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Hi, I’m benny blanco
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I’m five foot five on a good day. I love eating, sex, music, and taking the perfect shit. At any given moment they are all fighting for the number one spot. I’m in a television show with my best friend, Dave, I own a record label and am a recording artist, and I probably produced most of the songs you have heard on the radio from 2008 until now (which is ironic because I didn’t even grow up listening to pop music).

I grew up in Virginia with my mom, who mostly ate almonds and scrambled eggs. I didn’t even try sushi until I was eighteen, and going out to eat was so rare I’m not even sure if it ever happened (but if it did it probably involved a Bloomin’ Onion). My mom worked in another state and was constantly juggling a slew of men she had just met on JDate, so most nights for dinner I’d get creative on my own.

When I was thirteen, my friend got a George Foreman Grill and it changed my life forever. We would invite friends over, get stoned, and make the most elaborate sandwiches our prepubescent minds could fathom.

I became obsessed with food and cooking for friends. I would befriend every chef I met, buy every dumb kitchen gadget I could find on Amazon, and travel hours for food. If every meal didn’t end with some version of “This is the best meal I’ve ever had in my entire life!” I was depressed.

Not that much has changed since my George Foreman climax except a few hit singles, my testicles dropping, and an insane ten-foot-wide pizza oven in my backyard decorated with mosaic tiles that spell BLANCO.

I still get the same feeling when I walk out of my kitchen and see my friends awaiting my creations, but now instead of bad sandwiches I bring out a freezing cold dish filled with toro and uni topped with generous spoonfuls of caviar.
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For a second let’s pretend it’s you who just cocked your head back. The moment the toro hits your tongue it starts to melt away like butter. Its richness lasts only a second before a briny wave of creamy decadence pulls you into an invigorating breath of the sea. The pop of caviar bursts intense bits of salty water in your mouth, and, with your eyes closed, you swear you can actually hear the ocean.

As you begin to get your bearings, you look around and you’re surrounded by people. Some faces are familiar, but most you don’t recognize. You turn to your right and see a woman in her late sixties wearing a bedazzled bikini that says I LOVE NY, who is carrying a kugel in a casserole dish (that’s Sandy, my mom). The smells are intoxicating. You wonder how many days I’ve been smoking the wagyu tenderloins that are about to come off the grill. You spark up a conversation with a man who smoked resin scraped off the back of a toad last week and keeps asking you, “What does it all mean?” A magical woman walks by and you get a strong whiff of vanilla and spices. She’s speaking French to the beautiful baby she’s holding in one arm, while she pours an orange wine from Mexico with the other hand. The baby eats a small sliver of hay-wrapped pecorino someone just brought home from a vacation in Siena and giggles. You’re starting to get full but I convince you to eat your last bite of truffle smashed potatoes in my jacuzzi. I then spin you into the sauna and you emerge right before you actually start to melt, but then you are passed a joint the size of a baseball bat and a plate of banana pudding. It’s almost all too much. You see the softest velvet couch ever and sink into the corner, which is covered with stuffed animals. Someone tosses one aside and lets you know they are actually pieces of art. The music begins to shift and it sounds like it is coming from the other room. Home seems too far away. Should you just have one more scoop of banana pudding and sneak into a guest bedroom? No one will notice if you’re gone for a few hours. You’ll tell all your friends about the party in the morning but they won’t believe you until you bring them to one to see for themselves. And, bammmmmmm! We’re now back to reality and you’re just sitting on your couch reading the introduction to my book.

I know what you are going to say, and I get it. Cooking is scary. You don’t know where to begin. It can be overwhelming. And cooking for a group of people, forget about it. But I promise you, once you get into it, it will be your new addiction. I work like twenty hours a day but somehow manage to cook two or three meals—it’s not a chore, it’s something I look forward to. Whether I’m cooking for fifteen people or just for myself, there is something meditative about it. Slicing an onion is like taking a Xanax to me.

A lot of cookbooks call for insane ingredients, prep times, and experience. This is more of a plug and play type of book. Yes, there are a few things you may have to look up, but I tried to make this easy because I like easy. Scratch that. I like it to look like it was hard but be easy to execute.

We put so much importance on our own success, using it to try to justify whether we are happy or not, when all we really need is a little warm focaccia right out of the oven and a good conversation. I encourage you to slow down, have a dinner party, invite your friends, and tell them to invite their friends. You’ll be amazed that pretty much any combination of people you put together (most likely) works out. Unless your friend is an asshole (then you don’t have to invite them again). It’s not about spending a ton of money on lavish ingredients. Sometimes we just eat Domino’s and lava cakes until we puke. Try cooking something from scratch though. And if you can’t cook (you’ll be able to after this book), ask your friends to bring something or make something simple. It’s about bringing people you love together.
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Whenever I’m throwing a dinner party, I get this strange feeling in my belly the whole time (but it’s a good kind of strange, like the butterflies just before you lean in for a first kiss, or when you look the wrong way before you cross the street and almost get hit by a car). My life is so fast-paced and every day I experience things that sound like stories the pathological liar kid in your third-grade class made up. But that’s not what life’s about to me. I crave the teeny memories that happen in between the big stuff. Like watching kids run out of my kitchen with candy stuffed in their pockets while saying their first curse words. Or two people falling in love while my dog Larry licks their legs until there is no cocoa butter lotion left on their bodies. Or watching a seventy-six-year-old man lose himself and find himself all over again in the course of a single night.

I wrote this book to teach you everything I know about food, cooking, and throwing the greatest dinner party of all time. I’ll show you how to create the vibe, prep a perfect dinner, execute it, and leave everyone wondering when they’ll be invited back for the next one. Use this book as your handbook and you’re going to slam dunk with your tongue out like MJ and leave your nuts in the competition’s mouth. Hopefully just figuratively, unless it’s some kind of sex party, in which case I’d like an invitation.

I’ve been told some of the finest stories over meals. I’ve laughed so hard I thought I was going to actually die. I’ve fallen in love—sometimes with the food, sometimes with the person across the table. I’ve cried in good ways, and I’ve cried in bad ways. I hope you’ve been lucky enough to have all these same memories and then some. But if you haven’t, I can make you a promise. If you follow these three simple steps, it will all become a reality: Open this book. Open your heart. And open wide, baby.




I Guess You’re Wondering What This Book’s About
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This book is broken down into a few sections. There are all the basics to get your kitchen ready, a little set-up advice from my “expert” friends, and then all of the dinner party menus I love to make.

I’m so relieved to finally have this book for my friends to buy instead of having to text them recipes all the time. You don’t have to make every single item to have a great party, but my menus will take the guessing out of what goes together. If it seems like too much work, buy your friend the book so they can bring a dish and make it a potluck. Some of the dishes take a few minutes, others take a few days. Be sure to read through the recipes first and get all the groceries you need. I promise everyone’s going to be so happy.

I’ve also written a list of my top places to eat in New York and Los Angeles with some actual recipes from my favorite spots, including a secret recipe from Carbone.

Then there are a bunch of random recipes that didn’t fit into the menus but are way too good not to be in here, like the cake from my BTS music video and a Rolex from Ed Sheeran that I deep-fried. I don’t know why they let me make a cookbook.

After the party, I’ll show you how to make cleanup a more enjoyable experience as well as how to kick out your friends (or people you barely know) without making them mad.

Grab a napkin, roll up your sleeves, and let’s fuck.




benny’s Little Cooking Tips
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1. HAVE FUN. We are making food, not performing open heart surgery. Play some music. Smoke a joint. Relax. Take your time.

2. DON’T BE ANXIOUS. You don’t have to check the fish every two seconds. It’s going to cook. Don’t let the anxiety get in the food because you can taste it, and it doesn’t taste good.

3. IT’S THE THOUGHT THAT COUNTS. You are making a meal for someone. So even if it tastes bad it doesn’t matter because you took your time and tried your best.

4. DON’T LET A RECIPE OVERWHELM YOU. It doesn’t have to be exact. I’m not expecting you to be Gordon Ramsay on your first try. If you feel like putting something in or taking it out, do it, but if it sucks don’t blame me. LOL. But seriously, just be you, get creative.

5. DON’T MAKE COOKING A CHORE. Take your time. Cooking is one of the few moments I can slow down and just focus on what I’m doing, like thinly slicing vegetables, picking herbs for a garnish, or making sure I added the right amount of turmeric. It’s like meditating when you do it the right way.

6. SEASON YOUR FUCKING FOOD. My mom always gets mad because I put so much salt on everything. She doesn’t realize that when she’s at a restaurant, the reason it tastes good is because they’re so heavy handed.




My Kitchen
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I find it interesting when I’m at a friend’s place and they have nothing to cook with. My friend Dave, aka Lil’ Dicky, has the exact kitchen an eight-year-old would have if you gave him $1,000 and said, “Time to stock the kitchen.” It has your basic pots and pans, but it’s mostly pasta, rice, and cereal. Some of my friends don’t even have a knife to cut a lemon. There are so many pantry staples that are shortcuts to things tasting amazing and tools that can level-up your cooking tenfold. Use this section as a kitchen guide, but by no means a bible. You have to find the things that work for you and the spices that tickle your fancy. Hopefully this is only the beginning of your culinary journey.

Produce

Buy your vegetables at the farmers market. If you can’t get to the market, make sure any produce that has a skin, like a berry or a tomato, is organic. Check out CSAs in your area and other delivery options like Misfits Market. If you really want fresh produce, you should do what I do and grow it yourself; but I’m warning you, what started out as some herbs on a windowsill has turned into me utilizing every square inch of my property to create my own little farm. It’s always been my dream to live on a ranch with fourteen dogs, livestock, and wildflowers that make me want to skip around and sing “Oh, oh it’s magic, you know.” Me and my garden fairy Scott started growing so many vegetables that I couldn’t eat them all. Now we provide food for areas without access to fresh foods around LA. For scale, we’re producing about one hundred pounds of vegetables a week. So suck on my green thumb, baby.
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Hot Sauce

I love hot sauce. Sometimes I use so much hot sauce that you can’t even see the food underneath and my lips start to chafe. These are the hot sauces I have at all times. I use different sauces for different dishes.

Calabrian chile spread/paste: This amazing fiery paste is made from blended Calabrian chiles, garlic, and olive oil. You can even find it at Trader Joe’s now.

Cholula Green Pepper sauce: Love this on anything Mexican or Tex-Mex, not too spicy.

Crystal: Vinegar-based hot sauce I use for my soul food cooking.

Frank’s RedHot: The classic. Can’t live without it. You’ll literally use an entire bottle in my Microwave Buffalo Chicken Nachos.

Jah Mama: Liquid gold. My friend Jah makes this amazing pepper sauce that you’ll want to drink by the bottle, but don’t do it because it’s fucking hot.

Sriracha: Garlicky, savory, spicy perfection.

Tabasco: Another vinegar-based hot sauce, perfect for adding to sauces and marinades or just adding a dash of heat.

Valentina: A must-have for tacos.

Yamajirushi Yuzu-it: A Japanese yuzu-flavored sauce that is perfect for an everyday hot sauce.

Yuzu koshu: More of a paste than a sauce. This is a citrusy, spicy, salty, completely insane one you’ll want to swim in, but don’t do it because that would be painful. Use sparingly.

Zab’s: I love Zab’s. It’s made from datil peppers and contributes the perfect amount of heat.

Spices

These are my favorite spices. You can cut corners in some areas of your kitchen to save money, but investing in high-quality spices changed my life because now everything is, without fail, blow-your-mind insanely flavorful every single time I cook. When I started buying spices at SOS Chefs in New York, it was like I was tasting things for the first time. Also, no one tells you this, but spices go bad after like a year. Some of these are fancy and you’ll only use them once a year but a lot of them you’ll use every day. Other great online spice retailers are Burlap & Barrel, Diaspora, and I always like to see what Noma Projects is making.

The Basics

Black peppercorn: Always buy whole peppercorns and invest in a good grinder or mortar and pestle. Sometimes I keep some already ground in a little bowl, but when you grind it fresh it has so much amazing flavor. It’s insane how much pepper can enhance a dish.

Chef Paul Prudhomme’s Poultry Magic: One of my friend Pop’s favorite seasoning blends.

Chili flakes: A quality chili flake adds heat to sauces and stews and is the perfect finish on a slice of pizza. Once you have your basic chili flakes, you can branch out with something like smoky Urfa chili or a more mild silk chili.

Cinnamon Toast Crunch Cinnadust: Vanilla, graham-crackery, cinnamon-sugary flavor blast to sprinkle on everything. You need this for French Toast.

Coriander (ground): Coriander is the seed of the cilantro plant and has a similar flavor but is less intense. It is the base of so many different cuisines from Tex-Mex to Middle Eastern. It has a great citrusy flavor and is usually paired with cumin, so get both.

Cumin (ground): Cumin’s warm and bitter flavor is an important ingredient in so many cuisines. Toasting it in the pan a little mellows out the intensity.

Lawry’s Seasoned Salt: Lawry’s is a blend of a bunch of different spices like paprika, garlic, onion, and celery. It will flavor-blast anything you put it in.

Old Bay Seasoning: If you’re cooking seafood, you need Old Bay on hand. Period.

Onion powder and garlic powder: These are chilled-out versions of the real thing, with no chopping required. Great for seasoning in dry rubs or stirring into sauces and marinades.

Oregano: This is one of those herbs that tastes better dried. No pizza sauce is complete without it.

Paprika: Smoked, sweet, or hot. Paprika is the perfect way to add a little something to the base of any dish. I like to have all three on hand for different dishes. It’s a great way to add some color, too.

All the salts: I use Diamond Crystal Kosher Salt for almost everything in this book because it’s the perfect size for seasoning. A good flaky salt like Maldon is essential too, for when you want to finish a steak or something with that perfect little crunch.

Sesame seeds: I buy these already toasted from the Japanese supermarket and sprinkle them on everything.

Taco seasoning: I probably eat a thousand tacos a year. This indispensable spice blend has chili powder, cumin, coriander, and more. I like mine spicy.

Tony Chachere’s Famous Creole Cuisine No Salt Seasoning Blend: My friend Pop uses this seasoning in his fried chicken and collard greens for an extra boost of flavor.

Turmeric: It’s peppery, kind of gingery, and so bright yellow it will stain everything you own. I love it in curries and dressings.

Get a Little Fancy

Once you start moving beyond the basics you can really start to have fun with new flavors. These aren’t absolutely necessary, but they are nice to have on hand.
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Cardamom: I like to buy the whole pods and use them to flavor the Indian-inspired cooking I do. Cardamom is a hard flavor to describe. It’s sweet and a little bit like licorice. You crush the pods and just use the little seeds inside.

Fennel (seed): Grind up these little licorice-y seeds and use them in rubs and marinades.

Garam masala: A delicious Indian spice blend with cumin, coriander, cardamom, cinnamon, mace, and peppercorns ready for curries and more.

Kashmiri chili powder: This is a mild North Indian chili.

Nigella seeds: These are like super-powered onion sprinkles.

Nobu Dry Miso Seasoning: Adds amazing umami flavor to anything it’s sprinkled on.

Pink peppercorns: Pink peppercorns are my favorite thing. You might not use them every day, but when you do they are magical, like tiny blasts of fruit, flowers, and spice.

Saffron: It’s expensive but a little goes a long way. If you put too much in, it tastes like a mixture of toilet and bong water.

Sumac: A sour candy–level liquid-lemon tartness in powder form.

SOS Chefs Vadouvan Curry powder and Coconut Milk Powder: This super-special combination makes the most insane curry sauce ever.

Yuzu Shichimi: You’ll find this in the Shrimp Katsu Sandwiches. I know this sounds like a lot of yuzu in my book but they all have a different place. And yuzu is amazing. Don’t knock it till you try it.

Yuzu-flavored togarashi: I use this as an everyday spice. It requires a trip to a Japanese market, but it’s so worth it. It’s the best sprinkle of heat.

Sauces

Sauces are drippy blankets of flavor that you tuck the dish into bed with before putting it in your mouth. Sometimes I dip. Sometimes I drown. I don’t think I’ve ever met a sauce I didn’t like, but here are a few of my favorites that you’ll find in various recipes throughout the book.

Cocktail Sauce

Tartar Sauce

Zhoug

White Sauce

Marinara Sauce

Chimichurri Sauce

Queso

Matty’s Burger Sauce

Quesadilla Sauce

Fats

Fat is how you make your food taste good. It releases and concentrates flavors. I always hear this talk about what oils will kill you or not. I haven’t done the research so you might die eating some of these, but you’ll have a pretty great meal as you take your final breaths.
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Beef tallow: Rendered beef fat has a mild beefy flavor that I love. It also has a high smoke point, so it’s perfect for frying. McDonald’s used to fry their French fries in it, so you know it’s an addictive taste.

Mayo: Duke’s and Kewpie are my favorites. You can make your own mayonnaise with egg yolks and oil, but buying a good jar of it is way easier and honestly tastes better.

Olive oil: My favorite olive oils are extra virgin olive oils from Sicily. I love the oil from my friends Nino (Partanna) and Pia (Baroncini Imports). Look for olive oil from a single region, not blends with olives from all over the world. Extra virgin olive oil means it’s the best quality, so always go for that, even if it’s more expensive.

Peanut oil: Another with a high smoke point for frying. Great for using as a neutral-flavored oil when cooking dishes that don’t require a stronger-flavored fat like olive oil or tallow.

Unsalted butter: Always use unsalted butter for cooking so you can season it yourself. Sometimes I keep fancy salted butter around for bread, though.

My Favorite Things

Things in Jars, Bottles, and Cans

Anchovies: I sneak these into my food wherever and whenever I can. Everyone always says they don’t like anchovies but really everyone does. It’s that extra salty savory punch in your mouth that pastas and sauces need. For topping salads or making little toasts, I like to use boquerones, or white anchovies. They have a milder, sweeter flavor.

Bachan’s Japanese Barbecue Sauce: I love this sticky tangy spicy sauce.

Biscoff spread: Literally cookies ground into a paste, need I say more?

Rooted Fare Crunchy Black Sesame Butter: I can’t believe this is legal and heroine is illegal. They must be made of the same thing.

Chili crisp: You can make your own chili crisp, but you can buy it too. S&B’s Crunchy Garlic and Fly by Jing are my favorites. Sometimes I use my fingers to eat it out of the jar, but don’t touch your eyes or your peepee after . . . it’s spicy.

Dr. Dane’s Kitchen Authentic Vietnamese Lemongrass Chili Sauce and Dr. Dane’s Kitchen Authentic Vietnamese Dipping Sauce: Keep these two sauces on hand for smothering on veggies and meats and dipping just about anything in.

Gochujang: Spicy-sticky-sweet-boi. Korean chili paste.

Miso: Miso is umami. I add the paste to soup, dressings, stir-fries. It’s kind of a paste form of soy sauce. There are so many kinds but I usually use white.

Peanut butter: For eating by the spoonful.

Ponzu: Almost like a vinaigrette. A super-tangy, kind of sweet and salty sauce made for dipping. I like to make my own mixture but you can buy it bottled.

Red Boat Fish Sauce: If you add just a little bit to a dish, your guests won’t be able to put their finger on what exactly is causing the explosive umami sensation in their mouth.

Rue32 Spicy Zaatar Oil: My friend started this company and gave me a jar. Now it doesn’t last more than a week in my house. This is an herby, peppery, sesame concoction that tastes good on all types of food but especially Middle Eastern.

Smoked soy sauce: As if soy sauce wasn’t addictive enough. This smoked version makes it hard to go back to the OG.

Tahini: Roasted sesame paste that is so silky and toasty I could use it as a moisturizer.

Toasted sesame oil: The perfect finishing touch for any Asian-inspired dish. Essential for salad dressings, ceviche, and dipping sauces.

Tuna: Get the good stuff in the jar with olive oil, or delicious smoked salty tinned tuna from Fishwife. Even better if it’s from Portugal, especially the kind with the little chilis in it.

Vinegar: You’re going to need to make a little pantry space to stock with vinegar. It’s so important for salads, sauces, salsas, pickling, and just adding that little sour kick in the back of your cheeks. Start with apple cider vinegar, balsamic vinegar, white vinegar, red wine vinegar, sherry vinegar, rice vinegar, and white wine vinegar. These are the ones you’ll be using all the time. Once you get a little more confident, you can add some other ones. I love sweet potato vinegar and Noma Projects Wild Rose Vinegar.

Dry Ingredients

These need no explanation. Just buy them.

All-purpose flour

Basmati rice

Caramelo tortillas

Cornstarch

Dashi (I like to use the packets because they are so easy.)

Dry breadcrumbs

Ella’s Flats crackers

Finn Crisp

Kettl Tea (I don’t drink coffee so I like keeping all kinds of delicious teas around for after dinner. Kettl soba cha is my favorite.)

Nuts and seeds: almonds, hazelnuts, pistachios, walnuts, pecans, sesame seeds

Panko breadcrumbs

Pasta, dried (All pasta is good but my favorites are calamarata, mafaldine, rigatoni, linguine, and spaghetti.)

Papa Steve’s bars

Short-grain rice (Shirakiku, Koshihikari)

Sourdough bread

Udon noodles

Dairy/Fridge

Keep these things in your fridge and you’ll always be able to put a meal together last minute. You’ll also always have something ready for a little snack.

Caviar: I’ve always liked caviar but recently I’ve become fully obsessed. Any time it’s around I have to put it on whatever I’m eating. My favorite way to consume it is with potato chips, crème fraîche, and chives. It
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