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				THE WEEK AHEAD

				THE RECIPES

				Turbo Jook with Baby Mustard Greens

				Jook with a Fried Egg on Top

				Oxtail Stew

				Oxtail Hash over Toast

				Farro

				Farro with Mustard Greens, Almonds, Currants, and Shaved Cheese

				Mustard Greens Salad with Ham and Butter Sandwich

				Brussels Sprouts Salad with Anchovy Dressing

				Farro and Brussels Sprouts Salad

				Brussels Sprouts Salad with Anchovy Dressing and Hard-Boiled Egg plus Greek Yogurt

				Coconut Dream Bars

				Chocolate Ginger Ice Cream Sandwich

				Chocolate Ice Cream with Hot Honey and Maraschino Cherries

				

				HOW THEY COME TOGETHER

				DINNER ONE

				Turbo Jook with Baby Mustard Greens

				Coconut Dream Bars

				TO DO TODAY  Reheat half of the jook, roast the sausage, and put out the jook toppings.

				DINNER TWO

				Oxtail Stew

				Farro

				Brussels Sprouts Salad with Anchovy Dressing

				Chocolate Ice Cream with Hot Honey and Maraschino Cherries

				TO DO TODAY  Reheat half of the stew and half of the farro. Prep the brussels sprouts and dress the salad. Scoop and top the ice cream for dessert.

				DINNER THREE

				Jook with a Fried Egg on Top

				Mango ice cream from the store

				TO DO TODAY  Gently reheat the jook. While it warms, fry some eggs and get the toppings ready.

				DINNER FOUR

				Farro with Mustard Greens, Almonds, Currants, and Shaved Cheese

				Coconut Dream Bars

				TO DO TODAY  Put together and dress the farro.

				DINNER FIVE

				Oxtail Hash over Toast

				Mustard greens salad

				Chocolate Ginger Ice Cream Sandwich

				TO DO TODAY  Make the ice cream sandwiches and chill before dinner. Cook the hash with the leftover oxtails. Dress some mustard greens with olive oil and lemon juice.

				BROWN BAG LUNCHES

				Farro and Brussels Sprouts Salad

				Mustard Greens Salad with a Ham and Butter Sandwich

				Brussels Sprouts Salad with Anchovy Dressing and Hard-Boiled Egg plus Greek Yogurt

			

			

		

		
			
			

			
				GAME PLAN

				TO MAKE OVER THE WEEKEND

				Turbo Jook with Baby Mustard Greens

				Oxtail Stew

				Farro

				Brussels Sprouts Salad with Anchovy Dressing

				Coconut Dream Bars

				

				TODAY’S THEME: LOW AND SLOW

				You’ll need about 2 to 2½ hours to get it all done.

				• Heat your oven to 350°F (175°C) and get started on the coconut bars, pressing the dough into the pan.

				• While you bake the bars’ shortbread base, prepare the coconut topping. Spread the topping over the base and bake for a second time.

				• Dessert is done! On to chopping the vegetables and browning the meat for the oxtail stew.

				• While the oxtails simmer, cook the farro—saving 2 cups (320g) for the oxtail stew, 2 cups (320g) for the farro salad later in the week, and the rest for a lunch salad.

				• Now it’s time for the turbo jook, aka savory rice porridge. Simmer the rice, pork bones, and aromatics—you’ll be all set to put together the toppings later in the week.

				• While the jook simmers, make the anchovy dressing and store in the fridge. Then wash and spin dry all greens and leafy herbs.

				• The oxtail will still be cooking, but you’ll be done with all your prep work. Go do something fun—or do nothing!—until the oxtail is tender.

				A slimmed-down strategy for a busy weekend.  Make a simple green salad with a vinaigrette instead of the brussels sprouts salad and save the coconut dream bars for another day; buy coconut ice cream instead. This slimmer plan should take 1½ hours of active prep time.

			

			

		

		
			
			

			
				GROCERY LIST

				PRODUCE

				Brussels sprouts, 1 pound (450g)

				Carrots, 2

				Celery, 8 inner stalks

				Garlic, 1 clove

				Ginger, 1 large nub about the size of a wine cork

				Horseradish root, 1 hunk

				Lemons, 4

				Limes, 2

				Scallions, 4

				Yellow onions, 3 small

				Young mustard greens, baby kale, or spinach, 2 large bunches

				HERBS

				Cilantro, 1 bunch for garnish

				Flat-leaf parsley, 1 handful chopped

				Marjoram or thyme, 4 sprigs, or 1½ teaspoons dried marjoram

				SPICES

				Ground cinnamon, ½ teaspoon

				Ground cloves, ½ teaspoon

				Piment d’Espelette or other ground chile, large pinch

				PANTRY

				Anchovy fillets, 3

				Extra-virgin olive oil, ¾ cup (175ml), plus more to have on hand

				Green olives, ½ cup (80g) chopped

				Farro, 2½ cups (450g)

				Fish sauce, for garnish

				Grainy mustard, 2 teaspoons

				Jasmine or basmati rice, 2 cups (370g)

				Mike’s Hot Honey, for dessert

				Peeled whole Italian tomatoes, 2 (28-ounce/794g) cans

				Sesame oil, for garnish

				Soy sauce, for garnish

				Sriracha or Cholula hot sauce, for garnish

				Tomato paste, 3 tablespoons

				BAKING AISLE

				All-purpose flour, 1¼ cups (155g)

				Almonds, ½ cup (70g) chopped

				Baking powder, ½ teaspoon

				Currants, ¼ cup (40g)

				Italian Maraschino cherries, for dessert

				Light brown sugar, 1 cup (220g) firmly packed

				Unsweetened coconut flakes, 1½ cups (120g)

				Pure vanilla extract, 1 teaspoon

				Walnuts, 1 cup (120g) chopped

				DAIRY AND EGGS

				Unsalted butter, ½ cup (110g), plus more to have on hand

				Eggs, 7

				Greek yogurt, for lunch

				Heavy cream, 3 tablespoons

				Shaved Pecorino (preferably from a wedge), about ⅔ cup (70g), plus more for serving

				MEAT AND SEAFOOD

				Cured ham (such as speck, prosciutto, or salami), thinly sliced

				Italian or other pork sausages, 1 pound (450g)

				Oxtails, 6 pounds (2.7kg) (trimmed weight)

				Pancetta, 6 ounces (170g)

				Raw pork or chicken bones, 2 pounds (900g)

				BOOZE AND SUCH

				White wine, 1 (750ml) bottle

				FREEZER

				Chocolate ice cream, for 2 desserts

				Mango ice cream, for dessert

				BAKED GOODS

				Airy country bread or white sandwich bread, 4 thick slices

				Baguette or wheat sandwich bread, for lunch

				Chewy ginger cookies (ideally from a good bakery), 8

			

			

		

		Turbo Jook with Baby Mustard Greens
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		This recipe for jook—a Chinese word for rice porridge—comes from Vanessa Vichit-Vadakan, who was one of Food52’s earliest community members. I made her Boosted Jook a few times, and then one Sunday I asked my husband, Tad, if he could get the jook going. After it had been simmering for a while, I asked about the large white lump in the middle of the rice. “It’s ginger,” he replied. I fished out the lump with tongs and smelled it. Not ginger, but horseradish! No harm done: We added ginger, too, and have been making it with both ever since. With its supercharged aromatics, Tad has renamed the dish Turbo Jook.

		I love this dish because you can make it on Sunday and it’ll hold up in the fridge throughout the week, so if your schedule goes awry, it will still be good on Friday. I find jook to be a particularly restorative dish after a tough day at work. It’s a breakfast for dinner that happens to be dinner. And our kids love it because they can pick and choose their toppings. We often include pickled onions; store-bought kimchi would also be good.

		MAKES ENOUGH FOR 2 DINNERS FOR 4 PEOPLE

		JOOK

		12 cups (2.8L) water, plus more as needed

		2 pounds (900g) raw pork or chicken bones

		2 cups (370g) jasmine or basmati rice

		1 large nub peeled ginger, about the size of a wine cork

		2 (1-inch/2.5cm) slices peeled horseradish root

		1 teaspoon kosher salt

		TOPPINGS

		Thinly sliced scallions, white and green parts

		Fresh cilantro leaves

		Mustard greens, arugula, or spinach, coarsely chopped

		Minced roasted Italian or other pork sausage

		Sesame oil

		Fish sauce

		Soy sauce

		Sriracha or Cholula

		Lime wedges

		1  To make the jook, combine all of the ingredients in a large pot. Bring to a boil, then lower to a simmer and cook, uncovered, for 1 to 1½ hours. Be sure to stir occasionally and add more water as needed. You want the jook to be porridgelike.

		2  The jook is ready when the rice is cooked to the point of nearly falling apart; the final consistency is up to you. Add a little water if you prefer a more brothy jook or cook it a little longer if you like a thicker porridge.

		3  Remove and discard the bones, horseradish, and ginger. Let cool and store in the fridge for up to 5 days.

		4  The day of:  Gently reheat half of the jook over medium heat for 10 minutes (or in the microwave), adding water if needed. Let everyone add the toppings at the table.

		How to Roast Sausage  Heat your oven to 350°F (175°C). Prick the sausages with a fork, lay them in a small baking dish, and roast, turning once, until lightly browned and cooked through, about 15 minutes.

		Merrill’s Dirty Secret  “Whenever I overcook rice (what? never!), I secretly rejoice because I know I can turn it into jook just by adding more water and cooking it longer. I like to top my jook with roast pork, which I shred and combine with chopped greens.”

		
			

			

		

		Two Variations

		Jook with a Fried Egg on Top: The second night we have jook, the sausage is usually eaten up so I fry an egg, sunny-side up, for each person and lay it on top of the jook before adding the rest of the toppings. Then it becomes Turbo Jook Bimbap, a loving and delicious abomination of true bibimbap.

		Turbo Jook with Brussels Sprouts and Oxtails: Top the jook with brussels sprouts salad, leftover oxtail meat, and all the usual toppings.

		Oxtail Stew
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		Some people are squeamish about oxtails, the bony and richly flavored meaty tail of cattle. I say let them be—that’s more for us! I think of it as the poor man’s short ribs. When cooked slowly, oxtail meat nearly falls off the bones and can be pulled apart with a fork. And the bones and gelatin in the tail make for a beautiful silky sauce. Because oxtail isn’t super common, call ahead to your butcher or grocery store to see if they have it or can order it for you. If you can’t find oxtails, use short ribs and in step 5, add just enough water to cover the meat.

		No More Dirty Dishes  Braised oxtail is better after resting for 2 days, so plan to serve this later in the week. I cook it in an enameled cast-iron Dutch oven, and once cool, I store it in this pan in the fridge. I’m not into transferring everything to containers, just to have to put them back in a pan to reheat.

		Oxtail Riches  With the leftover oxtail stew, pull the meat off the bones and save it for the hash. It’s also great on jook, and in tacos, or in any of the lunch salads (Farro with Mustard Greens, Almonds, Currants, and Shaved Cheese and Brussels Sprouts Salad with Anchovy Dressing).

		SERVES 8, WITH LEFTOVERS

		6 ounces (170g) pancetta, cut into ¼-inch (6mm) dice

		2 carrots, peeled and finely chopped

		2 small yellow onions, finely chopped

		8 inner celery stalks, 2 finely chopped, 6 cut into 3-inch (7.5cm) segments

		3 tablespoons extra-virgin olive oil, plus more as needed

		6 pounds oxtails (trimmed weight), cut into 3-inch (7.5cm) pieces

		Sea salt or kosher salt and freshly ground black pepper

		3 tablespoons tomato paste

		1 (750ml) bottle white wine

		4 marjoram or thyme sprigs, or 1½ teaspoons dried marjoram

		½ teaspoon ground cloves

		½ teaspoon ground cinnamon

		2 (28-ounce/794g) cans peeled whole Italian tomatoes

		1  Heat the oven to 325°F (165°C). In a large Dutch oven or deep pot, combine the pancetta, carrots, onions, and chopped celery and enough oil to cover the bottom of the pot, about 3 tablespoons.

		2  Place the pan over medium heat and cook until the pancetta begins to brown, about 15 minutes. Meanwhile, season the oxtails on all sides with salt and pepper. Transfer the pancetta and vegetables to a plate. Pour off all but a tablespoon or two of fat.

		3  Increase the heat to medium-high. Add the oxtails to the pot, and brown well on all sides, about 4 minutes per side; you’ll need to do this in batches. Remove the oxtails and set aside in a bowl.

		4  Return the pancetta and vegetables to the pot. Stir in the tomato paste and cook until it caramelizes, about 2 minutes. Pour in the wine and boil for 3 minutes. Add the marjoram, cloves, and cinnamon, followed by the tomatoes and their juices, carefully squishing them between your fingers as they fall into the pot.

		5  Return the oxtails to the pot. The liquid should come about one-third of the way up the ingredients. If not, add water. Bring the liquid to a boil, then cover the pot and place in the oven. Braise, turning the oxtails now and then, until just tender, 2 to 3 hours.

		6  Add the remaining celery and braise until the oxtails are very tender, 30 to 60 minutes more.

		7  Remove the pot from the oven and season the stew with salt and pepper. Discard the marjoram sprigs. Let the stew cool in the pot and store in the fridge for up to a week.

		8  The day of:  Skim the layer of chilled fat off the top of the oxtails. Reheat half of the oxtails over medium heat in the covered pot you cooked and stored them in (reserve the rest in a container for the hash and other uses). Serve on a large platter or in shallow bowls, making sure everyone gets a bit of the pulpy sauce and celery.

		Oxtail Hash over Toast

		The most common way to use up oxtail leftovers is to pull the meat from the bones, warm it in the sauce, and serve it over pasta. Since you would likely figure this out on your own, I’m suggesting another, less obvious, approach: making oxtail hash. All you do is simmer chopped bits of oxtail in some of its sauce and finish with a little cream before spooning it over toast. You can add spices and herbs if you like. Serve with hot sauce if that’s your thing! It’s a bit breakfast-for-dinner, and at the end of the week, this suits me just fine.

		SERVES 4

		1 tablespoon extra-virgin olive oil

		½ small yellow onion, chopped

		2 cups (460g) chopped cooked oxtail meat

		½ cup (120ml) oxtail sauce

		4 thick slices airy country bread or white sandwich bread

		3 tablespoons heavy cream

		1  Warm the olive oil in a sauté pan over medium heat. Add the onion and cook until softened and lightly browned on the edges, 8 to 10 minutes. Add the oxtail meat and sauce and cook until warmed through, 5 to 7 minutes. This would be a good time to put your bread in the toaster. When the oxtail is warmed through, pour in the cream and simmer for a minute or two. Spoon the oxtail hash over the toasts. Feel like a 19th-century pubgoer.

		
			

			

		

		Farro

		Bring a large pot of generously salted water to a boil. Add 2 ½ cups (450g) farro and cook until just tender, about 30 minutes. Drain the farro and return it to the pot. Pour in just enough extra-virgin olive oil to lightly coat the farro. Put half of the farro in a container and store in the fridge—it can be reheated in the microwave to serve with the oxtails. Use the remaining half to make the farro with mustard greens, almonds, currants, and shaved cheese.

		Farro with Mustard Greens, Almonds, Currants, and Shaved Cheese

		Whenever I cook a grain to go with a main course, I always make extra to stretch into lunches or a dinner salad. Farro is such an amiable grain—it pairs well with nuts, absorbs the blow of briny elements like capers or olives, and comes more alive with a grated hard cheese. I added some sweetness here with currants (but you could use golden raisins), and peppery greens for levity and kick.

		Make a Grain Salad: Rinse and Repeat  When I’m not able to assemble a full week’s menu, I’ll make enough of this farro salad over the weekend to last me a few nights, and then pair it with something I can easily pull off after work, like pan-roasted chicken or a grilled steak.

		SERVES 4

		2 cups (320g) cooked farro tossed with oil

		Salt and freshly ground black pepper

		½ cup (70g) chopped almonds (toasted if you’re feeling ambitious)

		¼ cup (80g) chopped green olives

		¼ cup (40g) currants

		4 cups (80g) torn young mustard greens, arugula, or other spicy green

		⅓ cup (80ml) anchovy dressing

		1 lemon, halved (optional)

		⅓ cup (30g) shaved Pecorino or any other hard salty cheese, for garnish

		1  In a large bowl, season the farro with salt and pepper. Fold in the almonds, olives, and currants. Add the mustard greens and dressing and toss until the salad is evenly dressed. Add a squeeze of lemon juice. Shave a bunch of Pecorino over all.

		
			

			

		

		Lunch: Mustard Greens Salad with Ham and Butter Sandwich

		Make a ham and butter sandwich with any cured ham, be it speck, prosciutto, or salami. A sturdy baguette is best, but wheat sandwich bread works too. Pair it with spicy greens, radishes, or sliced young turnips, lightly dressed with olive oil and lemon juice.

		Brussels Sprouts Salad with Anchovy Dressing
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		Summer salads get a lot of love for their sweetness and breezy demeanor, but I like the flintiness and incorrigibility of winter greens. You have to work with them, be assertive, and show that you are up to the challenge. Winter greens will yield—just dress them with anchovy, a lashing of garlic and chile, and a stream of lemon juice. They’ll even do you a favor and last for a few days. This brussels sprouts salad is best dressed at least 15 minutes before serving and will  hold up in the fridge for two or three days—and that’s why I sneak it into lunches in this menu.

		You can prep the brussels sprouts in a food processor or with a mandoline, but slicing is best and makes me less nervous than a mandoline. The brussels sprouts and greens can be prepped and kept in zipper plastic bags or a container for up to 3 days.

		Brussels sprouts haters at home?  It happens. This salad is also great with shaved celery root, or fold the dressing into roasted beets, cauliflower, or broccoli.

		SERVES 4, PLUS LEFTOVERS AND DRESSING FOR OTHER MEALS

		ANCHOVY DRESSING

		3 anchovy fillets

		1 clove garlic

		Salt

		Juice of 1 lemon, plus more as needed

		2 teaspoons grainy mustard

		Large pinch of piment d’Espelette or other ground chile

		½ cup (120ml) extra-virgin olive oil

		SALAD

		1 pound (450g) brussels sprouts, trimmed and very thinly sliced (you want 4½ cups/450g)

		2 handfuls of mustard greens, baby kale, or spinach, stemmed and torn into bite-size pieces (about 4 cups/80g)

		¼ cup (25g) shaved Pecorino

		1  In a mortar and pestle, mash together the anchovies, garlic, and a pinch of salt until you have a pulp. If your mortar is large enough, make the rest of the dressing in it; otherwise transfer to a bowl. Whisk in the lemon juice, mustard, and piment d’Espelette, followed by the olive oil. Store the dressing in the fridge for up to a week.

		2  The day of:  Combine the brussels sprouts and mustard greens in a large bowl, pour in one-quarter of the dressing, and toss together until evenly coated. Add more dressing as you like and a squeeze of lemon juice to freshen things up, reserving the rest for the farro with mustard greens salad. Pile the dressed salad into a serving bowl and top with the Pecorino. This salad is best dressed at least 15 minutes before serving, though it will keep for a couple of days.

		
			

			

		

		Lunch: Farro and Brussels Sprouts Salad

		Take cues from Merrill’s farro salad with roasted mushrooms and Parmesan and fold any leftover brussels sprouts salad into farro that you’ve set aside. Add a handful of chopped fresh flat-leaf parsley and/or a teaspoon of fresh chopped thyme if you have them. Then shave a nice mound of Pecorino over the salad and mix it in, too. Season the salad with salt and lots of coarsely ground pepper, adding more oil or lemon juice as needed. If you’ve got pickled peppers or preserved lemon in the fridge, add some to take the salad in a new direction.

		
			

			

		

		Lunch: Brussels Sprouts Salad with Anchovy Dressing and Hard-Boiled Egg plus Greek Yogurt

		Hard-boil the egg while you’re getting breakfast ready, then assemble and pack the salad and top with the halved egg. Tuck the yogurt into your lunch bag, too. A sophisticated lunch is yours with only 5 additional minutes of prep.

		Coconut Dream Bars
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		I’ve long searched for a coconut bar that wasn’t too gooey or sweet. Such bars are rarefied and elusive. Then one fell right into my lap on Food52, thanks to former editor and now prodigious baking contributor Posie Harwood. Her bars are footed with a layer of shortbread and topped with a deliciously shaggy coconut roof. To make the shortbread layer thin and crackerlike, I make these bars in a larger pan.

		My mother used to make a similar dessert called Magic Cookie Bars, which involved lots of coconut, chocolate chips, and evaporated milk—a delicious, 1970s sugar bomb. As a nod to this fond memory, I sometimes add 1 cup (170g) of chopped chocolate to the topping.

		MAKES 18 SMALL BARS

		SHORTBREAD LAYER

		1 cup (125g) all-purpose flour

		½ cup (110g) unsalted butter, at room temperature

		½ cup (110g) firmly packed light brown sugar

		COCONUT LAYER

		2 eggs

		½ cup (110g) firmly packed light brown sugar

		¼ cup (30g) all-purpose flour

		½ teaspoon baking powder

		¼ teaspoon salt

		1½ cups (120g) unsweetened coconut flakes

		1 cup (120g) chopped walnuts

		1 teaspoon pure vanilla extract

		1  Heat your oven to 350°F (175°C) and butter a 9½ by 12½–inch (24 by 31cm) rectangular baking pan. Line the pan with a parchment paper sling and liberally butter the parchment. (A parchment paper sling stretches across the base and up the opposite sides of the pan, leaving an inch/2.5cm or two excess on both sides so you can later use these ends to lift the bars out of the pan.)

		2  To make the shortbread, mash together by hand the flour, butter, and brown sugar in a bowl. Press the dough evenly into the base of the pan. Prick the dough in several places with a fork. Bake until the shortbread is cooked through and golden, about 15 minutes.

		3  To make the coconut layer, place the eggs in the bowl of a stand mixer fitted with a whisk attachment and beat on high speed until very pale and fluffy, about 5 minutes. Add the brown sugar and beat until light and thick, several minutes more.

		4  In a separate bowl, whisk together the flour, baking powder, and salt. Add the dry ingredients to the eggs, along with the coconut, walnuts, and vanilla. Stir until thoroughly blended.

		5  Pour the coconut mixture over the shortbread crust. Bake until lightly golden brown around the edges, about 20 minutes. Let cool, then remove the bars from the pan using the parchment sling, and cut into squares. Store in an airtight container.

		
			

			

		

		Chocolate Ginger Ice Cream Sandwich

		All you need are 8 chewy ginger cookies (from a bakery, if possible) and your favorite chocolate ice cream. Put a scoop of softened ice cream on a cookie and top with another cookie, pressing down to push the ice cream to the edges. Rinse and repeat! Then wrap in waxed paper and put in the freezer for at least 1 hour to firm up before serving. If you have time to assemble these over the weekend, make a big batch for the week.

		
			

			

		

		Chocolate Ice Cream with Hot Honey and Maraschino Cherries

		If you haven’t tried Mike’s Hot Honey, infused with chiles, this is your moment—first you get the sweet, and it’s quickly followed by a tingling and fiery heat. You’ll soon be looking for ways to use it. Will this rice cracker do? Yes. How about my morning yogurt? Absolutely. And this is how I came to drizzle it over chocolate ice cream. I like this combination with a few spoonfuls of good Maraschino cherries from Italy tossed in (with their syrup). If you can’t find them, soak some dried cherries in brandy for a day or two, and they’ll do a fine job.
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				THE WEEK AHEAD

				THE RECIPES

				Blood Orange Salad

				Avocado and Blood Orange Salad

				Luciana’s Porchetta

				Bolognese

				Crisped Potatoes

				Oven-Roasted Polenta

				Garlicky Greens

				Spinach Salad with Pancetta, Wheat Croutons, and Egg

				Porchetta, Pickled Onion, and Garlicky Greens Sandwich

				Chocolate Rosemary Pudding

				Sour Cream Mashed Potatoes

				

				HOW THEY COME TOGETHER

				DINNER ONE

				Baby turnips and radishes with salt

				Oven-Roasted Polenta

				Bolognese

				Almond biscotti from the store

				TO DO TODAY  Set out the radishes and turnips on a platter with a small dish of softened butter and a tiny bowl of salt. Reheat half of the bolognese and half of the polenta.

				DINNER TWO

				Luciana’s Porchetta

				Sour Cream Mashed Potatoes

				Blood Orange Salad

				Chocolate Rosemary Pudding

				TO DO TODAY  Reheat enough thinly sliced porchetta and potatoes for 4 people. Assemble the blood orange salad (using half of the ingredients). Set out the chocolate pudding before dinner.

				DINNER THREE

				Crisped Potatoes

				Bolognese

				Chocolate Rosemary Pudding

				TO DO TODAY  Crisp the potatoes while you reheat the bolognese. Spoon the bolognese over the potatoes and top with grated cheese. Set out the chocolate pudding so it warms up by dessert time.

				DINNER FOUR

				Blood Orange Salad

				Luciana’s Porchetta

				Country bread

				Salted caramel ice cream

				TO DO TODAY  Make the blood orange salad with the remaining ingredients. Slice the porchetta and serve it at room temperature on a platter, with bread passed at the table.

				DINNER FIVE

				Oven-Roasted Polenta with Garlicky Greens and fried or poached eggs

				Cheeses with Medjool dates, prunes, and almonds

				TO DO TODAY  Reheat the remaining polenta and greens and spoon into 4 shallow bowls. Top with eggs fried sunny-side up or poached and grated Pecorino cheese. Arrange cheeses (I like a mix of soft cow’s milk cheeses with hard sheep’s milk cheeses) and accoutrements on a plate before sitting down to eat.

				BROWN BAG LUNCHES

				Porchetta, Pickled Onion, and Garlicky Greens Sandwich

				Spinach Salad with Pancetta, Wheat Croutons, and Egg

				Avocado and Blood Orange Salad

			

			

		

		
			
			

			
				GAME PLAN

				TO MAKE OVER THE WEEKEND

				Luciana’s Porchetta

				Sour Cream Mashed Potatoes (using Merrill’s recipe but using all baby Yukon gold potatoes)

				Crisped Potatoes

				Bolognese

				Oven-Roasted Polenta

				Garlicky Greens

				Chocolate Rosemary Pudding

				

				IT’S ITALY IN THE KITCHEN TODAY

				Get ready for 2½ hours of quiet time in the kitchen—some dishes will take longer to finish cooking, but they’ll do that on their own and you’ll already be cleaned up.

				• On Saturday, make the spice and herb rub for the porchetta, coat the pork shoulder with it, and let it sit, uncovered, in the fridge overnight. (If you really want to get ahead, make the pudding now, too.)

				• On Sunday, set out the pork for 30 to 60 minutes to come to room temperature. Heat the oven to 325°F (165°C). Roast the porchetta.

				• While the pork is in the oven, start the bolognese sauce.

				• While the bolognese begins its first of several simmers, whisk together the polenta and put it in the oven with the porchetta.

				• Boil the potatoes. Meanwhile, wilt the spinach.

				• Wash and trim the radishes and turnips, keeping the tops on if they’re in good shape.

				• When the potatoes are just tender, remove half of them from the pan; let them cool and store in the fridge for making the crisped potatoes. Keep cooking the remaining potatoes until very tender, then drain and mash them, reserving 1 cup of the cooking water. Follow the instructions for mashing but using half the amount of sour cream, butter, and olive oil.

				• Make the chocolate rosemary pudding.

				• Once the bolognese finishes its last stage of simmering, let it cool, then pack it up and put it in the fridge. Do the same with the porchetta when it’s done.

				• Pour a glass of wine and make a toast to the week ahead.

				Need to pare down the menu?  Take the bolognese and pudding off the menu. In place of the bolognese, pan-roast chicken thighs and make a simple pan sauce for serving the chicken with the polenta. Also, instead of mashing half of the potatoes, mash them all. These changes should bring your weekend prep time down to 1½ hours.

			

			

		

		
			
			

			
				GROCERY LIST

				PRODUCE

				Avocado, 1

				Baby radishes, 1 bunch

				Baby turnips, 1 bunch

				Baby Yukon gold potatoes, 4 pounds (1.8kg)

				Blood oranges, 7

				Carrot, 1 cup (130g) chopped, from about 3 carrots

				Clementines or mandarins, 4

				Garlic, 4 large cloves

				Lemon, 1

				Orange, 1

				Red onion, 1

				Spinach, 1¼ pounds (570g), plus more for lunch

				Yellow onion, 1

				HERBS

				Cilantro leaves, small handful

				Rosemary, 1 bunch

				SPICES

				Bay leaves, 2

				Black peppercorns, 1 tablespoon

				Coriander seeds, 2 teaspoons

				Fennel seeds, 2 teaspoons

				Nutmeg, 1 whole

				Piment d’Espelette or other ground chile (such as cayenne or Aleppo pepper), for garnish

				Red pepper flakes, 1½ teaspoons

				PANTRY

				Almond milk, 4½ cups (1.1L)

				Canned peeled whole Italian tomatoes, 2½ cups (600g)

				Cider vinegar, 1½ cups (355ml)

				Coarsely ground polenta, 2 cups (320g)

				Extra-virgin olive oil, ¾ cup (175ml)

				Green olives, 20 pitted and torn into quarters, plus more chopped for lunch

				Mayonnaise, for lunch

				Red wine vinegar, 1½ cups plus 8 teaspoons (395ml)

				Flaky salt

				Vegetable oil, 1 tablespoon

				BAKING AISLE

				Almond extract, ½ teaspoon

				Almonds, for dessert

				Almond milk, 4½ cups (1.1L)

				Bittersweet chocolate, 10 ounces (285g)

				Cocoa, ¼ cup (20g)

				Cornstarch, ¼ cup (30g)

				Medjool dates, for dessert

				Prunes, for dessert

				Sugar, ½ cup plus 4 tablespoons (150g)

				DAIRY AND EGGS

				Unsalted butter, 1 cup (225g)

				Buttermilk, 2 tablespoons

				Cheese, 3 wedges (a mix of soft cow’s milk cheeses with hard sheep’s milk cheeses), enough to serve 4

				Crumbled blue cheese, for lunch

				Eggs, 7

				Heavy cream, for serving

				Milk, 1¼ cups (300ml)

				Parmesan, for serving

				Sour cream, heaping ¾ cup (175ml)

				MEAT AND SEAFOOD

				Ground beef, 1 pound (450g)

				Ground pork, 8 ounces (225g)

				Pancetta, 8 thin slices

				Pork shoulder, 4 pounds (1.8kg) butterflied (ask your butcher to do this)

				BOOZE AND SUCH

				Dry white wine, 1 cup (240ml)

				FREEZER

				Salted caramel ice cream, for dessert

				BAKED GOODS

				Almond biscotti

				Country bread

				Whole wheat rolls, 8 for lunch and croutons

			

			

		

		Blood Orange Salad
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		This salad is best prepared the day you’re serving it, so if you’re serving it two nights as I suggest you do, then halve the ingredients when you make it. But if you want to save time, you can make the full batch at once and save the leftovers for the second day; no one will suffer.

		I make this salad as often as possible during blood orange and clementine season. You can mix and match the toppings—any vinegar, briny caper or olive, and chile will do. It’s also a dinner party staple that guests rave about, so much so that I always think, “Thanks, but how about my labor-intensive tart! Was it good, too?”

		Mix It Up  You can use this salad as a base recipe for all sorts of citrus. I sometimes mix blood oranges with satsumas. Pink grapefruit and blood oranges are lovely together. And when I can get my hands on kumquats, I like to slice them paper thin and toss them in for texture and shape.

		ENOUGH FOR 2 SALADS, EACH SERVING 4

		6 blood oranges

		4 clementines or mandarins

		About ½ small red onion

		8 teaspoons good red wine vinegar

		4 tablespoons (60ml) best-quality olive oil

		20 green olives, pitted and torn into quarters

		Piment d’Espelette or other ground chile (such as cayenne or Aleppo pepper), for sprinkling

		Flaky salt

		1  Halve this if making 1 salad. Cut the peel and pith from the oranges and clementines, making sure to remove all of the outer membrane without losing too much of the flesh. Cut the oranges and clementines crosswise into ⅛-inch (3mm) slices. Slice the onion thinly across the equator so that you can see through the slices; use a mandoline if needed. You will need about 8 slices.

		2  Divide the citrus among 4 plates, overlapping the slices. Scatter a few slices of onion over the top. Sprinkle about 1 teaspoon vinegar and 1½ teaspoons of the olive oil over each plate; don’t measure, just splash! Divide the olives among the plates and sprinkle each plate with a generous pinch of piment d’Espelette. Season with salt. Admire all the colors, then serve!

		
			

			

		

		Lunch: Avocado and Blood Orange Salad

		Combine 1 sliced avocado, supremes from 1 blood orange, and a small handful of cilantro leaves in a bowl. Rub a few thin slices of red onion with a pinch of salt and let sit for 5 minutes. Fold the onion into the salad. Dress with extra-virgin olive oil and vinegar.

		Luciana’s Porchetta
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		This is a recipe I’ve been making since 2010, our proof-of-concept year for Food52. We started with weekly contests, and cooks from all over began sharing their excellent recipes. This one came from Ali Waks-Adams, who was a chef in Philadelphia at the time. There’s so much to love about porchetta: (1) It’s made with pork shoulder, an inexpensive cut, (2) it requires almost no labor in the kitchen, just some time in your oven, and (3) it produces a roast that’s robustly flavored and goes with almost anything.

		Ali’s version is brilliant: She has you toast the spices, then combines them with fresh rosemary, garlic, and finely grated orange zest. By the time the roast emerges from the oven, your entire house smells like an Italian trattoria.

		It’s important to buy great pork, preferably heritage, and if you can get it with the skin on, do. Either way, use pancetta to lay over the top of the pork; it will protect the roast from drying out and makes delicious pancetta chips for the spinach salad.

		Luciana’s Porchetta Meets Merrill’s Overnight Roast Pork  You can also make this recipe using the overnight technique in Merrill’s overnight roast pork. Prepare the porchetta up through step 5, then roast it according to Merrill’s instructions. The resulting pork will have more of a tender, braised texture. And you can still make the sauce as directed in the recipe here.

		SERVES 8, WITH LEFTOVERS FOR LUNCHES

		1 tablespoon coarse salt

		1 tablespoon black peppercorns

		2 teaspoons fennel seeds

		2 teaspoons coriander seeds

		½ teaspoon red pepper flakes

		2 teaspoons chopped rosemary

		2 teaspoons finely grated orange zest

		3 large cloves garlic, smashed and chopped

		2 tablespoons extra-virgin olive oil

		4 pounds (1.8kg) butterflied pork shoulder (ask your butcher to do this)

		2 bay leaves

		8 thin slices pancetta

		½ cup (120ml) good red wine vinegar

		1  The day before roasting, toast the salt, peppercorns, fennel seeds, coriander seeds, and red pepper flakes in a skillet over medium heat until fragrant, about 3 minutes. Let cool, then coarsely crush the spices in a mortar and pestle or a blender.

		2  In a bowl or dish large enough to fit the pork, stir together the ground spices with the rosemary, orange zest, and garlic. Add the olive oil and stir into a paste.

		3  Add the pork and slather the spice mixture all over it; wedge the bay leaves in and around the pork. Place the pork, uncovered, in the fridge overnight.

		4  The next day, heat your oven to 325°F (165°C) and bring the pork to room temperature, 30 to 60 minutes.

		5  Roll the pork and tie it with butcher’s twine at 1-inch (2.5cm) intervals. Stick the bay leaves under the twine in the middle of the roast. Lay the pancetta in overlapping rows across the top of the pork, like fish scales.

		6  Place the porchetta in a roasting pan and roast, rotating the pan halfway through cooking, until the internal temperature reaches 155°F (68°C), 1½ to 2 hours. Remove from the oven and let sit until the temperature rises to 160°F (71°C). Transfer the porchetta to a cutting board to rest while you make the pan sauce.

		7  Set the roasting pan over medium heat and deglaze the pan with the vinegar, scraping up any browned bits. Don’t let the sauce reduce too much, just enough to tone down the sharpness (it should be like a porky vinaigrette). Refrigerate the pork and sauce in separate containers and save the  pancetta chips.

		8  The day of:  Heat the oven to 300°F (150°C). Thinly slice the porchetta and arrange in a baking dish along with some of the pancetta. Spoon some of the gravy on top.

		Bolognese
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		I like a bolognese that’s heavy on the carrots, and you’ll notice there’s no celery. I don’t love cooked celery, except with oxtails! This version from Marcella Hazan is a great one to make a double batch of and freeze the extra in 4-person portions. This way you can thaw it and sneak it into your weekly menus and get a free pass for another weekend.

		Saucing Target  I’m serving the bolognese in this menu with polenta one night and potatoes a second, but if you’d like to make it with pasta, I recommend 1 pound (450g) of penne rigate for each 4-person portion of sauce.

		SERVES 4 FOR 2 DINNERS

		1 tablespoon vegetable oil

		3 tablespoons butter

		⅔ cup (105g) chopped yellow onion

		1 cup (130g) chopped carrot

		8 ounces (225g) ground pork

		1 pound (450g) ground beef

		Salt and freshly ground black pepper

		1¼ cups (300ml) milk

		¼ teaspoon freshly grated nutmeg

		1 cup (240ml) dry white wine

		2½ cups (600g) canned peeled whole Italian tomatoes, broken up with your hands, with their juice

		Grated Parmesan, for serving

		1  Put the oil, butter, and onion in a heavy 5-quart (4.7L) pot and turn the heat to medium-low. Cook until the onion has become translucent, then add the carrot. Cook for about 2 minutes, stirring the vegetables to coat well.

		2  Add the ground pork and beef, a large pinch of salt, and a few grindings of pepper. Crumble the meat with a fork, stir well, and cook until the meat has lost its raw, red color and has browned lightly.

		3  Add the milk and let it simmer gently, stirring frequently, until it has bubbled away completely, about 30 minutes. Add the tiny grating of fresh nutmeg and stir.

		4  Add the wine and let it simmer until it has evaporated, another 20 to 30 minutes. Add the tomatoes and stir thoroughly to coat all of the ingredients well. When the tomatoes begin to simmer, turn the heat down so that the sauce cooks at the laziest of simmers, with just an intermittent bubble breaking through the surface.

		5  Cook, uncovered, for 2 to 3 hours, stirring from time to time. While the sauce is cooking, you are likely to find that it will begin to dry out and the fat will separate from the meat. To keep it from sticking, add ½ cup (120ml) water as necessary. Cook until the sauce is the texture and concentration you like. Taste and correct for salt. Store in a container in the fridge for up to 5 days.

		6  The day of:  Gently reheat half the sauce in a covered saucepan over medium-low heat, stirring every few minutes; you can also reheat it in the microwave. Serve with grated Parmesan on the side.

		
			

			

		

		Crisped Potatoes

		Boil 2 pounds (900g) baby Yukon gold potatoes until tender, then let cool. Use the palm of your hand or a meat pounder to lightly crush them into disks. Warm a large cast-iron skillet over medium-high heat. Coat the base of the pan with olive oil and toss in a smashed garlic clove. When the oil is hot, add the potatoes in a single layer (you might need to do this in batches). Let them cook, undisturbed, until very crisp and browned on the bottom (remove the garlic before it burns). Turn once and brown the other side. Season with salt and pepper.

		Oven-Roasted Polenta
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		My life changed for the better when I learned how to roast polenta in the oven. It’s a blasphemous way to cook polenta, but it works, and for me, it put polenta back on the menu. Rather than relentlessly stirring a pot on the stove (and still ending up with lumpy polenta), you stir the polenta every 15 minutes while the bubbling mass is safely contained in the oven. I like to challenge myself and see how many other things I can get done in between each stir, then I declare it my workout for the day.

		A Fallback from Merrill  “In the fall, I serve this polenta with braised chicken thighs or sausage ragù. I love Amanda’s brilliant reheating method, but if you’re feeling nervous about lumps, you can cut squares of chilled polenta, fry them in olive oil, and then top with bolognese, greens, chicken thighs, or ragù.”

		SERVES 4 FOR 2 DINNERS

		2 cups (320g) coarsely ground polenta

		2 teaspoons salt

		¼ cup unsalted butter

		Grated Parmesan (optional)

		1  Heat the oven to 325°F (165°C). Pour 8 cups (1.9L) water into a Dutch oven. Whisk in the polenta and salt. Place the uncovered Dutch oven into the oven and bake for 1½ to 2 hours, stirring every 15 minutes. Add more water as needed. When the polenta is soft and puddinglike, remove from the oven and let sit for a few minutes. Adjust the seasoning; stir in the butter and Parmesan.

		2  The day of:  Polenta wasn’t designed to be reheated, but it can be. Scoop it into a heavy saucepan over medium heat. Add a little water to the pan and break it up with a strong wooden spoon. If it’s very clumpy, I sometimes use a potato masher to smash the lumps and smooth it out.

		Garlicky Greens
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		You may already have your own variation of this recipe. If not, it’s a great basic to be able to turn to when you need a little greenery in your dinner plan. I’ve called for spinach here, but it also works with kale, chard, escarole, and mustard greens.

		Storage Tips  Use half of the spinach for dinner and save the rest for another night or lunch. Pack it into a container and store in the fridge. The spinach may give off water while in the fridge; pour this off before reheating. I find the microwave to be the best way to reheat greens.

		Spinach Balls  Another way to cook spinach ahead of time is to steam the spinach (or other green) without olive oil and, when it’s cool, squeeze out any excess liquid by pressing handfuls of the spinach in your palms and form a spinach ball. Store the balls in a container in the fridge. To serve, cut the balls into slices, pull apart the spinach, and rewarm it in olive oil over medium-low heat.

		SERVES 4

		2 tablespoons extra-virgin olive oil

		1 large clove garlic, smashed

		1¼ pounds (570g) spinach or other hardy green like kale or chard

		Salt and freshly ground black pepper

		Freshly grated nutmeg

		1  Pour the oil into a large deep pot and place over medium-high heat. Add the garlic and cook until softened and lightly toasted. Pile the spinach into the pot and sprinkle with salt. Cover the pot for about 30 seconds. Lift off the lid and use tongs to stir the spinach. Once it begins wilting, remove the cover and set aside. Let the water in the bottom of the pot cook off, tossing the spinach as you go. When the spinach is wilted and most of the water is cooked off, taste and adjust the salt, then season with pepper and nutmeg.

		
			

			

		

		Lunch: Spinach Salad with Pancetta, Wheat Croutons, and Egg

		Combine a couple of handfuls of baby spinach with the chopped pancetta chips from the roasted porchetta, green pitted and chopped olives, and pickled onions. Whisk together about 2 tablespoons each extra-virgin olive oil and buttermilk with a squeeze of lemon juice, and use this to dress the salad. Top with wheat croutons (made from cutting wheat bread into cubes and toasting), crumbled blue cheese, and a halved hard-boiled egg.

		
			

			

		

		Lunch: Porchetta, Pickled Onion, and Garlicky Greens Sandwich

		Toast a halved whole wheat roll. Spread with mayo. Layer with thinly sliced porchetta, pickled onions, and garlicky greens.

		Chocolate Rosemary Pudding
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		Pudding is a lower-stress endeavor than custard, and I’ve always loved Dorie Greenspan’s blender technique. No lumps! This is very much a dump-and-blend pudding, made with almond milk and rosemary, that’s appealingly not too sweet. If you want to serve this in individual portions, you’ll need ¾-cup (175ml) ramekins; otherwise, use one large bowl and spoon it into smaller bowls to serve (this is also the easier way).

		SERVES 8, AKA DESSERT FOR 2 NIGHTS

		4½ cups (1.1L) almond milk

		10 tablespoons (120g) sugar

		2 rosemary sprigs

		¼ cup (20g) cocoa

		¼ cup (30g) cornstarch

		½ teaspoon salt

		2 eggs plus 4 yolks

		10 ounces (285g) bittersweet chocolate, melted and still warm

		¼ cup (60g) unsalted butter, at room temperature and cut into 4 pieces

		½ teaspoon almond extract

		Heavy or whipped cream, for serving

		1  Combine 4 cups (950ml) of the almond milk, 6 tablespoons (75g) of the sugar, and the rosemary in a large saucepan and bring to a boil. While the milk is heating, sift the cocoa, cornstarch, and salt onto a sheet of waxed paper. Place the eggs and egg yolks and the remaining 4 tablespoons (50g) of sugar in the blender and mix for 1 minute. Scrape down the sides of the blender and add the remaining ½ cup (120ml) of almond milk. Process for a few seconds, add the dry ingredients to the blender, and pulse just until smooth.

		2  Remove the rosemary from the milk mixture. With the blender running, add half the hot milk in a slow, steady stream, processing to blend. The mixture will be foamy, but the bubbles will disappear when the pudding is cooked. Pour the mixture into the saucepan with the remaining milk and cook over medium-low heat, stirring continuously, until the pudding thickens, about 2 minutes. (Do not let the pudding boil.) Off the heat, whisk in the chocolate, butter, and almond extract.

		3  Scrape half of the pudding into the blender and pulse until smooth. Pour the pudding into four ¾-cup (175ml) ramekins or 1 large bowl. Blend the remaining half of the pudding, then pour it into four ¾-cup (175ml) ramekins or into the large bowl. Cover and store in the fridge for up to a week.

		4  The day of:  Let the pudding warm to room temperature, then serve plain or topped with heavy cream, whipped or not.

		
			

			

		

		Coffee Ice Cream
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