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This book is dedicated to the notion that cooking is the universal language of the human spirit.
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THE NEW HOME COOKING


The Marché Tilène, or Tilene Market, in Dakar, Senegal, is a vast airplane hangar of a place, with light filtering down through the open roof. I walked past long stretches of wooden benches covered with fish, from sardines and the popular thiof (similar to sea bass) to grouper, prawns and large barracuda, one specimen reaching 7 feet. We found a good spot to introduce our episode on the cooking of Senegal, then I did two takes (cameras are not welcome in Dakar, so we did not linger). Then we bought mangoes, oranges, a couple of cheap blue plastic grocery sacks and an assortment of Maggi seasoning cubes on the way out.

The previous afternoon, we cooked the local seafood gumbo and then, after our market visit, we spent the day with Pierre Thiam, a Dakar-born New York chef who prepared a sweet potato/black eyed pea stew, a mango-avocado salad and rice pudding with coconut milk. We also stopped by a cavernous “dibi” restaurant, where thin slices of beef, liver and chicken are cooked over table braziers, the guests seated around, paying for whatever they eat. The meat is served on used green-lined computer paper along with mustard, hot sauce, grilled onions and powdered spices. Hold the skewer at one end, dip the cooked meat in the condiments, slide the seasoned meat into your mouth.

This book is about that trip and others like it, including Cape Town, Taipei, Armenia, Peru, Colombia, Thailand, Italy, Mexico and dozens of other destinations. We travel the world to spend time with cooks who help us appreciate new ways of thinking about cooking, flavor and the art of eating. Our journeys leave us feeling both humble (how did we live so long without harissa?) and thrilled to discover that the development of flavor in cooking does not have to be a function of time and expertise. It’s actually rather simple—start with big flavors and the cooking takes care of itself. With liberal use of spices, herbs, chilies and fermented sauces, anyone can become a good cook virtually overnight.

In this volume, you will find all of the recipes from the first four seasons of Milk Street Television. These are not authentic reproductions of the recipes we enjoyed elsewhere; these are adaptations of those recipes for the American kitchen. We don’t call for ingredients you won’t find in the supermarket (no smoked catfish in the gumbo, for example) or techniques that make no sense in our homes (no pounding of okra in a 3-foot-high wooden mortar and pestle). We have limited time in the kitchen, as do you, and our batterie-de-cuisine is a bit different than Dakar or Chiang Mai.

But the kitchens we visited in Dakar are not all that different than what you might find in Europe or America. The world is growing smaller and it is time to reach out across the oceans and continents to find better ways to put food on the table. Nothing fancy. No feasts; only suppers. But the world has a lot to teach us about flavor, about combinations of ingredients, even about how to cook an egg.

I hope that you enjoy the television show, as well as this book. Milk Street was founded to change the way we cook. It has already changed mine.
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Christopher Kimball

Founder, Christopher Kimball’s Milk Street
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PANTRY

FATS

Butter

Breaking with convention, we use salted butter for everything. Our reason? It simply tastes better. Not to mention it’s simpler to keep just one variety of butter on hand for all uses, whether for toast or cooking. Our recipes are written with the extra salt of salted butter in mind (roughly ¼ teaspoon per 4-ounce stick). To use salted butter in other recipes that assume unsalted, scale back slightly on other salt added during cooking. If using unsalted butter in Milk Street recipes, add a pinch more salt than specified. Butter readily absorbs surrounding flavors, so store it tightly wrapped in the refrigerator. For longer storage, it can be frozen.

Coconut Oil

Coconut oil is a fat we use sparingly, generally with other coconut ingredients. Its flavor is particularly good in Indian and Southeast Asian dishes. Be mindful of its low smoke point.

Cooking Spray

We use nonstick cooking spray judiciously. It’s convenient and works well (the lecithin in it ensures that even the stickiest foods release). Baking spray, which contains flour, is ideal for coating baking pans, especially a Bundt pan’s deep grooves.

Grapeseed Oil

We like the neutral flavor, light mouthfeel and high smoke point of grapeseed oil. It’s our go-to choice for a neutral cooking oil.

Lard

Though it’s a four-letter word for many, we think lard has a place in modern cooking. It tastes awfully good stirred into a pot of beans or used to add flakiness to savory baked goods. Most supermarkets sell Armour brand lard, which is hydrogenated (in some stores, it will be easier to find Armour labeled in Spanish as “manteca”). Lately, high-quality lard has become more widely available; look for it in jars. If you can find it, “leaf” lard has the lightest flavor. Lard keeps indefinitely in the refrigerator or freezer but will absorb other flavors; wrap it well.

Olive Oil

We probably use olive oil more than any other oil. In most cases, we favor full-flavored extra-virgin olive oil. Buying extra-virgin olive oil is a gamble; expense doesn’t always guarantee quality, and there are few safeguards against adulterated oils. While there are wonderful imported oils, we think California oils are generally fresher and a better bet. California Olive Ranch extra-virgin olive oil, for example, is a terrific product that can be found in most any supermarket. Regular olive oil—not extra-virgin—is made from subsequent pressings and thus lacks the more robust flavor of extra-virgin. Its mild flavor and higher smoke point make it better for sautéing.

Peanut Oil

The light, nutty flavor and high smoke point of peanut oil make it particularly good for deep-frying. Toasted peanut oil has a more pronounced nutty flavor.

Sesame Oil

Sesame oil is pressed from either raw or toasted seeds; we prefer the richer flavor of the latter, which we drizzle over many Asian dishes. As with most seed and nut oils, sesame oil is volatile and can go rancid. We recommend buying small bottles that can be used within a couple of months. Sesame oil has a low smoke point and is not suitable for sautéing.

Tahini

Tahini is a paste made from ground sesame seeds. Good tahini is pleasantly bitter. As with sesame oil, it can be made from raw or toasted sesame seeds. We often prefer the stronger flavor of the latter and, when possible, stone-ground varieties (the label should indicate). Tahini is fine for a month or less at room temperature, though we recommend refrigeration beyond that to maintain freshness. Try stirring it into yogurt with a little jam, smearing it on toast with honey or drizzling it over roasted chicken or vegetables.

ACIDS

Cider Vinegar

The mildly acidic, lightly fruity flavor of cider vinegar is neutral enough to work in numerous dishes, making it a vinegar we turn to often. The flavor varies by brand; we prefer Bragg Organic Raw Unfiltered Apple Cider Vinegar.

Citrus

The zest and juice of lemons, limes and oranges show up repeatedly in our cooking. They are excellent for balancing the flavors of other ingredients, especially anything heavy or fatty. A spritz of lemon or lime juice before serving can brighten most any finished dish. When shopping for lemons and limes, look for round, plump fruit that feel heavy for their size. They should also give when squeezed; hard fruit won’t produce much juice. Citrus should be stored in the crisper drawer of your refrigerator to maintain freshness. Use a wand-style grater for zesting citrus. It produces light, feathery shreds that blend easily into dishes. Make sure to avoid the white pith beneath the zest, which can be bitter. If you need the zest but not the juice of citrus, be sure to wrap the fruit in plastic or a bag, otherwise it will dry out quickly. There are countless ways to juice citrus fruits (juicer, reamer, fork, tong tips), though we do recommend squeezing it over a small mesh strainer to catch seeds. For recipes calling for both zest and juice, it’s easier to zest before juicing.

Pomegranate Molasses

Intensely sweet and sour, pomegranate molasses is used throughout the Middle East in both sweet and savory dishes. It’s essentially boiled-down pomegranate juice that is rounded out with a bit of sugar and acid. We like it drizzled over grilled or roasted meats or vegetables just before serving, mixed with Greek-style yogurt for a simple dip, or added to vinaigrettes. It pairs particularly well with Aleppo pepper. Refrigerated, an open bottle will last indefinitely, though it may need to be warmed in hot water or the microwave before it will flow freely.

Sherry Vinegar

Used liberally in Spanish and French cooking, sherry vinegar has a complex, slightly nutty flavor. The best sherry vinegars have a little age on them, which softens the harsh edges. Look for labels indicating the vinegar is at least 3 years old. It will cost a little more than unaged vinegar, but the difference in flavor is worth it.

Unseasoned Rice Vinegar

Rice vinegar is a staple of Japanese cooking and packs a mild, neutral acidity well suited to vegetables, seafood and poultry. It can also add kick to citrus juice. Be sure to purchase unseasoned rice vinegar; seasoned rice vinegar is used for making sushi rice and already contains salt and sugar, which can make it difficult to balance in dressings.

Verjus

Verjus is the cooking wine substitute you’ve been searching for. While fruit juices or vinegar can work, verjus—made from the juice of unripe wine grapes—adds a gentle mineral tang and a wine-like body. Verjus can be tricky to find and may require purchasing online. Refrigerate after opening to prevent spoilage. It will last for two to three months.

White Balsamic Vinegar

White balsamic has little to do with the dark, sweet, long-aged stuff most people are familiar with. But its light, neutral flavor and mild sweetness make it an acid we use often. White balsamic is perfect for when we want a clean flavor that highlights, but doesn’t compete with, other flavors.

FRESH HERBS

We use fresh herbs with reckless abandon to add bold, bright flavor to many of our recipes. Instead of scant tablespoons, think in terms of handfuls. It’s important to wash and dry herbs well. Any moisture clinging to them can turn them mushy during chopping and dilute the flavors of the dishes to which they are added. Salad spinners work best. Herbs can also be dried by rolling them in a towel and gently squeezing. With a little care, most fresh herbs can be refrigerated in the crisper drawer for a week or more. Wrap loosely in paper towels, then place in a plastic bag. Some fresh herbs, such as cilantro, mint and parsley have edible stems. We like to use them to flavor stocks, soups and stews. As for dried herbs, we rarely use them. They lack much of the nuance of fresh and generally require long, steady cooking to coax out their flavors. Exceptions to that rule include oregano (both Mexican and Turkish varieties, which offer different flavors) and mint, which packs a deeper, earthier flavor than fresh.
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SPICES

Despite their seeming durability, spices contain volatile oils and are perishable. For best flavor, we recommend buying whole spices in small quantities. It’s easy to grind them as needed in a spice mill (a cheap blade-style coffee grinder works well) or a mortar and pestle. If purchasing ground spices, choose amounts you can consume within six months. Older, flat-tasting spices can be perked up with a quick toast in a hot skillet.

Aleppo Pepper

Fruity and only moderately spicy, coarsely ground Aleppo pepper is used throughout Middle Eastern cooking. We use it frequently and consider it a valuable flavoring for dishes that benefit from a little spark of heat. For a quick substitute mix 1 part cayenne to 4 parts sweet paprika. Aleppo pepper can be found at most Middle Eastern shops and spice dealers. It’s typically processed with a little salt and safflower oil.

Allspice

With a flavor tasting subtly of cinnamon, clove, nutmeg and black pepper, allspice works in both sweet and savory dishes. We typically buy whole allspice berries and grind them fresh for the best flavor. We also use whole allspice berries when pickling, though the berries should be removed before serving.

Bay Leaves

We think of bay leaves as we do of vanilla—it’s a flavor noticed mostly by omission. Bay leaves lend a certain aroma and savory note to soups, stews and pickles. They’re also great tossed with roasted vegetables (just be sure to remove them before serving). We even use them in syrups and sweets. Turkish bay leaves, which come from laurel trees, contribute the best flavor; California bay leaves are from a different tree and have a harsher flavor. Buy in bulk for economy’s sake and store in the freezer to maintain flavor and aroma.

Black Pepper

Black pepper adds depth and nominal heat to dishes. We use it to give a mild kick—and not always hand-in-hand with salt. For best flavor, buy whole peppercorns and grind as needed (find a good-quality adjustable pepper mill). Pre-ground pepper lacks the aroma and much of the flavor of freshly ground. Consider tasting different varieties of black pepper to see which you prefer, as some are more aggressive than others.

Cardamom

We use cardamom widely in both sweet and savory recipes. It is sold whole in pods (white, black and green—each with a slightly different flavor), corticated (removed from the papery husk) and ground. More often than not, we use ground, as it can be difficult to grind finely. We also like to make Arabic coffee by grinding the whole pods into our coffee beans, then brewing as normal. Use 1 tablespoon of cardamom pods per 1 cup of whole coffee beans.

Coriander

Coriander is the seed of the cilantro plant. It has a bright, citrusy flavor with a hint of mint. The seeds are tender enough to use whole, though it is typically used ground. We prefer to buy it whole and grind as needed.

Cumin

One of our more liberally used spices, cumin packs an earthy flavor and pungency that lends backbone to all manner of Latin, Middle Eastern and even Indian dishes. Buy whole and grind fresh, if possible.
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Dried Chilies

Dried chilies are used in many cuisines to add complexity and heat. Latin varieties tend to be the easiest to find. New Mexico chilies are perhaps the most common and most adaptable in flavor. Look for glossy, pliant-looking chilies in the Latin section of your grocer. We recommend pulling the stems off and shaking them out before using; the seeds can be bitter and overly spicy. Depending on the recipe, the chilies should be toasted or fried to deepen the flavor. Ancho chilies—which have a deep, almost prune-like flavor and mild spiciness—are interchangeable with pasilla chilies. Tangy, very fruity guajillo chilies taste hot and bright; they pair well with tomatoes and can be substituted for New Mexico chilies. Chipotle chilies are smoked red jalapeños; chipotle chilies en adobo, sold in cans, are the chilies packed in a tomato-vinegar sauce. The latter are often used in our recipes to add both smoke and spice. Pointy little árbol chilies can be quite hot; simmer them whole in a dish and pull them out before serving.

Fennel Seeds

We use both whole and ground fennel seeds to add a licorice-like flavor to meats, vegetables and sauces. Fennel pairs well with coriander and chili flakes.

Mustard Seeds

We pickle them or stir them into curries and the occasional bean dish for a pop of flavor. We prefer brown, though yellow mustard seeds are fine, too. Mustard seeds can be found in the spice section of most markets, either packaged or in bulk bins.

Nutmeg

The warm, sharp flavor of ground nutmeg works in sweet and savory dishes, both on its own and blended with other warm spices. It’s especially important in cream sauces and often paired with lemon. The flavor is particularly volatile, so it is best to buy whole nutmeg and grate fresh as needed. A wand-style grater works well for this.

Paprika

Paprika adds deep, sweet and earthy flavor to countless dishes. It also has a bit of a thickening property when used in soups, stews and sauces. All paprika is made from dried red peppers. Whether it’s hot or sweet depends on the variety of pepper used and if the seeds were removed. Though paprika originated in Latin America, it is often associated with Hungary or Spain. Hungarian paprika tends to be the most flavorful; it’s usually identified as sweet or hot on the package. Smoked paprika is made from peppers that are slow-dried over a fire; we prefer pimentón de La Vera, which is produced only in the La Vera region of Spain. We use all types of paprika, depending on the flavor profile that we are aiming for in the recipe.

Red Pepper Flakes

The sharp bite of red pepper flakes serves to punctuate many dishes. We don’t aim for spicy food per se, just balanced dishes with a compelling range of flavors to keep things interesting start to finish. Red pepper flakes are produced from various dried peppers, and intensity can vary from brand to brand. Age affects heat level as well; the older the flakes, the less intense they will be.

Salt

We use kosher salt in our cooking and baking because the larger granules are easier to measure and sprinkle with your fingers. The two most common brands are Diamond Crystal Kosher Salt and Morton Coarse Kosher Salt; we use the former. Grains of Diamond Crystal are slightly larger and fluffier than those of Morton, which are dense and compact, so the same volume of Diamond is less salty than Morton. If you use Morton in our recipes, reduce the amount called for to just over half. Flaky finishing salts, such as Maldon Sea Salt Flakes, add a delicious crunch and salty pop but should be used only at the table, not during cooking.

Shichimi Togarashi

One of our favorite seasoning blends is shichimi togarashi, a seven-ingredient mix that includes chili peppers, sesame seeds, citrus peel, seaweed and sometimes black peppercorns, poppy seeds and hemp seeds. We use the mix to enliven Japanese noodle dishes. It’s also great as a seasoning for scrambled or fried eggs, broiled fish or chicken, or even roasted vegetables. Look for shichimi togarashi, sold in small glass bottles, in the international foods section of your grocer or an Asian specialty market.

Sichuan Peppercorns

Not technically pepper, Sichuan peppercorns have a sharp flavor and unique ability to “numb” the mouth. They are used broadly in Sichuan cooking in tandem with whole chilies in a combination known as “ma la.” Make sure to sort well and remove the black seeds, which can contribute a gritty texture.

Sumac

Deep red and bursting with zesty flavor, sumac has been an essential flavoring of Middle Eastern cooking—and, closer to home, Native American cooking—for centuries. It’s made from the berries of the sumac bush and is usually sold ground. You can find it online, at Middle Eastern markets and at some larger grocers. (Though they’re related, this is not the poison sumac you’ve been warned to stay away from in the wild.) Sumac has a sour, lemony flavor and is a good way to add a bright pop of color and a tart note of citrus without the liquid of lemon juice. It works well as a condiment and can be dusted over just about anything—hummus and baba ghanoush are traditional, but it also makes a good popcorn topper. And it’s good in dry rubs for chicken and fish.

White Pepper

While we use white pepper less than black, its unique flavor and pungent aroma make it an important pantry staple for some Scandinavian and Asian dishes. It comes from the same berry (pepper nigrum) as black, but is processed differently. Like black pepper, white is best when freshly ground. For a complex flavor, use a blend of black and white peppercorns in your pepper mill.

SEASONINGS

Anchovies

Few ingredients are as polarizing as anchovies. We love them and use them often. The best come jarred, though canned will suffice. Skip those rolled around a caper. And forget about anchovy paste—it may be convenient, but the poor-quality, salty flavor isn’t worth it. Buy a jar of anchovies and keep it in the back of the refrigerator to add to sauces, soups and vegetables. Once they’re heated and dissolved into a dish, they add tremendous savory flavor, but you’ll never detect anything “fishy.”

Chili Sauces

We use a variety of hot sauces in our cooking; you should taste different varieties to figure out which suits your heat threshold. We like Dynasty Thai Chili Garlic Paste. For a general Southeast Asian-style sauce, there are many Sriracha sauces ranging in potency; Shark brand Thai Sriracha Chili Sauce is milder, sweeter and tangier than most.

Dried Mushrooms

Umami-rich dried mushrooms pack a flavor punch well above their weight. For the most part, we use dried shiitake mushrooms, which add deep, savory flavor. To use them, dust them off, then soak them in hot water to soften before slicing and adding to dishes. Sometimes we add them whole to stocks and soups. They can also be ground to a powder and used in stews and sautés to add umami flavor without mushroom texture.

Fish Sauce

Fish sauce is just that: the fermented broth of salted, aged fish. The heady, amber-colored liquid is used throughout Southeast Asia as a seasoning, as well as for the base of countless sauces. We use it beyond Asian cuisines to add deep flavor to sauces. Brands vary widely in flavor. After tasting our way through a host of options, we found Red Boat Fish Sauce to be the best. It costs more than other brands, but the clean, rich flavor makes it well worth it. And a little goes a long way.
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Kimchi

Kimchi—a spicy, pungent mix of fermented cabbage and other vegetables—has been an essential part of Korean cooking for more than 2,000 years. It began as a way to preserve food without refrigeration. The red and relatively fiery version has become more common in the U.S. as interest in Korean food has risen. You’ll often find jars of it in the grocer’s refrigerated section. But kimchi can also be quite mild and even white; there are more than 100 varieties. It usually contains a seafood element, such as fish sauce for flavoring. Served as a small plate at just about every Korean meal, kimchi can be offered as a vegetable side dish or pickle-like accompaniment to a main dish, or it can be used as a cooking ingredient. It stores well in the refrigerator, but its flavor becomes sharper and tangier over time.

Miso

Miso is fermented soybean paste, and there are many varieties, from white and smooth to dark and chunky. Two versions commonly found in the U.S. are shiro (white), which has a mild, sweet-and-salty flavor, and shinshu (yellow), which is fermented a little longer than shiro but still has a delicate flavor and light golden color. Red miso, fermented longer than shiro or shinshu, is saltier and works best where a heartier flavor is desired. The classic use of miso is in soup, though it can add a shot of umami to many dishes. Try white or yellow miso in sauces and dressings. One of our favorite ways to use miso is blended with an equal amount of softened butter and, if you like, grated fresh ginger. This mixture is terrific tossed with pasta for a carbonara-like dish or used to dress roasted or grilled vegetables.

Peppadew Peppers

A little sweet, a little tart, a little spicy, Peppadews are bright red, pleasantly spicy peppers that are about the size of a cherry tomato. They are a trademarked brand that originated in South Africa. The peppers are now widely available at grocers, usually jarred, but sometimes sold loose at the olive bar. Use the peppers to add mild piquancy to a salad, as part of an antipasto spread, as a pizza topping or as a companion to cheese. Peppadews are sold in mild, hot and golden varieties; we most often use mild.

Soy Sauce

Called soy sauce in China and shoyu in Japan, the inky-dark sauce is made from fermented, salted soybeans and typically a bit of wheat. It has a deep, umami-rich flavor; we use it frequently in both Asian and Western cooking. Soy sauce comes in a variety of styles. For the most part, we use regular soy sauce. “Light” soy sauce is a lighter color from the first pressing. It’s light only in color; the flavor is salty and strong. Tamari is a Japanese variety that is often wheat-free (check the label). If sodium is an issue, choose a reduced-sodium version. “White” soy sauce is a high-end variety that should be used only as a dipping sauce. Sweet soy sauce, sometimes known as kecap manis, is soy sauce sweetened with molasses or palm sugar. It’s not an appropriate substitute.

Tamarind

Tamarind is an intensely tart fruit used to add sour flavors in the cooking of Latin America, the Indian subcontinent and Southeast Asia. While some supermarkets sell whole tamarind pods—which look like long brown, leathery seedpods—it’s most often found as a jarred concentrate or a semi-dried block of pulp. We prefer the latter for its clearer, stronger flavor. To use, cut off a chunk of the sticky, dark pulp and soak in hot water to soften, about 10 minutes. Stir to loosen and discard the large seeds, then force the pulp through a fine-mesh strainer. We use the tangy, slightly molasses-y juice in dipping sauces, but it also adds a pleasant tartness to a variety of sauces, dressings and even cocktails. Try adding a splash to a gin and tonic, or do as we learned at Portland, Oregon’s Pok Pok restaurant and use it in a whiskey sour.

Za’atar

Za’atar can refer to two things—a dried herb and an herb blend that contains it. Both are used widely in Middle Eastern cooking. The plant is reminiscent of wild thyme and oregano. The herb blend comes in many varieties, differing by region and cook. Most contain the za’atar herb, as well as sesame seeds and other spices, such as sumac. The blend is often used as a substitute for lemon or vinegar where a liquid won’t work. Za’atar can be found in Middle Eastern markets, better-stocked grocers or online. It can be mixed into olive oil and spread onto flatbread as one would butter, or swirled into labneh (yogurt cheese) with vinegar and oil. It can also be baked into bread, sprinkled on salads, pizza or hummus, or rubbed into meat and vegetables.

SWEETENERS

Whenever possible, we try to use sweeteners that contribute depth and flavor beyond sweetness.

Agave

A honey-like syrup made from the agave plant, agave has a clean, simple flavor and blends easily into other liquids, making it ideal for vinaigrettes and sauces. It can be purchased in a variety of shades, from light to dark. The lighter varieties are a good substitute for simple syrup in cocktails.

Brown Sugar

We like brown sugar because it adds earthy, caramel flavors that contribute so much more than basic sweetness. It may look like “raw” sugar, but it is really just white sugar blended with molasses. Light brown sugar has less molasses; dark brown has more (and consequently is more acidic).

Honey

We use honey in both sweet and savory dishes. In addition to its flavor, we like to take advantage of its hygroscopic (moisture-retaining) properties. This helps keep baked goods tender, but it also can prevent vegetables and other foods from drying out. As a general rule, we favor mild-flavored honeys, such as clover, which combine well with other flavors. Honey with assertive flavors, such as buckwheat and orange blossom, can compete with the other ingredients.

Palm Sugar

Produced from the sap of coconut palm trees, palm sugar has a creamy mouthfeel and earthy taste slightly reminiscent of maple sugar. It’s used as a sweetener throughout Asia and is easily found at Asian markets. Light brown sugar is a good substitute.

STARCHES

All-Purpose Flour

For cooking and general baking, we prefer all-purpose flour with a lower protein level to ensure tender cookies and crisp pie dough. Brands we like include Gold Medal and Bob’s Red Mill.

Bread Flour

High-protein bread flour is the best choice for chewy flatbreads and hearty loaves and boules. Don’t substitute it for all-purpose, as it will make your pancakes and muffins dense and tough.

Graham Flour

Graham flour is coarse-ground whole-wheat flour. We like using it in cookies and breads because it can contribute a strong, wheaty flavor without the gumminess of finer whole-wheat flour. Look for it in natural foods stores or in bulk bins at a co-op. It is perishable and should be stored in the refrigerator or freezer. To intensify the flavor of graham flour, toast it in a dry skillet until it darkens.

Potato Starch

Potato starch is essential for the crisp texture of Korean pancakes and worth keeping around to use as a dusting for a variety of fried foods, such as chicken and fish. Look for potato starch in the baking aisle or Jewish foods section of the grocery store or at Asian markets. Note: Potato flour is different and should not be substituted.

Rye Flour

Rye flour has a slightly spicy, earthy flavor that we use to add complexity and a pleasant bitterness to baked goods. Try substituting it for a small amount of the all-purpose flour in pizza dough and pancakes for more complex flavor (no more than a 20 percent swap; otherwise the texture will be affected). Rye flour is more perishable than wheat flour and should be stored in the refrigerator or freezer.
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Semolina Flour

Semolina is a coarse protein-rich flour produced from hard durum wheat. It’s most commonly used to make dried pasta, and we also use it for dusting a peel for transferring pizza dough. In Italy and the Middle East, it turns up in recipes for cookies and sweets that benefit from a bit of added texture.

GRAINS & PASTA

Asian Noodles

There are dozens of varieties of Asian noodles made from an array of starches. Most Asian wheat noodles are made from a lower-protein wheat than is used for Italian pasta, so they tend to be softer and chewier. In our experience, udon noodles are the most widely available of this style. Japanese soba noodles are made with buckwheat and are brownish-gray in color, with nutty, mineral notes. If you can’t find any Asian wheat noodles, substitute dried Italian linguine or fettuccine.

Bulgur

Chewy and firm with a nutty flavor, bulgur is an ancient ingredient. Though often confused with plain cracked wheat, which is uncooked, bulgur is a cooked and dried cracked wheat. It is made by boiling wheat berries, usually durum (a hard protein-rich wheat), until they are about to crack open, then allowing them to dry. The outer bran layers are rubbed off, and the grains are ground in grades ranging from fine to coarse. Preparation can be as simple as a cold soak (for fine) to a gentle simmer (for coarse). As with many grains, bulgur can be toasted to intensify its flavor. If you can’t find fine-grain bulgur, process coarse bulgur in a spice grinder in short pulses until fine, light and fluffy, six to 10 pulses.

Italian Pasta

We always keep on hand a package of long, thin noodles—such as spaghetti or linguine—to use with creamy or thin sauces, as well as a pack of short or round stocky noodles—such as penne, gemelli or orecchiette—for chunkier sauces. Most of our pasta recipes are designed to use 12 ounces (3 ounces per serving—Italian-style), 4 ounces less than the average box of pasta. Either cook the extra pasta and save for the next day (terrific fried crisp in olive oil and topped with grated Parmesan and a fried egg), or save the surplus for a future batch. We like using tongs for stirring pasta; it makes it easy to separate any stuck pieces.

Rice

For pilafs and day-to-day eating, we like long-grain white rice. For Southeast Asian dishes, long-grain jasmine rice is ideal (note that U.S.-grown jasmine lacks the aroma and flavor of Asian-grown rice). For Indian dishes, long, thin grains of basmati are best. Rice is easy to make, though it does take a bit of time. For convenience, we often make a batch or two ahead and freeze it in zip-close bags. It thaws in just minutes in the microwave.

WINE & SPIRITS

Dry Sherry

Dry sherry is frequently used in Chinese cooking as a good substitute for hard-to-find Shaoxing cooking wine. It adds a sweet-sharp flavor that rounds out the herbs and ginger in the broth and works wonders on the flavor of the chicken. It’s not necessary to spend much on a bottle. Palo cortado is a good varietal (a good bit cheaper than manzanilla or fino), and the Lustau brand is a reliable choice.

Mirin

Mirin is Japanese sweet rice wine. Aji-mirin varieties are sweetened with added sugar and sometimes seasoned with salt; hon-mirin varieties have no added sugar (and are more expensive). As with many things, the more you spend, the better the quality. Lower-quality varieties are made largely from corn syrup and flavorings. We prefer hon-mirin when available.

Rye Whiskey

The spicy flavors of rye are particularly well suited to flavoring spiced baked goods. Among good brands for cooking, Rittenhouse Rye packs a lot of spice and doesn’t cost a fortune (and it makes a great Manhattan).

Rum

We use the spicy, earthy flavor of dark rum in some baking because it does a terrific job of accenting spices, vanilla and brown sugar. Myers’s Rum Original Dark and Gosling’s Black Seal Bermuda Black Rum are excellent choices for cooking.

Vermouth

Vermouth is wine fortified with additional alcohol and flavored with a variety of botanicals. The herbal notes of vermouth make it particularly well suited for pairing with vegetables, poultry and seafood. An opened bottle of vermouth stores well for up to a month in the refrigerator. For cooking, be sure to use dry vermouth; sweet vermouth is best in a Manhattan or negroni.

Wine

The basic rule for selecting a cooking wine: Don’t spend a fortune, but do make sure it’s drinkable. When choosing wines to cook with, look for neutral, dry varietals and blends. For whites, we stick with sauvignon blanc, pinot gris, Côtes du Rhône and Spanish Rueda wines. Avoid anything oaky, such as chardonnay, or overly aromatic, like riesling and gewürztraminer. For reds, we like Côtes du Rhône again, as well as grenache and syrah. If you have leftover drinking wine that won’t be consumed within a few days, consider simmering it down until it reduces by half, then freeze it in an ice cube tray. It’s a quick way to add big flavor to soups, stews, stocks and sauces.
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Eggs

2

Fluffy Olive Oil Scrambled Eggs

Sunny-Side Up Fried Eggs

Baked Persian Herb Omelet (Kuku Sabzi)

Curry Braised Eggs

Spanish-Style Eggs with Garlicky Crumbs and Chorizo (Migas)

Chinese Stir-Fried Eggs with Tomatoes

Korean Scallion Pancakes (Pajeon)

Turkish Scrambled Eggs with Spicy Tomato and Capers (Menemen)

Deep-Dish Quiche with Mushrooms, Bacon and Gruyère
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Fluffy Olive Oil Scrambled Eggs


Start to finish: 10 minutes / Servings: 4


We’d never questioned the French rule that butter is best for cooking eggs. But then we noticed that chefs at hotel breakfast stations use oil to make omelets in carbon-steel pans. Likewise, the Chinese cook their well-seasoned, well-browned omelets in oil, as do the Japanese. But scrambled eggs? As a test, we heated olive oil until just smoking and poured in whisked eggs. Whoosh! In a quick puff of steam, we had light, fluffy eggs. The oil needed a full 3 minutes at medium heat to get hot enough. Higher temperatures cooked the eggs too fast, toughening them. Two tablespoons of oil was enough to coat the bottom of the skillet and flavor the eggs without making them greasy. We like our scrambled eggs particularly wet and not entirely cooked through, which takes just 30 seconds. Leave them a little longer for drier eggs. Either way, take them off the heat before they are fully cooked and let them rest on a warm plate for 30 seconds. They finish cooking off the heat. Mixing the salt into the eggs before cooking was the best way to season them.




Don’t warm your plates too much. It sounds minor, but hot plates will continue to cook the eggs, making them tough and dry. Cold plates will cool the eggs too fast. The plates should be warm to the touch, but not so hot that you can’t comfortably hold them.




2 tablespoons extra-virgin olive oil

8 large eggs

Kosher salt and ground black pepper







1. In a 12-inch nonstick or seasoned carbon-steel skillet over medium, heat the oil until just starting to smoke, about 3 minutes. While the oil heats, in a bowl, use a fork to whisk the eggs and ¾ teaspoon salt until blended and foamy. Pour the eggs into the center of the pan.

2. Using a rubber spatula, continuously stir the eggs, pushing them toward the middle as they set at the edges and folding the cooked egg over on itself. Cook until just set, 60 to 90 seconds. The curds should be shiny, wet and soft, but not translucent or runny. Immediately transfer to warmed plates. Season with salt and pepper.







CHANGE THE WAY YOU COOK:

GET A BETTER SCRAMBLE WITH OLIVE OIL, NOT BUTTER

Making scrambled eggs in a hot skillet with extra-virgin olive oil instead of butter allows the proteins to link up more easily, trapping steam and scrambling faster to create creamier, fluffier, more tender eggs.








SUNNY-SIDE UP FRIED EGGS


Start to finish: 8 minutes

Makes 4 eggs


Hot oil gave us the best scrambled eggs, but fried eggs turned out to be a different game. Here, butter truly was better; oil produced tough, greasy fried eggs. Every stovetop has a different low setting, and skillets vary in thickness and heat conductivity. It may take a few attempts to determine the best timing for your equipment. For us, 3 minutes was perfect for completely set whites and thick but runny yolks. If you like very loose yolks, shave off a minute; for lightly browned whites and firm yolks, add a minute. To make 2 eggs, use an 8-inch skillet and 2 teaspoons of butter.




Don’t break the yolks when cracking the eggs into the bowl. If you’re not confident in your egg-cracking skills, break the eggs one at a time into a small bowl before combining them.




4 large eggs

1 tablespoon salted butter

Kosher salt and ground black pepper







1. Heat a 10-inch nonstick skillet over low for 3 minutes. Crack the eggs into a bowl. Add the butter to the hot pan and swirl until melted. When the butter stops foaming, slowly pour the eggs into the skillet. If necessary, gently nudge the yolks with a wooden spoon to space them evenly in the pan.

2. Working quickly, season the eggs with salt and pepper, then cover the skillet and cook until the whites are completely set and the yolks are bright yellow, about 3 minutes. Slide out of the pan and onto plates.















WELL-SEASONED STEEL

Here at Milk Street, we think equipment can be every bit as important in changing the way you cook as the recipes we develop and the ingredients we source. Case in point: the wok. The pan’s thin metal composition, gently curved sides and broad surface area allow for rapid heating and quick searing; foods won’t stew in their own juices.

When shopping for a wok, look for a flat-bottomed model, which will sit flat on a conventional burner and heat evenly (round-bottomed woks, designed for a different kind of burner, require a stabilizing ring to use on Western stoves and will never heat quite as well).

We prefer the quick heating and light weight of carbon-steel pans. A roughly 14-inch diameter is ideal because it’s large enough to stir-fry up to four servings at once, but won’t require a ton of storage space. Look for a wok with a heat-safe handle and a helper handle on the opposite side; a full wok can be unwieldy without it.

While you’re shopping for a wok, make sure to pick up a wok spatula (or wok shovel), which is designed to fit the wok’s curvature. If you don’t have one, try a flexible fish spatula and tongs.

We also like carbon-steel skillets. Like woks, they’re inexpensive and rugged and can develop a natural nonstick coating without the worrying chemicals of typical nonstick surfaces.

To get that surface, carbon-steel skillets and woks must be seasoned before use. We do this just after buying them. We also use a technique cooks at Chinese restaurants use. When it’s time to cook, we ladle oil into the hot pan to coat it, then dump it before adding fresh oil for cooking. This fills divots in the coating caused by daily wear.

INITIAL SEASONING: Scrub the wok or skillet with hot soapy water to remove any protective layer of oil or wax coating the surface, then dry and set over medium heat. Use a paper towel held with tongs to spread 1 tablespoon vegetable oil evenly over the pan. Leave on the heat until it smokes, then hold it at that stage for 1 minute. Use a paper towel held with tongs to wipe the pan clean. Repeat the process until the pan develops a golden-brown patina, three to five repetitions. The pan may look blotchy, but will even out with use.

DAILY USE: Set the pan over medium heat and add 1 teaspoon of vegetable oil. Use a paper towel held with tongs to wipe the oil evenly over the pan. When the oil smokes, hold it at that stage for 1 minute, then wipe clean with another paper towel held with tongs. Allow the pan to cool for 3 to 5 minutes, then add the oil or butter for cooking. Don’t skip the cooling step or the pan will be too hot and burn the cooking fat.

DAILY CARE: Treat your seasoned pan well. Never plunge a hot carbon-steel pan into cold water; the thermal shock can crack the pan. And avoid soap; it will dissolve the seasoning. After cooking, clean the pan with a wet sponge (and a little coarse salt mixed with oil if needed to scrub away stubborn bits), dry it well and wipe lightly with oil before storing.
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Baked Persian Herb Omelet (Kuku Sabzi)


Start to finish: 1 hour (20 minutes active) / Servings: 6


As France claims the omelet, Italy the frittata and Spain the tortilla, Iran has kuku, a baked egg dish. The kuku sabzi variation gets its flavor—and a deep green color—from tons of fresh herbs. We love this approach to fresh herbs. Using heaps of them delivers big flavor effortlessly, and keeps heavy dishes feeling light and fresh. Kuku sabzi—which is served at Persian New Year’s feasts—remains light despite six eggs and a handful of walnuts (for texture and richness) thanks to five cups of parsley, cilantro and dill. Also helping is baking powder, which forms tiny air bubbles that catch the steam released as the eggs cook, causing the dish to rise. While some recipes for kuku sabzi opt for stovetop cooking (with copious oil), we preferred the ease of baking. Pulsing the herbs and scallions in the food processor was easier and faster than hand chopping, and the texture was better. Dried cranberries were a good stand-in for traditional Persian barberries—lending a sweet-and-savory balance—but the recipe works without them.




Don’t use less than 2 tablespoons of oil to grease the pan; the oil should pool at the bottom and generously coat the sides. This crisps the edges and boosts the omelet’s flavor.




5 tablespoons extra-virgin olive oil, divided

2 cups lightly packed fresh flat-leaf parsley leaves

2 cups lightly packed fresh cilantro leaves and tender stems

1 cup coarsely chopped fresh dill

6 scallions, trimmed and coarsely chopped

1½ teaspoons baking powder

1 teaspoon kosher salt

¾ teaspoon ground cardamom

¾ teaspoon ground cinnamon

½ teaspoon ground cumin

¼ teaspoon ground black pepper

6 large eggs

½ cup walnuts, toasted and chopped (optional)

⅓ cup dried cranberries, coarsely chopped (optional)

Whole-milk Greek-style yogurt, to serve (optional)







1. Heat the oven to 375ºF with a rack in the upper-middle position. Coat the bottom and sides of an 8-inch square or 9-inch round cake pan with 2 tablespoons of the oil. Line the bottom of the pan with a square of kitchen parchment, then turn the parchment to coat both sides with oil.

2. In a food processor, combine the parsley, cilantro, dill, scallions and the remaining 3 tablespoons oil. Process until finely ground. In a large bowl, whisk together the baking powder, salt, cardamom, cinnamon, cumin and pepper. Add 2 of the eggs and whisk until blended. Add the remaining 4 eggs and whisk until just combined. Fold in the herb-scallion mixture and the walnuts and cranberries, if using. Pour into the prepared pan and smooth the top. Bake until the center is firm, 20 to 25 minutes.

3. Let the kuku cool in the pan on a rack for 10 minutes. Run a knife around the edges, then invert onto a plate and remove the parchment. Reinvert onto a cutting board or serving platter. Cut into wedges and serve warm, cold or room temperature with a dollop of yogurt, if desired. The kuku can be refrigerated for up to 3 days, tightly wrapped.







CHANGE THE WAY YOU COOK:

FOR LIGHTER EGGS, BORROW A BAKING INGREDIENT

Baking powder can help lighten baked frittatas such as this kuku, a Persian herb omelet. Just as it does in more traditional baking, the baking powder reacts with the heat of the oven to form carbon dioxide gas—or bubbles—that adds air to the frittata’s structure.
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Curry Braised Eggs


Start to finish: 1 hour 15 minutes (50 minutes active)

Servings: 4


Eggs are bit players in Western dinners. We eat them for breakfast and brunch, but come evening they rarely appear except as accessories for the put-an-egg-on-it crowd. The rest of the world knows better. Portugal, for example, has ervilhas com ovos, braised eggs with spicy or sweet Portuguese chourico sausage and/or bacon and peas. In India, there is muttai kuzhambu, a type of egg curry. Both dishes are built on layers of seasoning that balance the richness of the eggs. We liked the way garam masala—a warmly flavored Indian seasoning blend—added complex flavor. For our vegetables, we started with onions and found that sliced worked better than diced, adding texture and helping the sauce hold its shape. We let the sauce cool a bit in the dish before adding the eggs to ensure even cooking. While we like runny yolks, feel free to leave the dish in the oven a bit longer for firm yolks.




Don’t forget that every oven is different, not to mention every egg. Cooking times will depend on oven temperature, as well as the size and temperature of the eggs.




3 tablespoons grapeseed or other neutral oil

1 large yellow onion, halved and thinly sliced lengthwise

Kosher salt

2 tablespoons finely grated fresh ginger

4 teaspoons garam masala

1 teaspoon ground turmeric

¼ teaspoon cayenne pepper

Three 14½-ounce cans diced tomatoes, drained

14-ounce can coconut milk

1 tablespoon packed brown sugar

Ground black pepper

1 tablespoon lime juice, plus lime wedges to serve

8 large eggs

⅓ cup chopped fresh cilantro

Steamed basmati rice, naan or boiled potatoes, to serve (optional)







1. Heat the oven to 375ºF with a rack in the lower-middle position. In a 6- to 8-quart Dutch oven over medium, heat the oil. Add the onion and ½ teaspoon salt. Cook, stirring, until browned, 7 to 9 minutes. Add the ginger, garam masala, turmeric and cayenne. Cook for 30 seconds, stirring constantly. Add the tomatoes, coconut milk, sugar, ¾ teaspoon salt and ½ teaspoon pepper. Bring to a boil, scraping up any browned bits. Reduce heat to medium and simmer, stirring and scraping the pan, until thickened, 20 to 25 minutes.

2. Remove the pan from the heat and let sit for 10 minutes, stirring occasionally. Stir in the lime juice, then taste and season with salt and pepper. Use the back of a spoon to make 8 evenly spaced wells in the sauce. Crack 1 egg into each well, then season the eggs with salt and pepper.

3. Bake until the sauce is bubbling and the egg whites are opaque but still jiggle slightly, 13 to 18 minutes, rotating the pot halfway through. Remove from the oven and let sit for 5 minutes. Sprinkle with cilantro and serve with lime wedges and rice, naan or potatoes, if desired.
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Spanish-Style Eggs with Garlicky Crumbs and Chorizo (Migas)


Start to finish: 30 minutes / Servings: 4


Migas evolved as a Spanish-Portuguese dish intended to use up stale bread. In fact, the word is Spanish for crumbs. Traditionally, the bread is torn into cubes, sprinkled with water and left overnight. Since most Americans don’t have stale bread sitting around, we used ½-inch cubes of rustic bread. The best way to flavor them was to toss them in garlicky oil before toasting them in a skillet. We used Spanish-style chorizo, which is cured, and added a diced red onion along with chopped fresh kale. Lacinato (dinosaur) kale gave the dish heft, color and flavor. Be sure to stem the kale before measuring or weighing it, or substitute baby kale, which requires no stemming. For a variation, reduce or omit the kale and add 1 cup of chopped roasted red peppers or frozen peas (thawed). We found the bread cubes worked best when stirred in at the end of cooking, which gave them a chance to reheat and just begin to soften at the edges without losing their crunch. Their salty, garlicky flavor came through beautifully.




Don’t walk away while browning the chorizo. Chorizo brands vary widely in fat content—not to mention flavor—and can go from golden brown to burnt in seconds.




8 large eggs

Kosher salt

3 ounces Spanish chorizo, halved lengthwise and thinly sliced crosswise

3 tablespoons extra-virgin olive oil, divided

2½ cups ½-inch chewy bread cubes

1 medium red onion, diced (about 1 cup)

2 garlic cloves, thinly sliced

¼ teaspoon sweet paprika

¼ teaspoon cayenne pepper (optional)

4 cups lightly packed coarsely chopped lacinato kale (about 3 ounces)

Ground black pepper







1. In a medium bowl, whisk the eggs and ½ teaspoon salt. In a 12-inch non-stick skillet over medium, cook the chorizo, stirring frequently, until browned and crisp, 2 to 5 minutes. Use a slotted spoon to transfer the chorizo to a medium bowl, leaving any fat in the pan.

2. Add 2 tablespoons of the olive oil to the skillet and return to medium-high. Add the bread and a pinch of salt, then cook, stirring and tossing frequently, until browned and crisp, 3 to 5 minutes. Transfer to the bowl with the chorizo.

3. Return the skillet to medium heat and add the remaining 1 tablespoon oil, the onion, garlic, paprika, cayenne, if using, and ¼ teaspoon salt. Cook, stirring frequently, until the onion and garlic are softened and lightly browned, 3 to 5 minutes. If the garlic darkens too fast, reduce the heat. Add the kale and cook until wilted but still bright green, 1 to 2 minutes.

4. Whisk the eggs to recombine, then pour into the skillet and immediately reduce the heat to low. Cook, stirring and scraping the edges of the pan constantly, until barely set, about 1 minute. Stir in the bread and chorizo. Cook to desired consistency, 30 to 90 seconds. Transfer to a platter and season with salt and pepper.
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Chinese Stir-Fried Eggs with Tomatoes


Start to finish: 15 minutes / Servings: 4


Stir-fried eggs with tomatoes is quick Chinese comfort food, and there are endless variations. Our version has more flavor than most since we season the ingredients from the start, rather than relying on condiments. We began by giving our tomatoes a toss in vinegar and white pepper. We didn’t add sugar (a classic ingredient), but did add a dollop of sweet tomato flavor via a tablespoon of ketchup. We found the best method was to cook the eggs and tomatoes separately, starting with the eggs. We then added tomatoes to the empty skillet, cooked them until just beginning to blister, then arranged them on the eggs. Finally, our sauce went into the skillet to heat and thicken. This recipe comes together quickly, so have all ingredients assembled and prepared before you begin cooking. We liked the eggs with thinly sliced scallions, toasted sesame seeds and a drizzle of chili oil. Serve it over rice and you have a quick dinner.




Don’t forget to seed the tomatoes. The pulp made the dish watery.




3 plum tomatoes (about 12 ounces), halved, cored and seeded

4 tablespoons unseasoned rice vinegar, divided

Ground white pepper

1 tablespoon ketchup

2 teaspoons finely grated fresh ginger

1 garlic clove, finely grated

½ teaspoon red pepper flakes

1 teaspoon toasted sesame oil

3 teaspoons soy sauce, divided

8 large eggs

3 tablespoons vegetable oil, divided

Kosher salt







1. Cut each tomato half into thirds. In a medium bowl, toss the tomatoes with 1 tablespoon of the vinegar and ½ teaspoon white pepper. In a small bowl, combine the remaining 3 tablespoons vinegar, ¼ cup water, ketchup, ginger, garlic, pepper flakes, sesame oil, 2 teaspoons of the soy sauce and ½ teaspoon white pepper. Set aside. In a second medium bowl, whisk the eggs, the remaining 1 teaspoon soy sauce and ½ teaspoon white pepper.

2. Drain the tomatoes and set aside. In a 12-inch nonstick skillet over medium-high, heat 2 tablespoons of the vegetable oil until barely smoking. Pour the eggs into the center of the pan, letting the eggs puff up along the edges. Use a spatula to stir the eggs, pushing them toward the middle as they begin to set at the edges and folding the cooked egg onto itself. Cook until just set, 45 to 60 seconds. Transfer to a plate.

3. In the empty skillet, heat the remaining 1 tablespoon of oil over medium-high until beginning to smoke. Add the drained tomatoes and cook undisturbed until just beginning to blister, 30 to 60 seconds. Arrange the tomatoes on top of the eggs.

4. Return the skillet to high heat and pour the sauce mixture into the skillet. Cook, stirring constantly, until thickened, about 30 seconds. Taste and season with salt and white pepper. Pour over the tomatoes.
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Korean Scallion Pancakes (Pajeon)


Start to finish: 30 minutes / Servings: 4


Quick to make and with a crisp exterior but chewy center, pajeon take pancakes from breakfast to dinner. We tried several flour combinations in our search for just the right texture. We found that a combination of all-purpose flour and potato starch gave these pancakes their signature crisp-chewy texture. Using ice water in our batter encouraged the pancakes to puff while cooking, producing slightly crisped edges. Some recipes use as few as two scallions but we preferred more, settling on six. We started our pancake at a medium-high heat, but needed to reduce it after flipping to prevent the scallions from burning. If you can find gochugaru, or Korean chili powder, use it in place of the red pepper flakes for a sweeter, smokier flavor. Looking to switch up the flavors? We’ve included kimchi and seafood variations.




Don’t use potato flour, which has a strong potato flavor and reacts differently with water. Bob’s Red Mill makes potato starch, which is usually available in the baking aisle or natural foods section of your grocer.




65 grams (½ cup) all-purpose flour

½ cup potato starch

1 teaspoon red pepper flakes

1 teaspoon kosher salt

1 cup ice water

1 large egg, beaten

6 scallions, trimmed and cut into 1-inch pieces

¼ cup shredded carrot (about ½ medium carrot)

¼ cup soy sauce

3 tablespoons unseasoned rice vinegar

½ teaspoon toasted sesame oil

¼ teaspoon ground black pepper

2 tablespoons grapeseed or other neutral oil, divided







1. In a medium bowl, whisk together the flour, potato starch, pepper flakes and salt. Add the water and egg and whisk until smooth. Fold in the scallions and carrots. Set aside. In a small bowl, combine the soy sauce, vinegar, sesame oil and pepper; set aside.

2. In a 12-inch nonstick skillet, heat 1 tablespoon of the grapeseed oil over medium-high until barely smoking. Stir the batter to recombine, then add half (1 scant cup) to the skillet, spreading it and the vegetables evenly to the edges of the pan. Cook until the top is set and the pancakes get lightly brown around the edges, 3 to 4 minutes.

3. Reduce heat to medium-low, then use a spatula to flip the pancake. Cook until golden brown on the second side, being careful not to burn the scallions, 1 to 2 minutes. Flip again and cook until the pancake is charred in spots and crisp around the edges, 2 to 4 minutes. Transfer to a plate. Increase the heat to medium-high and repeat with the remaining 1 tablespoon grapeseed oil and the remaining batter. Cut the pancakes into wedges and serve with the sauce.







VARIATIONS:

For kimchi pancakes: Substitute ⅔ cup sliced napa cabbage kimchi for the scallions and carrots. Squeeze the kimchi gently before adding to remove excess liquid.

For seafood pancakes: Eliminate the carrot and add ½ cup chopped raw shrimp (peeled and deveined) to the batter with the scallions.
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Turkish Scrambled Eggs with Spicy Tomato and Capers (Menemen)


Start to finish: 20 minutes / Servings: 4


Poblano chilies are Mexican in heritage, but their earthy flavor and mild heat make them ideal for this version of Turkish-style scrambled eggs. Using Aleppo pepper nudges the dish closer to the traditional flavor profile, but if you don’t have any, see here for a substitute. Serve on warmed plates to prevent the eggs from cooling too quickly. Round out the meal with crisp slices of toast.




Don’t wait until the eggs are firm and fully set before removing the pan from the heat; the eggs continue to cook in the time it takes to portion and serve.




4 tablespoons extra-virgin olive oil, divided, plus more to serve

2 poblano chilies, stemmed, seeded and finely chopped

1 bunch scallions, thinly sliced

3 medium garlic cloves, minced

1 tablespoon Aleppo pepper or substitute, (see here)

Kosher salt and ground white pepper

1 plum tomato, cored and finely chopped

2 tablespoons drained capers

8 large eggs

⅓ cup crumbled feta cheese

3 tablespoons chopped fresh dill






1. In a 12-inch nonstick skillet over medium, heat 2 tablespoons of oil until shimmering. Add the poblanos, scallions, garlic, Aleppo pepper and ½ teaspoon each salt and white pepper. Cover and cook, stirring, until the chilies are softened but not browned, 6 to 8 minutes. Transfer to a medium bowl and stir in the tomato and capers; set aside. Wipe out the skillet.

2. In a medium bowl, whisk the eggs and ¾ teaspoon salt. Return the skillet to medium and heat the remaining 2 tablespoons oil until shimmering. Pour the eggs into the center of
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