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			VEGETABLES ROAST THOSE

		

		YOU NEED DINNER. You have vegetables in the fridge. You’re not sure what to do with them. My solution is almost always the same: Roast them. Coated in a slick of oil, hit with a generous sprinkle of salt, and cooked in a hot oven, virtually any vegetable transforms from mild-mannered to thrilling. Roasting intensifies flavor and reveals sides of even familiar vegetables that you didn’t realize existed. Take broccoli. Raw, it’s pleasant, slightly bitter, and crunchy. Steamed, it’s the butt of jokes, at least until butter gets involved. But after you pull a tray of caramelized florets from the oven, the stalks sweet with a soft crunch and the buds salty and crispy, I guarantee no one will be laughing—they’ll be too busy eating.

		We all know carrots, potatoes, cauliflower, and Brussels sprouts taste great roasted, but there’s no need to stop at the usual suspects. You can roast radishes and cabbage, green beans and sugar snap peas, whole scallions, pods of okra, and leaves of kale. While the oven does the work for you, you’re free to sauté shrimp, sear pork chops, or put away laundry.

		I love eating roasted vegetables with nothing more than salt and lemon. Yet when I’m having friends over, or if the other components of my meal are dead-simple, I like to raise the bar on plain roasted greatness. Turn the page and you’ll find recipes for combinations I look to again and again to take vegetables in exciting directions without straying from weeknight-dinner territory.

		But while recipes are great, especially when you’re unfamiliar with a particular vegetable or technique, it’s even better to have a basic technique locked down, with a few go-to bells and whistles. With that in mind, here is my basic blueprint for roasting. See this page for a handful of ideas for ways to upgrade virtually anything you pull from the oven (or grill, for that matter).

		
			THE BLUEPRINT

			ROASTING VEGETABLES

			
					Crank up your oven. I like to roast hot, anywhere from 450°F to 500°F, so the vegetables cook quickly but have a chance to develop those beautiful caramelized edges before the rest of them is too soft.

					Cut the vegetables into pieces that are more or less equal in size and shape, so they finish cooking at the same time. Small pieces cook more quickly but don’t always have enough time to get good and brown before they’re overcooked. So I tend to use pieces on the larger side—broccoli and cauliflower in big florets, fat carrots cut in half lengthwise, and green beans whole. Oh, and once you’ve washed those vegetables, drain and dry them well. Otherwise, you’ll be sacrificing the dry heat that makes roasted vegetables so awesome.

					Don’t worry about how much you’ve got. There’s no need to measure by weight or in cups. As long as you can spread the vegetables in a single layer on a baking sheet with a little space between each piece, you’re good. Otherwise, they’ll steam, not roast. If they don’t fit comfortably on one baking sheet, divide the mixture between two. I like to line the baking sheet with parchment paper (not foil, which can create off-flavors) to prevent sticking and make clean-up easy.

					Put the pieces in a bowl and drizzle on olive oil or an oil with a neutral flavor, like grapeseed or canola. Toss with your hands, rubbing the oil onto the vegetables and adding more if necessary. You want to add enough that they’re well coated but not so much that pools of oil form at the bottom of the bowl. Next, add salt, tossing as you do so the vegetables get an even, generous sprinkling.

					Spread the vegetables on a baking sheet or other large pan so that they lie flat in one layer. Roast until the bottoms are deep golden brown (start checking after 10 minutes or so), then flip or toss the vegetables so that most of that color is facing up. Keep roasting until the vegetables are as tender as you like them. I almost always flash them under the broiler after I flip them to get great color before they overcook, but doneness is a matter of preference. Taste them often: Maybe your vegetables are done when you flip them—I like a little crunch myself. If they’re too firm for you, just give them a little more time in the oven. 
					DOUBLE UP: Buy a second baking sheet. That way, with just another minute or two of prep, you’ll end up with twice what you need for dinner—and plenty of no-effort awesomeness for the days to come.

					

			

		

		ROASTED KALE 
WITH TOMATOES AND GARLIC
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		Kale rarely sees the inside of the oven, and that’s too bad. Roasting the leafy green gives it an awesome texture somewhere between tender sautéed kale and crispy kale chips. Tomatoes add little bursts of excitement, the heat concentrating their flavor so even lackluster specimens come out jammy and sweet.

		SERVES 4 TO 6

		Active time: 10 MINUTES

		Start to finish: 30 MINUTES

		1 pound kale, such as lacinato (Tuscan), curly, or Russian, bottom inch of stems trimmed, leaves cut or torn into bite-sized pieces

		2 tablespoons extra-virgin olive oil

		2 garlic cloves, finely chopped

		1 pint cherry tomatoes or small tomatoes cut into wedges

		Kosher salt

		
				Preheat the oven to 500°F. Position a rack in the upper third and another in the lower third of the oven.

				In a large bowl, toss the kale with the oil, garlic, tomatoes, and ½ to 1 teaspoon of salt.

				Divide the mixture between two large rimmed baking sheets and spread evenly in more or less one layer. Roast, switching the position of the pans halfway through, until the kale is tender and crisp at the edges and the tomatoes start to burst and caramelize, 15 to 20 minutes. Transfer to a serving bowl and season with more salt to taste.

		

		CHARRED CABBAGE 
WITH SPICY AÏOLI
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		Mild-mannered and crunchy when raw, cabbage transforms in the oven, growing sweeter by the second. I roast it in thick slices, the outer layer getting deeply brown and potato-chip crispy while the meaty core turns juicy. Spicy aïoli, aka garlicky mayo spiked with Sriracha, takes it to the next level. It’s impress-your-friends stuff, though there’s no shame in substituting a cup of store-bought mayo mixed with a grated clove of garlic, the juice of half a lemon, and a tablespoon or so of your favorite hot sauce.

		SERVES 4 TO 6

		Active time: 15 MINUTES

		Start to finish: 45 MINUTES

		FOR THE CABBAGE

		One 2-pound head of green cabbage, bottom trimmed, outer leaves removed, sliced into ¾-inch-thick slabs

		1 tablespoon extra-virgin olive oil

		Kosher salt

		FOR THE SPICY AÏOLI

		1 large egg

		4 teaspoons fresh lemon juice

		1 tablespoon Sriracha, or more if you like it spicier

		1 small garlic clove

		Kosher salt

		²⁄₃ cup mild olive oil or grapeseed oil

		
				Preheat the oven to 425°F.

				Place the cabbage slabs on a large rimmed baking sheet and rub them with oil to coat. (Lining the pan with parchment paper is a good idea here, but up to you.) Generously season both sides of the cabbage slabs with salt. Place the cabbage cut-side down in a single layer with a little space between each one. Roast without flipping until the cabbage is tender and the bottoms are deep golden brown, 35 to 45 minutes. Flip the slices and roast for 5 minutes. Transfer the cabbage to a serving platter and season with salt to taste.

				While the cabbage roasts, make the aïoli: Combine the egg, lemon juice, Sriracha, garlic, and ½ teaspoon salt in a blender. Start blending, then with the motor running, pour in the oil in a thin, steady stream until you’ve added it all. Keep blending until the aïoli is thick and creamy. Season to taste with more salt if necessary.

				Slather some aïoli on the cabbage, reserving any extra for another use.

		

		ROASTED BROCCOLI 
WITH LEMON, CAPERS, AND SHAVED PARMESAN
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		The jury’s still out on steamed broccoli, but roast it and everyone’s on board. High, dry heat makes it extra sweet and adds an extra dimension of texture: The florets get tender but stay snappy, and the buds turn brown and crispy. Salty capers and shaved Parmesan make each bite even better. To up your game, add the lemons to the bowl with the broccoli and oil and roast the citrus cut side down, directly on the baking sheet. That way, their tartness becomes way less harsh and much more interesting. Don’t sleep on broccoli’s thick stalks—they’re super sweet and juicy when cooked. Just peel the woody outsides.

		SERVES 4 TO 6

		Active time: 10 MINUTES

		Start to finish: 30 MINUTES

		2 heads broccoli

		3 tablespoons extra-virgin olive oil

		Kosher salt

		1 to 2 lemons, halved

		2 tablespoons capers in brine, drained

		A chunk of Parmesan

		Freshly ground black pepper

		
				Set two large rimmed baking sheets in the upper third of the oven and preheat the oven to 500°F.

				Cut the broccoli into large florets. Use a vegetable peeler to remove the outer layer from the large stalks—you may see their tough white fibers as you whittle them down; keep peeling until they’re gone. If they’re really thick, halve them lengthwise; otherwise, leave them whole.

				In a large bowl, combine the broccoli, oil, and ½ to ¾ teaspoon salt and toss well. Spread the vegetables evenly in more or less one layer on the baking sheets, placing the lemons cut-side down directly on the pan. Roast without stirring until the stems are tender but still slightly crunchy and the edges and buds are golden brown, about 20 minutes.

				Remove the sheets from the oven and use tongs to squeeze the lemons over the broccoli. Transfer to a serving bowl and toss with the capers; then use a vegetable peeler to shave on about ½ cup Parmesan. Season with salt and pepper to taste.

		

		ROASTED GREEN BEANS 
WITH SHALLOTS AND PARSLEY
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		Roast green beans once and you’ll never go back to boiling them. A hot oven does its thing, leaving them wrinkled and charred with a meaty bite. Shallots amp up the flavor, a little butter adds just enough richness, and a last-minute flurry of parsley provides a blast of freshness. For a Chinese-ish variation, try swapping the salt for a few splashes of soy sauce, the butter for a little drizzle of toasted sesame oil, and the parsley for a dab of chile paste.

		SERVES 4 TO 6

		Active time: 10 MINUTES

		Start to finish: 25 MINUTES

		1½ pounds green beans, trimmed

		2 tablespoons grapeseed or vegetable oil

		1 large shallot, thinly sliced

		Kosher salt

		1 tablespoon unsalted butter

		Handful of roughly chopped fresh parsley

		1 lemon, halved

		
				Put two large baking sheets on a rack in the upper third of the oven and preheat the oven to 500°F.

				In a large bowl, toss the green beans with the oil, shallot, and a few generous pinches of salt. Carefully spread the vegetables evenly in more or less one layer on the hot baking sheets and turn the broiler to high. Cook, shaking the baking sheets once, until the beans are tender, wrinkled, and charred, about 10 minutes.

				Remove the baking sheets from the oven, add the butter, and stir as it melts. Scrape it all into a serving bowl, add the parsley, and toss well. Season with lemon juice and more salt to taste.

		

		ROASTED ROOTS AND SPICES
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		A classic root vegetable roast with a twist, this one’s ignited by a blend of whole toasted spices that crackle between your teeth and unleash big flavor. The mix of roots includes kohlrabi, an oddball bulb that causes double takes at the farmer’s market—what is that?—but has an irresistible sweet, cabbage-y flavor that’ll win you over at first bite. Of course, virtually any combo of roots and tubers, or just one variety, works here, so feel free to swap in parsnips, celery root, rutabaga, radishes, and sweet potato.

		SERVES 4 TO 6

		Active time: 15 MINUTES

		Start to finish: 45 MINUTES

		5 large carrots, peeled and cut into 1-inch pieces

		2 medium purple top turnips, peeled and cut into 1-inch pieces

		2 medium kohlrabi, peeled and cut into 1-inch pieces

		1 medium yellow onion, cut into 1-inch wedges

		2 tablespoons extra-virgin olive oil

		2 teaspoons coriander seeds

		1 teaspoon caraway seeds

		1 teaspoon cumin seeds

		Kosher salt

		2 tablespoons unsalted butter

		2 tablespoons sherry or red wine vinegar, or to taste

		
				Set a rimmed baking sheet on the highest rack and preheat the oven to 450°F.

				Combine the carrots, turnips, kohlrabi, and onion in a bowl. Add the olive oil, coriander, caraway, cumin, and ½ to 1 teaspoon salt and toss well. Spread the mixture in a single layer on the preheated baking sheet. Roast until the vegetables are tender and browned in places, about 30 minutes.

				Remove the baking sheet from the oven, add the butter, and stir to coat the vegetables as it melts. Transfer the vegetables to a serving bowl and toss with the vinegar and salt to taste.

		

		BALSAMIC ROASTED EGGPLANT 
WITH BASIL
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		Eggplant is usually cooked and then marinated, but I do the opposite. A ten-minute dunk in a bath of balsamic and olive oil lets the flavor soak in. Then into the oven it goes, the heat caramelizing the sugars in the balsamic, so it tastes even more complex and awesome. If I want to brighten the flavor, I’ll drizzle on a little more balsamic just before serving.

		SERVES 4 TO 6

		Active time: 10 MINUTES

		Start to finish: 45 MINUTES

		2 pounds eggplant, tops trimmed, cut into 1-inch pieces

		⅓ cup extra-virgin olive oil

		¼ cup balsamic vinegar

		Kosher salt

		Big handful of fresh basil leaves, torn at the last minute

		
				Preheat the oven to 500°F.

				Put the eggplant in a large bowl, drizzle on the oil and balsamic, and sprinkle with ¾ to 1¼ teaspoons salt. Toss to coat the eggplant well and let marinate for 10 minutes.

				Divide the eggplant between two large rimmed baking sheets and spread it evenly in more or less one layer. Roast, switching the position of the pans halfway through, until the eggplant is golden brown and creamy inside, 30 to 35 minutes. Transfer to a serving bowl, scatter on the basil, and season with more salt to taste.

		

		CHILE-ROASTED CORN 
WITH SCALLIONS AND LIME
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		It’s hard to think of a more compelling trio than these summer treats. Because corn isn’t quite a vegetable—technically it’s a grain—I go big on scallions, roasting a ton of them whole with the corn so they turn super sweet.

		SERVES 4 TO 6

		Active time: 10 MINUTES

		Start to finish: 35 MINUTES

		3 large jalapeño or 2 small poblano chiles

		3 cups corn kernels (from 3 or 4 large ears); see this page

		2 bunches of scallions, roots trimmed, cut into 2-inch pieces

		2 tablespoons extra-virgin olive oil

		Kosher salt

		2 tablespoons unsalted butter

		Handful of coarsely chopped fresh cilantro

		1 tablespoon fresh lime juice

		
				Preheat the broiler and position an oven rack 6 inches from the heat.

				If using jalapeños, halve them lengthwise, removing the seeds and veins if you want the dish less spicy, then cut them into ¼-inch slices. If using poblanos, remove the seeds and veins and cut the chiles into ½-inch-wide strips.

				In a large bowl, combine the chiles, corn, scallions, oil, and ½ to 1 teaspoon salt and toss well. Spread the mixture evenly in more or less one layer on a large rimmed baking sheet. Broil, tossing once or twice, until the scallions are tender and lightly charred in spots and the corn is charred but still has bite, about 10 minutes.

				Remove it from the oven, add the butter, and stir to coat the vegetables as it melts. Scrape everything into a serving bowl, add the cilantro, lime juice, and salt to taste and toss well.

		

		CUTTING CORN KERNELS FROM THE COB: Shuck the corn and snap or trim off any stalk remaining at the base. Stand the corn on its base in the center of a large baking dish and steady it with one hand. With the other, use a sharp chef’s knife to remove the kernels, starting an inch or so from the tip of the cob and cutting down, as close to the cob as you can. The closer you cut to the cob, the less likely the kernels are to scatter. Just take care not to knock the knife against the rim of the baking dish, which could damage your blade.
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			VEGETABLES grill THOSE

		

		IF PEOPLE GRILL vegetables at all, they tend to be an afterthought. Think of that carefully charred steak, which you can barely wait to eat, next to sad zucchini or bland, watery peppers, which you quietly push aside. Well, let those days be over.

		To me, there’s no better way to get big flavor out of vegetables than throwing them on scalding grates over a hot fire. With a little care, you can harness the same smoky goodness that makes grilled meat so awesome to turn vegetables into the stars of the meal.

		Sometimes, that means reinvigorating old standards: Instead of grilling thin strips of zucchini, which turn mushy by the time they pick up color, I go for big honking halves that have time to develop deep, dark brown patches before they lose their snap.

		Sometimes, that means welcoming new friends to the party, using the grill’s intense heat to elevate broccoli, cauliflower, Swiss chard, and other vegetables rarely cooked outdoors. And whatever you grill deserves some love once it comes off those grates, so these recipes apply the chef-tested formula for making all things taste better—that exhilarating combination of a little fat, salt, and acid that makes you eager for the next bite.

		All in all, the dishes in this chapter apply a few simple principles guaranteed to raise your grill game. But whether or not you choose to follow any of these recipes, the principles described here give you the tools to make vegetables the first thing on your plate you’ll want to eat. And when vegetables taste this good, you’ll happily eat more of them. And when you eat more of them, you’re eating better.

		
			THE BLUEPRINT

			GRILLING VEGETABLES

			
					Crank up the heat really high. Most of my favorite vegetables to grill are those you could eat raw, so you really don’t have to worry about undercooking them. And high heat lets stuff like asparagus, zucchini, fennel, and cauliflower get plenty of flavor-boosting char before it’s overcooked. If you’re using gas, just turn the knob and preheat the grates. If you’re using charcoal (which gives you even better flavor), light a pile of coals that comes a few inches shy of the grates and let the flames die down, just like you’d do for meat. When the coals turn a glowing gray, you’re ready to cook.

					Cut the vegetables into big pieces that are more or less equal in size. Big because that makes them easier to manage on the grill—they won’t fall through the grates—and because they’ll have a chance to char before they get mushy. (The bigger they are, the more contrast you’ll have between the charred exterior and crisp, raw interior, so you can adjust the size to your liking.) You want the pieces similar in size so they all finish cooking at around the same time.

					Put the pieces in a bowl and drizzle on a neutral-flavored oil, like grapeseed or vegetable oil. (Olive oil can burn over very high heat.) Toss with your hands, rubbing the oil onto the vegetables to coat them in a thin layer, then add salt as you toss so the vegetables get an even, generous sprinkling. Pour a little oil on a rag, grab the rag with tongs, and rub the oil onto the grill grates, which helps keep food from sticking.

					Grill, turning over the pieces as they begin to char and keeping an eye out for hot spots—places on the grill where the vegetables get darker more quickly. Shuffle the vegetables if necessary so nothing gets burnt. Cook until you like what you see; I tend to think the more color the better. Consider dressing the result up a bit (see this page), or eat them as is.

			

		

		CHARRED BROCCOLI 
WITH LIME, FISH SAUCE, BASIL, AND PEANUTS
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		If you like roasted broccoli, you’re going to love it grilled. I like to keep the florets big; they’re not only easy to handle but they also have time to develop crispy buds and deep, dark char before the stems lose their snap. Broccoli’s nooks and crannies make it a great vehicle for dressing, like this Thai-style concoction—salty from umami-packed fish sauce, tart from lime juice, and sweet from just enough brown sugar (brown because of its flavor, not because it’s any healthier than white). A final sprinkling of roasted peanuts and fresh basil completes the dish’s trip to addictive territory. Add a teaspoon or so of minced fresh chile to the dressing, if heat’s your thing.

		SERVES 4 TO 6

		Active time: 15 MINUTES

		Start to finish: 45 MINUTES

		2 tablespoons vegetable oil, plus more for the grill

		¼ cup fish sauce

		2 tablespoons brown sugar (light or dark)

		3 tablespoons fresh lime juice

		2 large heads of broccoli, bottom ½ inch trimmed, stalks peeled

		Kosher salt

		¼ cup coarsely chopped unsalted roasted peanuts

		Handful of fresh basil leaves, torn at the last minute

		
				Preheat a gas or charcoal grill to high heat. Pour a little oil on a rag, grab the rag with tongs, and rub the oil onto the grill grates to prevent sticking.

				Whisk together the fish sauce, brown sugar, and lime juice to taste in a small bowl until the sugar dissolves.

				Cut the broccoli into florets about 4 inches long, with plenty of stalk. Combine the broccoli, oil, and a generous sprinkle of salt in a large bowl and toss well.

				Grill the broccoli over direct heat, flipping occasionally, until the stalks are crisp-tender and blackened in places and the buds are slightly crunchy, 8 to 12 minutes total. Transfer to a serving platter.

				Drizzle the dressing over the broccoli and sprinkle on the peanuts and basil. Season with salt to taste.
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		CHARRED ZUCCHINI 
WITH YOGURT, CHILES, MINT, AND LIME
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		For a lot of home cooks, their first time grilling zucchini is their last—just when you start to see the golden-brown color you’re after, the typical thin strips have already turned mushy. Instead, do what I do: Char monster pieces over high heat and pull them while they’ve still got a bit of crunch. Then hit them with something rich but still fresh tasting, in this case yogurt sparked with lime juice, mint, and fresh chiles.

		SERVES 4 TO 6

		Active time: 15 MINUTES

		Start to finish: 20 MINUTES

		3 tablespoons grapeseed or vegetable oil, plus more for the grill

		1 or 2 limes, to taste

		½ cup Greek-style yogurt

		Kosher salt and black pepper

		4 medium zucchini, halved lengthwise

		1 hot red chile, such as Thai bird or red serrano, seeded and sliced, or to taste

		Handful of fresh mint leaves

		
				Preheat a gas or charcoal grill to high heat. Pour a little oil on a rag, grab the rag with tongs, and rub the oil onto the grill grates to prevent sticking.

				Starting with 1 lime, finely grate the zest into the yogurt, squeeze in the juice, add a few generous pinches of salt and pepper, and stir well. Taste and add more lime zest and juice to taste. Gradually add water, if needed, just until the mixture is drizzle-able (2 to 3 tablespoons should do it).

				Rub the zucchini with the oil and season generously with salt. Grill the zucchini over direct heat, turning occasionally, until charred in places and tender but still slightly crunchy, 5 to 8 minutes total. Transfer to a serving platter.

				Serve the yogurt sauce with the zucchini and then sprinkle with the chile and plenty of mint.

		

		GRILLED CAULIFLOWER STEAKS 
WITH GRAPEFRUIT, WATERCRESS, AND PECANS
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		Cauliflower heads carved into thick slabs are substantial enough to eat with a fork and knife, and they pick up smoky, seared flavor when grilled. Here, I top those golden-brown steaks with sweet-tart citrus, peppery watercress, and rich pecans. They’re not a rib eye, but they are really good.

		SERVES 4

		Active time: 25 MINUTES

		Start to finish: 45 MINUTES

		¼ cup grapeseed or vegetable oil, plus more for the grill

		2 small heads of cauliflower, bottoms trimmed flat

		Kosher salt

		2 large grapefruit

		1 tablespoon white balsamic or white wine vinegar

		1 large bunch (6 ounces) of watercress or arugula, thick stems trimmed

		½ cup pecans, toasted, crumbled if large

		
				Preheat a gas or charcoal grill to high heat. Pour a little oil on a rag, grab the rag with tongs, and rub the oil onto the grill grates to prevent sticking.

				One by one, stand each cauliflower head, florets up, on a cutting board and cut the cauliflower into thirds, making sure each piece includes some of the stem so the pieces hold together. Rub the pieces on both sides with 2 tablespoons of the oil and season generously with salt.

				Grill over direct heat, flipping once, until crisp-tender and charred on both sides, 6 to 8 minutes per side. Transfer to a serving platter.

				Meanwhile, trim the tops and bottoms of the grapefruit with a sharp knife. Working from top to bottom and following the curve of the fruit, carve off the peel and pith to expose the flesh. Working over a bowl, cut each grapefruit segment from the membrane and drop it in the bowl. When you’re done, squeeze any juice from the membranes into the bowl, then discard the membranes. Pour the juices into a small bowl, whisk together with the remaining 2 tablespoons oil, and season with salt to taste to make the dressing.

				In a big bowl, gently toss the watercress with some of the grapefruit dressing. Drizzle the rest of grapefruit dressing onto the cauliflower steaks, sprinkle with the pecans, then top with the grapefruit segments and watercress.

		

		GRILLED RADICCHIO 
WITH SHERRY-HONEY VINAIGRETTE AND HAZELNUTS
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		I love everything about radicchio—the striking burgundy color, the intense flavor, and the sturdy leaves, which stand up so well to heat. A quick turn on the grill mellows its bitterness (a touch of honey in the dressing helps, too) and mixes up the texture, giving you crisp singed edges and tender inner leaves. With vinegar delivering complex acidity and hazelnuts (or almonds, if you’ve got them) providing crunch and good fat, you’ll have a happy crowd at your table.

		SERVES 4 TO 6

		Active time: 15 MINUTES

		Start to finish: 30 MINUTES

		1 tablespoon grapeseed or vegetable oil, plus more for the grill

		3 medium heads of radicchio

		Kosher salt

		2 tablespoons sherry or red wine vinegar

		1 tablespoon honey

		2 tablespoons extra-virgin olive oil

		¼ cup chopped unsalted roasted hazelnuts or almonds

		
				Preheat a gas or charcoal grill to high heat. Pour a little oil on a rag, grab the rag with tongs, and rub the oil onto the grill grates to prevent sticking.

				Quarter the radicchio through the core into wedges. Rub the wedges with the grapeseed oil and generously season with salt. Grill the radicchio over direct heat until charred in places and slightly wilted, 8 to 10 minutes. Transfer to a serving platter.

				Combine the vinegar, honey, olive oil, and a few generous pinches of salt in a small bowl and whisk well. Drizzle the dressing over the radicchio, sprinkle on the hazelnuts, and season with salt to taste.

		

		GRILLED SWISS CHARD 
WITH FENNEL AND SAUSAGE

		A while back, I was outside hanging with friends and barbecuing some pork, when I lost track of time. All the food was almost ready, but I looked down and realized I had a pile of chard I had planned to bring back inside and sauté. So I took a chance. I stacked the chard on the grill and hoped for the best. The result blew me away—the stems tender and the leaves silky with crisp, brown edges—a happy accident that inspired a go-to technique. Here, it teams up with fennel, another grill-friendly vegetable, and sausage.

		SERVES 4 TO 6

		Active time: 20 MINUTES

		Start to finish: 35 MINUTES

		4 tablespoons grapeseed or vegetable oil, plus more for the grill

		4 medium fennel bulbs, outer layer removed

		1 large bunch of Swiss chard, bottom 1 inch of stems trimmed

		Kosher salt

		1 or 2 links sweet or spicy Italian-style sausage

		1 lemon, halved

		A chunk of pecorino cheese

		
				Preheat a gas or charcoal grill to high heat. Pour a little oil on a rag, grab the rag with tongs, and rub the oil onto the grill grates to prevent sticking.

				Cut the fennel into ½-inch wedges through the core, put them in a large bowl, and drizzle on 2 tablespoons of the oil, and a few generous pinches of salt, tossing and rubbing to coat them well. In another bowl, do the same with the chard, salt, and the remaining 2 tablespoons of oil.

				Grill the fennel and sausage over direct heat, flipping occasionally, until the fennel is charred and crisp-tender and the sausage is golden brown and cooked through, about 15 minutes. Make one big pile of the chard (no need for a neat stack, but you should be able to grab the whole thing with tongs) and add it to the grill over direct heat, flipping the pile occasionally, until tender, and charred at the edges, about 6 minutes. Transfer the chard and sausage to a cutting board. Transfer the fennel to a large serving bowl.

				Coarsely chop the Swiss chard and the sausage, add them to the bowl with the fennel, squeeze on a couple tablespoons of lemon juice, and toss well. Use a vegetable peeler to shave about ½ cup of the pecorino, toss, and season with salt to taste.
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		CHARRED ESCAROLE AND GRILLED BREAD 
WITH RICOTTA AND PINE NUTS
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		Escarole looks like a regular head of lettuce, but it’s got so much more going for it. The sturdy leaves can stand up to the heat of the grill, retaining their slightly meaty texture as they wilt, and the green’s flavor goes from bitter to exciting. Heaped on ricotta-topped, garlic-rubbed toast, there’s nothing better. (The grilled escarole is also great served with fish or chicken.)

		SERVES 6

		Active time: 25 MINUTES

		Start to finish: 35 MINUTES

		2 tablespoons grapeseed or vegetable oil, plus more for the grill

		2 heads of escarole

		Kosher salt

		6 thick slices country-style bread

		¼ cup extra-virgin olive oil

		1 large garlic clove, halved

		1½ cups fresh ricotta cheese

		1 teaspoon finely grated lemon zest

		2 to 3 tablespoons fresh lemon juice

		¼ cup pine nuts, toasted

		
				Preheat a gas or charcoal grill to high heat. Pour a little oil on a rag, grab the rag with tongs, and rub the oil onto the grill grates to prevent sticking.

				Halve the escarole lengthwise, rinse the halves under cold running water, and shake them over the sink so they’re no longer very wet. Drizzle the grapeseed oil over the escarole, separating the leaves so the oil drips between them but keeping the heads intact. Season the escarole generously with salt.

				Grill the escarole over direct heat, turning occasionally, until the outer leaves are charred in places and the inner leaves are tender, 6 to 10 minutes. Transfer to a cutting board.

				While the escarole is grilling, brush both sides of the bread with the olive oil, season with salt, and grill over direct heat, turning occasionally, until charred and crunchy but still soft in the middle, about 6 minutes. Transfer to serving plates. Rub the cut end of the garlic against one side of each toast. Top with the ricotta and a pinch of salt.

				Coarsely chop the escarole and put it in a large bowl with the lemon zest and juice to taste. Season with salt to taste, then pile the escarole on the toasts. Sprinkle the pine nuts on top.

		

		GRILLED ASPARAGUS 
WITH BUTTERED LEEKS

		A grill needs barely any time to take asparagus from unassuming to charred, sweet, and juicy. High heat, a little attention—pull them while they still have plenty of bite—and maybe a squeeze of lemon are really all you need. But I stack the deck by adding buttery leeks and a vinaigrette packed with shallots and asparagus’s best friend, tarragon. Oh, and these leeks are great on lots of dishes, especially with fish.

		SERVES 4 TO 6

		Active time: 20 MINUTES

		Start to finish: 45 MINUTES

		3 large leeks, dark green parts removed

		1 cup low-sodium chicken stock

		4 tablespoons (½ stick) unsalted butter

		Kosher salt

		1 large shallot, finely chopped

		1½ tablespoons white wine vinegar

		2 tablespoons extra-virgin olive oil

		1 tablespoon chopped fresh tarragon leaves (or a handful of basil leaves, torn)

		1 tablespoon grapeseed or vegetable oil, plus more for the grill

		1½ pounds asparagus, trimmed (see below)

		
				Thinly slice the leeks crosswise, put them in a large bowl of cold water, and agitate them a bit, so any sand and grit falls to the bottom.

				Bring the stock and butter to a simmer over medium heat in a large heavy skillet and stir in ¼ to ½ teaspoon of salt. With a slotted spoon, scoop the leeks from the water into the skillet. Cover and cook until the leeks have wilted, about 8 minutes. Uncover the skillet and simmer until the leeks are very tender and the stock has evaporated into a glaze, about 4 minutes. Transfer the leeks to a serving platter.

				To make the vinaigrette, combine the shallot, vinegar, and a few pinches of salt in a small bowl and let stand for 5 minutes or so. Whisk in the olive oil and stir in the tarragon.

				Preheat a gas or charcoal grill to high heat.

				Toss the asparagus with the grapeseed oil and generously sprinkle with salt. Grill over direct heat, rotating once or twice, until the stalks are charred but still have a snap, 5 to 7 minutes total. Put the asparagus on the leeks and drizzle with the vinaigrette.

		

		Trimming Asparagus: To prep asparagus, snap off the tough bottoms. While they aren’t fun to chew on, they’re full of flavor. Try simmering them in chicken stock until you have a broth that tastes like springtime. Use the broth for soup or Basic Farro Risotto (this page).

		
			LEVEL-UP YOUR VEGETABLES

			After roasting or grilling nearly any vegetable, add any of these easy, interchangeable combinations of toppings to turn simple into special. Each one applies the magic formula for making food taste better: Add acid, salt, fat, or texture. The amounts I provide are loose, because you really can’t go wrong.

			★ Dollops of Greek yogurt + big handful of pomegranate seeds + big handful of coarsely chopped fresh parsley or cilantro (so good with roasted carrots or grilled eggplant)

			★ Generous squeeze of lime + handful of toasted pumpkin seeds + generous topping of crumbled queso fresco (so good with roasted or grilled scallions, zucchini, and radishes)

			★ A tablespoon or two sherry vinegar + big handful of crumbled manchego or Parmesan + handful of toasted, coarsely chopped almonds (so good with roasted red onions and parsnips, grilled beets, or Swiss chard)

			★ Handful of toasted, coarsely chopped walnuts + a drizzle of honey + big handful of grated Parmesan and a splash of white wine vinegar (so good with roasted or grilled radicchio and cauliflower)

			★ Generous pinch of finely grated lemon zest + liberal topping of crumbled goat cheese + handful of chopped fresh chives (so good with roasted mushrooms or grilled asparagus)

			★ Generous squeeze of lime juice + a few dashes of fish sauce + big handful of chopped fresh mint, cilantro, and/or scallions (so good with roasted Brussels sprouts and snap peas or grilled cabbage)

			AND ONE MORE TIP. CHAR YOUR LEMONS: Cut a lemon in half crosswise, flick out the seeds, and rub the cut sides with a little oil. Place the halves cut-side down on the baking sheet or grill grates along with your vegetables and cook as usual. By the time they’re done, the lemon will have charred and its juice will be tart and complex, not just sour. Squeeze the juice over the vegetables and be prepared to fight your family and friends for every bite.
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		WHEN YOU WORK in fancy restaurants, you do a lot to carrots. You roast, glaze, or pickle them. You sweat, puree, and strain them. You don’t typically peel them and put them on a plate. But at home, that’s exactly what you should do. Whenever you can, you should eat carrot sticks, cucumber spears, celery stalks, kohlrabi batons, pepper slices, cherry tomatoes, whole radishes, and handfuls of watercress. No, I’m not advocating a raw food diet. I’m just acknowledging that you’ll eat more vegetables if you make the task as easy as possible. And as delicious.

		So yes, roast broccoli and snap peas and cabbage. Grill cauliflower and asparagus and zucchini. But embrace the path of least resistance, too. This chapter is about celebrating vegetables in their most convenient form. First I’ll share a collection of effortless dips that’ll convince even expert cooks to stop dicing and start dunking. Next are my favorite salads that come together quickly and don’t require cooking—except the one that requires frying up a little bacon, but my guess is that most of us don’t mind doing that.

		DIPS FOR CRUDITÉ
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		GUACAMOLE

		When you mash ripe avocado with plenty of lime and salt, you’ve got a great dip. But the key to my guacamole is the simple, flavor-packed paste of onion, chile, and a touch of garlic. Just a minute in a mortar or food processor gives you a supercharged mix-in that ensures that each creamy chunk gets some of the good stuff.

		MAKES ABOUT 1½ CUPS

		Active time: 10 MINUTES

		Start to finish: 10 MINUTES

		¼ cup chopped white onion

		1 fresh serrano or jalapeño chile (seeds removed, if you want it less spicy), finely chopped

		½ small garlic clove, finely chopped

		Kosher salt

		3 ripe Hass avocados

		1 or 2 limes, halved

		⅓ cup crumbled queso fresco (optional)

		¼ cup coarsely chopped fresh cilantro

		
				Mash the onion, chile, garlic, and ½ to ¾ teaspoon salt to a pretty fine paste in a mortar and pestle (or a Mexican molcajete). You can also pulse them in a small food processor, or just chop them together, finely, by hand. Transfer the mixture to a large bowl.

				Halve the avocados, pry out the pits, and scoop the flesh into the bowl with the chile mixture. Coarsely mash the avocado and stir it in. Squeeze in lots of lime juice while tasting the guacamole—when you think you’ve added just enough, add a little more. Stir gently and add more salt to taste. Sprinkle with the queso fresco, if using, and cilantro.

		

		DIPS FOR CRUDITÉ

		CHIPOTLE-LIME AÏOLI

		Aïoli is a traditional dip for crudités in the South of France, but here, I take it south of the border. For this Mexican makeover, lime juice stands in for the usual lemon, and chipotle chiles in adobo, one of the tastiest canned products in existence, contribute smoky flavor and heat to the creamy, velvety condiment. To achieve a truly awesome texture, make sure to add the oil really slowly—seriously, go drop by drop at first and then pour it in a very thin stream—while blending. If you’re not up for all that, just whisk the mashed garlic, lime juice, and chipotle in adobo into ½ cup store-bought mayonnaise and season with salt to taste.

		MAKES ABOUT 1 CUP

		Active time: 10 MINUTES

		Start to finish: 10 MINUTES

		4 garlic cloves, finely chopped

		Kosher salt

		2 large egg yolks

		2 tablespoons fresh lime juice

		1 teaspoon Dijon mustard

		½ cup extra-virgin olive oil

		6 tablespoons vegetable oil

		2 tablespoons finely chopped canned chipotle in adobo

		
				Use the flat side of a chef’s knife to mash and scrape the garlic and big pinch of salt to a paste. Scrape the paste into a blender, food processor, or a cup for a hand blender. Add the egg yolks, lime juice, and mustard.

				In a container with a spout, combine the olive and vegetable oils. Begin blending. Very gradually, a drop at a time at first, then in a thin, steady stream, add the oil into the egg yolk mixture. Blend until all the oil is incorporated and the mixture is thick and creamy. Blend in the chipotle in adobo and 1 tablespoon water, and season with salt to taste.

		

		The aïoli keeps in an airtight container in the fridge for up to 3 days.

		DIPS FOR CRUDITÉ

		WHITE BEAN HUMMUS

		For this mash-up of two great dips, I borrow the tahini, cumin, and lemon juice that grace my favorite renditions of the Middle Eastern chickpea puree, and white beans, olive oil, and parsley from the kind of dunk-worthy stuff a Tuscan cook might whip up. Canned white beans turn out even creamier than chickpeas, so this is especially awesome with anything from snap peas to radishes, cucumber to carrots, and pita to Italian breadsticks.

		MAKES ABOUT 4 CUPS

		Active time: 10 MINUTES

		Start to finish: 10 MINUTES

		2 garlic cloves

		Two 15-ounce cans low-sodium white beans, rinsed and drained

		¼ cup well-stirred tahini

		¼ cup extra-virgin olive oil

		1 teaspoon ground cumin

		3 tablespoons fresh lemon juice

		Kosher salt

		½ cup chopped fresh parsley (optional)

		With the motor running, drop the garlic into a food processor and process until finely chopped. Add the white beans, tahini, oil, cumin, lemon juice, and ½ teaspoon of salt. Pulse until the hummus is smooth. Season with salt to taste and stir in the parsley. if using.

		The hummus keeps in an airtight container in the fridge for up to 5 days.

		DIPS FOR CRUDITÉ

		PECAN ROMESCO

		In the Spanish region of Catalonia, the locals gather around piles of spring onions called calçots that have been blackened over fire and piled on newspaper. They strip off the layer of char and dangle the onions over their heads before gobbling them, just like kids do with strands of spaghetti. Yet the ritual isn’t complete without dunking those tender bulbs in a fire-red sauce so good it threatens to upstage even this special vegetable. This is romesco, a coarse puree of charred tomatoes and peppers thickened with toasted bread and nuts (I use ultrarich pecans instead of the traditional almonds) and electrified by the acidity of sherry vinegar and the heat and smokiness of Spanish paprika.

		Unsurprisingly, romesco is just as good with raw vegetables like bell peppers and carrots as it is with grilled ones like scallions and asparagus.

		MAKES ABOUT 2 CUPS

		Active time: 20 MINUTES

		Start to finish: 30 MINUTES

		2 large red bell peppers

		1 large tomato

		½ cup pecans

		1 thick slice country-style bread, cut into about 1-inch pieces

		3 tablespoons sherry vinegar

		1 large garlic clove

		¾ teaspoon smoked paprika

		Kosher salt

		⅓ cup extra-virgin olive oil

		
				Preheat the oven to 400°F.

				Turn a gas flame to medium high and set the peppers and tomato on the grates over the flame. (If your stove is electric, broil the peppers and tomato on a baking sheet on the rack closest to the heat.) Cook, turning occasionally, until the skins are blistered and blackened all over, 8 to 10 minutes. Transfer the peppers and tomato to a bowl, cover tightly with plastic wrap, and let them stand and steam until cool enough to handle, about 15 minutes. Peel the skins off the peppers and tomato and remove the stems and seeds from the pepper. Coarsely chop the vegetables and transfer to a blender or food processor.

				While the vegetables are steaming, spread the nuts and bread in a single layer on a baking sheet and bake until the bread turns golden and slightly crunchy, about 8 minutes. Transfer the nuts and bread to the blender with the peppers and tomato. Add the vinegar, garlic, paprika, and ½ to 1 teaspoon salt and blend until pretty smooth. With the motor running, pour in the oil and blend until very smooth. Season with more salt to taste.

		

		The romesco keeps in an airtight container in the fridge for up to 5 days.

		DIPS FOR CRUDITÉ

		HERBAGANOUSH

		My favorite part of this eggplant dip isn’t listed as an ingredient. It comes from the cooking method: When you char eggplant directly on hot coals (or on a baking sheet under the broiler), the flesh takes on an irresistible smoky flavor even after you peel away the blackened skins. I skip the garlic and tahini that goes into most baba ganoush and load mine with herbs for a lighter, fresher, aromatic dip. It’s a great way to add color and flavor, and to use up any herbs you have knocking around in the fridge.

		MAKES ABOUT 2 CUPS

		Active time: 10 MINUTES

		Start to finish: 35 MINUTES

		1 large eggplant

		Big handful of coarsely chopped mixed fresh herbs, such as parsley, marjoram, oregano, basil, and chives

		2 tablespoons fresh lemon juice

		¼ cup extra-virgin olive oil

		Kosher salt

		
				Preheat a grill, preferably with hardwood charcoal. When the coals stop flaming and turn gray, spread them out and put the eggplant directly on the coals. (You can approximate this with a gas grill by using high heat and putting the eggplant on the grates, or broil it on a baking sheet as close as possible to the heating element.) Cook, turning occasionally, until the skin is completely charred and the eggplant is very tender all the way to the center, 20 to 25 minutes. Transfer the eggplant to a large plate and let it hang out until it’s cool enough to handle.

				Peel back and discard the charred skin and scrape the flesh into a food processor. Add the herbs, lemon juice, olive oil, and ½ to 1 teaspoon of salt. Pulse until you have a pretty chunky puree. Season with more salt to taste.

		

		The herbaganoush keeps in an airtight container in the fridge for up to 5 days.

		SALADS

		RED SLAW WITH WARM BACON DRESSING
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		Yep, eating better can mean eating bacon. Especially when you use it as a gateway to good stuff like cabbage and peppers. Here, the salty, porky product contributes its powers of persuasion—both in crispy fried bits and as flavorful fat—to a two-ingredient dressing. Drizzled on warm, it just barely softens the sturdy vegetables, coaxing out their sweetness while keeping their crunch. This dressing is also great on sturdy raw greens and lettuces (such as spinach, radicchio, and frisée) or simply roasted vegetables like green beans, snap peas, broccoli, cauliflower, and cabbage.

		SERVES 4 TO 6

		Active time: 10 MINUTES

		Start to finish: 20 MINUTES

		1 small head of red cabbage, bruised outer leaves removed, very thinly sliced

		1 medium red bell pepper, stemmed, seeded, and cut into long, thin strips

		6 ounces bacon slices, cut into about ½-inch pieces

		¼ cup plus 2 tablespoons sherry or apple cider vinegar

		Kosher salt

		
				Combine the cabbage and pepper in a large bowl. If they’re cold, let them come to room temperature.

				Put the bacon in a large heavy skillet, set it over medium heat, and cook, stirring occasionally, until it releases its fat and turns brown and crisp, 8 to 10 minutes. Remove the skillet from the heat and stir in the vinegar and ¼ to ½ teaspoon salt.

				While it’s still warm, pour the dressing over the cabbage and pepper and toss well. Season with more salt to taste.

		

		SALADS

		SHAVED ZUCCHINI SALAD
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		Raw zucchini might not sound exciting, but slicing it into thin ribbons—either on a mandoline or with a vegetable peeler—shows off its delicate crunch and subtle sweetness. I especially like treating zucchini this way in the summer when it grows like crazy and I don’t feel like turning on the oven. Lemony dressing, salty curls of Parm, and fresh basil complete the very pretty picture.

		SERVES 4 TO 6

		Active time: 15 MINUTES

		Start to finish: 15 MINUTES

		2 pounds zucchini

		1 teaspoon finely grated lemon zest

		1½ tablespoons fresh lemon juice

		3 tablespoons extra-virgin olive oil

		Kosher salt and freshly ground black pepper

		Big handful of thinly shaved Parmesan

		Handful of fresh basil leaves

		
				Use a mandoline or a vegetable peeler to shave the zucchini lengthwise into long, thin ribbons.

				In a large bowl, whisk together the lemon zest, lemon juice, olive oil, ½ to ¾ teaspoon salt, and ½ teaspoon pepper. Add the zucchini, toss really well, and transfer to a serving platter. Scatter on the Parmesan and season with more salt and pepper to taste. Tear the basil leaves if large and scatter them on top.

		

		SALADS

		BRUSSELS SPROUTS CAESAR SALAD
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		I wish I could say I came up with the idea of swapping out the romaine in the classic Caesar, because there’s a reason you now see kale and Brussels sprouts coated in creamy, bright, anchovy-spiked dressing at restaurants from Brooklyn to Boise. These vegetables deliver flavor instead of just crunch, not to mention more nutrition. I particularly like to use Brussels sprouts, thinly sliced so they grab on tight to that I-want-to-eat-this-forever dressing. Baby spinach leaves, very thinly sliced kale, or a crunchy combination of thinly sliced celery and radishes are also great to use here instead of the sprouts.

		SERVES 6 TO 8

		Active time: 20 MINUTES

		Start to finish: 20 MINUTES

		4 thick slices crusty bread

		½ cup extra-virgin olive oil

		1 or 2 oil-packed anchovy fillets, finely chopped

		1 garlic clove, finely chopped

		Kosher salt

		1 large egg yolk

		2 tablespoons fresh lemon juice

		1 teaspoon Dijon mustard

		Freshly ground black pepper

		2 pounds Brussels sprouts, bottoms trimmed, halved lengthwise, very thinly sliced

		Big handful of finely grated Parmesan cheese

		12 vinegared white anchovy fillets, often labeled “boquerones” (optional)

		
				Drizzle both sides of the bread slices with about ¼ cup of the oil, then toast in a toaster oven or 400°F oven, flipping once, until golden on both sides, 5 to 8 minutes. Cut them into 1-inch pieces.

				Use a fork to mash the anchovy, garlic, and a pinch of salt to a paste. Scrape the paste into a large bowl. Add the egg yolk, lemon juice, mustard, and stir well. Then while whisking, add the remaining ¼ cup oil in a thin, steady stream and keep whisking until creamy. Season with salt and pepper to taste.

				Add the Brussels sprouts to the bowl, toss with the dressing to coat well, and season with more salt to taste. Scatter the bread and cheese on top and, if you’ve got them, add the white anchovies.

		

		SALADS

		CANNED SALAD
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		When friends come over at the last minute, I pop open a few cans and jars to make this back-pocket salad. What might seem like a cop-out to dried bean devotees, members of Artichoke-Turners Anonymous, and captains of the health patrol is actually a damn good dish that comes together in minutes and requires zero time at the stove. It’s also an important reminder that while fresh vegetables are best, eating vegetables of any kind is important. Plus, these preserved products pass my pantry purge test with flying colors. The key to reviving them is not holding back on lemon, so squeeze on even more than you think you’ll need.

		SERVES 4 TO 6

		Active time: 10 MINUTES

		Start to finish: 10 MINUTES

		One 14- to 15-ounce can low-sodium white beans or black-eyed peas, rinsed and drained

		One 14-ounce jar artichoke hearts, drained and quartered

		One 14-ounce can hearts of palm, drained and cut into about ½-inch slices

		4 ounces crumbled feta cheese

		3 to 4 celery stalks, peeled, cut into about ½-inch pieces, plus some coarsely chopped celery leaves

		3 tablespoons extra-virgin olive oil

		1 tablespoon finely grated lemon zest

		1 or 2 lemons, halved

		Kosher salt

		¼ cup pine nuts, toasted

		Combine the beans, artichoke hearts, hearts of palm, feta cheese, celery and leaves, oil, and lemon zest in a large serving bowl. Squeeze on lots of lemon juice to make the salad taste really bright, then sprinkle on about ½ teaspoon salt. Toss really well and season with more salt to taste. Sprinkle on the pine nuts.
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		SALADS

		ARUGULA-APPLE SALAD

		This salad requires no flourishes. Combine peppery arugula, crisp apple slices, crunchy almonds, and put-me-on-anything Parm in a

		
		
		
		
		
		
		
		
		
		
		
		
		
				Combine the onion, vinegar, and ½ to ¾ teaspoon salt in a large bowl. Mix well and let sit for 5 minutes or so.

				Core and thinly slice the apple and add it to the bowl along with the arugula, oil, and chives. Toss gently but well to coat with the dressing, then sprinkle with the cheese and almond slices. Season with more salt to taste.

		

		
		
		
		
		
		
		
		
		
		
		
		
		
		
				Combine the buttermilk, mayo, lemon juice, scallions, ½ teaspoon salt, and ½ teaspoon pepper in a medium bowl and whisk until smooth.

				Tear the lettuce heads into big leaves and put them on a serving platter, scatter on the radishes, and dress with ½ cup of the dressing or more if you like. Season with salt and pepper to taste.
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				Preheat the oven to 400°F.

				Spread the bread pieces on a large baking sheet, drizzle with 2 tablespoons of the oil, and toss well. Add a generous sprinkle of salt and bake, tossing once, until golden and crunchy, 10 to 12 minutes. Let cool to room temperature.

				Meanwhile, trim the bottom 1 inch from the mustard green stems, stack the greens, tightly roll them into a cylinder, and slice them across the stems into thin ribbons. You’ll have about 8 cups.

				Combine the remaining ¼ cup oil with the shallot, lemon juice, honey, and ¼ to ½ teaspoon salt in a large bowl and whisk well. Add the mustard greens, toss well, and season with more salt to taste. Top with the croutons and pecans.
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