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This book is for all my wonderful fans,

you terrific home cooks out there who keep me inspired and keep me going. Thanks for sticking by me. I hope the recipes within these pages help make your lives a little less hectic and a whole lot tastier. (Remember, it’s all about food of love.)
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Introduction



FRESH FOOD FAST: IT’S AS EASY AS 1–2–3

Is this world getting faster? More and more folks are asking me the same question these days: “Emeril, how can I find the time to prepare exciting meals at home without sacrificing quality? How do you do it?” They tell me that with the passing of each year, there’s less time available. Even with all the new technology that’s supposed to simplify our lives, we’re pulled in a thousand directions. And when children are involved in the equation—forget it! There’s always a soccer game to be played, homework to be done, questions that need to be answered, and visits to the gym (we have to keep our “machines” running smoothly!). I’m sure you get the picture—because, trust me, these folks aren’t telling me anything that I don’t live myself 365 days a year. But I honestly do believe that with a few basic principles under the belt and a fresh mind-set, anyone is capable of putting delicious, well-balanced meals on the table in the time they have available. And that, my friend, is the philosophy behind this book:

Make the meals you want in the time you have.

To help you kick things up and simplify your life all at the same time, I’ve collected close to 160 recipes here, from startlingly simple ones that can be ready in next to no time, to some more lavish recipes that might take a bit of time to simmer but that are still a cinch to put together. The recipes are divided into three basic categories: The 20-minute chapter is comprised of dishes that can be on the table in 20 minutes or less; the 40-minute chapter is for dishes that fall between 20 and 40 minutes (with many of them hovering around the 30-minute mark); and the 60-minute chapter is peppered with a few special recipes that can take anywhere from 40+ to 60+ minutes to get to the table. While these longer “splurge” recipes may seem “time-luxurious,” they can still be perfect for a not-so-hectic weekday, a lazy Sunday afternoon, or an end-of-the-week meal. You know what time you have. Be honest with yourself and you’re on your way to making this collection of recipes work for you.

In cooking quick, fresh meals at home, there are many steps we can take to make the process easier than we had imagined:

Read the recipe(s) from beginning to end once you’ve decided what you want to cook. This can be done anytime—on a lunch break during the day or even during your daily commute (riding, not driving!). The point is that at some time before you actually start cooking, you need to have an idea of what you’ll be doing. Take a few minutes and run things through in your mind, visualizing the ingredients called for and the steps you will take to prepare each dish. This way, when you actually begin to cook, there are no surprises and you’re ready to go. Practicing this kind of methodical thinking will become second nature and will transform you into a speed demon in the kitchen!

Ready to begin? Read through the recipe (again) and gather all of your ingredients and equipment. You’ll spare yourself from going back and forth, making prep time a breeze. Also, make a note to yourself if you notice a task in the recipe that can be tackled while doing something else. For example, zero in on inactive time. Inactive time in the kitchen basically refers to time that does not require your full attention, such as waiting for something to marinate, bringing a liquid to a boil, or finishing something in the oven. Be smart and use that time wisely to do other things, such as finishing prep (like chopping herbs or grating cheese for a garnish), beginning another recipe, or catching up on tasks around the house (what’s that, dirty dishes in the sink?). This way once dinner is on the table, you’re free to sit and enjoy with friends and family.

Keep a well-stocked pantry at all times, so you’re ready when the hunger hits. While fresh is my preference when available and when it’s in season, there are certain packaged items that I always have on hand, such as pasta, rice, canned beans, and tomatoes, just to name a few. You know what you like. I also think of my freezer as a friend in creating fresh food fast, since many things do just fine in the freezer for short periods of time. These things come in handy when going to the store isn’t an option. Frozen vegetables and fruits are often examples of produce that were picked and quickly processed at the peak of ripeness, making these a better option than off-season, pricey supermarket finds that traveled way too far. A small package of nuts kept in the freezer, defrosted and quickly toasted, can be just the added note a salad needs. A well-wrapped loaf of day-old French bread freezes well, too, and can quickly be transformed into tasty croutons to really make that soup or salad sing. And hey, don’t forget about your biggest ally—your fridge. Keep yours well stocked with prewashed greens and other produce that will help get you through your week, along with the dairy basics and your personal favorite condiments. Hey, what are those door shelves for, anyway? With a little prior proper planning (the three Ps, as I like to call it), you’re on your way to an impromptu meal in no time.

Fresh herbs rule! Though we use many dried herbs and seasonings in the recipes in this book, since that is what many cooks typically have on hand, if you have a little green space out back or a roomy kitchen window, I would suggest keeping a few pots of herbs going year-round. Fresh herbs are quick to snip when needed and add an unmistakable touch to any dish. My kids love watering the herbs at the end of the day—it’s one of the fun things that we do together, making them feel more connected to the cooking process, too.

Multitasking is important in the home kitchen, too, just like we cooks do in the restaurant kitchens. For example, if you need to mince some garlic for tonight’s dinner, make a little extra (or lagniappe, as we say here in New Orleans) for tomorrow’s feast. You can also do the same for chopping onions and scallions. Just reserve them in airtight containers and store them in the refrigerator for up to 4 days. You can apply the same idea when cooking pasta or rice: make a little extra, save yourself some time, and have it ready for another night’s dinner. You might decide to turn these items into a delicious salad or add them to a bro-thy soup. It’s just good kitchen economics. I also make stocks in big batches when I have the time, often utilizing the carcasses of roasted poultry from previous meals, and then freeze the stock in small portions for later. And of course, with a little creative thinking, leftover roast poultry, meats, and roasted or grilled veggies can come together to create fabulous sandwiches, salads, pastas, and risottos.

But, you know, whether speaking of ingredients available or of time on hand, in the end, it’s all about doing the best with what you have and enjoying yourself along the way. Everyone’s lives are different, so I’ve given you many options here. Whether you have 20 minutes, 40 minutes, or 60 minutes to put a meal together, and whether you’re prepared because you’ve stocked your pantry well, kept some tasty leftovers to use in a salad, or shopped efficiently and only have to walk to your fridge, remember that the most important things about cooking at home are as follows: have fun, cook well, and eat great food!
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20 Minutes OR LESS



SOUPS

Simple Italian Wedding Soup

Sweet Pea Soup

STARTERS

Shrimp and Chorizo Tapas

Herbed Olives

Roasted Red Pepper Hummus

Balsamic-Marinated Cremini Mushrooms

Bruschetta

Mozzarella and Tomato Bites with Kalamata Olive Drizzle

SALADS AND DRESSINGS

Emeril’s Salad

Real Caesar Salad

Spinach Salad with Bacon and Fried Eggs

Orange, Walnut, and Goat Cheese Salad

Cucumber Ribbon Salad

Antipasto Pasta Salad

Cantaloupe, Prosciutto, and Arugula Salad


Orange, Fennel, and Black Olive Salad

Iceberg Wedges with Cherry Tomato Vinaigrette

Salad Tropicale

Buttermilk Dressing

Balsamic Vinaigrette

Red Wine Vinaigrette

Herb Vinaigrette

SANDWICHES

Sausage and Pepper Po-Boy

Bacon, Lettuce, Avocado, and Tomato Sandwich with Basil Mayo

Steak and Cheese Sandwiches

Pressed Roast Turkey, Pesto, and Provolone Sandwiches

Prosciutto and Mozzarella Panini

Open-Face Turkey and Cheese Sandwich

Kicked-Up Tuna Melts

Fish Tacos with Black Bean Salsa

PASTA

Fettuccine with Peas and Ham

Orange, Currant, and Pine Nut Couscous

Linguine alla Carbonara

Emeril’s Shrimp and Pasta with Garlic, Lemon, Crushed Red Pepper, and Green Onions

RICE AND BEANS

Kicked-Up Shrimp Fried Rice

Turkey and Wild Rice Salad

Aromatic Jasmine Rice

Spicy Sausage, Bean, and Cheese Nachos

VEGETABLES

Pan-Roasted Asparagus with Shiitake Mushrooms and Cherry Tomatoes

Garlicky Bok Choy

Broiled Zucchini

Sautéed Yellow Squash with Carrots and Tarragon


Roasted Carrots with Fresh Thyme

Emeril’s Sautéed Cucumber with Basil and Mint

Glazed Radishes

SEAFOOD

Broiled Catfish with Fresh Thyme, Garlic, and Lemon

Broiled Salmon with a Warm Tomato-Lemon Vinaigrette

Gaaahlicky Sizzling Shrimp

Southern-Style Pan-Fried Catfish

Blue Corn–Crusted Rainbow Trout with Cilantro-Lime Sour Cream

Trout à la Meunière

Classic Moules Marinière

POULTRY

Stir-Fried Chicken with Cashews

Sautéed Chicken Breasts with Dijon Herb Sauce

Chicken Salad with Fresh Herbs and Celery

MEAT

Lamb T-Bones with Rosemary-Balsamic Butter Sauce

Steak au Poivre

New York Strip with Beurre Maître d’Hôtel

Lamb Chops with Mustard Herb Crust

Minute Steaks Teriyaki-Style

Boneless Pork Chops Parmigiana

Spicy Pork Stir-Fry with Green Beans

Mushroom-Smothered Steaks

DESSERTS

Emeril’s Late-Night Parfaits

Brown Sugar–Baked Bananas

Candied Hot Fudge Sundaes

Peanut Butter–Chocolate Chip Cookies

Melon with Amaretti Cookie Crumbles

Fresh Berries with Balsamic Drizzle and Almond Cream

Flambéed Strawberry Sauce for Angel Food Cake or Ice Cream




Soups

SIMPLE ITALIAN WEDDING SOUP


Prep time: 10 minutes Cook time: 1 minute Total: 11 minutes


This simple classic soup is a no-brainer for this quick and easy cookbook. Feel free to use either chicken or beef stock or a combination of the two—whatever you prefer will work here. Kind of an Italian version of egg drop soup, if you will.


6 cups chicken stock, or canned, low-sodium chicken broth

2 cups beef stock or canned, low-sodium beef broth

4 large eggs, beaten

¼ cup plus 2 tablespoons finely grated Parmigiano-Reggiano cheese

¼ cup plus 2 tablespoons finely chopped mixed fresh herbs (such as parsley, marjoram, and basil)

Pinch of ground nutmeg

Salt and freshly ground black pepper



1. Pour the stock into a 3-quart saucepan and bring to a simmer.

 

2. While you are waiting for the stock to simmer, prep the rest of the ingredients. Combine the eggs, Parmesan, herbs, and nutmeg in a medium mixing bowl and whisk to combine.

 

3. When the stock is simmering, use a large fork to drizzle in the egg mixture while continuously stirring the stock. Continue to simmer until the egg is just set, about 45 seconds. Remove from the heat and season with salt and pepper to taste. Serve immediately.

 

4 to 6 servings




SWEET PEA SOUP


Prep time: 7 minutes Cook time: 9 minutes Total: 16 minutes


This soup is sublime—in method, in timing, in appearance, and in taste. Sweet peas are simmered in a flavorful broth and pureed with fresh spinach. Dollop with the lemony sour cream. Enjoy sir, enjoy madam.


½ cup sour cream

1 teaspoon freshly squeezed lemon juice

½ teaspoon lemon zest

2 tablespoons butter

1¼ cups thinly sliced onion (about 1 medium onion)

1 medium clove garlic, thinly sliced

3 sprigs fresh mint

3 sprigs fresh parsley

4 cups vegetable stock or canned, low-sodium vegetable broth

1 pound frozen green peas

½ teaspoon salt

¼ teaspoon freshly ground white pepper

1½ cups packed prewashed spinach (about 2 ounces)



1. Combine the sour cream, lemon juice, and lemon zest. Cover and refrigerate until ready to use.

 

2. Melt the butter in a 4-quart or larger pot over medium-high heat. Add the onion and garlic and cook until soft and translucent, 4 minutes.

 

3. Gather the herbs into a bunch and secure with kitchen twine. Add the vegetable stock and the herb bundle to the onion, cover, and bring to a boil. Uncover, reduce the heat to a simmer, and cook for 3 minutes. Increase the heat to high, return the soup to a boil, and add the peas. Bring the soup back to a boil, reduce the heat, and simmer for 2 minutes longer. Remove the soup from the heat. Remove the herb bundle. Stir in the salt, white pepper, and spinach.

 

4. Puree the soup using an immersion blender or in two batches using a blender (see Note). Serve immediately with a dollop of the lemony sour cream.

 

Note: Please use caution when blending hot liquids; blend only small amounts at a time, with the blender tightly covered and a kitchen towel held over the top.

 

About 1½ quarts, 4 to 6 servings




Starters

SHRIMP AND CHORIZO TAPAS


Prep time: 7 minutes Cook time: 13 minutes Total: 20 minutes


Impress your guests with this unique combination of spicy chorizo and sweet shrimp…so simple and tasty! The trick is to use the best chorizo sausage you can find, the freshest shrimp available, and a good-quality olive oil.


1 tablespoon plus ¼ cup Spanish olive oil

1 pound firm (smoked) chorizo, cut on the diagonal into ½-inch-thick slices

1½ cups thinly sliced onions

1 tablespoon minced garlic

½ cup dry (fino) sherry

1½ pounds medium shrimp, peeled and deveined

1 tablespoon Spanish paprika

1 teaspoon salt

½ teaspoon freshly ground black pepper

3 tablespoons freshly squeezed lemon juice

2 tablespoons minced fresh parsley Crusty bread, for serving



1. Place a large skillet over medium-high heat, and add the 1 tablespoon olive oil. When it is hot, add the sliced chorizo and sauté, turning as necessary, until it begins to brown around the edges on both sides, 4 to 6 minutes. Add the onions and cook, stirring occasionally, until caramelized around the edges and softened, 4 to 6 minutes. Add the garlic and cook, stirring, for 30 seconds. Add ¼ cup of the sherry and cook for 1 minute.

 

2. Add the shrimp, paprika, salt, and pepper and cook, stirring occasionally, until the shrimp are pink and just cooked through, about 4 minutes. Add the remaining ¼ cup sherry, the remaining ¼ cup olive oil, and the lemon juice and parsley; stir to combine. When heated through, remove from the heat.

 

3. Serve immediately on small plates, with any accumulated cooking juices spooned over the top. Pass the bread at the table.

 

6 to 8 servings




HERBED OLIVES


Prep time: 8 minutes Total: 8 minutes


If you buy olives that are already marinated, make them special by adding the fennel, thyme, rosemary, and orange peel. Or marinate plain olives as outlined below. A perfect starter or snack any time of the day!


1 pound assorted olives, such as

Kalamata, Cerignola, Greek, Gaeta, and/or Niçoise, drained

1½ cups olive oil

1 onion, julienned (see Note)

4 cloves garlic, thinly sliced

4 bay leaves, torn into pieces

1 teaspoon fennel seeds

2 sprigs fresh thyme

1 sprig fresh rosemary

3-inch-long strip of orange peel, julienned

12 coriander seeds

¼ teaspoon crushed red pepper, or to taste



1. Combine all the ingredients in a large bowl, and stir well. Serve immediately, or marinate overnight before serving.

 

2. Transfer any leftovers to glass jars with lids, and refrigerate for up to 2 weeks. (Allow to return to room temperature before serving.)

 

Notes: Don’t discard the remaining olive oil after the olives are gone—it is delicious served as a dipping oil for crusty French bread or drizzled over pasta or grilled vegetables.

 

“Julienned” means cut into thin strips about the size of matchsticks.

 

About 1 quart




ROASTED RED PEPPER HUMMUS


Prep time: 18 minutes Total: 18 minutes


I absolutely love hummus, and what a spin on the classic—adding roasted red peppers, crushed red pepper, and cumin. We suggest serving this with bread or chips, but it also works well as a dip with crudités or even as a spread for sandwiches!


Two 15-ounce cans chickpeas, drained

¾ cup (about 6 ounces) jarred roasted red peppers, drained and coarsely chopped

3 large cloves garlic

1½ teaspoons salt, plus more to taste

½ teaspoon crushed red pepper

½ cup tahini

½ cup water

4 to 6 tablespoons freshly squeezed lemon juice, plus more for drizzling

4 to 6 tablespoons olive oil, plus more for drizzling

1/8 teaspoon cayenne pepper

1/8 teaspoon ground cumin

1 teaspoon chopped fresh parsley

¼ teaspoon sweet paprika

Pita bread or pita chips, for serving



1. Place the chickpeas and chopped roasted red pepper in the bowl of a food processor.

 

2. On a cutting board, use the side of a knife to mash the garlic cloves with ¼ teaspoon of the salt, forming a smooth paste. Add this to the processor along with the crushed red pepper, tahini, water, 4 tablespoons of the lemon juice, 4 tablespoons of the olive oil, the remaining 1¼ teaspoons salt, cayenne, and cumin. Process until smooth, stopping to scrape down the sides of the bowl as needed. Taste, and adjust the seasoning by adding more salt, lemon juice, and / or olive oil as needed.

 

3. Transfer the hummus to a wide, shallow bowl for serving. Drizzle with lemon juice and olive oil, and sprinkle with the parsley and paprika. Serve with pita bread wedges or chips.

 

Note: If you prefer a traditional plain hummus, simply omit the roasted red peppers and decrease the garlic to 2 cloves.

 

3 cups
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BALSAMIC-MARINATED CREMINI MUSHROOMS


Prep time: 18 minutes Total: 18 minutes


Did you know that cremini mushrooms are the little baby siblings of the portobello mushroom? The addition of Italian herbs and grated pecorino makes this really yummy.


¼ cup balsamic vinegar

2 teaspoons minced garlic

1½ teaspoons dried Italian herbs, crushed with your fingers

1 teaspoon salt

¼ teaspoon freshly ground black pepper

¾ cup extra-virgin olive oil

2 pounds cremini mushrooms, wiped clean, stemmed, and quartered

¼ cup finely grated Pecorino Romano cheese



1. In a small bowl, whisk together the balsamic vinegar, garlic, Italian herbs, salt, and pepper. Gradually add the olive oil, whisking constantly.

 

2. In a large bowl, combine the mushrooms and marinade, and toss to coat evenly. Cover and refrigerate until ready to serve, up to 24 hours.

 

3. Return to room temperature before serving, and garnish with the cheese. Serve with toothpicks or on small plates with forks.

 

About 1 quart




BRUSCHETTA


Prep time: 12 minutes Cook time: 4 minutes Total: 16 minutes


A simple Italian delight: slices of crusty bread topped with diced fresh tomatoes that have been tossed with olive oil, herbs, garlic, and salt. Wait until the tomatoes are in their peak season for the best flavor. Try this as a starter to any quick meal. Be sure to use a timer when toasting the bread slices—these toast really fast!


1 pound medium-ripe tomatoes, cored and cut into ½-inch dice

½ cup thinly sliced fresh basil

¾ teaspoon fine sea salt

½ teaspoon freshly ground black pepper

6 tablespoons extra-virgin olive oil

1 teaspoon minced garlic

Thirty ½-inch-thick slices Italian or French bread (as crusty as you can find)



1. Position a rack as close as possible to the broiler element and preheat the broiler.

 

2. In a small serving bowl, combine the tomatoes, basil, sea salt, pepper, and 3 tablespoons of the olive oil. Set aside.

 

3. In another small bowl, combine the garlic and the remaining 3 tablespoons olive oil.

 

4. Lay the slices of bread on a baking sheet. Broil on both sides until golden and crispy, about 1½ minutes per side. Remove from the oven and brush the tops of the slices with the garlic oil. Return the baking sheet to the broiler for 30 seconds. Transfer the toast slices to a large platter and serve immediately, with the tomato mixture alongside for guests to spoon over the toasts.

 

6 to 8 servings
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MOZZARELLA AND TOMATO BITES WITH KALAMATA OLIVE DRIZZLE


Prep time: 20 minutes Total: 20 minutes


This dish makes a gorgeous presentation: the contrasting colors of the bright red cherry tomatoes, green basil, and white mozzarella skewered together will make your guests feel that you put in a lot of effort to impress them (but it’s pretty easy to put together, and I won’t tell if you don’t). Drizzle
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