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			tempura green beans

			creole seasoning • charred lemon juice

			makes 4 servings

			Nagasaki meets New Orleans in these light, crispy, and delicious green beans. I know that starting this book with a recipe for tempura—a Japanese dish of deep-fried battered vegetables—is a bold choice, but I figured we’d jump right into the deep end. Frying can be tricky for a lot of people, and I offer general tips for doing it well on this page. Making tasty tempura is next-level frying that requires specific skills to get it right. To be clear, this technique requires practice—took me about a dozen or so times to feel like I nailed it. Follow these tips and you will be frying up crispy and delicious tempura at home in no time:

			
					
					Mix the batter right before frying your veggies, so the coating is light and crispy.

				

					
					Do not overmix the batter, or your tempura will be doughy. It’s fine if there are some lumps.

				

					
					Add cold, highly carbonated seltzer or sparkling water to the batter to give it airiness. I use our sparkling water machine to make some fresh right before mixing tempura batter.

				

			

			I understand that a lot of people striving to maintain a healthy diet avoid fried foods altogether. I get it. I don’t eat them often. But I try to steer clear of extremes and instead walk the middle way of moderation, giving myself room to indulge every once in a while. You should, too. This recipe will comfortably feed four people if you are snacking on the green beans like you would popcorn. I imagine they could feed double that amount if served as nibbles at a summer party. Don’t be shy about dusting these with Creole seasoning and spraying them with skillet-charred lemon juice right before serving to really get the party buck jumping.

			1 large lemon, halved

			4 to 6 cups sunflower oil, for frying

			1¼ cups cake flour

			3 tablespoons arrowroot powder

			1 teaspoon baking powder

			½ teaspoon Creole Seasoning (this page), plus more for dusting

			½ teaspoon fine sea salt

			⅛ teaspoon freshly ground black pepper

			1 cup chilled club soda

			1 pound green beans, trimmed

			Preheat the oven to 200°F.

			Heat a large cast-iron skillet over high heat. Place the lemon halves in the skillet, cut-side down, and cook until they are charred on the bottom, 2 to 3 minutes. Transfer the lemon halves to a plate. Remove the skillet from the heat and wipe out any charred lemon bits.

			Pour about 1 inch of sunflower oil into the skillet. Heat the oil over medium-high heat to 375°F. Fill a large bowl one-third full with ice and water and set it nearby.

			While the oil is heating, whisk together the flour, arrowroot, baking powder, Creole seasoning, salt, and pepper in a bowl.

			Add the club soda and 2 ice cubes to the flour mixture and gently stir with a spoon until the batter just comes together, being careful not to overmix (a few lumps are fine). Place the bowl of batter in the bowl of ice water to keep the batter cold.

			Working in batches of 6 to 8, dip the green beans into the batter and let the excess drip off. Add them to the hot oil and fry, moving them around with a wire spider to ensure even cooking, until the batter just starts to turn light golden and crisp, 2 to 3 minutes. Using the spider, transfer the beans to a paper towel—lined plate to drain. Place the plate in the oven to keep the green beans warm. Repeat to fry the remaining green beans.

			To serve, arrange the green beans on a large platter, dust with Creole seasoning, and serve with the charred lemon halves.

			
				“You Don’t Want to Go to War (feat. Soulja Slim)” by Rebirth Brass Band from Hot Venom

			

			frying

			The first key to frying is ensuring that your oil is the perfect temperature. If the fat isn’t hot enough, the food will absorb too much of it, and you will have a greasy end product. Obviously, if the fat is too hot, the surface of your food will burn and the inside won’t thoroughly cook. Using a deep-fry thermometer is the best way to make sure you hit that sweet spot, but you don’t necessarily need one. Adding a few test pieces to the oil will let you know if it is ready to fry a full batch. As soon as you slide a piece into the oil, it should start bubbling steadily. If the oil bubbles too vigorously, it is too hot and needs to cool down slightly. Also, make sure all the pieces are roughly the same size so everything cooks evenly. Lastly, fry in batches so you don’t overcrowd the pan. The temperature of the fat will drop once you add food, so be sure to let the oil get hot again between batches to ensure proper cooking.

			warm butter bean salad with roasted bell peppers

			wilted arugula • pili pili oil • lemon juice
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			makes 4 servings

			Smoky roasted peppers provide a bright contrast to the delicate, buttery flavor of big lima beans in this dish. The pili pili oil adds the subtlest kick—you’ll notice it, but it doesn’t overpower. Peppery arugula adds freshness, and a squeeze of lemon brightens everything. I created this recipe for a collaboration with Williams-Sonoma in 2019. My family had a Father’s Day cookout with some friends (hi, Maisha, David, and Naya) that was shot by my buddy photographer Erin Scott, and Williams-Sonoma featured the images in their catalog, on their blog, and across their social media platforms. That was a meaningful partnership, since Father’s Day is my favorite holiday of the year. While I’m appreciative of gifts, Father’s Day is about expressing gratitude to my family for the love they show me every single day. When I was working on this book, I spent more than a year testing recipes and writing almost every weekend (and a lot of holidays). My wife and daughters supported me wholeheartedly throughout that process. On Father’s Day weekend, I celebrate them for the privilege of being a husband and Baba.

			1 pound dried large white lima beans, soaked in water and 3 tablespoons kosher salt overnight

			1 bay leaf

			1 large yellow onion: half diced, half left intact

			5 garlic cloves: 3 cut in half, 2 minced

			1 dried red chile

			1½ teaspoons kosher salt, plus more as needed

			2 large red bell peppers

			2 large yellow bell peppers

			2 large orange bell peppers

			2 tablespoons extra-virgin olive oil

			2 tablespoons Pili Pili Oil (this page), plus more for drizzling

			Freshly ground white pepper

			8 ounces baby arugula (about 12 loosely packed cups), washed and spun dry

			1 lemon, halved, for garnish

			Flaky sea salt, for finishing

			Drain the beans, put them into a large saucepan, and add water to cover by 2 inches. Bring the water to a boil over high heat. Skim off any foam and decrease the heat to medium-low. Add the bay leaf, onion half, halved garlic cloves, and dried chile. Partially cover and simmer, stirring occasionally, until just tender, adding water as needed to keep the beans covered, 1 to 1½ hours (the cooking time will greatly depend on the freshness of the beans). Once the beans are just tender, add 1 teaspoon of the salt and simmer for 10 more minutes. Drain the beans. Remove the bay leaf, onion, garlic, and chile and discard them. Set the beans aside.

			While the beans are cooking, roast the bell peppers using one of the methods on this page. Seed and thinly slice the bell peppers. Set aside.

			In a large saucepan, warm the oil over medium-high heat until shimmering. Add the diced onion and cook, stirring occasionally, until soft and just starting to brown, 5 to 7 minutes. Add the minced garlic and remaining ½ teaspoon salt and cook, stirring, until it smells fragrant, 2 to 3 minutes. Add the lima beans, bell peppers, and pili pili oil to the pan. Raise the heat to high and cook for 1 minute, gently stirring to combine and warm the ingredients through. Turn off the heat and season aggressively with white pepper. Taste and season with salt. Divide the lima bean mixture evenly among four plates.

			Add the arugula and 2 tablespoons water to the same pan. Set the pan over low heat, cover, and cook for 2 to 3 minutes, until the arugula wilts.

			Place a handful of arugula over each serving, then drizzle with more pili pili oil and a squeeze of lemon. Finish with a sprinkle of flaky salt and serve.

			
				“Golden Lady” by Stevie Wonder from Innervisions and “Isn’t She Lovely” by Stevie Wonder from Songs in the Key of Life

			

			roasting peppers

			There are a few methods for roasting peppers. I prefer placing them directly over a burner on a gas stove and turning them with tongs until the skin is blackened and blistered all over. Maybe it’s the nostalgia of first learning this procedure in culinary school, but the process is fulfilling. If you have an electric stove, you’ll need to use the broiler or grill to achieve the same outcome—just be sure to turn them occasionally to char the skin on all sides. After they are properly charred, the peppers are placed in a heatproof container and covered for 15 minutes, until they have cooled and their skins have loosened up. Peel off the charred skin (avoiding washing the peppers or you will lose some of the flavor), then cut off the stem end, remove the core and seeds, and cut the flesh of the peppers into strips or as directed in the recipe. If you’re not using the roasted peppers immediately after prepping them, simply place them in a bowl, toss with olive oil, and refrigerate until ready to use.

			haricot vert and mushroom stew

			sweet potato • russet potato • coconut-tomato broth

			makes 4 to 6 servings

			Haricots verts, French for “green beans,” are legit one of my favorite vegetables. No matter when I have them, they take me back to raucous family gatherings (what’s up, cousins?) in the days of my youth, since these green beans would often be a part of holiday spreads. This dish is inspired by run down, a stew popular in Jamaica, Tobago, and other Caribbean countries. Typically, the foundation of run down is fish and other sea creatures. My version includes roasted, firm, and meaty cremini mushrooms that pair well with the starchy sweet potatoes and russet potatoes. After sweating the aromatics, I add Xinjiang spice mix—a blend of flavors from the traditional Turkic cuisine of the Uighur people of Central and East Asia—to lend warm, peppery flavor to the rich, creamy coconut-tomato broth. I also add a whole Scotch bonnet or habanero chile to the stew while simmering to add more flavor and subtle heat. Be sure not to remove the stem or pierce the chile so it doesn’t impart too much heat. The delicate, delicious haricots verts are added right before serving so they stay crisp-tender. Of course, if you can’t find haricots verts, you can use regular green beans. Serve this stew on cool summer nights along with an aromatic grain dish, a side of fried green plantains, a leafy salad, and a rum-based cocktail.

			3 tablespoons coconut oil

			8 ounces cremini mushrooms, quartered

			4 ounces sweet potato, peeled and diced

			4 ounces russet potato, peeled and diced

			1½ teaspoons kosher salt, plus more as needed

			3 cups medium-diced yellow onions

			1 tablespoon minced garlic

			1½ teaspoons Xinjiang Spice Mix (this page)

			1¾ cups canned crushed tomatoes, with their juices

			¾ cup unsweetened canned coconut milk

			2 cups vegetable stock (this page)

			1 Scotch bonnet or habanero chile, stem on

			8 ounces haricots verts, cut in half on an angle

			¼ cup fresh cilantro leaves, for garnish

			Preheat the oven to 375°F. Line a rimmed baking sheet with parchment paper.

			In a large skillet, warm 1 tablespoon of the coconut oil over medium-high heat until shimmering. Add the mushrooms and cook, stirring often, until they release their liquid, then cook until all the liquid has evaporated, 3 to 5 minutes. Transfer to a bowl. Add the sweet potato, russet potato, another tablespoon of the coconut oil, and ½ teaspoon of the salt and toss to combine. Transfer to the prepared baking sheet, spreading the vegetables in a single layer. Roast until the mushrooms are brown and the potatoes are starting to soften, about 30 minutes.

			In a medium saucepan, warm the remaining 1 tablespoon coconut oil over medium heat until shimmering. Add the onions and sauté until soft, 5 to 7 minutes. Add the garlic, Xinjiang spice mix, and the remaining 1 teaspoon salt and sauté until the garlic is fragrant, 2 to 3 minutes. Add the tomatoes and their juices and simmer, stirring often, until starting to thicken, about 10 minutes. Add the coconut milk, stock, chile, and the roasted vegetables. Decrease the heat to low and simmer, partially covered, stirring occasionally, for about 30 minutes, until the stew has thickened. Remove the chile and set it aside. For a tamer stew, remove the habanero after 10 minutes.

			Ladle a heaping cup of the stew into a blender, puree until smooth, and return the pureed stew to the saucepan. Season with salt to taste. Stir in the haricots verts and cook until just tender, about 2 minutes.

			To serve, ladle the stew into bowls and garnish with the cilantro. For extra heat, squeeze the liquid from the chile into the stew before serving.

			
				“You Can’t Blame the Youth” by Bob Marley & The Wailers from Talkin’ Blues

			

			dry yardlong beans with broken rice

			shoyu-vinegar sauce • pickled mustard greens • grated peanuts
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			makes 4 servings

			Yardlongs are some of my favorite green beans to eat during the summer. They are perfect for pan-frying since cooking them in too much liquid tends to bog them down; I typically sauté them in sesame oil and garlic and leave it at that. When my brother-in-law, Jando, returned from a trip to China with a bag of fiery Szechuan peppercorns, I decided to cook a batch of yardlongs Szechuan-style. I got inspiration for this recipe from Omnivore’s Cookbook, one of my favorite websites about Chinese cooking. The combination of shoyu-vinegar sauce, peppercorns, and pickled mustard greens makes this an intensely flavorful dish, so I serve it with a simply prepared broken rice, which is commonly used in Southeast Asian and West African cooking. Look for broken rice at Asian and African markets or buy it online. If you can’t find yardlong beans at your local farmers’ market, look for them at Asian specialty markets.

			pro tip When grating the peanuts with a Microplane, watch your fingers. It’s best to grate three-quarters of the nut, then pop the rest in your mouth.

			broken rice

			1 cup broken jasmine rice, soaked in water overnight

			Kosher salt

			1 teaspoon peanut oil

			shoyu-vinegar sauce

			2 tablespoons shoyu (Japanese-style soy sauce)

			2 tablespoons unseasoned rice vinegar

			1 teaspoon toasted sesame oil

			1 teaspoon coconut palm sugar

			1 dried chile pepper, broken apart to expose the seeds

			yardlong beans

			3 tablespoons peanut oil

			1 pound yardlong beans, tough ends removed, sliced into 2-inch-long segments

			1 tablespoon minced garlic

			¼ teaspoon kosher salt, plus more as needed

			½ teaspoon whole Szechuan peppercorns

			½ cup Pickled Mustard Greens (this page)

			3 tablespoons finely grated roasted unsalted peanuts (grated with a Microplane; see Pro Tip)

			Make the rice: Dump the rice into a fine-mesh strainer and rinse it thoroughly for 2 to 3 minutes. Combine the rinsed rice and 1 cup water in a small saucepan. Add a generous pinch of salt and the peanut oil. Bring to a boil over medium-high heat, then quickly decrease the heat to medium-low. Cover and simmer, undisturbed, until all the water has been absorbed, about 10 minutes. Remove from the heat and set aside to steam. Before serving, fluff the rice with a fork.

			Make the sauce: In a small bowl, combine the shoyu, vinegar, sesame oil, and sugar and stir with a fork to combine. Add the chile (with its seeds), then set aside.

			Make the yardlong beans: In a large cast-iron skillet, warm 2 tablespoons of the peanut oil over medium-high heat until shimmering. Add the beans and cook, tossing occasionally, until they start to brown and shrink a bit, about 5 minutes. Remove from the heat and transfer to a plate.

			In the same pan, combine the remaining 1 tablespoon peanut oil, the garlic, salt, and peppercorns. Sauté over medium-low heat, stirring often, until the garlic smells fragrant, 2 to 3 minutes. Add the mustard greens and the sauce and return the beans to the pan. Raise the heat to high and cook, stirring, until well combined, about 2 minutes.

			Transfer everything to a large serving plate, garnish with the peanuts, and serve with the rice.

			
				“Hot Thursday” by Bei Bei & Shawn Lee from Into the Wind

			

			pea shoot and peanut salad

			red cabbage • crispy garlic • creamy ginger dressing
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			makes 4 servings

			If you can’t find pea shoots at your local market or store, don’t fret. They are easy to grow at home, and take about two weeks to mature once you plant them. A quick search on Al Gore’s internet will tell you everything you need to know about growing pea shoots. A popular way to prepare them is quickly stir-frying, but you can also eat them raw, like in this refreshing salad. It’s inspired by a dish at my friend Tiyo Shibabaw’s Burmese restaurant in Oakland, Teni East Kitchen. The bright flavors of the dressing combined with delicate pea shoots balance heavier dishes. Pea shoots have a chewy-grassy mouthfeel that may put some people off, but if you like watercress (which can be substituted for the pea shoots if they aren’t available), this is your salad.

			creamy ginger dressing

			1 tablespoon minced fresh ginger

			1 teaspoon minced shallot

			½ teaspoon minced garlic

			2 tablespoons unseasoned rice vinegar

			1 teaspoon white miso paste

			1 teaspoon light agave nectar

			2 tablespoons silken tofu

			¼ cup safflower oil

			Kosher salt and freshly ground pepper

			salad

			10 ounces tender pea shoots

			½ (2-pound) red cabbage, cored and thinly sliced (2 lightly packed cups)

			7 cilantro sprigs

			½ cup chopped roasted unsalted peanuts

			¼ cup Garlic Chips (this page)

			Kosher salt

			½ lemon

			Freshly ground pepper

			Make the dressing: In a blender, combine the ginger, shallot, garlic, vinegar, miso, agave, and tofu and blend briefly to combine. With the machine running, pour in the safflower oil through the hole in the lid and blend until smooth. Season with salt and pepper to taste.

			Make the salad: In a large bowl, combine the pea shoots, cabbage, cilantro, peanuts, and crispy garlic. Sprinkle lightly with salt and squeeze some lemon juice over the top. Toss to combine. Add enough dressing to coat and toss well. Season with pepper and serve immediately.

			
				“Hager Fiker” by Mulatu Astatke from Sketches of Ethiopia

			

			smashed peas and creamy cauliflower

			charred lemon—thyme oil • thyme • nigella seeds • flaky sea salt
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			makes 4 servings

			The idea for this recipe came from mushy peas, the classic British dish that traditionally accompanies fish and chips. The simplest way to prepare fresh-from-the-shell peas is to blanch them in generously salted boiling water for about 2 minutes. If you are going to take advantage of fresh peas during their relatively short season, let them shine without doing too much to them. I think of my Creamy Cauliflower as a blank canvas on which to add more prominent flavors. The mild flavor of that dish perfectly balances the sweetness of the peas. The herbaceous, warm, and oniony nigella seeds and grassy charred oil make this a lively side dish that bridges winter and spring.

			1 tablespoon kosher salt

			2½ cups shelled fresh peas (a little over 2 pounds in the pod)

			Creamy Cauliflower (this page)

			Charred Lemon–Thyme Oil (this page), for drizzling

			2 teaspoons minced fresh thyme, for garnish

			1 tablespoon nigella seeds, for garnish

			Flaky sea salt

			Fill a medium bowl with ice and cold water and set aside.

			In a medium pot or saucepan, bring 1 quart water to a boil over high heat. Add the salt and gently pour the peas into the pot. Blanch until just tender, about 2 minutes. Drain then add to the ice water bath. Drain well after 5 minutes.

			Transfer ¾ cup of the peas to a food processor and process until completely smooth, scraping down the bowl as necessary. Add the remaining peas to the processor and pulse a few times to create a chunky mixture with some whole and split peas remaining.

			To serve, smear the creamy cauliflower over a large serving platter. Spoon the peas around and on top of the cauliflower. Drizzle with the lemon-thyme oil and sprinkle with the thyme, nigella seeds, and flaky salt to taste. Serve.

			
				“Tenement Yard” by Jacob Miller from Song Book: Chapter a Day

			

			spicy spring pea sauce

			jalapeño • lemon juice

			makes about 1 cup

			This delicious pureed sauce really highlights the flavor of fresh English peas—the dish has only four other ingredients, and the peas are barely blanched (to brighten their color and remove the raw flavor). I love this sauce with Smashed Fried Potatoes (this page), but it also goes nicely with other vegetables or pasta (hey, kids! look at the fun green sauce on your penne!). Use fresh green peas when you can, as the point of this dish is serving up some spring magic in a bowl, though you can make do with frozen when peas are not in season.

			2¼ teaspoons kosher salt, plus more as needed

			1 pound fresh spring peas in their pods

			½ teaspoon minced seeded jalapeño

			¼ teaspoon fresh lemon juice, plus more as needed

			Freshly ground white pepper

			In a medium pot or saucepan, bring 1 quart water to a boil over high heat. Add 2 teaspoons of the salt and gently pour the peas into the pot. Blanch until just tender, about 3 minutes. Drain the peas in a colander and rinse with cold water.

			Transfer the peas to a blender. Add ½ cup water, the remaining ¼ teaspoon salt, the jalapeño, and the lemon juice and puree until smooth, adding more water if necessary (the mixture should be viscous but pour fairly easily from the blender).

			Pour the pureed peas into a serving bowl, scraping the blender jar with a rubber spatula if necessary. Season with salt, white pepper, and lemon juice to taste.

			
				“Three Changes” by The Good, the Bad & the Queen from The Good, the Bad & the Queen

			

			blend your veggies

			Throughout this book, you will find lots of vegetable purees. I use them as dips, spreads, and smears onto which I pile other vegetables, legumes, and the like. I started experimenting with different vegetable blends when we had our first daughter. After we introduced her to solid foods, we would blend any and every vegetable—beets, broccoli, butternut squash. You name it, we pureed it. In fact, we were very intentional about not introducing fruits for almost six months after she started eating solid foods because we wanted her to fall in love with the diversity of colors, flavors, and textures of vegetables. We quickly discovered that when using farm- and garden-fresh vegetables, we did not have to add a lot to the blends to enhance their flavor. Initially, we would just blanch or boil vegetables, then mix them with mashed grains like rice, quinoa, or millet. After a few months, we started roasting the veggies to deepen their flavor and bring out their natural sugars. Eventually, we began mixing in a hint of herbs, a touch of tamari, or a smattering of spices to amplify the flavor of our blends. Even though we imagined these combinations as “baby food,” we enjoyed them just as much as our daughter did. I hope that making my vegetable purees will empower you to experiment with fresh, seasonal, and nutrient-dense vegetables to make your own combinations.

			chilled green soup

			lemongrass peanuts • thai basil oil • basil

			makes 4 to 6 servings

			I try to clean up my diet during the spring. After months of eating warming soups, hearty stews, and lots of comfort foods, I reset by eating ample seasonal green vegetables, including raw salads, every day. I hydrate by drinking lots of water, green juices, and vegetable smoothies. I also try to eat smaller meals for dinner, like this quick and easy chilled soup I created using spinach and Thai basil from our home garden, asparagus from the Friday farmers’ market in Old Oakland, and green peas from Farmer Joe’s, an independent supermarket in Oakland. When I end the day with this soup, I wake up the next morning feeling light. Although the soup requires just a tablespoon or two of lemongrass peanuts for garnishing, I make a lot more so I can eat the rest as a snack.

			lemongrass peanuts

			2 cups raw peanuts

			1 thin lemongrass stalk

			2 tablespoons peanut oil

			½ teaspoon kosher salt

			¼ teaspoon raw cane sugar

			2 makrut lime leaves, finely chopped

			1 Thai chile, stemmed, seeded, and minced

			soup

			2 tablespoons extra-virgin olive oil

			1 cup finely diced yellow onion

			½ teaspoon kosher salt, plus more as needed

			4 cups vegetable stock (this page)

			1 pound asparagus, tough stems trimmed, tips removed and reserved, stalks cut into ½-inch pieces

			8 ounces baby spinach

			1½ cups shelled fresh peas (about 1¼ pounds in the pod)

			1 tablespoon champagne vinegar

			Finely ground white pepper

			Thai Basil Oil (this page), for drizzling

			2 tablespoons minced fresh basil, for garnish

			Make the peanuts: Preheat the oven to 350°F. Line a baking sheet with parchment paper.

			Spread the peanuts in an even layer on the prepared baking sheet and bake, stirring every 5 minutes to ensure even cooking, until they are starting to crisp and smell fragrant, about 20 minutes.

			Meanwhile, with a sharp knife, cut off and discard the lower bulb and upper end of the lemongrass stalk. Remove the tough outer layers until you get to the pale yellow inner core, and discard them. Thinly slice the lemongrass, then chop it as finely as possible.

			In a small skillet, warm the peanut oil over medium-high heat until shimmering. Add the salt and sugar and cook, stirring frequently, until dissolved, about 1 minute. Add the lemongrass, lime leaves, and chile and cook until the lime leaves and lemongrass are crispy, about 3 minutes. Scrape all the ingredients into a heatproof bowl and set aside.

			When the peanuts are done, pour them into the bowl with the lemongrass mixture, mix well, and let cool for 15 minutes. Spread the peanuts over a clean paper towel and give them a nice squeeze to soak up any excess oil before serving.

			Make the soup: In a medium saucepan, warm the olive oil over medium heat until shimmering. Add the onion and the salt and sauté, stirring often, until translucent but not browning, about 7 minutes. Add the stock and bring to a boil. Add the asparagus (reserving the tips for later), reduce the heat to medium-low, and simmer until just tender, about 7 minutes. Add the spinach and peas and cook for an additional 2 minutes, until the spinach is wilted and the peas are just tender. Stir in the vinegar. Quickly remove from the heat and set aside to cool slightly.

			Working in batches if necessary, carefully transfer the soup to a blender and puree, adding water as needed to reach the desired consistency. Refrigerate until fully chilled before serving.

			To serve, thin the soup with water as needed (it should pour easily from a spoon), then season with salt and white pepper to taste. Ladle into bowls and garnish each serving with the reserved asparagus tips, a drizzle of basil oil, a sprinkle of the lemongrass peanuts, and a generous pinch of fresh basil.

			
				“TYAF” by Nick Hakim from Green Twins

			

			sweet corn relish

			cherry tomatoes • red onion • green bell pepper • jalapeño

			makes 2 pints

			I channeled my maternal grandmother, Margie Bryant, when I created this recipe. It reminds me of the relish she made using fresh corn from farm trucks parked in downtown Memphis. In fact, corn relish was a traditional dish eaten throughout the South and stored in the larder for leaner months. I created it to top Smashed Fried Potatoes (this page), but my family quickly found multiple uses for this tangy condiment: stuffing it into tacos, serving it atop beans, and simply sautéing it to serve as a side dish. Don’t bother processing this in a hot water bath; just store it in the refrigerator. It will be gone within a few days.

			3 large ears sweet corn

			12 ripe cherry tomatoes, cut into ⅛-inch-thick slices

			½ cup finely diced red onion

			½ cup finely diced green bell pepper

			2 tablespoons minced jalapeño

			2 garlic cloves, ends cut off

			¾ cup rice vinegar

			¼ cup raw cane sugar

			1 tablespoon brown mustard seeds

			2 teaspoons cumin seeds

			½ teaspoon kosher salt

			½ teaspoon whole black peppercorns

			¼ teaspoon ground turmeric

			Sterilize two 1-pint canning jars and their lids and rings (this page) and set aside.

			Fill a large bowl with ice and cold water and set aside.

			Bring a large pot of water to a boil over high heat. Add the corn, bring the water back to a boil, and blanch for 1 minute. Drain the corn in a colander and immediately transfer it to the ice water for 5 minutes. Drain the corn and slice the kernels from the ears.

			Evenly divide the corn kernels, tomatoes, onion, bell pepper, jalapeño, and garlic between the canning jars and set aside.

			In the pot you used for the corn, combine the vinegar, ¼ cup water, the sugar, mustard seeds, cumin seeds, salt, peppercorns, and turmeric and bring to a simmer over medium-high heat. Cook until the liquid is hot to the touch and the sugar has completely dissolved, about 3 minutes.

			Divide the liquid evenly between the canning jars and let cool. Seal the jars and refrigerate the relish for at least one day to develop the flavor. The relish will keep in the fridge for up to 1 year.

			
				“Sage Up (feat. Stic, Matene Strikesfirst, and DJ Cavem Moetavation)” by Xiuhtezcatl from Break Free

			

			canning and pickling

			
				The most vivid memory I have of my maternal grandmother’s kitchen is of the seven-foot-tall cupboard where she kept all her pickles and preserves. I loved helping her prepare fruits from her mini orchard and vegetables from her garden for the larder. My jobs were simple—pouring sugar over the fruits for her jams, filling the jars with food, and twisting the canning rings over the jars to hold the lids in place before they were processed. Mostly, I just loved spending time with Ma’Dear. If you have surplus produce from your garden or simply want to preserve seasonal vegetables at the peak of their ripeness for leaner months, canning and pickling are practices that you should employ.

				First, you will need to get mason jars with lids and rings if you are planning to actually process foods and put them away in a cupboard, pantry, or the like. It is essential that you sterilize your jars before storing any food in them. If you are sealing the jars, it is important that you sterilize any utensils you will be using during the process. Sterilization is pretty simple: just simmer everything—jars, lids, and rings—in water for a few minutes. I usually transfer everything to a clean baking sheet and hold it in the oven set to the lowest temperature possible until I’m ready to fill and seal the jars.

				Once you fill the jars, they can be stored in the refrigerator for short-term storage or processed in a bath of hot water to seal them for longer storage. Once they’re sealed, store them in a cabinet, pantry, or similar dark, cool storage space. Unless a recipe states that the pickles, preserves, or the like can be stored in the pantry, simply refrigerate it. Foods processed for longer storage have to include the right amount of sugar and salt to ensure they’re preserved safely and properly.

			

			cornbread muffins

			hot pepper jelly • whipped sweet corn
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			makes 9 muffins

			My paternal grandfather lived through the Jim Crow South, so when he retired, all he wanted to do was praise the Lord, serve his community, spend time with his family, and tend his garden. He loved hanging out with his grandchildren, and I have fond memories of sitting with my Paw Paw at his kitchen table in the summer, eating a piece of cornbread slathered with butter while he drank buttermilk, sometimes crumbling cornbread into the milk and eating it like cereal. I carry on that tradition by feeding our girls my take on this special breakfast, usually on Saturdays. I remind them that this is not a dessert, and that Black folks in the South like their cornbread sweet because that’s the way it’s supposed to be eaten. Whipped sweet corn takes the place of butter, and we jazz it up with a heaping spoonful of hot pepper jelly—creating our own memories, with my Paw Paw at their heart.

			cornbread muffins

			3 tablespoons coconut oil, plus more for greasing
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