
		
			salads with or without lettuce

			
				
				[image: ]
			

		

		radicchio with feta, pistachios & salted honey
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		The biggest problem with my husband is that he hates radicchio. We both agree it’s bitter, only he means this as a critique, while I say it as a compliment. Luckily, there are many ways to mellow chicories. You can add something salty or fatty or sweet, or plunge the leaves into ice water. This salad—with broken-up feta, crunchy pistachios, and a sticky honey dressing—check-check-checks all those boxes. But the best part is what happens beforehand: Instead of water, the radicchio swan-dives into feta brine, a bonus ingredient you’ll have around anyway. As the liquid draws out sharpness, the leaves become livelier, saltier, snappier, cheesier. This dish would be happy to hang out with any protein, like roast chicken, grilled fish, or braised beans.

		SERVES 2 TO 4

		
			2 small heads radicchio

			4 ounces (115g) feta, crumbled, brine reserved

			½ cup (70g) shelled raw pistachios, roughly chopped

			Extra-virgin olive oil

			Honey

			¼ teaspoon kosher salt

		

		Halve the radicchio heads, remove and discard the cores, then roughly chop. Combine 1 to 1½ cups feta brine (depending on how much is in the container), 1½ cups cold water, and 2 cups ice cubes in a large bowl. Stir until the brine is super cold, then strain out the ice cubes. Add the radicchio, toss to coat, and weigh down with a small plate to submerge. Soak for about 15 minutes, stirring every so often. By the end, the radicchio should be slightly feta-y and noticeably less bitter.

		While that’s going, add the pistachios to a skillet (I like cast-iron here) and set over medium-low heat. Toast, shaking every so often and lowering the heat if they’re browning too quickly, until the nuts are very fragrant, 8 to 12 minutes. Keep a watchful eye since burnt nuts are bad nuts. Pour onto a plate to cool.

		Add 2 tablespoons oil, 2 tablespoons honey, and the salt to a tiny bowl and stir with a fork until mostly combined.

		When the radicchio is ready to get out of its bath, use tongs to transfer it to a salad spinner and dry well. (If it’s wet, the dressing will have trouble grabbing hold.)

		Dump the dried radicchio into a bowl, pour the honey dressing on top, and toss until evenly coated. Transfer to a platter or individual plates, then top with the crumbled feta and toasted pistachios. Finish with a squiggle each of oil and honey.

		steak caesar with two-for-one dressing
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		If you want to get technical about it, dressing is a ready-to-wear sauce that coats things, like raw lettuce or roasted vegetables. Marinade is a salty-tangy hangout where meat, fish, or vegetables take it easy for a while, becoming more flavorful and juicy, often before being cooked. In this recipe though? They’re the exact same thing. The inspiration was Caesar dressing, only without the Worcestershire, garlic, Dijon, and egg yolks, all of which I admire but don’t always need. The other ingredients—Parmesan, anchovies, lemon, olive oil, and black pepper—can more than hold their own. Some of this marinade-dressing (marinessing? darinade?) goes toward flank steak, a big-flavor, tough-attitude cut in need of some tenderizing. The rest gets tossed with crunchy romaine. This is a generous dinner for two. If you throw some warm bread or potatoes alongside, you can stretch that to three or four.

		SERVES 2 TO 4

		
			3 ounces (85g) Parmesan, chopped into chunks

			1 (2-ounce/55g) tin oil-packed anchovy fillets, drained

			¼ cup (60ml) freshly squeezed lemon juice, plus lemon wedges for serving

			Freshly ground black pepper

			7 tablespoons (105ml) extra-virgin olive oil

			12 ounces (340g) flank steak

			Kosher salt

			2 romaine hearts, roughly chopped

		

		Add the Parmesan to the bowl of a food processor and pulse until it’s finely ground. Take out 2 tablespoons and save for later. Add the anchovies to the food processor and pulse until minced. Add the lemon juice, ½ teaspoon pepper, and 6 tablespoons of the oil and process until smooth and thick like mayo, scraping down the sides as needed.

		Season the steak lightly with salt and pepper, then put it in an airtight container along with a scant ⅓ cup of the dressing (refrigerate the rest for the salad), making sure the meat is fully covered. Refrigerate the steak for 4 to 12 hours.

		When you’re ready to eat, heat a cast-iron skillet over medium-high heat. Use an offset spatula or butter knife to scrape off as much marinade as possible from the steak (this helps it brown better). Add the remaining 1 tablespoon oil to the hot pan, then add the steak. Cook it for about 5 minutes per side for medium-rare (130°F to 135°F/55°C to 57°C).

		Let the steak rest on a cutting board while you toss the romaine and remaining dressing in a serving bowl or platter.

		Slice the steak as thinly as possible against the grain, then scatter it on top of the salad. Serve with the lemon wedges, the reserved Parmesan, and more pepper.

		all the cauliflower with grapes, gouda & pecans
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		The twenty-first century has been kind to cauliflower. While this vegetable used to be a less-cool cousin to broccoli, its popularity has gone through the roof thanks to an uncanny ability to become whatever you want: pizza crust, ground-beef taco (see this page), bowl of rice, bag of flour, brand-new car. But to me, the wildest metamorphosis cauliflower can make is from raw to roasted. To really appreciate this crunchy-creamy contrast, just put the two next to each other in the same dish. If you don’t have a mandoline, I urge (implore!) you to get one. It’s a game changer for shaved-vegetable salads like this, and shaved-vegetable salads are game changers for weeknights, or whenever you’re having people over and want to be all, “Oh this? It was nothing.” Following in the cauliflower’s footsteps, the grapes are also raw and roasted. And, for good measure, salty gouda and fatty pecans keep things from feeling too pure.

		SERVES 4 TO 6

		
			1 cup (120g) pecan pieces

			2 large heads cauliflower

			7 tablespoons (105ml) extra-virgin olive oil, plus more to taste

			Kosher salt

			3 cups (480g) red grapes

			2 tablespoons sherry vinegar, plus more to taste

			4 ounces (115g) aged gouda, diced

		

		Turn on the oven to 450°F (230°C). Immediately dump the pecans onto a baking sheet and roast while the oven is heating, 7 to 10 minutes, until toasty and fragrant. Transfer the pecans to a plate to cool.

		Remove the green leaves from both cauliflower heads and thinly slice the leaves, like celery. Add these to a big bowl.

		Quarter one cauliflower head, remove its core, then chop the quarters into florets. Place the florets on a baking sheet, add 4 tablespoons of the oil and ¾ teaspoon salt, and toss. Roast for 20 to 25 minutes, stirring halfway through, until tender and deeply browned.

		On the warm baking sheet used to toast the pecans, combine 1½ cups (240g) of the grapes with 1 tablespoon of the oil and a pinch of salt; shake the pan so the grapes are coated. Add the grapes to the oven when the cauliflower has about 15 minutes left and roast the grapes until soft and slouchy.

		Quarter the remaining cauliflower head, remove its core, then super-thinly slice each quarter with a knife or mandoline and add to the bowl with the leaves. Chop the remaining 1½ cups (240g) grapes in half (some crosswise, some lengthwise for a mix of shapes) and add to the same bowl. Season with the remaining 2 tablespoons oil and the vinegar, plus ¾ teaspoon salt.

		When the cauliflower and grapes are out of the oven, dump the raw portion of the salad onto a platter and top with the roasted grapes (and their pan juices), the roasted cauliflower, toasted pecans, and cheese. Finish with a big drizzle each of oil and vinegar.

		a genius way to break down brassicas

		For most of my life, I chopped cauliflower (and broccoli) into florets by starting at the frilly top. You too? But then our resident genius Kristen Miglore taught me a better way: Cut each floret, one by one, where it connects to the stalk, like you’re trimming branches from a tree trunk. Will this take a little longer? Yes. Will you end up with a million less fuzzies (a term!) all over your cutting board, countertops, and floor? Yes.

		orange-avocado salad with fish sauce & almonds

		
			[image: ]
		

		Like bacon and eggs, or beans and rice, or chocolate and peanut butter, oranges and avocados just work. It’s an opposites-attract compatibility. Oranges are splashy and tangy; avocados are buttery and rich. You could put them together, dust with salt, and impress anyone. Which reminds me, there’s no added salt in this recipe. It hitches a ride from other places: the fish sauce and crunchy almonds (or any nut you fancy).

		Fish sauce—known as nước mắm in Vietnam, nam pla in Thailand, and gyoshō in Japan, to name a few—is a big-personality ingredient in many Asian cuisines. Made from salted, fermented fish such as anchovies, it’s invaluable anywhere you want an umami jolt. In this salad, it teams up with just-squeezed orange juice, inspired by Vietnamese nước chấm (fish sauce, water, lime juice, sugar—depending on the recipe) for a two-ingredient, no-oil-needed dressing.

		If you can, opt for including different-colored oranges (say, navel and Cara Cara). And do make sure to refrigerate them beforehand—it makes the whole dish a million times more refreshing. This is just as welcome in the summer alongside grilled anything as it is in the winter when you’re wanting a little sunshine.

		SERVES 4

		
			5 oranges, very cold

			2 large ripe avocados

			2 teaspoons fish sauce, plus more to taste

			½ cup (70g) roasted, salted almonds

		

		Cut one orange in half and squeeze its juice into a glass—¼ cup (60ml) of this will go toward our dressing; the rest you can slurp up as a cook’s treat. Slice off the ends of the remaining four oranges, then stand them upright on the cutting board. Use your knife to remove the peel from top to bottom, getting as much pith as possible. Slice each orange crosswise into rounds and arrange these on a platter.

		Halve the avocados and discard the pits. Now halve each half and peel away the skin. Cut the avocado quarters into chunks and/or slivers. Distribute the pieces on top of the oranges.

		Add the fish sauce to the ¼ cup of orange juice and stir. Taste and add more fish sauce if you’d like, then pour over the oranges and avocados.

		Crush the almonds in a mortar and pestle until some are powdery, some chunky, and some whole (a cutting board and knife also works). Shower all over the salad.

		not-fish sauce

		If you’re a vegetarian or vegan, you might, understandably, be tempted to hop over this recipe. But don’t. While there’s no identical substitute for fish sauce, there are salty, umami-laden standbys, perhaps already in your pantry. Try soy sauce, liquid aminos, or a combo of the two.

		butter lettuce with sunflower-garlic dressing & pumpernickel croutons
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		Nuts and seeds are an easy way to add bulk and crunch to salads—just scatter a handful on top—but these ingredients can almost as easily become the salad dressing, too. This technique borrows a page from tehina (the Israeli word for “tahini”) sauce, which, at its simplest, is mostly tahini and water, plus lemon juice, garlic, and salt to taste. And no, I didn’t forget to mention the oil—we just don’t need it. Because when you emulsify something fatty, like a nut or seed butter, with water, you end up with a dressing creamy enough to rival classic ranch that just happens to be vegan. Here, sunflower seeds do all the heavy lifting. You can buy already roasted and salted ones for ease. Or start with raw, toast them in a skillet over medium-low heat, stirring occasionally, for 10 minutes or so until golden, then season with salt. And if you can’t find a pumpernickel bagel, swap in pumpernickel bread or another bagel you love.

		SERVES 2

		
			10 tablespoons (95g) roasted, salted sunflower seeds

			1 large or 2 small garlic cloves, peeled

			3½ tablespoons freshly squeezed lemon juice, plus more as needed

			Kosher salt and freshly ground black pepper

			1½ tablespoons extra-virgin olive oil

			1 pumpernickel bagel, torn into bite-size pieces

			1 head butter lettuce (Bibb or Boston)

		

		Add 6 tablespoons (60g) of the sunflower seeds and the garlic to a small food processor or blender and process until the seeds turn buttery, a minute or so. Add the lemon juice and 3½ tablespoons cold water and process again until smooth, scraping down the sides as needed. Add more lemon juice, water, or both until the dressing reaches a creamy, pourable consistency. Season with salt and pepper to taste.

		Set a cast-iron or nonstick skillet over medium heat and add the oil. When that’s hot, add the bagel pieces, sprinkle with salt and pepper, and toss. Cook for about 4 minutes, stirring occasionally and lowering the heat as needed so they don’t burn, until the bread is crispy on the outside but still squishy if you squeeze a crouton between your fingers. Cut the heat and let the croutons cool in the pan.

		Lop off the bottom of the lettuce, then pull apart the leaves. Tear the big ones into bite-size pieces; leave the little ones alone. Wash, then dry well (if there’s excess water on the lettuce, the dressing will slide off) and add to a big bowl.

		Add the dressing to the lettuce and toss until completely coated. Divide the dressed salad between two plates, then evenly top with the croutons and the remaining 4 tablespoons (35g) sunflower seeds.

		juicy cantaloupe with salami, pepperoncini & olives
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		When did fruit salad become fruit salad? You know the one, with pineapple hunks, kiwi chunks, squished blueberries, and sad strawberries. This is a savory alternative that I like a lot better. Instead of cleaning out the produce aisle, buy just one ingredient—and make it good—say, that heavy cantaloupe that smells like honey at the stem. And instead of dressing up something sweet with more sweet, opt for meaty or salty or spicy or tangy. Or better yet, all of the above. Here, that means oven-crisped salami, pickled pepperoncini (shout-out to their brine, which turns into a stupid-easy vinaigrette), and wrinkly olives. This would be a welcome side at any backyard cookout, but I’d just as gladly call it a meal in itself.

		SERVES 4

		
			4 ounces (115g) sliced Genoa salami

			1 ripe, medium cantaloupe

			⅔ cup (80g) thinly sliced pepperoncini, brine reserved

			½ cup (80g) pitted oil-cured olives, roughly chopped

		

		Heat the oven to 400°F (200°C). Stack the salami and use a knife to score around the perimeter in four places (imagine 2 o’clock, 4 o’clock, 8 o’clock, and 10 o’clock); this prevents puffing in the oven. Spread the salami slices on a rimmed baking sheet and bake for 10 to 20 minutes, until crisp.

		While that’s in the oven, remove the cantaloupe’s skin and seeds, then chop into bite-size chunks. Add these to a bowl along with the pepperoncini, ¼ cup (60ml) pepperoncini brine, and the olives. Toss, taste, and add more brine if you want.

		When the salami is done, transfer the slices to a plate to cool. If there’s rendered fat on the baking sheet, use a heatproof, flexible spatula to swoosh it onto the cantaloupe salad and toss to combine. Transfer the salad to a platter or individual plates, then crumble the salami on top.

		potato, potahto, tomato, tomahto…salami, salumi?

		In Italian, salumi is the umbrella term for cured meats. This covers a ton of ingredients, like prosciutto, mortadella, capocollo, bresaola, and, yes, salami. That said, salami isn’t one thing either—you’ve got pepperoni, hard, soppressata, and Genoa, to name just a few. Way back when I was a rugrat grocery shopping with my mom, she would score me a sample slice from the deli counter to keep the temper tantrums at bay. This works for adults, too.

		shaved fennel with fig vinaigrette & blue cheese
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		Jam often finds itself in breakfasty situations, like peanut buttered toast or warm biscuits, but it wants to be part of dinner, too. Especially salad. Just remember two parts jam to one part vinegar to one part olive oil by volume, and you can whip up a tangy-sweet, highly popular vinaigrette at any time. I love fig jam (those crunchy little seeds!)—but what do you already have in the fridge? Apple, apricot, peach, or plum jam works wonders just the same. Make sure you
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