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			Days start before dawn at Via Carota in the spring, and it’s a pleasure to be outside in the brisk air, sweeping the sidewalk outside our restaurant. Grove Street goes one way, starting west of the restaurant near the Hudson River. It’s so quiet at that end of the street that we can hear the midday laughter of the kids from the school nearby. On the other side of Via Carota is Seventh Avenue South, a main artery where taxis and cyclists rush by and the subway churns out foot traffic. Before leaves begin to appear on the trees, spring shows itself in new asparagus shoots, fava beans in fuzzy little pods, and foraged finds like nettles. We crave nourishment: raw vegetables, eggs, and big bowls of cooked greens. Small artichokes are shaved and served raw or grilled; leafy green vegetables are cooked slowly in olive oil. We seek to cook with little interference.

		

		Favas

		Eating the year’s first fava beans marks the beginning of spring for us. We sit with a pile of favas on our narrow wooden table and talk over mounds of paperwork and other minutiae, peeling fava beans mindlessly and nibbling them with fresh pecorino. We grab the moment while we can.

		JODY & RITA
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		Baccelli e Pecorino

		YOUNG FAVAS, RADISHES, AND FRESH PECORINO
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		Baccelli, or fava in their pods, are shucked just before serving. Eat fava beans raw when they’re very small and tender.

		

		SERVES FOUR

		2 spring onions

		1¾ cups/240 grams blanched, peeled fava beans

		7 fresh mint leaves

		5 fresh basil leaves

		5 tablespoons/70 ml extra-virgin olive oil

		1 tablespoon/15 grams lemon juice

		piece of young pecorino Romano cheese, about 4 ounces/120 grams

		10 small radishes, very thinly sliced

		salt

		pepper

		Thinly slice the spring onions and soak in cold water for a minute or two. Drain in a fine-mesh sieve and shake off the excess water. Toss the onion slices with the fava beans in a bowl. Tear the mint and basil into large pieces, leaving the smaller leaves whole.

		Add the olive oil and lemon juice to the bowl and toss lightly to coat the spring onions and fava beans. Crumble the cheese and toss with the radishes and herbs into the salad. Season with salt and pepper, and drizzle with remaining dressing.

		

		Pecorino Romano

		There are many types of pecorino in Italy—almost every region and town make sheep’s milk cheese their own way. For me, the best one is a young Tuscan pecorino (aged for thirty days if you can find it, or up to sixty days). It’s mild. If you like cheese, you can eat it more or less with anything—favas, salami, sliced pears, or honey. (Pecorino with honey or pears are among my favorite combinations.)

		When Jody and I use an aged pecorino, we create a rough texture by digging into the cheese with a fork or the tip of a paring knife, or even crumbling it with our hands, to break off pebble-sized pieces of varying sizes. RITA
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			How to choose, cook, and peel favas

			Fresh fava pods will have a slight shine and, if you’re lucky, even some leaves attached. Choose the smallest and greenest ones from the pile; avoid very large, lumpy pods—the large, yellowed fava beans inside will be starchy. Blackened scratches on the pods are often unavoidable and don’t affect the beans inside. When buying, estimate that 1 pound/454 grams will yield about ¾ cup/100 grams of shelled favas.

			Keep favas in their pods until you’re ready to use them. Inside the pod, each fava bean is wrapped in a tight and chewy skin. Peel it off to find the little bean inside. This is fiddly work, but we think it’s worth it for the sublimely tender bean inside each skin. Finding young favas you can eat raw is rare. However, if you do, they are so tender you don’t need to take off the outer skin, nor do you need to blanch them. We blanch the beans to make it easier to take off the skin—it’s not to cook the beans.

			To blanch, drop shucked favas into a saucepan of boiling water for less than one minute. Cool on a plate before peeling off the outer skin by tearing the top. Pop out the bright green bean.
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		Insalata di Fave

		FAVAS, ESCAROLE, AND MINT

		This salad is one of our spring staples. We add leaves of butter lettuce and favas to crisp escarole to temper its bitterness.

		

		SERVES TWO

		1 tablespoon/15 ml lemon juice

		1 small garlic clove, finely grated

		salt

		chili flakes, optional

		2 teaspoons water

		3 tablespoons/45 ml extra-virgin olive oil

		3 large handfuls pale, inner leaves of escarole (from 2 heads)

		2 large handfuls butter lettuce, such as Bibb or Boston (from 1 head)

		12 leaves fresh mint or basil, or both

		¾ cup/100 grams blanched, peeled favas (see instructions on this page)

		¼ cup/25 grams finely grated pecorino Romano + more for serving

		Stir the lemon juice and garlic together in a small bowl, and add a large pinch of salt. Add a small pinch of chili flakes, if desired. Stir in the water and then pour the olive oil into the bowl in a slow stream, whisking while you pour.

		Toss the escarole and butter lettuce leaves together in a large bowl. Stack the herb leaves on top of each other in an orderly way. Roll them up and draw your knife across them to make fine shreds. Toss the herbs and the favas into the bowl. Pour in the dressing, tossing with your hands to coat each leaf. Add pecorino and toss again. Pile the salad onto plates and sprinkle with more pecorino.

		Scafata

		BRAISED FAVAS, PEAS, AND ESCAROLE

		This medley of spring vegetables varies slightly each time we make it. Sometimes we put asparagus in our scafata, sometimes not. Sometimes artichokes, sometimes not. Other options are ramps, green garlic, or fiddleheads. Cook everything gently in water with olive oil until they become a soft, muted green.

		

		SERVES FOUR

		1 pound/454 grams baby or medium artichokes (4–6)

		½ head of escarole (about 5 cups of leaves)

		extra-virgin olive oil

		2 large garlic cloves, thinly sliced

		1 whole dried chili, or about ¼ teaspoon chili flakes

		about ¼ cup/60 ml water

		1 spring onion, sliced into thick rings

		salt

		½ cup/70 grams blanched, peeled fava beans (see instructions on this page)

		1 cup/130 grams shelled green peas (from about 1 pound/454 grams peas in their pods)

		handful fresh basil leaves, torn

		Trim the artichokes (see this page for trimming instructions—sometimes baby artichokes haven’t developed a fuzzy choke, but if they do have some choke, then scoop it out). Slice the artichokes into thin wedges. Wash the escarole in two changes of cool water, and drain in a colander, shaking off the excess water. Slice the leaves into large pieces.

		Pour a generous amount of olive oil (about ¼ cup/60 ml) into a medium saucepan, add the artichokes, garlic, chili, and water and bring to a simmer over medium heat. Cover the pot and cook until the artichokes are barely tender when pierced with a fork, about 5 minutes.

		Raise the heat to medium high and stir in the spring onions and escarole with a pinch of salt. Toss the escarole to wilt, and cook until the artichokes are completely tender, about 5 minutes more. Stir in the fava beans and peas and cover the pot, cooking until the peas are tender, 3 to 4 minutes. Remove from the heat and stir in the basil. Season with salt as needed. Finish with a drizzle of olive oil.
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			Be prepared

			Jody learned to cook in many different kitchens, from California to New York, to Japan and Italy, each place unique and challenging. When she was about nine years old, she began cooking on a hibachi, a small Japanese grill balanced on two bricks in her backyard. She collected recipes out of Sunset, the essential California cooking magazine. Her mother welcomed the help and praised her self-sufficiency. Jody learned at a young age that the food had to be ready to go when the coals were hot. This approach is not so different from the way of cooking that Rita learned by watching her mother cook at home. Rita’s mother started cooking on Saturday for the family’s Sunday lunchtime meal. Early Sunday morning, when Rita walked into her family’s dining room, she saw a flour-covered floor, the table covered with pasta, near ready to be assembled into lasagna.

			Most restaurant dishes are a composite of various parts that all come together when the orders arrive from the dining room. Scafata is a good example: this spring contorno, or side dish, features vegetables that need to be washed, shucked, peeled, and trimmed before being sautéed together. To do so, the many ingredients must be prepped ahead of time.

			The same principles apply at home. Before you start cooking, look at the dish and think about all the parts. Consider what can be done ahead of time, even a day ahead, to each ingredient to maintain its flavor and integrity until it’s ten minutes away from kitchen to table. Artichokes can be poached in large batches and refrigerated. Escarole can be washed and stored in layers between clean dish towels for a maximum of two days. Peas and favas can be shelled (and, in the case of favas, peeled) and stored in airtight containers in the refrigerator for up to two days. JODY & RITA

		

		Stracci con Pesto di Fave

		FRESH PASTA SQUARES WITH FAVA PESTO
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		Hand-cut squares of fresh pasta fold loosely over a fava pesto. The favas can be prepped in stages, and the dish can be put together easily.

		

		SERVES FOUR

		piece of Parmigiano Reggiano, about 6 ounces/170 grams

		salt

		extra-virgin olive oil

		2 cups/360 grams Fava Pesto (this page)

		12 ounces/340 grams Stracci, 36–40 squares (this page)

		Finely grate the parmigiano (to make about 1¾ cup). Bring a large pot of water to a boil and add 2 tablespoons/20 grams salt. Pour enough oil into a large skillet to coat the bottom and set over medium heat. Add the fava pesto, and stir to warm it through, then turn off the heat.

		Cook the pasta squares in two or three batches, giving them a gentle stir to prevent them from sticking together. Cook until slightly al dente, about 2 minutes, lift pasta out of the water with a spider, and add to the pan of pesto. Add a ladle of pasta water (about ½ cup/120 ml) to the pesto and stir to create a loose sauce. Cook the remaining stracci in batches and add to the pesto. Ladle in more water as needed to loosen the sauce, and stir to coat the pasta. Sprinkle with parmigiano before serving.

		PESTO DI FAVE

		FAVA PESTO

		

		MAKES ABOUT 2 CUPS/360 GRAMS, FOUR SERVINGS

		2 large handfuls fresh basil leaves, stems removed (about 2 cups)

		3 cups/400 grams fava beans

		1 tablespoon fresh thyme leaves (from about 6 sprigs)

		1 cup/100 grams finely grated Parmigiano Reggiano

		salt

		pepper

		extra-virgin olive oil

		Bring a medium pot of water to a boil and have a bowl of ice water next to the stove. Before you blanch and skin the fava beans, use the water for blanching the basil leaves; salt the water and drop the basil into it. As soon as the leaves turn bright green, about 20 seconds, lift them out of the water with a spider or slotted spoon and drop them into the ice water. Lift them out as soon as they’re cool and squeeze the leaves dry on a kitchen towel. Proceed with the fava beans, blanching them in the boiling water for 30 to 60 seconds (as per instructions on this page) and then dropping them into the ice water.

		In a food processor, pulse the basil, favas, and thyme until coarsely chopped. Add the grated parmigiano and pulse a few times, to make a coarse purée. Transfer to a container, season with salt (about 1 teaspoon) and pepper and stir in enough olive oil to lightly bind the pesto (2 to 3 tablespoons/30 to 45 ml). Cover and refrigerate until ready to use, up to 3 days.

		STRACCI

		FRESH PASTA SQUARES

		

		MAKES ABOUT 40, SERVES FOUR

		all-purpose flour or semolina

		12 ounces/340 grams Pasta Sfoglia (this page)

		TO ROLL THE STRACCI Have ready a sheet pan lightly dusted with flour or semolina. Have a few clean kitchen towels on hand. It’s useful to have a pasta wheel, but a sharp knife will do. Divide the pasta dough into 4 portions. Work with one portion at a time and keep the remaining portions covered with a bowl to prevent them from drying out as you work.

		Flatten one portion of dough with the heel of your hand until it’s about ½ inch / 1.5 cm thick. Feed it once through the widest setting (#1) of the pasta roller. Fold the dough into thirds and rotate it 90 degrees to pass the narrow side of the rectangle through setting #1 again. Repeat a couple of times until the dough is smooth and even. Adjust the roller to the next setting (#2) and pass the dough through it twice. Feed through each subsequent setting one time until it’s thin enough to see the shadow of your hand. Cut the dough into 4 lengths. Lay them flat on the pan, and cover with a kitchen towel. Repeat, keeping the rolled pasta sheets covered while you work.

		When all sheets are rolled, cut across at intervals to make rough squares (about 5 inches/13 cm); each pasta sheet will make 10 to 12 pieces. Sprinkle them lightly with flour or semolina and cover with a kitchen towel. If not cooking the pasta right away, cover the pan with a kitchen towel and wrap tightly with plastic wrap. Pasta can be refrigerated for up to 24 hours.

		Artichokes

		I spent three years cooking in Rome at a little restaurant called Pianeta Terra. It wasn’t a typical trattoria; it had one Michelin star and the waiters wore black bow ties and white jackets. When I first knocked on the restaurant’s door looking for a job, I said to Roberto, the co-owner and chef, “Sono una brava cuoca”—“I am a good cook.” From then on, I had to prove myself day in and day out. I did whatever it took.

		The legendary produce market at Campo de’ Fiori was practically on the restaurant’s doorstep. I walked by the bustling market in the morning on my way to work. The vendors stacked piles of artichokes almost all year, except the hot summer months. There were towers of the long-stemmed, purple ones called violetti di Toscana and bins of the big, round local carciofi Romaneschi. (Romans go crazy for them each spring. They say they are the best artichokes because they have the biggest hearts.)

		Often, the sage proprietor who ran the stall, the fruttivendolo, had an assistant who sat on an overturned bucket peeling and trimming artichokes, soaking them in lemon water, and then packing them up. They were sold cleaned and ready to cook.

		That was my job at Pianeta Terra. I was the kitchen help. It was a real chore. We went through two or three cases of artichokes a day. They pricked and stained my hands. To this day, my stained, cracked kitchen fingers are a source of pride.

		JODY

		

		Tip • Trimming artichokes

		Working one artichoke at a time, snap off the tough outer leaves, going around until you reach the softer yellow-green leaves inside. Slice off the top third of each artichoke with a serrated knife or a sharp chef’s knife (discard the tops and the outer leaves). Trim the stem, keeping about 1 inch/2–3 cm. If the stems are very long, save them for cooking. Peel the outer layer of the trimmed artichoke bottom and the stems, using a paring knife or vegetable peeler. Slice the artichoke heart in half (unless preparing Carciofi alla Romana, see this page). Using a teaspoon, scrape out any small, inner leaves, and scoop out the fuzzy choke until the artichoke heart is completely clean. As you work, rub the cut surfaces with a lemon half (or place the trimmed artichokes in a bowl of cold water that has been acidulated with the juice of one lemon).

		Carciofi Crudi

		SHAVED RAW ARTICHOKES, AVOCADO, AND BASIL

		We ate a similar salad to this one at Cipriani in Venice. We then created our own version. Herbs and thinly sliced lettuce hearts are tossed with the artichokes, and then we add a spoonful or two of salmoriglio. Choose very fresh artichokes—the leaves should be tightly closed and snap when you pull them off.

		

		SERVES FOUR

		6 baby or 2 full-size artichokes

		3 tablespoons/45 ml Salmoriglio (this page)

		extra-virgin olive oil

		salt

		6 fresh basil or mint leaves

		1 small, crunchy lettuce heart, such as romaine (or 3 leaves)

		1 ripe avocado

		half a lemon

		piece of Parmigiano Reggiano, about 2 ounces/55 grams

		Trim the artichokes (see this page for trimming instructions—but for this recipe be sure to trim the leaves off where they become very tender, because you will be eating the artichokes raw). Once the artichoke hearts are trimmed, slice them very thin. Pat the slices dry on a kitchen towel and then place in a bowl. Toss artichokes with the salmoriglio and a little olive oil (about 2 teaspoons/10 ml) and salt to taste.

		Stack the basil or mint leaves on top of each other in an orderly way. Roll them up and draw your knife across them to make fine shreds. Slice the lettuce into wide ribbons; toss the herbs and lettuce with the artichokes. Slice the avocado and add to the bowl; squeeze in a little bit of lemon juice and toss the salad gently; the avocado will become creamy and coat the artichokes. Shave the parmigiano with a vegetable peeler or crumble it with a fork into the salad. Spread the salad in a single layer on a plate and drizzle with olive oil.

		Carciofi alla Griglia

		GRILLED ARTICHOKES WITH AIOLI
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		Poaching artichokes ahead of time makes it easy to quickly brown them on a grill or in a hot pan.

		

		SERVES FOUR

		12 small (not baby) or 8 full-size artichokes

		3 quarts/3 liters Court Bouillon (this page)

		2 red onions, sliced into thick rings

		½ cup/120 ml Salmoriglio (this page)

		1 lemon, cut into 4 slices, ends discarded

		1 cup/240 grams Aioli (this page)

		salt

		Trim the artichokes (see this page for trimming instructions). If using full-size artichokes, cut them into quarters.

		TO POACH THE ARTICHOKES Bring the Court Bouillon to a boil in a medium pot, and gently drop the trimmed artichoke halves into the pot. Stir once to submerge the artichokes and reduce the heat so the bouillon is simmering very gently. Cook the artichokes until they’re barely tender, about 20 minutes; the tip of a sharp knife should go into the heart with little resistance. Let the artichokes cool in the poaching liquid. At this point, they can be refrigerated (in their liquid), for 3 days.

		TO GRILL Preheat a grill or a grill pan to medium-high. Drain the artichokes and spread onto a clean kitchen towel to dry; discard the court bouillon or save for another use. Season the artichokes and onion slices with salt and brush them with salmoriglio. Grill until browned on both sides, about 3 minutes per side. Grill the lemon slices until lightly charred on both sides, about 4 minutes.

		Drizzle salmoriglio over the artichokes, grilled onions, and lemon slices, and serve with aioli for dipping.

		Carciofi Fritti

		FRIED ARTICHOKES

		This is Rita’s way of frying artichokes. The artichokes are sliced into thin wedges and dusted with flour. They come out light and crisp.

		

		SERVES FOUR

		4 artichokes

		all-purpose flour for frying (about 1½ cups/180 grams)

		salt

		extra-virgin olive oil for frying, about 3 cups/720 ml

		safflower oil for frying, about 3 cups/720 ml

		1 lemon, cut in wedges

		Trim the artichokes (see this page for trimming instructions). Slice the artichoke halves lengthwise into very thin wedges (about ¼ inch/6 mm). Sift the flour with a good pinch of salt onto a plate. Toss a large handful of artichokes with the flour, making sure they’re completely coated; transfer to a sieve to shake off any excess.

		Pour equal amounts of olive and safflower oil into a deep, heavy pot until about 3 inches/7–8 cm deep. Heat the oil over high heat for about 8 minutes. Test the oil to see if it’s ready; if you drop a breadcrumb into the pot, it should sizzle and float the moment it hits the oil. A candy/deep-fry thermometer clipped on the side of the pot will read 350°F/175°C. While the oil is heating, line a sheet pan with a few layers of paper towel and set it next to the stove.

		Gently drop about half the floured artichokes into the hot oil; they should sizzle immediately. Using a spider or tongs, swish the pieces around to keep them from sticking together. Fry until crisp and lightly golden, stirring occasionally, 4 to 5 minutes. Transfer from the oil onto the paper towels and sprinkle lightly with salt.

		Repeat with the rest of the artichokes until all are fried, adjusting the heat as needed between batches to maintain the temperature. Serve right away with lemon wedges.

		Carciofi alla Romana

		BRAISED ARTICHOKES

		Slow-cooking artichokes in mint, garlic, anchovies, wine, and olive oil for over an hour is transformational. Serve them at room temperature.

		

		SERVES FOUR

		6 large artichokes

		1 lemon, halved

		4 garlic cloves

		8 anchovy fillets

		handful mint leaves

		½ cup/120 ml extra-virgin olive oil

		pinch chili flakes

		salt

		1½ cups/360 ml dry white wine

		water if needed

		Trim the artichokes (see this page for trimming instructions, but instead of slicing the artichokes in half, leave them whole). To remove the choke of the whole, trimmed artichokes, hold the artichoke firmly in the palm of your hand and use both thumbs to push open the leaves, turning and nudging the leaves apart until you can reach the center with a spoon. Scoop out any small, sharp leaves from the heart, using a teaspoon to scrape out the fuzzy choke until the artichoke heart is completely clean. Rub with lemon.

		Finely chop the garlic, anchovies, and mint by hand, or pulse in a food processor, adding enough olive oil to help the mixture come together into a coarse pesto (about 3 tablespoons/45 ml). Stir in the chili flakes. Rub this pesto all over the artichokes, inside and out.

		Arrange the artichokes upright in a pot large enough to hold them snugly and add any extra stems. Season with ½ teaspoon/1.5 grams salt and add a good pour of olive oil (about ⅓ cup/80 ml) and the wine; make sure liquid covers the artichokes by two-thirds; add water if needed.

		Bring to a simmer over medium-high, then reduce the heat to low and cook for 10 minutes. Cover the pot and continue cooking until a fork can slide easily into the thickest part of the hearts, 30 to 45 minutes depending on the freshness and size of the artichokes. Uncover the pot occasionally to turn the artichokes in liquid as they cook. (The artichokes can also be cooked this way in the oven—simply place the covered pot in a preheated 375°F/190°C oven.)

		Remove from the heat and leave the artichokes to cool in their liquid for at least 20 minutes. The artichokes can be stored in their cooking liquid, refrigerated, up to 3 days.

		Greens

		There are three things that are often on our table: greens, bread, and olive oil. It’s traditional to eat wild greens in springtime all over Italy. Mixtures of spring greens appear in markets; they might include large borage leaves, dandelions, nettles, spinach, wild mustard, and watercress, among others. Dark, wild greens that are rich in minerals are considered tonic for the blood, cleansing and fortifying, especially important in spring. In Rome and throughout the south, bitter greens are widely available most of the year, particularly rugged, cicoria (wild chicory).

		There is a section of the Via Carota walk-in that’s stacked floor to ceiling with tubs of washed greens. There are buttery, soft heads of lettuce for salads, and for bitterness there are escarole and chicories that we grill, then drizzle with olive oil or Salmoriglio. There are also peppery mustard greens, which we wilt with chard or kale to balance the flavors. Broccoletti (sprouting broccoli) has an intense, mineral-rich verdezza (greenness) and sweet, succulent stalks. Most of the year we have Tuscan kale and Swiss chard on hand. We use all of it: stripping the leaves off the stems, saving the largest stems to go in a soffritto, for the base of soups and legumes, such as our Lenticchie con Cavolo Nero (this page).

		JODY & RITA

		Insalata Verde

		LEAFY GREENS WITH VIA CAROTA VINAIGRETTE
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		We are devoted to this salad. We eat it every day. We crave it, in fact, and it is at our dining table nightly. Spring. Summer. Autumn. Winter.

		The greens have been purposefully chosen for their different textures and flavors: some sweet and crunchy, others peppery, bitter, or soft. Take good care of your leaves. Wash and dry them gently so they stay crisp. Our objective from the beginning was to create the quintessential green salad. Now, when we look around the dining room, on just about every table, we see a tower of bright green leaves, drizzled with our vinaigrette. We’re proud of this bowl of simplicity. It is okay to eat with your hands.

		

		SERVES TWO

		1 head of butter lettuce, such as Bibb or Boston

		a few pieces of frisée (about 6)

		2 handfuls little gem lettuce leaves, or other crisp lettuce

		a small handful peppercress or watercress

		salt

		pepper

		¼ cup/60 ml Via Carota Vinaigrette (this page)

		3 spears Belgian endive

		Pull off any wilted or bruised outer leaves from the butter lettuce. Set aside the floppy, darker green leaves for another use; you will only use the pale inner head. Wash the leaves in two changes of water: First, fill a basin with lukewarm water, and soak the lettuces in it, swishing with your hands. Lift the leaves out and drain in a colander. Second, wash the leaves in cold water, again swishing them with your hands and lifting them out. Rinse the leaves well. Slice the frisée leaves into smaller pieces and separate the little gem leaves and remove any tough stems from the cress; wash them in the same way.

		Spin all the leaves dry in a salad spinner, then spread them out on a large, lint-free kitchen towel. In all, you will have about 6 handfuls of mixed leaves. Gently press on them with another towel and roll them up completely.

		Place all the leaves in the largest bowl you can find. Season them with a good pinch of salt and a few grindings of pepper. Drizzle in most of the vinaigrette, tossing with your hands to coat the leaves thoroughly.

		Lay the leaves on a plate in gradual stages, so they can be piled high without falling. Tuck the endive spears around the sides and drizzle with a little bit more vinaigrette.

		Spinaci Saltati

		SAUTÉED SPINACH

		This is how we make spinach at home in Italy. I like the leaves cooked until they’re so soft they feel like silk. If I’m making this for myself, I’ll cook it for about 20 minutes. That may be too long for everyone else, so let’s say 10 minutes. RITA

		

		SERVES FOUR

		salt

		8 handfuls/10 ounces/285 grams baby spinach leaves

		2 tablespoons/30 ml extra-virgin olive oil + more for serving

		2 garlic cloves, thinly sliced

		chili flakes

		Bring a large pot of salted water to a boil. Blanch the spinach, less than 1 minute. Lift it out of the water and transfer to a colander to drain. Press out all the water.

		Coat a medium skillet with olive oil and add the garlic and chili flakes. Place over medium-low heat until the garlic is fragrant—do not let it brown. Add the spinach and a pinch of salt and stir well. Reduce the heat to low and cook until all the water is released, and the spinach is very soft, stirring to stop it from sticking to the pan, about 10 minutes.

		Scarola e Sarde alla Griglia

		GRILLED SARDINES AND ESCAROLE

		Sometimes a quick turn over hot coals is the best way to treat your greens. The flames mellow the bracing bitterness of escarole and wilt them quickly. Small fish, like sardines, cook quickly too. If you want to try this recipe indoors, use a heavy grill pan or cast-iron skillet.

		

		SERVES FOUR

		2 bunches escarole

		salt

		extra-virgin olive oil

		¼ cup + 2 tablespoons/90 ml Salmoriglio (this page)

		8 fresh sardines, gutted and cleaned

		½ cup/100 grams olives such as nocellara or castelvetrano, pitted

		Pull off any damaged leaves and cut each head of escarole into 4 to 6 wedges through the core, keeping the leaves attached. Soak the wedges in a bowl of lukewarm water, lift them out, then wash in cold water. Lift out the escarole and shake off the excess water.

		Preheat a grill or grill pan over medium-high. Toss the escarole with salt and olive oil. Grill, turning occasionally, until it’s wilted and lightly charred in places, 5 to 10 minutes. Cut off the core and toss the leaves in a bowl with salmoriglio (2–3 tablespoons/30–45 ml).

		Season the sardines with salt and brush with oil. Scrub the grill or pan clean and lightly oil the grates just before grilling the sardines. Cook until they’re charred on both sides and tender when pressed in the center, 4 to 5 minutes total. Spoon salmoriglio over the sardines and escarole on a plate, and scatter olives over them.

		Erbazzone

		SAVORY SWISS CHARD TART

		At Caffè Arti e Mestieri, where I cooked in Reggio Emilia, we made savory tarts filled with Swiss chard, cavolo nero (lacinato kale), bietole (beet greens), or a mixture of wild, rugged field greens. I learned to make the classic tart dough with lard there. In a region known for prosciutto, what other kind of fat would you use? Olive oil makes a golden brown crust too, and you can use olive oil or lard, whichever you prefer. Baked on a sheet pan, this tart is good for a large gathering or a picnic. It can be eaten right out of the oven or at room temperature.

		JODY

		

		MAKES 1 LARGE PIE, SERVES EIGHT

		FOR THE CRUST

		4 cups/480 grams all-purpose flour

		2 teaspoons/6 grams salt

		3 tablespoons/45 grams extra-virgin olive oil or lard

		1 cup/240 ml water

		FOR THE FILLING

		1 large bunch Swiss chard

		salt

		1 pound/454 grams spinach

		1 bunch spring onions with greens (or 1 large leek)

		¼ cup/60 ml extra-virgin olive oil

		2 garlic cloves, finely chopped

		1 cup/100 grams finely grated Parmigiano Reggiano

		handful fresh flat-leaf parsley leaves, finely chopped

		freshly grated nutmeg, about ¼ teaspoon

		pepper

		FOR THE CRUST In a large bowl, stir the flour and salt together. Pour in the oil and water and mix until the dough begins to come together, adding a splash or two of water if necessary. (If using lard instead of olive oil, rub the lard into the flour with your fingertips before adding the water.) Turn out the dough onto a work surface and knead lightly until smooth. Press into an oblong shape, wrap tightly with plastic, or parchment paper, and refrigerate for 1 hour.

		FOR THE FILLING Strip the Swiss chard leaves from the ribs. Finely chop the stems and tear the leaves into large pieces. Add the chard stems to a large pot of generously salted, boiling water and cook for 2 minutes. Then add the chard leaves and spinach to the pot, pressing to submerge. Cook in two batches if necessary. Cook until greens are soft, about 2 minutes. Drain in a colander and repeat with the remaining greens. When cool enough to handle, press out as much water as possible.

		Finely chop the spring onions, including the greens. (If using leeks, discard tough outer layer and wash the leeks in two changes of water after chopping.) Heat the oil in a large skillet over medium heat and add the oil, onions, and garlic and a pinch of salt. Cook until the onions are very soft, 8 to 10 minutes; don’t let them brown. Raise the heat to medium-high, add the chard and spinach, and cook, stirring, until the water has evaporated, about 5 minutes. Transfer to a large bowl and cool to room temperature. Stir in the parmigiano, parsley, and nutmeg. Season with salt and pepper.

		Preheat the oven to 400°F/200°C. Line a sheet pan (18 x 13 inches/45 x 33 cm) with parchment paper. Divide the dough in two, and on a lightly floured surface, roll one half into a thin sheet large enough to cover the pan, with a little bit of overhang (keep the second dough covered while you work).

		Spread the greens in an even layer onto the dough, leaving the edges bare. Roll out the second piece of dough and lay it on top, pressing into the sides of the pan. Firmly crimp the edges together and prick the top of the pie all over with the tines of a fork, making sure to go all the way to the bottom. Lightly brush the surface with olive oil, and bake until the pie is golden, 25 to 30 minutes. Let cool on a wire rack for at least 15 minutes
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