
		
			Acid
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			Acid—typically citrus or vinegar—is everywhere in our kitchens. You probably have different vinegars and a bowl of citrus on hand at all times. My refrigerator is full of pickled cucumbers, beets, okra, and green beans. I have jars of mustard and a fruit shrub for throwing together cocktails with ease. And rows of canned tomatoes in my pantry, preserved in their own acid (assisted by lemon).

			When we eat fatty, smoky, creamy, or salty foods, our taste buds can get fatigued. That’s when I reach for acid, the ultimate balancer. Acid cleanses: it’s why we like pickles on sandwiches or tomato sauce with meatballs. Like salt, acid can enhance flavors and make them more pronounced. Okra, eggplant, or green beans might taste boring on their own, but when dressed with a vinaigrette or pickled, the true flavor of the vegetable will emerge. Acid can break down food slightly, introducing tenderness. Mustard is a great example of this: the acid breaks down the hard, dried mustard seeds into a tasty (if pungent!) condiment.

			Acid preserves food by helping prevent bacteria growth. But it also has to taste good! The key to a great pickle (or other acidic preserve) is balance. It sounds obvious but you want the pickle to taste like the ingredient being pickled—whether that’s cucumbers or okra or green beans—while taking on the textural improvements and bacteria-preventing qualities of the acid.

			The acidity of a substance is measured on the pH scale; the lower the pH level, the more acidic the preserve, and the better it prevents spoilage (more on this on this page). Different acids vary in pH level and also introduce different flavors. A red wine vinegar is going to behave differently in a preserve than rice wine vinegar or apple cider vinegar. Meanwhile, citrus juice introduces fruitiness with higher sugar content and higher pH and is thus better suited to different recipes. After all, you wouldn’t dump a bunch of cucumbers into some orange juice and expect to get pickles, right?

			So in this section, let’s celebrate all things sour.

		

		
			Base Ingredient: Vinaigrette
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			Vinaigrette as a preserve? It may not last quite as long in the refrigerator as pickles, but vinaigrettes can be a great tool in your arsenal for extending the life of herbs, alliums, fruit, and much more. And they’re fabulous additions to any preserves-based kitchen, helping to dress up not just greens but grilled vegetables, pasta salads, marinades, and more. You can even warm up vinaigrettes to serve as a sauce for meats and fish.

			In culinary school, I was taught a proper vinaigrette was one part acid to three parts oil. I still use this as a rule of thumb, but there are times when the ratio can be adjusted. When dressing a piece of fish fresh off the grill, I prefer a bit more acid to stand up to the smoke, and when using lime or lemon juice, I will add a touch more oil to counterbalance the flavor of the citrus.

			Simple Vinaigrette

			We use a fairly neutral olive oil in the restaurants to allow the acid to be the star of our vinaigrettes, but don’t be afraid to substitute a nice unfiltered olive oil for a bit more bite, or even a nut oil to change the flavor completely. No matter what you do, though, always use the highest-quality vinegar you can.

			Makes 1 cup

			¼ cup sherry vinegar

			2 tablespoons minced shallot

			Salt

			¾ cup extra-virgin olive oil

			Freshly ground black pepper

			1 Combine the vinegar and shallot in a small mixing bowl along with a pinch of salt. Let it sit for 1 minute; this allows the shallot to soften slightly.

			2 While whisking continuously, slowly drizzle the olive oil into the vinegar-shallot mixture.

			3 Season with salt and pepper to taste. Store in an airtight container in the refrigerator for up to 2 weeks.

			Vinaigrette Variations

			Creamy Dill Vinaigrette: Make the vinaigrette as written, but use only ½ cup olive oil. Add 1 chopped hard-boiled egg (see Note, this page), 1½ tablespoons Dijon mustard, and 1 cup packed dill fronds to a blender or food processor. With the machine running, slowly drizzle in the vinaigrette, blending until smooth and creamy.

			Chipotle Lime Vinaigrette: Make the vinaigrette as written. Add the vinaigrette, 2 chipotle peppers in adobo, 1 tablespoon agave nectar or honey, 1 garlic clove, and the zest and juice of 1 lime to a blender or food processor. Puree until smooth.

			Blackberry Vinaigrette: Make the vinaigrette as written using balsamic vinegar in place of sherry vinegar. Add 1 cup blackberries to a mixing bowl and use a big whisk to mash and break up the berries. Add the vinaigrette and whisk together to combine.

			Warm Caramelized Onion Vinaigrette: Heat 2 tablespoons olive oil in a large cast-iron pan over medium-high heat. Cook 1 large onion, sliced, stirring, until just golden, about 10 minutes. Reduce the heat to low, add 2 teaspoons honey, and cook, stirring, for an additional 5 minutes. Remove the onions from the heat and let them cool while you make the vinaigrette as written, omitting the shallots. Add the onions to a blender or food processor along with 1 teaspoon mustard powder and the vinaigrette. Blend until smooth.

			
				Easy Ideas for Using Vinaigrette

				•  Marinate meat or fish

				•  Dress vegetables before adding to a sandwich

				•  Dress grain salads

				•  Drizzle over anything grilled to finish the dish

				•  Fold into warm rice for a rice bowl

				•  Drizzle over sautéed vegetables

				•  Toss with vegetables prior to roasting

				•  Brush on bread before toasting

			

		

		Marinated Cheese (or Tofu)
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		Marinating fresh cheese like mozzarella or feta in a vinaigrette highlights the flavor of both the cheese and the vinaigrette. Cubes of provolone would work well, too, or you can try tofu for a vegan option. This recipe calls for Fresno chiles because of their beautiful red color; fruity, smoky flavor; and heat level that lies somewhere between a jalapeño and a serrano. This is a great snack for serving at a dinner party; pour the marinated cheese into a shallow bowl and serve with toothpicks on the side.

		Serves 6 to 8 as an appetizer

		1 pound feta, fresh mozzarella cheese, or tofu, cut into ½-inch cubes

		1 cup vinaigrette (this page)

		½ Fresno chile, thinly sliced (about ¼ cup sliced)

		1 cup loosely packed fresh basil, torn into pieces

		¼ teaspoon salt

		¼ teaspoon freshly ground black pepper

		1 cup pitted Kalamata olives

		1 Place the cheese in a bowl and pour the vinaigrette over it. Let sit at room temperature for 20 minutes to help soften the cheese.

		2 Fold in the chile, basil, salt, pepper, and olives. Refrigerate for at least 4 hours and no more than 48 hours before serving. The longer the cheese marinates, the softer the cheese will become and the more the flavors will develop.

		Grilled Eggplant with Vinaigrette and Fresh Herbs
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		Eggplant is like a sponge, with the ability to soak up flavors. Here, slices of eggplant are infused with flavor: first, they’re brushed with vinaigrette; then, they pick up smoke from the grill. The honey counters the eggplant’s bitter tendencies, and a pile of fresh herbs really brightens the whole dish.

		Serves 6

		2 medium eggplants (about 2 pounds total), sliced lengthwise into ¾-inch-thick planks

		¾ cup vinaigrette (this page)

		Salt and freshly ground black pepper

		2 garlic cloves, minced

		2 sprigs thyme, stems discarded and leaves chopped

		½ cup fresh parsley leaves

		¼ cup torn fresh basil leaves

		¼ cup fresh cilantro leaves

		2 tablespoons fresh dill leaves

		2 tablespoons fresh tarragon leaves

		1½ tablespoons honey

		1 Prepare a hot grill or heat your oven’s broiler on high. Brush both sides of the eggplant slices with vinaigrette, reserving what doesn’t get used to dress the herbs. Season both sides with a large pinch of salt and plenty of black pepper, and sprinkle with the garlic and thyme.

		2 Combine the reserved vinaigrette with the herbs and stir to combine. Set aside.

		3 If using a broiler, position the rack 4 to 6 inches below the heat source and place the eggplant slices on a foil-lined sheet pan. (Do not use parchment or a silicone baking mat as these will burn under the heat.)

		4 Place the eggplant on the grill or under the broiler until the eggplant is golden brown—even slightly charred in spots. (Keep a close eye on it; it can go from looking uncooked to burned pretty quickly. Start checking around 5 minutes.) Turn the slices over and continue to cook until browned on the other side. The eggplant should take between 10 and 15 minutes to cook, total, depending on exactly how far it is from the broiler or how hot your grill is.

		5 Lay the eggplant slices, slightly overlapping, on a serving dish and drizzle with the honey while still warm. Cover the slices with the herb salad and serve.

		Pickled Shrimp

		Shrimp is a great introduction to pickling proteins. It holds up well in the pickling liquid but still tastes like shrimp when all is said and done. A holiday staple, this is a great make-ahead snack for guests. It would also be lovely topping a summertime salad of Bibb lettuce, finished with fresh herbs, shredded carrots, and sliced radish.

		Serves 6 as an appetizer

		Begin recipe 1 to 3 days before serving.

		1 stalk celery, cut into 4 pieces

		½ onion, thinly sliced

		2 lemons, sliced into

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		Pasta Salad with Tomatillo, Shallots, and Parsley

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
			Base Ingredient: Mustard

			
			
			
			Cured’s House Mustard

			
			
			
			
			
			
			
			
			
			
			
			
			Mustard Variations

			
			
			
			
			
				Easy Ideas for Using Mustard

				
				
				
				
				
				
			

		

		Remoulade

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		Mustardy Potato Salad with Bacon

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		Split Pea Soup with Whole-Grain Mustard

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		Croutons

		
		
		
		
		
		Mustard-Glazed Sheet Pan Chicken with Root Vegetables

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
			Base Ingredient: Pickles

			
			
			
			Cucumber Pickles

			
			
			
			
			
			
			
			
			
			
			
			
			
			Pickling Spice
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			Pickle Variations
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		Pickle Brine Martini

		
		
		
		
		
		
		
		
		
		Romaine and Pickles Salad with Shaved Parmesan

		
		
		
		
		
		
		
		
		
		
		
		
		Cornmeal-Crusted Fried Pickles

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		Pickled “Pimento” Cheese

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		Pickle Ham Biscuits

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
			Base Ingredient: Tomato Sauce

			
			
			
			Basic Tomato Sauce

			
			
			
			
			
			
			
			
			
			
			
			
			
			Tomato Sauce Variations
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		Barbecue Sauce

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		Tomato Soup with Greens and Tiny Pasta

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		Eggs Baked with Tomato Sauce

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		Choose Your Own Adventure Meatballs

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		Meatball Variations

		
		
		
		
		
	
		Charcuterie Boards

		 

		If my specialty is preserving foods, charcuterie boards are my masterpieces. But you don’t have to be a professional chef to put one together! You can serve an amazing spread composed entirely of store-bought ingredients or a combination of homemade and store-bought. The key is taking the time to arrange them beautifully on a nice board or serving tray.

		Charcuterie and cheese boards are not only great for entertaining, they’re also the perfect showcase for everything you’ve learned in this cookbook. Plenty of these recipes, from pickles to ferments to mustards to jams, work splendidly on a charcuterie board and add flair to store-bought salami or homemade chicken liver mousse. How much of the board is homemade is up to you, but here are some basic tips on how I balance flavors and style boards to get you started.

		First of all, everyone likes different things. Build your charcuterie board from foods you like. There are no rules that say you have to put olives on a charcuterie board or that you can’t do an all-salumi board.

		I love a good mix of cured items (salumi, cured hams, bresaola, etc.) and forcemeats (pâtés and sausages), because you get a lot  of texture differences. Pickles, jams, and mustards provide complementary flavors to your charcuterie and can be a really fun way to add color to your board. Some flavor pairings I love include chicken liver mousse with jam and serving smoky items with a spicy condiment—like smoked sausage with a good hot mustard. And don’t forget the serving accompaniment! A nicely spiced, salted cracker, or slices of baguette that have been drizzled with a little olive oil and just barely toasted, will really take your board to the next level.

		When it comes to actually putting all your ingredients on the board, get creative. I like to fan out sliced items. This is a great opportunity to get out any tiny bowls or dishes you might have and fill them with your various pickles, mustards, and jams; they will add a little bit of vertical interest and definition to the board (as opposed to plating everything directly on the board itself). Tinned fish can go straight onto the board in the tin, and you can sprinkle it with fresh chopped herbs to chef it up just a little. Pay attention to texture, and add elements that crunch, like spiced nuts, alongside softer elements, like cheeses. And above all have fun with it! This shouldn’t be a daunting task. It’s just fancy snacks.

		Recipes from this Book

		Pickles and variations, this page

		Pickled “Pimento” Cheese, this page

		Marinated Cheese (or Tofu), this page

		Pickled Shrimp, this page

		Cured’s House Mustard and variations, this page

		Sauerkraut and variations, this page

		Sweet and Sauer Sauce, this page

		Kimchi and variations, this page

		Hot sauce and variations, this page

		Twice-Baked Firecracker Saltines, this page

		Chow-chow and variations, this page

		Grilled Pineapple Skewers with Spiced Honey, this page

		The Ultimate Crudité Spread, this page

		Cured fish and variations, this page

		Cured meat and variations, this page

		Chicken Liver Mousse, this page

		Vegetables confit and variations, this page

		Pinto Bean Hummus, this page

		Whipped Feta Bruschetta, this page

		Meat confit and variations, at room temperature, this page

		Smoked nuts and variations, this page

		Smoked cheese and variations, this page

		Smoked meat and variations, at room temperature, this page

		Smoked seafood and variations, at room temperature, this page

		Grissini, this page

		Jam and variations, this page

		Jam and Sambal–Glazed Spiral Ham, sliced and at room temperature, this page

		Marmalade and variations, this page

		Store-Bought Ideas

		Store-bought versions of any of the above, plus:

		Capers or caperberries

		Charcuterie

		Cheeses

		Cornichons

		Dried fruit

		Fresh fruit

		Honey

		Olives

		Pretzels
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		Canning

		 

		Wherever there are pickles and jams, there will be canning jars. The preservation methods in this book help delay spoilage to some extent, but for longer-term storage, you’re going to want to can your preserves. Here are some simple guidelines for how to water-bath can some of the recipes in this book, but if you get serious about canning, you will need more. There are tons of resources available online—I’m partial to the National Center for Home Food Preservation at the University of Georgia (https://nchfp.uga.edu); you can also check your local university extension website for regionally specific resources.

		Use a Tested Recipe

		In canned preserves, we’re looking for a pH lower than 4.6, which prevents the deadly Clostridium botulinum (the bacterium that causes botulism) from forming. Using quality, tested recipes like the ones in this book means you shouldn’t need to test the pH, but if it would make you feel more comfortable, testing pH in your canned preserves is pretty easy. You can buy tester strips for relatively cheap online and digital pH meters for not much more. The sweet spot for pickles in particular is between 3.0 and 3.4, while something like tomato sauce or jam might be slightly higher. So as long as you’re under 4.6, you should be okay.

		Use Good Equipment

		At the restaurant, we use fancy Victorian square jars we order online. But widely available brands like Ball and Kerr make reliable canning jars with two-part metal lids. Prior to canning, inspect your jars to make sure the opening is smooth and has no chips. The jars and the bands are reusable; you’ll need to use a new lid each time you can.

		Sanitize Your Jars

		This can either be done by boiling them for a couple of minutes or running them through the dishwasher. Either way, you’ll want the jars hot when you fill them. This helps prevent the glass from breaking during the canning process.

		Fill the Jars, Put the Lids On, and Boil Them

		If the ingredient you are canning needs to be canned hot, heat the ingredient. (See table that follows.) Fill the jars, leaving ½ inch of room at the top. Wipe the rim of the jar clean with a fresh paper towel. Cover it with the flat lid, and then screw on the band. Then wipe any debris off the outside of the jar to keep your canning water clean. Use a pair of canning tongs (tongs with rounded rubber-coated ends that grip the jar securely) and carefully lower the jars into a stockpot full of boiling water. You need the water to cover the jar by a couple of inches. Boil for the length of time recommended by the chart, and use the tongs to remove the jars from the water. Allow to cool on the counter.

		Did It Seal?

		You’ll know your canning worked when the dimple in the center of the lid is depressed—this means the jar has vacuum sealed. You may hear a popping noise when this happens as the jars cool. If you can press the dimple down, your jar has not sealed properly.

		Storage

		Use a permanent marker to label the lid with the jar’s contents and the date. Remove the band for storage. Do not store filled canning jars on top of one another—they’re not designed for it and may topple. Ideally you want to store filled jars at a temperature lower than 70°F, but living in Texas, I know that’s not always possible. Definitely do not store your jars in temperatures over 80°F, and do not allow jars to freeze. No garages! Enjoy your canned preserves within a year.
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						Can Hot or Cold

					
						
						Boiling Time

					
				

				
						
						Pickles, this page

					
						
						Cold

					
						
						10 minutes for pints, 15 minutes for quarts

					
				

				
						
						Mustard, this page

					
						
						Cold

					
						
						10 minutes for pints or half pints

					
				

				
						
						Tomato sauce, this page

					
						
						Hot; add the juice of ½ lemon to each jar before canning.

					
						
						35 minutes for pints, 40 minutes for quarts

					
				

				
						
						Sauerkraut, this page

					
						
						Cold

					
						
						20 minutes for pints, 25 minutes for quarts

					
				

				
						
						Kimchi, this page

					
						
						Cold

					
						
						20 minutes for pints, 25 minutes for quarts

					
				

				
						
						Hot sauce, this page

					
						
						Cold

					
						
						10 minutes for pints or half pints

					
				

				
						
						Chow-chow, this page

					
						
						Cold

					
						
						20 minutes for pints, 25 minutes for quarts

					
				

				
						
						Fruit shrubs, this page

					
						
						Cold

					
						
						10 minutes for pints and half pints, 15 minutes for quarts

					
				

				
						
						Jams, this page

					
						
						Hot

					
						
						10 minutes for pints and half pints

					
				

				
						
						Marmalades, this page

					
						
						Hot

					
						
						10 minutes for pints and half pints

					
				

				
						
						Note: Water-bath canning times are for elevations of 1,000 feet or lower. If you are at elevation, please consult your local university extension for canning times.

					
				

			
		

	
		Recipes by Dish or Occasion

		 

		Entrées

		Any-Vegetable Schnitzel, this page

		Baked Rice with Shrimp and Chorizo, this page

		Beer Can Mussels with Cured Meat, this page

		The Big Club Sandwich, this page

		Big Holiday Pork Roast, this page

		Blue Cheese Ravioli with Hot Sauce and Quick-Pickled Celery, this page

		Braised Short Ribs with Oranges and Dried Herbs, this page

		Brined Roast Chicken, this page

		Cast-Iron-Seared Lamb Chops with Charred Brussels Sprouts, this page

		Cavatelli with Vegetables and Herbs, this page

		Cheesy Acorn Squash Stuffed with Meat Confit, Greens, and Pomegranate, this page

		Chicory Salad with Meat Confit and a Poached Egg, this page

		Chipotle Marmalade Chicken Wings, this page

		Choose Your Own Adventure Meatballs, this page

		Chow-Chow Quiche, this page

		Cornmeal-Breaded Catfish with Chow-Chow Tartar Sauce, this page

		Creamy Smoked Seafood, Parsnip, and Celery Root Soup, this page

		Cured’s Famous Poutine, this page

		Cured Fish and Tapenade Baguette Sandwich, this page

		Cured Fish Noodle Casserole with Everything Bagel Topping, this page

		Cured’s Pumpkin Chili, this page

		Eggs Baked with Tomato Sauce, this page

		Gigante Beans with Smoked Meat, this page

		Grilled Chile Relleno, this page

		Grilled Ribs, this page

		Hot Sauce–Brined Fried Chicken, this page

		Jam and Sambal–Glazed Spiral Ham, this page

		Kimchi Meatloaf, this page

		Meat Confit with Baked Oatmeal and Agrodolce Sauce, this page

		Miso Mushroom Vegetarian Reuben, this page

		Mustard-Glazed Sheet Pan Chicken with Root Vegetables, this page

		Pesto and Ricotta Stuffed Shells with Tomato Sauce, this page

		Preserved Citrus Ceviche, this page

		Preserved Lemon Chicken Soup , this page

		Risotto, this page

		Savory Bread Pudding with Mushrooms, this page

		Saucy Poached Halibut, this page

		Sauerkraut with Sausage, this page

		Smoked Cheese Waldorf Salad Sandwich, this page

		Smoked Meat and Sausage Gumbo, this page

		Smoked Seafood Spaghetti, this page

		Snapper Crusted with Smoked Nuts, this page

		Soup au Pistou, this page

		Split Pea Soup with Whole-Grain Mustard, this page

		Tomato Soup with Greens and Tiny Pasta, this page

		Sides

		Any Vegetable “en Vaso” Style, this page

		Any-Vegetable Schnitzel, this page

		Broccoli Salad with Crisped Cured Meat, this page

		Caramel-Glazed Carrots, this page

		Cast-Iron-Charred Vegetables with Capers and Raisins, this page

		Cheesy Kimchi and Summer Squash Gratin, this page

		Chicory Salad with Meat Confit and a Poached Egg, this page

		Chow-Chow Succotash, this page

		Crispy, Herby Smashed Potatoes, this page

		Cured Fish, Melon, Cucumber, and Green Onion Salad, this page

		Fennel with Orange and Kalamata Olives, this page

		Flavor-Packed Cornbread, this page

		Grilled Eggplant with Vinaigrette and Fresh Herbs, this page

		Grilled Little Gem Salad with Smoked Cheese, Avocado, and Soft Herbs, this page

		Grilled Pineapple Skewers with Spiced Honey, this page

		Hominy Puree with Gravy, this page

		Israeli Couscous with Preserved Lemon, Bacon, and Greens, this page

		Kimchi Pancake, this page

		Mustardy Potato Salad with Bacon, this page

		Oven-Roasted Cauliflower with Sweet and Sauer Sauce, this page

		Pasta Salad with Tomatillo, Shallots, and Parsley, this page

		Pickle Ham Biscuits, this page

		Polenta with Herbed Oil, this page

		Rainbow Slaw with Granola, this page

		Risotto, this page

		Roasted Squash with Granola, this page

		Romaine and Pickles Salad with Shaved Parmesan, this page

		Sauerkraut Hash Browns, this page

		Savory Bread Pudding with Mushrooms, this page

		Shaved Summer Squash Salad with Pesto and Pepitas, this page

		Shrub-Glazed Turnips, this page

		Smoked Cheese Scones, this page

		Smoked Seafood Caesar Salad, this page

		Spiced Rice with Zucchini, Carrots, and Cilantro, this page

		Spoon Bread, this page

		Watermelon Wedge Salad with Smoked Nuts, this page

		The Ultimate Crudité Spread, this page

		Cocktails

		Boozy Milkshakes, this page

		Cured’s Famous Cajeta Eggnog, this page

		The Day Drinker, this page

		Kimchi Bloody Mary, this page

		Michelada, this page

		Mix-and-Match Jam Cocktail, this page

		Pickle Brine Martini, this page

		Pomegranate Molasses Sidecar, this page

		Smoked Nuts Old-Fashioned, this page

		Breakfast/Brunch

		Any-Vegetable Schnitzel, this page

		Berry Shrub Smoothie, this page

		Chicory Salad with Meat Confit and a Poached Egg, this page

		Chow-Chow Quiche, this page

		Cinnamon Sugar Fritters, this page

		Crispy, Herby Smashed Potatoes, this page

		Cured Fish Noodle Casserole with Everything Bagel Topping, this page

		The Day Drinker, this page

		Eggs Baked with Tomato Sauce, this page

		Flavor-Packed Cornbread, this page

		Granola Dutch Baby, this page

		Homemade Breakfast Sausage, this page

		Hot Sauce–Brined Fried Chicken, this page

		Jam and Sambal–Glazed Spiral Ham, this page

		Kimchi Bloody Mary, this page

		Mezcal Lime Pecan Sticky Buns, this page

		Michelada, this page

		Mini Kolaches, this page

		Mix-and-Match Jam Cocktail, this page

		Pickle Ham Biscuits, this page

		Roasted Squash with Granola, this page

		Sauerkraut Hash Browns, this page

		Savory Bread Pudding with Mushrooms, this page

		Smoked Cheese Scones, this page

		Sugar-Crusted Orange Cranberry Muffins, this page

		Condiments

		Barbecue Sauce, this page

		Bordelaise, this page

		Grilled Pineapple Skewers with Spiced Honey, this page

		Pickled “Pimento” Cheese, this page

		Remoulade, this page

		Warm Summer Fruit Sauce, this page

		Desserts

		Apple Crisp with Smoked Cheese, this page

		Berry Shrub Pie, this page

		Boozy Milkshakes, this page

		Brown Butter Lemonade Blondies, this page

		Caramel-Drizzled Bundt Cake, this page

		Cinnamon Sugar Fritters, this page

		Cured’s Famous Cajeta Eggnog, this page

		Earl Grey Tea Crème Brûlée, this page

		Ice Cream Cake-wiches, this page

		Ice Cream Terrine, this page

		Granola Pie, this page

		Grilled Pineapple Skewers with Spiced Honey, this page

		Marmalade Goat Cheese Semifreddo, this page

		Marmalade Rosemary Thumbprint Cookies, this page

		Simple Frosted Cake, this page

		Smoked Nuts Chocolate Tart, this page

		Sugar-Rolled Tahini Cookies, this page

		Upside-Down Cake with Dried Fruit, this page

		Warm Summer Fruit Sauce, this page

		Snacks

		Chicken Liver Mousse, this page

		Cinnamon Sugar Fritters, this page

		Cornmeal-Crusted Fried Pickles, this page

		Cured Meat Served Carpaccio-Style, this page

		Grilled Pineapple Skewers with Spiced Honey, this page

		Grissini, this page

		Marinated Cheese (or Tofu), this page

		Pesto-Topped Grilled Oysters, this page

		Pickled Shrimp, this page

		Pinto Bean Hummus, this page

		Preserved Citrus Ceviche, this page

		Smoked Seafood Dip, this page

		Twice-Baked Firecracker Saltines, this page

		The Ultimate Crudité Spread, this page

		Whipped Feta Bruschetta, this page

		For Holidays

		Any-Vegetable Schnitzel, this page

		Apple Crisp with Smoked Cheese, this page

		Berry Shrub Pie, this page

		Big Holiday Pork Roast, this page

		Bordelaise, this page

		Braised Short Ribs with Oranges and Dried Herbs, this page

		Cured’s Famous Cajeta Eggnog, this page

		Caramel-Drizzled Bundt Cake, this page

		Caramel-Glazed Carrots, this page

		Cast-Iron-Charred Vegetables with Capers and Raisins, this page

		Cast-Iron-Seared Lamb Chops with Charred Brussels Sprouts, this page

		Cheesy Acorn Squash Stuffed with Meat Confit, Greens, and Pomegranate, this page

		Chicken Liver Mousse, this page

		Choose Your Own Adventure Meatballs, this page

		Chow-Chow Quiche, this page

		Crispy, Herby Smashed Potatoes, this page

		Cured Meat Served Carpaccio-Style, this page

		Earl Grey Tea Crème Brûlée, this page

		Eggs Baked with Tomato Sauce, this page

		Fennel with Orange and Kalamata Olives, this page

		Granola Dutch Baby, this page

		Granola Pie, this page

		Grissini, this page

		Homemade Breakfast Sausage, this page

		Hominy Puree with Gravy, this page

		Ice Cream Terrine, this page

		Jam and Sambal–Glazed Spiral Ham, this page

		Mini Kolaches, this page

		Marinated Cheese (or Tofu), this page

		Marmalade Goat Cheese Semifreddo, this page

		Marmalade Rosemary Thumbprint Cookies, this page

		Meat Confit with Baked Oatmeal and Agrodolce Sauce, this page

		Mezcal Lime Pecan Sticky Buns, this page

		Mix-and-Match Jam Cocktail, this page

		Oven-Roasted Cauliflower with Sweet and Sauer Sauce, this page

		Pomegranate Molasses Sidecar, this page

		Pesto-Topped Grilled Oysters, this page

		Polenta with Herbed Oil, this page

		Pickle Brine Martini, this page

		Pickled Shrimp, this page

		Remoulade, this page
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