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				INTRODUCTION

				While writing this book, I felt as if I were on a mission. It came about as the result of a sort of reality check on my part, an awakening that started a few years ago, after I read a review by Amanda Hesser in the New York Times of a cookbook in which the author used packaged ingredients to create quick, easy meals. As Amanda pointed out in the review, the author’s premise was to get people in and out of the kitchen as quickly as possible so they could do something enjoyable—like talk to their husbands or play with their children. Anything but cook! I happen to enjoy cooking and feeding the people I love, so I was disappointed—although, I admit, not terribly surprised—to realize that this was where Americans’ heads were in terms of cooking. It was as if we were back in the fifties, before women were “liberated” from the kitchens that enslaved them.

				The truth is that many people—at least the majority of the people I know— really don’t cook much at all. Home Meal Replacement (HMR), better known as takeout, is the fastest-growing segment in the food industry. I see it in L.A., among my friends, for whom stopping by the grocery store to pick up a piece of fish that was grilled twelve hours ago or roasted vegetables that have been sitting out half the day has become the modern version of “cooking at home.” We’ve moved so far from the kitchen that I felt that what people needed was a gentle, realistic way back.

				Enter the jar! And enter A Twist of the Wrist, a collection of recipes that takes advantage of quality premade ingredients to create entrées that have the same complexity of flavors and textures as ones you’d be served in a restaurant. Not that a meal always needs to be “complex.” There’s nothing wrong with a simple grilled fresh fish fillet on a bed of arugula finished with a squeeze of lemon juice and sea salt. It’s just that eating that way night after night could get a bit boring. And besides, it’s so easy to make it better than that nowadays.

				About the same time that I read the New York Times article I had begun to take note of the abundance and variety of quality jarred, bottled, canned, and otherwise packaged goods available these days. In the past (even the not-so-distant past) canned food in America meant soggy tamales, mushy ravioli, and overcooked, tinny-tasting vegetables. And cookbooks touting jarred or other packaged products were terribly compromised because the products they used in their recipes were really substandard and, as a result, so were the dishes made with them.

				But today it’s a whole different story. Many delicacies are imported from Europe that weren’t available even ten years ago: marinated tuna from Italy and Spain; marmalades, jams, and butter cookies from France; and tapenades, capers, pesto, and pasta (not to mention a million wonderful olive oils) from Italy. And things have also changed here at home, where many American chefs bottle the same pasta sauces, salsas, and dessert sauces that they serve in their popular restaurants. By using these products in the right way in these recipes I was able to layer different flavors and textures in delicious, satisfying ways without having to make every component from scratch.

				I realize that for many people, preparing a dish of pasta that takes advantage of jarred tomato sauce or a chicken salad that starts with jarred mayonnaise and a rotisserie chicken or a dessert in which neither the cookie nor the ice cream is made by hand might not seem like a big deal, but for me, it was a total anomaly. Some might even say a fall from grace. I come from a school of cooking in which anything that is viewed as less than fresh from the farm; anything that is not straight from the earth; anything prepared, frozen, packaged, or preserved; anything not made with the very best ingredients, by loving hands, is considered if not downright evil, a total cop-out. Which means that in the past, if I were writing a recipe for chicken salad, the first step would be “roast the chicken,” followed by “make the mayonnaise.” For me to write a book in which a jar of mayonnaise is even mentioned is revolutionary. But it’s a revolution that I felt had to happen.

				The goal of my so-called mission is to show people a way to create satisfying meals with a minimum of effort and time so that they will be encouraged to cook at home more often. I think there’s a level of satisfaction and pride that comes from preparing a meal for yourself and your family and friends— even if it is helped along by premade ingredients—that you can’t possibly get from dumping a container of food out on a plate. (The simple act of squeezing the orange juice for my youngest son, Oliver, to drink with his cereal every morning before school makes me feel like I’m contributing something to his day and to him.) If I had to use packaged foods to help make everyday cooking a reality, it was a compromise I was willing to make, and to promote.

				I don’t want you to get the wrong idea. A Twist of the Wrist is not meant to offer an antidote to cooking from scratch. At the height of summer, when basil is at its peak and you have the time, I still recommend that you break out the mortar and pestle and make pesto the old-fashioned way. I still believe in making a tremendous effort when you have the time to entertain, and in preparing elegant, labor-intensive desserts when the inspiration hits, and, of course, that there’s nothing like warming the house with slow-cooking meats on a winter weekend afternoon.

				But this isn’t a book for those times. It’s a book for typical evenings when you get home from work, don’t feel like going out, but want (or need) to have dinner on the table within an hour—or less—of walking in the door. It is a book for when you’re hungry and even a trip to the grocery store is more than you can bear, and for dinner parties when you want to have friends over but you don’t have the half a day it takes to go all out in preparing the food. Thus, dressing up a store-bought corn soup with a homemade bacon and Cheddar crouton, composing a Niçoise salad using canned tuna and jarred potatoes, or serving dinner guests a dessert of jarred prunes doctored with brandy and served with premium vanilla ice cream is not the alternative to slow cooking. It’s the alternative to not cooking. And the alternative to takeout.

				This book is more than just my invitation and “permission” to open up a jar. It is an invitation to think in a totally different way about cooking. It is my welcome into a world where packaged and fresh items, combined in creative ways, are not compromises, but inspirations. And it is my invitation to you to get back in the kitchen.

				Guest Chef Contributors

				In the beginning stages of conceiving this book, I was concerned that people in my field whom I respect might think I was crazy. We’re cooks. And we’re the kind of cooks who make everything from scratch. I’ve been a long-standing proponent of sustainable farming and locally grown food. Back in the early eighties, I was one of the first chefs to start shopping at the Santa Monica Farmers’ Market—a ritual now for Los Angeles chefs (and for chefs all over the country at their respective farmers’ markets). But as I’ve explained, I knew a book of dishes that come together much more quickly and easily than those we cook in our restaurant kitchens but that are still cooked with love and a great attention to detail was a good idea. I kept thinking that I couldn’t be alone; I couldn’t be the only one impressed by the products available now. And I also kept thinking: Well, every chef loves Piquillo peppers!

				Besides, I know from having been there for so many years that nobody is under more time constraints than a restaurant chef. When we get home after a long day, we’re exhausted and our creativity is spent. At the same time, we’re not going to just throw a chicken breast on a plate. We’re going to do something to it. It’s who we are.

				With this in mind, I decided to invite those very chefs and editors whose judgment I feared to contribute a recipe to the book. I sent out letters soliciting recipes from these friends, assuring them that I had not given up on the idea of slow cooking or shopping at farmers’ markets when the time allows. I just want people to cook more, I told them.

				And in came the recipes, along with honest stories of how these people really cook at home. Here was Gale Gand, one of America’s top pastry chefs, baking turnovers for her little girls by filling packaged puff pastry with apple butter and applesauce (and apples!). Here was Mario Batali tossing up a pasta dish with all the bold flavors for which he’s known—all with ingredients straight from the pantry. And here was Ruth Reichl, editor of Gourmet, telling me about her emergency dessert solution: a pie made with frozen blueberries baked in a frozen piecrust.

				Inviting these contributions turned out to have another advantage in that many of these chefs use ingredients that I don’t normally use. My friends Mary Sue Milliken and Susan Feniger, aka the Two Hot Tamales, sent me a recipe for chilaquiles that makes delicious use of a bottle of salsa and a bag of tortilla chips. Jimmy Shaw, another great Mexican restaurateur here in L.A., makes a casserole starting with a jar of Doña María mole sauce. In a hundred years, with a hundred bags of groceries filled with jars and cans of things to taste, I’m absolutely certain I never would have entertained the idea for a recipe like the one from Tom Douglas, one of the foremost chefs in the Northwest, for stir-frying pot stickers he buys at Costco. Naturally, they were delicious.

				Shopping

				One of the first things I did when I began writing this book was to go shopping. And I kept shopping for the next year, until the book was finished. I went all over town, to gourmet stores, import stores, and regular supermarkets, buying jars, cans, bags, boxes, and tubes of foods—some familiar, some foreign, and many that were very weird. I wanted to taste everything. I figured there was no other way I would know what was out there. As with any recipe, those in this book are dependent on the quality of the ingredients used to make them, and in this case that means the quality of the packaged ingredients as well as the fresh ones.

				I knew I could rely on some fancy producers whose products I was familiar with, such as Rustichella d’Abruzzo pastas and sauces and anything else imported by Manacaretti or KL Keller—the stuff that lines the walls of La Brea Bakery and other upscale food shops around the country. But I knew I needed to reach beyond those items for a few reasons: they’re expensive, they’re limited in range and scope, and, most important, I didn’t want this cookbook to be a precious collection of how finally to use the infused oils, tapenades, and pestos that come in an expensive gift basket. (Although there are uses for those products here, too!) I wanted Twist to be a working cookbook, one used by regular people with busy lives who want to get back to the kitchen but who might be discouraged by the time it takes to prepare a meal. I wanted it to be the kind of cookbook that gets stained from wine spills and spotted from olive oil–covered fingers. I wanted it to encourage and inspire the hesitant would-be home cook. And in order for this book to be effective in meeting these goals, I knew I had to use ingredients that are available at regular grocery stores.

				In tasting what seems like basically every jarred, canned, bagged, and boxed ingredient ever made, I had many surprises—both good and bad. I was pleasantly surprised at how delicious a can of beans in tomato sauce was. The beans were cooked to a perfectly creamy texture, and the savory tomato sauce tasted superb, with no hint of the can. I was equally surprised by how many jars of pesto I had to open before I found one that didn’t taste as if the nuts it was made from had gone rancid. And I was disheartened by the fact that I couldn’t find one vinaigrette that was good enough to be worth the time saved by not making it from scratch.

				To help you with your shopping, in the introductions to each chapter I give you insights about how I shopped for the ingredients used in that chapter. I talk about the products I like in the headnotes to the recipes in which they’re used and for those used more than once, in “Twist Essentials.” And I also provide sources where you can buy the items used in the book.

				Equipment

				There is no special equipment necessary to make these recipes, just the basics: a good skillet, two good sharp knives (one large, one small), mixing bowls, and, of course, a can opener. But in trying to cut down on prep times I did discover a few handy tools that, now that I know about them, I don’t think I could ever live without.

				I find an inexpensive Japanese-made mandoline by Benviner to be a huge time-saver when it comes to thinly slicing vegetables.

				A microplane grater: My favorite version is a long, thin, fine-grated plane that looks more like something you’d find at a hardware store than a cookware store. (They also come with a handle and a wide rectangular plane.) It’s such a must for grating things such as garlic, shallots, and lemon zest that I thought about asking our publisher if we could sell the book with a microplane attached. Mincing garlic is every home cook’s nemesis and yet I couldn’t bring myself to call for jarred, minced garlic, which tends to be brown and rancid. I also don’t like to use a garlic press because it’s so hard to get the garlic out of it, and I never feel like I really get the gadget clean. I’d seen cooks use a microplane to grate garlic in the past, but I’d never considered anything but hand chopping it. Then I tried it for this book, and I couldn’t believe how easy and how effective it was; you can grate a garlic clove or a shallot in seconds; once you’re done, just tap it against the side of a bowl to release the gratings. No knife, no cutting board, no cleanup. Trust me—get one.

				A Mexican citrus juicer is my favorite tool for squeezing lemons or limes. It’s a little handheld tool that works like a garlic press (only it’s easy to clean): you open up the two parts of the handle, put the halved lemon or lime in, and use the handle to press down on the fruit to squeeze out the juice (there are different tools depending on the size of the citrus you’re squeezing). It’s really effective for getting all the juice out and it also filters out the pulp and seeds.

				An immersion blender is a fantastic tool for puréeing. It’s a small hand-held device that goes straight in the pot or bowl with the ingredients you’re puréeing, so you avoid spilling all over the counter as you would if you were transferring a pot of liquid to a blender. Besides its ease of use, I like that you can see what you’re doing, so if you want to leave whatever you’re puréeing slightly chunky, you can stop when it’s the texture you want.

				You’ll notice that in these recipes (with a few exceptions), I call for chives (and sometimes basil) to be snipped with scissors. To do this, bunch up the chives and cut them directly over the dish you’re adding them to. I like the way they fall naturally when they’re cut this way, but, more important, it is really easy to do. You can find kitchen shears at all cookware stores, but any pair of sharp, clean scissors will work.

				A good pepper grinder is essential. If you get a not-so-good one, it often won’t do the one task it was designed to do: grind pepper. I usually don’t call for specific amounts of pepper because I rarely measure it. I use only freshly ground pepper, which means that I grind it directly over whatever I’m seasoning.

				I like to keep two small bowls in my work area, one for sea salt and the other for kosher salt. It makes seasoning so much easier when you can pinch and sprinkle without having to open any containers. (And I never use a saltshaker.)

				What Makes a Meal

				
					In order to simplify the process of making easy meals at home, we need to rethink what makes a meal. When we were growing up, a proper dinner required a meat, starch, and vegetable. Although we don’t eat like that anymore, we’re still rigid in our thinking. For some odd reason, eggs are not considered proper dinner (in this country anyway). Soup is a starter, as are salads, and crostini, which is essentially toast, is for sandwiches, which are exclusively for lunchtime. When you’re using this book, forget about all that.

				The recipes in this book (with a few noted exceptions) serve four people and are meant to stand alone as complete meals. Salads and soups as a main course are just right for those times when you crave something lighter. Heartier dishes such as the Boneless Pork Chops with Yam Purée and Polenta with Sausage Ragù are just the kind of warm, comforting dishes you want when it’s cold outside. I included two recipes for side salads, a Tri-Colore Salad and Jonathan Waxman’s Zucchini Crudo with Hearts of Palm and Pecorino Romano. Both of them take just a few minutes to prepare, and they’re the perfect things to serve with some of the lighter entrées, such as any of the frittatas or crostini, to make a heartier meal or for those people who invariably just have to have a salad with dinner.

				A Note on Seasoning

				
					I’m always encouraged when I see a cook in a restaurant tasting as she cooks because I know she’s paying attention and that she will adjust the final seasonings so that they’re just right. Those last little touches—a squeeze of lemon juice, a drizzle of balsamic vinegar or olive oil, another sprinkling of fresh chopped herbs, and, perhaps most important, a little more salt—are often what make the flavors of a dish really pop. It’s called “seasoning” and I think it’s one of the most important steps in cooking.

				The success of these recipes (and of any recipe, for that matter) depends a lot on how the dishes are seasoned. I’ve given fairly detailed instructions for seasoning in this book, specifying amounts of rubs for chicken and lamb and even telling you how much salt to use on a steak or a piece of fish. I also specify what kind of salt to use throughout the recipes. I call for kosher salt for cooking or any time the salt is going to be mixed into a dish, and I call for sea salt for seasoning (the flavor is more pronounced)—for sprinkling on tomatoes or greens, or on a finished piece of meat or fish. Still, the best way to season your food is to taste it to determine what it needs.

				There are so many wonderful salts available now, I urge you to taste them and keep a few of your favorites—different sizes and textures—on hand for seasoning. My very favorite seasoning salt is Maldon sea salt. In addition to having a wonderful flavor, it has big flakes, which are nice because you can feel the crunch of the salt, but they’re also soft enough that they can be crushed between your fingers when you want a finer consistency. Fleur de sel or “flower of the salt” is the most expensive variety. If using brands of sea salt other than Maldon, you may have to grind them with a mortar and pestle if the granulation is too coarse. There are also many good salt blends out there. The two that I use are sale erbe, an Italian blend of sea salt and dried herbs that is delicious for seasoning meat and fish, and a recent discovery, truffle salt—sea salt with little bits of black truffle mixed in. Because it has actual truffle bits in it, truffle salt allows me to add a hint of true truffle flavor to dishes without any of the odd taste that truffle oil imparts.

			

		

	
		
			
				SALADS

				Butter Lettuce and Herb Salad with Borlotti Beans, Asparagus, Artichoke Hearts, and Feta

				Spicy Beets with Aged Goat Cheese, Arugula, and Horseradish Vinaigrette

				Arugula with Hard-Cooked Eggs, Artichoke Hearts, Tuna, and Charred Tomatoes

				Tuna Niçoise Salad with Aged Sherry Vinaigrette

				Tuna and White Bean Salad with Radicchio and Red Onion

				Spinach Salad with Lentils and Crispy Warm Goat Cheese

				Garbanzo Bean Salad (Traci Des Jardins, Jardinière, San Francisco)

				“Garbage” Salad with Lemon Vinaigrette

				Fennel, Treviso, and Prosciutto Salad with Anchovy-Date Vinaigrette

				Zucchini Crudo with Hearts of Palm and Pecorino Romano (Jonathan Waxman, Barbuto, New York City)

				Tri-Colore Salad

				Chicken Salad #1: Tarragon Chicken Salad with Avocado and Bacon over Arugula

				Garlic Mayonnaise

				Chicken Salad #2: Chicken Salad with Chipotle Mayonnaise, Avocado, and Watercress

				Chipotle Mayonnaise

				Smoked Salmon Salad with Cucumbers, Yogurt, and Fresh Dill

				Belgian Endive with Almonds, Apples, and Whole-Grain Mustard Dressing

				Bellavitae’s Piquillo Peppers with Tuna (Rolando Beramendi, Bellavitae, New York City)

				Italian Antipasto Salad with Bocconcini and Spicy Green Olive Tapenade

				Crispy Hearts of Romaine with Ham, Pickled Jalapeño Peppers, and Creamy Avocado Dressing

				Cumin Shrimp and Garbanzo Bean Salad with Roasted Carrots

				Bombay Bhel Poori (Crunchy Indian Snack with Fresh Tomatoes and Onion) (Suvir Saran, Devi, New York City)

				     

				When I was working full-time at Campanile and La Brea Bakery with three children at home, I often served salad as a main (and only) course for dinner. Salads are so easy to throw together that as long as I had some leftover meat or a whole roasted chicken in the refrigerator, which I almost always do for just that reason, it seemed I could improvise with whatever I had on hand—and the results were always delicious. For all the same reasons, salads turned out to be ideal items to feature in this book.

				With the exception of boiling hard-cooked eggs, none of these recipes requires you to even turn on the stove. Tuna and beans come from a can; ham, prosciutto, and salami are naturally flavorful just as they are; and rotisserie chicken, a ubiquitous grocery-store item these days, is the start of all the chicken salads.

				Bottled vinaigrettes were the one premade condiment I wanted to use but couldn’t. I tried a lot of them and they all tasted artificial. So all the vinaigrettes for these salads are homemade, but they’re all very simple to make, stirred by hand and not emulsified. Their flavor is dependent on the quality of the olive oil, aged balsamic vinegar, fresh lemon juice, sea salt, and freshly ground black pepper from which they’re made.

				When serving salads as an entrée, I prefer to serve them individually on large plates (I hate cramped salads!) rather than tossing them. I layer them so it’s almost like I’m building two or three identical salads on top of one another. Layering the salads keeps the lettuce from getting soggy or weighted down from the other ingredients. And with the ingredients evenly distributed and artfully placed, I think the salad feels more satisfying than a pile of lettuce in which you have to dig around for a tomato or a slice of cheese. The salads are certainly more beautiful this way.

				There are exceptions, such as the “Garbage” Salad (so named because I created it as a way to clean out my refrigerator), which I like to serve family style. Because it has so many different ingredients, their proportion to one another doesn’t really matter, and I think in this instance it’s fun for people to dig around and see what other little treats they might find amid the lettuce. When I serve salads family style, I do it in a big, wide-mouthed salad bowl. I recommend you invest in such a bowl, as the wide-mouth really makes a nice presentation.
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				When you’re making these salads, keep in mind that no matter how much detail I go into about how to plate them, I never mean for the ingredients to be carefully placed or arranged. Although each salad is assembled in a very intentional way, I like them to look organic, as if the ingredients just grew from the plate or fell from the sky. So I might scatter olives or nuts, spoon cherry tomatoes in clumps, break hard-cooked eggs open with my hands, or rumple a piece of prosciutto before laying it on a bed of greens. But I do not worry about symmetry—except to make sure things are not symmetric!

				Whether plated or tossed, the advantage to any salad, of course, is that no matter what ingredients go into it—cheese, dates, salami, prosciutto—it’s always healthier than the same ingredients when they’re not accompanied by greens. Or at least it seems that way!

				When shopping for the items in this chapter, I paid special consideration to the lettuces I used. I avoided those that need to be washed (especially those that need to be washed two and three times) and instead took advantage of those greens that require little or no preparation and of the prewashed greens that are so widely available now. Leaves are pulled from the cores of endive, radicchio, and romaine. Sprouts are taken straight from the container in which they’re packaged. And I chose live watercress or pepper cress and live Bibb lettuce, which are grown hydroponically (they’re sold in plastic boxes with the roots still attached) because they don’t need to be washed, and the watercress doesn’t need to be trimmed with the same meticulous care as the watercress from farmers’ markets.

				Many of the prewashed greens available in supermarkets are organic and now are even sold at some farmers’ markets. When buying prewashed greens, I recommend you look for those that are sold loose in bulk. Their containers are refilled by the produce department all day long, so the greens are generally fresher than those in bags. Plus, you can see what you’re getting. If you do buy bagged greens, look inside the bag. Avoid those with dark, soggy-looking leaves. Go for leaves that look bright green and fresh.

				I don’t call for any greens to be washed in this book because I figure everyone has their own way of doing it. Some people wash even the prewashed stuff. I don’t, nor do I wash fresh herbs, radicchio, or endive unless they’re visibly dirty.

				Except for the Tri-Colore Salad, Jonathan Waxman’s Zucchini Crudo with Hearts of Palm and Pecorino Romano, and Traci Des Jardins’s Garbanzo Bean Salad, which are meant as side dishes or starters, all of the salads in this chapter are meant to be served as full meals. A big hunk of country bread served with a slab of lightly salted European-style butter is a welcome addition to any salad meal.

				Butter Lettuce and Herb Salad with Borlotti Beans, Asparagus, Artichoke Hearts, and Feta

				This salad is so easy to prepare, going out and getting the right ingredients—lettuce, artichokes, and feta—is the only effort you’ll have to make. In general, fresh, tender, sweet lettuce is very important to the texture of a salad: I prefer the butter lettuce you can find at grocery stores that comes in a plastic box with the roots still attached. Alternatively, small heads of red or green leaf lettuce are a good substitute.

				40 MINUTES

				
					FOR THE VINAIGRETTE

					¼ cup fresh lemon juice

					1 medium shallot, grated or minced (about 2 teaspoons)

					½ cup high-quality extra-virgin olive oil

					1 teaspoon kosher salt

					½ teaspoon freshly ground black pepper

					1 cup loosely packed fresh Italian parsley leaves

					1 cup fresh chervil leaves

					1 cup 1-inch cut fresh chives

					1 cup fresh dill leaves

					4 asparagus spears, preferably pencil asparagus

					1 cup canned borlotti beans (or cannellini beans or navy beans), rinsed and drained

					4 whole marinated artichoke hearts, quartered

					Kosher salt and freshly ground black pepper

					16 large leaves butter lettuce (not the outermost leaves)

					4 ounces feta, crumbled into large chunks (about 1 cup)

					Sea salt

				

				To make the vinaigrette, pour the lemon juice into a small bowl. Add the shallot. Stir in the olive oil, kosher salt, and freshly ground black pepper.

				Combine the parsley, chervil, chives, and dill in a medium bowl. Divide them in half and set one of the halves aside. Finely chop the other half of the herbs and stir the chopped herbs into the vinaigrette.

				Snap the stems of the asparagus off one at a time at the natural break to remove the tough ends and discard. Starting at the tip end, cut the spears diagonally ⅛ inch thick and put them in a large bowl. Add the borlotti beans and artichoke hearts, drizzle with the vinaigrette, and toss to coat. Season with kosher salt and freshly ground black pepper and add the remaining herbs.

				Place one lettuce leaf on each of four plates, and scatter a quarter of the beans, vegetables, and herbs over the lettuce, and sprinkle lightly with a quarter of the crumbled feta. Continue layering the salad in the same way until you’ve built four layers on each plate and all the ingredients are used. Drizzle any vinaigrette remaining in the bowl over the salads and sprinkle them with sea salt.

				Spicy Beets with Aged Goat Cheese, Arugula, and Horseradish Vinaigrette

				The combination of beets and horseradish is a classic in Jewish cooking. Beet-stained freshly grated horseradish is a staple of any Passover meal and the inspiration for this bold, spicy salad. When you’re shopping for prepared horseradish, look for one that contains just horseradish, vinegar, and salt.

				25 MINUTES

				
					1¼ cups walnut halves (about 4 ounces)

					2 teaspoons walnut oil, plus extra for drizzling

					Kosher salt

					FOR THE VINAIGRETTE

					¼ cup plus 1 tablespoon prepared horseradish

					1 tablespoon plus 1 teaspoon apple cider vinegar

					1 tablespoon Dijon mustard

					1 medium shallot, grated or minced (about 2 teaspoons)

					2 teaspoons kosher salt

					1 teaspoon freshly ground black pepper

					1 15- to 16-ounce can or jar whole beets, cut into ¼-inch cubes (about 2 cups)

					1 tablespoon plus 1 teaspoon canola oil (or other neutral-flavored oil)

					1 tablespoon plus 1 teaspoon high-quality extra-virgin olive oil

					8 cups loosely packed arugula leaves

					Sea salt

					Fresh washed and peeled horseradish for grating (optional)

					20 fresh chives

					8 ounces aged goat cheese, cut into 4 2-inch-thick disks

				

				Adjust the oven rack to the middle position and preheat the oven to 325°F.

				Spread the walnuts on a baking sheet and toast them for about 15 minutes, until they’re golden and fragrant. Remove the walnuts from the oven and transfer them to a small bowl. While they’re still warm, drizzle them with the walnut oil, sprinkle with kosher salt, and toss to coat.

				Change the oven setting to broil.

				To make the vinaigrette, stir the horseradish, vinegar, mustard, shallot, 1 teaspoon of the kosher salt, and the freshly ground black pepper together in a medium bowl. Place the beets in the bowl with the vinaigrette, season them with the remaining teaspoon of kosher salt, drizzle with the canola oil and olive oil, and stir to coat the beets with the vinaigrette.

				Mound 2 cups of arugula on each of four plates. Season them with sea salt. Spoon the beets in the center of each mound, scraping the remaining dressing out of the bowl and onto the beets. If you’re using the fresh horseradish, finely grate about 2 tablespoons over each serving of beets and use scissors to finely snip about 1 teaspoon of chives over each serving.

				Place the disks of goat cheese on a baking sheet and cook them under the broiler for about 1½ minutes, until they just begin to brown and melt. Remove them from the oven and place one disk of cheese on each plate to the side of the beets. Drizzle walnut oil over the cheese and scatter the walnuts over the salads.

				Arugula with Hard-Cooked Eggs, Artichoke Hearts, Tuna, and Charred Tomatoes

				If you have an oversized salad bowl that’s wide and shallow, then this is one of the salads I recommend serving family style. I’m very particular about hard-cooked eggs. I like them cooked just to the point of solidifying, so that the yolks are bright yellow. Once they turn lighter yellow and almost powdery, they’re overdone and will be dry and tasteless. And if they’re cooked to the point where the yolks have a gray ring around them, forget about it. Because I’m so specific about the way I like my eggs, I always put an extra egg in the water as a tester. After five minutes, I take one egg out, peel it, and break it open to see if it’s done.

				25 MINUTES

				
					32 small, sweet tomatoes (about ½ pint), cut in half (or 16 cherry tomatoes, quartered)

					2 tablespoons extra-virgin olive oil, plus more for thinning the tapenade if necessary

					Pinch of sugar

					Kosher salt

					4 large eggs

					FOR THE VINAIGRETTE

					2 tablespoons aged balsamic vinegar

					1 tablespoon fresh lemon juice

					1 small garlic clove, grated or minced (about ½ teaspoon)

					1 small shallot, grated or minced (about 1 teaspoon)

					¼ cup high-quality extra-virgin olive oil

					1 teaspoon kosher salt

					½ teaspoon freshly ground black pepper

					½ large red onion (cut through the core)

					¼ cup black olive tapenade

					1–2 tablespoons extra-virgin olive oil, for thinning the tapenade, if necessary

					12 cups loosely packed arugula leaves

					Sea salt and freshly ground black pepper

					2 small cucumbers (such as Persian or Japanese, or 1 thin hothouse cucumber; if a larger cucumber is your only option, cut it in half and scrape out the seeds), sliced ⅛ inch thick diagonally (about 1 cup)

					8 ounces olive oil–packed tuna, lightly drained

					4 whole marinated artichoke hearts, quartered

				

				Adjust the oven rack to the highest position and preheat the broiler.

				Toss the tomatoes in a medium bowl with the olive oil, sugar, and a generous sprinkling of kosher salt. Scatter them on a baking sheet and place them under the broiler for 5 to 7 minutes, shaking the pan occasionally, until they’re charred and burst in places.

				To hard-cook the eggs, place them in a medium saucepan with enough water to cover, salt the water generously, and bring it to a boil over high heat. Reduce the heat to low and simmer the eggs for about 5 minutes, until the yolks are bright yellow but still wet looking. While they’re cooking, fill a large bowl with ice water. When the eggs are done, drain and immediately plunge them into the ice water to chill. (This prevents the eggs from cooking any further before they’re peeled.) When the eggs are cool, peel and slice them thin with an egg slicer or cut them into quarters with a large knife.

				To make the vinaigrette, stir the balsamic vinegar and lemon juice together in a small bowl. Add the garlic and shallot. Stir in the olive oil, kosher salt, and freshly ground black pepper.

				To slice the onion, take apart the layers, stack them on top of one another, and slice them lengthwise into very thin strips (about 1⁄16 inch thick). Place the strips in a colander, rinse them under cold water, drain, and pat them dry with paper towels. (This process helps take the bitterness out of raw onions so you’re left with only the sweet, pure onion flavor.)

				If the tapenade is thick and pastelike, put it in a small bowl and stir in a tablespoon or two of olive oil until you obtain a loose, spoonable consistency.

				Place the arugula in a large bowl, season it with sea salt and freshly ground black pepper, and toss. Drizzle the arugula with 3 tablespoons of the vinaigrette, reserving the remaining vinaigrette to drizzle over the finished salad. Add the cucumbers and onion and toss gently to just combine.

				Mound a third of the arugula salad in the bottom of a large serving bowl (or on four plates). Crumble a third of the tuna over the arugula and spoon a third of the tomatoes over the salad in clumps. Scatter a third of the artichoke hearts and then lay the egg slices or quarters over the salad. Top the eggs with a dab of olive tapenade and repeat, beginning with another layer of arugula and piling the salad high until you’ve used all of the ingredients in three layers. Drizzle the remaining vinaigrette over the salad and sprinkle it with sea salt.

				Tuna Niçoise Salad with Aged Sherry Vinaigrette
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				Niçoise salad is a classic dish composed of tuna, olives, anchovies, green beans, and potatoes. It was a natural for this book, since the tuna, olives, and anchovies are all canned. And green beans cook quickly, so they weren’t a problem. The only challenge was the potatoes. No matter how you slice them, literally, potatoes take a long time to cook, so I was pleased when I tried jarred potatoes and found they had good flavor and texture. I marinate them in the vinaigrette while I’m preparing the rest of the ingredients, so they really absorb those flavors.

				35 MINUTES

				
					FOR THE VINAIGRETTE

					3 tablespoons aged sherry vinegar

					2 large garlic cloves, grated or minced (about 2 teaspoons)

					1 medium shallot, grated or minced (about 2 teaspoons)

					⅓ cup plus 1 tablespoon high-quality extra-virgin olive oil

					1 teaspoon kosher salt

					½ teaspoon freshly ground black pepper

					6 medium canned or jarred potatoes, sliced ¼ inch thick (about 1½ cups)

					4 large eggs

					Kosher salt

					¼ pound haricots verts (or any green beans), trimmed of stem ends only

					16 butter lettuce leaves (not the outermost leaves)

					Sea salt and freshly ground black pepper

					28 small, sweet tomatoes (scant ½ pint), cut in half, or 14 cherry tomatoes, quartered

					16 ounces olive oil–packed tuna, lightly drained

					28 Niçoise olives or other small black olives

					1–2 tablespoons extra-virgin olive oil, for thinning the tapenade, if necessary

					1 tablespoon plus 1 teaspoon black olive tapenade

					8 anchovy fillets

					20 fresh chives

				

				To make the vinaigrette, pour the vinegar into a bowl large enough to toss the salad in. Stir in the garlic and shallot. Stir in the olive oil, kosher salt, and freshly ground black pepper.

				Place the potato slices in the bowl with the vinaigrette and allow them to marinate while you prepare the other ingredients.

				To hard-cook the eggs, place them in a medium saucepan with enough water to cover, salt the water generously, and bring it to a boil over high heat. Reduce the heat to low and simmer the eggs for about 5 minutes, until the yolks are bright yellow but slightly wet looking (see this page for additional egg information). While they’re cooking, fill a large bowl with ice water. When the eggs are done, drain and immediately plunge them into the ice water to chill. (This prevents the eggs from cooking any further before they’re peeled.) Peel the eggs when they’re cool.

				To cook the haricots verts, bring a small pot of water to a boil over high heat and add a generous amount of kosher salt. Fill a large bowl with ice water. Blanch the beans in the boiling water until they’re bright green and just tender but still slightly crisp, about 2 minutes. Drain and immediately transfer the beans to the ice water bath to stop them from cooking and to maintain their green color. As soon as the green beans are cold, drain them to prevent them from getting waterlogged and pat them dry with paper towels.

				Transfer the potatoes to a small bowl, leaving the vinaigrette in the bottom of the large bowl. Add the lettuce leaves to the bowl with the vinaigrette, season them with sea salt and freshly ground black pepper, and toss to coat. Remove the lettuce from the vinaigrette (there should still be vinaigrette left in the bowl) and fan the leaves out on four plates. Scatter the potatoes over the lettuce. Toss the tomatoes in the bowl with the vinaigrette and then scatter them over the salads. Put the green beans in the vinaigrette, toss to coat, and scatter them on the salads.

				Crumble the tuna into roughly 1½-inch pieces and add it to the salads, then scatter them with the olives.

				If the tapenade is thick and pastelike, put it in a small bowl and stir in a tablespoon or two of olive oil until you obtain a loose, spoonable consistency.

				Break each egg in half with your hands and place both halves in the center of each salad. Spoon ½ teaspoon of the tapenade over each egg half and top each with an anchovy fillet. Use scissors to finely snip about 1 teaspoon of chives over each salad and sprinkle with sea salt and drizzle any remaining vinaigrette around the salad.

				Tuna and White Bean Salad with Radicchio and Red Onion

				Ventresca is canned tuna belly packed in olive oil. It is an Italian delicacy. Fabio Picchi, the chef at Cibrèo, one of the most famous (and one of my favorite) restaurants in Tuscany, gave me a piece of advice about serving ventresca: “Only with beans!” he said. You probably won’t be able to resist eating ventresca on its own and using it in other dishes, but with his advice in mind, if you’re ready to splurge on ventresca (which in addition to being delicious is also very expensive), this classic Tuscan salad is the reason to do it. The salad tastes better the day after it’s made, when the beans have had a chance to absorb the vinaigrette, so I like to double the recipe and have some left over for the next day. Note that this recipe has a lot of onion in it, which is how I like it. If you think it might be too much for your taste, you may want to use less.

				40 MINUTES

				
					1 small red onion

					3 tablespoons extra-virgin olive oil

					2 large garlic cloves, grated or minced (about 2 teaspoons)

					1 medium shallot, grated or minced (about 2 teaspoons)

					Kosher salt

					1 cup canned cannellini beans, rinsed and drained

					1 cup canned borlotti beans, rinsed and drained

					8 large radicchio leaves, very thinly sliced (about 2½ cups loosely packed)

					½ cup fresh lemon juice

					12 ounces ventresca (or any olive oil–packed tuna), lightly drained

					Lemon-infused olive oil (or high-quality extra-virgin olive oil combined with a pinch of fresh grated lemon zest), for drizzling

					Sea salt

				

				Halve the onion through the core. Take apart the layers, stack them on top of one another, and slice them lengthwise into very thin strips (about 1⁄16 inch thick). Place the strips in a colander, rinse them under cool water, drain, and pat them dry with paper towels. (This process helps take the bitterness out of raw onions so you’re left with only the sweet, pure onion flavor.)

				Heat the olive oil, garlic, shallot, and a pinch of kosher salt in a large skillet over medium-high heat for about 1½ minutes, until the shallots soften and the garlic is soft and fragrant, stirring constantly so the garlic doesn’t brown. Turn the heat up to high, add the cannellini beans and borlotti beans and cook, stirring often, until the beans are warmed through, 2 to 3 minutes. Turn off the heat, stir in the onion, radicchio, and lemon juice, and season with additional kosher salt if necessary.

				Spoon the beans onto four plates, dividing them evenly, and drizzle them with the sauce remaining in the skillet. Crumble the tuna over each serving, drizzle the tuna with the lemon-infused olive oil, and sprinkle with sea salt.

				Spinach Salad with Lentils and Crispy Warm Goat Cheese
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				I love to cook lentils from scratch, but for the purpose of this book, I needed to find a ready-made alternative to preparing dried lentils. I tried a few different types of unusual canned varieties, such as beluga lentils, that can be bought from specialty food stores. While the belugas are my favorite (I love their black color), they’re hard to find. I wanted something more readily available, so I tried Progresso Lentil Soup (drained of its broth); it was a long shot, but I was pleasantly surprised to find it worked. Panko, the Japanese breadcrumbs used to coat tempura, gives the goat cheese in this recipe a nice, crunchy exterior. When you pour the oil in the skillet to shallow fry the cheese rounds, it may look like a lot, but don’t worry, the cheese doesn’t absorb the oil; you’ll discard most of it.

				25 MINUTES

				
					FOR THE GOAT CHEESE ROUNDS

					11 ounces fresh goat cheese

					All-purpose flour, for dredging

					1 large egg

					½ cup panko or breadcrumbs

					FOR THE LENTILS

					1 cup extra-virgin olive oil

					4 large garlic cloves, grated or minced (about 1 tablespoon)

					Kosher salt

					2 15-ounce cans lentils or 1 19-ounce can lentil soup, rinsed and drained (about 3 cups)

					½ cup finely chopped

					
					
					
					
				

				
				
				
				
				
				
				Garbanzo Bean Salad

				Traci Des Jardins • Jardinière, San Francisco

				
				
				
				
				
				
					
					
					
					
					
					
					
					
				

				
				“Garbage” Salad with Lemon Vinaigrette

				
				
				
					
					
					
					
					
					
					
					
					
					
					
					
					
					
					
					
					
					
					
					
					
				

				
				
				
				
				
				
				Fennel, Treviso, and Prosciutto Salad with Anchovy-Date Vinaigrette

				
				
				
					
					
					
					
					
					
					
					
					
					
					
					
					
				

				
				
				
				
				Zucchini Crudo with Hearts of Palm and Pecorino Romano

				Jonathan Waxman • Barbuto, New York City
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				Tri-Colore Salad

				
				
				
					
					
					
					
					
					
					
					
					
					
				

				
				
				
				Chicken Salad #1: Tarragon Chicken Salad with Avocado and Bacon over Arugula

				
				
				
					
					
					
					
					
					
					
					
					
				

				
				
				
				
				
				Garlic Mayonnaise

				
				
				
					
					
					
					
					
				

				
				Chicken Salad #2: Chicken Salad with Chipotle Mayonnaise, Avocado, and Watercress

				
				
				
					
					
					
					
					
					
					
					
					
				

				
				
				Chipotle Mayonnaise

				
				
				
					
					
					
					
					
					
					
				

				
				Smoked Salmon Salad with Cucumbers, Yogurt, and Fresh Dill

				
				
				
					
					
					
					
					
					
					
					
					
					
					
					
				

				
				
				
				
				Belgian Endive with Almonds, Apples, and Whole-Grain Mustard Dressing

				
				
				
					
					
					
					
					
					
					
					
					
					
					
					
					
					
				

				
				
				
				
				
				Bellavitae’s Piquillo Peppers with Tuna

				Rolando Beramendi • Bellavitae, New York City

				
				
				
				
				
					
					
					
					
					
					
					
					
					
					
					
				

				
				
				Italian Antipasto Salad with Bocconcini and Spicy Green Olive Tapenade
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				Crispy Hearts of Romaine with Ham, Pickled Jalapeño Peppers, and Creamy Avocado Dressing
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				Cumin Shrimp and Garbanzo Bean Salad with Roasted Carrots
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				Bombay Bhel Poori

				Crunchy Indian Snack with Fresh Tomatoes and Onion

				Suvir Saran • Devi, New York City
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