

AGRETTI

Salsola soda
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Well before it became a staple in Roman peasant food, agretti was used as an essential ingredient in glass and soap making in the Mediterranean. It wasn’t until the nineteenth century, when synthetic materials replaced the green in the process, that Italians and others in the Mediterranean turned to consuming the native plant instead. Often described as a succulent-like grass, agretti means “little sour one” in Italian, and is also called barba di frate, which translates to “monk’s beard.” Its appearance resembles wide, grassier chives, its raw texture is lightly crunchy, and its flavor is best described as mineral, acidic, tart, and slightly salty. Because it originates in Lazio, it is prepared simply, like other vegetables native to the region; it is often served raw, boiled, or sautéed with olive oil. Though rare in the United States, its popularity rose in Europe after being featured on popular cooking shows, with a recent shortage causing a mild panic among fans in the United Kingdom, where it became particularly scarce. Agretti also makes appearances in Chinese cuisine and in Japan, where it is known as “land seaweed.”

Also called opposite-leaved saltwort and roscana, agretti is a good source of vitamins A, C, and K and of iron, fiber, and calcium. Traditional Chinese medicine hails it as a blood purifier and natural laxative.

VARIETIES SALTWORT

SEASON Late spring to early summer

HOW TO CHOOSE Agretti should be vibrant and sprightly, not wilted. There should be a crisp “bite” to its texture. Avoid limp greens and any with discoloration, slime, or mold.

HOW TO CLEAN Trim off the roots, immerse in cold water, and wash thoroughly, rinsing off sand and grit by agitating with fingers. Drain; spin or pat dry.

HOW TO STORE Store in an airtight plastic bin or ziplock bag or wrap in plastic wrap. In the crisper drawer of the refrigerator, the greens will keep for 2 to 3 days.

HOW TO REFRESH Immerse in ice water for 15 minutes. Drain; pat or spin dry.

COOKING METHODS Use raw in salads or cook by boiling, steaming, sautéing, or stir-frying. Mix into pasta and risotto or use as a topping for crostini, bruschetta, or pizza.

PAIRINGS Olive oil, garlic, lemon, vinaigrette, poultry, fish, lamb, bacon, eggs, cheese, tomatoes, arugula, escarole, radicchio.



AGRETTI WITH LEMON
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My favorite way to serve agretti is with fish, though it makes a fitting side dish for poultry and lamb. Steamed and then tossed with a little bit of lemon is the perfect, simple preparation. Agretti’s long, thin, grassy tendrils are attractive on the plate, too.

SERVES 6 AS A SIDE DISH



12 ounces [340 g] agretti, roots and tough stems removed

Juice of ½ lemon, or as needed

2 tablespoons olive oil




Bring a large pot of salted water to a boil. Add the agretti and cook at a medium simmer for 5 to 8 minutes, until tender. Using a slotted spoon, remove the agretti from the water and toss with enough lemon juice and the olive oil to brighten the greens but not make them sour. Serve warm or chilled.

OTHER GREENS TO TRY dandelion greens, mâche (omit simmering)



AGRETTI WITH MUSHROOMS

Button mushrooms, especially when thinly sliced, have a neutral flavor and a delightfully delicate texture. Add agretti and a little of my bagna cauda sauce and the combination becomes a salad. What I find particularly appealing about this mixture is that it blends a somewhat rare ingredient, the agretti, with the very common mushrooms

SERVES 6 AS AN APPETIZER OR SIDE DISH



12 ounces [340 g] agretti, roots and tough stems removed

½ cup [120 ml] bagna cauda, warmed

4 ounces [115] button mushrooms, thinly sliced on a mandoline (¾ cup)

1 hard-boiled egg (this page), chopped

Kosher salt and freshly ground black pepper

1 lemon, cut into 6 wedges




Bring a large pot of salted water to boil. Add the agretti and cook at a medium simmer for 5 to 8 minutes, until tender. Using a slotted spoon, remove the agretti from the water, draining well, and transfer to a bowl. Dress with the bagna cauda, add the mushrooms and egg, toss well, and season with salt and pepper. Divide among six plates and serve with a lemon wedge on each plate.

OTHER GREENS TO TRY raw chicories (chopped Belgian endive), salicornia


	

AMARANTH

Amaranthus spp.
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Its name is derived from the Greek amarantos, which means “unfading,” because the plant was believed to be immortal. Living up to its name, it has thrived on nearly every continent, especially in its native lands of North and Central America. Amaranth is believed to have originally been cultivated in Mexico, where it is known as quintoniles. The Aztecs and Incans used the seeds for religious rituals and ate the greens for sustenance.

Its immortal nature has impressed scribes throughout history, appearing in everything from Aesop’s Fables to Milton’s Paradise Lost to poems by Samuel Taylor Coleridge and Percy Bysshe Shelley.

Also known as African spinach, bush greens, Chinese spinach, Indian spinach, Joseph’s coat, and yin choy, amaranth can range in color from bright green to green with red or purple, depending on variety.

The flavor is akin to spinach; the texture is sturdier, holding up well to stewing. Amaranth leaves are currently eaten across Asia in China, Malaysia, the Philippines, Indonesia, and Vietnam, where it is often stir-fried and used in soups. In India, it is used to bolster curries and dal and across Africa, it is stewed and sautéed. Across the Caribbean, it is especially popular in Jamaica, where it stars in its signature dish, callaloo; in Trinidad, the leaves are known as bhaji. In Europe, the Greeks are most likely to eat it with olive oil and lemon, alongside fish. The greens are rich in protein; in vitamins A, C, and folate; and in calcium, iron, manganese, and dietary fiber.

VARIETIES AUSTRALIAN, AFRICAN, BIGELOW’S, BONE-BRACT, BROWN’S, CALIFORNIA, CARELESS WEED, CHIHUAHUAN, CRISPLEAF, FLORIDA, FRINGED, GREEN, GREENSTRIPE, GREGG’S, JOSEPH’S COAT, LARGE FRUIT, LOVES-LIES-BLEEDING, MAT, MEXICAN GRAIN, PALMER’S, PENDANT, POWELL, PRINCE-OF-WALES FEATHER, PRICKLY, PRINGLE’S, PROSTRATE, PURPLE, RED, ROUGH-FRUIT, SANDHILL, SLENDER, SMOOTH, SOUTHERN, SPINY, SPLEEN, SPREADING, TALL WATERHEMP, TASSEL FLOWER, THORNY, TIDAL MARSH, TORREY’S, TUMBLE PIGWEED, WATSON’S, WRIGHT’S, WHITE PIGWEED

SEASON Summer to midfall

HOW TO CHOOSE Choose perky amaranth greens with bright, uniform coloring. Avoid slimy, wilted greens with dark spots. Also, avoid greens that are starting to flower, a sign of age.

HOW TO CLEAN Slice off woody stems; immerse greens in cool water and agitate with fingers. Drain; spin or pat dry.

HOW TO STORE Store in an airtight plastic bin or ziplock bag or wrap in plastic wrap. In the crisper drawer of the refrigerator, the greens will keep for 2 to 3 days.

HOW TO REFRESH Immerse in ice water for 15 minutes. Drain; pat or spin dry.

COOKING METHODS Use raw in salads or cook by stir-frying, sautéing, braising, boiling, steaming, simmering, or stewing. Toss with noodles, use as a pizza topping, or simmer the stems in soups and stews.

PAIRINGS Garlic, cumin, cilantro, chiles, butter, onions, coconut, raw or cooked fish, poultry, corn, zucchini.



AMARANTH FALAFEL

Falafel is a Middle Eastern street food that is now appreciated around the globe. It is a great snack to have on-the-go, tucked in a pita. But it is also nice to sit down and savor, too. And there are few better ways to enjoy chickpeas than when they are mashed and fried. Amaranth adds a fresh quality to this dish and an extra dose of nutrition to boot. Be sure to use dried chickpeas. Do not sub in canned chickpeas, which will throw the texture off.

MAKES 20 SMALL BALLS, SERVES 4 AS AN ENTRÉE



1½ cups [300 g] dried chickpeas

½ bunch cilantro, including stems

½ bunch curly parsley, including stems

½ bunch dill, including stems

30 g amaranth leaves

1 small yellow onion, grated on a box grater

1 to 2 jalapeño chiles, stemmed and seeded (heat will vary among chiles)

4 cloves garlic

1 teaspoon baking powder

2 teaspoons ground cumin

1 teaspoon ground coriander

Kosher salt

3 tablespoons white sesame seeds, toasted

4 cups [960 ml] neutral vegetable oil




Put the chickpeas in a large bowl and cover with water by 4 inches [10 cm]. Soak overnight at room temperature.

The following day, drain the beans. In the bowl of a food processor, combine the beans, cilantro, parsley, dill, amaranth leaves, onion, chiles, garlic, baking powder, cumin, and coriander. Grind together, stopping to scrape down the sides of the bowl as needed to ensure a fine grind, but not a puree.

Scrape into a large bowl, season with 2 teaspoons salt, and stir in the sesame seeds.

Preheat the oven to 200°F [95°C]. Set a wire rack on a sheet pan. Gently heat the oil in a heavy pot to 350°F [180°C].

Shape the chickpea mixture into walnut-size balls. Working in batches, fry the balls in the hot oil, turning once, for about 3 minutes per side, until crispy on the outside and tender and warm on the inside. Be sure not to crowd the balls in the pot or they will not cook evenly. Transfer the cooked falafel to the prepared rack and keep warm in the oven. Fry the remaining balls the same way and sprinkle the falafel with salt before serving.

NOTE: The falafel are delicious served with lettuces dressed with pomegranate molasses vinaigrette, pita bread, and muhammara. They can also be wrapped in lettuce leaves or tucked into a pita with the lettuce leaves as an accompaniment.

For a brighter flavor, add finely chopped preserved lemon to the falafel mixture.

OTHER GREENS TO TRY nettles, spinach



AMARANTH SPANAKOPITA, STRUDEL-STYLE

The Greek word spanakopita translates to “spinach pie.” My first memory of this iconic dish dates from my vegetarian days, when I was about fifteen years old. I had gone with my parents on a summer vacation to Canada, and it was in a tiny Greek restaurant in a remote mountainous area that I enjoyed my first spanakopita. I thought it was just crazy delicious because of the fresh, salty feta, the flakiness and butteriness of the dough, and the rich green layers of spinach—a nice hearty meal for a vegetarian.

My version swaps out the traditional spinach for amaranth, which is a good choice as the flavor difference is not great. Amaranth also takes well to my addition of fresh dill and oregano to amp up the flavor.

SERVES 10 TO 12



1 pound [455 g] amaranth leaves

¼ cup [60 ml] olive oil

1 large yellow onion, diced

¾ cup [230 g] feta, crumbled

2 eggs

1 cup [230 g] large-curd cottage cheese

¼ cup [15 g] finely chopped fresh dill, including stems

2 tablespoons coarsely chopped fresh oregano

Zest of 1 lemon, finely grated on a Microplane

Freshly grated nutmeg

Kosher salt and freshly ground black pepper

24 (9 by 12-inch/23 by 30.5-cm) sheets phyllo dough from 1 (1-pound/455-g) package, thawed according to package directions

1 cup [230 g] unsalted butter, melted




Bring a large pot of lightly salted water to a boil over medium-high heat. Add the amaranth and cook, stirring often, until completely wilted, about 4 minutes. Drain well, wrap the leaves in a clean kitchen towel, and wring out the excess moisture with your hands. Chop the amaranth coarsely and set aside to cool.

Warm the olive oil in a large sauté pan over medium- high heat. Add the onion and cook, stirring often, until translucent, about 4 minutes. If the onion starts to brown, decrease the heat. Remove from the heat and let cool.

In a large bowl, combine the cooled onion and amaranth, feta, eggs, cottage cheese, dill, oregano, lemon zest, and a few gratings of nutmeg. Season lightly with salt and pepper and stir to mix well.

Preheat the oven to 425°F [220°C]. Line a large sheet pan with parchment paper.

Unroll the phyllo dough on a work surface, keeping a shorter side parallel with the edge of the work surface. Peel off the top sheet from the stack and place it on the work surface, again with a shorter side parallel to the edge of the work surface. Cover the stack of phyllo sheets with a clean, dry kitchen towel and always keep it covered when you are not removing a sheet. Brush the sheet with some of the melted butter, then top it with a second sheet and brush it lightly with butter. Continue layering sheets until you have stacked eight sheets total, lightly buttering each sheet except for the final one. Spoon 1½  cups [365 g] of the amaranth mixture into a rough sausage shape about 3 inches [7.5 cm] in from the short edge of the stack nearest you and extend it right and left to the edges of the stack. Starting at the edge nearest you, fold the phyllo stack over the filling and then continue to roll to the opposite end, forming a tight, even log. Generously brush the top of the log with butter, then transfer it to the prepared sheet pan. Repeat this process two times, using the remaining 16 sheets of phyllo dough and the rest of the filling. You will have three logs total. Refrigerate them, uncovered on the sheet pan, for 15 minutes.

Bake for 22 to 23 minutes, then rotate the pan back to front and continue baking for 22 to 23 minutes longer, until the strudel filling is set and the pastry is flaky and golden. If the pastry becomes too dark before it is ready, turn down the heat to 375°F or 400°F [190°C or 200°C].

Remove from the oven and let cool on the pan. Cut into slices 2 to 3 inches [5 to 8 cm] thick and serve immediately. The strudel does not store well in the refrigerator.

OTHER GREENS TO TRY spinach, chard


	

ARUGULA

Eruca sativa
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This ubiquitous salad green may seem ordinary and common today, but in ancient Rome, where it was first cultivated, arugula was known as an aphrodisiac. Virgil, in his poem “Moretum,” pointed out that arugula “excites sexual desire of drowsy people.” Indeed, it was believed so potent that it was often mixed with less powerful greens in order to temper longing, and it was forbidden to be grown in monasteries.

Its strong, pungent, peppery flavor—in sharp contrast to its delicate texture—makes it easy to see why arugula was once deemed so powerful. Whether they call it rocket, rucola, roquette, ruchetta, or Italian cress, what many don’t realize about this “ordinary” salad green is its versatility beyond the salad bowl. It is added to pastas in Italy, tossed with boiled potatoes or into soups in eastern Europe, mixed into omelets in the eastern Mediterranean, and used to make rucolino, a digestif favored by Neapolitans. Even its seeds are valued in northern India, where they are pressed to make an oil used for both pickling and cooking. Arugula contains vitamins A, B, C, and K and potassium, zinc, copper, iron, calcium, phosphorus, and manganese, protein, and dietary fiber.

VARIETIES APOLLO, ASTRO, ASTRO II, BABY, BUCKINGHAM, DRAGON’S TONGUE, EVEN STAR, FRESCA, GARDEN, ITALIAN, ROCKET, ROQUETTE, RUCOLA, RUNWAY, RUSTIC, SURREY, SELVETICA, SEL ORTOLANI, SPRINT, SYLVETTA, WASABI

SEASON Late spring to early fall

HOW TO CHOOSE Look for perky leaves that have a vibrant green color. Avoid arugula with wilted, yellowing, slimy, or browning leaves.

HOW TO CLEAN Immerse greens in cool water. Agitate with fingers. Drain; spin or pat dry.

HOW TO STORE Store in an airtight plastic bin or ziplock bag or wrapped in plastic wrap. In the crisper drawer of the refrigerator, arugula will keep for up to a week.

HOW TO REFRESH Immerse in ice water for 15 minutes. Drain; pat or spin dry.

COOKING METHODS Use raw in salads and sandwiches or as the main ingredient in pesto. Toss in pasta, use as a pizza topping, or use as a garnish on soups and stews.

PAIRINGS Olive oil, vinegar, lemon, olives, nuts, potatoes, watermelon, peaches, plums, pears, grapes, cheese, anchovies, berries, poultry, cured meats, veal, beef, pork, mild white fish.



ARUGULA SALAD WITH RED GRAPES, FETA, AND DUKKAH

Dukkah, an Egyptian spice blend that usually includes hazelnuts, has a an earthy flavor that goes great with greens, especially arugula. Salty and cumin-forward, it delivers an intense depth of flavor that makes a perfect pairing with the pepperiness of arugula and the sweetness of the grapes. Make extra and use it on fish, pork, or vegetables. This easy salad calls for only a few elements in addition to the spice blend. If you like, exchange the grapes for plums, peaches, or even apples or pears.

SERVES 4



8 cups [160 g] packed arugula leaves

32 seedless red grapes, halved

4 ounces [115 g] feta, crumbled

¼ cup [30 g] dukkah, homemade (this page) or store-bought

Lemon vinaigrette

Kosher salt




In a bowl, gently toss the arugula, grapes, feta, and dukkah. Dress with the lemon vinaigrette and season to taste with salt. Dukkah has salt in the mix, so taste the salad before seasoning and adjust as preferred. Serve immediately.

OTHER GREENS TO TRY Little Gem lettuce, frisée



BORANI ESFANAAJ (PERSIAN GREENS DIP)
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Visiting Israel turned me on to the joys of herbal purees, spreads, and condiments. They are a great way of adding another element to a dish. Even a dollop on a piece of grilled meat can bring out all of the dormant elements in the meat. This Persian dip is usually made with spinach. I wanted to see what arugula would do to it, and I was thrilled with the results—it is bright, herbal, and light and perfect with crudités, or on fish, chicken, or pork, or simply slathered on a piece of bread.

This recipe works best with young arugula leaves, which are smaller, less peppery, and less astringent than more mature greens.

MAKES 3 CUPS [720 ML]



¼ cup [60 ml] olive oil, plus more to finish

1 yellow onion, diced

2 large cloves garlic

12 cups [240 g] packed arugula leaves, preferably young

Stems from 1 bunch mint (about ½ ounce/15 g)

Tender stems from 1 bunch flat-leaf parsley (about 1½ ounces/40 g)

1 cup [140 g] pistachios, lightly toasted

Zest of 2 lemons, finely grated

2 teaspoons kosher salt

Dukkah, homemade (this page) or store-bought, for garnish




Warm the olive oil in a large pan over medium-high heat. Add the onion and garlic and cook until translucent and tender, 2 to 4 minutes
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KIMCHI BUTTER

MAKES 4 CUPS [900 G]



1 pound [455 g] unsalted butter

½ cup [75 g] peeled and sliced fresh ginger

1¼ cups [175 g] kimchi, homemade (this page) or store-bought, drained

3 tablespoons kimchi liquid

2 tablespoons fish sauce




In a pot, melt the butter with the ginger over medium heat. Add the kimchi, kimchi liquid, and fish sauce. Stir to combine, then transfer to the refrigerator and chill until no longer liquid but not quite firm, about 30 minutes. Scrape the butter into a food processor and process until the solids are finely minced. Transfer to two pint containers and store for up to 3 weeks in the refrigerator or for up to 6 months in the freezer.



SHISO BUTTER

MAKES 8½ OUNCES [240 G]



½ ounce [15 g] fresh shiso leaves

1 cup [230 g] unsalted butter, at room temperature

2 teaspoons flaky sea salt

1 tablespoon fish sauce

1 tablespoon ground cayenne pepper




Blanch the shiso leaves in a small pot of boiling water for 2 minutes. Remove from the heat, drain, and run under cool water. When the leaves are cool, wring out any excess water and form into a ball. Cut the ball into five strips.

In a food processor, combine the butter and shiso and process, stopping to scrape down the sides, until well combined. Add the salt, fish sauce, and cayenne and blend thoroughly.

Roll up the butter in plastic wrap or parchment paper, forming a log. Refrigerate for up to 2 weeks or freeze for up to 2 months.



5 THINGS TO DO WITH SHISO BUTTER

1 Spread on toast and serve plain, or spread on toast and top with seared tuna or sliced roasted chicken with peanuts and coconut.

2 Place a pat on fish or potatoes before roasting.

3 Toss braised greens with shiso butter before serving.

4 Add a dollop to finish soft scrambled eggs.

5 Add a pat to finish pasta with sautéed scallops, mint, and fresh chile.



CREAM CHEESE PASTRY DOUGH

MAKES DOUGH FOR TWO 9-INCH [23-CM] PIE CRUSTS



2 cups [280 g] all-purpose flour

2 tablespoons sugar

¼ teaspoon kosher salt

1 cup [230 g] unsalted butter, chilled and cut into ½-inch [12-mm] pieces

6 ounces [170 g] cream cheese, chilled and cut into 8 pieces




In a food processor, pulse the flour, sugar, and salt until combined. Add the butter and pulse until it breaks down into pea-size pieces. Add the cream cheese and process just until incorporated and a mass of dough forms. Do not overmix or the final crust will be tough.

Dump the contents of the processor bowl onto a counter and gather the dough into a cohesive mass. Divide the dough in half and form each half into a flat disk. Wrap in plastic wrap and refrigerate for 45 minutes before using. To freeze the dough, place the wrapped dough in the freezer for up to 6 months. Thaw in the refrigerator overnight and bring to a firm, yet rollable texture to use.



MEDIUM- AND HARD-BOILED EGGS

MAKES 6



6 eggs




Place the eggs in a bowl and cover with hot tap water. Set aside to temper for 15 minutes. Make an ice bath by filling a large bowl with ice water. Set aside.

Remove the eggs from the water. Over medium-high heat, bring a medium pot of water to a simmer. Gently add the eggs to the simmering water with a slotted spoon. Take care to keep the water at a lively simmer without becoming a boil and knocking the eggs around too much. For medium-boiled eggs, cook for 8½ minutes; for hard-boiled, cook for 9½ minutes. Immediately place the cooked eggs in the ice bath to cool completely, about 15 minutes. Remove from the water. Crack and peel to use.

Eggs can be stored in an airtight container in the refrigerator for up to 4 days.



POACHED EGGS

MAKES 4



2 tablespoons distilled white vinegar

4 eggs



Over medium heat, bring a 2-quart [2-L] saucepan filled with water to a gentle simmer and add the vinegar. Using 2 of the eggs, crack each egg into  a custard cup or small ramekin. Use the handle of  a spatula or spoon to quickly stir the water in one direction to create a vortex. Add 1 egg at a time to the swirling water and cook until the white is set and the yolk is soft and runny, 3 to 4 minutes.  Using a slotted spoon, remove the eggs from the water and serve immediately. Repeat with the  2 remaining eggs.



CROUTONS

MAKES 8 TO 12 CUPS [320 TO 480 G]



2 loaves pain au levain or other artisanal bread

¾ cup [180 ml] olive oil

Kosher salt




Preheat the oven to 325°F [165°C].

Remove the crust and cut the bread into 1-inch [2.5-cm] cubes. In a bowl, toss the bread cubes with the olive oil and season lightly with salt. Spread the cubes on a sheet pan, then toast in the oven until golden and dry throughout, 20 to 25 minutes. If the bread becomes too dark, decrease the heat. Once the croutons are cool, they can be held for 1 to 2 days in an airtight container.



FISH SAUCE AÏOLI

MAKES 1 CUP [240 ML]



1 egg yolk

2½ teaspoons kimchi liquid, from homemade (this page) or store-bought

1 cup [240 ml] neutral vegetable oil

½ teaspoon Sriracha sauce

2 teaspoons fish sauce

¼ teaspoon kosher salt




In a medium bowl, whisk together the egg yolk and kimchi liquid. Slowly drizzle in the oil, whisking constantly, until a thick mayonnaise forms. Stir in the Sriracha, fish sauce, and salt. Store in an airtight container in the fridge for up to 1 week.



KIMCHI SYRUP

2 parts kimchi liquid, from homemade (this page) or store-bought



1 part sugar



Heat the kimchi liquid and sugar in a pan over high heat just until the sugar dissolves. Let cool. Store in an airtight container in the refrigerator for up to 6 months.



SIMPLE SYRUP



1 part water

1 part sugar




Heat the water and sugar in a pan over high heat just until the sugar dissolves. Let cool. Keeps for up to 6 months in an airtight container in the refrigerator.



PICKLED CHILES

MAKES SCANT 2 QUARTS [2 L]



2 pounds [900 g] red Fresno chiles (or red jalapeño, green jalapeño, or serrano chiles), stemmed and halved

4 cups [960 ml] white vinegar

1 teaspoon kosher salt




Put the chiles in a food processor and pulse until chopped into small pieces but not minced. Add the vinegar and salt and pulse once or twice to mix. Store in quart containers in the refrigerator for 1 week before serving. Keeps for up to 6 months in an airtight container in the refrigerator.



PRESERVED LEMONS

MAKES 3 GALLONS [11.4 L]



15 pounds [6.8 kg] lemons

2 cups [75 g] bay leaves

2 cups [270 g] kosher salt

15 cinnamon sticks

2 cups [280 g] juniper berries

3 cups [720 ml] fresh lemon juice, plus more to cover




Carefully wash all the lemons; set aside. Wash and rinse a 3-gallon [11.4-L] glass jar.

Cut all the lemons into quarters lengthwise. Holding a knife at an angle, cut the center membrane from the lemon quarters and gently scrape out the seeds.

Squeeze the juice from the lemon quarters into the jar. Arrange the juiced lemon quarters in layers in the juice, distributing the bay leaves, salt, cinnamon, and juniper berries evenly among the layers. Top with additional lemon juice until all the lemon quarters are covered with juice. Weigh down the lemons with a few small plates to fully submerge them. Cover the jar tightly with plastic wrap. Set aside in a cool or room-temperature spot, out of direct sunlight.

Check the lemons every few days and scrape away any dark film that forms on the surface. If the lemons rise to the top, push them down with clean hands or a spoon so they are submerged, then replace the plastic wrap with a fresh piece.

The lemons will be fully cured when the skins are tender but not mushy. Depending on the temperature where stored, this can take 3 to 5 weeks. The white pith will have broken down, but the yellow zest will be tender and hold its integrity.

Store the cured lemons, submerged in the lemon juice in an airtight container, in the refrigerator for up to 6 months.

To use, remove a lemon quarter from the jar, carefully cut away any white pith, and rinse the yellow zest well.



RED ADZUKI BEANS

MAKES 4 CUPS [640 G]



2 cups [320 g] dried red adzuki beans

½ yellow onion, finely diced

6 cups [1.4 L] water

Kosher salt




Preheat the oven to 325°F [160°C].

Combine the beans, onion, and water in a saucepan and bring just to a simmer. Pour into a baking dish and cover with aluminum foil. Bake the beans until tender, but not soft, about 30 minutes. Season with salt and let cool. Transfer to an airtight container and store the beans, covered with cooking liquid, in the refrigerator for up to 1 week.



BLUE CHEESE DRESSING

MAKES 2 CUPS [515 G]



1 cup [240 ml] mayonnaise

1 cup [240 ml] sour cream

1 tablespoon Worcestershire sauce

1½ teaspoons kosher salt

1½ teaspoons freshly ground black pepper

1½ teaspoons red wine vinegar

3 ounces [85 g] buttermilk blue cheese




Mix together the mayonnaise and sour cream in a food processor. Add the Worcestershire, salt, pepper, and red wine vinegar and puree until smooth. Add the blue cheese and pulse until the cheese is broken up and pebbly but not pureed  into the dressing. Keeps for 1 week when refrigerated in an airtight container.



BAGNA CAUDA

MAKES ½ CUP [60 G]



3 tablespoons olive oil

¼ cup [55 g] unsalted butter

1½ teaspoons dried red pepper flakes

3 small garlic cloves, very thinly sliced

8 anchovy fillets packed in oil

2 teaspoons fresh lemon juice

Kosher salt and freshly ground pepper



    In a saucepan, warm the olive oil, butter, red pepper, garlic, and anchovies over medium heat. With the back of a fork, break up the anchovies as the mixture warms. The flavors will meld and the anchovies will dissolve. Add the lemon juice and season with salt and pepper. The bagna cauda will keep in an airtight container in the refrigerator for up to 1 week.



CARROT GREENS SALSA VERDE

MAKES 1 CUP [220 G]



1 teaspoon caraway seeds

1 teaspoon yellow mustard seeds

1 teaspoon cumin seeds

1 teaspoon coriander seeds

2 ounces [55 g] carrot greens, thick, tough stems removed

2 ounces [55 g] cilantro, including stems

1 clove garlic

  1 preserved lemon quarter (see this page)

⅓ cup [80 ml] olive oil

1 teaspoon kosher salt




Combine the caraway seeds, mustard seeds, cumin seeds, and coriander seeds in a small sauté pan and toast over medium-high heat for about 1 minute, until the spices are toasted and fragrant; be careful not to burn them. Let cool, then grind finely.

Combine the toasted spices, carrot greens, cilantro, garlic, preserved lemon, olive oil, and salt in a food processor. Process until finely chopped but not pureed.

Using a plastic spatula, scrape the sauce into a storage container, then press a piece of plastic wrap directly onto the surface of the sauce so it will not be exposed to air. Store in the refrigerator for up to 5 days.



5 THINGS TO DO WITH CARROT GREEN SALSA VERDE

1 Spread on any sandwich or in pita bread with falafel.

2 Serve on grilled oily fish or on grilled chicken or seafood.

3 Mash into butter and place under chicken skin when roasting chicken.

4 Dollop into soup.

5 Spread on crostini with shaved Cotija cheese.



SOY DIPPING SAUCE

MAKES 3 CUPS [720 ML]



1½ cups [360 ml] soy sauce

1 cup [240 ml] cool water

3 tablespoons hot sauce, such as Sriracha

1 teaspoon sugar

2 tablespoons rice wine vinegar

1 tablespoon toasted sesame oil

1½ tablespoons peeled and finely chopped fresh ginger

2 teaspoons white sesame seeds, toasted

1 green onion, green and white parts, thinly sliced




Combine the ingredients in a small bowl and stir to mix. Allow to sit for 30 to 60 minutes before serving. Store in an airtight container in the refrigerator for up to 1 week.



TAHINI SAUCE

MAKES ABOUT 3 CUPS [720 ML]



6 tablespoons [90 g] tahini

Preserved lemon quarter (this page)

½ cup [120 ml] fresh lemon juice

2 cloves garlic

½ cup [120 ml] cool water

2-inch [5-cm] piece fresh ginger, peeled

1½ cups [360 ml] neutral vegetable oil

Fine sea salt



Combine the tahini, preserved lemon, lemon juice, garlic, water, and ginger in a blender (preferably a high-speed blender) and puree until smooth. Slowly drizzle in the oil while blending, until the dressing thickens. Season with salt. Store refrigerated in an airtight container for up  to 1 week.



TOMATO SAUCE

MAKES 6 CUPS [1.4 L]



6 cups [1.4 L] tomato puree (pureed and strained whole peeled tomatoes)

3 bay leaves

¾ teaspoon dried red pepper flakes

¾ cup [170 g] unsalted butter

1 tablespoon kosher salt




Combine all the ingredients in a saucepan and bring to a gentle simmer over medium heat. Cook until the sauce thickens slightly and bits of melted butter rise to the top of the sauce, about 30 minutes. Remove the bay leaves and serve the sauce,  or let cool and store in the refrigerator for up to  1 week.



CRACK SPICE MIX

I started calling this crack spice because we used this blend to season cracklings at our restaurants.  It is also good sprinkled on tortilla chips, Brussels Chips, or just about anything you like.

MAKES ¾ CUP [220 G]



⅓ cup [55 g] kosher salt

½ teaspoon ground cayenne pepper

3 tablespoons sweet smoked paprika

1 teaspoon freshly ground black pepper



Combine all the ingredients in a bowl and stir to mix. Store at room temperature in an airtight container. The flavors will start to diminish after 1 month.



DUKKAH

MAKES 1 CUP [120 G]



3 tablespoons white sesame seeds

¼ cup [45 g] coriander seeds

2 tablespoons cumin seeds

1 tablespoon black peppercorns

2 teaspoons caraway seeds

1 teaspoon fennel seeds

½ cup [60 g] toasted hazelnuts

1½ teaspoons dried mint leaves

2 teaspoons fine sea salt




Place a heavy skillet over medium-high heat and toast the sesame seeds until lightly golden, 2 to 4 minutes. Transfer to a plate to cool. Combine the coriander, cumin, peppercorns, caraway seeds, and fennel seeds in the same skillet and toast over medium-high heat until slightly browned and fragrant, 2 to 4 minutes, being careful that they don’t blacken and burn. (Smell for the fragrances to become enhanced and take off the flame before they become too dark.) Remove from the heat, transfer to another plate, and cool completely.

Pour the toasted spices into a mortar and pound until the mixture is crushed. Make sure that the peppercorns are crushed fairly well, as they will be very pungent. Add the hazelnuts to the mixture and pound until they are broken into very small pieces. Do not allow the mixture to become a paste. Stir in the sesame seeds, mint, and salt.

Store in an airtight container at room temperature for up to 1 month.



MUSTARD GREEN FURIKAKE

MAKES 1 CUP [110 G]



2 lemons

2 oranges

1¼ ounces [35 g] dried mustard green chips (recipe follows)

2 teaspoons white sesame seeds, toasted

1 tablespoon poppy seeds, toasted

1 tablespoon Korean chile flakes (gochugaru; available online)




Preheat the oven to 300°F [150°C]. Line a sheet pan with parchment paper.

Using a Microplane, finely zest the lemons and oranges onto the prepared sheet pan. Bake until fully dry, about 15 minutes. Remove from the oven and cool completely. Alternatively, leave the zest at room temperature, uncovered, overnight to dry.

In a small bowl, gently mix the dried zest, mustard green chips, sesame seeds, poppy seeds, and chile flakes. Store in an airtight container at room temperature for up to 1 week.



MUSTARD GREEN CHIPS

MAKES 1¼ OUNCES [35 G]



8 ounces [230 g] large mustard leaves, thick stems removed (this will yield about 5½ ounces/155 g leaves without stems)

3 tablespoons olive oil

1 teaspoon kosher salt




Preheat the oven to 250°F [120°C]. Line a sheet pan with parchment paper.

Toss the mustard greens in a large bowl with the olive oil and salt. Place in a single layer on the prepared sheet pan and bake until fully dried, 20 to 25 minutes. If the leaves begin to brown, decrease the oven heat to 200°F [95°C].

Once the greens are dehydrated and crisp, remove from the oven and cool completely. If some leaves are soft or have wet spots, leave those in the oven until dry. When cool, gently crush the leaves with your hands and remove any thicker ribs that do not crumble. Store in an airtight container at room temperature for up to 1 week.



HAWAIJ SPICE MIX FOR SOUP

MAKES ¾ CUP [95 G]



1 tablespoon [15 g] black peppercorns

1 tablespoon plus 1 teaspoon [9 g] cumin seeds

2½ teaspoons [6 g] celery seeds

1 tablespoon [8 g] green cardamom pods

1 tablespoon [8 g] caraway seeds

1 tablespoon [5 g] coriander seeds

1 teaspoon [2 g] whole cloves

1¾ teaspoons [4 g] ground cinnamon

3 tablespoons [20 g] ground turmeric

2 tablespoons [20 g] fine sea salt




In a heavy skillet, combine the peppercorns, cumin, celery seeds, cardamom, caraway, coriander, and cloves. Place over very low heat and toast until fragrant and golden, about 10 minutes. Be very careful not to blacken or burn spices. Remove from the heat and cool completely.

Grind the spices finely. Add the cinnamon, turmeric, and salt and sift through a fine-mesh sieve. Store the blend in a tightly sealed container at room temperature for up to 1 month.



BUTTERNUT SQUASH PUREE

MAKES 2 CUPS [480 G]



9 tablespoons [135 ml] olive oil

½ yellow onion, diced

2 large cloves garlic, thinly sliced

2 fresh sage leaves

1 pound [455 g] peeled and seeded butternut squash, cut into small pieces

¼ teaspoon ground cinnamon

Kosher salt




Warm 3 tablespoons of the olive oil in a saucepan over medium-high heat. Add the onion, garlic, and sage and cook until the vegetables are tender, 4 to 6 minutes. Decrease the heat if the vegetables begin to darken. Add the squash and enough water just to cover the vegetables (about 3 cups/720 ml). Cook at a simmer until the squash is tender, about 10 minutes.

    Using a fine-mesh sieve, drain the vegetables and discard the cooking liquid or reserve it for another use (it is a great flavored vegetable broth at this point). Transfer the vegetables to a blender or food processor, add the remaining 6 tablespoons [90 ml] olive oil and the cinnamon, and process until finely pureed. Season with salt. Store in an airtight container in the refrigerator for up to 1 week.



WHIPPED LARDO SPREAD

MAKES 6 CUPS [1.4 KG]



15 ounces [430 g] lardo, very cold

1 clove garlic

¼ cup [60 ml] extra-virgin olive oil

Zest of 1 lemon, finely grated on a Microplane




Using a paper towel, wipe off any excess seasoning from the lardo, making sure to leave some seasoning on the surface.

Cut the lardo into ½-inch [12-mm] pieces. Transfer two-thirds of the lardo to a food processor and combine with the garlic and olive oil. Process until smooth and soft. Add the remaining lardo and pulse just until combined, with small pieces of lardo suspended in the soft spread. Add the lemon zest and pulse just until evenly combined. Store in an airtight container in the refrigerator for up to 2 months.



MUHAMMARA

MAKES 3 CUPS [560 G]



1 tablespoon dried red pepper flakes, or 1 small dried red chile, minced

½ teaspoon ground toasted cumin

¾ cup [90 g] walnuts, toasted

¼ cup [35 g] dried bread crumbs

¼ cup [60 ml] olive oil

2 tablespoons pomegranate molasses

¼ cup [55 g] tomato paste

2 large roasted red peppers

¼ cup [60 ml] warm water

½ teaspoon fine sea salt




Combine the red pepper flakes, cumin, walnuts, bread crumbs, olive oil, pomegranate molasses, tomato paste, and roasted red peppers in a food processor and puree into an even consistency. Mix in the warm water in increments to achieve an easily spreadable consistency similar to a thick yogurt. Season with salt and adjust the seasonings, if needed. Store in an airtight container in the refrigerator for up to 1 week.



CARROT GREEN BUTTER

Have 1 pound [455 g] unsalted butter at room temperature. Using a stand mixer fitted with a paddle attachment, whip the butter until fluffy and soft, scraping down the sides of the bowl a couple of times with a plastic spatula. Add 1 cup [220 g] carrot green salsa verde to the butter and mix until combined.

Use the butter as a sauce on hot spaghetti, as a spread on crostini topped with a piece of prosciutto, as a dollop on soft scrambled eggs, as a spread on halibut before roasting, or under the breast skin of a whole chicken before roasting.



DOUBLE CHICKEN STOCK

MAKES 7 CUPS [1.7 L]



5 pounds [2.3 kg] chicken bones

About 4 quarts [3.8 L] homemade chicken stock




Preheat the oven to 450°F [230°C]. Line a sheet pan with parchment paper.

Lay the chicken bones on the prepared sheet pan in a single layer. Roast the bones until nicely browned, about 20 minutes.

Transfer the roasted bones to a 6-quart [5.7-L] stockpot and fill with just enough stock to cover the bones. Bring to a rapid simmer over high heat, then immediately decrease the heat to medium to achieve a gentle, lazy simmer. Simmer for 6 to 8 hours, until the stock is rich, reduced, and flavorful. If the stock simmers too briskly, the fat will emulsify into the stock, rendering the stock greasy. If the stock reduces too quickly, add a bit of additional water. This should not be necessary, and ideally the stock will reduce by one-third to one-half when cooking slowly. As the stock is simmering, use a spoon or ladle to skim off and discard any foamy, dark impurities that rise to the top.

Set a fine-mesh sieve over a large, heavy-duty plastic container. Pour the stock through the sieve into the container and discard the chicken bones and any debris. Transfer the stock to airtight containers and refrigerate until cool. When the stock is cold, remove the fat by carefully scooping it from the top with a spoon.

To store the chicken fat, transfer it to an airtight container and refrigerate for up to 1 month. To store the stock, refrigerate for up to 1 week or freeze for up to 2 months.



CILANTRO VINAIGRETTE

MAKES ABOUT 2 CUPS [480 ML]



½ bunch cilantro with tender stems

2-inch [5-cm] piece fresh ginger, peeled

½ cup [120 ml] fresh lime juice

½ cup [120 ml] fresh orange juice

1 medium clove garlic

1½ cups [360 ml] neutral vegetable oil




Combine the cilantro, ginger, lime juice, orange juice, and garlic in a blender and process until fully combined. With the motor running, drizzle in the oil and process until thickened and emulsified. Store in an airtight container in the refrigerator for up to 1 week.



CITRUS-TANGERINE VINAIGRETTE

MAKES ABOUT 2 CUPS [480 ML]



2 preserved lemon quarters (this page)

1 medium clove garlic

Zest of 1 very large Minneola tangerine or orange, finely grated on a Microplane

½ cup [120 ml] white wine vinegar

1½ tablespoons honey

½ cup [120 ml] fresh Minneola tangerine or orange juice

¼ cup [60 ml] fresh lemon juice

1 cup [240 ml] olive oil

½ cup [120 ml] neutral vegetable oil



Combine the preserved lemon, garlic, tangerine zest, vinegar, honey, tangerine juice, and lemon juice in a blender and puree until smooth. With the motor running, drizzle in both oils and process until thickened and emulsified. Store in an airtight container in the refrigerator for up to 1 week.



LEMON VINAIGRETTE

MAKES ABOUT 2 CUPS [480 ML]



¾ cup [180 ml] fresh lemon juice

Zest from 4 lemons, finely grated on a Microplane

1 cup [240 ml] plus 2 tablespoons olive oil




Combine all of the ingredients in a dressing bottle or jar and shake to mix well. Store in an airtight container in the refrigerator for up to 1 week.



MISO VINAIGRETTE

MAKES ABOUT 2 CUPS [480 ML]



3 tablespoons red miso

3 tablespoons soy sauce

3 tablespoons toasted sesame oil

1 cup [240 ml] rice wine vinegar

3 tablespoons neutral vegetable oil

1 clove garlic, thinly sliced




Combine all of the ingredients in a dressing bottle or jar and shake to mix well. Store in an airtight container in the refrigerator for up to 1 week.



FETA VINAIGRETTE

MAKES 2 CUPS [480 ML]



3 ounces [85 g] feta

Zest of ⅓ lemon, finely grated on a Microplane

⅓ cup [80 ml] white wine vinegar, plus more if needed

3 tablespoons cool water

1 small clove garlic

¾ cup [180 ml] plus 2 tablespoons olive oil



Combine the feta, lemon zest, vinegar, water, and garlic in a blender. Turn on the blender and then slowly add the oil, processing until all the ingredients are blended. Taste and add more vinegar if needed. Store in an airtight container in the refrigerator for up to 1 week.



PICKLED MUSTARD SEED VINAIGRETTE

MAKES ABOUT 2 CUPS [480 ML]



1 cup [240 ml] champagne vinegar

½ cup [90 g] yellow mustard seeds

1 cup [240 ml] olive brine (from olive jar  or can)

½ cup [120 g] olive oil




Combine the vinegar and mustard seeds in a small saucepan over high heat and bring to a simmer. Immediately remove from the heat and allow to cool completely. When cool, add the olive brine and olive oil and whisk to combine. Store in an airtight container in the refrigerator for up to 2 months.



POMEGRANATE MOLASSES VINAIGRETTE

MAKES ABOUT 2 CUPS [480 ML]



½ cup plus 2 tablespoons [150 ml] pomegranate molasses

½ cup plus 2 tablespoons [150 ml] olive oil

¼ cup [60 ml] fresh lemon juice




Combine all the ingredients in a dressing bottle or jar and shake to mix well. Store in an airtight container in the refrigerator for up to 1 week.



RED WINE VINAIGRETTE

MAKES ABOUT 2 CUPS [480 ML]



¾ cup [180 ml] neutral vegetable oil

¼ cup [60 ml] olive oil

¼ cup [60 ml] red wine vinegar



Combine all the ingredients in a dressing bottle or jar and shake to mix well. Store in an airtight container in the refrigerator for up to 1 week.



SHERRY VINAIGRETTE

MAKES ABOUT 2 CUPS [480 ML]



⅔ cup [160 ml] sherry vinegar

1⅓ cups [320 ml] olive oil




Combine all the ingredients in a dressing bottle or jar and shake to mix well. Store in an airtight container in the refrigerator for up to 1 week.



SUMAC VINAIGRETTE

MAKES ABOUT 2 CUPS [480 ML]



2 tablespoons plus 2 teaspoons ground sumac

2 tablespoons fresh lemon juice, plus more to taste

2 tablespoons plus 2 teaspoons pomegranate molasses

2 small cloves garlic, thinly sliced

2 tablespoons plus 2 teaspoons white wine vinegar

2 teaspoons dried mint

1½ cups [360 ml] olive oil




Combine the sumac with 2 teaspoons water in a small bowl and let sit for 10 minutes.

Transfer the sumac mixture to a dressing bottle or jar, add the lemon juice, pomegranate molasses, garlic, vinegar, mint, and olive oil and shake to mix well. Store in an airtight container in the refrigerator for up to 1 week.



TARRAGON VINAIGRETTE

MAKES ABOUT 2 CUPS [480 ML]



3 small cloves garlic

½ cup [15 g] fresh tarragon leaves

2 egg yolks

Zest and juice of 2 lemons, zest finely grated on a Microplane

1¾ cups [420 ml] neutral vegetable or olive oil

Kosher salt and freshly ground black pepper




In a blender or food processor, combine the garlic, tarragon, and egg yolks and process to create a creamy blend. Add the lemon zest and juice and blend again. With the motor running, slowly drizzle in the oil to create an emulsified, creamy consistency. Avoid adding the oil too quickly or the vinaigrette will separate. Add water, 1 teaspoon at a time if the emulsion becomes very thick, then continue to add oil. Season to taste with salt and pepper. Store in an airtight container in the refrigerator for up to 1 week.



WHITE BALSAMIC VINAIGRETTE

MAKES ABOUT 2 CUPS [480 ML]



⅔ cup [160 ml] white balsamic vinegar

1⅓ cups [320 ml] olive oil

2 teaspoons honey

Zest of ½ orange, finely grated on a Microplane

½ large shallot, thinly sliced



Combine all the ingredients in a dressing bottle or jar and shake to mix well. Store in an airtight container in the refrigerator for up to 1 week.



RULES FOR VINAIGRETTES

1 Keep vinaigrettes refrigerated for longer life, especially if they contain egg, dairy, or raw herbs.

2 Make small batches in a jar—shake them up and use.

3 Every vinegar is different. Some are more acidic and will need to be balanced accordingly with oil. Always taste before you dress!

4 Foods like tomatoes are acidic and need less acid to wake them up.

5 Greens contain iron and chlorophyll and usually need more acid to brighten their flavors.

6 I rarely season vinaigrettes; I would rather season the salad and adjust.



BIRDSEED

MAKES ¾ CUP [120 G]



2 tablespoons poppy seeds

2 tablespoons white sesame seeds

2 tablespoons flaxseeds

2 tablespoons millet

2 tablespoons amaranth seeds

2 tablespoons red quinoa




Preheat the oven to 425°F [220°C].

Combine the poppy seeds, sesame seeds, flaxseeds, millet, amaranth seeds, and quinoa in a small ovenproof skillet and bake until toasted, about 10 minutes, removing the pan every few minutes to stir the seeds and make sure they are toasting evenly and not burning. Cool, then store in an airtight container at room temperature for up to 2 months.
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