
		
			Breakfast and Brunch

			
				[image: ]
			

			Buttermilk Biscuits

			with Fresh Blueberry Jam
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			I always have a carton of buttermilk in my refrigerator so I can make waffles, pancakes, or these biscuits. I never know when Sophie is going to roll into the house with a dozen of her crew for brunch; it’s usually a last-minute event. But I’m armed with my buttermilk and always ready.

			Makes 9 or 10 biscuits

			4 cups all-purpose flour, plus more for shaping

			4 teaspoons baking powder

			1 teaspoon baking soda

			1 teaspoon kosher salt

			1½ sticks (6 ounces) cold unsalted butter, cut into small pieces

			1½ cups very cold buttermilk, well shaken

			¼ cup heavy cream

			1 teaspoon freshly ground black pepper

			Fresh Blueberry Jam (recipe follows), for serving

			1. Set one oven rack in the upper third of the oven and a second oven rack in the bottom third of the oven and preheat the oven to 450ºF. Line two baking sheets with parchment paper.

			2. In a large bowl, combine the flour, baking powder, baking soda, and salt. Mix well, then incorporate the cold butter using your fingers or a pastry cutter until the mixture resembles coarse meal. Add the buttermilk and use your hands to gently mix until the mixture just begins to come together.

			3. Scrape the dough onto a lightly floured counter. Pat the dough into a square ¾ inch thick. Cut the dough into equal squares (or rounds using a 3-inch round cutter). Press together the scraps and repeat the process to make 9 or 10 biscuits total.

			4. Place the biscuits 2 inches apart on the prepared baking sheets, 4 or 5 biscuits per baking sheet. Brush the tops with the heavy cream and sprinkle with the pepper.

			5. Bake the biscuits until lightly golden brown, 12 to 15 minutes, switching racks and rotating the baking sheets front to back halfway through the baking time. Transfer to a wire rack and let cool a few minutes before serving warm with the blueberry jam.

			Fresh Blueberry Jam

			Makes about 1 cup

			2 cups blueberries

			⅓ cup sugar

			1 tablespoon fresh lemon juice

			Finely grated zest of 1 lemon

			½ teaspoon pure vanilla extract

			1.  In a small saucepan, combine the blueberries, sugar, and lemon juice. Bring to a simmer over medium heat and cook, stirring occasionally, until most of the berries have burst and the juices are slightly thickened, about 15 minutes.

			2.  Transfer to a bowl, then stir in the lemon zest and vanilla extract. Transfer to the refrigerator. You can serve the jam after chilling it for 30 minutes—it will be a bit runnier, like a compote—or let it set and thicken in the refrigerator overnight. For longer storage, transfer to an airtight container and store in the refrigerator for up to 2 weeks.
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				Literally no one makes better biscuits than my dad. These are a summer staple and remind me of watching the Kentucky Derby with him at home. Whenever he invites everyone over for a big Triple Crown race, he’s making these biscuits. —SF
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			Cornbread

			with Sweet Chili Butter
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			I make cornbread all summer long. It’s always on my table whenever I serve barbecue anything. I like to slather the hot cornbread with some sort of sweetened butter, so when I found a bottle of a Thai sweet chili sauce in my refrigerator (left behind by my favorite recipe tester, Susie Vu), I knew I had to try it folded into butter. Just like that, I had a delicious new condiment for BBQ Day at my house. You can find Thai sweet chili sauce in jars in the Asian or international aisle of most grocery stores. Alternatively, you can mix 2 tablespoons of warmed honey with a pinch of red pepper flakes and add that to your butter.

			Serves 8 to 10

			2 sticks (8 ounces) unsalted butter, at room temperature

			2 tablespoons Thai-style sweet chili sauce

			2¼ teaspoons kosher salt

			1½ cups stone-ground yellow cornmeal

			½ cup plus 1 tablespoon all-purpose flour

			2 tablespoons sugar

			½ teaspoon baking powder

			½ teaspoon baking soda

			¼ teaspoon freshly ground black pepper

			2 large eggs

			1½ cups buttermilk, well shaken

			1. In a small saucepan, melt 1 stick (4 ounces) of the butter over medium heat, 2 to 3 minutes. Remove from the heat and set aside.

			2. In a small bowl, combine the remaining 1 stick (4 ounces) butter, sweet chili sauce, and ¼ teaspoon of the salt. Stir until smooth and set aside.

			3. Set an oven rack in the middle position and preheat the oven to 450ºF. Put a 10-inch cast-iron skillet in the oven for at least 10 minutes while you prepare the batter.

			4. In a large bowl, stir together the cornmeal, flour, sugar, baking powder, baking soda, black pepper, and remaining 2 teaspoons salt.

			5. In a small bowl, whisk together the eggs, buttermilk, and 6 tablespoons of the melted butter. Pour the buttermilk mixture into the cornmeal mixture and stir until just combined. Do not overmix.

			6. Remove the skillet from the oven and carefully add the remaining 2 tablespoons melted butter, swirling the pan to coat. Scrape the batter into the hot pan and bake until lightly golden brown and a toothpick inserted into the center comes out clean, 16 to 20 minutes.

			7. Let cool in the pan for 10 minutes, then remove from the pan, cut into wedges, and serve with the sweet chili butter.

			Banana Bread

			with Almond-Butter Butter
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			I rode the banana bread wave during the quarantine of 2020, as most people did. Bananas on their way out need a purpose and this is a delicious one. As a kid, peanut butter was an essential part of my after-school diet. Since then I’ve come to love other nut butters as well: almond, cashew, and my absolute fave, pistachio. Pick one, blend it with whole butter, and slather the resulting double butter on a slice of toasted banana bread while it’s still warm.

			Makes one 9-inch loaf

			Banana Bread

			Cooking spray, for the pan

			1½ cups all-purpose flour

			½ cup almond flour

			½ cup pure cane sugar

			¼ cup packed muscovado sugar or light brown sugar

			1 teaspoon baking powder

			½ teaspoon ground cinnamon

			¼ teaspoon baking soda

			¼ teaspoon fine salt

			6 tablespoons unsalted butter, melted and cooled slightly

			¼ cup neutral oil, such as avocado or canola

			1 teaspoon pure vanilla extract

			4 large overly ripe bananas, mashed well (about 1½ cups)

			2 large eggs, lightly beaten

			Almond-Butter Butter

			6 tablespoons unsalted butter, at room temperature

			¼ cup plain almond butter

			2 tablespoons honey

			¼ teaspoon ground cinnamon

			¼ teaspoon kosher salt

			1. Make the banana bread: Set an oven rack in the middle position and preheat the oven to 350ºF. Liberally mist the bottom and sides of a loaf pan with cooking spray. Set aside.

			2. In a large bowl, combine the all-purpose flour, almond flour, cane sugar, muscovado sugar, baking powder, cinnamon, baking soda, and fine salt. Whisk until well combined.

			3. In a medium bowl, combine the melted butter, neutral oil, vanilla, bananas, and eggs. Whisk until smooth. Lightly fold the banana mixture into the flour mixture until just combined. The batter will be thick. Do not overmix or else the bread will be tough.

			4. Scrape the batter into the prepared pan. Bake until the bread is golden brown and a toothpick inserted into the center comes out with a few moist crumbs attached, 50 minutes to 1 hour. Let the bread cool in the pan on a wire rack for 15 minutes, then remove the bread from the pan to cool completely.

			5. Make the almond-butter butter: In a medium bowl, combine the butter, almond butter, honey, cinnamon, and kosher salt. Stir until smooth.

			6. Serve the banana bread as is or toasted and slathered with the almond-butter butter.

			Brioche French Toast

			with Peaches and Blueberry Maple Syrup
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			Peaches and blueberries have been one of my favorite combinations since I started cooking. At the peak of summer when both fruits are in season, I’ll use them in crisps, cobblers, waffles, even cocktails. Here, I cook the berries until they burst, stir them into a rich maple syrup, and then garnish my French toast with the runny berry syrup and some fresh sliced peaches. The key to success with any French toast is to take the time to really drench the bread in the custard. It should be soaked through.

			Serves 4

			1½ cups blueberries

			3 tablespoons pure cane sugar

			½ cup maple syrup

			3 large eggs

			4 large egg yolks

			1 cup whole milk

			½ cup heavy cream

			1 teaspoon ground cinnamon

			1 tablespoon pure vanilla extract

			8 slices (¾ inch thick) day-old or stale brioche bread

			4 to 6 tablespoons unsalted butter

			2 to 3 teaspoons neutral oil, such as avocado or canola

			1 large peach, sliced into ¼-inch-thick wedges

			Powdered sugar, for garnish (optional)

			1. Set an oven rack in the middle position and preheat the oven to 250ºF.

			2. In a small saucepan, combine the blueberries, 1 tablespoon of the cane sugar, and 1 tablespoon water. Bring to a simmer over medium heat and cook, stirring occasionally, until most of the berries have burst and the juices have released and thickened, 5 to 7 minutes. Stir in the maple syrup and remove from the heat. Cover with a lid and set aside.

			3. In a large baking dish, combine the whole eggs, egg yolks, milk, heavy cream, cinnamon, vanilla, and remaining 2 tablespoons cane sugar. Whisk until well combined and smooth. Add half of the bread slices and gently press down until the bread is completely soaked on the first side, about 5 minutes. Flip over and allow to soak on the second side, about 5 minutes. Use a slotted spatula to carefully lift the bread slices out of the custard and transfer to a baking sheet. Repeat the soaking process with the remaining bread.

			4. In a large sauté pan, heat 2 tablespoons of the butter and 1 teaspoon of the neutral oil over medium heat until it begins to sizzle. Use a slotted spatula to add 3 or 4 of the soaked bread slices (depending on the size of the bread and your pan) and cook, turning once, until lightly puffed and golden on both sides, 3 to 5 minutes per side. Transfer to a clean baking sheet and place in the oven to keep warm while you cook the remaining French toast. Carefully wipe out the sauté pan after cooking each batch and add fresh butter and oil before adding more bread.

			5. Serve the French toast topped with the blueberry maple syrup and scattered with the peach slices. If desired, garnish with a sprinkling of powdered sugar.

			Tequila-Cured Salmon
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			If you’re a fan of lox-style salmon, I encourage you to try curing your own—it’s actually pretty easy and it’s really satisfying. It may take a couple of days to get to round two, but it’s worth the wait—especially when one of the steps is breaking out the tequila. When your salmon is ready, you have several options: You could set out bagels, sliced red onions, and cream cheese for a breakfast spread, or you could serve it as a salad—think arugula, white peaches, and some sort of crouton—for a casual lunch.

			Please remember to scrape off the spice and salt mixture before serving. One of my most legendary cooking fails was when I forgot to do this during a party at my house in Amagansett. My guests were polite about it, but the salmon was so salty it was pretty much inedible.

			Serves 6 to 8

			2-pound skin-on salmon fillet

			2 tablespoons yellow mustard seeds

			1 tablespoon cumin seeds

			1 tablespoon black peppercorns

			1 tablespoon pureed canned chipotle pepper in adobo sauce

			1½ cups kosher salt

			1½ cups packed light brown sugar

			1 cup tequila

			1. Line a large sheet pan with a layer of foil and plastic wrap that is large enough to wrap the fish up securely. Lay the salmon onto the lined pan skin side down. Pat the top dry with paper towels.

			2. In a small sauté pan, toast the mustard seeds and cumin seeds over medium heat, stirring constantly, until fragrant, 2 to 4 minutes. Transfer to a small bowl to cool slightly, then move to a spice grinder. Add the black peppercorns and coarsely grind.

			3. Spread the pureed chipotle onto the flesh of the fish, then sprinkle with the ground spices. Gently press the spices onto the fish. In a small bowl, combine the salt, brown sugar, and ½ cup of the tequila and stir to combine. The mixture will resemble wet sand. Spread it evenly over the salmon, including the sides of the fillet. Drizzle with the remaining ½ cup tequila.

			4. Tightly wrap the salmon in the plastic wrap and aluminum foil. Place another baking sheet on top of the salmon and weight it down with cans or a heavy pot or cutting board. Refrigerate until the fish is firm but not dry in texture (it will still have a raw appearance and feel almost leathery), 48 to 72 hours. The curing time will depend on how thick the salmon is; check the fish at 48 hours, then add more time accordingly.

			5. Remove the salmon from the refrigerator, drain off the excess liquid, and scrape off the spices and salt mixture. Thinly slice the salmon against the grain and serve. Store any leftovers tightly wrapped in plastic for up to 5 days.

			Banana-Date-Cinnamon Smoothies

			
				[image: ]
			

			If you make the drive between Los Angeles and Palm Springs you’ll almost certainly see a few signs for date shakes, a regional specialty that takes advantage of the fertile crop of California dates. The SoCal date shakes also feature banana, cinnamon (one of my favorite flavors), and ice cream. Here we make it a tad healthier by using coconut milk instead.

			Serves 2

			1 cup canned full-fat coconut milk, well stirred

			2 bananas, sliced and frozen

			2 Medjool dates, pitted

			1 tablespoon honey

			1 tablespoon fresh lime juice

			¼ teaspoon ground cinnamon, plus more for garnish

			1 cup ice cubes

			2 lime wedges, for garnish

			In a blender, combine the coconut milk, frozen banana slices, dates, honey, lime juice, cinnamon, and ice cubes. Blend until smooth. Pour into two serving glasses. Sprinkle with additional cinnamon and garnish with the lime wedges.

			Scrambled Eggs

			with Prosciutto and Focaccia
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			My scrambled eggs have become somewhat of a calling card among my closest friends and family. I used to make them for Sophie and her friends when they were growing up and they were always a hit. During quarantine I really got into baking this focaccia developed by Samin Nosrat for her show Salt Fat Acid Heat. Topped with my soft, custardy scrambled eggs, it makes a simple but very satisfying panini. Great for hangovers. (Just a guess.)

			Serves 4 to 6

			Neutral oil, such as avocado or canola, for shallow-frying

			8 paper-thin slices prosciutto

			Freshly ground black pepper

			12 large eggs

			4 tablespoons cold unsalted butter, cut into small pieces

			¼ cup crème fraîche

			¼ teaspoon red pepper flakes

			Kosher salt

			½ cup freshly grated Parmigiano-Reggiano cheese, plus more for garnish

			8 pieces Focaccia (recipe follows), sliced in half and lightly toasted, for serving

			1. In a small sauté pan, heat ¼ inch of neutral oil just below medium-high heat until it begins to shimmer. Line a plate with paper towels. Lay 1 slice of prosciutto into the hot oil (be careful of the oil sputtering once the prosciutto is added) and fry until the prosciutto shrinks and becomes almost translucent, 30 seconds to 1 minute per side. Remove the prosciutto to the paper towels and season with black pepper. Continue to fry all the slices, replenishing and reheating the oil as needed. The prosciutto will crisp up as it cools. Set aside while you prepare the eggs.

			2. Crack the eggs into a large bowl and whisk until light, frothy, and uniform in color. Strain the eggs through a fine-mesh sieve into a separate bowl.

			3. In a large nonstick sauté pan, combine the butter and crème fraîche. Pour the eggs into the pan and add the pepper flakes. Turn the heat to low and cook slowly, mixing frequently and gently using a silicone spatula or a wooden spoon until soft curds form. Depending on the strength of your burner, this can take anywhere from 15 to 35 minutes (sometimes even longer). Remove from the heat (the eggs will still be somewhat wet and have a custard-like consistency). Season with salt and black pepper and gently fold in the Parmigiano.

			4. Working quickly so that the eggs do not continue cooking in the hot pan, mound the eggs on top of the warm focaccia and sprinkle with additional Parmigiano-Reggiano and black pepper. Top with the crispy prosciutto and serve as open-faced sandwiches.

			Focaccia

			Makes one 18 × 13-inch focaccia

			Dough

			2½ cups (600g) lukewarm water

			½ teaspoon active dry yeast

			2½ teaspoons (15g) honey

			5⅓ cups (800g) all-purpose flour

			2 tablespoons (18g) kosher salt

			¼ cup (50g) extra-virgin olive oil, plus more for the pan

			Brine and finishing

			1½ teaspoons (5g) kosher salt

			⅓ cup (80g) lukewarm water

			Flaky salt

			2 to 3 tablespoons extra-virgin olive oil

			1.  Make the dough: In a medium bowl, stir together the water, yeast, and honey until dissolved. In a very large bowl, whisk together the flour and kosher salt, then add the yeast mixture and olive oil. Stir with a rubber spatula until just incorporated, then scrape the sides of the bowl clean and cover with plastic wrap. Leave out at room temperature until at least doubled in volume, 12 to 14 hours.

			2.  Spread 2 to 3 tablespoons of olive oil evenly onto an 18 × 13-inch sheet pan. When the dough is ready, use a spatula or your hand to release it from the sides of the bowl and fold it onto itself gently. Pour the dough out onto the pan, then pour an additional 2 tablespoons of olive oil over the dough. Using your hands, gently stretch the dough to the edges of the pan. (The best way to do this is to place your hands underneath the dough mass and pull outward.) The dough will shrink a bit, so repeat stretching once or twice over the course of 30 minutes to ensure that the dough remains spread out over the whole pan.

			3.  After the dough is stretched, using your fingertips, dimple the dough all over its surface.

			4.  Make the brine: Stir together the kosher salt and water until the salt is dissolved. Pour the brine over the dough to fill the dimples. Proof the focaccia, uncovered and at room temperature, for 45 minutes, until the dough is light and bubbly.

			5.  Thirty minutes into this final proof, set one oven rack in the middle position and a second in the top position and preheat the oven to 450ºF. If you have a baking stone, place it on the middle rack. Otherwise, invert another sturdy baking sheet and
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				Clockwise from left: Shrimp Stock; Chicken Stock; Basic Tomato Sauce

			

			Chicken Stock

			Makes about 6 cups

			Whenever you roast a chicken (or buy a rotisserie chicken from the store), save the carcass in a plastic zip-top bag in the freezer. Your future self will thank you once you have enough to make a beautiful homemade stock.

			5 pounds chicken carcasses, rinsed well

			1 pound chicken wings, rinsed well

			1 large Spanish onion, unpeeled, cut into 1-inch chunks

			2 large carrots, cut into 1-inch pieces

			2 celery stalks, cut into 1-inch pieces

			8 sprigs flat-leaf parsley leaves

			2 teaspoons kosher salt

			1 teaspoon black peppercorns

			1. In a stockpot, combine the chicken carcasses, chicken wings, onion, carrots, celery, parsley, salt, peppercorns, and 4 quarts cold water. Bring to a boil, then reduce the heat to low and simmer gently, skimming the surface occasionally, until the stock has reduced by one-third, 2½ to 3 hours.

			2. Strain the stock through a fine-mesh sieve set over a large bowl or a clean pot (discard the solids). Use immediately, or let cool completely, transfer to airtight containers, and store in the refrigerator for up to 3 days or in the freezer for up to 3 months.

			Shrimp Stock

			Makes 6 cups

			When I make a dish with shrimp, I always make sure to buy shell-on shrimp, which I peel myself so I have shells for stock. Even if I don’t feel like making stock right away, I can freeze the shells for later and make the stock when I’ve accumulated enough.

			Shrimp shells from 3 pounds shrimp

			1½ large Spanish onions, diced

			15 black peppercorns

			3 bay leaves

			1½ teaspoons tomato paste

			1. In a large saucepan, combine the shrimp shells, onions, peppercorns, bay leaves, and 6 cups water. Stir in the tomato paste until well incorporated, then bring to a boil over medium-high heat. Reduce to a low simmer, cover, and cook for 30 minutes. As the stock cooks, crush the shrimp shells with a potato masher or the back of a wooden spoon for maximum flavor extraction.

			2. Pour the stock through a fine-mesh sieve set over a large bowl, pressing down on the shells even further, until all the liquid has been extracted (discard the solids). Use immediately, or let cool completely, transfer to airtight containers, and store in the refrigerator for up to 3 days or in the freezer for up to 3 months.

			Basic Tomato Sauce

			Makes 5 to 6 cups

			Everyone should have a good, workhorse tomato sauce. This one is pretty classic, which is why it works for so many things: spaghetti and meatballs, eggplant parm, et cetera. I like a little heat in mine, but you can omit the red pepper flakes for a milder sauce.

			3 tablespoons extra-virgin olive oil

			1 large Spanish onion, finely diced

			3 garlic cloves, coarsely chopped

			½ teaspoon red pepper flakes (optional)

			2 (28-ounce) cans whole peeled plum tomatoes with their juices

			Pinch of sugar

			2 tablespoons chopped fresh flat-leaf parsley leaves

			2 tablespoons chopped fresh basil leaves

			1. In a large saucepan, heat the olive oil over medium-high heat. Add the onion and cook until soft, 3 to 4 minutes. Add the garlic and pepper flakes (if using) and cook until soft, about 1 minute. Add the tomatoes and their juices and bring to a boil. Reduce to a simmer and add the sugar. Cook until the sauce is reduced and thickened, 45 minutes to 1 hour, using a potato masher to lightly crush the tomatoes as they cook.

			2. Stir in the parsley and basil. Use immediately, or let cool completely, transfer to airtight containers, and store in the refrigerator for up to 3 days or in the freezer for up to 1 month.
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				Clockwise from left: Shishito Pesto; Tomato–Red Chile Sauce; Arugula Pesto

			

			Arugula Pesto

			Makes about 1 cup

			When it comes to pesto, why stop at basil? Other greens work great, too—especially arugula, with its spicy kick.

			1 garlic clove, peeled

			2 cups packed baby arugula (about 2 ounces)

			1 cup packed fresh flat-leaf parsley leaves

			3 tablespoons pine nuts

			½ cup freshly grated Parmigiano-Reggiano cheese

			Kosher salt and freshly ground black pepper

			½ cup extra-virgin olive oil

			1. In a food processor, pulse the garlic a few times to chop. Add the arugula, parsley, pine nuts, and Parmigiano and season with salt and pepper. Pulse several times until coarsely chopped. With the food processor running, slowly stream in the olive oil and blend until smooth. Taste and add more salt and pepper if needed.

			2. Use immediately, or transfer to an airtight container and store in the refrigerator for up to 3 days or in the freezer for up to 1 month.

			Shishito Pesto

			Makes about 1½ cups

			I have yet to meet a green or herb that I haven’t tried to turn into a pesto. But lately I’ve been taking it a step further and adding peppers to the mix, too. If you want pesto with a bite, shishito peppers are a great option.

			8 ounces shishito peppers

			3 garlic cloves, peeled

			1 cup packed fresh basil leaves

			¼ cup pine nuts

			⅓ cup freshly grated Parmigiano-Reggiano cheese

			Kosher salt and freshly ground black pepper

			⅓ cup extra-virgin olive oil

			1. Place the shishito peppers in a single layer in a large deep sauté pan. Add ½ cup water and turn the heat to medium-low. When the water just starts to steam, cover with a lid and gently cook until the peppers are tender, 10 to 15 minutes. Transfer the peppers to a cutting board and cool completely.

			2. Once cooled, cut away and discard the stems. Put the garlic in a food processor and pulse a few times to chop. Add the cooled shishitos, basil, pine nuts, and Parmigiano and season with salt and pepper. Pulse several times until coarsely chopped. With the food processor running, slowly stream in the olive oil and blend until smooth. Season with additional salt and pepper if needed.

			3. Use immediately or transfer to airtight container, and store in the refrigerator for up to 3 days or in the freezer for up to 1 month.

			Tomato–Red Chile Sauce

			Makes about 3 cups

			I’ll often have two tomato sauces in my fridge or freezer, the basic Italian-style one on this page and this spicy version. Pasilla chile powder can be purchased at many Mexican grocery stores and online. If you can’t find it, sub another high-quality red chile powder.

			2 tablespoons neutral oil, such as avocado or canola

			1 small Spanish onion, finely diced

			4 garlic cloves, finely chopped

			1 (28-ounce) can whole peeled plum tomatoes with their juices

			1 tablespoon ground cumin

			2 tablespoons ancho chile powder

			2 tablespoons pasilla chile powder

			2 tablespoons pureed canned chipotle peppers in adobo sauce

			2 tablespoons honey

			1 tablespoon fresh lime juice

			Kosher salt and freshly ground black pepper

			1. In a medium saucepan, heat the neutral oil over medium-high heat. Add the onion and cook until soft, about 5 minutes. Add the garlic and cook until soft, about 1 minute.

			2. Add the tomatoes, cumin, ancho chile powder, pasilla chile powder, pureed chipotle, and honey. Use a potato masher to lightly crush the tomatoes against the sides of the pan. Simmer, stirring occasionally, until the sauce is thickened, 20 to 25 minutes.

			3.				Transfer the mixture to a blender, remove the steam vent from the center of the lid and cover the small opening with a kitchen towel (this will help to release steam). Blend until smooth. Add the lime juice and season with salt and pepper.

			4. Use immediately, or let cool completely, transfer to airtight container, and store in the refrigerator for up to 5 days or in the freezer for up to 3 months.
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			Quick-Pickled Red Onions

			Makes about 1½ cups

			This is one of my most-used condiments. Keep these in your fridge and you are always ready for taco night.

			½ cup fresh lime juice

			½ cup distilled white vinegar

			1 tablespoon sugar

			2 teaspoons kosher salt

			1 red onion, peeled, halved, cut into ⅛-inch-thick half-moons

			1. In a small saucepan, stir together the lime juice, vinegar, sugar, and salt. Bring to a boil over medium-high heat. Once the sugar and salt have dissolved, remove from the heat and let the mixture cool slightly.

			2. Place the onions in a large heatproof bowl and carefully pour the liquid over the onions. Cover and refrigerate for at least 30 minutes.

			3. Transfer to an airtight container and store in the refrigerator for up to 3 months.

			Guacamole

			Makes about 2 cups

			Homemade guacamole is so easy and so good, it makes you wonder why you ever even looked at the prepared version they sell at the store.

			2 Hass avocados, diced

			3 tablespoons finely chopped fresh cilantro leaves

			3 tablespoons finely diced red onion

			1 jalapeño, seeded (optional) and finely diced

			Juice of 1 lime

			Kosher salt and freshly ground black pepper

			In a medium bowl, combine the avocados, cilantro, red onion, jalapeño, and lime juice and season with salt and pepper. Use a fork to coarsely mash the avocado. Serve immediately.
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				Clockwise from top: Pantry Barbecue Sauce; Toasted Garlic–Lemon Bread Crumbs; White Bean Hummus; Ranch Dressing

			

			White Bean Hummus

			Makes about 1½ cups

			Chickpeas are the traditional choice for hummus, but sometimes you just have to work with what you have. When I made this, all I had on hand were white cannellini beans. They make a creamy and slightly mellower hummus.

			1 (15-ounce) can cannellini beans, drained and rinsed well

			1 garlic clove, finely chopped to a paste with ⅛ teaspoon kosher salt

			2 tablespoons fresh lemon juice

			¼ cup tahini, well stirred

			¼ cup extra-virgin olive oil, plus more for garnish

			2 tablespoons chopped fresh flat-leaf parsley leaves, plus more for garnish

			Pinch of chile de árbol powder or cayenne pepper

			Kosher salt and freshly ground black pepper

			1. In a food processor, combine the beans and garlic. Pulse until coarsely chopped. Add the lemon juice, tahini, and olive oil and pulse until almost smooth. Add the parsley and chile de árbol powder and season with salt and pepper. Pulse several times until just incorporated. If the mixture is very thick, add water, 1 tablespoon at a time, and pulse until the desired consistency. Season with additional salt and pepper if needed. Garnish with olive oil and parsley to serve.

			2. Transfer to an airtight container and store in the refrigerator for up to 5 days.

			Toasted Garlic-Lemon Bread Crumbs

			Makes about ½ cup

			I call for panko here, but this is also a great way to use up stale bread: Just tear it into pieces and blitz it in a food processor.

			1 tablespoon extra-virgin olive oil

			1 tablespoon unsalted butter

			1 garlic clove, finely chopped to a paste with a pinch of kosher salt

			½ cup panko bread crumbs

			Kosher salt and freshly ground black pepper

			Finely grated zest of 1 lemon

			1. In a large sauté pan, heat the olive oil and butter over medium heat until the butter has melted and the mixture begins to shimmer. Add the garlic and cook, stirring constantly, until soft, about 1 minute.

			2. Add the panko, season with salt and pepper, and cook, stirring occasionally, until golden brown and toasted, 6 to 10 minutes. Stir in the lemon zest and transfer to a plate in an even layer to cool.

			3. Store the bread crumbs in an airtight container in a cool, dark place for up to 2 days. To re-crisp, spread bread crumbs on a baking sheet and toast in a 300ºF oven for 5 minutes.

			Pantry Barbecue Sauce

			Makes about 1½ cups

			Here’s a very straightforward sauce you can pull together with ingredients you probably already have on hand in your pantry and fridge, for all your emergency barbecue needs. Use whatever mustard, sugar, hot sauce, and vinegar you have on hand—it’s all good.

			1 cup ketchup

			3 tablespoons honey

			2 tablespoons mustard

			2 tablespoons brown sugar

			1 tablespoon hot sauce

			1 tablespoon soy sauce

			1 tablespoon vinegar

			1 tablespoon Worcestershire sauce

			½ teaspoon cayenne pepper

			Kosher salt

			1. In a medium saucepan, combine the ketchup, honey, mustard, brown sugar, hot sauce, soy sauce, vinegar, Worcestershire sauce, and cayenne and bring to a boil over medium-high heat. Reduce to a simmer, cover, and cook for 20 minutes, stirring occasionally.

			2. Season to taste with salt and taste for balance. If the sauce needs more sweetness, add more honey. If it needs more heat, add more hot sauce. If it gets too thick, add a splash of water.

			3. Store, tightly covered, in the refrigerator for up to 5 days or in the freezer for up to 6 months.

			Ranch Dressing

			Makes about 1 cup

			For a long time, I didn’t really get the obsession with ranch dressing. That was until I started making my own at home. Now I get it and I’m fully on board.

			½ cup buttermilk, well shaken

			3 tablespoons mayonnaise

			3 tablespoons sour cream

			1 tablespoon fresh lime juice

			2 garlic cloves, finely chopped to a paste with ¼ teaspoon kosher salt

			2 tablespoons thinly sliced fresh chives

			2 tablespoons finely chopped fresh cilantro leaves

			2 teaspoons finely chopped fresh dill

			1 teaspoon kosher salt

			⅛ teaspoon cayenne pepper

			In a medium bowl, combine all the ingredients and whisk to combine. Serve immediately, or transfer to an airtight container and store in the refrigerator for up to 5 days.

			
				
					[image: ]
				

				I feel like my dad is new to ranch; he is only just accepting that it is the best thing on the planet. So I love that he has his own homemade version now. —SF

				
					[image: ]
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