
		
			Sauces, Dressings,

			and my favorite recipes to  keep in the fridge
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			This may be my favorite chapter in the entire book. And there’s a good reason for that. Sauces, dressings, and recipes that I make to keep in my fridge can elevate ANY meal. They take “regular” everyday meals over the top, make salads and chicken taste extra delicious, and give all sorts of dishes an extra pop. By adding some pickled onions to the top of a sandwich or drizzling an incredible vinaigrette on top of a house salad, my dishes taste restaurant-ish and it’s one of my best secrets.

			A few years ago, my friend—the fabulous writer Rachel Wilkerson Miller—dubbed something similar to this the "sauce theory.” The premise is that making one or two sauces a week and storing them in the fridge allows variety to creep into everyday meals while also preventing the waste of time, food, and ingredients. I absolutely love this!

			In this section you’ll find a ton of my favorite dressings, the garlic confit that has changed our life (this page), a quick guac (this page), and pico de gallo (this page) along with delicious sauces like cremas and Peach BBQ sauce (this page). Most of these recipes play into the 10-Minute Meal Prep rule and will be a game changer for your daily meals.

			Quick Pickled Onions
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			Makes 1½ cups

			1 red onion, thinly sliced

			½ cup warm water

			1½ tablespoons sugar

			1 teaspoon coarse salt

			¾ cup apple cider vinegar

			Place the onion in a large jar or cup. In a small bowl, whisk together the warm water, sugar, and salt until the sugar and salt dissolve. Whisk in the vinegar. Pour the vinegar mixture over the sliced onion. Let it sit at room temperature, loosely covered, for 30 minutes to 1 hour.

			You can make this ahead of time and store it for up to a week in the fridge in a sealed container or jar.

			Quick Pickled Red Cabbage

			Makes 1½ cups

			1 small head of red cabbage, chopped or shredded into thin pieces (about 1½ cups)

			½ cup warm water

			1½ tablespoons sugar

			1 teaspoon coarse salt

			¾ cup apple cider vinegar

			Place the cabbage in a large jar or bowl. In a smaller bowl, whisk together the warm water with the sugar and salt until they dissolve. Whisk in the vinegar. Pour the vinegar mixture over the cabbage. Let it sit at room temperature for 30 minutes to 1 hour. If making it ahead of time, you can stick it directly in the fridge.

			Weekly Tomato Confit, Two Ways
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			Makes 1½ cups

			Stovetop

			3 cups cherry tomatoes, stems removed

			1 cup extra-virgin olive oil

			2 sprigs of fresh thyme

			4 garlic cloves

			In a saucepan, combine the tomatoes, olive oil, thyme sprigs, and garlic. Cook over low heat, barely simmering, until the tomatoes are soft and almost bursting, about 45 minutes. Let cool completely. Store the tomato mixture in a sealed container in the fridge for up to 1 week.

			Oven

			3 cups cherry tomatoes, stems removed

			1 cup extra-virgin olive oil

			½ teaspoon dried thyme

			4 garlic cloves

			Preheat the oven to 275°F.

			In a baking dish, gently toss the tomatoes, olive oil, thyme, and garlic. Roast for 1 hour, until the tomatoes are soft and almost bursting. Let cool completely. Store the tomato mixture in a sealed container in the fridge for up to 1 week.

			Weekly Garlic Confit, Two Ways

			Makes 1 cup

			1 cup extra-virgin olive oil

			1 cup whole, peeled garlic cloves (about 3 heads of garlic)

			A few sprigs of fresh thyme

			Stovetop method: Combine the olive oil, garlic, and thyme in a saucepan over low heat. Cook for 30 to 45 minutes, until the cloves are caramel in color. Let the mixture cool completely. Pour into a jar and store in the fridge, covered, up to 1 week.

			Roast method: Preheat the oven to 225°F. Place the olive oil, garlic, and thyme in a baking dish. Bake for 2 hours. Let cool completely. Pour into a jar and store in the fridge, covered, up to 1 week.

			Apple Cider Caramelized Onions

			Makes ½ cup

			4 tablespoons unsalted butter

			2 large sweet onions, thinly sliced

			½ teaspoon kosher salt

			4 tablespoons apple cider

			Heat a heavy-bottomed saucepan over medium-low heat and add the butter. Once melted, stir in the onions and salt. Stir and cook for 5 minutes, until the onions begin to soften.

			Reduce the heat to low. Add in a tablespoon of the apple cider. Cook, stirring often, for 30 minutes, adding 1 tablespoon of apple cider every 10 minutes. This prevents the onions from drying out and also lets them slowly caramelize with the cider.

			Be sure to keep the onions over low heat so they don’t burn. Once they are done, use them or store them in a sealed container in the fridge for up to 3 days.

			Taco Sauce

			Makes 1½ cups

			1 cup canned tomato sauce

			1½ teaspoons ground cumin

			1 teaspoon smoked paprika

			1 teaspoon onion powder

			1 teaspoon garlic powder

			½ teaspoon chili powder

			½ teaspoon kosher salt

			¼ teaspoon freshly ground black pepper

			Pinch of crushed red pepper flakes

			1 tablespoon apple cider vinegar

			1 teaspoon honey

			In a saucepan, combine the tomato sauce, ½ cup water, cumin, smoked paprika, onion powder, garlic powder, chili powder, salt, black pepper, red pepper flakes, vinegar, and honey. Bring to a simmer over medium heat and let simmer for 5 minutes. Let the mixture cool completely.

			Carefully transfer the mixture to a blender and blend until smooth. Keep stored in the fridge for up to 2 weeks.

			Quick Pico de Gallo

			Makes 1½ cups

			1 pint cherry tomatoes, quartered

			½ sweet onion, diced

			¼ cup fresh cilantro, chopped

			Juice of half a lime

			Pinch of kosher salt and black pepper

			In a bowl, toss together the tomatoes, onion, cilantro, and lime juice. Season with the salt and pepper. This stays great in the fridge for up to 3 days.

			Quick and Easy Guacamole

			Makes about 1 cup

			2 medium avocados

			½ jalapeño pepper, seeded and diced

			¼ sweet onion, diced

			3 tablespoons chopped fresh cilantro

			Juice of 1 lime, plus additional if needed

			Kosher salt and black pepper

			In a medium bowl, mash the avocados. Stir in the jalapeño, onion, cilantro, and lime juice. Add ½ teaspoon each of salt and pepper and mash again. Taste and season with additional salt, pepper, and lime juice if needed.

			Tahini Sauce
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			Makes 1½ cups

			½ cup tahini

			½ cup warm water

			1 tablespoon lime juice

			1 garlic clove

			¼ to ½ teaspoon kosher salt

			¼ teaspoon freshly ground black pepper

			Scant ¼ teaspoon smoked paprika

			In a food processor or blender, combine the tahini, warm water, lime juice, garlic, salt, pepper, and smoked paprika. Process until smooth and combined, scraping down the sides when needed. Store the sauce in a sealed container in the fridge for up to 5 days.

			Roasted Sweet Potatoes with Honey Ginger Chickpeas

			Roasted Kabocha Squash Grain Bowls

			Fire Roasted Marinara

			Makes about 3 cups

			2 (14-ounce) cans fire roasted diced tomatoes

			2 garlic cloves, minced

			1 shallot, diced

			½ cup fresh basil, torn or chopped

			½ teaspoon dried basil

			3 tablespoons unsalted butter

			1 teaspoon brown sugar

			½ teaspoon kosher salt

			Pinch of freshly cracked black pepper

			In a saucepan, combine the tomatoes, garlic, shallot, fresh and dried basil, butter, brown sugar, salt, and pepper over medium heat. Once simmering, cover and cook for 30 minutes, stirring occasionally. As the tomatoes get softer, mash them to your preferred texture with a fork or the back of a spoon.

			After 30 minutes, you can use the sauce as is, if you like it a little chunky, or you can transfer it to a blender and puree until smooth. Store in the fridge for up to 1 week.

			Pesto, Two Ways

			Makes about 1 cup

			Classic Pesto

			¼ cup pine nuts

			4 cups loosely packed fresh basil leaves

			½ cup finely grated Parmesan cheese

			3 garlic cloves

			½ to ¾ cup extra-virgin olive oil

			¼ teaspoon kosher salt

			¼ teaspoon black pepper

			¼ teaspoon crushed red pepper flakes

			Toast the pine nuts: In a small dry skillet, toast the pine nuts over low heat. Shake and stir until the nuts are golden and fragrant, about 5 minutes. Remove from the heat and set aside to cool.

			In a food processor, combine the basil, Parmesan, pine nuts, and garlic. Pulse until finely chopped, and then—with the processor running—stream in the olive oil. Start with ½ cup and add the extra if needed to reach the desired consistency. Add the salt, black pepper, and red pepper flakes and blend again. Taste and season if needed. This stays great in the fridge for a week or the freezer for 3 months.

			Variation

			Swap the basil out for baby arugula or spinach.

			Pistachio Pesto

			1½ cups loosely packed fresh basil leaves, torn

			1 cup shelled pistachios

			½ cup baby spinach or arugula

			3 garlic cloves

			½ to ¾ cup extra-virgin olive oil

			¼ teaspoon kosher salt

			¼ teaspoon black pepper

			¼ teaspoon crushed red pepper flakes

			In a food processor, combine the basil, pistachios, spinach, and garlic. Pulse until finely chopped, and then—with the processor running—stream in the olive oil. Start with ½ cup and add the extra if needed to reach the desired consistency. Add the salt, black pepper, and red pepper flakes and blend again. Taste and season if needed. This stays great in the fridge for a week or the freezer for 3 months.

			Roasted Red Pepper Sauce, Two Ways
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			Makes about 2 cups

			Semi-Homemade

			2 (16-ounce) jars roasted red peppers, plus ¼ cup liquid from the jar

			⅓ cup finely grated Parmesan cheese

			4 to 5 fresh basil leaves, torn

			¼ teaspoon black pepper

			⅛ teaspoon kosher salt

			In a blender, combine the jarred peppers and the ¼ cup of liquid, the Parmesan, basil, black pepper, and salt. Puree until smooth. Note: depending on the brand of jarred peppers you use, your sauce may be slightly sweeter than expected. Don’t be afraid to add another pinch of salt to balance it out.

			From Scratch

			2 large red bell peppers

			1 garlic clove

			⅓ cup finely grated Parmesan cheese

			4 to 5 fresh basil leaves, torn

			¼ teaspoon black pepper

			⅛ teaspoon kosher salt

			3 to 4 tablespoons extra-virgin olive oil

			To roast the peppers: Preheat the broiler. Remove the core and seeds from the peppers and slice the peppers into pieces. Place them on a baking sheet and broil skin side up until the skins are completely charred and black. This took about 10 minutes for me but the timing will depend on your oven; just check every 2 minutes or so. Immediately remove the peppers from oven and, using kitchen tongs, quickly place them in a resealable bag.  Seal the bag and set aside for 20 to 30 minutes.

			To make the sauce, remove the peppers from the bag and peel off and discard the skins. It’s okay if a little bit of char remains as it adds to the flavor. In a food processor, combine the peppers, garlic, Parmesan, basil, black pepper, and salt. Blend until pureed. With the food processor running, stream in the olive oil so the mixture comes together.

			Store in a sealed container in the fridge for up to 5 days.
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			Green Goddess Sauce

			Makes 1½ cups

			1 medium avocado

			⅔ cup plain Greek yogurt (I like full fat or 2%)

			⅓ cup mayonnaise

			2 garlic cloves

			¼ cup chopped fresh parsley

			¼ cup chopped fresh basil leaves

			2 tablespoons snipped fresh chives

			Juice of half a lemon

			Kosher salt and black pepper to taste

			In a food processor, combine the avocado, yogurt, mayonnaise, garlic, parsley, basil, chives, lemon juice, and salt and pepper. Blend until combined.

			Keep in a sealed container in the fridge for up to 5 days.

			Chipotle Crema

			Makes ¾ cup

			2 tablespoons sour cream

			¾ cup half-and-half

			1 tablespoon adobo sauce (from a can of chipotles in adobo)

			Juice of half a lime

			⅛ teaspoon kosher salt

			In a blender or food processor, combine the sour cream, half-and-half, adobo sauce, lime juice, and salt. Blend until smooth.

			Keep in a sealed container in the fridge for 3 to 4 days.

			Peach BBQ Sauce

			Makes about 1 cup

			2 cups peeled and chopped fresh peaches (about 2 large peaches)

			¼ cup ketchup

			⅔ cup water or beer (I prefer a light wheat or amber ale for this recipe)

			¼ cup honey

			3 garlic cloves, minced

			2 tablespoons apple cider vinegar

			2 tablespoons Dijon mustard

			1 teaspoon Worcestershire sauce

			½ teaspoon onion powder

			½ teaspoon smoked paprika

			¼ teaspoon freshly ground black pepper

			In a saucepan over medium heat, combine the chopped peaches, ketchup, water or beer, honey, garlic, vinegar, mustard, Worcestershire sauce, onion powder, smoked paprika, and pepper. Cook, stirring often, for 20 minutes or until the peaches begin to soften. Cover and cook for 20 to 30 minutes more, continuing to stir as it cooks.

			Carefully transfer the sauce to a blender or food processor. Puree until smooth. Let the mixture come to room temperature so it thickens. Refrigerate. This sauce stays great for about a week in the fridge.

			Avocado Crema

			Makes ½ cup

			⅓ cup plain Greek yogurt or sour cream

			1 medium avocado

			Juice of 1 to 2 limes

			Pinch of kosher salt and black pepper

			In a food processor or blender, combine the yogurt, avocado, juice of 1 lime, salt, and pepper. Blend until smooth. If you’d like more liquid, add the juice of the second lime. Use leftovers as a dip. Stores well in the fridge for 2 to 3 days.

			Avocado Buttermilk Dressing and Dip
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			Makes ¾ cup

			1 medium avocado

			½ cup buttermilk (recipe follows)

			2 tablespoons mayonnaise

			1 tablespoon chopped fresh chives

			1 teaspoon chopped fresh parsley

			1 teaspoon chopped fresh dill

			1 garlic clove, minced

			¼ teaspoon white vinegar

			⅛ teaspoon kosher salt

			⅛ teaspoon black pepper

			3 tablespoons extra-virgin olive oil

			In a food processor, combine the avocado, buttermilk, mayonnaise, chives, parsley, dill, garlic, vinegar, salt, pepper, and olive oil. Blend until smooth.

			Keep in a sealed container in the fridge for 3 to 4 days.

			how to make your own buttermilk

			Makes 1 cup

			1 cup milk (whole, 2%, or skim is fine)

			1 teaspoon lemon juice or vinegar

			In a measuring cup or bowl, whisk together the milk and lemon juice and let sit at room temperature for 10 minutes before using.

			Avocado Herb Sauce

			Makes ½ cup

			1 avocado

			Grated zest and juice of 1 lime

			½ cup fresh herbs, like a mix of basil and cilantro

			¼ cup extra-virgin olive oil

			In a food processor, combine the avocado, lime zest and juice, and the herbs. Blend until combined. With the food processor on, stream in the olive oil and blend until creamy and smooth. This stays great in the fridge for 1 to 2 days.

			Strawberry–Black Pepper Buttermilk Dressing

			Makes ½ cup

			8 large strawberries, hulled and sliced

			¼ cup buttermilk (this page)

			2 tablespoons chopped fresh chives

			2 tablespoons plain Greek yogurt

			2 tablespoons extra-virgin olive oil

			1 tablespoon red or white wine vinegar

			1 teaspoon freshly ground black pepper

			½ teaspoon kosher salt

			In a blender or food processor, combine the strawberries, buttermilk, chives, yogurt, olive oil, vinegar, pepper, and salt.  Blend until smooth and creamy. This stays great in the fridge for 2 to 3 days.

			Blue Cheese Vinaigrette

			Makes ⅔ cup

			3 tablespoons white wine vinegar

			1 garlic clove, minced

			1 tablespoon chopped fresh chives

			1 tablespoon chopped fresh dill

			1 tablespoon honey

			1 teaspoon Dijon mustard

			Pinch of kosher salt and black pepper

			½ cup extra-virgin olive oil

			3 tablespoons crumbled blue cheese

			In a small bowl, whisk together the vinegar, garlic, chives, dill, honey, mustard, salt, and pepper. Stream in the olive oil while whisking until emulsified. Stir in the blue cheese. This stays great in the fridge for 2 to 3 days.

			Chili-Lime Vinaigrette

			Makes ⅔ cup

			1 tablespoon red wine vinegar

			1 garlic clove, minced

			Grated zest and juice of 1 lime

			1½ tablespoons honey

			2 teaspoons chili oil

			Pinch of kosher salt and black pepper

			½ cup extra-virgin olive oil

			In a small bowl, whisk together the vinegar, garlic, lime zest and juice, honey, chili oil, salt, pepper, and olive oil until combined. Drizzle over salad. Dressing stays great in the fridge for 3 to 4 days.

			Balsamic Vinaigrette

			Makes ⅔ cup

			2 tablespoons balsamic vinegar

			1 garlic clove, minced

			1 teaspoon brown sugar

			½ teaspoon Dijon mustard

			Pinch of kosher salt and black pepper

			½ cup extra-virgin olive oil

			In a small bowl, whisk together the vinegar, garlic, brown sugar, mustard, salt, and pepper. Stream in the olive oil while whisking until the dressing is emulsified. Store in a sealed container in the fridge and shake or whisk before using.

			Basil Vinaigrette

			Makes ⅔ cup

			1 cup tightly packed fresh basil leaves

			1 garlic clove, minced

			1 tablespoon lemon juice

			½ tablespoon apple cider vinegar

			½ teaspoon kosher salt

			½ teaspoon black pepper

			⅓ cup extra-virgin olive oil

			In a blender or food processor, combine the basil, garlic, lemon juice, vinegar, salt, pepper, and olive oil. Blend until smooth. Store this in a sealed container in the fridge for 3 to 4 days.
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			Our Favorite Ranch

			Makes 2½ cups

			1 cup plain Greek yogurt

			½ cup mayonnaise

			½ cup milk

			3 tablespoons fresh chives or 1 tablespoon dried chives

			2 tablespoons fresh dill or 2 teaspoons dried dill weed

			1 tablespoon fresh parsley or 1 teaspoon dried parsley

			2 teaspoons freshly squeezed lemon juice

			1 teaspoon garlic powder

			½ teaspoon onion powder

			½ teaspoon kosher salt

			½ teaspoon freshly ground black pepper

			¼ teaspoon smoked paprika

			In a food processor or blender, combine the yogurt, mayonnaise, milk, chives, dill, parsley, lemon juice, garlic powder, onion powder, salt, pepper, and smoked paprika. Blend until smooth. This stays great in the fridge for 1 week. It can be used as a dressing or a dip!

			Caesar Yogurt Dressing

			Makes ⅔ cup

			2 garlic cloves, minced

			3 tablespoons plain Greek yogurt

			2 tablespoons grated Parmesan cheese

			1 tablespoon Dijon mustard

			2 teaspoons red wine vinegar

			1 teaspoon anchovy paste

			Juice of half a lemon

			¼ teaspoon kosher salt

			¼ teaspoon black pepper

			½ cup extra-virgin olive oil

			In a food processor, combine the garlic, yogurt, Parmesan, mustard, vinegar, anchovy paste, lemon juice, salt, and pepper. Blend until pureed. With the processor still on, stream in the olive oil until a creamy dressing forms. Store in a sealed container in the fridge for up to 5 days and stir well before using.

			Cinnamon Shallot Vinaigrette

			Makes ½ cup

			2 tablespoons red wine vinegar

			1½ tablespoons honey

			1 teaspoon Dijon mustard

			1 shallot, diced

			1 garlic clove, minced

			¼ to ½ teaspoon ground cinnamon

			¼ teaspoon kosher salt

			¼ teaspoon black pepper

			⅓ cup extra-virgin olive oil

			In a small bowl, whisk together the vinegar, honey, mustard, shallot, garlic, cinnamon, salt, and pepper. Whisk in the olive oil until emulsified. This keeps great in the fridge for 3 to 4 days.

			Jam Vinaigrette

			Makes ¾ cup

			¼ cup apple cider vinegar

			2 tablespoons jam (I like apricot, strawberry, fig, and orange marmalade)

			2 garlic cloves, finely minced or pressed

			Pinch of kosher salt and black pepper

			Pinch of crushed red pepper flakes

			½ cup extra-virgin olive oil

			In a small bowl, whisk together the vinegar, jam, garlic, salt, black pepper, and red pepper flakes. Continue to whisk while streaming in the olive oil. This dressing stays great in the fridge in a sealed container for a week or so, so feel free to make a double batch if desired!

			Honey Mustard Vinaigrette
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			Makes ⅔ cup

			3 tablespoons apple cider vinegar

			2 tablespoons honey

			1 tablespoon Dijon mustard

			2 garlic cloves, finely minced or pressed

			Pinch of kosher salt and black pepper

			½ cup extra-virgin olive oil

			In a small bowl, whisk together the vinegar, honey, mustard, garlic, salt, and pepper. Continue to whisk while streaming in the olive oil. This dressing stays great in the fridge in a sealed container for a week or so.

			Citrus Vinaigrette
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			Makes ½ cup

			2 tablespoons diced shallot

			2 tablespoons freshly squeezed lime juice

			1 teaspoon freshly grated orange zest

			1 tablespoon freshly squeezed orange juice

			½ teaspoon honey

			Pinch of kosher salt and black pepper

			½ cup extra-virgin olive oil

			In a small bowl, whisk together the shallot, lime juice, orange zest, orange juice, honey, salt, and pepper. Whisk in the olive oil until the dressing is emulsified. This dressing stays great in the fridge for 3 to 4 days.

			House Vinaigrette

			Makes ⅔ cup

			3 tablespoons freshly squeezed lemon juice

			1 tablespoon red wine vinegar

			2 teaspoons honey

			½ teaspoon Dijon mustard

			2 garlic cloves, finely minced or pressed

			1 tablespoon finely grated Parmesan cheese

			Pinch of kosher salt and black pepper

			Pinch of crushed red pepper flakes

			½ cup extra-virgin olive oil

			In a small bowl, whisk together the lemon juice, vinegar, honey, mustard, garlic, Parmesan, salt, black pepper, and red pepper flakes. Continue to whisk while streaming in the olive oil. This dressing stays great sealed in the fridge for 3 to 4 days.

		

	
		
			Meatless Meals

			(everything from salad to pasta to breakfast for dinner. and, yes, there is cheese!)
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			Even though my husband is a proud carnivore, meatless meals are where I shine for dinner. They are what I love to eat, where I find the most creativity, and what I love to serve friends and family. Of course, I still allow copious amounts of cheese and I often throw an egg on top, but still. These meals are a delight.

			In this section you’ll find a plethora of salads, soups, grain bowls, sandwiches, pastas, and pizzas. They are filling enough if you enjoy eating a meatless meal but many of them allow for the addition of your favorite meat, chicken, or shrimp. Lots of these work great as leftovers and many of them can be prepped ahead of time.

			Harvest Honeycrisp Salad
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			Serves 2 to 4  |  Time: 25 minutes

			This salad is the epitome of fall. It’s spiced and flavorful and crunchy, highlighting juicy Honeycrisp apples (the absolute best!) and drizzled all over with a cinnamon vinaigrette. Toasted almonds give it fabulous texture, too.

			This is a salad that works for a family dinner, but it’s also a wonderful addition to a dinner party or potluck. Kale holds up so well that the salad doesn’t wilt in transport. It’s a simple but delicious bowl of greens!

			6 cups chopped Tuscan kale

			Cinnamon Shallot Vinaigrette (this page)

			Kosher salt and black pepper to taste

			⅓ cup sliced almonds

			2 Honeycrisp apples, thinly sliced

			2 tablespoons
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			ALSO BY JESSICA MERCHANT

			The Pretty Dish
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