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				welcome to america’s test kitchen

			This book has been tested, written, and edited by the folks at America’s Test Kitchen. Located in Boston’s Seaport District in the historic Innovation and Design Building, it features 15,000 square feet of kitchen space including multiple photography and video studios. It is the home of Cook’s Illustrated magazine and Cook’s Country magazine and is the workday destination for more than 60 test cooks, editors, and cookware specialists. Our mission is to test recipes over and over again until we understand how and why they work and until we arrive at the best version.

			We start the process of testing a recipe with a complete lack of preconceptions, which means that we accept no claim, no technique, and no recipe at face value. We simply assemble as many variations as possible, test a half-dozen of the most promising, and taste the results blind. We then construct our own recipe and continue to test it, varying ingredients, techniques, and cooking times until we reach a consensus. As we like to say in the test kitchen, “We make the mistakes so you don’t have to.” The result, we hope, is the best version of a particular recipe, but we realize that only you can be the final judge of our success (or failure). We use the same rigorous approach when we test equipment and taste ingredients.

			All of this would not be possible without a belief that good cooking, much like good music, is based on a foundation of objective technique. Some people like spicy foods and others don’t, but there is a right way to sauté, there is a best way to cook a pot roast, and there are measurable scientific principles involved in producing perfectly beaten, stable egg whites. Our ultimate goal is to investigate the fundamental principles of cooking to give you the techniques, tools, and ingredients you need to become a better cook. It is as simple as that.

			To see what goes on behind the scenes at America’s Test Kitchen, check out our social media channels for kitchen snapshots, exclusive content, video tips, and much more. You can watch us work (in our actual test kitchen) by tuning in to America’s Test Kitchen or Cook’s Country from America’s Test Kitchen on public television or on our websites. Listen in to test kitchen experts on public radio (SplendidTable.org) to hear insights that illuminate the truth about real home cooking. Want to hone your cooking skills or finally learn how to bake—with an America’s Test Kitchen test cook? Enroll in one of our online cooking classes. However you choose to visit us, we welcome you into our kitchen, where you can stand by our side as we test our way to the best recipes in America.
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			introduction

			how to use this book

			the who’s who of sauces

			stocking the sauce maker’s kitchen

			storing sauces

			pairing foods with sauce

			plating techniques

			list of sauces

			list of recipes that use the sauces

			introduction

			Few things can transform a dish from simple to spectacular as quickly and as easily as a great sauce. But so many home cooks think of sauce as something to be feared or revered—something better left to the professionals. So for our first-ever sauce book, we knew exactly what our goal should be: Bring sauce from restaurant kitchens to your dinner table. That meant not only giving you plenty of simple, straightforward sauces, but also showing you how to use those sauces in ways that make any home-cooked meal something special. With this book in hand, sauce becomes the key to a lifetime of better cooking.

			As you work your way through the book, you’ll find a huge range of sauces, from classic French hollandaise (you can’t have a sauce book without it, and ours is luxuriously creamy and absolutely foolproof thanks to hot melted butter) to a surprisingly addictive, sweet-savory Mediterranean Pistachio and Currant Sauce inspired by the flavors of North Africa (the nuts give the sauce great body, and a touch of cinnamon brings warmth). There are even some options here you might not think of as sauces, like citrusy relishes, mouthwatering glazes, and a selection of what we’re calling “marinating sauces,” which are used to add flavor to food both before and after cooking (who doesn’t love a multitasker?).

			When you’re ready to put your sauces to work, you can do so in many ways: Instead of ordering takeout, choose from one of more than a dozen ultrasimple stir-fry sauces for meat, vegetables, rice, and noodles. Dress up your favorite weeknight chicken by drizzling it with a cool, creamy yogurt sauce or a bright, citrusy herb sauce. Short on time? Stock your freezer with a few simmering sauces and you’ll have a variety of weeknight-friendly meals right at your fingertips, from curries that are packed with exotic flavor (but made with supermarket ingredients) to Italian-inspired pomodoro sauces that taste great with anything from pork to fish to pasta. And don’t forget about dessert: We’ve got your sweet tooth covered with foolproof caramel sauces (the secret is adding water so the sugar melts evenly), decadent chocolate sauces (choosing the right type of chocolate is key), and more.

			In the pages that follow, you’ll learn how the pieces of this book fit together and how best to use those pieces. Choose your own adventure. Start with sauce and then plan your meal, or start with your protein and find the perfect sauce from our suggestions. With more than 175 sauces at your fingertips, you’ll be able to turn any thing you cook into a great meal.

			how to use this book

			When it comes to using the sauces in this book, you have a few lanes to choose from. A single sauce can lead to many different dishes, depending on your preferences. So where should you start?

			let us guide you to the perfect pairing

			Maybe you’ve always wanted to learn how to make a killer wine reduction pan sauce, or a perfect homemade pesto. Maybe you tasted an amazing Mexican mole sauce in a restaurant and now you want to make one at home. You can find all of those things here. But with most books, that would be the end of the road—you’d be left to your own devices with that unfamiliar sauce. That’s where we come in, with perfect pairings tailor-made for each sauce. On the pages following the pan sauces, for example, you’ll find foolproof recipes for Roasted Bone-In Chicken Breasts with Leek and White Wine Pan Sauce, Sautéed Pork Chops with Port-Cherry Pan Sauce, and more. You can certainly put your homemade pesto on pasta, but have you thought about stirring it into a Provençal Vegetable Soup? And if you make that restaurant-quality Mole Poblano ahead of time (it freezes beautifully), you’re only a few simple steps away from the best braised pork loin you’ve ever tasted. (Click here for a full list of the recipes in the book, organized into easy-to-use categories.)

			improvise your own pairings

			If you’re confident in your cooking skills and want to introduce some new flavors to your rotation, check out the “More Ways to Use” feature that appears on many of the sauce recipe pages. These bulleted lists are packed with suggestions meant to inspire creativity in the kitchen. You’ll find even more suggestions in many of the sauce recipe headnotes.

			start with the main event

			Sauce may make the meal, but sauce isn’t the meal—maybe you prefer to choose your protein before you choose your sauce. We’ve got you covered: The lists here and the charts here and here will help guide you to the perfect sauce for any protein.

			
				chicken + sauce = dinner, 5 ways

				How can a sauce make the meal? Let us count the ways:
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				1 indian curry sauce

Simmer chicken thighs in the sauce to achieve an authentic stew.
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				2 sweet-and-sour stir-fry sauce

Slice chicken breasts into pieces and stir-fry, adding the sauce at the last minute.
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				3 thyme–sherry vinegar pan sauce

Roast a whole chicken in a skillet, then make an elegant pan sauce from the drippings.
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				4 classic barbecue sauce

Grill chicken breasts and brush with sauce as they cook for a lacquered exterior.
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				5 lemon-basil salsa verde

Sauté chicken breasts with summer vegetables and drizzle with sauce for an easy complete meal.

			

			the who’s who of sauces

			For this book we expanded the definition of “sauce” to include not only classics like hollandaise and pan sauces, but also things like relishes, vinaigrettes, and pestos. Here are some examples of the categories you’ll find.
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			vinaigrettes

			Oil meets vinegar—and with just a little coercion, they do mix. Click here, here, and here for examples.
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			dressings

			Any sauce you put on salad. Click here, here, here, and here for examples.
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			relishes

			Chunky sauces made with fruits, vegetables, and/or aromatics.

			
				
					[image: ]
				

			

			salsas

			Relishes, in Mexican cuisine (no, they’re not all spicy).
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			hollandaise

			The embodiment of indulgence: egg yolks, butter, and a squeeze of fresh lemon juice.
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			yogurt sauces

			Cool, creamy, tangy sauces you’ll want to put on everything.
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			pestos

			When it comes to these herb-based purees, basil is only the beginning.
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			tomato sauces

			Pasta’s perfect match can be made with fresh or canned tomatoes.
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			pan sauces

			Searing something? These will put those flavorful browned bits in the pan to work. Click here, here, and here for examples.
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			stir-fry sauces

			Magically turn pieces of meat and vegetables into a complete dish. Click here and here for examples.
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			curry sauces

			Boldly flavored simmering sauces hailing from India and Thailand.

			
				
					[image: ]
				

			

			mole sauces

			The unexpected marriage of chiles and chocolate makes an amazingly complex simmering sauce.
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			barbecue sauces

			Regional sauces with plenty of hometown character.
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			coulis

			A deceptively simple fruit puree that can make any dish seem like it came from a restaurant kitchen.
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			caramel sauces

			Sugar meets heat and good things happen.

			stocking the sauce maker’s kitchen

			Making sauces doesn’t require much specialty equipment—just a well-stocked kitchen. Below is a list of the tools that we consider essential for the avid (or even occasional) sauce maker, along with information about how we put these items to work in our sauce recipes.

			whisks
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			These ultraversatile kitchen workhorses can perform a range of functions: They can incorporate air into a mixture, as in the case of Sabayon, they can smooth out a cheese sauce, and they can break down fat into tiny droplets to make an emulsified vinaigrette. We like to keep two whisks on hand: Our favorite all-purpose OXO Good Grips 11 Balloon Whisk is great for nearly any task, thanks to its ergonomic rubber handle and balanced, lightweight feel. But when it comes to scraping up fond for pan sauces, we like the narrower, flatter profile of the OXO Good Grips Flat Whisk; its grippy handle is comfortable, and its evenly spaced, rigid tines make it easy to maneuver into pan corners.

			rubber spatula
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			Whether you’re scraping down the sides of the food processor bowl when making pesto, or preventing a long-cooked sauce from sticking to the bottom of the pot, a rubber (also called silicone) spatula is a practical, no-nonsense tool that will be used again and again in the sauce maker’s kitchen. A great one shouldn’t melt or stain and should have a good balance of firmness and flexibility. Our favorite is the Di Oro Living Seamless Silicone Spatula—Large, which is firm enough for scraping and scooping but also fits neatly into tight corners.

			wooden spoon
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			You might not give a lot of thought to your wooden spoons, but don’t let their simplicity belie their importance. The one you use can make a difference, especially when you’re cooking in a nonstick pan or a Dutch oven that you don’t want to scratch. Our favorite, the SCI Bamboo Wood Cooking Spoon, is lightweight and stain-resistant, and it has a comfortable rectangular handle. Its broad head helps it excel at scraping up fond for pan sauces.

			blender
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			Emulsifying sensitive sauces like hollandaise and mayonnaise by hand is fussy at best, ineffective at worst. We often use a blender to create stable emulsions in a flash; the sharp blades break down the liquids into smaller droplets so they stay mixed. A blender is also essential for making ultrasmooth pureed sauces like Mole Poblano and Creamy Avocado Dressing. Our favorite blender is the Vitamix 5200, but it will set you back a pretty penny. For a less-expensive option, the Breville the Hemisphere Control blender works beautifully.

			food processor
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			A blender is ideal for creating supersmooth purees, since it is designed to funnel all the ingredients downward in the tapered jar toward the multipronged blade. But when it comes to creating coarser-textured sauces, like One-Minute Tomato Salsa and Romesco, we turn to our food processor, which makes quick work of otherwise labor-intensive tasks like chopping vegetables and grinding nuts. Our favorite food processor is the Cuisinart Custom 14 14-cup Food Processor, which has a powerful, quiet motor; responsive pulsing action; and sharp blades. It is also easy to clean and store.

			saucepan
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			A good-quality saucepan is a workhorse in the kitchen. We use a saucepan to make all of our simmering sauces (click here, here, here, and here for examples), marinara sauces, glazes, and more. Because it is used so often, we think it’s worthwhile to invest in a great one; we love the All-Clad Stainless 4-Quart Saucepan with Lid and Loop, which has a “tri-ply” construction featuring three alternating layers of nonreactive and high-conductivity metals. This construction helps food cook evenly without hot spots. For a more affordable option, we like the Cuisinart MultiClad Unlimited 4-Quart Saucepan, which performs almost as well as our winner.

			dutch oven
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			A good Dutch oven (variously called a stockpot, round oven, or casserole by manufacturers) is heavier and thicker than a real stockpot, allowing it to retain and conduct heat more effectively, and it is deeper than a skillet, so it can handle large quantities of sauce and big cuts of meat. Dutch ovens are our top choice for braises, as they can go on the stovetop to sear foods and then into the oven to finish with steady, slow cooking. We like a Dutch oven that is roughly twice as wide as it is tall, with a minimum capacity of 6 quarts, though 7 quarts is even better. The Le Creuset 7¼ Quart Round Dutch Oven is our favorite, though our Best Buy, the Cuisinart 7 Qt. Round Covered Casserole, is also a good option.

			skillets
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			The sloped sides of a skillet facilitate quick evaporation of moisture and prevent food from stewing in its own released juices. This is what makes a skillet perfect for making pan sauces (click here, and here for examples), which require reducing liquid to concentrate flavor, and Fresh Tomato Sauce, since the tomatoes exude a lot of liquid that must be cooked away. We also use a skillet—not a wok—for stir-fries, since a skillet’s flat-bottom design allows more of its surface area to come in direct contact with the burner, making for much better browning compared with a conical-shaped wok. We like the OXO Good Grips Non-Stick 12-inch Open Frypan and the All-Clad 12-inch Stainless Steel Fry Pan with Lid, both of which are ovensafe.

			mixing bowls
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			Many sauces, like vinaigrettes, yogurt sauces, and fresh salsas, don’t need any cooking at all—they just get stirred together in a bowl. A good bowl should be so steady, durable, and comfortable to handle that it goes almost unnoticed while you work. At the very least, you need small, medium, and large bowls—by which we mean 1- to 1½-quart; 2½- to 3-quart; and 4- to 6-quart, respectively. We also find it useful to have a set in both stainless steel and glass: The lightness of metal makes it easy to use, but only glass can go in the microwave. We like the Vollrath Economy Stainless Steel Mixing Bowls and the Pyrex Smart Essentials Mixing Bowl Set with Colored Lids.

			fine-mesh strainer
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			For smooth, delicate sauces like Beurre Blanc and Mixed Berry Coulis, it’s necessary to strain the sauce to remove the solids and achieve a refined texture. Our favorite strainer, the Rösle Fine Mesh Strainer, Round Handle, 7.9 inches, 20 cm, produces perfectly silky sauces thanks to its roomy, medium-depth basket of very fine, tight mesh. A long, wide hook allows it to sit securely on a variety of bowls and cookware.

			squeeze bottle
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			Although they’re not a necessity, we like to keep a few squeeze bottles on hand. They can be used to store and serve sauces neatly, and enable you to easily make beautiful designs on plates to impress guests (click here for examples). They’re also handy when a recipe calls for slowly drizzling oil into a vinaigrette, because they make it easy to control the flow and speed of the oil.
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			storing sauces

			why the leftover sauce?

			When considering how much sauce each recipe should yield, we took a wholly practical approach. For example, we didn’t make huge amounts of delicate Beurre Blanc or Garlic Cream Sauce, because they must be used right away—they can’t be stored. Conversely, if you’re spending time making a more prep-heavy (and freezer-friendly) simmering sauce like a mole, an enchilada sauce, or a curry, we thought it was worthwhile to make a larger quantity—often enough to make one dish now and another dish later. Some of our recipes incorporating sauces don’t call for the full amount of sauce in those dishes. In these cases, we made sure that there was a reasonable amount of sauce left over; we didn’t want you to end up with a sauce amount so tiny it wasn’t useful, or so huge that you couldn’t use it up before it spoiled.

			safe storing

			When you’re storing sauces in the fridge or freezer, it’s important to be mindful of food safety. Keep in mind that within the “danger zone” of 40 to 140 degrees, bacteria double about every 20 minutes. As a general rule, food shouldn’t stay in this zone for more than 2 hours (1 hour if the room temperature is over 90 degrees). Never put hot, just-cooked sauces in the fridge to cool; this will cause the temperature in the refrigerator to rise, potentially making it hospitable to the spread of bacteria. Always cool sauces (and other foods) to room temperature (about 75 degrees) before transferring them to the fridge or freezer. The FDA recommends cooling foods to 70 degrees within 2 hours after cooking, and to 40 degrees within another 4 hours.

			When a sauce is reheated, it should be brought through the danger zone as quickly as possible. Make sure that leftover sauces reach at least 165 degrees, using an instant-read thermometer to determine when it’s at the proper temperature.

			freezing sauces

			In general, dairy-based sauces will not freeze well—the dairy curdles as it freezes, ruining the texture of the sauce. Delicate, emulsified sauces such as vinaigrettes and mayonnaise likewise don’t take well to freezing. However, gravies, thick simmering sauces, tomato- or meat-based pasta sauces, pestos, and more can be frozen for up to a month, making for quick and easy meals later on.

			When you’re freezing sauces, make sure your container is nearly full, with about ½ inch of headroom to allow for expansion; if there’s more than ½ inch, place a piece of plastic wrap directly on the surface of the sauce to prevent freezer burn. We also often freeze large amounts of sauce in zipper-lock freezer bags; laying the bags flat in the freezer saves space. To defrost a sauce, put it in the refrigerator and not on the counter, where bacteria can multiply rapidly. Alternatively, pasta sauces, gravies, and simmering sauces, which will be served hot, can go straight from freezer to pot: simply place the frozen block of sauce in a large pot with several tablespoons of water, and reheat gently over medium-low heat, stirring occasionally, until hot. Before serving, stir in any additional fresh herbs if desired, and season with salt and pepper.

			pairing foods with sauce

			Much in the same way certain wines pair better with certain foods, many sauces also have perfect mates. While we’ve laid out a number of ways to get from sauce to dinner, we know that sometimes you might already have your mind set on making pork chops or steaks—now you just want to find the perfect sauce. This chart is meant to help you enhance whatever you’re cooking with sauces that will make it an entrée. Some of the bulleted options here are for specific sauces, while others refer to a whole category (like herb sauces), meaning you can choose any sauce from that group. And this list is just the beginning: Click here and here for charts with information on how to pair proteins with pan sauces and simmering sauces (not included below).

			chicken

			
				• Saffron Rouille

				• Beurre Blanc

				• Yogurt and sour cream sauces

				• Sweet-and-Sour Dipping Sauce

				• Nut and seed sauces

				• Herb sauces

				• Tangerine-Ginger Relish

				• Onion-Balsamic Relish

				• Salsas

				• Vinaigrettes and here

				• Nondairy creamy dressings

				• Caesar dressings

				• Bold dressings

				• Pesto

				• Quick tomato sauces

				• Gorgonzola-Walnut Cream Sauce

				• All-purpose stir-fry sauces

				• Sauces for stir-fried noodles and rice

				• Barbecue sauces

				• Glazes

				• Marinating sauces

			

			beef

			
				• Hollandaise

				• Horseradish–Sour Cream Sauce

				• Romesco

				• Herb sauces

				• Tangy Corn Relish

				• Green Tomato Chutney

				• Salsas

				• All-purpose stir-fry sauces

				• Sauces for stir-fried noodles and rice

				• Barbecue sauces

				• Spicy Hoisin Glaze

				• Thyme-Garlic Marinating Sauce

			

			burgers

			
				• Mayonnaise

				• Spicy Avocado–Sour Cream Sauce

				• Condiment sauces

				• Onion-Balsamic Relish

				• Creamy dressings

				• Barbecue sauces

			

			pork

			
				• Yogurt Sauce

				• Tzatziki

				• Condiment sauces

				• Nut and seed sauces

				• Herb sauces

				• Onion-Balsamic Relish

				• Sicilian Eggplant Relish

				• Chutneys

				• Cooked fruit sauces

				• Tomatillo Salsa

				• Mango-Mint Salsa

				• Fruit juice vinaigrettes

				• Warm Mustard-Pistachio Vinaigrette

				• Nondairy creamy dressings

				• Bold dressings

				• All-purpose stir-fry sauces

				• Sauces for stir-fried noodles and rice

				• Barbecue sauces

				• Glazes

				• Mint-Rosemary Marinating Sauce

				• Ginger-Soy Marinating Sauce
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			lamb

			
				• Yogurt Sauce

				• Mediterranean Walnut and Red Pepper Sauce

				• Herb sauces

				• Chutneys

				• Spicy Hoisin Glaze

				• Mint-Rosemary Marinating Sauce

				• Tandoori Marinating Sauce

				• Harissa Marinating Sauce

			

			fish

			
				• Saffron Rouille

				• Tartar Sauce

				• Beurre Blanc

				• Pumpkin Seed Sauce

				• Herb sauces

				• Grapefruit-Basil Relish

				• Salsas

				• Vinaigrettes and here

				• Pesto

				• Glazes

				• Marinating sauces

			

		

		shrimp

		
			• Tartar Sauce

			• Rémoulade

			• Cocktail Sauce

			• Scallion Dipping Sauce

			• Romesco

			• Herb sauces

			• Salsas

			• Vinaigrettes and here

			• Green Goddess Dressing

			• Nondairy creamy dressings

			• Bold dressings

			• Pesto

			• Quick tomato sauces

			• Marinara sauces

			• All-purpose stir-fry sauces

			• Sauces for stir-fried noodles and rice

			• Glazes

			• Parsley-Shallot Marinating Sauce

			• Ginger-Soy Marinating Sauce

			• Harissa Marinating Sauce

		

		tofu

		
			• Barbecue Dipping Sauce

			• Scallion Dipping Sauce

			• Hoisin-Peanut Dipping Sauce

			• Make-ahead vinaigrettes

			• Creamy Peanut-Sesame Dressing

			• All-purpose stir-fry sauces

			• Sauces for stir-fried noodles and rice

			• Barbecue sauces

			• Glazes

		

		eggs

		
			• Herb sauces

			• Sicilian Eggplant Relish

			• Green Tomato Chutney

			• One-Minute Tomato Salsa

			• Quick tomato sauces

		

		plating techniques

		Sauces not only can make your food taste better, they can make it look better too. A plate that looks beautiful will ultimately be more appealing to guests and will make any dish feel more special. Showcase your sauce-making skills with these simple but impressive techniques, and let the compliments roll in.

		dollop and swoop
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		Choose a thick, smooth sauce that won’t run all over the plate, such as Saffron Rouille or one of our nut and seed sauces. Place a spoonful on a plate. Use the back of a spoon to drag some of the sauce to the other side of the plate in a comma shape. Place the food next to or slightly on top of the sauce.

		give it a squeeze
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		Choose a thick, smooth sauce that won’t run all over the plate, such as Dulce de Leche Sauce or a Yogurt Sauce. Put the sauce in a plastic squeeze bottle. Carefully drizzle the sauce over the plate to create attractive designs, such as spirals, dots, zigzags, or waves. Place the food on top of the sauce. (With this method, you can also place the food on the plate first and drizzle the sauce on top.)

		paint the plate
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		Choose a thin, spreadable sauce such as Arugula and Ricotta Pesto or Brown Sugar–Balsamic Glaze. Dip a brush into the sauce, tapping off any extra. Brush the sauce across the plate, either through the middle or down one side. Place the food next to or across the sauce.

		pool party
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		Choose a sauce that is meant to be served in relatively large quantities, such as a red wine pan sauce, Indian Curry Sauce, or Crème Anglaise. Pour the sauce into a deep plate or shallow bowl so that it pools in the center. Place the food on top of the sauce. (You can further dress up this style by making designs with a second sauce using the squeeze-bottle method.)

		list of sauces

		
			
				[image: ]
			

		

		drizzle, dollop, and dip
stand-alone sauces to put on everything

		mayonnaise

		mayonnaise

		aïoli

		smoked paprika mayonnaise

		herbed mayonnaise

		saffron rouille

		tartar sauce

		rémoulade

		beurre blanc

		classic beurre blanc

		ginger beurre blanc

		orange beurre blanc

		rosemary beurre blanc

		hollandaise

		foolproof hollandaise

		foolproof saffron hollandaise

		foolproof mustard-dill hollandaise

		foolproof béarnaise

		yogurt and sour cream sauces

		yogurt sauce

		yogurt-herb sauce

		yogurt-tahini sauce

		tzatziki

		horseradish–sour cream sauce

		spicy avocado–sour cream sauce

		condiment sauces

		classic burger sauce

		malt vinegar–molasses burger sauce

		chili-lime burger sauce

		cocktail sauce

		barbecue dipping sauce

		sweet-and-sour dipping sauce

		scallion dipping sauce

		hoisin-peanut dipping sauce

		nut and seed sauces

		mediterranean almond sauce

		mediterranean pistachio and currant sauce

		mediterranean walnut and red pepper sauce

		romesco

		pumpkin seed sauce

		tahini sauce
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		herb sauces

		salsa verde

		lemon-basil salsa verde

		salsa verde with arugula

		chermoula

		chimichurri

		mint persillade

		punch up your plate
zesty relishes, chutneys, and salsas

		relishes

		grapefruit-basil relish

		tangerine-ginger relish

		orange-avocado relish

		onion-balsamic relish

		sicilian eggplant relish

		tangy corn relish

		chutneys

		mango-peach chutney

		pear-walnut chutney

		spiced apple chutney

		green tomato chutney

		cilantro-mint chutney

		red bell pepper chutney

		cooked fruit sauces

		simple cranberry sauce

		simple cranberry-orange sauce

		simple cranberry sauce with champagne and currants

		peach-mustard sauce

		cherry-port sauce

		spicy plum sauce with sesame oil and ginger
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		salsas

		one-minute tomato salsa

		one-minute tomato and black bean salsa

		one-minute smoky tomato and green pepper salsa

		tomatillo salsa

		pineapple-avocado salsa

		mango-mint salsa

		dress a salad
vinaigrettes and dressings for more than just greens

		make-ahead vinaigrettes

		white wine vinaigrette

		sherry-shallot vinaigrette

		balsamic-fennel vinaigrette

		cider-caraway vinaigrette

		herb vinaigrettes

		lemon-dill vinaigrette

		tarragon-caper vinaigrette

		lime-cilantro vinaigrette

		fruit juice vinaigrettes

		pomegranate-honey vinaigrette

		cranberry-balsamic vinaigrette

		apple cider–sage vinaigrette

		orange-ginger vinaigrette

		warm vinaigrettes

		warm mustard-pistachio vinaigrette

		warm bacon-pecan vinaigrette

		warm brown butter–hazelnut vinaigrette

		creamy dressings

		ranch dressing

		peppercorn ranch dressing

		buffalo ranch dressing

		green goddess dressing

		blue cheese dressing

		creamy italian dressing

		nondairy creamy dressings

		creamy roasted garlic dressing

		creamy roasted garlic and balsamic dressing

		creamy roasted garlic and miso dressing

		creamy peanut-sesame dressing

		creamy tahini-lemon dressing

		creamy avocado dressing

		caesar dressings

		classic caesar dressing

		southwestern caesar dressing

		asiago-bacon caesar dressing

		bold dressings

		sun-dried tomato dressing

		olive-rosemary dressing

		roasted red pepper dressing

		toss with pasta (and more)
all the classics and then some

		pesto

		classic basil pesto

		toasted walnut and parsley pesto

		arugula and ricotta pesto

		kale and sunflower seed pesto

		green olive and orange pesto

		sun-dried tomato pesto

		quick tomato sauces

		fresh tomato sauce with garlic and basil

		fresh tomato sauce with onion and bacon

		puttanesca sauce

		arrabbiata sauce

		no-cook tomato sauce

		marinara sauces

		classic marinara sauce

		roasted garlic marinara sauce

		vodka cream marinara sauce

		garden vegetable marinara sauce
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		meat sauces

		slow-simmered meat sauce

		slow-simmered meat sauce with fennel and orange

		slow-simmered meat sauce with warm spices

		ragu alla bolognese

		cream, butter, and cheese sauces

		garlic cream sauce

		porcini cream sauce

		gorgonzola-walnut cream sauce

		alfredo sauce

		cheese sauce

		brown butter–sage sauce

		sear it and sauce it
fond is your friend

		wine reduction sauces

		red wine pan sauce

		red wine–orange pan sauce

		red wine–peppercorn pan sauce

		leek and white wine pan sauce

		porcini-marsala pan sauce

		port-cherry pan sauce

		bold pan sauces

		mustard pan sauce

		mustard-cream pan sauce

		mustard-fennel pan sauce

		thyme–sherry vinegar pan sauce

		lemon-caper pan sauce

		hoisin-sesame pan sauce

		gravy

		all-purpose gravy

		mushroom gravy

		tarragon-sherry gravy

		instant stir-fry
for rice, noodles, and everything else

		all-purpose stir-fry sauces

		classic stir-fry sauce

		ginger-scallion stir-fry sauce

		garlic-oyster stir-fry sauce

		five-spice stir-fry sauce

		sweet-and-sour stir-fry sauce

		teriyaki stir-fry sauce

		sichuan stir fry sauce

		tangerine stir-fry sauce

		sesame stir-fry sauce
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		sauces for stir-fried noodles and rice

		classic lo mein sauce

		hot-and-sour lo mein sauce

		garlic-basil lo mein sauce

		pad thai sauce

		singapore noodle sauce

		classic fried-rice sauce

		orange-sesame fried-rice sauce

		spicy korean fried-rice sauce

		indonesian fried-rice sauce

		simmer up a meal
sauces that jump-start dinner

		curry simmering sauces

		indian curry sauce

		mango curry sauce

		coconut curry sauce

		vindaloo sauce

		thai red curry sauce

		thai green curry sauce

		mexican and tex-mex simmering sauces

		mole poblano

		mole negro

		mole verde

		southwestern chili sauce

		red enchilada sauce

		green enchilada sauce

		all-american simmering sauces

		yankee pot roast sauce

		rosemary–red wine sauce

		mustard-beer sauce
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		italian simmering sauces

		pomodoro sauce

		pomodoro sauce with fennel and capers

		cacciatore sauce

		asian simmering sauces

		ginger-sesame simmering sauce

		sichuan-ginger simmering sauce

		orange-chile simmering sauce

		kung pao simmering sauce

		sweet and tangy simmering sauce

		filipino-style adobo sauce

		slather then serve
double-duty sauces for before and after cooking

		barbecue sauces

		classic barbecue sauce

		spicy barbecue sauce

		smoky barbecue sauce

		chinese-style barbecue sauce

		spicy rio grande barbecue sauce

		cranberry barbecue sauce

		lexington barbecue sauce

		south carolina mustard barbecue sauce

		honey-mustard barbecue sauce

		glazes

		apple-mustard glaze

		orange-chipotle glaze

		spicy hoisin glaze

		coconut–red curry glaze

		pomegranate glaze

		brown sugar–balsamic glaze

		honey-mustard glaze

		marinating sauces

		parsley-shallot marinating sauce

		mint-rosemary marinating sauce

		thyme-garlic marinating sauce

		ginger-soy marinating sauce

		tandoori marinating sauce

		harissa marinating sauce

		spoon over dessert
sauces to satisfy your sweet tooth

		chocolate sauces

		classic hot fudge sauce

		orange hot fudge sauce

		peanut butter hot fudge sauce

		mexican hot fudge sauce

		peppermint–white chocolate sauce

		chocolate-port sauce

		magic chocolate shell

		caramel sauces

		classic caramel sauce

		salted caramel sauce

		dark rum caramel sauce

		orange-espresso caramel sauce

		caramel-chocolate-pecan sauce

		butterscotch sauce

		bourbon–brown sugar sauce

		fruit sauces

		mixed berry coulis

		raspberry-lime coulis

		blueberry-cinnamon coulis

		strawberry topping

		blueberry compote

		peach-bourbon sauce

		apple-cinnamon sauce

		egg- and cream-based sauces

		crème anglaise

		orange crème anglaise

		coffee crème anglaise

		earl grey crème anglaise

		lemon curd

		sabayon

		dulce de leche sauce
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		list of recipes that use the sauces
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		appetizers

		tomato bruschetta with kale and sunflower seed pesto

		baked brie en croûte with mango-peach chutney

		spring rolls with hoisin-peanut dipping sauce

		classic shrimp cocktail

		green salads

		classic caesar salad

		wedge salad with blue cheese dressing

		salade niçoise with tarragon-caper vinaigrette

		arugula salad with pears and apple cider–sage vinaigrette

		bitter greens salad with warm mustard-pistachio vinaigrette

		frisée salad with warm brown butter–hazelnut vinaigrette

		wilted spinach salad with warm bacon-pecan vinaigrette

		kale salad with sweet potatoes and pomegranate-honey vinaigrette

		vegetable, grain, and legume salads

		roasted beet salad with cider-caraway vinaigrette

		broccoli salad with creamy avocado dressing

		cherry tomato and mozzarella salad with balsamic-fennel vinaigrette

		citrus salad with orange-ginger vinaigrette

		cucumber salad with creamy roasted garlic and miso dressing

		green bean salad with asiago-bacon caesar dressing

		shaved mushroom and celery salad with lemon-dill vinaigrette

		grilled vegetable and bread salad with olive-rosemary dressing

		bulgur salad with grapes and creamy tahini-lemon dressing

		quinoa salad with mango-mint salsa

		spiced lentil salad with sherry-shallot vinaigrette

		soups and stews

		provençal vegetable soup with classic basil pesto

		chicken bouillabaisse with rouille

		southwestern chili con carne

		poultry

		chicken breasts with lemon-basil salsa verde

		chicken parmesan with arrabbiata sauce

		sautéed chicken breasts with porcini-marsala pan sauce

		sautéed chicken breasts with apples and mustard-cream pan sauce

		nut-crusted chicken breasts with spiced apple chutney

		prosciutto-wrapped chicken breasts with rosemary beurre blanc

		chicken nuggets with sweet-and-sour dipping sauce

		sweet-and-sour stir-fried chicken with broccoli

		easy chipotle chicken tacos with tomatillo salsa

		chicken enchiladas

		sun-dried tomato pesto–rubbed chicken breasts with ratatouille

		roasted bone-in chicken breasts with leek and white wine pan sauce
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		indian chicken curry

		chicken cacciatore

		ginger-sesame chicken thighs

		chicken leg quarters with mediterranean pistachio and currant sauce

		parsley-shallot marinated roast chicken and vegetables

		tandoori marinated chicken

		classic barbecued chicken

		za’atar rubbed chicken with yogurt-tahini sauce

		roast chicken with thyme–sherry vinegar pan sauce

		honey-mustard glazed grill-roasted chicken

		smoked turkey panini with simple cranberry sauce

		pan-roasted turkey breast with gravy

		pomegranate-glazed roasted quail

		beef

		grilled southwestern steak tips with tangy corn relish

		new york strip steaks with crispy potatoes and chimichurri

		pan-seared thick-cut strip steaks with red wine pan sauce

		braised short ribs with mustard-beer sauce

		chinese-style barbecued short ribs

		teriyaki stir-fried beef with shiitakes

		red thai curry with beef

		ginger-soy marinated flank steak

		slow-roast beef with horseradish–sour cream sauce

		garlic-roasted top sirloin with tarragon-sherry gravy

		pot roast with rosemary–red wine sauce

		juicy pub-style burgers with classic burger sauce

		meatloaf with mushroom gravy

		bacon-wrapped meatloaf with cranberry barbecue sauce
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		pork and lamb

		smoky barbecued pork chops with succotash salad

		sautéed pork chops with port-cherry pan sauce

		filipino-style pork adobo

		sichuan stir-fried pork

		pan-roasted pork tenderloins with hoisin-sesame pan sauce

		thyme-garlic marinated roast pork tenderloins

		grilled pork tenderloins with pumpkin seed sauce

		pork loin with mole poblano

		apple-mustard glazed pork loin

		slow-roasted pork shoulder with peach-mustard sauce

		sweet and tangy braised pork

		spicy barbecued pulled pork

		mint-rosemary marinated grilled lamb kebabs

		lamb vindaloo

		fish

		pan-fried sole with lemon-caper pan sauce

		pan-seared salmon with lentils and yogurt-herb sauce

		spicy hoisin–glazed salmon

		pan-roasted fish fillets with grapefruit-basil relish

		crunchy oven-fried fish with tartar sauce

		cod pomodoro

		grilled blackened red snapper with pineapple-avocado salsa

		grilled tuna steaks with romesco

		shellfish

		kung pao shrimp

		orange-chipotle glazed shrimp skewers

		pan-seared scallops with orange beurre blanc
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		pasta, pizza, and polenta

		fusilli salad with sun-dried tomato dressing

		gemelli with potatoes and arugula and ricotta pesto

		spaghetti with meatballs and marinara sauce

		fresh pasta with garlic and basil tomato sauce

		baked macaroni and cheese

		baked penne with artichokes and garlic cream sauce

		baked rigatoni with garden vegetable marinara sauce

		stuffed shells with vodka cream marinara sauce

		lasagna with ragu alla bolognese

		potato gnocchi with brown butter–sage sauce

		fluffy baked polenta with slow-simmered meat sauce

		ultimate new york–style pizza

		rice and noodles

		cold soba noodle salad with creamy peanut-sesame dressing

		singapore noodles

		everyday pad thai

		classic beef lo mein with broccoli and bell pepper

		hot-and-sour pork lo mein with shiitakes and napa cabbage

		classic fried rice with peas and bean sprouts

		indonesian-style fried rice

		orange-sesame fried brown rice with ham and bell pepper

		vegetarian mains

		cauliflower steaks with chermoula

		indian-style vegetable curry with cilantro-mint chutney

		thai green curry with kale and squash

		honey-mustard barbecued tofu

		fideos with chickpeas, kale, and aïoli

		brown rice burrito bowls with spicy avocado–sour cream sauce
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		vegetable sides

		roasted artichokes with herbed mayonnaise

		roasted asparagus with mustard-dill hollandaise

		slow-cooked whole carrots with onion-balsamic relish

		broiled eggplant with pomegranate and tahini sauce

		classic stir-fried eggplant

		brown sugar–balsamic glazed mushrooms

		roasted root vegetables with mint persillade

		eggs

		eggs benedict with foolproof hollandaise

		desserts

		individual berry gratins with sabayon

		roasted pears with dark rum caramel sauce

		strawberry shortcakes

		german pancake with apple-cinnamon sauce

		classic caramel apple turnovers

		easy pound cake with lemon curd

		tres leches cake

		flourless chocolate cake with chocolate-port sauce

		individual sticky butterscotch pudding cakes

		cheesecake with blueberry-cinnamon coulis

		caramel-chocolate-pecan icebox pie

		vanilla bean panna cotta with mixed berry coulis

		classic bread pudding with orange crème anglaise

		churros with mexican hot fudge sauce

		classic chocolate milkshakes
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			mayonnaise
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			hollandaise

			yogurt and sour cream sauces

			condiment sauces

			nut and seed sauces

			herb sauces
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				mayonnaise

			why this recipe works Turning liquid oil into a creamy sauce sounds like kitchen alchemy, but homemade mayonnaise is amazingly easy to make and tastes worlds better than store-bought versions. And the uses for mayo go far beyond your favorite sandwich: It’s perfect any time a dish needs a boost of creamy richness. The magic behind the texture is simple science: An emulsion is created as oil is steadily combined with egg yolks, which contain a natural emulsifier, lecithin. This helps bind the oil and the other liquid ingredients together, creating a uniformly creamy consistency. Using a blender proved far quicker and easier than whisking by hand; the mayonnaise emerged perfectly rich and silky smooth. We used our homemade mayo as the base for flavorful variations, including a garlicky version from Provence that’s commonly known as aïoli. Rouille, a classic accompaniment to bouillabaisse, gets its flavor and texture from saffron, garlic, and softened bread. For a tartar sauce we could serve with a range of dishes, we called on dill pickles, Worcestershire, and shallot. Rémoulade, a tangy mayo-based sauce known for its ties to Louisiana, gets its traditional tart flavor from sweet pickle relish.

			
				mayonnaise
			

			makes about ¾ cup

			The egg yolks in this recipe are not cooked. If you prefer, ¼ cup Egg Beaters may be substituted.

			
				2 large egg yolks

				4 teaspoons lemon juice

				1 tablespoon water, plus extra as needed

				¼ teaspoon Dijon mustard

				⅛ teaspoon sugar

				Salt and pepper

				¾ cup vegetable oil

			

			Process egg yolks, lemon juice, water, mustard, sugar, and ¼ teaspoon salt in blender until combined, about 10 seconds, scraping down sides of blender jar as needed. With blender running, slowly add oil and process until mayonnaise is emulsified, about 2 minutes. Adjust consistency with extra water as needed. Season with salt and pepper to taste. (Mayonnaise can be refrigerated for up to 3 days.)

			aïoli

			Add 2 peeled and smashed garlic cloves to blender with egg yolks.

			smoked paprika mayonnaise

			Substitute lime juice for lemon juice. Add 1½ teaspoons smoked paprika, ¼ teaspoon ground cumin, and 1 small peeled and smashed garlic clove to blender with egg yolks.

			herbed mayonnaise

			Add 2 tablespoons chopped fresh basil, 1 tablespoon chopped fresh parsley, and 1 tablespoon minced fresh chives to mayonnaise and pulse until combined but not smooth, about 10 pulses.

			more ways to use mayonnaise

			
				• Use as a dip for French fries and crudités

				• Garnish hearty stews

				• Dollop on grilled or roasted poultry, meat, and fish

				• Make perfect deli salads

				• Take sandwiches to the next level

			

			saffron rouille

			makes about 1 cup

			Rouille is a traditional accompaniment to bouillabaisse but is also great with a variety of chicken and seafood soups and stews. The egg yolk in this recipe is not cooked. If you prefer, 2 tablespoons Egg Beaters may be substituted. For an accurate measurement of boiling water, bring a kettle of water to a boil and then measure out the desired amount.

			
				3 tablespoons boiling water, plus extra cold water as needed

				¼ teaspoon saffron threads, crumbled

				1 (3-inch) piece baguette, crusts removed, torn into 1-inch pieces (1 cup)

				4 teaspoons lemon juice

				1 large egg yolk

				2 teaspoons Dijon mustard

				1 garlic clove, minced

				¼ teaspoon cayenne pepper

				½ cup vegetable oil

				½ cup extra-virgin olive oil

				Salt and pepper

			

			1   Combine boiling water and saffron in medium bowl and let steep for 5 minutes. Stir in baguette and lemon juice and let soak for 5 minutes; transfer to blender. Add egg yolk, mustard, garlic, and cayenne and process until uniform paste forms, about 1 minute, scraping down sides of blender jar as needed.

			2   With blender running, slowly add vegetable oil and olive oil and process until sauce is emulsified, about 2 minutes. Adjust consistency with extra cold water as needed. Season with salt and pepper to taste. (Rouille can be refrigerated for up to 3 days.)

			tartar sauce

			makes about 1 cup

			This sauce makes a great accompaniment to poached or fried fish and shellfish. The egg yolks in this recipe are not cooked. If you prefer, ¼ cup Egg Beaters may be substituted.

			
				2 large egg yolks

				1½ tablespoons chopped dill pickles, plus 1 teaspoon pickle juice

				4 teaspoons lemon juice

				½ teaspoon Worcestershire sauce

				¼ teaspoon Dijon mustard

				⅛ teaspoon sugar

				Salt and pepper

				¾ cup vegetable oil

				1 shallot, minced

			

			Process egg yolks, pickle juice, lemon juice, Worcestershire, mustard, sugar, and ¼ teaspoon salt in blender until combined, about 10 seconds, scraping down sides of blender jar as needed. With blender running, slowly add oil and process until sauce is emulsified, about 2 minutes. Add chopped pickles and shallot and pulse until combined but not smooth, about 10 pulses. Adjust consistency with water as needed. Season with salt and pepper to taste. (Sauce can be refrigerated for up to 3 days.)

			rémoulade

			makes about 1 cup

			This sauce is classic with crab cakes or grilled seafood; you can also toss it with poached shrimp or grated or julienned celery root for a cold salad. The egg yolks in this recipe are not cooked. If you prefer, ¼ cup Egg Beaters may be substituted.

			
				2 large egg yolks

				2 tablespoons water, plus extra as needed

				4 teaspoons lemon juice

				1 teaspoon Dijon mustard

				1 small garlic clove, minced

				Salt and pepper

				¾ cup vegetable oil

				1 tablespoon capers, rinsed

				1 tablespoon minced fresh parsley

				1 tablespoon sweet pickle relish

			

			Process egg yolks, water, lemon juice, mustard, garlic, and ¼ teaspoon salt in blender until combined, about 10 seconds, scraping down sides of blender jar as needed. With blender running, slowly add oil and process until sauce is emulsified, about 2 minutes. Add capers, parsley, and relish and pulse until combined but not smooth, about 10 pulses. Adjust consistency with extra water as needed. Season with salt and pepper to taste. (Rémoulade can be refrigerated for up to 3 days.)
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			chicken bouillabaisse with rouille

			why this recipe works Bouillabaisse is a traditional French fish stew bursting with the flavors of Provence. It’s often finished with a dollop of creamy rouille, which gives the light stew a hit of richness. We decided to create a version with chicken for a crowd-pleasing dinner. Flour and tomato paste gave the stew base extra body. White wine and orange zest brought complexity, and adding the pastis, an anise-flavored liqueur, early on gave the alcohol time to cook off. Making sure the chicken’s skin stayed above the liquid during cooking helped it to crisp, as did a finishing blast under the broiler.

			serves 6

			
				stew

				3 pounds bone-in chicken pieces (split breasts cut in half, drumsticks, and/or thighs), trimmed

				Salt and pepper

				2 tablespoons extra-virgin olive oil

				1 large leek, white and light green parts only, halved lengthwise, sliced thin, and washed thoroughly

				1 small fennel bulb, stalks discarded, bulb halved, cored, and sliced thin

				4 garlic cloves, minced

				1 tablespoon tomato paste

				1 tablespoon all-purpose flour

				¼ teaspoon saffron threads, crumbled

				¼ teaspoon cayenne pepper

				3 cups chicken broth

				1 (14.5-ounce) can diced tomatoes, drained

				½ ounces Yukon Gold potatoes, unpeeled, cut into ¾-inch pieces

				½ cup dry white wine

				¼ cup pastis or Pernod

				1 (3-inch) strip orange zest

				1 tablespoon chopped fresh tarragon or parsley

				croutons

				1 (12-inch) baguette, sliced ¾ inch thick on bias

				2 tablespoons extra-virgin olive oil

				Salt and pepper

				1 recipe Saffron Rouille

				
					1   for the stew Adjust oven racks to upper-middle and lowest positions and heat oven to 375 degrees. Pat chicken dry with paper towels and season with salt and pepper. Heat oil in Dutch oven over medium-high heat until just smoking. Brown chicken well, 5 to 8 minutes per side; transfer to plate.

					2   Add leek and fennel to fat left in pot and cook, stirring often, until beginning to soften and turn translucent, about 4 minutes. Stir in garlic, tomato paste, flour, saffron, and cayenne and cook until fragrant, about 30 seconds. Slowly whisk in broth, scraping up any browned bits and smoothing out any lumps. Stir in tomatoes, potatoes, wine, pastis, and orange zest. Bring to simmer and cook for 10 minutes.

					3   Nestle chicken drumsticks and thighs into pot, with skin above surface of liquid. Cook, uncovered, for 5 minutes. Nestle breast pieces along with any accumulated juices into pot, adjusting pieces as necessary to ensure that skin stays above surface of liquid. Transfer pot to upper rack and cook, uncovered, until breasts register 145 degrees and drumsticks/thighs register 160 degrees, 10 to 20 minutes.

					4   for the croutons Meanwhile, arrange baguette slices in single layer on rimmed baking sheet. Drizzle with oil and season with salt and pepper. Bake on lower rack until light golden brown, 10 to 15 minutes.

					5   Remove pot and croutons from oven and heat broiler. Return pot to upper rack in oven and broil until chicken skin is crisp and breasts register 160 degrees and drumsticks/thighs register 175 degrees, 5 to 10 minutes (smaller pieces may cook faster than larger pieces; remove individual pieces as they reach correct temperature and return to pot before serving).

					6   Transfer chicken pieces to large plate. Using large spoon, skim excess fat from liquid. Stir in tarragon and season with salt and pepper to taste. Divide broth and potatoes among large, shallow individual serving bowls and top with chicken pieces. Drizzle 1 tablespoon rouille over each portion and spread 1 teaspoon rouille on each crouton. Serve, floating 2 croutons in each bowl and passing remaining croutons and rouille separately.
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				crunchy oven-fried fish with tartar sauce

				why this recipe works Batter-fried fish dunked into tangy, old-fashioned tartar sauce is a summertime treat. But we wanted to avoid messy frying and come up with a recipe for moist, flavorful, oven-baked fillets coated in a crunchy crust that would be sturdy enough to dunk into our homemade sauce. Meaty, dense varieties of fish, like swordfish and tuna, didn’t provide enough contrast between crust and interior. Cod proved the best bet, and fresh bread crumbs, crisped in the oven, created the best coating. We dipped the fillets first in flour and then in a wash of eggs and mayonnaise before applying the browned crumbs. Placing the coated fish on a wire rack for baking allowed air to circulate, crisping all sides. We boosted flavor by adding shallot and parsley to the breading, and horseradish and paprika to the egg wash. Buy refrigerated prepared horseradish, not the shelf-stable kind, which contains preservatives and additives. Haddock, halibut, and sea bass are good substitutes for cod.

				serves 4

				
					4 slices hearty white sandwich bread, torn into 1-inch pieces

					2 tablespoons unsalted butter, melted

					Salt and pepper

					¼ cup plus 5 tablespoons all-purpose flour

					2 large eggs

					3 tablespoons mayonnaise

					½ teaspoon paprika

					2 teaspoons prepared horseradish, drained (optional)

					2 tablespoons minced fresh parsley

					1 small shallot, minced

					4 (6- to 8-ounce) skinless cod fillets, 1 to 1½ inches thick

					1 recipe Tartar Sauce

					Lemon wedges

				

				
					1   Adjust oven rack to middle position and heat oven to 350 degrees. Pulse bread, melted butter, ¼ teaspoon salt, and ¼ teaspoon pepper in food processor until bread is coarsely ground, about 8 pulses. Transfer crumb mixture to rimmed baking sheet and bake, stirring occasionally, until deep golden brown, about 15 minutes. Let crumbs cool. (Crumbs can be stored at room temperature for up to 3 days.)

					2   Spread ¼ cup flour into shallow dish. In second shallow dish, whisk eggs, mayonnaise, paprika, ¼ teaspoon pepper, and horseradish, if using, together; whisk in remaining 5 tablespoons flour until smooth. In third shallow dish, combine cooled bread-crumb mixture, parsley, and shallot.

					3   Increase oven temperature to 425 degrees. Grease wire rack and place in clean rimmed baking sheet. Pat cod dry with paper towels and season with salt and pepper. Working with 1 fillet at a time, dredge in flour, dip in egg mixture, then coat with thick layer of bread-crumb mixture, pressing gently to adhere; transfer to prepared wire rack.

					4   Bake until cod registers 140 degrees, 18 to 25 minutes, rotating sheet halfway through baking. Using thin spatula, transfer fillets to individual plates. Serve with tartar sauce and lemon wedges.
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				roasted artichokes with herbed mayonnaise

				why this recipe works Roasting artichokes is a great way to concentrate their delicate, nutty flavor and get some caramelization on the exteriors. They are especially irresistible when served with our Herbed Mayonnaise for an elegant appetizer or side dish. To prep the artichokes, we trimmed the leaves, halved the artichokes, and removed the fuzzy chokes. Submerging the prepped artichokes in water and lemon juice kept them from oxidizing. Because they have so much surface area, artichokes can quickly dry out and toughen in the oven, so we
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