pecans, maple syrup, olive oil, brown sugar, and 1 teaspoon salt in a large bowl and mix until well combined. Spread the granola mixture in an even layer on a rimmed baking sheet. Bake, stirring every 10 to 15 minutes, until the granola is toasted, about 45 minutes.

3 Remove the granola from the oven and season with more salt to taste. Let cool completely before serving or storing in an airtight container for up to 1 month.


GENIUS TIP

Make like this recipe’s growing fan club on Food52: Try it as written, then feel free to vary it endlessly. Experiment with different nuts and seeds or infused olive oils. Stir in chocolate or dried cherries at the end. Add spices. Reduce the sugar or maple, if you like. But whatever you do, don’t forget the salt.
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Poached Scrambled Eggs

Poached Scrambled Eggs

FROM DANIEL PATTERSON


You may think there’s a finite number of ways—say, six—to cook eggs. Sure, over time we’ve learned to improve upon the fundamentals, by frying eggs in olive oil or hard-cooking them judiciously rather than boiling their yolks out (see the deviled eggs). But rarely has an entirely new technique been invented, especially one that doesn’t take 40 minutes.

The technique, a hybrid of poaching and scrambling, first came to San Francisco chef and writer Daniel Patterson out of necessity. His fiance (now wife) made him throw away the Teflon pan he relied upon for scrambling, and he had to get resourceful. He plunged beaten eggs in simmering water and—instead of a potful of loose bits—came up with scrambled eggs. Fluffy, near-instant scrambled eggs.

Adding to their mystique, these scrambled eggs are also made without any fat, yet there’s no crusty pan to clean. And, though the recipe is written to serve two, the technique is friendly to scaling and riffing.

In the manner of the 6-minute egg and its variants, it’s not such a stretch to call these 40-second eggs, because other than waiting for your water to boil, that’s all the time they take. You barely have time to make toast!



Serves 2


4 large eggs

2 tablespoons extra-virgin olive oil (optional)

Fine sea salt and freshly ground black pepper



1 Crack each egg into a medium-mesh sieve (or narrow-slotted spoon), letting the thinner white drain away. Transfer the remaining yolk and white to a small bowl. (If your eggs are very fresh, you can skip this step.) Beat the eggs vigorously with a fork or whisk for 20 seconds.

2 Set a saucepan filled with about 4 inches (10cm) of water over medium heat. Put a strainer in the sink. When the water is at a low boil, add a few large pinches of salt (if you want the eggs to be well salted, the water should taste like the sea), then stir in a clockwise direction to create a whirlpool. Pour the eggs into the moving water, cover the pot, and count to 20.

3 Turn off the heat and uncover the pot. The eggs should be floating on the surface in ribbons. While holding back the eggs with a spoon, pour off most of the water over the strainer. Gently slide the eggs into the strainer and press them lightly to expel any excess liquid. Tilt the strainer from side to side to release any trapped water (you can even drain the eggs on paper towels, if you like).

4 Scoop the eggs into bowls, drizzle with olive oil, and season with salt and pepper.


Spicy Sauce

ADAPTED FROM TORRISI ITALIAN SPECIALTIES

This is a no-cook hot sauce you can make from the bottles and cans in your pantry year-round, and it will keep for up to 6 months in the fridge. It’s the house hot sauce at New York City restaurant Torrisi Italian Specialties and its little sister Parm, where they mix it with sautéed broccoli rabe and spread it on roast turkey sandwiches. Other places to put it: On eggs, fried, scrambled, frittataed. On roast pork and potatoes. On stir-fried greens. On bánh mì or brisket sandwiches. In soups, stews, and pots of beans.

Put 4 ounces (115g) of stemmed B&G hot cherry peppers (or other pickled hot peppers), 2 ounces (60g) of roasted red peppers (jarred is fine), 2 ounces (60g) of crushed tomatoes, ¼ cup (60ml) of olive oil, ¼ teaspoon of crushed red pepper flakes, ¼ teaspoon of dried oregano, and ¼ teaspoon of sugar, plus salt to taste, in a blender or food processor. Blend until smooth, or leave it a little coarse, if you like. Makes 2 cups (475ml). Store in the fridge.
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Yogurt with Toasted Quinoa, Dates & Almonds



Yogurt with Toasted Quinoa, Dates & Almonds

FROM SITKA & SPRUCE


As soon as we heard “complete protein” and “ancient grain” and “gluten-free,” quinoa had clinched a place in our brown bag salads, our last-minute dinner sides—even breakfast. But even with all our quinoa literacy, cook times and ratios memorized, many still don’t know its greatest trick—that you don’t have to boil it at all, and it might be even better if you don’t.

Try putting quinoa straight into a skillet and getting it hot. Don’t even rinse it first. (That bitter saponin the packages warn about is almost always already washed away during processing anyway.) Your raw quinoa will toast and crackle and smell nutty sooner than you think, so pay attention and pour it off before it goes too far. Now you have a crunchy, raspy garnish—one that’s glutenless and ancient and all that, and especially appealing on soft foods like yogurt.

This recipe, from Sitka & Spruce restaurant in Seattle via Amanda Hesser, is a watershed for anyone feeling listless about their yogurt routine. Smear yogurt all over a plate and go at it Pollock-style with your new favorite toasty garnishing grain, nuts, and dried fruit, plus flaky salt (rose salt at Sitka & Spruce, olive salt in Amanda’s house), lemon zest, and olive oil.



Serves 1


½ tablespoon red quinoa

5 shelled pistachios (raw or salted, either will work), chopped

5 almonds, chopped

6 ounces (170g) whole-milk Greek yogurt

2 medjool dates, pitted and chopped

Pinch of freshly grated lemon zest

Flaky sea salt or other coarse salt—or rose or olive salt, if you can get hold of some

1 to 2 teaspoons best-quality olive oil



1 Preheat the oven to 350°F (175°C).

2 Pour the quinoa into a small sauté pan and place over medium heat. Toast the quinoa for about 2 minutes—it will begin popping when it’s toasted, and as soon as it does, pour it into a bowl to cool. Spread the pistachios and almonds in a small baking dish and toast in the oven for about 5 minutes, until they smell nutty and are starting to turn golden. Remove and let cool.

3 Spread the yogurt on a small plate or shallow bowl. Sprinkle on the quinoa, pistachios, almonds, and dates. Fleck with lemon zest and sea salt, and finish with a sprinkling of olive oil.
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Potato Scallion Cakes (Fritterra)

Potato Scallion Cakes (Fritterra)

FROM BERT GREENE


It’s not hard to find sweet baking recipes that take advantage of leftover mashed potatoes. But the seasoning complicates matters: You can’t put last night’s garlic mash into chocolate cake or doughnuts. Or, at least, you shouldn’t. Casual bread bakers might work their clumpy potato remnants into flatbreads or country loaves; I bet they’ve saved the potato cooking water, too. Good for them!

But the rest of us want something simpler, something we’d actually be ready to cook the day after a big feast—something that could work with any family’s mashed potato dregs, and make them feel new. Maybe something that would go really well with fried eggs.

I found the solution in cookbook author Bert Greene’s fritterra—mashed potatoes seasoned and shaped into a cake, then griddled, like you’ve probably seen before, but with a few smart improvements. “It was a gift from a taxi driver,” Greene writes in the recipe’s headnote, “who related it in pieces—each time we stopped for a light.”

He uses a lot of scallions, but briefly boils them first—a quick extra step that packs in fresh greenness without the bite of raw alliums. And to bind the cakes, Greene uses bread crumbs instead of flour because they don’t go gummy when introduced to liquid and are much more forgiving.

These upgrades make for an altogether lighter than average potato cake, and therefore a reasonable postfeast breakfast (or lunch, or dinner).



Serves 4


12 whole scallions, bulbs and green tops

2 large eggs, lightly beaten

¼ teaspoon freshly grated nutmeg

½ teaspoon salt (see Genius Tips)

Freshly ground black pepper

¼ cup (15g) fresh bread crumbs

1½ cups (315g) cold mashed potatoes

1 tablespoon olive oil

2 tablespoons vegetable oil



1 Wash and trim the scallions, leaving about 2 inches (5cm) of green stems. Cook in boiling water until tender, about 5 minutes. Drain and finely chop.

2 Place the scallions in a bowl. Add the eggs, nutmeg, salt, pepper to taste, bread crumbs, and mashed potatoes. Mix well.

3 Heat the oils in a large skillet until hot but not smoking. Shape the onion-potato mixture into patties, using 2 rounded tablespoons of the mixture for each patty. Fry about six at a time until golden brown on both sides, 2 or 3 minutes per side. Keep warm while frying the remaining patties. Serve warm.


GENIUS TIPS

Chop the blanched scallions finely, or the cakes will break along scallion fault lines as they fry. And don’t be shy with the heat; searing them quickly helps hold the loose batter together—this will keep you from adding too many bread crumbs, which, after a certain point, you will regret.

Depending on what you’ve already got in your mashed potatoes, you may not need much salt, if any. If you want to be safe, undersalt the mix at first and fry off a tiny test cake, then adjust accordingly.
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Currant Cottage Cheese Pancakes

Currant Cottage Cheese Pancakes

FROM DEBORAH MADISON


Blueberry pancakes are an iconic breakfast staple, sacred Americana, hazy dream of cold cereal eaters everywhere. But blueberries bleed into tart, black puddles. They sog out pancakes that you were very careful to fluff. And they don’t go all that well with maple.

Deborah Madison, who’s best known for her vegetarian cookbooks, came up with a better idea in The Savory Way, her book dedicated to better home cooking with readily available staples. Tiny dried currants, when plumped up first in hot water (or something stronger) and added generously to a batter, do very good things for a pancake. They thread and disperse seamlessly into the cakes, adding moisture and subtle winey sweetness without spilling out of their skins and flooding the crumb like a sloppy-drunk blueberry would. (For the solution to sloppy-drunk blueberry pie.)

Cottage cheese and sour cream give the pancakes even more delicate buoyancy. (Even if you don’t understand cottage cheese as a snack, you will understand it in pancake form.) Madison suggests serving with powdered sugar and lemon, but a good smear of salted butter is another fitting option.



Makes about 20 (3-inch/7.5cm) pancakes


1 cup (145g) dried currants or raisins

1 cup (225g) cottage cheese, dry-curd if possible

1 cup (230g) sour cream, plus more to serve

5 large eggs

1 teaspoon pure vanilla extract

1 teaspoon grated lemon zest

Several gratings of nutmeg

1 tablespoon sugar

1 cup (125g) unbleached all-purpose flour

1½ teaspoons baking powder

¼ teaspoon salt

Butter, for frying

Confectioners’ sugar and lemon, for serving (optional)



1 Unless the currants are soft, cover them with very hot water and set them aside to plump while you make the batter.

2 Whisk the cottage cheese and sour cream together; then beat in the eggs, one at a time. Stir in the vanilla, lemon zest, nutmeg, and sugar; then add the flour, baking powder, and salt. Stir gently to combine without overmixing.

3 Melt a tablespoon of butter in a wide frying pan and, when it’s hot, drop in the batter by the spoonful. Cook over medium heat until browned on the bottom, then flip once and cook until lightly colored on the other side.

4 Serve the pancakes with confectioners’ sugar and a wedge of lemon, plus extra sour cream if desired.

[image: ]

Crepes

Crepes

FROM KENNY SHOPSIN


Crepes are particular, demanding not just skill and patience, but marksmanship. Crepe batter needs to be rested. It needs to be swirled. The first one, inevitably, is sacrificed—and often many more. Crepes, if you are a perfectionist, require a crepe pan. All of this diligence can result in excellent crepes, but you can produce something remarkably crepe-like without doing any of it.

Instead, do as Kenny Shopsin does at his legendary diner on the Lower East Side of Manhattan: Dunk a big flour tortilla, one side only, into egg and cream. Fry that side in butter while you pour the remaining egg-cream batter on top and spread it around with your hand. Flip, then remove and wrap around fruit, or creamy things, or ham and cheese.

It will all feel a little wrong, until you taste your lazy crepes. (Shopsin also invented banana guacamole and mac ’n ’ cheese pancakes—wrong is his game.) As he wrote in Eat Me: The Food and Philosophy of Kenny Shopsin, “Not one person has ever figured out that I wasn’t making crepes in the traditional way (of course, I would tell anyone who asked).”



Makes 1 crepe


1 extra-large egg

1 tablespoon heavy cream

A few drops of pure vanilla extract or rum (optional)

12-inch (30cm) flour tortilla (the thinner the better)

About 1 tablespoon butter, for the griddle



1 Whisk the egg with the cream in a wide bowl. At this point, you could add a few drops of vanilla or a splash of rum if you want to get fancy, but it really doesn’t need it. Lay the tortilla in the bowl, push it down to the bottom with your hands, and rotate it so that the entire tortilla is in the bottom of the bowl and the bottom side of the tortilla is throughly covered with the egg mixture.

2 Heat 1 tablespoon of butter (or enough to cover your griddle or a sauté pan large enough to fit the tortilla) over medium-high heat until it begins to bubble. Lift the tortilla out of the liquid and place it, wet side down, on the griddle or pan. Pour the remaining egg-cream mixture on the tortilla and spread it over the tortilla with your fingers. As soon as the underside of the crepe is light brown and mottled, which will be no more than 1 or 2 minutes, flip the crepe over, moving quickly so that the egg mixture doesn’t slide off (Shopsin uses his fingers but you can use whatever tool works best for you). Cook the crepe for about 1 more minute on the other side, until it is mottled. Now your crepe is done. You just have to fill it and fold it. You can fill it with anything you like. Shopsin’s has all kinds of filling for crepes, sweet and savory, but they are also good with just sugar sprinkled on top.


GENIUS TIP

I often serve these crepes with a simple berry compote. Warm mixed berries (fresh or frozen) in a small pot, sweeten to taste, and sharpen with a squeeze of lemon. If you’d like a thicker compote, you can dissolve a pinch of cornstarch in a little water (or booze), whisk it in, and let it simmer for a minute to thicken.

“This kind of experimentation has a lot to do not only with creativity, but with a lower-than-average repugnance for failure. It goes beyond a willingness to take risks to a willingness to fail miserably.” –K.S.
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Raised Waffles

Raised Waffles

FROM MARION CUNNINGHAM


Getting a jumpstart on your waffle batter the night before breakfast isn’t just clever time management, and it isn’t a questionable shortcut—it will actually get you a better waffle. This one, from Marion Cunningham, the champion of home cooking who revived the Fannie Farmer books in the 1970s, is the only overnight waffle recipe you need to know.

In the same way that long-risen breads taste richer and more of themselves (like Jim Lahey’s classic no-knead bread), a yeasted waffle batter will taste like what a real waffle ought to be, and—in case there was any doubt—confirm that mixes from boxes are a sham.

Stirring together a few ingredients before bed and adding a couple more in the morning is no more difficult than following the back of a box—possibly even easier because you’re not trying to tear open a plastic bag full of powder before coffee.

But time management justifications, however true, are almost irrelevant. This waffle will be delicate and crisp at the surface and almost pudding-soft inside, with a yeasty, savory tang that goes down well with maple.



Makes about 8 waffles


½ cup (120ml) warm water

1 (¼-ounce/7g) envelope active dry yeast

2 cups (475ml) milk, warmed

½ cup (115g) butter, melted

1 teaspoon salt

1 teaspoon sugar

2 cups (250g) all-purpose flour

2 large eggs

¼ teaspoon baking soda



1 Use a rather large mixing bowl—the batter will rise to double its original volume. Put the water in the mixing bowl and sprinkle in the yeast. Let stand to dissolve for 5 minutes.

2 Add the milk, butter, salt, sugar, and flour to the yeast mixture and beat until smooth and blended (Cunningham often used a hand rotary beater to get rid of the lumps). Cover the bowl with plastic wrap and let stand overnight at room temperature.

3 Just before cooking the waffles, beat in the eggs, add the baking soda, and stir until well mixed. The batter will be very thin. Pour about ½ to ¾ cup (120 to 180ml) of batter into a very hot waffle iron. Bake the waffles until they are golden and crisp. This batter will keep well for several days in the refrigerator.


GENIUS TIPS

The batter keeps (and improves) for several days in the fridge, if you want to get even more ahead.

You could also try them with one-third buckwheat flour, à la Molly Wizenberg (waffle expert, writer, restaurateur).
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Snacks & Drinks
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Bar Nuts

Bar Nuts

FROM UNION SQUARE CAFÉ


Our memories of the entire bar nut genre are tinged with regret. The nuts are deeply salted to keep us reaching for our drinks; we are left parched and drunk.

But Danny Meyer’s restaurants are more civilized than that. Union Square Café’s bar nuts are legendary—as a dish, not a cocktail enabler. Only after you bake them naked—not caked in sugar, spice, or salt—do you toss them in what is essentially a five-ingredient dressing. It’s a modest and just-damp mix, so the nuts hold onto their crunch, wearing only as much spicy butter as will cling to them. This means you can toast the nuts thoroughly, without worrying about burning the coating. You can also make the dressing (and drink half a beer) while the nuts toast, making this a multitasking, last-minute, classy party snack recipe that takes all of 10 minutes.



Makes about 5 cups (800g)


¼ pound (115g) each peeled peanuts, cashews, Brazil nuts, hazelnuts, walnuts, pecans, and whole unpeeled almonds, or 1¾ pounds (800g) unsalted assorted nuts

2 tablespoons coarsely chopped fresh rosemary

½ teaspoon cayenne pepper

2 teaspoons dark brown sugar

2 teaspoons kosher salt

1 tablespoon butter, melted



1 Preheat the oven to 350°F (175°C).

2 Toss the nuts in a large bowl to combine and spread them out on a cookie sheet. Toast in the oven until they become light golden brown, about 10 minutes.

3 In a large bowl, combine the rosemary, cayenne, brown sugar, salt, and melted butter. Thoroughly toss the warm toasted nuts with the spiced butter, adjust seasoning to taste, and serve warm.
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Deviled Eggs

Deviled Eggs

FROM VIRGINIA WILLIS


Given our all-but-universal love for eggs, the deviled sort is strangely polarizing. The haters (like me, before I found this recipe) aren’t about to pick one up at a party, because we know there’s no turning back—no “just a taste,” no hiding a tooth-marked egg in shame.

But it’s never too late to change your mind: These are the devils that got me. Thanks to Virginia Willis, a French-trained chef with strong Southern roots, there’s a whole lot of care and technique in this recipe, starting with the eggs being perfectly cooked. Technically, the eggs aren’t hard-boiled, but rather hard-cooked (that is, left alone for 12 minutes in just-boiled water). The goal is to cook the yolks just enough to be firm—chalky, green-tinged yolks will only live on in our sad lunchroom memories. Willis’s method results in yolks that are good and yellow, fluffed up with just enough condiments to go silken and loose. There is no overdosing on sweet, vinegary mayonnaise, no chunky pickle relish to mar the texture.

There is a secret ingredient, however: butter. Just a tad. It rounds and smooths over the more acidic ingredients, turns the filling creamy without overtaking it, and, as Willis says, “renders people unable to use the sense God gave a cat to stop eating.”



Makes 24


12 large eggs (at least a week old, if possible, for easier peeling)

⅓ cup (75g) mayonnaise

2 tablespoons unsalted butter, at room temperature

1 tablespoon Dijon mustard

Pinch of cayenne pepper

Coarse salt and freshly ground white pepper

2 tablespoons finely chopped fresh tarragon, chives, or chervil, plus leaves for garnish



1 To hard-cook the eggs, place them in a saucepan and add water to cover by 1 inch (2.5cm). Bring just up to a boil over high heat (you will see bubbles around the sides of the pot). Remove from the heat, cover, and let stand for 12 minutes. Drain the eggs and rinse them under cold running water. Set aside to cool completely.

2 To peel the cooked and cooled eggs, remove the shells by tapping each egg gently on the counter or sink all over to crackle it. Roll an egg between your hands to loosen the shell. Peel, starting at the large end, while holding the egg under cold running water; this facilitates peeling and also removes any stray shell fragments.

3 To prepare the filling, halve the peeled eggs lengthwise. Carefully remove the yolks. Set the whites aside. Pass the yolks through a fine-mesh strainer into a bowl, or place them in a food processor fitted with the metal blade. Blend the yolks, mayonnaise, butter, mustard, and cayenne, and mix until smooth; season with salt and white pepper. Add the finely chopped tarragon.

4 Spoon the mixture into a piping bag fitted with a large star tip or a medium sealable plastic bag with one of the corner tips snipped off. When you are ready to serve, pipe the yolk mixture into the whites. Garnish with additional herbs and serve immediately.

TO MAKE AHEAD: Unpeeled hard-cooked eggs can be refrigerated for up to 1 week. Or prepare the eggs, but don’t assemble, up to 8 hours in advance of serving; refrigerate the whites covered with a damp towel in an airtight plastic container. Store the egg yolk mixture in the piping bag with the tip also covered with a damp paper towel. Knead the yolk mixture slightly to soften before filling the whites. The eggs may also be assembled and stored covered in the refrigerator for up to 2 hours. Any longer and the yolk mixture starts to form a crust.
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Basic Hummus

Basic Hummus

FROM YOTAM OTTOLENGHI & SAMI TAMIMI


Most from-scratch hummus recipes call for simmering dried, soaked chickpeas for 1½ to 2 hours. Some even ask you to peel each chickpea for optimum smoothness. Yotam Ottolenghi and Sami Tamimi, cookbook authors and the team behind the Ottolenghi restaurants in London, cook theirs in 20 to 40 minutes. And no peeling. How, you ask?

The answer is baking soda, but not in the way you might think. Plenty of hummus recipes call for soaking or simmering the chickpeas with a little baking soda shaken into the water. It’s all about pH: Alkaline environments soften legumes more quickly by weakening bonds between pectin molecules, while acidic environments keep them stubborn and stiff. This is why you never want to simmer beans with vinegar.

Ottolenghi and Tamimi go one step further in their recipe: After soaking, they sauté the drained chickpeas with baking soda for a few minutes before dumping in the water to simmer—a technique learned from Tamimi’s grandmother. “We chose Sami’s grandmother’s way because we believe the friction helps the breaking down of the skins and gets the baking soda to penetrate the skin better,” Ottolenghi told me. This brief, direct contact allows them to cook much faster and puree smoother. Without peeling.

A couple of final clever tricks seal the deal: You’ll loosen the hummus with ice water at the end to cool it down quickly, keeping the flavors sharp. And then you’ll rest it for 30 minutes, to let the flavors and textures settle in. And then you’ll pour olive oil over it and scoop it up with torn bread in heavy, spilt-over measures.



Serves 6


1¼ cups (250g) dried chickpeas

1 teaspoon baking soda

6½ cups (1.5L) water

1 cup plus 2 tablespoons (270g) tahini (light roast)

¼ cup (60ml) fresh lemon juice

4 cloves garlic, crushed

6½ tablespoons (100ml) ice cold water

Salt

Good-quality olive oil, to serve (optional)



1 Put the chickpeas in a large bowl and cover them with cold water at least twice their volume. Leave to soak overnight.

2 The next day, drain the chickpeas. Place a saucepan over high heat and add the drained chickpeas and baking soda. Cook for about 3 minutes, stirring constantly. Add the water and bring to a boil. Cook, skimming off any foam and any skins that float to the surface. The chickpeas will need to cook for 20 to 40 minutes, and sometimes even longer, depending on the type and freshness. Once done, they should be very tender, breaking up easily when pressed between your thumb and finger, almost but not quite mushy.

3 Drain the chickpeas. You should have roughly 3⅔ cups (600g) now. Place the chickpeas in a food processor and process until you get a stiff paste. Then, with the machine still running, add the tahini paste, lemon juice, garlic, and 1½ teaspoons of salt. Finally, slowly drizzle in the ice water and allow it to mix for about 5 minutes, until you get a very smooth and creamy paste.

4 Transfer the hummus to a bowl, cover the surface with plastic wrap, and let it rest for at least 30 minutes. Use straightaway or refrigerate until needed, taking it out of the fridge at least 30 minutes before serving. To serve, top with a layer of good-quality olive oil. This hummus will keep in the refrigerator for up to 3 days.


One-Ingredient Whole Grain Crackers

ADAPTED FROM DAN BARBER

    To make the simplest version of a whole grain cracker at his restaurant, Blue Hill at Stone Barns just outside New York City, Dan Barber purees boiled whole grains like freekeh or farro, spreads the loose pulp on a rimmed baking sheet about ⅛ inch (3mm) thick, and bakes it low until dry and crackly (say 300°F/150°C for about 2 hours). Doing this at home is just as straightforward. A cup of dried grains, boiled in abundant water till tender, then drained and pureed with a little of their cooking water, will make about 1 cookie sheet of crackers that handsomely show off the textures and flavors of whole grains. Once the sheet cools a bit, the crackers can be snapped off in irregular pieces. Salt is optional. The crackers pair nicely with hummus or herb jam (as pictured).
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No-Knead Bread



No-Knead Bread

FROM JIM LAHEY


The internet got its first viral recipe in 2006, when Mark Bittman brought Jim Lahey’s technique for no-knead bread to light in the New York Times. Not-kneading tore through the blogosphere and, unlike the Bacon Explosion (the internet’s second viral recipe), it stuck. Its instant and lasting popularity is not because kneading is so strenuous, but because it requires an understanding. You must form a relationship with your dough and sense when it’s feeling too dry, or leathery, or loose (and how to fix it). These are worthy and satisfying pursuits, but they give cooks enough pause that bread baking once seemed reserved for dedicated hobbyists.

Then Bittman urged, “Let time do the work,” and we listened. And we baked, and we blogged. And he wasn’t kidding—after mixing the ingredients, you go on about your life until it’s time to bake 12 or so hours later, flopping the dough around a couple times toward the end, then (carefully) flopping it once more into a preheated heavy pot or Dutch oven, which acts like a professional baker’s steam-injected oven in miniature.

The loaf will taste (and look) better than most bread you can buy, with a dewy, wide-mawed crumb and dark crust that snaps under the knife. No doubt, you’ll tell your friends—maybe even blog about it.




Makes one 10-inch (25cm) round loaf (1¼ pounds/570g)

3 cups (400g) bread flour

1¼ teaspoons (8g) table salt or fine sea salt

¼ teaspoon (1g) instant or other active dry yeast

1½ cups (360g) cool (55°F to 65°F/13°C to 18°C) water

Wheat bran, cornmeal, or additional flour for dusting



1 In a medium bowl, stir together the flour, salt, and yeast. Add the water and, using a wooden spoon or your hand, mix until you have a wet, sticky dough, about 30 seconds. Cover the bowl with a plate, kitchen towel, or plastic wrap, and let sit at room temperature (about 72°F/22°C), out of direct sunlight, until the surface is dotted with bubbles and the dough is doubled in size. This will take a minimum of 12 hours and (Lahey’s preference) up to 18 hours. The slow rise—fermentation—is the key to flavor.

2 When the first fermentation is complete, generously dust a work surface (a wooden or plastic cutting board is fine) with flour. When you begin to pull the dough away from the bowl, it will cling in long, thin strands (this is the developed gluten), and it will be quite loose and sticky—do not add more flour. Use lightly floured hands or a bowl scraper or spatula to lift the edges of the dough in toward the center. Nudge and tuck the edges of the dough to make it round.

3 Place a cotton or linen kitchen towel or a large cloth napkin on your work surface and generously dust the cloth with wheat bran, cornmeal, or flour. Use your hands or a bowl scraper or wooden spatula to gently lift the dough onto the towel, so it is seam side down. If the dough is tacky, dust the top lightly with wheat bran, cornmeal, or flour. Fold the ends of the towel loosely over the dough to cover it and place it in a warm, draft-free spot to rise for 1 to 2 hours. The dough is ready when it is almost doubled. If you gently poke it with your finger, making an indentation about ¼ inch (6mm) deep, it should hold the impression. If it doesn’t, let it rise for another 15 minutes.

4 Half an hour before the end of the second rise, preheat the oven to 475°F (245°C) with a rack in the lower third position, and place a covered 4½- to 5½-quart (4.5 to 5L) heavy pot in the center of the rack.

5 Using pot holders, carefully remove the preheated pot from the oven and uncover it. Unfold the kitchen towel, lift up the dough—either on the towel or in your hand—and quickly but gently invert it into the pot so the dough lands seam side up. Cover the pot and bake for 30 minutes.

6 Remove the lid and continue baking until the bread is a deep chestnut color but not burnt, 15 to 30 minutes more. Use a heatproof spatula or pot holders to carefully lift the bread out of the pot and place it on a rack to cool thoroughly. Don’t slice or tear into it until it has cooled, which usually takes at least an hour.
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Grilled Favas

Grilled Favas

FROM IGNACIO MATTOS


If you’re shelling fava beans for more than just yourself—cracking open each chubby pod, peeling away every bean’s little green wetsuit, and leaving a massive pile of detritus in your wake—you either love the people you’re cooking for with unshakeable devotion or you are a restaurant prep cook. Hannibal Lecter—infamous lover of favas—preferred to dine alone.

But favas don’t deserve their high-maintenance reputation. The fact is they were born edible, from pod to peel to bean. As with chard stems or unripe peaches, you just have to know what to do with them. To eat the whole fava (and not waste a thing), do as chef Ignacio Mattos does and throw them on the grill. Smoke and char do great things for favas’ thick-walled pods and skins, and they’ll soften enough that you can eat them with your hands. (If you don’t have a grill, a hot cast-iron skillet or broiler works, too.)

It helps to seek out the smallest, cutest favas. But even if you’re stuck with the big, gnarly ones, you can eat the pods you want, and just pop out the inner beans for the ones you don’t—they’ll still slide out more easily after they’ve been cooked.

You’ll toss them in a feisty marinade—a bit fuses on as they sear on the grill. Then you’ll put them right back in the pool of marinade to latch onto the flavors anew. Then you will hit them with lemon and what seems like a crazy amount of anchovy. But trust Mattos: I tasted one pod before adding any and was ready to cast them aside. Then I stirred in the whole tin’s worth of anchovy and ate the rest of the bowl without sitting down. So, in this way, these are still favas for one. But now at least they’re scalable.



Serves 4 to 6


1 pound (450g) fresh fava beans in their pods, the younger the better

1 teaspoon fleur de sel, plus more as needed

1 teaspoon ground chile

1 teaspoon picked rosemary leaves

3 to 4 cloves garlic, chopped

¼ cup (60ml) extra-virgin olive oil, plus more to finish

2 tablespoons water

1 lemon

7 to 8 anchovies canned in oil, finely chopped

Handful of toasted bread crumbs (optional)



1 Prepare a medium-hot fire in a gas or charcoal grill.

2 Mix together the fava beans, fleur de sel, ground chile, rosemary, garlic, olive oil, and water in a large bowl. Toss to coat the fava pods, then place them on the grill over medium-high heat. Grill the favas for several minutes, until charred, then flip them over and char the other side, cooking until the pods seem about to open.

3 Remove the pods from the grill, return them to the mixing bowl, and squeeze the lemon over them. Toss the pods to coat. Add the anchovies to the bowl, mixing well. Check the seasoning, and add salt, if necessary.

4 Place the pods on a serving platter, drizzle to taste with olive oil, and sprinkle the bread crumbs on top. Serve hot or at room temperature; eat with your hands.
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Classic Guacamole

Classic Guacamole

FROM ROBERTO SANTIBAÑEZ


What Mexican chef and cookbook author Roberto Santibañez wants cooks to realize is this: “There is a very important textural thing to guacamole—we never really mush up the avocado. You want to feel everything.”

In his recipe, the ingredients are what you’d expect, but by handling them differently, your standard for great guacamole will shift. You won’t want to leave chunky bits of onion and chile to stumble on anymore. Nor will you want to grind the avocado into a creamy, homogenous mass. Instead, with a mortar and pestle, the side of a big knife, or even a fork, Santibañez pulverizes chile, onion, cilantro, and salt into a bright green slurry, then gently folds in cubed avocado. He crushes only enough of the avocado to warrant its consideration as a dip rather than a salad, but leaves the rest of the cubes intact—as he says, “a bit like salad properly dressed in vinaigrette.”

More chopped cilantro and (optional) lime juice finish it off, and you have a dip that ignites as it first hits your tongue, then cools as you break through each lump of clean, creamy avocado.




Makes about 1¾ cups (415ml)

2 tablespoons finely chopped white onion

1 tablespoon minced fresh serrano or jalapeño chile, including seeds, plus more to taste

½ teaspoon kosher salt, or ¼ teaspoon fine salt

¼ cup (5g) chopped cilantro, divided

1 large or 2 small ripe Mexican Hass avocados, halved and pitted

A squeeze of lime, if desired



1 Mash the onion, chile, salt (the coarseness of kosher salt helps you make the paste), and half of the cilantro to a paste in a molcajete or other mortar. You can also mince and mash the ingredients together on a cutting board with a large knife or a fork, and then transfer the paste to a bowl.

2 Score the flesh in the avocado halves in a crosshatch pattern (not through the skin) with a knife and then scoop it with a spoon into the mortar or bowl. Toss well, then add the rest of the cilantro and mash coarsely with a pestle or a fork. Season to taste with lime juice and additional chile and salt. Serve immediately.
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    Herb Jam with Olives and Lemon, pictured with One-Ingredient Whole Grain Crackers

Herb Jam with Olives & Lemon

FROM PAULA WOLFERT


Bundles of herbs are too often the victims of crisper drawer abandonment. One solution is to store them like a bouquet of flowers: upright in a jar in the fridge, stems dangling in fresh water, and tops protected by a plastic bag secured by a rubber band around the base. If you remember to change the water every few days, your herbs will last for an unnervingly long time.

I usually don’t remember to do this. And even when I do, those herbs can’t defy their fate forever. And they don’t have to: Put them into a traditional Moroccan green spread, translated for the average home cook’s kitchen by Paula Wolfert—expert on Mediterranean cooking and author of eight books on the subject.

It doesn’t matter if your herbs are starting to lose their edge because you’re about to cook the daylights out of them. You’ll steam your orphaned herbs and greens, then chop, sauté, and mash them into a jam with some heady spices and pantry staples. The result is surprisingly meaty for something with so much green in it.

Sure, this jam isn’t here to win beauty pageants—it’s glorified mulch, really. If this concerns you, tuck it into a sandwich or omelet, or stir some into a soup as you would pistou. Or just serve it on a handsome plate with rustic one-ingredient crackers.



Serves 6 (makes about 1½ cups/360ml)


4 large cloves garlic, halved

1 pound (450g) baby spinach leaves

1 large bunch flat-leaf parsley, stems discarded

½ cup (10g) celery leaves, coarsely chopped

½ cup (10g) cilantro leaves, stems discarded

¼ cup (60ml) extra-virgin olive oil, plus more as needed

12 oil-cured black olives, pitted, rinsed, and coarsely chopped

1¼ teaspoons Spanish sweet smoked paprika (pimentón de la Vera)

Pinch of cayenne pepper

Pinch of ground cumin

1 tablespoon fresh lemon juice, or more to taste

Salt and freshly ground black pepper



1 Put the garlic cloves in a large steamer basket set over a pan of simmering water and top with the spinach, parsley, celery, and cilantro. Cover and steam until the garlic is soft and the greens are very tender, about 15 minutes. Let cool, then squeeze the greens dry, finely chop, and set aside. Using the back of a fork, mash the garlic cloves.

2 In a medium cazuela set over a flame-tamer, or in a heavy-bottomed skillet, heat 1 tablespoon of the olive oil until shimmering. Add the mashed garlic, olives, paprika, cayenne, and cumin and stir over medium-high heat for 30 seconds, or until fragrant. Add the greens and cook, mashing and stirring, until soft and dry and somewhat smooth, about 15 minutes.

3 Remove from the heat and let cool to room temperature. Mash in the remaining 3 tablespoons olive oil. Refrigerate, tightly sealed, for at least 1 day and up to 4 days.

4 To serve, return to room temperature. Stir in the lemon juice and, if it seems too thick, thin to a spreadable consistency with water or olive oil. Season with salt and pepper.


GENIUS TIP

Wolfert calls for baby spinach and a specific cocktail of parsley, cilantro, and celery leaves, but you can substitute whatever greens and herbs need using up.
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Salt-Crusted Potatoes with Cilantro Mojo

Salt-Crusted Potatoes with Cilantro Mojo

FROM JOSÉ PIZARRO


This appetizer from José Pizarro, Spanish cookbook author and restaurateur, will kick off a party with heart-thumping flavors, invite ice-breaking questions (are those fossils? how do I eat them?), and break down any notions of proper etiquette (spoiler: Everyone’s fingers are going to get salty).

You’re essentially just boiling potatoes. But you do it in a wide, shallow pan, in a single layer, without a lid. And with a lot of sea salt. The water bubbles away, and in 20 minutes, the potatoes have sort of steam-boiled tender. A dusty layer of salt covers the potatoes like ash. The outsides look fiercely salty, but the middles are creamy and gently seasoned, so an initial slap of salt and pop of taut skin quickly gives way to buttery flesh. The kicker is a cuminy, garlicky cilantro mojo—a green sauce you bang out in a mortar and pestle or mini food processor, perfect for dragging your crusty potatoes across.

Altogether it’s so good you won’t want to wait for your next dinner party to make it again. And that’s okay—it makes a great any-night side, too. Just grill a steak or chop or butterflied chicken to go with it, and the mojo will get even more play.



Serves 6


SALT-CRUSTED POTATOES

2¼ pounds (1kg) evenly sized waxy new potatoes, such as fingerling, scrubbed but unpeeled

2 tablespoons sea salt flakes

CILANTRO MOJO

3 large cloves garlic, roughly chopped

1 green chile, seeded and chopped

1 teaspoon sea salt flakes

Leaves from a bunch of fresh cilantro, roughly chopped

1 teaspoon freshly ground cumin seeds

Scant ½ cup (120ml) extra-virgin olive oil

2 teaspoons white wine vinegar, muscatel if possible



1 To make the potatoes, put the potatoes in a wide, shallow pan in which they fit in a single layer. Add 2 tablespoons of salt and 1 quart (1L) of cold water (just enough to cover), bring to a boil, and leave to boil rapidly until the water has evaporated. Test one of the larger potatoes for tenderness with the tip of a paring knife. If there’s still some resistance, add more water and continue boiling. Once the potatoes are tender and the water has evaporated, turn the heat to low and continue to cook for a few minutes, gently turning the potatoes over occasionally, until they are dry and the skins are wrinkled and covered in a thin crust of salt.

2 Meanwhile, make the cilantro mojo. Put the garlic, chile, and salt in a mortar and pound into a paste. Add the cilantro and pound until the leaves are incorporated into the paste. Add the cumin and gradually mix in the oil to make a smooth sauce. Just before serving, stir in the vinegar and spoon into a small bowl.

3 Pile the hot potatoes onto a plate and serve with the mojo, instructing your guests to rub off as much salt from the potatoes as they wish before dipping them in the sauce.


GENIUS TIP

This is a forgiving technique—it works in a variety of pans, with various kinds of salt, and always comes out perfectly. The salt dissolves in the water, which then evaporates to form the crust—you end up leaving a lot of salt behind in the pan, so any difference in saltiness is somewhat negligible.
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Watermelon, Mint & Cider Vinegar Tonic

Watermelon, Mint & Cider Vinegar Tonic

FROM LOUISA SHAFIA


While there’s only so much lemonade you can drink in the hot sun before the sugar starts to go to your head—and boozy drinks pose a similar, sloppier problem—this is an elixir you could drink all day.

Even if drinking vinegar sounds like a dare, it’s age-old in lots of places, a means of preserving fruit in pickled, drinkable form as much as a way to cool off.

Louisa Shafia, author of The New Persian Kitchen, takes the traditional Iranian version called sekanjabin—which is often made with white vinegar and sugar—and puts her own modern stamp on it, steeping watermelon in cider vinegar, honey, and mint. A bonus: After straining to get your drink concentrate, you get to eat the pickled watermelon (a mild-tempered fruit gets a lot more interesting once it takes up a little minty brine).

And because it’s a grown-up drink without alcohol, you can take the tonic on a picnic, at any park, without having to look side-eyed at cops that might pass by. You can stare them straight in the face and tell them what you’re drinking: vinegar.



Makes 5 cups (1.2L) concentrate, enough for twenty 1-cup (240g) servings of tonic


3 cups (710ml) water, plus more to serve

¼ teaspoon fine sea salt

1 cup (340g) good-quality honey

6 cups (910g) coarsely chopped watermelon

1 cup (25g) tightly packed fresh spearmint

1 cup (240ml) cider vinegar

Ice cubes

Chopped watermelon, sliced unwaxed cucumber, and spearmint, for garnish



1 Bring the water and the salt to a boil in a saucepan. Add the honey, stir to dissolve, and remove from the heat.

2 Combine the watermelon and mint in a large bowl. Stir in the honey water and let cool to room temperature, then add the vinegar. Steep the mixture in the refrigerator for several hours or up to overnight.

3 Strain the mixture and eat the watermelon chunks, if desired. Pour the concentrate into a clean glass jar, and store in the refrigerator for up to 1 week.

4 To serve, pour ¼ cup (60ml) of the concentrate into a glass over ice and dilute with ¾ cup (180ml) of water. Garnish with watermelon, cucumber, and mint.


GENIUS TIPS

Shafia suggests adding a few slices of ginger, fresh rose petals, or a stalk of crushed lemongrass or, instead of watermelon, swapping in cherries (sweet or sour), sliced apricots, peaches, plums, or grapes.
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Tomato Water Bloody Mary

Tomato Water Bloody Mary

FROM TODD THRASHER


We’re in luck: As soon as it gets too hot to really want a drink thick with tomato puree and horseradish, the real tomatoes come in—and we can have an even better Bloody Mary. Restaurant Eve’s general manager, sommelier, and liquid savant, Todd Thrasher, who’s known for working in-season produce into his cocktails, makes them with tomato water instead.

The liquid that leaches from a tomato is deceptively colorless, but it tastes like ripe, raw summer distilled into a cup. Add lemongrass, red onion, and serrano and you have borderline tomato consommé, with none of the fuss and technique.

Making infused tomato water the night before sounds (and perhaps, in its paleness, looks) fussy, but the method is surprisingly straightforward and loose. You pile a bunch of fresh summer ingredients into a food processor, make something resembling gazpacho, then pour it into a cloth-lined strainer to settle overnight. When it’s time for brunch, you add lemon, lime, and orange juices and citron (or, in desperation, regular) vodka. Served tall, it’s almost dangerously quenching for the dog days, and the vodka, tomato, spice, and citrus play the Bloody Mary card well, without reminding anyone of cocktail sauce.



Makes 4 drinks


TOMATO WATER

4 large beefsteak tomatoes, quartered

½ serrano chile, coarsely chopped

¼ red onion, coarsely chopped

One 3-inch (7.5cm) piece of lemongrass, tough outer leaves removed and coarsely chopped

Small pinch of sugar

Large pinch of salt

½ lime

½ lemon

½ orange

COCKTAIL

Ice

2 cups (475ml) tomato water

6 ounces (¾ cup/180ml) Grey Goose Le Citron (or any citrus vodka)

4 cherry tomatoes, for garnish



1 To make the tomato water, puree the tomatoes, chile, onion, lemongrass, sugar, and salt in a food processor, until smooth. Line a large strainer with a double layer of cheesecloth, and set the strainer over a nonreactive bowl. Pour the puree into the strainer and refrigerate overnight.

2 Gather the sides of the cheesecloth up over the puree to form a large sack and squeeze gently to extract the last bits of water. Discard the cheesecloth and its contents. Set a strainer over the bowl and squeeze in the lime, lemon, and orange juices. Stir well.

3 To make the cocktails, fill four highball glasses with ice. In each, combine 4 ounces (½ cup/120ml) tomato water and 1½ ounces (3 tablespoons/45ml) vodka and stir. Garnish with cherry tomatoes.


GENIUS TIPS

Michael Ruhlman uses tomato water to sauce pastas in the summer (simmered briefly with garlic and thickened only with a little butter).

You can also use it to brighten soups, salad dressings, and juices.
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Spiced Red Wine (Ypocras)

Spiced Red Wine (Ypocras)

FROM ANNE WILLAN


Wouldn’t it be nice if we could bottle the cozy mulled wine of holiday parties and snowy ski weekends to sip whenever we want? And maybe not cook all the booze away?

We can. In fact, we’ve been doing it since the 1300s. I’m talking about a spiced red wine called ypocras, unearthed from medieval times and modernized by Anne Willan, food historian, cookbook author, and founder of La Varenne cooking school.

Like sangria, ypocras is never cooked—it’s simply infused with spices and sugar at room temperature, so the booze doesn’t fizzle away. As Willan explains, this method “was a way of preserving wine before bottles and corks,” and the spiced wine will keep for a month. It also happens to be lovely for sipping: sweet and winey like port, with four heady spices breathing in the fire of a harder aperitif.

It’s a simple potion to make—mix spices with brown sugar and wine, wait a day or two, strain. If you can find mace and grains of paradise (available at specialty grocers or online), you will be authentically medieval. If not, you can substitute an equal amount of nutmeg and black pepper, respectively.

Bookmark this recipe for the holidays. It’s also good to keep around—to sip after dinner, or before, or with steak, cheese, or cookies, or when you’re in the bathtub. Just like they did in the 1300s.



Makes about 3 cups (750ml)


1 cup (200g) lightly packed brown sugar

1 tablespoon ground cinnamon

1 tablespoon ground mace (or substitute an equal amount of grated nutmeg)

1½ teaspoons ground cloves

1½ teaspoons ground grains of paradise (or substitute an equal amount of freshly ground black pepper)

1 bottle (750ml) fruity red wine, such as Merlot



1 In a nonreactive bowl, stir together the brown sugar, cinnamon, mace, cloves, and grains of paradise. Add the wine and stir well. Leave for 10 minutes, then stir again to dissolve the sugar fully. Cover tightly and leave at room temperature for 1 to 2 days.

2 Strain the wine mixture through a strainer lined with a double layer of cheesecloth into a bowl. A brown deposit will be left on the cheesecloth. Rinse it off and strain the wine at least once more through the cheesecloth to clarify it as well as possible. Store the wine in an airtight container (if you like, use the original bottle) at room temperature. It will keep for up to 1 month.

NOTE: If you’d like to grind your own spices, allow ¼ ounce (7g) per tablespoon.


GENIUS TIPS

You can also cook with ypocras and mix it into cocktails. Willan uses it to marinate and braise salmon, poach whole pears and peaches (diluted with an equal amount of water), and top off glasses of sparkling white wine.
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Cliff Old Fashioned

Cliff Old Fashioned

FROM DAVE ARNOLD


There’s little you’d want to do to an old fashioned: It’s the original cocktail, made from the simplest ingredients you can find in a home bar—whiskey, sugar, bitters—stirred in a glass with an ice cube, topped with an orange twist, and sipped. Some would say you oughtn’t mess with it at all.

But that hasn’t stopped us from contorting it with absinthe or tequila, adding funky liqueurs or muddled fruit. That’s fine, if you’re inclined to tinker and have a well-stocked liquor cabinet. But there’s a subtler way to tweak the classic that only asks that you visit your spice drawer, find the coriander and crushed red pepper flakes, and add them into a simple syrup for a little extra flowery sting.

The effect is light-handed, which doesn’t come as a surprise from Dave Arnold and the rest of the precise, culinary-minded team at Booker & Dax. But where their M.O. is generally about high technology and flair—cask-aged liqueurs, cocktails carbonated in the bottle, centrifuges, and dry ice—anyone who has a bottle of whiskey can make this at home.



Makes 1 cocktail


CORIANDER SYRUP

Scant ½ cup (120ml) water

Scant ½ cup (100g) sugar

1 tablespoon coriander seeds

1½ teaspoons crushed red pepper flakes

COCKTAIL

2 ounces (¼ cup/60ml) whiskey, preferably Yamazaki 12-year single malt or Rittenhouse 100-proof rye

Scant ½ ounce (1 tablespoon/15ml) coriander syrup

2 dashes Angostura bitters

Orange twist



1 To make the coriander syrup, combine the water, sugar, coriander seeds, and ½ teaspoon of the crushed red pepper in a saucepan. Bring to a boil, turn off the heat, then add the remaining teaspoon of crushed red pepper. Stir and let steep, tasting occasionally, until the flavor of the spices in the syrup hits the back of your throat but does not overwhelm the mixture. Strain through a double layer of cheesecloth or a fine-mesh chinois, then let cool before using. Stored tightly sealed in the refrigerator, the syrup will keep for 1 week. Makes about ½ cup (120ml).

2 To make the cocktail, combine all the ingredients except the orange twist in an old fashioned glass. Add one large chunk of ice and stir until chilled. Twist a large piece of orange zest over the drink and drop into the glass.
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