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			appetizers
& snacks

			Small Bites to Start Things Off

			Toasted Baguette with Garlic Confit

			Grilled Bread con Tomate with Crispy Ham

			Olive Butter

			Caprese Tartlets

			White Bean Tapenade Crostini

			Creamy Cheese and Basil Crostini

			Smoked Tuna Spread

			Pork Rillettes

			Simple Tomato Tart

			Crispy Kale Chips

			California-Style Bruschetta

			Spanish Tortilla

			Zucchini Carpaccio

			Caramelized Onion Pizzettas

			Corn and Black Bean Pico

			Bacon Deviled Eggs with Tuna Tartare

			Crispy Sardines with Fried Capers and Parsley

		

		
			Entertaining—whether it involves work colleagues, PTA parents, or simply keeping your kids busy while you prepare dinner—is a lot easier to do when there is something tasty on the table.

			It always pays off to have a baguette tucked away in the freezer for just this occasion (buy them from your supermarket’s day-old rack to pay half price). I use the time while it warms in the oven to whip up a spread, a seasoned butter, or a dip that takes barely a minute to make. For family nights or on weekends, when I want something on the counter to snack on throughout the day, I bake a quick tart or tortilla, both of which can be enjoyed warm, at room temperature, or cold. Of course there are times when I want the appetizer to be more of a polished affair; that’s when I don’t hold back and pull out the fancy hors d’oeuvres like California-Style Bruschetta or Pork Rillettes. Whether you’re looking for a low-maintenance snack or a more refined first course, these satisfying small bites leave a thoughtful and welcoming first impression.
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		Toasted Baguette with Garlic Confit
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		If he got his way, my husband the Frenchman would eat a baguette for every meal and as a snack in between! This simple and thrifty starter makes him incredibly happy. The garlic is slowly poached in olive oil, rendering it tender, mild, and nearly buttery in texture when spread on bread. Philippe likes to dip bread in the garlic-infused oil, but I always make sure to squirrel away some of the fragrant oil for a dinner down the road—it’s unbelievable tossed with pasta, fresh tomatoes, black pepper, and grated Parmesan.

		
			
			• • • • •

			serves 4

			preparation time:
15 minutes

			cooking time:
50 minutes

			
			

		
			20garlic cloves

			3tablespoons unsalted butter

			1sprig fresh rosemary

			1teaspoon kosher salt

			¾ to 1½ cups olive oil

			Cooled crostini this page

			Balsamic vinegar, for serving (optional)

		

		1 Place the garlic, butter, rosemary, and salt in a small saucepan. Add enough olive oil to cover the garlic and cook over low heat until the garlic is very tender (a paring knife will easily slide through a clove), about 45 minutes, occasionally swirling the oil and garlic cloves (note that the garlic will turn toasty brown).

		2 Strain the garlic mixture through a fine-mesh sieve set over a medium bowl. Discard the rosemary and turn the garlic out into a small dish. Pour the excess oil into another small dish.

		3 Place the bread slices on a hot grill or grill pan and toast until golden on both sides, about 4 minutes total. Transfer the bread to a plate and serve with the garlic and the oil. If you like, just before serving, you can add a few drops of balsamic vinegar to the oil—don’t stir, just let the vinegar sit in droplets.

		
			deals, dollars & sense: freezing baguettes

			I always keep a baguette half or two in the freezer.Pop it in a hot oven for a few minutes to crisp up and you have the perfect “fresh baked” side for salad, soup, or bruschetta. (Keep your eye on the day-old bread rack at the market and bring home a few just for this purpose!)

		

		Grilled Bread con Tomate with Crispy Ham

		One of the first trips that my husband and I took together was to Barcelona, where we ate pan con tomate, bread with tomatoes, at the start of nearly every dinner. The simple appetizer of bread brushed with olive oil, then grilled to charred perfection and rubbed with raw garlic and a tomato, quickly became one of my favorite Spanish foods. In Spain, a thin slice of Serrano ham is often served on the side. My budget-friendly solution is to take deli ham and fry it, to draw out its salty-caramelized, meaty taste.

		
			
			• • • • •

			serves 4

			preparation time:
15 minutes

			cooking time:
8 minutes

			
			

		
			½baguette, thinly sliced on a bias

			4tablespoons olive oil, plus extra for drizzling

			2garlic cloves, halved

			5thin ham slices, quartered

			2plum tomatoes

			½teaspoon kosher salt

		

		1 Preheat a grill pan over medium-high heat (you can also use a charcoal or gas grill). Brush both sides of the bread with 3 tablespoons of the olive oil. Place the bread slices on the grill (you may need to do this in two batches) and toast until golden with grill marks on both sides, about 4 minutes total. Transfer the bread to a plate, rub one side of each slice with half a garlic clove, and set aside.

		2 Heat the remaining 1 tablespoon olive oil in a large skillet and fry the ham until crisp on both sides, 1 to 2 minutes per side. Use tongs to transfer the ham to a paper towel–lined plate and set aside.

		3 Slice off the top of both tomatoes and rub the tomato, cut side down, on each slice of bread. Drizzle with olive oil, sprinkle with the salt, and top with a piece of crispy ham. Serve.

		Olive Butter

		Seasoned butter made with marinated olives couldn’t be easier: chop, mix, and chill, and you have a delicious low-cost spread that tastes like big money. It’s a briny complement to toasted crostini or oven-warmed bread. The next time you pass your supermarket’s olive or salad bar, buy a small amount of olives and try this recipe!

		
			
			• • • • •

			serves 4

			preparation time:
5 minutes (plus time for the butter to chill)

			cooking time:
5 minutes

			
			

		
			½cup marinated and pitted olives, roughly chopped

			1stick unsalted butter, at room temperature

			¼teaspoon kosher salt

			1baguette or country-style loaf

		

		1 Preheat the oven to 350°F. Place the olives, butter, and salt in the bowl of a food processor and pulse to combine, scraping down the sides of the bowl as needed, until the mixture is semismooth with no chunky olive pieces. Scrape the butter into a small bowl or ramekin, cover with plastic wrap, and refrigerate.

		2 Place the bread in the oven and warm just until the crust is crisp and hot to the touch, 3 to 5 minutes. Remove the bread from the oven and serve whole or sliced with the chilled butter.

		
			10 flavored butters

			Fast, Cheap, and Easy Softened butters mixed with fresh herbs, onions, spices, citrus, or other boosts (such as olives) are fantastic to have in the refrigerator or freezer. They add an extra layer of flavor to anything from steamed green beans to grilled chicken, sautéed fish, or biscuits. They’re simple to prepare: mix room-temperature butter and a generous pinch of salt with any of the following seasonings and pack it into a small bowl or ramekin (or shape into a log on a piece of plastic wrap, wrap tightly, and refrigerate or freeze for future slicing). Store in the refrigerator for up to a few days (if the butter has garlic or onions in it, its flavor will get more pungent as it ages). Here are ten of my favorite seasoned butter mix-ins:

			•Lemon zest + minced garlic

			•Orange zest + chopped fresh rosemary

			•Minced shallots + chopped fresh tarragon

			•Chopped fresh basil + herbes de Provence

			•Chopped fresh cilantro + ground cumin

			•Chopped fresh chives + chopped capers

			•Chopped fresh parsley + minced garlic + crushed red pepper flakes

			•Lime zest + smoked paprika

			•Lemon zest + chopped anchovies + minced garlic

			•Grainy mustard + minced shallots

		

		Caprese Tartlets
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		A mozzarella, basil, and tomato salad turns into the cutest handheld tartlet when layered into toasted bread cups. Instead of making time-consuming individual tartlets from pastry dough, I take white bread, flatten it with a rolling pin so it gets almost doughy, and then press each slice into a muffin cup. After a brush with olive oil and a short trip into the oven, they become thin, crisp, golden-brown shells, perfect for mozzarella cheese and a juicy tomato slice.

		
			
			• • • • •

			serves 4

			preparation time:
15 minutes (plus 30 minutes to cool)

			cooking time:
13 minutes

			
			

		
			8slices white bread, crusts removed

			¼cup olive oil, plus extra for drizzling

			3tablespoons cream cheese, at room temperature

			1teaspoon garlic powder

			2teaspoons finely chopped fresh basil plus 8 leaves, stacked, rolled, and thinly sliced

			Kosher salt

			Ground black pepper

			2plum tomatoes, thinly sliced crosswise

			4ounces mozzarella, sliced into 8 small pieces

			Balsamic vinegar, for drizzling (optional)

		

		1 Preheat the oven to 375°F. Place the bread on a cutting board and use a rolling pin or the underside of a large spoon to flatten the bread slices until they are very thin and almost doughy. Brush both sides of the bread with the olive oil and press the slices into the cups of a muffin tin to form shells. Set aside.

		2 Stir together the cream cheese, garlic powder, the 2 teaspoons chopped basil, ½ teaspoon salt, and ¼ teaspoon pepper until smooth. Divide the cream cheese mixture among the bottoms of the bread cups and bake until the tartlets are golden and crusty, 12 to 13 minutes. Remove the muffin tin from the oven and set aside to cool for 10 minutes before removing from the pan (use your fingers) and placing them on a wire rack to cool completely.

		3 Place the tomato slices on a large plate and season with a few generous pinches of salt. Set 1 slice mozzarella in each bread cup and then cover with 1 or 2 slices tomato. Season with salt and pepper, drizzle with olive oil and balsamic vinegar (if using), and finish with the ribbons of fresh basil.

		
			more salad tartlets

			These tartlets are so sweet and picturesque—why stop with Caprese? Here are a few more ideas for ways to fill up bread tart cups (if a savory filling is especially saucy, create a cushion using shredded lettuce so the bottom of the cup doesn’t get soggy and fall apart):

			•Crumbled feta cheese, chopped tomatoes, and olives

			•Creamy Cheese and fried ham

			•Lentil and Celery Salad

			•Chopped Salad with Chicken, Salami, and Mozzarella

			•Crumbled blue cheese, finely chopped romaine, and crispy bacon

			•Fruit Salad with Lemon-Mint Syrup

		

		
			deals, dollars & sense: fresh bread crumbs

			I freeze bread crusts and bread heels in a resealable bag to make fresh bread crumbs. Since ends and crusts have more heft to them than the interior crumb, they don’t need to be toasted before using.

		

		White Bean Tapenade Crostini

		Tapenade is an olive-based spread served frequently throughout the Mediterranean. There is much (spirited!) debate about what makes a truly great tapenade: should it include garlic, or anchovies, or capers, or just olives? My husband is the best tapenade maker of the family, and over the years we have developed some twists on the classic. This is my favorite version, made with white beans for added body, protein, and creaminess. Combined with olives, capers, fresh lemon, and garlic, it’s easy to love.
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			serves 4

			preparation time:
15 minutes

			cooking time:
10 minutes

			
			

		
			for the crostini

			1tablespoon olive oil

			1tablespoon vegetable oil

			¼teaspoon kosher salt

			¼teaspoon ground black pepper

			1baguette, thinly sliced on a bias

			for the tapenade

			½cup pitted black olives

			½cup pitted green olives

			¼cup brine-packed capers, rinsed

			Zest of 1 lemon plus 1 tablespoon of juice

			1garlic clove, finely minced or pressed through a garlic press

			2tablespoons olive oil

			½teaspoon kosher salt

			¼teaspoon ground black pepper

			¾cup cooked white beans

		

		1 To make the crostini: Preheat the oven to 350°F. Mix the olive and vegetable oils, salt, and pepper in a small bowl. Place the baguette slices on a rimmed baking sheet and brush with some of the oil mixture. Set in the oven and bake until golden brown, 8 to 10 minutes. Remove from the oven and set aside.

		2 To make the tapenade: Place the black and green olives, capers, lemon zest and juice, garlic, olive oil, salt, and pepper in the bowl of a food processor and purée until nearly smooth. Add the beans and pulse until the beans are broken up and the mixture is rough textured, about 4 pulses. Scrape the mixture into a bowl and serve with the crostini.

		
			deals, dollars & sense: olives

			Most grocery stores have an olive bar or a salad bar with several varieties of olives. Buying olives in small quantities, limiting your purchase to just what you need—perhaps ½ cup—is enough to dress up a salad or pasta dish or make a spread or a compound butter, yet doesn’t break the bank.

		

		Creamy Cheese and Basil Crostini

		When I entertain, my strategy often begins with a baguette and a flavorful filling to spread on top. This topping uses puréed cottage cheese (an alternative to pricey ricotta) and tastes fresh and light thanks to a pinch of lemon zest and fresh basil. For a real treat, halve a few thin sheets of ham and drape them over the topping; thinly sliced juicy summer tomatoes are also an incredible topper.
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			serves 4

			preparation time:
12 minutes

			cooking time:
none

			
			

		
			¾cup 4% cottage cheese

			1to 2 tablespoons milk, if needed

			Zest of ¼ lemon

			½teaspoon kosher salt, plus extra for serving

			Cooled crostini this page

			½tablespoon extra-virgin olive oil

			8fresh basil leaves, stacked, rolled, and thinly sliced

		

		1 Place the cottage cheese in the bowl of a food processor and purée until completely smooth. Scrape it into a medium bowl. The texture should be slightly thicker than whipped cream cheese—if it’s too thick, add the milk to thin it out. Stir in the lemon zest and salt.

		2 Set the crostini on a platter and spread the cheese mixture over each piece. Drizzle each with a few dots of the olive oil and a sprinkle of salt. Finish with the basil and serve.

		Smoked Tuna Spread
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		I keep my kitchen stocked with a few low-cost, nonperishable proteins that I count on for their ease and speed. Canned tuna is an absolute must for the cupboard because it’s so versatile. In this spread, I mix tuna with a few other pantry staples, including mayonnaise, sweet relish, and dried dill for a sophisticated-tasting spread that takes only ten minutes to make. Liquid smoke is a specialty ingredient worth buying since all it takes is a few drops to make a smoky impact (one small bottle lasts a long time).
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			serves 4

			preparation time:
10 minutes

			cooking time:
none

			
			

		
			3tablespoons mayonnaise

			2teaspoons fresh lemon juice

			1teaspoon sweet relish

			½teaspoon dried dill

			¼teaspoon liquid smoke

			5-ounce can oil-packed light tuna, drained

			1celery stalk, finely chopped

			1scallion (white and green parts), finely chopped

			Kosher salt, if needed

			Fresh bread or crackers, for serving

		

		Stir the mayonnaise, lemon juice, relish, dill, and liquid smoke together in a medium bowl. Add the tuna, celery, and scallion and stir until well mixed. Taste and add a pinch of salt if needed. Serve with fresh bread or crackers.

		
			deals, dollars & sense: smoky swap-outs

			Liquid smoke adds a great smoky quality. But if you don’t have any, use one of these other smoky ingredients: smoked paprika, a little bacon fat (or even chopped crispy bacon if the texture won’t cloud the recipe), a splash of liquid smoke, chipotle chile powder, or chopped canned chipotle chiles (or even the adobo sauce they’re in).

		

		
			Swapping Ingredients

			Knowing how to swap out ingredients you don’t have for ones you do is critical if you’re looking to keep your grocery list modest and cheap. You never want to feel like you’re stuck having to buy an expensive ingredient (unless you’re excited to try it, of course). I’m here to tell you that there is almost always an alternative.

			The key to swapping is to substitute a similar ingredient that exhibits the same flavor function as the item called for in the recipe: acid, sweetness, spice, tang, smokiness.

			Here are a few swap ideas to get you thinking.

			•For wine think about chicken broth, vermouth, water with a little tomato paste or a splash of wine vinegar, or citrus juice.

			•For Parmesan cheese any similarly dry, crumbly texture (such as Pecorino, an aged Cheddar, or feta) or a cheese with a nutty quality (such as Gruyère) works well.

			•Soft cheeses with a good melting quality are generally happy to sit in for one another. Try a young Cheddar (not aged, crumbly Cheddar), mozzarella, Monterey Jack, and Swiss.

			•Tender herbs such as basil, cilantro, chives, mint, parsley, scallions, and tarragon all substitute well for one another (if using dried herbs, use half as much; a little chopped fresh parsley is a good addition to dried herbs to give them a fresh taste).

			•Hardy herbs such as oregano, rosemary, and thyme (and even parsley) can be used similarly (if using dried herbs, use half as much).

			•Acidic ingredients including lemon juice, lime juice, orange juice, and vinegar can often be swapped for one another.

		

		Pork Rillettes

		When I crave a bite of something meaty, rich, and comforting, I reach for rillettes, a deliciously decadent spread made from cooked and shredded meat. I load up on crocks of duck and pork rillettes from the best pâté makers in France when visiting my in-laws, but when my stash runs out, I make my own pretty great version that costs less than one-tenth the price! This is an ideal make-ahead appetizer for company—just pull out the crock of rillettes from the fridge and serve with good bread (or crackers in a pinch) and perhaps some grainy mustard and pickles.
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			serves 4

			preparation time:
15 minutes (plus 40 minutes to chill)

			cooking time:
7 minutes (4 hours to make the Slow Cooker All-Purpose Pork Shoulder)

			
			

		
			8tablespoons unsalted butter, at room temperature

			1shallot, finely chopped

			¼teaspoon kosher salt, plus extra, if needed

			1garlic clove, finely minced or pressed through a garlic press

			2tablespoons dry white wine or dry sherry

			1cup cooked pork shoulder, finely shredded

			¼teaspoon ground black pepper

			Grilled baguette slices, toasted crostini, or crackers, for serving

		

		1 Melt 1 tablespoon of the butter in a small skillet over medium heat. Add the shallot and salt and cook until soft, stirring occasionally, 4 to 5 minutes. Stir in the garlic and cook until fragrant, 1 to 2 minutes, then pour in the wine and simmer until it has completely evaporated. Scrape the shallot mixture into a small bowl or ramekin and chill in the refrigerator for 10 minutes.

		2 Place the pork and the remaining 7 tablespoons butter in a medium bowl and stir to combine. Stir in the cooled shallot mixture and the pepper. Taste and add salt if needed. Scrape into a small crock or ramekin, cover with plastic wrap, and chill for at least 30 minutes before serving with the sliced baguette. The rillette can be refrigerated for up to 5 days.

		
			deals, dollars & sense: leftover wine

			If you have a little leftover wine in the bottle, don’t pour it down the drain. Fill an ice cube tray half-full with wine and then freeze (if you fill all the way, the alcohol won’t freeze). Once frozen, transfer the cubes to a resealable freezer bag. The next time you need to deglaze a pan or make a quick pan sauce, toss in a few cubes for an extra layer of flavor that didn’t cost you an extra dime.

		

		Simple Tomato Tart
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		When I lived in Paris, I used to eat tomato tarts all the time. Parisians treat tomato tarts like omelets: easy to make, delicious, and comforting at the end of a long day. Plus they’re also refined and elegant. At home, I sometimes whip up one of these tarts to have on the counter for snacking throughout the day, or for impromptu entertaining (everyone will think you’re so fancy!). It’s absolutely perfect paired with a simple Parisian Café Salad on the side.
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			makes one 9-inch tart

			preparation time:
15 minutes

			cooking time:
25 minutes

			
			

		
			2medium tomatoes, thinly sliced

			1teaspoon kosher salt

			1sheet thawed puff pastry, from a 17.3-ounce box

			1½teaspoons Dijon mustard

			¼teaspoon dried rosemary

			¼teaspoon dried thyme plus a squeeze of lemon juice

			¼teaspoon ground black pepper

			1tablespoon olive oil

			1½tablespoons grated Parmesan cheese

		

		1 Place the sliced tomatoes in a single layer on a paper towel–lined baking sheet. Sprinkle with the salt and use a paper towel to blot the moisture from the top of the tomatoes every few minutes.

		2 Meanwhile, prepare the tart crust. Adjust an oven rack to the lowest position and preheat the oven to 450°F. Spray a 9-inch fluted tart pan (preferably with a removable bottom) with nonstick pan spray and set aside.

		3 Place the puff pastry on a cutting board and unfold it. Arrange it on the board so it looks like a diamond rather than a square. Use a rolling pin to gently roll it from the center out toward the edges until it is ¼ to ⅛ inch thick and slightly larger than the tart pan. Gently drape the dough over the rolling pin and lay it in the pan, lifting and fitting the dough into the corners and sides of the pan. Press the dough into the pan and press off any excess dough from the sides. Use a pastry brush or your fingers to smear the mustard over the bottom of the crust. Use a fork to prick the bottom of the crust all over.

		4 Arrange the tomatoes in the crust so they overlap slightly, saving the 6 smallest slices for the center of the tart. Sprinkle the rosemary, thyme, and pepper over the tomatoes, then drizzle with the oil. Sprinkle the Parmesan over the top and bake the tart until the edges are golden brown and the tomatoes are tender, about 25 minutes. Remove from the oven and cool slightly before slicing and serving.

		Crispy Kale Chips
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		Kale has long been one of my favorite winter greens; it’s just so darned cheap! I love it sautéed, braised, or chopped into Kale and Crispy Bacon Salad. In this recipe, I toss it with some olive oil and salt and then bake the leaves until they’re crisp and brittle, creating wonderfully tasty and healthy veggie chips. My husband, kids, and I love snacking on these, and since kale is so good for you, you can feel good about eating more than your fair share.
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			serves 4

			preparation time:
15 minutes

			cooking time:
20 minutes

			
			

		
			Bunch of kale, washed and thoroughly dried

			2tablespoons olive oil

			Kosher salt or sea salt

		

		1 Preheat the oven to 275°F. Place the kale leaves on a cutting board and remove the tough ribs so you end up with 2 long and slender leaves for each single original leaf. Stack the leaves into 2 piles and slice each pile crosswise into 1½-inch pieces. Place them on a rimmed baking sheet in an even layer so the kale doesn’t overlap. Drizzle with the olive oil, add a generous pinch of salt (take care not to oversalt; the kale shrinks as it bakes and the salt will concentrate), toss to combine, and then rearrange in an even layer.

		2 Bake the kale leaves until they are crisp, about 20 minutes, turning them over halfway through cooking. Remove from the oven, transfer to a large bowl, and serve.

		California-Style Bruschetta
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		In this recipe I combine two ideas: the beautiful flavors of bread topped with tomatoes like an Italian bruschetta and the cilantro-lime duo that has become ubiquitous in Southern California cooking. To stretch the tomatoes I mix in some creamy-tender white beans to the salsa-style sauce. The result is both familiar and surprising, and definitely delicious.
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			serves 4

			preparation time:
15 minutes

			cooking time:
12 minutes

			
			

		
			2tomatoes, halved, seeded, and chopped

			½teaspoon kosher salt, plus extra, if needed

			Pinch of sugar

			¾cup cooked cannellini beans

			Juice of ½ lime

			1tablespoon finely chopped fresh cilantro

			4tablespoons olive oil

			3tablespoons unsalted butter

			1baguette, thinly sliced

			1garlic clove, halved

		

		1 Place the tomatoes in a medium serving bowl and stir in the salt and sugar. Mix in the beans, lime juice, cilantro, and 1 tablespoon of the olive oil. Taste and add more salt if needed, then set aside.

		2 Melt 1½ tablespoons of the butter with 1½ tablespoons of the olive oil in a large skillet over medium-high heat. Place half of the bread slices in the pan and cook until golden brown on both sides, 4 to 6 minutes total. Remove the toasted bread from the pan and set aside. Add the remaining 1½ tablespoons butter and 1½ tablespoons oil to the pan and repeat with the remaining bread slices. While the bread is still warm, rub one side of each slice with the garlic. Spoon some of the bean-tomato mixture on top of each fried bread slice and serve.

		Spanish Tortilla
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		An appetizer wins extra points with me if it has temperature flexibility, meaning I can serve it hot, cold, or at room temperature. A thick Spanish tortilla made with eggs, layers of tender-cooked potatoes, peppery chorizo, and sweet caramelized onions absolutely fills that requirement. Besides being an all-star party bite, it’s also excellent for picnics, potlucks, or a casual dinner, perhaps with a small green salad alongside. For party-perfect clean-edged pieces, refrigerate the whole tortilla after baking but before slicing. Cut it into wedges while it’s cold and then place the slices on a baking sheet and warm in a 300°F. oven.
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			serves 4

			preparation time:
20 minutes (plus 10 minutes to rest)

			cooking time:
30 minutes

			
			

		
			1½pounds russet potatoes, peeled and thinly sliced

			2tablespoons olive oil

			½large sweet onion, such as Maui or Vidalia, thinly sliced into rings

			1teaspoon kosher salt

			½teaspoon ground black pepper

			¼pound dry chorizo or salami, thinly sliced

			2garlic cloves, finely minced or pressed through a garlic press

			6large eggs

			⅔cup whole milk

			3scallions (white and green parts), trimmed and finely chopped

			1cup grated Cheddar cheese

		

		1 Preheat the oven to 350°F. Bring a large pot of water to a boil over medium heat. Add the sliced potatoes and cook until they are just tender, about 8 minutes. Drain and set aside.

		2 In a medium nonstick skillet, heat the olive oil over medium heat. Add the onion, season with ¼ teaspoon of the salt and ¼ teaspoon of the pepper, and cook the onion until it is soft and starting to caramelize, about 5 minutes, stirring occasionally. Mix in the chorizo and garlic and cook until the sausage begins to brown, 2 to 3 minutes. Turn off the heat.

		3 In a large bowl, whisk the eggs until they are pale yellow in color, about 1 minute. Whisk in the milk, scallions, cheese, the remaining ¾ teaspoon salt, and the remaining ¼ teaspoon pepper. Stir in the chorizo mixture, add the potatoes, gently stir to combine, and pour the mixture back into the pan. Place the pan in the oven and bake until the eggs are set and no longer watery in the center, about 15 minutes. Remove from the oven and let the tortilla rest in the pan for 10 minutes.

		4 Place an upturned plate over the pan (make sure the plate is larger than the pan), carefully invert the tortilla onto the plate, and then slide the tortilla onto a cutting board. Slice the tortilla into wedges and serve warm or at room temperature.

		
			deals, dollars & sense: buying potatoes

			Even though potatoes are cheap, there are opportunities to save even more money. Always look at the per-pound price of loose potatoes compared to bagged potatoes—often you can get five pounds of bagged potatoes for the cost of two pounds loose—that’s about three free pounds! If you’re feeding a lot of mouths, definitely consider the enormous ten-pound bags. All three of these options are usually right next to each other at the store; it takes only a second and some quick math to figure out the savings.

		

		
			food for sharing

			Perfect Dishes to Give Spanish Tortilla is a great offering to new moms, new neighbors, or house-guests. I have even been known to make it on a lazy weekend morning and leave it on the counter for my family to snack on. Here are a few other dishes to give for any occasion.

			•Simple Tomato Tart

			•Garlic Confit with a fresh baguette

			•Fennel-Onion Quiche

			•Potato-Bacon Torte

			•Pork Rillettes

			•Easy Scones

			•Cinnamon Buns

			•Classic Apple Tart

			•Buttery Shortbread

			•Orange Marmalade and
 Raspberry Jam Pochette Cookies

			•Citrus Butter Cookies

			•Double Chocolate Pound Cake

			•Black Bean Brownies

		

		Zucchini Carpaccio

		Thin ribbons of zucchini softened with lemon juice and loosely arranged on a plate make a graceful starter. I’ll sometimes eat a whole plate of this for dinner. Fresh thyme and thin shards of Parmesan cheese give it an herby nutty quality that is at once bright and soft-spoken. This is lovely as a side dish to a simple protein like Thyme and Lemon–Infused Fish en Papillote or Pork Loin Milanese. It is also an excellent choice for al fresco dining.
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			serves 4

			preparation time:
15 minutes (plus 15 minutes to marinate)

			cooking time:
none

			
			

		
			2medium zucchini

			3tablespoons olive oil

			Juice of ½ lemon

			2teaspoons finely minced fresh thyme

			¼teaspoon kosher salt

			¼teaspoon ground black pepper

			Wedge of Parmesan cheese, for shaving

			1baguette, thinly sliced

		

		1 Trim the ends off the zucchini and use a vegetable peeler to shave them into very thin, long slices, discarding the slices that are mostly dark green skin. Arrange the ribbons on a platter in a delicate mound.

		2 Whisk the olive oil, lemon juice, thyme, salt, and pepper together in a small bowl and pour over the zucchini slices. Set aside for 15 minutes to 1 hour.

		3 Use a vegetable peeler to shave thin slices of Parmesan over the zucchini. Serve with the sliced baguette.

		Caramelized Onion Pizzettas
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		On movie nights at our house, we often cook up mini personalized pizzas. The girls top their dough with whatever strikes their fancy (olives for eyes, pepperoni for rosy cheeks, or plain cheese) while Philippe and I top ours with more refined choices, such as caramelized onions. It always wows me that all it takes to transform a humble onion into the most buttery and sublimely sweet caramelized onion is a skillet and a little time. This combination of caramelized onions and Parmesan cheese makes for one of my all-time favorite pizzas. This recipe easily serves four as a small meal or eight as an appetizer.
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			makes 4 pizzettas

			preparation time:
10 minutes

			cooking time:
1 hour, 10 minutes

			
			

		
			2tablespoons unsalted butter

			2tablespoons olive oil, plus extra for rolling dough and greasing the baking sheets

			3yellow onions, halved and thinly sliced

			1teaspoon finely chopped fresh thyme or ½ teaspoon dried plus a squeeze of lemon juice

			¼teaspoon kosher salt

			1pound homemade or store-bought pizza dough

			½cup grated Parmesan cheese, plus extra for serving

		

		1 Melt the butter with the olive oil in a large skillet over medium heat. Add the onions and cook, stirring often, until they soften, about 5 minutes. Stir in the thyme, reduce the heat to low, cover, and cook until the onions are very nutty brown and sticky, 40 to 45 minutes, stirring every 5 minutes. If the onions start to stick to the bottom of the pan, splash with a little water to scrape up any browned bits. Stir in the salt, turn off the heat, and set aside.

		2 While the onions caramelize, prepare the dough: Adjust two oven racks to the upper-middle and lower-middle positions. Preheat the oven to 450°F. Drizzle a little olive oil on a cutting board. Place the pizza dough on the oiled part of the cutting board and divide into quarters. Tuck the corners of the dough under and place each quarter on a large plate. Rub a little olive oil on top of each round, cover with a kitchen towel, and set aside for 30 minutes.

		3 Lightly oil 2 baking sheets. Coat the cutting board with about ½ teaspoon oil. Place one round of dough on top and turn it over so both sides have a lightly oiled surface. Use a rolling pin to roll the dough into a 6- to 7-inch circle about 1⁄16 inch thick. Transfer the dough to the oiled baking sheet. Repeat with the 3 remaining pieces of dough (you should be able to fit 2 pizzas on each baking sheet).

		4 Divide the caramelized onions among the 4 pieces of dough. Sprinkle each with 2 tablespoons Parmesan and bake until golden brown, 18 to 20 minutes, rotating the baking sheets from the top rack to the bottom rack and vice versa midway through baking. Remove the baking sheets from the oven, sprinkle with a little more Parmesan, and serve whole or sliced.

		
			deals, dollars & sense: pizza dough

			There are lots of places to look for pizza dough, including the freezer section at your supermarket, the dairy aisle for ready-to-roll dough, and even your local pizzeria, where the manager will probably be more than happy to sell you a ball of dough for next to nothing. Refrigerated-in-the-tube pizza dough is an option too, especially when it’s on sale for a buck. I like to buy a can or two to have on hand—it’s especially great for grilled pizza.

		

		Corn and Black Bean Pico

		I grew up in Tucson, and many meals began with humble chips and salsa. I still love serving this crowd-pleaser at parties and dinners. Instead of simple salsa, I go for a protein- and fiber-loaded pico with black beans and corn, plus tomatoes, cilantro, and spices. A hearty starter not
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		recipe cost index

		• • • • •

		APPETIZERS & SNACKS

		Smoked Tuna Spread

		Crispy Kale Chips

		SALADS

		Parisian Café Salad with Classic Dijon Vinaigrette

		VEGETABLES

		Easy Peasy Frozen Peas

		Roasted Broccoli with Parmesan Cheese

		Steamed Broccoli with Garlic Aïoli

		Provençal Tomatoes

		Roasted Radishes and Carrots

		STARCHY SIDES

		Golden Pan-Fried Potatoes

		Spicy Buffalo-Style Potato Wedges

		Crispy Potato Cake

		White Beans with Cumin, Oregano, and Garlic

		Rice with Fresh Herbs

		Savory Baked Rice

		Quick Sour Cream Biscuits

		Cheesy Popovers

		Couscous with Dates

		DESSERT

		Earl Grey Pots de Crème

		Affogato

		Cardamom Caramel Sauce

		Lemon-Ginger Pudding

		Muriel’s Yogurt Cake with Chocolate Chips

		Olive Oil and Orange Cake

		Buttery Shortbread

		Citrus Butter Cookies

		BREAKFAST

		Homemade Yogurt

		Black Bean, Chocolate, and Banana Smoothies

		• • • • •

		APPETIZERS & SNACKS

		Toasted Baguette with Garlic Confit

		Grilled Bread con Tomate with Crispy Ham

		Olive Butter

		Caprese Tartlets

		White Bean Tapenade Crostini

		Creamy Cheese and Basil Crostini

		Pork Rillettes

		Simple Tomato Tart

		California-Style Bruschetta

		Spanish Tortilla

		Zucchini Carpaccio

		Caramelized Onion Pizzettas

		Corn and Black Bean Pico

		Bacon Deviled Eggs with Tuna Tartare

		Crispy Sardines with Fried Capers and Parsley

		SOUPS

		Orange Carrot Soup

		Roasted Tomato Soup

		Creamy Any Veggie Soup

		White Bean, Leek, and Bacon Soup

		Clam Chowder with Crispy Bacon

		SALADS

		Spinach Salad with Blue Cheese and Apples

		Toasted Sesame and Two-Bean Salad with Lime Vinaigrette

		Lentil and Celery Salad with Provençal Vinaigrette

		Tuna Panzanella Salad

		Roasted Root Vegetable Salad with White Wine Vinaigrette

		Kale and Crispy Bacon Salad

		Grilled Romaine Salad over Grilled Garlic-Rosemary Bread

		FISH & SEAFOOD

		Sautéed Flounder with Lemon-Butter Sauce

		Salmon Cakes

		CHICKEN

		Crispy Chicken a l’Orange

		Grilled Chicken Breasts with Chimichurri Sauce

		Chicken Meatballs

		PORK & BEEF

		Lemon-Thyme Meatballs

		VEGETABLES

		Black Bean “Nacho” Burgers

		Roasted Eggplant, Onion, and Tomato Tian

		Fennel and Cabbage Slaw

		Sautéed Spinach with Garlic

		Sweet Zucchini Sauté

		Braised Escarole with Olives and Parmesan Cheese

		Creamy Celery with Savory Pecan Granola Crumble

		Roasted Cauliflower with Mustard Vinaigrette

		STARCHY SIDES

		Creamiest Slow Cooker Polenta

		Parmesan Breadsticks

		Lemon-Thyme Orzo

		Quinoa Tabouli

		PASTA

		Rigatoni with No-Cook Tomato Sauce

		DESSERT

		Brûléed Mandarin Oranges and Sabayon

		Strawberry Pavlovas with Apricot Sauce

		Fruit Salad with Lemon-Mint Syrup

		Classic Apple Tart

		Peanut Butter–Chocolate Lava Sundaes

		Raspberry-Vanilla Bread Pudding with Lemon Cream

		Chocolate Pain Perdu

		Chocolate Drizzled Mandarin Orange Napoleons

		Orange Marmalade and Raspberry Jam Pochette Cookies

		Black Bean Brownies

		BREAKFAST

		Honey-Maple Granola with Pecans

		Green Morning Smoothies

		Croque Madames

		Fried Brown Rice and Eggs with Garlic-Soy Vinaigrette

		Baked Huevos Rancheros in Crispy Tortilla Cups

		Scrambled Eggs with Wild Mushrooms

		Poached Eggs with Roasted Asparagus and Browned Butter

		Easy Scones

		Apple-Carrot Mini Muffins

		Cinnamon Buns

		Philippe’s Sunday Morning Waffles

		Potato-Bacon Torte

		• • • • •

		SOUPS

		Soupe au Pistou

		Roasted Tomato Winter Gazpacho

		Roasted Garlic and White Bean Chili

		Slow Cooker Tortilla Soup

		Quick Black Bean Chili

		French Onion Soup

		SALADS

		Salad Niçoise with Lemon-Thyme Vinaigrette

		Chopped Salad with Chicken, Salami, and Mozzarella

		Tomato Salad–Topped Grilled Pizza

		FISH & SEAFOOD

		Cod in Garlic-Ginger Broth with Shiitake Mushrooms

		Sole Napoleon with Tomato-Caper Crudo

		Spiced Tilapia Tacos with Red Cabbage–Jalapeño Slaw

		Garlicky Shrimp and White Bean Gratin

		CHICKEN

		Easy Coq au Vin

		Four-Step Chicken Piccata

		Preserved Lemon and Olive Chicken Tagine

		Mustard Chicken

		Chicken Taquitos

		Spinach and Cheese–Stuffed Chicken with Lemon Butter

		PORK & BEEF

		Pork Loin Marsala

		Slow Cooker All-Purpose Pork Shoulder

		Succulent Pot Roast–Style Pork Shoulder

		Grilled Tandoori Pork Kebabs

		Moroccan Meat Loaf

		Grilled Two-Cheese Burgers with Garlic Dressing

		Simple Sirloin Steak with Shallot Butter

		French-Cut Steak with Caramelized Onions

		VEGETABLES

		Bulgur-Stuffed Veggies

		Fennel-Onion Quiche

		PASTA

		Crisper Drawer Pasta

		Fusilli with Chicken, Basil, and Walnuts

		Weeknight Spaghetti Bolognese

		Mac and Cheese

		DESSERT

		Double Chocolate Pound Cake

		• • • • •

		FISH & SEAFOOD

		Thyme and Lemon–Infused Fish en Papillote

		Shrimp Pad Thai

		Poor Man’s Paella

		CHICKEN

		Herb-Roasted Chicken with Potatoes

		Chicken Marengo

		PORK & BEEF

		Pork Loin Milanese with Arugula Salad

		Kielbasa and Black-Eyed Peas

		Pot Roast Carbonnade

		Everyday Roast Beef

		VEGETABLES

		Veggie Moussaka

		PASTA

		Cheesy Corn and Zucchini Lasagne

		Shrimp Scampi Linguini

		Roasted Vegetables and Whole-Grain Penne with Sausage
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