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		Steamed Eggs

		
			[image: Two plates each holding soft-boiled eggs in egg cups, accompanied by toasted bread slices. A striped napkin, a spoon, and a cup of frothy coffee are placed nearby.]

		Serves 2 to 4

		I am always reading about eggs and their preparation, searching for new ways to cook them, to eat them, and to serve them. Because I have a plethora of eggs at all times on my kitchen counter—the many gifts bestowed on me daily by my two hundred laying hens—I use them often for breakfast, lunch, and dinner. I love traditional soft-boiled served in cups with toast and salt and pepper. I used to find that boiling in hot water would often result in hard-to-peel, cracked eggs. Journalist-chef J. Kenji López-Alt solved this problem after years of independent research, discovering that steamed eggs cooked better, peeled better, and looked better. The New York Times ran his results, which I read and memorized immediately; from then on, I had perfectly cooked eggs whenever I desired them. The secret is to steam room-temperature eggs in a steamer basket, covered, over boiling water—not in water! Depending on the desired doneness, this can take 6 to 12 minutes; my farm-fresh eggs require even less time, anywhere from 3 to 6 minutes is just right.

		4 large eggs, room temperature

		Kosher salt and freshly ground pepper

		Toast soldiers, for serving

		1. Fill a medium saucepan lined with a steamer basket with enough water to come just below the basket. Bring to a boil over medium-high heat. Using a large spoon, carefully place the eggs in the basket, in a single layer, and cover. Steam the eggs until set with jammy yolks, about 6 minutes.

		2. Remove the eggs with the spoon, one at a time, and place each in an egg cup. To eat, use a sharp paring knife to slice off the top-third of the egg, and season with salt and pepper. Serve with toast soldiers.

		Artichokes with Poached Eggs, Smoked Salmon & Hollandaise

		
			[image: A plated dish featuring a steamed artichoke stuffed with a poached egg, smoked salmon, and hollandaise sauce, garnished with cracked black pepper. Served alongside a slice of toasted bread and a silver fork and knife with white handles.]

		Serves 4

		The artichoke is perhaps my favorite vegetable. I love to prepare artichokes by steaming, then readying them for stuffing, filling, or just eating plain with melted butter or hollandaise. I buy only the freshest, crispest globes, leaving behind any with bruises, brown spots, or shriveled leaves or stems. If serving as a first or main course, I choose the largest chokes I can find; then prepare them carefully, using a sharp, strong knife to trim the stems and sharp kitchen shears to clip the thorny tips neatly from each leaf. For steaming the artichokes, I use a sturdy rack and set them upside down over salted boiling water in a large, covered pot, adding cut lemon for additional flavor. It’s important to remove the fuzzy “choke” before serving to present the vegetable correctly. But most important of all is the cooking: To be 100 percent enjoyable, the fleshy part of each leaf has to be soft enough to scrape off with your front teeth, and the heart itself needs to be cooked just enough to cut with a knife or fork.

		4 medium or large artichokes

		2 lemons: 1 halved and 1 sliced

		Kosher salt and freshly ground pepper

		4 medium or large eggs

		4 thin slices smoked salmon (2 ounces total)

		Hollandaise Sauce (recipes follow)

		½ baguette, toasted and cut into 4 slices

		1. Snap the tough outer leaves  off the artichokes. Using a sharp knife, remove the top third from each and loosen the leaves. Cut off the stems of the artichokes, flush with the bottoms, so the artichokes stand upright. With your kitchen shears, cut off the tip of each leaf.  If you’re steaming a lot of artichokes, it is a good idea to soak them in acidulated water to prevent discoloration: Simply rub the cut surfaces with a lemon half and place  in a pot of cold water with some additional lemon slices.

		2. Fill a large stockpot with 2  inches of salted water. Set a steamer basket or a sturdy rack over the water. Stand the artichokes upside down in the basket, cover the  pot, and bring to a boil. Steam the artichokes until the bottoms are tender when pierced with the tip  of a knife, 30 to 40 minutes.

		3. Remove the artichokes from the pot and let them stand until they  are cool enough to handle. Remove and discard the inner leaves, leaving trimmed outer leaves to create a flowerlike shape. Using a teaspoon, remove the fuzzy choke and any purple leaves and discard. Gently spread apart the artichoke leaves to create the desired appearance. Season with salt and pepper. Cover them to keep them warm.

		4. Fill a large saucepan with 4  inches of water and bring the water to a boil. Reduce the heat to medium. When the water is barely simmering, break 1 egg into a small heatproof bowl. Gently tip the bowl to slide the egg carefully into the water. Repeat with remaining eggs. Cook until the whites are set but the yolks are still soft, 2 to 3 minutes. Lift out the eggs with a slotted spoon, briefly  resting the spoon on paper towels to drain the eggs.

		5. Drape 1 slice of salmon in the  center of each artichoke. Spoon 1 egg on top of the salmon (be careful not to pierce the yolk). Spoon about 1 tablespoon hollandaise sauce over the top of each egg. Serve with toasted baguette and additional  hollandaise on the side.

		
			[image: A large stainless steel pot filled with cooked artichokes topped with lemon slices, resting on a wooden table near a window.]
		

		 

		Classic Hollandaise Sauce

		Makes about 1½ cups

		Whisk 3 large egg yolks, room temperature, in a large heatproof glass bowl until they begin to turn pale, about 1 minute. Whisk in 4½ teaspoons warm water. Set the bowl over a pan of barely simmering water and heat the yolk mixture, whisking vigorously, until thickened, 2 to 3 minutes (do not overcook). Remove the bowl from the pan and whisk in 4½ teaspoons fresh lemon juice (from ½ a lemon). Whisking constantly, pour in 1½ sticks (¾ cup) unsalted butter, melted and cooled, one drop at a time at first, leaving any milky solids behind. Continue to whisk the sauce until it is thickened. Season with kosher salt and freshly ground white pepper. If you’re not serving the hollandaise immediately, pour hot water from the pan into a separate (cool) pan; set the bowl on top. Keep the sauce warm, whisking occasionally, up to 30 minutes. If the sauce becomes too thick, whisk in warm water, 1 teaspoon at a time, to thin it.

		 

		Easy Hollandaise Sauce

		Makes about 1 cup

		Melt 1½ sticks (¾ cup) unsalted butter in a small saucepan over medium heat; let cool, about 5 minutes. Add 2 large egg yolks to a 2-cup liquid measuring cup. Using an immersion blender, gradually add the melted butter. Add 2 teaspoons lemon juice and a pinch of cayenne; season with kosher salt and freshly ground black pepper. (The sauce should be thick but fluid enough to drizzle from a spoon. If too thick, thin with warm water.) The sauce is best used immediately, but can be stored in a thermos for about 30 minutes.

		 

		Martha’s Note

		Remember that the yolks in these sauces are not fully cooked, so they should not be prepared for pregnant women, babies, young children, the elderly, or anyone whose health is compromised.

		
			[image: Two fresh artichokes with purple and green leaves resting on a white surface near a window.]

		The Perfect Omelet

		
			[image: A freshly cooked omelet filled with spinach, served on a beige plate with a fork and knife. Nearby, a bowl holds three eggs, and a colander contains fresh spinach leaves.]

		Serves 1

		In the late ’60s, I dined at a luncheon restaurant in New York City famous for its extraordinary omelets. Fresh eggs, lightly beaten, were quickly cooked in a heavy aluminum sauté pan designed specifically for the task by the chef, Rudolph Stanish. I bought one of his pans then, hoping my omelets would be as delicious and expertly folded as Chef Stanish’s. To this day, I use that very same pan, a club hammered aluminum Rudolph Stanish Omelet Pan. In addition to being famous for his omelets, Chef Stanish is well-known for saying: “Being able to make a perfect omelet is as essential a skill for living the good life as is making a perfect cup of coffee.” The perfect omelet requires not just the proper pan, but also the freshest eggs and the best unsalted butter, salt and pepper, and an assortment of delicious fillings. I usually use three eggs per omelet, poured into a preheated pan with melted butter. If you do not use the Stanish-type pan, choose a heavy stainless-steel pan or good-quality nonstick skillet and push the eggs around with a silicone spatula or flat wooden spoon. The trick is to never ever let the eggs stick—if you do, the omelet cannot be folded into thirds.

		1 cup fresh spinach, stemmed, washed, and drained

		1 tablespoon unsalted butter

		3 large eggs

		Kosher salt and freshly ground pepper

		¾ ounce Gruyère cheese, coarsely grated (about ¼ cup)

		1. Sauté the spinach, with just the water clinging to it, in an 8-inch skillet over medium heat until just wilted. Transfer the spinach to a plate.

		2. Wipe the skillet and heat over medium-high. (You want the  pan good and hot.) Add the butter and heat until hot but not smoking. While the butter is melting, whisk the eggs in a medium bowl and  season with salt and pepper. Add the whisked eggs to the skillet. Cook, gently tilting the skillet occasionally and pulling the cooked eggs away from the sides to let runny egg  flow underneath, until the omelet is just set (15 to 30 seconds).

		3. Add the cooked spinach and grated Gruyère. Run a spatula along one side of the omelet and gently fold over one-third. Repeat on the opposite side so that the two sides overlap in the middle. Hold the pan over a plate and slide the omelet onto the plate. Serve immediately.

		
			[image: A vintage metal pan with 'The Rudolph Stanish Pan for Omelets' engraved on its base, resting on a beige linen cloth with a red stripe.]
		

		Baked Frittata (Tortilla)

		Serves 6

		I had never had a frittata until I visited the island of Ibiza in the Spanish Balearics, while driving around Europe on my five-month honeymoon. In a tiny pension on a white sand beach, the breakfast offering was the “tortilla” of the day—one day, eggs with potatoes and onions; another day, with red peppers and onions; a third day, with spinach and potatoes. We were served a big wedge on a thick slice of oil-soaked, toasted local bread. It was the best “omelet” I had ever had. So different from the French rolled omelet or the more delicate Italian frittata, the Spanish version was thick, well-seasoned, and cooked in a hot wood-fired domed oven. I make frittatas often, using anywhere from a dozen to thirty eggs. This recipe includes onion, yellow potatoes, spinach, Comté cheese, and crème fraîche, but I vary the filling according to what I have in the garden or in the fridge. I recently altered this recipe to include whole oven-roasted shallots, sour cream, basil leaves, and cherry tomatoes. It’s always delicious!

		1½ tablespoons extra-virgin olive oil

		1 tablespoon unsalted butter

		1 large red onion, halved and thinly sliced

		Kosher salt and freshly ground pepper

		2 small Yukon Gold potatoes, peeled and sliced crosswise ½-inch thick

		12 large eggs

		1 cup fresh spinach, stemmed, washed, and drained

		5 ounces Comté cheese, finely grated (about 2 cups)

		8 ounces crème fraîche

		1. Preheat the oven to 425°F. Heat the oil and butter in a medium stainless-steel or cast-iron pan over medium. Add the sliced onion and cook, stirring frequently, until soft and golden brown, 10 to 12 minutes. If the onion begins to stick to the pan, add 1 to 2 tablespoons water to deglaze, scraping up bits from the bottom of the pan. Remove from heat, and season with salt and pepper.

		2. Fill a small pot with about 2 inches of water and add a pinch of salt. Set a steamer basket in the pot, making sure the water doesn’t seep through the holes. Bring to a boil, then reduce to a rapid simmer. Add the potatoes to the basket and steam until the potatoes are just tender when pierced with the tip  of a paring knife, 8 to 10 minutes, and let cool.

		3. In a bowl, whisk the eggs. Season with salt and pepper.

		4. Layer the ingredients in a 2-quart baking dish: onion, potatoes, eggs, salt and pepper to taste, spinach, and cheese; repeat, finishing with dollops of crème fraîche on top. Bake until the frittata is cooked throughout, about 40 minutes. Transfer to a wire rack to let cool  before serving.

		
			[image: Four-step process of preparing a baked frittata, shown in separate photos. First, a hand ladles egg mixture into a baking dish with sautéed onions and grated cheese. Second, sliced potatoes are layered over the egg mixture. Third, spinach leaves and additional cheese are added. Fourth, the finished frittata is golden brown and served in the baking dish.]

		Custard Egg Sandwiches

		
			[image: Two custard egg sandwiches served on thick slices of toasted shokupan bread, layered with silky custard and fresh watercress, placed on a decorative plate. A vase of white snowdrop flowers is visible in the background near a window.]

		Makes 4 to 6 sandwiches

		I first ate a custard egg sandwich in Boston, at Joanne Chang’s lovely Flour Bakery + Cafe. My version of the delicious classic is served on shokupan, a fluffy milk bread, cut into thick slices and lightly toasted. Trim the silky soufflé-like custard into squares the same size as the bread, and top it with watercress for a delightful crunchy contrast.

		Softened unsalted butter, for baking dish and bread

		12 large eggs

		¾ cup whole milk

		¼ cup heavy cream

		½ teaspoon fresh thyme leaves

		Kosher salt and freshly ground pepper

		2 cups watercress, tough stems trimmed

		2 teaspoons unseasoned rice vinegar

		Shokupan (Japanese milk bread) or other white bread, sliced

		1. Preheat the oven to 300°F.  Bring a kettle of water to a boil. Butter an 8-inch square baking  dish. In a large bowl, whisk the eggs thoroughly. Whisk in the milk, cream, thyme, ¾ teaspoon salt,  and ¼ teaspoon pepper. Pour the mixture into the prepared dish.

		2. Place the dish inside a roasting pan on the center rack of the oven; add boiling water to the roasting pan to come halfway up the sides. Cover the pan with a baking sheet and bake for 40 minutes. Uncover and continue baking until the center is firm, 3 to 5 minutes more. Remove the dish from the oven and water bath, and transfer to a wire rack to cool.

		3. Toss the watercress with rice vinegar in a small bowl, and  season it with salt and pepper. Toast and butter the bread.

		4. Cover the custard dish with a quarter baking sheet and flip it over so the dish is on top, and gently place them on a work surface. Remove the baking dish and cut the egg custard into equal pieces. Place each on a slice of bread; then top it with the watercress and a second slice of bread. Halve the sandwiches and serve.

		Coddled Eggs

		
			[image: Five small bowls of coddled eggs garnished with herbs and mushrooms are arranged on a wooden surface. Beside them, a plate holds neatly stacked triangular slices of toasted bread.]

		Serves 6

		It seems that every good host has a coddled egg recipe to use when lucky overnight guests stay for a leisurely breakfast. I received English porcelain egg coddlers when I was married, and I loved coddling eggs for my daughter and her friends in those charming dishes. I added their favorite flavorings to the carefully broken eggs in the small, buttered cups and steamed them, well covered. On a recent overnight to my friend Ham Clark’s house in Virginia, I got a few tips that encouraged me to revisit these delightful eggs. Ham included a bit of mustard and honey to his concoction, and I have now amended my simpler recipe to do the same. The result? Very tasty, tender eggs steamed in a rich custard, studded with mushrooms, herbs, and cheese. You can add other fillings as you like, such as ham, sautéed onions—really, whatever your preference!

		Extra-virgin olive oil

		1 cup sliced mushrooms, such as cremini and oyster

		Kosher salt and freshly ground pepper

		Unsalted butter, softened, for brushing

		2 tablespoons Dijon mustard

		1 tablespoon honey

		1 tablespoon snipped chives

		6 to 12 large eggs, depending on size of coddlers

		2 tablespoons heavy cream

		Sharp cheddar cheese, grated

		Brioche, sliced thin, for toast points

		Chervil sprigs, for serving

		1. Fill a large saucepan lined with a steamer basket with enough water to come just below the  basket. Bring water to a boil over medium-high heat.

		2. Meanwhile, sauté the mushrooms: Heat a medium skillet over medium. Coat the skillet with oil, and then add the mushrooms. Season with salt and pepper. Cook, stirring  frequently, until browned and liquid has evaporated, about 8 minutes.

		3. Brush the insides of the coddlers generously with butter. In a small bowl, mix together the mustard and honey. Add a dollop of honey mustard to each coddler. Add the sautéed mushrooms to the coddlers (about  1 tablespoon to each) and sprinkle evenly with the chives.

		4. Depending on the size of the coddler, add 1 or 2 eggs. Season with salt and pepper. Add 1 teaspoon cream to each coddler (cream will surround the eggs and keep them moist). Top with grated cheese.

		5. Clamp or screw the coddler lids on tightly. If using ramekins or  custard cups, use parchment: Cut a circle larger than the top, lightly moisten the parchment, then  cover each coddler, securing it with a rubber band around the rim.  Pull the edges of the parchment circle down tightly.

		6. Use tongs to carefully lower  the coddlers onto the steamer basket, and immediately reduce the heat  to medium. Cover the pan and simmer, until the whites are just set: For a single egg, 6 to 7 minutes; for 2 eggs, simmer 7½ minutes, turn off the heat, and let stand in the steamer for 3 to 4 minutes.

		7. Meanwhile, make the toast points: Preheat the broiler, with a rack  6 to 8 inches below the element. Slice the crusts off the bread, and cut each slice into quarters, to form 4 triangles. Place in a single layer  on a rimmed baking sheet. Brush with oil and broil until golden  at edges, 3 to 4 minutes, flipping halfway through. Transfer to a wire rack and let cool slightly.

		8. Lift the coddlers from the steamer basket, remove the lids, garnish with chervil sprigs, and serve with  the toast points.

		
			[image: A tray holding several small bowls, each containing ingredients for coddled eggs, including cracked eggs, shredded cheese, mushrooms, and herbs.]
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				Chickens & Ducks at Turkey Hill

				
					
						[image: Black-and-white photo of Martha standing outdoors near a group of chickens and ducks, with a basket of eggs on the ground. Trees and a fenced area are visible in the background.]
					

					
						Photo courtesy of author, circa 1972

					
				
				I pride myself on spearheading, along with a few others, the trend of backyard animal husbandry in the suburbs. Shortly after moving from New York City to a four-acre property in Westport, Connecticut, my family and I made the decision to build a chicken coop and chicken yard and to fill it with egg-laying hens. Then came the ducks, the turkeys, and even some geese. Instead of selecting simple, well-known breeds, we chose blue-egg layers, Araucanas; chocolate-brown-egg layers, Marans; and other prolific egg layers, such as Cochins, Australorps, and Silkies. They were fed with organic feed, corn, and vegetable scraps. Since I was fortunate to have delicious farm-fresh specimens every day, I focused a lot on egg recipes and determining the very best ways to prepare eggs. I also discovered that using homegrown eggs in cakes, custards, and ice creams resulted in far superior products. I have had a huge chicken house complex on my property ever since—and I have never looked back.

			

		

		Green Juice

		
			[image: A glass of green juice being poured from a metal pitcher, with additional glasses of green juice and a tray nearby. Bright oranges and green leaves are visible in the background near a window.]

		Serves 2

		My green juice has always been an essential part of my diet, and it has become an invaluable part of my quest for aging gracefully. I have developed a system on my farm in Bedford, New York, for growing healthy greens year-round—spinach, parsley, mint—and am now even cultivating cucumbers, celery, and other vegetables so my green juice will be tasty and vitamin- and mineral-laden. I credit my clear, smooth skin and shiny, thick hair and high energy level to this lightning-bolt drink, which I consume every day. I no longer include fruits and vegetables that are high in sugar, like bananas, pineapples, beets, and carrots; but I get more flavors by incorporating oranges and grapefruits with their rinds, and pomegranate seeds. I now also add a scoop of collagen, which helps with skin and bone maintenance. I have tried every type of juicer and have settled on the Breville, which extracts a lot of juice; it’s also one of the easiest machines to clean. Once hooked on juicing, chances are you will stay hooked.

		1 large bunch spinach, washed and drained

		2 celery stalks with leaves

		1 Kirby cucumber

		1 bunch fresh flat-leaf parsley leaves

		1 small bunch fresh mint leaves

		1 one-inch piece of fresh ginger, unpeeled

		2 unpeeled orange wedges

		Press all ingredients through a juicer. Stir and serve immediately.

		
			
				[image: A black-and-white photo of Martha wearing a light shirt and apron, holding leafy greens near a juicer on a kitchen counter. Two French bulldogs, one black and one white, are positioned near a basket of vegetables in the foreground.]
			

			
				Making green juice in 2008, with my two French bulldogs, Francesca and Sharkey, by my side.

			
		
		Homemade Yogurt with Fruit

		
			[image: Bowls of homemade yogurt topped with fresh peach slices, golden raspberries, and mint leaves, arranged on a decorative tray with a fern leaf visible in the background.]

		Makes about 1 gallon

		I have been making my

		
		
		
		
		
		
		
			
				Remembering
|

				
				
					
					
						
					
				
				
			

		

		Donn’s Waffles with Candied Bacon

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		Candied Bacon
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		Blueberry Muffins

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		Martha’s Note

		
		Brioche French Toast

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		Popovers with Strawberry Jam

		
		
		
		
		
		
		
		
		
		
		
		
		
		Strawberry Jam

		
		
		
		Martha’s Note

		
		Orange-Scented Currant Scones

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		Baked Rhubarb

		
		
		
	
		Resources

		The following is a list of the trusted vendors and providers included in this book.

		Balthazar for delicious bread. balthazarny.com

		Barney Greengrass for  smoked salmon and herring. barneygreengrass.com

		Black Diamond for quality caviar. blackdiamondcaviarnyc.com

		Breads Bakery for lovely baked goods. breadsbakery.com

		Copps Island Oysters is our local supplier of fresh oysters in shell or shucked. coppsislandoysters.com

		Eataly for fresh vegetables and fruits, salad greens, dried pastas, olive oils, and Italian cheeses. eataly.com

		Fourth Creek Food Co. for red-pepper relish. fourthcreekfoods.com

		Frog Hollow Farm for fresh-picked stone fruits. froghollow.com

		Hemlock Hill Farm & Market for fresh meat and poultry. hemlockhillfarm.com

		Kalustyan’s for grains, spices, and pantry items. foodsofnations.com

		Katagiri Japanese Grocery for all Asian ingredients. katagiri.com

		République Café & Bakery for brioche loaves. republiquela.com

		LMNOP Bakery is my local artisan baker in Katonah, New York. lmnopbakery.com

		Mister Spear is a California grower of artichokes and asparagus. misterspear.com

		Mt. Kisco Seafood is my local fishmonger. mtkiscoseafood.com

		Murray’s Cheese for excellent imported cheeses and pastas. murrayscheese.com

		Pat LaFrieda Meat Purveyors is my favorite butcher for prime meats. lafrieda.com

		Russ & Daughters for smoked salmon, cream cheese, dried fruits, and dried mushrooms. russanddaughters.com

		Urbani Truffles for the best truffles. urbani.com

		Vertical Bay Maine is a wonderful Maine grower of scallops. verticalbaymaine.com

		Pantry Staples

		Below is a list of my everyday supplies.

		Butter: Vermont Creamery

		Buttermilk: Kate’s

		Crème fraîche: Vermont Creamery

		Dijon mustard: Maille

		Flour: Heckers

		Kosher salt: Diamond Crystal

		Mayonnaise: Hellmann’s

		Puff pastry dough: LeCoq Cuisine

		Yogurt starter: The White Moustache

		Favorite Tools

		Here is a very small batterie de cuisine list of favorite, sometimes-hard-to-find tools. These items are my kitchen essentials I have discovered on my travels and in the hundreds of small grocery stores and specialty markets I love to visit.

		1. Square Ladle

		We developed this clever stainless-steel tool for my Martha Stewart collection, and I find myself reaching for it quite regularly. Its flat edges make it perfect for skimming the foam from stock or for scraping the sides of a pot to get the very last drop of sauce. The corners act like little spouts, so you don’t spill when transferring hot liquids to small bowls or delicious jam to jars.

		2. Sesame Seed Roaster

		Whenever I travel, I search out unique local tools. I found this smart and charming long-handled roaster in Japan; but it’s also available in specialty-food markets and online. To use it, scoop sesame seeds into the wire-mesh basket and gently shake it over a flame to bring out their nutty flavor. Because you’re holding it in your hand, you can control the heat and browning better than if stirring the seeds in a hot pan. Stop before they’re done and spread them on a towel, as they’ll continue to brown as they cool. This tool can also be used to roast spices and nuts.

		3. Rasp Graters

		A long, flat rasp grater is simply the best tool for creating light, airy piles of fine citrus zest or Parmesan or other hard cheese. I also use it when I want fresh garlic or ginger so fine it’s almost a paste. I like to grate with the channel of the rasp turned upward, collecting the zest as I go so I can drop it right where I need it—it’s a good thing!

		A paddle-shaped cheese grater is a similar tool with slightly coarser—but just as beautifully sharp—teeth, for hard cheeses or even chocolate.

		4. Truffle Shaver

		When preparing truffles, it’s essential to slice them as thin as possible, so this traditional tool is a worthy investment. When selecting one, the key things to look for are a razor-sharp blade and ease of handling. My handheld shaver creates the finest, papery-thin shavings of raw truffle, which are then perfect to shower over a pasta dish, risotto, or a warm egg, enhancing the flavor and aroma of a dish.

		5. Rolling Pin

		As a lifelong baker and pastry maker, I have a special fondness for rolling pins. I’m always finding a new interesting one to add to my already very large collection. A rolling pin should be well balanced and smooth and have handles that are comfortable to hold. Take good care of it and it will last a lifetime. Simply dust it with flour to prevent sticking and clean with a damp cloth.

		
			[image: A photo of six kitchen tools arranged on a gray stone surface, including a stainless steel scoop, a mesh strainer with a wooden handle, two graters with wooden handles, a metal mandoline slicer, and a wooden rolling pin. Each item is numbered for reference.]
		
			[image: A photo of various kitchen tools arranged on a textured surface, including a pastry wheel cutter, spoon, skimmer, grater, spatula, brushes, and knives, each labeled with numbers for identification.]
		6. Pastry Wheel Cutter

		For precisely cut pastry, a cutter with a rotating wheel is very efficient, especially when used with a ruler as a guide. I often use pastry wheel cutters with fluted edges to create a decorative edge on strips of pastry.

		7. Muddler

		You can find this classic bartender’s tool in hardwoods like birch, walnut, or cherry, as well as sterling silver, stainless steel, plastic, and bamboo. It’s used like a long pestle to gently mix and bruise herbs and fruits to bring out their essence. I also use it to mash up the ingredients for Caesar dressing.

		8. Shellfish Knives

		A good, sturdy oyster knife is the  epitome of the right tool for the job. Its wide, short blade is made of strong steel, with a pointed end made for pushing through the hinge of the shell. It works well for shucking sea scallops, too.

		The clam knife is similar, but its blade is longer and thinner, as shucking clam shells is more of a wedge-and-pry operation. You can find lovely, wooden-handled shellfish knives, but I prefer these professional-quality versions that put function first: They get washed a lot, so plastic handles just make sense.

		9. Kunz Spoon

		Most every professional chef or test-kitchen cook I know has at least one of these utensils by their stove. Originally designed by chef Gray Kunz, who ran the kitchen at an excellent restaurant in New York City called Lespinasse, this spoon is the perfect size and shape and weight for so many tasks, from stirring, to saucing, to dolloping whipped cream onto dessert.

		10. Ginger Grater

		This ceramic grater is a traditional tool used in Japan and is worth picking up. Its teeth stay sharp for ages and do a beautiful job of shredding fresh ginger and separating out those stringy fibers. Use a stiff brush to clean it.

		11. Spider

		A traditional spider strainer, with a bamboo handle and wire-mesh basket, is useful for so many things; I keep several in my kitchen. It’s designed for retrieving deep-fried foods out of hot oil, but I use it instead for scooping everything from vegetables to pasta.

		12. Brushes

		I always have at least two pastry brushes nearby when I’m baking—one for wet tasks like brushing an egg wash onto a pie crust; and one for dry, such as sweeping away excess flour. Best-quality natural-bristle brushes won’t shed as you work and will soak up your glaze or coating and spread it evenly.

		13. Flexible Spatula

		Wood-handled spatulas with flexible, silicone heads are workhorses in my kitchen. I use them to stir batters, fold in ingredients, and scrape the sides of bowls or pots. Silicone is heat-resistant and won’t scratch cooking surfaces, and the wood handles don’t conduct heat or chemically react with acidic food.

		
			[image: Two Chow Chow dogs with thick, reddish-brown fur standing on a tiled kitchen floor near chairs and a table.]
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		Martha Stewart is America’s most trusted lifestyle expert and teacher, and the author of 100 books on cooking, entertaining, crafts, homekeeping, gardening, weddings, and decorating.
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