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		Crispy Lemon Chicken

		with Potatoes, Oregano, and Capers
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		This lemony, herby dish might be my favorite way to cook chicken and potatoes in one pan. The potatoes get a head start in the oven while chicken drumsticks and thighs marinate, absorbing the flavors of lemon zest, garlic, oregano, and red pepper flakes. Then the pieces are plopped on top of the potatoes so their glorious fat renders while everything roasts and crisps. It all emerges glistening, golden, and richly flavored. I love this served alongside a spinach salad, but any tumble of leafy greens will work.

		Serves 4

		1 lemon

		1¾ pounds Yukon Gold potatoes, peeled and thinly sliced

		2½ teaspoons dried oregano, divided

		1½ teaspoons kosher salt, divided, plus more to taste

		¾ teaspoon freshly ground black pepper, divided

		3 tablespoons extra-virgin olive oil, divided

		2¼ to 2½ pounds bone-in, skin-on chicken drumsticks and thighs

		3 fat garlic cloves, minced or finely grated

		Pinch of crushed red pepper flakes

		Torn fresh parsley, basil, or mint leaves, for serving

		1 tablespoon capers, drained, for serving

		1. Heat the oven to 425ºF and, if you like, line a rimmed sheet pan with parchment paper or a silicone liner (not essential but helpful for cleaning up). Grate the zest from the lemon into a large bowl and cut the naked lemon in half. Set aside.

		2. On the prepared sheet pan, combine the potatoes, ½ teaspoon of the oregano, ½ teaspoon of the salt, and ¼ teaspoon of the black pepper; toss well to coat. Spread the potatoes out in a single layer. Squeeze one lemon half all over the potatoes and drizzle with 1 tablespoon of the oil. Roast the potatoes for 15 minutes.

		3. While the potatoes are roasting, pat the chicken dry with paper towels and season all over with the remaining 1 teaspoon salt and ½ teaspoon black pepper. To the bowl with the lemon zest, stir in the garlic, the remaining 2 teaspoons oregano, and red pepper flakes. Add the chicken and toss, making sure it gets well coated with all the seasonings.

		4. After the potatoes have roasted for 15 minutes, add the chicken to the pan, placing the pieces skin side up on top of the potatoes. Drizzle the chicken and potatoes with the remaining 2 tablespoons oil. Continue to roast until the chicken and potatoes are cooked through and everything is golden and crisped, 25 to 35 minutes longer.

		5. Transfer the chicken and potatoes to a platter or serving plates and sprinkle with the torn herbs. Scrape the pan juices into a bowl, squeeze in the remaining lemon half, and stir in the capers. Drizzle a little of the sauce over the chicken and potatoes and serve the remaining sauce on the side.

		
			Swap It Out

			If you’d rather use bone-in breasts, let the potatoes roast for 25 minutes, then add the chicken and roast for 20 to 25 minutes longer.

		

		Tarragon Chicken

		with Caramelized Onions and Butternut Squash
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		Pairing chicken with tarragon and garlic is a classic that never gets old. Here, the licorice-y herb is used to marinate bone-in drumsticks and thighs, which are then roasted on the same pan as sliced onions and cubes of butternut squash. As the chicken cooks, the fat renders, coating the vegetables, while the fragrant steam rising from the onions flavors the bird. It’s a succulent, easy, and very satisfying dinner. If you prefer white meat, substitute bone-in chicken breast halves, and start checking them after 20 minutes.

		Serves 3 to 4

		1 pound butternut squash, cut into 1-inch cubes

		1 teaspoon honey

		3 tablespoons extra-virgin olive oil, divided, plus more for drizzling

		Pinch of crushed red pepper flakes

		1½ teaspoons kosher salt, plus more as needed

		2 large onions, sliced (about 4 cups)

		½ teaspoon freshly ground black pepper, plus more as needed

		3 tablespoons chopped fresh tarragon leaves (or 1 teaspoon dried tarragon)

		2 garlic cloves, finely grated or minced

		2 pounds bone-in, skin-on chicken drumsticks and thighs

		Sherry vinegar, to taste

		1. Heat the oven to 425ºF. In a large bowl, toss the squash with the honey, 1 tablespoon of the oil, red pepper flakes, and a pinch of salt. Arrange the squash on one side of a rimmed sheet pan.

		2. Spread out the onions on the other side of the sheet pan. Drizzle the onions and squash with a little oil and sprinkle with salt and black pepper, tossing to coat the vegetables. Roast for 15 minutes.

		3. Meanwhile, in the same bowl you used for the squash (you don’t need to wash it first), stir together the tarragon, garlic, remaining 2 tablespoons oil, 1½ teaspoons salt, and ½ teaspoon black pepper. Add the chicken and toss to coat.

		4. After the onions and squash have roasted for 15 minutes, toss them well. Add the chicken to the pan, nestling the pieces in with the vegetables, and roast until the chicken is cooked through and the onions and squash are browned and tender, 30 to 40 minutes. If the chicken skin or onions aren’t as brown as you’d like, run the pan under the broiler for 1 to 2 minutes.

		5. Place the chicken on a platter. Drizzle the onions and squash with sherry vinegar and sprinkle with more salt and black pepper, if needed. Spoon the vegetables around the chicken and serve.

		
			Swap It Out

			Cubed sweet potatoes or turnips can stand in for the butternut squash. Or use regular potatoes, omitting the honey. And if you’re not a tarragon fan, chives or marjoram work just as well.

		

		Roasted Chicken “Tagine”

		with Dates, Olives, and Lemon
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		This crisp-skinned roasted chicken has all the flavors of a North African tagine—the fragrant spices, the tangy lemon and olives, and the sweet, almost candied dates—but with the streamlined preparation of a sheet pan meal. Serve it with flatbread that you’ve warmed in the oven while the chicken is roasting, or with the Buttery No-Cook Couscous on this page. You’ll definitely want something to catch all those glorious golden juices.

		Serves 4

		3 tablespoons extra-virgin olive oil, divided, plus more for drizzling

		2 teaspoons kosher salt, divided

		1 teaspoon tomato paste

		¾ teaspoon ground turmeric

		¾ teaspoon sweet paprika

		¾ teaspoon finely ground black pepper

		½ teaspoon ground ginger

		¼ teaspoon ground cinnamon

		Large pinch of freshly grated nutmeg

		3 pounds bone-in, skin-on chicken pieces (legs, thighs, breasts, or a combination)

		½ pound carrots, halved lengthwise (or quartered if thick)

		½ pound sweet potatoes, cut lengthwise into ¾-inch-thick wedges

		1 lemon, quartered

		½ cup (about 3 ounces) pitted dates, sliced

		1 cup mixed olives (with or without pits)

		½ cup torn fresh herbs (cilantro, mint, parsley, or a combination), for serving

		1. Place a rack in the center of the oven and heat oven to 425°F.

		2. In a large bowl, stir together 2 tablespoons of the oil, 1½ teaspoons of the salt, the tomato paste, turmeric, paprika, pepper, ginger, cinnamon, and nutmeg. Add the chicken pieces to the bowl and rub the paste all over them, including under the skin. Arrange the chicken on a rimmed sheet pan.

		3. In the same bowl (you don’t need to wash it first), toss together the carrots, sweet potatoes, remaining 1 tablespoon oil, and remaining ½ teaspoon salt. Arrange the vegetables on the sheet pan with the chicken. Add the lemon quarters to the pan. Roast for 20 minutes.

		4. Remove the sheet pan from the oven, then scatter the dates and olives in an even layer around the chicken among the vegetables. Drizzle with a little more oil, then return to the oven and roast until the chicken is cooked through, another 10 to 15 minutes for the white meat, and 15 to 20 minutes for the dark meat.

		5. To serve, transfer the chicken to a platter and spoon the vegetables, dates, and olives next to it. Squeeze with the roasted lemon and scatter with the herbs.

		
			Swap It Out

			You can substitute whole cherry tomatoes and mushrooms for the carrots and/or sweet potatoes. Add enough to surround the chicken without crowding the pan.

		

		Sheet Pan Thanksgiving

		Roast Turkey Breast, Maple-Glazed Sweet Potatoes, and Brussels Sprouts
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		If you’ve ever had a craving for the flavors of Thanksgiving dinner in, say, the middle of February, this recipe is for you. The turkey breast, slathered in mayonnaise and fragrant za’atar (a Middle Eastern mix of dried herbs, sesame, and sumac), roasts up gorgeously moist and juicy while the sweet potatoes caramelize and the brussels sprouts turn crisp and brown. I like to serve this with a creamy za’atar sauce on the side, but if you’re going full-on Thanksgiving, your favorite cranberry sauce might be a more apropos option.

		Serves 4

		1 boneless turkey breast (2 to 2½ pounds)

		2 teaspoons kosher salt, divided, plus more as needed

		½ teaspoon freshly ground black pepper

		2 large garlic cloves, finely grated

		¼ cup mayonnaise

		2½ tablespoons za’atar

		1 pound sweet potatoes, peeled and cut lengthwise into 1-inch-thick wedges

		4 tablespoons extra-virgin olive oil, divided, plus more as needed

		1 tablespoon maple syrup

		Pinch of crushed red pepper flakes

		1 pound brussels sprouts, trimmed and halved lengthwise

		½ teaspoon cumin seeds

		Fresh lemon juice, to taste

		1. Heat the oven to 400ºF. If the turkey breast comes tied, untie it. Pat the meat dry with paper towels. Season the turkey all over with 1½ teaspoons of the salt and the black pepper, then rub all over with the garlic.

		2. In a small bowl, stir together the mayonnaise and za’atar. Transfer 2 tablespoons of the za’atar mayo to a separate small bowl and brush that all over the turkey. Set the remaining za’atar mayo aside. Let the turkey sit at room temperature for 15 minutes while you prepare everything else.

		3. In a large bowl, toss together sweet potatoes, 1 tablespoon of the oil, the maple syrup, ¼ teaspoon of the salt, and the red pepper flakes. Place turkey on a rimmed sheet pan and arrange the potatoes in a single layer around it. Roast for 20 minutes.

		4. In the same bowl (no need to wash it), toss the brussels sprouts with 2 tablespoons of the oil, the cumin seeds, and the remaining ¼ teaspoon salt. Give the potatoes a toss after roasting for 20 minutes, and push the wedges to one side of the pan to make room for the brussels sprouts. Add the sprouts and continue to roast until the sprouts and potatoes are golden brown and a thermometer inserted in the thickest part of the turkey registers 145ºF, 20 to 30 minutes longer (for a total turkey roasting time of 40 to 50 minutes). Allow the meat to rest for 10 minutes before slicing.

		5. While the turkey is resting, whisk the remaining 1 tablespoon oil into the reserved za’atar mayo; taste and add a little more oil and salt, if needed. Season to taste with lemon juice. Serve the za’atar mayo alongside the turkey and vegetables.

		
			Swap It Out

			Sliced acorn or butternut squash, cut 1 inch thick, can stand in for the sweet potatoes. Broccoli florets or broccolini can replace the brussels sprouts.

		

		Meatball Sub Sandwiches

		on Garlic Bread

		 

		
			
			[image: ]
		

		You might wonder why there are two meatball Parmesan recipes in this book (see Cheesy Meatball Parm with Spinach, this page). But they are such different (and delicious) creatures, and since I couldn’t choose, I offer them both. In this sandwich version, meatballs are broiled on a sheet pan alongside classic Italian garlic bread slathered with butter, parsley, and red pepper flakes. Mozzarella is added to the meatballs at the end to cover them in melty puddles, then the cheese-laden meatballs are stuffed into the garlic bread with a little marinara sauce for sweetness. Made from start to finish in under 45 minutes, it’s one of the quickest meatball parm iterations out there, and I think one of the best.

		Serves 2 to 4

		For the Meatballs

		⅓ cup panko bread crumbs

		¼ cup grated Parmesan cheese

		3 tablespoons chopped fresh parsley leaves and tender stems

		2 garlic cloves, finely grated or minced

		¾ teaspoon kosher salt

		½ teaspoon dried oregano

		¼ teaspoon freshly ground black pepper

		Pinch of crushed red pepper flakes

		1 pound ground beef or turkey, very cold

		1 large egg, beaten

		For the Sandwiches

		1 crusty Italian bread, preferably semolina, about 12 inches long

		4 tablespoons (½ stick) unsalted butter, melted

		2 garlic cloves, minced or finely grated

		2 tablespoons finely chopped fresh parsley or basil

		1 tablespoon grated Parmesan cheese

		Pinch of crushed red pepper flakes

		4 ounces fresh mozzarella, torn or cut into small pieces (1 cup)

		1 cup marinara sauce, homemade, this page, or store-bought, for serving

		1. Place an oven rack 4 inches from the broiler and heat the broiler to high.

		2. Make the meatballs: In a large bowl, combine the bread crumbs, Parmesan, parsley, garlic, salt, oregano, black pepper, and red pepper flakes, and mix well. Add the meat and egg and combine with your hands until well mixed. Form into 24 meatballs, each about 1¼ inches in diameter. Place the meatballs on one side of a rimmed sheet pan and broil until golden and firm, 6 to 9 minutes (you don’t need to turn them). Turn off the broiler and set the oven to 425ºF.

		3. While the meatballs are broiling, prepare the sandwiches: Use a serrated knife to cut the Italian loaf in half lengthwise, almost but not quite all the way through, and pull it open like a book. Place the bread, cut side up, on a piece of foil just large enough to fit the opened loaf. Put the bread and foil on the empty side of the sheet pan, next to the meatballs (the foil keeps the bread from absorbing the meatball juices and getting soggy). Bake for 3 minutes to toast the bread lightly.

		4. In a small bowl, stir together the melted butter, garlic, parsley, Parmesan, and red pepper flakes. Remove the sheet pan from the oven and brush this butter-garlic mixture all over the top of the bread. Using a spatula, push the cooked meatballs close to each other so they’re touching. Sprinkle the mozzarella on top of the meatballs and return the pan to the oven to bake for 5 to 7 more minutes, until the bread is crisp and the mozzarella is melted.

		5. To assemble the meatball sub, place the cheesy meatballs on the garlic bread, spoon a little of the marinara sauce on top, and smush the sandwich shut. Cut into pieces and serve more marinara sauce on the side for dunking.

		Garlicky Pork Chops

		with Cauliflower and Pomegranate
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		A blast in a very hot oven is what gives this pork-and-veg dinner its caramelized appeal. Both the chops and the cauliflower get deeply bronzed at the edges but stay nice and juicy inside. Seasoned with cumin, garlic, and a spark of red pepper flakes and topped with sweet magenta pomegranate seeds, it’s a gorgeous, full-flavored meal without a lot of effort on your part. It’s just as good for company as it is for a cozy family dinner.

		Serves 3 or 4

		½ tablespoon dark brown sugar

		1 teaspoon kosher salt, plus more as needed

		2 teaspoons cumin seeds, divided

		½ teaspoon ground cumin

		½ teaspoon freshly ground black pepper, plus more as needed

		¼ teaspoon crushed red pepper flakes, or to taste

		2 garlic cloves, finely grated or minced

		2 bone-in pork chops, about 1½ inches thick (1¾ pounds total)

		1 large head cauliflower (about 2 pounds), trimmed and cut into bite-size florets

		2 tablespoons extra-virgin olive oil

		Fresh cilantro, mint, or parsley leaves and tender stems, torn, for serving

		2 tablespoons pomegranate seeds, for serving

		Lemon wedges, for serving

		1. Heat the oven to 450ºF. In a small bowl, mix together the brown sugar, salt, 1 teaspoon of the cumin seeds, the ground cumin, black pepper, red pepper flakes, and garlic until it resembles wet sand.

		2. Smear the mixture all over the pork and let sit at room temperature while the cauliflower roasts, or in the refrigerator for up to 24 hours.

		3. On a rimmed sheet pan, toss the cauliflower with the oil and a large pinch each of salt and black pepper. Spread the mixture out into one layer and roast for 15 minutes.

		4. Sprinkle the remaining 1 teaspoon cumin seeds over the cauliflower and give the florets a stir. Add the pork to the same pan, nestling the chops in with the florets. Roast for 10 minutes. Flip the chops over and give the florets another stir. Continue roasting until the pork is cooked through and the cauliflower is browned and tender, 5 to 10 minutes longer.

		5. Transfer the pork to a cutting board and slice the meat off the bones. Serve the pork and cauliflower sprinkled with the herbs and pomegranate seeds, with the lemon wedges on the side for squeezing.

		
			Swap It Out

			Substitute bone-in, skin-on chicken thighs for the pork chops. Just add them with the cauliflower in Step 3.

		

		Full English Breakfast

		 

		
			
			[image: ]
		

		There’s always a night when you want to have breakfast for dinner, and this is how to do it British-style. Drizzled with Worcestershire sauce, the roasted mushrooms and tomatoes become especially savory, while the eggs are cooked until crisp-edged and runny-yolked, right in the sausage drippings. This recipe is a riff on sheet pan bacon and eggs, developed by Genevieve Ko, my brilliant colleague at The New York Times. My version works best with pork sausages, which will release a flavorful slick of brawny fat. But other kinds of sausages—turkey, chicken, plant-based—will also work well. Serve this with plenty of buttered toast and, if you like, baked beans (most authentically, straight from a can).

		Serves 2 to 4

		8 ounces (4 cups) white button or cremini mushrooms, halved or quartered if large

		4 small plum tomatoes, halved lengthwise

		2 tablespoons extra-virgin olive oil, plus more for drizzling

		1 teaspoon Worcestershire sauce, plus more for serving

		3 fresh thyme sprigs

		Kosher salt and freshly ground black pepper, as needed

		8 breakfast sausage links, either cooked or uncooked is fine, pricked all over with a fork

		4 large eggs

		Buttered toast, for serving

		1. Heat the oven to 450ºF.

		2. In a medium bowl, toss together the mushrooms, tomatoes, oil, Worcestershire sauce, thyme sprigs, and a pinch each of salt and pepper. Place the sausage links onto a rimmed sheet pan and spread the vegetables evenly around the sausages. Bake until browned and crisp, 15 to 20 minutes, tossing halfway through.

		3. Take the pan out of the oven and use a spatula to push the vegetables and sausages to one side. Drizzle the empty side of the pan with a little oil, then crack in the eggs; season lightly with salt and pepper. Immediately return the pan to the oven and roast until the whites are just set and the yolks are still runny, 3 to 5 minutes longer. If you prefer medium or hard egg yolks, cook a minute more.

		4. Using a spatula, separate the eggs. Slide them off the pan and onto plates right away to stop the yolks from solidifying. Discard the thyme sprigs and serve the sausages and vegetables with the eggs, drizzling with Worcestershire sauce and adding more salt and pepper, if you like. Serve with the buttered toast.

		
			Vegetarian Upgrade

			Plant-based sausages work well here, and you can replace the Worcestershire with vegan Worcestershire, tamari, or coconut aminos.

		

		Sausage Bake

		with Crunchy Potatoes, Red Cabbage, and Caraway

		 

		Pairing sweet red cabbage and musky caraway seeds is a classic, and possibly the best use for caraway outside of rye bread. Here, the caraway-seasoned cabbage is roasted on a sheet pan next to crisp golden potatoes. Mustard-coated sausages are nestled alongside so that they can leak their savory, rich juices all over the vegetables. You can make this with all kinds of sausages—anything from spicy turkey to bratwurst to hot vegan Italian links will work, though if your sausages are very lean, you might want to drizzle everything with a bit more oil.

		Serves 4

		1 teaspoon caraway seeds

		1 teaspoon coriander seeds

		4 tablespoons extra-virgin olive oil, divided, plus more as needed

		1 pound Yukon Gold or white potatoes, cut into 1-inch pieces

		½ large head red cabbage (about ¾ pound), core removed, cut into 1-inch-thick wedges

		¾ teaspoon kosher salt, plus more to taste

		1 large red onion, thinly sliced

		4 fresh thyme sprigs

		4 fresh pork, turkey, chicken, or other sausages (about 1 pound)

		1½ tablespoons Dijon mustard, plus more for serving

		1 lemon

		½ cup chopped fresh dill

		1. Heat the oven to 425°F. Using the flat side of a heavy chef’s knife and a cutting board, or a mortar and pestle, lightly crack the caraway and coriander seeds.

		2. Brush a rimmed sheet pan with 1 tablespoon of the oil and spread out the potatoes on one side of the pan. Arrange the cabbage wedges on the other side of the pan, overlapping slightly to fit.

		3. Sprinkle the cabbage with the cracked caraway and coriander seeds and the salt. Scatter the onion slices in an even layer over everything. Drizzle the vegetables with the remaining 3 tablespoons oil. Tuck in the thyme sprigs. Roast for 30 minutes.

		4. Meanwhile, using a pastry brush or your hands, coat the sausages all over with the mustard.

		5. When the potatoes and cabbage have roasted for 30 minutes, remove the sheet pan from the oven and use tongs to flip the cabbage (but not the potatoes). Arrange the sausages on top of the cabbage and potatoes and return the pan to the oven.

		6. Roast until the vegetables and sausages are browned, another 15 to 25 minutes depending on what kind of sausages you’ve got. The sausages are done when they are no longer pink inside and are browned on top.

		7. Remove the pan from the oven and discard the thyme sprigs. Grate lemon zest over the sausages and vegetables and sprinkle with the dill. Cut the zested lemon into wedges. Serve the sausages and vegetables with more mustard and lemon wedges on the side.

		
			Swap It Out

			You can use green cabbage in place of the red cabbage. And if you’re not a fan of caraway, feel free to substitute cumin seeds.

		

		Tahini Roasted Cod

		with Asparagus and Thyme

		 

		This speedy, verdant dish is perfect for springtime, when asparagus is at its best. You can use thick or thin stalks here. Thin ones end up softer and wonderfully browned at their tips while thicker ones stay crisp and bright green. Either way, it’s a delicious dish that’s light, pretty, and deeply flavorful.

		Serves 4

		For the Tahini Sauce

		1 tablespoon fresh lemon juice, plus more for serving

		1 fat garlic clove, minced or finely grated

		½ teaspoon kosher salt

		⅓ cup tahini

		3 to 5 tablespoons ice water

		For the Cod

		1 pound asparagus, trimmed

		6 scallions, thinly sliced (white and green parts separated)

		3 fresh thyme sprigs

		2 tablespoons extra-virgin olive oil, plus more for serving

		Kosher salt and freshly ground black pepper

		4 (6- to 8-ounce) boneless, skinless cod fillets

		Sesame seeds (optional)

		1. Heat the oven to 425ºF.

		2. Make the tahini sauce: In a small bowl, whisk together the lemon juice, garlic, and salt and let sit for 1 minute to dissolve the salt. Add the tahini. Whisk in the ice water, 1 tablespoon at a time, until the sauce is smooth enough to drizzle.

		3. Make the cod: On a rimmed sheet pan, toss the asparagus, scallion whites, and thyme with the oil until well coated. Season with salt and pepper.

		4. Lightly season the cod with salt and pepper and nestle the fish onto the pan. Pour ¼ cup of the tahini sauce into a separate bowl and brush 1 tablespoon of that sauce on top of each fillet (reserve the rest of the tahini sauce for serving). Roast until the cod is opaque in the center and the asparagus is tender, 10 to 14 minutes.

		5. Drizzle the reserved tahini sauce on top of the fish and asparagus. Serve topped with the scallion greens, a drizzle of oil, a little more lemon juice, and a sprinkling of sesame seeds, if you like.

		
			Swap It Out

			This lovely dish works with pretty much any fish fillets—salmon, hake, mackerel. Choose the freshest and best-looking fish at the market, and watch it carefully, taking the pan out of the oven when the fish is just cooked through. Broccolini makes a fine substitute for asparagus here.

		

		
			Veg It Up

			If you’ve got room on your sheet pan, you can add some halved cherry tomatoes. They’ll get warm and juicy but keep their shape in the brief roasting time.
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		Miso-Glazed Salmon

		with Roasted Sugar Snap Peas

		 

		Sweet and savory miso-glazed fish is one of the easiest dinners out there, especially when you pair it with sugar snap peas, roasted until tender on the very same pan. Rice would be the obvious side dish here, but the Buttery No-Cook Couscous on this page works equally well and gets you there even faster.

		Serves 4

		4 (6-ounce) skin-on salmon fillets, about 1 inch thick

		Kosher salt and freshly ground black pepper

		1½ tablespoons maple syrup, agave, or honey

		1 tablespoon white or red miso

		1 tablespoon fresh lime juice, plus lime wedges for serving

		2 teaspoons soy sauce

		1 teaspoon fish sauce (optional; you can use more soy sauce instead)

		1 garlic clove, grated

		1 pound sugar snap peas, trimmed

		2 tablespoons extra-virgin olive oil

		Pinch of crushed red pepper flakes

		¼ cup coarsely chopped fresh cilantro, both leaves and tender stems

		1. Heat the oven to 400ºF and, if you like, line a sheet pan with a silicone liner or parchment paper (helpful when it’s time to clean up). Season salmon fillets with ½ teaspoon each of salt and black pepper and place them on a plate.

		2. In a small bowl, whisk together the maple syrup, miso, lime juice, soy sauce, fish sauce (if using), and garlic. Pour the mixture on top of the salmon and gently massage the marinade all over the fish. Let the fish marinate at room temperature while you start the peas.

		3. In a medium bowl, toss the sugar snap peas with the oil, red pepper flakes, and a big pinch each of salt and black pepper. Spread the peas on the sheet pan. Roast the peas for 5 minutes.

		4. Toss the peas, then push them over to one side of the sheet pan so there’s room for the salmon. Add the salmon to the pan, skin side down. Continue roasting until the salmon is cooked through and opaque on top and the sugar snap peas are crisp-tender, 10 to 12 minutes longer. Sprinkle with cilantro and serve with lime wedges for squeezing.

		
			Swap It Out

			Green beans, broccolini, or cherry tomatoes can stand in for the sugar snap peas. Or try another kind of fish. Just look for pieces that are about 1 inch thick, or you may have to adjust the timing slightly.

		

		
			Vegan Upgrade

			This recipe works perfectly with tofu and it’s even easier. Slice one (14-ounce) package of firm tofu into 1-inch-thick slabs. Pat dry with paper towels and season with salt and pepper. Arrange tofu on a sheet pan and pour marinade all over. Add the seasoned peas and roast for 20 to 25 minutes.
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		Crispy Sausage-Stuffed Mushrooms

		with Broccolini and Cherry Tomatoes

		 

		This savory crowd-pleaser of a recipe pushes stuffed mushrooms to the max. Mounding sausage meat, cheese, and bread crumbs onto saucer-sized portobello mushroom caps instead of the usual bite-size white buttons turns everyone’s favorite hors d’oeuvre into a satisfying dinner. Roasted on a sheet pan along with broccolini and cherry tomatoes, it’s hearty, meaty, and filled with colorful veggies.

		Serves 4

		1 pound spicy or sweet Italian pork sausage, casings removed

		¾ cup panko bread crumbs

		½ cup grated Parmesan cheese, plus more as needed

		¼ cup fresh parsley leaves and tender stems, finely chopped, plus more for garnish

		1 tablespoon fresh thyme, oregano, or marjoram leaves (or a mix), finely chopped

		¼ cup dry white wine

		2 fat garlic cloves, finely grated or minced

		Kosher salt and freshly ground black pepper

		4 large portobello mushroom caps, at least 5 inches in diameter

		5 tablespoons extra-virgin olive oil, divided, plus more as needed

		1 bunch broccolini (6 ounces), ends trimmed

		1 pint cherry tomatoes

		Lemon wedges, for garnish

		1. Heat the oven to 375ºF. In a mixing bowl, combine the sausage, bread crumbs, Parmesan, parsley, thyme, wine, garlic, a pinch of salt, and a grind or two of pepper. Mix until everything is well incorporated (your hands are the best tool here).

		2. Place the portobello caps on a rimmed sheet pan, cavities facing up. Drizzle 3 tablespoons of the oil all over the mushrooms and season with salt and pepper. Using a spoon, stuff the oiled mushroom caps with the sausage mixture, mounding it in the center of the caps. Sprinkle the caps with a little more Parmesan and lightly drizzle with more oil.

		3. In a medium bowl, toss the broccolini and tomatoes with the remaining 2 tablespoons oil, a pinch of salt, and a grind of pepper. Spread the veggies out on the sheet pan with the stuffed portobellos.

		4. Bake until the sausage is cooked through (an instant-read thermometer should register 160ºF) and the veggies are tender, 30 to 40 minutes. Serve hot or warm, garnished with more parsley and lemon wedges.

		
			Swap It Out

			You can substitute green beans, brussels sprouts, or broccoli or cauliflower florets for the broccolini, and sliced bell peppers or red onions for the cherry tomatoes.

		

		
			Vegan Upgrade

			Substitute vegan sausage for the meat, and vegan Parmesan for the dairy-based cheese—or leave the cheese out altogether and add an extra garlic clove, a little more salt, and an
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