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This book is dedicated to my mom, who showed me the magic of leftovers.
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Introduction

When I set out to write my first book, Pull Up a Chair, my goal was to get people to come back to the kitchen. I wanted to give readers a reason to hit the pause button and take a little bit of time to put something homemade on the table. Believe me, I’m no stranger to carrot sticks, store-bought hummus, and a rotisserie chicken for dinner—sometimes survival is the name of the game!—but I also grew up in a home where family mealtime was not something you messed with. My father worked two jobs so my mom could stay home with us kids—a full-time job in and of itself—so you better believe that when he walked in the door, my two brothers and I had our butts in seats at the dinner table. So to me, dinnertime has always been sacred.

When it came time to think about what I wanted to tackle in my next book, I again thought about how important family mealtime is, and yet how unrealistic it is to expect that any of us can make every dinner as fresh and exciting as the last. Toss in the fact that sometimes it can feel like we’re line cooks in our own kitchens, cranking out multiple meals a day, seven days a week, and, well, I’m willing to bet that you’re way over having to reinvent your menu like you’re the executive chef of a fancy farm-to-table restaurant. So once again, I went back to my roots. You know what my mom’s secret weapon was? Leftovers.


You know what my mom’s secret weapon was? Leftovers.



YUP—leftovers. That most underrated workhorse of the kitchen! My mom was a big-batch cook, so there was always something from meals throughout the week that we’d be served again, oftentimes with a remix. You’d be amazed at how she could whip up something absolutely ingenious from the tasty bits, scraps, and extra ingredients lying around. As a result, I never dreaded leftovers night—in fact, I don’t even think I could tell you which night it was. Most of the time we had no idea we were eating Monday’s pasta in Wednesday’s casserole or Tuesday’s taco filling in Thursday’s shepherd’s pie. That’s because my mom knew how to keep it feeling new by using leftovers as the foundation of a dish but then reaching for a different preparation or pairing them with fresh ingredients. It’s been my goal in my own family to bring the same creative spark to our leftovers night too.

Let’s face it, leftovers are a reality for those of us making weeknight suppers. And not only can eating the same thing twice or even three times a week become a snooze, but sometimes even that plan can be foiled if some people, who shall go nameless (*cough* the kids *cough*), weren’t big fans the first time around. But leftovers can be so much more than the sum of their parts. Yesterday’s dinner, last week’s baking experiment, snack drawer remnants, and cheese drawer bits and bobs are all an opportunity to create something new and delicious. And don’t even get me started on the holidays—they’re a leftovers gold mine!


Leftovers are a reality for those of us making weeknight suppers.



Here We Go Again is dedicated to the recipes your leftovers deserve, whether they’re the classics in your rotation, the dishes that maybe didn’t hit the spot the first time around, or those last-ditch meal efforts you throw at your kids, only to have half of them still left in the pot. They’re also perfect for ingredients that would otherwise be trash-bound—those carrots threatening to go soft, the bunches of kale from the overenthusiastic farmers market haul, that half loaf of bread getting harder by the day, the nubbins of cheese that don’t seem good for anything other than late-night snacking. Or the dreaded remnants of sour cream or buttermilk inevitably left in the back of the fridge from when you made something else with it. I refuse to let all that dairy goodness go to waste! Or maybe it’s the chicken breasts or steaks you stocked up on when they were on sale and are now sitting in your freezer, waiting for an invitation to be used. Or all the food staring back at you from your fridge after a big celebratory meal (and that you worked way too hard on to throw away!).

These are the dishes that we need right now—and in so many ways. We need to get food on the table, every day. We need to use the food that we have because we don’t always know when we’ll get to the store or how far we need to make our budget stretch. We need to be thinking about how we can get more mileage out of the food we have—and not be throwing so much away (something that we talk about all the time in our house because creating less food waste is one simple way we can all pitch in to help the planet). And above all else, we need to take care of ourselves and our families with food that tastes good. Here you’ll find my favorite easy-to-follow, family-approved recipes using inexpensive ingredients that you can find in your local grocery store, with plenty of suggested substitutions and variations to make these recipes as flexible and suited to the contents of your fridge and pantry as possible.

There will be some very familiar faces flavor-wise (Baked French Toast with Jammy Whip, Parmesan Rind Cacio e Pepe, Cornbread Skillet Sloppy Joes); along with plenty of Tex-Mex, thanks to my husband Brady’s influence (Who Left the Chip Bag Open? Chilaquiles, Grilled Pulled Pork Burritos, Surf and Turf Tacos); and some fun, unexpected twists (Pizza for Breakfast Sandwiches, Chocolate Spud Cake, Cheese Cracker-Fried Chicken Sandwiches—that’s right, all those pesky cheese cracker crumbs make a genius crispy coating for fried chicken). Oh, and while I’m at it, I’m going to throw in a fun retro ’70s vibe. It’s not only one of my favorite vibes as a child of the 1970s, but it also calls to mind some of my favorite comfort food dishes—can you say hot seafood dip, anything in a pinwheel, and macaroni salad? These throwback classics are the perfect, fun canvases for giving new life to leftovers—after all, what’s old is new again!

Whether it’s my insanely tempting (and addicting) Spaghetti Pie, Oh My!, my Something-Borrowed Bourguignon that uses up last night’s roast plus the vegetables in your crisper, my delectable Buttermilk Horseradish Mashed Potatoes recipe that gets its secret-ingredient creamy tanginess from the last pour of buttermilk left in the carton (or cream cheese or heavy cream), or the choose-your-favorite-cereal-studded Cereal Milk Ice Pops that my kids beg for all summer, these are recipes that truly bring the wow factor while using simple ingredients that you probably have in your kitchen. Don’t let them go bad—put them to work! Or really, let them work for you. With just the right twist—and a sense of play—these dishes are guaranteed to be whole-family pleasers. That’s what this book is all about: making the most of what your refrigerator and pantry have to offer, celebrating the joy of delicious food, and making your time around the table special (even if it’s technically your dinner’s second time around). But that will be our little secret…

I can’t wait to see what you cook up!

Tiffani
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Bust the Crust

Bread

[image: image]

I don’t think there’s anything as tragic as a delicious loaf of bread that seems perfectly fresh at the store one day… and like a lump of concrete the next. Even if you’re lucky enough to get a couple of slices out of it, it still feels like a waste. Luckily, there’s no shortage of second chances for that loaf, from slathering it in olive oil and toasting it until golden and crisp for a panzanella (a fancy name for “bread salad”) or croutons, to bathing it in an egg mixture for baked French toast or a savory bread pudding, to grinding it up into breadcrumbs. And that’s not even including what’s possible for other bread-box regulars like bagels, pitas, and hamburger and hot dog buns—all of which are way too good to toss once they’ve passed peak freshness. The best part about these recipes is that stale, dried-out bread is preferable—the better to soak up all that flavor! If you ask me, it’s the perfect excuse to bring home even more bread.
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Baked French Toast

with Jammy Whip


SERVES 6 TO 8

ALSO GREAT FOR LEFTOVER

Half-and-half

[image: image]

Heavy cream

[image: image]


Brunch is a big deal in my house. At least once a weekend we dedicate a lazy morning to getting out of bed a little more slowly than usual, then camping out in the kitchen while we all make breakfast together. It’s such a nice change of pace from running around like maniacs while we load up backpacks and throw cereal into bowls and toast into the toaster. But while there’s more time to pull together classic hot-breakfast staples like pancakes and waffles, I’m a really big fan of this baked French toast because it can be prepped the night before, be left to soak overnight, then get popped into the oven in the morning—a major bonus if you have company joining you. When it’s topped with whipped cream swirled with preserves, it’s like tucking into the most delicious breakfast-approved bread pudding.




French Toast

Unsalted butter, for greasing

1¼ cups half-and-half

5 large eggs

½ cup maple syrup

⅓ cup lightly packed light brown sugar

Zest of 1 orange or lemon

1 teaspoon ground cinnamon

1 teaspoon pure vanilla bean paste or extract

¼ teaspoon kosher salt

5 slices brioche bread (6 ounces), preferably stale, cut into 1-inch cubes (see Note)




Jammy Whip

½ cup heavy cream

1 tablespoon liquid from Rescue-Those-Berries Preserves (here) or jam of your choice, plus more for serving





[image: image] Make the French toast: Preheat the oven to 350ºF. Lightly grease an 8 x 8-inch baking dish with butter and set aside.

[image: image] In a medium bowl, whisk together the half-and-half, eggs, maple syrup, brown sugar, orange zest, cinnamon, vanilla bean paste, and salt. Gently fold in the bread cubes until they’re evenly coated. Pour the mixture into the prepared dish and let the bread soak for 15 minutes to absorb most of the liquid, or cover the bowl with plastic wrap and refrigerate overnight.

[image: image] Bake for 45 minutes, or until the custard is completely set and a knife or skewer inserted into the center comes out clean. Let the French toast rest for 10 to 15 minutes.

[image: image] Meanwhile, make the jammy whip: In the bowl of a stand mixer fitted with the whisk attachment or in a medium bowl with a hand blender or whisk, whip together the heavy cream with the preserve liquid or jam until soft peaks form.

[image: image] Serve the French toast with a dollop of the whipped cream and more preserves, if desired.







Note

Brioche or challah is ideal, but this recipe would also work with other breads, including sliced white bread. Also, if you choose to make the French toast ahead and bake it directly from the fridge, you may need to increase the bake time by 5 to 10 minutes.
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Roasted Squash Bread Salad

with Bacon-Dripping Vinaigrette


SERVES 4 TO 6

ALSO GREAT FOR LEFTOVER

Bacon drippings

[image: image]

Bitter greens like radicchio and escarole

[image: image]

Kale or other hearty greens

[image: image]

Creamy cheese such as burrata, mozzarella, goat, or Brie

[image: image]


Panzanella is a traditional Tuscan dish that is quite literally bread salad. It is a flavorful way to give stale bread new life because something magical happens when big cubes of it are doused in olive oil, toasted until golden brown, and tossed with vinaigrette: The outside gets caramelized and crispy while the inside, which has soaked up all that good oil and vinegar like a sponge, gets back some of its original soft suppleness. Tossed together with sweet roasted squash and a smoky vinaigrette made with bacon drippings (another great second-time-around hack!), this dish is the perfect one-bowl lunch or dinner.




Bacon-Dripping Vinaigrette

½ cup aged balsamic vinegar

2 tablespoons fresh lemon juice (about 1 lemon)

2 tablespoons Dijon mustard

1 teaspoon kosher salt

¼ teaspoon freshly ground black pepper, plus more to taste

½ cup rendered bacon fat, warmed (see Note)




Bread Salad

1 pound squash, such as kabocha, butternut, or acorn, peeled and cut into ¼-inch-thick wedges (about 3 cups)

¼ cup plus 2 tablespoons extra-virgin olive oil

¾ teaspoon kosher salt

1 large red onion, thinly sliced (about 1 cup)

6 slices day-old bread, ideally sourdough, cut into 1-inch cubes (about 6 cups)

2 garlic cloves, minced

½ small head escarole, cut into ½-inch dice (about 3 cups)

¼ head radicchio, cored and cut into ¼-inch dice (about 1 cup)

4 leaves kale or other hearty green, stems removed and leaves cut into ¼-inch strips (about 2 cups)

1 yellow peach, nectarine, or apple, pitted and cut into ¼-inch-thick wedges (about 1 cup)

6 ounces creamy cheese such as burrata, mozzarella, goat, or Brie, torn or crumbled (about 1 heaping cup)

Freshly ground black pepper





[image: image] Make the vinaigrette: In a medium bowl, whisk together the balsamic vinegar, lemon juice, mustard, salt, and pepper. Slowly stream in the bacon fat, whisking, until the dressing is emulsified. Season with more black pepper to taste. Use immediately or store in an airtight container in the refrigerator for up to 5 days. If refrigerating, warm the dressing over very low heat and whisk to combine before using.

[image: image] Make the bread salad: Preheat the oven to 400°F.

[image: image] In a medium bowl, toss the squash with 1 tablespoon of the olive oil and ¼ teaspoon of the salt. Spread the squash evenly over half of a baking sheet. In the same medium bowl, toss the red onion with 1 tablespoon of the olive oil and ¼ teaspoon of the salt and spread the onions evenly over the other half of the baking sheet.

[image: image] Roast the squash and onions for 20 minutes, or until the onions have softened and are just beginning to caramelize at the edges and the squash is deep golden brown on the bottom. Transfer the onions to a plate. Flip the squash over and roast for an additional 6 minutes, or until it is golden brown on the other side. Set aside to cool and leave the oven on.

[image: image] In a medium bowl, toss the bread cubes with the remaining ¼ cup olive oil, the remaining ¼ teaspoon salt, and the garlic, making sure they are evenly coated. Spread the mixture over a second baking sheet and bake for 10 to 12 minutes, until the bread is golden brown at the edges. Let cool slightly, about 5 minutes, then toss the bread with ¼ cup of the dressing to coat. Set aside.

[image: image] In a large bowl, combine the escarole, radicchio, kale, and peach. Toss the salad with ¼ cup of the dressing and fold in the bread cubes. Transfer the bread salad to a serving bowl and tear the burrata over the top. Serve with another drizzle of the dressing and a few cracks of freshly ground black pepper.







Note

Anytime I cook bacon, I wait for the grease to cool, then pour it into a glass jar that I keep in my fridge. (Shout-out to my mom, who always kept a can’s worth on the kitchen counter.) It lasts for a few months in the refrigerator and pretty much forever in the freezer and can be used in place of olive oil, especially when sautéing vegetables or making vinaigrettes. If you don’t have rendered bacon fat on hand to make this dressing, you can use extra-virgin olive oil instead. If you have some rendered bacon fat but not a full ½ cup, use what you have and swap in olive oil for the rest.
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Kale Caesar

with Everything Croutons


SERVES 4

ALSO GREAT FOR LEFTOVER

Egg yolks

[image: image]


Making croutons out of less-than-fresh bread is Leftovers 101. But the level-up here is tossing them with “everything” seasoning, which gives any salad even more flavorful dimension. I love pairing these croutons with a classic kale Caesar for a dish that tastes way more sophisticated and elaborate than the simple preparation it is.




Everything Croutons

1 ciabatta or dinner roll, or other bread (sourdough, French, Texas toast), cut into ½-inch cubes (about 2½ cups)

3 tablespoons extra-virgin olive oil

3 tablespoons everything bagel seasoning (see Notes)




Caesar Dressing

2 slices smoked salmon (about 1 ounce)

2 teaspoons brined capers, drained

1 large garlic clove, minced

2 large egg yolks

2 tablespoons fresh lemon juice (about 1 lemon)

1 teaspoon Dijon mustard

½ teaspoon kosher salt

¼ teaspoon freshly ground black pepper

¼ cup plus 2 tablespoons vegetable oil

2 tablespoons grated Parmesan cheese




To Assemble

2 bunches Tuscan kale (about 20 leaves), stems removed

1 large red onion, thinly sliced (about 1 cup)

¼ cup brined capers, drained

6 slices smoked salmon (about 3 ounces; see Notes)

Freshly grated Parmesan cheese, for serving





[image: image] Make the croutons: Preheat the oven to 400°F.

[image: image] In a medium bowl, toss the cubed bread with the olive oil and seasoning mix to evenly coat. Spread the cubes over a baking sheet in an even layer. Use a rubber spatula to scrape every bit of the seasoning mixture out of the bowl and onto the bread. Bake for 12 to 14 minutes, tossing the croutons halfway through, until the croutons are crispy and a deep golden brown all over. Set aside.

[image: image] Make the dressing: Place the smoked salmon, capers, and garlic on a cutting board. Chop until the mixture becomes a fine paste. Set aside.

[image: image] In a medium bowl, whisk together the egg yolks, lemon juice, and mustard until smooth. Whisk in the smoked salmon mixture along with the salt and pepper to combine. While continuing to whisk, slowly stream in the oil until the dressing is emulsified. Stir in the grated Parmesan.

[image: image] Assemble the salad: In a large bowl, toss together the kale, red onion, capers, and everything croutons. Add enough dressing to lightly coat the salad and toss to evenly distribute. Transfer the salad to a serving platter or bowl, top with smoked salmon slices, and drizzle with more dressing to taste. Serve with the Parmesan.







Notes

This is a great make-ahead dish. You can make the croutons ahead of time and store them in a tightly sealed container at room temperature for up to 3 days. You can also make the dressing and store it in an airtight container in the refrigerator for up to 3 days.

For the everything seasoning, you can find premade mixes in most grocery stores, or you can make your own by combining poppy seeds, sesame seeds, minced dried garlic, minced dried onion, and flaked sea salt.

If you don’t love smoked salmon or don’t have it on hand, smoked whitefish would work well here. You could also leave the smoked salmon out of the dressing and top the salad with any grilled protein such as chicken.
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Cheddar & Sage Bread Pudding


SERVES 4 TO 6

ALSO GREAT FOR LEFTOVER

Fresh sage

[image: image]

Shredded cheese

[image: image]

Whole milk

[image: image]


I’m all for a dish that can be thrown together in advance, then baked and served fresh and hot out of the oven. I’m also majorly all for a dish that takes custardy bread pudding and gives it a cheesy, savory spin with plenty of fresh sage. And, as with all the other recipes in this chapter, it’s ideal if you’re using bread that’s on the dried-out side—which is a major plus in the leftovers department. I’ll serve this for a decadent brunch, or for lunch or dinner alongside a simple, fresh salad.




4 heaping cups day-old baguette, sourdough, French bread, or ciabatta, torn into 1-inch pieces

6 tablespoons unsalted butter, cut into 1-inch cubes

2 tablespoons extra-virgin olive oil

1 shallot, thinly sliced (about ¼ cup)

4 garlic cloves, smashed

3 large sprigs fresh sage

3 (1-inch) strips lemon peel

2 teaspoons kosher salt

½ teaspoon smoked paprika

4 large eggs

2 cups whole milk

1½ cups shredded cheese (I like extra-sharp cheddar here)

¼ teaspoon freshly ground black pepper

10 cherry tomatoes





[image: image] Preheat the oven to 350ºF.

[image: image] Spread the bread evenly over a baking sheet and set aside.

[image: image] In an 8 x 8-inch baking dish, combine the butter, olive oil, shallot, garlic, sage, lemon peel, 1 teaspoon of the salt, and the paprika. Place both the baking sheet with the torn bread and the baking dish in the oven for 20 minutes, or until the bread is lightly toasted and the shallot and garlic have softened. Keep the oven on.

[image: image] Remove the lemon peel and discard. Remove the sage sprigs and set aside. Transfer the butter mixture to a medium bowl. (Don’t clean out the baking dish! Everything will ultimately go back in.) Add the bread and toss to coat with the butter mixture. Transfer everything back to the baking dish.

[image: image] In the same medium bowl, whisk together the eggs, milk, 1 cup of the shredded cheese, the remaining 1 teaspoon salt, and the black pepper. Pour the custard mixture evenly over the bread and top with the remaining ½ cup shredded cheese. Tear the leaves of the reserved sage and scatter them over the top of the cheddar. Then nestle the cherry tomatoes evenly over the mixture.

[image: image] Bake for 30 minutes, or until the cheese is melted and beginning to crisp on the edges, the tomatoes are soft and just beginning to burst, and a knife or skewer inserted into the center comes out clean. Serve immediately.







Note

To make this the night before, cover the bread pudding with plastic wrap once you’ve assembled all the ingredients in the baking dish and refrigerate. Let the bread pudding sit at room temperature for 30 minutes before baking.
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Greek to Me, New to You Pita Salad Bowls


SERVES 4

ALSO GREAT FOR LEFTOVER

Fresh parsley

[image: image]

Red onion

[image: image]

Romaine hearts

[image: image]


Pita tends to have two modes: fluffy, pillowy, and delightful… and cardboard. Luckily, you don’t have to toss them when they’re no longer ideal for stuffing as sandwiches. Instead, you can slather them in olive oil, sesame seeds, and oregano and bake them until they’re toasty and golden. But the best part? You can mold them in the oven so they’re shaped like bowls and then fill them with Greek salad for a fun play on the traditional dish. My kids love how they can tear off pieces of the pita, then scoop up all their favorite bits of cucumbers, tomatoes, olives, and Halloumi cheese. The bowls are on the smaller side, but the more you refill them with salad, the more flavorful the pita gets!




Pita Bowls

1 tablespoon plus 1 teaspoon extra-virgin olive oil

2 tablespoons za’atar (see Notes)

2 pitas




Dressing

½ vine-ripened tomato, grated (about ¼ cup)

1 small garlic clove, minced

2 tablespoons finely chopped fresh parsley

1 tablespoon red wine vinegar

1 tablespoon honey

1 teaspoon Dijon mustard

¾ teaspoon kosher salt

½ teaspoon dried oregano leaves

¼ cup extra-virgin olive oil

Freshly ground black pepper




Greek Salad

2 large eggs

2 tablespoons extra-virgin olive oil

4 (½-inch-thick) slices Halloumi

1 romaine heart, chopped into 1-inch pieces (about 4 cups)

2 Persian cucumbers, quartered lengthwise and cut into ¼-inch pieces (about 2 cups)

1½ vine-ripened tomatoes, cut into ¼-inch dice (about 1 cup)

1 (15-ounce) can chickpeas, drained and rinsed

½ cup pitted Kalamata olives, halved lengthwise

½ small red onion, thinly sliced (about ½ cup)





[image: image] Make the pita bowls:



















[image: image]










Praise for HERE WE GO AGAIN


“My fellow LBC girl Tiffani showin her mad cooking skills in this new book that’s all about leftovers. And ya know ya boy gets the munchies pretty often so what better way to feed tha need than with these cool recipes made from leftovers… I loves me some leftovers. But even if you don’t like to cook… just buy the book.”

—SNOOP DOGG, or Calvin as Tiffani knows me

“Tiffani Thiessen has created the book that every parent, every first-time cook, every household of one, every cook with housemates, lovemates, and every family NEEDS to have in their kitchen. I am all here for the mashed potato dumplings (I learned a new trick that my family loves) and spaghetti pie and all the rest of the amazing recipes, but going to 5,000 feet above sea level, a book this fun, so keenly photographed, with such yummy food, is so important in a world where 40 percent of what comes into our food pipeline gets wasted. This cookbook, born out of one family’s desire to inspire, is the joyous food manifesto we didn’t know we needed.”

—ANDREW ZIMMERN, eater of the bizarre and the beautiful

“If you’re like me, and the word ‘leftovers’ doesn’t make you jump up and down, you need this book. Tiffani makes yesterday’s meals and kitchen scraps exciting again, with a thrilling amount of flavor, creativity, and fun. If my mother had had this book I would have complained 82 percent less.”

—PHIL ROSENTHAL, host and author of Somebody Feed Phil

“Tiffani is giving me all the retro feels with her latest cookbook, Here We Go Again. Recipes like her Cornbread Skillet Sloppy Joes and Old-School Ham Salad, I feel like I stepped back into my childhood. And can we talk about her Hurricane Granitas??? OH MY! Those will be on repeat by the pool all summer long. Cheers to another beautiful book that I know my family and I will be cooking from all year long.”

—SARAH MICHELLE GELLAR, slayer of many things
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