
		SWEET GARLIC CHICKEN with Wilted Chard 

		A garlicky, greens-laced version of my basic splayed chicken, this makes for a satisfying yet light one-pan meal. If you would rather use kale instead of chard, you can, but leave out their tough stems. Just skip that step and add the leaves as directed in step 6.  I’ve also made this dish with ramps with great success. Treat the white bulbs like the chard stems and the greens just like the leaves.

		1 whole chicken (3½ to 4½ pounds), splayed (see this page), patted dry with paper towels

		2 teaspoons kosher salt

		½ teaspoon freshly ground black pepper

		1 lemon, quartered lengthwise, seeds removed

		1 tablespoon extra-virgin olive oil

		1 bunch Swiss chard or kale (about 12 ounces)

		5 garlic cloves, smashed and peeled

		¼ cup sliced pitted black or green olives (optional)

		Large pinch of red chile flakes

		TOTAL TIME: 1 HOUR

		SERVES 4

		1. Season the chicken inside and out with the salt and pepper. Let it rest uncovered at room temperature while the oven heats or uncovered in the fridge for up to 24 hours.

		2. Heat the oven to 475°F.

		3. Place a heavy 12-inch oven-safe skillet over high heat. Let it get very hot, 5 to 10 minutes. Fill the cavity with 2 lemon quarters.

		4. Carefully place the chicken, breast-side up, in the hot skillet. Press the legs flat on the bottom of the skillet. Drizzle the bird with the oil. Roast the chicken in the skillet until the meat is not quite done (it should still be a little pink when a thigh is pierced with a knife), 25 to 35 minutes (depending on the size of the bird).

		5. While the chicken is roasting, separate the chard stems from the leaves, tearing the leaves into bite-sized pieces. Cut the stems into ½-inch lengths.

		6. Toss the chard stems (not the leaves) and the garlic into the skillet, and stir. Roast for 5 minutes more, and then stir again. Continue cooking until the stems are tender and the chicken is cooked through, 5 to 15 minutes more (for a total cooking time of 35 to 55 minutes).

		7. Transfer the chicken to a cutting board to rest. Immediately place the skillet over medium-high heat. Toss in the chard leaves, olives if using, and the chile flakes, and cook until wilted, about 5 minutes. Serve the chicken with the chard mixture, seasoning everything with pan juices and juice from the remaining lemon wedges, if desired.

		
		
		

		Crispy CHICKEN CUTLETS with Kumquats and Cranberries
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		A fried, breaded chicken cutlet is a wonderful thing—crunchy, golden, juicy within. Universally adored even when served simple and plain, they also take well to embellishment. This slightly fancier version is scented with cumin and citrus, and served with a sweet-tart cranberry chutney spiked with a little jalapeño. If you’re pressed for time, skip the cranberry-kumquat chutney and serve this with a spoonful of mango chutney, or a dollop of lingonberry jam if you’ve got some in the fridge from a recent IKEA excursion (that’s where I always stock up). You’re just looking to add something tangy-sweet to the plate to offset the richness of the fried cutlet.

		This is a great dish all year-round, but if you swap turkey cutlets in for the chicken, it’s particularly apropos for a small Thanksgiving gathering.

		FOR THE CRANBERRY-KUMQUAT CHUTNEY

		4 ounces fresh or frozen cranberries (1 cup)

		4 ounces kumquats, thinly sliced and seeded (½ cup)

		⅓ cup sugar

		1 serrano or jalapeño chile, seeded and finely chopped

		FOR THE CITRUS DRESSING

		1 teaspoon cumin seeds

		1 orange

		Grated zest and juice of 1 lime

		1 teaspoon ground cumin

		½ teaspoon kosher salt, plus more to taste

		Freshly ground black pepper

		3 tablespoons extra-virgin olive oil, plus more as needed

		FOR THE CHICKEN

		1½ pounds thinly sliced chicken cutlets

		½ cup all-purpose flour

		1 teaspoon kosher salt, plus more as needed

		¾ teaspoon freshly ground black pepper, plus more as needed

		2 large eggs, beaten

		1½ cups panko bread crumbs

		1 teaspoon ground cumin

		Olive or grapeseed oil, for frying

		Dill sprigs, for garnish

		TOTAL TIME: 45 MINUTES

		SERVES 4 TO 6

		1. Prepare the chutney: In a medium pot, combine the cranberries, kumquats, sugar, and chile. Cook over medium heat, stirring frequently, until the sugar has dissolved and the cranberries have begun to pop, 7 to 10 minutes. Remove from the heat.

		2. Prepare the citrus dressing: Heat a small skillet over medium heat, and toast the cumin seeds in it until fragrant, about 1 minute. Transfer them to a medium bowl. Holding a Microplane over the bowl, grate the zest of half the orange into the bowl. Then juice the orange and add the juice as well. Grate in the lime zest and squeeze in the juice. Add the ground cumin, salt, and a few grinds of black pepper. Whisk in the olive oil. Set aside.

		3. Cook the chicken: Pat the chicken cutlets dry. Place the flour in a wide shallow bowl and season it with ¼ teaspoon of the salt and ¼ teaspoon of the pepper. Place the eggs in another wide shallow bowl and season them with ¼ teaspoon salt and ¼ teaspoon pepper. Place the panko in a third wide shallow bowl and season it with the ground cumin, remaining ½ teaspoon salt, and remaining ¼ teaspoon pepper.

		4. Season the chicken cutlets lightly with salt and pepper. Dip each cutlet first in the flour, then in the eggs, and then in the panko, turning them in each mixture to make sure they are well coated.

		5. Heat about ¼ inch of oil in your largest skillet over medium-high heat. Add the chicken cutlets (in batches, if necessary) and fry until they are deep golden brown and cooked through, 3 to 5 minutes, turning once. Transfer the cutlets to paper-towel-lined plates to drain; season them lightly with salt while they are still hot. Serve the cutlets topped with the chutney and drizzled with the citrus dressing.

		
		
		

		KOREAN-STYLE STIR-FRIED BEEF (Bulgogi)
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		Has our newfound love of kimchi been the gateway to the broadened appreciation for Korean food in this country? Or is it Korean-American star chefs like David Chang, Roy Choi, and Danny Bowien who are responsible for the fact that not only can I now buy half a dozen different kinds of kimchi at my local Brooklyn market, they’ve also got the Korean staple ingredients gochujang (red chile paste) and doenjang (fermented soybean paste) stocked on the shelves? However it happened, I’m in full favor, because once you have these ingredients on hand, making Korean food at home is a simple pleasure.

		This recipe for bulgogi is Korean home cooking at its most accessible. The marinated beef is quickly cooked over very high heat. Because of the liquid content of the marinade, the meat won’t necessarily brown very much. The aim is to just cook it through and to let the marinade bubble and evaporate until it’s fully imbued in the meat. The gingery, garlicky beef is then served with an array of crisp vegetables, lettuce, and herbs to wrap everything up into little bundles. It’s traditional to pop each bundle into your mouth with your fingers, devouring it in one bite. But sometimes it takes me two bites. And if you are more comfortable serving this with a fork and knife, go for it.

		FOR THE BEEF

		4 large garlic cloves

		1 small onion, thickly sliced

		1 1-inch-thick slice peeled fresh ginger

		2 tablespoons soy sauce

		1 tablespoon toasted sesame oil

		1 tablespoon honey

		½ teaspoon freshly ground black pepper

		1 pound beef sirloin, cut into ⅛-thick slices (see Note)

		1 scallion (white and green parts), chopped

		½ teaspoon sesame seeds, plus more for garnish

		FOR THE SAUCE

		¼ cup doenjang (Korean fermented soybean paste)

		2 teaspoons toasted sesame oil

		1 garlic clove, grated on a Microplane or minced

		1 scallion (white and green parts), thinly sliced

		1 teaspoon honey

		½ teaspoon rice vinegar

		1 to 2 teaspoons gochujang (Korean red chile paste) to taste

		FOR SERVING

		Grated carrots

		Sliced green or red fresh hot chiles such as serrano, jalapeño, or fresno

		Fresh herbs such as mint, basil, cilantro, and/or shiso leaves

		Crisp romaine or Bibb lettuce

		TOTAL TIME: 50 MINUTES + AT LEAST 1 HOUR MARINATING

		SERVES 4

		1. Prepare the beef: Combine the garlic, onion, ginger, soy sauce, sesame oil, honey, and black pepper in a blender or mini food processor, and blend until the mixture forms a smooth paste. Place the beef in a bowl and spread the paste over the slices. Stir in the scallions and sesame seeds. Cover and refrigerate for at least 1 hour or as long as overnight.

		2. When you are ready to cook the beef, make the sauce: Combine the doenjang, sesame oil, garlic, scallion, honey, vinegar, and 1 teaspoon of water in a small bowl. Stir, and add the gochujang chile paste to taste.

		3. Heat the largest skillet you have over high heat until it is smoking hot, about 5 minutes. 

		4. Pour the beef and its juices into the skillet and stir-fry until the juices have evaporated and the meat is cooked through and browned in spots, 2 to 5 minutes. 

		5. Serve the beef on a platter with the garnishes and the sauce on the side. Guests can wrap meat, grated carrots, sliced chiles, and/or herbs to taste in lettuce leaves. Pass the sauce for dipping.

		NOTE: It’s easiest to slice the steak when it’s semi-frozen. Chill the meat in the freezer for 30 minutes before slicing.

	
	

		TURKISH LAMB CHOPS with Sumac, Tahini, and Dill
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		Given my very high regard for a grilled naked lamb chop, all juicy and charred, when I do go for something more elaborate, it’s got to be worth it. This dish is. Here, the meat is coated in toasted whole spices—fennel, coriander, and cumin seeds—that have been very lightly crushed. The seeds retain their texture, giving the meat both a heady scent and a good crunch.  For serving, a tahini-lemon sauce adds a rich nuttiness, while a dash of sumac provides its berrylike tartness.

		Serve this with Green Beans with Caper Vinaigrette or Citrus Salad with Olives.

		FOR THE LAMB

		1 tablespoon Turkish red pepper or Aleppo pepper (or use red chile flakes)

		2 teaspoons fennel seeds

		2 teaspoons coriander seeds

		2 teaspoons cumin seeds

		2 teaspoons kosher salt, plus more to taste

		½ teaspoon freshly ground black pepper

		3 pounds bone-in loin lamb chops, the thicker the better

		Extra-virgin olive oil, for grilling

		FOR THE TAHINI SAUCE

		⅓ cup fresh lemon juice (from about 2 lemons)

		2 to 3 garlic cloves, grated on a Microplane or minced

		1¾ teaspoons kosher salt

		1 cup tahini

		½ teaspoon ground cumin

		4 to 6 tablespoons ice water

		FOR SERVING

		Fresh dill sprigs

		Ground sumac (optional)

		TOTAL TIME: 35 MINUTES + AT LEAST 30 MINUTES MARINATING

		SERVES 4 TO 6

		1. Prepare the lamb: Combine the Turkish red pepper, fennel seeds, coriander seeds, and cumin seeds in a small bowl. Heat a small skillet over medium-low heat, add the spice mixture, and toast until fragrant, 1 to 2 minutes. Pour the mixture into a mortar or spice grinder, add the salt and black pepper, and either pound or briefly grind until you get a coarse-textured spice mix. Don’t overdo it if you’ve gone electric here—the coarse texture is an essential part of the dish. 

		2. Pat the spice mixture all over the lamb chops, and let them marinate at room temperature for at least 30 minutes, or uncovered in the fridge for up to 24 hours.

		3. Make the tahini sauce: While the lamb is marinating, in a food processor, blend the lemon juice, garlic, and salt. Let the mixture sit for 10 minutes. Then add the tahini and ground cumin, and blend until a thick paste forms. With the processor running, gradually add the ice water, 1 tablespoon at a time, until the sauce is smooth enough to drizzle.

		4. Heat a grill or broiler to high. 

		5. Drizzle the chops lightly with olive oil. Grill the chops until they are charred on the outside and cooked to taste within (or broil the chops on a broiler pan or rimmed baking sheet). Cooking time will depend on how thick your chops are, so watch them carefully: 2-inch-thick bone-in chops will take at least 3 to 5 minutes per side for rare. You’ll need less time for thinner chops, and more time if you like them cooked medium rare or beyond. Let the lamb rest for 5 minutes before serving. 

		6. To serve, drizzle the tahini sauce over the chops, and garnish them with the dill sprigs. Add a dusting of the red sumac if you like.

		
		
		

		SWEET PEPPERS & SAUSAGES with Ricotta Salata and Fresh Oregano

		Here’s a sausage sheet-pan supper featuring sweet bell peppers that practically melt in the oven’s high heat. In this recipe, the sausages are roasted directly on top of the peppers, so the vegetables can absorb all the brawny, porky juices. Then both vegetables and sausages are piled onto fresh arugula leaves, some of which wilt on contact while some stay crisp and salad-like. A garnish of crumbled ricotta salata adds a milky, funky note, while a dressing made with red wine vinegar and fresh oregano is both earthy and tart next to the sweet and supple roasted peppers. Seek out a variety of different colored peppers for the prettiest dish. And if you can’t find ricotta salata, substitute feta, though maybe use a little less since it’s saltier. A loaf of crusty bread is all you need to round this out.

		1 red bell pepper, seeded and sliced into ¼-inch-wide strips

		1 yellow bell pepper, seeded and sliced into ¼-inch-wide strips

		1 small onion, peeled and sliced into ¼-inch-thick rounds

		1½ tablespoons extra-virgin olive oil, plus more for sprinkling

		¾ teaspoon kosher salt

		Freshly ground black pepper to taste

		1 pound fresh Italian sausages (sweet or hot), pricked with a fork

		½ teaspoon red wine vinegar, plus more for sprinkling

		1 teaspoon finely chopped fresh oregano

		Fresh arugula, for serving (optional)

		2 ounces ricotta salata, crumbled (about ⅓ cup)

		TOTAL TIME: 45 MINUTES

		SERVES 2 OR 3

		1. Heat the oven to 400°F. 

		2. In a bowl, toss the peppers and onion with the oil, salt, and black pepper. Spread the vegetables out in a single layer on a rimmed baking sheet, and roast until they are limp and soft but not caramelized, about 10 minutes. 

		3. Arrange the sausages on top of the peppers and onion, and continue roasting until the peppers are caramelized and the sausages are cooked through, 20 to 25 minutes. If the sausages and/or peppers are not browned enough at this point, you can slide the whole pan under the broiler for a minute or two. Watch it carefully so it doesn’t burn.

		4. Meanwhile, in a medium bowl, combine the vinegar and oregano. 

		5. Before serving, toss the peppers and onion with the vinegar mixture; taste, and adjust the seasonings if necessary (it might need more vinegar if your onion is very sweet). If you are using the arugula, divide it among individual serving plates, and sprinkle with a little olive oil and a few drops of red wine vinegar. Arrange the peppers, onions, and sausages over the arugula, if including. Sprinkle with the cheese, and serve.

		
		
		

		ROASTED SAUSAGE & CAULIFLOWER with Cumin and Turkish Pepper
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		Ever since I discovered the golden-edged, caramelized joys of roasted cauliflower, I’ve hardly prepared it any other way. Roasting condenses its juices, browns the crevices, and renders the whole thing sweet and irresistible. Whenever I serve roasted cauliflower to a group, I need to sit on my hands to avoid eating every last floret before my friends and family have had their fill.

		In this recipe, the florets are roasted in the same oven as the sausages, which makes the whole dinner especially convenient to prepare since it all cooks at once. I like to serve this with a simple garlicky yogurt sauce to add a piquant creaminess to the mix. Regular (non-Greek) yogurt works best here because you want a runny texture. But if you’ve only got Greek yogurt in the fridge, thin it down with a bit of water or milk. A garnish of fresh herbs—parsley, dill, or mint—add color as well as their bright flavor.

		1¼ pounds cauliflower, cut into florets

		¼ cup extra-virgin olive oil, plus more as needed

		1 teaspoon cumin seeds

		½ teaspoon kosher salt, plus more as needed

		¼ teaspoon freshly ground black pepper, plus more as needed

		1 pound Italian sausages, pricked with a fork

		⅓ cup plain yogurt, preferably non-Greek, whole milk

		1 small garlic clove

		Turkish or Aleppo pepper, as needed

		Toasted pine nuts, for serving (see this page; optional)

		Fresh herbs such as parsley, dill or mint, for serving (optional)

		TOTAL TIME: 45 MINUTES

		SERVES 3 OR 4

		1. Heat the oven to 425°F. 

		2. Spread the cauliflower florets on a large rimmed baking sheet, and toss with the olive oil, cumin seeds, salt, and pepper. Roast for 10 minutes. 

		3. Coat the sausages lightly with olive oil, place them on another rimmed baking sheet, and add it to the oven with the cauliflower. Roast, turning them over halfway through, until the sausages are golden and cooked through and the cauliflower is tender and caramelized, about 25 minutes. 

		4. While the cauliflower and sausages are cooking, prepare the yogurt sauce: Place the yogurt in a small bowl, grate the garlic clove over the yogurt, add salt and pepper to taste, and stir together.

		5. Place the sausages and cauliflower on a platter or individual serving plates. Spoon the yogurt sauce on top, and sprinkle with Turkish pepper, and pine nuts and fresh herbs if using.
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		WARM SQUID SALAD with Cucumber, Mint, and Aioli
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		When done just right, squid is quick-cooking, deeply oceanic, wonderfully tender. And did I mention economical and sustainable, too? What squid is not is rich. Squid is as lean as proteins come. Aioli, on the other hand, is about as luscious as sauces get. So combining the two on the plate makes perfect sense so they can balance each other out. It’s a stunning combination of supple squid and satiny aioli, bursting with saline and olive oil flavors.

		I should warn you that with sautéed garlic in the squid pan and raw garlic in the sauce, this is a highly pungent dish for all its silky textures. You can scale back on the allium if you like, or leave it out altogether. Or take the opposite route and serve the aioli-topped squid over garlic-rubbed crostini.

		FOR THE AIOLI

		2 garlic cloves, grated on a Microplane or minced

		1 teaspoon fresh lemon juice

		⅛ teaspoon fine sea salt

		1 egg plus 1 egg yolk, beaten

		¾ cup extra-virgin olive oil

		FOR THE SQUID

		1 pound cleaned squid

		2 tablespoons extra-virgin olive oil

		Kosher salt, as needed

		1 jalapeño or red chile, seeded if desired and coarsely chopped

		2 garlic cloves, finely chopped

		Fresh lemon juice, as needed

		¼ cup fresh mint leaves, torn into pieces if large

		½ cup very thinly sliced Persian cucumber

		Flaky sea salt, as needed

		Crusty bread, for serving

		TOTAL TIME: 30 MINUTES

		SERVES 2 OR 3

		1. Make the aioli: In a blender, pulse together the garlic, lemon juice, and salt. Pulse in the egg and egg yolk. With the motor running, drizzle the olive oil into the mixture in a slow, steady stream until incorporated. Scrape the aioli into a bowl, cover the bowl with plastic wrap, and refrigerate until ready to use. It will keep for at least 5 days.

		2. Prepare the squid: Rinse the squid under cool running water. Drain well, and then transfer it to a paper-towel-lined plate to dry completely. 

		3. Cut the squid bodies into ½-inch-thick rings and leave the tentacles whole (or halve them if large). Pat dry again with paper towels, and then transfer the squid pieces to a large bowl.

		4. Place a 12-inch skillet over high heat. Let the skillet sit until it gets very hot (a good 5 minutes). Then add 1 tablespoon of the olive oil to the skillet. Sprinkle half the squid pieces with salt, slide them into the skillet along with half of the chile, and cook without moving them for 1 minute. (Make sure not to crowd the skillet; if it doesn’t fit the squid comfortably, cook them in smaller batches.) Flip the squid over and cook until just tender, 1 to 2 minutes more, adding half of the garlic for the last 20 seconds or so of cooking. Transfer the cooked squid, chile, and garlic to a plate, and repeat with the remaining 1 tablespoon oil, squid, chile, and garlic. 

		5. Squeeze lemon juice all over the squid, and toss it with the mint and cucumbers. Season with sea salt. Serve the squid with a dollop of aioli on top.

		
		
		

		FRIED EGGS with Chiles, Tamarind Sauce, and Crispy Shallots

		A tangy Malaysian-inspired way to serve fried eggs, the sweet and sour tamarind sauce is a nice foil for the richness of the yolk. But the real jewel of the dish is the garnish of crispy fried shallots, which turn sweet and crunchy and utterly irresistible. So even if they do require a pan full of hot oil to create, don’t be tempted to skip them. You can, at least, make them the day before if you like; just be sure to reserve the shallot-flavored oil so you can use it to fry the eggs. I love to serve these eggs over a bed of rice, which happily absorbs the sauce and runny yolk. But a bed of salad greens lightly dressed with sesame oil and a little lime juice is nice, too.

		3 tablespoons peanut oil

		6 medium shallots (10 ounces total), thinly sliced

		Fine sea salt to taste

		2 tablespoons tamarind paste or concentrate

		2 tablespoons Asian fish sauce

		2 tablespoons light brown sugar

		8 large eggs

		Freshly ground black pepper

		1 fresh hot red chile, seeded and minced

		Fresh cilantro sprigs, for garnish

		Cooked white, brown, or Coconut Rice, for serving 

		TOTAL TIME: 25 MINUTES

		SERVES 4

		1. Heat the peanut oil in a 9- to 10-inch skillet over medium heat. Add the shallots and cook gently, stirring occasionally, until they are well browned, 7 to 12 minutes (they will crisp up as they cool). Remove the skillet from the heat, and use a slotted spoon to transfer the shallots to a paper-towel-lined plate, leaving the shallot-flavored oil in the skillet. Sprinkle the shallots lightly with salt. 

		2. Place half of the fried shallots in a small saucepan and add the tamarind, fish sauce, brown sugar, and 3 tablespoons of water. Bring to a boil and cook until the sauce has the consistency of syrup, 3 to 5 minutes. 

		3. Return the skillet to medium-high heat, adding more oil if needed to fry the eggs. Crack in 4 eggs and sprinkle them with salt and pepper to taste. Once the edges of the whites are set (1 to 2 minutes), cover the skillet and cook for 1 to 2 minutes more, until the yolks are just set (or instead of covering the skillet, flip the eggs for over-easy if you’d rather). Transfer the eggs to serving plates. Fry the remaining 4 eggs in the same manner, adding more oil to the skillet if needed. 

		4. To serve, drizzle the eggs with the tamarind sauce. Garnish with the remaining fried shallots, the minced chile, and cilantro sprigs. Serve with rice.

		
		
		

		EGG CROSTINI with Radish and Anchovy
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		Fancier than your typical mayo-slathered egg salad, these open-faced sandwiches get a pungent, saline smack from anchovies and capers and a little crunch from the radish. I love to trot out this combination as an hors d’oeuvre, piling the eggs et al. onto small, thin slices of baguette. But for a light supper, late-night snack, or lunch, a crusty country loaf is a better, heartier option. In either case, it’s important to use really good ingredients here since the flavor completely depends on them. Seek out farmer’s market eggs, imported anchovies packed in olive oil, and good high-fat butter. Although all of this might seem overly precious, these details really matter when you’re serving them practically naked. Try it and see.

		4 large eggs, hard-cooked, peeled, and sliced (see this page)

		Fine sea salt

		4 ½-inch-thick slices country-style bread or 8 slices baguette

		2 garlic cloves, halved crosswise

		Fancy salted butter, at room temperature, as needed

		1 medium watermelon radish or 4 small radishes, thinly sliced

		Extra-virgin olive oil, as needed

		4 to 6 oil-packed anchovy fillets

		4 teaspoons drained capers

		Fresh lemon juice, as needed

		Freshly ground black pepper to taste

		Sliced scallion greens, for garnish (optional)

		TOTAL TIME: 20 MINUTES

		SERVES 2

		1. Sprinkle the egg slices lightly with salt and set them aside.

		2. Toast the bread, and rub the cut sides of the garlic over the hot toasts. Let the toasts cool for a minute or two; then slather the tops thickly with butter. You want the toast to be cool enough so that the

		
		
		

		STOVETOP FUSILLI with Spinach, Peas, and Gruyère

		
		Similar to the basic mac and cheese on the facing page, the peas, spinach, and a touch of garam masala give this a more sophisticated flavor without much additional effort. This is the kind of thing to make after a particularly exhausting day when you’re craving a comforting, vegetable-loaded, and cheesy one-pot dinner that comes together in minutes. It also makes a terrific side dish to grilled steak or roasted chicken, one that vegetarians in your group can call dinner. Feel free to play with the cheeses and seasonings here. Any firm grating cheese—cheddar, gouda, a young pecorino—can be substituted for the Gruyère, and chile powder, nutmeg, or cumin will work in place of the garam masala.

		Kosher salt, as needed

		1 pound regular or whole-wheat fusilli

		1½ cups fresh or frozen peas

		½ cup heavy cream

		9 ounces Gruyère cheese, grated (2¼ cups)

		10 ounces baby spinach (10 cups loosely packed), coarsely chopped

		⅛ teaspoon garam masala

		Freshly ground black pepper to taste

		TOTAL TIME: 10 MINUTES

		SERVES 6

		1. Bring a large pot of heavily salted water to a boil. Add the fusilli and cook until it is al dente, about 1 minute less than the package directions. If using fresh peas, stir them in 3 minutes before the pasta is done; if using frozen peas, 1 minute will suffice. Drain.

		2. Return the empty pot to medium-high heat. Add the heavy cream and cook until it is thick, bubbling, and reduced by half, 2 to 3 minutes. 

		3. Stir in the cheese, whisking until it has melted. Then stir in the baby spinach until wilted. Add the pasta and peas to the mixture. Season with ¾ teaspoon salt, the garam masala, and black pepper to taste.

		
		
		

		FUSILLI with Burst Cherry Tomatoes, Mint, and Burrata
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		Adding a few tablespoons of fresh herbs to pasta is status quo. Pretty much everyone has done it. But this recipe is different. Here, I add a few cups of herbs to what is otherwise a fairly classic pasta with tomatoes and fresh mozzarella. The combination of mint and scallions stays crisp and distinct rather than melting into the sauce, and gives each bite a bright pungency against the al dente pasta and warm, gooey cheese (use Burrata if you can get it). It’s one of my favorite summer pasta dishes. And after my guests get over the shock of all that greenery covering their pasta, they go nuts for it, too.

		Kosher salt, as needed

		1 pound fusilli

		2 tablespoons extra-virgin olive oil, plus more for drizzling

		6 garlic cloves, smashed and peeled

		¼ teaspoon red chile flakes

		Fine sea salt to taste

		1 quart cherry or grape tomatoes, halved

		3 tablespoons unsalted butter

		4 ounces Parmigiano-Reggiano cheese, grated (1 cup)

		8 ounces Burrata or buffalo mozzarella, torn into bite-sized chunks, for serving

		3 cups fresh mint leaves (or use a combination of basil and mint), torn

		6 scallions (white and green parts), thinly sliced

		Flaky sea salt to taste

		Freshly ground black pepper to taste

		TOTAL TIME: 20 MINUTES

		SERVES 4 TO 6

		1. Bring a large pot of heavily salted water to a boil. Add the fusilli and cook until it is 2 minutes shy of al dente (it should be slightly underdone to your taste because you’ll finish cooking it with the tomatoes). Drain the pasta, reserving ½ cup of the cooking water. 

		2. While the pasta is cooking, heat a 12-inch skillet over medium-high heat. Add the olive oil. Stir in the garlic, chile flakes, and a large pinch of fine sea salt. Cook until fragrant, 1 to 2 minutes. Add the tomatoes and cook until they burst, turn golden at the edges, and shrivel slightly, 5 to 8 minutes. 

		3. Add the pasta to the skillet and toss it with the tomatoes. If the mixture looks dry, add a little of the reserved pasta cooking water, a few tablespoons at a time. Raise the heat to high and cook until the pasta finishes cooking in the sauce. Add the butter and Parmigiano-Reggiano, and toss until they melt and coat everything. 

		4. Divide the pasta among warmed pasta bowls. Garnish each portion with chunks of Burrata, and top with a generous mound of fresh mint and scallions. Drizzle with olive oil, and sprinkle with flaky sea salt and lots of black pepper.
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		RED CURRY & COCONUT TOFU with Cherry Tomatoes and Green Beans

		For a long time, I was resistant to the idea of jarred Thai curry paste. It seemed too much like cheating. After all, I’m not the kind of person given to spooning jarred gravy over my Thanksgiving turkey or jarred tomato sauce over my pasta. Cooking these things from scratch is my livelihood. So why would jarred curry paste be any different?

		Then, a curry-loving friend explained that curry paste is not a prepared sauce. It’s a condiment, like Sriracha or mustard or mango chutney. It’s meant to be an element of a sauce, not to be the sauce.

		This was all the encouragement I needed.

		Since then, Thai curry paste has earned a permanent place between the preserved lemons and the miso, and I use a tablespoonful whenever I want to add toasty, spicy, earthy notes to stir-fries, soups, stews, and sauces.

		In this recipe, I keep things pretty streamlined, sautéing a base of aromatics—onion, ginger, garlic, chiles, and cilantro stems—then building a pan sauce from there with the coconut milk and curry paste before adding the tofu and vegetables. It’s a very adaptable curry. You can substitute cubes of chicken breast or shrimp for the tofu, and other vegetables for the ones I’ve listed below (sugar snap or snow peas are great stand-ins for the green beans, by the way). Just adjust the cooking times if need be.

		1 package (14 to 16 ounces) extra-firm tofu, drained, patted dry, and cut into 1-inch cubes

		½ teaspoon fine sea salt, plus more for seasoning

		1 tablespoon coconut, peanut, or safflower oil

		1 1-inch piece fresh ginger, peeled and minced

		2 shallots or 1 small onion, minced

		2 garlic cloves, minced

		1 fresh Thai or 2 serrano chiles, seeded and thinly sliced

		2 tablespoons chopped fresh cilantro stems

		4 ounces shiitake mushroom caps, sliced (about 1½ cups)

		3 tablespoons prepared Thai red curry paste

		1 cup unsweetened coconut milk

		2 teaspoons Asian fish sauce, plus more as needed

		Grated zest and juice of 1 lime

		1 cup cut green beans, in 1-inch lengths

  	½ cup halved cherry tomatoes

		Fresh basil or cilantro leaves, torn, for garnish

		TOTAL TIME: 25 MINUTES

		SERVES 4

		1. Season the tofu cubes lightly with sea salt. 

		2. Heat the coconut oil in a 10- or 12-inch skillet over medium-high heat. Add the ginger, shallots, garlic, chile, and cilantro stems, and sauté until tender, about 5 minutes. Add the mushrooms and cook until they are golden brown and tender, about 5 minutes. Season with the ½ teaspoon sea salt. Stir in the curry paste and cook for 2 minutes. Pour in the coconut milk, scraping up any curry paste with a wooden spoon. Add the fish sauce, lime zest, and lime juice. Add the tofu cubes, green beans, and cherry tomatoes. Simmer, stirring frequently, until the sauce thickens slightly and the green beans are tender, 7 to 10 minutes. Taste, and add more salt and/or fish sauce if needed.

		3. Serve with a scattering of basil on top.

		
		
		

		Warm WHITE BEAN SALAD with Arugula Pesto and Preserved Lemon
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		White beans dressed with pesto is a classic for a reason; the garlicky herb paste gives a huge flavor lift to the soft and earthy beans. In this salad, arugula does double duty, acting both as an herb in the pesto in place of the usual basil, and as a salad green on top of which the pesto-coated beans are mounded. Warming the beans before tossing them with the pesto is an important step because warm beans absorb flavors more effectively than cold beans. But after you mix in the pesto, you can serve the beans at room temperature if you want to make this salad ahead. The pesto-coated beans will keep well for up to four hours; spoon them on top of the fresh arugula just before serving.

		If you don’t have the preserved lemon for the pesto, substitute grated lemon zest and some extra salt. You won’t get that same deep, funky tang, but at least the acidity and salt balance will remain intact.

		6 to 8 cups arugula

		⅓ cup sliced almonds

		¼ cup grated Parmigiano-Reggiano cheese

		2½ tablespoons chopped preserved lemon

		1 garlic clove, chopped

		¼ teaspoon kosher salt, plus more to taste

		⅓ cup extra-virgin olive oil, plus more to taste

		3 cups cooked white beans, homemade (see this page) or canned, rinsed and drained

		Fresh lemon juice to taste

		Freshly ground black pepper to taste

		2 to 3 tablespoons thinly shaved shallots or red onion (optional)

		TOTAL TIME: 20 MINUTES

		SERVES 4

		1. In a food processor or blender, combine 2 packed cups of the arugula with the almonds, cheese, preserved lemon, garlic, and the ¼ teaspoon salt. Process or blend until everything is finely chopped. With the motor running, blend in the ⅓ cup olive oil. 

		2. Warm the beans in the microwave for about 1 minute, or in a small pot on the stovetop for about 2 to 3 minutes. The beans should be warm to the touch but not hot. 

		3. In a medium bowl, toss the arugula pesto with the warm beans, and adjust the seasoning to taste. 

		4. In a large bowl, toss the remaining arugula with lemon juice, a drizzle of olive oil, and salt and pepper to taste. (If you’re unsure, add the seasonings a little at a time, tasting as you go, until you like it. Be generous with the black pepper.) Arrange the arugula salad on a large platter, and spoon the beans on top. Sprinkle the shaved shallots over the beans, and serve.



		CURRIED LENTILS with Poached Eggs and Garlicky Yogurt
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		Curried lentils are the first place my mind goes when I ponder cooking the tiny legumes. I think that of all possible seasonings, the pungently fragrant combination of garlic, ginger, cumin, and other curry spices—really brings out the earthy and nutty qualities in lentils. Here I’ve added poached eggs for the rich, runny yolk factor, and tangy cool yogurt for creaminess.

		I especially love this served with garlic-rubbed crostini and Pan-Fried Asparagus, both of which are perfect for dunking in the broken yolks. Or try it over Coconut Rice to add a subtly sweet element.

		2 tablespoons extra-virgin olive oil, plus more for drizzling

		½ cup diced shallots (2 to 3 shallots)

		Fine sea salt and freshly ground black pepper, as needed

		5 garlic cloves

		2 tablespoons grated peeled fresh ginger

		1 tablespoon garam masala

		1½ teaspoons ground turmeric

		1½ teaspoons ground cumin

		12 ounces (about 1½ cups) brown lentils

		1 dried chile de árbol or other dried whole chile (or ¼ teaspoon red chile flakes)

		⅓ cup plain yogurt, preferably whole milk (mixed with a little milk to thin it down if using Greek yogurt)

		4 to 8 eggs

		Fresh cilantro leaves, for serving

		Red chile flakes, for serving

		TOTAL TIME: 1 TO 1½ HOURS

		SERVES 4

		1. Heat the olive oil in a medium pot over medium heat. Add the shallots and a pinch of salt, and cook until softened, about 5 minutes. 

		2. While the shallots are cooking, finely chop 4 of the garlic cloves.

		3. Add the chopped garlic, ginger, garam masala, turmeric, and cumin to the shallots; cook for 1 minute. Then stir in the lentils. Add 4½ cups of water, the dried chile, and 1 teaspoon of the salt. Bring to a boil, reduce the heat to medium-low, and simmer, uncovered, until the lentils are tender, 30 to 60 minutes (depending on the freshness of the lentils). If the lentils seem dry at any point, add more water, ½ cup at a time, to maintain a stew-like consistency. Taste, and add more salt if needed. Cover to keep the lentils warm.

		4. Prepare the yogurt sauce: Place the yogurt in a small bowl. Grate in the remaining garlic clove, and season with salt and pepper to taste. 

		5. Poach the eggs: Fill a wide pot with salted water and bring it to a simmer. Crack 1 egg into a cup. Gently slip the egg into the simmering water in one fluid motion. Repeat with the remaining eggs. (If they don’t all fit comfortably in the pot, poach them in 2 batches.) Reduce the heat to a simmer, and cook the eggs without disturbing them until the yolks are semi-firm, 2 to 3 minutes. Use a slotted spoon to transfer the eggs to a paper-towel-lined plate to drain. (See this page for egg-poaching tips.)

		6. To serve, spoon the lentils into individual warmed bowls. Carefully place 1 or 2 eggs on top of each serving. Season the eggs with salt and pepper. Top each bowl with a dollop of the yogurt sauce, a drizzle of olive oil, a few cilantro leaves, and chile flakes to taste.

		
		
		

		BLACK BEAN SKILLET DINNER with Quick-Pickled Red Onion and Lime Crema
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		This is my version of vegetarian chili, which I simmer in a shallow skillet instead of a deep pot so that it comes together quickly enough for any given weeknight (wider pan = quicker evaporation = dinner on the table faster). I like to serve this with quick-pickled onions—red onions soaked in lime juice, salt, and sugar—to add a tangy bite to the beans, contrasting with their starchy softness. There’s also a lime crema in this recipe, which may feel like one step too many on a weeknight, in which case you can absolutely skip it. Or substitute a dollop of yogurt straight from the container to add a little creaminess. But do make the pickles; they’re worth the extra three minutes it takes to throw them together.

		If you can’t get cubanelle peppers (also called Italian frying peppers), substitute green bell pepper.

		Serve this with some kind of tomato salad in summer (this page) or a citrus salad in winter (this page). Warm corn or flour tortillas are also nice alongside.

		FOR THE CREMA

		Finely grated zest of 1 lime

		1 garlic clove, grated on a Microplane or minced

		1 cup sour cream or Greek yogurt

		Pinch of kosher salt

		FOR THE PICKLED ONION

		Juice of 1 lime

		1 small red onion, very thinly sliced

		1 teaspoon sugar

		¼ teaspoon kosher salt

		FOR THE BEANS

		1½ tablespoons extra-virgin olive oil

		1 small yellow onion, diced

		3 medium cubanelle peppers, seeded and diced (about 1 cup)

		1 small jalapeño, seeded and finely chopped

		1 garlic clove, grated on a Microplane or minced

		2 teaspoons dried oregano

		1 teaspoon chili powder

		3 cups cooked black beans, homemade (this page) or canned, rinsed and drained

		1 15-ounce can diced tomatoes, with their juices

		1 teaspoon kosher salt, plus more if needed

		Diced avocado

		Fresh cilantro leaves

		TIME: 40 MINUTES

		SERVES 4

		1. Make the crema: In a small bowl, combine the lime zest, garlic, and sour cream. Season with the pinch of salt. 

		2. Make the pickled onion: In another small bowl, combine the lime juice, red onion, sugar, and salt. Let the mixture stand while you prepare the beans.

		3. Cook the beans: Heat the olive oil in a large skillet over medium-high heat. Add the onion, cubanelle peppers, and jalapeño. Cook, stirring frequently, until the vegetables are softened and browned at the edges, 10 to 12 minutes. Stir in the garlic, oregano, and chili powder, and sauté until the mixture smells garlicky, 1 to 2 minutes. Then stir in the black beans, tomatoes and juices, ⅔ cup of water, and the salt. Reduce the heat to medium and simmer until the mixture has thickened, about 20 minutes. Taste, and add more salt if needed.

		4. To serve, spoon the beans into individual warmed bowls. Top them with diced avocado, dollops of the crema, pickled onions, and cilantro.

		
		
		

		BRAISED PINTO BEANS with Bacon and Winter Vegetables

		
		Pinto beans braised with bacon is a cowboy classic, with the smokiness of the pork suffusing flavor into the beans. Here, I’ve added lots of vegetables—parsnip, celery root, and baby greens—to turn it into a one-pot meal. It’s homey, rustic, and completely satisfying on a freezing winter evening. Serve with the Skillet Brown-Butter Cornbread or Rye & Cheddar Biscuits for a cozy meal.

		4 to 5 ounces sliced bacon

		Extra-virgin olive oil, as needed

		1 large onion, halved and thinly sliced

		1 large parsnip or 2 medium carrots, diced (1 cup)

		½ cup diced celery root or celery stalk

		1 tablespoon finely chopped fresh sage leaves

		1 tablespoon finely chopped fresh rosemary leaves

		2 garlic cloves, finely chopped

		1 pound dried pinto beans, preferably soaked and rinsed (see this page) 

		1 bay leaf

		1½ teaspoons fine sea salt, plus more if needed

		5 ounces (5 cups) baby greens, such as kale, mustard greens, or spinach

		Hot sauce, chile-spiked vinegar, or apple cider vinegar, for serving

		TOTAL TIME: 2 TO 3½ HOURS

		SERVES 6

		1. If you plan to cook the beans in the oven (see step 4), heat the oven to 325°F. 

		2. In a large Dutch oven over medium-high heat, cook the bacon until crisp, about 5 minutes. Transfer the strips to a paper-towel-lined plate to drain. Then crumble the bacon.

		3. Add a drizzle of olive oil to the Dutch oven if it seems dry. Stir in the onion and cook until the slices are dark brown and caramelized around the edges, 7 to 10 minutes. Add the parsnip, celery root, 2 teaspoons of the sage, 2 teaspoons of the rosemary, and the garlic; cook until fragrant, 1 to 2 minutes. 

		4. Stir in the beans, bay leaf, 6 cups of water, and salt. Bring to a boil and cover the pot. Either put the pot in the preheated oven or reduce the heat under the Dutch oven to medium-low. Simmer or bake until the beans are tender, 1½ to 3 hours (soaked beans will cook more quickly than unsoaked ones). Add more water if the beans start to look dry before they are soft.

		5. Stir in the greens, crumbled bacon, remaining 1 teaspoon sage, and remaining 1 teaspoon rosemary. Taste and season with additional salt if needed. Stir in hot sauce to taste.

		
		
		

		SCALLOPED POTATO SKILLET GRATIN with Gruyère, Leeks, and Black Pepper
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		Whenever it’s served, a scalloped potato gratin is usually the best thing on the table. With tender potatoes suffused with cream and herbs, and a burnished lid of melted, buttery cheese, there are few things more delicious. That’s why I think you should make potato gratin the centerpiece of your meal, rather than as a side dish to a juicy steak or a roast chicken. Or, if you really want both meat and potatoes, why not mix things up and make the steak the side dish to the gratin? 

		2 tablespoons unsalted butter, plus more for greasing the pan

		3 large leeks (white and light green parts), halved lengthwise and thinly sliced

		1 teaspoon kosher salt, plus more to taste

		¾ teaspoon freshly ground black pepper, plus more to taste

		2 tablespoons chopped fresh sage leaves

		2½ pounds Yukon Gold potatoes, peeled

		1¼ cups crème fraîche

		½ cup whole milk

		2 fat garlic cloves, finely chopped

		2 bay leaves

		4 large eggs, lightly beaten

		¼ teaspoon freshly grated nutmeg

		1¼ cups grated Gruyère cheese (5 ounces)

		TOTAL TIME: 1½ HOURS

		SERVES 6

		1. Heat the oven to 350°F. 

		2. Melt the 2 tablespoons butter in a 12-inch oven-safe skillet over medium heat. Add the leeks, ¼ teaspoon each salt and pepper, and the sage leaves. Cook, stirring, until the leeks are tender and golden, 7 to 10 minutes. Remove the leeks from the skillet and set them aside.

		3. Using a mandoline or a sharp knife, slice the potatoes into ⅛-inch-thick rounds. In a large bowl, toss the potatoes with the remaining ¾ teaspoon salt and ½ teaspoon pepper.

		4. Add the crème fraîche, milk, garlic, and bay leaves to the skillet, scraping up the browned bits of leeks. Simmer gently for 5 minutes; then remove the skillet from the heat and discard the bay leaves. 

		5. In a large heatproof bowl, lightly beat together the eggs and nutmeg. Slowly pour the hot crème fraîche mixture into the eggs, whisking constantly while pouring, and set the mixture aside.

		6. Wipe out the skillet, and grease it with butter. In the skillet, carefully layer half of the potatoes, seasoning the layer lightly with salt and pepper. Then scatter half of the leeks on top. Pour half of the egg mixture over the leeks. Arrange the remaining potatoes over that, season the layer with salt and pepper, and then scatter the remaining leeks over the potatoes. Follow with the remaining egg mixture, and then sprinkle the Gruyère over the top. 

		7. Cover the skillet with aluminum foil and transfer it to the oven. Bake for 40 minutes; then uncover it and bake until the cheese is bubbling and golden, another 20 to 25 minutes. Let the gratin cool slightly before serving.

		
		
		

		POLE BEAN SALAD with Tomatoes, Almonds, and Pepitas
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		This is the kind of thing I’ll whip up on a summer weeknight when I want to make vegetables the focus of the meal (which is happening more and more in our house). The nuts and seeds give the dish some heft, crunch, and protein, and I also usually serve it with salami or prosciutto, or maybe a nice milky Burrata if I can get one, along with some good bread. It makes a simple but incredibly satisfying meal because of the diversity of textures and the richness of the avocado. It also works as a side dish to a simple grilled steak or piece of fish.

		1 pound wax beans, green beans, or a combination, trimmed and cut into 1-inch pieces

		2 tablespoons coconut oil or olive oil

		¼ cup sliced almonds

		¼ cup pepitas (raw pumpkin seeds)

		1 medium-sized ripe tomato, diced

		1 garlic clove, grated on a Microplane or minced

		Fine sea salt to taste

		½ cup mixed fresh herbs, such as cilantro, mint, and basil

		1 ripe avocado, pitted, peeled, and sliced

		TOTAL TIME: 20 MINUTES

		SERVES 2 TO 4

		1. In a large pot, bring generously salted water to a boil over high heat. Add the beans and cook until they are al dente, 2 to 3 minutes. Drain, and immediately rinse them under cold running water to stop the cooking. Then pat the beans dry with a clean kitchen towel and place them in a large bowl.

		2. In a medium skillet, heat the oil over medium-low heat. Add the almonds and pepitas and cook until the almonds are starting to turn golden, 1 to 2 minutes. Remove the skillet from the heat, add the tomato and garlic, and stir until the tomato is warmed through. 

		3. Add the tomato mixture to the beans, season with fine sea salt to taste, and toss to combine. Top with the herbs and avocado slices, and serve.

		
		
		

		QUINOA EGG BOWL with Steamed Greens, Sugar Snap Peas, and Pecorino
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		There’s more to making an excellent grain bowl than putting, say, a heap of quinoa or brown rice in a bowl and topping it with vegetables. A great grain bowl is all about balancing the chewy whole grains with a variety of textures and flavors. The softness of slow-cooked greens; the richness of egg, avocado, or cheese; the crunch of sesame seeds, toasted seaweed, or very lightly steamed vegetables; the bracing jolt of a pickled element or some kind of tangy dressing. Nestle all these elements in a bowl where they can mingle, and you’ll get a thrilling dinner in which each bite is a little different. Yes, you could spread it all out on a plate, but without that cozy proximity for the ingredients to harmonize, it just won’t be the same.

		Although many a grain bowl takes its cue from Asian cuisines (arguably the tradition evolved from the likes of bibimbap and donburi), there’s no reason to exclude other influences. This version has a similar flavor profile to a Caesar salad—the soft, runny egg; a lemony, cheese-spiked dressing coating crisp green vegetables (here: sugar snap peas and dark, leafy greens). The quinoa adds just enough heft to make it a meal, without weighing it down. Asparagus and green beans or other crunchy vegetables could be substituted for the sugar snap peas.

		2 tablespoons fresh lemon juice

		3 garlic cloves, grated on a Microplane or mashed

		¾ teaspoon kosher salt, plus more as needed

		¾ cup extra-virgin olive oil

		3 ounces Pecorino Toscano or Manchego cheese, coarsely grated (¾ cup), plus more for garnish

		1½ cups quinoa, rinsed well

		1 large bunch mustard greens, Swiss chard, or kale, stems and any thick center ribs removed, leaves coarsely chopped (about 8 cups)

		8 ounces sugar snap peas trimmed (2 cups)

		4 soft-cooked eggs (see this page), peeled and sliced (optional)

		Coarsely ground black pepper to taste

		Sliced radishes, for garnish

		TOTAL TIME: 30 MINUTES

		SERVES 4

		1. In a medium bowl, whisk together the lemon juice, garlic, and ¾ teaspoon salt. Whisk in the oil and the cheese. Set the dressing aside.

		2. Bring a large pot of salted water to a boil over high heat. Add the quinoa and cook until the center of a grain is just opaque and the grains are tender, 12 to 18 minutes. Drain well and keep warm.

		3. While the quinoa is cooking, steam the vegetables: Fill a medium pot with 1 inch of water and place a steamer basket in the bottom of the pot. Add the greens and cover the pot; steam until the greens are tender, 5 to 10 minutes. Transfer the greens to a bowl. 

		4. Add the sugar snap peas to the steamer basket; cover, and cook until they are crisp-tender, about 3 minutes. Remove from the heat.

		5. Divide the warm quinoa among four bowls. Arrange the greens, peas, and sliced eggs, if using, on top. Before serving drizzle each bowl generously with the dressing, and shower with more cheese and black pepper.

		
		
		

		KIMCHI GRAIN BOWL with Kale and Runny Egg

		
		The combination of kimchi and a soft-yolked egg here remind me a little of bibimbap—that classic Korean rice and vegetable bowl. But the additions of avocado, steamed kale, and crumbled-up seaweed snacks (for crunchy, salty, umami goodness) make this more of a hybridized mash up than anything authentically Korean. I like to use softer grains such as brown rice or barley here if you’re starting from scratch. But as is true with any of the grain bowls in this chapter, you should use what is handy. Convenience should be part of a grain bowl’s appeal.

		2 tablespoons soy sauce

		4 teaspoons finely chopped peeled fresh ginger

		1 tablespoon rice vinegar

		Pinch of sea salt

		¼ cup peanut oil

		1 teaspoon toasted sesame oil

		1 8-ounce bunch kale, stems and thick ribs removed, leaves torn into large pieces

		4 large eggs, at room temperature

		4 cups warm, cooked grains (this page) 

		1 avocado, pitted, peeled, and sliced

		1 cup coarsely chopped kimchi, or to taste

		Sliced scallions (white and green parts), for serving

		Sesame seeds, for serving

		Crumbled dried seaweed snack sheets, for serving (optional)

		TOTAL TIME: 30 MINUTES

		SERVES 4

		1. In a small bowl, whisk together the soy sauce, ginger, vinegar, and salt. Then whisk in the peanut and sesame oils, and set aside. 

		2. Place a steamer basket in a large pot filled with an inch of water. Place the kale in the basket, cover the pot, and cook over medium heat until the kale is tender, about 7 minutes. 

		3. Fill a bowl with ice water. Fill a medium saucepan with water and bring it to a boil. Using a slotted spoon, carefully lower the eggs into the water; cook for 6 minutes. Then immediately transfer the eggs to the bowl of ice water to cool. Peel the cooled eggs.

		4. Spoon the grains into four bowls. Divide the kale among the bowls, mounding it on top of the grains. Arrange the avocado slices next to the kale. Cut the eggs in half, and place two halves on top of each bowl. Sprinkle each bowl with the kimchi, scallions, sesame seeds, and seaweed. Spoon the dressing over the bowls.

		
		
		

		Rustic EGGPLANT & TOMATO GALETTE

		This savory galette, with a hearty whole-grain rye crust, is layered with roasted vegetables, goat cheese, and rosemary. The flavors are a little like ratatouille, baked into a crust. You do need to set aside some time to make this—it will require four baking sheets and take all afternoon to put together. Or, do the work over several days. The dough can be made up to three days ahead, and you can roast the vegetables the day before and store them in the fridge.

		FOR THE DOUGH

		⅔ cup (80 grams) all-purpose flour

		⅔ cup (90 grams) rye flour or whole-wheat flour

		1 teaspoon (5 grams) sugar

		½ teaspoon (3 grams) fine sea salt

		1 large egg

		Heavy cream or milk, as needed

		8 tablespoons (1 stick) unsalted butter, cut into large pieces

		2 teaspoons (10 milliliters) fresh lemon juice

		½ teaspoon (4 grams) grated lemon zest (optional)

		FOR THE FILLING

		2 pounds slender Japanese or baby eggplants, trimmed and thinly sliced

		1 pound plum tomatoes, thinly sliced

		Extra-virgin olive oil, as needed

		Kosher salt and freshly ground black pepper to taste

		2 fresh hot chiles, such as cherry peppers, seeded and minced

		3 ounces soft and creamy goat cheese (or use cream cheese), at room temperature

		1 small garlic clove, grated on a Microplane or minced

		1 teaspoon chopped fresh rosemary leaves

		TOTAL TIME: ABOUT 4 HOURS

		SERVES 8

		1. Make the dough: In a food processor fitted with the steel blade or in a large bowl, pulse or mix together the flours, sugar, and salt. 

		2. In a measuring cup, lightly beat the egg, and then add just enough heavy cream to get to ⅓ cup. Lightly whisk and set aside.

		3. Add butter pieces to the flour mixture, and pulse or use a pastry cutter or your fingers to break up the butter. (Do not overprocess; you want chickpea-sized chunks of butter.) Gradually drizzle up to ¼ cup of the egg mixture over the dough, and combine until the dough just starts to come together. (Reserve the remaining egg mixture.) Mix in the lemon juice and the lemon zest if using. 

		4. On a lightly floured surface knead the dough into a disk, wrap it in plastic wrap, and refrigerate for 2 hours or up to 3 days.

		5. When you are ready to bake, line a rimmed baking sheet with parchment paper. Roll the dough out to form a 12-inch round, transfer it to the prepared baking sheet, and refrigerate it while you prepare the filling.

		6. Make the filling: Heat the oven to 425°F. 

		7. Spread the eggplant and tomato slices in a single layer on three separate baking sheets. Drizzle generously with olive oil, and season with salt and pepper. Roast the vegetables, tossing the eggplant occasionally, until they are golden at the edges, 35 to 40 minutes. 

		8. Transfer the roasted vegetables to a bowl, add the chiles, and toss.

		9. Reduce the oven temperature to 400°F. In a small bowl, combine the goat cheese, garlic, and rosemary. Spread this mixture in a thin layer over the dough, leaving a 1½-inch border all around. Arrange the roasted vegetables evenly over the goat cheese. Fold up the edges of the crust, pleating the edges to hold them in (sloppy is fine). Brush the dough generously with the remaining egg and cream mixture.

		10. Bake until the crust is golden brown, about 40 minutes. Let it cool for at least 30 minutes before serving.
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		SMOKY FISH & POTATO CHOWDER
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		This homey fish chowder gains its smoky flavor from the combination of bacon and smoked paprika, while vermouth or white wine gives it a lift, and whole milk rounds it all out. Serve it with Rye & Cheddar Biscuits if you want to go all out, or with oyster crackers or saltines to take the simpler, tried-and-true New England route. Because the leftovers don’t freeze that well, this makes a rather small batch. You can double it if you’re feeding a crowd, or if you just want lunch for the next five days, which is as long as it will keep in the fridge.

		3 ounces thick-cut bacon (3 to 4 slices), diced

		3 tablespoons unsalted butter

		2 medium leeks (white and light green parts only), cleaned and thinly sliced

		¾ teaspoon kosher salt, plus more as needed

		¼ teaspoon hot smoked paprika

		⅓ cup dry white vermouth or white wine

		2 cups fish stock, good vegetable stock, or clam juice

		8 ounces fingerling potatoes, sliced into ¼-inch-thick rounds

		3 sprigs fresh thyme

		2 cups whole milk

		10 ounces flaky white fish, such as hake, cut into 2-inch chunks

		Chopped fresh parsley leaves or scallion greens, for garnish (optional)

		TOTAL TIME: 40 MINUTES

		SERVES 3 OR 4

		1. Place a heavy pot over medium-high heat, add the bacon, and cook until it is crisp, about 5 minutes. Use a slotted spoon to transfer the bacon to a paper-towel-lined plate to drain.

		2. Spoon off all but 2 tablespoons of the bacon fat in the pot. Add the butter to the pot and let it melt. Then add the leeks and a pinch of salt; cook, stirring frequently, until the leeks are soft, about 5 minutes. Stir in the paprika; cook for 1 minute. Pour in the vermouth and simmer until it has almost completely evaporated, about 2 minutes. Stir in the stock, 1 cup of water, the potatoes, the thyme sprigs, and the ¾ teaspoon salt. Simmer until the potatoes are tender, about 25 minutes.

		3. Add the milk and bacon to the pot, and bring the soup to a simmer. Add the fish and cook until it is just opaque, 2 to 4 minutes. Use a fork to flake the fish into large pieces. Taste, and adjust the seasoning if necessary. Remove the thyme sprigs. Serve immediately, with some parsley or scallions for garnish (optional, but it adds a fresh flavor and looks nice, too).

		
		
		

		Mediterranean TUNA & OLIVE SPREAD

		Like the silkiest and most full-flavored tuna mousse imaginable, this dip has a deep savory, briny note from the anchovies and capers. When I first started making it, the idea was to serve it with thinly sliced poached veal breast à la vitello tonnato. And it was terrific. But the veal was kind of a pain to make, and really, the best thing about the dish was the complex, fishy, umami sauce. So now I make the sauce all by itself, and serve it as a dip or spread, or drizzled over more simply cooked proteins. Try it dolloped on potato chips, thickly sliced tomatoes, halved boiled potatoes, or soft-cooked eggs—or with your favorite cut-up veggies for dipping. 

		And do splurge on the best-quality tuna you can get. I really like the kind imported from Spain or Italy that’s packed in really good olive oil. If you can’t get it and are using regular supermarket tuna, make sure to add the anchovies and even throw in a few extra; the added brininess they contribute will help make up for the less flavorful tuna.

		5 tablespoons extra-virgin olive oil, plus more for drizzling

		1 3-ounce can tuna packed in olive oil, drained

		¼ cup mayonnaise

		2 tablespoons tightly packed fresh basil leaves, plus more for garnish

		1 teaspoon drained capers

		2 teaspoons fresh lemon juice, plus more for serving

		2 oil-packed anchovy fillets (optional but excellent)

		1 fat garlic clove, smashed

		1 tablespoon chopped black olives such as Kalamata

		Coarse sea salt and freshly ground black pepper to taste

		TOTAL TIME: 15 MINUTES

		MAKES APPROXIMATELY 1½ CUPS

		1. In a blender, combine the olive oil, tuna, mayonnaise, basil, capers, lemon juice, anchovies, and garlic, and puree until creamy. Use a spatula to stir in the olives. Taste and add a pinch of salt if needed, but it probably won’t need it.

		2. Serve the spread in a shallow bowl, garnished with black pepper, a drizzle of olive oil, a squeeze of lemon juice, and a scattering of basil leaves.

		
		
		
	
		COCONUT RICE

		Sweet and rich, this mellow rice is a great foil for spicy dishes. You can change the personality of this dish by switching up the grain size. Short-grain will give you stickier rice than will long-grain, which has grains that stay more distinct. Choose either one to suit your taste.

		1 13.5-ounce can coconut milk

		1 cup white rice, either short- or long-grain, rinsed very well

		Pinch of kosher salt

		TOTAL TIME: 30 MINUTES

		MAKES ABOUT 4 CUPS

		1. Pour the coconut milk into a 2-cup liquid measuring cup, and add enough water to measure 17/8 cups. Pour the liquid into a medium pot with a tight-fitting lid. Add the rinsed rice and the salt. Bring to a boil, cover the pot, and reduce the heat to a low simmer. Cook for 17 minutes. 

		2. Remove the pot from the heat, place a clean dish towel between the rim of the pot and the lid, and let the rice stand for 10 minutes to steam. 

		3. Fluff the rice with a fork, and serve.

		VARIATION

		To make coconut brown rice, add enough water to the coconut milk to measure 2 cups. Cook for 40 to 50 minutes, until just tender; then let it steam as directed.

		
		
		
	OEBPS/images/10.jpg
(& A TOUCH
OF SEITAN)

TOFU






OEBPS/images/820_Clar_9780553448238_art_r1.jpg





OEBPS/images/785_Clar_9780553448238_art_r1.jpg





OEBPS/images/135_Clar_9780553448238_art_r1.jpg





OEBPS/images/095_Clar_9780553448238_art_r1.jpg





OEBPS/images/109_Clar_9780553448238_art_r1.jpg





OEBPS/images/081_Clar_9780553448238_art_r1.jpg





OEBPS/images/342_Clar_9780553448238_art_r1.jpg





OEBPS/images/229_Clar_9780553448238_art_r1.jpg





OEBPS/images/cover-img.jpg
CHANGING THE GAME






OEBPS/images/046_Clar_9780553448238_art_r1.jpg





OEBPS/images/098_Clar_9780553448238_art_r1.jpg





OEBPS/images/437_Clar_9780553448238_art_r1.jpg







OEBPS/images/933_Clar_9780553448238_art_r1.jpg












OEBPS/images/090_Clar_9780553448238_art_r1.jpg





OEBPS/images/096_Clar_9780553448238_art_r1.jpg





OEBPS/images/376_Clar_9780553448238_art_r1.jpg













OEBPS/next-reads-html/fonts/Shift-BoldItalic.otf


OEBPS/next-reads-html/fonts/Shift-Light.otf


OEBPS/next-reads-html/fonts/Fort-Book.otf


OEBPS/images/273_Clar_9780553448238_art_r1.jpg





