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Advance Praise for Now We’re Cooking


“Anyone who follows @acooknamedmatt knows his food is bold, creative, fearless, and instantly irresistible. In Now We’re Cooking, Matt brings that same energy to a collection of laid-back, flavor-packed recipes that build confidence and deliver every time.”

—J. Kenji López-Alt, author of The Food Lab and The Wok

“Stunning, mouthwatering, and, at times, audaciously vulnerable, Now We’re Cooking doesn’t just show us who Broussard is. It proves that food is sometimes the best way to discover who we are.”

—Joanne Lee Molinaro, author of The Korean Vegan

“Matt is more than a cook; he’s an innovative, passionate creator in film and an expert chef. Driven by passion for his craft, he inspires his community to strive for perfection in flavor through visual storytelling.”

—Shereen Pavlides, bestselling author and creator of Cooking with Shereen

“In a world of shortcut cooking, Matt stays true to the craft. He’s managed to bottle the cheat codes of a high-end restaurant kitchen and fuse them with the warmth of home cooking. This book is a great tool for anyone who wants to stop just ‘making food’ and start truly understanding flavor.”

—Lisa Nguyen (@its.lisanguyen)

“Matt’s recipes in Now We’re Cooking are so undeniably exciting, sexy, and downright delicious that I’m jealous he can’t be my private chef. His authenticity, love of his family, and passion for his craft build the sense of trust that we all want when following recipes. And I’m making his tacos.”

—Ryan Nordheimer (@ryannordheimer)

“Matt brings restaurant-level flavor into the home kitchen with bold techniques, simple ingredients, and no-nonsense cooking. This book is packed with recipes that hit hard (particularly our flying noodles on page 117).”

—Vincent Yeow Lim (@dimsimlim)

“I rarely cook anything outside Korean food, but when I do, it’s always Matt’s recipes.”

—Chris Cho (@chefchrischo)

“Matt is the definition of comfort food done with intention. His technique is clean, his flavors hit home, and every dish feels like something you want to go back to again and again. After years of cooking beside him, I can say this: he’s a real one. A true friend who doesn’t quite keep his talent small, and this book proves it.”

—Shota Nakajima

“Matthew is great, I just smile every time I see his videos; been rocking with him since the beginning of TikTok.”

—Jimmy O. Yang
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For you. Thank you for supporting me on this wild, wild wave.




[image: A platter of three avocado and beef tacos topped with cilantro and cheese, served with grilled onions and lime wedges as a hand reaches for one taco.]
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Introduction

Not until your belly button reaches the stove.

For years those words stood between me and the cooktop, where bacon came from. I watched as my grandma—Grand, to me—fried the fatty slab to semi-soggy perfection and then cracked an egg in the grease. It was a mystery to me, how she got the white on top.

Basting an egg was the first thing she taught me when I was finally tall enough.

I grew up in Grand’s kitchen in Southmost. The old neighborhood is on the very tip of Brownsville on the very tip of Texas, just five miles from the Mexican border. Tortillerias are everywhere, and a fresh stack meant my favorite snacks. Warm corn tortillas rolled with salt, crispy chicken flautas with tons of sour cream, and the almost-quesadilla Grand made by toasting a tortilla in oil, melting Colby-Jack on top, and folding it once with a pinch of salt.



[image: Collage of Matthew Broussard: as a child in a kitchen with Grand; cooking with mentor Nathan Crave; sitting on the stairs outside Palace Kitchen with camera crew; and sitting outside Palace Kitchen.]
Then and now, from top left: With Grand in her Brownsville kitchen; at the Palace Kitchen grill with mentor Nathan Crave; Palace’s back stairs in two different eras.

[image: A sheet pan of loaded nachos topped with radishes, cilantro, and crema sits on a wooden table as a hand drizzles sauce over the dish.]


Sundays were for barbacoa tacos at home, extra special when my ma did her crock-pot lengua. My aunts had their own specialties. Aunt Sheri’s sandwichón made her a legend at all the baby showers. Picture layers of white bread and chicken salad topped with cream cheese frosting, nuts, pineapple rings, and cherries, served with a side of fucking Lay’s potato chips. So good.

My foundation as a cook came from these women. But Grand taught me the most, about food and everything else.

Brownsville is weird. Isolated. If you look on a map, there’s a long stretch of nothing between civilization and the Rio Grande Valley on that triangle point of Texas. It’s like its own country. Grand told me about the outside world, and the family stories no one else knew. She took me to every park and to the zoo so many times I knew all the animal names by heart. She got me my first Game Boy, a lime-green beauty that still functions. While my ma worked two jobs to support us, Grand let me be a kid.

And she is the reason I don’t have the full Brownsville culture in me. She wasn’t from there. Grand is full-blooded Syrian—born to Syrian parents in Santiago, Chile, then raised in San Diego, California, by her mom and Filipino stepdad. She came to the Rio Grande Valley because of my grandpa, who grew up in the nearby town of Matamoros. That’s why she made Mexican food so much. Also, because it was delicious.

Grand loved Italian cooking, too. This mix of flavors lived in her food: dolmas and rice noodles, enchiladas and pizza burgers. Whatever she made, I wanted to make. Because I was curious, and because I was a mixed-race kid of a single mom living on the border. Food was how I understood myself.

It still is, and it’s the best way I’ve found to understand other people.

I’d been cooking for eight years by the time I got my first restaurant job when I was 16, on the line at a Mexican place where everyone spoke Spanish but me. Then it was a chain steakhouse, touristy spots on South Padre Island, a country club, and finally a tavern I opened with someone else’s money. I was getting somewhere, but what I really needed was to get out of Texas.

I had no clue where I wanted to go, so I focused on who I wanted to learn from. Following the restaurant scene, I kept seeing Tom Douglas’s name. He was a godfather of Pacific Northwest cuisine with a bunch of Seattle restaurants, and his food made sense to me. It was all about the place—fish from the Pacific, mushrooms from the Olympic Peninsula, berries and cheeses from local farms—showcased in ways that were smart and surprising without trying too hard. He took familiar dishes everybody loved and made them exciting.

Of all Tom’s restaurants, Palace Kitchen spoke to me the most. You could get a perfect steak at 1 a.m., or a plate of Alpine nachos with pickled fish. The menu changed constantly because Tom’s chefs had creative freedom. They’d all been in the job forever, beat to hell. That is what makes you better. So, as a 21-year-old who’d never really been anywhere, I took my shot.

That involved getting a recommendation. Not from a chef. From a senator.

I happened to know Texas State Senator Eddie Lucio. I met him working at the country club, and he was friends with this circle of old guys I hung out with at the Brownsville Starbucks. These were characters who’d seen shit and knew shit and gave me advice about everything. I learned to work my connections, and Eddie was game to help me.

His letter and my crazy résumé were enough to get me an interview at Palace Kitchen. So I moved to Seattle, sight unseen. The city was awesome. My apartment… let’s just say bedbugs woke me up at 3 a.m. the first night, and they were so bad I tried sleeping in the bathtub with my cat. A few hours later, after scrolling on Craigslist with all my things in my car, I found a new place and crashed on the floor. Not the best night before my stage at Palace.

I had $500 and no backup plan. There was a voice in my head, though. One I’d been listening to my whole life. If I told Grand I wanted to build rockets on Mars, she’d be like, “Cool, go do it.”

I went right into the fire on Palace’s grill during Friday service. We were rocking and I got burned. It was hard. Everything. At the end of the night, my chef Dezi Bonow hired me and told me I had a bright future in Seattle.

When I had a chance to unpack my suitcase, I found this Post-it note tucked inside.


MY DEAR GRANDSON, FORGE YOUR OWN PATH, ANYTHING IS POSSIBLE



I learned a stupid amount over six years with Tom’s group, ending with me roving fifteen of his restaurants as a tournant while doing pop-ups on the side. But teaching is what hooked me into the life I have now. Tom has a cooking school called the Hot Stove Society, for home cooks at every level who want to go deeper. Teaching classes there—seeing students’ faces when they realized how to caramelize onions properly or make restaurant-level pie crust—lit me up. Even the basics blew minds, and I wanted to show way more people how much was within reach.


[image: Matthew Broussard kneads dough in a mixing bowl while wearing a black apron, with stacked bread slices and kitchen tools beside him.]

[image: Hands pour crispy chicken wings from a metal bowl onto a serving platter beside loaded nachos, while diners gather around a wooden table.]


When the pandemic closed Tom’s restaurants and shoved me online, I found my sweet spot doing just that. Back where I started, cooking at home with the same joy I had as an 8-year-old, but with real know-how. I already had an audience on social media, and the more I made the food I loved, the more it grew.

Now I get to connect with people everywhere through food. Through my food. It’s a mix hugely influenced by my family, whether we’re talking blood or the brothers and sisters I’ve found in every kind of kitchen you can imagine, from Michelin-starred to sketchy grills at the park. Everything I share is about taking the mystery out of cooking, just like Grand did for me.

I know why food tastes better at restaurants, and I’m here with the cheat codes—the insights and tricks that will help you build not just flavor, but trust. Trust to leave stuff alone in the pan without poking it every other second. Trust to season heavily and to cook with high heat. You’ll learn why it can be good to almost burn your vegetables; how to blend hot ingredients without exploding them all over yourself; when to go canned instead of fresh; and what makes for the best texture in everything from pizza crust to fried chicken. You’ll also find the secret to making noodles fly.

However inexperienced you are as a cook, you can make a good dish. Just remember that food is food. Everything breaks down to a bunch of components and moves anyone can learn, even if it takes a minute to get comfy and be proud of what you made. Get in there with your hands. Do the reps and have faith. And fun. That’s what cooking was to me from my first day manning Grand’s stove in Southmost. She inspired me and gave me the confidence to try things, fuck up, and get better, and I’m hoping to do that for you.

Grand’s words from that old Post-it are tattooed on my arm, because she was right. Anything is possible. The cookbook in your hands is the sweetest proof.

I hope it’s all bangers for you. Either way, you should make my tacos.






Chapter 1 Apps





[image: A tray of freshly cooked chicken wings is passed across a table as a hand reaches to grab one, highlighting a casual shared meal.]

[image: Michelada snapper ceviche with avocado, jalapeños, red onion, and lime is served over ice as hands scoop it onto crackers.]




Michelada Snapper Ceviche with Avocado

Where I grew up, right on the tip of Texas on the Gulf of Mexico, people eat a lot of fish and drink a lot of micheladas. They go together so well because the michelada is a Bloody Mary made with beer, and seafood likes the spicy heat of a Bloody, the acidity of tomato and lime, and the crispness of a light lager. When the base is Clamato juice (and it should be), you also get that briny depth from the clam broth. The whole mix gives you a perfect marinade to make ceviche, which I do here with slightly sweet red snapper, the king of the Gulf. The recipe also can be made with oysters on the half shell (see the variation), a sexy appetizer for a special meal.

Serves 6

Ceviche


	1 (12-ounce) bottle Mexican lager beer (such as Corona or Pacifico)

	1 cup clam-tomato juice (such as Clamato) or tomato juice

	½ cup tequila añejo (see Takeaways)

	¼ cup fresh lime juice

	2 tablespoons minced shallot

	2 tablespoons soy sauce

	1 tablespoon Worcestershire sauce

	1 tablespoon gochugaru (Korean chili flakes)

	1 tablespoon guajillo powder

	1 tablespoon minced cilantro stems (save the leaves for serving)

	1 serrano chile, cut into thin rounds (including seeds)

	1 pound skinless snapper fillets, cut into ½-inch pieces



Seasoned Salt


	1 tablespoon kosher salt

	1½ teaspoons gochugaru (Korean chili flakes)

	1½ teaspoons sumac



To Serve


	2 ripe Hass avocados, pitted and cut into ½-inch dice

	Cilantro leaves

	Thinly sliced red onion

	Lime rounds

	Saltine crackers



Make the ceviche: Whisk the beer, clam-tomato juice, tequila, lime juice, shallot, soy sauce, Worcestershire sauce, gochugaru, guajillo powder, cilantro stems, and serrano in a medium bowl. Add the snapper, cover tightly with plastic wrap, and refrigerate until well chilled and the snapper is turning opaque, about 1½ hours (the sweet spot between a sushi-like inside and firm).

Make the seasoned salt: Mix the salt, gochugaru, and sumac in a small bowl to combine.

To serve: Drain away most of the marinade from the snapper, keeping about ⅓ cup in the bowl. Gently mix in the avocado. Transfer the ceviche to a serving bowl and sprinkle with some seasoned salt followed by the cilantro leaves. Fill a larger bowl with crushed ice. Nestle the bowl with the ceviche in the ice, garnish with the red onion and lime rounds, and serve immediately with the crackers.

Oysters Michelada:

Serves 4

Shuck 2 dozen of your favorite oysters and place the oyster meat in a small bowl with their brine. Reserve the shells. Add the marinade to the bowl with the oysters and refrigerate for 1½ hours.

Before serving, rub a lime wedge along the edges of each shell. Sprinkle the seasoned salt on the shells to give them salted rims. Fill four wide soup bowls with crushed ice. Slip a marinated oyster and some of the marinade into each shell. Nestle six oysters into each bowl and garnish with lime wedges. Serve immediately.


TAKEAWAYS

[image: ] Tequila añejo has been aged in oak barrels to give it a deeper flavor than younger blanco tequila. Because of the spiciness of the marinade, the richer añejo allows the tequila taste to come through. And it doesn’t need to be expensive to have that depth.

[image: ] Other top-quality fish, like tuna or halibut, can be substituted for the snapper.
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Almost Grandma’s Dolmas

My family always joked that Grand stuffed everything—from cabbage and bell peppers to jalapeños. It must have been her Syrian roots, because stuffed foods are big in that cuisine. I loved her dolmas, aka stuffed grape leaves. They were super-lemony, cooked in the juice that I squeezed. Her filling wasn’t exactly authentic, and you should feel free to play around with the ingredients, too (dill, dried currants, pine nuts—you get the idea). Because grape leaves vary in size, the filling amount may not be an exact match. The average is about 1 tablespoon, but depending on the leaf, you may need a little more or less for the perfect bite.

Serves 4 to 6

Filling


	⅓ cup duck fat or extra virgin olive oil

	1 medium yellow onion, finely chopped

	4 cloves garlic, crushed into a paste (see Takeaways)

	2 tablespoons dried oregano

	1 teaspoon Aleppo pepper or ½ teaspoon crushed hot red pepper

	1 pound ground lamb or beef chuck

	2 cups cooked long-grain rice, preferably jasmine

	2 tablespoons soy sauce

	½ teaspoon kosher salt

	¼ teaspoon freshly ground black pepper



Dolmas


	1 (32-ounce) jar grape leaves in brine, rinsed and drained (see Takeaways)

	⅓ cup fresh lemon juice

	Plain Greek yogurt, for dipping



Make the filling: Heat the duck fat in a large skillet over medium heat. Add the onion and garlic and cook, stirring occasionally, until the onions are translucent, about 4 minutes. Stir in the oregano and Aleppo pepper and cook until fragrant, about 30 seconds. Add the lamb and increase the heat to medium-high. Cook, stirring occasionally and breaking up the meat with the side of a spoon until the meat is no longer pink, about 8 minutes. Stir in the rice, soy sauce, salt, and black pepper. Pour off the excess fat, if desired. Transfer to a bowl and let cool. Cover and refrigerate until chilled, at least 2 hours or up to 1 day.

Stuff and cook the dolmas: Separate the grape leaves and identify 3 dozen of the largest intact leaves for stuffing, setting aside the smaller or torn leaves for layering. Snip off the stems. Place a large grape leaf on the work surface, stem end facing you. Put about a heaping tablespoon of the filling in the bottom third of the leaf. Fold in the right and left sides to cover the filling. Bring up the bottom of the leaf to cover the filling, and give the leaf a slight tuck under the filling to tighten, then roll it up, tucking in the sides as you go for a tight roll. Transfer to a baking sheet. Continue with the remaining filling and large leaves.

Line the bottom of a large, heavy skillet with a single layer of the reserved smaller leaves. Arrange half of the stuffed leaves in a spoke pattern in the skillet. Cover with another single layer of the reserved smaller leaves, then arrange another layer of stuffed leaves on top. Mix the lemon juice and ⅔ cup water and pour over the leaves. Place a plate or flat pot lid on top of the layered grape leaves to weigh them down slightly.

Bring to a simmer over medium heat. Reduce the heat to low and cover tightly with the skillet lid, leaving the plate in place. Simmer until the grape leaves are heated through, about 15 minutes. Uncover and let stand for 5 minutes.

Transfer the dolmas to a platter. Serve warm or cooled, with the yogurt for dipping.


TAKEAWAYS

[image: ] You don’t need a garlic press in your life when you have a large chef’s knife. When garlic paste is called for, finely chop the garlic on a cutting board. Add a pinch of kosher salt and keep chopping until the garlic is minced. Now place the flat side of the knife over the garlic and press and smear it on the board until it’s paste. Scrape it up and use as needed.

[image: ] Brined grape leaves are sold in jars at Middle Eastern markets, online, and at some supermarkets.

[image: ] You can use collard greens or Swiss chard in place of the grape leaves. Cut into pieces about 4 inches square (avoiding the thick stems). Blanch the greens or the chard as directed for the fresh grape leaves, below.

[image: ] Grand would blanch her own fresh leaves after we picked them from my great-grandma’s tree in San Diego, and if you have access to some, do the same: First, rinse the leaves well and trim any thick stems. Bring a large pot of salted water to a full boil over high heat. Add the leaves and cook until barely tender, 1 to 2 minutes. Drain in a colander and transfer to a bowl of ice water to cool completely. Drain again and pat the leaves dry with paper or kitchen towels.




[image: Chile-pickled deviled eggs topped with paprika, chives, and olive oil are arranged on a green serving platter.]




Chile-Pickled Deviled Eggs

Eggs are fun. Deviling them is something I’ve done a ton, and it’s not hard to get creative with this staple of American cooking. Win your next picnic by lightly pickling the hard-boiled whites in a jalapeño-infused brine then filling each with a bright yellow swirl spiked with guajillo chile. Because I like my snacks cute and hot.

Serves 8


	12 large eggs

	1½ cups unseasoned rice vinegar

	1 tablespoon sugar

	1 jalapeño chile, cut into thin rounds, seeds included

	Kosher salt

	⅓ cup mayonnaise (such as Kewpie)

	2 tablespoons sour cream

	½ teaspoon ground guajillo chile, plus more for garnish

	¼ teaspoon dry mustard

	Finely chopped fresh chives or scallions, for garnish

	Flaky salt, for garnish

	Extra virgin olive oil, for serving



Add about 3 inches water to a large saucepan or Dutch oven, enough to cover the eggs in a single layer (if you’re using a medium saucepan, cook the eggs in two batches of six to avoid crowding). Cover and bring to a boil over high heat. Using a slotted spoon, carefully add each egg to the water. Reduce the heat and simmer for 12 minutes. Using the slotted spoon, transfer the eggs to a bowl of ice water. Let stand for 10 minutes to thoroughly chill the eggs.

Crack and peel the eggs, then cut each in half from top to bottom. Transfer the yolks to a small bowl, cover tightly with plastic wrap, and refrigerate. Transfer the egg white halves to a shallow glass or ceramic baking dish.

Bring 1½ cups water, the vinegar, sugar, jalapeño, and 2 teaspoons salt to a boil in a medium saucepan over high heat, stirring to dissolve the sugar. Pour over the egg whites. Let cool to tepid, about 1 hour. Cover tightly with plastic wrap and refrigerate for 1 to 2 hours.

Using a slotted spoon, transfer the pickled whites to paper towels to drain. Rub the yolks through a coarse wire sieve into a small bowl. Add the mayonnaise, sour cream, ground guajillo, and mustard and mash well with a silicone or rubber spatula. Using a teaspoon, stuff the whites with the filling. (Or put the filling in a pastry bag fitted with a large star tip, such as Ateco #826, and use it to fill the whites.)

Arrange the deviled eggs on a serving platter. Sprinkle with additional guajillo powder, chives, and flaky salt. Drizzle with the oil and serve chilled.


TAKEAWAYS

[image: ] Chop up any leftover pickled egg whites and yolks with a little more mayonnaise, if needed, to make it spreadable for a great egg salad sandwich.

[image: ] Why are some boiled eggs easy to peel, and others are assholes? The easy ones are older. They’ve had a chance to sit and get more porous and less acidic, meaning more air between the shell and the membrane of the egg. For easier peeling, don’t boil the eggs you just bought.




[image: A bowl of creamy pimiento cheese sits among freshly baked soft pretzels sprinkled with coarse salt.]




Pimiento Cheese with Soft Pretzels

Pimiento cheese is a Southern obsession you may not have tried. But if you’ve ever used paprika, you know the sweet nip of the aromatic pimiento pepper. Its pickled bite and hot red color are needed in this creamy cheesiness, which is good with store-bought crackers or flatbread, but the pretzel is the point. And if you pickle your own peppers for this, you’ll have extra around to wake up fancy egg sandwiches and microwave burritos alike.

Serves 8; makes about 1½ cups cheese sauce

Pimiento Cheese


	4 ounces cream cheese, at room temperature

	1½ cups shredded sharp cheddar cheese (see Takeaways)

	½ cup mayonnaise

	⅓ cupchopped drained Pickled Red Peppers or drained store-bought chopped pimiento (see Takeaways)



Pretzels


	1 No-Knead Pizza Dough, made at least 10 hours before baking

	Unbleached all-purpose flour, for dusting

	Neutral cooking oil (avocado or canola), if using parchment paper

	½ cup baking soda

	Pretzel or flaky salt, for sprinkling



Make the pimiento cheese: Mix the cream cheese, cheddar, mayonnaise, and red peppers in the bowl of a stand mixer with the paddle attachment on medium speed until combined, about 1 minute. Transfer to a container, cover, and refrigerate for at least 1 hour, or up to 2 weeks. Spoon into a serving bowl.

Make the pretzels: Cut the dough into eight equal portions and shape each into a ball. Arrange on a lightly floured work surface, dust with flour, and cover with a kitchen towel. Let stand for 15 minutes.

Line two large baking sheets with parchment paper or silicone mats. If using parchment, brush the paper with oil. On an unfloured work surface, roll and stretch one piece of dough under your palms into a 22-inch rope, moving your hands from the center toward the two ends as you roll. To shape the pretzel, curve the rope into an upside-down U shape, with the ends facing you. About one-third from the bottom, cross and twist the rope ends once. Fold down the curved top, stopping about an inch from the rope ends so it looks like a pretzel. Transfer to a prepared pan. Repeat with the remaining dough, allowing four pretzels per pan. Cover each pan with a kitchen towel and let stand at room temperature for about 15 minutes while preparing the baking soda bath.

Position the oven racks in the top third and center of the oven and preheat to 400°F. Bring 2 quarts water to a full boil in a large saucepan over high heat. Gradually stir in the baking soda, taking care the water doesn’t foam over. Reduce the heat to medium for a steady but not rapid boil. Add one formed pretzel to the water and boil until it sets, about 15 seconds. Using a wire spider or pancake turner, remove the pretzel from the water and return to the baking sheet. Repeat with the remaining pretzels.

Sprinkle the wet pretzels with the pretzel salt. Bake the pretzels, switching the positions of the pans halfway through baking, until golden brown, 12 to 15 minutes. Transfer the pretzels to a wire cooling rack to cool.

Serve warm or at room temperature with the cheese.


TAKEAWAYS

[image: ] The baking soda bath gives pretzels their shiny glaze. Don’t skip it.

[image: ] Look for pretzel salt at bakery suppliers and online. Or use flaky salt, such as Maldon.

[image: ] For store-bought pickled peppers, try my favorite brand, Mama Lil’s. Made in the Northwest, these peppers come hot or mildly spicy, so check the label for your level.

[image: ] Skip pre-shredded cheese because it doesn’t break up well when beaten. Shred your own with a box grater, or cheat with the shredding disk on a food processor.

[image: ] The pretzels are best the day they’re made, but you can freeze leftovers in a resealable plastic bag for up to 2 months. Reheat from frozen in a 350°F oven for 10 minutes.




[image: Soft pretzels surround a bowl of creamy pimiento cheese, creating a shareable appetizer spread.]

[image: Carrot hummus is served with fresh carrots, cucumbers, radishes, and herbs for dipping.]




Carrot Hummus with Crudités

Pink hummus is my shit, but beets have a funk that not everybody loves. So carrots are the hero here, bringing sweet and earthy flavor and bright color that garbanzo beans are begging for. Use carrots with the deepest orange color you can find (they’ll probably be local and organic). This beautiful golden hummus wants all the vegetables—more carrots, radishes, cucumber. Or go with your favorite flatbread crackers or warm strips of pita bread.

Serves 8 to 10; makes about 3 cups hummus


	2 to 3 large carrots (about 11 ounces), scrubbed (but not peeled) and cut in half crosswise

	4 large cloves garlic, crushed and peeled

	2 sprigs fresh thyme

	Kosher salt

	¼ teaspoon black peppercorns

	½ cup extra virgin olive oil, plus more for drizzling

	1 (15.5-oz) can garbanzo beans (chickpeas), drained, liquid (aquafaba) reserved

	⅓ cup tahini

	3 tablespoons fresh lemon juice, plus more as needed

	1 teaspoon Aleppo pepper, plus more for garnish

	Raw vegetables, flatbread crackers, or pita strips, for serving



Put the carrots in a medium saucepan and add 2 cups water, 2 of the garlic cloves, the thyme, 1 teaspoon salt, and the peppercorns, adding additional water if needed to barely cover the carrots. Bring to a simmer over medium-high heat. Cover with the lid ajar and reduce the heat to medium-low. Cook at a brisk simmer until the carrots are tender, about 20 minutes. Drain the carrots, discard the peppercorns and thyme, and let cool completely.

While the carrots are cooling, make the garlic oil: Heat the oil and remaining 2 garlic cloves in a small saucepan over medium heat until small bubbles form around the garlic, 1 to 2 minutes. Remove from the heat and let stand to infuse until cool, about 20 minutes.

Combine the carrots, garlic oil with its garlic, garbanzo beans, tahini, lemon juice, Aleppo pepper, and 1 teaspoon salt in a food processor and process until smooth, about 1 minute. With the machine running, add 3 tablespoons of the reserved aquafaba and run to whip the hummus, about 1 minute more. Season with



TAKEAWAY
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