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			Nathan: Since I was in high school, I’ve noticed a disconnect between both “home cooking” and “entertaining” and the ways my friends get together to share a meal. “Home cooking” sounds serious, even stodgy, and “entertaining” has a formal and frilly ring to it. Neither term describes what, in college, were quiet evenings spent making lasagne with a couple of close friends to jazz playing in the background. We gathered in a small apartment and cooked meals at least every other day, but we weren’t pressing table linens, printing name cards, or brushing up on dining etiquette. We often used paper plates and stuck with the same fork for dessert that we had used for the main course, buttering baguettes with a paring knife so we would have fewer dishes to wash. Our formula for those evenings was to cook, eat, and talk. Nothing else was necessary. 

			So what can we call this tradition that has become such a valued part of our lives? It’s not just “hanging out,” which describes something careless and unintentional, and we’re not having “dinner parties,” a phrase that brings to mind events that are far too rigid, planned, and controlled to define the way we nourish ourselves. The idea for the magazine Kinfolk was born in the course of trying to describe those evenings spent with friends when the hours pass effortlessly, conversation flows naturally, cooking is participatory, and the evening ends with a satisfying sense of accomplishment. The fledgling Kinfolk had two goals: to offer an alternative idea of entertaining—casual, intentional, meaningful—and to make that kind of entertaining feel more natural and accessible to a younger crowd like my friends and me. 

			Our first objective has been to peel off the fluff and commercial layers that complicate entertaining. Next we have tried to put the social reasons for inviting friends into our homes—the relationships, traditions, community, and conversations—in the foreground and let the superficial details like fancy recipes and table decorations recede into the background. In retrospect, we didn’t start the magazine as a strategic plan to fill a commercial void in the market. Frankly, Kinfolk was much more self-serving; we simply wanted a magazine that we ourselves would be excited to pick up, a magazine that would resonate with us and our casual way of entertaining. Today Kinfolk is a consistent source of active, meaningful things to do for both our team and our readers, and the concept continues to grow with the quarterly print magazine, daily online stories, and in-person workshops, dinners, and events held around the world. 
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			Each of those channels serves its own purpose. The quarterly print issues explore traditions and the reasons we gather together with in-depth essays and photo series. Our website is more focused on practical stories, with tips and tutorials teaching readers how to do things on their own. The event series provides settings for learning hands-on skills and meeting like-minded people in the different cities where readers live. These projects complement one another in offering ideas for things to cook, make, and do while promoting the deeper purpose of helping to build communities around ourselves. 

			This book applies the casual approach to entertaining depicted in our magazine to cooking and recipes. My hope is that it will find a place on cookbook shelves like my own, which are filled not just with classics and celebrity-chef volumes but also with the tattered, stained, spiral-bound little collections of family or neighborhood recipes put out by cooks I know and trust. Despite their humble appearance, these are the books that pack a punch with their recipes, and that’s why they are my favorites. This book represents an effort to take the same communal neighborhood approach by welcoming you into the homes of our Kinfolk team, along with a diverse group of friends, family, contributing writers, artists, and other makers. 

				
					In each home we visited, the people living there reinforced my belief that “entertaining” has many more shapes and forms than what that term often brings to mind. It can be the most elaborate and boisterous thing in the world, and it can also be quiet, personal, and low-key, a meditative ritual we enjoy on our own. It can be planned, structured, and executed wonderfully, but it can also be last-minute, spontaneous, a team effort, and wonderfully imperfect.

				

			In the following pages you’ll meet people with different vocations and avocations, from coffee connoisseur to food editor, interior designer to ceramicist, caterer to florist, as well as bakers, musicians, painters, photographers, food bloggers, fashion designers, restaurateurs, farmers, writers, coffee roasters, and even my sweet retired grandmother. They live on their own, as couples, and as families and represent the full adult life span in their ages. Each person was asked to contribute because he or she lives a life consistent with the simplicity we try to promote in our magazine, embodying a balanced, intentional way of living and a genuine appreciation of food and hosting friends in their homes. I visited their homes for this book in an effort to capture a glimpse of what I think makes them each remarkable, and in these homes I observed the passion with which they embrace the Kinfolk spirit. Morten Svendsen (see here), for example, rebuilt the kitchen in his small Copenhagen flat so it could accommodate ten to fifteen of his friends for the meals he hosts there on a regular basis. Our friend Dusty Hume (see here) often drives out from Portland to the Oregon coast on the weekends to collect fresh mussels before the sun rises, preparing them later for potluck dinners. 

			I can’t help being excited to introduce you to all the people in this book because they seem to understand that good food and community are just as important as the careers in which they work, that the rituals and traditions that bring us together are essential to balanced lives. The people in these pages personify the fact that there’s something to be said for slowing down, sitting back, and breathing deeply. In fact, I’m convinced that the creativity and success they all enjoy in their work is at least in part the result of a grounding focus on these humble things. To some, the hobbies they find most fulfilling have actually become sustainable careers. In Oregon, for example, Chris Seigel and Nolan Calisch (see here) recently leased a property to begin an organic farm. And Sarah Winward (see here), after years of dreaming up nature installations and flower arrangements, decided to set up shop and launch her own floral business in Salt Lake City. 

			From people like these three, who espouse a humble, down-to-earth way of entertaining that emphasizes nothing more than togetherness, you can expect to learn how a meal can be much more fulfilling when its preparation involves the friends who plan to sit down at the table. We all enjoy helping out, and the personal investment of contributing to a meal, even just tossing the salad, usually helps us enjoy the food even more. Then there are the rituals that cement a family, whether it’s a couple or a clan of six. For Sam and Ashley Owens (see here) that means playing loud music in the kitchen while preparing weekend breakfasts. For Ida Lærke (see here), it entails passing on the tradition of smørrebrød, the beloved open-face Danish sandwiches, by making them with her young son, Saxo, almost every day. 

				
					Entertaining looks different for all of us, but as long as we’re cooking and inviting people into our homes with a genuine interest in sharing experiences, conversing, and eating together, then the way we do these things becomes insignificant and ultimately comes naturally. A burned dish or a missing serving piece becomes trivial. The humble soup or homely bread becomes a feast. It all seems quite simple.

				

			A home with an open-door policy that friends find irresistible can be anywhere, yet place is integral to the traditions we grow. Ask anyone from Alberta, Canada, where I spent my childhood, about the harsh winters and windy summers and he or she will understand why it made sense for my group of friends to develop a habit of making food and enjoying dinners together as early as in high school. In the years since, I’ve found that each place I have visited has its own unique sense of communality, and that’s what I hope to convey in the sections of this book, each of which represents a vibrant and nourishing place. 

			Brooklyn is represented by an eclectic mix of artisans and young food enthusiasts. Then there are my friends in Portland, Oregon, who often share their homes and talents for home cooking. People from the English countryside show us how to welcome friends and strangers with grace and charm—as well as with simple food prepared with the freshest ingredients. Denmark, with its long-held tradition of low-key hospitality, delighted me by having a word to describe experiences shared with loved ones in warmth, in candlelight, with good food: hygge (pronounced similarly to “hooga”), for which I wish we had a counterpart in English. 

			These far-flung parts of the world seem to value simplicity, hospitality, and balance, pursued with intentionality every day of the week. In this book I wanted to bring to life some of the individuals who live there and have something unique to share. So I packed my bags and departed along with two friends from our Kinfolk team to spend time with each person individually, observing them as they prepared their favorite recipes and talked about the traditions that matter most to them. We sat at their tables and asked questions to figure out how they tick and how we could emulate their warmth and hospitality. We scribbled notes with lessons, tips, and recipes to share here. I left each of their homes with a big, cheesy grin of satisfaction on my face and often stopped at the market for ingredients on my way home to replicate the dish I had just learned, like Lillie Auld’s Pasta with Wilted Arugula, Almonds, and Soft Goat Cheese (see recipe) and Mikkel Lippmann’s simple cabbage salad, which he calls Spidskål (see recipe). After every interview I was eager to get home, empowered to cook each dish myself and share it at my own table. 

			Like the traditions described by the contributors, the recipes carry special meaning for them, whether passed down from parents and earlier generations or go-to recipes that they make most often at home; these are their all-time favorites. They are dishes served at breakfast, lunch, and dinner, as snacks or with a cup of tea or coffee. There is a mix of simple to complex and light to hearty. The recipes even fit different group dynamics with servings for one, for two, and for a few. What impresses me most is how each recipe shared here carries memories and significance for the author and how that significance translated to enrich my own experience as I’ve made and enjoyed these dishes on my own. 

			Sharing meals, and everything that precedes those meals—whether it’s growing some of the food or sourcing it locally, reading about and forming an intimate connection with the land, or lovingly preparing delicious ingredients—is central in the lives of these individuals. Their days pass with purpose, and they revere family and personal traditions with stalwart commitment while actively looking for new traditions to experience and include in their own repertoire. Their lives are enriched beyond measure as a result.

			In each home we visited, the people living there reinforced my belief that “entertaining” has many more shapes and forms than what that term often brings to mind. It can be the most elaborate and boisterous thing in the world, and it can also be quiet, personal, and low-key, a meditative ritual we enjoy on our own. It can be planned, structured, and executed wonderfully, but it can also be last-minute, spontaneous, a team effort, and wonderfully imperfect. 

			Entertaining looks different for each of us, but as long as we’re cooking and inviting people into our homes with a genuine interest in connecting, conversing, and eating together, then the way we do these things becomes insignificant and ultimately comes naturally. A burned dish or a missing serving piece becomes trivial. The humble soup or homely bread becomes a feast. It all seems quite simple.
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			Shrimp Seviche with Chili-Cumin Tortilla Chips
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			For the Seviche

			1 pound (455 grams) large shrimp, peeled and deveined

			1 cucumber (about 8 ounces/230 grams), quartered and sliced

			¼ medium red onion, thinly sliced 

			¼ cup (1 ounce/30 grams) fresh cilantro leaves, chopped

			2 garlic cloves, minced

			1 serrano chile, minced

			½ cup (120 milliliters) fresh lime juice, from about 4 limes

			2 tablespoons (30 milliliters) olive oil

			Salt and freshly ground black pepper

			For the Chips 

			Three 8-inch (20-centimeter) flour tortillas

			2 tablespoons (30 milliliters) fresh lime juice, from about 2 limes

			1 teaspoon (0.1 ounce/3 grams) chili powder

			½ teaspoon ground cumin

			Coarse salt

			For the Seviche 

			Bring a large saucepan of water to a boil over medium-high heat. Cook the shrimp for about 3 minutes or until they turn opaque. Drain the shrimp and rinse them under cold running water to stop the cooking.

			Combine the cucumber, onion, cilantro, garlic, chile, lime juice, and olive oil in a large bowl. Add the shrimp and toss to combine. Season with salt and pepper to taste. Cover the bowl with plastic wrap and refrigerate the seviche for about 2 hours to meld the flavors.

			For the Chips

			Position a rack in the center of the oven and preheat the oven to 400°F (204°C). 

			Brush one side of each tortilla with the lime juice, then cut the tortillas into quarters or eighths, as desired. Arrange the tortillas in a single layer on a baking sheet. 

			Stir the chili powder, cumin, and ¼ teaspoon coarse salt in a small bowl and sprinkle over the tortillas. 

			Bake for about 10 minutes or until the chips are crisp and lightly browned. Transfer the sheet to a rack and cool completely. Season with salt to taste and serve with the chilled seviche.

			Serves 6 to 8
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			Citrus Lentil Salad
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			1 cup (7 ounces/200 grams) dried lentils, picked over 

			6 scallions, white and pale green parts only, thinly sliced

			3 tablespoons (45 milliliters) extra-virgin olive oil

			1 tablespoon (15 milliliters) white wine or apple cider vinegar

			3 tablespoons (45 milliliters) fresh lemon juice

			Grated zest of 1 lemon or orange 

			1 tablespoon (0.45 ounce/13 grams) sugar

			Salt and freshly ground black pepper

			Rinse the lentils under cold running water in a fine-mesh sieve until the water runs clear. Place the lentils in a medium saucepan and add enough cold water to cover by 3 inches (7.6 centimeters). Bring to a boil, then reduce the heat to medium-low, cover, and simmer for 20 to 30 minutes or until the lentils are tender.

			Drain the lentils and return them to the pot. Add enough cold water to cover by 3 inches (7.6 centimeters). Remove and discard any lentil shells that rise to the top, then drain once again. 

			Place the lentils in a large bowl and add the scallions, olive oil, vinegar, lemon juice, zest, sugar, and salt and pepper to taste. 

			Let the salad rest for at least 20 minutes to allow the flavors to combine. Serve. The salad can be stored, refrigerated, in an airtight container for up to 2 days. 

			Note: The scallions may be replaced by ½ red onion or 2 shallots, thinly sliced. The sugar may be replaced with agave syrup. 

			Serves 4
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			Brooklyn

			New York, USA

			Brooklyn is an intricate mosaic. Residents come from myriad places, cultures, and traditions, yet even within this diverse mix they retain distinct personalities and modes of expression. I never have to be in Brooklyn for long to notice this exciting diversity, along with all the trends that I seem to have missed or that are still to come to my neck of the woods, three thousand miles to the west. 

			The first time I went to Brooklyn, I remember weaving through one stretch of shops where every door seemed to open into a world far from those streets. Hints of cumin and saffron here, garlic and chili powder there, with coffee wafting around each corner were the scents that greeted me. The combination of colors, sounds, and foods still makes it an experience unlike any other.

			Just as Brooklyn’s food scene includes a mix of world cuisines, I was not surprised to find that the friends I have met over the years and the dishes they have prepared for me reflect the variety of their home states and countries. This variety becomes vivid in the following pages, with the recipes they have chosen to share from their own families and traditions. 

			A hallmark of Brooklyn to me is the adventurous and fearless approach to creating meals that each of the people in this section takes. Many of the dishes we ate together as I visited their homes dotted around the borough were true to the heritage of the individual but had a novel flair or an unexpected pairing of flavors. I’ve come to admire this way of maintaining family favorites while encouraging food to evolve from generation to generation. 
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			Ariel Dearie

			{ Florist }
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			Ariel Dearie’s world is literally spilling over with flowers, vines, and branches. From her shelves to kitchen counters, tables, and bookshelves, she uses arrangements of all shapes and types to bring natural beauty to every corner of her home. Her apartment, a cozy loft in Williamsburg, is home to her wild imagination and, naturally, her sprawling plant life. The sun throws slanted light through her tall windows, tracing her apartment with shadows of dangling vines and rounded vases. 

			Ariel is a New Orleans native who migrated north for the inspiration and vibrancy of the Big City. A sweetly Southern soul, she now thrives up north as an accomplished florist, providing arrangements for weddings, special events, photo shoots, and even large dinner gatherings. In her own kitchen, her flowers find their place among little vases of herbs—white peonies among bunches of basil and sprigs of dill, for example. Flowers and herbs are perfectly at home together. 

			Ariel also connects the world of flowers with the world of food. To her, both flowers and food are at their best in their most natural state, springing from the local ground and maintaining their own organic, wild beauty. That beauty is translated to her treatment of the foods of her native Louisiana, the fish, garlic, onions, and butter that are at the center of many of her meals, which she lovingly prepares for her friends in Brooklyn.

				
					“Each morning, no matter how busy, my mom allots an hour to reading the newspaper and drinking coffee at the kitchen counter. She has a whole system where she makes a cup of coffee, reads the front section, drinks half a cup, and then goes back and heats up the other half cup before returning to the paper. Whenever I go back to New Orleans I join her in this ritual, reading whatever newspaper section she allows me and savoring every moment.”

					—Ariel Dearie

				


			Barbecued Shrimp
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			24 jumbo shrimp, peeled with tails on

			8 tablespoons (1 stick/113 grams) unsalted butter, cut into 8 pieces

			¼ cup (60 milliliters) extra-virgin olive oil

			1 tablespoon (0.5 ounce/45 milliliters) Cajun seasoning, such as Tony Chachere’s

			½ teaspoon salt

			2 lemons, cut into 6 rounds, plus 1 tablespoon (15 milliliters) fresh lemon juice

			2 fresh rosemary sprigs

			6 garlic cloves, minced 

			Ariel: This is a classic New Orleans dish and was one of my favorites growing up. This particular dish is my dad’s rendition of the original, which is said to have been created at Pascal’s Manale restaurant.

			Serve this dish with hot, crusty bread.

			Rinse the shrimp and pat them dry with paper towels. Arrange them in a single layer in a 13-by-9-inch (33-by-23-centimeter) baking dish. Scatter the butter pieces over the shrimp, then drizzle them with the olive oil. Sprinkle the Cajun seasoning, salt, and lemon juice over the shrimp.

			Arrange the lemon slices and rosemary sprigs over the shrimp. Position a rack in the upper third of the oven and set the oven to broil. Broil the shrimp for 3 minutes, then remove the dish from the oven and stir to thoroughly combine the ingredients. Return the dish to the oven and repeat the procedure every 1 to 2 minutes until the shrimp are opaque and cooked through. Add the garlic to the dish, stir, and distribute the shrimp among 4 ramekins or bowls, spooning the sauce over them. Serve immediately. 

			Serves 4


			Open-Faced Sandwiches with Feta, Tomatoes, Capers, and Basil
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			1 baguette

			2 tablespoons (30 milliliters) extra-virgin olive oil, plus additional for drizzling

			2 tablespoons (30 milliliters) balsamic vinegar

			8 ounces (230 grams) French sheep’s-milk feta, cut into 8 slices

			2 medium tomatoes, cut into 8 slices

			1 medium red onion, thinly sliced

			2 tablespoons (1 ounce/30 grams) drained capers 

			8 fresh basil leaves

			Salt and freshly ground black pepper

			Ariel: This dish is really great in the summer and for picnics. It’s super simple and light, yet satisfying. When I was growing up, my family would pack these sandwiches and picnic by the Mississippi River. 

			Cut the baguette in half crosswise, then cut each piece in half lengthwise. Drizzle the cut sides with the 2 tablespoons olive oil and the vinegar.

			Arrange the feta slices in a single layer over the cut side of the 4 bread pieces, then top with the tomato slices, onion slices, capers, and basil. Drizzle with olive oil and season with salt and pepper to taste. Serve. 

			Makes 4 open-faced sandwiches
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			Max & Eli Sussman

			{ Chefs }
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			Brooklyn, New York, is a long way from Detroit, Michigan, where the Sussman brothers grew up, but

			
				
					
					
				


			Sweet Potato Hash with Italian Sausage and Poached Egg
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			Plum and Cilantro Salad with Fresh Goat Cheese

				
			
			
			
			
			
			
			
			
			
			
			
			
			


				
				
			William Hereford & Alyssa Pagano

			{ Photographer and Stylist }
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			David Quon, Derek Van Heule & Nathan Warkentin

			{ Musicians }
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			Elizabeth Haddad

			{ Coffee Connoisseur/Blogger }

				
			
			
			
				
					
					
				

			
				

			Nanny Frannie’s Apple Strudel
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			Amy Merrick

			{ Florist/Stylist }

				
			
			
			
				
					
					
				

				
				
				

			Wild Blueberry Currant Jam

				
			
			
			
			
			
			
			
			
			
			
			
			
			
			
				
				
			
				


				
				
			Nick Fauchald

			{ Food Writer/Publisher }

				
			
			
			
				
					
					
				

			
				

			Pimiento Cheese

				
			
			
			
			
			
			
			
			
			
			
			
			
			

			Peanut Butter and Bacon Sandwiches

			
			
			
			
			
			
			
			
			
			
			


				
				
			Lillie Auld

			{ Blogger/Event Planner }

				
			
			
			
				
					
					
				


			Pasta with Wilted Arugula, Almonds, and Soft Goat Cheese

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Almond-Jam Tart (Linzer Torte)

				
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
				


				
				
			Sam & Ashley Owens

			{ Musician/Artist and Fashion Designer }

				
			
			
			
			
				
					
					
				


			Spicy Basil Lemon Chicken with Caprese Salad on Crostini
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			Apple Crisp
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			Crista Freeman & Jess Eddy

			{ Ice Cream Makers }

				
			
			
			
			
				
	
			Hummingbird Cake with Cream Cheese Frosting
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			Saer Richards

			{ Blogger }

				
			
			
			
				
					
					
				


			Sweet Potato–Quinoa Burgers

				
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			


				
				
			Kari Morris

			{ Owner, Morris Kitchen }

				
			
			
			
				
					
					
				


			Sea Legs

			
			
			
			
			
			
			
			
			
			
			
				

			Simple Market Vegetable Salad
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			Rachel & Adam Patrick Jones

			{ Writer and Editor/Producer }

				
			
			
				
					
					
				


			Tortilla Española

				
			
			
			
			
			
			
			
			
			
			
			
			
			

			Chocolate Chip Zucchini Cake

				
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			



				
				
			Diana Yen

			{ Food Stylist/Caterer }

				
			
			
			
				
					
					
				


			Ginger Ice Cream with Kumquat Compote
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			Salmon Ochazuke (Tea-Poached Salmon with Brown Rice)

				
			For the Rice
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